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Robert Octela is a graduate of the Le Cordon Bleu's College of Culinary Arts and 
highly respected chef in the Florida Keys.

Robert was born in Smithfield, North Carolina to Haitian parents who came to the U.S. to 
pursue the American Dream and he spent most of his childhood in South Florida.  At age 11, 
his parents sent him to Haiti to spent time with his extended family and especially his 
grandmother who owned a successful local restaurant.  Working alongside his grandmother he 
got inspired with her love for cooking and by age 14 he would start his own career in the 
restaurant business.

Over the years, Robert steadily advanced his knowledge and skills and worked his way up 
under the mentorship and tutelage of some of the most renowned chefs in the Florida Keys 
such as Jean-Yves and Dean Max at such luminary places like Pierre’s, Morada Bay, Cheeca 
Lodge, and Atlantics Edge.  From his humble start as a dishwasher at age 14, Robert is now 
himself a highly respected chef and is responsible for the executive management of all kitchen 
operations at Snappers as well as the catering and food-trucks offerings.
 
Since his early days, Robert has won numerous industry awards and accolades but probably 
one of his proudest accomplishments is that his brother Camellien has followed in his footsteps 
and has become a highly accomplished chef in his own right (talking about family tradition!).  
In fact, Camellien is the sous chef at Snappers and second in command, together they are a 
dynamic duo and are pushing Snappers’ culinary performance to new heights.  Cooking is 
truly a family business to the Octelas and Snappers couldn’t be more pleased to have them as 
part of our family.


