
    
      
        
          
        
      

    



    
        
          Chaos in the Kitchen

        

        
        
          Katlyn Rose

        

        
          Published by Katie Rose, 2023.

        

    



  
    
    
      This is a work of fiction. Similarities to real people, places, or events are entirely coincidental.

    
    

    
      CHAOS IN THE KITCHEN

    

    
      First edition. November 6, 2023.

      Copyright © 2023 Katlyn Rose.

    

    
    
      ISBN: 979-8223193050

    

    
    
      Written by Katlyn Rose.

    

    
      10 9 8 7 6 5 4 3 2 1

    

  



  	
  	
			 

			
		
    To the women in my life who have been supportive and created in me a desire to achieve a dream, learn everything, and go all out!

      

    



  	
        
            
            "For the love of cooking, where ingredients blend not just in pots but in hearts, creating not just meals, but memories."

                                 Katlyn Rose

      

    



	[image: ]

	 
	[image: ]





[image: ]


Chapter 1

[image: ]




On this particular day, as Megan, the main sous chef at A La Carte, stepped into the kitchen of the famous Beverly Hills restaurant, she could feel tension in the air. It was Friday night, the busiest night of the week, and everything was spinning out of control.

Megan was a striking figure, standing tall with a presence that commanded attention, though she was not statuesque in the traditional sense. Her stature carried an air of confidence that showed her inner strength and determination. Her emerald green eyes gleamed with an intensity that mirrored her passion for her craft, and they revealed a depth of knowledge and experience beyond her years.

Her shoulder-length auburn hair framed her face in a cascade of rich, fiery waves, reflecting the same warmth and vibrancy that she brought to her culinary creations. It was a hue that complemented her complexion, giving her an earthy, natural beauty that was both captivating and approachable.

As a chef, Megan was a force to be reckoned with in the kitchen. Her dedication to the culinary arts was evident in every dish she prepared, each one a carefully crafted masterpiece of flavors and textures. She approached cooking with a level of devotion that bordered on reverence, seeking to create experiences that resonated with the senses and leave a lasting impression on those fortunate enough to savor her creations.

She approached challenges with a steadfast resolve, never shying away from hard work or the pursuit of excellence. Her ambition was driven by a genuine love for what she did, and she found fulfillment in the pursuit of her culinary passion. 

Yet underneath her determined exterior lay a heart that was genuinely caring and empathetic. Megan was quick to offer a kind word or a helping hand to those in need. She possessed a rare ability to balance her drive for success with a deep sense of empathy for others. Her combination of talent, determination, and compassion set her apart, making her a unique person in the culinary world. 

A La Carte was an exquisite, high-class restaurant located in the heart of Beverly Hills. It was luxurious and a model of sophistication, known for its impeccable service and culinary excellence. The restaurant was housed in a beautifully designed building with a blend of modern architecture and classic elegance, exuding an aura of opulence from the moment you approach its grand entrance.

Upon entering A La Carte, guests viewed a lavish foyer adorned with tasteful artworks and ornate chandeliers that cast a warm, inviting glow. The interior design seamlessly combined contemporary elements with timeless aesthetics, creating an atmosphere of refined comfort. Plush leather banquettes, polished marble surfaces, and carefully curated decor elements came together to create an ambiance that was both opulent and welcoming.

The dining area was divided into intimate sections, allowing guests to enjoy a sense of privacy while savoring their culinary journey. Each table was impeccably set with fine bone china, crystal glassware, and gleaming silverware, a tribute to the restaurant's dedication to the highest standards of service.

The menu at A La Carte was a masterpiece of delight, featuring a curated selection of exquisite dishes prepared by a team of world-class chefs. Drawing inspiration from international cuisines and utilizing the freshest, locally sourced ingredients, every plate was a symphony of flavors and textures, crafted to delight even the most discerning palates.

A unique feature that set A La Carte apart from many high-end restaurants was a dedication section for the beloved pets of its exclusive clientele. The restaurant offered a specially curated pet menu, ensuring that four-legged companions were treated to the same level of culinary excellence as their human counterparts. Dishes were thoughtfully prepared using premium, organic ingredients, and presented with the same attention to detail as the human menu.

