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Discover planctonmarino.com — The only company that has been awarded the “Novel Food” authorization for
cultivating, producing and selling Marine Plankton for the restaurant and food industries.

Veta La Palma®E A

A treasure of Veta La Palma
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Marine Plankton. The sea at your table
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We bring to your table an exclusive food that is
100% natural and veggie to spice up your dishes in
a unique way.

With Plancton Marino Veta La Palma®, your guests
and all foodies will enjoy your rices, stews, marine
white sauce, or any other dish your imagination can
come up with.

Its highly nutritious, antioxidant composition allows for
the preparation of healthy recipes with a distinct, real
sea flavor.

OO Plancton Marino Veta La Palma® carries essential
%“‘

minerals such as iron, calcium, phosphorus, magnesium
and potassium. Furthermore, it contains omega 3 and 6
fatty acids and vitamins B12, C, and E. Among its
components is SOD or superoxide dismutase—the most
powerful antioxidant enzyme known to date, which
is responsible for neutralizing the free radicals that
damage our cells.

2z Plancton Marino has managed to recreate the conditions

=22 that meet in Finca Veta La Palma, an exceptional spot of
biosustainability in the heart of Dofiana National Park,
for the cultivation of marine microalgae. This freeze-
dried product for human consumption is produced and
marketed by Fitoplancton Marino S.L, the only company
with a “Novel Food” certification for over four years.

In cooperation with the renowned Chef of the Sea, Angel

@ Ledn—who considersthis all-new food of exceptional flavor,
taste and nutritional value to be “the sea at your table"-we
have come to remarkable results with fish, seafood, rice,
sauces, and ice cream among others, as this is a most
versatile product that allows for really simple techniques,
readily available in your average kitchen.
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Dlwncton Manino Vet b Patma”

AEREIBET SV bV EREEGIRC L > THFRIRC U,
BETZBRUECEOETEORANT A XOREICTRTE L TWVWET,
#8#&: 10g, 15g, 50g, 100g, 250g

CORBORREBZLICERE. TOFELREY EHBOKRDVT
BRICODBEICRBEDBOEHZELEULET

The product is presented in several convenient formats (10g, 15g, 50g, 100g and
250g), freeze-dried and vacuum packed.

Its bright green color of consistent appearance brings the best of the sea to your
cuisine. Very high aromatic intensity with a powerful flavor.

KRB DR / Nutritional facts

RECRL, EYMEDI00%BEARMRTY,
BOLRREREOBEYCTY LI F—ERDACESHOOEMTY .,

A healthy, natural, vegan food.
It may be consumed by people with seafood allergies.

RERIRT

NUTRITIONAL INFORMATION Por/Per100g  Por/Per250mg  %RI** 250 mg

337 Kcal /1408

I XJLF—/ Calories K 0,8 Kcal / 3,5 KJ 0,04 %
BEE / Fats 79 0,02g 0,03 %
ARIBRAE g 0

Saturated fatty acids 9 9

— i ERFIREALER 16 0

Monounsaturated fatty acids ©9 9

ZERFBEARER 33 0

Polyunsaturated fatty acids 9 9

BRI

Carbohydrates 329 0.08g 0,03%
FO¥E / Sugars O0g O0g

5> INUE / Proteins 38g 0,1g 02%
BIERNE / Salt 48g 0,012g 02%

*RIEHYBEZOREAENETBRICTLFELTVEF UV ADEBICLZEDTY,
R ADFHBBEET E(CHELTWVEY, (8,400KJ/2,000Kcal)

ERLOVT: BARICKICEN LA 2 MRCLTHABOEREHEIO LET. : fax - gl 4
BOEHZDEDEDRTI
*The salt content corresponds exclusively to the naturally-occurring sodium in the food. ' lm\ d ; ;
**Reference intake of an average adult (8400 kJ/2000 kcal).

Instructions / Use: Hydrate with water before using.
Best-before date: 3 years after being vacuum-packed.
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Uses and techniques
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Enjoy “the sea at your table” with simple yet

distinctive touches.

Below you will find several uses and techniques to
make the most of this product.

BRLBGABT I v D

Gastronomic techniques
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FLAVOUR ENHANCER

Use a stick to mix marine plankton with mineral
water in a bowl. Reserve and incorporate in the
last minute to such preparations as stews and rice,
among others.

