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AN ISLAND THAT ENTICES WITH ITS CUISINE

Beaches, nature, leisure and heritage are often the
main reasons for choosing to go to Ibiza for the first
time. Its cuisine, however, is what always makes
you come back.

If there is one characteristic of the island that distinguishes
it from any other Mediterranean destination, it is the festival
of flavours offered by its extensive cuisine and the possibility
of enjoying it with its breath-taking scenery as a backdrop.
Ibiza has the amazing capacity to produce an incredible
variety of products in a very limited area.

The Ibizans of yesteryear, when tourism did not yet exist,
lived with few resources and had only one luxury within their
reach: food. Mothers and grandmothers had an endless
list of recipes inherited from their ancestors; dishes in which
the echo of the ancient civilisations that inhabited the island
throughout its history - Phoenicians, Punics, Romans, Arabs,
Christians- still resounded.

Today, fishermen continue to extract the same fresh fish and
seafood from the seq, and farmers continue to raise native
breeds of pouliry and livestock, and grow countless fruits
and vegetables, which they harvest at their optimum level of
ripeness. All these products reach markets and restaurants in
an exceptionally fresh state. They are the raw material with
which the island’s chefs recover, blend and transform these

ancient recipes, creating a unique experience for the senses.

Enjoying these dishes under the sun, with your feet buried
in the sand and your gaze lost on the horizon of the seq, or
under the perfumed juniper wood roof of a farmhouse in
an idyllic village, is an incomparable privilege.

FLAVOURS OF LAND AND SEA

There is no better way to savour the quality of Ibiza’s
food than to sink your teeth into a ripe fomato fresh from
the plant or a portion of watermelon after hearing how it
crunches when opened.

Ibiza’s agriculture continues to move with the seasons
and produces a rich variety of vegetables of the highest
quality. In addition to the traditional crops, grown on ferraces
on the banks of the streams and next to springs, there are
new organic crops, which increase every year and foster
a growing food industry which, together with the raising of
native livestock, creates products that are unique to the island,
such as ifs wines, cheeses, honey, sausages, preserves, olive
oil, liqueurs, spices, traditional pastries, efc.

At the same time, traditional fishing is enjoying an excep-
tional period. Dozens of fishermen put to sea every day
all along the coast, on board the typical wooden llaiits
(fishing boats). Their return to the various fishing ports and
the cooperative is sight worth seeing. By means of ancestral

methods and taking the utmost care of the state of the fishing
grounds, they unload crates full of the most sought-after
species: grouper, scorpion fish, john dory, dentex, snapper,
amberjack, red shrimp, lobster, Dublin Bay prawn, squid,
etc. These arrive accompanied by other more popular and
equally tasty ones, such as gerrets (picarel), red mullet,
cuttlefish, combers, crabs, moray eels, octopus, etc.

The forests also provide small game, mushrooms and an
impressive variety of herbs and plants that are the ideal
seasoning for stews and traditional pastries. All these are
added to the island’s oldest culinary product: salt from
the salt flats, which has been harvested for 2,600 years.

The great interest in Ibiza’s cuisine today is due above
all to its incredible variety and exquisite flavours.

EATING IN IBIZA, A WHOLE WORLD OF
POSSIBILITIES

One of the Ibiza’s most amazing features is the quality
of its restaurants. At most of the beaches and coves you
can find a simple beach bar or a more sophisticated
establishment where you can enjoy the freshest, most
high-quality products, prepared in the traditional style.

In the small towns and countryside of the interior of the
island, you can find a variety of small taverns, traditional
restaurants and new avant-garde spaces to enjoy all
these flavours under the stars, among pines and inside
impressive country houses with archaic architecture that
blend perfectly into the landscape.

Ibiza's seafood cuisine is the most highly renowned,
with popular dishes such as bullit de peix and guisat de
peix (fish stews), lobster stew, a wide variety of paellas,
fideuds and rice soups, fish salmorra, borrida de ratjada
(skate and potato stew), a variety of grills, baked fish and
a whole list of other recipes that you just have to try during
your holiday.

Meat and vegetable dishes are usually served as a
second course and are equally complex and surprising.
Festive recipes such as sofrit pagés (mixed meat, sausage
and vegetable dish) or arroz de matanzas (meat rice)
stand out, as well as an endless variety of dishes based
on legumes and vegetables, stews and even appetising
combinations of seafood and meat such as squid stuffed
with sobrasada.

The confectionery, meanwhile, reveals the island’s cul-
tural mix, with a blend of flavours arising from the Moorish
and Christian roots of the territory. The flaé, a delicious
cottage cheese and mint cake, is one of the finest exam-
ples of our culinary tradition, but also the greixonera, a
pudding made with ensaimadas, the famous orelletes or
homemade fritters, never missing at local festivals. They
are complemented by traditional liqueurs such as hierbas
ibicencas (lbizan herbs), frigola OWO, a sort
of Ibizan queimada (drink prepar a by the
burning of the local liquor), which often rounds off the feast.
\




PRODUCTS
OF IBIZA

SOBRASADA AND BUTIFARRA - CHEESE - OLIVE
OIL - SALT - WINE - HIERBAS - IBICENCAS (IBIZAN
HERB LIQUOR) - HONEY - ORELLETES - FLAO -
CAROB/AND ALMOND PRODUCTS - PAPRIKA
- PEIX)NQSTRUM - SPINY-LOBSTER - RED SHRIMP
“ROCKFISH - ANYELL D’EIVISSA~- RED POTATO -
WATERMELON” - MELO ERICO




PRODUCTS OF IBIZA

SOBRASADA AND BUTIFARRA

On an island where only subsistence agriculture and
livestock farming were practised, the slaughter of pigs was
essential because it provided a reserve of protein for the
whole year. |biza’s high humidity makes it impossible to cure
hams and loins as in many areas of the peninsula, so the
meat is preserved by making cured sausages with salt and
spices. Sobrasada and butifarra are the most representative.

Sobrasada is made with minced lean meat, bacon, salt
and a range of spices, such as paprika, pepper, clove, nut-
meg and even cayenne pepper, when you want fo give it
a spicy touch. Butifarras contain the same spices, but blood
is added, and they are boiled in a cauldron. Both types of
sausage are kept in the interior drying rooms of the houses.

Today there is a major food industry on the island, which
makes sobrasadas and butifarras with the maximum health
guarantees. They are commonly found in supermarkets and
delicatessens.

CHEESE

Ibiza's livestock consists of local breeds, which, in turn,
make its cheeses unique. Traditionally, a tasty cheese was
made in country cottages where goats and sheep were
raised, which was often left to cure so that it acquired a solid
consistency and a strong flavour.

Today, there are still a few families that make cheese fo-
llowing the old method, and they have been joined by small
agricultural enterprises that have recovered the tradition and
make the product available to the population through shops.

lbiza's cheese is made with a mixture of goat's and sheep's
milk, although in the past either would be used indistinctly.
lts characteristic flavour is due to the vegetable rennet used,
which is called herba de formatjar (cardoon or Cynara Car-
dunculus), a perennial plant very similar to the artichoke. It
flowers throughout the summer, is harvested when the flower
is almost dry and is preserved for use throughout the year.

