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THE TASTE OF THE 
MUDADAS





PRESENTATION

The Canary Islands are home to so many diffe-
rent landscapes, with a rich natural and agri-
cultural heritage, much of which is protected by 
various regulations. The conservation of these 
unique areas, and the lifestyles of those who live 
on and care for these islands, depends largely on 
the development of projects aimed at apprecia-
ting their natural, cultural, and human heritage.

Local products currently offer a strategic resource 
to preserve these cultural landscapes and to reverse 
the depopulation of rural areas, bonding people 
with their homeland. Horticulture, livestock farming, 
fishing, and traditional crafts provide extraordinarily 
valuable assets on the Canary Islands that, within 
the new models of governance, are crucial to achie-
ving food sovereignty, fighting climate change, and 
ensuring sustainable development, global tasks that 
are summarised in the United Nations Sustainable 
Development Goals for the year 2030. In this context, 
each of the Canary Islands has tremendous potential 
to launch actions that value and raise the profile 
of local products, traditional recipes, and spaces 
linked to the primary sector.

The collection of Gastroguides presented here, one 
of a series of proposals launched in pursuit of these 
goals, offers various guides around each of the Ca-
nary Islands. They will take you on a journey around 
our farming lands and landscapes as you discover 
our most important local products on the way. Ta-
king you mainly along official footpaths and trails, 
the itineraries have been specially devised to benefit 
the communities that grow our food and continue to 
make ancestral recipes using traditional methods. 
These guides have been designed for foreign visitors 
who are interested in the gastronomy produced by 
our agricultural environment, as well as cany resi-
dents looking to delve into the secrets of their island.
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THE MUDADAS HAVE 
MARKED THE HISTORY OF 
EL HIERRO, HAVE MOULDED 
ITS LANDSCAPE BY OPENING 
UP PATHS TO WALK ALONG 
AND HAVE ENRICHED THE 
ISLAND’S CULTURAL AND 
ETHNOGRAPHIC HERITAGE.  

E L  H I E R R O
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Coast and midlands come together on El Hierro 
to make the  mudadas, a transhumance that 
brought the inhabitants of the highlands to 
live on the coast twice a year. 

The itinerary we propose follows the same route 
along which the mudadas, were carried out, from 
the mountains to the coast. In winter, the pastures 
were used for grazing and the land was prepared 
for sowing, while summer was the perfect time 
for harvesting grapes, picking seasonal fruit and 
fishing.

El Hierro, as a small island, makes survival 
difficult, but, at the same time, it means that the 
midlands are closer to the coast and that the islan-
ders’ needs have been eased by shorter distances, 
meaning that a 14 km walk on foot is easier to 
connect two climates and two very different lands.  

Beginning our journey in Nisdafe, in the midlands, 
we will find the land that the Bimbaches, the first 
inhabitants of the island, recognised as the most 
fertile. Cereals, legumes and tubers, mainly pota-
toes, were grown on this plateau. Even today there 
is a saying that the best potatoes are those grown 
in San Andrés.

Arriving at the Mirador of Jinama, we may come 
across shepherds in search of pasture for their li-
vestock. Herds that provided milk, which was also 
the basic raw material for making the renowned 
Herreño cheeses. This sheep’s cheese, or a blend 
of three milks (sheep’s, goat’s and cow’s milk), is 
part of the gastronomic identity of El Hierro.

As we descend the road, and approach the valley 
of El Golfo, we will discover vineyards and tro-
pical fruits: pineapples and bananas, mangoes, 
avocados, papayas and parchitas will take us all 
the way to the coast, where the fishermen will wel-
come us with the exquisite fresh fish of the area, 
which we will be able to taste at the local restau-
rants, served with papas arrugadas (“wrinkled” 
potatoes) and their mojos. 
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Products

SAN ANDRÉS, A MIDLANDS 
AREA AND THE MOST FERTILE 
OF EL HIERRO, TREASURES 
AMONG ITS GASTRONOMIC 
DELIGHTS AGRICULTURAL AND 
LIVESTOCK PRODUCTS THAT 
ARE INCLUDED IN TRADITIONAL 
DISHES OF HERREÑA CUISINE.
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The products of El Hierro reveal a simple traditional cuisine, without culi-
nary complexity, but packed with flavour and which clings to the roots of a 
people who had to base their activity on a subsistence economy.

Cheese, gofio, pulses and vegetables are present in El Hierro’s recipes. Of 
course, there is also no shortage of meat in the higher areas and fish on the 
coast.

CHEESES
 
Today, the most representative cheese of El Hierro is smoked cheese. A cheese 
made from a mixture of sheep’s, goat’s and cow’s milk, which is then “dipped 
in” smoke from the tunera (spineless cactus). Initially, smoking was a solution 
to maturation. They were placed on reeds over the hearths where cooking took 
place. And, little by little, this smoky flavour became a tradition. Older people 
also remember the queso duro, the strong cured cheese:

«When there wasn’t much money, and you made four cheeses and took 
them to sell, people didn’t always buy them all. Sometimes they would 
buy you one and you had to take three back home. Those cheeses that 
were left over were put out to dry, and then they were the ones that 
helped you fight off hunger. There was no shortage of hard cheese in 
the houses, and gofio was also kneaded with it».

