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[INTERVIEW STARTS AT 00:00:01] 

Joseph Ewoodzie:  I guess, if you don’t mind, one of the things I really want us to spend 

some time talking about is comparing your two sort of immigrant journeys.  Like the food 

and the cooking is always important, and it’s sort of back there and we’ll get to some of 

that, but I wanted to hear a little bit about childhood in Iran, and then there’s something 

that you said that was really profound, was that I asked you what the hardest part of 

transitioning to Sweden was, and you said something about trying to figure out what to 

do with your Iran culture. 

 

[00:00:42] 

Majid Amoorpour:  Yes. 

 

[00:00:44] 

Joseph Ewoodzie:  And in some ways you said you had to find a way to sort of not get 

rid of it, but like set it aside.  And I just kind of wondered, you know, as you embraced a 

Swedishness, what did you do with your Iranian culture and identity and things like that, 

right?  So you needed to embrace the Swedish life, I mean, in some ways to be able to 

survive. 

 

[00:01:07] 

Majid Amoorpour:  Right. 
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[00:01:08] 

Joseph Ewoodzie:  And to be able to make it.  But what did you do with the other stuff?  

I don’t know if that makes sense. 

 

[00:01:14] 

Majid Amoorpour:  Yeah.  I mean, I’m always Iranian.  I’m always Iranian, you know.  

I can’t change that.  The things that—the foods, the tradition is imprinted in my head, is 

always there.  I guess down deep I’m still Iranian, an Iranian that tried to live as a 

foreigner.  It could be Sweden, it could be anywhere else, you know.  You try to kind 

of—you’re always Iranian, but you see it as an Iranian perspective of tradition in Sweden.  

So in my eyes, you know, I just pick the good stuff that—and all the things.  I pick the 

good stuff in Sweden I learned and implement it to my life, you know.  You know, every 

culture has a good and bad, and things that were questionable and I didn’t look at it 

emotionally; I look at it as in logically to see what is it really.  Was it just a tradition?  

Was it just logic? 

And I find out there is more—in Iran we have more emotion involved in our 

decisions-making day to day, versus in Sweden is more logical, and that kind of made 

sense a little bit to me, you know.  For instance, one of the things that I learned was if my 

dad will say something to me to teach me something, we will not probably talk to each 

other for two or three days, just kind of have that emotion going on, and then we’ll kind 

of eventually come around.  I will come around, you know.  So it was these emotions 

always there. 
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But when I start working in Sweden, and I feel like the bosses could have that 

perspective of being the higher person that I need to learn from and that is going to 

discipline me in certain areas, it will be very, very, very tough at work.  But like when I 

clock out was just me and him, “Hey, you want to go play pool?”  And I was like I can—

that didn’t really click for me at the beginning, why is it, like how can he just like shut it 

off and goes to another level, like how like as— 

 

[00:04:28] 

Joseph Ewoodzie:  What do you think it is? 

 

[00:04:30] 

Majid Amoorpour:  I think that’s what it is.  I think, you know, like I said at the 

beginning, I think when it comes to disciplining, when it comes to teaching or learning 

and conversations about who’s the boss, who’s not, the respect and all that, so I think I 

learned another level of respect.  I thought always in my culture the bigger person has 

more respect, and for the most part, but I think in some areas that’s been, like, you know, 

overused.  You know what I’m— 

 

[00:05:05] 

Joseph Ewoodzie:  Right.  Yeah. 

 

[00:05:06] 
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Majid Amoorpour:  For instance, if I am teaching somebody that is ten years older than 

I am, so what does the respect says?  Can I talk to that person?  Can I teach them?  Can I 

criticize them without he be mad? 

 

[00:05:23] 

Joseph Ewoodzie:  Right, right, right. 

 

[00:05:24] 

Majid Amoorpour:  Like do I have to look how I talk, or should I just treat them like 

any other students under me, or you, you know?  So that was in Iran is probably is not 

well trained, versus in Sweden it is well trained and is expected.  So they understand that, 

understand that, for instance, if there’s somebody is under me that—they see things more 

logical and emotions are good for friendship, but they know when to shut it, when to 

bring it back on.  And like I said, I had a boss that will be like very harsh on me and 

criticize me all day, and at the end of the day, I feel like, “Man, this guy hates me.  

Everything I do is wrong.”  This guy, just thirty minutes when we clock out, he would 

have sat down and had a beer with me and just talk normal.  Now, I ask him at one point, 

one time, I was like, “You know, sometimes I feel like you hate me and you really 

[unclear].” 

 He says, “It doesn’t matter.  That doesn’t have anything to do when we’re in the 

kitchen.  In the kitchen, I’m working, you’re working.  So don’t think ever personal with 

you.  That’s just the procedure.” 
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[00:06:55] 

Joseph Ewoodzie:  Right, right. 

 

[00:06:56] 

Majid Amoorpour:  And I think that’s something that I liked, actually, that implement 

in my life, that not see things emotionally so much, and that’s one of the things that 

actually I learned.  I’m glad that I learned that. 

 

[00:07:12] 

Joseph Ewoodzie:  So if that’s what you got from like the Swedish way of life to sort of 

enhance, what do you think was something from your sort of Iranian side that enhanced 

your work or who were as a person, at least being in the kitchen? 

 

[00:07:27] 

Majid Amoorpour:  Well, working hard, don’t give up, that’s what I got from my root.  

Always try to be better.  That’s something I got from Iran, that I have to be better in what 

I want to do.  I always have to work hard, and that comes from my father.  And I’m 

working hard, coming from—you know, my father was eighty-two, eighty-three years old 

when he passed away three or four years ago.  He always work hard.  So he was talking 

about working hard, I mean physically working hard.  You know, generations change 

now.  People work hard on a computer now at home and usually have three or four more 

times more money than me and you.  [laughter]  So working hard, definition of working 

hard is changing— 
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[00:08:19] 

Joseph Ewoodzie:  It’s changed.  Right. 

 

[00:08:20] 

Majid Amoorpour:  —a little bit, but still working hard and don’t give up.  And that’s I 

got from them.  They seen the logic and emotion part of it, that, you know, be able to 

separate the two, that I got from Sweden, which I [unclear]. 

 

[00:08:40] 

Joseph Ewoodzie:  Yeah.  So let’s go back to the end of your time with your first 

restaurant, Chef Patterson [phonetic], I think you said the name was. 

 

[00:08:49] 

Majid Amoorpour:  Yes. 

 

[00:08:50] 

Joseph Ewoodzie:  So your time with them is coming to an end.  How did it come to an 

end?  What did you imagine was your next step?  And tell me that a little bit.  And then at 

that point do you imagine now that “This chef cooking thing could be my life”? 

 

[00:09:10] 

Majid Amoorpour:  Yeah. 
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[00:09:11] 

Joseph Ewoodzie:  And then we’ll transition to talking about you coming to the U.S. and 

what that meant. 

 

[00:09:15] 

Majid Amoorpour:  Yeah.  Well, you know, I work there for, I don’t know, two, three 

years and then he had to go to Spain to open a restaurant, so as he was moving on, there 

was some changes happening in the restaurant, and he give me a piece of paper, 

recommendation, that he said, “You can get a job anywhere you want,” basically.  And 

that was true, because anywhere that I went and I got that piece of paper from him, 

immediately they gave me an opening spot.  So working in that very nice restaurant and 

learning so much I did, which at that time getting out of the restaurant, I had no idea how 

much I knew, because I never work in other restaurants.  So in my mind, I didn’t have 

anything compare to what the value that I have.  So when I start working at the other 

restaurant, I find out that I know much more than I think I know, and these restaurants are 

much lower than other restaurants and the restaurant that I work in.  So I start thinking, 

and it was late nineties, so I wanted to explore.  I wanted to like go places, do things, you 

know.  Sweden was kind of for a young person like me, you know, traveled already two, 

three different countries to get there, and now I’m selling, I just wanted to go see what 

else is out there. 

 

[00:10:54] 
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Joseph Ewoodzie:  At that point, you’re maybe twenty-four, twenty-five? 

 

[00:10:57] 

Majid Amoorpour:  I’m twenty, yes.  So I start looking out, and I start looking at what 

am I going to do.  Am I going to cook for the rest of my life, or is it this is how I’m—this 

is, to me, yes, I wanted to be him, my chef, my mentor, and at one point when I got out, 

he was gone, it kind of got a little blurry for me.  So because I wanted to move, Sweden, I 

wasn’t sure about it.  The cold was not—I wasn’t digging that.  [Ewoodzie laughs.]  I 

wanted to make more money, wanted to explore, wanted to kind of open the next chapter 

in my life, so I decided to come to U.S. 

 

[00:11:45] 

Joseph Ewoodzie:  Why? 

 

[00:11:47] 

Majid Amoorpour:  I have a brother that lives in Texas, actually live in Oklahoma now, 

but used to live in Texas back in days, Dallas, and I came and visit him, ’96, ’97, once for 

a couple weeks and went back.  And I don’t know, I wasn’t too crazy about it.  Like you 

see culture in Europe is so different, the city and the lifestyle is so different.  So when I 

came to Texas and it’s like I thought everybody was working a lot, everybody was just 

driving a car, just like everybody’s driving always.  Where are all these people going?  

[Ewoodzie laughs.]  Like I don’t see anybody having fun or hang out.  Like what is these 
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people doing?  They live in their car.  So I didn’t like it.  So I went back.  I went back and 

then I start doing research if I can go other places in Europe. 

And then a year, two years later, a friend of mine came to U.S., California, and 

says, “Hey, Majid, come.  If you come this time, just come and see me.”  So I went.  I 

came back ’97 or ’98.  I came to Oklahoma City, and I didn’t like that at all.  Oklahoma 

was just—I thought it was worse than Texas, yeah.  It was very—had no culture.  So 

anyway, I got a ticket to Davis, California, which was like hour away from San 

Francisco, so I went to see my friend.  Now, I like the style of living there, because we 

went to San Francisco, it’s like there is America city.  [Ewoodzie laughs.]  That’s 

America.  That’s something I’ve seen [unclear]. 

 

[00:13:32] 

Joseph Ewoodzie:  What’s what I’ve seen on TV.  [laughs] 

 

[00:13:33] 

Majid Amoorpour:  Yes!  There’s only one city out of the whole thing.  But anyway, so 

I went there.  I was like, man, that’s cool, I can imagine myself living here.  And then I 

start crossing things out.  I was like, “Maybe not so much.”  [laughter] 

 So, yeah, so I went back.  I think the third time that I came to the U.S., I want to 

try to stay, and I was like, “I’m going to come, hang out with my brother, and maybe just 

rent a car or something and just go all the way to the East Coast.  I want to see the East 

Coast.”  So I had a family friend in Charlotte, they were going to go away for a couple of 

months, and they have an empty house.  They say, “Nobody’s going to be here.  If you 
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want, you can come and stay here and just explore the city.”  So that was my opening 

ticket.  I came to Charlotte and stay in their place for two and a half months without 

paying rent. 

