Master Chef loe Barza has over 25 years of experience
and has helped raize the profile of the Middle Eastern
Cuisine gnd Chefs, He is known as the rebel chef who
revived the Lebanese cuisine that has been stagnaont
for many years by combining local ingredients in
unconventional ways in order fo create new trend
sefting revolutionary dishes thot hove become his
trademaorks

Born in Tyre, Lebanon in 1963, Joe Barma was a

J o E BA R ZA personal bodyguard for a key player in the Lebanese

war before enrolling in a hotel school and leaving the

iy war-torn country in 1980. He moved to South Africa
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Upon his retumn to Lebanon offer the war, where he
look up several positions as head chef, in 2010, Barza
founded Joe Barza Culinary Consultancy, a company
thot deals with all aspects of restaurant and catering
opergtions. He is dlso d member of the Academie
Culinaire de France, the president ot the Lebanese
Chetfs Association and on the orgenizing committes
of the Lebanese Salon Culinaire HORECA.
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With o trademark godtee and a penchant for hats,
Baorza is credited for reviving Lebonese cuisine and
has halped roise the profile of Middle Eastern fare
across the world. To ochieve this, he combines
local ingredients in unconventional ways, juggling
color, flovours and presentation in order to creote
revolutionary dishes for tha 2 1t century.

Recognized as a television personality, co-hosting
the Middle Eastern version of Top Chef and making
guest appearances all over the globe, Barza has
amassed numerous awards ond occolodes, and
takes parts in interndtional evenls to promote
the cuisine of his notive Lebanon. In addifion to
being Founder and Chet Consultant of Joe Barza
Culinary Consultancy, he is o member of the
Academie Culinaire de France, The President of the
Lebanese Chefs Association and an the organizing
committee of the Lebaness 3Salon Culinaire
HORECA. Consultant of GET GROUP in Qatar, the
Hilton hotels in Jordan and Waldort Astoria in Ras
Al Khaimah, where his fine Middle Egstern cuisine
iz served af the elegant Maorjon restouront

Chef loe Barzo has trovelled across the world taking
part in several imternotional everts - Le Festival de
Mougins, Slow Food in Terra Madre, 5ix Senses in
Maldives, Dubai World Hospitality Champianshipg,
ClA in Calitornia, La Roule des Etoiles in Portugal,
Sydney International Food Festivel. Barza has
worked with some of the biggest names in culinary
arts - Fredaric Anfon, Gérald Possedat, David
Higgs, and Guilloume Gomez.
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