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ress’d The 
Sandwich 
Company is a 
local success 
story.

The recipe for 
that success is rooted in the 
similarity of the background, 
interest and vision shared by 
the three principals. All are 
business grads… all were 
varsity basketball players—
competitive in nature… all 
are dedicated to freshness.

Back in 2006, Scott 
Gordon and Gavin Fedorak 
were members of the Golden 
Bears basketball team on a 
pre-season tour in Arizona. 
They happened upon Dilly’s 
Deli in Phoenix where they 
were blown away by the 

quality of food—fresh, delicious 
sandwiches. 

The following year, Scott 
and Gavin graduated from the 

University of Alberta School of 
Business, earning their Bachelor of 

Commerce degrees. Both landed good 
jobs in the finance sector and were 

working on their chartered accountant 
designations. In 2009, they began 

talking about starting their own 
business. They rejected the 

idea of a crossfit or yoga 
studio… jokingly mused 

about a sandwich 
shop. Why not? 
They put together 
a business plan, 
and researched 

local quick service sandwich businesses. 
They knew they would have to offer quality 
sandwiches at a reasonable price… that the 
key was to use bread baked daily in-house, not 
frozen as some other shops tend to do.

In November 2009, Gavin called his younger 
brother Grant and asked if he wanted to be part 
of the business. Despite not being offered a 
salary, Grant accepted. He had just graduated 
from the Simon Fraser University Beedie 
School of Business with a Bachelor of Business 
Administration-Human Resources. He and his 
then girlfriend, now wife, packed up and moved 
to Edmonton from Vancouver. 

Grant and Scott headed south for hands-on 
training with the owners from Dilly’s Deli—
the very company that originally inspired 
them to open a sandwich shop—who had 
been mentoring them for several months. “We 
reminded them of themselves when they first 
started in the business,” says Scott.

The trio spent a year testing recipes in their 
home kitchens and scouting locations. They 
finally secured space in Edmonton City Centre 
West. “It wasn’t our first choice but it worked 
out in the end.” Too busy to do any marketing, 
“We put a poster on the construction board.” On 
their first day, in September 2010, the lineup 
was 40 people deep. “We became notorious 
in City Centre, with lines shooting out to the 
escalator,” explains Grant.

Gavin, Scott and Grant worked 16-hour 
days. Often, they would clean until two in the 
morning only to go back to the shop at 5 am. 
They barely had time to eat they were so busy. 
“I remember we all had to buy new belts,” 
laughs Scott.

Grant had some experience working as a 
prep cook, so he took on the responsibility for 
creating the menus. Aside from their training 
in Phoenix, the men had no real background in 
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the food industry. The 28-year old recalls, “It 
was steep learning curve. We hand-washed 
dishes until we realized they had these 
inventions called dishwashers.” They went 
on to automate other tasks, including getting 
a bread slicer, to save time. 

Word spread and people kept coming back. 
Grant believes that, unlike hamburgers that 
are heavy, you can eat a Press’d sandwich 
every day. “You don’t feel bogged down. 
There are many options to choose from.”

Two months in, customers kept on asking 
if they did catering. Now, the service makes 
up 30 percent of sales—sandwiches are a 
popular choice for boardroom meetings. 

Nine months in, they were able to open 
a second store on Jasper Avenue at the 
Courtyard, between 112th and 113th Streets. 

Three years in, there are five stores in 
operation in Edmonton with three more 
under development or just opened—one at 
the UofA, one in West Edmonton Mall, and 
the first store outside Edmonton in Leduc. 

Unwavering dedication to freshness 
is what sets them apart. They make their 
bread from scratch on-site daily… with 
the exception of the gluten free bread from 
Kinnikinnick. They don’t use preservatives. 
Quality meats, premium cheeses and fresh 
vegetables are sourced whole and prepared 
in store. Every sandwich from the extensive 
and whimsical menu is made to order…
soups and salads are made fresh daily.

In response to customers’ preferences, 
Scott says, “All of our sandwiches are gluten 
free with the exception of one.” It has been 
a huge success. “The celiac community has 
been wonderful and supportive.” 

One of the best things about running a 
successful business is being able to give 
back. In 2011, they invited staff from Youth 

Empowerment & Support Services to 
come by and talk about its programs, while 
Press’d offered dollar sandwiches with all 
the money going to YESS. They were out of 
food in four hours. During the past couple 
of years, they have donated to Win for Skin, 
a hockey tournament in support of Alberta 
Cancer Foundation. This year, they provided 
sandwiches to Latitude 53 and Panda’s Golf 
Tournament.

Press’d is in the process of establishing an 
on-going sponsorship with KidSport Canada. 
With their strong athletic backgrounds, the 
men recognize the importance of 
sports in shaping young lives. 
KidSport “provides support 
to children in order to 
remove financial 
barriers that prevent 
them from playing 
organized sport.” In 
2012, KidSport was 
able to help 1200 
kids but, because of 
a lack of funding, had 
to scale the program 
back from $170 a kid 
to $120. “We need to 
help out if we can,” 
says 29-year old Scott.

All three partners 
have worked the line 
making sandwiches and 
serving customers. But, 
as Press’d has grown, so 
have their administrative 
responsibilities. That isn’t 
about to change. They will 
continue to expand, particularly 
through franchising, and have set 
a goal of 50 stores across Alberta, 

BC, Saskatchewan, Manitoba and Ontario by 
2017. They are successfully competing with 
Subway, Quiznos and Mr. Sub by offering 
healthy food at affordable prices. 

When asked what they do for fun, Scott 
admits, “I sleep for fun.” Grant remembers, 
“The last time I got time off was three days 
for my honeymoon.” But they are happy to do 
it. “It’s easy to get caught up when everything 
is changing and exciting.” 

It’s clear the owners of Press’d are the 
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