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CHAMBER NEWS
CONGRATULATIONS

A NIGHT OF HONOR & RECOGNITION
Congratulations to our award nominees and winners of the 137th Annual Awards Banquet Presented by
Banner Bank!
The event was held on December 4
at the Marcus Whitman Hotel &
Convention Center and was full of
many curious awards to honor fellow
community members.
We thank you for joining us to celebrate the inspirational accomplishments and dedication of our award
nominees and winners. We proudly
recognized our local Hometown Heroes, our Chamber Man and Woman
of the Year and persons of the year
from Walla Walla University, Whitman College and Walla Walla Community College.
We are fortunate to live in a place
where the people value community
and commit themselves to serving. As
Alice realizes during her adventure in
Wonderland, the path to our goals are
filled with unexpected turns, surprise
detours and a cast of characters you
meet along the way.
Congratulations to all those who were
nominated and to all those whose
past work have paved the way for us
today.

Thank you to Banner Bank. Without
their generosity this event would not
have been possible. Thank you to our
wine sponsors, table sponsors, entertainment sponsors, award sponsors,
and event sponsor. Your commitment
to the Chamber and the community
is vital to our success. We also want to
give special recognition to the many
volunteers who continuously make
efforts to support the Chamber and
all of out initiatives.
We are proud to serve and represent
the businesses and organizations who
make up our membership. It is a rich
and diverse group who come from
all sizes and economic sectors. The
Chamber strives to ensure that Walla
Walla is a Wonderland of growth and
opportunity.
Congratulations and thank you again
for the continued support.
We look forward to another year of
growth and success and wish everyone
a Happy New Year from the Chamber!
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WALLA WALLA UNIVERSITY » Committed to reducing college costs and student debt.

Save
ANDRave

Earn
ANDLearn

Employers »

« Students

Hire a Walla Walla University
student and you both win.
Hiring a Walla Walla University student while they’re still in school can be a win for you and
for them. Not only can you add a promising part-time employee to your team, but Washington
State reimburses eligible employers up to 70% of Work-Study student wages.
It’s an easy way to tap into a smart workforce at affordable rates—while helping a student gain
on-the-job training and earn money to reduce their school loans.
TALK TO US »
(509) 527-2357

EMAIL US »
stuemp@wallawalla.edu

Copyright © 2019 CMBell • WWU-6626

POST JOBS FOR FREE »
wallawalla.edu/postajob
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MEMBERS’

NEWSFLASH
SLC PUBLIC WORKSHOP SERIES: RESIDENTIAL SOLAR-JANUARY 14

Does considering solar power for your home seem too complicated? Would you like to learn more?
Then our workshop on residential solar is for you! Guest presenter Reeves Clippard, co-founder of
A&R Solar, Will discuss how photovoltaic solar panels generate electricity, storage options and the
costs and financial benefits involved, including state incentives and rebates ( including SLC’s $3,000
Rebate) to help you in the consideration to install solar power for your home. Mr. Clippard will be
joined by his associate Bob Skinner, who works in our local area, and together they will cover any
questions you may have. Don’t miss out on this great opportunity to learn the basics of residential
solar power! Adding solar can be a large investment and it is important to understand what produces
superior long term performance. Good solar design, installation practices and equipment choices are
critical factors. Workshop is free and open to the public. No registration required. Call us at (509)
524-5218 with any questions. We look forward to seeing you there!

FINANCIAL PLANNING FOR COLLEGE 101-JANUARY 19

Join Walla Walla Community College for this free seminar. This event is intended to demystify the
cost of college and the resources available. We will provide childcare and light refreshments. Spanish translation will be available. Este evento se creo para aclarar los gastos de estudiar y los recursos
disponibles. Proveeremos cuido de niños y merienda ligera. Traducción a español sera disponible.

