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The influence of cuisine
at a social level is such
that the prosperous or
adverse fate of nations
is dependent on how
they feed themselves.
The progress of culture
and the power of a
people go hand in
hand with an increase
in wellbeing and the
refinement of its
cuisine.
The discovery of a
new dish confers more
happiness on humanity
than the discovery of a
new star. We see quite
enough stars.
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in Spain

here is no greater good than being obliged to eat. Humans have built a
culture out of this need.
For centuries, Judaism, Christianity and Islam co-existed on the Iberian
Peninsula, with three different ways of preparing food, thereby giving rise
to unprecedented culinary diversity in Europe. Since before Roman times,
the Iberian Peninsula has been influenced by many different cultures
and its cuisine has evolved and developed with each new invasion and
conquest.

The food of a country is a fruit of its history. In this Gastronomy Tourism Guide devoted
especially to Spain's UNESCO World Heritage cities, we can savour the flavours between its
lines. Our 15 UNESCO World Heritage cities have preserved at their sites both the historical
legacy of the civilisations which helped to transform them and the gastronomic heritage
which makes them a point of reference at a culinary level. Their traditions transport us
centuries into the past while making use of the very best of modern cuisine, creating a
unique fusion of heritage and gastronomy that we can find only at these 15 destinations.
The Phoenicians added their sauces; the Greeks, olive oil; the Romans, Carthaginians and
Jews contributed significant elements of their gastronomy; the Arabs introduced fruits and
combinations using nuts, meats and fish, as well as rice, saffron, cinnamon and nutmeg.
Later, new ingredients were brought from America and very quickly began to be incorporated into the Spanish diet.
The discovery of a new dish confers more happiness on humanity than the discovery of a
new star. We see quite enough stars.
The influence of cuisine at a social level is such that the fate of a nation depends on how
it feeds itself.
Plato's “Academy” held that with hunger there is no philosophy, and that cuisine is a
measure of a people's culture.
The word "heritage" means all we have inherited by succession, with an obligation to care
for and enhance it so it can be inherited by our successors. In these pages, we take a quick
stroll through the historical background which has shaped this heritage and explain, with
a few culinary brushstrokes, the flavours you can expect to find, the story behind the
dishes, aromas to remember and the main events in each city – in short, offering a way to
experience history with all five senses.
To conclude, let us recall Quevedo's recommendation:

TO EAT UNTIL HUNGER IS SATED IS GOOD;
BUT EATING TO DO RIGHT BY A GIF
TO THE POINT THAT THE DINER DIES IS BAD,
AND TEMPERANCE IS THE BEST PHYSICIAN.
TOO MUCH HAS ALWAYS BEEN POISON.
Their Honours, the Mayors of
Spain's World Heritage Cities
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AL
CA
LA
DE HENARES

Set in the valley of the Henares
River, it was an obligatory point
of transit on the route between
the lower plateau and the Ebro
Valley. This characteristic,
together with its fertile lands
and abundant waters, sparked
a succession of settlements on
the site of the current city.

D

uring the Roman period, it was known as Complutum (the place where the waters converge)
and gained great importance due to its position as the point connecting Augusta Emerita
(Mérida), Caesar Augusta (Zaragoza) and Tarraco (Tarragona), and two roads which led from
the settlement, one towards Carthago Nova (Cartagena) and
the other towards Segovia. The most important archaeological
remains from this period are the Roman city of Complutum.
Under Moorish rule, a small fortified town was built known
as Al-Qal’at Abd al-Sälam, giving rise to the city's current name
of Alcalá de Henares.
The Christian conquest of the city occurred in 1118, and
eleven years later Alfonso VII de Castilla donated it to the Archbishops of Toledo. Falling under ecclesiastical rule, for a while
Christians, Jews and Muslims coexisted peacefully in the city.
With the creation of General Studies by Sancho IV in 1293,
Alcalá began its history as a centre of education, which as from
1499 became internationally renowned through the founding
of the university by Cardinal Cisneros, who created an entire
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This was the first city designed
exclusively to be the site of a university
and served as a model for other
institutions in Europe and America.

INSIGHTS INTO
ITS GASTRONOMY
The cuisine of Alcalá de Henares has been greatly
influenced by the gastronomic references appearing in the novel “Don Quijote” by Cervantes. These
include young goat, braised meat and quail, dishes
which have gradually been rediscovered and can
be enjoyed at many of the established restaurants
in the city. Its gastronomic heritage is steeped in
the traditional cuisine of the Spanish Golden Age.
At the many restaurants and inns in Alcalá de
Henares, diners can savour the typical dishes of
the cuisine from Castilla-La Mancha, which bring
to mind the references to meals in “Don Quijote”: garlic soups, migas manchegas (sautéed breadcrumbs with pork), roast lamb and kid goat, or
new interpretations of delicacies of the past which
retain the essence of traditional cuisine while incorporating the latest culinary trends.
Tapas is also part of the city's pedigree, a legacy
of the cuisine of the Spanish Golden Age. There are
over 30 bars in and around Calle Libreros, Plaza de
Cervantes, the streets around the Rectorate, Calle
Mayor and Plaza de los Santos Niños, although
there are also many more throughout the city.

University of Alcalá.

Renaissance urban design around it. These were the
main grounds for including Alcalá de Henares on the
UNESCO list of World Heritage sites in 1998.
The university became the main focus for Spanish
humanism. Its halls have been walked by great linguists, historians, physicians, scientists and writers
such as Lope de Vega, Tirso de Molina, Calderón de
la Barca and Quevedo, humanists such as Benito Arias Montano, and religious leaders like San Juan de la
Cruz (Saint John of the Cross), San Ignacio de Loyola
(Saint Ignatius of Loyola) and Fray Luis de León.
Miguel de Cervantes, its most acclaimed resident,
was born in Alcalá de Henares in 1547. He visited
frequently and the city is mentioned in several of
his works, such as “La ilustre fregona”, “El coloquio
de los perros” and, particularly, “La Galatea”. In the
first part of “Don Quijote”, he recalls a local legend,
when he tells the tale of “that famous Moor, Muzaraque, who still up to this day lies enchanted in the great hill
called Zulema, a little way from the great Complutum”.

Plaza de Cervantes.
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Highlights of its local baked goods include rosquillas (ring-shaped pastries) and the cream and
meringue pastry known as costrada. Other delicacies are the tejas, hornazos, torrijas, sponge cakes and
sugared almonds (almendras garrapiñadas) sold by
nuns from the Order of Saint Clare.
Chocolate con migas y picatostes (a chocolate-based
snack with breadcrumbs and croutons) is a very
deep-rooted custom, and is offered very afternoon
at the Hostería del Estudiante, which currently
holds Spanish heritage hotel status as a Parador Nacional, on Sundays during the autumn and winter.
Two important gastronomic events are held
each year in Alcalá: its Gastronomic Week and the
Cervantes Gastronomy Festival.

Rosquillas de Alcalá.

Migas alcalaínas

STARS OF
ITS CUISINE
The “Duelos y
quebrantos alcalaínos”
of Alcalá de Henares

This rural dish made with sautéed breadcrumbs
is one that has become popular throughout the
country, giving rise to many different variations.
In Alcalá it is made with finely chopped day-old
bread, tocino (bacon with a large proportion of fat),
paprika and garlic. The dish among all dishes, it is
the essence of a pastoral and agricultural culinary
tradition. Migas is a venerable dish, a meal for shepherds and labourers in the fields. While tasting this
dish with its chunks of meat and fried egg, we can
imagine the knight and his squire as they delighted
their palates by washing it down with local wine.
"Answer me in timely fashion," said Don Quixote, "Sancho
my friend, for I am not up to even giving 'migas' to a cat,
I feel so very confused and upset".

A
DISH WITH
HISTORY

“In a place in La Mancha, the name of which I
do not wish to recall, not long ago there lived a
gentlemen [...] An olla of rather more beef than
mutton, a salad at night, duelos y quebrantos on
Saturdays..." – this is how this well-known local
dish is referred to in “Don Quijote”.
It was a dish to break (quebrantar) a fast (duelo, or ayuno) and the abstinence which had to
be respected on that day. It is a type of omelette made with the giblets or brains of some
type of animal.
Another theory holds that when a working animal such as a cow, donkey or horse
died, the labourers would make the most
of its meat by making a stew, and the name
comes from the grief and disruption (duelos
y quebrantos) the labourers would suffer from
that loss.
There are some who posit that the name refers to breaking the enforced fasting imposed
by the Jewish and Muslim religions with regard to pig meat and to any subsequent grieving after having violated the tenets of the fast.
What is clear is that the custom of eating
the scraps known as menudos (offal - the necks,
trotters, feet of fowl, ram heads and other
variety meats) and fried eggs with chunks of
bacon took hold. This poor delicacy was given
the title of penas y miserias (sorrow and misery),
equivalent to that of duelos y quebrantos.

Duelos y quebrantos.
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Judías con perdiz.

Judías blancas con perdiz
A partridge with mild and creamy white beans from
the fields can only be a source of happiness. Ride
on, Don Quijote and Sancho, in search of these
pleasures and allow us to share them. The world of
hunting is very much present throughout the novel.
They are eaten when not quite fresh, as the Spanish
saying goes: “la perdiz, con olor en la nariz” ("the partridge best goes with an aroma in the nose").

Migas alcalaínas.

Cocido
The modern cocido, or stew, comes from the famed
olla podrida from Castilla, the latter's name being
taken from a corruption of the term olla poderosa,
or "powerful pot". Royal chef Francisco Martínez
Montiño, in his 1617 recipe book, says: “Be aware
that the word 'podrido' [rotten] comes not from a corruption of the pot but of the language, as it should be said as
'poderida', which means powerful”.
This dish is another mentioned in “Don Quijote”
and the modern version of the stew, cocido madrileño,
can be enjoyed in many of the restaurants in Alcalá
de Henares: "That big plate steaming over there
seems to me to be to be an olla podrida, and given all
the different things contained in such ollas podridas,
I can't fail to come across something I like and good
for me."

Cocido.
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Costrada.

Marcela's gazpacho

The smell of freshly baked goods
with sugar and cinnamon,
baked in the most traditional
firewood ovens.
Great writers such as Cervantes,
Lope de Vega, Tirso de Molina, Góngora,
Calderón de la Barca and Quevedo
have presented literary and theatrical
scenes which faithfully reflect the era
in which just a privileged few
were lucky enough
to eat more than once a day,
enjoying the colours, flavours and smell.

Marcela, the shepherdess in the first
part of “Don Quijote”, who rejected
the company of men and enjoyed her
freedom, had no objection to eating
this typical dish of the shepherds of
the time.

Costrada de Alcalá
A historic recipe from Alcalá which
takes us back to the pastry chefs and
bakers of the 19th century. Made of
several layers of pastry, confectioner's
cream, meringue and almonds and created by the royal confectioners from
times past, it is one of the most popular sweets from Alcalá.

Sugared almonds.

Roast suckling lamb with potatoes and sautéed vegetables.
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rogues and
spongers
Sopa boba was a watery soup made from bones and
scraps given out at the doors of convents. It contributed
to transforming the status of begging to the level of a
respectable means of subsistence such that, in just a few
years, the profession of begging had lost its embarrassing
overtones and became a lucrative activity. Sustenance being
so easy to obtain increased vagrancy levels even further,
leading to it being caricatured in the expression “vivir de la
sopa boba” (meaning "living by sponging off others").
Indeed, other expressions using the term, such as "comer a
la sopa boba" and "andar a la sopa boba", gave rise to the
expression “cobrar la pasta gansa” (meaning "earning the
big bucks"). As, in Spanish, "bobo" and "ganso" are similar
terms, with both meaning "stupid" or "foolish", "pasta gansa"
came to mean money acquired without any effort.
In the middle of the 16th century, out of a total population
of 5 million, there were 160.000 acknowledged beggars and
thousands of unchecked rogues.
The kitchens of the 16th and 17th centuries, with
their comprehensive networks of cooks, pastry chefs,
confectioners, officials, kitchen servants and auxiliary
workers, were real local republics existing on the estates
of nobles or the wealthy. At the top was the master chef.
Stealing food to resell it later as a means of obtaining
additional income was a common practice.
The most important culinary monument of the European
Renaissance was the appearance of the olla podrida, a stew
with a mixture of meats, legumes and vegetables. Lope de
Vega, Cervantes, Calderón de la Barca and Quevedo raised
it to mythical status. There were those who could enjoy the
olla, and those who emerged into the street with a toothpick
between their teeth and breadcrumbs across their beard to
give others the impression they had partaken of it.
Who better than Quevedo to describe, in that so-called
literature of hunger, the ravenousness suffered by students?
In the students' lodging houses, it reigned everywhere.
Indeed, hunger and university life have been constant
companions. In the Spanish Golden Age, it reigned supreme,
and could also be described as infernal. Hence, the lives of
the students in Alcalá were marked by fasting and vigils.
Quevedo, in "El Buscón", defined these penniless gentlemen
as follows: “Some of us call ourselves gentlemen, others vain,
course, paupers and dogs. We scare at banquets; we're the
moths of the taverns, cancer of the ollas. We feed ourselves
almost on air. We are people who eat a leek and pretend we've
eaten chicken.”
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SEMANA
CERVANTINA
CERVANTES
WEEK

Week of 9 October. Cervantes Week was declared
a Festival of National Tourist Interest in 2018,
the same year that Alcalá de Henares celebrated
the 20th anniversary of receiving UNESCO World
Heritage City status.
This new recognition centred on one of the contributions by
the city that obtained it that status – the figure of Cervantes
and his baptism on 9 October 1547. Alcalá is proud to be
the birthplace of Cervantes and has, at the same time, the
responsibility of making his legacy known. One of the criteria
which enabled the city to obtain World Heritage status was
the contribution by Miguel de Cervantes and his masterpiece,
“Don Quijote”, to the development of the Spanish language.
Cervantes Week is always filled with cultural activities.
October becomes a month of celebration and homage.
Highlights include the Cervantes Market, the largest of its
kind in Europe, and over the few days the market is held the
streets in the old town return to the Golden era, full of colour
and illusion, with theatre, craft stalls, musical performances,
dance, Cervantes-inspired parades, medieval jousting and all
manner of activities for children.
This week is also when the Ciudad de Alcalá awards are
scheduled, as well as the Cervantes Chico award, given each
year to authors of children's and young people's literature.
Other attractions are the antique and second-hand book

fair and the Cervantes Gastronomy Festival, all in honour of
Cervantes, who also takes centre stage in the civic procession
which conveys the writer's birth certificate from the City Hall
to the chapel where he was baptised, the Capilla del Oidor,
and leaves it there on view on 9 October.

The recognition of this week-long
event as a Festival of National Tourist
Interest was a great honour for Alcalá
de Henares. The city extends an
invitation to visitors to get to know it
better over that very special time of
year for Alcalá, when they can discover
a city immersed in culture and tourism.
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DON JUAN
IN ALCALÁ

The last weekend in October, around the time of
the All Saints' Day celebrations.
Every year since 1984, a performance has been given of the
play "Don Juan Tenorio" by José Zorilla at the time of the
All Saints' Day celebration, in a tradition arising out of its
religious and supernatural topic. Although in the first few
years it attracted just a few hundred people in a journey
around the old city, as time passed it became the open-air
theatrical performance with the largest audience in Spain,
located in a unique setting: the walled enclosure of the
Palacio Arzobispal (Archbishop's Palace). This special event
now welcomes thousands of visitors each year and is well
deserving of its recognition as a Festival of National Tourist
Interest.
Goodness, faith, salvation and true love return year after year
to visit, in a unique performance which marries the magic
of the theatre with the spectacular venue in which it takes
place, plus the company of the 20.000 plus people who
watch, in silence on a cold November night, how the spirit of
Don Juan is brought back to life, in different versions which
always touch the hearts of the audience.
As a prolongation of the Don Juan en Alcalá event,
throughout the entire month of November the city offers
dramatised tours around different areas of the historic
quarter, inspired by Zorrilla's play.
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A perfect combination of traditional fervour and artistic beauty
which fills the historical city centre of Alcalá with sensations
and contrasts.
It was awarded the status of Festival of National Tourist Interest in 2019.
It is a special moment in the city's calendar which enriches its art and its
heritage and projects a fantastic image, attracting visitors from around
Spain to enjoy Alcalá.
Ten brotherhoods, or cofradías, are involved in the processions, the oldest of
which dates back to the 16th century, while the most recent was founded
in 2016.
Easter Week in Alcalá de Henares combines elements from the best cofradía
traditions in Spain. The different music, tallas (carved wooden statues) and
processional styles show that Easter Week in Alcalá de Henares is diverse
and eclectic, as it has managed to take on the best of each tradition.
Nowadays, Easter Week offers examples of brotherhoods drawing from the
traditions of Andalusia and Castilla, as well as an increasingly marked local
style. The numerous and varied processions complete a unique programme
in the Madrid autonomous region, the Comunidad de Madrid.
The brotherhoods in Alcalá differ greatly from each other. The youngest,
commemorating Jesus stripped of his clothing, was founded in 2016,
demonstrating that Easter Week in Alcalá continues to grow. However,
we have to hark back to 1508 to find the creation of the first brotherhood:
la Soledad. Visitors have the opportunity to learn about the only World
Heritage City in the Madrid region, by strolling through its streets and
discovering its historic buildings, following in the steps of the decorated
floats in Easter Week.

EASTER WEEK IN ALCALÁ
DIVERSE AND ECLECTIC
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he first people to settle in Ávila were the
Vettones, a branch of the Celts, which
populated the provinces currently
known as Ávila and Salamanca and part
of Portugal in around 2500 BC.
During the Roman period, the settlement that would become Ávila grew considerably.
Certain elements such as the layout of the city and
the remains of Roman funerary monuments which
are part of the walls and proliferate particularly in
the area of the San Vicente gardens bear witness to
this growth.
Little is known about the city during the Visigoth
period as there are few remains which have survived
to this day.
During the Moorish invasion, Ávila was a noman's land, a strategic desert which served as a
frontier between the Arabs in the south and the

Christians who had withdrawn to the north, from
where they began the Reconquista (Christian reconquest) in the 11th century.
Count Raimundo de Borgoña, son-in-law of Alfonso VI de León y de Castilla, was responsible for
repopulating the southern lands of the plateau. To
make the area more secure, the city was fortified
through the construction of its walls, which from
that moment on determined the settlement's military nature.
Towards the end of the Middle Ages (in the 15th
century), Ávila would become one of the main protagonists in the history of Spain due to its connection with Isabel la Católica (Isabella I of Castile).
Firstly, during the civil wars in Castilla, Ávila was
the headquarters of the supporters of Infante Alfonso (Prince Alfonso) who was fighting Enrique IV
(Henry IV) and later once Isabel was queen, Ávila
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became the burial place for her son, the prince Don Juan,
who was buried in the Royal Monastery of Santo Tomás.
However, without any doubt, the city of Ávila reached
its greatest heights during the period in the 16th century when its great Renaissance palaces were built, when
princes and kings visited the city and the most universal
figure of all the citizens of Ávila was born, Teresa de Cepeda y Ahumada, most universally known as Santa Teresa de
Jesús (Teresa of Jesus).
The 17th and 18th centuries and a large part of the 19th
century were terrible times for Ávila, and it lost a significant portion of its population.
During the 20th century, that era of gradual deterioration was left behind and it began to grow, based on new
infrastructures available to all, ready to reveal its essential
values and its rich artistic and historic heritage.

Plaza de la Santa.

Ávila's ancient city walls.

This fortified walled city has conserved
its entire muralla (old city walls).
The sheer number of civil and
religious monuments inside
and outside its walls make it
extraordinarily valuable.

INSIGHTS INTO
ITS GASTRONOMY
It is simple to guess, in view of the city's history, the influence that Roman, Arabic, Jewish, Moorish and Mudejar
cuisine could have had on local cooking. This can indeed
be noticed, as can the stamp on its gastronomy left by
monastic recipes.
The hard winters in the lands of Ávila, whose low temperatures could barely be coped with in times past without the presence of a good wood fire, have also left their
mark on local cuisine, which boasts a considerable number of calorie-filled, hearty stews. The dishes are simple
to prepare, allowing the main ingredients and traditional
flavours to be the protagonists of the meal.
Ávila's cuisine is based around three essential pillars.
First, there are its legumes, whether these are El Barco
beans, small judias de la carilla or Moraña chickpeas, which
have for centuries provided the calories needed to protect
those consuming them from the cold.

21

GUÍA GASTROTURÍSTICA CIUDADES PATRIMONIO DE LA HUMANIDAD ÁVILA

Cathedral and Ávila's city walls.

cakes), perrunillas, (traditional crumbly sweet biscuits), amarguillos (a type of small almond cake)
jesuitas (almond-based pastries), empiñonados (sweet
almond balls coated in pine nuts) and torrijas (sugary cinnamon toast delicacies).
However, there is a little-known fact connecting
Ávila's cuisine and Santa Teresa: the Belgian historian Paul Ilegems attributed to the local saint the
custom of frying potatoes in olive oil in the 16th
century to cure the ill. Could this be the origin of
the traditional patatas revolconas (a potato dish including bacon, paprika, peppers and onions) we eat
nowadays?
Ávila is a city which needs to be visited leisurely,
unhurriedly, including on the schedule some time
enjoying the excellent local custom of going out for
tapas or a drink. Anywhere we go, we are sure to
be surprised by a tapa of delicious callos (a stewed
tripe dish), mollejas (sweetbreads), small sandwiches, pasties, a small portion of Spanish omelette or
patatas revolconas to open our appetites and to accompany our wine, beer or beverage.
Garlic soups or castellana soups, meats, “de olla”
sausage meats conserved in oil and previously fried,
cuchifrito (fried pork), baked, marinated or fried
trout and cod which has been battered, or with an
ajoarriero-style sauce or pepper sauce. The range of
cuisine on offer, in addition to traditional cooking,
also includes dishes from prestigious restaurants
which are merging tradition with new cooking
techniques.

The second essential product is meat from the
local, native cattle: veal from Ávila which has been
awarded Designation of Origin status. Other meats
which feature heavily in local recipes are pork and
the extraordinary charcuterie products, roasted
suckling pig from the north of the province, roast
goat kid from Candeleda and lamb from Valle
Amblés, which whet the appetite of even the most
demanding guests.
And in third place are the yemas de Ávila, local
confections made of egg and an internationally
famous ambassador for the city. In contrast to what
many believe, this local confectionery gem did not
originate in a convent, but in a small confectionery
shop in Ávila some 150 years ago, with the creators
naming their invention in honour of Santa Teresa.
Other traditional specialities are mantecados (lardy

ÁVILA IS WORTH A LEISURELY VISIT, TO
ENABLE VISITORS TO ENJOY ITS HISTORY,
ITS HERITAGE AND A LITTLE TIME SEATED
AT THE TABLE.

Patatas revolconas.
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Meat from Ávila
The meat from Ávila, awarded
A
the status of Protected GeoDISH WITH
graphical Indication, stands out
HISTORY
due to being light, very tender
and with marbling.
The breed raised in the Ávila
region traditionally grazes during the summer in the mountain pastures of the Central
System mountain range and journeys to
Extremadura or Castilla-La Mancha before
the winter, in a seasonal migration of the
livestock through the Cañada Real Leonesa
droveway. The animals are never stabled and
graze on natural resources, with additional
food supplied only in the case of extreme
weather conditions.
Its steaks come from the Avileña-Negra
Ibérica breed of cattle. The size: according to
the diner's tastes. It tends to range from half
a kilo to approximately one kilo.
It is cooked on the grill and is generally
served medium rare. Certain people can feel
shocked by the sight as they get the impression the meat is bloody. In fact, the meat
does not contain blood and the red liquid is
a mixture of water and proteins containing
iron, which gives it its red hue.
Every year, at the El Pico mountain pass,
several hundred people gather to watch a tradition with centuries of history – the droving
of Ávila's cattle, which, after spending the
hard winter months in the pastures of Castilla-La Mancha and Extremadura, return to
their summer mountain pastures guided by
their herders. The hard journey takes over
two weeks, surrounded natural landscapes
and along livestock trails which over the
course of time have left a valuable cultural
heritage which lasts to this day.

Judías de El Barco de Ávila.

STARS OF
ITS CUISINE
Judías de El Barco de Ávila
These are dry beans, removed from the pod, of
different varieties: white kidney, round white, oval
arrocina, white planchada, round red, long round,
and large judión del Barco beans.
They are cooked in a pot with chorizo sausage, morcilla (black pudding), bacon or marinated ribs. These
mild legumes are rich in iron and very low in fat and
cholesterol.
Tostón de Arévalo.

Tostón de Arévalo
The suckling pig is roasted in the oven in the traditional style until crunchy on the outside and tender
inside. The quality of the suckling pigs from the
Moraña region is truly extraordinary.

Steak.
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One of Ávila's traditions is going out for tapas.

Cocido morañego
Yemas de Ávila.

Ávila exudes aromas of historic
city walls, palatial houses,
temples and convents
which make up its
rich artistic heritage,
drawn from its history.
Ávila smells of art,
mysticism, traditions,
gastronomy and nature.

This is perhaps one of the region's most popular dishes. It
is made with chickpeas from the La Moraña district with a
buttery, mild texture, a remarkable yellowy colour and a
medium-sized spherical shape with a curved tip. This was
a meal for farmers and herders who needed a significant
calorie-filled boost to beat the cold winter temperatures.
They contain all the essential ingredients such as pig lard,
shank of beef, chorizo sausage, morcilla and vegetables.

Yemas de Ávila
This is the most traditional sweet from Ávila, an icon in the
province's capital city and a must-have memento of any trip
to the city. They are made with egg yolks and a syrup made
from water, sugar, lemon and cinnamon, shaped into balls,
and sold in paper liners.
There is some confusion as to their origin, as it is said that
they are of Arabic origin and were first made in Ávila.
A monastic product, whose name is unknown, it began to
be produced before the reform of the Carmelites. Later, a
small bakery began to sell them, registering the name of
Yemas de Santa Teresa. Yemas de Ávila can be found in many
shops in the city.

Panoramic view of Ávila.
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EASTER WEEK
IN ÁVILA
Easter Week in Ávila was awarded International
Tourism Interest status in 2014.
Easter Week comprises a great expression of art and richness,
reflected in the numerous beautifully decorated religious
floats (pasos) which cross the city.
Its Vía Crucis travels along the perimeter of the old city walls,
and is one of the attractions of the Easter Week events in the
Castilla region.
With its 15 processions and 14 brotherhoods, it reflects
sobriety and solemnity, and is one of the most beautiful in
Castilla and León.

THE MARKET OF THE
THREE CULTURES
The festival has been given regional tourist attraction
status.
Ávila holds its medieval market in early September, over the long
weekend falling on the first Friday of the month. For this event,
Ávila goes back in time to the medieval period and the entire city
is transformed into the city of three cultures.
Held over three days, its extensive programme includes parades,
processions, concerts, exhibitions, craft stalls and stands and
traditional products, such as cheeses, sausage meats, pies and
pasties, etc.

MEDIEVAL
FESTIVAL
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DRAMATISED
NIGHTTIME TOURS
OF THE CITY WALLS
On Wednesdays and Thursdays in July and
August, the ancient city walls of Ávila become
a unique stage where visitors can immerse
themselves in Ávila's history.
A guide and a group of actors gradually introduce the
audience to different passages in time, stories and legends
about the city as they enjoy, in an open-air setting, Ávila's
most important monument.

THE ÁVILA EN
TAPAS CONTEST
During the last weekend in June, the city
holds its Ávila en Tapas contest. For the
past 20 years, a large number of the city's
bars and restaurants have competed in the
challenge by preparing all types of tapas.
Awards are granted to this miniature expression
of cuisine based on originality, appearance and
creativity, and it contributes to the vibrancy of the
city, encouraging visitors and locals to taste what
Ávila has to offer in the way of gastronomy in a
highly original format.
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GASTRONOMIC
HIGHLIGHTS
IPG MEAT FROM ÁVILA
In mid May, Ávila organises a gastronomic festival
centring on one of the most renowned ingredients
in Ávila's cuisine: its meat with IPG (PGI - Protected
Geographical Indication) status.
The festival features a variety of activities, including
exhibitions, workshops, cooking demonstrations and folklore,
and a number of local restaurants create dishes specifically
for the occasion with Ávila's meat as the main ingredient.

IGP JUDÍAS DE EL BARCO DE ÁVILA
In early November, a gastronomic festival is held
to celebrate the local beans granted Protected
Geographical Indication status, judías de El Barco
de Ávila.
A significant number of local restaurants create dishes for
the festival, with these particular bean varieties as their main
ingredient.
A public tasting is also offered so that visitors can try the
judías de El Barco de Ávila.

INTERNATIONAL
CIRCUS
FESTIVAL
Over one hundred performances are
given during the Castilla and León
International Circus Festival, Cir&Co,
held in late August.
This is a great opportunity to enjoy the
best international circus companies,
with productions at different venues and
monuments which highlight both the city's
heritage and the performances, offering visitors
and locals another way to enjoy the circus.
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MAGIC
ÁVILA
The Ávila Mágica magic festival is
held in the second half of June. Over
three days, Ávila transforms itself
into the capital of magic, where
Spanish and international magicians
showcase the most surprising tricks
in its different squares, palaces and
monumental venues.
Another highlight is the Spanish and
international gala held at the Palacio de
Congresos (the conference centre), where
the audience can enjoy some of today's best
magicians.
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BA
E
ZA
T

he city of Baeza is built on a natural promontory, known as the
Cerro del Alcázar, a geographically defensive location, from
which the entire Guadalquivir
valley has been surveyed and
safeguarded, used throughout history as a
hub for communications, on a spot which
has repeatedly attracted settlements.
Proof of its antiquity lies in the sites,
settlements and materials found in the
Cerro del Alcázar, which explain how the
town evolved from the prehistoric era, and

through the Iberian, Roman and Muslim
periods. Baeza appeared in Roman texts in
times of the Roman Empire under the name
of Vivatia. Later, it became known as Bayyasa
during the 8th century Hispano-Moorish
period, in which its urban structure and the
layout of its walls began to be built.
Alfonso VIII occupied it in 1212, after the
Battle of Las Navas de Tolosa, but it would be
Fernando III who achieved a definitive conquest in 1227, conceiving it as a bridgehead
in the conquests of the Guadalquivir Valley
and Al-Andalus and granting it fuero, entitling
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and poets, would transform it into one of the
most important cities in the south, whose dominance lasted during the following centuries.
In Baeza, visitors can live alongside Fernando
III el Santo (Ferdinand III the Saint), Sancho
and Alfonso, be astounded by the terrible management of Enrique el Impotente (Henry IV of
Castile), and admire how its own university was
built (16th century) enabling, centuries later,
the poetry of Antonio Machado to be heard in
its classrooms. They can witness the destruction
of its walls caused by the fighting among the
aristocracy, take part in the Comunidades Castellanas and contemplate the disappearance of the
convents, hermitage and buildings prompted by
the Confiscation of Mendizábal. They can travel
through to the 19th century, in the midst of the
War of Independence, where a new era began to
emerge for the academic world in Baeza, which
welcomed prominent figures.

