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» Por Fernando Nuiiez

THE EVOLUTION
OF LANZAROTE'S
GASTRONOMY

Lanzarote is possibly one of the
islands that has best preserved
the values of a centuries-old,
indigenous tradition, with the
advances and progress that
have been made in recent years.
A symbiosis that has made it
worthy of a hospitable culture
that is open to visitors, in line
with a balanced and sustaina-
ble model. In recent decades, it
has become a cradle of privile-
ged destinations thanks to the
contributions and efforts made
jointly by the tourist, hotel and
institutional sectors.

A quality destination that is
also reflected in the diversity of
offers and services of hospitality
and restaurants, which, with great

professionalism, meet the strict
expectations of an increasingly
varied and heterogeneous de-
mand from residents and tourists.

In recent years, Lanzarote’s
cuisine has reached a high level
of development, thanks in part
to the growth in tourism and
the professionalism and specia-
lisation of the restaurants and
their dining room and kitchen
teams, without this having
meant the loss of traditional
culinary values.

Gastronomic evolution can
best be defined as a revolution.
In recent years, numerous res-
taurants have sprung up with
the same ingredient in common,
enthusiasm, chefs with sufficient






firmness, constancy and self-con-
fidence to believe in themselves.

It is perhaps the most particu-
lar and unique island in the Canary
archipelago, full of contrasts. The
emergence of young chefs with a
solid academic preparation, new
trends in modern cuisine and re-
newed techniques, are taking
over the kitchens all over the is-
land. They are helping to provide
this new avant-garde cuisine with
strong ingredients and consisten-
cy. They are also brave and entre-
preneurial.

We are living in a time when lo-
cal, proximity produce is being va-
lued in our country’s gastronomy.
The island has advanced along
with the primary sector and tou-
rism in this sense. The technique
and the avant-garde have allied
with tradition and the product to
offer us the best results.

The climate and geography
have determined the develop-
ment of a little diversified agri-
culture whose products, together
with those from the sea, have
sustained the island’s cuisine.
The island’s gastronomy is a true
reflection of the character of its
inhabitants, based on making the
most of what the environment
has to offer. The quality of the
products of the land and the sea
are the essential raw material of
the dishes. The chefs claim the re-
turn to the origins.

And what can we say about

In recent years,
Lanzarote’s cuisine has
reached a high level of
development, thanks
in part to the growth

in tourism and the
professionalism and
specialisation of the
restaurants and their
dining room and kitchen
teams, without this
having meant the loss
of traditional culinary
values.

its wines? It is common to speak
of heroic viticulture when refe-
rring to the cultivation of vines in
Lanzarote, and this is no exagge-
ration. The volcanic eruptions of
the 18th century buried huge ex-
tensions of fertile land, and only
the ingenuity of those who had
the need to make a living from the
land managed to extract the gra-
pes from the entrails of the lava,
which were later transformed into
wine. The varieties used to make
the excellent wines produced
in Lanzarote are: Listan Blanco,
Moscatel, Diego, Burra Blanca,
Breval, Pedro Ximénez, Listan Ne-
gra and Negramoll, with the Mal-
vasia Volcanica being its greatest
representative.






Al ]\‘,‘-..'{.-."e Gas{rpmpmic Guids

My T

» Por Fernando Nuriez

THE"GOLDEN AGE"”

OF THE HOSTELERY IN ARRECIFE
BETWEEN 1950 AND 1990

According to history, Arrecife,
the capital of Lanzarote, reached
its greatest economic and de-
mographic peak between 1950
and 1990. After the development
of the salting industry first and
the canning industry later, it ex-
perienced a notable boom. But,
above all, it was with the arrival
of tourism and its conversion into
an administrative and tertiary ser-
vices centre that the population
increased significantly.

This period was marked by a se-
ries of works and investments on
the seafront, such as the Parador
de Turismo, the Hospital Insular,
the opening of the Hotel Manco-
munidad (later Arrecife Gran Ho-
tel), the creation of the Lancelot
and Miramar hotels, the latter in
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front of the Las Bolas Bridge. The
creation of the Ramirez Cerda
Park, also known as the old park,
and the Islas Canarias Park or
new park, located between the
Club Nautico and the Arrecife
Gran Hotel. The construction of
flats, guesthouses, hotels, bars,
restaurants. In addition to the
construction of the Los Marmo-
leswharf and the improvements
and extensions in Porto Naos.
The canneries, the ice factory
and the industrial refrigerators of
Naos arrived. In short, this was a
very fruitful period for Arrecife,
with a substantial change in the
labour and socio-professional
structure of the population. This is
when the city expanded from the
coastal area inland, creating new
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Photos provided by Sociedad Democracia to Memoria Digital de Lanzarote.

neighbourhoods such as Altavis-
ta, Titerroy (Santa Coloma), and
making the seaside neighbour-
hood of Valterra grow.

