Chef Kimberly Bailey

Balancing Chemotherapy, a
Newborn and a Cake Business
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imberly Bailey's fight with breast cancer led her to
following her true calling — baking.
She had suffered through a multitude of
misdiagnoses because her doctors believed the lump on her
breast was a benign tumor. It was eventually discovered that
one small side of the tumor was cancerous. Once she was
properly diagnosed with breast cancer, she was able to find
peace from the tragic news. “I had about three days of shock
and just devastation, and then something switched, and I can
only describe it like a light switch. Something went from just
crumbling, to saying, ‘Not me — not me, not now.’ I don't know
why this has been given to me, but I am going to live, and I am
going to live fully and happily…”
Her serious diagnosis forced her to make life-altering
decisions, including the removal of her breast. “I had triple
negative, which there's no long-term treatment for it. You
either catch it, cut it out and blast it with chemo, or you don't.
If it spreads, you're kind of in deep trouble.” She was not afraid
of this diagnosis, though. “So, when someone tells you that, you
can go one of two ways — you can either fold and feel sorry for
yourself, or you can look at it as a gift, which I always did, and
say thank you for the eye opener. I call it the gift of clarity.”
The owner of The Butter End Cakery in Los Angeles, she
said, “The business was truly born as a little physical therapy
and emotional therapy for me [for] my first diagnosis of
cancer, for sure. I was watching ‘Food Network Challenge’ and
I thought, ‘These guys are having so much fun and this is just
an artistic medium,’ and, at the same time, while I was going
through treatments, I was having really strong urges to create
and sculpt and paint…it was all very tactile. My hands just
wanted to be very busy…”
She kept so busy that she caught the attention of TV
star Kaley Cuoco, who asked her to design her wedding
cake. “Before we even started baking, it all was born out of
a brainstorming session with Kaley. Originally, she wanted
her dog sculpted and then we wound up with that design
and it was kind of the cake heard around the world because
she posted it on her Instagram… She’s my favorite celebrity
because she is incredibly generous in spirit and her heart, and
she's a big proponent for pit bulls.”
While living through this sickness, she tried to maintain
a normal, healthy life. “People don't want to feel like they’re
sick. The thing about cancer is you don't feel different. They
just tell you [that] you have this thing, and I'm, like, a beach
volleyball player — I'm out multiple times a week playing
beach volleyball and I'm healthy, eat well and then they tell
you [that] you have this thing and it's aggressive and it's really
serious.”
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Although Chef Kimberly has experienced hardships, she
has never wanted sympathy. “I didn't want anybody to feel
sorry for me because I certainly wasn't feeling sorry for myself.
I was feeling incredibly optimistic and inspired and light, and
it was a really fun time because I felt like there was a light, and
I was just what doing my heart was telling me, probably for the
first time in my life, and that's incredibly liberating.”
She found optimism by dedicating her life to happiness. “I
felt so much love coming from other people. When you think
that you could die and you're faced with your mortality — at
the time, I was 38, 39 — everything's different, you appreciate
things. The air smells different…sensory overload happens,
and because you're appreciating everything, you look at that
sunset [and it] looks richer than any sunset I've ever seen
before because all of a sudden now you're not taking anything
for granted. So, the level of appreciation and gratitude just is
exponential in every aspect of your life.”
Once she started losing her hair, she embraced her
baldness and was surprised by the reaction's from complete
strangers. “By the way," she said, "when you’re bald, people
are really nice to you. When people think you're about to die,
they’re so nice to you and it's such a lesson in humanity.”
As a result, she preaches the importance of kindness. “Why
do we wait until someone is diagnosed with cancer before
we start picking up the phone and calling? And I remember
reading a note to my friends… I said, ‘I don't want you to call
any more or any less than you normally would…’”
Bailey actually began her business while still in the
hospital, and even found her first customer while recovering.
“My chemo nurse was the first person that actually bought a
cake from me because she saw me building my website while I
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was getting my fusion. I had my laptop open and I was building
my website on my iMac…and I taught myself how to build a
website and learn photography.”
She underwent genetic mutation testing for BRCA 1 and
BRCA 2, and the results came back negative. However, the
results were a false negative. “I had been under constant care
of my oncologist for the last nine years and was never told
that there's new genetic testing that's come out in recent years.
Maybe four years ago [this new test became available and
it] tests for a bunch of other gene abnormalities, and it also
catches false negatives in the BRCA 1. So, it turns out I am
BRCA 1 positive.”
When her cancer returned in the other breast, she was
pregnant with her daughter. Her doctors induced her labor
two weeks before her due date so she could immediately start
chemo. “So, I delivered her a couple of weeks early so that I
could start chemo right away. I did four rounds of chemo, and
three weeks ago…I had my right-side mastectomy. So, had I
[done] that testing, I would have known. I would have made
a different decision and I wouldn't be going through this right
now.”
Bailey urges every woman to test for this genetic mutation.
“Female magazine[s] [are] so important. Forget about the
cakes. Every single person reading [this] article should go and
get genetic testing. It's now only 340 dollars. Your insurance
probably won't cover it and we can all have a beer and talk
about how ridiculous that is, but it doesn't matter. Take the
340 dollars that you were going to buy a nice pair of boots with
and spend it on this test…because when I was diagnosed as
negative, I opted to not take my right breast. I said I'll just have
a left side mastectomy, take the tumor, have my chemo and that
was it.”
While experiencing multiple doctors and being immersed
in the world of cancer, Bailey discovered an ugly side of
healthcare. “All you need is knowledge, and the technology is
there. To not have every single woman, especially [those] who
have had cancer, [get] tested for this is crazy. So, yeah, I want
UCLA to change the protocol. My oncologist actually said
to me, ‘I'm in the business of treating cancer, not preventing
it,’ after an eight-year relationship. I was devastated — I was
devastated. So, you know, information is power, and you have
to be your own advocate.”
Although her cancer has returned, she has been reacting
well to treatment. “Thankfully, it has not spread. Thankfully,
the chemo has blasted it and it has completely disappeared.
It doesn't show up anywhere — not in my lymph nodes
and nowhere in my body. But, I will say, the switch that I
mentioned before was much harder to find this time because
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the stakes were higher.”
Bailey is still well enough to raise her daughter while going
through chemo with the help of her partner, Adam. “I have the
best man ever in my life. Adam is the most amazing human
being. We also were blessed with the best baby in the world.
She's a great sleeper. She's just a smiley, happy little magical
unicorn.”
Her message encompasses more than food, she wants
every woman to focus on their health and well-being by
speaking up about illnesses and educating others about
treatments. “It’s so important for women to know and to not
whisper the word [cancer]. It's not anything to be ashamed of.
It's just a thing. It's not a death sentence. It's just a saying. And
I think that the more we talk about it and the more we stop
whispering and the more we know, then the more of us live.
So, that's why I share my story. That's why it's out there because
I don't want other women to have to deal with it and I want
them to know that if they are diagnosed with it, it's ok.”
~Brooke Allen
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Butter End’s Harvest
Pear Crostata
1 tbs. white sugar
¼ cup sliced almonds
1 egg