 

[00:14:27] 

Joseph Ewoodzie:  Really? 

 

[00:14:28] 

Majid Amoorpour:  Because I didn’t have a whole lot of money. 

 

[00:14:30] 

Joseph Ewoodzie:  Right. 

 

[00:14:31] 

Majid Amoorpour:  And then I kind of liked Charlotte. 

 

[00:14:33] 

Joseph Ewoodzie:  What did you like? 

 

[00:14:35] 

Majid Amoorpour:  First of all, I liked the green, the trees, very similar to Sweden, it 

was four season, and then it had something similar to Europe, some areas have walking 
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area like Europe.  I just could see myself, my family, I could start here.  And then when I 

came back, I start working in a couple places. 

 

[00:15:06] 

Joseph Ewoodzie:  Before you get to that, let me ask you this, and [unclear] question.  

What did America think of Iranians back then in ’97, ’98? 

 

[00:15:16] 

Majid Amoorpour:  Oh, ’97, ’98?  I think it wasn’t much different than what it is now. 

 

[00:15:21] 

Joseph Ewoodzie:  Really? 

 

[00:15:22] 

Majid Amoorpour:  Yeah.  I think it was just same thing; the war just had stopped.  I 

mean, Iranian, I will say there’s two different Iranian people think about.  A lot of times 

they just call them Iranian, but Iranian people have nothing to do with Iranian regime.  

It’s two different, two different, so if you’re talking about Iranian, there’s a lot of Iranian 

here that are successful, heart surgeon, professors, car dealership.  I mean, there’s Iranian 

doctors everywhere.  So Iranians are very successful in United States, not only in United 

States, even in Sweden. 

 

[00:16:05] 



Majid Amoorpour   13 
 

 © Southern Foodways Alliance | www.southernfoodways.org 

Joseph Ewoodzie:  Yeah, right. 

 

[00:16:05] 

Majid Amoorpour:  They’re very educated.  They are hardworking people and they 

always set themselves for success, I know that for sure, especially Iranians that moved 

out of Iran.  Iranian that moved out of Iran was like the tiers of the educated society, so 

people that moved out, they moved out to study, to work hard.  So that’s Iranian.  So 

Iranian image in United States, I never run into anybody that says, “Yeah, I had Iranian 

friend that was not good.”  Always I hear something is, “I have Iranian friend.  He’s a 

professor at university.  I have Iranian, he’s a doctor.”  So it’s been always [unclear]. 

 

[00:17:00] 

Joseph Ewoodzie:  What did they think about Muslims? 

 

[00:17:02] 

Majid Amoorpour:  You know, and another thing, didn’t become Muslims in religion, 

which I really—I don’t think Iranians are really religious down deep.  There is the 

fundamental of religion in Iran, a little bit is there, but the radical people, they usually 

uneducated, they usually are more in the villages, and they’re usually never travel out of 

Iran.  I mean, they usually—these are the category I put them in. 

And then there is Iranian government, which is not really elected by Iranian 

people.  Like any other government, any other government, I think, it’s corrupted, 

nothing is right, whatever they do is not for people, it’s for themselves.  And that doesn’t 
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represent Iranian people.  So Iranians, if you say Iranians are—when people talking about 

Iranian, they really should talking about—okay, we talking about Iranian people or we 

talking about Iranian government?  Because what Iranian government does is not what 

Iranian people want.  And if somebody mix these together, it just doesn’t make any sense. 

 

[00:18:44] 

Joseph Ewoodzie:  Doesn’t make any sense.  Okay. 

 

[00:18:45] 

Majid Amoorpour:  And then religion, that play itself.  I been Muslim.  I mean, I don’t 

practice it, and I can tell you any Iranian that I know who are Muslim, nobody’s 

practicing it.  I mean, with all the technology, with all the science nowadays, you know 

and I know religion just goes so far. 

 

[00:19:15] 

Joseph Ewoodzie:  Right, right.  So you come here, you live here for two months, and 

you’re like, “Okay, this place might be—.” 

 

[00:19:21] 

Majid Amoorpour:  Yeah, that could be a start, yeah.  That could be a start, yeah. 

 

[00:19:24] 

Joseph Ewoodzie:  That might be a start. 
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[00:19:25] 

Majid Amoorpour:  So I was working part-times here, part-times there. 

 

[00:19:29] 

Joseph Ewoodzie:  You’re still in the food [unclear]. 

 

[00:19:32] 

Majid Amoorpour:  At that point, yeah.  At that point, I just need money, so I work in a 

gas station, I work in— 

 

[00:19:37] 

Joseph Ewoodzie:  Really, a gas station? 

 

[00:19:39] 

Majid Amoorpour:  Yeah.  Actually, an old Iranian Persian rug shop, worked there, 

[unclear] rugs and stuff, showing people. 

 

[00:19:48] 

Joseph Ewoodzie:  [laughs]  So you were able to tap into some kind of a community, a 

network of people?  How do you make connections with these places? 
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[00:19:57] 

Majid Amoorpour:  Well, yes, I did, and I was out there looking for places to do.  So 

my first job was in catering.  I was doing the catering, helping catering, and I started with 

that.  And I kind of have to guess—I started researching other restaurants in Charlotte, 

like where do I want to work, what do I want to do, you know.  So I started eating food, a 

little bit here, a little bit there, and I really didn’t see much.  So I was like— 

 

[00:20:25] 

Joseph Ewoodzie:  There was no top-five chef that was willing to give you a job?  

[laughs] 

 

[00:20:29] 

Majid Amoorpour:  Not really.  It was just steakhouses, just steak and potato with 

clarified butter on top. 

 

[00:20:33] 

Joseph Ewoodzie:  Right, right. 

 

[00:20:34] 

Majid Amoorpour:  So I was like, “I’m not sure if I want to do that.”  Now I have to 

make a decisions what am I going to do next.  So what I did at that point, I think, when I 

was here and that was like—I think that was late ’98, beginning of ’99, so I think the first 

place that I start working was Dean & DeLuca. 
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[00:20:57] 

Joseph Ewoodzie:  Dean & DeLuca? 

 

[00:20:58] 

Majid Amoorpour:  Yeah, Dean & DeLuca, and I happen to fall in, again, in some of 

the—it was the best time for me to be at Dean & DeLuca, because Dean & DeLuca just 

opened this restaurant in SouthPark, and they trained their head baker, Scott Gilbert 

[phonetic], in Poilâne Bakery in France for a year.  So he came fresh from Poilâne 

Bakery, which is 120-years-old old bakery.  They pay him to go there and get trained.  So 

he comes back, and he’s a great guy and he’s making bread, yeah.  He has like twelve or 

fifteen different kinds of loaf.  He push out 2,000 loaves of bread a day. 

 

[00:21:40] 

Joseph Ewoodzie:  Wow. 

 

[00:21:41] 

Majid Amoorpour:  And he’s doing beautiful pastries, and he’s doing it great, like 

everything from scratch.  He has like six starters, where is like natural starters for his 

bread.  I was very impressed.  I’d never done baking, so that—well, I done baking. 

 

[00:21:58] 

Joseph Ewoodzie:  But you knew how to make bread.  You make some good bread. 
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[00:22:01] 

Majid Amoorpour:  I know how to make bread, but that bread was nothing compared to 

this guy’s.  This guy’s a baker.  This guy makes all kinds of bread.  And so I start, 

basically, and he’s very calm, and that was another world for me.  I was like, “Okay, 

that’s cool.  I can do this and I can learn that.”  And I start getting impressed and 

energized again about cooking, so I started working with him, and he said he needed 

somebody.  And his shift, his shift would start 1:00 a.m.  So his shift would start 1:00 

a.m.  He would come 1:00 a.m. to 12:00 at noon, and that was his shift.  And, to me, that 

was like weird.  I’d never seen anybody live his life like that.  [laughs]  And my shift start 

like 3:00, 4:00 in the afternoon to 3:00 a.m. 

 

[00:23:00] 

Joseph Ewoodzie:  Wow. 

 

[00:23:01] 

Majid Amoorpour:  Yeah.  So I was actually—my best hours was when he come to 

work, because when he came to work, I was like getting things ready for him, and he 

would come to work, and he started like—I was very impressed about things he does, the 

method of—I remember I told him, “I want to learn about baking and flours and stuff like 

that.” 

 And he said, “Oh, I bring you some books.” 
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 I said, “Cool.”  And the next day, he bring me a couple books, and each one like 

six, seven hundred pages.  [Ewoodzie laughs.]  I was like, “What is that?” 

 He goes, “It’s about flour, wheats and the oats and all that stuff.” 

 I said, “That’s like four, five hundred pages.” 

 He goes, “Yes.” 

 “Oh, jeez, I thought maybe it was going to be simple than that.” 

 He goes, “No.”  [laughter] 

 

[00:23:48] 

Joseph Ewoodzie:  That’s intense. 

 

[00:23:51] 

Majid Amoorpour:  Yeah, but I start learning from him how to make bread, so— 

 

[00:23:55] 

Joseph Ewoodzie:  So were you still working at the other places or this [unclear]? 

 

[00:23:58] 

Majid Amoorpour:  No, when I start working there, I kind of basically quit the other 

jobs.  I work there full-time. 

 

[00:24:02] 

Joseph Ewoodzie:  Did you like the other things? 
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[00:24:03] 

Majid Amoorpour:  I started doing pastries there, too, I start doing a lot of serious 

pastries, and I start doing pastries as I’m cooking, so I basically learned how a pastry 

shop works, like how all these cakes goes in the showcase, how they prep them, because 

every restaurant, every kitchen has a staff.  Nobody comes that day, cook everything for 

that day, the same day.  You have the stages, you have execution time, you have things 

that gets done day before, and how you kind of process this food and elevate it to where 

you need it to be, to actually putting in the showcase or serve it.  So I learned that part, 

not to mention you have to learn how to utilize things, make something that doesn’t work 

for one area and how you can implement it to another area, which is very important in the 

kitchen.  So I learned that part, and I started doing pastries, and I was satisfied.  I didn’t 

want to cook anymore. 

 

[00:25:11] 

Joseph Ewoodzie:  Oh, really? 

 

[00:25:12] 

Majid Amoorpour:  Yeah.  So I started doing pastries.  I was doing pastries and bread. 

 

[00:25:14] 

Joseph Ewoodzie:  Why didn’t you want to cook anymore? 
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[00:25:15] 

Majid Amoorpour:  Because I got fascinated by pastries, like, I got fascinated by 

making [unclear] and ice creams and cakes and wedding cakes and birthday cakes and 

tarts and croissant and muffins and all these, like all these things.  And I start learning 

what butter does and what flour and sugar does and what egg does, what is a custard, and 

how you can—you know, these things, it was like fast as I was learning, absorbing.  So I 

was satisfied.  I don’t want to do anything else.  I was like full-time. 

