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The Food Issue
Roasted pork tenderloin, onion rings, local wild peaches, potato 
puree, verdolaga and watercress at Origen Restaurant, Oaxaca.
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“Seize the moment. Remember all those 
women on the 'Titanic' who waved off the 

dessert cart.” 
― Erma Bombeck

12
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 come from what I have always considered a food loving 
background. There was the winter my dad experimented Iwith making his own pasta- fettuccine hung in the kitchen 

like laundry in Tuscany.  There were the shopping trips to   
specialty cheese shops and sundays in Chinatown which led 
to 

Oh what a wonderful surprise Oaxaca was; a goldmine of 
dishes and flavors I had never experienced; tlayudas, sopes, 
chepil, quintonil, tejate, mole, grasshoppers, chicatanas and 
the list of deliciousness goes on. Like Willy Wonka’s edible 
garden- everywhere you turn there is something fun to eat. 
Not just in fancy restaurants but at roadside stands in small 
villages, organic markets and if you are fortunate enough in 
someone’s mama’s kitchen.

This issue our writers explored artisanal beer, tejate, edible 
herbs, mole and more.  It’s clear there is no better way to 
explore a culture than to eat your way through it! If you are 
around this month, be sure to check out the food festival El 
Saber del Sabor in Oaxaca City. 

Eat, drink and be merry!
See you next month,

Jane

amped up versions of the classic German dishes he grew up 
with; spaetzle served with egg drop soup. There were the 
summers foraging for chanterelles, jam making, experiments 
with buckwheat, smoking your own meats, the food 
dehydrator purchased at 3am from the Home Shopping 
Network, homemade pesto,  gravlax and more often than not, 
marinated octopus in the fridge. I learned that food is not only 
important but it is fun. When I started traveling on my own my 
dad said ‘don’t waste your money on a nice place to stay, save 
it for something nice to eat.’ It was great advice that has served 
me well.

Pumps, Hoses, Pool Filters, Skimmers, Lighting
90% Chlorine, Clarifiers, Anti- Algae 
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By Jane Bauer
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art of me doesn't want to tell you about this place. I 

mean, I don't even know you; maybe you're the type of Pperson who enjoys speaking patronizingly to the wait 

staff, maybe you will sneer at the unfamiliar herbs or you 

won't appreciate the delicate mixture of flavours or just maybe 

you will love it and tell too many people.

My husband, daughter and I had just finished a satisfying 

lunch nearby when we wandered into Origen to have a peek 

and maybe a glass of vino before ending a very culinary filled 

week in Oaxaca City. Origen is the creation of Chef Rodolfo 

Castellanos- part restaurant, part cooking school, it had been 

mentioned to us by another Oaxacan foodie but in a blasé kind 

of way. Located in a beautiful historical building the décor is 

sweet- Parisian sweet; bright colored furniture against white 

walls and modern Danish-style lamps are paired with country 

tables. The menu was presented by a gracious and smiling 

waiter and although we had just eaten, it was decided that we 

should try something- after all, everything was so pleasant.

My first encounter with the beef carpaccio topped with tortilla 

ash vinaigrette, lime, chile de agua and artichoke chips was 

like accidentally touching the hand of your new handsome 

neighbour as you reach for the mail; it made me blush. When 

the plate was licked clean it was unanimous that we had to try 

something else…. confit suckling goat, yellow squash puree, 

capers, raisins and spiced carrots. This dish made me regret 

sharing and by the time we got to sampling the dessert of 

chocolate and chile pasilla fondant beignets, fruit compote 

and lemon verbena ice cream, my husband, daughter and I 

were watching the movement of each other's spoons like they 

were pistols in a Clint Eastwood showdown. At this point, I 

would not have told you about this place nor invited you for 

dinner. 

Days later I was still thinking about the food. I had to go back! 

What is it that makes this place so good? Sitting down with 

chef Rodolfo Castellanos I start to get an idea of what.  

Origen's mouth-watering menu reflects his experience. 

Growing up in Oaxaca, his first taste for the restaurant 

business was his mother's comedor economico; inexpensive 

homemade comfort food. Modifying and elevating traditional 

food is a brave endeavour that when done well creates perfect 

bite after perfect bite that is new but at the same time familiar. 

When done badly 'new cuisine' can leave you feeling duped by 

novelty and cheap imitations. In a city where you can get a 

delicious homemade Oaxacan comida corrida  for 50 pesos, 

the high end dinner version better be good.  Although 

Castellanos is only 31 years old, the diversity of his training 

shows.

“When you are from Oaxaca you think only about leaving. Life 

here can be difficult, work opportunities and the tools for 

growth are limited. It took me ten years but I always had the 

intention of coming back and doing something here, back to 

my roots.” says Castellanos. 

His food reflects the five years he spent working at Jardinière 

in San Francisco learning about French California cuisine as 

well as the year in Monaco and Rome. This experience is the 

perfect recipe for Origen, the 50 seat restaurant that he 

opened last year a block away from Oaxaca's historical zocalo 

in a space he shares with his wife who gives cooking classes. 

“The menu is seasonal, using quality local products, I am 

constantly changing and experimenting. I want to offer well 

trained service and high quality food in a casual 

environment.” says Castellanos.

Before service the staff eats family style- Castellanos is a chef 

(actually his business card modestly refers to him as a cook) 

who works alongside his team rather than above them. As 

such, they imbue his philosophy and offer a delicious 

pretentious-free honest experience. 

On my last visit there is a couple sitting silently at the next 

table. The waiter serves the woman a steaming bowl. I watch 

as she takes her first sip. As she licks her lips, she raises her 

head and looks at her partner in surprise. She has a  

mischievous smile as she leans in conspiratorially across the 

table towards him and I can see her whisper, almost like she 

doesn't want anyone to know, “es que esta muy rico….it's just 

that it is so delicious.”  And it is.

Origen Restaurant
Hidalgo 820, Oaxaca, Oaxaca

www.origenoaxaca.com
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 Tejate
Pre-Hispanic Drink of the Gods

By Alvin Starkman, M.A., J.D
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t's hard to imagine any recipe that can remain unchanged, 

passed on from generation to generation without Iadulteration, for thousands of years. But walk through 

any marketplace in the central valleys of Oaxaca, try a bowlful 

of frothy tejate, and you'll be enjoying the same drink 

ceremonially imbibed by Aztec rulers and Zapotec royalty in 

southern Mexico, long before the arrival of the Spanish.  

Tejate is a refreshing, corn and cacao based beverage made 

with a surprising array of unusual ingredients, all native to 

southern Mexico.  Even most of Oaxaca's famed moles cannot 

boast as pure a heritage, with many of their constituent herbs, 

spices and other flavorings having been introduced to Mexico 

during the conquest.  

The telltale sign of tejate is seeing a woman standing behind a 

table on the street or in the market, ladling out of a large, green 

glazed pottery bowl filled with a beige, foamy liquid.  At first 

glance it appears to be spent shaving water.  But the smiles of 

contentment on the faces of passersby who stop, buy, and sip 

from a half jícara (gourd), suggest something quite different.   

