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Even before beginning her culinary education at Cook Street, July 2006 alumna Bridget Hart had a goal:  to restore people on restricted diets to a good relationship with food.  As she built on her Cook Street education, she has turned traditional recipes upside down while employing all the techniques she learned at Cook Street to achieve the flavors and textures people on restricted diets often crave.  Her successful personal chef business, Sweet Enough, prepares food for people with high cholesterol, heart disease, diabetes, obesity, and other conditions requiring a restricted diet.  

"I wanted an accelerated program that would teach me the conventional rules of cooking so I could break them," says Bridget, who prides herself on being able to mimic the flavor profile and mouth feel of any traditional food or cuisine her clients crave.  "Without my training at Cook Street, I couldn't have realized my dream of helping others whose illnesses have affected their relationship with food."  

These days, Bridget is busy in and out of the kitchen, where in addition to her personal chef business, Sweet Enough, she freelances for Atkins Nutritionals, Inc. in Denver.  She also runs a low-carb cooking blog and organizes a low-carb living Meetup. Bridget recently appeared on the Food Network's "Extreme BBQ with Bobby Flay" while grilling Aspen Buffalo Burgers...in the middle of a June snowstorm.  

Congratulations, Bridget!
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