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A SOKOLDALU

ZSENI

J6 napod van?

Igen, bar ez a mai nap kicsit rohanos. Reggel
hatkor keltem, hogy elvigyem Sarikat, a foximat a
Tabanba futni, utana kollégaimmal atbesz¢€ltiik a
heti teenddket, aztan at az irodaba egy tévés meg-
beszélésre, majd ebéd Kiss Adival — aki ilyenkor
gulyast rendel és egy Orias bécsit —, végiil otthon egy
gyors zuhany, mert este buli van a Déryné Grillben,
és ilyenkor a csillarrol is vendégek lognak. Sokszor
ott kell lennem hajnalig, hogy minden rendben
menjen.

Sokat vagy bent?

Rengeteget. Egy sikeres csaladi vendégld allando
jelenlétet kivan. De nem egészen ugy, ahogy gon-
dolnad. A kollégaimért vagyok ott. Az egyetlen igazi
tamaszuk a mindennapokban én vagyok. Ahhoz,
hogy ilyen sikereket érjiink el, nem iilhetek otthon a
bevételt szamolva. Ki kell szolgaljam ¢ket napi 16
oraban, oda kell figyelnem rajuk minden erémmel.
Ha furcsan is hangzik, elsésorban a kollégaimrol
gondoskodom, utana jon a Vendég. Jol vendéget
latni ugyanis csak jokedvii, magabiztos munkatar-
sakkal lehet — az én dolgom pedig megteremteni
szamukra azt a hatteret, amely er6t ad nekik, hogy

a legjobbak lehessenek a varosban. Es azok is. Azt
szoktam mondani, hogy a vendéglatas negyven
szazaléka szakma, a maradék hetven pedig gondos-
kodas, figyelem, személyiség. Csak igy lehetiink
szaztiz szazalékosak, igy mulhatjuk feliil vendégeink
elvarasait.

Kicsit meglep ez a ,gondoskodo fonok” szerep.
Televizios berkekben ugyanis hires-hirhedt
maximalista vagy, preciz és rideg irdnyito, aki
szemrebbenés nélkiil rugja ki azokat, akik szem-
bemennek vele...

A maximalizmusom semmit sem valtozott, az
éttermeimben is csak a legjobbakkal vagyok
hajlandé egyiitt dolgozni. Am a produceri munka
egészen mas emberi tulajdonsagokat kivan, mint a
vendéglatas. A showbiznisz, a tévé egy oramii-
pontosan mikddo gépezet, hataridokkel, szigorti
koltségvetéssel. Hadsereg, akiket diktatorikus
modszerekkel kell iranyitani. Az el6adas, a felvétel
utan persze johet a lazulas. A vendéglatas ezzel
szemben folyamatos kapcsolat a vendéggel, igy
nagyfoku figyelmet, érzelmi intelligenciat igényel
mindkét részrél. Ezt kapjak t6lem a kollégaim.
Figyelem az arcukat, beszélgetek veliik, megis-
merem az életiiket; azt szeretném latni, hogy
kerek szamukra a vilag. Ha szigoru is vagyok,

a hatarok, az elvarasok mindig vilagosak, és 6k
pontosan tudjak, hogy minden koriilmények kozott
szamithatnak ram.
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MALCOM GLADWELL, KANADAI RO, AKIT A TIME

A 100 LEGBEFOLYASOSABB EMBER KOZE SOROLT,
EGYSZER UGY FOGALMAZOTT, HOGY A SIKER AZ
ALLHATATOSSAG, A KITARTAS ES AZ ELSZANTSAG
FUGGVENYE. KOVACS KRISTOF AMIHEZ CSAK
NYUL, ARANNYA VALIK A KEZEBEN, FANTASZTIKUS
KARRIERJET AZONBAN NEM A VAK SZERENCSENEK
KOSZONHETI, HANEM, HOGY A FENT EMLITETT
JELLEMVONASOK MINDEGYIKEVEL RENDELKEZIK.
KORA REGGELTOL, KESO ESTIG DOLGOZIK,

SAJAT BEVALLASA SZERINT BARATAIT AZ ORULET-

BE KERGETI ALLANDO PERFEKCIONIZMUSAVAL.