All this meant that people went
out at all hours and Arrecife had
a lot of street life, and nightlife.
The main area was Calle Real and
the adjacent streets up to the four
corners. The cafeteria Brasilia, lo-
cated in Calle Real (near where the
BBVA is now located), was one of
the main meeting places for all
those who lived in or occasionally
visited the island’s capital. Every-
one gathered there. From morn-
ing to afternoon, from breakfast
to afternoon snack, customers
would come to enjoy churros with
chocolate or coffee with milk. In
the savoury offer, the meat pepi-
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The cafeteria Brasilia, lo-
cated in Calle Real was one
of the main meeting places
for all those who lived in

or occasionally visited the
island’s capital. Everyone
gathered there. From
morning to afternoon

tos (meat baguettes) with vinegar
flavour were very popular. Quino,
brother of the owner Juan José
Reyes, known as Pepe, was the
one who prepared the churros
and made the meat with vinegar
and oregano. The smell of the
griddle made you want to order
a sandwich when you entered
the bar.



At that time, as well as living
in the street, people lived in the
bars. El Refugio, where Dofia
Manuela made some of the best
kidneys and fried fish around, as
well as a small bar (near the cur-
rent Espinola car park), run by a
couple from the peninsula who
made fantastic kidneys in sherry.
Nearby, in Calle Ramdn Manchon,
was the pension and bar La Vas-
ca. In the afternoons it prepared
churros and tapas. It was a place
where the soldiers went to change
their civilian clothes. The curious
thing about those days is that each
of the bars and restaurants had
one or more specialties that had
a special effect on their premises.

Mariano Perdomo, Anastasio’s
cousin from the bar La Marina,
was the first to have El Parral,
where they cooked octopus with-
mojo sauce, sardines, fula fish,
and a very good fried moray eel,
he became famous for his fried
squid with flour, a specialty that
kept the business always full.

In the Marina was the Costa
Brava, one of the best restau-
rants of the time, specialising in
fresh fish and meat. Going up Cal-
le Real, near the four corners and
Don Rogelio Tenorio’s pharma-
cy, there was the restaurant Los
Canarios, El Guanche and the
bar La Pefia, which served a var-
ied lunchtime menu. El Guanche
made delicious tripe, kidneys and
grilled fish.
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El Manco, in Calle Ledn y Cas-
tillo, was famous for the Serrano
hams it brought from the main-
land. At the bar, as a welcome
sign, there was always a long line
of hams hanging on the counter.
Nearby was the Janubio bar, very
popular at the time, where the
public enjoyed the musical per-
formances. It was a very popular
place for the wealthier citizens
who came to have their coffee
with a selection of tapas and to
enjoy the show.

In the same area, on the cor-
ner of Ledn y Castillo and Jacinto
Borges, was the bar of Elias, well
known for its fried moray fish and
as a meeting place for workers,
where they played cards. Oppo-
site was the bar Tisalaya, in Pérez
Galdos, which specialised in tapas
and was also a guest house.

Still in Pérez Galdds, the bar
Raul, served by a very tall man,
about 2 metres tall, from the
north of the island. He served
traditional grilled sea bass. The
merit of this establishment was
that, although he worked alone,
he would say to himself: “kitch-
en, a tapa of sea bass, quick; he
would go into the kitchen, pre-
pare it and when he came out,
he would sing... sea bass coming
out”. He would make it and serve
it himself.

In CienFuegos street with Leodn
y Castillo, Juan La Vaca’'s bar
served tapas de garbanzas(chick-



pea stew) and ropavieja (beef
stew). In Hermanos Zerolo Street,
Los Cuatreros, a tapas bar, filled
its tables with people who were
fond of playing cards. But, as it
was located opposite the Costa
Azul cinema, people would go
out during the breaks to have a
beer and the usual tapas: kidneys,
fish, stew, garbanzas and Russian
salad. Casa Gopar, in Portugal
Street, stood out for its tapas of
sama fish fillets with a spicy sauce,
well accompanied by the appro-
priate glass of wine to quench the
spiciness.

It is also important not to for-
get the Rincon del Majo. It used
to make the jareas (small fishes
dried in the sun) and the papas
arrugadas (local potatoes), in the
bar, in the lower part facing El

Photos provided by Maxi Ferrer to Memoria Digital de Lanzarote.

It is also important not
to forget the Rincdn del
Majo. It used to make
the jareas (small fishes
dried in the sun) and the
papas arrugadas (local
potatoes), in the bar,

in the lower part facing
El Charco, while the
discotheque operated
upstairs.

Charco, while the discotheque
operated upstairs. Later, with
Manuel Anduesa, it became a
restaurant and discotheque. Lat-
er, the latter went to Venezuela,
passing in time into the hands of
a Frenchman and an Englishman.
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In the first hotels in Arrecife, the
receptionists used to accompa-
ny the clients and guides to the
restaurant. It was a very popular
place at the time.

