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AARON HUTCHERSON is a freelance food writer, editor, and recipe developer based in New York City. He is the founder of the food blog The Hungry Hutch and has had recipes featured in numerous publications, including New York Times Cooking, The Washington Post, and Jarry.

ALANA McMILLAN & SABRINA CHEN are the cofounders of JaynesBeard, a monthly private supper club for lesbian and queer women. The event highlights up-and-coming, mostly queer female chefs and bartenders and is held at various locations throughout New York City.

ALEX KOONES is a private caterer and the chef and organizer of Babetown, a Brooklyn, New York–based supper club for queer, nonbinary, and trans individuals. She has worked in several celebrated restaurants, including NoMad, Jean-Georges, and The Breslin.

AMELIA RAMPE is a food stylist, writer, and recipe developer based in New York City. Her work has been featured in publications such as Food52, Bon Appétit, and Epicurious.

ANDRE SPRINGER (A.K.A. SHAQUANDA) is the founder of Shaquanda’s Hot Pepper Sauce, an artisan hot sauce company based in East Harlem, New York, that combines drag and hot sauce into one fiery (and delicious) package.

ANDY BARAGHANI is a senior food editor for Bon Appétit and Healthyish based in New York City. He has worked in several renowned restaurants, including Chez Panisse and Corton.

ANITA LO is the former chef and owner of the now-closed Michelin-starred restaurant Annisa in New York City. She is the author of two cookbooks—Solo: A Modern Cookbook for a Party of One and Cooking Without Borders—and was named one of Food & Wine’s Best New Chefs in America in 2001. She has been nominated for the James Beard Foundation’s Best Chef of New York City award several times.

ANTONI POROWSKI is the food and wine expert on Netflix’s Emmy Award–winning series Queer Eye, co-owner of Village Den restaurant in New York City, and author of Antoni in the Kitchen.

APRIL ANDERSON is the chef and co-owner of Good Cakes and Bakes, an organic community-oriented bakery located in Detroit.

ARNOLD MYINT is the chef/owner of several restaurants in Nashville (including BLVD Nashville) and was a contestant on Top Chef and Food Network Star. His drag persona, Suzy Wong, has hosted parties for charitable organizations such as the Trevor Project, Nashville Cares, and NOH8.

ART SMITH is a restaurant owner, author of multiple cookbooks, and the former personal chef for Oprah Winfrey. He is the founder of Common Threads, a nonprofit organization based in Chicago, which teaches children, families, and teachers how to cook healthy and accessible meals.

BEN MIMS is the Cooking Columnist for the Los Angeles Times and author of two cookbooks: Air Fry Every Day and Sweet & Southern: Classic Desserts with a Twist. He has worked at Lucky Peach, Saveur, and Food & Wine and was the pastry chef for Bar Agricole in San Francisco.

BILL SMITH is the author of Seasoned in the South: Recipes from Crook’s Corner and from Home, which was named a New York Times Notable Book, a Food & Wine Best Book, and One of 10 Cookbooks Every Southerner Should Own by Southern Living. He has been nominated for the James Beard Foundation’s Best Chef of the Southeast award and is the former executive chef for the beloved restaurant Crook’s Corner in Chapel Hill, North Carolina.

BILL YOSSES is the owner of Perfect Pie in New York, author of multiple cookbooks (including The Sweet Spot: Dialing Back Sugar and Amping Up Flavor), and the former White House executive pastry chef. He was nicknamed The Crust Master by President Barack Obama and inducted into the James Beard Foundation’s Who’s Who of Food & Beverage in America in 2013.

BO DURHAM is the pastry chef of Mindy’s HotChocolate Bakery in Chicago.

BRIAN HART HOFFMAN is the president and chief creative officer of Hoffman Media and the founder and editor in chief of Bake from Scratch magazine, based in Birmingham, Alabama.

BRYAN PETROFF & DOUGLAS QUINT are cofounders of Big Gay Ice Cream and authors of Big Gay Ice Cream: Saucy Stories & Frozen Treats: Going All the Way with Ice Cream.

CASEY ELSASS is a freelance food writer, author of Maple Syrup, and founder of Bushwick Kitchen, a Brooklyn-based sweet and spicy condiment company. His work has been featured in such publications as Munchies, Epicurious, and Food52.

CHARLIE MONLOUIS-ANDERLE is a freelance chef, full-spectrum doula, and co-chef of Yardy, a culinary events company focused on making meaningful stories through food and art.