 

[00:25:48] 

Joseph Ewoodzie:  How long did you do that for? 

 

[00:25:50] 

Majid Amoorpour:  I did that for—I worked with him for like, I think two, two and a 

half years, two years, and then I start working at Noble’s Restaurant.  I wanted to doing 

pastries there, but they already had a pastry chef. 

 

[00:26:07] 

Joseph Ewoodzie:  Oh, okay.  Is that where you met Kindred? 

 

[00:26:10] 
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Majid Amoorpour:  Yes.  So I started working there as a line cook, because I could 

cook.  And that was the first restaurant that came to sad part, that Jim Noble, he was a 

chef, owned restaurant that came to sad part, kind of against all the other restaurants that 

were chain, and he had basically guts to come over there and say, “Hey, I want to be in 

the middle of these people and do that.”  And I thought that was cool.  Unfortunately, he 

wasn’t very well received, so it didn’t work out good, but anyway, it was a great 

restaurant for me to learn.  So I came here, started learning—not learning, start cooking 

part-time, and then at one point, the pastry chef quit. 

 

[00:27:02] 

Joseph Ewoodzie:  Wow.  And you said, “This is my chance”? 

 

[00:27:03] 

Majid Amoorpour:  Yeah.  So Brian Stockholm at the time, he says, “Majid, I know you 

done some pastries, and there’s opportunity opening.” 

 And I said, “Yeah.”  So I was full-time pastry chef at Noble’s Restaurant, and so 

that was like, “Okay, now I got this.  Let me see how far I can take it.” 

 

[00:27:25] 

Joseph Ewoodzie:  How did that go?  

 

[00:27:27] 
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Majid Amoorpour:  That went very well.  I started doing a lot of crazy stuff, and Jim 

Noble came one time, said, “I need to change the menu because they don’t like 

anything.”  [Ewoodzie laughs.]  And then that’s another area that I was telling you about, 

emotional and logical.  So he came to me and says, “I want to taste all the pastries you 

make.”  So I made seven, eight different plates and put it on, and he taste basically all of 

them, and he say no to seven of them.  He say, “I don’t want this.  I don’t want that.  I 

don’t like the way this look.  I don’t like the way this taste.” 

 

[00:28:02] 

Joseph Ewoodzie:  How did you take that? 

 

[00:28:03] 

Majid Amoorpour:  So I was like, “Okay, so he wants to get rid of me.”  That was my 

first instinct, that, okay, he said, “I don’t like complicated.  I want simple stuff.  I like 

simple stuff that impresses me.  I don’t want complicated things.  I want flavor that can 

take me to places.”  At that time, I thought he was old, he just didn’t know what he was 

talking about, and I was this new person.  I was giving him all these new cool stuff, and 

he— 

 

[00:28:36] 

Joseph Ewoodzie:  He couldn’t handle it.  [laughs] 

 

[00:28:37] 
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Majid Amoorpour:  He couldn’t handle it.  So I told Brian, I said, “Brian, I don’t think 

this guy wants me, so I think I have to either give him my notice or just tell him, ‘Hey.’” 

 And I remember Brian took me, says, “Majid, he’s criticizing you, and it’s two 

things you can do.  You can go sit in a corner and cry about it, or you can prove that he’s 

wrong.  So which one you want to do?  It’s up to you.  You make that decision, because 

we got too much things to do.”  And he walked away.  That made me think.  That was 

like a slap in the face with words, that, okay, I need to shut off my emotional— 

 

[00:29:20] 

Joseph Ewoodzie:  Who is Brian in this? 

 

[00:29:22] 

Majid Amoorpour:  Brian Stockholm was our chef, our executive chef.  And he knew I 

was a hard worker, he knew I was a young, young chef, and he understood where I was 

coming from, but he also understood that this is going to happen again, so, you know, I 

got to take it.  So he’s like, “What are you going to do?” 

 

[00:29:40] 

Joseph Ewoodzie:  So what did you do? 

 

[00:29:41] 

Majid Amoorpour:  I said, “Okay.” 
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 He said, “Go ask him, see what he wants from you, and have a conversation with 

him and see if this is something you want to do.  If he says something, ‘Hey, I want you 

to make this and this,’ and you don’t like it, then tell him, ‘I don’t like it,’ and give his 

notice.  I mean, I don’t know what you going to do, but don’t mix your emotional with 

what reality is.” 

 

[00:30:07] 

Joseph Ewoodzie:  Did you always find that easy to do? 

 

[00:30:16] 

Majid Amoorpour:  No.  No, I learned.  I learned.  I learned it slowly because even— 

 

[00:30:22] 

Joseph Ewoodzie:  Because, I mean, even somebody’s sort of like getting at you like 

that, it can be personal, right? 

 

[00:30:29] 

Majid Amoorpour:  Yeah, it can be very personal, yeah.  It can be very personal. 

 

[00:30:30] 

Joseph Ewoodzie:  Like you’re telling me I’m not good enough, or you’re telling me the 

thing that I’m doing, it’s not good enough, I mean, I don’t know to what extent you 

connected it to, like, who you are and the journey that you’ve taken and where you’ve 
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come from and all that kind of stuff, but sometimes those sorts of things sort of fall into 

that.  Did you feel that or was that a part of it for you at all? 

 

 

 

[00:30:48] 

Majid Amoorpour:  I always doubt 1 percent I could be wrong, and that helps me.  I 

don’t think I’m always 100 percent right.  And that 1 percent sometimes overcome that 

99 percent, you know.  So was he right?  Yes, he was right.  Jim Noble always was right 

to say no to all the desserts that he say no to.  Now, he didn’t say it in a fashion way.  He 

didn’t say it in a—he wasn’t worried about how I’m going to take it.  He just said what he 

wanted to say.  He was a businessman.  He has a run to business.  He’s going to take a 

product and he’s going to say yes or no, and this is his decision.  That’s what he do, you 

know, and he was right.  He knew.  He has a vision when he opened that restaurant, and 

he knows what he wants.  And those things that I was putting out was not what he 

wanted, and he told me, “This is not what I want.”  And he told me later on when I talked 

to him, he says, “Majid, I want simple stuff.  I want things that you make a good pecan 

pie, make a good pie, make a pie that blows my mind.  Nothing wrong with a good pie.” 

 And I was like, “You know, but being young chef, I want to do things that are 

crazy, nobody else done and I never seen.”  I have pies.  But he was right, and I had like 

an extremely good pie.  Maybe I should do that. 

So I start simplifying my recipes, my ideas, and start making some stuff that are 

simple, easy, easy to put on a plate and people can connect with.  And I remember I made 
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two, three different things that day that he liked, and he said, “I like these.”  And he said, 

“You can start today.  Get rid of your menu.  Put these three, four things, and then next 

week come up with two other stuff.  But I don’t want too many crazy stuff on my menu 

that people don’t identify.” 

 And, you know, when I start doing it, it kind of make a little sense to me.  It kind 

of you’re going high horse for a while and somebody says, “Get off your high horse.”  So 

it was just kind of that kind of level, you know, just I’m taking it down and doing 

something a little bit more simple and easy approach, and also learned that it doesn’t 

matter what position you’re in, you’ve got to follow, be able to follow directions, and 

respect.  And after that, we actually become very good friends.  I work there for two and 

a half, three years, and when I left to go to Chicago, he said, “Anytime you want to come 

back, you have a place with me.” 

 

[00:33:56] 

Joseph Ewoodzie:  Let me ask you about your transition to American life, right?  So this 

is your second time taking on a new country. 

 

[00:34:02] 

Majid Amoorpour:  Yeah. 

 

[00:34:03] 

Joseph Ewoodzie:  I mean, different circumstances, obviously. 

 



Majid Amoorpour   28 
 

 © Southern Foodways Alliance | www.southernfoodways.org 

[00:34:04] 

Majid Amoorpour:  Yes. 

 

[00:34:05] 

Joseph Ewoodzie:  Different context.  You’re a professional now, you’re a grown 

person, and the way it sounds like you did it, you tested America and then went back and 

then came back again.  And so like you had to slowly take America in.  But in terms of 

like come in and being part of a whole new country, how was that, at least especially in 

comparison to the first sort of transition thing that you did? 

 

[00:34:30] 

Majid Amoorpour:  It was much easier.  American culture, believe it or not, is very 

similar to Iranian culture. 

 

[00:34:37] 

Joseph Ewoodzie:  Really? 

 

[00:34:38] 

Majid Amoorpour:  Yeah. 

 

[00:34:39] 

Joseph Ewoodzie:  Now, that’s something I’ve never heard anybody say. 
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[00:34:40] 

Majid Amoorpour:  No, it is.  It is.  Swedish culture is actually a little bit far out.  

Swedish people make a lot of things that make sense, and if it’s not making sense, they 

question themselves.  So they really one day—their life is really based on—you know, 

they really care about their privacy.  They’re very private people.  They don’t necessarily 

say hi to you just because you live next door for the past ten years.  If they don’t feel like 

saying hi to you, they’re not going to say hi to you.  They don’t like to know you if they 

don’t feel like it.  In U.S. is now that’s not—in Iran, where I come from, our neighbors 

come to our house and we go to their house, so they like second family is our neighbors, 

you know?  Now, U.S. is kind of like that.  U.S. is like when it comes to like friendship 

and interact with people, it’s very similar to, so that was easy for me to trans— 

 

[00:35:49] 

Joseph Ewoodzie:  Transition to [unclear]? 

 

[00:35:51] 

Majid Amoorpour:  —transition to U.S., yeah.  So that part was not hard.  Not to 

mention, you know, when I came to U.S., I spoke some English, because partially I think 

like 40 percent of English is actually Swedish in just a different pronunciation.  So I was 

familiar with lot of words when I spoke, so it was easy for me to learn language because, 

you know, once you learn a language, you kind of feeling accepted and understanding.  

Once you start communicating, it’s easy, much easy. 
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[00:36:30] 

Joseph Ewoodzie:  If at all, was anything particularly difficult in America?  What about 

getting used to—or—this is a separate question.  We talked about your pizza tasting, 

right? 

 

[00:36:44] 

Majid Amoorpour:  Yeah. 

 

[00:36:45] 

Joseph Ewoodzie:  How did your taste buds sort of respond to [unclear]? 

 

[00:36:47] 

Majid Amoorpour:  Food culture was very weak, still is very weak. 

 

[00:36:51] 

Joseph Ewoodzie:  In Charlotte or— 

 

[00:36:53] 

Majid Amoorpour:  In Charlotte, yeah. 

