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What’s your prediction for the next big food trend?
Vegetarian, Middle East gastronomy.

What is the most delicious vegetarian and/or vegan dish you’ve ever had?
Braised cabbage and milk foam in a gastronomic 
restaurant, L’Auberge du Vermont.

If you could travel anywhere to experience the food, where would you go and 
what would you try?
Japan and Italy.

What’s your prediction for the next big food trend? 
Ethnically inspired meals, sustainability, no waste, using 
raw materials from the nose to the tail and from the root 
to the leaves, and back to basics.

What dish or meal makes you feel cared for, and why?
Borscht (a Russian soup).

What is the single most important utensil in your kitchen?  
A frying pan.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
To Greece, as the flavors on the hundreds of islands 
differ and the locally grown produce has an amazing 
taste in combination with Greek hospitality and wine.

What dish or meal makes you feel cared for, and why? 
My wife’s homemade bread on a Sunday morning.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Asia for street food cuisine – simple and delicious. Meat, 
fish and vegetarian are all exciting.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Definitely a nice platter of cheese: Brie de Meaux, 
Mimolette and Vacherin, with some date bread and fig 
mustard – best comfort food.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Japan – tempura bar.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Quinoa salad by Noam Basson!

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Street food in Asia.

What’s your prediction for the next big food trend? 
Plant-based food, floral scents, food tech and hyper-
local food.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
New Orleans for its seafood!

What dish or meal makes you feel cared for, and why? 
My mum’s chilli con carne. It takes me back to the good 
old days of younger life in my hometown.

What dish or meal makes you feel cared for, and why?
An authentic British roast dinner. You know you’re home 
when that gets put in front of you ;-)

What is the single most important utensil in your kitchen? 
My microwave, as I don’t have time to cook each day so 
tend to batch cook then reheat!

If you could travel anywhere to experience the food, where would you go and 
what would you try?
Middle East, specifically Beirut and Tel Aviv to experience 
the great mix of Mediterranean flavors.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
The most delicious vegetarian meal that I have ever had 
is the eggplant parmigiana prepared by my mum. It’s to 
die for!

What dish or meal makes you feel cared for, and why?
A wonderful home-cooked family meal.

What is the single most important utensil in your kitchen?  
A great paring knife.

What dish or meal makes you feel cared for, and why?
My mom’s Thanksgiving dinner.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
My curried lentils.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Peru, for ceviche.

What is the single most important utensil in your kitchen?  
My mixer.

What dish or meal makes you feel cared for, and why?
Chopped liver, because my mother used to make it.

What’s your prediction for the next big food trend? 
Healthy food concepts.

What dish or meal makes you feel cared for, and why?
Italian food tends to make me feel cared for.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Mushroom burger.

If you could travel anywhere to experience the food, where would you go and 
what would you try?
India for a diverse, authentic curry selection.

What is the single most important utensil in your kitchen?  
An old-school wooden spoon.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Asia. I lived in Asia for six years and the flavors, colors and 
scents are amazing.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Pasta with dried tomato pesto, and pasta in general.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
My favorite place to travel is Hawaii – I love their poke! 
Thailand would be great, too!

What dish or meal makes you feel cared for, and why? 
The comfort foods of home, growing up on the Jersey 
Shore! New York–style pizza, Philly cheesesteak, a sub 
sandwich from Jersey Mike’s!

What dish or meal makes you feel cared for, and why?
The dish that has always made me feel the most cared 
for was rice and meatballs from my grandmother. I am 
one of 25 grandkids, and this was the dish that only I was 
allowed to help her make.

What is the single most important utensil in your kitchen?  
The most important utensil in my kitchen is my favorite 
chef’s knife.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Home to New Zealand for my aunt’s baked fish pie.

What dish or meal makes you feel cared for, and why? 
Vegetable soup and fresh, crusty bread. Mum would 
make it whenever we needed some looking after.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Bali, and I would want to try bebek betutu (slow-roasted 
duck wrapped in a banana leaf).

What dish or meal makes you feel cared for, and why? 
A South African braai because it always brings our friends 
and family together.

What dish or meal makes you feel cared for, and why?
Sicilian homemade “Mpanata” – they taste like home.

What is the single most important utensil in your kitchen?  
A wooden spoon.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Thailand – vibrant flavors, fresh cooking, and amazing 
smells!

What dish or meal makes you feel cared for, and why? 
Breakfast, all laid out after a lie-in, with eggs Florentine, 
fresh rolls and chocolate spread.

