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On the Top

Add some zest to your
summertime grilling.

By Lance Bko
Thomas Edison once said, “There is oo
substitute for hard work.”™ Julie Busha knows
this to be true. & relentless saver for 20 years, Busha
uzed her own funds to develop and matketan
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affordable condiment that has
reaped praise and tanslated ba
burgeoning sales. Slaws,
named for its hybrid nabare

— caleslaw and salsa — is big
om Havor amd outrition. & blend
of finely shredded cabhage,
other vegetables, mustard, and
vinzgar, Slaws works its charm
on dogs, brats, burgers, pulled
peak, and fish.

Eussha’s creation has sold well
and comes in foar varieties —
Ciriginal, Spicy, Garlic, and
Spicy Garlic. “To be placed in
moce than 7,080 shoees in the

11.5. and Canada within three for the Food et
yzars of our launch is atestament  work and the
traditiomal relish aiske,” she says. nel, is a belisver.
Custoamers aren't the only ones taking notice. *1 kove Slawsa”™
Melissa dAmbian, cookbook authar and show host she says, “and
besides burgers,
sausages, and
BESIDES BURGERS, sandwiches, I pile
SAUSAGES, AND SAND-  iton fied cgas,
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EGGS, GRILLED CHICKEN
BREASTS, TACOS, AND
EVEN CROSTINL
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even crostini. Plus it’s nutritious and low-calorie”

For Busha, sales is cnly ope measure of sucoess:
*There is nothing mare fulalling than waking
every moming knowing that ooy eforts and sacri-
fices are growing a brand in the hearts of America,
and for that my sleeves remain ralled wp”

—Melisss o Arabian,
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