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YOUNG, REBELS, NON-CONFORMIST: THE NEW CHEFS KEYS OF THE TECHNOLOGICAL REVOLUTION

LISBON: A MODERN
INTERPRETATION OF FISH COOKING

(coLomBIA)

CICLO BIOMA - Owner of the restaurant Leo in Bogota.
Winner of the 2017 Basque Culinary World Prize for
her work at the helm of the Funleo Foundation, and
recognised as one of the best cooks in Latin America
by 50 Best Restaurants. She has an infinite ability to
convey the flavours of rural communities in

MU

Colombia to haute cuisine.

DEN: THE EVOLVING TOKYO-JAPANESE CUISINE

The young rebel of Japanese cuisine. Imagination,
simplicity, freshness. Updated Japanese traditions.
Playful and creative. A powerful, aesthetic, very
personal cuisine. Nothing is conventional; everything
Is superbly executed coupled with the unusual fact of
having three women in his kitchen brigade.
Something uncommon in Japan.

BEYOND CUISINE: SOCIAL BALANCE

(PORTUGAL)

A cuisine whose inspiration lies in the era of great
discoveries, successfully finding a delicate balance
between staying faithful to local produce and an
enhancing nod to Asian culinary wisdom. One of the
greatest exponents of this new Portuguese

cuisine that is emerging.

(PORTUGAL)

The creator of extremely personal recipes at Loco

he is the most groundbreaking cook in Lisbon t;odqy.
Food as an experience - but also as a show - via dishes
that brim with talent and glow with creativity. Bold,
contemporary, diverse cuisine.

(PORTUGAL)

Portugal’s answer to Jaime Oliver, a familiar face on
TV cooking shows and owner of various restaurants
in Lisbon: Alma, Cais da pedra, HSP, Tapisco. He has
reinvented the classic cod .d:sh of Bacalhau a Bras by
using technique, personality and creativity. Cutting-
edge, vibrant haute cuisine'in Portugal.

) WHAT DOES MEMORY TASTE LIKE?

An acclaimed figure of contemporary Danish cuisine, he is very
popular in his country where he hosts the local version of the
programme Kitchen Nightmares. Intellectual cuisine with soul,
creative immediacy, a love for local produce yet without shunning
foreign ingredients and influences. Impeccable aesthetics.

Pure flavors. At the bar or in the dining room?

ooooooooooooo

ooooooooooooooooo

Local Universe - His menu, DNA The Search, delves

into the cook’s itinerary to the core of his very

sensitivity, his creative 'ger_lome. A technically
nim

extraordinary journey.
between theindefinite and t

ﬁossiblg synthesis
e specific: Denia.

Quique Dacosta reaches the highest level of
excellence on his flawless path.

(FILIPINAS)

-------------------

...........

THE WILD AND UNTAMED FLAVORS

. OF THE PHILIPPINE ISLANDS

After training at The Fat Duck and Hibiscus, and from
Bo Innovation to Ryu Gin, he returned home to the

. Philippines to reintroduce flavours, methods and
ingredients that are little known outside the Philippine
archipelago into each of the dishes he designs.
“Understanding diversity in simplicity” is his mantra.

THE PANTRY: THE THIRD REVOLUTION



COPIES AND COPYRIGHTS IN HAUTE-CUISINE

HOMAGE TO THE WINE WORLD

----------------------

0C'0Q JUS, EXTRACTS AND CARAMELISATION

A cuisine whose inspiration lies in the era o[f
reat discoveries, success, u'llx Fndm adelicate
alance between staying faithful to local

produce and an enhancing nod to Asian culinary

wisdom. One of the greatest exponents of this

new Portuguese cuisine that is emerging.

LIQUID AVANT-GARDE SENSES

PROTEINS & FATS After twelve years at the helm of Club Allard,
he soulqht his own space where he could touch Madrid’s sky.
That place is QSTAg . His clean, inspired cuisine - with great

attention to detail and at times groundbreaking - passionately

embodies produce and flavour, rocketed him to a second star.
His creative studio is called DSPOT.

