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A chicago native and culinary Institute of 
America graduate, Lake Forest, Ill.-based 
chef John des Rosiers is known for his creative 
tasting menus and flair for out-of-the-box dishes 
like Sweet corn Budino and Pecorino Grand cru 
cheese. At only 30 years old, the charlie Trotter 
alumnus has made his mark in the culinary 
world as the mastermind behind the menu and 
wine list at Bank Lane Bistro. He has combed 
the cellars of Napa and Sonoma and tastes more 
than 3,000 wines each year to make the ideal 
pairings for his food. That’s dedication.
Specialty or regional expertise: Subverting 
tradition and constantly changing the menu, 
managing the restaurant’s wine program, 
cuisine from all over the world.
944: What made you want to be a chef? 
JoHN DES RoSIERS: I started by pretending to 
make pancakes with my mom’s coasters using 
a spatula from the kitchen when I was 4. I have 
always loved it.
What is your signature dish? 

our signature is that we don’t have one. We have 
gone through 62 menu changes so far this year. 
We also have a 10-course tasting menu in which 
we feature “Spontaneous cuisine” which
literally means we create dishes that have 
never been done before, and will not be done 
again. I believe these tasting menus are a 
glimpse into a chef’s soul; simultaneously 
unveiling his raw talent, schooling, life 
experience, passion and heart; even his daily 
moods and emotions.  
What’s the most bizarre food you’ve ever eaten? 
monkfish liver served as foie gras of the sea.
Do you get mad if a patron asks for salt or 
(gasp) ketchup? 
Not mad, but annoyed. If you ask for salt without 
tasting your food, then I get mad. You are 
presuming we do not know how to season our 
food and that we do not know how to cook.
Any chef groupies? 
Yes, but they are not like normal ones, no sex 
and drugs …  just lots of praise.
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JoHn des rosiers, executive cHef
Bank lane Bistro | 670 Bank lane, lake forest, ill. | 847.234.8802
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Adam Longworth, sous chef at Gotham Bar and 
Grill, was hired to work in the legendary New 
York restaurant just out of The culinary Institute 
of America five years ago, stayed 18 months and 
then moved to other restaurants to broaden his 
experience. He returned to the legendary Gotham 
and his mentor Alfred Portale two years ago and 
has been a rising star ever since. The 26-year-old 
Randolph, Vt., native has gotten plenty of offers 
from manhattan’s best eateries but feels like 
he’s able to best develop his talents and growing 
reputation at Gotham. “I feel very taken care of 
here,” he says.
Specialty: American fusion
Signature Dish: Grilled cheese with heirloom 
tomato and speck ham (not on the Gotham menu)
944: What made you want to be a chef? 
ADAm LoNGWoRTH: my father was a chef, and 
after I got rejected from every college I applied 
to, I decided to go with what I know.

Do you have a culinary philosophy? 
cook what you love to eat. Eat what other people 
cook for you.
Do you cook at home? 
I haven’t had time on a day off to have the gas 
hooked up, but I never miss a home-cooked meal.
Tell us about your mentor. 
I have three: Alfred Portale of Gotham Bar 
and Grill taught me how to cook food that is 
composed and relates to a theme; chris Lee of 
Gilt taught me to think outside the box and try 
any ides that popped into my head; and chris 
Tombling of the mandarin oriental in London 
taught me to have no feelings, and show no pain. 
Where’s your toque? 
I traded it straight up for a red bandana.
Which of your accomplishments are you most 
proud of? 
chef de cuisine at Gotham Bar and Grill at
age 25.

Educated at the Ecole Ritz-Escoffier in Paris, 
France, chef may has worked alongside such 
culinary royalty as Douglas Rodriguez and mario 
Batali. In fact, it was during a stint at Batali’s casa 
mono, one of the preeminent Spanish restaurants 
in manhattan that chef may discovered his 
passion for the food and wine of Spain. The 30-
year-old’s love for Spanish cooking and culture 
continues at his own restaurant, Sol y Sombra, 
which opened in Scottsdale, Ariz., in April 2006, 
to rave reviews. Sol y Sombra was recently 
recognized by Condé Nast Traveler magazine as 
one of the “Top 20 Nightspots in the World.”
Specialty or regional expertise: modern 
Barcelona-style tapas
Signature Dish: Any seafood dish, but especially 
shellfish
944: What do you love most about your city? 
AARoN mAY: It’s an incredibly exciting time 
to live in Phoenix. The city is just exploding in 
every possible way, and it’s amazing to be in on 
everything as it’s taking off.
Do you have a mentor? 
chef Robert mcGrath. He’s a successful 
restaurateur (The Roaring Fork), a James Beard 
Award-winner and a great friend. 
What is the best advice/instruction anyone has 
ever given you?

