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Hardcover • 24 x 30 cm • 254 pages 

Texts Juan Mari Arzak & Elena Arzak 
Photography Sara Santos, Mikel Alonso & Sergio Coimbra

Rights sold to: English (Grub Street).

ARZAK + ARZAK

A journey through the career of Juan Mari Arzak, the 
great patriarch of Spanish gastronomy and the New 
Basque Cuisine, accompanied by the most emblematic 
recipes of the last ten years of his career.

KEY POINTS

• Juan Mari Arzak is considered, together with 
Ferran Adrià, to be the great architect of the Spanish 
gastronomic revolution.

• He is probably the foremost figure in Spanish cuisine 
with a tremendously long-lasting influence on the new 
generations of chefs.

• The book commemorates the 40th anniversary of 
the birth of the so-called New Basque Cuisine, the 
movement based on the Nouvelle Cuisine that was the 
germ of the current Spanish gastronomic revolution.

• This new book contains the 80 most emblematic 
recipes of the last ten years of his work, as well as the 
most emblematic of his career.

• The award-winning Arzak restaurant is a national and 
international gastronomic reference. Since 1989 he has 
been awarded three Michelin stars.

A t the age of twenty-five, Juan Mari Arzak took over the family business, 
for which he was awarded the National Gastronomy Prize and his first 
Michelin star in 1974. His personal evolution and that of his cuisine was 
constant and he acquired his own special profile, which led to his obtaining 
his third Michelin star in 1989.

JUAN MARI & ELENA ARZAK
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Hardcover • 21,5 x 29,5 cm • 356 pages

Texts Bittor Arginzoniz & Juan Pablo Cardenal  
Photography Mariano Herrera

ETXEBARRI

Simple and traditional recipes  
to cook at home
Twenty-five years ago, at the foot of the Mount Amboto, 
in the Basque Country, Bittor Arginzoniz built up an 
exceptional place with his own hands and no other 
reference than the most ancient cooking technique. 
With fire, custom grills and obsessive search of premium 
produce, Bittor revolutionized the way we heat meat, 
fish or vegs.

CONTENTS

• Bittor Arginzoniz, a man who had a dream.

• Axpe, surroundings and farmhouse.

• The quality of the fire: choosing the right types of wood.

• Cooking and innovation: original tools specially created 
for his restaurant.

• The result: original recipes of vegetables, seafood, fish, 
meat and desserts served at Etxebarri.

B ittor Arginzoniz, known as the ‘grill wizard’, is a self-taught chef who,  
for the past twentyfive years, has dedicated himself to ‘squeezing perfume 
from the coals’ as Andoni Luis Aduriz from Mugaritz says. Recognized with 
a Michelin star, Etxebarri is one of the fastest rising restaurants on the 
international circuit.

BITTOR ARGINZONIZ

Rights sold to: English (Grub Street), German (Matthaes),
Italian (Giunti).

 National Gastronomy Prize 2017 

 Michelin-starred Etxebarri is #3  
in the 50 Best
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Hardcover • 19,5 x 25,5 cm • 224 pages

Texts Joan Roca & Salvador Brugués  
Photography Joan Pujol-Creus

COOKING THE 
MEDITERRANEAN

A homage to Mediterranean cuisine 
by one of the world’s leading figures 
in gastronomy, Joan Roca
The sea that lies From Algeciras to Istanbul was the 
cradle of the great civilizations of the ancient world 
and today harbors on its coasts an incomparable 
gastronomic heritage. The diversity of the cuisines of 
the Mediterranean peoples reflects their cultural wealth, 
an immense living treasure that continues to constantly 
evolve and which we invite you to discover and practice.

In this book you will find 80 simple recipes from the full 
arc of the Mediterranean, a celebration of the traditional 
flavors, aromas, preparations and techniques of the most 
authentic and diverse Mediterranean cuisine to prepare 
at home and enjoy with family and friends. Vegetable, 
fish and meat dishes to share and eat with your hands, 
desserts and salads that will send you on a voyage to the 
mare nostrum we all love so much. 

Joan Roca runs El Celler de Can Roca, considered the second best 
restaurant in the world, together with his two brothers Josep  
—the sommelier— and Jordi —the pastry chef. His cooking balances Catalan 
culinary traditions with avant-garde techniques, the result  
of an ongoing commitment to research, innovation and creativity.

JOAN ROCA

26521_CocinaConJoanRocaABajaTemperatura.indb   1426521_CocinaConJoanRocaABajaTemperatura.indb   14 15/02/16   16:5815/02/16   16:58



TOP CHEFS & RESTAURANTS

11

Joan Roca runs El Celler de Can Roca, considered the second best 
restaurant in the world, together with his two brothers Josep  
—the sommelier— and Jordi —the pastry chef. His cooking balances Catalan 
culinary traditions with avant-garde techniques, the result  
of an ongoing commitment to research, innovation and creativity.

JOAN ROCA
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COOKING WITH 
JOAN ROCA

Basic techniques to cook at home

A  book that shares twenty-five years of professional 
knowledge in an easy, visual and educational manner: 
boiling, frying, curing, pickling, blanching, marinating, 
grilling, smoking, pan-frying, and many other essential 
techniques that you can put into practice with eighty 
easy, delicious recipes. This is a definitive guide to the 
secrets of cooking by one of the best chefs in the world.

Hardcover • 19 x 25,5 cm • 384 pages

Texts Joan Roca & Salvador Brugués 
Photography Joan Pujol-Creus

Rights sold to:  French (Hachette), Simplified Chinese  
(Beijing Science & Technology), Complex Chinese  
(Cite Publishing).
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COOKING WITH  
JOAN ROCA AT LOW 
TEMPERATURES

Discover a tastier, healthier  
way of cooking

“This book will show you everything we have learned 
in the kitchen at El Celler de Can Roca, but also in our 
respective family kitchens. The aim is to teach you 
different techniques that will help improve the dishes 
you cook. We will see how low-temperature cooking was 
already being practised thousands of years ago and how 
the newest development stemming from technological 
evolution is basically control: the precision that we can 
cook with today.”

“I would like to encourage you to discover 
a set of techniques that will undoubtedly 
help you to achieve better results in your 
kitchen. I hope that you will enjoy the 
adventure.”  
—JOAN ROCA

Hardcover • 19 x 25,5 cm • 384 pages

Texts Joan Roca & Salvador Brugués  
Photography Joan Pujol-Creus

Rights sold to: Complex Chinese (Cite Publishing),  
Italian (Bibliotheka Culinaria).
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Carme Ruscalleda, an extraordinary self-taught cook, opened her first 
restaurant, Sant Pau, in 1988. The restaurant has maintained three Michelin 
stars since 2005. In 2004, she opened a replica of the Sant Pau in Tokyo, 
which has achieved two stars. She has achieved another two stars with the 
restaurant Moments, which she has directed since 2009 with her son.

CARME RUSCADELLA

Hardcover • 23 x 29,7 cm • 304 pages

Texts Carme Ruscalleda & Rosa Rivas  
Photography Carles Allende

HAPPINESS

The great tribute book to Carme 
Ruscalleda, the woman with the most 
Michelin stars (7) in the world, on 
the 30th anniversary of the Sant Pau 
restaurant

A free, natural, flavorful and pleasant cuisine are the key 
ingredients of Carme Ruscalleda’s culinary magic. This 
self-taught chef, who has won seven Michelin stars in 
her restaurants, is the grand dame of world cuisine and 
possesses an admirable and precise technique, always 
exploring and open to the imagination. She cooks to be 
happy and to make you happy.

KEY POINTS

• Carme Ruscalleda is undoubtedly the most important 
female chef in Spain and the one with the most Michelin 
stars in the world (7).

• The book is a tribute to the thirty years of her career at 
her restaurant Sant Pau, which takes place in 2018.

• Each of the chapters of the book revolves around a 
key concept in her career, interspersed with her recipes, 
including, in addition to the most current ones, the most 
emblematic ones that have marked her cuisine.
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Hardcover • 19 x 25,5 cm • 216 pages

Texts Nino Kiltava & Davit Narimanishvili 
Photography Germán Sáiz & Georgian National Center of Manuscripts

NUNUKA

The essence of Georgian cuisine

Georgian cuisine is more than an explosion of flavors; in 
Georgia, gathering around a table is an act of connection 
and tradition. Hearty and invigorating, it has evolved 
from a hidden gem between Europe and Asia to a rising 
star on the global culinary stage.

In this heartfelt and flavorful book, Nino Kiltava, founder 
of the Nunuka bistro in Madrid, invites us to discover 
the culinary legacy she inherited from her grandmother. 
Together with chef Davit Narimanishvili, she has 
reimagined these time-honored recipes with creativity 
and respect, adapting them to the modern world while 
preserving their authentic essence.

Nunuka is more than just a collection of Georgian 
recipes—it’s an invitation to savor the country’s rich 
culinary heritage. From the famous khachapuris to the 
iconic khinkalis, this book will not only delight your 
taste buds but also nourish your soul, reminding you 
that few pleasures in life compare to sharing a meal 
made with love.

Nino Kiltava is a leading ambassador          
of Georgian culture and cuisine in Spain.  
After living in several European countries, 
she established Nunuka and Persimmon’s 
in Madrid, the latter also featuring a 
Georgian-inspired cocktail bar. With these 
ventures, she has transformed Georgian 
gastronomy into a culinary sensation.

Davit Narimanishvili is a Georgian chef 
known for elevating his country’s cuisine 
internationally. Trained at the Hofmann 
School and the Basque Culinary Center, he has 
worked with top chefs like Rodrigo de la Calle 
and Diego Guerrero. He was the brand chef at 
Barbarestan, a 50 Best Discovery restaurant in 
Tbilisi, and now leads the kitchen at Nunuka 
in Madrid, where he continues to showcase 
Georgian gastronomy.