THE FUTURE RESTAURANT - An international specialist
in the study and application of digital systems and
tools for the hotel and restaurant sectors, he heads

some of the most advanced working groups in the
world in the search for digital paths for the
hospitality industry of the 20th century.

--------------------------

NEW CLASSIC SAUCES FROM BASIC JUS

A chef able to reinvent broths, jus, infusions and
stocks, imbuing them with an ori inal, fun twist that
ives meaning to the fusion of flavours, techniques

and Mediterranean concepts of cooking. A giant of the
culinary world who grows with each innovation. The
latest; his own liquid salt, anchovy brine in a bottle.

NO AL DESPERDICIO DE ALIMENTOS

(ESPANA)

OPPOSITE HARMONIES - A master of masters
of contemporary global cuisine, Andoniis
ugaritz, a place to enjoy vibrant, ever-evolving
culinary pleasures where, over these past
seasorns the theatricality of the service has been
enhanced. Humour and asceticism. Austere and
sophisticated. Extraordinary technicians. Devotion
to produce, Cooking as art, always pushed to the
limit. And, in the front-of-house, Guillermo Cruz is
at the helm of the wines. The sommelier everyone
is talking about. The squaring of the circle.

(FRANCIA)

THE CHEF & THE SEA - On a tiny spit of land jutting
out into the Atlantic, he is one of France’s latest
culinary talents. Fish and seafood are treated with
veneration, and Japanese techniques are applied.
In his garden - his source of inspiration -

he grows herbs and vegetables. A vibrant,
instinctive, exciting cuisine. Every dish is a

plant- and sea-filled adventure.

--------------------------

BEYOND CUISINE - His restaurant is its own .
singular ecosystem organically rooted in Vizcaya:
a logical consequence of the land, like a very rare
plant via which the diner travels, transformed
into an observer and partaker of a natural cycle
that takes shape in creations that emerge from
an impossible, yet very real, talent.
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INVITADO

GUEST COUNTRY: JAPAN

ENERGY EFFICIENCY AND SUSTAINABILITY

BERLIN

THE THEORY OF BITTER - A new way of
understanding gastronomic luxury via a
holistic experience, A very progressive and
creative artisanal cuisine based on seasonal
|lproduce from his immediate environment.
isually austere, almost ascetic dishes that
spring from this cook’s encounter with raw
materials and which are surprising for their
extreme organoleptic complexity.

------------------

_MY ESSENCE OF LIFE - An Austrian cook

in Berlin, he rescues traditional Central-
European recipes and ingredients from the
past, integrating them into an extremely
contemporary cuisine whose unexpected
harmony is both moving and exciting. Rural
soul, vegetarian inspiration. As elegant

as they are delicious, his dishes are not
aesthetically pretentious.

ST. PETERSBURG

NEW RUSSIAN CUISINE

Self-taught, he has rarely left his country but
has been aéle to create a fiercely contemporary
language via a cuisine that is seasonal, creative,
affordable, and the result of a close relationship
with suppliers. “The embargo on European
products to Russia forced us to closely examine
our own pantry and grow as cooks.”

A breath of fresh air for Russian cuisine. A skilful
reinterpretation of traditional Russian recipes
based on a very sound use of contemporary
techniques. Local produce is used thanks

to direct relationships with local farmers.
Seasonality is one of his principles. Playful food,
made in San Petersburg.

TOKYO

ARTIFICIAL INTELLIGENCE, ROBOTIZATION

TEL AVIV

This Israeli cook first travelled around his homeland and
then explored the world in search of his own style. He
was a pastry chef before becoming a cook and this can
be appreciated in the precision of his cuisine that delves
into flavours, colours and textures with resounding
technical skill. Haute cuisine at the bar.

------------------

Creativity and freshness. Dishes in which meat and fish
Mediterranean vegetables, spices from around the world,
aromatic herbs and flavours that recall influences from
both East and West come together in a clever

and colourful harmonious jumble. In Tel Aviy,

one of Israel’s most interesting cuisines.

