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Functon of the Press Departmerif{ I Vv { So6 |l a (i A | yBaflieXCOuNEB/\VSAVEUK D11 T

Thepress departmentof 'y { So & (A I y BaBjuei ColdiBryy” Savolir{#érvesto assist journaliststo coordinateinterviewswith chefs and
presenters at tie conference managepress passesand deal with any issues that may ari$®e provide a press roomon the first floor ofthe Kursaal
Palace which isequipped with computersinternet connection RDSI line (radio stationdpr the exclusive usef the press.We have alsgrovided press
with two RACof pressd ¢ tt@fdllow the ALTA and OFF congresses.

To facilitate coverage of the conference, a dedicated psestionis provided orthe official website www.sansebastiangastronomika.com
In this PRESSection you will find:

Press releasegiving a summary adach day of the conferend@0, 21, 22and23 Novembej)

A photo gallery, updated dailwhere mediumhigh resolutionmagescanbe downloaded.

Four minutesd noPvideo imagesach day, showi 3 (1 KS R gaQailablg theXdlldwing@rioinig

A completepress pack foBSGBasque Country, Savour2@1l

Direct contactetailsfor{ I y { Sol aidAly DFadNRBYy2YA{llI Q& LINB&a RSLI NLYSYyGo

a s wDhPe

With just one click, members of the presa#io wish to covethe{ I y { So I a (i A | yBashue Edumt®, v/ dkinferentehavedaily accesso all
this content They can also receive a daily email of predsases summarising the main points of each day.

VIDEO IMAGES DURING THE CONFERENCE
On the morningafter each conference dag 4-minute 6 nweéo will be uploadedto the sitg whichwill include the main highlightsAnybody wishing to
obtain these images can access themRidink: ftpl.diariovasco.comUsename externoTDPassword TDexterno

Contact

Pau Albornapau@grupgsr.con659 609 599

Sara Pardoprensa@grupgsr.co®s50 967 748
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SSGBasque Country, Savour2011
Evolving emerging and diverse gastronomies

==

This is already the third year of a ot rooted in al3-year history Two years of innovatigmew formats and opening up to parall@ulinary
worlds. So nowin 2011, we are delightedto welcome evolving, emerging, and divergastronomiesSan Sebastian Gastronomi&asque
Country, Savoutft presents a wealth ohew cuisines andjastronomicsensations and colours.

This year weare focusng on three culinary greats dfatin Americathree traditions driving towards the futuréhree emerging gastronomies:
Brazil, M&ico, and Peru

Contiruing on from the giant leap forwardin 2010, we break down borders and plunigeadlonginto culinary pluralityby focusing orlLatin
I YS NR Ol goeitestpomides Brazil, Mexico, and Pewith someof their best traditional and avargarde chefsAnd, of course we will
havea chance to sample their colourful creations in real tinmethe auditorium itself Averitable explosion oéxoticismis promised.

Wewill alsod S A y & LJA NB R finéskculifiaky $reafoss SihilRFoaace the US Swedenthe UK, and Singaporandbe treated to live
tastings of their creationgrom our seats in the aditorium.

In the same spirit, andontinuing withthe international flavour introducedh 2010, Planeta Parril\ill seek out the most cosmopolitan gritle
dishes And there will be much mor®ff Gastronomikamore wines, more diningmore hotels, andnore from the hospitality trade, as well as
I al NJ SO { LI OS GKFG LINEYAAGhaop wfahisBve Baud® yintpebvied DelgfateX Avdén prayifingEthie (pérfect
networkingenvironment- even more so this year, considering thetential forexchangewith the most upand-comingcuisines.

L 2dzQf £ | f auBnew, pelisiiBiged forimastalks and werkshops competitions synergiesinteractivity, meetings tastings dinners
etc. Experience it alat San Sebastian Gastronomik@asque Country, Savour2011

Technical Committe&an Sebastian Gastronomi&asque Country, Savour Atlta
Hilario Arbelaitz, Karlos Arguifiano, Juan Mari Arzak,iMBerasategui, Andoni Luis Aduriz, Pedro SubimméiRoser Torras

Technical Committe&an Sebastian Gastronomi&asque Country, Savour Qff
Ferran Centelles, Fernando Gallardo, Josep Roca, Juli Soler, Carlos TriatadiRbeer Torras
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Key featuresof 2011

- Greaterinternationalisation

Another year ofSanSebastiarGastronomika Basque Country, Savour #nd anotheistep towards internationalisatiarMore guest countries
more international presentersmore exhibitors and, of course, modelegates and presBom every corner othe world. The numbers of visits
to our website alonavww.sansebastiangastronomika.coane proof of this our site has received visits fromtotal of 102 countries,mainly
from Spainthe US Mexicg France Brazil the UK Italy, Colombia, Venezuela, addgentina.

