
Executive Chef Dan Vargo- Hilton Sandestin Beach Golf Resort & Spa 

A native of Maryland, Executive Chef Dan Vargo was first introduced to the culinary world 
along Florida’s Emerald Coast, where he discovered and began to pursue his passion for food. 
Now a 21-year veteran of the culinary industry, he has traveled the world, exploring kitchens and 
cultures, as he carefully honed his skills and developed his signature style.  

Chef Vargo first joined the Hilton Sandestin Beach Golf Resort & Spa team in April 2012 as an 
Executive Chef at Seagar’s Prime Steaks & Seafood, the resort’s award-winning, AAA Four-
Diamond restaurant. Before joining Hilton Sandestin Beach, Chef Vargo dedicated eight years to 
the Ritz-Carlton in Naples, Florida, where he held a number of positions, including Executive 
Sous Chef and Restaurant Chef. He also spent two years as Executive Sous Chef at The 
Boathouse Club in Martha’s Vineyard.  

Named Executive Chef of the 602-room beachfront 
resort in February 2017, Chef Vargo skillfully 
blends Baltimore's traditional and historical 
influences, Martha’s Vineyard’s emphasis on 
organic produce and seasonal seafood, and the Ritz-
Carlton’s world-class standards for fine dining and 
excellence in service into the Hilton Sandestin 
Beach experience. 

Graduating with honors from Baltimore 
International College in 2002, Chef Vargo earned a 
prestigious internship through The American 
Studies Institute, taking him to The Park Hotel in 
Ireland. Chef Vargo was also selected as a member 
of Ritz-Carlton’s domestic and international 
recruiting team sent to South Africa and Peru, 
where he cooked for orphanages and shelters. Over 
the years, Chef Vargo has also been a key member 
of the Food For Thought non-profit organization 
where he teaches children of Walton county the 
basics of cooking for themselves at home. 

Since joining Hilton Sandestin Beach, Chef Vargo has been featured on Emeril’s Florida, Atlanta 
Eats and Golf Channel’s Morning Drive with Matt Ginella, and at events such as BlogHer Food 
in Miami, Music City Food & Wine Festival in Nashville, and Boudin, Bourbon and Beer in 
New Orleans. Chef Vargo was also selected as the People’s Choice winner in the 2013 inaugural 
30A Throwdown competition and Critics Choice winner in the 2014 competition.  

 

 

 

 

 



Pastry Chef, Yascha Becker - Hilton Sandestin Beach Golf Resort and Spa 

“Yascha Becker is the man behind all of the delicious 
cakes, cookies, pies and more at Hilton Sandestin Beach. 
From beautiful, tiered wedding cakes to specialty desserts 
for private events, Becker brings desserts to life.” 
 
Chef Yascha started out going to school for art and got a 
job at an engineering company as their lead draftsman. 
There was only one problem. It turns out that he wasn’t a 
fan of straight lines. He went to a local job fair and ended 
up getting a job at the Renaissance Hotel in the kitchen, 
where he found his true calling. He was surrounded by so 
many talented chefs all creating art out of food. Chef 
Yascha spent seven years working in a historic hotel in St. 
Petersburg and that’s where his schooling began, right on 
the job. He absorbed it all up like a sponge and continued 
to develop his technical skills. Chef Yascha has been 
cooking and baking in hotels/resorts for over 28 years and 
has spent 21 of those years here on the Emerald Coast as a 
Pastry Chef. He has continued his industry training by 
travel, classes, competitions and seminars. 
 
In 2012, he joined the team at the Hilton Sandestin Beach Golf Resort & Spa and is thriving. 
Chef Yascha brings a wealth of talent and creative culinary skills to the resort and continues to 
enhance our guest experience. As an accomplished cake decorator and sculptor of chocolate, he 
adds the “wow factor to everything we serve.  He has created for many special events from Fort 
Walton to Panama City and has even sent his products as far as Seattle, Texas, New York and 
Minneapolis.  
 

