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Introduction: This annotated bibliography compiles key resources regarding the culinary profession within the specific context of Australia Melbourne. Melbourne is globally recognized as a gastronomic capital, and the role of the chef here extends beyond food preparation to include cultural preservation, sustainability advocacy, and economic leadership. The following entries explore the evolution of the chef in this region, focusing on indigenous ingredients, the "Melbourne School" of cooking, and the operational realities of the hospitality industry in Victoria.
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