
 

 

WHO THE HECK IS HOWIE? 

In 1981, recognizing an enormous vocational error, Howard Bulka left San Francisco State 

University with a Bachelors Degree in Economics and began cooking professionally. Since then, 

he’s worked as a cook, chef, restaurateur and consultant. His travels have taken him all over the 

world, working for restaurants, wineries, hotels and resorts, retail centers, gourmet product 

manufacturers, and into the kitchens of some of the world’s most celebrated chefs.  He’s 

learned important lessons from them all and amassed a truly extraordinary body of restaurant 

industry knowledge, not to mention recipes, cookbooks, knives and scars. He’s done many 

things in the whacky world of restaurants, but the kitchen and the craft of cooking have always 

been his singular underlying passion.  

For the years 2001 to 2008, Howard was the chef and proprietor of Marche, a highly acclaimed 

fine dining establishment in Menlo Park, consistently ranked among the best Bay Area 

restaurants. Howard left Marche last year to devote his attentions to the development of Howie's 

Artisan Pizza.  

Prior to building Marche, Howard spent a decade working as a consultant to the restaurant 

industry - mostly in the areas of concept development, business planning and kitchen 

operations. As the opening Executive Chef of the Mandarin Oriental Hotel in San Francisco, he 

was the driving force behind Silks, which gained recognition as one of the city’s finest 

restaurants. Before that, he rose through the ranks in some of California’s most celebrated 

restaurants, including La Toque, Square One, Narsai’s, Chez Panise, and “a bunch of fancy 

hotels and a whole lot more.”  

The experience he most values is the year (1986) that he and his wife spent in France – 

working and traveling their way through the country.  It was here that Howard had the 

opportunity to work with two great talents, Paul Bocuse and the late Alain Chapel. France 

changed his professional and personal life in “the most profound and marvelous ways.” 

Today, Howard lives on the Peninsula with his “incredible” wife and son. “When I’m not cooking, 

writing, or gathered around the table with friends, I like to read, tend to my garden, work with 

wood and, of course, hang out with my family.”  
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