THE POSSIBILITY OF TEA CUISINE - Chinese haute cuisine °

that does not hide its Japanese soul when it comes to

technique and aesthetics. Superb creations based on

his masterfully controlled way of cookmg meat and ®

fish. A disciple of Seiji Yamamoto, Kawada’s exceptional GUEST CITIES
kn%vyledge about serving tea is manifest in the pairings

on his menus.



WORKSHOP

ESPAIA iiiieiesesccesesccsscccceshecenaes
> ESPANIA
> ESPARA

Usin,

spectacular produce, applying the perfect creative touc
and ultra-precise cooking times, Sacha cooks without
paying attention to the whims of trends. No unnecessary
frills and never more than what each dish needs.
His cuisine embodies continuity, talent and flavour.
Contemporary and traditional. This is Sacha.

Manzano has made Asturias his gastronomic Ringdom
on the Cantabrian coast whose sea provides him with
ingredients to which he pays tribute via the many
exceptional recipes at Casa Marcial. lvan Dominguez is
creativity and technique; he is the Atlantic from his feet
to his fins. They are both the sea, the same sea;

waves, fish and salt on land.

RICE VARIETIES AND RECIPES

ESPANA < CHILLIES, ANOTHER DIMENSION

ESPAHA 4
ESPANA
. Over
two decades of accumulated experience have served
Patirio to discover the most personal key to his cooking: . . The seed: an early
‘flavour, flavour and more flavour. In addition to, of culinary vocation. The roots: Mexican cuisine from when
course, technique and knowledge, that come through in he was still in the cradle and passed on via his mother.
his outstanding rice dishes. He works together with the The strong stalk: nourished by skill, knowledge and

Valencian cook, Santos Ruiz, director of Arfoz de Valencia, intuition. The flower: the only Mexican restaurant in

the official “Appellation of Controlled Origin™. Europe to have a Michelin star. Presenting: Punto, MX.

HAUTE LIQUID CUISINE: FERMENTED & NATURAL LIQUEFIED

ESPARNA

. . . Plant-based food. Astounding dishes that come alive
at El Invernadero, a glass cube in the middle of the mountain rangie close to Madrid. He spearheads #revolucionverde
s'green revolution) and is a consultant to Joél Robuchon. An apostle of superfoods. At his side is Aitor Gonzdlez,

Is head chef: the precision of a pastry chef applied to vegetables.

RESTAURANT DESSERTS: CREATIVE BOARD

ESPANA

Ricardo Vélez's
sweet universe, based on France’s wonderful pastry-making tradition and the indulgence of chocolate, continues
to suanse. Ester Roelas is the sous chef at his training school, The Patissier. Trained at Hoffmann (a patisserie in
Barcelona), Roelas was a head chef of savoury cuisiné before going falling head over heels for sweets.

4«

TYPES OF JAPANESE SAKE, PARING WITH FOOD
AND INGREDIENTS FOR ZEN CUISINE

. . . The eleventh president of Born, this ]c#)anese
family sake distillery was founded in 1853. Atsuhide Kato makes sakes following the most
ﬂamstakmg methods of production using top-quality rice, subterranean water from the
Hakusan Mountains and their own yeasts. A speaker on sake at seminars for the Japanese
ambassador’s around the world, they supply sake to the Imperial Japanese family.

WORKSHOP

COOKING WITH NEW VINEGARS

ESPARNA

) Two years after its inauguration in Cuenca, Jesis

Segura has reinvented his gastronomic offer to present his New Cuisine
from Rainfed Land; a journey around the world with a plateau that grows
grains and pulses at its heart. Daring and adventurous, a fusion of
cuisines from La Mancha and Asia. At the bar or in the dfmng room?

DIFFERENT FACES OF COD

ESPAINA

. . His link with haute cuisine began at El Bohio

in lllescas alongside Pepe and Diego Rodriguez, returning there after
having worked in some of the best Ritchens in §pa;n. When he went back
to Toledo he set up El Carmen de Montesion, creative cuisine from La
Mancha. Produce and memory. Imagination and technique.

