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How does a nice Italian boy from Queens turn his passion for food and wine into a nationwide
empire? In his intrepid, irreverent, and terrifically entertaining memoir, Restaurant Man, Joe
Bastianich charts his remarkable culinary journey from his parents’ neighborhood eatery to
becoming one of the country’s most successful restaurateurs, along with his superstar chef
partners - his mother, Lidia Bastianich, and Mario Batali.Joe first learned the ropes of the
restaurant business from his father, Felice Bastianich, the original Restaurant Man, the
ultrapragmatic and sharp-eyed owner of a popular red-sauce joint. But years of cleaning
chickens and other kitchen drudgery convinced Joe that his destiny lay elsewhere. After a year
on Wall Street, however, he realized that his love of food was by now too deeply ingrained, and
after buying a one-way ticket to Italy, he spent over a year working in restaurants and vineyards
there, developing his own taste and learning everything he could about Italian cuisine.Upon his
return to New York, he partnered with his mother to open Becco and soon after joined forces
with Mario Batali, an alliance that not only created a string of critically acclaimed and popular
restaurants but redefined Italian food in America.Restaurant Man is not only a compelling ragù-
to-riches chronicle but a look behind the scenes at what it really takes to run a restaurant in New
York City, the most demanding, fickle, and passionate market in America, from dealing with
shady vendors, avaricious landlords, and vitriolic food critics, to day-to-day issues like the cost of
linens (“the number-one evil”) and bread and butter.Writing vividly in an authentic New York style
that is equal parts rock ’n’ roll and hard-ass, bottom-line business reality, Joe shares lessons
learned from a lifetime spent in restaurants (“Anything you give away for free is bad”), while
recounting the stories of his own establishments - including how Del Posto managed to
overcome a menu that was initially so ambitious that it could not be executed, to ultimately
become the only four-star Italian restaurant in America.Joe speaks frankly about friends and
foes, but at the heart of the book is the mythical hero Restaurant Man, the old-school, blue-collar
guy who stays true to the real secret of his success - watching costs but ferociously dedicating
himself to exceeding his customers’ expectations and delivering the best dining experience in
the world.

Massy's in-depth yet highly accessible analysis is a must-read for any academic
leader.―Academic LeaderMassy has done an excellent job of explaining the interaction
between the university budget, which creates the margin, or the financial return on investment,
and the role of teaching and learning being core to the university mission. He spends
considerable time helping integrate and resolve the two dimensions of mission and
margin.―Canadian Journal of Higher EducationThis is a thoughtful book by an author who has a
formidable range of experience with different formats for teaching. . . His arguments are tough,



intricate, and demanding.―Designing the New American University. . . Massy, perhaps more
than any other contemporary student of higher education, knows and critically thinks about how
universities function day-to-day and academic year-to-academic year: what decisions have to
made, who should make them, with what analytical information, and within what time frame. He
keeps a close eye on multiple cause and multiple effect, as one must in multiversities. It is hard
to do.―Canadian Journal of Higher EducationWilliam Massy is a complex, deeply
knowledgeable man: half hopeless romantic about the value and high purposes of higher
education and half pragmatic engineer focused on costs, efficiency, and metrics. That
combination proves to be just right for this wise and insightful book.―Michael S. McPherson,
The Spencer FoundationReengineering the University spells out the efforts that William Massy
has made throughout his extraordinary career to develop models to aid academic institutions in
improving their cost efficiency and academic quality. Written in clear and concise form,
academic administrators and faculty concerned about the future of their institutions should read
it.―Ronald G. Ehrenberg, Cornell Higher Education Research InstituteThis book is a game
changer. It cogently deals with the problem of long-term sustainability of universities by
addressing the core problems of quality in relation to cost and margin. Massy builds a strong
case for his 'reengineering tools' which any university leader would find remarkably helpful in
tackling critical issues of quality-conscious cost containment.―Paula Myrick Short, University of
HoustonReengineering the University is a tough love prescription for making the nation's
colleges and universities more affordable by reengineering them to be more efficient. It is Bill
Massy at his best.―Robert Zemsky, Founder of the Institute for Research on Higher Education
at the University of PennsylvaniaOnly Bill Massy could provide this perspective on an
extraordinary moment in higher education, offering leaders a variety of adaptive tools and
methods to engage this moment and strengthen the important work of creating sustainable
futures for our universities.―John J. DeGioia, Georgetown UniversityReviewOnly Bill Massy
could provide this perspective on an extraordinary moment in higher education, offering leaders
a variety of adaptive tools and methods to engage this moment and strengthen the important
work of creating sustainable futures for our universities.-- John J. DeGioiaBook DescriptionHow
can colleges and universities improve efficiency while preserving academic values?From the
Inside FlapHigher education expert William F. Massy's decades as a professor, senior university
officer, and consultant have left him with a passionate belief in the need for reform in America's
traditional universities. In Reengineering the University, he addresses widespread concerns that
higher education's costs are too high, learning falls short of objectives, disruptive technology
and education models are mounting serious challenges to traditional institutions, and
administrators and faculty are too often unwilling or unable to change.An expert
microeconomist, Massy approaches the challenge of reform in a genuinely new way by applying
rigorous economic principles, informed by financial data and other evidence, to explain the
forces at work on universities and the flaws in the academic business model. Ultimately, he
argues that computer models that draw on data from college transaction systems can help both



