Conservas

Product Selection ANGELACHU
CANTABRIAN ANCHOVIES

RR 50 Octavillo RR 90 Cuarto club / RO 170 Pandereta Tarrina MARIPOSA
/9 fillets 15/16 fillets 1 2/13-15 fillets 28/ 11 32/ 36 double

Conservas
18 units

Net weight: 90 g. et 115 g

ks b grdog Net weights 680 5 G@ﬂulﬂﬁi anChOVieS

TUNA

RR 125 BP BK
White tuna belly White tuna slices White tuna slices White tuna belly White tuna White tuna White tuna " /
12 unii 12 units S units 18 units 12 units 2 units 6 units - ,
Net w ¢ Net weig g Net weig 54 Net weight: 230 g. weight: 340 g, Net weig
Available in A

SEAFOOD CONSERVES FROM
GALICIAN WATERS OTHER CONSERVES

Razors clams in atural Cockles Mullets ) Sardines in

olive oil jeces, i in olive oil Is olive ol

6/ 4/5 units § (Small sardines)

t weight: 170 g Net weight: 115 g. 16/ 20 pieces
Net weight: 115 g.
BRINE OF
< < - nser
NEEDLEFISH ANCHOVIES OPUS Conservas
ANGELACHU
SANTONA
Poligono Industrial Las Marismas, Nave 45
Tel.: (34) 942 66 21 75 -
Anchovy Fillets Brine Octopus 39740 Santona (Cantabria) Spain

18 units 16 uni in Sunflower Oil in Sunflower Oil of anchovies 15 units
Net weight: 118 g. Net weight: 280 g. 11/14 uniy 30 Donble Units — Net weight: 250 . Net weight: 2 ya AVVAVVAVYA angelachu_es

ANCHOAS DE CANTABRIA-

ENGRAULIS ENCRASICOLUS

Net weight: 125 g. et W 700 g.
fOW




\

%
- Anchovies
in vegetable oil

The anchovies (Engraulis encrasicolus) are
butterflied into two fillets joined by the tail.
They are pickled and then covered S/
vegetable oil and packed in individual tin
trays, making them easy fot ready =/

consumption. They are also available in
packaging sizes for large scale consump i
These plastic containers ate de51gned '

White tun
€ tuna
in olive oi
olive oil
Bonito del Norte / White tuna is markete/
various cuts and forms of presentation: fillets
fine slices and belly. We only use fresh white
tuna seasonally caught by artisan methods a
our production is limited. In this way excellef
of quality is even further assuted. Cooking
handling are undertaken with gteat care, so th:
the fish conserves its natural characteristics ani
properties to the full. In addition, it is allowed to
rest and is stored for a year before going on the

market, thus reaching the optimum moment for
consumption.

T

Cantabrian Anchovi

Angelachu anchovies bear the CC Quality Control Seal ‘Anck
Cantabria’, as they fulfil the three requirements: they are natu
from the Cantabrian Sea (Engraulis encrasicolus), caught in |
season in springtime and produced exclusively in Cantabria

O f
products
shing

The production process begins with the salting, eviscerating and packing of
the fish in barrels. The utmost cate is taken in their handling. With the same  ~
tenderness, once they have reached the optimum petiod of maturationfthe
next phase commences: hand-scrubbing, which involves removing the Skin

of each fish, as they are removed from the salting one by one. T{I}s

conserves the properties and characteristics of the fresh produet’in their
entirety. They are then cut, washed in cold water and draine {d

of the process are ﬁlletmg and packing in olive oil. Theseare
anchovies, genuine anchovies.

he last phases
artisan

4

Waters

Cockles in brine, mussels in
vinegar dressing and razors

clams in olive oil are ally, .
molluscs which are full of N

flavour and high in protein" *
content. They provide Ome
vitamins, mineral salts and ha

The cooked octopus legs are
vacuum packed individually, whi
facilitates ease of consumption.
They can be sliced andaid on a-
bed of boiled potatoes, sprinkl
with paprika, dressed witﬁ extre
virgin olive oil and a few grains
coarse sea salt added. >

Perfect for searing on the griddle
or for char-grilling, and also for
serving with vinaigrettes aﬁd
other dressings.




