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Foreword

Mexico is distinguished by being an excepti raspitable country and aso for Baving ane of
the mest recopnized culinary cultures workdwide. The ifluence of Messamerican, European,

Astan, and African gastroopmical eraditions have resulted in a mix of aromas, exrures, and

flavors that delight even the most discerning palates

Thraugh the pages of this back yau will ad b i & in wmique dining rooms

as, thanks to the support of gaod Friecds, we were shleto peck inta their homes and enjay the
warmeh that they shared with 1=,

That s why this is 2 very special book, precedad by Mexican Haspicatity: Ten Menzs of T
ditional and Madern Flavors, whick has had as b By :
already totaling mare than 10,500 copies. The baok includes a collectiar af ten Bnovative and

canefully chasen menus accormpanied by pairings af the best wines, with which you can enter
tain and amaze your guests, Both volsmes akso have an English translasion, in arder to bring the

wealth af our 0 peaple fr countries as well
By joining us in this project, you will generate an impact for people in valnerable conditions
in Mexicn, since the full proceeds of the book sabes will go to charities and not-far prafit argani
mtians that suppart individuas suffering fram cancer or mental health disorders.
We are pleased that you are allowing us, through this combination of spaces and ingredi
ents, 0 be part of your table, while at the same time ziding these institutions that dearly need
aur sugpart.,

Florencia Benavides de Laborin

Tismpe b4 compsetr
M por México
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Celebration on the Hacienda

Quall with Pumgpkin Seed Sauce, Agave Nectar,
and Heet fures

Sherry Braised Short Ribs with Guagiio Chite Muffing
Red Wine, vir §

White Chocolate Candle with Berry Raviali
fect Wine, hebbicla







Quail with Pumpkin Seed Sauce, Agave Nectar,
and Beet Puree

ey
tosnted pusm i wedy

5 gaie, chepped

ol mlie el
T
Pumpldn seed sauce and agove nectar.
r——
i choppel shallr

4 arle, chepped

cevnnanch To serve,
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sounted e chigaped
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Curried Cream of Hominy Soup
with Snail

1t horinny bermele
e beandy

| chichen hioes®

« ehapped paraley




Sherry Braised Short Ribs
with Guajillo Chile Muffins

Short ribs. Freheas oven o




White Chocolate Candle
with Berry Ravioli

.l white censlaiecsumerczes® Choeolate Candles.
< whepping cruam
o white chucalate
g
o pulla
¥ + waniln exact

gl vedien slgimsts®

o

il bercies irmaphery,

Itk cheseslube epzup |

Arstae shers

o mat

cmendbe wicks

‘o serve. Chill o
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Brisée Dough
Brade dough can be wsed for quiches, tares, ar ples. To
achieve the crumbily teture that characterizes this dough,
avald kneading . Brisée dough Is less

It s necessary
Erittle than shortbrezd dough, but simiar in consistercy
and preparation

porurnd % ki) o
i sanpoon amlk
G (300 5 ueaalied butier

Wcun milk
Do

St flour and micin a bawd with buster and sak without
kneading, only integrating the ingredients, 25 daugh
should be crumbly. Cnce yau have a sand-lke bexiure, ad
the eggs and milk Mo with guick mowements 1o avoid
kneadng, but allowing all Ingredients

ntegrate. Unce
ahamagerecus misture forms, wiap in plastic wiap and
refrigerate at least 2 hours before filing and bakirg.

actate | used together with sodlLm aigrate fsse
sodium algirate), which react with cre ancther ta form
membrane araurd Iquids in a process called spherific
he substance that you wish 1o spherify has 2 high
nt, such as milk, the spheres can be made
by dissclving glus ciate In the liquid ard intraducing
a selusian containing sodmim e The result is the
same a s called reverse spherification

Chicken Broth (7 b

-
Siah e pepper 10t

Blanchithe chicken giblets and bores. Add dorg with
remairing ingredients ta 3 Iiters of water. Cack cver high

heat bringirg to a kol Loves heat and simmer for 3 hours

#slbircth cocks, skimafthe impurities that form on the ur-
face Clarfy the brath with agg whites (see clanfyng brath)

Chile de drbol
This Isa dry chite

e that Is widety Lsed in Mesxican cur
ire. Ithas a very spicy flavorard ich arama, & is used ravw
or cocked k can be sed invarious dishes and In snacks,
ibeed with pearuts. Its shaps 15 thin and elongated

