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DiRōNA Celebrates Expanded Membership Program 

Also Welcomes New Chairman and Inductees at 20th Anniversary Conference

Toronto (September 22, 2010) – Distinguished Restaurants of North America (DiRōNA) concluded a highly successful 20th anniversary celebration and educational conference in Toronto, the city in which it was formed, with key announcements in its membership program and leadership.

Noteworthy was the new expansion of categories under which restaurants can apply for recognition as a DiRoNA establishment.  When DiRōNA was first formed, it recognized and promoted only excellence in fine dining.  Going forward, DiRōNA will now provide recognition in three dimensions of distinguished dining: 

Timeless Traditional – representing the “crown jewels” of fine dining

Creative Contemporary – representing the best of modern casual cuisine

Legendary Landmarks – representing established regional ‘hot spots’

Also introduced was the incoming Chairman of the Board, Karen Olson.  Ms. Olson is the owner and general manger of Metropolitan Restaurant in Salt Lake City, Utah. She assumes leadership of the DiRōNA board of directors from outgoing chair Bill Hyde, Jr., owner of Abacus/Jasper’s Restaurant Group in Dallas, Texas.

“It is a great honor to take over the reins from Bill Hyde, who has done exemplary work in leading the organization the past two years,” says Ms. Olson, who has been Vice-Chair from 2008-2010.  “I look forward to expanding DiRōNA ‘s international membership in all three of our distinctive categories.  Distinguished dining does not just mean fine dining.  We will seek out and honor distinguished restaurants ranging from a favorite local rib joint to the best fine dining a community has to offer.”  DiRoNA is the foremost non-profit organization dedicated to recognizing quality dining throughout Canada, the United States and Mexico.

Other business taking place at the Conference included the appointment of Joseph DiSalvo, proprietor, DiSalvo Station Restaurant in Latrobe, PA as well as the induction of Chef Pino Posteraro, Executive Chef of Cioppino’s Mediterranean Grill in Vancouver, B.C. into DiRōNA’s Hall of Fame.  Chef Posteraro created a seven-course Mediterranean gala dinner  which was a highlight of the conference as was the seven-course Japanese gala dinner created by Iron Chef Japan 2002 Kimio Nonaga who was flown in from Tokoyo just for the event.
The DiRōNA Conference was held in Toronto from September 19th to 22nd 2010 and attracted over 100 delegates. Eight of the delegates were from Mexico. 

DiRoNA is the foremost non-profit organization dedicated to recognizing quality dining throughout Canada, the United States and Mexico.
# # #
About Distinguished Restaurants of North America (DiRōNA)
DiRōNA, was established in 1990 to recognize and promote excellence in fine dining.  Today, it has expanded to include timeless traditional creative contemporary and legendary landmark categories.

It hires independent inspectors to explore nominated restaurants across the United States, Canada, and Mexico to find those worthy of the DiRōNA distinction. To be eligible, restaurants must be in operation and under the same ownership and theme for a minimum of three years.  The rigorous, anonymous inspection process scrutinizes every aspect of the dining experience from food to decor. To date, fewer than 800 restaurants have received the DiRōNA distinction.  DiRōNA is an international, independent, non-profit organization

