
T    hree of the outstanding culinarians from Ecuador will be presenting
lectures and demonstrations showcasing Latin American
cuisine and restaurant management, 
July 13-17th, 2009. 
July 13 The Art Institute of Vancouver
July 15 Vancouver Community College 
July 16 Pacific Institute of Culinary Arts 
July 17 Wall Center Hotel

Mauricio Cepeda, MMH Claudio Ianotti, Chef David Harrington, Chef
After obtaining his degrees and working in 
the fields of Business and Finance, 
Mauricio discovers his passion for Culinary 
Arts and starts a formal education in the 
field. With several years of experience he 
moves to New York to work and study his 
Master of Management in Hospitality at 
Cornell University with a concentration on 
Food and Beverage administration and 
wines. Currently he is the Dean of the 
School of Hospitality Management and 
Culinary Arts at Universidad San Francisco 
de Quito where his mission is to educate 
for service excellence.  Also he is the 
director of the Foodservice department at 
USFQ that manages eight food and 
beverage outlets. Mauricio is member of 
several hotel and culinary associations, 
including the French Culinary Academy. 
Lecture: Cost control and profitable menu 
development.

Bachelor studies in agriculture and 
livestock administration, and post graduate 
studies in Culinary Arts with concentration 
on meat processing and charcuterie in 
Argentina. After several years of managing 
a meat producing farm, Claudio entered the 
academic arena as part time professor in 
various universities in Ecuador. Currently 
he is the Academic Director of the Culinary 
Institute of Universidad San Francisco de 
Quito. Demo: Brines preparation, injection 
and meat flavoring. Sausage and home-
made charcuterie, techniques and practice.

Culinary arts and management studies in 
Sydney Australia, Quito Ecuador, and Lyon 
France. Completed an apprenticeship in a 
traditional Italian restaurant in Sydney, and 
moved to Ecuador to continue studies. 
Took charge of the USFQ fine dining 
restaurant Marcus, and moved on to 
France to work in fine dining establish-
ments and learn modern cooking 
techniques. Short period as banquet chef in 
the National Gallery of Australia in 
Canberra, intensive courses and training in 
Peruvian cuisine in Lima, before returning 
to Ecuador as Banquet chef and part time 
professor at the Culinary Institute of 
Universidad San Francisco de Quito. 
Lecture/Demo: Molecular gastronomy, sous 
vide cooking, French cuisine, Banquet 
cooking.


