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Nicole: Aloha, friends and foodies, and welcome back. Today, I'm interviewing Chef Kelsey Morgan, a 

pastry chef currently working in Honolulu, Hawaii. 

Nicole: Originally from Sacramento, California, Kelsey originally started her life by getting a degree 

in theater arts. However, after college, she decided to follow her passion and attend the 

Culinary Institute of America, where she got her degree in baking and pastry arts. Since 

graduating, Kelsey has moved around the world, working in various kitchens in order to 

continue to hone her skills. She's currently just hosted a cake and ice cream popup with one 

of her culinary buddies, and I can tell you, it was a dream come true, because I was there. 

Nicole: Kelsey's philosophy to professional baking is to approach each task with integrity and joy. She 

feels lucky to work in a field that allows her to share her work with so many other people. As 

she puts it, she wants to spend the rest of her career chasing the infinite possibilities of 

butter, sugar, flour, chocolate, and fruit. 

Nicole: Hey, Kelsey. Welcome to the show. 

Kelsey: Hi, Nicole. Thanks for having me. 

Nicole: I'm super excited to have you. I'm so glad I got to meet you yesterday, and now I feel like 

we're going to be BFF. Is that cool? 

Kelsey: Yeah, absolutely. No, thank you so much for coming. It was really cool to get meet you in 

person. 

Nicole: Yeah. I mean, rarely, guys out there, do I get to meet the folks I'm interviewing first before I 

interview them. I do try to. I have a mission to try to meet everybody that I've interviewed in 

person eventually, but Kelsey, you are the first that I'm able to actually meet first, besides 

like folks I've known for a long time, like Morgan Murphy. So, excited that I got to do that, 

and I'm excited that I got to do it in your element with cake. So, yeah, if you want to meet 

someone for the first time, having cake, very good too. 

Kelsey: Yeah, it definitely helps, definitely a good ice breaker. "Look, oh, eat this. Eat this, and then 

meet me, and then we can talk." 

Nicole: So many more Tinder dates, I think, would go well if someone just said, "I brought a cake." 

And it was like, "I love you." No. 
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Kelsey: I should. I should just carry cake with me wherever I go. 

Nicole: Honestly. It's your calling card. Anyway, so we know we've got to get to these three 

questions, so you ready? 

Kelsey: Yes, I'm ready. 

Nicole: All right. Tell me about the last meal you cooked for yourself. 

Kelsey: Last meal I cooked for myself was probably something that was like all the vegetables that I 

had in the fridge, somehow stir fried, and then put over rice, because it's fast, and sometimes 

you're tired, and you just need to feel like you ate something healthy, but cook it in five 

minutes. 

Nicole: No. I feel like, great. Stir fry is the way to go, if you have a bunch of veg, and you just need to 

get something on the table right away. I've heard many chefs and food bloggers say, "Yep, stir 

fry," so you are not alone in that. 

Nicole: All right. Tell me about a meal that brings me back to your childhood. 

Kelsey: Something that's actually kind of a Hawaii thing. When I was a kid, my mom used to make 

Spam Musubi for me for my lunch a lot, and it used to freak out all the kids at school, 

because when you're not in Hawaii, Span Musubi is like a really weird thing to eat at lunch 

when you're in the 3rd grade, but still, every time I eat it, it just brings me right back. 

Nicole: Get out. 

Kelsey: Yeah. 

Nicole: Here's this poor 3rd grader, like, "No, it's like a thing," and everyone's like, "We don't get it." 

Kelsey: Yeah. They were terrible. Like, "What is that?" Yeah, it was not... There was a day my mom 

made an entire tray for my class, just to prove to them that I was not eating gross and weird 

food, and everybody loved it, but yeah, until that point, yeah, everybody was definitely really 

freaked out by my lunch choices. 

Nicole: It's just a rice sandwich. 
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Kelsey: Yeah. But, I mean, it's funny, because my parents are from here, and my mom's Japanese, so 

rice is just sort of a thing that we literally always have. The rice cooker's always on the 

counter, but that, I mean, I've never seen that in anybody else's home. Not being here, when 

you're not here, it's something that's not super regular. 

Nicole: That's because we were all eating bologna sandwiches, which quite frankly- 

Kelsey: I've never had baloney. 

Nicole: Wow, seriously? 

Kelsey: Yeah, I guess Spam is my bologna, yeah. 

Nicole: Yeah. It's just like a meat that you're not quite sure, "Is this meat?" But in Germany, they 

know exactly what goes into bologna, and they're all offended right now, but whatever. 

Kelsey: Sorry. 

Nicole: Also, when I have bologna, I don't know what's in it. 

Kelsey: Sorry to people in Germany. 

Nicole: It's all right. A thousand people just shut off this podcast. It's okay. 

Nicole: All right. And give us an ingredient you can't live without. 

Kelsey: Oh, lemon, always lemon. Definitely lemon. 

Nicole: Wow. Why? 

Kelsey: Even if you put it in something and you can't taste that it's lemony, lemon is just so bright 

and wonderful. Putting lemon in chocolate, it'll just, it just picks everything up, makes 

everything just that much, I don't know, more awesome. I think it tastes better. Yeah. 

Nicole: I never thought about putting lemon in chocolate. So are you talking like lemon juice or 

lemon zest, oh my gosh, zest? What are we talking here? 

Kelsey: I tend to lean towards zest, but I mean, juice too. There was actually lemon in the chocolate 

cake you had yesterday. 
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Nicole: Wow. Yeah, wow. 

