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ELIJAH 
HOLLAND



Starting his career baking at the age of 12, working 

in restaurants and studying at Sydney hospitality 

school, EJ qualified as a chef by the age of 17. 

Working through many top restaurants around 

Australia, such as Aria, Jonahs, Fish Face and Quay 

to name a few, he become sous chef at the age of 

19.EJ then went on to opening a restaurant called 

The Powder Keg as part owner and head chef at 

the age of 21. 

 

CAR 
EER



Around  this  t ime ,  he  also  started  a  business  cal led  

Natures  Pick ,  foraging ,  growing ,  procuring ,  and  

processing  wild  produce  to  supply  al l  the  top  restaurants

around  NSW  Austral ia .  

   

FORA 
GING



Here  i s  where  he  was  head  hunted  by  Rene  

Redzepi  and  his  team  of  research  chefs  to  work  

along  s ide  them  and  become  head  forager  of  

Noma  Austral ia  and  chef  de  parte  in  the  kitchen .  

Working  with  them  for  over  a  year  f inding  

produce  and  making  products  for  opening  and  

closure  of  Noma  Austral ia .  

After  Noma  he  went  back  into  running  Natures  

Pick ,  doing  pop  up  restaurants  al l  over  Austral ia ,  

New  Zealand ,  Singapore .  Using  only  wild  food  

products  f rom  hunting ,  spear  f ishing ,  local  farms  

and  foraging .  

NO 
MA 
AUS



After  Noma  Austral ia  EJ  returned  to  running  Natures  

pick ,  doing  pop  up  restaurants  al l  over  Austral ia ,  New  

Zealand  and  Singapore  using  only  wild  food  products  

sourced  f rom  hunting ,  spear  f ishing ,  local  farms  and  

foraging .  

 

   

NATURES 
PICK



While Noma was just in the final stages EJ helped open & 

set up Manly Spirits Distillery as a partner and Head of 

Research & Development for their wild and foraged 

botanical Australian gins, vodkas and whiskies. 

 

  

MANLY 
SPIRITS



In  late  2016 ,  EJ  expanded  his  horizons  by  opening  a  restaurant  in  

Foshan  in  South  of  China  as  executive  chef  of  a  multi  concept  

venue  cal l  Locksmith -  that  rel ies  on  produce  grown  on  s ite ,  local ly  

farmed  and  f rom  the  area 's  wild  terroir ,  ref lect ing  a  cuis ine  

inf luenced  by  his  upbringing  and  made  in -house .  At  Locksmith ,  EJ  

received  global  recognit ion  and  was  invited  by  Denmark 's  Minster  

of  Food  and  Environment  to  give  a  speech  about  food  divers ity  at  

the  World  Food  Summit  in  the  Royal  Palace  in  Copenhagen  2017 .  

 

THE 
LOCK 
SMITH



In summer of 2018, with the support of The Plump Oyster, the group's 

signature restaurant, EJ built and opened his most ambitious project to 

date called BOTANIK, a rooftop garden restaurant in the heart of 

Shanghai. 

BOTA 
NIK

After  more  than  a  year  of  successful ly  sett ing  up  Locksmith ,  he  was  

recruited  to  jo in  forces  with  restaurateur  Rudy  Guo  of  Oysterl ic ious  

Restaurant  Group  as  partner  & executive  chef .    



Botanik  rooftop  boasts  over  115  

dif ferent  types  of  grown  edible  

botanicals  f rom  China  and  that  I  

have  col lected  on  my  travels  

around  the  world .  The  menu  

changes  f requently  with  mother  

nature .  Paired  with  botanicals  f rom  

our  garden  ,  foraged  & the  wild  

terroir  of  Shanghai ,  using  local  

proteins ,  seafood  & al l  unique  

produce  sourced  f rom  around  

China .  
 

We  feature  a  unique  drinks  menu  

with  a  large  select ion  of  botanical     

G  & T ’s  a  small  select ion  of  

s ignature  cocktai ls  & imbibes  

among  a  large  amount  of  house  

grown  teas .  



Here  receiv ing  many  awards  ,  while  being  invited  consecutively  2  years  

in  a  row  as  a  special  guest  to  the  world  top  50  restaurant  awards  & 

asias  top  50  restaurant  awards  after  2  years  of  running  Botanik  in  

Shanghai  Eli jah  got  married  and  decided  to  move  back  home  and  set  

his  s ights  on  Austral ia .  



After  a  couple  months  of  research  he  partnered  up  once  again  with  Harry  

Erez  Shahak  the  owner  & founder  of  restaurant  Lûmé ,  taking  the  helm  as  

executive  chef  of  Lûmé  and  the  Quality  food  world  brand   moving  down  to  

Melbourne  where  he  took  over  & changed  the  whole  dynamic  & scene  of  the  

restaurant  bringing  in  a  new  concept  based  around  cooking  with  the  wild  & 

whole  entire  ecosystems  as  the  basis  of  dish  creations  layered  out  in  a  16  

course  tast ing  menu  as  well  as  a  16  course  vegan  tast ing  menu .    

LÛMÉ

      Lume  celebrates  humanity ,  nature  & 

taste ,  inspired  by  the  Austral ian  landscape .  

We  embrace  the  entirety  of  earthly  

creations  expressing  unbreakable  t ies  with  

the  wild .  

Our  dining  offer ings  are  pure  with  an  

emphasis     on  sustainabi l i ty  designed  by  by  

nature ’s  artwork .    



Here he also oversees & has helped set up The Victor wine room (wine bar) & 

Food house deli in Prahan market an artisan deli front making a whole range 

of products from scratch such as natural & preservative free meat & seafood 

charcuterie under the Lûmé brand along with a numerous amount of 

products made with wild produce sourced from all over Victoria.  


