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Introducing Local! 

Picture this, you are on a family vacation and you decide to 
have dinner at a hotel restaurant. All of a sudden someone who 
works there comes up to your table and asks you if your 
children would like to go play in a separate children’s area that 
you did not even realize was there when you walked in. You 
obviously say yes, because who doesn’t enjoy some alone time, 
and get to experience some unexpected quality time with your 
loved one, which you enjoy so much it gives you the idea to 
bring this unique style restaurant to your hometown. That is 
exactly what happened to Melissa Scaramucci, and she, along 
with her two sisters Abby and Heather, with no previous 
restaurant experience might I add, created the idea for what is 
now the restaurant we all know as Local. 

 

Local is a restaurant founded on sustainability, which for those who may not know exactly what that is, 
Melissa describes it as being a good steward of the land and taking care of it. Along with their dedication to 
sustainability, they also have a dedication to living “local first” which is using local farmers, and even local 
artists within their restaurant for the various aspects such as food and even artwork.   
 
 
 

To the left is a picture of the front of the 
restaurant, however it did not always look this 
way. When they bought the space the windows 
were actually in line with the other stores and 
not pushed back like it is now. In keeping with 
their sustainability roots, the glass that came 
down from the original windows was recycled 
and used within the countertop of their bar and 
in their bathroom sinks.  
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Another important aspect of Local is its farm 
to fork mindset. Their menu changes 
seasonally, based on what is available during 
that specific time of the year. They believe 
that fresh food is important and in an effort 
to ensure top quality products they go out 
and meet with their suppliers in person and 
see what they have to offer, take references 
from trusted chefs, as well as work with the 
Oklahoma Food Cooperation.  
 

 
What many may not know about this restaurant is that it is truly part of Melissa, Abby, and Heather’s 
family. They run the restaurant together, and even did a lot of the interior design work themselves. Their 
dad handled the construction aspects, and then these sisters went in and sewed all the bench covers 
themselves, they did as much of the painting as they could, including all of Localville, when choosing 
children’s dinnerware they made sure that what they chose was not only functional but also sustainable. 
In certain areas of the restaurant they even worked with the local artist who would be providing artwork 
to pick the best color of paint for the walls to accent those pieces.  
 

I mentioned before that they were inspired to create a 
children’s space within the restaurant. Abby, who has a degree 
in Elementary Education, was in charge of developing this area 
and designing it. This area, known as Localville, is a supervised 
children’s room and consists of several playhouses, craft 
options, and even a movie room to entertain children while 
their parents finish eating. Another aspect of Localville is the 
Localville Academy, which has a range of classes that children 
can take which teach them how to cook, and the enjoyment of 
creating fun dishes on their own.  More information about these 
classes can be found on their website, eatatlocal.com under the 
tab titled Localville.  
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Of course an interview for Featured Friday 
wouldn’t be complete without asking why 
they joined up with The Welcoming 
Project. When I asked Melissa her answer 
was simply “Why not?” With close family 
friends within the LGBTQ community, 
they saw it as a something that was a no 
brainer and of course they were going to 
be welcoming and supportive.  
 

Melissa went on to say that they have always been supportive of LGBTQ equality within the community, 
mentioning Oklahoma City Pride, as well as being members of the Diversity Business Association which is a 
collective of LGBT-owned and LGBT-allied businesses who are supporting business, advancing equality, and 
improving the economy.  
 
The next thing Melissa mentioned was how she felt that the mission of The Welcoming Project and the fact 
that we continue to go around and ask businesses to join our cause is a great reminder that just because 
equality may not be a huge issue here in Norman, doesn’t mean that there aren’t places out there where it 
is. I think she makes a really great point. It’s easy to forget that one town is not representative of the bigger 
picture and there are still those out there who face inequality from their community on a daily basis, and 
hopefully The Welcoming Project can continue to make strides to make sure that isn’t the case here.  
 
 
 

I could talk for days about all of the amazing things I have 
learned about Local, but instead I encourage you to explore it 
for yourself. There is a web series that the sisters made to 
document the process of starting this restaurant. It covers a 
wide range of tasks such as getting their name out there, to 
deciding on the booth fabrics, to deciding the size of the 
booths, whether one of the playhouses was going to have 
scalloped shingles or not, cooking for 70 people out of their 
home kitchen, and even how this amazing glass piece to the 
left was created by a local artist. I have watched this series 
roughly 3 times so far and I am amazed more each time. If 
you are interested go to EatAtLocal.com and click the 
YouTube icon on the right side of the homepage and it will 
take you directly to the videos. Again, I think this is a fantastic 
way to get to know the amazing women of Local on a deeper 
level, and encourage you to watch them all.  
 
 
 