The oldest tapas bars
and restaurants that are
still open today

Charco Vivo, old Ginory.
Norberto Ginory opened the
doors of the old Ginory in 1960.
On the ground floor of the
house, he used to live in Puerto
Naos, in Juan Quesada Street,
they used to prepare garbanzas
(chickpea stew), meat rations
in sauce,carajacas (dish made
of liver) and battered fish, for
which they used seabass and
squid. It was precisely these last
two elements that in time be-
came the most famous dish of
the restaurant, el matrimonio,
under the leadership of Roberto
Machin, it has become a classic
dish that fills all the tables of
the bar-restaurant one after the
other. It is a must on the island
for breakfast or lunch.

El Molino. In 1965, the sea
reached as far as the tables out-
side. Today it continues to offer
a daily variety of tapas and of
course the sancocho (potato and
fish stew), which is the most pop-
ular. Luciano, the owner, offered
the best seafood, the prawns
from Huelva were exceptional.

El Bar Andalucia opened in
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1960, as it says on its exterior sign
in Calle Inspector Luis Martin. It is
one of the few from those years
that is still open, now run by Ital-
ians. The owner, Antonio, was
Andalusian and served tapas, pa-
ella, and menus. The kitchen and
the bar are small, and it cannot
have a terrace because the pave-
ment is too narrow. It still has the
same bar and tables inside. It still
retains the charm of those years.

Agapito, now deceased, was
the owner of Tin-Tan. Located in
Dr. Juan Negrin Street, he made
garbanzas, (chickpea stew) and
kidneys in sherry. He became fa-
mous for being the first to offer at
Tin-Tan the marriage of garbanzas
and tripe, a dish that became very
fashionable and is still in great de-
mand today.

El Parral, located in Hermanos
Zerolo street, is still a place where
you will be very well attended,
very friendly and quite cheap. It
has a good atmosphere and offers
a variety of tapas based on the
popular recipes of the island’s cui-
sine. Its specialties are octopus,
squid and roast leg.

Guanapay, situated in calle Fa-
jardo 38, opposite the taxi rank,
it is known for being the bar on
the corner of the street. In those
years it was very busy. When it
was owned by Pedro and Ramoén,
it was the one that sold the most
sandwiches and portions of roast
leg in the whole of Arrecife, as



Photos provided by por Mario Ferrer to Memoria Digital de Lanzarote.

well as the usual tapas of paella,
sancocho (potato and fishstew)
and fried fish. Today it is run by
Manolo and Benito. It is one of the
few bars still open with tradition
in Arrecife.

Bahia Naos in the 80’s” was
opened by a certain Pedro. Lat-
er, Antonio Luna’s father took
it over. His father had a trolley
in the harbour, on the corner of
the entrance, with which he also
used to move around the onion
dock. From the trolley, he went
on to acquire a van with which he
moved around the fields, to the
festivities of the patron saint’s
fiestas and to the fiestas in every
neighbourhood of the city. After
a while he set up a kiosk at the
entrance to Puerto Naos, at the
entrance to the quay, and later he
moved to where Bahia de Naos is
today, run by his son Jesus Luna.

In those years

the tapas were all
homemade, very
good and tasty,
because in many bars
the cooks on the ships
cooked

The fried or battered squid, the
marinated tuna and the fresh fish
on the back must not be missed.

And finally, let's talk about the
oldest of all those that remain
open from that era, Enrique’s
bar. Located in Academia Street,
behind the church of San Ginés, it
is a small bar, which opened in the
50's, behind the Recova del Ayun-
tamiento, and is now run by his
sons Sergio and Carlos. The staff
of the Town Hall used to go there
for breakfast.
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Tapas and more tapas

In those years the tapas were all
homemade, very good and tasty,
because in many bars the cooks
on the ships cooked. All the bars
and restaurants had their tapas,
specialising in a few things, but
well done. Another curiosity is
that in addition to wine and beer,
people drank cognac, anisette,
and whisky from the morning on-
wards. Rum and cuba libre were
hardly consumed, there were no
custom in those years.

In 1970, three boys from
Tenerife came to Los Troncos:
Paco, Eloy and Alisio, who set
up a brazier grill outside, in the
street, roasting meat as they did
in Tenerife. It was filled with peo-
ple every day. It was a boom; it
had never been done before in
Arrecife. They only sold grilled
meat and the local potatoes, pa-
pas arrugadas. Montafia Clara has
also worked a lot, it had its good
times, it was a restaurant, on
the other side of Fajardo Street,
always with a lot of people and
tapas of all kinds.

