
 

© 2013 Gluten Free Happy 

RESTAURANT ISSUE 

2013  

VOLUME 1  

  S E R V IN G  F R E SH ,  H E A L T H Y  C U I S I N E  A N D      
T R E A T IN G  Y O U L I K E  F A M I L Y  S IN C E  1 9 9 4  

The secret to their success:     

caring about their customers 

 

In 1994,  Fady and Sally Chamoun founded Aladdin’s in their local city, 

Lakewood, Ohio.  They realized their dream to bring the traditional, Leba-

nese style of eating to provide their      neighbors a unique and healthy op-

tion, with the intent of eventually making the health benefits and delicious 

flavors mainstream.  Keep in mind, the other restaurants of the day in the 

area pretty much consisted of burgers, delis, and steak houses. 

Fast forward almost 20 years, and they now have 30 locations in the local 

region, including Ohio, Pennsylvania, Indiana, Virginia, and North Caroli-

na. 

Why is Aladdin’s a rare find? 

 Family  They are still family owned and operated.  And everyone who 

works there is treated like family.  This isn’t just a motto...seriously, 

when the owner sits down with you, and before    getting down to 

business, asks how you are doing, and means it, that is saying some-

thing.  They make it a point to bring quality people into the company, 

and assist with their growth and development.  In another example, a 

customer who regularly dined at the local Aladdin’s when visiting her 

son who played basketball at Oberlin College was so impressed with 

the family-like treatment she always received over the years, she later 

decided to open the first  Aladdin’s franchise in the state of Indiana.  

That’s special.  They haven’t strayed from their roots of spreading 

happiness, and continue to do so. 

 

 

 

 

 

 Real homemade natural freshness  They make everything there 

themselves, from whole, natural ingredients, with no preservatives or 

additives. 

 

 Dressings  They import the olive oil, and make all their own 

 dressings 

 Pita  Lebanese traditional style pita made fresh daily with no 

 fats, cholesterol, or preservatives 

 Vegan/Vegetarian  Over 70 menu items to choose from 

 Juices/Smoothies  Wide selection, squeezed fresh at time of 

 order. 

 Whole/Natural/Organics  All ingredients from real whole 

 foods, nothing from cans.  Organic beans/chickpeas. Chicken 

 from the Gerber Amish farms raised with no hormones,             

 antibiotics, or additives.  Regarding other meats and produce,  

 each franchisee chooses this, so please ask if you have any  

 questions about the origin of any item. 

 

Aladdin’s falafel is gluten free  



 

© 2013 Gluten Free Happy 

For locations, hours, menu information: 
www.aladdinseatery.com 

Continued 

 

 Authentic and traditional dishes   I 

have heard many say Aladdin’s Baba 

is the most authentic in town, grilled, 

with smoky garlicky flavor. 

 Progressive and intuitive    The   

excellent GF  (gluten-free) and Vegan 

and Vegetarian menu item labeling 

isn’t accidental. It happened to make 

ordering simpler for the guests and the 

staff.  They saw a need to improve 

something, and did it, and as one of the 

first restaurants in the Columbus area 

to do this, I applaud them.  Some of 

their locations offer GF beer, as the 

Dublin location offers New Planet.  

They are also working internally to  

 

 

educate their staff and employees to      

prevent accidental cross contamination. 

  

Aladdin’s was originally founded based on 

principles of promoting health and friendli-

ness.  They have succeeded and remained 

true to this foundation.  Based on everyone 

I have met, from my local restaurant to the 

corporate team in Lakewood, I don’t expect 

this to change anytime soon.  Nor will their 

commitment to quality, freshness, and  

family.  Family.  I believe we should make 

it a point to support our neighbors who do a 

great job and who care.  In doing so, we’re 

all likely to come out on the winning end.    

http://www.aladdinseatery.com

