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THEPROBLEMWITH sulfurhexafluoride
1s that it’s invisible. Thismeans that the
only way Paco Roncero, head chef at
CasinodeMadnid, inSpain’s capital city,
cancheckowhether it'sthere istobreathe
it. Todemonstratehepicksupaballoon
filled with the stuff and takes a deep
breath. “It sheavier thanair, "heexplains
in a voice that has suddenly acquired a
subterraneangrowl. “It’s theoppositeof
helium Wewant tosee ifwecanput it in
adish so the foodfloats on top. Imagine
what thatwouldbe like!”

Atschool Roncerowantedtobeabiolo-
gist. That swhy.a erthebecameachef, the
natural next stepwas towork forFerran
AdriaatElBulli, theworld-famousCatalan
restaurantwhers thekitchenwas alsoa
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laboratory.Sincese inguphisownkitchen
in the centerofhMadrid in 2000, howsver,
he’sstartedusingthatscientificknowledge
toplayw ithmorsthan | justtaste.He'sone
of a fawEuropean chefswho, for the last
few years, have been paying attention
to all five senses, using projections and
sounds as well as tastes and smells. In
May, for instance, theRocaBrothers—of
“BestRestavurant intheWorld "ElCellerde
CanRoca—putona“gastronomicopera in
Barcelona. Imageswersprojectedagainst
thewallsandtheceiling andspectallywrit-
tenmusic accompanieddishes suchas a
crisp candyapplefilledwithapple foam
and sobrasada (akindofchorizo)paste.
“You'replayingwith inputs fromother
senses to createamagicalmoment,” says
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ElCellerdeCanRocaheadchefloanRoca.
“Thetasteoffoodisdifferentdependingon
whereyoueatit.Co oncandy, forﬂmplﬂ
1sn’ tanvthingspacial. It's justsuzar But of
you reachildhaving itforthefirsttimeat
the fair, it"ssomethingmagical.”
Roncerooffersasimilarlymultisensory
experience to anyone who can afford
the 8,000 to 15,000 euros for a group of
eight, which is thﬂonl\ available seating
arrangementat Taller hisfoodworkshop
and restaurant in Madnd. It may be
pricey, but remember, this ismore than
Just dinner. Highlights include apicture
seemingly being painted on the table
from a projector above, a BloodyMary
that spins around to the sound of The
Rolling Stones™ “Let’s Spend m——
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5> theNight Together” and a video
of fluttering butterflies that is beamed
ontothesideofyourplate justbeforersal
bu erfliesflu eroutof theceiling. Even
the temperature and humidity change.
(Roncerohopes that next season’s show
will includefoodthatfloatsonatr.aswell.)
Withallthisgoingon itwouldbeeasynot
tonoticethevirtuosityoftheactual food:
17 courses ofMediterranean-influenced
technological wonder. Just before the
bu erfliesappear, forexample dinersare
serveda “false riso 0. madsof calamart
chopped into rice-sizechipsandblended
withgreencurrysauce.

“Thefood tsalwaysthemost important
thinz. “zaviRoncero. “Inthepastws’vasza-
soned itwith salt andpepper. Nowwe're
trying toseason itwithemotion, too.”
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BOARDINGPASS BP Savor service Seall
vour sanszs inUnitadBusinassFirst the
naxt timeyouhaad toMadsid. Youwill
r2lizhilat-badzzats . mors than 1530houss
ofon-demandantertainmentandmenus
daziznadovourcongressof awand-
winningche® Unitaddissnonstop to
Madridyear-round Fomourhud inNaw
York Newark withsummer s2azonal
sarvice Fomourhub inWashington D.C.
TodiscovermoreaboutBusinessFirstor
tobookaflight, visitunited.com .
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AColoradobarteachesguestshowtofindtheperfect
versionof theclassiccocktail
 prom— |

Bourbonorrve?Singlebarrelorblended?Traditional
sweet vermouth, Antica or Punt eMes? Though it
might seem simple. theclassicManha ancocktail is
morecomplicated thanJamesBond’sclassicmartini.
SoAnthonyBohhnger executivebardirectoratChefs
ChubbvFood&Wine inAspen, Colo., developedhis
makeyour-ownManha anmenutohelpguestsnavi-
gatetheiroptionsandlearntopersonalizethecocktail.
“Idesignedthemenusovoucanthaveabadcombi-
nationof ingredients, "Bohlingersays.Visitorssimply
pickawhiskey, thenmoveon toa relatedvermouth
andbi ers, then add a garnishor two andperhaps

amodifier for extraflavororapersonal touch Here,
Bohlingertellsushowtomakethebar’ smostpopular

recipe, theWestSideHighway. —4MBERGIBSON

WestSideHighway
20z HighWest Sonof
BouryeAmernicanwhiskey bitters
a0z Aperol Brandiedcherry

To mfuse thevermouth, placefive ro

Semary
bottleofCarpanoAnticaand let steep for several days
Strain. Tomake thecocktail, combineall s
over ice mamixingglass. Stir for20 hqmgm
achilledcoupeglass Gamishwith the spngof thymeand
brandiedcherry.
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