
FAT H E R  F I R E
IN URUGUAY, THREE COCINERAS FEED US WITH FIERCE GRACE  

“We look for people who have never worked in a restaurant before. 
We teach them from the beginning. 
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Out of twenty, there is always a leader.”
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FOOD

I DWH�/XFtD�6RULD·V�IRRG�RQ�P\�YHU\�ÀUVW�GD\�LQ�8UXJXD\��,·G� GULYHQ� WR� *DU]yQ� IURP� -RVp� ,JQDFLR�� WKH� (O\VLDQ�
EHDFKWRZQ��ZLWK�D�FRXSOH�RI�IULHQGV��,W�WRRN�XV�WZR�ODSV�
DURXQG� WKH� VOHHS\� VTXDUH� DQG� WKH� FRQFHQWULF� VWUHHWV� WR�
ÀQG�6RULD·V�UHVWDXUDQW��/XFLIHU��

$QG�WKHQ��D�OLWHUDO�PRPHQW�ODWHU�RSSRVLWH�D�VXPPHU�
WKLUVW\�ÀHOG�ZLWK� DQ� DEDQGRQHG� WUDLQ� VWDWLRQ��ZH�ZHUH�
WKHUH��DW�DQ�RDVLV�ZKHUH�YHUGDQW� OHDYHV�VKDGHG�XV� ODWH�
OXQFKHUV�� DQG� GHOLFLRXV� VPRNH� GULIWHG� WR� RXU� UHDG\�
QRVHV��/XFLIHU�VHGXFHV�ÀUVW�ZLWK�LWV�VHQVH�RI�GLVFRYHU\³
LWV�DOPRVW� FRPLFDOO\�XQH[SHFWHG�H[LVWHQFH��GRZQ�D�GLUW�
URDG�OLNH�DQ\�RWKHU³PXFK�OLNH�WKH�WRZQ�RI�*DU]yQ�LWVHOI��
7KHQ�WKHUH�DUH�WKH�DHVWKHWLFV��WKH�ZKLWH�DQG�EOXH�DFFHQWV��
LJQLWHG�E\�D�VSODVK�RI�SLQN�RQ�WKH�KRGJHSRGJH�DQWLTXH�
(QJOLVK� FKLQD�� 7KLV� TXLHW� EHDXW\�ZKHW� WKH� DSSHWLWH� IRU�
ZKDW�LV�WR�FRPH�

:H� RUGHUHG� HYHU\WKLQJ� RQ� WKH� PHQX³WKUHH�
DSSHWL]HUV�DQG�WKUHH�HQWUpHV�IRU�RXU�WKUHH�KXQJU\�EHOOLHV��
7KH�IRRG�KHUH�LV�VWUDLJKWIRUZDUG�DQG�H[FHOOHQW��D�FKDUUHG�
SHDFK�VDODG�ZLWK�SURVFLXWWR�DQG�ELWWHU�JUHHQV��D�SL]]HWWD�
FRRNHG� LQ� WKH�ZRRG�EXUQLQJ� RXWGRRU� RYHQ��ZKHUH� WKH�
ORFDO�ÀVK�IURP�WKH�/DJXQD�*DU]yQ�DUH�DOVR�URDVWHG��WKHQ�
VHUYHG�ZLWK�WDSHQDGH�DQG�KHUEV��%XW�LQ�WKH�VLPSOLFLW\�DUH�
JLIWV��D�PDVWHUIXO�HJJSODQW�VSUHDG��ULFK�ZLWK�*DU]yQ�ROLYH�
RLO�� QXDQFHG� ZLWK� OHPRQ� ]HVW� DQG� SDSULND� DVLGH� IUHVK�
EDNHG�EUHDG��EDVLO� DQG�PLQW� LQ�D� WRPDWR� VDODG�� WHDVLQJ�
RXU�WDVWH�EXGV��

´:H�GRQ·W�UHSODFH�VRPHWKLQJ�ZH·YH�UXQ�RXW�RI�ZLWK�
D�OHVVHU�TXDOLW\�LQJUHGLHQW�WKDW�ZH�FDQ�EX\�KHUH�µ�FKHI�
RZQHU�6RULD��D�SHWLWH�DQG�YLEUDQW����\HDU�ROG�ZKR�FRRNV�
DQG�VHUYHV�FODG�LQ�EORXVHV�DQG�VKRUW�VNLUWV��H[SODLQV��´:H�
MXVW�FKDQJH��:H�WXUQ�WKH�RYHQ�GRZQ�DIWHU�VHUYLFH��EXW�ZH�
SXW�D�FKLFNHQ�RU�DQ�HJJSODQW�LQ�RYHUQLJKW�DQG�WKH�QH[W�
PRUQLQJ�LW·V�SHUIHFW��:H�XVH�HYHU\WKLQJ³HYHQ�WKH�KHDW�µ�
7KLV�LQJUHGLHQW�GULYHQ�SKLORVRSK\�LV�RI�FRXUVH�LQ�NHHSLQJ�
ZLWK� WKH� IDUP�WR�WDEOH� WUHQG�WKDW·V�VZHSW� WKH�$PHULFDQ�
FXOLQDU\�ODQGVFDSH��EXW�KHUH�LQ�8UXJXD\�LW·V�GLͿHUHQW��WKH�
QRWLRQ�RI�D�FXOLQDU\�ODQGVFDSH�LV�VWLOO�EHLQJ�ERUQ��

%LUWK�UHTXLUHV�SDUHQWDJH��DQG�LI�DVNHG�ZKR�KDV�PRVW�
LQÁXHQFHG� WKH� JDVWURQRPLF� WHUUDLQ� KHUH� LQ� WKLV�

ZRQGHUIXOO\�UXJJHG��VLPXOWDQHRXVO\�VRSKLVWLFDWHG�FRUQHU�
RI�WKH�FRXQWU\��WKH�DQVZHU�LV�FOHDU��)UDQFLV�0DOOPDQQ��WKH�
FKHI�ZLWK� DQ�$UJHQWLQH� IDWKHU� DQG�8UXJXD\DQ�PRWKHU��
LQVLVWHQWO\� FRPHV� XS� LQ� HYHU\� FRQYHUVDWLRQ� DERXW� WKH�
UHJLRQ·V�IRRG��,W·V�QR�ZRQGHU�JLYHQ�WKDW�KH�SXW�WZR�VOHHS\�
WRZQV³ÀUVW� -RVp� ,JQDFLR�DQG� WKHQ�3XHEOR�*DU]yQ³RQ�
WKH�PDS�VLPSO\�E\�RSHQLQJ�UHVWDXUDQWV�WKHUH��0DOOPDQQ�
KDV� PDGH� FRRNLQJ� ZLWK� ÀUH³´JDXFKR� VW\OHµ³KLV�
OLIH·V� ZRUN�� FHOHEUDWLQJ� H[FHOOHQW� LQJUHGLHQWV�� FUHDWLQJ�
VWUDLJKW�IRUZDUG� \HW� HOHYDWHG� FXLVLQH� E\� PDQLSXODWLQJ�
WKH�PRVW�SULPDO�SRZHU� VRXUFH�� ´,�GRQ·W� WKLQN� WKHUH·V� D�
FRRN�LQ�$UJHQWLQD�RU�KHUH�ZKR�KDVQ·W�ZRUNHG�ZLWK�KLP�µ�
VD\V� *LRFRQGD� 6FRWW�� FKHI� GH� FXLVLQH� DW� 0DOOPDQQ·V�
5HVWDXUDQWH�*DU]yQ��´(YHU\ERG\�FRPHV�IURP�KLP��+H·V�
OLNH� WKLV�PRWKHUVKLS³EXW� WKDW·V�D�GHPRQVWUDWLRQ�RI�KLV�
JHQHURVLW\��EHFDXVH�KH�UHDOO\�JLYHV�LQIRUPDWLRQ�DQG�WKHQ�
OHW·V�\RX�JR�DQG�FRQWLQXH�RQ�µ