Further on, there was the Bar
Tinache, in Triana Street. It was
very popular because it was on the
pavement in front of the bus sta-
tion. All the people who worked
in the fields went out on the bus
early in the morning and returned
in the evening. It was the place to
eat tapas, a bit of everything. Al-
though people don't believe it, at
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Salt carpets on Real street. Photos
provided by Félix Sanz Illescas to
Memoria Digital de Lanzarote.

that time, the men from the coun-
tryside spent their money, went
to the bars, drank their glasses of
wine, and filled the bars.

Gregorio la Guasasa, a bar
next to Los Cuatreros was a place
where the owner sold wine like
everyone else, he had two sacks
of dried fish and pejines (small
fishes). They were the oil and vin-
egar shops. They also sold rum
and whisky, in other words, a bit
of everything.

Antonio el Bigotes remembers
seeing the bars full of happy peo-
ple in those years. "I miss those
people from the countryside who
could be seen in the bars with
their tapa, their glass of wine and
their cigarette. Then they would
ride the buses full of people back
to the countryside”.

Antonio opened the barin 1975,
Aqui te Espero, in Santa Coloma.
“The people from the casino were
regular customers, as well as



the workers and labourers from
all the villages on the island. It
was crazy crowded. In the sum-
mer the students came all the
time, and | was there for three
days without closing the bar. As
soon as the baker arrived at 3 or
4 o'clock in the morning with a
sack of bread, the grilled sea bass
sandwiches with mojo sauce, the
prawns with garlic and the roast
leg would fly”.

From the end of the go’s until
today, Arrecife has gone from be-
ing an industrial city, where the
canneries generated most of the
employment, to a post-industri-
al city in which the tertiary and
service sector, associated with
the exploitation of leisure areas,
dominates the social, economic,
and urban-port panorama of the
city. In the year 2000 (1st Febru-
ary) the PUPA, Plan de Utilizacion
del Puerto de Arrecife(Plan of Util-
isation of the Port of Arrecife)
was approved, which later gave
rise to the PEPA, Plan Especial del

Salinas de Arrecife and the Mill in the background. Photos provided by Félix Sanz
Illescas to Memoria Digital de Lanzarote.

Puerto de Arrecife (Special Plan
for the Port of Arrecife). This is a
fundamental fact for the future of
the port and the city of Arrecife,
perhaps, together with the Gen-
eral Plan, the two most important
urban development documents
for the urban development of the
capital of Lanzarote and its port.

The arrival of the euro in 2001
had a great influence on fami-
ly spending and on spending on
social relations. The whole atmo-
sphere of consumption, nightlife
and economic joy in the streets
was greatly reduced. Some of
the typical bars of those years
still remain, but others, most of
them, have fallen by the wayside.
Today Arrecife must bring back
that atmosphere in the streets,
in the bars, cafés, restaurants and
shops. It would certainly help a
lot to extend the pedestrian area
around the area of El Reducto,
Calle Real, Plaza de Las Palmas
and El Charco, together with the
Marina.
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» Por Arminda Arteta

ARRECIFE

IN TIME

First port and then city

(from its origins up to the 18th century)

The municipality of Arrecife is
made up of a large plain located
on the southeast coast of Lan-
zarote, bordered by the Atlantic
Ocean to the south, by the moun-
tains of Zonzamas, Maneje and
Mina to the north, and by a lava
river from the 18th century erup-
tions of Timanfaya to the east. It
has a coastline made up of islets,
shallows and beaches that form
a beautiful bay protected from
the winds, historically considered
to be one of the best natural har-
bours in the Canary Islands.
Archaeological studies have
confirmed the existence of some
Majo settlements - an indigenous
insular population - in its terri-
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Map of Arrecife according to the mili-
tary engineer Leonardo Torriani in 1591

tory, favoured by the presence of
water, agricultural plains, and a
peaceful coastline for fishing and
shell fishing, known at the time as
Elguinaguaria. After the conquest
of the island in 1402 by the Nor-
mans Bethencourt and La Salle,



Charco de San Ginés at
the beginning of the 2oth
century. Postcard by Joa-

quin Gonzalez Espinosa.
Archive of historical pho-
tography of the Canary
Islands. Cabildo of Gran
Canaria. Fedac




and the subsequent arrival of the
Herrera family, the island’s capital
was installed inland, in Teguise,
in an attempt to achieve greater
protection against the constant
pirate attacks it suffered. Arrecife
was limited to being the island’s
main port, through which products
such as orchil and cereals were ex-
ported. It should be remembered
that Lanzarote was considered,
like Fuerteventura, “the granary of
the Canary Islands”, as it supplied
cereals - mainly wheat and barley
- to the rest of the islands. This raw
material, and later also millet, was
used to make gofio, the basis of
theisland’s diet.

Under the protection of these
commercial activities, a small po-
pulation grew in the surroundings
of the Charco de San Ginés, de-
dicated to transport and storage
tasks, which complemented its
economy with fishing. Arrecife
was then a small hamlet of irre-
gularalleys and very humble dwe-
llings arranged around the old
chapel of San Ginés.

