
TIRAGE
10.000 exemplaires

PARUTIONS 
3 éditions par an

DISTRIBUTION
• Vente en kiosque
• Entreprises abonnées et abonnés individuels
• Envois nominatifs aux CEO et aux décideurs 

(2.500 ex)
• Réseau de distribution dans des lieux business 

(lounges, réceptions Big 4, hôtels, centre de 
convention…)

LE MAGAZINE BUSINESS DES ANGLOPHONES.

10.000
Lecteurs/édition

T. (+352) 4993 9000 | info@regie.lu | www.regie.lu | 
Join us on

63%
Des expatriés sont touchés par 
la marque Luxembourg Times, 
soit 46.650 personnes  
(Cim Gemius/mai 2019)

81%
De la population luxembourgeoise 
parle anglais

UN LECTORAT ANGLOPHONE COMPOSÉ DE DÉCIDEURS ET D’EXPATRIÉS À HAUT POUVOIR D’ACHAT INTÉRESSÉS  
PAR DES THÉMATIQUES BUSINESS VARIÉES

A night on the streets
of the Gare

Dossier: education
and recruitment

Holding
Europe

to
account

Business and politics in Luxembourg No. 10 February 2022

5€

9
9
9
5
9
0
4

8
4
5
1
9
6

1
0

CALENDRIER DES PARUTIONS  
DATE DE PUBLICATION DOSSIER SPÉCIAL

23 février 2022 Education / Human Resources

18 mai 2022 Fintechs

28 septembre 2022 Banking / Funds management
 

Magazine

+ 70.000 expatriés  
au Luxembourg

182 nationalités  
sont présentes  
au Luxembourg

120.845, c’est le nombre  
de salariés résidents  
étrangers qui travaillent  
au Luxembourg

10.000 fonctionnaires  
européens internationaux  
travaillent à Luxembourg

Master
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A 
€100 MILLION 

VANISHING 
ACT

Saskia Bysted in 
Malaga, looking 
at ways to recover 
her losses
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Investing

A 
€100 MILLION 

VANISHING 
ACT

January 2010 

Luxembourg Fund 
Partners created

January 2012 

Blackstar 
Commodities 
launched

By Julie Edde

Timeline

Dozens of pensioners 
wish they had never 
poured their savings 
into Luxembourg 
funds

The names of some of the investors were 

changed to protect their identity.

LuxTimes_07_2021_MEP_def.indd   33LuxTimes_07_2021_MEP_def.indd   33 08/02/2021   15:1708/02/2021   15:17

MasterArt

On a ho-hum street in Nancy stands a time 
capsule that radiates youthful brilliance 
from the architect who built it - and af-
fluence from the furniture dealer who 

ordered it.
Civil servants from France’s inspectorate gener-

al for roads and bridges, which the Villa Majorelle 
housed for decades, may or may not have noticed the 
artistic importance of their offices when coming in 
to work every day.

Now restored and open to the public, the house 
permanently preserves the bold moment that French 
furniture maker and trader Louis Majorelle asked 
his friend Henri Sauvage – who was only just 26 - to 
design a new home for his family 
to live in. 

The year was 1901 and the 
fashion of the day was Art Nou-
veau – a movement that had 
sprung up in Belgium and rapidly 
spread across Europe. In France, 
Nancy was one of its centres of 
gravity, and Majorelle’s furniture 
designs a prominent part of it.

The walls teeming with farm 
animals, lush foliage and flowers, 
the villa makes clear how nature 

was a source of inspiration for the short-lived Art 
Nouveau movement. From the ornate downpipes on 
the exterior to the furnishing of the reception and 
the imposing fireplace in the bedroom, artists and 
artisans worked hand-in-hand, true to Art Nouveau 
creed.

Together, they made the villa into a Gesamtkunst-
werk full of lavishly brilliant enamelled stoneware, 
tinted woodwork and wrought iron. The €3 million 
restoration clearly is a success. The villa – though 
more sterile than it appears in the turn-of-the-centu-
ry photos with their family-life feel - is a brilliant little 
art temple. It feels authentic too, even if the colours 
of some of the stained glass work had to be guessed 

from black and white photos.
“I worked there for two years, 

redesigning my work a hundered 
times over,” Sauvage said at the 
time. “I offer this, my first client 
... the expression of my heartfelt 
gratitude for the unheard-of free-
dom that [Majorelle] gave me. De-
spite my young age, he never im-
posed a budget limitation nor his 
personal ideas on me,” he said.