DEBORAH VANTRECE & LORRAINE LANE are the co-owners of Twisted Soul Cookhouse & Pours, a contemporary soul food restaurant in Atlanta that has been featured on Food Network and was voted the Best New Restaurant in Atlanta by The Georgia Voice.

DIANA YEN is the founder of The Jewels of New York, a styling and culinary consulting studio in New York City, and author of A Simple Feast: A Year of Stories and Recipes to Savor and Share. Her work has been featured in such publications as Food & Wine, Kinfolk, and Martha Stewart Living.

EDD KIMBER is a London-based baker, food writer, and winner of the first season of The Great British Bake Off. He is the author of three cookbooks: Patisserie Made Simple, Say It with Cake, and The Boy Who Bakes. His work has been featured in several publications, including BBC Good Food, Olive, and Bake from Scratch.

ELAZAR SONTAG is a food writer based in Brooklyn, New York, and author of Flavors of Oakland: A Cookbook in 20 Stories. His work has been featured in publications such as the Washington Post, Bon Appétit, New York magazine, Munchies, and Serious Eats.

ELISE KORNACK & ANNA HIERONIMUS are the former co-owners of the now-closed Michelin-starred restaurant Take Root in Brooklyn. In 2016 they were named to Forbes’ 30 Under 30 for Food & Drink. They currently live in the Catskills region of New York.

ELIZABETH FALKNER is a consulting chef and author of Elizabeth Falkner’s Demolition Desserts: Recipes from Citizen Cake and Cooking Off the Clock: Recipes from My Downtime. She has appeared on numerous television shows, including Top Chef Masters and The Next Iron Chef: Super Chefs. In 2005 she was nominated for the James Beard Foundation’s Best Pastry Chef award and received the Human Rights Campaign’s Charles M. Holmes Award.

ELLE SIMONE SCOTT is the first black woman to star on America’s Test Kitchen and is the founder of SheChef, a social enterprise that empowers women of color working in the culinary industry.

ERIC KIM is the senior editor and Table for One columnist at Food52. He was formerly the digital manager of FoodNetwork.com and a writing instructor at Columbia University.

FRANCES TARIGA-WESHNAK is the former executive chef of Megu in New York City and was a contestant on Season 3 of Top Chef.

GABRIELLA VIGOREAUX is a catering chef based in Winter Haven, Florida. She was previously the culinary director for Smith Canteen in Brooklyn and has developed recipes for several media outlets, including Good Housekeeping and Women’s Day.

HANNAH HART is the star of the hit YouTube series My Drunk Kitchen, author of the New York Times bestselling memoir Buffering: Unshared Tales of a Life Fully Loaded, and author of two cookbooks, My Drunk Kitchen and My Drunk Kitchen Holidays! In 2017 she starred in her own Food Network miniseries, I Hart Food.

ILIANA REGAN is the chef and owner of the Michelin-starred restaurant Elizabeth in Chicago and author of Burn the Place: A Memoir. She was nominated for the James Beard Foundation’s Best Chef Great Lakes award in 2018 and was named one of Food & Wine’s Best New Chefs in 2016.

IRVIN LIN is an IACP award–winning photographer, founder of the popular food blog Eat the Love, and author of Marbled, Swirled, and Layered: 150 Recipes and Variations for Artful Bars, Cookies, Pies, Cakes, and More.

JAKE COHEN is the editorial and test kitchen director for The Feedfeed and author of the upcoming cookbook JEW-ISH. He was previously the food critic for Time Out New York and the food editor for Tasting Table and has cooked in several celebrated restaurants, including ABC Kitchen in New York City.

JAMES PARK is a recipe developer and digital food personality based in New York City. He is a social media associate for Eater, acting as the site’s “official eater.”

JESSE SZEWCZYK is a recipe developer, food writer, and stylist based in New York City. His work has appeared in such publications as BuzzFeed, The Kitchen, Food52, and Bake from Scratch.

JESSE TYLER FERGUSON is an actor best known for his role as Mitchell on ABC’s Modern Family. He is the cofounder of the food blog Julie & Jesse and of Tie the Knot, a nonprofit charity that sells limited-edition bow ties with proceeds donated toward organizations fighting for LGBTQ+ rights.

JESSICA BATTILANA is a freelance food writer and recipe developer based in San Francisco. She is the author of Repertoire and writes a bimonthly cooking column for The San Francisco Chronicle. Her work has been featured in TASTE, Saveur, and Martha Stewart Living.

