Session 8: R&D&I in micromycete cuisine atMugaritz

* Chef Julián Otero
* Jaime Olaizola
* Dra. Eva Guillamón

SPAIN
NAME: Julián Otero
Julián has a degreee in Gastronomy and Culinary Arts and works at Mugaritz I+D. he has
developed his career combining the work as a chef with the work as a reseachers,
especially in social, cultural and historical fields. He collaborates with institutions such
as el Billifoundation, the Basque Culinary Center or the University of the Basque
Country to treat gastronomy as a transversal discipline. He is also Associate Editor of
the International Journal of Gastronomy and Food Science.

SPAIN
NAME: MUGARITZ RESTAURANT
Mugaritz is located on the border of two Basque towns, Errentería and Astigarraga, in a
rural area surrounded by mountains. Its name is a tribute to the border (muga, in
Basque) and to the oak (haritza) that for 200 years has guarded that limit. The border is
the geographical space in which this Project was physically located thaks to chance in
between the seams of gastronomy and art or between the culinary engineers and to
the actions with historians, sociologists, actors or musicians, it is added to a day to day
dotted with training projects on creativity at universities, by advice to companies an by
research with ecosystem in which eternally curious minds gather that, from world or
science, the arts, philosophy or nutrition. Today Mugaritz is recognized with two
Michelin stars and number 7 in The World ´s 50 best Restaurants.

SPAIN
NAME: Jaime Olaizola
Jaime Olaizola Suárez has a degree in forest engineering and a doctorate in applied
mycology. Since the completion of his doctoral thesis, he has combined his business
work with applied research in mycology, publishing over 10 scientific articles in
international journals and more than 10 books and chapters on wild fungal species. He
collaborates with several research groups from the University of Valladolid, CSIC
(Spain's Superior Council for Scientific Research), INIA (Spain’s National Institute of
Food and Agricultural Research and Technology), and University College Dublin, where
he was an associate professor in 2018. He is a founding partner of several companies
specialised in the application of the properties of mushrooms in different industries
such as the IDForest laboratory, Naturae, Trufbox.com, and Rooteco Agriculture. Driven
by his passion for gastronomy and mushrooms he has tasted more than 100 species of
wild mushrooms in search of new flavours and textures.

SPAIN
NAME: Dra. Eva Guillamón Fernández
Holder of a PhD in Food Science and Technology from the Complutense
University of Madrid. During the early days of her research career she
worked in the Food Technology Department at the Spanish Institute for
Agricultural and Food Research and Technology (INIA). She currently
works at the Food Quality Centre in Soria, where she studies bioactive
compounds, particularly in wild mushrooms and legumes.

Session 9: Morels return to the table

* Chef Mª José Meda
* Ricardo Forcadell
* Miguel Gimeno
* Dra. Eva Guillamón
* Dr. Josep Piqueras

SPAIN
NAME: Mª José Meda
Mª José and her husband, Sebastián Roselló, are joint owners of El
Batán Restaurant. Their evocative miniature dishes featuring locallysourced produce have earned them a Michelin star in recognition of
their personalised crafted cuisine in Tramacastilla in the province of
Teruel.
In culinary terms, they were determined to offer a menu with a
difference, yet which was based on local produce. The answer was to
transform the ingredients into innovative dishes that stood out from
other restaurants in the area.
She studied social work, her culinary training was based on a succession
of workshops and courses until she obtained her diploma in Catering
Studies in 2009.
El Batán is an eco-friendly establishment: solar panels heat the water,
regional materials were used to restore the building, and all the herbs
are grown on site...the owners are fully aware of their setting and are
determined to make sure that it remains unchanged.

SPAIN
NAME: Ricardo Forcadell
Ricardo Forcadell received a degree in Forest Engineering from the Valencia
Polytechnic University in 2008. His early career was centred on truffle farming
and forest truffle cultivation research at the Mediterranean Environmental
Studies Centre (CEAM). In 2013 he founded the forestry consultancy firm Qilex
Soc. Coop. based in Teruel, working with a technical team in the areas of forest
management, truffle cultivation, environmental impact assessment and rural
development projects. Since 2017 he has worked on a number of mycology
management projects, focused mainly on the development and management of
the Albarracín Community Mycology Park and the Micoaragón Project for the
sustainable management and promotion of mycological resources in Aragon.

