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The  Un i v e r s i t y  C lub  i s  e x t r eme l y  p roud  t o  in t r oduce  i t s  n ew Execu t i v e  Che f ,  Cor y  Mat t s on .   Hi s  
o v e rwhe lm ing  c r ea t i v i t y ,  d i s t i n gu i sh ed  e xp e r i en c e  and  e s t e emed  p r o f e s s i ona l i sm  have  made  h im  a  
p e r f e c t  f i t  i n  th e  Un iv e r s i t y  C lub  fami l y .   The  en t i r e  C lub  membe r sh ip  and  s ta f f  i s  e x c i t ed  t o  
e xpe r i ence  h i s  e x c ep t i ona l  cu i s ine  and  un ique  f l avo r s .  
 
S in c e  Augu s t  o f  1986 ,  Exe cu t i v e  Che f  Co r y  Mat t s on  ha s  managed  a  fu l l -s e r v i c e  k i t ch en  a t  t h e  
c e l e b ra t ed  F ea r r i n g t on  Hou s e  Re s t au ran t  and  Coun t r y  Inn  i n  Chape l  Hi l l ,  No r th  Caro l i na .   The  
Fea r r in g t on  Hous e  i s  known f o r  i t s  c l a s s i c  Sou the rn  cu i s in e  and  e l e gan t  d in ing  a tmosphe r e  in  an  
o ld  coun t r y  fa rmhous e  amid  an t ique s ,  cand l e l i gh t  and  o r i g ina l  a r t .  
 
Dur ing  h i s  t enur e  a s  Exe cu t i v e  Che f ,  th e  Fea r r ing t on  House  was  named  a  member  o f  the  
p r e s t i g i ou s  Re la i s  & Chat eaux ,  an  in t e rna t i ona l  a s s o c ia t i on  o f  d i s t i n c t i v e  i nn s  and  r e s tau ran t s .   
The  Fea r r in g t on  Hous e  a l s o  r e c e i v ed  th e  Unc l e  Ben ' s  1989 ,  1992 ,  and  1993  "Be s t  Inn  o f  t h e  
Y ea r "  awa rd  and  t h e  Coun t r y  I nn s  Magaz in e ' s  1990  "Be s t  Inn  o f  t h e  Yea r "  award .   Wi th  Che f  
Mat t s on ’ s  cu l i na r y  t e chn ique  and  managemen t  su c c e s s ,  t h e  Fea r r in g t on  Hous e  wa s  named  a  AAA 
F iv e  Diamond  and  Mob i l  Four  S ta r  r e s tau ran t  and  be came  a  Di s t ingu i shed  Re s tau ran t  o f  Nor th  
Amer i ca  award  w inne r .   
 
Ar t i c l e s  f ea tu r in g  t h e  cu l i na r y  t a l en t s  o f  Che f  Mat t s on  hav e  appea r ed  i n  T rav e l  &  Le i su r e ,  Food  
& Wine ,  S ou th e rn  L i v in g,  M i d -At lan t i c  Count r y  J ou rna l ,  Coun t r y  Inn s  Magaz in e ,  Fami l y  C i r c l e , 
a n d  The New York  Times  a s  we l l  a s  l o ca l  and  r e g i ona l  n ewspape r s .  He  was  a l so  f ea tured  on  the  
S ep t embe r  1996  c ov e r  o f  Bon  Appe t i t,  and  th e  Fea r r ing t on  House  was  th e  sub j e c t  o f  a  one -hour  
ep i s ode  o f  "Grea t  Count r y  Inn s "  on  The  Lea rn ing  Channe l/Di s cov e r y  Ne two rk .  He  s e r v ed  a s  t h e  
Ex e cu t i v e  Che f  f o r  t h e  p r odu c t i on  o f  58  s h ow s  o f  th e  “ Inn  Count r y  Che f s ”  s e r i e s  and  was  
f ea tu r ed  in  f ou r  o f  t h e s e  s hows .   
 
Che f  Mat t s on  was  s e l e c t ed  by  Fe t z e r  V ineya rd s  t o  r ep r e s en t  "The  New Cui s ine  o f  th e  Old  Sou th "  
i n  a  na t i ona l  w in e  and  cu i s i n e  p r omo t i on  i n  1990 ,  and  h e  s e r v ed  a s  a  v i s i t i n g  ch e f  a t  t h e  James  
Beard  Foundat i on  in  New York  in  March  o f  1991,  and  aga in  in  Feb ruary  o f  1994.  
 
Che f  Mat t s on  r e c e i v ed  h i s  Cu l ina r y  Ar t s  d e g r e e  f r om The  Cu l ina r y  In s t i tu t e  o f  Amer i ca  in  Hyde  
Pa rk ,  New  Yo rk  i n  1986 .  In  1998  Che f  Mat t s on  b e came  D i r e c t o r  o f  Food  Se rv i c e s  ove r s e e ing  
c ook ing  c l a s s e s ,  c o f f e e  r oa s t ing  and  d ev e l op in g  t h e  c a t e r i n g  d epa r tmen t  h e  c r ea t ed .   He  s p end s  
mos t  o f  h i s  f r e e  t ime  w i th  h i s  w i f e  and  two  young  daugh t e r s .  Many  o f  h i s  p e r s ona l  adven tu r e s  
have  b e en  p r o f i l e d  in  th e  P ro f e s s i ona l  Bowhunte r s Magaz ine ,  Trad i t i ona l  Bowhunte r  Magaz ine ,  
and  Che f  Ma t t s on  wa s  r e c en t l y  i n c l ud ed  i n  a  b o ok  t i t l e d  The  Be s t  o f  T rad i t i ona l  Bowhunt e r ,  
pub l i shed  in  ea r l y  2005 .  Hi s  l ov e  o f  th e  ou tdoo r s ,  c ook ing ,  a s  we l l  a s  bow bu i l d ing  was  f ea tu r ed  
in  the  “Caro l ina  Outdoo r s  s e c t i on”  o f  The  News  and  Obs e r v e r i n  Mar ch  o f  2004 .  
 
The  Un iv e r s i t y  C lub  we l c ome s  Ex e cu t i v e  Che f  Co r y  Mat t s on  t o  i t s  t eam.   We  l ook  f o rward  to  our  
membe r s  e xpe r i enc ing  h i s  in c r ed ib l e  cu i s in e  and  con t inued  e x c e l l enc e  in  cu l ina r y  ach i ev ement s !  


