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Invite You to

About the sixth hour, when beasts most graze, birds best
peck, and men sit down to that nourishment which is called
Supper. Ferdinand, Love's Labor's Lost, 1.1
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Tuesday, May 6, 2008 at 6:30 P.m. Vida Organica Sparkling Chardonnay ‘06
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1621) was the leader of the most important literary circle in /”/)(//)y Seed Dresiing

English history. Hundreds of pieces of circumstantial evidence

make many people wonder if she wrote the works attributed to @2&40%&
William Shakespeare. ] o ‘ _
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Beverly Blettner, Don Newcomb & Jim Price

Join ChicaGourmets! Membership is $45 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, MasterCard and Visa accepted.
Prepaid reservations must be received by 5/1/08; no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
E-mail: DonaldNewcomb@comcast.net Tel: 708-383-7543 Fax: 708-383-4964

For non-internet reservations, mail to: ChicaGourmets! Premier Bank, 1210 Central Ave, Wilmette, IL 60091

CASINO Reserve at $109 per person, inclusive = $ enclosed.

5/6/08 Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label.
Name(s)

Address Email:

City/State Zip Phone #




Chef Per Carroll (r) with Chef Paul Bocuse

Peter Carroll demonstrated an interest in cooking at an early age. During
summer vacations from school, he would always return home to Long Island and
often prepared the family meals. After high school, Peter took a job as baker at
the Jack Tar Resorts in West End Grand Bahamas. Shortly thereafter, he went
into the Royal Bahamas Defense Force, serving a five-year stint. While in Her
Majesty’s service, he worked as head cook on the H.M.B.S. Abaco and as the
Leading Marine in charge of the Base Gallery. While in the Marines he further
pursued chef training at the Hotel Training College.

In 1980 Peter came to the States seeking more advanced chef training. He was
accepted into Chicago’s WashburneTrade Chef Program in 1981 and finished
with high honors in August of 1983. During the interim, Chef Carroll met his wife,
Dorothy, in 1982. They were married in September of 1984. Afterwards, both
returned to live in the Bahamas where Peter was employed as the head chef at
the private, gated community of the Lyford Cay Club in New Providence Island,
Bahamas. The Lyford Cay Club area housed some of the wealthiest people from
all over the world.

After a year, Peter and his wife returned to Chicago for a summer vacation and
Peter was offered the head sous chef position at the Knickerbocker Hotel at a
salary he couldn’t refuse. While there, Peter’s excellent cooking expertise and his
managerial skills became widely known to Chicago’s Gold Coast. It wasn'’t long
before he began to get other offers. He remained loyal to the Knickerbocker until
be was offered the highly sought-after position of executive chef at The Casino.
Chef Carroll made his debut there in 1987. As stated in “Oasis In The City: A
History of the Casino” published in 1997, “Chef Carroll’s culinary talents soon led
him to reestablish The Casino as one of the finest places to dine in Chicago.”

Chef Carroll shared the kitchen with Paul Bocuse, Charlie Trotter and Jacques
Torres of Le Cirque in the preparation of an honorary dinner for the renowned
Julia Child.



