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hat we eat is such a huge part of our 

Widentity. For past generations food 
choices were based on availability and 
what was served at the dinner table said 
a great deal about where and how people 

lived. 

These days, our food habits still say a great deal about 
who we are, although less about availability and more 
about personal choice. Eating blueberries in the middle 
of winter has come to feel as normal as eating apples in 
the fall. Beyond wondering about the effect of food on our 
bodies; calories, fat content, vitamins, we have been 
evolving a consciousness of eating. We have started 
asking questions like who is growing our food and how? 
Oaxaca is still one of those places where people’s diet is 
very much connected to the land. In most villages each 
householder grows their own corn which will keep them 
in tortillas when the growing season is done.

In this issue we explore food choices and where our food 
comes from. Alvin Starkman looks at the organic food 
movement while Carole Reedy explores restaurants in 
Mexico City. I hope Doreen Woelfel’s article on Oaxacan 
coffee will give you pause to ask yourself the next time 
you are in Starbuck’s ordering a tall skinny latte, ‘where 
is my food coming from?’

On May 25th, an estimated two million people across 50 
countries participated in the global March Against 
Monsanto. In Mexico City, 2,000 participants gathered 
in  for the Carnaval del Maíz , a “Carnival of Corn” to 
celebrate Mexico’s rich diversity of native corn, 
threatened by Monsanto’s plans to introduce a 
genetically modified variety of the crop. Mexico is the 
global center of origin of maize.  Despite the warnings of 
scientists, producers and consumers, the past 
administration of Felipe Calderon authorized open-air 
cultivation of GM corn in the experimental and pilot 
phases. In 2011, Monsanto and other transnationals 
filed for permits to cultivate commercial GM corn on 
more than a million hectares in Sinaloa and Tamaulipas 
in the northern part of the country. Apparently the 
government did not respond to the requests during the 
allotted time period. But Monsanto raised the stakes this 
season, applying in March for more than 11 million 
hectares for commercial cultivation in the northern 
states of Chihuahua, Coahuila and Durango. Yikes! 
What will this mean for the future food supply in Mexico.

More than ever you are what you eat....let us choose 
wisely.

See you next month,

Jane

It's bizarre that the produce manager is 
more important to my children's health 

than the pediatrician.  
~Meryl Streep

www.consultorialegalvm.com
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Spiced-up Vodka Rickey
2 shots of vodka
1 shot freshly squeezed lime juice
1 shot jalapeno syrup
Garnish with lime and jalapeno.

Jalapeno Syrup
Puree 2 seedless jalapenos with 1/2 
cup of water. 
Add 1/3 cup of sugar and bring to a 
boil until it is syrup.

Cilantro Gin Martini
2.5 shots of gin
Muddle 4 sprigs of cilantro in a  
shaker with gin
Add Ice
Add .5 shot of dry vermouth
Pour into a chilled martini glass 
and garnish with cilantro

Serrano Spiked Michelada (makes 2)
Salt, for rimming the glasses
1/4 cup freshly squeezed lime juice 
Ice
2 beers
2 teaspoons Worcestershire sauce
2 teaspoons hot sauce, such as Tabasco
1 teaspoon Maggi or soy sauce
Freshly ground black pepper, for garnish
1 piece of serrano chile

Rim glasses with salt, fill the glasses with ice 
and set aside.
Place the lime juice, beer, Worcestershire sauce, 
piece of serrano chile, hot sauce, and Maggi or 
soy sauce in a pitcher and mix to combine. Pour 
into the prepared glasses, top with a few grinds 
of pepper, and serve.

Cool and Elegant 
Cocktails

*See Front Cover
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h, the joys of living in or visiting Mexico where 

Omeals are celebrated and are a significant focus of 
the day. And half the fun lies in researching and 
preparing recipes or searching for yet another 
gem of a restaurant If you read this column 

monthly, books are yet another passion in your life. So here we 
combine the two.

Diana Kennedy or Rick Bayless? The Debate
Both of these famous award-winning chefs have written 
several books about Mexican cooking. Bayless hails from 
Chicago, where he owns several popular restaurants, 
including Frontera Grill, XOCO, and Tompolobampo. Be 
prepared to stand in line for a table as Bayless' restaurants are 
among the most popular in the city.  His books, Mexican 
Everyday and Mexico: One Plate at a Time, transform the 
sometimes arduous task of Mexican cooking into a simpler 

stformat for busy 21  century home cooks.  

Kennedy, the grand dame of Mexican cooking, is an 
encyclopedic chronicler of regional cuisine.  She has written 
numerous books, the most popular being The Essential 
Cuisines of Mexico and The Art of Mexican Cooking. 

Here are some comments from their fans.  It appears that both 
authors have something different to offer.

“Kennedy's Cuisines of Mexico is as fine a treatise on Mexican 
cooking and ingredients/methods as you will find. Her The Art 
of Mexican Cooking is a later work, and the two form as good a 
base as one could want. Even in Mexico I believe Kennedy is 
looked on as definitive.”

“As others have noted, both authors offer a great deal. Kennedy 
certainly gives you a broader picture and understanding of the 
landscape of Mexican cuisine. Bayless' recipes are winners and 
will certainly ensure accolades from your guests. I turn to 
Bayless for surefire hits and use Kennedy when I want to 
explore a particular recipe, region or ingredient a bit more.”

“Another stunner is Patricia Quintana. Her recipes are perhaps 
a bit more complicated, but they are sensational. Her book, 
Feasts of Life, is outstanding.”
“Kennedy's recipes seem to have a more traditional feel them, 
mainly because specific regions of origin are included 
(Michoacan, Yucatan, etc.). A lot of her material also seems to 
be derived from old family recipes.”

“I have Bayless' Mexican Everyday book. I think it's great. My 
favorite part is all of his suggestions for changes, 
substitutions, and variations for the recipes. He calls them 
“riffs.” They are really great and help you understand that the 
recipe is just a starting point and not something set in stone.”

Chiles and Corn

Another popular author of Mexican Cuisine is Karen Hursh 
Graber, who has written two different, useful, and informative 
books about the unique cuisine of Mexico. Her Cuisine of 
Puebla,  The Cradle of  Corn i s  avai lable  at  

www.lulu.com/content/2316360). 

Before the arrival of the Spaniards, the town of Cholula was a 
ceremonial center and home of pre-hispanic street food, which

To fry or not to fry the noodles?   
Books and Food: The Secrets of Mexican Cuisine

By Carole Reedy
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 was sold to worshippers who thronged to the great pyramid.  
Graber spent many years living in this unique town and 
recreating the recipes of the ancients.  The book, however, 
explores the different regions of Puebla and gives more than 75 
recipes as well as advice on cooking techniques and 
ingredients.  

An aside:  A trip to Cholula is a delightful experience.  There 
you can view and visit a cathedral and the Aztec pyramid on 
which it is built--you will never experience anything else like it.  
Other numerous, small churches are amazing with their 
hundreds of little angels peering down at you.

Take This Chile and Stuff it (available on Amazon). This book 
offers authentic recipes for chiles rellenos (literally “stuffed 
chiles”) along with creative and enticing fillings. Included are 
hints on handling chiles and adjusting the heat.  We 
mentioned this book as a great stocking stuffer at 
Christmastime.  It's a clever gift for your friends who already 
have all the basic cookbooks on their kitchen shelves.

Karen (Kitty to her friends) has been writing about Mexican 
food for years. She lived in Mexico for 25 years and still returns 
to continue her quest for the best restaurants and recipes. You 

can find her articles in  as well as in www.mexconnect.com
National Geographic. In 2007 she was awarded the magazine 
industry's Folio Award for a series on the history of Mexican 
Cuisine that appeared in the Chicago-based magazine El 
Restaurante Mexicano.