AZ EREDMENYEK AZONBAN OT IGAZOLUAK. AZ
ESTI SHOWDER ELKEPESZTO SIKERE PRODUCERI
MUNKAJAT DICSERI, A DERYNE BISZTRO PEDIG AZ
IRANYITASAVAL VALT BUDA LEGJOBB ETTERMEVE,
AMELY IDEN A MICHELIN-KALAUZBA 1S BEKERULT.
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A televiziozas, és a vendéglatas két nagyon kiilonbozo vilag.

Melyik all hozzdd kozelebb?

Nem mondanam, hogy egyikben vagy a masikban jobb vagyok. Edesapam,
Kovacs P. Jozsef az orszag legismertebb bemondoja volt. A televizidban ndttem
fel. Az érettségi utdn kiutaztam Amerikaba, hogy az egyetem mellett kitanuljam
a szakmat. Kezdetben helyi kabeltévéknél, késébb a CNN-nél, és az NBC-

nél dolgoztam. Ingyen meloztam, kavét foztem, fénymasoltam, elvallaltam
minden kuli munkét. Ejjel a rend6rség, és a tiizoltosag frekvenciajat hallgattam,
hirmtisoroknal galyaztam, nappal a leghiresebb amerikai talkshow-nal, a Tonight
Show with Jay Lencnal lestem el a szakma csinjat-binjat. Huszévesen ugy
éreztem, mindent tudok a miifajrol, telve voltam onbizalommal, étlettel, meg
akartam csinalni Magyarorszag legjobb show miisorat. Hazajottem, talalkoz-
tam Fabry Sandorral, leszerzddtiink, és ezzel utjara indult az Esti showder. Az

0§ tehetsége és az én szakmai tudasom nagyon jol kiegészitette egymast. Talan
sikerre is voltunk itélve. Aztan jott még rengeteg otlet: Activity Show, Nagy
Fogyas, Szuldak Show, Liptai Show aztan a Showder Klub. Talan ez utdbbi a
legnagyobb biiszkeség, mert a jovSbe mutat és egyediilallé a régidban. Am tiz
év massziv televizidzas utdn 01 szerelem jott, Dérynének hivtak. Megtartottam
a produceri iroddm, ma is 35 humoristaval készitjiik a Showder Klubot, de mara
abban a szerencsés helyzetben vagyok, hogy nem kell mindent elvallalnom,
nem gyartunk licencmiisorokat. Az energidim kétharmadat most egyértelmiien a
vendéglatas koti le, a produceri munka remek balansz mellette.

A vendeéglatis manapsdg keserves kenyer. Keveseknek megy...

Tizbdl jo, ha kett6 nyereséges, mert rengeteg ,,vallalkozd” kiilondsebb koncepcid
nélkiil nyit éttermet. Csak nézik a trendeket, és fijja ket valamerre a sz¢€l.
Nekem és a kollégaimnak teljesen egyértelmii volt, hogy milyen iranyt kell
kovetniink. A Déryné 1914 6ta miikodik, a mi dolgunk ,,csak’ annyi volt, hogy a
torténelméhez mélto klasszikus kavéhazi vendéglatas hagyomanyait felele-
venitsiik. Szaz éve ez a miifaj még sokkal tobb volt puszta szerviznél, egyszerti
kiszolgalasnal. A pincér név szerint kdszontotte a vendégeket, a tarsasagoknak
torzsasztalai voltak, a kdvéhaz izgalmas kozdsségi hely volt, ahol a szerelmesek-

tdl az iizletembereken 4t a balerinékig és a bohém miivészekig mindenki megfor-
dult, és kiilonleges odafigyelést kapott. Mint kideriilt, az emberek ma is ki van-
nak éhezve erre a klasszikusan budai, dekadens hangulatra, amit a varosnak ez
az almos szeglete és a Déryné baja nyujt évtizedek ota. Ahogy Marai irta: Budan
lakni vildgnézet. En ezt ugy forditanam: Budén vendéglbe menni vilagnézet.
Egy pestinek olyan, mint egy 1idité kirandulas a piros 1écszékek vilagaba, ahol
mosolygosabb a pincér, zoldebbek a lombok, részegesebb a hosszilépés és ha-
bosabb a kavé. Egy budainak pedig alapvetd sziikséglet... Ezt nyujtja a Déryné,
és ebbdl adunk egy szeletkét Pest legelegansabb sétaloutcajaban, a Fashion
Street-en miikodo Déryné Kioskban. Itt mennyeien krémes tejeskavét, a Déryné
Pékség stiteményeit és kenyereit, cukraszaink gytimolcstortait, lagy habcsokjait
és sok-sok mosolyt kinalunk.

