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Press Dossier
Introduction

On the 22nd, 23rd and 24th March, within the unequalable framework of the Alimentaria exhibition, the second food industry fair on a worldwide basis will take place: the fourth edition of the international haute cuisine congress BCNVanguardia.
Since its first edition in 2004 the congress has matured considerably. It has adapted to the trends of today and to the necessary changes of the much saturated sector of gastronomy congresses. This is why 2010 will be a year of important changes for BCNVanguardia, a year where innovation will take place within the grand stands of La Fira de Barcelona exhibition hall. This year will stick in the minds of all those present as the year of the transition towards a future format.
Alimentaria Exhibitions and grup gsr – produccions de gastronomía, two leading companies in their respective fields, are the organisers of BCNVanguardia.
The international prestige proudly carried by the Alimentaria brand allows its organisers to export and operate a unique, pioneering and innovating trade fair model, regardless of the country in which the event takes place. This fact places the company in a leading position in the panorama of worldwide trade fairs.
After becoming an industry leader by organising congresses as important as BCNVanguardia (Barcelona), Andalucía Sabor (Seville), Mesa Tendencias (Sao Paolo), World’s of Flavor (California) and San Sebastian Gastronomika (San Sebastián); grup gsr – produccions de gastronomía has gathered the best of its expertise to design the 2010 edition of BCNVanguardia, the fourth edition of the gastronomic congress taking place in Barcelona.

BCNVanguardia “Experiment”, the new model

This year BCNVanguardia is based on a brand new concept: “Experiment”, an all round interactivity and interaction experience. A congress whose presentations will give visitors the chance to eat, smell, touch, feel and enjoy, right there on the spot. Visitors will “experiment” with all six senses, something never done before at Spanish gastronomic congresses.
For the first time, BCNVanguardia “Experiment” will allow visitors to complete the circle. This new congress format, which while based on the new food and beverage concepts of the 21st Century, will offer an innovative way of experiencing presentations.
Our goal is to make visitors feel far more involved in the event they have been until now; that they not only hear and listen to the great chefs and other speakers, but also taste, smell, feel and interact with them.

All of this aims at conveying a clear underlying philosophy: the great revolution of Spanish cuisine and its incomparable universal expression.

The pillars of “Experiment”

( To experience gastronomy. 
( To participate, savour and taste. 

( Without leaving your seat. 

( For all visitors.
( At all presentations.
The auditorium will be turned into a global, comprehensive experiment centre. This new gastronomic congress format aims at taking a leap towards the future; a step forward towards the changes required by Spanish cuisine congress formats.
The event will focus on the main aspects of today’s gastronomy:

1. Spaniards around the world
2.
A presentation of the new gastronomic Project at Harvard and the Alicia Foundation: Course in Science and Cuisine
2. Sustainability
3. New business models
4. Innovation and marketing for the food and beverage industry of the future 
5. The importance of produce
6. The paths of Haute Cuisine
The congress managers have set up an exceptional Technical Committee to take on this new challenge: José Andrés, Albert Castellón, Oriol Castro, Quique Dacosta, Dani García, Fermí Puig (Committee spokesman), Joan Roca and Roser Torras.

Among the cooks taking part in BCNVanguardia “Experiment”, we have Ferran Adrià, Juan Mari Arzak, Martín Berasategui, Pedro Subijana, Carme Ruscalleda, Christian Escribà, Ramón and Josep Mª Freixa, Carles Gaig, Alberto Herraiz, Belarmino Iglesias, Nando Jubany, Hideki Matsuhisa, Albert Raurich, Roberto Ruíz, Marcelo Tejedor, Sergio and Javier Torres. 
1. Spaniards around the World
Here we take a look at the Spanish chefs who decided to set up their businesses abroad as well as those who decided to open second business lines in other countries. All of them have undeniably contributed – and continue to contribute –to placing Spanish cuisine at the highest level possible.
They are those cooks who have set a milestone in the USA or even in Japan, allowing thousands of foreign clients to become better acquainted with Spain through its products and unique preparations.
Among these, this fourth edition of BCNVanguardia will be featuring José Andrés (Rest. Jaleo, Washington DC), the most well known “Made in Spain” chef in the USA; Belarmino Iglesias (Rest. Figueira Rubaiyat, Sao Paulo), who cooks Spanish style in Brazil; and Sergi Arola (Rest. Sergi Arola Gastro, Madrid, Rest. Arola Penha Longa, Sintra), who uses advanced gastronomic concepts in both Spain and Portugal.

