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FOOD & WINE   |   CHEF PROFILE
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YOUR COMMUNITY FOR THE SECOND FIFTY YEARS

Everyone has the right to live life to the fullest. 
Open space. First-class dining. 

Billie Jean King Fitness/Spa/Tennis Centers. 
Cabaret. SilverStarLight Lounge.Lifemade
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chef at 555 East, where she now 
also carries the responsibilities of 
training new chefs and implement-
ing new systems and recipes 
at the company’s various other 
restaurants around the Southern 
California region. “It keeps me go-
ing,” she says. “I like the challenge.”
	 Her love of challenges is a 
good thing, since her road to 
success hasn’t always been a 
smooth one. Bojorquez admits 
that she faced a number of chal-
lenges, including being the only 
woman in an all-male kitchen, 
but she never let it get to her. 
“There’s nothing really that has 
held me back,” she says. 
	 She also finds support in 
her partner of five years, Melissa 
Costello, whom Bojorquez met 
through banking at Washington Mu-
tual, where Costello is a manager. 
“She’s the first woman who works 
the kind of hours I do, 10 to 11 
hours per day. Not a lot of people 

I’ve been with understand that.”
	 The two live in a house in Long 
Beach, with their four “children”: 
two Chihuahuas, one Chihuahua/
Jack Russell mix, and one Jack Rus-
sell. Bojorquez says they give her 
the support she needs to do her job 
as best as she can, and inspire her 
cooking.  
	 While Bojorquez’s background 
is in seafood, her position with a 
steakhouse at 555 East has made 
her appreciate how to make the 
single-ingredient dish of steak the 
best she possibly can.
	 “People will say that they’ve 
eaten all over the United States, 
and they look forward to coming to 
our restaurant, which is exciting to 
me,” she says. “L.A. doesn’t quite 
have that grasp on food. We wish 
we did, but people here don’t live 
for the experience like people in 
San Francisco or New York. So we 
try to bring a little bit of what that 
experience is like to L.A.”




