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BIO

Hi! I’m Zuri Camille de Souza.

Cooking for me is a meditation, a late summer 
night dance, a challenge that never ends, 
following a deep abyssal curiosity to learn; it 
is  a love letter to nature and its abundance, 
as well as an an urgent call to restructure our 
relationship to ecology into ways that are 
more caring and sensitive; it is a dedication to 
nourish whoever might find their way to my 
table. 

My inspiration comes from my childhood in 
South-West India, born to parents from 
different regions and religious backgrounds, a 
catholic father from Kenya and Goa and a 
hindu mother from Pune and Bombay. 

It is through food that I slowly discover my 
identity, It is an ode to my family, to the love 
poured into each meal by my grandmothers, 
to walks with my father testing each 
street-food stand in the neighborhood to see 
which we liked the most, to my mother 
explaining to me that the best pie dough 
feels like wet sand on the beach, and to my 
brother’s obsession with perfecting each 
recipe he comes across. It is an expression of 
missing home, of finding a new one and of the 
delicate balance I find myself in between two 
cities and two seas that I have deeply fallen in 
love with. 

After living in  Maine, US; Istanbul, Turkey; 
Dubai, UAE; Jericho, Palestine; Bombay, India 
and now finding myself in, Marseille, France, I 
realise that the memories most dear to me are 
those related to food—to meals shared, 
impromptu dinners and the delight of 
discovering a new flavour.

Passionate about the sacred ritual of eating, 
the pleasure of a satisfying meal and the joy 
of sharing, my aim as a chef is to offer these 
beautiful emotions to others, in the forms of 
meals that revitalize, inspire  and comfort. 

Languages

French - B2 
English - Fluent 





CV

EDUCATION / COURSES

Domaine du Boisbuchet — 2021
Diploma Course: Fermenting Futures with 
Dr.Johnny Drain

College of the Atlantic — 2014
B.A in Human Ecology

Koç University — June to July 2017
Urban Political Ecology on the Road: 
City's Nature and Nature's City

University of Trento — August 2013
Diploma Course: Summer School in Urban 
Ethnography

WORK EXPERIENCE

Founder: Sanna Marseille 
— May 2020 to present.

Sanna is a catering project based on 
contemporary indian food. I work as a 
private chef and have done several 
pop-ups over the past year, including a 
three-day pop dinner in collaboration 
with Valentin Raffail chez LIVINGSTON and 
pop-up in 2020 at DEEP Coffee Roasters 
with a menu that changed every day; I 
have also done events at Apotek, a 
cocktail bar in Marseille, where I did an 
accord of tapas for their autumn 
cocktails offer; a series of yoga brunches 
at TUBA Club; a wedding for a 140 people 
and catering for a five-day yoga retreat 
in Auvergne. 

Chef in residence: Camas Sutra Marseille 
—1-27  Novembre 2021 , Marseille.

Livingston x SANNA Marseille — 
October 2021, Marseille.

Sous Chef: Thomas Copeau x We Are ONA 
La Maison — October 2021, Paris.

Private Chef: We Are ONA 
— August 2021, Cannes. 

Chef de Partie: Yima — 
December 2019 to March 2020, Marseille.

Atelier épices indiennes et pâtisserie
at Sessun Alma  
— October 2021, Marseille.

I held an atelier introducing participants 
to seven indian spices, their uses in 
healing and in the kitchen as well as 
three different patisseries to make with 
them.

Caterer:  Atelier Clay Vernissage 
— July  2021, Marseille.
For the vernissage, I interpreted 
Emmanuelle Roule’s ceramics in edible 
form, playing on shapes and textures to 
create four different amuse-bouches.

Caterer:  David Luraschi’s book launch at 
Ensemble Books 
— July  2021, Marseille.

For the release of David Luraschi’s book; 
shot in the Camargue, I used a variety of 
ingredients from the region to create two 
different dishes.

SANNA SAILS 
— Aout 2021, Marseille.
I organised a series of  five-course 
dinners on a sailboat along with a natural 
wine pairing. Guests enjoyed a tasting 
menu moored off the islands of frioules in 
the gulf of Marseille.

Wedding M + R 
— Aout 2021, Var.

