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Opening a business during a pandemic:

Victoria Station Stays on Track with New Owners
Opening a restaurant even in the best of times is daunting. However, buying one at the beginning of a global
pandemic forced Rick and Angela Buman to cook up
some survival strategies. As the new owners of Victoria
Station in Harlan, the Bumans had already made an
investment in the restaurant when the virus struck, and
there was no going back.
Originally from Harlan, the Bumans lived their adult
lives in various parts of the country, including Chicago
and California. Until their purchase of Victoria Station
(AKA “the Vic”) they both held jobs at Hy-Vee in LeMars,
IA. What would make them want to uproot their family, leave their jobs, and take on restaurant ownership?
Sometimes inspiration comes when you least expect it.
Last fall the couple was out to dinner with Rick’s parents
at Victoria Station when they heard (then owner) Sharon Monson say she was hoping to retire by January. “It
was purely tongue-in-cheek when I said, ‘Hey, we should
buy this place and move to Harlan,’” Rick recalled. “And
there we were, about six months later, buying the place
and moving to Harlan.” There was also a bit of an emotional tie to the restaurant as the Vic was also where
Rick and Angela had their first date.
The decision to move to Harlan and purchase the
100-plus-year-old train station-turned-steakhouse, was
one the Bumans did not take lightly. It took months of
conversations with their entire family to finalize the decision. The desire to own and operate their own business
was strong. “I’ve always wanted to do this since I was
a kid. I love food, love to cook and try new things. We
watch the food network and it always looks like they are
having fun. We are foodies.” said Rick.
Once the idea was firmly planted, they sought plenty
of help to get started. “There’s so much that goes into
owning your own business and being your own boss
that you don’t think about when you are working for
corporate America,” said Angela. “Licensing, codes,

permits, regulations, all
these things that you
know about, but until you
have to jump in and swim
among it…” They did a
lot of online research,
talked with Jim
Zimmerman of SCSB, met
with an attorney, CPA’s,
other business owners,
and peers in the business
about what they should do
and how to do it.
Jim met with the Bumans multiple times over the course
of a couple of months working on different cash flows and
scenarios. His advice for anyone wanting to start a business is to do your research and go in with your eyes wide
open. “Find resources like the Small Business Center at
Iowa Western Community College. They are a wealth of
knowledge when it comes to starting a new business or
taking over an existing business,” he said.

Point of No Return
Their paperwork was already in motion before the pandemic began. “When it came right down to it, we were
asked by several people, ‘Are you sure?’,” recalled Rick.
“At that point we had already left Hy-Vee, were in the
process of moving to Harlan, and gone through the timeconsuming procedures to be able to invest in this.” The
ball was already rolling downhill.
Ownership for the Bumans was official on April 1, 2020
shortly after COVID restrictions began for restaurants
and the dining room was forced to close. “Under the circumstances, I don’t think anyone could have been ready
for that,” stated Angela. “Whatever you had planned, the
new rules would say, ‘Nope, you’re doing this instead.’”
As of now state regulations hold restaurants to a limited
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How to Avoid the Destruction of Cybercrime for your Business
The impact cybercrime has on businesses is a very real
one. The cleanup and sustained damage after a security breach can be expensive not to mention the loss of
sensitive data, as well as trust with customers.
CEOs from around the world have claimed that cybercrime is the #1 risk that will affect companies in the
future, but there are proven and easy techniques that
can be used to prevent it.

Do the two-factor authentication, two-step.
Many businesses, as well as SCSB, provide two-factor
authentication that requires users to authenticate
their identity over two devices. This is becoming more
the norm and is a great foil for anyone trying to access
an account who is not authorized. The process is usually easy to use, but remember to have both your devices
nearby when logging in.

Does something smell phishy about this
email? Just ask around.

phishing attempt is to ask around. Many times, the
same phishing email will be sent to multiple people in
the same company or department. This is where coming together as a group can really amplify your cybersecurity. So, if you got a weird email that says, “click
this link,” it’s probably best to pop your head up like
a gopher from your cube and check with others if they
got the same one.

Make your passwords long and complicated.
Probably the only thing in the world that’s okay to be
long and complicated are your passwords. The longer,
the better. The more capital letters, numbers and symbols you use in combination make it harder for others
to guess too.
Business account holders should be most vigilant in
monitoring account activity. You have the ability to
detect anomalies and potential fraud prior to, or early
in, an electronic robbery.

Group power! The best way to know if an email is a

Victoria Station . . . Continued from front
capacity, which can be tough considering the naturally close quarters of
the former train depot.
“No one could have been ready for
COVID-19. We instantly had to accumulate many more to-go containers, we had two people working the
takeout phone calls, one on the main
line and one on a cell phone. We don’t
know what it’s like normally,” Angela
laughed.

New normal for
small businesses
Some 100,000 restaurants nationwide, nearly one in six, have gone
under as a result of the pandemic,
according to the National Restaurant
Association. The great irony of COVID-19 is that while it has squeezed
many budgets, it’s also increased
competition for business.
The Bumans looked into financial
relief with a loan through the Paycheck Protection Program (PPP), but
they were ineligible to receive funds
since they didn’t have past payrolls
to use for reference when the program began. Adding to that financial

strain, the restaurant supply chain
was completely disrupted earlier this
year. “A lot of prices on produce and
beef have not come back down and
some supply costs have gone up 200300%,” said Angela. Jim stated that
the PPP loan program was a wonderful program, bringing a lifeline
to existing businesses, “But it fell
short for businesses that were in the
process of transitioning,” he said. The
restaurant’s clientele has evolved as
well. Before the pandemic, there were
a lot of regular customers and some
random visitors. “Now we are seeing
a lot of our regulars not coming in
due to the virus,” Angela said.

What’s New?
The Vic’s logo received a major
facelift thanks to Rick and his experience in social media. The photos he
posts online of their food dishes are
clear enough to make you feel as if all
you’re missing is the aroma.
Last month they began serving to-go
lunches from Thursday - Saturday.
The Bumans also added the modern
convenience of online menu ordering
along with the installation of credit/

debit card acceptance.
The restaurant has adjusted the
menu from frozen items to mostly
fresh-made, and overall people have
been very happy with the move. The
staff at the Vic make their own dressings, offer 13 types of homemade pies,
use a lot of sauces, seasoning and dry
rubs, and prime rib is their specialty.

Back to their roots
After being gone for so long, what was
it like coming back to Harlan? “It’s
surreal,” said Rick. “I can’t describe
how many times I accidentally revert
and find myself driving to my mom’s!
“So many times, we get thanked for being here and taking this on. That’s one
of the beauties of being in a small town,
they get it and they support you.”

Victoria Station
407 Victoria St.,
Harlan
Hours and
menu available
at Victoriastation.net
and on Facebook

