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1O DATE, THE PR AGENCY HAS GARNERED MORE THAN

111,972,249

Media Impressions

121
Print, Digital and Broadcast Placements

These Steelpan placements have
resulted in the ad value equivalency of $1,071,370.42.
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WHAT'S IN A NAME
The outdoor patio seating and full barat
Steelpan ic part of the draw, along with live
music every Wednesday and Friday from
5 to 8 p.m.. and every Saturday from 6 to
9 p.m. Az an ode to the restaurants name,
W“mwpbyélemebx\ the

made from an industrial drum that
originated in Trinidad and Tobago.
—Ola

Five

Things to Know About:
Steelpan

WHERE: 959 N FORT LAUDERDALE BEACH BLVO,
FORT LAUDERDALE
PHONE: 954 302 5262
WEBSITE: STEELPANSTLCOM

1 . 3 DRINK UP: Steelpan has 3 full
menu of handcrafted cockeails,

> TASTE OF THE ISLANDS: The recent renovations including the Coco Loco with
at Sonesta Fort Lauderdale Beach didn't end with Mount Gay rum, cream of
updated spaces like the pool area and fitness center. coconut, pineapple and orange
The resort ako added Steelpan, 3 new Caribbean- juice; and the Steel Punch wi

American destination that's heavy on beachfront Zacapa sged rum, fresh lime
ambience and island-incpired spins on South Florida juice, simple syrup 3nd bitters
menu favonites, the latter courtesy of chef Kevin Baker, The daily happy hour (4 to
2 native of 5t. Thomas, Jamaica and former sous chef p.m.) features 40-percert
at The Foundry in Pompano Beach. nts on cocktails, beer, and
- vi he glass; and $7 items
on the Beach Bites menu

The Coco Loco
> FLAVOR FUSIONS: Baker pairs herbs

and spices from the iclands with fresh

local ingredients in starters, ight bites and
entrees throughout the menu. “[The dishes
are] from my head and my heart—and

my grandmother back home.” he says of
offerings like Calypso shrimp pasta with
sauteed shrimp, shallots, tomatoes and
spinach in a white garlic sauce; or the
coconut shell ceviche with chrimp, fresh fich,
coco malanga crispy chips and sea cak.

) SOMETHING FOR EVERYONE: Baker notes
that the trend toward healthy dining influenced
the menu at Steelpan. To that end, the restaurant
offers vegan and vegetarian options, including
yucca fries, the vegetarian Impossible Burger,
and a whole snapper wrapped in banana leaf and
served with mixed potatoes and quick-pickled
vegetables.

te page: Seafood cevich

w: Caribbean jerk w
) WINGING IT: Nowhere are

Baker's hometown influences
more evident than in the
Caribbean jerk wings, which

are marinated for eight hours in
rice wine vinegar, soy sauce and
dark brown sugar before being
roasted enough to give them
some crispiness. From there, the
wings are lightly tossed in jerk
barbecue sauce and finished on
the grill. They are served with 2
papaya and pcama slaw with 2
side of sweet poblano crema.




KnoNap stands out
Developer of napkins that detects
‘date rape’ drugs wins showcase
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1 {A look at Steelpan on the beach
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Seeelpan, a Carfbbean American fuston restaurant and bat led
by exrcutive chel Kevin Raber. is now open at the So Fort
Landendale Beuch hotel The 115 seat open adr cade fratures 3
breakfast bue. and sl serves lunch. dinner and haod <rafted
cocktaiis. A private dining room i alwe svadlable
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Checking in

Kevin Baker

KEVIN BAKER'S

FASCINATION WITH

FOOD goes back to his
‘hildhood in St. Thomas,

First hotel
industry job:

Time with company:

Jamaica, when he would
watch his parents cook.
Ashe got older, Baker
found that different
dishes and tastes could
affect people’s moods,
which inspired him to
pursue a career in the
culinary arts. As a chef,
Baker has traveled all
over the world, working
in and opening several
hotels and leading private
Baker’s latest

Best advice he
ever got: T

Hotel must-haves:

endeavor is opening the
Steelpan restaurant at the
Sonesta Fort Lauder-

dale Beach. He recently
spoke with LODGING
about the breadth of his
culinary experience,

and all of the details that
play into opening a hotel
restaurant.

How did you start

your career in hotel

BOTTOM LINE

How did
that path lead to the
Sonesta Fort Lauder-
dale Beach?

In the beginning of my
carcer, I helped open
two restaurants and
worked at several hotels,
including The Ritz-Carl-
ton, Hawks Cay Resort,
and Cheeca Lodge & Spa.

Thave also worked at
private restaurants, the
most recent being The
Foundry in Pompano
Beach, which is a busy,
fast-casual, contem-
porary American
restaurant. Through-
out the years, my trav-
els have taken me from
Jamaica to Alaska, from
New York to several
countries in Europe, and
now back to my roots—
cooking island-inspired
cuisine in a restaurant
practically on the beach.
My skills are best uti-
lized in the hotel indus-
try, and I enjoy opening
new operations.

What is your approach
to the Steelpan menu?

