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Jemil Gadea Named Pastry Chef at Bibiana Osteria-Enoteca
Washington, D.C. (January 19, 2012)--Ashok Bajaj is pleased named Jemil Gadea as pastry chef of his award-winning Italian restaurant, Bibiana-Osteria Enoteca, located at 1100 New York Ave, NW, (Entrance on 12th and H) 20005. Gadea brings to the position a decade of distinguished experience working at some of the country’s most acclaimed resorts and restaurants. 
Most recently Jemil was the assistant pastry chef at Picasso at the Bellagio Resort Hotel located in Las Vegas, Nevada. He started as a pastry cook at the restaurant in 2000, before quickly being promoted to assistant pastry chef in 2001.  During Jemil’s tenure at Picasso, the restaurant received an extraordinary total of 11 AAA Five Diamond Awards. The world-famous Bellagio also continues to be the only hotel in the U.S. with two AAA Five Diamond restaurants, Picasso and Le Cirque. 
Prior to joining Picasso, Gadea worked alongside renowned French pastry chef Jean Louis Palladin at his Napa Restaurant in the Rio Hotel and Casino in Las Vegas from 1998-2000. Jemil got his start in the industry working as a pastry cook for another famous chef, Wolfgang Puck at his Café located in Disneyworld in Orlando, Florida from 1997-1998. A native of Michigan, Jemil received a culinary arts degree from Grand Rapids Community College. 
Bibiana is the award-winning Restaurateur Ashok Bajaj’s newest addition to his stellar collection of elegant dining rooms in the nation’s capital. Bibiana is open Monday through Wednesday from 11:30 AM to 10:30 PM; Thursday and Friday from 11:30 AM to 11 PM and Saturday 5:30 PM to 11 PM. Lunch is served Monday – Friday from 11:30 AM to 2:30 PM. Located at 1100 New York Ave, NW Washington D.C. 20005 (main entrance on 12th and H streets) please call (202) 216-9550 for reservations or visit www.Bibianadc.com. 
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