PRESS RELEASE – SAN SEBASTIAN GASTRONOMIKA ‘09

Introduction: the key to change

After ten years as the number 1 gastronomic conference in the world, thanks to a conscious decision to support vanguard cuisine, today’s leading chefs and the discovery of new national and international talents, once again another edition of San Sebastián Gastronomika is ready to take place.

Aligned with current demands, this 11th edition the conference encompasses a new stage: to once again cover all aspects of the world of contemporary cuisine.

From 22nd to 25th November, at the San Sebastián Palacio Kursaal congress centre, a new decade will begin and in all aspects, a new stage and new concepts will be presented.

There will be changes to the most generic aspects the conference:

- Professionalisation and innovation as global objectives.

- Design, concept and programme creativity.

- Emphasis on the relationship with the media.

- Synergies with the public.

- A different use of spaces to optimize time and resources.

The programme will also be new:
A brand, San Sebastián Gastronomika; and three conferences in one: Top Level (avant garde cuisine and a day’s programme dedicated to Japan); Off (a conference dedicated to the hotel industry, dining rooms and wines); Popular (a series of specific recreational and culinary events for the general public).
There’s more: exclusive round tables have been organised with top chefs and small groups for private cooking lessons with the Japanese masters (15 to 30 people).

Everything, for the first time by general consent of all the top chefs from Euskadi all of which are members of the conference’s technical committee: Hilario Arbelaitz, Karlos Arguiñano, Juan Mari Arzak, Martín Berasategui, Andoni Luis Aduriz, Pedro Subijana and as Conference Director Roser Torras (grup gsr-produccions de gastronomia).

Everyone: actively taking part there will be Ferran Adrià, Juan Mari Arzak, Pedro Subijana, Martin Berasategui, Hilario Arbelaitz, Andoni Luis Aduriz, Carme Ruscalleda, Quique Dacosta, Joan Roca, Dani García, Heston Blumenthal, René Redzepi, Hans Valimaki and Wylie Dufresne among others.

The philosophy: As always ! As never before !
As always because the 2009 edition is the eleventh edition.

Eleven years in which the Diario Vasco and Roser Torras, Director of grup gsr-produccions de gastronomía (via the technical secretaryship and close collaboration since the first editions), have turned San Sebastián into the world’s gastronomic capital during the month of November.

Eleven years discovering and enjoying contemporary cuisine; vanguard gastronomy.

Eleven years of San Sebastián, as always.

As never before, because after the past ten years, this 11th edition represents a new starting point, a new stage, a new path aimed at revealing the latest of gastronomy in the formats and needs of the 21st century. As never before because the conference has been improved: accesses, facilities, design and time-tables.
As never before because a parallel programme has been organised including exclusive round tables and private lessons for small groups, with top chefs from Spain and Japan.
San Sebastián as never before.

Three conferences in one

The Top Level conference features the best and most acclaimed chefs in the world and for the first time in Spain, a day’s programme has been organised, dedicated to the infinite cuisines of Japan.

The Off conference opens up a path allowing us to see the present and the future of the hotel and restaurant industries, the world of wine, the grill, pintxos 
The Popular conference, featuring all gastronomic stars, is aimed at the general public: tasting sessions, shows, gastronomic routes, popular competitions, gastronomic films, debates. The best way to bring haute cuisine to the public.

The conference: San Sebastián Gastronomika

Directed by El Diario Vasco and Roser Torras, Director of grup gsr-produccions de gastronomia, this conference is divided and sub-divided into all the realms of gastronomy.

TOP LEVEL CONFERENCE

The grand international conference, with the best chefs in the world and the most advanced presentations. The conference is divided into two subject matters:

Careers: memory of the future (Monday 23rd and Wednesday 25th November)

A unique exercise. A complete and definite analysis of gastronomy in 2009, according to the greatest chefs of worldwide cuisine.

Presentations that reveal the beginnings, careers and the futures of the great chefs. At the same presentation we will see the dishes “where it all began” as well as the dishes of today. The event shows you the dynamic evolution of the best cooks’ creativity, those so admired in all corners of the world.

Traditional dishes that have made history; recipes writing the pages of future gastronomy and that of its great creators: Ferran Adrià, Juan Mari Arzak, Pedro Subijana, Martin Berasategui, Hilario Arbelaitz, Andoni Luis Aduriz, Carme Ruscalleda, Quique Dacosta, Joan Roca, Dani García, Heston Blumenthal, René Redzepi, Hans Valimaki and Wylie Dufresne, among others.

The infinite cuisines of Japan (Tuesday 24th November)

For the first time in Spain an entire day will be dedicated to comparing Spanish gastronomy with other forms and gastronomic concepts. Even less has Spanish cuisine ever been compared with concepts as different and unknown as the Japanese forms and concepts.