Olive.

Puerta de Jaén and Arco de Villalar. Photographer: Narváez.

The highlights include the old quarter,
the ancient town within its walls,
the exceptional value of
its artistic heritage,
its status as a humanist enclave and
its cultural influence.

its population to acquire a series of lands,
exemptions and privileges.
Baeza achieved its greatest architectural
and cultural splendour in the 16th century
in the light of the Renaissance and has preserved its considerable heritage to this day.
The creation of the university, the proliferation of new religious foundations surrounding it and an appropriate civil construction
process, in addition to the presence of important men, nobility, gentleman, clergy, scholars and saints, architects, stonemasons,
paints and sculptors, physicians, musicians
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Cocido mareao. Photographer: Pedro Salcedo.

The gastronomy offered by Baeza's restaurants focuses on the raw materials from its local livestock
and game resources, along with horticultural products (artichokes, aubergines, tomatoes, red peppers
and legumes) and the oil from its centuries-old olive
trees (an essential ingredient).
If you are a meat lover, there are dishes featuring game such as partridge, poultry, pork and their
by-products for stews or charcuterie products.
This is the basis of its traditional cuisine and of
other, more elaborate recipes, which can be found
in any restaurant and satisfy the most demanding
of palates.
Baeza's cuisine is seasonal, as its climate influences both simple and traditional meals. Typical of
its cold winters are hot, calorie-filled stews (chickpea stews with spinach and rolls, cocido mareao or
“morrococo”, guiñapos or andrajos, as well as migas and
their side dishes), while the summer brings us fresher, lighter dishes, such as pipirrana (a salad with tomato, cucumber, green pepper and onion), gazpacho
(the famous cold soup) and salads made with roasted peppers or oranges with oil and spring onion.
But the recipes also reflect the city's religious celebrations. At Christmas, traditional turrones (nougat),

Ochíos. Photographer: Ana Rodríguez.

INSIGHTS INTO
ITS GASTRONOMY
Condiments such as saffron, laurel, thyme and
products such as extra virgin olive oil, cereals and
livestock products, together with Roman, Jewish,
Muslim and Moorish culinary influences, have resulted in a local cuisine enriched with seasonal raw
materials and traditional recipes.
In Baeza, the terms “ligar” and “ir a la ligá” refer to
a custom which identifies its inhabitants, commonly referred to as going for tapas, a healthy and very
traditional habit harking back to ancient taverns
where the innkeeper would place a slice of cheese
or sausage on top of the glasses of wine to cover (“tapar”) them, a custom prompted either by hygiene or
perhaps a desire to encourage more consumption.
It is well worth while imitating the customs and
life style of the local people and visiting a variety of
bars in the area to taste its tapas as if they were rare
delicacies, a reflection of this imaginative cuisine, accompanying them with a glass of wine or beer. If you
are lucky enough to visit during the Ruta de la Tapa,
you will be surprised by both the variety on offer and
the prices. Sharing some traditional ochíos (flour and
anisette tarts), home-made sausage and some good
seasoned or Cornezuelo olives is a real treat.

Partridge salad. Photographer: Pedro Salcedo.
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Sweet pumpkin pies. Photographer: Pedro Salcedo.

polvorón cookies, sweet pumpkin pastries and
mantecados (lardy cakes) are eaten; in Easter
Week, typical delicacies are empanadillas de
vigilia (a fish pasty), cazuela (a flavoured stock),
cod a la baezana and raw green beans, exquisite torrijas (sugary cinnamon toast) and hornazo pies topped with hard-boiled egg; and
on All Saints' Day, there are buñuelos de viento (sweet fritters), gachas dulces (a sweet mash
made with flour and cinnamon), huesos de santo (filled marzipan rolls) and walnut cookies.

AND TO ACCOMPANY THESE
DISHES, JAÉN PRODUCES WINES
OF CERTIFIED QUALITY WHICH,
COMBINED IN A SANGRÍA
(WINE WITH SODA WATER AND
PEACH), CREATE THE PERFECT
COMPLEMENT TO GO WITH THESE
STARS OF BAEZA'S GASTRONOMIC
HERITAGE.

Pipirrana. Photographer: Pedro Salcedo.

STARS OF
ITS CUISINE
Pipirrana
This is a cold, refreshing dish, halfway between a traditional salad and a gazpacho. Some recipes include hard-boiled
eggs, canned tuna or baked cod. Although many different
variations are possible, they all contain extra virgin olive
oil, ripe tomatoes, garlic and green peppers.

Bacalao a la baezana
Conserving cod in salt, as salt cod, has enabled traditional
cuisine to use this fish as an alternative to fresh fish and
combine it with a multitude of products in exquisite recipes, albeit always using Mediterranean olive oil.
The flavour and aroma of roasted red peppers go perfectly with cod. Fried first or cooked in a sauce which
incorporates sautéed onions and tomatoes, enriched with
the sweetness of fresh peas, crunchy toasted pine nuts and
seasoning crushed in the mortar (garlic, a pinch of salt,
paprika, parsley and saffron), it achieves a balanced mix of
flavours and textures that won't fail to impress you.

Ochíos

Bacalao a la baezana. Photographer: Pedro Salcedo.

This is bread made of extra virgin olive oil, with paprika and coarse salt on top. The name comes from it being
made from the eighth part of a dough to make bread. Salted ochíos with paprika are very traditional in Baeza and
throughout the La Loma region. It can be eaten on its own
or filled with some kind of charcuterie product, such as
chorizo or morcilla de caldera. It is an essential part of the
festivities to honour the city's patron saints, as a tapa in
the bars in the locality, and, above all, with a good glass of
punch (wine, soda water, peach, sugar and cinnamon) in
the Romería de la Virgen del Rosel festivities.
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Lomo de orza

Lomo de orza. Photographer: Ana Rodríguez.

A
Orza is the name given to a widemouthed clay pot with handles (or
DISH WITH
without them) and glazed on the
HISTORY
inside.
In the past, when a pig was
slaughtered all the different parts of
the animal had to be conserved. They were chopped,
seasoned and stuffed into a casing (chorizos, black
pudding or sausages), air dried or smoked (ribs or
hams) or stored in oil or lard in glazed clay containers, the orzas. Chunks of chorizo, bacon or loin in
slices or pieces were added to the pots. The lard or oil
solidified, acting as a conservative which prevented
it from hardening. The pot was kept until the spring
or summer in a fresh, dark area of the house where
there was no damp, thus provided food which could
be easily taken to work out in the fields, reaping and
threshing.
These ceramic recipients could also be filled with
olives, onions or gherkins in vinegar.
The process for loin is simple: the chopped fresh
pork loin is placed in a basin to marinate (between
two to six days) in a mixture of water and chopped
garlic, ground black pepper, sweet paprika, ground
cloves, oregano, cumin and bay leaves. After the pieces have been strained, they are well fried in oil, then
placed in a clay pot, the orza, covered with the oil
from the frying process and left there until it is time
to eat them. Finally, they are served in thin fillets.

The clean air makes it possible to
distinguish the different nuances in
the aromas and colours of its olive groves,
the green olives and
their characteristic smell.
Start the day with these sensations,
a slice of toast with its healthy
extra virgin olive oil,
garlic, tomato and salt.
An unhurried experience worth nurturing
as the basis for nutrition and culture.
Baeza vibrates with history,
with its battles and alliances,
with its fighting and agreements,
with corners filled with
stone-made-art that embraces,
every Sunday, the custom of the “ligá”.
Baeza, this beautiful city
smells and tastes delicious.

Virolos
This pastry-based sweet was invented by a family
bakery. The story goes that once you have tried
one, you just have to eat another. Without a doubt
the most well-known sweet product from Baeza, it
is a smooth, light pastry filled with cabello de ángel
(pumpkin strands in syrup), baked and sprinkled
generously with icing sugar.

Virolos. Photographer: Ana Rodríguez.
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And the table
About the kitchen

Emilia Pardo Bazán, in her novel "Los Pazos de Ulloa", gives
a very realistic description of the KITCHEN. The kitchen in a
country house was more than just a place where cooking was
done: it was a place where people lived. The kitchen became a
kind of social gathering. In the Middle Ages, when the wealthy
sat at the table to eat, they would find a salt cellar, napkins,
knives, spoons, bread already broken, a glass for water and a
metal cup for wine.
Forks, while already known, were hardly ever used due to their
exotic nature and the Church comparing them to Lucifer's
trident, hence meats, fish, pies and pasties, and so on, were
eaten with one's fingers. Individual plates were not common,
unless there were soups, broths or stews, in which case
they used bowls. For all other meals, each diner had a small
wooden board where their victuals would be placed.
In the Spanish Golden Age the way people sat down at the
tables changed and new cutlery appeared, consisting of
forks, spoons and knives. The refinement of using different
knives depending on the food also began.

Spanish Golden Age
From the kitchen to the

Spanish cooking in the Golden Age was filled with culinary and
social contrasts. On the one hand, there was the cuisine of the
Court, heavily featured by excess and abundance; on the other
hand, there was traditional cookery, which was accumulating
the knowledge from the past. The general population fed
themselves on bread (mainly made of rye), tocino (fatty
bacon) and the soups from cocidos. Little meat was eaten
and when they did eat meat, it was for a celebration.
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In Baeza, every springtime an exceptional mixture
is formed of tradition, art, history, traditional
fervour and devotion, all this in perfect symbiosis
and harmony with the monumental ensembles
offered by its streets and squares, with its pasos
(elaborate religious floats) and the rich religious
imagery of its tallas (carved wooden statues).

The great brotherhood
tradition for Easter Week is
reflected in the 23 Cofradías
and Hermandades and
involves an extraordinary
catalogue of statues of Jesus
Christ and the figure of Mary
as mater dolorosa.
Carved statues such as Cristo de Jesús de la
Caída, from the 17th century and the Cristo de
la Humildad from the 16th century, as well
as wooden statues of Mary grieving, such as
La Soledad from the 18th century, intertwine
in beautiful processions through this historic
setting. All this has led Easter Week in Baeza to
be among those awarded Tourist Interest status.
Photographer: Narváez.
Photographer: Narváez.

EASTER WEEK
IN BAEZA
Baeza is an open and hospitable city at any time of the
year, imbued with traditions and boasting a rich artistic
and historical heritage which led UNESCO to award it
the status of World Heritage City. If there were to be any
particularly special time of year to visit and discover it, and
participate in its customs, it would be, without any doubt,
Easter Week.

Another well-deserved highlight is the performance of the Miserere
that Hilarión Eslava (1807-1878) was entrusted with composing
for the Cathedral of Baeza, which is given on the evening of Holy
Tuesday. A mixed-voice choir composed of more than 100 singers
performs Psalm 50 which begins with the words "Miserere mei
Deus" ("Have mercy upon me, O God"). The peculiarity of this
Miserere is, as with all the Easter Week, its influence on local culture
and the involvement of the citizens of Baeza. The entire town sings
this psalm and has gradually embraced this work, which rings out
again each year in the stone domes of the temple, right down into its
cultural being.
Photographer: Narváez.
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CORPUS CHRISTI
IN BAEZA

Photographer: Narváez.

THE FESTIVAL OF CORPUS CHRISTI,

held in the month of June, is also a deeply rooted
tradition, and all the locals devote time to adorning the
façades of the buildings and the streets along which the
procession will pass with altars and decorated canopies.
The entire old town is decked out with altars and
carpets of flowers, to welcome this religious procession
headed by the Custodia (Monstrance), one of the most
outstanding works of precious-metal craftwork in Spain,
which is escorted by a delegation of Civil Guards, from
the Civil Guard Academy in Baeza, as well as numerous
local citizens.

To further enhance this celebration,
in recent years an old tradition has
been revived of installing “arcos
efímeros” or temporary arches from old
gates of the city along the route of the
procession, as a kind of triumphal arch,
so that the Custodia can pass through
them, which creates an even more
impressive spectacle.
Photographer: Narváez.
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A magical and special
night, filled with life, hope and
fantasy, offered to all those who
visit this World Heritage City.

Photographer: Tornero fotógrafos.

In the last few years, over one
weekend in September the city has
held this spectacular event, which
brings together a multitude of people
looking forward to experiencing
something quite unique in Baeza.

THE RENAISSANCE,
BY CANDLELIGHT
Photographer: Tornero fotógrafos.

This World Heritage City is lit just as it was
back in its Renaissance splendour. More
than 20.000 candles are lit throughout the
historic quarter, providing its only lighting. A
unique visual spectacle, it is accompanied by
a number of different cultural activities.
Baeza decks itself out to create a magical
evening in order to promote, boost and
showcase its rich array of monuments and
architecture, aided by the participation of
over 40 social organisations, different public
institutions, private companies and other
participating entities. Over two enchanting
days and nights, visitors and local residents
can enjoy an extensive cultural programme
in Baeza.

Photographer: Tornero fotógrafos.
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Monument to Machado. Photographer: Tornero fotógrafos.

Romería de la Yedra. Photographer: Narváez.

Other cultural highlights offered by Baeza include the
following:
The Semana Machadiana week in February, commemorating
and paying homage to the poet Antonio Machado.
Celebrations commemorating its World Heritage status on 3
July, such as concerts, dance and music in the streets.
BaezaFest: an international festival of music and performing
arts, held in July.
UNIA Escena Baeza, a theatre festival in collaboration with
the Universidad Internacional de Andalucia (UNIA) which brings
to Baeza, over two weeks in July, some of the most renowned
theatre groups in Spain.
The August festival, the Feria de Agosto, in honour of the
patron saint of Baeza, La Virgen del Alcázar.

Ancient Music Festival.

Summer courses and gatherings at the Antonio Machado
Campus of the UNIA.
Romería de la Yedra pilgrimage and festival. In September,
a crowd of pilgrims, with their traditional floats or carriages or
on horses decorated for the occasion, escort the statue of the
Virgen del Rosel to the shrine in La Yedra.
The Otoño Cultural Flamenco (Autumn Cultural Flamenco)
festival is held in October, with first-rate guitarists and singers.

Commemoration of declaration of World Heritage Site status.

The Antonio Machado International Poetry Award, one of
the most significant annual events in the literary world.
The festivals of the Council and San Andrés. These are held
in November, when for a few days the neighbourhood of San
Andrés welcomes craft stalls, activities for children and adults,
and the traditional San Andrés bonfire.
The Úbeda and Baeza Ancient Music Festival. A classical
ancient music festival, held each year in the months of
November and December.
The Ciudad de Baeza Family Theatre Festival. Taking place
over the Christmas period, it was designed to enable families to
have a pleasant time with their children.
August festival.
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CA
CE
RES
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he Cave of Maltravieso, in the centre of
Cáceres, was occupied by Neanderthal
dwellers and contains the world's oldest
expressions of cave art. The presence of
humans in the caves of Santa Ana goes
back 500.000 years and in the caves of El
Conejar, the traces discovered there have been dated to 17.000 years ago. In El Calerizo, investigations
continue into one of the oldest human settlements
in Spain.
The Romans (39 BC) founded a strategic colony
known as Norba Caesarina on the Roman road known
as the Silver Way, in the province of La Lusitania,
which linked Mérida with Astorga. The colony experienced centuries of prosperity until the invasion of the
Visigoths (5th century) destroyed its buildings.
The Almohads (11th century) built an impressive
and practically impregnable walled enclosure with
many watchtowers, taking advantage of the granite stone blocks, left by the Romans, to fortify it. A

large part of these walls remain today, as does the
aljibe or cistern, which can be visited at the Cáceres
Museum located in the Palacio de las Veletas.
On 23 April 1229, Saint George's Day (the patron
saint of Cáceres), Alfonso IX regained the city definitively. In view of the limited numbers of the Christian population, he decided to repopulate it with
settlers from Galicia, Asturias, León and Castilla.
Inside the city walls, the old town is laid out around
two churches: the lower neighbourhood (called the
Barrio de Abajo) with Santa María at its centre, and
the upper neighbourhood (called the Barrio de Arriba) with San Mateo.
The town evolved between the 13th and 16th
centuries, increasing its buildings and embellishing
their façades in the Renaissance style. The Catholic Monarchs swore to respect its privileges and favoured it with new laws.
Most of the ancestral houses in the walled town
are from this period, with an austere architectural
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Today it proudly offers a rich and
well-preserved artistic and historical setting
with stately homes, palaces, churches,
squares, streets and arches. Cáceres is part of
different tourist networks such as
the Spain's World Heritage Cities and the
Network of Jewish Quarters in Spain
(Caminos de Sefarad), among others.

INSIGHTS INTO
ITS GASTRONOMY
The Gastronomic Capital title granted to Cáceres in
2015 acted as an incentive for research to be carried
out into the varied culinary range of traditional or
avant-garde dishes, with the best products from its
rich array of local resources with Protected Designation of Origin (PDO) status.
After strolling around the city, enjoying the architectural heritage of its historic quarter –where
the largest choice of dishes is to be found– visitors
inevitably pause a while to delight their palates
with a good tapa or delicious meal, in exceptional
gastronomic venues such as patios and restaurants,
some of which are internationally renowned.
Menu items include both local products (Iberian
pork, Torta del Casar cheese, etc.) and those used
in various regional specialities (migas de pastor or
caldereta) and derived from hunting (wild boar, venison, partridge and rabbit).

Plaza Mayor.

style built on the base of the Moorish remains and
constructed to be of that highly defensive nature
which characterises the architectural heritage of
Cáceres.
Some of the inhabitants of this region became
important figures in the New World, such as Juan
Cano Saavedra, Gonzalo de los Nidos and Lorenzo
de Aldana, as well as Inés de Suárez, the central
character of the series based on Isabel Allende's historical novel, “Inés of My Soul”.
Between the 14th and 18th centuries, Cáceres
achieved a level of splendour which has left a significant legacy of monuments and architecture, with
unique buildings and façades offering a collection
of over 1.000 coats of arms. Cáceres was designated
the site of the Royal Court of Extremadura in 1790,
which spurred its economy and culminated in its
designation as the capital of Alta Extremadura, obtaining the status of city in 1882, which was awarded by Alfonso XII.

The Mirador de San Marquino look-out spot.
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The geographical location of Cáceres and
the characteristics of its climate offer the
best of the pastures, the garden, the rivers
and the mountains.
In part thanks to Montánchez and its curing of traditional charcuterie products, we
have the incomparable Iberian ham from
free-range acorn-fed Iberian pigs – jamón
ibérico de bellota – with Dehesa de Extremadura PDO status.
The charcuterie products of this region are
extraordinary – morcillas (blood puddings),
chorizo sausage, lomo (pork loin) and sausages, without forgetting, with a tradition
dating back to the 18th century, the delicious
“patatera”, which is based on boiled potatoes,
garlic, paprika and pig fat, a clear example of
its links to the old herding culture.

Pimentón de La Vera paprika.

THE BOVINE, SHEEP AND GOAT
LIVESTOCK PRODUCE EXCELLENT
MEATS SUCH AS THE INDIGENOUS
CACEREÑA WHITE CATTLE BREED,
WITH PROTECTED GEOGRAPHICAL
INDICATION (PGI) STATUS, WHILE
ITS EXQUISITE AND TENDER-TASTING
LAMB IS PRODUCED UNDER THE
”CORDEREX” PGI LABEL.

Cáceres, ingredients which are now grown in
family vegetable gardens or farms. These include
tomatoes, potatoes, different varieties of beans,
courgettes and, the star ingredient in any dish or
charcuterie product, Pimentón de la Vera paprika (another with Protected Designation of Origin status)
which is made using time-honoured methods.
The sheep and goat sector has also given
These products enriched one of the best recipe
rise to such well-known cheeses as the Torta del
collections in history, the conventual recipe book
Casar, and the cheese from Ibores, Acehúche,
of the Order of Alcántara. For years, the recipes colTrujillo, Almoharín, Aldeacentenera, etc.
lected by the monks were stored in this collection,
The Sierra de Gata-Hurdes provides an
but it was pillaged by the French during the War of
extra virgin olive oil with an intense flavour
Independence and came to form the base of French
and golden sheen.
cuisine. It was, with good reason, deemed by one
Trade with the New World brought new
French master chef “the greatest trophy won in the
ingredients to the culinary traditions in
Napoleonic invasion”. Ironically, the famous
omelette was called “tortilla de Cartuja” or
Cartuja omelette.
As a springtime vignette of surprising
beauty, in March, very near Cáceres, we
have the flowering of the cherry trees,
whose famous fruit (PDO Cereza del Jerte) is
renowned for its unparalleled sweetness –
picota cherries, eaten fresh or as ingredients
in puddings.
We cannot forget the other star of the
typical Easter Week baked goods in Cáceres
–“sapillos” or sweet fried milk fritters flavoured with cinnamon in the style of repápalos (a ball-shaped bread-based sweet) with
milk or torrijas (sugary cinnamon toast).
These are just some of the flavours found
in Cáceres, to leave you with... a good imCheeses from Ibores.
pression on the palate!
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STARS OF
ITS CUISINE
Jamón de Montánchez
If you are a lover of good ham, Cáceres boasts one
of the best hams from acorn-fed pigs, with PDO
Dehesa de Extremadura, rich in oleic acid and with
the intense aroma of the Montánchez region and its
Iberian-breed pigs.
This delicacy was much appreciated by Habsburg
emperor Carlos I (Charles V) and by Felipe IV (Philip
IV). It is believed that pigs were first introduced by
the Phoenicians, who established the first salt mines
and drying sheds on the southern coasts, therefore
ham already existed as a product conserved in salt.
When the Romans arrived, they expanded the salting techniques, differentiating between ham (pernam) and shoulder ham (petasonem).
The Muslim peoples inhibited ham-making for
religious reasons. After the Reconquista, eating pig
meat was a way to demonstrate that Jews and Muslims had already converted.

Perdices a la moda de Alcántara.

Perdiz a la moda de Alcántara
(partridge, Alcántara style)
This ancient and complicated dish is proof of the
sophistication of the recipe collection belonging
to the Alcántara convent in 1800, rescued from the
pillaging by Napoleonic troops thanks to the sensitivity of a French general. This military man saved
it from being destroyed along with other valuable
manuscripts, a fact which led to French dishes such
as “Le Faisan o perdrix á la mode d’Alcantra”.

Jamón de Montánchez.

Frite de cabrito
A frite is a typical Extremaduran stew which can be
made with the best quality lamb or goat kid.
The meat is fried in olive oil as the first step, as
the process continues in a clay pot with sautéed onion, garlic, red peppers and the essential Pimentón
de La Vera paprika, so special and characteristic
of Extremaduran lands, which enriches the dish
through its flavour and colour.
It is a dish to be enjoyed at a leisurely pace, with
enough time to immerse oneself in one's setting,
accompanied by a good local wine.

A couple eating in the Plaza Mayor.
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Retinto beef tenderloin with
Torta del Casar

Torta del Casar.

Torta del Casar
This cheese, with an intense
A
aroma and taste, is made with
DISH WITH
sheep's milk and is characterHISTORY
ised by its yellow rind and
white, very creamy and easyto-spread inside. It falls under
the protection of the PDO Torta del Casar.
Cheese (in Spanish "queso", from the Latin
"caseus" and “casein”, the main albuminoid
in milk) has its own history. It has been eaten
since humankind first domesticated animals
10.000 years ago. One legend recounts that
an Arab shepherd was returning home in the
sunlight, carrying the milk from his sheep in
a bag made from a lamb's intestine, and upon
opening the bag he found the milk had curdled and become cheese.
In the Middle Ages, cheese became increasingly important given the Christian prohibition regarding meat consumption on certain
days. This circumstance led to different types
of cheese being produced, to add variety to
their diet.
It is said that this resulted in the appearance
of tapas to accompany wine. Innkeepers would
offer their customers a slice of cheese placed
on top of the glass to cover it (“taparlo”).
However, in the case of the nomadic merino
sheep's milk cheese, the Torta del Casar, this
variety came about as a result of mistakes in
the cheese-making process. Back then, the
shepherds would give their masters the hard
cheese and either threw away or kept for
themselves the softer or squashed cheeses,
as it was understood that these had gone off.
Now, this “imperfect” cheese, which used to
be just a seasonal product (from January to
April), has become a delicious delicacy.

Retinto beef is a hallmark of the city's restaurants
(some boasting Michelin stars), where they prepare this product in the style of a traditional roast,
using charcoal made from Holm oak or adding
a herb crust, or as imagined by the best chefs,
who have managed to create a masterly fusion
between the warm creaminess of Torta del Casar
and the juiciness of tenderloin, the noblest cut of
the Retinto breed.
The result is a delicious gourmet dish, with great
care taken over its traceability from the “pasture
to the table” to ensure the perfect degree of maturity, tenderness and true flavour, plus a balanced
contrast in texture provided by one of the region's
most characteristic cheeses.
Retinto beef tenderloin roasted on charcoal with herbs.

Shut your eyes in Cáceres
to feel it better...
it smells of emotions, of stories
hidden between its walls,
of the heat of the fire bursting from the
dragon who every year faces Saint George.
Cáceres, perfumed with wax and candles,
mystery of the Cristo Negro,
in the procession to Medieval times
by the Orden de los Fratres or
de Santiago in Easter Week.
Experiences and contrasts in
the historic centre of the city
used to travelling through
remote multi-cultural arts,
offering spaces for music,
workshops, gastronomy, events and
fusions in its festivals,
highlighting WOMAD.
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CÁCERES
CAPITAL OF GASTRONOMY
The city of Cáceres was awarded the title of
Spanish Capital of Gastronomy in 2015 due, among
other things, to the fact that its cuisine includes
many recipes inherited from the Romans, Arabs and
Jews which have been mixed with the recipes from
traditional Spanish cuisine, creating a true fusion
of cultures, without forgetting the influences it has
absorbed from Portuguese cooking and conventual
cuisine.
Extremaduran gastronomy and the most innovative creations,
thanks to the skill of its chefs. Throughout the city, travellers
can find terraces and restaurants, plus numerous tapas bars
and gourmet venues where they can enjoy the best cuisine
offered in a reduced-sized format as part the Spanish tapas
culture. The food on offer is commonly based on local
products with PDO status, and the variety and quality of its
ingredients have earned Extremaduran cuisine the name of
Spain's "pantry".
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Cáceres is the destination par excellence for
gastronomy in Extremadura, endorsed by
its nationally and internationally renowned
restaurants and the culinary awards they
have won, including Michelin stars and Repsol
suns, which has bestowed great prestige
upon its cuisine. It also boasts a wealth of raw
materials, enabling it to provide a broad range
of different dishes from around the world,
with allusions to the best international dishes,
typical of each country.

In addition to offering an
extensive variety of dishes
and tapas, the range in
Cáceres suits all palates and
is affordable for all pockets.
Its quality is also guaranteed, due to the
raw materials with DO and PGI status which
make up the essence of Extremaduran –and
Spanish– gastronomy, a true demonstration
of the great variety and quality of the produce
from the farms in Extremadura (products
with DO status: Jamón Ibérico Dehesa de
Extremadura, Torta del Casar, Cereza del
Jerte, Vinos Extremadura, Aceite Gata-Hurdes,
Miel Villuercas-Ibores, Pimentón de la Vera,
Queso de la Serena, Queso Ibores, Ribera del
Guadiana and Aceite de Monterrubio; products
with PGI status: Ternera de Extremadura and
Cordero de Extremadura).
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Another of the special characteristics of
Cáceres is the great variety of gastronomic
events and festivals it holds throughout
the year, occasions which are becoming
increasingly popular in Spain as demonstrated
each year by the ever-increasing numbers of
visitors.
At these culinary festivals, a significant amount of
attention is paid to tapas, a term coined in Cáceres
thanks to one of our most well-known chefs, and there
is always a great variety of tapas ready to be tried.
The leading gastronomic events in Cáceres include:

EXTREGUSTA
This is a tapas-tasting festival featuring examples from
the chefs of Cáceres. A large number of restaurants and
hotels from around Spain participate each year and create
delicacies based around the products with DPO status and
foods from Extremadura. It is held in Paseo de Cánovas.

THE AGRO-FOOD FESTIVAL OF
PRODUCTS FROM EXTRAMADURA
The Muestra Agroalimentaria de Productos Extremeños is
an agro-food event featuring exhibitors and products from
Extramadura and offering tasting sessions for the festival's
visitors. It is always held at the end of May, to coincide with
the San Fernando celebrations.

THE CONVENT-MADE SWEET
AND CHRISTMAS FESTIVAL
This annual event held over the bank holidays in early
December cannot be missed. Visitors can purchase
artisan confectionery and sweet goods created in the
time-honoured manner by convents in Extremadura,
Córdoba, Toledo, Seville and Portugal.
The festival offers everything from traditional
Christmas sweet delicacies, such as nougat and
marzipan, to everyday essentials, such as biscuits and
cakes. A charitable event, entry to the Feria del Dulce
Conventual de Cáceres costs 1 euro, and the proceeds
from the sale of products and entrance fees go to
charitable institutions in the Coria-Cáceres dioceses.
This festival highlights a new gastronomic element
and showcases yet another attraction of the region,
while also promoting the historic, artistic and
architectural heritage of Cáceres, as it is held in the
Iglesia de San Francisco Javier, in the Plaza de San
Jorge, right in the heart of the historic quarter.
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CÁCERES BEER
Lasting three days, this fair is held in September each year.
It features producers of artisan beers from both the local
region and around Spain.
In addition to the beer and cuisine on offer, the fair also
includes educational tasting sessions, beer-making
workshops, a home-made beer competition, cooking
demonstrations and much more.

GLUTEN-FREE TAPAS TRAIL
This route, organised by the Asociación de Celíacos de
Extremadura (Extramadura Coeliac Association), is held each
year over a weekend at the end of November.
It is specially designed to enable the hotel and restaurant
industry to demonstrate its skills in creating and presenting
innovative tapas, as well as promoting the culinary culture
linked to eating properly when on a gluten-free diet and
raising awareness about meals for people with coeliac
diseases.

THE MEDIEVAL MARKET
OF THE THREE CULTURES
The Mercado Medieval de las Tres Culturas is held
on the second weekend in November, has 150 stalls
and stands, and is considered one of the largest and
best in Spain.
Over the days the market is held, the city centre
is dressed in its finest and transformed into a
magnificent market, where the culinary fusion of
the three cultures (Christian, Muslim and Jewish)
which inhabited the city of Cáceres in the Middle
Ages is highlighted.
Flavours, aromas, colours, music, sensations…
which make Cáceres a truly Monumental Experience.
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COR
DO
BA
On the hill known as Colina de
los Quemados, the site of the
current Parque de Cruz Conde,
there was once a settlement
of huts, which grew into
a Turdetani settlement.
Upon this site,
in the 2nd century BC,
the Romans created the
embryo for the city,
with the name of Corduba.

