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Masterchef

Starting out as an apprenticeship in 1987, Tetje Ness went on to work for some of the
most prolific establishments including two-Michelin-starred restaurant Bagatelle and the
Culinary Institute of Norway. In 1999, he was awarded the Bocuse d'Or and Notrway's
Chef of the Year title and went on to open his own testaurant, Oro Restaurant and Bar,
which was quickly recognised with one-Michelin-stat. Tetje Ness is best known for his
ability to bring out the flavours and magnificence of the seafood of Notway. Today,
Ness continues to glorify the treasures of the Norwegian seas in his new testaurant,
Restaurant Haga in Haga Golfpark, Norway.