We asked Graber how she became interested in writing books 
and articles about Mexican Cuisine.  She writes to us from 
Ecuador, where she is spending the summer (and surely 
learning about their cuisine):  “I began cooking Mexican food 
by helping my comadre in Cholula (Puebla) cook for the 
baptisms, communions, and weddings of her children. She 
had 16 of them, so it was a lot of cooking. It made me realize 
that there is a direct correlation between the amount of time 
and energy expended in the kitchen and the quality of the food 
that comes out of that kitchen. Regional Mexican food is labor-
intensive, and the result is a vibrant, world class cuisine. One 
of my favorite Mexican cookbooks is Alquimias y Atmosferas 
del Sabor by Carmen Ramirez Degollado, chef and owner of 
Mexico City's beloved El Bajio restaurants. Food writer 
Valentina Ortiz Monasterio has said that there are two kinds of 
cooks--those who fry the noodles before making soup and 
those who don't. Carmen fries the noodles.”

Novels
Like Water for Chocolate by Laura Esquivel is likely one of the 
most popular novels published about Mexico that also whets 
the taste buds for typical Mexican cuisine.  It was made into a 
successful movie. Esquivel uses the technique of magical 
realism to combine the supernatural with the ordinary. 
Beginning with January, the book is divided into 12 sections, 
each leading off with a Mexican recipe, and then each chapter 
outlines the preparation of the dish and ties it to an event in the 
protagonist's life.  Sound a bit too clever?  It works though. 

The Secret Book of Frida Kahlo: A Novel by F.G. 
Haghenbeck. Recently discovered notebooks among Frida 
Kahlo's belongings at her home in Coyoacán, Mexico City, are 
the resource and impetus of acclaimed Mexican novelist F.G. 
Haghenbeck's new novel. He imagines that one of the 
notebooks is a gift from her lover Tina Modotti, “The Hierba 
Saint Book” (The Sacred Herbs Book), filled with memories, 
ideas, and recipes. Haghenbeck explores Frida's exciting life 
among celebrities, her art, and her relationship with Diego 
Rivera. “Combining rich, luscious prose with recipes from The 
Hierba Santa Book, Haghenbeck tells the extraordinary story 
of a woman whose life was as stunning a creation as her art.''

Travel Giant Offers Day of the Dead, Craft 
Beer & Mezcal Tour in Oaxaca City

Jane Bauer

M
erit Travel Group, Canada's largest 
independent specialty travel company, is 
providing visitors to Huatulco and Puerto 
Escondido with the opportunity to experience 
Day of the Dead within a weeklong mezcal, 

craft beer and culinary tour to the city of Oaxaca. 

Merit is partnering with beer expert Oliver Dawson, who runs 
both Canadian and international beer tours, and The Eye 
contributor Alvin Starkman, who has been running culinary 
and mezcal tours out of Oaxaca for a number of years. 

The tour runs from November 1 – 9, providing both residents of 
Oaxaca's coast and arriving snowbirds with a great 
opportunity to learn, indulge and enjoy.  Some of the highlights 
will be participating in Muertos activities, pairing craft beer 
with Oaxacan regional food, visiting a diversity of mezcal 
distilleries, cooking with beer, mezcal or pulque with Chef Pilar 
Cabrera, dining in both quaint roadside eateries and the best 
haute cuisine restaurants the city has to offer, visiting a 
number of traditional Oaxacan sights, and much more. 

At a recent promotional kickoff in Toronto, travel expert Patrick 
Dineen (author of The Globe and Mail´s Deal of the Week) 
commented that the price for the tour is extremely attractive 
and it should sell out quickly.  There are only 17 spots 
available for this inaugural tour, the first of its kind offered in 
Oaxaca. 

For further information, price and detailed itinerary, contact 
Georgia Kourakos:  georgia.kourakos@merit.ca.  

www.oaxacabedandbreakfast.com
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hile there are indeed producers of certified 

Worganic foodstuffs and spirits in the central 

valleys of Oaxaca, the question arises as to 

whether tourists on a short visit, or 

residents of its capital, should go out of their 

way to seek out production from these purveyors.  Are there 

healthy, sustainable and environmentally friendly alternatives 

to shopping in the Friday and Saturday organic market in the 

Xochimilco neighborhood in the north end of the city, or 

patronizing restaurants which boast using certified organic 

produce or being Slow Food proponents?

Cultural, Historical Background to Organic, Free-Range 

Production in Oaxaca

More than 10,000 years ago nomadic hunters and gatherers 

first appeared on the Oaxacan landscape; in the central 

valleys, on the coast, in the mountainous regions of the Sierra 

Madre del Sur, on the arid desert plains, and elsewhere. 

When sedentary lifestyles eventually emerged, cultivation of 

plants, fruits and vegetables began to take hold, alongside 

domestication of animals.  Production of corn originated in this 

part of Mexico, and so along with beans and squash came some 

of the earliest vegetables and legumes under cultivation.  The 

arrival of the Spanish in Oaxaca in 1521 resulted in the 

importation of new products, including animals such as sheep 

(which were not indigenous to the New World), as well as 

additional nuts, fruits, herbs and vegetables.

But the state of Oaxaca remained effectively isolated from the 

rest of the country, and self-sufficient.  Geographical seclusion 

to a large extent continued until the Pan American highway 

reached Oaxaca in the late 1940s.  And even since then, many 

parts of the state have remained rugged and removed from 

mainstream Oaxacan society.  The eight broad geographical 

areas in the state, characterized by extremely diverse climatic 

and growing regions, have continued to support large native 

populations.

The implication of the foregoing is that many local populations 

within the state's 16 indigenous cultures have remained, into 
stthe 21  century, almost entirely self-sufficient and reliant 

upon centuries old production methods, without resorting to 

chemical insecticides or fertilizers; in effect, models for 

organic, green and sustainable production. 

Organic Non-Certified Agricultural Production in Oaxaca 

Today

Organically produced fruits and vegetables, as well as free 

range chickens, turkeys, goats and other hoofed edible 

animals are readily available for purchase by consumers, and 

for consumption in restaurants –  without there being any 

visible seal or signage suggesting the means by which growth 

has been attained.  There need not be a label on produce in 

local markets indicating “certified organic” or a Slow Food logo 

on restaurant menus.  And if a product is available for sale in 

an “organic market,” does that automatically mean that it has 

been grown without the use of chemical pesticides or 

fertilizers, simply by virtue of where it is being offered for sale?

Most small scale farmers, campesinos, cannot afford to use 

synthetic products to stimulate growth or inhibit infestation.  

Just as significantly, they have learned how to grow 

organically, having watched and assisted their grandparents 

and their great grandparents and hence learned from the 

generations before them. 

It is not suggested that all local producers follow the pure and 

natural pathway to economic subsistence, but rather that 

many still exist, are accustomed to and comfortable with their 

production methods and continue to resist change –  

benefiting the middle class health conscious, foreigners and 

Mexican nationals alike. 

It's the certification, and the logo evidencing certain claims, 

which are at issue. Many restaurants in Oaxaca serve dishes 

using organically produced foodstuffs without indicating any 

designation whatsoever; and vendors at many markets don't 

even go as far as suggesting means of production.  It's simply 

expected that buyers know that they're purchasing fresh and 

organic. The same rural vendors who have been producing 

fruits, vegetables, herbs and meat for generations, organically, 

green and sustainably, sell directly to some restaurants as well 

as to consumers, quietly and without fanfare – and without 

charging a premium to cover the cost of membership in a 

certification program.  

There's nothing wrong with supporting “organic markets” in 

Oaxaca, buying certified organic produce and meats, and 

patronizing restaurants boasting that they are proponents of 

the Slow Food movement.  But you do pay a price.  

Certified Organic Produce in Oaxaca:  
Is it Necessary or Even Advisable?

