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Three modern culinary magicians behind two Michelin starred and
world No.5, Disfrustar with strong background and endless creativity

The wonderful story of Chefs Oriol Castro, Eduard Xatruch and
Mateu Casafias began in innovation institution and former best
restaurant in the world, El Bulli since the 90's. In 2003, They became
the head chefs and started to spark magic in the kitchen with Ferran
Adria and Albert Adria. ( On paper, Orio in charge of creativity,
Eduard taking care of cooking and Mateu as the pastry expert, but in
reality they worked as a think tank and did everything together. )
Until the closure of restaurant El Bulli in 2011, they almost spent
everyday together, either strolled through markets to look for new
ingredients or tried to overcome difficulty and created something
new in the workshop. Those were the time they let their imagination
fly as sky high and pursuit endless possibility of perfecting their
creations through never quench thirst for innovation and breaking
boundaries. With Ferran's exceptional vision and Albert's ingenious
creative power, Oriol developed " air “, Eduard created microwave
sponge cakes and wafers ( pine tree shoot tempura and crunchy
mushroom leaf ).... They collaborated flawlessly not only on
intellectual level, It's also the time where the invictus friendship and
brotherhood were born and built. In 2011, the trio decided to further
their bonding on opening Compartir in Cadaqués, Catalonia and by
the end of 2014, Disfrustar in Barcelona.

" Disfrustar " means ” to enjoy " in Spanish. Originally wasn't
supposed to be an avant - garde dominated restaurant. But being
the best known proteges of Adria brothers and having the El Bulli
DNA inked in them, it won't take long for them to shine and becomes
the international culinary sensation. In only 8 years, Oriol, Eduard
and Mateu had developed * multi - spherification * ( such as foie and
corn, pesto with pistachio and eel); " Panchino " fried fluffy dough;
flourless pastries ; crispy microwave snacks, made their own no
alcohol wines...etc.

Their latest creation, * Sweet table ..” also known as " Taula viva

( living table ). " | was given the idea by a female local designer 4
years ago. she came and told me she would like to do a table about
life, then a week later she came back and we designed this gigantic
protocol with many hidden compartments and drawers. ” It took
them a while to find the perfect spot for it . * Due to the pandemic,
we had time to develop the idea. From the beginning of 2021, we
decided to put it in our test kitchen downstairs as a normal table at
the beginning, then transformed into a living table to serve
mignardises at the end. * When the moment came, they put
soothing string music as the background and Oriol started to talk
about nature, metaphor four seasons as life while opening different
hidden boxes, drawers and compartments filled with various colorful
and delicious pastries like chocolates, candies, mini cakes... fluffy
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and light cocoa cotton candies with mint was presented on the tree
branch that stood on the table.. it's by far the most creative and
sentimental way to end a meal. Greeted with kindness, dined
through delectable playfulness, left with utmost enjoyment and
respect, it's definitely a culinary experience not to be missed.

Recently they opened the new Compartir offering a la carte menu in
Barcelona with head chef Nil Dulcet. Eduard says, " We are very
happy because at the beginning of June we opened the restaurant,
and we have Nil who was 2n in the kitchen at Compartir and head
chef at Disfrutar. Now Nil will be the director of Compartir Barcelona
(he is also a partner) and the restaurant will be the concept of
Compartir Cadaqués, brought to Barcelona with changes, but in a
very nice place, in the center of Barcelona, 10 minutes away from
Disfrutar...” He wants to encourage the next generation by
expressing his own love to this industry. “Gastronomy is a very
beautiful profession and whoever likes it, should dedicate
themselves to it, because it is a profession that worth dedication.
The conditions are changing and dedicating oneself to the hotel and
catering business has the same value as any other profession with a
career. Whoever has the desire to dedicate themselves to it should
go forit.."

Q & A with Disfrustar ( Chefs & co-owners Oriol Castro, Eduard
Xatruch and Mateu Casafas )

Questions: Creativity

1- when | was dining at Disfrutar, | could feel lots of emotions from
the chefs & the team through dishes, how to use technique to
express emotion?

