
A SLICE OF SPAIN 
IN THE HEART 
OF NEW YORK’S 
CAPITAL CITY

La Centralita, a new, fully equipped 
culinary studio located in Center 
Square offers a variety of tastings 
and cooking demonstrations focused 
on the rich gastronomy of Spain. 

his story begins in the sum
mer of 2011. Yuri, a native of 
Bilbao, and M  arcela, originally 
from Michigan, met at a wed
ding of two mutual friends in 
Spain. There, marriage cele

brations feature lengthy multiple course 
meals, and that day, Marcela and Yuri dis
covered a shared enjoyment of elaborate 
food and wine pairings. Those initial toasts 
led to their union on 12/12/12, this time at the 
New York City Hall.

 

Their passion for trying distinct cui
sines has taken the couple around the 
world on trips that prioritized which res
taurants, grocery stores or farmers mar
kets to visit over other attractions. At their 
first apartment, making meals for friends 
and designing creative tastings together 
soon turned into a regular occurrence. 
“I’ve always enjoyed food,” says Yuri, “but 
when I first moved to the U.S., I quick
 ly reaffirmed how cooking really was a 
communication tool for me. It was a ther
apeutic way to express myself while con
necting emotionally with my homeland: 
the Basque Country, in Northern Spain.” 

THE TXOKO EXPERIENCE 
The Secret Culinary Space of the Basques.
(2017, 54 min.) was featured on Iberia 
Airlines international flights for several 
months in a row during 2018 and presented 
in various cities and film festivals across the 
United States. 

Despite the three centuries of Span
iards’ presence in what is today the United 
States, during which they founded some of 
its current biggest cities, Yuri remarks how 
“Spain, and its multiple legacies, including 
a rich gastronomy, still remains unknown 
to many people in the U.S.”

Marcela observed this uniqueness 
right away. “My first experience in Spain 
was in 2002 as an undergraduate stu
dent,” she comments. “Since then, I have 
returned almost every year, and it never 
ceases to amaze me how in Spain each 
region, and even each town, has its own 
cuisine and a variety of dishes, sweets, 
and distinctive ingredients.” 

With the idea of highlighting the 
culinary uniqueness of his home region, 
in 2017, Yuri and Marcela produced 
and filmed a documentary on location 
about Basque cuisine and txokos, tra
ditional gastronomic societies in which 
Yuri has many memories of celebrating, 
cooking, and sharing food with friends 
and family. 

T

LA CENTRALITA | CULINARY STUDIO 
The space is located on the garden level of 
Marcela and Yuri’s 1876 townhouse in the 
historic Center Square neighborhood. 

YURI MOREJÓN
is the owner of two companies, Yescom 
Consulting and Comunicar es Ganar, through 
which he and his team advise political 
candidates, business leaders and elite 
coaches both in Europe and the Americas. 

MARCELA GARCÉS 
is a professor at Siena College, where 
she teaches courses on the culture of 
contemporary Spain, Film Studies, and 
Medical Spanish, among others.  
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Inspired by the concept of a txoko, the 
couple built upon a longshared dream, a 
complement to their respective careers: 
creating a gathering space where they 
could impart their knowledge and passion 
for the culture of Spain through cuisine in 
an inspiring ambiance. 

But, it wasn’t an easy process. “After 
seeing dozens of houses in the Capital 
District, we started doubting whether 
we’d be able to find the right space for 
our project,” Marcela indicates. At the 
end of 2018, they finally found a home in 
the historic Albany Center Square neigh
borhood, a few steps from the New York 
State Capitol building, in which to realize 
their vision. 

This innovative culinary studio is 
called La Centralita (“The Switchboard” 
in Spanish), and is located on the garden 
level of their townhouse, built in 1876, the 
same year the telephone was patented. 
It features a new gourmet kitchen and 
a tasting room decorated with antique 
telephones from Spain they have collect
 ed throughout the years. “My grandfa
ther worked at the National Telephone 
Company of Spain for over 40 years, 
my mom built her career thanks to her 
telephone skills, and I work in communica
tions,” Yuri reflects. “I’ve always seen both 
telephones and gastronomy as powerful 
tools to connect people, and this is one of 
the main goals of our project: to create 
community around cuisine.” 

The process of designing and reno
vating the space took around two years. 
“We selected and imported different tile 
and objects from Spain to evoke the feel
ing of being there. From the outset, we 
wanted the kitchen to be the heart of the 
space in which we welcome and interact 
with our guests,” Yuri explains. To ensure 
this, they created an open kitchen with 
the cooktop in the center so that every
one can feel immersed in their collabo
rative culinary experiences.

Marcela enriches this project with 
her expertise: “Spain is synonymous with 
quality of life and an admirable way of 
enjoying food. It’s something my students 
realize and learn to relish when I take 
them on culinary trips there.” It’s clear that, 
apart from the now worldwide recognized 
Spanish concept of tapas, products and 
dishes from Spain have a lot of potential to 
become popular in the U.S.

With this objective in mind, Yuri and 
Marcela have created a unique, intimate 
atmosphere where 68 guests will visit 
La Centralita to learn about Spain’s cui
sine for a couple of hours while enjoying 
interactive cooking demonstrations and 
gourmet tastings. ¡Salud!

http://www.lacentralita.us/
https://www.instagram.com/LaCentralitaNY/
https://www.facebook.com/LaCentralitaNY/

