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Current ly  Pursuing

Pol lenzo,  I ta ly .

Postgraduate s tudies in  New Food Thinking:
a program focused in  approaching food re lat ionships

and exper iences through ar t ,  ph i losophy,  and

susta inabi l i ty .

Univers i ty  of  Gast ronomic Sciences

I  am a former Graphic  Designer  wi th  exper ience in  branding,  copywr i t ing,  and

edi tor ia l  des ign,  current ly  pursuing a Master ’s  Degree in  Gastronomy.  I  am a

proact ive and creat ive profess ional ,  capable of  br ing ing asser t ive so lut ions to

personal  and work-re lated issues,  a lways wi l l ing to  learn and f ind new ways to

put  my passion for  food at  the serv ice of  those who a lso want  to  explore and

connect  wi th  the gast ronomic wor ld  through stor ies and immers ive pro jects .

Francesca Miranda & The Glor ia
2022 -  2023

Tas te At las
2024

The Eate l ier  (“The F ish Knows Every th ing” -
For  Dutch Des ign Week,  2024)

Enoteca Sardo
2024

My Linkedin.

Send me an emai l .

Led the brand’s  communicat ions team in the making of  ed i tor ia l

pro jects  ( lookbooks,  cata logs,  sample k i ts ,  e tc) ,  soc ia l  media

content ,  b log entr ies,  emai l  newslet ters ,  decks and event

management .  

Conducted research,  and wrote engaging texts  about

t rad i t ional  foods and restaurants around the wor ld  for  Taste

At las ’  communicat ion channels  (websi te ,  soc ia l  media,  book) ,  

Current ly  tak ing par t  in  a research pro ject  that  examines the

l ives of  4  more- than-human beings,  and uses gast ronomy as

a too l  for  speculat ion on desi rab le fu tures,  and ref lect ion on

the present  env i ronmenta l  cr is is .

Prov id ing ass is tance to  customers in  s tore,  f rom pai r ing

t ips to  creat ing wine l is ts  for  the i r  events.

M A S T E R ’ S  D E G R E E H E A D  O F  D E S I G N

F O O D  W R I T I N G  I N T E R N

F O O D  D E S I G N  R E S E A R C H  A S S I S T A N T

E N O T E C A  A S S I S T A N T

Nicola Peru l lo  |  Pro-Rector  and NFT Master ’s  Coord inator ,  UNISG.

Andrea Jass i r  |  Brand Coord inator ,  Francesca Miranda & The Glor ia .

My pro ject  por t fo l io .

R E F E R E N C E S

Univers idad del  Nor te

2018 -  2022

Barranqui l la ,  Colombia.

4-year  undergraduate s tudies in  Graphic Design.

B A C H E L O R ’ S  D E G R E E

Nat ive speaker Fluent Profess ional

competence

O U T S T A N D I N G  S K I L L S

Creat ive & Gastronomical  dr iven th ink ing.

Teamwork.

Excel lent  communicat ion sk i l ls .

CREATIVE GASTRONOME

ANGIE DÍAZ B.

mailto:angiediazbenitez@gmail.com
https://angiediazb.myportfolio.com/work


Univers idad del  Nor te

E D I T O R I A L  D E S I G N  T U T O R

C O M M U N I C A T I O N  S K I L L S  T U T O R

“ S P O O N  I T  O U T ”  P R O J E C T

“ T H E  T A S T E  O F  Y O U R  D R E A M ”  W O R K S H O P

“ T E T E R O  D E  H O J A S  A N D  O T H E R  1 1 0
A N C E S T R A L  R E C I P E S ”

“ A  T A S T E  O F  S U M M E R :  F O O D  T I P S  A N D
I D E A S  F O R  Y O U R  S E A S O N A L  W E D D I N G ”  

“ T H E  T A S T E  O F  Y O U R  D R E A M ” :  R E V I E W

A C A D E M I C  A C T I V I T I E S  &  P R O J E C T S E D I T O R I A L  &  O N L I N E  C O L L A B S

2020

Suppor ted L1 s tudents to  sharpen the i r  academic

reading and wr i t ing sk i l ls .  

2024

A mul t i -sensory explorat ion of  the act  o f  eat ing

wi thout  cut lery .

2024

3-day workshop or iented towards represent ing

personal  dreams through ar t is t ic  and cu l inary

explorat ion of  a  s ing le ingredient :  the egg.  

2021

Suppor ted graphic  des ign s tudents to  sharpen the i r  sk i l ls

for  producing a s t rong edi tor ia l  por t fo l io .

Univers idad del  Nor te

Univers i ty  of  Gast ronomic Sciences

Univers i ty  of  Gast ronomic Sciences

Edi tor ia l  Uninor te | 2020

The Glor ia | 2023

UNISG communicat ion’s  por ta ls  | 2024

Role:  researcher  & i l lust rator

ht tps: / /ed i tor ia l .un inor te.edu.co/gpd- tetero-de-ho-  jas-y-

ot ras-110-recetas-ancestra les.html

Role:  wr i ter

ht tps: / / theglor ia .co/b log/a- taste-of -summer- food- t ips-and-

ideas- for -your-seasonal -wedding/?v=42983b05e2f2

Role:  wr i ter

ht tps: / /www.unisg. i t /vo ices/a-g l impse- in to- the- taste-of -

your-dream/

https://ebooks.uninorte.edu.co/product/tetero-de-hojas-y-otras-110-recetas-ancestrales
https://ebooks.uninorte.edu.co/product/tetero-de-hojas-y-otras-110-recetas-ancestrales
https://thegloria.co/blog/a-taste-of-summer-food-tips-and-ideas-for-your-seasonal-wedding/?v=42983b05e2f2
https://thegloria.co/blog/a-taste-of-summer-food-tips-and-ideas-for-your-seasonal-wedding/?v=42983b05e2f2

