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INTRODUCCIÓN

El presente libro recoge las aportaciones presentadas al V Congreso Internacional Cultura 
y Ciudad (Granada, 16-18 de junio de 2025), dedicado a Comida, Arquitectura y Ciudad 
y organizado por el área de Composición Arquitectónica de la Universidad de Granada 
y por el Proyecto de Investigación del Plan Nacional dirigido por los profesores David 
Arredondo Garrido y Juan Calatrava “Comida y Ciudad. De lo doméstico al espacio públi-
co. Elementos para una historia, argumentos para el proyecto contemporáneo (FoodCity)” 
PDI2020–115039GB-I00.
Desde el año 2015, los congresos Cultura y Ciudad se proponen explorar, desde una pers-
pectiva pluridisciplinar, cuestiones complejas vinculadas a la historia de la arquitectura, 
el urbanismo y el territorio. Estos encuentros se centran en temas donde la arquitectura 
dialoga con otros campos de la cultura contemporánea, partiendo de la convicción de que 
el cruce de saberes genera valiosos aportes científicos. En este marco, Cultura y Ciudad se 
configura como una plataforma que promueve el intercambio intelectual entre especialistas 
de distintas disciplinas, fomentando un debate académico abierto y alejado de las limitacio-
nes impuestas por la fragmentación institucional del conocimiento.
En su quinta edición, el congreso Cultura y Ciudad se dedica a explorar, desde una perspec-
tiva amplia y transversal, las complejas relaciones entre comida, arquitectura y ciudad. El 
eje central de esta convocatoria es el hecho alimentario, entendido en todas sus ramifica-
ciones y en su capacidad de articular múltiples vínculos con los espacios construidos y los 
entornos urbanos. A pesar de la existencia de numerosos estudios monográficos centrados 
en cada uno de estos ámbitos por separado, persiste una notable carencia de enfoques inte-
gradores que pongan en valor las conexiones profundas entre ellos. Por ello, este congreso 
se plantea como objetivo fundamental fomentar investigaciones que indaguen en las hi-
bridaciones y tensiones que emergen en la intersección entre alimentación, arquitectura y 
ciudad, desde el convencimiento de que dicho enfoque puede generar un conocimiento más 
rico y articulado que la simple suma de perspectivas aisladas. La estructura del trabajo se 
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organiza en torno a tres escalas fundamentales de análisis: el ámbito doméstico, los espa-
cios urbanos intermedios y el territorio, a los que se suma un bloque final dedicado a las 
representaciones culturales que enlazan y proyectan estos mundos.
El primero de los bloques temáticos del congreso, recogido en el primer capítulo del Volumen I, 
ofrece una panorámica amplia y diversa sobre la casa y la cocina como espacios fundamen-
tales de la vida doméstica, abordados desde múltiples perspectivas geográficas, históricas 
y culturales. Los textos analizan la evolución del espacio culinario y su relación con el ha-
bitar moderno, desde enfoques arquitectónicos, sociales y simbólicos. Se exploran casos 
emblemáticos del diseño europeo, como las cocinas en la modernidad de Le Corbusier, 
así como reinterpretaciones contemporáneas en América Latina, India o Bangladesh. Se 
presta atención al papel de la cocina en distintos contextos históricos, desde el franquismo 
en España hasta la vida cotidiana rural en México, Chile o Ecuador, pasando por estudios 
sobre viviendas obreras, campesinas o aristocráticas. El capítulo también aborda el impac-
to de los medios de comunicación y el diseño industrial en la configuración del imaginario 
doméstico, así como las tensiones ideológicas y culturales que atraviesan este espacio del 
hogar. A lo largo de las contribuciones, la cocina se presenta no solo como lugar de pro-
ducción alimentaria, sino como núcleo simbólico del hogar, reflejo de dinámicas de poder, 
género, clase y modernización, y como un ámbito de transformación constante entre lo tra-
dicional, lo utópico y lo funcional.
El segundo bloque temático se centra en el análisis del espacio urbano a través de la lente 
de la alimentación, explorando cómo prácticas, infraestructuras y arquitecturas ligadas a la 
comida moldean la vida social, económica y simbólica de las ciudades. Los textos abarcan 
ámbitos geográficos diversos —desde Granada, Lisboa y Venecia hasta Bogotá, Ciudad de 
México, Quito, Macao o Cuzco— y examinan casos históricos y contemporáneos, revelan-
do cómo la alimentación transforma calles, plazas, mercados y equipamientos urbanos en 
lugares de encuentro, conflicto o integración. Se estudian mercados tradicionales, come-
dores escolares, bares, vermuterías y puestos de comida callejera como dispositivos urba-
nos cargados de significado social. Asimismo, se abordan fenómenos como la producción 
alimentaria en entornos urbanos, los huertos comunitarios, la alimentación como derecho 
ciudadano o las dinámicas de exclusión y vulnerabilidad asociadas a los desiertos alimen-
tarios o a la informalidad. El capítulo también reflexiona sobre las arquitecturas efímeras, 
los espacios intermedios y las microestructuras de aprovisionamiento que escapan a las 
lógicas del planeamiento convencional, pero son clave en la construcción cotidiana de lo 
urbano. En conjunto, estas contribuciones visibilizan la dimensión política, cultural y sen-
sorial del acto de comer en la ciudad y su capacidad de generar formas de sociabilidad, 
memoria e identidad urbana.
El tercer bloque, ya en el Volumen II, examina las complejas relaciones entre alimentación, 
territorio y paisaje, a través de una multiplicidad de casos históricos y contemporáneos 
que abarcan diferentes escalas geográficas y temporales. Los textos analizan cómo la pro-
ducción, distribución y consumo de alimentos dan forma a los paisajes culturales, territo-
rios productivos y arquitecturas asociadas, desde huertos monacales y sistemas agrícolas 
antiguos hasta cooperativas rurales, industrias cárnicas o redes de huertas urbanas. Se 
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exploran contextos tan variados como la Alhambra en el siglo XIX, los monasterios galle-
