Nekoneény je vesmir, ale i inspirace chuti
Dvé prazské restaurace, kde v kuchyni viddnou
Zeny

Objev nového jidla znamena pro Stésti clovéka vic nez
objev hvézdy. Tento vyrok francouzského gastronomického
génia Savarina rad pripomina i majitel dvou vyhlasenych
prazskych restauraci Barock a Pravda — Tommy Sj66.
Sice obdivuje nekoneénost vesmiru, nicméné stejné
nekoneéné moznosti nejriznéjsich chuti nabizi vesmir
gastronomicky. Piresvédcit se mohou hosté vyhldsenych
restauraci, které jsou obé na fascinujicim prazském bulvéru,
Parizské ulici.

Radka Lichtenberkovd a jana janatova

,Mohlo by se zddt, ze uz viechno bylo vymysleno, v nasem
pripadé uvareno, ale opak je pravdou. Jen ¢clovek musi chtit,
zkouset, ochutnavat, hledat inspiraci,”* tvrdf Jana Janatova,
sedmadvacetiletd séfkucharka restaurantu Barock, pro niz
jsou cesty za inspiraci a stdze po celém svété nutnostf
a konickem soucasné. ,Vzdycky jsem obdivovala thajskou
a japonskou kuchyni,” fika mlada Zena, kterd se
k $éfkucharskému rondonu vypracovala od piky. ,,V thajské
kuchyni jsou skutecné fascinujici chuté a kombinace, ale
vystacit jen s nimi nelze. Jak se vyviji pozadavky a prani
hostd, a to nejen zahranicnich, ale i domécich, musime se
prizpisobovat také my. Thajska a japonskd kuchyné byla
atraktivni v devadesétych letech hlavné pro svou exoticnost.
Pak ale restaurace s touto nabidkou zazily veliky rozmach.
Dnes uz prirozenym vyvojem inklinujeme vic ke kuchyni
mezindrodni. Oviem s tim, ze nékteré speciality thajske
i japonské mame dal. Jsme napriklad vyhldseni nasim sushi
menu. Proti diivéjsku je velkou vyhodou, Ze se i na tuzemskem
trhu sezenou vsechny potrebné suroviny.”

— .,..«.ume

PRAZSKE RESTAURACE

Jana ,vel" deseti podtizenym v kuchyni, muzi jsou v drtivé
prevaze. ,Problémy s tim nemdam. Mame dobry kolektiv,
coz ale neznamena Ulevy, co se kvality tyce. SpiSe naopak.
| j& umim zvysit hlas!"

Naposledy vyrazila s dalsimi kuchari z Barocku na zkusenou
do Pafize a Londyna. Jak byla tato cesta podnétna? O tom
se muzete presvédcit primo v Barocku.

V ,sesterské" restauraci spole¢nosti Bacchus Group
v Pafizské ulici, v restauraci Pravda, vaif tricetiletd Radka
Lichtenberkova. Také ve zdejsi kuchyni se pripravuje
mezinarodni menu. ,,V praxi to zjednodudené feceno
znamena mit na listku
zastoupené viechny druhy
masa a ryb pfipravené na rizné
zpusoby, aby si mohl vybrat
opravdu kazdy."

Rédda vzpomind na své
kucharské zacatky, kdyz jf ruku
vedly rady, babicky a maminky,
reprezentantek staroceské
kuchyné. Na tu Radka ostatné
nemusi jen nostalgicky
vzpominat. Neddvno totiz byla
na zkusené ve Vietnamu, kde
nejenze sbirala ndpady
a pronikala do taji exotickych
chuti a kombinacf, ale spolecné
s kolegy pripravovala typicky
teské pokrmy v jednom
z nejvyhlasenéjsich hanojskych
mezinarodnich hoteld Daewoo.
,Plvodné to meéla byt
dovolend, ale nakonec jsme
varili v ramci Tydne ceské
kuchyné. Chtéli jsme tam néco
ukdzat a zdroven se lec¢emu priucit.”

Jak ale varit ¢eské speciality z taméjsich surovin? , To jste
méli vidét, jaka jsme do letadla nesli zavazadla. Na sebe jen
rondony, boty a jen to nejnutnéjsi. Zbytek povolené vahy
doplnily mouky, drozdi, bramborové tésto apod.”

A ¢im se Radka a spol. v Hanoji vytahli? Ovocnymi knedliky,
Spekovymi knedliky, plackami, gulasem, ale i moravskymi
vrabdi se zelim, jablkovym zavinem a pemicky. ,,Bylo priiemné
na recepci, na niz byli také lidé z ambasady, slyset cestinu
z Ust mnoha Vietnamc(."

Cim se naopak inspirovala Radka ve Vietnamu? ,Hlavné
ndpady na pripravu ryze, zeleniny a kombinaci zeleniny
a ovoce.”

