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in the ring

By Pandora Pefiamil Penafiel

Four Chefs against the ropes

We have confined four of our most celebrated chefs in a metaphorical ring
set up by Olivatessen by Mercacei, as though it were a boxing match, to
mercilessly fire a whole battery of questions at them about extra virgin olive
oil, in an attempt to find out what their opinions, sensations and emotional
responses are regarding this magical elixir of alives. We also want to test their
knowledge (and reflexes). Here is the result. Four chefs against the ropes.
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we asked

them...

1. If we are going to talk about EVOO, what is
the first thing that comes to your mind?

2. And your first experience of it?

3. Complete the sentence: EVOO inspires. ..
o e L e
5.The best EVOO for salads (raw)?

6.The best oil to use for frying?

7. Your latest related to Exira Virgin
Oil in your cuisine?

8. What EVOO can we find in your restaurants?

9. Your favorite food cooked with Exira
Olive

10. Your first creation with EVOO was...?

w« had to choose one of the
es ( , picual, hojiblma.;
which one would you choose

12. Take the plunge: which is r favorite
glvoOi =™

Extra Virgin ”?

13. \Vh&fdo&m usually buy your Extra

14. In a disposable bottle or a traditional oil cruet?
Ié.“l:mna r!’nonwman

16. In your opinion, what is the secret the
success of Spanish Extra Virgin Olive Oil?

17. What would nxmmemnonbﬁhe
[

consumer's of culture in Extra Virgin Olive Oil?
18. Lalﬂy have one minute to sell us EVOO.
Why sh we consume it?

Martin Berasategui

Martin Berasategui, Guipuzkoa (Spain)
Three Michelin Stars

1. The kind that my mother and sunt used in the Bodegon
Alejandro, the home-ceoking restaurant thal my family ran in
e old quasrter of San Sebastian. They always used exceptional
quasity ail.

2. Ever since mry cerfest chichood, it's a part of my e and my

3. EVOO inspires... extreme quality.

4. It jundamental, | cannot conceive the idea of cocking
without extra virgin olive of, s e pillar that sustains it all.

8. | like using an hejiblanca monovarietal, for s aroma of fresh
mint, its almond noles and that gertle degree of spiciness that
goes well with salads.

6. Any EVOO is ideal for frying foods, #'s the most noble kind of
fat that we have available for this, and, without a doubt, e kind
hat best adapts to high lemperatures. The picual monovarielals
are fantastic for frying with.

7. A cresion thal we made years ago, but it still fascinates me:
Exira Virgin Olve Oil loe Cream. It's marvelous|

8. An infinite number of them, at the moment we are using
Spanish Vega Carabavia, Alma de Jevez and Venta dev Bardn.

9. Any dish, bul marnating fish and meat in a gocd exdra virgn
alive il fascinates ma.

10. | dont remember exactly what it was, bul it was probably
a fish stew that my mather and aunt taught me to make. They
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always finished off their stews with a generous dash of raw
EVOO, and | have always done lkewise,

11. like all of them, without exception. Thare's always a variety
that's the best for certsin dishes and not for others, and also
thare are coupages, some of which are very nteresting.

12. | cannot commil myself. To limd my choice o only one
varisty would be like choosing ondy one wine in the world:
impaossible.

13. | have various suppliers, who supply my restaurant

14. The traditional ol cruet has its chamn but one must admit
that, in the restaurant business, it's much more practical and
hygienic o use dispossble botbes.

15. Wel, | think that &= only competor would be the Ibarian Ham.

16. The secret is their aslonishing quality, it's unbeatable, it
waoudd be strange if they werent sucoessful. This is a first class
product.

17. The kack of informalion. We havent knoan how 1o
communicale #s richness and possibiies well enough. There
should be mare campaigns to indorm the consumer aboul fe
rich and fascinafing world that's behind extra virgin olive oi.

18. Because, without a doubl, it is one of the bast Spanish
products. Because it's delicious as well as healthy. Can one
ask for mare?

Dani Garcia

Dani Garcia, Puente Romano
Beach Resort Marbella (Spain)
Two Michelin Stars

~1

1. French fries.
2 It rerninds me of my father, of windmils, of harvests ..
3. EVOO inspires Andalusia in me.

4. t's the thread that sews logether everything we do
in the restaurant.

6. Arbequina, a monavarietal.

6. 1 ike a mixture of hojiblanca and picual.

7. Everything we have been daing with liquid nitrogen and
Extra Virgin Olive O, such 2=, for example, nitro pepoam.
8. Castifio d= Canena and Basippo.

9. A slice of loast with ofive oil.

10. The semolina of oil that we create with nitrogen.

11. Arbequina, for #s subtlety, elegance and fruitiness.
12. Aryy Castillo de Canena.

13. We buy directly froen the producers.

14. As is logical, in deposable bottles.

15. Bellota berian Ham i at the same level.

16. Because of tradition and dimatology. These are the
reasons why it has no competition.

17. Much has been achieved in this respect. Now people
are beginning to recognize what & Extra Virgin Olive Cil,
and what is nol.

