
 
 

Hy­Vee Conference Center Corporate Executive Chef: 
Kim Burow 

 
Chef Burow has been with the Hy-Vee Conference Center for five years and maintains the role of 

Corporate Executive Chef. Chef graduated with an Associate’s Degree in Culinary Arts from the 

Culinary Institute of America in Hyde Park, New York. He returned to Iowa to take a position 

as Executive Chef of the Des Moines Golf and Country Club for ten years.  At that time, he was 

the youngest A.C.F. Certified Chef in Iowa at the age of 23. Following the ten years at Des 

Moines Golf and Country Club, Chef Burow moved to Palm Springs, California to work at the 

Indian Wells Country Club, home of the Bob Hope Classic golf tournament. He spent the next ten 

years at the Indian Wells Country Club as Executive Chef and Director of Food Service. Chef 

returned to Des Moines to continue his career as Executive Chef of the Hyperion Field Club for 

the next ten years before coming to Hy-Vee Corporate. Chef Burow is a long standing certified 

member of the American Chef Federation. This award winning Chef has numerous awards to his 

credit including National Pork Producers, Taste of Iowa and the Presidents Culinary Awards. 

 


