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Jag’s Steak & Seafood to host foster parenting fund-raiser Nov. 9 
Five-course dinner to feature dishes introduced at James Beard House 
 
WEST CHESTER, Ohio – Nov. 3, 2008 – Jag’s Steak & Seafood will host a charity 
event Nov. 9 from 6- 11 p.m. to raise funds for the “Everyday Heroes” foster parent 
recruitment campaign. 
 
Chef Michelle Brown will share dishes she created for the “Great Steak Celebration” at 
New York City’s prestigious James Beard House last month. Brown was selected as one 
of only six chefs to travel to New York and participate in the dinner, which celebrated the 
Certified Angus Beef ® brand’s 30th anniversary. 
 
On Nov. 9, Brown will team up with Certified Angus Beef ® brand Corporate Chef Scott 
Popovic to serve a five-course wine dinner and raise funds for “Everyday Heroes.” 
Tickets for the event are $125 a piece and can be reserved by calling Jag’s at 513-860-
5353. 
 
For more information on the Everyday Heroes campaign, visit www.fosterhero.com or 
call 211, the local United Way helpline. 

 
# # # 

 
Note to Editor: Hamilton County Commissioner David Pepper is expected to attend to 
show his support for the foster parenting campaign. Media are invited to attend the Nov. 
9 charity dinner, compliments of Jag’s and the Certified Angus Beef ® brand. To reserve 
tickets, please RSVP to Melissa Brewer by Nov. 6.  

 


