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Welcome to “Chat & Chew,” an inviting, travel-inspired interview series in which accomplished 

chefs from around the world answer feisty, fun, fantasy questions — because, after all, it is 

the people you meet on your journey who truly bring out a destination’s flavor and personality. 

Plus, there is a favorite recipe at the end for you to try. My new tasty talk spotlights Bernard 

Ibarra, executive chef of California’s Terranea Resort in Rancho Palos Verdes, 30 miles 

southwest of downtown Los Angeles, where he oversees the property’s vast food-and-beverage 



operations, including eight dining venues (one of which, Catalina Kitchen, is headed by the 

talented Chef de Cuisine David Tarrin, from whom the featured recipe is sourced), in-room 

dining division, and banquets department. Born and raised in the French region of Basque 

Country — a community in the Western Pyrenees that straddles the border between France and 

Spain and has long celebrated distinct culinary, cultural, and hospitality traditions — Chef Ibarra 

trained at College Technique La Citadelle and embarked on a star-studded career at Michelin-

rated and other best-of-the-best hotels and restaurants in Calgary, Hong Kong, Houston, Las 

Vegas, New Orleans, Seattle, Singapore, Tokyo, Toronto, and Vancouver. Charming with a 

delightful sense of humor, Chef Ibarra exudes a gusto for living and positive energy. His travels 

inspire a passion for learning, growing, and sharing friendships with diverse people around the 

globe, believing that “you must live your life like you are cooking a great dish!” Giving back is 

also a quest for Chef Ibarra, who volunteers for philanthropic and charitable projects on behalf of 

Terranea, a Destination Hotels Resort. Here is what we dished about: 

Grape	expectations:	Chef	Bernard	Ibarra	in	the	vineyard	of	Terranea.	(© Laura Manske)	

What is your favorite food? 

Grilled fresh anchovies with garlic, sea salt, and olive oil dusted with Espelette chili. 

What has been your happiest food experience? 



When I first cooked for my parents. I made squid in its own ink, wood pigeon in red wine, 

sautéed porcini [mushrooms], and Basque cake. They said: “You should be a cook!” 

 

What do you remember as your first food experience? 

As a young child about 7 or 8 years old, I went to the market with my mother and learned how to 

select the best products. Then I cooked with her. 

For whom would you most like to cook once? (Fantasy question!) 

The Dalai Lama. 

With whom would you most like to dine once? (Another fantasy question.) 

Sir Richard Branson. And my late father, who left us in December, 2014. 

Terranea	Resort	—	on	a	mesmerizingly	rugged	and	alluring	102-acre	private	peninsula.	The	
Pacific	Ocean	laps	on	three	sides.	(© Laura Manske)	

What has been the biggest surprise about your career as a chef? 

When I moved from the Basque Country, I cooked throughout the world. I soon realized how 

little I knew about cooking. Today, after decades of experience, I still feel the same…there is so 

much to know! 



What is your personal motto? 

I have three! Respect products and guests. Dare and create. And spread joy! 

Which five words best describe you? 

Passionate, creative, ethical, daring, and hard working. 

Chocolate or vanilla? 

My weakness! Dark chocolate with Espelette chili pepper added. Yum! 

What is the key thing that you have done to make yourself happy? 

Become a chef. 

Terranea	Resort's	architecture	and	decor	draw	from	California	and	Mediterranean	styles.	(© 
Laura Manske) 

Looking back, what career advice was the most important that you heard as an 18-year-

old? 

Ask questions, focus, take notes, work hard, be patient, and be respectful. 

What has been your most essential kitchen lesson? 

Never work with a dull knife! 



You’re stranded alone on a deserted island for a month. Which three foods would be there 

(magically!) for you? 

Ewe’s milk cheese, Pata negra ham, and hot chili pepper-marinated cured olives. 

 

Which one thing do you wish home cooks knew how to make well? 

Stocks for sauces and soups. 

What would guests at Terranea be most surprised to learn about you? 

I ride my motorcycle to and from work, rain or shine. I am also studying to get my Coast Guard 

captain license. And I am a Canadian citizen. 

What is your ultimate food fantasy? 

That foie gras, pork belly, and caviar would officially become health foods! 
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What is your favorite cookbook?  

Mugaritz: A Natural Science of Cooking by Andoni Luis Aduriz. 

 

How do you have fun when you are not working?  



Gardening, bee-keeping, cooking, wine-tasting, motorcycle-riding, scuba-diving, underwater-

photography, surfing, sailing, cycling, and flying. 

What are the four things always in your home refrigerator? 

Chili peppers, hot sauces, cheese, and cured ham or salumi [Italian cold cuts usually made from 

pork]. 

 

What would you like to be your last meal? 