What dish or meal makes you feel cared for, and why?
Breakfast, if prepared by my wife for me on weekends 
makes me feel very special.

What’s your prediction for the next big food trend? 
My knives – l have numerous. They have to sharp at all 
times. I have special sharpeners, too.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Cordero al palo (spit roast lamb) in Patagonia.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
11 day dry-aged Bolero carrot steak.

What dish or meal makes you feel cared for, and why?
Any home-cooked meal seated around my mom’s table 
with family.   

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Street food in Tel Aviv – roasted cauliflower with tahini 
and pickled peppers.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Either Cape Town, Bangkok, or St. Tropez, because I want 
to experience everything these places have to offer, 
including the food.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
A big “American” hamburger that substituted a juicy thick 
cut of beefsteak tomato for the meat. 

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Tokyo. An early morning visit to Tsukiji fish market 
followed by ramen, sashimi, sushi and a Shinkansen 
packed lunch on the way to an onsen.

What dish or meal makes you feel cared for, and why? 
My mum’s chicken soup – liquid penicillin.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
I would go to Korea and learn from monk Jeong Kwan. 
I would love to experience her way of preparing and 
cooking food and the associated lifestyle.

What’s your prediction for the next big food trend? 
I think we will move away from food that is just 
“Instagrammable.”

What dish or meal makes you feel cared for, and why?
When my mum makes Irish stew, it brings back great 
memories of being a child and coming back from the 
beach on holidays in Wexford absolutely frozen.

What’s your prediction for the next big food trend? 
I had vegan carbonara while in Zurich and it was 
spectacular.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Thailand, to experience true veggie street food.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Herb-marinated, chargrilled cauliflower steak with 
pommes Anna.

What is the single most important utensil in your kitchen? 
The corkscrew of course! What meal is complete without 
a nice bottle of wine? :-)

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
The margherita pizza I had while visiting Naples, Italy. 
Best pizza I’ve ever had.

What’s your prediction for the next big food trend?
Sushi burritos.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Soba noodle kimchi. 

What dish or meal makes you feel cared for, and why?
We have a late brunch where we as a family all chip in 
and help to prepare it and then sit down together to eat 
and hear how the week has gone for everyone.

What’s your prediction for the next big food trend? 
More use of chamomile, lavender and lemon balm 
throughout the food scene.

What is the single most important utensil in your kitchen? 
My George Foreman!

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Veggie stir-fry.

What dish or meal makes you feel cared for, and why?
Has to be my mum’s steak pie. She makes it every time 
we go back to England. She spends two days making this!

What is the single most important utensil in your kitchen?  
It has and probably always will be a good sharp knife – 
that, and a sense of humor!

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Japan – clean and healthy eating with great life 
expectancy. Can’t wait to visit.

What is the single most important utensil in your kitchen?  
Sharp knife and wooden chopping board.

What is the single most important utensil in your kitchen? 
A knife!

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Pumpkin gnocchi.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
I love to eat at home or with my family. Any country 
or venue that has authentic food with my family is 
wonderful.

What is the single most important utensil in your kitchen?  
I wash the dishes so gloves, sponge and tea towel.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
I’d love to go Japan and experience local authentic 
flavors, cultures and surroundings. 

What is the single most important utensil in your kitchen?  
Everyone needs a good sharp knife, right?

  “ When my mum makes Irish stew, 
it brings back great memories of 
being a child and coming back from 
the beach on holidays in Wexford 
absolutely frozen.”  

–Lisa Mullaney

“I would travel the Nordics for their 
exceptional cuisine with nearly zero 
food waste and seasonal, very, very 
local produce.” 

–Paul F. Janssen

“It’s not so much the dish or meal that 
makes me cared for, but the people 
that I get to share it with. It doesn’t 
always matter what you eat, but who 
you are sharing it with.”

–Pascal Ho

 “ We love our vegetable julienne as 
it makes plant-based meals look 
awesome. “

 –Stuart   Timms
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What is the single most important utensil in your kitchen? 
A knife, as it is the basic utensil in the kitchen.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
One of the best risottos I’ve ever had was a vegetable 
risotto – loved this vegetarian dish.

What dish or meal makes you feel cared for, and why?
Homemade gnocchi with my dad’s tomato sauce – 
instant feeling of home.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Guotie jiaozi with eggplant and tomato filling from a 
small restaurant in Dongbei Province.