Kelsey: Because chocolate's kind of really intense and deep and dark, and the lemon juice kind of just, 

I don't know. I use the word bright too much, but it does. It just brightens. It really just 

brightens the flavor. 

Nicole: No, I never thought about doing that. See, that's a chefy secret right there, putting lemon in 

chocolate. How dare you guys keep that from us. Nobody knows that. Nobody but a chef 

knows that. Oh my gosh, you just kind of blew my mind a little bit. I never thought about 

putting lemon zest in the chocolate. I mean, you do, right? Because people love orange and 

chocolate, but yeah. 

Kelsey: Yeah, the whole thing. 

Nicole: Yeah. My husband, we've been watching The Great British Bake off like crazy, and he's like, "I 

never knew orange and chocolate was a thing," and now I kind of get it. It does brighten it up. 

Huh. 

Kelsey: Yep, mm-hmm (affirmative). 

Nicole: Girl, all right. This is going to be a fun interview. Okay. So, speaking of that, I want to talk 

about, all right, you've gone to the Culinary Institute of America, the CIA. It's basically a 

Harvard of culinary school. Before that, you got a degree in theater arts, so I know you were 

a theater kid. You had to be. 

Kelsey: Mm-hmm (affirmative). 

Nicole: Yeah, yeah. People don't go to school for theater arts and weren't a theater kid. That's a 

theater kid major. 

Kelsey: Yeah. 

Nicole: And I'm right there with you. I wanted to be a theater kid. My mom as like, "Really? You're 

not talented enough to be a theater kid." She loved me, she loved me, and she's like, "I just 

want to be honest with you." 

Kelsey: No, and you have to appreciate that. That's so much better than the mom who's like, "Yeah, 

totally. Do anything." 
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Nicole: Yeah, totally. She came to a play. I did a play when I was in high school, and I was Sheriff 

Birdsong, and I can't remember the name of the play, but it was like a mystery play, and she's 

like, "You were terrible. I love you, but you're terrible." 

Kelsey: Oh. Oh. 

Nicole: That's mom. I love her. But tell me, okay, how does someone who... Look, I know that they're 

both creative endeavors, but how does someone go from, "You know what? I'm going to 

major in theater arts and get a degree in theater arts," and then go, "No, I'm going to go to 

culinary school instead."? Walk me through, "I graduated from college with a theater arts 

degree," to, "I'm going to culinary school." What happened in between that? 

Kelsey: Okay. So was actually going to college for theater arts when I decided to do this. I was going 

to college in San Francisco. I was studying lighting design. I wanted to be a lighting designer. 

And I had always loved to bake, but I always thought, if I did this for a living, that I wouldn't 

love it as much, and I wasn't willing to compromise that. 

Kelsey: So it's sort of like my distressing thing. After work or after school, baking was just the way to 

come down from everything, and I just kind of wanted to keep it in that safe place, and then I 

was studying theater, and I was learning more about what it was like to really actually work in 

theater from a lot of my professors, and then I kind of realized it was the opposite thing, that 

if I did this for a living, I would sort of start to hate it, because it was always nights and 

weekends, and a lot of moving, and the technology was changing a lot, and my brain is doing 

old person's brain. Just using computers was just not really going to be my thing. 

Kelsey: And I got a job at a bakery, because I was like, "Let's just give this a try and just see if it can be 

real and if I like it." So I got a job in the front of house at a bakery, and they were lovely, and 

they were wonderful, and they let intern in the kitchen, and I just super fell in love with it 

right away. 

Nicole: Wow. You know what? I like that part of your story when you say, "I decided to get a job in a 

bakery," before you invested in your education, because I think, a lot of times, people are like, 

"Oh, I want to live that dream. I want to go to culinary school." And they aren't sure that 

they're going to really like being in that industry. They just love the idea of going to culinary 

school because they love to bake. So I think that was a key point for you, is to actually go get 

a job before you went to culinary school. 

Kelsey: Mm-hmm (affirmative). 
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Nicole: Okay. So you love the baking part. Right? What made you decide, "You know what? I'm 

going to the top. I'm going to the top school."? Why not just stay in San Francisco and go to 

school there? What made you want to go to the CIA? 

Kelsey: I really have to kind of thank the universe for that one. So I was culinary school shopping, and 

there are a lot of schools, and there are a lot of options. I knew that I sort of wanted to get 

out of California, because I grew up there and I've been living there my whole life, but I was 

just looking at lists and lists and lists, and this wonderful woman, who was the head baker 

where I was working, was a CIA grad, and she was like, "I went to this school and I really loved 

it. Maybe you should check it out." She ended up writing me a letter to the school to kind of 

recommend me, and yeah, I just decided to go there. 

Nicole: Wow. Okay. So you say to yourself, "I'm getting in my car." In my mind, you got like a car, a 

Dotson, and you're driving across the country. It's like Mary Tyler Moore-ish. You're 

throwing your hat in the air, and you're going off to culinary school. You get there. What's 

your first week like? 

Kelsey: Oh my goodness. Okay. So the Dotson was actually a Honda CRV. 

Nicole: Close, very close. 

Kelsey: Very close. So it was in New York, it was on the east coast. I mean, that, in itself, was such a 

huge thing. I mean, leaving California and being in the east coast, and eventually the 

Midwest, was just such a huge part of being forced to kind of get into food, because in 

California, we're so spoiled. There aren't really seasons, everything that you want is kind of 

around all the time, and then you go to Midwest, east coast, and it's such a different world. 

