Dean Dupuis
Executive Chef
Pican Restaurant

(C/;ef :ﬁecm :ﬁu(]auz'ef " unmistakable talent ﬁr southern ﬁre is a teffz'nj journtf}/ (?]F _passion and _practice.

The New fnjfanf native joined Cakland s Prcin cggwtaurzmt as opening Fxecutive C/;ef: Jaunching

the restaurant in mz‘;rcﬁd 2009. @ﬁ%rinj a modern twist on ﬁmz’ﬁ'ar ﬁvourz'te&, ﬂufuis combines tlégjy

Douthern tradition with the Jg]oﬁstication of' tafzfornia cutsine. Jhe restaurant gjoenec[ to a ﬂur-&tar
review in the Oakland Tribune, mafz’nj an impression on the ﬁay ;%rea zﬁ'm’nj scene. Jhe restaurant has
stnce earned two consecutive mz‘;'c/;efz’n Db Gourmand. HAwards, Dest of The ﬁt{}/, and was sefected’ b:}/

cﬁz'ab'fo ﬂzjtjazz'ne as one gr the top §{ fiottest restaurants in the East ﬁz{}/ .ﬁufui& ' (Cafz'férm'a—

z'nfuJet[ Southern menu includes Fis Stward Mnninj Collards, Low Country Shrimp & Grits and”
Buttermilk Southern Fried Chicken with tableside truﬁqe /tﬂom?y service.

Wﬂ? over 10 years on the culinary scene, the emerqging star o 30ut/7ern cutsine is no stranqger to success.
J 54 g g
j;t fits tenure as fxecutive Gre at césout/zd <Cz't {itc/tjen in z;%tfanta, eorqgia, the trendy restaurant
"y g Y
was mmuaffy rated among the top 10 in Ftlanta's ]ezebe] Magazine. &now‘nezf fér their souf féod;
Douth Git {itc/fen consistently garnered Figh reviews from the Zagat Guide as one of the city s most
>4 v g g Ly
opular restaurants. One of the kighlights during Fis time there was catering the 2007 wedding o
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jlz(;ftz'- Z-Z’rammy award’ winning @&«.\E and pop artist Usker.

Jt is ne question that Dupuis ks come a fong way since kis first foray inte Southern cooking as fine cook
at Gleveland Country Chubin Cleveland; Jennessce. Undor the watchfu eyes of ‘the fittle o/d fudies”
in the Kitchen, ke made Fiscuits every duy for a month untif ko had the technigue perfected. Fis new
mentors, watched with great pride as the young cook continued to develop his flair for Southern cooking
and worked Fis way up to executive chef. 7bs Dupuis reflects on kis accomphishments, ke fargely credits
these women ﬁr introducing and inspiring kim to pursue apath in SDouthern coo/@nj.

In 3gjatemlz_er 2010 ﬁufuz’& was honored to be selected to Join some of‘ the nation s efite cﬁéf:f and the

executive Cﬁéf ﬁom the W/ﬁ'te ?f(;uefe n Wgw @rfean&, in a show of‘ support ﬁr the ju/f coast Jezg%oc[
inJu&t;y.

Brandon Chase Miller



Executive Chef
Mundaka, Carmel

ogrcmtﬁm Chase ﬂ;ffer was born in dan Trancisco in 1964. ?f;  grew up on the Waterﬁont and started”
fiis Jezg%oc[ experience in szﬁv school, crack;'nj crabs at Waterﬁ*ont stands on Tisherman's Wﬁarf' Juﬁnj
SUmMMer Vacations. ;%t the age of‘ 20, ﬂ?ffer b_gyan eJtaEfiJﬂnj fiis cufz'nm:}/ career when he toog over the

oyster bar at gsacz'flc ?Tfeiy/fw Dar & Grillin1 1984 Not content with their setup, :ﬂZ;ffer spent a year
redesigning the oyster bar and researching the best purveyors in town.

5’;1 1985, ﬂ;ffér started in a Jumtry fom'tz'on at ?F(y szt}/ cﬁz'ner. (;% - year Jater, he was (Cz'nzlj/ zﬁlﬂ’fc n's
SOUS Cﬁ‘é‘f ta@nj c/;mje (‘D][‘ ever:}/t/finj ﬁom b_utc/ldeﬁnj to 5a.€z'nj. mz‘;fferlf education in ﬁafian cuisine
ﬁgjan when, in 1987, he moved up to an executive sous c/z‘ef “position under jlz;'cﬁaef ‘Ghiarello at Tra
7’%71(9 n W;Jda ?affer}/. ﬂ;ffer credits Ghiarello as one of‘ fis Jarz'mar}/ mentors, J({}/Z'nj ”ogty%re Tra
Vgne, Id create things of Fthe cufF ﬁut j‘Z;cFaef taught me about true cuisine, traditional diskes, and”
g ‘9
ﬁot[ Fz’&torr}/. " .-ﬁurinj fits three years at Jra %jne, (7‘2;[[67‘:9‘ talents were utifized zyaz'n as he assisted”
in the onjinaf Jafanni:nj and’. setup cf the kitchen.

