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Chef Monica Galetti moved to Britain
in 1999 to work alongside Michel
Roux Jnr at Le Gavroche in London.
She became a household name in
2009, after becoming a judge on the
BBC competitive cooking programme
MasterChef: The Professionals.

In 2017, together with her husband
David Galetti, a sommelier, she
opened Mere on Charlotte Street
which has since become an
institution in the Fitzrovia area.
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Tell me about your career journey and
any highlights.

| stated cooking in New Zealand and left

to pursue experience in the UK in 1999. |
worked in various places and then started
at Le Gavroche where | worked a total of
11yrs.

My husband David and | opened Mere on
Charlotte Street in 2017 and it has been
the most rewarding part of my career.

Tell me about a regular working day for
you.

A regular working day starts with a
workout first thing then heading into Mere
if I'm not filming. If I'm at MasterChef
filming | try and get back to the restaurant
in the evenings.

What's the best advice you've been
given?

One of the best pieces of advice from
Chef Albert Roux is that there is no better
feeling than becoming your own boss.

What advice would you give to women
at an early stage in their careers?

Not just women but to any aspiring young
chef, is to find a place where you enjoy
learning and to try to travel and learn
from other cultures.

What women inspire you?

My Mothers dedication to family whilst
working. Nieves Barraging is someone
that came to London the same time |
did so we have a lot in common. Also
Clare Smyth is a Chef | really admire.

What are you still learning, or
planning to learn?

I'm learning that its ok to take time out
for yourself and any chance | get to
experience different food cultures |
absolutely jump at.

What are your hobbies?

Working out, spending time with my
dogs and gardening.

What drives you?
Family and Faith go hand in hand.

What does this year’s theme of
International Women's Day
#Inspireinclusion, mean to you?

It means to support the next
generation of young women and those
from different ethnic minorities to feel
they can achieve and create a
fabulous career as chefs.



