Chef Matt Winterrowd

Matt Winterrowd grew up in Cincinnati, Ohio and following high school graduation began attending culinary school at Cincinnati State Technical and Community College.  During his tenure at Cincinnati State, Matt fulfilled an internship becoming a chef tournant under Chef David Cook at Daveed’s Restaurant.  It is here he discovered his true love and passion for the Hospitality Industry. 

After graduation, Matt moved to Chicago to work at the highly acclaimed Trio Restaurant and experienced the progressive style of Chef Grant Achatz. Trio is where modern technique and distinctive flavor combinations meet art and culture on china.  After spending a year and a half under Chef Achatz, Matt returned to Cincinnati and honed his focus on the marriage of food and wine under Chef David Faulk at Boca Restaurant. 
Driven to be a well rounded cook, Matt joined Jean Robert de Cavel as Sous Chef at the Mobile 4 Star Pigall’s Restaurant.  During his time working next to Chef Cavel, Matt found an instant connection to contemporary French cuisine. 

After leaving Pigall’s, Matt reunited with Chef David Cook as Chef de Cuisine of Daveed’s Restaurant, where he assisted with new concepts and menu development. Longing to put his own mark on the Cincinnati dining experience, Matt became the Chef de Cuisine of the Summit Restaurant at The Midwest Culinary Institute. Working with Professional Students Chef Winterrowd’s progressive approach will lend an exciting and engaging look into sophisticated cuisine. 
