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This time I was not sure if I should write anything before you start to dive into the
beautiful, inspiring stories, recipes and philosophy of our brilliant guests. But then I

realised it’s just because there is a lot to say… I will not make a salad of thoughts—let’s
start with something that sounds simple and cliché, but actually is not so far from the truth.

I was preparing this May issue and suddenly stopped… Suddenly I understood that
everything—absolutely everything—I was dreaming about in my life until now has become
my reality. Not as one full package—I’m not a magician and don’t even know how to use

“abracadabra” correctly—but part by part.

When I was at university, my dream was to make a magazine… I even started one. But at
the same time I dreamed about leaving my country (it’s a long story). It was many years

ago. And now I am making a magazine… in a completely different country.

Dreaming is not about closing your eyes and visualising. Dreaming is about learning how
—to listen to your feelings, to take the next step, and to understand how this step will bring

you closer to your dream.

Many of our guests never dreamed of becoming chefs at such a level, or running projects in
the culinary industry, or having the restaurants they have now. But when they understood

what they really wanted to be in reality, they started to take the right steps to reach it.

So, if you are a young chef just starting your way, or already working on your dream yacht
—just don’t forget to dream. Dreams give ideas. Dreams show the way.



CHEF'S LIFE 

Paolo Bertucci
Luxury Private Chef for UHNW Families & Elite Guests

Marbella · Sotogrande · Gibraltar
📞 +34 656 531 378 | 

 personalchefmarbellasotogrande.com

Chef Paolo Bertucci: becoming a luxury
private Chef

Thinking back to your childhood — what was it like where you grew up? Did you always imagine
yourself becoming a chef, or did life take you somewhere unexpected?

I grew up in Milan — a large, fast, ambitious city. It's a place that shapes you in a particular way: you learn to
move quickly, to take things seriously, to have standards. But cooking was nowhere in the picture for me as a
young person. I had no special relationship with the kitchen growing up. My world revolved around music.

From my early teens through my mid-twenties, I pursued a path as a musician. That was my identity, my focus,
my discipline. The idea of becoming a chef would have seemed completely foreign to me at the time. Life had
something else in mind.It wasn't until I was around twenty-five that something shifted. I began to notice food

differently — not as sustenance, but as a language. Curiosity turned into study, study turned into practice, and a
direction I never anticipated began to take shape.

It wasn't until I was around twenty-five that something shifted. I began to notice food differently — not as
sustenance, but as a language. Curiosity turned into study, study turned into practice, and a direction I never

anticipated began to take shape.

When did cooking become more than just an interest — when did it feel like "this is what I want to
do"? How did your family react? And back then, what kind of future were you dreaming about?
By the time I reached thirty, the decision was made. Cooking was going to be my profession — not a

hobby, not a side path, but the thing I would build my life around. I'm fifty-two now, so that's more than
twenty years of commitment to that choice.

My family had imagined a different trajectory for me. I had studied chemistry, and that
background suggested a certain kind of professional future. They adapted, eventually — families

do — but it took some time for them to understand that this wasn't a detour.



Chef Paolo Bertucci 

What's interesting, looking back, is how useful that chemistry background turned out to be.
There's a great deal of science in the kitchen — emulsification, fermentation, the behaviour of
proteins under heat, the structure of dough. Understanding the chemistry behind a preparation

changes how you approach it. That scientific training didn't go to waste.
As for dreams: I wasn't thinking about private villas or UHNW clients back then — that world

wasn't even on my radar. What I imagined was something more traditional: a small restaurant of
my own, a tight menu, creative control. The path took a very different shape than I'd expected. A

better one, as it turned out.
What kind of food or ingredients do you feel most connected to when you cook? Is there

something that just "feels like you" on a plate?
From the very beginning of my culinary journey, I was drawn to Asian cuisine — and that pull

has never weakened. If anything, it has deepened. The precision, the balance of contrast, the way
a dish can hold sweetness and acidity and heat all at once without any single element dominating

— it resonated with me immediately and completely.
Asian ingredients are the ones I reach for instinctively. Fermented pastes, aromatics, spices that

have no equivalent in European pantries, textures that Western cooking rarely explores. There's a
complexity in that tradition that I find endlessly engaging — technically and intellectually.
At the same time, my Italian roots are always present. What feels most like me on a plate is

probably the intersection of those two worlds: a dish built on Asian structure and flavour logic,
with Italian restraint and respect for the ingredient. Not fusion for its own sake, but a genuine

conversation between two culinary cultures that I happen to carry in equal measure.
Looking back on your journey so far, is there a place you worked that really stayed with

you — in a good way? What made it special? And on the flip side, was there a moment that
really tested you?

The decision to move into private service in Marbella was the most consequential choice of my
career — and the right one. Working in the villas along the Costa del Sol, cooking for the

families and individuals who live at that level, offered something that no restaurant environment
could have given me: complete creative and professional ownership. You are responsible for
everything. The menu, the rhythm, the relationship with the client, the quality of every single
detail. There is nowhere to hide, and no one to blame but yourself. That kind of accountability

sharpens you.
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What makes it special isn't the setting, though the setting is extraordinary. It's the intimacy of the
work. You're not feeding a dining room of strangers. You're feeding a family, on a Tuesday evening,

and they trust you completely. That trust is something I take very seriously.
The difficult moments? They came too, especially in the early years of formation. The kitchen at any

level is a demanding environment. There are periods where you question whether you have the
stamina, whether you're developing fast enough, whether the sacrifices are proportionate to the

progress. Those moments are part of the process. I don't regret any of them.
These days, food is everywhere — TV, Instagram, YouTube — and chefs are almost like

celebrities. How do you feel about that? Does it help the profession, or does it take something
away?

On balance, I think the visibility is positive. When the public is genuinely interested in food — when
they're curious about ingredients, about techniques, about where things come from — it creates a

better environment for everyone working in this field. Clients who understand food are more
engaged, more appreciative, and ultimately more rewarding to cook for. That awareness has value.
The side of it I find more troubling is the effect on aspiration. A generation of young people now

watches a chef build a compelling social media presence and believes that's what the profession looks
like. The result is a tendency to want the platform before earning the craft — to bypass the years of

genuine formation that the work requires.
The kitchen is still a place you learn through physical repetition, under pressure, in conditions that no

screen can replicate. There's no shortcut through content creation. The chefs who will matter in
twenty years are the ones working in obscurity right now, building something real. The platforms will

still be there when they're ready for them.
From your perspective, where is the culinary world heading? What changes — good or bad —

do you see coming?
After many years of fine dining's dominance — the architectural plating, the laboratory techniques,

the obsession with novelty — I think we're beginning to see a correction. Not a collapse, but a
rebalancing.

People are tired. Not of quality, but of performance. There's been a fatigue with the Michelin model
as the defining standard of what "serious" food looks like.



More and more, I see clients and guests gravitating toward something that feels nourishing and
authentic — food with memory in it, food that references a tradition and a place rather than a chef's

technical ambition.
The great traditional cuisines — Italian, Japanese, Chinese, Thai — are being rediscovered not as

comfort food but as sophisticated culinary systems in their own right. That shift feels lasting to me.
The next decade will reward the chefs who have spent time understanding those foundations, rather

than those who built their reputations on spectacle.
What about you personally — what are you hoping for next? Any dreams, plans, or goals

you're quietly working toward?
Two books are near completion, and they represent the most meaningful professional work outside

the kitchen that I've done.
The first is a manual for private chefs — a comprehensive, practical guide to working in high-level

private service. The kind of book I wish had existed when I made that transition myself. It covers not
just technique and menu planning, but the professional realities of the role: client relationships,

discretion, managing the unique pressures of working inside someone's home. There's a real gap in
the literature for this, and I hope the book fills it.

The second is a vegetarian cookbook built around Asian ingredients and a fusion sensibility — a
project I've been developing for some time and one that reflects genuinely who I am as a cook. It's

not a trend-driven concept. It's a personal one.
Beyond the books, I'm investing in the next phase of the business: working with more professionals

in sport and entertainment, expanding the network of clients who value this kind of service, and
continuing to do the work at a level I'm proud of.

