FOOD & WINE 06 SeplembDer

The fun of haute cuisine

After years spent In the kitchen of Ferran Adria’s El Bulll and six months preparing for thelr
Barcelorna debrut, the trio of chefs have recently opened the Disfrutar restaurant
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M. JOSER JORDAN

As 1ts name suggests, the Dfrutar restavrant, is all about en pyment (d &sfru far mecan s "to take pleasure” or "to have fun’ in
Englssh). That is the mam objective that Mateu Casanas, Orial Castro and Edvard Xatruch have br their restaurant bcated
in front of Marcelona’s Nmot market . With their Compartir restaurant now well.established m Cadaqués.thetno ofchels

turned their attention (o this newadventure some ux months ago

It all began when the world lamous El Bulk closed its doors and the three chefs, who had worked in Ferran Adra’s high
class food laboratory together for 16 years, came up with the adea of offeringinformal haute cuisine designed for sharing
However. ereat vy, technique and mnovation had become part of their DNA which meant any projct they undertook

would mevaablyinclide a cevtain amount of flag and anignalay

Riding the wave of hvourable reviews, the trio of che k next decided to take things a step further and began boking
towards Barcelona.abett without any rush,as theywere determmed to take things casy, step -by-step: Tadaqués taught us
a kot about being businessmen and everythin g cke. It was where Nil Du ke, the head of the Disfrutar’s kit chen, came from™

theysay

For a number of months, rented premises in the Barcelona neighbourhood of Sants became a test cenitre for thewr first
haute cuisine menu, which they presented (o the Catalan capital m December when theyopened Difrutar: “The best thing
about those six months was how other cooks welcomed us, with great generosity, whik word of mouth brought us an
enthusiastic chentele keen to come back,” says Orial. An example is an older gentkeman who has returned four times,

turning down the alternatives proposed to him m favour of the same dishex

Mare of the same

Itis perhaps not 5o strange, as ® & hard, once you have tasted them, to rexid the hkes of peppers that hide adelious
chacolate filling. or the curd dish, recuit de drop ,made byhand wath almond 5. Neventh cless, Disfrutar is all aboot varicty
and adapting the menu to fit the scason. What the dishes have in common, howewer, is that they arc all fun, made with
high-qualdy produce and featuring small touches of gastronaomic mag, such as, for example, a bquid sakd

Not that the new restanrantis a bow-sent Bulk. We are still talkking about haute cuisine that uses technque and st yle, but
at an accessible price that scems unlikely: 68 curas for the 19-dish set meno and 98 curos for the 27-dish menu (tax

included but not beverages). The qualdt yprice ratio & just about dealk "It & our dream. We knew what we could achicve



chacolate filling. or the curd dsh, recant de drop .made byhand wath akmond s. Nevertheless, Disfrutar is all abouot variety
and adapting the menu to fit the season. What the dishes have in common, however, is that they arcall fun, made with
high-qualay produce and featuring small touches of gastronomic magic, such as, for example, a bquid sahd.

Not that the new restaurantis a bw.rent Bulk. Weare still taking about haute cuisine that uses technxjue and style. but
atan accessiblke price that scems unlikely: 68 curas for the 19-dish set menu and 98 curos for the 27-dish menu (tax
included but not beverages). The qualaty-price ratio & just about deal "It & our dream. We knew what we could achieve
and that the customer would realise what we arc offering,” says onc of the trio, which gamed arcputation as courageous
perfection xts while they were at El Bulki: "We have been through good and bad moments; we have experienced it all
together™

They currently have some 50 employees on the books between the two restaurants, which requires a birge turnover of
new customers. Reservations for Saturdays arcin greatdemand, and theyare altractingas many tourists as locals: “We just
had a surprise avalanche of Inish people because it appears that a well known chefover there, who they did not identily,
publicly spoke about us.”™

In the kitchen of the Disfrutar restaurant there are some 30 agile souls in constant, busy movement. Together, they
produce genume culinary marvels, served up by waiters in maodern zappered white shrts who interact with the customers
("in a natwralway, wthout putting ® on ") and who always have a smik on their facex: “Theyare the first thing the customer
sees of our wark.” they say. Such as Oscar, who explains carcfully to some surprised Japanese people why he wants to pour
a bttle bt of whesky over their hands.

This origmality and care & even reflected in the decor, which features the white of Cadaqués alongside typixal Barcelona
tiks.a fun combinaton m keepm g with the restaurant’s philosophy. We hawe waited quite a whik for the trio to get started,
and nowthat theyhave they are bir from disappointingus.

Everyday dishes made with a touch of magic

As with so muchin Disfrutar, the olives are out of the ordinary. Covered in a film of cacag, they mell in the mouth
with ablend of citrus and olive ail flavours. Another dish (abowe, top) is made with rose petals, a recipe that came
from a chat with a customer on Sant Jordi’s day. The Pinyonada omb aigua de pi has tender green pine nuts. The
dish isblend of textures, al once tender and tepid. The Macarrons (above, bottom) have proved a success. Made
with gelatine of Iberian pork stock, the transparent pastais smothered ina carbonora foam. The Torta ol whisky
(above, middle) plays with aromas, topped with a hazelnut that looks like amber and an egg yolk. Yet, the most
unusual thing about the dish is the malt whisky sprayed onto the hands to deliver an intense experience for the
semses.



