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Oliver Rowe’s professional career took off in September 1997 when, having achieved a 2:1 degree from Southampton University in Drama and English, he started work at Moro in Exmouth Market. This followed a spell of working with food in both Tuscany and Greece.

He remained at Moro for nearly four years, starting off as a junior chef he had been Deputy Head chef for some time when he left in 2001 to take on the role of Head Chef at Maquis, an Anglo/French restaurant in Hammersmith. He was there for a year, along the way learning many things about how and how not to run a kitchen. Following this there were spells working in Hoxton, Brixton and two periods of work in France.

On returning from France after this second working visit – six weeks at a restaurant called La Mimosa, near Montpellier – he set up his own café, Konstam, near Kings Cross. Konstam opened in January 2004.

In April 2006 Oliver opened a 60 seat restaurant, basing the food on ingredients sourced from in and around London. This is on Acton St, also in Kings Cross.  It was during the opening of this restaurant that Oliver filmed THE URBAN CHEF a ten parter for BBC2 which followed Oliver while he sourced ingredients and battled with building schedules to open his restaurant on time.

He has most recently been seen in LOCAL FOOD HEROES 2006 for UKTV Food. A nationwide search and voting campaign to find the best in local food suppliers, producers and chefs.  He co presented with Gary Rhodes and Rosemary Shrager.  
Oliver’s focus has been to look at food issues like sustainability, seasonality and food miles and to build his business with these issues taken into consideration.
