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Four year old
Disfrutar debuts in The
World’s 50 Best
Restaurants top 20
Aspire Lifestyles had the honor of presen2ng the Highest New Entry
Award to the restaurant that has come onto the list for the ﬁrst 2me
in the highest posi2on – for 2018 that restaurant was Disfrutar in
Barcelona at #18. The three chefs, Oriol Castro, Eduard Xatruch
and Mateu Casañas, have a great history together from their days at
El Bulli and are now a well-oiled machine, constantly striving for
crea2vity as a team and pushing to make Disfrutar even bePer each
day. They took a moment to speak with Ann Hill, Aspire Lifestyles
Director of Dining, about crea2vity, hospitality and their inﬂuences.
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Aspire Lifestyles: Aspire Lifestyles was so honored to present
you with the Highest New Entry Award. To come in at #18 is
remarkable! How did that feel?
Disfrutar: We did not expect it and it was a truly honor for us. And
we are so happy with this award and we feel so proud for all the
team.
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Aspire Lifestyles: The three of you came from El Bulli and
obviously have something special as a team. Do each of you have a
specialty or do you create collabora2vely? What do each of you bring
to the table?
Disfrutar: We create collabora2vely. We always say that we are
lucky because we are “one” cook with six hands, six eyes and three
brains… We are working together more than 20 years, we respect
each other professionally and we love personally. The three of us
together adds much more. Our culinary philosophy and our
approach to crea2vity is a result of many years spent working
together. We have a lot of “discussions” about how to move forward,
what works, and what doesn’t. We are quite honest about our views,
sincerity is vital.

Aspire Lifestyles: What is the most important value in cooking
that you teach and stress to your kitchen team?
Disfrutar: For us, the crea2ve honesty, the regularity in the
produc2on and the self-cri2cism of the results are essen2al for the
good func2oning of the team. And, of course, we work hard on
team building, because everyone is fundamental. We really believe
in our team.

Aspire Lifestyles: What has been your most memorable food
des2na2on (city/country)? Why?
Disfrutar: Without any doubt, Japan. Culturally is very diﬀerent
from Europe. Their unique way to understand the kitchen and all the
diﬀerent products they have, it was a pleasant surprise to “discover”
Japan the ﬁrst 2me we went.

Aspire Lifestyles: What are your thoughts on bloggers and
diners on social media vs. established restaurant cri2cs?
Disfrutar: We respect both. Established restaurant cri2cs have a
knowledge and an experience that they have been working on for
years.The palate needs a lot of years of training and it’s very
important to travel and taste as much as you can to be able to judge.
But as we said, we also respect bloggers, because all of us are free
to write about food. They are diﬀerent ways of valuing the
gastronomic world.

Aspire Lifestyles: What has been the most interes2ng
ingredient, technique or dish that you have experienced while
traveling that has inspired your cooking?
Disfrutar: There are many of, but one of them could be the
“oblate”. (Note: Oblate is transparent, ﬂavorless, edible ﬁlm). In fact,
we discovered the oblate when we were in elBulli, in one of our trips
to Japan. We started working with the oblate at elBulli and now, at
Disfrutar, we s2ll use it. During these years, we have created new
dishes and, recently, the oblate has helped us to create a new
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