
Michael Heinle: Serving More Than a Meal

For Executive Chef Michael
Heinle, every plate that leaves
the kitchen tells a story, but the
experience begins long before
the food reaches the table.

Walk through the doors of
Reading Country Club's dining
room, and you're immediately
greeted by elegant décor,
sweeping views, and an
atmosphere that takes your
breath away. Michael remembers
having that same feeling the first
time he stepped inside.

"I remember thinking that if I
were a guest here, my
expectations would be through
the roof," he recalls. "Not just for
the food, but for the service and
the entire experience."

Fresh out of high school, Michael was
attending Temple University to study civil
engineering while working part-time at a
restaurant in Philadelphia to help pay his
way through school. Somewhere between
classes and long shifts in the kitchen, he
noticed something that changed everything.

"I realized I really loved going to work, and I
really hated going to school," he says with a
smile.

Combined with a particularly difficult
semester of engineering courses, that
realization pushed him toward a career he
had never expected, but one that
immediately felt right.

His first professional kitchen was Waldo's
in Philadelphia's historic Old City, where
making ingredients from scratch and
working alongside experienced cooks
introduced him to the creativity and energy
of restaurant life. 

Before long, Michael decided to fully invest
in his new career, enrolling at Walnut Hill
College to receive formal culinary training
and sharpen the skills he had already begun
developing.

Mentors like Bradley Bartram
and Derek Davis reinforced that
philosophy, showing him that
great food could come from
positive, supportive
environments.

Like many chefs beginning their
careers in the late 1980s and
early 1990s, Michael quickly
learned that talent and
leadership didn't always go hand
in hand.

"The chefs I worked for weren't
always very nice people," he says
honestly. "They were incredibly
talented, but some kitchens were
very toxic."

That first impression became his
standard. Today, as Executive
Chef, Michael is committed to
ensuring every meal matches the
level of hospitality guests expect
the moment they arrive.

Ironically, a career in the
culinary world wasn't part of his
original plan.

Instead of allowing those
experiences to define him, they
helped shape the kind of leader
he wanted to become. As his
career progressed, he
intentionally sought out
kitchens where collaboration,
professionalism, and respect
mattered just as much as
technical ability.



Rather than relying on unnecessary
complexity, Michael believes
quality ingredients, thoughtful
preparation, and attention to detail
speak for themselves. His goal isn't
to impress guests with elaborate
techniques; it's to create meals that
are memorable, approachable, and
worth coming back for.

Even after spending decades in
professional kitchens, his
enthusiasm for the work hasn't
faded.

"I honestly still look forward to
coming to work every day."

It's a simple statement, but one that
reflects a career built on genuine
passion rather than routine.
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Looking ahead, Michael hopes to
continue elevating Reading
Country Club's dining experience
while keeping it welcoming for
every guest who walks through the
doors. Whether someone is enjoying
a casual lunch after a round of golf,
celebrating a wedding, or gathering
with family for a special occasion,
he wants each meal to leave a
lasting impression.

"I want to make the food
approachable to everybody," he says.
"Maybe give guests a little
education along the way."

Above all, Michael never wants
guests to leave disappointed.

"When guests sit down at the table,
you want to put the best product
you can in front of them."

For him, success isn't measured
solely by what's on the plate. It's
measured by the memories created
around the table, the conversations
shared over a meal, and the feeling
guests leave with as they walk out
the door.

Because in Michael Heinle's
kitchen, the goal has never simply
been to serve great food, it's to give
people another reason to come back
to Reading Country Club.

"I want everyone to understand
that we're selling an experience," he
explains. "It's not just about the
food or the drinks. If people have a
great experience, they'll want to
come back."

That philosophy has become the
culture he hopes to build within
the RCC kitchen, a team united by
hospitality, consistency, and pride
in every guest interaction.

His cooking style reflects that same
mindset.

"Keep it simple," he says. "It doesn't
need to be complicated to be good."

Years later, Michael found another
turning point while leading a one-
person kitchen in Wyomissing. This
gave him the freedom to develop
menus, pair dishes with the
restaurant's extensive wine
program, and truly discover his own
culinary style.

"It was the first time I could really
create what I wanted," he says. "I
understood the business, the guests,
and how everything worked
together."

That understanding continues to
influence his approach at Reading
Country Club.

While many people think of chefs
as creators of recipes, Michael sees
his role differently. For him, the
food is only one part of what guests
remember.
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