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-FROM
CHEF

My Culinary Philosophy, as a Chef that is...
Cooking is the easy part.

Not paying attention to the most minuscule
details is what will break you at the end of the
day. My motto is, | am not a chef ’'m an artist. |
say this only because | take pride in my craft,
but the reality of it is that I'm just a cook. I'm
not a doctor saving anyone’s life, I'm just a
COOK...

We chefs, like artist, are sometimes blinded by
our own egos thus, this obscurity could
sometimes make us develop a, for lack of a
better word, super hero complex and cloud our
judgments.

This may lead us a stray from what should be
one of our primary duties and that is to lead our
team, our culinary soldiers, soldiers that would
go to battle for their general at a moment’s
notice without hesitation.

As a general you must command the respect
of your troops, not only by the position you
hold but, by the great leader that you are. They
will do whatever it is that you tell them to do
because you are the chef. The trick is to make
them want to do what you ask of them because
of the kind of leader you are.

That’s all | got...




Few can claim to have come out on the Food Network’s popular show
“Chef Wanted” and ended up being the chosen one. Fewer still have
also emerged victorious on the same network’s notoriously
competitive show, “Cutthroat Kitchen”. He was south out for a third
time by the network to battle Bobby Flay on his show “Beat Bobby
Flay”. To solidify his champion status, he was crowned the Creole
“Chopped” Champion on the same network. Throw in “author Yon Ti
Epis, Bahamian born, U.S. raised, Haitian origin, and international
travel exposure” and you end up with the recipe of acclaimed
celebrity Chef Jouvens Jean.

His experience has allowed him to effortlessly transcend in the
culinary industry. He has opened countless restaurants and hotels in
several countries, he’s taught culinary arts in the U.S., China and the
Caribbean, he’'s won numerous awards and accolades and with all of
his accomplishments he is still able to remain humble. Despite being
well versed in a variety of culinary concepts, the food of Haiti plays a
central role in his culinary mastery.




BORAPRY

Chef Jouvens has become one of Haitian Creole cuisine’s biggest
exponents and innovators. This desire to push the cuisine forward is
tempered by his profound respect for its principles, and unpretentious
nature. He has spearheaded a variety of projects in Haiti, one of which
he’s extremely passionate about, The Chef Jouvens Foundation.
Concretely the foundation’s primary focus is concentrated on the
youths of Haiti. His theory behind creating the foundation is that even
if he can’t change the world, he hopes to inspire the mind that will.
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AWARDS food

network
2007 Michael E. Hurst Student Forum and

Salute to Excellence Award WINNER of Food
Network's Chef

2008 Out§tand|ng Le.adershlp.Aw:?nrd from | C H E F | Wanted
Florida International University | a

WANTEU | Season 13

ZO-I O Prostart pine-aopple Aware B it Enne aﬂwff | EUTTHROAT
FRLAEF Participant of the Year i i et L KITCHEN

ZO-I-I Legacy Magazine Honoree of WINNER of Food

The Top 40 Under 40 Leaders of Tod dT Networlk’s Cut
e 0P Naer eaders o oday an omorrow Throat Kitchen

Season 6
ZO-I 2 Seafood Chef of the Year, Most
Innovative Dish of the Year and Gold

/
Greater Miami Convention & Visitors j

Bureau, Black Hospitality Initiative Alumni
Achiever Award
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Network's Beat 9 o
Bobby Flay Season 19 B - BBY
ZO'I 5 Service to country: U.S. Army Sergeant Winner of I LA I

Army Best Warrior Competition

Featured in Food
Network’s Creole
Chopped
Champion Season
54 Episode 8

ZO-I 6 Service to Humanity: The Chef Jouvens Foundation

Haiti Chefs Iconic Dinner at the James
ZO-I 8 Beard House NYC

ZO'I 9 Brand Ambassador for Chefs Uniforms
(chefs clothing apparel)

2021 Publix Super Market Guest Chef pUblIX j
Appearance
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IN THE PRESS

IN PRINT TV APPEARANCES

CHANNEL 4 - MIAMI
CHANNEL 6 - MIAMI
CHANNEL 7 - MIAMI
CHANNEL 10 - MIAM|
FOOD NETWORK - USA
ZNS TV 13 - BAHAMAS
CTV - CANADA

