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TACTPOHOM

PbIBA MOE MEYTHI

9TA CYBCTAHIIMA TPEBYET HE TOJILKO OCOBLOI'O ITOAXOAA, HO, KAJKETCA,
1 BJIATOCJIOBEHH:I HEITTYHA. MbI PACCKAJKEM O IEQ-TTOBAPAX, ITPOCJIABUBIINXCA
BHUPTYO3HBIM OBPAIITEHMEM C PbIBOU, M JIYYINKMX PbIBHBIX PECTOPAHAX

mexcm O I H A KEPTI-E.{

Kedank Ha benoit KapakaTuue c BMHOrpaaHoW Npunpasoi oT Ho3nA Mapo, weda MoHakckoro Le Vistamar

Pbiba-HacTpoeHue
Yposxener Iasaiies Anan Bonr, onuna
13 GoraTemx IoBapos MUpa, Be-
JeT GJIOT, TAe BpeMs OT BPpEMEHH Je-
JIMTCS Ky TMHAPHBIMH M IIPOSMHMH BIle-
yaTaeHusayMu. HenasHo, modsisas Ha
PBIOHOM ayKIIHOHE (CaMoe U3BeCT-
Hoe 6mono Bonra — kpacHbrii cHarr-
nep B XpycTAmeH Kopodke), OH c006-
IIIJT, YTO Y3HAT HEYTO HOBOE: Pbl16a-
KU, KOTOPbIE JTIOOAT CBOETO KaUTaHa,
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IIPUBO3AT Jy4NIyio puidy. Jpyrivi
CJIOBAMH, HA KA9€CTBO Y/I0BA BIUIET

HACTPOEHUE KOMaH/bl. BOHT oTMeua-
€T, 9TO 3TO MPABIJIO CIPABEUTHRO He
TOJIBKO I PhIOAKOB, HO U JUIA TIOBa-
pos. Happy cook makes happy food —
CYACT/IMBBIH NOBAP FOTOBHUT CHACTIIH-
BYIO €]Iy, ¥ OCOGEHHO 3TO OTHOCHTCH
K pbIO€, KOTOpas COBEPUIEHHO HE BbI-
HOCUT HebpexHoro obdpamenus. Tax
YTO, IPUCTYIIAS K IPUTOTOBIEHHIO

PBIOKI, HY:KHO ITPEK/IE BCETO IOy
MaTh O YEM-TO XOPOIIEM.

