armonie duse i téla
na Vysocine

Chcete na chvili zpomalit, odlozit mobil i notebook

a pustit z hlavy viechny starosti? Kdo by nechtél! Zhlu-
boka se nadechnéte a vychutnejte si vSe, co vim oiza
klidu a pohody, RESORT SVATA KATERINA, nabizi.
Nachazi se na jedine¢ném misté uprostied nedotlené pii-
rody na Vyso€iné. Harmonii zdejs$iho prostfedi umociu-
je nejcistsi vzduch v Ceské republice a katefinsky pramen
s blahodarnymi a¢inky na lidské zdravi.

Svata Katefina vynikéd unikatnim konceptem &jurvédy v srdci
Evropy. V roce 2019 byl slavnostné otevien Ajurvedsky pavilon

s velkoryse pojatymi prostory pro terapie a wellness & spa. Pavi-
lon je postaven na kamennych pylonech, z nichz kazdy se tesal
na miru a v souladu s djurvédskymi zdsadami se vlastné vznasi
nad zemi. Okoli citlivé doplnuje meditaéni zahrada s vodopé-
dem a sochami hinduistickych bohd. V 1été zahrada nadherné
kvete, na podzim zafi barvami, v zimé je romanticky zasnézena.
K naprostému klidu a pfijemnému prirodnimu prostredi prispiva
i koncept resortu bez aut. Navstévnici se do resortu dostanou

pouze katefinskym shuttle busem a viz zanechaji na parkovisti
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v nedalekych Pocatkach. Pro zachovani jedinec¢né ¢istého ovzdu-
$i se pouzivaji vyhradné elektromobily.

V nabidce Svaté Katefiny najdete tematické wellness, jégo-

vé, djurvédské i romantické pobyty. Mazete zde upravit svou
télesnou hmotnost, absolvovat néktery z djurvédskych program(
nebo jen uzivat sladké nicnedélani, dolce far niente. Na své si tu
prijde kazdy.

Vedle jiz zminénych &jurvédskych terapii, si mdzete uzit rGzno-
rodé lekce jogy, maséaze, relaxaci ve wellness, ale také moznosti
odpocivat aktivné. Oblibeny je napriklad nordic walking, jizda
na koni a golf na cvi¢né louce. Ubytovat se Ize v 79 pokojich

a apartmanech, pfipadné v romantické chati¢ce v lese v napros-

tém soukromi.

Mistni gastronomie je pozoruhodnéa hned z nékolika dtGvodu.
Vari se z Cerstvych surovin, maso pochazi z lokélnich pastvin,
bylinky jsou z vlastni zahradky. S laskou a doméci péci se tu

snazi o zakomponovéni co nejvice mistnich sezénnich produktd.

Se svymi rodici od détstvi cestoval po celém svété. A tak

mél moznost jesté v atlém veku vyménit détské klasiky
jako ¥izek s bramborovou kasi nebo $pagety se syrem za

Kuchari dbaji i na vyZivové hodnoty jidel: u kazdého pokrmu
naleznete kromé kalorickych hodnot i alergické intolerance.
Pokud drzite v rdamci jedineéného pobytu metabolic balance die-
tu, lze vyuzit také moznost sestavit si vlastni jidelni¢ek v souladu

s vyzivovymi doporucenimi. Dokonaly pozitek ze skvélého jidla

dopliuje vinné parovani mistnim someliérem.

Restaurace ,Voda" vas ohromi jedine¢nym menu dovedenym

k naprosté dokonalosti. Z nabidky si vybere opravdu kazdy. Na
své si prijdou milovnici italskych specialit, ryb, steakd i vegeta-
riani. A co teprve ¢okolddovy fondant jako sladkéa tecka! Ve je
perfektné dochucené, a tak si s laskou vychutnate kazdé sousto.
Séfkucharem restaurace je od roku 2020 Adrian Peka. Rodék

z predhdii Albénskych Alp se po stredni skole rozhodl odejit do
svéta ,na zkuSenou”. Ucaroval mu svét sttedomorské a posléze

