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Divided into chapters by time of day, in Ciudad de México, chef Edson Diaz-Fuentes takes the
reader on a whirlwind tour of one of the most diverse cuisines in the world, explored through the
vibrant and bustling Mexico City.Inspired by the culinary highlights of his childhood, Ciudad de
México features favourites such as Huevos Motuleños, Tacos de Pescado Estilo Baja,
Pambazos, and Oxtail Mole de Olla, accompanied by an array of cocktails including Margaritas
de Jamaica and Mezcal Sours.With a dedicated section to marinades, rubs, and salsas, Ciudad
de México contains everything you need to bring a touch of Mexican flavour to everyday dishes,
such as Edson's Beetroot and Pasilla Mixe Ketchup.Designed for the home cook, Edson's
handy substitution guides allow you to capture the essence of Mexican cooking with readily
available ingredients, so it won't matter if you're short a tomatillo or two.A book evoking the
flavour and soul of Mexican hospitality, Ciudad de México unveils the complexities of the cuisine
and the rich food culture that unites this sprawling metropolis. Tied together with stunning
location photography, this book is a must-have for any home cook and culinary explorer.

"Homey and doable recipes, along with vivid descriptions and photos of vibrant street scenes
and enticing-looking dishes, make me want to cook up a fiesta — or better yet, book a flight to
this culinary mecca for the full sensory experience.” - Atlanta Journal Constitution,"Everything
about chef Edson Diaz-Fuentes' London restaurant, Santo Remedio, conveys the color and
flavor of Mexican cuisine-from the artwork to the design to the food itself. Fuentes' gorgeous
cookbook serves a similar purpose, taking readers on a journey through the ingredients,
traditions, and recipes he grew up with."- Food Wine,--This text refers to the hardcover
edition.About the AuthorEdson Diaz-Fuentes was born and raised in Mexico City and lived in
New York, London and Oaxaca City. There he spent time in the kitchen of Alejandro Ruiz, at
Casa Oaxaca, learning about the diversity of some of Mexico's most treasured ingredients and
its slow food cooking techniques. What started off as an idea in New York and later a food stall in
Shoreditch, East London, evolved into the critically acclaimed restaurant Santo Remedio in
London.www.edsondiazfuentes.com --This text refers to the hardcover edition.
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ForewordGrowing up in rural France, in my small town of Tarbes, we ate the rustic dishes of
Gascony. That was all we knew. So I can’t claim a lifelong love of Mexican food. I was barely
aware of the regional diversity of cooking even in France. It was only when I trained to be a chef,
working in kitchens around the country, that I came fully to appreciate that the tastiest food often
reflects the produce and traditions of a region.A grandmother with no formal training can often
produce dishes with more flavour than those of a classically trained chef, for all his or her
finesse.It was almost twenty years ago that I finally made it to Mexico, and it’s fair to say my
expectations were not high. I’d only tried Mexican food in London and it was not good. It feels like
the English want chilli with everything. (It’s the same with Indian food.)I only spent a few days in
Mexico City, but I’ll never forget visiting a huge food market. I was surprised by the variety of
vegetables and fruit. And there were sheets of crackling hanging from the ceiling. They would cut
you a piece, weigh it, and you could walk along eating beautiful tasting food. Everything looked
so good, and you could see that this was a country with a strong food culture, even if it wasn’t
quite so well-known overseas in those days.We ate in taquerias and roadside stalls, and in more
formal restaurants, too. It was then that I started to appreciate that Mexican cooking is more
complex than people sometimes imagine. There’s subtlety, and dishes are built with layers of
flavour. Yes, some of those flavours are robust but, as with all good cooking, there is depth and
there is balance. And there are colours, too. It’s a cuisine where you can feast with your eyes.My
other fond memory is of my first visit to Santo Remedio. I love family-run restaurants, and the
hospitality shown by Edson and his wife Natalie was second-to-none. There was warmth and
there was joy so you felt happy even before the food arrived. When it did, it took me straight back
to Mexico City.I hope you enjoy this book as much as I do. For me, it brings back happy
memories and also brings Mexico to life. While the focus is on Mexico City, it also points to the
diversity of regional cuisines, so I guess I am going to have to return and do some exploring. For
now, I find myself looking at recipes such as Smoky Cauliflower with Pipián Blanco; Pibil-style
Pork Ribs; and Lamb Shanks, Barbacoa-style and I just want to get cooking. The recipes are
accessible, even for a Frenchman.Pierre Koffmann

