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Be=ces moving their store from Prowdence Road to Broadway, the Root Cellar owners Kimberly Griffin and Walker
Clamdese. shown with their son, Lushen, also plan to make Root Cellar products available in major grocery stores.

Putting down new roots

At new location, Root Cellar aims to expand offerings

By JOSN HENDEL
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2 wer Claridge and Kimberly Grif-
“= o owners of the Root Cellar, have

& vz sressed the benefits of buying
: = lately they have elevated
s vision 1o new heights. This partly
expiains +he Root Cellar’s new location,
cally positioned next to Uprise
:e.:&:* on Bmadway

“7i re going to be more of a distribu-
o= center for local goods and process-
=z Claridge said. “We’re trying to
o= on all these products for people to
acoess them.”

Part of the plan is for the Root Cel-
_ar o become a “more complete gro-
cerv for Columbia, though still with
Jaca! zoods like the Root Cellar’s Spicy
S=ach Salsa and Isabel’s Country Mus-
“ard He wants the store to have a

varety of readily available goods for
j.‘-cq: ‘e downtown while also bringing
Soot Cellar products to major grocer-
#es" shelves.

Claridge and Griffin worked to
=ccomplish this feat at the Root Cel-
‘ar's old Providence Road location,
wioich was inefficient due to its small
sczle and “too many balls to juggle”
Claridge said.

He said the new business plan calls

for separating the “brain” of the sys-
t=m. the central warehouse, from the
“mervous system,” various outlets such
&s processing, the store, other retail,
restaurants and potentially, retail and
'ESI&}JI&D"'« in St. Louis and Kansas

. Previously, everything happened
at one location, which was unrealis-
G and more of a showcase for what
:e-:ae ca_c arkseve wizth jocal goods,

Cmm:r.w: rk wih
more SEwwees Eioie o .

Root Cellar employee Nick Taylor
sorts through mixed greens grown in
owner Walker Claridge’s greenhouse.

imagines working with 1,000 in a co-
op setting within a couple of years. He
anticipates the new business model will
produce 10 times the product.

Claridge referenced a dynamic “mul-
tiplier effect,” where every dollar spent
locally generated five times that amount
as it cycled back through the commu-
nity, according to the Columbia Locally
Owned Retail & Services Web site.

“Rural areas can be the last haven
for refuge and peace,” Claridge said,
referring to what he calls a fading farm
lifestyle. “We’d like to see that rural
fabric being rewoven. One way to do
that is to buy local and keep that fabric
together.”

While Claridge and Griffin have long
imagined the new business model, the
change in location for the Root Cellar
was rather sudden. The Root Cellar
had been at &s old location for more
than five vears and on a2 seven-year
iease, b opport=mmies coincided in
late Angasr

A eswe apressed =t=vest = he
m e.ua: b e Brm:-r

. — e g e

nally considered for the Root Cellar,
became available. ,

Claridge said the whole process
occurred in only about two weeks, and
the store is still a “work in progress.”
Since the Root Cellar reopened in early
October, it has received more business
than Claridge said he expected, espe-
cially without any advertising about
the new location. Its proximity to the
Uprise Bakery, a business the Root

_ Cellar endorses, has helped, Claridge

said.
“We’re not going to do deli and pre-
pared foods like hummus right now,”

" he said about the lack of a Kkitchen

at the new location. “Certainly we'’re
going to have a kitchen together by
next spring and maybe even sooner.”

Claridge also plans for the new ware-
house to open by next June in time for
the growing season.

Despite the Root Cellar’s changes, its
heart remains a central feature of the
business. Claridge and Griffin know
their customers and often greet them
with a hug. Their 18-month-old son,
Lushen, also often makes appearances,
sometimes riding a toy car around the
store.

“We have some crates of toys and
what-not at the store,” Griffin said with
a laugh, adding that other children also
make use of them.

“He’s the poster child for the store,”
Claridge said.

Claridge has a set plan but takes it
day by day, he said. His priority now
is getting the word out about the big
supply of local, free-range turkeys for

ring.
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