











Sunday, at 12.30 pm
Paula Domeénech

he is equally passionate about baking, science and

nutrition. Trained, on one hand, in psychology and
advertising at international universities and on the other,
in pastry and chocolate at schools such as Hofmann and
the Chocolate Academy, she has a long educational and pro-
fessional career.

She worked with renowned professionals in the country,
such as the pastry world champion Jordi Bordas, Rafa Del-
gado (at Cocina Torres) and Xavi Donay (Lasarte). In 2020,
she started her own path with the creation and design of her
brand, La Paula, in which she merges her personal vision with
her love for pastry and the connection with the territory.

The foundations of her professional growth are based in
her knowledge of ingredients, techniques and years
of experience in pastry making. She consi-
ders it essential to be able to create and
adapt quality pastries. Her approach to
pastry goes beyond creating desserts: it
involves exploring new frontiers, rese-
arching and sharing knowledge. And
all this reflects in every project she
undertakes.

She also works as a pastry
teacher for the Degree in Culi-
nary and Gastronomic Scien-
ces at CETT-UB University and
is a member of the R+D+i group,
where she researches new ingre-
dients and techniques to apply
in the world of pastry.

@lapaula pessics

Briox a Téte

Consult the recipes
on the Youtube channel
of the City Council



Sunday, at 2 p.m
Roger Murnoz

lover of experimentation with unusual ingredients, while

being extravagant with apparently simple recipes. For
this reason, one of its challenges is to seduce the consumer
with the new flavors it uses in its proposals.

He discovered first the hospitality industry and then the
patisserie, in a circumstantial way in a pizzeria in Vic, but
he immediately fell in love with it. He began by studying an
intermediate degree in cooking in Girona, which opened the
doors for him to do internships in different establishments
of the Jubany family: Can Jubany, Can Carlitos, Jubany Events
and Hotel Hermitage d’Andorra. He conti-
nued his studies at the Escola de Pastis-
seria del Gremi de Barcelona, which he
shared with stays and jobs in different
establishments, such as La Pastisseria

de Barcelona, Bomboneria Pons and El
Carme de Vic.

Currently, he co-manages
two restaurants, together Q| / /
with his father and brot- /\ { (1] © 4 / )
her, one with a more N
traditional profile, and
the other with an ela- §
borate dessert menu. [
It is also part of the
Taula Dolga, confectio-
ners association.

@rogermuvi99

Jar of Red Bull

Consult the recipes
on the Youtube channel
of the City Council




Sunday, at 4.30pm
Maria Evans

rained at Le Cordon Bleu (Madrid) and after completing

her studies in Ttaly and France, she returned to Venezuela,
where in 2017 she created Azu Pasteleria, also accompanied
by her school, Azu Pasteleria School.

Today, Azt Pasteleria has three offices in Venezuela and
offers various proposals in cakes, macarons, ice cream, des-
serts and other gastronomic creations, in which it takes
advantage of the multiple options offered by the products
and tastes of its land. Precisely, two years ago he launched
the Azu Chocolate brand, which works with Venezuelan cocoa
and the production of chocolate based on the method bean
to bar, which also incorporates local fruits.

In the years 2022 and 2023, he participated in the master’s
degree in chocolate at the Escola de Patisseria del Gremi de Bar-
celona in Venezuela. He had also

previously given presentations
and demonstration courses on
avant-garde pastry in Istanbul,
invited by Le Cordon Bleu.
Currently, she works as an
executive pastry chef at
Az Pasteleria and also
works as a pastry con-
sultant.

@mariaf.evans

Saint Teresa
1796

Consult the recipes

on the Youtube channel

of the City Council



Sunday, at 6 p.m

Cristina Garcia Sweet potato
cookie, cinnamon

I I er patisserie, Cris La Sweets, in Bilbao -her city -, speci- and caramel
alizes in doughnuts and cookies and also offers multiple symphony

sweet and savory options. Precisely, the fusion of these two
worlds has always been a constant in his crea-
tions and explorations, since she was trained
in Espai Sucre in Barcelona. For this reason,
she does not make a distinction between
ingredients: she uses meat, fish, seaweed,
vegetables... And he manages to create des-
serts in which it reflects that there is
someone who cooks them.

Before setting up his project, she
went through different restaurants,
such as Azurmendi (with three Mic-
helin stars), BistrEau (by Angel Leon),
Hotel Mandarin (where he ran the
patisserie), Mont Bar, the Espai Uma
and the Mendi Goikoa Bekoa.

In addition to Espai Sucre, he studied
at the Hospitality School of Galdakao
(Biscay) and trained at Nerua, Paco Tor-
reblanca, Thierry Bha, among others.

@cristina_garsua

Consult the recipes
on the Youtube channel
of the City Council




Saturday, 11.30 am/14 pm & 16.30 pm/20 pm
Sunday, 11 am/14 pm & 16.30 pm/18.45 pm

Carla Rodrigues

f ; he is a cake designer (cake designer) and Portuguese

chocolatier, internationally recognized and awarded in
national and international competitions. This young woman
from Almada, Portugal, is passionate about sculpture, mode-
lling, airbrushing and chocolate. Her meticulous and perfec-
tionist work has led her to become a benchmark in this field.

the tireless purpose of seeking ever more perfection. Certi-
fied by IEFP, DGERT and PME.

Cake Design has added one more passion: passion for choco-
late, working, playing and creating chocolates with contem-
porary designs. In this field, he decided to learn from the best
such as Eugeni Muiioz, Melissa Coppel and Ramon Morato,
among others. Carla Rodrigues was a trainer for three years at
the Training Center for the Food Sector in Lisbon, where she
taught classes in Pastry Modeling and Decoration (airbrush,
royal icing, butter cream, flowers...), Cake Design, Candy , Artis-
tic Pastry (chocolate and isomalt structures), Festive Pastry
(festive cakes) and Gastronomic Product Development.

Since 2015 he has been working as a sugar artist and cake
designer in the metropolitan area of Lisbon, either alone or in
collaboration with cake design workshops and pastry shops.
Decorate everything imaginable, making magic. Help custo-
mers by making special orders for big events like weddings,

christenings and birthday parties, always in a per-

S
rializes from the sweet. He trains, inside and
outside Portugal, in all kinds of cake design

techniques, including sculpted and structu-

plastic chocolate). He is training in candy
making. And, as if that wasn’t enough, she
sador for Saracino and Cerart.

Sugar figures

Consult the recipes
on the Youtube channel
of the City Council




Enter our new website:

www.capitaldelapastisseria.cat
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677 933 279

JOIN THE MOSTRA WHATSAPP GROUP (SEND THE WORD “ALTA”)
FIND OUT TO THE MINUTE WHEN EACH ACTIVITY STARTS!
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