Pbi6a-3HaHue

HacTpouTscst Ha IPaBIUILHBIH a7

1 IOYYUTHCS TEXHHKE IPUTOTOBIIC-
HHS PHIOHBIX OJIF0/I MOAKHO B KyJIMHAp-
HBIX IIKOJIAX — HanpuMep, y Paitmona
brana B Le Manoir aux Quat’Saisons
B Oxcopamupe. 37ech TOKa3bIBa-
10T, KaK IIPUTOTOBUTE KOPHYOJUICKHIA
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PBIGHBIH CyTI, CTEHK U3 JIOCOCA C JIU-
MOHHBIM cabailoHOM, MaKpe/b O] CO-
YCOM 3 TeBIOPITPAMUHEPA M MHO-
roe apyroe. Bce Manumyasamuu — ot
(ruteTHpoBaHUs PLIObI IO CEPBUPOB-
K TOTOBOTO OJII0/Ia HA TapeJIke — BbI-
MOJTHAIOTCS C BEIMYANIINM IIMETETOM
K MpoAayKTy. ¥ biana pacckasbisaior,
YTO PBIGY JIyullle TOTOBUTE B KMCJIOH
cpesie — B Oy/IbOHE ¢ J00aBIeHneM
BHHA, YKCYCa, TUMOHHOTO COKa 1 Iake
musa. Kasxnoe gelictBue noeapa co-
[IPOBOKAETCSA PA3HACHEHUAMIL TIE
HATH XOPOMIYIO PLIGY, OT 9ero 3a-
BHCHT €€ Ka49eCTBO, KaK YCTPOEHO €€
TEJIO M IIOYeMY HY;KHO BCE 3TO 3HATh.
I'TaBHBIM CHEIMAIMCTOM 110 phibe
B AHIVIMH BCE JKE CITE/yeT MPH3HATE
BIIQJIE/IbIIA 1 IIepa MHOTOUHCICH-
HBIX pecTopaHos B Kopayosie u B As-
CTPaINH, YPOKEHITA Bee Toro ke OKce-
¢opanmmpa Puka Craiina. Ero kapee-
pa Hagaracs B 70-€ rofibl B ABCTpaTIIL.
Ha mapy c ApyToM oH OpraHu3oBa
HOYHOI KITy0, a 3aTeM npuodpen pa-
30puBIHIics pectopad. Craiid B3sI
Ha ceds PyKOBOJICTBO KyxHeil, 1ea mo-
i Xopoio, 1 sckope B The Seafood
Restaurant ot mocetureseit He cTa-
710 01603, [Toaxe Craiig oTKPLLT B AB-
CTPAIMH M B AHIVIMH €Il€ HECKOJILKO
PECTOPAHOB, HE MEHEE TTOMY/IAPHBIX;
B HUX IIOJAIOT YCTPHIBI, MECTHYIO
prI6y 1 mpouwnii seafood. Ho no-na-
CTOSIIIEMY OH IPOC/IaBUIICA Gaaro/a-
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TapTap U3 TyHUa C CanbCoii U3 aBoKago oT Anaxa Bowra, weda v Bnafgensla ceTu pecTopaHos

ps mepeaadaM tesnekananta BBC, B xo-

TOPBIX PACCKA3BIBAT O CBOMX Ky/IMHAD-
HbIX [Ty TEIIECTBHSX TT0 MHPY, a TIO3Ke

M ypOKaM Ha CBOEM caiiTe C COBEeTaMH,

KaK MPaBIIBHO IPHTOTOBUTE rpedeln-
Ki WK QHIETHPOBATH KaMOaTy.

Pbiba-MacTepcTBO
Hamupricmero MactepcTsa B obparte-
HUH ¢ ppI60it 10CTUIIM ANOHIBL. OHl
K€ BEPHEE BCErO ONPEJIESIOT €€ Ka-
YEeCTBO: €CIH PBIGA B COCTOSHIH Ca-
MOCTOSITEIBHO CIPBITHYTh C BECOB
Ha IIPIIABOK, OHA CBEKAS, B IPOTHB-
HOM CJIyJae Bbl OKYITAETe JIEHKATbII
ToBap. B OTMEYEHHOM ABYMS MHII-
JIEHOBCKIMH 3BE3AMH TOKHICKOM
pecropane Kadowaki mozaor Tpa-
JULIMOHHBIE ATIOHCKHE 00EIbT Kaii-
C3KM C HECKOJIBKHMMH MEPEMEHAMH
omop. Kyxus katfcaxu — cesonnas,
HO B HEl BCETa IPUCYTCTBYIOT PUC

YeTpuuel ot Puka Craitka, Tenerypy,
TEOpeTHKa 1 MPaKTMKa MOPCKOM KYXHU

u peida. [edrnosap Tocus Kanosa-
KM CTaJI H3BECTEH Kak pas éraroza-
P$1 CBOMM PBIGHBIM GJIH01aM — OH ro-
TOBUT I10 COOCTBEHHBIM CEKPETHBIM
PELENTaM, HCIIOIb3yH PEIKIe HHTPe-
nuenTol. B menio o6ena B Kadowaki
BXOZSAT: PHC C HKPOH JOCOCA M MHH-
JIbHOH KPOIIKOH; 3a:KapEHHbIE 10
XpycTa KYCOUKH (DyTy MM TYHIA; Ca-
IIMMH M3 KaMOATIBI € HeIBIMH TpIode-
JIAIMIL; 3aTleYeHHbI Kpab; csaby-cady
13 JKEITOXBOCTA; CYII M3 KEJTOXBOCTA.
Camoe yaueurensHoe Gmiono Kanosa-
ki — cupacy (1ena oxono 200 espo).
ITo CymeHble MATHKH AHIOYCOB, IPH-
TOTOBJICHHBIC [I0 CTAPMHHOMY Pelen-
Ty. X0OTs GJI10/10 OTHOCHTCH K JIOMAll-
Heil ATIOHCKOI KyXHe, OHO TpeGyeT oT
oBapa 0cobOTO MACTEPCTBA H OIIBITA,
MPaBIUILHO €TI0 IPHTOTOBUTE MOKET
JATEKO HE KaiK/IbIH.