W

hen Caesar Augustus came to power, the
site was granted the status of Colonia Patricia (Patrician Colony), the highest level
to which a city in the Roman Empire could
aspire. From this point on, the social,
cultural, architectural and religious splendour achieved by Rome rained upon the city, which experienced
numerous transformations. Its walled perimeter was extended
right to the Betis River and the Romans transformed and embellished the city and built monuments in the style of the models
provided by the Empire's capital.
With the arrival of the Visigoths, the old Roman town evolved,
with the population centres congregating around religious
buildings and beyond the city walls. A cathedral was built, as
well as a baptistery and the Episcopal palace, while a number
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of basilicas such as those of San Acisclo, San Zoilo and Las
Tres Coronas were constructed in the suburbs.
At the beginning of the 8th century, Arab troops led by
Mugith al-Rumí (Mugit al-Rumi) took the city, which they
began to call Qurtuba. This marked the beginning of a period of splendour, lasting 525 years.
Abd al-Rahman I, a descendent of the Umayyad dynasty
in Damascus, managed to escape the persecution to which
his family was subjected. He took the city, brought together
the leading clans and created an emirate that was independent of Damascus. The Umayyad dynasty began its period of
reign in Al-Andalus by transforming Cordoba into a court,
rebuilding its walls and bridge, constructing the Alcázar
and founding a new principal mosque on the same site as
the former Visigoth Episcopal church of San Vicente. The
Caliphate brought Cordoba a golden period, its highpoint.
After being conquered by the Christians, it was occupied by new settlers from Castilla and Léon, including
less important representatives of the nobility who had
obtained power and fortune in exchange for defending
the frontier with the kingdom of Granada. These included
the Fernández de Córdoba family.
To take Granada, the Catholic Monarchs used Córdoba
as the headquarters for their troops, establishing iron
smelting furnaces for making cannons. The demand for
flour for the army grew, leading to the restoration of the
mills of the Guadalquivir.
On 20 January 1486, the monarchs received Christopher
Columbus for the first time and began to consider whether to support his project.
After capturing Granada, an agreement was made to
drive out the Jews, and Córdoba lost its commercial, industrial and agricultural strength. Some of its inhabitants
decided to try their luck in America, and many more headed to Seville, the new centre for big business.
Another significant turning point in local politics in the
17th century was the decision to drive out 4.500 Moriscos
(Muslim converts to Catholicism). There is still a street
named "Moriscos" in the historic quarter of Santa Marina,
Mosque-Cathedral.
which had been their home until that point.
Córdoba's Mosque-Cathedral stands out
among the monuments and architectural
elements in the city, as the first monument
of all the medieval Islamic West and one of
The Mosque-Cathedral, the large remains
the most incredible in the world. It reflects
of the Roman, Arab and Christian eras,
the Hispano-Muslim style and its influence
the houses built around their courtyards and
throughout the Arabic West.
Cordoba has also preserved a rich archithe Ciudad Califal de Madinat Al-Zahra
tectural legacy from the 18th century, with
(Caliphate City of Medina Azahara) make
gems including the Caballerizas Reales
Cordoba a special place.
(Royal Stables), the Plaza de los Dolores,
the Triunfos de San Rafael, the Palacio del
Vizconde Miranda, the current convent building of the
Convento de la Merced, the Ermita de la Aurora hermitage, and the church and school devoted to Santa Victoria
(Iglesia and Colegio de Santa Victoria), among many other
historic and artistic buildings.
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When summer approaches, with its hot and
balmy days, the cold soups known as gazpacho,
salmorejo, ajoblanco and mazamorra – as well as
picadillo, a healthy mix of finely chopped salad vegetables – are often to be found on the table. Another
orchard fruit, the orange, is also a key element and
the main ingredient in salads, as well as being enjoyed as a special dessert with extra virgin olive oil
and sprinkled with cinnamon.
Farmers in Cordoba contribute the extraordinary
meat from the local cattle, whether veal or beef,
which is served char-grilled in almost all its restaurants. Other highlights are rabo de toro (oxtail),
closely linked to the city's bullfighting traditions,
flamenquín (rolled pork and ham fried in batter),
the traditional Mozarab lamb cooked in honey, and
game-based dishes.
Its excellent cheeses are made from cows' milk,
such as Villaralto, and those with goats' and sheep
milk, from Pedroches and Zuheros, which are made
in the artisan manner.
Rich hams and shoulder hams from acorn-fed
pigs, such as Los Pedroches with their own DPO,
sausages, chorizo sausages, Iberian pork loin and
morcillas achorizadas (a chorizo-style black pudding)
result in a unique tapas experience.
Cod is another of the star products. Fried and battered, it is an essential item on the menus of some
of the city's most long-standing bars. Japuta is a
fish recipe where the fish is marinated in garlic, to
which a little oregano, sweet paprika and a dash of
vinegar is added. To conclude, another of Cordoba's
specialities is snails, usually served in a sauce.
The city's taverns and bars, where customers
would be served their wine and their wisdom
would grow sip by sip, flourished so well it was put
into a folk song, which went:

Snails in sauce.

INSIGHTS INTO
ITS GASTRONOMY
The Roman, Arab, Moorish, Jewish and Mozarab
cultures have shaped and engendered an exquisitely rich gastronomic offering based on excellent
quality products.
The mixture of sweet and savoury flavours is a
legacy from Al-Andalus and survives in its orange
and cod salad. It can also be noticed in the use of artichokes and aubergines, very common in Cordoba's
cuisine, such as berenjenas con miel (aubergines with
honey) and alcachofas a la montillana (artichokes in a
white Montilla-Moriles wine sauce).
Vegetable gardening has been a great tradition
since the Arab period. The expeditions to the New
World increased its catalogue of legumes, fruits and
vegetables, as the products brought back from America were incorporated into traditional dishes.

Cordoba, that untamed city,
which between old bars and new bars
possesses three hundred,
plus a single bookshop.

Flamenquines.

Battered cod.
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STARS OF
ITS CUISINE
Berenjenas fritas con miel

Berenjenas fritas con miel.

The two most popular routes around Córdoba
when out for tapas and meals are around the maze
of small alleys in the Judería (old Jewish quarter) and
the city centre, where diners can have the enjoyable
experience of tasty dishes accompanied by the wines
of the PDO Montilla-Moriles, young wine, white wine
which has been aged or not. Patrons are given a free
morsel to try with their drink, but at very little cost
they can also purchase a generous tapa, media (half
serving) or ración completa (full serving).

AL-ANDALUS ALSO LEFT A RICH HERITAGE
OF SWEET BAKED ITEMS, SUCH AS
ALFAJORES CON MIEL Y ALMENDRAS,
PESTIÑOS AND THE PASTEL CORDOBÉS,
HEAVILY INFLUENCED BY JEWISH CULTURE,
WHICH TENDS TO GO WELL WITH A GLASS
OF PEDRO XIMÉNEZ WINE.

Rabo de toro.

The secret to preparing aubergines well can
be quite hard to discover but in Cordoba they
have found it, so visitors must be sure not to
pass up the opportunity to taste them. These
fried aubergines with honey are easy to
find in any restaurant or bar, from the most
prestigious to the very simplest, prepared in
strips, crunchy and light. They are generally
first peeled and then sliced into thin (approximately half a centimetre) strips. Processes
used to lighten the aubergines and remove
their bitter taste include soaking them in
milk or leaving them to sweat after sprinkling them with salt. The prepared strips
are next covered in flour and fried in extra
virgin olive oil. Finally, the honey is added,
preferably Montoro honey.

Rabo de toro
This is a delicious oxtail stew with a very ancient origin. In essence, the oxtail is braised,
whether the meat is from a cow or bull.
Its texture when served is very similar to
carrilleras de cerdo (pork cheeks). The meat
needs to be cooked well so that it becomes
very tender. The oxtail is prepared in the Córdoba style – cooked in a pot on a low heat,
with some wine and other ingredients such
as tomatoes, onions, garlic, peppers, carrots,
meat stock, red wine, flour, different spices,
olive oil and salt.
The result is spectacular and almost indescribable. It is an exquisite dish, which has
to be tried.

Flamenquín
A flamenquín cordobés is a pork loin fillet
topped with ham and tocino ibérico (Iberian
fatty bacon), then rolled up into a cylinder
shape, dipped in egg and breadcrumbs and
fried in olive oil. It was originally made with
veal, but nowadays most restaurants make it
with pork or even chicken.
There are many different varieties depending on taste, and the filling can include
chorizo sausage, hard-boiled egg, cheese or
mushrooms, among many other options.
The name is said to refer to the Flemish who
accompanied Carlos V (Charles V).
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Salmorejo

The loveliest smell in Córdoba is that of
the flowers in its courtyards
amongst which reigns
a characteristic bloom:
the blossom of orange and lemon trees.
Cordoba smells of friends,
of the generous hospitality
of its inhabitants,
flamenco and a thousand colours.
Strolling through the narrow, secluded
alleys of the Judería or the old town,
you can imagine the sounds
of a guitar being played,
accompanying soulful voices,
see monuments like the Mosque,
feel with a special sensation
the three cultures and breathe in
the aromas of the Montilla wines.

This dish has its own GastronomA
ic Association, which defines it as
DISH WITH
traditional, timeless and tremenHISTORY
dous. It is a cold soup based on tomatoes, olive oil, bread, garlic and
salt, which tends to be dressed
with hard-boiled egg and chopped ham. On its own
or accompanied by vegetables from Castro del Río,
cut into strips and fried to dip, or simply using the
bread to dip, it is a tasty and refreshing dish.
As a historical reference, there is an allusion in the
Bible, in the Book of Ruth, which says: “Come thou
hither, and eat of the bread, and dip thy morsel in the vinegar”. Primitive bread was coarse, wholegrain and often toasted, so it was unsurprising for it to be dipped
in brine to improve its appearance and texture.
It was the custom among Roman soldiers to drink
a mixture of vinegar and water, known as posca. The
moretum, a popular dish in Rome, was similar to a
primitive salmorejo. The ingredients were soaked
bread, garlic, vinegar: a “white salmorejo”. Its name
alludes to the mortar used to make it.
Among the Arabic origins of Córdoba's cuisine
during the caliphate period, it may have simply involved crushing garlic, salt, molla (breadcrumbs) and
raw oil with vinegar, to give it a cream-like appearance, mixing it well in the al-mihrás (metal mortar).
Salmorejo and gazpacho used to be white, until tomatoes were added to the blend and electric mixers
began to be used. Previously, these soups were prepared in a wooden bowl and, as it was impossible
to blend the tomatoes, they were simply chopped
into small pieces and combined with the mixture
and water. This meant the soups lacked the reddish
appearance of current-day salmorejos made with mechanical blenders.

Pastel cordobés

Salmorejo.

Pastel cordobés
Originating in the 19th century, the pastel cordobés is the most emblematic of the
sweets and pastries to be found in the
capital of Al-Andalus. Created from pastry
made from flour and pig lard, it contains
a sweet pumpkin filling. The egg used to
paint the pastry, as one does with pasties
and pies, gives it an unmistakeable golden sheen, which is then powdered with
icing sugar and cinnamon. A serving with
a glass of Pedro Ximénez wine will be the
perfect ending to a splendid meal.
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There is no greater good than having
to eat. God first, then the pot. Humans
have created a culture out of this
need.
The comedies by Lope, the "Autos
Sacramentales" of Calderón and the
novels of Quevedo and Cervantes give
off the aroma and flavour of Spain.

Peel them inside my house
Lightly roast them on the grill
And placed on the spit
With a drumstick six fingers thick
Which after three of four turns
Is baked by the fire
And cinnamon from Brazil;
And give them to Teresa
Who with vinegar and oil
Lays them on my clean table.
ROJAS ZORRILLA (Poet)

Calderón de la Barca talks, in the farce
"La Mojiganga de Los Guisados", about
the battle of Mr Braised Meat against
Mr Stew, who defends Princess Meatball
(his wife) from Mr Green Mutton (the
defender of Princess Sauce), from Mr
Roast Mutton (the ally of Miss Salad), and
even from the villain Mr Tripe, the spouse
of Lady Chanfaina-Stew whose presence
among such exalted stews leads the
Rice Pudding and Blancmange to aid Mr
Braised Meat.
To eat until hunger is sated is good;
But eating to do right by a gift
To the point that the diner dies is bad,
And temperance is the best physician.
Too much has always been poiso.
QUEVEDO
It is advisable to eat with moderation.
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I do my own thing
And don’t care what people say...
Let others deal with government,
The world and its monarchies,
While governing my days are
Butters and soft bread
Orangeaid and spirits,
And I don’t care what people say.
LUIS DE GÓNGORA

There is delight, there are snacks
To which the most famous dinners
In view of these must cede:
Pots of aubergines
Will be the penultimate offerings,
There is breaded rabbit
Pierced in a thousand places
With darts of bacon;
White bread, white wine as well,
And nougat from Alicante.
CERVANTES (picnic in “El Rufián Viudo”)
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CÓRDOBA
THE WORLD CAPITAL OF SPANISH HORSES
THE CREATION OF THE PURE SPANISH THOROUGHBRED
IN THE ROYAL STABLES OF CÓRDOBA
On 28 November 1567, Felipe II (Philip II) issued a Royal
Decree in which he determined to create a new breed
of thoroughbreds in the city of Cordoba. In his decree,
the king ordered Diego de Yrizar, the administrator of
the income from the Andalusian salt mines, to carry
out the project.
To house the horses, he ordered that stables be built
of sufficient size to meet the project's requirements.
The Royal Secretary, Francisco Eraso, sent another
Royal Decree to the city's corregidor (mayor by royal
appointment), Francisco Zapata de Cisneros, which
informed him of the royal decision:
“We have agreed that stables be made and
built in the city of Córdoba for the foals and
horses born out of the mares which in this
city and in other places are reared and are for
rearing as ordered by us and for the sires and
dams of said mares.”
The project under way in the Royal Stables in Córdoba
was so important the king, who did not want it to
be interrupted for any reason, by anyone, granted
it exclusive jurisdiction, thus exempting it from all
courts of law.
To lead the project, Felipe II appointed Diego López de
Haro, a gentleman from Córdoba who was a member
of His Majesty's household and veinticuatro de
Córdoba (a special type of city alderman), appointing
him Royal Equerry of Córdoba due to his extensive
equestrian knowledge.
“Diego López de Haro, please know that we,
understanding that it is pleasing to our service
and the public good and benefit (…) and having
agreed to support and rear a good number of
brood mares with their foals and offspring (...),
due to the confidence we have in you and the
experience you have in this respect, we have
agreed to elect and appoint and entrust you
with regard to this business.”

the Court in Córdoba so he was able to see, in person,
the result of his project.
One may ask why he chose Córdoba. The answer is
because Córdoba was a city with a long equestrian
tradition which went back to the first Iberian people
who saw in the middle region of the Guadalquivir the
perfect conditions to breed horses.
The Roman Empire particularly appreciated the
famous and much acclaimed horses of “Corduba”,
capital of the Baetica province in Hispania under
Roman rule, which they had no hesitation in taking
back to Rome to compete at the Coliseum.
The herds belonging to the Umayyad Caliphs were
renowned and grazed on the slopes of the Caliphate
City of Medina Azahara, now a World Heritage Site, as
were too the legendary “Guzman“ and “Valenzuela”
horses during the Christian reign of Cordoba, of which
Emperor Carlos V (Charles V) was a great enthusiast.
The founding of the Royal Stables and the project to
create this royal thoroughbred was not designed as
an isolated measure by an all-powerful monarch, but
as a true project at a state level towards which the
king showed a particular interest and devoted all the
necessary resources.
Over the centuries, after the breed was first created in
Córdoba, this Spanish thoroughbred gained ground as
the king of all horses until such time when there were
no sovereigns without Spanish horses in the royal
stables.
If we were to attempt to list all the well-deserved
praises earned by this new Spanish thoroughbred,
created in Cordoba, it would be never-ending;
however, they have been voiced by many
distinguished figures, such as Cervantes.

“Córdoba, the city rearing the
best horses in the world.”

During this course of the construction work and once
the stables were almost finished, Felipe II summoned
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Cervantes, “Don Quijote”

CÓRDOBA AND ITS COURTYARDS
A BEACON FOR THE WORLD
The Fiesta de Los Patios (Festival of the Courtyards) is the most unique of all
the festivals on Córdoba calendar.
Córdoba's name is intrinsically linked to its courtyards. This has been the case since
the very first local private courtyard competition was held in 1921, the centenary of which is
being celebrated this year. This was the origin of the festival, although it would not be until
a decade later, in 1933, that the contest was first held using the format as it is known today.
Being awarded National Tourist Interest status in the early 1980s confirmed the value
of Los Patios as a top attraction and a deeply ingrained and popular tradition. When UNESCO
enhanced its standing by awarding it Intangible Heritage of Humanity status in 2012, it helped
consolidate and stimulate an event which has lasted all these years thanks to the efforts of
private owners. With much more pain than gain, throughout the year those who look after the
courtyards are constantly putting everything in place so each enchanting space will look its
best; the walls must be whitewashed, and the hundreds or possibly thousands of flowers in
the pots adorning the floors and walls need nurturing and maintaining. The best reward they
can receive is the emotions triggered in all who admire these perfumed nooks, and all their
sensations, when visiting each courtyard.

The courtyard festival is an event which has
made the name of Córdoba known worldwide; it
proclaims pride in belonging to this land, a way
of living and feeling, and showcases Córdoba's
sociocultural heritage, as there are few events
which can boast of having lasted 100 years.
The courtyards represent a unique tradition. The festival includes courtyards of many
different types, from stately homes and palaces, convents and historic hospitals to domestic
courtyards. The most characteristic examples are found in the neighbourhood of Alcázar
Viejo, between the Alcázar and the parish church of San Basilio, although they are also in the
Santa Marina neighbourhood, around San Lorenzo and La Magdalena. Some of the most wellknown courtyards are found in the Postrera, Martín de Roa and San Basilio streets. Around
the Mezquita-Catedral (Mosque-Cathedral), the barrio de la Judería (old Jewish quarter) also
offers very beautiful and ancient examples.

They all demonstrate the very close
relationship between Cordoba and its
courtyards, an unbreakable bond which
contributes to making the city's tourist
attractions, heritage and cultural activities
one of the country's richest offerings.
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T

he ageless isle. Cuenca is that work of
art, that image born out of impassioned
imagination, as seen by moonlight by
the Arabs on that first night. This was
the Islamic city of Kunca or Qunqa,
with its two fantastic gorges (hoces) –the
Hoz del Júcar and Hoz del Huécar, embellishing the
outskirts of the city like two stony guardsmen– that
wrap themselves around Cuenca, a city which
seems to spill down over the edge of its still proud
walls. Isolated from both the sky and the water.
From the Arab "albuayra" with gardens, marble
workshops and rugs, to the Castilian, understated,
upright and proud hanging city, like an ageless
isle. This city, which has been described as wood
and plaster, torches and chalk, stone and tile, is
now –in modern times– a city of art and music, of
time and light, of tradition and culture, of desire
and freedom.
Perhaps Cuenca never imagined that its history
would be sealed through the value of its heritage.

Its thousand-year-old stones speak, alone, whenever someone listens carefully, and through the
sun-gilded chanting, despite the deafening bellow of
its river gorges, the artistic values of its buildings,
whether of monumental or simple architecture,
define a hallmark that makes this city hanging over
the stony abyss a universal site. From the 10th to the
21st century, all the civilisations passing through the
region have left their mark. Military conflicts have
mistreated its heritage, artistic styles have defined
its beauty, and the value and honesty of its people
have brought it titles and blessings: a heritage that is
noble, loyal, heroic, undaunted and universal.
Step by step, little by little, stone by stone, gargoyle by gargoyle, it dreams, talks, defines and
feels; just as history draws from its past to create a
path towards the dynamic future that will be everybody's prize.
As a town, it enjoyed its freedom thanks to the
Fuero (set of laws) granted by Alfonso VIII after he
had conquered it. It has been admired for its cathe-
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Its historic quarter, an example of a
fortified medieval city, has retained its
original urban landscape and conserves
many examples of 12th to 18th century
secular and religious architecture.

Plaza Mayor.

INSIGHTS INTO
ITS GASTRONOMY

Hoz del Huécar (the Huécar Gorge).

The stomach is an element in the human body
which appreciates emotional balance. Through tasting and one's palate, one can achieve the height of
pleasure when the city's enchantments extend to
the cooking pot. Diners can try dishes prepared with
elegant new methods of creative cooking, while traditional cuisine, that magical heritage, continues to
have unwavering followers who continue to extol
its excellence. Cuenca has a special flavour that is
unlike anywhere else, due not only to its narrow,
historic streets, up on high and down below, but
also to its stoves, well-baked clays, mountain seasonings, the mastery of the cuisine from this provincial capital and each region, whether Serranía,
Alcarria or Mancha, and to each period of peaceful
coexistence, with their Jewish, Moorish and Christian influences; because, while morteruelo (a kind of
pâté made of different kinds of meat) is by far the
most typical dish, the star of Cuenca's cuisine is its
lamb, plus variants thereof, crowning a traditional, select, universal gastronomy, which draws on its
rural roots.

dral, the first Castilian cathedral, built thanks to
the efforts of Queen Leonor de Plantagenet (Eleanor
of England), that marvellous Museum of Stone. Its
originality resides in its Casas Colgantes (hanging
houses, also known as Casas Colgadas), of uncertain
origin, restored and unique, as well as the most
beautiful small museum in the world. It boasts the
Puente de San Pablo (Bridge of Saint Paul), an icon
in a hanging city, a Parador Nacional (an old Dominican convent converted into a state-run hotel)
and the Torre de Mangana (Mangana Tower), plus
its breathtakingly beautiful old town. Everything in
one whole –monuments, architecture and history,
in perfect symbiosis.
The peaceful coexistence in medieval times of
Christians, Mudejars and Jews has given rise to a
city which is open to the world, free, hospitable and
a draw for tourists in these modern times, anxious
to welcome and open its doors to all who visit. Tourism based on legend, mystery, historic past, nature,
museums and solemnity among its inhabitants.

61

GASTRONOMY TOURISM GUIDE WORLD HERITAGE CITIES CUENCA

Purple garlic from Las Pedroñeras.

have been passed from generation to generation,
retaining the aromas and flavours of yesteryear.
If visitors are keen to go for tapas, Cuenca has several neighbourhoods that are worth investigating.
In the lower town, there are great bars and terraces
with a fantastic atmosphere in Calle de San Francisco, Calle del Agua, Calle Tintes and Puerta de Valencia. In the old, upper town, the Castillo area, with
its light and views, provides venues with delicious
food and a variety of leisure activities, without forgetting the Plaza Mayor and surrounding area, with
their symbiosis of heritage, art, colour, gastronomy
and drinks.
After a decent serving of carefully prepared traditional tapas to accompany a foaming beer, or a good
meal –whether lamb or drawing from Serrano, Alcarreño or Manchego cuisine– washed down with
wine from the cellar, diners can choose to end their
repast by tasting one of the regional spirits. These
include those from the Campichuelo district made
with orujo (grape marc) or aguardiente (grape marc
spirit) and even resoli or resolí, a local spirit made
with coffee, dried aniseed, cinnamon, orange or
lemon zest, clove, sugar and water, calling to mind
the toast made by Al-Qadir when Cuenca served as
a refuge for him.

Gazpachos.

From Alcarria, its honey reveals the ambrosia
of game meat: hare, rabbits, partridges, quail; and
swimming upstream along any of its mountain rivers, trout remains the protagonist, whether salmon
trout or local trout, but bright and delicious. Perhaps, judías blancas (white beans) or a gazpacho pastor (a type of omelette).
La Mancha, both sunny and ochre, the queen of
the plains, offers a host of gastronomic delights, including ajoarriero a base de bacalao (a recipe containing cod, potato and garlic –if the latter is from Las
Pedroñeras, then may heaven help you) and mollejas
de cordero (lamb sweetbreads) or perdices en escabeche
(partridges in marinade).
Cuenca's artisan culinary skill is also present in
its baked goods. Biscuits to accompany coffee, such
as borrachos taranconeros or rosquillas en aceite in the
local villages, mantecados de hojaldre in the countryside of Alcarria, and without forgetting the dessert passed down through the ages and known by
the Arab inhabitants of Cuenca as alajú, made of almonds, honey and wafers. A real treat for visitors
who know how to appreciate this honey, miel de la
Alcarria, with Protected Designation of Origin status, the PDO Manchego cheeses (so highly appreciated and the winner of so many awards in recent
times) and saffron (PDO Azafrán de la Mancha), and
the regional stews which delight the palate and the
stomach with ingredients bearing several protected
DOs: La Mancha, Manchuela, Ribera del Júcar and
Uclés.
All these good products abound in urban Cuenca, its Plaza Mayor and the narrow lanes of the vertical city or the streets around the San Julián park,
the nerve centre of modern Cuenca, where you can
taste the best traditional, hearty, flavoursome and
top-quality dishes. All made with regional produce,
they are based on old, traditional recipes which

PDO Azafrán de La Mancha (saffron from La Mancha).
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Chuletas de cordero (lamb cutlets).

Ajoarriero

STARS OF
ITS CUISINE
Morteruelo
This is a typical dish from Cuenca. To some extent, it is
similar to pâté and tends to be served hot in a clay dish.
Morteruelo is a paste created by stewing smaller game
(partridge, hare or rabbit), chicken and pig (liver, dewlap and ham) and breadcrumbs, seasoned with pepper,
clove, cinnamon, caraway, paprika and herbs. It is eaten with flour wraps or picatostes (strips of fried bread) on
which the morteruelo is spread. It is an exquisite option as
an appetiser, paired with a good wine from La Mancha.
The name morteruelo is inspired by the mortar used
to prepare it. Shepherds invented this dish to provide
them with enough calories to cope with the rigours of
the climate in the mountains and plains of La Mancha
during the long winters.

Morteruelo.
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Also called atascaburras, ajoarriA
ero is another typical herders'
DISH WITH
recipe for the winter. Its simHISTORY
ple presentation is similar to
morteruelo in that it is a paste;
however, unlike the other, it is
made with potatoes, dried cod, breadcrumbs,
garlic, walnuts, oil and hard-boiled egg. This
dish is served with flour wraps or picatostes.
A dish for shepherds and reapers, of Jewish origin, it is made with products that are
easy to store and keep well. Despite its humble origins, it is considered to be an exquisite delicacy.
Some restaurants in Cuenca serve it as a
starter when diners are waiting for their chosen dish.
It is believed to originate from mule drivers, who would take it on their long journeys.
The formula was spread through the hostelries and inns where they spent the night, and
from there into traditional cuisine.
Another belief or legend is that two shepherds were once cut off in a snowstorm and
had only a few potatoes and cod bones to
make a meal. Seeing that the mixture was
not very thick, they added olive oil and then
crushed it all together to get rid of the hard
bones.
The name atascaburras originates from the
similarity between the sound made by a donkey's hooves when they become stuck in the
mud and noise of the mortar when mixing
the potatoes, garlic and cod together.
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Zarajos
Prepared with marinated suckling lamb intestines
rolled up in vine shoots and then fried in olive oil,
oven roasted or pan roasted until golden.
A tapa more than a dish, it is well-worth trying
and can be served griddled and very crunchy, with a
pinch of course salt and a few drops of lemon juice.
Its flavoursome taste is a little like chicken.
A true classic of the gastronomic specialities of
Cuenca, included on the menus of the most traditional establishments.
Carrillera de ciervo (venison cheek).

Gazpacho pastor
This is a traditional recipe which shepherds used
to make. It is a solid meal which is served in a clay
dish placed in the centre of the table, so that those
sitting around the table can help themselves.
Its basic ingredient is unleavened bread, plus
aromatic herbs, cooked pig or game meat, potatoes
and vegetables. All the ingredients are mixed together and the water is left to evaporate, then the
mixture is toasted in a pan until thick enough and
shaped into an omelette. It tends to be served with
grapes, raisins or olives.

Alajú
This traditional cake for Easter Week from Cuenca's
Arabic heritage is considered to be a precursor of
turrón (nougat). It is made with the best regional produce: honey, almonds, spices, breadcrumbs, toasted
bread and a few drops of orange essence. The ingredients are mixed together to create a dough, which
is shaped into a cake with a wafer on each side. To
add a modern touch, it can be cut into squares and
served with a sprig of mint as decoration. Its name
comes from Arabic "al-hasú" which means “filling”.

Manchego cheese.

And the aromas of Cuenca. In the gorges, the aroma
is different to that of the city; but this is also true
when visiting the historic quarter of Cuenca and the
newer parts of the city, although each of them offer
their own agreeable perfume. Look out from any
of the vantage points offered by the old town, gaze
through the openings in its walls or, perhaps, the
Puerta de San Juan (Saint John's Gate) and breathe
in the scent of thyme, rosemary,
lavender and oregano, while in the distance
the pines bow down before such riches.
And, if so inclined, wander down to modern Cuenca,
where its main streets and memorable alleyways
offer the fragrance of a new cuisine that fills the
atmosphere while the diners' palates must wait their
turn. Aroma, flavour, taste, light, colour, feeling, love.
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PDO Miel de la Alcarria (honey from la Alcarria).

WINES
AND
TOASTS

According to Pliny, wine is the blood of
the earth, food and drink, fun and joy. It
represents cohesion, with rituals like rounds
or toasts acting as the distinguishing marks
of a particular group. It removes sadness
from the heart more than gold and coral
can. It adds colour to what is faded, gives
courage to the coward, warms up a cold
stomach –“good wine is costly and bad wine
is harmful” are the qualities attributed to it
in "La Celestina". Quevedo praised the act of
drinking wine in verse:

There is no issue, nor sorrow
That knows, friend, how to swim
All are drowned in wine
All are caught up in bread.
In the past, alcoholic drinks were used
to disinfect wounds and daze patients
before painful medical procedures. Its
worst drawback is that, if drinking turns
into a habit, it destroys the drinker, and its
greatest virtue is that, in moderation, it gives
the illusion of happiness and encourages
celebration.

LIGHT
WHITE

FULL-BODIED
WHITE

LIGHT
RED

Fish and seafood.

Poultry, veal, strong
fish such as tuna and
salmon, mild textured
and flavoured brains
and offal.

Lamb, beef, pork,
Italian pasta, strong
offal such as kidney,
liver or tripe, strong
poultry and legumes.

ROBUST
RED

FULL-BODIED
RED

CHILLED
ROSÉ

Game, certain heavier
red meats and hearty
stews.

Cheeses.

