Michael Bryant, Executive Chef

Raisedin Richmond,Virginia, Michael Bryant, 29,
realizedearly on in his childhoodthat his family
meals were atypical of the common American
family. His French-bornmother servedcalvesO
tonguesandrabbit brains,makingher own sauces
and canningher own fruits and vegetablesThis
introductionto food at suchan early ageis what
inspired him to pursue a career in the kitchen.

At the ageof fourteen,Bryantbeganhis restaurant
work as a dishwashetin a local restauranin his
hometownof Richmond.For the next six yearshe
workedthekitchenlines of local restaurantbefore
entering the J. SergeantReynolds School of
Hospitality in Richmondto learn technique,and
kitchen managementBryant proceededo hold
executivechef positionsat ClaiborneOsn historic
FredericksburgVirginia andLinden Row Inn and
Europa, in Richmond.

s

. In 2000, Bryant beganworking under his now
mentor,ChefNormanVan Aken at NormanOm Coral Gables Floridawherehe workedhis way
up to executivesouschef. In 2002 Bryant headedwestto openNormanOm WestHollywood
duringwhich time the restauranteceivedthreestarsfrom Los AngelesTimesreviewerS. Irene
Virbila.

Chef NormanVan Aken is BryantOrimary inspirationfor cooking. BryantOgassionand
knowledge of wine was also sparkedunder the guidanceof NormanOsSommelierPeter
Birmingham.Bryant considershimselfthe eternalstudentstating,OThemore| learn,the morel

realize how much more there is to discover.O
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