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Some 25 years ago, LAMC Chef Louis Eguaras 
landed the plum job of cooking at Camp David 
for President George W. Bush Sr.  The surreal 
assignment of working for the most powerful 
man in the world also included the president’s 
family, top government officials, heads of state, 
and celebrities.  

Faced with fierce competition from 250 other 
applicants, how did Chef Eguaras score one of 
two positions available at Camp David that 
would significantly move his career forward?  
His recipe for success that applies to any field of 
work was his excellent work ethic, creativity, 
skillset, and likeability.  Additionally, he built a 
sterling reputation by volunteering to help the 
executive chef of the White House prepare 
dinner that could be for two or two hundred 
people. In essence, he positioned himself where 
he wanted to be. Chef Eguaras with his can-do 
attitude was highly welcomed.  His volunteer 
work came after he completed a full day of 
working in the kitchen for the Navy where his 
day began at 5:00 a.m. 

After ten months of working at Camp David, 
Chef Eguaras’ career progressed to the West 
Wing of the White House where he and the other 
culinary staff worked for President Bill Clinton.  
Chef Eguaras held a top-secret clearance that 
required a thorough background investigation. 
An important part of his job was to make sure 
the kitchen and the president’s food was safe.  
Plates were rotated before the president and 
others at the dining table were served so that no 
one would know which plate would be the 
president’s.  If someone other than the usual 
White House culinary staff poured the president 
a glass of water, Chef Eguaras would 
immediately remove the glass of unknown origin 
and replace it with fresh water in a new glass.  

After Chef Eguaras was honorably discharged 

President	George	W.	Bush	and	Mrs.	Bush	center	
surrounded	by	Camp	David	Culinary	Staff	including	

Chef	Eguaras,	first	row,	far	left.	
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Chef Eguaras' reunion with Mrs. Clinton (2016 Presidential 
Candidate) on June 4, 2016 at Los Angeles Mission College. 
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from the Navy, he moved to California where he 
launched a successful catering business, taught at 
a renowned culinary school, and wrote a 
captivating book, 101 Things I Learned in 
Culinary School.  The book, which has been 
translated into ten languages, is a handy resource 
that is helpful to home cooks, culinary students 
and professionals.   

Chef Eguaras has been an instructor at Mission 
since 2010 and is the new chair of the Culinary 
Arts Department.   
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Chef Louis Eguaras’ White House Photos 

President	Bill	Clinton	standing	in	back.	
Chef	Eguaras	kneeling,	front	row,	second	from	right.	

President	Bill	Clinton	second	from	left.	
Chef	Eguaras	far	right.	

President	Jimmy	Carter	and	Chef	Eguaras.	

 Chef Eguaras 

Chef Eguaras in the front on the far right.