Simple lunches, picnics,
light dinners in summer
afternoons.
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EASTER
WEEK
This is the most important celebration and is the backbone of
life in the city. Awarded International Tourism Interest status
in 1980, Cuenca faithfully represents the biblical chronology
of the events of the Passion of Jesus in its processions.
Easter Week in Cuenca, in the words of Federico Muelas, “is like no
other in Spain. There is great, lacerating, liturgical solemnity, where
the processions constitute a miracle of unheard naturalness”.
Its roots date back to the 16th century, when the Hermandades
(brotherhoods) grew out of the artisan guilds. Currently, a total
of 34 brotherhoods and 45 statues give shape to a tradition of
incomparable plasticity, fervour, mysticism and beauty, which
involves over 25.000 penitents in the city.
Travellers who visit with eyes accustomed to the breathtaking
splendour of processions of the Andalusian mediodía find the
spectacle of the processions of brotherhoods dressed soberly and
cloaked in devotion captivating. Their silence and the marvellous
urban setting of a historic city filled with alleys and nooks invoke
wonder, while their lanterns and lamps chase away fear in the eerie
darkness. The Procesión del Camino del Calvario receives the most
interest from visitors due to the eerie sound of the Turba, with its
drums and bugles.
Beautifully carved statues of religious imagery, churches integrated
into this maze-like ancient and modern quarter, popular devotion
and the Museo de la Semana Santa (museum devoted to the Easter
Week in Cuenca) enable visitors to enjoy this religious, solemn and
popular tradition throughout the year.

RELIGIOUS
MUSIC WEEK
The Semana de Música Religiosa (Religious
Music Week), awarded International
Tourism Interest status, is a festival of
superb quality which each year features
the most prestigious performers of
ecclesiastical music. The festival promotes
the recouping of Cuenca's heritage of
religious music, as well as fostering new
works composed by reputed current-day
composers.

FERIA DE SAN JULIÁN
AND FIESTAS DE SAN
JULIÁN
The fair and festival commemorating San
Julián (Saint Julian) are held at the end of
August. In the fairgrounds, the Parque de
San Julián and other places in the city, the
organisers arrange a number of different
activities, such as an important bullfighting
festival, parades of floats, theatre,
concerts in the park and other venues, and
traditional festivities. This is complemented
by a programme involving sporting events
and the Cuenca Auditorium.
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HISTORIC
CUENCA
SAN MATEO AND
“LAS VAQUILLAS”
These originate from the taking of the city from
Islamic hands by the Christian troops of the king
of Castilla, Alfonso VIII and the troops of Alfonso
II, king of Aragon, in 1177. The commemorative
events were established by royal mandate
and took place in the city, with San Mateo
(Saint Matthew) as their patron saint, on 18-21
September, the last day being the historical
commemoration date. It is the most popular
festival in the city and features the releasing of
"vaquillas enmaromadas" (young cows or heifers
roped around their horns), liturgical activities and
parades involving small groups of local people,
known as "peñas".
It has been held since time immemorial and
brings together over 15.000 people to listen to
the opening address, take part in the events and
share in the moving of the city's Standard through
its streets as the festival's most solemn and
historic institutional act. All this has led to it being
awarded regional tourist interest status.
The festival is completed by nocturnal gatherings,
concerts, competitions, a "toro de fuego" and
cultural activities.

A few days before the festival in honour
of San Mateo is due to begin, the old town
of Cuenca goes back to its origins with the
“Cuenca Histórica” (Historic Cuenca) medieval
reenactment programme. This recently created
innovation has been a significant hit among local
inhabitants and visitors alike, taking this World
Heritage Site back for a few days to the time of
its conquest in 1177 by the king, Alfonso VIII, and
its incorporation into the Kingdom of Castilla and
consequently into Christianity.
One of the most eye-catching moments of the historical
reenactment is the torch-lit procession in which the
participants, dressed in medieval clothing, carry torches
lighting up the night as they make their way through the
most picturesque nooks and alleys of the old quarter.
In the days leading up to the San Mateo celebrations,
visitors can venture into the medieval market set up around
the Plaza Mayor and the Plaza del Obispado, with dozens of
stalls and workshops, and be entertained by the frequent
musical street performances, jesters and comics, and scenes
from theatre.
The usual reenactment programme also includes the
medieval camp which is recreated in Plaza L’Aquila, close
to the Casas Colgadas, and faithfully reflects how people
would have lived in a strategic military enclave in the 12th
century.
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There is also a space in Plaza de la Merced specially
designed with children in mind, with activities
organised just for them. They can also have donkey
rides, and the nearby Plaza de Cecilio Albendea
welcomes puppet shows, magic shows and juggling,
among other things.

HISTORIC
CUENCA

The main event of Cuenca Histórica takes place on
Saturday afternoon on the steps of the cathedral,
with a dramatic reenactment of the conquest of the
city. Emerging from the Castillo neighbourhood and
the Iglesia de San Felipe Neri church, the Christian
and Muslim troops come together in front of the
cathedral and, before the watching crowds who have
gathered to see the performance, challenge each
other with both verbal swordplay and physical sword
fights. After the representation of the assault on the
city, a procession begins with people dressed as real
historical figures such as King Alfonso VIII and his
wife, Leonor de Plantagenet (Eleanor of England), the
King of Aragon, Alfonso II, and the Muslim mayor of
Cuenca, Abú-Beka.
Cuenca Histórica is rounded off with concerts, evening
gatherings and literary activities, as well as the
inaugural anthropological events, which draw from
the origins of the celebration of the Fiesta de San
Mateo festival and the history of the city of Cuenca.
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CULTURAL
EVENTS
The city of Cuenca offers a programme of
municipal cultural activities throughout the year
which are of great social and artistic interest.
In the spring, poetry, theatre, dance and music fill the
many outdoor and indoor spaces provided by the city's
historic quarter, with a series of performances for all ages,
taking advantage of the historic venues available (parks,
legendary locations, art spaces, historic buildings, natural
areas, etc.).
In the summer, the suffocating heat is counterbalanced
by the Veranos de Cuenca (Cuenca in the Summertime)
during which, programmed for the cooler evenings, there
are open-air cinema, concerts, theatrical performances,
and puppet shows for children, in beautiful and historically
important venues.
In the autumn, the extraordinary colours of the poplars
on the riverbanks of the Júcar and the Huécar, as well as
the sparkling waters of the rivers themselves, form the
backdrop to the activities of the Feria del Libro (Book

Fair), Heritage Festival, training courses, competitions
and exhibitions, where painting and photography fill the
calendar with diverse programme of different events held in
Cuenca's many urban spaces.
And to end the year, in the wintertime Christmas reaches
Cuenca with its processions, seasonal light displays and
children's activities, without forgetting the New Year
celebrations with the parade for the Three Wise Men and its
attractions.
The Paseo del Arte (Promenade of Art) is an initiative started
by an art collective, in coordination with Cuenca's city hall,
to showcase its creative diversity in every artistic discipline
(drawings, paintings, sculptures, engravings, photography,
comics, etc.) every Sunday in the year (except during the
cold and rainy season), sometimes accompanied by music
and poetry recitals. Art in its purest form.
This "Montmartre in Cuenca" takes place in an unbeatable
setting, the Paseo del Huécar, a pedestrian area of natural
and architectural beauty.
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IEI
BIVI
ZASSA
T

he island conserves archaeological remains from the Phoenicians and the Punics. Due to its excellent location, it was
a centre of commerce forming part of
the nautical culture of its people; this is
reflected in the settlement from around
the 8th century BC which was given the name of
Aiboshim, city dedicated to Bes. The Greeks, during their short-lived stay on the island, called it and
Formentera together the Pityoûssai ("Pine-Covered
Islands").
After Rome won the definitive victory over
Carthage, Ibiza became the last Punic city. It negotiated a treaty of alliance with the Republic and,
thanks to the privileges it was granted by way of the
treaty, it experienced a golden age. When Vespasian
suppressed its privileges, it faded into obscurity.

The Muslims settled there in around the year 711
and named it Yebisah. During this period, its agriculture received a major boost. Crops were grown
in terraces irrigated by networks of ditches, canals
and reservoirs which can still be seen today, and the
settlers left an indelible mark on the architecture of
Ibiza's dwellings.
The period of Muslim domination ended in 1235,
when the troops of Jaime I (King James of Aragon)
breached the city's walls. The island was repopulated with Catalans, who introduced their language and
surnames. In later centuries, the raids on the island
by North African and Turkish corsairs were constant.
Felipe II (Philip II) was concerned about ensuring
the safety of the island against possible attacks by
Berber pirates and ordered the current walls of the
city to be built. It was vital to protect the island and
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Ibiza stands out for the historic, cultural
and architectural value of the best-conserved
Renaissance fortress in the Mediterranean and
the Dalt Vila acropolis, filled with
alleys and monuments
such as the castle and cathedral.

and Sa Penya neighbourhoods. In time, Ibiza became
forgotten by the centralised power, hence its economy
stalled during the 18th and 19th centuries. Circumstances
such as these led some Ibiza natives to take to the seas
as corsairs, some of them garnering a certain amount of
fame. The port of Ibiza holds the only monument in the
world dedicated to the corsairs, in the shape of a smallsized obelisk.
In the 1960s, its characteristics –an industrially untouched island, with deep-rooted traditions, low prices,
a tolerant population, clear waters, a good climate and a
considerable artistic community– resulted in the hippy
movement making it a bohemian pilgrimage destination,
alongside San Francisco, Amsterdam and Goa.
The island began to fill with men sporting long hair and
women in white and flowery dresses. They settled in houses in the countryside and communes; they improvised
concerts, organised events and created the street markets.
A new fashion was born, known as “Adlib”.
The influence of this movement has been decisive on
many current social aspects and a significant cultural
movement has developed.
Cathedral and the neighbourhood of Sa Penya.

its salt mines, given the importance of salt as
a means of conserving food. The fortress-like
appearance of its rural churches was also
on account of these raids, which came to be
fairly common.
The historic old quarter, known as Dalt Vila
(Upper Town), boasts impressive Renaissance
architecture. Sited on the Puig de Vila hill,
framed by its imposing walls and crowned
by the cathedral, it is the image which best
represents the city. Visiting it is a must and,
together with the Museo Arqueológico de
la Necrópolis (Archeological Musuem of the
Necropolis) of Puig des Molins, it will help
travellers to understand the island's past.
Little by little, the city began expanding
outside its walls, giving rise to the La Marina

Dalt Vila.
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Salt mines.

INSIGHTS INTO
ITS GASTRONOMY
Today, the fishing trade in Ibiza continues to catch
the same fish and fresh seafood as in the past, while
its farmers continue to rear Ibiza's native poultry
breeds and grow innumerable fruits and vegetables.
Everything always reaches the markets and restaurants in perfect condition.
The woods contribute small game, mushrooms
and an impressive variety of herbs and plants, which
are the best condiment for traditional stews and
baked goods. This is all topped by the island's oldest
gastronomic product – the salt from the salt mines,
which has been collected for the past 2.600 years.
Seafood is its most well-known speciality, with
dishes as extraordinary as bullit de peix and guisat

de peix (two types of fish stew), caldereta de langosta
(lobster stew), a wide variety of paella, fideuás (pasta) and arroces caldosos (rice in a broth) dishes, fish
salmorra (a local fish dish), borrida de rajada (skate
prepared in the local style), frita de pulpo (fried
octopus) –which began as a tapa in bars and has
become a main dish– plus gamba roja (red prawn)
and many others.
Among its meat dishes, there are festive dishes
such as sofrit pagès (a type of stew) and arroz de
matanzas (a rice dish), but Ibiza also has a wide variety of stews based on legumes and vegetables and
even combining seafood and mountain fare, such
as calamares rellenos de sobrasada (squid stuffed with
cured sausage).
Ibiza's baked goods are indicative of the cultural
fusion on the island. Its flaó, a surprising tart made
of curd cheese and mint, is one of the greatest
examples of its ancient gastronomic traditions.
Greixonera, a pudding made with day-old ensaimadas,
the famous orelletes and homemade fritters, together with traditional spirits such as hierbas ibicencas,

Flaó.

Red prawn.

Arroz a banda (a rice dish with fish).
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STARS OF
ITS CUISINE
Bullit de peix con arroz a banda

Bullit de peix.

frígola and café caleta, Ibiza's queimada, round off any meal
in an excellent fashion.
For tapas lovers, there is an extensive choice in the bars
and restaurants around the city. In most, you will be able
to try pan payés bread with all i oli (a sauce made of garlic,
salt, and olive oil) and olives macerated in fennel.
In the Paseo de Vara de Rey, the city centre and one of
the most cosmopolitan spots in the city, there are several restaurants with terraces where visitors can try the tapas as they enjoy the activities taking place around them,
such as art exhibitions and jazz festivals.

THE HISTORIC QUARTER OF DALT VILA
BOASTS RESTAURANTS WHERE YOU CAN DINE
UNDER THE STARS. THIS QUARTER WELCOMES
MANY DIFFERENT EVENTS EACH YEAR, SUCH
AS EIVISSA MEDIEVAL, HELD ON THE SECOND
WEEKEND IN MAY WITH DOZENS OF CRAFT
AND CULINARY STALLS, WHICH TRANSFORMS
THE OLD QUARTER INTO A MEDIEVAL CITY.
The old fisher neighbourhood, at the foot of the
bastion of Santa Llúcia, perched on the cliffs outside
the port and with steep slopes, is one of the most
picturesque sights in the city. Its main street, Carrer
de la Mare de Déu, is one of the spots with the most
vibrant atmosphere. This street is famous as it is
home to the main gay area on the island and attracts
all types of tourists who wander through the many
small and charming terraces, clothing shops and
tattoo artists' studios.
Between the walls and the port, at sea level, is
La Marina, one of the liveliest areas in the Upper
Town. Its whitewashed streets are filled with shops,
restaurants, bars and cafés. Its monuments include
the Mercat Vell and the church of Sant Elm, the
chapel of the guild of seafarers.

Bullit de peix is one of the most typical dishes
of Ibiza's cuisine, a stew that is a legacy from
the fishing families of Ibiza and on the menu
of most of the island's restaurants.
It is made with three or four types of local
fish –mero (grouper), dentón (dentex), pargo
(seabream), cabracho (rascasse), gallo de san pedro (John Dory) – potatoes and sautéed vegetables as its main ingredients.
Once cooked, it is seasoned with all i oli
tempered with broth. As a second course, the
broth is used to make a rice dish, arroz a banda made in a very thin layer, which is eaten
straight from the pan.

Ensalada de crostes
In the past, all rural homes had a wood-burning stove in which bread was baked once a
week.
The same dough was used to make long loaves
which were left in the oven for a whole day
until they began to cool. These overcooked
loaves, which break into chunks, were known
as crostes. Lightly dampened, they made up
one of the basic ingredients of one of Ibiza's
most traditional salads, which also included
tomato and garlic. In restaurants, it is served
with onion, pepper or dried fish.

Ensalada de crostes.
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Sobrasada
THIS HAS BEEN AWARDED PROTECTED
GEOGRAPHICAL INDICATION STATUS, AND
IS INCLUDED UNDER THE SABORES DE IBIZA
(FLAVOURS OF IBIZA) BRAND.

The recipe for a true sobrasada
ibicenca involves the best parts of the pig: loin,
hams and shoulder. After removing the bones,
they are finely chopped and made into a paste
with the right proportion of pig fat, salt from
Ses Salines, freshly ground black pepper, paprika
and other spices. They are then left to cure
inside the pork intestine.
The first historic reference to this technique is
found in a document from 1403 in which Martín
I de Aragón (Martin of Aragon) requested sobrasadas from the butler of Martín I de Sicilia (Martin
I of Sicily). Indeed, the origin of the name is from
Sicily, where a technique called soppressa, meaning “chopped”, was utilised to prepare the meat
used in sausage products.
From the Renaissance onwards, the use of
sobrasada spread on the island and its red colour
reflects the introduction of paprika, brought
from America in the 15th century.
Each family follows their own recipe, although
there are certain regulated and specific characteristic.

Sobrasada.

Sofrit pagès
This is a stew which is made with different
meats such as lamb, chicken or goat kid, as
well as local charcuterie products (sobrasada
and butifarra), potatoes and vegetables. It is
then seasoned with spices such as cinnamon,
clove, saffron and paprika.
It is eaten in two parts: the soup, with
the broth in which all the ingredients were
cooked, and the sofrit, the meat and vegetables. In the past, it was made at Christmas or
for certain festivities or festivals.

One can hear the Sonadors as they
provide the rhythm for the ballpagès
with its drums, flutes and the largest
castanets in the world.
Visitors can smell the aromas from the
craft markets and seek out unusual
purchases with a touch of the hippy life,
wander around, listen to live music or
simply enjoy the atmosphere, smelling
and savouring a coffee on the terraces
in the old town, which has housed local
residents, visitors, hippies, millionaires,
influential figures from politics, film,
music and 20th century literature.
But above all, Ibiza smells of the sea.

A
DISH WITH
HISTORY

Sofrit pagès.

74

EIVISSA
MEDIEVAL

The second weekend in May is the occasion for the city to celebrate
Eivissa Medieval (Medieval Ibiza). This macro-event, lasting four days,
was created over 20 years ago to commemorate Ibiza's status as a
World Heritage site, granted by UNESCO in 1999. Over this weekend,
the walled upper town (Dalt Vila) and the suburb of La Marina
welcome an extensive Middle-Ages-themed market, with around 150
stalls offering gastronomy and crafts spread around the bastions of the
walls and through numerous streets and squares.
The event also welcomes musical and circus performances, falconry demonstrations,
period theatre productions, performance groups, and activities and workshops for
children. The historic quarter dresses for the occasion, with thousands of decorative
elements, and all the museums remain open. It is considered to be the most
spectacular festival and the one that attracts the most visitors of all those held in
Ibiza over the year.
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VIU
LA POSIDÒNIA

The Viu la Posidònia programme arose out of
Ibiza being awarded World Heritage status and
aims to raise awareness about the importance
of the underwater seagrass meadows for Ibiza's
ecosystems. It is held during the summer and
until the first week in December and includes
environmental awareness activities, gastronomy
events, and educational and cultural initiatives.
Between 15 and 20 restaurants in the city usually participate
by preparing special tasting menus to showcase the different
fish and seafood varieties which are most typical for the
island. In addition, a number of the city's jewellers run
exhibitions of jewellery inspired by posidonia oceanica (the

Mediterranean seagrass species) and many different activities
and free trips are organised so people can get to see the
seagrass in situ, such as photography competitions, diving for
beginners, visits in kayak and festivals.
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FESTES
DE LA TERRA
Festes de la Terra is the festival to celebrate the patron saints
of the city of Ibiza and is held around 5 August, the saint's
day of Santa María de las Nieves, and 8 August, the saint's
day of Sant Ciriac, which commemorates the conquest of
Ibiza by the Christians in the 8th century. The organisers
arrange an extensive cultural programme, which includes all
types of events such as concerts, exhibitions, theatre, dance
and museum visits, as well as tastings of the local cuisine
and folkloric performances.
One of the most highly anticipated moments takes place on 8 August
at night, on the Noche de Sant Ciriac (the Night of Saint Cyriacus), when
a monumental castle of fireworks is set off against the backdrop of the
historic city walls of Ibiza. This is one of the most magical nights of the
year, attracting local residents and tourists from all around the island
to enjoy it.
Autor: Alejandro Iborra.

FESTIVAL
DE JAZZ

In urban Ibiza, September always kicks off with the Eivissa Jazz Festival, which has been
a continued success and has had over 30 editions. The main stage is on the bastion of
Santa Llúcia, with the upper section of the city walls and the cathedral as a backdrop,
on an open-air stage which has welcomed some of the leading jazz musicians on the
international jazz scene.
These star performances are complemented by others held in different venues in the city, filling different
neighbourhoods and squares with music. This is one of the most successful events on the island and is
broadcast through the country's most reputable specialised radio and television shows.
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IBIZA
LIGHT FESTIVAL
One of the most surprising attractions offered
by the city is the Ibiza Light Festival, which
is held midway through October. This event
sites impressive art installations around the
port and the historic quarter, in which the
light plays an essential role. Around 20 local,
Spanish and international creators take part,
who play with art and technology.
In addition to the installations, art is projected on to the
walls, and photography competitions and other events
are organised that associate laser lighting with music and
other art disciplines.

FIRA
DES MOLL
In early October, in the Plaça des Martell, in the
Port of Ibiza, a traditional fair –the Fira des Moll i
Peixos de Tardor– is held to celebrate salmonete
(red mullet) and autumn fish, organised in
conjunction with the Guild of Fishermen of Ibiza
and other institutions on the island.
The aim of this festival is to showcase the flavours provided
by the sea around Ibiza. Multiple restaurants in the city set
up stalls in the square and offer tapas at affordable prices for
visitors to taste their foods, made with the typical fish and
seafood of the autumn, with red mullet taking centre stage.
Visitors can also enjoy workshops, music and folkloric dancing
and watch the arrival of the fish in traditional fishing vessels,
just as still happens on the docks.
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The current site of the city was
the original location of the
Ivlia Avgvsta Emerita colony
(Augusta Emerita), founded in
25 BC during the reign of Caesar
Augustus to reward veteran
legionnaires of the Legio V
Alaudae and Legio X Gemina and
as a symbol of the Pax Augusta.

A

ugusta Emerita boasted the finest comforts
of the time, ranging from aqueducts,
bridges, a theatre, amphitheatre, temples,
and a local and provincial forum. Its
wealthiest inhabitants lived in sumptuous
houses decorated with extraordinary mosaics, such as those of Mitreo, the Amphitheatre house or
the Huerta de Otero, currently being excavated, a legacy
approaching a level of purest luxury.
Following the Peace of the Church at the beginning of
the 4th century, the Basílica de Santa Eulalia was constructed, making it one of the first Christian temples in Hispania.
The news of the martyrdom of the young Eulalia of Mérida
had spread rapidly, converting the city into a place of pilgrimage for pilgrims journeying from as far away as Western Europe and Northern Africa.
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The fascinating archaeological remains at Mérida,
which are of great architectural and historical
interest, exemplify the typical public buildings in a
provincial capital under the Roman Empire.

locals, Abderraman II built the fortified Alcazaba
to protect his troops and the Islamic elite from the
local population.
Another historic event which had a considerable
influence on the lives of Mérida's population was
the conquest of America. Mérida contributed 210
inhabitants to the cause and its gastronomy was
enriched as a result of those journeys to the New
World –as was the case throughout Europe– with
new products that have enabled the region's culinary habits to develop to the present day.

INSIGHTS INTO
ITS GASTRONOMY
Mérida was a crossroads of cultures and roads, both
of which can be noticed in its wide-ranging gastronomic specialities. The raw materials for its cuisine
are drawn from the rich meadows and pastures surrounding the city.
The majority of the products available in Mérida's
bars, cafés and restaurants have been awarded Designation of Origin status for the region: Torta del Casar
cheese, the Ibores and Serena cheeses, Dehesa de Extremadura hams, lamb from Extremadura, Retinto
beef from Extremadura, pimentón de la Vera paprika,
Gata-Hurdes oil, Villuercas-Ibores honey, cereza del
Jerte cherries and the Ribera del Guadiana wines.

Roman theatre.

After its life as a Roman provincial capital, in the
5th century Mérida was made the capital of the
Kingdom of the Suebi and, later, the Urbs Regia of
the Visigoth kingdom, before that status was transferred to Toledo.
Its strategic location on the main roads of the
time plus its river port (the river could be navigated
right to the sea) enabled Mérida to flourish into
an important commercial, financial, cultural and
political hub.
Musa Ibn Nusair took Augusta Emerita in 713
and it once again became a capital, this time of the
territorial region of the cora of Mérida, one of the
most extensive and powerful in Al-Andalus. This tumultuous period brought much fighting to the city.
In reaction to constant uprisings from the Mozarab

Diana's Temple.
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Jamón ibérico de bellota.

Most menus highlight traditional and also creative cuisine, with the emphasis always placed on
regional products.
Each year, on the occasion of the International
Classical Theatre Festival held in the Teatro Romano
(Roman theatre), some of the local restaurants offer
Roman-themed meals where diners can taste some
of Apicius's best recipes and, of course, garum.
However, to really get to know the city, visitors
should go out for tapas. Many tapas establishments
are located near a monument, a palace, a forum or
a spectacular temple that you can sense even while
you read the menu. The range of tapas is fairly wide,
although some examples are so substantial that just
two or three will suffice for a meal. Prices are very
affordable.
The city is full of bars, especially around the Plaza
de España, in the street named after José Ramón Mélida (opposite the Museo de Arte Romano – Roman
Art Museum) and scattered throughout the alleys
and lands of the old quarter, generally next to the
countless archaeological remains such as the Arco
de Trajano (Arch of Trajan), Puente Romano (Roman
Bridge) and the Templo de Diana (Temple of Diana).
A special mention must be made of the Iberian
products which are so worth a taste, no matter the
type: the famous tapa of pestorejo (made from roast
pig face), lomo doblao (Iberian doblado pork loin),
morcón (a type of chorizo), chorizo sausage, morcilla
patatera (containing Iberian pig fat and potatoes),
salchichón, paletilla (shoulder ham) and jamón (ham),
made from 100% acorn-fed pigs whenever possible.

Mérida's delicious baked goods are also a splendid
source of satisfaction. Bollas de chicharrones (a sweet
containing salty pork products), perrunillas (a cookie),
pestiños (a fried pastry glazed with honey or sugar),
rosquillas (ring-shaped pastries), flores (a flower shaped
sweet) and mantecados (lardy cakes) are just some of
its specialities. The name of the almond-based técula
mécula from nearby Olivenza (of unknown origin but
may be Roman) comes from vulgar Latin and means
“a piece for you, a piece for me”.

STARS OF
ITS CUISINE
Jamón ibérico de bellota
No visit to this city is complete without the opportunity to taste a good Iberian ham from acorn-fed
pigs, bearing the mark of the DO Dehesa de Extremadura, and sliced so finely it melts on the tongue. An

THE CHOICE OF YOUNG AND VINTAGE WINES
(JÓVEN, CRIANZA, RESERVA, DE AUTOR)
FROM THE DO RIBERA DEL GUADIANA IS SO
EXTENSIVE THERE IS SOMETHING TO SATISFY
EVERYBODY'S PALATE.

The Roman bridge over the Guadiana.
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exquisite product prepared in the time-honoured
manner and matured in natural cellars, it is rich in
oleic acid (beneficial in controlling cholesterol and
blood pressure levels).
We can always identify a ham of this type from
its slender appearance, with a thin leg and a slightly
worn hoof which is the result of the constant exercise carried out by the pig in its natural environment, the pastures where it ranges freely.
The ham's intense and shiny red colour, similar
to red wine, is the result of an appropriate diet.
The marbling of fat in the muscle forms thin white
veins between the meat's fibres. The small white
dots which are visible, often spread throughout
the piece, are amino acids from the curing process
which, after a while, crystallise. This is perhaps the
best demonstration of slow, careful curing.
There are three types of Iberian ham. Jamón de
bellota, or acorn-fed ham, comes from free-ranging
pigs which are reared on natural pastures and
acorns. Jamón de cebo de campo is the ham obtained
from free-ranging pigs which are reared on a combination of natural pastures and animal fodder.
Finally, there is jamón de cebo, which is made from
free-ranging pigs which are fed solely on animal
fodder.

DO Ribera del Guadiana wine.

Caldereta Extremeña de Cordero
A lamb stew which has been passed down to the
current day without losing its essence, so tightly
bound to its shepherding origins and making it one
of the most emblematic stews in Extremadura. In
addition to the lamb meat, its ingredients include
liver, onion, garlic, bell pepper, pimentón de La Vera
paprika, olive oil, vinegar, water, salt, wine, a few
pepper grains, a good-sized slice of bread and a
large bay leaf. However, merely cooking it is not
enough – the recipe demands the use of an iron pot
and, if possible, a holm-oak wood fire, to give it that
absolutely one-of-a kind flavour and texture.
It was created as a dish for special occasions in the
rural herding world. Indeed, the custom of killing a
lamb tends to be linked to important celebrations.
Even though not a common meal, the owners of
the herds endeavoured to do away with the right
granted to shepherds by the Mesta (a powerful association of sheep ranchers) to kill sheep (and were in
fact successful). But, even then, who will be keeping
watch to ensure no sheep get lost or become ill?

Cojondongo
This is a simple recipe which falls halfway between
a gazpacho and a salad. Originating from ancient
shepherds and peasants, it was a fresh and healthy
meal for the hot summer mornings spent herding
or harvesting.
Its main ingredients are tomato, red and green
pepper, cucumber, onion and bread, seasoned with
a good olive oil, vinegar and salt.

2

Caldereta.

La Serena cheese.
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Patatas al rebujón
Papas al rebujón or huevos rotos are other names for this potato-based dish, which is another recipe invented thanks
to products brought from the New World, like the potato.
By adding a good olive oil, green peppers and free-range
eggs, this turns into one of Mérida most traditional dishes. The version including cod is also truly delicious.

Migas extremeñas
This recipe is a strong competitor for
A
the title of most important local dish,
DISH WITH
along with the caldereta de cordero.
HISTORY
The inhabitants of Augusta Emerita
were already accustomed to partaking
of meals of slices of bread sautéed in
fat with pieces of meat. It is possible that the origins of
this dish can be traced back to that simple process.
The Arabs introduced new techniques for cooking and
handling bread. It was liked by Mohammad and there is
a reference in hadith literature to eating tharid, a souplike dish similar to migas, which was his favourite dish
according to Muslim tradition and perhaps due to this
the first to be tasted after the Ramadan fast. It consists of
breadcrumbs accompanied by stewed meats, vegetables
or legumes.
Ibn Zuhr, in his work “El libro de los alimentos”, explains how it is made: the breadcrumbs are fried in oil,
over a source of intense heat, stirring the contents of
the pan so that they become easier to digest and so that
the bread's moistness comes from the milk in which it
has been soaked. This recipe was made with pan candeal
(a traditional white wheat loaf ) and, a precursor to the
migas andalusíes, was offered to distinguished guests to
show hospitality.
The bread soups of the Reconquista and the rustic migas pastoriles represented the basic diet of the families of
Castilian labourers who settled in the conquered lands
and the transhumant shepherds and ranchers belonging
to the Mesta (a powerful association of sheep ranchers) on
the northern-southern route in the west of the peninsula.
This exchange was not just at a livestock level; it also
helped to spread culture, customs and cuisine among the
settlements lying close to the livestock trails the beasts
and their herders would journey along in search of seasonal pastures.
To make this delicacy, the chunks of hard breadcrumbs
(migas) were first moistened with water and a pinch of salt,
then sautéed with garlic and olive oil until golden. Then a
variety of sweet and savoury ingredients were added, such
as fried eggs, chunks of bacon, longaniza sausage, chorizos
and fried peppers, or even sardines or cod, among others,
according to taste. Another typical ingredient was pimentón
de La Vera paprika. This is a complete, generally savoury,
meal which can be alternated or complemented with a
sweet variety, adding milk, coffee or honey.

Migas extremeñas.

