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Seth: What's that like? What's it taste like? Describe
it like Hemingway.

INVIERTE E IMPULSA
TU NEGOCIO!

Maggie Rice: Well, it tastes like a pear. You don't
know what a pear tastes like?
Seth: I don't know what a pear tastes like to you.
Maggie Rice: Sweet, juicy, soft on your tongue, grainy
like a sugary sand that dissolves in your mouth.
How's that?
Seth: It's perfect.
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TheEyeHuatulco@gmail.com
Cel.: 958 100 7339

From the film City of Angels

A

s disciplines that pair well together, I have noticed
that many biologists also seem to be very good
artists. Perhaps it is from the hours spent drawing
the minutia of cells and both disciplines requiring
examining the details that make up our world.
When it comes to people who have dedicated their life to food, it
seems that writing is almost a second nature. This is because
we are always looking for words to describe taste.
I got my first ‘food’ book when I was three.
It was a French storybook aptly titled
‘Titou fait un gateau.’ I even made the cake
on several occasions throughout my
childhood and I have a strong taste and
texture memory of the experience. Later
followed the brilliant description of peas
by Elizabeth David, M.F.K. Fisher’s
humorous ‘How to Cook a Wolf’, Ruth
Reichl’s ‘Garlic and Sapphires’ about her
time and disguises as the food critic for the NYTimes and
Anthony Bourdain’s gritty ‘Kitchen Confidential’, which
chronicled his early years in professional kitchens. People who
cook love to write about food, we are always searching for a
vocabulary to describe the magic of the palate because while
we eat to fill our stomachs, true food lovers eat to satisfy, if but
for a moment, the sweet spot of taste on the tongue.
Even though I spend most of my waking hours cooking,
waitressing, menu planning or juggling the myriad of other
tasks that come with having a restaurant, I still love my ‘food’
books. This month I read ‘Blood, Bones and Butter’ by
Gabrielle Hamilton, the restauranteur of the well-known
restaurant Prune in NYC. It is a heart-wrenching tale of her
journey and a contrast to Danny Meyer’s ‘Setting the Table’
which makes his mercurial rise, as founder and head of the
Union Square Hospitality Group, which owns a long list of
amazing and successful restaurants, seem like no big deal. I
am also halfway through Stephanie Danler’s ‘Sweetbitter’ a fun
novel about a Kansas girl working at one of NYC’s top
restaurants in Union Square. Although fiction, the
descriptions do bear a striking resemblance to ‘Setting the
Table’.
Never have the choices we make about what to eat meant so
much. In the words of writer Michael Pollan, ‘There is a politics
to the whole conversation around food. Not just about how we
eat but how we grow it. And that we do get to vote three times a
day with our meals, we vote with our forks. I don’t necessarily
know the right way to vote, but I do know that we need to be
more conscious about it.’
Welcome to the annual food issue!
See you next month,

Jane
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Ginger
By Brooke Gazer

Crystallized Ginger
On its own, a few thin slices of crystalized ginger make a
delicious sweet treat. It may be pure sugar but it's fat free,
gluten free and made at home, and has no preservatives.
While it is sometimes possible to find crystallized ginger at
Chedraui, I think it's expensive at 135 pesos for 100 grams. For
only 65 pesos, this recipe makes almost 400 grams of thinly
sliced crystalized ginger … PLUS the most amazing ginger
syrup you have ever tasted. Use the syrup to flavor drinks, top
ice cream, or add it to desert recipes for an extra kick.
1 lb. fresh ginger, peeled
5 cups water
4 cups granulated sugar, divided (3 cups + 1 cup)
To peel the ginger root, you want young fresh ginger because
you
can scrape off most of the peel with a vegetable brush. Older
ginger can be peeled with a paring knife by scraping it gently.

I

1. Slice the ginger into ⅛ - ¼-inch thick slices. If you have a
manual slicer or a food processor, this is quick and easy; it can
be tedious cutting by hand.
2. Bring the water to a boil and add the 3 cups of sugar, stirring
to dissolve; then add the ginger slices.
3. Return the mixture to a boil, then reduce heat and simmer,
stirring occasionally until the ginger is translucent and the
syrup is thickened.

Apparently, this plant is easy to grow right here in Huatulco's
semi tropical climate. One simply cuts it into pieces and plants
them as you would a potato, but not quite so deep.

This could take from 25 – 60 minutes, so watch it carefully so
that it doesn't boil dry. The slices should be transparent and
the bubbling mixture should be thick, with about ½ - ¾ cups of
syrup at the end. If you have a candy thermometer it should
reach 225°C. If you do not boil it long enough the slices will not
be crystalized, so longer is better.

t's surprising that this versatile vegetable isn't found in
every home because it has so many beneficial properties.
Ginger aids in digestion, has anti-inflammatory
properties, reduces nausea, and helps open up the
sinuses and reduce congestion when you're suffering
from a cold. It keeps well if you just drop a whole piece into the
freezer, just peel it as you need some. It can be used as a
flavoring in so many ways: in a savory stir-fry or curry, as a
candy on its own, in a sweet desert, or in a delicious drink.

