RICHARD VELLANTE

Executive Chef and Executive Vice President of Restaurants

Richard Vellante, in his tenth year with Legal Sea Foods, is the driving force behind our hospitality mission.  As he develops the menus and oversees the culinary staff in Legal’s family of restaurants, Rich collaborates directly with Roger Berkowitz, President and CEO.  Together, they work tirelessly to maintain Legal’s stature as Boston’s most popular restaurant while expanding that reputation to all regions we serve.  

Quality by tradition
As the former owner of a highly acclaimed restaurant, he brings the personal focus and quality perspective of a chef-owned establishment to the Legal Sea Foods organization.  Not only is Rich the final authority on all fish purchasing, he directs a team of skilled sous chefs and culinary directors to execute seasonal promotions, enforce rigorous quality control / food safety inspections and explore hot-button matters of sustainability and environmental responsibility.  
Spearheading Legal’s 2002 promotion, The Spices of Life, he teamed with two master chefs from India to create a special Ayurvedic-influenced menu of exotic spiced foods from Southern India.  It created a sensation - Rich appeared on radio and television in MA, Washington, DC and Florida and even hosted a seminar for The Smithsonian Institution.  
A graduate of Hamilton College, Rich studied at the French Culinary Institute in New York City and studied an additional two years in Italy, cooking his way through several provinces using traditional, farm-fresh ingredients and seafood. 

Accolades and appearances
Rich earned a Chef 2000 award, was voted “Menu Strategist of the Year” by Restaurant Business magazine and was counted among the nation’s Top 50 R&D Chefs by Nation’s Restaurant News.  He twice designed and executed elaborate dinners for the Confrérie de la Chaîne des Rôtisseurs, the international French gastronomy organization.  He was honored to be the first civilian chef in US history to cook for the nation’s Senators, first in 2002, then again in 2004.   He’s also repeated as guest chef at the prestigious James Beard House and Culinary Foundation in New York City.  

For the popular TV Food Network, Vellante appeared on Food Nation and Sara’s Secrets.   For B. Smith with Style, he toured the historic Gloucester (MA) fish auction, dispensing advice on choosing supremely fresh and healthy seafood.  Other credits include Chef on a Shoestring, Healthy Kids, The Rosie O’Donnell Show, and two “Days of Taste” children’s seminars for the American Institute of Food & Wine.  