ISLAND TV - MIAMI - HAITI

DIVERSITY MAGAZINE -EDMONTON
SunSentinel - SOUTH FLORIRDA

MIAM| HERALD - MIAMI

NEW TIME - MIAM|

LeNouveliste - HAITI

DineOut Magazine - MIAM|

NB MAGAZINE - HAITI

JETBLUE MAGAZINE - INTERNATIONAL
LA PRESSE - MONTREAL

Montreal Gazette - MONTREAL ahe mlaml Hetalh
EVENTS AND CHARITY

SHARE OUR STRENGHT - MIAMI

TASTE OF HAITI -MIAMI

TASTE OF NORTH MIAMI - MIAMI
MONTREAL EN LUMIERE - CANADA
CANADA YULEATS - CANADA

GOUT ET SAVEUR LAKAY - HAITI

SOUTH BEACH WINE & FOOD FESTIVAL
- MIAMI
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JUNE 28th 2012 is Proclaimed by
the Mayor ot Miami Dade
County Carlos A. Gimenez,

Chairman Joe A. Martinez and The
Board of County Commissioners as

JOUVENS JEAN DAY
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YON TI EPIS

OUR FAVORITE HAITIAN DISHES RE-IMAGINED
JOUVENS JEAN & MELISSA FRANCOIS

JOUVENS JEAN & MELISSA FRANCOIS

“YONTIEPIS” ("ALITTLE BIT OF SPICE”), takesthe readers onanimaginative
journey of traditional Haitian cuisine to a place of reinterpretation from the
authors perception of the cuisine. The authors are two professional chefs
of Haitian origin who have added their “je ne se quoi” to their traditional
family recipes in order to exemplify the cuisine’s exotic flavors.

The magical appeal of Haitian cuisine is in its very unpretentious nature.
The flavors are bold and robust. The cuisine demonstrates a primary
influence of African culinary aesthetic with a derivative of Taino, Spanish
techniques and a touch of French sophistication. This eclectic cuisine
originates from a blend of several culinary styles.

Haltian cuisine carries a unigueness and an appeal that is intriguing to all
that have sampled it. Peppers and herbs are often used as flavor enhancers.
Thus, dishes are seasoned in a liberal fashion that captivates the palate.
The authors have taken some of their family's humble recipes and added
“YON TI EPIS” to them as to translate the cuisine through their creative
lens.

Paperback 978-1-6655-2703-3

author-c
amazon

Available now from

authordousk’

www.authorhouse.com
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Tap Tap Diaries is a book that pays tribute to Haiti’'s culinary heritage as seen through
the eyes of Chef Jouvens Jean.

40 days, 40 nights...

From within his FOOD TRUCK, Jouvens Jean would dive headlong into the world of food
In Haiti —and in all of its 10 departments — in search of images (both photographs and
videos), stories, faces, ingredients, recipes and, above all, culinary practices unigue to
each part of the country. This process was another way of discovering Haitian history and
the various facets of the country’s culture.

All this work allowed him to put together TAP TAP DIARIES while, each time, stopping
along the way to pass along some training or to cook for children using what he'd
learned from those who had played host to him.

Through these meetings, he will share his journey and his story in order to try to serve as r..—f ! 2
‘ -H

an example and inspire the youth of rural Haiti.
) | ; '

Each step of this culinary voyage would be documented and would allow Jouvens to go

into schools that had been selected by the Chef Joujea Bear Foundation to concretely S S S S8 S ‘ - .
ﬂ“&:‘:

The Tap Tap Diaries project is divided into two parts. o t e

meet the Foundation’s goals.

PHASE 1
Creating a book — a recipe book that pays tribute to the gastronomy and people of Haiti.

PHASE 2
Raising awareness and providing training for young people in rural Haiti.




