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- Mark Yu (53 Restaurant Executive Chef, New York City)

- Roberto Chavez (Nobu Malibu Sous Chef, Los Angeles)

* Mindy Ling (Cafe Carmellini Executive Sous Chef , New York City)

- Fiona McCabe (Lola’s Sous Chef, New York City)

- Adam Joseph Ritter (Bucheron Chef & Co-Owner, South Minneapolis.)
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