Tejate is prepared by only women.  In order to make enough 

tejate for a full day's sale in a typical weekly Oaxacan market, 

the tejatera ideally awakens at 3 – 4 a.m. to begin the 

ritualistic process.  Roasted cacao beans, seeds from the 

tropical mamey fruit, and the dried flower of an aromatic bush 

(Quararibea funebris, with its maple-like aroma), are toasted 

on a comal over an open flame, then set aside.  Next, either 

peanuts or pecans (depending on the season) are similarly 

prepared.  Finally raw corn kernels are washed, then boiled in 

a large cauldron of water containing powdered lime mineral 

and ash. Yes, ash left over from cooking meals or baking 

pottery.

These days, for commercial tejate production, the corn and the 

cacao are then taken to a mill for grinding.  The mixtures are 

kept separate, however, ready to be later ground together by 

hand on a stone metate.  For smaller quantities, both today 

and before the era of the electric mill, women would finely 

crush all ingredients using the metate exclusively.

Social scientists and archaeologists have written about the 

evidence of the early origins of the ingredients used to make 

tejate.  We know that corn dates to more than 10,000 years 

ago in Mexico.  Cacao comes from the state of Chiapas, south 

of Oaxaca.  Research has revealed that there were trade routes 

between Chiapas and Oaxaca, dating as far back as 4,000 

years.   Residue from clay pots dating back about 2,500 years 

confirms that the Zapotec natives of Oaxaca were cooking with 

cacao. Some of the other ingredients likely originated further 

south, but what we do know is that before the arrival of the 

Spanish, mamey, the aromatic bush, and nuts had arrived in 

Oaxaca, over the course of millennia. The most compelling 

evidence of the production of tejate itself, and its customary 

imbibing by royalty, comes from ancient painted clay vessels 

discovered by investigators. 

 The “Princeton Vase” has been dated to about 1,300 years 

ago.  It is ornately decorated with a presumed cacao based 

beverage being poured from an outstretched arm into a 

container.  The dress of the indigenous peoples depicted 

confirms that this was a drink for royalty or the gods.  

Today's native women who prepare tejate are far from of 

significant means or godly. But they nevertheless garner the 

greatest of respect from their customers who recognize the 

labor and skill which goes into making tejate.  Day in and day 

out these tejateras can be seen in marketplaces, just as their 

ancestors before them, holding a receptacle stretched out at 

arm's length high above their heads, allowing the liquid to 

slowly and deliberately return to the oversized clay vessel 

below, creating frothy tejate.  If there is insufficient foam, the 

beverage has not been made properly.  

After returning from the mill, the peanuts or pecans are 

ground on the metate.  The milled corn is usually still warm.  

It must be set aside and left to cool sufficiently before 

continuing.  Then the three mixtures (nuts, cacao and corn) 

are blended together, once again using the grinding stone. It's 

usually still dark out.  If only one woman is preparing the 

masa (dough), even after attending at the mill the subsequent 

hand grinding still takes 2 – 3 hours of continuous hard work.  

Some women still use large, smooth river rocks as their 

metates, inherited from their mothers and grandmothers, 

while most now buy the three-legged commercial type in the 

markets. The mixture must be tested to ensure that it will 

create ample froth when aerated with the addition of water.  A 

small amount is tested.  If it generates sufficient spume, it's a 

success.  If not, the most common solution is to grind together 

a further amount of the cacao mixture with the rest.  The oils 

from the cacao constitute the foam.

At about 9 a.m. the tejateras disembark from collectivos which 

have brought them from their villages, to towns with weekly 

marketplaces or to daily city stalls.  They often tote the several 

kilos of masa on their backs, ready to transform into tejate.  At 

their designated market spots they gradually add water to the 

masa to turn it into a thick liquid, by slowly blending, both 

arms submerged elbow deep.  Then the final step, creating the 

froth, and a successful tejate.  Same ingredients, same 

technique, and same refreshing, nutty flavor as was produced 

by their Zapotec forebears thousands of years ago.  

Alvin Starkman operates Casa Machaya Oaxaca Bed 

& Breakfast  (www.oaxacadream.com) with his wife 

Arlene.  Alvin has been known to take visitors to 

Oaxaca out into the villages at 3 a.m. to show them, 

first hand, how tejate is made. A photographic essay of 

the process is found here:  

www.facebook.com/media/set/?set=a.10150289832662849.327

429.756057848&type=3.  



ou can find mezcal in just about every mercado or 
tourist stop throughout Oaxaca. There are aged Ymezcals, mezcals mixed with fruit and creams and more 

and more are available for export, showing up in New York City 
or Tokyo. However, many households in the Oaxaca Valley 
produce just enough mezcal for their own consumption and 
some make a little bit more to sell. They are the men and 
women who lumber into town carrying jerry cans filled with 
mezcal where they stop at restaurants and bars to sell to 
owners. They pull out a jicara and a bamboo straw to 
demonstrate the purity of the mezcal. The mezcal is placed in 
the jicara and then you suck a little bit with the straw and then 
let the mezcal fall back into the jicara- bubbles are good, no 
bubbles means the mezcal has been watered down.

If mezcal is the drink of the Gods, then the Mezcaloteca  is  a 
temple! With a wide selection of artisanal mezcal, this is the 
place you want to visit even if you are not a mezcal aficionado. 
A dark storefront with a wooden apothecary style bar filled 
with only white traditional mezcal. The door is locked perhaps 
to remind you that the product you are about to try is from 
someone's home. Hopefully you have made an appointment 
and after ringing the bell will be ushered in, like into some old 
fashioned speakeasy during prohibition, to partake in a 
vibrant and passionate explanation of mezcal and a tasting. 

www.mezcaloteca.com

Mezcaloteca 
Calle Reforma 506, Oaxaca City

Opens at 6pm
Tastings are by reservation only.

 Tel (951) 514 0082 or lamezcaloteca@gmail.com

Mezcaloteca
By Alfredo Patiño
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es, all over Mexico the revolution of the beer duopoly (2 
big beer companies) has begun. Craft beers, artisanal Ybeers, microbrews, whatever you wish to call them, 

have made their way to Oaxaca. There are at least 25 artisanal 
breweries in Mexico. There is even a day tour from San Diego 
to the microbreweries of Tijuana.  In Oaxaca there is Bier 
Stube, a beer store dedicated to selling craft beers and 
educating the public. Their slogan, “Artesanía Liquida de 
Mexico y el Mundo”, Craft Liquids of Mexico and the World, 

reflects their purpose-- .    

These two young entrepreneurs met in Germany in 2006 while 
Fernando was educating himself in the German style of beer 
production. He prefers to be called a beer designer. They are 
currently producing 4 styles of beer, Schwarzbier (full body 
dark beer), Weissbier (fruity wheat beer), Pale Ale (rich, full 
body) and a Red Ale, and are working on seasonal releases as 
well. Talk about making them truly Oaxacan in style, the Red 
Ale has the addition of the flower rosita de cacao, a typical 
flower of Huayapam, and the Pale Ale is made with, what else, 
agave honey. The 77 on this label refers to the type of yeast 
used. The Schwarzbier took a bronze medal at the 2011 Copa 
Cervezas Competencias Amateur y Profesionales in Mexico, 
DF.

www.bierstube.com.mx

www.imbibemagazine.com/Characters-Elba-Copado

www.cervezacamarada.com

On a recent trip to Oaxaca City, with the best of friends, we 
discovered Cerveza Camarada, first at a Origen restaurant 
(you don't want to miss this place!) then a visit to the brewery, 
which is not open to the public.
      