NINO KILTAVA & DAVIT NARIMANISHVILI
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The Museo de la Confitura in Catalonia, founded in 2004 by Georgina Regàs—a 
chef, writer, and pivotal figure in preserving and promoting traditional Catalan 
cuisine—began as an experimental space and later evolved into a renowned 
workshop for gourmet jams and preserves. Now led by Maria Regàs and Teresa 
Millàs, it continues to craft exceptional preserves that have captivated top 
chefs.

MARIA REGÁS & TERESA MILLÀS 

Unlock the endless possibilities of a new 
gastronomic world
The Museum of Preserves in Torrent (Catalonia, Spain), 
internationally acclaimed for its mastery in crafting 
gourmet jams and preserves, unveils its first book—a 
treasure trove of exquisite recipes and expert secrets 
to help you create unique flavors at home. With more 
than two decades of experience, the authors share their 
knowledge so you can prepare your own jams, preserves, 
jellies, and compotes using only the finest natural 
ingredients.

From timeless classics like strawberry jelly and bitter 
orange marmalade to bold and unexpected flavor 
combinations—grapefruit and Beefeater marmalade, 
lime and celery, cranberry and violet, apricot with 
lavender, pear with tender almond and amaretto, spiced 
pumpkin, tomato with sheep’s cheese and oregano 
flower, or sugar-free fig compote—this book is an 
invitation to explore a whole new world of flavors.

All fruits, flowers, and vegetables are 
suitable, and the possibilities are endless.
—GEORGINA REGÀS

Hardcover •  19 x 25 cm • 256 Pages

Texts Maria Regás & Teresa Millàs 
Photography Carles Allende

JAMS & PRESERVES
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FINDING AND COOKING THE BEST PRODUCES

The Museo de la Confitura in Catalonia, founded in 2004 by Georgina Regàs—a 
chef, writer, and pivotal figure in preserving and promoting traditional Catalan 
cuisine—began as an experimental space and later evolved into a renowned 
workshop for gourmet jams and preserves. Now led by Maria Regàs and Teresa 
Millàs, it continues to craft exceptional preserves that have captivated top 
chefs.
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Romain Fornell entered the Toulouse Hotel Management School in 1994, where 
he was elected Best Young Chef of the Midi Pyrénées. In 2000 he opened the 
restaurant Chaldette, in the Lozère, where he made known his creative potential 
and for which he obtained his first Michelin star in 2001, becoming the youngest 
chef to obtain it at the age of 22.

ROMAIN FORNELL

The big book of sauces by the French chef 
Romain Fornell
Easy to prepare, versatile and flavorful, sauces are 
essential in cooking. In this book, the great chef Romain 
Fornell offers recipes for a selection of the very finest 
sauces that will help us enrich and give a special touch to 
all our preparations. An entire world of sauces, unique, 
classic, contemporary, traditional and surprising, each 
one with its own character, flavor and aroma so that you 
can immers yourself in a world of tastes and scents and 
enjoy one of life’s great culinary experiences.

The book includes 90 recipes for soups, juices and stock 
bases, preparations using pestle and mortar, typical 
French sauces, hot emulsions and cold ones to be kept 
always in the refrigerator, and even sweet sauces. 
Explained in full detail, step by step and with masterly 
advice and suggestions, this book will become your great 
ally to venture forth from monotony and fill your dishes 
with flavor. Truly, sauces resist oblivion… Long live 
sauces!

Hardcover • 16 x 24 cm • 208 Pages

Texts Romain Fornell 
Photography Martí Sans

SAUCES!
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FINDING AND COOKING THE BEST PRODUCES

Romain Fornell entered the Toulouse Hotel Management School in 1994, where 
he was elected Best Young Chef of the Midi Pyrénées. In 2000 he opened the 
restaurant Chaldette, in the Lozère, where he made known his creative potential 
and for which he obtained his first Michelin star in 2001, becoming the youngest 
chef to obtain it at the age of 22.
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The definitive book on the universe and 
harmonies of sherry wines in gastronomy
The region of Jerez is home to wines unique in the world, 
wines with an ancient history that speak of a noble 
origin and extreme originality. Chefs and sommeliers 
have opened new paths to integrate sherry in a more 
creative, appropriate and wiser way to the table, pairing 
the infinite flavors and textures of sherry with the 
boundless gastronomic offers of different cultures and 
countries. 

And indeed, sherry wines are the world’s most 
gastronomic wines. The testimonials gathered in this 
book give evidence of this, with insights from the 
very greatest specialists of the world of gastronomy 
and enology, such as Josep Roca, Ferran Adrià, Jancis 
Robinson, François Chartier, Ferran Centelles, Heston 
Blumenthal, Pedro Ballesteros, José Carlos Capel, Paz 
Ivison, José Andrés, Oriol Castro, Eduard Xatruch, 
Mateu Casañas, Andoni Luis Aduriz, Toño Pérez, Jose 
Antonio Navarrete, Quique Dacosta, Ricard Camarena, 
Salvatore Catalano, Rodrigo Briseño, Sarah Jane Evans, 
José Polo, Kristell Monot, Doug Frost, Jan Van Lissum, 
Alberto Ramos Santana, José Ferrer, Carmen Aumesquet 
and César Saldaña, president of the control board DO 
Jerez, all of whom offer us in this extraordinary and 
unprecedented book their unique understandings of 
sherry wines in a way never seen before. 

Hardcover • 21,5 x 29,5 cm • 256 Pages

DRINKING, 
EATING, LOVING 
SHERRY
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186  MEJOR SI PICA COCINAR CON AJÍ - SEGUNDOS  187 

Esta receta se inspira en la salsa boloñesa, pero reemplazamos la carne 
picada por pulpo. Utilizamos una harissa de remolacha, que es la salsa 
picante que acompaña nuestro guiso de pulpo al estilo tunecino/siciliano.

INGREDIENTES 
para 4 personas

Para la harissa 
de remolacha
40 g de chile rojo thai
80 g de chile seco
1 remolacha ahumada
1 diente de ajo
5 tomates pera pelados 
y en trozos
150 g de tomate frito natural
1 cdta. de comino en polvo
1 cdta. de cilantro en polvo
Zumo de 1 limón
2 cdas. de aceite de oliva 
virgen extra

Para el ragú de pulpo
1 kg de pulpo crudo
4 ramas de apio picadas
2 zanahorias peladas y 
picadas
1 diente de ajo picado
2 tomates pelados y picados
1 cdta. de sal
1 chorrito de aceite de oliva
1 cda. de harissa de 
remolacha
1 hoja de laurel
1 cdta. de tomillo
1 cdta. de orégano
1 chorro de vino blanco
1 lata de 250 g de tomates 
pelados
400 g de espagueti fresco
Sal
Perejil picado
Albahaca picada

Para la harissa de remolacha
· Lava y retira las venas y semillas del chile. Pica gruesamente.
· Abre los chiles secos e hidrata en agua caliente durante 20 minutos.
· Pela la remolacha y córtala en trozos.
· Pon todos los ingredientes es una olla, excepto el aceite y el zumo de limón, y 

cocina durante 1 hora.
· Tritura añadiendo el aceite de oliva y el limón. Deja enfriar.
· Guarda en un bote de cristal en la nevera. Se conserva durante un par de 

meses.

Para el ragú de pulpo
· Quita los ojos y el pico al pulpo y córtalos en trocitos de 2 cm aprox. Utiliza 

también la cabeza y la parte de dentro de la cabeza.
· En una cazuela antiadherente pocha las verduras picadas. Añade la sal y 

mantén a fuego moderado durante 4 minutos.
· Sube el fuego y añade el pulpo troceado (sin cocinar).
· Rehoga durante 2 minutos y añade una cucharada de la harissa de remolacha, 

y ahora sigue rehogando 1 minuto más.
· Añade la hoja de laurel, el tomillo y el orégano. Continúa rehogando otro 

minuto y añade un chorro generoso de vino blanco.
· Una vez que el alcohol del vino se haya evaporado añade la lata de tomates 

pelados.
· Deja cocinar hasta que el pulpo se ponga tierno. Corrige de sal y añade más 

harissa según el gusto.
· Cuece la pasta en abundante agua con sal según las instrucciones del 

fabricante.
· Escurre y reserva una tacita del agua de cocción de la pasta.
· Mezcla la pasta con el ragú de pulpo. Añade un poco del agua de cocción e 

integra bien.
· Emplata y espolvorea con perejil y albahaca.

Angelo Marino
Mercato Ballaró
Madrid

MEJOR SI PICA interior.indd   186-187MEJOR SI PICA interior.indd   186-187 22/2/23   21:0322/2/23   21:03
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Oriol Balaguer is one of today’s most celebrated pastry chefs, and one of 
the most complete professionals the field of gastronomy has produced in 
recent decades. He has boasted the title of Best Pastry Chef in Spain for many 
years, World’s Best Dessert in 2001 and Best Croissant in Spain in 2014. A true 
revolutionary of gastronomy, he has pioneered the role of pastry chef in a 
restaurant’s dessert division. 

ORIOL BALAGUER

The new project of the great pastry chef 
Oriol Balaguer, renowned as one of the 
world’s greatest, dedicated entirely to one 
of the great passions: chocolate

A book dedicated exclusively and monographically to 
chocolate to explore and make the most of all the many 
and varied ways to prepare and enjoy it in different ways 
and formats. The internationally celebrate pastry chef 
Oriol Balaguer fuses softness with texture and flavor, 
producing exquisite pleasures for the paladar with a 
perfect balance between taste and form.

