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Chef Kendra Wilcox established Kendra's Kitchen Natural Foods, Inc. in 1987 in Telluride, Colorado.

After training in Europe and at the Cordon Bleu in Paris, she decided to create a unique cuisine indigenous to the Southwest yet with a gourmet flair - thus Southwest French Fusion Cuisine: which is taking the classics of the French Escoffier  method, streamlining the recipes, reducing the saturated fats, sodium, cholesterol  & sugars and replacing with flavors of the Southwest and fresh herbs.  A gourmet healthy cuisine. The company is now multifaceted that includes Cooking Classes, Catering, Weddings, Chefs' Demos, Natural Food Product Line and Fundraising for Colorado Charities. Clients include Ralph & Ricky Lauren, Christy Brinkley, Darryl Hannah and John F. Kennedy Jr., General Schwarzkopf and prominent executives such as Kelso & Jo Sutton, Time Magazine, Jim Hayes, Director of Special Olympics, Richard & Isabel Furlaud, The Rockefeller Foundation and the Smithsonian.

"Chef Profile - When the Rich and Famous ask you to cook for them you better be good. Telluride Chef Kendra Wilcox is" Mangia, Colorado Expression, Holiday 2000.

"Y2K is gone so why not party on - last year you ate Spam out of a can  'Cocktail Party menu designed by Chef Kendra Wilcox'" - Colorado Springs Gazette, Dec. 27, 2000, Life - Food Section, by Teresa Farney, Food Editor.

'"Kendra is a 'caterer to the stars' all whom look to Kendra for healthy cuisine presented beautifully and prepared simply, but which lends its unique seasoning to Kendra's own style of seasoning." The Cooking School of Aspen, The Epicurean December 1999 - June 2000, Vol. 2 - No.3.

"This year present a party to die for with Kendra's elegantly delicious menu and time saving party planning tips."   The Seasoned Chef Cooking School, Fall Holiday 2000, page 17.

Pam Houston, Author, Cowboys Are My Weakness, Wedding, June 2001, "Beyond our Expectations! The most delicious food I have ever tasted."  Her wedding was coordinated and catered by Kendra's Kitchen.

WB2 Channel TV - Live - Easy Holiday Hors d' Oeuvre with Celebrity Chef Kendra - December 18, 2000, 8:50 a.m.

Mt. Living Magazine - March/April Issue 2002.  Cooking with a Celebrity Chef in Telluride. Recipes by Chef Kendra Wilcox, www.mountainliving.com  & January/February 2003, Best of Telluride - Chef Kendra offers a Cooking Class/Dinner Party in your home: Featuring Southwest French Fusion Cuisine.  For reservation and info please call 970.728.7222.

Colorado Expression - Mangia, Holiday Issue 2001, vol. 10, no. 5,  Food Flash, Page 16, Photos of Chef Kendra hosting a party featuring Southwest French Fusion Cuisine. & Mangia, Fall 2003,  The Colorado BBQ. Featuring Kendra's Kitchen Products.
Front Page of the Sunday Denver Post, Nov. 25, 2001 & Easter Sunday 2002, A Season to Share, Chefs Whip up a Batch of Caring.  Photo on front page & Denver and the West Section, Article on Teaching for the SOS Share Our Strength program, Operation Frontline - Section B, page 2.

Guest Speaker at The WestEx Resturaunt and Food Show, January 30, 2002, 3:00 - 3:45 p.m. Denver Merchandise Mart.  Kendra Wilcox of Kendra's Kitchen Natural Foods, Inc.  Packaging to Marketing a Natural Food Product Line, with David Arvelo of the FDA -  FDA Guidelines for food Labeling.&  Guest Speaker West Ex 2004, Feb. 3 & 4, Denver, CO   Info  1.800.894.9086
SOS Share our Strength - Operation Frontline.  Chef Kendra of Kendra's Kitchen Natural Foods has taught several 6-week courses in culinary instruction, nutrition and a healthy lifestyle. Fall and Spring 1999 - 2002.  303.892.8480. Front Cover of Denver Post Twice.

Chefs' Demos, Best of the West Food Fest, Montrose, Co., Sept. 15, 2002.  Governor's Symposium - Celebrating Colorado Cuisine & Colorado Chefs, Keystone, CO Oct. 7 & 8, 2001.  www.KendrasKitchen.com   970.728.7222 or 1.800.894.9086.