 

[00:36:53] 

Joseph Ewoodzie:  —or in the U.S.? 
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[00:36:54] 

Majid Amoorpour:  Well, fifteen years ago, in Charlotte was really weak, but like, I 

mean, it was the food culture still—I mean, that was one of the struggle has been for me 

as a restaurant owner is that how am I going to cope with this food culture here.  How am 

I going to tell people that my food is good?  How am I going to [unclear] them to 

understand my food?  And how, to what degree I’m going to change the way I cook, 

because my cooking, I’m not doing—I probably do 25, 30 percent of what I know how to 

do, just because this all is accepted here.  Anything above that, people are questioning it 

or don’t want to try it or it won’t sell.  So, for me is to get those techniques and things 

that I learned and simplify it to a— 

 

[00:38:03] 

Joseph Ewoodzie:  Something that people will eat, yeah. 

 

[00:38:06] 

Majid Amoorpour:  —a gravy, you know, is hard, is hard to—is going to be a damned 

good gravy [laughter], but it’s hard to do that, you know, and that’s been my challenge, I 

can tell you, since I run this restaurant, the menu that I have now and what I had when we 

started, I had to change it so many times and try to figure out what people like and what 

people don’t like, not to mention food culture itself is changing as we go.  Now, I have 

two changes I have to do.  I have to do one change because I’m in Charlotte.  I have to do 

a second change because— 
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[00:38:50] 

Joseph Ewoodzie:  Because the food likes is changing, yeah, yeah. 

 

 

[00:38:52] 

Majid Amoorpour:  —food is changing.  And a lot of people don’t think about that, but 

as it’s changing, you have to update yourself understanding what people eat, what’s 

healthy.  I mean, as a chef, this is what I think is important, what people eat and what’s 

healthy and what’s out there.  The practices that I like to do, there’s a lot of bad product 

out there that I don’t want to bring here and give it to my customer, or I wouldn’t eat it. 

Another thing is I have a hard time going out and eat, because I don’t think, like I 

said, there’s not a whole lot of variety in Charlotte.  To me, if you look at the menus in 

Charlotte, if you go to 100 restaurant and pick up their menu and put them next to each 

other, 80 percent of it is the same, 80, 90 percent, they have the same stuff on the menu.  

But that’s not in Europe.  In Europe, if they have the same thing in next door, they’ll 

change it because they don’t want to sell something that’s next door.  But at the same 

time, people understand that and respect that.  People like to go out for variety.  I can 

wake up in Sweden, Gothenburg and Stockholm, and think of twenty-five restaurants I 

want to go eat.  I wake up here, I’m struggling. 

 

[00:40:11] 

Joseph Ewoodzie:  Right, right.  What prompted the move to Chicago? 

 



Majid Amoorpour   33 
 

 © Southern Foodways Alliance | www.southernfoodways.org 

[00:40:15] 

Majid Amoorpour:  Well, we changed the chef early 2003. 

 

[00:40:25] 

Joseph Ewoodzie:  At Jim Noble’s place? 

 

[00:40:26] 

Majid Amoorpour:  At Jim Noble’s, yeah.  We work with this great chef, he was Del 

Ray [phonetic], and Joe knows him very well.  He still talk about it and laugh.  He was 

230 pound [Ewoodzie laughs], big guy, huge guy, and used to go and exercise like from 

6:00 a.m. to 9:00 p.m. before he comes to work, and he used to be, like, very motivator.  

He used to have a lineup before the shift starts and read the book for us, like a couple 

pages about some books that motivates everybody.  So he was great.  Everybody had a lot 

of energy. 

So one time he sat me down and he says, “Majid, you good, you great, you doing 

a lot of good things, I think, but you’re big fish in small pond.  You need to move on.  

You need to go.  You need to go places.  You need to have experience.”  So I was hungry 

for things like that, so I— 

 

[00:41:25] 

Joseph Ewoodzie:  So he [unclear]. 

 

[00:41:26] 
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Majid Amoorpour:  Yeah.  So at that point, I didn’t know if I was doing the right thing 

just moving around, and he sat down in front of me and tells me this is what I want to do, 

this is what I need to do, and I was like, “Sure.” 

 He goes, “Well, I have a place.”  Then again, that’s one of the things that I did.  

Say, “There’s a place in Chicago that I respect a lot, and I have a friend there, and if you 

want to go there, I can make a phone call.  And I think you should go there.  You should 

go learn from the best.” 

 I said, “Okay.”  At that point, I wanted to go do that. 

 

[00:41:59] 

Joseph Ewoodzie:  You were ready, yeah. 

 

[00:42:00] 

Majid Amoorpour:  So there’s a chef called Charlie Trotter in Chicago, and ever since I 

came to the United States, I was going to bookstore and seeing his books.  I was like, 

“Man, this guy is great.  What he does, I want to see how it is to work in his kitchen.”  So 

when he said Charlie Trotter, I said, “Yeah, I always admire the guy,” wanted to go see— 

 

[00:42:19] 

Joseph Ewoodzie:  “I’ll do it.” 

 

[00:42:20] 
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Majid Amoorpour:  Yeah.  So he say, “If I make a phone call, that means you got to 

leave in three weeks.”  He said, “Do you want to do it?”  [laughter] 

 So that was again one of those moments that I have to make a decision.  I said, 

“Sure.  Go ahead.” 

 

[00:42:37] 

Joseph Ewoodzie:  Did you know anybody in Chicago? 

 

[00:42:38] 

Majid Amoorpour:  No.  I’d never been to Chicago. 

 

[00:42:40] 

Joseph Ewoodzie:  You’d never been to Chicago? 

 

[00:42:41] 

Majid Amoorpour:  Never been to Chicago.  [laughs]  So he made a phone call, and 

they have me coming there in three weeks and work for three days and basically what 

they call is stage.  You go there and work for three days.  So I went and did that, and they 

kind of offered me a job. 

 

[00:43:08] 

Joseph Ewoodzie:  Wow.  Cooking or— 
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[00:43:09] 

Majid Amoorpour:  You know, that restaurant, they got so much going on, so it’s not 

specified where.  They just put you where you need to be. 

 

[00:43:19] 

Joseph Ewoodzie:  Did you like it there? 

 

[00:43:20] 

Majid Amoorpour:  I actually did not like it, to be honest with you.  I went there, I was 

very excited, and, first of all, I wasn’t too crazy about Chicago, because I went again to 

being cold, and not to mention I move there January. 

 

[00:43:36] 

Joseph Ewoodzie:  Oh, god. 

 

[00:43:37] 

Majid Amoorpour:  So that was the worst place to move in January.  [laughs] 

 

[00:43:40] 

Joseph Ewoodzie:  Jeez, yeah, that’s not—yep, yep, nope, that’s not the right time. 

 

[00:43:43] 



Majid Amoorpour   37 
 

 © Southern Foodways Alliance | www.southernfoodways.org 

Majid Amoorpour:  Anyway, no.  So moved January, not have a place to stay, really, 

you know, didn’t exactly know what I was doing.  It wasn’t very well planned, let’s put it 

that way, from my end, because at one point I think I could do it again.  I did it when I 

was twenty-some years, and now I’m like thirty-some, so I’m not that nineteen, twenty 

when I make a decision, “Yeah, let’s do this, yeah.” 

 

[00:44:10] 

Joseph Ewoodzie:  Right, running around.  [laughs] 

 

[00:44:10] 

Majid Amoorpour:  Yeah.  I’m not that.  So I realize that maybe I should have thought 

about some of these things that I’m doing right now.  Anyway, but I did it.  I went there, I 

worked a lot.  I mean, the work was great.  It was very, very military-type work. 

 

[00:44:26] 

Joseph Ewoodzie:  Was it more than what you’d been used to? 

 

[00:44:28] 

Majid Amoorpour:  It was more, it was very labor-intense, and it was really military.  It 

was not what I thought it was, so it was a lot of—they didn’t really respect the cooks.  So 

chefs were the chefs, and that was it, and you were basically— 

 

[00:44:50] 
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Joseph Ewoodzie:  Right, everybody else was everybody else. 

 

[00:44:51] 

Majid Amoorpour:  —almost like a slave, working your butt off, and they care less if 

you were sick or not feeling good or they care less of—and the hours were crucial.  I 

mean, you were there 11:00 o’clock to 2:00 a.m. the following day, so it was sixteen 

hours of work every day, and you go there and end of the night, everything goes in the 

trash.  The next day everything is have to be done perfectly like the day before.  And we 

did that.  I did that for a few months, and I remember I couldn’t take it anymore. 

 And then I started going to the competition, which it was Tru restaurant, with 

Gale Gand, and I heard about Gil Gand and pastries.  She’s a very famous chef.  I went 

and apply for a job there, and that didn’t make any sense to me, because they hired me on 

the spot, knowing that I already have job with Charlie Trotter, but what I understood later 

on that they don’t like each other. 

 

[00:45:55] 

Joseph Ewoodzie:  Oh. 

 

[00:45:56] 

Majid Amoorpour:  So if somebody comes from the other restaurant, they hire them. 

 

[00:45:58] 

Joseph Ewoodzie:  They just take them. 
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[00:45:58] 

Majid Amoorpour:  They hire them immediately because they want to screw the other 

restaurant, which didn’t make any sense to me, because coming from this food culture, I 

want to look up to chefs that have Michelin star, and I want to learn something from 

them, and that’s not something I want to learn.  I thought it was a lot of politics going on 

in the kitchen and lot of politics in restaurants and what does what and this, like bring 

them down.  And that I didn’t like.  I went there to learn how to cook, so I didn’t like that 

business politic part of it. 

 Anyway, I am about one day, I didn’t—they wanted me to quit immediately, so I 

said, “No, I want to give them a two-weeks’ notice.  I don’t do that.”  So somehow they 

put me to work so much, I remember I used to sleep four hours a day because I want to 

do both jobs for two weeks.  And then I started with Tru restaurant, and I work there for a 

while, and then was when Joe came and— 

 

[00:47:03] 

Joseph Ewoodzie:  Right, and stayed with you. 

 

[00:47:04] 

Majid Amoorpour:  Yeah, stayed with me for a few months.  [laughs]  That was 

actually a happy day, because I saw somebody from old— 

 

[00:47:12] 
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Joseph Ewoodzie:  Back in the days. 

 

[00:47:13] 

Majid Amoorpour:  Because when you’re working sixteen hours, you don’t know the 

city, you don’t know anybody, just go to work, come home and then all of a sudden— 

 

[00:47:20] 

Joseph Ewoodzie:  Did you build a community at all?  Did you get to know people at 

all? 

 

[00:47:22] 

Majid Amoorpour:  No, really, I didn’t even stay as long as Joe stayed.  I actually was 

going through a broken relationship, too, so we stayed there a few more months, and I 

remember I came back like about a year afterward. 

 

[00:47:41] 

Joseph Ewoodzie:  Came back to Charlotte? 

 

[00:47:42] 

Majid Amoorpour:  Yeah, came back to Charlotte, stayed here for like six months or so, 

and then I moved to England. 

 

[00:47:48] 
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Joseph Ewoodzie:  Oh, okay. 

