Executive Chef Michael Giletto
z%ourmet ﬁuttez:ffy :7‘2{;([2[1

Chef Michael G. Giletto, Gourmet Butterfly Media, developed his fove of culinary arts as
a young child during Fis time spent harvesting frosh ingredients from the Jand is family farmed
and watching these ingredients be transformed into fumily foasts. Trom this carly interest in the
Kitchen, Giletto ks successfully expandd fis culinary calling to encompass numerouws awards

and nominations, national television and radio media appearances, and a fkuris/ﬁ'nj career as

Fxecutive ‘C/t‘ef at one of‘ the top rated - y‘z‘;(fz’a companies in ;%merica.

Qiﬁetto " cufz'nary creations are z'ngoz'ref b:}/ Frencﬁj ?-Sia'fz'an, z;%merz'ca:n, and other various
ethnic and world cuftures. ?ffw icilian heritage allows hitm to add the ﬁaz'r and wide range #
bold ﬂavonf féuntf in ﬂZcﬁterranean coo[z'nj to other cuisines. ‘Jhe Jtyfe of my food reflects
emquz’m’te, cha/fz'&tz’catet[, contemporary, %merz’can cuisine with mz:ﬂterranean z'nﬂuence&, "m{ya
t/fef Qz'fetto. ”gqfécuef on kcaffy:yrow‘n Jaroz[uct&, seasonal z'njrezﬁ'ent&, z'm(faecca[fe Jare&entatz'on,
and cutting-edge menu choices to create a trufy memorable dining experience. A kdey element (y“
(C/t‘éf Z‘i’ifetto 5 Jo/ldifosojo/ljy is that ﬁoJ should be as ﬁe&ﬁ and as Jocal as Joo&n’b‘fe.

Fis abifity to cffortlossly assemble an exceptional dining experience hus allowed Ghef Gilette te
excel in kis carcer. Were months after graduating from the_JHNE Institute of the Gulinary
Frts in Philadelphia, e was awarded the “Ghef of the Year Fward from the Fomerican
Cubinary Toundution (FECT,) in 2002. Soon after, Chef Giletto bocame the Executive Chef
Sor the Peacock Jnn's Le Phumet Reyale and the four-star restaurant was awarded the
t[i’&tinjuzlf/;ecflameef Deard Fward’ for the “great ‘Counti:}/ Jnn t/fef s eries in 2003. In
2006, Giletto s faudubile Ghefof the Year nomination from Chef Magazine was followed by
national recognition of being appointed the Gelobrated Ghef for the National Peork Loard:
Giletto was afso named Winning Ghef for the National Gattleman s Lecf Lacker Fward in
Eﬁruary of 2008 in &no, Nevada.

--more--



From these commendable beginnings, Giletto kas become an inspiring and accomplished chef,
making numerous appearances on both network and focal television. Meost recently, Giletto kas
appeared on the Food Network's ‘Cufz'mn:}/ tom(]aetz’tion&, mCFg]g]aez[J "and” “Ultimate cgga:]ae
Showdown. " He also competed on The yj/ra Danks Show and wen the tithe of Top ﬁ(]a t/fef '
whick awardod Fim the eppertunity to work with Fatti LaLelle as ker persenal chef: Giletto
also appearedin the documentary fihn ‘Pressure Gooker "which followed the trials and
tribulations of a handful of culinary students as they work build their cufinary carcers in the

y;i—eftate area.

(Currentfy, (C/l‘éf g’ifetto can be ﬁunJ n j[z:ln/ldattan, Wiﬂw/fem fe has been the fxecutive
(C/?ef ffvr ﬁve  years. gifetto has Ja[({}/e([ an z'ntejraf rofe in gourmet ﬁutte;fb/ jlz‘;tﬂa cufz'nm:}/

group rcjuvenatz'on, tliamatz’caf[y cﬁanjinj the comJaam'eJ cutsine f}om basic continental ﬁre toa

menu with a more uJJJ‘ClIfe u«vrfrlfy ﬂaz'r. %‘J website is www.michaelgiletto. com


http://www.michaelgiletto.com/

