FOOD & DRINK

Delighttul, delicious...

De-Luxembourg? Chef Léa Linster pushes a tiny nation’s big cuisine

By RHEA WESSEL
Frisange, Luxembourg
éa Linster, considered one of the best
L chefs in the world, was experimenting
with the humble potato on a recent
Monday afternoon at her one-Michelin-star
Restaurant Léa Linster. She intently examined
the thin slices, looking for clues about their
starchiness. “People underestimate how
difficult it is to achieve the perfect combina-
tion of crispy and chewy,” she says.

A favorite vegetable in Luxembourg, the
potato appears in many forms in Ms. Linster’s
other restaurant, the home-cooking eatery,
Kaschthaus, in the town of Hellange. At her
signature Michelin-starred spot, a couple of
kilometers east in Frisange, it incarnates in
more noble ways that befit a French gourmet.
In fact, the menu still includes a potato dish
that won Ms. Linster first place in the 1989
Bocuse d’Or, a prestigious biennial competi-
tion for chefs from around the world: a saddle
of lamb wrapped in a crisp, wafer-thin potato
pancake. Ms. Linster browns the potato
pancake on one side before she wraps it around
lightly breaded lamb and bakes the duo.

At both her restaurants, Ms. Linster has
long made a showcase of her native Luxem-
bourg cuisine, which includes such specialties
as kniddelen, a type of flour dumpling, and
bouneschlupp, a green-bean roux-based stew
garnished with pork sausage.

Now, some 20 years after Ms. Linster
became the first and only woman to win that
coveted Bocuse d’ Or prize, she has become a
formal ambassador of her country’s cuisine.
At ITB Berlin, a tourism trade fair that draws
more than 170,000 visitors over its three days
(this year ending March 12), she will officially
represent Luxembourg, preparing dishes
right at the country’s booth.

Luxembourg tourism authorities hope to
position their country, a Grand Duchy that
leads the world in Michelin stars per capita, as
a culinary destination. With a population of
less than 500,000, its roster of starred restau-
rants includes Manoir Kasselslay, known for
the creative use of regional products and its
setting inside one of the country’s parks; Toit
pour Toi, with its eclectic interpretation of
French gourmet cuisine; and Restaurant Yves
Radelet, also focused on regional ingredients,
including some organic products.

Restaurant critic and publisher Holger
Gettmann, whose Guide Orange offers restau-
rant and shopping recommendations, calls
Ms. Linster’s official appearance long over-
due. “Ms. Linster embodies Luxembourg’s
charm and peculiarities,” he says. “You can
see it when she’s on German television. She’s
highly skilled and recognized for her
experience.” Ms. Linster appears frequently
as a guest chef on cooking shows “Lanz Kocht”
(“Lanz Cooking,” hosted by Markus Lanz) and
“Kiichenschlacht” (“Kitchen Battle”).

Ms. Linster, 55 years old, has trained along-
side the world’s best chefs, including Paul
Bocuse, Joél Robuchon and Frédy Girardet.
Yet she hasn’t let go of the down-to-earth
principles that manifest in her personal style
and cooking. She says she prefers dishes with-
out overbearing sauces, such as scallops
grilled with perfect brown trim and tossed in
a salad of endive and artichoke.

She strives to let individual ingredients
speak for themselves and retain their original
character. “Molecular cuisine,” which uses
chemical transformation to produce familiar
flavors in unfamiliar forms—from liquid
olives to espresso foam—is a trend to which
she refuses to adapt. “If you change food too
much, you kill the soul of it,” Ms. Linster says.

Her choice of decor and the way she runs
her kitchen reflects her philosophy as well.
She offers guests a sleek but unpretentious
environment, and she says she avoids waste—
not an easy feat for a gourmet.

While sticking to her principles, Ms.
Linster is in the process of expanding and
transforming her culinary empire, which
includes the two restaurants, a media brand

Marc Theis

(TV appearances and a food column in the
German women’s magazine Brigitte) and a
publishing enterprise (six cookbooks so far).
She is looking for a partner with whom to
open a restaurant in Manhattan—she has a
home on the Upper East Side.

Sheis also remodeling her 60-seat signature
restaurant. As part of the transformation, Ms.
Linster has increased her marketing efforts.
The facade of her restaurant in Frisange, a
village of several thousand people a 20-minute
drive from the country’s chief city, also called
Luxembourg, is now decorated with a billboard-
style photo of her face. Years ago she wouldn’t
have been so bold, says Ms. Linster, who laughs
as she comments on the oversize photo, a stark
contrast with the rural environment.

“It’s big enough so that people won’t
actually take it seriously,” she says.