SPAIN:
NAME: Miguel Gimeno
CEO at Cesta y Setas, Miguel Gimeno is a mycological tourism guide and
mycology educator. Editor of the specialised journal Cesta y Setas
(2012-2013), he has published numerous educational articles on
mycology in both the written press and on digital platforms and has also
given various educational talks both at mycological events and in
schools and other education centres. He has contributed as a guide and
speaker to the creation and edition of mycology-related content for a
number of regional and national media, including A Punt, TVE, RNE, La
Sexta, Antena 3, Diario de Teruel and Heraldo de Aragón, amongst
others. Recently, he has recently formed part of the team that
conducted a study into the absence of harvesting pressure on wild
fungal species of commercial value in the Albarracín mycological park,
which is currently pending publication.

SPAIN
NAME: Dra. Eva Guillamón Fernández
Holder of a PhD in Food Science and Technology from the Complutense
University of Madrid. During the early days of her research career she
worked in the Food Technology Department at the Spanish Institute for
Agricultural and Food Research and Technology (INIA). She currently
works at the Food Quality Centre in Soria, where she studies bioactive
compounds, particularly in wild mushrooms and legumes.

SPAIN
NAME: Dr Josep Piqueras
Josep Piqueras Carrasco, Physician, Extraordinary Doctorate Award, was a Professor at the
Autonomous University of Barcelona, Senior Expert at Vall d'Hebron University Hospital in
Barcelona and Vice President of the Catalan Society of Haematology and Haemotherapy.
Two other fields on which he has concentrated are mycology and toxicology. He is a
founding member of the Catalan Society for Mycology and a full member of the
International Society for Human and Animal Mycology. Named an Honorary Member of the
Valencia Mycology Society and the Font i Quer Mycological Association, he was part of a
Wild Mushroom Expert Group for the Catalan Food Safety Agency.
He is currently a Collaborator with the Acute Toxicology Group of Barcelona, the Praxis Area
of the Barcelona Medical Association and the Toxicology Group of the Catalan Society of
Emergency Medicine.
Publications: Author or co-author of more than 130 articles in medical, mycology and
toxicology journals and several articles that have appeared in the press and other media.
Several chapters in medical and toxicology books. Numerous presentations and lectures at
conferences in Spain and around the world. Author of a book on plant and mushroom
toxicology.

Session 10: Desert Truffles

* Chef David López Carreño
* Dra. Asunción Morte
* Dr. Alfonso Navarro
* Francisco de Lara Tovar

SPAIN
NAME: Chef David López Carreño
David López, one of Murcia’s most influential chefs, is creating a niche for himself on
the Spanish culinary scene with his restaurant Local de Ensayo.
A methodical chef, he has worked for more than eight years as a cooking teacher at
the Tourism Institute of the Murcia Region and in the Bachelor of Science in
Gastronomy programme at UCAM.
His cuisine reflects his ongoing study of gastronomy, the environment and the
seasons, and one can appreciate flavours that take him back to his childhood in the
land of La Mancha. Its hints of smoked meats, rosemary, wild mushrooms, game,
gazpachos and stews are reminiscent of Sunday lunches at his grandmother’s house.
He has participated as a speaker at conferences such as Madrid Fusión in the Saborea
España (Tasting Spain) section, GastroTEA and Murcia Gastronómica, among others.
A collaborator with magazines and websites such as Gastrónomo Murcia, Cielo Mar y
Tierra and Gastroactitud, he participated in the book Región de Murcia Slow Life and
has been featured on several cooking shows on the radio and on TV.
Between 2007 and 2010, he received four consecutive awards in different contests.
He has been a jury member and part of the organisation for the Murcia Region
Gastronomy Awards.

SPAIN
NAME: Dr Asunción Morte
Asunción Morte Gómez is a Professor of Botany at the University of
Murcia (UMU), where she directs the Mycology-Mycorrhiza-Plant
Biotechnology research group. Her research focuses on the study of the
biodiversity of ascomycetes, known as ‘desert truffles’, the biological
significance of their mycorrhizal symbiosis, which factors control it, and
what underlies the plant-fungus interaction, in order to make it more
effective in the ecosystem and against climate change. She is the
founder of the company Thader Biotechnology, a spin-off of the UMU
specialising in the cultivation of desert truffles and in fungi and
bacteria-based biofertilizers. She is the principal researcher on 12
projects and has completed four six-year research periods, one six-year
research transfer, five five-year teaching periods, 111 scientific
publications, 108 conference participations, four books and two
patents.

