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SANTIAGO TASTES LIKE EMOTION
FEBRUARY 20 TO 24, 2010
Santiago Exhibition Site
and different city venues

ATLANTIC CUISINES

Santiago is a natural candidate for the Atlantic Arc s gastronomic capital and during the
Gastronomic Forum it is the meeting place for its cuisines. Atlantic producers, chefs,
territories, landscapes, knowledge and flavours will again be the backbone of the Santiago
2010 Forum.

The FORUM

From February 20 to 24, Santiago de Compostela will host for the second year this
groundbreaking event in Europe, where professionals can share information about
tendencies, new concepts or technologies applied to the sector, and with a weekend
section for lovers of fine cuisine and fine wines.

The Forum, which has been held since 1999, has consolidated its own model based on
live cooking sessions and final tasting of the creations prepared by professionals in each
of the workshops.

The CITY

Santiago de Compostela, capital of Galicia, World Heritage City and pilgrimage destination
of the Way of St. James since the Middle Ages, which is celebrating its Holy Year as well
in 2010, also offers Forum visitors a wide range of gastronomic, cultural and leisure
events, in addition to a complete programme of multidisciplinary activities centred on
gastronomy in different city venues.



The VENUE

After the success of the 2008 event, with more 15,000 visitors and 150 companies present
at the Trade Fair, in 2010 the Forum has grown and is moving to the Santiago Exhibition
Site in Amio. A diaphanous, 6,000 m2 location that has facilitated the design of a
convenient trade fair, both for visitors and exhibiters.

The exhibition area combines perfectly with the other facilities, including a large
auditorium, two workshops, tasting rooms, several multipurpose rooms and a press room.

The Exhibition Site is only 10 minutes from the centre of Santiago and is well connected to
the city s main approach roads. It also has a large free car park.

The TRADE FAIR

An essential element, a showcase for all sectors of gastronomy products, a driving force,
business centre, exhibition space, market for products and projects, a promotion initiative.
A genuine meeting place for gastronomy lovers. The Forum provides a highly effective
business platform.

The even features a wide variety of exhibiters and producers from the food and wine
sector s best companies. We are speaking about:

Land and sea produce.

Distributors of delicatessen products.

Machinery, installations and services, equipment, utensils, professional clothing.
Product classifications.

Small businesses, associations and sustainable farming and fishing cooperatives.
Leading organisms and companies in food and wine tourism.

The Ateneo will host the more practical sessions, from presentations to tastings of the
exhibiting companies best products.

InnoForum is the showcase for the market s most practical products, which will be
awarded the latest InnoForum Prizes. Participation in the competition is reserved for the
Forum s exhibition companies and is divided into three categories: innovative character,
presentation and taste.

The products competing for the prizes will be on display in a space especially designed for
them within the exhibition site.

List of exhibiters

Aceites Abril S.L. - Aceites Vizcantar - Acuarios OceZEnicos Prieto - Adega Condes de
Albarei S.A. - Adegas Castrobrey - Agt.ncia Catalana de Turisme - Aguardientes de
Galicia S.A. - Aguas de Cabreiro/&, S.A. - Albariee&in Palabras - Alimentos Amorodo, SL -
Angelo Po Grandi Cuccine, S.p.A. - Apliresdica S.L. - Arqueixal - Artesanos Queseros de



Galicia S.C.G. - Artipas / Cakedecor S.L. - Asociaci n Filloas da Pedra - Aula de Cocina
Porto- Muigeos - Azienda Agrimontana, S.p.A. - Bebids Gaseosas del Noroeste / Begano,
S.A. - Benboa - Blanco Chocolates - Bodega Cooperativa Jesces Nazareno S.C.G. -
Bodegas Dinast a Vivanco S.A. - Bodegas Eidosela S.C.G. - Bodegas Enate - Bodegas

