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mercat de santa
caterina

Mercat de Santa Caterina is located in the Santa Caterina area
of central Barcelona. The market was established during a
reconstruction period in Barcelona. Throughout this time,
Barcelona was eliminating cathedrals to transform the city.
Simiarly to La Boqueria, Mercat de Santa Caterina features a
comparable layout of permanent stalls arranged in rows and

columns throughout the space.

However, the atmoshphere at Santa Caterina is vastly
different to La Boqueria. At Santa Caterina the market is
geared more towards locals with signifcantly more space in
between each stall. This allows patrons to feel like a

participant in the space rather than a spectatour.

The architecture of the market is absolutely spectacular. The
extravegent mosaic rooftop, vibrant and eye-catching, creates
a direct connection between the inside and outside. This
captivating roof invites people in but also fosters a connection

to the surrounding environment.

At Mercat de Santa Caterina the market dominates the street
holding prominent against the surrounding community.
Deeply influencing the surrounding environment due to

presence of the market.



ingredients
(vour choice of):

1. lettuce
2. tomatoes
3. corn

4. onions

5. feta cheese
6. peppers

7. lentils

8. avocado

9. olives

10. cucumbers

Placa Reial

Plaga Reial also known as the Royal Plazaiis located in the% S8 ©
La Rambla area of Gothic Quarter. Placa Reial is alarge” = 1
plaza creating a.vibrant space-opening-up la Ciutat Vella. << {15
The plaza is lined with restaurants filling.up each corner of = =

the space.

step by step:

1. evaluate the line and be prepared to

wait, but it's worth it

chicken or beef?

. choose your sauce - avocado, garlic,
yogurt, or hot sauce - the more the
merrier and you'll want them all

. choose your toppings

. add avocado

. enjoy a heavenly sandwich and don't
forget to order the patatas bravas!
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The architecture enhance the dynamic environment,
encouraging restaurants and to users to utilize the space
with more intention. The flow of connecting arcades
allows for'pop-up vendors and temporary market stands to
utilize the space at.all times. Unlike other markets Placa
Reial is able to provide more seating for patrons both
visiting and passing through theplaza.
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Placa Reial also invites exploration of the surrounding area
with each connecting street leading to a larger web of
Barcelona. These webs then create a new urban flow that
allows you to experience the city differently each time.







Mercado de San Miguel is located in the Sol area directly off
of Plaza Mayor. The market is designed for food tourism
positioned off Plaza Mayor. Mercado de San Miguel is
bustling with a range of people from all over the world.

People are moving quickly throughout the space creating a
lively and exciting atmosphere. Although the space can feel
overwhelming at times due to the size of the space in
comparison to the crowds. Despite this the architecture
allows you to still feel connected to the outside.

The design of the space allows you feel outside because of
the full glass walls and open air feel. In addition, as one of
the first ironwork markets the materiality provides a stark
contrast. The indoor/outdoor concept is amazing.
Additionally, the intentional design allows you to both fully
enjoy your food while experiencing the space. The perimeter
of the market is lined with counter-tops for dining and the
central area has an open cafeteria-like feel. Furthermore,
the enhanced Gothic architecture creates a starting point
for the surrounding area as it responds to the architecture
of the market.

300 g of rice bombita
40 g of extra virgin olive oil
400 ml of chicken broth

8 g of salmorreta

0.03 g of saffron

25 ml of white wine

500 g of chopped chicken
150 g of green beans

190 g of loaves

800 ml of vegetable broth
120 g of sofrito

220 g of turnip

100 g of onion

250 g of leek

150 g of carrot

150 g of celery

250 g of chickpeas
a sheet of kombu seaweed
6 | of water

step by step:

—
-

fill the bottom of a pot with the ingredients from the vegetable broth

2. cover with water, boil, and lower the temperature then cook for 18-24
hours

3. make the sofrito with red and green pepper, tomato, onion, garlic, and

fried tomato

separate the ingredients from the paella

put the paella on the fire with the extra virgin olive oil, add the sofrito, the

salmorreta, paprika, and the saffron

add the white wine and let evaporate

add sautéed green beans to the rice and stir to mix everything

add the chicken and vegetable broth and bring to a boil

raise the temperature to the maximum for two minutes to form the

socarrat

10. let rest for 2-4 minutes outside the fire
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mercado de san
anton




_ churros from
chocolateria san ginés

recipe courtesy of female foodie
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