
 

 

 

              

Vaughn Good, chef and owner 

Set in an historic building on Kansas City’s Westside, Chef Vaughn Good’s new restaurant Fox and Pearl is 
designed to be a relaxing, down-to-earth space serving high-quality, local food with integrity. 

Vaughn has become known for his plump links of sausage, wonderfully fatty pork rillette, rich pates, cured 
tasso ham and whipped lard as well as delicious burgers to sink your teeth into. But his unique and soulful 
brand of roots cooking is undergoing an expansion at the new Fox and Pearl. 

In addition to responsibly raised and house-cured meats, the menu will expand to offer local Missouri trout, 
crispy fried chicken and nearly a dozen vegetable dishes. The customizable menu is divided into small and 
large plates to mix and match as well as family-style meals for two or four. 

Vaughn grew up in Lawrence, Kan., and his own culinary heritage is rooted in his grandmother’s Southern 
and Midwestern cooking. Fox and Pearl – the middle names of their two young daughters -- embraces those 
culinary beginnings and family traditions.  

Vaughn attended The International Culinary Center (founded as the French Culinary Institute). After 
returning to his hometown, he worked with chef Ken Baker at Pachamama’s in Lawrence. In 2014, he 
opened Hank Charcuterie in a former gas station. What started out as a butcher shop quickly evolved the 
business into a full-service restaurant. 

As the bulk of their customers began driving in from Kansas City, Vaughn and partner Kristine Hull 
decided to move their family to the Westside neighborhood and work out of a nearby temporary space (the 
former Novel) to guide the renovation of their new restaurant. 

 

 

 

 



 

The new 4,000-square-foot space located at the intersection of Summit Street and Cesar Chavez Boulevard 
will allow Vaughn to create dishes using a custom wood-fired hearth and exquisite charcuterie boards to 
feature items from the custom curing room. A brick patio space offers a place to park for his smoker. 

Fox and Pearl’s locally sourced menu is rooted in the many relationships Vaughn has cultivated with family-
owned farms and the finest local artisan producers. Even the distinctive, earthen-fired ceramic stoneware 
offers a nod to Lawrence artist Mike Crouch and serves to create a signature style that makes the 
restaurant’s Instagram feed (photographed by Good) so deliciously appealing.  

“We’re all about trying to create sustainable, authentic and soulful Midwestern bistro fare,” Vaughn says.  

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