G mez y Rial S.L.- Bodegas Marqu@ds de Vizhoja S.A - Bodegas Portia S.L. - Bodegas
Terras Gauda S.A. - Bragard Espaaea - Cakedecor S.L.- Campo Capela - Casa Grande de
Xanceda - Chef s Choice - CIFP Compostela - Coca-Cola - Cocineros Info Cooking Shop
S.L. - Condado Paradanta - Confiter a Cerviseo S.L.- Cofrad a La Anunciada de Baiona -
Cofrad a San Martieeo de Bueu - Cofrad a Santiago Ap stol de Barallobre - Congelados
Jos@d Bermeedez, S.L. - Conseller a do Mar - Consellea do Medio Rural - Consello Galego
Cooperativas / Conseller a de Traballo e Benestar - Consello Regulador da Agricultura
Ecol xica de Galicia (CRAEGA) - Consello Regulador da Indicaci n Xeogr/&fica Protexida
Castasea de Galicia - Consello Regulador da Indicacin Xeogr/fica Protexida Faba de
Lourenz/ - Consello Regulador da Indicaci n Xeogr/€a Protexida Lac n Gallego -
Consello Regulador da Indicaci n Xeogr/fica Protexida Mel de Galicia - Consello
Regulador da Indicaci n XeogrZfica Protexida Pan de Cea - Consello Regulador da
Indicaci n Xeogr/Zfica Protexida Pataca de Galicia - Consello Regulador da Indicaci n
Xeogr/fica Protexida Ternera Gallega - Consello Reglador das Denominaci ns
Xeogr/Aficas das Aguardentes e Licores Tradicionaisde Galicia - Consello Regulador
Denominaci n de Orixe Monterrei - Consello Regulado r Denominaci n de Orixe Protexida
Arzcea- Ulloa - Consello Regulador Denominaci n de Orixe Protexida Cebreiro - Consello
Regulador Denominaci n de Orixe Protexida Queixo de Tetilla - Consello Regulador
Denominaci n de Orixe Protexida San Sim n da Costa - Consello Regulador

Denominaci n de Orixe Rias Baixas - Consello Regula dor Denominaci n de Orixe Ribeira
Sacra - Consello Regulador Denominaci n de Orixe Ri beiro - Consello Regulador
Denominaci n de Orixe Valdeorras Consello Regulad or da Denominaci n de Orixe
Protexida Mexill n de Galicia - Conservas do TAEmegaS.L. - Cooperativa de
Mergulladores do Longueir n de Fisterra - Cooperati va Vitivin cola Do Ribeiro S.C.L. -
Cooperativa COVIGA S.C.G - Costa Brava Pirineu de Girona - Daveiga producci n
responsable - Deputaci n da Coruaea - Despensa Selecta S.L. - Destiler as Gerunda S.A. -
Distribuciones Saavedra Boado, S.C. - Ediciones Trea S.L. - Elivo S.L. - Embutidos Castro
Bello - Embutidos Lalinense S.A.T. Limitada - Erica Mel S.C.G. - Estrella Galicia -
Exclusivas Villares - Eume/Ferrol/Ortegal - Fabas O Pontigo - FALFISH (Falmouth
Fishselling Co. Ltd.) - Feiraco S.C.G. - Frigam S.L. - Frutas Taboada S.L. - Granxa
Familiar - ADAF Grup Balfeg - Grupo S.A. Eduardo Vieira - Hegar S.A. - Hijos de
Rivera S.A. - Hortoflor , S.C.G. - Ibardin - Jelu Hosteler a - Kenwood Professional - La
Arzuana S.C.G. - La Comanda Manda - Lasurgal S.L. - Lonxa de Campelo - Lonxanet -
Maquinas de Vacio Orved S.L. - Martiko - Melisanto S.C.G. - Metal Pedrouzo S.L. - Mieles
Anta S.L. - Mig&n S.A. - Milhulloa S.C.G. - MinuteMaid - Noviprom S.L. - O Alle Leite Cru
de produci n ecol xica - Panader a Celia, S.L. - Pi ta Hermanos S.A. - Porto-Mu ao0s -
Promofilo - Raisin d or, S.L. - Ribeira Peixe Fresco, S.L. Pescaldia - RICOMAR - Robot
Coupe Espaaea S.A. - Rogelfrut (F.A.R. Soc. AgricolaCooperativa) - Rosareiro S.L. -
Sammic S.L. Sosa Ingredients S.L. - Sutega - Tart as la Abuela - Terras de Ulla e
Tambre - Ver n Biocoop - Vieira Distribucin S.A.  Vieea Costeira - Vieeedos y Bodegas de
la Marquesa S.L.

