
Where did you train to be a chef? 

I started training at the University of North Texas in their catering kitchen and from there I enrolled El Centro 
College’s culinary arts program.

How long have you been a chef?   

I have been a professional chef for seven years at various restaurants and hotels, both large and small. However, 
my zeal for great food started as a child in Houston, TX and blossomed to a career when I graduated from El 
Centro’s culinary arts program. During the last 7 years I have been able to focus my career and my talents on 
small, intimate dining with style and sophistication. 

How long at current restaurant? 

Just over a year ago I gave in to my entrepreneurial spirit and founded  
Taylored Cuisine, a premiere personal chef and catering company based in Irving. We strive to provide our 
clients the atmosphere and experience of the most elite restaurants in the country, at any time or location they 
wish. Taylored Cuisine is dedicated to serving food with the highest standards while providing an experience 
that is customizable from beginning to end.

Past experience, restaurants? 

Jacob’s Spring Grille at the Hyatt Regency at DFW Airport
Lochrann’s Irish Pub and Eatery
The Belo Mansion
				                3 Quick Bites:

Salt or Pepper?  
Definitely salt

Appetizer or Dessert?  
Appetizers I prefer to cook, desserts I prefer to eat

Gordon Ramsay or Rachel Ray?  
I highly respect Chef Gordon Ramsey

Can’t Cook Without: 

My Wusthof Grand Prix chef’s knife.
                  

Chef’s Recommendation: 

I like a simple pan roasted duck with an orange gastrique on an endive  and apple salad.  You can pair this dish 
with your favorite Pinot Noir

972.965.2521
www.tayloredcuisine.com

Chef   James Taylor


