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FIES THIRD-GENERATION CHEF says she cannot remember a time in

her life spent away [rom a prolessional kitchen. Pany Queen’s Polish

immigrant grandfather brought Connecticut its birst diner. Her mother ran

the lumily catering business in which Queen grew up. Cooking is the only
career she ever considered. Today, she and
her brother own and operate The Cottage
Restaurant outsicle Harttord, Connecticut.

After graduating lrom Johnson and

Wales College in Rhode Island in 1986 with a
degree in culinary ants, Queen moved 10
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was at the Harvest Restaurant in E.’llﬂl]l'i{l_‘:fl'_".
There, unusual ingredients and preparations
were an everviday atlair. She remembers,
“There was this wild guy training me. He said,
We're E-:'l.FI"lE_ to do a duck conlit salad with
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'."nmigl‘t'l[:.'.' | chdn't have any idea what he

was talking about! At the end of the night
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cooking experience tavught her to think on her feet and to be creative, and landed her a
job as line cook at the renowned Restaurant Jasper. She counts Jasper White and
Julia Child, a frequent patron at Jasper’s, among her inlluences.

Wanting to expand her food horizons, Queen decided to treat hersell 1o six months
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her research took her to Paris, Rome, Burgundy, Bordeaux, London, and Amsterdam
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Unfortunately, the turmoil caused in Europe by the Gult War in 1991 prompted an
early return to the States.

In 1992 Queen moved to New Orleans to work at The Bistro at Maison de Ville
She eventually became executive chel, lollowing in Susan Spicer’s footsteps,

Queen’s European experience cevtainly intormed her
b _ approach to food. She insists that her “imaginative
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l_'xjr];Lill it [ ']LI':‘.I comes to me. [ts about wextures and
colors and contrasts.” The results are an eclectic blend, as witnessed by the Tusion of

in:':_:n':]':un!s In 'l.éuf:l:n'n rich and Havorlul menu.

LS



