THERE IS GOOD, GENUINE ASIAN
FOODIN THECITY - YOU JUST
NEED TO KNOW WHERE TO
FIND [T, HERE ARE SOME
SUGGESTIONS FOR THE
ADVENTUROUS EATER.

lrangthenews.com.ma

henpeople sk mewhat [ miss
about myy former life in the

Chilango explorer and author Diavid Lica first led
e 1o Ka Won Seng. which he'd learned about from

Big Apple, my wsual answer a o dhriver whose sister-in-tw is Chinese,
is “famnily, friends and good The hand-sermwled mote on the front door rised
Chirvese food” Tomake au- my hopes: “No hay comida mexiean, café, ni pan

thentic foreign food, you need authentic foreim-
s, amd Mexioo City is not as culourally diverse for
its size as other great world memopolis.

S0 i, like mve, vou've sloggoed through glop-
prv, cedery and cornstarch laden mealsin our so-
called “Chinatown™ {Calle Dolores in the Cen-
irey Histdrion), caren pseudo-Thai food in Co-
lomin Comdesa that tasted like mole, or paid
through the nose for phony Franoo-Sichuan
in Polance, vou'll be happy 1o know that
thiere is good, gemuine Astan food in this city
- woou just have 1o know where o find it

Asians landedin Mexico in the 19th cen-
iy when Porfirio Diaz, looking m mod-
ernbe the coumry, opencd Medoosdoors
to foreign immigrants. Chinese, Japa-
nese and Koreans arrived in significant
numbers. After much inter-marriage
with Mexicans, a fresh wave of Asians

dulee™ ("We don't serve Mexican food, coffee naor
sweet mlls™L
The menu is extensive, with many dishes nom
foumd elsewhine in Mexion, Cold beef, favored
with star anise, 15 an aromatic and refreshing
appetizir, 45 is the “galling fing” (cold steamed
chicken served with dipping sauces). Many
soups are offered, inchading an unusual hoe
and-sour zeafood - my Bvorine
Mladncousrses include the usual meat cat-
epories, and a superb “pato rostizado ot
I Guangdong”™ (duck braized in a gingery
brown sauce showered with scallions),
Whanle steamed fish with ginger and scal-
lioms is 2 specialty here, fresh and per-
fizctly done,
“Berenjena con jarabe de pesca-
do” {egeplant with fish sauce) sound-
ed odd, but was a perfect combina-

b rrivings, bringingg with b some lomg- tion of sweet eggplant strips and 2

awaited, authentic Asian food mibd seafood sauce, served in a bub-
blingr clay camela,

CHIMESE Thene are many choices for veg-

Early Chinese settlers built radl-
rods and irrvigation systems in the
Morth, and worked on firms in the
South, Utilizingiwir skills for fst
cooking some established the
“Cals de Chinos” the Mexican

etariane, ssch as wofu fria, hathed in
chill sauece, then smothered with
sesame seeds and seallions, Ver
durachina (bok choy) appearsin
many guises here, perfect with
chorizo ching (Chinese son-

equivalentofa LS coffiee shop, sage), a5 do mustard greens

serving up brealdfast any time and other seasonal vegeta-

of day, and cooking up nomi- bl - best voask whit's frish,

il Chinese dishes like chaw oo with & provp &0 visli can

mcin and chog sy, share the ample dishes.
Today about 3,000 Chi-

nese nationals and 30,000 JAPAMESE

Mexicans of Chinese de-
scent live in the country,
miainly tn T, Mex-

Japan = Mexico's sev-
enth-largest investon AL
th end of the 19th cen-

fcali and in Chinpas, Ac- tury, adveniurous im-
cording to the Wb site migrants arrived in
of the Chinese Embas- Chiapas to grow cof-
sv, Mexicn Ciry has fiew anidd later become
abaut 800 Chinese catthe ranchers.

residents and 5,000 A litthe known

fact is that dur-
fryg Waarld War 11
Japanese-Mexi-

“Chino-mexicanos”
Mexicans of Chi-
IS ANOETY,
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ﬂiﬁmeﬂwnﬁemmﬂfhw in Agian cooking,

cans were sent (by request of the LLS, govern-
ment) to internment camps in Mexioo City, but
apparently were treated well and were even spon-
sored through private school.

