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02. Gordon’s Journey:  
Learning from the Masters

TA K E  I T F U RT H E R

•	 Get to know the chefs Gordon worked for in London and 
Paris when he was starting out. Read tips for home cooks  
from Marco Pierre White, a chef under whom Gordon trained 
at Harvey’s in London. 

•	 In the late eighties and early nineties, Gordon worked for chefs 
Guy Savoy and Joël Robuchon in France. Check out the menus 
at Savoy’s restaurant in Paris and Robuchon’s bills of fare at his 
global restaurants, and let their dishes inspire your own.

•	 Purchase cookbooks by these chefs, or borrow them from 
the library; start off with White’s White Heat 25, Savoy’s 
Simple French Recipes for the Home Cook, and The Complete 
Robuchon.

A S S I G N M E N T

Gordon greatly appreciates the mentorship he received from 
chefs like Marco Pierre White, the Roux brothers, Guy Savoy and 
Joël Robuchon. Find yourself a culinary mentor, either a local 
chef at your favorite restaurant, or a family member or friend who 
is an excellent cook. Ask your mentor to cook a meal with you 
once a week for a month. Be involved in every step of the process, 
from start to finish. Go shopping for ingredients together, ask 
questions about purchasing produce and pairing flavors, and 
cook side by side. Take notes on the tips your mentor provides, 
and record each step of the recipes.

“For every six months I stayed in France, I was 
getting myself more and more in debt, but the 
knowledge—it was incredible.”

NOTES

http://www.goodfood.com.au/recipes/marco-pierre-whites-top-tips-for-home-cooks-20140619-3af97
https://www.guysavoy.com/en/
https://www.joel-robuchon.com/en/
https://www.amazon.com/White-Heat-25-Marco-Pierre/dp/1784720003/ref=sr_1_1?ie=UTF8&qid=1485467056&sr=8-1&keywords=marco+pierre+white+cookbook
https://www.amazon.com/Guy-Savoy-Simple-French-Recipes/dp/1584793627
https://www.amazon.com/Complete-Robuchon-Joel/dp/0307267199
https://www.amazon.com/Complete-Robuchon-Joel/dp/0307267199

