TODAY'S RESTAURANT (FLORIDA
EDITION)

Chef Ted Peters to cook
at James Beard House

Atlantic Reach. FL - Each manth the
lames Beard House in New York City
welcomes an exclusive handful of clefs
Ilmuﬁih uoors 1o coak for foml amd

& Spa in Adantic Beach,

"W such an honor to cook in
the house where James Beard himsell
lived, cooked and entertained,” said
Exegutive Chel Ted Peters. “lames Beard

wits. and still is, a culimary legend at the

forefront of Amercan Gastronomy ™

are displayed in his seasonal menus,
allowing diners i voyage the seas of the
First Coast from the combon of an ele-
gan . ooeanfront setting.

“We are thrilled to have Executive
Chef Ted Peters join the ranks of ou-
standing chefs whao have been invited
1o cook ot the histonc James Beard
Hesuser " saidl Brabsela Wajcik, director of
house for The lames
Beard Foundation. T have the privilege
of inviting chefs of the kighest caliber 1o
showcase to our members and food
enthusiasts America's regional and
dynamic cuisine.”

With 17 years of expenence in the  toncierge

fine dlining industry Chef Peers s a
gourmet’s cuisine veteran of inema-
tiomal repute, He has made a name for

Star propertes. He also spent a signifi-
cant amount of time in Furope working
ar the iconic Savay Hotel in London, as
well as the prestigious Auberge de
I'Abbaye in Besumont En Auge, France.
While residing in South Florida, he
attined success as e chel de cuisine
for The Gawscho Boam at the Logws
Miami Beach Hotel, where he carned
the restaurant & Four-Star and Four-
Diamond rating, and was then promot-
ed b executive sous chef of the resan.




