
 

 
All American Chefs  

 
Zack Mills, Executive Chef of Wit & Wisdom, Chair 
A native of Davidsonville, Maryland, Zack Mills graduated from The French Culinary 
Institute in 2007.  Immediately following graduation, Mills began working in 
various kitchens in the Washington, D.C. area before landing his dream job as a 
sous chef at Bourbon Steak, a Michael Mina restaurant located in Four Seasons 
Hotel Washington, D.C. During his tenure there, Bourbon Steak received 3 stars in 
the Washington Post and Washingtonian dining guides, and was named Fine 
Dining Restaurant of the Year by the Restaurant Association of Metropolitan 
Washington (RAMW). 
 

In 2012, Mills accepted the opportunity of a lifetime to join Mina Group as an executive sous chef 
working under the direction of Michael Mina. There, he oversaw the culinary operations for the James 
Beard award-winning chef’s East Coast restaurants along with several notable restaurant openings 
including PABU in Baltimore, Maryland; The Handle Bar in Jackson Hole, Wyoming; and most recently 
Pub 1842 in Las Vegas, Nevada. 
 
Continuing under Mina’s mentorship, Mills accepted the executive chef position at Wit &Wisdom, 
Mina’s upscale American tavern located in Four Seasons Hotel Baltimore. At Wit & Wisdom, Mills is 
responsible for overseeing daily breakfast, lunch and dinner services, as well as Four Seasons Hotel 
Baltimore’s 24-hour room service.  Mills is grateful for the knowledge, skills and guidance he received 
working directly under Mina, and is fostering a similar environment in the kitchen of Wit & Wisdom 
where staff can develop their talents, maximize their creativity and reach their full potential. 
Having watched Maryland’s food scene grow during his years in the industry, Mills has a deep 
understanding of the region’s cuisine and a great respect for what Baltimore’s chefs are doing and the 
level of passion they exude. With his close ties to the community, Mills maintains strong relationships 
with the area’s top farms and looks to continue to grow the restaurant’s relationships with additional 
local purveyors. 
________________________________ 
 
 

Chris Becker, Corporate Executive Chef for the Bagby Group 
A Baltimore native and veteran of several of the city’s most highly-regarded 
restaurants, Chef’s Chris’s contemporary American cuisine is defined by the 
seasons, and his deep relationships with local farmers, foragers and fisherman, 
particularly the team at Fleet Street Kitchen’s own Cunningham Farms in 
Cockeysville that grows much of the product the restaurant offers each night. 
A graduate of the Baltimore Culinary Institute, Chef Chris spent time in the 
kitchens at The Brass Elephant and Linwoods before joining the Wine Market in 
Locust Point. It was there he was noted as one of the top "Chefs to Watch" by 
Baltimore Magazine and identified as one of "Ten Professionals Under 30 to 

Watch" by the b paper. At Fleet Street Kitchen, Chef Chris combines both traditional and modern 
techniques, crafting elegant dishes that reflect his intense devotion to his craft.  



 
 

Jerry Edwards, CPCE, President and Corporate Chef, Chef’s Expressions 
Jerry Edwards and his accomplished team at Chef’s Expressions bring creativity, 
passion, and excellence to each and every event his catering company creates. 
Their attention to detail and dedication to each event’s success has garnered 
Chef’s Expressions both the prestigious “National Catering Company of the 
Year” & “Maryland’s Caterer of the Year” awards. In addition to the experiences 
the team creates for our clients, Chef’s Expressions is committed to donating 
time, food, and services in support of the community. In 2011, Chef’s 

Expressions was honored as the Business Philanthropy Award Winner from the Maryland Chamber of 
Commerce. The firm’s clients appreciate that the focus of our culinary program is to help support local 
farms and produce. Chef’s Expressions is proud to be a Certified Green Restaurant®. Chef’s Expressions 
team seeks out “the moments of truth” at each event – those opportunities to turn guests’ experience 
from ordinary to extraordinary and exceed expectations. 
________________________________ 
 
 

Chad Gauss, Chef at Food Market 
Chad is a local Baltimore chef who really feels he gets what the great people of his 
hometown are looking for when it comes to what they want to eat! 
 
At a young age Chad gained a lot of respect for hospitality, the kitchen and 
especially food while cleaning dishes and tables to stay “fly” in high school. When 
he was able to work fulltime he jumped into the kitchen with 2 feet and has been 
cooking, developing, producing & loving food ever since. 
 
