Aﬂdrea ' artisan product line called Killer Condiments which is available

Nicholson

across Canada.

Andrea’s Food Network stardom originated when she appeared
as a contestant on Season 1 of Top Chef Canada and Top Chef
Canada All-Stars and appeared on Food Factory. She has been
a guest on The Marilyn Denis Show, co-host of 2 seasons of
Restaurant Takeover and is currently a judge on Food
Network’'s Fire Masters which also airs in the US on the Cooking
Channel.

Andrea currently owns the wildly popular Butchie's Restaurant
which was featured on Food Network Canada's "Big Food
Bucket List, Banana’'s Ice Cream Sandwiches and Dish Play, a
10,000 square foot culinary event space in Durham Region,

il outside Toronto.
Instagram: @chefandreanicholson

Bro

Since the early age of thirteen, Andrea has been consumed by
the art of food. She is a creator, teacher and connoisseur.

Andrea is a Red Seal certified chef who received her culinary
training at George Brown College in Toronto. Her professional
experience includes positions in respected Toronto restaurants
and culinary institutes Luce, Via Allegro, The Fifth, Humber

CollegeGeorge Brown College, 35 Elm, -
Trattoria Nervosa, and Partner/Culinary

Director of Great Cooks, as well as traveling .
the culinary globe and working with %?7%9%”%5@

internationally acclaimed chefs and the world Andrea loves making "Damn Tasty Food" and she never
renowned 6 star luxury liner Regent Seven disappoints. But watch out, her passion and smile are
Seas. infectous!

Andrea has also trained in New York City Spokesperson & Brand Ambassador Work = Branded

under Roberto Caporuscio and now holds a TV and Radio Segments « Live Cooking Demos » On Stage

diploma from the A.P.N. of Naples, Italy,

e Y v O : : _ Food Events = Sponsored Travel, Events & Brand Promo x
distinguishing her as a certified Pizzaiuoli.

Recipe Development = Influencer Event Hosting » Cooking
Class Events = Event Catering and more.

Andrea’s passion for food is evident in her masterfulcreations,

which celebrate the purity of local and seasonal ingredients. For more information or to book Andrea
Supporting sustainability, Canadian farmers, purveyors and please contact Jordie McTavish at
Ocean Wise is the central tenet of her cuisine. Through this jordie@plutinogroup.com or 416-358-6848

love of local and seasonal produce,Andrea created her own PLUTINCCULINARY



