Kde chutna Tommymu - Following a gut feeling

Ma-li Tommy Sj66 tajnou strategii Uspéchu,
rozhodné se o ni nepodéli. Misto toho upozorni
na lidi, ktefi pobihaji v jeho restauraci. ,,Neza-
lezi na tom, co délate, vZdy musite mit dobry
tym a dobre ho vést,“ fika. Ve sportu, pod-
nikani i v Zivoté ,,jsou ingredience stejné“.

JEDNA Z VECI, které se naugil za 15 let

i restauraci své spole¢nosti Bacchus Group
v Praze — i v zahraniéi. Jednapadesétilety Svéd
do Ceska jezdi od roku 1979 - tehdy jako amatér-
sky golfista — a definitivné do Prahy pfiSel po roce
1989, kdyz prodal Uspésny stavebni podnik

v rodne zemi. A pak hned popadl pfilezitost za
pacesy a zacal vést restaurace v Obecnim dome.
Tendy vedel, Ze po skupiné restauraci touZil
odjakziva. ,To byl od samého po¢atku mdj plan,*
wysvétluje. Za Iéta oteviel Sestnact podnikl, dnes
Jich ma pét — Ctyfi v Praze: Barock, Pravda (ktera
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When asked for his strategy for success,
Tommy Sj66 points to the staff running around
his restaurants. “It doesn’t matter what you do,
you have to create a good team and be a
leader,” he says. In sport, business or life, “the
ingredients are very much the same,” he adds.

THIS IS ONE THING he’s learned in 15 years of
running restaurants in Prague-and abroad-through
his company, Bacchus Group. The 51-year-old
Swede, who had been visiting the country since
1979 as an amateur golfer, came to Prague after
1989 - after selling a flourishing construction busi-
ness in his native country — and quickly landed the
opportunity to run the restaurants at Obecni dim.
He knew then that a restaurant group was what he
wanted. “That was the original plan from the begin-
ning,” he explains. Out of the 16 restaurants he has
created throughout the years, currently Sj66 has
five, four of which are in Prague — Barock, Pravda
(with a sister establishment in Spain), Hot, and
Mercedes Forum Café.

He approaches each restaurant differently.
For example, for Pravda he wanted to build an
eclectic menu with a taste of the world; the result is
one dish from more than a dozen countries around

mé sestru jesté ve Spanélsku), Hot a Mercedes
Forum Café.

Ke kazdé z restauraci pfistupuje odlisné.

V Pravdé chtél napfiklad sestavit eklektické menu
s chutémi celého svéta: vysledkem je jedno jidlo

z vice nez tuctu zemi po zemékouli. ,Spousta lidf
fik&, Ze nemuzete byt dobry ve vSech téch typech
jidla — ale ja si myslim, Ze mlzete," namita. Do Hot
prines! asijské vlivy, Barock nyni pretvari tak, aby
se soustredil na jednodussi (ale stale uspokojujici)
pokrmy. Kdyz Sj60 otvird novou restauraci, zepta
se sam sebe, co chce a kde by séam rad jedl.

Také v marketingu uplatiuje riznorody postup
podle daného mista. ,Mam urcitou strategii, ale
fidim se citem,” Fika. Za ta léta jeho skupina obc¢as
zorganizovala nejakou udalost nebo vylet, poradala

the globe. “A lot of people say you can't be good
in all this kind of food — but | think we can,” he
insists. He also brings an Asian influence to Hot
and is currently reworking Barock to focus on sim-
ple, but filling, food. When starting a new place,
Sjo6 says he just asks himself what he wants or
where he would personally like to eat.

In marketing, he also relies on this approach.
“I have some strategy, but | go mostly on feeling,”
Sjo6 says. Over the years, the group has sporadi-
cally organized events and trips, thrown parties,
held tastings and taught food courses. “The best
marketing is always to have a good product and
give the guest more than they expect,” he notes
“It sounds simple but isn't always easy to do.”
That's where his 200-strong team comes in again
“It's not me,” he says, “but the people around me
who are making the restaurants successful.”

This doesn't means Sj66 has a hands-off man-
agement style. He says he is hanging around his
restaurants whenever he is in Prague — which is
the large majority of time. In the end, though,
restaurants for the Swede aren't just a business.
“For me it's not work,” he says sincerely. “| do it
because | love it, because it's a pleasure.”

Jason Hovet

vecirek, pfipravila ochutnavky nebo kurzy varent.
,Nejlepsi reklamou je mit dobry vyrobek a dat
hostdim vic, nez cekajf,” fika Sjoo. ,Zni to jedno-
duse, ale nenf vzdycky jednoduché toho doséh-
nout.” A tady pfichazf ke slovu jeho dvouset-
¢lenny tym zaméstnancu. ,Nejsem to j&," fika,
,ale lidé kolem mé kdo zajiStuje Uspéch nasich
restauract.

To ovSem neznamena, Ze by stal stranou.
Podle svych slov se ve vSech restauracich obje-
vuje pokazdé, kdyz je v Praze — coz je dost Casto.
Koneckoncl restaurace nejsou pro Tommyho Sjoé
jenom byznys. ,Pro mé to nenf prace,” fika
upfimné, ,délam to, protoze to miluju a protoze
je to pro mé potésen.”

Jason Hovet