6RULD� ZRUNHG� IRU� 0DOOPDQQ� IRU� WHQ� \HDUV�� ÀUVW� LQ�
WKH�NLWFKHQ�DW�3DWDJRQLD�6XU�LQ�%XHQRV�$LUHV��WKHQ�DV�DQ�
DVVLVWDQW�DV�KH�ZRUNHG�RQ�KLV�Siete Fuegos�FRRNERRN��DQG�
ODWHU�DV�PDQDJHU�RI�KLV�KRWHO�LQ�3XHEOR�*DU]yQ��7KRXJK�
RI�$UJHQWLQH�SDUHQWDJH��6RULD�IHOO�LQ�ORYH�ZLWK�WKH�JKRVW�
WRZQ�RI�*DU]yQ��MXVW�DV�KHU�PHQWRU�KDG��DQG�ERXJKW�WKH�
SURSHUW\� WKHUH� LQ�ZKLFK�VKH�RSHQHG�/XFLIHU� LQ������� ´,�
GLGQ·W� KDYH�PXFK�PRQH\� WR� VWDUW� HYHU\WKLQJ� DQG� KH�
OHQW�PH�DOO� WKH� WDEOHV³KH�KDV�D�KXJH�NLWFKHQ� VXSSO\�
VWRUDJH� LQ� -RVp� ,JQDFLR� DQG� KH� VDLG�� ¶*R� WKHUH�� WDNH�
ZKDWHYHU�\RX�ZDQW�DQG�\RX�FDQ�VWDUW�\RXU�UHVWDXUDQW�
QRZ�·µ

$V�VRPHRQH�IURP�1HZ�<RUN³ZKHUH�WKH�FRPSHWLWLRQ�
LV� FXWWKURDW�� WKH� UHQWV� DUH� DVWRQLVKLQJ� DQG� WKH� PDOH�
GRPLQDWHG�NLWFKHQV�KDYH�UDSLG� WXUQRYHU³,�ZDV�VWUXFN�
ÀUVW� E\� WKLV� SDUDGR[LFDOO\� SDWULDUFKDO� \HW� SURJUHVVLYH�
QRWLRQ��0DOOPDQQ·V� NLWFKHQV� DV� D� ULWH� RI� SDVVDJH� IURP�
ZKLFK�FRRNV�KHUH�JR�RQ� LQWR� WKH�ZRUOG�� WKH�QXPEHU�RI�
ZRPHQ�ZKR�KDYH�ZRUNHG�IRU�KLP�DQG�JRQH�RQ�WR�KHOP�

Previous pages: Sheep in the hills of Garzón, Uruguay. Opposite page, top: Chef Lucía Soria in Restaurante Lucifer in Pueblo Garzón. 
Opposite page, bottom left: Soria’s charred peach salad. Opposite page, bottom right: Local pejerrey a la plancha with kale.

“Francis has the things he wants to do: meat, potatoes, 
chimichurri and criollita sauce and that’s all, and when I 
would mix other things he would say, ‘No Lu, you cannot 
GR�WKDW�Ö�$QG�QRZ��ßYH�\HDUV�KDV�JRQH�E\�DQG�,�WHOO�P\VHOI��
I can mix a salad with soy sauce because he’s not looking!”

– Lucía Soria 
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Birth requires parentage, and if asked who has most 
LQÁXHQFHG� WKH� JDVWURQRPLF� WHUUDLQ� KHUH� LQ� WKLV�
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FKHI�ZLWK� DQ�$UJHQWLQH� IDWKHU� DQG�8UXJXD\DQ�PRWKHU��
LQVLVWHQWO\� FRPHV� XS� LQ� HYHU\� FRQYHUVDWLRQ� DERXW� WKH�
UHJLRQ·V�IRRG��,W·V�QR�ZRQGHU�JLYHQ�WKDW�KH�SXW�WZR�VOHHS\�
WRZQV³ÀUVW� -RVp� ,JQDFLR�DQG� WKHQ�3XHEOR�*DU]yQ³RQ�
WKH�PDS�VLPSO\�E\�RSHQLQJ�UHVWDXUDQWV�WKHUH��0DOOPDQQ�
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FRRN�LQ�$UJHQWLQD�RU�KHUH�ZKR�KDVQ·W�ZRUNHG�ZLWK�KLP�µ�
VD\V� *LRFRQGD� 6FRWW�� FKHI� GH� FXLVLQH� DW� 0DOOPDQQ·V�
5HVWDXUDQWH�*DU]yQ��´(YHU\ERG\�FRPHV�IURP�KLP��+H·V�
OLNH�WKLV�PRWKHU�VKLS³EXW�WKDW·V�D�GHPRQVWUDWLRQ�RI�KLV�
JHQHURVLW\��EHFDXVH�KH�UHDOO\�JLYHV�LQIRUPDWLRQ�DQG�WKHQ�
OHW·V�\RX�JR�DQG�FRQWLQXH�RQ�µ

