ESPACIOS URBANOS Y SU GASTRONOMIA TRADICIONAL

l.a trama urbana de Sankicar, ampliada a lo largo de los siglos, adn nos deja sentir la
personalidad de cada barrio. En e dmbito gastrondmica, y aungue los buenos g]
encuentran a lo ancho de toda |a cludad, destacamos tres centros que son
por el nimero de establecimientos hosteleros comp por las ca
paisa|isticas de suentormo.

Uno de ellos-es el propio centro urbang de Sanitcar, compre

con ura mirada amplia que abarcaria a hdanla:cahsﬂ:dm.
perfmetro, Este lugar estd dominade por el ajetren y la labor com
animadas las sefiala la actividad culinaria, desde e desayuno hast
horas de aperitvos ¥ |a del calé con dulce o helado, Bl cercag
fuente de donde proviene toda esa agitacidn v las plazas de
- encugntra sU mayor animacicn

Iuﬂmmm nales basan su cocina en los producios gue se
: _mmmm&dlnlﬂhmﬂaqiﬂilmmnesténmlammmdﬂswﬂe{mﬂunanﬂyl&
en gn_nml aportan a sus phhs pescado, moluscos y crustéceos de la

mﬁmmﬁfmﬂeadem de los barcos de pesca y donde se
‘el pescado, hoy se ha convertido en escaparate de la mejor

i85 costas andakuzas. Fl pescado y el manisco fresco, capturados
35 convertidos en sabrosos guisos, bien solos o
prialzes o manzanilla, Bl arroz con mariscos, el camin en

El Barrio Altn, erire casonas sefioriales, bodegas vy jardines histdricos, ha sido también
hogar de los vifiistas ¢ agricultores. Estos afrontaban sus labores con el sustento de las
huertas, navazos, y terras de secano. El popular picadillo, el ajo camperc o la sopa de
tormate se encontraba entre las viandas ded campesing En este barno se conservan afigjos
gespachos de ving y tradicionales bares de sabor local Agullas tapas acompafian al mosto,
la manzanillay el amontillado, enriguecienda la experiencia gastrondmica. Y cada época del
afio tlene sus tapas: las papas cocidas, el 8jo campero v la berza acompafian el mosto en
invierno; en primavera los caracoles; y en verana disfruiamos de las ensaladas y alifios.

Finalmente las Ventas, en el entorno del ndcles urbano, también son claros exponentes dela
buena gastronomia local, donde destacan sus guisos de pescado v carnes de caza menar,
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urban pattern, increased through the centuries still lets uws feel each

monality lgdihe gastronomical aspect, although the best examples are all
t three interesting areas due to the numerous cuisine
0 socio-cultural and surmoundings

genter of the city, being Ls space all of the streels and squares
nis area stands out due to the hustle and the commercial shop

iest hours of the gastronomical enterprises, from breakfast untid
pur that serves appetizers and coffee with pastries or ice cream,
is where the majarity of the hustle comes from, and also the
que that are full of life

ors Dase their cooking on products found at their work
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environment, those related with the river, Doflana and generally fishing that give their plates
the fish, molusks and crustaceans from the mouth of the river. Due to this, the Bajo de Guia
seafront, 8 popular fishermen neighborhood, [hat once was a anchorage of the fishermen
boats and where the fish auctions where hiold, today has become the showcase of the beost
traditional fish and seafood cussine of the Andalusian coast The fresh hish and seafood,
caplured few hours beforehand, come out to the lables in delicious stew, with or without
rice, vegetables or manzanilla. The rice with seafood, the dogfish en Amarillo or the famous
langastines fram Saniicar, are Lhe bypical fisherman stews.

The Barrio Alte (Higher Meighborhoaod), amangst noble homes, wineries and historical
gardens, has also been horme for vingyard owners and farmers. They nourished The

vegetable gardens, navazos and dry lands. The famous picadillo, the ajo camper or the
temato soup are typically found in the farmers' diel. This neighborhood still preserves old
wineries and traditional local bars. Here you can pair tapas with mosto, manzanilla and
amantilado wines, fulfilling a more protound gastronamical experience Each scason of the
year has its tapas: the boiled pofatoes, the ajo campero: and the cabbage go with themosto
in the winter; in spring the srails; and in sSUMMEer you can enjoy salads

Finally the Ventas, in the surroundings of the center of the town, arc also clear cxamples of
good local culsine, where fish stews and small game meats can be tasted.