By Alvin Starkman, M.A., J.D.
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 rural producers) you can eat just as green and sustainable 

food and just as pure mezcal, without demanding to see a label 

evidencing proof. It's easy to support the little producers whose 

life is organic and free range, and always has been. 

Ask in some of the better yet small and quaint downtown 

Oaxaca restaurants.  Visit marketplaces in the city on their 

market days where you'll see vendors sitting at the 

entranceways or outside, on the ground, selling produce 

they've picked perhaps 12 hours ago, just prior to hopping on a 

bus to Oaxaca.  You can find the same thing by venturing out of 

the city to weekly village marketplaces, in addition to poultry, 

goats, and so on.  

It's much more difficult to buy green when in New York, 

Chicago, Toronto or Los Angeles.  And so it makes sense in 

such cities to go where you have the assurance, based on 

reputation, labeling and marketing. But Oaxaca is different, 

and in fact distinct from other cities and regions in Mexico, 

especially from those in the northern half of the country.  It's 

easy to maintain an organic, sustainable lifestyle in Oaxaca, 

without paying the price and supporting commercial 

enterprise, and at the same time supporting small, rural 

organic producers. 

Alvin Starkman operates Casa Machaya Oaxaca Bed & 

Breakfast with his wife Arlene (www.casamachaya.com), 

and Oaxaca Culinary Tours with Chef Pilar Cabrera 

(www.oaxacaculinarytours.com). However, the opinions 

expressed herein are Alvin's alone. He has written over 
280 articles about life and cultural traditions in Toronto, 
and frequently takes tourists to the state to visit the 
central valley sights. 

Botox
Lifting Facial

Radiofrequency 
Cavitation

Dr. Araceli Vasquez Cruz

Beta Centauro A #3
La Crucecita, Huatulco

(958) 585 2112
By Appt.

Glass & Aluminum

“BAHIAS”

Manzana 12 Lot 7
U2 South

Huatulco, Oaxaca

Tel. 958 853 4632

Custom made
 Windows 

and 
Doors

www.cafejuanitamexico.com

Santa Cruz, Huatulco
Tel. 958 587 2655
Cel. 958 100 7339
Closed Mondays

www.oaxacaculinarytours.com

What do you get
 when you cross 
a chef with an 

anthropologist?

Mexico imports one-third of its maize, 
overwhelmingly from the United States, 
but three million producers grow most of 
the country’s white maize, which is used 

primarily for tortillas and many other 
pluricultural products for human 

consumption. 

From Achieving Mexico’s Maize Potential
Antonio Turrent Fernández, Timothy A. 

Wise, and Elise Garvey 
October 2012

www.mantaraya-hotel.com
www.ecoyspa.com
www.cafejuanitamexico.com
www.oaxacaculinarytours.com
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s any little bird might tell you seeds are high in 

Anutrients. In addition to serving “pan dulces” 
(delicious Mexican pastries) for breakfast I like to 
offer healthy alternatives and seeds go a long way 
to enhance the quality of any bread basket.  Not 

only do they punch up the food value but also add flavor and 
texture.  Here are three of my favorites. 

CHIA

Chia is a prehispanic food dating back to Mayan and Aztec 
cultures. It was domesticated in Mexico around 2,600 B.C. 
"Chia" means strength, and apparently these tiny black and 
white seeds were used throughout the empire as an energy 
booster. It was said the Aztec warriors subsisted on the chia 
seed and water during battle. These tiny seeds are a 
concentrated food stuffed with healthy omega-3 and 6 fatty 
acids, carbohydrates, protein, fiber, antioxidants, and 
calcium. In fact they have the highest sources of omega 3 and 6 
of any plant source and you would need to eat 6 cups of 
popcorn to equal the amount of fiber in just 1 tablespoon of 
chia seeds.

A member of the mint family, the chia plant (Salvia Hispanica) 
originated in the central valley of Mexico. In an attempt to 
destroy Aztec culture, the Spaniards banned foods that were 
linked to the Aztec religion or tradition.  They virtually wiped 
out the complex pre-hispanic agricultural system by 
substituting crops that were popular in Spain.  During the 
Colonial period chia seed nearly disappeared and this may 
explain why it was not a crop developed commercially until 
recent years.  You may recall the name “Chia” from that 
kitschy little ceramic pet sold in the 1980´s that grew a coat 
resembling alfalfa .

Chia seeds are an unprocessed, whole-grain food that can be 
absorbed by the body just as they are (unlike flaxseeds).  The 
mild, nutty flavor makes them easy to add to foods and, 

rice or yogurt.  They can also be mixed into drinks and baked 
goods.  In about an hour they can transform juice or milk into a 
gel and for this reason it took me a while to give them a try. I am 
not fond of goopy gelatin like custards or tapioca pudding.  
Surprisingly, these little seeds retain their crunchy texture in 
baking and since they look a lot like poppy seeds I use them as 
substitute.  They are a better source of protein and fiber and 
poppy seeds are hard to find in Huatulco.

FLAX
Flax is also referred to as linseed and in Mexico it is called 
“Linaza” (Lin-a-za).  It is possibly the oldest textile fiber used by 

humans, evidenced by 10,000 year old Turkish excavations 
and other archeological finds. The medicinal use of flax also 
dates back thousands of years. Ancient Romans, Greeks and 
Egyptians used flaxseed as anti-inflammatory agents as well 
as for gastro-intestinal issues.  Apparently they were on to 
something … Among all commonly eaten foods researchers 
now rank flaxseeds as the #1 source of lignans in human diets. 
Flaxseeds contain about 7 times as many lignans as the closest 
runner-up (sesame seeds). For us lay people, lignans are 

powerful agents that help prevent cancer, heart disease, and 
osteoporosis among other health benefits.  Flax is high in fiber 
and with ten times the amount of Omega-3 as most fish oil 
capsules it is a great source of this essential nutrient.  

Prior to1980 Mexico produced 4500 tons of flax.  However the 
plant is quite sensitive to drought and in 1982 the yield fell by 
nearly 50%.  Farmers began to substitute more reliable crops 
and production continued to decline until 1990 when flax 
crops in Mexico became almost nonexistent.  Ironically, the 
price of flax began increasing just as production had virtually 
ceased.  From 1990 to 2002 the price of flax seed rose from 
$800 to $10,000 pesos per ton.  Today Canada cashes in on the 
popularity of flax with about 35% of the world's flax seed 
production.  

The Seedy Side of Muffins 

Flax Chia Sesame 

By Brooke Gazer



It is essential to know that flax seed is totally useless as a 
nutrient unless it is ground up.  You can buy ground flax 
seed but it goes rancid quickly if not refrigerated. I buy it 
whole and use a small coffee grinder.  It is cheaper and this 
way it keeps forever.  Ground flax has a pleasant nutty taste 
and adds moisture, flavor and texture to baked goods in 
addition its nutritional benefits.  

SESAME 

In Mexico this seed is referred to as “Ajonjolí” (A-hon-HOLE-ly). 
Sesame is one of the world's oldest condiments; archeological 
excavations throughout the Middle East revealed the use of 
sesame oil dating back to 3000 BC.  In ancient Babylon women 
ate halva, a mixture of honey and sesame seeds, to prolong 
youth and beauty. Roman soldiers consumed it for strength 
and energy. Sesame is now found growing in most tropical and 
subtropical areas of the world including Mexico.  The next time 
you stop at McDonalds for a burger, think of Mexico… about 
one-third of the crop exported by Mexico to the USA is 
purchased by McDonalds for their sesame seed buns (The Nut 
Factory 1999).
Sesame seed adds a rich nutty flavor to many dishes.   They 
are loaded with minerals; the iron content of sesame equals 
that of liver.  Seeds are an excellent source of protein and a 
good source of fiber. 

