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Q: HOW DID VOU GET INTO THE F"OOD­
SERVICE INDUSTRY?

A: My first food service job was 31 a diner in Ocean
City. MD when I was 12: I peeled the pot3locs. 1even­
tually became the prep cook and then moved on to the
CrepcandOmciet Place where I rnade crepcs for guests
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Bouley (Bouley. Ncw York).
Charles Phan (1bc Slanted Door.
San Francisco), Jose Andres
{minibarbyJ~AndrtsWash_

ington DC. Bazaar by Jose
Andres. Los Angeles, Daniel
Boulud (Cafe Boulud. New
York). Dave Arnold and Nils
Noren (The French Culinary
Inslilule. New York). Grant
Achatz (Alinea. Chicago).
Audrey Saunders (Pegu Club.
New York). Charlie Trotter
(Charlie Trotters. Chieaso).
Alex Slupak (wd-50. New
York). Marcus Samuelsson
(Aqu<lvi1. New York) and John·
ny luzzini (Jean Georges. New
York). The lhree days of pro­
grammingwill be emceed by
acclaimed food ....rilCfS Mall and
Ted Lee and Chef Richard
Blais. In 2008. the food service
induslry reached S558 billion in
sales. andernployed over 13
million people across the Unilcd
States. II is the largest single
emplo)'cr afler tile US Govern­
ment. In response to a growinS
fnastration wilhin the chef com­
munily Wilh the lack of serious
platforms forpeer-lo-peerdill_
logueaboullhel:lleslidcas.
lrernls.andeverydllychallcngcs
oflheincreasinglyromplex culi·
nary induSU)'. my panner. Man­
agins Editor Will Blunt. and I
launched Ihe SlarChds.eom
International Chefs Congress in
2006. The Congress vision was
made possiblc by carly support
front Jade. Hoban. Vilamix and
WinSlon Induslries. Today 1500
culinary professionals come
together annually 10 discuss
whal is going on in lhe industry
. both good and bad - theirchal­
lenges. lest dri\'e IlCwtools. find
new purveyors. and share tcch­
niqucs. Thc ICC is a tremcn·
dous opportunily for chefs from
around the ....orld to meel. share
ideas. cook loselher and mosl
imponanlly. get to know each
olher. The Internalional Chefs
Congress will enable a learning
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Q: WHAT'S THE GOAL Ot-'
TlU: CHEFS' CONGRESS?

A: This year. lhe Imernalional
OJefs Congress will be held on
Septemher 20-22 at lhe Park
Avenue Armory in New York
City. Highlighlsof lhe lhn..-c-OOy
Congress will include prescnta­
lions by imcmalional prescnlcrs
including Pierre Gagnllire
(Pierre Gagnaire. France).
Yoshihiro Murata (Kikunoi &
Kiamachi. Japan). Juan Mari

Arzak (Restauranle
ARZAK. Spain).

and PacoTorre_
bl<ll1ca
(Paslclcria
TOTEL.
Spain).
Domestic
presenterr;
include

David

A: Bob Giraldi, Phil Suarez.
Palli Greaney. and Fern Bcnnan
founded SlarChefs in 1995 as
lhe lim online magazine of any
kind. Bob Gil1l./di was lhe fim
commercial lelevision director
10ptJl an alhlcle in a commercial
in lhe 1970s. in ""Miller Lile
Tasles Great Less Filling:' lhc
Iirsl 10 pUl a musician. Michael
Jackson. in the Pepsi Generalion
commercial. and saw Chefs as
lhe new rock stars of the millen­
nium. Whal was originally
inlended as a horne on the web
for super-SIal' celebrity
chefs like Bobby Flay.
Jean·Georges Von·
gerichlen.andTodd
English has gm...'n
over the lasl
del:ade to bc:rome
THE foodservice
industry insider
sile-wilha
clcarfocus
on work-

A: SlarChcfs CVCI11S arc 11boul
cxpcriencing the lJ.cSI culinary
lalenl of one city in one
night. Unlike a food service or
charily event, top chefs prepare:
fully composed hi-conce-pt dish­
es on china in lasting size por­
lions-dishcs lhey served me at
lheir reSlaUr:Ll1ls. Each dish is