gos, la Campania romana, las márgenes del Manzanares en Madrid, el Aljarafe sevillano 
o los pueblos pesqueros de Malasia. La atención se dirige tanto a las infraestructuras ma-
teriales —como molinos, canales, cocinas móviles o edificaciones industriales— como a 
las dimensiones simbólicas, sociales y afectivas del paisaje agroalimentario. También se 
abordan las transformaciones territoriales provocadas por la modernización agrícola, la co-
lonización, la crisis ambiental o las políticas de emergencia, así como propuestas de diseño 
ecológico, estrategias agroecológicas y lecturas patrimoniales del territorio comestible. En 
conjunto, el capítulo muestra cómo los procesos alimentarios articulan modos de habitar, 
gestionar y representar el espacio, revelando un paisaje vivo, en constante negociación en-
tre lo local y lo global, lo tradicional y lo innovador.
Finalmente, el capítulo dedicado al último bloque temático explora las múltiples represen-
taciones culturales de la comida, la cocina y el acto de comer, abordándolos como prácticas 
simbólicas, estéticas y sociales que atraviesan disciplinas como la literatura, el arte, la ar-
quitectura, el cine o la antropología. A través de una rica diversidad de casos y enfoques, los 
textos examinan cómo la alimentación se convierte en medio narrativo, dispositivo crítico 
o elemento estructurador del espacio, tanto en contextos domésticos como públicos. Se 
analizan desde bodegones literarios clásicos hasta intervenciones contemporáneas en el 
espacio urbano, pasando por instalaciones artísticas, festividades religiosas, cine, arqui-
tectura efímera o exposiciones universales. Se presta atención al papel de la comida en la 
construcción de identidades colectivas, memorias íntimas y relatos nacionales, así como a 
las tensiones entre abundancia y escasez, frugalidad y espectáculo, tradición y transgre-
sión. El capítulo también propone lecturas alternativas de la cocina como lugar de extrañe-
za o resistencia, y reflexiona sobre la mesa como escena de encuentro, de poder, de don y de 
representación. En conjunto, estas contribuciones revelan cómo lo alimentario trasciende 
lo funcional para convertirse en una potente herramienta de reflexión cultural, crítica social 
y experimentación estética.
Este conjunto de reflexiones ha cristalizado en los 100 textos que, tras un riguroso proceso 
de selección por pares ciegos, componen esta publicación. La comisión organizadora quiere 
expresar, en primer lugar, su reconocimiento a los investigadores que siguen apostando por 
compartir sus reflexiones en el entorno de este Congreso; aportaciones de enorme diversi-
dad académica y nacional y que, desde el rigor de la investigación, generan un debate rico y 
abierto sobre comida, arquitectura y ciudad. 
Los editores de este libro quieren reconocer, además, el intenso y sacrificado trabajo del 
resto de miembros de la Comisión Organizadora del Congreso: Juan Manuel Barrios, Eva 
Chacón Linares, Francisco A. García Pérez, Agustín Gor, Bernardino Líndez, Juan Carlos 
Reina y Manuel “Saga” Sánchez García, así como a la empresa encargada de la gestión 
y coordinación técnica, Baobab Eventos, y a sus gestores, Fernando Segura y Carmen 
Hernández, quienes cada año se superan en profesionalidad y eficacia en la coordinación y 
gestión de las tareas menos agradecidas del congreso. Todo el equipo quiere recoger aquí 
un sincero reconocimiento a nuestra querida y admirada compañera Ana del Cid, tristemen-
te fallecida en agosto de 2024, quien trabajó para llevar a los Congresos Cultura y Ciudad a 
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las máximas cotas de rigor académico y profundidad intelectual y por quien continuaremos 
trabajando con ilusión y cariño para seguir la línea que nos marcó.
Nuestro más sincero agradecimiento, del mismo modo, a los miembros del Comité Científico, 
compuesto por prestigiosos especialistas de relevancia internacional que generosamente 
nos han prestado su tiempo y ayuda: José Javier Alayón, Francisco Arqués Soler, David 
Arredondo Garrido, Narciso Barrera-Bassols, Juan Luis Burke, Donatella Calabi, Juan 
Calatrava, Eduardo Castillo Vinuesa, Miguel Ángel Chaves, Pilar Chías Navarro, Annalisa 
Dameri, Carmen Díez Medina, Miguel Ángel Escalona, Ana Esteban Maluenda, David 
Fanfani, Yasser Farrés Delgado, Carolina García Estévez, Anna Giannetti, José Antonio 
González Alcantud, Iván González Márquez, Rodrigo Gutiérrez Viñuales, Rafael de Lacour 
Jiménez, Ángeles Layuno, Marta Llorente, Ruth Lo, Reina Loredo Cansino, Mar Loren, 
Magda Mària, Samantha L. Martin, Alberto Matarán Ruiz, Paolo Mellano, Xavier Monteys, 
Alejandro Muñoz Miranda, Zaida Muxí, Antonio Pizza, José Manuel Pozo Municio, Eduardo 
Prieto, Anna Puigjaner, José Rosas Vera, Marta Sequeira, José Tito Rojo, Jorge Torres 
Cueco, Charles Waldheim y Thaïsa Way.
Finalmente, el Comité Organizador del Congreso quiere dar las gracias a las instituciones 
que han hecho posible este evento. En primer lugar, al Departamento de Construcciones 
Arquitectónicas de la Universidad de Granada, al que está adscrita el área de conocimien-
to de Composición Arquitectónica, y a su director, Ignacio Valverde Palacios, quien siem-
pre ha apoyado nuestras labores de investigación. También a la Escuela Técnica Superior 
de Arquitectura de la Universidad de Granada, tanto a su director anterior, José María 
Manzano, como a la recién elegida nueva directora, Roser Martínez-Ramos, por poner a 
nuestra disposición las instalaciones de su espléndida sede. Al Grupo de Investigación 
Arquitectura y Cultura Contemporánea (HUM813), al que pertenecemos la mayoría de 
los organizadores del congreso, y a la Asociación de Historiadores de la Arquitectura y el 
Urbanismo (AhAU) por su interés en difundir esta iniciativa entre sus asociados. Nuestro 
último agradecimiento es para la Editorial Universidad de Granada, su equipo y especial-
mente su directora, Maribel Cabrera, que acogió sin reservas esta propuesta de publicación, 
contribuyendo con su prestigio y buen hacer a la visibilidad de las aportaciones recogidas 
en este volumen.

