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THERE ARE TIMES WHEN you fecl your life
about tochange. For me, twasatalittl restau-
rant called Rafa’s on the Spanish coast, when T
tookmy firstbite ever of espardenya de mar.

Sea esdbaapinio dhiw i pld
alittlebitof olive i~ theclosest trans
e o
texture d between chewy and tender,
el ke el s
suddenly as real as the simple white platter in
front of me. Next: tellarinas, the tiny purplish
bivalves that reminded me instantly of the
‘coquinaclams I used to dig up as alittle girl on
the beaches of South Carolina. I scraped the
delicate meat with my tecth like T was eating
sunflower seeds, and built a colorful mound of
theirtiny shells.

Twas enchanted with my meal and with the
‘man sitting across from me, and ready to
embraceallof itina very bigway.

THOSE LUCKY ENOUGH to spend time on the
Costa Brava in Spain know that it is decply
romantic-the romance feels baked in like the
firon in paella. Translated as “rugged coast”
tretch of northeastern Spain runs 132 miles

from Barcelona to the French border and is
marked by smallvillages flled with whitewashed
buildings and terra-cotta roofs, tiny beaches
called calas that often ie hidden from view, and
incredible food. The Costa Brava was also home,
foratime, toelBulli-widely considered thebest
restaurant in the world. Aspiring to make my

there,felldeeplyinlove with a Roses nativeand
elBulli colleague, Félix Meana; with Spain; and
withits marvelous food.

“The flavors ofthe Costa Bravaare of both the
sea and the mountains. The Mediterranean
announces tself in dishes like rockfish, ancho-
vies, and, yes, sea cuc From the land
rafted into cured perfection and
cheeses that are sharp and pungent, mild and
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nutty. The region also borders Pes
‘home of Cava, Catalonia’s sparkling wine
pairs effortlessly with the cuisine.

‘Over that brilliantly humble meal at Rafa's, |
decided to return to the States with Félix to
launch our own restaurant, Cirate, devoted to
‘Spanish cuisine. Even after marrying and start-
inga family,we've madeannualtrips tothe coast
thatissomucha partofourlives. It emains my
favorite destinationin the world.

des, the

THERE IS NO BETTER PLACE fora taste of the
‘Costa Brava than Roses. While we worked (and
Llearned) at elBull, the lively streets of this
ancieat town amid lowlying hills provided
‘small, unpretentious, and thrilling restaurants
toexplore. Cal Campaner, which just celebrated
its S2nd anniversary, islike a dressed-up version
of Rafa's, with a larger menu and a lightly fan-
cier setting but with the enduring Roses focus
B & kst uasonsal i
La Sirena, another house of deliciously fres!
S5 nows ot apes hsite o
pimientos de Padrin-—blistered Padrén pepper
Tl 51 e sl ettt
traditional potato salad prepared with t
MR PRl pepecy il
ive oil-based m
Wl s gering vt patos widh
supreme activity on the Costa Brava, th
‘complementis tolingeron the region's gorgeous
beaches. Just up the road from Roses is one
‘of my favorite haunts: the Platja de FAlmadrava,
a pale, fine-sand beach sheltered from the
tramonte—the region's north wind. With a path
along ts shallow arc for an invigorating walk
andcalm crystalline waters for midday plunges,
it's the world's best way to work up an appetite.
And when its time to dig in again, Almadrava
has the perfect restaurant: Santallcia,a white-
wwashed bistro that spillsout onto the palm tree-
ted sand. Sitwi

STAY HERE
» Bareelor
Grand mm
Centan,

Bogur,Hote!

s Hotel
Vistabella,

talan white Grenache) and order the fideud,
ich pacllathat's cookedand
anbut made

Cadsaués,

with noodlesinstead of ice.

