
I B I Z A ´ S  F L A V O U R

How to eat l ike a local in Ibiza

T H E  E S S E N T I A L  L O C A L
P R O D U C E  Y O U  M U S T  T R Y

 
 
 

www.sabo r sde i v i s sa . e s / i b i z a sabo r se i v i s sa www.p imee f . com

https://saborsdeivissa.es/
https://www.instagram.com/ibizasaborseivissa/?hl=es
https://www.pimeef.com/


I B I Z A ' S
F L A V O U R S .  

D e e p l y  M e d i t e r r a n e a n ,

w h e r e  t h e  w i n e ,  b r e a d  a n d

o i l  t r i l o g y  i s  o m n i p r e s e n t ,

a n d  g a s t r o n o m y  b e c o m e s  a

r e a s o n  t o  s h a r e  a n d  e n j o y ,

i n  a  h e a l t h y  w a y .

W e l c o m e  t o  i b i z a ,  

i t ´ s  t i m e  t o  b i t e  i t  !

D I S C O V E R  T H E  I S L A N D

https://secretibiza.co/ibizas-flavours/
https://secretibiza.co/ibizas-flavours/


K M  0

Let's bet on the local product. Our

land, IBIZA, offers us high quality

fruits and vegetables every season

as well as

delicious liquid gold, the Ibizan oil

with PGI, wines with character, Xeixa

bread, Ibiza sobrasada and the well-

known, "Hierbas ibicencas"



P G I  W I N E S
I B I Z A / E I V I S S A

With a Mediterranean character

marked by the Monastrell varieties,

for red and rosé, and the white and

aromatic Malvasia, known in Ibiza as

“Grec”, due to its origin in the

Eastern Mediterranean.

The wineries are worth visiting,

almost all of them offer tour packs

with tasting and tasting for less than

€ 20
Let´s have a toast !

 



W I N E R I E S  

C A N  R I C H  
C A N  M A Y M Ó

I B I Z K U S
O J O  D E  I B I Z A
B L A C K N O S E



IBIZA´S LIQUID GOLD

The olive tree growing and the

production of oil are closely linked to the

history of Ibiza.

From that millenary tradition, cultivated

since the 7th century BC, when the

Phoenicians dominated the island, we

find, still in the country houses, precious

oil mills, today recovered and put into

value.

The Oli d'Eivissa brand, created in 2019,

unites all oil producers and is a

guarantee of quality.

Under the name "Oli d'Eivissa", the blend

must be of the arbequina, picual, and

koroneki varieties, which must represent

at least 90% of the oil.

Is there a better breakfast than a good olive oil
over a local bread  toast? 

 We tell you where!

i b i z a s a b o r s e i v i s s a

https://www.instagram.com/ibizasaborseivissa/?hl=es


" O L I  D ´ E I V I S S A "  

 B A L A N Z A T  

C A N  B E N E T

C A N  D O M O

C A N  G A R R O V E R S

C A N  M A Y M Ó

C A N  N E F R A

C A N  R I C H  

O L I A D A

O R T I Z

IBIZA´S OLIVE OIL 



" H I E R B A S  
I B I C E N C A S "

A good glass of "Hierbas"with ice,
savored with friends ..

Is there a more Ibizan moment?
 

Anise and up to 17 botanicals can be

included in recipes handed down from

generation to generation, including headed

thyme, rosemary, juniper, sage or citrus

peel.

Traditionally they are collected on the first

Sunday in May and left to dry in the June

sun until bottling begins.

 

It´s  the most popular drink in Ibiza and

something that you cannot miss in your

after-dinner, just before "La siesta"



I G P  H I E R B A S
D E  I B I Z A  

C A N  C A U S  C O M P A N A T G E

 

C A N  R I C H  D E  B U S C A S T E L L

 

D E S T I L E R I A S  I B I Z A  S L

 

F A M I L I A  M A R Í  M A Y A N S

 

I B I Z A  D E S T I L L A T I O N S ,  S L

 

L I C O R E S  A N I S E T A

 

C A N  M A Y M Ó

 

 
 
 

https://saborsdeivissa.es/tour/can-caus-companatge/
https://saborsdeivissa.es/tour/can-rich-de-buscastell/
https://saborsdeivissa.es/tour/destilerias-ibiza-sl/
https://saborsdeivissa.es/tour/familia-mari-mayans/
https://saborsdeivissa.es/tour/ibiza-destillations-sl/
https://saborsdeivissa.es/tour/licores-aniseta/


 X E I X A
B R E A D

The recovery of an ancestral wheat,

healthy and perfect for low

 carbohydrate diets.

 

The traditional elaboration of bread with

Xeixa includes the use of sourdough,

refreshed the day before, and a long

fermentation, after which a dense,

delicious and healthy bread is obtained.

Xeixa bread is on fire!



X E I X A   B R E A D

C A N  B U F I
 

C A N  N O G U E R A
 

E S  B R O T
 

C A N  B L A I
 

G A T Z A R A  
 

L A  C A N E L A
 

C A N  C O V E S
 

E S  R A C O N E T
 
 
 

https://saborsdeivissa.es/tour/can-rich-de-buscastell/


" S O B R A S A D A "

Ibizan gastronomy cannot be understood

without one of its star sausages.

The Sobrasada SABORES DE IBIZA maintains

the characteristics of the traditional

sobrasada. The pig is raised and fattened on

the island, mainly fed with cereals and carob

beans before slaughter.