JUAN CALATRAVA
DAVID ARREDONDO GARRIDO

MARTA RODRÍGUEZ ITURRIAGA
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Permanences and Contemporary Manifestations: The Plazas 
Distritales de Mercado Case Study in Bogotá (Colombia)
El espacio público del mercado urbano de alimentos entre permanencias 
históricas y manifestaciones contemporáneas: el caso de estudio de las 
Plazas Distritales de Mercado en Bogotá (Colombia) 
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Abstract
Food markets are spaces of exchange and relationship, functional to the sale, provision and 
consumption of fresh food, where traditions and new habits manifest themselves and over-
lap seamlessly. They are urban spaces of primary importance, historically present in cities 
as a fixed element but at the same time in constant change, capable therefore to reflect and 
describe their complex dynamics of transformation, not only physical but also and above all 
social, economic and cultural. The Plazas Districtales de Mercado of Bogotá, food markets 
with public management distributed in different districts, describe a unique component of 
the character and history of the Colombian capital. The paper aims to observe this conso-
lidated infrastructure in a systemic way, with the objective of understanding its value as a 
common heritage and its role in the construction, transformation and qualification of public 
space and urban fabric.

Los mercados alimentarios son espacios de intercambio y relación, funcionales a la venta, 
al abastecimiento y al consumo de comida, donde tradiciones y nuevas costumbres se ma-
nifiestan y se superponen sin solución de continuidad. Son espacios urbanos de primera 
importancia, históricamente presentes en las ciudades como elemento fijo, pero al mismo 
tiempo en constante cambio, capaces por tanto de reflejar y describir sus complejas diná-
micas de transformación, no solo físicas sino también y sobre todo sociales, económicas y 
culturales. Las Plazas Districtales de Mercado de Bogotá, mercados de alimentos a gestión 
pública distribuidos en las diferentes localidades, describen un componente único del ca-
rácter y la historia de la capital colombiana. El texto pretende observar esta infraestructura 
consolidada de manera sistémica con el objetivo de comprender su valor como patrimonio 
común y su papel en la construcción, transformación y calificación del espacio público y del 
tejido urbano.

