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F or most of the past decade, the same five talented 
chefs have dominated the epicurean scene in 
Bloomington — Dave Tallent at Restaurant  

Tallent, Jeff Finch at Finch’s Brasserie, Michael Cassady 
at The Uptown Café, Randy Glaze at Malibu Grill, and 
Daniel Orr at FARMbloomington. And while these chefs are 
still turning out exemplary fare (albeit Tallent no longer at 
his eponymous restaurant, but cooking at Indiana Univer-
sity), four new chefs are attracting their own considerable 
followings with innovative and exciting offerings.

Feast Bakery Cafe, at the corner of Hillside and Hen-
derson streets, opened in 2011 as a neighborhood coffee 
shop that also served tamales. But Chef Erika Yochum’s 
creations were so good that, by popular demand, the menu 
kept expanding and the line outside the café kept growing 
until the family-owned enterprise was forced to open a 
second place on West Patterson Drive. Today, Yochum 
is the culinary queen of Bloomington, constantly experi-
menting and preparing one tantalizing dish after another.

Meanwhile, over at the ever-popular Uptown Café, 
change was in the air. The restaurant expanded, a substan-
tial bar was added, and in 2010, Lake Hubbard, Cassady’s 
stepson, an accomplished chef in his own right, returned 
from California where he had helped launch a restaurant 
at a Squaw Valley Ski Resort. Welcomed into the kitchen 
by his stepfather, Hubbard began introducing creative in-
ternational specials that have wowed the Uptown faithful.

Chitakorn Setmark grew up on a farm in northeast 
Thailand where he began his cooking apprenticeship as 
a boy, helping his grandmother in the kitchen. One of the 
lessons he learned was to use only the best and freshest 
ingredients. Today, at Bangkok Thai Cuisine, hidden away 
on Bloomington’s east side in the space formerly occupied 
by The Limestone Grille, Setmark is putting into practice 
his grandmother’s teachings while serving up the inspired 
recipes he perfected while working in restaurants around 
the world. 

When Chef Seth Elgar moved from Upland Brewing Co. 
Bloomington Brewpub to the start-up seafood restaurant 
No Coast Reserve, he left behind preparing pub food for 
the opportunity to create a sophisticated menu of his own. 
And when No Coast Reserve moved from a humble space 
in an east side strip mall into a large, sleek, primo location 
on the downtown Square, the restaurant (now known 
simply as NOCO) became a hit, in large part due to Chef 
Elgar’s exciting presentations.

We hope you enjoy learning more about these fine chefs, 
and if you’d like to try one of their recipes (as shown within) 
visit magbloom.com.—the Editor

Chefs
 Fine Dining 

THE NEW GENERATION  
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(l-r) Chitakorn Setmark, Erika Yochum, 
Lake Hubbard, and Seth Elgar. 
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Erika Yochum likes to read cookbooks for fun, especially at bedtime. 
She owns more than 130, and they’re piled up around her bed and all 
over her house. “Well-written cookbooks are like a story,” she says. 
“I love Alice Waters. She writes in such a sensual way.” Another 
favorite author is famous London restaurateur Yotam Ottolenghi. 
Recently, while reading his book Plenty, she felt inspired to create 
a yuzu fruit dish to offer at Feast. Then she found out that the only 
way to get yuzu was to buy a case of 200. “I only wanted a few to play 
with,” Yochum says.

Food and play have been intertwined in Yochum’s imagination for 
a very long time. As an 8-year-old, she’d amuse herself by reading 
recipes in Woman’s Day magazine and then ripping them out. She 
made cakes and cookies in her Easy-Bake Oven and sold them to her 
neighbors. “I remember the sugary smell,” she says. “I remember 
loving food.” Later, in high school, she got a job at a local deli, as-
sisting the salad chef. “I learned a lot from her,” says Yochum. “She 
was intuitive, tasted everything, and made me think about what my 
palate was experiencing.”