OLIVE OIL

In the 1st century B.C., the Greek chro-
/7 nicler Diodorus of Sicily described Ibiza
ﬁEEiI[ as an island “of small size and average
Ell{ln fertility, with vineyards and olive trees”
& iimmmn  and in various archaeological excava-
tions, numerous remains of ancient oil

mills have been identified.

The Romans traded oil from Ibiza for centuries, transporting
it across the Mediterranean Sea in amphorae, along with
other island products such as honey, wine, figs, salt, canned
fish, garum sauce made with fish guts and purple dye.

The oil industry continued over the following centuries and,
after the Christian reconquest of the 13th century, the number
of oil mills increased. Even today, many farmhouses on the
island still have a large, antique oil mill, which was used to
supply oil to the whole neighbourhood.

At the end of the 20™ century, olive-growing was resu-
med with new plantations which, thanks to the dedication
of the producers, have obtained the disfinction of Protected
Geographical Indication in the 2019-2020 season with
early harvest oils from the main varieties, Arbequina, Picual
and Koroneiki.

SALT

The salt flats of Ibiza have been operating since Phoenician
times, more than 2,600 years ago, and until the arrival of
tourism in the 1960s they were the island’s main industry.
For centuries, they provided work for hundreds of islanders.

Atfirst, salt was obtained naturally, being collected on the
edges of two large ponds. lts infensive production, however,
began in the Moorish period and after this period, with the
arrival of the Christians in the 13th century, it was extended,
and significant technical improvements were infroduced. Salt,
in fact, became the main source of funding for the “Universitat”,
the government of the island, which operated the salt flats inde-
pendently after the War of Succession in 1715 until the Crown
began to manage them directly, before auctioning them off.

Today, salt from Ibiza is refined for domestic consumption
in different formats and exported in natural form to northern
European countries, which use it above all for the salted fish
industry. It is one of the island’s flagship products.

WINE
In Punic and Roman times, lbiza was
IBI ZA%/ already known for the quality of its
N e wines and much of its production was
0000: . !
0000 exported via the Mediterranean Seq,
o0 , .
especially the east coast of Spain. The
wine culture continued throughout the
centuries, reaching its peak in the mid-
19th century. At that time, there were around 45 hectares of
vineyards. Then the arrival of the phylloxera epidemic from
America wiped out most of the crops.

The farmers grafted vines and wine was soon being pro-
duced again in almost all the country cottages for domestic
and local consumption. The marketing of Ibiza wine, however,
did not begin until the 1990s, with the emergence of the first
wineries, which primarily grew traditional varieties such as
the red grapes, Mourvédre and Grenache, and the white
grapes, Malvasia - called grec in Ibiza - and Muscat.

Today, Ibiza has more than fifty hectares of vineyards,
distributed among many winegrowers. In addition to the
local varieties, foreign varieties are also grown, such as the
red grapes, Tempranillo, Merlot, Cabernet Sauvignon and
Syrah, and the white grapes, Chardonnay, Macabeo and
Parellada. The appellation, introduced in 2003, is “Vi de la
Terra d'Evissa” (wine of the land of Ibiza).

PRODUCTS OF IBIZA

HIERBAS IBICENCAS (IBIZAN HERB LIQUOR)

The tradition of making hierbas ibicencas,

mmm the island’s typical liquor, is kept alive

lms.g_. in the country houses. Although each
7 | home has its own recipe, they all based
~ = | onaniseed liqueur, in which aromatic

herbs collected in the forest are mace-

rated, along with other ingredients.

The usual plants used in its production are fennel, thyme,
rosemary, lemon verbena, lavender, rue, chamonmile, juniper,
oregano, mint, lemon and orange leaves and peel, sage,
star anise, green anise, etc.

Although there has been an industry for the marketing of
this liquor since the 19th century, in 1997, it began to have
its own geographical designation and today there are many
brands that distil these herbs directly without using anise as
a base. The liquors attract attention because of their bright
amber colour, their sweetness and an alcohol content of
between 24 and 38 degrees.

HONEY

Honey has been collected in Ibiza since time immemorial.
There are beehives catalogued and protected for their ethno-
graphic value, which were built between the 15th and 17th
centuries, and honey is still considered an indispensable part
of rural life. In addition to being essential for the pollination
of plants, bees provide a high-energy food.

In the past, the country folk used to build bee houses in the
woods by hollowing out trunks and branches and transferring
swarms on the inside of gourds. In the pantry of country
cottages, it was common o find a plate with pieces of ho-
neycomb full of this sweet delicacy, whose flavour varied
depending on the season and the flora present in each area
of the island.
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PRODUCTS OF IBIZA

At present there are more than a hundred producers be-
longing to the “Associacié d'Apicultors d'Eivissa” (lbiza
Beekeepers’ Association), who manage more than two
thousand hives. As a result of their work, they market exquisite
honey with a very special flavour under the guarantee brand
“Mel Certificada d'Eivissa” (certified honey from Ibiza).

ORELLETES

There is no folk festival in Ibiza worthy of mention where
you cannot find the traditional orelletes, deep fried, su-
gar-coated, ear-shaped cakes made with eggs, flour and
other ingredients, which are very popular on the island.

On the eve of the town’s patron saint’s day, it is custo-
mary for a large group of neighbours to gather in a house
and spend an entire afternoon preparing dozens of tasty
orelletes which, the next day, after mass, are handed out
on trays around the town square, often accompanied by a
glass of sweet wine.

This is a very popular snack, which can now be found daily
in many supermarkets and bakeries on the island.

FLAO

Flaé is one of Ibiza’s most representative confectionery
recipes. It is made with sheep’s or goat's milk curd, mint and
other ingredients, although some houses also add a portion
of more cured cheese to enhance its flavour. The mint gives
it a surprising freshness, and on tasting it, you can sense the
age-old nature of this exotic dessert, whose origin has been
lost in the mists of time.

Catalan literature already refers to flad in the 13th century,
although this recipe should not be confused with the Ibizan
one. In some areas of Catalonia and Valencia they make
pastries filled with cottage cheese with the same name, but
they have nothing to do with the Ibizan dessert, the only one
of its kind in the world.

Formerly, flaé was only eaten on Easter Sunday and was
cooked in the bread oven that every country cottage had in
its kitchen, Easter being the time of year when most cheese
was produced. Today, however, it can be purchased in
bakeries and shops, and enjoyed all year round.

CAROB AND ALMOND PRODUCTS
Since Phoenician
times, the country-
side of lbiza has
been covered with
almond and carob
trees. They repre-
sent the most typical rainfed agricultural landscape of the
island and for centuries their fruits were the main source of
income for the |bizans, their harvesting and sale enabling
families to acquire the staple products that were not produ-
ced on the farm, such as clothing and certain foods.

In the past, carob was an essential food source for raising
livestock and its fruit was also exported to produce fodder.
Nowadays, there is a growing industry linked to this fruit,
which in Ibiza provides very interesting products, such as
liqueur, beer or carob-based chocolates. You can also buy
its flour, a great substitute for cocoa in the preparation of
desserts, with very healthy properties.

Ibiza also stands out for the high quality of its almonds.
Since the Middle Ages they have been used as a spice and
this has given rise to some of the most characteristic dishes of
island cuisine, such as borrida de ratjada (skate and potato
stew) or salsa de Nadal (Christmas sauce), an unusual liquid
Christmas nougat.