Keywords
Public urban food markets, public spaces, space of social relations, urban transformation 
dynamics, cultural and architectural heritage 
Plazas Distritales de Mercado, espacios públicos, espacio de relaciones sociales, dinámica 
de transformación urbana, patrimonio cultural y arquitectónico
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Introduction
Markets represent unique and necessary spaces of social, cultural and economic interac-
tion, meeting places between people, scenario of the functioning of urban life, embedded 
in the urban fabric of cities and capable of revealing –and conditioning– their dynamics 
of settlement, development and transformation. They are public spaces rooted in the his-
tory and habits of communities, elements of identification of a neighbourhood or an urban 
area, lively places where material and immaterial relationships take place daily, weekly or 
occasionally.
In addition to the purely relational dimension that certainly characterizes them, markets 
are functional spaces, dedicated to the supply and exchange of goods, which come in mul-
tiple and heterogeneous forms. These variables and specificities can be described in terms 
of tipology –squares, free open-air spaces, streets, tunnels, individual or multiple buildings, 
free standing stalls–; morphology –isolated, occupying entire blocks, or integrated in the 
built tissue; type of architecture –monumental or “regular”; scale –urban, district or neigh-
bourhood–; relevance and diffusion –as single units or part of a capillary system; tempora-
lity, both in terms of location and time frequency –permanent, occasional, temporary, either 
with a fix location or itinerant–; governance –public or private–; vocation –central, local, 
“common”/quotidiano or with a dimension of tourist attraction–.
Markets have always played a central role in the organization of the city and territory, 
differentiating and changing their settlement conditions, size, structure, location and 
diffusion. 
They very often coincide with the first places of foundation; they describe relations with nei-
ghbouring urban centres or territories; they occupy central and strategic areas; even when 
they are no longer used to host this function, they often leave traces in the nomenclature 
of squares or streets, persisting in the collective memory of the community. In relation to 
this last aspect, another element to be pointed out is how, in particular the local markets 
–compared with the large, globalized distribution– play the role of keeping open, through 
the products that are exchanged, the link with the traditions and identities of the territory: 
maintaining “alive” that intangible heritage described by habits and ways of use, their as-
pects of permanence and mutation. 
Markets are structured, formalised or spontaneous urban places that represent an ideal 
ground of observation of the urban structure and the relationships that are able to establish 
with the city, its architecture and infrastructure –that it is through a building of histori-
cal-architectural importance, an anonymous and spontaneous structure, or the temporary 
occupation of a square or a street–. 
Markets in the historical city served the prevalent and primary task of trading foodstuffs –
vegetables, fish, meat, etc.–: a role that over time, especially in the contemporary epoch, has 
taken on a broader dimension, leading the space of the food market to present itself in more 
hybrid forms capable of restoring the open, and constantly changing, relationship between 
the daily and necessary activities of urban life –such as the provision of goods through 
trade– and the spaces hosting such manifestations, as well as with the construction of the 
urban fabric and the use of public space. 
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This contribution aims to explore this kind of deep, complex and constantly changing rela-
tionship through the lens of public food market spaces of the city of Bogotá, analysing this 
case study with the aim of understanding the role of food markets –intended as primary 
public spaces– in spatial, social, cultural, architectural, morphological, urban and proximity 
dynamics. 

Bogotá and the urban spaces of the food market
The city of Bogotá –a Spanish-founded city dating back to 1538, administrative capital of 
Colombia of more than 7 million inhabitants and a land extension of 1,636 km2– has a spe-
cial relationship with the public space of the food market. 
The main spaces and structures hosting market activities have been analyzed with the aim 
of understanding their main features and spatial implications, typical of the culture and 
tradition of the Andean capital. 
The places where food trade takes place are many, very often closely linked by relations of 
mutual influence. In addition to supermarkets, the presence of urban markets of different 
scale and architectural character –hosted in covered structures or set up temporarily in pu-
blic spaces– is quite widespread and deeply rooted in the culture of Bogotá. Added to these 
are carts, kiosks and other mobile structures that cross the streets, move and position at 
intersections, sidewalks and squares in strategic locations of the city (museums, universi-
ties, parks, near shopping centers, business centers, etc.) daily or for specific events.
In an integrated manner these different forms contribute to describe the food sales in-
frastructure that characterizes the experience, image and identity of the city in a unique 
way.
Among the different “manifestations” that have been mentioned above, the focus identified 
for this critical reading is the public facility of public neighbourhood markets: a particularly 
significant case considering that the relocation of markets from the open-air space of squa-
res to covered buildings with this functional use has marked the main transformations in 
the practice of food sales, and also influenced the other temporary type of food street sales, 
the so-called venta callejera de comida. 
The characteristics of different urban sites providing a scenario for market activities are 
observed and analysed in order to understand their value as an urban space or architectural 
artifact, as a place of community and common good capable of generating a social impact 
and a deep sense of belonging in the community. In addition, their potential is studied as a 
catalyst for the qualification and transformation of urban space and fabric, in direct relation 
to the forms of everyday urban life linked to food markets.