Chef Paolo Bertucci 

What's your all-time favourite food — the one thing you could never get tired of?
Thai and Chinese cuisine, without hesitation. If I had to be more specific: a good curry — the kind

built on a paste ground by hand, layered with coconut milk and aromatics that have had time to
develop — or a properly executed fried rice, wok-tossed over high heat until each grain carries the

flavour of the pan. Simple in concept. Demanding in execution. Endlessly satisfying.
There's something about the flavour architecture of both traditions that I never stop finding

interesting. You can eat Thai food every day for a year and keep discovering something new in it.
That's the mark of a cuisine with genuine depth.



Is there a dish you love cooking the most? Something that always brings you joy or comfort?
I would say the dishes I love most are the ones that combine comfort with elegance. I enjoy creating

food that feels deeply satisfying, but also clean, beautiful, and thoughtful. Whether it is a refined
Asian-inspired plate, a delicate seafood dish, or a plant-based course, what gives me real joy is

transforming quality ingredients into an experience people remember.”

Have you ever had a moment where you doubted this path — where you thought, maybe I
should do something else?

No. And the reason I can answer that without hesitation is that I came to cooking from having
already lived a different life. I know what it feels like to pursue something that isn't quite right for
you. Music gave me a great deal, but it never gave me that sense of having found the correct place.
The kitchen did. There's a clarity in working with your hands, producing something real, reading
the response of the person you've cooked for. Whatever the pressure, whatever the difficulty of a
particular period, I have never experienced doubt about the direction itself. That's not something

everyone gets to say about their work, and I'm aware of how fortunate that is.

Being a chef isn't easy — it can be exhausting, both physically and mentally. How do you take
care of yourself during those tougher moments?

You learn, over time, that the sustainability of the work depends on managing your energy with the
same discipline you bring to a service. The physical demands don't diminish — you adapt your

relationship to them.
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For me, the most important thing is maintaining intellectual engagement with the work. Reading,
learning, exploring cuisines I haven't fully mastered yet — the cookbook projects have been part

of that. When the day-to-day becomes routine, you need something that challenges you at a
different level. That curiosity is both what makes the difficult stretches manageable and what has

kept me genuinely interested after two decades.
Outside the kitchen: time away from screens, physical movement, and the deliberate practice of

eating well and slowly — which is a discipline in itself for someone who spends their
professional life feeding others.

And finally — if you imagine the future of cooking and chefs in the next 10–20 years,
what does it look like to you?

Technology will change the mechanics of the work. It already is — and that process will
accelerate. AI tools, precision cooking equipment, supply chain systems that didn't exist a

decade ago. Chefs who ignore this will be at a disadvantage.
But the things that actually define excellence in this profession — taste, judgment, the ability
to read a client or a guest, the accumulated knowledge of how flavours behave together, the
cultural literacy to understand what a dish means beyond its ingredients — those cannot be

automated. If anything, as the mechanical aspects of cooking become more accessible
through technology, those human qualities will become more distinctive, not less.

The private chef market, in particular, will continue to grow. The demand for personalised,
expert, discreet food service at the highest level is increasing. Families at that level want

someone who understands them, adapts to them, and brings something genuinely exceptional
to the table. That's a deeply human relationship. No amount of technology changes the

fundamentals of it.
The chefs who thrive in twenty years will be the ones who combine technical rigour with

cultural depth and genuine interpersonal intelligence. That combination has always mattered.
It will matter more.



The Quiet Revolution 
of Eugénie Brazier: 

the first person to hold 6 Michelin stars 
by Julija Toth 

History and Stories 
behind

There are chefs who chase fame, and there
are those who quietly build it, plate by plate,
until the world has no choice but to notice.

Eugénie Brazier—known across Lyon simply
as La Mère Brazier—belonged firmly to the

second kind. She did not arrive in the
culinary world with ambition polished into a
philosophy. She arrived with grief, hunger,

and a child to feed.
And somehow, from those ingredients, she

made history.
A Childhood Measured in Loss

She was born in 1895 in the small village of La Tranclière, where life followed the rhythm of
animals and seasons. By the age of ten, she had already buried her mother and traded schoolbooks

for farm work. Cows do not pause for mourning; pigs do not respect sorrow. The world kept
moving, and so did she. There is a particular kind of education in hardship. Brazier learned early
that precision matters—milk spoils, bread burns, and winter does not forgive carelessness. These
lessons would later echo in her kitchens, though no one at the time would have predicted that. At

nineteen, life dealt her another blow. Pregnant and unmarried in 1914, she was cast out by her
father. It was not a dramatic expulsion—no shouting for effect, no theatrical storm. Just a door
closing on a young woman and her infant son, Gaston. That quiet rejection would define her as

much as any triumph that followed.She went to Lyon because there was nowhere else to go.

The Kitchens of the “Mères”
Lyon at the time was not just a city; it was a culinary organism, fed by markets, rivers, and an

unusual phenomenon: the Mères Lyonnaises—women who ran small restaurants with authority,
instinct, and a refusal to compromise.



Brazier entered this world as a domestic worker, then as
a kitchen apprentice. She trained under Mère Fillioux,
one of the most respected of these culinary matriarchs.
There were no recipe books handed down like sacred

texts. There were corrections, glances, and the
occasional silence that said more than words.

Cooking here was not decorative. It was exact. You did
not interpret a dish—you executed it perfectly, or you

tried again. Brazier absorbed everything. Not
flamboyance, not ego—just discipline.

Opening a Door That Stayed Open
In 1921, at twenty-six, she opened her own restaurant: La Mère Brazier, on Rue Royale. It was not
a grand opening. No trumpets. No critics waiting outside. Just a woman who had been turned away

from one home, building another.
Her cooking was described as “simple,” which in France is often the highest compliment disguised

as the most modest word. Simple meant there was nowhere to hide. No excessive sauces, no
distractions—only technique and ingredients exposed to judgment.

Her dishes told quiet stories:
Artichoke hearts filled with foie gras—luxury nestled in restraint

Poularde demi-deuil—“half-mourning chicken,” where black truffle slices peek beneath pale
skin like secrets half-kept

Seasonal vegetables treated not as garnish, but as equals
There was humor in the name of that chicken dish, but also something else—an understanding of

sorrow that never quite leaves, only softens.

1933: Six Stars, No Noise
In 1933, something extraordinary happened. The Michelin Guide awarded her restaurant three stars.
Then it awarded three more to her second establishment at the Col de la Luère. Six stars. One chef.

It was a record that would stand untouched for decades. And what did she do with this achievement?

History and stories 
behind 



Very little, outwardly. No reinvention. No migration to Paris to chase a grander stage. She stayed in
Lyon, continued cooking, and—perhaps most tellingly—continued working as if nothing exceptional
had happened.It is tempting to imagine celebration, but Brazier’s victory was quieter. The kind that

looks suspiciously like the same work done yesterday, just recognized today.
The Teacher Who Didn’t Lecture Among those who passed through her kitchen was a young man

named Paul Bocuse. He would go on to become one of the most famous chefs in the world, a
towering figure of French gastronomy. He did not remember Brazier as theatrical or grand. He

remembered her as precise. She taught not through speeches, but through standards. If a sauce was
wrong, it was wrong. If a dish was perfect, it needed no applause. In her kitchen, ego had no seat at
the table—only the work did. Bocuse would later call her a pillar of global cuisine. It sounds grand,
but one suspects she would have shrugged at the description and gone back to the stove. The Refusal
That Defined Her At the height of her fame, Brazier was encouraged—repeatedly—to move to Paris.

It was the logical step, the expected step, the prestigious step. She refused. Not dramatically. Not
rebelliously. Simply and consistently. Lyon was enough. Her restaurants were enough. The life she

had built—through loss, rejection, and relentless work—was not something she intended to abandon
for applause in a different city. There is something quietly radical in that decision. In a world that

equates success with expansion, she chose depth instead.

The Enduring Table
Brazier died in 1977, leaving behind more than recipes. She left a philosophy disguised as a career:
that excellence does not require spectacle, that discipline can outlast trend, and that humility is not

the absence of greatness—but often its foundation. Her restaurant still stands in Lyon today, carrying
forward her culinary traditions.

