CHEF GIACOMO PASQUINI

GIacomo was BORN anb RaAIseD In SsénIicaLLIa, aLonGc THE
dDRIAQTIC COAST InNn THE mMaRCHE ReGION OF CEenTRaL ITaLy.
GROWING UP INn a TRaDITIONAL HOUSEHOLD, HE L€eaRneb a
PassIon FOR FOOD aT an e€aRLYy aGeé FROM HIS GRaNbDPARENTS
anb e€spPecIaLLy HIS MOTHER. GIAaCOMO BeGan HIS CaRE€ER as an
aPPRENTICE WHEN HEe was FOURTEen aT a LoCaL S€eaFrFooD
Re€sSTauRanNT IN S€nIGaLlLIa.

In 2000, aT THE aGce OF nInerTeen, He BEeGan an INTERNSHIP
WITH CHE€F LucCa VERDOLINI aT THE PaRK HOTEL LaURIN InN
NORTHERN ITAaLy. CHEF VERDOLINI wasS a TE€aCHER aT L’E€TOILE,
one OF THE€ BeST CuUuLInaRy acabemIies In euROPE. GIacomo
THENn voLunTeereb TO asSSIST CHEF VERDOLINI IN PREPPING FOR
HIS CLasses, anb In TuUuRn, BeGan TO UNDERSTAND THE DESIRE
TO €XPanb HIS KNoOwLeDGE.

In 2001, GIaCcOmoO Became a memberR OF THE ITaLIan naTIonaL
COOKING unbeRrR-21 T€am. THE FOLLOWING Yy€aR GIacomo Became
TE€am CcabPTaIn, cCcomPeTING IN LUXEMBOURG anb WINNING TWO
SILVER meEDALS.

OVER THE nNEexT FEeWwW VYearRS GIacomo DevoTeD HIS LIFe TO
WORKING WITH SOome OF THe& TOP CHEFS In ITaLy. HE& WORKED
WITH CHEF PINO LavaRRa, aT THeE GRanbD HOTEL PaLazzo Ssasso
(TWO mMICHEeLIn STaRS). He FOLLOWED THaAT BY WORKING FOR
CHEeF VINCenzo cammeRUCCI, OF RISTORanTe LIDO LIDO (one
MICHEeLIN STaR) aS WELL as CHeF STeFano BaIoCCoO, IL GRanbD
HOTEeL VILLaAa FEeLTRINeLLI (onhe mICHEeLIn STarR). He aLso
TRAvVeLLEeD THROUGH SsPaIn TO GaIn exPerRIence WITH new
INGREDIENTS anb FLAVOURS.

In 2003, GIacCcomo TRaveELLED TO TORONTO TO WORK CLOSELY
WITH CHEeF/PROPIETOR GaBRI€LE PaGaneLLI OF ROMmMacGna mIa
BEFORE RE€TURNING TO ITaLy. IN 2006, GIaCcoOmoO RETURNED TO
TORONTO TO STay, acCCEPTING THE POSITION OF SOUS CHEF aT

VERTICAL. “I was VERY eXCITED BY THE BOUNTY OF
INGREDIENTS THAT ONTaARIO anb Canaba Hab TO OFFER”, HeE
REMEMBERS .
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GIacomo IS CURReénNTLY Heéab CHEF OF VERTICAL INn TORONTO’S
FInanCriaL DISTRICT WHERE€ HE PRESENTS HIS S€asonaL menus
usInG LOCaL anb ORGANIC PRODUCTS, INSPIRED BY HIS ITALIan
HERITaAaGeE anb TRaINING. HE€ IS a FIRM SUPPORTER OF THE
susTainapLe movemenT anb HIS menus Have Been €nDORSED BY
oceanwise, THE VanCOUVER aQUarRIum cCOnserRvaTion PROGRam.
THE S€eaFooD FOR THOUGHT €VvenTtT aT THeé TORONTO ZOO In June
2011 was a SeLL-ouT anb HeLPED RaAIS€ awaReness FOR
susTainabLe SE€aFoOoDb.

HE aLSO SUPPORTS THE EVERGREEN BRICK WORKS BY
PARTICIPATING IN THE annuaL PICNIC A&T THE BRICK WORKS, a
GRE€aAT €evenTtT HIGHLIGHTING LOCaL GROWERS, RANCHERS, FISHERS
anb arRTISansS In SUPPORT OF CHILDREN’S FOOD PROGRamMs anb
COOKING WORKSHOPS.
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