6RULD� ZRUNHG� IRU� 0DOOPDQQ� IRU� WHQ� \HDUV�� ÀUVW� LQ�
WKH�NLWFKHQ�DW�3DWDJRQLD�6XU�LQ�%XHQRV�$LUHV��WKHQ�DV�DQ�
assistant as he worked on his Siete Fuegos�FRRNERRN��DQG�
ODWHU�DV�PDQDJHU�RI�KLV�KRWHO�LQ�3XHEOR�*DU]yQ��7KRXJK�
RI�$UJHQWLQH�SDUHQWDJH��6RULD�IHOO�LQ�ORYH�ZLWK�WKH�JKRVW�
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kitchens of their own; and this repeatedly referenced 
generosity. Mallmann, a notorious voluptuary, explains 
his theory of women in the kitchen in a gentle but 
knowing tone: “Women are stronger, more powerful, 
more peaceful than men. They are resilient and patient 
and cope with pressure much better . . . in addition to 
being beautiful.” 

6HYHUDO� ZHHNV� DIWHU� P\� ÀUVW� YLVLW� WR� /XFLIHU�� DV� ,�
sought a peaceful home for myself amid the mansion 
PpODQJH� LQ� -RVp� ,JQDFLR�� ,� VWXPEOHG� XSRQ� 3RVDGD�
3DUDGLVR�� D� UDPEOLQJ� UHG� ERKHPLDQ� VWUXFWXUH� EXLOW� LQ�
1985 that beckoned me with its beatnik charm and the 
alluring aromas that wafted over the garden wall into the 
street. 

Within the gate was Clo Dimet, a 44-year-old 
Uruguayan with joyful eyes, wearing a white chef’s 
MDFNHW�DQG� MHDQV��0LUDFXORXVO\��'LPHW�NQHZ�MXVW�ZKDW�,�
needed—somewhere small and clean and white in which 
to write and dream—and soon became my host, my chef 
and my friend. Dinner at my new home—eaten on the 
porch, with reeds from the thatched roof whispering 
DQG�,QGLDQ�ODQWHUQV�FDVWLQJ�VRIW� OLJKW�RQ�ODWH�GLQHUV�����
pm or later this time of year)—was a dance between 
WKH� VWUHDPOLQHG��0HGLWHUUDQHDQ� DSSURDFK� ,·YH� FRPH� WR�
associate with the new food of Uruguay and the entrées 
that told of Dimet’s wanderlust. 

Dimet, who grew up in Montevideo, began her 
restaurant career when she was twenty as a bartender 
DW� 3RVDGD�GHO�0DU³WKH�ÀUVW� -RVp� ,JQDFLR� UHVWDXUDQW� DW�
which Mallmann led the kitchen. Without the funds to 
attend cooking school, she asked him for a stage, and for 
a year she worked double shifts, behind the bar during 
the day and in the kitchen at night, until he made her chef 
de partie. According to Mallmann, a novice is the ideal 
candidate for hire: “We look for people who have never 
worked in a restaurant before. We teach them from the 
beginning. Out of twenty, there are six who might stay 
ZLWK� \RX� IRU� ÀYH� RU� VL[� \HDUV�� 2XW� RI� WZHQW\�� WKHUH� LV�
always a leader.”  

