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I have nothing against millionaires, but I want El Bulli to remain accessible

to a greater number of diners who appreciate what we are creating here.
— Ferran Adria
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Ferran Adria / has been called / the world’s greatest chef. / He is

certainly / one of the most creative. Gourmet magazine / referred to

Adria / as “the Salvador Dali of the kitchen”. His restaurant, EI Bulli, /

was recently named / best restaurant in the world / by the prestigious

Restaurant magazine. / Without a doubt, / Ferran Adria will hold / a

prominent place / in culinary (Zi8#3) history.
Ferran Adria was born / May 14, 1962 / in L.Hospitalet de
Llobregat (a suburb of Barcelona), Spain. Adria’s early schooling / took

place in Barcelona / and at the age of 14 / he enrolled at the Instituto

Verge de la Merci / to study business administration. In 1980, at the

age of 18, / he left school / out of boredom.

Adria began / his culinary career / in 1980 / as a dishwasher. In

need of money / to vacation / on the Mediterranean (4 /§#) island

of Ibiza, / Adria took a job / as dishwasher / at a French restaurant / in

the Hotel Playafels / in Castelldefels, Spain.

It was here / that he learned / the classic culinary techniques

/ as the chef there / introduced Adria to El Practico, / the Spanish

equivalent / of Escoffier's Le Guide Culinaire. / Adria eventually / made

it to Ibiza, / working at the Club Cala Lena / for four months /in 1981—
1982.
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He returned to Barcelona and worked at
a number of restaurants before finally landing

a job at the celebrated Finisterre, where he E;E
became assistant chef. Adria left Finisterre = g,'f-l
to fulfill his compulsory (#5352 %£Y) military A3 _
service. He was in the Spanish Navy stationed E
at the Naval Base of Cartagena. He was a 7

member of the captain general’s kitchen staff

and eventually was in charge of a kitchen for
the first time in his life.

Adria completed his service in August 1983. Soon after leaving
the navy, he was given the chance to do a stage (tryout) at El Bulli in
Roses, Spain. Apparently the chef liked what he saw and Adria was -,
offered the job of Chef de Partie (line cook). Adria was 22 years old at
the time. Eighteen months later / he would become / head chef.

EME2 B8 keat4E, EIBUli BAHARRE L. £
ZRAARGE—BFXRRT, REENCEFAL L
FE—FoBtey L% LA 2 A et A3 El Bulli B, FT/&
PRARFZEATHTETHE, A THEZLET,
FHTHS. REAFMBILIINFENT, IREREXET
BATAERZZRET AN RERRERT

Before the arrival of Adria, El Bulli was relatively unknown. Despite
its remote ({®#¥#Y) location (EI Bulli is located in the small town of
Roses on the coast of Catalonia, about two hours north of Barcelona
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at the end of a narrow, winding mountain road.), it has 3 Michelin stars
and is ranked the best restaurant in the world by Restaurant magazine.
El Bulli was known as a traditional French restaurant. When Adria
joined the staff, the restaurant’s manager Juli Soler recommended
he travel to find fresh ideas to use at El Bulli. Adria went to some
of France’s top restaurants where he acquired a massive (K£#9)
collection of techniques from many of the great culinary masters.

20 #4280 FREH, MEZ T4 AZMARHEITE
MR, MIXAAKEHKET ElBulli, Fi&Z L8 EEK
NARN “DFER” B ERER, fiF LR
RA FHER , ARX-HRETRFR AP I EERY
HARE.

In the late 1980’s, Adria began performing cooking experiments
which would forever change El Bulli’s place in culinary history. Adria’s
experiments are often associated with Molecular (4> F#)) Gastronomy
(Z1E%), the application of science to culinary practices and cooking
phenomena (3%). His creations / are designed to / surprise and
goal.

He is best known for creating “culinary foam”, which is now used
by chefs around the world. Culinary foam consists of natural flavors
(sweet or savory) mixed with a natural gelling (f&k{k) agent. The
mixture is placed in a whipped cream canister where the foam is then
forced out with the help of nitrous oxide (Z.1L47).

