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RESTAURANT: De Jonkman
North Sea Chefs + gastronomic restaurant s
@ PROFESSION: Chef

EDUCATION

« Hotelschool Ter Duinen (Koksijde)
» Hotelschool Ter Groene Poorte Pattiserie (Brugge)

WORKING EXPERIENCE

DATE OF BIRTH )
o De Karmeliet (Brugge)

27/05/1974, Brugge e Oud Sluis (Sluis NL)

LANGUAGES

NL EN FR ES DE MICHELIN AWARDS
ONCHONONG) sk o o » Gault & Millau Culinary

Innovators ‘Sustainability

Award’ North Sea Chef
GAULT & MILLAU
e Young talent and Vision

18/20 GOLD award - Knack

VISITFLANDERS AMBASSADOR OF GOESTING
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