WWCMF - 2020 WINTER FESTIVAL SERIES CONCERT-JANUARY 19

The Walla Walla Chamber Music Festival’s Winter Festival Series concert will be performed at Gesa
Power House Theatre on Sunday, January 20 at 7:00 p.m.The program will feature Rebecca Clarke
Piano Trio in E flat minor (1921) music for violin and guitar by Paganini, Phillip Houghton, and Elena
Kats-Chernin, featuring Rupert Boyd, guitar. Visit wwcmf.org for more info or to purchase tickets.
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BUSINESS SPOTLIGHT-JIMMY JOHNS
15 QUESTIONS WITH MIKE HAYNES, MANAGING PARTNER
1. What is the name of your business?
Leadman Holdings LLC, DBA Jimmy Johns
Walla Walla
2. What is your role/title?
Owner/Operator
3. When was your business founded/
established?
Founded in 2014, Open Date Jan 12 2016
4. How many people are employed at your
business?
Currently employ 14 people
5. What is your business slogan or motto?
Freaky Fast. Freaky Fresh.
6. How did your business get started? What
inspired you to start your own business?
I was in the process of opening a craft cocktail
lounge in Nampa Idaho. I have been in the
restaurant/bar industry for over 15 years and
wanted to run a place that was more experienced based. I believe the employees are the
key to any good business and quality of work
comes from quality of life. After banging my
head against a wall in Idaho, and not being able
to get anywhere a local guy named Andrew
Randle the owner of the dutch bros asked me
about a franchise. That started the hunt for
something that I felt comfortable with operating and also had the help of a corporate model
to explain the finer details of getting open and
operating something successful.
7. What is your business best known for?
Why?
We are best know for our fresh daily made
bread, daily had cut veggies, that can also be
delivered quickly for a flat fee with no added
service charges, when you need something in
a pinch and don’t have time to leave the office
we got you, when you have a large catering
order and don’t want to pay a large 3rd party
delivery fee we got you. The Jimmy Johns
model came about on Midwest college campus.
Here Jimmy learned people wanted something
fast, but they also wanted something that was
made fresh. In the 80s this was something

that wasn’t that easy to for just one guy. The
original menu only had 4 sandwiches. Keep
it simple, keep it fresh, make it well. In the
90’s he was up to 8 locations and 8 sandwiches
and in the 2000’s things exploded. Now with
over 3600 stores Jimmy John has handed over
the keys to local owners and is no longer part
of the company he started. Its been awesome
to see him transition out and allow for people
like me who need a little help on the business
side step in and make something successful.
8. What makes your business different from
other businesses like it?
The largest difference between us and other
sandwich concepts like Subway, would have
to be the lack of preservatives and quality of
the meats we have. I like coming in at 5 AM
to start baking bread and preparing vegetables. Theres something about being hands
on with what your about to feed someone.
Its not about just popping something out of
the freezer and sending it out the door. It can
be very labor intensive, especially for a fast
food joint, but that extra work pays off with
a much healthier option, that im very happy
to serve up
9. What about your business are you the
most passionate?
I really am passionate about the environment.
For most kids this will be there first time learning what its like to be in a working environment. It does stink to see people out grow the
job and move on but at the same time its been
nice to have people come back and talk about
the fundamentals they learned here and the
positivity they experience. Its not all peaches
and cream, but I find its important to enjoy
when you are headed into work and have the
ability to not always view it as “work”.
10. If you were to tell a potential customer
why they should come to your business,
what would you say?
Besides the fact that we are quick and a healthier option than a great deal of places I would
have to say our growth helps our communities
growth. We’ve provided over a 100 jobs since
we’ve been open for entry level individuals

