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and War Child. Organising charity dinners with top 

chefs allows us to make a heartfelt contribution to these 

charities. The chefs prepare mouthwatering dishes and 

we make sure everyone has a great evening. 

How fortunate we are to be able to share this!

Bianca van der Lee

CEO / Founder

CLUB Chaud Devant, our new restaurant with our 

very own chef: Erwin Debije. Every day he creates a 

buffet lunch for us that is entirely vegetarian and organic. 

Being able to eat together in a convivial atmosphere and 

enjoy a delicious, healthy lunch each day is a real treat.

However, the CLUB has much more to offer! With the 

creation of the Chaud Devant Foundation we support 

three charities: the K.I.D.S. Foundation (a project run 

by chef Julius Jaspers involving orphanages), Kok in de 

Klas (lessons about healthy eating at primary schools) 

SHARING
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#246 Chef Jacket Salerno Blue

DE SPIJSBEREIDERS STAND FOR INNOVATION, COLLABORATION, THRILLING GUESTS AND 

BRINGING PEOPLE TOGETHER. THERE HAVE BEEN A NUMBER OF ATTEMPTS TO COPY THEIR 

CONCEPTS BUT DE SPIJSBEREIDERS’ SUCCESS PRIMARILY ORIGINATES FROM THE FACT THAT 

THEY ONLY GO AHEAD WITH A NEW CONCEPT UNDER ONE CONDITION: IT HAS TO EXCITE 

THEM TOO. EATING AT DE SPIJSBEREIDERS MEANS ENJOYING THE AUDACITY; GUESTS MUST 

BE PREPARE TO BE AMAZED. 

THESE ARE
DE SPIJSBEREIDERS

De Spijsbereiders, Peter Derks and Roland 

van Balen, both studied at The Hotel School 

and worked in traditional restaurants.

Their urge for creativity formed the rationale for 

further studies. Peter: “At restaurants of a slightly 

higher level I felt that we spent six months of the 

year cooking the same things. The creative process 

throughout the year was very brief and the 

elaboration was lengthy.”

They met during their subsequent Food & Design 

study programme and so De Spijsbereiders was 

born by merging their two businesses, Roland 

in graphic design and Peter in recipes. “We then 

opened a pop-up restaurant to make a name for 

ourselves and show what we could do,” Roland 

explains. 

From idea to detailed elaboration

The pop-up restaurant evolved to become the ‘Anderhalf’ 

concept. Peter and Roland developed a table with a 

sliding table top, allowing the plates and decoration 

to appear in front of 20 guests in one go. It’s about 

the total picture: “We determine the approach and 

afterwards select suitable dishes, decoration and wine. 

Or no wine at all, if it doesn’t fi t in!” Roland reveals.

This idiosyncratic vision also applies to the new 

concept ‘De Spijsveiling’, in which guests bid for food. 

Peter: “With a Spijsveiling we can base everything on 

classical French dishes, and in an industrial setting we 

can prepare raw style. It means we are not restricted 

to any culinary approach, which makes it a constant 

challenge for us and we can surprise our guests every time.” 

The location may vary, but some things don’t 

change: their presence, the staff and their clothing.

Roland: “Everyone wears a denim chef’s jacket. Peter 

wears an apron but I don’t, so it’s obvious who’s in 

charge of the food and who pours the wine.” For the 

men it’s also about uniformity, that everything is 

harmonious, nothing happens without a reason.

And it’s the execution that concerns him: “Coming up 

with the idea of a sliding table top is not so diffi cult; the 

greatest challenge lies in the execution and ensuring 

everything gels together. 
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Food above design

The total picture has to work, but for the 

men the food is the most important element. 

Everything else must be at the service of 

the food. They also distance themselves 

from what is referred to as ‘eatertainment’. 

Roland: “With the dessert for ‘Anderhalf 2’ 

we had live chickens on the table, an ode to 

the chicken and the egg. Classic desserts 

that wouldn’t exist without the egg.

The chickens are not there for fun, there is 

a deeper signifi cance.” 

It’s about the story behind the food.

This is the reason why, besides the quality, 

that Peter and Roland mainly use local 

produce: “These stories originate from 

the neighbourhood and there are things 

there people don’t know about,” says 

Peter. Roland adds: “The story creates 

the value, this is why guests bid at De 

Spijsveiling.” They tell the stories behind 

the products, such as the venison from 

Oostvaardersplassen (The Netherlands) 

and the smoked eel from Peter’s uncle, and 

bring them to life through the concepts 

they design. 

The common denominator

With the stories De Spijsbereiders aim to 

excite their guests and create awareness. 

