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1776 INTRODUCES NEW EXECUTIVE CHEF 
Chef Eric Feldbusch Brings Creativity and Passion to McHenry County 

 
 

Crystal Lake, Ill. - February 25, 2019 -- 1776 Restaurant has named Eric Feldbusch the new 
executive chef of the dynamic, innovative farm-to-table restaurant. Feldbusch will oversee 
all culinary operations in the restaurant beginning March 2. 
 
Built on a legacy, 1776 has remained an icon in the community for more than 28 years. Its 
focus on community is ultimately what drew Rhienna McClain Trevino to purchase the 
restaurant in 2016 and begin a movement to redefine what fine dining looks like. Feldbusch 
will be an instrumental player in that vision. 
 
“Chef Eric is an extremely passionate and creative culinary chef,” said Trevino, owner of 
1776. “He is equally known for being an incredible leader and mentor, which will be an 
amazing addition to the team. We think his expertise is exactly what we need to take 1776 to 
the next level.” 
 
Prior to joining 1776, Feldbusch served as executive chef at The Anvil Club for five years. 
During his tenure, he created dishes focused around the offerings of local farms and 
seasonality of the area. Feldbusch brings more than 12 years of culinary experience to 
Crystal Lake. 
 
He started his culinary journey at the age of 17. By 19, he was accepted into the Culinary 
Institute of America in New York. Following graduation, he pursued his passion by working 
under master chefs, wearing many hats, and honing his vision. Describing what drives him in 
the kitchen, Feldbusch explains, “I love letting the ingredients shine. Locally sourced 
ingredients are the best way to do this. They are not over processed and you don’t need to 
alter them - they are beautiful on their own. Therefore, my job becomes finding new ways 
to combine and elevate those ingredients into a masterpiece for the palate.”  
 



Together with Feldbusch and Erik Nordstrom, wine and spirits director, Trevino is taking the 
farm-to-table philosophy to new heights. Working with local farmers and purveyors, they 
are embracing opportunities to offer local, seasonal items to customers, and bring 
awareness of the great flavors McHenry County has to offer. 
 
For more information on 1776 or to book a reservation, visit 1776restaurant.com or call 
815-356-1776. 
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ABOUT 1776 RESTAURANT | 1776restaurant.com  
1776 has been a dining destination in McHenry County since 1990, embracing the 
farm-to-table philosophy. Specializing in great wines, locally sourced food, wild game, and 
gluten-free and allergy-friendly dishes, it is redefining fine dining. 1776 has been a 
consecutive Wine Spectator National Award winner since 1995, and Zagat rated repeatedly 
since 1997. It remains cutting edge with a fresh design, impeccable customer service, and 
innovative dishes. 
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