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NAMED ONE OF THE TEN BEST NONFICTION BOOKS OF THE
YEAR BY TIME

The back must slave to feed the belly. . . . In this urgent and unique book, chef
Michael Gibney uses twenty-four hours to animate the intricate camaraderie and
culinary choreography in an upscale New Y ork restaurant kitchen. Here readers
will find all the details, in rapid-fire succession, of what it takes to deliver an
exceptional plate of food—the journey to excellence by way of exhaustion.

Told in second-person narrative, Sous Chef is an immersive, adrenaline-fueled
run that offers afly-on-the-wall perspective on the food service industry,
allowing readers to briefly inhabit the hidden world behind the kitchen doors, in
real time. This exhilarating account provides regular diners and food enthusiasts
alike adetailed insider’ s perspective, while offering fledgling professional cooks
an honest picture of what the future holds, ultimately giving voice to the hard
work and dedication around which chefs have built their careers.

In akitchen where the highest standards are upheld and one misstep can result in
disaster, Sous Chef conjures a greater appreciation for the thought, care, and
focusthat go into creating memorable and delicious fare. With grit, wit, and
remarkable prose, Michael Gibney renders a beautiful and raw account of this
demanding and sometimes overlooked profession, offering a nuanced perspective
on the craft and art of food and service.

Praise for Sous Chef

“Thisis excellent writing—excellent!—and it is thrilling to see a debut author
who has language and story and craft so well in hand. Though | would never ask
my staff to read my own book, | would happily require them to read Michael
Gibney's.”—Gabrielle Hamilton

“[Michael] Gibney has the soul of a poet and the stamina of astevedore. . . .
Tender and profane, his book will leave you with a permanent appreciation for all
those people who ‘desire to feed, to nourish, to dish out the tasty bits of
life!”—The New York Times Book Review
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“A terrific nuts-and-bolts account of the real business of cooking as told from the
trenches. No nonsense. Thisiswhat it takes.”—Anthony Bourdain

“A wild ride, not unlike aroller coaster, and the reader experiences all the drama,
tension, exhilaration, exhaustion and relief that accompany cooking in an upscale
Manhattan restaurant.”—USA Today

“Vibrantly written.”—Entertainment Weekly

“Sizzling . . . Such culinary experience paired with linguistic panacheis a
rarity.”—The Daily Beast

“Reveals the high-adrenaline dance behind your dinner.”—NPR
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NAMED ONE OF THE TEN BEST NONFICTION BOOKSOF THE YEAR BY TIME

The back must slave to feed the belly. . . . In this urgent and unique book, chef Michael Gibney uses twenty-
four hours to animate the intricate camaraderie and culinary choreography in an upscale New Y ork restaurant
kitchen. Here readers will find all the details, in rapid-fire succession, of what it takesto deliver an
exceptional plate of food—the journey to excellence by way of exhaustion.

Told in second-person narrative, Sous Chef is an immersive, adrenaline-fueled run that offers a fly-on-the-
wall perspective on the food service industry, allowing readersto briefly inhabit the hidden world behind the
kitchen doors, in real time. This exhilarating account provides regular diners and food enthusiasts alike a
detailed insider’ s perspective, while offering fledgling professional cooks an honest picture of what the
future holds, ultimately giving voice to the hard work and dedication around which chefs have built their
careers.

In akitchen where the highest standards are upheld and one misstep can result in disaster, Sous Chef conjures
agreater appreciation for the thought, care, and focus that go into creating memorable and delicious fare.
With grit, wit, and remarkable prose, Michael Gibney renders a beautiful and raw account of this demanding
and sometimes overlooked profession, offering a nuanced perspective on the craft and art of food and
service.

