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Ashok Bajaj’s Announces New Executive Chef Ed Witt at 701 Restaurant 

Washington, D.C., (July 8, 2010)—Ashok Bajaj is pleased to announce Ed Witt as the new executive chef of 701 Restaurant.  A Binghamton, New York native, Witt is one of the foremost champions of small, family farms.  Raised on frozen vegetables and crock-pot dinners, Witt is now deeply committed to sourcing ingredients and places extraordinary value on determining the provenance and methods by which his meat, fish, poultry and produce are brought to market.  

No stranger to the Washington area, Ed Witt was enrolled in Damascus High School and later the University of Maryland. He attended the Culinary Institute of America and began his culinary career at San Francisco’s Rubicon as an extern where he worked with Chef Tracy Des Jardins.  During his time in San Francisco, Witt learned a new, hands-on appreciation for the impact remarkably fresh ingredients have in a restaurant kitchen before.  Witt was later hired by Jardins to help open her restaurant, Jardinière, before moving on to San Francisco’s mc².

After his stint in San Francisco, Witt moved to New York City where in 1998 he was part of the reopening team at Restaurant Daniel before earning himself a position as chef de cuisine at Nicole’s on the Upper East Side.  In his role there, Witt ordered much of the restaurant’s ingredients from purveyors in upstate New York, further galvanizing his commitment to the area’s top farmers including Three Corner Field and Stone Church Farms.  In 2002, the venerable River Café in Brooklyn recruited Witt to be sous chef where Witt enjoyed greater creative freedom, developing daily specials and contributing many of the menu’s seasonal dishes. Witt left the River Café in 2004 to become the executive chef at Il Buco and later at the short-lived but highly ambitious Varietal before making his way to Bloomingdale Road, where he also served as executive chef.

Witt made his way back to Washington in 2010 to help open Morso in Georgetown as the executive chef. Then, in June 2010, Ashok Bajaj tapped him as the new executive chef to 701 Restaurant. Witt’s menu will showcase fresh, sustainable ingredients. Highlights of Witt’s menu include Baby Watermelon Salad with Marinated Feta, Mustard Seed, Arugula, Dried Olives; Spanish Mackerel with Cucumber Noodles and Tomato-Horseradish Water; Seared Sea Scallops with Bacon, Chanterelles, Local Corn, Leeks, Sorrel; Eco-Friendly Pork Chop with Japanese Sweet Potatoes, Blackberries, Rosemary, and Beef Strip Steak with Smoked Potato & Bone Marrow Puree, Red Wine Shallots. 

Located in Washington, D.C.’s hip Penn Quarter, 701 is conveniently located close to The White House and Capitol Hill at 701 Pennsylvania Avenue, NW. For more information, please call (202) 393-0701 or visit the website at www.701restaurant.com.
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