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JBF MEDIA DROPBOX

JAMES BEARD FOUNDATION
ANNOUNCES 2019 AMERICA’S
CLASSICS AWARD HONOREES

NEW YORK, NY (February 1, 2019) — The James Beard Foundation announced today the five recipients of
its 2019 America's Classics Award. Over the course of the last week, the James Beard Foundation has
revealed one honoree daily via the Foundation’s Instagram page in partnership with a selection of
prominent food industry influencers located in each of the honorees’ regions.

The James Beard America's Classics Award is given to locally owned restaurants that have timeless appeal
and are cherished for quality food reflecting the character of their community. The 2019 honorees join the
ranks of over 100 restaurants from across the country that have received the award since the category was
introduced in 1998. This year's winners will be celebrated at the annual James Beard Awards Gala on
Monday, May 6 at the Lyric Opera of Chicago.

“In an industry where longevity is quite an achievement, it is important to honor and celebrate the
establishments that have stood the test of time, like the restaurants being recognized as America’s Classics
this year,” says Clare Reichenbach, James Beard Foundation CEO. “These restaurants provide not only
wonderful culinary experiences, but are important and enduring pillars in their communities.”

The 2019 James Beard Foundation America’s Classics Award Winners are:

Pho 79 (9941 Hazard Ave., Garden Grove, CA 92843; Owners: Tong Tran and Liéu Tran)

Orange County, California, claims one of the most vibrant Vietnamese-American communities in the
country. Pho 79 was founded by Tho Tran and Liéu Tran who opened in 1982, when it was among the
area’s very first restaurants of its kind, introducing Americans to bowls of slippery rice noodles in beefy
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broth, topped with eye of round steak, brisket, tripe, meatballs, or the restaurant's justifiably legendary
oxtails. With chef Lieu Tran in the kitchen, Pho 79 helped pave the way for southern California’s Little
Saigon to become the dynamic hub of Vietnamese cuisine it is today. The next generation of the Tran family
continues to operate the restaurant, as well as others in the area including Pho 101. The family’s story is as
much about intrepid entrepreneurship and excellent cooking as it is about a community that rose from war
and displacement to forever change American cuisine.

Jim’s Steak & Spaghetti House (920 5th Ave, Huntington, WV 25701; Owners: Jimmie

Carder, Larry Tweel and Ron Tweel)

Spaghetti is central to West Virginia, a state that in the early 1900s attracted so many Italian immigrants
that their homeland set up a consulate there. And since 1945, it’s been the lifeblood of Jim’s Steak &
Spaghetti House in Huntington, West Virginia. In fact, most people leave “steak” out of the name when
referring to it, according to co-owner and general manager Jimmie Tweel Carder, who along with her two
brothers, inherited the restaurant from their father, Jim Tweel. Spaghetti and excellent service are among
the tiny luxuries that Jim’s has long offered the Huntington tri-state region but it’s the strawberry pie that
draws thousands. In February, Jim’s starts prepping pie shells for the one-week-only slice sale that
coincides with Mother’s Day, another tradition with West Virginian roots.

A&A Bake & Double and Roti Shop (1337 Fulton St., Brooklyn, NY 11216; Owners: Noel and
Geeta Brown)

The cheap-and-cheerful breakfast is a New York City art form, but few stand out like the doubles at A&A
Bake & Double and Roti Shop. The Trinidadian specialty, which consists of an irresistible combination of
curried chickpeas layered between two deep-fried flatbreads, costs just $1.50 at the shop. Trinidadian
natives Noel and Geeta Brown have been serving trailing line of customers since they opened the business
in Brooklyn’s Bedford-Stuyvesant neighborhood in 2002. The Browns recently moved the restaurant down
the street into a much larger space, offering customers more seating (and, hopefully, shorter lines). As the
neighborhood continues to rapidly gentrify, A&A’s sustained success serves as a delicious reminder of the
Bed-Stuy’s rich Caribbean history.