The following muffins are commonly served at our bed and 
breakfast.  If you do not find chia at your local market you 
can order it on line, in Huatulco I buy it at FRUVER.  
Everything else is readily available everywhere.

Brooke Gazer operates a bed and breakfast in Huatulco, Agua 
Azul la Villa, www.bbaguaazul.com

Chia Orange Muffin
2 C flour
1/3C Chia seed
1/3C sugar
1tsp baking powder*
1tsp baking soda
1C milk
1/4C oil
1 egg beaten
1 TB lemon juice
grated peel of  1 orange** 
grated peel of 1 lemon**
11/2 tsp orange extract

Mix dry ingredient 
Mix wet ingredients
Make a well in flour mix and add wet to dry
Mix just enough to moisten everything 
Spray baking tins and pour in mixture
Bake 350 F (200C) for 20-25 min 

*For some reason I find that in Mexico I need to double the baking powder.
** If you let the wet mixture sit overnight the flavor will be more intense

Banana Sesame Muffins
2 C flour
1/3 C sesame seed
2 tsp baking powder*
1 tsp baking soda
¼ C sugar
1tsp cinnamon
1 mashed banana
Milk to make up the rest of the 
cup or just a bit more 
1TBS lemon juice
1/4C oil
1 egg beaten
1tsp vanilla

Linseed  Muffin
1C flour
1C linseed
2TBS sugar
1 tsp baking powder*
1tsp baking soda
1tsp cinnamon
1tsp ginger
½ tsp nutmeg
3/4C milk
1/4C oil
1/4C molasses
1TB lemon juice
1 egg beaten
1tsp vanilla 

Great Muffin Recipes By Brooke Gazer

Lecture: Oaxacan Flora in World 
History Contixt by Thomas Mounkhill
Oaxaca Lending Library
Pino Suárez 519
Thursday, August 08 - 5 pm - Free

Plants from Oaxaca that had 
significant influence in the world and 
plants from outside of Oaxaca that 
had significant influence in the state. 
Tom Mounkhall has had thirty-three 
years experience teaching World 
History in the secondary public 
schools of suburban New York City. 
Upon retiring from high school 
teaching, he earned his Doctor of Arts 
degree in Modern World History at St. 
John's University in New York City 
and has taught undergraduate and 
graduate courses in World History at 
SUNY New Paltz for the past nine 
years.
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axaca is a coffee state, one of few in Mexico, 

O(including Veracruz, Chiapas, Tabasco and 

Michoacan), but definitely one of the most 

beautiful of the coffee lands.  Many visitors know 

to head up to Pluma Hildago for not only a 

scenic, cooling, drive, but to see this small village perched on 

the side of a mountain, overlooking a vast amount of the Sierra 

Madre Sur and the coast of Oaxaca and of course, buy beans.  

Coffee, not a native plant, is most likely native to 

Africa/Ethiopia area, but was cultivated in southern Arabia 

early in coffee drinking history.  Coffee was first written about 

and spread in popularity in the Mediterranean area in the mid 

15th century, and the coffee story moves from there, as 

explorers and conquerors brought coffee home with them and 

to new lands.

Spain had been drinking coffee for some time by 1795, when 

the first “hacienda” in Central Veracruz, Mexico was planted by 

a Spaniard, Juan Antonio de Gomez de Guevara. Most likely 

plants came from Cuba, but Sr. Gomez de Guevara had already 

been cultivating in Cordoba, Spain, before he brought his 

business to Mexico.  Coffee plantations first came to the 

Oaxaca area between 1872 and 1874, through the archdiocese 

of Oaxaca, (some 9,000 plants, small stuff until the Germans 

showed up).   It is said because the cochineal harvest began to 

decline the people of Miahuatlan started looking for a new 

agricultural opportunity and planted coffee.  By then coffee 

was already a firmly entrenched crop by then in Veracruz.  

Anyone who has been to Veracruz is familiar with the 

cherished ritual of coffee drinking there:  strongly prepared 

coffee in one pitcher, hot milk in the other, poured together 

from great heights, into a glass in a blending of creamy 

richness,  a yummy tradition. 

As most locals will tell you, the big plantations that found their 

way to our mountains came with the Germans.  Five German 

plantations were planted in the mountains above Pochutla in 

the early 1900's; it is estimated that 400,000 coffee plants were 

brought in at that time. Why the Pochutla area?  Coffee crops 

have very narrow, specific growing needs, altitude being the 

most important:  600-800 meters above sea level.  Whether to 

shade grow (as in Oaxaca) or grown in the open (which you will 

see more so in places like Costa Rica and Columbia), was easily 

decided here by the prodigious amount of trees/vegetation 

present in the mountains, and so our coffee is shade grown.  

Along with altitude, humidity and soil, whose chemistry 

benefited from less full sun exposure, made it an ideal growing 

area.  Shade grown coffee is considered environmentally sound 

production, as it leaves forested areas relatively undisturbed, 

and surprisingly adds considerably to the biodiversity of an 

area it is grown.  Bird watchers know to head to coffee country 

for an opportunity to increase their bird count lists, especially 

in Oaxaca.  

With the onset of WWII, the German plantations, over sixty by 

this time throughout Mexico, were taken under the control of 

the Mexican government.  Although returned to the Germans 

after the war, many of the plantations by then had gone 

bankrupt, and the market had declined considerably.  But 

most of the coffee by then was being grown on small-scale 

farms.  The Mexican Revolution caused this change, as land 

was redistributed.  Coffee production was taken over by Indian 

populations.  Women also took the lead in coffee production in 

Oaxaca and Chiapas, especially because of the movement of 

migrant male workers going north to the states.  

Mexico is one of the largest producers of organic coffee.  It 

generates up to 500,000 jobs, and in rural areas like Oaxaca

Coffee
By Doreen Woelfel
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and Chiapas, up to 52% of the rural economy is invested in 

coffee production.  Funny enough for all the coffee grown here, 

Mexico is considered to have one of the lowest rates of domestic 

consumption.  Maybe 15% of the annual crop remains in 

Mexico for local consumption.  What might be considered 

horrific among those of us who worship the stuff, Mexico is the 

fastest rising user of instant coffee in the world and amounts 

(hard to believe) to about 70% of the coffee consumed in Mexico 

(I gagged).  We can thank Nestle for this, they are the largest 

buyer and toaster of Mexican coffee in general.  It sells 84% of 

its instant coffee to Mexico.  For all that, coffee production is 

overseen by a myriad of agencies, including the Consejo Estatal 

Del Cafe En Oaxaca, coffee consortia, planter/grower co-ops, 

that all support sustainable, shade grown, organic coffee.   

Many regions have benefited from grants from such 

foundations as OxFam Holland, MacArthur Foundation, 

Rockefeller and Ford, in support of organic growers.

What accounts for these grants is that coffee is mostly the crop 

from areas of extreme under-development, very little to no 

infrastructure and the lowest paid salaries in the country, 

Indian populated regions...which interestingly influences how 

the crop is grown/produced.  It is a crop of poor people.  When 

you drive up to Pluma take a look at who is growing, and where 

the coffee is being grown, you'll see many small areas of just a 

few coffee plants under the trees near homes/farms of locals.  

There are a few plantations or fincas you can visit, the most 

popular and welcoming include Pacifico, Alemania, Copalita, 

El Faro, La Gloria, and Camila.  On the way to Pluma Hidalgo, 

you can also stay at a plantation, Finca Don Gabriel, where on 

a hot day down in Huatulco, can call you up to coffee country 

for a break.  There are about 5 rooms and a few hostel-style 

rooms that are slightly more rustic, an on-site restaurant, and 

it is lovely just to stop and take a cool break and eat some 

exceedingly delicious local cuisine, and spend the night in the 

trees.   The staff leaves early, leaving you up in the clouds, 

looking over the coast of Oaxaca, breathing cool, refreshing air, 

in a quiet that is rarely experienced. I'd like to refer you to two 

articles that I blatantly (or I should say shamelessly) used for 

part of my resources:  Case Study... based in Chiapas, and 

Dealing with Risk, cited below.    But, a drive up to the coffee 

country is well worth the experience, take the time to see this 

uniquely beautiful part of Oaxaca.

