About MJF – The Journey Behind Chef’s Spice Chest

[image: ]Welcome to Chef’s Spice Chest — a personal space where my love for food comes full circle. This page is a little detour from my day-to-day professional consulting and a return to the roots of why I fell in love with cooking in the first place.

It all started with my mum’s well-used cookbook, and a section on confectionery that lit a spark. As a child growing up in the UK, the discovery that I could make sweets like Turkish Delight and Coconut Ice at home was irresistible. There were triumphs, mishaps, and some broken dishes along the way, but I was hooked.

By 12, I was baking cakes, entering local competitions — even winning one and landing in the local paper with the headline “Boy Aged 12 Beats Local Housewives!” That early buzz stayed with me, and soon I was knocking on hotel doors, asking for summer jobs. From cleaning bottles to switchboard duties, I worked my way through every department, fascinated by the buzz of hospitality life.

Eventually, I found my place in the kitchen. Formal studies led to roles in renowned UK hotels like The Royal Garden, The Cadogan, and The Dorchester. My career expanded internationally — from the Virgin Islands to Africa and the Middle East — where I moved into leadership and General Manager roles.

Chef’s Spice Chest is a return to simplicity: recipes inspired by home, by travel, and by a lifelong love of flavour. It’s also part of my broader project, www.chefsnotebooks.com, a subscription-based platform for chefs and food & beverage professionals, featuring tools, articles, and our companion newsletter Flavour Notes.

Thank you for stopping by. I hope these recipes inspire you, whether you're cooking at home or creating magic in a professional kitchen.

— Mark (MJF)
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