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Peixe em Lisboa (Lisbon fish & flavours) is organized by the Tourism
Association of Lisbon (Associação de Turismo de Lisboa - ATL), with the
support of the City Hall of Lisbon and Tourism of Portugal and produced
by Essência do Vinho. It fits in the Strategic Plan of Tourism of Lisbon
- TLx10 that wants to stimulate tourism search by providing factors of
attraction, so people from the country and abroad wish to visit the
Portuguese capital.

Just like last year, the third edition of the event will take place in Pavilhão
de Portugal, in Parque das Nações, one of the most emblematic buildings
of Lisbon that was engineered by Álvaro Siza for Expo 98.

Having already assumed to be a gastronomic event of reference in Portugal,
Peixe em Lisboa (Lisbon fish & flavours) once again will have a daring
program which includes major factors like the permanent presence of
highly considered restaurants from Lisbon and the appearance of National
and Foreign Chefs.

In 2009 it was visited by 21.600 people - this represents a daily average
of 2.400 people visiting the event and an increase of 4.600 visits
comparatively to the first edition - but this year Peixe em Lisboa (Lisbon
fish & flavours) is expected to receive between 21.000 and 25.000 people.
This value should not be exceeded because of comfort and well-being
issues related to visitors.
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Now that Peixe em Lisboa (Lisbon fish & flavours) is considered to be a
reference in our country when it comes to gastronomic events, one of the
main objectives of its third edition is to enhance its internationalization.

It is in this sense that this year we seek even more internationally renowned
chefs, with emphasis on Brazil.

The bet in the cuisine practiced in Brazil now-a-days is justified by the
fact that it is one of the most interesting countries, gastronomically. The
event highlights the enormous diversity and quality of São Paulo
restaurants. São Paulo is living an enthusiastic period of modernization,
maintaining a strong bond to its traditions (known to have a strong
Portuguese influence) and goods.

INTERNATIONALIZATION

Peixe em Lisboa (Lisbon fish & flavours) has already confirmed the
presence of:

ALEX ATALA,

BEL COELHO,

BETO PIMENTEL,

CLAUDE TROISGROS,

MARA SALLES e

TSUYOSHI MURAKAMI.



The “Paulista” ALEX ATALA is the most
prestigious name in modern Brazilian cuisine.
His restaurant D.O.M. was the 24th in the “Top
50 Best of the World" by the British magazine
“Restaurant”. His work is internationally
recognized for his use of less-known products
to Brazil, pointing out goods from Amazonia
such as fish, fruit and vegetables with exotic
flavours.

ALEX ATALA

BEL COELHO is seen as one of the most
promising names in Brazilian cuisine. She
graduated in the famous Culinary Institute of
America (CIA) and she has worked with Chefs
such as Alex Atala, among other prestigious
names. At the moment, she is ahead of Dui, a
São Paulo restaurant.

BEL COELHO

BETO PIMENTEL, owner of Paraíso Tropical in
Salvador da Baía, is considered the responsible
of the reinvention of Bahian cuisine, giving it
more lightness. Graduated in Agronomy, he
began to study food chemistry and has held
several training courses in beekeeping and fish
farming. His orchard is one of his trade marks,
where he has more than 130 different kinds of
fruit that he uses as a starting point for the
creations that he brings to the table. He is also
integrated in the "Slow Food" movement .

BETO PIMENTEL



CLAUDE TROISGROS is from the famous family

that holds in Roanne, France, the Michelin

three-star restaurant where his father, Pierre,

and his uncle, Jean, contributed decisively in

the Nouvelle Cuisine revolution in the 60’s and

70’s. It was precisely in the late 70’s that Claude

Troisgros came to Rio de Janeiro where he

quickly promoted a "revolution" by using

Brazilian products according to the French

techniques of modern cuisine. Today he likes to

call himself a “franco-carioca” and his

restaurant Olympe, is considered to be one of

the best in Brazil.

CLAUDE TROISGROS

MARA SALLES is the Chef of the Tordesilhas in

São Paulo. In spite of constant study and

research, she continues to be inspired by the

best gastronomic traditions of Brazil, present

in her mother’s and grandparent’s kitchen.

Despite her work at the restaurant, the

experienced Chef also teaches at the Anhembi

Morumbi University.