Coming from a background of home brewing and California 
wine making, we used to say "it takes a lot of beer to make good 
wine". In Oaxaca you might say "It takes a lot of mezcal to 
make good beer". Although, I don't think the  brewmeisters of 
Camarada would agree with the need for that amount of 
alcohol to make their fine craft beers.  About a year and half 
ago, Fernando Bolaños and Fernanda Suelto began selling 
their craft beers made in the beautiful Oaxacan hill town of 
San Andres Huayapam. Their brewery is part of Fernando's 
father's hotel. Just the perfect setting to make a product like 
beer. I was ready to “Work for Beer”.

Cerveza Camarada is currently producing only 70 cases per 
month which just about covers my needs. One of the issues of 
cost of production as many ingredients need to be imported 
(this is where the revolution needs to begin) because of the 
beer duopoly controls. This is especially true of the hops. I 
don't see that they are grown in Mexico likely because they 
don't like much heat, which makes me wonder about growing 
them in the coffee regions. An internet search brings up a 
great related story of Elba Copado and her challenges opening 
of a brewpub, The Beer Lounge, in Tlaquepaque, Jalisco 

As we left Cerveza Camarada, we were able to run off with 2 
cases of the Pale Ale- Agave Honey Ale. I can just taste a 
revolution coming. For more detailed information and some 
terrific beer facts, you must check out their website 

, but be aware you need to be of 

legal drinking age to enter their site.  Did you know that St. 
Arnold is the patron saint of Brewers? He had his parishioners 

thdrink beer instead of water during the 11  century plague in 
Europe. Beer saves lives when drank appropriately. In 
Huatulco, the Pale Ale is currently available at Hemingway's 
and Café Juanita .  Remember, at this time, Fernando and 
Fernanda only make 70 cases per month!

. 

Beer Revolution
-RUTA 2012

By Larry Woelfel

“Fresh great 

tasting culinary 

delights in very 

warm friendly 

atmosphere”
-LynxCalgary

Santa Cruz, Huatulco
958 587 2655

Closed Mondays
www.cafejuanitamexico.com

Fernanda and Fernando

Camarada’s line of beers.

http://www.bierstube.com.mx/
http://www.imbibemagazine.com/Characters-Elba-Copado
http://www.cervezacamarada.com/
http://www.cafejuanitamexico.com


Eye 10

Mexico Through The Novel:

A Tribute to Carlos Fuentes
By Carole Reedy

re you challenged while poring over pedantic history 

books trying to understand the people, traditions, Alanguage, and culture of the Mexico we love?  Happily, 

many authors have gifted us with novels that not only 

entertain, but also provide the words and facts that quench 

our thirst for knowledge.

None are as poignant as those written by the late Carlos 

Fuentes.  His death on May 15 2012 came as a shock to the 

literary world.  At 81, he appeared healthy, was dashingly 

handsome, still spoke out on social and political issues, and 

was actively writing new books and articles (the day he died 

one of his articles about the recent elections in France 

appeared in Spain's daily newspaper El Pais). 

Fuentes was cosmopolitan.  Born in Panama City of Spanish 

and German blood, educated in the Americas with 

postgraduate work in Switzerland, he became a lawyer, a 

Harvard professor, and an ambassador to France. Fuentes left 

us a treasury of books, several of which center around the 

theme of the Mexican Revolution of 1910. The most popular of 

his books here in Mexico are Aura (the supernatural 

spellbinder also called the most beautiful of his collection), 

Where the Air Is Clear (his first novel, in 1958, about mid-

century Mexico City, which generated keen interest in Latin 

American literature), and The Death of Artemio Cruz (one 

man's retrospective of his life following the Mexican 

Revolution). The Old Gringo is well remembered because of 

the movie, starring Gregory Peck, about Ambrose Bierce's 

disappearance during the Mexican Revolution. 

The diversity and perspectives of Fuentes' novels is 

impressive.  One of the short pieces in El Naranjo is written 

from the point of view of Cortes' two sons, one with the blood of 

Malinche and the other of pure Spanish origins.  The Crystal  

Frontier's nine short stories explore the relationship between 

the US and Mexico.  His colossal, 350,000-word Terra Nostra 

covers 20 centuries of European aand American culture and 

history, with a focus on Mexican.  Fuentes wrote with pen, ink, 

and paper. “¿What else do words need?” said Mexico's most 

important author. He followed the philosophy that the novel's 

fundamental function is to free us from parameters and open 

us to scenes of the future.  In theme as well as form Fuentes 

hasn't written two books alike, always exploring new spaces. 

Although Carlos Fuentes never won the Nobel Prize for 

Literature, he said when Gabriel Garcia Marquez was awarded 

the honor in 1982 that he felt as if he had won too.  A gracious 

gesture from a brilliant author.   

Here are a few other authors and novels of note about Mexico 

that combine history with a compelling story…

LA LACUNA by Barbara Kingsolver.  A glimpse into the lives of 

Frida Kahlo, Diego Rivera, and Leon Trotsky through the eyes 

of the diary of a young American.

LIKE WATER FOR CHOCOLATE by Laura Esquivel. Story of 

love and food during the Mexican Revolution on the Mexican-

American border. 

THE PLUMED SERPENT, originally named 'Quetzalcoatl.' 

'This book means more to me than any of my other novels,' 

said author D.H. Lawrence. His wife said: 'All of Lawrence is in 

that book.'

MORNINGS IN MEXICO (actually travel essays), D.H. 

Lawrence.

CARAMELO by Sandra Cisneros.  Delightful novel full of the 

history and culture of Mexico seen through the eyes of a family 

travelling from Chicago to Mexico.    

THE UNDERDOGS by Marino Azuela   This short novel about 

the Méxican Revolution was originally published in serial form 

in El Paso del Norte in 1915.
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Señorita 
Manners

Bugumbilia 703
Tel. (958) 100 2488
karinahuatulco@hotmail.com
On the Zocalo, La Crucecita
Huatulco, Oaxaca

Lawyer Perla Vazquez Moctezuma

Hotel Maxico, Local #1
Santa Cruz Huatulco, Oaxaca

Tel. 958 583 4065 
Cel. 958 107 3221

Contact us for all your
 legal needs! 

www.consultorialegalvm.com

Immigration Specialist

ost of us have worked at one time or another in the 
restaurant industry, maybe it was a lemonade stand Min grade school or as a waitress in college. But when 

travelling no one wants to be the chump and many of us are 
wary and guarded for fear of being taken advantage of.  
Tipping is a subject of much discussion on travel message 
boards; when and how much is appropriate? Please do not 
confuse tipping with charity. It is as insulting to tip with 
used clothing or school supplies in Mexico as it would be at 
Denny’s.  

It is a system of payment, especially 
in job sectors where wages are low.  In Australia for instance, 
the minimum wage for waiters is $15 Australian dollars/hour.  
As a result, eating out is a lot more costly in Melbourne than in 
Mexico.