A Life Without Illusions
If there is humor in Brazier’s story, it lies in its understatement. The first person to hold six Michelin
stars did not behave like a legend. She behaved like someo ne who had known hunger, rejection, and
responsibility too early to be impressed by titles. And if there is pain—and there is—it never turned
into bitterness. It became structure. Discipline. A refusal to waste anything, least of all opportunity.
In the end, Eugénie Brazier did not revolutionize cuisine by shouting. She did it by cooking—again

and again—until perfection became routine. Which, as it turns out, is far more difficult.

History and stories 
behind 
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Kris Hall
CEO/Founder

https://www.theburntchefproject.com/

Before The Burnt Chef Project, my background was a career in Sales and Marketing across various
sectors, including finance, travel and engineering. Running parallel to my full time career I held

various part time bar positions in Bournemouth following in the footsteps of my mother who
worked in pubs while I was growing up. I loved the pace, energy, and fun, of working in these

busy environments and it was a great way to earn extra money. 
For me, my full time role in hospitality began when I moved from Bournemouth to Somerset and

took on a Sales Manager position with a fine food wholesaler. This was when I first entered a
whole new side of hospitality and I was lucky enough to inspire, work alongside, and listen to, the
needs, of hundreds of chefs. At that moment I fell even deeper in love with the passion, dedication,

and creativity of the industry. It captivated and inspired me, and I knew I was in the right place.
During this time I hit a real rough patch. I began to isolate myself, struggled with daily tasks, and
both personal and professional aspects of my life became increasingly challenging. I had no idea
what was happening. I started having thoughts of, "Was I broken?"Am I not a real man because I
can't remain emotionless and free from negative thoughts?" Was I the only person on the planet

who felt this way and what would happen if people found out?"
As a result, I was sinking fast. I remember coming home one day convinced the best thing for

everyone was if I wouldn't be around anymore. This scared me but in my head I thought this was
the best decision for everyone. I had no plan. Looking back, I'm not even sure what my next move

was, but I knew I didn't belong anymore. I felt so strongly about this that I thought removing myself
from work and family would be the best thing. It was at this stage. Breaking down in front of my

family, I realised I needed help. Seeing the impact my mindset had on those around me and
struggling to maintain the "I'm Fine" persona, I looked for support.
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It took me months to research the right therapist, to fight through the shame and stigma associated
with mental illness, before I booked my first appointment. I even booked a therapist miles away

from friends and family to ensure no one saw me when I went in. I had booked fake appointments
in my diary to trick my employer into thinking that I was working which increased my anxiety. This

was my dirty little secret that I had to protect to ensure that people knew I was competent and
capable. After visiting this therapist, with my guard fully up, I came away thinking that I wouldn't
be saved, that I was unique in how I felt, and an isolated case. Nevertheless, I continued with the

therapy, each time my guard dropping a little more. Comforted by our conversations and the
growing understanding that I wasn't alone, wasn't broken, and could get better.

After finishing therapy I found that I was starting to improve, my thoughts were clearer, my mindset
had shifted and I remember thinking, "What if there are other people like me? Who else would

benefit from open conversation and dialogue, enabling them to feel comfortable reaching out for
help and recovering?" It was a struggle to speak to my clients and friends in the trade about this.

Every time I tried I met the same stigma and resistance I felt. "It's not the done thing. If I tell
someone how I feel, I'll seem weak, I'll let my team down, and I'll lose my job."

Then one day, I had an idea: How can I get people talking about mental health without using words,
while tapping into the creative nature of our fantastic profession, and generating conversation? That
is where the idea of the black and white photos came from. Half the face is in shadow, half in light,
to show that more is happening behind the scenes than you might think, representing yin and yang
and demonstrating the importance of balance.  That was back in May 2019. A photo of my friend

Pete Toffis, the first Burnt Chef. Shortly after, requests started pouring in. To photograph individuals
and teams of hospitality professionals, provide them a private space to share their stories, and
demonstrate solidarity in generating conversations around mental health—a topic previously

unspoken in this sector. The target back then was to get one person speaking. One person should be
aware of mental health, something we all have, and signpost one person to the services they need to

improve their life.

Over the last 7 years that target has remained, but seeing the scale of this issue has led us to
continually develop our services, research and education, to reach as many hospitality professionals
across the globe. Our initial research showed that 4 out of 5 hospitality professionals had struggled

with their mental health. Recent research shows this number has remained static, so our work is
needed now more than ever. 
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Over the last few years we have developed a unique global service designed to support people at all
stages of their personal and professional careers.  Since inception, we have trained over 200 catering
colleges face-to-face, in mental health awareness and encouraged open dialogue. We're nearing 4,000

students all entering the industry with a deeper understanding of stigma, mental hygiene, and
knowing where to look if they need support. We've completed talks in Australia, Canada, all across
America, South Africa, Italy, Spain, and beyond.  Our global Ambassador network has reached 320

trained individuals who are instrumental in delivering this task, reaching out to local businesses,
raising awareness through fundraising events, and supporting communications on social media.

Our free multilingual therapy service, launched in 2025, has delivered therapy, finance and
relationship advice, life coaching, and holistic support in 7 countries and continues to grow daily. 

The free e-learning we provide to students and professionals has been accessed over 80,000 times. It
offers short, easily digestible content on wellbeing and mental health subjects, including suicide,

menopause, bullying, nutrition, management, and gambling. It has provided valuable knowledge and
education to those in the sector both for themselves and for supporting others.  We've funded a

portion of this over the last few years with help from our clothing brand which spreads awareness and
opens dialogue. However, we are also heavily reliant on and appreciative of the donations and

fundraising we've received from industry partners and individuals. Without their support, we couldn't
raise the volume of our work or keep growing the services we provide to the sector.

We also provide workshops and support systems, delivered by trained coaches and therapists, to
hospitality teams across the globe. We release the profit from these services to help fund these life
saving services.  Demand is continually growing. As we support more people than ever, we urge

businesses and individuals to support our work more than ever. Whether you're buying a t-shirt or
hoodie, booking training with us, or donating funds. Our industry possesses something unique and

incredibly valuable, and we seek continued industry support to ensure growth over the next 5 years.
We're not talking about numbers and percentages here. We're talking about real people, real family

members, and real lives.  

Despite the geopolitical and economic challenges, I believe the future of the culinary industry is
bright and we have a strong future ahead of us. We are seeing changes in this profession not seen

since the Escoffier system was established all those years ago. Conversations are opening, employers
are taking a pro-active role in how they support their teams, and individuals are taking the steps

needed to get the help they so rightly deserve. 



If the industry continues developing at its current rate, I truly believe our children and
grandchildren will inherit a balanced, supportive, inclusive, and healthier work environments.

One that we couldn't have imagined just 10 short years ago.  This is our industry, our profession,
and our culture, and it'll take all of us to continue creating change for generations to come.

Technology 
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https://www.theburntchefproject.com/free-mental-
health-support



CULIUS — The World’s First Culinary Intellectual Property Brokerage
Culius began in the friction between creation and recognition. Years spent inside 

professional kitchens revealed a pattern that repeated everywhere: immense 
creative output, almost no structural ownership. Recipes were written, menus 
were built, concepts were developed, flavor systems were refined, preparation 

logics were engineered, yet the intellectual value underneath this work 
remained largely invisible. The culinary industry has always produced 

intellectual property, but rarely treated it as such. Ideas circulated quickly, 
techniques migrated between kitchens, formats were reused without origin, and 

the creator was expected to accept replication as confirmation of relevance. 
Meanwhile, other creative industries built legal and economic structures around 
their output. Music protects composition. Publishing protects text. Technology 

protects code. Culinary creation remained economically under-structured 
despite its complexity.

Culius emerged as a response to this structural gap. Before the name existed, 
the work moved through different forms: recipe development, concept writing, 

culinary storytelling, structured menu creation. Through earlier platforms, the 
focus was placed on transforming culinary thinking into organized output. 