PAPRIKA

In Ibiza there is currently a growing interest in recovering
and marketing autochthonous varieties that have been used
for centuries. One of the most interesting examples is the
production of paprika of the local variety citré de matances.
This is a very popular product for making sobrasada because,
together with salt, it is a very effective natural preservative.

The production process of the Pityusic paprika begins with
the harvesting of the vegetable in summer for the subsequent
sun-drying process. Once the peppers have lost all their water,
they are ground to obtain the precious spice. In addition to
providing a unique flavour to pork products, it is an ideal
spice to enhance stews, vegetable dishes, fish, etc.

There are currently various organic farms on the island that
produce citré de matances for the production of a paprika
that never fails to surprise due fo its intensity. It is sold in
various delicatessens and supermarkets on Ibiza.

OTHER PROTECTED BRANDS AND GEOGRAPHICAL
DESIGNATIONS
o 1 PEIX NOSTRUM: This sector brand
pelx ‘f,' assures the consumer that the fish
Nostrum or seafood has been caught by
the Ibizan fleet and has been
handled correctly.

SPINY LOBSTER: The spiny lobster with protected geogra-
phical designation of Ibiza is caught at a depth of 20 to 80
metres by small traditional boats that carry out sustainable
fishing to conserve the species. It is a highly sought-after
product for traditional cuisine and an ingredient of dishes
such as rice with spiny lobster.

RED SHRIMP: |t is frawled in the fishing grounds of Ibiza
and Formentera, where it lives hidden in the dark at a depth
of 600 metres. It is very popular in Ibizan cuisine, simply
grilled with coarse salt, and an essential ingredient of arroz
a la marinera (seafood rice).

RockFisH: Caught by the traditional fleet, this protected

PRODUCTS OF IBIZA

geographical designation includes species of great culinary
value such as the scorpion fish, dentex, grouper and john
dory, which are essential in traditional dishes such as the
bullit de peix (fish stew).

ANYELL D’EIVISSA: |bizan lamb has its own protected geo-
graphical designation that certifies that the animal was born
and bred in Ibiza, in small flocks that graze on pastures.

RED POTATO: The star product of Ibiza’s market garden and
an essential ingredient in such typical dishes of the island
cuisine as bullit de peix (fish stew) and sofrit pagés (mixed
meat and vegetable dish).

WATERMELON: The summer fruit par excellence, refreshing
and very sweet, with seeds that give it its crunchy texture.

MELO ERICO: An autochthonous variety of melon, char-
acterised by its small rounded shape and the pattern of its
surface, similar to a sea urchin skeleton. It stands out for its
watery texture and sweetne —

1



RECIPES
OF [BIZA

PAN PAYES (FARMHOUSE BREAD), AIOLI AND OLI-
VES -PEPPER COCA - CROSTES SALAD -ENSALA-
DA PAYESA (FARMHOUSE SALAD) - BULLIT DE PEIX
(FISH STEW) WITH ARROZ A BANDA (RICE WITH
CUTTLEFISH) - GUISAT DE PEIX (FISH CASSEROLE) -
BORRIDA DE RAJADA (SKATE AND POTATO STEW)
\ ARROZ A(LA MARINERA (SEAFOOD RICE) - FRI-
TA DE PULPO (FRIED OCTOPUS) - SQUID STUFFED
WITH SOBRASADA -ARROZ DE MATANZAS (MIXED
MEAT, RICE) -FRITA DE'CERDO (FRIED PORK)  SO-
FRIT PAGES “BUNUELOS (FRITTERS) ' GREIXONERA
- ORELLETES. - FLAG +CAFE CALETA - HIERBAS IBI-
CENCAS
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PAN PAYES (rarmroust aread), AIOLI AND OLIVES ‘

An sppetizer chzlarfq served in 1biza% vestavrants
consists of glices of home~made farmhowse bread,
made withovt Galt and with a mixture of refined and
wholemeal flovy, pickled local olives and the traditional
aioli Gavee. Thig i¢, in fact, an essential ing{odicmL of
some typical dishes, such a¢ the popular bullit dle peir
(fich stew) and it arroz a bands (vice with evttlefich),
and i the bagig of the popular mav’onnako Sauce, which

ncludes e in the mixture.

LEVEL OF DIFFICULTY: MEDIUM

AIOLI INGREDIENTS
* 4 cloves of garlic

¢ Olive ol

* Salt

PREPARATION

Peel the garlic and crush it in a mortar with a
pinch of salt. Add olive oil little by little and stir
continuously, always in the same direction. Do not
stop stirring until the sauce has curdled.

15
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PEPPER COCA

i

myone who goes to an Ibizan pastry shop will

find gome cv]c—oa’rohing_ pepper cocas in the
Shoncase, very typical of Ibizat cuisine. There are
also cocas made with onion, tomato and ologfkh,
chard with vaiging and pine nuts, efe. The most
characteristic; however, are made with voasted red
peppers and black olives, and can be enjoyed a an
appeticer or snack at any time of day.

ln the past they were made in wood—fired ovens
when bread wag baked, and they are il popular
at vural festivals, quch ag the traditional dances at
wellg and Qprings that are celebrated all over the

igland in summer:

LEVEL OF DIFFICULTY: EASY
INGREDIENTS

FOR THE DOUGH:
* 200 grams of flour * 1 small glass of water

¢ 1 small glass of olive ¢ 1 sachet of baking
oil powder

FOR THE FILLING:

* Roasted red peppers  * Salt

¢ Olive ol * Black olives
* Garlic

PREPARATION

Knead the flour with the water, oil, baking powder
and a pinch of salt until a smooth dough is obtained.
Grease a baking tray with oil and sprinkle with flour.
Flatten the dough with a rolling pin and spread over
the base of the tray.

Then place the roasted peppers, chopped garlic
and olives on top and sprinkle with oil and salt. Fina-
Ily, place the tray in the oven pre-heated to 250° C
and leave to bake for half an hour.

17



CROSTES SALAD

ln the pagt, all Ibizan houses had a fraditional
wood—fired oven in which bread wag baked at
least once a week. With the ame olov5b, long_
thin loaves were prepared with croggwise cuts
for later brcaking, info portions. They were left
To bake until the next day, when the oven had

lost all its accumvlated heat. In this way, the LEVEL OF DIFFICULTY: EASY

loaves became hard and bVi'f’H(’/, their POY’HOHg INGREDIENTS

bo?ng, called crostes These, a!ong with fomato FOR 4 PEOPLE:

and 5,31(“&, are Wed fo make onte of Ibiza% most « 1kg of crostes « Olive oil

typical Galads. The basic- vecipe i¢ presented * 3 fomatoes * Salt

below, aH‘hovgh there are those who add other * 3 cloves of garlic * Preparation

ingrco“on‘k, such a¢ olives, peppers, onion, dried Lightly sprinkle the crostes with water, carefully

fich, ete. so as not to make the bread too moist, and place in
, efe.

a salad bowl. Add the chopped tomatoes and the
peeled and chopped garlic. Dress with olive oil and
salt.

