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«The gastronomic and 
restaurant growth of Andorra 
in recent years is brutal»

Chef of the Beç restaurant

INTERVIEW

arnau ojeda garcia
esCaldes - engordany

The countdown to the start of 
the Andorra Taste has already 
started. From September 18th 
to 22nd, the third edition of this 
event will take place, an interna-
tional meeting of high mountain 
gastronomy. EL PERIÒDIC spoke 
to Rodrigo Martínez, chef of the 
Beç restaurant, located in Escal-
des-Engordany, who for the se-
cond consecutive year will be pre-
sent at this meeting. We spoke to 
him about his beginnings in the 
kitchen, the evolution of the pro-
fession and his participation in 
the Andorra Taste.

—What inspired you to become a 
chef and how did you career be-
gin?
—My beginnings were with a cou-
sin of mine, whom I accompanied 
to see cooking schools in Argenti-
na and that’s where I started. Ac-
tually I didn’t know how to cook, 
I had no interest. What I didn’t 
want was to enter university be-
cause I didn’t feel like studying 
and the solution was to cook. The 
years went by and it has become 
my passion. When I told my dad I 
wanted to be a chef he wanted to 
kill me, not anymore.

—How would you describe your 
culinary style and what influences 
have marked it?
—I wouldn’t know how to define 
it, in our kitchen we do what we 
are passionate about. Let’s collect 
all the recipes I’ve been learning 
throughout my professional care-
er without a defined concept. We 
are mixing memories, concepts, 
recipes and techniques from dif-
ferent countries. I have been out 
of Argentina for 23 years, I do ha-
ve some memories and apply so-
me things as a child, but my trai-
ning was in Spain and my cuisine 
is Spanish.

—How do you think this profession 
has evolved?
—The profession has changed a 
lot. In the past, the cooks were iso-
lated in a corner, without a win-
dow, it was like the worst thing 
in the world. Now it’s still just as 
hard and difficult, but it’s much 
more recognized. Work is mo-
re appreciated. For example, we 
have an open kitchen, somethi-
ng that was started 30 years ago 
for people to observe the kitchen. 
I have always said that we have it 
that way for us to see the custo-
mers and not for them to see us. 
When we see the customer taste 
one of our dishes and he has a sa-
tisfactory reaction, that’s what 
pays us our daily salary.

—What qualities or characteristics 
must someone who wants to dedi-
cate himself to this world have?

«another meeting 
like the andorra taste 
would help position the 
country on the map of 
world gastronomy»
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«We will present a free-
range chicken stewed 
with meats from the 
Pyrenees and gnocchi, 
this is where the 
argentinian part comes 
from»

ar we made a huge leap in terms 
of attracting people, this year I 
don’t think we will achieve the 
same, but we will maintain and 
even increase the level. In additi-
on, it will serve us equally to publi-
cize us with the people here and 
with those outside, so if the we-
ather cooperates it will be a great 
weekend.

—The Andorra Taste is an impor-
tant step in recognizing Andorran 
gastronomy. Do you think that are 
necessary more events or samples 
of this type?
—Andorra Taste is becoming mo-
re established every day, both pro-
fessionally and popularly, people 
support a lot. This is a good star-
ting point, I think that if some ot-
her event were held, different of 
course, it would help us put An-
dorra on the map of the world’s 
gastronomy. Just as we have ski, 
mountain and bike tourism, we 
also have gastronomic tourism.

—Does Andorra have potential for 
this type of tourism?
—I’ve been here for 11 years and 
Andorra has changed a lot in 
terms of gastronomy and restau-
rants. The growth in recent years 
has been brutal. There is a lot of 
unity among professionals, we all 
talk to everyone, we try to do thi-
ngs to improve and attract more 
customers. Andorra Taste is the 
event that helps us achieve this. .

give presentations, but for the pe-
ople who will be watching, such 
as Elena Arzak, Ricard Camarena, 
Carles Gaig, Nandu Jubany and 
many others from Andorra who 
will come to see us. It is somethi-
ng that we think is difficult, but 
very beautiful. What we will do is 
a professional presentation with 
a presentation of the restaurant 
and we will show three recipes 
to show our cuisine. Then, in the 
popular part, we will have a stall 
for the second consecutive year. 
In this one we will present a free-
range chicken stewed with meats 
from the Pyrenees and gnocchi, 
this is where the Argentinian part 
comes from, and we will accom-
pany it with wild pepper butter.

