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Received his education in Sweden, did Military service and was Sub-Lieutenant for the Swedish Armoured Forces.  One year management training with the Scandic/Hilton Hotels, and the management training program, “Train the Trainer” for the Hilton Group.

He has gained extensive experience, initially in the Swedish Navy in the military officers restaurants, Royal Viking Hotel, in Stockholm, North Norway Hotels as well as mid parts, Bern in Switzerland and has worked extensively in both in Europe and the Caribbean. He has gained recognition in various food competitions and recipient of several diplomas in his related field. One of the more interesting responsibilities was when he worked for the Chef of the Swedish Royal Family as Chef de Cuisine at Michelin star awarded restaurant Operakallaren in Stockholm.

His accomplishments ranged at different levels in later at world class establishments as the Jalousie Hilton, St. Lucia; Scandic Hotel Stockholm; Friendship Bay, Bequia; Operakallaren restaurant, Stockholm; Radisson SAS Lulea Hotel, Sweden; Bellevue Palace Hotel Bern (17,5 p Gault Millau). He has also had the opportunity to run his own restaurant business in Sweden. He is currently employed as Culinary Director at the Windjammer Landing Villa Beach Resort and the Caribbean Chef Of The Year for 2003.

Some of his numerous competitive achievements included nominations to compete for Sweden at Bocuse d’Or (World Championship for Chefs); semi-finals in the Swedish Chef of the Year Championships; a silver medal at the Golden Knife in Sweden; Gold Medal in the Salon Culinaire in Stockholm and 3 Gold Medals at the Cooking Competition ANUGA Cologne. Several medals with the Stockholm Culinary Team and just recently gold medallist with St:Lucia Culinary Team in Jamaica September 2003, where he also earned the title Caribbean Chef of The Year. He has also served as Culinary judge in several culinary competitions and hosts cooking sessions for groups when he have time.

He was invited to cook his Eurobbean fusion at the famous James Beard Foundation in New York April 2005. He has also participated in numerous events in Canada, e.g. CBC Canada AM TV show, as guest chef at Leading Hotels of the World Hotel Sofitel in Montreal and at Bonnie Stern School of Cooking in Toronto. 

Mr. Bergstrom is multi lingual. His interests include sailing, scuba diving, down hill skiing and model building.
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