i stredoevropské gastronomie. Prosel mnoha podniky véetné
michelinskych v Italii, Rakousku a Némecku, aby nakonec zakotvil
v Cechéch. V resortu Svaté Katefina pfipravuje riznorodd menu
zalozend jak na italské, francouzské ¢i balkéanské, tak i na indické
a Ceské kuchyni. Mdze tu zUrocit své dosavadni letité zkusenosti
z gastronomie, fine diningu a konceptu slow food, ale nalezl
zde i $irsi pole pdsobnosti pro vlastni kreativitu. ,Soustredim

se stale predevsim na sttedomorskou kuchyni, jejimz jadrem je
Italie a Francie, ale pridavam také to nejlepsi z Balkdnu - snazim
se o fuzi téchto dvou rozdilnych jidelnich kultur, kterd je chutné,
zdravé a lehce stravitelna. Déldme samoziejmé i ¢eskou tradicni
kuchyni v poctivé, ale zaroven jemné odlehcenéjsi verzi,” vysvét-
luje Adrian.

Také se vém uz sbihaji sliny? V tom pripadé nechte hyckat svoji
dusi, télo i chutové pohérky uprostfed lest pravé tady, ve Svaté

Katerine.

netradi¢ni lokalni speciality. V Tanzanii ochutnal maso
z antilop, pakond nebo krokodyli. V Peru t¥eba steak

z alpaky. Mezi své dalsi velké zazitky fadi nav§tévu rybi-
ho trhu v Tokiu nebo pastrami z proslulého Katz's Deli
v New Yorku. A to vSe, plus svou zalibu ve vaieni, pak
ztro€il pozdé&ji. Dnes #idi gastronomicky sektor a snazi
se zajistit hostim ty nejlepsi kulina¥ské zazitky. Nutno
podotknout, Ze se mu to daf¥i.

Kdy jsi v sobé objevil lasku ke gastronomii. Vim, Zze do-
spivani jsi prozil, tak jako vétsina z nas, na hamburgerech
a pizze. Tak kde se to zlomilo?

Opravdova laska ke gastronomii se ve mné asi nejvice probudila
v dobé, kdy jsem béhem studia stfedni skoly zacal brigadnicit

v kuchynich. Nejvetsi skolou bylo uréité léto v Kampa Parku, kde
jsem poprvé pochopil, jak se chovat k surovindm, které vyzaduji

¢as a pozornost, jak z nich dostat maximum, aniz by ztratily svdj
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charakter. Pokud jde o jidla, na kterych jsem do jisté miry vyrostl,
bych ani nefekl, ze se to nékde zlomilo. Burgery i pizza budou
mit asi vzdy misto v mém srdci, zménila se spise mé chut zkouset
ne Uplné tradi¢ni pojeti téchto pokrmu - zejména u burgerd,

u kterych k tomu nepochybné prispél i rozvoj prazské burgerové
sceny.

Ve vasi restauraci pfipravujete nékolik druhd gastrono-
mie. Ktera z nich vyzaduje nejvétsi péci?

Kazda je narocna z trochu jiného hlediska. U té italské jde obec-
né o respekt k tradici, k jednotlivym surovindm a samozrejmé

o kvalitu vech surovin pouzitych pfi pripravé. Co se tyc¢e pokrmu
z té freknéme ceské kategorie, tak ndro¢nost spocivé zejména ve
zhodnoceni produktl, které vyzaduji delsi pripravu, planovani

a predpokladu spotfeby. Asijské a djurvédska kuchyné jsou v po-
sledni dobé komplikovana disciplina z hlediska dostupnosti au-
tentickych surovin a kofeni. Castym problémem je také zajisténi
kvalifikované a zkusené pracovni sily v tomto druhu gastronomie.

Jak éasto ménite menu a podle éeho se rozhodujete?
Menu ménime zpravidla Ctyfikrat roéné, podle aktualni sezdny.
Bézné ale déldame zmény v jednotlivych pokrmech na zakladé
kvality a dostupnosti produktl v daném ro¢nim obdobi. Kazdy
tyden vytvarime vikendové menu, kde vyuzivame suroviny, které
jsou aktualné na vrcholu a zéroven zde mame prostor pro expe-
rimentovani s pokrmy, které se pozdéji mizou dostat na jidelni
listek. Pfi tvorbé& menu pochopitelné zohledrujeme i preference

klientd, letni nabidka je zpravidla leh¢i nez ta zimni.