(Dealing with Risk:  Small-scale coffee production systems in 

Mexico, Alba Gonzalez Jacome, and Case study of the Coffee 

Sector in Mexico, Victor Perez-Grovas, Edith Cervantes, John 

Burstein; can be found on the internet.)

Chiles&Chocolate
Cooking Classes
Huatulco, Oaxaca

www.huatulco-catering.com

“Great instruction, delicious food 
and wonderful hosts!”

“A Class for all ages and abilities”
“You don't have to be a 'foodie'

 to enjoy this experience.”
“Best Day of our Trip through Panama Canal!”

Tel. 958 587 2655     Cel. 958 100 7339

Check out our new
Classes for 2013-2014

The Eye is a monthly all-English 
magazine that is distributed 

throughout the state of Oaxaca. It 
can be found for FREE at hotels, 
restaurants and community hot 

spots.
 

Should you wish to receive copies, 
advertise or submit some writing or 

photography please send us an 
email. 

This magazine is made possible by 
the advertisers so please thank them 

when you use their services.
huatulcoeye@yahoo.com

www.huatulco-catering.com
www.huatulco-catering.com
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atzoh ball soup is a favorite of some of our 

Mfriends in Huatulco.  But it is not the be-all and 
end-all of kosher cooking in Mexico.  And 
matzoh ball soup is not automatically kosher.  

Basically, to be kosher in any country, ingredients need to 
follow three basic principles derived from the Bible.  The first 
principle: Meat and milk cannot be used together in any dishes 
prepared and served at the same meal (no quesadillas con 
queso y arrachera).  Kosher restaurants in Mexico City are 
clearly labeled outside as serving either meat or milk – often in 
Hebrew.  The reasons? if you really care about kosher food you 
can read the Hebrew.   And if you are a visitor to Mexico City 
seeking kosher meals, you may not understand Spanish... so a 
sign saying carne or leche might not tell you anything.

The second principle: Any food from the sea must have both 
fins and scales. Almost all fish are kosher but absolutely no 
other aquatic creatures such as camarones (shrimp), calamari 
(squid) or pulpo (octopus).  Fish is not considered meat or dairy 
and can be served with either type of meal. So fish (but not 
meat) tacos with yummy cheese are fine.  To produce a kosher 
dish, fish can be substituted for meat in any non-kosher recipe 
calling for both meat and dairy products.  Of course, fish can 
also be substituted in any recipe calling for other seafood, such 
as ceviche.  And given the abundance of delicious pescado at 
the Mexican coasts, fish is often the preferred main dish in 
kosher Mexican meals.

The third principle: Meat must come from either cud-chewing, 
four-legged mammals with split hooves (definitely not pig or 
camel) or birds that most generally don't hunt other animals or 
eat road-kill.  All mammals and birds used for meat must be in 
good health and slaughtered humanely by people specially 
trained to minimize trauma and pain and certified to do so.  
And while every part of a chicken or other kosher bird can be 
used, only specifics cuts of meat are considered kosher – hind-
quarter cuts are not used in kosher cooking 

The only difficulty with kosher cooking using meat or fowl in 
Mexico is that certified slaughtering and butchering only takes 
place in Mexico City and Guadalajara.  However, kosher 
butchers in both places are more than happy to air-lift orders 
from coast to coast, and kosher meat is happily being used by 
cooks from Cabo San Lucas to Cozumel.  Boater friends of ours 
tied up at the Chahue Marina in Huatulco, and their pre-
ordered shipment of kosher meat from Mexico City arrived in 
time to fill their on-board freezer before they set off on the high 
seas for Australia.

Processed food such as canned goods and packaged 
ingredients such as pasta also can be certified as kosher if 
prepared under supervision of rabbis – mainly those in Mexico 
City or rabbis in other countries for imported food products.  
Each package that has been approved as kosher has a small 
mark called a hechsher that identifies the rabbinic council 
responsible for supervising the preparation of the food.  Many 
hechshers have the letter K in the symbol, such as the KMD 
from supervisors in Mexico City.  Imports from the U.S. often 
have an O and U, an acronym for the Orthodox Union of 
American rabbis. Truly amazing is the number of items on 
supermarket and grocery store shelves all over Mexico bearing 
one or more hechshers.  Many ordinary products, such as 
Coke Zero, may display a hechsher (why not? it is called zero 
because it has nothing in it!)

Our personal take on buying processed food in Mexico – kosher 
or not – is: why bother?  Fresh fruits and vegetables, which of 
course we have in abundance in Mexico, are all kosher once 
one removes any creepy-crawly creatures hiding in crevices, 
and also unfertile eggs are kosher.  Of course, certain 
uncommon ingredients such as matzoh meal, needed to make 
the often-requested matzoh ball soup, are at times essential – 
but we defy you to find matzoh meal that isn't kosher.

Wine too, if kosher, has a hechsher on the label.  So what 
makes a wine kosher?  The grapes have to be grown and 
harvested following a stringent set of rules also drawn from 
the Bible.  

Kosher Cooking in Mexico
By Marcia Chaiken and Jan Chaiken
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These rules essentially have little to do with the types of grapes 
or the taste of the wine and have more to do with environmental 
protection and human protection, such as allowing people 
living at a subsistence level to help themselves to grapes from 
the corners of the field.  All wine-makers in Israel follow these 
rules.  And there are wine-makers in virtually every major wine 
producing country that also do so – but not yet Mexico.  In 
stores in Mexico, some of the wine on the shelves labeled Chile, 
Spain, or Italy is kosher.

Over many centuries, rules and regulations have been passed 
by rabbis about how to maintain kosher pots and pans and 
utensils used for cooking and serving food.   The basic rule of 
thumb is to keep items used for meat dishes separate from 
those used for dairy dishes.  This provides a very good excuse 
in Mexico to buy two sets of the beautiful pottery that is made 
here.

If you our reader have followed us to this point, you must be 
thinking, “Okay, those are the rules, but what are typical 
kosher dishes?”  The answer is, “it depends.”  Jews have lived 
on every continent on Earth and a relatively large number in 
outer space.  Being by necessity an adaptive people, Jews have 
adapted their cooking to the flavors of the country of residence.  
In Mexico, using the adaptations previously described, kosher 
home cooking is pretty much the same as found in any other 
Mexican home.  In fact, for Jewish ex-pats from Canada and 
the U.S., there are cookbooks in English for preparing kosher 
Mexican food.

However, although Spanish Jews arrived in Mexico with the 
conquistadores, a relatively large proportion of the Mexican 
Jewish population migrated from Eastern Europe around the 

thturn of the 19  century.  Russian and Polish dishes prepared 
by the first generation of Jewish immigrants are still prized 
today and have become synonymous with the term kosher 
cooking.  In Mexico City homes, one can dine on essentially the 
same dishes my grandmother prepared in New York City 
including borscht (beet soup), cabbage soup, knishes (potato 
empanadas), and rugalach (sweet cornitas with nuts and 
honey) and, for Friday night, traditional challah or as we say in 
Mexico pan trenza (braided bread).  And, of course, as in 
Jewish homes all over the world, a favorite dish brought from 
Eastern Europe is chicken soup with matzoh balls – made with 
kosher chicken of course.  It is served most particularly during 
Pesach or Passover, which occurs in the spring, somewhere 
near Easter, but can be served as a special addition to a Friday 
night meal or at any time.  Raise your soup spoons!

