         Joel Hough was born April 3, 1972 in Palo Alto, California but spent most of his childhood in Northern Virginia in the County of Fairfax.  He attended The George Washington University in Washington D.C. from 1990-1995 where he majored in Environmental Studies and was on the men’s soccer team.  Joel began his career in the restaurant industry when he was 22 years old as part of the opening team for Raku restaurant, a Mark Miller project that focused on Asian street food in Dupont Circle, Washington D.C.     From there, Joel moved on to the Red Sage restaurant where he had a 3 year tenure working his way through the butchery, bakery and the hot line.  It was at Red Sage that Joel fell in love with bold flavors, acute technique and farm to table cooking.  

In the spring of 1998 Joel moved to Brooklyn, NY and worked for a short period of time at Tapika restaurant in the theatre district of Manhattan.  When the opportunity to be part of the opening team at the flagship W hotel at 49th and Lexington Avenue presented itself he jumped at the chance.  There he quickly progressed from line cook to sous chef and found himself again surrounded by the farm to table philosophy of cooking also embraced by executive Chef Michel Nischan along with his pension for simple, clean cooking.  After the W, Joel worked at a few restaurants trying to incorporate the farmer’s market driven cuisine he had experienced.  Fortune found him one afternoon when he walked into Washington Park restaurant on the corner of 5th avenue and 9th street. It was there that Chef Jonathan Waxman elevated Joel’s cooking and understanding of ingredients to the next level and in the Spring of 2004, he brought Joel with him to open Barbuto in the west village.   From there Chef Waxman connected Joel with Marc Meyer and Victoria Freeman of Five Points restaurant.  In the fall of 2005 they opened Cookshop in Chelsea, where Joel manned the kitchen until December of 2009.  Joel currently resides in Ft. Greene, Brooklyn with his wife and two daughters.  