This book is every bit a homage to one of our universal 
passions, chocolate, written for both aficionados 
and professionals, with all the necessary techniques 
explained in an accessible and practical way, to prepare 
at home the most deliciously irresistible recipes.

Highly addictive chocolate recipes to 
prepare at home and become delirious 
with pleasure.

Hardcover • 19,5 x 25,5 cm • 208 Pages

Texts Oriol Balaguer 
Photography Joan Pujol-Creus

OH LA LA 
CHOCOLAT!
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Javier de las Muelas is known as one of the top ten bartenders globally. He earned 
the title of Barman of the Year in Spain, in 2007. Dry Martini, his bar in Barcelona, has 
consistently ranked among the world’s best bars for eight years in a row. It’s hailed 
as the fourth best bar ever and the top one in Europe. Javier owns multiple bars, 
including Speakeasy and the Gimlet. He now manages twenty-four establishments all 
over the world.

 JAVIER DE LAS MUELAS

Hardcover • 18,9 x 25,4 cm • 320 pages

Text Javier de las Muelas 
Photography Vicens Giménez Juve

COCKTAILS  
& FOOD
A new chronicle from the world of cocktails, this time 
with married dishes from some of the biggest figures 
in Spanish gastronomy:

Carlos Abellán, Albert Adrià, Ferran Adrià, Andoni Luis 
Audariz, Pedro Álvarez, Sergi Arola, Aitor Arregi, Juan 
Mari and Elena Arzak, Oriol Balaguer, Joan Bayén, 
Martín Berasategui, Josep Mª Boix, Ricard Borràs, 
Jordi Butrón, Mateu Casañas, Oriol Castro, Alberto 
Chicote, Iván Cruz, Jordi Cruz, Quique Dacosta, 
Rodrigo De La Calle, Manolo De La Osa, Christian 
Escribà, Romain Fornell, Xavier Franco, Ramón Freixa, 
Carles Gaig, Abraham García, Marc Gascons, Nandu 
Jubany, Ángel León, Juanjo López, Joan Manubens, 
Quim Márquez, Hideki Matsuhisa, Paco Pérez, 
Fernando Pérez Arellano, Fermí Puig, Fina Puigdevall, 
Albert Raurich, Joan Roca, Jordi Roca, Paco Roncero, 
Francesc Rovira, Carme Ruscalleda, Mario Sandoval, 
Ricardo Sanz, Pedro Subijana, Paco Torreblanca, 
Hermanos Torres, Jordi Vilà and Eduard Xatruch.

For each of them, Javier de las Muelas has found the 
perfect cocktail to accompany the dishes specially 
crafted for this book, and like a good bartender, he 
brightens up the occasion with stories, technical 
details, reflections, and historical notes.

KEY POINTS 

• The book is filled with texts about the history 
of cocktails, drinking, and bars, savory anecdotes 
about people, techniques, and the tales of the most 
emblematic drinking establishments.

New cocktails from one of the best 
bartenders in the world, married with 
recipes from the greatest Spanish chefs  
of today
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Juan Manuel Benayas is promoting a barbecue culture in Spain on a par 
with that which exists in the United States and other European countries. 
To this end, he has created a range of initiatives such as video tutorials, 
personalized advice to chefs and restaurants, participation in television 
programs and the creation of the first barbecue academy in Spain, the 
Barbacoa Club. 

JUAN MANUEL BENAYAS

SMOKED 
Juan Manuel Benayas returns with  
a new book on cooking with smoke,  
the latest gastronomic trend

The discovery of fire was a primary step in the evolution 
of human beings. It changed the life of primitive humans 
in all aspects as groups began to gather by the heat of 
the fire: man began to socialize. 

The incomplete combustion of fire generates smoke, a 
smoke that in all probability reached the large game that 
prehistoric man placed next to the fire, where the flames 
and smoke served not only for cooking purposes but also 
to scare other animals from trying to take their food. 
Fire, its heat, smoke and ash with all its properties, led 
man to evolve. 

For centuries smoke has been used to preserve food, but 
today, and depending on each culture, it has a culinary 
function and serves as an invisible and almost secret 
ingredient that few know about. Until now. 

Three countries admired for their brilliant culinary use of 
smoke are Romania, Norway and the United States, with 
such delectable dishes as Romanian mich, Norwegian 
salmon and the much sought after American brisket. 

This work sheds light on the virtues 
of cooking with smoke and provides 
the reader with the knowledge and 
techniques to give a unique touch to 
many dishes.  

Hardcover • 19 x 25 cm • 208 Pages

Texts Juan Manuel Benayas 
Photography Matías Pérez Llera
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22 ENTRE HUMO  EL HUMO: MÁS QUE AIRE 23  

Cuando el nivel de humedad interna en el 
centro de la madera o serrín se aproxima a cero, 
su temperatura se incrementa rápidamente de 
300 a 400 °C. Una vez que la temperatura se 
encuentra dentro de este rango, ocurre la des-
composición térmica y se produce el humo.

El humo de mejor calidad se obtiene a una 
temperatura de combustión de 345 a 400 °C y a 
una temperatura de oxidación de 200° a 250 ° C. 
Bajo las condiciones reales de operación, no es 
posible separar los procesos de oxidación y com-
bustión, puesto que la generación del humo es 
exotérmica.

La composición química del humo depende 
de la madera que se quema, la temperatura de 
combustión, las condiciones en las que se produ-
ce esta y los cambios oxidativos, entre otros.

La combustión de la madera es un proceso 
incompleto, y en los gases que se forman se en-
cuentran diversos compuestos, además de un 
destilado acuoso en un rango de temperatura 
de 280-380 °C, en el cual se forman vapores. 
Estos, una vez condensados y destilados, con-
tienen sustancias como los fenoles. Los fenoles 
juegan un papel triple en los ahumados, ya que 
actúan como antioxidantes, contribuyen al nota-
ble sabor a humo de los productos ahumados y 
tienen un efecto bacteriostático que ayuda a la 
conservación del producto.

Otros componentes que se obtienen de los 
vapores son los alcoholes, que en el humo de la 
madera juegan el papel de transportar los com-
puestos volátiles; y los ácidos orgánicos, que se 
ocupan de la coagulación de las proteínas, la 
cual resulta esencial para que se desarrolle esa 
superficie lisa o costra cuando el humo envuelve 
los alimentos, en especial los grasos. Por último, 
también se obtienen carbonilos. Aunque la por-
ción mayor de los carbonilos no es vapor destila-
ble, la fracción que sí lo es es la responsable del 
color, sabor y aroma del humo.

EFECTO DEL AHUMADO EN LOS 
ALIMENTOS
El efecto bacteriostático del humo fue descrito 
por J. M. Shewan en 1949, en su libro Microbio-
logía de los alimentos. En él, se comparó el por-
centaje de crecimiento de la población bacte-
riana durante el almacenamiento de productos 
ahumados y sin ahumar, mostrándose un efecto 
bacteriostático más bajo en el ahumado.

Igualmente, se ha establecido que los com-
puestos fenólicos del humo poseen la más alta 
capacidad inhibitoria de bacterias. Dentro de 
estas fracciones, los fenoles de más bajo punto 
de ebullición son más activos.

Una de las propiedades más importantes del 
humo es su efecto sobre la población bacteriana, 

LA COMPOSICIÓN QUÍMICA

DEL HUMO DEPENDE DE LA

MADERA QUE SE QUEMA,

LA TEMPERATURA DE

COMBUSTIÓN, LAS CONDICIONES

EN LAS QUE SE PRODUCE ESTA

Y LOS CAMBIOS OXIDATIVOS,

ENTRE OTROS.

EL AHUMADO EN FRÍO 73  

Gyozas de cerdo cocinadas con vapor  
y humo de haya

Ingredientes para 4 personas
1 paquete de obleas de gyozas ~ 400 g de carne 
picada de cerdo ~ 150 g de col china ~ 2 cebo-
lletas ~ 2 setas shiitake ~ 1 diente de ajo picado 
fino ~ 1 rodaja de jengibre pelado ~ 1 cucharada 
de salsa de soja ~ Aceite de sésamo ~ Sal ~ Pi-
mienta.

Elaboración 
En esta ocasión vamos a fusionar dos técnicas 
de cocina —el vapor y el humo— para una misma 
receta.

Para preparar la gyozas, cortar en julia-
na las cebolletas, las setas y la col china. Para 
ablandar la col, cocinar al microondas durante 
1 minuto. Mezclar las verduras con la carne pi-
cada de cerdo; añadir el ajo, el jengibre pelado 
y picado, la soja, el aceite, la sal y la pimienta. 
Mezclar bien.

Rellenar las obleas, doblarlas con el dedo y 
mojar el borde con una pizca de agua. Cerrar 
formando los típicos pliegues de la gyoza. Dorar 
en una sartén con aceite de sésamo antes de 
hacerlas al vapor y de ahumarlas.

Llenar de agua una olla, hasta media altura. 
Poner las gyozas en la vaporera con una hoja de 
col y una pastilla de ahumado en frío de madera 
de haya, evitando así que se prenda la vaporera. 
No colocar todavía la vaporera sobre la olla.

Calentar el agua en la olla para que se ge-
nere el vapor necesario para cocinar las gyozas. 
Encender la pastilla de ahumado de haya, colo-
car —ahora sí— la vaporera de bambú sobre la 
olla, introducir en un smoker vertical y dejar que 
se cocinen y ahúmen durante 10 minutos.

Para conseguir un ahumado más potente, 
retirar la olla y dejar que la pastilla de humo con-
tinúe generándolo unos minutos más.

