Frank Garaughty
Place of Birth: Holyoke, Massachusetts
Business: Donovan's Irish Pub
State: Massachusetts
First Established: 2000
Your Position in Business: Co-Owner
Website: http://www.donovanspub.com/
Total Employees: 20
Where You Live: Springfield, Massachusetts
First Job: Supermarket cashier
What it taught me: It taught me to understand and attend to the needs
of a wide variety of clientele.
Family: Justine, my wife.
Best advice anyone ever gave you: Always work like a gentleman.
The most important thing for business success is: Take care of your
customer or someone else will.
Biography: Frank Garaughty was born in Holyoke and raised in Springfield,
Massachusetts. His parents were recent immigrants of Irish, Scottish and

Howard O'Brien, Jr.
Place of Birth: New York
Business: Chateau O'Brien at Northpoint
State: Virginia
First Established: 2006
Your Position in Business: 13
Website: www.chateauobrien.com
Company Twitter Handle: @CHATEAU_OBRIEN
Total Employees: 16
Where You Live: North Carolina
First Job: Paperboy
What it taught me: To be aggressive with every opportunity you are
presented with. Educated me on sales, marketing, accounting and client
interaction. Building relations while maintaining client base.
Family: Wife, daughter, two stepsons and our dog LUIGI.
Best advice anyone ever gave you: Don't let anyone ever tell you "NO"
because the only one that can tell you no is you. Put yourself on your own
thrown because you are the only one that can take you off. Live in the
moment. Just peddle forward.
The most important thing for business success is: PASSION! Being
aggressive. Remember where you came from and the experiences along the
way that will assist you in every hurdle that will come your way. Be a sponge
to knowledge and be willing to fine tune all aspects of your business and
self. Always challenge and reward your staff daily. JUST SMILE.
You know you’re Irish if… When you last name is O'Brien and when my
DAD (Howard Sr.) would tell us 5 children many years ago that every St.
Patrick's Day we have to paint your "asses" green. Thank God that never
happened.
Biography: Howard attended Syracuse University till 1983, when he was

Jeffrey Chrystal
Place of Birth: Youngstown, Ohio
Business: Jeffrey Chrystal Catering
State: Ohio
First Established: 1994
Your Position in Business: Chef
Website: www.jeffreychrystalcatering.com
Total Employees: 16 Full Time Employees, 25 Part Time/ Seasonal
Employees
Where You Live: Youngstown, Ohio
First Job: BJ Alan Phantom Fireworks
What it taught me: BJ Alan Phantom Fireworks taught me the value of
long hours, team work and organization.
Family: Jeffrey Chrystal has wife and four children, Jeffrey, Seamus,
Clancy and Anna
Best advice anyone ever gave you: My culinary teacher told me at
graduation that the only truth about cooking is pure water boils at 212
degrees and freezes at 32 degrees. (Chef Joe Strangis)
The most important thing for business success is: The most important
thing for business success is staying ahead of the food trends, quality of
your product and insuring customer happiness.

Jeremiah Francis Foley
Place of Birth: Saint Matthew's Parish Dorchester
Business: JJ Foley's Cafe
State: Massachusetts
First Established: 1909
Your Position in Business: Owner
Website: jjfoleyscafe.com
Company Twitter Handle: @JJFoleysCafe
Total Employees: 10
Where You Live: Quincy
First Job: Brigham's Ice Cream
What it taught me: Working at Brighams Ice Cream Shop,
taught me that I wanted to one day work for myself. I also
wanted to work with my father and my uncles when I was old
enough at the family business.
Family: I have 7 children: Michael, Matthew, Patrick, Caitlyn,
Meaghan, Jeremiah and Brendan. I also have ten
grandchildren.
Best advice anyone ever gave you: The best advice that I
received was to work for yourself and work hard. I am a firm
PAGE 8

English heritage from Montreal, Quebec, Canada. Frank is a graduate of
Rensselaer Polytechnic Institute with a Bachelor's Degree in Mechanical
Engineering. Frank is currently a member of the Mechanical Engineering
Technology Advisory Board for Springfield Technical Community College.
he is also a member of the John Boyle O'Reilly Club in Springfield.
Donovan's Irish Pub was established in Springfield in the year 2000 by
longtime local restauranteurs Michael and Diane Donovan. It is an
authentic Irish pub with a strong tradition of supporting Irish music.
Frank became a regular patron of Donovan's early on and he would
meet the woman who would become his wife, Justine, there as well. After
15 memorable years in business. Michael and Diane decided it was time
to retire. Concerned that their favorite spot might disappear, Justine and
Frank stepped forward and made an offer to purchase the bar on Good
Friday, 2015. The deal was accepted and with Michael and Diane's
blessing, their creation continues under the Donovan's name in the same
tradition and style that they established. Donovan's Irish Pub offers lunch
and dinner seven days a week and breakfast service on Sunday
mornings. Live Irish Music is hosted every Friday and Saturday night.