Lucie Cerméakova

Co je ve vasi nabidce ,stalici”? Co vasim hostiim nejvice
chutna?

Pokud bychom se méli fidit ¢isly, tak hostdm nejvice chutna

nas vyvar z hovézich zeber, ktery je jedinou stalou polévkou na
nasem menu, kazdy den je pak doplnén jesté o jednu denni
polévku. N&s ¢okolddovy fondant je dal$im z bestsellerd, a proto
si také drzi své misto na menu uz vice nez Ctyfi roky. Velmi
populdrni je nase domaci pasta, napriklad gnocchi nebo ravioli,
jejichz variace ménime podle sezény. Nelze opomenout jeden
z nejprodéavanéjsich pokrm letosniho léta - millefoglie z erve-
né fepy s karamelizovanou cibulkou a fetou. Stélicemi asi vzdy
budou pokrmy jako steak z hovézi svickové s peprovou oméac-
kou, konfitované kachni stehno, tradi¢ni indické butter chicken
nebo svickovéa s karlovarskym knedlikem, ve které nepouzivame
smetanu. Omacka je diky tomu vyraznéjsi, zemitéjsi a zaroven

lehdi.

1l Jakou kuchyni mas ty sam nejradéji?

Vzdy jsem byl milovnikem stfedomofrské gastronomie a jeding,
kterd ji maze konkurovat, je japonska. Nejen, Ze jsem milovnikem
autentické japonské gastronomie a kultury, ale diky tomu, ze
jsem dvakrat v Japonsku byl, tak jsem i do jisté miry pochopil,
kolik maji tyto zdanlivé neslucitelné kuchyné spole¢ného. V obou
prfipadech jde primarné o kvalitu suroviny a je skoro povinnosti

nechat tuto surovinu, aby mluvila sama za sebe.

Gastronomie je prudce se rozvijejici sektor. Jak hlidas,
aby ti nic nového neuteklo?

Zijeme v digitalni dobé, diky tomu jsou snadno dostupné zdroje
potenciadlni inspirace. Vyznamnou ¢ast svého volného casu
travim prazkumem gastronomickych trendd, at uz jsou to rdzné
gastronomické portdly jako ltalia Squisita, nebo zédkouti siti jako
je Masterclass, Youtube a Instagram. Velkou vyhodou naseho
provozu je fakt, ze médm okolo sebe tym, ve kterém panuje
radost a podobné nastaveni mysli. Naprosta vétsina nasich jidel
je vysledkem spoluprace mezi mnou, zkusenym séfkucharem
Adrianem Pekou, jeho talentovanym zastupcem Vojtou Kalinou
a restaurant managerem Federicem Fabbri, ktery je predevsim
skvélym someliérem, ale ma i bohaté zkusenosti s vafenim pod

vedenim napfiklad Emanuela Ridiho.

Jak vidis vyvoj vasi kuchyné do budoucna? Mas v hlavé
néjaké plany?

V hlavé pochopitelné plany mam, jednim z téch nejdulezitéjsich
a nejnutnéjsich je nepochybné vytvoreni oddélené restaurace,
ur¢ené pro stravovani klientd na djurvédskych pobytech. Podle
djurvédské filozofie by totiz stravovani mélo probihat v absolut-
nim klidu - v indickych zafizenich tohoto typu, jako je napfiklad
nas partner Kairali Resort v indické Kerale, ma kazdy host svij stdl
a ani manzelské pary nemaji moznost tento princip narusovat.
Vzhledem k témto zdsaddm a skutecnosti, ze tato klientela ¢asto
tvofi az Ctvrtinu nasich hosta, bude nutné oddélit tyto dva druhy
stravovani. Diky tomu bychom také mohli vice vyjit vstric lidem,
kteri by se radi pfisli jenom najist, a které jsme v nékterych pfipa-

dech nuceni odmitat z kapacitnich davodu.