Sehnert's Bakery & Bieroc Café (312 Norris Ave., McCook, NE 69001; Owners: Matt and
Shelly Sehnert)

The bieroc is as essential to the fabric of Nebraska as is Husker football. A savory yeasted pastry, its legacy
reaches back to German-speaking Russians who immigrated to the state in the nineteenth century.
Sehnert's, in the southwest Nebraska town of McCook, makes a definitive version. The Sehnert family has
been baking in the United States since 1897. Walt and Jean Sehnert opened the McCook bakery in 1957,
and fourth-generation baker Matt Sehnert and his wife, Shelly, have operated the business since 1991. They
provide a place to gather for everyday meals and special events; for live music; and, of course, for the
signature bierocs filled with seasoned ground beef and cabbage or sauerkraut.
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Annie’s Paramount Steakhouse (1609 17th St NW, Washington, D.C. 20009; Owner: Paul
Katinas)

Annie’s endures as a nexus for Washington, D.C.’s LGBTQ community. George Katinas, a first-generation
Greek-American and U.S. army veteran, opened the restaurant in 1948, and by the early sixties it had
earned a reputation as a welcoming space for gay people. It moved to its current location in 1985, and
George’s son, Paul Katinas, eventually took over. Through the years, Annie’s has remained a stalwart
supporter of LGBTQ causes, among them the Gay Men’s Chorus, Whitman Walker Clinic, Food and
Friends and the Pride parade. At Annie’s, the steaks are hefty, the burgers juicy and the cocktails strong,
but what really keeps people coming back is the restaurant’s legacy of inclusiveness and respect.

About the 2019 James Beard Awards

The 2019 James Beard Awards celebrations begin in New York City on Friday, April 26, 2019, with the
James Beard Media Awards, an exclusive event honoring the nation's top cookbook authors, culinary
broadcast producers and hosts, and food journalists that will take place at Pier Sixty at Chelsea Piers.

The events then move to Chicago, beginning with the Leadership Awards dinner on Sunday, May 5, 2019,
at which honorees will be recognized for their work in creating a more healthful, sustainable, and just food
world. The James Beard Awards Gala will take place on Monday, May 6, 2019, at the Lyric Opera of
Chicago. During the event, which is open to the public, awards for the Restaurant and Chef and Restaurant
Design categories will be handed out, along with special achievement awards Lifetime Achievement, Design
Icon, and America’s Classics. A gala reception will immediately follow, featuring top chefs and beverage
professionals from across the country.

The 2019 James Beard Awards are proudly hosted by Choose Chicago and the Illinois Restaurant
Association and presented in association with Chicago O’Hare and Midway International Airports and
Magellan Corporation as well as the following partners: Premier Sponsors: All-Clad Metalcrafters,
American Airlines, HMSHost, Lavazza, S.Pellegrino® Sparkling Natural Mineral Water; Supporting
Sponsors: Hyatt, National Restaurant Association™, Robert Mondavi Winery, Skuna Bay Salmon,
Valrhona, White Claw, Windstar Cruises; Gala Reception Sponsors: Dogfish Head Craft Brewery, Ecolab,
Front of the House®), Kendall College, Segura Viudas USA with additional support from: Chefwear.

Established in 1990, the James Beard Awards recognize culinary professionals for excellence and
achievement in their fields and furthers the Foundation’s mission to celebrate, nurture, and honor chefs
and other leaders making America's food culture more delicious, diverse, and sustainable for everyone.
Each award category has an individual committee made up of industry professionals who volunteer their
time to oversee the policies, procedures, and selection of judges for their respective Awards program. All
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James Beard Award winners receive a certificate and a medallion engraved with the James Beard Awards
insignia.

About the James Beard Foundation

The James Beard Foundation’s mission is to promote good food for good™. For more than 30 years,
the James Beard Foundation has highlighted the centrality of food culture in our daily lives. Through
the James Beard Awards, unique dining experiences at the James Beard House and around the
country, scholarships, hands-on learning, and a variety of industry programs that educate and
empower leaders in our community, the Foundation has built a platform for chefs and asserted the
power of gastronomy to drive behavior, culture, and policy change around food. To that end, the
Foundation has also created signature impact-oriented initiatives that include our Women’s
Leadership Programs aimed at addressing the gender imbalance in the culinary industry; advocacy
training through our Chefs Boot Camp for Policy and Change; and the James Beard Foundation
Leadership Awards that shine a spotlight on successful change makers. The organization is
committed to giving chefs and their colleagues a voice and the tools they need to make the world
more sustainable, equitable, and delicious for everyone. For more information, please

visit jamesbeard.org and follow @beardfoundation on Instagram, Twitter, and Facebook.
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