Mérida smells of the river
–in Arabic, “guad” and for the
Romans “anas”.
Theatre can be felt in every stone.
Antigone can be seen on the arm
of Medeas, strolling through the
forum during Emerita Lvdica.
The sounds of the chirigotas
(street performance groups)
ring out in February;
the silence of the Vía Crucis
falls on Good Friday,
and the noise of gladiator fights
resound during the summer.

Cistern in the Arabic Alcazaba fortification.
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ROMAN AND
19TH CENTURY
CARNIVAL

MÉRIDA'S CARNIVAL (CARNAVAL) is a

demonstration of the identity and character of
all Mérida's inhabitants. This festival, which
began in the 19th century, has in the last 40
years consolidated its status in the city as a firstclass expression of artistry. Mérida welcomes
the largest street performance competition in
Extremadura, where different groups –chirigotas
and comparsas, choirs and quartets– show off
their artistic efforts through biting and ironic
lyrics. The streets provide the setting for this
unusual festival, and dozens of groups take
over street corners in the centre of this regional
capital to show off their repertoire. As the years
have gone by, the historic backdrop has been
garnering more fame, as these groups from Mérida
perform right next to the ruins and monuments
which prompted its World Heritage site status
and give this colourful festival an extra touch of
authenticity.

The Roman Carnival in Mérida features festivities in the
open air, with the magnificence of the Sunday parade,
the competitions and the gastronomic events featuring
migas, ham and sardines. It is also a pioneer as regards
diversity, with its National Drag Queen Competition
which each year brings together Spain's best drag
queens, and thousands of people congregate to watch
in the transparent macro-marquee which dominates the
city's Plaza de España.
Carnival in Mérida means passion, fun and a real mix of
musical styles. It stands for street life, being outdoors,
enjoying the work each participant has put into their
contribution. It signifies a festival set against a historic
backdrop and the artistic quality of its protagonists, who
come together every year.
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EASTER WEEK
ONE-OF-A-KIND,
WORLDWIDE

Photographer: Manuel Molina.

Thirty richly decorated floats recreate the drama of the
Passion. One outstanding example is the Vía Crucis (Way
of the Cross) with the Santísimo Cristo de la O in the
night hours, as Good Friday moves into Easter Saturday,
inside the Roman amphitheatre. A unique event in the
world, comparable only to that of the Roman Coliseum,
attended by over a thousand people watching in
absolute silence and reflection.
Once the Vía Crucis has ended, the procession returns
to Santa María where, after a brief period of prayer, it
continues to the besapié (kissing of the feet) of the
statue of Jesus Christ.

A unique Easter Week which
is one of the most emblematic
celebrations in Spain.

MÉRIDA, EASTER WEEK SET
AGAINST SCENERY WITH
2.000 YEARS OF HISTORY
The main attraction of Easter Week in Mérida is
found in its Estaciones de Penitencia processions
between Roman archaeological remains such as
the Arco de Trajano (Arch of Trajan), the Templo de
Diana (Temple of Diana) and the Puente Romano
(Roman Bridge) over the Guadiana. These unique
characteristics led it to be declared a Festival of
International Tourist Interest in 2018.
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In addition to these two events, the city offers images
it would be difficult to find anywhere else, such as
the representation of the Entry into Jerusalem beside
the walls of the Alcazaba fortess, the Cristo de los
Remedios under the Arch of Trajan, the Cristo de las
Tres Caídas crossing the Roman Bridge and Nuestro
Padre Jesús Nazareno among the magnificence of the
Temple of Diana.

EMERITA LVDICA
A JOURNEY THROUGH TIME

AT THE BEGINNING OF THE MONTH
OF JUNE, the city of Mérida clothes

itself in Roman gear to act as the
backdrop for daily scenes from the
Roman world and way of life, taking
advantage of the original remains
which make up the most complete
and best conserved monuments and
archaeological remnants of Hispania:
Avgvsta Emerita, a UNESCO World
Heritage Site.

Emerita Lvdica is a yearly festival where visitors can see what life
was like in an ancient Roman city. Mérida opens up its monumental
district to the public in a different way, filling it with life –a past life
but one that is underlying and also somehow still present– and
doing so in a way that is instructive and educational, while also
being great fun.
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Gladiator fights in the Roman Amphitheatre, religious rituals in the
Temple of Diana, triumphal entrance by the legionnaires over the
Roman Bridge, performances of classical comedies and tragedies,
dances, representations of funerals and strolls around the different
macellvms (markets) fill the atmosphere with perfumes and
flavours, which will transport our senses to the past.
To ensure the reenactments are historically accurate –plots,
scenes, clothing– all of this endeavour is meticulously prepared
by historical associations, without whom it would be impossible
to hold Emerita Lvdica, namely Ara Concordiae, Emerita Antiqva,
Lvsitania Romana, Lvporvm Celtiberiae Levkoni, Emeritae Lvduvs
Glatiarorvm and Avgusta Emerita, as well as other national
associations.

Don't pass up the
opportunity to live and
feel like a real Roman!
Gastronomy plays a very important role in
Emerita Lvdica with its Roman-themed tapas
tour, the Sentia Amarantis, in which the tapas are
made following the Apicius recipe book so as to
achieve historical authenticity over the cooking
fires as well.
Mérida, for a whole week, travels into its past
as recreated by artists, dancers, craftspeople,
musicians and entertainers, who fill the streets
during Emerita Lvdica with numerous activities
and take a journey into yesterday that delights
both locals and visitors.
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SA
LA
MAN
CA
Salamanca, city of thought,
meetings and knowledge, of
truth and beauty, golden and
blue, always open, welcoming
–these are some of the ways
this city has been described, a
city which, like all those with
a significant past and which
are at the same time alive and
unending, have the gift of one
thousand names.

I

n the Iron Age, some 2700 years ago, a settlement was
founded, an ancient Vetton village protected by the
Tormes River, giving rise to the so-called pre-Roman
Helmantica from 220 BC and a witness to the great
squadron of 40 elephants of the Carthaginian general
Hanníbal Barca.
The Romans knew it as Salmántica, transforming it into
the main enclave of its Vía de la Plata (Silver Way), which
linked Mérida and Astorga. When the Roman Empire fell,
it was occupied by the Alans and Visigoths, and then conquered (in 712) by the Moors, leading to it becoming a frontier or “no man's land” between them and the Christians.
In the 11th century, it was repopulated by Franks and
Galicians and the perimeter of the ancient Celtiberian-Roman walls was reconstructed and extended to include a
numerous Jewish community. The flourishing of the city
later resulted in the birth of the university, which transformed Salamanca into one of the capitals with the greatest culture and monumental splendour in Europe.
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This came about, to a large extent, due to the Mesta (a
powerful association of ranchers) and the Merino wool
trade, which by Renaissance times was encouraging an
increase in population, which rose to 25.000 inhabitants.
Salamanca had an important role in the Spanish Golden
Age of Spanish literature, with real and imagined characters passing through its hallowed halls and streets, filling
it with vibrancy, dreaming and inhabiting it still, from
Unamuno, Lope de Vega, Fray Luis de León and Francisco
de Vitoria to la Celestina, Columbus, Torrente Ballester,
Martín Gaite, Villena, Torres Villarroel, Ignacio de Loyola
and Santa Teresa de Jesús.
In the Modern Age, following the Revolt of the Comuneros, Salamanca became involved in the Spanish
War of Independence, contributing a curious and popular
figure –Julián Sánchez, “el Charro”– who fought with great
courage on horseback, dressed in typical rural clothing
and spear in hand.
Recently, three significant circumstances have once
again placed this city under the spotlight: being awarded
World Heritage City status in 1988, being elected European City of Culture in 2002 and being the venue for the
15th Ibero-American Summit of Heads of State or Government in 2005.

INSIGHTS INTO
ITS GASTRONOMY

Plaza Mayor.

Salamanca has excellent raw materials, which gives an
idea of the calibre of its cuisine: its livestock, with high
quality meat products; the abundance of fields of cereal
crops, vegetables and legumes; and two characteristic
winegrowing areas, the Arribes del Duero and Sierra de
Salamanca.

The Old Cathedral.

2

The Plaza Mayor, unique among
Baroque art and the heart of the
Golden City, and the University
of Salamanca, one of the oldest
academic institutions in Europe,
are two of the city's icons.
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STARS OF
ITS CUISINE

A
DISH WITH
HISTORY

Hornazo
de Salamanca
Hornazo de Salamanca.

Given its strategic location on the Roman Silver Way,
many consider it a bridge between the cuisine of Castilla
and that of Extremadura. The countryside around Salamanca, with large pastures, breeds superb livestock (cow
and pigs).
A destination in which to lose yourself and just let go. A
paradise with succulent gastronomic specialities: Guijuelo
hams, Iberian charcuterie products, jeta adobada (roasted
pig face), the traditional hornazo meat pie or the farinato
sausage from Ciudad Rodrigo, exquisite soups and stews
made with lentils from La Armuña or chickpeas from Pedrosillo, Morucha beef and Salamanca's Ternera Charra
beef, and desserts such as Los Arribes cheeses and Sierra
de Francia cherries. Accompanied by DO Arribes and the
PDO Sierra de Salamanca wines. Many of these products
are of outstanding quality, as endorsed by the province's
various quality seals and certificates.
Among its delicious baked products, the most typical
local fare includes bollo maimón (a sponge cake), rosquillas
de Ledesma (ring-shaped pastries), mantecados (lardy cakes),
perrunillas (a type of cookie), amarguillos (a small almond
cake) and chochos (a yolk-based sweet with a hard casing).
Going out for tapas is quite the ritual in the city by the
Tormes River. Its eating establishments usually possess a
counter abounding with tapas, both hot and cold. You can
choose between excellent charcuterie products, lomo (pork
loin), picadillo (finely chopped salad vegetables), panceta (bacon) and patatas meneás (a potato dish including bacon, paprika, peppers and onions), another of the fantastic centrepieces of Salamanca's tapas specialities. The list is practically
infinite. The main areas to enjoy tapas are the Plaza Mayor
and the streets around it, with traditional and innovative
recipes; Calle Van Dick where char-grilled meats tend to be
the star items; and, in the oldest quarter, Calle Meléndez,
Rua Mayor and Calle La Latina, an overwhelmingly student
area offering tortilla (Spanish omelette), patatas bravas (potatoes with a spicy sauce) and el morro a la plancha or en salsa
(pig's face, grilled or in a sauce).
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This local meat pie is a traditional medieval
recipe linked to its herding past, which continues to be very relevant to life in Salamanca. Although available throughout the year in
bakeries and cake shops, it is mainly eaten
around the “Lunes de Aguas”, a festival with
the status of a regional tourist attraction
where families and friends gather in parks
or near the Tormes River and share this delicious pie.
It is a type of pastry made of a dough containing flour, pig fat and eggs. It can contain
various Iberian pork fillings, whether cured or
not (chorizo, pork loin, ham, etc.). It is glazed
with egg to give it its characteristic golden
colour and baked in the oven.
Its strange history goes back to the celebration of a pagan festival with roots in the 16th
century, when Felipe II (Philip II) forbade the
consumption of meat during Lent, including
as well all sinful “carnal practices”. Therefore,
he obliged the “ladies of the evening” to move
outside the walled city until Easter Week had
ended; on Easter Monday, the students would
organise a huge party on the banks of the
Tormes to welcome them back with unbridled
merriment and revelry, ending in group bathing sessions (“de Aguas”).
The Lunes de Aguas festivities.

GUÍA GASTROTURÍSTICA CIUDADES PATRIMONIO DE LA HUMANIDAD SALAMANCA

Farinato.

Lentejas de La Armuña

Farinato

La Armuña is a district in the north of the province
which produces these highy-regarded legumes,
which have been awarded Protected Geographical
Indication status: lenteja de la Armuña. Always packaged, of a greenish colour, large and with a smooth
texture, the clear broth produced when they are
cooked is indicative of their quality.
One of the tastiest recipes involves cooking them
in a pot with chorizo, bay leaves and salt, adding
carrots, tomatoes, leeks, pumpkin and green pepper. They also go well with spices such as clove and
paprika. First bring to the boil on a high heat, then
lower the heat for them to simmer. When the lentils are cooked, add chopped and sautéed garlic and
onion, along with the paprikan.

A pork-based product, this is a sausage made of pork
fat, breadcrumbs, onion, olive oil and seasoned
with garlic, cumin, paprika, aguardiente (grape marc
spirit), aniseed grains and salt. Although it can be
prepared in different and more sophisticated ways,
it is mainly served fried, with eggs cooked in the
same oil used to fry the sausage.

Chanfaina
The main ingredient of this dish, influenced by
Arab and Jewish cuisine, is lamb. In addition to the
blood of the animal, the recipe includes rice, onion,
pepper and paprika, cumin, garlic, bay leaf and
chilli pepper. It is served in a warmed earthenware
dish, garnished with chopped hard-boiled egg, and
is perfect as a main course or as an aperitif in the
city's bars. To make this stew, shepherds in times
past took advantage of the scraps from lambs killed
for the owners' consumption.

Lentejas de La Armuña lentils with chorizo sausage.

Chanfaina.
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Limón serrano
A salad, it is made from citrus fruits
such as orange and lemon, non-cured
and cured pork meat (especially chorizo) and egg –fried or hard-boiled– and
is seasoned with garlic, oil and wine,
creating a truly unique, iconic and
very nutritious dish.

Limón serrano.

Floretas.

Jamón de Guijuelo
There can be no doubt about the prestige of Iberian products, particularly
the ham from Guijuelo, a municipality
located more than 1.000 metres above
sea level in the southeast of the province, an ideal place for curing hams in
cellars ventilated by the winds of the
Gredos and Béjar mountain ranges.
Iberian pigs, due to their breed and
their free-range diet in the pastures,
create a ham of an unmistakable flavour and renowned international prestige. This ham should be eaten on its
own, accompanied by a good wine, or
on bread dressed with a little olive oil.
In homage to these Iberian pigs, the
kings of the pasture, an international
festival is held every two years, the
Foro Internacional del Ibérico.

Visiting Salamanca goes hand-in-hand with
emotions that evoke memories associated with
ancient books, past loves in taverns and inns,
stones impregnated with humanist ideals, tunas
(young male university students in medieval-style
garb, strumming lutes) and the buzz of students
filling the streets day and night...
Its monuments welcome us under their tall,
curved roofs, releasing us once again
during the magical hours of the city;
the gentle light at dusk from
its Roman bridge, the dawn aromas,
when the sun catches the Villamayor stone and
turns it to gold, perfuming the aplomb and
bustle of its friendly people,
the fabulous-tasting soups and
dishes will transform time into eternal memories.

Jamón de Guijuelo.

94

www.spain.info
@spain

@spain

Spain.info

/Spain

SALAMANCA

A contemporary city, a university
city, awake 24 hours a day.
Salamanca is always open, ready to
welcome visitors and share its rich
heritage, its youthful atmosphere
and its gastronomy. The city has
been a World Heritage site since
1988.
Bell tower.

Salamanca is a historic city, while
also being modern and cutting edge,
and offers a choice of high-quality
and varied cultural offerings (www.
salamancaciudaddecultura.org)
Salamanca holds an important
international theatre and arts
festival (Festival Internacional
de las Artes de Castilla y León), a
leading event with international
scope that features avant-garde
premières and the latest global
trends. Throughout the year, it
organises specialised tourism
and cultural programmes such as
Salamanca, Plazas y Patios in the
summer, focusing on its squares
and courtyards, and Las Llaves de
la Ciudad during the autumn.

THE TOWERS
WATCHING OVER US
Viewing Salamanca from up on high is
an astonishing experience. The towers of
Salamanca have opened their doors to allow
visitors to climb up to their battlements, touch
their pinnacles and ring their bells.

Visiting its museums and
collections is an incredible
experience. The Museo de Historia
de la Automoción, Museo del
Comercio, Museo Art Déco Art
Nouveau, Casa Lis, Palacio de
Monterrey, Museo Las Claras and
“Monumenta Salmanticae” are
well worth discovering. Another
attraction is the Museo Taurino (a
museum focusing on bullfighting).

The Mirador de San Esteban look-out spot.
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THE CATHEDRALS
IERONIMUS
Very few cities can boast two cathedrals.
Salamanca is one of them. A tour around the
medieval towers of the cathedral, among
battlements, pinnacles and gargoyles, enables
visitors to gaze down upon the Old Cathedral
and its marvellous tableaux, the new
cathedral with its interior platform, and the
city, the cathedral buildings and the meadows
of the Tormes River from the terraces and
watchtower. This is the Ieronimus tour, an
original perspective of Salamanca.

SCALA COELI
A TOUR AROUND THE TOWERS
OF LA CLERECIA
Scala Coeli is a unique "staircase leading to
heaven", from which we can enjoy spectacular
and unprecedented panoramic views of
the city. It enables visitors to discover the
history of the Baroque-style Colegio Real de
la Compañía de Jesús (La Clerecía) building.
The tour includes access to the galleries and
from their balconies it is possible to glimpse
inside the Real Clerecía de San Marcos church
building, offering a privileged view of the altar
and its magnificent Baroque altarpiece.
The visit continues along the staircase leading
to the church's two towers. The climb up the
full restored bell tower stairs is accompanied
by light and sound. The high-level transition
between the two towers gives a unique
prospect of Salamanca, with spectacular
vistas of the historic quarters of this World
Heritage city.
THE MIRADOR DE SAN ESTEBAN
VANTAGE POINT
TERRACE OVER THE FAÇADE
A VIEW UP TO THE SKY

Scala Coeli.

A new balcony, inside the monumental and
historic Dominican monastery, the Convento
de San Esteban. A window into history and art.
The visit includes access to different rooms in
the monastery, such as the cloisters, the choir
and the church, as well as entry to the terrace
over the façade, one of the most beautiful
examples of Spanish Plateresque. From there
it is possible to see, from the south-east of the
city, the cathedrals, La Clerecía and the historic
quarter.

Salamanca is an unflagging city, and
open to innovation. The best way to
really come to know it is by getting lost
in its alleys and side streets, discovering
its surprising nooks and crannies, and
getting to know its people. An open and
welcoming city where there is always
something new.
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THE ORIGINS OF THE CITY
ARCHEOLOGICAL TOURISM

San Vicente Hill.

Today, we are better able to understand the footprint left
by the lives of those who lived in the city through the
many archaeological excavations carried out by experts.
Their digging has led to the discovery of two unexpected
sites –the ancient ruins on the Cerro de San Vicente hill
and the Pozo de Nieve (a centuries-old well built to store
snow), two unusual spaces that help to reveal the origins
of the city.
THE ARCHAEOLOGICAL SITE AT THE HISTORIC
CERRO DE SAN VICENTE HILL, rising between the Tormes
River and the crest where the cathedrals are sited (Teso de las
Catedrales), endeavours to recover a part of history which had
been forgotten over the years and demonstrates that the first
Salamancan settlement originated there, between the walls of
its strategic location, 2700 years ago. A wander around the old
Benedictine monastery enables visitors to learn about the customs
of those first farmers and rangers from the first Iron Age (in the
7th century BC). The route includes the ancient building of the
Convento de San Vicente and the observatories, from which there
are enchanting panoramic views of the city and river.
THE TOUR AROUND THE POZO DE NIEVE
reveals it as being one of the most peculiar and little-known 18thcentury constructions in Salamanca. Adjacent to the city's Cerca
Nueva are the ruins of one of the most important religious buildings
of Renaissance times in Salamanca, the Convento de San Andrés

Pozo de Nieve.
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Parque Arqueológico del Botánico.

(known as the “Salamancan Escorial” due to its huge
dimensions and austere architectural style), which was built
in the 16th century by the Order of the Discalced Carmelites.
It was one of the most important religious buildings in the
city until it was destroyed in the mid 19th century. The Pozo
de Nieve was an amazing invention which our ancestors
used to store and conserve snow (brought by mule from the
nearby Sierra de Francia and Béjar mountain ranges) to turn
it into ice, which was then utilised to make ice creams or
sorbets, as a preservative or for therapeutic purposes.

Salmantica Sedes Antigua Castrorum.

This spectacular snow well, over 7 metres in depth
and covered with a vaulted slate roof, is another of the
attractions of the visit, which also provides fine views of
Salamanca's medieval walls, the stables and barns of the
Convento, part of the north-east tower of the complex, and
much more.
The mysterious underground galleries, of unknown origin
and usage, are another unusual element of this special tour.
SALMANTICA SEDES ANTIQUA CASTRORUM
is the site of a modern visitors' centre providing information
about the pre-Roman wall remains. Travellers can tour the
city's walls, which range from the very earliest example,
built around 2.600 years ago, to the Cerca Nueva, the name
given to the medieval walls built in the middle of the 13th
century. A visit to the walls is a must if we are to understand
the history of Salamanca and how the city has evolved.

PARQUE ARQUEOLÓGICO DEL BOTÁNICO.
Located on the western edge of the hill known as the
Teso de las Catedrales, an extensive mound upon which
the city of Salamanca was developed and dating from the
Second Iron Age (5th-1st century BC), this site conserves
countless archaeological remains of great historical value:
the Convento de San Agustín and its church, the Iglesia
de San Pedro, and the Colegio de Cuenca with its urban
surroundings.
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The first natives of the Canary
Islands were originally Berbers
from North Africa, who landed
on the islands in around 500
BC from the African desert,
forced out by the colonisation by
Phoenicians and Romans and the
oppressive drought conditions
of the Sahara. Their way of life
was based around herding and
growing wheat, barley and
different vegetables. They were
also a fishing people and they
loved seafood.

I

n the 15th century, the Spanish landed on their shores,
when the native dwellers, known as Guanches, had
already been occupying the islands for 2.000 years. The
Battle of Aguere took place in the location of the current
city of San Cristóbal de la Laguna. The Castilian forces
fought against the aboriginal inhabitants from the north
of the island, in a battle which cost Tinguaro, an important
local leader, his life. After defeating the Guanches, Alonso
Fernández de Lugo incorporated the island into the Crown of
Castilla and founded San Cristóbal de la Laguna (also known
as La Laguna) on the shore of the large lake at Aguere. Its
location far away from the coast and from pirate raids, being
in a place of transit between one side of the island and the
other, its climate and the fertility of its soil were the main
reasons that led to its designation as capital city.
In the 17th and 18th centuries, the elite and aristocracy
of the time settled in La Laguna, as did its religious leaders,
and it became the cradle of Enlightenment culture in the
Canary Islands.
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The Adelantado Fernández de Lugo (Adelantado being a
Spanish military title), founder of La Laguna, followed a
strict urban design to create the ideal city according to
Plato's principles. It was the first example of an unfortified
colonial city with the geometric layout of a wind rose. This
was the grid-plan city layout which was introduced for the
colonies in America.
La Laguna was known as the city of intellectual and
social gatherings; the most famous of these was the
Tertulia de Nava, and its members were known as the
“Caballeritos” of La Laguna. The appearance of the Reales
Sociedades Económicas del País (Royal Economic Societies
of the Country), the island's first newspapers, the creation
of schools and the university was due to them.
The consolidation of these circumstances, plus its more
than 200 years of history and its status as the seat of the
diocese of the Bishops of Tenerife, led the city to be recognised as the cultural capital of the archipelago.

Calle la Carrera and the tower of the Iglesia de Nuestra Señora de la Concepción.
The Mirador de Aguaide vantage point in the Parque Rural de Anaga.

First example of a city of peace,
unfortified, designed and built
according to a plan inspired
by seafaring.
A model for the colonial cities
of the Americas.

INSIGHTS INTO
ITS GASTRONOMY
Guanches, Berbers, Spaniards, the Portuguese and Latin
Americans have all been part of developing the cuisine of
the Canary Islands. The first of these introduced barley,
rabbits, pigs, goats and sheep. They also ate figs and dates.
With barley, they made gofio (a flour made of toasted cereal), which made up their basic diet.
The rich pickings from the waters around the island
have been decisive in its cuisine, with the sea providing
abundant fish and seafood with which to prepare succulent dishes. The most commonly used species include mero
(grouper), atún (tuna), gallo (megrim), chicharro (European
horse mackerel), sardina (sardines), caballa (mackerel), bocinegro (common seabream), morena (Moray eels), calamar
(squid) and camarón (common prawn).
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Among the exquisite dishes prepared with these
products, there is fish broth, the vieja sancochada (a
typical cooked fish), churros de pescado (battered and
fried fish), fried morena, tuna in sauce, arroz caldoso
con lapas (a brothy rice with limpets), chicharrones de
morena (Moray eel, confitted and fried), carpaccio de
pulpo (octopus) and a great range of seafood.
The meat from goat, goat kid and the native Canarian black pig appear frequently in Canary Island
recipes, perhaps more so than fish. Conejo al salmorejo (a rabbit dish), carajacas (a liver-based recipe) and
puchero (a local stew) are other culinary specialities.
In almost all of them, the famous local mojo sauces
will be present in either of the two varieties: the
red, spicy mojo made from spicy peppers or the
green mojo sauce made from cumin and coriander.
The historic quarter of La Laguna abounds with
inviting terraces which entice visitors to sit and
enjoy the local gastronomy.
To "Lagunear" is quite an experience and involves
wandering aimlessly through the streets and eating
in any of its restaurants, cafés, bars and the typical
Canary Island establishments, the guachinches.
The different tapas such as costillas con papas (ribs
with the local potato speciality), piñas de millo y mojo
verde (corn on the cob with green mojo sauce), local
goats' and sheep's cheeses, camarones (prawns) and
calamares saharianos (a squid tapa), accompanied
by any of the Canaries' wines (mentioned even by
Shakespeare), are among the many options.

Truchas canarias.

Plaza de la Concepción.

Mojo verde (the green mojo sauce).

A huge variety of restaurants and culinary styles
–vegan, vegetarian, traditional fare, pubs, contemporary cooking, modern and avant-garde, and international cuisine (Peruvian, Venezuelan, Japanese,
Chinese, Italian, etc.) – complete the choice.
There are also numerous traditional desserts.
These are usually made with local bananas, honey,
almonds, corn, gofio, figs and eggs, among other
ingredients. The most renowned include the famous
La Laguna sweet treats: rosquetes de milhojas rellenos de
cabello de ángel (ring-shaped pastries filled with sweet
pumpkin strands in syrup), bienmesabe (an almond
paste), the famous piedras del Teide, almonds in chocolate, frangollo (perfumed with lemon and cinnamon),
quesadilla herreña (a type of cheesecake), mousse de
gofios (a dairy-based pudding using the local toasted
cereal flour), huevos mole (made with egg yolks and a
syrup), the tortitas de plátano (a banana dish) and truchas canarias (a pastry with a sweet filling), which is
one of the most popular sweets on the islands when
Christmas comes around, plus, as the icing on the
cake, the desserts made in time-honoured fashion
by the Clarisses nuns and the Dominican nuns in
the Convento de Santa Catalina de Siena.
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STARS OF
ITS CUISINE
Papas arrugadas
This dish is one of the symA
bols of gastronomy in the
DISH WITH
Canary Islands archipelago.
HISTORY
Although it is a very simple
recipe, it does have its secrets – they were traditionally cooked in sea water, and the water should
be so salty that the potatoes float.
Always served with mojo sauces, the potatoes are ideally egg-sized papas bonitas, a
small-sized variety with a dark skin.
The island's climatic and orographic conditions are similar to those of the Andes,
where the papa bonita originates from, and it
is therefore the only other place where this
variety can be successfully grown.
This dish is given its name because, when
boiled in water with abundant salt, the skin
of the potatoes wrinkle up ("arrugarse") due
to the salt's dehydrating effect.
Potatoes were first grown between 8000
and 5000 BC in the south of Peru and in Bolivia's highlands. Since then, it has spread
around the world and has become a basic
food.
Francisco Pizarro crossed the Andes, colonised Peru and managed to obtain astonishing amounts of gold. However, the most
important thing was not this but that the
native inhabitants could survive in extreme
climatic conditions by eating these tubers,
which they sowed along small plateaus on
the mountain range. This was the great discovery of the conquistador: the discovery of
the potato.
The first details about its arrival on the
Iberian Peninsula can be found in the Seville
Archives. There is a record of entries of "potatoes" in 1573 and 1576. This certifies the first
time Europe had access to potatoes.

Puchero canario.

Puchero canario
This stew is very similar to cocido maragato. Originally, the recipe included beef, pork, chicken and
even goat, chickpeas, cabbages, beans, onions, tomatoes, pumpkin, carrots, green beans, courgettes,
corn on the cob, sweet potatoes, garlic, paprika,
clove and other spices.
The soup, to which is added noodles and fresh
mint leaves, is served first, then the chickpeas with
the meat, oil and vinegar. In many areas, a cream is
made with the broth as a side dish.

Sancocho
This typical Canary Islands dish focuses on cherne
(stone bass), a white fish similar to mero (grouper),
served boiled and accompanied by papas (the local
potatoes) with spicy mojo sauce and gofio. During
Easter Week, this dish is the highlight of the table
on Good Friday.

Papas arrugadas.
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7
Escaldón de gofio.

Escaldón de gofio
This was the basic food in the Guanche diet. Gofio
is a toasted flour variety which can be made with
different types of cereals. This recipe was called
“ahoren” and was made with wheat or barley, until
corn arrived from America.
Escaldón de gofio is a meat or fish broth poured
over gofio and kneaded until it reaches a more or
less thick consistency. There are vegetarian options
in which the broth is made only from vegetables. It
can be served as a starter, accompanied by a good
cheese or papas arrugadas con mojo (the local potato
speciality with special sauce).

Rosquetes laguneros
This is a ring-shaped sweet, made with a pastry dough
and filled with a sweet pumpkin filling, which is delicious when combined with a good coffee or a hot
barraquito (coffee, condensed milk, liqueur, a cream
coffee grain and a slice of lemon peel). It is decorated
with powdered cinnamon and lemon zest.

Gastronomy in La Laguna.

What better sensation than the smell of a Canary Islands banana?
Important sustenance for seafarers and travellers
during the long journeys to America.
What better smell than that emerging from Recova Lagunera,
the historic municipal market?
What better aroma than seeing the Guanches
celebrating the Beñesmen festival by giving thanks for the harvest,
welcoming the new year and venerating Mother Earth?
"What better life than the relationship between humans and space,
between society and how to experience the city? Because creating a
good city, more than physically, is based on creating good relationships
between the people who inhabit it and the environment” (Plato).
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LA LAGUNA
HERITAGE AND CULTURE

Cathedral of La Laguna.

In recent years, La Laguna has consolidated its standing as the cultural capital of Tenerife thanks to
the intensive programme of activities, its university spirit and a schedule of events which makes
the municipality a space for culture the whole year round.
Its network of museums, the presence of the island's
most historic archives, such as those of the Real
Sociedad Económica de Amigos del País de Tenerife,
and the leading illustrated library in the Canary
Islands, plus the Universidad de La Laguna, position
the city as a leading cultural hub and prove it has
achieved a judicious balance between the historic
town and the young and dynamic university city.
Cultural activities are organised throughout the
year which transform the city into a European city
for creation. Artistic and cultural expression through
The Daniel Abreu Dance Company.

