PRESS RELEASE

International Chef Robbie Dunn cooks up a storm at Kedron-Wavell!

Ever wondered what to make from those last few ingredients left in the pantry at the end of the week?
Let experienced international chef Robbie Dunn thrill and amaze you with his inventive recipes and
culinary skill. Come along on the first Monday of every month from 11am to watch Robbie cook up a
storm live in the Gallipoli Bar. The new cooking show is free of charge and spectators can even taste
test the results!

Robbie Dunn, will take you on a food odyssey with his engaging cooking show as he demonstrates
food preparation techniques and various cooking methods. Rob shows how to make the most
delicious and mouth watering dishes to accompany a variety of foods.

You will see Robbie create Vegetarian, French, Italian, Curries and Tropical dishes, fresh soups,
casseroles, stir fries and salads. His outstanding culinary and sauce making skills combine with a
practical demonstration of how to best use the ingredients we have in the kitchen.

To top it all off, Rob entertains with his warm friendly manner, humour, professional; music and
singing abilities. It's a thoroughly appealing show which will spark your interest in cooking with style.

Robbie started his career as a chef in Dublin working for the Great Southern Hotel Group and
progressed to the Clarence Hotel under Master Chef, David Edwards.

Rob later worked in London at the Kensington Palace Hotel where his style and flair were soon
recognised and he was offered a position under French Master Chef, Raymond Zarb. It was under
Master Ched Zarb that he became Sous Ched at Zarb’s 5 star Restaurant, Le Marquis de Mont Calm
in Kent, where Rob perfected his skills in sauce work and presentation.

For more information contact Robbie Dunn on the below details;
Phone: 07 3396 3421

Mobile: 0416 049 234
Web: www.robbiedunn.com