The leading, groundbreaking CONGRESS in the world of gastronomy
The congress, the real driving force behind the Forum, is characterised by the rigour of its

content and the careful selection of the speakers participating according to
their specialisation and their Atlantic origin.



This year s programme has the theme conscience and pleasure, two substantial factors
in gastronomy. On the one hand, the Forum reaffirms its commitment to local producers
and chefs in favour of sustainable gastronomy and, on the other hand, it is still a platform
for knowledge of gastronomy with science. And all of this for the pleasure of things well
done, as well as the pleasure of the senses.

Presentations, workshops and dialogues

The cooking presentations will be held in the Auditorium, where the Atlantic Arc s best
chefs will share their knowledge with delegates. The hall has a seating capacity of 400.
This year the sessions are more dynamic, shorter and designed to supplement the
workshops, to bring the speakers in touch with all those in attendance.

The workshops with tasting will be held in the Picadillo and “Ivaro Cunqueiro rooms,
with a seating capacity of 80 each. In these areas, outstanding specialists will present live
thematic cooking sessions and share their creations at the end of each session. This year,
workshops will feature more prominently (up to eight are programmed daily), retaining their
active and interactive character, thereby consolidating the formula created by the
Gastronomic Forum.

Monday is the day devoted to dessert cooking and patisserie (Sweet Forum). This is the
day when the best master patissiers and dessert chefs will display their art live. Ram n
Morat (Catalonia), Jordi Butr n (Catalonia), Jakob Mielcke (Denmark) or Ernst Knam
(Italy) will participate in live demonstrations of their art in this section.

Tuesday is the day for wine (Wine Forum). A section for business, debating and
demonstrations centred on the combination of cuisine and wine. The programme
features the enjoyment of unique sessions such as those by Josep Roca (Catalonia),
Jesces Bargu n (Andalusia), Antonio Portela and Xos@and XoZn Cannas (Galicia).

In addition to thematic sessions, there will also be a Wine Market, a meeting place for the
sector s professionals; these will be able to discover and taste high-quality wines produced
by some of the best wineries in Atlantic countries.

The dialogues are a place for reflection, designed to enable thinkers and analysts to
discuss the latest food and wine subjects. Ferran Adri , Jacques Maximin, Pierre
Gagnaire, Gabino Sotelino or Alice Feiring will debate and share their impressions on the
sector s present and future with cuisine and wine professionals.

The eForum. Renewing its commitment to the latest technologies, the Forum also has
room for gastronomy bloggers. As part of the 3" Gathering of Gastronomic Bloggers, they
can share their knowledge and debate about the present and future of their blogs.

Programme of the 3" Gathering of Gastronomy Bloggers
Monday February 22

4 pm. Sala Ateneo.
Welcome and presentation 3" Gathering of Bloggers by Manuel Gago, author of the
blog Cap tulo O



4.10 pm. Sala Ateneo.
Conference - Round Table
Gastronomy blogs in the face of the new legal framework.
V ctor Salgado de Pinto & Salgado Abagodas, A Corueea.
Alejandro Mor/Zn, author of the blogPantagruel supongo.

4.50 pm. Sala Ateneo.
Round Table
Beyond gastronomy blogs: Facebook, Twitter and social communities.
Manuel Gago, author of the blog Cap tulo 0.
Txaber Allcee, author of the blogCocinero Fiel.
‘lvaro Cernada, Sales manager of verema.com.

7 pm. Sala Ateneo.
Discussion between bloggers and chefs.
Miguel Vila, author of the blog Colineta.
Marco Mor4&n, Casa Gerardo (Prendes).
Pedro Martino, L Alezna (Oviedo).

