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an introduction to the
area's gastronomy

introducci# a la
gastronomia de la zona



gastronomic tourism

turisme gastron!mic

The excellent climate and optimum growing conditions found in Salou mean that the sea, the countryside and the market gardens provide us with all

the ingredients we need to prepare the best quality and most varied dishes: vegetables, olive oil, nuts and dried fruit, wine, and, above all, fish ± the

star ingredient of Mediterranean cuisine.

The combination of all these gives us the aromas and flavours of the local gastronomy, an added attraction for all the visitors who choose the capital

of Costa Daurada as the place to enjoy their leisure time.

Salou is not only a top quality holiday resort, but also a great place to eat!

El bon clima i les condicions •ptimes de la terra que trobem a Salou, fan que el mar, la muntanya i l'horta ens proporcionin els ingredients necessaris

per aconseguir els productes de la millor qualitat i de la major varietat: les verdures i les hortalisses, l'oli d'oliva, la fruita seca, el vi i, sobretot, el peix,

el producte estrella de la cuina mediterr€nia.

Aquests elements combinats donen com a resultat les aromes i gustos de la gastronomia aut•ctona, donant un valor afegit al visitant que escull la

capital de la Costa Daurada per a gaudir del seu temps d'oci.

Salou •s, doncs, a m•s d'un referent tur‚stic, un referent gastron•mic.



Salou •s un municipi tur‚stic per excel´l!ncia i, com a tal, l'oferta

gastron•mica dels seus restaurants •s molt variada i inclou tant

els plats elaborats amb els productes tradicionals de la terra,

com la cuina internacional m•s sofisticada i llunyana.

Aix‚, •s f€cil poder degustar uns ªCalamarsets amb desfet

de patata de Pradesº, alhora que un ªGaram Masalaº hind", un

ªApple Pieº angl!s o uns ªSpaghetti al prosciuttoº italians.

De la m€ dels grans professionals salouencs podem apreciar la

qualitat i el bon tracte de cadascun dels establiments de

restauraci# que converteixen els €pats en un espectacle inoblidable

de sabors.

El tipus de cuina que es pot trobar a Salou va des de la cuina

internacional, a la cuina mediterr€nea, la tradicional, el ªfast-

foodº, o la cuina variada.

tipus de cuina que
podem trobar a Salou

Salou is a holiday resort par excellence and as such the range

of gastronomy offered by its restaurants is very varied. As well

as dishes prepared with the traditional local products of the area,

you can find sophisticated international cuisine from far away

lands.

Among other things, you can try the Catalan dish of ªcalamarsets

amb desfet de patata de Pradesº, an Indian ªgaram masalaº,

an English ªapple pieº or an Italian ªspaghetti al prosciuttoº.

In the hands of Salou's expert chefs you will appreciate

quality and excellent service in each of their restaurants, where

a meal becomes an unforgettable spectacle of flavours.

In Salou's ample gastronomic choice you'll find international

cuisine, Mediterranean cuisine, traditional dishes, and ªfast foodº.

types of cooking we
can find in Salou



Els ingredients de la cuina mediterr€nia, caracteritzats per ser productes

frescos i naturals del mar i de la terra, esdevenen els elements idonis per

captivar el nostre paladar. Una cuina estudiada, que ens arriba a la taula

acompanyada dels excel´lents vins de les diferents denominacions d'origen

de la nostra zona.

Un gran ventall de plats, a m•s dels peixos i mariscos aut•ctons, entre els

quals cal mencionar especialment els fideus elaborats amb caldo de peix o

b• el peix al forn amb sal de mar a l'antic estil mediterrani, seguint les receptes

tradicionals dels pescadors de la zona.

The ingredients of Mediterranean cuisine - fresh, natural products from the

land and the sea - are the ideal elements to captivate our palates. The dishes

are well thought out and carefully prepared and come to our table accompanied

by the excellent wines from our region's different ªdesignations of originº.

The choice of dishes is wide-ranging and many include local fish and seafood.

Deserving of special mention are those made using the traditional recipes

of the local fishermen, such as noodles cooked in fish broth or fish

caked in salt and baked in the oven in the ancient Mediterranean style.

cuina mediterr•nia
mediterranean cuisine



our fish
el peix
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Salou's location on the coast means that over the centuries fish has become the basis

of our gastronomy.

The ports of Tarragona and Cambrils provide us with a wide variety of marine species.

These include blue fish (sardines, anchovies, etc.), semi-fatty fish (red bream, sea bass,

sea bream, etc.), and white fish (hake, sole, etc.). We can also enjoy the best crustaceans

(scampi, lobster, etc.) and molluscs (sea snails and clams) mainly from the Ebro Delta.

Salou's restaurateurs know a thousand and one ways of cooking each of these types of

fish and seafood - with rice, noodles, in the oven, in a sauce, with vegetables, grilled, etc.
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