ASTURIAN CIDER IN HAUTE CUISINE

ESPANA

A cook at Casa Marcial, owner of Gloria and La Salgar,

an executive chef for Grupo Ibérica, Manzano is the most
outstanding figure in the astounding kingdom of flavours
. called Asturias. This is the land of cider, and he and

his sommelier, Juan Ignacio Garcia, incorporate it with
naturalness into their gastronomic discourse.

IWORKSHOP
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EL COPYRIGHT DE LOS PLATOS COPYRIGHTING RECIPES

JORDI BUTRON (ESPAISUCRE), PHILIPPE REGOL (BLOG “OBSERVACION GASTRONOMICA"),
SANTIAGO ROBERT GUILLEN (AUTOR DE LIBRO“ALTA COCINA Y DERECHO DE AUTOR”)

& ALFREDO GOMEZ-ACEBO (DESPACHO CREMADES & CALVO SOTELO)

SPAIN

Desde Espai Sucre, en Barcelona, Butron ha creado su propia escuela. Una escuela que
tiene varias sedes internacionales y ha hecho de él uno de los creadores de postres
mas imitados del mundo. Philippe Regol es uno de los criticos gastronomicos mas
certeros, punzantes e informados del universo culinario espanol. Su blog, observacion
astronomica, un modelo de estudio para bloggers cocinillas. Alfredo Gomez-Acebo,
del despacho Cremades & Calvo Sotelo, pone voz a una de las firmas de abogados mas
|m¥prtantes de Madrid. Santiago Robert Guillén, doctor en Derecho por la Universidad
Autonoma de Barcelona y autor del libro Alta cocina y derecho de autor, es abogado
en ejercicio. At Espaisucre, in Barcelona, Butron has set up his own school. A school
with various mternatyona( locations that have made him one of the most copied
creg;?ors o{ desserts in the world. Philippe Regol is one of the most unerring, sharp
and know

astronomica, is a model studie

edgeable food critics ?Spam’s. culinary universe. His blog, observacion
by foodie bloggers. Alfredo Gomez-Acebo works for

remades & Calvo Sotelo, one of Madrid’s most prestigious law firms. Santiago Robert
Guillen, doctor of Law from the Autonomous University of Barcelona and the author of
Alta cocina y derecho de autor (Haute Cuisine and Copyright), he is a practising lawyer.

SALAZONES SALTED FISH

PASTELERIA DE DISENO GLUTEN FREE GLUTEN FREE DESIGN PASTRY

PABLO GONZALEZ CONEJERO (LA CABANA )
JOSE CREMADES (LA PALERA SPAIN)

Murcia ya tiene quien le escriba una cocina contemporanea y de rajz, con

sabores nitidos y elaboraciones precisas. En El Palmar, Pablo Gonzalez Conejero
desarrolla una culinaria muy avanzada en la Cabana, mientras José Cremades,

en La Cangreja, La Manga, reinventa el chiringuito tradicional sofisticandolo.

Thanks to clean flavours and carefully prepared dishes, Murcia can now write the
script for contemporary and local cuisine. At El Palmar, Pablo Gonzalez Conejero is
behind a very progressive cuisine at La Cabana, while at La Can%(eja, (La Manga)

and José Cremades has reinvented traditional beach-shack coo

AMANDINE FINGER (LE CORDON BLEU MADRID SPAIN)

Comenzg su formacion en pasteleria a los 15 afios y pronto obtuvo su primer premio

en Francia, el Laureat du Concours de Décoration, Ha sido chef pastelera de varios
restaurantes y hoteles. Rigurosa, dinamica, creativa y organizada, se incorpora como
profesora a Le Cordon Bleu Madrid en noviembre de 201 .Amandgne.FmZer began her.
pastry-making training when she was only 15 %ears old, quickly winning her first prize in
France, the Laureat Decoration du Concours. She has been the pastry chef at a wide range
of restaurants and hotels. Exactm_([, dynamic, creative and organised, Amandine Finger
Joined the kitchens of Le Cordon Bleu Madrid in November 2074.