Kelsey: So things, just driving and it's snowing, you don't get to do that anymore. It was just a total 

environment to flip from what I was used to. And then just being completely surrounded by 

people who were so into what you were so into was completely overwhelming in such a 

positive way, because it was like the easiest situation to make friends ever, because 

immediately, you had something to talk about. So going away to college is so scary, especially 

when you're so far from home, in a place you've never really been before, but it was just so 

easy, because you were just surrounded by people who were just in love with what you were 

in love with. 

Nicole: So walk us through, I'm not going to say day one, but walk us through day three. Do you get 

your chef's coat? Describe it for people, because right now, there's some 17 year old who's 
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listening to you, and she is like, "Yeah, no. I'm definitely going to culinary school." Right? And 

she's like, "I, too, want to be a pastry chef at some point." So walk us through what's that first 

week or month like. Are you making cakes? What happens? Is it like Top Chef? Is it ultra 

competitive? What's going on with you? 

Kelsey: I definitely think that the Culinary Institute of America, it's not as maybe typical as other 

schools. They're very serious, and I think that's part of the reason why I chose it, is that, when 

you're there, it's very immersive. You're in class most of your day. You're in whites. You're in 

your chef uniform all the time. If you're on campus anywhere outside of your dorm, you have 

to be in white. So if you're going to the library, if you're going to get lunch, it's either business 

attire or it's your chef uniform. 

Kelsey: So, I mean, they're immediately like, "You're in this, and you're going to do this, and you're 

going to focus, and you're going to learn and get good at it." Which I really loved, and I think 

it's so important. It definitely isn't easy. So it's definitely a school. If you are so sure that this 

is what you want to do, it's definitely the place to go. 

Kelsey: You're pretty much in the kitchen right away. After normal college, like, "Here's your ID, and 

here's welcome packet stuff." You're pretty much in the kitchen, and it's, they really go from 

the ground up. So first, it's basics, like here's how you use a commercial oven, and here's how 

a dish station works. You take sanitation classes, nutrition classes. Basically, it's like a whole 

overall view of food and working in food, and how to do it correctly and professionally. 

Nicole: So, I mean, it sounds tough. As soon as you said, if you're outside your dorm, you're in your 

chef whites. So I went to the Naval Academy, and that sounds how life was like for me. If I 

was outside my room, I had to be in a proper uniform of the day, and there's all these 

customs and traditions we had to do, and it's very rigid. So was it mostly young people who 

were there? Or were there people who had changed careers? Or what was your class make 

up like? 

Kelsey: Okay. So it's super interesting about the CIA. Well, first of all, it's actually founded on... So 

they opened after the war was over, and they needed a way to get veterans back into the 

workforce. So I think that's part of why this school was designed the way it was, because it 

was built to support people who were used to sort of that kind of environment. A. 

Kelsey: I'm sorry, Nicole. The second part of your question just totally evaded me. 

Nicole: So what's your class? 
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Kelsey: Oh the make up of my class, okay. 

Nicole: So what was the make up of your class like? 

Kelsey: Okay. So my class was kind of interesting. So a new class starts every three weeks. So kind of 

depending on where you started in the year, I think, kind of determines the make up of your 

class. So I started in the fall, which is a very typical time to start college, so my class was 

mostly people who are right out of high school. I was probably the oldest person in my class 

that had already been through college, but a lot of the groups that came later, in more unique 

parts of the year, were like super mixed. 

Kelsey: There were people who were career changers, who were like, "I was an engineer, and now I 

want to be a chef." And there are people who had been doing it for a long time, and just 

wanting to go to school just to kind of get that degree and make it official, so they could put 

it on their resume. 

Nicole: Geez. Of the school, do you know who the oldest person whose ever gone, or the oldest 

person the year you went? 

Kelsey: Gosh, I don't know the oldest person whose ever gone. I feel that's something that they told 

us, and I just don't remember, but I did. There was a super nice guy who was a couple blocks 

behind me, who was in his, I think, mid-50s who was going to school. 

Nicole: Wow. That is, I don't want to say old because I'm closer to that than I am. That's not old. 

That's just like, wow. That's someone whose really like lived a life and decided to change- 

Kelsey: Yeah, for sure. 

Nicole: ... change their career. So did you feel intimidated at first? Because there's cooking at home, 

right? There's like baking at home, and then there's like no kidding, professional baking. You 

have to nail it. Was there a lot of pressure? What would a typical test or challenge be for 

you? 

Kelsey: Oh gosh, I thought it was super challenging. I was actually really terrified. I'm a super serious 

person. I take everything very seriously, I don't like to do things wrong, I like to do well in 

things, and you're put in this environment where you're literally being graded on your ability 

to do skill based everything, which is so different from school, because at school, you get an 



BFF with the Chef 

Season 3 / Episode 12 

Chef Kelsey Morgan 
 

 Page 9 of 22 

 

essay, and you can work on it for a week, and backspace and erase and change things, but 

when you burn pastry cream, you burned it, and that's literally your grade. 

Kelsey: So it was super intense, but I kind of love that. I mean, for me, it really made me get better, 

because I was like, "I can't burn pastry cream every day. It'll drive me crazy. I just have to get 

better." So, yeah, every day we had classes, we had a lecture portion, where it was kind of 

sitting and taking notes, and talking about what we were going to do that day, either the 

science of it, or just the recipe breakdown of it, and then, for the other half of the class, we'd 

be in the kitchen producing those recipes, usually in pairs. So our classes usually, we're usually 

teams of two. We had to complete a list of tasks, and then present them at the end of the 

day or the end of the week. 