After attending Baltimore International College, Chad has remained a man of goals 

and a great desire to get ahead while keeping a humble personality. Chef Chad was responsible for “the 
greatest restaurant turn around, maybe ever,” with City Café where he was named “Best New Chef” in 
2010 by Baltimore Magazine. 
 
With a knack for making classics his own Chef Chad Gauss delivered his vision of an upscale down to 
earth restaurant, The Food Market in Hampden where you can find him working in his open kitchen and 
talking with guests. Chad is also known for always thinking as well as doing what he says he will do, so 
keep an eye out to see what he will develop next. 
________________________________ 
 
 

Chef Cyrus Keefer 

Best known for his stints at Birroteca and Fork & Wrench, and alumni of The 
Philadelphia Restaurant School, this Mediterranean influenced chef has helped 
spearhead some of the Eastern shore’s finest establishments and after years of 
working with James Beard Alumni, has forged his own way at 13.5 Wine Bar. Now, 
Keefer is bringing his own flair to Baltimore’s Country Club. 
 
 
 
 

  



 
 

Chef Jerry Pelligrino, Chef at Schola 
Schola is a result of Chefs Amy von Lange and Jerry Pellegrino's passion for not 
only cooking but for sharing their kitchen with others and teaching their craft in 
the process. With over twenty-five years of experience between them, the classes 
they teach at Schola are hands-on, informative, intimate and fun.  
 
Chef Jerry Pellegrino is fascinated by food and wine, and the way they work in 
harmony on the palate. His understanding of the two goes all the way to the 
molecular level, drawing on my advanced education in molecular biology at Johns 
Hopkins. 'His cuisine is simple and surprising, pairing unexpected ingredients 

together to work with his restaurant’s extensive wine offerings'. He’s been teaching cooking and wine 
tasting classes in Baltimore for over fifteen years and entertaining the city for almost that long as the co-
host of 'Radio Kitchen' on WYPR, 88.1FM with 'his uncanny knack for communicating even the most 
esoteric concepts to the general public through his ever-present, engaging sense of humor'.  
 
Chef Amy von Lange started her professional career in industrial sales but slowly developed a passion 
for the hospitality industry. After working with Jerry at his first restaurant, Corks, as the Sales and 
Private Events Manager she found her way into culinary school at the International Culinary Center, 
originally founded as the French Culinary Institute in New York City. For her externship she spent six 
months, first at the ALMA la Scuola Internazionale di Cucina Italiana in Parma and then cooking in the 
Hotel Villa Igiea in Sicily. Upon returning to Baltimore, she became the Executive Chef at the Admiral Fell 
Inn, located in the heart of the historic Fells Point neighborhood. There she was responsible for 
preparing creative menus and catering everything from weddings to corporate retreats. Together, these 
two are a powerful, interesting, knowledgeable and downright funny pair of chefs to spend an evening 
cooking and drinking with. 
________________________________ 
 
 

Nicholas Sharpe, Chef at Birch & Barley 
Nicholas has worked in top restaurants in Washington D.C., New York City and San 
Francisco. He was most recently with the Mina Group first as Corporate Executive Sous 
Chef and then Chef de Cuisine of RN74 where he received 3.5 stars from the San 
Francisco Chronicle. Before that he has worked in Washington at Vidalia and Maestro 
and In NYC at Fiamma. Nicholas returned from San Francisco to Washington D.C. to 
utilize the vast experience he gained cooking in cities across the U.S. here in his 
hometown.  

________________________________ 
 
 

Chris Amendola, Executive Chef, Waterfront Kitchen 
Chef Chris Amendola received his formal training at the Southeast Institute of Culinary 
Arts in St. Augustine where he graduated at the top of his class. After refining his craft 
under Chef Todd English at BlueZoo in Orlando and with Chef Sean Brock at McCrady’s 
in Charleston, Chris headed north and worked in the kitchens of Café Dupont in 
Washington, D.C., Allium in Great Barrington, Massachusetts and the renowned Blue 
Hill at Stone Barns in Pocantico Hills, New York. Being an experienced farmer , Chris 

embraces the locally driven, seasonal ethic of Fleet Street Kitchen, originally set forth by Bagby 
Executive Chef Chris Becker. In the kitchen, he utilizes his breadth of experience to craft elegant 
contemporary American dishes that highlight the very best ingredients of our own Cunningham Farms 
and many local suppliers. 
 


