
June 23rd to July 2nd Restaurante Anfiteatro



10 FEST AZORES 2016
10 days, 10 chefs

Welcome to the fifth edition of the 10 Fest Azores - 10 days, 10 chefs!
It has been four years since we decided to celebrate the anniversary of 
the Escola de Formação Turística e Hoteleira with a party fit for us: bold 
and high class! We invited our friends for the occasion, and many have 

been the chefs, bartenders and sommeliers who have joined our annual celebration.  

Today, such event goes far beyond the borders of the Azores and Portugal. The 10 Fest Azores 
- 10 days, 10 chefs is a relevant brand offered by the School to promote the archipelago.
 
Along the importance of training young professionals, EFTH has played 
a decisive part in leading the Azorean gastronomy into the 21st century, 
defying the frontiers that geography and traditions once imposed, in order 
to implement and spread contemporary concepts based on creativity and 
technique, side by side the constant valuing of the Azorean products.
 
The 10 Fest Azores - 10 days, 10 chefs is one of the largest gastronomy 
festivals in Portugal, signaling, every year, the arrival of summer with 
fine cuisine moments, always in perfect pairing with exquisite wines.
 
Once again, in the Anfiteatro restaurant, you will be able to savor the Azores 
in 10 extraordinary dinners, in an unforgettable experience prepared by 
chefs from Portugal, France, Spain, Belgium, Denmark, USA and Canada.
  
This year the 10 Fest Azores - 10 days, 10 chefs will end in a big way, 
with an After Party on July 2nd with 4 bartenders preparing unforgettable 
Signature Cocktails to the sound of excellent music in a festive environment.

This is only possible with the treasured commitment, dedication and enthusiasm of 
all of the staff and school students, to whom we address a very special thank you.

We thank all the friends who join us at this festival´s fifth edition.
We also thank our sponsors and partners in this project.

10 Fest Azores - 10 days, 10 chefs…to savor and to enjoy! 
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READY FOR
ADVENTURE!
The airline that arrives with 74 years of history and

eyes set on the future.

We’ve booked the best seat for adventure just for you!

Look out the window, admire the breathtaking scenario and you will

have a slight glimpse of what waits for you in the middle of the Atlantic.

For you we still have created a new website, far more simple and intuitive,

that will make you dream about your next trips.



JULY 2ND

©Mario Cerdeira

João Couto (PT) Filipa Oliveira(UK) José Roberstson (PT) Benjamin Alcock(UK)

At Cais da Sardinha enjoy a memorable night with good music and great 

signature cocktails!



www.acoreanaseguros.pt

Do júnior ao sénior
Cuida+ da saúde
de toda a família.

Cuida
Protecção Saúde

Açoreana 

Não dispensa a consulta da informação pré-contratual e contratual legalmente exigida.

Caso a caso, escolha o novo seguro de saúde da Açoreana que Cuida+ de si
e tem uma solução de protecção extra, até nos casos mais graves.



RESIDENT BARTENDERS

Pedro Jerónimo (PT)

Pedro Jerónimo, born in Oporto and raised in Ovar, was only 17 
years old when he first got in touch with the bartending work. 
After a few experiences in the restaurant business, he decided 
to go to school in the Santa Maria da Feira center of the Oporto 
Escola de Hotelaria e Turismo. After graduating in 2004, he was 
invited to become a part of the Hotel Vila Baleira staff, in Porto 
Santo island, where he remained until 2011, at which point he 
was already the restaurant´s number two Maitre. He then joined 
the Hotel Pestana Porto Santo Beach & Spa Resort´s team, as the 
restaurant´s Maitre. In 2014 he embraced the Projecto Açores, 
where he joined the EFTH´s and Restaurante/Lounge Anfiteatro´s 
team where he found his way back to the bar, working as a Front 
of the House assistant manager and instructor. 