Pastillas de 
humo frío con 
aroma a haya.

Smoker vertical. Ahumado en 
frío.

10 min. Olla y vaporera 
de bambú.

72 ENTRE HUMO
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Brisket al humo azul

Madera de 
roble y brasas.

Smoker. 105 °C en el 
exterior y 95 °C 
en el interior, 
con fuego 
de sistema 
indirecto.

10 h. Guantes, 
cuchillo, paño 
de cocina  
y rociador.

El brisket se corresponde con el pecho de la vaca y 
su peso oscila entre los cinco y los doce kg, según 
el animal. Lo ideal es hacer los primeros briskets 
con cortes de unos cinco kg de peso y, cuando se 
tenga la receta dominada, ir probando con piezas 
de mayor envergadura, siempre entero.

Ingredientes para 10-15 personas
Un brisket de 5 kg ~ 200 g de salsa de mostaza ~ 
100 g de sal parrillera ~ 80 g de pimienta negra 
molida ~ 10 g de ajo seco en polvo ~ 10 g de ce-
bolla en polvo ~ Zumo de manzana o vinagre de 
sidra para hidratar.

Elaboración
Recortar los excesos de grasa que pueda tener 
el brisket y redondear la pieza. Después, emba-
durnar toda la carne con mostaza y el rub que se 
desee (puedes elegir una de las recetas del capí-
tulo 5). Uno de los más básicos es el que mezcla 
50 % de sal, 30 % de pimienta fresca, 10 % de ajo 
molido seco y 10 % de cebolla seca. Envolver en 
papel film y dejar reposar un máximo de 12 ho-

ras en la nevera. Pasado ese tiempo, encender 
el ahumador y mantener con madera de roble a 
una temperatura de 105 °C. Introducir la carne en 
sistema indirecto, alejada de las brasas.

Con el fin de evitar que la carne se reseque, 
pulverizarla con zumo de manzana o vinagre de 
sidra a cada hora de cocción.

La carne precisará de 10 horas para llegar a 
los 95 °C en su interior, pero no es una ciencia 
exacta, ya que son muchos los factores que pue-
den hacer que este proceso se alargue.

Presentación
Una vez que el interior de la pieza llegue a los 
95 °C, sacar el brisket del ahumador y dejar repo-
sar, si es posible envuelto en un trapo de cocina, 
para que los jugos se repartan y no pierda calor.

A la hora de servirlo, cortar las rodajas en el 
sentido contrario a la fibra de la carne y con un 
espesor de unos 5-6 mm.

El humo azul se consigue a unos 105 °C y para 
ello la madera no debe tener una humedad su-
perior al 20 %.

¡Atención con el estancamiento! El interior de la carne debe alcanzar los 95 °C, pero, en ocasiones, 
al llegar a los 72-80 °C, puede entrar en estancamiento, es decir, que su temperatura no varíe. Esto 
pasa porque la pieza comienza a expulsar humedad y la temperatura interior de la carne se estabili-
za, por lo que precisará de mucho más tiempo para volver a subir.Hay dos maneras de resolver esto: 
aumentar la temperatura del ahumador 10 °C o envolver la carne en papel de carnicero o de aluminio.

RUBS, SALSAS Y ESMALTES 179  

Mop para costillas de cerdo

Cuando se les aplica este mop a las costillas du-
rante el asado y ahumado, hay que procurar no 
arrastrar el rub que les hayamos aplicado. Para 
ello, lo ideal es usar una brocha para aplicar el 
líquido suavemente.

Ingredientes
3 cucharadas de paprika ~ 2 cucharadas de 
mostaza seca ~ 1 cucharada de cebolla en polvo 
~ 1 cucharada de ajo en polvo ~ 1 cucharada de 
pimienta roja ~ 2 cucharaditas de pimienta negra 
~ 1 taza de agua ~ ¼ de taza de vinagre blanco ~  
1 cucharada de albahaca seca.

Elaboración
Mezclar los ingredientes y remover la salsa antes 
de usarla.

178 ENTRE HUMO
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Eva Hausmann is a chef, gastronomic 
stylist, speaker and consultant in culinary 
trends. 

Salvador Brugués i Fontané is a chef 
specialized in low-temperature cooking. 
He collaborates with El Celler de Can Roca 
and has worked with Joan Roca on several 
projects. 

EVA HAUSMANN & SALVADOR BRUGUÉS

COCOTTE  
COOKING

Techniques and recipes to prepare  
the best casserole dishes at home

A s we return to traditions in search of craftsmanship and 
things well-done, we find age-old techniques and tools 
at our disposal, and this is no less so in the kitchen where 
traditional methods can greatly improve our cooking.

Cooking in cast iron pans, known as cocottes, takes us 
back to the dishes of our mothers and grandmothers. A 
cuisine that comes from the heart, and is full of wisdom. 
A calm cooking full of the values of sustainability, flavor 
and nutrition that popular know-how offers us.

Domestic kitchens find in casseroles a great ally, as they 
ensure extraordinary results and are a very sustainable 
cooking process, in line with the current trend of low-
temperature cooking techniques.

KEY POINTS

• A recipe book for cooking at home in a simple, fast and 
healthy way, based on easy cooking techniques in a cast 
iron casserole pan or cocotte.

• With 50 recipes detailed step by step by 50 of the 
best chefs in the country: Ferran Adrià, Joan Roca, 
Carme Ruscalleda, Dani García, Karlos Arguiñano, Juan 
Mari Arzak, David Muñoz, Martín Berasategui, Eneko 
Atxa, Quique Dacosta, Jordi Cruz, Paco Roncero, Nandu 
Jubany, Albert Adrià, the Reixach sisters, Oriol Castro, 
the Torres brothers, Ramon Freixa, Fina Puigdevall, Paco 
Pérez, Xavier Pellicer, Carles Abellán, Jaume Subirós, 
Carles Gaig and many others.

Hardcover • 20 x 25 cm • 280 Pages

Texts Eva Hausmann & Salvador Brugués 
Photography Becky Lawton

16  |  Cocinar en cocotte

Balti Dish  
Esta cocotte es óptima para recetas de 
influencia india o árabe. La Balti Dish es 
una cazuela de hierro fundido con la base 
plana que puede usarse en los fogones, 
meterse en el horno y ponerla bajo el grill. 
Es una cazuela con una distribución de 
calor espléndida que podríamos englobar 
entre una cocotte y una sartén alta, sin 
tapa y con un fondo cóncavo, con un 
uso muy polivalente tanto para fuego 
como para horno; incluso la podríamos 
utilizar como wok, teniendo en cuenta 
que, en este caso, la temperatura tarda 
algo más en llegar a su punto de fritura, 
pero también pierde menos rápidamente 
la intensidad calorífica. Algunas 
utilizaciones pueden ser:

- Saltear rápidamente alimentos. 

- Asar y guisar con la misma facilidad 
que en cualquier cocotte, siempre que 
no necesitemos el producto.

- Por supuesto, todo tipo de 
elaboraciones caldosas, como estofados 
y potajes guisados.

- Y también freír, gracias a su peculiar 
forma, similar a una parisién. 

Doufeu  
La Doufeu se considera el Ferrari de 
los estofados a baja temperatura, ya 
que su estructura está pensada para 
realizar cocciones dulces. De aspecto 
más robusto y con más peso —ya que 
la tapa también está realizada en hierro 
y con una forma muy personalizada—, 
el origen de su nombre es una bonita 
combinación de los términos franceses 
doux y feu, que significan «suave»  
y «fuego».

Lo que diferencia esta cazuela de las 
tradicionales cocottes es la forma de su 
tapa de hierro, preparada para tener la 
posibilidad de cubrirla de hielo y enfriar 
las gotas de vapor que se condensan 
en la parte superior del interior de la 
cazuela, que caen en forma de lluvia 
en el interior del guiso para mantener 
en todo momento la humedad, lo que 
consigue que la elaboración quede más 
tierna y sabrosa.
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En 1924, dos industriales belgas, Armand Desaegher y Octave Aubecq, se conocieron 
en la Expo de Bruselas: uno era especialista en esmaltado; el otro, experto en fundi-
ción. Juntos, descifraron el código para esmaltar hierro fundido y llenar las cocinas de 
color. En 1925 nació Le Creuset. 

Las cocottes de Le Creuset forman parte ya de la historia de la gastronomía y nos 
acompañan desde hace casi un siglo. Para los chefs, siempre es un honor cocinar con 
esta herramienta, sólida, eficaz, sostenible y duradera, símbolo de buena cocina.

En este capítulo reunimos a 
chefs de enorme prestigio que 
nos muestran una infinidad 
de elaboraciones aptas para 
todos los públicos.
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Ingredientes para 4 personas

Aceite de oliva virgen extra

400 g de sepia cortada a dados

Sal 

2 cebollas grandes picadas

1 pimiento verde pequeño picado

2 dientes de ajo picados

2 tomates maduros rallados

1 c. c. de pimentón dulce

Elaboración

En una cocotte con aceite de oliva, saltear la sepia hasta dorar, salpimentar y 
reservar. En el mismo recipiente, agregar la cebolla, el pimiento y los ajos, y cocinar 
hasta caramelizar. Introducir el tomate para sofreír hasta que se evaporen las aguas 
vegetativas, añadir el pimentón y la carne de ñora, y remover 2 minutos más.

Incorporar la sepia y mojar con el caldo, llevar a ebullición y hervir 20 minutos. 
Agregar los garbanzos y cocer 20 minutos más. Retirar del fuego, espolvorear el 
perejil y el cebollino, sazonar si es necesario, y dejar reposar 5 minutos.

