
Meet Christopher Haydostian, Kasier Permanente West LA's New Executive Chef 

Imagine a hospital cafeteria that served beautiful, make-it-from scratch dishes that 
would sell for $30 at an upscale restaurant. That’s one of Christopher Haydostian’s 
many goals as West LA’s new executive chef. 

Haydostian has worked as a chef for more than 14 years – primarily at steak and 
seafood restaurants, including McCormick and Schmicks, but also at healthcare 
organizations.  He most recently worked as executive chef at Children’s Hospital of Los 
Angeles. “I like the mission of healthcare.  “Rarely as a chef do you say you get to be a 
part of saving lives and the circle of life,” he says.   

While he has only been on the job for a few weeks, he has been busy taking care of 
West LA’s food and dietary needs. He also has many innovative programs in the 
pipeline, which he hopes to implement within the next six months. These include theme 
days, more international cuisine, live action stations and an overall more cook-from-
scratch environment featuring fresher ingredients, he says. 

He says he will design new offerings that appeal to everyone.  “I take a humanistic 
approach to my cuisine,” he says, adding that he plans to accommodate different 
dietary preferences and needs, such as those who follow a vegetarian, vegan or gluten-
free diet. “I plan on creating alternatives that don’t make people feel alienated because 
of their preferences.” 

We can also expect the appearance of the food in the cafeteria to change. ““We eat with 
our eyes first,” he says. “I am hoping to increase the presentation of our food program at 
West LA.” 

When Haydostian isn’t overseeing the food operations at West LA, he can be found 
grilling steaks at home, paintballing, and spending time with family, which includes an 8-
month-old daughter. 

 

 


