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Creation no.

130

523

Amaranth coral
with oyster

and velvet horn
seaweed emulsion

Amaranth mixture
100 g amaranth grains
100 g maize flour

25 g baking soda

Coral batter

90 g amaranth mixture
90 g water

200 g vodka

Green and red coral batters
300 g coral batter

1.5 g natural red food colouring
1 g natural green food colouring

Amaranth corals
Red coral batter T
Green coral batter ™
1litre sunflower oil
Salt

In 2023 the Mexican chef José Luis Hinostroza prepared a meal in
Barcelona, which we had the privilege to attend, where we sampled

a wonderful soft shell crab tempura with a light a crispy batter. As

our curiosity was piqued, we asked José Luis whether there was any
particularity to the dish, to which he replied that its ingredients included
amaranth. Back at our restaurant, we did a number of experiments until
we came up with our formula for a tempura whose recipe incorporated
puffed amaranth. As we wanted the light and crispy texture to be the
focus of the dish, this coral was the result. We accompanied it with

a few hints of the sea to add complexity. Presentation-wise, as an
exercise in tableware design, we served this dish in a light box, which
consisted of a set of mirrors and a light with which we tricked diners
when picking up the coral.

Heat a casserole and add the amaranth, covering the bottom
without piling.

Cook until the amaranth puffs fully while stirring with a spatula.
Quickly remove the puffed amaranth from the casserole to keep
from burning.

Combine the puffed amaranth with the maize flour and bicarbonate
of soda.

Grind to a fine powder.

Sift and set aside in an airtight container.

Mix all the ingredients with a hand-held blender to a smooth batter.
Set aside in the refrigerator.

Dissolve the red food colouring in 150 g of batter. Process with a
hand-held blender and set aside in the refrigerator.

Dissolve the green food colouring in 150 g of batter. Process with
a hand-held blender and set aside in the refrigerator.

Put the oil into a pan that allows for a depth of about 8 cm. Heat the oil
to 190 °C.

Place a 7-cm-diameter pastry cutter into the oil.

Fill a syringe with the green batter and do the same with the red batter.
When the oil is hot, pipe 5 g of green batter irregularly into the pastry
cutter, then quickly pipe in 10 g of red batter and finish with 5 g more

of green batter.

Deep-fry for 30 seconds until the batter turns completely crispy.

Use tweezers to remove the pastry cutter, then carefully remove the
coral with a skimmer, taking care not to break it. Make 1 amaranth coral
per person.

Drain off the excess oil on kitchen paper and season with salt.

Place the corals on a round dehydrator lined with kitchen paper and
leave to dry out at 35 °C for 48 hours.

Transfer the dried corals to an airtight container and set aside in a cool,
dry place.
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About the authors

Oriol Castro (Barcelona, 1974), Eduard Xatruch (Vila-seca,
1981) and Mateu Casanas (Roses, 1977) are now legends

of the fine dining scene with a shared background of more
than 25 years in the hospitality industry. At their restaurant
Disfrutar, they create 80 new dishes every year on average;
they work at the highest level of creativity, just as they were
taught at elBulli, where they were part of the revolution in
avant-garde cuisine. At Compartir, their first joint venture,
they celebrate Mediterranean and festive cuisine - originally
in Cadaqués, and now also in Barcelona. The great impact
of their innovations has earned them global recognition from
the entire sector and many awards and acknowledgements.
They received their third Michelin Star in 2023, and were
named The World’s Best Restaurant 2024 by The World’s
50 Best Restaurants, just as they were about to celebrate
their tenth anniversary.

About Abalon Books

Abalon Books has become a benchmark in the culinary
publishing world, celebrated for its unique blend of editorial
excellence, design, and world-class content. Founded by
Jon Sarabia, the house publishes works by Michelin-starred
and 50 Best restaurants and chefs, develops bespoke
editorial projects for third parties —as both publisher and
author— and has created iconic titles such as Etxebarri,

The new vignerons, and Templos del producto. Its landmark
Disfrutar trilogy —Vol. 1, Vol. 2, and Vol. 3— won the 2021
National Gastronomy Award and exemplifies the publisher’s
commitment to quality, alongside works by acclaimed
authors like Benjamin Lana and Frangois Monti. Abalon
Books has also received the Euskadi Gastronomy Award, a
Top 10 placement at the 2023 Spirited Awards, and multiple
accolades for design, including two ADG Laus Awards and
recognition from the Art Directors Club of Europe.

Covering every corner of gastronomy, Abalon Books has
published a dozen outstanding titles, including Madrid
Gastro, The new wave; Jerez, Manzanilla y Montilla;
[’Escaleta; La despensa japonesa; Luis Irizar, Maestro de
maestros; Disfrutar VVol. 1; Animal cocinero; Mueble Bar;
Disfrutar Vol. 2; Vifiadores; and Fundador, The first Spanish
brandy.
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Case. Disfrutar. Vol. 3

Size: 293 x 354 x 104 mm

Weight: 6,2 kg

Format: Case with 2 volumes (1 book + 1 folder)
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Book. Disfrutar

Size: 238 x 345 x 31 mm
Pages: 200 pp

Format: Hardcover
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Folder. Catalogue 2021-2023

Size: 273 x 345 x 62 mm

Pages: 360 pp

Format: Hardcover

Printed on organic paper processed using
100% chlorine-free practices and sourced
from sustainably managed forests.

Retail Price: 250 €

ISBN: 979-13-990095-1-4
Publication date: November 19, 2025
Web: www.abalonbooks.com

Contact and PR

Jon Sarabia | ABALON CONTENT
+34 626 992 761 | jsarabia@abaloncontent.com

Susana Farrerds | CXC
+34 682 157 617 | press@cxcchefs.com
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