- Guest countriesBrazil Mexico, andPeru

For the first timg evolving emerging, and creative chefeme together on the stage of th€ursaal Palace

Three countries with a strong culinary identitiree Latin American countriesxperiencinggrowth and expansion in aireas And all three of
them ready totreat us tothe best Latin American flavoueserexperienced at a conference.

il Z

- Big attraction of live astingsfrom your seat

Due tothe success of the ovel4,000 tastingsoffered last yearat San Sebastian Gastronomikdasque Country, Savour \lte arerepeaing
our pioneering innovative formahis yearc one of the exclusive events &an Sebastian GastronomikBasque Country, Savour2@11l Live
tastings prepared on the spot by ourteam i K S Y decBehstafd@joyedfrom your seat in the auditorium

L { e altimiate gastronomic performancéttendeeswill finally have the chancw learn in a participatory, sensorial, and fun wByiring the
majority of the sessionsastingswill be offeredq includingfood preparedby the finest nationaland foreign chefg of what isbeing cooked
live on the stageComplete gastronomic immersion



http://www.sansebastiangastronomika.com/
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It

=

&

basque culinary center

This year San Sebastian Gastronomik&8asque Country, Savour delebrates the opening of thBasque CulinarZentre To this end, a
strategic alliane has been formedgsulting ina mini programme of parallel activitieaimed at professionals and the general public, which will
be complementary to the Kursaal programmes and take pgaapeific times

- The competitions return3 days 3competitions
In 2011,to consolidateour new format we are once again running the competitiombich provedto be a completesuccess in 2010

- Best Sommelier irbpain2011competition
The prestigiousfficial contest to name the best sommelier 8painis being held for the second year runningSanSebastian, as part of the
Off Gastronomik&onference programmeavhere it is expected to take place over the coming years.

-a W2 NRA  9nil (nterRafidndlGinéand TonicChampionshipsponsored byFeverTree. L
The death oflordi Estadellgournalist,gastronome and friend was thefinal incentive to create aeventin lasté S | ddifia
that belongsto our history andwhich was alsone ofJordQ & 3 NB |, i trubdsindadditadigriguoso.

FEVER-TREE
Fromium Matursd Viers
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In additionto the renewedcommitmentto a programmecompletely dedicated td’laneta Parill&featuring topSpanish grill chefs this year
we get another chance to witness exciting live battlbetween the best in the field

- Consolidationof smallgroup format workshopsand talks
Following the success lagear of this persona) faceto-face format with attendees andi KS ¢ 2 NI R,Qvé haiie2dedided KoSéinforce
these types of talks andooking classes for groups ofreaximum of30 personasin 2011,6 S Qf f O 2.yOace hghilR HeleGated\ viill be
able toget close to prominent figures in the world of gastronomy.

-Lifetime achievement awardLuis Irizar
Luis Irizans a key figte in Basquecuising in all its aspects and throughout ¥grious stagesEquipped witha profound knowledge of the
dishesof his land, as well asternationalcuisine he opened aateringschool ove#0years agoand became dmaster of masters @

-JuliSoler receivessueridén de Oraward
The yearlBulliclosed as aestaurantand became thelBulliFoundationthe organisationpresentedthe Gueridon de Oroawardto Juli Soler,
creator of the contemporary dining room aadina materof elBulli.

-58 Michelin Stars andb4 Repsobuns

The conference will bring together the best chefs in Spain and from around the,\asrkelvidencedy the extraordinary number othefs
AYyOft dzZRSR Ay Gg2 2F G(GKS aSO0i2NDRa f{ ®ilkRASEHichdinFa Snil6d4 RepsoBuaSWhatthet y R
conferencen the worldcanmatch these figure3
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San Sebastian Gastronomikd8asque Country, Savour Atlta

ALTATECHNICAL COMMITTEAN SebastianGastronomikawants
chefs to play aractive part in the conference, which means that thi
year toothe ALTATechnical @mmittee is formedof the top chefs in
Basquecuising | Af I NA2 ! NBSEtFAGT 1 VY
al NNy . SN} &aldS3dzaA m ! yRayRosgr
Torras (conference directoy.

NRA | N

Under the slogardEvolving, emerging, and diverse gastronomiesk
the 13th edition of the higHevel gastronomy conferenceéan |
Sebastian Gastronomika Basque Country, Savour 2011 will
provide a panaama of diversity, fusion, covergence and
divergenes aromas textures, and flavourfom all across the globe
especially from Latin Americavith a visit from three exceptional
guests Brazil Mexico, andPeru

We havean intensely-flavoured programmelined upfor you:
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Monday 21 November
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Lunes 21 de noviembre de 2011

LAS COCINAS
EMERGENTES: BRASIL

Moderador: Mitxel Ezquiaga

13.00 h Inauguracion oficial Luis Irizar Eneko Atxa

13.15h Presentado por Nora Sagarzazu

13.15 h HOMENAJE A UNA TRAYECTORIA: LUIS IRIZAR
13.30 h Toda una vida dedicada a la cocina

13.30 h CARAACARA o

10.30h LA EVOLUCION Helena Rizzoy Daniel 14.15h EL Mediterraneo a cuatro manos Carme Ruscalleda Josean Martinez Alija

Redond =
11.00h Refinamiento francés, color carioca il :ar:neskufc:lle?; y tR;“ll :alJmI
ests. Sant Fau |San oL de Mar

Claude Troisgros o 5 o
Rest. Olympe [Rio de Janeiro] y Moments [Barcelona

11.00h LAEVOLUCION
11.30h Transgresiones en cuatricomia

Helena Rizzo y Daniel Redondo f
Rest. Mani [Sao Paulo) Rodrigo Oliveira

11.30 h LATRADICION

12.15h Elarrebato del Nordeste
Rodrigo Oliveira
Rest. Mocot6 (Sao Paulo)

Moderador: Pau Arends.

