
OOH-LALA 

Joseph R. Profaci joined his family's 1..inden-b~ business, Colavira 
USA, in 1993. Four years ago, a fonuirous mccring changed his 
parh."Ar a C ulinary lnsrirure of Am<rica conf<rencc, I mer Chef 
La La. She was inreresred in developing a line of Larin oils." 

Laura "Lala" Diaz-Brown, a chef with a heahhy approach 10 Larin 
cuisine, grew up caring her family's au !hemic Mexican food and knows 
rhe flavors imimardy. 

"The whole idea of gourmer Mexican rcsonared wirh mc--wirh 
rhe pasr, with my dad, wirh Colavira," says Profaci. His F.uher 
launched Colavita, famous for irs olive oils and halian specialty 
producrs, in rhe 1970s as rhe marker began 10 embrace rhe concepr 
of gourmer hal ian food, and the younger Profaci was inspired 10 do 
rhe same wirh Larin: " Mexican food is a peasanr cuisine full of fla­
vor. You ~'ln create amazing things." 

Prof.1ei Slaned Good Sruff Markering, Inc., dedicaring rhe 
Madison stan-up to rhe launch of Chef LaLa sauces and marinades. 
In March 2011, producrion began. 

The emphasis is on puriry in Chef La La's producrs and rhe fresh 
flavors rhat power through. The Orange Chiporle marinade, wirh itS 
fiery punch and sweet finish, is a standout, as well as rhc kicky 
Tomaro-Serrano sauce. 

Chef La La Homemade products are available a1 Kings, Sickles 
Marker, Murphy's Markers, and other fine specialty food srores 
srarewidc. -M. Procopio 

cheflala.com 


