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Britt Jarnryd, Susanne Jarnryd, 

elcome to our 3rd annual food issue! We 
generally think of what we eat as a very 
personal matter, but what about how we are 
getting our food?W

I recently saw a video clip about a French supermarket chain 
that started buying all the misshapen and discarded produce 
from their suppliers. They marketed these “ugly” fruits and 
veggies by preparing soups and juices to prove to their 
customers that “ugly” doesn’t necessarily mean less delicious. 
It was a success, both financially for the company, but more 
importantly, in cutting down on food waste. According to the 
Swedish Institute for Food and Biotechnology consumers in 
North America and Europe waste about 209 to 253 pounds of 
food per person every year and "Appearance Quality 
Standards" can cause human-grade food to be used as animal 
feed or waste because, say, a carrot curves a little bit more than 
a supermarket finds desirable. 

In June, Germany’s f irst  
packaging-free supermarket 
opened it’s doors. Original 
Unverpackt will sell food largely 
sourced from local suppliers as a 
means of reducing transportation 
costs and pollution. The products 
are then sold in bulk using 
gravity bins (upside-down 

containers with a lever where the user can decide exactly how 
much they need). Customers will bring their own containers to 
take the produce away, borrow reusable containers from the 
store or use bags made from recycled paper.

One of the things I love most about my 
life in Mexico is how close my food is to 
the earth. The other day I bought a 
bunch of swiss chard and a few 
mushrooms (still covered in dirt!) from 
my local vegetable seller. When I got 
home I made a delicious meal with the 
following, that despite my black 
thumb, has managed to grown in my 
garden; limes, purslane, chepil, 
habanero chiles, pitiona, basil and 
tomatoes. YUM!

The best food I have ever had, whether a taco on the street or at 
a Michelin starred restaurant, has had one thing in common- 
food that is close to it’s source! I would go so far as to say that 
while what we choose to eat is still personal, our food choices 
have definitely become political. It is no longer enough to bring 
reusable bags when we drive to the heavily air conditioned 
superstore to buy organic granola. 

There is no better time than summer to start shopping at 
farmer’s markets, which should be easy since the number of 
farmer’s markets in Canada and the US has quadrupled in the 
last 15 years. Also look for independently owned businesses or 
ones that are closely tied to your community. Check online to 
find out about your favorite brands; where do they source their 
food from, how do they treat the people that work for them, are 
they socially responsible? 

“Ethics is about the basic choices we ought to 
make in our lives and one of those choices is how 

do we spend our money?”
Peter Singer

While what we eat is a personal matter, the corporatization of 
our food source requires that we make informed choices. We 
need to make choices that will take us from consumerism to 
sustainability and by making better choices for ourselves, we 
end up helping each other. 

See you next month,

www.eyemagazine.net
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Flor de Calabaza or "The Boys of Summer"

hese delicate flowers with their brightly yellow 
colored trumpet shaped blooms and slightly 
zucchini-like flavor, can be battered and fried, 
stuffed and baked, 
torn in strips to T
decorate pasta and 

summer salads, stirred into 
soups or make a superb filler 
for your quesadillas with my 
favorite stringy Oaxaca cheese. 

In huge bunches I first saw 
them for sale in the markets of 
Mexico, and would have easily 
popped them in a vase, to revive 
their wilting, and enjoyed their 
showy faces in such a happy 
shade of yellow.

However, to eat them as a 
summer appetizer, is quite 
simply, bliss.  At first I wondered if I had dashed my blossoms 
fate as a future squash by eating them instead of nurturing 
them through pregnancy.  Squash Sex 101.  Squash blossoms 
come in both genders, male and female. However, only the 
female blossom will mature into a vegetable. The females grow 
close to the center of the squash plant, squatting low on stubby 
stalks that when fertilized, quickly swell and develop into baby 
squash.  Male blossoms are distinctively different if you know 
what to look for. The male grows on long stalks that wind 
through the plant and off down the garden, and will always out 
number and outweigh the female blossoms. The male, showy 
and numerous, is what you pick and devour with no sense of 
betrayal. Picked at night, the blossoms will be open and perfect 
for stuffing.  Raw or cooked these blossoms are best-consumed 
48 hours after picking (or before) and be sure to remove the 
stamen and wash in cool water.

Pinterest has 86 posts of things to do with these “Boys of 
Summer”.  Some chefs use the blossoms with roasted poblano 
peppers, corn and onion in a typically Mexican flavor 
combination.  Other cooks will use a tempura batter on the 
flowers and deep fry, and serve on a salad of thinly sliced 
zucchini.  Others like to stuff with four cheeses and cayenne 
pepper with fresh tangy tomato vinaigrette.  I like something 
very simple to try and preserve the delicate flavor these 
beauties.

Edible flowers have always been a passion of mine, from 
nasturtiums and borage, to calendula and chamomile, but 
these big yellow buds provide a wonderful vessel for creative 
fillings that capture the essence of summer and the irony of 
nature that a plant so large and prickly can produce such 
delicate and delicious blossoms. Buen Provecho!

Leigh Morrow operates Casa Mihale  in the quaint ocean 
front community of  San Agustinillo, Mexico 

 www.gosanagustinillo.com

By Leigh Morrow

BAKED SQUASH BLOSSOMS
 WITH PINE NUT FILLING

10 Squash Blossoms, rinsed and stamens removed.
1-Tablespoon Olive Oil
Sea Salt to Taste
 
For the filling:
1/2 cup pine nuts, soaked in hot water for at least 2 hours
1 1/2 teaspoon Dijon mustard 3 tablespoons water
1tablespoon vinegar
1 tablespoon + 1 1/2 teaspoons fresh squeezed lemon juice  
1 clove garlic, roughly chopped
2 tablespoons (about 10 leaves) fresh basil
1tablespoon fresh parsley
1 sprig fresh thyme, leaves removed
Sea salt to taste
Fresh ground pepper 
 
In a food processor, combine soaked pine nuts, mustard, 
water, vinegar, lemon juice, garlic, and herbs. Blend, taste, and 
add salt and pepper according to your preference.  Scoop into a 
bowl, cover and refrigerate for at least 30 minutes (You can 
make the day before. This allows the flavors to really come 
together. If you don't have the time, by all means use right 
away, it will still taste awesome!)
Pre heat oven to 400° and line a baking sheet with parchment 
paper
Rinse and let squash blossoms air dry.  Using a small knife, 
make a slit on one side.  Cut the stamen from the inside of the 
flower (hard yellow fuzzy stem inside the flower).
Using a tiny spoon fill each flower with two healthy spoonfuls. 
Twist the end of the flower to close.  Place the flowers on your 
baking sheet.  Using a pastry brush, lightly coat each flower 
with olive oil (bottoms too), and sprinkle them with large grain 
sea salt  
Bake at 400° for 10 minutes checking them halfway through.    
They should be a nice golden brown throughout.  Enjoy! 

www.oaxacabedandbreakfast.org

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

http://www.mixie.com.mx/mx/
www.oaxacabedandbreakfast.org
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Oaxaca’s Best Mezcal
Now Available in Huatulco!

Available At Café Juanita
Santa Cruz, Huatulco

Come In For A Free Taste!

The Jimenez family uses traditional and magical methods to 
make their incredible mezcal; cultivating each plant for 10 
years, cooking the heart of the plant in wood ovens for several 
days and using a horse drawn stone wheel before fermenting it 
in oak barrels. Salud!

