
Interview 

 

MARION KANE: I’m with Bruno Feldeisen at CBC and we’ve started to talk about food 
people. 

BRUNO FELDEISEN: Food people and life. That’s what we started to talk about. How 
being a chef can be a very emotional journey. In a good way. Sometimes in a bad way. 

MARION KANE: What do you mean by that? 

BRUNO FELDEISEN: I think that chefs or people in the food industry are very driven by 
emotional aspect of life. If you go back through history of humankind you will hunt an 
animal, you will kill it and eat it for you and your family. Cooking – it’s survival. Baking is 
a bit different. People ask me. Baking is more sharing. You don’t bake a cake to survive. 
You might go hunt for rabbit to survive but you don’t cook a cake to survive. You do 
baking to share with friends, to celebrate, to give to your cousins, to bring to your office. 
Baking is a bit different. But all of them encompass the emotional aspect of life. 

MARION KANE: Your name – Bruno Feldeisen. 

BRUNO FELDEISEN: I’m a first generation born in France and my grandfather was 
German. My grandmother was Italian. Through my grandmother, I can trace it back to 
1620 to a small town in southern Italy near Napoli. My grandfather’s a bit more difficult 
to find because of the World War 2 story, so I cannot go too far from him. But very 
deep-rooted into Italian cooking. At home, we will make gnocchi and sometimes 
German cooking. So that’s how I end up having Bruno for a first name and Feldeisen for 
a last name. 

MARION KANE: I know you from various media. I know you from TV and I know you 
from food writing. You’ve been reviewed and have won awards and you’ve worked at 
prestigious places. How would you describe your career? 

BRUNO FELDEISEN: It’s been exciting. It’s been a beautiful journey. There is high, 
there is low. Cooking is probably one of the last fields where we don’t need a diploma. I 
left school when I was 15 years old. I don’t have a high school degree. I don’t have a 
GED. I have nothing. Yet I was able to achieve - I wouldn’t say greatness - but a 
fantastic career in being a chef, a pastry chef, being in media, doing TV shows and only 
because I’m in the cooking world. Today, you need a diploma for anything. You need a 
diploma to sell cars, to sell anything. I think cooking and maybe entertainment is the last 
two industries where if you’re good, if you have charisma, if you’re a natural then maybe 
you have a chance. Then maybe you can do better than anybody else. That’s what I like 
about it. Definitely a great journey. That’s why I came to North America. I wanted to live 
in open space because I believe open space creates open minds. Europe is great but it 
is a small continent, small countries and I always believe it’s narrow-minded in many 
ways. 

MARION KANE: Talking of your fame and celebrity, I would call you a celebrity chef. 
Many chefs don’t like that word. 



BRUNO FELDEISEN: No, I don’t go for that title because you’re only as famous until 
the next chef is more famous. Definitely very grateful but I would never call me a 
celebrity chef because it doesn’t mean really anything. You’re only as good as your last 
dish you cooked and that’s what defines a good chef. 

MARION KANE: I saw you also on Beat Bobby Flay. A celebrity show if ever I heard of 
one. 

BRUNO FELDEISEN: Yeah. We did it last year in New York. Again, when opportunity 
knocks on the door, you don’t say no, you go for it. I know a lot of French chefs who go 
there to win and I say, don’t go there to win, you go there to experience something 
different. You go there to be part of an exciting time. Because if you go there to win, 
usually you’re not going to win or you don’t know how it’s going to happen because 
there are so many factors involved. Then they leave upset, they leave disappointed. It’s 
about going there and having a great time. I mean, on Beat Bobby Flay I lost on the first 
round. And I left happy, I was like, thrilled about the whole thing. But I know some other 
chefs who have done some competition show, they leave upset. They have a negative 
experience and I’m like, “Don’t do this. Just embrace the opportunity.” 

MARION KANE: You’ve had a struggle in your early life. Left home at age 12 and at 
age 16 you took a job of apprentice at a chocolate shop. What was that like so early on? 

BRUNO FELDEISEN: I had a very difficult youth but at that time I thought it was normal 
to have a youth like this because it’s all I knew. I was kicked out from school when I was 
14. The French school system is very elitist. The whole French society is very elitist. I 
was looking to do something. I didn’t want to do nothing. Then one day I was walking 
down the street and I saw a sign for an apprentice in a very old chocolate shop. I met 
the owner who was a chef there and I felt a deep connection with the ability to craft and 
the ability to have somebody like a father-figure. 

