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Damon Jones

Executive Chef of Hershey Country Club

Chef Damon Jones developed a passion for cooking while doing it as a part-time job during his college years. It was then that he fell in love with the challenges the job presented. His philosophy in the kitchen is, "Great cooking is the accumulation of details done to perfection." 

Jones is a fundamentalist when it comes to cooking and tries to purchase the highest quality ingredients as locally as possible with thoughts toward sustainability. He is a scratch cook with a Southern influence. 
Upon graduating from Trenholm State College in Montgomery, Alabama, in 1997, he began building a culinary background and a style that is a perfect fit for Hershey Country Club. Following graduation, Jones held positions at Gator’s Plaza Café in Montgomery, Alabama, and Ralph Brennan’s Red Fish Grill and Emeril’s, both in New Orleans. Jones went on to hold culinary positions at various posts in Oregon, including sous chef at Rouge Valley Country Club in Medford, executive chef and sous chef at Grille at Crosswater in Sunriver, and executive chef at Ashland Springs Hotel in Ashland. 
At Hershey Country Club, Jones oversees a staff of 40 and aims to deliver a culinary experience on many levels, from fine dining to light poolside fair.

Jones loves chocolate and uses it mainly for desserts. His favorite chocolate dessert to make is old-fashioned chocolate cake. 