My gardener cleared a space,
and we planted a patch last
winter. Within a few weeks, tiny
shoots were visible, peeking out
from beneath the earth. For this
August's “Food Issue” of The Eye,
I was hoping to show photos of
the mature plant and report on
how long it takes to reach
maturity. That was the plan in February.
Tango, our golden retriever, likes to help out around the house
and gardening is his specialty. Before the shoots reached a
height of two inches, Tango had harvested the entire patch,
converting the tiny plants into mulch. Visibly pleased with his
efforts, he left the soft earth ready to receive something more
durable. Fortunately, ginger is easy to find in Huatulco so I put
aside the notion of growing my own. But here are two ways I like
to enjoy it.
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4.Set a strainer into a heat-proof glass bowl. Remove mixture
from heat. Quickly pour the mixture into a strainer, letting the
syrup drain into the glass bowl so that you can save it for later.
This will keep in the fridge indefinitely. If it turns to sugar, just
add a little water and bring it to a boil.
5. Set up a cooling rack and cover it with waxed or parchment
paper sprayed with lightly coated with cooking spray. Take the
strainer from the bowl and gently toss the slices to remove
excess syrup. Spread the ginger slices on the rack.*
6. Sprinkle the ginger slices with the remaining cup of
granulated sugar. Use a fork to separate the slices and turn
them so both sides get covered with sugar.
7. Leave the ginger to dry, uncovered, at room temperature, for
2-8 hours. You can keep this ginger in an airtight container for
a few months
*Now you're probably wondering about all that sugar attracting
ants on the counter. Pesky as they may be, ants can't swim. So,
if ants could be a problem, try this. Before you assemble the
paper-covered rack, fill a cookie sheet with water, invert 2
mugs and place the cooling racks on top of the mugs. If fruit
flies could also a problem, set a light tea towel over top of the
rack once the ginger has cooled.

Double Ginger Cookies
This recipe is easier to make if you can mix the ingredients in a
food processor, but a hand mixer will work fine – these
directions are for the hand mixer. The recipe is supposed to
make three dozen cookies, but I usually get only two dozen.
6 tablespoons butter at room temperature
2/3 cup sugar
¼ cup molasses
1 egg
½ cup chopped crystallized ginger
2 cups flour
2 teaspoons baking soda
1 teaspoon ground ginger (or more to taste, I double it)
1 teaspoon ground cinnamon (or more to taste, I double it)
1 teaspoon ground nutmeg
Sugar for “sanding”
1. Cream butter and sugar together in a large mixing bowl.
2. Add molasses and egg, mixing until smooth.
3. Mix in the crystallized ginger.
4. Combine all dry ingredients except the sanding sugar (flour,
baking soda, and the ground spices) in a second mixing bowl;
add the dry ingredients to the liquid mixture.
5. Continue mixing the ingredients until smooth and all the
dough comes together.
6. Cover this and refrigerate it for about an hour or until it feels
solid.*
7. Roll into 1-inch balls and coat each ball with the sanding
sugar.
8. Place balls 2 inches apart on a greased cookie sheet.
9. Bake at 350°F for 12 – 15 minutes. Don't over-bake the
cookies, you want them soft in the center.
*The batter, if it is covered tightly, will keep in the fridge for up
to two weeks. I like to make small batches so that they are
freshly baked when I eat them – and so that I am not tempted to
et the entire batch in one day.

INVIERTE E IMPULSA
TU NEGOCIO!

Brooke operates Agua Azul la Villa, an ocean view B&B
in Huatulco (www.bbaguaazul.com). She also has a
website that profiles people who have moved to Mexico
(www.brookegazer.com).

Mezcal
Educational Excursions of Oaxaca TM/MR
While in the state capital, learn about this century's
most coveted spirit by spending a day with recognized
authority Alvin Starkman. Visit rural artisanal
distilleries (palenques) using both ancestral clay pot
and traditional copper stills. For novices and
aficionados alike. Sample throughout your excursion
with no obligation to buy.

www.mezcaleducationaltours.com
mezcaleducationaltours@hotmail.com
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Plaza Carso:
A Dizzyland of Culinary Delights
By Marcia Chaiken and Jan Chaiken

D

uring our frequent trips to Mexico City, we almost
always stay in the Polanco neighborhood. This
upscale area is safe and walkable, near
Chapultepec Park, loaded with museums,
theaters, movies and an incredibly rich supply of
restaurants. For short-term stays we usually check into the
Intercontinental El Presidente, because we qualify for free
nights using our IHG Club points. It's worth every point just to
be able to swing by the restaurant Au Pied du Cochon any time
of day or night for a bowl of their delicious French onion soup.
For longer stays, our favorite home is a condo with an
incredible view of the Soumaya Museum. Although the condo
has a well-equipped kitchen and we're a hop, skip and jump
from Costco and a super-sized Chedraui with delicacies galore,
we are tempted to walk a short block and enjoy our meals at
one of the many restaurants in Plaza Carso, located between
Museo Soumaya and Museo Jumex.
We rarely go out for breakfast, but when we do we head for the
first-floor Carso location of the ubiquitous Sanborns. We're
early risers, and unlike most breakfast places in the area that
open at 8 or 9am, Sanborns' doors open at 7am. The Sanborns
chain always provides sparkling clean surroundings, friendly
and efficient service, wholesome dishes, and hot strong eyeopening coffee at very moderate prices. In addition to their
usual breakfast menu, Sanborns has seasonal specials that
are fun to try. This year we were there on January 1, when
many places are closed, yet Sanborns welcomed us to a New
Year's Day breakfast with a smile.
For lunch or dinner La Imperial is one of our favorites. The
cuisine is Mexican with a Oaxacan flair. At first glance, the
offerings seem to be fairly typical Mexico Mexican. But after
another look, mouth-watering specialties stand out. One of us
can't resist the beef tongue tacos; the other, tacos filled with
shrimp, Oaxaca cheese and chipotle sauce. Other specialties
include sea bass in green sauce with verdolagas (purslane),
nopales and lime soups, and a molcajete filled with octopus,
shrimp, avocado, Oaxaca cheese, Cambray onion and jarocha
sauce. The salads are crisp, fresh and delicious. Even
mundane-sounding dishes such as quesadillas are prepared
with a gourmet twist here. La Imperial is located on the second
floor, where most of the Carso restaurants are. Inside, there's
a formal pub-like atmosphere with white linen tablecloths and
uniformed waiters, but you can request the more relaxed
“outside” seating next to the pedestrian walkway in the mall.
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One afternoon, when the
clock and our stomachs
indicated that it was time
for comida, and we were
feeling carnivorous, we
headed up to the secondfloor entrance of Loma
Linda, and then up
another flight of stairs to
their roof-top restaurant
with a view of a lawn and
a side of the Soumaya
Museum that you don't
see from the street. The
restaurant's logo
indicates that it was
founded in 1924, but in
truth the original
restaurant, located in
the Las Lomas area of
Mexico City, was sold in
1944 to the well-traveled
José del Moral Gadsden, who decided to introduce Mexico City
to Argentinean dishes. Since we had spent a winter in
Argentina, our mouths started to water when we saw the menu
listing empanadas and a large selection of meats available to be
grilled. After a long wait, although the restaurant was almost
empty, we resisted the waiter's urging to select the most
expensive cuts (extremely expensive) and ordered a less
expensive (but still expensive) cut that would have been superb
in Argentina. Sad to say, it was just okay and so were the
empanadas. The grilled vegetables that we ordered as a side
dish were the best part of the meal. You can find better
Argentinean food in Huatulco – or, of course, in Argentina.
When our palates crave
Asian flavors but our
minds are on our wallets,
we head to P.F. Chang's.
Part of an international
chain, the P.F. Chang's
in the Carso Plaza seems
to pay more attention to
creating their ChineseAmerican dishes than
many of their sibling
restaurants north of the
border.
One of our
favorites is the lettuce wraps. The lettuce is crisp and the
filling, tasty. And, as in all Chang-chain locations, meals are
accompanied with different sauces so that patrons can create
spicy, salty, or sweet adaptations that meet their expectations.
In the U.S., the usual way Jewish people spend Christmas Day
is to go to a movie and have a Chinese dinner. Both can be
done in Plaza Carso. But on December 25, the dinner must
come first, since P.F. Chang's closes early enough for their staff
to go home and join their families.