Z'?i%o\‘m_{if_7“(':)\‘3'C§:‘T:Ti;(ﬁzh(f\J\"‘/'\b? Yz, A
PLANCTONMARINO.COM | FRERLGRENORRLAZ IRVLLTET.

Visit our website for techniques and preparations with dough,
marinades, condiments and many more.

IRT—XICULTEA

IRT—X (ERUERZEHBEV. HE5PBZEMEL—IAD
EOBRICT B ENTEZEHNRIEE) ICT B
ETHEORIENYET,

FOAMS
This technique consists in applying nitrous oxide from a
canister over a preparation containing Marine Plankton.

V—2&UTOER

EHOVEHETIE, —EXOSBUTABRZEMA TLET,
REURIEBEDISEFEB ULENDHEEI. HEHKCIRET ZRICT—
TITHLEFCY -REMNTZELVREUATWEEIFTSTL
&5, AXEPEDTSVI L VEREZEITTHONERESE
TR IR —AHERENVET,

SAUCES

Addthe productinthe very last minute, once the preparation
has been removed from the heat. If the preparation is a cold
one, add right before serving—you are sure to impress the
diner if done at the table in front of them. You can create,
for example, a marine mayonnaise of an original, impressive
color with just a pinch of Marine Plankton.

) XND{EH

N=7PHBEOEV ELDRIFCEMEDIFTTIIRICL
T, FZAETEETS VI RVICKEREMZATLEDC, 1
VOB ZE24GBETAATIR I REERZEDNTEET,

MARINADES

Marinating consists in dipping a food in a liquid flavored
with herbs, citrus, etc. Try marinating sardine loins in a
mixture of Plancton Marino Veta La Palma®, water and oil
for 24 hours.
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Treatment of the product
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% MKRIRT SV L ER=ZRIRIC , Product hydration

MRIRDO TSV kv ER—ILITLN,
RTEVIKZE DU T DINABDSIEIL TR EE
F-oTREEY,
EENELRD LD, WECRE TS,

Put the Marine Plankton in a bowl and slowly add
cold water, stirring with a whisk until an even,
lump-free paste is obtained.

BEDVEMAETY,

Add a pinch of salt.

R=ZAMRICT ZBOHREE: K 40ml + MRRTSVI LY 10g

REFEFERICONT

—EBKCEDU, R—ZAMREULEEDRES Yy TTEEZ U TREL TSV, AR TARBERTETT . AEREFET BRET S5V U Y AROBEFDPRERD
Kbh3fsd, HEETEBNTLIESZL,

—ERHUEAREEEZEEET. RUWMBTRELTLLEETL, HIROREBTT L6NA. REERDIENTEET,

*Recommended hydration: 40ml water + 10g Marine Plankton

RECOMMENDATIONS
Once hydrated, the product must be kept cool and covered with film for up to 24 hours. Never boil Marine Plankton as it will lose all organoleptic
properties. Once opened it will keep good for up to 6 months (in optimal storage conditions).

BETSVIO YNNG —
Marine Plankton butter

e 159 + REETRYPIRE [ F8 20 A\RI%
15 min + cooling Eg Easy T 20 servings

SEAIBEIE / PREPARATION

1.6%7ﬁ#75>7byﬁ*5*tﬁﬂ?a

First of all, hydrate the product

BET S0 v OERB

NAAAANAS

##l / Ingredients:

EET SV Y K 69/ 6 g de Marine Plankton
- )N% — 200g /200 g butter

CZRZIT A —%— 20ml / 20 ml mineral water
18 D42/ Salt

R=ZARRECLETZVI V%,
HERICRUENY —&ERE S,

Mix the hydrated Marine Plankton with the
tempered butter.

20ON\Y —%& Sy 7 TO—)VIRICEFH.
REBETRET S,

Place the butter over film paper, make a roll and
keep in fridge.

VY FPNRY . BRIEREAD
ERANSEND,

Use on risottos, pasta, for serving over fish, etc.
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Product uses
NN

BETSVU MY Fa—T (A HRREREERG)
Plankton cubes
%l / Ingredients:

105 + ARETADIHM [ o Fig 40AFIS (10F2—7) . . _ , .
10 min + cooling Easy  FWa 40 servings (10 cubes) : 7§7$Z°7\/7 k> #3109/ 10 g Marine Plankton
CZRIIVT =% —70ml/ 70 ml mineral water

1B DR/ Salt

$AIBEIE / PREPARATION

1 % EESSVY R VMREKICEDT,

First of all, hydrate the product

2

12 BOKMCAN, RIRT B,

Distribute the hydrated Marine Plankton over an
ice cube tray and freeze until use.