Recipes were written for publishers, menus structured for creative 
entrepreneurs, culinary frameworks translated into usable formats. Yet over 

time a deeper insight appeared. The true value was not the recipe itself, but the 
thinking embedded inside the recipe. Every dish contains decision logic. 
Ingredient relationships reveal flavor architecture. Preparation sequences 
reveal operational structure. Ratios reveal balancing principles. Naming 

conventions reveal positioning strategy. When these elements are mapped 
deliberately, culinary work becomes intellectual property that can be 

transferred, licensed, and scaled.

Technology 
and 

innovation
Deborah Wehrens 

The Culius Method 
Founder, Culinary IP broker 



Culius developed rapidly because the underlying knowledge had been built for 
years through practical experience. The shift was not about inventing something 

new, but about recognizing what already existed inside professional kitchens. 
The idea of a culinary intellectual property brokerage created immediate clarity. 
Brokerage introduces a new position within the culinary ecosystem. Culius does 

not operate as a traditional consultancy, agency, or creative studio. Culius 
operates as an intermediary between creators of culinary intellectual property 

and organizations that require structured culinary innovation.
A brokerage functions by identifying value, structuring value, and connecting 

value to the right context. Culinary intellectual property becomes tradable once 
it is documented with precision. The brokerage model allows creators to 

maintain authorship of their work while enabling businesses, publishers, and 
brands to access proven intellectual frameworks. Instead of continuously 
reinventing solutions, companies can apply structured culinary logic that 

already exists. This creates efficiency without sacrificing originality.
The Culius Method™ forms the foundation of this process. The method is built 

around discovery rather than invention. Most creators already operate with 
consistent internal logic but have never formalized it. Culius observes repetition 

patterns across recipes, menus, preparation sequences, ingredient 
combinations, and conceptual decisions. Patterns reveal structure. Structure 

reveals intellectual property. Once mapped, these structures can be documented 
in a way that allows them to function independently from a specific moment or 

location.
Recipe mapping forms one visible layer of the process, yet the deeper work 

occurs underneath the recipe. Flavor frameworks, ratio logic, texture contrast 
strategies, preparation hierarchies, mise en place systems, naming structures, 
and menu architecture all contribute to culinary identity. When these elements 

are documented systematically, the result becomes a structured body of 

Technology 
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innovation

ntellectual property that can be licensed, expanded, or adapted without losing 
coherence.

Culius Certified™ functions as the quality mark that confirms the presence of 
documented culinary intellectual property. 



Technology 
and 

innovation 
Certification indicates that a recipe,  a concept, or a culinary system has been analyzed, structured,

and validated  according to the Culius Method™. The certification mark signals that intellectual
authorship has been established and that the underlying logic has been documented with clarity. In a

market saturated with imitation, structured authorship becomes a premium position.
The brokerage dimension of Culius creates opportunities for both creators and 
users of culinary intellectual property. Chefs, product developers, writers, and 

creative entrepreneurs gain a framework to transform their accumulated 
knowledge into assets that extend beyond direct execution. Their thinking 

becomes transferable value. Companies, publishers, hospitality groups, and food 
brands gain access to structured innovation without relying solely on internal 
trial and error. Brokerage creates alignment between creation and application.
Today, Culius operates at the intersection of gastronomy, publishing, product 
development, and strategic brand positioning. The work involves identifying 
intellectual property within existing culinary environments and preparing this 
intellectual property for broader application. A documented recipe architecture 
can be used across multiple publications. A structured flavor system can guide 
product development. A mapped menu logic can support expansion into new 

markets. Intellectual property allows culinary thinking to travel without losing 
integrity. Culius introduces a structural evolution within the culinary industry. As global 

exchange accelerates, the need for clarity around authorship becomes more 
important. Creators invest years refining their thinking. Without structure, this 

thinking dissolves into general practice. With structure, it becomes an 
dentifiable contribution. Intellectual property does not restrict creativity. It 

gives creativity continuity. The future of Culius focuses on building an international 
culinary intellectual  property marketplace supported by brokerage expertise. 

As more creators  recognize the economic value of their intellectual structures, the volume of 
available culinary intellectual property will increase. Companies increasingly 

prefer working with validated frameworks instead of starting from zero. 
Publishers require consistent logic across large volumes of content. Food brands 

benefit from coherent flavor identities that extend across product categories. 
Culinary intellectual property provides stability in an environment that moves 

quickly.



Technology 
and

innovation
Culius seeks to collaborate with individuals and organizations who understand  the long term
value of structured creativity. This includes chefs who want their  work to exist beyond the

moment of service, publishers who value originality  supported by structure, brands that require
authentic culinary identity, and  entrepreneurs who recognize intellectual property as a strategic

advantage. The  ideal partners are those who see knowledge as infrastructure rather than
decoration. The brokerage approach allows culinary knowledge to function similarly to other

intellectual disciplines. Architectural firms protect structural design logic.  Software companies
license code frameworks. Authors protect written  structure. Culinary creators can now position
their thinking with comparable  clarity. Intellectual property creates continuity between creation

and  application. Culius represents a shift in how culinary work is perceived economically. A
recipe is no longer only a set of instructions. It becomes part of a broader  intellectual system that
can be documented, protected, licensed, and expanded.  A menu becomes a strategic composition

rather than a temporary selection. 

A concept becomes a structured framework capable of generating future  variations.
The long term vision extends beyond individual collaborations. Culius is building 

the infrastructure for a culinary intellectual property economy where structured 
knowledge becomes a recognized asset class within the food industry. 

Brokerage ensures that creators maintain authorship while enabling controlled 
expansion of their work into new environments. 

Culius positions culinary thinking as intellectual capital. Intellectual capital 
creates leverage. Leverage creates longevity.

The kitchen has always produced intellectual property. Culius transforms that 
reality into structure, ownership, and opportunity through the first dedicated 

culinary intellectual property brokerage in the world.

https://culius.com/
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Maize Moon Tamale
A deeply rooted Mesoamerican dish wrapped in corn husks and filled with

earthy, nourishing ingredients
These tamales draw inspiration from the food traditions of the Classic

Maya world, where maize, beans, greens, and squash formed the backbone
of daily life. Wrapped in banana leaves and steamed until tender, they
offer a rustic, comforting texture and a beautifully layered flavor. The

black beans add richness, the greens bring freshness, and the squash lends
a gentle sweetness that rounds out the filling. This is a dish that feels both

ancient and timeless, perfect for a table centered on heritage, story, and
flavor.

 
Yield

Makes 6 tamales
Prep Time

30 minutes, plus overnight
soaking for the beans

Cook Time
1 hour 45 minutes to 2 hours 15

minutes
Total Time

About 2 hours 15 minutes to 2
hours 45 minutes, plus overnight

soaking Ingredients
480 grams masa harina

300 ml water
90 grams black beans

100 grams chaya leaves, or
spinach as a modern substitute

90 grams squash
30 grams lard, or vegetable 

oil if preferred
6 grams salt

6 banana leaves

Instructions
1. Roast the vegetables

Heat a dry skillet over medium heat or preheat your broiler.
Place the tomatoes in the skillet or under the broiler and roast
for 8 to 10 minutes, turning occasionally, until the skins are

blistered and the tomatoes are soft and lightly charred. Roast
the chiles at the same time until their skins are lightly blackened

in spots.
2. Toast the pepitas

While the tomatoes roast, place the pumpkin seeds in a dry pan
over medium heat. Toast them for 3 to 4 minutes, stirring

frequently, until fragrant and lightly golden. Remove from the
heat immediately to prevent burning.

3. Prepare the avocado
Cut the avocado in half, remove the pit, and scoop the flesh into

a blender, food processor, or mortar.
4. Build the base

Add the toasted pepitas to the blender or mortar first and grind
them into a coarse meal. This creates a rich, nutty base that

gives the salsa body and character.
5. Blend until spoonable

Add the roasted tomatoes, chiles, avocado, and salt. Blend or
mash until the salsa is thick, creamy, and mostly smooth. Add
water a little at a time until it reaches a spoonable consistency.

https://forgottenfeasts.com/
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6. Assemble the tamales
Lay one softened corn husks flat on your work surface. Spread a portion of the masa dough in
the center, shaping it into a rectangle. Spoon on some of the black bean paste, then add a little

chopped chaya and squash. Fold the corn tusksover the filling to enclose it completely, creating
a compact packet. Repeat with the remaining ingredients.