EL VINO Y LOS VINAGRES

La cultura vinicola forma parte ststancial de la gestronomia local. Loswimgs v vinagres que
SE Crign en Saniacar estan presentes bien como perfecto acompafn@miento a los platos o
bien como condimento de las recetas de guisos v ensaladas

Los buenas gastranomeos disfrutan con el maridaje de la Manzanilla con platos de pescado
frite, mariscos ¥ guesos susvess el amentillado con carnes blangagy quesos curados, y el
oloroso Con CArnes rjas y Caza.

Como condimentn, ta Manzanilla se encuentra en milltiples guilsos coma la suoa de galeras v
coquings a la Manzanilla; &l amontiladz en la dorada al amonhbillado o of cloroso en el
solomifio al oloroso _ \

&l apreciado vinagre que envejece en las bodegas sanluguenaSes Célebre por canservar las
msjones esencias de los vifiedos de donde procede. Las ensaladas, picadillos v salmorejos
son alegrados con el enémgicn sabor de nuestros vinagres
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FaHMING AHEAS AN} HUWRVEST THE SEA

SANLUCAR DE BARRAMEDA

ASTRONOMY IN

Sanlucar de Barrameda has, among its attractons, a highly valued and renowned variety of
gastronomical goods. Strolling through the streets we can appreciate the way that we have
successiully manage ta bring the culinary activities to an increasingly demanding audience
that is constantly requiring excellence and is inferested in trying traditional flavors at the
same time as they enjoy new trends that have been introduced to restaurant sector

The diversity and variely of the dishas and wines is nol accidental, bul & resull of significant
circumstances that our cities have given to its many peculiarities
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, THE "MAVAZTIS®, VINEYARDS AND VEGETABLE GARDENS
Another distinctive feature is our kcation, Saniicar is at the estuany of the Guadalguivir
Fver, where the seawater and nver water combine creating a rich ecosystem where
numeraus species of fish and crustaceans feed and reproduce

Dofiana was a hunting ground since medieval times and today 15 a natural reserve where, at
its marshiand, the traditional and sustainable industry of salt extraction brings this minesal
to our tables.

The lands close to the riverbank, of maritime influence, are formed by sand over which
vegetables that are sold internationally are harvesten, such as potatoes, sweel potatoes and
Green peppers.

Lastly, our countryside's wavy landscape is covered with mud and white chalky soil, and
these with green vineyards that provide us with wines that will age in our wine cellars.

One of these reasons has been our historical nfluence. The natural harbor that the
Guadalquivir River offers us has been used since the medieval limes and was under the
control of the Guzman fineage, Lords of Sanhicar, as a commercial navigation base. This gave
Sanllcar the produce market and the culinary knowledge from other cultures.

Christopher Columbus's third vovage towards the Indies, which departed from Sanidcar,
symbalized the encrmous impact that the discovery of Amenca had an the city since the
first moment. Of course, when we became (he ouler harbor of Seville, il pul the city on the
map towards the American Route, being one of the first cities to receive potatoes, corn,
tormatoes, green peppers, squash, cocoad, peanuts and turkeys amang other new foods from
the hew World,
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The pl'im m e of the melationship between Sanlicar and the culinary products s,
without doubt, h-ﬂ[rrg pecome the departure and arrival point for the Magellan-Elcano
the irip that wenk i search of the Spice klands and that was able to make the first
r:hwmﬁulgaﬂan.
The evangelization af America itself influenced our gastronomy: Numeraus monasteries
pmerged in Sanlicar, 8s they settled here, with their stoves and refectories that had pastries
recipes thal we can still acquire at lhe corvents
This historical and gﬁstrnr'mical did not stop here, as inthe XX centuny the city became the
high society's summer resort. Distinguished famiiies from Andalucia and aristocrats such as
the Dukes of Montoensier chose Sanldcar for thelr summer holidays This encouraged the
growith of an important market of high quakty, food, pastries and exguisiteness procassing
businesses and supphers, Al of thal gastronomical atmosphere has stayed in the aty, and i
this day isene of our main appeals.