I 1990, Miller Joft Tra Vigne to explore Eurcpe. Fbfter creating the menu for a small Jeatian
restaurant in Smsterdam, where fe chefed for nine months, Mitter spent three months with Gecrges
Dlanc, France's famouJ proponent of - nouvelle cuisine. % rounded out his furg]aean tour 11:}/ dmf{}/
travefing. " finished wp with a month of eating in Jialy," T iller says. "What an experience!" On his
return to dan Francisce, ﬂ;ffer worked as sous c/tjef wunder Jan Dirnbavm at tamjoton ﬁace, where
fie cooked wp Fmerican specialtios suck as beer-braised sausage and homemade red saverkraut.

ji was at Iqu ﬁz’& that moiffer was ﬁr&t cgafoz’ntez[ as cﬂdef There ke combined fis creative  powers
with jeyrtg]oﬁcaf and historical ﬁot[ research to cléﬂ'jn a tnt'ynature menu. ’yu/or@at[ Jofe/j/ with dishes

ﬁom the cusp of‘ the %rt/fern az‘;tﬁ'terranean, an area that runs ﬁom césjmz'n t/frouj/f cé&vut/fern ?Frtmce
to C%acf}/:f I{yun’tm coast. " @m’n at gjarcgon, a Jag]aufar bar and’. jrz'ff in dan ?rancz'&co, jlzsze'r was
g]aJoointet[ executive c/;ef where fie created an innovative new menu that showcased fits k:nowﬁnlje (?f Jocal

Se OOJ(IJ‘ w‘effaa HJ‘ cﬁver.se cufina{y e.xJaertz'Je.
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ﬂ;ffer 's twelve  years of‘ restaurant e.xJaerz'ence now culminate tn a distinctive tountr:}/ j‘ZZtherranean
menu at dtokes &Jtaurtmt and. ﬁar. ”.%’J u/omﬁerfuf to be in mz:mtere:}/, " fe said] "the /ﬁ'&to;:}/, the
fzﬁ&tyfe and most OJp all, the available z'njredi'entef are a Jaer:ﬁect match with fow J want this restaurant to
pe."

After 15 yoars at Stokes Restaurant and Dar as Executive Chef). Partner, Miller Jeft at the end of
2008 to explore the foods of the Lasque region in Spain. Ffter month of travel and food exploration,
Mifler came back'to Garmel and became the Executive Chefof Mundika in Garmel - a Spanish
tapas restaurant owned by &staumteur Gabe Greoris.

37‘1 Fits spare time, ﬂszer is an avid f@ ﬁ&/ferman and” you can ofi‘en ﬁntf fim comﬁz'nj the beack with fis
two French Dulldogs Geno and Lulu.

Sebastian Nobile
Executive Chef
Oak Tree Ristorante, Felton



Debastian was born in ﬂz;ntew'cfeo, ﬂrujuz{}/ and raised very cose to the ocean. E‘row‘z’nj up, he Joved
to swim and Jofa}l soccer all the time with frz’end&. ?Zgw cufz'nm:}/ interest carme ﬁom being with fis
jranc[fatﬁz’r at fome, who was cocgz'nj all the time, every Jc{}/. From Ea@nj bread or some Milanesa a la
Napolitana, te céSum[z{}/'a Ravioli di Spinaci......it was heaven/

%ﬁ; start travefz'nj when he was 18 years /A %an'tz'nj ﬁarcefomz, ngmz'n in 1992, Debastian gota job in a
very nice restaurant in g‘irona and’ ﬁunt[ that coo@nj came very natural ﬁr fitm.... fike Jometﬂnj ke had
done all hits fife. ?fez was coogz'n everything on the menu very well within 30 davys. %& boss, the owner,
Y everytig o4 >
and the c/z@f were amazed! T Fis fz"fé fe had been a ﬁ&t Jearner and ke Jearned very guz'ck‘fr}/ ﬁom every
_person at the restaurant, u«vr/{z’nj stde b}/ side. FEt the Garlic Testival, he'll be Jearning too!

%ﬁer fz'vz'nj n ﬁrazif, céfaz'n, and’ %Wlér&e:}/, while travefinj n ﬂ:’xico in 2002, he met some Joegjafe
coming to Danta Gruz, Cafzﬁrm’a. ?Tfe decided to go with them. Debastian has fived and worked in the
Santa Gruz area ever since. ?f‘e fas been a c/fef at La Bruschetta, in Fefton, Carnig]ias, on the
%niﬂjaf Wﬁaf in danta Gruz, In Vino Veritas, in Dcotts 7{1[/6:}/, and at qu e Lola, in danta
Gruz. For the  past twe years, debastian ng'ife has been the executive cﬁ?ef at Oak Tree Ristorante, in
Fefton.

% has two ﬁeaut?fuf dbujﬁterJ :ggnata, who is almost ﬁve years old, and” W;tafia, who is almost two
years o). debuastian says heisa very ﬁu{}/ fat/lder ”:ﬂ/;t now!