 

 

 

 

 

 

 

 

 

 

 



Chef/ Owner Nikhil Abuvala- Roux 30a, Nanbu Noodle Bar, Keto Kreations 

Owner of award-winning Roux 30a and 
Nanbu Noodle Bar as well as a partner in 
local keto bakery, Keto Kreations, Chef 
Nikhil Abuvala truly does it all. 

Growing up with an appreciation for food 
passed down from generations of cooks and 
chefs, Nikhil started his culinary career at 
the early age of 13. Now with nearly 20 
years of experience under his belt, he’s able 
to dive into a wide spectrum of cuisines 
and does so flawlessly. He invites you to 
experience his original perspective on 
dining where coastal meets modern that 
you’ll remember for years to come. 

“My love of cooking has been with me as 
early as I can remember, standing in a chair 
rolling out fresh Indian flatbreads with my 
grandmother on a counter too tall for me to 
reach otherwise. The way she moved about 
the kitchen, like a general of an army commanding spices and herbs sparked a passion for food in 
me that is unmatched.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Corporate Chef/Managing Partner, Todd Misener - Word of Mouth Restaurant Group 
Inc., Stinky’s Fish Camp, Trebeache, Blue Mountain Catering Company 

Todd took his first restaurant job at 14 as a prep cook in a small family restaurant in Michigan.  
Working in restaurants throughout high school, he discovered his passion for fine food and 
creativity at a young age. He was accepted to the 
Culinary Institute of America and graduated with awards 
in 1989.  He immediately accepted a job with the late 
Master Chef, Jack Shoop in New Jersey to continue 
honing his love for the craft of cooking.   
 
Todd spent the next 17 years working side by side with 
Chef Shoop studying a variety of ethnic cuisines and 
styles of cooking including Italian, German, Asian and 
foods of the Mediterranean but focusing on the French 
classics.  
 
His Career has taken him to New York, New Jersey, 
Atlanta, Boca Raton, Tallahassee, and to the panhandle 
of Florida, where he has planted his feet since 2004.   
 
Todd partnered with Chefs Jim Richard and Brannon 
Janca in 2007 to open Stinky’s Fish Camp in Santa Rosa 
Beach, Florida.  Todd is the currently the Corporate Chef 
and Managing Partner for Word of Mouth Restaurant 
Group that oversees, Stinky’s Fish Camp, Stinky’s Bait 
Shack, Blue Mountain Catering, Redfish Taco and 
Trenasse in New Orleans.  Todd spends his spare time 
with his wife, Kelli and their five wonderful children. 
Todd is a lifelong student of fine cuisine and pursuit of excellence. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Director of Operations, Scott Plumley- The Craft Bar, The Wine Bar, The Grayton Beer 
Company Brewpub 
 
Chef Scott Plumley has been working in the Florida Panhandle for most of his career, save for a 
couple of years spent in Nashville.  He first joined Wine World Companies in October 2015 as 
Executive Chef opening the Grand Blvd and Grayton Beach Craft Bar locations. Scott is now the 
Director of Restaurant Operations and oversees 
8 stores including 4 Craft Bar concepts, 3 Wine 
Bars and the Grayton Brewpub.  Currently 
Wine world is working on opening A Wine Bar 
Market and retail store in Pensacola as well as a 
second Grayton Brewpub in Destin on the 
Harbor. 

Growing up on Florida’s Gulf Coast, Plumley 
was inspired of course by the region’s 
abundance of fresh fish along with strong roots 
in Southern and Creole Cuisine. During his 28 
years of restaurant experience, Scott has 
worked with respected chefs including Philippe 
Robles, Gary Serrafin, Josiah Citrin, Matt 
Mauldwin & Johnny Earles. 

When he isn’t working, Scott is an avid 
“golfer” and enjoys spending time with his 
Wife Erin. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Resort Director of Food and Beverage, Matt Moore- WaterColor Inn & Resort 

Named “Chef of the Year” in 2017 by the American Culinary Federation, Chef Matt Moore has 
more than a decade of experience leading acclaimed Food & Beverage (F&B) programs at 
luxury properties throughout the South. Prior to joining the WaterColor Inn & Resort and its 
award-winning restaurant, FOOW, as Director of F&B, Moore was the Resort Executive Chef at 
Nemacolin Woodlands Resort & Spa, which obtained and held 18 Forbes Travel Guide stars. 
Prior to that, he was the Executive Sous Chef at the Druid Hills Golf Club in Atlanta and held 
various culinary positions within The Cloister in Sea Island. 