Nicole: What would you say was your hardest subject? What was hard for you? 

Kelsey: Oh my goodness. We had a confection's class, which is sugar. It was cake and confections, so 

it was sugar work, wedding cakes. I mean, the wedding cake part, I loved that. That was like, 

"Yay, awesome." But we had to do blow sugar in that class, sugar sculptures, and it's very 

similar to the kind of idea of blowing real glass, where you take a hot ball of sugar, and then 

you fill it up with air, and I don't even know that I could actually count how many... 

Kelsey: We had to make sugar apples, like how many like sugar apples that I just completely exploded 

or cracked or dropped. I mean, I'm just not a delicate enough person apparently for sugar 

work. I'm so clumsy, and it was just such a nightmare for me, because everything is so fragile, 

and yeah, I was just, yeah, a stressed sugar ball of just, yeah. It was- 

Nicole: That sounds tough. 

Kelsey: I'm sweating just thinking about it. I'm like, "Oh, never again." 

Nicole: I'm sweating thinking about it, because I'm stressed out hearing it. Like, oh, that's it. I'm never 

going to pastry school. That's my nightmare. Sugar work is so, ah. Anytime I see people doing 

it, I'm just like, first of all, it's sticky, and it just like ah. You can't wash your hands, and then 

you're just like, "Ew." Sugar's hot. That's just like a scalding nightmare. I feel for you. 

Kelsey: I have pure admiration for anybody who does that. 

Nicole: Seriously. 
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Kelsey: That's a pure art. That's amazing. 

Nicole: Oh my gosh. I mean, the reason I'm going so deep into all the things you're doing is, because 

most people kind of live that fantasy in their mind. People who love to cook and people who 

love to bake, they're like, "Could I go to culinary school? What would it be like? Would I 

excel? Would it just be us eating crème pat all day?" I think people want to hear about it, 

because they often wonder if they should make that change. 

Nicole: So what do you think? I'm always interested to hear from people who have gone through it. 

What would you say to someone who is considering going to culinary school? What would be 

your advice? Should they do it? Should they not do it? And let's tailor it specifically, if you're 

just out of high school, and then I'll ask you the other types of people in a moment. 

Kelsey: Okay, sure. I think anybody across the board just out of high school, like me, taking those 

few years to go through college and kind of figure out what I really wanted to do, I think 

some people are so fortunate and they just know, and I wasn't that way, and those few years 

to kind of figure it out were so valuable. I'm really grateful that, yeah, I had the time to figure 

out that this was something that I wanted to do, because for anybody, culinary school's not 

cheap. I mean, college in general is not cheap. So taking that time to figure it out, I think, is 

super great. 

Kelsey: I mean, get a job in a kitchen. Gosh, it's so easy to get jobs in kitchens, because who doesn't 

need hands. Right? And I think that it's super. I mean, even through your career, being a 

cook is a great thing, where you can go and stage in a kitchen, and most kitchens are really 

welcoming to you to learn, or to teach, or just for the extra hands. So I think that taking that 

time to get a job in a bakery or a restaurant or whatever it is, just to see if you like it before 

going to culinary school, would be really valuable. 

Nicole: Oh, super good. And what about for those people who are in the middle of a career, maybe 

an older person, who's like, "You know what? I want to do this. Is this the right investment for 

me?" What do you think about them? 

Kelsey: I think it totally depends on the person, what their goals are. For me, I'm the kind of person, I 

really like to understand how things work. Going to culinary school was so important, because 

I really wanted to get what I was doing. I wanted as much of a well rounded experience as I 

could, and I think what's really good about culinary school is that you're in a space where you 

get to try all different aspects of the field. 
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Kelsey: So you're in a chocolate class, you're in a cake class, you're in a plated desserts class. 

Whereas, if you were out working, you'd have to get a job, work at that job for a year, or 

whatever, to get a feel for what that part of the industry was like, and so you kind of get a 

bunch of little tastes when you go to culinary school, than for somebody who is working in 

the field, but maybe not really sure about where they want it to go. 

Kelsey: Culinary school can be a really great way to kind of test different jobs, but also just to meet 

some really awesome people and some chefs who have been doing it for a long time, who can 

help you get into new places or direct you where to go. 

Nicole: That's good to know. Okay. So you graduate from culinary school. You get through the sugar 

apples. You're like, "Never again. Definitely not going to do that. There will be no sugar work 

on my cakes." You graduate, and what happens next? 

Kelsey: I moved to Chicago. I was super- 

Nicole: Went from cold to colder? 

Kelsey: Yes. Okay, that, I did not think about, literally, at all. Weather is something, it took me so 

long to have awareness for weather, and again, blamed California for that. I didn't even think 

about what it was going to be like to actually live in Chicago. What it was, was that I was super 

obsessed with this chef in Chicago, Mindy Segal. When I was in culinary school, I mean- 

Nicole: Mindy's Hot Chocolate? 

Kelsey: Yeah, Mindy's Hot Chocolate. 

Nicole: Love her. 

Kelsey: Gosh, if Mindy hears this, it's going to sound so creepy. Mindy, I'm so sorry. But just 

watching her videos, reading her interviews, I was just so inspired by her. She's a woman, and 

there's so many women who do this, but she was just, she's so strong, and she is so unique, 

and she kind of stands by what is her style and what's her thing, and she doesn't really flinch, 

and I just loved the way that she talked about food. 

