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Jeremy C. Barlow

Chef/Owner, tāyst restaurant

Spending summers on Nantucket in his youth, Jeremy Barlow discovered the food business early, washing dishes at the White Dog Café. He moved quickly to cooking and continued working summers while attending Vanderbilt University. 
After graduating with a degree in psychology, Jeremy attended the Culinary Institute of America. At CIA he worked with some of the world’s best chefs and graduated with honors, receiving the Francis L. Roth award of excellence for academic and extracurricular performance. He interned at the Inn at Blackberry Farm with John Fleer.  
After graduation he returned to Nashville to be sous chef at the Trace. From there he spent time at Ruth’s Chris Steakhouse before taking the chef’s position at the Midtown Café. 
Jeremy spent most of 2003 working on the development of tāyst while completing a small stint with Josh Weekly at Atlantis. On February 5, 2004, he opened tāyst just south of Hillsboro Village in Nashville. In the six years since opening, Jeremy has explored playful American cuisine and expanded his work to include the Nashville Originals, a local chapter of Dine Originals.  By participating as a member of the inaugural board as well as chair of the event and marketing committees, he is dedicated to sustaining the independent restaurateur.  
In April 2008 tāyst received its certification as a green restaurant and was the first in Nashville to do so. It represents Jeremy’s dedication to sustainability – an emphasis on local food served in a restaurant operating with environmentally responsible practices. In September of 2009, tāyst achieved 3-Star Certified Green Status, making it one of only six restaurants nationwide (at the time) reaching this level of sustainability. For more information, visit www.dinegreen.com. 
Jeremy was named a “40 Under 40 Chef” by Mother Nature Network in 2009, and he was winner of the 2009 Iron Fork competition in Nashville. In 2008 tāyst was chosen as Best Restaurant by Nashville Lifestyles magazine and Best Trendsetter and Best Environmentally Friendly Business by Nashville Scene. In 2007 Jeremy was chosen as the Most Creative Chef by the Nashville Scene and received the Best Menu Award at the Flavors of Nashville. Recently Jeremy was named to the 2010 “40 Under 40” list by the Nashville Business Journal. Tayst is featured regularly in the New York Times and in 2010 has received mentions in the in-flight magazines of Southwest Airlines, Delta Air Lines, and Continental Airlines.
Tayst is online at www.taystrestaurant.com. 

Contact information:

Jeremy Barlow, tayst@comcast.net, 615.383.1953, 615.473.8123 

Mollie Henry, molliehenry@comcast.net, 615.424.5085
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