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Chefs Join First Lady Michelle Obama’s “Chefs Move to Schools”, a New Initiative of the Let’s Move! Campaign to Help Curb Childhood Obesity
WCR President Jamie Leeds of Hank’s Oyster Bar and CommonWealth; Zentan’s Chef de Cuisine Jaime Montes De Oca, and Legal Sea Food’s Executive Director of Culinary Operations Jeff Tenner are supporting this important program.
Washington, D.C. (June 2, 2010)- Chefs from around the country will be participating in the “Chefs Move to Schools” kick-off hosted by Michelle Obama on Friday, June 4, 2010 at the White House. The program, run through the U.S. Department of Agriculture, will pair chefs with interested schools in their communities so together they can create healthy meals that meet the schools’ dietary guidelines and budgets, while teaching young people about nutrition and making balanced and healthy choices.  With more than 31 million children participating in the National School Lunch Program and more than 11 million participating in the National School Breakfast Program, good nutrition at school is more important than ever.  More information on the program can be found at www.letsmove.gov.
  
Jaime Montes De Oca, Jr., the Chef de Cuisine of Zentan at 1155 14th Street NW is lending his support to adopt a school in the District. Zentan is Susur Lee’s acclaimed, global Asian restaurant located in the Donovan House-a Thompson Hotel. Montes De Oca leads his culinary team creating imaginative global Asian fare at Zentan, www.zentanrestaurant.com, which is open for dinner service. Guests at Zentan can look forward to some menu standouts – the Singapore Slaw with salted plum dressing, Szechwan Style Half Duck with djan lotus crepes, plus a great selection of Asian crudos, sushi, and sashimi. Jamie was previously cooking in New York at Shang under Susur Lee who is presently competing on Top Chef Masters. 

With four restaurants in the nation’s capital, Legal Sea Foods is sending Jeff Tenner, Executive Director of Culinary Operations from the company’s headquarters in Boston, Massachusetts. Tenner is charged with building on Legal Sea Food’s legendary success through the development of new products and is responsible for menu development for the company’s 32 restaurants. While the company has been a traditional mainstay for over 60 years, Tenner pushes for constant re-invention to maintain a fresh, exciting experience for guests. Legal Sea Foods locations in the Washington, D.C. area are as follows: 704 7th Street NW, Washington, D.C. ; 2301 Jefferson Davis Hwy in Crystal City, Arlington, VA; Tysons Galleria in McLean, VA; and Westfield Shopping Mall in Bethesda, MD. http://www.legalseafoods.com/
Jamie Leeds, one of Washington’s most highly recognized owner/chefs of Hank’s Oyster Bar at 1624 Q Street NW, and at 1026 King Street, in Old Town Alexandria and CommonWealth Gastropub at 1400 Irving Street, NW, will also be joining “Chefs Move to Schools.” She is adopting EL Haynes Public Charter School on Georgia Ave.  Leeds is currently serving as President of Women Chefs and Restaurateurs (WCR) and has recruited many WCR members to participate in “Chefs on the Move” including: Ruth Gresser and Nora Pouillon of Washington, DC, Patrice Dionot, Karen Odessa Piper and Janis McLean of Maryland, Ellie Basch, Laurie Bell and Sally Schmidt of Virginia, Cathrine Baker-Jorin and Karen Trilevsky of California, Carlin Breinig and Virginia Willis of Georgia, Ann Cooper of Colorado, Carol Durst-Wertheim and Genevieve Felder of New York, Kathy Gold of New Jersey, Stephanie Kimmel of Oregon, Laurey Masterton of North Carolina and Maureen Pothier of Rhode Island. Please visit www.cwgastropub.com and http://www.hanksdc.com/ for information about Chef Leeds and for WCR information, the link is http://www.womenchefs.org/
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