From Mikey the
dishwasher to
executive:
Mike Morgan

by Donna Evans-Deyermond

nly a seleet few would

find working at the

kitchen sink the inspi-

ration for becoming an
executive chef. Mike Morgan s one of
those. “My grandmother did own a fam-
ily restaurant,” Morgan says. So it was
sort of in the genes. Or mayvbe Morgan
feht obligated 1w uphold the family tradi-
tion after his grandmaother named one
ol her menu items, *Mikev's Basket,”
after him. Whatever the reason, Mor-
gon found his destiny ot the age of four-
teen, washing dishes at the East Aurora
Country Club.

When he graduated from high schoaol
Morgan headed for Alfred State College,
where he went through the threc-vear
Culinary School program, returming to
Orchard Park Country Club to work as
o prep cook. “The chel there liked me
and gave me every possibility to learn
the business mside and out. With the goll
outings, regular restaourant service, and
events, it was a greal place o get experi-
ence,” Morgan says, "l liked it there, but
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eventually 1 hit a ceiling. There was no place 1o move up, so |
had to move on.”

Morgan's next stop was the Finger Lakes. *1 worked in a
restaurant al the end of Sencea Lake, which 'm not even sure
i still there. 1 loved the wineries and the area, but it was sea-
sonal. After Labor Day it was too slow for me. So | went back
o the Country Club, then to Romanello's for awhile,”

comfortable with the classics

David’s Grille, in Morgan’s hometown of Orchard Park
(4247 North Buffalo Road), had opened and was looking for
a prep cook and he stepped into the job, This time he didn't
encounter that ceiling: two cooks left, allowing him to move up
into the position of executive chell 1 have complete freedom:
| do the menu, hiring, ordering, scheduling. | particularky love
planning the specials,” Morgan says. “1 base them on what's
available and fresh, Fall is the best time because the loeal pro-
duce iz 5o good.”

The chef says the key 1o success at
David’s Grille has been putling new
twists on the classies and doing things
other restaurants don't think of. “The
guys in the kitchen have really gotten
into it,” Morgan savs. "1 couldn’t do it
without them. We have a great team.”
The husicest time of the day, he says, is
during service, but the best time of the
day is prepping. “We have a lot of fun.
We all have senson tickets to the Bills
a great common bond.”

and that's

A family affair

David's Grille is owned by Hart
Hotels, which Morgan savs offers its
employees a ot of opportunity. “With this
company ['m not afraid to take chane-

es,” the twenty-
cight-vear-old
savs. Last sum-
Morgan
and his wife got
married in the
new Hart Hotel

mer,

(il RI:T'II."CH I..:Ik.L'
close to Watkins
Glen. She man-
the har
aeross the street

ages

from David's so
they have the
same hours, an
essential ingre-
dient 1o a chef's
marriage. The
couple recently
bought a house
and are spending
their spare time
remodeling it,
Morgan reads
every food maga-
zine he can get
his hands on,
including Cromrmet
and Ban Appetit,
and saves them
all—hundreds of
them—much o
his wifie's dismay.
“1 figure mavbe
one day 'l be
teaching and [
have all of this
material to fall

back "
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