| hot plates

Souped up

Marjorie
New England Soup Factory
bowls ‘em over

f members of the ofl-denesed giohal vilags were o Gl G

and plan a dineer party, probably the only Bing they'd agree on
& that soup shoukd be on the meng. As ancient as cooking sl
S0Up I8 & dish for the ages, and for all culurs: funclinnal, Rawe-
ful, and filing.

In thesa paris, tha New Engiand Soun Faciory has dona for
s il Good W Mualiog did Sor Southis: given i the star
tresstmes, What staried ool e 3 10-galion-a-day operstion is row
ong of thie amea's bes sources for Likeoul, deshing up everylhing
trom a tangy saiad nicoss to 3l manner of soups — 200 gl
of soup & day, seven days a wok

Chat-camer Manone Druker & the hand that moks the e,
fifter entaring the poormet catenng and tekeout biz &t age 17,
Dvuiker — In Quick succassion — met her husband jend shop oo-
e P By, richalend frem Jofvesss K Walkee Unkverety,
i et the ariginad recipes for 2 onsfiny aperalion calisd
Boston Chicken, Thes: deays, Dneker miness the workds culinary
caciws for inspiration, findieng it in Africa {chicen-snd- peanud
sougl, in italy (eggpiamt parmesan soup), even in her own Jewish
hoimse (the Drukis 3anowich — salami, cheddar, carsway coleslne,
&0 honey musiand on ryel.

Has liood abways been & big part of your BIe? | grsw up i @
wemtlerful Fxd Ennily. Besaulilul focsd was akaays baing sareed b
iy b, Thee fabile woe abeays el magnificeny, whether it wes
o a Sunday or i was your iy or i 0 wees sl diocer. Even 21
DbreakdiEst, my migther wold ahwirgs have Bitie bowls of chifled
ruit, French foast and fresh bagats. By the time | vwas thres or
four, | was heavly invoived willh jood. When I'd hawe 8 eport o dn
— iy, 00 China — | would po find out what peopla ae.

Wias il pour childhood dream occupation? | resly warisd I ba
il tharnce, bud | hil pubssty snd awy mother sald, Yoo keow whet,
Mawger? | don'| ke i yous €80 be & dancar ssymons. ou don't
hanvre thir decirafion. o don'l lowe i ensugh.” Gl | reslly ived
food and | had a fotal and complete dedication to i, By molhes wenil Back o ik Tul-ime
wihen | waa in sixth grade and kit @ mof on how o make 3 spit chicken breast. 5o | jusl
glerted o go wikd with the spice cabinet and pot all these spices an i, and | meade 3 betiful
aatad, wivich iz my favorts food. And my mother and father were just biows away. From then
o, | made dineer aimos svery night

Whao maele the biggest imgression on you whils you IPBINGd? When | was t Johnson &
Waakess, | ot a resally guod opparunily ko work 8l a resset callad South Seas Pantstion. They
sort ma thern fir three monilis | el my Iushaed on e Frat day. He wag the other studect
they sent. We mat and fisl in kv and moved in wilh sach olher ben deys ller We've beso

26 580 LiLe

fegathar for 16 years — aince wa wers 19. 5o | graduated, dd some calering hans and
miers. Then my Trisnd came o ma one day and eaid, “Marme, I'm going 1o opan up thiz elore
and esll rotizseris chicken. Ba mw chal_" | asid aura. | worked for him Tor 2 year, ad Wal wes
Bosion Chicken. When @ wenl nalional, it wes 5o bizare, bechse | remember making all
[hese rrecipess for Bekersd Besins and mashed potatoes and ohicken sap.

Do you regret leaving something that became that blg? | 'was 21 when | ceated the mens
fior Boston Chicken. All $ose side dishes and all of that shet was my oniginal shitt. Fm stil
really frendly with the owmer, and I'm happy. I's really & bad ming t0 ever ik hack in ywour
Ife and ressnt somsthing you ws creaiad Thal’s been aucceastul. it only makas you bettar at



New England  wing whar you want when you'rs ready,
_ Soup Factory e yours able, and when you can
2-4 Brookline Place afford to, There are some peapls wha
Brookling [E17) T38-1690 are frailblarers. Some lead and some fol-
Hours: Manday-Friday, 8 am.- low. | like to lead. | can’ follow peopla.
9 pom.Saturdsy, 8 am.-5 pom
244 Needham Strest When did you know it was time 1o open
Mewton (617) 558-0968 the Soup Factory? When | apened this
9 pm.Sunday, 11 8.m.-8 p.m. bnssiness, | s 10 myseff that 'd cooked
for 50 many peopls who appreciated It that
I've really got o open a store whers peopls
an gat all this food all the time. So | started it with my hushand. Wi staned with threg
peaple. Now we have 50 paopie. We have 3 whole prepared-foods: kitchen, and | work
wilh each chef sa they know my philasaphry aboul food and how io handle it

Soup is the foundation of your business. Where does the attachment come
from? | always made soup & A kid. My mather would Toree us to by school unches:
hecausa sha hatad making them. | said, “You know what, Ma? Don't worry about iL
Il just meake it myself." One fims | had a date with a guy and he made me chicken
soup and | Bked it | thought, “That was good, but | can probeably maks 8 even betier™

Why choose takeout over sit-down restaurants? il te8l you When | worked in
rastaurants, | was always under the gun o get my stalion sel up, et e Bne set
up, it was incradifile prassure and siress. You're dealing with o0 many personas-
ties. The bartender’s giving you orders, and 5o is the waltress. You've got your
genaral manager. There was a lot of complicated polifics, and you can't spend as
much time loving. But if you'ra a restaurant like LEspaiier and you're serving only
one mial and petting $100 & person, then you can afford o do that. But | need to
he open breakfast, lunch, and dinner. We have a very calm atmosphers and a
wonderful kitchen. We laugh and gipgle and we know each other's tamily history.
W get to enjoy each other and don't have to worry about getting this table out
end this table hemsd.

Any cuisines you're particularly fond of? We maks 2o many different flavors
fof soup], and each ona has a different emphasis on different cuftures. We do
Latin. We do Caribbaan. Wa do Easlesn European. We do French. Spanish.
Maroccan, it's imitiess. | have all kinds of extracts and Mavors and leman oil. Say
you went and had a lobster-bake dinner. [t's going fo have kabster and a sleamod
onlon and com and bafter and a glass of wine. So | take all those ideas and say,
“(kcay, wa're going to make & soup." | try fo blend & dinner inbko a bowl.

Any food you're addicted fo? | love heerts af paim. | have them all over the house
and my hishand gets sick. | love pickies and oives and caparbeies. I'm a saiy

person. | kove hot peppers end pickled things. But | have this new favorte food called Bubbie's
Pickizs. In Yiddish it means grandmather. Thay're the most Jewish-y, authentic pickles.

It's time o make dinner at home. Who cooks? | do the cooking and | make dinner almos]
overy night. And the reason | do that is because for [he first tew years, my daupiter Emily
and | ate out of a bag every single night whia my husband closed the store. | felt once | could
pet my life irto some kind of order | was gaing to be the mom | needed to be and have a
haallivy, good, yummy dinner on the tabla every night, bacauss It took @ Dig tod on Emily.
Every night | Iry 1o hawe a big salad, fresh green beans, wholg stuffed artichokes.