Praisefor Sous Chef

“Thisis excellent writing—excellent!—and it is thrilling to see a debut author who has language and story
and craft so well in hand. Though | would never ask my staff to read my own book, | would happily require
them to read Michael Gibney’s.”—Gabrielle Hamilton

“[Michael] Gibney has the soul of a poet and the stamina of a stevedore. . . . Tender and profane, his book
will leave you with a permanent appreciation for al those people who *desire to feed, to nourish, to dish out

the tasty bits of life.'””—The New York Times Book Review

“A terrific nuts-and-bolts account of the real business of cooking as told from the trenches. No nonsense.
Thisiswhat it takes.”—Anthony Bourdain

“A wild ride, not unlike aroller coaster, and the reader experiences all the drama, tension, exhilaration,
exhaustion and relief that accompany cooking in an upscale Manhattan restaurant.”—USA Today

“Vibrantly written.”—Entertainment Weekly
“Sizzling . . . Such culinary experience paired with linguistic panache is ararity.”—The Daily Beast

“Reveals the high-adrenaline dance behind your dinner.”—NPR
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Editorial Review
Amazon.com Review

An Amazon Best Book of the Month, April 2014: Reading Michael Gibney's Sous Chef--a debut that plays
at the outer bounds of memoir--may be the closest most of us will ever cometo living a day as the second-
in-command at a Michelin-starred New Y ork City restaurant. Written in the second person, it's intense and
immediately devourable. Sous Chef has all the drama, disaster, and triumph people have come to expect from
reality restaurant TV, but far more intimate and nuanced. On every page, Gibney turns out phrases to savor:
thisis kitchen writing on par with Gabrielle Hamilton's Blood, Bones & Butter. No one who's read Anthony
Bourdain’s Kitchen Confidential will be surprised by the more licentious elements, but the real thrills are
those transcendent moments when every player is absorbed by their role, moving together to assemble a
fantastic meal. In Gibney’ s hands, the anonymous act of preparing and serving great food to ravenous
multitudes feels authentically noble, verging on heroic. --Mari Malcolm

From Booklist

Trained both as a chef and awriter, Gibney leads readers on an excursion through the preparation and service
of asingle Friday night’s dinner in an upscale Manhattan French restaurant. The day starts early for the
kitchen staff, who inventory goods on hand; await the chef’ s decision on the evening' s specials; make sure

al the arrangements meet requirements for the appetizers, entrées, and desserts to be served; deal with the
state of mind and body of the cooking staff; coordinate with the waiters; and ultimately get the proper dishes,
properly prepared, to the proper tables at the proper time. Such coordination of disparate activitiesisa
restaurant’ s stock-in-trade, and Gibney documents how the system works and what can go wrong as the
complex process moves along. Cooks don’t always have mastery of English, some show up hungover or ill,
and some may not show up at all. Culinary students can learn plenty here. --Mark Knoblauch

Review

“Thisis excellent writing—excellent!—and it is thrilling to see a debut author who has language and story
and craft so well in hand. Though | would never ask my staff to read my own book, | would happily require
them to read Michael Gibney’s.”—Gabrielle Hamilton, author of Blood, Bones & Butter

“Gibney hasthe soul of a poet and the stamina of a stevedore. . . . Tender and profane, his book will leave
you with a permanent appreciation for all those people who ‘ desire to feed, to nourish, to dish out the tasty

bitsof life’”—The New York Times Book Review

“A terrific nuts-and-bolts account of the real business of cooking as told from the trenches. No nonsense.
Thisiswhat it takes.”—Anthony Bourdain

“A wild ride, not unlike aroller coaster, and the reader experiences all the drama, tension, exhilaration,
exhaustion and relief that accompany cooking in an upscale Manhattan restaurant.”—USA Today

“A vibrantly written guide to terminology and process, with plenty of real-time detail and a dash of kitchen
gossip.”—Entertainment Weekly

“Sizzling . . . Such culinary experience paired with linguistic panache is ararity.”—The Daily Beast


http://localhost/gp/feature.html/?docId=1000027801

“Sous Chef reveals the high-adrenaline dance behind your dinner.”—NPR

“Fascinating and fun . . . Gibney is both a gifted observer and supremely knowledgeable about his craft and
the inner workings of a professional kitchen.”—The Boston Globe

