
Chef Brittany is a culinary entrepreneur, caterer, private chef and cookbook author based in DeKalb 
County. As the owner of Chop It Up, she is committed to redefining soul food by blending traditional 

flavors with modern, health-focused techniques. Since graduating from culinary school in 2023, Chef 
Brittany has dedicated her career to showing communities that soul food can be both comforting 

and nourishing.

Through her catering services, private-chef experiences and community-driven programs, she 
creates dishes that honor cultural roots while emphasizing freshness, balance and wellness. Her 
philosophy centers on the belief that food has the power to heal, connect and empower—an idea 

that shines through in every menu she crafts.

Chef Brittany is also the creator of her own all-purpose seasoning blend, designed to bring bold, 
clean flavor to everyday cooking. As a cookbook author, she shares approachable recipes and guidance 

that inspire families to cook with intention and embrace healthier versions of the foods they love.

Combining culinary expertise with a philosopher’s mindset, Chef Brittany uses her platform to educate the 
community on nutrition, sustainability and mindful eating. Her mission is simple yet powerful: to nourish and uplift 
DeKalb County—one plate, one idea and one reimagined soul food dish at a time.
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