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Some of the best things happen by
chance, and for me, finding pastry

was one of them. I was raised in Maui,
Hawaii and enrolled in culinary school
right out of high school. I graduated in
the top 5% of my class at the Western
Culinary Institute-Les Cordon Bleu 
program in Portland, OR in 1997. After
graduation I moved to Los Angeles,
California to work in the hot kitchen 
of Campanile. The only position to
become available was in the pastry
kitchen under Pastry Chef Nancy
Silverton and Kim Sclar. I begrudgingly
took the position because I wanted to
be a Chef, not a Pastry Chef. What I
didn’t realize at the time was during

Hi, my name is Kathleen
E. Merrick (nea Carter)

but most of you just know
me as Kat. I started work-
ing at Broken Top Club in
March 2004, and in July 
I joined the Club’s
management team in
the Food & Beverage
Department. My current
position as Special
Events Coordinator is
particularly exciting for me — turns
out I’ve been preparing for this job off
and on for most of my life!

I probably enjoy the Club 
atmosphere at Broken Top even 
more because I grew up in a private
ski club called HoliMont in Ellicottville,
New York. Much of who I am today 
I owe to the amazing experiences I
had at HoliMont — skiing, racing,
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this period I would receive the train-
ing that would form the foundation
and base of my dessert-making style.
Nancy Silverton is considered the best
Pastry Chef in America by many,
including the late Julia Child. After 11
months I wanted to get back to the
hot kitchen; I worked at Les Deux
Cafes and then fell into a position
under Sherry Yard at Spagos in Beverly
Hills. This was my next stint in a pas-
try kitchen and another forma-
tive period in my career.

I then moved to Europe,
where over the next 4 years
I worked in Paris, Milan,
Modena, and the Bavarian
Alps. I worked in all areas of
many kitchens and found
that I was happiest and
most successful in the
pastry kitchen. When I
took a job at a resort in
The Bavarian Alps I was
hired as a Sous Chef but

quickly applied for the Pastry Chef
position. I was given total creative
freedom and have never looked back.

Upon returning to the United
States I was hired as Pastry Chef of
Central Market in San Antonio, Texas.
This is where I was chosen to become
a member of the esteemed organiza-
tion Les Dame d’Escoffier International.
My love of the mountains pulled on
my sleeve and when the Head Pastry

Chef position became available
at the Broken Top Club in
Bend, Oregon I was quick to
apply. My husband, Tim, and
I moved to Bend in April of
2004 and have loved every 

minute. I am current-
ly working on a
cooking show that
will air in the north-
west and looking to
open an upscale 
pastry shop in the
future.

coaching, playing and just meeting
people I’d otherwise never have
known. HoliMont’s USAA ski racing

program kept me occupied
from the time I was 8 and

started racing, until I 
graduated from college
and quit coaching. Our

club’s Saturday night
theme parties were
always a blast from
the first of the 
season (the Pajama
Party) to the end
(après gatherings
on the deck after a
day of slushy
spring skiing). I still

see the same familiar faces when I
head home for a winter visit. 

Moving on to the university years,
I attended Cornell University’s School
of Hotel Administration, majoring in
Food & Beverage. My first event 
planning came at Cornell and included
several crazy, over the top functions
that I was chosen to design, execute
and manage. Since then, planning 

parties has become second nature to
me, but I have to admit, not since 
university have I planned such a 
range of events. The members of this
Club (especially the ladies) are truly
committed and enthusiastic about 
putting on the best events possible,
thereby making my job all the more
exciting and enjoyable.

Since leaving Cornell, I have 
collected experiences in a variety of
jobs across five states. I have been a
restaurant manager, a Director of
Catering, a paralegal, an Office
Manager, a waitress and a bartender.
I’ve lived in New York, Pennsylvania,
Colorado and Alaska. Two years ago 
I finally settled in Bend, primarily
because this is where my husband
David has made his home for the last
15 years, but also because it’s a great
place to live and play. 

I look forward to getting to know
Broken Top’s entire membership and
bringing the fun and feeling I recall
from my own Club experiences to
Broken Top’s events.


