
Interview Story, Chef Michael Smith 

 

Not too fancy. Just food that tastes good. Michael Smith wants people to 

eat and respect his food. His philosophy is simple, “back to basics”. Smith 

believes in creating a foundation and learning how to build on that. “Without a 

foundation, you got nothing”, he says.  

 

Michael Smith is the chef/owner of Extra Virgin and Michael Smith 

Restaurant. Located in the Crossroads Arts District of Kansas City, MO, the 

restaurants have been open four and five years respectively. Although Smith 

earned a degree in Psychology from the University of Southern Colorado, he 

always knew his calling was to be in the kitchen.  

 

 And in the kitchen is where Smith found himself. He took a job with a 

French chef in Denver who taught him the basics. Smith then moved on to 

France where he traveled around, refined his cooking skills and learned about 

using fresh, local ingredients. Upon returning to the U.S., he began work in 

Chicago as a sous chef at Charlie Trotter’s. Smith, wanting to build more on his 

foundation, decided to returned to the South of France. He soon became the 

Executive Chef at L’Albion, where he worked for a few years before moving back 

to the States. 

 



Smith’s career in Kansas City started in 1994 at The American Restaurant. 

It wasn’t long before he breathed new life into this aging restaurant. He revamped 

the menu with his simple, fresh food earning him a James Beard Award in 1999 

for “Best Chef in the Midwest”. From here he went on to open an award-winning 

restaurant, Forty Sardines, now closed, before opening his two current 

restaurants.  

 

Michael Smith Restaurant, the more formal and expensive of the two, 

offers more traditional fare. With dishes such as Grilled Bone-In Pork Chop and 

House Made Beef Ravioli, it appeals to those looking for a creative spin on 

traditional comfort food. At the more casual Extra Virgin, Mediterranean style 

tapas are served up.  The food here is fun and adventurous.  Grilled shrimp and 

local peaches, a seasonal favorite of Smith’s, appeals to those faint of heart, 

while a more daring item, duck tongue tacos, has become a popular menu staple. 

This dish even won the attention of celebrity chef, Curtis Stone and was featured 

on the show The Best Thing I Ever Ate, which airs on the Food Network. 

 

Sticking with his back to basics philosophy, Smith doesn’t fall prey to food 

trends. He likes to keep his food simple and inventive. He admits that some of 

the “kids” working for him probably think he’s old school. But he’s secure with his 

knowledge and believes he is building their foundation so they can succeed. 

 



 

Smith can be seen regularly at his restaurants, expediting, working the line 

or building those foundations. He says he likes to get his hands dirty and, when 

he isn’t involved, misses the food. Despite a recent new crop of restaurants in the 

area, his restaurants continue to be packed any night of the week. What’s 

Smith’s secret?  “No secret,” says Smith, “do your food no matter what. Believe in 

it”. 

  

 

 

	  

	  


