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There are many mechanisms at play in a memorable gas-
tronomic experience. A chef needs to know the funda-
mentals that govern the basis of food, in order to design 
a culinary performance. Conversely, the culture around 
which we develop our sensorial diet, directs us to have 
certain culinary preferences. Moreover, our learned expe-
riences drastically nurture our attitude towards novelty.

At the Mugaritz restaurant, we explore the various stress-
es and strains that give shape to the domain of a diner. 
Exploring the provocation, play, surprise and sensuality 
induced by the own identity of an ingredient are all key 
factors in Mugaritz’s experience. The objective of this 
seminar is to share and analyze some of these experiences 
with the audience. We shall use simple demos based on 
the sets of approximately 20 courses that make a typical 
menu at Mugaritz, to discuss the diversity of our senso-
rial perception. We will establish a relationship between 
knowledge, perception and preference. In the process, we 
shall reflect on the importance of the structure and texture 
of food in its various forms. How can we cook a pebble in 
order to make it edible?

Perhaps the most important is to be open to discover  
creative spaces in order to appreciate creative  
experiences, etc....

Cod tongues in a bone marrow emulsion

About the restaurant: Mugaritz is a well-known restaurant 
in Errenteria, Gipuzkoa (Basque Country, Spain), of Chef 
Andoni Luis Aduriz. It is considered one of the 50 World’s 
Best Restaurants (since 2006 in the top ten, currently rated 
at number six) according to Restaurant Magazine and it has 
two stars of the Michelin´s Guide. Mugaritz has prioritized 
both culinary evolution and an interdisciplinary approach, 
crossing the established borders, creating a unique  
gastronomic experience that shocks, surprises and delight 
the diner, in a style of food that is often referred to as  
“Techno-emotional Spanish.”   www.mugaritz.com
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