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CANARY ISLANDS

Watch the blossoms unfurl on the beautiful almond trees that 
accessorise the landscape, slowly breathe in the glorious surrounds 
of the lunar landscapes – spring is the perfect time to visit these  
sun-drenched islands, found along the Atlantic Ocean just off  
the north-western African coast. Here you can sample outstanding 
cuisine, enjoy local, award-winning wines, visit lush plantations 
and soak up the region’s history. But these are just some of the many 
reasons to revisit a destination you thought you knew so well.

Tenerife: mountains, caves and coastal views
Time plays tricks on you in north-east Tenerife’s Taganana,  
a 40-minute four-wheel drive from Santa Cruz de Tenerife.  
This whitewashed hamlet’s pearly white dwellings are reminiscent 
of the Andalusia-style settlements established following the  
15th-century Spanish conquest.

Take a quantum leap back to King Ferdinand and Queen Isabella’s 
España by heading to the Iglesia de Nuestra Señora, one of the  
oldest churches on the island. From here you can admire the even 
more ancient Anaga Mountains, reaching heights of 1,024 metres 
and serving as a stunning backdrop. They were once home to the  
so-called Brujas de Anaga (Witches of Anaga), the Berber-descendent 
inhabitants of Tenerife who occupied the island before the Spanish 
invasion and were known as Guanches. > 

The Canaries are rightly renowned for their 
spectacular beaches, but put in the extra mileage 

and you’ll discover this Atlantic archipelago’s 
prehistoric sites and looming volcanoes which  

are best explored from the inside out...
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Residing in caves – keeping them 
cool in summer and warm in winter 
– these Neanderthal-esque Guanche 
‘witches’ wore black robes, which 
legend tells were removed as part of 
frenzied midnight dances before they 
cooled themselves by skinny-dipping 

in the Atlantic. The caves were built to withstand the ravages of 
time, as you can see at Las Cuevas de Chinamada, set within the 
Parque Natural de Anaga. There’s even a cave restaurant, which 
is celebrated for its puchero, a hearty Canarian stew comprising 
beef, chickpeas, sweet potatoes and common spuds. Restaurante 
La Cueva offers an unforgettable subterranean dining experience. 
Despite the name of the dish, the restaurant’s carne fiesta  
(going heavy on pork, peppers and parsley) is more a meat feast 
than a party on a plate. And sweet potato is as likely to turn up  
in a dessert here as it is in a main course.

There’s some debate as to exactly when the Guanches arrived 
on Tenerife’s shores but what’s beyond dispute is that these 
landlocked folk came with their goats. The fur of these hardy and 
adaptable animals was used to fashion clothes, while their bodies 
provided cheese, meat and milk. It’s well worth taking a detour 
to coastal Benijo, where you can visit Casa Paca to sample the 
outstanding tapas and their heritage of traditional goat’s cheeses. 

Spanish settlers quickly became alert to the growing potential 
of the fertile volcanic terrain, with sugar cane serving as the 
cash crop of the time. Newly arrived locals rushed to establish 
plantations that were later transformed into vineyards, with 
Canarian wine soon becoming a popular export that even the 
great bard Shakespeare waxed lyrical about. 

Valleys don’t get much greener than the lush Valle de Orotava,  
a leisurely 75-minute car journey south-west from Taganana.  
This marks the end of the island’s renowned ruta del vino  
(wine route). Try before you buy at the likes of Bodegas el 
Penitente, a boutique winery in Camino 
de la Habanera. Further south, you’ll feel 
as though you’ve been transported to the 
moon by way of the lunar landscapes at 
the interior’s Las Cañadas del Teide. You 
can ride the cable car close to the top of 
Teide, Spain’s highest mountain, which 
resembles Japan’s Mount Fuji when  
snow-capped. Those wanting to trek to 
the 3,718-metre peak need to secure a 
permit in advance and continue on foot.

