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until the wheels corme o7 His Tl
{0, promises as much brio as ragady:
“You lean into hint nol because you
want 1o take cure of the peor guy or be-
cause he's an oversharing drip. e pulls
wouin hecause he's very entertalning and
bhas 4 geeat sense of humor, He's very
wirey, The best Harmlets Uve seen have
een, without a doub, the funniest. ™
Pant of Cuniberbutehy’s extrome good
hemar has 10 do with the fact that lately
he has boun socing Sophie Hunter 36, 4
lewvely Crsford-educated theater direstor
{und actress and singer) known for her
avitnl-parde productions, They ve been
aveelationship for e past kw months,
nol guile as secretly as they might have
Hoped, The papers published photos
of them sitting ar the French Open and
walking in Edinhurgh's Roval Botanic
Ciarden—"Lveryone now 1s a pap,” he
says, shaking his head. Altheugh his ro-
once with Huter will doubtless bresk
some teenage heurts, most of his ins
shonld be relieved that their idal, wham
his fnlelligenve und com-
involved withsomegne worthy

mL n:'\mnmhm “and P happy i say

7 Hee gives 4 sonile s shy Thelieve
Jnn\ﬂhﬁulu!el_\

“The wonderful thing about Ben is
that hie’s having « smeat time” Knightley
tells me with obvious aflectivn. It nice
o soe somebody getting what he abways
wanted and then realy enjoving iL”
still, it's one measure of his good
sense (huat B tries to keep his suecess in
perspective. Rather like Geongs Clooney,
who alse didn't ger hig uati] his mid-105
Cumberbaich look ol when he was old
enough to appreciate fune without be-
g undone by it. He can be tickled by
ar 5))&\.\.4].(“!91] but not cothralled b\
s worry aboul the cur-
reney surrounding the furor - the Tnter-
net, the teens. I'm curelul Ut it docsnl
obsewre other things that | care about.
When son that I'm perfect
fora rele because it will gel un audience,
{hal immediately makes me eold on ic”

Iinideud. whin 1 ask whose caroers he
mighit like to emulate, he names actors
who he feels have “gone the disc }
ing they rose through the ranks,
ades of great work, and keep
going slong Mldu:\ Ganmbon, Tan
MeKellen, Bill Nighy. .

“The adoration thing is amazing "
he tells me, “bul it won't carry on for-
ever. and [ want my work 1o carry on
& d laughing at such
L for the next 40

neey
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research—including making
whart ol Merrick’s physical maladies
traveling to London Lo walk the halls
of the hospital where he spent his final
years—pul on an excerpl us hisimaster's
thesis. And while Coaper concedes that
His performeinc: “might lave had some
room for improvement,” he remembers
itas “cathartic” beeause lis facher—
a working-cluss Irish kid Iromn North
Philadelphia who had made good and
put his son through Genrgetown—vas
in the audience, *1 remenaber him hug-
ging me afterward and sort of shaking
i my arms,” Cooper says. “And he just
salidl, “You picked the rght prolession.”
That meant theworld o me™
When we meel Morrick in the pla
which was staged at Williwmsiown
o summers ago under the direction
ol Scotl Lilis | You Cun't Take It with
el with Ciooperand the same sterling
cust that's coming to Broadway — heis
aleak-show attraction, Afler his hor-
rifying lonks almost spark a riot in the
stroets, Merrick s tuken in by Frederick
Treves (Alessandro Nivola), i ambi-
tious young dectar who cares for him
al the London Hospital and introduces
him ta an actress, known only as Mrs.
Kendal (Putricia Clarkson). Kendal,
wh manages W hide her it reval-
sion, develaps a tight bornd swith lim,
discussing Rowee and Fifier and. in a
moving acl of compassion, Laking ofl
her hlouse to give hiis first and anly
wlimpse of @ wormm’s bad:
Thaugh the play itsell s filled with
neo-Brochtian conoeits and barbed ar-
tacks on Yicloriun hypourisy and eant.
Ellis is less concerned with social cor-
menary: and his strpped-down produe-
tion aims (e remove a distancing laver
of theatrical artfice, “1want 1o make it
almost u Kitchen-sink drama, asif vou're
right (heaw) fhie roorm with them,” he
says, “And Treally want Lo nake ita
chamber piees, bocise s a tringle a
lowe story amaong the thiee el them,”™
As Treves, an up-and-coming para-
gom of the Bnglish gentlemzn, Nivola
(last seen on Broadway in The Hindon
EBop)is both Marrick’s savior and his
rival, "1t hard Lo believe that Troves is
sexually jealous of the mast deformed
man in history, bul he is” Nivola says
with a laugh, “Merrick and Mrs Ken-
dal lsave this profound connection that’s
wery upsetling tohim — theyreboth part
of this alternative society of areus Ineaks
and theater people and helsin love
with Merrick, phitomically, us wall. I'sa
sort of Victorian dules of Jime ™

The smashing, sullry
s0f, returning ro Broadway afre:

Sl ik willingness (o give hersel
aver toacharacter. 1 think I,

rick wwakens semething so deep in Ken
dal, something s vulnerable—a trise,
real love for another human being
sys, “And iy a vere personal journey:
1 have 1o bring oy own depth and sad-
ness onto the stage every night. Like
2 Ura womuan ol 8 cerlain ages i
an actress: 've had and lost love. All
the things that lile has and hasn't of-
fered me, all the things thut 1 have had 1o
vome to terms with—that's what T hmee
tu bring onstage”

Thaugh this production may be an
ensemble picee that fecuses on hu-
man relationships vver stage tricks,
our experience of the play will depend
on Coeper’s ubility Lo reveal the fmaer
life of this broken man, and on his gill

especially in
us oullines the
symptoms of Mervick’s malacly, he be-
comes the Elephant Man before aur
eves, " You start oul watching i normul
man-—me— hecoming this freak, and
then onee you've given voursell’ over
1o the illusion, you s SLArT 1o see
him asu nonnal man beneath the sk
Cooper savs, ©
toidentifi with him, 1o see him as vou
sclll Ts & very interesting ride, and w
usking vou 1o suspend your disbeliel in
a very stripped-down. mits-and-halts
wity.” And that's pretty much the cs-
senee of theater, st it L

AGLORIOUS RIOT
THLFT: FROM
ause her father was so proud of his
S PrHEUS.

Pheugh she hoped to be a scientist,
the sixtics got in the way *T tuned in
dropped oul, had u child, became o hip-
pie mom, then a single hippie mam, " she
cxplaing. Von Gal did it with rigor. how-
ever, As a young inothes she ate oniy
what she grew. She made all her daugh-
ter’s Baby loud, She mude her own tofu.

In the late 19705, she got 2 job with
Preter Jav Sharp. who owned the Carlyle
Hotel, Sharp boeume un important carly
mentar teaching her how ro bid at auc
lion und intreducing her to the work of
the important architeets und interior
desianers he routinely enlisted. $oon
enough he invited ven Gal to design the
edens ar his horme on Martha's Vines
vard. At night, she toak architectire
vlasses, More design work [ofllowed: un
old garden ina Millbrock arboretin,
where  COonIRLED ON PAGE

ILF BRGPMETR R

she learned about surveying: topiaries,
srass pardens, intricae herb hedges al
Rockefeller Center. Finally she openad
 business of her own in w small office
the basement of 430 Park Avenug,
“Peter told me Tacedod a gond adrdress,
2 recalls
The old hippie spirit pervades von
Gal’s vwn house. a 19705 wooden hox
floating over the salt marshes ol Acar
benac Harbor, in Fast Hamptor
she bought in 2003 alter the
her husband, the legendary adoan Jay
“hial. To gel there, one passes what
von Gal calls her Long Tsland forest-
Testaration project—oak, Bastein Red
ceddar, Amerivan horheam, and heech
saplings she has phinted and serocned in
unlil they shont safely above the boows
of the famished deer. She has turned the
deep front lawn into a mendow, which
meant waiting patiently far the things,
that oughl (e be there to get there by
themselves: switchgrass, litle bluesten,
wlher lovers of sandy <ol

I I\uu?ll she never cared mauch wbout
E n Gial has heen preaceupied
with them of late The green, pristine
American lawn is any garden’s mreedi-
wsteonsumer of chemicals and also the
site of Tompant overwatering. Von Gal
Jaments the still prevalent taste lor coss-
vropped. feutureless turf, which reminds
Tier of wall-to-wall carpeting. “The big-
ot challenge in bullding tosin-lies par-
dcm is convineing people that clover

A, she says 10 just u question

pion. We don't think smoking
loaks cou] anymore. This battle should
be much easier since lawns aren’t ad-
dctive. People will see that a biodiverse
lawen is healthier, more weed-re tant,
Ish, and. to me. mory inviiin

Back at the Neidichs”. von Gal is
admiring the progress of a stund ef
Dowering shrubs. Stewartia and spive
burst with blossams, and soon the old
espaliersd pear trees will be heavy wilh
fruit, Come spring. the breere will carry
the seent of’ boneysuckle struight to the
door of the honse. Walking (o one edge
ol the property, she finds thata few old,
gnarly cedars reseued from a local devel-
aper’s bulldozess are finally beginning Lo
Take ona nulive aspeet, while the eld hic-
termut hickny e slirted Lo sllsow:
Allaround is the sense, comimen 1o von
Gial's projects, that things had o hap-
pen so that ether things could happen
on their own. With a chuckle, Brooks
MNeidich says that a Irivnd dropped by
the day before and deemed the wholeel-
fecr “messy-fabulous " The asssssment is
fair but incemplels, lor though von Gal
is puid Lo make splendid gardens, her

RETES

oreatest joy is 10 make healthy ones
.md Lo Leaeh others to make them, 1on,
oot fire your lundscuper,
suys. “Convert him.” 71

