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Co-founder and president of Sweet Earth Organic Chocolates, Inc., Tom Neuhaus began his culinary explorations at Oberlin College, where a winter-term project translating and reading a hundred-year-old French culinary science textbook sparked his passion for haute cuisine.  Realizing that he had found his métier, Tom wrote query letters to dozens of French hotels, hoping to find an apprenticeship.  His wishes were granted when Hôtel-des-Bains in Aix-Les-Bains, France, hired him as a cook’s assistant in 1969.

His new career took him back and forth from the United States to Europe where he continued to study and develop his unique approach to food preparation and food chemistry. Stints at a number of distinguished restaurants and bakeries in France, Austria, New York, and Washington, D.C. and the founding of Sweetish Hill Bakery in Austin, Texas led to seven years of writing food columns for the Washington Post and the Los Angeles Herald Examiner.  Eventually, Tom re-entered the world of academia, where he developed food and beverage software, gained a Masters in Food Science from the University of Maryland and a Doctorate in Sensory Psychology from Cornell University with an emphasis on the role of moods in food selection behavior.

Tom is an Associate Professor in the Department of Food Science and Technology at Cal Poly, SLO.  He developed the department’s Culinary Science and Management Concentration, the country’s only chocolate-production course in a university, Cal Poly Chocolates, and he co-taught Cuisine Française en Français, to Modern Languages students with Dr. John Thompson of Modern Languages for six years.  Since the course’s founding in 2000, Tom has taught hundreds of language majors how to cook while speaking only French in lecture and in lab.

Tom’s current passion is the international politics of commodity pricing and the evolution of Fair Trade business practices, with the specific goal of using small and medium-size business practices to allocate more of the cocoa value chain to the cocoa farmer.  Tom’s interests have taken him to South America and to West Africa, where he leads trips to cocoa farms, and facilitates donations of tools and other in-kind gifts that will make the West African cocoa farmer more sustainable.  In 2006, Tom established Project Hope and Fairness (www.projecthopeandfairness.org), a non-profit NGO dedicated to helping West African cocoa farmers.