Chinicuiles or Red Maguey Worms
The chimiewiles are rsd of a butrerfly that groms an
the stalis ard leaves af the maguey

eaten in tacos, sauces, and in 2 varkesy of dishes. There 15
a red variety, which s reat ko as chiricull but as whie
rmaguey womn, Thess insects, along with escamales have
agrest gastranemic prestige in Meico and Intemmaticrally

Chipatle chile
Its name comes fram Nahuatl, meaning smaked chie
ety of chile s left to mature untd itshrinks, and 1s
vith smoke | n owers 2t a very low temperature.
% an its characters el
Typically cuaresmena chikes are used for this praces
which they are called chipotie chiles

Clarifying Broth
Foraclean and pure broth it is necessan
ard impurities. Ta do ¢l

{ling baraih in a thin sirsarm and stir well Bsduce
hieat and keep at 3 |ow temperature for |
coal and remave egg whites and mpurities, then pour
brath thuough a plece of cheesecloth ta flter it come
pletely and abtan 2 pure brceh anda light texture

mirutes Let

Clarified Butter

Wraalied bugser 1 it

1 e cheeseckoth

Place buster in a heavy ssucepan and warm It ave:
urtil melted Let szand far 5 minutes alcwing mik

w

liquid Clarified baster can be ket refigerated

Comapedio chile
This & 2 variety of chie arig

Inthe mountains of Veracruz
and very spicy in flavar. |t can be use
or ot making atorle mi

region af Huatusco,

s 2ch

Couverture Checolate
This type of chocalate corcairs a igh percentage of cocaa
butterfat keast 33%), 50% has a special favarand beaut

sheen. &t harder to work than canfectioner's chocolate.

d with Lnsweetened chocal
s suggestad for use in a number of
wing a higher percentage af cacox

te or semi-

canstantty with 2 wooden spoon fo prewent the misture
fram sticking. When liquid reaches a bail remave fram
bt and let stand dar 10 murutes. Beat the sggyoks with
the remaining sugar in a bowd untl frothey: Little by letle,
peorar the milk mibsture over theyol ks, string i
Integrate: Retum mivture ta heat and stir with a woads
spoan until it reaches 185°F (£5°C),ar farabaut § minutes
when & reaches the desired cansistency (zee Nappé zon-
sistericyl. Paur the oustard through a china cap «
and immediately transfer to an ke bath

D

Deglaze
Deglazing Is a cacking technigue wsed to recover amy
rernarnung Julces from the pan where meat, poukry, fish

n
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ared even vegetables wers seared o roasted To deg
ackd a hgpaid [generaliy, warterar a liquor)
whers meat was coaked, o iecover caramelized fat and
Juices that ane shuck to the bostor of the pan. This process
Is dane without removing the pan or pat fram the heat
The Iquid & added and the boctom of the pan Is scraped

Orce deglazed, this liguid can be left to

ta create a sauce:

mix twa Ingredients ta form 3 home-
genecus substance. This will usually raquire beatirg o
blending urkil bath ingredients are seamieasly ntegrat-

ed.In the case of air or m

crinanes, emulsfying refers
raticn of other elements such 2 soy lecithin
or egg 1o achieve the desred consetercy

o the Inte:

Hseamales

scamales are the larvae or eggs
comman foad in the culsine of ndigenous cultures in
Menizo The rame comes from the Mahuat words, azcatl
mezning ant ard mall which means szew. The taste of
escamiales s krawn for being wery delcate. Harvesting
of escamales s seasanal, which ncresses ther =
difficult te find. They can be prepared with
Irvsalsas, with tartilas, with eqgs, 2nd
maryy cther dishes.

an

, and are 2 very

Fish Stock (2 40
3 peunch {1 ic) fish heatls ared beaes
3ot ke
33tk sebery, chopped
3 caems, chupped
caian, chapped
| cup chapped bick
1 Euunch thyrme, by lewves, med prarsley
2 g whites
Salkia taita
Cut fizh heads in half and wash along with the bones
Flace in a pat with cold water, add vegetabies, ramatic




Mostackin Poultry Cat into Pieces
A \When cacking hasqua
Herbes de Provence

ko

Hoja Samta (piper auritum)

a known as acuyoor

Pasilla chile.

asting Vegetables
sted vege s




Cooking Equivalents

Cups

1 cuip flonr = 150 gram
1 clip sgar =
1 cup silk =

1 cup water = 341 o

Vv

Vegetable Broth (1 liter)

Cilive

Teaspoons and Tablespoons

ric, chapped

1 cablesgean =
2 tablesgins -
4 tablesgouns = 4

5 rablesgpeons =

Temperatures




Floral Arrangements
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