We are also counting on the presence of Alberto Herráiz (Rest. El Fogón, Paris) who has succeeded in serving the most traditional Spanish cuisine to the heart of France; Martín Berasategui (Rest. Martín Berasategui) who has recently opened a restaurant in Shanghai (China); Josep Barahona (Rest. Bikini, Tokyo) the instigator of exporting the Spanish tapa concept to Japan; Nacho Manzano and Santiago Guerrero are the chefs responsible for providing a taste of Asturias to United Kingdom’s gastronomic panorama.
2. 
Presentation of the new project at Harvard and the Alicia Foundation: Course in Science and Cuisine.
BCNVanguardia, under the framework of the Alimentaria exhibition, will also stage the public presentation of the new Course in Science and Cuisine organised by the prestigious Harvard University.

As of 7th September 2010, Catalán gastronomy will be under the spotlight of Harvard’s top scientists who will explain the science behind the culinary preparations of six Catalan cooks, José Ramón Andrés from Asturias (Spain) - based in the USA for many years- and five other American chefs.

A new project that will carry Catalan gastronomy triumphantly in through the doors of the renowned university.
BCNVanguardia will stage the appearance of the main precursors of this initiative Ferran Adrià (Rest. El Bulli, Roses), Otger Campàs (Harvard University, Cambridge, USA), Pere Castells (Fundación Alicia, Sant Fruitós de Bages), Toni Massanés (Fundación Alicia, Sant Fruitós de Bages) and Dave Weitz (Harvard University, Cambridge, USA).

Also taking part are the cooks who, as of September, will be teachers at Harvard University: Ferran Adrià (Rest. El Bulli, Roses), José Andrés (Rest. Jaleo, Washington), Nando Jubany (Can Jubany, Calldetenes), Joan Roca (Rest. El Celler de Can Roca, Gerona), Enric Rovira (Xocolates Enric Rovira, Barcelona), Carme Ruscalleda (Rest. Sant Pau, Sant Pol) and Carles Tejedor (Rest. Via Veneto, Barcelona).
1. Sustainability
Sustainability is the future.  And this is why we want some of its representatives in the gastronomic world to reveal some of the secrets of how a business can stand on its own two feet without external support and without using up the existing resources.

Some of its main exponents will be present at BCNVanguardia to tell us how they achieved a “sustainable cuisine”: Jordi and Oriol Rovira (Rest. Els Casals, Sagàs) will talk about the importance of a sustainable self-sufficiency in the world of the food industry; Roberto Ruíz (Rest. El Frontón, Tolosa), precursor of using local and ecological produce instead of importing; and the brothers Javier and Sergio Torres (Rest. Dos Cielos, Barcelona; Rest. Eñe, Sao Paulo), two Spaniards who chose a philosophy of sustainability for their business in Spain and Brazil.
The Parmigiano Reggiano Regulating Board will provide us with innovative insights on this topic and will delight visitors with a staged sensory tasting session.
2. New business models
In times of crisis only the best prepared and those with the best business models will survive. Here we take a look at restaurateurs who have managed to implement an innovative concept in the world of cuisine, leading them to savour the sweet and sour taste of success in difficult times.
On one hand, top representatives of the business world will give us their opinions from a pure corporate point of view; representatives such as María Reig (Reig Capital Group, Andorra) will talk about the different restaurant concepts in large luxury hotels, and Rosa María Esteve and Tomás Tarruella (Grupo Tragaluz, Barcelona) will explain their vision of the perfect urban restaurant based on their experience with the Grupo Tragaluz restaurant chain.
Great chefs of the stature of Fermí Puig (Rest. Petit Comité, Barcelona), Carles Gaig (Rest. Porta Gaig, Barcelona Airport) and Josep María and Ramón Freixa (Rest. 
Freixa Tradició) will also be sharing their opinions with us; they will share with us their experiences searching for new environments for tradition. Others such as Albert Raurich (Rest. Dos Palillos, Barcelona) will explain how to find the delicate balance between respect and fusion applied to the Japanese-Spanish concept behind his tapas.
Representatives of the “bistronomic” business model (quality bistros at affordable prices) won’t be missing this event. We will be welcoming Rafa Peña (Rest.Gresca, Barcelona), the trio made up of Santi Rebés, Fidel Puig and Cristina Torralba (Rest. Embat, Barcelona) and finally the quartet made up of Chema Alpuente, Sergi Ferrer, Didac Moltó and Jaime Tejedor (Rest. Libentia, Barcelona).
3. Innovation and Marketing
Innovation is an essential aspect of evolution and it is also the basic complement for a successful marketing campaign. In the world of restaurants, innovation has become absolutely compulsory and an essential ingredient. In an industry where just about everything has been invented, those in the catering business need to surprise with innovation in order to survive.