The Empire Strikes Back...
By Ramiro Vazquez

i n c e  a n c i e n t  
t imes,  agaves 
have been used 
f o r  m u l t i p l e  
purposes. They S
provided honey 

water that allowed long 
migrations through the 
desert, honey vinegar and 
alcoholic beverages were 
obtained from it; it's cooked 
hearts are a delicious meal, 
it is used as medicine, the 
spines as surgical and ritual 

instruments, its fibers for clothing, the leafs for roofing, the 
quiote for musical instruments, tools and as building material. 
Just like corn, agaves provided resources for different nomad 
tribes to settle communities and then develop complex civilized 
societies. 

Recent dicoveries in Tlaxcala, in the Cacaxtla ruins, showed 
that mezcal was first produced around the year 400 B.C., this 
makes Mezcal the most ancient distillation in the world 
considering that Al-Razi,  invented the first known distillation 
method  to the western world around  800 A.C. In those days, 
Mezcal was distilled in clay pots, just like it is still done today.

Mezcal (from Nahuatl for "cooked agave") was produced close to 
the ceremonial centers in small batches for elite rituals. All 
written evidence about it was burnt by Spanish occupation 
army and its production was banned to favor imported wine. 
Pulque, the fermented water honey from the agaves was the 
popular alcoholic beverage that appears in most codecs and 
oral traditions due to its popular consumption.

Tequila is the modern iconic alcoholic beverage of Mexico, it is a 
distillation of blue agave from the Tequila region of the state of 
Jalisco  that is consumed worldwide at a rate of 22 million 
bottles per year. For a small region from it is a huge business, 
but what that industry tries to hide is that it is just one type of 
mezcal. Tequila is a DO (denomination of origin) and it is to be 
produced from one type of agave, the Tequiliana Weber, or Blue 
Agave, and only in the Tequila region of Jalisco (at the 
beginning of the century it was called "Vino de mezcal de la 
region de Jalisco)

Tequila has done well since 
the second half of the 20th 
century to depart as a lone 
ranger to become the most 
popular Mexican spirit. 
Today it is a multinational 
industry that has much 
more demand than what the 
blue agaves can produce in 
that region. The way to cope 
with that demand was to 
create flexible laws that 
could be easily bent. Tequila 
now can be produced with 
51% of blue agaves and 49% of different carbohydrates. Agaves 
are cooked in metallic ovens with high pressure vapour, then 
fermented in huge stainless steel containers with chemical 
add-ons to fasten the process and to remove flavors from the 
different types of starches, and then most of the tequilas are 
aged in oak barrels which adds the flavor that it´s process 
lacks. All the chemicals added during the process are the ones 
providing the dreaded hangovers. On the other hand, mezcal is 
100% agave and is produced in several States of Mexico, of 
which eight have a DO. These are Guerrero, Michoacan, San 
Luis Potosi, Durango, Tamaulipas, Guanajuato, Zacatecas 
and Oaxaca. The later is the most renowned for its unique 
diversity and quality, since Oaxaca is the most biological and 
ethnically diverse state in Mexico.

Agaves are succulent plants that endure long droughts 
concentrating water an sugars in its "heart" They take several 
years to mature until they start their reproductive phase after 
which their life cycle ends. The agaves to produce mezcal are 
harvested when they reach their maturity. Some take 7 years, 
like the blue agave and espadin, and some wild agaves take up 
to 30 years to mature, like the agave marmorata, locally known 
as tepeztate, which makes a very refined and rare mezcal.

The mezcal process is still mostly 
handmade, although there is 
a l r e a d y  i n d u s t r i a l i z e d  
distillation from big companies 
that produce something that is 
almost mezcal, like Coca Cola´s 
Zignum and Oro de Oaxaca. The 
traditional method of producing 
it still involves using earth ovens 
with firewood and volcanic 
stones to cook the maguey´s 
piñas, this method provides a 
u n i q u e  s m o k i n e s s  a n d  
caramelized flavor that could 
range from chocolate to chiles to 
roasted nuts depending on 
different natural factors. The 
fermentation is done in ocote 

barrels, which is a native wood with resin that provides a good 
environment for natural yeasts to work on the sugars and 
produce alcohol. This fermentation is all natural, nothing 
except 5% of fresh water is added, and it takes from 7 to 15 
days to ferment depending on the weather. During 
fermentation, essential oils are processed, providing the 
mezcal with tropical fruit notes and aromas, like pineapple, 
plantains and  mangos.



The Eye 7

Mezcal can be produced with more than 30 types of mostly wild 
agaves from different ecosystems. In its purest form, it is 
handmade by families in small communities. The process is led 
by a maestro mezcalero who has the ancestral knowledge and 
is in charge of keeping the heritage alive.  All the variables 
involved translate into a broad universe of tastes, experiences 
and cultures behind each Mezcal. No other region in the world 
has such a diversity to make wild 100% organic, craft, natural 
and cultural spirits. Mezcal is finally being recognized 
worldwide as a high quality and unique beverage that truly 
represents the deepest heart of Mexico´s diversity culture and 
history.

This is why Tequila, its 
ambitious and powerful 
son, is preoccupied with not 
l e t t i n g  P a p a  s h i n e .  
Tequileros are felling, quite 
reasonably, that Daddy 
might reclaim its throne -
since Tequila is now mostly 
a low quality spirit with no 
variations- and position 
itself at the top of the 

market. This is what should happen in a fair scenario, but that 
rarely happens. The tequila industry has started a low 
intensity war that includes corporate pressure to the 
government to fund Tequila marketing, which finally ended in 
direct support from President Peña Nieto giving away large 
funds to tequileros while stating "I like Tequila because my wife 
portrayed a jimadora (tequila farmer) in her last soap opera..."

Tequileros are also looting agave fields in Oaxaca, buying agave 
for their tequilas, but also cutting unmature, even newborn, 
wild agaves at an impressive rate. The rural communities and 
maestros mezcaleros have denounced this in several forums 
and to local and federal authorities, with little result. Small 
organizations of craft mezcaleros have arisen, and that is the 
only strategy now to fight the big multinational companies that 
have being buying politicians to lobby for them, and 
authorities to dismiss the ecological and economic catastrophe 
that is going on in the Oaxaca Valley this year. 

Organizing small producers of high 
quality mezcal and trying to get 
them the market share they 
deserve is the only way to avoid the 
disappearance of good craft 
mezcal. Most of the laws that  
politicians are trying to pass are 
with the goal of making the mezcal 
production the way tequila is; a  
low quality industrialized spirit 
that belongs to the big companies 
that run the tequila industry. The 
fight is on, David is angry and 
hungry, Goliath has to fall.

People who love and respect  
Mexico´s traditions and heritage, 
should only consume mezcals that 
come from the small local producers, while enjoying the finest 
spirit produced in Mexico.

Mezcal is a medicinal, ritual  and celebratory spirit, deeply 
rooted in the culture and everyday life. Agaves were taken to a 
metaphysical level in pre-hispanic cultures, as a sacred 
emanation of life. Mezcal is a handcrafted product that reflects 
Mexico´s history, traditions, heritage, cultural and biological 
diversity. Just like any good piece of handcrafted art, mezcal 
shows the true and deepest heart of Mexico. 
Support Mezcal, drink it, kiss it, enjoy it!
Salud!

exico does not usually come to mind when I am 
thinking of what particular awesome cheese I 
want to serve as an hors d'oeuvres. When was 
the last time you were in Whole Foods or some 
o t h e r  M
t r e n d y  

store where fine Mexican 
cheese was featured? 
Although I have not 
s a m p l e d  c h e e s e s  
throughout Mexico and am 
a bit uninformed as to what 
is offered in metropolitan 
areas and have yet to see a 
Mexican cheddar or gruyere, the following is a primer on some 
basic, widely distributed types:

Cow's milk cheeses:
Panela:  This cheese is smooth, moist, and a little flakey. At the 
organic market in Huatulco I have purchased and enjoyed 
locally produced panela that has included bits of habanero 
chilies and flakes of epazote. It is also sometimes coated with a 
garlic/chili paste. This is a great substitute for ricotta cheese in 
lasagna if you like it a little 'picante'.   
Quesillo: Also know as Oaxacan cheese, where it originates, 
this stringy product resembles a saltier version of mozzarella. 
It is stretched and kneaded and wound into balls and is the 
most common cheese in quesadillas.    
Queso ranchero: This cheese refers to locally produced cow's 
milk cheese, and by definition varies widely. 
Requesón: Translated as cottage cheese, this mild cheese can 
be substituted for ricotta.
Queso Chihuahua: Obviously from Chihuahua, northern 
Mexico, this is a semi-hard cheese and commonly available 
outside of Mexico. It varies from a mild flavor similar to 
Monterrey Jack but can be sharper. 
Queso criollo: This pale yellow cheese is found around Taxco, 
Guerrero, and is so similar to Munster that the two can easily 
be interchanged. 
Queso manchego: Originally Introduced to Mexico from the La 
Mancha region of Spain this mild cheese is commonly found 
outside of Mexico. It is good for melting in quesadillas, or for 
serving with a hard fruit such as apples and pears, or with 
crackers.  Monterrey Jack is a good substitute. Manchego viejo 
is the aged version. 

Goat's Milk cheeses
Queso cotija This is a sharp, crumbly goat cheese from Cotija, 
Michoacan, where it originated, but is commonly available 
outside of Mexico. It is usually sprinkled over beans and 
salads.
Chevre: I am referring to a wide range of fine soft, goat milk 
cheeses,  which can be served as an hors d'oeuvres with 
baguette or other neutral bread or cracker. In Huatulco I have 
tried chevres with ash (ceniza), black pepper, and chipotle. 
These are excellent.  

Cow/Goat Cheese
Queso fresco: This is usually a combination of cow and goat 
cheese and is similar to a mild feta and is very grainy. It is often 
sprinkled over beans. Queso añejo is the aged version. 

Mexican 
Cheese

By Julie Etra
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From $ to $$$: Cheap Eats to Haute Cuisine 
in the Gastronomic Capital of Latin America

By Carole Reedy

ituals, tradition, enjoyment, and family: these are 
the elements that make dining in Mexico City an 
integral part of your visit. Wherever and whenever 
you roam the city, food is offered; from kiosks Rselling sweets to informal outdoor cafes and coffee 

shops to formal dining rooms. Pay 50 pesos or 500 for a meal in 
Mexico City. Whatever your taste or budget, savory restaurants 
with fresh food abound, and fruits and vegetables are available 
year round.  

One of the biggest attractions in this megalopolis is the sheer 
variety of cuisines. Not only are there the traditional flavors of 
different regions of Mexico (Oaxacan moles and tamales, 
cochinita pibil from Yucatan, carnitas from Michoacan, and the 
African-Cuban influence of Veracruz), but gourmets will find 
themselves in food heaven given the range of international 
selections--French, Spanish, Argentinean, Chinese, Japanese, 
Thai, and Lebanese, to name a few. 

A most refreshing factor in eating out in Mexico City is that 
variety and quality are found in all price ranges.  Here are just a 
few recommendations. All estimates are for a complete meal 
per person, alcohol and tip not included. Of course there are 
hundreds of restaurants in the city, but those mentioned are 
conveniently located in tourist and business areas.

$ Under 100 pesos
Hands-down the best value for a delicious meal is the comida 
corrida. This main meal of the day is eaten by Mexicans 
between 1 and 5 pm. Comida corrida consists of four courses: 
soup; an appetizer of rice, salad, or spaghetti; the main course; 
and dessert.  All include a pitcher of the agua of the day, be it 
melon, watermelon, Jamaica, or whatever's in season. There's 
tremendous turnover daily in these establishments, so you can 
be confident the food is extremely fresh, prepared just that 
morning. 

Several of these eateries conveniently line the streets of Rio 
Lerma and Rio Sena, just off of Paseo de Reforma, close to the 
Monumento del Ángel.  You'll enjoy dining among local 
businesspeople, possibly finding yourself the only foreigner, 
but not to worry, you'll be welcome.  The price of a four-course 
meal is between 47 and 90 pesos per person. A typical meal 
would be tortilla soup (sometimes referred to as Azteca soup) or 
a consume de pollo; rice, plain or with a garnish; a choice of 
three main dishes (grilled chicken or beef, prepared with a 
different sauce each day; enchiladas or chile rellenos; or fish, 
for example), and a pudding 
or cookie for dessert. The 
menus vary daily, and from 
time to time surprises pop 
up. Yesterday I went into 
one of the restaurants to 
find that a hamburger and 
French fries were the main 
course. I opted for the 
conchinita pibil. (If you're 
salivating for a hamburger 
try WLB (We Love Burgers) 
in Condesa, Michoacan 
172.)

In Condesa, among the pricier and trendy tourist bistros, you'll 
find the locals eating at one of the several outdoor restaurants 
on Parras street, just steps from two of the most beautiful 
parks in the city, Parque España and Parque Mexico. The 
corrida comida at these eateries costs between 90 to 100 pesos 
per person, the choices more varied and the creativity of 
preparation less traditional than those on Rio Lerma.  The 
other day, for example, I had a carrot soup, followed by pasta in 
a delicate tomato sauce, a pork chop teriyaki accompanied by 
rice with saffron and pine nuts, a small lettuce salad, a small 
dessert, and agua of the day.   
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$$ 100 to 999 pesos
El Bajio restaurants, with several locations (Reforma 222 in 
the Zona Rosa and in Colonias Napoles, Polanco, Lindavista, 
and Santa Fe, among others). Since the 1970s, the family of 
Carmen Titita has been serving genuine Mexican cuisine. The 
carnitas (braised or roasted, and then fried, pork) are the 
tastiest and most tender you'll ever experience, and it's a 
wonderful dish to share since you order it by the kilo. A quarter 
kilo is perfect for two. Fill your corn tortilla with the meat and a 
garnish of cilantro, onions and/or salsa.   Add an Azteca soup, 
and a margarita or cold beer to complete your typical Mexican 
lunch.  

Mezzo Mezzo, Rio Neva 
30, Colonia Cuauhtémoc. 
This small Italian outdoor 
bistro is a favorite with my 
repeat visitors. What's its 
magic?  Perhaps sitting 
outdoors among the eight 
or so other tables with 
diners of all ages, some 
businesspeople, students, 
and a few tourists.  It's cozy 

with a European ambiance.  Although the owner is French, the 
cuisine is definitely Italian. Their special pizza is a hit with 
everyone. It is called Gypsy pizza (Gitana) and is topped with 
ingredients such as figs, Serrano ham, and Brie cheese, 
individual flavors blending for a heavenly experience.  Pastas, 
salads, and excellent brioches and wines complete the menu. 

V i l l a  C o n d e s a ,   
Colonia Roma, Colima 
428. This quaint, 
charming boutique 
hotel was named by 
Tripadvisor as the best 
in Mexico City and its 
lovely restaurant is 
open to the public. 
Recently I lunched 
with a group of 15 
friends in the outdoor 
garden among the 
flowers and vegetation 
as we were carefully and courteously attended to by several 
knowledgeable waiters.  The owners, Daisy and Homero, were 
waiting at the door to greet us with a special drink, tepache, 
which is fermented pineapple with a touch of mezcal.  Our 
lunch was fresh tuna, chicken, or a tender filet mignon, with an 
appetizer, soup, and dessert.  This is also a beautiful location 
for a small group to gather as it allows maximum privacy and 
staff attention. Breakfast is served at the Villa and is a perfect 
way to start the day before strolling through the streets and 
parks of Condesa. Reservations required.

