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frescas” made from fresh fruit.  skewered on a sprig of rose-  with bullfight memorabilia.  on Parque Judrez) which never  a short hike from the center
are the perfect drink withthis — mary. Oh, and of course, I get  Most people come here for  fails to impress because of its — of town, Patrice Wynne, who

More than a pretty colonial town, San Miguel

meal, And at 4 pesos perburri-  a slice of their amazing pea-  one thing, their excellent faji-  sublime patio, deserves a prize for the busi-
h " F b d I——l taco, this turmsouttobeoneof  nut butter pie for dessert —  tas, made with chicken, beef, *“Their egps baked inaea-  est person in town (she gives
ds ed terles or a[-]y u gE't €re are some the best deals in town. (Open  that’s the real reason T go. The  or shrimp (or all three). The  zuela are sinfully rich and  tours of Mexico City and ':ms
" " . 1 from 10:30 to &, every day ex-  salad just makes me feel less  puacamole is among the best  delicious” an apron and accessory busi-
O]c th eres Id en tS ]Cavo rlte SpOtS for SPECIaI cept Sunday.) puiley” in town, and the “champino- For high-end diningin San  ness), lives across the street
. z Another gquick lunch op- Surprisingly, finding good  nes.al ajillo] or mushrooms  Miguel, local caterer Michele  from Tacos Dian Falix, She
OCCasiorns or eve l’\/da}/ Fa fod tion is Tortitlan (Juanéz 17). I'fr: Mexican food in an aterac-  with garlic, are guaranteed to  Vallon recommends Des €5 loves their elassic meat tacos,
been hunting for a better tor-  tive setting is not so easy in - please. 4 (Quebrada 101). “For sev-  the grilled onions, great sal-
BY JIM JOHNSTON ta in Mexico City for 10 years  San Miguel. El Rincon de Dan eral months thev had an Asian-  sas, and the relaxed family at-
Sivacial o The Mews without luck. The “pierna’or  Temids, on the main plaza, is The Restaurant influenced menuwithexcellent  mosphere. And how many ta-
roast pork, is especially tasty  a top choice for home-style is the P{'Fﬁ’fl spot Aavors. Chef Gustavo Calde-  co stands can boast their own
S nptsureifithaciil here and there are fresh fruit  Mexican cooking Their soups, ﬁ}r are e ron is very accommodating”  bilingual Website? (Its ar tacos-
- . : gl P 5 - Mgy Ormantic o i foie A e itheir
al thing, bur Americans juices to wash |td1|:w:n. like “flor de calabaza® and 0 prine Its one o e most attractive nfelixcom - youllneed theit
eaery o5 ha fiikay Abnc On my first visit to San  pa de tortilla” are especial- inner. places to eat in town, elegant  map to find it.)
Phaiit food At laadt thats Miguel in 1989, a ﬁ'l'f.‘_l'lﬁ sug- ly popular, as are their hand- and inviting, with Illm.'s of dark San Agustin {San Francis-
the case in San Miguel gested the Mosdn de San José  made torillas, ELEGAMT EATERIES woad detail. Highlights were  co 21, facing the San Francisco
de Allende, a place famous - i (Mesones 38). “The salads are Helene [:iahn. who has Hmn Gray Wfill’lif_'d in I’!nnnuf: the smoked marlin appetizer,  church) is open for breakfast,
for its sizeable population of  The Restaurant is a perfect spot for a romantic dinner great!” she said. “Salad! You been in Mexico 18 years and  until his retirement in San  “tacos de garra de leon” (scal-  lunch am!_ dinner, but ex-New
American expats. But on a re- can'tear salad in Mexico!”was  gives tours of San Miguel,  Miguel more than10yearsago.  lops), and a perfectly cooked  York fashion designer Lucille
