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As chef and founder of Chile’s foremost restaurant, Borago, Rodolfo Guzman has inspired
long-overdue appreciation for the country’s indigenous ingredients and traditional
cooking techniques. fEAEERAIENE R EEEBorago iy & EF 3 E @ ' Rodolfo GuzmanaA 5 &=
ZEEANENRERMAMNERZAKIGAS/E By Tama Miyake Lung
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Lung: Native Son 777?

Along, narrow strip of land that stretches from
Peru in the north to Antarctica in the south,
Chile may be one of Latin America’s smaller
and lesser-known countries. But what it lacks
in size and population is more than outweighed
by its diverse topography — which includes one
of the world's longest coastlines, some of the
world’s largest and still active volcanoes, and
thedriest place on Earth, the Atacama Desert -
not to mention a staggering array of indigenous
ingredients such as wild fruits, mushrooms and
seaweeds.

One might expect culinary professionals to
have long embraced these unique ingredients
- particularly in Chile itself - but it took one
man, an unwavering vision and years of
hard work to make that dream a reality. “I
tried, as any kid starting out would, to work
in the most important restaurants in the
capital,” says Rodolfo Guzman, chef and
founder of what's now widely hailed as the
country’s best restaurant, Boragd. “This was
only 20-something years ago but back then
Santiago was very different. Food was more
related to nourishment rather than gastronomy
or culture, so there were restaurants from all
over the world but Chilean food or Chilean
ingredients were considered too ordinary to be
in a good restaurant.”

Guzman, who grew up in Santiago and spent
summers in the nearby countryside with his
grandmother, never expected to become a
professional chef. But memories of helping his
mother and grandmother in the kitchen ignited
something inside him. “For my family, food was
always such a big thing,” he says. “More than
anything else, it was natural to me. It felt very
comfortable to become a cook.”

After starting out at a fusion-style restaurant
- where “the chef is normally some famous
guy but the rest of the team is made up of
people who are absolutely not connected
to or passionate about what theyre doing” -
Guzman quickly became disillusioned with the
Chilean culinary scene. He tried reaching out to
his “hero”, American chef Thomas Keller of The
French Laundry fame, but to no avail and soon
found himself in Spain.

“I wanted to make it to EI Bulli (which was
then voted the World's Best Restaurant), but
unfortunately at that time e-mails weren't as
easy as nowadays,” says Guzman, who stayed
in Spain from 2002 to 2004 and managed to

1Bu bstishdiay TEdnstitwtional Repository, 2021 3
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of ingredients. We knew that it would take us a long time to discover those
possibilities because many of our ingredients have a very short season
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join the team at the internationally renowned
Mugaritz restaurant in Errenteria. Having finally
found his path, the young chef returned to
Chile and spent a few years working as a sous
chef for a 250-seat restaurant and chef de
cuisine at another Santiago eatery.

“After a few years, | had the chance to grab
some money out of my pocket - probably not
too much at the time - and | found this ugly
little bar,” Guzman recalls. “I had Boragd in mind
for along time and | felt it was my chance. And
so | decided, with a good friend, to start this
new adventure.”

Boragd opened in Santiago in 2006 to introduce
Chileans to the wonders of their country’s native
ingredients as well as the cooking techniques
passed down from their Mapuche ancestors.
“More than a concept, it's a consequence,”
Guzman says of his unprecedented approach.

BubtishedioyVTCdnstitutional Repository, 2021

“Because food, in a way, was not important at all
to us Chileans. We were absolutely unplugged
from what we ate and where it came from. But
the truth is that Chileans are truly an example of
mestizo (a person of mixed race, especially one
having Spanish and indigenous descent). We all
have Mapuche blood.”

Mapuche - translated as “people of the Earth”
- refers to the indigineous inhabitants of
present-day Chile and parts of Argentina and
Patagonia. They are believed to date back as
early as 600 BC, with a traditional economy
based on agriculture and large family networks.
“It's one of the most ancient cultures in the
world and these native Chilean ingredients have
been around for such a long time,” Guzman
says. “They taste amazing. They're very unique,
absolutely different from the rest of the Latin
America. A lot of people think that Chile is a
warm country, but the truth is the oceanis very
cold and our mountains are very cold too. We
have almost no tropical ingredients. Everything
here tastes different.”

The first few years of Boragd were devoted
to exploration and experimentation, with the
founder turning his attention to his surrounding
territory rather than culinary techniques. “We
wanted to do something different, more related
to our roots and to Chilean cuisine,” he says.
“I'm not saying that it's better or worse, it's just
different. Rather than focusing on technique,
we wanted to focus on the possibilities of
ingredients. We knew that it would take us
a long time to discover those possibilities
because many of our ingredients have a very
short season.”