Marina Chahue,
Huatulco
Tel. 958 105 1671
Cel. 958 100 7339
Closed Mondays

www.cafejuanitamexico.com

The easiest way...
Call La Moto Amarilla
CEL: 958 143 0743
We run your errandsfast and securely!
8:30am-10:00pm
The City Cafe is our go-to place when we want a light bite to
eat, usually after a weekday movie since it is open until 11pm.
Located right outside Sports City, also on the second floor of
Plaza Carso, meals are offered for the calorie-conscious that
are nutritious but still flavorful. The soups and salads are
perfect for a late cena. Of course, for people with a sweet tooth,
a tempting array of cakes and pastries are also provided. Since
the cafe is right outside the sports club, one can indulge and
then go burn off the calories.
We tend to eschew carbo-loading. But every time we walk by
the large plate-class windows of the Italian restaurant
Vapiano, we can see dozens of people contentedly snarfing
down pizza and a variety of pasta. And when the door opens,
the aroma of garlic and tomatoes is enticing. One day we'll
break down and try it. But we don't intend to try places in the
food court down the hall from Vapiano, even though Burger
King, Subway and the 15 other fast-food stalls obviously
appeal to the crowds of people that flock there.
There are many excellent restaurants in the rest of Polanco and
still many other restaurants we haven't tried in Plaza Carso.
Maybe later this year ... but not on New Year's Eve. Last
December 31, we went to a movie with a friend, intending to
have an early dinner before the real celebration began. When
we emerged from the Cinépolis back into the mall, the place
was absolutely deserted and the escalators were not running.
We laughed our way down the unmoving escalator stairs and
continued into the usually teeming but now empty street. Back
at our condo we had a well-stocked refrigerator, as we had
previously shopped at Costco and the super-sized Chedraui.
We had tempting morsels that probably no restaurant at Plaza
Carso could provide. Besides, we knew that the next morning
bright and early we could have breakfast at Sanborns in Plaza
Carso.

Plaza Coyula Local 4
Santa Cruz, Huatulco
(behind Banamex)
Tel: 958 100 9998

Immigration Consultant
VASQUEZ MOCTEZUMA
Offers you its services:
Face to face and remote counseling
Management of all immigration procedures
Contact us!

044 958 101 4665
perlamoctezuma@hotmail.com
Consultoria Legal Vázquez Moctezuma
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The Overwhelming Sights, Smells, and Sounds
of Mexico City's Markets
By Carole Reedy

