
Sonny Cosper, chef at Case Dining 
Hall and Murphy Athletic Center 

at North Carolina State University in 
Raleigh, readily admits that he wasn’t 
the best behaved teenager. 

“I got into a bunch of trouble when 
I was younger, and basically the only 
thing I could do was work in a res-
taurant,” he said. “I started washing 
dishes at the Paper Moon Diner in 
Baltimore. I eventually made my way 
out to the line, and really fell in love 
with the whole mechanics of it.”

The diner is close to Johns Hop-
kins University and served a lot of 
students. “It was an open kitchen and 
people would sit there at the bar,” said 
Cosper. “It was one of those places 
where you sort of threw things across 
to the guy you were cooking with, and people would write in and say it looked 
like we were dancing on the line. It was a lot of fun and I fell in love with that.”

After working at the diner, he moved on to help open a fine-dining restaurant 
in Baltimore called Ixia. “The owner treated it like we were a family, so we were 
managers and we all shared the responsibility, but I was in the kitchen,” he said. 
“I made my way to sous chef there working under some really, really talented 
chefs who had worked for the big ones, like Alice Waters, Jean Georges, all the 
ones that when you are a young chef you imagine going off and working for. She 
was really into it, and she flew us to Chicago to eat at Charlie Trotter’s and sent 
us up to New York to eat at Per Se and WD~50. We were just immersed in it.” 

While working at Ixia, Cosper would travel to Washington, D.C., to “stage” 
or apprentice for free at top restaurants. “You always show up at the back door 
with your knives and you spend the day,” he said. “That is how a lot of relation-
ships are formed, and I was fortunate enough to meet a lot of great people and 
get some really great experience.” 

After his time in Baltimore, he moved back to Raleigh, where he was born 
and raised, and worked at the North Ridge Country Club. From there, he moved 
on to NC State. 

“I feel as though I came into this place at a good time,” said Cosper. “NC 
State is really on a culinary upswing in some ways. People are starting to take 
food really seriously down here. The more we go along, the more that kids have 
been exposed to better food in general — a wider range of food and a wider 
variety. We come in here and treat food with respect and do things the right way. 
We are not doing anything astonishing or groundbreaking; we are just doing 
them the right way.” 

He is preparing food for many athletes on campus, and works to meet their 
needs with healthy options. “For the most part, you have to be versatile in 
healthier types of cuisine because people are more health conscious. Back in 
the day, ‘butter makes it better’ was popular, but that doesn’t hold weight any 
more. People want clean food with lots of flavor that is done healthfully because 
people are now really conscious about that. Science and technology has enabled 
us to take a look at things and see what really is good for you, and really what 
makes the body work.”

Cosper enjoys interacting with the students he feeds. “The best thing is that 
students are not so set in their ways. You have the opportunity to impact someone 
for the rest of their life in a positive way, and open their eyes to things that they 
might not have been exposed to so far.”     —OCH
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Tofu Alfredo
This is a great and versatile 

sauce that can be served with a 
gluten-free pasta for a completely 

gluten-free, dairy-free dish.

INGREDIENTS:
1 ½ cups strong vegetable stock
1 pound extra firm tofu
1/3 cup extra virgin olive oil
3 cloves roasted garlic
2 teaspoons kosher salt
2 ½ tablespoons fresh lemon juice
¼ teaspoon ground white pepper

PREPARATION:
Press tofu for about an hour to remove 
any excess water.

Bring vegetable stock to a boil.

Add tofu, vegetable stock and roasted garlic 
to a blender.

Blend on high until well incorporated.
Slowly add oil to emulsify in sauce.

Add the rest of your ingredients and check 
for seasonings.

YIELD: 1 quart (11 Servings)
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