* Between the sessions of 4.50 and 7 pm, bloggers can participate in the Dialogue
Creativity in the kitchen. Myths, geniuses and chefs: 25 years of creative cuisine with
Ferran Adri , Jacques Maximin and Marcelo Tejedor ( 5.45 pm. Auditorium)

PROFESSIONAL PROGRAMME

MONDAY 22
10-11.15 am Pedro Roca Picadilo Workshop
10-11.15 am Ramon Morat Cunqueiro Sweet Forum
11.30-12.30 pm Ferran Adri Auditorium Presentati on
12.45-2 pm Agnar Sverisson Picadillo Workshop
12.45-2 pm Ernst Knam Cunqueiro Sweet Forum
4-4.30 pm Antonio Vieira Auditorium Presentation
4-5.15 pm Pedro and Aitor Arregui Picadillo Workshop
4-5.15 pm Jakob Mielcke Cunqueiro Sweet Forum
4.45-5.15 pm Flavio Morganti Auditorium Presentation
5.45-6.30 pm Ferran AdriZ&, Jacques Maximin Auditorum Dialogues
and Marcelo Tejedor (Moderator: Eric Roux)
6.45-7.15 pm Agnar Sverisson  Auditorium Presentation
6.45-8 pm Nacho Manzano Picadillo Workshop
6.45-8 pm Jordi Butrn Cunqueiro Sweet Forum
7.30-8 pm Ramon Morat Auditorium Presentation
TUESDAY 23
10-11.15 am Marcelo Tejedor  Picadillo Workshop
10-11.15 am Alex Atala Cunqueiro Workshop

10-11.15 am Antonio Portela Ateneo Wine Forum



11.30-12.30 pm Eneko Atxa, Josean M. Alija  Auditorium Presentation
and Mariano G mez

12.45-2 pm Bart de Pooter Picadillo Workshop
12.45-2 pm Pedro and Marcos MorAEn Cunqueiro  Workslop
12.45-2 pm Josep Roca Ateneo Wine Forum
4-4.30 pm Jakob Mielcke Auditorium Presentation
4-5.15 pm Nicolas Magie Picadillo Workshop
4-5.15 pm H,L pez & J.L.Vaz Cunqueiro Workshop
4-5.15 pm Jesces Barqu n Ateneo Wine Forum
4.30-5.15 pm P & M MorZ&n Auditorium Presentation
5.45-6.30 pm Alice Feiring Auditorium Dialogues
6.45-8 pm Eneko Atxa Picadillo Workshop
7.30-8 pm Nicolas Magie Auditorium Presentation

WEDNESDAY 24

10-11.15 am JM. Baudic & P. Solla Picadillo Workshop
10-11.15 am Sergio y Javier Torres  Cunqueiro Workshop
11.30-12.30 am Sotohiro Kosugi Auditorium Presentation
12.45-2 pm V. Matos and B. Amaral Picadillo Workshop
12.45-2 pm B. Lahousse, P. Coucquyt Cunqueiro  Workshop
1-2 pm A. GonzAlez & M. Varela Auditorium Presentéion
4-4.30 pm S.yJ. Torres Auditorium Presentation
4-6 pm J. Estruch and J. de Haro Cunqueiro Workshop
4.45-5.15 pm Javier Olleros Auditorium  Presentation
5.45-6.30 pm J. Roca, G. Sotelino Auditorium Dialogues
6.45-8 pm Joan Roca Auditorium  Presentation

* This programme does not include the sessions and tastings of products parallel to the
professional programme.
Programme subject to modifications.

The SPEAKERS

From the best chefs in the world to up-and-coming young cooks, the Forum features the
participation of many speakers.

MONDAY FEBRUARY 22

Traditional Galician cuisine of the 21 century: the pie on the dish.

Pedro Roca, Pedro Roca restaurant (Santiago)

The spitting image of the chef rooted in his homeland, who cooks with passion and
devotion. A faithful reflection of traditional Galician cuisine featuring a modern spirit. Pies
made according to canonical recipes that produce pleasure based on tradition. Master
class and succulent tasting.

The master of chocolate: pure creativity.

Ramon Morat , Aula Chocovic (Vic, Catalonia)

Pure chocolate. He combines the highest possible percentage of theoretical knowledge
and teaching capacity. Master of masters, he works in Aula Chocovic, a groundbreaking



patisserie training centre specialising in chocolate. Trips all over the world have made him
a world renowned expert.