Kosher Shopping
KURSON KOSHER
Emilio Castelar No. 204 Local G Polanco. 
Tel y fax. 5280-3500
www.kursonkosher.com

WENDY´S KOSHERTOWN
 Homero, 1526, Col. Polanco, México, D. F., Tel. 
5280-2963

SUPER EMET CHAMIZAL
Av. Stim, 4, Col. Lomas del Chamizal, México, D. 
F., Tel. 5245-2373 y 5245-2374

KOSHERTEL
Bernard Shaw, 44, Col. Polanco, México, D. F., 
Tel. 5280-2753 & 5280-1061 

AKA KOSHER
Acapulco 70 PB 
Col. Condesa 
Mexico City, DF 06700
52121956

Eating Out
RESTAURANTE SHALOM
5 de Febrero # 102 Local 4, Centro. 
Tel. 1450-3841 & 1450-3842

GAUCHO GRILL
www.Gauchogrill.com.mx
Temistocles 37, Polanco 11560
Mexico City, Mexico
(52 5) 5282-3058

RESTAURANTE CENTRO KOSHER
 5 de Febrero No. 67 Col. Centro tel. 62741046

METSUYAN
Temístocles 37, Planta Alta, Col. Polanco, México, D. 
F., Tel. 5280-1638 /www.metsuyan.com.mx

RESTAURANTE LECHAIM
224, Lomas de Vista Hermosa, México, D. F. Tel. 
5570-9646 & 5292-2270

RESTAURANTE EL MEXICANO KOSHER
Fuentes de Templanza, 17, Col. Tecamachalco, Edo. 
de México, Tel. 5049-3716 & 5294-0555

CAFETERIA JERUSALEM
Bolívar No. 96 1er. piso, entre Regina y San Jerónimo. 
Tel: 57094834



The Eye 16

here are hundreds of places to satisfy your palate in 

TDF, casual to elegant, meals from $5 to $50, 
locations from south to north in the city. The 
following eateries, among others, all have 
mouthwatering history to add to the ambiance and 

good food. 

KriKa's: Monterrey 122, Colonia Roma
Formerly the Bounty Bar, this corner eatery (at Monterrey and 
Chihuahua streets) was the hangout of Jack Kerouac, Allen 
Ginsberg, and William Burroughs in the 1950s.  The 
apartment just above the restaurant is the place where 
Burroughs shot and killed his wife in 1951.  Now the bar has 
been converted into an unassuming restaurant that serves a 
tasty comida corrida daily to residents and workers in the area. 
If you ask him, the current restaurant owner will fill you in on 
the history of that earlier time in Colonia Roma and the antics 
of the three literary figures.  The comida corrida costs a mere 
45 pesos per person and includes a soup, second course, and a 
main meat or fish course.

Café Tacuba: Tacuba 28, Centro Historico 
Since 1912, Café Tacuba has been serving traditional Mexican 
food in a setting that makes you feel as if you've entered 
another century: boveda-style ceilings, dark woods, traditional 
tiles, and murals painted on the walls of this 17th century 
building.    Everyone from backpackers to high-profile 
politicians eat here. In fact, in 1936 a Mexican politician was 
assassinated here.  

There are stories galore about the former convent that was housed at this 
locale.  Read more about its history on the menu while you're selecting 
delicacies. The tamales are especially good, as is the rich coffee with hot 
foamy milk. In the afternoons and evenings, mariachis playing mandolins 
roam the restaurant. Live music while eating can seem invasive, but not here.  
The music feels as if it's essential to the full dining experience, especially 
when taken with an icy margarita. 

El Gran Premio: Sadi Carnot and Maestro Antonio Caso, 
Colonia San Rafael 
This diner has been serving coffee for more than 50 years to the 
neighbors and workers in Colonia San Rafael.  Peek in to see 
groups of men and women chatting over tea and coffee. Better 
yet, join them and feel as if you've been transported to another 
decade, even as you order a cappuchino and other modern 
coffee drinks. There are also sandwiches and tamales for those 
who want a snack also. Take home a kilo of the Cubano blend 
beans, ground or not…it's the best! A great souvenir for you or 
gift for a friend. 

San Angel Inn: Diego Rivera 50, San Ángel
Elegant is the only word to describe the location, food, and 
atmosphere of this former 17th century Carmelite monastery 
and National Historic Monument, but you needn't be 
intimidated by its history or elegance. While it would be 
impossible to list the famous people who have frequented the 
restaurant over the past century, “everyone should be 
comfortable” is the philosophy here, so you need not worry that 
the couple at the next table is dressed to kill while you're in 
comfy jeans. 

The cuisine centers on an impressive variety of both Mexican 
and international specialties, ranging from ceviche from 
Acapulco, cream of poblano soup, Aztec soup, lobster bisque, 
Rockefeller shrimp, chicken mole, to Bavarian cream. 
 
Ópera Bar: 5 de Mayo 10, Centro Historico
This old-world cantina and restaurant hails from the Porfirio 
Diaz period (1870). Look up from your menu--rumor has it the 
bullet holes in the ceiling came from the gun of Pancho Villa. 
The enormous wooden bar is both elegant and cozy, and the 
atmosphere is infused with the nostalgia of those early 20th 
century years.  Pop in for an afternoon drink while sightseeing 
in Centro or for lunch or dinner. In addition to a fine variety of 
beers, wines, and liquors (ask your waiter for the latest   

Delicious DF Eateries with a History: 
From Pancho Villa's Bullets to Jack Kerouac's Mischief 

by Carole Reedy

Sandborn’s House of Tiles

Café Tacuba

Opera Bar San Angel Inn
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recommendations), traditional Mexican cuisine is served: 
seafood and rice, paella, fish fillets, and octopus. Or opt for a 
delicious spinach salad and simple white wine. 

El Cardenal: Palma 23,  Centro Historico. 
Totally Mexican cuisine is served in this beautiful French-style 
building with high ceilings and wide cantera (freestone) columns, 
and there's a wide variety of selections from the different states of 
the Republic. Especially recommended are the chile relleno, fish 
with chile negro, mixiotes (little bundles of seasoned meats), 
octopus cocktail, and the freshly baked bread and desserts. A 
real treat is the hot chocolate “Doña Oliva,” boasting a thick nata 
(the cream formed at the top of the milk) from freshly pasteurized 
milk. There are seasonal specialties too. In August, September, 
and October Cardenal serves: 

·Chinicuiles (prehispanic dish made with maguey worms)

·Cuitlacoche (prepared corn fungus, a  prehispanic delicacy)

·Chiles en Nogada (stuffed pepper draped in a walnut sauce)

With three other locations in DF, it's easy to drop in even if you 
aren't in the centro historico neighborhood:  San Ángel (32 
Avenida de la Paz), Lomas (215 Paseo de las Palmas), and the 
Hilton Hotel Alemeda.  Each is charming and unique, but all offer 
old-world recipes and a modern flair.  

Gabi's, on the corner of Dinamarca and Liverpool in the 
Colonia Juárez 
David Lida, Mexico City author and expert on the comings and 
goings of DF, recommends this old-school cafe. Decorated with 
ancient coffee grinders, espresso pots, and drip coffee makers, 
the clientele hails mostly from the neighborhood. On his blog, 
Lida reassures potential visitors, “You will not find any of the kids 
with stylishly asymmetrical hairdos who buy their java in 
Starbuck's or its Mexican upstart competitors Cafe Punta del 
Cielo and Cielito Querido Cafe.”

