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Michael Bryant, Executive Chef
Raised in Richmond, Virginia, Michael Bryant, 29,
realized early on in his childhood that his family
meals were atypical of the common American
family. His French-born mother served calvesÕ
tongues and rabbit brains, making her own sauces
and canning her own fruits and vegetables. This
introduction to food at such an early age is what
inspired him to pursue a career in the kitchen.

At the age of fourteen, Bryant began his restaurant
work as a dishwasher in a local restaurant in his
hometown of Richmond. For the next six years he
worked the kitchen lines of local restaurants before
entering the J. Sergeant Reynolds School of
Hospitality in Richmond to learn technique, and
kitchen management. Bryant proceeded to hold
executive chef positions at ClaiborneÕs, in historic
Fredericksburg, Virginia and Linden Row Inn and
Europa, in Richmond.

In 2000, Bryant began working under his now
mentor, Chef Norman Van Aken at NormanÕs in Coral Gables, Florida where he worked his way
up to executive sous chef. In 2002 Bryant headed west to open NormanÕs in West Hollywood
during which time the restaurant received three stars from Los Angeles Times reviewer S. Irene
Virbila.

Chef Norman Van Aken is BryantÕs primary inspiration for cooking. BryantÕs passion and
knowledge of wine was also sparked under the guidance of NormanÕs Sommelier Peter
Birmingham. Bryant considers himself the eternal student stating, ÒThe more I learn, the more I
realize how much more there is to discover.Ó