IntroductionI have been a serious eater, or, as you would say in Mexico, a tragón, since the age
of five. One of my earliest childhood memories was on holiday in Acapulco. The once-glamorous
seaside spot was made famous in the 1950s when it was frequented by Hollywood film stars like
Elizabeth Taylor and Ronald Reagan. It is where Mexico City’s inhabitants would go at the



weekends to escape the hustle and bustle of the city when I was a child in the early eighties.I
was at the palapa (stall) ready to enjoy breakfast, my favourite meal of the day. I was queueing
where one of the cooks was preparing Mexican antojitos (corn-based snacks) on a comal (a
Mexican flat-topped griddle). I stood there patiently, waiting my turn to order the black bean
sopes I had decided on for breakfast. But adult after adult received their food while I was left
waiting. What I hadn’t realised what that the cook couldn’t see me, as I was still so small. Though
I didn’t mind the being ignored. I was captivated.I watched the cook roll round balls of masa
(corn dough), placed them between two neatly cut plastic sheets and then press them in the
tortilla press, forming perfectly round discs. She placed them carefully on the comal for just the
right amount of time for them to cook, before pinching the edges to make them in to sopes. After
which, they were smothered in black beans and topped with fresh cheese and cream.Luckily,
one of the other guests soon noticed me and ensured I received my sopes, and for the next few
days the cook never failed to spot me again. I continued to enjoy the daily ritual, my perfect start
to the day: the joy of watching and smelling fresh corn masa being cooked and popped on to my
plate, and then the delight of devouring it at my table. You could say this marked the beginning of
my culinary journey.I was born and raised in Mexico City. It is chaotic, busy and always moving.
It’s a melting pot of flavours and food from across Mexico, one of the most biodiverse countries
on this planet.For me, as for all Mexicans, food is an integral part of life. There is no social
gathering, festivity or event where food is not essential. Growing up in Mexico City, I was
accustomed to regularly visiting its markets, street food stalls, fondas, cafes and, later, with my
father José María, its cantinas.What makes a cuisine so special and unique are not only the
recipes, ingredients and cooking techniques, but also the stories and traditions that surround the
food. And, for me, so many of my memories are steeped in the food I grew up eating.One of my
favourite memories as a child was going shopping with my mother Lucero and sister Meri to
Coyoacán Market. A task that was always rewarded by early morning quesadillas from a specific
puesto (stand) that my mother used to like. Communal benches in the middle of the market were
surrounded by puestos, offering a wide range of options, from tacos and tostadas to seafood
and freshly squeezed juices. What we know today as artisanal food markets have been the norm
in Mexico for centuries. That journey to Coyoacán to buy fresh produce for family meals was
always accompanied by juices, freshly baked pastries and hot chocolate from different traders. It
was a great way to start any morning and an impossible trip to resist.Outings to Mexico’s historic
centre with my grandmother always included a visit to Churrería el Moro, which my mother and
even my grandmother would visit as a child. Opened in 1935 by Spaniards fleeing the Civil War,
it was a special treat for me to visit the famous churrería, watch the churrero pipe the dough into
the boiling hot oil, and then emerge, crisp and light, moments later; to be dusted in sugar.
Served piping hot on melamine plates and accompanied by a hot chocolate for dipping, they
were the ultimate treat. Visits here were strewn with stories of my mother’s childhood visiting her
father’s shops in the historic centre, which he had run for decades. Ultramarinos Canada was a
shop which Abuelo Rafa ran for over thirty years. Probably it was one of the first shops in Mexico



