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Canary Islands gastronomy celebrates its Day at Salon
Gourmets

Medregal, black grouper, pampano, prickly pear or volcanic wines,
the rich gastronomic wealth of the Canary Islands will be present
at the 38th Salon Gourmets.

Under the title Volcanic Gastronomy: discover the flavour of the Canary
Islands, the Government of the Canary Islands and the Volcanic Experience
brand will be celebrating their Day at Europe's most exclusive Fine Food
and Beverages Fair. On Monday 7 April, the Gourmets Forum (hall 3, Ifema
Madrid) will pay tribute to the flavour of the Canary Islands. Chef Alberto
Gonzalez Margallo will be in charge of several show cookings to showcase
the species that inhabit the waters of the Canary Islands and the products
that are less well known on the mainland. Attendees will discover not only
how to make the most of them from head to tail, but also their impact on
environmental, economic and cultural sustainability.

Blowtorched mackerel on liquefied pickled carrot and coastal vegetables;
marinated horse mackerel, green mango, prickly pear and male vinegar;
black wreckfish, emulsion-mayo of its collagen and Gomeran caviar, beurre
blanc of goat's milk butter, seasonal mushroom, flame-grilled pampano and
watercress essence are some of the proposals that can be enjoyed on this
Day.

Once the fish and vegetables of the island are known, the afternoon will
give way to volcanic wines. Bodega El Grifo, that this year celebrates its
250 Anniversary will organise a tasting with 8 of its most characteristic
references will be tasted, giving the attendees the opportunity to get to
know the mineral wines of this winery located in Lanzarote. Afterwards, the
renowned sommelier Meritxell Falgueras and the prestigious pastry chef
Carmen Capote, CEO and executive chef of 24 Onzas will lead a very special
tasting in which wine and chocolate will harmonise to the delight of the
attendees. Wines of the main varieties of the archipelago will be paired with
handmade chocolates made with local raw materials, a treat for the senses.

« Volcanic Gastronomy: discover the flavour of the Canary Islands. Monday
7 April, 10:00 am to 7:00 pm. Gourmets Forum (hall 3 at Ifema Madrid)
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