
When Audrey Dobson-Maliangos, Executive Chef II, On-site Service Solu-
tions with Sodexo at Liberty University in Lynchburg, Va., was a child, she 

thought she was going to be a doctor. But genetics may have gotten in the way. 
“I was an Army brat and my father cooked in the Army,” she said. “His mother 

was a household cook for a family. From that early age, I didn’t know, but I was 
always very curious about cooking.”

In high school, it was her responsibility after attending school, running track 
and working a part-time job, to come home and cook family meals. “I used to 
just grab recipes and try them out,” said Dobson-Maliangos. “I found out in high 
school that they actually had a culinary program, and I enrolled in it.” 

That culinary program was quite extensive. “We had an industrial kitchen and 
ran a little restaurant out of it,” she said. “We served the faculty. I also worked a 
part-time job in a small restaurant under the recommendation of one of the chefs 
that instructed me in high school. I started working at around 15 as a prep cook. 
I learned a lot. My early foundation was strong culinary wise.”

The program helped her develop a passion for cooking, and her instructors 
encouraged her to apply to culinary school. She applied to and was accepted to 
the Culinary Institute of America (CIA). “They were very picky about who they 
choose to come there,” said Dobson-Maliangos. “I was young applying; I think 
that the average age of anyone going to culinary school at that time was 25 and 
up. I was about 17 or 18. They really wanted to make sure that I was going to stick 
with it. They gave me a year to show them that I was really passionate about going 
there, and after meeting all of their expectations, they accepted me.”

After graduating from CIA, she continued working at the restaurant she started 
with in high school. “I decided I needed to branch out,” said Dobson-Maliangos. “I 
was dedicated to them, but the experience there was very limited. I really needed 
to move on and explore other things in my career. From there, I went to work at 
the Hyatt Regency in Boston. I was there for two years and worked as a saucier.” 

While at the Hyatt, she took an interest in the pastry arts and worked for a time 
in the bake shop, and then moved on to the Ritz-Carlton in Boston. From there, 
she took time to raise a family and run a day care center in her home. “When I was 
teaching them, I had a curriculum and I involved food in it,” she said. “We used to do 
some experiments in the kitchen; and on the side, I would do some private catering.”

Once her children were old enough, she went back into the culinary field, work-
ing for Panera, until her husband, who is also a chef, got a job offer that moved 
the family to Virginia. She worked at Longwood University for a few years, and 
recently took her position at Liberty. 

She enjoys working in college dining. “We focus on the same quality as the 
other areas focus on,” said Dobson-Maliangos. “I actually love having the more 
one-on-one interaction with the students here. In this atmosphere, you really get 
instantaneous feedback on how you are doing, as opposed to when you are working 
in a hotel, and you are behind the scenes and you don’t get to see the customer 
unless you are directly out there with them. The feedback you get on how well 
you are doing is usually second or third hand. Here, students will let you know 
how you are doing instantaneously.”	 	 	 	 									—OCH
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Apple Charlotte 
Créme Brûlée

CUSTARD
INGREDIENTS:
24 egg yolks
1 cup granulated sugar, plus extra
6 cups heavy cream
3 teaspoons vanilla extract

CHARLOTTE
INGREDIENTS:
6 granny smith apples, peeled, seeded, 
small diced
36 slices brioche or white bread
3 tablespoons butter, plus extra
¾ teaspoon cinnamon
3 teaspoons sugar

PREPARATION:
Preheat an oven to 300 degrees Fahrenheit. 
Whip the egg yolks and 1 cup of sugar to-
gether with a whisk until the sugar dissolves 
and the yolks turn chick yellow. Blend in 
the cream and vanilla; set aside.
Sauté the diced apples in the butter with 
cinnamon and sugar. Cool and set aside.
Using a round cookie cutter, cut rounds 
out of the bread. 
Assembly: lightly butter 18 round ramekins 
with butter and dust with sugar. Dip 18 of 
the rounds of bread into the custard and 
lay one at the bottom of each prepared 
ramekins. Add one heaping tablespoon of 
the apples for the next layer. Cover with 
¼ cup of the custard followed by another 
round of the bread dipped in the custard.
Place the ramekins in a cake pan. Fill with 
boiling water until it reaches two-thirds 
of the sides of the ramekins. Place in the 
preheated oven and bake 30-40 minutes. 
Remove from oven and keep in water bath 
until cooled.
Chill 2 hours or overnight.
Dip the sides of the ramekin into hot water. 
Loosen the sides of the custard with a knife. 
Invert the custard onto a plate. Dust the top 
of the custard with sugar and caramelize 
with a brulée torch.
Garnish with the remaining apples and fresh 
berries. Enjoy!

YIELD: 18 Servings
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