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4 Mei Parker is
a personal
chef, She
goes to
peopes
homes and
prepares
meals that
can be frozen
and rehaatad
for a quick

What’ for dinner?

B Chef Mel Parker uses her
clients’ tastes to create
easy meals for them.

By Jennifer Plotnick

Sl wriler

Your life has become busy,

Yaou

work full speed them rush to collect
your children from day care

You don't et home until 6 pom. and
realize you forget to shop for gro-
ceries, 5o you bead back out for a ool-
so-healthy meal of chicken nuggets
andd Tries
Life doesn't have to be this way.
You ean have healthy, fresh meals as
well az gualily time around the dinner
table while pursuing your career.

You Jist need a litthe help. Call
"Kitchen Goddess to the Reseue.”

elleville in April.
ing people save fime”

Ched Mei Parker opened Taste of
Home Personal Chef Service in Fay-

“Personal chelTing is all about help-
Parker said.
The gervies “not anly ensires the faml
lv is enting good nutritions meals, bt
it alzo brings the family together to

take o paise, regroup, and spend some

precious moments with one another ™

ses GHEF, ned pape
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Farker's clients don't have to
plan metie, shop foF groceries
or prepare the meals. She “res-
ces” one client at & time.

Personal chef services

Aromas of cooking chicken
hasted with caramel sauce, gin-
ger and garlie filled Joe and
Linda Christophar's house on
Monday afternoon.

Except for pausing for a nib-
bl here and there, the Christo-
phars kepd working. They operate
Ashton Consultants, Inc., which
manages workers compensation
claims, put of their home.

Parker spent & full day in the
Christophers’ kitchen preparing
five meals and side dishes from
fresh ingradientz. She grows
maty herbs inher garden,

For about a  vear, the
Christophers looked for & com-
pany that would create custom
meals for them. Now, they azk
Parker to prepare menus aboat
evary aig wesaks,

“It's been wonderful for us,”
sakd Linda Christopher,

“Fou get livestar quality,”
added Joa Christopher.

After the hbolidays, they
aaked Parker to create meals
with smaller portions, lots of
vegelablas, more graims and
fewer carhohydrates.

“Wea  don't  like  haavy
gravies,” Linda Christopher
sail. “Those are the things we
talk ahowt 2t the haginning "

Parker developsd & menu

for the Christophers ineluding
dishes from Moroeeo, Vietnam,
[aly, regions of America amd
the Wlediterranean. The meals

included apple cider-glazed
park tenderlodn, roast vegetable
and chick pea couscous, and
Vietnamese caramel chicken

Usually, she won't repeatl a
dish for at least six months, but
the Christophers love her roast-
od vegelable lasagon so much
they requested it again.

The meals went into dispas-
able containers thal can go
straight from the freezer to the
OVER aF Micrawave

Dinner parties, classes

Parker also provides roman-
tiz dinners, group cooking class-
as and groeery shopping. She al-
0 leads interactive dinner par-
ties in which guests work with
Parker to create the food for

tha party.

For busy moms on the go
she has created the "Magical
Meals” serviee. Friends gather
and azsemble thelr raw ingred
ants then take them home to re-
frigerate and cook later,

[n November, Sharon Lewis
hired Parker to prepare hors
doeuvres, salads and desser!
for 12 neighbors who went fo
her house to play eards,

“I work full time and really
don't have time i the afternoon
to pull together food for a par-
ty," Lewis said. Knowing Park-
er would prepare the food and
clean up afterward "was really
appealing far me."

The women from Lewis
avent were quickly raving
abowt Parker. One nelghbor
who couldn’t attend that night i=
now planning to wse Taste of

o meal later,
HaT phiono

Iy Rauil {. Fuitd ees
Mei Parker,
left, visits
with Joe and
Linda
Christopher
of Gray's
Creek after
prepanng
s meals for

Home for & parfy, Lawis said.

Darla and Mark Davis rm
an execulive concierge service,
Links to Swccass, in Fay-
aitaville. Darla Davis said she
is always looking for gualified
vandors for her clients. She has
stesred them fo Parker,

“The servies is & lremendous
benefit for busy professionals”
sald Davls. “Her design and
decaraling are fabulous, She re-
ally puts the touch of elass n"

Corporate to kitchen

Parker started her love af
fair with cooking in her moth-
ar's kitchen im Malaysia when
she was 11 years old,

“To slarl learning fo cook,
yvau need to learn the hasiea™

Farker sakd. She started with
the mundane tazks of peeling
onions and garlie.

Ciee she started  culinary
schoal, Parker sald she realized
"By mom had already sfarted
me an the right track”

Parker graduated from the
Culinary Business Academy in
Aflanta and is part of the US
Personal Chef Associathon,

Prices and priorities

Parker azks potential clients
to cansider how much time they
spend  cooking or how many
fresh imgredients they let spail
because they don’t cook.

Parker's persooal  chef
menus consist of five entress
and a skde dish to aceompany
each dish. She charges a flat
rate for the service, The cost of
graceries 15 extra,

She charges $250 For 10 meals,
£300 For 20 meals and 3325 for 30
meals Depending an fhe menus,
Parker's cooking classes starl al
$45 per person, and she coaches
ahout six people at 2 time.

“I'm happlest when ['m leed
ing people and their bellies are
full,” Parker said.

Ta learn more, go to
www tasteolhomepes, com ar
call Parker at 489-53552.

Anmyone can sign up for her
maonthly e-newslatter of receive
kitchen tips, recipes, books and
informafion about foods from
different countries,

Staet matter lenovier Picdmick cow be
reacdke ab phim RN pobsararcom or
323444 ext. 343