Southwest French Fusion Cuisine: Cooking school of Aspen, 2000, 2006 & 07, Cook’s Table of Telluride, Cooking School of Boulder & Denver, Taos School of Cooking, Cooking School of Sante Fe and Culinary Concepts, Tucson. Chefs' Demo for Cancer League, Denver; April 2003. The Chopping Block - Chicago April 28 2004. For reservations please call  773.472.6700.  The Hamptons – cooking class/dinner parties in your home - Summer 2004.  Montrose Panhandler, Montrose, CO – to date, info:  970.240.3009 

Entrée's and Entertainment, Radio 1220 AM, Live with Eric King, Six Decades of Legendary Music, 10/13/01 & 11/6/02 & 4/15.03. The Simple Sauce from Kendra's Kitchen.  “5 Ingredients, 4 Methods and 1 pan to clean!” The simple sauce: a protein, a cream, a fresh herb and the seasoning from Kendra’s Kitchen.   
John F. Kennedy High School, Lakewood, Co., Oct. 17, 2001 & April 16, 2002. Guest speaker for pro start kids, "The culinary profession & entrepreneurship." and "Nutritional Cuisine."

Colorado's Most Innovative Products, Nov. 1, 2001and Nov. 8, 2002, Hyatt -Regency, 1750 Welton St., Denver, 7:30 -9:30 a.m. Finalist for the Denver Business Journal's contest.

Chef Kendra Wilcox: Healthy Cuisine from Aspen to the Hamptons, HamptonJitneyMagazine.com, Vol. 12. Aug. 11, 2004.

The Food Network Channel/BBQ with Bobby Flay/Aspen Food & Wine Classic, Sept. 7, 9, 10 & 25, 200 5& to date.

The Robb Report Magazine, Holiday Essentials, November 2005, Leisure Section, pages 353-358. Air fare: High-Flying Delicacies

Aviation International News, February  2008  & Business Jet Traveler, Feb/ March 2008. On Board:  Healthy Gourmet Cuisine & High Altitude/Pressurized Cabin Cooking Tips from Chef Kendra Wilcox.  
Guest Speaker at The Aspen Snowmass Wellness Experience.  Natural & Organic Foods; What is the Difference? August 17, 2008, 1:30- 3:00 p.m. with a Chef demo. Join us for lunch Sat. & Sunday.

Farmer’s Market Demos Summer 2008: Montrose Farmer’s Market, June 7, 9:30 – 1:00 p.m., Aspen Saturday July 12th.  11:00 – 1:00 p.m. Conner Par, Crested Butte, Sunday July 13th  10:00 – 1:00 p.m.  Grand Junction, Fruita & Ridgway to be announced.

Cooking Demo on WB2 Channel 2, Denver, October, 2008,  8:00 a.m. 
Colorado Proud Features Kendra’s Kitchen as Member of the Month May 2009.

Awards: Chocolate Lover’s Fling – Winner 2000, Star Chefs -Denver, November 6, 2002, Denver Athletic Club, Fundraiser for March of Dimes. Samples of the Simple Sauce made with Kendra's Kitchen Seasoning and Bison meatballs with the BBQ Sauce from Kendra's Kitchen: Grand Prize Winner.  Denver’s Business Journal – Best New Innovative Products, Fall 2001. Martha Stewarts Wedding, Winter 1999.Best of the West Food Fest - Chef Demo featuring the Simple Sauce and methods of Southwest French Fusion Cuisine,  Montrose, CO, Montrose Pavilion, 970.249.1465, September 6, 2003, noon - 6:00 p.m.  Governor’s Symposium,

Colorado Potato Grower's Association Annual Conference - San Louis Valley, Alamosa, CO  - Guest Chef. Sept. 14 &15, 03
Finalist in London’s Dept of Agriculture Healthy Gourmet Award, 2006.  Judge @ Taste of Vail, 2007.

Colorado Proud Member of the Month 2009.  

Fundraising: The SOS Share Our Strength Program - Operation Frontline & The Double RL Ranch, The Denver Press Club, The Court House, Inc. Denver Broncos, Big Brothers. & Big Sisters of Colorado, Children's Hospital, Higher Grounds, The Joffrey Ballet, PBS Channel 6, Cancer Research, March of Dimes, San Miguel Resource Center, Telluride Ski & Snowboard Club and Angel Baskets since 1987.                                       
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