
Weiland'sMarket
A Clintonville Institution

By Nancy McKibben

after John's partnc6 George Veiland, to avoid confrsion with Villiams

Market, owned by John's parents.

ln 1962, the store movcd to Indianola Avenue and Garden Street (now

Savor Pint), where it cventually expanded to three storefrona. But the

origind r0feilandt was smdl and specidized. Sawdust covered the floor, and

frrll front and hindquarters ofbeefwere delivered and hung in the cooler,

later broken down by George and John on a long, butcher block eble (see

page 59).

Today that table sia bchind the Veiland's cheese counter, where cheese spe-

cidist Kcnt Rand runs his hands over the dips in the wood, worn down by

years ofcleaver whacking bone. "Now I teach my cheese-making classes on

this table,' he says. "Itt an honor."

Jennifer remembers coming to the closed store on Sundays to play while her

dad worked on the boola. "I couldnt work in the store until I was in high

school," she says, "Dad didnt want me to hear the language the meat cutters

used. Of course, he talked that way himself"

rVhen Jcnnifer met Scott Bowman, an Ohio State student working part+ime

as a meat cutter, romancc blossomed among the deli sdads. "The ftrst time

Scon asked me out, he cdled me on a pay phone," Jennifer sa1n, laughing.
'He didnt want to call me from the store where my dad might overhear."

A Neighborhood Destination
"lVe haue been tustorners oJ'Weikndi lbr alnost 40 yearc. John uas a character

in tlte best sewe of the u,ord. Cheerfl, helpful and t great neighbor for Clin-

tonuille. "-Don and l)iane

'John 
insnntly ntade me Jiel weL'onrc when Ifrst noued n the area. He was a

bright light on a d.arh da1,."-pa7p

Some 60-year-olds anticipate retirement. John celebrated by moving
rVeilandt in 1999 to its Dresent location ar 3600 Indianola, once an IGA

ti l0am at \Teilandt. A vibrant produce aisle beckons, meat cases

gleam and red-shirted employees are poised to help. A middle-aged

gendeman stirs a cup of coffee provided by the store, thcn waves at the

storc manager, Stanc Hunt.

"Hcy, Baldy," he says affably.

"Hey, More Bddy," Steve returns, smiling. As we adourn to Steve's neat and

tiny officc, he offers me a thumbnail sketch of the customer. "Raising his

grandkids. A grecter at school. Handyman."

And that is thc hean of Vcilandt. Beautifirl food and legendary customer

service, manifested not just as a store slogan, but through a decply ingrained

store culturc that stretches both ways across the grocery aisle.

"Somctimes itt like the customers think that Veiland's is their store, too,"

sap Jennifer Bowman, who wirh her husband Scot owns Veilandt. "I was

surprised at the depth ofloydty."

It was John Villiams, Jennifert father, who created this legacy. John passed

away on June l, at age 78; 600 customers paid tribute to him in the storet

condolcncc book. Their words, itdicized throughout this article, help tell

his story.

Three Generations of Grocers
" Ve aluays appreciated Johni fiendly anhude tou,ards cueryone! Tlte uhole staf

reflecx John\ o utloo k. "-T?rry a nd fa n i ly

'lohn 
is a rolc modelfor business with joy and generosity. He was a special

guy.'-Lisa

John \Tilliams was born in Columbus in 1938, the third generation of

gtocers in an era when nobody worried about observing child labor laws or

achieving a worlc/life bdance. ITeilandt Fine Meats opened at the present

site of Rite Rugs on Beaumont and High Streets on June 16, 1961, named

opposite: From the old days at Weiland's Market
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Left: lenniler and Scott Bowman of Weiland's; Right: John williams ot weiland's.

and Super-Duper. Business manager Sheila Hunt started that year as a book-

keeper.

'John 
was a father figure," Sheila says. "He wasnt a direct manger, but he

walked around the store and got to know everyone. He cared about you."

Also in 1999, catering manager Steve Panico came to Veilandt from

Schmidtt in German Village.

'John was extremely supportive and encouraging about the growth ofthe

catering business," Steve says. "He was always up for a challenge, dways the

ffrst to jump in whenever needed. And he always treated us very fairly," pro-

viding health insurance, 40lk and other benefits.