RRUVICEDEBRARCHDTAN,
DERECERVEUTERT 3,

Once frozen, they can be placed in a zip bag for
added convenience.

BETSVO RYDTAIYF—T
Marine Plankton Stock Cubes

A Lo Fi2 40NRT% (10F2—7)
1h Easy \ \Wn 40 servings (10 cubes)

SEAIBENE / PREPARATION
1 % EETSVI R UMKREKITEDLT,

First of all, hydrate the product

BET SV LV OERSG

e O

#1#l / Ingredients:

BET VU Y #F 109/ 10 g Marine Plankton

-I¥v0Ov bk 90g (474) /90 g shallots (4 pieces)

- ZV Y 49/ 4 g garlic

- ¥ 409 / 40 g leek

- bk K& U1/ 1 tablespoon tomato

-3 K& U1/ 1 tablespoon oil

CIVT - ROV VR (FLA/ ZA L O—XIU=) IhEL1/
1 teaspoon herbes de Provence (oregano, thyme, rosemary)

Nt INE U2/ 2 teaspoons parsley

AN—TIF vV 15g/ 15 g hazelnuts

- 7—F> k15g/ 15 g almonds

-J\> 169/ 16 g bread

S ZRFIT#F—%— 30ml/ 30 ml mineral water

iR D&/ Salt

L Y

[~

o

HN<ZAARIZ+Oy b, ZV 20 XFEMT FUBMTT—EY REAN—EILFYyVYETUDR 2EBER—ILICAN, ZZID1DKICED UICE

WH2, S EMABEDDIR. TILT - -
70U 7y RENEVEMR B, L<EEEDEX TTH<,
MoRET,

Crush almonds and hazelnuts in a mortar. Crush the
bread in the same mortar. Mix everything and reserve.

Cut the shallot, the garlic and the leek in small
dices. Cook in oil. Add tomato and stir. Then add
herbes de Provence and parsley. Stir well and
remove from heat.

ITRTHIEICRDETRES.

Mix everything until thoroughly blended.

Ufctg. NV EMARULLKTUDRL, &<E

S5ZEBC AN, REETRYPT,

RETSVURVEMZ B,

In a bowl, mix the sautéed vegetables and the
crushed dry fruits with the hydrated Marine Plankton.

RATEEZ 5. 10U DFRIFT 3.
RETHNE2H. RFET—HIAEMTEE.

When cold, cut in ten portions. Can be kept in
fridge for 2 days or in freezer for up to a month.

Cover a mold with the mixture and let cool.



SRR Recipe
BETSVIO RN —EFESTE,
DY JOHIREE

Grilled scorpion fish with Marine Plankton butter

155 Lo F82 ANIS
a 15 min EE Easy T 4 servings

44 / Ingredients:

EET SV LI\ — / Marine Plankton butter

A IOYI) G 488/ 4 fillets (loins) of red scorpion fish
AV =TFA I/ Olive oil

18/ Salt

-2 3/ Pepper

FF&Ht / Garnish:
Iy HAEDY T — /Baked, sautéed potato balls
"EZFv0Ov DY T — /Baked, sautéed baby-carrots

e

HIEFE / PREPARATION

1 -

A dotpugiciEayavEL. 73
ANVEULIHSHEEER L THL,

Season the loins with salt and pepper and cook in
a frying pan or a grill.

FEMEFESU-KVIRL., BFETS
VORUNY—EDEB,
ESREMNEITESRUMNITET S,

Turn the fillets, add Marine Plankton butter over
them and let cook until desired.



#1#l / Ingredients:

ArE I Reci
I:J:.IIEwJ ecipe EETZVU L Fa2—7 M@/ 1 Marine Plankton cube

DYV EG 48/ 4 loins of cod
- 7H1) 2509/ 250 g clams
- 7SO LH 150g/ 150 g fumet

7"j‘|) tg 5@5&5*703\/7 I\\/a“lj _\/y_z “I¥+0Ov bk 3%/ 3shallots

|

- ZY =% 3K /3 garlic cloves

-B74 Y 75ml/ 75 ml white wine
INERY INE U1/ 1 level teaspoon flour
- F V=T FA I/ Olive oil

18/ Salt

Cod with clams in Marine Plankton green sauce

SAIEFIE / PREPARATION

() 209 CEE Fi ANETS
20 min Easy T 4 servings

bit of olive oll.