16.15h LAS COCINAS EMERGENTES {
17.00h Canarias: cocina entre volcanes y alisios Raill Balam Xabier Diez y Aizpea
Juan Carlos Clemente thanecer
Responsable gastrondmico Hoteles 5* de Iberostar
Pedro Rodriguez
Rest. Humboltd (La Orotava)
Rogelio Quintero )
Escuela de Hosteleria Virgen de la Candelaria

=
17}
<
o
@
<
=
-
<

Ingr locales, p i global
Roberta Sudbrack
Rest. Sudbrack [Rio de Janeiro)

12.15h LAEVOLUCION

13.00h Deconstruyendo la Amazonia
Alex Atala
Rest. DOM (Sao Paulo)

Roberta Sudbrack Juan Carlos Clemente  Quique Dacosta
17.00 h LA NUEVA GENERACION

18.30h Ppaisajes creativos
Eneko Atxa, Josean Martinez Alija, Xabier Diezy
Aizpea Oihaneder
Rests. Azurmendi [Larrabetzu), Nerua (Bilbao) y
Xarma (San Sebastian)

Alex Atala

Pedro Rodriguez Andoni Luis Aduriz

18.30 h VANGUARDIAS TREPIDANTES

Papays 20.15h Tres miradas audaces

Quique Dacosta, Andoni Luis Aduriz y Joan Roca
Rests. Quique Dacosta (Dénial, Mugaritz (Erren-

teria) y Celler de Can Roca (Girona)
Maracuyi

Rogelio Quintero Joan Roca
‘www.sansebastiangastronomiks.com

-18- -19-
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Tuesday 22 November

Martes 22 de noviembre de 2011

LAS COCINAS |
EMERGENTES: MEXICO

Moderador: Tana Collados

10.30 h
11.00 h

LAEV ON

Cocina callejera con alma de vanguardia
Enrique Olvera

Rest. Pujol [México DF)

LA EVO

Multisensorialidad con memoria
Alejandro Ruiz

Rest. Casa Oaxaca [Oaxacal

LATR

La cuna de la cocina mexicana
Titita Ramirez

Rest. EL Bajio (México DF)

Con sabores del pasado
Abigail Mendoza

Rest. Tlamanalli (Oaxaca)

La fusién vascomexicana
Bruno Oteiza y Mikel Alonso
Rest. Biko (México DF]

K

Enrique Olvera

Alejandro Ruiz

Titita Ramirez

Bruno Oteiza y Mikel
Alonso

EL DIARIO VASCO

12.45 h 11l Premio Internacional Gueridon de Oro
13.00h Juli Soler
Rest. el Bulli [Roses)

13.00 h El mestizaje: Brasil, México, Perd.

14.00h pani Garcia, Pepe Rodriguez y Paco Roncero
Rests. Calima [Marbella), EL Bohio [Illescas] y La
Terraza de Casino (Madrid)

Moderador: Cristina Jolonch

16.00 h LA NUEVA GENERACION
17.45h Un viaje alucinante a los tltimos sabores
Ricard Camarena
Rest. Arrop (Valencia)
Rodrigo de la Calle
Rest. de la Calle (Aranjuez)
Angel Leén
Rest. Aponiente (EL Puerto de Santa Maria)
Paco Morales
Rest. Paco Morales (Bocairent)
Marcos Moran
Rest. Casa Gerardo (Prendes|
Francis Paniego
Rest. Echaurren (Ezcaray)
Rubén Trincado
Rest. El Mirador de Ulia [San Sebastian)

17.45h Pasteleria 2.0, la pasteleria del futuro
18.15h christian Escriba
Pasteleria Escriba (Barcelona)

18.15h LOS MITOS VASCOS

20.15h  Arbelaitz, Subijana, Arzak's y Berasategui
Rests. Zuberoa (Oiartzun), Akelarre (Donostia),
Arzak (Donostia) y Berasategui (Lasarte)

Paco Roncero

i
Marcos Moran

a

grup gsr
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Ricard Camarena Rubén Trincado

( v

Rodrigo de la Calle Christian Escriba

Angel Leén Hilario Arbelaitz

Paco Morales Pedro Subijana

Franciafaniago Martin Berasategui

10
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Wednesday23 November

Miércoles 23 de noviembre de 2011

LAS COCINAS

EMERGENTES: PERU

Moderador: Toni Massanés

10.30 h LAEVOLUCION

11.15h Qsadia novoandina
Pedro Miguel Schiaffino
Rest. Malabar [Lima)

LA TRADICION
Fervor norteno
Héctor Solis

Rest. Fiesta (Lima)
La cocina Nikkei
Mitsuharu Tsumura
Rest. Maido (Lima)

LA EVOLUCION

En busca del ceviche perfecto
Gaston Acurio

Rest. Astrid & Gaston (Lima)

.

Pedro Miguel Schiaffino

k

Héctor Solis

Mitsuharu Tsumura

Gaston Acurio

a

PRODUCCIONS De GastRONOmIa
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12.45h LAEVOLUCION

14.00h |3 postradicién
Ramon Freixa, Manolo de la Osa y Nacho Manzano
Rests. Ramon Freixa (Madrid), Las Rejas [Las
Pedroferas) y Casa Marcial (Arriondas)

Moderador: Xavier Agullé

16.15h LAVUELTA AL MUNDO
16.45h Alta cocina de supervivencia
Magnus Nilsson
Rest. Faviken Magasinet [Faviken, Suecia)

16.45h Modernidad universalista
17.15h  Alexandre Gauthier
Rest. Auberge de la Grenouillére
[Montreuil-sur-Mer, Francial

17.15h Manipulando sensaciones
18.00h Heston Blumenthal
Rest. Fat Duck (Bray, Reino Unido)