‘The coast stretching north from Almadrava
s abeach-lover’s cornucopia~—a bit ke a tapas
‘menu of small delights. This is a land of calas:
smaller, pebble-covered beaches that form a
scalloped shoreline, their confines protected
by rocky outcroppings and headlands.
your pleasure: th yof the tiny
Cala Calis (reachable only viaa short hike); the

LET THE EXPERTS
TARE YOU THERE
‘See the Costa Brava with Katie Button and/
or Félx Meano by joning Clrate Trips's

2019 journey

75 o Spain. Btion and Means
o culinory tivel exports Palodor y
Tomar 10 load food-and-wine-focus

Jpancy: curaetrips.com.
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deep waters off sandy Cala Montjoi that draw.
boaters and scuba divers; the charming open-
air restaurant and beach bar at Playa La Pelosa
(known for s rice stewwith lobster and ts mojitos);
and the pure beauty of Joncols, a dreamy, tight
horseshoe of pebbled beach that holds the azure
Mediterrancan inits arms.

‘While it can be so tempting to make a beeline for
the cosmopolitan lures of Barcelona just two and
half hours south of Roses, the real treasures of the
‘Costa Bravaare its small fishing villages, and each.
seems to have a taste that callsfromits waters. The
port town of L’Escala, for example, is home to a
famous anchovy fishery and to the 17th-century
salttrade that preserved the catch for transportand
sale. Shop for locally cured anchovy brands sold
in tins wrapped with bright paper: Callol Serrats,

oliés, Anxoves de IEscala, Visit
ind Salt Museum. And do not leave.
town until you've ordered and caten those little
fish the best way I know how: piled atop pa amb
tomaquet, the classic toasted bread of Catalonia
that's rubbed with fresh tomato, garlic, and olive
oil—an experience guaranteed to convert any.
anchovy nonbeliever into a devotée.

Another village, Palamés, offers up a treasure
known throughout Spain: the gamba de palamds, a
large, bright red prawn prepared simply on the
plancha with alittle salt. The sweet meatis cooked
toadivine texture, but it's the juices from the head
of the prawn that are to difor, and that make the
preparations here so distinctive. But there's moreto.
this picturesque port town than just mind-blowing
prawns, Palams s also home to: daily fish market
auction that is a parade of the afternoon's catch,
‘unloaded by fishermen into blue plastic crates and
rolled past weighers, inspectors, and price setters as
it moves on to the market in the adjacent building.
Its emblematic ofthe diversity of Spanish fisherics,
how quickly the cateh moves from boat to market to
plate,and isreally fun to watch.

Finally, there’s the great discovery of a second-
wave culinary revolution happening in the most
unexpected spot. When elBull closed its doors in
2011,a trio of its chefs migrated north to a remote
litle fishing village~Cadaqués—to open their own
place. Under the leadershipof Oriol Castro, Eduard.
Xatruch, and Mateu Casafas, Compartir (Spanish
for “sharing”) occupies a300-year-old house in the
historic enter of town, and has taken elBull's mod-
ern preparations and turned them into custom




‘menus thatare crafted for you based on your conver-
sation with your server. These deeply gifted chefs
ereate new dishes constantly, but imagine options
like this:asalad nrarnmokcswnh raisins, surround-
inga small scooy nond sorbet; the ey
oo suplievrlpriipady s
with a iy diceof berian hamy or sardi
nated with whiting, ra

T)uncmt('ha]k'l\scn((he ConaBrava and i
and I wist with it on every trip home. Where to eat
A e s s s st o

the next), we often do what Spaniards do best. We
toss our swimsuits intoa straw bagg and head to the
farmers’market. We pickout local fruts likeapricots.
‘and melon, cheese, cured pork sausage, and a bottle
ofrosé from Espelt Viticultors,alocal winery—and
decamp tothe beach.

Because it time again to work up an appetite.

Escape to an
uncrowded
paradise.

From the laid-back vibe of Jensen Beach,

to the quaintness of Stuart to the old
Florida feel of Indiantown, you'llfind
natural beaches, charming boardwalks

and all kinds of unhurried activities.
Plan your trip at
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