Jennifer Jasinski, the'T
behind Rioja, Bistro Vendome, and
the city’s hottest new foedi'e
ha‘nguut — Euclid Hall — is our
2010 Chef: of the Year

Teri Rippeto useé 5,
and arugula from three area farms in
Potager’s ama ,,mg autumn salad
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Chef of the Year
FJennifer Jasinski

Chef-Owner Rioja, Bistro Vendéme, and
Euclid Hall Bar & Kitchen
ricjadenver.com, bistrovendome.com, euclidhall.com

RO Santa Barbara, California

) Santa Barbara City College, The
Culinary Institute of Amenca

[ 15 Rambow Room in New York, New York;
FHotel Bel-Air, Spago, Eurcka, Postrio, and Granits Ries-
faurant in f..l]il;rr'lll.l. ."1'|'|.|'.:|| in | LY "l.l, o ._1I||,| :,.]]II_.I'.LI is
Ledoven in Pans: Panzano, Rioja, Bistro Vendome, and
Fauclid Hall Bar & Kitchen in Denver

Jennifer Jasinski moved
o Denver in 20000 folloswing 11 sears working with Chel
Wolfgang Puck, She'd spent time ar seven restaurants
and in six food towns under his warch but “wanted o
mowe somewhere where nobody knew me 1o see if |
wiars el encough to be on my own,” she savs. A decade
later, Jasinski has given Dienver not one, but three of is
maost-loved pestaurants, Smce March, the 42-vear-old
{along with sous chel Jurel Pierce) has been testing
Coney dogs, Ten of the woods poutine, hlood sausage,
deconsrructed Phallv cheesesteak, and other “favorites
from the best tavern menus around the workd™ for the
new Euchid Hall, Wil (ETH think the menn mireors
foesed trends coming out ol Sew York and Chicago in
recent vears, Jasinski’s inspiration for the concept dates
back o 1990 when she worked at Eureka, a Puck restau
rant that eploved a sausage master from Germany and

wits a il to the celebrity chef s Austrian roots. “This
s iy how restaurant,” Jasinski savs of Evclid Hall,
*Rinja and Bistro are my girls.” We love Jasinski for
her obsessive commitment 1o the best possible ingredi-

ents and for bringing that ongoing quest to such an
approachable, late-night, chel-friendly “boy™ —all

while making sure her “girls™ continue to

roduce at

the consistent, high level we've come to expect.

“ Jeff Osaka

ardlently respected by his peers, When
we sent this vear's call for nominations,
Oaka was the single most nominated

Chef-Owner Twelve Restaurant, twelverestaurant.com
{ I Las Angeles, California
I abda Vallew
Callege

KIT { D3, Tarpy's Road

- house, One Marker, Pasts, P
Histro, Joe's Restaurant, Uhioe, and
Melmse in Californta; Chmois in Las
Vegas; Restaurant Terroir and Koshu
Wine Bar m Jackson, Wyoming;
Twelve Restaurant in Denver

WHY V Jei¥ Oaka
took a chance on Denver {and on the
Hallpark neighborhad ) when he
mowed here from LA 1o open Twelve
Restaurant in 2008, Since this time
last wear, the Colorado newhic has
gone from relative obscurity to being

chell He's as quict about the kuchos,
harwever, a8 he 18 in his kitchen, “I'm
still a bit of an outsider,” (saks savs
Anid while he is working to change tha
by teaming up with renowned ares
chefs Alex Seidel, Scott Parker, and

Juszin Hrunson for o quarterdy dinner

serics, it might be precisely this intro-
verted tendency that generates perfec-
tion. “I"ve only taken one dav ofl sinee
we apened, | like to wuch every plae,”
the chef says. We continoe 1o love what
every Denver chef scems to have
catnght on to: Osalka’s understuted

but impeccably executed food
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Tyler Wiard

Executive Chef Elway's Charry Creek, elways.com

L Manhattan, Kansas;
Evergroen, Colorado

It (s and Jax Fish House
m Boulder; Windows on the Water

in Morro Hay, California; El Rancho
m Evergreen; Chifl Young's, Zenith,
MNapa Café, Mel's Restaurant and Har,
Fourth Story Restaurant & Har, and
Elway's in Denver

WHY WE 1 M: Tvler Waard
grew up in Evergreen and has heen
cooking in the anca for must of his
adulr life. This vear, however, Dienver
has seen a new side of him. Since last
fall, Wiard has attended a Pork 101
seminar in MNapa and an intensive,
three-day beef course ar Texms AKM

LUniversity:. ] always need 1o keep re-
freshed. 1 don't know everything abasut
the oow,™ the chel ave A member

ol the group of chels known as Five,
Wiard's done some 25 dinners, charity
lhalls, and cook-offs this vear. For mist
chiefs, the travel schedule that comes
with tenure like Wiard's is a curse,

bt For ham, it seems to be a blessing
While he has certainly shaken up an
otherwise scripted steakhouse menu
with dishes such as enchiladas, ity at
thiese out-of-hasuse events where Den
veT geis o soc an amaringly creative,
artistic, inspired Wiard. We love him
Tor contimung o scek new lessons after
0 many years amd for truly working for
perfection in anything he touches



Tyler Wiard
Denver chel who once worked
under Wiard: Frank Bonanno. m-
portant lesson from Boulder res-
taurateur Dave Query: “We're not
building bombs; wa'ne nol Saving
Ives, Take what you do serlcously,
but don’t take yoursell sarioush,”
Biggost risk he's ever taken:
Coming to Elway's Has it PIH olf?
“Absolutely!” The next Elway's: In
the mountains, fall of 2011. Num-
ber of times he's cooked at the "
James Beard House: Five, Chal he A 3
most respects: Nancy Oakes of
Boulevard Restaurant in San Fran b
cisco. Why his thirst for knowl- ¢
edge is Insatiable: “They say the
male human being thinks about
sax gvery three soconds. Well, food
and sex are really close for me”

®

Jeff Osaka

Why he's guict in the kitchen:
1w Blweays workond lor chols who
wier widlliers fnd scicanwss, and

| teded skl bn thae Deeginaargt 1

rivet Boing 1o becom: ke Dhat

It's unproductivie.” Contender to
join Osaka's quarterdy group as §f the
a guest chel at an upcoming i - L)
dinner: Lon Symensma from H :‘
CholLon. Best bargain at Twelve: &3 ISh ih
Eat dinner at the bar and get A
wing by the glass for half-off. d
The latest on his wish to open

an authentic, true-to-his-roots
zakaya: IU's sl In the works, He's
looking at spaces in the Ballpark
naighborhood and Highland

Jennifer Jasinski
Her GPA at the Culinary Institute of Amerca: 4.0, Why imported is as
important as local: "] buy an ingredient because it tastes the bast, nol
because it's a fad.” Case In polnt: Tasmanian salmon ($17 a pound). Why
the chel is not afrald of being called a restaurateur now that she has
three spots: “| am a restaurateur. | don'l see what's wrong with that. I'm
always going to cook, though, | get antsy when | don't.” Her management
philosophy: “Good energy is contagious.” Love of her life: The Squeaky
Bean chef Max MacKissock and their Labrador pupples. What's next: A
markel that has ingredients from her restaurants housemade pastas
stocks, sausages — for poople who want 1o cook them at home, @