7. Steam the tamales
Arrange the tamales upright in a steamer, making sure they are snug but not crushed. Steam for
60 to 75 minutes, checking occasionally to make sure the pot has enough water and continues

producing steady steam.
8. Check for doneness

The tamales are ready when the masa is firm and cooked through, and the filling is hot. Remove
from the steamer and let them cool slightly before serving.

9. Serve
Serve warm in their banana leaves, allowing guests to unwrap them at the table for a more

dramatic and traditional presentation.
Serving Notes

These tamales are excellent served with a roasted tomato and pepita salsa, a smoky chile sauce,
or a simple side of mashed beans. For a fuller plate, pair them with roasted squash, grilled

vegetables, or a fresh tomato-based relish. Their earthy flavor also works beautifully with bright
acidic accompaniments that lift the richness of the masa and beans.

Flavor Profile
Earthy, gently sweet, savory, vegetal, and deeply comforting.

Chef’s Tips
If using chaya, make sure it is fully cooked before eating, as raw chaya should not be

consumed. If banana leaves are unavailable, parchment-lined foil can work as a practical
modern substitute, though the flavor and aroma will be less traditional. For the best texture,

keep the masa soft
 and well hydrated before assembling.
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Roasted Tomato, Pepita, and Chile Table Salsa
Smoky Pumpkin Seed Salsa

A smoky, creamy salsa with deep roasted flavor and gentle heat
This vibrant table salsa is the perfect companion to tamales. Roasted tomatoes bring brightness and a
subtle char, toasted pepitas add earthy richness, and avocado creates a smooth, luxurious texture. The
result is a sauce that feels both rustic and modern, with a flavor profile that is comforting, bold, and

highly ap proachable.Yield
Makes about 2 cups, enough for 6 servings

Prep Time
10 minutes
Cook Time
10 minutes
Total Time
20 minutes

Ingredients
300 g ripe tomatoes

70 g raw pumpkin seeds, shelled
1 to 2 fresh red or green chiles

1 small avocado, about 150 g flesh
4 g salt

60 to 90 ml water, as needed

Instructions
1. Roast the vegetables

Heat a dry skillet over medium heat or preheat your broiler. Place the
tomatoes in the skillet or under the broiler and roast for 8 to 10 minutes,

turning occasionally, until the skins are blistered and the tomatoes are soft
and lightly charred. Roast the chiles at the same time until their skins are

lightly blackened in spots.
2. Toast the pepitas

While the tomatoes roast, place the pumpkin seeds in a dry pan over medium
heat. Toast them for 3 to 4 minutes, stirring frequently, until fragrant and
lightly golden. Remove from the heat immediately to prevent burning.

3. Prepare the avocado
Cut the avocado in half, remove the pit, and scoop the flesh into a blender,

food processor, or mortar.
4. Build the base

Add the toasted pepitas to the blender or mortar first and grind them into a
coarse meal. This creates a rich, nutty base that gives the salsa body and

character.
5. Blend until spoonable

Add the roasted tomatoes, chiles, avocado, and salt. Blend or mash until the
salsa is thick, creamy, and mostly smooth. Add water a little at a time until it

reaches a spoonable consistency.
6. Taste and adjust

Taste the salsa and adjust the salt if needed. Add another small splash of
water if you prefer a looser texture.

7. Serve
Serve warm or at room temperature alongside tamales, spooned over the top,

or as part of a larger table spread.
Serving Notes

This salsa is especially good with bean-filled tamales, roasted squash dishes,
grilled vegetables, or flat maize cakes. For a more pronounced smoky flavor,

roast the chiles a little longer and use the full amount.
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Chef Benjamin Chika Nwoke 

Story behind today 
When I reflect on my childhood, I can honestly say I didn’t always have a clear plan

to become a chef. It wasn’t something I declared from the beginning. Like many
young people, I was simply trying to find my path. But even then, there was always

something drawing me toward food.

I found joy in the kitchen — observing, learning quietly, and absorbing every detail. The aromas, the
process, the way food brought people together… it all stayed with me. What began as curiosity

slowly grew into something deeper — a genuine passion.bGrowing up in Imo State, Nigeria, played
a big role in shaping who I am today. The culture, the traditions, and especially the connection

people share through meals left a lasting impression on me. Food wasn’t just nourishment; it was
emotion, community, and identity. After graduating from university, I knew I wanted more for

myself. I wanted growth, new experiences, and a broader view of life. That desire led me to a life-
changing decision in 2015 — moving to the United Arab Emirates. That transition wasn’t easy. I had

to adapt to a completely new environment, new standards, and new expectations. But it was there
that I truly began to grow within the hospitality industry. I learned discipline, professionalism, and

the deeper meaning of service through food. It opened my eyes to a much bigger world. At that
point, cooking became more than just a skill. It became my voice — a way to express myself, to

survive, and eventually to build something meaningful. In the beginning, not everyone understood
my journey. To some, it was “just cooking,” not a serious profession. But within me, there was

certainty. I knew this was my calling, even if I didn’t have everything figured out yet. All I had was
passion, determination, and a commitment to improve every single day. Over time, my love for

cooking grew stronger. I found joy in working with both local and international cuisines, especially
using fresh, natural ingredients that bring out authentic flavors. There’s something truly special
about transforming simple ingredients into something unforgettable. One of the most rewarding
parts of my journey has been seeing people enjoy my food — watching them connect with it and

appreciate the effort behind it. That feeling never fades. Of course, the journey hasn’t been without
challenges. Long hours, high-pressure environments, and constant expectations have tested me. But
those moments shaped me — they made me stronger, more disciplined, and more focused. I believe

the rise of celebrity chefs has brought both opportunities and challenges to the industry. On one
hand, it has elevated the profession and earned it the respect it deserves. On the other, it sometimes
creates unrealistic expectations, making success seem faster and easier than it truly is. In reality, it

takes years of dedication and hard work.
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Looking ahead, I see a very exciting future for the culinary world. There is more creativity,

innovation, and global influence than ever before. Technology and social media are also giving
chefs new platforms to showcase their talent and build their own identity. As for me, my goal is
simple but meaningful — to keep growing, to refine my skills, and to build a strong name for

myself. One day, I hope to expand into my own food business and create something that people
recognize and respect, both locally and internationally.

At heart, my love for food remains grounded in simplicity. My favorite meals are those that are
prepared with care, passion, and authenticity. Because great food doesn’t always need to be

complicated — it just needs to be real. Today, I’m still learning, still evolving. But one thing is
clear: cooking is no longer just something I do — it’s who I am.

Cheesy Ground Beef Rice Casserole 
The ultimate one-pan comfort food for

cheesy dinner lovers!
 Ingredients :

1 lb ground beef
1 cup uncooked long-grain white rice

1 small onion, diced
2 cups beef broth

1 can (10.5 oz) cream of mushroom soup
1 tsp garlic powder
1 tsp onion powder
1/2 tsp black pepper

1 1/2 cups shredded sharp cheddar cheese
1 tbsp olive oil

Brown the Beef:
In a large skillet, heat olive oil and cook ground beef with diced
onions until browned. This sets the base for a flavor-loaded, easy

weeknight dinner that’s pure comfort food gold.
 Add the Good Stuff:

Stir in garlic powder, onion powder, and black pepper. Then mix
in rice, cream of mushroom soup, and beef broth. This creamy

combo gives you ultra-cozy vibes and big casserole flavor wins.
 Simmer Until Tender:

Bring everything to a simmer, cover, and cook on low for 20–25
minutes, or until the rice is tender and the mixture is thickened.

It’s a set-it-and-forget-it dinner idea that saves the day.
 Add the Cheese:

Sprinkle cheddar cheese all over the top. Cover and let it melt, or
pop it under the broiler for a bubbly golden finish—cheesy magic

moment activated.
 Serve It Up Hot:

Scoop and serve while melty and gooey. This is family-favorite
fuel with zero leftovers guaranteed.

Prep Time: 10 minutes | Cook Time: 30 minutes | Total Time: 40
minutes | Serving: 4–5 people

Calories: ~520 per serving | Protein: ~29g per serving
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Chef

Jhon Carlo
Bulayog

THE PISTACHIO GROVE
 Chapter 1: The Moss & Soil (Textures)

 Matcha Siphon Moss
This creates the airy, organic greenery.