Ms. Linster’s father was a chef, and she
grew up playing hostess at the family’s restau-
rant in Frisange; at the age of 16 she made her
first meal for guests: chicken in a Riesling
sauce and a prune pie. She went to university
to study law, but returned abruptly when her
father fell ill nearly three decades ago.

Ms. Linster says it was from her father that
she acquired her good taste and cooking
intuition. “He had the palate of a god,” she
says, adding he had a knack for refining
Luxembourg specialties with French touches.

Connoisseurs will point out what gives
Luxembourg’s cooking its own character: Fresh-
water delights, such as frog legs and pike,

Chef Léa Linster and a few dishes: above,
bouneschlupp, a green-bean-and-sausage stew;
left, from the top, warm lobster salad, potato
patties and pumpkin soup (in the making)

Riesling sauces and a good dose of garlic to
honor the country’s large Italian population
(from a wave of immigration more than a
century ago), as well as newer Portuguese
arrivals. And although Luxembourg cuisine
resembles potato-rich German cooking, with a
dab of French finesse, it is more than a mélange.
Maximilian von Hochberg, the general manager
of the Hotel Sofitel Luxembourg Europe, says,
“The French are attracted to Luxembourg
because of its Continental touch, while
Germans appreciate the French overtones.”

At the same time, the business crowd is
increasingly an Anglo-Saxon troupe, says Mr.
von Hochberg. Luxembourg, long a banking
hub and home to European Union institutions,
is becoming a center for information technol-
ogy. Skype, the Internet-telephony company
that’s now part of eBay, and Amazon.com both
have their European headquarters here.

Restaurants in the Kirchberg district,
home to the European Court of Justice and
the European Investment Bank, do a brisk
business at lunch. At night, diners seek out
the smaller, cozier restaurants (and nightlife)
in the cobblestone alleyways of the Grund
area of Luxembourg’s ancient city center—a
Unesco World Heritage Site for the remains of
fortifications put up by a series of European
powers that held the city over the centuries.

This expansion as a haven for high technol-
ogy bodes well for restaurateurs. Back at her
signature restaurant, Luxembourg’s patron
chef continued working on her potatoes,
which she dramatically drizzled with sea salt.
As she performed her magic, Ms. Linster
mused about people and her own journey
from girl hostess to celebrated chef.

She says the way people evolve is more
important than first impressions: “I love to
give people a chance. Ilove it even more when
they know how to take it.”

Rhea Wessel is a writer
based in Kronberg, Germany.
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WHITEFISH, MT

Prices have been reduced!

In this ski-in/ski-out
community at Whitefish

~ Mountain Resort, only 10

| lots remain in Northern
Lights West. First to purchase
receives a ski pass for the next
5 ski seasons! Prices upon
request. Stephanie Skinner.

Glacier Sotheby’s International Realty
406.261.8430 | glaciersothebysrealty.com

LARCHMONT, NY

N Classic, totally renovated

Larchmont Manor Colonial.
Beautifully appointed with
4 BR, architectural details,
large yard and convenient

| location. WEB: 3003498.

| $2,125,000. Phyllis Jacobs.
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Julia B. Fee Sotheby’s International Realty
914.834.0270 | jbfsir.com

NEW YORK, NY

i -

| 243 East 82nd Street: Totally
. rebuilt LEED certified,
5-story townhouse with
4to 5 BR, elevator, custom
ceilings, 3 fireplaces, 3 unique
outdoor spaces.
WEB: 0016978. $8,300,000.

| Michael Pellegrino.

Sotheby’s International Realty East Side Manhattan Brokerage
212.400.8731 | sothebyshomes.com/nyc

NEW YORK, NY
T

Prime Chelsea Loft.
Quintessential loft in
sought-after full service
condo. 2 BR, 2 baths,
fireplace. WEB: WJ0135083.
$1,975,000.

Cyrus Greenspon.

Sotheby’s International Realty Downtown Manhattan Brokerage
212.431.2437 | sothebyshomes.com

SCARSDALE, NY

| Elegant tudor with stunning
property views. Custom-built
family room with seating
area, soaring ceiling, wrap
around sliding glass doors,
modern kitchen and stone
terrace. 1.36 acres of private
property. WEB: 3002789.
$3,795,000. Melissa Boxer.

Julia B. Fee Sotheby’s International Realty
914.725.3305 | jbfsir.com

CHARLESTON, SC
foo = SO Amazing views. Affordable
luxury. Elegant D/L
library/3BR access, via double
. window-doors 90-ft balcony.
i Sunrise coffee, sunset drinks.

| Chef’s kitchen, wet bar,

3 baths. Perfect Lock & Leave
i indoor pool; boat slip.

il Dan Ravenel.

