
cal farm. Tomatoes are from the Hirzel 
Canning Co. & Farms in Toledo. 

While Leal is thankful to be in Ath­
ens because the community is so sup­
portive of the local food scene, the 
town is not located in a freight corri­
dor, and his products are heavy to ship. 
Nevertheless, he believes that negative 
is outweighed by the cheaper cost of 
living and lower cost of production that 
characterize the area. 

HOMEMADE TASTE 
Milo's pasta sauces are chunky, so it's 
easy to see what you're eating. That 
includes everything from dried toma­
toes to chickpeas, zucchini, eggplant 
and mushrooms - all with a touch of 
wine. Then fresh herbs are added just 
before the sauce is put into the jar. 
For instance, the Mediterranean Pinot 
Grigio sauce contains green and black 
olives, whole kalarnata olives, artichoke 
hearts. capers and anchovies with a cit­
rusy pinot grigio, creating a sauce that 
pairs weU with fish or chicken. 

That leads to probably the best thing 
about Milo's sauces: They are not just 
meant to he tossed with spaghetti. It's 

why Leal provides a number of recipe 
suggestions for using the sauces with 
fish, chicken and pork. 

The 2s-ounce jars are easy to spot, 
with their colorful, eye-catching chef 
logo designed by Athens artist Kevin 
Morgan, and they are available at many 
stores throughout Ohio. "The thing I re­
ally like about these sauces is that they 
are visibly chunky," says Nathan Paris, 
demo and special events coordinator 
with Zagara's Marketplace in Cleveland 
Heights . "People like that because it 
gives them more of an impression of 
homemade rather than pureed." 

Last fall, Leal introduced a line of 
salad dressings using the same wine­
based concept . Though he spent more 
than a year researching the dressings, 
Lealsays the marketing process evolved 
much more smoothly. "We are better at 
getting things done than when we first 
started:' he says. 

The dressings are also no-sugar­
added products and are considered low 
fat because they contain more fruit 
than oil. These, too, are versatile, do­
ing double duty as marinades and dips. 
Pomegranate Port, Mango Lemongrass 

Chardonnay and Gorgonzola Pear Ries­
ling - the names provide a glimpse of 
what's inside the bottles, but tasting 
them is what makes the difference. Leal 
.knows that with all food products, it's 
the taste that counts. 

These days, Leal is optimistic about 
the future of Milo's, "We have been dou­
bling our sales from year to year for 
four years straight," he says. "We proj­
ect that to continue for several more 
years." His goal is to add a new product 
line each year. "Wewill stay wine-based 
with no sugar," he says. "That is what 
we are about." 

Leal is also about helping others. 
Perhaps because he spent a great deal 
of his childhood living in areas of 
extreme poverty, he has made it his 
mission to donate 10 percent of the 
company's post-tax profits to charitable 
organizations. 

Leal may have never imagined him­
self in the food business, but he has 
made the leap. He clearly thrives on the 
business and its possibilities. 

For more information on Milo's 
Whole World Gourmet, go to www. 
vinodemilo.com or call 740/589-6456. ': 

Finding the right retirement facility 
for you or a loved one can be a 
very difficult process. 

has some FREE tools available to help you with your search. 

• Search our database of over 2,000 listings sortable by region 
and facility type 

• Print out free on-site facility checklists 

• Read stories from our archive with tips and important information 

· Access our glossary of terms and abbreviations 

• See photos of facilities 

· Link to other important information sources 
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