Cheese is such an important product in El Hierro that, as well as raw, it has been 
incorporated into an exclusive type of mojo that you will only find here: mojo 
queso (a cheesy mojo not to be confused with the almogrote cheese spread of La 
Gomera), which is also consumed in caldo queso (cheese broth) and in its most 
traditional and famous dessert: the quesadilla cake. 
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GOFIO
 
In the past, cereal was planted and used to make gofio. In many houses there 
were stone mills, and those who did not have one would grind at someone else’s 
house, or go to larger mills. It was during these tasks that men and women got 
to know each other. They went to the mill together, and there, between the grin-
ding and the work songs, they would start their relationship. On Sundays, in the 
Casino, they took the opportunity to dance and talk.

Gofio has always been fundamental in Canarian gastronomy, and here on El 
Hierro, in times of famine, it came to be made with creces (fruits of the faya) and 
fern roots. This flour was used to make fern cakes. 

VINE AND WINE
 
El Hierro, like the whole of the Canary Islands, can boast of having pre-phy-
lloxera varieties and vines, since this plague, which devastated European 
vineyards back in the 19th century, did not arrive here, and that is one of the 
reasons why we have preserved unique varieties. Moscatel, Listán, Negramoll 
and Marmajuelo share the ground with two varieties that, until not so long 
ago, could only be found on El Hierro: Baboso and Verijadiego.

The wines of El Hierro are mostly young, with notes of ripe fruit in the reds and 
tropical in the whites, both the dry and the fruity ones. They are unctuous with 
hints of minerals. In recent years, value has been placed on unique winemaking 
and varieties, and monovarietal wines (made from a single grape variety) have 
been appearing on the market and have surprised those who try them.
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BANANA AND PINEAPPLE
 
Banana cultivation on El Hierro began in the 1970s, introduced by palm growers 
who considered Valle de El Golfo had the ideal climate for the development of 
these plantations. The tropical pineapple arrived a decade later, after a winds-
torm wiped out the banana crops. Seeing how some pineapple plants, which a 
neighbour had brought from Venezuela, had survived the strong gusts without 
any problems, it was decided to encourage their exploitation. Both crops have 
colonised the landscape of this valley, and it is now impossible to imagine Fron-
tera without pineapples and bananas. It is as if they have been there since the 
beginning of time.

PORK STEW
 
Pork has always been present in the gastronomy of El Hierro. The animal was in 
charge of recycling the leftover food and then provided meat for the family. In 
November and December, on Sundays, the pig was slaughtered. Families agreed 
to slaughter on different weeks, so that everyone helped their neighbours, and 
they received a portion of meat for their assistance. The following week, the 
same thing was done to help another family and so everyone had fresh meat for 
two months, in those days when salting was the only way to preserve it. It was a 
way of making the most of the food and of working together, of sharing, some-
thing deeply rooted in the Herreño people.
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Recipes and dishes

EL HIERRO CUISINE HAS BEEN MARKED 

BY SUBSISTENCE AND BY LOCAL 

PRODUCTS. POTATOES, FISH, MEAT, 

CHEESE, “GOFIO”, WINE AND THE 

KNOW-HOW OF THOSE WHO DESIGNED 

THEIR RECIPES, SEASONING THESE 

INGREDIENTS WITH TRADITION AND 

INHERITED WISDOM.
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The traditional recipes of El Hierro speak of a simple cuisine, but full of 
flavour, harmony and tradition. Grandmother’s casseroles, desserts for the 
holidays. Working in the countryside, fishing. Women coming together to 
make the sweets for a wedding. Shepherds going out with the cattle before 
dawn and returning at sunset. Laying tablecloths at the Cruz de Los Reyes 
on the day of La Bajada.

GARBANZAS (CHIKPEA STEW)
 
Ingredients: chickpeas, onion, garlic, red and 
green pepper, chorizo, pork, white wine, paprika, 
bay leaf and salt.
 
Preparation: sauté the onion, garlic, red and green 
pepper and paprika. Then add a splash of white 
wine, the pork cut into squares and the sliced 
chorizo. When the wine starts to boil, add the hot 
water and, finally, the chickpeas. Bring to a boil 
over high heat, then lower the heat and simmer 
until the chickpeas are ready. Serve in earthenware 
pots.

Where to eat: Casa Goyo restaurant, in San Andrés.

CARNE FIESTA (MARINATED MEAT)
 
Ingredients: pork, paprika, red hot pepper, white 
wine, vinegar, oil, thyme, oregano and salt.
 
Preparation: cut the meat into large cubes and 
place them in a bowl with the oregano and the
thyme. Make a paste in the mortar with the rest 
of the ingredients, which will be the marinade 
for the meat for a minimum of four hours. It can 
also be left overnight in the fridge. When the meat 
has taken on the flavour of the marinade, fry it in 
plenty of oil. Serve on a platter with French fries as 
a dish for sharing.

Where to eat: Mesón Jarera restaurant, in San 
Andrés.
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FRIED “VIEJAS” WITH “PAPAS 
ARRUGADAS” Y “MOJO”
 
Ingredients: fresh viejas (parrot fish), “wrinkled” 
potatoes, red mojo and green mojo.
 
