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FOR IMMEDIATE RELEASE

MOUNT WASHINGTON RESORT’S EXECUTIVE CHEF EDWARD SWETZ COOKED UP A DREAM  AT THE FAMED JAMES BEARD HOUSE IN NEW YORK CITY  

New Hampshire’s Historic Grand Dame Hotels Hosted a Dinner in the Big Apple

BRETTON WOODS, NH, Jan. 11, 2008 – The James Beard House is to a chef as the World Series is to a pro baseball player.  The James Beard House is to a chef as Carnegie Hall is to a musician.  The point is:   when you get your invitation, you know you have “made it.”   

Chef Edward Swetz of Mount Washington Resort, along with the Executive Chefs from New Hampshire’s three other historic hotels, including Dan Dumont of Wentworth by the Sea, Juho Lee of The Mountain View Grand, and Larry Johnson of The Balsams, traveled to New York City on Tuesday, Dec. 12, 2007, in order to prepare and host a holiday dinner at the James Beard House on Wednesday, Dec. 13th, featuring regional New Hampshire cuisine .  The dinner was sold out and attended by 84 people, including many high profile food media outlets, including writers from Epicurious.com, Food Arts, Restaurant Business, Nation’s Restaurant News, Newsday, Parents, and Women’s Day. 
Champagne and hors d’oeuvres were passed to begin the sumptuous evening.  Each Hotel Chef prepared two hors d’oeuvres, and then each prepared one of four courses of the evening dinner, paired with an appropriate wine.  Chef Swetz offered up the second course, consisting of a mouth-watering cider basted quail with maple roasted root vegetable and potato terrine, in a cranberry reduction, paired with a Russian River Valley merlot.  Of his experience, Chef Swetz beams, “For me and my team, this really is the fulfillment of a dream.  It’s an honor to be a part of this prestigious event, and to work side-by-side with my peers.  Everything about The Mount Washington Hotel exudes fine tradition and excellence, so to be given the opportunity to showcase these qualities through our menu and cuisine is really exciting.  This is what it’s all about!”   
The James Beard House has been at the forefront of the American dining scene since The James Beard Foundation was established in 1986.  The James Beard Foundation, set up in honor of the late cooking teacher, journalist and food consultant, is a non-profit organization established “to preserve, celebrate, and nurture America’s culinary heritage and diversity, in order to elevate the appreciation of our culinary excellence.”   
-more-
At Mount Washington Resort Executive Chef Edward Swetz oversees a staff of more than 50 chefs and 14 dining venues.   Swetz works closely with his team to shape distinctive menus to suit the wide variety of culinary options.  Drawing on the rich New England history that defines Mount Washington Resort, Swetz has shaped the resort’s dining amenities into a pivotal part of this destination four-season Resort.
Mount Washington Resort is a member of The National Trust for Historic Preservation, Historic Hotels of America and is listed on the National Register of Historic Places.  The Resort has been the recipient of numerous awards, and has been listed among Travel + Leisure’s Top 100 Hotels in the World and Conde Nast Traveler’s Top 100 Hotels in the World.   The Mount Washington Hotel currently is ranked Top 25 in Conde Nast’s list of “Top Ski Hotels” (2007), and the Dining Room is listed as one the Best Restaurants for Wine by Wine Spectator (Aug. 2007), as well as having received the DiRona Award of Excellence from the Distinguished Restaurants of North America (2007).  

For more information about Mount Washington Resort, please call 877-873-0626 or visit www.mountwashingtonresort.com.

About The Mount Washington Resort 

Set at the base of the stunning 6,288-foot Mount Washington and surrounded by 18,000 acres of the White Mountain National Forest, The Mount Washington Resort is a four-season vacation destination for guests of all ages.  The Resort offers splendid seasonal activities all year round such as golf, tennis, horseback riding and fly fishing during the summer; and alpine and Nordic skiing and snowboarding, ice climbing and snow tubing, sleigh rides and winter hiking trails during the winter.  A new spa and 20,000 additional square-feet of convention space will be opening at the Resort in fall 2008.  Guests looking to extend their vacation experience at the Resort may select a vacation home from available slopeside condominiums, golf villas, and two- to five- bedroom townhomes.  For more information on the Resort, reservations or real estate offerings, please call 877-873-0626 US/Canada toll free: or 603-278-1000; or visit www.mountwashingtonresort.com.  
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