A l  A n d a l u s ,  C e n t r o  
Historico, Mesones 171, and 
another location in Colonia 
Napoles. 
Lebanese food at it finest for 
a population that enjoys the 
delicate spices and flavors of 
the Middle East.  You'll find 
all your favorite specialties of 
the region here: falafel, 
eggplant, jocoque, pita 
bread, and lamb dishes. The 
ambiance is elegant and 
peaceful, a welcome contrast 
to the hustle bustle of the 
streets of centro historico.

$$$ 999 pesos and 
up
Pujol is the crème 
de la crème  of  
restaurants in the 
city, located at 
Francisco Petrarca 
254 in Colonia 
Polanco. It has been 
named one of the 
top twenty restaurants in the world.  When a Chicago visitor 
graciously invited me to dine with him at Pujol, my first 
thought was “oh, I don't eat in those fancy restaurants!”  But, 
my second thought was “why not,” and how delighted I am in 
retrospect. From the moment I made the reservation by 
telephone, the staff was friendly, efficient, and polite.  Before I 
could hang up, a written confirmation of our reservation 
appeared in my email inbox. This was to be just the beginning 
of Pujol's excellent service and attention to detail, in an 
unpretentious and friendly atmosphere. There's a thorough 
explanation of Chef Enrique Olvera's menu on the restaurant's 
website, which is almost as much fun to read as the food is to 
eat.  

Each of the seven courses (for a fixed price of $1,170 pesos) is a 
surprise, presented by a professional and amenable wait staff 
who explain (yes, in English, too) each ingredient that makes 
up the visually interesting and aromatically comforting 
courses, leaving you with a gastronomic evening to remember. 
You'll be treated to Mexican traditions, such as mole verde, 
escamoles, fresh tortillas, and the vast variety of Mexican 
spices and garnishes (cilantro, mint, garlic, ginger and 
avocado) prepared in vegetable, fish, and meat dishes in a 
unique way. The peanut ice cream with banana cake finale 
couldn't have been more perfect. Make reservations well in 
advance for a multiple-course dining experience at this 
popular and intriguing restaurant.

Huatulco Weddings

Your Wedding Experts in Huatulco, Oaxaca, Mexico

www.HuatulcoWeddings.net

www.ecoyspa.com
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Oaxaca's Traditional 
Mole Verde 

By Alvin Starkman, M.A., J.D.

he seven moles of Oaxaca is a fiction, but it is an 
effective means of marketing Oaxacan cuisine and 
gastronomic tradition.  While mole verde is indeed 
one of the purported Group of Seven, the fact that Tthere are so many different recipes for Oaxacan 

green mole, each with vastly divergent ingredients and tastes, 
lays testament to the myth as fallacy.

Mole Verde:  Modern v. Traditional Ingredients, Prep & 
Presentation
The recipe of contemporary Oaxacan chef Pilar Cabrera Arroyo 
contains a very different ingredient list than that of the late 
Esperanza Chavarría Blando, who was a traditional Mexican 
cook.  Chef Pilar's version of mole verde pleases the palate of 
the nouveau cuisine and health-conscious crowd, utilizing 
chicken as principal protein, and without lard.  The mole is 
poured over sliced breast, neatly arranged on a plate with 
steamed veggies and a starch. The Chavarría verde de espinazo 
recipe includes manteca (rendered pork fat), pork spine 
(espinazo), white beans, and naturally the requisite greens, all 
served together in a bowl.

Even table setting exposes profound differences. Chef Pilar's 
modern presentation and balance is a far cry from what one 
used to encounter when ordering verde in Esperanza 
Chavarría´s Restaurante “Quickly” on Oaxaca's pedestrian 
walkway Macedonio Alcalá.  Yet one verde is not superior to the 
other.  However my favorite verde these days aside from the 
one my wife prepares using the Chavarría recipe reproduced 
below, is served Thursdays at Restaurante Los Huamuches on 
highway 175 near Santo Tomás Jalieza. 

Cultural and Regional Variation in Green Mole Recipes
Consider Oaxaca's historical development, its diverse climatic 
regions, and the isolation of many of its 16 indigenous cultures 
from one another for literally millennia.  Even within the same 
ethnolinguisitc group, between one village and the next only 15 
kilometers apart I've tasted vastly different moles bearing the 
same name.

Some mole ingredients are native to Oaxaca, while others were 
introduced by the conquistadors.  But largely because of 
rugged mountainous terrains, the Spanish did not readily 
invade all areas of Oaxaca.  So many mole verde ingredients 
remained constant for centuries – locally grown herbs, spices, 
vegetables and proteins. 

Green mole using Pacific seafood tastes differs from a recipe 
with chicken.  An ingredient list containing European 
introduced pork and its derivatives, cumin, and other 
foodstuffs not native to Oaxaca, inevitably leads to yet a 
different culinary experience. Verde made with ingredients 
produced in a stifling, humid coastal region is decidedly 
different from that made with ingredients from a cool high 

staltitude area.  And while we're now well into the 21  century, 
and accordingly every ingredient used in each mole verde 
recipe is in theory available throughout the entire state, local 
populations often do not use those different ingredients, for 
two reasons.

Firstly, recipes are passed from generation to generation, 
without alteration, especially in more rural relatively isolated 
communities. Secondly, the cost of importing foreign 
ingredients is often prohibitive for those of modest means – 
even trucking from a different region of the state. 

The Solution for Those Wanting to Experience Mole Verde

1. Take a class from Chef Pilar's Casa de los Sabores 
Cooking School, requesting her mole verde menu.

2. If you insist, try mole verde in a restaurant.  But verde 
is not a mole which does well prepared institutionally 
(Los Huamuches is one exception), as compared to 
mole negro, for example.

3. Get out of whatever urban area you happen to be 
vacationing or living in.  Consider visiting an outlying 
district in the state.  Dine at tiny eateries, in search of 
your holy grail of mole verde; it will be homemade, not 
commercial.

4. Ask an urban Oaxaca or a villager to prepare mole 
verde for your family.  At whatever cost, the cultural 
experience alone will enrich. 

5. Wait until Jane Bauer has added mole verde to the 
repertoire of her cooking classes at Chiles&Chocolate 
Cooking School, new classes to begin this upcoming 
high tourism season.

6. Try Esperanza Chavarría Blando´s mole verde recipe.

See Page 11 for recipe.

Alvin Starkman has been a permanent resident of Oaxaca for 
ten years.  He has been an aficionado of mezcal and pulque for 
over two decades;  Alvin is the author of Mezcal in the Global 
Spirits Market:  Unrivalled Complexity, Innumerable Nuances, 
and operates Mezcal Educational Excursions of Oaxaca, a 
registered tripadvisor.com Oaxaca activity.
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Preparation

Beans: Clean beans, checking for any grit or tiny stones. Soak 
overnight and cook with the stipulated garlic, onion and salt 
the following day until beans are soft, or cook in a pressure 
cooker for ¾ to one hour without soaking.

Meat: Cook meat in water with the garlic, onion and salt, 
covered, for 20 minutes or until soft.

Spice Mixture:  While meat and beans are cooking, roast 
garlic cloves and onion on griddle or outdoor grill and set aside. 
In blender, mix cloves, allspice, halved green tomatoes, 
serrano chilies and grilled garlic and onion, with ½ cup water. 
Blend thoroughly. Strain mixture into a large deep pan with 
oil already well heated. Add about a cup of water to blender and 
re-blend in order to completely empty the blender jar, and 
strain this final mixture into the pan as well.  Allow green spice 
mixture to simmer 10 -15 minutes.

Sauce:
Add 2 cups of pork broth into the above green mixture; 
continue simmering.
Mix half of the masa with ¾ cup of water in blender. Add this 
masa mixture through a strainer to the simmering spice 
mixture. Stir so masa doesn't form balls. For a thicker green 
mixture, mix more masa with water in blender and add 
through a strainer.