I worked closely on an eight course meal 
for a 140 guests, as well as a sunday 
brunch for 120 guests. The couple had 
connections to the levant and the pays 
basque, and my menu included iconic 
spices, cheeses and condiments from 
each region.



Founder: A-1 Publishers — 2017 to 2019, 
France/India.

A-1 is an itinerant publishing house for 
publications around the themes of 
landscapes, borders, coastal ecology and 
geopolitics. Through collaboration with 
interested individuals, our team is always 
developing - leading to a constantly 
evolving and dynamic skill set. This allows 
us to approach our themes through 
practical work within communities, as well 
as put forth resources for people and 
landscapes to share their stories in 
tangible ways. Each publication is unique 
- informed by the places we work in and 
the projects we are part of. Our books 
refrain from objectifying situations, 
observing and listening rather than 
assuming. We invite the reader to 
re-engage with their prejudices, 
assumptions and beliefs.

Curator/Product Designer: Obataimu — 
April 2016 to October 2017, Bombay.

As part of Obataimu, a slow-fashion 
design collective in Bombay, India, I 
worked on curating and managing the 
store, creating a new interior space to 
complement each collection. I also lead 
the design and production of lifestyle 
and stationary products founded out of 
our curatorial note. Working with a team 
of craftspeople and artisans in the 
city—from leather-workers, weavers and 
tailors to carpenters and printers, I 
brought together the core aesthetic of 
the studio together with a 
locally-informed, environmentally-aware 
practise and production method.

Research Fellow: Beyond Istanbul — 
December 2015 to February 2016, 
Istanbul.

Under the mentorship of Sinan Logie, 
building on Hakim Bey’s notion of 
Temporary Autonomous Zones, I 
researched how the materiality of 
Istanbul’s built landscape is laden with 
historical and current geopolitical 
meanings. Looking at natural ecological 
interventions within the gaps of its 
formal structure, I extend the notion of 
autonomy to include the landscape and 
non-Human elements of the city. The 
final work included the publication of 
Counterspaces and a lecture to the 
architecture department of Istanbul Bilgi 
University.

Visiting Faculty: ISDI Parsons — 
September 2014 to July 2017, Bombay.

My courses with first-year and 
second-year design students focused on 
interdisciplinary approaches to design 
with a strong focus on ecology, 
accessibility and rights to space. Working 
in both lecture and studio format, 
courses taught include the Time Studio 
and Sustainable Design Practises and 
Communication Design and 
Countercultures, and Public Spaces and 
Their Uses.

Landscape Designer: 
COMET-ME—December 2013 to January 
2014, Hebron.
Working with COMET-ME, an organisation 
that provides sustainable energy and 
clean water services to off-grid 
Palestinian Bedouin communities in Area 
C of West Bank, my aim was to develop a 
sustainable food-system for their center. 
Using permaculture practises and 
working with the invaluable knowledge of 
Bedouin farmers, I designed and 
implemented a high-yield, low-impact 
garden that has successfully provided 
produce for the daily lunches at the 
center.



RESIDENCIES / EXHIBITIONS 

el-Atlal — November 2017, Jericho.
As Researcher-in-Residence at the 
el-Atlal residency in Jericho, I approach 
nature, spatiality, history and politics 
through the lens of human ecology. 
Focusing on movements of resilience and 
autonomy within occupied territories, I 
studied the intentional separation of 
people from their environment as part of 
a political hegemony and control. The 
final exhibition brings together 
ethnobotanical narratives, local herbal 
remedies and endemic plants in an 
interactive installation, as well as a 
publication documenting the ways in 
which people reclaim ownership over 
their lands and bodies.

The Story of Light — December 2015 - 
January 2016, Goa.
As Designer-in-Residence, I interpreted 
the theme of the festival—light, through 
a series of floating garden modules. My 
developed a plant-based prototype that 
could be used to purify the heavily 
polluted water of the St.Inez Creek in 
Panjim, Goa using the process of 
rhizofiltration. With accessibility at the 
core of the design, I integrated native 
and naturalized species—including Canna 
indica, Colocasia esculanta, Papyrus and 
Ginger— with locally sourced materials to 
create the final design. Plans for the 
modules were made open-source for 
people to reproduce in various other 
locations.
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Private Chef, Marseille.

Caterer, Auvergne.
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Sanna Sails, Marseille.
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