
  

 

Chef  

34

Kitchen Manager of Olio and 
Dôme Cafés

14 years

“When creating a 
successful dish, think of what your customer 
would like to eat.”

“When I see 
a smiling face on a customer and know they 
have enjoyed the food, it is enough 
encouragement for me.”

“Watch lots of TV and 
surf the internet for inspirations. If you notice 
something has been done before, you have to 
strive to innovate. You never know what you 
might come up with!” 

  

Available at Dôme:

Available at Olio:


