QD Tonight’s featured recipes by Culinary Council member

Rudi Sodamin

Holland America Line has brought together an extraordinary
group of talented chefs from around the world. Working with
Master Chef, Rudi Sodamin, they have come up with unique
dishes just for Holland America Line

Master Chef, Artisan and  Culinary
Consultant for Holland America Line, Chef
Rudi is an internationally respected food
authority. He is the most highly decorated
chef working on the world’s oceans, and
one of the industry’s most innovative
culinarians.  Chef Rudi revolutionized
culinary practices and perceptions on the
most prestigious cruise lines in the world
including Cunard Lines and is the author of
numerous internationally published coakbooks such as;
“Seduction and Spice”, “A Taste of Excellence”, “A Taste of
Elegance”, “A Taste of Celebration”, and “Culinary Signature
Collection - Appetizers”. He currently is creating a
groundbreaking new title to be published in 2016, in which
Chef Sodamin ereativity explores and emphasizes food as “art
and inspiration. Sodamin is a member of the Academy
Culinaire de France, Maitres Cuisiners de France and Honoree
Member Club des Chefs des Chefs.
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