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Check out our food editor’s blog, From ll:u!' 2 lman],rnmlmmd iy Slirer
Test Kitchen, to see what she's bgen up 1o 1 i by :hi'sm m.:
www.sun-sentinel comftesikitchen P
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Japanese Gardens in Delray Beach will
Ihon O cmpatitionviin Raings

Alages
weekend,

only out-of-town
chef Joshua Butler, who fior Gow.
Jeb Bush and wile Columba. The locals
iere: Ed Marcos Ueno of Saki Room, Peter
Hannasute of Kyots Sushi and Daniel
| mdmmd!dlw

“Iron Chef'is different becase they
don't know the ﬂmﬂ- uniil the last
the Marilcami,

Admission tothe two-day fair is $10 for

adults, §5 for ages T-18. Call ]

56 -4 B5-0031 or vis#t morikami, o,
—]‘P.'I‘I‘Ukrﬁ‘s’ﬂn.l(

Chedk it out

Wi can't dliscizss maes without™

alaq.r bright-red covering. The seed is

Both spices are sold in whobe and
w shelf life than grownd; oa
Sim
Erate off as much as you and then =
stare the mut in a cool, dark place.
Mace has a slightly sofler, mellower
Mavor than nuimeg, but either one isa
gonsd substitute for the other,
HEWSIAY
THE END 1S NEAR: A e Olympic
Taly, we hwmamh
Al L
mmmﬂhﬂh‘ﬁmmm
i known for vermouth and the home to
Ferrari, 0 here is a recipe for a Fermari
Cocktail: Place 2 ounces dry vermouth

me&m.'jnmmm
keep o ke a fine-
1 Teadian nﬁﬂﬂm.m 2

e S INNOVATION

— STAFF REFORTS

Wheats, & chocolate version of cream of
i — JUTHTH STOCKS

I you are looking for a lost food item
or kenow a source for one still at large,
wirite Lost & Found, Surn-Sentimel, 200

E. Las tlas Blvd., Fort Lauderdale, F1.
FA301-2293, Or send an e-mall to

Juclithstocksreviews@yahoocom. Put
"Loalt:nd in the subject line
wanir nenme, acdedress and
phonsnunbw Due torvedume, ok all
requests are published, nor can we

personaly respond. § . /
eny 5 AT Spanish chef Ferran Adria §vho creates airs and foams that distill
INSIDE flavors, discusses hi e prepares to be lauded by his peers

PARTY TIME atthe South Bea ine Festival.
Brazil's crazy Carnaval is here $ )
again. Chock out the secrets to : %ﬁmmw J Mons and used his discov- _gbpm.ﬁamrﬂnymﬂnem
savoring tapas and snacks, y { : eries to @eate dishes such as his fa-  nian-FIU Museum, it’s a 45-minute
PAGES Heis the great revolutionary, mous “ilfs" of vegetables (lighter- documentary on the workshop -
Ak, B feea @ iy ofeen, modern gastronomy. An alchemist  thyn.fodh concoctions of pure, where the chef and his crew lock
- who deals with colors, textures concen @ted flavors). themselves each year for several
DIRI flavors. Spanish chef Ferran Adri Now, §u can pay homagetohim  months to reinvent the menu of his
JONJON - hascreated aunique styleof cook- g el @itake part in the South famous El Bulli restaurant outside
Linda ing by breaking all the rulegye Beach e & Food Festival, Friday ~ Barcelona. It is virtually impossible
Mathiew.is “'.'---* throug 8unday. to get reservations there.
Kinga He has scientifically res : As pafof the fest you can see De- :
Haitian huktoun&mmﬂthe!:dwmnl coding Brran Adrie. Tobeshown W ADRIACOHTINUE O 9
favorite. 1!%
PAGE 10 o
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I ADRIA

CONTINUED FROM PAGE 1

Om the same night the chel will be cole-
brated by some of the best of his American

colleagues — Thomas Kedler, Jost Andrés,

Mark Ehrler, Gary Kunz, Nobu Matsuhiza,
Jean-Georges Vongerichten and Pierre Her-
et ~with i seven-course dinmer ot the
Lowews Miami Beach Hotel, The sold-out din-
ner will cost diners $600 cach.

Dalked with him by telaphone from Spain

and found a down-to-earth guy pretty much

oblivious to his fame. He speaks little English
50 this is translated from our mother tongue.

Q. Do you consider cooking an art?

A. Cooking is cooking. There's a kind of
cooking that has creative elements, and high
cuisine today i close to the art world. It's get-
tingg b0 very high bevels, which maybe didn’t
happen before.