18.00 h Los sorprendentes sabores de Singapur
18.45h |gnatius Chan
Rest. lggys (Singapur)

18.45h Provocar, emocionar
19.30h Grant Achatz
Rest. Alinea [Chicago, USA)

SAN SEBASTIAN
GASTRONOMIKA

K AZ2A N
Ramon Freixa Heston Blumenthal

Manolo de la Osa Ignatius Chan

F"_'_'%

Nacho Manzano Grant Achatz

|

.‘

-
Alexandre Gauthier Magnus Nilsson

11
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-Tastings from your seat

OEat what you see on the stage without moving from your sé&lcome to the new generation of 3D gastronomy conferentesk smell
feel, touch, eatt Basicallyall San Sebastian GastronomiBasque Country, Savourdiélegatewill be able tg from the comfort of their seatm
the auditorium, touch, smell, and taste some of the latest elaborations by the best chefs in the WwondSpain ad abroad, including
Peruvian, Mexican, and Brazilian chefs.

This conference formula is undoubtedly unique in the world, allowing delegates tq itmseal time the creations prepared by the chefs in the
Kursaal Palacauditorium. Some45 chefsfrom among those present aAlta Gastronomikavill offer a total of14,000tastingsover the three
days of the professional conferenaghen the Auditoriumwill becomell KS ¢ 2 NI RQa f, WilkA I&vé dinindNdSoan (servitadthay viill
offer upthe great dshes 0f2011.

Below are thesessiortastingsat SanSebastiarGastronomika; Basque Country, Savour2i@11:
National sessions

Joan Roca, Celler de Can RReatauran{Girona)g Truffle brioche

Andoni Luis Aduriz, MugariRestauran{Errenteria) Focacia / Crunchy sauce

Quique Dacosta, Qugiue Daco&astauran{Denia); Cooked horchata

Hilario Arbelaitz, Zuberodestauran{Oiartzun)c Crab with cream of pumpkin, orange, and fennel

Pedro Subijana, AkelarRestauran{SanSebastiah¢ Edible paper

Juan Mari y Elena Arzak, ArRéstauran{SanSebastiah¢ Grilled lemons

Martin Berasategui, BerasategRestauran{Lasarte)x; Wild salmon with liquid cucumber and chives witled fruits and radishes
Carme Ruscalledand Ratl Balam, Sant P&estaurah (Sant Pol de Marand Moments Restaurant(Barcelona); Spiced seasoned
shortbread

The Canary Islandsooking amongolcaroes: Juan Carlos Clemen&* (berostarhotels); Pedro Rodriguez, HumbolRkestaurantLa
Orotava), Rogelio, Quintero (Virgen deCandelari&€atering College; Tasting of saucewith contrasts

Eneko Atxa, AzurmenBiestauran{Larrabetzuy, dApples

Josean M. Alija, NerlRestauran{Bilbao)c Baby tomatoes in sauce

Xabier Diez y Aizpea Oihaneder, XaRestauran{SanSebastia) ¢ Compote of tomato and apple with Iberico crearand ham salt
Ramon Freixa, Ramén FreRastauran{Madrid) ¢ SweetButifarra sausage wittcontrasts

Manolo de la Osa, Las ReR@stauran{Las Pedrofierag)Morteruelo (hot meat pate)

=A =4 =4 -4 4 -4 A -1

=

= =4 4 A -4

12
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Nacho Manzang Restaurante Casa Marcial (Arrionda€jream of marrow

Dani Garcia, Restaurante Calima (Marbe]l&paked chickpeas

Pepe Rodriguez, Restaurante El Bohio (lllegcasa cucumber with garlic soup bread
Ricard Camarena, Restaurante Arrop (Valergciggly squid and white asparagus soup
Rodrigo de la Calle, Restaurante de la Calle (Aramju@y$ter with citrus caviar

Angel Le6n, Restaurante Aponiente (El Puerto de Santa Maviajine plankton

Paco Morales, Restaurante Paco Morales (Bocaiewtild garlig avocado, and citrus onion
Marcos Moran, Restaurante Casa Gerardo (Preng@s)ffled chestnut

Rubén Trincado, Restaurante El Mirador de Ulia §&dastiapg Shrimp with saltto taste
Francis Paniego, Restaurante El Portal de Echaurrendiggcrawn carpacciptomato tartar, and white garlic withvinegar caviar
Paco Roncero, Restaurante La Terraza del Casino (Ma@idlefish-Foiegras

International sessions

= =4 =4 A

Igantius Chan, Restaurante Igggm@apordcd b | & A Btéamiédicacongtaromatic rice with fish mousse and Asian spiges

Magnus Nilsson, Restaurante Faviken Magasinet (FawiRafiyl trout eggs served is | N> RNE ONXzad 2F LA I QA
Alexandre Gauthier, Restaurante Auberge de la Grenoutldiasting to be confirmed

Heston Blumenthal, Restaurante Fat Duck (B&yomain a spray

Peruviansessions

= =4 4 A

Gaston AcurioAstrid & GastorRestauran{Lima)g Cevche of Love

Mitsuharu Tsumura, Maido Restauraiitima)g Nigiri of marinated jowels

Héctor Solis, FiesRestauran{Lima)c Grouper ceviche cooked over coals

Pedro Miguel Schiaffino, MalabBRestauran{Lima)¢ Cushuroand differenttiradito juices