Adília Paço (PT)

Adília Paço was born in Ribeira Grande, in São Miguel. She 
graduated as a waitress from Escola de Formação Turística 
e Hoteleira in 2007 and, in the following year, joined the 
Restaurante/Lounge Anfiteatro team. Since 2012 her passion for 
cocktails has grown, and she has spent more time dedicated to 
the fine art of mixing drinks. To experiment and create cocktails 
based on regional products is a habit she continuously cultivates. 
Meanwhile, she did an internship at the Cinco Lounge bar, in 
Lisbon, and was the only female finalist of the Schweppes 
Challenge 2015.

Every day, at Anfiteatro Lounge, enjoy a signature Cocktail created by one of our 
resident bartenders.

COCKTAIL SPOT
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WORKSHOPS

Explore the diversity of wines from the USA.
Taste wines ranging from a racy award 
winning off-dry Riesling from New 
York’s Finger Lakes to a powerful Napa 
Cabernet Sauvignon. Our voyage will 
include wines such as a Pinot Noir 
from Oregon and a Syrah Washington 
State to a cool climate Chardonnay 
of Monterey County in California.

Pommery – discovering Champagne! 180 
years of History.
Domaine founded in 1836, inventor of the 
first Champagne Brut in 1974, one of the 
greatest concepts that is responsible for 
the success of the region of Champagne.
The excellence of great wines, 
conceived by the 9th chef of the 
Pommery Domaine: Thierry Gasco.

Edward Korry (US)

June 25th · 11h00
António Saraiva (PT) 

July 1st· 17h00

American Wines Champanhes Pommery
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   Jose A. Campoviejo  (ES)  

El Corral del Indianu

June 23rd 

With one Michelin star and two Suns in the Repsol Guide, Jose Antonio 
Campoviejo, Chef of the El Corral del Indianu restaurant, is a man of 
passions, something immediately noticeable once you hear his emotion 
when talking about the kitchen and about cooking, as well as his constant 

restlessness and his way of perceiving the world. 

A stove self-taught man, he managed to nurture an enthusiasm born during his mili-
tary service, where he was placed preparing the meals for his companions, learning 
through books and specialized magazines.
 
Pure oysters, stuffed chicken, Cabrales cheese bonbons and baked apple with white 
chocolate, razor clams soup with hedgehog and algae or pickled mackerel with 
citrus fruits and garlic leafs are some of the most famous results of his passion and 
experienced years spent in the kitchen. 

Jose Antonio Campoviejo is a sturdy defendant of natural and organic products 
and, mostly, of a proximity kitchen. This is what he wants to convey in his Asturias 
influenced dishes, looking to stimulate the savor memory. 

Amongst the multiple recognitions of his work, some attract special attention, like the 
“figura la Caldereta de Don Calixto”, “Cucharón de la Buena  Mesa de la Mar”, “Premio 
de la Crítica”, “Afuega’l Pitu de Oro”, as well as “Caballero de la Orden del Sabadiego”, 
and distinctions in the brotherhoods “Amigos de los Nabos”, “Amigos del Queso” and 
“Amigos del GochuAsturcelta”.
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Edward Korry (US)  

Johnson & Wales University
June 23rd

SOMMELIER

Edward Korry is an Associate Professor and Chair of the Beverage & Dining 
Service Department in the College of Culinary Arts at Johnson & Wales University 
in Providence, RI. A Certified Hospitality Educator, Certified Wine Educator, a 
Certified Specialist of Spirits, a registered tutor of the Wine & Spirits Education 

Trust and a Formador Homologado del Vino de Jérèz (Certified Sherry Wine Educator), 
a certified Bordeaux Wine Educator 
 
Edward is currently serving as President of the Society of Wine Educators; and 
an executive board member of the US Bartenders Guild Master Accreditation 
program. He also leads the judging for the prestigious industry food & beverage 
VIBE Vista Awards and is a wine judge at international competitions. 

He teaches and has developed classes that specialize in wine, beer and spirits; 
mixology, coffee and tea; and restaurant management. He championed the 
development and implementation of beverage and sommelier concentrations/
minors at Johnson & Wales University.

