“My partner and [ hired Chef Kathy Blake to cater our wedding. It was a small and
intimate party in our apartment. [ was worried about having someone in our space
but a friend at work convinced me it would be the best thing to do. Boy, were they
right! Chef Blake was both professional and warm. She made it easy having
someone in my kitchen preparing the food all night. Leading up to our special day,
she met with us to discuss the menu, created an amazing tasting, and was extremely
helpful and patient. The night of the event was amazing, and Chef Blake was a HUGE
part of its success. All of the guests were extremely impressed with the food. As a
follow-up, Chef Blake presented us with the finalized menu for memories.

When it came to the few guests who had dietary restrictions and our preference of
mixing Latin and Italian cultures with the food, Chef Blake had amazing ideas. She
mixed family recipes with her own flair, which both modernized the food and met
any dietary concerns. She took my mom's Velveeta Queso and made an amazingly
delicious, "fancy" version. My vegetarian husband requested empanadas, and Chef
Blake created a delicious Spinach Artichoke Triangle. So good! I even changed my
mind the day before the wedding, regarding a lamb dish, and she came up with a
Steakhouse Crostini with Horseradish Creamed Spinach and Toasted Shallots.
Everything she created was fantastic.

[ highly recommend Chef Blake. She is knowledgable, figures out how to create
whatever you desire, and has great recipes. (She should package and sell the
homemade granola she made for us for the following morning.) If you are looking
for some to make your food special for any event, look no further than Chef Kathy
Blake!”

- KimE



