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Secret supper club society

‘Puertas cerradas’ are opening their doors o increasing numbers of foodie fans

B oA MOGELEY-WIL LA
Hemkl et

The puerias cerradss concapt has
an element of exclusivity aboat it
even if that isot the inbention. Go-
ing v A “closed door” mestaurant is
a limle fike participating in a teeas-
wire Fwsane: wrd off month has prob-
abdy bed your to & webalne, you dis-
chosesotne persanal decalls, envalta
phone call and then you are direct-
ol o i arge yet inonspicuos siome
an a certain street corner under
which youll find voar final desting-
tiom o i scrap of papes. Oy, that's
over the op. But once the hunt ls
o, you should hopedully find a pot
af gold containing a gourmet din-
ner comprising several courses ina,
privane house,

Wt gives in this exclusive alr is
that these pwwher-run restaurants
cater for 4 handful of people, just 12
for example, wha need to reserve in
aadvance, but there also is an ele-
ment of the personal about the
evening &5 you are walcnmed i
thit chel™ own hisme, and [ quiie
Tikely that thsir o il bae sery-
g up i and drinke

The ielea nidginistes o Cub, sav
Reeggudel Gallsvabo, oevner ol Troinm
Sillns, which b bBeon open in Coke-
pales far }usl over i yedir, “Tts very
comemen fir b e round o
afamily's hovse but pay for the din-
neg, and this concept 1s known e
‘paladares”

The idea of going out to est in
somesne’s home in Buenas Aires

amid are consanily an the lookout
Tor somethlng new In culsine, will
ahveys demand maore than the bog-
staneland Gane of pizea, pasta and em-
Pl thaat rude che edinary moost
in this city: And it's fair to say that
thee proseertias covrrades chiefs target this
partcular market, which includes
foredgners and Argentines.

The ather element to enharce this
whiole supper chul phenamenan is
theat you probably won't know wiat
you are eating until it’s placed in
Fromt of you; surprise plus se
phu selectivity s mtlfmaklnm
culinary scene explode with & whils
new wine of popularity,

“Although i is 30 Chairs. 1
actually provide a four- or five-
course dinner for around 18 to 20
peogle in my house. Tn thesummer
[ make two starters, and oece the
weather gess colder Twill make twe
main courses. Customers alwiays
Jeave sattafld and falll My food hes
a Medliermanean hase, and my aim is
tocrente asimple memawith the best
products availahle” sws Gallanda,
whie at 29, has had an impresaive
caresr at Museo Renaukt and Ka-
trine. He was sent to the US fora
wedr 10 open another Katrine, ws
recently the consultant for beand-
spanking new Peruvian nestaurant
Poan Sanvn in Palerma Viejo, and o
new dimenslon to his success in-
cludes writing a fond bog for & na-
tinnsl newspager’s wehsite, which
beping et week.

n?mmd' a abngle il 1 have a lot
ol T i ny Ve tetien and ol U el
ol thie day, 1 ke 10 e

By contrast, Diego Félix and his
Worth Armerican girlfriend Sanm Rit-

w fen put their hearts, Souls and nat-
instinet into the Chacarita-
= based Casa Féliv. His idea, when he
# setug his pente cermada abmost tw
% years ago to the day on February 23,
& 007, was to “have an original Ar-

prosicders — and this really helped
me with the setting-up af my v
place And these are the ad vantages:
I design the mens, 1 go to China-
tonm D bruy e Fresh hestes 1w,
and L open when 1 Hke Ul now it
hazappenled maindy to Argentines,
although aboug 30 pereent of my
clients are fnredgners”

“ther 20 heads, “Tcook but Lalso wait

the tables — aften in Bermuda
shorts,” says Gallarde, emphastzsg
the informal nature of his estab-
lishment, “What L want to do is de-
lver & flrst-class restanrint expei-
anea, from the quallty of the catlery
amid plates devm to the food, In G0
weeks of heing open 1 have never

,ﬂl’

Trainla Slas " idaniy his A sopisiicaled i sboul i

gentine kitchen which uses orginal
from @ trip to Cdrdobe where we
found sume unuesial berries, small
and red ke junipes, called sealle In
Cidrdoba they are knowm and saten
all the time for medicinal purposes,
et they never get hens o Buenps
Alves — there no educatan about
oar native plants, so then: o't any
ahesmasd Tor them, T ot sure whaint

1o dowith them — perhaps Fllmake
an ice-cream from them ar put them
in an oil”

Although his puerta cerrada con-
cepit is thesame — hook in advance,
et ata chefs home, & surprise menu
— (Casa Felly has an emphasis, al-
heit subtle, on educating the chient,
The avmer wanis “in shmw tastes of
thecontinent. [ iry fo make healthy,
tasty food with a vegetarian slant,
Bt thils is just the beginning of the
Joumey and we spe starting wo leam.,
This isn't about belng a private
restaurang but showing what there
i out theme”

Thes conaple: e in @ mustic yet chic
condn, wiltha patio g|min1irmmh,l.
dli of the owse which they open
three times & week o between 12
and 15 guestea night. Hers, theny ame
seited at individual tables on the
pinticr andd Feélix begins the evening
with a toner ef his berb ganden which
1= filled with andseed, ueriro, which
18 & bocal kind of lemony mint, peq-
pars and peppermine. Bélix deskmed
his kitchan which has tens of culic
M,.I‘E gl vt the et~
al shebeing and e Is alwiys happy
Ik Hi\ll"il.ll,lllrﬂf!lh spice caliine.

O fssue that may pernurb po-
tentiol guests is with regards to the
menu, “What if | don’t like a certain
ingredient or have an allergy o
sonething?” yeu may be :E'u'l{l;
],un*mif.rgallm'dn puts that week's
memu up o his websiie while Pélix
saps: "l never know what I'm going
o cook until the Inst minute, Them
ameahviys sme sl adjusments,
tinkans worry gbout whether they
will like my dishes. But I've spent
two years making, learning, com-
bining, playing and Inventlng,
Clients retum, and that makes me

P

And Gallando adds: "Mos peaple
like everything that's placed in frond
of them hecise eertar cermadas
allracd foodies "

And that sums up the concept.
Foodies hawe uge'ned up their
home to fellow toodies, keen o
share thelr knowledge and cagert-
iwa, g0 the least clients can do s eat
up every kst scrap, leaving their
plase licked clean,

OTHER PUERTAS
CERRADAS

Kenaha: hitp.kansho-
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