Preparar 4 huevos fritos y servirlos con los garbanzos.

2 c. c. de carne de ñora

1 l de caldo de verduras o pescado

400 g de garbanzos cocidos

Perejil picado

Cebollino picado

4 huevos (opcional)

Sal y pimienta

Garbanzos con sepia y huevo frito 

Las legumbres forman parte de nuestra cultura culinaria. Antiguamente, se consumían 
con verduras o carne, si se podía, y siempre han sido un alimento básico en nuestra dieta 
mediterránea. Se han convertido en un producto de alta rentabilidad con el que se puede 
elaborar cualquier tipo de receta, desde un potaje de vigilia a una referencia de vanguardia 
o incluso un postre. Hoy en día forman parte de la alimentación del futuro por su alto 
contenido en proteína; no es una moda, es una tendencia que ha llegado para quedarse.

Esta receta se puede elaborar con cualquier cefalópodo, pota, calamar, chipirón, puntilla  
o sepieta.

Gracias a la despensa y cultura del Mediterráneo, podemos jugar con cualquier producto y 
elaborar platos de cuchara ricos y saludables que nos aportarán bienestar físico y emocional.
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Jordi Butrón is the director, creator and soul of Espaisucre, the world’s first 
dessert restaurant and school with specific training in restaurant pastry. His 
time at great restaurants such as El Bulli, Pierre Gagnaire, Jean Luc Figueras, 
Hôtel de Crillon, Escribà and Michel Bras has given him both a classical 
and creative training. During his long career he has received numerous 
awards, including the Best Pastry Chef of Catalonia Award and the National 
Gastronomy Award for Best Pastry Chef in Spain.

JORDI BUTRÓN

THE ESPAISUCRE 
CREATIVE METHOD
The book of the pioneering and 
prestigious gastronomic method of sweet 
cuisine that is a reference worldwide

The Espaisucre Method is a unique, exclusive, nationally 
and internationally recognized teaching system of high 
prestige based on three basic principles: the choice of 
ingredients, technique and presentation.

This book is the guide to this method, where the entire 
creative process is thoroughly analyzed, and which will 
help you to understand and order the multiple micro 
decisions that must be taken at the moment of creation.

KEY POINTS

• An introduction to the method and the gastronomic 
educational system of the prestigious Espaisucre school, 
with the basic theory and all the practical applications of 
the method to the different types of sweet cuisine.

• A book that is tremendously didactic, practical, 
formative, useful and easy to understand and apply, to 
dismantle the myth that pastry and confectionery are 
complicated activities, for professionals and amateurs.

Hardcover • 20,5 x 28 cm • 360 pages

Texts Jordi Butrón 
Photography Jordi Foto
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The Basque Culinary Center is a pioneering institution located in Donostia (San Sebastián) that integrates training, 
innovation, research, and entrepreneurship within the realm of gastronomy. The center comprises the Faculty of 
Gastronomic Sciences, which attracts students from over 30 countries annually. Additionally, the BCC houses the 
Innovation Gastronomy Research Center, where interdisciplinary work is conducted to design products and services, 
while supporting companies and new entrepreneurs through a wide range of programs, initiatives, and events. 

BASQUE CULINARY CENTER

SILVESTRE.
COOKING WITH
WILD PLANTS
A book that offers a reference content for 
those who wish to delve into the world 
of wild plants from a gastronomic and 
creative perspective, with full academic 
rigor

An essential book on wild plants and their gastronomic 
value from the Basque Culinary Center, the most 
important academic institution of gastronomic research 
in Spain.

The book proposes a meeting point between gastronomy 
and botany from which to share useful, practical and 
attractive information on the wide and stimulating 
universe of wild plants. To this end, it summarizes the 
most important aspects on this subject: from what wild 
plants are, how they should be collected, how to use 
them with different culinary techniques and what for, 
to why they have become so important in the very close 
link between nature and gastronomy.

A type of catalog that includes species of maximum 
proximity with gastronomic potential. Endorsed by 
botanists and chefs, the book sets the precedents in the 
gastronomic field regarding how to creatively approach 
the world of plants, with the Basque Culinary Center as 
the point where gastronomy and botany meet, no longer 
just as a center of dissemination but as a center of great 
authority on the subject, all backed by research of the 
highest caliber. 

Hardcover • 16,5 x 23 cm • 448 Pages

Texts Basque Culinary Center
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Tartar de vaca 
500 g de solomillo de vaca

Limpiar la carne de nervios y grasa, cortarla en dados 
pequeños y reservarla en frío.

Hierbas crocantes 
30 g de tallos de cerraja (Sonchus aster)
30 g de tallos de romaza (Rumex pulcher)
50 g de hojas de acedera (Rumex acetosa)

Lavar y secar los tallos y las hojas y cortarlos a un tama-
ño similar al de los dados de solomillo.

Aceite de abeto 
300 g de hojas de abeto (Abies alba)
600 ml de aceite de girasol

Lavar y secar las hojas de abeto y triturarlas a máxima 
potencia con el aceite hasta que alcancen los 60˚C. 
Dejar reposar durante 20 minutos y tamizar por una 
muselina o filtro de papel.

Mayonesa picante 
150 g de hojas de crucíferas picantes (Cardaria draba, 
Cardamine hirsuta, etc.)
4 yemas de huevo
300 ml de aceite de girasol
10 ml de zumo de limón
Sal

Triturar el aceite con las hojas de crucíferas picantes 
hasta lograr una pasta muy fina. Ir emulsionando con 
ese aceite las yemas de huevo hasta lograr una textura 
de mayonesa firme. Condimentar con zumo de limón 
y sal.

Montaje
Brotes de abeto
Mezclar en un bol el solomillo con los tallos crocantes 
y condimentar con el aceite de abeto y sal. Colocar 
como base la mayonesa picante, cubrir con la carne 
aderezada y terminar con los brotes de abeto.

Tartar 
de vaca 
y abeto                                
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Talo 
200 g de harina de maíz
50 g de harina de pino (Pinus spp)
250 ml de agua
Sal

Calentar el agua con la sal, añadir la mezcla de harinas 
y amasar. Dejar que repose hasta que se enfríe y formar 
porciones de 100 g por talo. Estirar con la ayuda de la 
palma de la mano, sobre un poco de harina de maíz, para 
mantener el formato original de circunferencia. 

Relleno 
1 cabeza de cerdo
Hierbas aromáticas (romero, laurel, tomillo)
Sal

Colocar la cabeza de cerdo en una bandeja de horno sobre 
las hierbas aromáticas y sazonar. Dejar que macere en el 
frigorífico durante una hora. Pasado ese tiempo, hornear 
la cabeza de cerdo durante 2 horas a 160 ˚C, hasta que la 
piel esté dorada y la carne tierna. Separar la carne de la 
cabeza, picarla de manera irregular y mezclarla con un 
poco de la misma grasa del horneado. Separar las partes 
crocantes de la piel para el montaje.

Majado de hierbas 
100 ml de aceite de oliva
Hierbas (acederas, diente de león, trébol, guisantes)
10 ml de zumo de limón
Sal

Con la ayuda de un mortero o una batidora, moler todos 
los ingredientes hasta obtener una crema espesa y sazonar.

Montaje 
Hierbas ácidas (Rumex spp., Oxalis spp.)
Flores de trébol (Trifolium spp.)

Calentar una sartén a fuego vivo y marcar el talo por ambos 
lados hasta completar su cocción. Rellenarlo con la carne 
picada, aderezarlo con el majado de hierbas y completar 
con unas hojas de hierbas y flores de trébol. Terminar con 
trozos de la piel crocante.
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ESPECIAS Y 
CONDIMENTOS
Las especias son elementos vegetales que se 
añaden a las elaboraciones para aportar aroma 
y sabor. Pueden emplearse de forma individual 
o para elaborar condimentos que implican a 
más de una de ellas, como el curry o el mole.
El uso de las plantas silvestres como especias es 
el más sencillo de todos. Basta con recolectar-
las y utilizarlas con cualquier alimento. Hojas, 
frutos, raíces, semillas, cortezas..., en realidad 
todas las partes de la planta, pueden hacer las 
funciones de especia, tanto en fresco como en 
seco o tostadas. A veces, se muelen para inte-
grarse por completo en la preparación y, otras, 
se añaden en porciones grandes, ya sea infusio-
nadas durante el proceso de cocción o al final 
de la elaboración, para consumirse en crudo. 

Por lo general, las hojas y los frutos no se tues-
tan y se utilizan solo en fresco o en seco, puesto 
que sus volátiles se ven afectados en mayor 
medida por las altas temperaturas. Las corte-
zas, las semillas y las raíces, por contra, suelen 
tostarse con el fin de extraer de ellas matices 
más complejos. 

Especies Recomendadas

Hojas: 
Salicornia ramosissima, Achillea millefolium, 
Chamaemelum nobile, Helianthus tuberosus, He-
lichrysum stoechas, Tanacetum vulgare, Alliaria 
petiolata, Cardamine hirsuta, Cardaria draba, 
Crambe hispanica, Lepidium campestre, Rorippa 
nasturtium-aquaticum, Sisymbrium officinale, 
Calluna vulgaris, Erica multiflora, Quercus ilex, 
Quercus robur, Centaurium erythraea, Geranium 
robertianum, Ribes uva-crispa, Calamintha ne-
peta, Lavandula latifolia, Melissa officinalis, 
Mentha aquatica, Nepeta cataria, Origanum 
vulgare, Rosmarinus officinalis, Salvia lavandu-
folia, Satureja montana, Teucrium capitatum, 
Thymus mastichina, Thymus zygis, Laurus no-
bilis, Medicago sativa, Trifolium pratense, Tri-
gonella foenum-graecum, Allium ampeloprasum, 

Allium ursinum, Myrtus communis, Olea europea, 
Filipendula ulmaria, Rubus ulmifolius, Galium 
aparine, Galium odoratum, Ruta montana, Tro-
paeolum majus, Angelica sylvestris, Anthriscus 
caucalis, Apium nodiflorum, Carum carvi, Cri-
thmum maritimum, Daucus carota, Foeniculum 
vulgare, Pimpinella saxifraga, Scandix australis, 
Juniperus communis, Abies alba, Pinus pinea, 
Adiantum capillus-veneris.

