
The 
News19

day he said, “you 
keep coming back with 

the same idea with a dif-
ferent presentation – you 
know like this time, you 
have brittle, and last time, 
you had candied pecans.”  
[Eventually] I thought ’I 

am going to open up an 
ice cream shop.’  I was so 

certain about it. I thought 
that I’d start at the markets because it’s 
easier. If it doesn’t work, then it’s less 
of an investment. And renting a kitch-
en with an ice cream machine would 
be di!cult, so I thought that I would 
do the popsicles, and then that would 
be quintessential Mexican – you know, 
paletas. 

Have you seen any trends in terms 
of Mexican desserts or sweet Mexi-
can flavors in the U.S. culinary scene? 

When I lived in Houston about 
four years ago, I became aware of 
little stores that sold Mexico-style 
fruit cocktails with chile sauces and 
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with all very typical Mexican flavors 
and a hibiscus consomme. So you’ve 
never seen it like that even in Mexi-
co, but it tastes like Mexico. 

So what actually led to the foun-
ding of your paletas business, La 
Newyorkina? 
I always wanted to have my own busi-
ness. After the book especially, I wanted 
to continue sharing the flavors of Mex-
ico. I had toyed with the idea of a can-
dy shop. During the process of the book 
[research], I kept coming to my dad and 
suggesting businesses, and he’d be like 
“No, that’s not a business.” And then one 

powders. But I never saw that any-
where else, and then recently, I read 
about chili-covered fruit in New York 
and thought maybe it’s there too.

You definitely see the influence of 
Mexican food in the States. I used to 
have to get ingredients – chiles, toma-
tillos, certain things – from specialty 
stores. Now, you see them in big chain 
super markets. In the last few years, 
there has been an explosion of Mex-
ican restaurants [in New York], but 
more so, nicer restaurants.  You have 
all these restaurants that have guaca-
mole tastings, and guacamole with 
pomegranate, just very high-end. And 
then there is also street food and ta-
co trucks. So there is still a gap for just 
homestyle Mexican food. 

 As for sweets, I don’t think that 
anybody is focusing on them in [the 
way that I am]. You can definitely see 
them in delis in Mexican neighbor-
hoods, but not as mainstream or high-
end. So that’s good for me. 

The book is in English and written 
with an American/Canadian rea-
dership in mind. Was there a model 
Mexican dessert cookbook that you 
had in mind while researching your 
own book?

There were several books that 
were very helpful as 

references. But 
there wasn’t one 
like what I put to-

gether – not quite 
like that. One was: 

“Delicias de Antaño,” 
about different con-

vent sweets in Mexico. 
It’s mostly a historical 

book, a big co"ee table-
style book. Then, there’s 

the dictionary by Ricardo 
Muñoz Zurita, “Dicciona-

rio Enciclopedico De Gas-
tronomia Mexicana.” Then 

another one that has no rec-
ipes but talks about the histo-

ry of sugar in Mexico, which is 
called “Elogio del dulce: Ensayo 

sobre la dulceria mexicana,” by 
Carlos Zolla. I also found books by 
a woman named Josefina Velázquez 
de León who wrote a bunch of cook-
books around the 1940s and 1950s. 
There are a few more texts that I 
used as well.

How many of the recipes percentage-
wise would you say can be made wi-
th ingredients from your average big 
grocery store in the United States?
I would say a very large percentage 
– at least 75 percent. And then, what-
ever you can’t get there, you can get 
online. But for the most part, I think 
that people will be surprised that they 
can make the recipes with the ingredi-
ents that are readily available to them. 

Fany Gerson’s “My Sweet Mexico: Reci-
pes for Authentic Pastries, Breads, Can-

dies, Beverages, and Frozen Treats” 
is available at bookstores Libros, Li-

bros, Libros and Librería Graphi-K in               
Mexico City.

Fany Gerson, author of ‘My sweet Mexico.’

