
 

 

RUTE 5// Flavours of Huesca 

The Hoya de Huesca district is found directly south of a chain of external ridges 

belonging to the mountain system known by the generic name of the Pre-Pyrenees. 

Geographically, the district is part of same landscape unit as Somontano de Barbastro, 

meaning that in addition to sharing similar features with the neighbouring district, 

Hoya de Huesca also shows itself to be a fertile land for a people with a rich farming 

history. The route we are about to take through the city of Huesca’s hinterland offers 

an abundance of produce and foodstuffs and is representative of the area’s culinary 

culture. 

 

Huesca, the capital of the province of the same name and home to some 50,000 

inhabitants, has an interesting historic quarter that entices visitors to wander its 

streets in search of architectural treasures, and also gastronomic ones, such as some of 

the longest-standing patisseries in the region. Founded in 1737, Confitería Vilas is an 

establishment that throughout its almost three-hundred-year existence has succeeded 

in preserving the flavours of the past, artisanal techniques and respect for tradition, 

without eschewing modern forms and trends. It produces delicious castañas de 

mazapán (marzipan “chestnuts”), chupitos (desserts served in shot glasses), biscuits, 

nougat, almond treats and an endless list of sweets and exquisite pastries. Another 

classic name in Huesca’s pastry scene is Pastelería Ascaso. Spanning four generations, 

its master bakers work according to tradition, but without forgetting innovation as 

they create exclusive and delicate gourmet products, such as their pastel ruso 

(“Russian” almond sponge), nougat, citrus (chocolate and lemon sponge), abades 

(lavender-flavoured flaky butter pastries) and trufados chocolates, among others. 

 

What a good start to our route! But if the idea now is to have lunch, in spite of its small 

size, Huesca has two first-rate gastronomic establishments to delight the palate: 

Taberna de Lillias Pastia and Las Torres. 

 

The Taberna de Lillias Pastia, located on the ground floor of the emblematic Art 

Nouveau building known as the Casino, is where chef Carmelo Bosque offers modern 

signature cuisine that places special emphasis on the use of black truffle. Taberna de 

Lillas Pastia is the highest-ranking restaurant in Aragon according to international food 

critics and has been awarded a prestigious Michelin star. 



 

 

Another Michelin-starred restaurant is Las Torres. Here, the Abadía Brothers produce 

excellent signature cuisine with special attention paid to quality produce and raw 

materials. Their work has been acknowledged in the best Spanish and international 

guidebooks and is highly rated by food critics. 

 

After lunch, it is now time to discover some of the outlying establishments that supply 

the city’s pantries. We head for Almudévar and continue with the sweet theme, as this 

is the birthplace of the famous trenza or braided pastry. For this, we take the E-07 

motorway in the direction of Zaragoza to this nearby town. Pastelería Tolosana is a 

family-run business that has succeeded in combining traditional flavours with research 

into new aromas, textures and sensations.  

 

Pastelería Tolosana insists that each moment you spend with loved ones should be 

special, which is why they offer a wide range of the highest quality breads, pastries and 

foodstuffs prepared using traditional methods and natural ingredients, encouraging a 

healthy and balanced diet. This establishment’s star product is the authentic Trenza de 

Almudévar, which has consolidated its reputation as a yardstick against which 

Aragonese desserts are measured. There are also other excellent products such as 

Frutas de Aragón (chocolate-coated candied fruit) and castañas de mazapán which, 

together with the trenza are highly deserving of the “C’alial” quality marking granted 

to them by the government of Aragon. This is also why they received the Special Food 

Award of Aragon in 2009.  

 

We return to Huesca in order to take the road to the eastern edge of the district. We 

are heading for Sieso de Huesca to visit a cheese factory. Sieso is reached by taking the 

N-240 and A-22 roads in the direction of Barbastro as far as Angüés, where the A-1228 

leads us to Casbas and Sieso de Huesca. The Villa Villera farm and cheese factory 

makes dairy products from the milk produced daily by their own cows. This milk goes 

into making a wide range of healthy and tasty curd, soft, semi-mature, mature and 

ricotta-style cheeses, along with cheesecake and yoghurt. 

 

When our visit is over, it is time to move on, this time to the other end of the district, 

to the villages of Bolea and Loarre. We go back to Huesca, where we take the A-132 

road to the junction with the A-1206, turning towards Bolea. The last part of the day 

will be spent among cherries, olive oils and nuts. The name of Bolea is reminiscent of 

cherries, and it comes as no surprise that the Feria de la Cereza or cherry fair is held 

here every June. Bolea is home to a family-owned company that sells up to 11 



 

different varieties of high-quality cherries under the brand Cerezas Celi. This company 

runs a small orchard with very restricted production, where care for the environment 

is an important part of its philosophy. Don’t miss out on the opportunity to pick your 

own cherries! When it comes to olive oil, special mention should be given to the 

Molino de Olivas de Bolea, an oil mill that has modernised the system for extracting 

the oil, leaving the old machinery to be restored and displayed for visitors. This mill 

presses olives of the Verdeña variety produced by the centennial olive trees of the 

area. 

 

Close by is the village of Loarre, undoubtedly famous for its monumental and 

filmworthy castle. A distance of less than 10 kilometres separates both villages along 

the A-132 road. Loarre is where we conclude this journey through the flavours of 

Huesca by tasting the nuts produced by the artisan roaster Castillo de Loarre, where 

different packaging formats are used to present select gourmet products: almonds, 

hazelnuts and walnuts shelled by traditional methods without using machinery that 

can damage the nuts. They also produce mixed nuts and and the company’s speciality 

sugar-coated almonds, made from a variety of almonds native to the village. These 

almonds are also sold toasted with their skins, toasted and skinned, and are also used 

to make mixed nuts. 

 