A

recurring request from all visitors to Mexico is “Can
we to go to a market?” One might think this
question would evoke a simple answer, but as longtime residents know, in Mexico things are
continually changing while at the same time
remaining the same. Why should markets be any different?
Where markets are concerned in this city of 20 million+, you're
spoiled for choice. There are hundreds of markets of different
varieties throughout the city. Here's my way of honing the
choices …
Original, traditional granddaddy markets
Hernan Cortes and the conquistadores would have been the
first foreigners to savor the wondrous items of the Mexican
market. Long before their visit, though, the local tribes had
established a place for inhabitants to find whatever they
needed for daily living: food, tools, clothing, medicines, and
trinkets.
Every city in Mexico has the traditional market, but today the
buildings for these markets are provided by the government.
The markets are open every day, all day, and you certainly can
roam for hours among the vegetables, fruits, nuts, seeds,
flowers, meat, fish, cheese, healing remedies, tools, clothing,
and the list goes on. The
best prices will be found
here.
The biggest markets in the
country are in Mexico City,
the most famous being La
Merced, an area of
commercial activity since
the beginning of
colonization. The
permanent building was
constructed in 1860. Fair warning: this market goes on for
literally blocks and blocks and you will find yourself lost in a
maze if you don't go prepared. These days the metro
conveniently stops in the middle of the market. The area
surrounding it is famous for prostitution, however, and it's
best to hang on to your purse or, even better, don't carry one.
This market is organized by category and subject, so ponder
first what you're seeking. One visitor wanted to look for pots
and pans for her new home. We went to the region of the market
where all vendors are hawking goods for the cocina (kitchen)
and it took us all day just to cover that single area!
The other large market is the Central de Abasto, located in the
neighborhood of Iztapalapa, and it supplies restaurants and
other companies in the food industry. More money flows
through this market than through any other commercial
center in Mexico except the stock market. The best prices are
found here, which can be attractive if you, like my friend, buys
baking goods in bulk for her Christmas cakes and pudding.
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Smaller traditional markets
I very seldom take visitors to La
Merced or Central de Abasto, as
they're just too daunting, making
for an exhausting excursion. You
can get a better feel for the
marketplace by visiting the
Mercado de Medellin, located in
Roma Norte, on Campeche and
Medellin streets. Here you'll find
anything you desire. A bonus is the goods and produce you can
find here from other Latin American countries, such as
Colombia and Honduras.
In addition, there's a delightful eating area that serves all the
traditional Mexican foods: tacos, fish, quesadillas, chile
relleno, carne asado, etc. My favorite puesto (stall) is Las
Tablas Roma, from where you can view the hanging piñatas, a
display of flowers and house plants, and all other market
activities taking place. The back of the market is dedicated to
toys and household goods.
Another popular and accessible
market is the Mercado
Coyoacan, located in the centro of
the beautiful colonia of Coyoacan
and just minutes from the Frida
Kahlo and Leon Trotsky
museums.
Specialty markets
Mercado Jamaica is the place to enjoy the fragrances of
colorful Mexican blooms of the season. Flowers abound here!
Mercado Sonora – Arrive prepared for anything! The market
is famous for its tonics, powders, incense, charms, crystals,
and other magic cures for your ailments. Traditions from
Santa Muerte to Voodoo dominate the atmosphere.
La Lagunilla – Interested in other
people's excess?
The market
specializes in antiques, furniture,
clothes, jewelry, and other
miscellanea. Of course you can
bargain, but these vendors know
the value of their products, so don't
think you can outsmart them!
Mercado San Juan – This is a
great place to purchase fresh fish
and wild meats (wild boar, iguana,
scorpion, alligator) as well as
imported European meats and
cheeses.

Arts and crafts
I steer toward two very
different markets when
visitors wish to gather
remembrances of Mexico.
La Cuidadela is a 100%
authentic Mexican
souvenir market with all the
traditional souvenirs,
guitars, cooking items,
shawls, blankets, and other trinkets. Charmingly, you'll see
older adults dancing outside the market on weekends. Music
pervades every aspect of Mexican life.
On the other hand, the Bazaar Sabado, located in San Angel,
is an upscale artist market in which artisans sell their
creations, from jewelry to ceramics, huipiles (square-cut
traditional blouses), lighting sculptures, and clothing. The
works are of the highest quality in the city, and a Saturday in
the market is not to be missed. The bazaar has graced the area
for almost 60 years and is as popular today as it was in the
beginning. Outside the actual Bazaar Sabado building,
painters sell their easel art in the two parks surrounding the
bazaar. Strolling musicians, restaurants, bars, and small
stores also abound around the parks.
New food markets
In the past few years a new kind of market has appeared in the
upscale neighborhoods of Roma, Condesa, and Coyoacan.
These are food markets, yes, though the products are not your
everyday basics but rather specialty olive oils, honey, and
coffee. There's also a distinct focus on the variety of eating
areas providing fresh, creative small meals.
Mercado Roma on Queretaro street,
just off Insurgentes, is one such
market. It also boasts a German beer
garden up top that serves a variety of
pricey imported beers.
An unusual concept for a market
is the Comedor de los Milagros,
right across the street from the
Mercado de Medellin, where you'll
encounter a series of booths
selling foods from different South
American countries. After making
your meal purchase you can sit at
the tables and chairs clustered in the middle of the market.
There are tidbits from Argentina, Chile, Colombia, Peru, and
Venezuela. Why not try a pizza from one country and an ice
cream or donut from another? You can't miss this market with
its large, flower-filled truck and a bakery at the entrance.
Tianguis
My favorite markets are the
tianguis, the outdoor temporary
markets that show up the same
day each week in every
neighborhood in Mexico. Here
you'll find similar items to those in
the permanent markets: fresh
fruits and vegetables from the
campo, clothes, tools, plants, and
flowers as well as a small eating
area where you sit side-by-side
with your fellow shoppers and
across from the grills where your
carne asado is being seared. Many
of the tianguis serve the famous
and tasty barbacoa.
In the same way I enjoy flaneuring through museums, I get a
thrill window shopping with the locals at the tianguis.

Marina Chahue, Huatulco
Tel. 958 105 1671
Cel. 958 100 7339
Closed Mondays

Join Us for Brunch!
Sundays 9am- 3pm

www.cafejuanitamexico.com
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Sin Maíz, No Hay País
By Kary Vannice