Almond-stuffed prunes.
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BY RICARDO CASTILLO
The News

SAN MIGUEL DE ALLENDE - More 
that two thousand foreign communi-
ty residents gathered last Saturday for 
the 5th Annual Chili Cook O"  benefit 
for children with birth defects.

Several attendees queried by The 
News said that they were at the event 
for the fun, for the chance to meet 
“other Americans” but mainly, to help 
recipient “Centro de Crecimiento” or 
the Center for Disabled Children with 
the proceeds of the event.

“The Centro de Crecimiento was 
founded 34 years ago by Lucha Max-
well and she still there to this day; she 
works every day at the Center. She’s a 
physical therapist,” says Chili Cook O" 
organizer Jennifer Posner.

Jennifer Posner says that Mary 
Jones began the Chili Cook Off as 
a fund-raiser five years ago. “Mary  
Jones still lives here. She decided to 
create a fun event to help the Centro 
de Crecimiento, and it’s kept going.”

The concept was originally started 
to copy the chili cook-o" competitions 
popular in Texas, but given the nature 
of the local foreign community, now it 
is an international event.

“We’ve tried over the years not to 
make it such an American event. Ev-
ery year we bring the communities to-
gether, more and more, because chili 
con carne attracts a lot of Americans 
and naturally people come to com-
pete,” says Jennifer.

There were 44 competing teams 
in the contest sanctioned by the Chili 
Appreciation Society International 
(CASI) with four di"erent categories, 
including a margarita contest, some-
thing not common in Texas cook-o"s.

“We are the only CASI competi-
tion in Mexico,” Posner says. “Chili 
cook-o"s are very big in Texas, and 
many people came from Texas to par-
ticipate. Many did not come this year 
because people are afraid to travel in 
Mexico. It was very di!cult to get peo-
ple from Texas to come and compete, 
but some came and now over half the 

competitors are nationals.” 
There were di"erent prizes for dif-

ferent categories, but the participants 
took away symbolic prizes as they 
competed to help the Centro de Cre-
cimiento get some funding.

“Prizes were beautiful,” adds Jen-
nifer Posner, “they were glass awards 
made by Rosenthal Designs, a local 
company owned and run solely by dis-
abled people. The company has about 
20 employees and is run by Charles 
Hall, and is closely linked to the Cen-
tro de Crecimiento.”

Regarding the income garnered at 
the 5th Chili Cook O", Posner says, “af-
ter expenses, everything that we raise 
goes to the Centro de Crecimiento. 
This year we did very well, we’re still 
finalizing the numbers but we had 
close to 2,500 attendees, more than ev-
er, consequently we were able to gen-
erate more revenue than in past years.”

Revenue stemmed from contes-
tant entrance fees, as well as the thou-
sands who paid $100 pesos to get into 
the event’s program, which featured 
a good mix of musical groups, includ-
ing Austin country-rock singer Kris-
ti Johnston and her band, as well as 
Mexican national musical ensembles.

Another feature of the Chile Cook 
O" was a “charreada,” a Mexican style 
horseback performance featuring sea-
soned charros from nearby Atotonilco 
and their beautiful horses. In fact, in 
the pamphlet the event is announced 
as “Chili & Charros.”

The funds are used at the Centro 
de Crecimiento for a two-fold purpose. 
One, to rehabilitate the children born 
with physical impediments, and two, 
just as important, to rehabilitate the 
family of the child with a disability.

“Rehabilitating the family is just as 
important as rehabilitating the child,” 
says Posner.

Posner feels satisfied with the suc-
cess of the 5th Chili Cook O" of San 
Miguel de Allende and announced 
that starting this month, the organiza-
tion for the 2012 event gets underway.

“It’s a wonderful cause and I am de-
lighted to help.”

Chili Cook Off 

aids disabled kids 

Dick and Trish Snyder, and Dulce and Manuel Moguel welcome the attendees.
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