Take 5
MEET CHAMBER MEMBER BUSINESSES
THROUGH THESE 5-QUESTION
INTERVIEWS WITH...
ROD MEIER AND GRANT WAGNER
OWNERS OF RELISH
Can you please give us a three
sentence summary of your
personal background?
One classically trained chef with
12 years of experience in 2 James
Beard award winning restaurants
meets one 30+ year business man.
A unique combination creating a
unique dining experience.
What is it about your business
that is unique or special? What
separates you from your
competitors?
Relish is as yin/yang as its
proprietors. A traveling gourmet
kitchen that can function as well
for a 7 course catered dinner as it
can for your daily lunch pick up.
Certainly the kitchen is the
biggest difference. It’s so much
more than a “food truck”. As for
the food, we hope it speaks for
itself. We are able to cater
plated dinners and that’s not an
option offered by many in our
area.
In general, how is demand for
your product or service?
We’re just getting started, but
response has been very good. We
are looking forward to providing
folks in and around Salina some
very memorable meals.

How long have you been in
business and why are you
operating in the Salina
region?
Our introductory pop up was
in mid-November. The
gourmet kitchen arrived midDecember and we launched
our lunches January 15th.
We’re pretty sure we hit one of
the coldest days of the year.
People were so nice to brave
the cold and wind to come
support us. We’re in Salina
because this is home
What are some of the plans
you have for the future of
your business?
We are going to set up for
lunch in different locations
around Salina, so make sure
you follow us Facebook. Then,
this spring/summer, we will
really start catering and
exploring the different ways
we can utilize our versatile
mobile kitchen. The
possibilities are infinite!

Check Them Out:
Relish
785.452.2844
344 N. 5th
info@relishsalina.com

