
O R G A N I Z A T I O N
ORGANIZING COMMITTEE: Town Hall of Alhama de Murcia, Francisco Rubio Munuera, Domingo

García Baño, Diego Andreo Crespo, Pedro Rojo Alcaraz, Juani Cava, Bernardo García, Ana Peñalver, José

Andrés Muñoz, Francisco Robles.

MATACHINES
Juan Ramírez Muñoz, Antonio Navarro Romero, Diego Mula González, Pedro Cerón Aledo, Antonio Cánovas

Balsas, Juan Pardo Rojo, Juan Díaz Jiménez, José A. Hdez. Miras, Francisco Provencio Molino, Juan Mula

González, José Moreno Peña, José Javier Gambín Vicente, Mateo Noguera Martínez (professional ham cutter)

HELPERS: Benjamín Muñoz Carrasco, María García Sánchez, Juan José Guillermo Nortes, Leonor

Chuecos Andreo, Clemente García Rubio, Juan Francisco Hernández Serrano, Emilia Serrano Porras, Borja

Navarro Hermosilla, Rodrigo Mula García, Lola Asensio Alcón, Manuel Gambín Cánovas, Josefa Mendoza

Moreno, Ana Mª Tor Fandos, Lázaro Portero Gil, Pepi García Muñoz, Juan Manuel García García, Isabel Serrano

García, Francisco Chumillas Andreo, Alfonso Soriano López, Josefa Aledo Ramírez, Pedro José Buendía

Martínez, Ángeles Munuera Hernández, Cristina Martínez Caja, María Elías Caja, Ángeles García Martínez,

Antonio Navarro Buendía. Peña LA FOSCA

MUSIC GROUPS, GUITAR GROUPS, BANDS: Aires de Espuña, Grupo de

Coros y Danzas Virgen del Rosario, Cuadrilla de El Berro, Grupo Folklórico Villa de Alhama,

Cuadrilla de La Costera, Taller de Músicos de Sonata, Taller de Guitarra, Laúd y Bandurria

del Centro de Mayores, La Colla del Ramblar, Cantores de Alhama, La Edad de Oro, Amigos

de la Noche y Coro Rociero “Aromas del Rocío”.



FIESTA DE LA MATANZA 2014
SATURDAY 8TH FEBRUARY

9:30 am –OPENING OF THE MARQUEE where this event will be celebrated. The marquee is situated in

the Fairground.

10:00 am–Since 10:00 am you could see the elaboration of cold meats:sausage, black pudding, etc

11:00 am– Inauguration of the EXHIBITION OF HISTORICAL TOOLS AND PHOTOGRAPHS related to

the Matanza, with the presence of Mr. Enrique Ujaldón Benítez (Director of the Tourism Institute of the

Region of Murcia).

12:00 pm – Performance by the group “Cantores de Alhama”. (traditional music group)

12:30 pm – Tasting of morcilla (black pudding).

13:00 pm – Performances  Guitars groups and “Cuadrilla de La Costera” (traditional music group)

14:00 pm – Performance of the group “Coros y Danzas Virgen del Rosario” (traditional folk music- dance group)

14:30 pm – Tasting of sausage and “fritá”

17:00 pm – Performance by the group “Grupo Folklórico Villa de Alhama” (traditional folk music-dance group)

17:45 pm – Tasting of sobrasada (majorcan sausage).

18:00 pm – Performance by the group “La Edad de Oro” (traditional music group)

18:45 pm – Exhibition of a professional ham cutter and tasting of ham.

07:00 pm – Performance by “Cuadrilla de El Berro” (traditional music group)

07:45 pm – Tasting of blanco (white sausage)

08:00 pm – Performance by the group “Colla del Ramblar” (traditional music)

09:00 pm – Closing of the marquee.

SUNDAY 9 FEBRUARY

08:00 am – The butchers start preparing the giant „olla fresca“ (meaty stew).

10:30 am – TALK about the Fiesta de la Matanza and the traditional “matanza” in Alhama de Murcia.

Speakers:

Mr. Alfonso Fernando Cerón Morales (Mayor of Alhama de Murcia), Mr. José Fernández Fuertes

(Managing Director of the factory El Pozo), Mr. Francisco Rubio Munuera (Promoter of the event).

11:00 pm – Performance of the group “Aires de Espuña” (traditional music group)

11:45 pm – Tasting of butifarra (catalanan sausage).
12:00 pm – Performance by the group “Amigos de la Noche”

01:00 pm – Performance by the group “Coro Rociero Aromas del Rocío” (flamenco music group)

02:00 pm – Tasting of the giant “Olla Fresca” (meaty stew)

Closing of the marquee

INFORMATION ABOUT THE EVENT AND ALHAMA DE MURCIA
During the weekend, an information service about the Fiesta de la Matanza and the gastronomic route will be open in the marquee.

The Tourist Office will be open too, with information on Fiesta de la Matanza in English and general information about Alhama de

Murcia.

GASTRONOMIC ROUTE
During the weekend, the following restaurants of the city offer “tapas” and other dishes related to the matanza:

PORK PAW
/ PORK BROCHETTE

PORK LIVER AND
FRIED POTATOES

WITH GARLIC

PORK FILLET
WITH MEAT JUICE

OPEN SANDWICH
WITH PORK SIRLOIN

SOLOMILLO

PORK SIRLOIN
WITH

MUSHROOM

PORK PAWS
AND EARS

MEATY STEW TAPA WITH
CHORIZO