Ferran Adri, El Bulli (Roses, Catalonia)

Impossible to say something new about the person who is unanimously considered the
most brilliant chef ever. Creative without limits, his culinary techniques and precepts have
a decisive influence on the global movement of new cuisine. He shares his knowledge with
everyone displaying infinite generosity.

Cuisine of extreme cold: from wild salmon to genuine skyr.

Agnar Sverisson, Texture restaurant (London, United Kingdom)

A new city chef with a solid, cosmopolitan training. Originally from chilly Iceland, he knows
and implements like few others an extremely cold cuisine with limited resources. A
minimalist larder for a range of fresh tastes and a healthy diet. The culinary universe of
lactic acids.

Haute-couture confectionery: exquisite glamour

Ernst Knam, L antica arte del dolce di Ernst Knam (Milan, Italy)

There exists, just like haute cuisine, haute-couture confectionery. A tailor of sweet recipes,
Ernst Knam clothes with exquisite glamour, in his Milan workshop, the sweet chapter of
the most sybarite and exclusive menus. A champion of the Italian Chocolate Master, he is
among the great figures of Europe s confectionery vanguard.

Creative, avant-garde cuisine: Portuguese identity

Antonio Vieira, Shis restaurant (Porto, Portugal)

Porto is known the world over as a city of wine. But Porto also leads the movement of new
Portuguese cuisine, thanks to the appearance on the culinary scene of chefs such as
Antonio Vieira, who interprets products with a strong Atlantic identity using avant-garde
techniques. Creative cuisine with a Portuguese taste.

The Bay of Biscay on a grill: cooking over a high heat.

Pedro and Aitor Arregui, Elkano restaurant (Guetaria, Basque Country)

Two generations centred on an inalterable technology: the grill. A concept and technique
featuring a meticulous definition only suitable for the best sea produce. Primitive cuisine
for discerning palates. Pedro and Aitor Arregui are based in Guetaria, an obligatory
pilgrimage site of traditional haute cuisine.

The sweet in new Nordic cuisine: terroir confectionery.

Jakob Mielcke, Mielcke & Hurtigkarl (Copenhagen, Denmark)

A genuine terroir patissier, Jacob Mielcke trained alongside great chefs such as Pierre
Gagnaire, from whom he learned refined techniques. Intuitive and spontaneous like his
teacher, he incorporates products new to his Danish homeland into the world of desserts,
as part of complex and refined creations.

Cuisine with science: smoked - aromati.

Flavio Morganti, Casa Galileo restaurant (Pereiro de Aguiar, Galicia)

Born in Italy and naturalised in Galicia, Flavio Morganti is a self-made, independent and
self-taught chef. His tireless devotion to cuisine and its promotion has placed him among
the country s best chefs, as certified by his cooking in Casa Galileo and his two, widely
acclaimed books, Vacas and EIl ZArbol del pan.



Ferran Adri, Jacques Maximin and Marcelo Tejedor
Myths, geniuses and chefs: 25 years of creative cuisine.

Tradition and vanguard in Asturian cuisine.

Nacho Manzano, Casa Marcial (Arriondas, Asturias)

If there is a chef that has experienced all the different stages of regional cuisine, this has
to be, in Asturias, Nacho Manzano, chef and owner of Casa Marcial. He has played his
cards brilliantly, advancing nonstop and without ever abandoning traditionally rooted
cuisine. Dishes from the past evolving alongside the most innovative proposals. Keeping
up to date without losing his way. Local products, refined techniques, excellent results.

Creator of the first sweet restaurant: the art of combining in cuisine.

Jordi Butr n, Espai Sucre (Barcelona, Catalonia)

It we had to name a confectionary chef that has established a work methodology and
introduced formulations featuring everlasting results, it would be Jordi Butr n. Capable of
raising confectionery to the theme restaurant, with his Espai Sucre in Barcelona, Butr n
has become an inescapable benchmark in the universe of culinary confectionery.

TUESDAY FEBRUARY 23

Great chef, great fisherman: quality, sustainability and tradition.