The wine cellar at A La Carte was a treasure trove of rare and sought-after vintages, boasting an extensive collection from renowned vineyards around the world. A team of sommeliers was on hand to expertly guide guests through the selection, ensuring the perfect pairing for each dish.

The attentive and knowledgeable staff at A La Carte were committed to providing an unparalleled dining experience, anticipating the needs and desires of guests with grace and discretion. From the moment you stepped through the door to the final sip of your after-dinner liqueur, every detail was carefully orchestrated to leave a lasting impression of luxury and indulgence.

The kitchen of A La Carte was a marvel of precision and innovation. Located behind the scenes, it was a meticulously designed space where excellence and artistic flair converge to create extraordinary dining experiences.

The kitchen itself was a spacious, state-of-the-art facility, outfitted with top-of-the-line equipment and technology to facilitate the seamless execution of the chef's vision. Gleaming stainless steel surfaces line the walls, reflecting the glow of strategically placed task lighting, creating an atmosphere of controlled intensity. The layout was carefully organized to optimize workflow and efficiency, with separate stations dedicated to various culinary disciplines, from pastry to charcuterie.

A team of highly skilled chefs, selected for their expertise and passion for culinary arts, formed the backbone of A La Carte's kitchen. Each chef was a master of their craft, trained to deliver a symphony of flavors and textures that defined the restaurant's reputation for excellence. They worked in perfect harmony, executing precise techniques with the grace and confidence that come from years of dedication to their art.

The pantry was full of the finest ingredients sourced from around the world, meticulously curated to ensure only the freshest, highest quality produce, meats, and seafood found their way onto the menu. 

One of the distinctive features of A La Carte's kitchen was its dedicated pet cuisine section, an attestation to the restaurant's commitment to catering to the needs of its exclusive clientele and their beloved pets. Here, Megan crafted gourmet dishes using premium, organic ingredients, carefully selected to meet the dietary preferences and needs of four-legged companions.

The kitchen staff at A La Carte operated with a sense of meticulous attention to detail and commitment to excellence. From the precise plating of each dish to the timing of every course, every aspect is orchestrated to perfection. Communication flowed seamlessly, ensuring that each dish that left the kitchen was a masterpiece of culinary artistry.

The ambiance within the kitchen was one of focused creativity, where passion and precision met to deliver an exceptional dining experience. It was a dynamic space where talent and innovation flourish, setting the stage for the unforgettable culinary journeys that A La Carte was renowned for. A visit to A La Carte was not simply a meal, but an immersive journey into a world of refined taste, impeccable service, and extraordinary experiences

Today, the wait staff were short-handed, the other sous chef, Rafe, had called in sick, and the pantry was missing vital ingredients for the main course. This was chaos at its finest and Sophia, the master chef, was not helping matters.

“Where the hell have you been, Walker?” Sophia screamed, using Megan’s last name. “Rafe called in sick. You’re the head sous, where were you?”

Sophia's focus was singular, fixated solely on the opinions of the patrons who frequent the high-class establishment. She measured her success by the reactions of those who dined at A La Carte, considering their feedback to be the ultimate validation of her supposed culinary prowess.

Despite the fact that she did not personally conceive or execute the dishes that grace the plates, Sophia claimed them as her own. She was known to bask in the glory of each creation, taking full credit for the culinary masterpieces that emerged from the kitchen. Her detachment from the actual process of cooking was apparent, as she seldom engaged with the kitchen staff or involved herself in the creative process.

Sophia's disdain for Megan was evident, a thinly veiled expression of her insecurity in the face of a rising talent. She viewed Megan's innovative approach and fresh perspective as a threat to her own established reign, and so, she dismissed her contributions with an air of condescension.

“No one contacted me. I’ve had my cell on all day.” Megan answered. “I’m scheduled for 4:30, it’s 4:00 now.”

“Excuses, Walker.” Sophia yelled across the kitchen.

Megan blew a breath in frustration. Even on a good day, Sophia was insufferable. Being short-staffed only added fuel to the fire.

