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GENEVA — Geneva has benefited
from the rise of tourism-related
business over the past few years.
Witness the snazzy wineries and a
burgeoning restaurant scene.

However, Miranda Odell, execu-
tive director of the Geneva Area
Chamber of Commerce, pointed out
that manufacturing remains an
important part of the region’s econo-
my.

That’s why she thinks it’s vital to
recognize the contributions of com-
panies like Zotos International, a
business that is thriving in upstate
New York at a time when manufac-
turing continues to decline.

Zotos’ dedication to creating jobs
in Geneva and its long history here
are some of the main reasons the
company was named the Chamber’s
Business of the Year Thursday at
the organization’s 113th annual din-
ner.

The company is a subsidiary of
Shiseido, a Tokyo-based global beau-
ty company, and has grown in the
United States through organic
expansion and acquisitions. Its sole
focus is high-end haircare products.

Customers won’t find their many
brands in the aisles of local pharma-
cies or drug stores. Zotos merchan-
dise is found in professional salons
across the nation.

In short, this is the good stuff.
Terry Lafferty, senior director of

manufacturing for Zotos, accepted
the Business of the Year award from
Finger Lakes Times Publisher Paul
Barrett. Barrett presented the
award as part of a new chamber tra-
dition of having the previous year’s
Business of the Year recipient hand
the award to the following year’s
winner.

The Finger Lakes Times was the
2016 Business of the Year.

Lafferty accepted on behalf of
Doug Parkinson, vice president of
operations at the Geneva Zotos com-
plex. Parkinson was unable to
attend.

“It’s exciting to be able to honor
Zotos,” Odell said. “It’s one of our
top 10 employers in Ontario
County.”

Zotos’ history in the region traces
back to Evans Chemetics in
Waterloo, which was founded by Dr.
Ralph L. Evans as Proprietary
Products Laboratories in Hoboken,
N.J. The name changed and opera-
tions moved to Waterloo.

Evans and his co-worker, Dr.
Everett McDonough, were the pio-
neers of a chemical method for con-
trolling heat to perm hair; they
introduced the machine-less perma-
nent wave. Prior to that, women had
to endure what Zotos called on their
website “the slow and time-consum-
ing instrument of semi-torture that
was machine waving.”

In 1963, Zotos moved into the for-
mer Geneva Forge building on Forge
Avenue. The business has expanded
on the site a number of times.
Lafferty said there are 385 employ-
ees at the Geneva manufacturing
site, which is key to Zotos’ opera-
tions.

“A large number of our product

offerings are made right here in the
Geneva plant,” said Lafferty, who
came to the company about 2

1
⁄2 years

ago after serving in a number of
leadership capacities for consumer
products manufacturer SC Johnson,
which is based in Racine, Wis.

One of the biggest growth areas
for Zotos: the hair-coloring craze. An
industry once generally targeted for
those trying to hide the gray has
evolved into a place for women to
express themselves through their
locks with bright colors — some-
times in multi-color schemes.

Zotos didn’t start the trend, but it
has embraced it as another prof-
itable line of products, as well as
aerosols, said Lafferty and Mary

Turcotte, the Geneva plant’s director
of human resources.

Turcotte came to the company
after a career at Birdseye, which
was based in Rochester before it was
purchased by a New Jersey company
a few years back.

She’s only been at Zotos for about
1

1
⁄2 years, but loves the company’s

vibe.

“They’re a great family company,”
she said. “There’s a lot of passion in
the organization.”

The company sees a bright future
in Geneva, said Lafferty.

“It is all about (the) growth of
Zotos,” he said. “We continue to
invest in the plant.”

Chamber picks Zotos as Business of the Year
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Terry Lafferty, senior director of manufacturing at Zotos International, accepts congratulations from Finger Lakes
Times Publisher Paul Barrett after Zotos was honored as the Geneva Area Chamber of Commerce’s Business of the
Year Thursday. Looking on are other members of the Zotos team in attendance.

the veggies would
begin.

“I would watch them
chop and flip pans [on
TV],” Joe remembers,
“so I would take all the
vegetables in the house
at 1 o’clock in the
morning and chop them
all up and sauté them
... and then throw them
away.

“My mom would get
up and wonder what
the heck happened, but
that’s how I learned to
use a knife properly
and how to flip a pan.”

Joe Caratozzolo
laughed at the memory
while relaxing in his
office at the new del
Lago Resort & Casino
Tuesday. Workers
buzzed around seem-
ingly everywhere, all
getting ready for this
week’s opening.

Caratozzolo has been
named the executive
chef of The Sociale Café
& Bar, the casino
hotel’s main eatery. It’s
a natural fit for the 34-
year-old Mynderse
Academy Class of 2001
graduate who grew up
surrounded by great
cooks in his large
Italian- and Polish-
American family.

He began his career
in the restaurant busi-
ness at the area’s most
iconic diner, Connie’s in
Waterloo, which just
happened to be named
for his grandmother
and run by her and his
grandfather Frank
when he started there
as a young bus boy. It
was a job that lasted
all of two days, he
jokes.

“My uncles yelled at
me because I was
always standing in the
kitchen watching them
cook the whole time,”
he said. “They made me

a dishwasher so I could
be in the kitchen.”

