
Interview with Chef Darian Bryan

Tops had a chance to sit down once again with Western New York’s favorite chef, the King of Flavor-Chef 

Darian Bryan!  This energetic and enthusiastic Chef, who truly is an inspiration to speak to, is partnering with 

Tops and The Buffalo News to inspire us all with six new delicious dishes in 2022.  We had a chance to speak 

to him about his new restaurant, The Plating Society, and find out what’s next on the horizon.

Congratulations on The Plating Society!  We’re excited for your upcoming ribbon cutting.  Tell us a little bit 

more about your vision for your business and how it came about. 

Thank you so much, it is an exciting time for me. I have always wanted to bring the chef from the back of the 

house to the front of the house because we are Rock stars and should be with the people we are cooking for. I 

wanted to have a sort of hibachi style kitchen where I could cook right in front of my guests. We looked 

around for a while, but saw a sign in Larkinville, made a call and within a week we had made our decision to 

build there.

How did you come up with the name The Plating Society? 

The name was actually created over five years ago. The wife and I were sitting around and trying to come up 

with a future business name. At the time we were focusing on pop up restaurants where I was cooking in front 

of folks in fun random locations. We wanted the name to feel inclusive, like you were a part of a group and the 

idea of a society felt right. After tossing a few culinary words around, we grew to love plating because the 

plating stage of my cooking means so much to me. Every plate that goes out must be wiped clean and 

dressed beautifully. I think I carry that mantra with everything I do in life and so the name just worked. 

We’re excited at Tops to partner with you once again, this time to highlight six exciting new dishes!  What 

was the inspiration for these delicious meals?  

I think it was exciting to have themes.  Everyone wants to try a little harder in the new year to take care of 

themselves and as a chef I have the privilege to help give advice on cleaner eating. Then of course comes the 

fun and exciting football foods, ones you can enjoy while watching your favorite teams compete for the big 

win. Lastly, it can be hard during the Lenten season to get creative with cooking and so it was both fun and 

challenging to come up with two great dishes to rotate that Friday fish fry’s with. 

Which of these six meals is your favorite and why?  

I never would have thought that the chicken fried steak fingers would come out so amazing! I have to go with 

those for sure. 

We’re excited to let our shoppers know about the special evening with Chef Darian contest.  Which do you 

prefer creating for – smaller more intimate gatherings or large dinner parties? 

I am excited to host all my winners! I do love the smaller intimate gatherings a little more because I am able to 

connect with each guest personally. However, I do love large group events as well such as weddings and more 

because I love seeing the whole show come together. It is extremely hard work and I do all custom planning 

with custom menus and decor, so it’s very challenging but absolutely worth it. 

I know when we last spoke you mentioned that you’re always writing down goals of what you want to 

accomplish-so what’s next!  

Ha-ha! I love this question! I don't think I will ever accomplish all of them because they just keep coming. If 

you want to see what is always coming next, make sure you subscribe to my website at 

www.theplatingsociety.com to see and hear all that I am working on!
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•Tell us about yourself and what it was like growing up in Jamaica? 

I grew up in a small town by the salt river in Jamaica.  I came from a big family, 5 sisters and I’m the only boy. 

Plus I have a bunch of cousins that are mostly girls too. We all live together- 23 of us living in one home.  

When I was like 12, I really got into cooking.  Mom had a takeout restaurant, we call there a cook shop.  I 

helped her cook, shopped for her too.  I decided at a young age I really liked this. 

•What is one of your most vivid childhood memories? 

Grandmother was always cooking for everyone.  She had these big pots of food cooking all the time. 

Everyone in the neighborhood was eating.  Everyone eats, chill, relax, always a fun time too.

•What brought you to Bu�alo?  

I came here when I was 20 for culinary school because I wanted to be a chef.  I had applied to a bunch of 

colleges -  NCCC, ECC but didn’t get in at first so I worked at Denny’s as my first job.  Here is where I learned 

about American food.  We never had bacon, ham, pancakes in Jamaica.  

I finally went to ECC.  It was cool to work with fruits and vegetables that he didn’t have in Jamaica but in class 

no one was really cooking Caribbean food so I asked my instructor can I do my menu and bring it to the table 

in cooking school?  He agreed so I had to call my friends back in Jamaica and showed my instructor the 

recipes.  Ever since I have taught students every semester how to do Caribbean cuisine.  I would make the 

dean’s list every semester, that was my commitment to myself.  Coming from Jamaica I didn’t know much.  I 

didn’t know about computers.  They would see me coming to the computer lab and say– “oh no not him again 

he’s going to be here all night. Ha ha!”  I never showed up without homework, I’m not going to make excuses.  

That’s why my instructors loved me. I was an example.  I always asked tons of questions.

I also went to Bu�alo State to learn Restaurant management, legal things to run a business, catering classes- 

ah-that was one of my favorite classes.  Now I’m doing it in real life-it’s so cool! But ECC is where I get to cook 

everyday.   I also worked at Hutch’s for 4 years.  Premier café in Hamburg.  I got to create all the recipes there.  

Healthy stu�.  Hire the sta�.  For a year and a half I worked at Fisher Price before it shut down because of 

COVID.  

Now I do pop up restaurants.  I want to be free.  I don’t want to be tied to a restaurant.  I want to explore.  