The creative boldness may 
reflect Sauvage’s youth, and the 
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Eternal 
youth

A villa designed to show the  
very best artists could design  

reopens its doors

By Julie Edde and Yasemin Elçi
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Art

Not only did Sauvage design 
the villa itself, he also worked 
with other artists on interior 
details and the furniture –  
not unimportant given that 
Majorelle was a furniture 
dealer

Henri Sauvage 
was only just  
26 when he  
designed the 
Villa Majorelle
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Enterprises

Chef Louis Linster 
had to rethink his 
menu so that people 
could assemble 
it at home before 
eating it

64

Dining  
out of  

the box 
Louis Linster’s beef  

Wellington became a top hit 
during lockdown. And yet the 
star-studded chef responsible 

for it never used to like the 
classic dish.

By Ricardo J. Rodrigues 
Photos António Pires
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Eating out

65

Louis Linster had never served beef Wel-
lington since taking over the kitchen in 
his mother’s restaurant Léa Linster in 
Frisange. Too stuffy, too showy. The 
dishes that earned him the only Miche-

lin star given out to a Luxembourg national were 
more subtle, more delicate. But lockdown changed 
the young chef’s view on the classic dish. “In March, 
when the lockdown was announced, I immediately 
decided I would start serving takeaway meals. And 
actually, we never closed. But I had to rethink my 
menu, adapt it so people could eat it at home. Frit-
ters wouldn’t work, grilled meat wouldn’t either, or 
complicated presentations. A succulent, juicy beef 
Wellington could fit the bill, so I decided to make it. 
Now it’s the dish people order the most.”

The dish, which serves two, will set you back €90. 
It is made with a piece of wagyu filet, which Linster 
will sear in a pan and season with salt and pepper. 
Once the meat has cooled off, he will brush it with 
mustard from Luxembourg, wrap it in Parma ham 
and a mushroom duxelle. He then packs everything 
in two layers of puff pastry: one to hold the mix 
together and the other cut in a lattice shape that cre-
ates a beautiful criss-cross of pastry strips. This he 
pastes with egg yolk and puts it inside a beige carton 
box for customers to finish off in their own oven.

“When we deliver the dish to a customer’s home, 
it comes with an instruction of how to finish it”, 
Linster said. “That’s what we are trying to do with 
our take-away dishes: we get them 90% ready but 
the customer has to finish the plate at home.”

The salmon Linster was preparing for delivery 
was another example. The dish comes in four box-
es. One contains a pre-cooked potato gallete, which 
needs seven minutes in 200 °C oven. Another has 
small slices of gravlax, salmon cured in salt, sugar 
and dill. Then there’s crème fraîche and a spoonful 
of Italian caviar. The dish comes at €55 euro and you 
have to assemble it yourself: simply top the gallete 
with the salmon, the cream and finally the caviar. “I 
also provide my mobile phone number to customers, 
in case they have any questions”, Linster said.  

“When I think of a menu now, I have to be aware 
that I won’t be able to control temperatures or how 
to arrange a dish on the plate, which are a big part 
of my work”, Linster said. “So now I’m using a lot of 
cold or raw elements, mostly for appetizers. Because 
it’s difficult to mess that up. And even if I serve 
them in a box, I can still make sure they look good.” 

Even though Linster has served 3,500 takeaway 
and delivery meals since the beginning of the pan-
demic, he cannot wait for his restaurant to reopen. 
“One of the things I miss the most is the ability to 
present an entire menu,” he said. “I’m a huge fan of 

takeaway and believe you can use it for fine dining. 
But in my restaurant I can take control of things,” 
he said. And given that he cannot present takeaway 
food on a dish just as he would in his restaurant, he 
has some do-it-yourself tips. “A main course should 
always show the protein most prominently and a bit 
closer to the right side if you need to use your knife 
to cut it”, he said. “Usually there are two garnishes, 
which you should put at the back of the plate, to cre-
ate height. I sometimes like to blend them together, 
but I never put them on top or in front of the protein. 
The protein is the star of dish. Period.” And, finally, 
the sauce “should be placed between the proteins 
and the garnishes, without touching either, so that 
you can dig in and make your own perfect mixture 
yourself.” Despite making the most out of the lock-
down, there is no doubt that Linster cannot wait to 
see his clients again, and his staff in the din of the 
kitchen. As long as that isn’t the case, you can still 
have a fancy dinner at home. “Just make sure to use 
the good china, play some nice music on the stereo, 
light up a couple of candles”, he suggested. “Believe 
me, a good dinner can save your life.”

The beef Wellington 
was a best-seller 

among people who 
are into takeaway 

food with a  
Michelin star

When and where?

Lèa Linster offers à 
la carte takeaway 
and delivery meals 
from Wednesday to 
Sunday. Order one 
day in advance.
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