
You may recognize Joshua Trovato, assistant kitchen manager with USC Hospitality at the 
University of Southern California in Los Angeles. Not only is he a contestant (as of press 

time) on the current season of Fox Network’s reality cooking competition Hell’s Kitchen, but he 
has had small roles in the films Wolf of Wall Street and Amazing Spiderman 2, and on television 
on One Life to Live and other shows.

“I knew on camera was somewhere I wanted to be,” said Trovato of his decision to compete on Hell’s Kitchen. 
“I said, ‘Hey, why not mix the two things I am passionate about, which are food and film.’” 

His love of cooking began when he was a child in South Jersey. “When I was eight years old, I would watch the 
Food Network all the time,” he said. “I picked up a knife one time and I decided that I was going to try to cook myself 
a couple of meals. It turned into me cooking once every few days and once every day. It became a passion of mine. My 
grandfather had his own catering company, deli and ice cream parlor, so food was always in my blood.”

He continued, “I would make my grandfather’s crabs and spaghetti, my mom’s chicken parm, my dad’s shrimp scampi—
these were all things I grew up on. I watched Graham Kerr, the Galloping Gourmet. He was my favorite. Food looked fun 
and, eventually, that is what I wanted to do — to have my own show one day.” 

Trovato’s love of cooking led him to Johnson and Wales University in Charlotte, N.C., where he studied Culinary Arts and 
Food and Beverage Management. While there, he didn’t just focus on food. “I also played ice hockey and started the ice hockey 
program and started a fraternity there,” he said. “I also did a working co-op. I worked and lived in Australia. I lived and worked 
in Greece. I did a mission trip in Peru. I also did some missionary work in the States.”

His travels exposed him to different cultures and their cuisines, as well as his own. “My grandfather was of Italian heritage, 
so I learned a lot about my Italian roots,” he said. “I think learning the food of your native country is important for your devel-
opment as a chef. If you don’t know who you are, you will never know where you are going.”  

After his graduation and travels, Trovato began working as a personal culinary assistant for celebrity chef and TV host Danny 
Boome. “I would actually help him host cooking demos in Manhattan,” he said.

Boome introduced him to a restaurant in the East Village of New York City, where Trovato started doing salad prep and 
worked his way up to Chef de Cuisine in six months. “The chef left and there was an opportunity, so I worked my butt off,” 
he said. “I worked 45 days in a row without a day off. At this point, I figured I was so close to what I wanted, that it was easy.” 

After serving as an assistant general manager at a restaurant called Matsumi on Broadway, he decided to change up his 
career. “I wanted to do something different,” said Trovato. “I wanted to see if there was another aspect to life and see what else 
I could do, so I actually got into acting. I did some stunts and a film with Eric Roberts.” 

He filmed his appearance on Hell’s Kitchen after his acting success, and then decided he wanted to go back into culinary. 
“I feel like the first love is always the best love,” he said. “Even if it doesn’t work out, you still have that passion and love for it 
that brings you back. I always want to love what I do. I always want to wake up and be excited about what I am doing, so I took 

a break and now I am happy, and when I am ready to pursue other things, I will. I 
want to make sure I am doing the right things for myself, and also I want to help 
people. I want to show people that they can do what they desire, with a lot of hard 
work, and sometimes a little hard work.” 

Trovato enjoys his work at USC. “What I love most about being at a college 
and having this opportunity is that I get to influence these kids in a positive way. 

These kids are having the time of their life. They are 18. I was 17 when I went to 
college, so whatever I learned in the first year or two led me to where I am, so I 
know how important this education is for them and to be around positive influences, 
because at this point in their life, anything can happen for them. I do want to be an 
example — the one people look up to and ask questions and wonder about. I want 
to be able to help.”

He changed his life when he was their age. “I was over 300 pounds at one point 
in my life. I was saved at 18. I have gone through my journey. At 19, when I went 
to Australia, I was alone, I didn’t know anyone, I just wondered how far I could 
go. I changed my life. I made my body my temple. I stopped eating so much, I 
started training hard and working out. I knew that there was a greater purpose to 
life and that the way I was living was not the way I wanted. In six months, I lost 
85 pounds. I went from 305 to 220. I was able to know food. I knew ingredients. I 
knew calories. I knew fat.”   

The school and students have embraced him. Each Tuesday night when the 
episode airs, USC Hospitality hosts an event in The Lab. “I usually do a dish based 
on my dish from the week before,” he said. “People are having fun. USC has been 
supportive beyond belief. They have really opened up a lot of doors for me. I ap-
preciate everything they have done for me.”  

As for his experiences on the show, Trovato is tight-lipped, but there are a few 
things he can share. “It felt right,” he said. “I went with my heart and went with my 
gut and knew that was what I wanted to do. It was a fascinating experience to have 
the opportunity to watch [Chef Gordon Ramsay], to learn from him and to ask him 
questions and let him teach. He is a performer. He is extreme, and I saw a lot of 
who I am in him. I don’t think there is a big difference between he and I except for 
the money, the restaurants and the skills, of course. As a human being, as a person, 
I feel that we are very close.” 

“It was remarkable. The future is very bright and there are a lot of different op-
portunities that have come from this and will come from this. I can’t tell you how 
big they are, but they are endless.” 
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Apple Charlotte 
Créme Brûlée

INGREDIENTS:
5 pounds lobster knuckles, ¼-inch pieces
5 pounds slab bacon, large diced
30 pounds elbow macaroni, blanched
3 gallons milk
2 pounds Manchego, shredded
2 pounds Gruyere, shredded
2 pounds Pecorino Romano, shredded
10 pounds Brussels Sprouts, quartered
2 quarts Balsamic vinegar, reduced
8 ounces granulated sugar
Pinch of Cayenne Pepper
Corn starch slurry, as needed
2 pounds butter
Salt, to taste
Pepper, to taste
Panko bread crumbs, as needed
1 pound parsley, chopped

PREPARATION:
Macaroni and Cheese
In a large pan, render bacon cubes until 
golden brown. Remove half of the bacon 
fat and brown the butter. Add lobster and 
set aside.
In a separate pot, boil milk, making sure 
not to scorch. Add slurry, cook to nape and 
add cheeses. Stir until creamy.
Combine cooked pasta with lobster and 
bacon mix, and add cheese sauce to creamy 
consistency.
Spray a 2 inch hotel pan, add mixture and 
cover with bread crumb/parsley mix
Bake at 350 degrees Fahrenheit until top-
ping is golden brown 

Garnish: 
In a large pot, combine sugar, cayenne and 
balsamic and reduce until it reaches nape.
Fry the quartered Brussels sprouts until 
golden brown.
In a large bowl mix fried Brussels sprouts and 
a small amount or balsamic to glaze them.
Add a small amount to the middle of the 
macaroni and cheese as a garnish and serve.

YIELD: 80 Servings
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