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There is the new recipe you try one evening for dinner, and then
there is the dinner cooked by the chef. There is nostalgic conversation
over dinner, and there is the memoir by the writer. There is the
paperback novel, and there is the extraordinary art book.

Chef Hubert Seifert of
SPAGIO

celebrates

5 0 yea rs

of cooking

with a one-of-a kind memoir

This year Chef Hubert Seifert of Spagio celebrates his 50th year
of cooking. Last year Logan Elm Press published 26 copies of Solche
SensationenlSuch Sensations, Chef Hubert's memoir in 12 menus,
printed on an offset press on handmade paper, illustrated with
unique monoprints. Each signed and numbered copy cost $2,000.
Most were sold within days.

From Germany to America
Chef Hubert and his wife, Helga, need no introduction in
Columbus. Their presence over the past 30 years, first through
their deli the Gourmet Market and then through Spagio Restaurant
and Spagio Cellars in Grandview, has been pivotal in revolutionizing
Columbus's ideas about food.
"When we came here in 1979, the big thing was to go to a place
and eat prime rib and a baked potato and steamed asparagus with
hollandaise sauce or bearnaise sauce, maybe from a can-with a
bottle of Mateus rose and a shrimp cocktail. Now what you see is
how many great chefs and restaurants are here and in the Midwest.
There has been something accomplished and older guys like
me who made a difference."
After an impressive international career capped by five years as the
executive chef for King Juan Carlos of Spain in his summer residence
on Mallorca, Chef Hubert came to Columbus as a private chef. In
1981 he and Helga opened The Gourmet Market in Grandview to
provide upmarket deli items and catering.
In Such Sensations, Chef describes how the couple explored the
Ohio countryside, meeting the farmers who would help supply the
restaurant, and also searching for the odd discarded or secondhand
table or chair. "Then we would repair it if we needed to and Helga
would strip it and refinish it, stain it, whatever it needed. And we
would set it up for the dining room."
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On their first Christmas in the States, a customer reneged on
an enormous caviar order for which the Seiferts had paid in cash.
As Chef Hubert recalls in the book: "I didn't know how to react.
I hardly spoke English. I was afraid to tell Helga. All our money
was gone. Helga started to cry. I said, 'We will get over it.' I think
it was the worst Christmas I remember."
But The Gourmet Market flourished and grew into 5pagio. Ten years
later, Chef Hubert was contemplating writing a cookbook, but the
usual formats did not appeal to him.

The Art of Cooking
Meets the Art of Bookmaking
For some years Robert Tauber, director and book arts specialist at
Ohio State University's Logan Elm Press, had dreamed of a project
that would combine the concepts of The Shepheardes Calendar by
Edmund Spenser with Onze menus de Paul Gaugin by Robert Rey.
The first work, published in 1579, traces a man's entire life through
a series of vignettes accompanied by woodcuts that illustrate each
month of a single year. The second work, published in 1950,
reproduces Gaugin's watercolor menus painted for his dinner
party guests in Tahiti.
Bob's idea: Create the memoir of an accomplished local chef,
based on 12 illustrated dinner menus with recipes, an idea that
he mentioned, appropriately, at dinner with friend and writer
Louisa Bertch Green, who suggested Chef Hubert as the best local
candidate. Louisa introduced Bob and his idea to Chef Hubert;
a series of meetings ensued; and the project was off and running.
It was the spring of 1990.

The Genesis of a Chef
Such Sensations offered the opportunity for Chef Hubert to look
back over his life.
Born in Aachen, Germany, Chef apprenticed at age 14, as was usual
in the European system at the time, working five days a week at the
exclusive Gut Swartzenbroich (Black Quarry Farm, a restaurant)
from 8am until 3pm, and from 6pm until 11 pm, attending school
one day a week and returning to his parents on his single day off.
"There were days when it was very tough, but that's what you
did. Looking back, it was the best thing that happened to me. I had
not time to get into trouble. I was young enough to be molded and
formed. I try to cook today the same way as then. I tell Max Tauber
[an aspiring chef and Bob's son] that if you want to be a chef,
you have to earn it."
After three years he was a commis, or certified cook, and began
traveling to work for periods of time at prestigious hotels across
Europe. According to his memoir: "We chefs travel to where the
jobs are. Until you become a sous-chef, you don't want your job
book to show that you stayed a long time in one place." So Chef
traveled, eventually cooking in 11 different countries. In 1975
he was promoted to execurive chef at the summer palace of
King Juan Carlos.

The memoir offers
personal anecdotes
about working for the
Spanish royal family
("they were very
down-to-earth, the
most beautiful people
you could work for"),
whose guests included
Aristotle Onassis, King
Constantine of Greece
and the British and
Dutch royal families.
But when Chef Hubert
talks about Mallorca,
which he still visits once
a year, it is in praise of
the ordinary. "It is one
of my favorite places in the world. The people, the way they live,
their respect for food, for family life-it is very close to my heart."