Eme oxun snoner — Hoby Mairy-
XFICA [TPOCTABHICS TAleKo 3a Tpejie-
JIAMH CBOEI! CTpaHbl TakKe G1arofaps
G1107aM U3 PIGEL, B OCOBEHHOCTH OJI-
HOMY M3 HUX — YePHOH TPECKE B cOoyce
muco. Kapbepa Gyaymero pecropan-
HOTO MarHaTa Hauaznack B fAnonun, Ho
B Hauane 70-x rogos 24-1eTHuil nosap
nepeexan B ITepy, rie OTKPBLT CBOH
nepBbIil pecropas. Yepes HECKOTDb-
Ko sieT Marnyxuica nepedpaics B Jloc-
AmJKenec, TAe OCHOBAT PECTOPAH, 1o~
snakomivica ¢ PoGeprom le Hupo
11 063aBeJICs ApMUEH MOKIOHHHUKOB.
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Kambana Ha napy o1 Y{epoma baHKTens, weda napumsckoro Le Gabriel

C KamgpopHuM HAYaI0Ch TPUYM-
li)E]J'H)HOC mectBue Nobu o MHWDPY.
Kymunapusie Tpaguipmn Crpasnst
BOCXOJIAMIETO COMHIA OKA3aTH CHLIb
HOE BJIMSHNE HA MHOTHX €BPOIEHCKIX
MOBapOB — B YAaCTHOCTH, Ha (PpaHIy-
3a JKepoma banxrens, meda nsyx-
3BE3[0YHOT0 MUIILIEHOBCKOTO PECTO-
pana Le Gabriel B mapitxckom otene
La Réserve. JKepom MHOTO €311 IO
SnoHuy U NpUIIEN K 3aKII0YEHUIO,
YTO BKYC PbIGBI HAMOOIEE TOTHO BhI-
SIBJISIET TACTA MHCO, KOTOPYIO CIETy-
€T HCIOAb30BATH 1A MapuHaza. Jlio-
Humoe 600 bankrens, He B nocen-
HIOIO OYEPED BIArogapsa KOTOPOMY
OH U 3apafoTa 3aBeTHELIE 3B€3IbI, —
TPECKA C KAPPH, ATTIOHCKIM PHCOM
M aBOKaJIO.

TeopeHWe rnasHoro 6pUTaHCKoOro cneunanucTa no pelbe PaliMoHa Bnaxa

BOE GIIIOZI0 HA TAPEJIKE BBITIALHT [IPH-
MEPHO TaK e B IIEHTpe (IuIe phIOhI,
KOKHIIEH KBEPXY, a I10 KPasiM KPyT U3
BCe To#i 3xe 3esienn. Ho epap He 6b11
6wt 'epapom, econ GBI HE MCTTOIB30-
B KAKOH-HHOYAL 9D eKTHDII TPIOK;
PPIObA KOKA MOKPBITA 3¢7ICHBIM COY-
COM TaKMM 00Pa30M, YTO Ha PACCTOS-
HHK BBITHHYTOH PYKH ITPOJI0JITOBATOE
(hrTe HEOTIYIMMO OT APEBECHOTO JIk-
cTa. BRIrIsaanT KOMITO3HINIA Kak rep-
Gapwuii: B ieHTPE JIMCT (pbIGa), BOKPYT
Tpaska (3erenn). [Iparza, cpasy nocie

