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LA TOMA
DR TEQUILA

SERVES UP THE DISHES OF CHIHUAHUA

[<or a taste of northern
NVevicos meats and
cheeses, look no further than
this cheerful spot in the Roma

BY MICHOLAS GILMAN
Special to The Mews

One great thing about our
capital is the proliferation of
restaurants specializing in re-
gional cooking from all over
the country. Almost every
state is represented. While
some, like Yucardn and Oa-
xaca are popular and easy to
find, others are hidden away.
So when a friend told me
about the only place special-
izing in the regional cuisine of
Chihuahua, I'had ro oy it

The largest state in Mexi-
co is bordered on its northern
edge by Texas and New Mex-
ico. Chow-wise, the arid land
doesn't produce a whole lot of
fresh vegetables, so, natural-
ly, meat’s the thing: beef and
lots of it.

The owner is

on a mission to
preserve regional
cuisine.

Wheat tortillas are as com-
mon as corm and tcos are of-
ten made with wheat and re-
ferred to as burritas. Cheese
is another important prod-
uct. The state’s large Men-
nonite population produces
fresh and aged cheeses sold all
over the country - their que-
s0 Chihuahua comes in sev-
eral forms, including the well-
known mild white, perfect for
melting.

La Toma de Tequila, spe-
cializing in Chihuahense cui-
sine, is a homey place where
you will often find owner Ratl
Vargas, a native of Chihuahua
Raul's wife, however, is from
Jaliseo, This explains the in-
congruons use of “Tequila™ in
the restaurant’s name (they
really drink more beer up
there).

Vargas, a gregarious gen-
tleman who looks like a Texas
cattle rancher; explained that

he and his family are on a mis-
sion: to rescue the cuisine of
their home state and present
it to the world. Because itis so
near the ULS, border, local tra-
ditions are disappearing fast-
er in Chihuahua than in other
parts of Mexico, Many recipes
come from the Vargas' family
cookbooks. Ingredients such
a5 specidl chiles, cheese, tor-
tillas and even mezcal are
imported for their authentic
Havors.

Located on the second
floor of an old house, the
cheerful tablecloths, vellow
walls. old wood floors and
nortefio-themed prints are
warm and comforting. The
small menu features meaty
dishes such as two asados,
meats (beef or pork), pre-
pared in a red “colorado” or
green "pasado” sauces, each
featuring chilies of the same
names flavored with herbs
and cumin. They're served ei-
ther as a main dish or as bu-
rritas, the flling wrappedina
long wheat tortilla,

Caldillo nortefio is a revi-
talizing beefbroth with shreds
of “machaca” (air-dried beef),
fresh meatand cubes of pota-
toes, The sopa de tortilla is fra-
grant with cumin and served
with “chicharrin” (fried pork
gkin), avocado slices and roast
chili strips.

The owner insisted I try
his frijoles nortenos, warn-
ing me thar they take time
to prepare. They're worth
the wait; saucy dark beans
are garnished with chunks
of pungent warm Chihuahua
cheese and dried roasted chil-
ies, This could be caten alone
as a hearty soup course.

Pechuga de pollo nortefia
is a generous slab of grilled
chicken breast, slathered with
a delightfully complex roast-
ed chili sauee and topped with
grilled Chihuahua cheese.

[f this all sounds oo car-
nivorous, there are several

La Toma de Tequila offers a warm and comforting ambience.

Burritas de asado

salads on the menu as well,
and cheese burritas can be
prepared - you still get to sam-
ple the excellent salsas (watch
out for the green one - its not
as harmless as it appears).
The lemonade is worth
mentioning. It's not too
sweet. The desserts, not on
the menu. are exceptional,
Try the flan baked in a mez-
cal sauce, or a thin slab of “ate
de membrillo” (quince jelly).
Be sure to ask for a sample

La Torma de Tequila
Toluca 28-C at Baja
California, Col. Roma, near
Centro Médico Metra sta-
tion {use the Toluca exit)
Tel.: 5534 5250

Open: 1 pm.to 8 pm.
daily. Prices range from
$150-250 pesos per person,
including a drink.

of their house mezcal - one
special bottle contains an en-
tire rattlesnake, for those on
a dare.

Prices are reasonable here,
but be aware that credit cards
are not accepted.

Michalss Gilmanis author of
Caood Food in Mexico City: A
Guide o Food Stalls, Fondas and
Fire Dining.” 15 available through
all onfine booksellers. Vrait his Vb
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