MARA SALLES

Coming from São Paulo, although being born

in Rio de Janeiro, is Tsuyoshi Murakami. He

succeeded his father-in-law in the best

restaurants of Japanese cuisine of Brazil,

Kinoshita. He was considered "Best Chef" in

2009 by the Made in Japan magazine and “Chef

of the year” by the magazine Prazeres da

Mesa. Being a communicative person,

Murakami is a good example of the crossing of

Japanese cuisine with Brazilian cuisine. He

promises to surprise and entertain the public.

TSUYOSHI MURAKAMI



JOAN ROCA remembers starting to help at
home in the kitchen at the age of 11. His
passion has become so great, to a point
that leads him to the Hotel School in Girona,
Catalunha, where he learned the principles
of academic cuisine, as if an anticipating
of an innovative future. At Celler da Can
Roca, with the help of his brothers Jordi
and Josep, Joan says that he practices a
cuisine that compromises the vanguard,
the use of science and technology and the
respect for the authenticity of the product.
The three Michelin stars show that the
commitment is serious.

JOAN ROCA

MARCO CANORA, of Italian heritage, recalls
his childhood summer holidays in Toscana,
his mother’s homeland, with satisfaction.
After working in a restaurant in part-time
when he was a teenager, he studied
International Marketing, worked in a music
agency, but it was after a period of reflection
on a bike in Colorado, that he realized that
cooking was what he wanted in life. Since
then, he has worked in restaurants in San
Francisco, Italy, New York, Massachusetts
(with the famous La Cucina) and now again
in New York, in Earth, along with friend and
partner Paul Grieco.

MARCO CANORA

In addition to these, the presence of the Spanish Chef Joan Roca and the
American Chef Marco Canora must also be noted.



Besides the international guests, Peixe em Lisboa (Lisbon fish & flavours)
will have the presence of prestigious Portuguese chefs, which also will
show their mastery in the auditorium.

They are Alexandre Silva (Bocca, Lisbon); André Simões and João Sá
(G Spot, Sintra); Bertílio Gomes (Casa da Comida, Lisbon); José Avillez
(Tavares, JA); Leonel Pereira (Panorama, Sheraton - Lisbon); Luis Baena
(Manifesto, Lisbon); Luis Lavrador (National football team); Miguel Castro
e Silva (De Castro Elias, Lisbon); Rui Paula (D.O.C., Folgosa do Douro);
Vítor Sobral (Tasca da Esquina, Lisbon).



LIVE GASTRONOMIC PRESENTATIONS

In 50 minute sessions, renowned chefs from Portugal and abroad will
show their work live and before the public. They will prepare signature
gastronomic creations of fish and seafood.

GOURMET MARKET

As in previous editions, we will have gourmet exhibitors with lots of
products that can be purchased, such as: Traditional sweets, chocolate,
olive oil, jam, pâté, cheese, coffee, etc.

COOKING FOR KIDS

An area reserved exclusively for children between 6 and 10 with cooking
courses and classes to raise awareness about a healthy and balanced
diet.  A chef will be interacting with children and, at the same time,
concocting fun, healthy and tasty dishes.

WINE PAIRING

Chefs create dishes based on fish and seafood to combine with wine. It’s
the best of both worlds in training sessions that help us learn more about
food and wine.

TASTING WITH EXPERTS

Tasting wine, beer and water guided by experts.

ACTIVITIES





As in previous editions, Peixe em Lisboa (Lisbon fish & flavours), will
have 11 restaurants led by renowned Chefs. These restaurants will be
open permanently from midday to midnight and will have tastings of fish
and seafood.

_ CERVEJARIA RAMIRO
Pedro Gonçalves

_ ELEVEN (one Michelin star)
chef Joachim Koerper

_ FORTALEZA DO GUINCHO (one Michelin star)
chef Vincent Farges

_ MERCADO DE SANTA CLARA
Carlos Brás Lopes

_ NOBRE – SPAZIO BUONDI
chef Justa Nobre

_ PANORAMA – SHERATON LISBOA
chef Leonel Pereira

_ PAULO MORAIS (Oriental Cuisine)

_ RIBAMAR
chef Hélder Chagas

_ SPOT SÃO LUIZ
chef Fausto Airoldi

_ TASCA DA ESQUINA
chef Vítor Sobral

_ TAVARES (one Michelin star)
chef José Avillez

PARTICIPATING RESTAURANTS





Everyday in the Peixe em Lisboa (Lisbon fish & flavours) auditorium
there will be cooking demonstrations by renowned chefs from Portugal
and abroad. In contact with the public, the chefs will show the cooking
techniques that they use in their signature cuisine and in the confection
of fish and seafood dishes.

