Ch fs That Sizzle

TIM CREEHAN

Owner, Cuvee Bistro, Grill Plus® Instemt
Marinade and Great Events Center
Destin, Florida

s the owner of Destin Florida's Cuvee Bistro estaurant,
Grill Plus” Instane Marinade, and the Great Events
‘Center, Chef Tim Crechan is living the drcam. Born in
Hardford, Connecticut, and spending mose of his child-
hood and young adult lfe in Baton Rouge, Lovisiana,
e dicovcrl s cllng vy young
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B Rouge e b vas oy 14 yeus ol s yeas s he puric
Exccutive Chef at Jocy
il ;pm.p,,xmu., and then Wk.”sﬂau.,,.a“..m Jo
Fole, he progrssed 5 che postion of Excutive Chef t Lafice's Landing
in Donaldsonville, Louisiana a th rip age of 19,
In 1998, Crechan opened Beach Walk, which has since loced o he

Chef Tim Creehan

Henderson Park Inn. Prior o establishing Beach Walk, Ci

Tim Crechan lives in Destin,
P his lfe and his carcer,

Exccutive Chef and founding parcner of Destin’s award
(Café or tn years. In 2007, he reopencd Copper Grill, and soon afer,
Bluz Grill & Bar.

1 1992, The American Culinary Foundarion named Chef Crechan as

999, Cooking Lights Grandstand ‘9 seleced
echan as “one offiv chefsin the Unted States o be honored as 2
thmg Star Chef” I early 2004, Crechan was slected 15 e of ive
“Celebraed Chefs” to represnt the National Pork Council at various
events nationwide. Nor surprisingy, he has been vored Best Chef on the
Emerald Coastsix years in  row; paving the way for various upscle carer-
in s v bis Grs s um in i B inling e e

Do you/ Louisiana roots influence your cooking

Abm]ule,‘ There was no better pace in the world to grow
and become achef. Lovisianais America’s only authenic cui-
sine and the scafood products are amazing,

Please describe some of your most popular
recipes.

Vhave mor han 900 rigial ecipes incuding Smoked
T Yellowfin Tuna, and Sca Bass wich

Ray Yache 5¢

inga 1ms|sAmy(4rzmznd ince Gl In N of 2010, Crch
another local hotspot as Cuve Bistro in Destin, which has sinee won
numerous awards, including a 2011 Wine Spectator Award of Excelence.

Crechan i also a published author of three cookbooks: “Flavors of the
Gulf Coast” (1992), “Simple Cusine” (2004), and “Exce
s ¢ Recpor” (G0, Crhars v inningrecies e b
featured on Emeril Lagasse's TV show and in publications such a Sysco's
Micns Today, Resaron Busins, Chsrs Fords Living, Cooking
Light, Sea Ray Living, Ford Times and B :

‘Commonly dubbed Destin's own “clebriy chef”, Crechan regularly
sgpces on s lvon howsinching s o f e Emerd
He's alo personaly cooked for  bunch of high profle

celeb Mludmg Bruce Wills Jessica Simpson, Rachel Huer, Debra
Winger, Cybill Shepherd, Timothy Hatcon, and Jerty Jones
im has insructed middle school studentsin the All Kinds of Arc
ulinary program and donated his time, food and talents for many chari-
table organizations such as Alzheimers Family Services, Inc., SO, the
American Heart Assoiation nd the American Cancer Sociey (0 name
few:
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cute, et che results are just perec.

Chef. you have been affiliated with many of the
Destin area’s great restaurants - Beach Walk,
Mearina Café, Copper Grill, Bluz Grill & Bar. How
does the Emerald Coast inspire you?

o the water and the community. Greas ood defines and
identifis a communie so adding to that identiy inspires me
every day.

What is your “sizzle” — for example, cuisine and
food that are your signature or “specialties”,
unigue food presentations or any new ideas that
you are using?

People fallin m vitha dish and hey van o comebck

s o slng i

bis navural his van-

il and fiends. I €s not the

b
‘guard dining experiences, and the mgh esteem his peers hold for him.

HotChef?

Are You Considered Among
Florida’s Hottest Chefs?
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produc, so for me, consiste
highest qualiy product i t
Your list of awards and accolades
over the last 12 or so years is
impressive — DiRoNA, Wine
Spectator, Golden Spoon, Bon
Appetit, Cooking Light, TripAdvisor.
How do you continue to develop
unigue and successful operations
that that appea/ to diners?
eyt e
of my DNA, 50 it comes casy

best deals that they lose sight s not always

Personal Chef to Jerry Jones,
Owner of Dallas Cowboys

opon! sucomshily tocking Norest
Floridrs culinary.
oelebity Chet Tim s
sarves as personal chef to Dallas Cowboys
‘oumer Jerry Jones during his frequent visis
o the Ermerald Coast
For Creehan, the result o the decade-
long relationship between these two con
summte professionals s nothing short of &
game touchdown.
“Working for Gene and Jerry Jones has

Chef Tim Creohan with Dalas
Cowbays owner Jorry Jones.
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ina grea sublishment,and 1 hink | havea
feel for finding that.