Yochum, 46, opened her first restaurant at age 19, in her home-
town of Plymouth, Michigan. Called Harvest Moon Café, it was 
a juice and raw foods bar inspired, in part, by Mollie Katzen’s 
Moosewood Cookbook, and also by a boyfriend who was into biody-
namic farming. The boyfriend soon went on his way, but Yochum, 
encouraged by her aunt, Pat Sellers, found her métier. She even self-
published a cookbook of her handwritten recipes and illustrations 
(sadly, no longer in print).

When she was 25, Yochum moved with her then-husband, her 
daughter, Nienya, and her extended family to a farm 15 miles east of 
Bloomington. Over the next few years, sons Jesse and Leo arrived. 
Meanwhile, Yochum cooked and baked for local eateries. She got a 
gig as chef at a feng shui retreat center, making vegetarian meals. 
“I’d do theme nights, with Indian or Chinese foods,” she says. “I 
made my own chana masala, fortune cookies, chutneys, and nan. It 
was so much fun.”

At home on the farm, Yochum played with recipes for tamales, 
which she’d encountered for the first time during a brief foray in 
California. “I didn’t know what I was doing, but all of a sudden, I had 
12 flavors,” she says. By then, Yochum and her aunt Pat already had a 
flower stand at the Bloomington Community Farmers’ Market, and 
decided to add tamales to their offerings. At first, the Board of Park 
Commissioners, which oversees the Farmers’ Market, refused to 
grant a permit. “They said this is about farmers, not food,” Yochum 
recalls. But she persisted, and finally won. The tamales took off, and 
Yochum was soon running a small catering business out of the com-
mercial kitchen she’d installed at the farm. 

Feast Bakery Cafe, 581 E. Hillside Drive, opened in 2009, with 
Yochum’s sister and co-owner, Jennifer Burt, managing the accounts 
and Aunt Pat baking the pies. “It was supposed to be just a little coffee 
shop, where I could make tamales and meet clients,” she says. But 
it quickly became much more. Five years later, the sisters opened a 
second venue at 407 W. Patterson Drive. They now have 50 employees. 

“We are constantly evolving,” Yochum says. “My palate has changed 
since I started the restaurant. I pick up different nuances. I’ve dis-
covered 20 different types of vinegar and I know when to use each 
one.” She goes through food phases. One year she came up with the 
idea of making wine butter (whipped with coriander, bay leaves, 
and star anise). “Right now I am using a lot of tahini, lemon, and tart 
little sumac berries,” she says. 

She recently moved into a restored historic house on Henderson 
Street that she shares with her partner, musician Drake Ritter, and 
says she loves living in town. She hankers for more days off and fan-
tasizes about becoming a private chef (she recently cooked dinner 
for a small party at John Mellencamp’s home.). But her imagination 
always returns to Feast. When she curls up in bed with a cookbook 
propped on her lap, the ideas pop: “Drake will sometimes ask what’s 
on my mind, and I’ll say, ‘Oh, I was thinking I should add a spicy 
component to one of our dishes.’”

Pickled Carrots

Her Creativity Never Rests

Name: Erika Yochum

Age: 46

Restaurant: Feast Bakery Cafe

For recipe, visit magbloom.com/finedining

Yochum plates a dish at Feast. 
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A Chef of Many Talents
As the chef in charge of The Uptown Café’s specials menu, Lake 
Hubbard gets to create new dishes every week. Over the years, he 
says, “I’ve come up with at least 10 different preparations for scal-
lops.” In one of them, he dusts the scallops with curry and serves 
them sautéed with a cauliflower purée and an accompanying caper 
and golden raisin purée. Another scallop dish comes with crispy 
potato croquettes drizzled with a blackberry gastrique and sprin-
kled with candied bacon bits. He likes to pair sweet and savory, 
crunchy and smooth. He takes photos of all his creations, and writes 
down most of the recipes. “But sometimes I don’t, because they’re in 
my head,” he says.