“Girls are more apt to spend the night if you cook 
them breakfast in the morning.”
What’s the most bizarre food you’ve
ever eaten?
Goat brain ice cream at a friend’s restaurant in 
New York city.
Do you get mad if a patron asks for salt or (gasp) 
ketchup?
If a doctor tells you that you have cancer, do you 
question him? Do you say, “No, it’s leukemia? or 
maybe lymphoma.” The doctor is the professional, 
so you take his advice. In a restaurant, the chef 
is the professional; diners should take his or her 
advice and eat the food the way it is served.
Where’s your toque?
It’s with my Z. cavaricci jeans, which I quit 
wearing in the 1980s.
What’s your worst kitchen-related injury?
I was attacked by a lobster and got blood 
poisoning from the juices of the crustacean.
If you had a Tv cooking show, what would it be 
called?
Dinner for Three, Cooking for the Swinger Lifestyle
Any chef groupies?
Just my wife. And my girlfriend.
Which of your accomplishments are you most 
proud of?
my restaurant, Sol y Sombra.

AdAm LongwortH, sous cHef
GothaM Bar and Grill | 12e 12th street, new york, n.y. | 212.620.4020
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AAron mAy, executive cHef & owner
sol y soMBra | 20707 n. PiMa road, sCottsdale, ariz. | 480.443.5399



govind Armstrong, executive cHef
 taBle 8 los anGeles | 7661 Melrose ave., los anGeles | 323.782.8258 

taBle 8 MiaMi | 1458 oCean drive, MiaMi BeaCh | 305.695.4114

november 2007 // 944.com
076

melissa mayer, 33, is redefining what it means 
to be a woman in the kitchen. Just three months 
after being named executive chef of The Guild 
Restaurant + Lounge in San Diego’s edgy Barrio 
Logan neighborhood, mayer was one of five chefs 
selected from a pool of 3,000 hopefuls across 
the nation to compete in the Food Network’s 
Mac and Cheese Challenge in September. The 
primarily self-taught Wisconsin native trained 
under internationally renowned chef Ann Bryan 
and is co-authoring two books with her about the 
relationships between food, art and travel.
Specialty or regional expertise: contemporary 
cuisine with an emphasis on seafood, sustainable 
and natural ingredients, and international flavor 
fusions.
Signature Dish: Jumbo Lump crab cake with 
Lobster Brie crème Fraiche, Arugula Aioli and 
chipotle sauce on a bed of Garlic Gorgonzola 
mashed Potatoes.
944: Do you have a culinary philosophy?  
mELISSA mAYER: Food is a necessity. Life in its 
entirety depends on it. 
Do you cook at home?

I do cook at home all the time. It is where many 
dishes that I make in the restaurant begin their 
evolution. 
Are you critical of other family members’ 
cooking?  
I grew up in a family of cooks and bakers. So I 
was more influenced by my family’s cooking than 
anything.
What’s your favorite comfort food?
Pizza.
Which of your accomplishments are you most 
proud of?
I am proud to have become a chef on my own 
laurels and that I opened a restaurant from the 
ground up. mostly, though, having made it onto 
the Food Network just three months into my first 
executive chef position in a restaurant feels like 
the greatest accomplishment ever.
What inspires you?
Traveling to different cities around the world and 
absorbing their cultures, and all the different 
approaches to food. Every time I take a trip I come 
home with an encyclopedia of ideas that launch 
new recipes and menu ideas.  

meLissA mAyer, executive cHef
the Guild restaurant + lounGe | 1805 newton avenue, san dieGo, Calif. | 619.564.7584