administrators and faculty address problems of educational performance and cost analysis,
manage the complexity of planning and budgeting systems, and monitor the progress of reform
in nonintrusive and constructive ways.Written for institutional leaders, faculty, board members,
and policymakers who bear responsibility for initiating and carrying through on reform in
traditional colleges and universities, Reengineering the University shows how, working together,
administrators and faculty can improve education, research, and affordability by keeping a close
eye on both academic values and the bottom line.Massy's in-depth yet highly accessible
analysis is a must-read for any academic leader.--Academic LeaderWilliam Massy is a complex,
deeply knowledgeable man: half hopeless romantic about the value and high purposes of higher
education and half pragmatic engineer focused on costs, efficiency, and metrics. That
combination proves to be just right for this wise and insightful book.--Michael S. McPherson, The
Spencer FoundationReengineering the University spells out the efforts that William Massy has
made throughout his extraordinary career to develop models to aid academic institutions in
improving their cost efficiency and academic quality. Written in clear and concise form,
academic administrators and faculty concerned about the future of their institutions should read
it.--Ronald G. Ehrenberg, Cornell Higher Education Research InstituteThis book is a game
changer. It cogently deals with the problem of long-term sustainability of universities by
addressing the core problems of quality in relation to cost and margin. Massy builds a strong
case for his 'reengineering tools' which any university leader would find remarkably helpful in
tackling critical issues of quality-conscious cost containment.--Paula Myrick Short, University of
HoustonReengineering the University is a tough love prescription for making the nation's
colleges and universities more affordable by reengineering them to be more efficient. It is Bill
Massy at his best.--Robert Zemsky, Founder of the Institute for Research on Higher Education at
the University of PennsylvaniaOnly Bill Massy could provide this perspective on an extraordinary
moment in higher education, offering leaders a variety of adaptive tools and methods to engage
this moment and strengthen the important work of creating sustainable futures for our
universities.--John J. DeGioia, Georgetown UniversityWilliam F. Massy, a higher education
consultant, is professor emeritus of education and business administration and a former vice
president and vice provost at Stanford University. The author of Honoring the Trust: Quality and
Cost Containment in Higher Education, he is the former president of the Jackson Hole Higher
Education Group.--John J. DeGioia, Georgetown University "Canadian Journal of Higher
Education"From the Back CoverHigher education expert William F. Massy’s decades as a
professor, senior university officer, and consultant have left him with a passionate belief in the
need for reform in America’s traditional universities. In Reengineering the University, he
addresses widespread concerns that higher education’s costs are too high, learning falls short
of objectives, disruptive technology and education models are mounting serious challenges to
traditional institutions, and administrators and faculty are too often unwilling or unable to
change.An expert microeconomist, Massy approaches the challenge of reform in a genuinely
new way by applying rigorous economic principles, informed by financial data and other



