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friend. Really. Who could be more fun to hang out

with? She has the most marvelous new kitchen in her
south Plaza condo, and that’s not the best part. She cooks up
a storm — regularly — in her new digs. We understand she’s
quite the epicure and loves to conclude her multi-course
meals with a remarkable Port
or Cognac. Ellen, we're free
anytime!

With her Italian heritage,
it's no wonder she loves to
whip up delicacies in her
state-of-the-art kitchen, which
boasts a 120-bottle SubZero
wine unit. (Some of said
bottles have been hand-
carried home from her get-
aways to Europe.) Ellen is
also able to access her 100-
plus cookbooks in the over-
sized room with tall, open
shelving.

The president of The
Central Exchange wanted her
home to reflect a New York/Park Avenue chic, urban style,
and her kitchen does just that with plenty of room for guests
to relax with seating on the banquette, as she cooks... and
anyone can enjoy the fabulous Plaza views.

It comes as no surprise that Ellen loves to travel, and she
often meets Jan Rodgers (formerly of KayCee, and now
living in the U.K.) for meals in multi-star European
restaurants. Recently, Ellen has attended several Italian
cooking schools, including Giuliano Bugialli and Lorenza de
Medici. For the latter, she stayed in an 11th century castle in
Chianti, which was a fortified Benedictine Abby for its first
800 years, and has been Lorenza’s husband’s family home for
the last 200 years. She also travels every fall to the Piedmont
region of Italy for white truffle season.

With her busy professional life, and her bustling travels, we
admira Fllan’s anermr and enthusiasm for all thines culinary

We earnestly hope to become Ellen D’Amato’s best