O

n the day I arrived in Mexico, I saw a sign that
read “Sin Maíz, No Hay País.” I knew enough
Spanish to know in English it meant, “Without
Corn, There Is No Country.” I remember
thinking it was a cute rhyme. At the time, I didn't
understand just how profound a statement it was for the
people of this country.
Corn is, without a doubt, the cornerstone of Mexican cuisine.
In ten years, I have yet to sit down to any meal with a Mexican
that did not, in some way, include corn. Mexicans are proud of
their corn. And it really is “their” corn. About 5000 to 7000
years ago, the people of central Mexico started cultivating a
wild grass named teosinte. This grass produced a small “ear”
with small, but savory kernels; about 10 per ear. However,
though selective planting, farmers were able to select, from
year to year, the plants that produced the largest grains and
plant them again the following year. Each successive planting
yielded larger ears and larger kernels, until what emerged was
the corn we know today.
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From its humble beginnings as teosinte, corn has become the
number one grain produced worldwide, with over 28,000
varieties of corn in the world today. Corn is the number one
grain produced globally. The United States alone (the world's
largest producer) grew 370.96 million metric tons of corn last
year, about one-third of the world's total production.
Many of the countries that top the corn production list are
growing genetically modified (GMO) corn. Corn that has had its
genetic coding changed in a laboratory, making it more
resistant to drought, pests, and plagues. Also allowing it to
grow in regions of the world where it would otherwise not grow.
And, according to Time magazine, corn is the most genetically
modified gran of all.
Supporters of GMOs claim they are the answer to global
hunger and food scarcity. Opponents say they are unsafe and
anyone who eats them is at risk of illness and disease.
So, what does that mean in a country whose slogan is “Sin
Maíz, No Hay País” and where corn is the foundation of every
meal from sun up to sun down, every day of the year?

Where does Mexico stand on GMO corn?
Well, in 2009 a change in legislation allowed biotech
companies to conduct trials of GMO corn in select regions of
Mexico, and the threat of contaminating native corn began.
Then, in 2011, biotech companies used loopholes in the law to
expand the cultivation of their GM corn into more even more
states. That meant that even more pure strains of heirloom
corn were at risk of cross contamination with GM strains. Corn
pollen is transferred from plant to plan via the wind and GM
corn pollen can easily be transferred to a pure-strain heirloom
plant in the near vicinity.

Coffee and Chocolate
Tasting in Huatulco

In a country were families' corn seeds have been saved and
replanted on the same plot of land for centuries, this didn't sit
well with many small, local farmers and coalitions were quickly
formed to fight the legislation and save Mexico's traditional
corn culture and economy. They also began working with seed
banks to preserve the pure strains of Mexican corn before it
became cross-contaminated.
In July of 2013, a lawsuit was filed that challenged the
government's process for permitting the planting of GM corn.
The suit stated that GM corn threatened the biodiversity of
current and future generations of corn. In September of that
same year, a federal judge in Mexico City issued a temporary
injunction on GM corn, writing that the genetically engineered
corn posed “(a) risk of imminent harm to the environment.”

August 4th at 8pm
Colectivo Tilcoatle
Chacah 410, la Crucecita
Suggested Donation: 250 pesos

By 2015, the behemoth of biotech, Monsanto, was back in
court hoping to overturn the ban and bring GMO corn back to
Mexican soil. In August, the ban was overturned. However, by
November, the pendulum had swung again when a higher
court upheld an earlier provisional suspension of GM corn.
The courtroom war raged on until 2017 when Mexican
Supreme Court refused to hear the biotechs' case. GM corn
was, finally, officially off the table in Mexico!
But is it, really? Does that mean that GMO corn is off your
table, if you're eating in Mexico?
Unfortunately, no.
In 2017, a study conducted by the National Autonomous
University of México (UNAM) found that “…over 90% of tortillas
sold in Mexico contained traces of GM corn. And 82% of all corn
products, such as tostadas, flour, cereals and snacks,
contained some level of genetically modified sequences.”
How can this be? Well, Mexico still imports 10 million tons of
corn from the United States every year.
The UNAM study focused on commercially sold corn products,
like the ones you would buy in the super market or tortilleria,
not handmade tortillas made from home grown corn.
Even though Mexico has officially said “no” to GMO corn, that
doesn't mean it's not still making its way on to your table, if
your buying commercially sold corn products. If you want to be
certain you're not eating GMO corn, buy your corn products
from local growers and producers. That way you'll know you
are not only eating a piece of Mexican history, you are also
supporting the ancient tradition of corn cultivation that gave
birth to the slogan, “Sin Maíz, No Hay País.”
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Tiritas, the Mexican Fish Strips
By Sandra Roussy
My discovery of tiritas happened a
while ago, when my Mexican partner
said on a Sunday morning, “I want to
take you to eat tiritas today.”
I had never heard the word and
didn't know what they were.
“They're fish stripes.” Yes, he said
“stripes.” “You know, fish that is cut
like thin fingers. We sometimes eat
them for breakfast here on the coast.
They're great, and I think you will
like them.”
That's all the information I got before
we headed into town to eat what I
thought would be some kind of fried
fish fingers.
What a pleasant surprise to discover
a plate of what resembled fish
ceviche, but with a simpler look and
a very distinctive taste focused on
the lemon-cured fish and not much
else. Everyone knows ceviche for its
variety of flavors and diverse
ingredients. Ceviche is created using
cubed fish that is marinated in an
acidic liquid like orange juice, and
can feature an assortment of fruits
and vegetables. Chefs can get very
creative with their ceviche dishes,
making them signature creations in
their restaurants. Tiritas can also be slightly diverse in the
taste and preparation, but unlike ceviche, it's always made
with very few ingredients and the concentrated flavor is on the
lemon-cured fresh fish strips. No mangos, no apples, and no
tomatoes. A simpler and not-so-sweet ceviche-type dish where
the fresh fish is cut into strips and not cubes. I was hooked!
I have since tried tiritas in many different places and have
found that one of the main things that can differentiate one
tiritas dish from another is the amount of spice used in the
preparation. The ingredients can vary, but the three main
ingredients are almost always the same: the freshly cured fish
strips, sea salt, and sliced red onions. Peppers, avocado, and
chilies are sometimes added, as well as cilantro and
cucumbers. The dish is often topped with sliced avocados,
radishes, or other ingredients for decoration. Some places add
a little soya sauce or ketchup-type salsa to the dish for added
flavor. Tiritas are often served with salty crackers or tostadas
and can be enjoyed as an entrée or a main dish.
Tiritas originated in the Zihuatanejo/Ixtapa region; the dish
has trickled down the coast over the years to become popular in
many other Mexican tourist areas. Tiritas was actually
prepared for the first time as a means to an end. The story goes
that fishermen set out to sea one day forgetting some
ingredients to make the traditional ceviche-type cured fish
dish that they were accustomed to making on the boat. They
used what they had available and they cut the fresh fish into
strips instead of cubes. And so was born tiritas de pescado!
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We speak about tiritas in the plural.
It's actually a dish, but we use it in a
plural form when referring to the
actual plate of cut fish strips. Not
sure why and pretty sure that it's
grammatically incorrect, but that's
just the way it is. Tiritas are “they”
and not “it”.
If you're looking to eat freshly
prepared tiritas in Puerto
Escondido, I suggest El Rey del
Mar, a no-fluff and no-fuss, familyowned and run place in the Adoquin
area, and as Mexican a family
“comedor” as they come, with that
expected fresh home-cooked
experience every time. For a great
picnic idea, take them to go (para
llevar) and head to the beach,
grabbing a coco frio on the way.
Another place to experience
excellent tiritas is at El Coste
Cevichería on Zicatela, where they
have their own distinct flavor and
presentation. This is a beautiful
place to eat fresh tiritas in a
gorgeous restaurant on the beach.
Tiritas de pescado with your feet in
the sand to the sound of the
crashing waves. Yes, please!
The new baby on the block in Puerto
Escondido is La Escondida Ceviche & Taco in the Adoquin
area. They offer a remarkably tasty tiritas dish that is
absolutely worth visiting them for. Just the right amount of
spice to make your tongue warm but not to set it on fire. Perfect
modern tiritas in my book!
Depending on the restaurant and the location, you're looking
at prices that vary between 85 pesos to 145 pesos per order of
tiritas.
Saying yes to fish “stripes” for breakfast on a Sunday morning
a few years ago was a great idea after all.
El Rey Del Mar
Avenida Alfonso Pérez Gasga (across the street from the
Bancomer)
Puerto Escondido
954 104 2470
El Coste Cevichería (Costeñito)
Calle del Morro/Zicatela (look for the cool VW combi in the
restaurant that serves as a grill)
Puerto Escondido
La Escondida Ceviche & Taco
Avenida Alfonso Pérez Gasga 514
Puerto Escondido
951 244 1030

