
Originally from the state of Oaxaca, Yiannis Rojas grew up in a family attached to its culinary 

culture, his grandparents are from San Agustín Atenango and with them he learned, initially, to 

recognize the freshness, variety and quality of ingredients in the traditional markets of the Mixtec 

region. An uncle offers him the opportunity to go to the United States, in his new home, which 

was a suburb of Chicago called Villa Park, he finished High School and then studied Graphic Design, 

in a short time he realized that it was not his taste, and changes professional course, decides to 

explore his attraction to gastronomy, he entered the College of Dupage Chicago. 

 

Dedicated exclusively to cooking, in this transit that began in several stores of fast food 

commercial chains, he was polishing his skills in increasingly specialized businesses. Chef Rojas 

developed a thirst for knowledge that led him in the first instance to Ambria, a Chicago restaurant 

that set the tone in contemporary French cuisine of the 1980s and 1990s. Later, he worked 

alongside renowned chef Rick Tramonto at Osteria di Tramonto, and later at the award-winning 2 

Michelin Star TRU restaurant. 

 

The new professional relationships that he has been achieving, fortunately guide him to work 

under the command of Laurant Gras, when he was chef at the L2O restaurant (3 Michelin Stars); 

By this time, Chef Rojas was already working with the Lettuce Entertain You Restaurants company, 

a company that was in charge of creating high-quality restaurants in the US. going from being a 

cook in some of his establishments to, finally, being a Corporate Chef. 

 

Upon returning to Mexico, he became part of Enrique Olvera's Pujol team as a Creative Chef and 

there he learned more than culinary knowledge: he further strengthened a philosophy of care and 

appreciation for the traditional recipes that he already had as part of his education, of his being 

Oaxacan. 

 

In 2014 he opened Zicanda in Oaxaca de Juárez, a personal venture that served dishes inspired by 

Mexican cuisine and the Mixtec flavors of his childhood. After two years he decides to travel and 

get to know his country more, this leads him to Las Ventanas al Paraiso at Rosewood Resort in Los 

Cabos BCS. There he works as Chef of the famous TY Warner Mansion. 

 

In 2020 he decides to join the culinary team of Grand Velas Los Cabos as Executive Sous Chef and 

start a new stage in his career. 

 