Ferran Adrià himself (Rest. El Bulli, Rosas), master of innovation, will be hanging his chef jacket up for the day and talking to us about the relation between innovation and cuisine along with international marketing expert John Grant (ex co-founder of St. Luke’s and Brand Strategies Consultant, London).
4. The importance of the produce
Pure produce, the raw material, is one of the secrets behind the high quality of Spanish gastronomy, renowned and admired around the world.

Some of the most acclaimed Spanish restaurateurs will explain the importance of choosing the best of each range so the end result is of the highest quality possible.

We will be welcoming Juan Mari and Elena Arzak (Rest. Arzak, San Sebastián), Nandu Jubany (Rest. Can Jubany, Calldetenes) and Dani García (Rest. Calima, Marbella), three stove geniuses from three of Spain’s richest gastronomic regions.  

Also speaking at the event is Carme Ruscalleda (Rest. Sant Pau, Tokyo and Sant Pol) who has succeeded in winning over palates as demanding as Japanese palates using a unique “made in Spain” method on all produce; Hideki Matsuhisa (Rest. Shunka and Kopi Shunka, Barcelona), the Japanese chef who in turn represents the evolution of Japanese-Mediterranean cuisine.

The sweet touch will be provided by Christian Escribà (Pastelería Escribà, Barcelona), a patisserie magician who will be merging two culinary temptations: chocolate and wine.

5. The paths of Haute Cuisine
Classic. The maximum representatives of Haute Cuisine have, of course, been beckoned to this new edition of BCNVanguardia, which has already become one of the most important European gastronomy congresses thanks to its innovative concepts, such as this year’s: Experiment.

The main dish served this year will be a tribute to the Roca Family (Rest. El Celler de Can Roca), who for years have been a symbol of talented effort and excellent cuisine. Joan (the chef), Josep (the sommelier), Jordi (the pastry cook) and their parents will be the main figures at BCNVanguardia to receive a warm acknowledgement for their professional trajectory.
Ferran Adrià, considered by many as the best chef in history; Oriol Castro, one of the head chefs at El Bulli; Joan Roca (Rest. El Celler de Can Roca, Gerona), which has recently become a member of the three Michelin Star club; Carme Ruscalleda (Rest. Sant Pau, Tokyo and Sant Pol), the lady with the most stars in the world; and the three-starred Pedro Subijana (Rest. Akelarre, San Sebastián), who will show us, live on stage, how to cook with just a few elements.

The agenda includes a section dedicated to evolution and effort. Marcelo Tejedor (Rest. Casa Marcelo, Santiago de Compostela), Quique Dacosta (Rest. Quique Dacosta, Denia) and Martín Berasategui (Rest. Martín Berasategui, San Sebastián) will explain how to evolve from one Michelin star to three.

For further information on BCNVanguardia:

grup gsr – produccions de gastronomía – 93 241 27 55

Isabel Conde: prensa@grupgsr.com – 650 967 748

Pau Albornà: pau@grupgsr.com
- 659 609 599
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