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JEAN PIERRE FOUCART

Le ‘Bernardin’s captain recounts a lifetime of restaurant experience

wenty years ago this coming January,
Gilbert and Maguy Le Coze arrived
in New York City after receiving two

Michelin stars for their Paris restaurant,

Le Bernardin. Their plan was w open a
second establishment on Slst street, a stones throw from
the eternal lights and ceaseless human rivers of Times
Square. During the process of
building their New York team
for this new restaurant, Jean
Pierre Foucare was called in to
interview for a job as caprain,
and the resume he presented
was long and distinguished.
Nine years at La Caravelle
with Chet Roger Fessaguet,
five years as caprain at Lutece
with André Soltner, and shorrer
turns ar several other acclaimed
restaurants such as La Petite
Marmite and Windows of the
World. Owner Gilbert Le Coze
was impressed with Foucarts
hotel school background and
his twenty-plus years of service
experience in a wide array
of respected New York City
restaurants, and he hired Jean
Pierre on the spot. This January
28th, Jean Pierre Foucart will
retire at the top of his profession
after 20 years of uninterrupted
service at Le Bernardin,

Mr, Foucart is far from the
American public’s stereotypical perception of the haughry,
condescending French waiter. His tall stature provides him
with a commanding presence in the dining room, yet he
seems to use this advantage sparingly. His agility on the
floor puts waiters half his age to shame, as each carpeted

step navigates carcfully among the obstacle course of

chairs, plants, staff members, and other props that combine
to create his stage. Yet for all his energy, it is his delicare
balance of grace and modesty that has made him a favorite
among returning customers, many of whom ask for him ar

the door, or when they make a reservation.

While much fuss is made over the great chefs and
restaurateurs of New York, and deservedly so, a restaurant
without excellent service is almost always a shortlived
business endeavor. Whether one pays $20 or $250 for a
meal, the customer wants to be treared well, with respect
and with promptness, and with just the right amount of
pampering, If this level of service is delivered, then there
is an above-average chance the
customer will return, even if the
meal was less than perfect. Bur
whart constitures a great waiter,
and what can we learn from
Jean Pierré Foucart’s experience
working the front of the house
at some of MNew York's finest
restaurants over the course of
the past forty years?

First and foremost, we can
learn that a grear waiter must
have the capacity two read
minds, When you think you've
become thirsty, he has already
refilled your glass. When the
conversation at your rtable
needs a subtle lift, he appears
to interject a witty opening
line, and leaves just in time for
vou to collect all of the credic.
If you prefer to be left alone, he
seems to vanish from the room
like a phantom. The ability to
discern a customer’s innermost

100 feet. It is also the ability to welcome a party of four that

thoughts is more than likely the
talent of reading a face from

you have never met before, and immediarely ascertain their
desires before the customers even realize they are hungry.
Like a magician’s card trick, these gifts can be learned by
anyone who is prepared to practice this art, and to learn
to read the people they attend to as smartly as a deck of
cards.

Michelangelo said “Genius is eternal patience.” A great
waiter must continually exhibit patience far beyond what
most of us are required to possess on an average day. Fven

then, an extra ounce of this precious commodity must be






