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PROFILE 
Chef Arif  Assaf  didnôt always want to become a chef; but started his 
journey as a true foodie at the young age of 15. Perusing the cupboards of his house, 
Chef Arif  started off by mimicking cooking techniques and recipes that were found on 
network television programs and family recipes.  
  
Over time, cooking became a hobby for Chef Arif . Things were a little rocky in the 
beginning, but he began to use new techniques and ingredients and his meals showed 
progession ! Chef Arif  experienced his first ñahaò moment after cooking a lavish meal for 
his friends and family, which lead him to pursue his intrinsic passion for food by receiving 
confirmation of his cooking talents from his loved ones. Soon after, Chef Arif  enrolled 
into the culinary arts program at Stratford University and perfected his craft.  
  
In no time, Chef Arif  caught the interest of Master Chef, Sholly  Sholly  who was more 
than a mentor, but became a father figure and a fan! He believed in Chef Arif  and gave 
him the confidence he needed to become a great young chef.  
  
Chef Arifôs out of the box imagination makes him different from other chefôs which he is 
able to create any meal desirable with only the ingredients in front of him. Chef Arif  
specializes in Southern African, Mediterranean and Caribbean cuisine.  
  
His cooking techniques have attracted the attention from key NFL players in which Chef 
Arif  has been notoriously dubbed as ñThe NFL Chef.ò He has been able to incorporate his 
love for cooking and sports by providing nutritious and healthy meals for NFL players. 
Alongside cooking for NFL players, Chef Arif  has cooked for actors and members of 
congress. He is continuing to grow his empire in the culinary world as he is preparing to 
release his own line of seasonings!  
  
  
  
 



CHEF STATS 
Education & Experience 

Blue Rose LLC. Executive Chef/Owner  
Stratford University Falls Church. AA  
  
Skills & Expertise 

BOH operations                        Inventory  Control  
Baking                                     Kitchen  Management  
Expediting                                Menu  Development  
Food  Sanitation                         Sauces  
Food  Industry  Sanitation            Slicing  
Food  Industry  Consulting           Time  Management  
Food  Styling                              Knife  Skills  
Food/Menu  Costing                    Ingredient  Sourcing  
 



Cuisine Gallery 







The Roster 

Brian Tyms/Patriots Lorenzo White/Former CFL Player 

Thomas Mayo/Former NFL Player Lawyer Milloy/Retired Seahawks 



The Roster (cont’d) 

Brady Quinn/Browns Christian Thompson/Ravens 
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Publicist: Samantha T. Pounds  
Email: spounds@dreamstylemedia.com  
Office: 317 -643 -2304  
DreamStyle  Media  
915 W. Morris St.  
Indianapolis, IN 46221  
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