Cate Liu Biography
Chef Cate Liu is a New York City–based, classically trained pastry chef and chocolatier whose work is defined by precision, artistry, and a thoughtfully considered approach to flavor. With a background spanning fine dining, chocolate production, and culinary education, she is known for creating intricate desserts that elegantly balance traditional flavors with modern techniques.
Her passion for pastry began with an early fascination in traditional English-style cake decorating and sugarcraft, where she developed an appreciation for both the discipline and creativity of the craft. She went on to formalize her training at the Institute of Culinary Education before beginning her career at the Michelin-starred Jean-Georges. She later played an integral role in the opening of Kreuther Handcrafted Chocolate, refining her expertise in fine chocolate and confectionery. 
Driven by a desire to craft unique and immersive dessert experiences, Chef Cate then joined the opening team as sous chef at the experimental Récolte Dessert Bar, where she explored modernist techniques and immersive formats that blurred the boundaries between pastry, art, and science. In March 2023, she continued to pursue her passion in chocolate and education as Assistant Chef at the Chocolate Academy New York, part of a globally renowned network dedicated to advancing the craft of chocolate. Committed to mentorship and leadership, Chef Cate is passionate about fostering the next generation of pastry professionals, emphasizing discipline, technical precision, and thoughtful, creative development.
Today, Chef Cate works as a consulting pastry chef, collaborating with clients to develop refined concepts and streamline operations — from recipe development and product marketing to bespoke private events and creating unique memorable culinary experiences.