“We always want to stay positive, after 

all, it’s also a night out for people,”

“EVERYONE WEARS A DENIM 
CHEF’S JACKET. PETER WEARS 

AN APRON BUT I DON’T, SO IT’S 
OBVIOUS WHO’S IN CHARGE 

OF THE FOOD AND WHO 
POURS THE WINE.”
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they explain. Not be shocking or smug. Though guests 

do sit at a table next to people they don’t know.

A deliberate choice Roland says: “One great asset is that 

we bring people together. The guests all have the money 

for it. There is always a common factor at the table.

Some people later return as friends, no dish can beat that.” 

The two guys also have something in common.

Peter: “We are the two crazy people behind it. We often 

have the same thoughts. It’s an ongoing dialogue.”

“ONE GREAT ASSET IS THAT WE BRING PEOPLE TOGETHER. THE GUESTS ALL HAVE THE 
MONEY FOR IT. THERE IS ALWAYS A COMMON FACTOR AT THE TABLE. SOME PEOPLE 

LATER RETURN AS FRIENDS, NO DISH CAN BEAT THAT."

It is now more than three years since Peter and Roland 

formed De Spijsbereiders. A period during which they 

have come to trust each other implicitly. Roland:

“You literally put your heart and soul on the table.”

De Spijsbereiders: a success story about two audacious 

men that passionately work together.

De Spijsbereiders

www.despijsbereiders.nl





C L U B  C H A U D  D E V A N T

09
Chaud Devant

 Foundation

JULIUS JASPERS | CHEF & FOOD WRITER
FERRY VAN HOUTEN | HET BOSCH, THE GAIA
PETER LUTE | RESTAURANT LUTE, EXPLORE
GIJS NUMAN | BRASSERIE PAARDENBURG

CHARITY DINNER
WITH TOP CHEFS

The fi rst Charity Dinner was 

held on Monday 15 April in 

our newly opened restaurant 

CLUB Chaud Devant. We were 

overwhelmed by the enthusiasm and 

sold out within two days. Chefs Julius 

Jaspers, Ferry van Houten, Peter Lute 

& Gijs Numan prepared a delicious 

4-course dinner for the 45 guests that 

attended. It was a wonderful evening 

full of culinary surprises, with an 

incredibly relaxed atmosphere and 

our own staff on hand. We are proud 

to announce that thanks to the chefs 

and our guests we raised over 4,000 

euro for K.I.D.S. Foundation.

READ MORE ABOUT THE K.I.D.S. 
FOUNDATION AND HOW WE HANDED 
OVER OUR PREVIOUS DONATION IN 
VIETNAM ON PAGE 10.
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G I V I N G

Chaud Devant
 Foundation

We recently travelled to 

Vietnam with chefs Julius 

Jaspers and Ferry van Houten.

The sum of 25,000 euro, raised 

during Chaud Devant’s 20th 

anniversary party, was symbolically 

handed over to K.I.D.S. Foundation 

(Kids in Distress). 

Led by Julius, and with the help of 

his friends from G6 chefs, K.I.D.S. 

Foundation helps street children in 

Vietnam. The foundation provides 

more than 120 children between 

the ages of 4 and 18 from the 

slums of Ho Chi Minh City with 

medical (care), an education and 

accommodation. It works with the 

local ‘Women’s Charity Organisation 

of Ho Chi Minh City’ (WOCA).

The latter oversees the operation of 

the orphanages and the allocation 

of the foundation’s funds.

During the trip we visited the fi ve 

orphanages and saw a fi rsthand 

what the foundation means to 

homeless children. They lead 

a dignifi ed life, have a happy 

childhood and receive an education.

Together with the chefs and the 

children we made pancakes and 

decorated cup cakes to celebrate the 

20th anniversary of the Sunfl ower 

House. It was wonderful to learn 

that the very fi rst girls to be given 

shelter here now have good jobs and 

their own happy families. 

We are keen to follow and support 

all the children through the Chaud 

Devant Foundation.

WANT TO KNOW MORE ABOUT K.I.D.S.
FOUNDATION? CHECK OUT THE WEB-
SITE: WWW.KIDSINVIETNAM.ORG

Chaud Devant
 Foundation

K.I.D.S. FOUNDATION
IN VIETNAM
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 Foundation

G I V I N G

WANT TO SEE MORE OF THE
CHILDREN AND VIETNAM?
CHECK OUT THE VIDEO ON
OUR YOUTUBE CHANNEL!