From top: an array of 
produce at the market 
in La Laguna; stock 
up at one of Tenerife’s 
many outstanding 
vineyards; La Orotava 
old town; local 
dish pulpo hervido 
(boiled octopus) and 
potatoes. Opposite: 
Macizo de Anaga, 
a mountain range in 
north-east Tenerife

If pushed for time, the north of the island is filled with  
under-the-radar destinations such as Playa Roque de las Bodegas 
fishing village, the very antithesis of the touristy south. The 
same is true of La Laguna, Tenerife’s university town, whose 
traditional architecture evokes a bonsai Cambridge. Then there’s 
Puerto de la Cruz, the island’s original resort, which attracted 
wealthy Northern Europeans looking to escape a bleak winter. 
Holidaymakers liked this port so much that many relocated, 
taking advantage of Tenerife’s less-rain, more-shine climate.  
The Lago Martíanez, one-part contemporary art museum to 
two parts swimming pool complex, was created by Lanzarote 
architect-artist and purveyor of slow tourism, César Manrique.

Puerto de la Cruz is also where you’ll find the Jardín Sitio Litre. 
Proving that Tenerife – the north at least – is a green and pleasant 
(is)land, you’ll be able to fawn over the flora and breathe in the 
peace. This, the island’s oldest garden is attached to an early  
18th-century mansion and a wonderful collection of orchids.

For a particularly authentic taste of the island, drop by a 
guachinche. Historically, these popped up in all manner of places, 
including banana plantations and residential garages during the 
wine season to pair local vintages with traditional Canarian food. 
Today, though, some are open all year round. For a more refined 
dining experience, El Sauzal’s Guanchinche La Palmeral is as easy 
on the eye as its food is on the stomach. >
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There’s plenty to see and do in the capital Santa Cruz de Tenerife 
too, which features a new-age doppelganger for the Sydney Opera 
House in its Auditorio de Tenerife. At the fascinating Museo de la 
Naturaleza y el Hombre nearby, you’ll come face to skull with the 
Mummy of San Andrés, believed to be a mencey (aboriginal king) 
or a leading figure in Guanche society of the time. 

Gran Canaria: cacti and cobbled streets 
On neighbouring Gran Canaria, there’s more pre-Spanish history 
to discover at Cueva Pintada in Gáldar (formerly Agaldar and the 
northern capital of the Canarii, Gran Canaria’s Guanches). 

The Painted Cave Archaeological Park was literally stumbled 
upon by a local farmer. Though it’s a work in progress, finds  
from the latest digs are on display. The capital, Las Palmas de Gran 
Canaria is more of a Spanish affair. Walk the cobbled streets of 
Vegueta, as Christopher Columbus did on his way to sailing the 
ocean blue in 1492. The Columbus House Museum was actually the 
residence of the governor receiving the great explorer at the time, 
but it includes replicas of his fleet. Just around the corner, you’ll 
find the Saint Antonio Abad hermitage, where Columbus reputedly 
knelt to pray for a safe voyage after repairs to his ship, La Pinta. 

Gourmands will be sated by what’s going on in the Valle 
de Agaete. Deep in the valley you’ll find San Pedro, another 
whitewashed hamlet whose football team plays on one of 
the island’s original gravel pitches. It’s also home to both 
the interconnecting Finca La Laja and Bodega Los Berrazales 
plantations. While the finca produces giant fruit, including 
avocados that look more like papayas and huge Washington  
navel oranges, the bodega is where vines 
responsible for producing award-winning wines 
are grown. There’s a coffee plantation here too, 
one of the few in the northern hemisphere, let 
alone Europe. Take a tour and taste the coffee, 
wine and fruit, along with sweet chorizo, from 
the town of Teror, and guava jam. 

Mojo is the typically piquant sauce that 
accompanies the Canary Islands’ signature dish: 
papas arrugadas (baby potatoes boiled in salty 
water until wrinkled). The green variety goes 
with fish. Mojo-making is a quintessentially 
Canarian thing to do and there as many recipes 
for it as there are kitchens. Finca La Laja and 
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Los Berrazales can teach you how to make it best. Take a break 
from your pestle and mortar mashing together salt, cumin, garlic, 
paprika, olive oil, and wine vinegar and look up at the Tamadaba 
massif, rearing upwards nearby in its namesake natural park.

Lanzarote: volcanic moonscapes and windmills
The most perfectly preserved of the Canary Islands, Lanzarote’s 
malpaís (volcanic badlands) are softened by picturesque villages 
with houses painted in white and featuring green or blue shutters. 
No building here is much taller than a palm tree – a legacy of the 
aforementioned Manrique, who wanted to ensure his home island 
remained the way it was when he was born in 1919, with low-level 
abodes draped in bougainvillea. 