Parade during La Noche en Blanco.

music, film, theatre and dance find a place in La
Laguna to develop and spread in different formats,
such as festivals, exhibitions and fairs. These include
the Festival de Música Sacra and the Encuentro
Coral Ciudad de La Laguna, religious music festivals
which take place in different historic architectural
venues like the Catedral de La Laguna; the Festival
Folk Ciudad de La Laguna, which is a leading
European festival for roots and ethnic music; and the
Ciclo de Canción de autor and Proyecto a Raíz for
traditional folk groups from the city.
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Inside the Teatro Leal.

La Laguna has also organised an innovative
programme around its culture and heritage to
revitalise its historic venues, such as the Santo
Domingo a Dúo project, where the former 16th
century monastery becomes the perfect setting
for contemporary music and theatre; the Rutas
Teatralizadas, which are dramatised tours of the
city that take in the most emblematic locations of
the old quarter to celebrate the anniversary of the
city being awarded World Heritage status; and the
Efecto Laguna project, which includes concerts
of such varied musical styles as pop, jazz, reggae,
singer-songwriters and rock through performances
by local artists. These events are intended to
boost the culture on offer on Thursday evenings
and contribute, in this way, La Laguna's status as
the cultural hub for the island, with its finger on
the pulse of new currents and trends, focussing
particularly on a younger audience.
Santo Domingo a Dúo project.

Remedios Amaya at the Festival Internacional Flamenco Romí.

The local theatres, Teatro Leal de La Laguna and
Teatro Unión de Tejina also contribute an extensive
programme of theatrical works, and the choice is
further increased by the large network of cultural
spaces, art galleries and cafetoriums scattered
throughout the municipality.
La Laguna also has a permanent, ongoing schedule
of contemporary dance through the reducedformat, high-quality performances at the Sala de
Cámara del Teatro Leal, namely the Ciclo Danza
en Breve, a monthly event featuring artists and
their work in a local venue, focusing especially on
Canary Island productions and interesting works by
other Spanish innovators. The Teatro Leal also hosts
important annual events, such as Tenerife Shorts
(the La Laguna short film festival) and Festival
Internacional Flamenco Romí in the city of La
Laguna.
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La Noche en Blanco festival.
Romería de San Benito pilgrimage and fair.

San Cristóbal de La Laguna was awarded the status of
World Heritage site in 1999, leading to the old quarter being
transformed into a pedestrian area. Since that date, La Laguna
has developed into a space for accessible and dynamic culture,
full of vitality and in which the cultural factor merges easily
with the experience of strolling around the city and enjoying
its streets and squares, its welcoming shops and its range of
cuisine. Culture, tourism and shopping intertwine in a historic
World Heritage city filled with attractions, where culture has
helped to revitalise the city and create a place on the island of
Tenerife where neighbours and visitors can come together, as
well as increasing its visibility beyond the borders of the islands
to position La Laguna as an international destination.
Floral carpet for Corpus Christi.

This broad range of activities also encompasses memorable
annual events, such as the fantastic commercial and cultural
event for La Laguna known as La Noche en Blanco, and longstanding local festivities such as the Romería de San Benito,
when traditional music, gastronomy and regional dress fill the
neighbourhood streets. The celebration of the Fiestas del Cristo
de La Laguna brings fairs and a truly festive atmosphere to the
city, as well as offering a concert by the Tenerife Symphonic
Orquestra (OST), the Festival Sabandeños and the Noche de
las Tradiciones.
Other religious festivals are also part of the cultural framework,
and the calendar includes the observance of Easter Week
in La Laguna, with its solemn Castilian traditions, and the
Corpus Christi, for which magnificent carpets of flowers and
coloured soils are created to accompany the procession, plus
the Festival Diablos y Tarasca, a revival of an ancient Corpus
Christi processional tradition performed for centuries by the
different guilds in the city.
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Auto de Reyes.
Fiesta de los Corazones festivities.

including the tapas tour collaboration between producers and
chefs, the Ruta de la Tapa for the Comarca Nordeste in the
north-east of the region, to showcase local produce.

Since 1999, La Laguna has celebrated the anniversary of its
World Heritage site status between the months of November
and December. To commemorate the occasion, the city
organises an extensive programme of cultural activities
which aim to highlight its many cultural assets, such as
concerts, open days, exhibitions and plays in emblematic
locations. Together with the Spanish association of World
Heritage cities, the Grupo de Ciudades Patrimonio de la
Humanidad de España, La Laguna also holds La Noche
del Patrimonio y Escena Patrimonio, in which the spaces
and monuments that are most representative of its history
become the setting for cultural ventures.

Discover La Laguna and
enjoy the cultural capital of the
Canary Islands. Visit its festivals
and cultural events, its venues
for leisure and culture scattered
throughout the city, and its unique
range of different activities.
Fiesta del Carmen.

Other tourist attractions are found in the neighbouring
districts close to the historic quarter, such as the centuriesold Fiestas de los Corazones and Auto de Reyes Magos
in Tejina, the Librea and Romería in Valle de Guerra, the
traditional Romería de las Mercedes and the Fiestas del
Carmen in La Punta del Hidalgo. Culinary events abound,
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SAN
TIA
GO
A World Heritage site,
Santiago de Compostela houses harmonious
and monumental beauty and extraordinarily
well-preserved buildings and is the
final destination of a thousand-year-old
pilgrimage route: the Camino de Santiago
(the Way of Saint James or Route of Santiago
de Compostela), which from the 9th century
onwards transformed this site near the finis
terrae, the end of the known Earth, into a
meeting place for Western faith and thinking.

S

antiago de Compostela is a stone metropolis set in the midst of the green
forests of Northwest Spain and the
nearby Galician estuaries (the rias).
It was originally a transit point close
to the Roman road, but the discovery
of the tomb of the Apostle Saint James at the beginning of the 9th century raised its status to an
important place of Christian worship in the corner
of a peninsula which was at the time dominated by
the Moorish invasion.
From then on, all Europe began walking towards
Santiago de Compostela, a holy city in Christendom
where the grace of plenary indulgence (absolution)
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A city bursting with Romanesque and Baroque
masterpieces imbued with history.
With deep echoes of spirituality,
the destination of the most important religious
and cultural movement since the Middle Ages:
pilgrimage along the Camino de Santiago.

The city is alive with cultural activities –ranging
from traditional festivals to annual music, film and
theatre festivals, to permanent and travelling exhibitions– prompted by a public and private initiative led by the five-hundred-year-old Universidad
de Santiago.
However, Santiago, as the capital city of Galicia,
also exemplifies all the traditions and gastronomic
riches of its culinary heritage, admired for the superb quality of its ingredients from both sea and
land. This is why its gastronomy, the culture that
we eat, is undoubtedly one of the main attractions
of this appetising city.
Mercado de Abastos.

Plaza Obradoiro.

awaited them. The Romanesque cathedral built
there was embellished in later centuries, adding
the sobriety of the Renaissance style and the majesty of a Baroque style that ended up characterising
the image projected by the city’s monuments as a
whole, comprising the granite of its monasteries, its
pilgrim hospitals, its numerous churches, its stately
houses and its squares, in which time stands still.
Visitors to the city can find its treasures exhibited in 16 museums and discover the surprising richness of its contemporary architecture, designed by
Eisenman, Hedjuk and Siza, surrounded by an extraordinary wealth of parks and gardens, trails and
green spaces.

THE MERCADO DE ABASTOS IS THE SECOND
MOST-VISITED TOURIST ATTRACTION, AFTER
THE CATHEDRAL: A TRADITIONAL MARKET
WHICH ILLUSTRATES THE GASTRONOMY
AND CUSTOMS OF GALICIA, LOCATED IN A
BEAUTIFUL HISTORIC BUILDING WHERE A
MULTITUDE OF DIFFERENT TYPES OF FRESH
FISH AND SEAFOOD ARE SOLD, AS WELL AS
FRUIT, VEGETABLES, FLOWERS AND CHEESE,
AND SO ON.
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INSIGHTS INTO
ITS GASTRONOMY
Part of the range of Santiago's gastronomy can be
found in the historic quarter.
There are many small bars and restaurants that
offer a wide variety of options: merluza (hake),
rodaballos (turbot), mero (grouper), lubina (sea bass),
ostras (oysters), vieiras (scallops), mejillones (mussels),
centollos (spider crab), langostas (spiny lobster), bogavantes (lobster), caldos (broths), caldeiradas (fish
stews), lacones (shoulder of pork) and ternera gallega
(Galician beef).
All these go remarkably well with one of the famous white and red Galician wines, served in traditional wine bowls: a Ribeiro, light and young when
a white wine, and intense when a red; an Albariño,
the faithful companion for seafood; wines from the
Ribeira Sacra, white and red; and those from Monterrei and from Valdeorras, excellent company for
meat, fish and seafood.
The repertoire is completed by aguardiente (grape
marc spirits) and coffee and fruit liqueurs, exquisite and tender cheeses, including requesón (curd
cheeses), as well as desserts which also are faithful
to the quality of their raw materials, such as cakes
and tarts, particularly tarta de Santiago (an almond
cake), membrillo (quince jelly), castañas (chestnuts)
and filloas dulces (sweet pancakes), among others. It
is also worth mentioning queimada, a spectacular
punch, which is lit to burn while a ritual spell is
recited over it.

Pimientos de Padrón.

STARS OF
ITS CUISINE
Pulpo á feira
The traditional Galician octopus dish also known
as pulpo a la gallega is made in large pots following
a thousand-year-old recipe, and served with oil,
coarse salt and paprika (the latter ingredient only
since the discovery of America). Its name (literally,
"fair-style octopus") comes from it being a common
element of local festivities and rural fairs.
The ritual of “scaring” the octopus has to be
performed in order for it to preserve its skin after
cooking. This consists of dipping the octopus for a
few seconds in the boiling water up to three times.
It should always be eaten accompanied by a good
local wine to aid digestion.

Pimientos de Padrón

Pulpo á feira.

As the saying goes, “Padrón peppers, some are hot,
some are not”. A classic of Galician gastronomy.
They are eaten fried and occasionally one or
more of the batch may be very spicy. This is due
to a substance known as capsaicin, which the plant
produces to prevent animals from eating its fruits
and destroying its seeds.
June and July are the best months to enjoy them.
In August they become spicier, as the lack of water
and greater sunshine increase the production of
capsaicin. If a spicy pepper is eaten, it is best not
to resort to drinking water to calm the burning
sensation as water will intensify the feeling. One
solution is to eat bread, and it works even better
if moistened with oil. The best remedy, however, is
oil or milk.
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Empanada gallega.

Caldo gallego
This is the leading traditional example of winter
soups and stews –a soup originally made with
water, dried white beans, vegetables, lard and salt.
The vegetables added are traditionally grelos (leafy
turnip tops) and berzas (collard greens). Over time,
pork or chorizo sausage, ham bone and costilla salada
(savoury ribs) began to be incorporated.
This soup, along with bread and milk, fed Galicia
over the centuries. When there were no potatoes,
chestnuts were used.
Emilia Pardo Bazán said, in her book "La Cocina
Española Antigua" that caldo gallego was created
as a vegetarian dish almost “out of necessity”, in
a deeply rural, impoverished community that was
unable to include meat products as they were far
more costly.
Caldo gallego, as well as being healthy, aids digestion and vitality: a simple dish which also serves to
keep out the winter cold.
Caldo gallego.
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Empanada gallega

A

This is a doughy pastry made of
DISH WITH
wheat or corn flour and water,
HISTORY
which can be filled with many
different ingredients. There are
all sorts of empanadas, filled
with tuna, meat, zorza (finely chopped and spiced
pig meat), zamburiñas (small scallops), octopus and
other, more daring combinations, including cod
with raisins. It can be served cold or hot.
Empanada is probably the greatest contribution
made by traditional Galician cooking to the world
of cuisine, not because it is original or exclusive to
Galicia (it is not), but because of the quality and variety achieved by this dish throughout the country.
Empanada gallega, along with its variations in
other places in Spain and Europe, is a reminder
of medieval cooking, as recipe books of the time
always contain this dish, no matter which region
they are from.
Maestro Mateo, the 12th century sculptor and
architect, immortalised empanada by including it
in one on the cordels on the upper level of the
Palacio Episcopal de Gelmírez and another in the
Pórtico de la Gloria (the Portico of Glory, the intricately carved main gate of the cathedral in Santiago de Compostela), as the greatest possible object
of desire and greed.
Empanada comes from both "pan" ("bread") and
“compango” ("accompaniment"), but also fills the
role of a dish when eaten at a picnic in the countryside, enjoyed on the beach or served as meal to
those labouring in the countryside, such as reaping and threshing.
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Tarta de Santiago.
Vieira.

Tarta de Santiago
In the 12th century,
the ancient pilgrims knew
that they were reaching
Santiago de Compostela when,
fainting and hungry,
from the nearly hillsides they noticed the
agreeable smell of bread and empanadas,
making it a new and flavoursome guide to
the Way and an appetising incentive
to keep on the pilgrims' trail.
The Christian symbolism of bread
on the Camino de Santiago
states that the word
“companion” comes from cum panis,
those who shared the bread.
The caldo de peregrino (pilgrim's broth),
which later became known as sopa boba,
was a bowl of hot water with a chunk or two
of chopped-up hard bread, seasoned with
vinegar and salt which in good convents and
monasteries was enriched with rancid lard
and some kind of vegetable.
Companions who make the pilgrimage
along the Camino,
the aroma of shared soups and bread;
empanadas at the end,
with the perfume of incense from
the botafumeiro (the enormous silver
thurible swung through the Santiago de
Compostela Cathedral),
mixed with an aroma that
brings to mind the proximity of the sea.

This is the pilgrim's dessert par excellence, made
from ground almonds, sugar, eggs and lemon zest..
Despite lacking almond trees in Galicia, the
consumption of almonds was considerable and
dated from the Late Middle Ages. The almonds were
imported from the Levante region in Spain for culinary and therapeutic purposes. The first known reference to this cake dates back to 1577, when Pedro
de Porto Carrero began to make it as a Royal Cake.
In a book on confectionery from 1838, it appeared
under its current name and at the beginning of the
20th century a local bakery began to apply the cross
of Saint James in powdered sugar on the top.

Celtic pig.
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From the way
to Santiago

The "Liber Sancti Jacobi" or "Codex Calixtinus" (Europe's first tourist's guidebook) written by Pope Calixtus II in the 12th century, details the dangers lurking
for travellers on the journey to Santiago de Compostela.
The fifth book of the codex, A Guide for the Traveller (Iter
pro peregrinis ad Compostellam), provides information
about monuments, crossings, inns and other aspects.
The pilgrim route was a permanent place for trade
and cultural dialogue between the Christian kingdoms,
those of Al-Andalus and Europe. Most of the stop-off
points created along the Way became important artisan
hubs. Around them there grew markets and local fairs
which, from the end of the 11th century, managed to
attract large numbers of traders and merchants, and an
exchange of the culinary customs of France and Spain
began which still exists today. Roquefort cheese has
some similarity to the Cabrales cheese from Asturias or
the Picón de Tresviso cheese from Santander, while the
cuttings of grapevines brought by the Cluny and later
Cistercian monks may have been Tempranillo vines.
Along the pilgrimage route, many local and important
recipes were brought to life, feeding hundreds of hungry
pilgrims. Pots filled with vegetables, bones and meats
gave way during Lent to fish stews, sardines and saltfish.
The hospitals in Roncesvalles, Pamplona, Burgos, Carrión
de los Condes and Sahagún de Campos were also, among
others, gastronomic enclaves for the pilgrimages.
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Among the products which crossed
the Atlantic and reached Spanish shores
were tomatoes, vanilla, chocolate, corn,
vegetables and potatoes, which today are all
basic ingredients in Spanish cuisine.
Of the new products from America, the one which
became most important among the wealthy from
the second half of the 17th century was, without
any doubt, chocolate. The Spanish idea of mixing
it with sugar made it a popular food among
the more favoured classes. The queens of
France, Anne of Austria and Maria Theresa
of Spain, took it to the French court
and from there it spread to all the
countries in northern Europe.

HOLY YEAR
SANTIAGO DE COMPOSTELA 2021-2022
In 2021-2022 it is Holy Year in Santiago de
Compostela once again, for the 120th time
in its history, and Santiago becomes a global
spiritual capital.
The Holy See took advantage of the opening of
the Holy Door on 31 December to announce the
prolongation of the 2021 Holy Year for the whole
of 2022 due to the exceptional circumstances
surrounding the celebration of this event due to the
pandemic.
The year 2021 also represents the end of a
very difficult time for the entire planet. In this
scenario, perhaps we feel the need to revive and
regain customs, moments, gestures, companions
and attachments that encourage us to face the
circumstances and look to the future.

The Camino de
Santiago has a message
that goes against darkness,
just as music has a message
that goes against silence.
This message is particularly
evident throughout
the historic city, but
particularly in the recently
restored cathedral, the
Catedral de Santiago de
Compostela, born out the
determination of humankind
throughout the centuries,
representing renewed hope.
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CARNIVAL AND ENTROIDO RURAL
TRADICIONAL DOS XENERAIS DA ULLA
Also known as "Antroido" or
"Entroido" as it is the entry into Lent,
carnival in Galicia evinces the typical
values of this festival celebrating
this winter's end festival drawing
strongly from the past. The date
varies but it tends to fall during
February or in early March.

given in Galicia to the leaves of the turnip
plant) and potatoes make up the Galician
stew cocido gallego, the most typical
dish among the region's gastronomic
specialities. It is also the time for filloas
(savoury pancakes made with wheat flour
and pig fat) and as for dessert, there are
orejas de Carnaval (a fried dessert in the
shape of a pig's ear, dusted with sugar).

Although some of the celebrations held
at this time of the year have almost
disappeared from urban memory,
Carnaval still lives on. In gastronomy, it
is the moment for meat. In the light of
the approaching obligatory abstention
from meat consumption under the
religious calendar, attention falls on to
lacón (shoulder of pork), chorizos and
cacheiras (salted pig heads, characteristic
of Galicia at that time of the year), which
together with grelos (a specific name

However, the festival lives on also in
its costumes. In Santiago, the yearning
for masks, make-up and disguises
comes together in the parade on Shrove

Tuesday, featuring floats and troupes
of neighbours and friends which make
their way through the city.
Upon Ash Wednesday –the end of the
Entroido and the beginning of Lent–
there is a satirical procession which ends
with the Quema del Meco (the burning
of an effigy which represents carnival)
in one of the city's squares (traditionally
the Praza do Toural). This effigy changes
each year to represent a current issue
filled with ironic connotations.

In addition, the area known as Val do Ulla, which
includes part of the municipal district of Santiago,
celebrates the Entroidos dos Xenerais, an unmatched
rural tradition whose origins date to the first half of
the 19th century and which, due to attracting large
numbers of tourists, has been awarded the status of
Galician Festival of Tourist Interest.
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FIESTAS DE
LA ASCENSIÓN

This festival, the second most important in
the city after those celebrating Saint James
the Apostle, is held on the 6th Thursday
after Easter. The festivities, which last for
approximately one week, are some of the
most entertaining in the city, due both to the
cultural and recreational events organised and
to the university students, who are attending
just before the final straight of their studies their end-of-year exams.
In addition to all the cultural activities
(concerts, plays, parades, etc.), there is also the
most characteristic and important livestock
fair of the year, with horse-riding exhibitions in
the Amio exhibition grounds. Over the festival,
a typical custom is to eat a portion of pulpo
á feira (octopus) from the stalls set up by the
local specialists in cooking this dish located
in the Carballeira de Santa Susana area of the
Parque da Alameda.

NOITE DE
SAN XOÁN

On 23 June, the summer solstice,
Galicians celebrate the magical
night of San Juan (Saint John's
Eve), an ancient festival celebrated
by all cultures highlighting the
beginning of the summer, the
time of the maximum amount of
sunlight, the longest day of the
year.
The holiday as celebrated in Santiago
de Compostela is the same as in the rest
of Galicia, apart from the enthusiasm
that its citizens (and particularly the
students) put into this magical night.
On this night, the city is filled with
bonfires (which just for this night are
given the specific name of "cacharelas")
which participants jump over to drive
away witchery and the evil eye of the
“meigas” (the traditional name given to
evil spirits in Galicia).

In the streets and squares of the city,
the night air smells of fires but also
of sardines, which are at their finest
in June and are roasted in the open
air over the fires and served with red
wine and empanada. There is also a
great deal of music, which is mainly
traditional but also current-day.
Around some of the bonfires, such
as that in the Praza do Irmán Gómez
square, it grows into a real festival.
The purifying ritual of the bonfires
is completed by that of the magical
plants, which are placed in water
overnight and the water used the
next morning for washing. Each year,
on 23 June, the Mercado de Abastos
traditional market smells of wild
flowers (rosemary, mint, camomile
and roses, among others), which just
for the day are sold in small bunches
from temporary stalls.
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FIESTAS DEL
APÓSTOL SANTIAGO

A festival declared to be a Festival of International
Tourist Interest, the celebrations commemorating
the Apostle, and patron saint of Santiago,of
Galicia, and of all of Spain, last for approximately
fifteen days during the second half of July. These
celebrations encompass religious solemnity,
official solemnity, popular traditions and
entertainment, which transform the whole city
into one big festival.
The most important days fall on 24 and 25 July. On the
night of 24 July, there is an impressive light, sound and
firework display in honour of the Apostle. On 25 July,
during a solemn mass held in the cathedral, the King of
Spain or a representative of the Royal Family makes the
traditional offering to Saint James the Apostle. At this
mass, it is possible to see the botafumeiro, an extraordinary
silver thurible of huge dimensions, swinging through the
cathedral, perfuming it and surrounding it in a mystical
haze. The date of 25 July is also the holiday for Galicia, with
events bringing together thousands of Galician citizens in
Santiago de Compostela.

These 15 days are filled
with cultural activities of
great quality and diversity.
Music of every type, dance
and theatre, parades and
revelry invade the city. The
traditional gathering of
musical bands from around
Galicia and exhibitions of
regional dress and folk
dances are another element
of the celebrations, which
end on 31 July with another
fireworks display.
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SE
GO
VIA

T

he ancient city is set on a rocky promontory,
protected by valleys of the Eresma and Clamores
rivers which come together at the feet of the Alcázar.
Thanks to this strategic and defensive position, the
site was chosen as the location for settlements of
different setters from the 5th century BC.
The Romanisation of the city began from the 1st century BC.
Segovia would go on to become a strategic hub inside Roman
Hispania, proof of which comes from the coins minted at the
time in the city bearing the emperor Caesar Augustus, which are
the first written testimony of the name of SEGOVIA. However,
without any doubt, the biggest proof of the presence of the Romans in the city is the historic aqueduct.
With the fall of the Roman Empire, the arrival of the Visigoths
and the later invasion by the Moors, there were centuries with
limited historic information. From the 11th century onwards,
with the Reconquista (Christian reconquest), historians have had
access to a greater number of historical data.
From 1088, the city was resettled by Raimundo de Borgoña,
the son-in-law of Alfonso VI, with people from the north of the
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The Roman aqueduct and
the monuments comprising its
historic quarter
meant the city was deserving
of its place on the list of
World Heritage sites
of UNESCO.

Segovia houses a great heritage to which the
different cultures which inhabited the city have
made a unique contribution, based on common and
shared cultural riches. Segovia's identity transcends
the merely physical, beautifully reflected in monuments such as the Alcázar, the cathedral, the Real
Casa de Moneda (the Segovia Mint) and its Judería
(the historic Jewish quarter).
However, the true essence of Segovia is found,
nowadays and in the past, in its human elements.
Segovia is the way it is because from it Alfonso
X studied the firmament. Because Quevedo was
inspired by its spaces –and its people– to write "El
Buscón". This was the place where a book was printed for the very first time in Spain.
Segovia has been shaped by San Juan de la Cruz
(Saint John of the Cross) and Santa Teresa de Jesús
(Teresa of Jesus), Juan Bravo (a leader of the rebel
Comuneros), María Zambrano, Antonio Machado,
Gómez de la Serna and Louis Proust, among many
others.
Nowadays we, its current inhabitants, continue
to shape Segovia, invoking its past while creating
its present and future, because Segovia has a living
heritage, a culture which is being reinvented, contemplated, explored, built and shared.
Segovia is also a synonym of gastronomy, of
traditional cuisine with its famous roasts and of
innovative cooking, without forgetting its exquisite
and much appreciated wines.
In Segovia, the urban and natural elements intertwine and live together in a harmony which invites
visitors to enjoy the city in a tranquil, intimate,
exclusive manner. A city which welcomes and embraces, an inspiring city.

The cathedral and the Alcázar.

Iberian Peninsula. And from that moment on, the
architecture of this walled city began to be defined.
During the Middle Ages, Segovia developed into
one of the most important cities in the kingdom
especially over the period of the Trastámara dynasty, which resided in the city for long periods. An
additional factor was the importance of the drapery
industry which made Segovia one of the most industrial and prosperous cities in Castilla.
Segovia was the protagonist of some of the most
important events of the 15th and 16th centuries in
the kingdom, such as the proclamation of Isabel as
the queen of Castilla or the Revolt of the Comuneros.
In later centuries, Segovia entered an industrial
crisis, exacerbated by the plague which devastated
the kingdom, decreasing its population.
The architecture of the city reflects all these
historic events, which resulted in the old town of
Segovia and its aqueduct being included on the
UNESCO World Heritage site list in 1985.
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The Roman aqueduct.

Open-air cafés in the Plaza Mayor.

INSIGHTS INTO
ITS GASTRONOMY
For many, Segovia is the aqueduct, the Alcázar, the
cathedral and the enchanting skyline of the walled
old town, embraced by the valleys of the Clamores
and Eresma rivers.
It is also a synonym of good cuisine, of appreciating its terraces in the midst of a captivating
architectural heritage; of restaurant counters filled
with varied, generous tapas, and famous vines and
beers; of savouring delicious recipes from the past
and today, created by masters of the culinary world;
and, in short, of sitting to share life around a table.
Segovia is a World Heritage city which possesses a
significant tangible and intangible historical heritage. And in its gastronomy, all this blends together
in the recipes which have grown out of its very
nature, the characteristics of its lands, its history
and the lifestyle of the people of Segovia.
For centuries, in homes and inns, many local
products have been made which have developed
into delicious recipes.
At the current time, these include breads; milks
and cheeses; charcuterie products; beef, pork and
lamb; trout; legumes with protected Designation of
Origin status; vegetables; different types of baked
goods; and first-class red, white and rosé wines.
They are celebrated in numerous gastronomic
fairs and events throughout the year, events which
should not be missed, such as the Semana de Cocina
Segovia, Festival Gastronómico de la Cocina Joven
and several tapas competitions that showcase to
perfection the excellent products, the creativity and
the skill of the professionals in this surprising city.

The story goes that it was Alfonso X “El Sabio”
(Alfonso X "The Wise") who ordered that inns in
Castilla could not serve wine if not accompanied by
some kind of food.
Initially, the tapa was placed on the top of the jug
or glass to cover ("tapar") it. This was the origin of
the term "tapa" when used to describe this type of
food.
In Segovia, this tradition is very common. Going
out for tapas is a long-standing practice. In outdoor
cafés and inside bars, we can enjoy a wide variety
of tasty creations which includes some of the local
specialities such as Segovia's traditional torreznos
(chunks of bacon), chorizo sausage, morcilla (black
pudding), ham, morro (pig's face), oreja rebozada
(battered pig's ear) and callos (a stewed tripe dish),
as well as others which can be found throughout
Spain such as tortilla de patatas (Spanish tortilla),
croquetas (croquettes), calamares (squid), aceitunas
(olives) and all types of canapés.
Segovian cuisine has made tradition one of its
cornerstones and its most prized dishes continue
to be oven-roasted meats, especially roast suckling
lamb or suckling pig. However, nowadays it is also
possible to find restaurants which offer a more
widely varied choice of foods, interspersing the
more traditional recipes from Castilla with other,
more modern, creative dishes.
New interpretations using local produce offer
innovative and delicious options such as bacalao con
guiso de setas (cod with stewed mushrooms), ensalada
de pavo escabechado con hortalizas y frutos de primavera (a turkey salad with springtime vegetables and
fruits) and crema de queso parmesano con tomate confitado y aceite de trufa (cream of parmesan cheese, with
tomato confit and truffle oil).
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STARS OF
ITS CUISINE
Cochinillo asado

A
DISH WITH
HISTORY

Roast suckling pig is
the king of Segovian
gastronomy. It was
Cándido who made this
dish world famous, embellishing it with
the carving ritual –accompanied by the
dulzaina (a traditional oboe-like instrument)– involving slicing the meat using
a plate which is then smashed on the
floor, to demonstrate how very tender
the meat is.
It was also eaten by the Romans;
indeed, of all the recipes from Apicius,
the 1st-century Roman gourmet, one of
the most frequent is roast suckling pig.
In antiquity, a distinction was already
being made between cochinillo (suckling
pig), a delicacy available only to the upper classes, and cerdo (pork). The cooking method was the same as that used
still today: roasted with salt and water.
Tradition dictates that the suckling
pig should be roasted in a wood-fired
clay-covered vaulted brick oven. During the roasting process, the layer of fat
gradually disappears so that the meat
becomes tender, succulent and full of
flavour. No other ingredients are needed, apart from salt and water, and once
roasted the skin should be an even
golden colour, crunchy on the outside,
tender inside and recently done.

Cochinillo asado.

Lechazo asado
This is the lamb-based equivalent of roast suckling pig.
Made in a traditional wood-fired oven on an earthenware tray, it is one of the most delectable dishes of all
Castilla's cuisine.
It is prepared in such a way that it ensures the end
result is crunchy on the outside and tender on the inside, and succulent throughout. It is then quartered and
served on earthenware dishes.

Ponche segoviano
Ponche is Segovia's most representative confectionery
speciality. This is a rectangular cake with wine syrup,
filled with confectioner's cream, covered with a thin
layer of marzipan and decorated with toasted icing
sugar in a rectangular pattern.
This dessert captivated Alfonso XIII and Victoria Eugenia, and won fame around Spain after winning the
gold medal in the Barcelona World Exhibition in 1929.