 Edward lectures at national and international conferences and writes beverage 
articles at home and abroad. He worked and managed in the hotel/restaurant 
industry prior to joining Johnson & Wales in 1983 as Food & Beverage Director 
for several of the university’s practicum properties.
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Sandro Meireles was born in Paços de Ferreira, mainland 
Portugal. He graduated in 1996, at the Hotel and Tourism 
School of Oporto, where he also started his career as an 
instructor. Later on, he worked in several projects in the 

north part of the country. In 2004, he worked in Macao, and 
one year later he came to S. Miguel to work as the Chef of the 
Holiday Inn Hotel. In 2007 he embraced with great dedication the 
EFTH project, where he is now responsible for the Culinary area. 

P Pedro Oliveira was born in S. Miguel Island and 
graduated in 2001 at the Hotel and Tourism School of 
Setúbal. But his first “kitchen” experience was in 1998, 
at the Chateau Impney Hotel, Worcestershire, England. 

After working ten years in many hotels in Lisbon, namely Cascais 
Miragem 5* and Le Meridien 5*, he returned to his homeland, 
in 2010, to be part of the EFTH project as a chef/instructor.

N uno Santos was born in S. Miguel island, and 
started his college degree in Engeneering, but 
soon realized that he was destined to do some-
thing else. He drops out and dedicates himself to 

cooking. In 2010, he graduates in Culinary Arts at EFTH. Due 
to the collaboration between EFTH and Johnson & Wales 
University, Nuno had the opportunity to study abroad in 
USA for a few months. Nowadays, Nuno is sous-chef/
instructor at EFTH and Anfiteatro Restaurant, where he 
have been standing out as one of the best chefs of Azores.

Chefs EFTH & Azores
June 24th

In the past number of years, chefs Sandro Meireles, Pedro Oliveira and Nuno Santos, together 
with their team, have taught many students, some of them had been awarded in Portuguese and 
European competitions. 
Both have been participating in many workshops, courses and wine dinners throughout the Azores, 
spreading their knowledge and experience in all the islands of the archipelago. 
They also have been contributing to promoting the Azores in the mainland and abroad, 
in Showcookings, dinners and other great gastronomic events.
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César Arruda graduated in 2005 from the Capelas Vocational School, 
taking an internship in the following year with Chef Vítor Sobral´s team. 
He began his career at Hotel do Colégio, which was followed by a notable 
passing by the A Lota restaurant, in Lagoa, until 2010.

Cristina Rodrigues is from Ponta Delgada but moved to Brazil when she 
was five years old, where she did all her schooling, including her master´s 
degree in gastronomy, in 2006. She then decided it was time to return 
to São Miguel. Here, she began her professional trajectory in restaurants 

After the Let It Be and A Capital restaurants, he took the lead in the kitchen of the 
Anjos group. He participated in several contests and showcookings, and has written 
about cookery. He was the winner of the Reinventing Regional Gastronomy contest, 
arranged by the Continente supermarkets. 

and hotels. A lover of the Mediterranean, Brazilian and Azorean cuisine, it was at 
“Rotas da Ilha Verde” she found her true “home”, as well as the enthusiasm for the 
vegetarian cuisine, in which she looks to create fusion dishes, never forgetting the 
concept of comfort food. 

CHEFS EFTH & AZORES

César Arruda

Cristina Rodrigues

Angelina Pedra was born in Vila Franca do Campo, in São Miguel island, 28 
years ago. She felt connected to the countryside from an early age, and 
shared a special bond with organic produce She graduated and worked in 
Multimedia but didn´t feel like that was really her destiny. EFTH became 

an opportunity to follow her true dream: cooking! In 2013 she joined the Professionals´ 
Course in Cookery/Pastry (post 12th grade), which was followed by the opportunity to 
study, for three months, at the Johnson & Wales University, in Providence, USA. Since 
then, her dedication and evolution have been worth noticing, namely in the Anfiteatro 
Restaurant, where she is currently working as both a chef and as an instructor.