What is the single most important utensil in your kitchen?
Our grater has been used thousands of times to help 
add delicious ginger, garlic and turmeric to sauces and 
dishes.

What’s your prediction for the next big food trend? 
Non-animal “meat” protein.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Probably Vietnam because the street food is so different 
and so popular.

What is the single most important utensil in your kitchen?  
Apart from knives, I would say the Robot Coupe.

What dish or meal makes you feel cared for, and why?
Any dish that a loved one cooks for me from scratch. It’s 
the effort and intention that goes into it that makes me 
feel cared for.

What is the single most important utensil in your kitchen?  
Le Creuset Cocotte, a beautiful pot that is so versatile for 
making delicious stews. It also serves as a great pot to 
bake bread in.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Japan, for sushi, seafood, soups and soba noodles.

What’s your prediction for the next big food trend? 
South American cuisines.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Island-style barbecue, with fresh fish – any remote 
Polynesian island will do!

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
This year: Carrots three ways, using the whole thing – 
roasted body, pesto stalks and crispy tops!

What dish or meal makes you feel cared for, and why?
Congee. Whenever I was sick as a kid my mom would 
make that for me. It was warm, soothing and made with 
love.

What is the single most important utensil in your kitchen?  
Waffle iron. Because waffles are the most delicious thing 
in the world! 

What dish or meal makes you feel cared for, and why?
Shepherd’s pie. It always takes me back to my childhood.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
A Persian dish called khoresh bademjan, an aubergine, 
split pea and dried lime stew traditionally served with 
steamed basmati rice.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
To Vietnam – all local products at the market.

What dish or meal makes you feel cared for, and why? 
Every dish which is made with love.

What’s your prediction for the next big food trend?
Returning to traditional recipes and ingredients our 
grandmothers and mothers used in their family food. 

What is the most delicious vegetarian and/or vegan dish you’ve ever had?
Quinoa salad with avocado, cucumber, peas, dill, 
amaranth and mustard, honey and lemon sauce.

What dish or meal makes you feel cared for, and why?
A roast dinner. I eat it most weekends with family and 
friends.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
The paneer curry at Dishoom is a favorite. I go back time 
and again.

If you could travel anywhere to experience the food, where would you go and what 
would you try? 
I would travel to Japan and especially visit the countryside 
and meet the farmers to discover their products.

What dish or meal makes you feel cared for, and why? 
A breakfast composed of fresh juice, vegetable bruschetta 
and fruit salad is the perfect start for a good day. 

What dish or meal makes you feel cared for, and why?
Fresh vegetables out of my garden, fried in a pan with 
olive oil and fresh herbs. Simple, but so delicious.

What is the single most important utensil in your kitchen?  
My wok pan in the outside kitchen – over the summer, the 
easiest way to prepare fresh and delicious food.

What dish or meal makes you feel cared for, and why?
Belgian waffles made by my grandmother. It’s a full 
day’s work with love and care, and the house smells 
great for days after.

What is the single most important utensil in your kitchen?  
Coffeepot.

If you could travel anywhere to experience the food, where would you go 
and what would you try? 
Any kind of road trip with Anthony Bourdain.

What dish or meal makes you feel cared for, and why? 
Breakfast at Google Tel Aviv. The flavors of the 
breakfast salads are just out of this world!

If you could travel anywhere to experience the food, where would you go 
and what would you try? 
India – all the street food!

What dish or meal makes you feel cared for, and why? 
Tagliatelle al ragu with a nice glass of brunello di 
montepulciano because of the care and time that goes 
into slow cooking the ragu.

What dish or meal makes you feel cared for, and why?
Homemade dinner by my wife.

What is the single most important utensil in your kitchen?  
Knives.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Peru. Love the tasty seafood the serve there! Ceviche 
– yum!

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Pizzoccheri, a typical dish of the Valtellina area in Italy.

What dish or meal makes you feel cared for, and why?
Warm, dense chocolate cake.  How could this not 
make you feel cared for?

What is the single most important utensil in your kitchen?  
Dish scrubber.  I’m in charge of KP in my kitchen.

What dish or meal makes you feel cared for, and why?
Grilled vegetables from our company’s local grower, 
because they’re being produced with homeless, often 
drug addicted people to (re)create a purpose in their life.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Carrot cake overnight oats with pecan nuts.

What dish or meal makes you feel cared for, and why?
My nan’s curried eggs – they’re on the menu at every 
family gathering. Nobody likes them but it’s a tradition 
and they’re made with love!