From the square to the market: the District Market Squares (Plazas Distritales de 
Mercado) 
The Plazas Distritales de Mercado are places where you can find, discover and buy all kinds 
of food, vegetables, fruits, meat, herbs, cheese, etc. from the different regions of the coun-
try. They are also places of daily life of the Bogotan people providing a meal service (the 
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so-called “plazoletas de comida”) for weekly lunch, snack or break, giving access to exce-
llent local products and typical traditional dishes1.
The market squares have developed in parallel and in relation to the food supply system, 
contributing to mark the progressive construction of the modern city. They have always 
stood out as opportunities for social, economic and commercial interaction, as well as ensu-
ring a constant point of contact between urban and rural context. The activity and practice 
of the food market has maintained a strong influence over time on urban dynamics and on 
the development of some important centralities. This condition can be recognised since the 
colonial epoch, when the market was held weekly in the main spaces of civic life, that is, the 
oldest squares of the city, Plaza Mayor de Santafé de Bogotá, today Plaza Bolivar and Plaza 
de las Yerbas or Hierbas, today Parque Santander, connected to each other by the most 
important infrastructure and commercial axis of Carrera Séptima, formerly Calle Real or 
Calle Real del Comercio2.
Hygiene, order and public decorum dictated the reasons that, starting from the mid-1800s, 
led to the prohibition of the food market in institutional urban spaces of government and 
religious representation3. The direct consequences were the moving of the public market 
to nearby squares4 (which over time, however, continued to maintain this “unofficial” use 
or identification in common sense), the proliferation of the informal street market, and the 
construction of the first large covered market in the city –the Plaza Central de Mercado or 
Plaza de La Concepción–.
The Market, inaugurated in 1858, was built two urban blocks away to the west from the 
Plaza Bolivar, in the area occupied by an old convent part of the sector of San Victorino, an-
cient limit and eastern gate of the city. Between 1920 and 1927 the building was rebuilt on a 
project by the architect Pablo de La Cruz, with a structure defined by a central pavilion with 
vaulted roof and two side blocks, to be then demolished between 1952 and 1953 in parallel 
with the enlargement works of the important road infrastructure of Carrera 105.
The effort invested by institutions in this type of public service, often in response to the 
growing proliferation of informal trade, was consolidated with the prohibition of street sales 
on major public roads, and with the construction of market structures in other areas of the 
city: both in areas already “established” –as in the case of the Mercado de Las Cruces (1924-
1928) or the Mercado de las Nieves (1903-1953)– and of “new expansion”, as in the case of 
the Mercado de Paloquemao (1962-1968), installed in contexts considered strategic or with 
a past tradition, even if not regulated, of commercial exchange. 

1  Alcaldía Mayor de Bogotá DC, “Las Plazas de Mercado de Bogotá”, https://www.culturarecreacionydeporte.
gov.co/es/bogotanitos/bogodatos/las-plazas-de-mercado-de-bogota, last access February 2025.
2  Alfredo Iriarte, Breve historia de Bogotá (Bogotá: Fundación Misión Colombia, 1988).
3  William García Ramírez, Plaza central de mercado de Bogotá. Las variaciones de un paradigma, 
1849-1953 (Bogotá: Pontificia Universidad Javeriana, 2017).
4  Germán Rodrigo Mejía Pavony, Los años del cambio: historia urbana de Bogotá, 1820-1910 (Bogotá: 
Pontificia Universidad Javeriana, 2000).
5  Luis Carlos Colón Llamas, Bogotá: vuelo al pasado (Bogotá: Villegas Editores, 2010), 72.
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The market squares, like other modernization measures promoted by the institutions, were 
–and still are– representative architectural artifact of the time when they were built, in 
terms of constructive and organizational systems that met the requirements of functiona-
lity and hygiene, and a certain monumentality that communicated their public role. These 
buildings can also be considered evidences through which to describe the dynamics that 
have marked the development and transformation of entire urban sectors, the replacement 
of the fabric of colonial origin, the extension of communication axes, etc., leaving traces of a 
consolidated commercial vocation, even after the demolition of buildings or the 'migration' 
of this practice to neighbouring areas. 

In the 1960s, the food retail trade was formally established as a publicly administered and 
managed service, with the creation of the Empresa Distrital de Servicios Públicos (EDIS), 
and the start of a 'standardized' planning of existing and newly created market squares 
linked to the central distribution point of Corabastos –a vast warehouse complex built in the 
western sector of the city in the early 1970s (fig. 2)–. 
The market squares, since the first demonstrations as temporary occupation of city squa-
res, have followed the physiological dynamics of urban growth, becoming devices of trans-
formation of the surrounding urban areas as a commercial node, for densification of urban 
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Figure 1. Historic centre of Bogotá. Source: Serena Orlandi.
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fabric, for concentration of mobility flows, as well as for influence on the use of public space, 
with the related proliferation of street and informal selling in the surrounding areas6.

The markets have a recurring spatial configuration, they are mostly isolated buildings, oc-
cupying one or more urban blocks; are protected by a large roof or delimited by a fence; 
present a central layout or define a double facing towards the inner space and the outer 
streets; follow a hall or tunnel layout model leaving most of the space free for circulation 
and the organization of the benches. In addition to the characteristics of the architectural 
space, what has characterized the market squares since the time of the colony, is how they 
have taken on the value of meeting and exchange ground between citizens and strangers, 
between social classes, as well as establishing themselves as reference spaces for the diffe-
rent urban sectors, as poles of commercial influence. 
There are a large number of urban markets in Bogotá, some private, others run by coo-
perative sellers, while the public ones are administered by the Instituto para a Economia 
Social (IPES), which took over the role of EDIS in 20067 –and with respect to which, in the 
same year, the Plan maestro de abastecimiento de cibos y seguridad alimentaria de Bogotá 
defined the regulatory framework for their renewal and valorization8–. Currently there are 