10

Do you need to slow down for a while, put aside your
cell phone and laptop and let go of all your worries?
Who wouldnt like to! Take a deep breath and enjoy
everything that the oasis of peace and well-being, THE
SVATA KATERINA RESORT, has to offer. It is located
in a unique place in the middle of untouched nature in
the Highlands. The harmony of the local environment
is enhanced by the cleanest air in the Czech Republic
and the Catherine spring with many beneficial effects on
human health.

The Resort stands out with its unique concept of Ayurveda in
the heart of Europe. In 2019, the Ayurvedic Pavilion was opened
with generously designed areas for therapy and wellness & spa.
The pavilion is built on stone pylons, each of which was carved
individually and in accordance with Ayurvedic principles, it ac-
tually floats above the ground. The surroundings are sensitively
complemented by a meditation garden with a waterfall and stat-
ues of Hindu gods. In summer, the garden blooms beautifully, in
autumn it shines with colors, in winter it is romantically covered
with snow. The concept of a car-free resort also contributes to
complete tranquility and a pleasant natural environment. The

visitors can only get to the Resort by the Katefina shuttle bus and

the Highlands

leave their car in the parking lot in nearby Pocéatky. To protect

clean air, only electric cars are used.
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The Resort offers thematic wellness, yoga, Ayurvedic and ro-
mantic stays. You can lose your weight, take some of Ayurveda
programs or just enjoy yourself, dolce far niente. Everyone will

find their own way there.

In addition to the already mentioned Ayurvedic therapies, you
can enjoy various yoga lessons, massages, relaxation in the well-
ness area, as well as opportunities to rest actively. For example,
Nordic walking, horse riding and golf on the driving range are
popular. You can stay in 79 rooms and apartments, or in a ro-

mantic cabin in the forest in complete privacy.

The local gastronomy is remarkable for several reasons. It is
prepared from fresh ingredients, the meat comes from local pas-
tures, the herbs are from their own garden. With love and home
care, they try to incorporate as many local seasonal products as
possible. The chefs also pay attention to the nutritional values of
the dishes: in addition to the caloric values, you will find allergy
intolerances for each dish. If you follow a metabolic balance diet
as part of your stay, you can make use of the opportunity to cre-
ate your own menu in accordance with nutritional recommenda-
tions. The perfect enjoyment of great food is complemented by
wine pairing by a local sommelier.

Restaurant "Voda" will amaze you with a fantastic menu brought
to perfection. Everyone can choose here, the lovers of Italian
specialities, fish, steaks and also vegetarians. And what about
really delicious chocolate fondant! Everything is perfectly sea-

soned, so you will definitely enjoy every bite.

Adrian Peka has been the chef of the restaurant since 2020.

A native of the foothills of the Albanian Alps decided to search
"for experience” after high school. He was enchanted by the
world of Mediterranean and later Central European gastrono-
my. He worked in many restaurants, including Michelin ones in
ltaly, Austria and Germany, and finally ended up in the Czech
Republic. At the Resort Svata Katefina he prepares a diverse
menu based on lItalian, French or Balkan, as well as Indian and
Czech cuisine. Here he can make use of his years of experience
in gastronomy, fine dining and the concept of slow food, but he
has also found a wider scope for his own creativity. “I still focus
mainly on Mediterranean cuisine, the core of which is Italy and
France, but I also try to include the best of the Balkans - | strive
for a fusion of these two different food cultures that is tasty,
healthy and easy to digest. Of course, we also make traditional
Czech cuisine in an original, but at the same time slightly lighter

version,” Adrian explains.

Do you feel like tasting it? So, let your soul, body and taste buds
be pampered in the middle of the woods, in Svaté Katefina.
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He has been traveling all over the world with his par-
ents since childhood. And so he had the opportunity at
an early age to exchange kids” favourite dishes such as
schnitzel with mashed potatoes or spaghetti with cheese
for non-traditional local specialties. In Tanzania, he
tasted meat from antelopes, wildebeest or crocodiles. In
Peru alpaca steak. Among his other great experiences is
a visit to the fish market in Tokyo or pastrami from the
famous Katz's Deli in New York. He used all this later.
Today, he manages the gastronomic sector and strives
to provide the guests with the best culinary experiences.
And he is doing really well.

