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THE GRAND MASTER
OF THE CULINARY ARTS:

LOUIS SZATHMARY

— BY —
PAUL PULITZER

During the past 25 years, more and more people
— especially Hungarian-Americans and American
Hungarians — have come to recognize the name Louis
Szathmary or, more familiarly, “"Chet Louis™.

Chef Louis was born and raised in Hungary. He
came to the United States as an immigrant in 1951 and
soon began a career in gastronomy and the culinary arts.

Starting with several jobs in different aspects of
the food service industry, he gained his first national
recognition among his fellow professionals when he was
appointed executive chef and then product development
manager for the Special Products division of Armour
and Company, the diversified food and chemicals
corporation.

Public recognition followed shortly when he open-
ed the now world-renowned Bakery Restaurant in
Chicago. Soon it will mark its 25th anniversary. In
1971, his “*“The Chef’s Secret Cookbook™" was publish-
ed and soon made Time magazine's non-fiction best-
seller list.

Chef Louis conducted — for Sears, Roebuck and
Company — a nationwide cooking school known as the
Sears Gourmet Cooking Forum. In 1974, the New York
Times published his ‘*American Gastronomy,™" the
forerunner of many books on the revival and
rediscovery of American cooking.

As general editor of “*Cookery American,’” a series
of 23 cookbooks published in 16 volumes by the New
York Times, he wrote introductory essays for each
volume and adapted selected historic recipes for con-
temporary ingredients, methods and utensils.

Chef Louis writes a weekly tood column for the

Chicago Sun-Times and the Houston Chronicle, and
writes six travel-related food articles a year for Travel-
Holiday magazine.

Very active in culinary education, he is on the
faculty of the University of Nevada School of Hotel
and Restaurant Administration at Las Vegas: Penn-
sylvania State University; and the Hotel School of the
University of New Haven. He is a frequent lecturer and
demonstrator in this country and abroad.

Shortly after his arrival in the United States, he
started a weekly Hungarian language broadcast on Sta-
tion WNLK, Norwalk, Conn., and has participated in
radio programs across the country. He has been a vice
president of the Nationality Broadcasting Network,
Cleveland, Ghio, since its establishment in 1978.

He is president of Tulipanos Lada, the Hungarian-
American Cultural Association of Chicago, and is proud
to have been a Hungarian Boy Scout for more than 60
years. and is a member of the governing board of the
American Scouts in Exile.

His wife, Sadako, American-born of Japanese
parentage, has made several visits to Hungary, and at-
tended a Hungarian language course one summer at
Sarospatak, Chef Louis™ alma mater.

Louis Szathmary continues to write about food. He
is now working simultaneously on a Hungarian
cookbook in English for Americans and a Hungarian
cookbook in that language mainly for Hungarians liv-
ing abroad, especially in the Western world, who would
prefer their native to their adopted language when
following recipes.