Tewlay, 4,000 Eipanese live n Mexico, and
there are over 15,000 of Japancse descent, the
miagority inthe capital, principally imvobeed in ime-
port and cxport of mamfactured goods.

Japanese restaurant chains and fast food
Joints have proliferated bere in recent vears
- et ol them awful,

The austian of augmenting sushi
with eream chewse, wildly and in-
explicably popular here, is shock-
i (o most Japanese (inchuding
my Kyodo-born stepmother, Yas-
vk, who recoils in horror at the
idea),

Ome restaurant that docsn't
pander to “gaijin” (foreign ) in-
Muence is Taro, located upstairs
in an unassuming office building in
Caoyoacin

Of modest aspect and frendly service, the
mienu is pure Tokye: Start vour meal with suc-
etibent steamisd and pan-seared gyozas (dump-
Timgzs), lightly seented with ginger. *Daikon sara-
ila™ i2 surprising and refreshing combining thin
strips of row Japanese radish with a light miso-
mayonmaise dressing

There is an interesting assortment of sushi
ridlls; 1 especially like the “shake kawamake”
made with crispy salmon skin, the fish light and
erunchy atop a soft blanket of rice swathed in
sepwend

“Mabe mona” iron hot-pots Alled with noo-
b=, meat or seafood, are a house specialy, and
| can't resist the yosenabe, a dedicate broth with
seafiood and vegetables, Aavored with “shirin® a
et Japanese wine. A refreshing dipping sauce
of s and poron (citrus) is served alongside for
abona fide Nipponese rouch.

Other empting caregorics are tempura -
light and crisp, not greasy - and teppan yaki, or
grilled meats.

True to Kapanese tastes, only the froshest in-
predhients are wsedd Toro is a real find, (11 bring
Yasuko when she comes to Mexico - but onlv if
shie tirgs of Mexican food)

KOREAH

In 1905 the first Korean immigrants ammved @
work the henequén fields in the Yucatin penin-
sula An estimated 30,000 to 40,000 descendents
Five i Bbeion today:

Fecently, anew wave of immigrants hascome,
and Korean investment is strong in Mexico,
About 2000 Korean residents work here, open-
g over 20 restauramts, five grocery stores, sev-
eral nightelubs, and even an acupuncture office,
allin the Zona Rosa, making Koreans the lorges
Asian commuenity’ in Moaoo

Biwom is among the best Konean restaurants
i the ety Located upstaies, the dindng rooms are
prety and old-fashioned. The seemingly steep
prrice incdudes"banchan,” small plates of prepansd
appetizers, presented to each table, along with
rice and warer, 30 vou needn’t order more than
o ovaim dish,

Tabbes are equipped with grilks for preparng
VOLIT o muth-wabering maninated meats.

Alternatively, vou can order a casserole of
seafood with kim chi (pickled, chillied vegera-
bl with lots of garlich, which comes in many va-

Addding to the élemen of adventure, Biwon's
chemele s mostly Korean, so yvou'll necd oo ask
vour walter to explain whats on the menu - or
just paint i what other people ance eating.

Orther places Tve tried in the city offer less
authenic fare. bur the Indian, Pakistoni places,
and the elegant Thai venue mentionedon
this page should satsly your ornvings
fowr these cuisines,

When applying for a visa ag
the Vietnamese Embassy, T asked
thesecnetary how many Vietnam-

esee live in Mexico - “two of us”
she replicd, “the consul and 17
S0 | cancelled my next ques-
tion: <Is there a good Viemamese
restaurant in the city¥™ Drearn on,
My search for the miraculous will
contimue. Meanwhibe, I count my blessings,
read myy fortune ceokies, and just sav “iadaki
mas" (huen provecho in Japanese!,

Michokss Gilran isauthor of " Good Food & Masco Ciop
A Geidle 1o Food Stalls, Fondas and Fire Dining
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