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CHEF JOHN HOWIE TO HOST BEARDSLEE PUBLIC HOUSE ONE-YEAR ANNIVERSARY 

CELEBRATION FEATURING GAMES AND ALL-DAY SPECIALS ON AUGUST 10TH 

Beardslee to Donate 10 Percent From All Food Sales to the Bothell Cougar Football Club 

  

BOTHELL, Wash. – In celebration of Beardslee Public House’s one-year anniversary on Wednesday, 

August 10th, Chef John Howie’s restaurant and brewery team will host an all-day customer appreciation event to 

thank valued guests for their support over the last year. Anniversary specials will include: happy hour pricing on 

all house-made brews, $6 growler fills of all house-made brews and a Beat the Brewer Washer Tossing Challenge 

from 12:00-4:00 p.m. that will feature prizes for winners. Beardslee Public House will be open Wednesday, 

August 10th from 11:30 a.m. to 11:00 p.m. 

 

Beardslee Public House will also donate 10 percent of total food sales to the Bothell Cougar Football 

Club, which hosts and organizes the off-field activities for Bothell High School football, including community 

service projects, team camps and weekly team meals. 

 

“It has been a great year for the Beardslee Public House and we want to thank the Bothell community 

with some fun events, discounts and a donation to Bothell High School football, one of the community’s most-

loved programs. Go Cougs!” said Beardslee Public House Proprietor, Chef John Howie. 

 

About Beardslee Public House 

Beardslee Public House, helmed by executive chef Jed Laprade, is known as a Pacific Northwest-inspired 

and family friendly eatery that specializes in high-quality, made-from-scratch comfort cuisine crafted from locally 

sourced ingredients. Most everything served at Beardslee is made in house: the restaurant grinds its own meat, 

bakes its own fresh bread and creates a variety of fresh artisanal sausages and charcuterie.  
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Beardslee Public House’s world-class signature brews are made on site in the 10-barrell brewery and 

regularly feature 12 of its own house beers, including seasonally rotating guest handles. Head brewer Drew 

Cluley is an award-winning master brewer with 20 years of extensive craft brewing experience and designed 

Beardslee’s beer program to appeal to a variety of tastes – from the most discerning craft beer lover to a newbie 

ready for their first craft beer experience. Cluley, along with assistant brewer and cicerone Paige Zahnle, produces 

every Beardslee craft beer on site.  

 

The 10,000-square foot restaurant and brewery seats nearly 400 in the dining room, bar and on the 

outdoor patio. On warm days, garage doors in the front and rear of the restaurant may be opened to bring the 

outside in. On cooler days, guests may warm up in the bar around the indoor fireplace with casual seating. 

Additionally, every beautiful table in the restaurant was custom crafted from a giant red Sequoia tree harvested on 

the original Beardslee property.  

 

Beardslee Public House is located at The Village at Beardslee Crossing, 19116 Beardslee Boulevard. The 

Village is along Beardslee Boulevard, at the NE 195th Street and I-405 interchange at Exit 24.  

 

About The John Howie Restaurant Group: 

The John Howie Restaurant Group includes Seastar Restaurant and Raw Bar (Bellevue, 2002); 

SPORT Restaurant & Bar (Seattle, 2005); John Howie Steak (Bellevue, 2009); In.gredients (Microsoft 

Redmond campus, 2014), Beardslee Public House (Bothell, 2015); and Wildwood Spirits Co.(Bothell, 

December 2015). Along with being the chef/owner of the John Howie Restaurant Group, John Howie is 

also author of the cookbook Passion & Palate: Recipes for a Generous Table. Chef Howie has been 

honored with an invitation to cook at the prestigious James Beard House in New York City on five 

separate occasions, represents Washington state annually at the Super Bowl in The Taste of the NFL, and 

is a sought-after culinary expert featured in local and national media, including Martha Stewart Living, 

The Today Show, The CBS Early Morning Show, Cooking Channel, Food Network, The Wall Street 

Journal and The New York Times.  

 

Chef Howie and his restaurants are as recognized for philanthropic generosity as they are for 

culinary achievements. Since 2002, the John Howie Restaurant Group has received numerous awards for 

philanthropy and community involvement, and has given more than $4.5 million to hundreds of 

charitable organizations. 
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