Michael Fiorelli | Executive Chef & Partner
Growing up in East Moriches, a hamlet of Long Island, Michael Fiorelli was as much a student of the kitchen
as he was of the classroom. At the age of 12, he was working behind the counter at a neighborhood deli, and
at 13, on a truck, picking up sides of beef in New York's Meatpacking District to deliver to local restaurants.
While he always enjoyed the process of cooking, it wasn’t until a chance encounter with Thomas Keller in
1999 at a hotel in Philadelphia where Fiorelli was working that he fully realized his potential as a chef.
Fiorelli threw himself into furthering his culinary education, devouring cookbooks and anthologies about the
history of food, while simultaneously testing and applying those skills in the kitchen. He left Philadelphia for
a post at the iconic The Greenbrier Resort in West Virginia under the tutelage of Master Chef Peter
Timmons. As the lead chef at the resort's esteemed fine dining destination, The Tavern Room, Fiorelli began
to unearth what would ultimately become his core cooking philosophy: that great food only needs two things:
love and salt.
He carried this respect for the ingredient with him to The Inn at Little Washington in Virginia where he
would continue fine-tuning his philosophy under James Beard Award-winning chef Patrick O'Connell. After
stints at Mark Militello's Mark's City Place in West Palm Beach, and Mark's at the Park in Boca Raton,
Fiorelli headed west to open the late chef Kerry Simon's Simon LA in 2006 as the restaurant’s chef de
cuisine. The experience paved the way for Fiorelli's next defining moment as the chef de cuisine at Terranea
Resort's signature restaurant, mar'sel, where he would subsequently earn the accolade, "rising star chef" by
Restaurants & Institutions Magazine, and garner critical acclaim for his still renowned "downlow burger” —
now a favorite on the menu at Love & Salt. In 2012, Fiorelli was promoted to executive sous chef for all 11
food & beverage outlets at the Rancho Palos Verdes destination, a position he held until he left the property
to partner with Guy & Sylvie Gabriele for the opening of Love & Salt in November 2014.

	
  

