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Dubbed the ‘cooking countess’ by the Financial Times, it is apparent that I have spent my professional and  
personal life devoted to cooking and sharing quality, locally sourced food. I have also earned many other titles 
over the years, including Successful Restaurateur, Published Culinary Author, and CEO of an ever-growing 
gourmet food and beverage brand. With these accomplishments now under my belt, I am ready to turn my  
focus to consulting work.  

As one who is always open to new opportunities, I accepted the invitation to begin working as a consultant in 
2016, and have since offered my expert opinion to various companies on how to update their cooking  
experience as well as prepare better quality food to their customers and employees. My clients are interested in 
not only in my skillset, but also my brand ethos: food should be created lovingly, sourced sustainably, and it must 
keep apace by anticipating the latest trends in the food industry.  

Over many years of experience wearing different “hats” in the culinary world, these three aspects began to  
define my culinary vision. Interestingly, the role that gave me the most joy was a recent collaboration with IKEA’s 
Geneva canteen. After nearly 6 weeks transforming their work environment and cooking strategy, it was amazing 
to see the canteen come to life. For the first time since the division opened, chefs were finally excited to cook 
something innovative and customers were lining up with anticipation, eager to enjoy a new experience.  

This work with IKEA serves as a wonderful example of how I help brands reimagine their approach to food,  
ensuring that the quality of their fare reflects the pedigree of their company and aligns with its corporate values. 
In my consulting experience this far, I have often found those companies that claim to have innovative and 
growth-driven business models surprisingly have inadequate and uninspired food cultures. Thus, I channel my  
efforts into bringing my expertise to this important and often overlooked area of a business. 

My ability to navigate challenges in each project reflects my capacity to both transform preconceptions as well 
as create new ones. The feedback I receive from my clients (see attached reference letter from IKEA Switzerland 
CEO) attests to my commitment to creating dynamic, aspirational and workable corporate food cultures. It also 
demonstrates my ability to shake otherwise successful companies out of their complacency when it comes to the 
food they offer both their staff and customers.  

Additionally, as comfortable in front of a screen as I am heading up a food workshop for IKEA employees, I have 
appeared variously on television and have been interviewed across a number of international publications. My 
media-relations history demonstrates that companies and organisations alike seek me out not merely for my 
knowledge of food, but for my infectious and vocal passion for it. This media exposure carries over into my  
consulting work, as collaborating with an expert voice in the culinary world provides ample marketing potential 
for the project at hand. 

In conclusion, I full-heartedly believe that cooking brings people together, which means the benefits of food go 
well beyond the plate. Company canteens, for example, have the potential to be more than simply a quick 
place to eat – they are a space in which people gather together and share experiences. To accomplish this, I 
share my knowledge of worldwide ingredients and various cuisines, so that the food is healthy, tasty, and exciting. 

Please review my attached CV alongside this covering letter, which provides a more detailed and coherent 
chronology of my professional work and accomplishments to date.  

Thank you in advance for your time and consideration. 

Best wishes, 
Enrica Rocca
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