Paul Yeck
Paul Yeck is the Head Chef of Jaleo in Bethesda, Maryland, one of the three locations of José Andrés’ award-winning tapas bar in the DC area. Yeck took over the kitchen in October of 2010. In that position, Yeck works closely with Andrés and the Jaleo team on menu development and implementation and ensures Jaleo Bethesda maintains their high standards of taste and quality.
Before running the kitchen at Jaleo Bethesda, Yeck was a sous chef at Café Atlántico, the pioneering Nuevo Latino restaurant in the Penn Quarter, and the critically acclaimed minibar by josé andrés. He began his career with ThinkFoodGroup at Jaleo in the Crystal City neighborhood of Arlington, VA in January of 2008.
Yeck got his start in the restaurant business working for Chef Dan Latham’s L&M Kitchen and Salumeria in Oxford, Mississippi, while earning his BA from University of Mississippi. There he learned all about butchering and charcuteries and fell in love with the restaurant business. After graduating from Ole Miss in 2005, Yeck headed to New York where he attended Yeck attended the French Culinary Institute. While at FCI Yeck did an internship with Chef Michael Fiore at Tempo in the Park Slope section of Brooklyn. Upon his graduation in 2006, Yeck was hired as sous chef where he worked until moving to DC in December of 2007. 

A native of Oxford, Mississippi, Yeck now lives in northern Virginia with his wife and son.
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