My approach consists

of a fusion of Caribbean
and American cuisines.
In South Florida, you're
able to easily source
authentic products from
neighboring countries.
On a higher level, T have
incorporated health-cen-
tric trends such as
gluten-free and vegetar-
ian choices, in addition
to nutrient-rich and
lighter options to create
an overall well-balanced
menu. At Steelpan,
freshness is paramount
and consistent.

Have you encountered
any challenges opening
the restaurant?

Storage and staffing
always seem to be chal-
lenges in this industry.
As the restaurant will be
open day and night, we
must constantly store a
substantial amount of
everyday items and ingre-
dients. And construction
delays pushed back our
target opening date, so it
was a challenge to keep
my staff focused.

Are there any trends
you're seeing in the
hotel restaurant
space?

There has been a return
to casual and fast-casual
cating with a modern
spin. Cooking is now
focused on telling a story

3 300

and putting a personal
twist on the ingredients
and cooking methods
being used. Guests are
also following patterns—
‘makinglight and healthy
choices at breakfast, but
choosing more indulgent
items on the weekend.

What is your favorite
part of working
in a hotel restaurant?

Workingin a hotel restau-
rant allows you to see
repeat guests and better
serve them and their
needs. As an example, if
aguest ying at the
hotel for aweek and has a
special dietary need, Tlove
to see their happy, smiling
faces when I present them
with a special menu de-
signed with them in mind.
This personalization
creates a guest for life.

Chef Baker created 48 menu items for the Steelpan
restaurant at the Sonesta Fort Lauderdale Beach.
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ISLAND

Chef Kevin Baker
brings a Caribbean
flair to South Florida
cuisine with Sonesta
Fort Lauderdale
Beach's Steelpan
restaurant.

BYALONA ABBADY MARTINEZ PHOTOGRAPHY BY FELIPE CUEWAS

174 vomkcamagti com

1t was the tantaliring S1OmS of Cury GRSt PAFSS Wit [3SMInG fics
hat (grtad chaf Kovin Bskar's passion for food eary on.

“Both my parents 1 very good Cocks,” the Jamaican-dom
chaf sayx. “Feople In e reghbamood would Sways come 1o
anjoy thar moais.”

e umten, recaiing Row NG Culnary g went further down e
£Snerational e, whan the houss would il up with cager guests
hoping for 3 siver of his grandmother Cyrehia's swoet Dotato
pusding, 3 tresswred Jamakcan dossert. Thasa Caritbean favors
that focus heavily on tropical frults and $8af00d mokied and guided
Baker Trough N ARCINy 35 3 CRET, NANgG Nm Mos? recantly 3t the
nowty coened Carboaan Amancan astary Swelpsn

baide Sonesta Fort Lauderdaie Seach, SWweDar—nimed after
1he cooking vessal nd the drums orginating Som Triidad 3nd Tbago
hat sene 35 e soul of Canbbesn souUnc—aims D mary Isiand
PN W s Ty Sy e O O
Boukwand and ALA, the restaurant, which 53g
commanding vicws of Fort Laudercaio B3ach, pa
952 20 anpy thair mas! AMes0o 0n the PItio. The

COmMBINSTON Of TMD nd P3N NESUSC INTIES & COCOME 1EDed
wih crispy malangs and plantain chips. Guava-dratsed short s,
Which Ty the fragrant St Wit the haacy, fak.CfLIs-50ns beal
trdemass, rest atop Penuan grc MAthad potatoss. whe B0
Man SINCWICH FTIVES WITh CIMIGALD GUSE 30d MANGD SaA.

“Tha Cadbesn cammies tsaf with the naturaingss of topical
fruts 3nd the cosan,” Baker says.

Whin askad %o GWuige NS favorte ish, Bukor mmains 33
ferdly NG CRISMITC 33 VEr, FNOWCrg Mo ows e Jl
“Every dsh has 3 3pocidl meaning” he Sy, FERrNCng the B
MOUNESIn CofMDe Custed DUTEta Served WIth BT HINGICIe braad,
which Doys trduts 10 maKcs © tales mountan

Te jork chicken and dumpings, 3n clovatod rendition of the
Isiand's comfort %000, has Been 3 bastsalier 23 well. The chef prasents
U6 jorkspioed 10Ssted chicken DrEas! With curTy pinesgoie milsh

The merus trims with Gishes RCOrporating
¢ South Fenda. Stanars e the Canbdean
DIDIY anC poama siaw, 30¢ coconut thal covc!

170 vartcamagtl com

FLAVOR




FORT,
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StitiSentinel  Ne Tiities

"Fans of Floribbean food *.menu of bright, complex and "Steelpan has, as the name
might have a new fave.” flavorful dishes." suggests, a strong Caribbean
April 17, 2019 August 14, 2019 flair.”

August 14, 2019
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> KEVIN BAKER

Executive chef, Steelpan
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CHEF KEVIN'BAKER
STEELPAN AT ONESTA FT. LAUDERD‘A‘L‘E‘BEACH
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Liked' by alihart123 and 1,234 others

: : | 13,802 views
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