Dimet spent the next nine years working with 
0DOOPDQQ�ÀUVW�DW�/RV�1HJURV�LQ�-RVp�,JQDFLR��ZKHUH�WKH�
VWDͿ�OLVW�RI�WKDW�HUD�UHDGV�OLNH�D�GUHDP�WHDP�RI�cocineros 
who’ve gone on to open their own adored establishments 
here—such as Federico Desseno of Marismo, Guzmán 
$UWDJDYH\WLD� DQG� 0DUWtQ� 3LWWDOXJD� RI� 3DUDGRU� /D�
+XHOOD³DQG�DIDU�� OLNH� ,JQDFLR�0DWWRV�RI�(VWHOD� LQ�1HZ�
<RUN�DQG�3DXOD�&DURVHOOD�LQ�6mR�3DXOR��

Dimet continued with Mallmann in Argentina 
and Brazil, where she eventually opened two of her 

Opposite page, top: Chef Clo Dimet at Posada Paradiso, José Ignacio, Uruguay. Opposite page, bottom: Dimet’s creativity and 
appreciation of spices is evident in her cumin date cake.
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kitchens of their own; and this repeatedly referenced 
generosity. Mallmann, a notorious voluptuary, explains 
his theory of women in the kitchen in a gentle but 
knowing tone: “Women are stronger, more powerful, 
more peaceful than men. They are resilient and patient 
and cope with pressure much better . . . in addition to 
being beautiful.” 
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that told of Dimet’s wanderlust. 

Dimet, who grew up in Montevideo, began her 
restaurant career when she was twenty as a bartender 
DW� 3RVDGD�GHO�0DU³WKH�ÀUVW� -RVp� ,JQDFLR� UHVWDXUDQW� DW�
which Mallmann led the kitchen. Without the funds to 
attend cooking school, she asked him for a stage, and for 
a year she worked double shifts, behind the bar during 
the day and in the kitchen at night, until he made her chef 
de partie. According to Mallmann, a novice is the ideal 
candidate for hire: “We look for people who have never 
worked in a restaurant before. We teach them from the 
beginning. Out of twenty, there are six who might stay 
ZLWK� \RX� IRU� ÀYH� RU� VL[� \HDUV�� 2XW� RI� WZHQW\�� WKHUH� LV�
always a leader.”  

Dimet spent the next nine years working with 
0DOOPDQQ�ÀUVW�DW�/RV�1HJURV�LQ�-RVp�,JQDFLR��ZKHUH�WKH�
VWDͿ�OLVW�RI�WKDW�HUD�UHDGV�OLNH�D�GUHDP�WHDP�RI�cocineros 
who’ve gone on to open their own adored establishments 
here—such as Federico Desseno of Marismo, Guzmán 
$UWDJDYH\WLD� DQG� 0DUWtQ� 3LWWDOXJD� RI� 3DUDGRU� /D�
+XHOOD³DQG�DIDU�� OLNH� ,JQDFLR�0DWWRV�RI�(VWHOD� LQ�1HZ�
<RUN�DQG�3DXOD�&DURVHOOD�LQ�6mR�3DXOR��

Dimet continued with Mallmann in Argentina 
and Brazil, where she eventually opened two of her 

RZQ� UHVWDXUDQWV�� /D� 7DEOH� 2� 	� &R�� D� 0HGLWHUUDQHDQ�
restaurant with an olive oil shop, and her namesake, 
Clo, a contemporary space with a market-driven menu. 
$IWHU� HLJKW� \HDUV� FRRNLQJ� LQ� 6mR�3DXOR� IRU� DV�PDQ\� DV�
�����FRYHUV�D�GD\��VKH�UHWXUQHG�WR�-RVp�,JQDFLR��UHDG\�WR�
rearrange her life and, moreover, to return to a kitchen 
rhythm that sustained her passion but reconnected her 
with the land. 
 

 

´,W·V� WKH� GHÀQLWLRQ� RI� IDUP�WR�WDEOH�µ� 'LPHW�
H[SODLQV�� ´7KHUH� DUH� QR� VXSHUPDUNHWV� KHUH�� ,I� \RX�
want tomatoes you call the farmer and he will bring 
WRPDWRHV� IURP� KLV� IDUP�� ,I� \RX�QHHG� D� ODPE�� \RX� FDOO�
the man who is going to kill the lamb. This is such a 
privilege. This simplicity is a luxury.” 

