Former first chef cooks and tells washington,

D.C.—Anyone can be President. Or at least dine like one, now that

Walter Scheib, after 11 years as the White House executive chef, has
launched an event-planning business.
He’s begun reproducing his state dinners,
first lady lunches, even south lawn barbe-
cues for anyone willing to pay the price.
His new company is called, with no false
modesty, The American Chef.

Scheib left the White House abourt a
year ago, with 1,000 of the menus he'd
served there. As The American Chef, he
doesn’t actually cook them (Design
Cuisine in Washington and Abigail
Kirsch in New York City cater the
meals to his specifications). But he
duplicates the style of the White House
in menu cards and invitations and—
most important—during the meal he
talks about the origin of each course and
tells tales of White House life—“peck-
ing behind the curtain,” he calls it.

For example, a dinner for 60, which
had brought $40,000 at a charity auc-
tion, began with red curried sweet pota-

to soup that had been created for Chelsea Clinton when she was a
vegetarian. Crispy duck confit was added for the charity dinner,
which went on to fire roasted salmon with lime/Tequila glaze and
warm fruit salsa, rack of lamb with pumpkin/truffle risotto and
heirloom apple sauce, greens with artisanal cheese, and pear gratin

in lemon/thyme sauce.



