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It’s taken him more than four decades to admit it, but executive chef Robert Gerstenecker’s love of

cooking started with an Easy-Bake Oven. 

“As the youngest of four boys, I spent most my childhood in the kitchen or garden with my mother,"

he says. “I didn’t think little boys were supposed to enjoy cooking, but it has always fascinated me." 

In his teens, Gerstenecker considered career paths in computers and police work, but nothing felt

right until he walked into the kitchen of a cooking school. “I was exactly where I was supposed to

be," he said. "From that moment on, I've never questioned my career." 

Gerstenecker joined Four Seasons in 1989 and worked his way from part-time carver to executive

chef during moves to properties in Toronto, Hong Kong, New York and Palm Beach. "When I hit

Atlanta, something happened," he says. "I realized I could have a country experience and still be a

part of a big city." 

That experience is important to Gerstenecker, who grew up on a working farm in Ontario, Canada,

and experienced the transformation of food first hand. "My mother would pull the cream off the top

of fresh milk from our cows, make butter with it and feed us the milk," he says. "Growing up on a

farm never seemed important to me, but now I realize it's not common to know where food really

comes from." 

A passionate bee keeper, he has set up numerous hives around the city and now helps new bee

keepers in the area setting up their own. 

 

Gerstenecker is also a curious chocolatier. His bean-to-bar chocolates are pure and small batch  

 “It’s amazing how many different flavor profiles you can get out of a fair trade, organic bean that

hasn't been blended with anything else," he says. "It differs from bean to bean and farm to farm,

just like grapes and wine." 

After 28 years in the industry, Gerstenecker is just as excited about cooking today as the day he

baked his first cake with a light bulb. "I'm addicted to the challenge of making sure each guest has

an incredible food experience," he says. "Food is ever evolving—you can never be perfect at it, but

that doesn't stop me from trying every day." 

Since 2016 , when he left the corporate world and when he is not raising his 10 year old daughter,

he teaches At Kennesaw State University as a Culinary Chef Instructor, consults for various food and

beverage operations and works with Meals On Wheels Atlanta.