Preparation: cook the potatoes until they are 
“wrinkled” and clean the fish meanwhile. When 
the potatoes are almost done, salt the fish and fry 
on both sides. Serve on a plate with the potatoes 
and the two mojos.

Where to eat: L&S restaurant, Las Puntas.

LIMPETS WITH GREEN “MOJO”
 
Ingredients: limpets and green “mojo”
 
Preparation: place the limpets face up on a grill, 
pour a little green mojo and leave them on a high 
heat until they come out of their shells.

Where to eat: Garañones restaurant, Las Puntas.

QUESILLO (FLAN)
 
Ingredients: 6 medium eggs, 1 tin of condensed 
milk (250 grams) and the same quantity of milk, 
half a kilo of sugar and a pinch of water.
 
Preparation: put the sugar and a pinch of water in 
the mould and place it on the heat to caramelise 
it. Then use the caramel to cover the inside of the 
mould. In another bowl, mix the sugar, eggs and 
the two types of milk. Whisk and pour into the 
caramelised mould. Cook in a bain-marie for half 
an hour.

Where to eat: L&S restaurant, Las Puntas.
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CHEESE IN THE GASTRONOMY OF EL HIERRO

If we had to choose one product, just one, that has left its mark on the Herreña 
gastronomy, it would be cheese. Almost every family had a sheep or a goat to get 
the milk needed to make one. The one that didn’t, had potatoes, grapes or any 
other vegetable or fruit that could be exchanged for cheese.

“Sometimes you would make four or five cheeses to take to sell, and if they 
didn’t all sell, you would go home with them and leave them curing. That’s 
why there was never a lack of queso duro (cured cheese).”

Cheese is the main ingredient of the island’s most traditional first course and 
dessert: caldo queso and quesadilla. Mojo queso is also made on El Hierro, which 
is thicker and has a more intense flavour than the almogrote from El Hierro.
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MOJO QUESO (CHEESY “MOJO”)
 
Ingredients: 300 g of Herreño cured cheese, oil, salt, garlic, cumin, paprika and 
water.

Preparation: crush some of the cheese in a mortar together with the garlic, the 
cumin and the salt, mixing all the ingredients well. Add the cheese little by little, 
in chunks or grated. Add the rest of the ingredients until you have the desired 
texture.

CALDO QUESO (CHEESE BROTH)
 
Ingredients: potatoes, onion, three or four cloves of garlic, a tomato and a pinch 
of salt.
 
Preparation: in a pot, place the potatoes cut into cubes or slices and finely chop 
the rest of the ingredients. Cover with water, add another glass of water and 
put on the heat. When the potatoes are cooked, add a piece of cheese, finely 
chopped if it is soft or grated if it is hard. As the cheese has its own salt, add just 
a little more or the broth may be a little salty. Bring to the boil for a few more 
minutes, set aside and leave to stand for a few moments before serving.
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QUESADILLA CAKE
 
Ingredients: 1 kilo of cheese (preferably goat’s cheese or mixed with other milks; 
it should be made the day before and should not be very salty), ½ kilo of sugar, 
3 eggs, 200 grams of flour, ½ teaspoon of cinnamon, 1 teaspoon of aniseed, 
grated lemon.
 
Preparation: break up the cheese with a grinder and place it in an earthenware 
bowl. Knead with your hands until a dough is formed, then add the sugar and 
continue kneading until everything is well mixed. Add the eggs, cinnamon, ani-
seed and grated lemon, and finally the flour. Prepare a puff pastry dough to be 
cut into circles with the help of a cup, which will be used to cover the mould. Fill 
the mould with the dough, taking care not to cover all the puff pastry, and bake.
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Description of the itinerary

The itinerary runs entirely along the PR EH-8 path. It starts from 
the village of San Andrés, which is the highest village on the island 
(1,000 metres) and is perfectly signposted and approved.

From there we climb up to the Mirador of Jinama (1,300 m altitu-
de), but it is a very gentle climb, as it is only 300 metres in 3 km.
From here, it’s all downhill, but don’t be overconfident, because 
the slope is steep and, if it has rained, you may slip.

From Jinama, if the sea of clouds allows it, you will have specta-
cular views of the Valle de El Golfo.  You can make out the Joapira 
bell tower on the red lava mountain of the same name, and you 
can glimpse the banana plantations under the plastic sheeting 
that protects them and the pineapple plantations neatly arranged 
between them. Along the way you will come across several stops 
marked with the traditional names of each one of them.  We will 
see the Descansadero de la Virgen, the Cueva de las Pipas, the Mo-
cán de la Sombra (a resting point with a bit of shade), or the Mocán 
de los Cochinos (where the pigs were left to rest when making the 
route).