“Gibney has afine ear for language and delivers an extraordinary amount of information about ingredients
and techniques.”—The Wall Street Journal

“Experience one exhilarating day in the shoes of aNew Y ork chef in this enthralling book.”—Parade

“Michael Gibney’s you-are-there Sous Chef is one of the most informative, funny, and transparent books
about the restaurant biz ever written.”—Bret Easton Ellis

“Sous Chef isamarvelous, superbly written, intelligent, and accomplished book. | know no other book that
so vividly renders the experience and complexity of lifein abig restaurant kitchen. The sheer amount of
knowledge demonstrated here of the particulars of cooking isimmense, and the dynamic, seesaw relationship
between chef and sous chef is especially well achieved. | was gripped by the author’s culinary passion and
literary sophistication. Bravo!”—Phillip L opate

“A good cook chooses ingredients carefully, just as awriter must select the right words. Michael Gibney isa
word cook of the highest order, and this book will leave you licking your fingers.”—Gary Shteyngart

“Gibney is as skilled with words as he iswith his 11-inch Sujihiki knife.”—Publishers Weekly (starred
review)

“Sumptuously entertaining fare . . . [Gibney] breathes life into the mix of outsized personalities inhabiting
the confined, hot, noisy space of the kitchen.”—Kirkus Reviews (starred review)

From the Hardcover edition.

Users Review
From reader reviews:
Martha Albarado:

The experience that you get from Sous Chef: 24 Hours on the Line is the more deep you excavating the
information that hide inside the words the more you get enthusiastic about reading it. It doesn't mean that this
book is hard to know but Sous Chef: 24 Hours on the Line giving you excitement feeling of reading. The
article author conveys their point in anumber of way that can be understood by means of anyone who read
that because the author of this publication is well-known enough. This book also makes your vocabulary
increase well. Therefore it is easy to understand then can go along with you, both in printed or e-book style
are available. We highly recommend you for having this specific Sous Chef: 24 Hours on the Line instantly.

Billy Migliore:

Y ou may get this Sous Chef: 24 Hours on the Line by check out the bookstore or Mall. Only viewing or



reviewing it could to be your solve issue if you get difficulties to your knowledge. Kinds of this guide are
various. Not only by written or printed but additionally can you enjoy this book by e-book. In the modern era
such as now, you just looking by your local mobile phone and searching what their problem. Right now,
choose your ways to get more information about your guide. It is most important to arrange you to ultimately
make your knowledge are still upgrade. Let's try to choose proper ways for you.

Joan Hanson:

As a student exactly feel bored in order to reading. If their teacher requested them to go to the library or even
make summary for some publication, they are complained. Just very little students that has reading's heart
and soul or real their pastime. They just do what the instructor want, like asked to the library. They go to
right now there but nothing reading really. Any students feel that reading is not important, boring in addition
to can't see colorful pictureson there. Yeah, it isfor being complicated. Book is very important in your case.
Aswe know that on this time, many ways to get whatever we would like. Likewise word says, waysto reach
Chinese's country. Therefore , this Sous Chef: 24 Hours on the Line can make you sense more interested to
read.

Melinda Brown:

A number of people said that they feel uninterested when they reading a guide. They are directly felt this
when they get a half regions of the book. Y ou can choose typically the book Sous Chef: 24 Hours on the
Line to make your own personal reading is interesting. Y our current skill of reading expertise is developing
when you including reading. Try to choose basic book to make you enjoy to learn it and mingle the sensation
about book and looking at especialy. It isto beinitial opinion for you to like to wide open a book and go
through it. Beside that the guide Sous Chef: 24 Hours on the Line can to be your brand new friend when
you're sense alone and confuse using what must you're doing of the time.
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