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The vibrant
culinary scene
in the Spanish
region of
t Catalonia is
=t & booming, as
Fiona Sims
discovers on
her gastronomic
travels
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or alittle corner of north-east
Spain, the Costa Brava packs
apunch in the gastronomy
department. Sitting within
the wider Catalonian region,
itis home to animpressive
16 Michelin stars across
12 restaurants, along
a120-kilometre (75-mile)
stretch of rugged, rocky coast
dotted with stunning beaches,
bays and inlets, that extends
from the French border to just
above the city of Barcelona.
Itreaches inland to the
west too, encompassing
interior towns and villages
nestled in hills below lushly
forested mountainous peaks,
crucial to Costa Brava’s
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trademark mar y muntanya
(sea and mountain) cuisine.

Put on the map in the late
’90s by chefs Ferran Adria of
El Bulli restaurant fame and
Girona’s Roca brothers, the
region has been riding an
experimental kitchen wave
ever since, as its young,
mentored chefs moved on and
spread their vision, adding
their own twists and tastes.

This culinary revolution
has had an impact along the
Costa Brava food chain, too.
Before Adria and co, produce
in fine-dining restaurants
was largely imported, with
much of it coming from
France. But the new

generation of chefs started to
explore the wealth of food
and wine on their doorstep.
Now Catalonian produce is
among the best in Europe,
with the Emporda wine
region making waves globally.
“This is a sweet sausage
called botifarra made with
pork and candied peel and an
important dish in Catalan
cuisine,” explains Gina, our
Girona Food Tours guide.
We're looking around the
covered market in the
medieval walled city of
Girona, where we also
discover fat IEscala
anchovies, an addictive
pepper, tomato, and salt cod
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salad called esqueixada and
aromatic arbequina olive oil.
The food tour has been
arranged by our home for the
next few days, Hostal de la
Gavina, a palatial 74-room
hotel on an idyllic stretch of
coast just a 30-minute drive
away, that has hosted royalty,
heads of state and Hollywood
legends since the Enesa
family opened it in the 1930s.
Food is at the hotel’s beating
heart, thanks to Michelin-
starred chef Romain Fornell,
who showcases the best of the
region in his menus - some
of which we try in the market.
After sampling Girona’s
revered xuixo pastries (think

sugar-dusted croissant
crossed with a doughnut
filled with a lightly sweetened
cream) at Oriell, near the
city’s stone bridge, and
nutty raw milk cheeses at
Cal Formatger in the
well-preserved Jewish
quarter, we head to newly
opened Sinofos to enjoy a
good representation of
Girona’s vibrant food scene,
including localceps covered
inaveil of lardo (cured fat),
washed down with a
skin-contact Emporda white
wine from Rim.

You can’t talk about Girona
cuisine - and indeed Spanish
gastronomy - without a visit
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WIN A LUXURY GOURMET BREAK

Located on a small rocky peninsula
between two secluded
Mediterranean bays, the elegant
beachside Hostal de la Gavina in
S’Agaré is one of the gems on
Spain’s Costa Brava.

Guests can while away the days
in the hotel’'s pampering spa,
indoor heated pool or the outdoor
seawater pool, enjoying Leisurely
lunches and delicious dinners in a
choice of restaurants.

Play a game of tennis or head
down to the sandy beach, where
water activities include scuba
diving, snorkelling, kite surfing,
kayaking, sailing and more.

There are walking and cycling

routes nearby too, as well as
excellent golf clubs.

The exclusive five-star Hostal de
la Gavina is also the ideal base to
discover Catalonia’s highlights.
Alongside the booming food scene
all around you, explore the city of
Girona, famed for its medieval
architecture, as well as the town of
Figueres, the birthplace of surreal
artist Salvador Dali and the location
of a museum he dedicated to
himself. A little further away is the
city of Barcelona, the vibrant arts
and cultural centre renowned for
its Antoni Gaudf architecture,
galleries and museums, shopping,
restaurants and nightlife.

Enter the

compelition online

The prize for two people includes:

+ a three-night stay at the five-star
Hostal de la Gavina, including
breakfast each morning;

+ afood tour of Girona with an
expert guide;

+ a couple’s spa treatment at the
Gavina Spa; and

« adinner for two at Candlelight
by Romain Fornell, with wine
pairings by the sommelier.

Travel to and from the hotel is not

included. The prize is valid until

June 2024, subject to availability.

Visit magazine.bentley/issue79 for a

chance to win this prize and for

more details. Enter with code

HOST?22. Closing date 6 March 2023.



to El Celler de Can Roca.
This landmark of an eatery
was twice voted World’s Best
Restaurant and has three
Michelin stars.

Run by the Roca brothers,
with Joan as executive chef,
Josep on wine and youngest
brother Jordi on pastry, it
elevates even the humblest
ingredient to an astonishing
level, including pickled
Girona green pepper with
charcoal-grilled melon and
Palamds prawns marinated in
rice vinegar and head juice,
served in a seaweed velouté.

Palamés prawns, Fornell
reveals later, is his ultimate

Empordaingredient. “I like
them cooked in sea water,” he
says. The Palamos red prawn
is much revered in these parts.
Named after the port where
they are landed, which lies off
adeep underwater canyon, it
has a delicate, firm flesh and
an intense scent of the sea. It
also has its own festival.
They are best quickly
pan-fried (or simmered in sea
water) — and sucking the

heads is a must, urges Fornell.

From the hotel, you can even
book a spot on Popi, a former
pilot boat, with chefand
sommelier duo Jaume and
Clara, who will motor you out
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to hidden bays for a dip, then
cook up local seafood
(including Palamés prawns),
pairing it with local wines.
Fornell ensures that the
prawns are included on all
three of his menus at the
hotel. At his fine-dining
restaurant Candlelight, they
appear elegantly dressed with
fennel and a dill cream,
garnished with caviar, while
atbeachfront La Taverna del
Mar they are served by the
gram. At poolside Garbi, they
arrive with an imaginative
Asian ginger-scented twist on
classic avocado and prawns.
The Toulouse-born chef

won his first Michelin star
at just 21 years old before
moving to Barcelona, which
he has since made his home,
now overseeing more than
10 restaurants. “The
gastronomic revolution that
continues in Catalonia is
astonishing,” he adds. “It’s
why I came to the area. And
I'was drawn to Hostal de la
Gavinabecause I love its
family history and its
independent feel - the hotel
has amagic aboutit. I also
value our many regular
guests - they're like friends,”
he says. Now he can add
another friend to the list.

Previous page: the poolside Garbi at Hostal de la
Gavina and some of the culinary creations from
Candlelight, another hotel restaurant. This page: the
beautiful interior and exterior of Hostal de la Gavina,

which enjoys sweeping views of S’Agaré Bay
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