ATRFRETHCEFHER, EIBUli HFREZE6
NA, mASEANAT, FEEZEWLEKITAF R EHFiE
AT RAPEE . 2006 5, El Bulli 230K T HHRE = 4764
RAZE, #FTRATERE 7.



In keeping with the creative goals of El Bulli, the restaurant closes for six
months each year during which time Adria travels for inspiration and performs
experiments and perfects recipes (&£1%) in his culinary lab, El Taller.

In 2006, after many years as number 2, El Bulli moved to the top
spot in Restaurant magazine’s list of best restaurants in the world. Still
a young man (44 years old), we can expect to see many more great
things from Ferran Adria. They will most undoubtedly be unexpected
yet wonderful things.

EIBuli 2 —RAAKR=ZZLET, LEIRAFLUE
KEHZ -FMFBEE, XRIBEFETERTECETRFR
) —st E WA, f£ 2002 ., 2006 . 2007 4. 2008 4
Fo 2009 F AR ERRERTHHT, TEEZRFRANATA
FURAR, AN R ERABE AN ZHERL S |
WRF—F R4 A3)10 A Fk, HF4H 200 FAk
%4 6 /A~ A 1El 84 8000 Mt BEALA .

El Bulli is a three Michelin starred restaurant run by chef Ferran
Adria.

The small restaurant overlooks the Cala Monjoi bay, in Roses on
the Costa Brava in Catalonia, Spain, and has been described as “the
most imaginative generator of haute (% #J) cuisine on the planet”
and does a great deal of work on molecular gastronomy.

Restaurant has judged El Bulli the best restaurant in the world a
record five times — in 2002, 2006, 2007, 2008 and 2009.

The restaurant / has a limited season / from April to October; /

bookings are taken / on a single day / the previous October. / It

accommodates / only 8,000 diners a season, / and gets more than

two million requests. / The average cost of a meal / is 250 euros: / the

restaurant itself / has operated at a loss / since 2000, / with operating

Eap=peds

1 |
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profit / coming from El Bulli-related books, / and lectures from Adria. /

As of April 2008 / the restaurant / employed 42 chefs.

Roger M. Buergel, Director of the Kassel Documenta 12 art show
in 2007, designated El Bulli as Pavilion G of Documenta.

2008 F, MiZERE FIHEERR—RERT (£
EIBullit#9—R ), $FPUABA . BEFAFRERLLE
HBAEATEREF—R 28I FPRENFE, $Pud
EALARLIIRTFRRMNGEE, HIAARL “MEZEEE
Bulli 89 & #71h K b8 S 487 . 1961 5, — LB EALK
MAG— i EEIRT EIBUi BT, RTFLFAEA
TAMER,

Ferran Adria, Juli Soler, and Albert Adria published A Day at El
Bulli in 2008. The book describes 24 hours in the life of El Bulli in
pictures, commentary (i) and recipes. Among the recipes included
in the book are melon with ham, pine nut marshmallows, steamed
brioche (§3;f&E#%) with rose-scented mozzarella (—Ff& A F &),
rock mussels with seaweed and fresh herbs, and passion fruit trees.

Anthony Bourdain described Albert Adria’s contributions
thusly: “His book is a shockingly beautiful catalog of his latest
accomplishments here... Pastry chefs everywhere — when they see
this — will gape in fear, and awe (), and wonder. | feel for them;
like Eric Clapton seeing Jimi Hendrix for the first time, one imagines
they will ask themselves ‘What do | do now?"".

The EIl Bulli site was founded in 1961 by Dr Hans Schilling, a
German, and his wife, who wanted a restaurant for a piece of land he
had purchased. The name “El Bulli" / came from / the French bulldogs /

the Schillings owned. The first restaurant was opened in 1964. The

restaurant won its first Michelin star in 1976 while under French chef
Jean-Louis Neichel. Ferran Adria joined the staff in 1984, and was put
in sole (J% 5 &9) charge of the kitchen in 1987. In 1990 / the restaurant



