
ON THE FOODIE TR AIL

Casual Aussie Vibes, Serious 
Culinary Chops

Father and Son in Sweden

Bourke Street Bakery has its loyal fans who 
hanker after items you just can’t find anywhere 
else in the city.

It’s a trip back to our collective roots—for my dad, an 
opportunity to celebrate his Swedishness, and for me, 
to discover it. 

See B5
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The cultural capital of Mexico is a delight for the senses

Guadalajara
Vibrant

AMANDA BURRILL

GUADALAJARA, Mexico—Much like 
our Canadian neighbors to the north, 
our neighbors to the south are an un-

derrated destination in the American mar-
ket. Mexico’s culturally rich areas are often 
passed over in lieu of beachy vacations. But 
don’t overlook the inland cities and towns. 
While Mexico City is a lovely destination, 
the tourism upswing after the 2015 Bond 
movie “Spectre” leaves it feeling a little, well, 
touristy.

Guadalajara, with beautiful weather year-
round, is a city of plazas, parks, and foun-
tains. � e yearly rise in visitors is slow but 
steady; it’s a “visit now” type of place.

Located in central Mexico, closer to the 
Pacifi c coast, Guadalajara is the country’s 

second-largest city and the state capital of 
Jalisco. Many of Guadalajara’s prime at-
tractions are within walking distance of 
the historic city center; charrería (Mexican 
rodeo) and fútbol are just a short—and inex-
pensive—Uber ride away.

Nearby towns, such as Tequila and 
Tlaquepaque, known for their liquors, are 
must-visits. A common and unmistakable 
sight and sound around the city is mariachi, 
which originated in the area. And of course 
there is the cuisine. Unlike in the border 
cities of my youth, Guadalajara’s restaurant 
and street food scene are reason enough to 
plan a visit. � e roots of Guadalajara’s cui-
sine are fi rmly planted, and yet cooks are 
open to bending the rules.

Continued on B2

Hardworking 
merchants 
proudly 
display 
their goods 
at Mercado 
Libertad, 
the largest 
indoor market 
in all of Latin 
America. 
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1. A charro, or 
Mexican horse-
man, works on his 
roping skills. 

2. Mariachi is typ-
ically performed 
by a group of 
standing or stroll-
ing musicians.

3. Instituto Cul-
tural Cabanas is 
one of the arch-
itechturally 
impressive land-
marks dominat-
ing the Guadala-
jaran skyline, and 
a must-visit for 
tourists.

CHANNALY PHILIPP/THE EPOCH TIMES
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The cultural capital of Mexico is a delight for the senses
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Continued from B1

What to See and Do

Instituto Cultural Cabanas
� is UNESCO World Heritage site, dra-
matically marking the eastern end of the 
historic center’s Plaza Tapatia, is con-
sidered the most important building in 
the city. � e neoclassical structure, with 
its 23 courtyards, 106 rooms, 78 halls, 
and two chapels, was founded by Bishop 
Cabanas as an orphanage and house of 
mercy for the elderly and homeless.

Palacio de Gobierno
� is gold-hued 18th-century building 
housed the Mexican government for 
many years. � e outside, dramatically 
lit at night, is considered military ar-
chitecture with a baroque façade, while 
the inside was completed in the colonial 
style. � e Congress Chamber off ers well-
preserved murals. Views down on the 
courtyard are stunning.

Mercado Libertad 
(Mercado San Juan de Dios)
Hardworking merchants proudly display 
their goods at this multi-story treasure 
trove, the largest indoor market in all of 
Latin America. Categories of merchan-
dise, such as textiles, shoes, embroidery, 
produce, wood carvings, and even birds, 
are grouped together. Having so much 
to take in can be exhausting, but con-
veniently, there are many places to stop 
for a sip or a bite. Across the street is the 
country’s largest jewelry marketplace 
(Mexico is known for its silver).

Charrería (Mexican Rodeo)
� is is not simply the country’s national 
sport; charrería, named a UNESCO “In-
tangible Cultural Heritage,” is a way of 
life. It started in the 1500s with herdsmen 
culture. Standout riders competed be-
tween haciendas, but when these started 
breaking up after the Mexican Revolu-
tion, the tradition began to slip away.