• Ingredients:
• 3 Large eggs 

• 80g Granulated sugar
• 20g All-purpose flour

• 10g High-quality Matcha powder 
• Method:

• Whisk all ingredients until completely
smooth.

• Strain the mixture through a fine-mesh
sieve to remove any lumps.

• Pour into a whipping siphon and charge
with 2 N_2O cartridges; shake vigorously.
• Dispense the foam into paper cups, filling

them only 1/3 full.
• Microwave each cup for 40–60 seconds.

• Invert the cups to cool, then tear the
sponge into irregular, moss-like chunks.

Cacao "Soil" Crumble
This provides the dark, crunchy base.

• Ingredients:
• 50g Almond flour

• 50g Sugar
• 40g Extra-dark cocoa powder 

• 50g Melted butter 
• Method:

• Combine all dry ingredients in a bowl.
• Stir in the melted butter until the mixture resembles wet sand.

• Spread thinly on a baking sheet.
• Bake at 160°C (320°F) for 12–15 minutes.

• Let it cool completely, then break it into a fine crumble.

Chapter 2: The Core & Structure
Pistachio Ganache Quenelle

The smooth, creamy focal point.
• Ingredients:

• 100g White chocolate (chopped) 
• 250g Heavy cream (divided into 100g and 150g) 🥛

• 40g Pure pistachio paste 
• 1 leaf Gelatin (bloomed in cold water)

• Method:
• Heat 100g of cream with the pistachio paste until simmering.

• Remove from heat and stir in the bloomed gelatin until
dissolved.

• Pour the hot mixture over the white chocolate; let sit for 1
minute, then blend until glossy.

• Stir in the remaining 150g of cold cream.
• Cover with plastic wrap (touching the surface) and chill for at

least 12 hours.
• Before serving, whip to medium-stiff peaks and scoop into a

smooth egg shape (quenelle).

The Chocolate Tree & Canopy
The architectural "showstopper."

• The Trunk:
• Temper 200g of 70% dark chocolate.

• Pipe the chocolate into a deep bowl of ice-cold water  to
create gnarled, "bark-like" structures.

• Carefully remove and dry on paper towels.
• The Canopy (Matcha Disk):

• Rub 50g cold butter into 100g flour, 40g sugar, and 10g
matcha.

• Bind with 1 egg yolk, chill for 30 minutes, then roll to 3mm
thickness.

• Cut into circles and bake at 170°C (340°F) for 10 minutes.
• Once cool, sift a fresh layer of matcha powder over the top.
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Food & Product Photographer,
Blogger

Jasna Verčko 
 https://jasnaverckophotography.com/

https://www.bake-something-different.com/

I started food photography in 2023 after my sister gave me her camera because I wanted
better photos for my dessert recipe blog. I immediately fell in love with food photography! I
left psychology and started my own business by helping restaurants and smaller food brands
in Slovenia with the visual material.  As a child, I loved baking with my mum and grandma.
This is why I started my blog Bake Something Different (and eventually food photography).

When I was little, I also wanted to be a writer, so I know my dreams came true when I
published my first cookbook in late 2023.  Some people say food photography is one of the

most demanding photography fields, but I don't know about that, as I have only ever
photographed food. Even now, I only photograph chefs (and even them rarely), as food &

beverage photography remains my focus. I never felt desire to photograph weddings,
families, couples, or animals, I don't feel the same passion as I do for food. 

In food photography, I love creating powerful, emotional photos, especially capturing the
seasonal feeling—for example, magnolia flowers in April, lemons in July, and cinnamon rolls
in autumn. Food is strongly connected with emotion, and this is probably the last remaining

thing that connects me to psychology which I studied for 6 years.  Currently, my greatest
success is loving my job and being excited for Mondays. It's also important that my job is
financially stable, allowing me to earn a decent salary without worrying about next month.

I'm noticing there are better and worse periods, but every year is better than the previous one,
so I am very pleased. But I don't have specific numbers for earnings, new clients, successful

pitches or anything like that. 
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I believe that food photography is timeless. Despite AI improvements and AI-generated photos,
food carries so many emotions, feelings and textures; this is the field where I believe

photographers can't be replaced. Food styling is also strongly influenced by human touch, and
people quickly notice which photo is fake. I believe our industry will become more authentic and
appreciated. Maybe there won't be so many clients as before, but they will be better ones because

only those who understand the importance of food photography remain. I'm not a huge fan of
cooking, but I love baking. I like preparing all kinds of dessert, usually for my blog Bake

Something Different. My favourite dessert is anything with vanilla or caramel flavour, and I
especially enjoy seasonal baking. Every recipe on the blog is strongly connected with the season,
and I also plan to create a new book that would have recipes sorted by spring, summer, autumn,
and winter. For now, my blog is only available in Slovenian language, but on Instagram I share
both my desserts and food photography, and I kindly invite everyone interested to look for me
under the name @bakesomethingdifferent.  I hope I find enough time to finally write that book
and meet new clients who totally align with my dark and moody photography style. I'm excited

for everything the future will bring me
. 



For me cooking was never simply about food.
I grew up in a home where it was always present—not just as something we consumed, but as

something we created. My mother and grandmother were constantly in the kitchen, and without even
realizing it, I slowly stepped into that space myself. At the same time, I was learning quietly, in my

own way—watching cooking shows in secret, sitting on the floor behind the sofa whenever I had the
chance. It wasn’t something I planned. It was something I was drawn to, naturally and instinctively.
Over time, cooking became my way of paying attention—a way of showing care without needing to
say it out loud. I never chose it in a single, defining moment. Instead, it grew around me, gradually,
until one day it became clear: this is how I connect with people. Then, at a certain point, it became

something more. At nineteen, while I was still studying, I found myself responsible for more than just
my own life. Cooking became something I could rely on—and something others relied on me for. I
began baking and selling cakes, not as a career decision, but because I needed to make things work.

Being 
a

Chef
Fanni Sallay

Chef working across Michelin-level fine dining, private,
and yacht environments, known for a structured yet
adaptable approach and a strong focus on creating

consistent, guest-centered experiences,
Writer

Not a Show, but a Standard 
The Plate is only the visible part of the Work

That period shaped everything. It taught me structure, awareness, and how to take ownership
without hesitation. It introduced a different kind of responsibility—one that stayed with me.

Since then, I have never separated the emotional side of cooking from the professional one. For me,
they are the same. I never learned to approach my work casually. Care, creativity, attention,

responsibility, and consistency became my foundation—not something I switch on, but something
that is always there. If I were to describe my work today, I would say it is built on harmony, clarity,

and intention. I don’t see creativity as complexity meant to impress, nor as a collection of
techniques designed to stand out. To me, it is something quieter—closer to balance. It is the

moment when ingredients, technique, timing, and presentation come together naturally, without
force. The goal is not a show. It is to create something that feels right, in that exact moment, for the

people experiencing it. Because what people remember is rarely the detail of a dish— it is the
feeling it leaves behind. And that feeling begins long before anything reaches the plate.

It starts with attention, with intention, with the ability to sense what is needed—sometimes before it
is even spoken.



Being 
a

Chef
My journey has taken me through very different environments—fine dining kitchens, high-

volume production, as well as private and yacht settings. Each requires a completely different
mindset: precision, structure, and adaptability. Moving between these worlds taught me how to
adjust without losing consistency. Because over time, I realized something essential: the plate is

never the whole story. What matters is how it is received—how it fits the moment, the guest,
and the environment. People may not remember every detail of what they ate, but they will

always remember how it made them feel. That is where the real work lies. Pressure has always
been part of the journey. There have been moments when production had to expand far beyond
its original capacity within a very short time, while managing multiple responsibilities at once.
In those situations, structure is not a preference—it is what keeps everything from falling apart.

In luxury hospitality, I see the role of a chef as being one step ahead. Not reacting, but
anticipating. Not simply meeting expectations, but quietly exceeding them.

For me, leadership is not about control. It is about clarity and ownership.
People perform at their best when they understand what they are responsible for—and why it
matters. Give them that clarity, along with the space to grow, and they will take ownership.