Life Happens
By 1992 Louisa had finished the manuscript of the book. Then the
unthinkable happened: In an austerity move reminiscent of today's
recession, the university closed Logan Elm Press and Bob Tauber
moved from academia to the private sector.

''A few times I think that it will never happen," Chef Hubert says,
referring to the fate of his book. Then, 15 years later, Louisa and
her husband, Ron, became friends with their new neighbors, Joe
and Anita Branin. Joe was the new OSU library director, and after
hearing about the abandoned press from Louisa, he decided that it
fulfilled a necessary function of a university library system. Within
18 months in 2005, Logan Elm Press was resurrected, along with
Bob's job as its director. Chef Hubert's book was the first project
back in the budget.
The text, menus and recipes had been completed years earlier,
so the project moved to its next stages, and in 2010, the book was
complete. The book's colophon describes it as a record of Chef's
"early influences, training, experiences, and philosophy." Chef
Hubert says of the finished work: "I knew something of Bob's
work, so I knew it would be fabulous. But when you see something
like that and it has your name on it-it put tears in my eyes."

The 13th Menu
When asked what he might have included if the last 15 years had
also been a part of the book, Chef Hubert does not hesitate. "The 30
years in Columbus," he says. "Maybe it would be the biggest chapter.
I feel it is a big accomplishment, to help change the food culture
here. And what makes me feel good, I have people in the kitchen
who have been with us for 18, 19 years. And now we have families
of customers in the third generation: The mother comes in with her
daughter, and now her daughter comes in with her kids."

The Chef/Writer

Collaboration
Lou isa Bertc h Green, the author o f severa l academic
boo ks and t he deputy d irector of research and
pla nning at the Co lumbus Museum of A rt, lunched
wi th Chef Hubert wee k ly at Spag io, which resulted in
40 hours of taped interviews for Louisa to assemble
in to a co herent nar rative.
"Chef Hubert is constant ly th inking , and his
Engl ish is very good . Once I had t he stories, we
dev ised 12 men us, landmarks in his ca reer. It was
col laborati ve- he ha d identified transit ions t hat were
important, and he would think of a menu , and we
wo uld move so me of the stories. It was important
to remember that it was not a biography, not a
cook book, bu t an artist's book."
The connect ion o f food to memo ry was central to
Chef Hube rt. "Somet imes," he says , "when you talk
abo ut food , sit wi th f riends at tab le, you eat, you
dr in k, you start to remember and you talk about it
and it becomes more viv id in memory. Sudden ly
it comes how it was when I started as app rentice. "
Th is pa rticular memory became the f irst chapter of
the boo k, Menu 1, "The Apprent ice 's First Christmas
Dinner fo r His Fam ily. "
When t he text, the menus, the recipes and their
p resentations were recorded and the manuscript was
in hand, a different col laboration began . Chef Hubert
wanted the recipes, even the elaborate ones, to be
reproducible in the home kitchen . At his suggestion,

He considers the many hats that a chef must don in addition to his
toque. "There is a lot of glory around cooking, but you have to make
money. You cannot only be creative-someone has to come in your
restaurant and eat it! So you have to be a businessman and a good
promoter of yourself-and on top of this, a salesman. Who would
eat cheese from Ohio if you did not say to the customer to try it?"
"The most important part is that I have 50 years of cooking and
I am still excited. I love what I do. To do it only to make a buck,
only for a job, I couldn't imagine it."
There are plans afoot to make a commercial edition of Such Sensations
for Chef Hubert to sell at the restaurant and in bookstores, so that other
friends might read his thoughts and cook his recipes-and, possibly, so
that those who worked so hard on the book might make a little money.
But if this never happens, Chef is philosophical, and thankful to all the
people who made the memoir possible.

Louisa and the late Andrea Blum , one of Chefs
cook ing stude nts , met each Friday at Spagio to
attempt one of the 12 menus.

"Nobody benefited financially from the book-only some money
went to Logan Elm Press. But they also had costs. We did something
that made us feel good in our heart. What more can you ask for?"

"I t was hard to get a few ingred ients like hocks
or ears," Lou isa remembers. "We used Rife's in
Grandview, and for the more exotic things they might
need 24 hours notice. We would cook the menu, and
then eat the food we had cooked for dinner with

Spagio is located at 1295 Grandview Ave., Columbus, OH 43212; 614-486-1114;
spagio.com. Spagio Cellars is located next door. Inquire about cooking classes with Chef
Hubert at Aubergine Private Dining Club.

our husbands and Chef Hubert and Helga. Andrea 's
husband was a wine collector and he would bring

To learn more about Logan Elm Press visit library. osu. edu/about/departments/preservation/

the wine. I didn't make any money, but it was a

book-arts-divisionl, or contact Bob Tauber at 614-688-3973, tauber.1@osu.edu.

wonderful project."

To learn more about Such Sensations and read excerpts from the book visit
ediblecolumbus.com and click on Resources