WINE AND

VINEGARS

The wine cuiture is 8 substantial part of the local gastronomy: The wines and vinegars that
mature in Sankicar are perfect for pairng wilh dishes or as a condiment for stew and salad
recipes.

Good gourmets preter to pair Manzanilla wine with fried fish, seafood and mild cheese;
Amontilado wine with white meats and hard cheese: and Olorgso wine with red meats and
game meat.

As & condiment, Manzanilla wine Is found in mary stews such as Mantis Shrimp Stew and
Manzanilla Stvle Wedge Clam; Amonbillado wine in Amontilado Style Gilt-head Bream or
Dhorose in Cloroso Style Sirlion.,

The well-known vinegar that is aged in Sanlucars wineries is renowned for maintaining the
st essences of the vineyards where they come from. The salads and salmorejo (a cold
Andalusian soup) are brightened up with the strong flavor of our vinegar
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SANLUCAR Y LA GASTRONOMI[A

sanlicar de Barrameda posee entre sus'atractivos una oferta gastrondmica de las mas
célebres y valoradas Pasear por sis calles nos evidencla que se ha sabido levar cor &xdiala
actividad culinaria a una dermanda cada vez mas exigente e inferesada tanio por degustar
los sabores tradicionales como por disfrutar de las nuevas tendencias gue se han
introcucido en |a restauracion. La nigueza y variedad fanto de los platos como de sus
atamados vinos no es casual, sino 8l resuttado de significativas circunstancias gue han
conferido a nuestra ciudad sus muchas singularidades
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ESPACI0S OF CLLTWOS ¥ COSECHAS: EL MAR LOS MAVATDS WIFAS ¥ HLERTAS

mezclan para crear un noo ecosistemna en el gue s &
pspacias de pecas y cruslacens

Dofiana, que fue coto de caza desde dpoca me
marismas de Sa.nll.':car la industria h‘ad[:iu'ml A
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arenas sobre las que s cultvan verd
patatas, boniatos y pimientos F
Finalmenta, &l ondu'ado paisaye Gafd
y &5tas con el verde manto de vlrsedm I
en nuestras bodegas

EVEMIR HISTURICO

Una de estas circunstancias ha sdo nuestro devenir histdrico. Bl puerto natural que ke
confiere la bocana del Guadalgquivir se aprovechd ya desde época medieval v bajo el
dominio def poderoso linaje de los Guimanes, Sefiores de Sanldcar, coma base de
navegacon comercial Este hecho proveeria a Sanllcar de mercaderias aimenticas v usos
culnarios de ofras culluras,

La salida desde Sanlicar de Cristdbal Coidn en su tercer viaje hacia las Indias simbaoliza la
gran repercusitn local que tuve el descubnimiento de Amenca va desde los propios
origenes. Por supuesto, al convertirse en antepuerto del pubrto de Sevilla, puso a la ciudad
en la ruta americana, sienda una de las primeras cludades a las que llegarian las patatas, el
maiz, e tomate, el pimiento, la calabaza, el cacao, el cacahuete v el pavo entre atros
alimentos propios del Mueva Mundo.

El ejemplo paradigmdatics deé | relacion entre Sanlicar v el comercio de productos
cufnarios es sin duda el haberse convertido en [ugar de salida y legada de la Expedicion de
Magallanes-tlcano, gue partid en busca de las islas de las especias, y con la que se
consiguid dar la prirmera vuelta al Munda

La propia evangelizacion de Ameérica influyd en nuestra gastromomia. Al asentarse en
Sanlicar numerosos monasterios surgieron de sus foganes v refectorios recetas de dulces
gue adn en nuestros dias podemos adguirir a fravés de tomos copventuales

Este proceso histdrico v gastrondmico no quedd ahl, ya en el més cercano sigho XX la ciudad
sa comvirtid en destino de veraneo para 1a alla sociedad. Familias ilustres de Andalucla y
aristdcratas como los Dugques de Montpensier eligieron Sanlicar para su reposo vacacional.
tste hecha fomentd la aparicion de una Importante oferta de empresas elaboradoras y
proveacoras de productos alimenticios de calidad, viandas, dulces v exqguisitecas.

Todo ese ambiente gastronomico ha permanecikdo en la ciudad, v es en nuestros dias uno de
nigesiros mayores alraclivos




