
 

JR CIFRESE & ED GALLAGHER           
APRIL 19 & 20 

 
 

A Coast-to-Coast approach to 
preparing the same dish 

 
John “JR” Cifrese was raised in an Italian-American 
family before attended the Culinary Institutes of 
America. He then headed to New Orleans where he 
worked in various restaurants in the French 
Quarter, as a pastry chef and in Creole and Cajun 
restaurants. He then worked in restaurants across 
the country, from New England to Colorado to Los 
Angeles, thereby giving him his west-coast 
influence. 
 
Ed Gallagher was raised in an German-Irish family 
before attending the Johnson and Wales Culinary 
School. His east-coast influence comes from years of 
working in New England restaurants and from his 
New York restaurants, Gallagher’s Sports Pub and 
Eddie G’s Steakplace. 
 

DEVIN ALEXANDER 
APRIL 21 & 22 

 
 

Healthy Eating With Great Taste 
 
New York Times Bestselling Author, Devin 
Alexander, is a veteran in the fight against obesity 
and she’s winning the war with her unique approach 
to healthy cooking.  Having maintained a 55 pound 
weight loss for over 16 years, Devin lives and eats 
her message: you don’t have to deprive yourself to 
be fit and healthy. Devin is the host of “Healthy 
Decadence with Devin Alexander” on FitTv and has 
shared her secrets for unbelievably decadent, yet 
healthy foods through frequent appearances on The 
Today Show, Good Morning America, The View, The 
Biggest Loser, Discovery Health’s National Body 
Challenge, FOX, HGTV, USA, Style Network and 
others, and through over 300 magazine features 
including Prevention, Women’s Health, Shape, and 
Healthy Cooking, to name a few.   

ERIC BAUER 
APRIL 26 & 27 

 

 
 

Cooking local farm to table in-
season foods, keeping flavors simple 

and presentations vibrant 
 

Eric Bauer, a native of Chicago, attended Kendall 
College of Culinary Arts and was trained in Latin and 
Mediterranean cuisine under Chef James Cassidy at 
the Four Seasons Costa Rica. He also studied classic 
French cuisine under numerous notable chefs at 
five-star properties across the United States and 
internationally and was a finalist for the U.S. Best 
Young Chefs Competition for Chaine de Rotisseurs 
2003. Chef Bauer gained valuable culinary skills at 
numerous Four Seasons properties worldwide. Most 
recently, he served as the Executive Chef at Morel’s, 
The Palazzo Hotel, in Las Vegas. Chef Bauer, is now 
the Head Chef at Anthology in San Diego.  

 
 



 

MICHAEL BAEHR 
APRIL 29 & MAY 19 

 

 
 

Fresh off the Farm cooking with 
seasonal ingredients 

 
California farm boy Michael Baehr was raised in the 
heartland of agriculture country where he grew up 
on a large farm with sprawling vineyards, towering 
orchards and huge vegetable gardens.  These 
surroundings served as the inspiration for Michael’s 
passion for cooking with wholesome and fresh 
seasonal ingredients in mouth-watering recipes.  
Whether it comes from your local farmer’s market, 
your backyard garden or the supermarket produce 
isle, ‘Fresh off the Farm’ is Michael’s culinary vision 
of cooking with seasonal ingredients at the peak of 
flavor.   
 
 

 

KATE GEAGAN 
MAY 3 & 4 

 
 

America's “Green Nutritionist"- 
simple, delicious and nourishing 

foods for busy families 

An award winning registered dietitian, Kate is a 
nationally known nutrition and health expert when 
it comes to smart eating for busy people. Kate is the 
author of Go Green Get Lean: Trim Your Waistline 
with the Ultimate Low-Carbon Footprint Diet 
(Rodale, 2009).  She is also the Nutrition Contributor 
for Pregnancy Magazine, where she dishes on the 
latest health and nutrition info for moms-to-be in 
her monthly column “Let’s Eat!”. Kate has been 
widely quoted in leading national media 
publications, has appeared on many national radio 
shows, and over 75 TV appearances on NBC, ABC, 
CBS, Comcast, and FOX News. 