Herbs: Place herbs in blender with enough water to blend; 
blend well.

Completion:*
Add meat (without the onion and garlic) to the green sauce, 
then the strained beans, and finally the blended herbs.

Salt to taste.

*The sauce should be bright green; if not, blend small equal 
amounts of the herbs once again, and add to the mole.

Serve in individual bowls accompanied by tortillas and limes.

Ingredients

Beans:
½ kilo frijoles blancos 
(small while beans)
1 clove garlic
¼ onion
2 t salt

Meat:
1 kilo pork spine OR a 
combination of pork leg or 
butt with pork ribs (if you 
can find pork spine, feel 
free to add a bit of pork leg 
for more meat) 
2 large garlic clove
¼ large onion
2 t salt

Mole Verde Recipe of Esperanza Chavarría Blando 
(reproduced with permission of her estate)

Spice Mixture:
2 large garlic clove
¼ large onion
3 cloves
3 whole allspice nuggets
12 green tomatoes 
9 serrano chiles *
*Buy extra. Heat depends 
on the time of year 
ha r v e s t ed .   Coo l e r  
weather means less 
potent!

Sauce:
1/2 kilo masa

Herbs:
3 leaves hierba santa
12 leaves epazote
1 bunch cilantro
1 small bunch parsley

It is our privilege to share with you some details on the 
construction of the teacher training center at Conafe in Santa 
Maria Huatulco. After months of hard work by our many 
committed volunteers, the two-classroom structure is almost 
complete, pending only windows and a few finishing touches. 
With the support of the World Wildlife Fund, we are also 
hoping to add wastewater treatment, rainwater storage, green 
areas, shade trees and fruit and vegetable plants over the next 
few months.

The Conafe site was chosen because of immediate need, ease 
of access for materials and accessibility for community 
members, donors and prospective donors. As you can see, 
within 24 hours of the roof being completed the classrooms 
were immediately put to good use. The next site, and first 
actual school building, will be in the community of 
Derramadero. We look forward to sharing details of this 
exciting project with you.

Thanks again for your generous support of our efforts.

For more info:
www.bacaandafoundation.org

Community members in training
for the next classroom site at Derramadero

Dear Friends and Supporters of the Adopt a Rural School 
Program,

On behalf of the Bacaanda Foundation and El Sueño 
Zapoteco, we would like to thank you for your support of the 
Adopt a Rural School program. We sincerely appreciate your 
commitment to help people of need in rural Mexico. Each year 
the foundation continues to advance its mission to alleviate 
poverty through community, education and health initiatives. 
Through our dental, literacy, recreation and vocational 
programs we have seen many lives change for the better.

Conafe School 
Update

By Susanne Jarnryd, Bacaanda Foundation
Britt Jarnryd, El Sueño Zapoteco
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Exotic Seasonal Fruits  
By Brooke Gazer

ampling the fabulous fresh fruit found in this region 
is one of the many pleasures Huatulco offers. While 
some are available year round others are referred to 
as “fruta de la temporada” or seasonal fruit.  Visitors 
and residents of Huatulco are fortunate to have S
access to almost 80 varieties of fruit from the 

extensive orchards of Hagia Sofia.  Some are local to Oaxaca 
but Armando Canavati has introduced a number of interesting 
new crops from around the world.  Three exotic examples are: 
Mata Sabor, Mangosteen and Rambutan.

Mata Sabor (flavor 
killer) is the most 
recent addition to the 
orchard and is still in 
i t s  deve lopmenta l  
stage.  Not yet available 
for sale, it offers an 
e x c e p t i o n a l  t a s t e  
sensation if you visit 
Hagia Sofia while the 
bushes are in fruit.   
This berry, which is 
about the size of your 
fingernail, originates from West Africa.  The bright red skin 
covers a stone surrounded by gelatinous flesh that is lacking in 
flavor; however it alters the taste of other foods in a way that 
defies all logic.  After chewing the flesh of one berry you can 
pick a sour lime off a nearby tree, cut it in half and suck out the 
juice.  Instead of causing your face to pucker up the lime will 
seem as sweet as honey!   This unusual sensation lasts for 
about 20- 60 minutes.  Berries ripen from March through May.

How does it work?  A natural protein called “miraculin” has 
sugar molecules that bind to the tongue and when acid enters 
the mouth the sugar receptors press into the sweet receptors.  
With low sugar content this berry could become a sweetening 
alternative for dieters and diabetics.  The fruit allegedly 
counteracts the metallic taste that is a  common side effect of 
chemotherapy.  Although yet to be proven it is hoped that this 
protein may make some foods more appealing to cancer 
patients and studies are currently underway.    If you want to 
know more this fruit is sometimes referred to as “Miracle Fruit” 
and the Latin name is “Synsepalum Dulcificum”.  

Mangosteen trees 
take 5-9 years to 
bear fruit and first 
crop was seen 
b r i e f l y  o n  
Huatulco streets 
t h i s  J u n e .    
A r m a n d o  h a s  
p l a n t e d  5 0 0  
mangosteen trees 
at Hagia Sofia, so 
as more trees 
mature we will 
have an excellent opportunity to enjoy its unique taste. This 
round fruit is about 2-3 inches in diameter with a thick purple 
exterior the shade of an

 is thought to have 
originated in Indonesia but is found throughout South East 
Asia and parts of South America.  Referred to as the “Queen of 
Fruits”, in 2007 it sold in trendy produce boutiques in New 
York City for as much as $45. per pound when it was first 

  imported to the USA!  As they became more common prices 
dropped but mangosteen is still a pricey indulgence if you can 
find it.  Do not miss the chance to sample it if you are here 
between June and October.

Rambutan comes 
from the family of 
lychee nuts which 
were occasionally 
a v a i l a b l e  i n  
Huatulco before 
Armando planted 
1500 rambutan 
trees.  The variety 
that came from 
C h i a p a s  i s  a  
smaller fruit with a 
pit that does not 
separate easily 
from the flesh, so 
the locally grown variety with a smaller cling free stone is 
preferable.  This bizarre looking fruit is about an inch in 
diameter with a heavy red skin covered in coarse hair.  
Breaking the skin allows a ball of juicy, sweet, translucent fruit 
to slide out. Biting into one is something like eating a peeled 
grape. It is tempting to devour a large bag full; shelling them 
much as you would peanuts.  I love including a few on a mixed 
fruit plate because they add both vivid color and curious 
texture to the presentation.  Simply score the fruit around the 
center and leave the top intact.  This strange looking delicacy is 
widely available in Huatulco from July through November. 

Whatever the time of year Hagia Sofia, located just north of 
Santa Maria Huatulco, is an interesting place to visit and each 
season offers something extraordinarily delicious.  For more 

information about tours to Hagia Sofia: 

Brooke Gazer operates Agua Azul la Villa, a bed and 
breakfast in Huatulco 

 egg- plant and a soft white interior that 
is segmented like an orange minus the cellulose.  It is an exotic 
fruit with a tangy sweet flavor that some say combine elements 
of mango, papaya and pineapple. It

www.hagiasofia.mx

www.bbaguaazul.com

http://www.hagiasofia.mx
http://www.bbaguaazul.com
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Mexican Vegetables:  
How about huazontle?  

his green—which has multiple names and spellings, 
from to guaunsoncle—is actually the 
unopened flowering shoots of Chenopodium 
berlandieri, a “goosefoot” related to amaranth and 
quinoa.  Traditionally, it's served at Christmas and T

Lent in a pretty complicated dish that involves combining 
sprigs of the vegetable with cheese, beaten egg white, and 
batter, then frying each wand and “stripping” the results 
through your teeth so you don't have to eat little sharp twigs.  
Not to mention the fact that it's usually served in a salsa or 
mole, so it's a messy undertaking.