Lehetséges, hogy tiz év mitlva megint valami egészen mds iranyba indulsz?
AKkér. A reneszansz ember rendkiviil sokoldalt. Oriasi pazarlas, ha azt gondoljuk
magunkrol, hogy csak egy szakmaban tudnunk helytallni. Ki tudja? Talan valami
egész masba fogok, példaul elkezdek t6zsdézni. Mindig is érdekelt, hogyan lehet
rovidnadragban a tengerparton laptop mellett {ilve milliokat keresni — az egyetlen
gond csak az, hogy nalam 1+1 az még sosem jott ki kettdre, és a szamok a leg-
nagyobb ellenségeim... Ugyhogy talan mégiscsak jobb, ha maradok a kaptafanal!

Are you having a good day?

Definitely, although it's quite busy today. I got up at six in the morning to take my
dog, Sarika, who is a fox terrier lady, for a run in the Taban, then discussed our
weekly schedule with my colleagues after which I set off to the office for a broad-
casting meeting, followed by lunch with Addm Kiss —who always orders goulash
soup and a huge wiener schnitzel when we meet - and at last a quick shower to
prepare for the evening, as we have a party at Déryné Grill and on such occa-
sions we tend to be full to the brim. In many cases like this one, I have to stay in
until the early morning hours to make sure everything is running smoothly.

CANADIAN AUTHOR, MALCOM GLADWELL, WHO WAS

LISTED AMONG THE 100 MOST INFLUENTIAL PEOPLE BY ]
TIME MAGAZINE, ONCE SAID THAT SUCCESS DEPENDS

ON PERSEVERANCE, ENDURANCE AND DETERMINA-

TION. ANYTHING KRISTOF KOVACS LAYS HIS HANDS

ON SEEMS TO TURN INTO GOLD, BUT HIS FANTASTI-

CALLY SUCCESSFUL CAREER IS FAR FROM SOMETHING

HAPPENING BY CHANCE, BUT IS RATHER THE RESULT

OF HIM POSSESSING ALL THREE OF THE ABOVE CHAR- \
ACTERISTICS. HE WORKS FROM THE EARLY MORNINGS

LATE INTO THE NIGHT, AND IN HIS OWN WORDS,
DRIVES HIS FRIENDS CRAZY WITH HIS CONTINUQUS
PERFECTIONISM. THE RESULTS HOWEVER, PROVE HIM
RIGHT. THE WILD SUCCESS OF THE LATE NIGHT SHOW
ESTI SHOWDER VERIFIED HIS TALENTS AS A PRODUC-
ER, WHILE UNDER HIS MANAGEMENT BISTRO DERYNE
EVOLVED TO BE AMONG THE BEST RESTAURANTS IN
BUDA, AND THIS YEAR EVEN WAS MENTIONED IN THE

ANNUAL MICHELIN GUIDE.
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Do you spend a lot of time there?

I do. Any successful family restaurant requires constant presence. Though not
exactly as one might imagine it at first. I'm there for my colleagues. I am their
only real support in day to day business. In order to be as successful as we are,
I cant be sitting at home counting the incoming money. I have to be at their
service 16 hours a day and have to listen to them with all my energy. This might
sound strange, but my first responsibility is the wellbeing of my colleagues, and
only then come the guests. Great gastronomy is only possible with confident em-
ployees in a good mood, and my job is to provide this well balanced background,
which allows them to be the best in town. And they are. I always say, running a
restaurant is 40 % professional knowledge, the remaining 70 % per cent has to
come by caring, attention to detail and personality. And this is the only way to
achieve 110% and not only to meet, but to exceed our guest’s expectations.

I have to admit, I’'m a bit surprised about the ,,caring boss” role. In TV circles
you are notorious for being a maximalist, precise and cold leader, who gets rid
of anyone opposing him, in a blink of an eye ...

