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I started working in a restaurant when I was 14. It was 
always something I enjoyed. FATE GOT ME THERE. 

I am very influenced by family. I have a Greek-Sicilian 
mother. FOOD WAS HUGE FOR US GROWING UP. 

Sicily inspires me more than anywhere else.  
EVERYTHING I LOVE ABOUT FOOD, SICILIAN 
CUISINE BRINGS TO THE TABLE. It’s salty. It’s spicy. It’s 
fatty. It’s acidic. It’s got all those f lavors that I absolutely love.

I always tell people Iron Chef is basically what I’ve been 
doing every day for 30 years. IT’S INSTINCTUAL. If 
someone were to throw a math problem on the wall and told 
me I had 60 minutes, I wouldn’t do so hot. But when it comes  
to cooking, it’s always come natural to me. 

The hardest one, and it’s going to sound weird, has been 
basil. The thing with Iron Chef is that the secret ingredient has 
to have a prominent role in every dish. Basil is a strong f lavor. 
AS A CHEF, INTUITIVELY YOU WANT TO MAKE  
A DISH BALANCED. But when you have to take an 
ingredient that has a strong f lavor like (basil) there’s a good 
chance it’s going to overpower the rest of the meal.

If I had to eat something every day for the rest of my  
life, it would be pasta. I ’d keep it very simple. But I could eat  
MY MOM’S LASAGNA BOLOGNESE for a lot of days  
in a row before I got sick of it . 

ALWAYS COOK THE FOOD THAT YOU LOVE TO 
EAT. I think if you’re cooking at home, you should cook what 
you like to eat. Things are going to come much easier to you. 

I do a lot of WORK WITH AUTISM SPEAKS. It’s the 
private charity I get behind the most. Two of my best friends’ 
sons are on the spectrum. I have a nephew on the spectrum. 
It’s something that I see up close and personal on a daily basis. 

Watch chef Michael Symon compete on the Food Network’s 
“Iron Chef America” or on ABC’s “The Chew.” Next time  
you are in Cleveland, stop in and enjoy one of Symon’s 
restaurants (Lola, Lolita or B Spot) or check out Michael 
Symon’s Roast in Detroit .

IRON CHEF MICHAEL SYMON 
Allez Cuisine at Saint Martin’s University  INTERVIEW BY ETHAN CHUNG

Iron Chef Michael Symon was the 2013 special guest host at the annual Saint Martin’s University Gala in Lacey on Nov. 
12, 2013. We chatted with him about his inspirations, his love of Sicilian f lavors and his biggest Iron Chef challenge. 
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 ABOUT SAINT MARTIN’S GALA

The annual Saint Martin’s Gala has become one of the most 
successful fundraising events in the South Sound, with the 
proceeds going toward the college’s scholarship. In 2012, 
the gala raised $759,990 with special guest Guy Fieri. In 
2011, the event brought in $607,634 with special guest 
Mario Batali. Last year’s gala with Iron Chef Michael Symon 
raised $960,000. More than 600 guests attended the 2013 
gala where they bid on items like a trip to Rome featuring a 
private, after-hours tour of the Sistine Chapel and Vatican 
galleries ($16,000). Watch southsoundmag.com for updates 
about this year’s special guest.
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