'Weiland's 
now caters 30-50 events per month, not only preparing and

cooking all food at the store-or at the event, if you prefer-but also pro-

viding amenities from cutlery to tents, at events ranging from corporate

galas to hog roasts.

"Weilandt is a unique kind o[store that just doesnt exist anymore," Steve

says, then glances outside. "John has been gone since June, but I still expect

him to walk through the door."

The Fourth Generation
"Vhat a uonderfrl, angtging mn he uas-that smile!"-Knty

"l bucd./ohn's spunh. fulyJiuorite nemory oJ'him is the dut heJleru past me

u,ieldinT a baseball bat! He was chasing a rnm'lt younger nan u'bo hnd stoltn ueat

f'om tlr butclrr. Hc gor thc nrat bach. I thith hc w,ts in his 70s 4rcn."-Elisa

After much angst and soul-searching, Jennifer and Scott offered to buy the

store in 2011 when John was diagnosed with heart problems. He agreed.

Twenty years in corporate America had made them eager for change, but "I

cannot overemphasize how little we knew about retail," Jennifer says. They

learned [ut, first hiring Steve Hunt, a former employee, as business

manager.

"This place has always been close to my heart," he says. "John was one ofthe

best folks I ve ever worked with."

'With 
new owners and management, \Teilandt changed. Linoleum replaced

carpet. Refrigeration cases and equipment were updated. Store layout im-

proved. Product selection increased. Organic and non-GMO offerings

joined old-school staples like ham sdad.
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"Wei land's  is  a unique k ind of  s tore that  lust  doesn' t  ex is t  anymore

The long hu tcher  b l0ck  tha t  s i t s  heh ind  the  Wei land 's  cheese c0unte f

The closure ofthe neighboring hair salon had added 200 square feet for a

beer and liquor department in 2006. Now an on-premise liquor license

al lows lor  beer pourt  and wine tasr i r rgs.

Employee count rose above 80, including four full time in the spirits de-

partment; three in the wine department; 14 in the kirchen doing retail, hot

case, prepared and catered foods; and eight managing departments.

Kent studied for and passed rhe certified cheese professional exam. "l wanted

to better myself, to live up to John's l.righ expectations of me," he says.

John graciously stepped back from running the store, supporting Jennifer
and Scott's business decisions. Although hampered by illness, he continued

to bag groceries, cut and wrap cheese and chat with employees and cus-

tomers, keeping his fingers on the pulse of the store. Only in the last months

ofhis life did illness keep him away.

I never knewJohn Villiams, but I met him in the words of his cusromers,

his employees and his family, all of whom he counted as friends.

The store he built still stands and serves. This commenr lrom his condolence

book best expresses his intangible legacy:
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Weiland's Marketi 3600 Indianola Ave, Columbus, 0H 43214:

6 1 4-267-9878; weilandsmarket.com.
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T  H  E  B  O  O  S  T  E . R Theday, tusc t5, 196r

Hello!
ffie'Neweet euarity Mat shop. ..
lffeiland's . . . at 4681 N. High in Bshwold Center. Come in

and uy "Hcllo" to Georgc Weiland and John Villiams' Ustcd

below are just a few of the Speial Finc Food items offercd at

Wciland'e June | 5-l6- | 7.

Open Doily 8 o.m..7 p.m. - Fridoy 'til 8 p.m.

4681 North High Street - Beechwold Center - Pork In Reor

Finest Quolity

Best For Chorcool Broiling

c
tb.

BeuII|nn
'lg'rT.5G

Weilqnd'slill*,
4681 North High Street

Plenty of Free Porking In.

Georgc Weiland

ililDERt0rlfs
Delicious, Tender,
tuic',y, 3-5 lb. ovg.

Ground Chuck59'n.

Cottage Cheese*:*,:loc OFF
OFF

Wcilqnd'r

Delicslc$sn Dclicocicr

Homemqdc

Baked Beanl l9t ''.
Homcmcde

P(}IAI(} tAl.AD f9c r'.

Phone 267-9878
Reor . . . Enter From W. Beoumont

Another Outdoor Grill
Speciol
All Meot

tTttl{tRs

FREE
Bw sith och pwchuc

(F!flG riahi to limil)

\
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