In Jinama we will enjoy a landscape of monteverde and, as we 
reach Frontera, we will see how the vineyards once colonised the 
forest and how it has been recovering ground after the abandon-
ment of some estates. After passing the Church of Candelaria, con-
tinue towards the coast, heading to the natural pools of La Maceta 
among pineapple plantations and, from there, along the coast, on 
a coastal path, to Puntagrande and Las Salinas (Salt Ponds), which 
will mark the end of the route.
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 TIPS FOR MAKING THE MOST OUT OF THE ITINERARY

• Take time between San Andrés and Jinama to watch and listen to 
the birds. In springtime, you will also have the added attraction of 
poppies and lilacs flooding the sides of the road.

• Take a deep breath at the Mirador of Jinama. If there is a sea of 
clouds, enjoy the sensation of being above them. If it’s clear, take 
in the incredible views of El Golfo valley and be amazed at the 
immensity of the sea that surrounds you. From Jinama you can also 
see La Palma, and, looking behind, Tenerife and La Gomera if the 
day is clear.

• Admire the Cuchillo de Jinama, a dam that welcomes you at the 
beginning of the trail, where many see the silhouette of a bat. 

• Enjoy the vegetation of the laurel forest from the Tertiary Period, 
along almost the entire descent.

• Climb the Joapira bell tower and from there you can see El Golfo 
valley, which is almost at zero altitude.

• Take a detour to visit the Lagartario, the Ecomuseum and the 
Guinea cave.

• Take a dip in the pools of La Maceta.

• Watch the sunset from Puntagrande.
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STOPS

 Breakfast in San Andrés
 Church of San Andrés
 Hermitage of la Caridad and   

      Mirador of Jinama 
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• Localities:  
San Andrés, Frontera and La Puntas (municipalities of Valverde and Frontera) 

• Starting point:  
San Andrés 

• End point:  
Las Puntas 

• Approximate duration: 
5 hours 
 

• Minimum/maximum altitude: 
0 / 1240 m 

• Difficulty:  
Medium 

• Direction of the route:  
N - NW, from San Andrés to Las Puntas 

• Mode:  
On foot

 
 
 
outline of the route
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How to get there
 
The itinerary begins in San Andrés, the most central village 
on the island, which is reached by the HI-1 road. You can get 
here easily by car, but always bear in mind that the path is 
not circular, so you will need a taxi or regular guagua (bus) 
service to take you back.

If you’re travelling in a group, it’s also a good option to hire a 
minibus to take you to San Andrés. The timetables for the re-
gular service can be found on the website www.transhierro.es, 
while taxi and car hire contacts can be found on the tourism 
website www.elhierro.travel

Technical Recommendations
• Although this is a medium-difficulty trail, it is advisable 

to wear comfortable clothing and hiking shoes. On the 
first part of the way down, the ground is paved (this was 
done to facilitate the transit of animals and people) but 
also makes it very slippery if it rains or it is very wet. If 
you are used to walking sticks, it can be a very good idea 
to carry them. 
 

• Plenty of water and a snack are also a must for your 
backpack. 

• Weather conditions are quite unpredictable on El Hierro, 
and there are a variety of microclimates, so whether in 
winter or summer it is advisable to carry a waterproof 
jacket, cap or hat and sun cream. Stay tuned for weather 
conditions and possible warnings and alerts. 

• The first and last parts of the path run in the open, wi-
thout shade.

• Be respectful of the environment, local heritage, and 
people. Leave nothing but footprints on this protected 
landscape.
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DESCRIPTION:
Depending on the time of day, you can have breakfast or a snack before starting 
your walk. We recommend some Herreño cheese, a coffee with milk and a quesa-
dilla. You can choose any of the three bars in the village, all of them on the main 
road, and very close to each other: La Igualdad, La Jarera or Casa Goyo. You can 
also order a takeaway snack in case you get weak on the trail. If you pass by at 
lunchtime, Casa Goyo offers a wide variety of traditional recipes such as garban-
zas con cochino (chickpeas with pork), bacalao encebollado (cod cooked with 
onions), carne fiesta (marinated meat) or grilled Herreño cheese.

In the village supermarket, which is on the same road, you can buy dried figs 
and local almonds. Always have a quesadilla in your backpack to refuel at any 
point. Here you can ask if they have canned pineapple from El Hierro. This is 
fourth range pineapple, without preservatives, colouring agents or additives.

| LocaTION
San Andrés. 

| HOW TO GET THERE
Take the HI-1 road. 
 
| LOCAL PRODUCTS 
AND RESOURCES
Herreño cheeses, quesadi-
llas, traditional recipes.  

BREAKFAST IN SAN ANDRÉS1
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don’t miss...
 
In San Andrés there are four important 
festivals: La Caridad in May, La Apa-
ñada on the first weekend in June, Los 
Remedios on 8 September and San 
Andrés Apóstol on 8 November. Ask a 
few days before the procession to see 
the dancers.

Keep an eye on the 
road: in Nisdafe it is 
easy to come across 
flocks of sheep.

Our suggestions

· If you have time, come to El 
Majano. On leaving San Andrés in 
the direction of Valverde, you will 
come to a roundabout; the first exit 
will take you to the Central Quesera. 
There you can taste the different 
types of cheese and also buy them. 
Next to the Central Quesera is the 
Quesadillas Torres factory, where 
other typical sweets are also made 
(photo above).