 Hubbard, 32, got his first taste of the restaurant business as a 
teen, when he became a weekend dishwasher at The Uptown Café, 
which is owned by his stepfather, Michael Cassady. In high school, 
he took a home economics class, and that soon lead to baking fests in 
the family kitchen. He’d follow a recipe — “probably from The Joy of 
Cooking” — and after mastering the basics, he’d begin improvising. 
His five brothers were thrilled with his cookies and desserts. Later, 
as a general studies student at Indiana University, he produced 
dishes like chicken piccata for his roommates. 

But he felt torn between different interests. An avid guitarist, 
he’d played in his high school’s jazz band, and as a member of IU’s 
2003 and 2004 national championship soccer teams, he’d consid-
ered going pro. After three years at IU, however, cooking won out. He 
did some traveling, and then settled back in Bloomington to work at 
The Uptown. 

“I needed a job and thought, ‘I’ll start here,’” he says. “I slowly 
worked my way up, from dishwasher to salad prep, cold prep, hot 
prep. I learned every position.” When his stepdad opened a second 
restaurant, Hubbard worked there as well, and was eventually pro-
moted to sous chef.

At age 24, in 2008, the adventure bug struck when he was invited 
to help launch a 250-seat restaurant at the Squaw Valley Ski Resort 
in California. “I packed up all my things, got a U-Haul, and drove to 
California with my best friend at the time,” says Hubbard. “It was 
an incredible experience, a really fun time in my life.” Working with 
a small team that included the executive chef/owner, Hubbard’s 
culinary and social world expanded. “That was where I picked up a 
lot about Asian fusion and seasonal cooking,” he says.

By 2010, feeling that he’d learned all he could in Squaw Valley, 
he returned to The Uptown Café. “At that point, the restaurant was 
going through a lot of changes,” he says. “It was really cool to be 
involved.” He refined the kitchen’s method for cooking dark roux 
(a Cajun cuisine staple), and started introducing new menu items 
— curried and international dishes and many fish variations. “But 
all my dishes have to fit the restaurant’s style and pass my dad’s ap-

proval,” he says. “He pushes me because he sees the potential. I can 
go a little too far outside the box sometimes, and have to hold myself 
back. But when a customer says to me, ‘this is the best thing I’ve ever 
had,’ that just makes it all worthwhile.”

Hubbard has also found creative outlets for his other passions. 
He coaches Cutters Soccer Club teams. He composes and posts 
recordings of his music online (soundcloud.com/lakehubbard), playing 
all of the instruments — guitar, bass, piano, drums — and singing. 
“It’s much like making a dish,” he says. 

He also cooks for underground pop-up restaurants in people’s 
homes. “I can do things there that I can’t do in the restaurant,” he 
says. He picks a theme — Japanese or Spanish cuisine, for example 
— and improvises with the ingredients. “It’s hard to explain the 
creative process,” he says. “It’s a lot like writing a song. You’re not 
sure where it came from, but you know it was there inside you just 
waiting to come out.”

Korean Barbeque Short Ribs

Name: Lake Hubbard

Age: 32

Restaurant: The Uptown Café

Line cook Tomas Renteria learns to plate specials 
for dinner from Chef Lake Hubbard. 

For recipe, visit magbloom.com/finedining



90  Bloom | December 2016/January 2017 | magbloom.com magbloom.com | December 2016/January 2017 | Bloom  91

Chitakorn Setmark grew up on a farm in northeast Thailand, sur-
rounded by fields of jasmine rice, mint, and lemongrass. The middle 
of five children (his two older brothers are also chefs — one in Dubai, 
the other in Tokyo), he started helping his grandmother prepare 
meals at an early age. She’d send him out to pick tamarind pods or to 
catch dinner from one of their teeming fishponds. By the time he left 
home to do his compulsory two-year military service, Setmark had 
come to love the hours he spent in the family’s kitchen. But it wasn’t 
until later that he realized cooking could be his profession. “When I 
left the army, I needed to find a livelihood,” he says, speaking in Thai 
as his wife and co-owner, Waew Chantar, translates, “and cooking 
was the only thing I knew how to do.” 

