Local restaurants going non-smoking
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By REBECCA RODENBORG
Reporter
The ash tray.
Whether it be black, red or metal, it was a staple tabletop piece in every establishment in Herder Country for decades.
That’s beginning to change.
If you walk into the Classic Cafe, Paisley Shawl or Glenrock Bowl, it looks and smells different. Gone is the haze of smoke hovering over select tables, and the ash trays.
Glenrock Bowl owner Gary Eckhardt began the trend when he turned the building into a non-smoking establishment last September.
“It’s been working wonderfully. Everyone that is a smoker has been polite. They go into the bar if they want to smoke,” Eckhardt said of the first five months as a smoke-free establishment. “I find myself wondering why I didn’t do it before.”
On Jan. 1, the Paisley Shawl followed, and in mid-January, the Classic Cafe joined in.
“I think it shows that people are starting to look at tobacco as a serious issue we need to address,” said Sean Phillips, the tobacco prevention coordinator with Solutions for Life in Converse County. “We’re progressing, we’re moving forward. We’re looking at tobacco as a health issue now, and not necessarily as a rights issue anymore.”
Judi Colling, who owns the Paisley Shawl with her husband, Mike, said they had been discussing the idea of going entirely smoke free for quite awhile, especially since their restaurant and hotel rooms were already nonsmoking.
“We’re glad we can offer this as an option for people who prefer to dine in a smoke-free place,” she said. “Several of our friends, who are also customers, would comment they would like to see it smoke-free. We also had some employees who were talking about quitting. We put it all together and thought it would be the perfect time to go ahead with it.”
Doug Doherty, who owns the Classic Cafe with his wife, Michelle, decided to make the switch after several customers told them they wished the restaurant was non-smoking.
“There were customers that were allergic to smoke and weren’t coming in because of that,” Doherty said. “We just felt it was time to make the change. Now I see a lot of the (customers) that used to have food delivered or picked up, now they’re eating here because we’re smoke free.”
Phillips said the next step for the community is more education about the dangers of tobacco and second-hand smoke. He asked anyone interested in helping with the campaign contact him at 358- 2846 or sphillips.wysfl.com
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