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a dreamn of the sea. . After | rIshImg my eight years
f school | enjoyved the summer to the full, and
winen | came 1o

my senses it was oo late anlry

1o the Mautical School was already closed. The only
thing left was a vaguely similar alternative — the Hiver
School of the Volga-Balti steamship Ling. In the speciality
of ships cook! | actually had no idea what the profession
if a cook entailed, | mean absolutely no idea. My
dream was just 1o get on a ship somenow. And | found
Ty 54 il I The KITCchen I:"Il"".-' |.-']'.J|.“]h-. mg, gave Ime d [(2dim
of 17 people
“And how old were you when you first started
to direct the process?”
Immediately after | finished school. | was about 20
Luite youndg. didn't understand armything. It was just
a matter of throwing bones, cabbage and camots into
a cauldron and making soup. Thats how we were taught
“Escoffier would probably have turned in his grave..."
"We had an excellent cookery teacher at the school
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was finished the same way: .. sprinkle with cheese
with ol and bake in the overi Then the
opened the 'Olvmpia’ floating hotel and began
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C meytom o mope

Alexander Dregolsky, the head chef at
the "Taleon Club’, is one of a narrow circle
of specialists who personify St. Petersburg
cuisine today. But the maestro ended up
in the profession quite by chance...

BY ALEXEY DUDIN

Mexay Tem B Npodeccuio MaacTpo nonal
OBepLleHHD CNy4yanHo...

ANEKCEW OYOWH

KaKk CRNAANBANACH MOR MCTODMAT Manbyuk © MEeUTOR
o mope... lNocne OKDHYAHMA BOCHMOND KNAcca aonro

BbMpan, 8 Korma SnpedenyincH, HaDOoD 8 MODE N0 MO

XTaBancA ELLAHC TEEHHE A

YUMMUIE Dbl YHE IFKOHUYEH, |

MANC-MANLCKM NOAXOAALMA BapMaHT PEUHOE Y@L

MAapOXNDACTES, CNeLManbHoCT

NoOBAD CYADBOID NUTaHKWA". Llenats Heuyero, Noden mvia
A sochie HE WMEN NOHATHA O NPpOdECcCHY NoBapa

Npocto Geina MeUTa NONAcTe Ha Kopabno. A OUyTHRCA

1/ yenoBex

Bonro-bantiackoro

Ha KyxHe, BuyJyuny MedHA, 0any KomaHgy B
— M cxonsxo Bam BN NET, KOTRA BNEPBLIE QOBENDCH
PYKOBOAMTE NpoOUEcCoOM?

|'Er_-.' Adafiate, COAYY NOCHE YYMUMALERS L DBCDs
mononor. Modusarea He Beno Hukakorg, Hoxoguno
00 TOND, 4Th B OfiH EOTen 3daknNdfbEBaAndchE KOCTH,
KanycTa, MODKOBKS — W TaK BAapMNCA Cyn

— Jckndse 8 rpoby, HaBEpHOE, NEPeBEpHYNCA..

Y HaC B yumnuuwe Dwna NpespacHan
npenopasatencHMLa, NPasaa, W3 Tex, COBETCRMX BpemeH
¥ EEe mobhoE DeUenT 3akaHYHBANCA CNOBAMM NOCHMNATE
CEPOM, CODBEIHYTE MaCnNos 1 331EuWs B e tall =y

A, NOTOM IUBENN CTank Habupate NepCoHan
B NMNagy4qii otens “Onumnua’. Tam A Ha4an C OBOWHOM
LExa, W OTUXOHBKY NRAWLND NOHMMIHAE, YT K Yeny.,
A arem e OTRpench [padn Orene EBpona, ¥ Bech
cradds, KOTODEME pabotan 8 "UnWanEy, NeperkHYA Tyaa



in the vegetable section and gradually began to realise
which was which... By then the Grand Hotel Europe
had already opened, and all the staff who worked

at 'Olympia’ went there. And the five years | spent
there — that "first lewy' — | consider to have been

the golden age of the 'Europe’..

We underwent serious training there at the ‘Grand.
We gradually began to master Western cooking —
under the guidance of Swedish and Norwegian chefs:
Tony Baumann, Torbjorn Lofaldi... | consider Torbjorn
as my teacher. It was he who put me on the right
path, you might say. He taught me that any ingredient
requires comprehension above all. You have
to comprehend it first, then prepare it, and only then
cook it. There is a very prestigious restaurant in Monaco
whose motto is: ‘Every ingredient demands perfection —
in preparation, cooking, presentation and serving?