EZ9%,

Pour the fumet and add salt as necessary.

MDSHIANIEZYZ OIS v Oy b \EREMR. HDBO3. B7A Y EMR., BEED 3.
EDBOA)—THLITHD S,

Once poached, add flour and reheat for Add wine and boil down.
Mince garlic and shallot and sauté them in a some seconds.

FSORELENR. BChERER3,  BELED. §SETHUEMAINE  FHUABLESEESSVI RO

F1-—TZANHELLBVL ST[ES
(FRNSIH ALK TES,

Bring to boil and add the cod and the
clams. Cover and cook for one minute. When the clams open, add the Marine

Plankton cube and cook over a slow fire
for another minute (without reaching
boiling point).
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##l / Ingredients:

NN

AL hET HIE. |
BESSVIRVDORIAE

Cuttlefish with potatoes and Marine Plankton

EET SV LrFa—7 WA/ 1 Marine Plankton cube
DA A N AME /4 small cuttlefishes

FEXRF 1@/ 1 spring onion
RF A/ 1 leek
V=Y 2K /2 garlic cloves

T v A E F 4l / 4 medium-sized potatoes
CBRUTE R 1@/ T ripe tomato

P = INE U/ 1 teaspoon cumin
- 757 —100ml / 100 ml brandy

4 servings

a 45% D@ Fi2 4NRISD

Easy A

45 min

-RDT A 3 /Fish broth
"B IV RD/Snow peas

SRIBFIE / PREPARATION
N

IV HEFKN, RIEOSEFFELET O
KTETORKRCINBEZANS, IV D
DEDDERD (S <ZATH <,

Clean the cuttlefishes and keep the central pieces
alone. Mark them with a knife in a grid pattern.
Mince the rest of the cuttlefishes in tiny dices.

RO/ IVEAMNEZETAN, BEZ
LT30PEELLEA ADFEEH BB E
Add the broth until ingredients are covered and
cook (covered) for 30 min or until the cuttlefishes
are tender.

AMD7 ANV ICHEDHEVEVA AD
FITEEANNTCEHNEDRBICEZETH
=, /BIY3aVET 3B,

In another pan with a bit of oil, brown the
cuttlefishes by the grid side and season with salt
and pepper.

ZVZU . IRZRF RFEEPHIMICER
FEAN. ROBETELTHL, /=&
HONZIATEA hEAN, DO B,

In a pot, sauté the green onion, the leek and the
garlic. Add tomato and let fry.

Incorporate cumin and the minced cuttlefish,
cook for some minutes.

TIUT—EMA. I EEHKIES,
Add the brandy and let alcohol evaporate.

BETIVIRVFa-—TENN, BELBVE
SERBLBNSESIC—oEES, BTHKER
A BOBELWTHL,

SOV LY v A EENMASTSICES,
In the same broth, cook the potatoes, cut in chunks.

Once cooked, add the Marine Plankton cube and
cook for another minute (without reaching boiling
point). Add salt as necessary, cover and let settle

8 . for a couple minutes.

Hy bUREYYIYV RO%EIEDY 3Tk
FF LD UESTEZADTED < BLE TS
%, 6EHMICEY . FEWcIV1hESY
IVEDERAS,

Cut some snow peas, season and sauté them
“al dente”. Serve the stew with the sautéed
cuttlefish and the snow peas.
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Marine Plankton. The sea at your table

B QIGGABADICEHIEER., BiED[A
LEmTY,
BUVREMENBIMEZSH. BAE
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PHEZIRMH T B ENABETT,
ZD100% BABEFOEYIEE AL, &
k. Bk, ZUTESVREME VLS HE
DYFMEIC K> T, FHIEZ K VEHRED
(CLTLKNET,

A most versatile product with uses and techniques
readily available in your kitchen.

Highly nutritive and antioxidant, its composition allows
for healthy preparations with the sea at your table.

An exclusive, 100% natural, vegan product that
will spice your recipes up in a unique way.
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