CARNE DE CORDERO Y LECHAL LAMB AND SUCKLING LAMB

LA

GESTION

LA METODOLOGIA EN LA ATENCION AL CLIENTE
METHODOLOGY FOR ATTENDING CUSTOMERS

RICARD CAMARENA (RICARD CAMARENA RESTAURANT SPAIN)

Un cocinero capaz de reinventar los caldos, jugos, infusiones y fondos y darle una vuelta de
tuerca original, divertida y repleta de sentido a la fusion de sabores, tecnicas y conceptos de
las cocinas mediterraneas. Un gigante de la cocina que crece con cada innovacion. La ultima,
su propia sal liquida, una salmuera de anchoa embotellada. A chef able to reinvent broths, jus,
infusions and stocks, imbuing them with an original, fun twist that gives meaning to the fusion
of flavours, techniques and Mediterranean concepts of cooking. A giant og the culinary world
who grows with each innovation. The latest; his own liquid salt, anchovy brine in a bottle.

PERFECTA

URKO MUGARTEGUI (EL CENADOR DE AMOS )

Inicio estudios de medicina y quimica, pero un dia lo dejo todo
para asumir su vocacion, el servicio. Paso por elBulli y Arzak y,
desde el Cenador de Amos, se ha convertido en referente de'una
nueya generacion de directores de sala conscientes de su prota-
)g.'omsmo en el tiempo nuevo que vive la restauracion.

e started out stu J/m medicine and chemistry, but one day
he left them behind to focus on his vocation, the food-service
industry. Having worked at elBulli and Arzak and now, at Cenador
de Amaos, he has become a benchmark for a new generation of
front-of-house staff heads who are aware of the importance of
their role in today’s restaurant industry.

ing by refining It.

LA NUEVA ERA EN LOS RESTAURANTES
THE NEW RESTAURANT ERA

DIEGO COQUILLAT (DIEGOCOQUILLAT.COM SPAIN)

Licenciado en administracion de empresas,

con master en mercados y marketing, Coquillat es
profesor en la Universidad de Alicante. Un destacado
esgeaallsta en el impacto de las nuevas tecnologias
sobre la gestion del restaurante y el nuevo modelo

de relacion de este con los clientes.

With a Degree in Business Administration, a Master’s
Degree in Markets and Marketing, Coquillat is a professor
at the University of Alicante. He Is a renowned specialist
on the impact of new technologies on restaurant
management and the new model of the relationship
between restaurants and customers.

WEDNESDAY

TALLERES 24

TECNICAS DE ELABORACION DEL MARISCO
SEAFOOD ELABORATION TECHNIQUES

MARCOS MORAN (CASA GERARDO SPAIN)

Practica junto a su padre en Casa Gerardo, Prendes, una
cocina asturiana inquieta, suculenta, que cuida la tecnicay
mima el producto desde hace cinco generaciones. Con locales
en Londres y Bruselas, se ha convertido en embajador de la
cocina e%panola actual. La memoria como puerto seguro. La
modernidad como mar conceptual que navegar. He works,
together with his father, at Casa Gerardo in Prendes, creating
captivating, vibrant Asturian cuisine where technique and love
for produce have been its hallmark for five generations. With
restaurants in London and Brussels, he has become today’s
ambassador for Spanish cuisine. A safe harbour of memories.
Modernity as a conceptual sea on which to navigate.

GRANOS, CEREALES Y SEMILLAS
GRAINS, CEREAL& SEEDS

FERNANDO DEL CERRO (CASA JOSE SPAIN)

. Una cocina en la que la verdura de las huertas de
Aranjuez oa(ljpa_ el espacio estelar. Platos deshordantes
. .deimaginacion y sensaciones: placenteros,
imaginativos, saludables. Cocciones ineditas que

. rechazan el agua y deslumbran con el uso grasas
animales y vegetales. Un lenguaLe propio. Un camino
verde. A cuisine where the vegetables from the market
gardens of Aranjuez take pride of place. Dishes that

_~ brim with imagination and sensations: delightful,
imaginative, healthy. Unprecedented ways of cooking
where water is shunned and the use of animal and plant-
based fats astonish. A language of its own. A green path.

