AT HOME.

Notes from a Private Family Chef

Pablo Valencia

PRIVATE FAMILY CHEF

United States e Colombia e Seasonal Residences e Available to Travel
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Every home has
its own rhythm.

Before I write a menu, visit the market or step into the
kitchen, I like to understand how a family lives - the

mornings, the children, the schedules and the preferences.

Plans change. Diets evolve. Guests arrive. I work closely with
estate managers, personal assistants, nannies and household
staff so the kitchen becomes part of the solution, never

another complication.

DISCRETION e ADAPTABILITY e CONSISTENCY
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My approach is simple: adapt
quietly, stay calm and make it
happen.

And yes - | am very comfortable sharing the kitchen
with the family dog.

CALM UNDER PRESSURE



Kitchen

Cooking asks us to be present.

For me, cooking is where all five senses
come together. It keeps me present, curious
and attentive to the details that make a

meal feel personal.

Exceptional meals begin long
before service.

I source thoughtfully, cook seasonally and
look for trusted local farmers, fishmongers

and purveyors wherever I am.

Food has always been my favorite
language.

I once led a kitchen where my team and I

did not share the same spoken language.

Respect, curiosity and food found a way.
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The best ingredients deserve simple, thoughtful cooking.
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My Journey

Curiosity bas shaped my career as much as cooking.

For more than twenty-five years, my work has taken me through
restaurants, luxury hotels, private residences and kitchens across
cultures. Each place has refined the way I cook, lead and understand

hospitality.

SELECTED EXPERIENCE

¢ Private Chef - Florida

* Executive Chef - Bourbon Steak, Delray Beach

* The Ritz-Carlton - Key Biscayne & Tysons Corner
+ Executive Sous Chef - Kalatua, Sint Maarten

* Executive Chef - Mystique, Medellin

* Johnson & Wales University

BEYOND THE KITCHEN

+ Food culture research - Miami
* International culinary representation - Paris, Barcelona & Ecuador
* Experience across the United States, Colombia, Caribbean, Europe &

China

U.S. Citizen e English & Spanish e Available for Travel & Seasonal Residences



Until We Meet.

I care deeply about food, but also about the feeling around it:

trust, ease, warmth and respect for the home.

As a father, I understand how personal family life is - and how

important it is for the people around it to be discreet, flexible

and dependable.

If you're looking for a chef who can become part of the rhythm

of your home, I'd be glad to have a conversation.

Warmly, Pablo

Understand the family. Respect the home. Take care of the
details.
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CONTACT

Pablo Valencia
Private Family Chef

chefpablovalencia.com
chefpablovalencia@gmail.com

+1(754) 299-7898

United States e Colombia
Available to Travel
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