Angelina Pedra

Jorge Goulart, 35 years old, is from the island of Faial. A chef at the Bensaude 
Hotels, he graduated from Escola de Formação Turística e Hoteleira. His 
internship was taken at Restaurante Anfiteatro, Restaurante Escuna 
and Restaurante TN. In his trajectory, he developed his creativity with 

a never ending passion for the kitchen, which he now presents at the Restaurante 
Clipper ´s tables in Hotel Canal, Faial. An Azorean chef who turns Azorean products 
into inspiring motifs.  

Jorge Goulart
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Born in the Island of Graciosa, Rodrigo Teves was 18 years old when 
he decided to follow his passion and headed to São Miguel to take the 
Cookery and Pastry Professionals course in EFTH. Upon the completion of 
his training in 2014, he went to the United States where he was an intern, 

for 8 months, in the prestige The Langham Hotel, in Boston, under a school partnership. 
More passionate about cooking than ever, he returned to the islands in 2015 and joined 
the Terra Nostra Garden Hotel, a both regional and national gastronomic reference. 

CHEFS EFTH & AZORES

Rodrigo Teves

Paulo Lourenço was born in Angra do Heroísmo, Terceira island. He graduated 
in 1999 from Escola Profissional da Praia da Vitória, where he strengthened his 
enormous liking and immense calling for the kitchen.  He had the opportunity 
to take an internship in France, where he acquired new international culinary 

Michael Ross was born in the county of Kent, in England, later moving to 
East Sussex and graduating from Eastbourne College of Arts and Technology 
in 1984, starting his career in London firstly at Simpsons in the Strand, and 
then later within the Hilton Hotel group.

techniques and concepts. In his professional trajectory he has already worked on several 
restaurants in his hometown and is currently stationed at Q.B. restaurant, in Angra do 
Heroísmo. 

After working in hotels and restaurants in Europe and Bermuda he found his way to S. 
Miguel, Azores in 1992, fulfilling his duties as Chef at Caloura Hotel Resort, later invited 
as chef/instructor at Capelas Vocational School, and more recently as Chef of the Royal 
Garden Hotel, in Ponta Delgada.

Paulo Lourenço

Michael Ross
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Azores Day Wine Service 
June 24th

Marina Raposo, born in São Miguel, graduated in the Restaurant/
Bar class of 2011 in the Escola de Formação Turística e Hoteleira. 
She grew an interest in this area from a very early age, therefore 
working part-time as she studied in order to get more experien-
ce.  She represented the school at the Festival Internacional de 
Gastronomia e Desporto at Algarve. Her final internship was at 
the Royal Garden Hotel, in Ponta Delgada, where she has been 
working at ever since. 

Marina Raposo

Born on November 27th, 1989, Diogo Soares graduated from Escola de 
Formação Turística Hoteleira between 2009 and 2012. His professional 
career began at the Empreendimentos Turísticos do Colégio group. 
During such period, he trained at Pernord Ricard Portugal and Fever 
Tree Portugal. In 2014 he was at the Good Kitchen restaurant and 
is currently the Maitre at The Lince Great Hotel, in Ponta Delgada. 

Diogo Soares

Adriana Almeida, twenty four years old, born in the Azores, in São 
Miguel island. She graduated from Escola de Formação Turística e 
Hoteleira, in the Restaurant/Bar class of 2010/2013, during which 
her liking for hospitality grew. For three years the school was her 
second home, a place where she matured as a person as well as a 
professional. Upon graduation, she started an internship at the Caloura 
Resort Hotel, in São Miguel, where she still works as a waitress. 

Adriana Almeida

Born in São Miguel, Fábio Cabral graduated from the Escola de 
Formação Turística e Hoteleira in 2007 as a waiter. Since then, he 
has worked on several establishments in his home land, namely 
Codex, Convés and Yacht Club where he held leadership positions. 
Since May of 2015 he has been working as Head Waiter at the 
Forneria São Dinis, in Ponta Delgada. 