· Talk to older people in San Andrés 
and ask them if they ever moved (the 
answer will be yes, because everyo-
ne moved). They will tell you stories 
from the road that we are sure you 
won’t regret listening to.
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DESCRIPTION:
It was built in the first half of the 19th century on 18th-century foundations, the 
origins of which date back to at least the 16th century. San Andrés was conside-
red to be the protector of the Herreños against the danger of locust plagues. The 
image of the Virgen de los Remedios (Our Lady of Remedies), which is docu-
mented from at least the second half of the 17th century, also stands out in the 
church.

| LocaTION
San Andrés. 

| HOW TO GET THERE
On the HI-1, coming from 
Valverde, once you have 
entered the village of San 
Andrés, take the turning to 
the right towards Calle de 
la Iglesia. 
 
| LOCAL PRODUCTS 
AND RESOURCES
Cultural and ethnographic 
attraction.

CHURCH OF SAN ANDRÉS2
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DON’T MISS...
 
Virgen del Carmen (Our Lady of Mount 
Carmel) with child, a seafaring devo-
tion but also present in this church 
inside the island. The reason for this is 
believed to be the historical connec-
tion of the Herreños with sea travel.
 

Our  suggestions

· Walk around the church, which 
has a running bench on all sides. 
Note also the outer staircase 
leading up to the bell tower, in the 
same style as the one used for the 
Virgen de los Reyes (Our Lady of 
the Kings) hermitage. 

· Look out for fruit trees, especially 
apple and lemon trees. Reinette 
apples are spectacular; be sure 
to try them. You can get them 
in the street markets held in the 
municipalities and sometimes in 
supermarkets on the island.

Reinette apples are the 
star of the fruit trees
of this area.
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DESCRIPTION:
The origin of this hermitage lies in a rocky recess on the road where, in the se-
cond half of the 19th century, there was a representation known and venerated 
as Virgen de Jinama (Our Lady of Jinama), which protected the Herreños when 
they made the journey.

At the beginning of the 20th century there is talk of a painting of Virgen de la 
Caridad (Our Lady of Charity) next to which there is a money box where the de-
votees deposited their alms. Finally, in 1924, work was completed on this small 
chapel to house an image of said Virgin. 

| LocaTION
San Andrés. 

| HOW TO GET THERE
PR EH-8 footpath. 
 
| LOCAL PRODUCTS 
AND RESOURCES
Cultural and ethnographic 
attraction.

HERMITAGE OF LA CARIDAD 3



| 27 |

don’t miss...
 
Our Lady of Charity holds the child in 
her left hand, and in her right hand she 
holds nothing, although she should 
be holding a crucifix, according to 
iconographic tradition. However, it is 
recorded that she used to hold a sprig 
instead of a crucifix.

Our suggestions

· Close your eyes somewhere along 
the way and try to imagine the 
hustle and bustle of entire families 
with their belongings at moving 
season.

· Note how tiny the hermitage is 
compared to the immensity of the 
views from the viewpoint.

This is the beginning 
of a journey of great 
importance at all 
levels: environmental, 
ethnographic and 
gastronomic. 
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DESCRIPTION:
This incredible balcony overlooking El Golfo was formed after a huge landslide, 
approximately 80,000 years ago, that caused half of a caldera to collapse and 
sink into the sea.

The banana plantations in the Valle de El Golfo (Frontera) are clearly visible 
from the Mirador, as it is very easy to spot the greenhouses covered with plastic. 
Banana cultivation began in the 1970s, when farmers from La Palma who came 
to El Hierro decided that it would be a good place for this type of agricultural 
production.

To start planting, they had to come down with earth from the Nisdafe Plateau, 
as the coast of Frontera was made up of lajiales (flat volcanic rock terrain). Even 
today, one of the largest estates, which now belongs to the Cabildo, keeps the 
name of Finca Los Palmeros.

| LocaTION
San Andrés. 

| HOW TO GET THERE
PR EH-8 footpath.
 
| LOCAL PRODUCTS 
AND RESOURCES
Ethnographic and geologi-
cal attraction.

MIRADOR DE JINAMA4
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don’t miss...
 
The sea of clouds below the viewpoint. 
If you cannot see it on the day of your 
visit, do not hesitate to come back at 
another time.

Our suggestions

·Try to locate the mountain of Joa-
pira with the bell tower at the top, 
as this will give you an idea of the 
difference in altitude you will face. 

· Observe the dike at the beginning 
of the path, and the sanjoras (the 
name given in El Hierro to this 
succulent shrub) on the mountain 
walls.

· Note also all the banana plan-
tations. You can tell them apart 
because they are covered in plastic 
to protect them from wind and 
drought.

Pineapples and ba-
nanas are grown in 
El Valle de El Golfo, 
alongside vines.
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DESCRIPTION:
This was a resting place on the road. A pipa was a barrel of a specific size. They 
say that people stopped here to rest, when they went up with the wine barrels. 
The name comes, however, from the curious shape of the stones, which look 
like barrels, and one of them even has something similar to a tap like the one on 
some barrels for pouring wine.

Wine was made in almost every house, if not all. The elders say that, in times of 
drought, it was frowned upon to ask for water, because there was no way 
to fill the cisterns; if you said you were thirsty, they would rather give you a 
glass of wine than water. Grapes were foot trodden, hence the name “vino de 
pata”, although some say that this term was not used and that it was simply 
called “vino” (wine).

