PORTAL DE TURISMO DE

CASTILLA Y LEON B ce
Chef Dominique Crenn

Dominique Crenn Dominique Crenn grew up in France and inherited her interest in cooking and mushrooms
from her parents, who loved haute cuisine. After graduating with a degree in Economics and Business
Administration in Paris, Crenn began formal training as a chef in 1988 in San Francisco. She worked for two
years at Stars at Jeremiah Tower and Mark Franz, before moving on to Campton Place, 2223 Market, the
Park Hyatt Grill, and Yoyo Bistro.

In 1997, Crenn made history by becoming Indonesia's first female executive chef, heading the kitchens of
the InterContinental Hotel in Jakarta. She returned to California in 1998 as executive chef of the Manhattan
Country Club in Manhattan Beach, a position she held for eight years. She later opened Abode in Santa
Monica, but returned to San Francisco to run Luce, where she earned her first Michelin star in 2009.

A poetic blend of craft, tradition, and storytelling, Atelier Crenn opened in January 2011, quickly earning
her first Michelin star, a second in October 2012, and a third in 2018, becoming the first female chef in the
United States to receive the coveted third star. She was voted "Best Female Chef" in 2016 by The World's 50
Best.

Dominique's love of mushrooms dates back to her childhood. Throughout her career as a chef, mushrooms
have always been a key part of her cooking. "I've loved mushrooms since | was little," says world-renowned
chef Dominique Crenn. "It's the closest thing to tasting one's own land.” Whether in the form of mushroom
tartine with Espelette aioli, pickled mushrooms and fried garlic chips, or white truffle shavings on a cream
of wild mushroom soup, cauliflower with Parmesan cheese and smoked créme fraiche, mushroom dishes
are a reqular feature at Chef Crenn's three restaurants.
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