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A través de numerosos y variados objetos se
cuentala historia de elBulli, desde su nacimien-
to como minigolf de la mano de Hans y Mar-
ketta Schilling en los afios 60, hasta su Gltimo
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La organizacién de los espacios fisicos, los
recursos humanos y los recursos economi-
cos fue clave. Destacan algunas dedisiones
como cerrar seis meses al afo, eliminar la
carta y solo servir el men( degustacion o
crear un equipo creativo que trabajase en
paralelo al equipo de cocina.
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Desde el ano 200 _
forma parte del equipo:

Todas 1as etapas de este procesc\)_
creativo s€ han documentado\é a\“

macenadoen los arch\\/qs d_e e \ u, 5
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Esta representacién visudl mye'stra cc\m
diferentes colores como los mg\Up\e; ele-
mentos implicados en ol funcionamiento
de elBulli fueron cambiando durante los
yeinte afos de apertura del restaurante.
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restaurant 2V years that it w
constantly Ve\?,ﬁré”’ managed to re?nsvgsf n, the
excellence maintaining its originali itself '
how did i season after season. Wh riginality and = : The physical layout, the human resour-
, itdoit? In thi 1son. Whatdiditd ; s & ces and the fi i '
aims to dermon is exhibition. the elR v | LN : e financial resources were all key
followed strate the creative ulli team spects, aswere crucial decisions like closing
: process they f(;r <ix months every year, doing away with
the 3 la carte menu and ‘ i
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The cuisine created at olBulli was always
sought to sur rise,and ita caled to all five ‘s
: f e d stands FERRAN ADRIA iﬂﬂé%g ravioli is one of the i
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Every stage of this creative process
has been documented and store

inthe clBulli archives. Inthe audiovi-
sual installation, the hands of those
whoworkedat elBulliturnthe pages

of some of these documents.
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One of the most intere
his dual facet as

Ferran Adria is perhaps
the creator and analyst of his own work.

In 2001 he devised what he called the
“evolutionary map’, a chart that classified
the culinary inventions according to d set
of parameters designed to smeasure” the
degree of innovation prov'\ded bythe diffe- sh
rent milestones achieved up to that point. th
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