Although nowadays vines are not planted at very high altitudes, in the past the 
land was “stolen” from the mountains for this crop, and wine production on El 
Hierro has always been very important.

| LocaTION
Frontera. 

| HOW TO GET THERE
PR EH-8 footpath. 
 
| LOCAL PRODUCTS 
AND RESOURCES
Ethnographic attraction 
and biodiversity.

CUEVA DE LAS PIPAS (CAVE)5
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don’t miss...

The curious shape of the rocks, which 
look like barrels.

The fruits of the “fayas” or beech trees, 
the “creces”, from which “gofio” was 
once made. Try them. They have a 
bitter taste and the mouthfeel is not 
very pleasant. Keep the water handy 
because it will get stuck on the roof of 
your mouth and all over your mouth.

The diversity of ferns. Note that they 
are not all the same. There are different 
varieties along the way.

Our suggestions

· Stop and think about the need for 
the islanders to make the journey.
Today we do it out of curiosity, 
to exercise, to learn a little more 
about the biodiversity and history 
of El Hierro.

· But in former times it was a kind 
of road, the link between the coast 
and the mountains, and a neces-
sary route for subsistence, since 
the mudadas meant being able 
to plant or harvest depending on 
the season, that the livestock had 
other pastures, and the possibility 
of going fishing and salting the fish 
to preserve it.

 

“vino de pata” is a 
rosé-coloured wine. 
The grapes were 
blended and therefore 
no red or white wines 
were made.
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DESCRIPTION:
At this point on the road, and taking advantage of the name of the stop (des-
cansadero means rest area), we suggest you take a break and enjoy an ayunto, 
a snack that could well consist of some kneaded gofio, grapes, and cheese. 
Although kneaded gofio is not easy to find, a sandwich and some fruit will be 
perfect for this late breakfast to whet your appetite for fresh fish in one of the 
restaurants along the coast of Frontera.

This was a resting place on the road. But it is a very special one, as this is where 
the procession that accompanies the Virgin on her transfer from Frontera to 
San Andrés in the years where the Bajada (descent) is celebrated. This festival, 
which is so important for the Herreña identity, and which is held every four 
years, is strongly linked to the local gastronomy, especially at the time of the 
tendida de manteles at the Cruz de los Reyes. It is so called because each family 
lays a tablecloth on the floor on which the food is placed. It is also a time to sha-
re with neighbours. Of course, there is no shortage of wrinkled potatoes, meat 
and quesadillas.

| LocaTION
Frontera. 

| HOW TO GET THERE
PR EH-8 footpath.
 
| LOCAL PRODUCTS 
AND RESOURCES
Ethnographic and religious 
attraction.

DESCANSADERO DE LA VIRGEN (RESTING AREA)6
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don’t miss...
 
The ascent in procession with the 
Virgen de los Reyes if your trip 
coincides with the Bajada year and you 
are there on the day of the transfer. 

Our suggestions

· Search for information about the 
Bajada de la Virgen, the vow that 
was made and that is fulfilled every 
4 years, the legends that surround 
the arrival of Our Lady of the Kings 
(Virgen de los Reyes) to the island 
and how it is a festival in which the 
whole Herreño people unite.

The laying of tablecloths, 
at the Cruz de los Reyes, 
is a moment of sharing 
and rest in the middle of 
the road.
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DESCRIPTION:
When we arrive at Frontera the vineyard takes on importance. We will start to 
see it from the first road junction. This one, which is at an altitude of between 
400 and 500 metres, is the viña de monte (mountain vineyard) of Frontera, and is 
harvested a month earlier than the coastal vineyard. There are several wineries 
in Frontera, some of them belonging to the Regulating Board for the El Hierro 
Designation of Origin.

We will also see old wine presses, sometimes abandoned and sometimes rebuilt.
They are easily located by the beam, a piece of wood that was used for pressing.
The longer the beam, the easier this process became.

Today, more modern pressing systems are used, but no winemaker doubts the 
charm of the old wooden presses, which is why there are those who make an 
effort to preserve them.

| LocaTION
Frontera.

| HOW TO GET THERE
HI-1 road.
 
| LOCAL PRODUCTS 
AND RESOURCES
Vines, wine, ethnographical 
and religious attractions.  

CHURCH OF CANDELARIA7
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don’t miss...
 
A visit to the church of Candelaria. 
Built on the site of a 16th century 
hermitage and completed in 1818, 
its free-standing bell tower overloo-
king the reddish Joapira mountain 
is striking. Inside, Our Lady of Can-
delaria, patron saint of Frontera, is 
worshipped. It is said that the decision 
to locate the church here was made 
because moving families believed 
that the church should be located at 
the end of the road to give thanks for 
divine protection during their journeys 
to and from Jinama.

Red, dry white or fruity 
white are the most 
produced wines on El 
Hierro. In recent years, 
rosé is once again 
growing in importance. 

Our suggestions

· Look to the side and watch the 
vineyard. If you do the walk in au-
tumn, the leaves of the grapes will 
already be dyed red. As most of the 
trees in this area are evergreen, it is 
the vines that visually signals the 
passing of the seasons.