San Sebastián Gastronomika has invited Japan to its 2009 edition – under the slogan of The Infinite Cuisines of Japan. From thousand-year-old culinary traditions to the recreational and technological astonishment of their new “enfants terribles”. The event portrays Japan via its traditions and latest vanguard creations.
Among the honorary guests: Yukio Hattori from the prominent Hattori cooking school, Horoyoshi Ishida from the mythical “Mibu” restaurant, Yoshihiro Narisawa, one of the few who dare with avant garde cuisine in Japan and Jiro and Teiichi Ono, the indisputable masters of the art of sushi.

ROUND TABLES AND EXCLUSIVE LESSONS

This is one of the conference’s greatest innovations. A unique opportunity for small groups to closely share the wisdom of the most renowned chefs in the world.

Exclusive round tables. For groups of up to 30 people, these debates have an open syllabus in which participants have an opportunity to interact with some of the best chefs from Spain and the world.

Among others: Ferran Adrià, Juan Mari Arzak, Pedro Subijana, Martin Berasategui, Hilario Arbelaitz, Andoni Luis Aduriz. 

The private cuisines of Japan. Classes for approximately 15 people where participants get the chance to learn complex Japanese techniques side by side the cook himself.
The classes are taught by the Japanese masters of this subject: Jiro and Teiichi Ono, Yukio Hattori and Yoshihiro Narisawa, among others.

OFF GASTRONOMIKA CONFERENCE (from 23rd to 25th November)

A small conference within a large conference. In other words, specific, parallel and independent programmes to provide a complete global gastronomic view of the San Sebastián Gastronomika event and to bring the general public closer to haute cuisine.

The programmes are designed to discover all the gastronomic worlds by means of interaction.

Hotels, restaurants and wine. The present and future of the restaurant industry in the widest sense by means of presentations given by its best representatives.
Some of the speakers include: Carme Ruscalleda, Juli Soler, Fernando Gallardo, Linda Violago and Josep Roca.
Planet Grill: The world of meats and grills. The best meats in the world under examination.
Lecturers include: Matías Gorrotxategi, Pedro Ruiz, Hiromi Yamada, Carlos Tristancho, Yukihiko Shidara-Tan and Gastón Riveira.
Miniature Basque cuisine: The new, and already consolidated, generation of Basque chefs expresses one of the most international formats of Spanish cuisine: the miniature format.

Its representatives include: Andoni Arrieta, Eneko Atxa, Aitor Elizegui, Mikel Gallo, Mireia Carceller, Senen González, Juan José Lapitz and Roberto Ruiz.
Cooking for adolescents:  The challenge of a healthier diet for the youth with presentations given by famous chefs where health and fun with be matched together. A topic of increasing interest in the world of gastronomy and medicine. The future wellbeing of the next generations depends on this matter.
Lecturers include: Juan Mari Arzak, Pedro Subijana, José Juan Castillo, Ramon Freixa and José Carlos García.
Euskal Herria Pintxos Championship. The grand finale of this famous competition.
This conference dedicated to the food industry in general, has been designed by a technical committee made up of some of the best experts in this area from all around Spain: Fernando Gallardo, Josep Roca, Juli Soler, Carlos Tristancho and Roser Torras as Conference Co-director.

POPULAR (Sunday 22nd November)
This is the San Sebastián Gastronomika conference for every man on the street, for the general public. The programme includes a variety of recreational and culinary events designed for the general public and aimed at promoting gastronomy while making it accessible to everyone.
Donosti avant cuisine. A mini conference opens to the public at the Kursaal congress centre. Some of San Sebastian’s most innovating chefs will explain the homemade cooking methods of some of their dishes.
Chefs include: Iñigo Cojo and Edorta Lamo, Daniel López, Iñigo Peña and Rubén Trincado.

1st Popular Gastronomika Competition: Cod pil pil style. Amateur cooks, lead by some of Eusaki’s top chefs, will be compete on the street to prepare the best pil pil for 2009.

Euskadi greets Japan. A popular welcoming reception for the Japanese delegation with a folkloric touch added by the rhythm of an Aurresku, a tamborrada [folkloric drum session] (Sociedad Gastelubide), traditional Japanese songs and a Japanese hand writing workshop and soba tasting, in honour of the honorary visitors.

Cinema and gastronomy. A gastronomy related double film session at the Kursaal congress centre, organised by Cinegourland (by Pepe Barrena), open to the general public. Avant garde pop-corn created by the “Kursaal” restaurant will be handed out.

Pintxos-hopping around Donosti. From 21st to 29th November, special pintxos will be on offer at reduced prices in some of the best bars and restaurants in the Gros neighbourhood.

www.sansebastiangastronomika.com

For more information (photos, details, interviews, etc.):

grup gsr-produccions de gastronomía (Tel. 93 241 27 55)

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

Isabel Conde: grupgsr@hotmail.com - 650 967 748