The friendliness and attitude of the server has got to be a top 
priority in determining a tip. The food could be wrong because 
of a chef’s mistake, the room temperature could be cold 
because the manager set it that way…but a server’s attitude is 
nobody’s responsibility but the server’s. Most people that go 
into restaurants are happy and looking forward to eating a 
nice meal and not having to do the dishes afterwards. If you get 
a server with a poor attitude who seems “put out” by having to 
serve you, a small tip, would definitely send him or her a 
message. You should never have to put up with that. By the 
same token, a server who is happy, smiles a lot, and seems to 
thoroughly enjoy waiting on you, should definitely get 20% or 
25% for making your evening even more pleasant.

A little quiz for those of you who have never waited tables:
1. What is the average hourly wage of a server?
2. How much should you tip your server?
3. Is it OK to verbally abuse, throw your food, your drink, even 
your cigarettes, at your server?

• If your answer to the first question was minimum wage, or 
more, you’re not even close.
• If you said “as much as I think he deserves” for No. 2, again, 
not even close.
• And if you laughed at the third question, fine, but don’t think 
it doesn’t happen.

Remember that your server is a person. More than likely he 
waits on you so he can pay the bills. In Oaxaca wages for 
servers can be as low as... nothing... yes nothing. This is 
especially true in high tourist traffic areas such as beaches or 
ruins. Servers are willing to work for nothing because they 
expect to make their wage in tips. In resorts or in town, servers 
may earn 600 pesos a week- still a small amount for a 48 hour 
week. They are also usually obligated to share 10% of their tips 
with kitchen staff whose wages can be as low as 1000 pesos a 
week. When staying at a resort I suggest a minimum of 40 
pesos per person per meal- at the buffet and more in the higher 
end restaurants!  Low wages are one of the reasons all-
inclusive resorts in Mexico are so much less expensive than in 
the US or Canada.

Questions or comments for Señorita Manners:
huatulcoeye@yahoo.com

Tipping your server has been a long-standing North 
American tradition. While tipping 15% of the total bill has 
been the standard for a long time, that tip can vary depending 
on the service you receive. 

John was furious when his steak arrived too rare.
“Waiter," he shouted, "Didn't you hear me say 'well done'?"
“I can't thank you enough, sir," replied the waiter. "I hardly 

ever get a compliment."

Cooking Classes
Tel. 958 587 2655   Cel. 958 100 7339

Chiles&Chocolate
Food Services

Huatulco, Oaxaca

www.huatulco-catering.com

Tomy’s
Spa

The real pleasure of resting
Massage, Body Treatments, Facials

Palma Real 304
Cel. 958 107 6133

http://www.huatulco-catering.com
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Homemade Treats
 in Huatulco

1. Ferrero Rocher Gelato
Made by Italian cousins Chiara and Giuliana who moved to 
Huatulco in 2008 this ice cold treat is perfect for Huatulco’s 
hot days.
Las Primas
Corner of Gardenia and Palo Verde, La Crucecita

Wednesday- Monday 12pm-11pm

2. Chicken Cooked in Clay- Pollo en Barro
Chicken marinated in adobado, wrapped in foil, covered with 
clay and then slow baked. Served with black beans, 
guacamole and handmade tortillas. The Valderrama family 
has been cooking up traditional Mexican food since 1987.
Santa Clara
Mazateco, Sector R,  Huatulco

3. Caldo Tlapeño
Chicken soup with carrots, chayote, avocado, cheese, 
cilantro- perfect for a hangover or a cold it is the ultimate 
comfort food.
Los Gallos
Carrizal and Palma Real, La Crucecita, Huatulco  

4. Berliners
Called bombolones in Italy these nutella or cream custard 
filled donuts dusted with powdered sugar  are a perfect way to 
start the day. While Mamma Mia is already know for their 
delicious pizzas, the new breakfast menu is a welcome 
addition.
Mamma Mia
Gardenia 1301, 

Tel. 

Tel.  

Tel. 

La Crucecita
Tel.( 958) 105 1548 Delivery Service 
Open Wednesday- Monday 8am- 12pm

5. Spinach Empanadas
The homemade dough is the secret to Che Dieguito’s 
Argentinian empanadas that are served with classic 
chimichurri.
Che Dieguito
1304 Ave. Gardenia  La Crucecita
Tel. (958) 583 4168,  (958) 109 5958 Delivery Service 
Open Monday- Saturday 2pm- 12pm

(958) 113 1415

(958) 587 1047

(958) 587 0139.

RESTAURANT, HOTEL & SPA
Zipolite Beach, Oaxaca

www.el-alquimista.com
Tel. 958 587 8961 

Dinner by the Sea

1. Azul Profundo- Huatulco
Romantic setting on the beach at the Camino Real Zaashila. 
Excellent service and atmosphere.
Order the: Mezcal Capellini with Shrimp, Mushrooms and 
Prosciutto.

 583 0300

2. El Alquimista- Zipolite
Undeniably the best dining location in the area. As the sun 
sets enjoy pastas, wood oven pizzas, fresh seafood and 
fillets of fish with delicious cocktails.
Order the: Fig and Blue Cheese Bruschetta

3. Espadin- Puerto Escondido
Mexican gourmet cuisine overlooking Carrizalillo bay.

Tel.  (958) 

Tel. 958 587 8961
www.el-alquimista.com

www.villascarrizalillo.com
Order the: Spicy Shrimp Tacos

Mazateco, Sector R, Huatulco
Tel (958) 587 1047

8am-9pm

http://www.el-alquimista.com
http://www.el-alquimista.com


Reforma 905-D
Oaxaca, Oaxaca

Tel. (951) 513 68 04

Authentic and Healthy 
Moroccan Food
8am-11pm

www.elmoroccocafe.com

Big City Dining
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www.oaxacabedandbreakfast.org

Mention this ad for a 10% discount on your stay.
Some restrictions apply.

Ave. Gardenia
( Palma Real y Palo Verde)

 La Crucecita, Huatulco
Delivery Service 

(958) 583 4168 
 (958) 109 5958

Origen 
See article on page 5
Order the: Everything

Av. Hidalgo #820 Col. Centro 

 501 1764
Oaxaca, Oaxaca

Tel. (951)
www.origenoaxaca.com

El Morocco 
Inviting atmosphere, low seating 

with bronze tray table tops. Salads 
are made with local organic veggies.

Order the: Lamb Couscous
Open everyday 8am- 11pm

Reforma 905-D
Oaxaca, Oaxaca

Tel. (951) 513 68 04
www.elmoroccocafe.com

La Olla
La Olla is one of the more trendy 

eateries in the city that produces a 
wide array of traditional Oaxacan, 
continental, and vegetarian foods. 

Order the: Menu del Dia served 
from 1-4pm

Reforma No. 402-1

Tel (951) 516 6668
Oaxaca, Oaxaca

www.laolla.com.mx

Vieja Lira
A modern trattoria with a great 

wine list and delicious paper
thin pizzas.

Order the: Margarita pizza with 
arugula.

