Alexander Powell

Executive Chef at 701 Restaurant

In April 2007, Chef Alexander Powell, relocated from New York to become the executive chef of 701, located at 701 Pennsylvania Avenue NW.  A native of Jamaica West Indies, Alex Powell began his culinary endeavors in Jamaica, fulfilling his lifelong dream of operating his own restaurant, before moving to United States in 1991 to pursue his career in restaurant management.  He attended New York Restaurant School graduating with honors, and working at three-star restaurants before joining Jo Jo Restaurant where he received hands-on experiences under the guidance of Chef Jean George.  In 1997, he was promoted to sous chef and two years later, to chef de cuisine at Jo Jo Restaurant, where he remained for another four years. Powell was responsible for staff management, supervision, general maintenance, menu development, inventory control, hiring and training of new staff at Jo Jo and Jean George Restaurant in New York. Under his leadership as chef de cuisine, Jo Jo Restaurant received a three-star rating from the New York Times.
In June 2002, Alex was promoted to Dune Restaurant at the Ocean Club in Nassau, Bahamas, which is owned and operated by Kerzner International, with Dune Restaurant managed by Jean George Vongerichten. Alex worked in the capacity of executive chef for four years with the restaurant receiving top billings as one of the ten best in the Bahamas, before returning to the Unites States.
Guests at 701, www.701restaurant.com, will experience a totally new menu at the restaurant by May, with Powell in the kitchen drawing upon his expertise to create delicious, uncomplicated dishes that allow the key ingredients to shine through for patrons. He has relocated to Washington with his wife Edna and their two sons. Powell also is a member of Healthcare International, where he volunteers his services in the island of Jamaica. 

