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Vitor Sobral's imprcssive cufticulum filae is six poges long. Il's dirided inlo sevcral
categories: his stxdies, his internships, his proJbssional experience as a chel.
consullanl, leocher, cookbook aulhor, jury member, and lelevision celebrily: the awards
he's received, und his participation as Porlugal's culinary ambassudot vorldwide: in
Spain. Belgium, Brazil, Canada, Italy, Germany, Macao, France, Swilzerland, antl
Guinea. Dfiing her five-day trip to Lisbon in mid-Seplember (courtesy of the
Portuguese Nationol Tourism Board's of.fice in New York City and the Tourist Board oj
Lisbon), Lrcy Gordan interviewed hitfi over a Iasling-menu lunch, al Terrciro tlo Paco,
where he is u pafi-oi4ner and Executive CheJ.
Lunch included starters: shrimp "croquele" withvalercress salad. lemon compote and
coriander emulsion: and braised foie gras wi!h carumelized pineapple and hol jelly,

accompanied by pyeen wine Muro de Melgaco Alvarinho 2007: entftes: saufted
codfish; Atlantic snow grouper baked u'ith mussels. emulsion oJ Jish stew and polalo
grotin; caramelized duck brea.st u'ith ginger cream, baked hanana, peas andfoie grus
with manioc flour, acconpanied by Q into dos Carvalhais colheita 2004 red wine; and

for dessert: "Abade de Priscos" egg pudding v,ith cold tomato and passion fruit soup,
accompanied by Domingos Soares Frahco 1998 Moscatel.

Our tistes itr food rre closely connected to our childhood -your frcl memories of
food?



VS: The aromatic herbs of Alentejo where I come from. For example chives, coriander,
wild mint, rosemary, parsley, and others which cannol be found elsewhere so only have
Portuguese names:poejos, holeld da fibeira,and beldrogas. Also very important are the
many varieties ofbread and offish. Everyone thinks w€ Portuguese eat only sardines and
codfish. This is a misconception. We have a very long coastline and lots of dillerent
types of fish.

Other chefr ir your frmily?
VS: No, but my mother is a very good cook and I think I

When did you decide to become r chel? Who were
your mertors rnd whst did you lcrrr fiom csch of
them?
VS: When I was seven or eight years old with my
mother's support. I started attending the food and
beverage couse at the Estoril Hotel School when I was
sixteen. After graduation I went to the Lyons Higher
School ofPastries and studied at the Alain Ducasr
Foundation in Paris, which works for the European
Space Agency to develop ast.onaut meals to be taken
into space, and with the chefJean Luc Valentin. Idid
intemships at the restaurants "Quincaillerie." a top
brasserie located in a former haadware store in Brussels.
at "Dock's Cafi" in Antwerp and at the Sofitelhotel
chain in France. I had no mentor; I created my own style
and all my professional experience has been in Portugal.

Whrt rre the esr€rti8l qualitics for beirg s top chel?
VS: To be organized, to know how to lead and designate
responsibility, to know how to run a kitchen, to cook so
that you give your clients pleasure, to know which foods
combine welltogether and with which wine.

Whrt do you like best rbout your prof$siotr?
VS: The creativity involved. To experiment and
combine different flavors.

The least?
VS: To prepa.e food for p€ople who don't appreciate my
imaghation.

Your culirrry philosophy?
VS: To promote Portuguese cuisine and use olive oil in
many different ways. In ov€r ninety percent ofmy dishes
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Why is your restruraat calle.l "Tereho do PaCo"?
VSr h refers to the gound floorofthe RoyalPalace. lt was part ofthe Royalstables and
storage rooms. Here on the mezzanine, called "Do Pago" I serve Portuguese sp€cialties;
"Terreiro" below us sp€cializ€s in steaks. The Royal living quarters were on the three
floors above us.

iDherited my talent

,:4-*t?-

+'
,3

you'll find olive oil. To cook fresh ingredients from Portugal in olive oil.



a nutshell, how would you definc your cuisine?
Fresh Portuguese ingredients, but also ingredients ftom
and other ex-Portuguese colonies.

our signsturc dish rnd othcr specialties?
I'm not known for one dish in Darticular. but as the

and promoter ofPortugues€ llavors, both at home
ab(oad. My most famous dish (which is a national, not a

gional, one) is Arroz de CaDide,la or Rice with Chicken
lood. I won an intemational prize for it in 2006. The dish is

Cobidela beca]usg nPortuguese "c4bo.r " means the
ofbirds/chickens (such as gizads, heans, and livers).
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of cmd.r srh fGsh slE.p ! lward you rre most proud of? Ary others?
/S: When in March 2006 I was decorated by the Presidenl of
he Republic of Portugal vilhthe Wce of the Ortler of

Prince Henry the Navr?aror because ofmy work in promoting Portugues€ cuisine and
Portuguese food products abrcad. Of course,l'malso very proud ofthe award I received
in the lst World Rice Recipe Competition, held in March 2006 at the Intemational
Castronomy Academy in Castellon, Spain, for my di*r"Cabidela Rice."