ORIOL CASTRO: We always say we create techniques and concepts
because it is our professional desire. Yes it is what we like, but it
should always be at the service of flavor, pleasure, and emotion..
and we dress them up in an appetizing way, as we believe
gastronomic experience has to be tasty and must generate emotion.

2- Being constantly creative could be demanding and take up lots of
time. When you three are working on a new dish or creation, when
would you know it's the right moment to stop?

EDUARD XATRUCH: Disfrutar as a creative restaurant and within the
kitchen, creativity is our passion and fills us the most. We always try
to look for new techniques and concepts, this is something goes
beyond time frame. We try to spend as much time as possible in the
kitchen every day, together with our team (where we have two
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people exclusively dedicated to creativity) and the time it takes to
create a dish is uncertain... Some could come quickly just in one
morning, others that you have been trying for a lifetime and still
haven't managed to get it right. The important thing is to work on
different ways of investigation / development ... Not to be upset nor
become obsessed. We often work on several dishes/techniques/
concepts at the same time because maybe, out of 20 tests you do,
only one is good and time is permanent.

3-Ferran Adria once mentioned being innovative required extra
understanding and solid technique of traditional cuisine. How to
break through the existing norm without forgetting our roots /
respect the tradition? (how to balance between innovation &
tradition?)

EDUARD XATRUCH: To be innovative, you need to know tradition
and all the classic cuisine very well, because if you don't know
everything that has been done, you might be doing something that
was done 50 years ago and you think it's something new... We love
and are motivated by modern cuisine, so we try to master it as much
as we can. We have to inform ourselves a lot about what has been
done and what is being done, to be able to be really creative.

It is also necessary to have a background of palate and to have a
criterion to know when making a dish if it is very good... You have to
eat a lot to be able to tell if a food is good or not... Gastronomic
culture is very important, on an informative and cultural level, but
also to have a background of having cooked and eaten a lot.

4-Throughout over 20 more years of pushing different boundaries,
which new technique or way of cooking that you guys discovered or
experimented gives you the most rewarding satisfaction? Any
technique / dishes that you guys been trying so hard & still could
figure it out yet? Could you share more on the process...

ORIOL CASTRO: Everything we have done has been exciting for us
and, during our time at El Bulli, we participated in creation of many
technigues together with Albert and Ferran, but right now the ones
we are particularly excited about, are those created at Disfrutar,
because thanks to these work, today Disfrutar (and we) are a
restaurant that is respected by people who are experts in
gastronomy... Perhaps the most important ones, because they are
being replicated more, could be the siphon-fried foams, where the
panchino stuffed with caviar is an iconic dish; also, the flourless puff
pastries, with the truffle pizza or the margarita are examples; and
also, the multi-spherification.

We believe that these three are the ones that have had the most
relevance today.

5-People view you guys as the avant garde chefs, as well as the
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carriers of the legacy of Ell Bulli along Albert Adria, how do you
three feel about it? Do you believe in legacy? If so, what would you
like to be the legacy of Disfrutar?

MATEU CASANAS: Our time at El Bulli has marked us, it was there
that we trained as chefs and developed our way of looking at
cooking, it is our past. Everyone has a past and we are proud of it,
mainly because three of us met there (Oriol joined in 1996, me in
1997 and Eduard in 1998), we were head chefs and participated in
creativity, El Bulli is our DNA... People who knew us during our time
at El Bulli associate us very much with it.

Then 10 years ago we started a new stage with Compartir in
Cadaqués and 8 years ago in Disfrutar, we are the living legacy of El
Bulli because creativity is what drives us... We have grown older but
we still have the same enthusiasm and we try to be better every day.
We would like Disfrutar to be remembered as its three chefs who
loved the profession, tried to be good people, and to have the best
team in the world to make customers happy through creativity and
the emotion of feeling new things.