Brazilian sessions

f
f
f

Claude Troisgros, Restaurante Olympe Restaurant (Rio de JapEapipca caviar
Helena Rizzo and DahRedondo, Mani Restaurant (Sao Paglidhoque mandioquinha and araruta
Rodrigo Oliveira, Mocoté Restaurant (Sao Paylpcofava with torresmo

13
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1 Roberta Sudbrack, Sudbrack Restaurant (Rio de Jagdiar)ana flour
1 Alex Atala, D.O.M. Restaurant (SawlB)¢ Smokedmandioquinhawith clarified butter

==

Mexicansessions

Titita RamirezEl BajioNlexico City ¢ Jalapefio peppem vinegarand dhipotle chile stuffed with seafood salad
Alejandro Ruiz, Casa Oax&mstaurant (Oaxacg)Steaktlayudas

AbigailMendoza, TlamanalRestauran{Oaxacay, Chocolate Atole / Segueza

Bruno Oteiza y Mikel Alonso, BiRestauran{MexicoCity) ¢ Mangowater with heliopisand tomato with vanilla

=A =4 =4 =4

N\

grup gsr
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-Talks and Workshops

Due to the success of the new format we introduced in the first editimmhave decided to repeat the formula with olialks and Workshops.
These informal discussions and private cooking sesdi@id,live andin small groupswith the best chefs in the worldwill take place in the
Kursaal Palacen 22, 23 and 24 November This isaunique opportunity to learn directly from the best.

The starf theseTalks(limited capacity for30 people) will be:
Monday 21 November

Time: 3.15pm telpm/ Place Kursaal Palace
Enrigue OlvergPujolRest, MexicoCity) and Bruno OteizaBikoRest, MexicoCity) / Moderator. Mitxel Ezquiaga

Tuesday22 November
Time 3.15pm to 4pm Place Kursaal Palace
Gaston AcurigqAstrid & GastonRest, Lima) /Moderator. Rosa Rivas
Alex Atala(DOMRest, Sao Paulo) Moderator. Xavier Agullo
Wednesday23 November
Time 3.15pm to 4pm Place Kursaal Palac

Grant Achat4AlineaRest, Chicago) Moderator. Toni Massanés
Heston Blumenthal(Fat DuclRest, Bray) /Moderator. Ifiigo Galatas

15
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Theworkshop (limited capacity forl5 people) teacherswill be:

Tuesday22 November

Time: 9.1am to 10.00an Place Basque Culinari@entre
The keys tdusion cooking Claude Troisgrg€0lympeRest.(Rio de Janeino
Everyday Brazilian cuisinRoberta SudbrackSudbraclRest.(Rio de Janeino
Ceviches andikkei cuisne: Mitsuharu TsumuraMaidoRest.(Lima)

Time 9.30amto 10.0(am/ Place Kursaal Palace
Surprising welcomenacksRamonFreixg Ramon FreixRest.(Madrid)
Small gameManolo de la Osalas RejaRest.(Las Pedrofieras)

Wednesday23 November

Time 9.15am to 10.00am Place Basque Culinar@entre
Brazilianrmanioca Helena RizzoManiRest.(Sao Paulo)
MexicansnacksAlejandro Ruiz Casa Oaxadgest.(Oaxaca)
Mole sauce Titita Ramirez El Bajidres. (MexicoCity)

Time 9.30am to 10.00am Place Kursaal Palace
Contemporary use of Canary Island cheeskssis Gonzaleand Juan Carlos PadrgrEl Duendend El Rincén de Juan Carlessts.
(Canary Islangs
Adaptations with exotic ducts Mikel Alonsq BikoRest.(Mexico City

Time: 9.30am to 10.00amPlace AkelarreRestaurant
In the hive ofcreativityat Akelarre:Pedro SubijangAkelarreRest.(San Sebastign
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Time 3.15pm to 4.00pm Place Kursaal Palace
Winter vegetablesRoberto RuizFrontdén de TolosRest.(Tolosa)
Creative use dish skinsNacho ManzanoCasa MarciadRest.(Arriondas)

* NOTE For all workshops in the Basque Culinary Ceratrieus will leave fronthe main entrance of th&ursaal Palacat 8 45am sharp Late
arrivals will have to make their own way to the Centre.
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-Lifetime achievement award

Luis Irizar
An entire lifededicated to cookingrizar is a key figure in our cuisine, in all gpects
and throughout itsvariousstages He started outworking in the familyrestaurant
before moving on tdhe Maria Criina Hotelin the same city, anfrom there started
to travel, getting some experience under his baltLondon and Parig\fter that, he
opened his ownrestaurant Gurutz Berri (Oiartzun)one of the first to earn a

the path to becoming theatriarchof Basque cuisine
Over 40 years agequipped wth a profound knowledge of the dishes of his land, g gk YAV A
well as mternatlonal cuisine, he openeaateringschoo| andthusbecamead Y I a g& & Q‘

2F YIAGSNEE O “i“‘"-’g’“

Heis the author ofseveralbooks and hasearned aTambor de OrqGolden Drum
award) from the city oBanSebastianas well agnany other distinctions. This yeat San Sebastian Gastronomik8asque Country, Savour It
we will celebrate this rich angewarding careewith one of the most deservelifetime achievement awards ithe history of modern cgine

Juli Soler

The year d@ulli closesas arestaurant,to becomethe elBulli Foundation,the organisation
awardsJuli Solethe Gueridd de Oro(Golden Gueridoaward)

Juli Solearrivedat elBulli in1981 At the end of thel980season Neicheldecided toset up
in Barcelonaand shortly afterwardguli Solearrived totake over the management @iBulli.
He is one of the main players in the evolution of tlestaurantfrom its early beginnings to
what it has become todag the most influentialrestaurantin history.