Charco de San Ginés at the-
beginning of the 20th century.
Postcard by Joaquin Gonzaélez Es-
pinosa. Archive of historical pho-
tography of the Canary Islands.
Cabildo of Gran Canaria. Fedac

The birth of a city
(19th-20th centuries)

In the last decades of the 18th
century, the export of two new
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;3arri[[a (Mesembryanthemumcrys-
tallinum)

«Arrecife, with a
background of curiously
coloured hills, offers a
pleasant picture and is

a place where one could
live without haste, spend
one’s days dreaming”

(Olivia Stone: Tenerife and its
six satellites, 1887).

products boosted the develo-
pment of Arrecife: on the one
hand, aguardiente, which began
to be produced after the erup-
tions of Timanfaya, and on the
other hand, barrilla a plant that,
once burnt, was used to make
soap. The trade in both products
was so lucrative that it attracted
the arrival of bourgeoisie from di-
fferent parts of the Canary Islands
and Europe. The need for a nearby
port to control their business led
them to settle in Arrecife, a much-
safer place at that time, after the
decline of international piracy.



Los Marmoles salt flats. Photo-
graph by Giinter Kunkel in 1965.
Archive of historical photo-
graphy of the Canary Islands.
Cabildo de Gran Canaria. Fedac




Peasants and artisans from the in-
terior of Lanzarote also arrived in
search of better living conditions.

Arrecife thus experienced an
unprecedented demographic and
economic growth, which trans-
lated into a greater political and
administrative prominence. As a
result, in 1852 it was named capi-
tal of the island, to the detriment
of Teguise. This new reality brou-
ght with it a radical change in its
physiognomy and customs, ac-
quiring a cosmopolitan tone. The
wealthiest families built their lar-
ge two-storey houses, warehou-
ses, and shops in the two main
arteries - Calle Real and La Marina
- while the working classes settled
in modest dwellings around Char-
co de San Ginés and the outskirts
of the town.

Despite this prosperity, the
truth is that throughout the 1g9th
century there was a succession of
economic cycles that combined
moments of wealth with deep
crises that generated misery and
emigration. Thus, the aguardien-
tes and barrilla were followed by
cochineal and, later, onions, chic-
kpeas, and tobacco.

Maritime Arrecife (1900-1970)
The 20th century began with
the same problems as the pre-
vious one: economic crisis due to
the loss of the Cuban market in
1898, strong and prolonged pe-
riods of drought and the inevita-
ble emigration. The situation took
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a radical turn with the emergence
of the fishing industry.

At the beginning of the cen-
tury, fishing was promoted on
the Canary-Saharan bank, and a
large sailing fleet was developed
for this purpose. Salting factories
sprang up and, at the same time,
saltworks proliferated all over the
island, until there were twenty of
them.

Aware of the dramatic power
of architecture, the facades of
the bourgeois houses of the first
decades of the 20th century
were adorned with ornamental
elements typical of the styles in



Old Dock of the onions, today disappeared, at the
beginning of the 20th century. Postcard of Joaquin
Gonzalez Espinosa. Archive of historical photography of
the Canary Islands. Council of Gran Canaria. Fedac.
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Calle Real at the beginning of the 20th
century. Postcard of Joaquin Gonzalez
Espinosa. Archive of historical photography
of the Canary Islands. Council of Gran
Canaria. Fedac




vogue, capable of expressing the
economic power of their owners
and thus contributing to projec-
ting the image of economic and
cultural progress to which Arreci-
fe aspired.

From 1950 onwards, mecha-
nical traction boats appeared,
which favoured the creation of
numerous canning industries that
replaced the salting industry, and
Arrecife came to have one of the
most important sardine fleets in
Spain. For every job at sea, five
jobs were created on land, which
produced an important rural exo-
dus and an influx of foreign popu-
lation, which led to the expansion
of the city, with new neighbour-
hoods appearing on the outskirts,
such as Titerroy and Valterra. For
decades, Arrecife had anunmistak
able sea faring flavour.

Capital of a tourist island
(1970-present)

In the 1970s, the decolonisa-
tion of the Sahara and the fishing
agreements with Morocco led to
the decline of this primary sector,
which gradually lost importance
until it became a minor sub-sector
in an island economy centred on
tourism and construction.

From then on, great economic
progress was made, accompanied
by improvements in transport,
health, and education. A key fac-
tor in this was the commissio-
ning in 1965 of a water treatment
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» Workers at the Garavilla fish
factory. 1980s. Image provided by
EDITORIAL LANCELOT to
www.memoriadelanzarote.com

plant - the first in Europe - which
put an end to the island’s historic
problem of water shortages. This
attracted an abundant foreign
labour force that made the city
grow considerably.