Ponche segoviano.
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Wines
Segovian cuisine is accompanied by its excellent wines, boasting four different Designations of Origin, which are available in all the
city's bars, cafés and restaurants.
Rueda is the first Designation of Origin
for Castilla and León, which began in 1980.
Its white wine is produced using the Verdejo grape variety and is a top-quality, internationally renowned wine, defined by the type
of grape (Verdejo and grown in the area for
centuries), the climate and its gravelly soil.
Since August 2008, its red and rosé wines
have also been covered by this Designation
of Origin.
Valtiendas, a Segovian wine-making region with a long history and experience in

A city with so much history,
so full of aromas and sensations,
it needs to be enjoyed at a slow pace.
The legend of Hercules being the founder of the
city, Orson Welles' "Chimes at Midnight",
the Alcázar, which inspired Walt Disney
for his version of Cinderella,
the gatherings of Machado,
the sounds of the Mester de Juglaria
medieval troupe,
the laughter of the children during Titirimundi,
the smell of fine and crusty pastry,
the women of Zamarramala with staffs in hand
on the day of the Fiesta de Las Águedas,
and its legends, which range from how
the aqueduct was built
to its three cathedrals and the Alcázar:
these may inspire some of the pleasant emotions
that fill visitors as they stroll through the streets.

making red wines, is the first and only Designation of Origin for the province of Segovia.
The harsh climate of the area, with considerable differences in temperature between
the day and the night, leads the grapes to develop a tough skin at the point of ripening,
giving its wines their colour, class and structure. The altitude of the Valle del Duratón
valley means the grapes ripen slowly and the
production level per hectare is low.
The Designation of Origin Ribera de Duero encompasses mainly red wines, although
there are also some rosés. The main grape variety is Tempranillo, which is used to make
four different types of young and vintage
wines: Tinto Joven, Crianza. Reserva and
Gran Reserva. Other grape varieties are also
used (Cabernet-Sauvignon, Merlot, Malbec,
Garnacha tinta or red Grenache, and Albillo)
but in a much lower proportion.
The Designation of Origin Vinos de la Tierra de Castilla y León arose out of the proliferation of traditional great winemakers and
an extensive wine-making tradition and culture, probably the richest on the peninsula,
as it includes wineries going back more than
100 years.
Its wines stand out for their quality and
their incredible raw materials, rich in different grape varieties such as Verdejo, Tempranillo and Tinta de Toro (a variant of
Tempranillo). The wines from the DO Vinos
de la Tierra de Castilla y León are made with
grapes from vineyards in the region and can
be red, rosé, white and sparkling wines, but
always produced and bottled in the wineries
of Castilla and León.
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Jardín de Fromkes.

The city of Segovia is made to
be viewed and experienced, a
city which invites us to wander
through its streets and discover
all its hidden gems.
Segovia's exceptional layout, the urban
structure and the natural environment
are constantly and harmoniously
intertwined and give visitors the
opportunity to walk through the natural
areas near the city centre and take
advantage of the incredible panoramic
views from its many vantage points.
The Senda del Asombro, Senda de los
Suspiros and El Pinarillo are just some of
these walks.
Another route which is a must for
visitors is the Alameda del Parral,
which runs next to the Eresma River,
while the sound of the river's gurgling
waters accompany them to the Real
Casa de Moneda (Royal Mint), or to the
Monasterio de El Parral (Monastery of
Saint Mary of Parral), Santa Cruz la Real,
and the Iglesia de la Veracruz, among
the other attractions Segovia has to
offer. From the Iglesia de la Veracruz
church, attributed to the Knights
Templar, continuing along the Camino
de Santiago, the route leads along
the road to Zamarramala, from where
visitors can look back towards the city
and see one of the most outstanding
views of its skyline, framed by the Sierra
de Guadarrama mountain range.
There are many tourist routes around
the city, which can be undertaken alone
or with one of the professional guides
who can follow their own customised
itineraries, tailored to each visitor.
Among the guided tours provided by
Segovia's tourist office for curious
travellers, there are three particularly
worth taking:

Casa de Moneda (the Mint) and the Alcázar.

PATRIMONIO DE LA
HUMANIDAD (THE
WORLD HERITAGE
TOUR)
A not-to-be-missed tour around
Segovia's most spectacular historic
monuments: the aqueduct, the
cathedral and the Alcázar.

SEGOVIA, SU LEGADO
SEFARDÍ (SEGOVIA'S
JEWISH HERITAGE)
An itinerary which looks at the
legacy left by the Jewish inhabitants
of the city and their influence on its
culture and architecture, as well as its
cuisine. In the historic Jewish quarter,
tourists can visit the palatial home
of Abraham Seneor, and later of
humanist physician Andrés Laguna,
which today is the Centro Didáctico
de la Judería educational centre.

SEGOVIA EN TORNO A
UNA MESA (SEGOVIA
AROUND THE TABLE)
This tour focuses on Segovia's
renowned taverns, cafés, bars and
restaurants which have attracted
important figures from history, and
recounts entertaining anecdotes
about them. Some even changed the
course of history.
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Segovia is in itself culture, inherent in its heritage,
and also organises international festivals and
fairs all year round, featuring music of all types,
puppets shows, religious music, folklore and
even balloons, such as the Semana de Música
Sacra, Titirimundi, Festival de Música Diversa,
Folksegovia, the Festival Internacional de La
Esteva, MUSEG, the Festival Accesible de Globos,
Hay Festival and La Noche del Patrimonio.

Events such as the festivities celebrating San Juan (Saint
John) and San Pedro (Saint Peter) mark the start of the
summer and bring together night-time entertainments,
culture, heritage, and gastronomy. Many of the cultural
events take place in the truly exclusive venue of its streets
and other corners of the city. A few are mentioned below.

TITIRIMUNDI
Titirimundi was created in Segovia in 1985 with the goal of
showcasing the art of puppetry.
Since then, every year Segovia transforms itself into a spaced
filled with this uplifting theatrical art, creating a great open
stage made up of courtyards, churches, theatres and historic
locations where “keeping our words in our pockets” or
“touching the moon with our hands” is made possible.
Its basic principles are the quality and interest of the
performances and the enthusiasm and care of both audience
and artists, Titirimundi is today, in the words of theatre
professionals, “one of the world's best puppetry festivals”.
Each year, over 180 great puppet masters visit Segovia to
take part in the festival. Some 703 companies from over 44
countries have demonstrated their skills against the backdrop of
more than 46 special corners of Segovia.
www.titirimundi.es

FESTIVAL INTERNACIONAL DE
FOLCLORE DE LA ESTEVA

FOLKSEGOVIA
This festival, created more than 40 years ago, is one of the
pioneers for roots music in Spain. At the beginning of July,
the streets and squares of this World Heritage city welcome
examples of the world's musical heritage at a festival which has
a special focus on folk and traditional music.
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Folkloric groups from around the globe participate
in this initiative, which midway through July fills
the streets of the Segovia with colour and rhythm.

FESTIVAL DE
NARRADORES ORALES

FESTIVAL ACCESIBLE
INTERNACIONAL DE GLOBOS

In July, the city also hosts the best storytellers
at a festival held in both the historic
quarter and around Segovia's different
neighbourhoods, who highlight the power of
oral traditions and the spoken word, as well as
recent poetry.

In mid July, this festival offers us unique perspectives of the city as
the skies above it are criss-crossed with over 20 hot-air balloons.
The public is able to watch how the hot-air balloons are made ready
before they take flight right through to landing, with different events
organised for each day.
As part of the festival, there is a fascinating workshop on how hot-air
balloons work, as well as NightGlow, a night-time show featuring
light and sound using balloons tethered to the ground in the take-off
area, plus other activities. One unusual initiative is the Globo Solidario,
a charitable fundraising event whose proceeds go to a non-profit
organisation. For this event, the balloon is filled with air but left on the
ground to enable visitors to walk around this dome of cloth and air so
they can experience, investigate and photograph this unique tent.
www.siempreenlasnubes.com

MUSEG
The Festival de Segovia, now known as MUSEG,
is one of Spain's oldest festivals celebrating the
performing arts. Supported by the Semana de
Música de Cámara (a week devoted to chamber
music), the Festival Abierto and the Festival
Joven, it is one of the summer's leading
festivals, which has been visited by famous
exponents of the performing arts in Spain and
at an international level.
www.museg.org
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SHOWS IN CHOICE LOCATIONS
Segovia possesses unique locations and vibrant evenings,
which, when combined with live cultural activities, become
the scene for magical emotions never to be forgotten.
Over the summer, three of these venues open their doors
to the public to offer different styles of music, monologues,
poetry recitals and many other performances.
Jardín del Rey.

On Mondays, the venue is in the Jardín del Rey, a small secret
orchard created by Felipe II (Philip II) of the banks of the
Eresma River, near the Casa de Moneda (Segovia Mint).
The gardens known as Jardín de los Zuloaga, next to the
Romanesque church of San Juan de los Caballeros, are the
setting for the performances given on Fridays. These gardens
have fabulous views looking out from the northern section of
the ancient city walls.
And on Saturday evenings, the performances take place in the
courtyard of the Real Casa de Moneda (the Royal Mint), with
the Alcázar lit up behind it, combining beauty and art.

SEGOVIA, A CULTURAL OASIS
Around 70 musicians and more than 400 performances given
all around the city fill the summer nights in Segovia with
many different beats.
Segovia, Un Oasis de Cultura is an open musical initiative
designed to surprise, with small-scale performances to be
enjoyed in the open air.

MARTES DE CINE DE VERANO
EN EL PATIO DE LA CASA
DE ANDRÉS LAGUNA
Every Tuesday in August, locals and visitors are invited to
enjoy the charm of watching films in the open air in the
heart of Segovia's old town, held in the courtyard of one
of the most famous palatial homes in the historic Jewish
quarter.

LA NOCHE DEL PATRIMONIO
Every September, the 15 Spanish cities on the UNESCO list
of World Heritage Sites simultaneously hold an important
cultural festival, organised into three parts. There is the
“Festival Escena Patrimonio” which focuses on dance and
the performing arts, “Abierto Patrimonio” which features
open days for monuments and other cultural venues, and
“Vive Patrimonio” which centres its cultural and recreational
activities on the historic city and offers concerts by choirs
and instrumental groups, exhibitions, poetry recitals,
storytellers, puppeteers, dramatised tours, games and
audiovisual screenings.
The full programme is available at:
www.turismodesegovia.com
www.segoviaculturahabitada.es
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he huge significance of Tarragona over
the course of history is related to the
celebrated figures who passed through
its lands.
The Iberian people chose a hill overlooking the sea to build the city of
Tarakon. A coin has been found bearing the inscription “Tara konsalir”, possibly referring to the name
of "Tarraco" that the Romans would later give to the
site. The Roman city would become a worthy bearer
of the title of capital of the province of Hispania
Citerior, in the same league as the capital of the
Roman world, Rome.
In response to the threat from Hannibal, and to
prevent a surprise attack on Rome by the Carthaginians, the brothers and Roman generals Gnaeus
Cornelius Scipio Calvus and Publius Cornelius Scipio had landed on its shores in 218 BC and decided
to remain in the city.

They took advantage of the bay before them to
harbour their large fleet and built a camp at the
top of the ridge as the initial Roman base to gain
ground over the Carthaginians during the Second
Punic War. It later became a strategic point from
which to annex Hispania as a new Roman province.
In his attempt to quell the revolt by the Cantabri,
Emperor Augustus travelled to Tarraco, where he
lived for two years, during which period the city
flourished. After his death, a temple was built to
honour his memory.
In 476, after the fall of the Roman Empire, the
city was taken over by the Visigoth kingdom of
Tolosa, and some time later that of Toledo.
In the 8th century, it was conquered by the Moors
and became part of the Emirate of Córdoba. Tarragona underwent a number of changes during that
period of occupation, and then, in the early 12th century, it was conquered by the Counts of Barcelona.
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Tarraco was the first Roman military
establishment outside the Italian peninsula,
spearheading the conquest, planning and
structuring of Hispania.

INSIGHTS INTO
ITS GASTRONOMY

Roman amphitheatre. Photographer: Rafael López-Monné.

All visitors to Tarragona can enjoy the Mediterranean culture and its traditional, healthy and sustainable cuisine.
Its restaurants support the concept of local consumption
(with the "zero-kilometre" seal) and have a clear commitment to organic produce.
As far back as in Roman times, it was discovered that
thanks to the region's typically Mediterranean, warm, dry
climate, with its mild winters, it was a strategic point for
growing vines. The wines from Tarraco became known
throughout the Roman Empire for their quality and, over
time, the same soil has produced balanced, fruity, mildly
alcoholic wines of low acidity.
Tarragona's gastronomic fairs and festivals demonstrate
the importance attached to gastronomy, local produce
and the restaurant industry.
La Part Alta Somriu a la Crisi is a well-known event on
the city's culinary calendar. Over a number of days, the
restaurants, taverns and bars in the old quarter serve food
at very affordable prices.
The Asociación de Restauradores Tàrraco a Taula organises a festival which offers a contemporary look at the cuisine of Ancient Rome, where visitors can taste dishes and
bread from a Roman oven, along with organic wines and
special edition artisan beers.

In the modern period, after surviving a number
of different armed conflicts, the city once again
became a stronghold after receiving permission
in 1786 to trade freely with America and gearing
its mercantile business towards the exportation of
wines and aguardientes (grape marc spirits). This
resulted in significant commercial activity and the
expansion of the vine-growing industry, as well as
a population boom which encouraged the birth of
the bourgeoisie.
All these circumstances enabled the modernisation of the city during the 19th century. Restarting
the work on the port, together with undertaking
other works, boosted local industry and led to the
city developing a new, more urban appearance. The
building work being performed (the port and widening the perimeter) uncovered the architectural
remains of ancient Tarraco, which today are housed
in Tarragona's Museo Nacional Arqueológico.
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Plaza del Fòrum. Photographer: Rafael López-Monné.

Fisherman in the port of Tarragona. Photographer: Rafael López-Monné.

El Serrallo is the old fishermen's district and one
of the most traditional neighbourhoods in the city,
preferred by seafood lovers: fideos dorados (fried noodles), a wide variety of seafood and griddled or fried
fish, paella, arroz caldoso (a brothy rice), arroz negro (a
dish with cuttlefish and rice) and, of course, the customary romesco sauce dish.
The tapas districts around Tarragona are packed
with a good choice of tapas bars. The historic quarter, nowadays comprising narrow streets and small
squares, is replete with bars and restaurants where
guests can have their aperitif; and the Plaza de la
Font is a perfect spot for strolling around and eating
at any of its many restaurants.
The star choice which is typical of the festivities
celebrating Santa Tecla is the Espineta amb caragolins made with fish and snails, bathed in a delicious
sauce.
We cannot forget Chartreuse, “the elixir of long
life”, the liqueur made by the Carthusian monks.
Nowadays nobody could picture the festival of Santa Tecla (patron saint of the city) without the popular Mamadeta, a cocktail whose main ingredient is
Chartreuse.
In order to really understand the city and its gastronomy, a visit to the main market (the Mercado
Central, a worthy representative of the Mediterranean spirit of Tarragona) is a must. In 1330, Francesc Eiximenis (a Franciscan writer of the kingdom
of Aragón), after condemning the havoc wreaked
by gluttony, recommended the rational self-control
of the Catalans: a model of restrained abundance,
where nothing is lacking, and nothing superfluous.

STARS OF
ITS CUISINE
Gamba de Tarragona
Emblematic of the Mediterranean, the gamba roja
(red shrimp) is of an intense red colour and has an
iodized taste reminiscent of the sea, with a dash of
sweetness, with a flexible shell, long head, long antennae or whiskers, and a firm yet delicate texture.
They look transparent in the water but on the surface their colour changes to a pinkish-redo.
Although they are often eaten boiled or griddled,
they make a good ingredient for rice dishes and
stews, or to go with a suquet sauce or in a caldero
marinero (a local seafood rice dish).

Gamba de Tarragona. Photographer: Rafael López-Monné.
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Cazuela de romesco. Photographer: Rafael López-Monné.

Cazuela de romesco

Oily fish

In 1876 the name of this recipe
appeared as the title of a play: "Un
A
romesco de peix bo".
DISH WITH
It is a sauce-like dish that was
HISTORY
made by the fishermen of the Serrallo district, a seafaring neighbourhood, and has become a
gastronomic benchmark.
The first official recipe for romesco appeared in
the "Practicón" by Ángel Muro, a thick and poetic
cookery book which asserted that the romesco dish
from Tarragona became tastier the closer it was
cooked to the sea.
The recipe for this dish has been made milder
over the years, with less spicy ingredients, choosing
milder tasting fish and adding nuts.
It is all due to the close proximity of vegetable
gardens, with tomatoes, red peppers, olive oil,
bread, garlic, salt and vinegar, complemented with
spices such as pepper, as well as rosemary, almonds
or hazelnuts. These ingredients made up the nutritional necessities the fishermen from the Serrallo
district would take with them to cook with during
their long days at sea. Each fisherman had his own
version of romesco. Using these non-perishable, easy
to carry products and needing few cooking utensils
beyond a mortar, they would make a cold sauce to
add to monkfish, hake, cuttlefish, scampi, shrimp,
clams and mussels.

The oily fish from Tarragona bears the Marca
Q food quality mark. The mild climate and
the good health of the waters of the Costa
Daurada (Spanish Golden Coast) provide this
product with great gastronomic and nutritional value. The seafaring neighbourhood
of El Serrallo houses many restaurants where
these fish can be tasted, prepared in a variety of ways: griddled, fried, in rice dishes or
noodles prepared in the local rossejat manner.

Oily fish. Photographer: Rafael López-Monné.
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Restaurant in the old city. Photographer: Rafael López-Monné.

Galletas Maginet. Photographer: Sirvent.

Galletas Maginet
Their triangular shape, crunchy texture and picture of the
popular Maginet (a fictional character from the radio who
later became famous on film) are a symbol of Tarragona,
since the time in 1949 that Salvador Arimany created
these biscuits, inspired by the fan-shaped wafers his father
used to make.

Espineta amb caragolins

Emotions have
to do with feeling.
Coming to Tarragona means
feeling at home while
smelling of the sea and the mountains,
of waves and shore, of seafood,
of mushrooms with oils shining in the sun
who play among chestnuts,
almond trees and hazelnut trees.
Contrasts for the palate
with present-day aromas
that evoke past stories.
Enter the city
to stimulate your senses.
Look, smell, touch, taste and
enjoy its beaches and setting...
feel Tarragona

“Glorious Saint Thecla, mother of those from Tarragona.
What is there to eat today? Espineta amb caragolins!” is
the well-known refrain repeated at the popular Fiestas
de Santa Tecla (a festival awarded National Tourist Interest status), announcing this handy seafarers' dish which
makes the most of the tasty and nutritious bones from
cutting up tuna in brine, cooked with small snails and
crushed saffron, parsley, garlic, tomato, onion, almonds
and fried bread with a touch of wine.
This rich and delectable stew needs to be prepared with
care and enjoyment, and served in an earthenware pot to
delight the palates of all those gratefully partaking in the
meal.

Espineta amb caragolins. Photographer: Manel R. Granell.
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EASTER
WEEK

Roman cohort. Photographer: Manel R. Granell.

In the heart of the Costa Daurada (Spain's Golden Coast) and
little more than an hour by car from Barcelona, Tarragona
offers experiences for every month of the year. Heritage,
traditions going back centuries, beaches, gastronomy and
the unique chance to experience history firsthand are some
of the reasons why visiting Tarragona can be the perfect trip,
with its full programme providing plans for any time of year.

While the Part Alta (historic quarter) of the city
is already enchanting during the rest of the year,
over Easter Week it transforms into a practically
magical space for veneration, in which the darkness,
the sound of the Cohorte Romana (the traditional
groups dressed as Roman soldiers, accompanied by
percussionists) and the artistry of the pasos or floats
(some by artists as famous as Josep Maria Jujol)
is hypnotic, no matter what religious beliefs each
observer may hold. The devotional days of Easter
Week culminate on Good Friday with the Procesión
del Santo Entierro (a record of which dates back to
1550), which includes 19 different floats. Before the
procession begins, the Cohorte Romana collects
each of the elements church by church in one of the
most hauntingly beautiful moments of a celebration
awarded the status of Traditional Festival of National
Interest by the Generalitat de Catalunya.

THE UNRULINESS
OF CARNIVAL

Carnival. Photographer: Rafael López-Monné.

Carnaval (Carnival) in Tarragona is one of the carnival
celebrations with the most participants in Catalonia,
with nearly 2.000 people participating in the most
multitudinous event on the Saturday of carnival
week, the Rua de la Artesanía. However, it is not just
a question of numbers: the troupes in Tarragona are
especially proud of the designs and choreography
they display each year, always bettering themselves
with regard to originality and competing for the
coveted prize of taking on the role of King and
Concubine during the days in which the city submits
to the unruliness of carnival. The Disfraz de Oro
carnival costume gala is sure to surprise and convert
its visitors into fans of one of the traditions most well
loved by the natives of Tarragona.
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In Tarragona, not only can you see the
remains of its Roman past, you can also
watch, feel and understand its history better
than ever. This is the aim of the historical
re-enactment festival Tarraco Viva which,
over two weeks in May, revives the ancient
inhabitants of Tarraco to offer a serious and
well-researched representation of life in the
city during Roman times. These are special
days in which the way of living of 2.000
years ago awakens once again under the
vaulted ceilings of the circus or in which the
city's ancient walls become the setting for a
military camp.

A JOURNEY OF 2.000 YEARS
WITH TARRACO VIVA

Over the days of Tarraco Viva, the kitchens
of many of the restaurants in the city also
participate by resurrecting the flavours and
aromas of Roman cuisine. The gastronomic
festival Tàrraco a Taula aims to take a
contemporary look at the cuisine of Ancient
Rome.
Tarraco Viva. Photographer: Rafael López-Monné.

THE TARRAGONA
GASTRONOMIC
AWARDS
April ushers in five days of top-level culinary events,
bringing together the 9 Michelin-starred chefs and the 9
Repsol-sunned chefs in the province of Tarragona, with
a special appearance by the celebrated chefs, the Torres
brothers.
There is a culinary and cocktail competition to
choose the best chef and cocktail maker of the
Camp de Tarragona y Terres de l’Ebre, plus cooking
demonstrations, cocktail exhibitions, wine tasting and oil
tasting sessions, and much more.

Wine tasting. Photographer: Rafael López-Monné.

A COMPETITION OF
LIGHT AND COLOUR

The international firework competition. Photographer: Manel Antolí (RV Edipress).

In the first week of July in Tarragona, it is the sky which provides the
show. The Concurso Internacional de Fuegos Artificiales Ciutat de
Tarragona is a fireworks festival which has been running since 1990
and has become one of the most emblematic in the Mediterranean.
Over four nights, pyrotechnic companies compete against each
other at La Punta del Miracle to offer the very best of their artistry.
The winner is entrusted with providing the fireworks for the festival
celebrating Santa Tecla. To round off the shows, the old city's
restaurant association, the Asociación de Restaurantes de la Part
Alta, provides tasting sessions along the Paseo de las Palmeras, a
privileged viewpoint from which to watch the competition while
enjoying the culinary skill of Tarragona.
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Fiestas de Santa Tecla. Photographer: Rafael López-Monné.

LA FIESTA MAYOR
DE SANTA TECLA
Tarragona takes to the streets in the second week in
September to revel in the festivities its inhabitants
have been looking forward to the entire year: Santa
Tecla. There is documentary evidence of them from
the 14th century. The festival has been deemed
a Festival of Tourist Interest by the Spanish and
Catalonian regional governments and involves
overwhelming public participation by the people of
Tarragona. Its rich popular processions, the crowds
for the Bajada del Águila, the cultural programme
and culmination of the festival with the Entrada
del Brazo are just some of the elements of the
festivities. We should all experience the festival of
Santa Tecla at least once in life!
Tarragona also welcomes the Mercado de Territorio Santa
Teca as part of the Fiesta Mayor de Santa Tecla. Gastronomy,
culture and territory come together during the Santa Teca de
Tarragona market, showcasing its heritage and intertwining
this with the culinary and cultural side, accentuating
ecology and the avant-garde. The Mercado de Santa Teca de
Tarragona offers top-quality local products, fusion cuisine and
a diverse programme of live zero-kilometre music, with the
aim of acting as a window onto the richness and diversity of
the producers and creative teams from the Tarragona region
and the south of Catalonia.

Castells competition. Photographer: Rafael López-Monné.

THE BIGGEST
CASTELLER
DISPLAY
IN THE WORLD
Few emotions can equal that feeling of
watching a day of castells, (human towers).
In Tarragona, the four local colles begin the
season on around on Saint George's Day.
However, the activity reaches its peak in
June, as each of the colles aspires to create
the highest human towers by combining
the efforts of hundreds of castellers.
Tarragona offers tourists the chance to
watch the intensity and authenticity
of this phenomenon, which has been
included on UNESCO's Representative
List of the Intangible Cultural Heritage of
Humanity. Moreover, every two years on
the first weekend in October, the city holds
the Concurs de Castells competition, the
greatest casteller display in the world,
involving the best colles around.

Fiestas de Santa Tecla. Photographer: Pep Escoda.
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Rambla Nova. Photographer: Manel R. Granell.

Arroz marinero. Photographer: Rafael López-Monné.

GASTRONOMIC
FESTIVALS
THROUGHOUT
THE YEAR

THE MAGIC OF
CHRISTMAS
The Tarragona of eternal spring, the Tarragona of purely
Mediterranean light, also yields to the enchantment of
the Christmas holidays and the dark of winter. The loss
of hours of daylight is offset by the extensive Christmas
lights which transform streets such as the Rambla Nova
into an enchanted pathway and the Mercado Central into a
spectacular space which shines even more brightly, all this
accompanied by the traditional Christmas and craft fair, the
Feria de Navidad y Artesanía, held regularly each December.
The Home dels Nassos (Man of the Noses) adds another
fun element for New Year's Eve, while hundreds of people
determine, year after year, to take a dip in the cold waters
of the Mediterranean Sea, and the finishing touch is added
by the magical Cabalgata de Reyes, the hundred-year-old
traditional parade of the Three Wise Men.

Manger from the Nativity scene next to the Museo Nacional Arqueológico.
Photographer: Manel R. Granell.

Home dels Nassos. Photographer: Manel R. Granell.

Cooking demonstration featuring shrimps from Tarragona.
Photographer: Rafael López-Monné.

In addition to the culinary activities linked to the
many festivals and cultural events, there is also a
series of gastronomic festivals held over the course of
the year which begins with the Part Alta Somriu a la
Crisi (in February), with gourmet menus at discounted
prices, and continues with the festival celebrating the
seafood and rice speciality arroz marinero in March,
that devoted to pescado azul (oily fish) in June, and the
festivals devoted to romesco, charcuterie products and
new wine in October.

Marca Q food quality mark. Photographer: Rafael López-Monné.
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TO
LE
DO
T

he first settlement associated with the
city was a series of forts, upon which a
walled Celtiberian city was built, one of
the most important Carpetani centres
with an area of around 40 hectares.
In 192 BC it was conquered by the
Roman general Marcus Fulvius Nobilior and created
an important defensive line to control the fords of
the Tajo River.
Toletum (meaning "place on high") developed
into an important city, with proconsols, magistrates
and privileges, and minted its own coins. Its circus
could hold up to 13,000 spectators.
After being conquered by the Visigoths, their
king Liuvigild decided to make it the capital of his
empire. Under Moorish rule, during the reign of Al
Ma’mun (9th century) Toledo experienced significant advances in culture, medicine and botany.

This is a masterpiece
of creative human genius.
A labyrinth of living and shared history.
A city which offers such universal values as
living in harmony and peace.
A historic heritage of peaceful coexistence
and tolerance between three (Jewish,
Christian and Muslim) cultures.
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Asadillo.

INSIGHTS INTO
ITS GASTRONOMY
The gastronomy of Toledo is part of the identity of
the City of the Three Cultures, having been influenced
by Moorish, Sephardic and Christian customs.
It has typical dishes from its hunting and herding
traditions, such as the much appreciated mature
queso manchego with DO Montes de Toledo extra
virgin olive oil.
We cannot forget the tasty calderetas (or stews),
roasts and cochifrito (a fried speciality, often made
with suckling pig). These meats complemented the
game meats often found in Toledo's cuisine, such
as perdiz (partridge), venado (venison), conejo (rabbit)
and liebre (hare), together the star ingredients in
its gastronomy, as well as aromatic saffron and its
delicious baked goods and desserts.
The markets in Toledo were very well supplied.
The Tajo valley was an orchard which provided the
city with a great variety of fruits and vegetables.
Noted for being delectable and delicate in taste,
the fish from the Tajo River as it passed by Toledo,
marinated or pickled, have become a hallmark of
Toledo's cooking.

Panoramic view of Toledo.

When Alfonso VI entered the city in 1085, it
passed into Christian hands and was anointed the
capital of the Kingdom of Castilla.
During this period, Christians, Muslims and Jews
lived in harmony, leaving their mark on the history
of Toledo as the City of the Three Cultures. Upon the
Almohad invasion of the Muslim territories in the
south, large numbers of Sephardic Jews went into
exile in the city. Toledo thus received a considerable influx of intellectual talent, as it welcomed
sages, grammarians, philosophers, scientists and
poets. During that time, the bishop Raimundo de
Toledo set up the globally famous Toledo School of
Translators. In the 16th century, Felipe II (Philip II)
decided to move the court and capital city to Madrid. This led Toledo to lose its political and social
power and thus it became an almost exclusively
conventual city.
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Savoury or sweet.

GASTRONOMY TOURISM GUIDE WORLD HERITAGE CITIES MÉRIDA

Plaza del Corralillo de San Miguel.

The passion for aubergines has led to one of the
star recipes being alboronía. It is made with courgettes, aubergines and onion, which are all cooked
and sautéed with olive oil.
There are many convents, monasteries and traditional bakeries which prepare delicious baked
goods and confectionery in the time-honoured way,
reflecting the artisan history of using marble mortars and wooden moulds.
These tasty morsels use noble ingredients, such
as almond paste, with sweets such as bollos de aceite,
(cakes made using olive oil) turrones (nougat), the
famous anguilas (marzipan eels) and empanadillas
(sweet pasty turnovers) filled with a sweet pumpkin
filling. Its mazapán (marzipan) has been awarded Protected Geographical Indication status. At Christmas,
there are the delectable “delicias”, richly decorated
with sweet pearls and sugar-coated fruits.

Cod.

Toledo's cuisine.

The choice of wines is enormous. Castilla-La
Mancha is home to 20 different DO (Designations
of Origin) and its wines can be tasted while going
to tapas at any of the restaurants, cafés or bars in
the city.
In and around the Plaza de Zocodover, Calle
Sillería y Alfileritos and the Los Conventos district,
there are excellent routes to be followed where diners can take in Toledo's monuments and heritage
between mouthfuls of delicious tapas.
Wandering through the Judería (the old Jewish
quarter which was without doubt one of the most
important in medieval Spain), tourists can come
across almost hidden bars and restaurants where
they can enjoy tasty tapas.
This stroll around the historic city centre can
become even more memorable if travellers take the
time to stop to visit the Museo Sefardí, the Iglesia
de Santo Tomé (to admire the Entierro del Señor
de Orgaz painting by El Greco) or any of the city's
synagogues.
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STARS OF
ITS CUISINE
Perdiz estofada
This recipe for partridge is one of the most
popular dishes in Toledo cuisine. The raw
materials, vinegar and aromatic herbs, such
as saffron, are what make all the difference.
The best time to cook a partridge is when it
is under one year old, the so-called perdigones.
Perdiz a la toledana.