o

Agr

v\

Involved in the restauranworld since he wagd3, Juli Solewill godown in history ashe alma
mater of the most important contemporary restaurant in the world.
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San Sebastian Gastronomikd8asque Country, Savour Qff

OFFTECHNICAL COMMITTEE every yearthe Technical Committee oOFF
Gastronomikais formed of renowned professionalsin each of the various
disciplines In this edition selected members includéernando Gallarddbtel
critic ford 9 f  t | N & ¢ UsBmelatiBS Céllewd @hn Rédca), Juli Sg
(co-owner of the elBulli restauran), Carlos Tristanchadgologistat Pais de
Quercus), Ferran Centelleso(mmelierat the elBulliFoundation), an&Roser
Torras {lirector of the Conference

Whilst maintaining its essence, but with the addition of new innovati
proposals this 2011 edition of theOff Gastronomikaconference,devoted
specifically tahe dining mom, wine, hotels, grilling, restaurants and catering
in general continues with the internationaletion begun in 2010, and spread
its wings further afield. Much further indeed.

TheOff Gastronomikaconference, which began BD09as part ofthe main San Sebastian Gastronomig@nference aims to be the
theoretical and practical expression of th@lghlity of gastronomyhighlightingimportant disciplinesin dining room management,
the profession of sommelierand all its contemporary nuances, thieotel as a specific themeand grilling as a culinary subsector,
which is nowclearlytaking off.

Driven by this spirit of diversity and integration, we have carefully desigaedOff Gastronomika that is broad in scope and
segmentation, anaffersthe following programmes
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-The world ofthe restaurant the dining room, wine and the hotel
In the area dedicated to the restaurant and wine industrgne of the most dynamic in the context g
gastronomy todaywe have many more proposals related to the hospitality industiyeineral and alsaelated
to the great oiine andsocial network challengenat we face We will have presentations frogroundbreaking
gurusof electronic promotion and marketing via theternet and social communities

And, of course, an exciting and creative programme dedicated to wine, including presentestings, etc.

In addition, as with last yearpart of the programme will be given over to the complexiverse of the hotel
sector,and willdeal withthe major challenges thesetimes of difficulty, butalsoof opportunity.

Within the Off framework thisyearpresentstheH Y R & W2 NXR lterBationd Gin&rid TdniéChampionship heldin memory of the great
journalistand gastronome The contest will be a live performance, where some of the bagendersin the world will battle it out. We also
have theofficial Best Sommelier in Spaicontest,once agairbeing heldin SanSebastianwhere sommeliersvill put their skills to the test in
live tastings on stage

- Official Best Sommelier in Spai@ontest

This prestigious and spectacular official conteshame he best sommelier iBpaintakes place for the second year runningSanSebastian
as part of theOff Gastronomikgrogramme of eventswhere it is expected to be held in the coming yediise Contest final will consist of two
stages a private written examinationin the morning and the big liveshowwith practical tests in the afternoonThe testswhich are carried
out live on the stage, as are followsoduct identification and commentated tastingcorrect menu(detection and correctiojy menu pafing
(on the stage, at a table with dingr&nd serviceand decantingon the stage, at a table with dingrs

-HY R GW2 NRA 9 & i [Gié&nt TohicChayhpidaidhaspoisbraédybyever Tree.

The death of Jordi EstadeHaurnalist,gastronome and friend was the final incentive to create an event in the last edition that belongs to our
KAali2NR YR G6KAOK gl a Ffaz2 2yS 2F W2NRAQa 3IAINBFG LI aairzyaz | GNHzS
In the 2011 edition, we consolidate this championshipvhich is a histodal claim and a rightful tribute to someone wigave so much to

culinary excellence in general aital gin and tonic in particular, organisedwith the support and collaboration dfever TreeNow an annual

event, it forms part of theOff Gastronomikgrogranme dedicated to the dining room and winand takes placevithin the San Sebastian
Gastronomika- Basque Country, Savourdonference L (ia@ &vent with a differencegreativg completely professionalwith international

reach significant financial pzies, open to different brands, and permanémnature.
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Lunes 21 de noviembre de 2011

14.30 h COMIDA ZONA DE CONGRESISTA
16.00 h visita feria

Moderador : Salvador Garcia Arbos

16.30 h Gestion econdomica de modelos de restauracion
17.00 h Ernest Laporte

Asesor econémico y financiero especializado

en hosteleria y restauracion (el Bulli)

(Sala 10)

17.00 h 1l Concurso Internacional de Gin-Tonic
18.00h “jordi Estadella” by Fever-Tree

La Gran Final

(Sala de Camara)

18.00 h Un “bartender” de leyenda

18.30h peter Dorelli
exbarman del Hotel Savoy (Londres)
(Sala de Camara)

18.30 h Entrega de premios Il Concurso Internacional de
19.00h Gin Tonic “Jordi Estadella” by Fever-Tree
(Sala de Camara)

19.00 h Cata vertical de Mas la Plana

19.45h Raiil Bobet
Director General de Bodegas Miguel Torres
(Vilafranca del Penedeés)
(Sala 10)