Fábio Cabral

On this special day, 4 former students will get back to the School for the wine service.
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Alain-Christian Priso (FR)  

L ‘Ardoa

June 25th

AAlain-Christian Priso grew up in the Cameroon, a country with a rich and 
diversified cuisine, where he learned from the power of its flavored culinary, 
filled with love and spices. He graduated in France, in schools on the 
whereabouts of Paris (Lychee Les cots de Villepin, Lychee Santos Dumont). 

His training was a ticket inside great Parisian restaurants such as Le Meurice, L’Espadon 
(restaurant of the Ritz Paris) and L’Etoile Sainte Honoré.
 
After a few years in the kitchen, Alain-Christin decided to take up sommelier 
lessons in order to perfect his knowledge regarding the harmony between food 
and wine: an important card to play in French gastronomy. He studied the art 
of serving wines and spirit beverages in the Ecole Superieur TECOMAHand then 
began his experience at La Tour d´Argent. 

Along his experiences and several diplomas, Alain-Christian dearly enjoys passing 
on his knowledge to younger generations, and is often a guest judge in exams all 
over Paris. 

In addition, Alain- Christian undertook the chef´s position at ĹArdoa, a recently 
opened restaurant and wine bar by the Seine. In the kitchen, he revisits traditional 
recipes adding his personal twist and has created a refined menu that represents 
the tradition, taste and diversity of the French gastronomy.
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Diogo Rocha (PT)  

Mesa de Lemos

June 26th

Diogo Rocha was born in 1983, in Canas de Senhorim, Viseu. He found his 
calling in professional cooking from an early age and realized he would be 
doing it for the rest of his life.

When he decided to study cookery, Chef Vitor Sobral gave him his full support and 
made it clear that studying was an absolute necessity. He never stopped working 
in the kitchen, but also went to school, in a brilliant and fulfilled trajectory: a Pastry 
and Cookery Course, in Coimbra, a graduation in Restaurant and Food Production 
in the Restaurant and Hospitality Estoril School and a Master´s Degree in Tourism 
Sustainability at the ESTH Technical School, in Guarda, where he was mainly focused 
in Serra da Estrela products. 

Professionally speaking, he has worked in restaurants such as Encontrus, Terreiro 
do Paço, Villa Joya and Valle Flor. In 2008 he joined the Dão Sul group and took 
over the executive leadership of the whole group with its 3 restaurants: Quinta de 
Cabriz, Quinta do Encontro and Paços dos Cunhas de Santar. He also won the 2008 
enotourism distinction awarded by Revista de Vinhos. Since 2009 he has been a 
part of the academic staff of the Tourism Superior School in Seia, where he teaches 
gastronomy and wines. 

He is currently heading the Mesa de Lemos, an enterprise which enables him to 
showcase his culinary proposal: regional, in full communion with the new techniques, 
in an exquisite space and in perfect harmony with the house wines. In 2015 he won 
the Revelation Restaurant of the Year prize in the Boa Cama Boa Mesa awards, and 
has recently received the Garfo de Ouro award. 
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“O Cliente precisa, a Fumadis encontra”

Somos uma empresa de referência no
mercado Gourmet Nacional e Internacional

• Mariscos
• Peixes Fumados
• Caviar
• Carnes (Aves, Bovino, Porco)
• Especiarias, Frutos Secos, Trufas, etc…

Tel.: (351) 213 013 088/9
E-mail: geral@fumadis.pt



Ingrid Neven (BE)  

Pazzo

June 27th

Ingrid Neven was born in Tongeren on March 10th, 1979, and raised on a farm. 
Since the age of 16, Ingrid worked at the weekends in a Michelin star restaurant 
“Chateau Neercanne”, in Maastricht (Holland). 

Ingrid studied at Herk-de-Stad, a Belgium culinary school, and later on went to 
Antwerp to study hotel management. After one year she missed the kitchen, and a 
former chef putted her in contact with William Wouters who was going to start his 
restaurant Pazzo. 

Since the beginning, in 1998, Ingrid is working in the same place. Today, 17 years later 
Ingrid is the Chef but also the owner of the restaurant, together with Tom d’Hooghe 
(sommelier).