The main ingredient is lean meat, together

with bacon and red pepper, which, in addition

to acting as an antioxidant, provides the

characteristic color and flavor to sobrasada.

 
One of the most traditional recipes made with
this product is squid stuffed with sobrasada.

 
 



 " S O B R A S A D A
"

C A N  C A U S

 

C A R N E S  J U A N  V I O L A

 

C A N   R O S

 

S U P E R  E S  C U C O  

 

 

 
 
 



T o p  3  o f  t i p i c a l  I b i z a  r e c i p i e s  t h a t  
y o u  c a n ' t  m i s s

E i v i s s a  S a b o r s  



E N S A L A D A
P A Y E S A

4 red potatoes from ibiza

2 tomatoes

1-2 white peppers

1-2 red onion

Virgin olive oil

Salt

Sal

 4  P P L



R e c e t a  p o r  @ b l o g d i t i f e t

We start by cleaning the potatoes and putting them in a

pot covered with cold water, without peeling. We put the

pot on the fire and let them boil until, by prodding them

with a fork, it can easily penetrate the meat of each

potato. About half an hour.

Once cooked, we remove them from the water and let

them cool on a plate. Meanwhile, we cut the tomatoes and

peppers into squares and the onions into thin slices. When

the potatoes are cold, we peel them and chop them too.

We place the potatoes in a salad bowl with the rest of the

ingredients. Season with plenty of extra virgin olive oil and

salt. We stir and serve.

 P R E P A R A T I O N



B U L L I T  D E
 P E I X

1 kg Mixed rock fish,

(chopped and salted)

4 garlic cloves, peeled

1 bunch Parsley

2 Tomatoes, peeled and chopped

8 Potato, peeled and cut lengthwise

into two halves

Saffron a few strands

Extra virgin olive oil

Salt

Fish broth or stock

 4  P P L



R e c e t a  p o r  @ d i r e c t o a l p a l a d a r

 P R E P A R A T I O N

We start by putting oil in a deep pot and fry the

potatoes.

 We make a mince with the garlic, tomatoes and

parsley and add it to the casserole. We give it a

couple of turns. 

Add water or fish stock to cover the potatoes and

let it boil for about 10 minutes.

We add the saffron threads. We pass the fish

lightly through water, to remove the excess salt,

and add it to the casserole. If necessary we add

more water or broth. We let it boil for 10 or 15

minutes until the fish is done, without stirring too

much so that it does not fall apart. With the broth

that has been obtained, we boil the rice.



F R I T A  D E
 P O L P

O c t o p u s

P o t a t o e s

R e d  p e p p e r s

G a r l i c

T e n d e r  c h i v e s

F e n n e l

L a u r e l

O i l

S a l t

P e p p e r

 4  P P L



Boil the octopus, let it cool and cut it with scissors into

small pieces.

Peel the onions, cut them into wedges and fry them with

the bay leaf and two or three crushed garlic cloves until

they remain golden.

Peel the potatoes, cut them thick lengthwise

and fry in plenty of hot oil with the rest of the crushed

garlic and the pepper green cut into strips.

Add a tablespoon of red pepper to the onion, stir well. 

Add the pop, remix, and finally incorporate the potatoes.

Season and serve hot.

R e c e t a  p o r  @ b l o g d i t i f e t

 P R E P A R A T I O N



3  t r a d i t i o n a l  r e s t a u r a n t s
w h a t  s h o u l d  y o u  v i s i t

 



ES REBOST DE CAN PRATS is located in a house built in the early years of the 20th century and was

one of the first shops in the town of San Antonio. Food and other products necessary for daily life

were sold there. In the Can Prats store the farmers took to sell: eggs, chickens, cheeses, "pebrassos",

rabbits, potatoes and vegetables. Catalina Prats and her husband Toni Marí Colomar converted the old

family grocery store in 1994 into a warm  restaurant serving traditional Ibizan food.

EL REBOST DE CAN PRATS



Ca n'Alfredo is one of the oldest restaurants on the island, traditional and familiar, that has been on its way all its life to

achieve three clear objectives: to give good service to its customers, to make Ibizan and Mediterranean cuisine and to

always work with the best products of the land. At the beginning of 1936, the Hanauer family of Jewish-German origin,

who lived in Ibiza and had arrived fleeing from Nazi Germany, took over. The eldest of the brothers in this family was

called Alfred and the restaurant was named in his honor: “Alfredo Restaurant” At the end of 1941 it passed into the

hands of the Riera family and it has been so to this day. It´s  a classic among the famous who pass through the island

and this is confirmed by the photographs that dress its walls

CA N ´ALFREDO 



EL CELLER DE CAN PERE

Located in the center of Sta Eularia des Riu, Celler Can Pere offers Mediterranean cuisine with a wide

selection of traditional dishes and local specialties. On its terrace you can enjoy a family atmosphere. 

  A typical Ibizan restaurant with mainly Balearic dishes. And if you fancy some informal snacks, we

recommend "Es Celleret" its little brother, which offers traditional tapas in a cool local restaurant. 



https://www.instagram.com/esrebostdecanprats/
https://www.instagram.com/ibizacanalfredo/
https://www.facebook.com/pages/Celler-Can-Pere/1096290103760782


E A T ,  L O V E   

I B I Z A

I B I Z A  S A B O R S  E I V I S S A

https://www.instagram.com/ibizasaborseivissa/?hl=es
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