6  Diana Lizeth Baquero Duarte, “Las plazas de mercado como catalizadores urbanos. Universidad 
Nacional de Colombia” (master thesis, Universidad Nacional de Colombia, 2011), https://repositorio.
unal.edu.co/handle/unal/8544.
7  John Erick Gómez Moreno, “Las plazas distritales de mercado en Bogotá: una mirada de la inseguridad 
alimentaria y el consumo de alimentos en la localidad de barrios unidos”, Revista CIFE: Lecturas De 
Economía Social 20, no. 32 (2018): 139-166, https://doi.org/10.15332/22484914.4859.
8  Secretaría Distrital de Planeación, “Plan maestro de abastecimiento de alimentos y seguridad 
alimentaria de Bogotá” (2006), https://www.sdp.gov.co/gestion-territorial/planes-maestros/planes/plan-
maestro-de-abastecimiento-y-seguridad-alimentaria, last access February 2025.
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Figure 2. Corabastos complex. Source: Serena Orlandi.
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19 public market squares distributed in 12 districts of the city: most are housed within 
“anonymous” buildings of different scale; the three squares built at the beginning of the 
XX century are recognized and protected as historical-architectural heritage; others squa-
res are the result of avant-garde projects, designed by recognized architects of the modern 
epoch. 
The mapping of the Plazas Distritales de Mercado covers relevant aspects of the history 
of buildings, the reading of the urban form and the relations that they define with the 
urban fabric, with the aim of observing this phenomenon as a coherent system, conside-
ring both specificity and cross-cutting aspects. The map (fig. 3) shows the location of the 
market places analyzed and the table (fig. 4) lists them in chronological order: in addition 
to those managed by IPES, it includes some structures considered particularly relevant 
even if they have changed governance (i.e., Paloquemao) or have been demolished (i.e., La 
Concepción). 
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Figure 3. Bogotá, location of District Market Squares (Plazas Distritales de Mercado) and other markets 
mentioned. Source: Serena Orlandi.
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The already mentioned Plaza La Concepción, also called Plaza Central de Mercado, was 
the first example of a covered market square intended for centralizing the food trade. It 
was a monumental building, an example of the republican architecture of the time that, in 
addition to the role of exceptionality that represented as the first example of such typology, 
began to mark the relationship with other nearby “covered” structures, equally innovati-
ve proposals of urban organization of trade, namely the so-called pasajes or galerías of 
European influence (i.e., Pasajes Rivas, Mercedes Gómez, or Hernández), which at the be-
ginning of 1900 opened within the compact blocks of Spanish matrix of the historical city9 
as analogous symbol of modernity and progress. 
In the same years when the first covered marked was built, by the same American firm Ulen 
& Company, the building of the Mercado de Las Cruces was realized in the homonymous 
popular neighbourhood part of the current district of Santa Fé, located to the south-east of 
the Spanish foundation centre. The site, since the time of the colony, was used for setting up 
a small market of merchants and farmers who brought into the city products from the eas-
tern regions and northern centres. The building, with T-shaped planimetric layout, stands 
in the middle of a trapezoidal block; the entrance is defined by a staircase that has a direct 
relationship with a free area on the front –historically occupied by street vendors– and is 

9  Instituto Distrital Patrimonio Cultural, Pasajes Comerciales del Centro Histórico de Bogotá (Bogotá: 
Instituto Distrital Patrimonio Cultural, 2010).
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Figure 4. Bogotá, List of District Market Squares (Plazas Distritales de Mercado) and other markets mentio-
ned. Source: Serena Orlandi.
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characterized by the presence of a sculpture representing a peacock, symbol of prosperity 
and abundance, to ornament the facade with eclectic connotations. Plaza Las Cruces was 
declared a national monument in 1983, restored and modernized between 2006 and 2008 
by the district administration with the aim of recovering its heritage value10.
Another market housed in a historic building is Plaza La Concordia, located in the heart of 
the historical district of La Candelaria and at the foot of the mountains. The building, desig-
ned by the architect Carlos Martínez and inaugurated in 1936, was declared a cultural asset 
in 1994 as a historical, cultural and architectural heritage, and was restored and expanded 
in 201911.
The built block differs from the surrounding colonial urban fabric, is placed on a podium 
that contains a covered commercial passage and is surrounded by a large public space that 
includes a terrace with panoramic views. Historically the location where it was built was a 
meeting point for local traders, as well as political and social meetings, demonstrations, cul-
tural events, protests and civic celebrations. The market square is today a public space still 
considered of great importance as a witness to the history of the city, as well as a strategic 
service for tourists, travellers, residents of the historic center and workers who, in addition 
to the food market can take advantage of some cultural facilities such as a workshop for the 
repair of small everyday objects, an art gallery, a nursery, laboratory spaces, and a small 
theatre12.