Marcelo Tejedor, Casa Marcelo restaurant (Santiago de Compostela, Galicia) and
Eduardo M guez, fishing skipper (Celeiro, Galicia)

Cooking and sustainable fishing, hand in hand, with a great chef and a great fisherman.
Casa Marcelo has become a cult restaurant of new Galician cuisine, in Santiago de
Compostela, at the foot of Obadoiro Square. Marcelo Tejedor offers creative, exciting and
exquisite cuisine in an avant-garde setting.

Brazilian haute cuisine with local roots.

Alex Atala, D.O.M. (Sao Paulo, Brazil)

Although it sounds like a clichd, that is what Atah is: a classically trained chef that uses
modern techniques and cooks with local products. That is what he says, that is what he
does. His commitment to producer communities makes him an exemplary chef, in cooking,
in ecology and in ethics. In his D.O.M. Restaurant in Sao Paula, he promotes heritage
cooking and, by means of it, Brazilian culture. Atala will represent Atlantic cuisines from
overseas in Santiago. Cooking, conscience and pleasure. It could not be more appetising.

The new Galician viticulture: wines of parish, valley, village and vine.

Antonio Portela, Vitic logo dos Bagos (Galicia)

Antonio Portela lives the vine as if it were real, with a stylised pen by means of his blog O
Vitic logo dos Bagos. He writes about vineyards and wines as if he crushed the grapes
and made them with wisdom, rigour and refined taste. He knows the Galician vine-growing
universe by heart. He organises tastings and courses and is vice-president of the Galician
Association of Sommeliers.

Basque cuisine, kilometre O: reviving local products.

Eneko Atxa, Azurmendi restaurant (Bilbao, Basque Country)

An avant-garde chef for an avant-garde session. Eneko Atxa combines his unbreakable
loyalty to local produce and a strong will to restore the biodiversity of foods with the latest
technology. A botanical garden, sustainability and socialisation available to all.

Josean Mart nez Alija, Guggenheim Bilbao (Bilbao, Basque Country)

Convinced that ethics and commitment to the planet should also be part of cooking,



Alija assumes strategies of responsible consumption such as Km 0 promoted by Slow
Food. Excellent, sensitive, essential cuisine that respects the product.

Mariano G mez, SlowFood Bizkaia (Basque Country)

President of Slow Food Spain, Mariano G mez leads t he association with tenacity, self-
sacrifice and wisdom. From the Basque Country, he carries out exemplary work as
regards the revival of native breeds and local products, as well as common activities with
the world of agriculture and professional cuisine. Biodiversity and cooking.

Total Taste: producing sensations, boosting the senses, seeking pleasure.

Bart de Pooter, Pastorale restaurant (Rumst-Reet, Flanders)

A cultured and reflexive man, Bart de Pooter cooks to stimulate our brain and senses. That
is how he created the Total Taste concept, which is the basis of a distinguished cuisine
identified with Flemish tradition, committed to the combination of pleasure and health and
precise in the use of the latest technology.

Two generations, a single cuisine: naturally Asturias.

Pedro and Marcos MorZn, Casa Gerardo restaurant (Pendes, Asturias)

Asturias modern cuisine, based on tradition but innovative, is led among others by

Pedro and Marcos Mor/4n, father and son, of Casa Grade in Prendes. Called Naturally
Asturias, their session in this Forum features a script supplied by the inexhaustible larder
of the Bay of Biscay.

Enology sage or wine waiter: philosophy, poetry and simplicity.

Josep Roca, El Celler de Can Roca restaurant (Girona, Catalonia)

They are well acquainted with success. One restaurant, three brothers, three stars, O
Celler de Can Roca. Each one in his role, with perfectly defined and closely linked
functions. Josep s, defined by him in the humble language of the wise, is wine waiter. In
other words, taster. In other words, thinker of wine cuisine. Brilliant.

Bordeaux-style lamprey: the most prehistoric fish in the most modern cuisine.

Nicolas Magie, La Cape restaurant (Bordeaux, France)

From Bordeaux to Santiago, from Aquitania to Galicia, from estuary to estuary in a unique
sea of seas, the Atlantic. And from one place to another, surviving centuries of evolving
species and of culinary cultures, the lamprey. A prehistoric fish, blood and wine,
modernised ancestral recipes. Nicolas Magie, Bordeaux magic.