This economic prosperity was
reflected in the opening of nu-
merous bars, cafes, and restau-
rants around Calle Real (Ledn y
Castillo), Cuatro Esquinas and its
surroundings, mainly. Here you
could enjoy a wide and varied gas-
tronomic offer, with tapas made
with fish, seafood and other typi-
cal products of the island being
very popular. Another deep-roo-
ted custom that continues to this
day is the breakfast with churros,
especially demanded by families
at weekends.

Nowadays, Arrecife is a multi-
cultural city made up of a more
homogeneous central nucleus
and a group of suburbs with a
population of 65,000 inhabitants.
Although it is particularly focused
on its commercial and administra-
tive functions, it also has an outs-
tanding cultural activity and areas
of great heritage interest around
the Charco de San Ginés and its
fantastic marina, which makes it
always an attractive place to visit.



- Marina de Arrecife, with the Castillo deSanG

abriel in the background -
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ROUTE OF PATRIMONIAL INTEREST
AROUND ARRECIFE

@ Castillo de San José
(Puerto Naos Avenue)

The castle was commissioned
by Charles Il in 1779 to defend
Puerto Naos. The use of abun-
dant labour force at a time of
economic shortage earned it
the nickname of Fortaleza del
Hambre (Fortress of Hunger). In
1976, César Manrique turned it
into the International Museum
of Contemporary Art, incorpo-
rating a restaurant with impres-
sive sea views where you can
enjoy local products in dishes
that combine tradition with
innovation.
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@ salinas de los Marmoles
This salt complex was built
around 1930 to supply salt to the
incipient fishing fleet and the
salting industry. Although aban-
doned in the 1970s, the fascinat-
ing geometry of its layout can still
be seen.

©) Hospital Insular

(Juan de QuesadaStreet)

The hospital’s construction was
made possible thanks to the efforts
of Dr. José Molina Orosa, who
dedicated his entire life to improv-
ing the deplorable state of health
care on the island. Financed by the
Economic Command, it was inau-
gurated in 1950 by Franco, during
his only visit to the island.



O Charco de San Ginés
Defined by some as the Venice
of the Atlantic, it is the heart of
the city. Around its shore the
fishermen of the first Arrecife
built their humble huts, while
its bay served as a refuge for
boats during storms. Nowadays
it is home to the highest
concentration of bars and
restaurants in the city, where
you can enjoy everything from
traditional dishes to the most
varied international cuisine.

© LaPuntilla

This is the birthplace of the Port
of Arrecife on the outskirts of
the primitive hermitage. If we
walk through its old streets, we
can still see some of its simple
houses, with windows with a
curved moulding known as the
pecho de paloma (pigeon breast),
considered to be unique of Lan-
zarote.
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® Callejon del Aguaresio
(San Juan St.)

This alleyway is one of the most
picturesque and authentic cor-
ners of that first Arrecife with its
labyrinthine layout and humble
houses near the church. Its name
is dedicated to Luis Hernandez
Fuentes, nicknamed El Aguaresio,
a much-loved sailor in the city.

(7] Iglesia de San Ginés
(Las Palmas Square n° 1)

The church was built as a mod-
est hermitage around 1574,
destroyed in 1586 by the pirate
Morato Arraez and rebuilt in the
17th century, although it took
more than a century to complete.
Its interior is notable for works
such as the sculpture of Faith by
Lujan Pérez and the painting of
souls by Luis de la Cruz y Rios.
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© Plaza de Las Palmas
The city’s main square was given
its name in 1901, in gratitude

to the capital of Gran Canaria

for having brought water to

the island at a time of dramatic
drought. In 1950, César Manrique
created the design we see today.
For some years now, this space
has been hosting a market every
Saturday where you can find local
products from the island.

€) Casade Segundo

Perdomo

(Ledn y Castillo Street n° 4)

This Neo-Canarian style building
was once home to the Bar Janu-
bio, a reference point for society
on the island in the mid-2oth
century. The splendid balconies
stand out, unusual elements in
Lanzarote due to the scarcity of
wood.
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@ La Casa Amarilla

(Ledn y Castillo Streetn© 6)

This eclectic building with strik-
ing yellow and green tiles was
built in 1928 as the first head-
quarters of the Island Council.
It currently houses the La Casa
Amarilla exhibition space.

) El Mercadillo

(Ledn y Castillo Street n° 14)

This tall 19th century house was
the headquarters, until 1967 of the
Sociedad Democracia, a recreation-
al and cultural institution of great



importance for Arrecife. Although
it has undergone a lot of work, the
beauty of its interior courtyard with
galleries can still be seen.

& Former tobacco

factory La Defensa

(Ledn y Castillo Street n° 23)

A very outstanding example of
bourgeois architecture from the
beginning of the 20th century,
with abundant decorative ele-
ments. Owned by Rafael Cabrera
Martinon, from 1932 onwards, La
Defensa, the only ever tobacco
factory to ever exist in Lanzarote,
was installed here.

