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Tyler Brown was always an inquisitive student, but she
was most interested and curious in The East Harlem
School kitchen. Whether it was visiting the farmers
market with Chef Jonah and her classmates to learn
about local farming or baking bread in science class
to learn about the chemical reactions of yeast, Tyler
thrived in the kitchen.
Tyler credits Chef Jonah with sparking her passion for
baking. Her favorite dessert was his famous chocolate
peanut butter cupcakes. As a young student, she
asked him for his recipe and made them at home.
She remembers how much fun she had and how Chef
Jonah encouraged her to experiment more in the
kitchen. Chef Jonah remembers Tyler proudly bringing
in red velvet cupcakes that she made herself, along
with one of her first business cards! He proudly gave
her his stamp of approval.

After graduating from Essex Street Academy, Tyler
attended Johnson and Wales University. She majored
in Culinary Nutrition and minored in Environmental
Sustainability. After graduating magna cum laude,
Tyler was immediately hired to be the head chef at
Camp Fowler in Lake Pleasant, New York. When she is
not busy managing her kitchen there, Tyler plans for
the opening of her online baking business.
Tyler also recently reflected on the EHS Vow, which she
remembers and repeats to this day. Being aware of
all she thinks, says, and does, as the vow encourages,
helps her carry herself with pride. She recognizes that
the way she carries herself not only represents her,
but her family as well as the people who got her to
where she is today.
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