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John Arnold Marty Blitz

S Tl John Amold s the executive chef and co-owner of Beans e :

Chef Cathy White is the owner and executive chef of Tréva v /l/ and Combread in Southficld, Michigan, just outside of his 4 ?"‘ M"a Blitz is the owner and executive chef at
Restaurant and Market: a casual, contemporary restaurant hometown Detroit. Amold sharpened his culinary skills in B ampa’s Mise en Place. Heralded by locals, tourists and A

3 known for its fine food and unique atmosphere. Located in Hawaii and California, and brought the mix of ideas and 11X media, Blitz i the culinary master behind true “Floribbean

& downtown Akron, Ohio, Tréva has won numerous accolades > = | Mlavors back to bis stomping ground to open Beans and \ cusine: a colorful twist of flavors mixing Florida’s unique
e ., inclding the Reader's Chice Notthern Ohio Somamed-Specialicing i pscle moderie out o, A bses v o .

mn_:“‘“‘f‘"‘:.llﬂnfh-hinmim its rousing success (0 i such as catfish and collard greens into gourmet creations; which
spices i CTeations that uniquely blend delicate fruit flavors with famous Satmon C; juette and ito.
b"hnmwemkw seafood and beef dishes. 3 2 Harlem Burrito.
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. - Curtis Aikens
. y Anyone who has seen Chef Curtis Aikens in action will

- M ich ael F ol e ' attestto his infectious enthusiasm and warmth. These traits
i 3 y A are infused into his soul-satisfying culinary creations that

g‘!;f Michae] Foley is the chef and proprietor of Printer's .Jl. 4 blend downehome flair with the fresh flavors of California- i

restaurant focated in the heart of the St Loo style cooking. The resultis a wonderfully fragrant array of enticing, palsic-plcasin 2 culi s
2 d p Area : s : X _ . . S 7Ty program at Johnson and Wales Universi .
2 one of the greatest historic Jocales in Chicago. Foley's improvisations. A native Georgian. Aikens continuously reinvents the classic recipes he : ux Café in Boston, “(l:esomem o mzuy

MU Conking tyle infuses lgssicn) e E1e up With by adding moder nuances gleaned from his extensive travels throughout i d \eMmancan cuisine i : u

from Eutope, Japan, g g1 - PORIY tWist, and showcases the United States, Europe and the Mediterrancan.

th Latin style for a contempordry menu
i0gapore intg 4 e, .

‘s




