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«A country’s cuisine is its landcape in a pot»  
Josep Pla, Catalan writter

«La cuina és el paisatge posat a la cassola»   
Josep Pla, escriptor





TossaLab is an interuniversitary hub on gastronomy, culture 
and development created by Universitat de Barcelona and 
Tossa de Mar City Council created in 2015



Camí des Cards – Camins de Ronda #TossadeMar #InCostaBrava







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



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

Municipalities: Blanes, 
Caldes de Malavella, 
Llagostera, Lloret de Mar, 
Santa Cristina d’Aro, Sant
Feliu de Guíxols, Vidreres i 
Tossa de Mar



20 restaurants members of the traditional cuisine brand from 
Tossa de Mar

1 restaurant with 1 Michelin star.

1 Gastronomy Hotel – Catalan Cuisine Brand

Cuisine Brands and Lebels in Tossa de Mar



















Gastronomy hotels 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
house in the
fisherman
quarter of Sa
Roqueta in 
Tossa de Mar



Can Ganga, a 
XVI century
traditional
Catalan
house in the
fisherman
quarter of Sa
Roqueta in 
Tossa de Mar



Honey from Tossa
has a very old 
tradition



First Danone 
yogurt pots made 
by Carasso family 
in Barcelona



Networking

Cookbooks 
corner at  the 
Municipal Library



Tossa Food Tour
Tasting Costa Brava

15 stops for foodies













Sweet sausage









Sneasel and Mr. 
Mime, Pokémon
chefs are located
in Tossa de Mar





Catalonia
European Region of 
Gastronomy 2016

#SomGastronomia16





Catalan culinary heritage 
safeguarding project

A proposal to be 
included in the UNESCO 
Best Practice Register of 
Safeguarding Immaterial 

Cultural Heritage 
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