Ingrid is a big fan of the Japanese and Italian cuisine, because they are simple, and loves 
to combine both. But Thai cuisine, and its intense flavors also plays a good influence 
on her cuisine. Travelling around the world gives her inspiration for new dished, but 
it’s not only about food… with William she learned that wines are very important to 
food, so Ingrid always plays attention to wine & food pairing.

Good products are always the key, and as a chef her motto is to keep things simple 
but with great flavor! “Italian truffles are big in Pazzo! Simple dishes like risotto with 
freshly shaved truffles on top… just great!”

25



C

M

Y

CM

MY

CY

CMY

K

HSM_ANUNCIO_A5_2012.pdf   1   20/03/2014   15:50



Henrique Sá Pessoa (PT)  

Alma

June 28th

H enrique Sá Pessoa was born in 1976, in Oeiras. He graduated from the 
cookery course in the Pennsylvania Institute of Culinary Arts in the United 
States between 1996 and 1997.

He began his professional career in London, at the prestige Park Lane Hotel in Picadilly, 
and then moved to Sydney, in Australia, to work at Sheraton on the Park. In 2002 
he returned to Portugal and was at the Lapa Palace, the Xarope Restaurant, the La 
Villa Restaurant, the Bairro Alto Hotel and the Panorama Restaurant at the Lisbon 
Sheraton Spa and Hotel.

In November of 2005 he won the Chef of the Year contest, the most prestige cooking 
contest in Portugal. In 2007 he received the Personality of the Year award, attributed 
by the Inter Magazine and, in 2008, the Kitchen Art award attributed by the Portuguese 
Cuisine Academy. 

2007 was memorable because of his first book´s publication, Entre Pratos, containing 
all the recipes from the first season of his television show, broadcasted by RTP2. 
In 2009 he began his first solo project, opening the restaurant Alma to the public, 
winning the restaurant of the year award by Revista dos Vinhos. 
Ingrediente Secreto, the chef´s weekly show, in the RTP2 prime slot, is going on 
its fourth season and has three related books published. 

In 2013 he opened the Bar da Pedra restaurant, a non-industrial hamburger concept 
in a privilege spot by the Tagus river, in Lisbon, and, in 2014, an original cuisine in a 
Mercado da Ribeira relaxed space - a partnership with the Time Out magazine. In 
November of 2015 he opened the new Alma, his signature restaurant, in Chiado. He 
defines his kitchen as contemporary and always resorting to the season products. 
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Josh De Chellis (US)  

J-Cru

June 29th

Born in Bogota, Columbia, Josh DeChellis grew up in Clinton, New Jersey, in the 
United  States. At 14 he began working at a local restaurant to make some 
money for a new snowboard.

The unconventional life style and the pleasure of watching people´s reaction to good 
food attracted him to the profession. In spite of his parents´ objections, he  followed 
his passion and went to the Culinary Institute of America in 1992. 

His professional career began at the Frenchtown Inn in New Jersey. Next, he got a job in 
San Francisco as a sous chef at Wolfgang Puck´s famous Postrio. After three years in San 
Francisco, Puck sent DeChellis to France in order to study the traditional French 
technique. 

There, he worked at two Three Michelin Stars restaurants: the famous ĹArpège and the 
Lucas Carton. 

Upon his return to the United States, DeChellis began working with Rocco DiSipirito 
at the Union Pacific. He travelled the world in culinary adventures, working with 
renowned chefs as David Bouley, Charlie Trotter and Jean-Georges Vongerichten. 
Prolonged visits to Spain included internships with Martín Berasategui in Lasarte, 
Adolfo in Toledo and Arzak in San 

Later he opened his own restaurant, the Japanese Sumile, garnering the critic´s acclaim,  
including two New York Times stars in 2003. DeChellis went on with a tempura bar in 
2007, the BarFry and subsequently working at the La Fonda del Sol and the Nico 
restaurants. He is currently the Culinary Director at Flavorworks and is preparing the 
opening of a new restaurant in his homeland.
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VINHOS COM CARÁCTER E EQUILÍBRIO 

WINES WITH CHARACTER AND BALANCE 
  



Having grown up in a farm on the outskirts of the medieval town of Santa 
Maria da Feira, Portugal, Leonardo Pereira spent his childhood days divided 
between helping his father with the planting and harvesting and visiting 
family members for prolonged amounts of time in the throbbing, multicultural 

Paris of the 1990’s.

