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WATCH CHEF DOOK CHASE IN A NEW COOKING & CULTURE SERIES FROM WYES-TV
DOOK CHASE: A CHEF’S JOURNEY is a curated culinary tour through New Orleans, featuring local food icons
sharing the stories, history and recipes that define the city’s rich culinary heritage

New Orleans, LA—DOOK CHASE: A CHEF’S JOURNEY, a new national cooking series from WYES-TV, follows Chef Edgar
“Dook” Chase IV as he explores the people, places, traditions and flavors that make New Orleans one of the greatest food
cities in the world.

Chef Edgar "Dook" Chase, the grandson of James Beard Lifetime Achievement Award recipient Leah Chase, and executive
chef of Dooky Chase’s Restaurant visits places and people at the heart of New Orleans cuisine. Then, back in the WYES
kitchen, Chef Dook brings those experiences to life as he prepares his own take on iconic New Orleans dishes.

The 26-part series premieres on WYES-TV on Saturday, July 18 at 10 a.m., with an encore airing Sundays at 11 a.m. Viewers
throughout the WYES broadcast area can also stream the series on wyes.org, pbs.org and the PBS App. In addition to airing in
the Greater New Orleans region and the Mississippi Gulf Coast, the series will be broadcast on public television stations
nationwide through distribution by American Public Television.

With an emphasis on how dishes and ingredients reflect the city’s history, Dook will connect with chefs who have elevated
Creole, Cajun and West African cuisine to the forefront of fine dining in the city. Dook will also visit local Italian, Vietnamese,
Indian and Latin American restaurants where chefs recreate the food from their homeland.

Some of the destinations and friends Chef Dook meets along the way in DOOK CHASE: A CHEF’S JOURNEY include:

Angelo Brocato’s, Arthur Brocato

Chapter IV, Chef Gavin Goins

Commander’s Palace, Chef Meg Bickford and Ti Martin

Cochon, Chef Donald Link

Café Reconcile, CEO Kheri Billy and Chef Martha Wiggins

Dakar NOLA, Chef Serigne Mbaye

Dong Phuong Bakery, Lihn Garza

Emeril’s, ChefE. J. Lagasse

Lagniappe Bakehouse, Chef Kaitlin Guerin

NOCHI (New Orleans Culinary and Hospitality Institute), Chef Zoe Chase, GM Gerald Duhon, Chef Jacob Anguino/Chef
Rebecca Klaskala

Parkway Bakery and Tavern, Chef Justin Kennedy

Saffron NOLA, Chef Arvinder Vilkhu

Sweet Saint, Kenny Chauvin & Family

Vaucresson Sausage and Creole Deli, Vance Vaucresson & Family, Chef Bunny Young

The series is also the inspiration for a new companion cookbook from Pelican Publishing, which features all of the recipes
from the series and more than 125 color photos. Dishes include Whole Trout Cacciatore, Tortilla Soup, Pork Tamales, Sweet
Potato Casserole, Vegetarian Banh Mi, Pulled Pork Benedict, Smothered Turkey Necks, Seafood Pot Pie, Crawfish Mac and
Cheese, Stuffed Eggplant with Oysters, Soft Shell Crab on Crab Po-Boy, Bananas Foster Bread Pudding, Lemon Mint Sorbet
and many more. The cookbook will be on sale soon at wyes.org.



In addition to local restaurant kitchens, Dook’s journey also takes him to Madisonville where his grandmother grew up. During
the visit he takes a look at his family’s tradition of preserving garden-fresh fruits and vegetables. In his kitchen the chef will
create canning specialties that carry forward those time-honored techniques.

Chase family memories and cooking are at the heart of the series. Dook joins his mother Alva, Leah’s niece Cleo Robinson,
and Chef Zoe Chase (Dook’s niece) in the kitchen to share recipes and stories from the restaurant in Treme founded in 1941 by
Edgar “Dooky” Chase, Sr. and his wife Emily.

This celebration of New Orleans culture with Dook Chase is a delicious mix of origin stories, legendary dishes, family lore and
unique local traditions for a one-of-a-kind look at the food of the Crescent City.

DOOK CHASE: A CHEF’S JOURNEY follows the success of WYES’ popular national cooking series THE DOOKY CHASE
KITCHEN: LEAH’S LEGACY (2023) and most recently LOUISIANA COASTAL COOKING (2025), plus four cooking series with chef
Kevin Belton and several with cooking legend Chef Paul Prudhomme.

The series is produced and directed by Terri Landry, who has led 18 national public television cooking series for WYES.
Executive producer is Jim Moriarty. Associate producer is Dawn Smith. Video editor is Lenny Delbert Sr.

DOOK CHASE: A CHEF’S JOURNEY is made possible by national sponsors The Melvin S. Cohen Foundation, Inc., Zatarain’s,
and Camellia Brand, and local sponsors Rouses Markets and the St. Tammany Parish Tourist & Convention Commission.

In celebration of the new series, WYES will host DOOK CHASE: A CHEF'S JOURNEY TASTING AND LAUNCH PARTY on
Saturday, July 11 at 11 a.m. in the WYES Studios. Guests will enjoy highlights from the series, sample dishes featured in the
episodes, watch a live cooking demonstration with Chef Dook, and hear behind-the-scenes stories from Chef Dook and
producer/director Terri Landry. Tickets are $45 and available at wyes.org/events.

ABOUT WYES:

WYES is the storyteller for New Orleans, southeast Louisiana and the Mississippi Gulf Coast. For 67 years, WYES has earned a reputation for quality PBS
programming, award-winning local documentaries and cooking series. Thank you for making WYES a vital source of education, information, and
entertainment — on air and online. For more information, call (504) 486-5511 or visit wyes.org. Like us on Facebook (wyes.neworleans). Follow us on Twitter
(@WYESTV) & Instagram (wyestv).

ABOUT AMERICAN PUBLIC TELEVISION:

American Public Television (APT) is the leading syndicator of high-quality, top-rated programming to the nation’s public television stations. Founded in 1961,
APT distributes 250 new program titles per year and nearly one-half of the top 100 highest-rated public television titles in the U.S. APT’s diverse catalog
includes prominent documentaries, performance, dramas, how-to programs, classic movies, children’s series and news and current affairs

programs. America’s Test Kitchen, The Best of the Joy of Painting with Bob Ross, The Chavis Chronicles, Christopher Kimball’s Milk Street Television, Doc
Martin, Hope Street, Lidia’s Kitchen, Midsomer Murders, My Life is Murder, Pati’s Mexican Table, The Real Wild West, Rick Steves’ Europe, Samantha Brown’s
Places to Love, Table for All with Buki Elegbede, Willie Nelson's 90t Birthday Celebration and NHK Newsline are a sampling of APT’s programs, considered
some of the most popular on public television. APT also licenses programs internationally through its APT Worldwide service and distributes Create®TV —
featuring the best of public television's lifestyle programming — and WORLD™, public television’s premier news, science and documentary channel. More
information at APTonline.org
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