“So it's logical to presume that a perfectionist chef
thinks about work 24 hours a day...”

“Essentially, yves. Let's say, for example, that | have
a brunch tomorrow. It finishes, in the evening | get
in the car, and I'm already automatically (because this
brunch is roughly the five hundredth I've done: | came
to ‘Taleon' on 5 January 1999) gradually starting to think
what to prepare next time. After all, ours is essentially
a club restaurant, with a lot of regular customers, so
| try to treat themn to something new on a regular basis’

“I can see that a formula is a fairly fluid thing. But
nevertheless, how would you characterise the cuisine
of the ‘'Taleon' restaurant?”

"It is probably orientated towards international
cuisine. There is a little of everything: a bit from France,
a bit from the Mediterranean.., Whereas in “Viktoria,
our Russian restaurant (under the control of Vyacheslay
Vasiliev, a very talented chef), the food tends towards
Imperial cuising in style, though with the accent on
accessibility, By the way, a third kitchen will soon be
opening, linked to the 'Imperial’ banqueting hall”.

“What other new introductions are worth mentioning?”

"We're getting ready for New Year — thinking what
we are going to do and how we are going to do it We
have a lot of space, so we can offer variety. For example,
we will be serving a classic, multi-course New Year menu,
but also an absolutely homelike ‘Russian comer, with our
traditional shchis, studens, fish and meat In aspic, and
other specialities. At three or four otlock in the moming
in the winter, eating a bowl of hot shehi before going
home is wonderfull”

“Many of my colleagues who have been to 'Taleon',
if enly once, start looking at how the staff at other
restaurants work differently — the administrator, the chef,
the waiters...”

“Thank you, that's nice to hear, though I'm
certain there are plenty of other good restaurants
in 5t Petersburg... As for striving to be a yardstick — this
mansion offered the very highest standard of service
from the very beginning. It could not be otherwise here,
and our team all understand that very well: the lads’ eyes
shine while they work...”

“Have you ever regretted choosing this profession?”

"No. Honestly. | never thought | would be a chef,
but that's how things worked out. It was probably
fate — why fight against it? | didn't become
a sailor — | became a cook., And I've always tried to
follow the proverb ‘it's dogged does it... Everything
worked out well in the end, And if, say, Mr. Schroeder
gets up from the table during dinner to shake your
hand, then goes back to his meal, it means it's not all
been for nothing” @

KM 1e nepasie NATL NeT, TOT ‘nepsuild Habop'|, A CuuTa
IONOTHMK BREMEHAN OTENA..

Tam, 8 "Espone’ ywe Nowen Cepoeitbii TREHWH.
MNMoTUXOHBKY HAYANKM OCBAKBATE 3ANAHYI0 KyTHMHIDMIOD
Nof PYROBOOCTEOM WBSACKMK KU HOPBERCKUX Wedr-
noeapoe, Touwn Byman, Topbeopk Nodangu.. TopbeopHa
A CHMTAND CBOMM yulTenem. ViMenHo oH, 0bpaiHo roeops,
HACTABKN MEHA HA NyTh MCTUHHBIA. OH MEHA NEMYYMN
K TOMY, 4TO MboR NpoaykT npexae scero Tpebyer
OCMBICNEHKMA, Ero Hao CHAYaNa OCMBICNMTE, NOAMOTOBMT
M TONBKO NOTOM — MAPArotoenTs. Jlean: oqHOM ovemHs
NPECTUHEHOM PeCTopaHa 8 MoHaKD rMacKT: "KRasaniA
NpoayKT TRebyeT COBSPIISHCTEa — B NOINOTOBKE,
ADHUIOTORMEHMK, NOAAYE 1 CEPBVPOBKE.

— Toraa NoOrHYHo NPEaNOAOKMTL, HTO NOBap-
nepdekuyroHucT gymaet o pabore sce 24 yaca B cyTHM...

