Our thanks to
Chef Claire Winslow of The Would Restaurant

and

Chef Ira Lee of Twisted Soul
for their participation at our

2009 ANNUAL AWARDS RECEPTION

Chef Claire Winslow of THE WOULD Restaurant
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Claire began cooking at the age of 10 with her mother in the very same kitchen
where she creates her culinary delights now. She is a graduate of the Culinary
Institute of America in Hyde Park and participated with James Beard's Meals on
Wheels program and trained under world renowned chefs, Bradley Ogden and

Charlie Trotter.

Her take on New American Cuisine, with a touch of French flair, has earned her
the title of "The Flavor Queen" by many of her colleagues. This respect and
glowing admiration has transcended the bounds of her own restaurant, winning
her awards and favorable reviews from publications such as The New York Times.
Visit the Would at www.thewould.com

Chef Ira Lee of TWISTED SOUL
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bacon, porcini and chives

Chef Lee is a 1994 graduate of the Culinary Institute of America. He opened
Twisted Soul in 2007 and has recently relocated to a new larger location in
Poughkeepsie at 47 Raymond Avenue.

The restaurant focuses on food concepts specializing in noodles, arepas,
Argentinean empanadas, dumplings and a creative twist on desserts. Twisted
Soul also features specialty drinks to entice your taste buds.
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