Befriending that Pesky Purslane
By Margret Hefner
“Leafy Purslane appeases the plot’s thirst,” wrote Columella,
the Roman Empire’s most important writer on agriculture.
How true this is. In the cracked, dry earth of summer, purslane
pops up in the most inhospitable of spots, making itself at
home in garden beds and gravel and between rocks and cracks
in driveways and sidewalks. Most of us just yank it out and
throw it on the compost pile.
Unaware of its virtues as a nutritious food, many gardeners
and homeowners know this plant as an annoying weed. Bright
jade in color and with the plump character of a succulent, it’s
easy to identify. Fleshy paddle-shaped leaves cluster around a
rubbery magenta-tinted stem as if they were petals. It spreads
eagerly, shoots reaching out in every direction from a central
taproot to create a thick mat.
Its origin is Eurasia, but its sturdiness and limited needs – a
minimum of 20 Celsius for germination and hardy seeds –
allowed it to spread across the planet. Fossilized pollen in
Crawford Lake in Southwestern Ontario confirms purslane’s
pre-Columbian presence; the seeds, viable even after
digestion, arrived ahead of the explorers, likely in the stomachs
of birds. It was Samuel Champlain who noted that this plant,
called pourpier in French, was covering the ground
surrounding the indigenous crops of squashes and corn.
Further south, in Mexico, this same plant, called verdolagas,
has long been a volunteer companion to the milpas, indigenous
agricultural systems of corn, squash, and beans. Verdolagas is
harvested and eaten, as are other wild greens that self-sow at
the bases of the crops, such as amaranth and lamb’s quarters
(quelites). It is readily available in Mexico’s markets most of the
year, and it is featured in traditional dishes and are prized by
influential modern chefs.
Ancient Greeks and Romans enjoyed purslane as part of their
diet; it’s considered a culinary gem in the Middle East, Turkey,
India, and throughout the Mediterranean. As a food, it’s
versatile: its young, tender shoots are succulent and crispy
and the tangy flavor, almost like salty lemon-water on the
tongue, makes it a bright addition to salads. The entire plant,
with the exception of the roots, is edible. As the plant matures
and the stems get thicker, it benefits from cooking and
integrates well into stews; its mucilaginous quality will thicken
a sauce slightly, similarly to okra. As a side to proteins, it is
complementary to pork, lamb, fish, and poultry. When cooked
with other greens, purslane adds a zip of citric acidity, just as a
squeeze of lemon juice would.
Compared to other greens, even spinach, it’s a nutritional
powerhouse. It is high in Vitamins A, C, E, and B-complex and
rich in calcium, magnesium, iron, zinc, and potassium. Its
standout feature is its levels of alpha-lineolic acid (ALA), an
Omega-3 fatty acid, which are higher than any other landbased plant. One caution however: like spinach and rhubarb,
it is high in oxalates, meaning people with predisposition for
kidney stones or with gut-sensitivities may want to curb their
consumption.

