
Meet Frank Webster, our Chief Executive Chef.

Growing up around the world and all around the States as a child of 
a military family, Frank ultimately landed in Las Vegas where he was 
a Gourmet Room Chef at the Riviera Hotel. His favorite pastimes are 
spending time with his grandchildren and anything Disney related. 
He became a part of the Happy Day family as Executive Chef for 
Happy Day Catering for four years before he changed paths and 
spent 14 years as a children’s minister. He returned to Happy Day in 
2020 where he now helps oversee all aspects of food and beverage 
operations while also running training and promotions to help bring 
the extraordinary to the Valley.

Frank’s favorite part of Happy Day is the family atmosphere from both 
the customer and employee standpoint, where with excellent service 
“our customers experience the unexpected and have a fantastic 
time.” Frank believes the culture here breeds great opportunity for 
people to thrive in this business: “We are a company of second 
chances for people who are down and out. Our goal is to build them 
up and launch them into their gifts and talents, whether that is with us 
or into another occupation.

CHEFS BY US

Buy local 
and make 
a difference.

Buying LOCAL has never been more important.

 

FRESH &  
FRIENDLY BY US
We have FIVE patio locations available!

All patios are OPEN from March-October! 

Our patios are DOG-FRIENDLY! 

Come visit at:
• Mystic Café
• Main St. Grill
• Tomato Brother’s
• Clarkston Taco Time
• Clarkston Arby’s

MADE BY US is possible thanks to these special partners:

Rick Wasem and Lynn DeVleming founded Basalt Cellars in 2003,  
with a shared passion of creating rock solid, age worthy wines. Their 
success was immediate with their 2004 Merlot winning “Double Gold” 
and “Best of Class” at Tri-Cities Wine Festival.

Visit our Clarkston tasting room to fall in love with wines that were 
made, with you, the customer in mind.

 

Basalt Cellars, 906 Port Drive, Clarkston, WA 99403

Tasting Room Hours: Mon-Sat 12PM-5:30PM

Winery: (509) 758-6442

PRODUCED BY US