Kelsey: I remember, specifically, this video. I used to watch it over and over again, where she was 

browning butter, and she was listening to the butter, and she was noting to the person that 

was interviewing to her how the sound of the butter cooking changes as it browns, which is 
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something that, now that I do it, I totally know exactly when it's done from across the room, 

because the sound changes. And just was so like, "How can you know? You can know butter 

that personally? How do you do that?" And I was just so fascinated by her, and just had to go. 

I had to work there, so I moved to Chicago to do that. 

Nicole: How was it like working there? 

Kelsey: Oh my gosh, it was amazing. It was challenging. With anybody who's talented, it's so hard to 

keep up, to meet the demand of what it is to produce dessert like that, and food like that, but 

it was something. I mean, it totally changed my life. I mean, what's so unique about Mindy is 

that she cooks. Baking in general is very technical. It's very recipes and down to the gram, 

and Mindy bakes sort of like a cook, like throw a little bit in here, throw this in. 

Kelsey: It was so uncomfortable for me at first, because I was like, "You don't have a recipe you want 

me to use?" 

Kelsey: And she's like, "No, just like throw in a handful." 

Kelsey: And I'm like, "I don't even know how to compute that." But it really makes you braver, and it 

makes you trust yourself to just have instincts and to really feel the food, and stop looking at 

the paper, and just taste it. What does it need? What does it want? I totally learned how to 

that there, and I'm so grateful for that. 

Nicole: Wow. That's sounds like an amazing experience, plus I order her hot chocolate online and it's 

delicious. 

Kelsey: Yeah. I don't know how they do it now, but we used to hand blend that in a big food 

processor, and sift it out, and bag it by hand. I mean, it's made with love and a lot of work, I'll 

tell you what. 

Nicole: Oh. Well, I enjoyed it completely. 

Kelsey: Good. 

Nicole: I ordered many bags of it, and people are like, "Where are you getting this hot chocolate 

from?" 

Nicole: Like, "Chicago." 
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Nicole: And they were like, "You're so extra." 

Kelsey: It's so worth it. 

Nicole: It is. 

Kelsey: Yeah. 

Nicole: A great hot chocolate mix, you cannot put a price on that. 

Kelsey: Well, that's not cocoa powder in there, lady. That's like ground Belgian French chocolate. 

Nicole: That's my point. It's real. 

Kelsey: She does not mess around, yeah. 

Nicole: Yeah, there's no filler in that. So, yeah, I fully support Mindy and her hot chocolate and her 

pastries. So it's so fun that we have that connection. Okay, so you realize, "Man, that's why 

Mindy's making hot chocolate, because it's freaking cold in Chicago." So where do you go 

next? 

Kelsey: Oh gosh, I was in Chicago for a few years. Oh, and then I moved. So I was actually in the 

process of moving to Seattle, and I went out to Michigan one day, just on a day trip to kind of 

hike and go the lake, and the lady that was the pastry assistant, when I started at Hot 

Chocolate, had moved out to Michigan to help open a place, and so I swung by to visit her 

out there, and to see the place that she was opening, and I just fell in love with it. 

Kelsey: It was beautiful and adorable, and it was right by the lake, and it was small, and the kitchen 

was really cute and small, like a checkerboard floor, and she's like, "We need help." She's like, 

"If you really want to think about this." And then I went out, and I made some desserts for 

them, and then, again, I ended up moving out there instead for a few years. 

Nicole: Wow. So I'm getting a theme. One thing about doing what you do is, you have this freedom, 

but also this sense of adventure to be like, "You know what? I've learned a lot here. I've loved 

working for you, but this new place is calling me." And so you're not doing anything to dispel 

the myth that this is really hard, because I know what you do is really hard. Any time I 

interview a chef, they're working hard, but it also sounds really fun. I can't help but say that. It 
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just sounds super fun and what a fun adventure, just like, "I'm moving to Michigan. Here I 

go." 

Nicole: So what are you doing while you're in Michigan? Are you making cakes? What are you 

making? Are you a pastry chef? What are you doing there? 

Kelsey: Okay. I have to tell you. So I guess I was, I don't know, head baker, pastry chef, whatever. I 

don't know. We just, we cooked, and we just had fun, and we loved it, and it was hard, and it's 

true. Cooking, for a living, is super hard, so you really have to hang on to the parts of it that 

are really bright. You can cook and live anywhere, you can move anywhere and somebody's 

going to need a cook, and you've got to really value those golden parts of it, because yeah, a 

lot of it's like long days, but living in Michigan and baking in Michigan was so magical, and it 

was really hard work, because living on the lake in Michigan, you're just really busy. 

Kelsey: Everybody's out there for the summer on vacation, 4th of July, so busy, and I never knew 

this about Michigan. I mean, honestly, before I moved there, and this is so embarrassing, if 

you asked me where it was, I'd probably be like, "Uh." But I don't anything about Michigan, 

and it would be like, yeah, embarrassing, and I did graduate high school, believe it or not. 

Michigan is like magic. The lake is, it looks like the ocean, but it's not the ocean. It's the lake. 

Kelsey: And the produce, I mean, this is where I really fell in love with fruit. Again, being California, 

things are around all the time. You're in Michigan, and when something is in season, it is 

glorious. Having a peach in the middle of August, there is nothing like it. I mean, I couldn't 

fathom. The fruit that I had before I lived in Michigan, I couldn't even fathom what fruit 

could be, and then getting to bake with that, literally getting in my car, driving on a back road 

to a farm stand with a coffee can that's like, "Put $5.00 in here for a basket of peaches." 

Taking those peaches, going back to the kitchen, just making whatever felt glorious was just, I 

mean, I'll never forget that. I mean, it's just yeah, oh gosh. It was hard, but it was such a good 

time too. 