DIRECTIONS
Crust:
Mix together flour and salt in a large bowl.
Using large side of grater, shred frozen butter and toss in with
the flour mixture until evenly distributed.
Then spoon ice water, two tablespoons at a time, around the
rim of the bowl and mix in with a fork. Repeat until mixture is
just ready to knead…but not wet. It should still feel a bit dry.
About 10 Tbs. of water should do the trick.
Turn out flour mixture onto work surface, divide in half.
Knead each half no more than six turns…Dough should be
ragged. Wrap each ball in plastic wrap and refrigerate (or
freeze for later use).
Roll out dough to just over 1/8 of an inch thick. The edges can
look ragged, and it doesn’t have to be a perfect circle. Place on
parchment lined baking sheet.
Filling:

INGREDIENTS
Crust: (enough for two crostadas or one big one)
2 ½ cups all purpose flour
½ pound unsalted butter, frozen and shredded
1 tsp salt
Ice water
Filling:
½ cup ricotta cheese
2 tbs. confectioner sugar
1/8 tsp. Fresh nutmeg
1/4 tsp. cinnamon
3-4 Bartlett pears (peeled, cored and sliced)
¼ c. dried cranberries
1 tbs. brown sugar
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Stir ricotta and confectioner sugar together. Mix in nutmeg
and cinnamon.
In a separate bowl combine the pear slices, brown sugar and
cranberries.

Assemble the crostada:
*Spread the ricotta filling around the dough, leaving 1 ½ inches
along the edge for folding.
*Place the pear mixture evenly on top of the ricotta.
*Fold the edges of the dough around the edge of the pears.
*Brush the folded portion of the crust with egg wash and
sprinkle sugar on it.
*Sprinkle sliced almonds on top of pears.
Bake in 425 degree oven for 20 minutes. Crust will be browned
and almonds will be toasted when done.
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