Frutos: 
Rhus coriaria, Junglas regia, Triglochin maritima, 
Olea europaea, Chamaerops humilis, Juniperus 
communis.

Semillas: 
Amaranthus albus, Pistacia terebinthus, Rhus 
coriaria, Spergularia marina, Arctium minus, 
Onopordum acanthium, Silybum marianum, 
Alliaria petiolata, Capsella bursa-pastoris, Eru-
ca vesicaria, Lepidium campestre, Raphanus 
raphanistrum, Rorippa nasturtium-aquaticum, 
Sinapsis arvensis, Sisymbrium officinale, Thlaspi 
arvense, Cytisus scoparius, Trifolium pratense, 
Trigonella foenum-graecum, Papaver rhoeas, 
Plantago lanceolata, Rumex acetosa, Rumex pul-
cher, Portulaca oleracea, Punica granatum, Ni-
gella damascena, Crataegus monogyna, Prunus 
spinosa, Rosa canina, Celtis australis, Angelica 
sylvestris, Anthriscus caucalis, Carum carvi, Cri-
thmum maritimum, Daucus carota, Foeniculum 
vulgare.

Raíces/bulbos: 
Symphytum officinale, Cichorium intybus, He-
lianthus tuberosus, Scolymus hispanicus, Taraxa-
cum officinale, Lepidium campestre, Glycyrrhiza 
glabra, Allium ampeloprasum, Allium ursinum, 
Smilax aspera, Daucus carota, Foeniculum vul-
gare.
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Xavier Pellicer is a renowned chef from Barcelona with a long professional 
career behind him, trained with the prestigious chef Santi Santamaría in the 
well-remembered Can Fabes, the first restaurant in Catalonia awarded with 
three Michelin stars. He bases his cuisine on vegetables and the concept of 
healthy kitchen, something that is reflected in his new restaurant.

XAVIER PELLICER

HEALTHY  
KITCHEN
Biodynamic cooking, ayurvedic 
nutrition and energy management are 
the new concepts of the food of Healthy 
Kitchen

These pages are a journey along a path that Xavier 
Pellicer began in 2012, when he became interested in 
biodynamic cooking. This discovery led him to delve into 
Ayurvedic nutrition and energy management, which led 
to a fundamental change not only in his professional life 
but also in his personal sphere, in his way of viewing the 
world and in the management of the teams he works with. 
Today, Xavier Pellicer Healthy Kitchen practices a cuisine 
that has brought about a revolution not only in the way 
vegetables are treated, but also in the foundations on 
which haute cuisine has been based to date.

KEY POINTS

• Xavier Pellicer is officially the most vegetable-savvy 
chef in the world.

• His eponymous establishment was voted in 2018 and 
2019 as the World’s Best Vegetable Restaurant by We’re 
Smart Green Guide, the leading international green 
gastronomic guide, and in 2020 he was named Person of 
the Year.

• Based on the concept of healthy cuisine and his 
knowledge of Ayurvedic nutrition, he has embodied his 
philosophy of life in his restaurants.

Hardcover • 21,5 x 25,5 cm • 272 pages

Texts Xavier Pellicer & Laura Conde 
Photography Carles Allende
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The Fundación Alícia is a research centre dedicated to technological 
innovation in the kitchen, improving eating habits and promoting 
gastronomic heritage. It enjoys contributions and support from top chefs 
and renowned scientists from across the world. Its services and advice are 
sought by major restaurants, chefs, businesses, educational centres and 
other bodies, making it into a very prestigious centre of reference in Spain 
and overseas.

FUNDACIÓN ALICIA

COOKING  
LEGUMES

Hardcover • 19 x 25 cm • 352 pages

Texts Fundación Alícia  
Photography Andrea Resmini

A book that will open your eyes  
to the vast range of different legumes  
and ways to cook them

Did you know that black beans contain 10 % more iron 
than a steak? Or that chickpeas provide just as much 
folic acid as spinach? Or that the first foam made by 
Ferran Adrià at elBulli consisted of legumes?

Because legumes are an almost infinite food source and 
have major health benefits, they have finally achieved 
the recognition they deserved. The goal of this book 
is to promote knowledge about and especially the 
consumption of legumes. These recipes will help you to 
prepare and eat legumes in a tasty, healthy, balanced 
and easy way. Find out about their great versatility and 
the almost infinite number of different methods to 
prepare them.

CONTENTS

• History of legumes.

• Legumes & Health.

• Legumes & Sustainability.

• Recipes from around the world: creams & purées, 
salads, sauces, meat substitutes, stews, desserts…

Discover legumes: the great superfood  
of the future.
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R odrigo de la Calle met Santiago Orts in 2003, who changed his perception  
of the vegetables world forever. From there he went to Mugaritz, where Andoni 
Luis Aduriz’s kitchen was a second professional revolution for him. He later 
disembarked at Martín Berasategui’s restaurant, where he completed his training. 
After his time as chef of the Hotel Villa Magna, where he earned a Michelin star, 
he opened his new restaurant El Invernadero in the mountains of Madrid  
in mid-2015. Today it is located in the center of the capital, based mainly on 
vegetable products.

RODRIGO DE LA CALLE

VERDUPEDIA
The new book by Rodrigo de la Calle, 
known as “the green chef ”, offering very 
simple vegetable recipes to prepare at 
home 

This book offers more than 150 easy, very affordable 
recipes designed to overcome apprehension to preparing 
vegetable dishes and demonstrate once and for all that 
this is a cuisine in its own right. It’s aimed at all those 
who would like to eat vegetables simply for the sake  
of gastronomy, to enjoy them.  

Rodrigo de la Calle shares recipes from his restaurant and 
simplifies them so that anyone can prepare them in their 
own kitchen. His aim is to change the perspective we have 
of natural products so we can get the most out of them. 

“This book offers a selection of the dishes 
I prepare every day in my restaurant so 
that you can prepare them at home. It’s 
a question of nourishing ourselves with 
vegetables because we like them, nothing 
else. Some of you may not have discovered 
them yet, others don’t know how to make 
the most of them, others simply want to 
eat healthier, and still others are looking to 
lose weight. The truth is, vegetables offer 
us something that no other food can give 
us.”

Hardcover • 19 x 25,5 cm • 384 Pages

Texts Rodrigo de la Calle 
Photography Javier Peñas Capel

BY THE AUTOR OF:  

PAELLA 
POWER
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48 Verdupedia Tapas y aperitivos 49 

Elaboración:

1 En la víspera, poner a macerar el aceite con las hierbas, el 

ajo y la guindilla.

2 El día de la elaboración, escurrir bien las aceitunas y 

colocarlas en un cuenco.

3 Añadir el aceite especiado y remover bien.

4 Si añadimos la guindilla y el ajo picados, el aliño tendrá 

más aroma y sabor.

Ingredientes para 
una ración:

• 50 g de aceitunas 

negras

• 50 g de aceitunas 

manzanilla

• 50 g de aceitunas 

moradas de color 

cambiante

• 35 g de AOVE picual

• 5 g de hojas de tomillo 

fresco

• 5 g de hojas de romero 

fresco

• 1 ajo

• 1 guindilla fresca

• 2 g de orégano seco

Aceitunas aliñadas

62 Verdupedia Tapas y aperitivos 63 

Elaboración:

1 Hidratar el bulgur en el zumo de limón.

2 Realizar una incisión en forma de cruz en la superficie 

de los tomates para facilitar su pelado posterior. Luego, 

escaldarlos en agua hirviendo durante 30 segundos.

3 Una vez fríos, pelarlos. Colar las semillas del tomate y 

aprovechar los jugos en un cuenco. Añadir sal y AOVE a 

este jugo y remover.

4 Picar la carne del tomate en cubitos regulares. Reservar.

5 Sacar las hojas de la lechuga una por una sin romperlas 

y meterlas diez minutos en agua con hielo para que estén 

firmes a la hora del emplatado.

6 Picar finamente las hojas de todas las hierbas, la cebolleta 

y el pimiento. Añadirlo todo al bulgur.

7 Incorporar también el jugo de los tomates aliñados y el 

tomate troceado al bulgur.

8 Remover todo bien y rectificar de sal. Si se desea que la 

mezcla tenga un toque picante, añadir en este momento el chile.

9 Dejar reposar durante media hora antes de servir.Colocar 

en un plato junto con unas cortezas de piel de limón en 

juliana y sobre las hojas de lechuga.

Ingredientes para 
una ración:

• 50 g de bulgur2

• 1 lechuga trocadero

• 3 tomates de pera

• 1 cebolleta

• 1 pimiento rojo

• El zumo de 2 limones

• 30 g de hojas de perejil

• 30 g de hojas de 

hierbabuena

• 30 g de hojas de eneldo

• 30 g de hojas de 

albahaca

• 40 g de AOVE picual

• Sal

• 1 chile verde (opcional)

2  El bulgur es sémola de trigo 
duro.

Tabulé con lechuga trocadero
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Elabo
r

ac
ió

n
:

Par
a la m

ayo
n

esa:

1 R
eservar 150 g de aceite de girasol en

 el frigorífi
co u

n
a 

h
ora an

tes del cocin
ado.