“Get this kitchen in order before we open tonight. I just hope we don’t get a lot of pet orders. You’re on detail for both, make it work.” Sophia ordered as she walked to her office, slamming the door.

Megan needed a way to salvage the pending disaster. Taking a deep breath, Megan grabbed a notepad and began frantically scribbling notes. First, a list of everything that didn’t arrive on the delivery. Her stomach twisted with frustration as she realized the main course revolved around the majority of those ingredients. There was no time to reorder or make a market run.

The pressure of the situation sat heavily on Megan’s shoulders. A La Carte had built its reputation on delivering extraordinary culinary experiences for its patrons and their pets and could not afford to disappoint. While labeled a sous chef, Megan oversaw literally everything while Sophia took the credit. Maybe tonight was her night to shine.

They were short two wait staff, so Megan assigned the two most experienced ones the extra tables, putting their sections nearest the kitchen. They both accepted gladly and promised to make her proud. As for the pet kitchen, she nominated one of the line staff to handle the menu and ask for help if needed. It being a Friday night, Megan hoped most of the pets stayed home.

Sophia had not left her office and Megan knew she wouldn’t until the patrons began arriving, so she rallied the staff, called out her directions and explained how they were going to improvise with the available ingredients on hand. An onion could be replaced with shallots, tomatoes with sun-dried tomatoes, and cilantro with parsley. It wasn’t ideal, but it was better than letting the customers down.

The kitchen had now become her canvas, showcasing her culinary prowess and artistry, each dish becoming a masterpiece of her quick thinking and inventive mind. Tonight, failure was not an option.

As the chaos in the kitchen intensified the closer opening time came, Megan’s culinary creativity kicked into high gear. Sophia wafted through the kitchen, looking at the activity, never acknowledging anyone or the way the challenge of the missing ingredients was handled. She took her place at the main serving counter, ready to approve or disapprove each dish going out. The queen bee monitoring her drones. Megan ignored her and continued directing the staff.

Megan had spent years honing her skills. Now, with her culinary creativity in high gear, and being able to experiment with different flavors, tonight she was going to push the boundaries of A La Cartes’s normal cuisine. Now was her time to shine.

With the missing ingredients, Megan started concocting the change in the recipes on the spot, combining the new ingredients for unexpected flavors and textures. The adrenaline she had, fueled her as she swiftly made adjustments to the dishes, transforming a potential disaster into an opportunity. Sophia eyed the dishes, Megan felt an exhilarating rush. This intense moment made her feel truly alive, her instincts sharp, her senses heightened. Every move she made in the kitchen was intentional, guided by her deep understanding of the culinary arts.

The challenge of working with limited resources forced her to tap into reserves of creativity she never knew she had. Instead of serving the traditional tomato-based soup, Megan created a roasted red pepper bisque that had the patrons exclaiming perfection and Sophia basking in the undeserved praise. The substitution of ingredients added a depth of flavor and complexity that surpassed the original recipe. Megan paired the substitute ingredients with a special flare, creating her first signature dish and turning the unfortunate situation into an opportunity to showcase her expertise, all the while knowing Sophia would end up with the praise of the dish.

Despite the challenges, Megan kept her cool and kept the kitchen team motivated. The staff followed her lead, relying on her confidence and authority to navigate through the evening. As it turned out, not one pet dish was ordered so that kitchen staff was recruited into the main kitchen to keep things running smoothly. Sophia still had not acknowledged how smoothly everything was running and returned a couple of plates, just because she could. 

Megan was put out by this. “Who the devil does she think she is?” She literally changed the serving plate under the bowls and sent them back out.

Megans passion for cooking and commitment to providing a memorable dining experience shown through it all, and the kitchen and wait staff rose to the occasion as well. Customers praised the inventive dishes and left the restaurant satisfied, unaware of the chaos that had started the evening. Sophia made her entrances when called upon, becoming a shining star out in public view and a dark corner of hell when she returned to the kitchen.

