
2019 TYBA Charter Show Chefs’ Competition Judging Panel 

                                                        Ms. Ann Casebourne 

     Managing Director YACHT CONNECTIONS LTD 

    Ann Casebourne is the managing director and charter broker of 

     YACHT CONNECTIONS LTD. She has been a long term supporter of   

     the Turkish gulet experience and has attended yacht charter shows 

     in Turkey since the very first year they began in 1982. As an 

     experienced charter broker who covers many regions of the world 

     Ann is not only able to very precisely judge chefs on board luxury  

     yachts at this show, but she can also provide valuable observations 

of how Turkish chefs had developed over the recent years and how local cuisine compares to tastes 

from other regions of the world. 

 

    Mr. Yoldaş Sönmez 

    Owner ENT RESTAURANT 

     Yoldaş Sönmez was born in Ankara, June 1978. He completed his  

     European Union and Finance studies at university in 2003, after 

     which he ran his own business until 2008. Growing up in a big family 

     with a mixed taste of both Eastern and Western Cuisines was the 

     basis of his inspirations in the kitchen. He moved to Toronto in  

     2008 to learn the art of cooking and improve his skills. There, he held   

     ‘chef de partie’ and ‘sous chef’ positions in several restaurants. 

Before moving back to Turkey in 2012 to combine Turkish cuisine with the experience he had gained 

in Toronto, Yoldaş was working as ‘chef de partie’ at Auberge du Pommier, known as Canada’s best 

restaurant with legendary chef Anthony Walsh and Marc St. Jacques. After returning to Turkey, 

Yoldaş worked as chef de cuisine at Kempinski Hotel Barbaros Bay and as executive chef & executive 

sous chef at Do&Co before opening Ent Restaurant in Bodrum in 2014. 

 

    Mr. Vedat Başaran 

    Chef, Food Culture Researcher & Director of YESAM 

    Vedat Basaran is a Turkish chef and food culture researcher from  

     Istanbul who is well-known for his contributions to the culinary 

     world through his interpretations of old Ottoman cookery books and  

     re-introducing the forgotten dishes of Ottoman culinary culture.  

     Mr. Başaran studied Tourism and Hotel Management at Uludağ  

     University and completed his Hospitality and Catering masters  

     degree in London. He worked in several well-known restaurants in  

     London and also gave lectures on culinary arts. Upon his return to  

     Turkey, he started working for TURING organization and carried on  

     assesstment programs. In 1990 he was part of the opening team of 

Çırağan Palace Kempinski and worked as assistant manager responsible for food and beverages for 7 

years. In 1997 he stablished his first restaurant, Feriye, where he was the general manager and 

executive chef. Later on he opened Karakol Restaurant in Topkapi Palace. Currently he is managing 

Nar Restaurant in Nurosmaniye and he is also a board member of Nar Gourmet. He is also the 

director of YESAM (Culinary Arts Center),  a research center for Turkish Cuisine.    

 