Q. Are you really the [Salvador] Dali

of culsine?

A. They have called me 80, but | think that's
because of the geographic proximity [both
Daki and Adrid worked in the Spanish pro
ince of Girona, just north of Barcelona). Th 0
never tell a painter that he is ike a cook, but

ton cook they say that he's like s painter.
Q. It's a praising analogy, don'tyou -~
think?

A. Mo, it's a dangerous analegy. One thing is
for cooking tobecome an art and anbther for

artto become cooking: Thers are limits, We

FOOD

PURE: This i Ferran Adria’s presentation of vegetabdes in their purest essence, He
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b designs himsell to showcase his culinary surprises.

anything clse, But now there ane even gastoo-
namig misenms. Yes, there ks even a choeo
Late musseurm,

Q. Are you the best cook in the world?

A. | don't believe in what they say. Many peo
ple: like moy cooking and many dont lilee it,
We are proud to have created a gastronoay
that has influenced and helped many. W
have published books on cooking, given clas-
ses and shared our work,

Q. Who are your rivals?

A Food should be happiness. I'm not inter-
ested in rivalries. Cooking is a pleasure,
Q. What's needed to create a great
cuisine?

A. To have your own personality,

Q. Is innovation the character trait
that best defines your gastronomic
personality?
A. Yes, | have always tried (o create new
thimggs. But you also play with traditional
cnobings

Well, In the sense that I'm based in feel
ingzz. 1 think like a Spani VT i
linked tothat fesling. Even ifl | create new
dizhes, bethingd them it's that e .--|||-.!-__

Q. Do you mean to say that you're a
classic and a revolutionary cook at
the same tima?

A It's like in musie There are many kinds of
music, Traditional cooking would be folk
minskc: Bouvells cuisine, which has influ-

. Al toxday there's nvanguard that, letle
by litithe, is talcing its rightful place.

0. What's the most important thing in
cooking?

A, The most impaontant thing is that it has to
T poca0ed.

. Do you believe in Mediterranean
cuisine?

A 1 ilieve musch more in people thanin
places Fut it is pant ol & 1,000-year-old cul-
fure,

0. You've got all the big culinary priz-
as, What's your goal now?

A My new goal is 1o cook for the pleasure of
cooking, nol for busivess or fame, just for the
simpde, glorious pleasure of cooking.

Q. Will peopla ever be able to get res-
ervations at your restaurant?

A. It'sa space problem: there's no more
o Adnd 1o bellyou tha truth, it's a pity. 1
cannot enlarge it. We are 70 employees o
‘& diners. Wi have a very unigque structure.
Withowt this large stall we wouldn't be able
b cley wekuint v i

0. What are you doing now at El Bulli?

AW are just finishing a large book, a gen-
! logp documenting the history of the
rant from 1983 to S005. There an @ to-
tal of five books, each with a CI, altogether
over S0 pages of recipes, photos . . . Ithas
taken us five years of work and everyihing
we've done s there, The Intest volume will
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IFYOU GO

The Soath Beach Wine and Food Festival nuns
Friclay, Saturclay andd Suncay with bots of wine
Tadtings, cocking classes, seminars and dinners,
Fis @ must-attend event for many gourmets
arl gourmands, 50 some events ane already
sobd out. To see a list of events and which
harve tichets available, visit iobewine
andioodied.com.

DERORAH S, HARTE

oomse ot in March, and [ ihink the work
we've done |8 quite interesting,

Q. Has American cuisine changed?

A. Ten years ago, American gastronomy
wasn't taken into account in Europe, And 1
used bo &ay that American chels were doing
incredible things. Bt if you nsked then a
French, an Italian or a Spanish chef, they
were m awire of it at all. Mow there are al
ready awhale generation of both classic and
m:lw American chefs, and they are very ere-
v,

Q. Ara you axcited about coming to
Miami?

AL Yes, becwuse in the Unined 5
love me and pamper mee, | think 1
Eood ambassador of American cuis
ropae, and I'm very happy to
bt Amwerican chefs coolkdng

Janvier Marlinez de Pisdn is a freelonce
writer lving in Miord, He has also wrillen

often serves his dishes on plates

2

should not forget that we are cooks before enced n whole generation, would be another for Art Papers, Art Mexus and El Pais

A FLAVOR ALL HIS OWN: Spanish ched Ferran Adria's E| Bulli restaurant, cutside Barcelona, Spain, is shown inside
and out. esenations arg diffioult to get to sampde his innovative culsine. The restaurant is chosed for $ix moniths of
the yar 50 the chef and his sl can travel and experiment with fpods anc techniques at his workshop.
www.elbullicom photos