Tapas and pintxos [small dishes]: Spicy chorizo [pork sausage] and Bayonne ham, cured olives, 

crusty bread, Basque-style angulas [tiny baby eels], salt cod vizcaina [codfish stew], txuleton 

romesco [Galician beef chop], Idiazabal ewe milk cheese [unpasteurized sheep milk], 

red Irouléguy and white Txakoli wines, and Patxaran liqueur [a Spanish liqueur made from 

crushed and fermented sloes, the purple-black colored fruit of the blackthorn tree]. 

 

What gives you the most pleasure working at Terranea Resort? 

The ability to be myself. 

Please click the LAUNCH GALLERY button (above or below) for delicious food and travel 

photos. 

 
Pasta Bolognese 
BY	DAVID	TARRIN,	CHEF	DE	CUISINE	AT	TERRANEA	RESORT'S	CATALINA	KITCHEN	
RESTAURANT	
MAKES 6 to 8 servings 

• SAVE TO RECIPE VAULT 
• PRINT 

INGREDIENTS 

• 	1	large	onion,	diced	into	1-inch	pieces	
• 	2	large	carrots,	diced	into	½-inch	pieces	
• 	3	ribs	celery,	diced	into	1-inch	pieces	
• 	4	cloves	garlic	
• 	extra-virgin	olive	oil,	for	the	pan	
• 	Kosher	salt	
• 	3	lbs	ground	beef	chuck	



• 	1	cup	tomato	paste	
• 	2	cups	crushed	tomatoes	
• 	3	cups	hearty	red	wine	
• 	3	cups	milk	(plus	2	to	3	cups	more)	
• 	3	bay	leaves	
• 	1	bunch	fresh	basil	leaves,	thinly	sliced	(reserve	a	bit	for	final	topping)	
• 	1	lb	pasta	(the	chef	uses	spaghetti	or	pappardelle,	as	in	the	photo)	
• 	½	cup	grated	Parmigiano-Reggiano	
• 	high-quality,	extra-virgin	olive	oil	for	finishing	
• 	3	oz	butter	

	
DIRECTIONS	

This	featured	recipe	comes	from	Chef	de	Cuisine	David	Tarrin	of	Terranea	Resort's	
Catalina	Kitchen	restaurant.		
	

1. In a food processor, purée onion, carrots, celery, and garlic into a coarse paste. 

2. In a large pan over medium heat, add oil, coating cooking surface. 

3. Add the puréed veggies and season generously with salt. Bring the pan to a medium-high heat 

and cook until all the liquid has evaporated and the veggies become golden brown, stirring 

frequently, about 15 to 20 minutes. 

4. Add the ground beef. Cook another 15 to 20 minutes. 

5. Add the tomato paste, crushed tomatoes, cooking about 4 to 5 minutes. Add the red wine. Cook 

until the wine has reduced by half, another 4 to 5 minutes. 

6. Add milk to the pan until the milk is about 1 inch above the meat. Toss in the bay leaves and the 

basil leaves and stir to combine everything. Bring to a boil and reduce to a simmer, stirring 

occasionally. As the milk evaporates you will gradually need to add more, about 2 to 3 cups. 

Don't be shy about adding milk during the cooking process, because you can always cook it out. 

If you try to add all the liquid in the beginning you will have boiled meat sauce rather than a rich, 

thick meaty sauce. Stir and taste frequently. Season, if needed. Simmer until tender. 



7. During the last 30 minutes of cooking, bring a large pot of water to a boil over high heat to cook 

the pasta. Water should be well salted. If your pasta water is under-seasoned it doesn't matter how 

good your sauce is. When the water is at a boil, add the pasta and cook for 1 minute less than it 

calls for on the package. Reserve ½ cup of the pasta cooking water. 

8. While the pasta is cooking, remove half of the Bolognese sauce from the pot and reserve. 

9. Drain the pasta, add the butter, and transfer to the pot with the remaining sauce. Stir or toss the 

pasta to coat with the sauce. Add some of the reserved sauce, if needed, to make it about an even 

ratio between pasta and sauce. Add the reserved pasta cooking water and cook the pasta and 

sauce together over a medium heat until the water has reduced. Turn off the heat and add a big 

sprinkle of Parmigiano-Reggiano cheese and a generous drizzle of the high-quality finishing olive 

oil. Toss pasta in one big pasta bowl. Shower the remaining grated Parmigiano-Reggiano over the 

pasta and top with the reserved finely sliced fresh basil. Serve immediately. 

KITCHEN	COUNTER	
Makes	6	to	8	servings. 
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Terranea	Resort's	architecture	and	decor	draw	from	California	and	Mediterranean	styles.	(© Laura 
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Stepping into Terranea Resort's soaring entrance and settling into its grand yet comfy lobby 
encourages a relaxed, let-your-stress-melt-away mood. Take a twirl... 

