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Eat Swiss is a campaign launched by the Embassy of Switzerland in China to promote Swiss culinary
culture, sustainability, and innovation. It is part of the year-long celebration of 75 years of Sino-Swiss
diplomatic relations.
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DuLi is a Beijing-based restaurant known for its creative plant-based cuisine and stylish, eco-friendly
dining environment. DuLi combines elements from different cuisines into unique Asian inspired dishes
with an emphasis on Sichuan flavor. With a vision for promoting plant based food, their aim is to make
delicious dishes available in an accessible, casual yet sophisticated way.
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eat Michaela Frank is one of Switzerland’s most promising
WISS young culinary talents. She draws inspiration from her
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e 5T which continues to influence her distinctive cooking style.
DuLl JZE;F—L At only 29 years old, Michaela has already made a
significant mark on the Swiss gastronomic scene,
combining traditional craftsmanship with forward-thinking
creativity and a strong focus on sustainability.

Her early career included formative roles at the renowned
‘Waldhaus’ in Flims, one of Switzerland’s most historic
hotels, and as a member of the Swiss junior national
cooking team. Michaela later refined her skills in high-end
cuisine working with Nenad Mlinarevic, one of
Switzerland’s most celebrated chefs and ‘Chef of the Year
2016’.

A pivotal moment in her career came when she was
awarded a scholarship from the prestigious Fundaziun
Uccelin, a talent development program founded by




Andreas Caminada — Switzerland’s most internationally renowned chef, famous for his three-Michelin-
starred restaurant ‘Schloss Schauenstein’. This experience broadened her culinary perspective and
reinforced her commitment to excellence.

As Head Chef of restaurant ‘Rank’ in Zurich, Michaela led a kitchen celebrated for its sustainable
philosophy and inventive approach to food, earning widespread acclaim. Her thoughtful, modern
cooking — deeply rooted in respect for ingredients and mindful consumption — earned her 14 Gault &
Millau points, making her the youngest female chef in Switzerland to achieve this distinction.

Today, Michaela Frank is recognized as a leading figure in the next generation of Swiss chefs. With a
clear culinary vision, cultural depth, and a commitment to doing things ‘less, but right’, she continues to
shape the future of gastronomy in Switzerland and beyond.
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