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Meet Chef Collin 
 

 
 

My culinary career started well before I knew that I even wanted to be in the food 

service industry. At the early age of 14 years old I worked alongside my Mother, 

aunts and Grandparents picking peaches and pruning the grapes in our small town.  

I did not know then that the lessons I was learning would play such a huge role in 

my life 30 years later.  

 

Every Summer I worked on the farms and each winter I worked in local restaurants 

washing dishes and cleaning floors till early hours of the morning to help pay for 

my sports, clothes and anything else I wanted to do throughout high School.  

This routine continued until I was done high school, and ready to spread my wings 

in the field of mechanical engineering.  

 

At 19 years old I was drafted by a professional Lacrosse team and thought that life 

was about to begin on a magical journey…when it went sideways, and I was forced 

to continue on in the dishwashing job. 
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My dreams of professional sports or engineering were stopped dead in its tracks 

and so began my culinary career. I worked quickly through the ranks in the 

unglamorous world of cooking from a prep cook to Executive Chef of some of the 

world’s best restaurants, and at the age of 30 I thought that I had climbed the top 

of my mountain and was going to reap all the benefits of my hard work. 

 

I had made it,  but it came with a  price,… I manifested a terrible habit, and I was in 

awful health on the inside., I had a  drug habit, smoked 1-2 packs of cigarettes a 

day, barely slept and drink heavily every night.  My nutrition was an afterthought 

as there was not time to worry about food for myself, only food for my guests. 

 

When I was 36 I decided to leave the life I had built  and I lived out of a hotel room 

with nothing at all to show for anything I had contributed to the world or my 

career.  

 

At the time I was the Executive Chef of a World class winery and lived in a run-

down hotel and ate food from a convenience store, how ironic.  

 

That year, at the Age of 37, I was reunited with an old friend,(who is now my wife) 

in the most unexpected location, I was at a job I had no business doing, but it was 

perfect. 

 

She single handedly motivated me to be better, and inspired me to start 2 highly 

successful businesses.  

 

I began to travel,  and began to understand my true meaning in life.  

 

My business thrived on the intent to help other and make them happy through 

food. And I did that. 

By 40 I was healthier then I was when I played lacrosse at the age of 20. 

 

I had quit smoking and drugs, I started to work out regularly,  I was sleeping 6-8 

hours a day and eating proper meals in a calming environment.   

 

For the second time in my life, I thought that I climbed to the top of my mountain. 



  
 

4 years later in 2020, Covid 19 forced the world to stop and I could not hang on to 

the businesses. Everything I had worked towards was taken and I was left with the 

decision of what to do.  

 

Resilience pushed me to continue my quest to serve others and make them happy 

with food, so I started my own D2R journey.  

 

I dedicated the next 8 months to learning plant-based nutrition, high-end 

vegetation foods and the Ayurveda principles of cooking. This newfound 

fascination combined with my passion, experience and love for food fueled my 

desire to heal others, and teach them how to heal themselves through food.  

 

Now I am obsessed with healing and teaching the arts and science behind 
balancing your body and mind through delicious food. 

 