to sell the very best of Spanish produce, from olive oil to tinned sardines and turrones. After this,
in 1968 he opened a sweet shop called El Rey de las Cajetas, selling hundreds of types of
traditional Mexican sweets in De la Palma Street, Mexico’s City Historic Centre.Like this, there
are an infinite number of culinary journeys that we had as a family, which I will never forget.
Some kept evolving as we tried new and different foods, and some of them remained
unchanged weekly rituals; we become loyal to those places, whether the local taqueria, torteria
or traditional restaurants like El Arroyo on the outskirts of the city for a traditional barbacoa. It
was here we would often go for impromptu celebrations with my family and my godparents Lili
and Daniel, and their sons Daniel and Lalo, who were like brothers to me.Even a simple
roadside stand can evoke in me the most wonderful of memories. Like the Milanesa torta (a
crispy schnitzel Mexican sandwich) stand outside high school in the south of Mexico City. They
were delicious, filling and cheap, and you would eat them at the side of the stall for lunch. They
were the ideal fuel for a student on a budget. I’m not sure if that stand exists anymore, but those
wonderful tortas will forever punctuate those teenage years. Years spent rowing for the national
rowing team, watching arthouse films at the Cineteca Nacional and eating my way around the
city before leaving at the age of eighteen.I was very lucky to grow up in a family and culture
where good food was appreciated and available all year round. As I grew older, I learned to
appreciate iconic restaurants in Mexico City – places like El Cardenal, Hacienda de Los Morales
and El Bajio – which influenced my love and appreciation not only for great traditional food but
also for impeccable hospitality.I started cooking for groups of friends when my wife Natalie and I
lived in a loft in Brooklyn, New York, back in 2010. I was inspired by the produce that was
available in the bodegas in our neighbourhood, Bushwick, run by Mexican immigrants.I began
cooking at home, mixing flavours from my memories of family dishes and inspired by the
regional street food of Mexico. I don’t consider myself as someone who has a great visual
memory, which is why I am always taking pictures of sights I want to remember. However, I do
have a great taste memory. This has helped me a lot when recalling iconic dishes made by both
my grandmothers, as well as the puestos, fondas, markets and, of course, restaurants of the
fabulous and never-ending offering of Mexico City. These, combined with my travels, influence
the food I create. From Baja California in the north of the country to the Yucatan in the south and
my time spent doing a stage in the kitchen of one of Mexico’s greatest chefs, Alejandro Ruiz of
Casa Oaxaca in Oaxaca, which was immensely inspiring.In 2014 Natalie and I moved to
London, where we decided to set up Santo Remedio. Santo Remedio translates literally as ‘holy
remedy’, an expression my mother often uses and which means a fortuitous or serendipitous
solution to a problem. I wanted to share with Londoners the food I missed the most from
markets, my home and family celebrations. We started off running pop-ups, supper clubs and
market stalls before establishing our restaurant close to Tower Bridge. Carefully curated dishes,
music, decor and service that can transport you to Mexico and make you feel happy is what we
constantly strive to create. Whether it’s the pork carnitas with salsa verde like those you can find
in Mexico City, fish tacos inspired by Baja California or huevos motuleños from the Yucatan, all



our dishes tell part of my story.Many of the days writing this book were fuelled by foods delivered
by local restaurants in Mexico City. As I write this, I am waiting for a delivery from La Barraca
Valenciana, a Spanish torteria in Coyoacán in the south of Mexico City, famed for its market,
picturesque square and La Casa Azul, home of Mexico’s world-famous artists Frida Khalo and
Diego Rivera.It is December 2020 and, after almost twenty years living outside the city, vendors
evoke once again the memories of my childhood. I had forgotten just how inextricably linked food
and sound are in this city. Like an urban bird call, every vendor has their own unique siren.The
camotes vendor, who sells sweet potatoes roasted over charcoals and topped with condensed
milk, and whose whistle is known to all; the person cycling from street to street shouting
‘¡Tamales calientitos!’ (hot tamales), who I used to rush out to see as a child; there is the
esquites cart, selling Mexico’s most iconic ingredient, grilled or boiled corn kernels served with
chilli powder, queso fresco or aged cheese, lime juice and mayonnaise, one of my favourite
childhood snacks. Not forgetting the tacos de canasta sellers, whose unmistakeable bike horns
can be heard around the streets at lunchtime.Whether they be tamaleros, camoteros, fruteros or
chicharroneros, all those who trade from the streets, visiting street by street, they would all bring
a smile to my face as they came to my doorstep. Just as they still do – for the millions who live
and worked in this sprawling city and for who the food is not only sustenance for the long hours
worked, but also a moment of comfort and joy.

A Culinary Melting PotMexico City is one of the world’s biggest metropolises. There is a constant
buzz and people are always on the move. The smell of street food being cooked up over
charcoals, music blaring from buses and the notoriously bad traffic can all be an assault on the
senses. But it is also beautiful, magical and surreal. With one of the biggest urban parks in the
world, Chapultepec, and over 150 official museums, as well as beautiful architecture, murals,
and colonial streets, it is a truly magnificent city – and that’s before you even get to know its
culinary wonders.Known among Mexicans of my generation as DF – which stands for Distrito
Federal –Mexico City is the capital of the country. It is a melting pot socially, economically,
politically, and of the country’s many culinary cultures.People from the capital are known as
Chilangos, and there is a magazine of the same name for locals. If you arrive by plane at night,
the lights of the valley and surrounding mountains sprawling for miles below you are a truly
magnificent sight. Like a gigantic golden jewel, a sea of gold, it goes on forever.Mexico City’s
metropolitan area and surrounding states – Puebla, Estado de Mexico, Hidalgo, Tlaxcala and
Morelos – create a gastronomic experience like no other, with an array of tastes and smells to
delight the senses.This metropolis of over 20 million hungry people is an unlimited maze of late
night tacos stands, breakfast juice puestos and lunch torta stands. A monster that feeds hungry
Chilangos three times a day, with something to eat on every corner and for every craving one
might yearn for at any time of the day or night.What you will find virtually everywhere you go are
tacos. As I once said to someone who asked me when we eat tacos: tacos are a way of life. You
simply can’t separate a Mexican from a taco, as my dear friend Richard Ampudia says. And



