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Gordon Ramsay Takes Manhattan, Tiptoeing, He Says

By MICHAEL RUHLMAN

1he Last five vears,” the mogul chef
Gordon Eamsay salkd “"T've biés
basking ray gut 10 et io Mew Yark™
That ksn't surprising. since Manhattan,
wheere he i opening n restaurant ihds fall, s
pne of Lhe loughesl provisg grosnds for
chals, But Mr, Ramsay's defimition of "fo-
cusing” {8 uncdmmon
During thosn five years he bas opened
elght individuatized high-ced restaurants is
London, He has condultanches with redtai-
fants In Dubal and Tokyo, A few months af-
Bor the Mew York cpaning, e and o pariser,
thi chel Angela Hartnedt, will open a resta-
pant in Beca Ralon, Fla, with lialin aed
Mediberrasean sctents. Less thah b year al-
ter tsal, Be plans 1o open a fine-dining res-

“I"I."J-.'. been focusing on New York for

P —
An empire-building chef
who mineces no words, just
underlings and critics.

tnurant in Los Angeles. Ard he (& explorisg
sires in Dublin, Anssterdam and Prague for
sop restawrants, ond, af beene in England,
for gastio-puba,

This summer he sipned a foar-year con-
tract, repartedly for $16 millin, with Chan-
pel A i England to comibnue his 18 levivion
career = ke was ibe subject of 1wo dods-
mentaries and s alrendy e host of two
shows in England — and af the end of the
maonth he expects 6 pegadate o nee melik-
year contract with Fax Broadcasting. which
Entends 0o produce a third season of “Hell's
Kitchen,"” ki cooking com peinkon shaw,

Wiether he will be golng on bour b0 pro-
mobe his eemolr, “Roasting in Hell's Kioch:
en,” which will be published rext month by
HarperEmertainmnent, remunins oo be soes.

Srll, Mr. Raray =alor that hie commeie
et o New York is gl

Gordon Ramsay 8 ihe Londom, o 4%seat
restamrant  with four-sisr smbilions, s
scheduled to ogren in Midbewn ia Novemlser,
along with ihe Dondon Bar, a more casual
phacer with #5 senis. They will both be ai Lon-
don MYC, the $75 milliss resevation of the
Rihga Hoyal on West S4th Street. Chris
Huickeson, the chiel executive of Gordom
Ramsay Hoddings nnd Mr. Romsay’s father-
im-law, sasd they are investing 35 million oo
56 million In the project, thelr most exjen-
wive endeavar

*This |s nod going 10 bo some consultancy
that I'm godag b0 be apgearing héve fer the
il three weeks and you won'l be soring
mie Lill pean July,” Mr. Ramsay said, speak.
ing from a hotel room In Norfolk, England,
where be was Tendshing up the thind sexson
of the ielevizion seres "Ramaay’s Kidchen
Nightmares” He sald he would be at the res.
waurant for I04day streiches with, Jday
breaks bn London, ot leawl umiil ihe pew
year.

“I"m not trying 1o dake New Yark by
siosm,” he sadd “1 jusi want o sneak in
there, keep my head down, harien down the
Puaiches and cnok.™

Mr. Bamaay, 39, is gl known [of kicpeig
Bits bead down. He grow up in Sootland and
Englasd at the knee of o father who wanied
i b0 play professional soocer. Persistent
Injurics prevenfed o Spoas career, and he
went (o culinary school. Then, af age 18, he
arrived in 1Be kichen of Marco Pierre
White, ke enfant terrible who pul London
cuising on the map in ihe 1920°s with his in.
movalive food nnd velside persomality nt
Harvey's

From iken on, Mr. Ranssay worked ealy
for chels who had or would have three Mi-
chelin stars, ameng them Alberi Roux, Josl

Robuichod and, mosl imgeriant, Guy Savoy,
He retarned ta London from his Paris train-
ing fo open Aubergine at age 26, and began
Funiing ard captarieg Michelin stars of his
e, Alter o falling-oal with Bis paresrs, he
epened what would becoma Bis Magship,
Restaurant Gordon Bamesy, n 150,

He was helped with a sshstantial loan
frem his [aider-in-law, & successful bask
pessman whose daughter, Tana, a Mos-
tedsar] peacker, Mr. Ramisy had marcied.
{The Kamsays have four children )

Resaerant Gordon Ramay, keswn in-
Tormally &3 Gordon Ramaay al Raysl Hos-
pital Boad, eqarned les thind Michelin star n
200, By then he had developed a loyal s1all
and deepened his reputation as calinary virs
tuoso cum footballer thug He famously
ejecied the restauram) eritic for The Times
of London ard a coenpanion, Jasn Collins,
from his restaurant. Acconding to Jay Ray-
nEr, i eriie and wrider for The Obssrver e
London, be (ben called the sews miedia and
1o theem whiat he had done.

Bir. Ramany"s medin appeal is based o0
lbercely aggressive, megalomasincal belevi-
alon personn (B0 uncomames in the chel
ek Bt less often seen) thal b8 Bed entinely
exagprerated, and ki interviews are laced
with robusi obscenities

Though his belnvior was viewed from the
oislde as p deiriment, be has managed o
rise fram owning & single restaaran with
(ks Michelin stare fo B adership of a
global restaurant empire befére his 40th
hirthday because of his relationships with

prople.