Pino Suarez 100 or Garcia Virgil 
409-A

Oaxaca, Oaxaca
(951) 516 8676Tel. (951)

www.viejalira.com

Pitiona
The new location is in a stately old 
house located across from Santo 
Domingo. Sit at the bar and watch 
passersby. Impeccable service
Order the: The Cow who thought he 
was a Goat
Allende 108
Oaxaca, Oaxaca

(951) 514 0690Tel. 
www.pitiona.com

Casa Oaxaca
Newly renovated, this upscale 
contemporary restaurant caters to the 
who’s who of Oaxaca.
Order the: Avocado stuffed with Shrimp
Garcia Virgil 407
Oaxaca, Oaxaca

(951) 514 4173Tel.
www.casaoaxaca.com.mx

Los Danzantes
Incredible ambiance in an open 
courtyard, bar made out of crushed 
old cars, their own line of mezcal- 
this restaurant is so hip!
Order the: Spinach Salad
Alcala 403-4
Oaxaca, Oaxaca

(951) 501 1187Tel. 
www.losdanzantes.com

La Biznaga
Bohemian chic!
Order the: Ceviche- so yummy with 
bits of granny smith apple.
Garcia Virgil 512
Oaxaca, Oaxaca

(951) 516 1800Tel. 
www.labiznaga.com.mx

http://www.oaxacabedandbreakfast.org
http://www.origenoaxaca.com
http://www.elmoroccocafe.com
http://www.laolla.com.mx
http://www.viejalira.com
http://www.pitiona.com
http://www.casaoaxaca.com.mx
http://www.losdanzantes.com
http://www.labiznaga.com.mx
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ur friend, Sol, categorically stated, “I do not like mole; I 
do not eat mole.”  We tried, unsuccessfully for several Oyears, to convince him that the term mole (MOH-lay) 

encompasses many different sauces with different tastes and 
textures.  But, even in one of the best restaurants in Oaxaca 
City renowned for its quality moles, he chose to order plain 
shrimp.

Then, a few years ago, there was a mole and tortilla contest on 
the golf course in Tangolunda, Huatulco.  Sol joined us at our 
table looking forward to sampling the tortillas of the dozen 
chefs participating in the contest.  Just to be polite, at the first 
booth, he accepted some of their mole on his tortilla.  He took a 
small bite and his whole face lit up.  The smile on his face grew 
broader and broader as he sampled the mole from virtually 
every booth.  After completing the circuit, he had definite 
opinions about the “good, better, best” of the twelve or so 
preparations.

“Twelve or so preparations?” you may be wondering.  “Why the 
title,
'The Seven Moles of Oaxaca?'”  It turns out to be just a casual 
expression for a fairly large number. So, it alerts you to expect 
variations among a relatively large number of different mole 
mixtures.

The most visible differences among the moles of Oaxaca are 
the colors: black (negro), green (verde), yellow (amarillo), and 
red (rojo or coloradito).  The colors generally are a guide to the 
basic taste.  Black moles frequently have a slightly sweeter 
taste, produced by adding chocolate or black raisins. Green 
moles often have the distinctive taste of ground cilantro, 
parsley, or other similar herbs that help produce the vivid 
color.  Yellow moles frequently are less assertive, and one can 
sometimes distinguish the taste of squash, ground almonds or 
masa (corn meal) that is used to thicken the sauce.  And the 
red moles – well unless you are familiar with the specific type 
and chef – get prepared to have your mouth tingling.  Although 
almost all of the reds have a rich tomato base, some of them, 
notably the mancha mantel (tablecloth stainer), have their 
spiciness tempered with fruit; others may set your tongue on 
fire. 

Independent of color, the preparation of Oaxacan moles is 
labor-intensive.  Most have fifteen to twenty ingredients.  
Some have thirty or more.  The ingredients generally include 
several types of chilies both fresh and dried such as mulatto, 
pasilla, chilhuacle, ancho, guajillo or other species virtually 
unheard of north of the border.  A variety of seeds, such as 
sesame and pumpkin, are also important ingredients.  

Peanuts are a common addition as well as true nuts, especially 
almonds or pecans. Fresh herbs can include hoja santa, 
pitonia, or epazote.  And the dried spices can run the gamut of 
the range in gourmet grocers shelves. Other frequently used 
ingredients are some types of fruits or vegetable such as red or 
green tomatoes, onions, garlic, plantains or pineapples.  The 
liquid ingredient is commonly rich chicken broth, made from 
scratch of course.  And a thickening agent such as masa or 
bread is also fairly ubiquitous.

Preparation traditionally begins early in the morning at the 
mercado to choose the chicken and fresh ingredients.  Back in 
the kitchen, after the chicken and flavorings are set on the 
stove to simmer for the broth, other ingredients are separately 
soaked, fried, or roasted, individually ground or pureed, 
combined together and then sautéed to produce a wonderfully 
complex intensive-tasting paste. The paste is thinned with the 
chicken broth and then reduced and thickened.  For some 
moles, additional ingredients such as chocolate are added at 
this point and simmered until just the right consistency.  
Sounds easy when summarized, but this process can take 
hours, many pots and pans, and specialized strainers and 
grinders.

Unlike north of the border, where mole is typically used as a 
sauce on a large slab of chicken, Oaxaqueños prefer to 
appreciate the complexity of the tastes with just a small 
amount of chicken or a tortilla or some rice to transport the 
sauce from your plate to your mouth.  Just as with a fine wine, 
they are to be savored by sight, smell, taste and texture.  When 
prepared by different cooks, no two moles of the same name 
are prepared in the same way or taste alike, and 
distinguishing the differences is part of the enjoyment.

If until now, you have done your best to avoid trying mole, 
hopefully our description will stimulate a desire to rethink 
your position and try at least one kind.  If you find yourself in 
the city of Oaxaca, you will easily find excellent moles to 
sample, or you can take lessons in how to cook them yourself.   
Then, when you have mastered all “seven” moles of Oaxaca, 
you can branch out to the different (even famous) moles in 
other states of Mexico.

Marcia and Jan Chaiken travel from their home 
in Huatulco at least once a year and make sure 

they enjoy local moles wherever they go. 

The “Seven” Moles of Oaxaca
By Marcia Chaiken and Jan Chaiken



http://www.stonesdeco.com
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From Tacos to Tiramisu: 

The Pleasure of Eating Out in Mexico City

¡PROVECHO!

east breads rising in bakeries, 

the scent of grilling tacos in the Ystreets, steam rising from 

tamale pots and a rich chocolate scent 

emanating from foamy milk…follow 

your nose in Mexico City. The streets are 

a constellation of smells that enchant 

tourists and long-term residents alike. 

Everywhere you turn there's something 

to eat: restaurants on corners and in 

between, food stands at every 

conceivable location (in front of schools, 

businesses, subways, etc), small 

tiendas with snack foods tucked into 

their nooks and crannies and still more 

food at any event you attend.   

Comida Corrida

One of the most delightful, tasty, and 

economical meals in Mexico is the

If you want to know where and what the 

locals eat in DF, this is it. Look for 

Comida Corrida in small, family-owned 

restaurants in neighborhoods where 

there are office buildings…because 

workers enjoy their main meal of the day 

in these locales. A popular street for 

Comida Corrida is Rio Lerma in Colonia 

Cuauhtémoc. It's just a block off of Paseo 

de Reforma, close to the statue of the 

Ángel, making it a perfect place to take a 

break from sightseeing.

