Cole Thomas
South Australia’s Scientific Chef

Chef de cuisine of Adelaide-based Culinetic, proprieter of Cole

Thomas Culinary Solutions, Executive Chef of the luxurious Hentley
Farm in the Barossa Valley, director of high-profile caterers What a
dish!, and chairman of the Empirical Cuisine Collective, Cole is
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Cellar Door in the Barossa Valley, and the spectacular Skydeck at

Pinnacle on Pirie.

A passionate champion of local producers, Cole has created South Australian dining experiences in

every major capital city of Australia, and overseas in Kuala Lumpur and Singapore. And his public

seminars have commanded much attention (and acclaim) from audiences at the Science Exchange.
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Australia revealed some well-guarded secrets of avant-

garde culinary techniques.

The path to the culinary arts was a kaleidoscopic journey

for Cole Thomas. Raised in the bohemian University

town of Athens, Georgia (US), Cole earned degrees in
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appetite for service in the food industry, but an Aussie girl stole his heart.

Six years of pharmaceutical industry experience in Australia (as a private consultant to

manufacturers, following two years as a sales rep), set the tone for a perfect fusion of science and

cuisine. Apprenticing himself to his own chefs provided Cole with technical grounding, and a keen

and inquisitive spirit has equipped Cole to ask the right questions about cuisine, challenging popular
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popular science in Australia, the RiAus.
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landscape in Adelaide, and his message is finding
traction in audiences around the globe. Scientific
cuisine is a concept that informs every facet of our
modern approach to food, and Cole Thomas is at the
vanguard of the new wave of chefs who embrace
technology and question everything in pursuit of the
ultimate flavour and dining experience.




