Chef Michelle Brown and Managing Partner John Allgaier opened Jag’s Steak and Seafood in 2003.  Ohio Beef Council has recognized Jags as marketing and menuing beef in a superior fashion. Jags earned the 2006 Beef Backer Award. Wine Spectator Magazine awarded Jag’s Wine List the prestigious Award of Excellence in 2006, 2007, 2008 and highly anticipate 2009.  Chef Michelle has appeared by invitation to cook at the James Beard House in New York City October 2008 with 6 other chefs. Certified Angus Beef Brand chose Chef Michelle out of 2500 licensees of world class chefs from 32 countries. Chef Michelle and Jags support Cincinnati-Dayton communities by participating in numerous fundraising events. 

As the original Executive Chef, Michelle Brown and her team have awed the community of West Chester but also Cincinnati and Dayton.

Originally from Cincinnati, Brown attended the University of Cincinnati and looked forward to a future in teaching.  Discovering she had a flair for cooking, she began charting a career in the restaurant business. She explains, “When I was growing up, there wasn’t the Food Network and all the hype and glamour of being a chef.”  “I never really thought about who was cooking my food when I dined out.”   “I was at the Banker’s Club as a valet attendant.  Walking into the kitchen to clock-in, my first day, I knew found my calling.” “The white jackets, the stern looking chef, the camaraderie….I fell in love. It took me a couple months to be hired in the kitchen, and then Executive Chef Jon York took me under his wing and still today, he is my mentor and friend.” 

Brown proceeded to spend three years in San Francisco honing her skills. While working at Planet Hollywood, Chef learned to run a ten million dollar operation, manage a kitchen staff of 75 and how to run a line of 14. She learned the responsibility of inventories and the organization it takes to manage walk-in coolers the size of her current kitchen. Chef learned how to open new restaurants and unfortunately, how to close one before returning to Cincinnati to become the Executive Chef of Beckett Ridge Country Club. Now at Jag’s she feels she got the best of both worlds in terms of her goals.  She creates menus, works with charitable organizations and teaches and mentors several future chefs. When asked why she is involved in helping with the community, Brown says “It feels good to have the power of helping people. I look forward to the various charity events that I’m involved in because it gives me the opportunity to mingle with the community and work with some of the great chefs in the city….and all for a good cause!”

When asked what Brown loves about being a chef, “The stress, the pace, the camaraderie, the heat, the learning, the food, the love, the mentoring….the glory.  I couldn’t imagine any other lifestyle.”

1992-1996 Banker’s Club, Cincinnati, OH

1996-2000 Planet Hollywood, San Francisco, CA

2000-2003 Beckett Ridge Country Club, West Chester, OH

2003-2008
Jag’s Steak and Seafood, West Chester, OH

Awards

Dave & Katy Kern Beautification Award 2009  behalf of  West Chester Chamber  

James Beard House Invitation  October 2008 

Wine Spectator Award of Excellence 2006, 2007, 2008 Jag’s Wine List

Beef Backer Award 2006  presented by Ohio Beef Council

   
Jan 19, 2005              Tsunami Relief, American Red Cross, Hilton Cincinnati  Netherlands
June 7, 2005              Dave Thomas Celebrity Cookoff, A Tri-State Adoption Benefit,  Benihana
Oct. 12, 2005             “Bring Back the Big Easy”, Katrina Relief, Hilton Cincinnati  Netherlands
Oct. 14, 2005           “The Wine Opener”, Cystic Fibrosis Foundation, Pendleton Art  Gallery
March 4, 2006            “Cooking with the Stars” Wetherington Country Club, Lift Foundation
2005, 2006           Cincinnati Wine Festival, Beneficiaries picked by Cincinnati Wine Festival
April 10, 2006            “Embers Steak & Seafood Guest Bartenders”, Leukemia   Lymphoma Society
June 13, 2006            “Chefapalooza”, SID Network of Ohio, Midwest Culinary  Institute
2006, 2007, 2008, 2009  “One Night, Twelve Kitchens”, Student Scholarship, Midwest Culinary Institute
2005, 2006, 2007, 2008, 2009
Homearama Cooks for a Cause, SID Network of Ohio 
2005, 2006, 2007, 2008, 2009            “Bengals Taste of the NFL”, Freestore Foodbank,   Paul Brown  Stadium
2005, 2006, 2007, 2008, 2009           “The Key Event”, The Community Foundation of  West Chester, Liberty
 
