
When Chris Fogerty, executive chef at Manchester Uni-
versity in North Manchester, Ind., was 17, his mother 

ran a Girl Scout camp, and the chef quit. 
Knowing that he was a good cook, she asked if he would 

come up and help in the kitchen for the summer. “So I did, 
and it was a good time and I had a lot of fun doing it,” he said.

Despite enjoying his time on the job, he was not prepared 
to make food service a career. “I was in and out of jobs like a 
typical teenager would be,” said Fogerty. “Then I started work-
ing in a retirement home. We had a lady who came in who had 
special dietary needs. The people who worked there had no idea 
whatsoever how to address it. They said, ‘This is our menu, she 
can just eat from it.’ That wasn’t good enough for me.”

As the second cook, he started doing recipe research and 
began making her meals. “That caught her son’s attention, who 
was a member of a country club in Kokomo, and he asked that 
I join the kitchen staff at the country club,” he said. “From 
there, I worked my way up and it has just been in my blood.” 

After five years at that club, where he worked his way up to 
assistant manager, he took the same position at another club. 
After being inspired by the top-notch culinary team there, he 
returned to the kitchen. He returned to the first club as the 
sous chef, eventually becoming the interim executive chef.  

From there, he ended up at Manchester with Chartwells, 
the campus foodservice provider, where he has been for more 
than nine years. He enjoys interacting with students. “We run 
specials monthly to introduce them to different cuisines,” said 
Fogerty. “We do a lot of international cooking.”

Each year Dining Services does a fair and buffet with in-
ternational students on campus. “They bring recipes to me and 
I convert them for them, and then they come into the kitchen 
for three days to do all the prep work. We do that once a year. 
It alternates years between the fair in the school’s gymnasium, 
where they set up stations, and the buffet, where we do a really 
large international buffet on a Sunday afternoon.”

In addition to working with the students on recipes, Fogerty 
also creates his own. “One of my most popular recipes on 
campus is the way we do Bourbon Street Chicken [See recipe],” 
he said. “It is like the Bourbon Street Chicken that you find 

in a Chinese restaurant. I 
have a group that comes 
in every summer from 
the Taiwanese American 
Federation, and I do snack 
nights for them where I 
open up our Mongolian 
Grill and prepare it for 
them so they can have 
a snack. I was digging 
through some different 
things, and I remember 
trying Bourbon Street Chicken at a Chinese buffet, and I 
wanted to recreate it, but I wanted it to be something spe-
cial. I feel the overnight marinade makes mine different. It 
is done in a brown sugar and bourbon marinade overnight. 
Then instead of firing it up all at once so the sugars burn on 
a Mongolian-type grill, we bake it in the oven so that it cooks 
it down into its own nice sauce.” 

Fogerty is all about keeping his students well served. “I have 
a saying I tell my staff,” he said. “They are amazing cooks, 
and I would take them anywhere to any restaurant with me. 
Basically, my philosophy to them is that we are the students’ 
culinary halfway house between mom’s house and the real 
world, so why shouldn’t we give them all they deserve? From 
customer service, all the way down to meeting every special 
dietary need we can.”
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Bourbon Street 
Chicken 

Compliments to the CHEF
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INGREDIENTS:
5 pounds boneless, skinless chicken thighs; cut into bite-sized pieces
1 cup hot water
1 tablespoon low-sodium vegetable base
2 cups low-sodium soy sauce
2 ½ cups dark brown sugar
2 ½ teaspoons chopped garlic
1 ½ tablespoons minced ginger
¼ cup minced onion
2 cups bourbon
10 cups prepared brown rice
Bias-cut green onions, for garnish

PREPARATION:
Place the cut chicken into a baking dish and place in a cooler 
for a later step. Combine the next eight ingredients and stir un-
til the sugar and base dissolve. Add to the chicken and toss to 
coat. Marinate for at least 2 hours or overnight. Bake the chicken 
covered at 325 degrees Fahrenheit, basting every 15 minutes, until 
internal temperature reaches 165 degrees Fahrenheit. Portion 4 
ounces of chicken over ½ cup of brown rice. Garnish with bias-
cut green onions.

YIELD: 20 servings