Ernest Laporte

Peter Dorelli

Raiil Bobet

EL MUNDO DE LA SALA Y EL VINO a

Moderador: Carlos Tristancho

10.00 h
10.45h

10.45h
11.30h

11.45h
12.30h

12.45h
13.00 h

13.15h
14.00 h

a
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Marius Carol

&

El servicio visto desde fuera

Marius Carol, Nick Lander, Javier Ferradal
y Josean Martinez Alija

Director de comunicacion del Grupo Godé - Periodista del Nick Lander
Financial Times - Gourmet - Chef del Rest. Nerua (Bilbao)
[Sala de Camara)

Javier Ferradal

LOS VINOS Y EL FACTOR HUMANO
Vidas paralelas [cata)

Josep Roca 4
Rest. Celler de Can Roca (Girona) 5 = e
Josean Martinez Alija Josep Roca
(Sala 10)
ENOTURISMO

Entre sabanas

Ferran Centelles, Fernando Gallardo y Martin Rigal
Critico de hoteles El Pais - Sumiller rest. el Bulli (Girona)-
Cavas Wine Lodge [Mendoza, Argentina)

[Sala de Camara)

Ferran Centelles Fernando Gallardo

Ill Premio Internacional Gueridon de Oro

Juli Soler

Rest. el Bulli (Roses)

(Auditorio) d
A\

Corimbo y Corimbo |, 2008-2009-2010, las tres primeras Martin Rigal

anadas de Bodegas Roda en la Ribera de Duero.
“Bodegas La Horra”

Agustin Santolaya

Director General de Bodegas Roda, Bodegas La Horra
y Aceites Dauro y Aubocassa

[Sala de Camara)

Pedro 0s

Agustin Santol
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14.00 h
16.00 h

COMIDA ZONA DE CONGRESISTA
Visita feria

Moderador: Pepe Ferrer

16.00 h
18.15h

18.15h
19.00 h

19.00 h
19.30h

Final Concurso Mejor Sumiller de Espana 2011
(Sala de Camara)

(QUE ES, COMO SE HACE UN MASTER OF WINE?
Ferran Centelles presenta:

Pedro Ballesteros

Ingeniero agrénomo y Master of Wine (Bruselas)
[Sala de Camara)

Entrega de premios Concurso Mejor Sumiller
de Espana 2011
(Sala de Camara)

a
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Miércoles 23 de noviembre de 2011

EL MUNDO DE LA SALAY EL VINO

Moderador: Fernando Huidobro

10.15h PARTIENDO DE UN VINO TECNICAMENTE PERFECTO...
11.00 h Aprende a identificar sus defectos
David Molina y Dr. Antonio Palacios
AIWS, Director de Outlook Wine, The Barcelona Wine
School y WSET - Doctor en Biologia y Master en
Viticultura y Enologia
(Sala 10)

David Molina Fernando Gallardo

11.00 h Los tartares, un “remake” de futuro
11.30 h Enrique Valenti
Rest. Casa Paloma (Barcelona)
[Sala de Camara)

[
Antonio Pérez
11.45 h Canarias: paraiso vitivinicola de variedades

12.30h prefiloxéricas [cata)
Agustin Garcia
Endlogo de Bodegas Tajinaste - La Orotova
(Sala 10)

12.30 h Nuevos escenarios para el desayuno de hotel
13.15h Fernando Gallardo, Antonio Pérez, Paco Roncero
Critico de hoteles El Pais - Consejero delegado de
Hoteles Hospes - Chef del restaurante La terraza
del Casino (Madrid)
(Sala 10)

Enrique Valenti Paco Roncero

12.45 h Visita feria

Agustin Garcia

COMIDA ZONA DE CONGRESISTA

-36-
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-Planeta Parrilla

This provedo beone of the most successfalements ofOff Gastronomikan its two previous editiondn 2011,Planeta Parrillaeaches oubn
an international leveto the most cosmopolitan of grills.

Theprogrammewhich, as in previous editionsas the participation of the best Spanish and Basque grill chdfsnclude, along with other
countries at the2011conference emerging stars of the grill frofrazi] Mexico, andPeru Different stylesdifferent techniquesand different
flavours.

-a. I aljdzS / 2 dzy ZIndlRakiond] Grifirgy @datedt G £

The San Sebastian Gastronomikaasque Country, Savour It 2nd National Grilling Config&tywing on from the @erall success of thelaneta
Parrillaconferenceand its first edition last year, to award and promote the best grillers in the country, during a time when this form afycooki
is experiencing one of its finest momenthe contest has been designed aghhlnd tasting Wwith a parallel space whereontestants prepare
their meat, which will then be served to the jury by a team of waiters. The jury will be composed of all the deledditasetd Parrillaall
culinary experts(who will assess cooking, texe, and flavour). Thaim of the Contest is toclaim publicise,and highlightone of the most
unique and exquisite forms of cookirgy scouring the length and breadth 8painf 2 NJ INAf.f Ay3 a3INBI G4aé
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Miércoles 23 de noviembre de 2011

PLANETA PARRILLA

Moderador: Ifigo Galatas

10.45h Apertura - introduccion
11.00h Hitario Arbelaitz
Rest. Zuberoa (Oiartzun)

11.00 h Los tartares, un “remake” de futuro
11.30h Enrique Valenti
Rest. Casa Paloma (Barcelonal
(Sala de Camara)

11.30 h La parrilla mas revolucionaria
12.00h Bittor Argingoniz
Asador Etxebarri [Axpe)

12.30h El “txuletén” bajo la lupa: detectando

13.15h grandezas y defectos
Cristina Palomino, Patxi Larranaga y Roberto Ruiz
Directora técnica de INVAC (Madrid) - Carniceria
Patxi Larranaga [Lasarte] - Rest. Frontén de Tolosa
(Tolosa)

