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mbarking on her extraordinary culinary career in 1984 and harnessing experience from 

prolific restaurants in the United States and France, Suzanne Goin’s resume is certainly the 

envy of many young chefs. The knowledge she picked up from restaurants such as Al Forno in 

Providence and Olives in Boston has helped Goin build a rock-solid reputation within the gastronomic 

circle. Named one of the best new chefs of 1999 by Food and Wine magazine, Goin was also 

commended for her restaurant, Lucques, when it was placed on the ‘top six restaurants in Los 

Angeles’ list in Gourmet magazine on October 2000, and ‘top 45 restaurants in the nation’ list on 

October 2001. Following the road of success, her second restaurant, A.O.C, has received countless 

ovations from the culinary community.  Her culinary prowess has also seen her nominated for the 

coveted James Beard Award in 2003.  She is currently writing a book, Sunday Suppers from Lucques, 

with writer Teri Gelber. 
 
 
 

Printed on HP Color LaserJet 9500 hdn 

 
 

E 
M

as
te

rc
he

f 


