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How
SWEET IT IS

by Rose Manning

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

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. T worked in all areas of
many kitchens and found
that T 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
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quickly applied for the Pastry Chef
position. T 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.



