Armando Bravo is the chef with the most experience in working with a wood fired oven. He enjoys the “old world” ambiance that the oven imparts to the public. Armando has extensive knowledge and hands on experience in the culinary industry and is an excellent asset to ABOW. His experiences encompass construction, wineries, cafeteria, line, and buffet food prep, BBQ, catering in Yolo County. Several of the tasty recipes are ones that have been successful and are eagerly shared by him. For pleasure, he likes to fish take long quiet walks with his wife and dog. Communing with nature and creating birdhouses, small wooden ships, and other woodcrafts are favorite hobbies. Simply sharing time with friends and family are loves in his life. His radiating smile is an indication of the pleasures that he gets in utilizing local fresh products in wood fired ovens.  