Cook anywhere.  My menu.  I like that I can bring the restaurant experience to people – we did a random 

farm, a beach.  We had to do something di�erent because of COVID.  Bringing our food into people’s home 

gave them the fine dining feel to their home.  My wife was a huge help- she would make a beautiful table.  

•Who inspired you to become a chef? 

My mom taught me everything I know even more than cooking.  So how to cook, clean, iron.  She said one 

day you’ll need to know all of these things.  But I love cooking.  Food makes people happy.  And so I just 

kept expanding my palate.  Trying new stu�.  And I gave it to my family to try and when I saw the joy in my 

grandparents face I knew it was good.  Food brings people together especially at holidays like Easter and 

Christmas.  Those are big in Jamaica.  I know what I want.  I set goals.  That’s a big thing for me.  I write 

down everything I wants to accomplish.  That comes from his mom.

•What would you have been if not a chef?  

I tried plumbing and the first few days I realized I just couldn’t keep my fingers clean to eat dumplings. 

Couldn’t have that! Ha ha!  I tried electrical too and that just wasn’t for me.  When my mom left Jamaica I 

was 15, I took over the cook shop. I was left with some of sisters (youngest/oldest) and grandparents so I 

took on a lot of responsibility. 

•I’ve read that your work ethic is quite remarkable and that you’ve been known to say “just hard 

work…every day just holding my head down when I hold my head up.”  Where does that determination 

and work ethic come from?  

My mom.  She never complains.  She works hard each and every day.  That’s all I know.  I just go nonstop.  If 

it’s events or a restaurant – I’m always cooking.  You don’t have the choice either.  In Jamaica we had no 

running water or electricity.  We had to go to the river to get water.  So you had to work hard every day for 

what you wanted.  Plus we all like nice stu� too, ha ha, so you have to work hard for that too.  I want my 

mom to have a nice life.  I get up at 2:30 or 3 o’clock every morning and start working on myself.  If you want 

to be di�erent you have to do something di�erent.  Focus on what you’re doing.  Don’t worry about what 

others are doing.  You represent you. 

•From pop up events and at home personal catering to larger stages like the Taste of Bu�alo and recently 

as the go to chef for the Bu�alo Bills-no venue is o� the table.  Is there one venue you enjoy the most and 

if so which one and why? 

I love them all but I like going into people’s homes the best.  It’s a joy to be front and center and seen.  To be 

with these folks.   Teaching them what I’m cooking.  Personal one on ones. I like to cook in front of you and 

entertain you.  Pop ups are crazier.  Sometimes they are in a random location but still fun. 

•The past few years you’ve flexed with ease from a live stage to a virtual stage for the Taste of Bu�alo.  

Tell us about the two di�erent experiences in having a live and virtual audience? 

The Live stage was really fun.  It was loud, you know, there was so much going on.  I like that people get to 

see you in person and taste the food. Virtual is fun and I like that you can go back and watch it again.  

And it allows everyone to follow step by step.  It is way more fun with the virtual because I can interact with 
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them, join them, and get their reaction as they are cooking along.  Getting guys cooking in the kitchen.  Guide 

them step by step.  

•What do you like most about your partnership with Tops and the products you purchase from us?  

Tops is awesome.  You really represent.  I feel home.  Your store on Niagara street–it’s show time!  I walked in 

there and thought - Where did they get this from when I saw all of my foods.  Everyone is di�erent in what 

they carry but Tops never lets me down.  It’s always there.  You guys are always showing the community 

support.  I want to be the Tops guy.  Chef Bryan inspired stu�-it could be amazing!  

•What is your favorite dish to create and why?  

Rastafan is delicious.  Curry chicken.  All of those ingredients I get them all at Tops.  

•What do you love most about Bu�alo?  

The People.  They show me respect.  They are real.  They love and support whatever I do.  They turn out for 

me.  They respond on social media every day.  It’s a beautiful day.  They are so nice.  I love he food scene here.  

Everywhere you turn there’s a restaurant.  Something for everyone.  So many options here. 

•What is your favorite traditional Bu�alo dish to eat and why? 

Chicken wings. The first time I had them I asked – where are the sides?  Where is the rice?  Every time you 

have protein in Jamaica you have something with it.  I was surprised you just ate chicken wings all by 

themselves.  And all the di�erent flavors you make them in.  Oh and you have pizza and wings.  So good.  

•As a chef by trade do you cook all the meals at home as well or do you like to take a break?  

My wife cooks for the kids, but when I’m home, she’ll say surprise me tonight.  My Daughter who is two, will 

eat anything while my son who is three is a picky.  I’ll cook at the restaurant and bring it home.   

•Is there anything that I didn’t ask you today that you want to make certain that we share as part of your 

journey?

I’m so grateful for my wife and kids.  They are everything, you know, the support.  And my inlaws and sister.  

Always helping.  There are so many opportunities here.  You’ll never hear me complain.  The clock is still 

running.  I don’t believe in bringing bad things to work.  That’s contagious.  I love people, culture, life.  Just get 

it done.  I have so much to get done in a day that I don’t have time to slow down.  On my days o� I get up 

early, get my work done and then I want to spend time with my kids.  Normal day I get them to daycare, then 

go shopping, work, cook.  In bed by 9 up by 2/2:30.
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