What’s your prediction for the next big food trend? 
Technology for food transparency. We’ll be told more 
about what’s in our food, and we’ll also have the tools to 
find out for ourselves.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
I would travel the Nordics for their exceptional cuisine 
with nearly zero food waste and seasonal, very, very local 
produce.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Fresh, homemade tagliatelle, with just a little bit of butter 
and with the freshest possible, best quality I ever had 
white Alba truffle.

What is the single most important utensil in your kitchen? 
Knife.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Chickpea falafel with tahini, guacamole and couscous.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Japan. Massive sushi lover and it would be a dream to 
experience the home of it.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Seitan! Blew my mind because I was shocked it wasn’t 
meat (and have told anyone who’ll listen to me since!).

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Asia, to try all the different spices and fresh veggies.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Baked artichokes stuffed with breadcrumbs  and cheese.

What’s your prediction for the next big food trend?
Protein from Hargol bush crickets.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Indian dosa.

What is the single most important utensil in your kitchen? 
We love our vegetable julienne as it makes plant-based 
meals look awesome.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Carrot five ways, served at a hotel in Stockholm. The 
amount of flavor was mind blowing. It inspired the 
purchase of the vegetable julienne, our favorite utensil!

What dish or meal makes you feel cared for, and why?
Risotto - simple food with love. Love that you can taste 
all the ingredients.

What’s your prediction for the next big food trend? 
Unfortunately, I think it’s grab-and-go. People are in a 
hurry and more and more are eating on the way, at the 
desk or as they go.

What dish or meal makes you feel cared for, and why?
My mom makes an amazing vegetable couscous dish 
with lots of root vegetables, chickpeas and spices.

What’s your prediction for the next big food trend? 
Fried hearts of palm tacos.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Tel Aviv. Apparently the food scene there is unforgettable. 
I would try all of the local cuisine, especially desserts like 
malabi.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Lentil-barley burgers with fiery fruit.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Street food in Vietnam.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
My lentil barbacoa.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Japan to try some sushi, sashimi and more Asian food.

What dish or meal makes you feel cared for, and why? 
A lemon meringue pie – brings back lots of memories. If 
nicely done, it’s out of this world.

What dish or meal makes you feel cared for, and why?
Not so much the dish or meal that makes me cared for, 
but the people that I get to share it with. It doesn’t always 
matter what you eat, but who you are sharing it with.

What is the most delicious vegetarian and/or vegan dish you’ve ever had? 
Vegetarian shrimp in a vegetarian restaurant in Indonesia. 
Couldn’t taste the difference!

What dish or meal makes you feel cared for, and why?
A good bowl of stampot – it reminds me of my childhood.

What is the single most important utensil in your kitchen?  
A spoon! Critical for eating soup, ice cream and 
pindakaas.

What dish or meal makes you feel cared for, and why?
Veggie soup.

What is the single most important utensil in your kitchen?  
Chef’s knife.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Thailand – massaman curry.

What is the single most important utensil in your kitchen?  
Knife!

Colombia – street food in Medellín (a tip from a Colombian colleague).
Colombia – street food in Medellín (a tip from a 
Colombian colleague).

What dish or meal makes you feel cared for, and why? 
My mother’s lasagne. She always prepared it for my 
birthday.

If you could travel anywhere to experience the food, where would you go and 
what would you try? 
Italy. I feel at home – simple ingredients, well executed 
with extreme discipline. And I love truffles, cheese, and 
Barola.

What’s your prediction for the next big food trend? 
Plant power!

“The most delicious vegetarian meal 
that I have ever had is the eggplant 
parmigiana prepared by my mum. 
It’s to die for!”   

–Angelo Bonamici

 “ [I love] fresh vegetables out of my 
garden, fried in a pan with olive oil and 
fresh herbs. Simple but so delicious.” 

–Ralf Schuster

“I love to eat at home or with my 
family. Any country or venue that 
has authentic food with my family is 
wonderful.”

–Malcolm Omond

“I would go to Korea and learn from monk 
Jeong Kwan. I would love to experience her 
way of preparing and cooking food and the 
associated lifestyle.” 

–Abigail Stern

 “ The dish that has always made me 
feel the most cared for was rice and 
meatballs from my grandmother. I 
am one of 25 grandkids, and this was 
the dish that only I was allowed to 
help her make.” 

 –Dav e  Weaver


