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EHS Alumni Profile:  Meet Radisha Rowe!  
 
EHS: EHS Class of 2010  
 
Occupation: Private Chef / Caterer  
 
Business Website: www.EssentialRootsByRR.com  
 
Email: Info@EssentialRootsByRR.com  
 
1.) What is your current job?  
 
I am currently a full-time entrepreneur. I am a Private Chef & founder of Essential Roots LLC. Essential Roots is 
catering company that specializes in 100% plant-based cuisine. As a private chef I create plant-based meals for 
clients in a private home, venue, or for any special occasion. Events that I cater for can range from large scale 
events (weddings, birthdays, anniversaries, corporate events ect...) to small intimate dinners. In addition, I also 
provide meal prep services, private cooking classes, and Holistic Health Coaching. Within these services I assist 
clients with the tools and resources to begin transitioning to a plant-based diet and create healthier eating 
habits. I have created a system to help clients stay consistent, become more efficient in the kitchen, and gain 

knowledge of ways to heal their body through plant-based foods and 
holistic herbs.  
 
2.) What do you like most about your work?  
 
I love that I get to travel the world while cooking for clients. I really 
enjoy creating and sharing flavorful dishes, teaching, and assisting 
clients on their plant-based journey. I love that I can create my own 
schedule. Working in the food service industry can be very laborious. So 
having a work and rest balance is very imperative.  
 
3.) What was your path to your position?  
 
I attended Johnson & Wales University (Class of 2014) where I earned 
my Associate in Science in Culinary Arts (2012), my Bachelor’s In Science 
in Culinary Arts & Food Service Management with a concentration in 
Wellness & Sustainability. During my undergrad years I gained 
professional experience while working as a meal team caterer at 

Wegman’s Food Market, as a prep cook at The Radisson Airport Hotel. I also interned at Kraft Group Gillette 
Stadium where I catered events & cooked for the athletes. I later gained a long-term position at Gillette.  
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After Graduating from JWU, I moved to NYC and landed a Jr. Sous Chef role a Cipriani Wallstreet. On the side, I 
did freelance Event Catering at Sonnier & Castle. During my first year at Cipriani, I was promoted to a Sous Chef. 
Later moving up to an Executive Sous Chef role. As an Executive Sous Chef, I traveled to 
different states whenever the company opened new locations. I assisted my Executive chef 
in hiring and training employees, executing booked events, client menu tasting, menu 
planning, processing produce orders, and delegating tasks throughout the day. During 
those years I dealt with severe health issues that came with having Endometriosis. In 2017, 
I decided to take matters into my own hands since medications that doctors prescribed 
over the years did not resolve my issue. I changed my diet & lifestyle. I transitioned to a 
whole food-plant based diet to reverse my chronic disease. Changing my diet has helped 
me tremendously. I later launched my plant-based catering company Essential Roots in 
March 2019.  
 
4.) What are some of your best memories from growing up in Ewing?  
 
Spirit week was always a fun time during the year. I participated in the powder puff game against the seniors. 
Our junior class won against the seniors that year! I really enjoyed taking ceramic classes. To this day I still have 
the pottery that I created. Attending football games, and track meets with my friends was always fun.  
 
5.) How did your time at Ewing help prepare you for life?  
 
I loved that Ewing provided so many outlets for students. Providing elective classes gave ample room for 
students to tap into their creative side and gain a preview of different career field options. Participating in the 
culinary arts class and connecting with college recruiters brought clarity that I wanted to continue my career in 
the culinary field. There were also great teachers/guidance counselors that always helped to steer students in 
the right direction. Thank you to Ms. Kellerman who has been a positive influence in my life till this day, Mr. 
Coffer for being a positive influence and seeing potential in me to achieve great things during my high school 
years. 
 
Ed. Note: Thank you to Ms. Rowe for joining us for this edition of Alumni Profile.  If you know of any Ewing 
Schools alum who would make a great subject for this feature, please email Theresa Hullings 
at thullings@ewingboe.org.  

 