HO/a41 PBIGY HOJIHUBAIOT CIMBOYHBIM
COYCOM H CXO/ICTBO C I'ep6apVICM HCHE-
3aeT. ['epap ymeeT 100U THCH OT Kaxk-
AOTO IPOAYKTA CTOMb 3BOHKOTO M Ui
CTOrO 3BY4aHU, YTO B 3aTEPAHHOL
CPeJI1 FraCKOHCKHUX NOJIeH B HECKOJIb-
KMX 9acax e3/[bl OT ATJIAHTUKH Jiepe-
BEHBKE, T/I€ HAXOJUTCSH €r0 PECTOPAH,
TBI BAPYT IIOHUMAEIb, YTO HHKOT/A
HE €JI HM HACTOSIIErO YKPOIa, HH I10-
HACTOAIEMY CBEXEN MOPCKOH phIGBI.

Puiba-cyn

Priba-repbapum

B npoTHBONOI0KHOCTE CBOEMY GO
Jlee MOJIOJIOMY KOJLJIETE KMBOM KIac-
CHK (ppaHIy3CKOi racTpoHOMIH Mu-
ment lepap muims crerka OTTeHsAeT
BKYC PbIGbI OTOPOIHOI 3e1eHbi0. Ero
KOPOHHOE G100 BBINVISIIUT OCTATOY;
HO IPOCTO, KOJMYECTBO OCHOBHBIX
HHTPEIMEHTOB MHHUMAIBLHO, HO K-
JBIH, KAK MY3BIKATLHBINA HHCTPYMEHT
B OPKECTPE, OTYCTIHBO Pa3IHIHM.
Chavana rocTsiM AeMOHCTPHPYIOT CBI-
pyio peidy. Ona BoznexuT Ha G1107€,
00/I03KEHHAS TOILKO 9TO COPBAHHOI
C TPSZKH OTOPOAHOII 3enensio. ['oTo-
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Jlanwa ¢ puiboid, MUOMAMM, OBOLLAMM,
rpubamu ot Hoby Mauyxucel

Illedrnosap 0AHO3BE3NOMHOTO PECTO-
pana Le Vistamar B monaxckom Hotel
Hermitage oans lapo cunraer riuas-
HbIM PbIGHBIM 6II010M B MUpe Gyiia-
Gec. ITOT CyI MOKHO CBAPHTS IIpaK-
THYECKH U3 JIIOOOH TOABKO YTO MOH-
MaHHOMH pbi6hl, €ro rOTOBAT KaK JKEHbI
PBIGAKOB, TAaK U IIOBAPA FACTPOHOMU-
UYECKHUX PECTOPAHOB, KaKIbIH HA CBOIT
Masep, xoTs I'apo nosaraer, uto g0-
CTHYb IIOJIMHHBIX BHICOT B l'[pI/H'O'
ToBNIEHUH Oyiabeca MaIo KoMy yia-
etcs. CaM OH MEHSIET PerenT Cyna

B 3aBUCHMOCTH OT CE30HA: 3UMOI OC-
HOBHBIM I/IHFPEI[HCHTOM CJIY}KI’IT epm,
BECHOIT — Jopajia, JIeETOM — MOPCKOH
BOJIK, @ OCenblo — Gapabyabka. Bripo-
yeM, 6apady/IbKy TOH Wi MHOH pasHo-
BuytHOCTH "apo kinaner B Gyitabec Bee-
raa. llonaerca cyn B Tpu 3Tana, same-
Hs CODOM LebIit racTPOHOMMYECKHIT
ceT. I'apo cumnTaeT, 94TO INIABHOE B IIPH-
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FOTOBJIEHHH PBIGBI — TPOABHTD K HEH
JO/DKHOE YBayKEHIE, OKPY/KHUTD 3200~
TOI 1 TIOYETOM, BBISIBUTH €€ UCTHH-
HBII BKYC, JTMIIb HEMHOTO IMOYEPKHYB
€ro CTeIHaMH 1 rapaupoM. B xonox-
HOE BpeMs rojia OH JIOTIONHACT PhIGy
rpelTd pyToM I aTeIBLCHHOM; K 1TH-
TPYCOBBIM HHOT2 HPHOABIAETCS TPIO-
enn. BecHoli ayammmu Apy3bavMi

