
 

Isaac Hendry, chef de cuisine 

Isaac got a serious introduction to the culinary field at the Broadmoor Bistro, Shawnee Mission 
School District’s award-winning high school culinary program. He caught the attention of the 
program’s chef and founder Bob Brassard, who strives to give his students opportunities for 
mentorships and internships in real world kitchens.  

During a guest chef dinner for the Broadmoor Bistro, Hendry met chef Tom Condron of The 
Liberty Gastropub and Lumiere in Charlotte, N.C. Inspired by the meeting of a chef who had 
worked for eight Michelin starred chefs throughout his career, Isaac set off for Johnson & Wales 
University’s Charlotte, N.C., campus.  

Before checking into the dorms, he drove to The Liberty and asked Condron if he could work for 
him for free – and Isaac continued to work for Condron while attending classes in 2012-2013.  

Isaac returned to Kansas City for an internship at Rye KC with James Beard award-winning chef 
Colby Garrelts. After the internship, he headed to the University of Kansas to study business but 
soon found out he was happier in the kitchen than in the classroom.  

While at KU, Isaac became acquainted with Hank Charcuterie, and although chef Vaughn Good 
initially didn’t have a job for him after he dropped out of school, Isaac stuck around Lawrence, 
working at Port Fonda. 

“A few months went by, and like most cooks, I needed two full-time jobs to make ends meet. The 
only place I wanted to work at was Hank Charcuterie,” says Isaac, who frequently spent much of his 
paycheck on meals there. “When I ate Vaughn’s food, I felt like, if I can just make food like this, I 
would be happy. This, right here, is what being a chef is all about.”  

Isaac joined the Fox and Pearl team in August 2016 and made the move to Kansas City the summer 
of 2018: “Whatever Vaughn was doing was something I wanted to be a part of. I’ve never been 
more excited about what I get to do as a chef than I do working here.” 

 

For more information, contact Silva + Stern: 
Jill Silva at jill@jillsilvafood.com, 913-205-6384 
Kimberly Stern at kimberly@sternwrites.com, 913-449-4294 
 
	


