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Fustini’s Guest Chef Mike Kenat Receives Holland’s Best Chef of 2016 Award

HOLLAND, MICH., MARCH 23, 2017 — Chef Mike Kenat, a frequent guest chef in Fustini’'s School of
Cooking, was recently deemed Best Chef of Holland during the Official People’s Choice Awards for
the 2016 Best of the Best Holland.

Mike began his culinary adventure in 2012 at The Culinary Institute of Michigan, where he received
his Culinary Arts Degree in 2014. Chef Mike is currently pursuing a Bachelor's Degree in Food and
Beverage Management. He joined the Fustini’'s School of Cooking in late 2015 and has been

teaching classes regularly each month.

“We are so proud of Chef Mike’s accomplishments,” says Fustini’'s Holland Store Manager Denise
Walburg. “He’s excelled as part of our School of Cooking team and each month customers look

forward to what he’ll be cooking up next.”

Fustini’s, an olive oil and balsamic vinegar tasting room, opened its doors in Traverse City, Ml in
2007. The store quickly grew, adding four additional locations, including Ann Arbor, Boyne City,
Holland and Petoskey within the next few years. Fustini’s has also expanded their products and
services to include pantry items and a School of Cooking. To learn more about Fustini’s, including
their School of Cooking, visit fustinis.com. To host your own non-profit event at Fustini’s, please call
616.392.1111.
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