cent trip to the picturesque  choices here are red. green  comfort food “chilaguiles”  burritos), but they are smaller ny response at the ime. Doz-  knows L“"“r!"_’:“mk and ‘:Ta”n?’ '\E-mx |"~'L"'~'55[Uind'-ﬂ!e‘r_]"15llm_"' tuna steak on a bed “f”"i”“' E:halﬂ EuTRe night for their
city, | had no problem finding  and pink (sweet), served with  (tortilla chips cooked in sauce,  and are filled with “puisados” ens of fiber-filled lunches lat- ~ of the p[EIEE. "L:ly Fﬂ.‘riﬂnt'_" res- sion for gourmet c,',o:u'ﬂ,n‘f-:' Id. sl 'I-"t.'j..."l.."[?j.'lll.?ﬁ - but [lns_p!a(:c c]‘l_l.irn::ﬁ and hot ch{:::{}lnte,
plenty of restaurants and eat-  acupofthick, hotawle - apre-  served withcheese,onionsand  or cooked fillings (like mcos er 1 can artest Ll?m- you can, A taurant is Ls Posadita (Cuna  rathereatat hnrn:e. is his usl:m] changes its menu accordingto which T have to confess, are
tril;::i‘nfruring up tasty Mexi-  Hispanicdrink madewithcorn — crema), and satisfying “migas”  hence their name), Pay fostup meal intself, their Clﬂ.mccmb de Me."d"l 13, closed Wednes 0 "'".h"‘n I 4 mkuq him '_hf et T ek a4 )even L..'mw t}."an [hc HmeCti)
can cuisine and flavored with fruit (guava  egps scrambled with siips of  front and then sit at the coun- salad nd{.'lﬁ biacon, chicken and d.afs:"J“S[ aftie .I:]rd.m. she ‘_'ﬂ“:m e d]ncs b M.IgUEL SMIEEES : . M[H:n S M.ulm e :
Its 7:30 in the momingand isa favorite) or chocolate, tortilla and ham, terwhere you can choose from hard-boiled egzto m{:-uT:d of SR fomrihe l'lcn:nc:: 5 hwu_. ot L’t.'u:.'n.* e S L e Hings of Asia and the Medy- PR M1E.'UE| de Allende is
I'm hunting for breakfastand [ finally get a decent cup of My favorite place for a  avariety of “guisados” “Rajas Iresl:l EYeCns. el th:en: e "Fu LT Jowe thelr Enmu[nd‘?&' (His?imsﬂ' , la:-n*mnn!??grjr;i.u:t s r.n:lec et o e pmn}; oy
a cup of coffec without much  coffee and even a passable ba-  midmorning snack or a quick  con crema” (poblano pepper overkill o the dr_essuu; Lo 8 HeyilD R Apteat ¢ e oo J W.hmj Fresta Lh'_:m Hetete: T, e RRIE i SIS 1.’.1’!;‘131' pace
luck, when I see a group of  gel at the Bagel Cafe (Correo  lunch in San Miguel is Los Bu- strips in cream), “tinga” (shred- F_‘.x-Snn FEachoa Srapnic ""‘m"m.] and posie vﬂﬂe‘,,ﬂnd e cevicheand rb.u"lﬂmh i hm 63 ant locaed i by Sk i o
people eating intently at a !9} Right next door (Correo  mitos (Mesones 69-A). When | ded chicken in a tangy red esigmer SR Komano takes® ihe it reasonable: ux::-:':ltcnt, anrl}'hr_-lr R de :I:f.uilg; pestoned calontal home o
long table hidden behind the 23) is El Correo, pcozy placein Jived here I went at least onee  savee), red and green moles, o I:rr.r:::lk from work _tln l'EmCh Olé Olé (Loreto 66, not *huitlacoche’ is s Our it perfect spot for a roman- _J'm Jur"m"' 'J"".J”'E i
main market building. Alas,  one of those massive colonial 2 week, often twice, and still  nopales {eactus leaves) and t:': Cacsar salad at Hechoin  far from the nﬁrkat} ]m DI Sues ﬂmughf Fonns Li.“'. oest. “Hdinnts ) ) Qmmdpﬂ?umﬂb#c,h.‘ i
no coffee, but the “tamales”  buildings that line the soreetsof — dream abour their “burrita-  chorizo sausage (one is made o {fncls de Sa:" paor ol by the h*lend.u:c:*jhm.m‘t.f'ur ottty hmfl- :“ {‘mn “IEULH al thm:tllw SOEIOECE R R Ifx'eu.u'. bm Migue!
and “atale” are delicious and  San Miguel. They make afine  cos” They're made from fresh-  with soy for vegetarians) are nio 8, Tel.: 154-6383). “I usual-  the past 18 years. The wallsof  alsolove the Villa Santa Ménics - rrum, there’s a lot of talk abour de Allenicle for 10 years Hisblog s
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