—How do you rate your first expe-
rience?
—Spectacular The experience was 
incredible and in terms of the po-
sitioning of the restaurant as well. 
There were many people who 
didn’t know us and did, also peo-
ple who had a lot of respect for us 
for fear of the price and what is se-
en from the outside, and Andorra 
Taste helped us get closer to them. 
In addition, later many people ca-
me to the restaurant to order the 
lamb that we sold as a little dish at 
the stall and it was a total success.

— What are the expectations for 
this year?
— Expectations are high. Last ye-

—If you don’t like it or it generates 
an attraction for you, it’s impossi-
ble to move forward. There must 
be passion and love, you must un-
derstand what the profession is 
and know that in terms of sche-
dules it is very complicated and 
hard. It is very difficult to combi-
ne it with the family, but if you re-
ally like it and you bring the neces-
sary passion to it, it is a great and 
very beautiful profession.

—What characterizes Beç cuisine?
—What we do is take traditional 
dishes and bring them up to date. 
We add a new technique or chan-
ge some texture. Above all, it is 
very important that if we want to 
make a different texture or dish in 
a stew, a roast or something tradi-
tional, it is key to keep the flavor. 
We can change the crockery, the 
cutlery, the wine that accompani-
es it, the way it is served, but what 
we cannot change is the taste. We 
have very traditional dishes and 
then others that are more avant-
garde.

—What will your restaurant do at 
the Andorra Taste?
—Well, on Wednesday the 18th at 
6.30pm we will give a presentati-
on at the professional part of the 
Andorra Taste, a very important 
event for us to be present on a sta-
ge like this, since we have only be-
en around for a few years. Not on-
ly for the other chefs who will also 

beç

«In the past, cookers 
were isolated in a 
windowless corner. 
now it’s still hard, but 
it’s more recognized»
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In today’s dynamic fi-
nancial landscape, whe-
re technological inno-
vation is advancing at 
breakneck pace, the im-
portance of having a so-
lid and efficient regula-
tory framework has be-
come more evident than 
ever. Digital assets, cryp-
tocurrencies and various 
investment platforms ha-
ve burst onto the market, 
presenting great oppor-
tunities and great risks. 
Faced with this scenario, 
the countries that have 
implemented specific re-
gulations for digital as-
sets, as is the case of the 
Principality of Andorra, 
have demonstrated their 
commitment to the pro-
tection of investors.

To operate  in the -
se markets, Andorran 
companies must under-
go rigorous authorizati-
on and supervision pro-
cesses by the Regulatory 
Body (AFA). This require-
ment ensures that com-
panies comply with le-
gal standards and ope-
rate with transparency, 
thus avoiding fraudu-
lent practices and ensu-
ring investor confiden-
ce.

Andorran compani-
es that operate without 
the necessary authoriza-
tion are not only acting 
outside the law, but also 
putting their customers 
at risk. Because they are 
not subject to any kind 
of control, these compa-
nies can manipulate the 

Commitment to investor protection
THE TRIBUNE

In today’s dynamic financial 
landscape, the importance 
of having a solid and efficient 
regulatory framework has become 
more evident than ever

marta
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market, commit fraud 
or even disappear over-
night, leaving investors 
without their savings.

The Principality of An-
dorra, as a small state 
with an open economy, 
has been able to adapt 
to the new challenges 
with a digital asset law 
and a regulatory body, 
this being the Andor-
ran Financial Authority 
(AFA), which plays a fun-
damental role in the su-
pervision of the Financi-
al sector and digital as-
sets and in the granting 
of licenses to companies 

that want to operate in 
the Principality.

It is important to hig-
hlight that any Andor-
ran company that ope-
rates in the digital as-
sets sector without the 
corresponding autho-

rization from the AFA 
may be operating illega-
lly and exposing inves-
tors to significant risks. 
For this reason, it is es-
sential that investors 
get adequate informati-
on before investing and 

verify that the entities 
with which they carry 
out operations have the 
necessary authorizati-
on.

Regulation is essenti-
al to ensure safety and 
transparency in the mar-
kets. Countries that ha-
ve adopted strong and 
efficient regulatory fra-
meworks for digital as-
sets and the financial sec-
tor in general, such as An-
dorra, are sending a clear 
message: investor protec-
tion is a priority. .
President and founder of 
Andblockchain
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digital assets, cryptocurrencies and various investment platforms have burst onto the market
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