Experienced Chef Cooking Art at Garden to Gourmet 

Restaurant Uses Local Ingredients in Its Dishes as Much as Possible
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Experienced Chef Cooking Art at Garden to Gourmet

One of Garden to Gourmet's three owners, Patrick LeBlanc, stands at the counter of the Yelm restaurant, which offers dishes made from scratch using as many local and organic ingredients as possible.

More Information

If You Want to Go:

Garden to Gourmet, located at 9144 Burnett Road SE Suite A-101 in the Wellspring Plaza in Yelm, is open 9 a.m. to 7 p.m. Monday, Wednesday, Thursday, 9 a.m. to 9 p.m. Friday and Saturday, and 9 a.m. to 3 p.m. on Sunday. The restaurant will be closed March 23 and March 30. Breakfast is served all day on Sunday, but only until 11:30 a.m. the rest of the week. For more information, call 360-960-8220, visit gardentogourmet.net, or find it on Facebook.
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For people who prefer their food as local, organic and made from scratch as possible, there is a new restaurant in Yelm doing just that.

Garden to Gourmet opened its doors in November 2014 for a soft opening that owner and manager Patrick LeBlanc has seen grow from family and friends to new customers who see posts or reviews on social media.

“It exponentially grew,” he said. “We definitely grew really, really fast in a very short period of time.”

Having always wanted to be in the food industry, LeBlanc saw an opportunity in front of him with the combination of experienced head chef Daniel Juarez and financial backer James Capezio and took it. The restaurant, which employs about 12 people, is a combination of LeBlanc’s vision and Juarez’s culinary and food industry expertise.

A specific goal LeBlanc has for Garden to Gourmet is to deliver customers a delicious meal that is visually pleasing, made from safe, sustainable ingredients and is also a wonderful piece of art.

“The opportunity is amazing,” he said. “It’s just fascinating to have the ability to create dishes that are not only beautiful (and) pleasing to the palate, but the ingredients that we’ll be using here are just magnificent. It is a really good combination to create a great business that will have something to be proud of and something that you put in front of somebody and you’re like, ‘You know, this is a little piece of art.’ This is something we’re really, really proud of.”

LeBlanc’s culinary background comes from his mother, who is a chef in Montreal, Quebec, Canada, and had her own restaurant at one time.

“We grew up the French way: three-course meals, five-course meals, everything is made from scratch,” he said.

Combine this with LeBlanc’s desire to buy ingredients that are as local and as organic as possible. He took the time last summer before the restaurant even opened to visit and spend time at farms in the area in order to see their farming practices firsthand, giving him confidence in the food the restaurant is using.

“I source my things as close as I can first, that’s a big priority,” he said. “Then, out of that sourcing, which one of them are organic? That will be parallel. ... That’s very important for us, where is it made and then how is it made and who makes it, to the best that we can.”

LeBlanc knows this is important to his customers as many of them have similar concerns. Even though he was unsuccessful in convincing a local egg producer to not feed their hens corn or soy, which have a high probability of being genetically modified organisms, he does not see the attempt as a wasted effort because he knows that going the extra mile as a restaurant is important.

“We’re pushing the envelope,” LeBlanc said. “We’re asking the questions.”

In addition to the attention placed on ingredients, Garden to Gourmet also recycles, composts, has a water filtration system, uses energy-efficient machinery, uses napkins made from recycled material and uses compostable to-go boxes.

“That’s a little bit of the internal mission of how can we do business in a sustainable way that creates profit,” LeBlanc said. “Well, that’s what we’re doing.”

Since he was a general contractor in Yelm for 12 years prior to opening this restaurant, turning what was designed to be an office space into a restaurant was familiar territory. It took a little longer for the work to be completed than he first anticipated, but the delay was worth it.

“We were rectifying a couple little things as we were building cause we were like, ‘You know what? While we’re building it, now is the time to make changes,’” LeBlanc said.

The design includes a kitchen that is open and visible from the dining area. That transparency is an important aspect for LeBlanc. The restaurant has a cafe feeling for its breakfast and lunch service during the week that shifts to a fine dining feeling on Friday and Saturday nights when chef Juarez pulls on his knowledge to come up with a special meal. The weekly option is emailed to VIP members, displayed in the restaurant and posted to Facebook by 2 p.m. each Friday.

“In life, you’ve got to do what is motivating you,” LeBlanc said. “My chef, this is what ... the business is allowing him to do, be creative on the weekends, have your name behind this dish. ... That process allows us to have a restaurant that is fresh ... and it allows my staff to have that newness.”

The reason Garden to Gourmet has the goals and aspirations it does is because LeBlanc wants to have a positive impact on the community, not only by shopping locally, but also on the wellness of people.

“You leave the restaurant with that feeling of satisfaction,” he said. “Walking away from here should make you feel great and wonderful.”
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