He moved his way up
to prepping and then
cooking at Connie’s and
later worked at other
area hot spots, such as
the Deluxe in Geneva,
Amandrea’s in Waterloo
and The Gould and
Henry B’s in Seneca
Falls. It got him off and
running on a whirlwind
food journey that
included stops in
Biloxi, Miss.; New
Orleans; New York
City; and Italy.

He has worked at the
Beau Rivage Resort &
Casino in Biloxi, for
celebrity chef John
Besh (at his flagship
Restaurant August in
New Orleans), and for
James Beard award
winner Alon Shaya
(helping open his
famous Domenica, also
in the Big Easy).

Along the way, he
met his wife Yuet, a
native of Hong Kong —
they now have two chil-
dren, a 2 1/2-year-old
daughter and an 8-
month-old son — and
worked as a line chef, a
sous chef, a steakhouse
chef, a Japanese chef,
an Italian chef ... and
just about else every-
thing in between. He
also earned a degree at
the French Culinary
Institute in Manhattan.

Joe returned to his
hometown area a few
years ago to be the per-
sonal chef for BonaDent
and former Henry B’s
owner Bruce Bonafiglia
with the idea of possi-
bly opening a restau-
rant someday. However,
when he heard about
plans for the Las
Vegas-style del Lago,
he decided to “hang out
and wait to see” if he
could land a job there

instead.
Mission accom-

plished. Now, he finds
himself working, as he
says, “four minutes”
from where he grew up
— something he never
envisioned when he
was taking culinary
classes at Wayne-
Finger Lakes BOCES
while in high school.

“I wake up every day
and I’m still kind of
shocked,” Caratozzolo
said. “I’ve been in the
casino business roughly
10 years off and on,
and to have something
like this open up in my
hometown is amazing.”

He has a brother,
Anthony, who also
works in the casino
industry — for nearly
20 years at MGM —
and another brother,
Patrick, who works at
BonaDent. His mom,
who passed away about
a year ago, was famous
in Seneca Falls for her
wedding cakes, and Joe
adds, “all my uncles
could cook, and all four
of my grandparents
could cook.”

“My grandmother
(Faye Dombrowski)
makes the best pies I’ve
ever had in my life, to
this day,” he says.

When Joe heard that
another celebrity chef,
Fabio Viviani, was
going to be heading up
Portico’s, del Lago’s pri-
mary restaurant, he got
in touch with him the
modern way — via
social media and the
networking site
LinkedIn — and landed
an invite to do a tryout
tasting.

The menu for the
tasting was not only
mouth-watering but
drawn from
Caratozzolo’s varied
experiences: warm mus-

sel salad with citrus
dressing; chickpea soup;
yard egg raviolo (a
potato pasta filled with
ricotta, egg yolk and
brown butter); halibut
with a tomato
agrodolce.

The result: He was
hired.

However, instead of
being placed in
Portico’s, Caratozzolo
was named executive
chef of the hotel, which
in addition to Sociale
includes all banquets
and room service.

Because the hotel
won’t open until later
this year, Joe has been
helping to get the
Farmers Market Buffet
up and running along
with a French Quarter-
themed restaurant in
The Vine, the casino’s
entertainment venue.

He has been writing
and rewriting the
menus for Sociale,
which technically is
being called a “gastro-
spa” — patrons can get

a spa treatment and
light fare, though nei-
ther the spa treatment
nor a hotel stay will be
necessary to dine there.

“I’m more excited
about this restaurant
than I have been with
any restaurant that
I’ve ever been involved
with,” Joe said. “This
will be the first time
that I actually get to
showcase my talents
from the start. I’ve
always taken over
restaurants as an exec-
utive chef, and once a
restaurant is started
you kind of have to
stick to their guidelines
and what they’re
doing.”

He says there will be
a lot of seafood, a raw
bar with oysters, along
with “fresh, clean fla-
vors, a lot of herbs,
fresh vegetables.”

“I’m going to have
some Latin American
influence, some Asian
influences,” he said.
“It’s going to be casual

but a little more refined
than most casual
restaurants around
here. It won’t be stuffy
— it’ll still be fun —
and the plating will be
very artistic but not off-
putting.”

In other words, it will
be a long way from the
offerings at Connie’s.
Then again, maybe it
won’t.

The influences of
working at the family
diner still cling to him
like pancake batter. It’s
been a long, circuitous
route, but Joe
Caratozzolo has landed
four minutes from home
— literally and figura-
tively.

When Mike Cutillo is
not trying to figure out
how to make an
agrodolce, he is the
executive editor at the
Finger Lakes Times.
Contact him at mcutillo
@fltimes.com or (315)
789-3333, ext. 264.
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Joe Caratozzolo is the executive chef of The Sociale Café & Bar, the del Lago
Resort & Casino hotel’s main eatery.

Humane Society honors
Besides the Business of the Year award, Bill McGuigan, chief education officer of the Ontario County Humane Society,

accepted the Geneva Chamber of Commerce’s Non Profit of the Year Award for service to encouraging the human treat-

ment of animals. The Ontario County Humane Society was formed in 1989.

http://fltimes.com/tncms/eeditionjump/?page=1A&uuid=36e2cccb-2b4d-5232-8072-eedc6d81a4d9

