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Chef Judy: Veteran Transitions 
Successfully to Cater to Others
By Writer, Kathryn Aldridge 

The daughter of military parents, Judith Cage, now lovingly known 
as “Chef Judy” learned to love cooking at an early age. She shared 
with DyNAMC how her time in the United States Army has led to a 
successful career as a restaurant and catering entrepreneur.
  
You may not have heard of Chef 
Judy Cage, yet. But you will. 

She was born in Chicago, Illinois, and at the 
tender age of 17 years old she enlisted in 
the U.S. Army. As a Food Service Specialist, 
she trained under French and Master Chefs 
and was on the U.S. Army Culinary Olympics 
team. She graduated from Advanced 
Individual Training at the top of her class. 

After 9-11, the United Kingdom needed 
cooks for support and, as a result, she’s 
cooked in Germany and Italy. “They love my 
cooking over there!” she told DyNAMC. 

“My transition from the 
military to civilian life was 
pretty smooth,” Chef Judy 
told DyNAMC. She knew 
she wanted to stay in food 
service, so, when she 
was honorably discharged from the Army, she 
cultivated her gourmet skills. That led to every 
other advancement she has made in her career. 

In 2008, Chef Judy launched her own business, 
called Let Me Cater to You. The name was 
born out of her passion for serving people. “I 
didn’t have a staff at the time,” she explained, 
“so it was just me, myself, and I.” As a startup, 
and not having a commercial kitchen, she 
went to her clients’ homes as a personal chef. 
Chef Judy’s catering business was launched 
when a client asked her to cater their wedding. 
She remembers, “It went over so well. The 
guests loved the food and I got such a great 
response that I just started catering.” She 
credits the military with having imparted a 
good work ethic, which resulted in her being 

successful in starting a new business.

Chef Judy’s clientele includes everyone from 
Marriott Hotels and Restaurants to golf clubs 
and retirement homes. She confided, “Being 
a woman, we’re considered not as strong in 
the workforce, or we don’t get equal pay. Or, 
they think we won’t be able to work as hard as 
the men. I feel like I’ve had to constantly prove 
myself.” As an African American entrepreneur, 
life has certainly had its challenges. She noted 
that even in 2016, life is not always as easy 
as it could be for African Americans. “But I 
feel like I’ve broken through every barrier and 
I’ve succeeded. So, now I’m able to go into 

places that would have 
formerly not been so open 
to an African American 
female. Companies 
are more accepting 
now,” she explained. 

Having been in food service for nearly 20 years, 
and with the visibility that she’s attained, she 
can now nail down almost any job she desires. 
“Because I’m going to show why I’m worth it,” 
Chef Judy proclaimed. “And I’m going to prove 
it by how successful I’ve been up to this point.” 
Specializing in comfort food, her expertise 
is home cooked meals with a gourmet twist. 
Even if she cooks a French meal, she’s still 
going to put some “comfort” aspect into it. 
She told us, “One of the things that sets me 
apart is you can taste the love in my food.” 

Her passion doesn’t stop there. Chef Judy 
also gives back to her community by feeding 
the homeless and teaching others to cook. 
Her church has a homeless shelter for women 
where she volunteers. She explained that in 

Chef Judy

“My transition from the 
military to civilian 
life was pretty smooth.”

—Chef Judy
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that capacity, “I help the ladies and serve them 
in whatever capacity is needed.” She also 
runs a “Shadow a Chef” program in which she 
invites the youth to prepare meals with her. She 
explained, “You’re on your feet all day, there’s 
a lot of heat in the kitchen, and you have to 
deal with customers. It’s more than just being 
able to know how to cook. There’s a lot that 
goes into the service aspect. I get a chance to 
show teenagers how to do that.” She also hosts 
cooking classes for kids, K-12, which are free.
 
Chef Judy is also connected to a local group 
in Fayetteville, North Carolina, called “Let’s 
Make it Happen Together.” The group helps 
young people and some older folks, as well, 
to find jobs and encourages them. “We put 
on mentoring camps and things like that,” she 
told DyNAMC. “We show them that ‘hey, I 
made it and so can you.’” On Christmas day, 
the restaurant was opened to provide free 
meals to feed the community. She explained, 
“We didn’t want to have anyone eating alone, 
or to not have a meal. So, we just fed anyone 
who wanted to come by...whether they 

wanted to dine in or carry-out. That means 
a lot to the people of the community.”

She loves sharing her story, telling 
DyNAMC that, 

in the past four 
years, she’s 

lost both her 
parents and 
suffered 
two 

miscarriages. 
“But 
all 
the 

while, I was able to still have my joy through 
cooking. Because cooking makes me feel 
better. I’m still able to maintain a positive 
attitude toward life and still able to encourage 
others. I’ve been through some things, but 
guess what? I’m still making it. I’m still here. 
I’m still cooking. I’m still showing LOVE. Chef 
Judy elaborates, “I speak life through food. 
Even if you don’t know my story, by the time 
you taste my meal, you know there’s something 
to it. You know there’s a story behind it.” 