 

[00:47:49] 

Majid Amoorpour:  I wanted to—I didn’t want to come back to Charlotte, because, to 

me, going to Chicago, coming back, I learn, but I don’t think it was—I think it was 

incomplete.  So because I got back with, like, my relationship was broken, I didn’t—I 

saw things that I really don’t want to see, and that was just kind of bring me down a little 

bit.  So I needed to go somewhere to get inspired again, and I was like, “Maybe that’s not 

the U.S.  You know what?  Maybe that’s in Europe.  I want to move to Europe.  I want to 

go to where the heart is.  I want to go to France.”  So I did the research.  I was like, “I 

don’t want to learn another language.”  I’m [unclear].  [laughs] 

 

[00:48:32] 

Joseph Ewoodzie:  Because at this point, how many languages are you speaking? 

 

[00:48:35] 

Majid Amoorpour:  English, Swedish, and Farsi. 

 

[00:48:37] 

Joseph Ewoodzie:  Wow. 

 

[00:48:38] 
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Majid Amoorpour:  So I was like, “I don’t want to go start going to school for French,” 

you know.  At that point, I’m thirty-some years old, and I’m like I don’t know if I—I 

want it to become a little bit easier at this point.  I don’t want it to be hard.  I’m not 

twenty-two anymore. 

 

 

[00:48:56] 

Joseph Ewoodzie:  Yeah, yeah.  So but yet another country, another transition. 

 

[00:48:59] 

Majid Amoorpour:  I said, “Yeah.  You know what?  If I want to go to any country, 

they have to be speaking the same language I am do.”  So either Swedish, which would 

be like probably I could work in Denmark because they speak Swedish, I could learn that, 

or England. 

 

[00:49:20] 

Joseph Ewoodzie:  So you went to London? 

 

[00:49:22] 

Majid Amoorpour:  I went to Brighton, Brighton Beach. 

 

[00:49:24] 

Joseph Ewoodzie:  Brighton.  That’s right. 
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[00:49:25] 

Majid Amoorpour:  I went to see my nephew.  At the time, I had a nephew going to 

school over there, I want to see him.  Went to a beautiful restaurant called Havana, and 

the chef was actually one of the sous-chef to a French guy that I thought highly of, Alain 

Ducasse, is one of the big dogs of chefs in France.  So this guy worked for him for seven 

years.  I said, “This is probably as close I can get to Alain Ducasse,” working for his right 

hand. 

 

[00:50:01] 

Joseph Ewoodzie:  [laughs]  Right, right, right. 

 

[00:50:01] 

Majid Amoorpour:  So I started working.  There was an opening, and he wanted me to 

come back and do a demo.  I said, “Okay.”  So I came back, and then two months later, I 

went back to England and— 

 

[00:50:16] 

Joseph Ewoodzie:  Started working. 

 

[00:50:17] 
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Majid Amoorpour:  Yeah.  I worked there for four weeks.  No four weeks; four days.  

Four days in the kitchen, and then I cook a dinner for him and the owner, and they hired 

me. 

 

[00:50:28] 

Joseph Ewoodzie:  Wow. 

 

[00:50:29] 

Majid Amoorpour:  So I was accepted.  And then three months later, I move to 

England. 

 

[00:50:34] 

Joseph Ewoodzie:  Wow. 

 

[00:50:35] 

Majid Amoorpour:  Yes. 

 

[00:50:36] 

Joseph Ewoodzie:  Wow. 

 

[00:50:36] 

Majid Amoorpour:  I move to England after that and then worked there like a year and a 

half or so. 
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[00:50:42] 

Joseph Ewoodzie:  Wow.  What was that like? 

 

[00:50:44] 

Majid Amoorpour:  That was not an easy job either.  It was crucial.  I was— 

 

[00:50:49] 

Joseph Ewoodzie:  Did you learn what you went to— 

 

[00:50:50] 

Majid Amoorpour:  I learn a lot, yeah. 

 

[00:50:51] 

Joseph Ewoodzie:  Really? 

 

[00:50:52] 

Majid Amoorpour:  I learn a lot, yeah.  I learned a lot in England because I was next to 

him working, and he was great, great.  Another thing I learned in England was I work 

with people from Italy, from Spain, Catalonia, from New Zealand, from Australia.  We 

had cooks from everywhere in this restaurant, huge restaurant. 

 

[00:51:18] 
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Joseph Ewoodzie:  So as you do all of this kinds of things, right, do you—and so you’re 

continuing, you’re becoming more and—let me say this.  You’re doing all of this, you’re 

learning all of these kinds of things, you’re becoming more and more cosmopolitan, 

you’ve lived in Sweden for some time, you’ve lived in and you’ve conquered America, 

you’ve lived in the U.S., you’re in London now.  But where is your family and how does 

your family imagine who you are and what you do?  Do you cook for your family? 

 

[00:51:48] 

Majid Amoorpour:  No. 

 

[00:51:48] 

Joseph Ewoodzie:  When you cook for them, what do you cook for them?  Do they 

know the world you’re a part of? 

 

[00:51:51] 

Majid Amoorpour:  No, I don’t think anybody knew.  I was from a big family, and I 

was one of big family, and all my brothers and sisters, they, like, have married and have a 

just standard life, you know, go work and raise kids.  And that’s not what I choose to do.  

I choose something that fits me.  I remember the chef, Del Ray, when he told me that you 

need to go to Chicago, he said, “Don’t do two things: don’t get married and don’t stay in 

Charlotte.” 

 

[00:52:25] 
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Joseph Ewoodzie:  Really?  [laughs] 

 

[00:52:26] 

Majid Amoorpour:  Yeah.  And that was the two things they said, “If you want to grow 

this business, don’t get married and don’t stay in Charlotte.” 

 

[00:52:34] 

Joseph Ewoodzie:  And at that point, you were in this world and you loved this world 

enough to be like, “What does it take to be successful?” 

 

[00:52:42] 

Majid Amoorpour:  Yeah, yeah.  I’m kind of riding it now.  I’m like sitting on one of 

the stars and going alone.  I’m just going to try to maneuver it as much as I can, but I 

know it’s going up.  So I’m riding this horse, basically.  It’s like there’s no room for 

second person, which would be my life, and I don’t have time.  And that doesn’t excite 

me.  That’s not my top priority.  I just want to see how far I can get.  That was my thing. 

 

[00:53:15] 

Joseph Ewoodzie:  So what was your family’s impressions of you?  What was your 

brothers and your sisters— 

 

[00:53:21] 
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Majid Amoorpour:  They knew I was something.  They kind of—I keep in touch with 

them.  But I think they knew.  I let them know what I was doing and how I was doing.  I 

think maybe they didn’t exactly know how far actually I’ve become, but they was always 

supportive.  They knew at this point I’m thirty-some years old.  I’m probably, if they 

haven’t heard, some police or jail somewhere, doing the right thing.  [Ewoodzie laughs.]  

So I’m still healthy and still moving around doing things, and so they kind of knew that I 

was doing something right, you know, but I didn’t have time to explain to them.  It is not 

something for them to tell as much as you had to see it, what it was or what I was doing, 

the decisions I was making.  Maybe some of them, a lot of them, they would tell me, 

“No, don’t do that,” work twenty hours, eighteen hours, and sleep four hours, “No, don’t 

do that.”  But, I mean, things that I did maybe not always—maybe they wouldn’t—

maybe they had a different opinion about it, but I thought in the moment it was the right 

thing for me to do and I did it.  But I always inform them as to what I was doing, where I 

was going. 

 

[00:54:40] 

Joseph Ewoodzie:  Wow.  So you did that in London, you’re in London, you did this, 

you said, for a year and some change? 

 

[00:54:46] 

Majid Amoorpour:  Yes. 

 

[00:54:46] 
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Joseph Ewoodzie:  Then it seems—and this is what I’m wondering.  You guys were 

talking about this the other day.  It’s quick tenures.  You’re at a place for two years, and 

your time is up and you’ve got to go to the next place. 

 

[00:54:55] 

Majid Amoorpour:  Yes, yes, and then— 

 

[00:54:57] 

Joseph Ewoodzie:  That’s very quick. 

 

[00:54:58] 

Majid Amoorpour:  Yeah.  You know, in this industry, this is how—I mean, I don’t 

know, I wasn’t doing it because I knew it.  I did it because I thought this is what required.  

But when I, after I finish, I saw a lot of chefs that has had the same pattern here, they 

work here, they work there, they work here, they work here, and then they kind of 

accomplish something, and then they had the confidence and experience to go do 

something bigger.  I mean, that’s how it is.  You know, nobody wants a chef that has 

been working in the same city for the past fifteen years.  What do you learn?  You’ve 

been doing the same cooking for past fifteen years. 

 

[00:55:35] 

Joseph Ewoodzie:  When you leave Charlotte to go to London, do you imagine that this 

is a place that you’re going to come back to? 
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[00:55:43] 

Majid Amoorpour:  Charlotte? 

 

[00:55:45] 

Joseph Ewoodzie:  Mm-hmm. 

 

[00:55:45] 

Majid Amoorpour:  Oh, yeah, I always thought I could come back to Charlotte. 

 

[00:55:48] 

Joseph Ewoodzie:  So somehow this became home [unclear]? 

 

[00:55:51] 

Majid Amoorpour:  It was a comfort.  It was a comfort zone for me. 

 

[00:55:56] 

Joseph Ewoodzie:  Really? 

 

[00:55:57] 

Majid Amoorpour:  Charlotte was always, “Okay, I’m going to go—.” 

 

[00:55:59] 
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Joseph Ewoodzie:  How did that happen? 

 

[00:56:00] 

Majid Amoorpour:  I think timing, timing.  When I came to Charlotte and the timing 

and the relationship that I built, surround myself at that time, was very powerful and 

stayed here.  How I came to Charlotte ten years later than I thought I was going to, I 

don’t think I would be able to build that, but the timing was right.  When I came to 

Charlotte, the timing was right for me to come to Charlotte, and the relationship and 

being part of that industry at that time was very important. 

 

[00:56:45] 

Joseph Ewoodzie:  What was right about the timing? 

 

[00:56:49] 

Majid Amoorpour:  I think Charlotte was changing as far as food culture.  Charlotte was 

changing as a city, you know, 2000.  2000 was like when—actually, well, except in 9/11 

screw everything up, but Charlotte was ready to take off.  Had 9/11 not happen, Charlotte 

would probably be five years ahead— 

 

[00:57:14] 

Joseph Ewoodzie:  Ahead of its time, yeah. 

 

[00:57:15] 
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Majid Amoorpour:  Ahead of its time now, than what it is now.  So 9/11 killed a lot of 

things, not only in United States, in Charlotte itself. 

 

[00:57:24] 

Joseph Ewoodzie:  Where were you 9/11 then? 

 

[00:57:26] 

Majid Amoorpour:  I was in Charlotte. 

 

[00:57:28] 

Joseph Ewoodzie:  I mean, how did you—like where were you, actually? 

