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TITLE:  CUISINES  DRIVEN  BY  PASSION 
This edition brings a world of the exotic waiting to be tasted and savoured. These establishments are worth exploring for their epicurism filled with distinctive textures, rainbow colors, intriguing flavors, authenticity and stunner ambiances. Cuisines driven by passion, straight from the heart of the lands that inspired them.  Additionally, there are few events on earth that rival the depth and spectrum of Madrid Fusion and Fitur. Come and join me on my memoirs of the senses.  
PALETTE OF COLORS FOR YOUR PALATE 
Taqueria del Alamillo 8
Book a table  91. 364. 2088
Metroline 5:  La Latina  
Experience a palette of colors inspired by artists Frida Kahlo and Diego Rivera, aromas, flavors and the 6th sense with the beautiful dusty blue corn tortillas, to the flame red salsas of sunset and the varying green tones of the creamy Hass avocado chunks, fresh coriander herb and Serrano chili peppers. Let your imagination mingle with Mexico’s paradise of colors and shades of which your palate has only dreamed of on this side of the globe. Entreprenuers Rita Sánchez who hails from Jalisco, Mexico’s Tequila country and her Toledo native husband Efren garnish extraordinaire Jalisco fare, sprinkle a unique touch on regional Mexican favourites and spice up authentic recipes in organic volcanic stone Molcajetes, ancient Aztec mortar and pestle vessels. 
RITA REVEALS HER CULINARY PHILOSOPHY
Mar…  Rita, tell me your culinary philosophy.
Rita… Aromas, flavors, the colors of Frida Kahlo and Diego Rivera, authentic Mexican products which are the enchantments of Mexico and the 6th sense.
Mar… The products, are they all imported to Spain ?
Rita… All natural and yes, 99%. 
Mar… Your dream trip.
Rita… Worldwide to disconnect and relax.
Mar… Tell me about your clientel.
Rita… Spanish locals, Mexicans and foreigners, for example, the Information Statistics Director of Promocion Turistica Mexico, Gerardo Casas at the Mexican Embassy and www.visitmexico.com and Carlos Rubio of the national daily Mexican newspaper Reforma at www.reforma.com and lovely Avelina Frias Velazquez of Mexico Esta De Moda on www.twitter@ Estademoda.com and dapper bilingual Eligio Serna Najera, the Council of Tourism Promotion of Spain and Portugal. 
MAGICAL MEXICAN 
We enjoyed the power and the glory of another delicious dining adventure and shared… 
Cocktail … Tamarind root Margaritas with sprinkle of dried chili pepper on rim
Beer … Dos Equis Ambar 
Tortilla corn chips with 5 salsas
Jalisco arbol chili pepper 
Yucatan Habanero chili pepper
Fresh Green Tomatillo 
Fresh red Tomato Piquant
Fresh red Tomato Mild
Chapalenas * Crisp fried crickets 
Hass Mexican Avocado Guacamole to die for
Blue soft tortillas 
Chili Pepper Nogada filled with ground pork, fresh fruit, dressed with Mexican white cheese and Pomegranate seeds 
Fragrant seared pork, refried beans and Mexican chutney
Braised veal , poblano chili pepper, mild and sweet 
Papaya milk shake batido
Cactus milk shake 
Caramel crepe a la mode with icecream
CANASTA MEXICANA GOURMET:  Calle Segovia 15 
The owners also have a fascinating boutique specializing in Mexican salsas, cheeses, Aztec volcanic stone molcajetes, tortillas of every size and color and decorative adornments for your home and gift giving.
GUSTATORY GREATNESS  
Restaurant Tavares
Rua da Misericordia 37
Lisbon, Portugal 
Book a table…  351. 213 421 112 
www.tavares.pt 
What is so amazing about one Michelin Star Chef Jose Avillez’s cuisine is that he marries basic local Lisbon area and an abundance of Portuguese  regional products including, olive oil, freshly caught fish, shellfish, herbs, meats, designation of origin wines and farmhouse dairy. Furthermore, his spectacular baking, a Portuguese tradition which he concocts into impeccably flawless Michelin star cuisine.  Yet, under all the glamour and protocol, Chef Jose Avillez is refreshingly friendly, highly multicultural, completely trilingual, speaking Portuguese, English & Spanish and is a country boy at heart. 
INTERVIEW CHEF JOSE AVILLEZ … 
Mar… What motivated you to become a Chef ?
Jose… I studied architecture and marketing however, I have always loved to cook and bake. The greatest inspirations have been my mother and sister, Chefs Antoine Westermann,  Ferrán Adriá and seeing different things during my lifetime, nature, art, especially Picasso and other chefs too. During my senior year of university, I had written my thesis on Portuguese gastronomy. 
Mar … You have mentioned Ferrán Adriá.
Jose … My turning point, I worked and apprenticed one season with him and his team at El Bulli.
Mar … Have you penned any books ?
Jose … I have published two books which are available in English, Spanish and Portuguese and they can be purchased in FNAC in Madrid.
Mar … Dream trip.
Jose … Gastronomically, Japan.
Mar … Tell us about your 1 Michelin Star.
