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If your holiday in Spain takes you through Galicia, Spain’s northwestern-most region, certain elements are guaranteed: 
spectacular views of the Atlantic coast, exceptional religious architecture, and access to the country’s finest seafood. Galicia’s 
seafood is so delicious that the mere addition of ‘de Galicia’ to any seafood dish’s title is generally considered to be a sign of 
guaranteed quality in the rest of Spain.

Familiarise yourself with the ocean’s bounty with a visit to any one of Paradores’ luxury and historic hotels around the region, 
all of which boast dishes made from the very freshest catch of the day.

Traditional staples

Due to its location right on the Atlantic, Galicia has always been a region populated by those who lived on the ocean and 
depended on its waters for their food; the result of this connection is a region steeped in great culinary traditions developed 
over the centuries.

To get a taste of this most traditional flavour, any visitor to Galicia should seek out a bowl of caldeirada de pescado, a fish 
stew that was traditionally eaten by sailors, but which is now a beloved regional staple. Accompanied by classics like cod on 
toast with caramelised onion, it makes for a perfect treat on a cold day, and can be enjoyed at Parador Pontevedra, where its 
Enxebre –Galician Paradores’ in-house, gastronomic spaces featuring the finest local cuisine– boasts this and other classic 
seafood treats.