 

[00:57:31] 

Majid Amoorpour:  Oh, it was horrible, I mean.  Just imagine, 2000 Noble’s Restaurant 

open, and in 2001, when he’s actually getting ready to see some profit, 9/11 happened.  I 

mean, the guy got destroyed.  All the restaurants, I mean, so many restaurants closing, 

and people didn’t want to go out.  People were scared to go anywhere is more than ten 

people there.  I mean, I remember, your Saturdays, we used to do 200, 300 people, and it 

went down to like 50, 30. 

 

[00:58:03] 

Joseph Ewoodzie:  Wow.  Wow. 
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[00:58:05] 

Majid Amoorpour:  And there is no way a two-, three-million-dollar restaurant 

investment going to survive. 

 

[00:58:11] 

Joseph Ewoodzie:  Survive, yeah. 

 

[00:58:12] 

Majid Amoorpour:  So, I mean, Jim Noble hung in there as long as he could, but it was 

really, really tough, and he didn’t come back.  He wasn’t like, “Oh, this is just going to be 

like that for next two, three months.”  No, it didn’t come back.  It took two, three years 

before people had a chance to understand. 

 

[00:58:36] 

Joseph Ewoodzie:  Yeah, yeah.  Did it impact you personally in any particular way, 

9/11? 

 

[00:58:42] 

Majid Amoorpour:  It did, you know, like all craziness as far as because, I mean, I 

was—first of all, I’m from the [unclear], not to mention none of hijackers, any of those, 

was like Iranian, but just— 

 

[00:58:58] 
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Joseph Ewoodzie:  Right.  They’re from the Middle East. 

 

[00:58:59] 

Majid Amoorpour:  From the Middle East, and people don’t know exactly where 

Middle East is and how many countries in the Middle East.  But I still have people want 

to speak Arabic to me, which is, I mean, I’m like, “I don’t speak Arabic,” but when I tell 

them that, sometimes they’re like, “Oh, you don’t?”  They don’t exactly know exactly 

what Iran is and what Saudi Arabia is, and so they don’t—if you say [unclear] Middle 

East, then they, “You’re one of them.”  That’s kind of how it is, you know, but, I mean, at 

work I had no problem.  I mean, as far as like—as a matter of fact, I had people, like, 

come to me and say, “Hey, if you ever have somebody come say things to you, let us 

know.” 

 

[00:59:45] 

Joseph Ewoodzie:  Really? 

 

[00:59:46] 

Majid Amoorpour:  Yeah.  My bosses were very respectful as well as understood 

what’s happening is nothing personal and doesn’t have anything to do with me and you 

and my friends or my customers.  It’s just it’s a war, terrorists.  It’s politics. 

 

[01:00:09] 

Joseph Ewoodzie:  Right. 
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[01:00:11] 

Majid Amoorpour:  So did it impact me really?  No, I didn’t have any business.  I didn’t 

have really nothing to lose, except I had to go find a job, and it was harder to find a job 

and be part of something successful, because nothing was successful at that point when 

something like that happened.  Everything was going down, and it was out of my hands, 

or anybody’s hands. 

 

[01:00:33] 

Joseph Ewoodzie:  Yeah.  But in some small ways, you know, it made it [unclear]. 

[01:00:39] 

 

Majid Amoorpour:  Well, it made it difficult.  Yeah, it made it difficult, but it was like it 

wasn’t more difficult than any other normal people here. 

 

[01:00:46] 

Joseph Ewoodzie:  Sure.  Yeah. 

 

[01:00:48] 

Majid Amoorpour:  Yeah.  It was just difficult as a random—just one thing I like about 

America is as much as in past the racism is still in it, the racism’s still here, but in 

community you don’t see it.  You don’t really see it. 
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[01:01:05] 

Joseph Ewoodzie:  Right.  [unclear]. 

 

[01:01:06] 

Majid Amoorpour:  You don’t really see it.  I mean, yeah, on a high level maybe people 

in their head say things or down deep, but when you become a part of community, they 

don’t see you that way.  And I was experience that back in Sweden, too, when I was start 

early, when people call you names and start, but I start laughing.  I start making joke 

about it, because, to me, I know it and you know it, they don’t know it, but we all part of 

this— 

 

[01:01:39] 

Joseph Ewoodzie:  World, yeah. 

 

[01:01:42] 

Majid Amoorpour:  World, yeah.  So when somebody comes and tell me, “Oh, you 

guys don’t have cars in your country,” or this and that, I laugh at them.  To me, it was 

like you’re saying that. 

 

[01:01:53] 

Joseph Ewoodzie:  Foolishness, yeah. 

 

[01:01:53] 
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Majid Amoorpour:  Actually, yeah, I might not have car in my country, but you’re 

dumber than I am.  [laughter]  And that’s funny. 

 

[01:02:01] 

Joseph Ewoodzie:  Yeah, it’s foolishness. 

 

[01:02:03] 

Majid Amoorpour:  Yeah.  So I find out it was like—and even today, you know, when it 

comes to religions and Middle East, and I always [unclear].  I joke around them.  If we’re 

not going to laugh about it, then why?  You should be able to laugh about it. 

 

[01:02:20] 

Joseph Ewoodzie:  Yeah, right, right.  So where does this fit in this sort of story that 

we’ve been telling?  After London? 

 

[01:02:31] 

Majid Amoorpour:  Bistro La Bon? 

 

[01:02:32] 

Joseph Ewoodzie:  Yeah. 

 

[01:02:32] 
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Majid Amoorpour:  After London, I decided to come back because there was an 

opportunity to open a restaurant with a friend of mine.  When I came back, it fell through.  

The space fell through and it didn’t happen.  But I find a job the next day because— 

 

[01:02:57] 

Joseph Ewoodzie:  Right.  This is Charlotte, and you’re more better trained now and you 

have [unclear]. 

 

[01:03:02] 

Majid Amoorpour:  I’m better trained and I have my people here that I work with, and 

now they know I have even more experience and more knowledge, so they will be happy 

to hire me.  So not too long later, Monte Smith, Captain Monte, called me and said, 

“Majid, I’m opening a restaurant, and I want you to be my consultant and do the menu 

and setup and all that.”  So I did that, and I get a big chunk of money for that, and that 

was my first actually consulting job, to actually have somebody that have fifteen, twenty 

years of experience being a job managing, corporate want to hire me to do consulting for 

him.  It was very powerful.  So I did that, and that restaurant is still to today open, 

successful restaurant.  It move forward, making money. 

 

[01:04:00] 

Joseph Ewoodzie:  Which restaurant is it? 

 

[01:04:02] 
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Majid Amoorpour:  Cafe Monte in Southpark. 

 

[01:04:04] 

Joseph Ewoodzie:  Okay.  I don’t think I’ve ever been there.  Cafe Monte, yeah. 

 

[01:04:06] 

Majid Amoorpour:  Yeah, and if you ever go there, Monte Smith, you talk to him, tell 

him.  He’ll mention my name. 

 

[01:04:12] 

Joseph Ewoodzie:  Okay.  [laughs] 

 

[01:04:13] 

Majid Amoorpour:  He knows me.  He comes here time to time.  But, yeah, so I spent 

quite a bit of time in his cellar—not cellar, actually rooftop, typing menus and— 

 

[01:04:31] 

Joseph Ewoodzie:  Really? 

 

[01:04:32] 

Majid Amoorpour:  Yeah, writing notes and stuff.  But anyway, after that, I started this 

restaurant, and that was also a restaurant that I was supposed to consult.  And then when I 

sit down and explain to the guy that what I think of his idea, he said, “Well, do you ever 
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feel like you want to be part of this?  Because if you want a part of this, you have a 

chance to be part of it.”  So that’s how he started.  So I was supposed to be a consultant 

this restaurant, and I didn’t like the ideas.  I changed it to what I thought would fit.  And 

the space we were going to fell through again.  Again, I end up finding— 

 

[01:05:15] 

Joseph Ewoodzie:  This place.  Wow. 

 

[01:05:16] 

Majid Amoorpour:  Again, Brian Stockholm helped me to find this place and actually 

told me is a unit, “That’s a good grade unit.  Go check it out.”  So at that time, that 

shopping center was dead. 

 

[01:05:28] 

Joseph Ewoodzie:  This one right here? 

 

[01:05:30] 

Majid Amoorpour:  Oh, yeah.  As a matter of fact, when I came here, lot of people 

question me, like, “Man, I’m not sure if you’re doing the right thing.”  Yeah, I heard that 

from a lot of people, not to mention when I was opening was 2009, ’10, housing went 

down, like every week a restaurant closing.  So I was opening a restaurant at that time, 

everybody’s like— 
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[01:05:53] 

Joseph Ewoodzie:  That’s crazy. 

 

[01:05:54] 

Majid Amoorpour:  —“You’re out of your mind.” 

 

[01:05:55] 

Joseph Ewoodzie:  Yeah, yeah.  So what was the vision?  I mean, so this is a chef now— 

 

[01:05:59] 

Majid Amoorpour:  Yes. 

 

[01:06:00] 

Joseph Ewoodzie:  —who has influences from all over the place, right?  Like your own 

background, Sweden for a little while, Charlotte, Chicago, London.  So now you have 

this thing. 

 

[01:06:13] 

Majid Amoorpour:  Yes. 

 

[01:06:13] 

Joseph Ewoodzie:  Like if you sort of were pitching it to somebody, what would you tell 

them?  What kind of restaurant are you opening? 
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[01:06:18] 

Majid Amoorpour:  Well, I wanted to open a bistro.  I wanted to open a bistro, simple 

food, where you can come here, get simple food, simple cooking, flavorful, proper 

cooking.  So we open this, and like any other restaurants—and I had a lot of knowledge, 

so I haven’t figure out like where I am or what I wanted to be yet.  I know what I’m 

going to put in the menu.  I don’t know how it’s going to be well received, and the 

challenges that I have.  So I’m opening this restaurant, I’m putting things already people 

are familiar with.  Quickly I need to learn the numbers, because I being a chef, I don’t run 

business. 

 

[01:07:16] 

Joseph Ewoodzie:  Right. 

 

[01:07:18] 

Majid Amoorpour:  So we open this place, we have a standard kind of menu, and 

people start coming in, and then we getting some reviews, and I think the reviews were 

like—I think one of reviews was, first of all, Central Avenue— 

 

[01:07:39] 

Joseph Ewoodzie:  [laughs]  What is that? 

 

[01:07:41] 
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Majid Amoorpour:  —seven years ago, Soul just opened the year before down the 

street, so we were the second, and we were next to a wick shop and a uniform shop, and 

the rest of the business were closed.  And then it was Family Dollar and Dialysis.  And 

we’re opening a nice restaurant.  So at that point, nice restaurants haven’t happened in 

this strip mall.  The strip mall is just Subways and this and that.  So people didn’t really 

understood it, but that itself create a conversation.  “What is this guy doing here?  This is 

awkward.  It doesn’t make any sense.  The food is good, but why is it there?  We scared 

of going to that shopping center next to a wick shop.”  So it was created a lot—but just 

because people were talking about this restaurant, it creates conversation. 