In 1920, the Mexican horsemen founded 
the National Charros Association and 
kept the rodeo dream alive. Every Sun-
day, tourists are welcome at the stadium 
to watch charros compete. To celebrate 
the 100th anniversary of the association, 
starting in 2020 and onward, Fridays 
will include tours and showcases—edu-
cational components to complement the 
Sunday competitions.

Day Trip to Tlaquepaque
Just a 10-minute ride from Guadalajara’s 

city center, this “Magical Town” serves 
as a condensed version of the Mexico 
you probably imagine when you close 
your eyes—colorful streets, small artisan 
markets, and plenty of street food. Ma-
riachi performances happen every night 
in Tlaquepaque. � e Magical Towns are 
an initiative by the country’s tourism of-
fi ce to promote places that—you guessed 
it—off er a magical experience, be it for 
their beauty, traditions, folklore, cuisine, 
or historical relevance.

Day Trip to Tequila
Either rent a car or take one of the ex-
press trains to Tequila, another “Magical 
Town.” Shortly after leaving Guadalajara 
proper, admire the blue agave, planted 
in rows stretching over the rugged, hilly 
terrain. � is region is another UNESCO 
World Heritage Site, and all the world’s 
tequila is produced in this region.

Visit a hacienda (Confradia, Cuervo, 
Herradura, and many others) to see how 
the “jimadors” harvest the agave and 
explore the laborious steps involved in 
making tequila. Or skip a full tour and 
visit La Cata, where the knowledgeable 
staff  will guide you through 100 percent 
blue agave selections. La Cata isn’t af-
fi liated or infl uenced by any of the local 
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COURTESY OF CASA SAUZA

COURTESY OF CASA SAUZA

246 E. 44th Street
AlcalaRestaurant.com • (212) 370-1866

Redefining Traditional  
Spanish Cuisine

• Fine dining experience inspired by the distinctive culinary-
rich regions of Spain.

• Top-quality ingredients expanding on the rich, healthy 
profiles of the Mediterranean diet.

• Seasonal menu reflecting the bounty of fresh, local 
ingredients.

• Exciting selection of Spanish wines, cavas, and cocktails.

ONLY

$2246*

SPECIAL OFFER!

Reg. $29.95

ONLY

$2696*

SPECIAL OFFER!

Reg. $35.95

ONLY

$3746*

SPECIAL OFFER!

Reg. $49.95

Pancake Breakfast 
Gift Set in Royal 
Treatment Box 

Featuring Dark Color 
organic maple syrup
and Signature Maple 
Sugar Pancake Mix

SC-DA_Ea_Gift

Bourbon Barrel 
Aged Organic Maple 

Syrup 750ml
The Wall Street Journal 
described this product 

as “soul-stirring”.
FB-75_ Ea_Gift

Infused Organic Maple 
Syrup 250ml Trio in 

Royal Treatment Box 
Featuring Cinnamon 
Infused, Madagascar 
Vanilla Infused and 

Bourbon Barrel Aged 
organic maple syrups

SC-21_Ea_Gift

Crown Maple Syrup  |  47 McCourt Road  |  Dover Plains New York 12522

Three Special Offers, SAVE 25%
Exceptionally Crafted. Artisan Quality. 

Direct from the Crown Maple Estate in NY’s Hudson Valley

Three Special Offers, SAVE 25%

Distinctive & Memorable Gifts
Share your appreciation with the warmth and comfort of pure 

organic maple syrup. Estate-produced Crown Maple presents a 
unique and distinctive selection of exceptionally crafted maple 

products for elegant and thoughtful gifts.
*$5.00 shipping & handling per item

Order Now and SAVE 25%
Select your preferred gift or order all three

plus $5.00 shipping & handling per item. 

Call 1-866-391-7042 to order items featured
or visit CrownMapleSpecial.com

Use Promo Code CrownGift312 
Code is case sensitive.

Order by Dec. 12, 2019 for Christmas delivery.
Offer ends December 31, 2019 or while supplies last

Three Special Offers, SAVE 25%



WEDNESDAY, DECEMBER 18, 2019  B3

haciendas, so it’s a great place to get unbi-
ased opinions. When you’ve had enough 
tequila, there are plenty of places to grab 
a bite or shop for local goods while wan-
dering the colorful 18th-century town’s 
cobblestone streets.