~I ~ AW~h Antoinette Brunol:;;~~;r:;:~~;;~",~"~:,,;::::;
~ ;':-"-:"=-'~d:";"";""g",~oo-m-. :-,-:.'-:,o-",-'-;",-:-:w-:;"-,",,-~-n-."'-'-Joo-g'-;d<=' :::e~h:~::U~~?~l ;a:~~;
s worted at "The Zal.:lrac Sea Pub a fine wine or beer as selected are Ialentoo.. mno\"all\'e. p;lS51011­
E as a bar bock. and waitress at the by the Rising Star sommelier. ale. ~nd dO\'cn individuals. \\ho
P Mug and Mallct Crab ~lousc- TIle C\'cnts lake place in beauti- conlnbutc greatly [Ooof culinary
T muong many olher jobs to pay ful venues with great music and C~1l1lJ~unity. SlarChcfs' missio.n
~ Illy way through school. As I great cocktails. is to serve a~ a catalyst for cull-
I didn', see food service as a nary ~rofcsslonal~ to succeed at
E career then. [sct my sighlS on Q: CAN YOU GIV..: S A the highest poSSIble standard.
R Wall Strut. luending the Lon- QUICK OVERVIEW OF and 10 gh'c them lhe lools that
~donSchooiofEcOlM)l1licsaJong THE HISTORY OF theynced.IOmcctando\·ercome

the way. and eventually bccom- STARCHEFS? lhe many challenges they face.
ing a Vice Presidenl at Salomon
Brolhers. BUI I missed lhe fren.
zy of lhe reStauranl world. ulli~

malelychucking my high paying
job to allend lhe OJefs' Program
al lhe Rill Escoiffier in
Paris.AnerstagesinFI1I.~and

culinary school under my bell. I
came to the conclusion Ihal I
wouldn'tmakeagreatesccutive
chef so I wenl back 10 school
again. Harvard Business School
this lime and looked for another
role in the food service
world. ForluilOusly I met the
founders - Bob Giraldi. Phil
Suarrz. ?ani Greaney. and Fern
Berman and worked on lhe
SlarChefs business plan in ilS
early days. I saw the mission of
SlarChefs 10 gh'e chefs the 10015
they need 10 succeed to be the
best lheycan be in this frxtKlus
and ever sorompcliti\'e indus­
try. In 1999 I became CEO of
SlarChefs.com. combining my
culinarylr1liningandbusincss
koow-how.

Q: WHAT MAKES THE
STARCHEfS' NEW YORK
EVENT Dln-ERENT fRO~1

OTHERS?



~ InilYhcrcisavcrilliblemclling

~With AntOinette Bruno ::::I~o;;::~:o~;~,~~:~,c~::
exchange belween some of the counts maSlers in manysly1es
most visionary culinary minds Q: YOU'Vt: RUN EVENTS of cuisine. from MorimOlO 10
in lhe world. and catalyze a dia- ACROSS Tin: COUNTRY; Daniel Boulud to Mario Batali.
lague Wilh Chefs and lhe mak- WHAT MAKES TilE NEW and many lhal aren't even
ers of the products they YORK CIiEt-S' COMMUNI, mediatiud. These chefs ha\·e in
usc. We're extremely excited 10 TY UNIQUE! tum bn:d a legion of lalented
bring this landmark event to chefs Ihal arc going for Ihe
life. A: llIat"s a \·ery genc:n11 ques- glory lhal is cooking in this

tion. becausc the chef rommu- greal cily. They're all taking
Q: WHAT ARE THE COM·
MON CIlARACTt:RISTICS
Of A RISING STAR'!

A: Rising Slars are up-and­
romingchcfs and culinary pr0­

fessionals who represent the
vanguard ofllle conlempornry
American dining scene. They
have slrong, compelling culi­
nary philosophies. arc able 10
sec beyond thc four walls of
thcirrcstaur<lnt.undarCC01l1­
millcd to fostering a culinary
communily by sharing their
knowlcdge with fellow profes­
sionals. Ullimately, crealivity,
ambition. exquisile presenlalion
and. most important, delicious
food wins a cllef lhe designa­
lion of StarChefs Rising Star.
They arc lhe future of Ameri­
can cuisine. The Rising Star
a.....ards .....ere launched in 2003
as a platform fot yoong chefs ­
previously unsung in the culi­
nary .....orld - to be recognized
broadly. Today, StarCIlefs has
awarded 347 Rising Star
Awards at 26 Rising Star Galas
inl5cilies.

lhcirownpalhsloSCllh.cre.bu., ~
lhcyend up mceting in many of
lhc same kitchcns. ThcresullIS
that everyone knows everyone.

