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Ashok Bajaj Appoints New Chefs at Landmark 701 Restaurant And at Ardeo/Bardeo in Cleveland Park
Washington, D.C., (March 22, 2007)—Restaurateur Ashok Bajaj is pleased to announce two new appointments within his Washington restaurants: Alexander Powell has been named the executive chef of 701 at 701 Pennsylvania Avenue, NW, relocating from New York to the nation’s capital and Trent Conry, formerly the executive chef at 701 for nine years, is moving “uptown” to take over the kitchens of Ardeo/Bardeo, located on 3311   Wisconsin Avenue, NW in Cleveland Park.

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. 

Trent Conry has been the executive chef at 701 since 1998. Born in the United States and raised abroad, spending years in both Germany and Switzerland, Conry showed a strong interest in the culinary arts as a youth and by his early teens, he earned an apprenticeship with the Blue Strawberry in Portsmouth, New Hampshire. He established a good foundation in classic French cooking in such well-known Washington establishments as Dominique’s, the Place Vendome and Tout Va Bien.  Trent continued to hone his skills while exploring other culinary influences, both domestic and exotic, rising through the ranks at Le Jardin, La Bagatelle and Nicholas at the Mayflower Hotel. He went on to be appointed as the executive chef at the Occidental in the spring of 1992, before joining 701 Restaurant.   Under his culinary direction, 701 was recently awarded the 2006 Best American Reader’s Choice Best of DiningGuide Washington, D.C. 
Conry will lead the kitchen at Ardeo/Bardeo featuring quality modern American fare and an international wine list.  The restaurant serves dinner nightly and Sunday brunch. Please visit www.ardeorestaurant.com
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