JOHN BIRDSALL is a James Beard Award–winning writer based in Oakland, California, and former cook of seventeen years. His writing has appeared in such publications as Bon Appétit, Eater, and Food & Wine.

JONATHAN MELENDEZ is a L.A.-based cookbook author, blogger, recipe developer, and food photographer. He photographs regularly for such food sites as Joy the Baker, Food.com, and Go Bold with Butter.

JOSIE SMITH-MALAVE is the chef and co-owner of Bubbles + Pearls in Wilton Manors, Florida, and was a contestant on Season 2 of Top Chef.

JULIA TURSHEN is the bestselling author of numerous cookbooks, including Now & Again and Feed the Resistance, and is the founder of Equity at the Table, an inclusive digital directory of women and nonbinary professionals in the food industry.

JUSTIN BURKE-SAMSON is the co-owner of Bonjour Y’all in Davidson, North Carolina, the former pastry chef for Kindred, and a freelance food writer. His writing has been featured in a number of publications, such as Eater and Compound Butter.

JUSTIN CHAPPLE is the culinary director-at-large for Food & Wine, host of the James Beard–nominated online video series Mad Genius Tips, and author of Just Cook It! 145 Built-to-Be-Easy Recipes That Are Totally Delicious.

KAREN AKUNOWICZ is the chef and owner of Fox & the Knife in Boston, and was a contestant on Season 13 of Top Chef. She received the James Beard Foundation’s Best Chef of the Northeast award in 2018.

KATY SMITH is the executive chef for QDOBA and former executive creative chef for Puesto. She worked as Rick Bayless’s right-hand person, acting as a culinary producer for the Emmy–winning PBS show Mexico: One Plate at a Time and the James Beard Award–winning podcast The Feed.

KIA DAMON is a freelance chef, the culinary director for Cherry Bombe, and the former head chef of Lalito in New York City.

KRISTOPHER EDELEN is the chef and founder of HOTPANnyc, a culinary events company based in New York. He has been a contestant on Chopped and Cutthroat Kitchen and featured in First We Feast.

LIBBY WILLIS & BILL CLARK are the co-owners of MeMe’s Diner in Brooklyn, an inclusive diner the duo has described as being “very, very gay.” In 2019 Willis was named one of Eater’s Young Guns.

LIZ ALPERN is the co-owner of The Gefilteria and author of The Gefilte Manifesto. She is the founder of Queer Soup Night, a party with soup and community at its center. In 2014 she was named to Forbes’ 30 Under 30 for Food & Drink.

LUKAS VOLGER is the cofounder and editorial director of Jarry, a biannual food magazine with a focus on queer culture. He is the author of several cookbooks, including Bowl: Vegetarian Recipes for Ramen, Pho, Bibimbap, Dumplings, and Other One-Dish Meals.

MELISSA KING is a chef ambassador for Whole Foods and was a finalist on Season 12 of Top Chef.

MICHAEL MARINO & JORGE MORET are the co-owners of City Saucery, an artisan, small-batch tomato sauce and condiment company based in Brooklyn.

NATASHA CASE & FREYA ESTRELLER are the cofounders of Coolhaus, an ice cream company creating premium cookie sandwiches, pints, and bars based in Culver City, California. Case has been named to Forbes’ 30 Under 30 for Food & Drink and a Zagat 30 Under 30.

NIK SHARMA is a columnist for The San Francisco Chronicle, founder of the popular food blog A Brown Table, and author of the James Beard Award–nominated cookbook Season: Big Flavors, Beautiful Food.

OLLIE WALLECK is the executive chef of the Broken Shaker and Café Integral at Freehand Chicago.

ORLANDO SOTO is the pastry chef for Catch Steak in New York City and the former executive pastry chef of Ilili.

PICHET ONG is a pastry chef and author of The Sweet Spot: Asian-Inspired Desserts. He has worked at several renowned restaurants, including Chez Panisse, Spice Market, and Jean-Georges, and has been nominated for a James Beard Foundation Outstanding Pastry Chef award two times.

PREETI MISTRY is a chef and author of The Juhu Beach Club Cookbook: Indian Spice, Oakland Soul. She has been nominated for a James Beard Foundation Best Chef of the West award two times and was a contestant on Season 6 of Top Chef.

REBEKAH PEPPLER is a Los Angeles–and Paris-based writer, food stylist, and author of the James Beard Award–nominated Apéritif: Cocktail Hour the French Way. Her work has been featured in such publications as Saveur, Epicurious, and The New York Times.
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