Trained on the Continent and by one of the world's most renowned
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chefs, Lafayette’s Marybeth Boller is now making ber own mark.

Stop by the restavrant La
fayelte in New York's Swiss
owned Drke Hotel, where an
struciive YOUNE Amerscan is
Impressing everyone as Lhe
new chefl de cuisine, Coming
o that 55 both

oul of 2 trw
male and European, 27-year-
b Marybeth Boller 15 more
Usam just anpcher culinary up-
star—she's a seasonsd expert.
“I"ve been formznate in thal
["ve worked in some greal
places.” says Boller, who
trained mn top Kitchens in Mew
York. the Seath of France and
London. “1t's still extremely
umgsEd lor & woman to have
worked in ooe of the thres-star
Michelin restavrants. All the
guys thought I was crazy
They thought [ should get
marmied and cook for my hus-
band. Now that's criazy!” she
adds, lnghing good-maturedly,
Baoller, who has been conk
mg prodessionally caly a linke
over five years, got an eaxly
start whipping up balches of
1ol howse cookies foe ber six
1ib]ing=.
wanted to cook,”™ says Baller,
who describes her mother as
“& very capable cookbook
cook.” Afler growing up in a
suburh of New York, and with
a degree in business adminds-
tration, Boller armived in Man-
hactan 8 the summes of 986
i search of a restaarant job, A
el fmend introduced her

“1 alwayvs knew I

o masser chel Jean Georpes
Vongerichien, whose brillionce boosted Lafayette to
four-star heaplsts that vear, and he hired ber on the spot
Boller szarmed at the bottom, dolng prep wock and
salads, During the day, she lenmed to make Vongerich-
len's enigue dishes under his warchful eye, while a
mght, she studied the raditiona] method at the French
Culimary Institie. In 1988, Vongericlien semt her
throad to g
serge de "Il in Alsace, Boller tojled in the same de
manding kitchen whete hee mentor had camed his repu-
ation. I was extremely hard work,” she recalls, “bai
ended ap leaming a tresnendous amonnt,™

in classscal cooking expericnce: a1 the Aw

af

french bred
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Choese wis. Abovw; Ched de culsine Marybath Boller and one of her speciaities — halled fllets
with a light crab and cheele soutfis. Below: The restaursst's comtortably elegest dining room.,

After a briel stint at La
Palme d'Or lis Cannes, Boller
landed a plum spot at Le Gav-
roche, the legendary Lomdaon
restaurant created by Albert
and Miche] Roux. Le Gay
roche is the som of intense
Kitchen that weeds oul the dil
etlantes. Boller was on her
feer BS hours a week, tackling
all the unglomorous choses re
served for the Jowly appren
tices —scsubbing floors and
lugging 20-poand sacks of po-
latoes, “Some people sawd 1
couldn’t become a chel’ be
cause they thought | wase't
strong enough to lift heavy
pots,” says the slight brunette.

ey were wrong; these
dayvs Boller ks all the help she
needs, In June, she was ap-
pounted head chef of Lafoyvete,
after serving a5 wus chef for
one vear. The botel's owners
are hoping she will restore the
restauran 10 the glory it en-
joyed under Vongerichien,
who lefi 1o open Jo Jo om
Manhattan's Upper East Side
And she does seem 1o be blaz-
ing a path all her owmn, judging
by her new kitchen staff —all
women, “Even the pastry
chel.” she savs, soyiling.

Boller's light, classical cui
sine 15 eaming high marks
froan food cntics, pamicularly
het unsque way with French
cheeses. A favonite with La-
favene’s patrons are the litle
amuse-bouchées—literally
something 10 amuse the mouth— thal Boller prepases
and servies om-the-bouse to wake up the palate, Her tany
vegednble tan topped with goat cheese goes wonderful-
ly with a glass of wine, Boller makes a particularly sa-
vory meat with mimoletie, a deep orange variety that
tastes like somelhing between a farmer cheese and a
cheddar, Her “mimaolette and bread pudding™ is irre-
sistible, and comes in miniature porcelain cups vou
wish vou could take home for o midnight snack.

A luncheon dish of halibat fillets smothered in an
&iry soufflé is equally ambrosial. Boller uses a cheess
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HAIR AN MAKELE, BAT JAMES FON PEEESRT WIDMEL SAL0N
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