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Introducci# a lg
gastronomia de le

areas gastrong




El bon clima i les condicions eptimes de U@ teolzeqn a Salou, fan que el mar, la muntatayarid' proporcionin els ingredients necess:
per aconseguir els productes de la millardpulditagjor varietat: les verdures i lesdsottaliisl'oliva, la fruita seca, el vi gtsebptix,

el producte estrella de la cuina mediterr€nia.

Aquests elements combinats donen com a rasoifteslégustos de la gastronomia autectonandabanafegit al visitant que escull i

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

Salou ¢s, doncs, a mes d'un referent tur,stic, un referent gastronemic.

The excellent climate and optimum growing ¢onddionSalou mean that the sea, the coamdrjfstdaarket gardens provide us with ¢
the ingredients we need to prepare the bemhdjuadisy varied dishes: vegetables, olisewod,drigd fruit, wine, and, above all, fish + t
star ingredient of Mediterranean cuisine.

The combination of all these gives us the driavasienof the local gastronomy, an adtied fitralt the visitors who choose the capit
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!






Els ingredients de la cuina mediterr€niatzatap@riser productes
frescos i naturals del mar i de la terra, eseleveleerents idonis per
captivar el nostre paladar. Una cuina estwd&taagiba a la taula
acompanyada dels excel’lents vins de legidiferaimacions d'origen
de la nostra zona.

Un gran ventall de plats, a mes dels peixoss maristons, entre els
quals cal mencionar especialment els fidets afaboeddo de peix o
be el peix al forn amb sal de mar a I'antadléstilani, seguint les receptes
tradicionals dels pescadors de la zona.

The ingredients of Mediterranean cuisineatdresiproducts from the
land and the sea - are the ideal elementsite cappelates. The dishes
are well thought out and carefully prepared emduwrdable accompanied
by the excellent wines from our region's &iéfeigamdtions of origin®.
The choice of dishes is wide-ranging and ekaigceddish and seafood.
Deserving of special mention are those maue tuadigoinal recipes
of the local fishermen, such as noodles coiskedrathf or fish
caked in salt and baked in the oven in thevieuiiermanean style.

cuina mediterrenia
mediterranaeasime



el peix
oulfish



Salou's location on the coast means that emaurtas fish has become the basis
of our gastronomy.

The ports of Tarragona and Cambrils providewidentiriety of marine species.
These include blue fish (sardines, anchodemidttiy fish (red bream, sea bass,
sea bream, etc.), and white fish (hake, sdle,&i0.plso enjoy the best crustaceans
(scampi, lobster, etc.) and molluscs (seadstlaitssamainly from the Ebro Delta.
Salou's restaurateurs know a thousand andafre@akayg each of these types of
fish and seafood - with rice, noodles, in theamaarce, with vegetables, grilled, etc.
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