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«A ŎƻǳƴǘǊȅΩǎcuisineis its landcapein a pot»  
Josep Pla, Catalanwritter

«La cuinaésel paisatgeposata la cassola»   
Josep Pla, escriptor





TossaLabisan interuniversitaryhub on gastronomy, culture 
and developmentcreatedby Universitatde Barcelona and 
Tossade Mar City Council createdin 2015



Camí des Cards ςCamins de Ronda #TossadeMar#InCostaBrava







Important local 
dishes with 
recipes in the 
Catalan 
cookbook under 
the name 
"Tossastyle"



Network of chefs and agri-
food producers from South 
Costa Brava and Ardenya-
Cadiretes

Municipalities: Blanes, 
Caldesde Malavella, 
Llagostera, Lloretde Mar, 
Santa Cristina ŘΩ!Ǌƻ, Sant
Feliude Guíxols, Vidreresi 
Tossade Mar



20 restaurants members of the traditional cuisine brand from 
Tossade Mar

1 restaurant with 1 Michelin star.

1 Gastronomy Hotel ςCatalan Cuisine Brand

CuisineBrandsand Lebelsin Tossade Mar



















Gastronomyhotels for foodies





















Traditional Catalan dishes based 
on seafood and meat with 

chocolate

Spider-crab and snails field with 
chocolate sauce, typical of 

Christmas period in the Costa 
Brava villages



Can Ganga, a 
XVI century
traditional
Catalan
housein the
fisherman
quarter of Sa
Roqueta in 
Tossade Mar