Sanborn's House of Tiles  
Sanborn's department stores are found everywhere you roam 
in the city. Now owned by the richest man in the world, Carlos 
Slim, most of the stores, aside from selling the usual 
department store wares, contain a Sanborn's restaurant. The 
most historically impressive one stands between 5 de Mayo 
and Madero in Centro Historico (close to Bellas Artes).  It 
literally is a house that on three sides is completely covered in 
the stunning blue and white tile of Puebla, the central Mexico 
state.  This 18th century palace was built by the family of the 
Count de Valle de Orizaba. At the end of the 19th century, the 
Sanborn brothers bought it and converted it into a soda 
fountain/drugstore.  Today, Sanborn locations are among the 
most popular restaurants and department stores in Mexico.  In 
1931, House of Tiles was declared a national monument. The 
waitresses wear clothing of the various states from where the 
food originates: the brightly colored striped skirt of Oaxaca, the 
white blouse of Puebla, and the scarf and hat from Nayarit. 
Solitary diners will find comfort and comradery at the counter 
where chilangos from all walks of life gather.   

All Sanborn restaurants serve traditional Mexican food. The 
shopper-diner at any Sanborn's will find everything from “an 
aspirin to a silver tea set, from an ice cream cone to a Swiss 
watch, from a martini to a fine camera, and from a hamburger 
to a fine dinner.”

Yet another Sanborn's: Look for the latest Sanborn's 
restaurant in Carlos Slim's new Museum Soumaya in Polanco. 
The museum is free to all and open seven days a week. It's an 
art museum in the style of the Guggenheim, packed with a 
variety of styles and artists, notably its Dalí and Rodin 
sculptures.   

www.idreamofmexico.com
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ooking around town and surrounding communities 

Loutside of Huatulco proper, three plant species 
appear in many residential landscapes, and they are 
commonly used in local cooking. 

Hoja Santa
Hoja santa or Hierba santa (literally translated as holy leaf, 
holy herb), is broad-leaved, aromatic and heart shaped 
herbaceous native plant. The scientific name is Piper sanctum, 
family Piperaceae and it is found throughout tropical 
Mesoamerica, and in Mexico occurring in in Veracruz, Oaxaca, 
San Luis Potosi, Morelos, etc.  It is an essential ingredient in 
the famous green mole of Oaxaca. It goes by numerous other 
common names such as Tlanepaquelite, Acuyo, Hoja de Anis, 
Momo, and X-mak-ulam (Mayan).  Its flavor is complex and 
has been compared to licorice (hence the reference to anis), 
eucalyptus, sassafras (root beer), nutmeg, mint, tarragon, and 
black pepper, or a bit sweet with a spicy bite.  Leaves are used 
in the preparation of tamales, with the meat or fish wrapped in 
the leaves. It is also chopped and used as a seasoning in soups 
or stews such as pozole. It also has medicinal properties, and a 
distillation or tincture has been used as an anesthetic, and for 
the treatment of asthma and bronchitis. The leaves contain 
safrole (also found in sassafras), an essential oil as well as 
oxalate of potassium. 

Chepil
This is an attractive and robust plant with yellow flowers 
having the scientific name Crotalaria longirostrata. Also known 
as Chipilín, but called Chepil in Oaxaca, it is a perennial 
legume and does not need to be-replanted each year. Chepil is 
in the Pea family and is native to Mexico and Central America. 
Other common names include Chepilin, Cascabel de vibora, 
Garbancillo, Tronador, and in English as Longbeak Rattlebox. 
The reference to rattles and rattlesnakes is due to the fact that 
upon maturity the seeds inside the fruit become detached and 
produce a rattling sound when shaken. Derived from the Greek 
word crotalus, the name of the genus also means castanet. 

It 'fixes' or make its own nitrogen, like all members of the pea 
family, through the symbiotic association with bacteria, which 
form nodules on the roots. They are tough plants that do not 
require nitrogen fertilization, and can be used as a cover crop to 
improve soil fertility.  The leaves are high in iron, calcium, and 
beta-carotene. They can be boiled and served green, or more 
commonly dried and used as an herb. In Oaxaca dried chepil is 
sprinkled and incorporated into the masa, or corn dough, 
when making chepil tamales. Following steaming, the chepil 
tamales are served with a salsa prepared from tomatoes, 
onions, garlic, and coastal chilies.  It is also used as a 
seasoning in rice dishes, stir-fry, dumplings, and soups. It is 
however, a proliferous seed producer and can be invasive in 
other parts of the world. 

Bi-tache
Solanum nigrum, locally known as Bi-tache, is in good 
company as it occurs in the Solanaceae (nightshade) family 
along with chilies, tomatoes, and potatoes, all native to 
Mesoamerica. It has numerous common names including 
Tojonchichi (Oaxaca), Tonchichi (Oaxaca) Ixcapul (Puebla), 
Pahal-kan (Yucatan), ,and Hierba mora.  This plant, however, 
is introduced from Eurasia but is commonly found throughout 
the world. In fact, it is among the most widely used and well-
documented wild foods around the globe, rivaled only by a few 
other ubiquitous weeds such as lamb's quarters, amaranth, 
and stinging nettle. The leaves and tender shoots are boiled or 
sautéed like spinach, and the berries are edible as well, either 
raw or prepared. It also has medicinal value, The most 
widespread medicinal use of bi-tache is for dermatological 
problems, such as rashes and hives in children. 

Maguey
I wrote extensively about this group of plants in the previous 
issue.  Just a reminder that the flower petals are delicious and 
can be eaten raw, as in a salad. They vaguely remind me of 
endive. 

Readily Edible
By Julie Etra

Hoja Santa Chepil Bi-tache
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 have a confession to make…I love Mexican street hot 

Idogs! Notice I didn't just say hot dogs in general. No, after 
moving to Mexico 4 years ago and discovering the local 
version of this delectable street food, not just any hot dog 
will do.

And it is not just the hot dog that I love, it is the whole 
adventure of finding and eating the dog. It really is an 
adventure. 

The mystique of the Mexican hot dog is added to by the fact that 
you can't just find these handheld delights any time of day. No, 
you will only find a true Mexican street dog at night, when 
vendors roll out their food carts into the lively downtown 
streets of Mexico. The nighttime surroundings add to the 
adventure. 

You won't be eating this meal surrounded by neatly dressed 
tourists while listening to the soft sounds of piano music. Nope. 
You will be mixing it up with the locals who are out enjoying the 
company of friends or doing some late night shopping in the 
town square. And, instead of soft background music, you will 
likely be listening to whatever Latino Pop happens to be blaring 
from the corner shop. 

Now a Mexican street hot dog is not just any dog. They have 
taken this international symbol of street food and added local 
twists, to give it an 'authentic' Mexican flavor. I know this 
because my fascination with the Mexican hot dog led me on a 
quest to find the best Mexican street hot dog. 

Yes, I actually did this. For a while, I made a point to eat a hot 
dog in every town and city I visited in Mexico. I found the basic 
recipe is always the same. It's the toppings that really bring out 
the local 'sabor'.

But, even the basic recipe cannot be considered normal. It 
starts off with a hot dog (of course), but it seems that there is 
just not enough pork in a hot dog for Mexicans, so they wrap it 
in bacon before throwing it onto the grill.

As you can imagine, all of that pork quickly turns into a pool of 
pig fat. And what better to do with pig fat than fry onions in it?!? 
A huge pile of juicy caramelized onions will be topping 'numero 
uno', part of the basic recipe. 

Where it goes from there depends upon the region you're in. In 
some cities you will find a pile of melting gooey cheese beside 
those onions destined for your delicious dog.  All other topping 
are available in an assortment of jars, squeeze bottles and 
plastic containers. 

The construction of a true Mexican street dog is a process that 
starts with a generous swipe of mayonnaise to coat the bun, 
then add the dog (wrapped in bacon), next comes the onions. 
Now it's your choice…mustard, ketchup, tomatoes, 
cheese…all pretty standard. That, right there, can be a pretty 
good hot dog. But, any one who has spent any time in Mexico 
knows no dish is complete without some spice! 