Nicole: You just launched a thousand pastry careers without trying. A thousand people, "I'm going to 

be a pastry chef now. I'm leaving my data processing job." Because that just sounded so 

romantic and so glorious, and what people aren't hearing is, she had to peel all those peaches 

by hand, you all. When you're on your 76th peach, the romance dies a little bit inside, but it 

still sounds amazing. I'm just imagining wonderful peach pies, peach galette's, peach ice 

cream. So it's like Forest Gump, instead of shrimp, just put peach, peach toast. That sounds 

so good. 
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Nicole: Okay. So fast forward me to Hawaii. You get here. How'd you get to Hawaii? Because you're 

in Sacramento, so what brought you out to Honolulu? 

Kelsey: Yeah. So I've actually spent a lot of time here. My family's from here, so my parents are from 

here, and they moved to California and they got married. Actually, my internship here when 

I was in culinary school, I worked at like a wedding cake bakery here, and my grandmother 

lives here and she kind of needed a hand, so I decided to move out here to be with her. 

Nicole: Oh, that is so sweet. And so, now, you're doing things like having cake popups. I mean, I love 

that idea by the way, and I want to talk about that for a few moments. So, yesterday, y'all, by 

the time everybody hears this, this will be like many yesterdays, but last night before this 

interview, I got a chance to go out and see Kelsey in her element with one of her good 

friends, and they did a cake and ice cream pairing, which I got to tell you, as soon as I saw that 

flyer, I was like, "Yes, girl." What an amazing idea, what a fun idea. 

Nicole: And so I was literally counting down the hours until your cake popup started. That's what was 

on my mind yesterday. I could barely get through work, and so I got there, and it was 

everything I wanted it to be and more, and so talk to me about how you got that idea to do a 

cake popup with ice cream, because everybody loves cake and ice cream. Who doesn't like 

cake and ice cream? If you don't, you're not an American. No. 

Nicole: But talk to me about how you got those ideas for those cakes, talk to us a little bit about 

those cake flavors. And what are you planning on doing in the future? 

Kelsey: Okay. Well, starting with cake, I mean, cake is sort of a love of mine. I remember Mindy 

making a joke one day. I used to make a lot of cake at Hot Chocolate, and she was like, "I 

think you've given up on men and you're just going to make cake." 

Kelsey: And I was like, "I have no problem with that." I mean, I was just so into... Cake is something, 

it's so magical. I mean, cake is something that, most of the time, we eat to celebrate. Right? 

Nicole: Yes. 

Kelsey: So birthdays and weddings, and that's amazing, and I think that, first of all, it's so awesome to 

be a part of that with people. I mean, that's what made me fall in love with it so hard when I 

first started doing it, was that you make somebody a birthday cake for their two year old, and 

suddenly you're always the person that made the birthday cake for their two year old, and 

then you make it when they turn three and they turn four, and these people are strangers, 
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but you're also just getting, you're being allowed to participate in these really important dates 

of their lives, and that's sort of like, gosh, it's just really valuable. 

Kelsey: When I first moved here, I got a job at a really gorgeous fancy restaurant, and the pastry chef 

there, who was the awesome dude that I did the popup with, just makes really awesome ice 

cream, and he ended up leaving his job and starting an ice cream company, and it's kind of a 

rare thing. I shouldn't say rare, but it's extra magic when you meet somebody to cook with, 

that you guys just vibe really well, and work together really well, and I was so excited for him 

when he started his own business. I knew it would be amazing, because his ice cream flavors, 

just really unique. 

Nicole: They are amazing. They were, by the way. I totally loved all the flavors he made. They were 

just ridiculous. 

Kelsey: Yeah. Yeah. I when I first started working with him, I'm like, "How is your brain putting these 

flavors together?" 

Kelsey: Because he'd be like, "Oh, we're going to put this and this and this in this plate." 

Kelsey: And I'm like, "Are you sure, because that sounds real weird, Aaron," but he's the boss of me. 

I'm like, "Okay." And then it would be amazing, and I would completely just eventually just 

stop questioning him, because over and over again, I would be like, "Are you sure?" 

Kelsey: And he'd be like, "Kelsey, just do it." And I would just do it, and it would be so good, and I 

work at a bread shop here, and it's literally called, Breadshop, and I love it. I love making 

croissants, and it's so awesome and fun and challenging, but I was really missing cake, and 

cake's just my thing, and I kind of reached out to Aaron, was like, "What if we do this, and it 

could be really cool, and I'll make the cake, and you'll make the ice cream?" 

Kelsey: And he was super into it, and so for, I mean, literally months, we would meet up. I would 

make cake and he would taste it, and we just kind of went through the flavors together, and 

then he built the flavors after tasting the cake, and yeah, yeah. Just, it'd be another universe 

thing, just like happened to meet somebody who makes really great ice cream, and ice cream 

cake just kind of go together. 

Nicole: I'm super into it. I told everyone about. I was like, "Y'all need to get down here. This is 

ridiculous." 
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Kelsey: Thank you. 

Nicole: Ridiculously delicious, yeah. I was super into it. I'm like, I hope you guys do it again. I'm sure it 

took a lot of work, but it was super tasty, and so much fun, and I loved every minute of it. I 

put, on my Facebook page, "I ate three pieces of cake back to back and I felt woozy for a 

while." 

Nicole: You have three beers, people are like, "It's good." 

Nicole: But you have three pieces of cake, people are like, "You got a problem." 