® Pensioén de

don Claudio
(Ledn y Castillo Street n° 37)
High house of the commercial
bourgeoisie of the 1g9th centu-

ry, which was converted into a
pension by don Claudio Toledo
and remained in use until the
1960s. In room number 5 Agustin
Espinosa wrote his famous book
Lancelot 28° 7°.

@ Casa grande de Fermin

Rodriguez Bethencourt
(Fajardo Street n° 5)

This eclectic big house was built
in 1923. The recessed fagade and
its multiple ornamental elements
give it a great effect that reflects
the economic and social status
of its owners, who also own the
bodega El Grifo, the oldest in the
Canary Islands.

@ Casa chica de Fermin

Rodriguez Bethencourt
(Fajardo Street n°6)

The small house built in 1909, was
the first residence of Dr. Fermin
Rodriguez. It has one of the most
interesting fagades in Arrecife,
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with windows in the modern-
ist style and neo-Arabic ele-
ments, such as the poly-lobed
iron balconies and the Sevil-

lian tiles.

% —

{5 Casa Lopez Socas

(La Constitucion Square n° 14)
This house, built in the neo-Ca-
narian style by Fermin Sudrez
Valido in 1942, was one of the
first houses designed by a qual-
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ified architect in Arrecife. It is
located inLa Plazuela, one of the
most traditional urban spaces in
the city, where there are numer-
ous cafés, especially frequented
in the mornings.

% Casa de Fernando

Pereyra

(La Marina Avenue, 14)

Built in 1917, this is a very out-
standing example of bourgeois
architecture from the beginning
of the 20th century, with abun-
dant decorative elements on its
fagade that give it great effect.
Its balcony-viewpoint is the only
example in Arrecife.
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&y Casa de la Cultura

Agustin de la Hoz

(La Marina Avenuen®7)

This enormous 19th century
building was the home of the
Lieutenant Colonel and Gov-
ernor of the island, Agustin
Gonzaélez Feo. It later became
the home of the Casino, then the
Town Hall and finally the House
of Culture.

£ Muelle de la

Pescaderia

A small pier paid for by the res-
idents of Arrecife in 1834. Itis a
regular fishing spot where it is
possible to get fresh fish. In front
of it we can see the Islote de
Fermina, where César Manrique
designed a recreational area
called El Islote del Amor (The Islet
of Love).

¢ Antiguo Parador de

Turismo

(Blas Cabrera Street n° 4)
Inaugurated in 1950, this was
the first building constructed for
tourist purposes in Lanzarote. Its
architect, the Tenerife-born Mar-
rero Regalado, created a design
with references to the island’s
architecture. César Manrique
painted the magnificent murals in
the dining room.
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€ Castillo de San Gabriel
The capture of slaves by the
island’s lords in Africa and Lan-
zarote's strategic geographical
location led to a wave of pirate
attacks that required the con-
struction of the castle in 1572.
Since 2014 it has housed the
Arrecife History Museum.

¢ Puente de

las Bolas

The bridge's current
design is the result of
a renovation carried
out between 1775-
1779 on an old bridge
that was in poor
condition. Today it
constitutes, together
with the Castle of
San Gabriel, one of
the main icons of
Arrecife.

€) Casa de Armas-Arroyo
(Coll Avenue n°3)

This stately Andalusian-
Portuguese style house was
built in the 18th century by

the island’s Governor of Arms,
Manuel de Armas Scorcio-
Caldas y Bethencourth.
lllustrious personalities such as
the scientists Webb, Berthelot
and Von Buch stayed here.
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Where,
to eat ¥ =

Restaurants, coffee, bars
and more in Arrecife -




MARINA AREA - ARRECIFE AVENUE

TRATTORIA (1)
IL NONNO

The taste of the most authentic
Italy now in Arrecife. Chef Luis
Ledn arrives at Marina Lanza-
rote with his new venture. A
trattoria that goes beyond pasta
and pizza, where the renowned
chef reflects his 8 and a half
years of experience in Italian
gastronomy.

© Avenue Olof Palme
35500 Arrecife

@ 928227839
@ www.trattoriailnono.com

CARBON CARBON ©
BY LUIS LEON

Carbon Carbon is brought to
Marina Lanzarote by Chef Luis
Ledn to offer a gastronomic
proposal that perfectly combines
dishes with an avant-garde touch,
together with a selection of the
best fresh and matured meats,
prepared on the grill.

@® Local B33 - Marina Lanzarote
Avenue Olof Palme, Sn.
35500 Arrecife

@ 928490427

@ www.carboncarbon.com
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LILIUM (4]

RESTAURANTE ©
ASIATICO MARINA

Local and creative market cuisine
in a well thought-out spacewith
pleasant décor. Impeccable ser-
vice. Lilium offers modern cuisine
based on tradition. The menu,
always evolving, reflects the con-
tinuous experimentation around
the kitchen. It successfully rein-
terprets Canarian recipes. Chef
Orlando Ortega.