Hailing from Los Angeles — Table 8’s 36-year-old 
chef, Govind Armstrong, recently published Small 
Bites, Big Nights: Seductive Little Plates for Intimate 
Occasions and Lavish Parties. The book was met 
with much excitement in both LA, home to the 
restaurant’s Socal outpost, and in South Beach, 
the location of the newest Table 8 at The Regent 
Hotel on ocean Drive. The open-air, dimly lit 
restaurant draws SoBe pre-partiers and serious 
foodies in equal measure. Luckily, there are two 
coasts to catch this rising star’s creations. 
Specialty or regional expertise:  
market-driven cuisine 
Signature Dish: Salt Roasted Porterhouse  
944: What culinary school did you attend? 
GoVIND ARmSTRoNG: I went to the culinary 
school of hard knocks! I worked at Spago during 
the summers of junior high school and worked 
for Susan Feniger and marySue miliken at city 
restaurant through high school. It was working 
with those girls, “The Two Hot Tamales,” when 
I decided not to go to culinary school. I had 
been accepted to the cIA in N.Y. but decided to 

stay with the two girls who went to the same 
program and promised me they would teach me 
everything they know. It was intense; they gave 
me all the same books to read and tested me on 
the text constantly. This is still while I was going 
to high school and dealing with that bullshit — 
which was practically a joke to me because I 
loved cooking so much. I was quite the loner in 
school. But I definitely hung out with the cool 
cooks chef Anthony Bourdain talks about in his 
books.  
Do you have a mentor?  
my first mentor was Wolfgang Puck.   
What’s your favorite comfort food? 
Braised oxtail — sticky love — with buttered 
noodles and long cooked greens. 
What is the most bizarre food you’ve ever eaten? 
I was just in Hong Kong and ate at one of those 
late-night corner food stands — and found 
myself crunching on some warm skewered pig 
esophagus.   
What inspires you? 
Perfect ingredients!
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With the partial opening of The Resort at Pelican 
Hill in Newport coast, calif., this month (that 
includes Pelican Grill and Pelican Hill Golf club), 
chef Thomas Ryan will take the reign as
executive chef at the grill. Trained at the 
culinary Institute of America, the accomplished 
restaurant and hotel veteran from Long Island, 
N.Y., has twice been a guest chef at the James 
Beard House in New York in the “Great chefs of 
the World” series, and has led food and beverage 
culinary operations for seven luxury hotel 
openings. chef Ryan is making sure Pelican 
Grill offers the freshest ingredients possible 
by developing relationships with local farmers’ 
markets and will change the menu on a seasonal 
basis to offer the finest sensory overload atop 
the coast.
Specialty or regional expertise: All regions 
– European Training. Regional cooking: 
Northeast, Southern, caribbean-Florida, Pacific 
Northwest, california-Northern and Southern, 
Southwestern.
Signature Dish: Specialties from the wood oven.
944: What made you want to be a chef?
THomAS RYAN: As a young child, I was taken 

tHomAs ryAn, executive cHef
PeliCan Grill | PeliCan hill Golf CluB, 22800 PeliCan 

hill road south, newPort Coast, Calif., 92657
877.735.4226 or 949.467.6800

BrAndon Boudet, executive cHef & owner
101 Coffee shoP | 6145 franklin ave., los anGeles | 323.467.1175  + doMiniCk’s | 8715 Beverly Blvd.,  

los anGeles | 310.652.2335  + little doM’s | 2128 hillhurst, los feliz, Calif.  

Born and raised in New orleans, it seems only 
natural that becoming a chef is in one’s blood, 
and no one can attest to this more than chef 
Brandon Boudet. Being privileged to experience 
both a Southern American and Italian kitchen, he 
began experimenting with dishes at 8 years old 
and eventually attended the california culinary 
Academy. Now a prolific chef and restaurant 
owner with venues such as Dominick’s under his 
belt, Boudet unveils his newest venture, Little 
Dom’s, in Los Feliz on Los Angeles’ hip east side.
Specialty or regional expertise: Italian 
American
Signature Dish: When I make millions of dollars 
from one dish I guess that would be my signature 
dish and that hasn’t happened yet.
944: What made you want to be a chef? 
BRANDoN BoUDET: I started cooking when I was 
8 years old and never stopped.
Do you cook at home? Are you critical of other 
family members’ cooking? 
I cook at home a lot, especially when our 