Many of his cheds de culsine — [Eoe Nedl
Ferguson, who will b2 runsing (he New
York restauram — have bees with Mr.
Ramsay since the early 198's and ore often
glven & finapcial phece of The restaurants
by rum

Bud perhags more critical is his rela-
thceahip with his real estale partner, John
Ceriale, who rums ihe holel diviskon of the
Hlacksione Real Eviate Group, am arm of

thr Blackstons gh
wisory coadin. It s i
thas asome elee, paved the way for Mr
Ramsay's global fleet of restourants

In 1898, working with the resaurast con-
sultant Barey Wine, Mr. Ceriale mel wilh
Mr. Ramsxy to ask i he would be intercated
in running & restaurant ai Claridge's in Loa-
don. Mr. Ramsay opened there im 3001, and
since then he and Backstone have become
partners in seven of ks niee London restug
rants, (ke theee resfauraniy opesed of
planned in the Usited S2ates and the pros-
pects im Pragoe, Amsterdam and Dublin. In
the pasi year, his restnurants carmed §124
millkon, wigh proficsof $14 milics, Mr, Ram-
sy b

hd

Of Mr, Cerinlg, be sald: “He's been pl-
pamenally gesercd in 1erms of 1he vidion,
the wrderstandang, and | think il°s Been &
bemedit 10 Blacksione. They're mot scared "

secly than can be
compasy has “a
asd loyalty 1o you that
% second to nome.
The parenership is ammssal in the workd of
chel empires. Ofen when chefs expand,
whey do 4o more i name thas in capieal
L Atelier de ol Robuchon at the Four Sea-
sons hoiel I Mew Yaork, for exampe, i
orwnid and operated by the holels owner, Ty
:r. Mr. Robochon refeives & congul:
1ancy bk, Ofven the mearguen chel pays rent
i ihe hotel, in i8¢ forns of & percentage of
restaurant sales. This allows a chel who
may not have the millens required to bud
& fino-lineng rosisaraey in Manhstean o
open a restaurant there
This in Bt 1he cxacily the case with Mr.
Rameay. Whike the reslaurasts in Dubal
and Tokyo are parcly mamagement deals,
Mr. Ramssy has full or partial oemership of

Fam! Bisiaiie

THE CHEF &% Mookl Gaordon Ramsay, abave, is 1o open his first New York restaurant in
MNovember, Left, the chef's flagship in London, Restsurant Gordon Ramsay, which has

lhrc_:.- Hic_h-t:'ﬁn stars and is nl'ﬁu called EDMWFTM?’ at Rayal """P‘ii"l_ _d-

ihe rest. Bui Mr. Hulcheson, the Gerdoh
Ramsxy Holdings chief, noted that thers
were complicating elements s New Yook,
such as deaking with & unbon, koce] and res-
twarant emglosees Lecal & Unlon ompley-
oes have substantial power in addessing
workploce-environment  concerns, which
can be mn issoe for a chef imclined to shout ot
hils pmgliyees

“Iye already boen warned,”™ My, Ramixy
sald “The moment | beach down of the air-
port I get put in my straijacked and | go
stradghl to my mamagement skills to learm
how to ask @ kitchen porter to wash out a
copger pan far me.”

The London Bar, kis casual sestsurant,
will b entered through ike hotel lobby &nd
will serve Lapas-style food in the mannér of
Alr, Ramsay's Maze restaurant in London.
Thesa dinisg st Gordon Ramsay at the Lon:
abemn will gos tBrough (B bar 108 scroened lins
en door lendisg to the 45-scal restaurasd,
which includes & chel's 1ablp where pairons
may dine i the kidchen

The mecem will feature both & 1a carte and
tsaring mesus similar o those served ai his
Magship restourant in Leedon Whike he
hasa'l finalieed pricing, Mr. Ramsay said
“31"s ook going bo be a basement Bargaks, but
ir's not going 1o be ithe most expensive nes-
Lsurant in Now York cither.”

Mr. Ramsay described the focd only as
“yery nadural” and ‘very proper,” adding
\hinl Any patron trying 6o take pichares of i
wipild be bangied

“We're not going 1o stand dhere snd
RAwk,” e s

Bt can Mr. Ramsay really brisg amy-
ibing now in New Yook? He was rabsed in
the tradition of French fundamental tech-
nigue Brought o Bear on the lisesl ingredi-

wids, not unlioe that of Alnin Ducasse or
Duande]l Botod, for Enscance. How his oo
will be recelved in Mew York, which has
been quick 1o embrace innovation and i
creasegly ohaoure and sotic ingredienls,
will e Inferesting to walch

Biuch may depend on Mr. Fergason, wha
has traveled widely in preparation for his
role as ched de calsine ard i tamdliar (o the
sinffs of Maskinitnn's bigh-ond kitchens

Moreover, thene ks ihe question of how
many four-s8ar restatrants Manhattan will
suppart

“I amybody can succeed Be can,” sald the
restasrateur  Drew  Nieporent. “Hel thg
market has changed [n New York, asd ho
nesdds B B sensilive G0 the Casualization of
line dising in New York.™

In additien o serving both restaurants,
the kitchen will provede roden service io the
hetel’s 584 roamrs, wiiich will have coffee (a-
bles specinlly desigeed for fine dinkng: they
interinck and can be raksed (o normal dis-
ing-iable level.

He sakd his beachmark sk be the
Trump International Hotel and  Tower,
where Jean-Georges Vongerichten nans the
restawrant Jean Goorges, which received
fozr stars {roen Frask Brunlin The New
York Times in April, and the more casaal
Meugnline, along with providing reom serv-
lee

Ard after the threo American and three
European reslaurants are up and ranning?,

“I'd love to o back to Pares, to k= honest.™
he sald "Yeou know how armogant the
Freech are — exiisbrdinary, They mxks s
Al Jook s pormal. 1 gof such sbuse there, 1
was [iboe & torrured chibd 5o (e ken ks 10 g
back to Paris, stall the restaussnl afl with
English and call it Roast Beed|™