SETAS Y TRUFAS MUSHROOMS & TRUFLES

SAKES, LA ESENCIA DE JAPON ¢AROMA O SABOR?
SAKES, JAPANESE ESSENCE  ¢SCENT OR FLAVOUR?

. Muestra de conocimientos que un
sumiller de sake (Kikisake Shi) debe tener.
Ingredientes, elaboracion, fermentacion
trado, envasado y varios aspectos del
lugar de fabricacion que determinan los
sabores, aromas y texturas de esta preciada
bebida. A show of the knowledge that a
sakes’ sommelier must have as ingredients,
preparation, fermentation, strain, bottling
and other aspects of the manufacturing
place that define the flavors, scents and
textures of this high-valued drink

CAZA'Y AVES HUNTING & BIRDS

CARLOS COLLADO (LE CORDON BLEU SPAIN)

LA OLLA PRESION EN LA ALTA COCINA - Realizo sus estudios
tecnicos superiores en el Hotel Escuela de Madrid. Posee
una solida trayectoria que recorre gran parte de las areas
de cocina. Polifacético y muy dinamico, desde 2013 eierce
como profesor del programa de Cocina Espariola en Le
Cordon Bleu Madrid. PRESSURE COOKER IN HAUTE CUISINE
- He completed his technical and higher studies at Madrid’s
Hotel and Restaurant School and has a solid background
covering most Ritchen areas. Multi-faceted and ve
dynamic, since 2013 he has been an instructor for the_
Spanish Cooking programme of Le Cordon Bleu Madrid.

LUIS ALBERTO LERA (RESTAURANTE LERA ) & HIGINIO GOMEZ (MERCADO VALLEHERMOSO) SPAIN

Condenados a volar juntos. Lera ha hecho de la caza, y en particular de los pichones, el santo y sena de
su exitoso restaurante en Castroverde de Campos, en Zamora (fin el mundo a la derecha). Higinio Gomez
es el gran proveedor y mayor especialista en aves selectas de la alta cocina espaniola, con puesto en el
Mercado de Vallehermoso. Condemned to fly together. Lera has made game, and in squab in particular,
the hallmark of his success{ul restaurant in Castroverde de Campos, in Zamora (turn right at the end o

the world). With a stall at t

e Vallehermoso Market, Higinio Gomez Is the greatest supplier and the most

reputed specialist on choice poultry for Spain’s haute-cuisine restaurants.

PERFECT

NUEVAS TECNOLOGIAS QUE
CAMBIAN EL MODELO ALIMENTARIO
NEW TECNIQUES THAT CHANGE THE FOOD MODEL

BORJA BENEYTO (BRANDELICIOUS SPAIN)

Es socio fundador de Brandelicious, compaiiia de servicios que
define estrategias para nuevos restaurantes, los ayuda en su
%estlon, en el proceso de creacion de marca y en su proyeccion
tanto en el mundo fisico como en el digital. La intuicion romantica
ha muerto. El éxito exige mucho mas que una buena idea.

A founding partner of Brandelicious, this company creates
strategies for new restaurants, helps in their management,

in their brand design and their projection both physically

as well as digitally. Romantic intuition is a thing of the past.
Success requires much more than just a good idea.

MANAGEMENT

BARES: COMO RENTABILIZAR CADA M2
BARS: HOW TO MAKE PROFITABLE EACH M?

CARLOS BOSCH (EL PORTAL SPAIN)

. Paramuchos, es el mejor bar de Espaiia. Ha creado una
formula magistral segun la cual un wine bar que Krug elige
como su embajada es a la vez cocteleria de tendenaax
restaurante informal con platos de factura notable. 130.00
clientes al ano en un local de 130 m? Echen cuentas.
For many, his is the best bar in Spain and was chosen by Kn;g
to be its ambassador. Bosch has created a winning formula
with this wine bar that is, at the same time, a fashionable
cocktail bar and casual restaurant with beautifully crafted
dishes. 130,000 customers a year in a place that measures
130 square metres. You do the maths.

