DATE OF BIRTH

1/12/1981, Ostend

LANGUAGES
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RESTAURANT: Restaurant Willem Hiele
Gastronomic restaurant s

PROFESSION: Chef

EDUCATION

« Baker - patissier (De Panne)
o adult education chef and waiter

WORKING EXPERIENCE

« Various bakeries
 opened his first restaurant in 2015

MICHELIN AWARDS

&8 e 2019: Restaurant Philosophy
Award’ by Gault & Millau

e 2021: 77" place at The
GAULT & MILLAU World’s 50 Best Restaurants

Awards
2

VISITFLANDERS

AMBASSADOR OF GOESTING
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