Mexican Restaurants

Cardenal, at Palma 23 en Centro 

Histórico, is known for some of the finest 

traditional Mexican food in the city.  

Because of its popularity and sterling 

reputation, there are often long lines 

spilling out of the restaurant and onto 

the street.  But no one minds waiting for 

the truly traditional hot chocolate, 

served from a jarra and whipped with 

the traditional wooden pala, as well as 

their homemade sweet breads.  

Patricia Quintana is a name known not 

only in Mexico, but throughout the 

culinary world. Serious foodies will set 

their compass to go directly to her 

restaurant Izote in Colonia Polanco.  Be 

prepared to spend a good portion of your 

allotted food budget here, but for those 

dedicated to the fine art of eating, vale la 

pena (it's worth it). Ms. Quintana serves 

modern versions of pre-Hispanic dishes, 

using indigenous ingredients such as 

yucca flower cactus, and corn flower. 

Another of the most distinctive and 

famous restaurants in the city is El 

Bajío, the creation of Carmen Ramirez 

Delgado and her late husband.  The New 

York Times has called Ms Ramirez and 

Ms Quintana “the Matriarchs of 

Mexican Flavor.”  Influential Spanish  

chef Ferran Adrià called El Bajio “the 

best restaurant of Mexican cuisine I 

have been to in my life.”  Carnitas 

(literally 'little meats,'  braised or 

roasted pork) is a specialty.  Apart from 

the  or ig ina l  establ ishment  in  

Azcapotzalco, there are five branches 

located in Parque Delta, Reforma 222, 

Polanco, Lindavista, and Tezontle.

 Comida Corrida (“meal served all day”), 

a four-course meal offered usually 

between 1 pm and 5 pm.  The fixed price 

for a Comida Corrida  runs anywhere 

from 35 to 100 pesos per person. When 

you're seated, you'll first be brought a 

pitcher of agua fresca, water made with 

melon, strawberry, papaya, pineapple, 

orange, or jamaica, the ruby-red 

hibiscus flower tea.  Next is soup 

followed by a plate of rice (sometimes 

topped with bananas or other 

surprises). Then comes decision time: 

choosing your main dish, which  change 

daily. Popular main courses include 

meatballs in chipotle sauce, beef steak, 

chicken pipian (a creamy green sauce 

made from toasted pumpkin seeds), 

chile relleno, enchiladas or vegetarian 

souffle.  

By Carole Reedy



On the lookout for good Oaxacan food?  

Try Bella Lula (there are a couple of 

locations in the city, one on Rio Lerma).  

Here you'll also find one of the tastiest 

Chile en Nogada in town, served only 

late July through September when 

granadas (pomegranates) are in season. 

This is the chile that's dressed up like 

the Mexican flag, the green poblano chile 

stuffed with a meat and nut filling  and 

topped with a beautiful white sauce and 

granadas. 

International Restaurants

Along with the influx of people from 

Argentina in 1994 (due to their 

country's crisis at that time) came the 

Parilla restaurant.  Meat lovers 

welcome--these restaurants specialize 

in the beef of their home country. The 

parilla is a grill, and it is here that the 

chef cooks tender arrachera as well as 

ribs and steaks. Huge plates piled with 

combinations of different grilled meats, 

onions, and chiles, accompanied by 

French fries, salad, and bottles of red 

wine and tequila, adorn the tables of 

jolly eaters.
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Carole Reedy lives in Mexico 

City and enjoys its traditional 

foods.  She is happy to answer 

any questions you may have.  

carole_reedy(at)yahoo.com   

Surely, most international cuisine is 

r epresented  in  the  c i t y .  The  

neighborhoods of Polanco, Condesa,  

and Roma  are best known for the 

variety of ethnic restaurants dotting 

their streets. Italian, Lebanese, 

Spanish, Greek, French, Japanese--all 

are represented.  If you're in need of an 

Asian food fix, head for the small 

Chinatown in Centro, a few blocks from 

the Palacio de Bellas Artes.

Street Food

It's inevitable that you'll be drawn to the 

tacos and other treats found on the 

streets of the city, although many local 

residents do not recommend eating 

street food, including this author. 

Sanitary conditions are not the best 

since there's no running water, and 

much of the food sits at lukewarm 

temperatures all day.  But it looks and 

smells sooooo good.  Well-known author 

of several books about Mexico City 

David Lida throws caution to the wind 

and loves to eat tacos al guisado on Calle 

Chilpancingo between Tlaxcala and Baja 

California  Streets.  Mr. Lida suggests

tortas, flautas, and other tacos as safer 

choices if you can't walk past the stands 

on the streets.  And the prices?  Dead 

cheap. 

Market Food

Every neighborhood in Mexico has its 

own mercado (market) filled with flowers 

and fresh fruits and vegetables.  Here 

you'll also find small restaurants where 

the food is reasonably priced, 

homemade, and good. This is another 

haunt of locals. Popular choices in the 

markets are chile relleno, carne asada, 

and  to r t i l l a  ( o r  Az tec )  soup ,  

accompanied by plenty of beans and 

rice.

No matter what venue you choose for 

your meals, your fellow diners will wish 

you “¡provecho!” (enjoy!) as they pass 

your table.

Guarumbo 15, La Crucecita, Huatulco
Tel.(958) 583 4594   Cel. (958) 106 6625

hostalunacreciente@gmail.com

2 blocks from 
the main square!

PepenaFest
Creative Recycling Festival

Aug 24th, 25th and 26th
Puerto Escondido, Oaxaca

info@organizacionmasverde.org



uatulco, with its tropical climate, is an incredible to 
place to grow not just fruits and common garden Hvegetables (if the iguanas don't get them first), but also 

other edible plants that are easy to grow from seed or gather in 
the wild, and just as easy to harvest and prepare. Some of 
these plants have a fairly wide range of occurrence and are 
grown and prepared throughout Mexico. Although some are 
natives, others may be considered as 'weeds' or maleza when 
they out-compete other plants for space, water, and nutrients, 
or when they become mature and too tough to digest. 
Although we have equivalents in the northern part of North 
America, in many cases we no longer use these plants due to 
the labor entailed in their harvest, and their use is overlooked 
or forgotten. Some obvious examples are dandelions 
(Taraxacum arvense), a non-native weed that used to be 
collected to make a fermented drink (dandelion wine). Its 
leaves, when harvested young, were used in salads. Another 
commonly harvested plant was lambsquarter (Chenopodium 
alba) whose leaves can also be eaten when young. 

My friends Adam and Lucy Boulton of La Bocana, and Juan 
from Copalita, have been graciously teaching me 

about the local plants, their propagation, and preparation.  
Last spring they gave me seeds of several plants, so I now have 
my own garden and am slowly learning how to prepare them. 
In addition to the three I am growing, I have also listed several 
other edible wild plants that I have discovered through my 
friends.