11
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(ESPANA)

FIBRE, THE HIDDEN INGREDIENT IN FOODS - His _
long—awalted arrival in Madrid made headlines in
2017. The new Coque is in a spectacular space of
over 1,000 m? in one of the capital’s most elegant
districts. Nothing has been relinquished. Technique,
research, memories, flavours, service, excellence.
Two stars that aim to become three. From Humanes
to Madrid and, as the saying goes,

from Madrid to heaven!

IMAGINATION CHALLENGE - A cook with an
intellectual base and heartfelt sensitivity. Very
much from her own homeland yet so mindful of the
reality and flavours of other cultures! She weaves
the past, present and future of Basque cuisine
tog;ether with consistency, clarity and the great
boldness that all her experience has instilled in her.
Together with her father, together with her team.
Elena, always Arzak.

DIGITALIZACION

RESTAURANT DIGITALISATION

WHEN CASUALNESS MEETS HAUTE CUISINE - Creator
of the Singular Food concept, Lavado - who hails

from Irin- is a great communicator and the best

advocate for,alwaﬁls basing recipes on good produce.
He goes against the flow, 0 ermg haute cuisine that
is functional, casual and affordable. A democratiser of
culinary luxury. He studies human behaviour. He is a
manager of space... An extraordinary brain.

FRONT-OF-HOUSE COOKING -

A benchmark for the most cutting-edge
Mallorcan cuisine, he was, and is, the forerunner
of the rediscovery of the island’s culinary

roots. Twenty/—iﬁve ears on, he still has what
was then the first Michelin star in Mallorca for
his restaurant Bou -previously called Es Moli
d’en Bou- where the gastronomic experience
transcends the pleasure of tasting.

(ESPARIA)

(ESPANA)

A NEW KIND OF PATISSERIE - Highly developed
pastry making that shuns artifice and aims to offer
customers the flavours of local Mallorcan produce; he
is particularly fond of ingredients supﬁlled by local
farmers from the Tramuntana sierra. Well-defined
flavours and textures. Produce, seasonality,

clear-cut ideas. Sweet pleasure.

Santiago Gonzalez is the chef at La Azotea, a modern bar where

S
%
<)
-

THE “WINE ISLAND”: TASTINGS, VIPS, PAIRINGS

Juanlu Fernandez is at the helm of Canabota in

the capital city of the Guadalquivir; a new idea that would
be right at home in London or NY. A low Japanese bar in
beautifully designed premises, serving the best fish

in the city. The kitchen is run by Marcos Nieto.

ESPARA

everything is good. Traditional recipes with modern twists,

Russian salad, chickpeas with cod, and a carpaccio of Caesar’s

mushrooms drizzled with an unforgettable ham oil.

ESPANA |

At El Gallinero de Sandra,

Nacho Dargallo - who was sous chef at Hacienda Benazuza in
the days of elBulli - serves Mediterranean cuisine

whose roots are found in local food.

ESPANA

And at the gourmet eatery La Lola,
Javier Abascal creates tapas and exceptional dishes to share
inspired by the offal and traditional Sevillian recipes.

INTELLIGENT MANAGEMENT
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(ESPAFIA) (ESPARA) (ESPANA)
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THE IMPORTANCE OF ORIGIN - The Roca brothers
have always told anyone who would listen to them
that the origin of what they are, everything they have
achieved, is found in the dishes that their mother

CINEGETIC KEYS - His cuisine, which he has called ‘of prepared at the old Can Roca when it was hardly PRODUCT CUBED - Alvaro Salazar’s contem ‘ '

