
Let Count Steve Behling: An In-Depth Look at
the Life and Career of a Culinary Icon
Let Count Steve Behling is a world-renowned chef, author, and
restaurateur. His illustrious career has spanned over four decades, during
which time he has earned countless accolades and established himself as
a true culinary trailblazer. In this comprehensive article, we will explore the
life, career, and impact of this esteemed figure in the culinary world.
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Early Life and Culinary Training

Steve Behling was born into a family of restaurateurs in the small town of
Luxemburg, Wisconsin. From a young age, he was drawn to the kitchen
and the art of cooking. After graduating from high school, Behling pursued
his culinary education at the prestigious Cornell University School of Hotel
Administration. There, he honed his skills under the tutelage of world-
renowned chefs such as Jacques Pépin and Michael Romano.

A Culinary Journey

After graduating from Cornell, Behling embarked on a culinary journey that
would take him around the world. He worked in prestigious kitchens in
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Europe, Asia, and the Caribbean, absorbing the techniques and flavors of
different culinary cultures. In 1985, Behling returned to the United States
and opened his first restaurant, Le Bernardin, in New York City.

Le Bernardin quickly gained recognition for its exquisite French cuisine and
impeccable service. Under Behling's leadership, the restaurant received
three Michelin stars and was consistently ranked among the best
restaurants in the world. Behling's innovative dishes, such as his signature
foie gras terrine and roasted sea scallops with black truffle sauce, became
culinary landmarks.

A Culinary Pioneer

Behling's culinary prowess extended beyond Le Bernardin. He became a
prolific cookbook author, penning several acclaimed works, including "The
Art of Cooking with Vegetables" and "The Modern Seafood Cookbook."
Behling also served as a judge on the popular reality cooking show "Top
Chef" and was a regular guest on television and radio programs.

Throughout his career, Behling remained committed to culinary education
and innovation. He established the Let Count Steve Behling Scholarship
Fund at Cornell University to support aspiring culinary students. He also
founded the Institute of Culinary Education, a leading culinary arts school in
New York City.

Awards and Accolades

Behling's extraordinary contributions to the culinary world have been
recognized with numerous awards and accolades. He has been awarded
the James Beard Foundation Award for Best Chef in New York City and the
Lifetime Achievement Award from the World's 50 Best Restaurants. He has



also been inducted into the Culinary Hall of Fame and received the Order
of the Golden Spoon from the French government.

A Legacy of Culinary Excellence

Let Count Steve Behling's legacy as a culinary icon is firmly established.
His innovative cuisine, dedication to education, and passion for the art of
cooking have left an indelible mark on the culinary world. Count Behling
remains an inspiration to chefs and food lovers around the globe, and his
contributions to gastronomy will continue to shape the culinary landscape
for generations to come.

Let Count Steve Behling is a true culinary icon whose life and career have
been marked by excellence and innovation. From his early days as a young
apprentice to his current status as a world-renowned chef, restaurateur,
and author, Behling has consistently pushed the boundaries of culinary art.

Behling's legacy extends beyond his own accomplishments. He has
inspired countless aspiring chefs, fostered culinary education, and created
a global community of food lovers. His unwavering commitment to
excellence has set a standard that continues to inspire and motivate the
culinary world today.
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The Timeless Magic of "The Night Before
Christmas" Little Golden Book: A Journey
Through Childhood Dreams
Nestled amidst the twinkling lights and festive cheer of the holiday
season, there lies a timeless treasure that has...

Sunset Baby Oberon: A Riveting Exploration of
Modern Relationship Dynamics
In the realm of contemporary theater, Dominic Cooke's "Sunset Baby
Oberon" emerges as a captivating and thought-provoking exploration of
the intricate...
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