6 05TES Shial v
™

19




T — ENSALADA PAYESA (FARMHOUSE SALAD)|

-rwg is one of the Simplest and tagtiest
[bizan dishes, ideal to be served alone, or to

accompany 5{?”&01 meat, Sardines, efe. The ¢tar
ingrcoliomL of ensalach payesa i€ the very tasty
Ibizan potato, which i erved along_ with free-
range ez and various v%ghb!og. It can be fownd LEVEL OF DIFFICULTY: EASY

n most traditional vestavrants. INGREDIENTS

FOR 4 PEOPLE:

* 8 potatoes * 2 cloves of garlic
* 2 tomatoes * 1 onion
* 2 red peppers ¢ Olive oll

* 2 hard-boiled eggs ~ * Salt

PREPARATION

Boil the potatoes in plenty of water for about 25
minutes. Then peel, dice and leave to cool. Then place
them in a salad bowl and add the chopped eggs, with
a little oil to mix well. Then add the chopped tomato,
onion and peppers. Dress with more olive oil and salt.
Serve at room temperature.

Ll
\ \\ ) VEC
| 'f/ ) _.j/' |-\) // \ P .f‘/\‘.\ { E\J\
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BULLIT DE PEIX st iew
WITH ARROZ A BANDA (RICEWITH CUTTIEFISH)

BULLIT DE PEIX (FisH sTEW)
WITH ARROZ A BANDA (RICE WITH CUTTLEFISH)

lit de peir is covvently Ibizat star seafood

dish and can be Gt’l)ob]col in most vestavrants, 1t
i§ made with the tastiest vockfich o be found on
the coast of Ibiza, guch a¢ rouper, denter, snapper,
Scorpion fish, John dory, ete. Fotatoes and cevtain
\/ogghbf% can be added. In many restaurants they
prepare an aioli Sauce which, watered down with
stock, i¢ poured over the fich ceveral times jut
before §or\/ing A a second covrse, the tock i
wed to prepare arvoz 5 bandy (rice with evttlefich)
with a [ittle cvttlefich, which can aléo be Seaoned
with aioli watered donwn with stock.

LeVEL OF DIFFICULTY: DIFFICULT
INGREDIENTS FOR 4 PEOPLE:

FOR THE BULLIT DE PEIX:
* 1.2 kg of rockfish * 150 grams of green

(scorpion fish, beans
grouper, etc.) ¢ 2 artichokes

* 8 medium-sized * Parsley
P°t°f°es ¢ Olive olil

* 1 onion e Saffron

* 1 tomato e Salt

* 1 green pepper « Pepper
* 4 cloves of garlic

FOR THE ARROZ A BANDA:

* Yakg of rice * 1 pepper
* 1 tomato e 1 cuttlefish
* 2 cloves of garlic ¢ Olive olil
PREPARATION

FOR THE BULLIT DE PEIX:

Add the potatoes, beans, artichokes, 1 tomato, 1
pepper, cloves of garlic, parsley, a splash of olive oil
and salt to a casserole with water. Leave to boil for
5 minutes and add the fish. Boil for 15 minutes and
serve the fish and vegetables in a dish. Set aside the
stock for the arroz a banda.

FOR THE ARROZ A BANDA:

Sauté the cuttlefish together with the tomato, the
pepper and the cloves of garlic in a paella dish. Then
sauté the rice and add the broth. Cook over high heat
for 15 minutes.

23
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GUISATDE PEIX (risH cASSEROLE]

GUISAT DE PEIX (FiSH CASSEROLE]

Sat de peiy, another typical fishermant

ecipe; i§ ow prepared in restawrants with
the most popular varieties of rockfish, such a
rovper, Scorpion fish, John dlory, efe. However,
fishermen cooked it with smaller vockfich with
less market valve, Such a6 moray eels, combers,
forkbeards, efe. It ig stewed with potatoes, which
acquire all the flavour of the fich, and always
prompt¢ the: Same: question among. diners: which i
better; the fish or the potatoes?

LEVEL OF DIFFICULTY: DIFFICULT

INGREDIENTS FOR 4 PEOPLE:
* 1.5 kg of rockfish e 75 grams of roasted

* 8 medium-sized almonds
potatoes * 1 slice of fried bread
* 1 onion ¢ 1 fora (small bell
* 2 ripe tomatoes pepper)
* 1 green pepper * Parsley
e 150 grams of green  ° Olive oil
beans * Saffron
* 4 cloves of garlic * Salt
PREPARATION

Brown the chopped tomato, green pepper and
onion in a little oil. Add the potatoes and beans and
sauté in the resulting mixture. Then add the water
and boil for 5 minutes. Then add the fish and leave
to cook for about 15 minutes.

While it is boiling, prepare the mixture: fry the al-
monds, the slice of bread and the fiora and set aside
in the mortar. Add the parsley, the cloves of garlic
and the strands of saffron.

Add the resulting homogeneous pasta to the casse-
role a few minutes before the end of the cooking time.
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BORRIDA DE RAJADA (SKATE AND POTATO STEW)

5}/4//@19 de @ba/a, or skate and potato Stew, i
another traditional Ibizan ¢eafood dish, which
vses almonds a¢ a éoagoniy% 36 was done 35 early
a¢ the Middle Ag%. [t i¢ not a!vva»ﬁ served in
Seafood restaurants by the sea, but it can be found
in certain traditional establischments in the interior
of the igland and in the fown of Ibiza.

LEVEL OF DIFFICULTY: MEDIUM

INGREDIENTS

FOR 4 PEOPLE:

* 1.5 kg of skate ¢ Olive olil
* 8 medium-sized * Parsley

potatoes * Roasted almonds
* 2 hard-boiledeggs  « gt
* 4 cloves of garlic * Pepper
PREPARATION

Cut the fish into large slices, salt and leave to stand
for one hour. Peel and slice the potatoes. Place alter-
nate layers of potatoes and fish in a casserole.

Chop the hard-boiled eggs, garlic, parsley, al-
monds and a pinch of salt.

Sprinkle with oil and season with salt, pepper and
add the mixture of eggs, garlic, parsley and almonds.

Cover with water and leave to simmer.

2/



ARROZ A LA MARINERA (seAFo0D RICE)

LEVEL OF DIFFICULTY: DIFFICULT

INGREDIENTS FOR 4 PEOPLE:

FOR THE STOCK:

A’OH@_ with Fa(/”a’ W}‘/DZ ? lb Maf,/hém i the * 1 kg of rockfish e Saffron
one O)C the most 1"/")'OE”, riee dishes cooked * 1 fomato * Sweet paprika
in Ibizan homes, especially dwring. festivities and + 1 small onion + Olive oil
familb] celebrations. It is a geafood rice dish that * 1 green pepper * Salt
takes aalvanfagp of the flavour of ¢mall rockfich FOR THE RICE:
that are not quitable for ﬁfloﬁng They are wed o Vakg of rice * 2 cloves of garlic
+t make a -f-;gh,]{ concentrated ¢tock that ¢erves o 1 cuttlefish e 1 fora (small bell
a¢ the bagi¢ for PVOPQVMg_ the vice. It i¢ served * 10 prawns . r;eprr;:;) coner
with evttlefich, ¢hellfish and, Sometimes, wollvses : :2 ::::Is - ?omctop PP
and diced fich. The keys 1o Proparing_Mo dish lie 4 crab logs . Oil
in the @Iaﬁ‘h] of the stock, the exact proportion of « Rockfish or monkfish ~ * Salt
rice and the oooking_ fime. (optional)

. A PREPARATION

Boil the tomato, onion, pepper, saffron and sweet
paprika in plenty of water for 15 minutes. Add the
rockfish and leave to cook for another 15 minutes.

