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KRrIS KABUSH
ExXecuTIVE CHEF, HART HOUSE RESTAURANT

The Hart House is pleased to introduce Kris Kabush, our new Executive Chef.
Homegrown talent, Kris brings both enthusiasm and a wealth of experience to his
new role. As Executive Chef, Kris' devotion to the delectable and commitment

to cuisine means that guests at Hart House aiways have a fresh, inspired
gastronomic experience.

A PRESTIGIOUS BEGINNING

A Red Seal Chef, Kris has worked in a myriad of Vancouver restaurant landmarks,
inciuding the Wedgewood and Four Seasons Hotels, Cioppino’s, and Lumiére.

Kris considers himself to have had quite a few mentors over the years, and has fond
memories of working with peopie such as Pino Posteraro, Stephen Clark, Michael
Brough and Prakash Seetul at the different venues. The most important thing that
Kris learned from his mentors is that to be a great chef, you must remain passionate
about everything you do, and never allow complacency to overshadow

your creativity.

His OWN STAMP OF AUTHENTICITY

Kris’ cooking style is influenced by many different cultures, but draws on mainiy
French, Italian, Spanish, and North American culture, with a dash of Asian
culture thrown in for a bit of fun.

He finds it very gratifying to cook for other people, and to see how they react
to dishes reminicent of their childhood, or to dishes completeiy new to them.

To His HART'Ss CONTENT

Sincejoining Hart House as a sous chef in the fall of 2008, Kris has enjoyed the
freedom to innovate and experiment. There is an element of playfulness to his work,
which comes from having access to an on site garden, and Working with a tightiy
knit creative team, interested in expioring different elements of the kitchen, like
charcuterie and dry ageing.

Kris was born and raised in Surrey BC, where he currently lives with his
wife Jill and son Ethan.

FOR ONLINE RESERVATIONS AND COMPLETE MENUS VISIT

HARTHOUSERESTAURANT.COM
OR CALL 604 298 4278
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