@ Comercial Centre Marina Lanzarote
Avenue Olof Palme, s/n.
35500 Arrecife
© 928524978
www.restaurantelilium.com

In the Marina Asian Restaurant,
oriental food is expressed through
an extensive offer of different
Asian and Oriental cuisines, mak-
ing a gastronomic journey through
different cultures. Japanese, Viet-
namese, Thai and Chinese food all
together in one place. Chef with
experience in China and Vietnam.

@ Marina Lanzarote
Avenvue Olof Palme. S/N, local B38,
35500 Arrecife

© 928663279
www.asiaticomarina.es
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MARINA AREA - ARRECIFE AVENUE

LAVELA (5]

This place, located in Marina Lan-
zarote, offers healthy and artisan
pastries, ice creams and Gourmet
corner. The smell of the workshop
is appreciated before entering
the premises. Delicious sweets,
very good coffee and excellent
service. Wonderful desserts and
the maritime atmosphere that

it gives off. A safe bet. Totally
recommended.

) Comercial Centre
Marina Lanzarote
35500-Arrecife

EL CAMAROTE (6
CERVEZA NAO

Located in a former fishing net
workshop from the end of the
19th century in Arrecife, you can
find a Canarian craft brewery,
free, independent and oriented to
brew special beers, rooted to the
territory. They are made using a
traditional brewing process. They
are accompanied by a variety of
tapas.

@ Foque street, 5,
35500 Arrecife

@ 928849316

https://naobeer.com
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NINOSALVAJE ©

Nomad food. Wild cocktails.
Modern cuisine, full of influences
from other cultures and intense
flavours. An informal and casual
restaurant that surprises in all its
aspects. A journey through many
countries and continents, such as
Latin America, the Mediterranean
and the Atlantic, but always using
Canarian products. Rubén y Ser-
gio Morales.

@ Avenue de la Mancomunidad, 3.
35500 Arrecife

® 828738997

www.ninosalvaje.com

CASTILLO (7

DE SAN JOSE

Restaurant located in the Castillo de
San José, facing the bay of Arrecife.
Designed by the artist César Manrique
in conjunction with the International
Museum of Contemporary Art. Having
lunch or dinner on the spectacular
glass terrace overlooking the bay of
Avrrecife is a real luxury. The new menu
emphasizes the quality of local prod-
ucts, innovation, creativity and atten-
tive service. Chef Pedro LuisGarcia.

@ Avenue Naos, s/n, 35500 Arrecife

@ 901200300
www.cactlanzarote.com
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BLUE 17 ROOFTOP &

Located on the 17th floor of the
Arrecife Gran Hotel & Spa, it
offers a young and relaxed café
bistro atmosphere, where you
can enjoy delicious and healthy
dishes. At Blue 17, breakfast,
lunch or dinner means enjoying

a pleasant moment with the best
views of Lanzarote.

@ Park Islas Canarias, s/n.
35500 Arrecife,

@ 928 800 000

www.aghotelspa.com
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ALARZ (9]

Alarz Bahia Club is a restaurant lo-
cated in the bay of Arrecife, under the
“Arrecife Gran Hotel & Spa”. Its gas-
tronomic proposal maintains a sophis-
ticated balance between tradition and
innovation with the product as pro-
tagonist. Its cocktail offer is a bridge
between the tropical “tiki” style and
the classic menu with signature de-
tails. Its head chef, Paco Medina, has
been named “Best Revelation Chef of
the Canary Islands 2022".

@ Park Islas Canarias, s/n.
35500 Arrecife

@ 928801298

www.restaurantealarz.com




D

Since 2001, this famous cafeteria
in the heart of the capital offers
its customers a fast, profession-
al, friendly and familiar service.
In the morning you can enjoy
baguettes, sandwiches, tortillas,
pulguitas (small baguettes), milk-
shakes, juices, coffees and much
more. Every day different tapas
are prepared.

©) Square de la Constitucion, 14
35500 Arrecife,
@ 677877 429

Located in the central and well-
known neighbourhood of La
Destila, its owner, Tofio Luna,
serves his numerous customers in
a friendly and personal way. Ev-
ery day he offers traditional dish-
es made with local products from
Lanzarote, fish and good tapas.

() Pedro Barba St, 14
35500 Arrecife
@ 620091 501
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KOKOXILISUSHI ®

It is the perfect place in Arrecife
if you want to taste high quality
Asian cuisine. It offers a wide
selection of tasty dishes that
the chef can season according
to the particular tastes of the
customers.

& Rambla Medular, 75, local 13,
35500 Arrecife

@ 928817135

www.grupokokoxili.com