Chef Judy also offers apprenticeships where 
participants receive hands-on training. “They 
get a chance to cook and serve a meal to 
Chef Judy,” she told us. “We have fun in our 
kitchen. We learn a lot, but we have FUN. And 
that’s what it’s all about!” She makes sure 
that everyone around her is smiling. “That 
way,” she told us, “we can help our guests 
smile and enjoy what we have to offer.” 

She also supports her fellow veterans. “Next 
week,” Chef Judy told DyNAMC, “one of my 
clients, who is a Warrant Officer, has invited 
me to her retirement as a VIP guest. Not only 
that, she’s having her retirement dinner at one 
of my restaurants. That’s pretty cool because, 
as I’m supporting her, she’s also supporting 
me.” She said, “I still have a heart for the 
military. I get to serve out of my restaurant 
and I get to serve in the community.”

Chef Judy coined the phrase, “Hot stuff 
comin’ through! And I’m not talking about 
me!” When we asked her about that, she 
explained, “Well, there’s always yelling going 
on in the kitchen and somebody saying, 
‘Hot!’ or ‘Right behind you!’ So I always say, 
‘Hot stuff! And I’m not talking about me!’ 
and that’s just because I think I’m HOT!” 

What’s in the future for Chef Judy? She 
wants to get her own cooking show. She just 
completed a tour which is specific to women, 
“Divas in the Kitchen,” in which she was brought 
in as a celebrity chef. She explained, “There 
are small ways we can prepare a nice meal 
without having to be in the kitchen all day. I 
just wanted to share that with the ladies and 
let them know that you can do it and still look 
good and have your hair done and your lip gloss 
on.” Starting in August, she’ll be doing several 
cooking classes, one of which is “Making 

“Hot stuff comin’ 
through! And 
I’m not talking 
about me!”

— Chef Judy

Chef Judy
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Pasta with Chef Judy” where she’ll teach her 
students how to make home-cooked pasta.

About her future, she told DyNAMC, “The sky is 
the limit! The experience that I gained through 
joining the United States Army has been the 
greatest asset to my career. If I had not joined 
the military, and joined when I did and where 
I did, I don’t know where I would be today. 
Joining the military has been one of the best 
decisions I have ever made. Because I went 
in doing something I already had a heart for, 
the military helped propel me to the next place. 
For that, I’m appreciative. For that, I do give 
back. For that, I appreciate all the military.”

Chef Judy has two restaurants, one in 
Spring Lake, North Carolina, and another 
in Fayetteville, North Carolina. One Sunday 
each month, they host “Souls Night” which 
is a Christian open mic night. The second 
Sunday, during the day, they host “It’s a 
Business” where young entrepreneurs can 
network. “It’s a way to bring the community 
together and show that, together, we can 
accomplish so much more,” she explained. 

Recently, she was on the Military Salute edition 
of the television show, Chopped. She also 
just competed on Cutthroat Kitchen which 
will be airing soon. She’s looking forward to 
doing a lot more on the Food Network.

“But I feel like 
I’ve broken through 
every barrier and 
I’ve succeeded. 
So, now I’m able 
to go into places 
that would have 
formerly not been so 
open to an African 
American female. 
Companies are more 
accepting now.”

—Chef Judy
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Company Fact Sheet
Who They Are
Founded in 2008, Let Me Cater To You Personal Chef & Catering Service is 
a Fayetteville, NC, based company, and is a minority, veteran, woman owned 
business. The company provides catering and personal chef services to corporate 
clients all over the United States as well as offers chef demonstrations.

Judith Cage-McLean (Owner/Chef) has vast experience in the food service 
industry, and specializes in comfort food with a gourmet twist!

How They Work
Let Me Cater To You is a business dedicated to providing quality food and 
great service, while offering home cooked meals to celebrity clients and local 
stars. The company has been in business for over seven years, delivering 
great meals and impeccable hospitality like no other to their customers. Let 
Me Cater To You strives to ensure their customers that their needs are of the 
utmost importance, providing high standards and consistency with a smile. 

The company prides itself in delivering skill, creativity, 
and business acumen with a personal touch. 

Their philosophy has been work hard, build the business, and expand 
their brand. Feeding guests naturally and spiritually with tasty meals and 
encouraging words has been the reason that Let Me Cater To You continues 
to receive repeat business from respected clients in the industry.  

What They Do
Let Me Cater To You has built a great reputation for quality food with a  
diverse menu, tremendous presentation, excellent service, and professional 
staff – all striving to orchestrate the perfect event from casual company picnics 
to elegant wedding receptions and large corporate and agency events. 

It is open for lunch in both the Fayetteville, NC, and Spring 
Lake, NC, locations Tuesday-Friday 11am-2pm.

Past Achievements Include
• Featured on the Military episode of the Food Network show Chopped
• 2016 40 Under 40 Award (Chef Judy)
• 2015 Community Leader 
• 2014 Taste of Fayetteville Winner 
• 2014 People’s Choice Award for March of Dimes Signature Chefs Auction 
• 2013 Blue Ribbon Award Winner 
• 2013 Best Caterer

Licenses and Certifications
• Caterer License
• Food Safety Certified and Tips Trained
• ServSafe Certified 
• Food Handlers Permit