Jose … We had been opened a year and a half. In November 2009, we were recognized for our culinary work. It is a fine public relations tool to bring people to Tavares. There are eight of us, 7 including myself and 1 dessert Chef.
Mar … Tell us about the stunning palatial building where Tavares resides.
Jose … The building was constructed in 1784 and has housed the oldest  restaurant in Portugal.
Mar…  Culinary Philosophy…
Jose …  Portuguese local and regional products, contemporary. 
A TASTE OF PORTUGAL …
Savouring the best of Portuguese contemporary cuisine, we sampled …
White wine 2009 Duro Caroad Ouro 
Portuguese Merendeira Cheese  with rocket leaf gazpacho
Olive tempura
Olive creamed gel
Marinated sardine sashimi, light pepper gel
 63 degree golden egg poached with hazelnuts, mushrooms, cuttle fish and gold leaf 
54 degree Seabass, sea lettuces, ocean broth, mussels and razor clams
D.O. Setubal 100% Moscatel 1998 Bacalhoa 
Quijada Sintra fresh sweet cheese 
Lemon sorbet and lime foam 
Chocolate truffles with Port wine 
Sugar coated orange gummy 
Rasberry explosion with strawberry bomb ! 
5 DAYS, THE WORLD AT YOUR FEET 
Once again, Madrid has hosted the 31ST international tourism and travel trade fair Fitur 2011. The figures speak for themselves, receiving 6% more visitors than in 2010, over 170 participating countries, a vast 76.000m2 and 12.00 corporations had stands and kiosks. Some of the highlights included, An Introduction to Portuguese Gastronomy, XXI Millennium Brazil 2014, The Parador Hotel Network’s 80th Anniversary, Fitur Tech, the new face of Madird with an XX1 project called Madrid Rio and the new 224 room four star NH Hotel Madrid Rio on the Manzanares, Fitur Green, Mexico’s treasure chest of routes including,  Jalisco’s art of tequila and the eternal Copper Canyons. Additionally, breathtakingly beautiful India where one can sleep like a maraja, The Venetia of Croatia and the 94th Parador Hotel, a Moorish hilltop castle in Lorca, Murcia are just a handful of destinations that are being promoted.  
FERRAN ADRIA, FREEDOM FOR CREATING …
The 2010 edition of Madrid Fusion had been the most talked about gastronomic event in the world. Ferran Adria had announced the closing of the world’s most famous restaurant, EL Bulli in July 2011. 
At the 9th edition, on January 25th, 2011 Adria had begun his newsworthy presentation of global impact, revealing his plans for himself and The El Bulli Foundation and provided reservations for journalists’  interviews. 
TRAILBLAZING THE NEXT DECADE  …
Mar… What are your objectives, now that you are closing El Bulli in July 2011 ? 
Ferrán …  To concentrate on creating. Our immediate aim is the architectural project with architect Enric Ruiz in Parque Nacional del Cabo de Creus, Las Rosas to be completed in 2014. This scientific complex shall house the El Bulli Foundation. 
Mar … Are you planning any new Gastro Bars ?
Ferrán …  The El Bulli Foundation shall jump the scales of a sitdown format and at the moment, El Bulli is obliged to fulfill the reservations through the end of July 2011. Then it shall close in its current format. My brother Albert and I have since opened two new tapas bars in Barcelona city, 41 Degrees & Tickets. 
Mar … Tell us about The El Bulli Foundation.
Ferrán … Harvard University in Massachusetts and our foundation shall do medical, nutritional,  agricultural, nutritional,  gastronomic, sustainability and scientific investigative research. We shall analyze the curriculum vitaes and cover letters of those seeking employment in the nutritional medical sciences. We have already received 3 million resumes for 8.000 professional  positions.    We shall research, discover, experiment, learn, document,  understand and share our findings.  For one decade I had been the owner of the world’s most famous restaurant. Now I have fire in my veins, for freedom to create. 
UNDOUBTEDLY UNIQUE 
Hotel and Enotaberna La Posada Del Leon De Oro
Cava Baja 12
Metroline 5: La Latina 
Reservations. 91. 119. 1494
Website.  www.posadadeleondeoro.com 
  This 17 room charming urban restored haven provides guests with a sense of privacy and the soothing blend of circa wooden accents and contemporary designer furnishings coupled with first class 5 star service for which the brand is known. The downtown location is perfect for an ultimate city weekend in the heart of historic Los Austrias. The off season rates are 109 to 159 Euros per night with breakfast. On the edible side, the Enotaberna, the chic yet casual bistro serves a selection of gastronomical evolution at reasonable prices. The bar and the wine shop are synonymous with cool little niches in a sophisticated yet down to earth speak easy with a colorful and classy wine, cocktail and beer carte. The Friday executive lunch carte includes a Lobster rice for 11 Euros. The epicurean delights we shared included: 
 WHITE WINE. 100% Gewurztraminer Vinas del Vero D.O. Somantano
Grilled Foie with assorted bread toasts
 Fresh hake served on bed of scalloped potatoes
Splendid Filet Mignon & Pedro Jimenez  
Chocolate Fondant Hot Fudge & N.Y. cream cheese cake 

 
