
Lauren D’Agostino 
Private Plant-Based Chef + Intuitive Cooking Coach 

 
Short Bio:  

Lauren D’Agostino is a private plant-based chef, intuitive cooking coach, and 
speaker sharing simple strategies for fast + flavorful plant-based cooking. She 
teaches clients her signature intuitive cooking methods to encourage and 
support cooks of any level in the first few steps of their transition to a 
plant-based diet. Inspired by her work as a professional vegan chef, the global 
consciousness shift, and her own transition into living a plant-based life, she is 
guiding others to create lasting habits by incorporating more plants, both on 
and off the plate. 
 

Long Bio: 
Lauren D’Agostino is a private plant-based chef, intuitive cooking coach, and 
speaker sharing simple strategies for fast + flavorful plant-based cooking. She 
teaches clients her signature intuitive cooking methods to encourage and 
support cooks of any level in the first few steps of their transition to a 
plant-based diet. Inspired by her work as a professional vegan chef, the global 
consciousness shift, and her own transition into living a plant-based life, she is 
guiding others to create lasting habits by incorporating more plants, both on 
and off the plate. 
 
She believes that everyone could benefit from eating and using more plants and 
works with her clients to teach them new strategies for plant-based meal 
preparation and healthcare. She shares her meal prep tips and cooking style 
with others in fun and engaging classes, workshops, and private instruction in 
home kitchens in New England. She is also a doTERRA Wellness Advocate 
sharing the power and flavor of pure essential oils. 
 
She is a graduate of the Institute for Integrative Nutrition, the Isenberg School 
of Business at the University of Massachusetts Amherst, and the Patisserie & 
Baking Program at Le Cordon Bleu. She is the former Chef de Cuisine at Plantz 
Cafe in Dracut, MA. 

 
Contact: 
cheflauren@laurendagostino.com 
www.laurendagostino.com 
@cheflaurendagostino 
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