18. It's ingromn in us from birth, it forms & part of our
076 everyday life and, it's healthy.




Paco Roncero

La Terraza del Casino, Madrid (Spain)
Two Michelin Stars

1. Moare than a memorey of EVOO, | remember the olive trees.

2 | remamber when | used to pick asparagus in the fields near
my home. | ived amoengst oive trees for moest of my childhood.

3. EVOO inspires passion, emotions.

4. Exira Virgn Olive Ol is the only ingredient that | woukd never
be without in my kitchen.

5. s a matter of tasle. The type of olive s fundamertal.
Naormally, guests like arbequina very much, because of s
fruitiness, but | prefer hojblanca. It also depends on the salad,
but for a neutral salad, hojiblanca is the best, without a doubl.

6. lusualy make a mix of comicabra with picudo or sometimes
with hojiblanca, Yo reduce the strength of the comicabra.

7. Discovering the differences in the same ail, depending on
whether the dlives were harvested in Novembar, December
or January, as each one differs in an infinite vanety of aromas
and laste.

8. We have 216 different brands of EVOO in the restaurant,
s0 | always try to learn about and get to know any brand,
and try ta keep an cpen mind towards them and the world of
possbilties that each ane contributes to my cuisine.

9. The Extra Virgin Clive Ofl Paclla thal we cook at the
restaurand.

10. A cardy made of EVOO.

11. Itis impossble for me to choose only ane kind, it depands
a lot on the dish. | use picual for making polato puree with

trufiles and caviar; hojblanca for shellish; picudo for sromatio
savoes.... | iry to creale with each ane of them dishes that are
mare in §ne with their organaleplic qualities.

12. | amin love with Castiio de Canena’s EVOOS, | must admil.

13. | am fortunale in that the producers sand me samples.
Otherwize, | arder a brand directly from the disbdbutor.

14. Disposable. One should never refill a battle of EVOO.

18. Exira Virgn Olive Oil is the flagship of the brand Spain.
The only other product that can compare lo it is berian Ham.

16. During the last jew years an impressive effort has been
made by Spanish producers to improve the quality of the
product and the design of the boltles. This, alongside the
recommmendalions made by chafs, has been fundamental for
the consumer becoming mare informed, to be able to chocse
Spanigh Extra Virgn Olive OF when shopping arcund.

17. Il is incomprebensible. We are the largest world producers
of olve ol. However, the consumer did have a negalive
conoept of EVOO, such as that it is too strong, or not too goed,
for Irying. Fortunadely, these concepts are vanishing.

18. First of all because it & synonymous ko health, and
secondly, because it's the magical ingredient that conlnbutes
to a degres thal no other sauce does to your food.
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Maria José San Roman

El Monastrell, Alicante (Spain)
One Michelin Star

1. 'Churros' (deep fried breskdast pasiries or batter sticks).

chikdhood, in mother's kilchen, making ‘torijas’
(s,m"? equivalent of angmh foast). b

3. EVOO inspires laste, haalth and tradition.

4. For me, EVOO is the most imporant ingredient in my
kitchen. | begin each and ever one of my resipes submerging
the recipe's main product in & the extra virgin oiis that | have,
and | then decide which ane | like most, and go on fo leok for
the other ingredients.

5. M depands on the salad. With sweet tomatoes | love picual

cil, as the sugar minimizes the spiciness and brings out the
other aromas.

6. Abways Extra Virgin. | use a mixture of picual, hojiblanca and
picudo, and the result is spectacular,

11. Comicabra, that shways surprises me when | am inventing
dishes. But ¥ it's to be corsumed raw, and for laste, perhaps it
would be a roysl.

12. A good covpage always comes cut on tap.
13. From OliveTolive.

14. To taste EVOOSs, it should be in glass dishes and using
pipeties. This is haw to best perceive the aroma and oblain the
corred! dosage with precision (one should think of our diets).

15. Alongside of Iberian Smoked Ham and rice dishes, it is
definaly the Spanish ingredient par excellence.

16. Tha impressive degree of quality in Spanish oils, which is
being atlained by more and more producers, as they can see
Here & a shrong chanoe here of doing good business.

7. | make my Beamaise sauce with arbequina EVOO, instead
of the butier that’s in the orginal recipe. It is much lighter, |
feal.

8. The OlveToLive ols, a project that | am enthusiastic sbout
and whose cbjective is 10 spread the culture of EVOO and
assure @S qualty. The ois that are offered by CliveTolive
pover the diferent producing regions i Spain, giving the
consumer te chance to Iry & great variety of aromas and
taslos thal will suit different dishes.

9. Eggs fried in picual olive ail.
10, Guacamole made from peas.

17. The fack of diffusion right from school age. Nulrition is the
big link misging in chiklren’s educaion. | frust that the same
way that information about wine became commonplace, the
same thing wil happen with olive cil, and that people wil
become more and mare dermanding with such an exdraordinary
praduct. My guests, who enjoy the bast EVOOs, bacome quite
intransigand when they are served a lower quality olive oil, and
this is yed another reason for me o go home happy.

18. Bacause @ improves the quality of the food cooked using
it, 1 iz healthier than other types of vegetable oils and helps
fo preserve Spanish culhse and economy. In restaursnts,
without a doubdt, it is a great added value and an nteresting
and coherent decourse.




