QUICK BITES

CHEF QUICK BITES WITH ASIMAKIS

CHANIOTIS

 Asimalkis Chaniotis

asnwers toyou!

Welcome to Gossip Dish where we bring
you quick and exciting chats with
culinary stars. Today, we're thrilled to
have Chef Asimakis Chaniotis, the
youngest Michelin-starred chef in
London and a food genius from Greece.
Let’s dive into some rapid-fire questions!

1. What'’s your favorite dish to cook?
| love cooking a whole lamb on the fire, the
smell of it and the visual is just amazing

2. Favorite place to eat in London?
Alex Dillinger at cafe royal

3. Favorite place to eat in Athens?
Pharao

4. What's the most unusual ingredient
you've ever used?
Coffee sriracha

5. Favorite kitchen soundtrack?
SuperSonic oasis

6. What's your guilty pleasure food?
Rolo yogurt

7. If you weren’t a chef, what would you
be?

I'd be a captain in a cruise ship, i love the
sea and i wanted to follow this when i was
younger

8. Whats the best piece of advice you
ever received?

True skill lies in patience and precision,
knowing that every small effort adds depth
to what you create
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9. What’s the best compliment you’ve ever
received about your food?

The best compliment i ever received was that
my food “tells a story”. It's not about flavours
on plate , but an experience that lingers - a
memory that stays with people long after the
meal is over

10. How do you define happiness?
Happiness is hearing the waves hitting the
shore whilst having a negroni

11. Tell us about your culinary journey

with

GAstronaut tours will do a gastronomic journey
in Greece for people from Canada to find more
about the food culture and flavours of Greece ,
i will join them in kefallonia where i am coming
from and show them around the island, the
restaurants, wineries, artisan beer makers and
the story around this beautiful place.

12. What’s next on your culinary bucket
list?

| am opening my first restakurant in Chelsea in
March next year, it will be called Myrtos by
Asimakis and it will have simple, tasty food
that i expect to bring people together and have
great food and wine in a relaxed environment