Refreshing Melon, Cucumber and Purslane Salad
Serves 4-6
Ingredients
2 cups of your favorite juicy summer melon, cut into 1/2 inch
cubes (or make use of that melon baller in the back of the
utensil drawer!)
1 average-sized cucumber, peeled, seeded, and cubed
1/2 red onion, cut lengthwise through root end and thinly
sliced
A couple of handfuls of well-washed purslane, primarily the
leafy clusters (save the stems for pickling)
Handful of mint leaves, chopped or torn
1 or 2 tsp freshly grated ginger root
Vinegar (natural apple cider or red wine)
Juice of 2 limes
1/2 cup sheep or goat feta cheese or queso fresco
Instructions
1.Place the thinly sliced red onion in a bowl. Pour boiling water
over the onion and leave to sit for about 3 to 5 minutes. Drain
the water. Sprinkle vinegar and a generous pinch of salt over
the onion slices. Add chopped fresh chile or a drop of hot sauce
for some kick, if desired. Set aside. You can do this a day ahead
and store in the fridge.
2.Prepare the melon and the cucumber, cubed or cut as
desired. Toss these together in a bowl with a pinch of salt, the
juice of one lime, the mint, and the grated ginger.
3. Add the purslane just before serving. Toss together and add
another squeeze of lime, if needed.
4. Portion onto plates and sprinkle the crumbled cheese over to
serve.
Margret Hefner is a Canadian chef who has cooked her
way around Mexico since 2009. In 2016 she selfpublished an English-language eBook guide to that
country’s indigenous and regional fruits and
vegetables. You can find out more at fyvmexico.com.
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The Embodiment of Permaculture:
Artisanal Mezcal Production
By Alvin Starkman, M.A., J.D.

M

ezcal is
the iconic
Mexican
agaveb a s e d
spirit, most of which is
distilled in the state of
Oaxaca. Its meteoric rise
on the world stage began
less than 25 years ago,
when in 1995 Del Maguey
became the first brand to
export artisanal mezcal in
a significant way, to the
US and then further
abroad. Similarly,
permaculture had its
genesis not that long ago.
While the seed for the idea
of permaculture was
planted in the 1920s, the term was first coined in 1978, by
Australians Bill Mollison and David Holmgren. Perhaps
coincidentally, it's only been a couple of decades since the
concept, its interpretation, and applications began receiving
attention globally, just like interest in artisanal mezcal.
Permaculture is a design concept initially formulated to mirror
how systems in nature survive, persist, and indeed prevail.
Back then it combined the words permanent and agriculture.
It was meant to teach how humans could conduct their
agricultural lives by observing nature. It was a philosophy of
design principles for sustaining the environment and hence
making it viable on an ongoing basis for human benefit
through wise use of land, crops, water, and nature in general.
A decade after the term was first promulgated, Mollison and
others began writings that went further, interpreting the term
to include and stand for permanent culture as well as
agriculture, that is, concepts, philosophies, and design
strategies not only for the benefit and maintenance of natural
systems, but also of humans as both individuals and members
of families and communities.
My participation in and observation of mezcal production and
agave cultivation since the early 1990s has led me to the
conclusion that those who make the spirit in an artisanal
fashion represent the embodiment of the current
manifestation of permaculture, in as pure a form as any
industry in Mexico.
Within the context of mezcal, agave, the broader environment
and human settlement in Oaxaca, I suggest that permaculture
is: the intricate and harmonious weaving together of what
nature provides in a microclimate with material goods and
human needs/aspirations, in an ethical manner that, while
minimizing adverse impact, self-sustains the complete system
as well as advances it to an optimum, realistic, and attainable
extent.
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To illustrate mezcal
p r o d u c t i o n a s
permaculture, we
examine the tools of the
trade, almost exclusively
produced locally; the
means of production,
that is, human
cooperation within a
family or community to
maximize labor output
while minimizing cost;
and both recycling and
using every part of the
plant and the byproducts
of production, thereby
creating the least
detriment to and the
most sustainability for
the environment. Here's
how it fits together.
Mezcal production requires
·
agave that is cultivated or harvested wild from outlying
parts of the state, in both cases in relatively close
proximity to the palenque (artisanal distillery);
·
machetes and other iron tools produced in Oaxaca, for
cutting the agave out of the fields and removing the
leaves;
·
firewood and rocks for the in-ground oven,
respectively cut and mined from nearby forests and
quarries.
And you must
·
crush the baked sweet agave by hand with a wooden
mallet or using a beast of burden dragging a limestone
wheel;
·
ferment in typically locally made wooden slat vats,
adding mountain spring, well, or river water;
·
distill in either clay pots or copper alembics, both
produced nearby as well as most materials for their
housings.
Mezcal production requires labor:
·
typically artisanal distillation is a family trade, with
parents, children and grandchildren involved in
production, the tradition passed down from
generation to generation, to both sexes;
·
often families work co-operatively with others in the
village, so as to minimize labor and material costs;
·
those who have never accumulated resources to build
a palenque rent from other palenqueros (at a modest
fee, typically a percentage of the yield), a “win-win”
while maintaining healthy mutually beneficial
community relationships;
·
families work out production schedules with little if
any conflict, which maximizes use of the palenque and
results in efficient use of human resources;
·
as a consequence of the mezcal boom, villages where
mezcal is distilled typically have less emigration to the
US than those in which the spirit is not produced.

With tools of the trade and means of production (the human
element) having been illustrated within the context of
permaculture, the final component of our definition is that
artisanal mezcal production generates no waste.
In fact,
making mezcal maintains and enhances the environment
through sustainable practices:
·
agave, a succulent, requires very little water in
reaching maturity after the first year of growth, adapts
to a broad diversity of climatic zones, and is efficiently
reproduced through cross-pollination by bats,
hummingbirds, bees, etc.;
·
while agave takes several years to grow, in between the
rows under cultivation campesinos often plant corn,
beans, and squash (the “three sisters”), not only
complementing growth, but also providing families
with year-round nutrition and income;
·
after the piña (heart) is harvested, the discarded leaves
and the flower stalk are gathered (typically by others),
then dried and used as firewood for fueling
rudimentary pottery kilns, and cooking tortillas,
moles, salsas, meats, etc., thus sustaining entire
communities;
·
seconds and discards in the forestry industry are used
to fuel the ovens and stills;
·
charcoal is created at the bottom of the oven after
baking, and is used for cooking and fertilizing crops;
the ash from distilling is also employed for the latter;
·
waste fiber from distilling is used to insulate the rocks
from the agave during baking, and just as importantly
as mulch, compost, substratum for growing
mushrooms, materials for adobe bricks, paper,
planters and more;
·
tail-end distillation liquid that has not been utilized to
make mezcal is used as a non-toxic cleaning solvent
and to cure containers prior to their use for storing,
transporting and selling mezcal.