2 P
on

er en
 u

n
 vaso tritu

rador la salsa srirach
a, el h

u
evo, la 

sal y el vin
agre.

3 C
on

 la batidora, tritu
rar los in

gredien
tes h

asta qu
e esté 

todo in
tegrado. A

ñ
adir el aceite poco a poco y em

u
lsion

ar.

Par
a las br

o
c
h

etas:

4 D
ejar en

 rem
ojo los garban

zos el día an
terior en

 agu
a 

tibia con
 sal.

5 E
n

 un
 robot de cocin

a, verter los garban
zos ya h

idratados y 

el resto de los in
gredien

tes. Triturar h
asta con

seguir un
a m

asa 

h
om

ogén
ea. C

uan
to m

ás triturada, m
ás crem

osa será la m
asa.

6 C
am

biar la m
asa de recipien

te y dejarla reposar en
 frío 

para qu
e qu

ede com
pacta.

7 U
n

a vez com
pacta, am

asar en
 la palm

a de la m
an

o para 

h
acer bolas del tam

añ
o de u

n
 bocado. S

i la m
asa n

o está lo 

su
fi

cien
tem

en
te com

pactar para h
acer bolas con

 ella, añ
adir 

poco a poco m
ás h

arin
a de garban

zo.

8 Ir colocan
do las bolas en

 u
n

a su
perfi

cie. U
n

a vez 

term
in

adas, espolvorear sobre ellas h
arin

a de garban
zo.

9
 C

alen
tar el aceite a 170 °C

. F
reír las bolas u

n
a por u

n
a 

para qu
e n

o se pegu
en

.

10 U
n

a vez fritas, en
sartarlas en

 las broch
etas.

11 C
olocar las broch

etas en
 u

n
a ban

deja y servirlas recién
 

fritas. A
com

pañ
ar de la m

ayon
esa.

In
g

r
ed

ien
tes p

ar
a 

6 br
o

c
h

etas:

• 350 g d
e garban

zos 

lechosos

• 100 g d
e bu

lbo d
e hin

ojo 

(la p
arte in

terior)

• 1 d
ien

te d
e ajo

• 5 g d
e com

in
o en

 p
olvo

• 5 g d
e ajo m

olid
o

• 50 g d
e hojas d

e p
erejil 

rizad
o

• 50 g d
e hojas d

e cilan
tro

• 50 g d
e hojas d

e estragón

• 50 g d
e hojas d

e hin
ojo

• 10 g d
e sal

• 5 g d
e p

im
ien

ta blan
ca

• 30 g d
e harin

a d
e 

garban
zo

• 6 brochetas d
e m

ad
era

• H
arin

a d
e garban

zo 

p
ara rebozar

• A
ceite d

e girasol p
ara

 

freír

par
a la m

ayo
n

esa:

• 40 g d
e salsa sriracha

• 150 g d
e aceite d

e girasol

• 10 g d
e vin

agre d
e 

m
an

zan
a

• 1 hu
evo

• 5 g d
e sal

Br
o

c
h

etas d
e falafel co

n
 m

ayo
n

esa 
d

e sr
ir

ac
h

a

104 V
erdu

pedia
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Elabo
r

ac
ió

n
:

1 Q
u

itar y desech
ar las dos o tres prim

eras capas de la 

lom
barda. C

ortarla fi
n

am
en

te en
 ju

lian
a. P

icar la cebolla 

roja y el pu
erro.

2 E
n

 u
n

a cacerola h
on

da, calen
tar el A

O
V

E
 picu

al y el clavo 

a fu
ego m

edio. A
ñ

adir la cebolla roja y el pu
erro. R

em
over 

bien
 para qu

e se doren
 ligeram

en
te.

3 C
u

an
do adqu

ieran
 cierto color, añ

adir el vin
o. D

ejar 

redu
cir h

asta qu
e se evapore casi por com

pleto.

4 A
ñ

adir la sal y el azú
car. A

ñ
adir el caldo de verdu

ras y, 

u
n

a vez com
ien

ce a h
ervir, añ

adir la lom
barda. Tapar y 

cocer du
ran

te 15 m
in

u
tos a fu

ego m
ín

im
o.

5 T
ritu

rar el con
ten

ido de la olla, añ
adién

dole el qu
eso 

crem
a para qu

e em
u

lsion
e.

6 R
ectifi

car de sal y de pim
ien

ta.

7 S
ervir en

 u
n

 plato u
n

a porción
 de crem

a, tan
to fría com

o 

calien
te. E

n
 el cen

tro, colocar u
n

a cu
ch

arada de n
ata agria 

y regar con
 A

O
V

E
 arbequ

in
a. A

ñ
adir las pipas, los piñ

on
es y 

las pasas.

In
g

r
ed

ien
tes p

ar
a 

4 r
ac

io
n

es:

• 1 u
d

. d
e lom

ba
rd

a
 

(800 g a
p

rox
.)

• 1 cebolla
 roja

• 1 p
u

erro

• 200 m
l d

e v
in

o jov
en

 

a
fru

ta
d

o o d
e m

osto tin
to

• 500 m
l d

e ca
ld

o d
e 

v
erd

u
ra

s

• 70 g d
e A

O
V

E
 p

icu
a

l

• 120 g d
e qu

eso crem
a

• 75 g d
e n

a
ta

 a
gria

• 40 g d
e p

iñ
on

es 

tosta
d

os

• 40 g d
e p

a
sa

s

• 40 g d
e p

ip
a

s d
e gira

sol 

frita
s

• 40 d
e p

ip
a

s d
e ca

la
ba

za
 

tosta
d

a
s o frita

s

• 40 g d
e A

O
V

E
 a

rbequ
in

a

• 1 cla
v

o d
e olor

• 5 g d
e sa

l 

• 10 g d
e a

zú
ca

r

C
r

em
a d

e lo
m

bar
da al v

in
o

 tin
to

co
n

 fr
uto

s seco
s

222 Verdupedia A la sartén y al wok 223 

Elaboración:

1 Lavar y pelar los salsifíes. Sumergirlos en agua y dejarlos al 

menos 8 horas en remojo para que suelten el látex interno.

2 Deshojar el brócoli hasta obtener los florones. Lavar bien 

y escurrir a conciencia.

3 Calentar el aceite a 180 °C con la ayuda de una tapa para 

evitar que salpique. Freír el brócoli hasta que esté dorado. 

Escurrir en una bandeja con papel de cocina. Sazonar con el 

polvo de las especias turcas y reservar.

4 Cortar los salsifíes en bastones de 4-5 cm.

5 Poner los ajos y la mantequilla en una sartén. Fundir la 

mantequilla a fuego mínimo. Añadir los salsifíes y subir a 

fuego medio. Remover, dorándolos por todas sus caras.

6 Subir el fuego al máximo y añadir el caldo. Incorporar la 

crema de ajo negro y disolverla en el caldo. Cocer hasta que 

los salsifíes estén brillantes.

7 En la misma sartén, añadir el brócoli frito y las flores. 

Servir recién hecho.

Ingredientes para 
2 raciones:

• 6-8 piezas de salsifí, 

dependiendo del tamaño 

y del grosor

• 1 brócoli pequeño

• Aceite para freír

• 40 g de pasta de ajo 

negro o de dientes de ajo 

negro limpios

• 4 dientes de ajo

• 60 g de mantequilla

• 180 ml de caldo de 

verduras

• 5 g de especias turcas

• Flores comestibles

Salsifí al ajo negro con brócoli

336 Verdupedia Postres 337 

Elaboración:

Para la mermelada:

1 Lavar y pelar las remolachas. Licuarlas para obtener su 

jugo. Añadir al zumo el azúcar. Cocer a fuego lento hasta 

que se reduzca a la mitad. Dejar enfriar.

Para la mousse:

2 Mezclar el yogur con el azúcar y la nata. Disolver el 

azúcar. Añadir el queso crema y montar con una varilla 

hasta obtener la textura de una mousse.

3 Poner la mousse en una manga pastelera sin boquilla.

Para EL TARTAR:

4 En un tarro de cristal, verter dos cucharadas de dulce 

de leche en la base. Encima, espolvorear dos barquillos 

de galleta hechos migas. Incorporar una porción de la 

mousse de yogur. Añadir una cucharada de la mermelada de 

remolacha, ya fría. Aderezar con las fresas.

5 A la hora de consumir, introducir la cuchara hasta abajo y 

arrastrar las capas para saborear en una cucharada todas las 

texturas y sabores.

Ingredientes para 
4 raciones:

Para la mermelada de 
remolacha:

• 2 remolachas frescas 

o 200 ml de licuado de 

remolacha

• 75 g de azúcar

Para la mousse de yogur:

• 1 yogur cremoso tipo 

griego

• 50 g de queso crema

• 150 g de nata fresca

• 45 g de azúcar

Para el montaje:

• 8 barquillos de galleta

• 160 g de dulce de leche

• 200 g de fresitas del 

bosque

Tartar de yogur con remolacha
y fresas
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PERFECT PAIRS 

Paperback with flaps • 14,5 x 23 cm • 240 pages

Discover the surprisingly perfect 
culinary pairs and experience new 
sensations in the kitchen 

In Perfect Pairs, renowned food critic Pepe Barrena 
and esteemed chef Juanjo López share their passion 
for the union of certain foods and their flavors. 
Through around thirty culinary pairs, ranging from 
the classic to the surprising, they invite us to explore 
new combinations that will delight our senses. 