SHIRT WOMEN & MEN UFX WHITE
#603 & #606 | SIZE XS - 3XL

SHIRT WOMEN & MEN UFX BLACK
#607 & #609 | SIZE XS - 3XL

SHIRT WOMEN & MEN UFX NAVY
#610 & #624 | SIZE XS - 3XL

SHIRT WOMEN & MEN UFX SAND MELEE
#641 & #642 | SIZE XS - 3XL

SHIRT WOMEN & MEN UFX MOSS
#625 & #640 | SIZE XS - 3XL
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H O T  I N  S T O C K

Freedom of movement is top priority

with these lightweight shirts. The back of

the garment in jersey is a unique design 

element. The fabric is fl exible and breathable.

The collection is available in fi ve colours and

looks great worn in different styles, such as

a trendy look with a denim apron or a classic

look with a smart waist apron.

FLEXIBLE 
SERVICE WEAR
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Chaud Devant
 Foundation

“We should all actually be more conscious of food, 

and there’s no better place to start than at primary 

school,” explains chef Jermain de Rozario. Jermain 

is the ambassador of the Kok in de Klas (Chef in the 

Classroom) project and has called for colleagues to join 

in on social media, with great enthusiasm. He was a 

guest for the Kok in de Klas project with Group 6 of OBS 

Brandevoort in Helmond (The Netherlands). 

The first edition of Kok in de Klas was organised on 8 

April. For this edition three Dutch top chefs: Jermain 

de Rozario, Tamara de Borst and Albert Kooy, designed 

a dish from which the participating chefs could choose. 

On the day, over two thousand primary school children 

were given the lesson from a real chef in the class, who 

explored flavours with the children, introduced them 

to new products and eventually began cooking a tasty 

vegetable-based dish with them. 

The children in Helmond set to work on Jermain’s dish 

totally focused on the job at hand. Ten minutes later most 

had finished preparing their selection of vegetables. Once 

Jermain had completed the dish with a sesame dip it was 

time to taste it. The children were proud and thought it  

was delicious too. They admitted that they didn’t usually 

eat these particular vegetables, but the way they had 

prepared them with Jermain meant they were actually 

quite tasty. And this is exactly what Jermain and the 

Platform for Food Education had hope to achieve with 

this cookery lesson. Jermain: “I hope they had fun and 

that they will now think more about flavours and food. 

Instead of just wanting to eat hamburgers and chips.” 

Some children were so enthusiastic that they are now 

convinced they want to be chefs later on. Applications 

are already being submitted for a job at De Rozario, 

Jermain's restaurant. 

LESSON FROM TOP CHEF 
JERMAIN DE ROZARIO

“WE SHOULD ALL ACTUALLY BE MORE 
CONSCIOUS OF FOOD, AND THERE’S 
NO BETTER PLACE TO START THAN AT 

PRIMARY SCHOOL”
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S U P P O R T E D  B Y  C D

Chaud Devant
 Foundation

“The lesson helps create awareness about food among 

primary school children. We are delighted to make 

a contribution to this objective. We hope that even 

more chefs will register next year so that we can reach 

greater numbers of children,” reveals Susan de Keizer, 

Foundation Manager at Chaud Devant.

Restaurant de Rozario*

Helmond, NL

www.derozario.nl

THE KOK IN DE KLAS PROJECT IS PART OF SMAAKLESSEN 
(TASTE LESSONS), AN EDUCATIONAL PROGRAMME FOR 
PRIMARY SCHOOLS ABOUT FOOD AND FLAVOUR, DEVELOPED 
BY THE PLATFORM FOR FOOD EDUCATION AT WAGENINGEN 
UNIVERSITY RESEARCH. IT IS A PUBLIC-PRIVATE PARTNER- 
SHIP BETWEEN THE GOVERNMENT AND COMPANIES 
SUCH AS CHAUD DEVANT AND SLIGRO IN 
WHICH THEY JOINTLY WORK ON EDUCATING 
CHILDREN ABOUT FOOD.
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Over 25 years ago, Bianca van der Lee was working in a restaurant in 

Amsterdam, when chef Erwin Debije tore his trousers while at work. 

Bianca picked up the old-fashioned trousers and was struck by an 

idea: to set up a hip and trendy chef’s clothing brand. Chaud Devant 

has now evolved into a company employing over 35 people. Every day, 

the staff enjoy an organic, vegetarian lunch together, prepared with 

much love and attention by no other than chef Erwin!