,QGHHG� WKLV� PDOOHDEOH� DSSURDFK� LV� LPSRVVLEOH� LQ� D�
metropolis or when you are preparing a large menu for 
many hundreds of covers each night, but there is great 
HODVWLFLW\� WR� LW�QRQHWKHOHVV�� ´,I� VL[�SHRSOH�RU� VL[W\�ZDON�
LQ� WR�GLQQHU�� ,� FDQ� IHHG� WKHP� MXVW� DV�ZHOO�µ�'LPHW� VD\V�
RI�KHU� LQWLPDWH�3DUDGLVR�� D� ���URRP�KRWHO� WKDW� VKH� DQG�
SDUWQHU�-RVp�6HFFR�RSHQHG�LQ�������$OVR��WKLV�ZD\�RI�OLIH�
DOORZV�KHU�WR�WUDYHO�LQ�WKH�RͿ�VHDVRQ�ZKHQ�VKH�ZRUNV�DV�D�
SULYDWH�FKHI��WR�GHVWLQDWLRQV�DV�IDU�ÁXQJ�DV�(XURSH��,QGLD��
Morocco and Australia. Vestiges of these trips are what 
GUHZ�PH�LQ�IURP�WKH�VWUHHW��WKH�SXQJHQW�ZKLͿ�RI�IHQQHO�
seed, her cardamom-laced tagine, her curry with prawns 
IURP� WKH� /DJXQD� *DU]yQ� DQG� RI� FRXUVH� KHU� FKXWQH\��
UHYHUHG�LQ�WKH�-RVp�,JQDFLR�HQYLURQV��

When asked how her ten years with Mallmann 
informed her culinary path, she says succinctly, “He 
opened another world for us, for my generation of cooks 
KHUH��,�GLGQ·W�KDYH�PRQH\�WR�JR�WR�FXOLQDU\�VFKRRO�DEURDG��
and working for him was my education.” 

,�ZDV�VWUXFN�ßUVW�E\�WKLV�
SDUDGR[LFDOO\�SDWULDUFKDO�\HW�
SURJUHVVLYH�QRWLRQ��0DOOPDQQÖV�
NLWFKHQV�DV�D�ULWH�RI�SDVVDJH�IURP�
ZKLFK�FRRNV�KHUH�JR�RQ�LQWR�WKH�
ZRUOG��WKH�QXPEHU�RI�ZRPHQ�ZKR�
KDYH�ZRUNHG�IRU�KLP�DQG�JRQH�RQ�WR�
KHOP�NLWFKHQV�RI�WKHLU�RZQ��DQG�WKLV�
UHSHDWHGO\�UHIHUHQFHG�JHQHURVLW\�

2SSRVLWH�SDJH��WRS� Chef Clo Dimet at Posada Paradiso, José Ignacio, Uruguay. 2SSRVLWH�SDJH��ERWWRP��Dimet’s creativity and 
appreciation of spices is evident in her cumin date cake.
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Perhaps the most striking example of Mallmann’s 
eye for an apt pupil is his current chef de cuisine at 

Restaurante Garzón. Gioconda Scott’s culinary education 
has been somewhat in reverse. The 35-year-old with 
the mannerisms of an English rose but the serious and 
passionate élan of a Flamenco bailaora, began cooking at 
Trasierra, the molino on 3,000 acres of olive and orange 
groves in Andalucía, Spain, where she grew up. When 
Scott was 13, her mother began to take paying guests 
WR� KHOS� DͿRUG� WKH� H[WUDRUGLQDU\� hacienda, which now 
has 18 rooms. At 21, Scott made it her mission to create 
food that met the aesthetic standards of the historic 16th 
century abode. Subsequently she’s gone all over the 
world to elevate her craft, staging for chefs such as Kamal 
Mouzawak in Lebanon, at Lo Scoglio di Tomaso on the 
$PDOÀ�&RDVW� LQ� ,WDO\�DQG�DW�5LYHU�&DIp�DQG�&ODUNH·V�
LQ� /RQGRQ�� ,QLWLDOO\� VKH� DSSURDFKHG�0DOOPDQQ� IRU� DQ�
XQSDLG� DSSUHQWLFHVKLS� IRFXVLQJ� RQ� FRRNLQJ� ZLWK� ÀUH��
but the Argentine chef who burns things to perfection 
TXLFNO\�JUHZ�VR�FRQÀGHQW�LQ�KHU�DELOLWLHV�WKDW�KH�RͿHUHG�
KHU�WKLV�MRE��´<HV�µ�6FRWW�WROG�KLP��´,·G�ORYH�WR��EXW�,�IHHO�
OLNH�,�QHHG�WR�ZRUN�FORVHO\�ZLWK�\RX�WR�EH�DEOH�WR�LQWHUSUHW�
you.” So she started by assisting him with events in 
3DWDJRQLD��0HQGR]D��&KLFDJR�DQG�1HZ�<RUN��

 

 

Perhaps Scott’s early years cooking in Spain and 
,WDO\�ZHUH� WKH� SHUIHFW� WUDLQLQJ� JURXQG� IRU� D� UHVWDXUDQW�
LQ� 8UXJXD\�� VLQFH� WKRVH� FXLVLQHV� DUH� FHUWDLQ� LQÁXHQFHV�
in the gastronomy here. Her masterful organization has 
proved a perfect foil to Mallmann’s astounding, free-
spirited creativity. “He truly has shown me that as far 
as your imagination can go, he breaks the boundaries of 
that and you can go further,” Scott says of Mallmann’s 
culinary vision and audacity. After working in sub-
EDVHPHQW� /RQGRQ� NLWFKHQV� XQGHU� ÁXRUHVFHQW� OLJKWV�
completely disconnected from the earth, the producers 
and even the diners, she sought a return to the land, and 
0DOOPDQQ�LV�QRWKLQJ�LI�QRW�DQ�RXWGRRUVPDQ³WKHLU�ÀUVW�
trip was cooking on an electricity-free island in southern 
3DWDJRQLD��ZKLFK�ZDV�ÀOPHG�IRU�WKH�VRRQ�WR�EH�UHOHDVHG�
1HWÁL[�GRFXPHQWDU\�VHULHV�Chef’s Table.  

Above: Wagyu steak from a local farm with a charred corn salad at Francis Mallmann’s Hotel and Restaurante Garzón. 
Opposite: Gioconda Scott, chef de cuisine at Hotel and Restaurante Garzón, with a freshly killed lamb. 

“Francis gives opportunities. He’s 
generous. He sees people very well. 

Entrusting them to do.” 
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At Garzón, where Scott was tasked with creating 
a menu of his dishes without his being present to lead 
her, she strove to develop relationships with farmers and 
ÀVKHUPHQ�QHDUE\�DQG�WR�PDNH�WKHLU�OXVK�ORFDO�LQJUHGLHQWV�
the stars as she interpreted Mallmann’s recipes. The 
bestselling entrée this season has been the Pescado del 
Día—local brotola, pescadilla or corvina, which underscores 
that diners are looking to chefs to usher them toward 
ZKDW�LV�RI�WKH�ÀQHVW�TXDOLW\�IURP�WKH�QHDUHVW�VRXUFH��´:H�
XVH�WKH�ÀVKHUPHQ�LQ�/DJXQD�*DU]yQ�DQG�LW·V�PXFK�PRUH�
FRPSOLFDWHG�EHFDXVH�\RX·UH�DW�WKHLU�PHUF\��%XW�LW·V�ZRUWK�
LW��7KH�ÀVK�GRQ·W�VPHOO�WKH�VDPH³WKH\�VPHOO�RI�WKH�VHD��
WRWDOO\�IUHVK��DOLYH�DQG�DOHUW�ÀVK�µ�6FRWW�H[SRXQGV�

The prices at Hotel and Restaurante Garzón are 
DVWURQRPLFDO�� EXW� \RX� DUH� SD\LQJ� IRU� DQ� H[SHULHQFH�� D�
XWRSLD�� ZKHUH� HYHU\WKLQJ� LV� H[TXLVLWHO\� FXUDWHG�� )URP�
WKH�:DJ\X�EHHIVWHDN� IURP�D� ORFDO� IDUP�VHUYHG�ZLWK�DQ�
accessible charred sweet corn salad, to bowls of lemons 
LQ�DQWLTXH�ZKLWH�HQDPHOZDUH�RQ�HDFK�WDEOH��OX[XU\�DQG�
VLPSOLFLW\�DUH�V\QRQ\PRXV�LQ�0DOOPDQQ·V�ZRUOG�

7KLV� DWWHQWLRQ� WR� GHWDLO� LV� HYLGHQW� LQ� KLV� FXOLQDU\�
SURJHQ\�� ´:KDWHYHU� \RX� GR�� \RX� KDYH� WR� GR� LW� ZLWK�
EHDXW\³D� UHVWDXUDQW�� D� KRXVH�� D� ER[�� ,W� KDV� WR� EH�ZHOO�
SXW�µ� LV� KRZ� 6RULD� GHVFULEHV�0DOOPDQQ·V� LQÁXHQFH� �LQ�
DGGLWLRQ� WR� /XFLIHU�� VKH� DOVR� KDV� WKH� ZLOGO\� SRSXODU�

Jacinto in Montevideo). Dimet’s bohemian Paradiso also 
IHHOV�OLNH�D�VDQFWXDU\��HYHQ�ZLWKLQ�D�6KDQJUL�/D�OLNH�-RVp�
,JQDFLR��7KH�EHDXW\�LV�XQSUHWHQWLRXV��VOLJKWO\�H[RWLF�DQG�
XWWHUO\�SHDFHIXO��
 

 

 
 

,W·V�QR�DFFLGHQW�WKDW�WKHVH�WKUHH�ZRPHQ�DUH�PDNLQJ�
the world a more delicious and beautiful place with their 
soaring standards, attention to detail and empowerment 
WR�GUHDP��7KLV�´YRFDWLRQ�RI�VHUYLFHµ³DV�'LPHW�SXWV�LW³
LV�WKHLU�QDWXUH��DQG�WKHLU�FXOLQDU\�SDWULDUFK�QXUWXUHG�LW��
:KDW�EHWWHU� MRE�FRXOG�D�IDWKHU�GR�WKDQ�WR�VKDUH�ZLWK��
SUHSDUH� DQG� WKHQ� UHOHDVH� KLV� UHDG\� FKLOGUHQ� RI� WKH�
kitchen out to achieve greatness of their own, however 
WKH\�HDFK�GHÀQH�LW"�'HVSLWH�DOO�WKUHH�ZRPHQ�UHSHDWHGO\�
VLJKWLQJ� 0DOOPDQQ·V� JHQHURVLW\�� KH� VHHV� LW� GLͿHUHQWO\��
´,W·V�PH�ZKR�JHWV�WKH�JUHDWHVW�JLIW��7KH\�JLYH�VR�PXFK�WR�
PH�µ�1R��&KHI��WKH\�JLYH�VR�PXFK�WR�XV�DOO����

Above: A ruin in the hills of Garzón. Opposite: An empty country road near Garzón, Uruguay.

“Women are stronger, more powerful, 
more peaceful than men. They are 
resilient and patient and cope with 

pressure much better . . . in addition to 
being beautiful.”
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Jacinto in Montevideo). Dimet’s bohemian Paradiso also 

feels like a sanctuary, even within a Shangri-La like José 

Ignacio. The beauty is unpretentious, slightly exotic and 

utterly peaceful. 

 

 

 

 

It’s no accident that these three women are making 

the world a more delicious and beautiful place with their 

soaring standards, attention to detail and empowerment 

to dream. This “vocation of service”—as Dimet puts it—

is their nature, and their culinary patriarch nurtured it. 

What better job could a father do than to share with, 

prepare and then release his ready children of the 

kitchen out to achieve greatness of their own, however 

WKH\�HDFK�GHÀQH�LW"�'HVSLWH�DOO�WKUHH�ZRPHQ�UHSHDWHGO\�
VLJKWLQJ� 0DOOPDQQ·V� JHQHURVLW\�� KH� VHHV� LW� GLͿHUHQWO\��
“It’s me who gets the greatest gift. They give so much to 

me.” No, Chef, they give so much to us all.   

Above: A ruin in the hills of Garzón. Opposite: An empty country road near Garzón, Uruguay.

“Women are stronger, more powerful, 
more peaceful than men. They are 
resilient and patient and cope with 

pressure much better . . . in addition to 
being beautiful.”
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