· Take a look at the houses you will 
find at the end of the road and the 
old wine presses that some of them 
still preserve. In Merese square 
there is a reconstructed old wine 
press. It is off the path we follow, 
but it is worth noting it for a visit.

· Make a stop at the Joapira bar 
when your reach the road.  There 
you can have a snack or stop for 
lunch before continuing on your 
way to the pools of La Maceta.



| 36 |

E L  H I E R R O

DESCRIPTION:
The pineapple plantations will be revealed as you approach La Maceta. If you 
see someone working on them, do not miss the opportunity to have the local 
people explain to you the differences between the two types of pineapple that 
are planted on El Hierro: the Spanish red pineapple, and the one that is gradua-
lly replacing it and has an almost robot-like name: the MD 2.

The former is distinguished by the reddish colour of its leaves and its higher 
acidity. Market demand to produce a sweeter pineapple explains the current 
preference for MD 2, which has a higher sugar content. Even so, it is also more 
acidic than those from the Caribbean that are found in large supermarkets. Of 
course, we would choose the Herreña without a moment’s hesitation. We assure 
you that as soon as you try it, you will think the same.
 

| LocaTION
Frontera. 

| HOW TO GET THERE
HI-4 road. 
 
| LOCAL PRODUCTS 
AND RESOURCES
Natural and gastronomic 
attraction.

LA MACETA POOLS8
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don’t miss...
 
The natural pools of La Maceta. They 
are one of the most popular bathing 
areas in Frontera. Locals and tourists 
make the most of their surroundings to 
sunbathe and swim in the ocean. A late 
afternoon swim will be highly refres-
hing after your hike, as well as enjoying 
the spectacular sunset.

Pineapple, banana, 
papaya, mango, 
parchita, and avocado 
make up the tropical 
plantations of the 
Frontera Valley.

Our suggestions

· If you get the chance, ask the 
local farmers about the cultivation 
of pineapple, the new gastronomic 
symbol of the island. 

· Taste the pineapple of El Hierro. 
It is served as a piece of fruit; 
don’t expect to see it as part of the 
dishes. In fact, it is so good that 
there is no need to garnish it with 
any other ingredients.

· Have a drink or dinner at the 
nearby international restaurant or 
at a beach bar that is usually open 
in the busy summers of Frontera.
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DESCRIPTION:
Leaving La Maceta, following a mostly wooden path through lava fields of the 
so-called aa and pahoehoe types, you will reach Puntagrande. The fishing boats 
anchored in the small shelter of Las Puntas harbour will give you an insight into 
the importance of fish in local daily life. 

From this small port, the fishing boats leave the island and the return loaded 
with fish to supply the restaurants in the area: parrot fish (vieja), sea bream 
(dorada), wahoo (peto), yellowfin tuna (rabil), bicuda, amberjack (medregal)... 
Depending on the time of year you visit the island, you will see one or the other 
on the restaurant menus. Of course, you can always enjoy a delicious fresh fish 
served with papas and mojo.

In shrimp season it is a real treat to enjoy a plate with a glass of fresh white wine 
on a terrace overlooking the sea. And if it’s not the right time, there’s always 
limpets with green mojo. Can’t you see it already?

| LocaTION
Las Puntas. 

| HOW TO GET THERE
From the HI-5 road, take the 
turnoff to Las Puntas main 
road.  
 
| LOCAL PRODUCTS 
AND RESOURCES
Ethnographic, geological 
and natural attraction. 

PUNTAGRANDE9
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don’t miss...
 
Visit, eat and even stay at the Hotel 
Puntagrande, listed in the Guinness 
Book of Records as the smallest hotel 
in the world. Immortalise your visit 
by taking a photo of yourself as if you 
were holding the hotel with your fin-
gertips in a game of perspective.

 

Our suggestions

· Look out for the Roques de Sal-
mor, which will always be in sight.
These are very important in the 
history of the Giant Lizard (Lagarto 
Gigante) of El Hierro. A population 
has now been created through a 
controlled release of captive-bred 
specimens for reintroduction into 
the wild and the recovery of the 
species.

· Before the first viewpoint, look 
at the washing places. This area 
was called agua dulce (fresh water) 
because women used the water 
from the cistern next to it to wash 
their clothes and to catch up on the 
latest events in the valley.

· See the fishing boats anchored in 
the small shelter of the port of Las 
Puntas.

The ships anchored in the 
small harbour of
Puntagrande anticipate 
the leading role of fsh 
on the local menus.
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DESCRIPTION:
Despite the importance of salted fish in the past, it is no longer salted today, 
as the consumption of fresh fish has skyrocketed, also due to the high demand 
from restaurants. The vieja guisada (cooked parrot fish), the morena frita (fried 
moray eel), the peto en mojo hervido (wahoo in boiled mojo sauce) or the dorada 
a la espalda (grilled sea bream) are some of the dishes you will find on the res-
taurant menus.