Well, my drive for the maximum didn 't change a bit, and in my restaurants

I’'m also only willing to work with the best. But the job of a producer requires
entirely different human qualities than gastronomy. Television programming is a
clockwork-like machinery, with deadlines and strict budgets. A bit like an army,
which can only be operated with dictatorial methods, and slacking off can only
come afier everything is in the box. Gastronomy on the other hand is a permanent
relationship with the guests, requiring a high level of attention and a great deal of
emotional intelligence. That's what my colleagues get from me. I look them in the
eyes, follow their faces, get to know their lives, and want to see that the world is
round for them. Even if I'm strict and draw clear lines, they always know exactly,
that they can count on me in any situation.
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Television and gastronomy are two entirely different worlds then. Which
one is closer to you as a person?

I couldn t say that I'm better at on or the other. My father, Jozsef P. Kovacs
was one of the best known announcers in the country, so I practically grew
up in the studios. After graduating from grammar school, I travelled to the
United States to learn this profession alongside my studies. I started working
at local cable companies, then moved on to CNN and NBC. [ was working for
free, made coffee, photocopied documents, and generally took any little job
that had to be done. At night I was listening to police and fire brigade broad-
casting, and was drudging at local news stations, at day I had the chance to
get a glimpse into and learn the gimmicks of the trade on the set of the most
famous American talk-show ,, The Tonight Show with Jay Leno”.

At the age of twenty, 1 felt like I knew everything about the genre, I was full
of confidence, had a lot of ideas and just wanted to create the best show pro-
gramme in Hungarian television. When I came home, 1 found Sandor Fabry,

we signed a contract, and ,, Esti Showder” was born. His talent and my
sional skills complemented each other perfectly. Maybe we even were
destined to be successful. And then a bunch of ideas came: Activity Show, The
Big Catch, Szulak Show, Liptai Show and then Showder Klub. This last one
probably is my biggest pride as it is way ahead of it’s time and is a unique for-
mat in the region After ten intense years in television, a new love came along
in the form of Déryné. I kept my production agenc

and we still are produc-

ing the stand-up programme called Showder Klub with 35 comedians, but
I’'m lucky enough not to be forced to compromise and take any job to produce
licensed shows for TV channels. About two thirds of my efforts are now going
into gastronomy, and work as a producer provides a great balance to that.

Gastronomy seems to be a cruel way to earn a living these days, and only a
few actually succeed ...

Out of ten, its good if two make a profit, mostly because a lot ,, entrepre-

neurs” open up restaurants without any concept behind it. They just keep

looking at the trends and drift along somewhere with the wind. For us it

was absolutely clear which way we have to go. Déryné operates since 1914,

so our job was to ,,simply” reanimate the traditions of cla gastronomy

related to its very own historical background. A century ago, this genre was

so much more than just simple service and waiting tables. The waiter greeted

the guests by their names and fellowships had reserved tables. Coffee houses

were real social gathering places, frequented by lovers, businessmen balleri-

nas and bohemian artist, basically everyone, and each of them received a bit

of a special treatment. As we found out, people nowadays are still longing for

this classic decadent mood of Buda that Déryné and this sleepy little corner

of the city have been offering for decades. As Marai wrote: Living in Buda is

an ideology. 1 would paraphrase this: eating out in Buda is an ideology. For

someone from Pest, it’s like a refreshing picnic into the world of chairs made

of red splinter chairs, where the waiter is ever so slightly jollier, the trees are

greener, spr are a bit stronger, and coffee is creamier. For someone in

Buda however, these are basic needs... And this is mé offer o j
what anyone can get a taste of in our kiosk on Fashion Street. The lattés are ) { : : = (3 ' ik /i

A heavenly creamy, and we offer cakes and breads of our bakery

-

— L3 A . as well as fruit tarts, soft meringues of our pastry-cooks along
ot R \ e ] ; with many-many smiles.

Do you think there’s a chance that you will be going in a

completely different direction again in ten years’ time?

Maybe. A renaissance man can be remarkably versatile It's

a great waste to think that we could only excel in one single

profession. Who knows? Maybe I'll start something very distant,

like trading stocks. It always has allured me anyways, how

one can make millions while sitting at the beach with a laptop,
earing nothing but shorts - the only obstacle is, that 1+1 never

gives two for me and numbers are my greatest enemies...so [

guess it’s best if [ stick to my trade!
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