Nicole: But I'm like, "Whatever." It was delicious. Okay. So I want to talk to you real quick about, of 

course you love all things sugar and chocolate and sweets, and you're just a sweetheart 

yourself, but what are you doing? What are you making? When you get home, and I know 

you're tired. You work at a bakery, so you have early, early mornings. What are you making 

for yourself when you get home at night? 

Kelsey: Gosh. Gosh, I wish it wasn't night specific. I have a yogurt and granola and fruit. My friends 

are constantly like, "You are a cook. How can you just eat such boring food?" I could eat it at 

any meal, and it's just easy. You can just throw it in a bowl, and I make granola, and I always 

have fruit around, and yogurt around, and it's just such a quick awesome meal. So that's 

pretty much go to any time of the day that I'm hungry and lazy/tired. 

Nicole: What about comfort meals? You have a day off, and you're like, "Ah, I just want something 

comforting, something that's easy, but something that I love." What would you make then? 

Kelsey: Oh gosh. Again, I'm a California girl. I love Mexican food, so tacos, burritos. I try and always 

have a jar of salsa in the fridge, tortillas, cheese. I mean, you can do anything with those 

things, and it's probably going to taste real good. So, yeah, yeah, anything in that 

department. 

Nicole: And then what are you baking for yourself? Do you bake for yourself? And if so, what are 

those things you're making? 

Kelsey: I haven't baked for myself, because I eat a lot of baked goods, just in my day to day work 

world, I bake a lot at home, but mostly for friends and family. So, gosh, I bake whatever. It's 

nice, because if there's a recipe I want to try out, I have a constant perpetual audience of 

places that I can push baked goods off to. 
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Kelsey: Cookies are always a thing. I really love to make cookies, and it's actually an easy thing to 

share with people. Gosh, especially if I find good fruit, if I find good fruit at the market or in 

China Town or whatever, take it home, what can I make out of this fruit? So it can be 

anything, like a quick bread, or like some kind of cake or jam. Oh, jam, Nicole. Jam, I love to 

make jam. 

Nicole: Oh, man. 

Kelsey: That's my new place of peace right now, is just like processing fruit and macerating fruit and 

watching fruit bubble into thick, gorgeous, shiny jam. 

Nicole: I love jam too. I love making jam. So I have this thing where I over buy fruit, especially in the 

summer. I'm like, "It's fruit season." So I bought like six bags of cherries. I'm like, "What am I 

going to do with all this?" And then I freak out because I'm like, "Oh, I don't want it to go 

bad." So I will make a lot of jams, because I'm like, "I can't have this fruit go bad." One of the 

things I tell people, "If you see berries in the fridge and they're starting to go bad, do not 

throw them away." 

Nicole: That is a quick fruit for jam. You just throw that thing in a pot, add some sugar, and you cook 

it down, and there you go. Right? You can add pectin if you want. I don't even think it's 

necessary. Sometimes I like my jams a little runny, but berries, they have to be completely 

putrefied before I'm going to throw them away. 

Kelsey: Totally, yeah. Absolutely. 

Nicole: And even if there's odd bits and ends of different types of berries, they don't all have to be 

the same. A mixed berry jam, yeah, there's so much of that in my fridge, because especially 

in the summer, I just go berry crazy, and I can't resist a beautiful berry. I just can't. 

Kelsey: Mm-hmm (affirmative). 

Nicole: Especially if they're piled high on a display, I'm like, "Oh, I need them all." 

Kelsey: Mm-hmm (affirmative). 

Nicole: Wow. I love that. Okay. So now we've been listening to you for a while. We are all in love with 

you. We're in love with your life, and we're thinking to ourselves, "All right. Well, I can't be 
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Kelsey, but I want to bake like Kelsey." So what's something that you would tell an amateur 

baker that they should try making? 

Kelsey: They should try making? I feel like always starting with cookies. I feel like that's what I mean. 

When I was a kid, that's what my mom did. She made cookies. My mom isn't like... Mom, if 

you hear this, don't take this wrong way. She's not like a super baker. She didn't really bake a 

lot, but when she baked, it was cookies, and I just feel like it's a really approachable place to 

start, and there are also just thousands of kinds of cookies, because we don't want to be 

boring or basic. You can make something weird and fun, and do it, and do it well, and be 

encouraged by being able to do it well right away. 

Nicole: Yeah. Do you have a favorite cookie? 

Kelsey: Oh, snickerdoodles are kind of my go to, I guess. I know it's kind of basic. I love 

snickerdoodles with a good chew in the middle, crisp on the outside snickerdoodle, but yeah, 

that's my gem. 

Nicole: Oh that sounds delicious, especially with some ice cream in the middle. That'd be good. 

Kelsey: Hmm, yes. 

Nicole: Definitely delightful. 

Kelsey: Right? 

Nicole: Yeah. 

Kelsey: Let's do that. 

Nicole: Let's do that. Ice cream sandwich popup. That's next. Okay, all right. What's that one tip that 

you would give to a home cook or a home baker out there to make better baked goods? 

Because that's what you do. You're a baker/pastry chef. What's something that they can do 

today to make better baked goods? 

Kelsey: I will always say to choose ingredients that are in season and are from nearby. I think, when 

you try and make a strawberry pie in December, and you're like, "This is not great." And it's, 

well, the strawberries probably aren't that great. I think that's absolutely where it starts from. 

There's so many times when I've worked places where somebody's eating something, and 
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been like, "Oh my gosh, this plum galette is amazing." And I'm like, "Don't look at me. It's the 

plums. I barely had to touch them. They're in season, and they're beautiful, and they were 

ripe, and literally, there's probably like an ounce of honey in that thing, and it's wrapped in pie 

dough, and it's just good because the fruit is so good." 

