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Mar Marcos

Head chef and owner of Restaurante Espafa, in Fermoselle (Zamora), a third-generation family
establishment located in the heart of the Arribes del Duero.

Self-taught, she learned the secrets of the kitchen from a young age with her grandmother and mother
(both cooks), later complementing her knowledge at the International Cooking School of Valladolid. Her
career combines the culinary traditions of Zamora, and especially La Raya, with a contemporary approach,
reinterpreting traditional recipes—dishes such as cod a la tranca, suckling lamb in almond sauce, and
potatoes with mushrooms—with creativity, balance, and respect for local produce.

A staunch defender of the territory, Mar works with native ingredients from the Sayago Fermoselle region,
such as Sayago beef, artisan cheeses, and locally sourced vegetables and leqgumes, promoting a cuisine
with identity and roots.

His work has been recognized in various national competitions. Of note are his participation in the 3rd
Tapas and Pinchos Championship of the Region of Murcia, where he presented a Sayago beef stew,

and in the Best Verdinas in Spain competition, where he won the Best Pairing Award. In 2024-2025, he
represented the province of Zamora in the 2nd National Black Truffle Cooking Competition, presenting his
project to chefs from across the country.

Her culinary philosophy can be summed up in one phrase: "The foundation is traditional cooking." With this
spirit, Mar Marcos embodies a new generation of chefs who champion rural cuisine, local produce, and the
appreciation of the culinary heritage of Castillay Ledn.
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