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PROFILE CHEF GIACOMO PASQUINI

Giacomo was born and raised in Senigallia, along the
Adriatic coast in the Marche region of central Italy.
Growing up in a traditional household, he learned a
passion for food at an early age from his grandparents
and especially his mother. Giacomo began his career as an
apprentice when he was fourteen at a local seafood
restaurant in Senigallia.

In 2000, at the age of nineteen, he began an internship
with Chef Luca Verdolini at the Park Hotel Laurin in
northern Italy. Chef Verdolini was a teacher at L’etoile,
one of the best culinary academies in Europe.  Giacomo
then volunteered to assist Chef Verdolini in prepping for
his classes, and in turn, began to understand the desire
to expand his knowledge.

In 2001, Giacomo became a member of the Italian National
Cooking Under-21 Team. The following year Giacomo became
team Captain, competing in Luxembourg and winning two
silver Medals.

Over the next few years Giacomo devoted his life to
working with some of the top chefs in Italy. He worked
with Chef Pino Lavarra, at the Grand Hotel Palazzo Sasso
(Two Michelin stars). He followed that by working for
Chef Vincenzo Cammerucci, of Ristorante Lido Lido (One
Michelin star) as well as Chef Stefano Baiocco, il Grand
Hotel Villa Feltrinelli (One Michelin star). he also
travelled through spain to gain experience with new
ingredients and flavours.

In 2003, Giacomo travelled to toronto to work closely
with Chef/propietor Gabriele Paganelli of Romagna Mia
before returning to Italy. In 2006, Giacomo returned to
Toronto to stay, accepting the position of Sous Chef at
Vertical. “I was very excited by the bounty of
ingredients that ontario and Canada had to offer”, he
remembers.
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Giacomo is currently Head Chef of Vertical in toronto’s
financial district where he presents his seasonal menus
using local and organic products, inspired by his Italian
heritage and training. he is a firm supporter of the
sustainable movement and his menus have been endorsed by
oceanwise, the Vancouver aquarium conservation program.
The seafood for thought event at the Toronto zoo in june
2011 was a sell-out and helped raise awareness for
sustainable seafood.

he also supports the evergreen Brick works by
participating in the annual picnic at the brick works, a
great event highlighting local growers, ranchers, fishers
and artisans in support of children’s food programs and
cooking workshops.
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