
T'ai Chopping Pastry Chef 

T'ai Chopping was born in Great Britain where the tradition of “ High Tea “ has 

inspired many a pastry maven. 

  From an early age she could be found picking wild blackberries for scones 

and puddings for the workers on the family farm. These days she has the 

berries delivered by the case load from local farmers and her clientele are 

much more demanding.  

 At the age of sixteen, T'ai started to work in four star restaurants. The famous 

Coyote Cafe, with Chef Mark Miller, was her first experience - plating desserts 

and salads. She quickly moved up to the Assistant Pastry chef at the only 

other four star restaurant in town - Santa cafe. A year later  she decided to go 

to culinary school. 

 After Graduating from Johnson Wales university in 1995 T'ai set to work on 

building her repertoire. Not only in the pastry realm but also bread making and  

hand made pasta, as well as working the line. In 1998, Tai moved to New 

York and landed the job of a lifetime at the iconic Lespinasse in New York 

City.  Under the tutelage of Gray Kunz, Christopher Broberg and Christian 

Delouvrier, T'ai acquired the skills and discipline that it takes to execute four 

star food and service. 

  In 2000 Chef Delouvrier arranged for T'ai to move  to France and work for 

Master Chef Renee Berard in La Cadiere, Provence.  

 In 2001, upon her return to the U.S., Chef T'ai secured her first Pastry Chef 

position at the famed Melisse restaurant in Santa Monica California. 

  In 2005, as Executive Pastry Chef, T’ai  moved back to New York to work 

with Lidia Bastianich and Mario Batali in the opening of Del Posto in New York 

City. There, guaridons of more that 15 different  chocolates and confections 

were wheeled to each table. The classic zabaglione was made table side by 

Lidia herself and large wheels of the finest "Grand Cru" chocolate were carved 

to order. 

  In 2009, T'ai relocated to Florida to consult with The Stephen Starr 

Restaurant Group in opening the W Hotel and a boutique style steak house, 

Steak 954. Within 1 month of opening, Steak 954 was dubbed as having "the 

best sweets in Florida”. 

   In 2010 Chef T'ai started teaching at the French Culinary Institute (now ICC). 

As a lead Instructor she trained and mentored a new generation of pastry 



chefs in the art of plated desserts, chocolate work, sugar and cake 

decorating. 

 T'ai is essentially a naturalist, believing that nature has done most of the work 

for her. She is highly creative with a talent for combining the skilled and 

contrived with just the right amount of irrepressible aplomb. 

Desserts are balanced in composition, neither being too sweet and 

overwhelming or missing that which makes dessert something that everyone 

craves. 

 