:~~t lil:e
e
~~~~~Ul~:~~~:~: ~

or lhe pastry chefs, thIS p
becomes especially lrue. This T
year's crop of New YOI'\: Rising E

~~an~~~ ~:;i:~~~~~::~na~~ :
Scot BRUNO on page 55 II.
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ownlhei,ownoosincs..<cs.11lcy
arcdQingwhmc"uillakc<1O
.uccee<linlhe'Ulhlesssupe,·
compeli,iveNew Yo,k d,ning

~hcan;;e~i~'i;:a:~:'::,o~~~
Yo'kchefcommnnily has iu

:::~~~:~a;oi::a;'~~s>l~;,c":'~

:;~c:~;CckV:~~ 'l~~c~~~;:':~~
conSl.nlIYl"'nicil"',inginlbe.1<:
And noconly lhechef.-)'oo'li
find Ihc p."'y chefs. mi.olo­
gi'ls,andsommclicn;panicil"'l_
ingjuSiasmueh!

Q: \\'11.1.1' ATI'RACTS Tin:
C~:U:IlRITY Cllt:~- TO Tin;
NE\\,YORKEVt:NT?

A: New York is lhcul,im.",
m..suring,'ick.his.ploce

~~:';~:~se:~f.~o::~~:lil~.~;:~
chcf.rclishlhcopponunilylo
c<>rneloNYC.caI.ncIWort.nd
expenence"'h,';sh.ppeningin
Iheculin'I)'C<lmmunily.

MakesellollgIJ
forsecollds,

IlIsecomls.

Q: VOU'VE ATTRACTED
SO;o.U:Ot·T1n:NATION·S'--- -----'



Q: ARt: WE DOING A
GOOD JOB AS AN INDUS·
TRY OF AlTRACfING THE
NEXT GI-:NERATION OF
TOP CULINARY TAlE~T!

U:ADER IN Tilt: RECRUIT­
MENT m- CULINARY TAL­
ENT. WIIAT ARE THE
COMi\10N CIIARACfERIS·
TICS TIIAT YO SEt: IN
TilE SUCCESSFUL CHEF.
TODAY? A: Food TV and lhe Internel

ha\'e donc: a great job of making
A: In addition 10 hosting Bock lhe CareeT of a chef 10 not only
of the House. help wanteds and be acceptable as a career. but
c1assifieds forlhc induslry.....e even glamorous. This is a
lravel throughoul Ihe counlry double-.edged sword. Hordes of
and lhe world; my edilorial team wannabe chefs now enler culi­
and I are on lhe ground lIleeling nary schools with a misconcep·
and tasting the food of countless tion of whal it lllkes 10 succeed
ehefsandOlhcrindustryplayers in this indusuy. Our schools
This lirsl-h:mdexpcrience is the necd 10 do II beuerjobofscreen­
basis for ull the content on illg out candidales lind actually
StarChefs.c01l1. A successful dcny applic:mts who are doomcd
cheftodllY nOt only produces 10 fllil and rack up incredible
cxceptional food but can sec debt they will never be able 10
beyond the four walls of hislher PllY off. In 1989. I was denied
reSlauranl. understallds business admissioo inlo lhe Rit./:-Escoffier
and the culinary communily al chefsprogrnnluntillcouldgeta
large and where lhey iiI in. They recommendation having worked
have become people persons in a Freoch fine·dining estab­
(dragged kicking and scream- lishmenl. [fe\'ery applicant had
ing). gel thaI lhey ha\'e to man· 10 work in a restaurant before
age a learn. and also know what they applied. we'd see mu.eh 00­
is going on in the reSlauranl ter candidates coming out of
down the Slreet. [n 2005 we culinary schoolloday.
begangivinglheSta1Cbefsaudi.
ence a visual account of what
lhe StarChefs editorial learn and
I ....CR: experiencing on the road.
1be culture of photography - and
now Video • has bec:umc: pan of
the fabric of the SlarOlefs pub-
lishing philosophy. And 11011I'
with Ihe advenl of social media.
we now tweet all ofourtastings.
oftell in the morncnl, 10 provide
chcr... inspinllion as lhey crcate
new dishes
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