evidence, to explain the forces at work on universities and the flaws in the academic business
model. Ultimately, he argues that computer models that draw on data from college transaction
systems can help both administrators and faculty address problems of educational performance
and cost analysis, manage the complexity of planning and budgeting systems, and monitor the
progress of reform in nonintrusive and constructive ways.Written for institutional leaders, faculty,
board members, and policymakers who bear responsibility for initiating and carrying through on
reform in traditional colleges and universities, Reengineering the University shows how, working
together, administrators and faculty can improve education, research, and affordability by
keeping a close eye on both academic values and the bottom line."Massy's in-depth yet highly
accessible analysis is a must-read for any academic leader."―Academic Leader"William Massy
is a complex, deeply knowledgeable man: half hopeless romantic about the value and high
purposes of higher education and half pragmatic engineer focused on costs, efficiency, and
metrics. That combination proves to be just right for this wise and insightful book."―Michael S.
McPherson, The Spencer Foundation"Reengineering the University spells out the efforts that
William Massy has made throughout his extraordinary career to develop models to aid academic
institutions in improving their cost efficiency and academic quality. Written in clear and concise
form, academic administrators and faculty concerned about the future of their institutions should
read it."―Ronald G. Ehrenberg, Cornell Higher Education Research Institute"This book is a
game changer. It cogently deals with the problem of long-term sustainability of universities by
addressing the core problems of quality in relation to cost and margin. Massy builds a strong
case for his 'reengineering tools' which any university leader would find remarkably helpful in
tackling critical issues of quality-conscious cost containment."―Paula Myrick Short, University of
Houston"Reengineering the University is a tough love prescription for making the nation's
colleges and universities more affordable by reengineering them to be more efficient. It is Bill
Massy at his best."―Robert Zemsky, Founder of the Institute for Research on Higher Education
at the University of Pennsylvania"Only Bill Massy could provide this perspective on an
extraordinary moment in higher education, offering leaders a variety of adaptive tools and
methods to engage this moment and strengthen the important work of creating sustainable
futures for our universities."―John J. DeGioia, Georgetown UniversityWilliam F. Massy, a higher
education consultant, is professor emeritus of education and business administration and a
former vice president and vice provost at Stanford University. The author of Honoring the Trust:
Quality and Cost Containment in Higher Education, he is the former president of the Jackson
Hole Higher Education Group.About the AuthorWilliam F. Massy, a higher education consultant,
is professor emeritus of education and business administration and a former vice president and
vice provost at Stanford University. The author of Reengineering the University: How to Be
Mission Centered, Market Smart, and Margin Conscious, he is the former president of the
Jackson Hole Higher Education Group.Read more
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J.B., “Colorful, interesting take on the business... Think Bourdain, Dublanica... at the helm.. Joe
Bastianich’s Restaurant Man is a manifesto on business, the business of food, the business of
people, New York business and the business of wine, all colored with red, white and green; the
Italian flag, wines and money. Vehemently and aggressively Italian, this restaurant man makes
no apologies for being a real bastard about making people cry tears of joy and tears of profound
misery. But he’ll shake your hand and make you smile about dropping a cool grand for dinner for
you and the family. Restaurant Man is as much about ego as it is a primer for doing the math of
running a successful restaurant, far and away from the “greasy bag of deep-fired easy.” More
access to information about running a sound operation, you need not. He gives you the
percentages on the opening page.Any book that peers out from the inside of a restaurant’s
imaginary façade, be it the dungeon-esque interworkings of the kitchen, the song and dance of
the front of the house, the coke-snorting owners, cash-skimming managers, or any combination
thereof, seems to capture a view that is tumultuous, sexy, horrid, tawdry and just a bit
maddening… in a good way. Any non-PG take on what happens along restaurant row is
automatically compared with Anthony Bourdain’s now-legendary look at the “culinary
underbelly.” Yes, there are frank diatribes on the respectability and pay of each member of the
team; the vixen-like appeal of the coat girl to the absurd role of a manager to the maître d’ that
actually runs the place. But, Restaurant Man really is all about the business. Restaurant Man is
more about nonfiction then it is about superheros.Sure, Bourdain captures the sex, drugs and
rock ‘n roll of hardened deranged cooks. And Steve Dublanica does the same with Waiter Rant,
pervasive with tales of criminal managers and “crop dusting” through the dining room to
intoxicate the rude dinner guest with noxious derrière perfume. Bastianich does not use the
same formula. The appeal of Restaurant Man is in his original voice. He enjoys wine and pours
enough of it in Restaurant Man that you crave Barolo and Brunello while getting drunk on his
words that will shake you like a monkey.“We heard a lot of noise when Babbo first opened about
our chutzpah in putting out a menu that didn’t seem to have one single Italian on it, no
warhorses, no greatest hits – not to mention our taste in loud rock ‘n roll- but we stuck to what we
believed in, and in fact about 70 percent of the menu has been solid since day one: We always
have pig’s feet, tripe and testa, as well as a barbecued squab, pork chop that takes longer to eat
than a Dave Matthews concert runs, and fresh branzino cooked with ingredients and flavors that
my father even heard of, plus the famous two-minute Calamari Sicilian Lifeguard Style, and a
mess of completely imaginative and sexy pastas including the papparadelle Bolognese, which
sounds simple enough but blows everyone’s mind. You think you’ve had Bolognese, and then
you try Mario’s and you just want to weep at the tragedy your life has been.”Restaurant Man has
some captivating writing. Bastianich draws you in with just enough familial histrionics without
dowsing you in stories of famous mom. There is very little geeking out about having a mom who
is to Italian cooking what Julia is for French fare. The same goes for his partnership with Mario



Batali. There is just enough orange-clog talk to color his story without making Restaurant Man all
about other people.I do not not want to dine in Bastianich’s places after reading Restaurant Man.
Instead, I feel at ease giving him $250 for dinner. He wants to “overdeliver, exceed expectations,
every day.” He brings a voice to the menu, to the experience of dining, to paying the price of a
night of living high. “What the hell… I [know] the power of good food. I [know] that it can could
turn dark into light…””

Chamborde, “Great read. Fun and informative read. Lots of fun facts and anecdotes. The book
reads and feels authentic. Highly recommended for people considering going into the restaurant
business.”