That is when a team becomes truly strong. One of the most important lessons I’ve learned over
time is how to protect consistency. Earlier in my career, maintaining high standards often meant

overextending myself. Today, I focus on aligning effort with impact—maintaining the same
level of quality, but making it sustainable. I strongly believe that creativity without structure

cannot last. A good idea is not enough. A good dish is not enough. Without a system behind it,
it cannot be sustained. That balance—between structure and adaptability, between presence and
awareness—is what I bring into every environment I work in. Being fully immersed in what I

do, while always thinking one step ahead—that is what allows something to feel effortless.
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Looking ahead, I see myself continuing in an international environment. I work confidently in

English in the kitchen, and I continue to refine how I express myself with the same clarity
beyond it. Alongside my professional journey, I am also deeply proud of my first published book
—a personal, family-oriented cookbook created for home cooks and everyday life. It focuses on

cooking at home, often with children, and highlights the emotional connection to food rather than
professional techniques. In Hungary, it became a bestseller, and it includes collaborations with
international figures such as Adrien Brody. At the same time, I am currently working on my

second book, which represents the next step in my journey. While it remains personal in tone, it
is more deeply rooted in a professional kitchen perspective, offering ideas and techniques

relevant to chefs as well. It is expected to be published in English later this year.

At its core, my work is simple: to create something that feels natural, thoughtful, and complete—
something that feels effortless for the guest, even when everything behind it is not.



CONTACT US:

info@chefs-dishes-restaurants.com
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	CHEF'S LIFE
	Chef Paolo Bertucci: becoming a luxury private Chef
	Thinking back to your childhood — what was it like where you grew up? Did you always imagine yourself becoming a chef, or did life take you somewhere unexpected?
	It wasn't until I was around twenty-five that something shifted. I began to notice food differently — not as sustenance, but as a language. Curiosity turned into study, study turned into practice, and a direction I never anticipated began to take shape.
	When did cooking become more than just an interest — when did it feel like "this is what I want to do"? How did your family react? And back then, what kind of future were you dreaming about? By the time I reached thirty, the decision was made. Cooking was going to be my profession — not a hobby, not a side path, but the thing I would build my life around. I'm fifty-two now, so that's more than twenty years of commitment to that choice.
	My family had imagined a different trajectory for me. I had studied chemistry, and that background suggested a certain kind of professional future. They adapted, eventually — families do — but it took some time for them to understand that this wasn't a detour.


	Chef Paolo Bertucci
	What makes it special isn't the setting, though the setting is extraordinary. It's the intimacy of the work. You're not feeding a dining room of strangers. You're feeding a family, on a Tuesday evening, and they trust you completely. That trust is something I take very seriously. The difficult moments? They came too, especially in the early years of formation. The kitchen at any level is a demanding environment. There are periods where you question whether you have the stamina, whether you're developing fast enough, whether the sacrifices are proportionate to the progress. Those moments are part of the process. I don't regret any of them. These days, food is everywhere — TV, Instagram, YouTube — and chefs are almost like celebrities. How do you feel about that? Does it help the profession, or does it take something away? On balance, I think the visibility is positive. When the public is genuinely interested in food — when they're curious about ingredients, about techniques, about where things come from — it creates a better environment for everyone working in this field. Clients who understand food are more engaged, more appreciative, and ultimately more rewarding to cook for. That awareness has value.
	The side of it I find more troubling is the effect on aspiration. A generation of young people now watches a chef build a compelling social media presence and believes that's what the profession looks like. The result is a tendency to want the platform before earning the craft — to bypass the years of genuine formation that the work requires. The kitchen is still a place you learn through physical repetition, under pressure, in conditions that no screen can replicate. There's no shortcut through content creation. The chefs who will matter in twenty years are the ones working in obscurity right now, building something real. The platforms will still be there when they're ready for them. From your perspective, where is the culinary world heading? What changes — good or bad — do you see coming? After many years of fine dining's dominance — the architectural plating, the laboratory techniques, the obsession with novelty — I think we're beginning to see a correction. Not a collapse, but a rebalancing.
	People are tired. Not of quality, but of performance. There's been a fatigue with the Michelin model as the defining standard of what "serious" food looks like.
	Chef Paolo Bertucci
	Is there a dish you love cooking the most? Something that always brings you joy or comfort? I would say the dishes I love most are the ones that combine comfort with elegance. I enjoy creating food that feels deeply satisfying, but also clean, beautiful, and thoughtful. Whether it is a refined Asian-inspired plate, a delicate seafood dish, or a plant-based course, what gives me real joy is transforming quality ingredients into an experience people remember.”
	Have you ever had a moment where you doubted this path — where you thought, maybe I should do something else? No. And the reason I can answer that without hesitation is that I came to cooking from having already lived a different life. I know what it feels like to pursue something that isn't quite right for you. Music gave me a great deal, but it never gave me that sense of having found the correct place. The kitchen did. There's a clarity in working with your hands, producing something real, reading the response of the person you've cooked for. Whatever the pressure, whatever the difficulty of a particular period, I have never experienced doubt about the direction itself. That's not something everyone gets to say about their work, and I'm aware of how fortunate that is.
	Being a chef isn't easy — it can be exhausting, both physically and mentally. How do you take care of yourself during those tougher moments? You learn, over time, that the sustainability of the work depends on managing your energy with the same discipline you bring to a service. The physical demands don't diminish — you adapt your relationship to them.
	Chef Paolo Bertucci
	A Childhood Measured in Loss
	The Kitchens of the “Mères”
	Opening a Door That Stayed Open
	1933: Six Stars, No Noise
	The Enduring Table
	A Life Without Illusions
	Kris Hall CEO/Founder
	https://www.theburntchefproject.com/
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	It took me months to research the right therapist, to fight through the shame and stigma associated with mental illness, before I booked my first appointment. I even booked a therapist miles away from friends and family to ensure no one saw me when I went in. I had booked fake appointments in my diary to trick my employer into thinking that I was working which increased my anxiety. This was my dirty little secret that I had to protect to ensure that people knew I was competent and capable. After visiting this therapist, with my guard fully up, I came away thinking that I wouldn't be saved, that I was unique in how I felt, and an isolated case. Nevertheless, I continued with the therapy, each time my guard dropping a little more. Comforted by our conversations and the growing understanding that I wasn't alone, wasn't broken, and could get better. After finishing therapy I found that I was starting to improve, my thoughts were clearer, my mindset had shifted and I remember thinking, "What if there are other people like me? Who else would benefit from open conversation and dialogue, enabling them to feel comfortable reaching out for help and recovering?" It was a struggle to speak to my clients and friends in the trade about this. Every time I tried I met the same stigma and resistance I felt. "It's not the done thing. If I tell someone how I feel, I'll seem weak, I'll let my team down, and I'll lose my job."
	Then one day, I had an idea: How can I get people talking about mental health without using words, while tapping into the creative nature of our fantastic profession, and generating conversation? That is where the idea of the black and white photos came from. Half the face is in shadow, half in light, to show that more is happening behind the scenes than you might think, representing yin and yang and demonstrating the importance of balance.  That was back in May 2019. A photo of my friend Pete Toffis, the first Burnt Chef. Shortly after, requests started pouring in. To photograph individuals and teams of hospitality professionals, provide them a private space to share their stories, and demonstrate solidarity in generating conversations around mental health—a topic previously unspoken in this sector. The target back then was to get one person speaking. One person should be aware of mental health, something we all have, and signpost one person to the services they need to improve their life.
	Over the last 7 years that target has remained, but seeing the scale of this issue has led us to continually develop our services, research and education, to reach as many hospitality professionals across the globe. Our initial research showed that 4 out of 5 hospitality professionals had struggled with their mental health. Recent research shows this number has remained static, so our work is needed now more than ever.
	Over the last few years we have developed a unique global service designed to support people at all stages of their personal and professional careers.  Since inception, we have trained over 200 catering colleges face-to-face, in mental health awareness and encouraged open dialogue. We're nearing 4,000 students all entering the industry with a deeper understanding of stigma, mental hygiene, and knowing where to look if they need support. We've completed talks in Australia, Canada, all across America, South Africa, Italy, Spain, and beyond.  Our global Ambassador network has reached 320 trained individuals who are instrumental in delivering this task, reaching out to local businesses, raising awareness through fundraising events, and supporting communications on social media. Our free multilingual therapy service, launched in 2025, has delivered therapy, finance and relationship advice, life coaching, and holistic support in 7 countries and continues to grow daily.  The free e-learning we provide to students and professionals has been accessed over 80,000 times. It offers short, easily digestible content on wellbeing and mental health subjects, including suicide, menopause, bullying, nutrition, management, and gambling. It has provided valuable knowledge and education to those in the sector both for themselves and for supporting others.  We've funded a portion of this over the last few years with help from our clothing brand which spreads awareness and opens dialogue. However, we are also heavily reliant on and appreciative of the donations and fundraising we've received from industry partners and individuals. Without their support, we couldn't raise the volume of our work or keep growing the services we provide to the sector.
	We also provide workshops and support systems, delivered by trained coaches and therapists, to hospitality teams across the globe. We release the profit from these services to help fund these life saving services.  Demand is continually growing. As we support more people than ever, we urge businesses and individuals to support our work more than ever. Whether you're buying a t-shirt or hoodie, booking training with us, or donating funds. Our industry possesses something unique and incredibly valuable, and we seek continued industry support to ensure growth over the next 5 years. We're not talking about numbers and percentages here. We're talking about real people, real family members, and real lives.
	Despite the geopolitical and economic challenges, I believe the future of the culinary industry is bright and we have a strong future ahead of us. We are seeing changes in this profession not seen since the Escoffier system was established all those years ago. Conversations are opening, employers are taking a pro-active role in how they support their teams, and individuals are taking the steps needed to get the help they so rightly deserve.
	Technology  and innovation
	If the industry continues developing at its current rate, I truly believe our children and grandchildren will inherit a balanced, supportive, inclusive, and healthier work environments. One that we couldn't have imagined just 10 short years ago.  This is our industry, our profession, and our culture, and it'll take all of us to continue creating change for generations to come.

