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Chef’s Table Series Bringing Back the Heat in 

the Culinary Studio 
 

ATHENS, OH – Ohio University Culinary Services is presenting the second Chef’s Table series 

at Jefferson Marketplace’s Culinary Studio. The first Chef’s Table is scheduled for Thursday, 

February 7 and will feature a wine tasting demonstration with Chef Kevin Hurst. 

Guests at each Chef’s Table will have the opportunity to engage in a unique demo-dining 

experience, following along with Ohio University executive chefs to learn everything from 

rolling their own homemade pasta to how to properly pair local beers and appetizers. Guests will 

also take home a complete recipe book so they can recreate each dish for their friends and 

family.  

The Culinary Studio was implemented in Jefferson Marketplace as a space for students and the 

Athens community to further develop and master their cooking skills. The Chef’s Table series 

was part of that learning atmosphere during its pilot in spring of 2018, and the Culinary Services 

staff is excited to offer an even more diverse set of events for the coming year.  

Tickets are $25 each and are available at ohio.edu/food. A full schedule and further details of 

each Chef’s Table as well as photos and blogs from previous events are also available at the 

Culinary Services website.  

Parking is available for $1 per hour in the lot across from Jefferson Marketplace. Media RSVP 

will be required.  

 

WHAT: Ohio University Culinary Services’ Chef’s Table Series 

WHO:  Ohio University executive chefs and guests 

WHEN: Thursday, February 7 

  Wednesday, February 13 

  Tuesday, March 5 

  Thursday, March 28 

  Friday, April 12 

  Wednesday, April 24 

  All events take place from 6-8 p.m. 

 

WHERE: Jefferson Marketplace’s Culinary Studio 

### 



   

 

 


