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Where were you trained, and how difficult was your training?

= |trained at the Culinary Institute of America(CIA) and at a Three-Star Michelin restaurant in
italy. | also worked for a long time with Chef Palmer. It was tough and rewarding at the same

'ou have to have thick skin. But nothing is tough if you love it. | remember
working in Erbusco, ltaly and this one chef just kept oic«;mg on me. He threw out everything |
he time, | thought he was doing it on purpose, but it was proabably because what |

made sucked. | wanted to confront him badly, but instead opted for a glass of wine and a

What do you love most about
your job?

= The ability to express
mysel

and second, the guys

work with. | enjoy watching

them create and prosper

n the kitchen

What's your favorite dish to
create?

= Anything in my woed buring oven in my backyard. 'm from New York so pizza is my g0 10

= |t's 3 constant evolution. You have to read, travel, eat and eat more. Once you stop all of the
above, your behind the curve

Salt, some seort of pork produce, cheese and bread What four ingredients are necessary in your

Who is your biggest supporter?

= My family. They are all proud and it means a lot to me to see them smile or boast about me

t's cool.
What would you want to have as your last meal?

= Big tall vodka sods, great pasta .:rrlg'r: not go well together, but it's mine), wood-grilled bread
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Are there any foods you just don’t like?
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Do you do the cooking at
home?

Favorite kitchen equipment or
gadget?
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= Plancha. It's great and sc versatile. Also, a wood-burming grill or ove
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