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A chronicle of culinary delights for 
free spirits and enlightened palates 

In the heart of Jaén province, where the stones 
whisper tales of bygone centuries, Úbeda rises as a 
stage for the most exquisite indulgences. But don't 
be misled by the solemnity of its Renaissance 
palaces, the true greatness of this town lies not only 
in Vandelvira's genius, but in the most sublime art of 
all: turning the earth's bounty into dishes worthy of 
emperors, nobles and common folk alike.

This chronicle is an invitation to a gastronomic pact, 
an initiatory journey where every bite is a revelation 
and every sip a communion with the soul of 
Andalucía.

The Golden Elixir: Del Olivo 
From Olive Grove 
to Culinary Altar
To understand the mysteries of Úbeda's 
kitchen, one must first unlock the 
enigma of the olive. Behold that endless 
sea of silvery-green stretching across 
the land, each tree a guardian sentinel 
of liquid treasure. The Picual variety, 
undisputed queen of these parts, gives 
Jaén's extra virgin olive oil a character 
as bold and fiery as its people: fragrant 
on the nose, intense on the palate, with 
that peppery finish that's both caress 
and challenge. on workshops, visitors 
learn to discern nuances, aromas and 
qualities, discovering how this infinite 
olive landscape and its culture have 
become the true backbone of Úbeda's 
gastronomy.

This liquid gold is no mere seasoning, it's 
the philosopher's stone of the kitchen, 
pure alchemy that elevates the simple 
to the sublime. It cleanses, cooks, 
preserves and dresses with the 
generosity of one who knows its worth. 



Wit on a Plate:
A Banquet of Culinary Ingenuity

Úbeda's cuisine is the art of transformation, where humble local produce becomes, by 
the grace of folk ingenuity, dishes of unforgettable memory. Each recipe bears the 
secrets of survival and wisdom, testimony to a people who never confused poverty 
with a lack of creativity.

Its presence echoes the agricultural 
vitality that has sustained life and 
pleasure here for millennia.
The olive harvest, a near-sacred ritual 
celebrated in the winter months, is far 
more than farm work: it's a social 
ceremony where every walk of life 
comes together. Day labourers and 
landowners pull as one, united by a 
single aim: to produce the finest extra 
virgin olive oil for miles around.

And in town, the Centro de 
Interpretación “Olivar y Aceite” (Olive 
Grove and Oil Interpretation Centre) 
brings these secrets to life. Through 
interactive exhibits, traditional mills, 
guided tastings and handson 
workshops, visitors learn to discern 
nuances, aromas and qualities, 
discovering how this infinite olive 
landscape and its culture have become 
the true backbone of Úbeda's 
gastronomy.



El Ochío: 
Monarch of the Bread Realm

If there's an emperor among Úbeda's 
delights, it's the ochío. But don't think 
it's just bread, oh innocent souls, it's a 
masterpiece of popular baking. Its 
crumb is tender as a lover's sigh, its 
crust crisp like a promise kept, 
crowned with paprika and coarse salt 
that make it a jewel you can eat.

Locals devour it in countless ways: on 
its own to savour its noble character, 
or as a bed for lomo de orza or juicy 
morcilla en caldera (blood sausage 
cooked in a rich broth), a spicerich 
delight served piping hot and spread 
with the devotion others reserve for 
loftier rites. rich delight served piping 
hot and spread with the devotion 
others reserve for loftier rites.

When Boreas unleashes his icy winds, 
stews take centre stage and comfort 
both body and spirit. The most famed is 
Andrajos, a humble name for a dish of 
profound depth. Strips of flour dough, 
hence the modest moniker, swim in a 
thick vegetable broth, sometimes with 
salt cod from distant seas, sometimes 
with game like rabbit or hare, creating a 
dish that truly warms from within. old 
bread, extra virgin olive oil and spices 
combine in an alchemy only the initiated 
understand.

Joining this chorus are espinacas 
esparragás, where spinach dances with 
wild asparagus in perfect harmony, and 
migas ruleras, a treasure of peasant 
cookery where dayold bread, extra virgin 
olive oil and spices combine in an 
alchemy only the initiated understand.

