Nathaniel Blanford

Executive Chef/General Manager

The Iron Horse Restaurant
The Iron Horse Restaurant’s Executive Chef Nathaniel Blanford is originally from Dayton, Ohio. He started in the restaurant business at the tender age of fourteen at his uncle’s A&W Rootbeer Stande. After high school Chef Blanford, or “Nat” as he is known, joined the Army to raise money for culinary school. After four years stationed in a hospital operating room in Germany (where he claims he fine tuned his knife skills!) he enrolled in The Culinary Arts Academy of The University of Southern Mississippi. While in school he worked at the four diamond Beau Rivage Hotel and Casino under James Beard Nominated Chef Michael Giampi. Since then he has been the sous chef at the Schuster Center of Performing Arts, chef de partie for a small luxury cruise line,  executive chef at Encore Café and most recently as the Chef de Cuisine at mesh Restaurant in West Chester under Chef Paul Sturkey. 
Since taking over at The Iron Horse in Historic Glendale, Ohio he has taken on general manager duties as well, fine tuning operations and service.  Chef Nat has completely revamped the menu utilizing fresh, seasonal ingredients creating new interesting dishes and twists on familiar ones as well.    

[Type text]

[image: image1.png]THE IRON HORSE

40 VILLAGE SQUARE | GLENDALE, OHIO 45246 | (513) 772-3333
WWW.IRONHORSEINN.COM





[image: image1.png]