





Jonathan's

Lundy is 31, but he could pass for 21.
He's thin and boyish, fast-talking, and
pretty intense. But what stands out most is
his strong focus on his work — something
that took awhile to develop and didn’t

Lundy has a flair with regional foodstuff, such as
the black-eyed peas he pairs with scallops (inset),

come easily.
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He’s not part of the Lundy’s Catering
family, as some people assume. His father
is J.T. Lundy, leader of legendary Calumet
Farm during its demise in the early 1990s.
Jonathan Lundy grew up a privileged kid
on a horse farm in Midway, Ky., before his
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family became involved in Calumet. His
teenage years were spent in boarding
schools. “I pretty much had everything I
wanted,” he said, “but I was lacking direc-
tion in every possible way.”

He said he tried college but his dyslexia
kept him from succeeding. He was allergic
to horses, and the horse business didn’t ex-
cite him anyway. One of his best friends
was killed in a car accident, and Jonathan
Lundy realized at age 20 that his own
prospects were looking fairly dismal.

Eventually, his father sat him down and
asked him what he would really like to do
with his life. “T thought I wanted to do
something with my hands, something I
could really succeed at, so I told
him I thought I would like to go to
culinary school,” he said.

Though he is low key about his
family, Lundy is rather vocal about
his father’s being responsible for
his first restaurant job. When
Lundy and a friend took off for
New Orleans “because it seemed
like a good place to go,” his father
contacted a banker friend there
who just happened to know Emeril
Lagasse, the restaurateur-turned television
cooking personality. “I was really nervous
about what I was going to do, but they set
up a meeting with Emeril,” he said. “This
was before Emeril had national name
recognition, and in that meeting he said if I
was really serious, I could have a job work-
ing for him.”

Lagasse was serious, and reserved, back
then, said Lundy, not at all the big personal-
ity he is now. He worked at Emeril’s for six
months, and after that Lundy said he never
really looked back, never wanted to do any-
thing else but work with food.

He subsequently earned a degree from
Johnson and Wales Culinary School in
Providence, R.I, then came back to Lexing-
ton and approached Lucie Slone at a la
lucie’s for a job.

He was immediately pipelined into a la
lucie’s sister restaurant at the time, the
popular Roy and Nadine’s, now Na-
dine’s, where he worked for 5% years,
first as sous chef, then as chef. In his
fourth year at that restaurant, he became
a partner in Pacific Pearl, the third in a



