EAT&DRINK

By Teresa Politano

Magnifique!

I THE HEYDAY OF Max
hattan’s La Grenouille,
clebs were seated in the
FslLaiirant s :l“"!” WO,
while the unwashed

MiAsss i.hl S EASIIT

nestsnically challenged folks

whio thoa I!:|:I sweetbreads
were desseri—oocupied

the back room, scornfull

dubbed the Ll:‘ll.il‘l'!:-'.lullll.

Didier Jouvenet was La

seating the likes of Henry
Kssanper, Mary Reagan,
Owcar de la Renta, and
Prince Rainker.

Today Jowvenct
owns Chee C itherine
in Westheld, which he
TR |'_'_||I three vears aso
from frivnd Catherine
Bourdeans, who opened
the restaurant in 1979,

Here there s no ket |:|I.|l

o AL Rl L |

lhes maintre'd then,

rosar. Indeed, when you
dine at Chez Catherine.
vou joim be beau rorsde,
Jonmverwet, who is from
Lyon, France, is a purist
and a perfectionist, “When
vorre from Lyon, vou are
supposed o know about
pond food and wine,” he
savs, He talks passionateh,
about his restaurant—the
guests who sat at the front
table Last week, his rose
mary-thyme-and-garli
rack of lamb. “This is my
otlwer famiky” har insists,
Chez Catherine is
Jouvenet's raison d ére.
That means every mance,
eviery detail, matters, The
rhocolate is Valrhona.
The 3

1= updated—and proa

S-label wine list

regd —every Wednesday

The stocks are cooked

from scratch. The plates
must be placed one inch
irom the l'\lgl of tha
talde, The roses are fresh;

Jouwveniet himselt makes

pinching the base
of the flowers.

Jowvernwen lives by his
rules, even when no one
15 lookine. One rule i that
a dining room shoabd not
smell aof food. At the small
MNew I--:-c-*'.'.L|-.'|r:1rJ|-||I
Jouvenet recently bough,
he had a door o the
kitchen installed, whicl
he closes belore turning
om the exhaust fan and
CoORINE in peace
life—and

‘It take

SUCHTHCLIRENES DWEs :I:l.t'".'
perfect,” he says, °1 don’
want any medals. | don't

want any Flowers. | just
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