C/fef Dean [ﬁujguz’& "unmistakable talent ﬁr southern ﬁre isa t;effinj J’ourmf}/ '?][ “passion and practice.

The %w fnjfam[ native joined Cuakland s Prcin &Jﬁaurant as cpening Fxecutive (C/Ef faunc/ﬁ'nj

the restaurant in mz:rc/f 2009. @ﬁ%n’nj a modern twist on ﬁmz’fiar ﬁvourz'te&, ﬂufui& combines dégjo

Douthern tradition with the sophistication of (Cafz']%rm'a cutsine. Jhe restaurant opened to a four-star
review in the Oakland Tribune, mafz’nj an impression on the ﬁay %rea zﬁ'm’nj scene. Jhe restaurant has
since earned two consecutive ﬂ?cﬁéfin ﬁz’[ g‘ourman([ %War(l:f, ﬁest f The ﬁzf}/, and was selected. b:}/

cﬁz’ab-fo j‘zjyazz'ne as one of‘ the top & fiottest restaurants in the East ﬁg}/ .»ﬁu(]ouief’ (Cafz'férnia—

infused Southern menu includes his Fward ﬂ’ﬂnm’nj Collards, Low Country Shrimp & Grits and”
Buttermilk Southern Fried Chicken with tableside truﬂk /tdon(i*}/ service.
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Wk over 10 years on the cufz'nm:}/ scene, the eme;;yz'nj star g[' Douthern cuisine is no stranger to success.

In s tenure as Fxecutive ‘C/;ef at douth Cztf}/ {itc/fen n %tfanta, Z_Z‘eogz'a, the trenr[j/ restaurant



was a:n:nuaf/j/ rated’ among the top 10 n z;%tfanta's]ezebe] Magazine. @gﬂoumet[fér their Joufﬁotl:
Douth tz'ty Kitc/fen conai&tentef}/ jarnerec[ /fzj/f reviews ﬁom the Zagat Guide as one <f the cz'tr}/ s most
popular restaurants. e of the kighlights during his time there was catering the 200y wedding of

j‘Zthz'— grammy award winning egg{ﬁ and  pop artist Uster.

Jtis no question that Dupuis kas come a fong way since kis first foray inte Scuthern cooking as fine cook
at Gleveland Country Chbin Cleveland; Jennessce. Undor the watchful eyes of ‘the fittle o/d fadies”
in the Kitchen, ke made hiscuits every duy for a month until ke had the tecknigue perfocted: Ttis new
mentors, watched with great pride as the young cook continued to develop his flair for Southern cooking
and worked hiis way up to executive chefe Hs Dupuis reflects on his accomphishments, ke Jargely credits
these wemen for introducing and'inspiring kim to pursue a path in outhern cooking.

37‘1 cggatemﬁer 2010 ﬁufuz'& was honored to be selected to Joitn some (y[‘ the nation s efite c/z@f& and the
executive cﬁéf ﬁom the Wﬁ?te ?f(;mfe n 9‘7;14/ @rfean&, in a show of* support ﬁr the ju&p coast Jezg%oz[
z'nfu&t;:y.

LUCA RUTIGLIANO
Executive Chef
Corde Valle Resort, San Martin



Luca Rutighane, Executive Chef of Gorde Valle, 7€ Resewood Resort, in San Martin, brings a
world of culinary experience to the 1,700-acre Nerthern Galifornia golf and spa retreat. Ghef
Rutighanc's passion for the finest ingrodients was inspired by carly trips with kis mether and
grandmether to the Jocal farmers' markets in the countryside of Jtaly, where ke grew up surrounded by a
bounty of fresh produce and stunning scenery.

%)“ fﬂcecutz’ve (Cﬁdef of‘ the Joz’cturesgue resort nestfed in the féot/ﬁ'[fw of' the c<'§z1:nttzlv Gruz mz‘;untm'ns,
&tt{yfiano zs ﬁnafef}/ able to realize his vision cjp comb_z'nz'nj the ﬁesﬁé&t Jocal Jorocfuce and orja:nic meats

to create a simple yet succulent contemporary Galifornian menw infused with ﬁafz'tm tnfluences.
pley perary

Chef Rutighane received a pertion of kis culinary training at the prestigicus Ltoile Gulinare
Universivy in Venice, Jtaly. Prior to his position as Executive Chefat Gorde Valle, Ghef
&tt{yfitmo  gained extensive training at ﬂve—&tar hotels and resorts throughout furcgoe, the Garibbean
and the Iidille East. Most recentlyy hie eld the adsmired position of Executive Sous Ghef at The
(Car(f}/ o, A &Jeu/ooz[ Fotef, in Now %rﬁ

(C/t‘éf &Ltyfz'mw 's awards and accolades include ﬁr&t Joface at the cgujoer Star (Cufz':nmy (Comjyetition
fosted b:}/ the revered T;Fef %fm’n ft’jenmtmn, and the ?Jatef Club 2004 57;979@



