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Q_Where did you study to be a chef?
gh Trmwﬂl-rrl and experiencing different cultures, in kitchens

Q_Tell us a little about your time in Italy?
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Q_What is your signature dish?
A_ My west coast mussels, serv
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Q_How does choosing the right wine compliment or contrast
the taste of a dish?
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Q_Tell us about your position at The Iron Horse Hotel.
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mailto:brigette@companybonline.com

