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Plus
A Year of Giving Dangerously
A Grill With A View
The Right Art Stuff 

A Crusade
For Foodalism
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THE HIGH COST 
OF LIVING WELL 

Luxury

It’s pricey out there—particularly if you’re looking to replace the 
grand piano in your jet. Our Cost of Living Extremely Well Index 
(CLEWI) climbed 3.4% this past year, more than a point above its 2018 
increase. It rose nearly twice as much as the Consumer Price Index, 
which was up 1.7%. Since we started tracking this basket of luxe goods 
and services in 1982, though, it has gone up every year, by an average of 
5%. Historically speaking, then, this year’s increase doesn’t look so bad 
after all—and the average net worth of Forbes 400 members has shot 
up 3,112% since the early Reagan years. They can afford the Steinway. 
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E N T E R TA I N M E N T 
A N D  TOYS  + 5. 2 % 

Opera: Two tickets, six 
evening performances, 

Center Parterre premium 
seats, Metropolitan Opera, 

New York  
$5,940 / 3.13% 

Piano: Ebonized  
Model D concert-grand 

Steinway (New York) 
$176,300 / 3% 

Motor Yacht: Viking  
Yacht 75 (New Jersey)  

$6 MIL / 1.4% 

Sailing Yacht:  
Oyster 595 (U.K.)  
$2.6 MIL / 3% 

Sporting Shotguns: Pair of 
12-gauge side-by-side from 
James Purdey & Sons (NJ) 

$310,190 / –2.6% 

Thoroughbred: Average 
yearling, Keeneland  

September sale (Kentucky)  
$471,950 / 29.7% 

Train Set: Thomas & Friends 
Lionel Christmas set with 

Bluetooth (North Carolina) 

$200 / N.A. 

Cigars: 25 Davidoff  
Dominican Aniversario 
Double “R” (New York)  

$850 / 3.7% 

Magazine: Forbes,  
one-year subscription  

(New York)  
$79.90 / N.A. 

FA S H I O N  +1 .1 % 

Coat: Russian sable, 
Bloomingdale’s (New York) 

$225,000 / 0% 

Black Jersey Dress: With 
web trim, Gucci (Italy)  

$1,980 / 4.2% 

Loafers: Horsebit leather, 
Gucci (Italy) $690 / 0% 

Shirts: 12 cotton bespoke, 
Turnbull & Asser (U.K.) 

$8,340 / 0% 

Shoes: Men’s black-calf 
wingtips, custom-made, 

John Lobb (U.K.)  
$5,572 / 0.1% 

Perfume: 1000 by Jean 
Patou, 0.5 oz. (France)  

$350 / 0% 

Watch: Royal Oak  
by Audemars Piguet  

(Switzerland)  
$17,800 / N.A. 

Handbag: Hermès  
Clemence Jypsière,  

bull-calf leather  
(France)  

$8,800 / 3.5% 

FO O D  A N D  D R I N K  + 0.9 % 

Catered Dinner:  
40-person meal from 
Ridgewells (Maryland)

$7,907.04 / 0% 

Caviar: Kilo of Petrossian 
Special Reserve Ossetra  

(California, New York)  
$12,500 / 0% 

Champagne:  
Case of 750ml Dom Pérignon 

2004 (New York)  
$2,999.40 / N.A. 

Chateaubriand:  
7 pounds of  

tenderloin (New York)  
$629.86 / 8.4% 

Dinner: La Tour d’Argent 
tasting menu, per person, 

excluding wine and tip 
(Paris)  

$418 / –5.2% 

H O U S E H O L D  +2 .8 % 

Flowers in Season:  
Arrangements for six rooms 
per month, changed weekly 

(New York)  
$8,420 / 3% 

Sheets: Queen-size  
cotton sateen Ultimate 

(Italy)  
$2,950 / 5.4% 

Sterling Silver  
Flatware: Five-piece dinner 

set for 12 (Massachusetts)  
$12,960 / 0% 

Sauna: 8-by-10-by-7 feet in 
Nordic spruce (Minnesota)  

$18,850 / 2.8% 

Swimming Pool: Olympic-
size (California)  
$2.1 MIL / 5.3% 

Tennis Court: Har-Tru 
crushed stone (Connecticut)  

$55,000 / 0% 

S E R V I C E S  + 6.0 % 

School: Year’s tuition,  
room and board at Groton 

(Massachusetts)  
$57,400 / 1.5% 

University: Year’s tuition, 
room and board, plus  
insurance, at Harvard  

(Massachusetts)  
$73,307 / 3.3% 

Facelift: Experienced  
surgeon (New York)  

$18,500 / 0% 

Concierge: Executive 
concierge service, one year 

(New York)  
$25,000 / 0% 

Psychiatrist:  
45 minutes at Upper East 

Side shrink (New York)  
$400 / 0% 

Lawyer: Hourly fee  
for estate planning, from 
a Schlesinger, Lazetera & 

Auchincloss partner  
(New York)  

$1,250 / 25.6% 

Spa: Coed weekly rate,  
the Golden Door (Cali fornia) 

$9,850 / 11.3% 

T R AV E L  +2 . 2 % 

Hotel: Four Seasons  
one-bedroom suite,  
off-peak (New York)  

$4,850 / 4.3% 

Airplane: Learjet 75 Liberty, 
Bombardier (Canada)  

$9.9 MIL / N.A. 

Helicopter: Deluxe  
Executive VIP Sikorsky S-76D 

(Connecticut)  
$17.6 MIL / 2.6% 

Car: 2018 Rolls-Royce  
Phantom (NJ)  

$642,325 / N.A. 