S s, , WHIC . "CUBED - porary, THE ‘CHATO MURCIANQ; PIG - In 2016, after many
ﬂf,’;%'r"’.’go’ﬂ%'gﬁ c'f1 "]"gﬁ"j’ ggeb gj‘}gg’r‘;’;"ya i‘”;" ﬁ,‘ffc '&imn g}le ;’n aghegtgr}/. In 5218: g‘;ﬂe ther with Joan Roca... traveller’s cuisine is seasonal, market-based cooking years ,workmg_m the kitchens of others and
St emore Ereentond sroduce Slow coahn s mother. A legendary trilogy. that uses local ingredients and develops thanks teaching cooking at the University of Murcia, he

times. Flavours that le ave thg past and the presen% pi to sn;allddftal Sb he cgsco,l?/_ers ;n Mal otrca.,S,eIa opene ; is owr;, restft'lu;'ant in Ptlle{!te To%nttf)’s,
: it : riego evolved from breadmaking to sweet cuisine, urcia, from where he has revolutionised the
to create a local cuisine that represents Madrid. blossoming inito one of the bes ex[;onents of the entire region. Fresh, imaginative, well-prepared
- sweet flavours of Mallorca at Argos. food. Experimental cuisine from the heart.
(ESPANA)
(ESPANA)
(ESPARA) (ESPAIIA)

THE ESSENCE OF THE SIERRAS - Dishes that emerge
from what is familiar and are conveyed in a rushing
flow of pleasurable sensations. Creations that

STARS AND STRIPES - The best-known gastronomic are a feast for the eye and are indelibly etched
secret in Huesca has moved to new, more central in one’s taste memory. Authent:c:t’t'/. Technique.
remises. Sensibly-priced, half portions of the Taste. Succulence. In the place where the legendary
est traditional haute cuisine with a modern twist, Tragabuches once stood, Ronda is reborn.
designed to be eaten with a knife and fork. More rock HOW TO USE BRINING IN COOKING -
'n roll than ever and shorter queues. CRUSTACEANS: EVEN THE SHELLS CAN BE EATEN - The Chef At La Casona del Judio, where he has been executive
of the Sea in his tide mill. His is a cuisine that is necessary, chef for over five years, he has created a very personal
- singular, daring, different and very progressive. Leon culinary discourse that is intimately - and by necessity -
(ESPANA) researches, learns, dives, fishes, tinderstands the sea, linked to the Nature that surrounds this restaurant
. R R LI TRY respects the sea, seekmhg meaning from it for a new in Cantabria. Sophisticated technique and
(ESPANA) culinary lanquage that he is constantly enriching. Each vibrant emotions with a clear accent
Geeeeseseecaseseatasasanns splashis a discovery along a continuous search. on plant-based foods.
SEA URCHIN, IODINE FROM THE CANTABRIAN SEA
(ESPANA) (ESPANA)

eeeccscccsccccccscccscccccce e eeecccccccscccsccccccscccccce

SEA-BASED HAUTE CUISINE: TERRITORY AND CULTURE
Dishes whose roots are in Alicante but reinterpreted with

a modern approach based on a very refined technique.
Simple, haute cuisine. Produce from the land - without the
inflexibility of being totally local - is an intrinsic principle
and, together with traditional culture, form the foundation
for recipes that evoke the Mediterranean.

HERBS AND FRAGRANCES OF ANDALUS] CUISINE - A singular A A A T i o

path in contemporary gastronomy. Flavours that evolve avant-aarde aastronomv that flows like a powerful
ﬁrom way back when... In 2017, the ﬁlree tasting menus at currengo yogthful sap tji,mughfl)ur contemgorarg
oor are based on 11th century recipes grom the Andalusi, cuisine. Plant-based superfoods are the common

Berber and Eslava taifas. The impossible made possible. thread of a cuisine whose daily menus are sought in

Technically impeccable cuisine, deliciously refined. Nature itself. Animal protein? ...mere seasoning.



MADRID

22.23.24

XVI EDITION

¥» (f

TWITTER.COM/MADRIDFUSION MADRIDFUSIONCONGRESO

INSCRIBETE YA WWW.MADRIDFUSION.NET
PALACIO MUNICIPAL DE CONGRESOS.

ESTE PROGRAMA ESTA SUJETO A CAMBIOS DE ULTIMA HORA --- THIS PROGRAM IS SUBJECT TO LAST-MINUTE CHANGES © FORO DE DEBATE 2017


http://www.madridfusion.net
https://www.facebook.com/MadridFusionCongreso/
https://twitter.com/madridfusion
http://www.madridfusion.net