Nonsense—you can do 
that, and it's probably a lot 
of fun, but if you do the 
stripping first—that is, 
take the buds off before 
you start messing around 
w i t h  b e a t e r s  a n d  
batters—you will have a 
fluffy green pile to do with 
as you wish.  You can 
make the  d ish  just  
described in the form of croquette-like tortitas, you can stir-fry 
it with onions and spices, or you can simply steam it, dress it 
with butter, lemon, maybe salt and papper, and voilà, an 
interesting side dish.

And what does it taste like?  Some say spinach, some (perhaps 
persuaded by the resemblance to broccoli) say it tastes like a 
cross between spinach and broccoli, or maybe some chard 
thrown in, but if you're from the northeast U.S./eastern 
Canada, there's more than a soupçon of the taste and texture 
of fiddleheads.  

Huauzontle was named after Jean-Louis Berlandier (c. 1805-
51), a twenty-something French botanist who arrived at 
Pánuca, Veracruz, in 1826, and collected specimens across 
northeastern Mexico and southeastern Texas, in between 
carrying out various colonial responsibilities.  Early 
chenopodia were probably cultivated in Mexico 3,500 years 
ago.  The Mendoza Codex of 1541 (the codices, mostly 
produced around the time of the Conquest, documented 
various aspects of Aztec culture) shows that over time, 7000 
tons of huauzontle and amaranth seeds were paid in tribute, a 
practice that continued as tributes shifted to colonial rulers.   

The chenopodia offer significant nutritional value, with up to 
17% protein for huauzontle, and complement a maize-based 
diet.  In fact, a study by researchers in Finland and India on 
neglected and underutilized crops concluded that promoting 
production of three chenopodia—huauzontle, quinoa, and 
chia—would make a significant nutritional contribution to 
food security in Latin American at a time of increasing 
population, and would do it with plants that are only lightly 
affected by climate change and are not suited to bio-fuel 
production, which is gobbling up corn at a prodigious rate.  

So . . . if you want to eat huauzontle, here's a recipe for making 
the tortitas.  To prepare them as a simple side dish, check the 
preparation directions below, do not cool the buds before you 
press them, and dress to taste.

huauthili 

Huauzontle Tortitas in Tomatillo-Morita 
Chile Sauce (serves 6)

This is a recipe with many variations—some versions merely 
blanch the huauzontle buds (3-5 minutes) instead of cooking 
thoroughly beforehand, you can add dried herbs or spices to 
the flour before incorporating with the egg mixture (cinnamon 
and nutmeg make an interesting complement to the sauce), 
and so on—just keep at it until you have a version that knocks 
your socks off!

Tomatillo-morita sauce: 
1 onion, diced 
clove of garlic (more to taste), minced
1½ kilos of tomatillos, husked and quartered (for variety, you 
can use Roma or saladet tomatoes)
6 morita chiles, deveined/deseeded (can used dried chipotles)
sprigs of epazote (more or less to taste)

To prepare the huauzontle buds: 
Snip the huauzontle sprigs from the central stalk; hold the end 
of a stem in one hand, and use your thumb and forefinger to 
“push” the buds off.  You will still get some small stems, but the 
less mature the huauzontle, the less of a problem that is.
Wash the buds in several changes of water to clean out any 
sandy grit. Boil or steam the buds until tender (15 to 30 
minutes, keep checking). Drain in a colander, dump onto a 
clean dish towel, and let cool.  Press gently to remove as much 
moisture as possible without breaking the buds. 
 

Beat egg whites until stiff. 
Beat the egg yolks until liquid, add to egg whites and beat again 
until fluffy.
Add the flour and beat again until fluffy.  
Break up the goat cheese, combine with huauzontle buds, and 
add bacon if desired.
Form 2-3 inch patties of the huauzontle mixture by hand.
Dip in egg/flour mixture and put aside on a smooth surface 
large enough so they don't touch each other.
Add oil to sauté/frying pan according to preference, and heat 
oil to 350°F/180°C (when you stick a wooden spoon into the oil, 
bubbles form around it and rise to surface).
Gently slide 3-4 patties into pan with a slotted spoon or spatula 
and fry until golden.  If you are using shallow oil, gently turn 
when the bottom is brown enough to hold together.  Drain the 
browned patties on absorbent paper (paper towels, brown 
paper bags).   

To serve: 
Rewarm sauce if necessary, and spoon a half-cup or so onto a 
serving platter.
Arrange the patties on the sauce and pour remaining sauce 
over them.

Saute onion and garlic until soft, but not yet browned.
Add tomatillos and saute until they begin to break down. 
Add chiles and epazote, and little water or chicken stock if 
necessary. 
Cook until tomatillos are soft. 
Add salt to taste, remove the epazote, and set aside where it will 
keep warm.

Tortitas: 
4 eggs, separated
2 tablespoons of flour
28 ounces (about 1¾ pounds) of cooked (see below) huauzontle 
buds—get about 1½ kilos of huauzontle stalks)
10 ounces fresh goat cheese (no ashes), can use queso fresco
2 slices bacon, cooked crisp and crumbled (optional)
Olive or neutral oil, as much as suits your preference for frying 
(shallow or deep)

By Deborah Van Hoewyk
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The Short-But-Sweet Short Story
By Carole Reedy

hen asked about short stories, many lovers of 
novels, biographies, and history find 
themselves expressing indifference or 
dissatisfaction for the genre. “I don't read short 
stories” or “I don't care for them” are not W
unusual responses. 

Most recently Alice Munro, the empress of the short story, won 
the 2014 Nobel Prize for Literature, evoking mixed reactions 
from those who thought a writer of the longer, more complete 
form should have been awarded this sought-after recognition. 

Those of us who love novels must remind ourselves that the two 
genres are entirely different, and that we can appreciate each 
for what it has to offer. The short story writer, who doesn't have 
the novelist's luxury of length, is ever mindful that he/she 
needs to compress plot and characterization into fewer pages. 
As in poetry, every word counts. The skill lies in economics--in 
the narrative and emotions related in a few pages with precisely 
the right words and structure. 

Some popular and famous novelists also have a talent for the 
short-story genre.  Here are a few prominent short-story 
writers, new and old favorites alike, who are sure to convert if 
you give them the chance.

CONTEMPORARY WRITERS
Jhumpa Lahiri has achieved perfection in 
both the novels and short stories she's 

stwritten in the 21  century. These reflect the 
struggles of immigrants and family--
specifically of her own Indian heritage.  Her 
publishing debut, Interpreter of Maladies, a 
collection of short stories, was awarded the 
Pulitzer Prize in 2000 as well as the 
PEN/Hemingway Award and The New 
Yorker Debut of the Year. Unaccustomed 
Earth is her excellent second collection of 
short stories, and it doesn't disappoint the 
way many successful first-time winners' follow-ups do.

Lahiri has written two outstanding novels. The Namesake 
(made into a successful movie in 2007) was a New York Times 
Notable Book. The Lowlands is her most recent novel, set in 
India and the US. Written in her mesmerizing style, it takes 
place during an interesting part of Indian history in the 1960s.  
Lahiri lives in New York City. 

Alice Munro won the Nobel Prize for literature this year, eking 
past Haruki Murakami, considered the favorite for the 
precious award. Some readers describe Munro's stories as 
depressing, but they love her style.  Her stories, while reflecting 
larger life issues, concern themselves with small-town 
Canadian life. 

