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Everything started because
my partners and I were
horrified at seeing these little
kids crossing the border.**
JOHN MALKOVICH

Actor/director speaking abeut upeoming film “Triple Crossing

living®the news.com.mx

Don't feel bad because you can't celebrate
Thanksgiving back home in the United
States. VWhen Nov. 27 comes around, fix up

DRIED CRANBERRY 5AUCE
/MEXICAN DRIED CRANBERRY SALSA

000 LPTERIMAGES CORPORATION

Recipe ingredients: or burning. Yhen thick. cool and
your own harvest feast right here in Mexico. 2 cup dried cranberries refrigerate.
1cup apples, cored and chopped Can be served hot or cold,
1 tablespoon butter
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story from Mex- 1/4 teaspoon vanills extract Gamish sauce with the enushed £
ico City that ap- {Optional) for a Mexican touch: pumpkin teeds.
peared in The 1 dried guajillo chill, rebyydrated in Aus for the pies, well, | just
Mew York Times “piloncilla” (brown sugar) water haven't found a good Ameri-
on Nowv. 27,1902, and finely chopped can-style one down here. Youll
read as follows: “A Thanksgiv- 2 tablespoon raw pumpkin seeds, just have to do it yourself, Pull out
ing ball was given tonight by chopped for gamish the cld Joy of Coolang and get

the American Colony of this
city and was largely attended.
President Ding being amang
the invited guests. The affair
was a great social success, many
representatives of the highest
society of Mexico being pres-
ent’

Now more than a century
later, as many as 1 million US,
citizens live in Mexico, and we,
ton, may wish to celebrate the
oldest and most beloved Amer-
ican holiday:

And while we may not at-
tract the president, or even any
representatives of the highest
society to our dinner tables,
theres nothing stopping us
from recreating a traditional
Turkey Day feast here in Mex-
ico. In fact. it’s not only possible
but easy as pie.

Most large supermarkers
sell everything you need - fat
turkeys, sweet potatoes, stuff-
ing mix and so forth.

I, however, prefer to shop
at the extraordinary San Juan
Marketin the center of Mexico
City and buy my fixings there,

This unusual market, locat-
ed a few blocks below the Ala-
meda, has been serving the for-
eign community since colonial
times, providing some of the
best local and imported foods
available. Several stands sell
beautiful, plump farm-raised
gobblers, free of fat injections
and nasty chemicals, And if
you're squeamish, the butch-
er will discreetly eliminate the
head and feet for you. But vou'll
have to baste it vourself, like
granny did.,

I sugpest soaking a cheese-
cloth pad in butter and placing
it over the breast. Throw alide
of the pan juices on every now
and then to keep it from drving

Sweet potatoes are also a favorite,

out, The raste of these birds is
incomparable, and they can be
reserved ahead of time,

While “camores,” the pale
Mexican version of the sweet
potato, are readily available,
they are not as sweet and donit
have that evocative orange col-
on Not to worry, Sefora Garcia
at stand No. 218 will take care
of vou. She sells the yams we all
remember:

[ like to bake them, then
mash with orange juice and
lots of butter, spread in a baking
dish, top with sliced, pecled ap-
ples, brown sugar, more butrer,
and brown in a hot oven. This
is my Brooklyn grandmother’s
recipe.

I won't give you her tur-
key recipe, as she always over-
cooked it. You can, howey-
er, pick up some pre-shucked
oysters at the nearby seafood
stands if vou like them in the
stuffing.

Mowving down the aisle, stop
at No. 260, which is Herme-
linda Guillén's “puesto,” much
celebrated for its wacky wild
mushrooms. Tucked away in a
comerisa bin of gorgeous fresh
pear] onions, so you have no ex-
cuse not to include a few in your
repast.,

In the same aisle you'll pass

To prepare the relish:

Sauté the cranberries and apples

in the: butter. VWhen the cranber-
ries have plirnoed up add the rest
of the ingredients. Let simmer for
1/2 hour. It should have a thick eon-
sistency, If not allow ta simmer 15
minutes mare. Stir to avold sticking

- ..

all the Brussels sprouts, green
heans, nuts and yellow potatoes
yiou need.

But what about the cranber-
ry dilemma? Fresh ones are as
rare here as good tamales on
Park Avenue, You may find the
tinned jellied varicty at your
local Sumesa, but serving that
wouldn't be fair to vour other

| ATl .
Victaria Garcia sells the yams we remember from Thanksgivings past,

towork

Thay do sell pre-made
piscrusts at the super, [Fyou want
to cheat, but | think cheating in the
kitchen ks best left o other hob-
days. definitely not Thanksgiving

Al that said, you might decide
to forget the whole thing and go
out for tacos.

princely culinary creations.

If vou're lucky enough to
procure a bag of the real stuffat
Sam’s Club or through a clever
smugglervisitor from the Unit-
ed States, good for you,

Ifnot, Ruth Alegria, culinary
tour operator and chef, offers
her version using dried cran-
berries ("arindanos” in Span-

THIE MEWTCORAGO OROPE ?A

ish), which are widely avail-
able here.

Of course, one of the bene-
fits of being a gringo in Mexioo
at Thanksgiving is tha vou're
free to celebrate it sy way vou
like - or even not ar all

Stanton Gray and hes pars
ner Bill Reiner have livedin San
Migue! de Allende since 199,
Asked about Thanksgivins i
Mexico, Gray said, =1 love the
freedom, ... The holiday doesnt
exist here, so we can do exacs.
ly what we want, We've done
the traditional murkey dinnes
but sometimes we just hasg
out with Mexican friends whe
don't even know what's gees
On, OT SOMetimes we just for

get about ic”