Matt Moore’s ties to South Walton run 
deep, having served as the Executive 
Chef at The Pearl Hotel’s AAA Four 
Diamond Havana Beach Bar & Grill and 
Rooftop Lounge in Rosemary Beach, and 
as the Executive Chef for the private 
clubs division of St. Joe Hospitality, 
Northwest Florida's leading hospitality 
management company.  

A 2006 graduate of Georgia’s 
Chattahoochee Culinary Institute, Moore 
has prepared a dégustation menu for the 
prestigious James Beard Foundation; 
managed on-property dining operations 
for the celebrated McGladrey Classic 
PGA Tour; and served as the coordinator 
and team coach for the American 
Culinary Foundation’s Georgia Chapter. 

In his current role as the Director of Food & Beverage, Matt has created a team of excellence and 
believes that energy and cultural diversity truly sets his team apart from others. Having respect 
for each other both in the FOH and BOH directly translates to always succeeding in both food 
and service. We create a family here and our team cooks and serves with love and that also sums 
up how we are able to be so successful. 

 

 

 

 

 

 

 

 



Chef/ Owner, Dan Pettis- One 20 a Modern Bistroy, Culinary Pirates Catering & 
Concessions, Spork Street Taco Food Truck, Fuel Burger Food Truck 

Born and raised on the Emerald Coast of Northwest Florida, Executive Chef Dan Pettis began his 
cooking career at the young age of 13 with a summer job just before 9th grade. Like most young 
aspiring chefs, he started at the lowest position, washing dishes and learning by the sidelines. 
Working under Destin, Florida's most prominent chef and restaurateur, Executive Chef and 
owner of Beach Walk Crystal Beach, Tim Creehan, sparked the fire that made Chef Pettis realize 
that this was his calling. His efforts have culminated in a close working relationship and 
friendship with Chef Creehan. Shortly after, Chef Pettis worked at Harbor Docks Seafood & 
Brewery and Creehan's Market as the kitchen manager, later becoming the sous chef at the 
award-winning Beach Walk Crystal Beach. 

After interviewing more than 85 students at the 
Florida Culinary Institute, famed sushi chef Roy 
Villacrusis, with Mark’s CityPlace at the time, 
discovered Dan Pettis and hired him. For the next 
two years Pettis worked under his tutelage 
training extensively on cooking rice, cutting 
vegetables picking the right fish, creating menu 
specials and making sushi. 

In December of 2003 Chef Pettis returned to his 
hometown of Fort Walton Beach picking up the 
reins at Beach Walk, and began helping Chef 
Creehan bring a taste of South Florida to the 
Emerald Coast. With his new understanding and 
passion for Asian cuisine and love of Caribbean 
cuisine, "Asian Island Cuisine" came naturally, a 
fusion that has become Pettis’s signature style. 

In 2005 Dan Pettis became the Corporate 
Executive Chef for Creehan Restaurant Group, 
specializing in the dally operations of three 
restaurants, along with catering on and off site, 
teaching cooking classes to the public, and catering to A-list clientele in Destin and the South  

By fall 2009, and with the help of his father and brother, Pettis took a leap and opened his own 
restaurant, One 20 a Modern Bistro to the delight of many. The 75-seat bistro features simplistic 
seaside inspired fusion cuisine, drawing on Chef Petti’s Southern roots, South Florida schooling, 
and worldly travels. One 20 a Modern Bistro has quickly become a place where locals love to 
gather after church on Sunday, for business meetings and family celebrations, ladies night, or a 
romantic dinner for two. It is easy to see why Dan Pettis has been voted Best Chef of the 
Emerald Coast for two years in a row by his loyal followers and readers of Emerald Coast 
magazine. 

 



February 2020 Food For Thought Chef’s Dinner 

 
 

 

 

 

 

 

 

 

 

 

 


