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This annotated bibliography explores the multifaceted role of the chef within the culinary landscape of Wellington, New Zealand. As the nation's capital and a UNESCO City of Literature, Wellington possesses a unique cultural identity that is deeply intertwined with its food scene. The chef in this context is not merely a cook but a curator of local produce, a cultural ambassador, and a key driver of the city's tourism and economic vitality. The following sources examine the intersection of culinary arts, local sustainability, indigenous Māori food traditions, and the specific socio-economic environment of Wellington.
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