| PbIGbI CTAHOBSITCA MOJIO/As CHAPIKA
1 3eJIeHbIi TOPOIIEK, TeTOM — IIOMH-
JIOPBI 1 KabayuKIL, 4 OCEHBIO — BeIble
rpu6s! 1 denxenb. Ho ¢ uem Gb1 Bb
HU TOTOBIJIN PBIOY, IPEOCTEPEraeT
Tapo, HU B KOEM CITydae He Mepekaps:
Te ee, MHaYe OHA MMOTEPSIET BKYC.

Poiba-6akKkana

Kak H1 cTpaHHO, YTOObI IPUIOTO-
BUTB BhI[AIOMEEcs PoibHoe 6110710,
TOJIBKO YTO BLLIOBIEHHA PhIOa Hys -
Ha He Bceraa. B nranbaHcKux, UciaH-
CKIX 1 CKAHAMHABCKUX FACTPOHOMU-
YEeCKHX PecTOpaHax, He TOBOPS ke

O 3dBEJIEHHAX C HAPOHOI KyXHeld, Ja-
CTO BCTPEYAIOTCS 611043 13 Gakkata —
3aCOJIEHHOIT, 4 3aTEeM BBIMOUEHHOM

B BOJIE WIM B MOJIOKE TPECKH (MJIH, KAk
ee HasbBam B Poccun, mabapiana).
Pri6y conar B Hopserun u Apyrux ce-
BEPHBIX CTPaHax, HO eaaT u B Mranum,
Moptyramun, Mcnanuum, Bpaswmiy, Ha
Kapubax. B Prve faxe ecth pectopan
Filetti di Baccala, a y:x B Benerym 6e3
GaKkana He 0OXOINTCA MEHIO HU Pe-
CTOpaHa, HU MATCHbKOH ocTepun. Bo
(propenTHiickom pecropase Guelfi e
Ghibellini B otene Relais Santa Croce
med adpunmo Munogentu, coctas-
JISIsT MEHIO, TTPHAYMAaT GJI0A0 C yIacTH-
eM GaKKaia — O4€Hb IPOCTOE, HO ab-
COJIIOTHO CaMOJOCTATOUYHOE: [ThITa-
ACH CMATYHTD PEIKUET, CBOEBOIBHBIH
BKYC COJIEHOI PLIObI, OH IIOTPY3ILT €€
B HESKHEHIHI THIKBEHHBIN KPEM.

Pbi6a-3kcnepuMeHT

QueHb HHTEPECHDIE SKCITEPUMEH-
TBI C PRIGOI MOKHO OOHAPYKUTH

B HALIMOHAIBHBIX KyXHX A3MATCKIX
1 appukaHCcKuX cTpaH. B pecropa-
He kaHToHCKo#T kyxau The Horizon

B nexknHckoM oterte Kerry nenator co-
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[d'lpupo,uuan» nogaya peibbl B pecTopaHe nereHgapHoro Muwena lepapa

BEPIIEHHO 0c060€e PhIGHOE GIII00:
med Oanb Yaous TymwuT rpymnepa
€ NMOMpPEM, KOTOPLIH HAPE3aH TaKkH-
MM MEAPBIME JTOMTAMH, YTO Ha [IEp-
BBIFT B3IVISL KA/KETCS KAPTOIIKOMH.
B KepaMHYIECKyI0 KACTPIOIBKY C PBI-
GO J0OABIAIOT TAKKE PAa3pe3aHHbIi
Ha 9eTBEPTHHKHN JYK-ITATOT 1 LeIble
JOTBKH 9ECHOKA — IMOJIyJaeTCs apo-
MAaTHOE PBIOHOE PAry, CIHOCOOHOE 3a-
MEHMTD eI 00e)1.

