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Cher Harris

Executive Pastry Chef of The Hotel Hershey
Chef Cher Harris returned to Hershey from Hollywood Casino at Penn National Race Course in Grantville, Pennsylvania. Prior to her time at the casino, Harris was the assistant pastry chef at The Hotel Hershey. Earlier in her career, she was the pastry chef and education specialist at Harrisburg Area Community College in Harrisburg, Pennsylvania, and the pastry cook at Bent Creek Country Club in Lititz, Pennsylvania.

As Executive Pastry Chef of The Hotel Hershey, Harris oversees a staff of up to 15 employees that creates everything sweet for all dining outlets at the Hotel.
Harris looks to enhance the flavors and textures of each dessert the pastry shop produces under her direction. She believes that guests are no longer wowed by items that are structural and impressive-looking, and feels that instead they’re looking for clean yet complex combinations that make sense. Overall, Harris’s goal is to deliver high-quality sweets to guests while challenging new trends in pastry.

Harris thrives on the attention to detail and exactness needed for pastry. She also enjoys baking, which is different from pastry and includes making breads and danish. She enjoys the challenges of bread and acknowledges that it takes even more patience and a different handling style. But Harris’ true passions are specialty wedding cakes and plated dessert composition.
What is Harris’s favorite thing about working with chocolate? She loves that it’s like pairing fine wines with food in that the different cocoa contents create many flavor depths and compositions. 