Local, ecological beef: pedigree red meat.

Hdctor L pez, Restaurante Espaeea (Lugo, Galicia) and Jos@d Luis Vaz, Biocoop

(Ver n, Galicia)

Jos@ Luis Vaz and H@ctor L pez, cooking with four hands the best foods from the Galician
larder. Beef from ecological cattle, from native breeds, unequalled quality, tenout- of-ten
red meat. Stockbreeding and culinary knowledge, both combined to offer the best Galician
meat.

Jerez: native soil, climate, wisdom and unigue wines.

Jesces Barqu n (Jerez, Andalusia)

An expert in traditional Andalusian wines and one of the most influential persons in the
world of Spanish wine, Jesces Barqu n introduce us ¢ Jerez wines. Wines resulting from
the influence of different cultures in this region during its more than 3,000 years of history.
Genuine cultural heritage.
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Alice Feiring
Wines with identity versus a single system of values in a global world.

Conscience and botanical garden: reviving foods using new technologies.
Eneko Atxa, Azurmendi restaurant (Bilbao, Basque Country)

Wine-cuisine: two old worlds for a new concept.

Xos@ and Xoan Cannas, Restaurante Pepe Vieira - Camaeo da Serpe (Sanxenxo,
Galicia)

For lovers of gastronomic neologisms, here is one that describes all the more
appropriately the Cannas brothers work: wine-cuisine. Wine as the source of inspiration in
the creation of new dishes. Cuisine at the service of wine and vice versa. Cuisine and wine
in a single paradigm. Excellence based on humility.

Tasting with combination featuring Genuine Caribbean Rum and chocolate.

Miguel ‘'ngel GalZA£n and Ramon Morat

A unique tasting imparted by the sommelier Miguel * ngel GalZ£n (WIRSPA) and the
patissier Ramon Marat (Aula Chocovic) in which the y will combine two products that
blend naturally, chocolate and Genuine Caribbean Rum. A guarantee of origin and quality
that encompasses many of the best producers of Caribbean rum. A drink made from
sugarcane that reflects the diversity of countries and peoples that produce it, and which
has experienced a consumption boom during the last ten years in Spain.

WEDNESDAY FEBRUARY 24

The Atlantic, a sea of sister cuisines: from Brittany to Galicia.

Two great chefs working side by side. Shopping, in the Mercado de Abastos (food market).
The product, the day s excellence. The dish, Baudic and Solla s inspiration and skill.

Jean Marie Baudic, Youpala Bistrot restaurant (Brittany, France)

Jean Marie Baudic is a bluesman of the kitchen, like an Atlantic version of the master chef
Gagnaire. Instinctive, spontaneous, radical in his concepts, with the five senses centred on
cooking and loads of humanity. He always has his eyes open, looking for the best
products in his C te d Armor in the heart of Britta ny.

Pepe Solla, Casa Solla restaurant (San Salvador de Poio, Galicia)

Based in his Pontevedra restaurant, Pepe Solla is perhaps one of the most representative
prototypes of tradition s evolution towards modernity. The second generation of a historic
restaurant, he is, in turn, the paradigm of new Galician cuisine. Unequalled produce and
meticulous technique, rigour and free-and-easy manner, humour and vitality.

An unprecedented selection of Amazonian foods: the refining of simplicity.

Sergio and Javier Torres, Dos Cielos restaurant (Barcelona, Catalonia)

They are both heavenly, which explains Dos Cielos (Two Heavens). They are
enthusiastic about their profession, cooking. They do so with devotion, commitment and
matchless passion. Local and Amazonian in perfect harmony. Meticulous technique,
refinement of simplicity and interest in new culinary technologies. A treat, or rather, two.

Japanese spirituality: philosophy, technique and culinary work featuring raw fish.

Sotohiro Kosugi, Soto restaurant (New York, United States)

While the product is important for any restaurant, in the case of Sotohiro Kosugi, it is the
backbone of his Soto, in New York. A restaurant where the chef always receives the client,
out of respect and culinary philosophy. Health and balance are his precepts, in the purest
spirit of Japanese spirituality.
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