Joyce Carol Oates is prolific, having written more than 40 
novels and many collections of short stories. Her terse style 
lends itself nicely to the short story.  Over the years she's 
written in a variety of styles, themes, and genres, including 
essays, children's books, gothic novels, stream of 
consciousness, personal, and familiar, many of which we've  
discussed in this column over the past three years. 

T.C. Boyle has written several fine collections of short stories 
as well as an impressive variety of novels.  He first came to the 
spotlight in 1997 with the brilliant Tortilla Curtain, a novel 
about the clash of cultures in Topanga Canyon in Los Angeles. 
T. C. Boyle Stories II, published in 2013, is his 24th book of 
fiction and his tenth collection of short stories. 

O. Henry is a pen name for William Sidney (he changed the 
spelling to Sydney when he was 36) Porter. Here is the 
reasoning behind the pen name straight from the author's 
mouth:  

It was during these New Orleans days that I adopted my pen 
name of O. Henry. I said to a friend: "I'm going to send out some 
stuff. I don't know if it amounts to much, so I want to get a 
literary alias. Help me pick out a good one." He suggested that 
we get a newspaper and pick a name from the first list of 
notables that we found in it. In the society columns we found 
the account of a fashionable ball. "Here we have our notables," 
said he. We looked down the list and my eye lighted on the 
name Henry, "That'll do for a last name," said I. "Now for a first 
name. I want something short. None of your three-syllable 
names for me." "Why don't you use a plain initial letter, then?" 
asked my friend. "Good," said I, "O is about the easiest letter 
written, and O it is." A newspaper once wrote and asked me 
what the O stands for. I replied, "O stands for Olivier, the 
French for Oliver." And several of my stories accordingly 
appeared in that paper under the name Olivier Henry.  
(Source: New York Times, 1909) 

It was O. Henry in his Cabbages and Kings who first coined the 
term “banana republic” to describe a poor Latin American 
country dependent on agriculture for its economy, while in 
exile in Honduras after being charged with embezzlement in 
the US. Many of his fans awaited a posthumous pardon for 
him.  He was an amazing man, admired worldwide.

Boyle is a marvelous storyteller, whether writing in the novel or 
short story form. Proof of his talent and popularity is reflected 
in the successful and frequent publication of his stories in 
distinguished publications, as well as in the awards bestowed 
on him.  His short stories have appeared in most significant 
American magazines including The New Yorker, Harper's, 
Esquire, The Atlantic Monthly, Playboy, The Paris Review, GQ, 
Antaeus, Granta, and McSweeney's.  His awards include the 
PEN/Faulkner Prize for best novel of the year (World's End, 
1988); the PEN/Malamud Prize in the short story (T.C. Boyle 
Stories, 1999); and the Prix Médicis Étranger for best foreign 
novel in France (The Tortilla Curtain, 1997).

THE MASTERS 
Many students in the US read these writers in school, and for 
some of us they were (and remain) the inspiration to pursue 
literature as a profession and/or leisure activity. Their stories 
are often a peak into life's mysteries. 

O. Henry (1862-1910) wrote some of the most delightful 
stories you will ever read, most with witty narrative and a twist 
at the end (The Ransom of Red Chief and The Gift of the Magi).  
We read these stories as teenagers, and as with Edgar Allan Poe 
and Guy de Maupassant (The Necklace is a must-read short 
story) we remember to this day those few brief pages that 
brought us such joy and surprise.
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Edgar Allan Poe (1809-1849) was one of the 
first short story writers, and 200 years later 
he's still remembered for his tales of the 
macabre and considered the inventor of 

. today's popular detective fiction.  He was 
also one of the first writers to actually make a 
living, albeit a paltry one, from his art. The 
cause of his death at 40 remains a mystery, 
in accordance with the themes of his works. 
Any used bookstore or your Kindle will have 
selections of his stories. As we age, we may 
forget some things, but plots of The Black Cat, The Pit and the 
Pendulum, The Tell-Tale Heart, and The Gold Bug likely remain 
fixed in our minds. Poe has influenced numerous writers, as 
well as cryptologists, over the years. 

Dorothy Parker (1893-1967) Parker's 
razor-sharp wit and sarcasm brought 
many of us to the realization that women 
could be funny too, though her humor is 
often bittersweet, a reflection on her 
unhappy childhood and turbulent 
adulthood.  Her short stories (The 
Portable Dorothy Parker) and poems, 
some of the most poignant writing of the 

th20  century, appeared regularly in The 
New Yorker, Vanity Fair, Vogue, and The 
New Republic. Successful in her craft in 
many mediums, including Hollywood, 
she also wrote plays, book reviews, and screenplays, a truly 
versatile contributor to the literature of our time. 

READING IN SPANISH
Teachers of the language agree that it is 
important for those trying to learn Spanish 
to read and write daily. The short story is the 
perfect medium for this exercise as the 
literary style is very different from the 
journalism of newspapers, the casual 
nature of the spoken word, and the factual 
writing of texts. The Spanish language is 
blessed with many excellent short-story 
writers, the most famous being Mexican 
Jose Emilio Pacheco (try his Batallas en el 
Desierto y otros cuentos) and Argentina's 
Julio Cortázar, who has two huge volumes 
of short stories available at a reasonable price in Gandi 
bookstores. Columbian Nobel Prize winner Gabriel Garcia 
Marquez's novellas (long short stories!) will also help improve 
your Spanish skills. And, Spaniard Javier Marias publishes 
short stories that are as metaphysical as his novels. 
 

his recipe has no particular ethnicity or origin but is 
really a fairly simple quiche that uses poblano chilies 
instead of flour for the crust. It is not spicy as in 'hot' 
or 'picante' but the poblanos lend a smoky, rich Tflavor, and crunchy texture. Every time I have made 

it has been a hit, and can be served hot or cold, and garnished 
with your favorite salsa or eaten plain. The only trick is 
matching quantities with your pie plate, and you definitely 
want to use a pie plate as when the peppers are roasted, pealed, 
split open with seeds and membranes removed, they are then 
placed in the pan with the stem or wide end along the rim, and 
narrow end towards the center, just like a slice of pie. Add more 
or less onion and garlic, according to your palette. 

For a deep-dish pie pan (9.5-10”) you will need:

1 TB butter to grease the pan 
8-10 large poblanos, roasted, halved, with seeds, stems, and 
membranes removed
6 whole eggs, beaten 
½ cup heavy cream
2-3 TB grated onion
2-4 minced garlic cloves 
1 lb + 2 oz grated mild, firm cheese such as Monterrey Jack, 
Manchego, or Chihuahua
Salt and fresh grated pepper to taste

°F
1. Roast and prepare the peppers
2. Preheat oven to 350
3. Butter the pie plate
4. Line the sides and bottom of the dish with the peppers, 
placing the wider stem ends toward the outside edge of the 
plate and overlapping the pieces slightly. Cut any remaining 
chilies into wide strips and use to fill any spaces in the crust 
so the filling won't leak.
5. In a bowl, mix together the cream, onion, garlic, salt, and 
cheese. Add the eggs, mix to combine, and pour over the 
chili crust. If you are in a warm climate add the cheese last, 
so it does not start to clump.
6. Cover the outside edge of the crust with a strip of foil.  
Bake about 45 minutes, or
until firm and slightly browned.
7. Remove from the oven and cut off any burned edges with 
scissors.  Slice, and serve
hot or at room temp.
Optional: Sprinkle with diced jalapenos before baking.

Poblano Pie
By Julie Etra

http://www.mantaraya-hotel.com/
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The Knife Sharpener

nife sharpeners are a fixture in all Mexican cities 
and towns.  You have probably heard their bells or 
whistles as they come through your neighborhood, 
and perhaps you have had them sharpen your Kknives.  Their services are cheap and efficient, but 

they can rarely duplicate the sharpness of a knife when it was 
new.  With a little knowledge and some inexpensive equipment 
you can improve the local sharpener's work to like-new 
sharpness in your home.

