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WHATISIT?
Natural dehydrated seaweed.
HOWDOIEATIT?
They’re hydrated and used in
cooking in a thousand ways.
They give dishes fiber,
vitamins and minerals.
Salads, rice, stews.
FOREXAMPLE
Wakame
Sea spaghetti
Sea lettuce
Kombu
Sweet kombu
Nori
Sea moss
Dulse
Seaweed salad

WHATISIT?
Shellfish enriched by seaweed
from Galician estuaries.
HOWDOIEATIT? Open
and pair with white or rosé
wine, light or intense beer,
white vermouth, fortified
wine…
FOREXAMPLE
Clams with ham and kombu
Clams with sake & kombu
Cockles with ginger with
Sweet kombu
Natural cockles with
sweet kombu
Natural mussels with
wakame stem
Razorfish in garlic sauce with
Sea spaghetti

WHATISIT?
Simply seaweed from the
sea of Galicia: taste and
richness from the cold waters
of the Atlantic.
HOWDOIEATIT?
In salads, as a garnish
for fish and meat, in
scrambled eggs...
FOREXAMPLE
Natural wakame
Natural sea spaghetti
Sea spaghetti with
garlic shoots
Wakame with mussels
Wakame with sea urchin
(sold in glass jars or
easy-open tin can)

WHATISIT?
Natural seaweed
preserved in salt.
HOWDOIEATIT?
They are desalinated and
are then used in cooking
like any other ingredient.
FOREXAMPLE
Wakame
Sea spaghetti
Sea lettuce
Kombu
Sweet kombu
Nori
Sea moss
Dulse
Seaweed salad

WHATISIT?
Seaweed or mushroom tapas
with greens, fruits, mollusks
and sauces.
HOWDOIEATIT?
At room temperature or
warmed with the wine pairing
recommened on each case.
TAPAOF
Endives with walnuts and
wakame stem
Piquillo peppers with
sweet kombu
Mussels in “salsa brava” with
sweet kombu
Japanese-style shiitake
Mushrooms in wok sauce
and more...

WHATISIT?
Selection of Galician seaweed
in dressing.
HOWDOIEATIT?
As an appetizer, on their own
or as a side for anchovies,
mussels, razorfish, etc. With
potatoes or boiled beans.
FOREXAMPLE
Japanese-style
In olive oil
In vinaigrette
(sold in glass jars or
easy-open tin can)

WHATISIT?
Jelly from the sea. Used as
thickener, stabilizer and gelling
agent in marmalades, jellies,
juice, compote, cakes, flan,
custard, ice-cream, mayo and
other sauces. It has high fiber
contents and it’s mineral-rich.
HOWDOIEATIT?
It is dissolved and boiled for
seven minutes. It gels while it
cools down.
FOREXAMPLE
In powder
In strips

WHATISIT?
Sea vegetables chopped into
small pieces: innovation and
cutural mix.
HOWDOIEATIT?
Tartar: as a starter on toast;
in salads, with fish, seafood,
meat, pasta or rice. Pesto:
with pasta, fish, seafood,
vegetables and canapes.
Chimichurri: meat, fish and
grilled seafood; potatoes,
vegetables and salads.
FOREXAMPLE
Natural
In curry
In black olive
Seaweed pesto Seaweed
Chimichurri

WHATISIT?
Codium seaweed picked by
hand in its natural habitat,
lyophilized, ground and
packaged to be used as
a spice.
HOWDOIEATIT?
Add directly to give aroma
to fish, cream, stews, rice,
garnishes, meat, croquettes
and scrambled eggs. It is a
good ingredient for making
vinaigrettes, tartars, sauces
and foams.
FOREXAMPLE
Lyophilized codium

WHATISIT?
Organic production salt with
an original flavored touch
to use on any occasion.
HOWDOIEATIT?
To give any dish a special
flavor, from meat or fish
to pasta recipes, seafood
or veggies.
FOREXAMPLE
Nori-flavored salt
Wakame-flavored salt
Sea-lettuce-flavored salt
Herb-flavored salt
Boletus-flavored salt
Curry-flavored salt
Paprika-flavored salt

WHATISIT?
Sugar with seaweed or
100% natural fruit.
HOWDOIEATIT?
To give a special touch to
desserts, sweeten teas, shakes
and soft drinks and to prepare
sauce to your taste.
FOREXAMPLE
Sugar with sea lettuce
Sugar with nori seaweed
Sugar with raspberry
Sugar with citrus

WHATISIT?
Organic production pasta with
wheat semolina and three
kinds of seaweed: sea lettuce,
nori and wakame.
HOWDOIEATIT? They go
great with sauce and with olive
oil or butter as its only garnish.
FOREXAMPLE
Tagliatelle with wakame
Tagliatelle with nori
Tagliatelle with sea lettuce
Wakame fusilli

Seaweed,
sea life:
Sea of Galicia
Seaweed, biological products originating from the
sea, undergo simple treatments to preserve their
original properties.
Sea vegetables are versatile and have a lot of
personality. They coexist with traditional cuisine
and open new paths to modern high-quality
cuisine. New flavors, colors and textures.
Organic Harvesting
Our seaweed is
naturally organic
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Vegetables from the cold
waters of the Atlantic.
Source of fiber, vitamins,
minerals and protein.

Sea lettuce
Ulva spp.
Intense sea flavor.
Nori
Porphyra spp.
Wafer flavor.
Sea spaghetti
Himantthalia elongata
Similar to fresh beans.
Wakame
Undaria pinnatifida
Soft sea flavor.
Kombu
Laminria ochroleuca
Slightly smoked iodine flavor.
Sweet Kombu
Saccharina Latissima
Soft sea flavor, slightly sweet.
Sea Moss
Chondrus crispus
Crustacean flavor.

Seaweed,
Sea vegetables
in your kitchen

