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In the News

The New York Post on Ripert: "Top Chef's Office is Den of Zen" 
(August 10, 2009)

Click here to read article 

Ripert goes behind the scenes of Le Bernardin 
(July 8, 2009)

Click here for more 

Ripert talks to The Washington Times about how he would cook for the Obama's 
(June 25, 2009)

Click here to read more 

Ripert receives award from City Harvest at annual fundraiser * New
York Magazine 
(April 23, 2009)

Click here to read article 

Le Bernardin #15 on The S. Pellegrino World's 50 Best Restaurants list
* Bloomberg 
(April 20, 2009)

Click here to read article 

Ripert talks about Le Bernardin, the economy, and recently receiving
France's LÃ©gion d'honneur * Zagat 
(March 19, 2009)

Click here to read 

Ripert inducted into France's Legion d'Honneur *The Feedbag 
(March 19, 2009)
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http://www.nypost.com/seven/08102009/jobs/eric_ripert_183874.htm
http://aveceric.com/2009/07/08/behind-the-scenes-at-le-bernardin/
http://washingtontimes.com/news/2009/jun/25/g2-undercover-62567406/
http://nymag.com/daily/food/2009/04/eric_ripert_wants_lessons_from.html
http://www.bloomberg.com/apps/news?pid=20601088&sid=advToCW1ls4A&refer=muse
http://www.zagat.com/Blog/Detail.aspx?SNP=NWDC&SCID=41&BLGID=19260
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Click here to read article 

Ripert's culinary adventures to be chronicled on Avec Eric,
debuting this fall on PBS * Fast Company 
(February 12, 2009)

Click here to read article 

Restaurant critic Frank Bruni names lunch at Le Bernardin â
€œBest Meal of 2008â€​ * The New York Times 
(December 31, 2008)

Click here to read article 

Eric Ripert speaks at Google about his book, On the Line 
(December 11, 2008)

Ripert talks about his role as a manager in the Le Bernardin kitchen *
Gourmet 
(October 3, 2008)

Click here to read article 

Eric Ripert's tips on the signature New York City meal, romantic
restaurants and SoHoâ€™s hidden gem * NYCGo.com 

Click here for more 

Ripert talks about how he gets inspiration for his business and how that impacts his food,
service and offering * PSFK Conference 
(April 2008) 

http://www.the-feedbag.com/the-high-life/the-ripper-inducted-into-the-legion-dhonneur-or-50-million-frenchmen-cant-be-wrong
http://www.fastcompany.com/blog/danielle-sacks/ad-verse-effect/watch-out-top-chef-new-eric-ripert-pbs-tv-show
http://www.nytimes.com/2008/12/31/dining/31ymeal.html
http://www.gourmet.com/restaurants/2008/10/in-the-kitchen-with-eric-ripert
http://nycgo.com/?event=view.jatlvideo&local=eric-ripert
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Ripert discusses his influences and inspirations, and history as a chef *
ABCâ€™s Nightline 
(February 14, 2008)

Click here for more 

Ripert talks about his personal and culinary philosophy as a
chef in one of the world's top restaurants * Cigar Aficionado 
(September 2006)

Click here to read article 

Ripert discusses his interests, likes, and dislikes in an interview with New York Times
Magazine 
(June 12, 2005)

Click here to read article 

Le Bernardin retains itâ€™s four star rating * The New York
Times 
(March 16, 2005)

Click here to read article 

http://abcnews.go.com/Nightline/Story?id=4116396&page=1
http://www.cigaraficionado.com/Cigar/CA_Archives/CA_Show_Article/0,2322,1882,00.html
http://www.nytimes.com/2005/06/12/magazine/12DOMAINS.html?partner=rssnyt&emc=rss
http://query.nytimes.com/gst/fullpage.html?res=9804E6D6113CF935A25750C0A9639C8B63
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On the Line

(November 1, 2008)

Take one top New York restaurant, add danger, drama, and dialogue, toss in their
best recipes, and you have a cooking classic.

How does a 4-star restaurant stay on top for more than two decades? In On the
Line, chef Eric Ripert takes readers behind the scenes at Le Bernardin, one of just
three New York City restaurants to earn three Michelin stars. Any fan of gourmet
dining who ever stole a peek behind a restaurant kitchen's swinging doors will love
this unique insider's account, with its interviews, inventory checklists, and fly-on-
the-wall dialogue that bring the business of haute cuisine to life.

From the sudden death of Le Bernardin's founding chef, Gilbert Le Coze, to Ripert's
stressful but triumphant takeover of the kitchen at age 29, the story has plenty of
drama. But as Chef Ripert and writer Christine Muhlke reveal, every day is an
adventure in a perfectionistic restaurant kitchen. Foodies will love reading about the
inner workings of a top restaurant, from how a kitchen is organized to the real cost
of the food and the fierce discipline and organization it takes to achieve culinary
perfection on the plate almost 150,000 times a year.

Meanwhile, Le Bernardin's modern French cuisine, with its emphasis on seafood,
comes to life in sophisticated recipes, including Striped Bass with Sweet Corn Puree,
Grilled Shishito Peppers, Shaved Smoked Bonito, and Mole Sauce, and Pan-Roasted
Cod with Chorizo, Snow Peas, Piquillo Peppers, and Soy-Lime Butter Sauce.
 

A Return to Cooking

(November 4, 2002)

By Eric Ripert and Michael Ruhlman

Spontaneous meals at home with friends form the foundation of this dazzling
collection of recipes that are easy enough for novices yet so inspired they could be
restaurant-worthy. The result of a rare sabbatical from this famed chef's 4-star
kitchen, A Return to Cooking is "an unprecedented look at the creative process of
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one of the world’s best chefs" (Anthony Bourdain) as Eric Ripert prepares simple
meals for friends in different locations, using ingredients at hand.

Expect to be enchanted by Eric's lack of pretense and his irrepressible joie—a chef
who likes American mayonnaise and alphabet pasta, but can also lecture on
subjects as diverse as the power of vinaigrette and the merits of Tabasco, shallots,
and coconut milk. And every bit as fascinating is the bird's-eye view of the magic
that occurs when decades of cooking experience coalesce with the forces of a chef's
intuition.

Le Bernardin Cookbook: Four-Star Simplicity

(September 1, 1998)

By Eric Ripert and Maguy Le Coze

Le Bernardin, New York's only four-star seafood restaurant, is renowned not only
for its impeccable cuisine but also for its understated elegance. Now the Le
Bernardin experience is made accessible to everyone in more than 100 meticulously
formulated and carefully tested recipes for all courses, from appetizers through
dessert.

The food served in Le Bernardin's beautiful dining room is as subtle and refined as
any in the world, and because fish and shellfish are often best turned out quickly
and simply, the recipes in this book can be reproduced by any home cook.

Essential to the experience of dining at Le Bernardin and to the Le Bernardin
Cookbook are the dynamic and charming personalities of Maguy Le Coze and Eric
Ripert, whose lively dialogue and colorful anecdotes shine from these pages as
brightly as the recipes themselves.

 

Find Books by Eric Ripert at Amazon.com

http://www.amazon.com/exec/obidos/external-search?tag=royccarlinc&keyword=eric%20ripert&mode=blended
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