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Marvelous breezy Spanish coasts have always attracted visitors from across Spain and global tourists alike: beautiful views,
seaside restaurants offering delicious foods and drinks, summer fun and warm nights---anyone who has ever been to Spanish
coastal regions will always dream of coming back. But the Spanish seaside—precisely its flavor—is at hand's reach, with the
Spanish canned seafood products easily accessible worldwide.

Canned seafood is considered a gourmet food in Spain: with the flavor of the product "sealed" in a tin, the preservation methods
enable year—round and global accessibility of these delicious foods. Over the centuries, traditions of preserving seafood have
been combined with modern technologies and perfected into a state—of-the—art process, allowing the gourmets to enjoy the
Spanish coastal treasures at their best. Producers in Spain preserve the seafood, on average, a day after it was caught and, with
minimum manipulations and additives, allow consumers and chefs around the globe to discover the whole potential of this one—of-
a—kind product.
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The Coastal Gift of Spanish Anchovies
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Created from the fresh anchavy, salted and canned version of this fish has become a true delicacy in recent years: with
companies putting high quality and unparalleled preservation techniques at the core of production, the Spanish canned
anchovies enjoy recognition among consumers and chefs alike.

The two primary Spanish anchovy products come from the two main regions: Santofia and I'Escala. The anchovies from
Santofia are produced on the Cantabrian Coast of Northern Spain and are a perfect product to enjoy as both an appetizer
or as a star ingredient in other dishes: the fish are semi—preserved in oil which allows them to maintain firm flesh and display
mild flavor. Anchovies from I'Escala come from Northern—eastern Spain and are another famous type of canned anchovy:
they are preserved in olive il and have a tender texture and smooth flavor.

The Spanish anchovies are an integral part of Spanish gastronomy and go perfectly with Spanish vermouth—aromatized
fortified wine, with added botanical and herb aromas—making the combination perfect for a traditional Spanish Vermouth
Hour. )
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Luxurious Spanish Mussels
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The delicious mussels are another gift of Spanish seafood production
to the gourmets around the world: they truly taste like holidays by
the sea. The canned mussels are prepared, beautifully packaged
and offered at the best restaurants in different countries as exclusive
appetizers: served directly from the can and paired with Spanish wines
and spirits. The Spanish region of Galicia is home to the most iconic
canned mussel products, with most products having a Protected
Designation of Origin (PDO) status. The climate of the region and
Galician warm waters is a perfect environment for mussel cultivation.
Mejillén de Galicia PDO—one of the most famous canned mussels
produced in the region—displays unmistakable bright orange color
and complex tasting notes. The Galician mussels produced by
artisanal makers are a "hand-made" product: each mussel is placed in
a package by hand, one by one. To perfect the products and to make
sure the consumer can enjoy the original taste of the mussels, some
producers preserve them in seawater that, in fact, helps to reduce their
salt content.

Preserved mussels—just like the Spanish anchovies—are an
irreplaceable tapas ingredient as they go perfectly with other Spanish

gastronomy "stars®: olives, cheeses, canned vegetables and even
hams. Combining anchovy or mussels with some Queso Manchego
PDO, green Gordal olives and a drizzle of Spanish EVOO—Aceite
Campo de Montiel PDO for example—creates an ultimate Spanish
appetizer.
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Spain's cookbook would never be complete
without tuna—versatile fish that can be used
in practically any recipe, from tapas to salads
to mains. Spanish tuna, embodying beneficial
properties that generally apply to this type
of fish, displays outstanding flavor, making
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Tuna with a Spanish Flavor
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it the most welcome guest in any culinary
creation. One of the most celebrated canned
Spanish tuna products is Almadraba tuna: its
special name comes from the traditional nets,
almadrabas, that are used for tuna fishing in
Andalusian waters. The Almadraba tuna has
a darker and much juicier flesh compared to
other tuna species and is canned in olive ail
to preserve its unique taste. The most tender
tuna meat you can find is Spanish preserved
tuna belly—another premium product to
explore. To make sure consumers around
the world discover the full potential of this
delicacy, the tuna belly fillets are cooked,
cleaned and preserved in Spanish olive oil.
The preserved tuna belly transmits a distinct
fatty flavor, mild yet rich.

Canned tuna is perfect in almost any dish,
but the easiest way to enjoy it is in salads
with authentic Spanish flavor: combining
the iconic Spanish tuna with the products
like Pimientos del Piquillo de Lodosa PDO,
Spanish EVOO and Vinagre de Jerez. PDO is
always a delicious idea.
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Horse Mackerel from Spanish Seas
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Aside from producing exclusive Spanish
anchovies, the Cantabrian Sea region of the
country is famous for its delicious marinated
horse mackerel. Excellent flavor reminiscent
of Spain's coasts is a combination of the
fish's natural characteristics and escabeche:
a mix of vinegar, pimenton, olive oil and
aromatic herbs. Spanish horse mackerel is
very nutritious and contains high amounts of
vitamins and minerals. The products' flavor
characteristics are outstanding: delicate

texture and pleasant flavor, with just a note of
acidity, make it a perfect pair for the Spanish
white wines.
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The variety of Spanish seafood products is immense, with each and every one of them delivering not only outstanding quality characteristics and
flavor, but also bringing the flair and feeling of Spanish seas, coasts and shores to our tables, wherever they are,
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FWS ' Foods and Wines
) from Spain

To learn more about Spanish cuisine and discover another Spanish tradition of preserving delicious flavours, explore the

SpainFoodNation portal by scanning the QR code.
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