I have eaten hot dogs with fresh jalapeño, pickled jalapeño, 
Valentina, Tapatío, even homemade salsa pastes that always 
add a true local flavor. 

But, after traveling far and wide and eating more hot dogs that I 
care to admit, my absolute favorite hot dog turned out to be 2 
and a half blocks from my house. Deliciously topped off with 
diced fresh pineapple and drizzled with spicy 'chile de arbol' 
sauce!

So, the next time you are up for a true culinary adventure, wait 
until the sun goes down, take a stroll down to the main square, 
and try Mexico's fiery version of the iconic street hot dog. 

Street Dogs
By Kary Vannice
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ne of my greatest joys about living in Mexico 

Ohas been the children. Bilma (age 4) and 

Betsabel  (age 2) were my first friends when I 

moved to Mazunte in 1997. They helped me 

with my Spanish as we collected shells on the 

beach or painted. When I moved to Puerto Angel in 1999 the 

children who came  every Friday to the local library to hear a 

story and do crafts continued to teach me about their culture 

as I taught them about Jorge el Curioso.  Today I live in 

Zimatan, a village 25 minutes from Huatulco. There is no cell 

service or landline telephone and it is not uncommon for the 

electricity to be off all day as CFE works on the lines. 

Unlike Mazunte and Puerto Angel  where most kids now have 

cell phones and satellite TV, kids in Zimatan rely on good old 

fashion fun. They make forts out of sticks, hunt for bugs and 

play in the magestic river for which this town is named.  I love 

nothing more than heading down to the river for a swim after a 

hot Huatulco afternoon. I recently started bringing my camera   

and showing my neighbours Ismael, Xunashi and Pedro how to 

use it. They were fascinated. As a parent I know how difficult it 

can be to fascinate kids in this techno gadget oriented world. 

The kids took turns turning the camera on and off, zooming in 

and out and taking pictures. Their excitement at seeing the 

images in the viewfinder reminded me of Bilma's excitement 

when I would pull out the paints all those years ago. While 

these days Bilma and I keep in touch via facebook, I realized 

that the kids of Zimatan still hold an amazement about the 

world that is hard to recapture once it is lost. 

I asked the kids if they would be interested in starting a photo 

club- the answer a resounding yes.  If you have a digital camera 

that is no longer of use to you and you would like to donate to 

the Zimatan Photo Club please mail it to the following address 

and I will bring it down with me. Please make sure that it is 

functioning, has a chip and include any cords for recharging or 

downloading.  I look forward to sharing with you the world 

through their eyes in a later issue. 

Mail Cameras To:

Jane Bauer, 35 Milford Crescent, London Ontario N5X 1A9 

or drop them off at Café Juanita, Santa Cruz, Huatulco

Zimatan 
Photo Club

By Jane Bauer



La Divina 
Providencia 2
Natural Medicines

Ocotillo #303
La Crucecita, Huatulco
(958) 106 4325

Plaza Madero #134
Huatulco, Oaxaca

(958) 105 1683, (958) 583 4626

OPTICA 
AYLA

Manicure and Pedicure
Acrylic Nails, Gel Polish

Plaza Madero, Huatulco
Tel. (958) 100 9998

Huatulco’s Organic Market



 Suitable for wine & deli,

 retail store, office, 

showroom etc.

The Eye
Real Estate Listings

Sponsored By
Remax Huatulco

 Beach-ocean front luxury condo 
2009 Casa Anita in Sueno del 

Mar, Chahue Beach,
 2 BR, 2 BA, completely 

furnished, ready for move in.

http://casaanita2007.com/sales.htm
call owner: 312 698-4466      

email owner: Villak@aol.com
in Huatulco:  958 587 1828      

360 degree Ocean view lot in 
Residential Conejos, prime 

location.

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

turnkey. 958 100 4484

 casavolare@hotmail.com
www.casavolare.com

For Sale By Owner

huatulcoprimeproperties@gmail.com

www.huatulcoprimeproperties.com

USA (512) 430 4575

Huatulco  (958) 587 1828

   interior area 1540 sq.ft. / 143 m2   
plus  exterior area 1140 sq.ft. / 106 m2

 Commercial Property at Chahue Beach   

Suitable for wine &

 deli, retail store, office, 

showroom etc.

House for Sale Oaxaca City
Modern open plan, 2 br., 2&1/2 
baths, fabulous garden, town 
services.  For more infol & pix
lynn.ohareberkson6@gmail.com

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

www.bbaguaazul.com
(011 52) 958 581 0265

Casa Orquidea Zipolite Vacation Rental.  
New beautiful vacation rental home in 

Zipolite with 2 bedrooms, 2 bathrooms, 
SKY TV, hot water, private access and 
parking, totally furnished with amazing 

views of the Pacific Ocean.  Check out our 
Facebook page Casa Orquidea Zipolite.  

Contact us at 
casaorquideazipolite@gmail.com. 

Selling or Renting 
your home?

Advertise in The Eye 
Real Estate Listings.

This space for 
300 pesos/ month

huatulcoeye@yahoo.com

All information regarding the 
Real Estate advertised herein 
has been provided by the 
individual party, the seller or 
their agent. The Eye does 
N O T  a s s u m e  a n y  
responsibility for the validity  
of the information provided. 
The Eye is not liable for 
m i s i n f o r m a t i o n ,  
typographical errors, errors 
of omission, misprints or 
other  errors  in  these 
advertisements. We reserve 
the right to revise or reject 
any advertisement. The Eye 
is not a real estate broker and 
receives no commission upon 
the sale or rental of the 
property. Prospective buyers 
should contact a real estate 
agent for real estate advice 
and /or their lawyer for legal 
advice concerning the 
purchase of any properties 
advertised here.

New, Furnished 
2 bedroom 

apartment for 
rent, available 
immediately, 

amenities 
include AC, 

swimming pool 
and rooftop 

palapa. Reply to 
Libresteve@gm
ail.com or home 
5870616 or Cell 

9581165451

For Rent

www.remaxhuatulco.com
www.cruzdelmar.com.mx
www.huatulco-catering.com


English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 6pm
Puerto Escondido 
Cafecito Riconada

English AA 7pm
Huatulco 
Remax Plaza

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

Weekly Event

SUN MON TUES WED THURS FRI SAT

Announce your 
event for FREE

huatulcoeye@yahoo.com

State Band Concert
12:30pm Free

Zócalo- Oaxaca City
Xochimilco 

Organic Market

Etla Market

Tlacolula Market

Zaashila Market

Ocotlan Market

Xochimilco 
Organic Market

Salsa Lessons  9pm
 Dos Estrellas Cultural Center

 Zipolite
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August

Music: Chamber Orchestra 
of the Bellas Artes

Henestrosa Library at the 
Casa de la Ciudad

Profirio Diaz & Morelos
8pm FREE

The Blessing of the Aminals
Merced Chruch

Manuel Doblado & 
Independencia

4 pm - Free

English Al-Anon
Puerto Escondido  
4:30 P.M. at Cafecito

Huatulco’s
Organic Market

Santa Cruz

Weekly - Sunday 9 pm - Free
Meet in front of the Santo Domingo Church

A group (sometimes very large!) ride through the streets of Oaxaca. If 
you do not have a bicycle, they can be borrowed at Mundo Cieba, 

Quintana Roo 201 (between Humbolt & Gomez Farias) Credentials or a 
passport must be given as security. They have tandems. too!

Oaxaca is More 
Beautiful on a Bicycle

Miniatures in Metal 
Workshop: 
San Pablo Cultural Center
FREE 10am -2pm
For all ages - Limited 
enrollment - register at 
501-8800 ext 181

4th Opera Festival
Historic Centre, 

Oaxaca, Oax.

Calder Nights
*see poster below

Day of the 
Taxi Drivers

Zipolite Surf 
Tournament



www.cosmoresidences.com
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