The third market that is protected as a cultural heritage, is the historic Plaza La Perseverancia 
(1940) in the neighbourhood of La Macarena, Santa Fé district: it is a compact colonial 

10  David Orduz, “Las Cruces, la plaza de mercado más antigua de Bogotá que sigue vigente” (29 January 
2025), https://bogota.gov.co/mi-ciudad/cultura-recreacion-y-deporte/la-plaza-de-mercado-las-cruces-el-
corazon-gastronomico-de-bogota, last access February 2025.
11  Alcaldía Mayor de Bogotá DC, “Restauración de la Plaza de Mercado La Concordia y construcción 
de la galería de arte Santa Fé", https://idpc.gov.co/intervencion-del-patrimonio/obras-de-intervencion-en-
patrimonio/restauracion-de-la-plaza-de-mercado-la-concordia-y-construccion-de-la-galeria-de-arte-santa-
fe/, last access February 2025.
12  Alcaldía Mayor de Bogotá DC, “Visita estas Plazas Distritales de Mercado de Bogotá y deleita tu 
paladar”, https://bogota.gov.co/en/node/227443, last access February 2025.
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Figure 5. Plazas Las Cruces, La Concordia and La Perseverancia. Source: Serena Orlandi.
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architecture building with a central plan, developed on two main levels. The market is loca-
ted on the first floor, covered by a wooden structure roof that characterizes the space below, 
illuminated by a perimeter band of glazed openings. The building, standing on a corner, has 
a direct relationship with the street through a small terrace and houses on the back a space 
equipped with light structures for sale. The market, recently renovated, defines a reference 
place for the community of Bogotá not only for its past, but also as a tangible sign of contrast 
to the problematic conditions of degradation that characterize the surrounding area of La 
Perserverancia from which the market takes its name.  
The growth and development of the modern city, particularly between the mid-1940s and 
the mid-1970s –with an acceleration of the process in the 1960s with the start of EDIS’s 
management– has been accompanied by the creation of new markets in peripheral areas. 
Compared to the historical examples cited above, in these cases we are dealing with buil-
dings that are often “anonymous” and ordinary, made with cheap structures devoid of orna-
mentation, which stand out from the surrounding residential fabric in terms of shape, scale 
and occupation of an entire or more blocks. Although they present variations and specifi-
cities, the transversal characteristics that make them part of a system are: the central hall 
plan; the construction of the edge of the urban block through small juxtaposed volumes of 
shops, overlooking the central space or the street; the fronts studded with advertising signs. 
They are buildings constructed to replace self-built temporary structures or a simple fence, 
founded on strategic connecting axes between the city and the surrounding territories, or 
in areas previously used by the inhabitants of the neighborhood for informal fruit and vege-
table exchange, animal shelter, fairs, parking lots, water tank storage, or other practices of 
social aggregation, not only perfomed in the public scenario of streets or squares, but also 
in lots that remained private property for a long time and were later acquired by the public 
administration. 
Over time, the market squares have undergone progressive modifications, transformations, 
elevations, expansions, even reconstructions from scratch –in addition to the integration of 
additional public services such as small neighborhood libraries or laboratory spaces– but 
they still maintain that strong identity for the communities and that character of “civil” 
construction that tells their history and the conditions of their foundation. Examples of this 
experience of “formalization” of food trade consolidated sites, as also happened for the mar-
kets in the historic centre, are: the Plaza 12 de Octubre (1946) and the Plaza 7 de Agosto 
(1970) in the Barrios Unidos district; the Plaza Samper Mendoza (1958), Los Mártires; the 
Plaza San Benito (1950), the Plaza San Carlos (1966), the Plaza El Carmen (1984-1999) in 
Tunjuelito; the Plaza Santander (1960-1986), Antonio Nariño; the Plaza Las Ferias (1964), 
the Plaza Quirigua (1972) and the Plaza Boyacá (1980) in Engativá; the Plaza Fontibón 
(1969-1996); The Plaza 20 de Julio (1974-1975), San Cristóbal; the Plaza Trinidad Galán 
(1969), Puente Aranda; and the Plaza Los Luceros (1985-2011), Ciudad Bolívar13.

