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Mexican Food


While Mexican food is now a common fixture in the cultural melting pot of United States cuisine, and not terribly uncommon in other countries as well, real Mexican food is somewhat different from what is typically found in your average restaurant.


Mexican cuisine has been influenced by that of several other countries throughout its history. For example, Spain introduced onions, garlic, sugar, beef, pork, chicken, and cheese to the country. Catholic nuns were among the first to mix indigenous food with Spanish food. France also had an effect on Mexican cuisine; hard-crusted bread, sweet rolls, and flan are common fixtures in Mexico that originated in France. Germany introduced honey and beer, and Italy introduced pasta. American food has also made its way into Mexican culture in recent decades.


Aside from other countries' influence on Mexico, Mexico itself has made its contribution to the collective palate. The biggest addition from Mexico was corn, but there was also tomatoes, potatoes, chocolate, vanilla, squashes, peanuts, various beans, avocados, chilis, guava, coconuts, pineapples, papayas, and turkey.


There are a few things that are fairly ubiquitous in Mexican cuisine, not to mention being fairly familiar to non-Mexicans as well. For example, tortillas are among the most commonly used items, and recognizable to any American. They are large, round pieces of unleavened flatbread, and can be made with either flour or maize, although the maize tortilla was not a Mexican invention at all. Another example is Frijoles, or beans. These are most commonly prepared by boiling, then frying, and are a good source of protein. Chili peppers are another common staple; sometimes they're even stuffed and served as a main course. Generally speaking, the larger a chili pepper is, the less spicy it is.


Mexican drinks are also worthy of mention when discussing food. Coffee is a big cultural fixture in Mexico; it is served after every meal. However, it is never served before a meal, as most Mexicans don't want to drink coffee on an empty stomach. Mexican coffee tends to be very strong, so lots of sugar is added. A popular original Mexican drink is known as Atole, which is a hot drink made with cornstarch. It is usually taken with tamales, and it's especially popular during holidays like Christmas and Dia de los Muertos (Day of the Dead). The chocolate variation is known as champurrado. It can also be prepared with fruit. 