Put some olive oil in a casserole, sauté the prawns
- and set them aside. Next, in the same oil, sauté the

LY

-

LSS
-

\Meqnwhile, fry the fiora and crush a clove of garlic
and the strands of saffron in the mortar, along with
arsley. Add the mixture 5 minutes before the rice
s finished cooking.

' -;to cook for 15 minutes.

MARIN%RA [SEAFOODIRICH
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FRITA DE PUIRO oo BET0mLs) e
F. ‘ e

i

FRITA DE PULPO (rRiED OCTOPUS)

t i common to see [bizang 50 donn o the bar

fo have a small portion of Spanich omelette or
fried octopis for breakfast: The latter, a typical
fishermant dich, is So tasty that it contines o be
prepared in many homes, and many restavrants have
added it 1o the menv a a main digh.

LEVEL OF DIFFICULTY: MEDIUM

INGREDIENTS

* 1.5 kg of octopus ¢ 1 head of garlic
* 5 potatoes ¢ Olive oll

* 3 onions * Salt

* 1 red pepper * Pepper

* 2 green peppers
PREPARATION

Boil the octopus in plenty of water for about an
hour. Put some oil in a casserole and fry the chopped
onion. When it is browned, add the chopped peppers
and the unpeeled cloves of garlic.

Meanwhile, chop the octopus and add it to the cas-
serole. Mix all the ingredients and season with salt
and pepper. Add the chopped and previously fried
potatoes and mix again. Leave to simmer for a few
more minutes.

3]
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CQUID STUFFRINIE™S O

SADA

SQUID STUFFED WITH SOBRASADA

Ono of the most Spectacular mired Seafood and
meat dishes in Ibizan cvigine i ;@;id ¢tuffed
with Sobracach. It is a winter dich, tipical of the
g!av5h+oring geason, which combines one of the
higboﬁr @/a!im producs offered by the ﬂﬁ}\/gio
coast with the iglands most typical Sansage.

LEVEL OF DIFFICULTY: MEDIUM

INGREDIENTS FOR 4 PEOPLE:

* 1 or 2 squids per ¢ Sobrasada
person, depending ¢ 1 glass of brandy
on size L
ch 4 corlic and * Olive oil

opped garlic an . Salt
parsley
PREPARATION

Clean the squid and remove the tentacles. Chop
these, season and dress with a spoonful of chopped
garlic and parsley. Add crumbled sobrasada until
there is the same amount of the two ingredients. Once
well mixed, stuff the squid with this mixture and close

~ the end with a round toothpick.

Next, put a little olive oil into a casserole, add the
squid and pour in a glass of brandy. Let them cook
over a very low heat for about 45 minutes. They are
usually served with fried potatoes and peppers or
with boiled rice.
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ARROZ DE MATANZAS (MIXED MEAT RICE]

nwz de matanzas i§ one of the most

characteristic; tasty and robust dlishes of Ibizan
cvisine. Afﬁf\o%h
that cerve it chylar!q, in the cowntry ooﬁago; it
only cooked one oy a year: the day of pig. Qlau5h+or,
which normally takes place sometime in December. It
includes the fresh meat of the davgb‘l'orwl animal,
freshly harvested pebragcoc (red pine mughrooms)
and frwrangp chicken, among other ingroolionk.

there are now Some vestavrants

LEVEL OF DIFFICULTY: DIFFICULT

INGREDIENTS FOR 4 PEOPLE:

* Y2 kg of hen * 1 tomato
o Y2 kg of chicken * 1 red pepper
* 1 chicken liver ¢ 2 cloves of garlic
* 200 grams of pork * Parsley

ribs ¢ 1 fora (small bell
* 100 grams of pork pepper)

fillet e Saffron
* 100 grams of pork ¢ Olive oil

loin . Salt

e Sobrasada
* Pepper

4 small cups of rice .
e Cinnamon

* 200 grams of
pebrassos (red pine
mushrooms)

PREPARATION

Boil the hen in plenty of water for 45 minutes to
make stock. Fry the meat (chopped chicken, ribs, loin
nd fillet) in a casserole and once browned, add the
tomato, pepper, chopped garlic and mushrooms. Add
mhot, strained stock and boil for 15 minutes.
While the meat is boiling in the stock, fry the ingre-
ients for the mixture: the iora and the chicken liver.
Add the cloves of garlic, the parsley and the strands

" of saffron until a smooth paste is obtained.

Add the rice to the casserole. Then add the sobra-
sada and mixture. Season with salt and pepper and
add a pinch of powdered cinnamon. Cook over high
heat for 15 minutes.
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FRITA DE CERDO (rRiED PORK]

ke arvoz de matanza, thig i€ one of the ¢tar
l/ dishes on the day of Pig dav5h’rcr and, except
in vestaurants, it i ctill only made on that day. It ig
one of the most robust and ﬁ!ling_ diches of Ibizan
cwigine and i§ cooked with fresh meat and bacon
from the freshly €lav5b+crcol animal. It i served on
platters in the centre of the table and diners eat
divectly from them. In Some areas of the icland,
it ig accompanied by a alad of finely chopped ranw
cabbage seasoned with oll, vincgar and 531(“.//.

LEVEL OF DIFFICULTY: MEDIUM

INGREDIENTS FOR 4 PEOPLE:
* Y kg of pork loin * 2 green peppers

* 200 grams of pork * 2 red peppers

liver * 2 heads of garlic
* 300 grams of pork ¢ Olive oil
ribs . Salt
* 150 grams of bacon
* Pepper

* 1 kg of potatoes

PREPARATION

Heat oil in a casserole. Chop the potatoes, fry them
and set them aside. Fry the peppers and garlic and
set them aside.

Season the meat with salt and pepper and fry each
type of meat separately. Mix all the ingredients in a
casserole.

3/
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SOFRIT PAGES

ofrit f%ﬁ{ S wndoubtedly the most popular dich

on lbiza when there i éomc%ing_ to celebrate.
tt wag a staple in cowntry coHagpé on Chrictmas Day
and on the patron Gaint% day. It wag also gerved at
Wcololings in the pact, preceded by a mied meat
or fish and Seafood paella as the first courge. It
combines different types of meat, with potatoes
and the iland’s wo most typical Savsages: Sobrasachy
and thin butifarva (botifarkd). In some \/illagcé on
the idland they algo add \/cgp’rab!oc, uch a¢ beang
or artichokes. The recipe below uses chicken, pork
and lamb, but it can also be made with vabbit and
Kid. At least two different fupes of meat (chicken
and lamb or kid) and cavsages must be véed.

LEVEL OF DIFFICULTY: DIFFICULT

INGREDIENTS FOR 4 PEOPLE:
* 1 chicken ¢ 1 head of garlic
* 250 grams of pork * Parsley
* 250 grams of lamb ¢ Olive oll
* 4 pieces of sobrasada * Salt
* 4 pieces of botifarr6  * Pepper
* Y kg. of potatoes * Paprika
(patatons)
PREPARATION
Chop the lamb and pork and boil in plenty of wa-

ter. Add the chopped chicken after fifteen minutes
and boil for another twenty minutes. Sauté the garlic,

obrasada and botifarré in a casserole. Remove the
sages and add the chopped parsley and boiled
eat. Season with salt and pepper, sprinkle with pa-
a and stir well.

over with the previously obtained stock and leave
mmer for fifteen minutes. Meanwhile, peel and
e potatoes. Add these and the sausages sau-

3



BUNUELOS (rimers)

l/iko orelletes, buiivelos or bunyok, 3 Ibizang
Say, are present at all the typical festivities
celebrated in Ibiza. They are a traditional
Sweetmeat; passed vound on h/ab)g in the Square on
the fonn patron aints day and algo in private hovges.

