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Dave Raymond and his W|fe Cathy are Ilfelong Chicagoans, W|th over 30 passmnate AL LR

) years of barbecue busmess behind them. In I982, Dave who had declded to enter the s
Mlke Royko Ribfest, asked his brother Larry, a chef by trade, to create a sauce for hlm [‘i :
|| to use. Sweet Baby Ray s barbecue sauce was bdrn. They didn’t 'wm that year, but by 1
i I985, Dave s rib recipe paired with Larry s umque sauce earned them 2nd place | Mike | i}
il | Royko’s Ribfest. Incorﬁoratlng in 1986 and WIth the! add|tlon of Mlke O’Brlen, a hlgh J
l

; school friend of Dave’s, Sweet Baby/Ray’s progressed from a famlly hobby toa real 1
b1 busmess. What Dave and Mike lacked in classmal trdqm g they made up for in sWeat, '
hard work, trial and error. Wlth thelr commltment, dedmaﬂ:lon,pand a great tasting

product with a catchy barbecue! name, the team de reloj ed their sales experlence :

‘ and busmess savvy while bulldlng 'solid relatlonshlps \Mth cllents and vendors alike.. )

SUct:ess for the brand followed,‘flrst in the Chlcago area, then W|th|n Hlinois and‘ Rt 4 1 'g

] -Wlsconsm, the greater Midwest, and nat|onally The lwarbecue sauce bu$|ness was 'sold

1 in'2001. In 2005, Dave partnered, wlth his nephew, Larry s son Duce, an accomphshed
chef ; and barbecue man in his own right. They opened 'Sweet Baby Ray’s Restaurant,
‘and '!" the 18 years since, that business has become two premlum caterlng companles,
Sweet Baby Rays Catering and True Cuisine. Dave is currently semi- retlred and
| resides in Wood Dale, IL, nearby his relatives and lifelong friends. He enjoys spen ing
tlme connecting and collaborating with the many great people in the barbecue

community. Giving back is a top passion of Dave’s today. He makes an effort to :
encourage and serve the underserved, and to feed the food insecure in the inner city
'of Chicago and surrounding areas with his church and other non-profit organizations.
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