MARION KANE: You didn’t have a father. 

BRUNO FELDEISEN: No. I met my father for 10 minutes. 

MARION KANE: 10 minutes? 

BRUNO FELDEISEN: 10 minutes. That was my father-figure experience. So, when I 
met that gentleman, he became like a father figure and through my career as a chef the 
kitchen became my family. 

MARION KANE: Julia Child said often that cooking is one way to find a family. 

BRUNO FELDEISEN: Yeah, and she’s right. A lot of chefs through my career became 
like father figures. I’m still in contact, I’m close in relationship to some of my old chefs. If 
a kitchen becomes a family, other cooks can become brother and sister. You can 
develop very tight relationships. 

MARION KANE: You’re totally open about your childhood. 

BRUNO FELDEISEN: Yeah. 



MARION KANE: I think that’s good. Do you think it will help other people if you talk 
about it? 

BRUNO FELDEISEN: To acknowledge it helped me a lot. For a long time I lived a life 
where I denied everything. I was even inventing a father to my friends. I told me people 
my father was this, was that. I told people my mom died from a car accident. The fact is 
my mother was a drug addict and a prostitute who died from an overdose when she was 
36. I think to acknowledge it, I made peace with my past. My struggle is just another 
struggle among many other people’s struggles and I took a commitment a couple of 
years back to be honest with it, speak up, because if I can help one person to go 
through this then that’s great for me. I do speak up about mental health. I do some 
support. I wish I could do more. Cooking takes a lot of time. I’m involved in Vancouver 
with Anxiety BC. We do some program short videos. 

MARION KANE: Anxiety BC? 

BRUNO FELDEISEN: Our mandate is that mental health care should be free and 
accessible to anyone, anytime. Now it is not. It costs a lot of money. We see the 
problem every where in the street in Vancouver, in Canada. Being such a rich country, 
we should not have people with mental health issues left in the streets.] There is no 
reasons. We can do a better job. 

MARION KANE: Have you been helped by psychologists and therapists? 

BRUNO FELDEISEN: I did it two times in my life. After my mother passed away, I was 
put in a foster home for kids with social problems. That’s what I was labelled as. I had a 
good time. I made great friends. One of the young educators became my godfather. 
Every time we go to France we stay with him. His kids became like cousins so we have 
a very close relationship. My trauma followed me for many years. I thought I would put it 
behind. I moved to New York. I had a great career in New York. I was one of the best 
pastry chefs at the time. 

MARION KANE: You worked at The Four Seasons as executive pastry chef. 

BRUNO FELDEISEN: Yeah. And back-to-back nominated for the James Beard Awards. 
New York Times 3 Stars. Everything I could dream of was being put on my plate with 
quite a lot of ease for that matter. It was very normal. Everything came fast and quick. 
Then one day everything crashed. I was starting to have panic attacks. I couldn’t even 
walk out from my apartment. 

MARION KANE: What age were you then? 

BRUNO FELDEISEN: I was 35. I dropped everything. I couldn’t work, so no job. No job 
- no home. No home - no food. 

MARION KANE: A meltdown. 

BRUNO FELDEISEN: Total meltdown. I end up many times in the hospital thinking I 
was having a heart attack. Fear took over my life. Panic attacks controlled my life and I 
couldn’t go on a plane. I had some good friends who helped me but it was 10  years of 
miserable life. But really 10 years of lost opportunities. I hated myself for this. I told 



myself I went so far. I earned the right to be happy again. Happiness is a very difficult 
thing to frame. But I would say, “I want to be happy again. I want to be living free of life.” 
But I don’t want to take any prescription for it. I don’t want to take pills. I was looking for 
therapy that will help me for this. I tried to take some pills and I wasn’t feeling myself. I 
was panicking because I was relaxing. It was weird feelings. Then one day, I have a 
good find with a therapist. She told me to try Cognitive Behavioral Therapy which is very 
simple. 

MARION KANE: Talk therapy. 

BRUNO FELDEISEN: Yeah. You just write down your story and you write it again. You 
start to read it every day and then more memories come back and then you write it 
down. You look at it and you’re like, “Oh my God, I cannot believe I went through this.” I 
wrote whatever happened to me from whenever I could remember to - for five, six years 
and all the trauma. Even the therapist was surprised I even made it that far and so well. 
She’s like, “You’re a survivor.” I realized six years ago that I was a survivor. That gave 
me the strength because I became a father 10 years ago. It was hard to know like, “I’m 
going to be a father. How am I going to do? How do you do it?” But the human spirit is 
so strong that even if no father taught me how to be a good father, I felt the strength. I 
wanted to be a good father. I did the therapy. I felt liberated. I felt that it gives me 
strength like I could never imagine. Then I realized if I had done it 10 years back when I 
was in New York, those 10 years of wasted time. 

