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Gallo, Gather owner Michael Hibbard excited for what 2022 will bring
BY JOSHUA MALONI
GM/Managing Editor
No sooner did restaurateur Michael Hibbard open the doors to
Gather American Eatery in March
2020, than coronavirus-related
restrictions forced him to stop inperson dining. At the same time,
he was starting to convert the corner of Center and North Fourth
streets into a new and expanded
Gallo Coal Fire Kitchen. Once
again, the pandemic caused challenges, this time leading to a delay
in materials and a lack of laborers.
The second location wouldn’t open
until July 2021.
Sufﬁce to say, Hibbard is looking
forward to a full spring and summer without restrictions.
“We have a solid staff at all the
locations right now, so I’m really
optimistic about growth and moving forward,” he said.
“Gather, we’re really excited
about the spring/summer to
change the menu and do something a little bit more unique to the
village.”
Over at Gallo, “We’ve been fortunate,” Hibbard said. “What we had

A full patio at Gallo Coal Fire Kitchen. (Photo courtesy of Michael Hibbard)

planned on with this new project is
having that banquet space and utilizing that banquet space, because
we’ve always had inquiries to do
more private parties at the other
locations, and we just never were
able to – unless we had a day off,
which, you know, the restaurants
are pretty much open seven days a
week. So, it gives us an opportunity

to really showcase what we can do,
and catering and banquets. That’s
been fun, utilizing that space now
for more than just a restaurant.”
The restaurant recently hosted
the Niagara River Region Chamber of Commerce “Business
Blender.” Hibbard said plans are in
the works to host more events in
coming months.

“Really what we’re focusing on
is utilizing the outdoor space for
events, and doing some unique
events that the community’s involved in,” he said. “We’ve been in
talks with a lot of different companies – like National Grid, to showcase more of the electric vehicles,
and having that kind of connectivity in the village, because they have
the approval to do some charging
stations. We want to encompass
that and showcase that.
“The Tesla drivers association
for the state of New York, we’ve
had a meeting with them. They’re
willing to do some projects with
us, as well. So, not only just music
for that patio, we want to do more
community-driven events.”
Of late, Hibbard has seen a shift
in patron comfort level, as it pertains to dining out.
“I think, for the most part, it’s

getting somewhat back to normal,
I guess, if that’s the right term,” he
said. “But, you know, we still see
challenges, and we still see that
people are a little hesitant about
coming out and being in smaller
spaces. That’s why, I think we’re
really optimistic about the summer months and the nice spring
months and spring days, because
of that. I think we’ll see a huge inﬂux of people, not only to our restaurants, but in this community –
and especially with all the festivals
happening. So, I’m excited about
that.”
Patrons have noticed the original
Gallo location, at Center and North
Eighth streets, is closed. Hibbard
said he decided not to renew his
lease. Instead, “We are focused on
our two restaurants, and getting
our Gallo Pronto café open, fully
operational.”
Visit Gallo Restaurants:
√ Gather by Gallo American Eatery, 453 Center St.
√ Gallo Coal Fire Kitchen and
Pronto by Gallo, 402 Center St.
For more information, visit www.
gallorestaurants.com.

HIBBARD WORKING WITH GEOFFREY ZAKARIAN
Michael Hibbard has formed a
partnership with acclaimed chef
and Food Network star Geoffrey
Zakarian. The two are collaborating on a line of sauces that includes classic Pomodoro and Calabrian chili marinara.
“It’s going very well, actually,”
Hibbard said. “We’re working
on developing some new products for QVC, and some more
retail outlets, some grocery store

chains that we have product in.
Right now, it’s mostly some southern grocery store chains that
we’re working on. That’s moving
forward.
“Working with him has been
a great thing for me, and he’s a
mentor of mine, and I really look
up to him and get advice from him
a lot. So yeah, it’s been great.”
Zakarian recently chatted with
NFP about his love for Lewiston,
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where his wife, Margaret, has
family.
The
author,
Iron
Chef,
“Chopped” judge and “The Kitchen” host has endorsed DiCamillo
Bakery and Carmelo’s Coat of
Arms over the years. His products are sold at DiMino Tops Lewiston, and he is often seen in the
summertime attending events at
Artpark.
“I’ve been going there for 20
years,” Zakarian said. “It’s so
beautiful. It’s a beautiful part of
upper New York state that borders Canada. It’s just a beautiful
slice of the country. And Niagara
Falls – basically, we live on one of
the seven wonders of the world.
So, it’s kind of hard not to like it.

YANKEE SPIRITS
Located in Mid-City Plaza
1009 Payne Ave., NT
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Coppins Service Center Inc. is looking to fill a new position for a qualified Full-Time Service Technician
in our shop. We strive to be a team of professional technicians that treat our customers like our friends,
family and neighbors with the insurance that our customers will have safe and reliable transportation
for years to come. We constantly have a steady flow of Customer Pay, Warranty & Internal service work
due to 84 years of service excellence. If you are looking for a long term career with many opportunities
APPLY TODAY! We offer an excellent benefits package. Must have a valid drivers license.

usually people who are artists. I
found a few of them.”
Zakarian’s new Food Network
show, “Big Restaurant Bet,” debuted this week on Food Network. Read our full interview online at www.wnypapers.com.
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Session 1: Friday, April 15th at 10am & 2pm
Session 2: Wednesday, April 20th at 10am & 2pm

Grand Island PennySaver April 27
Niagara County Tribune/Sentinel April 29
Island Dispatch April 29

Chef Geoffrey Zakarian is putting
a quarter of a million dollars on
the line in search of the next great
restaurateur on Food Network’s new
series “Big Restaurant Bet.” The sixepisode series premiered Tuesday
and can be streamed on discovery+.
(Food Network photo)
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“You’ve got vineyards across
the gorge, you have incredible
lakes, and just the physical geography is fantastic. I’ve just fallen
in love with that whole area.
“It’s quite fascinating. The escarpment is a fascinating geological phenomenon that goes on and
on and on. It’s not just the falls. It
goes all the way up and over into
Canada. It’s a fascinating geological area.
“I fell in love with that area. And
it’s a small town, a small village,
but I always ﬁnd the people with
passion anywhere I go. And it’s

Spring Break Programs for Families
Learn what life was like for a soldier at
Fort Niagara during the 18th century.
Hands-on activities include infantry
training and musket drill. Visitors will also
take part in an 18th century game.
LEARN MORE ON THE OFN WEBSITE

www.oldfortniagara.org
716-745-7611
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and Sunday, June 12, 2022
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10 Mile Garage Sale
printer friendly maps