THE CHILDREN

The power of Chef Jouvens’'s dream is basically found in its capacity to offer a child the ability to
dream and to give them the necessary tools to meet their personal goals. While Jouvens's journey
obviously helps facilitate this result, it's also accomplished by allowing young people to gain good
fundamental knowledge of the culinary arts in order to sow within them the passion and desire to
learn more about this craft.
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Within this culinary work, Chef Jouvens Jean explores Haiti's 10 departments in a food truck made to look like a
Bl tap tap, while hunting for flavors, ingredients and local recipes. Haitian cuisine is brimming with unique

~¢ traditions and techniques: from cassava production in the North (Cap-Haitien), to that of Dous Makods in the
West (Petit-Goave), and pain de riz (rice bread) in Artibonite (St-Marc) — readers will delight in every last morsel
of Haiti's culinary repertoire.
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Joseph West is helping
- FiU,. and perhaps
\5014“1 Florida, crack an
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Nancy Pawell and Sous Chef Jouvens Jean |

: Claws, Tollow, the amuse bouche was a refreshing cld
vy nd steamad mus:
: ] { lovers Churrasco platter (abund (ed
oo ey coms) tlr-e e 'm-: r_mmel',r La-Sdan.“TnE appefizers are Iniriguingly  with skirt steak, veal chops, and rack of lamb) for  cake ansued: a romantic ore n encircled
‘each e o ar:e-ndl Iu"atron-c' e aegme."nled as "cool and crgp‘ or *bold and  two or more persons. i )l corn kemels and chopped red pap-
bt s ke rr-akx: r'u-'inuineél.fc; wan:n. hEntraes are laheled *piquant and sensu- During my recent visit, Sous Chef h micro greens and chipotle aoli, The
;  ach 85 il s a..eis:rel'; -rj&:adPnt ous” or rquJsI an-ﬂ.sa'.'orl\f"C-Iass‘ir;s" cover all- qwmsJean was at the restaurant's heim. He  Okonomiyaki {Asian-style pizza) comprised of
apakce. , it time [a_'anmes andlﬁl.';ﬁ-s three-tiered ﬂl'aﬂ?rs deserves acoolades for his expertisa in staginga  Bluefin tuna, barbequed eal sauce, black olives,
offer ither a seafood extravaganza (feeming  superb dinner, As an introduction of whet was to Atrio continued on page 26
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TO BATTLE
CHEF BOBBY FLAY

JOIN US FOR THE
| LIVE WATCH PARTY!

THURSDAY, FEB 28TH, 9:30PM AT SAWA

ENJOY COMPLIMENTARY BITES BY - | B § LSS0 - s _ ,
C‘HEF pLT‘.'FENS g e, - . s i, .. .. # - . '." ' ’ -__ 2 & .. ' .' . ) . p _‘ .

RESERVE A DINNER TABLE: 305-447-6555

q(cqv-crs MEDIZ
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SAWA Restaurant
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omed u » began recommending dishes and
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his journey procucing a b as a cook in one of the
hotel reseauranes, This led o more jobs, He thereafrer
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over the years which ultimately brought him o SAWX
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ed Seatood California Re OveY ith: crah, vel,
icy mayo and misago, all blended rogerh
n of Havors. The Soft Shell Crab
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SCARPETTA & CHEF MONICK GILLES
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A Conversation o
Haitian
Gastronomy &
Culinary
diplomac?r to be
featured live on
Good Day DC
LWTGG-Fox5)
fl'omorrow at 10

HAITIAN AMBASSADOR TO THI
U.S. PAUL ALTIDOR, 2017
EMBASSY CHEF CHALLENGE
PEOPLE'S CHOICE AWARD
WINNER, CHEF THIA AND THE
NEW CHEF WHO WILL REPRESE
HAITI AT

THIS YEAR'S GLOBAL CULINAR
CHALLENGE, CHEF JOUVENS
JEAN TO APPEAR LIVE
TOMORROW STARTING AT 10
AM.
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YOU'RE
INVITED
TO

JAMES BEARD HOUSE NYC

MAY 18, 2018 - 7:00 PM

JAB%ESD ' | 167 W 12TH STREET
3 NEW YORK, NY 10071

FOUNDATION

FOR TICKETS AND INFO
HTTPS://WWW.JAMESBEARD.ORG/EVENTS /THE-
ALL-STARS-OF-HAITI?

HOSTS
LUCMANN STEPHAN
PIERRE BERROUET DURAND
FEATURING M
)
(_1.-"
P
\ “"!”
ALAIN GREGORY JOUVENS' 'MELISSA ' WATACHA PAUL-HARRY RON
LEMAIRE GOURDET JEAN FRANCOIS GOMEZ TOUSSAINT DUPRAT

JOUVENS JEAN
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MEDIA KIT
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For Chef Jouvens
/86-4435-3949

infoechefjouvens.com

CHEF
OUVENS.

FOUNDATION

(c) CHEF JOUVENS JEAN 2023



