


LOCAL CHEF

hopes to be tops

Cooking classes, shows are calling
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Washburne Culinary School in Chicago.

Vitals: Single, graduated from Sandburg
High School in Orland Park, and the
Lives in Orland Park.

we'd be put to work. | was sent to the
kitchen, my brother was put up front.
| did everything, peeled potatoes,
peeled shrimp.”

Cooking Is: “Culture, inspiration,
repetition, precision and a balance

of flavors.”

Discovered the kitchen: “At age 7.
Whenever my brother and | got in trouble,

for Virginia Madsen, but really it was
the time | picked up a girl and brought
back here and cooked for her.”

Best time in the kitchen: “I told Top
Chef producers it was when | cooked

5 things to know
about Jason Agate

S

His style: “Authentic. | don't like
fusion cooking, that’s for people
who can't cook.”

His restaurant: Papa Joe's, 400 W. Maple,
New Lenox, (815) 463-5637.

Agate likes the “chaos of the kitchen.”

HERE ARE SOME LOCAL
PLACES THAT OFFER COOKING
SHOWS OR CLASSES

= Papa Joe's, 400 W. Maple, New Lenox, (815)
463-5637. Next show is April 16. Cost is $30
and includes appetizer, entree and dessert
samples as well as wine and soft drinks.

a Tin Fish, 18201 S. Harlem Ave., Tinley Park,
(708) 532-0200. Next class is “Cooking
Light” from 6 to 8 p.m. April 20. Cost is $40
and includes three tasting courses, wine,
recipes and door prizes.

= Beverly's Pantry, 1907 W. 103rd St., Chicago,
(773) 238-8550. Next class is 7 to 9:30 p.m.
April 16. Wok stir fry cooking, using

vegetables, chicken, beef and shrimp recipes.

= Moraine Valley Community College will offer
Preparing Your Own Cinco de Mayo Feast 7 to
9 p.m. April 27 at Cooper’'s Hawk Winery and
Restaurant, 15690 S. Harlem Ave., Orland
Park. Cost is $75 For information, call the
school at (708) 974-4300.

m Cakewalk Chicago, 1741 W. 99th St. Chicago,
(773) 233-7335. Learn about buttercream,
icing, torting and cake writing in Cakewalk 1
— Wilton Method. Cost is $71.99 and
includes three sessions from 6 to 8 p.m.
April 17, 24 and May 1.

Did we miss one?
Send information on cooking classes, shows and
programs to food@southtownstar.com



Chef Jason Agate of Papa Joe's in New Lenox hopes to become BRAVO-TV's next “Top Chef.”

PHOTOS BY BRETT ROSEMAN - SOUTHTOWNSTAR

BY DONNA VICKROY
STAFF WRITER

ason Agate knows he has what it takes

to compete on BRAVO-TV’s “Top Chef”

reality show. He's worked in the

industry since he was 7. He can cook
from scratch. He's good with people.“And
I'm extremely competitive,” said the head
chef and co-owner of Papa Joe's restaurant
in New Lenox.

Last month, Agate submitted a resume
and personal video for the chance to
audition for the next season of the popular
cooking show.

Then he was invited to try out at
Corcoran’s Grill and Pub in Chicago.

During the audition, a producer started
rattling off ingredients and then asked
what he'd do with them.

Brie.

Scallops.

Pomegranate.

Bacon.

Bok choy.

He said he’d wilt the bok choy, pan-sear
the scallops and wrap them in bacon and
use the brie for a sauce. He'd use the
pomegranate as garnish.

In retrospect, he said, he should have
been more exotic.

The producer also wanted to know if he'd
ever cooked for any celebrities. He named
Dan Hampton, Virginia Madsen, the Four
Tops and Mayor Daley.

“My dream is to be a celebrity chef,” he
said. “I want my own show.”

He's considering a cookbook, too.

“Everything we do here is from scratch,”
he said. “I know how to cook.”

Ambitious? Absolutely.

“I bought my own seat on the Board of

Trade when I was 23,” he said.
Trading bond futures is a lot like cooking
the dinner rush on a Friday night.
“Everything seems so chaotic at first but
it all comes together like harmony,” he said.
“I love that.”

Donna Vickroy can be reached at
dvickroy@southtownstar.com or (708) 633-5982.

Stuffed cubanel pepper with ricotta cheese,
mild Italian sausage and tomato basil
sauce with linguini pasta prepared by

Chef Agate.



; LAURA MICHAELS22ND CENTURY MEDIA
Learn o prepare an array of Irish fare at this event. ~
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hepherd’s Pie and spicy

sausage stuffed Fren
Bread. Corned beef and cab-
bage and green beer. Papa
Joe's head chef Jason Smith-
Agate will prepare this St.

Patrick’s Day-themed menu on

March 12 - and teach his audi-
ence how to make each dish.

As part of the New Lenox Park Dis-
trict’s ' Papa Joe's Live™ series; Smith-
Agate will show & group of approxi-
mately 40 people how to prepare five
dishes in two hours, and this month, St.
Paddy’s Day takes center stage.

The spicy sausage stuffed French
Bread is oven-baked with Asingo
cheese, and Smith-Agate described the
Shepherd’s Pie as a dish*like an lrish
Beef Stew baked with roasted garlic
mashed potatoes on top.” He'll also
prepare Guinness-battered onion rings,
Irish Soda Bread with raisins and cara-
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way - and lets not forget the green beer
and & special St. Patrick’s Day murtini.

Smith-Agate and the park district
collaborate on ' the live cooking demon-
strations once & month for three-month
stretches, and Smith-Agate said he
enjoys the audience interaction most,

41 love making people lugh and
sharing great food with people,” said
the chef, who opened Papa Joe's in
New Lenox about 1 1/2 years ago with
brother Luke and cousin Jose Limas,

Smith-Agate said at the start of the
class the lights go dim und he runs out
{0 get the crowd going und generate
the excitement that carries through the
entire night. The audignce can ask gues-
tions, and participanis get o come up
and help. in addition to tasting a sample
of each dish,

Smith-Agate picks each theme, and
he said the recipes he selects are things
everyone cun make.

“1'want them to go home and do the
whaole dining experience.” he said of his
decision to alwvays select an appetizer,
three entrees. a dessert and a specialty
drink. "I want them to show their fam-
Please see PAPA JOE'S, C3
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 CHEF'S SECRETS REVEALED

The menu: Guinness battered onion rings, spicy sausage stuffed French Bread, Corned Beef and
Cabbage, Irish Soda Bread, Shepherd's Pie, green beerand a special St. Patrick’s Day martini.

When: Wednesday, March 12 from 7 to 9 p.m. :
Where: 400 W. Maple Street
Cost: $34 per person. Participants must be 21 or older.

*Registration deadline is March 5.
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