first exposed to the wine industry as a representative for E.J. Gallo Winery.
He then moved on to work at CNN in a sales capacity.
Howard started Focused Management International - a company that
produced conferences and trade shows all over the world for over 20 years
ago. Client's included United Nations, NASA, AIAA DOD, NATO, Pentagon,
MDA and European Space Agency.
He held partnerships with an Internet Multimedia company, marketing
and communications firm, promotional products company, me's high end
clothing stores. He also does motivational speaking. The trips around the
world sparked and interest in wine, and O'Brien began his journey to
learning and educating himself. This process will never end for him.
Chateau O'Brien at Northpoint Winery and Vineyard fulfills a passion and
dream for Howard. He spent over 5 years assessing many potential land
sites placing the terroir and location in the utmost importance, and
purchased the Northpoint site in 2001. In addition, he purchased 50 acres
in 2007. Starting producing Award Winning Wines in 2006. the winery
name is in homage of Howard's fondness for Chateau Haut-Brion wine. A
friend and colleague from France inspired him to use the French
pronunciation of his Irish name. His experience is broad and serves as the
basis for his principles of giving the customer\client a quality experience
from the destination to the wine. Howard is the true entrepreneur and is
always seeking out to create opportunities such as to become a Mater of
Wine that would place him a class of only 329 others in the world.
He will unveil the first POP-WINERY in the US. Chateau O'Brien
represents LILY O'BRIEN's Chocolates in the United States. Howard finalized
the deal in Ireland at the factory. Another company he has launched over a
year ago is WINE TOAST and BEER TOAST, LLC. simply based upon a need
at his winery. Howard wants to write a book for mid-stage entrepreneurs
and accompany it with a motivational speaking gig.
You know you’re Irish if… you do not comprise your beliefs for someone
else's. A strong family support system is the trademark of an Irish family.
Biography: Jeffrey Chrystal, owner of Jeffrey Chrystal Catering based in
Youngstown, Ohio has honed his craft for more than 40 years. He is
founder, co-owner and chef of the Northeast Ohio region's most sought
after catering and fine dining business. Jeff has catered events all across
the U.S. and for a bevy of celebrities.
He has been recognized with dozens of awards throughout the region.
Chrystal is a lifelong member of the Ancient Order of Hibernian. He was
the Grand Marshall of the Mahoning Valley St. Patrick's Day Parade, one
of the largest between New York City and Chicago.
Chrystal's professional affiliations have included the American Culinary
Federation, National Ice Carving Association and the American Barbecue
Association. He eared the Chef's Association, Chef-of-the-Year Award
from the ACF's Western Reserve Chapter. Additionally, Chrystal was
profiled in Gourmet Magazine.
Chrystal previously served on the curriculum boards of Youngstown
State University's Hotel Restaurant Management Program and Hocking
College's Culinary Program, from which he is a graduate.
Chrystal is married to the former Nora Reardon, who is the general
manager and co-owner of their business and is a father to four.

believer that you do not get anywhere without hard work.
The most important thing for business success is: Always
show up for work, you do not earn money when you are not
working. Always make sure you are completely dedicated to
your business. Make sure you love your job or find a new one.
I love my job and I love the fact that I get to work with my sons
and grandson. Make sure you always hire the right people.
You know you’re Irish if… You stick by your principles at all
costs. I heavily value faith and family. Do not forget the values
and lessons that your parents and grandparents instilled in
you. I always reiterate to my grandchildren to be a leader not
a follower.
Biography: I was born and raised in Dorchester. I attended
Saint Matthew's Grammar School and Boston English High
School. I started working at JJ Foleys Cafe after graduating
from high school. Then I married my wife Marianne in 1975.
Then we moved to Quincy and had seven children. I coached
my children's basketball teams at Saint Anne's for as long as
they were in the school. I always enjoyed working nights so I
could see my children during the day and then work when

they were sleeping at night. I love spending time with my
grandchildren.