LEVEL OF DIFFICULTY: MEDIUM

Some Pco{)!o also cook. them on the eve of the olav] INGREDIENTS
of the Pié élav5h’ron Al+hov5h they are wually made FOR A TRAY OF BUNUELOS:
with flow and potato a¢ the main ingrcolicnk, you * 1 kg of flour ¢ 1 small glass of
. , . * Y kg of potatoes (or aniseed liqueur
can mix or even veplace the potato with pumpkin gorp
. Theu h 5 4 o pumpkin or apples)  * 2 eggs
or apple. 1 hel 22 €0f’f‘l OX’fVV‘o an : ks oa@]‘  2lemons * Orange juice
make, 3"“"0"51" accuracy 1§ VC@"VWI [gatieadning, * 1 tablespoon of anise ¢ Lemon juice
the ingyodicn’f’& ) seeds * Sugar
: * 2sachetsof baking  « Synflower oil
powder
PREPARATION

Boil, peel and mash the potato. Grate the lemon
peel. Put the flour, mashed potatoes, lemon peel,
anise seeds, baking powder, aniseed liqueur and

> ‘\pnbeaten eggs in a bowl and stir well. Slowly stir in
the lemon and orange juice until the dough thickens
but is still liquid enough to drain through your fingers.

Then deep fry the fritters in sunflower oil. This is
_._’do'ne using buiueleras, metal moulds with handles
- that are heated in the oil itself before starting. After
a while, the dough detaches from the bufivelera and
remains floating in the oil. You have to turn it over to
ensure it is well done on both sides. Finally, leave to
cool and sprinkle with sugar just before serving.

™
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GREIXONERA

%&/}0’]&!@, another  typical  traditional

weetmeat commonly found in bizan hovges
and vestawrants, i€ a vecipe that aroe 3 a way fo
take aol\/an’ragg of stale bread. Nowaday, however, it
S made with ensaimadlss, which make it J'uioicr and
more Succulent. S texture is very imilar fo bread

LEVEL OF DIFFICULTY: EASY

Ingredients
Fvaloling and the trick lies in 5@#6»45 the oooking_ 4 o G wd
, ¢ , , § O ensaimaaas ° Innamon po er
time Jvd Vlgh'f' and not o»/crcookmg; it hag to have oy « Cinnamon stick
Just the Vigh’f’ corsistency to melt in the movth. S iire of milk * Lemon peel

* 400 grams of sugar

PREPARATION

Boil the milk with the lemon peel and cinnamon
stick and leave to cool. Crumble the ensaimadas, add
e eggs, the sugar and the powdered cinnamon and
t them together. Add the milk and mix well. Pour
esulting mixture into a previously greased mould
ake for approximately 45 minutes, though it is

able to check from time to time.




ORELLETES

with the tvaditional buivelog, at all important
festivals. They are prepared on the eve of the
fown patron Saints day and handed ovt at the end
of mass on the day itcelf. These Qvgar—gprinklcd
flowr cakes have alvvaqé been ear—chaped. Hence
their name: “little ears”.

44

ese are the snack par excellence, along_

LEVEL OF DIFFICULTY: DIFFICULT

INGREDIENTS
* 1 kg of flour * 1 sachet of baking
* 5eggs powder

* 1 tablespoon of

* 400 grams of sugar ¢ >
aniseed liqueur

* 50 grams of lard
* Lemon zest

* Vanilla powder

PREPARATION

Beat the eggs with the sugar, aniseed liqueur and
lemon zest and add the baking powder and flour until
a consistent dough is obtained. Divide the dough into
small portions and flatten each one into the shape of
an ear. Make some cuts in the central area and fry in
a frying pan with oil over a high heat. Leave to cool
and sprinkle with sugar.
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FIAO

ly Week. in Ibiza always ended with this
dessert, which was cooked exclisively for
Eacter Sunlay. It combination of ¢weetness and
freshness makes it the islandt most representative
and exotic dessert, and foday it i enjoyed all

LEVEL OF DIFFICULTY: DIFFICULT

INGREDIENTS FOR THE BASE:

* 500 grams of flour * 1 tablespoon of
year vound. It can be found both in bakeries and « 1 tablespoon of lard baking powder
vectarants. * 3 eggs * 2 tablespoons of

* 200 grams of sugar aniseed liqueur

FOR THE FILLING:

* 500 grams of fresh e 375 grams of sugar

goat cheese * 10 mint leaves
* 4eggs

- PREPARATION

To prepare the base, beat the eggs and sugar and
add the rest of the ingredients. Knead everything, let
it rest for 15 minutes and spread the dough over a
previously greased mould sprinkled with flour to pre-
vent it from sticking.

Beat the rest of the eggs and sugar to prepare the
filling and add the previously crushed cheese. Stir
until a smooth mixture is obtained. Add six chopped
mint leaves. Pour the mixture into the mould, place
four mint leaves as decoration on the surface of the
mixture and bake for about 35 minutes at 180° C.
Finally, allow to cool and sprinkle with sugar.
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CAFE CALETA

afé Colet i€ a kind of Ibizan gueimach (drink
prepared in Gralicia by the bvrning of the
local !izbvor), bt with coffee, rum and brandy a¢ it
main ingycdionﬂ. It was invented a oonq ago by
a fisherman from the coast of Sa Caleta and the
recipe became o popular that many hovses on the
igland madle- it on the day of the Fig élav5h+or and
other special occagions. Today, it i taken o round
off a copious meal in many vestavrants.

CAFE CALETA

48

LEVEL OF DIFFICULTY: EASY

INGREDIENTS

* 400 grams of ground ¢ Peel of 1 lemon

coffee * Peel of 1 orange

* 1 litre of water o Cinnamon stick
* 1 bottle of brandy * 250 grams of sugar
¢ 1 bottle of rum e Coffee beans

PREPARATION

Boil the water, add the ground coffee and turn off.
Caramelize the sugar in a pot and add the brandy
and rum. When it boils, add the lemon and orange
peels, the coffee beans and the cinnamon stick.

Burn until the flame turns blue, always stirring. Add
the coffee and serve very hot.
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HIERBAS IBICENCAS

: eve are those who describe hierbss ibicencas as
_ - the iland forest in a ﬁercW. It is the most ’ﬂﬂ)ioal
oligpg‘h'\/c of the Fityusic islands and has even been
marketed Since the 19th century. In many rwral houses,
it i¢ ctill made by hand, with aniceed !izﬂzour 3¢ a bage,
aH’hovgb the brands that bottle it for distribution and
export digtil the plants oliroaHv]. The fol!owing traditional
recipe varies in each house, which has ifg onm recipe that
i¢ passed down from %nomﬁon 1o 5pnora+ion.
LEVEL OF DIFFICULTY: EASY

INGREDIENTS

¢ Sweet aniseed liqueur ¢ Chamomile
(3/4) * Bay leaf

* Dry aniseed liqueur (1/4) o |qvender

* Thyme * Rue

* Rosemary ¢ Houseleek

* Peppermint * Felty germander

* Mint * Orange peel

* Lemon verbena * 1 orange leaf

* Juniper * Lemon peel

* Sage * 1 lemon leaf

* Wild fennel

PREPARATION

Put a sprig of each of the herbs in each bottle and,
in the case of the lemon and orange peel, the equiv-
alent of a slice. Use a twig to make the task easier. Fill
the bottles with both types of anise previously mixed.
Leave in a dark room for as long as possible (at least
six months).