In December 2018, young ambassadors from 

War Child took over the CLUB Chaud Devant 

kitchen to prepare a Christmas dinner. The 

aim of the dinner was to highlight the plight 

of children in war zones. Spending national 

holidays together is not self-evident for them 

and this is why action was taken throughout 

the country. Children not only have the right 

to peaceful holidays, but also to a carefree and 

peaceful childhood. Without fear, violence and 

war. War Child helps children in confl ict areas 

to play again, provides education and helps 

them process their trauma. We support War 

Child in our capacity as a Business Friend by 

organising joint events at CLUB Chaud Devant.

THE CIRCLE IS COMPLETE

WORK WITH
WAR CHILD

WELCOME TO THE FAMILY!

1

2

3

4

Blue is trendy, fresh and chic. The perfect reason to expand 

our collection of chef’s jackets with a new colour: Navy.

The Hilton jacket is part of the BSX collection and if you’re 

looking for a good basic piece it’s the ideal chef’s jacket for 

you. It is also fi nished with visible metal stainless steel snap 

fasteners, just like the other Hilton chef’s jackets. 

     Hilton Poco Navy #249

     Lady Poco Dark Olive #918 

     Hilton Poco Black #220 

     Hilton Poco White #227   
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Chef Ayt Erdogan joined the kitchen 

at The Gaia in Amsterdam in March 

2019. The stunning restaurant 

with a large bar is located in the 

centre of Rembrandtplein in the NH

Schiller Hotel. Erdogan previously 

workedas a chef at his own 

establishment El Qatarijne in 

Utrecht. His cookbook‘The 

Aytems of inspiration’ was 

published last year and has 

now been nominated for The 

Best Cookbook Awards 2019. 

A book that has also been given 

pride of place for all to see in his 

new place of work. 

Erdogan is enjoying his time at

The Gaia restaurant, but still needs 

to get used to it: “It’s different. 

The places I worked before did not 

occupy such a central location in 

the city.” The team at The Gaia aim 

to introduce high level food and 

service to Rembrandtplein with 

the new restaurant. “The quality of 

the food must be good. We want to 

adopt the right etiquette too, but not 

be overly stuffy. We are creating a 

relaxed atmosphere in a historical 

setting with great music,” Erdogan 

explains. Not that the chef, as he 

readily admits, knows that much 

'STAY COOL' WITH UFX
The restaurant is fi lling up. The pressure is increasing, the tension rising. It’s 

hard work. So you want clothing that feels good. That keeps you cool. And looks 

great. This is why we are using more and more lightweight and breathable jersey 

fabrics. The fabric doesn’t get as warm and offers a higher degree of fl exibility 

and freedom of movement. So that you can keep a cool head. 

AYTEMS

about music; he is fully focused on 

his own passion: cooking. 

His cooking style was also the 

reason why the owner Ferry van 

Houten asked Erdogan to be chef 

at The Gaia. Therefore he doesn’t 

need to make any changes: “I will 

remain true to myself and cook 

the same as before.” Erdogan’s 

cooking style, which can broadly 

be defi ned as ‘East meets West’, is 

characterised by a combination of 

the fi ve elements (wood, earth, fi re, 

metal and water), his Turkish roots 

and French techniques. At home 

Erdogan and his wife teach their 

two sons about food: “We want to 

show them that food is not only 

about fi lling your belly, but that it 

is also a total experience. Food is 

primarily about learning.”

The Gaia

Amsterdam, NL 

www.thegaia.nl
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OVER CHAUD DEVANT®

Chaud Devant® was founded in 1996 by Bianca van 
der Lee and develops high-quality, professional and 
fashionable collections for the modern chef, kitchen 
team and serving staff. The design work takes place 
at the head offi ce in Amsterdam, after which the 
clothing is produced in Europe. Our designs are 
worn in 20 countries around the world. 

Do you have a special story to share in our 
magazine? Let us know via social media

DISCLAIMER
Chaud Devant Original Chefwear 
cannot be held liable for 
any discrepancies and/or 
adaptations made to text and/
or graphic representations in this 
catalogue (including images and 
photographic material).
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De Spijsbereiders
www.spijsbereiders.nl
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Julius Jaspers, Ferry van Houten, 
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& Stefan van Sprang**

Jermain de Rozario
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Nena Broersen, Willem Frederiks & 
Ollie Peeters
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CHAUD DEVANT® IS 
AVAILABLE AT YOUR 

OFFICIAL DEALER!

CHAUD DEVANT® REGISTERED TRADEMARK SINCE 1995, PART OF BI-WEAR CLOTHING COMPANY BV, COPYRIGHT 2019 THE NETHERLANDS.

@ C H A U D D E VA N T. C O M
GET INSPIRED

Chaud Devant Head Office
Amsterdam, the Netherlands
T +31(0) 20 4941930
E info@chauddevant.com
chauddevant.com