Guzman and his team devised dishes such as
Black Sheep of the Family, a cake made with
plums, sheep’s milk and arrayan, a wild fruit
available just one month of the year, to create
a multi-course menu, Endémica, that would
change with the seasons and ingredients
available. The wildly creative concoctions,
however, were no match for the Italian truffles,
French cheeses and Japanese seafood that
were popular among Santiago diners of the day.

“We had an empty restaurant for the next six
years. We really thought that was it, you know?”
he says. “We had a lot of financial troubles, we
had no partners. | tried to sell the restaurant at
least five times and | was very close in 2012. But
| got very frustrated because | couldn’t do it,
and | really thought it was the end of my path.”

THIS PAGE: COURTESY OF RODOLFO GUZMAN. OPPOSITE PAGE, FROM LEFT: PHOTO BY CRISTOBAL PALMA, SKETCH BY RODOLFO GUZMAN, BOTH COURTESY OF PHAIDON PRESS LITD.
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This page, from left: Fermented Pewén Chupe;
Sketch of Slightly Caramelized Locos from
Antofagasta with Kolof and Sea Carrots by
Rodolfo Guzman

Opposite page: Chef Guzman at work
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Little did he know it at the time, but Guzman’s
life was about to change. The inaugural Latin
America’s 50 Best Restaurants listwasreleased
in 2013 and Boragd came in at number eight,
one of only two Chilean restaurants on the list
with the other just sliding in at 48th. Guzman
left Boragd and Santiago to attend the launch
party in Lima, Peru.

“I remember the day before [the party] the
restaurant was empty, as always,” he says. “The
next day, it was absolutely fully booked. Not
only that, within a month it was impossible to
getaseat. | couldn't believe it - | still remember
how | would always go to the reservation office
[to check for bookings]. The guy there, Gordo
as we call him, cried on my shoulder and then
pinched me, saying, ‘Hey, | don't want to see
you in this office again. The restaurant is fully
booked. The bad times are over now.”

From that moment forward, Guzman recalls,
Boragd flourished. It has remained in the top six
of Latin America’s 50 Best Restaurants every

Lung: Native Son 7?7?

BORAGS

P

56 In Chile, we never had any important restaurants. This was the first time something
like that happened and I'm so grateful to have been part of that journey
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year since, peaking at number 2 in 2015 and
reaching 26 on the World's 50 Best Restaurants
listin 2019. In 2017, Phaidon published Guzman’s
first cookbook, Boragdé: Coming from the South,
with forewords by Andoni Luis Aduriz, the chef
and owner of Mugaritz, and Andrea Petrini, a
food writer and the co-founder of Gelinaz!.

“I remember during those early years | was
travelling around Chile trying to convince
people to source ingredients for us, of course
in very small amounts. But in 2013, | remember
calling [a supplier] and saying, "You know that
little tiny box of wild apples from Patagonia?
Please, | need 500kg and | need them now,”
Guzman says, laughing.

“That started a chain reaction whereby the
local producers started to supply some other
restaurants, not only in Santiago but all around
the country. It was quite amazing because in
Chile, we never had any important restaurants

that people would travel to or even knew
existed. This was the first time something like
that happened and I'm so grateful to have been
part of that journey.”

After nearly 13 years in its original location,
Boragd moved premises in the beginning of
2019. Guzman also launched food research
centre CIB to continue his exploration and
testing of indigenous ingredients. The four
current lines of research span fungi, seaweeds,
small fish and rock plants.

The focus on local ingredients and traditional
cooking methods has also attracted attention
from environmental groups, with Boragd
winning the inaugural Sustainable Restaurant
Award presented by Latin America’s 50 Best
Restaurants. But Guzman, who is also an ICl
Honorary Advisor, insists he never set out to
promote sustainability but rather stay true
to his mission. “Since the beginning we've

BubtishedioyVTCdnstitutional Repository, 2021
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remained the same, focusing on seasonality,
trying to use everything we have, and finding
possibilities in those things that no one else
would even look at,” he says.

Even as the Covid-19 pandemic forced Boragd
to close for an entire year, Guzman continued
to experiment with new ingredients and to seek
out new possibilities. He created MuuMami,
a delivery service for burgers and ice cream
made with Chilean ingredients, and found even
greater joy and fulfilment along the path he set
outon all those years ago.

“| don’t know what's going to happen in the
future, but | feel that my happiness and
my responsibility is in Chile,” Guzman says.
“Because | understand a lot of people want to
come to see what Chile’s about in terms of its
gastronomy, its culture and even its landscape.
And | feel that, at the moment, my biggest
responsibility is to get back our momentum.” &
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Rodolfo Guzmén

Coming from the South

This page, from top: Crudo of Picoroco,
Pewén and Chilean Hazelnuts; Borago:
Coming from the South, Rodolfo
Guzman, Phaidon

Opposite page: The original Boragé,
which Guzman operated from 2006 until
he moved premises in 2019
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