Setmark, 41, went on to hone his cooking skills at a succession of 
restaurants, including Kalpapruek, one of Bangkok’s upscale dining 
venues. He also spent two years at a Thai restaurant in Johannesburg, 
South Africa. Once he’d learned all he could at one establishment, 
he’d move on to another. 

One evening, while working at a Balinese restaurant in Bangkok, 
a customer who’d been eating a dish he’d prepared marched into 
the kitchen. “Who cooked this?” the man demanded, holding out 
his plate. Setmark gingerly stepped forward, wondering what could 
have gone wrong. “The food was perfect,” he recalls. “It was tofu 
with coconuts and shallots and beautifully presented on banana 
leaves.” But who walks into a kitchen to give praise? Setmark braced 
himself for an earful of complaints. Instead, the customer beamed 
at him. The dish was delicious, he said. Would Setmark please come 
and cook for him at his Thai restaurant in Orlando, Florida?

Setmark cracks a big grin and shakes his head as he recalls his 
reaction. He said no. “Then the Orlando man came back another 
evening to show me a picture of the restaurant,” he says. “And he 
offered me more money.”

He spent the next three years in Orlando, until he was recruited 
by a restaurant in Bloomington. Soon after settling here in 2010, 
Setmark met Chantar. The co-owner of Élan Hair Salon in Foun-
tain Square Mall, Chantar had once owned a restaurant in Bangkok. 
She’d moved to Bloomington from Thailand in 2000. It was just a 
matter of time before the two joined forces — matrimonially and 
professionally. They opened Bangkok Thai Cuisine in October 2013 
and were married the same month. 

The following year, their son, Peratat, was born. The couple grow 
mint, lemongrass, and other herbs in the backyard of their Bloom-
ington home. Upstairs, there’s a room with a little Buddha statue 
where Setmark meditates every night before going to bed. It’s a 
practice he began in childhood, with his parents, but dropped during 
his 20s and early 30s (“Too much going on,” he says).

For Setmark — nicknamed Jay by his American friends — there’s 
a delicate balance between respecting traditional recipes and play-
ing around with flavors and ingredients. The classic version of larb, 
a minced meat dish, doesn’t call for tamarind, but he adds it, he says,  

“because my grandmother made it that way and I love the taste.” He 
also borrows from Western cuisine. (In his 20s, he spent two years 

cooking at an Italian restaurant in Bangkok.) He incorporates butter — 
unheard of in Thai cuisine — into his Tangerine Duck special, along 
with rosemary. “I love the smell, and rosemary tastes so good with 
butter,” he says. “The dish is half American, half Thai.” 

But not all of the ingredients in Setmark’s cooking are tangible. 
Asked what makes food taste delicious, he taps his hand over his 
heart. “If someone cooks from his soul,” he says, “even if he’s in a 
bad mood, the food will come out in a good way.” 

A Chef of Vast Experience and Heart

Kung Rad Prik (Stir-Fried Shrimp)

Name: Chitakorn Setmark

Age: 41

Restaurant: Bangkok Thai Cuisine

Things heat up in Chitakorn Setmark's 
kitchen at Bangkok Thai Cuisine. 

For recipe, visit  
magbloom.com/finedining
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When Seth Elgar enrolled in the rigorous culinary arts program at  
Chicago’s Kendall College at age 18, he was already an enthusiastic 
cook. A Stanford, Indiana, farm kid, he’d been helping prepare 
family meals since the age of 7. And he understood the value of 
fresh ingredients. Everyone in his extended family raised or grew 
food —cattle, chickens, trout, fruits, and vegetables. He’d even done 
a kitchen internship at Meadowood Retirement Community in 
Bloomington, preparing dishes like bison rib-eye steak and bass 
with a champagne-pearl onion sauce.