Restaurant :

6-Any Catalan or specific local ingredients, dishes are specially
features in the menu and you would like to introduce to the
international guests?

MATEU CASANAS: Three of us are Catalan and Mediterranean are
characterised by a frequent use of nuts (hazelnuts, pine nuts,
walnuts); a lot of fish and seafood, we use this more often than meat
and also by the use of olive oil. Nuts, olive oil and fish or seafood are
Disfrutar's Mediterranean predilection on ingredients.

7-What are the most important elements / departments in the way to
organize / set up the restaurant if you would like to pursuit & nurture
creativity?

EDUARD XATRUCH: For the proper functioning of a restaurant, all
departments are important. From reception, who are the first person
to have contact with the client, to cleaning, so that the facilities are
impeccable, and of course accounting, kitchen, dining room... For
us, all the people are fundamental and what is necessary is that
there is very good coordination and very clear procedure manuals...
To be creative, you have to be organised. Organisation is very
important.

8-0One very famous three Michelin starred French chef once said: we
as chefs & restaurateurs are in consuming industry, so it seems a bit
superficial to talk about Sustainability. What's your thought on this
topic? Do you think could fine dining be sustainable? What are the
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practice in your restaurants?

EDUARD XATRUCH: It is clear that being gastronomic restaurants
where customers come to seek rewarding experiences and do not sit
at the table from a sustainable point of view (nor do they do so from
a dietary point of view) ... but that does not mean that chefs and
entrepreneurs in the restaurant industry should not be consistent
and responsible on an ethical level, | think that, today, we should all
have a commitment in this regard.

We are very conscious of taking care of what surrounds us, and we
have different measures: waste reduction, local products, employee
training, optimization of energy costs... And although we do not
boast about the actions we take in favor of sustainability, but as
responsible people we try to make our businesses as sustainable as
possible in all aspects.

9- Three of you started to work as employees, and then you have
your own restaurants, changing the role to the other side, was it
much harder than you thought, any unexpected incidents?

MATEU CASANAS: They are different situations, before we were
staffs and "only" had to worry about the kitchen and now, apart from
being chefs, we are businessmen and we have to do more things.
Now you have much more responsibility, but the fact that the
business is ours, you do it with a lot of affection... although when we
were at El Bulli we also gave our all there and we were 100%, we felt
it was ours... Now we felt more responsible for the team, for the
customers, for everything in general. And it's different, but we cope
with it well. It's a constant learning process... We are entrepreneurs,
but we continue to cook and this has made us evolve and improve.

10-Working between friends could be difficult, but it seems fine
among you three. What is each’s role in the organization and if there
is any disagreement, how would you resolve it? Any interesting story
to share about your friendship?

EDUARD XATRUCH: When we decided 11 years ago to go together,
many people told us we wouldn't be able to last very long ... But they
were wrong. We knew each other for many years at El Bulli, where a
friendship and a deep professional relationship was forged. We went
through moments of everything together, a lot of pressure and we
learned to manage it. All this gave us maturity.

Nowadays three of us still cooking, we are 100% involved in
everything we do gastronomically speaking in Compartir and
Disfrutar, but due to location issues Mateu is more involved in
Compartir and management (the office is in Roses) and Oriol and |
are in Disfrutar; and with Compartir Barcelona, with Nil Dulcet, Oriol
and | will also be there.



11- You guys strikes as someone has lots of ambition & vision, what
is the ultimate goal? (three Michelin stars? No.1 in the world? Or to
have as many restaurants as possible? Etc)

ORIOL CASTRO: We do have ambitions, but not for awards and
recognition; we have the ambition to build an enthusiastic team, to
improve every day and to ensure that customers who visit us leave
our restaurants very satisfied.

We have never looked for stars or awards, but we have never run
away from them, but having two stars and being number 5 in 50
Best, you do think that if we continue working, maybe one day we
can get three stars or number 1in 50 Best. Both would make us and
the team very happy, as recognition for the work we have done.