First you need a sharpening stone or whetstone.  You need two 
different grits, medium and fine.  You do not need a coarse 
stone because the local sharpener will do that work for a few 
pesos.  While a double sided stone from the hardware store is 
adequate, a better choice is one made with ceramics or 
diamonds.  In addition to working faster, these new technology 
stones can give a sharper edge.  An added advantage is that 
ceramic stones and diamond hones are used dry, saving the 
mess of water or oil.

The biggest problem most people have is selecting and holding 
the correct angle.  For that reason I recommend a guided 
system.  One popular category is rod-guided systems.  There 
are several brands on the market including Lansky, GATCO, 
DMT and Smiths.  They include 3 or more stones and often one 
for serrated knives as well.  Another category is crock sticks - 
rods of ceramic or diamond held at the correct angle in a block 
of wood or plastic.  You simply slice the knife down along the 
rods.  

My favorite crock sticks set is the Spyderco Sharpmaker.  It 
includes two different sets of rods and has settings for two 
different angles.  The triangular shape of the rods allows it to 
be used on serrated knives.  

The excellent video that comes with it shows how to sharpen 
knives as well as other items.  There is always one in my 
luggage when I travel. Systems to avoid are the slot devices that 
you simply pull your knife through.  I have tested dozens of 
these and none of them does a very good job.  One type with 
tungsten carbide inserts will damage your knives very quickly.

If your knife is very dull my advice is let the knife sharpener 
sharpen it.  For 10 pesos or so (sometimes more for gringos) he 
will thin the blade and create a new edge. The result is usually a 
little rough and needs some refinement.  You can then refine 
his edge to your own standards.

We will continue with finer and finer abrasives until the desired 
edge is obtained.  A medium stone of about 600 grit will give an 
excellent edge with some tooth suitable for slicing.  Fine or 
1200 grit will give a shaving edge.  Finish with alternating 
strokes with light pressure.  Stroking the edge into the stone 
produces the sharpest edge.

A final step for razor like sharpness is stropping.  Any piece of 
leather like an old belt will do, and any metal polishing 
compound meant for steel can be used. For best results 
support the strop by gluing it to a flat piece of wood.  Always 
strop off the edge to prevent cutting into the strop. Stropping is 
only needed if you want a surgical edge.
One of the above systems and a little time will allow you to 
create sharper edges than the street sharpener and maintain 
your knives wherever you go.

Steve Bottorff is author of Sharpening Made Easy 

www.sharpeningmadeeasy.com.  He and his wife Pat travel 

to Huatulco and other parts of Mexico frequently.

By Steve Botorhoff

Ingredients
    8 tablespoons (1 stick) unsalted butter, divided
    1 ½ pounds medium shrimp, peeled and deveined
    Kosher salt and freshly ground black pepper, to taste
    5 cloves garlic, minced
    1/4 cup chicken stock
    Juice of 1 lemon, or more, to taste
    2 tablespoons chopped fresh parsley leaves

Instructions
Melt 2 tablespoons butter in a large skillet over medium high heat. Add shrimp, salt 
and pepper, to taste. Cook, stirring occasionally, until pink, about 2-3 minutes; set 
aside.

Add garlic to the skillet, and cook, stirring frequently, until fragrant, about 1 
minute. Stir in chicken stock and lemon juice. Bring to a boil; reduce heat and 
simmer until reduced by half, about 1-2 minutes. Stir in remaining 6 tablespoons 
butter, 1 tablespoon at a time, until melted and smooth.
Stir in shrimp and gently toss to combine.

Serve immediately, garnished with parsley leaves, if desired.

Garlic Butter Shrimp
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On the Riviera

Oaxaca City

Weekly Event

SUN MON TUES WED THURS FRI SAT

State Band Concert
12:30pm Free

Zócalo- Oaxaca City

Xochimilco 
Organic MarketEtla MarketTlacolula Market

Ocotlan Market
Xochimilco 

Organic Market

August

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

Announce your event for FREE
huatulcoeye@yahoo.com

 Duplicate Bridge 
(ACBL sanctioned)

 Fridays at noon - $20 
pesos

 Hidalgo 104, 
Jalatlaco

 www.oaxacabridge.com
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Lawyer Perla Vazquez Moctezuma

Hotel Maxico, Local #1
Santa Cruz Huatulco, Oaxaca

Mobile 958 116 7292 Telcel
Mobile 958 107 3221 Movistar

Contact us for all your
 legal needs! 

www.consultorialegalvm.com

Immigration Specialist

Color Run 
Huatulco

8am

Back to 
School for 

kids in Oaxaca!

Mask Making
San Pablo Cultural Center

Independencia 904
From 10 to 2 pm

Free

Music: Aracely 
Arámbula, Gabriel Soto 

& Jessica Coch

Teatro Álvaro Carrillo 

Purchase tickets in 
advance at Murguía 

101, info at 501-1282

7:00pm

3 Day workshop: 
Shibori by Kachina Martin

Textile Museum
Hidalgo & Fiallo

Register in advance at the 
museum
10:00am

Huatulco’s 
Organic Market

Santa Cruz

Huatulco’s 
Organic Market

Santa Cruz

www.ecoyspa.com


 Suitable for wine & deli,

 retail store, office, 

showroom etc.

The Eye
Real Estate Listings

Sponsored By
Remax Huatulco

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

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

FOR SALE
Puerto Angel: 3 bdrm 

house. Oceanview
Priced to Sell!

huatulcoeye@yahoo.com

2 bdrm.2 bath, 2nd floor
facing water, totally furnished, 

fully equipped kitchen. 
Real Marina Blue, $347 000 
Also Available as a Rental.

Info: sgoer@att.net

www.eyemagazine.net

The Eye 
Magazine Website

Beach, Village + Urban Living in Oaxaca

All information regarding the Real Estate advertised herein has 
been provided by the individual party, the seller or their agent. 
The Eye does NOT assume any responsibility for the validity  of 
the information provided. The Eye is not liable for 
misinformation, 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.

List your home for sale
or for rent on our website!

List your events, business, restaurant, hotel, 
services, things to do, vacation rentals and property 

for sale for FREE on the best English 
guide to Huatulco, Zipolite, Mazunte, P

uerto Escondido and Oaxaca City.

Find great articles from our current 
and past issues. Comment and 

Communicate Directly with our Writers.

Breathtaking view all over zipolite 3 
double beds, 3 bathrooms,WiFi 
t v , t e l , p o o l ,  m a i d , c a t e r i n g ,  
masssage/yoga on request.10 
minutes walk to the beach, or taxi, or 
rental car from huatulco.
1600 US a week

CABINS 4 RENT (DAY,WEEK OR MONTH) .
IN BARRA DE LA CRUZ.

1 OR 2 BEDROOMS 
FULLY FURNISHED

www.lacremahuatulco.com
Lacremabar@hotmail.com

FOR RENT

SECURE STORAGE

WILL FIT UP TO 3 SCOOTERS

24 HOUR SECURITY

MONTHLY / YEARLY RATES

alin@marinaparkplaza.com

in Huatulco: 583 01 50

PUERTO ÁNGEL OAXACA. 
ESTACAHUITE- LOT FOR SALE

 4, 270.310 M2
$1,200.00 X M2, 

200 mts of OCEAN FRONT
INFORMES :

CEL: 9581138438

www.remaxhuatulco.com
www.oaxacabedandbreakfast.org


Rentals  Sales  Marketing

958.109.9771
www.ownmexico.org 
info@ownmexico.org

We know real estate, with a combined 
45 years in Canada and Mexico

Huatulco to Puerto Escondido

www.ownmexico.org


www.cosmoresidences.com
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