That salting benefited from the salt ponds that you will find along your route.
These were built in 1680, as the salt obtained from the natural pools was not 
sufficient for the existing demand, since both meat and fish were salted for 
preservation. At present, the salt ponds are not in operation, awaiting revitalisa-
tion, as is the case on other islands.

| LocaTION
Frontera. 

| HOW TO GET THERE
HI-5 road. 
 
| LOCAL PRODUCTS 
AND RESOURCES
Fresh fish, salt ponds, eth-
nographic and gastronomic 
attractions.  

LAS SALINAS SALT PONDS10
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don’t miss...
 
· The sunset from this area.

· Enjoying a fresh fish at sunset from 
the terrace of a restaurant in Las 
Puntas.
 

Our suggestions

· Go down to the puddles, and look 
for dry salt to taste and compare 
with common salt.

· While you admire the place, read 
this text by the Canarian writer 
Juan Antonio de Urtusáustegui, 
who described it as follows at the 
end of the 18th century: “They are 
composed of two large ponds and 
the pre-condensation pool with 
strong ashlar and mortared walls.
At all tides the water enters the 
first one, which will collect around 
1,400 cubic metres, through a 
ditch carved by force of a pickaxe 
at the point that advances to the 
sea, with its gate to give or prevent 
the entrance, from which it rises 
by means of a pump to the second 
one and to the pre-condensation 
pool through another, which is 
usually driven by a wind-powered 
machine.”

The pre-condensation 
ponds, which were 
once essential for 
obtaining salt, are still 
preserved. 
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Where to eat and drink

MESÓN JARERA
 
Carretera General San Andrés | 680 982 150 | 
 
Opening hours: Mondays, Tuesdays, Thursdays, Fridays and Satur-
days, 7am to 11pm. Sundays, 7:30am to 11pm. Wednesdays, 4pm to 
11pm.
 
Specialising in grilled meats, it also serves garbanzas, salad, “broken 
eggs” and grilled vegetables.

CASA GOYO
 
Carretera General San Andrés | 922 551 263 | 

Opening hours: Tuesday to Sunday, 10:30am to 10pm. Kitchen opens 
from 12:30pm to 5pm and from 7pm to 9:30pm. Closed on Mondays.
 
Specialising in traditional food. Garbanzas, rancho, stuffed breast, 
grilled meat, cod with onions, and homemade desserts.

JOAPIRA
 
Calle El Congreso | 922 559 803 | 

Opening hours: Monday to Saturday, 1pm to 11pm. Closed on Sundays.
 
Venezuelan and El Hierro food with an international touch.

RESTAURANT L&S
 
Carretera General Las Puntas, 30 | 922 551 223 |

Opening hours: Wednesday to Monday, 12pm to 10:30pm. Closed on 
Tuesdays.
 
At the end of the tour, we can enjoy this restaurant’s home cooking, 
specialising in fresh fish. It has an outdoor terrace.
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RESTAURANTE GARAÑONES
 
Camino Los Cantos, s/n Las Puntas | 649 509 696 | 699 160 854

Opening hours: Thursday to Tuesday, from 1:00 pm to 10:00 pm. 
Closed on Wednesdays.
 
Home cooking, specializing in fresh fish. It has an outdoor terrace 
with incredible sea views.

What to see 

Casa del Aguardiente – Regulating Board for 
the El Hierro D.O.
 
922 559 622 | Mail: doelhierro@doelhierro.es | 
 
This is the headquarters of the Regulating Board for the El Hierro 
Designation of Origin. Here you will find information about the 
island’s wineries; upon reservation, you will be able to visit the 
museum section and enjoy a guided wine tasting session. When you 
reach the Church of Candelaria, instead of continuing along the 
path, turn left into Calle El Hoyo, some 200 metres further on.

Guinea Ecomuseum 
 
922 555 056 |

Opening hours: Every day from 10am to 6pm.

To get there you will have to turn slightly off the track when you 
reach the main road. Instead of continuing straight ahead you will 
see the Ecomuseum on the left. A highly recommended visit. You 
will be able to know more about El Hierro Giant Lizard Recovery 
Project, the Guinea Village (a real village reconstructed with tra-
ditional houses from the 17th to the 20th century), and the Guinea 
volcanic tube (a tube approximately 80 metres long with a bubble 
in its central part). It also has a small souvenir shop where you can 
find handicrafts from El Hierro. Tickets can be purchased directly at 
the ticket window. 
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Where to buy local products   
 

CENTRAL QUESERA
 
Polígono El Majano | 922 550 327| 

Opening hours: Thursdays and Fridays, 8am to 4pm. 

QUESADILLAS TORRES
 
Polígono El Majano | 678 248 126 | 

Opening hours: Monday to Saturday, 9am to 8pm.

QUESADILLAS LA ABUELA
 
Carretera General Las Puntas, 9  

SUPERMERCADO LAS PUNTAS
 
Carretera General Las Puntas | 682 464 495 | 

Opening hours: Every day (including Sundays and public holidays), 7am to 
10pm.

SUPERMERCADO TERENCIO SAN ANDRÉS
 
Calle Jarera, 18, San Andrés | 922 551 376 | 

Opening hours: Monday to Saturday, 9am to 1pm and 4:30pm to 8pm; Sunday, 
9am to 1pm.
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