Nicole: Hmm, that sounds really good. What's in season now, here in Hawaii? 

Kelsey: Gosh, we were just kind of at the end of mango season, but mangoes are still around and the 

mangoes here are amazing. I'm still kind of getting the hang of tropical fruit world, because 

it's so not typical seasons at all. I've seen longan starting to pop up at the market, which sort 

of like cheese. It's kind of like jelly on the inside, and then that's really awesome. Actually, 

what we've been seeing a bunch of is mangosteen and dragon fruit. 

Nicole: Yeah. 

Kelsey: Yeah, dragon fruit's awesome. Dragon fruit hase a bunch of random health positives, 

apparently. It's not super flavorful, but it's beautiful, and you just kind of feel fun and tropical 

eating it. And mangosteen is delicious. It's kind of expensive, but it's definitely an awesome 

treat. It's super tasty. 

Nicole: Hmm, that sounds good. All right, girl. Where can people find you on the internet? 

Kelsey: I think the only place you can find me on the internet is probably on Instagram, at Kelsey the 

Cake Girl. 

Nicole: And we will definitely link to that, and you're working at Breadshop right now, right? 

Kelsey: I am, glorious Breadshop, yes. 

Nicole: I'll tell you guys, if you do live in Honolulu, Breadshop is amazing. 

Kelsey: It is. I'm so proud, sorry. 

Nicole: Yeah. No, it is, it is, and I get all my sourdough bread there. I'm there probably every other 

week. I'm usually snapping a selfie there, because bread selfie, and I'm usually stocking up on 

all of my different breads. I have what's called emergency bread. It's where I buy a bunch of 

bread, because if I need to make a BLT. Or what if I need to make croutons? If you have 

bread in the freezer, you just pull some out, and there you go. You just toast it up, and now 
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you have your emergency bread and you have a meal. So yeah, I emergency bread it with 

your guy's City Loaf all the time, and it is delightful. I could spend a whole podcast just 

talking about it. 

Kelsey: I know, bread. Yeah. 

Nicole: Mm-hmm (affirmative). 

Kelsey: Yeah, especially Breadshop bread. 

Nicole: Yeah. 

Kelsey: Yeah, because there's such a... Chris and the whole team, yeah. I'm so lucky to work there. 

It's a really, yeah. I got super lucky with that job moving here for sure. 

Nicole: Well, I love your guy's croissants, and all of the little extra things that you make. So, yeah, I'm 

a big fan. Big fan of Breadshop, big fan of Kelsey. 

Kelsey: Oh, thank you. 

Nicole: Loved your cake popup. 

Kelsey: Thank you. 

Nicole: Folks, you can find her on Instagram. You can go say hi to her at Breadshop. Don't stalk her, 

all right? I know she's very stalkable, because she just sounds like she lives this magical life, 

but don't do it. And you can listen to her here on the podcast, and Kelsey, thank you so much 

for being on the podcast today. 

Kelsey: Well, Nicole, thank you so much for having me. It was fun. 

Nicole: Ah, take care. 

Kelsey: You too. 

Nicole: Isn't Kelsey fun? I just loved chatting with her. I felt really inspired by her story. I love the 

fact that she decided to go to Culinary Institute of America. She was nervous about it, but 

she did it anyway. She persisted, and if I'm being honest, I have always dreamed of going 
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there myself, and Kelsey's conversation made me feel like I could actually do it. Who knows? 

Maybe that's the next chapter of my life. Stay tuned. 

Nicole: Anyway, I'm not kidding when I say that the cakes that she made for her cake and ice cream 

popup were insane. I mean, who makes a sourdough cake? It was so delicious and so yummy 

and so creative. A+ for creativity, and they were beautiful too. You can check out the 

Instagram this week. I'll be posting pictures about them, and don't you worry. I fully intend to 

interview the ice cream guy who was right alongside her, because those pairings were 

incredible, and if you don't know by now, I love ice cream, just love it, love it, love it. 

Nicole: All right, so I'll be linking to Kelsey's Instagram, and if you're in Honolulu, you should stop by 

Breadshop, because that's where Kelsey currently works. Breadshop is this incredible little 

bakery that is turning out what I think is the best bread in the city, maybe even the state, and 

Kelsey is a part of that dynamic and incredible team, and I will just tell you that, I'm 

constantly posting about me being at Breadshop. I'm the queen of carbs. I don't care. I love 

carbs. Everybody else is going keto. I'm like bring on the carbs, and Breadshop is making 

some incredible pastries, some amazing breads, and really, if you're in Honolulu, even for a 

visit, you should stop by and try them. 

Nicole: So just a reminder, there's a Facebook group I'm always talking about. I try to post in there 

weekly about the things I'm thinking about and the food I'm obsessed with, and you can 

always find me on Instagram at BFF with the Chef, where I'm posting about what I'm eating, 

as well as my guests, and what I'm making. It's just where I kind of, those are my two places I 

really gather. 

Nicole: If you liked the show, please consider leaving a review. I read every single review, and I 

appreciate every single review, whether it's good or bad. It lets me know how you like the 

show, or what I can improve upon. And do me a favor. If you wouldn't mind, just sharing this 

show with one person who you think would like it, it would mean a lot to me. 

Nicole: So, until next time, this is BFF with the Chef, wishing you a great week and hoping you've 

been inspired to make something delicious. Goodbye. 

 