 

[01:08:48] 

Joseph Ewoodzie:  Was that a plan, or that just happened? 

 

[01:08:50] 

Majid Amoorpour:  That just happen.  At that point, I just want a restaurant.  Like I say, 

I never been a businessman, so I never thought about, “Hey, maybe—.”  If I knew what I 

know now about a business, I would have never done it. 

 

[01:09:02] 

Joseph Ewoodzie:  Really? 

 

[01:09:03] 

Majid Amoorpour:  Yes. 
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[01:09:03] 

Joseph Ewoodzie:  Why not? 

 

[01:09:04] 

Majid Amoorpour:  Why not?  Because despite all the good things that happen, those 

are all— 

 

[01:09:14] 

Joseph Ewoodzie:  Like businesswise, real concerns.  [laughs] 

 

[01:09:17] 

Majid Amoorpour:  Yeah.  Like as a businessperson, there was lot of red flag.  But, you 

know, I had an old saying that my brother, I think, told me after I was successful, said, 

“You know what?  Two gentlemen were traveling the world and they came to this river, 

and then they start measuring it, how they’re going to pass this river.  So they started.  It 

take them two days try to study how the pressure of the water is, how deep the river is, 

and what they need to build.  And as they were trying to come to a conclusion, this guy 

comes and pulls his pants up and pass through and gets to the other side and keep 

walking.  And they look at each other and they’re like, ‘We wasted two days trying to, 

and this guy can just put his head down and just pass it.’  That guy is you.”  [laughter]  

He said, “You did it not knowing all that.”  But somehow it worked, so, I mean, that’s all.  

That’s success. 
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[01:10:26] 

Joseph Ewoodzie:  Were you prepared for it to not work? 

 

[01:10:28] 

Majid Amoorpour:  No.  It had to work.  It had to work.  Yeah, I would never—I would 

stay here, serve people with my hand and cook with another and make it happen. 

 

[01:10:45] 

Joseph Ewoodzie:  Really? 

 

[01:10:46] 

Majid Amoorpour:  Yeah. 

 

[01:10:46] 

Joseph Ewoodzie:  Why? 

 

[01:10:48] 

Majid Amoorpour:  I didn’t want it to fail.  That was my first thing.  At that point, I 

worked seventeen, eighteen years to get to this.  I did not want it to fail.  Not only that, if 

it would have fail, I would take it hard.  It would be very hard for me, yeah.  It would 

be—I wouldn’t be able to—yeah, I don’t know what would I do if that would have failed.  

So I would do anything. 
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[01:11:16] 

Joseph Ewoodzie:  What was the sort of loudest moment of doubt? 

 

[01:11:20] 

Majid Amoorpour:  Loudest moment of doubt was actually partners that I had in the 

past, not now, I have a great partner, but partner I had in past, we had a problem paying 

taxes and stuff, and that was one thing that kind of suffered, this business suffered.  

Opening this business a year, two years later, my parents passed away, so I was very 

emotional, and the business was a year old, two year old, so it was a very critical time for 

business to fail.  At the same time, my partner wasn’t paying taxes, and that made it even 

worse.  So I think at that time we were very worry about what was going to happen. 

 

[01:12:17] 

Joseph Ewoodzie:  Where were your parents? 

 

[01:12:19] 

Majid Amoorpour:  They were back in Iran. 

 

[01:12:20] 

Joseph Ewoodzie:  They were back in Iran?  Wow. 

 

[01:12:22] 
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Majid Amoorpour:  Yeah, yeah.  My parents, when they were young, not that old, they 

would travel around, but— 

 

[01:12:27] 

Joseph Ewoodzie:  But that was still home. 

 

[01:12:29] 

Majid Amoorpour:  But, yeah, for past three, four years, they just kind of stay.  I would 

go visit them. 

 

[01:12:33] 

Joseph Ewoodzie:  You would go? 

 

[01:12:34] 

Majid Amoorpour:  Yeah, I’d go visit them couple of times.  But they passed away six 

months from each other. 

 

[01:12:39] 

Joseph Ewoodzie:  Wow. 

 

[01:12:40] 

Majid Amoorpour:  Yeah, so it was just kind of hard for me. 
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[01:12:42] 

Joseph Ewoodzie:  When did you know this had worked? 

 

[01:12:45] 

Majid Amoorpour:  This has worked? 

 

[01:12:46] 

Joseph Ewoodzie:  Yeah. 

 

[01:12:47] 

Majid Amoorpour:  I always knew this was working.  I always knew. 

 

[01:12:50] 

Joseph Ewoodzie:  Really? 

 

[01:12:51] 

Majid Amoorpour:  Yeah.  A customer comes here, we make him good food.  I put my 

heart and soul into it.  I think people see it.  People see it, you know.  People see it.  I’m 

genuine when customer comes in, really genuinely appreciate they’re coming back, and 

they give me a lot of compliments, you know.  And I think I’m putting my heart and soul 

into it, and I don’t let anybody mess with that, and I think people sees that.  Employees 

sees that, staff sees that. 
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And I’m always inventing new things.  I always search for better ideas, better 

food, better ingredients.  I think customers sees that.  I have customer comes from all 

over the place.  People come from Mount Holly, people come from Lake Norman, from 

from Southpark.  I have people come from everywhere.  And time to time, we make a 

mistakes and like we have some reviews are not so pleasant, but, you know, we are 

restaurants.  We learning every day, so things can go wrong, and there’s always one 

[unclear], but we always want people to come back and give us a second chance and try.  

But I can’t satisfy 100 percent all the people, but I think I am satisfying the majority, 

yeah. 

 

[01:14:25] 

Joseph Ewoodzie:  Can we grab a menu and talk through the menu real quick? 

 

[01:14:28] 

Majid Amoorpour:  Yeah, absolutely. 

 

[01:14:28] 

Joseph Ewoodzie:  Do you mind? 

 

 

[interruption] 
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[01:15:17] 

Joseph Ewoodzie:  So how much has this changed? 

 

[01:15:18] 

Majid Amoorpour:  Oh, huge. 

 

[01:15:20] 

Joseph Ewoodzie:  Really? 

 

[01:15:20] 

Majid Amoorpour:  Well, the two things I haven’t changed, two, three things I haven’t 

changed— 

 

[01:15:23] 

Joseph Ewoodzie:  What’s been the constants since— 

 

[01:15:25] 

Majid Amoorpour:  So Swedish meatball. 

 

[01:15:26] 

Joseph Ewoodzie:  That’s been on here. 

 

[01:15:28] 
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Majid Amoorpour:  Oh, yeah. 

 

[01:15:28] 

Joseph Ewoodzie:  You know, I kick myself that I didn’t try the meatball the first time I 

came here. 

 

[01:15:32] 

Majid Amoorpour:  Yeah, the meatballs are great. 

 

[01:15:35] 

Joseph Ewoodzie:  But the last time we came, we did. 

 

[01:15:37] 

Majid Amoorpour:  You liked it? 

 

[01:15:37] 

Joseph Ewoodzie:  Oh, man. 

 

[01:15:38] 

Majid Amoorpour:  It was good.  So Swedish meatball. 

 

[01:15:40] 

Joseph Ewoodzie:  So that’s been here the whole time? 
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[01:15:40] 

Majid Amoorpour:  Yeah.  Swedish meatball is good, and Swedish meatball is one of 

thing that changed my kind of eating food.  I never had like lingonberry or jam, 

something in Iran, with your food, that doesn’t happen.  Usually base citrus— 

 

[01:15:40] 

Joseph Ewoodzie:  Yeah, yeah, put it on bread, yeah. 

 

[01:15:56] 

Majid Amoorpour:  You want citrus, lemon and lime and peppers and like—I never put 

like some kind of marmalade in my food. 

 

[01:16:03] 

Joseph Ewoodzie:  Right.  [laughs] 

 

[01:16:04] 

Majid Amoorpour:  Especially with potatoes and meat. 

 

[01:16:06] 

Joseph Ewoodzie:  Right, right, right, right. 

 

[01:16:07] 
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Majid Amoorpour:  But it was good.  My palate was like, “Wow, this is great.  That’s a 

new thing.”  And that’s one of the— 

 

[01:16:14] 

Joseph Ewoodzie:  So that’s been there since day one. 

 

[01:16:17] 

Majid Amoorpour:  Yeah.  And saffron rice—not saffron rice.  Saffron and mussel. 

 

[01:16:22] 

Joseph Ewoodzie:  Where is that?  Which one is that? 

 

[01:16:24] 

Majid Amoorpour:  And that is our— 

 

[01:16:25] 

Joseph Ewoodzie:  Oh, the mussels? 

 

[01:16:31] 

Majid Amoorpour:  Yeah. 

 

[01:16:32] 

Joseph Ewoodzie:  Yeah.  When we come, we get that all the time. 
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[01:16:35] 

Majid Amoorpour:  So saffron mussel is great. 

 

[01:16:39] 

Joseph Ewoodzie:  Yeah.  Yeah, yeah, yeah. 

 

[01:16:41] 

Majid Amoorpour:  And about a year ago, I start playing around with a lot of 

vegetables, so we have a lot of vegetarian food in our menu. 

 

[01:16:53] 

Joseph Ewoodzie:  This is killer. 

 

[01:16:55] 

Majid Amoorpour:  Butternut squash lasagna.  It’s good, isn’t it? 

 

[01:16:57] 

Joseph Ewoodzie:  That stuff is amazing.  And I’m always—I love it when chefs make 

me eat things that I don’t like.  I’m not eating no butternut squash for no reason.  It’s just 

not my thing. 

 

[01:17:07] 
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Majid Amoorpour:  Butternut squash, and you think about it, what’s special about 

butternut squash? 

 

[01:17:12] 

Joseph Ewoodzie:  Right. 

 

[01:17:12] 

Majid Amoorpour:  I never seen somebody say, “Oh, try this butternut squash.” 

 

[01:17:15] 

Joseph Ewoodzie:  yeah, right.  But that’s killer, man.  I don’t know.  Tell me something 

about these, where do they come from, some inspirations for—I see saffron again. 

 

[01:17:28] 

Majid Amoorpour:  Yes, I use a lot of saffron in my dishes, and I think saffron is, first 

of all, is unique flavor, is unique spice, is very expensive, and it comes from Iran, so it’s 

something that— 

 

[01:17:45] 

Joseph Ewoodzie:  Really? 

 

[01:17:45] 
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Majid Amoorpour:  Yeah.  And saffron has a lot of—it naturally enhance your 

serotonin, so is actually makes you happy eating it, and that’s great for itself. 

 

[01:18:01] 

Joseph Ewoodzie:  Yeah, I guess when I look at this menu, right, and I’m glad—I don’t 

know how I got to saffron and you explaining that, but when I look at this, like what kind 

of impression do you want people to have of the chef that’s putting this together?  Like 

what—I know for you all, sometimes your dishes tell a story, maybe sometimes about 

who you are. 

