Cassidee Dabney Bio

- Cassidee spent most of her childhood summers in the
. 1' ?amilg garclcn, where she anchored her Palate with the

' bold flavors of seasonal ingreclients Picked at their most
exPressive moments. But some years would pass before
she chose to make food her ProFession. Cassidee enrolled
at the University of Arkansas as a Phgsical anthropologg
major. But she soon turned to the New England Culinarg

Institute in search of something more ?ulfi”ing, and she

!

f j never Jooked back. After graduating, Cassidee began a
seven year tour that took her through four different five-
star and five-diamond Four Seasons Hotel Properties: Atlanta, the Grand Walalai
in Hawaii, the Four Seasons Boston and the Four Seasons in Jackson Hole,
Wgoming as a member of the oPening team. She thenjoined John Fleer at the
imPeccable blackberrg Farm, a Relais en Chateaux/Relais Gourmand culinary
nirvana that broug"wt her back to her formative bcginnings in the garclen. It would
onlg be a couple of years before she came home to Arkansas tojoin Lee
Richardson. She sPearheaded the developmcnt of the hotel’s Privatc clining
oPeration, and now influences Ashleg’s with her feminine takes on the
trac]itiona”g rustic and masculine fare of our regjon. Wait ill you see what she

does with a carrot and raisin salad!