	Technology  and  innovation
	Deborah Wehrens  The Culius Method  Founder, Culinary IP broker
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	https://culius.com/
	The timeless  recipes  with  Craig "Burnie" Burns
	Maize Moon Tamale A deeply rooted Mesoamerican dish wrapped in corn husks and filled with earthy, nourishing ingredients These tamales draw inspiration from the food traditions of the Classic Maya world, where maize, beans, greens, and squash formed the backbone of daily life. Wrapped in banana leaves and steamed until tender, they offer a rustic, comforting texture and a beautifully layered flavor. The black beans add richness, the greens bring freshness, and the squash lends a gentle sweetness that rounds out the filling. This is a dish that feels both ancient and timeless, perfect for a table centered on heritage, story, and flavor.
	Yield Makes 6 tamales Prep Time 30 minutes, plus overnight soaking for the beans Cook Time 1 hour 45 minutes to 2 hours 15 minutes Total Time About 2 hours 15 minutes to 2 hours 45 minutes, plus overnight soaking Ingredients 480 grams masa harina 300 ml water 90 grams black beans 100 grams chaya leaves, or spinach as a modern substitute 90 grams squash 30 grams lard, or vegetable  oil if preferred 6 grams salt 6 banana leaves
	Instructions 1. Roast the vegetables Heat a dry skillet over medium heat or preheat your broiler. Place the tomatoes in the skillet or under the broiler and roast for 8 to 10 minutes, turning occasionally, until the skins are blistered and the tomatoes are soft and lightly charred. Roast the chiles at the same time until their skins are lightly blackened in spots. 2. Toast the pepitas While the tomatoes roast, place the pumpkin seeds in a dry pan over medium heat. Toast them for 3 to 4 minutes, stirring frequently, until fragrant and lightly golden. Remove from the heat immediately to prevent burning. 3. Prepare the avocado Cut the avocado in half, remove the pit, and scoop the flesh into a blender, food processor, or mortar. 4. Build the base Add the toasted pepitas to the blender or mortar first and grind them into a coarse meal. This creates a rich, nutty base that gives the salsa body and character. 5. Blend until spoonable Add the roasted tomatoes, chiles, avocado, and salt. Blend or mash until the salsa is thick, creamy, and mostly smooth. Add water a little at a time until it reaches a spoonable consistency.
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	Roasted Tomato, Pepita, and Chile Table Salsa Smoky Pumpkin Seed Salsa A smoky, creamy salsa with deep roasted flavor and gentle heat This vibrant table salsa is the perfect companion to tamales. Roasted tomatoes bring brightness and a subtle char, toasted pepitas add earthy richness, and avocado creates a smooth, luxurious texture. The result is a sauce that feels both rustic and modern, with a flavor profile that is comforting, bold, and highly ap proachable.
	Yield Makes about 2 cups, enough for 6 servings Prep Time 10 minutes Cook Time 10 minutes Total Time 20 minutes
	Ingredients 300 g ripe tomatoes 70 g raw pumpkin seeds, shelled 1 to 2 fresh red or green chiles 1 small avocado, about 150 g flesh 4 g salt 60 to 90 ml water, as needed

	Chefs and    Recipes
	Chef Benjamin Chika Nwoke  Story behind today

	Chefs and   Recipes
	Looking ahead, I see a very exciting future for the culinary world. There is more creativity, innovation, and global influence than ever before. Technology and social media are also giving chefs new platforms to showcase their talent and build their own identity. As for me, my goal is simple but meaningful — to keep growing, to refine my skills, and to build a strong name for myself. One day, I hope to expand into my own food business and create something that people recognize and respect, both locally and internationally. At heart, my love for food remains grounded in simplicity. My favorite meals are those that are prepared with care, passion, and authenticity. Because great food doesn’t always need to be complicated — it just needs to be real. Today, I’m still learning, still evolving. But one thing is clear: cooking is no longer just something I do — it’s who I am.
	Brown the Beef: In a large skillet, heat olive oil and cook ground beef with diced onions until browned. This sets the base for a flavor-loaded, easy weeknight dinner that’s pure comfort food gold.  Add the Good Stuff: Stir in garlic powder, onion powder, and black pepper. Then mix in rice, cream of mushroom soup, and beef broth. This creamy combo gives you ultra-cozy vibes and big casserole flavor wins.  Simmer Until Tender: Bring everything to a simmer, cover, and cook on low for 20–25 minutes, or until the rice is tender and the mixture is thickened. It’s a set-it-and-forget-it dinner idea that saves the day.  Add the Cheese: Sprinkle cheddar cheese all over the top. Cover and let it melt, or pop it under the broiler for a bubbly golden finish—cheesy magic moment activated.  Serve It Up Hot: Scoop and serve while melty and gooey. This is family-favorite fuel with zero leftovers guaranteed. Prep Time: 10 minutes | Cook Time: 30 minutes | Total Time: 40 minutes | Serving: 4–5 people Calories: ~520 per serving | Protein: ~29g per serving

	Recipes by Chef Jhon Carlo Bulayog
	THE PISTACHIO GROVE  Chapter 1: The Moss & Soil (Textures)  Matcha Siphon Moss This creates the airy, organic greenery. • Ingredients: • 3 Large eggs  • 80g Granulated sugar • 20g All-purpose flour • 10g High-quality Matcha powder  • Method: • Whisk all ingredients until completely smooth. • Strain the mixture through a fine-mesh sieve to remove any lumps. • Pour into a whipping siphon and charge with 2 N_2O cartridges; shake vigorously. • Dispense the foam into paper cups, filling them only 1/3 full. • Microwave each cup for 40–60 seconds. • Invert the cups to cool, then tear the sponge into irregular, moss-like chunks.

	Culinary  Photography
	Food & Product Photographer, Blogger Jasna Verčko
	https://jasnaverckophotography.com/ https://www.bake-something-different.com/
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	Being  a Chef
	Fanni Sallay Chef working across Michelin-level fine dining, private, and yacht environments, known for a structured yet adaptable approach and a strong focus on creating consistent, guest-centered experiences, Writer
	Not a Show, but a Standard  The Plate is only the visible part of the Work
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