Quintonil. This plant (Amaranthus hybridus) also known as 
quelite, can be considered to be weedy but is quite tasty when 
harvested young. It is also known as bledo (Yucatan), quelite, 
quelite blanco and quelite de cochino (Coahuila), quiltonil 
(Hidalgo and Mexico).  It is found throughout Mexico, is very 
easy to grow and rapidly produces large leaves. To make a 
quintonil caldo or soup, gently simmer onion and garlic for 5 
minutes, add salt to taste. Add young leaves and bring to a 
rolling simmer for about another 5 minutes. Add lime and chili 
to taste. For a tasty egg dish, sauté the quintonil with onions 
and salt; add eggs. Or sauté the quintonil with onions, garlic, 
tomato and salt then add eggs. 

Bishate is a Zapotec word and refers to Solanum nigrum, also 
known as hierba mora and black nightshade in English.  It is 
in the same family as eggplant, tomato, potatoes, and chilies. 
Its origin is South America. Its use and properties were 

threcorded as early as the 16  century by Francisco Hernandez. 

Luis Ruiz 

Its leaves are used in soups. Another popular recipes uses two 
branches of bishate, ½ onion, two cloves garlic, two ripe 
tomatoes, salt to taste, 1 kg meat for the grill, and of course 
fresh tortillas.

Chepil. The scientific name for this plant is Crotalaria 
longirostrata, also known as chipilín. It is in the pea family and 
has the additional characteristic of naturally improving soil 
fertility, like other members of this family. It is high in iron, 
calcium, and beta carotenoids. Its leaves can be used in caldos 
but is very popular addition to the masa or dough in tamales, 
dumplings, etc. Other tamale ingredients will vary with the 
region such as fillings of shredded meat, or in Chiapas with 
cheese. Also in Chiapas for caldos, the chepil in used as an 
herb broth with dried shrimp and fried dumplings. 

slightly sour 
taste and both the stems and leaves and flowers are edible. It 
can be eaten fresh in a salad, or cooked in soups and sauces. 
Another option is to sauté with onions, add beaten eggs and 
other condiments, and serve on a tortilla with salsa al gusto. 
For a salad, mix with crushed garlic and lemon juice, salt to 
taste. 

Verdolaga. This succulent plant is in the purslane family. The 
scientific name is portulaca oleracea. Although native to India, 
it is found in many habitats world wide, and although often 
considered to be a weed in the United States, it is a popular 
vegetable in Asia, Europe, and Mexico. It has a 

Maguey petals. These plants are in the agave family and are 
abundant, with over 152 species found in Mexico.  Adam and 
Lucy gave a bag of these to me, although I am not sure which 
species. While I pondered over how to cook them, I simply used 
them in a salad; add a little oil and vinegar or lime juice and 
chili powder, whatever combination you like.  They have a 
similar texture to radicchio. 

Pochote fruits. Outside our bedroom window is a beautiful 
pochote tree, Ceiba aesculifolia. The tree blooms in the dry 
season and the flowers have large, fleshy petals. The petals 
and the sweet nectar attract numerous species of birds as well 
as squirrels and the large, pod-shaped fruits are loaded with 
seeds having the texture and flavor of corn kernels. These 
tasty seeds can be eaten raw before they harden and before the 
fruit naturally matures, dries out, and disperses the seed. 
Juan says don't try to cook them. 

Happy gathering and buen provecho.  

Edible Greens
By Julie Etra
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Verdolaga Chepil Hierba Mora
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iving close to the Pacific Ocean is one of the great joys of 
having a home or visiting the Oaxacan Coast.  In our Lmost recent survey, we asked our readers to provide 

details about their enjoyment of the coastal waters.  Most of 
our readers (64%) selected sunrise or afternoon as the best 
time to watch the waves on a Oaxaca beach.  If you want to 
wave-watch in splendid isolation, choose noon since none of 
our respondents deemed that a good time.  But, if you go at 
noon, be sure to use sun block and watch out for those 
proverbial mad dogs and Englishmen.

The best tide for snorkeling, according to our survey 
completers, is high tide (42%) followed by a rising tide (37%).  
No one suggested snorkeling during an ebb tide perhaps 
based on experience of being stranded out beyond a suddenly 
exposed reef.

On the other hand, high tide was the least favored time for 
swimming.   Cumulatively 65% of the respondents favored 
swimming during a rising tide (40%) or low tide (25%).  If you 
take our readers' advice and swim during a rising tide, watch 
out for us snorkelers since we're watching fish and pay no 
attention to two-legged marine life.

Although we snorkelers can spend hours watching our 
brightly colored, finned friends, less than 5% of our 
respondents said that fish are the best animal to watch in 
the ocean.  The top favorite was whales (43%) followed by 
dolphins (33%).  We find it interesting that the preference of 
our mammalian survey-takers involves other mammals.  One 
day, we'll figure out how to communicate with our biological 
cousins, whales and dolphins, and confirm our hypothesis 
that their favorite animal to watch in the ocean is homo 
sapiens.

Survey takers were pretty much in consensus about the most 
exciting fish to catch and the best fish to catch for eating 
in our coast waters.  For excitement, most of our readers (54%) 
selected the marlin; the sailfish and dorado were the only 
other types nominated in that category.  Although the dorado 
may not have been selected as the most exciting fish to catch, 
half of our respondents said it is the best catch to eat.  Other 
nominated fish for the dish, including tuna and huachinango, 
didn't come close.

Our readers were also in consensus about the best type of 
boat to cruise the Pacific waters.  Most (57%) said private 
yachts are best.  When we add in private sailboats and private 
catamarans, the vast majority (81%) prefer vessels of the 
private kind.  

Finally, we asked our readers to tell us what is the best 
feature of the Pacific in Oaxaca.  Water temperature was 
selected by 47% followed by our beaches (37%).  That's it in a 
seashell, folks.  Enjoy our glorious beaches and take a dip in 
our warm waters.  Who can ask for anything more?

The Best of the Pacific Ocean: 
You Told Us!

By Marcia and Jan Chaiken

Marcia and Jan Chaiken's Huatulco home overlooks a 
beautiful beach and warm waters of the Oaxaca Coast.  

Their next survey will be launched in November.   

n important ingredient in Oaxacan cooking is 

chepil, a bush with soft tiny leaves. You will for Asure have or will be offered Tamales de Chepil, 

as they are one of the most popular street foods or on 

the coast, beach food. Ladies walk the beaches selling 

this great fast, nutritious and cheap snack that with 

agua de chilacayota (a type of squash) makes a 

delicious meal, beware of the salsa they use, for sure 

it will be hot. Great memories rush to my head when 

opening a tamal or at my mom's house when I smell 

the boiling pot of chepil con bola, which is nothing 

more than chepil, onion, garlic and balls of corn 

dough mix with lard, yummy!!

Chepil Memories
By Alfredo Patiño

Wedding 
Coordination

Chiles&Chocolate
Event Services

Huatulco, Oaxaca

www.huatulco-catering.com

Botox
Lifting Facial

Radiofrequency 
Cavitation

Dr. Araceli Vasquez Cruz

Beta Centauro A #3
La Crucecita, Huatulco

(958) 585 2112
By Appt.

La Divina 
Providencia 2

Natural Medicines

Ocotillo #303
La Crucecita, Huatulco

(958) 106 4325

http://www.huatulco-catering.com


 

The Eye 
Donation Boxes

We accept the following:
Gently used clothing, 

items for children, toys, 
toiletries, books (in 

Spanish and English), 
non-perishable food items, 

cleaning supplies.