vegetable garden is at its peaks throughout the 
year. I like to give my dad a hard time because he 
takes his cooking so seriously.
Do you have a mentor? 
my grandmothers — it’s their food I remember 
most — the way they served it. We try and 
emulate that in the style of our restaurants.
What’s your favorite comfort food? 
mashed potatoes.
Do you have a fast food guilty pleasure? 
Turkey Burger from Fat Burger.
What’s the most bizarre food you’ve ever eaten? 
Racoon.
Where’s your toque? 
Not on my head — stopped wearing those as soon 
as I could make that executive decision.
If you had a Tv cooking show, what would it be 
called? 
I have a deal in the works so I can’t say … 
Which of your accomplishments are you most 
proud of? 
my restaurants make money!

to great local restaurants on Long Island 
for my birthday and holiday gatherings. I 
instantly wanted to become a part of the festive 
environment that those experiences portrayed. 
What do you love most about your city?
The people, the sea and the access to great food.
Do you have a mentor?
Several: charlie Trotter, Thomas Keller, Xavier 
Salomon and my father.
What’s the most bizarre food you’ve ever eaten?

Blowfish-tripe.
Where’s your toque?
In a vault.
Do you have a favorite reality Tv chef or cooking 
show? 
Anthony Bourdain: No Reservations — because he 
is brutally honest.
If you had a Tv cooking show, what would it be 
called?
Livin’ the Dream!
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Adam Sobel, 27, David Varley, 26, and Ralph 
Perrazzo, 28, are all veterans of superstar 
Bradley ogden’s eponymous restaurant in 
caesars Palace. Sobel and Varley helped ogden’s 
son open the restaurant in 2003, although Sobel 
was eventually lured away to help open the first 
U.S. restaurant of Paris superstar Guy Savoy, also 
at caesars. They have all now reunited to help 
launch company American Bistro for nightlife 
kings Pure management Group and celebrity 
investors Nicky Hilton, Wilmer Valderrama and 
Nick Lachey. (Perrazzo is PmG’s corporate pastry 
chef, snagging several accolades for his work at 
Social House.) The brand-new hotspot is adjacent 
to the celebrity-studded LAX nightclub at the 
Luxor Hotel and casino.
Adam Sobel, executive Chef
944: What made you want to be a chef? 
ADAm SoBEL: Going back to when I was 4 or 5 
years old I would help my grandmothers cook 
for the family on Sundays and special holidays. 
I also had a crazy mad scientist urge to mix up 
ingredients and make really weird concoctions 

with everything I could find in the fridge; my 
cousin and I would do that all the time. my mother 
is the one truly responsible for getting me into 
the professional kitchen. She knew that I really 
liked to cook so she had the idea to enroll me in 
Vocational Education for culinary Arts. It was 
by far the most important thing that has ever 
happened to my life.
What culinary school did you attend? 
The one and only culinary Institute of America in 
Hyde Park, N.Y.
Are you critical of other family members’ 
cooking? 
I am pretty tough on my mom; she hates to cook, 
but once in a while she comes up with a gem. I 
have been trying to teach her how to dice an onion 
for 12 years — there has been zero progression. 
Do you have a mentor? 
Thankfully yes, I have a few. John murphy, Paul 
magro, John Johnstone, Gunter Seeger, mathias 
merges from charlie Trotter’s and Bradley 
ogden. I have spent the most time working 
for Bradley. He is the one responsible for my 

current success. He gave his son Bryan and I 
the opportunity to do our thing in Vegas, and we 
changed food in this town. 
What’s the most bizarre food you’ve ever eaten? 
I guess cod sperm sack, but I really want to roast 
a penguin and eat it. I know it’s not acceptable 
unless you are an Eskimo, but I know they would 
be delicious.
Where’s your toque? 
Above my fireplace. I love to toque it up. I made 
every cook at Guy Savoy wear a toque in the 
kitchen. It was and still is a tradition to put 
on your toque at the same time every day. It 
promotes unity and professionalism. 
Any chef groupies? 
They really do exist! We love groupies! Famous 
words from Bradley: All women should know that 
chefs make the best lovers.
Which of your accomplishments are you most 
proud of? 
Winning the James Beard Award for Best New 
Restaurant in the country and changing the Las 
Vegas food scene for the better.

