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FOOD & WINE AND ROYAL CARIBBEAN INTERNATIONAL PARTNER TO 
DELIVER “THE ART OF PREPARATION”  

  
From Spices and Beer to Pizza and Cocktails, Hand-Selected Epicurean Masters Share Their Craft in a New 

Online Video Series  
  
New York, NY (August 7, 2012) — FOOD & WINE® announced today its latest online editorial 
section, “Masters Series: Lessons from the Experts,”  highlighting extraordinary experts and artisans 
in fields ranging from brewing to baking. Inspired by this initiative, “The Art of Preparation” is a 
multi-platform program featuring FOOD & WINE and Royal Caribbean International “Masters” in 
a branded content experience. FOOD & WINE Marketing and Mindshare co-developed “The Art 
of Preparation” specifically for Royal Caribbean International.  
  
This dynamic program, which includes custom rich media units showcasing videos of each expert, is 
designed to prompt food enthusiasts to learn more about the enticing culinary experiences available 
onboard any Royal Caribbean’s ship. The first installment of the “The Art of Preparation” will roll 
out today with co-branded rich media units across www.foodandwine.com, American Express 
Publishing sister site, www.travelandleisure.com as well as select Time Inc. websites and will run 
through December 2012. 
  
“Similar to Royal Caribbean International, the experts within ‘The Art of Preparation’ are masters in 
their respective crafts and are known for their superb attention to detail,” said Christina Grdovic, 
Vice President and Publisher. “At FOOD & WINE we are always on the look-out for the industry’s 
best talent.  Capitalizing on this synergy between our brands is a fun and engaging way to tell the 
stories of our hand-selected masters and those of Royal Caribbean International.” 
  
Hosted by Sissy Biggers, television personality and lifestyle expert, the two minute videos feature a 
look into each “Masters” area of expertise.  The FOOD & WINE Masters line-up includes: 

 Brewing:              Garrett Oliver (Brooklyn Brewery, NYC) 
 Baking:                 Matt Lewis & Renato Poliafito (Baked, NYC) 
 Pizza:                    Mark Bello (Pizza a Casa Cooking School, NYC) 
 Cocktails:             Jim Meehan (PDT, NYC) 
 Spices:                  Lior Lev Sercarz (La Boîte a Epice, NYC)  
 Chocolate:            Jean-Francois Bonnet (Tumbador, NYC) 
  

“Royal Caribbean International is proud to be recognized by FOOD & WINE as a master in our 
field,” said Frank Weber, vice president of  Food & Beverage Operations, Royal Caribbean 
International. “We have a history of  innovation, not only in the unmatched designs of  our ships, but 
also in delivering exceptional dining experiences that reflect the trends and varieties today’s diner has 
come to expect.” 
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The Royal Caribbean International masters include: 

 Josef Jungwirth – Director of Culinary Operations and Master Chef 
 Marco Marrama – Corporate Executive Chef 
 Frank Weber – Vice President, Food and Beverage Operations  
 Matthias Terskow – Pastry Chef and Supervisor 
 Fritz Halbedl – Chef & Culinary Consultant 
 Maureen “Molly” Brandt – Chef de Cuisine, 150 Central Park 
 Travis Kamiyama – Executive Sushi Chef, Izumi Asian Cuisine 
 Chef Michael Schwartz – Chef and Owner of Michael's Genuine Food & Drink and 

Exclusive Culinary Partner of Royal Caribbean International 
   

“We look forward to showcasing our star chefs’ philosophies and personalities and the variety of  
dishes that one can savor on a Royal Caribbean cruise vacation,” said Jungwirth. “Throughout, 
viewers understand that even though we work at sea, our approach, still, is to start with fresh 
ingredients, talent and dedication to deliver delicious and memorable dining experiences to each and 
every guest, every day.” 
 
“By working with Food & Wine, we co-authored a highly topical Digital content series designed to 
radically change consumer perception of the onboard dining experience by showcasing Royal 
Caribbean’s superior culinary offering,” said Michael Wyllie, Group Planning Director, Mindshare 
NY.  “This unique approach leverages the latest innovation in dynamic asset distribution; the Pictela 
ad platform, which allowed us to be flexible with distribution and seamlessly integrate the Royal 
Caribbean message within premium editorial content.” 
 
Royal Caribbean International is also the presenting sponsor of the “Masters Series: Lessons from 
the Experts,”   editorial section. 
  

### 
  
Contact: Lauren Alba, American Express Publishing, 212.827.6448/ lauren.k.alba@aexp.com 
   Harrison Liu, Royal Caribbean International, 305.982.2363/ hliu@rccl.com   
              Scott Berwitz, Mindshare, 212.297.8083/Scott.Berwitz@mindshareworld.com 
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ABOUT FOOD & WINE  
FOOD & WINE is the modern, stylish, trend-spotting, talent-seeking epicurean brand. Created by 
American Express Publishing, the luxury-lifestyle authority, FOOD & WINE includes a monthly 
magazine with a circulation of 925,000; digital editions on the iPad, Kindle Fire, and Nook Color; a 
books division; and a website, foodandwine.com, with updates on Twitter (@fandw) and Facebook 
(www.facebook.com/foodandwinemag) reaching over 700,000 followers and fans. 
 
 
ABOUT ROYAL CARIBBEAN INTERNATIONAL 
Royal Caribbean International is a global cruise brand with 22 innovative ships, calling on more than 
270 destinations in 72 countries across six continents. The line also offers unique cruise tour land 
packages in Alaska, Canada, Dubai, Europe, and Australia and New Zealand. Royal Caribbean 
provides a world-class vacation experience with a wide range of signature onboard amenities, 
entertainment, and award-winning family programming. The cruise line has a 40-year history of 
giving guests the Royal Advantage – the most innovative cruise ships, exciting itineraries to popular 
destinations, and world-renowned friendly and engaging Gold Anchor Service. Royal Caribbean has 
been voted “Best Cruise Line Overall” for nine consecutive years in the Travel Weekly Readers’ 
Choice Awards. For additional information or to make reservations, call your travel agent, visit 
www.RoyalCaribbean.com or call (800) ROYAL-CARIBBEAN. Follow Royal Caribbean on 
Facebook at www.Facebook.com/RoyalCaribbean or on Twitter, @RoyalCaribbean. Travel 
professionals should visit www.cruisingpower.com or call (800) 327-2056. Royal Caribbean 
International is part of Royal Caribbean Cruises Ltd. (NYSE/OSX: RCL), a global cruise vacation 
company that also operates Celebrity Cruises, Azamara Club Cruises, Pullmantur, CDF Croisieres de 
France, as well as TUI Cruises through a 50 percent joint venture with TUI AG.  The company 
owns a combined total of 40 ships and has one under construction and two under agreement.   
 
ABOUT MINDSHARE 
Mindshare is a global media and marketing services network with billings in excess of $27.8 billion 
(source: RECMA). The network consists of 113 offices in 82 countries throughout North America, 
Latin America, Europe, Middle East, and Asia Pacific, each dedicated to forging competitive 
marketing advantage for businesses and their brands. Mindshare is part of GroupM, which oversees 
the media investment management sector for WPP, the world’s leading communications services 
group. Visit Mindshare online at http://www.mindshareworld.com. 
 