Manrique’s unique artistic fingerprint is all over the main 
attractions on the island too, from Casa Museo Monumento del 
Campesino and Lanzarote’s House Museum to Monument to the 
Farm Labourer – a temple to the rural idyll – and the Jardín de 
Cactus, with its La Mancha-style windmill, constructed on the site 
of a disused quarry in 1991. For a window into Manrique’s world, 
stop by Taro de Tahíche to see Volcano House, the cement-free 
former residence of the great man – today it’s the headquarters  
of the César Manrique Foundation. Another spectacular conversion 
can be found at the north coast’s Mirador del Rio, a former fort 
now restaurant with jaw-to-the-floor views of the Canary Islands’ 
unofficial eighth island, La Graciosa. Travel here by ferry from 
Orzola and hike to the purple water and white sand at the  
tropical Playa de Las Conchas. Then head to Jameos del Agua  
where a network of grottoes leads into an auditorium and a  
lagoon-like underwater sapphire-coloured pool with amazing 
acoustics only a cave environment can provide. Places like this 
need to be seen and heard to be believed.

From left: vibrant 

scarlet macaws;  

a stealthy ocelot  

peers through the 

dense vegetation 

MANRIQUE’S ARTISTIC 
FINGERPRINT IS ALL 
OVER THE ISLAND, 
INCLUDING AT THE  
JARDÍN DE CACTUS

“
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From top: Vegueta, the charming old town district 

of Las Palmas, Gran Canaria; island favourite, 
red mojo drizzled over baby potatoes; Mirador del 

Rio boasts great views of La Graciosa. Opposite: 
César Manrique’s Jardín de Cactus  

 With two departures sailing roundtrip from Southampton  
to the Canaries in 2019, take advantage of the More Ashore 
experiences on offer in Tenerife and Gran Canaria
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Famara Quesada Dóniz 
and Maru Pacheco González 
Owners of Flor del Higopico,  
a boutique in Tenerife
For us, the signature style of the Canary 
Islands is its from-another-planet 
landscapes. These are isles blessed 
with the dark magic of volcanic beauty. 
It’s full of contrasts and a temperate 
climate you can kick back in – it never 
gets too chilly, day or night. If you find 
yourself in La Orotava, apart from 
visiting our boutique, we recommend 
you take a casual stroll through the 
cobbled streets, soaking up the 
charm of the beautifully preserved 
17th-century buildings. Head to the 
family friendly museums to discover 
our fascinating history and to the local 
restaurants for traditional food, which 
skimps on neither quality or quantity. 
Not forgetting our dramatic coastline 
and the spectacular landscape of the 
Cañadas del Teide. Our favourite places 
to relax include the island’s black-sand 
beaches, its prehistoric laurel forests, 
and lush botanic gardens such as Puerto 
de la Cruz’s exotic orchid garden. 

WORD 
ON THE 
STREET

Keith Amess 
Journey reader from Leicester 
and repeat visitor to Lanzarote
Some experiences of this island will 
never leave me. My wife is a keen 
photographer and captured amazing 
images of volcanoes lit up with soft red 
light. That night our food was cooked 
‘on the (hot) rocks’. On a daytime visit 
one year, the guides poured water and 
threw bales of hay into the fiery mouths 
of the volcanoes. My tip is to take a 
jacket – it’s quite high up there with 
a definite nip in the air. Puerto del 
Carmen on the south-east coast 
has a lovely holiday feel, too.

Felisa Morales González 
Tenerife local and foodie
We often visit the local vineyards to 
enjoy the views with a glass of wine 
in the sun. The wines are delicious, 
traditionally produced and located 
mainly on the north coast of Tenerife. 
As the wine production gets bigger, 
more Canarian wineries are winning 
international prizes. The gastronomy 
too is garnering more international 
attention. Thanks to our farmers,  
the foods our ancestors used as their  
only means of survival – potatoes, el 
gofio (cereal flour), meat including 
cochino negro (black pork), goat and 
rabbit, and even our iconic green  
and red mojo – have developed 
creatively and incorporate more and 
more, organic local ingredients.
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