Amanda Burrill sees through an ad-
venturous lens, typically focused on 
food and travel. Her education includes 
a bachelor’s in archaeology, a mas-
ter’s in journalism, a culinary degree 
from Le Cordon Bleu, and wine and 
spirits credentials earned while living 
in Paris. She is a U.S. Navy veteran, 
Ironman triathlete, mountaineer, and 
injury connoisseur who ruminates on 
AmandaBurrill.com

  e author was a guest of the Guadala-
jara Tourism Board.
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WHERE TO STAY AND EAT

With more than 23,000 hotel rooms 
in Guadalajara’s metropolitan area, 
there is no shortage of lodging 
options, from budget to luxury. I 
stayed at Hotel 1970 Posada and 
enjoyed the combination of colonial 
and modern styles, and the rooftop 
bar and restaurant JAL by Hueso, 
helmed by one of Guadalajara’s 
best-known chefs, “Poncho” Cadena. 
If you at least swing by for a bite, I 
recommend the duck barbacoa tacos 
and margarita auténtico.

The cuisine of Guadalajara deserves 
its own article. At a minimum, I 
suggest hitting these spots:

Casa Bariachi: This neighborhood 
eatery screams “Guadalajara” across 
the board. It’s not just about the 
food. Mariachi plays, dancers dance, 
and the ceiling is covered in brightly 
colored pennants and piñatas. But 
back to the food: Guacamole from the 
molcajete, melty queso panela, and 
the tamarind-infused margaritas are 
musts.

Tortas Toño is a must for 
Guadalajara’s signature torta 
ahogada, or “drowned sandwich.” The 
pork (or chicken or shrimp) sandwich, 
traditionally eaten for breakfast or 
a lazy weekend brunch, is drenched 
in a number of sauces and topped 
with onions and cilantro. Roll up your 
sleeves and don’t be upset if the 
sandwich bottoms out. It’s supposed 
to get nice and soggy.

PalReal, serving breakfast, lunch, 
and dinner, takes great pride in its 
selection of Mexican co� ees. Try 
the chilaquiles, strips of fried corn 
tortillas simmered in salsa and 
topped with cheese and beans. 
There’s an option to add an egg on 
top; you should take it.

Anita Li, a popular lunch spot, 
serves modern Mexican cuisine 
in an upbeat, eclectic yet classy 
atmosphere. Everything was 
delicious. Try the pulpo (octopus), 
jicama and tropical tacos and explore 
the mixology menu. Ask about 
o� -menu specials. For dessert, the 
vanilla ice cream covered in a mixture 
of fried coconut and almond slivers 
will blow your mind.

� e UNESCO World 
Heritage site Instituto 
Cultural Cabanas is 
considered the most 
important building 
in the city.

Guadalajara, 
with beautiful 
weather year-
round, is a city 
of plazas, parks, 
and fountains.

1. Charrería, or Mexican rodeo, is a UNE-
SCO-designated Intangible Cultural Herit-
age and way of life in Guadalajara.

2. Mariachi is typically performed by a 
group of standing or strolling musicians. 

3. The Rotonda de los Jaliscienses Ilus-
tres, pictured with the Cathedral of Guada-
lajara in the background, is a city landmark 
honoring men and women of the state of 
Jalisco who made a significant contribu-
tion to society.

4. Mariachi is one of Mexico’s most iconic 
traditions. At the end of August each year, 
Guadalajara hosts the world’s largest mar-
iachi festival, Encuentro Internacional del 
Mariachi y la Charrería. 

5. Agave cores destined for tequila are 
harvested at around seven years old. 

6. Jimadors use their sharp tools, called 
coas, to harvest agave hearts or “piñas.” 

ALL PHOTOS COURTESY OF GUADALAJARA TOURISM BOARD

Emilia Romagna

IS THE REASON YOU GO TO ITALY
CULTURE • FOOD & WINE • CARS • WELLNESS

Emilia Romagna is a region in northern Italy, extending from  
the Apennine mountains to the Po river in the north.  

Its rich culture has constructed much of what Italy is loved for 
—refined cities, cars, rich gastronomy, and wellness.

Find out what you missed the last time you went to Italy:

VISIT  EMILIAROMAGNATURISMO.COM


