Todd English

English's first restaurant, Olives, opened in Charlestown, Massachusetts in April 1989, serving rustic Mediterranean.  Since then, Todd has evolved into one of the most well-respected and widely-known celebrity chef talents around the globe.  He has authored three cookbooks: The Olives Table, The Figs Table, and The Olives Dessert Table, and opened countless restaurants to acclaim.
Todd is also a television personality with a successful show called Food Trip with Todd English, on PBS and regular appearances on HSN where he represents a cookware line.  Both contribute to his growing popularity. 
Marcus Samuelsson

At 24, Marcus became executive chef of Aquavit, and soon after that became the youngest ever to receive a three-star restaurant review from the New York Times.  In 2003 he was named "Best Chef: New York City" by the James Beard Foundation.  The same year he started a second New York restaurant, Riingo, serving Japanese-influenced American food.

In addition to his recognition as a world-class chef, Samuelsson is an award-winning cookbook author with titles in both English and Swedish. His 2006 African-inspired cookbook The Soul of a New Cuisine received the prize "Best International Cookbook" by the James Beard Foundation. Other titles written by Samuelsson are Aquavit and the New Scandinavian Cuisine, En Smakresa ("A Journey of Tastes"), and Street Food.

Christopher Lee

Chris is one of the fastest momentum gaining chefs in today’s culinary landscape.  After California Culinary Academy, Chris spent time at Jean Georges and Daniel in New York, and as chef de cuisine under Neil Gallagher at Oceana, who he credits with opening his mind to flavor theory and introducing him to every fish known to man.  He then served as chef de cuisine at Stephen Starr's landmark restaurant Striped Bass where he originated selections like Striped Bass Ceviche, basil caviar, red and yellow tomato petals, black olive oil, a black olive oil tuile, basil seeds and micro basil.  Chris opened Gilt in the New York Palace Hotel and the new Aureole for Charlie Palmer in Manhattan’s Bank of America building.
Chris was awarded the highly regarded Gallo Sonoma "Rising Star Chef of the Year" Award at the James Beard Awards, and has appeared on Bravo’s Top Chef Masters.
Rick Moonan

Rick hails from Queens, New York and is a veteran chef of the American culinary scene.  He heralds a passion for seafood that has fueled a career-long drive to defend the depleting supplies of fish in the world’s oceans.   When Rick was executive chef at the Water Club in New York City, an impromptu radio appearance on the subject of genetically modified foods won him national attention.  From that point on, people have come to consider him as an environmental chef-spokesperson – an association that he embraced and fuels his popularity.

From 1994 to 2005, Moonen earned a cache of stars from the New York Times for his work at Oceana, Molyvos, and rm (New York).   Rick is most notably known now for the 18,000 square foot RM restaurant he created in Las Vegas.

David Bank

Born and raised in Bangkok, David relocated to New York City to pursue his culinary dream. His passion sparked while working under many of New York’s renowned chefs, including Jean-Georges Vongerichten at Mercer Kitchen.  He practiced his skills and culinary talent in many different cuisines including French, Italian, Japanese, Chinese, Thai, Pan-Asian, and fusion, many venues under the massive BR Guest umbrella.  

He spent time in Moscow consulting and as interim executive chef while launching a contemporary, Asian-fusion restaurant called Hong Kong. Upon returning to New York, it was time to open his own venues, currently three restaurants in New York City, two under the brand LAND Thai, and the third called Recipe.  