looking to build some work experience, and we
invest in our community donating over 20K
in 2019, from the Christian aid center to the
schools, police department, fire department,
and humane society. The more we grow the
more we can give back.
11. What is something people in your
industry/niche have to deal with that you
want to fix?
There seems to be this idea that fast food franchises are all owned by the founder or part of
some large evil corporation that is out to take
advantage of everyone. I don’t fully understand that. At the end of the day I live here, I
work here, this is the business that I own and
run. I went with something that has worked
for others in the past, and joined a team of
owner operators that just wanted to serve a
high quality product and might they have not
had all the fundamentals to start from scratch.
12. Biggest “win” in your business’s history?
Explain what it was, how it came about, and
what it meant to your business.
Last year we did a catering order that was
1500 sandwiches. It was that largest order in
Washington state year to date. It was a massive undertaking and required up to not close
but cook and prep all through the night and
even up to the time the order was required for
delivery. The team came together and pulled
it off. We were recognized by the head office,
and because of that success, they have made
up part of the “test” market for a ton of new
exciting JJs products that other stores never get
to see. This step was huge for me as it sets us
above the standard in our own brand.
13. What’s the biggest risk your business
ever took? Explain what it was, what could
have happened if it had gone wrong, and
the end result of the risk.
The largest risk for us is the test market products. They come with very high overhead
and extra training costs. This does make it
complicated to run a business efficiently and
effectively, its also exciting to see all the new
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things like “The Frenchie”, “Little Johns”, and soon
“The Kido’s Bag”
14. What advice would you give someone who
wants to start their own small business?
Spend time getting to know the people in your
community. Take advice from the people that are
like minded, don’t worry about the ones that aren’t,
and always give back.
15. If you had an extra $100,000 in your business, what would you use it for?
I would really enjoy doing the first JJs food truck
concept. Ive thought about the idea of doing a hot
spot sub shop or things like peach basket, or at the
Sweets games, maybe even parking out at one of
the colleges or hospitals a few days a week.

CHAMBER MEMBER DISCOUNTS WITH JIMMY JOHNS
582 West Rose St.

OFF
MEMBER CATERING
20% discount at Jimmy John's for member
business catering. To receive the 20% discount,
please call Alex or Sydney at 509.525.1914 and
request the "Chamber Member Discount".
Valid until 09/01/2020

509.525.1914

OFF
RIBBON CUTTING
OR GRAND OPENING
50% catering discount for any Chamber Member
who is having a Ribbon Cutting or Grand
Opening. This is a one time offer to welcome a
new business member to town and the Chamber.
Valif until 09/01/2020
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MEMBERSHIP FAST TRACK
WITH MEMBERSHIP DIRECTOR, GREG KETTNER
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JAN EVENTS

Check online for updates & to register for events

8
14

MEMBERSHIP FAST TRACK @ Chamber Office -9:00 a.m.
BUSINESS AFTER HOURS @ Lash Loft -5:30 p.m.

FEB EVENTS

Check online for updates & to register for events

5
4

MEMBERSHIP FAST TRACK @ Chamber Office -9:00 a.m.
BUSINESS AFTER HOURS @ Williams Team Homes - 5:30 p.m.
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THE PEOPLE

BEHIND THE SCENES
CHAMBER BOARD MEMBERS
Rob Blethen - Board Chair
Baker Boyer

Adam Keatts
Banner Bank

Kari Isaacson
Blue Mountain Community Foundation

Roger Esparza - Immediate Past Chair
Williams Team Homes

Breanna Maiuri
Dunham Cellars

Derek Brandes
Walla Walla Community College

David Elmenhurst - Treasurer
CliftonLarsonAllen

Toby Salazar
T-Barbershop

Norma Arceo
Las Chiquillas Mexican Restaurant

Kyle Tarbet - Secretary
Walla Walla Valley Chamber of Commerce

Chuck Reininger
Reininger Winery

Brenda Williams
Williams Team Homes

Kathy Covey
Blue Mountain Action Council

Kim Rolfe
Whitman College

Shannon Bergevin-Interim
Express Employment Professionals
Brian Hunt
Walla Walla Union-Bulletin

Bill Clemens
Pacific Power

VISIONARY MEMBERS
Baker Boyer
Banner Bank
Elkhorn Media Group

Columbia REA
KUJ
Pacific Power

PocketiNet
Walla Walla Union-Bulletin
Wine Valley Golf Club
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