We deliver to Piña 
Palmera, un Nuevo 

Amanecer, Bacaanda 
Foundation, Red Cross 

Huatulco, DIF and 
individuals in need.

Boxes are located at the 
following:

Señor Puck’s, Resort Real 
Estate, Café Juanita and 

Hemingway’s

Bed & Breakfast
With spectacular ocean views
$89. - $109. USD/room/night

(011 52) 958 5810265
www.bbaguaazul.com

House share for sale
 San Agustinillo, Oaxaca. 

 Beautiful 3 BR 3BA home with pool.  
One third share $150,000 USD firm. 
No monthly fees.  More details and 

photos contact 
richard.rodger@charter.net

View View View 3 levels of ocean vista, 
stairs to beach, contemporary, hip, 

turnkey. 958 100 4484, 
casavolare@hotmail.com,

www.web.me.com/swanfun/Site/casa_
volare.html

The River House
Zimatan, Oaxaca

www.theriverhouse-huatulco.com

QUINTA REAL, HUATULCO
On grounds of Quinta Real Hotel. 
Partial ownership of 2 bdrm unit, 

Fully furnished. Privacy, 
Beach Club, Hotel Service. 

Member, Elite Alliance Group.  
Info: huatulcoeye@yahoo.com

Gorgeous 2 bdr. Beach House
in Salchi Bay

Turn Key Opportunity
$260 000 USD 

For photos and more info:
 ritapaterson@hotmail.com 

The Eye
Real Estate Listings

Sponsored By
Remax Huatulco

360° degrees beautiful views from this spacious 
hilltop villa in Residential Arrocito, large lot, 

very private setting. Must See!

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com   

contact@huatulcorealestate.com

REDUCED- $1,200,000 US to $950,000 US!!!

Spectacular view of all of Tangolunda Bay and 
mountains  from this comfortable, “private” villa.

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com       

contact@huatulcorealestate.com

Reduced from $ 550,000 USD to $ 400, 000 USD!!
An Absolute Steal!!!

A P T  F O R  R E N T  L O N G  T E R M ,  L I K E  
NEW/UNFURNISHED: Located in gated community 
downtown, pool and ample gardens, 2 brms., 1 ba., 
telephone, a.c., refrigerator, stove, $5,750 pesos, 
plus utilities.

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com       

contact@huatulcorealestate.com

Two studio condos, located 2 blocks from Santa 

Cruz beach, reduced to $ 85,000 USD (corner unit) 

and $ 80,000 USD (adjoining unit). Buy separately!

TEL: (958) 587 0333 or 587 0440.
www.huatulcorealestate.com       

contact@huatulcorealestate.com

Or joined for $ 155,000.00 USD!!! 

FOR SALE
Puerto Angel: 3 bdrm house.

Oceanview
Priced to Sell!

huatulcoeye@yahoo.com

http://www.bbaguaazul.com
mailto:richard.rodger@charter.net
mailto:casavolare@hotmail.com,
http://www.web.me.com/swanfun/Site/casa_volare.html
http://www.web.me.com/swanfun/Site/casa_volare.html
http://www.theriverhouse-huatulco.com


Sabali 45, La Crucecita
Tel. 958 583 4014

Advertise in The Eye... huatulcoeye@yahoo.com

MERIDA
             MOTORS

Tel. 958 105 1771  Cel. 958 1034700

Lote 193, Sector T, Huatulco

Handyman

Notary

Glass & Aluminum

“BAHIAS”

Manzana 12 Lot 7
U2 South

Huatulco, Oaxaca

Tel. 958 8 3 46325

Custom made
 Windows 

and 
Doors

Thank you to our Advertisers who make publishing 
The Eye possible. If you read about them here, please 

mention it when you use their services.

Cel. 958 105 1491

 
Blvd. Santa Cruz # 303 Local 5 y 6

Santa Cruz, Huatulco, Oaxaca

Tel (958) 105 1517 

notaria113hux@gmail.com

Lic. Barbara García Valencia

Big Dog Tire Shop

Tire repair, sell new and used tires.
24 hour service

 
janemexico1@yahoo.ca

Private Yoga
 

www.yogahuatulcomexico.com

New Seafood Menu
Cold Beer

Try our Margaritas
*Mention this ad

 for 2x1 draft beer

311 Palma Real, La Crucecita, Huatulco



August

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

Oaxaca Philharmonic
performs at 

Bellas Artes DF
www.bellasartes.gob.mx

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 8pm
Huatulco 
Remax Plaza, Chahue

English AA 6pm
Puerto Escondido 
Cafecito Rinconada

1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18

19 20 21 22 23 24 25

26 27 28 29 30 31
On the Riviera

Oaxaca City

SUN MON TUES WED THURS FRI SAT

Rotary Club
Huatulco

Puerto Escondido
8pm

Rotary Club
Huatulco

Puerto Escondido
8pm

Announce your 
event for FREE

huatulcoeye@yahoo.com

Angel Rivera, piano

Teatro Juárez
Av. Juárez at LLano Park

8 pm - $100 pesos

Dance: Ometeotl Folkloric Group
Casa de las Artesanías de Oaxaca

Matamoros 105
7 pm - Free

A Talk about Art with Susana Wald
Oaxaca Lending Library

Pino Suárez 519
 5 pm - Free

Exhibit and Sale: 
Textiles of  Sierra Norte

Textile Museum
Hidalgo & Fiallo
All Day - Free

Music: Kumbia Queers
Café Central
Hidalgo 302

10:30 pm - $80 pesos

 
 Gastronomic Festival 2012

Plaza de la Danza
Morelos & Independeicia

7 pm - $300 pesos
*see poster below

Gastronomic Festival 
1st Dinner

Origen
Hidalgo 820-1

9 pm - $950 pesos

Personal Guided Tour of the 
Rufino Tamayo Museum 

of Pre-Hispanic Art
Led by Janet Stanley

5 - 6:30 PM

10-2 pm  4 - 7pm weekdays 
Saturday 10-1pm

Pino Suarez 519, Oaxaca City

www.oaxlibrary.org

PepenaFest
Creative Recycling Festival
Puerto Escondido, Oaxaca

PepenaFest
Creative Recycling Festival
Puerto Escondido, Oaxaca

PepenaFest
Creative Recycling Festival
Puerto Escondido, Oaxaca

Theater: La Pasión de
la Hermana Raymunda
  Hotel Barceló Huatulco

$150.00 pesos

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

Full Moon

Blue Moon

Blue Moon refers 
to the occurrence 
of 2 full moons in 
the same month. 

Hence the 
colloquialism ‘once 

in a blue moon.’

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Xochimilco 
Organic Market

Market Days 
Pochutla (Coast)- Mondays
Etla (Oaxaca City)- Wednesdays
Zaachila (Oaxaca City)- Thursdays
Ocotlan (Oaxaca City)- Fridays
Tlacolula (Oaxaca City)- Sundays
Xochimilco (Oaxaca City)- Fridays/ Saturdays
Juchitan (Istmus)- Everyday

Pochutla Market

Pochutla Market

Pochutla Market

Pochutla Market





http://www.cosmoresidences.com

	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 18
	Page 19
	Page 20
	Page 21
	Page 22
	Page 23
	Page 24