Travel Bag: Louis Vuitton 
Keepall Bandoulière 55 

(France)  
$1,840 / –0.3%

FORBES 400 TOTAL 
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few dinner forks were 
dropped in Monaco 
mid-July when Paolo 
Sari, the first chef to 
be awarded a Michelin 

star for a 100% organic restaurant, 
threw in the apron at Elsa, SBM’s 
seasonal restaurant at Monte Carlo 
Beach that he had headed since 
2012.

On the timing of his mid-season 
departure, the Venice native 
explains, from the bar at the 
Meridien Beach Plaza in Larvotto, 
that the split was “amicable”. “It 
wasn’t okay for a long time,” he 
says in a water-under-the-bridge 
kind of way. “Over the last seven 
years, I concentrated on making 
the country organic and tried to 
fight for change. You’d think a small 
place is easier. I thought I would’ve 
been able to do more.”

For Sari, the direction of today’s 
restaurant industry is “completely 
wrong.” On the one hand, cheap 
and unidentifiable “food that kills 
you to pay the bills.” On the other, 
over-priced gastronomy with pretty 
packaging recognized by guides, 
TV shows, and alternative press, 
like bloggers. “This type of cooking 
hides behind the brand and tries 
to sell people on emotion. It’s like 
opening a gift box that’s empty 
inside. 

“The restaurant business needs to 
wake up,” asserts Sari, who, with his 
piercing gray eyes and impeccable 
casual wear could pass as a J. Crew 
model. 

His “simple, healthy and natural” 
food received a star in 2014 and 
relied on small organic farmers 
within a 50-kilometer radius of 
Monaco, a network which had taken 
the chef years to develop.

 “People want to go ‘that 
restaurant’ because someone tells 
them to go there. And they measure 
value on how much they spend. 
A super Michelin-star restaurant 
in Monaco is attractive to tourists 
but when that restaurant with 60 
employees is losing €2 million a 
year, what kind of image does 
that give?”

So what’s the solution? “Provide a 
real bill of the value,” says Sari, who 
in 2014 created the BioChef Global 
Spirit, an association that puts 
on Monaco’s annual organic food 
fare, the Route du Goût, as well as 
developing humanitarian projects 
like the Moné and Paolo Sari Hotel 
and Organic Culinary Institute, 
which opened in Madagascar 
last year. 

“I’m trying to develop an 
alternative gastronomy—there 
needs to be pure honesty in 
the dish, in the service, in 
the purchasing, and in the 
communication—and so on January 
1, 2020, I will launch my food 
revolution.”

No new restaurant opening is 
planned for the moment. “I can’t 
reach the public from the kitchen, I 
have to be on the ground.”

But the BioChef will be more 
than just a consultant. “For every 
revolution, we need a leader. We 
need to wake the people up.” The 
former Four Seasons London chef 
will be creating an ecosystem with a 
package for hotels, restaurants, and 
chefs that don’t have an identity, 
because either they are starting out 
or their supergastronomy got lost in 
translation. “Not every restaurant 
can afford to lose €2 million a year.”

BioChef ’s “foodalism” movement 
already has a certification company 
on board, along with a pure source 
water company located between 
France, Italy and Monaco that 
dedicates part of its sales to buying 
machines for filtering seawater. 
In addition to creating a circular 
economy with local producers, 
fishermen, millers and bakers, 
other partnerships involve a fair-
trade organic coffee company that 
reinvests profits in solar panels in 
the community, and a producer of 
100% recycled kitchen equipment. 

 “A very good restaurant should 
earn merits for ethically purchased 
local sources, not products arriving 
from 10,000 kilometers away. 

“For example, after 12 years 
Prince Albert has reinstated tuna 
fishing in Monaco with a quota 
dedicated to one fisherman. And 
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I’m trying 
to develop 
alternative 

gastronomy, a 
pure organic 

vision for 
restaurants and 
a real choice for 

the consumer 
over the next 

ten years.

The Real Meal
Breaking Bread

Forget starry eyes. The world’s first 100% organic Michelin 
chef sets his sights on honest gastronomy.
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even though he arrives in the port 
every morning, 100 meters from 
the restaurants, they still buy from 
the Maldives or Indian Ocean or Sri 
Lanka because its costs 2 euro less 
per kilo, using the excuse that tuna 
is banned in Monaco.”

Sari insists that residents and 
tourists equate being close to the sea 
with eating the freshest fish. “It’s not 
true. On the Riviera and in Provence, 
we consume only 2% of local fish. In 
the summer, with sea temperatures 
around 24°C, there is no sea bass or 
dorade, only anchovies and sardines. 
Your 3-kilo sea bream and clams in 
your spaghetti arrive from the north 
…frozen!”
Prior to his arrival in Monaco, Sari 
worked in a hotel kitchen on the 
volcanic island of Jeju, 160 kilometers 
off the coast of South Korea, where 
he also spent 3 months at a Buddhist 
monastery. He described the monks 
as “healthy, peaceful people” and 
that “in its simplicity, their food was 
delicious.” 

 The 51-year-old is adamant that 
“the most precious thing you have 
in this world is your health and 
what you eat is the first prevention. 
You can shorten your life and die 
miserably or extend your life.

 “Seasonal food protects you 
but these days everything can 
be repaired by pharmaceuticals. 
This gives you a headache? Buy 
a painkiller. That gives you 
indigestion? Buy antacids. Yet 
chemical pharmaceuticals are like a 
bomb as they also kill the protective 
elements.” 

No matter how his honest food 
revolution unfolds after January 1, 
Paolo Sari can boast what no one 
else in the world can: he had the 
first ever 100% organic restaurant. 
“The fact that Michelin recognized 
me meant that I was right, that 
being organic and respectful 
to nature could be a winning 
combination.”
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