Notwithstanding how the foregoing illustrates (but a fraction
of) how artisanal mezcal production is consistent with the
tenets of permaculture, a significant shortcoming has yet to be
adequately addressed: water.
Because of the dramatic increase in mezcal production, the
effluent that is often simply discarded after the initial
distillation and left to filter into the water table, can potentially
harm humans because of its chemical composition. While
efforts are being made to address the problem, change comes
slowly. In addition, water is a lifeblood (together with agave) of
mezcal production. It is used in condensation, and is a key
component in the fermentation stage. Water shortage has yet
to be adequately tackled. But as palenqueros and brand
owners adapt, they will no doubt address any adversity which
comes their way in terms of water and otherwise, advancing
both permanent agriculture and permanent culture, that is,
permaculture.
Alvin Starkman operates Mezcal Educational
Excursions of Oaxaca (www.mezcaleducationaltours.com).

Calendar
On the Coast Recurring Events:

Oaxaca City Recurring Events:

AA Meetings:

Open AA Meetings (English)
Members of all 12 Step Programs Welcome
Mondays and Thursdays 7 pm
Saturdays 9 am
303B Rayon near corner of Fiallo

English AA, Huatulco, Calle Flamboyant 310, La
Crucecita, Wednesday 7:15pm- 8:15pm
Info: B. Wiles 958 117 5957
English AA, Puerto Escondido, Cafecito
Rinconada, Thursday 6pm
English Al-Anon, Puerto Escondido, Cafecito
Rinconada, Saturday 4:30pm
Weekly Markets
Pochutla Market- Every Monday

August
Saturday, August 4th
Huatulco’s Organic Market Santa Cruz 8am-2pm
Saturday, August 18th
Huatulco’s Organic Market Santa Cruz 8am-2pm
Sunday, August 26th
Encuentro de Cocineros - Local cooks gather with
sample dishes to raise money for local charities.
Santa Cruz Park, 2pm - 150 pesos

Al-Anon (English)
Tuesdays 10:30 am
303B Rayon near corner of Fiallo
Religious Services
Holy Trinity Anglican Episcopal Church
Sundays 10:30 am
Crespo 211 (between Morelos and Matamoros)
Liturgy followed by coffee hour. Information 951514-3799
Religious Society of Quaker Friends Meeting,
Saturdays 10 am Free. All are welcome. For more
information and location, contact:
janynelyons@hotmail.com
Weekly Markets
Etla Market, Every Wednesday
Tlacolula Market, Every Sunday
Biking
Oaxaca is More Beautiful on a Bicycle, Wednesday,
Friday, Saturday & Sunday - 9 to 10:30 pm Free,
Meet in front of Santo Domingo Church. Rental
bicycles available at Mundo Ceiba, Quintana Roo
201. You must bring a passport or Oaxacan
credentials. They have tandems, too!
Ethnobotanical Garden Tours in English
Weekly - Tuesday, Thursday and Saturday - 11 am
$100 pesos. Entrance Reforma and Constitutión.
Bridge
Tuesday Bridge Game at Oaxaca Lending Library,
Pino Suarez 519, $20 pesos, no partner necessary,
starting at 1:00PM
Garden Club
Monthly - 1st Wednesday Free
The Oaxaca Garden Club is dedicated to: learning,
sharing and education about gardening, agriculture
and nature, primarily in Oaxaca. To receive the
monthly notices of activities, send an email to
oaxaca.garden.club@gmail.com
Hiking
(http://www.hoofingitinoaxaca.com/) is a program
of weekly hikes for adventurous gringos who hanker
to explore this part of Mexico on foot. Reservations
required.
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Chiles&Chocolate
Cooking Classes
Huatulco, Oaxaca

The best way to learn about a culture is through its food.
CLASS DESCRIPTIONS
TUESDAY- By the Sea
-Ceviche
-Oven Roasted Shrimp Seasoned
-Baja-style Fish Tacos
-Shrimp Mousse
-Michelada with Clamato
WEDNESDAY- Mama’s Kitchen
-Black Mole- This is the most exquisite and
complicated Mexican salsa.
-Yellow Mole
-served with Rice and Chicken
-Mezcal Margarita
THURSDAY-Fiesta- Perfect recipes for
your next party!
-Poblano and Nopales Empanadas
- Jicama Salad
-Beef Tamales in Corn Husk
-Rum Horchata

Chiles&Chocolate Cooking Classes offer a delicious culinary and
cultural experience that explore a variety of Southern Mexican
cuisine. Our hands-on classes ensure you will leave prepared to
recreate the dishes when you get home.
·
·
·
·
·
·
·
·

Small Groups
Hands-on
Instruction in English
Recipe Manual
Free Gift Bag
Lunch and Drinks Included
All classes start at 9:30am
Transportation Included

Cost: $85 USD per person
Cooking Classes are 3-4 hours
Zimatan, Huatulco

Tel. 958 105 1671

Cel. 958 100 7339

chiles.chocolate@yahoo.com
www.huatulco-catering.com

FRIDAY- Street Food- A great intro to
Mexican Food.
-Salsas
-Handmade Tortillas
-2 types of soft tacos fillings
-Sopes
-Tlayudas
-Jamaica Margaritas