When did you discover your love for gastronomy? | know
you grew up, like most of us, on hamburgers and pizza. So
when did it change?

| probably found the true love for gastronomy when | started
working part-time in the kitchens during my high school studies.
The biggest experience | certainly gained during the summer

at Kampa Park, where | first understood how to treat ingredients
that require time and attention, how to get the most out of them
without losing their character. And concerning the foods | grew
up on? Burgers and pizza will probably always be in my heart,
what has changed is rather my desire to try not quite tradition-
al concepts of these dishes - especially for burgers, which has
undoubtedly been affected by the development of the Prague
burger scene.

You prepare several types of gastronomy in your restau-
rant. Which is the most demanding one?

Each is challenging from a slightly different point of view. The
ltalian one is generally about respect for tradition, for individual
ingredients and for their quality, of course. As for dishes from
the Czech category, the difficulty lies mainly in the evaluation of
products that require longer preparation and planning. Asian
and Ayurvedic cuisine is a complicated discipline in recent
times in terms of availability of authentic ingredients and spices.
Securing qualified and experienced workforce in this type of
gastronomy is also a common problem.

How often do you change the menu and what mainly influ-
ences your decision?

We usually change the menu four times a year, according to the
current season. However, we often make changes to individual
dishes based on the quality and availability of the products at
each time of the year. Every week we create a weekend menu
using the ingredients that are currently available and at the same
time we have some space for experimenting with dishes that
may later be on the menu. When creating the menu, we also
take into account the preferences of the clients, the summer
offer is usually lighter than the winter one.

What is the most popular on your menu? What do your
guests like most?

According to the statistics, the guests like our beef rib consom-
mé the most, which is the only constant soup on our menu, and
every day it is supplemented with one more soup of the day.
Our chocolate fondant is another bestseller, so it has its stable
place on the menu for more than four years. Our homemade
pasta is very popular, for example gnocchi or ravioli, the vari-
ations of which we change according to the season. | mustn't
forget one of this summer's best-selling dishes - beetroot mille-
foglie with caramelized onions and feta. Among other popular
dishes | can mention beef tenderloin steak with pepper sauce,
confit duck leg, traditional Indian butter chicken or beef sirloin
in cream sauce with dumplings, in which we do not use cream.
Thanks to this, the sauce is more distinct, natural and at the same
time lighter.

What kind of cuisine do you prefer?

| have always been a lover of Mediterranean gastronomy and
then itis Japanese one. Not only am | a lover of authentic Japa-
nese gastronomy and culture, but having been to Japan twice,

| have understood how much these seemingly incompatible
cuisines have in common. In both cases, it is primarily about the

quality of ingredients and and the excellence of their taste.

Gastronomy is a rapidly developing sector. It is important
not to miss anything...

We live in a digital era, there are many sources of potential
inspiration available. I spend a significant part of my free time
researching gastronomic trends, browse through various gastro-
nomic portals such as Italia Squisita, or networks such as Mas-
terclass, Youtube and Instagram. | have a big advantage | have

a great team around me with the same mindset. The majority

of our dishes arises as the result of a collaboration between

me, the experienced chef Adrian Peka, talented sous-chef Vojta
Kalina and restaurant manager Federic Fabbri, who is above all
a great sommelier, but also has extensive experience in cooking

under the leadership of Emanuel Ridi, for example.

How do you see the future development of your restau-
rant? Do you have any plans in your mind?

Definitely I have many plans. One of the most important is un-
doubtedly to make a separate restaurant, intended for catering
the clients on Ayurvedic stays. According to Ayurvedic philos-
ophy, eating should take place in absolute peace - in Indian
establishments of this type, such as our partner Kairali Resort in
Indian Kerala, each guest has his own table, and even married
couples have no chance to get around this principle. Because of
it and the fact that this clientele often makes up a quarter of our
guests, it will be necessary to separate these two types of dining.
Thanks to this, we would also be able to serve more people who
would like to come just for a meal, and who we sometime have

to refuse due to capacity reasons.

39



