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MOVER & SHAPER

Melia

Marden

Meet your new mentor—and
learn why she’s making strides
inthe world of wellness.

She’s achefwho
prefers flavors to fa

She reinvents the
familiar (these days
that means quinoa)

ing them awhole new
spin. Take quinoa. lt'son
The Smile’s brunch, lunch
and dinner menus: She
olevates the ancient grain
with luscious poached
eggs orsilky fresh ricotta.
She even gets excited
about broccoli. “Imreally
into steamingitand
drizzlingitwith almond oil
lately. It'san easy, healthy,
hearty thing to make that
takes five minutes.”

She coaxes the
biggest flavors from
the simplest process
To make vegetables

and fruits taste brighter,
crunchier, and overall
more delicious, Marden
turns to her quick pickling
technigue, which she uses
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EXECUTIVE CHEF
at The Smile,
in New York City
AUTHOR
of Modern
Mediterranean:
Easy, Flavorful
Home Cooking

Her food is proof

tchen

showpiece ki

Mardenm th
withinduction burners
and small electricovens.
But, sheinsists, "youcan
do alotwith very little!”

thi

GRIN AND PREPAREIT

Above: Marden at the restaurant, in
what she calls her “kitchen ninja’ chef
uniform. Left, and bottom right: The
Smile’s cozy dining room and coffee
barareinan old rowhousein NoHo.
Bottom left: Her spaghetti puttanesca.

She wants
youtoshare
Mardenis hardly one of
those chefswithano-
cameras policyintheir
restaurants. She loves
that Instagram is docu-
menting cultural cbses-
sions with various food
trendsin realtime. “Ilikeit
that people areinto their
mealsinanextreme way,
and Instagramis an exten-
sionofthat. lt'ssonice to
see peoplerejoicing about
food—and picturesare
such anice thing to share.”
— Amy Zavatto




