
Montgomery’s Chef Killian-Sinkosky to Tour 7 of the Top Restaurants in America

On January 13th, Montgomery’s Chef Rhonda Killian-Sinkosky, along with her chef de cuisine, Jason Pokorny, husband, and a 
Champaign-based filmmaker will be sitting down to dinner at the famous Charlie Trotter’s restaurant in Chicago, Illinois. 
Interviews will be conducted, recipes will be shared, stories of how the executive staff chose such a path and how they believe 
the food they create literally changes the world will be swapped. Documentary footage will be captured and a nightly blog to be 
made available on montgomerysdining.com each night will be typed up in the wee hours of the evening. Then the next night, it 
will happen all over again. This time at Thomas Keller’s Per Se in New York City, then at Mark Cox’s Mark’s American Cuisine in 
Houston, Texas, then at Joel Robuchon at the Mansion in Las Vegas, then another of Keller’s restaurants, Bouchon. Then 
another plane ride will land the crew in San Francisco where they’ll eat at Alice Waters’ Chez Panisse and drive over the next 
night to Napa Valley’s The French Laundry, Keller’s flagship restaurant. 

Seven of the best restaurants in seven nights. Why? 
It might, at first, seem obvious. Who wouldn’t want a tour of five states, eating the best food in the country, meeting 

some of the most famous cultural icons in the world? But the answer is not what it seems. The plane rides - almost one every 
night, the blogs, the documentary footage, the gathering up of quotes and recipes to go into a concurrent cookbook are all for the 
same purpose: to raise people’s awareness of a cultural crisis most of us don’t even see. We are losing not just our taste – our 
palette, our sense of what is good versus what is filling, but we are literally losing our food. 

How you eat matters. It’s Chef Killian-Sinkosky’s mantra and perhaps one of the ways in which to solve this crisis. To this end, 
she will purchase nothing less than the best products, preferring to use heirloom breeds such as Bourbon Red turkeys and 
Rouen ducks raised on grasses, clovers, and amaranth from just around the corner at prize-winning John Caveny’s rare breeds 
farm. She uses local herbs and microgreeens, has recently hired a pastry chef to produce a far superior option to the, more often 
than not, boxed and wrapped alternatives. Chef Killian-Sinkosky believes using the best ingredients is the only way to provide 
life-changing dining experiences and she’s committed herself to a cause that will help keep her food options open: the Slow Food 
movement. 

How you buy the food matters. Rhonda Killian-Sinkosky left San Francisco to come back to the Midwest where her husband grew 
up. To the place where she could get to know the people who provide her Katahdin lamb, Bourbon Red turkeys, Rouen duck, all 
heritage breeds that harken back to a time when quality was prized over quantity and it was all about taste. She believes in 
sustainable agriculture – a term that means more than buying products marked as organic at the market. It’s about getting to 
know your farmers and your food. To further this cause, Chef Killian-Sinkosky co-founded a Slow Food convivium entitled Goose 
Creek along with local heritage breeds farmer John Caveny. This convivium is a place where chefs, producers, and people 
interested in food can meet and embrace the movement locally. Some of the tenants upon which this convivium are based are: 
eat in season, eat together with your families, know your own food heritage – the things your town grows. It’s about stopping the 
hemorrhage of our food identity. About supporting family farmers who are doing the best they can to keep us from losing heritage 
vegetables, meats, poultry, and waterfowl, foods that have become endangered by a culture that has forgotten how good they 
used to taste. As more of these breeds are veered into a large-crop system, we’re losing tactile quality, the subtleties and 
nuances distinct to each variety of tomato or each breed of turkey. It has become an era of plain vanilla, and not the heritage 
flavor imparted by a ripe vanilla bean.

Pass it on. Get involved by signing up for our bi-monthly Montgomery’s eNewsletter at www.montgomerysdining.com, get a 
membership in the Goose Creek Slow Food Convivium (to join, send an email to info@montgomerysdining.com), and purchase 
foods through local farmers like John Caveny who provide heritage breeds despite a difficult-to-find market. (See 
www.cavenyfarm.com or call 217-762-7767 to order.)

Vision. Chef Killian-Sinkosky believes fine, seasonal dining allows us a reminder of how to appreciate nature, the bounty of a 
farmer’s harvest, the experience of spending time together over a table full of the best food and drink you could assemble. It 
allows us a reminder that our lives will be as full of joy and as rich in the truly important things as we take the time to make them.

To be successful, we need many voices to pass on our message and thank you in advance for anything you may be able to 
contribute. Please contact us via our website: www.montgomerysdining.com, send an email to info@montgomerysdining.com, or 
call us at 217.762.3833.  
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