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FEST FACTS
More than 30 restaurants from the Lehigh Valley
and beyond participated in the 2-day Grand
Tasting.
Delicious bites of Porcini Seared Beef Tenderloin
and Sticky Bun Bread Pudding are a few examples
of the food items that were served to more than
3,500 guests.
Three winners were pronounced the
Best of the Fest each day, including
Aunt Wendy’s Kiffles, Broadway
Social, Emeril’s Chop House, Emeril’s
Fish House, Sodexo and The Dime.
Cooking demonstrations were
offered by award-winning chefs
such as Lee Chizmar, Chef/Owner
of Bolete and Mr. Lee’s Noodles,
and Shawn Doyle ’91, Chef/Owner of
Savory Grille.
Charles Smith Wines, Dreaming Tree and
Ravenswood were the focus of a wine seminar
led by Jay Nee of Constellation Brands.

As has become a festival tradition, Chef
Emeril Lagasse announced the student
winners of the culinary and hospitality
competitions on the eve of the Grand
Tasting. These students will experience a
week-long externship working in Emeril’s
famous New Orleans restaurants.
Many alumni from this program are
fulfilling their dreams in the culinary and
hospitality industries as a result of this
life-changing experience.

”My Emeril competition experience sparked my
love of New Orleans and confirmed my desire
to be a chef. I met many great people in the
industry who continue to be a wonderful
resource. I am currently the chef de cuisine at
Emeril’s Chophouse for Sands Bethlehem, and
I’m loving every minute of it.”
—Chef Tyler Baxter, Class of 2013

”I am where I am because of that unforgettable
trip to New Orleans where I learned many
valuable lessons including how to run a
successful kitchen. I am currently the chef/owner
of Pari’s Tasting Table in Central PA.”
—Chef Komal Shah, Class of 2014

”My experience winning the Emeril competition
was extremely valuable to me as I was able to
work behind the scenes of a 25-year-old
successful restaurant empire. To this day, as the
Beverage Director at Molinari’s in South
Bethlehem, I refer back to the best practices
that I learned in New Orleans.”
—Robert van Thiel, Class of 2016

”Winning the Emeril
competition opened many
doors for me and gave me the
confidence to begin my career
as a chef. I couldn't have
asked for a better start! I now
cook at 3-Michelin-Star
restaurant, Jean-Georges in
New York City.”
—Chef Olivia Razzano,
Class of 2013
The Lehigh Valley Food & Wine
Festival sponsorship dollars go
to the Northampton Community
College Foundation which
rallies community support for
the benefit of Northampton
Community College, its
students and staff.