 

[01:18:22] 

Majid Amoorpour:  Yeah, yeah, like— 

 

[01:18:23] 

Joseph Ewoodzie:  What is the story?  What is this saying? 

 

[01:18:25] 

Majid Amoorpour:  Well, this story, well, obviously, you know, it just kind of—there’s 

two things I’m thinking.  First of all, for me, how to create a food is to create flavors that 

makes you happy when you eat it and it excites you.  I try to almost like communicate 

through my menu. 

 

[01:18:47] 
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Joseph Ewoodzie:  Right. 

 

[01:18:48] 

Majid Amoorpour:  At the same time, it’s very important how I do my menu, because I 

want people to come here and share food, and I think that’s one part that we’ve kind of 

forgotten in our daily, daily routine, that, you know, food for us is to share, share 

friendship, food, a smile on our face, and it’s just like it has lot to say.  So my small 

plates, I start focusing on small plates, but a small plates creates that you get more things, 

that you can try more different flavors.  Second of all is if you get two, three small plates, 

and somebody else and somebody else would get two, three small plates, that’s six, seven 

different things you can try.  So you can go through the menu much quicker and try more 

flavors because it doesn’t matter what you eat.  Statistically shown that after three bites, 

your palate gets used to what you’re eating and is not exciting as much as you’re just 

filling yourself up.  And I want my food to be exciting, every bite. 

 

[01:20:06] 

Joseph Ewoodzie:  Yeah.  This goes back to the guy who saves little pieces of—  

[laughs] 

 

[01:20:09] 

Majid Amoorpour:  Exactly, yeah, that takes me back too.  Yes, yes. 

 

[01:20:13] 



Majid Amoorpour   78 
 

 © Southern Foodways Alliance | www.southernfoodways.org 

Joseph Ewoodzie:  Right, and you save a little something good and you just save it for 

[unclear], yeah. 

 

[01:20:16] 

Majid Amoorpour:  I found something good and I put it away for a few hours and I 

think about it.  I was like, “Oh, I got this.  I’m going to go see.”  So I would go back and 

try it, and I did it my way, is like training at like a—I train myself to do that, not knowing 

what I was doing. 

 

[01:20:36] 

Joseph Ewoodzie:  Right, right, right. 

 

[01:20:38] 

Majid Amoorpour:  But what I was doing actually was trying to not get my palate too 

used to a flavor, because if I eat a big bar of chocolate, for the first two, three bites it’s 

the same, and that’s what I did.  I wrapped it and put it away and then take it out again. 

 

[01:20:52] 

Joseph Ewoodzie:  And then start the process all over again.  That’s beautiful.  Where 

did the recipes come from? 

 

[01:21:00] 

Majid Amoorpour:  The places that I work. 
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[01:21:02] 

Joseph Ewoodzie:  Really? 

 

[01:21:03] 

Majid Amoorpour:  Yeah, places that I worked.  And then more and more, the older I 

get, the recipes really—recipe, it is what it is.  I don’t think you need recipe for cooking.  

I think you need a good palate, you need to understand the palate.  If you train your palate 

what goes with what, if you understand some of the food, some of the flavors, anybody 

can cook good food, to me.  I don’t think you need a recipe.  I think maybe you need a 

recipe, maybe you need some kind of method to just read how to cook, how to sauté, 

what is important of cooking, but if you have a couple good ingredients and you have a 

good palate and you know how to salt and pepper it, and you know how to sear a couple 

of things, that’s how you cook. 

 

[01:21:57] 

Joseph Ewoodzie:  Which of these was sort of like the hardest dish to sort of make, and 

once you made it, you’re like—I mean, what’s your prized like “I don’t think anybody 

can make this better than I can” sort of dish on here? 

 

[01:22:09] 
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Majid Amoorpour:  Well, our saffron rice is really good.  It’s not a Paella style.  It’s 

different than Paella.  I personally think it is better than Paella.  And there is dishes that 

comes in and out.  Our Lavender Chicken is very unique, and then— 

 

[01:22:29] 

Joseph Ewoodzie:  I hope that never goes out. 

 

[01:22:30] 

Majid Amoorpour:  Yeah, that’s [unclear]. 

 

[01:22:32] 

Joseph Ewoodzie:  That’s one of my favorite things on the menu. 

 

[01:22:32] 

Majid Amoorpour:  Yeah, it is, isn’t it?  So Lavender Chicken was created by actually 

two chefs, a pastry chef and a savory chef.  They come together, try to do something with 

cake and chicken and curry and actually like a banana bread, you know, just put 

something that is really good.  And that kind of tells you how the collaboration of two 

chefs can do. 

 

[01:23:00] 

Joseph Ewoodzie:  Yeah.  Yeah, yeah, yeah. 
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[01:23:02] 

Majid Amoorpour:  The knowledge of two people. 

 

[01:23:03] 

Joseph Ewoodzie:  Yeah.  So, I mean, I guess when you look at this, too, I’m trying—if 

we were to pin you in a corner and say, “This if French food,” or, “This is American 

food,” or, “This is Swedish food,” this is not— 

 

[01:23:14] 

Majid Amoorpour:  Yeah, this is— 

 

[01:23:15] 

Joseph Ewoodzie:  What is this? 

 

[01:23:17] 

Majid Amoorpour:  There’s a lot of French techniques, a lot of French techniques.  A 

lot of ingredients come from all over, to be honest with you.  I try to get like what I have 

in U.S. and do put a European twist on it.  I like to get my, for instance, like lamb or 

North Carolina shrimp.  We get the North Carolina shrimp and we sauté it with garlic and 

chorizo, kind of European kind of style instead of like is kind of common in Spain to 

cook shrimp with chorizo.  So that’s what we do here, and that’s great.  So that’s kind of 

where it comes from. 
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 As far as like, for instance, saffron rice, again, is from Spain, but we get all the 

ingredients here, and we don’t cook it as a Paella.  It’s a little too dry for me.  I think it’s 

a little bit more moist and cook the rice a little bit longer is because, you know, this is 

how culture of eating is here.  Everything is a little bit overcooked, but that’s how they 

like it, and there’s nothing wrong with that.  Like I have people come tell me, “Oh, your 

rice is overcooked,” or, “Your rice is undercooked.”  I mean, yeah, I’m not in Italy.  I’m 

not making risotto for Italian.  I’m making risotto here for American.  So this is how they 

like it to eat it, and that’s how I want to cook it.  That’s nothing—there’s no right or 

wrong about cooking. 

 When it comes to mussels, we put the French style to mussels.  I take the saffron 

from my country, but I do Moules-Frites.  That’s very popular.  Fries on top of the 

mussels, how they eat it in France, so this is how we do it here.  But, again, I have a little 

bit of my twist on every little thing that you see on a menu. 

 

[01:25:25] 

Joseph Ewoodzie:  Somebody learns about who you are and say Iranian-born, Swedish-

bred sort of chef that come, they may not see as much Iran stuff in here.  You’re okay 

with that? 

 

[01:25:37] 

Majid Amoorpour:  Yes, because I’m not really into cooking anything Iranian.  I’m not 

cooking—I’m actually just recently starting lot of Iranian food— 
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[01:25:46] 

Joseph Ewoodzie:  Really? 

 

[01:25:47] 

Majid Amoorpour:  —just for myself to see what is was come from.  I have that idea 

maybe open in the future an Iranian, Persian restaurant that is very not modern, not 

modern.  I want to say modern, maybe New World Iranian, I will say, New World 

Iranian, not traditional, you know, be able to do Iranian food in like maybe tapas style.  

Maybe like Iranian food in like— 

 

[01:26:24] 

Joseph Ewoodzie:  Small plate style. 

 

[01:26:25] 

Majid Amoorpour:  Small plate style.  And I think that will be something maybe I 

would do.  I think the way I’m starting it, I want to know what the execution, what kind 

of kitchen do I need to do that and how hard is it for me and how far can I go. 

 

[01:26:41] 

Joseph Ewoodzie:  Yeah, yeah. 

 

[01:26:43] 
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Majid Amoorpour:  Yeah.  So I have to think about that, but I’ve been studying it a little 

bit lately, yeah, so there’s a lot of things that are actually in there. 

 

[01:26:55] 

Joseph Ewoodzie:  We don’t have the dessert menu, but I wanted to ask you about some 

of the stuff on there, the pastries, because, I mean, that’s been a big part of this story. 

 

[01:27:05] 

Majid Amoorpour:  Yeah. 

 

[01:27:06] 

Joseph Ewoodzie:  What do you work harder on, the pastries or this?  Because for a 

while you didn’t want to cook anymore. 

 

[01:27:12] 

Majid Amoorpour:  Yeah.  So pastry took me to another world, and I think I got very 

good at it.  Pastry fascinated.  Pastry is fascinating.  Fruits and vegetables—fruits and, oh, 

yeah, I mean, you could do something with vegetables, too, but fruits and sugar and 

chocolate and cakes and custards, and it’s just everything is fascinating.  Like everybody 

have—you know, sweet makes you smile.  Like when you eat something sweet, it just 

make you smile.  People, kids, they get ice cream to stop crying.  Adults— 

 

[01:27:53] 



Majid Amoorpour   85 
 

 © Southern Foodways Alliance | www.southernfoodways.org 

Joseph Ewoodzie:  Have a bad day.  [laughs] 

 

[01:27:56] 

Majid Amoorpour:  You have a bad day, a big nice piece of chocolate, and it really 

connects with you and it really take everything out of your mind.  And I think this is 

fascinating, so I take that very seriously and I take it to the next level.  I don’t want to 

give people big piece of cake, big piece of chocolate cake that fills you up.  I want to give 

you five, six bites of something amazing, and that’s what pastry is to me.  I don’t want to 

go sit down and have a seventeen-layer chocolate cake in front of me that I can’t eat more 

than two bites because it’s all sugar.  [Ewoodzie laughs.]  I want to have these like citrus 

flavor combination with like maybe basil, like a chocolate flavor combination with 

something like tropical passion fruit and mangoes and stuff like that, that kind of takes 

you to places that you never been.  And that’s, I think, what pastry does. 

 

[01:28:50] 

Joseph Ewoodzie:  Like the basil ice cream.  [laughs] 

 

[01:28:51] 

Majid Amoorpour:  Basil ice cream with passion fruit. 

 

[01:28:54] 

Joseph Ewoodzie:  That’s a thing.  That’s crazy!  [laughs] 
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[01:28:55] 

Majid Amoorpour:  Yeah. 

 

[01:28:56] 

Joseph Ewoodzie:  No, that’s great. 

 

[01:28:59] 

Majid Amoorpour:  Yeah.  And fruits and vegetables are very fascinating when you 

combine them together.  They embrace each other.  They love each other. 

 

[01:29:13] 

Joseph Ewoodzie:  Yeah, excellent.  Well, I think we got plenty of stuff to work with. 

 

[End of interview] 