GASTRONOMIC
CALENDAR

“PATRIMONI GASTRONOMIC” -“CONCURS MUNDIAL
D’ARROS DE MATANCES PER EQUIPS” - “PATRIMONI

GASTRONOMIC” - “PINTXA SANT ANTONI" - “FIRA

DES GERRET D'EIVISSA” - “FESTIVAL GASTRON @itk
L eeDESISEFTR" - TBIZASABOR SPRING GASIRONGWIT==—"""""
DAYS - “FIRA DE LA LLAGOSTA, LA GAMBATETPER™
D'EIVISSA” - LONG LIVE POSIDONIA - “FIRA DEL
MOLL | PEIXOS DE TARDOR” - IBIZASABOR AUTUMN
GASTRONOMY DAYS - “FIRA DES CALAMAR” - “RES-
TAURAT” - “TAPAV]" .* " .ES CUBELLS
MMTWNAS'N’ROLL”
.“SABORS DEL CAMP | DE LA MAR” -PORK

NOMY DAY - “FESTA DES VI PAGES DE SANT MATEU”
- AIOLI FESTIVAL - “FIRA DES POLP”

e

Janvarq

* “Patrimoni Gastronomic”. These gastronomic days, with
thematic menus related to World Heritage Cities, are held from
January to March in various restaurants in the Ibizan capital. These
menus are offered at affordable prices. Organised by Ibiza Town
council, with the collaboration of the Consell Insular d”Eivissa
and PIMEEF. More information: www.patrimonigastronomic.com

*“Concurs Mundial d’Arrés de Matances per equips”.
Fifty or so teams compete to make the best arroz de matanzas,
in the centre of Sant Antoni de Portmany. Rice is also cooked for
the multitudes and there are musical performances and a very
festive atmosphere. Organised by the Sant Antoni de Portmany
Town Council. More information: www.santantoni.net

‘Februaw]

* “Patrimoni Gastronomic”. These gastronomic days, with
thematic menus related to World Heritage Cities, are held from
January to March in various restaurants in the Ibizan capital. These
menus are offered at affordable prices. Organised by Ibiza Town
Council, with the collaboration of the Consell Insular d’Eivissa
and PIMEEF. More information: www.patrimonigastronomic.com

* “Pintxa Sant Antoni”. Every Thursday, from the end of
February to the end of March, this pinchos and tapas festival,
in which more than twenty restaurants and bars take part, is
held in Sant Antoni de Portmany. There is a tasting tour with a
free mini train. Organised by Sant Antoni Town Council. More
information: www.pintxasantantoni.com

GASTRONOMIC CALENDAR

March

* “Patrimoni Gastronomic”. These gastronomic days, with
thematic menus related to World Heritage Cities, are held from
January to March in various restaurants in the Ibizan capital. These
menus are offered at affordable prices. Organised by Ibiza Town
Council, with the collaboration of the Consell Insular d’Eivissa
and PIMEEF. More information: www.patrimonigastronomic.com

* “Pintxa Sant Antoni”. Every Thursday, from the end of
February to the end of March, this pinchos and tapas festival,
in which more than twenty restaurants and bars take part, is
held in Sant Antoni de Portmany. There is a tasting tour with a
free mini train. Organised by Sant Antoni Town Council. More
information: www.pintxasantantoni.com

* “Fira des Gerret d’Eivissa”. The gerret or picarel, a
small, tasty fish that is caught by traditional methods, is the star
of this fair, which is held in the centre of Santa Eularia des Riu.
There is a tasting of gourmet dishes made with gerret by island
restaurants, musical performances, a seafood and craft market,
an exhibition of local oils and wines, a photography exhibition,
etc. Organised by Peix Nostrum with the collaboration of Santa
Eularia Town Council and the Consell Insular d’Eivissa. More
information: www.peixnostrum.com
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GASTRONOMIC CALENDAR

* “Festival Gastronémic de sa Sépia”. The small town
of SantJoan de Labritja is the setting for another multitudinous
fair, in this case, starring the cuttlefish. There is a cuttlefish dish
competition and attendees can enjoy thousands of portions at
affordable prices. There is also a craft market and concerts.
Organised by Peix Nostrum, with the collaboration of SantJoan
Town Council and the Consell Insular d’Eivissa.

April

* IbizaSabor Spring Gastronomy Days. Fifty or so
restaurants from all over the island take part in these events, which
begin in April and last until the end of May. They offer tasting
menus with island dishes and products at affordable prices, as
well as a selection of tapas. Other activities are held in parallel,
such as the Professional Mediterranean Gastronomy Forum,
where local cooks and some of the country’s most renowned
chefs offer show cooking sessions to the public, as well as
traditional cooking workshops, product tastings and visits to
wineries. Organised by Consell Insular d’Eivissa and PIMEEF.
More information: www.ibizasabor.es

* “Fira de la Llagosta, la Gamba i el Peix d’Eivissa”.
This fair is held on the promenade of Sant Antoni de Portmany
and numerous restaurants and fishermen from the island take
part, offering tapas at affordable prices. Lobster and seafood
rice dishes are also offered, as well as show-cooking, boat trips
and musical performances. Organised by Peix Nostrum, with
the collaboration of Sant Antoni Town Council and the Consell
Insular d’Eivissa. More information: www.peixnostrum.com

*Seafood Rice Contest. Placa des Martell, in the port of Ibiza,
hosts this contest for the preparation of arroz a la marinera, one
of the dishes traditionally cooked by sailors, in which anyone can
take part. There are also cooking workshops and exhibitions.
Organised by Peix Nostrum and Ibiza Town Council. More
information: www.peixnostrum.com

Maq

* IbizaSabor Spring Gastronomy Days. Fifty or so
restaurants from all over the island take partin these events, which
begin in April and last until the end of May. They offer tasting
menus with island dishes and products at affordable prices, as
well as a selection of tapas. Other activities are held in parallel,
such as the Professional Mediterranean Gastronomy Forum,
where local cooks and some of the country’s most renowned
chefs offer show cooking sessions to the public, as well as
traditional cooking workshops, product tastings and visits to
wineries. Organised by Consell Insular d’Eivissa and PIMEEF.
More information: www.ibizasabor.es

Jvh]

* Long Live Posidonia. These gastronomic and cultural
events are held in Ibiza town throughout the summer. Around
20 restaurants take part, offering a tasting menu every Saturday
inspired by Posidonia and its ecosystem. There are also free
educational visits to the Posidonia meadows by kayak, as well
as art exhibitions and other activities. Organised by Ibiza Town
Council. More information: www.turismo.eivissa.es

