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J. Kings Food Service
Professionals announced that Chef
Geraldine Pollock of East Islip,
NY will be playing an expanded
role on the J. Kings Culinary Team
as a full-time culinary team mem-
ber. Chef Pollock has been an
instrumental member of the J.
Kings Culinary Team since joining
the company in 2002.

In her expanded position at J.
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Kings. Chef Pollock will be work-

ing under the culinary guidance of
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Chef Christopher Neary, CEC, exec-
utive chef at J. Kings and current
president of the Long Island Chapter
of the American Culinary
Federation. She will be working
directly with Chef Neary on recipe
development and further showcas-
ing her culinary skills and talents at
J. Kings events, food shows and
workshops. In addition, she will
work closely with J. Kings cus-
tomers on menu development and
product selection.

Chef Pollock was born and
raised in Galway, Ireland, where she
spent many years in the culinary
industry working in restaurants and
bed & breakfasts before coming to
the United States in 1986. Once in
the U.S., she attended culinary
school at The New York Institute of
Technology, where she was placed
on the Dean’s List for her culinary,
as well as academic, performance.



