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Capella Ixtapa guests have oceanfront views and plunge pools, but it's also the interactive culinary classes that make this resort unique.

Mexican getaways go gastronomic

the

Miguel Baltazar and Rurik Salazar give
complimentary culinary classes to
Capella guests. SHANNON MELN
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As Zihuatanejo is historically a
fishing village, Chef Miguel teac hes
me how to choose a good local fish
for ceviche.

“Look for bright eyes, taut skin
and a non-fishy, fresh smell, he
explains.

We choose a ronco, similar to a

red snapper, but a litle more firm
for our purposes, We head back to
Capella for our class and [ am put
to work charring tomatillos, getting
my hands deepin a bowl ofmasa for
handmade tortillas, and pounding
salsa verde the molcajete way, with
a voleanic rock mortar and pes-
tle native to Chef Miguel's home-
town, We discuss the two ceviches
we prepare, the tiritas special to the
Guerrero region with the ronco, red
onion, oregano, lime juice and Ser-
rano chili. Of the bizarre variations
thatend up in touristy areas of Mex-
ico, he smiles.
“Ceviche
nique’ he s
tentious with i
ditional.”

Now that I've seen and tasted the
real Mexico, it's time to experience
the contemporary twist that has
escalated this humble y o the
national spotlight. Chef Rurik pre-
pares a five-course explosion of fla-
vours | do notdare try at home and
now understand the reason for my
maore traditional nature of my class.

He personally presents me with
dishes such as black AguaChile
shrimp with cactus fruit, red cab-
bage and Serrano chili, b »d short
rib in mole Poblano with beans and
radish salad, and deep dark green
Pipidn snails with roasted pumpkin
seeds, creole tomatillo and fresh
parsley - all on handmade Talave-
ra ceramic pla
The piece de résistance arrives
with an enormous foot-tall glass
cover, and when unveiled, sends
smaoke walting to the heavens, It's
smoked sweet pumpkin with coco-
nut ice cream, cocoa crunch and
brown sugar honey. When [ remark
that the scent brings me immedi-
ately to my childhood in a campfire
kind of a way, Puebla native Chef

10t a dish, but a tech-
\"\'

“Noneed to be pre-
15, It is local, tra-

Rurik is delighted. “My childhood
was the mqurnnnn tm this dish’, he

common to see th
the parks serving smoked plantain,
sweet potatoes and pumpkins with
sweetened milk. And that child-
hood memory gave me the idea for
this desser

Authentically Mexican, indeed, yet
with the twist these chefs have made
their name on. But it seems quite
important to the pair come nation-
al competition time that their culi-
nary art not be considered fusion.
“l don’t really like the word fusion,”
ChefMiguel explains. “At the end of
the day it has to be Mexican.”

And how does it feel to be com-
padres-turned-competitors on a
national scale? Once an engineer-
ingstudentwho took avery different
turnin life, Chef Rurik pl
comes down to |
ver in my dreams did [ know
this would be my path. I do this from
my heart. [tis my second time in the
final and 1am so happy Miguel will
be there too. He is my right hand.”

Chef Miguel is equally eager to
share the spotlight.

“Nothing fulfils me more. Texpress
myself through the food and itis an
honour, asTlook up to my executive
chefso much.”

No matter how they fare, the b
winners will be guests of Capella
Ixtapa. Bon appétit - or rather, buen
provecho.

If you go:
) Westlet to Ixtapa via Calgary

Capella Ixtapa isa 20 minute
drive from Ixtapa-Zihuatanejo
International Airport

All suites have direct ocean
views and private balconies
with plunge pools.

' lahotels.com/ixt

Chef Rurik 5alazar's award-winning dish included insects, a
traditional ingredient from Guanajuato, and duly omitted in classes

for Capella Ixtapa guests.
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