
Chef Crystal joined Tommy Bahama in 2007 after working for Café 
30-A and various restaurants in Fort Worth, TX and Nashville, TN. 
She graduated from the Culinary Institute of America in Hyde Park, 
NY in 1998 and has been creating dishes that are works of art ever 
since. Chef Crystal’s father taught her the love of Asian-inspired 
cooking at an early age. She believes in cooking as a true art form 
and uses flavors, ingredients and colors to reflect the four seasons 
in her recipes.  in her recipes.  

Using food from farm to table is her culinary philosophy, her goal to 
always be using locally grown produce and what she calls “slow food.”

“I think people are starting to appreciate healthier eating trends. 
The shifts in availability of crops due to the extreme droughts this 
past year are really going to affect some everyday staples,” says 
Chef Crystal. “We are going to be forced to use alternatives. With 
all the great culinary influences out there, I think that we are going all the great culinary influences out there, I think that we are going 
to see some amazing and creative ways to use ingredients that have 
not been as common in our diets.”

Bacon, garlic and all spices are a must in Chef CrystalBacon, garlic and all spices are a must in Chef Crystal’s kitchen, along 
with her Kuhn Rikon peeler and garlic press. And her best advice for 
cooking at home is to make things like pestos, sauces and stocks in 
larger batches to take advantage of seasonal ingredients. Freeze 
them in ice cube trays and use as needed. 

When she’s not directing the kitchen at Tommy Bahama, Chef Crystal 
likes to RELAX with a glass of red wine at home with her husband.
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