JlosomneHo ganexo ot [Texuna —
B Mappaxenie KOMaHa IOBapos pe-
cropasa La Grande Table Marocaine,
uTo B oTene Royal Mansour, mof py-
KOBOJICTBOM (ppaniysa fnnuka Aste-
HO M306pea HECKOIBKO BhLIAIONTHX-
ST PRIGHBIX O/II0, B MEPY TPaMIII-
OHHBIX, B MEPY OpUrHHANLHLBIX. OJ1HO
M3 HUX [O/IA€TCH HA TPEX Tapeikax:

B [EpBOil — IPSIHbIE KPEBETKY U3 Ara-
ZIHMPA HOJ COYCOM IMIb-IIMJIb, BO BTO-
Poii — chrure HapadyILKH B coyce mep-
My/Ia, TPATOTOBJIEHHOE B TA/KUHE,

a B TPeTheH — HeKHEHINE IOMTHKHA
JKAPEHBIX KATbMaPOB.

Priba-namaTtb

B pRIGHELIX pecTopaHax BCIOMHHAIOT-
51 CeHIeTbCKHE TUITRM C TATbMAMH,
[eCUaHbIe AIOHBI AKBHTAHHMH, TOYTEH-
Hble aHITIHICKHE KYPOPTBI, TAPYCHbIE
peratsl CapANHIN, COTEHbIC BETPhI
AHIATyCHH, TUTYPUHCKHE JYHHBIE /10
POKKHU M yTPEHHHE KPHKM HOPMaH/I-
cxux yaek. JIyammy nosapaM Mupa
yAaeTCs IEPEHOCHUTE HAC HAa MOPCKOH
Geper, rjie b1 MbI HI HAXOJMIHCh, —
HABEPHO, IIO3TOMY Mbl M BhIGHpaeM

B pecTopaHax poiby. ST
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GASTRONOME

i Thefish
O a dream

TO ACHIEVE PERFECTION, THIS PRODUCT REQUIRES A SPECIAL APPROACH AND, IT
SEEMS, NEPTUNE’S OWN BLESSING. THIS ARTICLE PRESENTS THE CHEFS WHO BECAME
FAMOUS FOR THEIR DEXTERITY WITH FISH, AND THE BEST FISH RESTAURANTS
by YULIA KERNER

The creation of Raymond Blanc,
Britain’s foremost fish specialist
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Grey mullet on white cuttlefish with grape relish
by Joél Garault, the chef of Vistamar, Monaco

Fish as mood

Alan Wong, a native of Hawaii and
one of the wealthiest chefs in the
world, writes a blog where he shares
his gastronomic and other impres-
sions. Recently he brought a new
piece of information back from a fish
auction (he adores fish, and his sig-
nature dish is crusted red snapper):
fishermen who love and respect their
captain bring back a better quality
catch. Wong remarks that the rule is
as true for chefs as it is for captains.
A happy cook makes happy food,

he says, and this adage is especial-

ly appropriate whenever fish is con-
cerned: fish does not tolerate a neg-
ligent attitude. So when you tackle

a fish in your kitchen, think happy
thoughts.

Fish as knowledge

Tuning into the right mood and ac-
quiring the technique of fish cook-
ing is taught at gastronomic schools,
such as Raymond Blanc’s Le Man-

oir aux Quat’Saisons in Oxfordshire.
There they teach you to make Cor-
nish fish soup, salmon steak with lem-
on zabaglione, mackerel with Gewtirz-
traminer sauce, etc. All manipula-
tions, from filleting a fish to serving
the finished dish on a plate, are per-
formed with the utmost respect for
the product. Blanc’s experts say that
fish is best cooked in acidic environ-
ment — in broth with added wine, vin-
egar or even beer. Every movement of
a chef is accompanied by explanations
about where to find good fish, what
defines its quality, how a piscine body

Noodles with fish, mussels, vegetables
and mushrooms by Nobu Matsuhisa

is built and why these things are nec-
essary to know.