Thc profesciolol crperierce you rrc Eost proud of?
vS: I'm very proud ofbeing the consulting cheffor many important intemationel
Portuguese companies like ow national airlines TAP. Sovena, Silampos, the Casino at
Estoril not to mention b€ing a professor at the ISHTE, Portugal's university oftourism.

How often do you chatrge your meru at "Teteirc do Pa?o"?
VS: Every three months, every season,

This i! your oDly rcatrurrrt?
VSr For now, yes, but I'm op€ning another one is San Paolo in Brazil. It willbe called
"Divinus". I will commute back and forth every two weeks,

How many mealr do you scrve h€re per dsy? Tbe sia
your stefrhere?
VS: We serve eighty meals. I have two partners in the
kitchen: Luis Espadana and Hugo Nascimento and
another ten cooks.

Your typic8l day?
VS: I don't have a typicalday. I do lots ofconsulting
work for TAP, the Portuguese national allines, and cater
lots of executive dimers for different Poduguese
businesses.

Whlt do you believe is the re8on for your success?
VSr Hard work. My tenacity. My ambition to do the best
I can. I believe in mys€lfand my talent and want others to
appreciate it.

Up to row you hrve told me rbout Vltor Sobrrl the chef, but my readers atrd I sould
like to know more rbout you the person, For et.mple, whrt is your f.vorite food?
YSt Arroz de Cabidela or Rice with Chicken Blood.

Your frvoriie wire?
vS: Paulo Laureano from AleDt€jo, Lufs Pato from Bairada, Anselrno Mendes fiom the
Dao Region, and Roboredo Madeira [winery] from the Douro Region.
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disb you don't like?
i Fast food, even Ponuguese fast food, and ketchup.

are well-knowtr for having collections, often of
cles. hst crrs, or watches; what about you?

: Watches, especially the bmnds JWC, Jaeger-
Itre, and Riviera.

zodiac aigr are you?
: Capricor/Aqua.ius. My birthdate is January 21,

for tenacity; Aquarius fbr1967, on the cusp. Capricom
reativity.

Where do you like to go on vscrtion?
VS: Hot climates. B.azil, in particular. I go there every two months.

Hrve you ever been to thc Utrited StstB?
VS: Yes. severaltimes to New York and Washington, D C . The last time was in 2004. I
didn't go for work, but I did some mini-consultancies for a few restaumnts and some
catering for friends.

You have writtetr seversl cookbooks; have thcy becn traNlrted into other
latrgurges?
VS: Yes, I've written six cookbooks ofmy own and seven othersjointly. Sadly' they're
only available in Portuguese.

Are you writing r cookbook now? lf 30, it's title?
VSr My latest cookbook, Entre tachos e tabuleiros (Between Pans and Trays) wasjust
launched on November 26th. Another book by me about pasta will be published at the
b€ginning of 2009.

trvhrt rrc your feelitrgs sbout food criticr tld r$t.ursnt guides? Hrve they beetr r
help to your crrecr or hsve thcy ldded urlcccssrry stress?
VSa They are fundamental to a chefs success, but they must be honest. Sometimes food
critics don't understand the pleasure that chefs get just fiom cooking for other people

This pleasue is also fundamental to a chefs success.

Other che6 you rdmire?
VS: Alain Ducass€, Piere Cainer, Santi Santamaria, and Ferran Adrid. My favorite
restaurant in Italy is ",4/ Sorriso, " in Soriso, outside ofNovara in Piemonte, but I don't
have one particularly favorite chef, Perhaps I haven't been to ltaly often enough to
choos€ one.

lfthey hedr't become cheft, Heirz Beck wrnled to be r pdrter; Gutltiero Marchesi
a pianist; Thomas Keller the shorhtop for the Ncw York Y&nkees; rrd Jo36 Avilliez
r crrpenter; whrt rbout you?
vsr Ajudge.

Arything you rvould like to rdd?



VS: I would like to thank you for interviewing
m€ becaus€ Portuguese cuisine isn't
w€ll-known abroad except for sardines and
codfish. This isvery unfair. We have superb
sh€llfishi our native black pig fiom my native
rcgior! Alentejo, raised on acoms; excellenl
chees€, and rice snd olivc-oil of the highest
quality. Not to mention that our wine is not
limited to Port.

Whrt rbout dessert!? You didl't mention
rry?
VS: I'm not a sr€et-tooth. My favorite dess€ri
is callcd ".nrspiros. " It's a kind ofcustard. My
mother makes it so d€liciously. She uses "pirio, " (meringues).

So wblcb reglon ofPortugrl hr! the b€lt c[i!lDe?
VSr Alcntcjo, but notjust b€caus€ I'm from there. It wasa very poor region, so the
housewives had to use an enonnous amoru|t of irnagination in lhe kitchen to invent new
recipes with only a small number of wild herbs and ingr€dients from their gardens.
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