SPAIN
NAME: Dr Alfonso Navarro
With a PhD in Biology from the University of Murcia, his career as a scientist has always
revolved around the cultivation of desert truffles and mycorrhizal fungi.
Over the years, he has worked at several companies developing new mycology-related
products and has been linked to various universities where he has conducted his research
projects: University of Alberta (Canada), University of Turin (Italy), University of Darmstadt
(Germany) and Zaidín Experimental Station (CSIC) in Granada.
In 2016, he began teaching in the Bachelor of Science in Biology and Biotechnology
programmes and the Master of Science in Biotechnology and the Biology of Stress in
Plants programme at the University of Murcia.
In addition to publishing numerous articles in leading international journals and authoring
chapters in international books, he has been a speaker at conferences in Spain and around
the world, served as the director of several theses and worked on a large number of
research projects.

SPAIN
NAME: Francisco de Lara Tovar
Agricultural Technical Engineer specialised in Horticulture,
Gardening and Landscaping.
Since 2015, he has been an agriculturalist specialised in the
cultivation of desert truffles.
He is currently secretary of the Spanish Association for Desert Truffle
Cultivation.
Also, he is manager and sole director of the agro-ecotourism project
www.fincatorrecillas.com.

Session 11: Innovating with the mycological diversity of Pinar Grande
(Soria)

* Chef Elena Lucas
* Dra. Laura Mateo Vivaracho
* Dr. Pablo de Frutos Madrazo
* Dr. Fernando Martínez Peña
* José María Serentill

SPAIN
NAME: Chef Elena Lucas
She is the third generation in a family of restaurateurs from Navaleno.
Graduated from the School of Hospitality of Castilla y León in Soria,
Elena trained at the Santo mauro hotel in Madrid before opening her
Lobita in 2001, where she has a Michelin star and a Repsol Sun. In his
history since then, he has been a finalist in several competitions
(Castilla y León Bocusse d'Or; National Kitchen with Mudéjar Touch;
winner of the Truffle National in 2011 ...), in addition to having
participated in the most important gastronomic congresses. Its cuisine,
a faithful expression of its surroundings in a contemporary key, has
made it one of the referents of Castilian cuisine.

SPAIN
NAME: Dra. Laura Mateo Vivaracho
PhD in Analytical Chemistry from the University of Zaragoza, where she
began her research career in the Aroma and Oenology Analysis
Laboratory, specialising in Food Chemistry. Since 2011 her work has
focused on isolating and quantifying bioactive compounds at the Food
Quality Centre of the Spanish Institute for Agricultural and Food
Research and Technology (INIA) in Soria..

SPAIN
NAME: Pablo de Frutos Madrazo
Pablo de Frutos Madrazo holds a doctoral degree in Economic Science awarded
by Valladolid University. He has worked as an associate professor in the Faculty of
Business Science at the same university since 1991 and has also been an adjunct
professor for Spain’s National Distance Learning University since 1995. He is an
expert in the socioeconomic impact of natural resources on rural societies and
enhancing the value of the environmental heritage, the areas addressed in the
majority of his high impact factor publications.
In 2008, he received the
Research Award from the Castilla y León Economic and Social Council. He has
worked as an assessor for the EU’s regional development programme LEADER+
LEADER+ (2000-2006) and (2007-2013) for axis 2 (environment and countryside
improvement) and Axis 4 (LEADER approach). He works on a regular basis with
research institutes including the Spanish National Research Council, the Castilla y
León Centre for Forestry Studies and Services and the European Mycological
Institute. He has also had a successful and varied academic career, holding the
positions of dean, assistant director and coordinator of bachelor and Master’s
degrees.

SPAIN
NAME: Fernando Martínez Peña
He holds a PhD in Forest Engineering, awarded by Madrid’s
Polytechnic University. He is currently Head of Research at the
Aragón Autonomous Government’s Agricultural and Food Research
and Technology Centre, and Director of the European Mycological
Institute. He is an expert in ecology, sustainable management and
the promotion of forest mycology resources. He has coordinated
Spanish and European R&D&I projects and is author of numerous
scientific publications in his specialised field.

SPAIN
NAME: Josep M Serentill
Josep Maria Serentill is the owner and founder of Laumont Group, a company
specialised in the truffle and mushroom trade with an annual turnover of more than
€25M. It is the industry leader in Spain. Presence in the wholesale markets in
Barcelona, Madrid, and Bilbao and with a handling centre in Valladolid for the
mushrooms and a centre in Tàrrega, Lérida, for the truffles.

