Trent Conry

Executive Chef of Ardeo Restaurant
In March, 2007, Trent Conry was appointed the executive chef of Ardeo Restaurant, 3311 Connecticut Ave NW, after serving as the executive chef at sister restaurant, 701 since 1998. Under his culinary direction, 701 was awarded the 2006 Best American Reader’s Choice Best of DiningGuide Washington, D.C. 
Trent Conry was born in the United States and raised abroad, spending years in both Germany and Switzerland.  From a young age, Conry showed a strong interest in the culinary arts and by his early teens, he earned an apprenticeship with the Blue Strawberry in Portsmouth, New Hampshire.  He established a good foundation in classic French cooking in such well-known Washington establishments as Dominique’s, the Place Vendome and Tout Va Bien.  Trent continued to hone his skills while exploring other culinary influences, both domestic and exotic, rising through the ranks at Le Jardin, La Bagatelle and Nicholas at the Mayflower Hotel. He went on to be appointed as the Executive Chef at the Occidental in the spring of 1992.
Chef Conry has been extensively published, with articles, recipes and reviews in a number of periodicals including Food Arts, Food & Wine, Gourmet, Washingtonian, Where, The New York Times, Washington Post and the Washington Times as well as The Vegetarian Cookbook.  He has also been featured in interviews on Fox Television, Channel 32 in Washington, D.C. and most recently on CNBC.  

