ANGELO A. SOSA

Cﬁ@f and cu/inm:}/ consultant t;%nje/o Dosa fegfow one ﬁot in the past and the other in the future. Fascinated é:y ancient
dishes, z;%njefo 's cuisine is respectful of classic techniques but interpreted with a yout/:jpuf enthusiasm, irreverent toward
boundaries. g;z [afzmcz'nj matun'g}/ and innovation, ke has become the trusted consultant (y[' some of‘ the world's /éar/i'nj c/t?efls

and restaurateurs and continues to jaz'n traction as a cuﬂnar‘}/ Jaz’oneer.

%njek' Dosa was born in Gonnecticut to a zﬁomz’nican fatﬁer and an Jtalian mother who belfieved meals were seréows
szfm’r&. mk;nj part in the com@nj duties as a small child /1:}/ Fand:sortinj rice and Ji’Jcanﬁ'nj every gmifezf _grain, fe
Jearned” imfeccaﬁﬁe Jarg]oaration of‘ the best injreﬂentJ is essential to Jufeﬁor meals.

%ﬂjefo graduated’ with %jf %nor& ﬁom the tufz'narr}/ Fnstitute c?f Fmerica in 1997. There ke ran the kitchen at the
f&cqﬁqer &om, one ?f the institute s /;Zj/li/}/ acclatmed restaurants. ?fi& next job. paired fim with Ghiristian vgertnmz[,
ormerly of Lutéce, at the Eur—ﬂimom[, Stonehenge Restaurant & Jnn. ?ff; then served as ﬁertrtmt[ s dous Ghe

5 /)
when he opened. %‘7!&1] in1998.

5;1 1999, 30&1 was rejérre:[ 173/ ﬁertrtmz[ to WOrE at ﬁur—star &Jﬁauraﬂt{szsan g‘emjem where e met his future mentor,

$an—§eoyes %njen'c/ften. %ﬁer two and a Fa{f years with %njeﬁcﬂen, he feﬁ to take an Executive dous ‘C/fef
Jposition at Tan rﬁﬂ. % - year Jater, Dosa returned to %njen'c/;ten to work at the Ocean Glub at :ﬁune restaurant in the
Dakamas. W;xt, ke traveled back to New %r( to serve as Executive Sous Cﬁ@f at &Jtaurmztlf;an Zz'eorjew ﬁr
another two years. ?fl; was then sent to open Jz;zm-georje&:s ﬁ‘zj/{/}/ notable and trencllwettinj 3(791’09 mz‘;rkdet as
Fxecutive Sous (C/fef ﬁ was in his experiences with %njeric/ften that Josa ﬁnst discovered (;zfian cuisine. From
%njericlften, Sosa fearned the merits of‘ szJafzat] and a staunch ﬁur—&tar mentafz'f}/ to uncompromising excellence.

:jean—gemyes /z?acffoez[ me to realize who J was as a c/fef I not cncf}/ féff in Jove with Fesian cuisine in Fis kitchen, but
witnessed his magic - his aﬂ/z'?y to produce mtyn;ﬁcence ﬁom Juﬁtfety. "

5;1 ;garz'nj 2005 z;%njefo was jiven a Jtarn'nj role as fxecutive (C/fef at a new West %ff@e restaurant named gumc/fa,

where he had the g]a(]oortunz’ty to take center stage and’ _present Fits interpretation oj‘ modern Ghitnese cuisine. 5;1
preparation v.?f this concept, ke traveled to Jhailand; ?ft;nj Konj and” Vietnam, where ke discovered ancient sian
cuisine. 57‘1{751'7‘(%[ b:}/ fis travels, %njefo Dosa  presented tnnovative Ghinese cuisine, whick z'mme([z'tltefjl gained a /a{ye ﬁm

base, ﬁvoraf/e reviews in major press, and | began to garner international attention. c5ﬁ‘ort(f}/ tg%er it's opening, %njefo and’
one OJF the  partners were unable to solve their confﬁctinj viston ﬁr the concept, which fed to his departure.

”fveryone was disappointed about frow t/fz'nj& ended; but I belteve it was inevitable because we d3dn't share the same vision

or phifosophies and synerqy is essential to a restaurant's success."
i op Synergy
--mmore--

??Favin{y g]aenez[ many Jucceemf'uf restaurants, ;%njefo turned kis attention to con&uftz’nj. gn Jate ﬂff (7[' 2004, %ﬂjefo was
commissioned b:}/ restaurateur 3@79/7671 Starr to consult on his uJocomz'nj Wgw gyrk‘ restaurant, ﬁur[r[ak-tm, where he
worked fér abmost a year to Jevefof the menu and assist in the opening. Céteyaﬁen Starr ﬁum[ %nje/o to be a nece&n'@/ ﬁr
Duddakan: ”z;%njeﬁ»'& contribution was enormous to our ﬁna/ [ project, not oné/ in the diskes that ke A?ecfpef to create but



also in the way that ke tnsprired’ the other c/fef:s. There hasn't been a cﬁ@f that has tru/y ﬁ/feJ the skhoes cjp the Jast  generation
but with a fittle fuck, z;%njefo will fead the next jeneratz'on «r]F great c/feﬁ. "

05}/ 2006, f;%nje/é Sosa began conJuftinj ﬁr mu/tg']o[e projects, z'nc/urﬁ'nj the menu at I@ﬁ@g&taurant, where fe
?ﬁ%recf avant:yardé %ﬁaﬂ—ﬂztﬁterranean, z'ncfuzﬁnj a notable entrée ( {oie [egf with smoked corn custard brulee,
tomato and. - Jaeac/; sz'veres), whick was sz're([ with a &7‘2:7‘0(:(:(111 spice frookak pipe. z;%njefo was, at the same time, con&uftz'nj
ﬁr %fm'n ﬁuca&&e on the menu at his restaurant in gjarz'a", céSJooon Food & Wine. ;%ccon[i'nj to %fm’n :ﬁuca&&e, “The
cuisine gf\ ;%njefo Sosa tells a Jtory—/ﬁ'& Jtor!}/—z'n a new Jl!?}//e of his own, which is at once uninkibited, bold, arousing and

inspiring.”

While enjoying the freedem of working on multiple projects around the world, whick continued to foed his creativity and”
challenge his skill set, ;%njefo toyed with the idea of deing his own cperation hut ke wasn t ready for a fine-dining project.
In the summer of 2009, Angele Jaunched kis fast-casual restaurant, Xie Xie (shay-shay) in New Yerk's Chelsea
neighborficod at the keight of an economic downturn. Having opened in the midst of the ‘bukin-mi craze of 2009, Fngelo's
unigue approach to Ssian sandwiches at Xie Xie, won hiim Star Ghef's New York's Rising Star award for “Dest
New Restaurant Geneept.”

gn 2010, with exfanaz’on Jaftms ﬁr ;(z'e ;(ie, and the fémation cff‘ Dosa ﬁon.mftz’nj Zcz‘rouf, %njefo continues to

cﬁa/fenje /tdz'mefe‘/f 17:}/ seizing new opportunities. ?fe‘ was cast as a deason 7 c/t?zf testant on Dravo's :Emm] winning reﬂ/z'?y
show, j»]a t/t@fz'n D.C. andis also apart (r]pmf t%f%f/ﬁtar&.

(ciffj féef comﬁrtab-fe in what j - zl&z'nj, 5’ ‘Enow‘ that j "t ot Jauaﬂnj mjseﬁ to my Simits. j Jook at eack disk as an

adventure in ffavwr that froners traditional  elements fresentezf in an ar?fuf way. "
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