The title of England’s best fish spe-
cialist should probably go to the own-
er and chef of multiple restaurants
in Cornwall and Australia, a native of
Oxfordshire (again), Rick Stein. His
career began in the 1970s in Austral-
ia: jointly with a friend, he opened
a night club, and then purchased
anearby restaurant that had gone
out of business. Stein took over the
kitchen, things began to look up, and
soon The Seafood Restaurant became
a magnet of the neighbourhood. Lat-
er, Stein opened other restaurants
in Australia and England that were
equally popular. They serve oysters, lo-
cally caught fish and various types of
sea food. He owes his fame mostly >

AEROFLOT PREMIUM

APRIL 2016 167




GASTRONOME

to BBC’s TV shows, in which he talks
about his culinary journeys around
the world. Later, he launched a series
of lessons on his web site, where he of-
fers advice on such things as cooking
scallops or filleting plaice.

Fish as skill

It is the Japanese who have achieved
top skills in dealing with fish. They
have the surest way of gauging quali-
ty: if a fish can jump from the scales to
the counter on its own, it is {resh; oth-
erwise you'd be buying stale goods.

In Tokyo's Kadowaki, graced with

two Michelin stars, guests are served

Japanese traditional kaiseki lunch-

es that are composed of a few cours-
es. The kaiseki kitchen is heavily sea-
sonal, but rice and fish are always on
the menu. The chef Toshiya Kadowa-
ki is known primarily for his fish dish-
es: he cooks to his own secret recipes
and uses rare ingredients. A menu
of a Kadowaki lunch includes rice
with salmon roe and almond crumbs;
crispy fried chunks of pulfer fish or
tuna; plaice sashimi with white truffle;
baked crab; yellowtail shabu-shabu;
yellowtail soup. The most unusual Ka-
dowaki dish is called shirasu. This is
dried baby anchovies cooked to an an-
cient recipe. While it is a dish of Jap-
anese traditional home cuisine, it de-
mands special skill and experience
from a chef — few people can cook it
properly.

Another Japanese, Nobu Matsu-
hisa, is famous far and wide outside

Japan for his fish skills as well, espe-

cially one specific dish — black cod
with miso. The career of the future
restaurant tycoon began in Japan,
but in the early 1970s the twenty-four-
years-old cook moved to Peru, where
he opened his first restaurant. A few
years later, Nobu moved again, this
time to Los Angeles, where he met
Robert de Niro and acquired a host
of admirers. It was from California
that Nobu began its triumphal march
across the world. Gastronomic tradi-

tions of the Land of the Rising Sun in-
fluenced many European chels, in-
cluding the Frenchman Jérome Banc-
tel, the chef of two-star restaurant Le
Gabriel at the Paris hotel La Reserve.
Jéréme travelled extensively in Japan,
and came to the following conclu-
sion: the taste of fish is best stressed
by miso paste that should be used as
marinade. Banctel’s favourite dish is
cod with curry, Japanese rice and av-
ocado,

mediately after serving, cream sauce
is poured over the fish, shattering the
illusion. Guérard manages Lo pro-
duce such pure and resonant impres-
sions with each of his products that in
his Gascony village a few hours’ drive
away from the Atlantic shore, you sud-
denly realise that you've never tast-

ed real dill or, for that matter, real

sea fish.