MARION KANE: It’s an inspiring story. I usually, when I feel down in the dumps, I bake 
a cake. You’ve been quoted as saying, “Baking is all about love and sharing. It makes 
the world a better place.” Do you believe that still? 

BRUNO FELDEISEN: I do. I teach classes sometimes for people with mental disability, 
meaning people who have a drug program or alcoholism. With baking, even cooking, I 
teach you skills which is good to have. And then I teach you social skills. They’ll look at 
me like, “What do you mean, social skills?” You make cookie batter at home, call up 
your uncle your mom to come over. You create that connection, that social connection. 
Call your neighbour, “Come over.” 

MARION KANE: Ah. You share the food. 

BRUNO FELDEISEN: Yeah, you share the food. Let’s not forget tables are designed to 
bring people together. It’s a focus point. Then if you can bring a cookie to it, a cookie 
that you make yourself, that’s feels good. By teaching you basic baking skills I teach 
you to bake - a skill. I teach you to become more social – another skill. I teach you 
communication. You can create. Baking is used as one of the mental health therapies – 
they use baking classes for people. I think as human beings our society is defined by 
how well we take care of people with less than what we have. Canada is a beautiful 
society. It’s wealthy. It’s rich. It’s multiculturally diverse, yet when I walk on the street 
and I see people begging for money, begging for food, it’s not right. When you see kids 
going to school with no breakfast, it’s not right. Food banks are overwhelmed with 
demand, and that’s not right. We can do much better than that. I think chefs are 
becoming more and more activist to help. 



MARION KANE: You certainly are. Now, to the latest venture of yours. You’re a judge 
on The Great Canadian Baking Show with another person, Rochelle Adonis. How does 
the Canadian show differ from the British one? 

BRUNO FELDEISEN: There is very little difference. It’s like as close as a DNA can be. 
It’s the same settings, obviously different judge, different hosts but the format, the stage, 
the kitchens, what we do, it’s as close as the British version. Watching it for me was 
interesting because I only knew about the French version. Because there is a French 
version on French TV and for one the French embrace the British idea. I’ve got to say it 
was very entertaining. Obviously, I fell in love with it. It’s not about the money. It’s not 
about beating somebody else. It is a show but it’s way different. Paul and Mary do a 
fantastic job. They were an inspiration for me because obviously I’m not trained as an 
actor. I’m not trained as a TV show person so to switch from a kitchen to a stage is 
different dynamics. I was quite nervous the first few days. Last year I watched the whole 
series of Schitt’s Creek with Dan Levy and the next thing I know Dan is sitting next to 
me doing The Great Canadian Baking Show. It was quite intimidating. Dan was such a 
great caring host to us. He’d say, “You’re nervous, I’m nervous too. Don’t worry.” It was 
just an amazing experience. I have a good friend who told me, she said, “Bruno, you’re 
like a cat. You have nine lives. You always come back somewhere with something 
new.” Which I’m like, “Yeah, you’re right.” People know me as a pastry chef in New 
York. People know me as a great chef in Northern Washington state. People know me 
as a judge on The Great Canadian Baking Show. People see me on many shows. 
People see me speaking up about mental health. Nine lives, I guess. 

MARION KANE: Okay. I couldn’t have said it better myself. Would you like to say 
anything else Bruno? 

BRUNO FELDEISEN: No. It was a nice conversation. We covered so many subjects in 
such a short time. Just be happy and bake and share with family and friends. As simple 
as that, you know? 

MARION KANE: Yes. Thank you. 

BRUNO FELDEISEN: Thank you, Marion. 

  

Conclusion 

 

MARION KANE: That was my conversation with chef Bruno Feldeisen. Find him on 
Twitter @BrunoFeldeisen and watch The Great Canadian Baking Show at 
CBC.ca/greatcanadianbakingshow. I’m Marion Kane, Food Sleuth®. You can find more 
stories like this one at marionkane.com and in Apple Podcasts. Thank you for listening.  

 

https://www.cbc.ca/life/greatcanadianbakingshow
http://marionkane.com/