Is it a lot of fun cooking for high-
profile celebrites like Bruce Wills,
Jessica Simpson, Amy Grant, Vince
Gill, Rache! Hunter, Debra Winger,

Cybill Shepherd, Timothy Hutton,
Jerry Jones, Matthew Broderick,
Danny Glover and Alan Rickman,

“Tim has really riend to our family over the past few years” said
Dulluscowkxyysovmeueuylone-s “Tim i fxst class on many levels, but his easy

going persondlity and fun loving approach 1o his craft are what we enjoy Just s

‘much as his meals.

Jjust to name a few?

Ttis,and I have been honored to do it fo so
many. The best art istha they are gracious
simple people who want o enjoy a geas exper-

Recipe & Menu Costing
Purchasing & Ordering
Production Management
Requisition & Transfer

Inventory Control
Sales Analysis
Menu Engineering

Nutritional Analysis

W RestavrantAndLodging.com
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Name: KacieLy ~Title: Executive Kitchen Manager

lthy Gourmet & LifeSpring Home Nutrtion
Favorite Restaurant: Vietnamese, Pho 54 (Westminster, CA)
If | could go anywhere world, it would be: Vietnam,
love to meet my husband's St Tamily.
Biggest Accomplishment This Year: | cut labor
increased productivity of bmh Fmn while crea
ienus. | balance a full time er to 3 beautiful kids

%0 be 4, have & grest nusband, and love every minute of .
Hove ChefTec because: | enler meals and recipes at oncs
ChefTec is able to cost everything with current prices
intanels edionts. It used o ake woeks when
new menu, now | doitin minute

m;)lle

Person | most admire: Grandj
(52 years in business,

My last meal: Chip

Cajun'd prime rib, c

Findloutimorelat wwi.Clie/Tec com
or call us at 80054471

Culinary Software Services, Inc.
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ence with thie familis, jus ik wealldo.
Please tell our readers about your
creation — Grill Plus®

Grill Plus ented instant marinade and
cooking sauce mmbk rm Seasoning, grlling,
sauting, i
Ko g it o o T
ains no trans-far, carbs, or gluten, and it has.
low sodium and sugar levels, making it 60%

i h

y ith and
they are a fisec family. Destin is

Itsa d
cncompassing over 5,000 square ect, nclud-
ing 2 2,000 square foot poolsde deck. Italso
featares o fully funcrional kitchens furnished
wich cutting edge technology from DCS by
Fisher & Paykel, and invegrated HD multime-
dia capabilicy with a 100" big screen. Cuvee
Catcring offers award-winning cuisine and

in Destin or

lover n f wadiconal marinades.
Atjust pennics per portion, it i cxtremly cost
effccive. Grill Plus” urently comes n four
Ravors, and enjoys regional growth i both the
recail and food service industrics.

Tell us about your catering venue,
Cuvee Catering

We have a wonderful medium sized venue
perfect for up o 100 guests, What makes i
0 specaland unique s that it was convered

anywherein the world.

Word on “the street” is you cook
for the Dallas Cowboys family.

Can you tell our readers about that
experience?

Thave been honored to cook for them in
Desin fo ten years now: It has been  great
experience, and we have enjoyed the rlation-
ship with the Jones family. They have been the

Sued for Slip & Fall?

Don't just settle

. FIGHT BACK!

HIRE THE FLORIDA DEFENDERS TODAY!
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Defending Florida Hotels & Restaurants Since 1983

have

What dish have you created which
Is your favorite to eat?

My version of the Creole staple, crawfish
érouffée.

I read you participate with other
chefs on the Asian Carp Invasion
Solution. Please explain to our
readers what this is and how to
help.

Philippe Parol i my mentorand he s ead-
o

the fresh water ways at an alarming rate, and
icsbeleved they can dapt o brackish waters

They can grow to over 20 pounds and lesp
‘many feee ou of the warer when motors arc
presen,sometimes injuring boaters ot ven
wors. These ish have been overlooked as 2

source because of ther bone structure, not
the qualicy of the meat, which resembles cra
meat afier icsbeen cleaned and stcam

e can harvese these fish, we can put ish-
crman and plant operators o work, but most

portlegislation and awareness of this ssue that
is dramatically impacting our waterways.

To what do you attribute your
success in the culinary world?

My succes in the culinary world is due t an
unending passion for great food and wine, and
a philosophy that

pare anything
mening i d.;m as I'm alvays looking to
imr

chink che fat that T beieve something can
always be bere,sters me e of complcency
and drives me toward s bar chat is constandy
being raised.

Any other interesting tidbits about

your recent trip to Dallas or anything
else on horizon?
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y the J a
Brothers of the Sun tour was a once n a lifetime
experience that I will cherish forever,
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