He decided to choose cooking as a professional career after falling out of love 
with his high school teachings. Having finished cook school in 2003 he found 
himself in need of bigger challenges, moving abroad was the obvious solution.
Having trekked through countries such as Ireland, Sweden and Spain, he 
settled in Denmark for nearly 5 years at the famous Restaurant Noma under 
the extraordinary guidance of René Redzepi.

After he left Noma in 2015, Leonardo returned to Portugal to take over the helm 
of the kitchen of “Areias do Seixo” a small Eco-Hotel whose values and sheer 
beauty have swept him back to his homeland.

This move, he says, was “the opportunity to bring all his long term ideas into 
fruition”, making a cuisine sourced from an in situ permaculture farm.

Currently he is preparing to open his own restaurant where he wishes to reflect 
the nature of the Portuguese people and the terroir of both land and sea and his 
vision for creative cuisine, seeking to establish links of elegance and resilience, 
in order to promote the Portuguese culinary identity. 

Leonardo Pereira (PT)  

June 30th
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QUINTA DE SOALHEIRO 
 

UM REGISTO FAMILIAR 
 

A Quinta de Soalheiro é uma empresa familiar, com quatro gerações. O mentor foi João 
António Cerdeira que, com a ajuda do seu pai António Esteves Ferreira, plantou a primeira 
vinha de Alvarinho em  1974. Desde então envolveu toda a sua família neste projeto, sendo 
que atualmente são os filhos, Maria João e António Luís, juntamente com a matriarca da 
família, Maria Palmira, que continuam o Sonho. Nos netos já se vislumbra o gosto pela Terra! 
Antonio Luís, desde cedo descobre a sua paixão pelo vinho. Enólogo de formação e 
conhecedor profundo da casta Alvarinho, desde criança vive este projeto, sendo ele um pilar 
inspirador para criação dos novos Soalheiros. O gosto pela terra faz com que Maria João siga a 
tradição vitícola da família e certifique toda a vinha em agricultura biológica, defendendo a 
viticultura sustentável baseada no respeito pelo solo, pelas plantas e pelo homem, exaltando a 
riqueza do terroir de origem. 
É esta história familiar, onde a tradição marca encontro com a modernidade, que confirma 
que não há vinhos sem pessoas dedicadas de forma contínua à paixão pelo vinho e pela 
vinha.   

 

 

 



Charles-Antoine Crete (CA)  

Montreal Plaza

July 1st

harles-Antoine Crete has worked at Toqué! for 14 years and Cheryl Johnson 

for 10. Under Normand Laprise they have worked at developping projets 

like the Toqué! book, the Brasserie T, conferences…etc. 

They have been working on different projects and restaurants between Spain, 

Australia, Thailande, Gaza, France…. 15 years ago they promised each other that 

one day they would open their own place, 15 years later with partner Sebastien 

Blanchette, this is where they are at now…! Montreal Plaza 

C
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João Couto (PT)

Filipa Oliveira(UK)

Born in Marco de Canavezes, João Couto graduated in Restaurant/
Bar Service, having pursued studies at the School of Hospitality and 
Tourism of Porto where he concluded in 2007 the course of Hotel 
Management. While studding he trained in different hotels, before 
heading to London, in the same year, to work at The Halkin, a five 
star hotel that includes a Michelin star restaurant. In 2009 he came 
to the Azores to be part of the EFTH team, where he remains as 
Maitre D and Head Barman of Anfiteatro Restaurant/Lounge, as 
well as responsible for the training in that areas. He represented 
Portugal in the 2012 at the Coupe Georges Batiste, in Tokyo. In 2015 
João was in the final of the Portuguese Barman of the Year contest, 
and is today he is recognized as one the best Portuguese bartenders.

