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Oval Room Chef Matthew Secich Uncovers Spring’s Finest Local Produce

Washington, D.C. (February 26, 2006) – Spring is in the air at the Oval Room, located at 800 Connecticut Avenue, NW, where Chef Matthew Secich is on the hunt for some of the season’s finest produce to use on his new seasonal menu. Wild asparagus, stinging nettles, chanterelles and fresh Virginia-grown watercress will all make their debut this season beginning (date), thanks in large part to the chef’s foraging expertise, honed during his tenure under Patrick O’Connell at the Inn at Little Washington. 

“While at the Inn, I developed a passion for utilizing the freshest local products available, and found there is no better way to obtain them than by exploring the farms and fields in the area,” said Chef Secich. “The mid-Atlantic is brimming over with amazing local produce, from herbs and edible flowers such as Pimpernel and Borage, to wild mushrooms including morels and chanterelles. By foraging for these items myself, I discover crisp, seasonal ingredients at their point of ripeness. This firsthand experience in the great outdoors helps me develop creative ways to incorporate them into menu.”

Since his return to the Washington, D.C. area, Chef Secich has also been busy forging relationships with local farmers, cheese makers and vintners. He will feature his finds in dishes such as Hung Pintade with stinging nettles and morel mushrooms and Crispy skin Loup de Mer with wild watercress and chanterelles. On March 11th, the Oval Room will also collaborate with wine producer Andy Reagan from Jefferson Vineyards for a special five-course dinner, introducing rare vintages yet to be released to the public paired with a spectacular menu teaming with the season’s best finds. 

The Oval Room features modern American cuisine and offers two dining rooms for daily lunch and dinner service Monday-Friday, and dinner service Monday-Saturday evenings with menu items ranging from $7 to $30. For reservations please call 202-463-8700 and visit www.ovalroom.com. 