— Tak v ecTh, Bot, crasem, 3a3BTpa ¥ MeHR Bpany,
KOHUMTCA OH, BEUBDOM CRIY B MaLUMHY ¥ yxe
Ha aBromMaTte (noTomy YTo 3ToT Bpady, rpybo rosops,
NATACOTHR NO cY4eTy: A npuwen B “Tankor" 5 AHBapA
1999 rofa) HayHy OyMaTh, YEM KODMWTE FOCTER
B cnegywuwia pas, Begb y Hac, no cym, knybuoe
sasefeHne. MHOMo NOCTOAHHEX KNWEHTOB, NO3TOMY
CTAPacWLCA WX PEryNApPHD PagoBaTh YEM-TO HOBBIM,

= MoxATHO, YTo GOPMYNHMPOBKKM — BEillb
Aocrarouno yonoedan. M ece-takn, Kak 6ol Bw kopoTD
OXAPAKTEPWM3I0BANKM KyxHIO pectopada “Tanuon"?

— (3, HABEDHOE, TAMOTEST K MHTERHALMOHANBHOR,
3necs BCero NoHeMmHOry: M3 Dpanuyma,

W3 CpenuismHoMopsa.. A BOT B 'BUKTODMK, B DYCCKOM
pecTopare (M 3aseayeT wed-nosap Bauecnas Bacwnues,
OMEHB TRNAHTNMBBIA CNELMANKCT), CKoOpee, MMNERCKaRA
KyxHA, CKOPO, KCTaTW, OTKROSTCA TRETHA KyXHA —

npv BanketHom 3ane “Manepran’,

— O KaKkux HOBLIECTBAX SUle CTOMT YNOMAHYTH?

— HegasHo obHOBMNOCH MEHID PecTopada “TanmoH’
Takse, M BOIOBHOBANK YOTPWYHBE Beuyepa. bykeanoHo
Ha AHAx NpUXogMna BONbLLEA MEYNNG ANOHLUEes.
BOCXMWANMCE HAWWM SKBADWYMOM, BOCTORMANMCE #MBEMA
kpabamin U OMapami, OTEEHANK W TEX W YWY, Chenu
OrpOMHOE KONWYECTBO YCTPML W YIWNK CHaCTNMBHEe..

Cehvac rotoemmcA k Hosomy rogy. [Npopympisaes,

HTO M KaK CAenaTh. MecTa MHOMD, Tak 4TO CMOMEM
NPEANCHMTE painoobpaiHyio nporpanay. Hanpumvep,
KASCCHMECKYID ULLIKY — “RyPCOsoe” HOBOTOQHES MEHK.
A KPOME TOMO, JOMALHWA “DYCCKMA YIoNoK" CO LUamM9,
CTYAHAMK, 3ANMBHBM W NPOYRMA CREUManUTETaMK, Jumon
B TPW-YETHPE Haca HOMKW, Nepef YXOA0M [OMOW, ChECTh
HAWEYKY FOPAYMX WEeW — U3yMuTensHo!

— Muorne mou konnern, nobwieae g "Tanwone" xoTe pas,
HAYHHEHT COBEPLLIBHD MHBIMM CNAZAMM Ellﬂ'l'pﬂl'h Had paﬁu‘ry
ANMUHMCTPATOPOE, NOBAPOE, OPULIMAHTOR B APYTHX JABEASHWUAX,
HHHHII CNORAMEA, BALU peCTOpPAH BOCTIPHUHAMERDT HAK ITanoH.

— CnackBo. MHe NPUATHO 3TO Cnbilwate. XOTA
A yeepen, 410 B [NeTepbypre HEMANO xOpowWwmx
PECTOPAHOB_. A 4TO A0 CTPEMNEHMA K 3TANOHY, TO MECTO,
ocobHAK Envceesblx, OBRILIBAET — NO-APYIOMY ANECh
HENBb3IA, M BCA HAWA KOMAHAA 3TO OTNHMHO NOHUMAET:

y pebAT rnasa ropAaT 8o BpemA pabotu..
— Huxkorga He wanenw, Yyto sebpany WMEHHO 3TY

npodieccun?

— Het. YectHo. He gyman, yto Dygy nosapom,
HO TaKk cnosunocs, HasepHoe, cyasba — uero aywor
KPMBWTE! He nonan B MaTpocw — nonan B koKW, [noc
A BCerga crapanch cnefosate Norosopke: “Tephedwe
W TRYA BCe nepetpyT, Bee B KOHUE KOHLIOB NOMysMnocs,
4 ecnum, cramem, rocnogud LWpenep 3a obenom ecraer
W3-33 CTONa U nNoxumaeT Tebe pyky, 8 NOTOM CHOBA
NPUHMMEETCA 13 TPAanNely, 3Ha4YKT, BCe He JpAa. O
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