 
 

	



...around the gorgeous grounds, landscaped with bountiful beds of succulents, such as cacti, jade 
plants, and aloe vera, as well as... 
	

	
...flowers, such as birds of paradise, gardenias, and orchids. 
 

	
Even with its immense size — Terranea encompasses 582 guestrooms and suites, which include 
bungalows, villas, and casitas — it is sublimely tranquil. But that's only the beginning... 
 



...to understand Terranea's magic is to embrace Chef Ibarra's Farm-to-Terranea philosophy. The 
resort leases land next door, where the chef and his staff grow fruits, veggies, and herbs — and raise 
chickens for eggs. 
 

Here, more than 150,000 bees produce the resort's flavorful honey and the... 



	
...on-site-grown Meyer lemons show up often on the resort's menus. Chef Ibarra also... 
 

 
...cures peninsula olives with Pacific Ocean seawater and from that same source creates a variety of 
sea salts used in its restaurants and sold at Terranea's gift shop. He invites guests to relish 
the region's bounty during chef-led experiences, such as touring his salt-making production facility. 
Perhaps the favorite... 



 
...reaping of Terranea's farm-to-table initiative is the handmade cheese. Chef Ibarra and his staff's 
investment of time, skill, and ardor for serving the best of the area and as much as possible 
raised locally is applaudable. Save room, too, for... 
 

 
...handmade truffles that wow, in imaginatively elegant flavors — such as fig rosemary with chocolate 
crumb, spiced pumpkin with toasted pecan, huckleberry port with cream cheese, olive oil with basil 
Sambuca biscotti, and passionfruit mint with toasted coconut — plated here with fresh figs from 
Terranea's farm. 



The eight Terranea eateries — among them Mar'sel (the signature restaurant), Nelson's, Catalina 
Kitchen, and Bashi — offer guests a heady choice of menus, some gourmet and others... 
 

...laidback casual. Nelson's overlooks the ocean; Catalina Island can be seen 26 miles away on the 
horizon. Outfitted with stylish outdoor picnic tables and made even more festive some days by live 
musical entertainment, Nelson's satisfies with favorites such as fish tacos... 



  
...made-to-order guacamole and... 
 

	
...lobster rolls. In Nelson's inside restaurant, posters hang on walls from the popular 1958-1961 TV 
series, Sea Hunt (which ran for decades in reruns) starring actor Lloyd Bridges as the main character, 
Nelson. The show was filmed on this land, which was formerly the property of Marineland (a theme 
park with live animals). For TV trivia fans... 
 



 
	
...Marineland also made appearances in well-liked TV series such as The Beverly Hillbillies, The 
Munsters, The Partridge Family, The Six Million Dollar Man, Wonder Woman, and The Lucy Show, 
in which Lucille Ball tumbles into an animal exhibit. After Marineland closed in 1987... 
 

	
...the vacant grounds were used for Hollywood films, including Pirates of the Caribbean. Opened in 
2009, Terranea Resort showcases more than 75 acres of natural landscape that harbors an oceanside 
nature and hiking trail, leading to a secluded cove, where...   



...watersports, such as kayaking, snorkeling, and even surfing lessons take off. Sea lions, dolphins, and 
whales sometimes show up. This is a prime place during December through April to view the annual 
migration of Pacific gray whales. Activity seekers also revel in stand-up paddle boarding, bocce ball, 
croquet, and falconry. 
 

	
Terranea's four swimming pools generate smiles, especially its Resort Pool with a 140-foot Splash 
Zone slide. An adults-only pool called Cielo Point (cielo means heaven in Spanish) and the Vista Pool 
are recharging havens. The 82-foot Spa Pool, pictured here, is perfect for laps and... 



...for easy access to the fitness center with yoga classes and a robust gym. The full-service Spa, 
which boasts 25 treatment rooms, features saunas, whirlpools, and cold plunges. Try custom-made 
batches of Beauty Bliss bodycare products, which the staff can whip up based on a guest's personality 
and style. 
 

 
With 228 firepits and fireplaces at Terranea, gathering under stars with family and friends post-dinner 
is a toasty escape.  



Appreciated, too, is the Tide Pool Kids Club that promotes ecological enrichment education, as well 
as crafts, art, sports, games, and confidence-building exercises. Almost everyone clamors for the 
Family S'more Evenings to roast marshmallow-chocolate-Graham-cracker confections. 
 

Within a leisurely short stroll from Terranea is Pointe Vicente Lighthouse, built in 1926 and now on 
the National Register of Historic Places — a spectacular setting for sunsets. 
 



For more info: Terranea Resort and Visit California. For other vacation and culinary-travel ideas 
around the world, click the byline Laura Manske for a collection of 100+ articles. 
 
	