From anchovy and licorice to peas and mint, through 
asparagus and pistachios, foie gras and artichoke, or 
stilton and port, each pair is presented with a blend of 
sensations, stories, travels, reflections, and anecdotes 
from unforgettable characters. 

Additionally, the book includes simple recipes by 
Juanjo López for each pairing, showcasing his flavor-
focused, straightforward cuisine, where the product 
is the star. This book is an exercise in freedom that 
invites the reader to experiment and have fun in the 
kitchen. 

A perfect compilation of sensations that 
will delight lovers of good gastronomy.

Pepe Barrena is an audiovisual producer, promoter 
of festivals like Cinegourland, advertiser, and highly 
reputed food critic. For his work in communication, he 
has received, among others, the National Gastronomy 
Award, the Spanish Foods Award, and the Euskadi 
Gastronomy Award. He is also a member of the Food & 
Film Academy of Bologna.

Juan José López Bedmar is the chef and owner of La Tasquita de 
Enfrente, a renowned restaurant he took over after his father’s 
passing. Initially working in the insurance industry, he switched 
to running the family restaurant, transforming it into a culinary 
destination. His background includes a passion for authentic 
dining experiences and a commitment to his father’s legacy. 

PEPE BARRENA & JUANJO LÓPEZ
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GREEN RECIPE

Paperback with flaps • 14,5 x 23 cm • 150 pages

How gastronomy can contribute  
to saving the planet, by Eneko Atza,  
a world reference for sustainability  
in the culinary world

In the direction we are currently heading toward 
overpopulation and resource scarcity, our current food 
model is clearly no longer sustainable. The global food 
industry is responsible for a significant percentage of 
greenhouse gas emissions, much higher than those 
emitted by global transportation, and this has a direct 
and negative impact on the planet. Eneko Atza proposes 
taking individual action to change the way we eat and 
make more sustainable choices that will help preserve 
our world for future generations.

Green Recipe, in addition to outlining an analysis of the 
current context, includes changes that we can introduce 
in our routine and diet -buying products and food in an 
aware way, improving waste management... —which, 
despite seeming simple or basic, will contribute to the 
sustainability of the planet.

Eneko Atxa has always been devoted to health, social 
commitment and sustainability. In 2005 he opened  
the restaurant Azurmendi, eventually awarded with  
3 Michelin stars and a green star, and has already been 
distinguished twice as the most sustainable restaurant  
in the world, best European restaurant and best 
restaurant in the world.

Eneko Axpe holds a PhD in Physics from the University  
of the Basque Country (UPV/EHU) and has participated 
in academic residencies at the University of Oxford. He 
has worked as a researcher and professor at the University 
of Cambridge and was the recipient of a Marie Curie 
fellowship to do his postdoctoral studies at the University 
of Stanford. He is a scientific contributor of NASA,  
and a visiting professor at the University of Harvard.

ENEKO ATZA & ENEKO AXPE
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DELICIOUS 
ALGORITHM 

Paperback with flaps • 14,5 x 23 cm • 176 pages

Can an algorithm create something truly 
delicious? Can AI generate flavors that 
evoke emotions, memories, and sensory 
pleasure? 

Technology has always been met with resistance, and AI is 
no exception. Yet, every culinary tradition once began as 
an innovation. Today, AI is not just optimizing restaurant 
operations—it is pushing the boundaries of creativity in the 
kitchen, imagining bold new pairings, reinventing textures, 
and even assisting top chefs in the creation of high-end 
cuisine.

In this groundbreaking book, physicist and food scientist 
Eneko Axpe explores the transformative power of AI in 
gastronomy. From the world’s first Michelin-caliber menu 
designed entirely by artificial intelligence to the unexpected 
ways AI is reshaping food sustainability, communication 
in professional kitchens, and even the development of 
new business models, Delicious Algorithm is a fascinating 
journey into the future of food. Yet, AI still has its limits. 
While it can generate impressive dishes, something is often 
missing—the soul, the emotion, the human touch that 
turns a meal into an unforgettable experience. 

With a compelling mix of scientific insight, personal 
anecdotes, and visionary ideas, Axpe unveils a future where 
AI and human ingenuity collaborate to redefine the way we 
cook, eat, and experience food.

A must-read for those who believe that 
the future of gastronomy is not just about 
efficiency, but about creating a more 
sustainable, innovative, and delicious 
world.
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Oscar Caballero has been a gastronomic correspondent for the 
Club de Gourmets in Paris since 1981.  
He is the only foreign member of the French association of 
gastronomic critics and the Société des Gens de Lettres. 
Additionally, he is the author of some twenty books, including the 
first book published about El Bulli: Texto y pretexto a texturas.

ESSAY

Hardcover • 16 x 21,5 cm • 320 pages

Texts Eva Celada 
Photography Javier Peñas Capel

AT THE TABLE  
WITH LEONARDO 
DA VINCI

The gastronomical biography of 
Leonardo da Vinci, focused on his most 
human side, sitting around the table

Did you know Leonardo da Vinci was a vegetarian? 
That some of his codices and notebooks have 
shopping lists? Would you like to know what he ate 
when he traveled? How life was organized in the 
artists’ workshops? Did you know Leonardo was a 
wine maker? Did you know the last thing he wrote in 
one of his notebooks is: “I’m stopping here because 
the soup is getting cold”, and that this soup was a 
minestrone made by his cook, Mathurine?

KEY POINTS

• This book is divided in nineteen chapters that 
examine the cuisine of Leonardo’s native countryside 
in Tuscany; his vegetarianism and his love for nature; 
his single recipe book and his shopping lists; his 
experiments in the kitchen; what he put on the table 
in his own home; his work as an oil producer and wine 
expert.

• The book contains 40 original recipes adapted to 
the present day so readers can prepare them.

• The recreation and adaptation of Leonardo’s recipes 
were overseen by chefs Rodrigo de la Calle, Mario 
Sandoval, and Luca Gatti, chef at the Italian Embassy 
in Madrid.

Eva Celada is a journalist, author of more than twenty books on food, and 
winner of six Gourmand Prizes, including: Gourmand Prize for the Best Simple 
Cookbook, 2002 for Matilde Amaya’s Gypsy Cooking, Gourmand Prize for the 
Best Historical Cookbook, 2004 for The Cuisine of the Spanish Royal Family and 
Gourmand Prize for the Best International Cookbook in Spanish, 2007 for The 
Secrets of Vatican Cooking.

E VA CELADA
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Paperback with flaps • 14,5 x 23 cm • 440 pages

THE STORY  
OF EATING

An exhaustive journey through the 
history of gastronomy, from prehistoric 
times to the present day

Who invented the first preserves? When did the first restaurant 
appear? Who taught Europe how to use a fork? When was the 
term ‘gastronomy’ coined and why? Is the Mediterranean diet 
an American creation? Did ‘fusion cooking’ exist five centuries 
before the term was born? From the first spark of fire to glutenfree 
bread, this book proposes a menu that spans the course of history, 
presented in a way you have never heard it before.

KEY POINTS

• This is a book brimming with intelligence, with a clean, precise 
and enjoyable text that captivates us from the beginning, surprises 
us and makes us think. It includes countless historical and literary 
references, curiosities and many facts.

• Oscar Caballero is one of the world’s foremost gastronomic 
journalists.

Oscar Caballero has been a gastronomic correspondent for the 
Club de Gourmets in Paris since 1981.  
He is the only foreign member of the French association of 
gastronomic critics and the Société des Gens de Lettres. 
Additionally, he is the author of some twenty books, including the 
first book published about El Bulli: Texto y pretexto a texturas.

OSCAR CABALLERO

Eva Celada is a journalist, author of more than twenty books on food, and 
winner of six Gourmand Prizes, including: Gourmand Prize for the Best Simple 
Cookbook, 2002 for Matilde Amaya’s Gypsy Cooking, Gourmand Prize for the 
Best Historical Cookbook, 2004 for The Cuisine of the Spanish Royal Family and 
Gourmand Prize for the Best International Cookbook in Spanish, 2007 for The 
Secrets of Vatican Cooking.

E VA CELADA
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Paperback with flaps • 14,5 x 23 cm • 312 pages

CONFESSIONS OF A 
SOMMELIER 

An invitation to savor the world of 
wine through the eyes of a master, 
intertwined with a poignant tale of 
addiction and recovery  

Through a compelling blend of personal anecdotes, 
professional insights, and deeply reflective 
sorytelling, acclaimed sommelier David Seijas invites 
readers into the intricate and captivating world 
of wine. His memoir not only offers an enriching 
exploration of the wine industry but also delivers a 
powerful narrative of personal recovery, shedding 
light on often-overlooked aspects of the profession: 
the toll of endless workdays, high demands, and the 
struggle with addiction.

Seijas’s twelve transformative years at elBulli, one 
of the world’s most prestigious restaurants, are a 
cornerstone of his career. His time at this iconic 
establishment, along with his experiences in various 
top-tier wine venues globally, provides unparalleled 
perspectives into both the art and science of wine.

The book candidly addresses Seijas’s battle with 
alcoholism—a significant challenge for someone 
whose career and passion are so closely tied to 
wine. Confessions of a Sommelier details how 
Seijas confronted this personal struggle, balancing 
his professional life and his love for of wine while 
overcoming his addiction.

David Seijas iis a celebrated sommelier and a leading figure in the global wine 
industry. His reputation soared during his twelve-year tenure at elBulli, one 
of the world’s most esteemed restaurants, where he worked alongside the 
legendary chef Ferran Adrià. Seijas’s remarkable palate and profound expertise 
in wine have garnered him numerous prestigious awards, including the Prix 
International de Littérature Gastronomique and the Premio Nariz de Oro for 
Best Sommelier in Spain.
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