Fish as herbarium

The living legend of French gastron-
omy Michel Guérard only slightly ac-
centuates the taste of fish with garden-
grown greens. First, raw fish is shown
to guests. It is laid out on a dish, sur-
rounded by freshly cut garden greens.
The prepared dish looks very similar
on a plate: fish fillet, skin up, in the
middle, and a circle of greens around
it. But Guérard would not be Guérard
without a showy trick: fish skin is cov-
ered with green sauce in such a way

as to make the oblong fillet indistin-
guishable from a tree leal, The whole
composition, as a result, looks strik-
ingly like a herbarium. However, im-

Shellfish by Rick Stein, TV guru, theorist
and practitioner of seafood cuisine

Fish as soup

The chef of Vistamar, a one-star res-
taurant of hotel Hermitage in Mona-
co, Joél Garault, considers bouilla-
baisse the best fish treat in the world.
This soup can be cooked from any
freshly caught fish, which is why it is,
indeed, cooked by both fishermen’s
wives and chefs of gastronomic res-
taurants. And yet, in Garault’s opin-
ion, few people achieve perfection in
bouillabaisse cooking. He modifies
the recipe depending on the season:
in winter the main ingredient is scor-
pion fish, in spring bream, in summer
bass, in autumn mullet. Well, actually,
Garault always uses some kind of mul-
let for his soup. The result is served

in three stages, making it a whole gas-
tronomic set. Garault thinks that the
main thing in cooking fish is respect,
care and awe, meant to stress its true
taste with only slight accentuation us-
ing spices and garnish. In cold season,
he adds grapefruit and orange to the
fish, and sometimes truffles as well. In
spring, the fish’s best friends are baby
asparagus and green peas, in summer
tomatoes and squash, in autumn por-
cini mushrooms and fennel. However
you prepare your fish, never overcook
it, warns Garault, otherwise it could
lose its taste.

Fish as baccala

Strangely enough, you do not neces-
sarily need fresh fish for an outstand-
ing fish treat. In Italian, Spanish, Por-
tuguese and Scandinavian gastronom-
ic restaurants, to say nothing of more
affordable ones, dishes made of bac-
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GASTRONOME

“Natural” fish serving in the restaurant
of the legendary Michel Guérard

cala are ubiquitous. Baccala is salt-

ed cod that is later soaked in water or
milk. The fish is caught and salted in
Norway or Iceland, but it is eaten all
across the Mediterranean, as well as in
Brazil and the Caribbean. In Rome,
there is a restaurant called Filetti di
Baccala, and in Venice a menu of any
tiny osteria is unimaginable without
it. At Guelfi e Ghibellini at the Floren-
tine hotel Relais Santa Croce, the chef
Fabrizio Innocenti invented a new
variation — trying to tone down the
cod’s bold taste, he immerses the bac-
cala in exquisitely tender pumpkin
cream.

Fish as experiment
National cuisines of Asian and Afri-
can countries often produce the most

Tuna tartar with avocado salsa by Alan Wong,
chef and owner of a restaurant chain

interesting fish-related experiments.
At The Horizon, a restaurant of Can-
tonese cuisine at Kerry hotel in Be-
ijing, the chef Yuan Chaoying pre-
pares a very special dish: he stews
grouper with ginger, cut so gener-
ously that it looks like potatoes. The
clay pot with fish then receives shal-
lot onion cut into quarters and garlic
cloves, resulting in a fragrant ragout
that can stand in for a full-{ledged
dinner. At a substantial distance from
Beijing, in Marrakesh, the team of
chefs from La Grande Table Maro-
caine at the Royal Mansour hotel, led
by the Frenchman Yannik Alléno, in-
vented a number of outstanding fish
dishes that balance on the fine line
between tradition and originality.

One of them is served on three plates:

the first contains spicy shrimps from
Agadir with Pil Pil sauce; the second,
mullet fillet M’Charmel cooked in

a tagine; the third, tender slices of
fried squid.

Fish as memory

In fish restaurants, one makes a trip
down the memory lane to palm-lined
Seychelles beaches, sand dunes of
Aquitaine, venerable British resorts,
salty winds of Andalucia, sailing regat-
tas of Sardinia, Ligurian moon glades
and morning shrieks of seagulls in
Normandy. The best chefs of the
world and the rising stars of gastrono-
my can transport you to the sea shore,
wherever we are — and this might be
one of the main reasons to choose
fish in a restaurant. <%
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