Traditional Stews: 
The Alchemy of the Home



The ancient tradition of the pig 
slaughter may no longer be a 
communal rite, yet Úbeda has elevated 
its derivative products to art. Lomo de 
orza is a gem of preservation: pork loin, 
first fried with aromatic herbs as if it 
were an apothecary's ointment, is 
plunged into lard in a clay jar, achieving 
textures and flavours that defy 
description. 

Enjoyed cold or warm, each bite is pure 
Andalucían bliss.

From Slaughter 
to Feast:  
The Wisdom of the Pig

Sweet Temptations:
Paradise for the 
SweetToothed

Úbeda's confectionery heritage, once 
tied to religious festivals yet no less 
sinful, offers temptations that would 
make even the sternest ascetic 
capitulate. Gachas dulces, with their 
silky texture and anise and cinnamon 
notes, are the traditional comfort of All 
Saints' Day. 

Borrachuelos and pestiños, Andalusian 
legacies bathed in golden honey, 
complete this symphony of pleasures, 
a caress for the palate and an embrace 
for the soul.



Each February to March, the 
Renaissance Gastronomic Days reach 
the culinary season's peak. Local 
master chefs become archaeologists 
of flavour, reviving recipes that might 
have graced the banquets of Charles V 
or the gastronomic whims of noble 
courtiers.

It's a temporal voyage through taste, 
complemented by oil tastings that feel 
like initiation rites, workshops 
unveiling culinary secrets, and talks on 
the history of food that enlighten as 
much as they delight.

A Calendar of Delights:
Events for the Epicurean

FEMA: 
Where Technique Becomes Art

Úbeda's gastronomy isn't confined to the table; it spills generously into a vibrant 
calendar of celebrations that draw food lovers from across the peninsula.

In midSeptember, the Feria de Maquinaria Agrícola (Agricultural Machinery 
Fair) turns into a stage for showcookings, where local chefs showcase extra virgin 
olive oil's versatility in haute cuisine. Technical sessions let lovers of good food 
discover innovations in producing this “liquid gold,” turning technique into spectacle 
and knowledge into pleasure.

Las Jornadas Gastronómicas del Renacimiento: 
A Journey Through Time



Temples of Pleasure: 
A Guide to Fine Places to Eat and Drink

Úbeda's hospitality scene offers the right experience for every diner, from the 
modest to the most discerning.

Tapas Bars: 
Parliament of Flavour

Tapeo (tapas hopping) is an unmissable 
ritual, a democratic ceremony where 
you feel the city's true pulse. Amid chat 
ranging from local gossip to lofty 
philosophy, plates of tapas pass hand 
to hand like a secular communion. The 
quality and generosity of these little 
masterpieces are a local hallmark.

Hopping between bars to try an ochío, 
a slice of lomo de orza or a portion of 
morcilla en caldera is a gastronomic 
pilgrimage that connects visitors with 
the town's authentic soul.

For more solemn celebrations, inns and 
grills offer menus that are hymns to 
ancestral recipes. Here you'll savour 
rabo de toro (oxtail stew) in wine, 
charcoalgrilled meats that sing of 

pastoral tradition, and generous 
portions of bacalao a la baezana. The 
ambience is warm as an old friend's 
embrace, centred on the excellence of 
local produce.

Inns and Grill Houses:
Catedrales de la Tradición



Úbeda on the Plate:
Epilogue of a Sensory Journey

Úbeda's gastronomy is a living chronicle, a history to be 
savoured and a memory to be tasted. From the intensity of 
freshly pressed olives to the comforting warmth of a winter 
stew, each dish echoes the town's monumental past and 
promises future pleasures.

Visiting Úbeda is to embark on a journey of dual heritage: that 
of stone to be admired and that of flavour to be lived. An 
experience that proves this town's true greatness isn't just seen, 
it's tasted, felt and celebrated in every bite, every encounter, 
every toast to life that only wise folk truly know.

For in Úbeda, as in the finest Renaissance treatises, wisdom is 
served at the table and happiness is measured in spoonfuls.

A new generation of Úbeda chefs 
redefines local cuisine without 
betraying its roots. In these culinary 
temples, tradition is the starting point, 
yet modern techniques and creativity 
lift dishes to unprecedented heights. 

Olive oil becomes a canvas for artistic 
expression, and local produce 
transforms into tasting menus that 
reflect the evolution of regional 
gastronomy.

Signature Cuisine:
The Bridge Between Erass


