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Ricard Camarena fundamenta su cocina en la huerta
valenciana. Su busqueda constante de la armonia entre
sabores ha seducido a la critica y traspasado fronteras.
Junto a Mari Carmen Bafiuls, el cerebro que gestiona los
restaurantes, forma un equipo indisoluble que ha superado
grandes adversidades hasta alcanzar el éxito, avalado por
dos estrellas Michelin y el reciente Premio Nacional de
Gastronomia. La pareja vive su momento mas equilibrado.
¢ Equilibrado? La irrupcion del Covid-19 los enfrenta a un
reto inédito: reabrir sus restaurantes con la incertidumbre
que supone la “nueva normalidad”. Ajena a la pandemia, la
huerta ha seguido su ciclo natural de crecimiento y ofrece
al chef un nuevo horizonte de sabores.

Ricard Camarena bases his cooking in Valéncia’s orchard.
His constant search of harmony between flavours has
seduced critics and crossed borders. Alongside Mari
Carmen Bafiuls, the brains running the restaurants, they
make an unbreakable team that has overcome great
adversity to reach success, endorsed by two Michelin Stars
and the recent National Gastronomy Prize. The couple lives
their most balanced moment. Balanced? The outbreak of
COVID-19 makes them face an unprecedented challenge:
re-open their restaurants with the uncertainty that the “new
normality” imposes. Unaware of the pandemic, Valéncia’s
orchard has continued its natural cycle of growth.






