Ted Peters

Executive Chef

Azurea

Beginnings: A of Conne

Ted Peters has enjoyed a culinary career that has taken

him from London to the U.S.Virgin Islands, where he

was executive chef at Caneel Bay on St. John. Most

recently, he w ef at Aqualina at Sunny Isles, Miami

Beach. He also has worked at Loew’s Hotel on South Beach, the Savoy Hotel in London, The
Ritz-Carlton on Amelia Island and in Boston, and the Mansion on Turtle Creek in Dallas.

Food Philosophy: How did | d in the locivore movement? “When | moved to

The Ritz-Carlton at Amelia Island, | saw how culture and family came together in comfort foods.

It was not only the food, but the care that went into making it. The ingredients follow a path that

tell a story. When | moved to Miami, | found great organic farms in Homestead and that

ntinued on St. John, where there were organic farms and | was buying fish off the dock from

fishermen. | wanted to continue that ph phy here!

Influences in creating the Azurea menu:
nal menu and | use the finest ingredients | can find. | have worked with a lot of

chefs -- mostly from Provence -- and | like to use fresh herbs, clive oil. | like to keep the
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