But Kendall College catapulted him into another world. “Our 
bread instructor, from Germany, was a master baker in three coun-
tries,” says Elgar. “Bread baking started at 4:45 a.m. and got out at 
noon. We had Swiss, French, and Italian instructors. We also had 
visiting chefs from China and Mexico, so we got to learn genuine 
ethnic foods from people who do elevated food from their country 
of origin.”

Part of Kendall’s two-and-a-half year program included an 
internship at University of Notre Dame’s restaurants. “The execu-
tive chef there was working on his master chef certification, and I 
wanted to see what that was like,” says Elgar. “The test involves 10 
grueling days of cooking all day long with mystery baskets. This gets 
you prepared to execute really high-end food well and under pres-
sure. I was his assistant, and we would be timed cooking different 
things every single day.”

Elgar graduated from Kendall at the top of his class, which 
paved the way for an eight-month apprenticeship at one of the top 
restaurants in the south of France, La Table de Beaurecueil. On his 
return to the U.S., he completed his B.A. in hospitality and tourism 
at Purdue University. A few years later, in 2013, following stints at 
Bloomington’s Finch’s Brasserie and Upland Brewing Co. Bloomington 
Brewpub, the number crunching and administrative skills Elgar 
learned at Purdue proved to be invaluable when he became NOCO’s 
executive chef and general manager. 

Elgar, now 35, and NOCO’s owner, David Schell (who also owns 
The Butcher’s Block, favored by Bloomingtonians for its fresh sea-
food and quality meats), soon set about branding the restaurant. “We 
discussed what Bloomington had and didn’t have in regards to a food 
scene,” says Elgar, “and we decided on an oyster bar with a focus on 
seafood and some raw preparation just to show off the fact that the 
product can be had here.”

Not that meat gets short shrift at NOCO. Preparing pâtés, sau-
sages, charcuterie, and mousseline is one of Elgar’s favorite tasks. 
“It’s very artistic work,” he says, “and when it’s done right, it’s really 
beautiful.” Elgar makes NOCO’s chicken pâté from scratch, using 
fresh livers from an Amish farmer in southern Indiana. “We put it 
into glass containers, with fresh thyme leaves and a Riesling wine 
gelée on top so it looks like a stained glass window. The gelée keeps 
the pâté from changing color.” Elgar also ventures into creative ter-
rain with the restaurant’s monthly themed dinners, usually based on 
select wines or beers. 

But some of the more exotic menu items owe their origins to his 
relationships with family and friends. The gundies, for example — 
crab claws in a Trinidadian-style coconut curry — were inspired by 
friends from Trinidad. “My aunt dates Curtis Jackson, a musician 
from Trinidad, and my best friend from culinary school, Aaron An-
drews, his father is an immigrant from Trinidad,” Elgar says. “Since 
18, I’ve been exposed to their culture. Their curries tend to be a little 
bit higher in brown mustard seed and fenugreek.” 

Is there life for Elgar outside of NOCO? Happily, the answer is 
yes. There are at-home date nights with his longtime girlfriend, 
Caitlin Brown (“I’m apt to dirty the kitchen making curry.”). He also 
chairs the Community Kitchen of Monroe County’s fundraising 
committee, helping Bloomington residents who struggle with food 
insecurity. “I work in an industry of excess,” he says, “so the way I 
balance that out is trying to make sure that those in need at least 
have their basics met.” * 

Boneless Trout Stuffed  
with Crab Cake

A Farm Kid’s Love Affair with Food

Name: Seth Elgar

Age: 35

Restaurant: NOCO

Chef Seth Elgar plating oysters at 
NOCO on the downtown Square. 

For recipe, visit magbloom.com/finedining