The evening's success proved Megan’s strength and determination. It was a defining moment and solidified her reputation as not just a sous chef but as a rising master chef, unafraid to take risks and turning adversity into triumph. Unfortunately, the only people who knew this were the kitchen staff and wait staff as Sophia was still the master chef and received all the accolades for a job well done and the exciting menu change. There was no praise offered to Megan or the staff, other than a “well done” and a slamming door.

At the end of the night, as Megan surveyed the exhausted, yet accomplished kitchen staff, she couldn’t help but feel a deep sense of pride. Yes, the evening had been a disaster waiting to happen, and even without the help of Sophia, she had managed to turn it into a learning experience for everyone. Collectively, the kitchen and wait staff congratulated her and she returned it. They all felt pride and as a team began closing the kitchen and restaurant.

The chaos had pushed Megan outside of her comfort zone, testing her limits and fueling her passion, and in the process, it had created a stronger, more cohesive kitchen team, connected by their shared experience of that night. It taught them the importance of adaptability, quick thinking, and collaboration. It revealed the hidden potential that lies within all chaos, reminding them that sometimes, the most extraordinary outcomes are born in the middle of uncertainty.

“We’re going to DeMarco’s, Megan.” A couple of the kitchen staff approached her. “We’d love for you to join us.”

Megan felt honored, but really wanted to beg off. She knew this was an honor not many chefs received and accepted. “Sure. Let me check out with Sophia. I’ll meet you guys there.”

Sophia, still encased in her throne room/office, glared at Megan when she entered. She had been impressed with the dishes and was now concerned with her own position. Not letting on, she set up the next day for Megan. As Megan prepared to leave, Sophia called her back.

“Don’t think you’ll get recognition for tonight. I’m still master chef and that’s still my kitchen. Tomorrow, you’ll work the pet kitchen, as we’ve already tons of breakfast orders lined up.” She smirked as she spoke.

“No problem.” Megan was in too good a mood to let Sophia under her skin. “Which shift?”

“Well, you’ll work all three. Tito is out and Netta can’t speak English well enough.”

“Impossible.” Megan told her. “I’ve plans in the afternoon with my sister. She’s coming in from the east coast. It’s been on the calendar for months.”

“You’ll just have to reschedule.” Sophia smiled nastily. “There is no one else. Unless you no longer wish to work at A La Carte.”

Megan left A La Carte disgusted and pissed. She stopped at DeMarco’s, shot one drink while explaining what Sophia said, declining more alcohol due to an early and all shift workday the next day. The staff said they would go to the managers for her if she wanted. Megan thanked them, but no, she’d work things out. Thanking them all again, she went home.

As she drove home, Megan thought about the night. Her belief in the power of chaos extended beyond the kitchen. For her, chaos wasn’t just a challenge to overcome, it was a source of inspiration. It pushed her to push boundaries, experiment, and never settle for mediocrity. As she pulled into her home, Megan promised never to shy away from chaos, it could be the secret ingredient that elevated something like her dishes that night, from good to extraordinary. She would not fear chaos, but harness it, using it to her advantage. She would carry the lessons she learned tonight with her, knowing that within it lay the potential for something truly extraordinary. She smiled as she opened her door to greetings from Whiskers her cat, and Max, her Schnauzer.
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Sir Alfred was no ordinary dog. With his imposing size and majestic stance, he commanded attention wherever he went. He also shared a massive amount of slobber with those unlucky enough to share his space. But it wasn’t just his physical presence that made him stand out, it was his attitude.

From the moment Alex Stanford brought him home as a pup, he realized he was in for a unique experience. While most puppies were eager to please and quick to learn, Sir Alfred seemed determined to do things his own way. His stubbornness grew with him. He refused to eat kibble, instead choosing to knock it over, scattering it across the floor. He would only eat from his own stainless steel bowl, and it had to be gourmet, freshly prepared. He refused to train, listen to commands, or respond to any form of discipline, and at 170 pounds, he could get away with it.

As he grew older, his defiance reached new and almost abusive heights. Basic commands he’s been taught since a pup, like “sit” and “stay” were still met with a disdainful look, followed by a slow wag of his tail, as if to say, “You don’t command me, I command you.” Despite Alex’s efforts to enroll Sir Alfred in obedience classes and hire professional trainers, he remained incorrigible. Alex found himself at a loss, loving his oversized dog but not sure how to handle him since he refused to be tamed. “You’re going to meet your match one day.” Alex told him often.