Inu, objevit nové jidlo je, pane Savarine, asi opravdu t&zsi
nez objevit novou hvézdu. ..



PRAGUE'S RESTAURANTS A

A Chef’s inspiration for new tastes is as infinite
as the Universe.

Introducing two popular restaurants in Prague
“inspired” by female chefs

“The discovery of a new dish does more for human happiness
than the discovery of a new star.” This statement by the
renowned French culinary genius, Savarin, is often repeated
by Tommy Sj60, the owner of two popular Prague
restaurants in the Bacchus Group — Barock and Pravda.
While he does appreciate the infinity of space, he believes
that the gastronomic universe offers an equally infinite
variety of tastes —all it takes is innovation and inspiration.

You can experience such creativity for yourself when you
visit his two highly-respected restaurants, both located on
one of Prague's more cosmopolitan streets — Parizskd.
“It might seem that everything has already been discovered,
or cooked, in our case; but quite the opposite is true. You
just need to be willing to try new things, taste new tastes,
and always keep searching for inspiration,” says Ms. Jana
Janatova, the 27-year old head chef at the Barock Restaurant
— who, by the way, started at the lowest positions in the
kitchen and worked her way up her chef's uniform.
Jana's personal quest for inspiration has resulted in cooking
intemships all over the world. She considers these intemships
both a necessity and a hobby for her. *'| have always admired
Thai and Japanese cuisines,” she says. “Thai cuisine offers
a really wide range of fascinating tastes and food combinations,
but you cannot just bring the recipes back and serve them
exactly the same in Prague. We usually need to adapt the
recipes so that they more closely reflect the expectations
and wishes of restaurant guests, both local and foreign.
Thai and Japanese cuisines became very popular in Prague
after the revolution in the 1990s, primarily due to their
exotic nature. It wasn't long before the restaurants offering
such cuisines experienced a great boom. Today, due to a
natural evolution, we lean more toward an international
cuisine at Barock. Nevertheless, we have still kept some
Thai and Japanese specialties on our menu. In fact, we have
become rather famous for our sushi menu. One of the

best things about being a chef today is that, in comparison
to the past, it is now possible to procure all the necessary
ingredients on our own domestic market.”

Jana “commands” ten cooks in the kitchen at Barock, and
most of them are men. "l don't have a problem with it.
We have a good team and work well together, but this
does not mean that | would ever let something inferior be
served — there are no compromises when it comes to
quality. And, when necessary, even | can raise my voice!”
On a recent trip with some other cooks from the Barock
Restaurant, she went to Paris and London to gain additional
inspiration. How inspiring was that trip? You can find out
by making a visit to Barock.

At the helm of the Pravda Restaurant, the sister restaurant
of the Bacchus Group on Parizskd Street, is 30-year old
Radka Lichtenberkova. Like Barock, Pravda’s cuisine is also
primarily intemational. “‘In practice, to put it simply, it means
having a menu with all kinds of meat and fish prepared in
various styles, so that everyone can find something that
they want.”

She likes to think back to her culinary beginnings when she
was guided by the advice of her mother and grandmother,
experts in preparing the old Czech cuisine. However, as
a chef, she doesn't have much time to be nostalgic with
her busy life. She just recently returned from Vietnam
where she traveled to gain new culinary insights and
experience. Like her colleague at Barock, Radka discovered
the secrets of exotic tastes and food combinations; but, in
cooperation with her Czech team members, she also
prepared typical Czech dishes in one of the most renowned
international hotels in Hanoi, the Daewoo. "“Originally, it
was supposed to be a vacation, but in the end we cooked
during a 'Czech Cuisine Week." " We wanted to show
them some new things and learn from them at the same
time.”

But how was it possible to prepare Czech specialties in
Vietnam using local ingredients? “Well, you should have
seen the amount of luggage we took with us. We almost
maxed out our weight limit and the only clothes we took
were our cooks' uniforms, shoes and some basic items.
The rest of our luggage was filled with flour, yeast, potato
dough etc.”

And what did Radka and her team present in Hanoi? “We
prepared typical Czech dishes, including fruit dumplings,
bacon dumplings, pancakes, goulash, roasted Moravian
meat with cabbage, apple strudel, and gingerbread.” Radka
was also pleased to hear Czech spoken by so many of the
Vietnamese guests at a banquet she and her colleagues
attended along with the Czech embassy staff.

And what inspirations did Radka bring back to Prague? |
retumned with a lot of ideas for preparing rice and vegetables
in different ways, and how to combine vegetables with
fruit.”

Well, Mr. Savarin, it would seem that discovering a new
dish probably does mean much more for human happiness
— at least at the Barock and Pravda Restaurants — than
discovering a new star....