10.04.2010, Saturday

_ Rui Paula (Portugal)
Restaurants D.O.C. (Folgosa do Douro) and D.O.P. (Porto)

_ Luis Baena (Portugal)
Restaurant Manifesto, Lisbon

11.04.2010, Sunday

_ Claude Troigros (Brazil)
Restaurant Olympe, Rio de Janeiro

_ André Simões e João Sá (Portugal)
Restaurant G-Spot, Sintra

12.04.2010, Monday

_ Joan Roca (Espanha)
Restaurant El Celler de Can Roca, in Girona (Cataluña),
three Michelin stars

_ Mara Salles (Brazil)
Restaurant Tordesilhas, São Paulo

13.04.2010, Tuesday

_ Bel Coelho (Brazil)
Restaurant Diu, São Paulo

_ Miguel Castro Silva (Portugal)
Restaurant De Castro Elias, Lisbon

14.04.2010, Wednesday

_ Beto Pimentel (Brazil)
Restaurant Paraíso Tropical, Salvador da Bahia

_ José Avillez (Portugal)
Restaurant Tavares, Lisbon, one Michelin star

ACTIVITIES



15.04.2010, Thursday

_ Marco Canora (EUA)
Restaurant Earth, New York

_ Alexandre Silva (Portugal)
Restaurant Bocca, Lisbon

16.04.2010, Friday

_ Alex Atala (Brasil)
Restaurant D.O.M., São Paulo

_ Bertílio Gomes (Portugal)
Restaurant Casa da Comida, Lisbon

17.04.2010, Saturday

_ Vítor Sobral (Portugal)
Restaurant Tasca da Esquina, Lisbon

_ Leonel Pereira
Restaurant Panorama (Hotel Sheraton), Lisbon

18.04.2010, Sunday

_ Luís Lavrador (Portugal)
National football team

_ Tsuyoshi Murakami (Brazil)
Restaurant Kinoshita, São Paulo



10.04.2010, Saturday

12:00 Restaurants opening
15:30 Fishmongers contest
17:00 Show Cooking by Rui Paula
18:30 Show Cooking by Luís Baena
20:00 Show Cooking by Chef to designate

11.04.2010, Sunday

12:00 Restaurants opening
17:00 Show Cooking by Claude Troisgros
18:30 Show Cooking by Chef to designate
20:00 Show Cooking by João Sá e André Simões

12.04.2010, Monday

12:00 Restaurants opening
15:00 Debate
18:30 Show Cooking by Mara Salles
20:00 Show Cooking by Joan Roca

13.04.2010, Tuesday

12:00 Restaurants opening
13:00 Lunch tribute to David Lopes Ramos
15:00 Tribute to David Lopes Ramos e awards to previous/past honorees (Maria

de Lourdes Modesto and José Bento dos Santos)
18:30 Show Cooking by Miguel Castro e Silva
20:00 Show Cooking by Bel Coelho

14.04.2010, Wednesday

12:00 Restaurants opening
15:00 Best Pastel de Nata
18:30 Show Cooking by Beto Pimentel
20:00 Show Cooking by José Avillez

15.04.2010, Thursday

12:00 Restaurants opening
15:00 Cataplana day - presentations in the auditorium
18:30 Show Cooking by Alexandre Silva
20:00 Show Cooking by Marco Canora

PROGRAM



16.04.2010, Friday

12:00 Restaurants opening
15:00 Sustainable fishing day - presentation of recipes and debate in the auditorium
18:30 Show Cooking by Bertílio Gomes
20:00 Show Cooking by Alex Atala

17.04.2010, Saturday

12:00 Restaurants opening
17:00 Show Cooking by Leonel Pereira
18:30 Show Cooking by Vítor Sobral
20:00 Show Cooking by Chef to designate

18.04.2010, Sunday

12:00 Restaurants opening
13:00 The great fish stew
16:00 Show Cooking by Luís Lavrador (The cuisine of the National/Portuguese 

football team)
17:30 Show Cooking by Tsuyoshi Murakami
19:00 Event closing


