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The twin brothers Sergio and Javier Torres discovered cuisine through their grandmother, Catalina, a
chef for a private family in Linares’s Andalusian city. Embued with her love of high-quality ingredient and
refined palate, the twins then embarked on an over 20-year odyssey at some of the world’s most avant garde
restaurants like Girasol in Alicante, Raco de Can Fabes in Barcelona and Plaza Athénée in Paris before
opening their own culinary fantasia, Cocina Hermano Torres in 2018. The expansive restaurant housed in
an industrial building in Barcelona combines cutting edge technique with what the brothers call “memory
cuisine.” It earned two Michelin stars in 2019.

“

This dish comes from
one of our trips to
Sapporo, Hokkaido.

P ERSP E C TI V E
This dish comes from one of our trips to Sapporo, Hokkaido. There the squid is caught one by one with a
finely cut knife hook and seasoned with Saku (Japanese vinegar) and Kefir lime. At our restaurant, where
this is one of the iconic dishes, we put our own twist on the squid by serving it with a taste of cured beef fatback, that we’ve cured in the cellar for 100 days, as well as a clarified poultry broth and, to finish, a quenelle
of Beluga caviar. For a more economical substitution, you can substitute the caviar for the pearls of a finger
lime. Also, at home, where you might not have a cellar or 100 days to spare, regular fatback (also called
lardo) works just as well.
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CURED SQUID WITH
CHICKEN AND CAVIAR
PREP TIME

COOK TIME

SERVES

DIFFICULTY

90 MIN
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For the chicken broth:		
3 medium chicken breasts,
approximately 5 oz each.
1 onion, chopped
1 leek, chopped
2 cloves garlic, chopped
1 stalk celery, chopped
1 fennel bulb, chopped
1 tablespoon white soy sauce
Salt to taste
Pepper to taste

FOR THE CHICKEN BROTH
In the bowl of a blender, blend chicken breasts with 1 tablespoon of
water to form a fine paste.

For the mayonnaise:
1 teaspoon Japanese vinegar,
such as Saku
1 egg
200ml grapeseed oil
Salt to taste
1 lime
For the cured oil:
10 ml extra virgin olive oil
50g pork loin fat
For the squid:
300-400g squid, cleaned (approximately 2 squid)
10g am Beluga Caviar “000” or
10g finger lime pearls
White pepper, to taste
5g, Iberico back fat, cubed

Meanwhile, bring two liters of water to boil. Once boiling, add
chopped vegetables. After 10-15 minutes, add chicken paste and
let simmer, over low heat, for 40 minutes. Add soy sauce, salt and
pepper to taste. Remove from heat and let cool completely. Store,
covered, in refrigerator until ready to use.
FOR THE SAKU MAYONNAISE
In a small bowl, whisk together vinegar, egg, lime and salt. In a slow
steady stream, add grapeseed oil, whisking continuously until emulsified. Finish with a lime juice and salt to taste.
FOR THE CURED OIL
In a small oven-proof container, place loin fat in olive oil. Cook at
65°C/ 150°F for one hour. Strain, discarding pork fat and set aside.
FOR THE SQUID 						
Clean the squid, discarding the legs. Cut the body into very small
cubes to make a tartare.
Toss the squid with Saku mayonnaise, a drizzle of the cured oil, a few
cubes of fatback and white pepper until well mixed.
Using two smaller spoons, form another quenelle of caviar, or finger
lime pearls if using, and set upon the squid quenelle.
Using two smaller spoons, form another quenelle of caviar and set
upon the squid quenelle.
Finish with two tablespoons of the cold clarified chicken broth.
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