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«AO 2 dzy GuisiBef3 iis landcapein apot»

Josep PlaCatalanwritter

«Lacuinaésel paisatgeposata la cassola
JosepPla,escriptor







ETOSSALAB &5 una iniciativa de

FRANCE s
#TOSSALAB  -ABPATC
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CATALUNYA

Tossal alis aninteruniversitarynub on gastronomy culture
anddevelopmentcreatedby Universitatde Barcelona and

Tossade Mar City Councdreatedin 2015



Cami des CardsCamingde Ronda #ossadeMatiinCostaBrava
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Important local
dishes with
recipes in the
Catalan

cookbook under
the name
"Tossastyle"
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Network of chefsand agrk
food producers fromSouth
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CuisineBrandsand Lebelsin Tossade Mar

CUIN IN 20 restaurants members of the traditional cuisine brand from
. Y= (tey Tossade Mar

' ¥ ! 1 restaurant with 1 Michelin star

Cl H 1 Gastronomy Hotet Catalan Cuisine Brand

CUINA CATALANA X X**S
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CASA GRANADOS
BOUTIQUE HOTEL
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CALA BONA

TOSSA DE MAR







european sweets itineraries
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C H I E L I theChocolateWay e/
Programme for the

Competitiveness

Chocolate Heritage in e R
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C H I E L I theChocoIateWay % PE——— Z
Chocolate Heritage in Py
European Life and Identity

Traditional Catalan dishes based
on seafood and meatvith
chocolate

Spidercraband snails field with
chocolate sauce, typical of
Christmas period in the Costa
Brava villages




navegant per la cuina
mediterrania

VIS Je la cuina
de la costa catalana

Can Ganga, a
XVicentury
traditional
Catalan
housein the
fisherman
quarter of Sa
Roqueta In
Tossade Mar