Larry, “A fascinating insight into the restaurant business. Joe Bastianich has written a fascinating
memoir of his life and how he became the restaurant tycoon that he is today. He tells how he
started out a poor Italian boy in Brooklyn working long hours in his parent's restaurant.
Interestingly, his family(including his mother Lidia, now an icon), slept in their car while traveling
the Italian countryside visiting restaurants and wineries getting an education enough to
eventually open the great restaurant Felidia in Manhattan. The book gets really interesting when
Joe discusses how he opened each individual restaurant. Each one is unique for a different
reason culminating in the eating emporium, Eataly.Also fascinating is Joe's take on wine which is
an intricate part of his upbringing. He teaches the reader alot about the business of wine as well
as the restaurants. Some things I will take away from this book besides how difficult it is to open
a reastarant) is that the more a person drinks and learns about wine, the more they will move
towards appreciating mostly burgundy and champaigne. Another thing I learned is that the
reason I can't get a prime time reservation at Babbos is because Joe and Mario reserve it for the
people they know. I can only eat at 5:30 and 10:30. Yet, if you eat at 10:30 and are one of the last
three tables left, you will be treated special as those that eat that late are customers they can
use. The negatives include the extreme use of the "f-bomb". I am not sensitive about language
and have been known to use that word a bit myself but this is above and beyond that. I met Joe
and he never uttered a profanity. Wierd! Also he is a bit too conceited. Yes, he changed some
things in the restaurant industry but he could be a bit more humble about it. Overall, the book is
quite educational, well written, fascinating and totally entertaining.”

Gallura Gatto, “Not quite a 5-Star Review. I might have given his memoir 5 Stars had I not found
myself highlighting & then annotating in both English & Italian as I read. The book is heavily
'padded' with a very liberal sprinkling of the F-word. I say 'padded' because it would be a lot
shorter if its use as an adjective, adverb, verb, noun were edited out. I have no objection to the
use - I can express myself in both English & Italian with fluency if I want to - but after a bit it's
tiresome & probably will be off-putting to some readers. I actually found myself anticipating its
use beforehand, which says something.He also adopts a Damon Runyon-esque Forties & Fifties



use of descriptive terms like 'broads' when referring to women - plenty of misogyny abounds
throughout which is rather odd, given his age & the fact that this stuff finally went out in the
Seventies - not counting revivals of 'Guys and Dolls.' Definitely off-putting.I found myself
questioning certain assertions regarding Italy & New York pre-Babbo. By now he is a well-known
quantity on both sides of the Atlantic thanks to Master Chef, where in Italy he appears in both the
American version (he dubs himself) & the Italian one. Sadly, for all his grand pronouncements,
he is now flogging an industrial product on Italian TV & finding it buonissimo. He's not the only
one, I have to admit, since another Italian Master Chef chef is doing likewise, to everyone's
consternation.For those interested in a personal history of Italian restaurants in New York & the
rise of the Mario-Joe empire, this is worth a read. I think he could have done a much better job or
could have benefitted by better editing - I noted the entire book for the most part lacked dates,
which I found annoying.”

Mike, “Great!. I loved this. It is almost a hybrid of a book on how to run a restaurant, and an
autobiography of a successful restauranteur. This is the type of book you read more than once,
especially if you are in the hospitality business.”

eunice peterson, “Absolutely brilliant. Joe does such a good job telling his story on such a
personal level, it’s like his right next to you. Very Insightful, full of nuggets every restaurateur
must know.He gives such great insights into the operation of a restaurant, it’s dynamics and
what truly makes a restaurant successful.Well worth the read especially if you are aspiring to
enter the restaurant business.”

harryfoster, “A classic. Everybody knows this book so there isn't much that I can say that hasn't
been said a million yimes before. Its joe bastianich, its resteraunts, its cooking, its resteraunt
man. A must own for a book reader”

Stella P. George, “Excellent,both for people in the catering Industry and others.. It is written with
the frankness of people in this profession and a great sense of humour. Having been in this
profession, I know every bit he mentions to be true.His chapter on wines even moved me.The
book entertained and taught me so much, I felt the need to tell Mr. Bastianich how good his book
was!”

J P HARRIS, “Five Stars. Great read really enjoyed it.”

The book by Betsy Lerner has a rating of  5 out of 4.4. 371 people have provided feedback.
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