there is nowhere this is more true than in Mexico City, where you can enjoy a variety of tacos for
breakfast, lunch or dinner – and at any time between. I enjoy trying all different kinds of tacos,
from the traditional to the most inventive. Even though I believe there are no fixed rules for what
you put in your tacos, I do think they have to work around three fundamental principles: tortillas,
fillings and salsas.According to Mexican chef and researcher Ricardo Munoz Zurita, the perfect
taco can be eaten in three bites: just enough to satisfy your craving and leave you wanting
more.Nowhere is this better exemplified than In Mexico’s historic centre at Los Cucuyos, which
serves tacos de cabeza (beef head tacos.) It is a hole-in-the-wall that is open twenty-three hours
a day, closing for just one hour in the middle of the night to clean and prep for the next day.The
tacos can be made with brains, ears, tongue, cheek or any other part of the head – not a single
part is wasted. The bubbling pot of lard holds all the elements, which are chopped to order,
served on two tortillas, as is customary in Mexico, and sprinkled with coriander, onion and salsa
verde. They are incredibly tasty, with the mix of fat, spice and acidity creating a mind-blowing
flavour with every bite.But a tacos doesn’t have to be simple, it can also be incredibly complex
and refined. Pujol, which in 2019 made it to number twelve on The World’s 50 Best Restaurants
list has a tasting menu dedicated solely to tacos.Before Pujol – and a few other contemporary
restaurants – opened, many Chilangos regarded European cuisine, such as French or Italian
food, as fine dining, with regional cuisine less highly regarded.For many, this is the restaurant
that put Mexico on the map as a culinary destination, and gave its cuisine the international
recognition it deserved as one of the most complex, rich and fascinating in the world.Just as it
looks like the city is finally going to sleep, there is one place that starts coming to life. Trucks
arrive from all over the country to fill almost thirty kilometres (eighteen miles) of aisles with fresh
produce from all over Mexico. This is one of the biggest markets in the world, Mexico’s Central
de Abastos, which some would say is a city within a city.It’s an enormous market with its own
banks, trading system, recreational areas, non-written rules and, of course, taquerias and food
stands. It is a hub from which the entire city is fed. Everyone who runs a food business outlet,
from fruit sellers to restaurateurs, and anyone whose business is selling or researching food,
from photographers to anthropologists, will have visited the Central de Abastos.Markets have
always been central to our society. Our biodiversity and varied climate allows the terroir to
produce a wide range of produce, from fruit and vegetables to coffee beans, cacao beans,
vanilla beans – and more. In fact, Mexico introduced vanilla, cacao, avocados, tomatoes, corn
and chillies to cuisines found around the world.My recipes are a collection of the dishes I crave
the most, made using the ingredients I treasure the most: cacao, corn, chillies and tomatoes,
which I have combined with ingredients I have learned to love while living in the US and UK for
the past fifteen years. Many of my recipes, like the Padrón Rajas con Crema or my Spicy
Chocolate de Agua are a product of this integration of ingredients. I don’t like to feel too
restricted, and really enjoy adapting recipes to suit the local fresh produce.Starting the day with
Atole de Fresas, and French Toast with Agave, Cacao Nibs and Bacon might not sound very
traditional, but for me it has elements of Mexican dishes, combined with the best of English



ingredients like its unrivalled sweet strawberries. It’s my version of the atole drink enjoyed for
centuries by Mexicans. French toast with bacon and agave used to be my father’s treat for a
Saturday morning – so it simply had to be included it in this cookbook.This book has been
inspired by a leisurely weekend in Mexico City, with the types of dishes you would eat at different
times of day and which evoke a sense of the city at that time of day – whether enjoying a good
book on an early morning while sipping coffee and eating a pastry in La Roma; enjoying early
evening drinks in the picturesque historic neighbourhood of La Condesa; or a late night in one of
the iconic cantinas of the historic centre listening to mariachis after visiting the impressive Art
Deco concert hall at Palacio de Bellas Artes. As the stories in the subsequent chapters show,
there is always a time of day or night when the food and drinks of Mexico City have something to
offer.
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LorraineKrkl, “Love this book!. This book is filled with delicious recipes and gorgeous
photography. If you want to cook delicious Mexican food at home, these dishes have easy-to-
follow instructions. I've made a number of recipes from the book and already have several that I
know I will make again and again. A must-have on your shelf!”

The book by Edson Diaz-Fuentes has a rating of 5 out of 4.1. 23 people have provided
feedback.
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