OPEN CITY

SAN SEBASTIAN AWAITS YOU

Monday 7th october 2024

11:05h - 11:35h

11:40h - 12:10h

12:15h - 12:45h

12:50h - 13:35h

13:40h - 14:25h

16:00h - 16:30h

16:35h - 17:05h

17:45h - 18:15h

18:55h - 19:25h

19:30h - 20:00h

Joao Rodrigues. Chef at Canalha (Lisbon, Portugal)
Paco Morales & Paola Gualandi. Chefs at Noor** (Cérdoba)

Kristian Baumann. Chef at Koan** (Copenhagen, Denmark)

OPENING CEREMONY

Welcome | Gueridon de Oro Award to Mariano Garcia | Pau
Alborna I Torras Gastronomic Journalism Award to Lisa Abend |
San Sebastian Gastronomika Tribute to Pedro Subijana

Mateu Casanas, Oriol Castro & Eduard Xatruch. Chefs at
Distfrutar™* (Barcelona)

Ana Moura. Chef at Lamelas (Porto Covo, Portugal)
Sara Peral & Jorge Muhoz. Chefs at OSA™ (Madrid)
Pepe Solla. Chef at Casa Solla* (Poio)

Joan Roca. Chef at El Celler de Can Roca™* (Girona)

Fabien Ferré. Chef at La table du Castellet™* (Le Castellet,
France)

*This programme may be subject to updates in terms of agenda, times and speakers.

Thursday 8th october 2024

10:30h - 11:00h

11:05h - 11:35h

11:40h - 12:10h

12:15h - 12:25h

12:30h - 13:00h

13:05h - 13:35h

13:40h - 14:25h

16:00h - 16:30h

16:35h - 17:15h

17:20h - 17:50h

17:55h - 18:05h

18:10h - 18:40h

18:45h - 19:15h

19:20h - 19:55h

Paulo Airaudo. Chef at Amelia™ (San Sebastian)
Eneko Atxa. Chef at Azurmendi™* (Larrabetzu)
Elena Arzak. Chef at Arzak™* (San Sebastian)

AWARDS CEREMONY
Food and Wines From Spain to Value Cocina

Luis Lera. Chef at Lera* (Castroverde de Campos)
Edorta Lamo. Chef at Arrea!™ (Kanpezu)

José Avillez. Chef at Belcanto™ (Lisbon, Portugal)

Pia Ledn. Chef at Kjolle (Lima, Peru)
Virgilio Martinez. Chef at Central (Lima, Perd)

Rodrigo Garcia & Nagore Irazuegi. Chefs at Bascoat (Madrid)
DREAMS EXPERIENCES
Eneko Axpe. PhD in Physics

Julen Baz. Chef at Garena* (Lamindao)
Jon Sola. Security Systems Specialist

Rodrigo Castelo. Chef at O Balcdo* (Santarém, Portugal)

AWARDS CEREMONY
VII National Championship of Russian Salad

Pedro Sanchez. Chef at Baga* (Jaén)

Karime Lopez. Chef at Gucci Osteria da Massimo Bottura*
(Florence, Italy)

Andoni Luis Aduriz. Chef at Mugaritz** (Erenteria)

*This programme may be subject to updates in terms of agenda, times and speakers.

Wednesday 9th october 2024

10:30h - 11:00h

11:05h - 11:35h

11:40h - 12:10h

12:15h - 12:45h

12:50h - 13:20h

13:25h - 13:35h

13:40h - 14:10h

Q
(=

Tim Flores & Genie Kwon. Chefs at Kasama* (Chicago, USA)

Jonathan & Juan Carlos Padron. Chefs at El Rincon de Juan
Carlos™ (Adeje)

Joao Oliveira. Chef at Vista* (Portimao, Portugal)
Ivan Cerdeno. Chef at lvan Cerdeno* (Toledo)

Marlene Vieira. Chef at Marlene (Lisbon, Portugal)

AWARDS CEREMONY
XXI International Award for Cooking with Extra Virgin Olive
o]]

Andrew Wong. Chef at AWong*™* (Londres, UK]

*This programme may be subject to updates in terms of agenda, times and speakers.
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