Carcamusa
This is a beef or pork stew with seasonal vegetables,
chopped up and cooked with tomatoes and peas,
which can also include ham and chorizo. It can be
accompanied by fried potatoes or a tortilla de patatas (Spanish omelette), on its own or with salsa de
carcamusas de Ludeña (a famed local spicy sauce). As
well as being a main meal, it can be eaten as a tapa,
a common occurrence in Toledo's bars.

Cochifrito
Carcamusa.

This is an emblematic dish among Toledo's cuisine
and among the gastronomy of Castilla in general. The recipe can use suckling pig, lamb or goat
kid. The meat is cut into chunks, and stewed for
a while, then fried in oil with garlic, vinegar and
spices. It results in meat which is crunchy on the
outside and tender on the inside, and takes pride of
place in most restaurants.

Mature queso manchego
with extra virgin olive oil with
DO Montes de Toledo
This is a hard-pressed cheese made with milk
from the Manchega breed of sheep, which has
been aged for between 30 days and 2 years.
The colour varies from white to ivory-yellow.
When cut, the cheese shows small, irregular
holes; the texture is buttery or granular in
the more mature varieties, and the flavour is
somewhat strong, tasty and slightly piquant
in highly aged cheeses.
The extra virgin olive oil from Montes de
Toledo, made with olives of the Cornicabra
variety, is characterised by its intense and
balanced fruity flavour, which enriches the
flavour of a mature queso manchego and, in
addition, acts as a natural preservative.
The primitive settlers of La Mancha domesticated Manchega sheep and improved the
breed without mixing it with other breeds. As
a result, the purity of the milk and qualities
of its cheese remain the same. The reference
to the DO Queso Manchego is obligatory on
the labels.

Toledo, heritage of the senses.
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Mazapanes.

Mazapanes

A PRODUCT WITH PROTECTED
GEOGRAPHICAL INDICATION STATUS.

Garden of flavours.

A
DISH WITH
HISTORY

This recipe for marzipan has
not been altered for hundreds of years. Its ingredients are totally natural: almonds, sugar, eggs
and a touch of honey. It is used to create various different shapes, and is also used as the
basis for other local specialities from Toledo.
The legend states that the Cistercian nuns
from the Convento de San Clemente invented marzipan in the 13th century. The city
was being besieged by the Arabs. The convent's larder mostly contained almonds and
sugar. With a maza (mace or club), the nuns
crushed them together, creating a “pan de
maza” dough which after baking could last
several months and served as nourishment
for the city's dwellers.
However, some accounts state that the
Moors imported it into Spain in the 8th century. In Arabic, the word matha-ban means
“seated king” and therefore the first marzipans heard of in Spain bore an image of a
king. The fact that there is a seated king in
the coat of arms of the city of Toledo establishes a clear link between the city and the
first marzipans.
Some chroniclers assert that in the last
third of the 19th century, when eels disappeared from the waters of the Tajo River, it
was decided to keep their memory alive by
creating marzipan figures of eels shaped like
“coiled snakes”, with scales and bulging eyes.
The tale of "Don Quijote" alludes to marzipan being of Arabic origin: “Do stop, my lord,
señor Don Quijote, and observe that those
are not real Moors you're knocking down,
destroying and killing, but merely figurines
made of paste”.

That beautiful city regales you
with aromas of home-made stews
from Castilian tradition,
unhurried and intensely flavoured,
mixed with the true sweetness
of marzipans and sweets,
lying in conventual silence.
If we move on to Thursday
which "shines more brightly than the sun"
we get drunk upon the perfumes
of thyme, rosemary, cumin...
In the patronal festivals
of the Virgen del Sagrario
it will be the smell of the water in the pitchers,
which have been perfuming the city for four
centuries, which envelops us.
If the calendar shows the first day of May,
our joy will be complete with the aroma of the
romería and the hustle and bustle,
on gazing out upon the panoramic views
offered by the city of the setting
of the hermitage of the Virgen del Valle.

Migas.
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A country's cuisine is the result of its history and the
contributions made to it by other nations and peoples.
The history of Spain can be read through its cuisine.
For centuries, the peninsula was the home of three
different cultures –Judaism, Christianity and Islam– with
different rules about food.
These three different ways of eating and preparing food
gave rise to a culinary diversity which was unprecedented
in Europe. Although there were many dietary traditions
which were not embraced, other food-based influences
significantly enriched Spanish cuisine. The history of
Spanish gastronomy is perhaps one of the most varied
and interesting in the world.
Since before Roman times, the Iberian Peninsula has
been influenced by many cultures and regions, and its
cuisine has evolved over the centuries with each new
invasion or conquest.

The Moors, reigning in Spain for centuries, had
an important impact on Spanish cooking. They
introduced the fruits and light condiments into the
Iberian diet, such as combinations of fruits and
nuts with meats and fish. Rice, a basic element
of Spanish cuisine, and the whole range of dishes
made with it, comes directly from the Arabs, as well
as the use of saffron, cinnamon and nutmeg.

The Sephardic dish of adafina is the mother of all
stews. Its Jewish origins date back to the 15th
century. It was made on Fridays to be eaten on
the Sabbath, the holy day of rest, on which no
work or cooking could be done. It was a stew
made of chickpeas with lamb's meat, cooked in
an earthenware pot which was left next to the
fireplace to cook slowly overnight. Adafina is
served hot and has the ritual of the three servings,
as with other traditional stews: first the soup is
eaten, then the meat and finally the vegetables.
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TOLEDO IS OPEN...
FOR YOU
The Historic City of Toledo has
organised a programme of not-to-bemissed events for the next few months
to add to our leisure plans. Does
anyone want to join us?

ESPECTÁCULO
"EL SUEÑO
DE TOLEDO"
Running from March to October, this show
offers a night-time voyage through time and
history in Toledo. Can you afford to miss it?
When: MARCH TO OCTOBER

NOCHES
TOLEDANAS
Two nights to enjoy the Historic City
of Toledo and its dramatised tours,
concerts, exhibitions, music, theatrical
performances... audiovisual and creative
artists to experience Culture in Toledo in
all its intensity.
When: MAY
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MOMENTOS
TOLEDANOS:
Gardens,courtyards
and cloisters,
exclusively for you.

DANZA
PATRIMONIAL
A combination of art and movement...
music and dance in a unique setting: Cristina
Iglesias, Canogar, Chillida…
When: MAY

An experience for the senses! Mini guided
tours to unique historic spaces, live musical
entertainment and even surprises for the palate,
for small groups. Book your moment just for you.
When: JUNE

SEMANA
SEFARDÍ
DE TOLEDO
Live music, visits to its synagogues at unusual
times, looking out from viewing platforms in
the evenings and other activities combine to
create a unique experience that honours the
legacy of the Sephardic inhabitants of Toledo.
When: JULY
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NOCHE DEL
PATRIMONIO
An event held simultaneously by each of the 15
Spanish World Heritage Cities with hundreds of free
activities to enjoy this night devoted to the city's
heritage.
The Danza Patrimonio event, the Patrimonio
Abierto open days, concerts in the squares of the
Historic City of Toledo, free guided tours around
its monuments and historic spaces in the evening,
access to the caves,...
An explosion of emotions to stimulate the senses!
When: SEPTEMBER

Preludio del VIII
Centenario del
Nacimiento del Rey
Alfonso X El Sabio.
A show involving
LIGHT, SOUND and
MUSIC
Alfonso X "the Wise" was born in Toledo on 23 November
1221. The city begins its commemorative year with a nighttime show that will astound both visitors and local residents.
When: SEPTEMBER - OCTOBER
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CORPUS
CHRISTI
Sun, natural flowers, boxwood
wreaths, green, freshness, the smell
of thyme, lavender and rosemary...
it smells like the Corpus!
The city's historic centre decks itself
out one month before Toledo's
Semana Grande. The Historic City of
Toledo gets ready for that Thursday
which shines brighter than the sun.
An annual event held nine weeks
after Easter Week. A true celebration
of this World Heritage city. A festival
for the senses.
It is Corpus in Toledo!
When: MAY-JUNE

PIANOS
EN LA CALLE
Various squares and open-air venues
and monumental settings turn for a
few hours into entertaining musical
spaces with elegant grand pianos and
the music which plays and plays…
What more can one ask?
When: OCTOBER

FARCAMA.
Feria de
Artesanía de
Castilla-La
Mancha
At the Castilla-La Mancha craft fair,
hand-embroidered linens, attractive
and colourful earrings, leather shoes
made with the skills and expert hands
of Master Craftspeople and an endless
list of crafts come together each year
in Toledo just for you!
When: OCTOBER
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Festival
Internacional
de Cine.
CIBRA
The city of Toledo, which often
becomes a real movie set, transforms
itself for a few days a year into a
live stage for artists, journalists,
producers, fans and a whole lot of
films. A perfect plan for an amazing
AUTUMN in Toledo.
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beda, in the heart of the province of
Jaén, can be considered to possess
one of the most sensational Renaissance monumental ensembles in Europe: like an island of great riches in
the midst of a sea of olive trees. But
above all Úbeda is a remarkable city, leaving no visitor indifferent, no matter how cold or demanding
they may be. Its heritage is reflected in each of the
stones in its palaces, squares, churches and convents. It enjoys the splendid scenery of the valley of
the Guadalquivir River, with immense fields of olive
groves, the fruit of its natural and traditional riches.
Úbeda's privileged location has attracted the
leading civilisations throughout history, which
have left their mark on the city. At the meeting
point of the roads between the centre of the peninsula and Andalucía, and an obligatory point of
transit when travelling from the Levante, its site
has facilitated Úbeda's status as a dynamic, modern city and one of the most important mid-sized
cities in Andalucía.

The first settlements where Úbeda stands today
date from the Chalcolithic period, also known as
the Copper Age. The ancient site of the Eras del
Alcázar settlement has provided significant clues
about the lives of these first settlers. Since the time
of this first community and until the current day,
Úbeda has always been inhabited, which makes
it one of Europe's oldest cities, having existed for
more than 6.000 years.
Over time, prompted by increased agriculture
and production and the diversification of its crafts,
Úbeda developed into an extensive and wealthy jurisdiction and was one of Spain's most populated cities at the beginning of the 14th century. In addition,
the presence of powerful nobles, attracted by this
wealth, and the use of the city as a place of residence
by senior officials in the government – for example,
Francisco de los Cobos, secretary to the Emperor Carlos V (Charles V), his nephew, Juan Vázquez de Molina (also Secretary of State), and his uncle Diego de
los Cobos, Biship of Ávila and later of Jaén – aided the
rise in the number of members of Spanish nobility
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Úbeda conserves countless Renaissance
buildings which were built in the 16th century,
reflecting the introduction into Spain of
humanist ideas from Italy.

de Molina. This is surrounded by various of Úbeda's
outstanding monuments, including the Sacra Capilla de El Salvador, the Palacio del Deán Ortega (currently a Parador de Turismo state-run luxury hotel),
the Palacio del Marqués de Mancera, the Basílica de
Santa María de los Reales Alcázares and the Palacio
Vázquez de Molina (currently serving as the Ayuntamiento building). Among these, the Sacra Capilla
de El Salvador del Mundo really stands out – a funeral temple of original design and decoration, built
by Francisco de los Cobos to be the mausoleum for
him and his wife. Another of the pinnacle pieces of
Úbeda's Renaissance architecture and of the mastery
of its creator, Andrés de Vandelvira, is the Hospital
de Santiago, currently the Palacio de Exposiciones y
Congresos exhibition and conference centre.

Plaza Vázquez de Molina.

who decided to base themselves in the city. Francisco de los Cobos, in particular, devoted a good part of
his fortune to acquiring works of art, wealth which
he also increased due to the gifts he received from
close family and friends. The proximity and his predilection for the Renaissance as an intellectual movement, which he had become aware of during travels
on state journeys with the Emperor (particularly
those to Italy), came to enchant him. Renaissance art
would surround him his entire life and this fashion
was followed by the nobles in the city.
The ensemble of palaces which reflect the power and wealth of the bourgeoisie and nobility, who
had no hesitation in contracting the most famed
architects to build their houses (very much in line
with the new trends which began to dominate Italy
in the 16th century), is astounding. There are over
one hundred buildings which are deserving of particular protection and grading due to the quality of
their architecture and their artistic excellence.
The most southern part of the city houses one of
Spain's most beautiful squares, the Plaza de Vázquez
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Esparto weaving workshop.

Artisan craftsmanship is another of the distinctive and detailed aspects of the city. In 2012, Úbeda was given the status of Area of Artisanal Interest
of Andalucía by the regional government, the Junta
de Andalucía. The city still houses workshops creating pottery, wrought ironwork, esparto weaving
and basket making, vegetable fibre crafts and coffered Mudejar ceilings, among others, although
the ceramics and pottery sector is the largest with
the greatest number of artisans. Over twenty artisan centres continue to operate in the city, many of
whose experts have won important awards relating
to their craft at both regional and national level. By
combining tradition with new designs, any object
emerging from the workshops in Úbeda, whether
large or small, is today a museum piece, worthy of
being safeguarded and admired.
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INSIGHTS INTO
ITS GASTRONOMY
Extra virgin olive oil, also
known as “liquid gold”, is
the star of Úbeda's cuisine.
A
Every day, science discovers
PRODUCT WITH
another of its countless
HISTORY
healthy and medicinal properties, without forgetting its
excellent culinary qualities.
An olive tree is the tree of wisdom and peace, as
well as an importance source of wealth and food,
and the basis of the Mediterranean diet.
Historical references have been found of the
Egyptians importing olive oil from Syria and Palestine. Its branches and fruits appear in a multitude of Egyptian hieroglyphics. In the Bible, olive
trees and their oil are mentioned some 400 times:
as the basis of ointments, the light that shines;
the dove carried an olive leaf to Noah to prove
the flood had ended; and Jesus Christ spoke on
the Mount of Olives. They are also mentioned in
Greek mythology, rich in legend, as the myths
about the goddess Athena, Hercules and even the
Olympic Games include the olive tree, its branches, leaves and fruit.
And to complete the journey, to round it off,
travellers must not fail to visit the Centro de Interpretación Olivar y Aceite visitors' centre and a
mill, so they can participate in a tasting session accompanied by an aperitif containing local produce.

Extra virgin olive oil.

City walls and olive groves of Úbeda.

Andrajos.

Together with its oil, elements such as wheat
flour, vegetables, game and poultry make up the
raw materials which, out of necessity and through
imagination, have woven over dozens of generations a gastronomic culture that is different, with
its own distinctive features that make it a hallmark
of the city. It is unusual for the names of some of
these dishes to be heard outside the region – andrajos (a local stew, often made with hare meat) ochíos
(a local bread), morcilla en caldera (a way of preparing
black pudding), pipirrana (a salad with tomato, cucumber, green pepper and onion), carruécano (fried
pumpkin) or alcauciles (a type of artichoke) – while
others are more well known, but made a specific
way in Úbeda, such as migas (a dish based around
sautéed breadcrumbs), lomo de orza (a pork dish),
and picadillo de chorizo (finely chopped, spicy pork).
Its puddings and desserts are another gastronomic element inherited from Andalusian and conventual cuisine. Some examples of these delicacies are
pestiños (a fried pastry glazed with honey or sugar),
roscos de anís (ring-shaped aniseed flavoured pastries), borrachuelos (similar to pestiños), roscos de Jesús
(a ring-shaped fried pastry), hornazos (a bakery product), tortas de candelaria (a cake), las gachas dulces con
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tostones (a sweet mash made with flour and cinnamon) and
papajotes (fried sweet pastry), all of which will delight the
sweetest tooth. Many of them can be found at the Convento de Santa Clara and the Convento de la Carmelitas
Descalzas.
Its cuisine can also be enjoyed by joining in one of the
most deeply rooted traditions known as “echar la Ligá” ("go
out for tapas"), whereby, in all the bars and taverns in Úbeda, with every drink consumed the client is given a free
tapa of a good size and excellent quality, sometimes of an
innovative recipe, which is a small portion of the local cuisine. In September, visitors and local residents can attend
the Feria de la Tapa to continue the tradition.
Its considerable gastronomic culture has resulted in a
perfect conjunction or symbiosis, making Úbeda the ideal
place to pamper one's senses. Strolling through its distinctive, character-filled streets and squares, visitors can come
across different restaurants which, sited in the shadow of
a palace, convent or stately home, know how to blend the
historical and monumental aspects of the city with traditional, intelligent cuisine. The unhurried preparation
of these dishes is based on wood-fired ovens and earthenware pots and has evolved to adapt to the new demands of
a rich, varied and healthy diet.
The Jornadas Gastronómicas En El Renacimiento, a festival which has been running for the last 20 years, takes
place from January to March and offers flavours linked to
the 16th century style of cooking which has been adapted
to suit modern tastes.
There are many traditional recipes which are still commonly made, all based on extra virgin olive oil and the typical produce from the area, particularly from its gardens.
Thus in any local home we can taste some good andrajos (a
local stew, often made with hare meat) or garbanzos mareados (a chickpea dish), a potaje de garbanzos con espinacas (a
chickpea and spinach stew), some berenjenas en vinagrillo
(an aubergine dish), some ochíos rellenos con morcilla en caldera (a local bread filled with black pudding), some gachas
dulces con tostones (a sweet mash made with flour and cinnamon) or even a few papajotes (a fried sweet). All of these
are simple, household recipes which are both affordable
and delicious.

Potaje de garbanzos con espinacas.

Berenjenas en vinagrillo.

STARS OF
ITS CUISINE
Andrajos
If we had to choose just one of Úbeda's most
typical dishes, it would be this. This is a very
substantial and tasty stew, typical of winter
fare. It can be made with hare meat, as well
as vegetables and flatbreads, or with cod
and clams, in addition to the flatbreads and
vegetables. Its name comes from the way
the bread dough is torn, as if the cook was
tearing it into rags.

Potaje de garbanzos con espinacas
The most special thing about this chickpea
and spinach stew is the special dumplings,
a type of savoury ball made from egg, garlic
and parsley, pepper, wine and breadcrumbs.
Bay leaves, pepper and cumin give this stew
its unusual flavour.

Berenjenas en vinagrillo
This is made with locally grown aubergines,
which are much smaller than the usual kind
and completely covered with a thick skin
that becomes tender and tasty when cooked.
Cumin is the ingredient which characterises
the flavour of this dish. The vinegar and the
red peppers in the recipe make them perfect
for serving as an aperitif.
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Ochíos
This is without doubt the most well-known and popular food in Úbeda's culinary tradition, which has
spread throughout the region. It is a simple bread roll
made with extra virgin olive oil and salt, sprinkled
with paprika before baking. There are many different
types – big, middle-sized or small, crunchy (also available in various sizes), hornazas (with a hard-boiled egg
in the centre) and many others – and they can all be
eaten in many different ways, such as for a snack, an
aperitif or for breakfast. Their versatility means they
go equally well with sweet foods (chocolate, for example) and savoury foods (cheese, ham, mortadella,
etc.). However, the ingredient it best combines with in
the city of Úbeda – the star tapa – is morcilla en caldera
(black pudding prepared in a pot). This is a black pudding with no outer skin, which can be spread to fill the
tasty bread as if it were pâté. This morcilla contains a
lot of onion, plus pine nuts. Tasting this dish is a must.

Papajotes
Ochíos.

A simple pudding based on sugar, flour and water.
Once the dough is made, small quantities of it are taken and then fried, with the end result being sprinkled
with sugar.

Papajotes.

El Atlante and El Salvador.

The Renaissance, convent workers kneading and
cooking desserts, biscuits and other sweet items,
mills working at full speed,
olive trees colouring the landscape,
the many smells and perfumes
in the air around its streets.
In January, that of those of the bonfires for San Antón.
In June and July, reliving
sensations from the 16th century
filled with theatre, dance, exhibitions,
concerts and meals of the time.
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Over the course of the year, Úbeda hosts many festivals which showcase the city's traditions
and folklore. A point of reference in the province for culture, it organises an extensive, varied
and diverse programme of cultural events, which are put on regularly throughout the year.
The Palacio de Congresos “Hospital de Santiago” houses most of the events, although the
temples, places, streets and squares serve as the stage for some others.
JORNADAS GASTRONÓMICAS EN
EL RENACIMIENTO
JANUARY TO MARCH

This culinary event attempts to demonstrate the art
of eating well in conjunction with the participating
restaurants, who serve menus based around
traditional dishes from Renaissance cooking, with
numerous original recipes from the 16th and 17th
centuries that have been updated to suit modern
tastes.

CARNAVAL
FEBRUARY

Carnaval (Carnival) is one of the festivals which have
most grown in Úbeda in the past few decades. It
includes performances by carnival troupes, parades,
activities for children, and many other attractions, and
ends with the final of the carnival competition which is
held in the historic Teatro Ideal Cinema.

SMILE FESTIVAL

JANUARY AND FEBRUARY

This is a cycle of shows where visitors can enjoy
top-level comedians from around Spain, who will
draw smiles and laughter with their monologues and
performances.

CARRERA PATRIMONIO MUNDIAL
DE ESPAÑA
MARCH

The traditional Carrera Entre Culturas is part of the
sport-related activities organised in conjunction with
the Spanish association of World Heritage cities, the
Grupo de Ciudades Patrimonio de la Humanidad de
España. This is a 10.6 km race around an urban circuit
through Úbeda's historic centre.
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CRUCES DE MAYO

FESTIVAL
“FLAMENCOS Y MESTIZOS”

MAY

MARCH AND APRIL

Created to offer a window onto emerging young and
innovative projects which are keen to triumph on the
contemporary flamenco scene. Pure flamenco, of those
who have recognised the values of tradition, and flamenco
approaching fusion, an exchange between races and cultures.

EASTER WEEK

On the second weekend in May, crosses (mostly made
of flowers) are erected in the many squares in the
city's historic quarter and bar counters are set up
adjacent to them, so visitors to the area and locals
can taste the wide range of traditional local tapas.

FESTIVAL DEL CÓMIC EUROPEO
DE ÚBEDA

MARCH AND APRIL

MAY

Considered to be one of the most important in Andalucía
and given National Tourist Interest for Andalucía status,
Easter Week in Úbeda stands out due to the rich artistry of
the tallas (carved wooden statues) and other statues in the
processions and the participation of thousands of cofrades
(members of the Easter Week brotherhoods). It has the
unusual characteristic of taking place in chronological order,
to commemorate the Passion, death and resurrection of
Jesus Christ.

The festival focuses on European producers of the
ninth art (comics) and its programme features the
publishers, Spanish authors and representatives of
other sectors linked to the world of comics.

ROMERÍA
MAY

The first Sunday in May, the statue of the Virgen de Guadalupe
is ceremoniously moved from the Santuario del Gavellar to
the Basílica de Santa María, in a local procession where floats
and devotees accompany the patron saint of the city.
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FESTIVAL DE CIRCO Y TEATRO DE
CALLE “CUCHA DE PRIMAVERA”
MAY

This festival celebrates the artistic disciples of circus
and street performance, complementing the activities
of the book fair. It is held in public spaces where
audiences can watch free of charge and features
national and international exponents.

FIESTAS DEL RENACIMIENTO
BEGINNING OF JULY

The city celebrates its World Heritage City status on 3 July.
During the festivities, the city transforms to go back into
its past, decking itself out to relive Úbeda's splendour in
the 16th century: theatre, dance, exhibitions, workshops,
concerts and meals of the time.

LEVEL UB
JULY

An initiative which includes a rich and varied programme,
aimed at the young, which includes board games,
miniatures, role play games, manga, archery and video
games tournaments, etc. against the unmistakeable
backdrop of the Hospital de Santiago.

FESTIVAL INTERNACIONAL DE
MÚSICA Y DANZA “CIUDAD DE
ÚBEDA”
MAY AND JUNE

CINEFAN FESTIVAL

Considered one of the most important music festivals
in Spain, it welcomes prestigious and distinguished
soloists, chamber groups, symphony orchestras and
dance companies to the city. It also puts on special
programmes of music for children, street-based music
and other innovations.

JULY

This festival offers its public different activities designed
around a specific cinematographic event: a film saga, a
movie, a film director or a specific genre. Visitors should
not miss the Paseo de la Fama (Walk of Fame), featuring
Spanish and international actors and actresses.

ÚBEDA SOUNDTRACK FESTIVAL

FESTMUVE

This festival encompasses several events which focus
on the music composed specifically for, or adapted
to, the cinema. Concerts, conferences and a congress
for experts, culminating in a symphony concert in the
Plaza Vázquez de Molina.

This summer music festival enables its audience to enjoy
the biggest artists on the Spanish and international scene,
who turn the summer nights into something unforgettable.

JULY AND AUGUST

JUNE

FESTIVAL DE CUENTA CUENTOS
“EN ÚBEDA SE CUENTA…”
END OF JUNE

A festival featuring storytelling performances for
adults and children, to enable them to enjoy the oral
tradition of listening to stories. This event has become
a classic in the city, and takes place in different historic
locations in the Cuidad de los Cerros (City of the Hills).

JORNADAS “SABINA POR AQUÍ”
FIRST WEEK IN SEPTEMBER

Every year the programme for this event pays tribute to
the extraordinary singer, poet and musician, and Úbeda
native, Joaquín Sabina. It includes an original competition
for young people, who are given the opportunity to
perform the compositions by Sabina, often in the
presence of the artist himself. All the performances and
activities take place in the cultural centre at the Iglesia de
San Lorenzo.
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BIENAL DE FOTOGRAFÍA

FESTIVAL DE CLOWN Y CIRCO
“CUCHA DE OTOÑO”

SEPTEMBER

This photography event welcomes leading photographers
from both the province of Jaén and other regions in Spain,
and features a competition open to anyone who wants to
raise the photographic level of the city.

LA NOCHE DEL PATRIMONIO

OCTOBER AND NOVEMBER

Every Sunday in the months of October and November,
this festival is held for family audiences to showcase
Spanish and international companies specialising in the
art of clowning and the circus.

SEMANA SANJUANISTA

MID SEPTEMBER

This event takes place simultaneously in the 15
cities making up the Spanish association of World
Heritage cities, the Grupo de Ciudades Patrimonio
de la Humanidad de España. With a programme of
fun activities and encouraging participation by local
residents, it is created around the connecting thread of
Úbeda's Heritage and its social function. An amazing
night, where it is possible to enjoy a huge variety of
cultural and tourist activities.

FERIA Y FIESTAS DE SAN MIGUEL
28 SEPTEMBER TO 4 OCTOBER

Considered to be one of the most important festivals in
Andalucía, the Feria de San Miguel is an extraordinary
combination of recreation, leisure, tradition and
culture. The festival takes place all over the city with
performances for children, adolescents, adults and older
citizens. A high point of the festival is the fairground,
including booths and a special programme for the Caseta
Municipal (a municipal venue).

MUESTRA DE TEATRO DE OTOÑO
“CIUDAD DE ÚBEDA”
SEPTEMBER TO NOVEMBER

The programme for this festival brings to Úbeda's
stages theatre companies of an extraordinary quality
from different disciplines who perform at various of its
theatrical venues, such as the Teatro Ideal Cinema and
la Iglesia de San Lorenzo. Each year the Premio Nacional
“Antero Guardia” is awarded to a nationally important
individual from the theatre or theatre company.

OCTOBER

Conferences, exhibitions, concerts and courses devoted
to San Juan de la Cruz (Saint John of the Cross), who died
in Úbeda on 14 November 1591 and is one of the most
important poets and religious figures in the cultural
history of Spain.

CONCURSO ORNITOLÓGICO
OCTOBER-NOVEMBER

This is a cultural and sporting ornithological competition
held in the Hospital de Santiago. The great variety and
the different ranges presented enchant the audience with
the beauty of these birds.

CERTAMEN INTERNACIONAL DE
NOVELA HISTÓRICA
NOVEMBER

Each year, a cultural programme is organised around
novels and other literary works for which the common
denominator is a historical event. Talks, round table
discussions with authors and novelists and historical reenactments comprise some of the activities.

FESTIVAL DE MÚSICA ANTIGUA DE
ÚBEDA Y BAEZA
NOVEMBER AND DECEMBER

The Úbeda and Baeza Ancient Music Festival is an attempt
to recover and disseminate Spain's musical culture and
showcases the Renaissance locations of the two cities.

FESTIVAL DE TÍTERES
CHRISTMAS

In each edition this puppetry festival presents leading
puppet theatre companies, which spearhead the
Christmas cultural activities aimed at children and
families.
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In the Middle Ages, Spanish monks showed a weakness for
the pleasures of the table, even refusing to fast on Saturdays and
Sundays. They ate such copious amounts of food that Alfonso X el
Sabio (Alfonso X the Wise) in "Las Siete Partidas" recommended
monastic bodies to act with self-control and moderation.
In the same year that the Spanish Inquisition began, don
Antonio de Guevara y Noroña was born in a village in Cantabria,
the most widely read author in Europe in the first half of the 16th
century. He rose to the position of royal chronicler to Carlos V
(Charles V) and later rose to the office of Bishop of Mondoñedo.
His Franciscan religious life and his active and busy court life
clashed considerably with each other: he was always seeking fame
but showed a considerable lack of intellectual order, leading him
to quote from Graeco-Latin authors without bothering to check
his sources, which were often either wrong or made up.
Guevara's devotion to wine was proverbial. Lope de Vega, in his
work "Dorotea" referred to this habit in a scornful and mocking
paragraph:
The milk of old men is wine:
I do not know if it was Cicero who said it or the Bishop of
Mondoñedo.

The Arcipreste de Hita (Archpriest of Hita), Juan Ruiz, had few
scruples in his approach to morality; he sang with nonchalance
about carnal love and the pleasures of eating.
Juan Ruiz, he narrated the ribald adventures of don Melón de
la Huerta, who decided to win over doña Endrina. This character's
endeavours came to a successful end thanks to the arts of the
matchmaker, Trotaconventos. Between his satire and sharp sense
of humour, he left us a complete description of the food and
eating habits at the beginning of the 14th century involved in the
vice of greed.
Fray Íñigo de Mendoza, a descendent of converts from Judaism
on his mother's side, was the only male son of Diego Hurtado
de Mendoza. Fray Íñigo enjoyed all manner of entertainments
and worldly pleasures and was the favourite poet of the Catholic
Monarchs. Despite his vow of poverty, he had a dissipated love life,
harboured by the court. He was a well-travelled and worldly friar who,
instead of spending his life in a monastery, was always at court.
This religious saint
immersed in several pleasures
is a wolf in sheep's clothing
how does he understand and know so much
about women's verses?
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Whosoever eats well, drinks well;
Whosoever drinks well, you must concede,
Must obviously sleep well;
Whosoever sleeps does not sin; and whosoever
Does not sin, it is notoriously the case,
If they are baptised,
Will enjoy heaven
Without passing through purgatory.
This infers perfection;
Then according to the effect,
If the saints are perfect
So are those who eat well.
Preamble of El Practicón
by Ángel Muro
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