 

RON JOHNSON 
MAY 5 & 6 

 

 
 

An American Version of Traditional 
Italian Cuisine 

Chef Ron Johnson is of Polish, Italian, and American 
Indian decent.  Following his apprenticeship at ”la 
Scuola di Cucina Italiana” in Todi, Italy- where he 
earned Master Chef Italian Cucina credentials 
working under culinary great Donaldo Soviero- 
Chef Ron took over the venerable but ailing “Le Cafe 
Lafayette” in Madison CT  and restored it to 
prominence. In 1992, he opened “The Executive 
Chef Catering” with his new bride, Robin. To date, 
the company has catered over 20,000 events, for 
clients that include General Electric, United 
Illuminating,  Peoples United Bank, Pfizer, Merck, 
Bic, United Technologies, Johnson & Johnson, and 
many other Fortune 500 Companies. 



 

BRAD PETERS 
MAY 10 & 11 

 

 
 

Southern Comfort Food 

Chef Brad began his culinary career as the 
Restaurant Manager at a hotel in South Carolina. 
Since then he has managed and operated 
restaurants throughout the Southeast and currently 
works as a private chef, an industry blogger, and as 
a culinary arts teacher. Chef Brad also serves on a 
number of Advisory Boards, Committees, and 
Charity Events and has received various awards. 
 

 
 
 
 

 

ROSANNE ZINNIGER                      
MAY 17 & 18 

 
 

Cakes, cupcakes, and pastries-  
fun decorating and  

party-planning ideas 
 
Ro Zinniger, owner of Ro Z’s (pronounced Rosie’s) 
Sweet Art Studio has been a professional Cake 
Stylist for almost 10 years. Ro grew up in an Italian 
household and was exposed to baking at an early 
age. She has studied with Cake Decorating greats 
that include her mentor Colette Peters, Debbie 
Brown, Mark Seaman, Norm Davis/Zane Berg, Ruth 
Rickey, Kathy Scott, Laurie Bradach, and many more. 
Ro’s forte and love is fondant, specifically Fondarific 
fondant (mainly because it tastes so great). Ro’s 
passion led her to begin her own school and retail 
shop in San Marcos, CA in August 2008 – Ro Z’s 
Sweet Art Studio. Now she inspires other to follow 
their dreams of creating! 

KEVIN O’CONNELL                          
MAY 24 & 25 

 

 
 

A new twist on burgers 
 
Kevin O'Connell was born in Jersey City, New Jersey 
and has worked in the food industry since age 14, 
when he started working summers as a cook and 
busboy in a local Italian restaurant.  His passion for 
cooking and the restaurant business led him to 
pursue a Degree in Culinary Arts after high school.  
At age 19, Kevin began his serious kitchen training in 
New York City and over the years has worked for 
such chefs as Daniel Boulud, Patrick Clark and David 
Burke. Kevin and his partners opened Wall Street 
Burger Shoppe, in New York’s Financial District, 
which has received international press for it's 
tongue in cheek  $175 “Richard Nouveau Burger”, as 
well as its standard fare which has been recognized 
as one of the best Burgers in NYC. 



 

SANDRA MALLUT                            
May 26 & 27 

 

 
 

Candies, caramels, and truffles 

 
Sandra Mallut is a Los Angeles Pastry Chef who 

attended the California School of Culinary Arts in 
Pasadena, Ca. and earned her Le Cordon Bleu 

degree in Baking and Pastry.  Sandra has worked in 
local restaurants, catering, bakeries, cake 

decorating and she has owned her own business 
Henrietta Poodlestones Bake Shop, a baking 

company that offered craft service baked goods & 
Custom Cakes to film & TV sets and locations.  

Sandra is a teacher, a demonstrator, and a baker. 
 
 
 
 
 
 
 

 
 

 


