
J.chefé is an American chef and mixologist with over a 

decade of restaurant and bar experience. His love of food 

and cocktails is expressed best in his amazing creations. 

Having trained under Chef Rico, Owner of Rico’s World 

Kitchen, he gained a huge appreciation for the work ethic it 

takes to succeed in the food business. Focusing on the next 

stage of his life, he opted out of culinary school, and chose 

to learn hands-on from other chefs, traveling the world 

embarking on an endless food experience. 
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J.chefé began as a young restaurant bartender with a thirst for knowledge that wasn’t easily 

satisfied. While in Bartending School, he quickly immersed himself in the trade beyond the classroom 

by studying mixology and craft cocktail books. He then implemented different techniques using 

mixers, fruit, purees, and glassware not often seen or used by others. 

Check out J.chefé featured on: foodnetwork.com 

The Mixologist 

FOOD/Cocktails 
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Tr o p i c a l  
B o b a  Te a  

https://www.foodnetwork.com/fn-dish/recipes/easy-cocktail-garnish-ideas
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Erin Jeanne 
McDowell 

J.chefé & Chef Carla Hall

Cookbook Author & Award-Winning 
Food Stylist 

“I had the best chat today with J.chefé 
– we talked about cookbooks, 
creativity, hard work and our 
grandmas. Be sure to follow him, so 
you can swoon over his incredible 
cocktails and food, too!”

Cat Cora 
World-renowned chef, author and Founder 
of Little Kitchen Academy 

“I had the pleasure of sitting down 
with the incredible J.chefé and had 
an amazing chat about cooking, 
inclusivity, family, life in quarantine, 
and what a historic time weare in 
right now. Look out world, J. chefé 
is the next big food journalist.” 
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+ Started an IG TV  Segment, “ Food for Thought , 
where J.chefé interviews chefs from Food 
Network, Bon Appétit, Cooking Channel and 
Food 52.

+  Interviewees to date : 
• Chef Jet Tila 
• Chef Roger Mooking 
• Chef Erin Jeanne McDowell 
• Chef Claire Saffitz 
• Chef Marc Murphy 
• Chef Cat Cora 
• Chef Anne Burrell 
• Chef Carla Hall 
• Chef Maneet Chauhan 
• Chef Rocco DiSpirito
• Chef Jeff Mauro

+ CHEF 
+ MIXOLOGIST 
+ RESTAURANT CONSULTANT 
+ PODCAST HOST 
+ PRIVATE & YACHT CHEF
+ MENU DEVELOPMENT
+ FOOD J O U R N A L I S T
+ BRAND A M B A S S A D O R
+ FOOD & COCKTAIL 

PHOTOGRAPHY 
+ C ULINARY & MIXOLOGY 

DEMOS 

FUTURE ENDEAVORS 

+ Cookbook & Cocktail Book Author 
“ # S t a l k M y F o o d ” a n d 
“ # S ta l k M y D r i n ks 

http://www.jchefe.com/
mailto:info@j.chefe
https://www.instagram.com/j.chefe/?hl=en
https://www.instagram.com/j.chefe/?hl=en


P A I D   P A R T N E R S H I P S… 

+ J . c h e fé  h a s  w o r ke d  w i t h  
va r i o u s  b ra n d s  t h ro u g h  
p a i d  p a r t n e rs h i p s .  

foodnetwork.com voyageatl.com citylifestyle.com 

D I G I T A L  M E D I A  F E A T U R I N G J. c h e f é… 

https://www.foodnetwork.com/fn-dish/recipes/easy-cocktail-garnish-ideas
http://voyageatl.com/interview/meet-j-chefe-j-chefe-chamblee/
https://citylifestyle.com/orlando-fl/articles/food-and-beverage/celebrating-the-unique-flavors-of-africa-and-the-caribbean


J.chefé's Portfolio

+ J . c h e fé  h a s  t rav e l e d  o v e r  
2 0  c o u n t r i e s  t o  ga i n  h i s  
c u l i n a r y  k n o w l e d g e !  H e r e  
a r e  s o m e  v i s u a l s  o f  h i s  a r t !  