Daniel Ravenel Sotheby’s International Realty
843.723.7150 | DanielRavenelSIR.com
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ARMONK,N

Somerset Pointe: 2002
Hamptons-style, 12,000 sf
home beyond the gates of
Conyers Farm. 11+ acres on
Converse Lake with its own
floating dock, nature trails,
putting green and pool site.
'WEB: 2933994. $6,900,000.
Amy Smith and

Joanna Rizoulis.

Julia B. Fee Sotheby’s International Realty
914.238.2090 | jbfsir.com

NEW YORK, NY

22 East 71st Street:
Spectacular 45’ wide limestone
mansion designed by CPH
Gilbert. 21,000+/- sf. Zoned
for residential or commercial
use. WEB: 0015884.
$75,000,000.

S. Boardman and M. Smith.

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7611 /7683 | sothebyshomes.com/nyc

NEW YORK, NY

d East 72nd Street Penthouse.
. Triple mint 9-room condo.
Meticulously designed by
D’Aquino Monaco. 4 BR,
3.5 baths, 2 gas fireplaces.
'WEB: 0016883. $6,500,000.
Debra Peltz.

=

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7635 | sothebyshomes.com/nyc

NEW YORK, NY

22 Riverside Drive.
i Spectacular prewar condo
across from Riverside Park.
1 BR, 1 bath, private outdoor
space with room for dining,
seating and cooking areas.
WEB: 0135041. $999,000.
Steve Weber.

Sotheby’s International Realty Downtown Manhattan Brokerage
212.810.4970 | sothebyshomes.com

SOUTHAMPTON, NY
- 220° of steel bulkheaded-

oceanfront on 2.3 acres.

' 10,000+ sf home. Ocean-
facing, pool, porches and
patios. 7 BR, full spa with
gym, staff apartment and
more. WEB: 0053840.
$31,000,000. Harald Grant.

Sotheby’s International Realty Southampton Brokerage
631.283.0600 x13 | sothebyshomes.com

SAN JUAN ISLAND, WA

Gated sanctuary. Stunning
main home, separate office
building, spacious shop/
garage, and quaint shoreside
guest house on 18+ acres in
14 waterfront tax parcels with
protected deep water dock.
$9,990,000. Kathryn Farron
and Chris Spaulding.

Island Group - Sotheby’s International Realty
360.378.2151 | islandgroupsir.com
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’ very home is a masterpiece’”

EAST HAMPTON, NY

6,800 sf shingle style house
located on 1.1 acres in estate
area, just moments from
> ocean beaches. 6 BR, gourmet
7 i ; kitchen, pool, pool house

— i A and spa. WEB: 0044471.
N $7,395,000. John Gicking.

Sotheby’s International Realty East Hampton Brokerage
631.324.6000x8450 | sothebyshomes.com

NEW YORK, NY

100 United Nations Plaza.
Two palatial homes that can
be effortlessly combined into
4,380+/- sf of living space and
441+/- sf of exterior space.
'WEB: 0016984. $8,500,000.
Kevin Brown.

East Side Manhattan Brokerage
212.606.7748 | sothebyshomes.com/nyc

NEW YORK, NY

¥ -

150 Central Park South:
Spacious high-floor, 6-room
residence in sought after
Hampshire House. Generous
2 BR with en suite baths.
Open city views.

'WEB: 0016973. $2,150,000.
Olga Neulist.

Sotheby’s International Realty East Side Manhattan Brokerage
212.606.7707 | sothebyshomes.com/nyc

PURCHASE, NY

— 4

Experience almost 10,000 sf

¢ of luxury appointed living

{ space set on a private

H 1.5+ acre lot with Shoreline
pool in the exclusive Purchase
e Tstates section of Purchase.
WEB: 3005717. $3,495,000.
Jenny Holmes and

~ Louis Katsoris Esq.

Julia B Fee Sotheby’s International Realty
914.967.4600 | jbfsir.com

GRANTS PASS, OR

Oregon’s finest! A log home
masterpiece with every luxury
convenience imaginable.

¥ Theater, indoor basketball
court, trophy room and bar,
guest quarters. Magnificent
pool, BBQ, outdoor dining.
$6,500,000. Scott Ralston.
Photo: Jared Cruce.

Cushman & Tebbs Sotheby’s International Realty
541.488.0217 | 429sierralodge.com

SEATTLE, WA

Executive-class 38th floor
gem. 2-story view penthouse
for buyer who wants it all
now. Private rooftop deck
overlooks Seattle’s famed
skyline/Pike Place Market/
waterfront/mountains.
$6,200,000. Jade Attar.
Jade@BrazenSothebysRealty.com

1
Brazen Sotheby’s International Realty
425.454.4141/206.909.5982 | thecitadelseattle.com
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