AdAm soBeL, dAvid vArLey And rALpH perrAzzo
CoMPany aMeriCan Bistro | 3900 s. las veGas Blvd. las veGas | 702.262.4702 or 702.262.4000
+ writinG | al ManCini
+ PhotoGraPhy | ed reMinGton

AdAm soBeL, executive cHef



944: What made you want to be a chef?
RALPH PERRAZZo: I never knew that I wanted 
to be a chef. I have always loved cooking for 
people, and it just became my profession. my 
passion for food came from peeling garlic for 
my mom, and my Grandpa Dacchille giving me 
a fig tree to plant in the backyard. I still have 
memories of my pop taking me to the farms on 
the east end of Long Island to pick strawberries.   
What do you love most about your city?
Being able to make a left turn out of my 
neighborhood on my Harley and ride through the 
mountains on the open road; it is amazing how 
beautiful Nevada is.
Do you have a mentor?
Eric Hubert is my main mentor. He has more 
than 30 years in this business and taught me 
about respect for this art. From being the 

pastry chef of a michelin 3-star restaurant in 
Europe to creating the dessert tasting concept 
at Jean Georges that is still used to this day, 
his influence is felt throughout the pastry 
community. He is also a dear friend and a 
badass NYc cab driver when he wants to be.   
What’s the most bizarre food you’ve eaten?
chocolate-covered crickets.  
What’s the most disastrous thing that’s ever 
happened in a kitchen you’ve worked in?
I once saw a person cut his finger off on the 
meat slicer. They had to put his finger in a 
bag with ice so he could get it attached back 
on. I was making puff pastry and till this day I 
remember folding my dough and hearing him 
scream right next to me. The pastry chef at the 
time was pissed because all the puff pastry got 
splattered with his blood and was subsequently 

thrown away in the garbage.  
What inspires you?
my brother Peter, who passed away, is my 
driving force in life, and if he were here he 
would have been doing this alongside me. music 
is what brings out my emotion in my desserts. 
Art is another inspiration for me; guys like cam 
de Leon, Alex Grey and Brandon Bond have 
a huge impact; the power of art is universal. 
There is also a group of us in the industry that 
has been great friends for a long time; we push 
each other on a daily basis to become better 
because we want to see each other succeed. 
For some of us, our careers are tied together as 
you can see with Adam, David and myself. Last 
but not least, my boss Steve Davidovici; he is an 
example that you can achieve anything with hard 
work and dedication.

rALpH perrAzzo, pAstry cHef 

944: What culinary school did you attend? 
DAVID VARLEY: The culinary Institute of 
America. 
Do you have a culinary philosophy? 
my culinary philosophy encompasses using 
curiosity and thirst for learning to constantly 
evolve and create simpler, more refined dishes 
that pay respect to the product, the guest and 
history. 
Do you cook at home? Are you critical of other 
family members’ cooking?
I don’t often cook at home but when I do it’s 
always for holidays and large gatherings. I once 
had a girlfriend who didn’t like my mother’s 
“fancy cooking” … key word “had.” my mom is 
the best natural cook I have ever known. 
Do you have a mentor? 
mentors for me are my father for life, and chef 

craig Shelton for industry mentorship.  
What’s the most bizarre food you’ve ever 
eaten? 
Birds nest soup in Singapore. People repel into 
caves in Southeast Asia and harvest swallows 
nests to be washed and simmered in soup. The 
mucus is the prize and creates a unique texture 
and flavor, which is actually quite delicious. 
Where’s your toque? 
Adam asked to borrow it. Actually, I had 
it bronzed and sent to the Smithsonian in 
Washington.  
If you had a Tv cooking show, what would it be 
called? 
Pure Vegas (hint, hint). 
Any chef groupies? Any prospective groupies 
please feel free to apply at 2121 Industrial Road, 
Suite 107. Attach photo, cV and résumé.

dAvid vArLey, cHef de cuisine   
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