Ago?f'o

* Long Live Posidonia. These gastronomic and cultural
events are held in lbiza town throughout the summer. Around
20 restaurants take part, offering a tasting menu every Saturday
inspired by Posidonia and its ecosystem. There are also free
educational visits to the Posidonia meadows by kayak, as well
as art exhibitions and other activities. Organised by Ibiza Town
Council. More information: www.turismo.eivissa.es

§6P+ember

* Long Live Posidonia. These gastronomic and cultural
events are held in lbiza town throughout the summer. Around
20 restaurants take part, offering a tasting menu every Saturday
inspired by Posidonia and its ecosystem. There are also free
educational visits to the Posidonia meadows by kayak, as well
as art exhibitions and other activities. Organised by Ibiza Town
Council. More information: www.turismo.eivissa.es

*“Fira del Moll i Peixos de Tardor”. Numerous restaurants
take part in this fair, which is held in Placa des Martell in the
port of Ibiza. They offer tapas prepared with moll (red mullet)
and other species caught at this time of year at affordable
prices. There are also musical performances and children’s and
environmental workshops. Organised by Peix Nostrum and Ibiza
Town Council, with the collaboration of the Port of Ibiza. More
information. More information: www.peixnostrum.com

GASTRONOMIC CALENDAR

October

* IbizaSabor Autumn Gastronomy Days. Fifty or so
restaurants from all over the island take part in these events,
which begin in October and last until the end of November. They
offer tasting menus with island dishes and products at affordable
prices, as well as a selection of tapas. Other activities are held in
parallel, such as traditional cooking workshops, product tastings
or visits to wineries and oil mills. Organised by Consell Insular
d’Eivissa and PIMEEF. More information: www.ibizasabor.es

* “Fira des Calamar”. The town of Sant Carles de Peralta
hosts this popular event, in which numerous teams compete to
cook the best squid dish. Thousands of portions are prepared,
which are later handed round to the public. Concerts are also
organised and there is a very festive atmosphere. Organised by
Peix Nostrum, with the collaboration of the Santa Eularia Town
Council and the Consell Insular d’Eivissa. More information:
www.peixnostrum.com

*“Restaurat”. This gastronomic event is held from mid-October fo
early December, with the participation of numerous restaurants from
the municipality of Sant Antoni de Portmany. They offer tasting menus
at affordable prices, which are judged by a panel, which elects the
winner. Diners also enjoy discounts in the town's shops. Organised
by Sant Antoni Town Council. More information: www.restaurat.es

* “Tapavi”. Numerous bars and restaurants in the centre of
Santa Eularia des Riu take part in this weekend gastro-musical
festival. A selection of tapas and concerts are offered throughout
the town. Organised by Santa Eularia Town Council. More
information: www.santaeulalia.net
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GASTRONOMIC CALENDAR

* “Fira de la Sal”. For one weekend at the end of October,
tribute is paid to salt, the island’s most important industry until
the arrival of tourism. In the Ses Salines Natural Park and Sant
Jordi there are tastings, special menus in various restaurants,
cooking workshops, show-cooking, children’s activities, hiking,
birdwatching, exhibitions, conferences, concerts, etc. Organised
by the SantJosep Town Council, the Balearic Government and the
Consell Insular d’Eivissa. More information: www.santjosep.org

* Es Cubells Paella Contest. This paella contest, in which
more than twenty teams and hundreds of diners participate, is
organised during the festivities of Santa Teresa. Organised by
the Associacié de Veins de Es Cubells and the SantJosep Town
Council. More information: www.santjosep.org

November

* IbizaSabor Autumn Gastronomy Days. Fifty or so
restaurants from all over the island take part in these events,
which begin in October and last until the end of November. They
offer tasting menus with island dishes and products at affordable
prices, as well as a selection of tapas. Other activities are held in
parallel, such as traditional cooking workshops, product tastings
or visits to wineries and oil mills. Organised by Consell Insular
d’Eivissa and PIMEEF. More information: www.ibizasabor.es

* Festa de S’Oli. The old Can Pep de Sa Plana oil mill in
Forada is the venue for this popular olive oil festival, where
visitors can observe how olive oil is made in the traditional way.
There is also a tasting session, ball pagés (traditional country
dance), popular games, crafts, etc. Organised by the Can Pep
de Sa Plana family, in collaboration with the Sant Antoni Town
Council and the Consell Insular d’Eivissa. More information:

www.santantoni.net

* “Restaurat”. This gastronomic event is held from mid-
October to early December, with the participation of numerous
restaurants from the municipality of Sant Antoni de Portmany.
They offer tasting menus at affordable prices, which are judged
by a panel, which elects the winner. Diners also enjoy discounts
in the town’s shops. Organised by Sant Antoni Town Council.
More information: www.restaurat.es

* “Cafas’n’Roll”. Sant Josep de Sa Talaia hosts this music
and gastronomy festival, which is held at weekends from late
November to late December. The bars where there are concerts
offer a selection of pinchos and tapas and there is also a musical
film festival, related exhibitions, etc. Organised by the Sant
Josep Town Council. More information: www.cafasnroll.com

December

* “Sabors del Camp i de la Mar” Gastronomic Fair.
This event is usually held on the first weekend in December and
takes place at the Ibiza Town Exhibition Centre. Itis a showcase
for agri-food producers and the traditional culinary industry
and also for restaurants, which offer tapas tasting sessions.
There are also show-cooking sessions and cooking workshops.
Organised by the Consell Insular d’Eivissa. More information:
www.saborsdeivissa.es

*Pork Gastronomy Day. A dozen restaurants in Santa Eularia
des Riu take part in this event, where tasting menus related to the
slaughter of the pig are prepared. Organised by Santa Eularia
Town Council. More information: www.santaeulalia.net

*“Festa des Vi Pagés de Sant Mateu”. Around 20 traditional
wine producers take part in this popular wine festival, which
takes place in the village of Sant Mateu d’Albarca. In addition
to the wines, visitors can also taste sobrasada and butifarra
made by the Albarca families, as well as typical sweets, café
caleta, etc. There are also exhibitions of ball pagés (traditional
country dancing) and live music. Organised by the Associacié
de Veins de Sant Mateu, the Sant Antoni Town Council and the
Consell Insular d’Eivissa.

* Aioli Festival. This championship for the preparation of the
popular aioli sauce is held on a Saturday in mid-December, at
the same time as the Mercat de Forada (Buscastell). Organised
by Cooperativa Integral d’Eivissa.

* “Fira des Polp”. This octopus fair, where visitors can taste
tapas and partake of an enormous people’s paella, is held in
Sant Miquel de Balansat. It lasts all day and concerts are also
held. Organised by the Anarem a Sant Miquel collective.

* “Restaurat”. This gastronomic event is held from mid-
October to early December, with the participation of numerous
restaurants from the municipality of Sant Antoni de Portmany.
They offer tasting menus at affordable prices, which are judged
by a panel, which elects the winner. Diners also enjoy discounts
in the town’s shops. Organised by Sant Antoni Town Council.
More information: www.restaurat.es

* “Canas’n’Roll”. Sant Josep de Sa Talaia hosts this music
and gastronomy festival, which is held at weekends from late
November to late December. The bars where there are concerts
offer a selection of pinchos and tapas and there is also a musical
film festival, related exhibitions, etc. Organised by the Sant
Josep Town Council. More information: www.cafiasnroll.com
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