13  Alcaldía Mayor de Bogotá DC, Sistema Distrital de Plazas de Mercado, https://ipes.gov.co/index.php/
programas/plazas-de-mercado, last access February 2025.
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Figure 6. Other Plazas Distritales de Mercado. Source: Serena Orlandi.
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Markets housed within avant-garde architectures of the modern period define a further 
group of squares that is added to those of historical-architectural importance and “com-
mon” construction.  The Plaza Restrepo (1964-1967) is a large rectangular building inser-
ted into the urban fabric of the Antonio Nariño district. The project is by Dicken Castro, 
a Colombian architect who would later address this same functional theme on two other 
occasions, with the Plaza de Paloquemao (1962-1967) and the Plaza Kennedy (1971)14. The 
building, located on a sloping lot, organizes the space on two levels placed under a large 
concrete roof that lets natural light filter through large skylights: The first floor is for market 
stalls, while the second floor is for craft shops and restaurants. Its original foundation dates 
back to 1938 when the former colonial structure of the market was used to host food fairs, 
traditional and cultural events, starting to mark its role as a vital, economic, social and cul-
tural meeting space, between traders, farmers and local residents15.
The Market Square of Bogotá par excellence in common feeling, even though it is no longer 
publicly managed, is the Plaza de Paloquemao, in the Los Mártires district (fig. 7). The 
building, realised as in other cases in response to the need to manage the chaotic condi-
tions associated with street vendors, was built between 1962 and 1967 on a square-shaped 
lot owned by the National Railways Company, based on a design by the architects Dicken 
Castro Duque and Jacques Mosseri. The market is characterised by the monumental roof 
structure of the main block, defined by prefabricated triangular concrete elements with a 
double-height fold that allows light to filter through on the side edges. The roof structure is a 
testimony to the experiments on the use of this material, particularly emblematic of the first 
phase of development of modernity in the Colombian country (1950s-1960s). The facade is 
closed towards the outside in the lower part (with the aim of discouraging the installation 
of informal trade stalls), while it is characterised by large rectangular windows in the upper 
part. The plan follows a comb shape based on the concept of differentiating the routes be-
tween goods, pedestrians, means of transport, etc., defining a central nucleus, three larger 
blocks and three smaller ones, all characterised by large courtyards communicating with 
each other through the circulation system. A body detached from the main structure but 
connected by a covered passageway, hosts some service spaces16. Outside the building, the 
corners of the lot are intended for the setting up of the open-air flower market (located on 
the main entrance side) and for a large parking lot (on the opposite side). The layout envi-
saged in the original project was not built in its entirety17, and later the south-west side was 
saturated by a series of warehouses that compactly define its south-west front.

14  Catalina Mejía Moreno, “Dicken Castro (1922–2016)” (20 June 2023), https://www.architectural-
review.com/essays/reputations/dicken-castro-1922-2016), last access February 2025.
15  Dicken Castro, Forma viva: el oficio del deseño (Bogotá: Escala Fondo Editorial, 1980).
16  Dan Gamboa Bohorquez, “Clásicos de Arquitectura: Plaza de Mercado de Paloquemao / Dicken 
Castro, Jacques Mosseri”, Archdaily, (27 August, 2014), https://www.archdaily.co/co/626045/clasicos-de-
arquitectura-plaza-de-mercado-de-paloquemao-dicken-castro-jacques-mosseri, last access on February 
2025.
17  Plaza de Mercado de Ploquemao, “Nuestra tradición” (2020), https://plazadepaloquemao.
com/2020/11/05/nosotros/, last access February 2025.
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Conclusion
The Plazas Distritales de Mercado, lively and frequented public spaces for food sales and 
consumption, represent a characteristic component of the urban, social and economic fa-
bric of Bogotá that has contributed to the construction of the modern city. 
The value of these ancient trade centers as cultural references, meeting places for citizens, 
spaces for territorial integration and biodiversity, makes them active devices for qualifying 
urban space and neighborhoods, capable of continuing to influence the renewal and trans-
formation of the city even today. At the end of 2024, the Instituto Distrital de Patrimonio 
Cultural (IDPC), in collaboration with other public institutions, launched an “inventory” 
project of publicly managed Plazas de Mercado18, working on a process aimed at identifying 
strategies and actions to safeguard what is considered a “living” heritage for the Colombian 
city: a program that recognizes the consolidated practice of frequenting markets as a com-
mon heritage. The participatory mapping process –included among the actions of the Plan 
de Desarrollo Distrital (PDD) Bogotá 2024-202819– takes into consideration the main public 

18  Municipality of Bogotà, “Inicia inventario de patrimonio vivo de plazas de mercado bogotanas 
¡Entérate!” (25th October 2024), https://bogota.gov.co/mi-ciudad/cultura-recreacion-y-deporte/planes-
en-bogota-con-inventario-de-patrimonio-vivo-de-las-plazas, last access February 2025.
19  Municipality of Bogotà, “Plan Distrital de Desarrollo 2024-2028”, https://bogota.gov.co/plan-distrital-
de-desarrollo-2024-2028/, last access February 2025.

Figure 7. Plaza de Paloquemao. Source: Serena Orlandi.
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market squares and foresees the construction of a permanent dialogue between institutio-
nal actors, traders, residents and regular visitors, through the organization of workshops, 
exhibitions, meetings and interviews, starting from the assumption that these spaces of 
daily use represent a component of the social fabric with a unique character and historical 
value, which have oriented and influenced the cultural and physical transformations of the 
city and the territory. The safeguard actions concern not only the spaces and buildings, but 
also the practices, crafts and traditions that are manifested daily in these places, distributed 
throughout the urban fabric, with the aim of deepening their intrinsic cultural value, and 
ensuring their conservation and valorization. 
In conclusion, the Market Squares of Bogotá represent a particularly significant demons-
tration of how urban public space can maintain over time the ability to integrate and reflect 
physical and social changes, reaffirming its value as a common and shared ground for rela-
tions, where memory, popular knowledge, traditions, cultures and new needs converge and 
manifest themselves. 
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