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THE STEAKS ARE HIGH

\(‘('I \IMED I"\l-('l"l‘l\'l; CHEE, _j()%llL' A SEVERSON, l’\(ilTFf\ THE P,\l.‘\'l'l".f\‘ OF

PRESENTATIONS AND PASSION FILLED MENU AS ONE OF THE KEY PLAYERS IN
THE INCREDIBLE SUCCESS OF SELANNE STEAK TAVERN IN LAGUNA BEACH.
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Before making the change to the tavern and steakhouse
on PCH, Josh was providing guests at the St. Regis
Monarch Beach with his delicious cuisine. Now in

the hiscoric 1934 home, previously French 75, Chef

Severson excites his guests with an incredible array
of steaks and seafood from local farms and fsheries

along with starters and side dishes that are to die for.

Josh is a hardworking husband and father of two boys
W 11 \l\ consts lntl\ motivares hln to l‘k th l‘&"’ at hl

craft. He is most excited when his kids show interest
in helping him in the kitchen or creating dishes on
their own. He loves having the opportunity to use his
passion and then share it with them. He defines his
role at the tavern as a major multitasking position.
He says that not only is he a chef and cock, bur also
mechazic, plumber, mediator, painter and general

cleaner-upper.

Josh is a humble man who doesn't feel he is much
differeat from others in his field. Most of his peers
have amazing skill sets, but what ultimately sets him
apart is his creative spin on classic dishes, or how he
uses a differenc approach or viewpoint on a dish and

makes it his own.

Whart are some of your proudest achievements as a Chef?
First off, jusc making it to this level wich all the challenges
and demands is achievement enough. But my proudest
achicvement is when [ hear the customers truly say “thank
you” and hear from those that are honestly blown away with
their experience at the restaurant — that's what does it for
me. And thankfully, at Selanne Steak Tavern, we have a huge

outpouring from those kind of customers.

Favorite ingredient to cook with and why?
Vinegars, just because grear vinegars can add that extra level

of deprh rhat is missing from cerrain dishes.

How would you describe your cooking style?

Classic Freach with touches of contemporary arcistic flare.

3 Dishes All Men Should Master?

First, be able to poach an cgg. Second, you should know how
to “hunt’, dean and cook — ar the very least a fish, Third,
if you have mastered the first two, ['d have to say, master

whatever your significant other loves to eat.

Favorite meal growing up?
Dad’s BBQ salmon and catching and cooking Dungeness

crab out atsea.