Sir Alfred traveled with Alex due to destroying not only Alex’s apartment when alone, but breaking out of any kennel he was boarded in. Alex found hotels that catered to their patron’s pets and usually could find a sitter that Sir Alfred wouldn’t intimidate for the few hours he had to attend meetings. He was happy this time to discover A La Carte catered to pets and was next to the hotel he was staying in.

The dog park nearby brought relief to Alex. Sir Alfred, while never hurting even a fly, would attempt to assert dominance over every dog and human he encountered. He greeted other owners with his happy but slobbery smile, bringing cringe worthy wetness to their hands, and his deep, booming bark and powerful presence often sent the smaller dogs running for the cover of their person’s legs or arms. “You’re going to meet your match one day, Alfred. You have to learn to control yourself.” Sir Alfred happily woofed at Alex as he knocked him to the ground in an attempt to play wrestle.

The Saturday he met Megan at A La Carte was the day his life changed, but little did he or Sir Alfred know it.

Megan had arrived two hours early, opening the back door of A La Carte for herself and the morning staff. No Sophia, but her just as snooty underling, Rafe, joined the first shift.

“Missed you last night.” Megan spoke sarcastically. “Had a blast.”

Rafe, like Sophia, ignored her remark. “I knew I had to be here this morning and needed time. You know how stressed this kitchen is.”

“Have you thought of another line of work if you can’t handle a busy kitchen?” Megan spoke and thought of the timeless line, “If you can’t handle the heat, stay out of the kitchen” but kept it to herself. Rafe would report it to Sophia.

“You know you have the pet kitchen. I hope you’re prepared. There are a lot of orders and Sophia wants them out in a timely matter.”

“Rafe, you handle your kitchen, I’ll handle mine.” Megan glared at him, turning to the pet kitchen. “Let me know if you need assistance.” Emphasizing the word, you.

The hotel next door was full, and it seemed like every patron placed orders for or brought their dog, which turned the pet kitchen at A La Carte into a madhouse. Similar to the night before, staff had called in sick and certain ingredients had not been delivered. Once again, Megan took charge and bellowed out orders like an Army sergeant.

Tempers flared as bowls and plates, clattered and steam bellowed out of pots and pans. In the center of the kitchen, Megan stood, her fiery spirit and passion for culinary delights, even pets, coming forward. Her hair pulled up in a messy bun and a determined gleam in her green eyes, Megan was quickly earning a reputation as being both brilliant and uncompromising with her creations. Even her pet dishes were works of art, leaving both pet and patron longing for more.

On this particular Saturday, the largest order, with specific orders on ingredients, filled Megan with tension. Several of the ingredients asked for were the ones that had not been delivered. Megan quickly ran through what she knew dogs could have and prepared the dish using similar ingredients for Mr. Alex Sanford’s dog.

She looked at her prep staff and commented, “He must be feeding a horse.” Causing laughter around the area.

Clatters from the main kitchen and Rafe calling out for help, brought a smile to Megan’s face. Rafe stood in the doorway, hands on hips, apron covered in some type of breakfast sauce.

“Are you deaf?” Rafe bellowed.

“Slightly busy, Rafe.” Megan replied, working on the massive amount of food for Alex Sanford.

“I am having a crisis in here and require assistance. You and your staff will stop and assist a real kitchen. Those mutts can wait.”

“These mutts, as you so kindly refer to our patron’s pets, are just as important to my kitchen as humans are to yours. Now get out.” And ignored Rafe’s muttered curses.

As the orders were sent out for delivery or to the tables, Megan was told by several of the wait staff that the main kitchen was screwing up orders left and right. She finished the last pet order, telling the kitchen to call her if any more orders came in and headed to A La Carte’s main kitchen, which was in total chaos once again. She changed her apron, checked over the morning menu and receipts and began calling out orders to the staff, completely ignoring Rafe. Soon, the chaos became organized, and the prepared dishes were quickly placed or replated for the agitated patrons.
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