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Culinary Dream Team

In 2006, Dunkin’ Brands assembled a culinary dream team of acclaimed chefs to work with the company’s research and development team to create new and

innovative menu choices. This team is led by award-winning chef Stan Frankenthaler, a graduate of the Culinary Institute of America, and the brand’s first-ever

Executive Chef & Director of Culinary Development. Dunkin’ Brands’ Executive Pastry Chef is Christopher Boos, an American Culinary Federation Chef of the

Year.  

• In 2008, the culinary dream team helped Baskin-Robbins launch Soft Serve, as well as 31° Below™ sundaes and pies.

• In 2008, the culinary dream team helped Dunkin' Donuts launch its new, all-day Oven-Toasted menu, the most significant change to Dunkin' Donuts’ product

lineup since the company began offering espresso-based beverages in 2003. 
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