Filipa Oliveira was born in São Miguel and graduated from the 
EFTH Restaurant Service course in 2011. Along her formative 
trajectory, she participated in several events in the Azores and in 
Lisbon, having represented the school in the Annual AEHT contest 
in 2010, and winning the 1st place in the Bar competition. A year 
after completing the course, motivated towards a career advance, 
she decided to move to London, and was at the Soho House 
Private Members Club and the Mint Leaf Restaurant. Afterwards, 
she began to work for the Blood and Sand company, initially as a 
supervisor at The Hide Bar, considered, in 2015, one of the finest 
cocktail bars in London, moving then to Demon, Wise & Partners 
Cocktail Bar, the company´s most recent bar. Recently she joined 
the team of the Blixen’s Bar. 
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José Roberstson (PT)

Jose Robertson was born in Lisbon 30 years ago. It was in 2009, 
while concluding his Marketing Management course, that he 
discovered the Cinco Lounge, where he began to work in order 
to put aside some extra money for a summer vacation. After the 
first couple of months he was already frequently mixing cocktails 
and, half of a year later, he was given the key to the bar.
Since then, and considering how much he enjoyed working as a 
bartender, his interest in the bar grew as his interest in his trained 
area faded. In time he grew professionally, by working with and 
fraternizing with costumers and other colleagues. In these almost 
seven years of work, he followed his path at the Cinco Lounge, 
but complemented it with further training and consulting, as well 
as winning the World Class Portugal 2015.

Benjamin Alcock is the owner/operator of Her Majesty’s Secret Service, 
in Bristol, which is part of the Cocktail Trading Co family. Benjamin 
started his career in bartending at a tender age of 18, where he began 
as a bar-back for the very first ‘London Cocktail Club’. He worked within 
the group under JJ Goodman and chef Ramon Blanc for a few years and 
moved up ranks to general manager. Along the way Ben worked with 
various brands leaders across all spirit categories, learning foremost how 
to put together a good balanced drink in an innovative manner. His six 
year long career with the London Cocktail club allowed him to meet with 
some true industry leaders and set Benjamin on a path of paving his own 
way, and saved him up with his sights set on purchasing his very own 
bar. In the early summer of 2015 Benjamin partnered up with his good 
friends of the Cocktail Trading & Co, Elliot Ball, Andy Mil and Olly Brading, 
to open up Her Majesty’s Secret Service - a non-pretentious, high level 
of service and fun loving cocktail bar in Clifton, Bristol. After two months 
of being open HMSS, all partners were delighted to receive two awards, 
‘Bristol’s Best Cocktail List’ and ‘Best Atmosphere in Cocktail Bar Category’.

Benjamin Alcock (UK)
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Mark Nielsen   (DK)  

Kong Hans

July 2nd

At the age of 15 years old, Mark Lundgaard Nielsen would rather be a football 
player, but not having enough talent for it, his father pushed him to an 
apprenticeship as a cook. When he started he barely knew how to cook rice, 
but little by little came the recognition from his boss, praise from home and 

his own sense of satisfying requirements in presenting delightful meals.

He refined his skills at Ruths Hotel with Michel Michaud, at Restaurant Obauer, at 
Falsled Kro with Jean-Louis Lieffroy and Per Hallundbæk, at Restaurant Sletten and not 
least with Thomas Rode and learned how to create a menu that is first and foremost 
characterized by good taste.

In Marks universe, food is not a gift sent down from heaven, it has nothing to do with 
art or talent. On the contrary, it is plain and simple hard work and dedication. Food 
is about understanding where it comes from, the craftsmanship in it´s preparation 
and respecting the origin. With this comes understanding of taste and composition 
.Gastronomy is craftsmanship at it’s finest.

Based on this belief the kitchen at Kong Hans’ Kælder is a distingtive mix of classic 
French cuisine and new nordic kitchen added by hospitality and palatability at its best.
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