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Corey Lee : Benu  before purchasing it in order to gage whether or not it would be worth my time, and all praised 
Benu: 

4 of 4 people found the following review helpful. An beautiful modern asian cookbook! A must haveBy KlyftoniteI 
had the pleasure of Corey Lee speaking at my culinary school graduation and then followed by a meal at his restaurant 
Benu. It was a life changing meal and loved all the Chinese flavors he riffs off of. The book features rich high 
definition photographs of Chef Lee's beautifully plated food and precise recipe instructions. This book is definitely a 
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must have for all culinary book collectors!2 of 2 people found the following review helpful. Beautiful essays, exquisite 
photography, and impossible recipesBy Andrew BerlsBenu is a remarkable book about a remarkable restaurant. Corey 
Lee shares beautiful essays looking back on his childhood, past memories, and experiences that led to a dish at the 
restaurant, followed by exquisite photographs and astonishingly difficult recipes. Like most cookbooks of its caliber, 
this is a coffee table book to read from and enjoy, not for mere-mortal home cooks to cook from. The book shares the 
story and details the early struggles of opening the restaurant, even for a chef so seemingly invincible as Corey, and 
also reveals just how intensely each detail of the dining experience was considered. For example, it includes a mini-
biography of the potter who Corey partnered with to custom-produce Benu's (stunning) tableware! No stone was left 
unturned, and that shows in everything from the tableware to the selection of the ingredients and the final dish 
preparations.I bought a copy as a gift for my family, and skimmed it before being lucky enough to eat at the restaurant 
with them. I only wish I had studied the book more in depth before going; knowing the insane level of difficulty and 
time required for each minuscule and delicious bite makes one appreciate it all the more. If you are ever presented 
with the opportunity to go I suggest you take it immediately, it is truly the meal of a lifetime. I bought a copy of the 
book for myself straight away after going, and would recommend it to anyone as as a gift for a home cook, food lover, 
or a treat for yourself!9 of 10 people found the following review helpful. beautifully thought out and photographed 
platesBy DesertwriterAn exquisite book.....beautifully thought out and photographed plates....no recipes...this is a book 
to feast the eyes not the family.....to look at and imagine not any recipes...but rather menu plans and tables to 
view....from this extraordinary and elegant restaurant....for the coffee table...not the kitchen counter.

The first book on San Francisco’s threehyphen;Michelin starred restaurant Benu and its chef Corey Lee, hailed by 
David Chang as one of the best chefs on earth.Since striking out on his own from Thomas Keller’s acclaimed French 
Laundry in 2010, Corey Lee has crafted a unique, James Beard Awardhyphen;winning cuisine that seamlessly blends 
his South Korean heritage with his upbringing in the United States.Benu provides a gorgeously illustrated presentation 
of the running order of one of Lee’s 33hyphen;course tasting menus, providing access to all the drama and pace of 
Benu’s kitchen and dining room. Forewords by Thomas Keller and David Chang are accompanied by additional short 
prose and photo essays by Lee, detailing the cultural influences, inspirations, and motivations behind his 
Easthyphen;meetshyphen;West approach.

"Top 20 Cookbook in 2015" —"A lavishly illustrated celebration of the three-Michelin-starred San Francisco 
restaurant and its Korean-American chef." —The New York Times"This sumptuous new book from San Francisco 
superstar chef Corey Lee is filled with much more than just dinner ideas." —Sacramento Bee"This is the first book on 
San Francisco's three-Michelin starred restaurant Benu and Lee, its chef, who Momofuku's David Chang calls "one of 
the best chefs on Earth." Chang penned one of the forwards to the book; the other was written by Lee's mentor, 
Thomas Keller, who Lee worked for at The French Laundry for eight years." —Yahoo Food"The food itself, which 
like everything else at Benu (and inside Benu, his cookbook, out this month from Phaidon), is more or less a master 
class in stripped-down elegance." —Saveur"One of the most anticipated cookbooks of the year [...] The photography 
is stunning." —VanityFair.com"It is not often to experience pure emotional romance and beauty in a cookbook like 
Benu. The dedication to it's balanced creation is apparent across words, design and imagery." —Dine x Design"Benu 
is one of the country's most extraordinary - and enlightening - dining destinations." —EaterAbout the AuthorThe first 
book on San Francisco?s three-Michelin starred restaurant Benu and its chef Corey Lee, hailed by David Chang as one 
of the best chefs on earth and voted Best Chef of the Year by EaterSince striking out on his own from Thomas Keller's 
acclaimed French Laundry in 2010, Corey Lee has crafted a unique, James Beard Award-winning cuisine that 
seamlessly blends his South Korean heritage with his upbringing in the United States.Benu provides a gorgeously 
illustrated presentation of the running order of one of Lee's 33-course tasting menus, providing access to all the drama 
and pace of Benu's kitchen and dining room. Forewords by Thomas Keller and David Chang are accompanied by 
additional short prose and photo essays by Lee, detailing the cultural influences, inspirations, and motivations behind 
his East-meets-West approach. 