13.15 h Barbacoa prehispanica mexicana
13.45h Titita Ramirez
Rest. EL Bajio [DF, México)

14.30 h 1l Concurso Nacional de Parrilla

16.00h Asistiran y puntuarén todos los congresistas
de Planeta Parrilla
(Sala 10)

Hilario Arbelaitz

*

Bittor Argingoniz Cristina Palomino

v

-

rs i
Patxi Larrafaga Roberto Ruiz

o
Titita Ramirez

EL DIARIO VASCO

Moderador: Tito Irazusta

16.30 h Los espetos: brasas acanalladas
17.00h Jjosé Rovira
Chiringuito Pepe (Marbella)

17.00 h Parrilla tradicional peruana: los anticuchos
17.30h Héctor Solis
Rest. Fiesta (Lima, Pert)

17.30 h Culto al besugo
18.00h josé Miguel Cendoya
Asador Katxifia (Orio)

18.00 h Técnica Parrilleras Brasileiras
18.30h carlos Valenti
Grupo Rubaiyat (Argentina, Brasil, Espana)

18.30 h Entrega de premios Il Concurso Nacional de Parrilla
19.00 h

gastronomika.com

a
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José Rovira

José Miguel Cendoya

Carlos Valenti
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-TeenageGastronomika
TeenageGastramomika combines in one eventall
the necessary parameters fohealthy cooking
during the teenage yearand the sense offun
inherent at this age.A special session will be
organised at the conferencalediated to young
Guipuzcoan studentsA morning of larning,
laughter, and interactivity with teaching and
advice from great young Spanish chefs an
professionals

Lunes 21 de noviembre de 2011

GASTRONOMIKA ADOLESCENTES

Palacio Kursaal
Sala de Camara

De 10.00ha12.00h

Moderador: Peio Garcia Amiano.

Buenos habitos alimentarios, mucha diversion
Andoni Luis Aduriz

Rest. Mugaritz (Errenteria)

Cocina, saborea y haz salud

Sara Lucia Pareja

Nutricionista del Departamento de Salud de la Fundacion
Alicia e investigadora del Odela Fundacié ALICIA (Sant
Benet de Bages)

Abre la neveray rompe esquemas
Marcos Moran y Francis Paniego
Rests. Casa Gerardo (Prendes) y Echaurren (Ezcaray)

2

EL DIARIO VASCO
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Andoni Luis Aduriz

Marcos Moran

b

Francis Paniego
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San Sebastian Gastronomikd8asque Country, Savour Ropular

With the essential idea of involviral citizens and visitorat San Sebastian GastronomikBasque Country, Savour 8unday20 will be given
overto aprogranme dedicated to thecity.

The main event of the day will take place at ersaalwhere various chefs from San Sebastian and Latin America will giverésentations
to anybody who is interested.hey will also offer a spectacular welcome to the delegation from guest couBir@ed Mexicq andPery with
a show that is sure to surprise.

Every year tindreds of San Sebastian citizens participatenia Popular conference each yearich allowseveryone totake partin such a
great event aSan Sebastian GastronomiBasque Country, Savour It

26



SAN SEBASTIAN
GASTRONOMIKA

EUSKAD! <1, ...

Domingo 20 de noviembre

GASTRONOMIKA POPULAR

Moderador:Tito Irazusta

11.00h
11.30h

11.30h
1230 h

12.00h
12.30 h

12.30h
13.00 h

13.00h
13.30h

Grandes platos de la tradicion vasca
Ramon Roteta
Rest. Ramon Roteta (Hondarribia)

Tamal de Fiesta
Abigail Mendoza
Rest. Tlamanalli (Oaxaca, México)

Las mil formas del cebiche
Pedro Miguel Schiaffino
Rest. Malabar (Lima, Perd)

Los “petiscos” brasileros
Rodrigo Oliveira
Rest. Mocoté (Sao Paulo, Brasil)

Aurresku a los cocineros invitados

de Brasil, México y Peru

Tamborrada de bienvenida (Sociedad Gaztelubide)
Degustacién popular con platos tipicos de los paises
invitados.

“&F4

a
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Ramon Roteta

Abigail Mendoza

Rodrigo Oliveira
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Market Space- Fair

With outstanding figuB & FNR Y f I &-6,000fuatedhétresoRstaida &/ef three flogré30exhibitors with more than1,200
passes1,300brands a strong foreignpresence 12000 visiting professionals-, in 2011, Market Spacewill continue to beas the biggestdir in
the northernSpain areference eventor trade andnational andnternationalnetworking, based on three clear parametecemplete
professionalisminternationalisation, andrigorous accreditation and and identificatiom facilitate professionatontacs.

Moreover, this year offers the added attractiontbe presence othree of the most ugand-coming Latin America countrieBrazi| Mexica
andPeru

Market Spacewhosevisitorswill include somef the most prestigiousinfluencerscthe purdasing managers of major retail outlettc-, will
this yearalso offer attractive spacesich as onaledicatedto Spanish winesyhich will include thesecond year othe official Best Somntier
in Spain2010contest as well anew initiatives Theorganisationguaranteeghat Market Space withot onlyfacilitate professional exchange
but also provide a highlgntertaining few days.

At San Sebastian GastronomikBasqueCountry, Savour Mve favour quality over quantity However in 20100ur fair received overl2,000
visitors. All who came to our Market Spaosere professionalsrom the gastronomy, hospitality, and food sectors.
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