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PALETAS AND 
SPICE AND 

EVERYTHING 
NICE

Pastry chef Fany Gerson 
showcases Mexican desserts 

for a global audience
BY RUTH SAMUELSON
The News

S he doesn’t remember the 
name of the neighbor-
hood, and she’s not sure 
how to get there. But Mex-
ican pastry chef Fany Ger-

son is positive the secret Mexico City 
ice cream mecca exists. She has wit-
nesses to her visit. 

 Roughly six years ago, Gerson was 
home in her native Mexico City when 
an aunt suggested they check out an 
area famous for its frozen treats some-
where near Xochimilco. 

 “I really felt like I was transported 
to this unknown magical place. There 
was this boy that came up to us, and 
he was like ’you have to try my ice 
cream’ and he was telling us that his 
father had showed him how to pick 
the fruit so it was just right, and that 
they pick it  themselves, and that they 
use raw milk,” she said, reminiscing.  

 “I don’t know what part was true,” 
said Gerson. “But I chose to believe 
that everything was true. There were 
three of us, and we just thought, we 
have to get as much as we can.”

 Ultimately, the experience in-
spired her to write a cookbook, “My 
Sweet Mexico: Recipes for Authentic 
Pastries, Breads, Candies, Beverages, 
and Frozen Treats,” published by Ten 
Speed Press in September 2010. (The 
book is in English.) 

 “I thought there are so many sto-
ries like this,” she said, so many little-
known special places with incredible, 
irreplaceable recipes.  Since many in-
structions are taught orally, no one ev-
er writes them down. 

 “A lot of these recipes are threat-
ened with being lost,” said Gerson. 

 “My Sweet Mexico” includes both 
Gerson’s own creations and those 
based on family recipes culled from 
various corners of the country. 

 Trained both in Mexico and at the 
Culinary Institute of America, Ger-
son has worked at three-Michelin-
star restaurant Akelare in San Sebas-
tián, Spain and in New York for Rosa 
Mexicano, a chain of high-end Mexi-
can restaurants located in major cities 
throughout the United States.

 In summer 2010, she launched a 
business, La Newyorkina, selling pal-
etas with popular Mexican flavors 
like mango-chile, horchata and tama-
rind at the Hester Street Fair in lower 
Manhattan, and soon gained attention 
from the New York Times and other 
media. These days, Gerson is search-
ing for a place to open her first sweets 
shop (which will keep the La Newy-
orkina name) in New York, and is fin-
ishing up her second cookbook “Pale-
tas: Authentic Recipes for Mexican Ice 

Pops, Aguas Frescas & Shaved Ice,” set 
to come out in July 2011. 

 Recently, she talked to The News 
about researching her book and how 
Mexican desserts are perceived in the 
United States.  

While out researching, how easy 
was it to learn familial recipes pas-
sed orally from generation to gene-
ration considering you weren’t part 
of the family?
Even as women would talk about it, 
they would hold their chests. Giving 
that recipe away was like giving away 
a part of themselves. This one wom-
an even said to me that in her fami-
ly, the recipe-givers don’t even skip a 
generation: it has to be handed down 
to the mother and then to their child. 
So they’re like: why would I give it to 
you if I don’t even give it to my grand-
child or my neighbor, who is my best 
friend? I would try to explain to them 
that I would give them credit, but they 
don’t care about that. 

Some people would let me see 
how they prepared their desserts.  

I grew up in the United States, and 
from what I can recall, Mexican des-
serts there consist of flan, tres leches 
cake, churros, and maybe Mexican 
hot chocolate. Am I missing any? 
What types of new desserts or fla-
vors did you try to introduce to Ame-
rican diners while working at Rosa 
Mexicano? 
Most people, when they think of Mex-
ican food, they don’t think of Mexi-
can sweets. And when they do think 
of Mexican sweets, they think of 
those that you mentioned, but they 
also think of sopapillas, which is a 
tex-mex thing, and fried ice cream, 
which is also a tex-mex thing, [and] 
arroz con leche. [At Rosa Mexicano], 
I created a chocolate chipotle cake 
and it came with a  sweet tomatillo 
sauce, and the other dessert was this 
rice pudding cheesecake with a caje-
ta sauce center and a pecan and ma-
ria cookie crust. I was introducing fla-
vors in a more modern way. I remem-
ber I did a sorbet terrine, and it was a 
triangle of all these di!erent sorbets 

There has been 
an explosion 
of Mexican 
restaurants [in 
New York]...
FANY GERSON
Mexican chef


