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La Rebana has the best young chef...

Carlos Caballero is only 23 but has won an Andalusian award for his work

arlos Caballero is only 23

yoars ofd but he already has

the award for best young
chef in Andaducin in the Cervatillo
pricacs [or the year 2000 tucked into
his belt. His great eagemess for
suooess, his enterprising spint and
his love of modem  cuisine wene
what led hiro to make the decision
to take on the running of an estab-
lishanent opposite the cathedral in
Malaga. Moreover, the premises
won the national architecture
prize, but ita previous owners did
nob make the most of this,

Carlos hus managed to adjust
perfectly to the surroundings and
to put o practice a type of cui-
sine that is half-way between well
prepared classical dishes and mod-
em ones properly understood, in
other words without clashes which
make no culinary sense, As appe-
tisers he has a whole ange of slices
of bread with sawees, “porma” (like
a thick gazpacho) with ham,
Iberinn Mack pudding ete, as a con-
cession to what a good part of the
clientele ot éstablishments of this
Eypee ddemmand

The menu itsell s made up of
portions and hall portions of dish-
es, and it is these that make it
obwvious just how professional this
young Malaga chef is. The fine let-
tuce salad with [benan ham and
thyme cheese is well designed both
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for its colour and its cornbination of
fmvours, but the amount of salt
used should be cut down so that
these combinations can be apprec-
atesd all thie better, The soked cod
with tomato chitney s subtle and
the contrast of Mavours i spot on.
Almost the same thing can be said
of the Dublin Bay prawns and
fberan bacon, where the fusion of
bacon impregrating the prawns
creates a savoury sensation that is
quite different from the usual one

you get when yvou eal this shellfish.
The termine of fole gras with quinee
jelly and stewed frult is not up to
the same level as the other
starters, and will still have to
worked on, especially of Carlos
wants to keep on serving fole gras
o s chients

The area in which Carlos really
falls dowm is the fish dishes. He has
admitted that he B studying the
possthility of incheding a greater
vanety of cooked fish

One of the dishes that well and
truly illustrates what this young
man has to offer is the paper thin
fillets of duck with brie cheese and
Pedro Ximénez wine, This really i
a fine dish, rch in subtlety and
with excellent textures which are
not at all easy to eombine.
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