GRAND FINALE
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Here is howw you make mille-fenille
as per my next three hours under his
instruction,

Step 1t Make a dough of Toug butk
and water. Chill twehve hours, (Olivier
ddid this ubead of time)

Step 2: Whack a pound ol hutler
arownd, then fold parchment papet into
a perfectly square euvelupe. Somchow
get hutter into the ervelope, Whack until
buittor precissly lills pucket, {Olivier gives
me alnok 1interpret as wondering why T
can't make a square. A squar

Siep 3 Tuke chilled dough and roll
itinto a square. Take whacked bul-
terout of parchment and fold dough
around it, unlil its entirely enveloped
and .. . square. What | have wrillen in
v notes here is “Tam not good at mak-
g sguans”™

I'he next seven steps imalve folding
doughin thirds, thew chilling ic, rolling,
falding, chilling again and wsein, wnil
vou have 729 feuilles in one cokerent
]a_\u. You'ne now through Step 10

Steps 11-13 Bake the pale Leuilicté
n several arduous stages. Finally, dust
with wonleclioners’ sugur. Place in an
extremely hot oven, but only lord mo-
ment. Repeat on second side. This is
“garamelisdng,”

Step 1a: Make créme diplomate lill-
ing, Chill un:m\ght

Srep 17 Pul eréme in u bay.
pipe bm\mn pastry. Quick math; This
should all Lk about 40 how

Whils [have been pummeling flour
and butter and scrilibling notes, Olivier
has baked a shoel of immaculate
dough toa lacquersd golden browa.
He culs it into neat rectangles and
hands thiee—plus vunills vreans— to
each student and giv reful instiue-
lions on piping, which we de, each pro-
ducing a finished mille-fewlle in which
we can claim, if we are generons with
ourselves, wsmall hand.

At T30, excling home, pustry in
knapsack, through the smag of de
town Mauhaltan, Inotice that Tsmell
rather wonderfully of” buller and sugsr.
Onee there. Tserve the mille-feuille 1o
Peter, confessing 10 the mils of my in-
valvemient. We note the silkiness ol the
diplomate. the fragility of the feullle-
tage “Irswonderul love” T suys, “Tust
wait,” T promise. T'm ena path.

1 remember seeing Chel Daniel

Boulud muke mille-feuilie on the ¥o-
edegy shorw oo, Teall e public-ndations
office of Daniel and explzin that I'm a
[eum-writer doing pastr help-
intervention therapy and need Lo train
in their pastry kitchen. T'm working
(hrough something, [ explain. Pastry
chef Ghaya Oliveira agress 1o take me
an for tsva days. Tl bake you 2 mille-
feuille,” I oflor, “so you can gauge my
skill level and help me improve,
Taughs and says, “Whatever you want,

The next morning I pamic. T'm con-
vinced that everything in my kitchen
Lustes of garic, All T can smell is garlic
What if | bring a garlic-flavered mille
Tzealle to Dranael? Thriefly considartiy
10 pass oll the remaining sliver af m\
mille-feuille from elass as newly baked,
But Olivier had insisted it be eaten im-
mediarely or discanded. “Mille-euill: is
the cake of one day!™ he'd shouted as we
filed out of his bakery,

D itwhen it's cold,” David Lebavitz
had instructed. Our heat had been on.
The kitchen thermostal rewds 85 depres.
buriteant he helpad, so 1wl my dough
inte w sort of kidney-bean shape, put
ivon a cookie sheet, use scissors W cal
off what doesn’t fit, and slide it in the
oven, Ibemerges, ball an hour later, a
hir buckled and motiled. 1cut il into
roctungles. though Tean't get their sides
straight, My eréme diplemate. made
during the haking, is impassibly lunipy.
1do the best piping [ can, step back to
survey, Then quickly putmy firsl attempt
at mille-fenille in a beautiful chestnut
leal-enibossed Pavisian cardboard box
anet heal of,

Grhaya Oliveira, a tall, warm wom-
an in chel™s whites with & charming
Tundsian-French accent, greets me in
Dunicl’s vauleed dining roan:. She is s
Loury and conpassionale tiat T feel re-
assured; the instant she sees my homely
mille-feuille, she will hug me, then assign
e (0 Creking eges or coun ing carlons
of eream—something with low srakes |
Leop Lrying Lo hand it to hex to get this
formality out of the way, but thers ure
mtroductions, a tonr. Then she's called
inte u mecting with Chel’ Boulud. The
b goes into a pastry relrigeralor,

T put in the charge of an affable
sous-chel, who asks me Lo sclect ripe
figs for fienss en robe, This is not 3 pas-
try skill. Tdo it well. Then to cut lime
suprges—wedges witheut pecl or pith;
samething any cook can do. My decla-
rtions of pasley ineptitude are thence-
forth Interpreted as False humilil
nstruceed to glaze the only 20 figees en
robe in the restaurant. besuriful sweet
purses of baked. dough-wrapped Ligs.
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