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                                        英国安德鲁·纳伯格联合国际有限公司北京代表处                          

《食客城市指南》系列
Eater City Guide series


[bookmark: awards]作者简介：

[image: ]“食客”（Eater）是一个数字媒体品牌，致力于报道美食和餐饮。其品牌包括涵盖食品和餐饮文化的全国性网站、25个追踪当地餐饮场景的城市网站、一个粉丝量众多的YouTube 频道，其中包含有关餐厅内部运作的纪录片风格视频，以及各种社交渠道，所有这些都由多元化的作家、编辑、制片人和贡献者团队运营。

“食客”的报道范围广泛，包括标有所有最佳美食地点的城市地图和旅游餐饮指南、探讨餐饮文化意义的尖锐社论、深入的行业调查以及对美食流行趋势和烹饪技巧的侃侃而谈。

“食客”成立于2005年，并于2013年被Vox Media收购。此后，该品牌不断扩展，包括Gastropod播客、订阅葡萄酒俱乐部和多部电视剧，如美国公共广播公司（PBS）的《无需护照》（No Passport Required）和Hulu的《吃货天下指南》（Eater's Guide to the World）。最近，这个以美食为重点的品牌与专门报道饮料和饮酒文化的姊妹网站Punch合并。2022年，“食客”宣布与Abrams出版社达成协议，将出版七本烹饪图书和旅游指南。

多年来，“食客”因其在美食新闻和媒体领域取得的成就获得了众多奖项和组织的认可，迄今已获得12项詹姆斯·比尔德奖（James Beard Awards）、3项美国杂志编辑协会奖（American Society of Magazine Editors, ASME）、5项纽约艾美奖（New York Emmys）和十几项美食记者协会奖（Association of Food Journalists Awards）。


系列作品一览：

1. 《食客城市指南：巴黎》
· THE EATER GUIDE TO PARIS

2. 《食客城市指南：纽约》
· THE EATER GUIDE TO NEW YORK CITY

3. 《食客城市指南：洛杉矶》
· THE EATER GUIDE TO LOS ANGELES

4. 《食客城市指南：墨西哥城》
· THE EATER GUIDE TO MEXICO CITY


************************
[image: Eater Guide to Paris]中文书名：《食客城市指南：巴黎》
英文书名：THE EATER GUIDE TO PARIS
作    者：Eater and Lindsey Tramuta
出 版 社：Abrams Books
代理公司：ANA/Jessica Wu
页    数：176页
出版时间：2025年4月
代理地区：中国大陆、台湾
审读资料：电子稿
类    型：餐饮文化

内容简介：

一本来自美食权威机构，专为巴黎美食爱好者准备的全面指南。

《食客城市指南：巴黎》是您深入了解巴黎标志性餐饮文化的首选资料。通过介绍当地餐饮文化如何受到历史、移民、农业和传统的影响，本书为读者沉浸式探索这座“光之城”及其独一无二的美食特色提供了鲜活的、无与伦比的视角。

跟随作者娓娓道来的叙述方式，读者将探索最佳餐厅、咖啡馆、特色商店，挖掘巴黎的主要风味和饮食文化，了解那些塑造和定义了巴黎饮食方式的人们的故事。

本书包括：
· 巴黎必吃美食指南，从地道小酒馆、高级餐厅到面包店和甜品店
· 主要景点附近的美味好去处，避免落入令人失望的旅游陷阱
· 地区餐饮文化简史，以及其对全球美食文化的影响
· 大量地图，逐一列出必去景点和购物场所
· Dominique Crenn等当地知名人士提供的资料
· 前往市外美食胜地的周末旅行路线

《食客城市指南：巴黎》由“食客”当地作家、编辑和摄影师撰写，他们对自己家乡的美食文化有着深厚的了解和热情，无论你是当地人还是游客，只要渴望探索这座城市所能提供的最佳体验，这本书都是完美的选择。

营销亮点：

· 强大的媒体平台支持：“食客”在受众规模和读者参与度方面均领先于美食媒体市场，每月的平均读者量为1350万，在社交媒体上拥有1000万粉丝，YouTube订阅量为330万。为确保该系列的轰动性推出及持续成功，“食客”和Vox Media将战略性地利用其掌握的所有平台和资源（包括《纽约》杂志、Grub Street、The Cut等）进行全方位推广。

· 全新系列+全新版本：在领先媒体品牌“食客”推出的一系列激动人心的美食旅游指南系列中，有两本书率先于2024年春季出版，分别是《食客城市指南：纽约》和《食客城市指南：洛杉矶》，后续接踵而来的是2025年春季推出的《食客城市指南：巴黎》，以及2025年秋季面世的《食客城市指南：墨西哥》，后两本书将采用全新的精装版。

· “食客”们想要了解的内容：“食客”拥有本地专家团队，是最值得信赖的在线资源，帮助人们避开旅游陷阱、通过美食深入了解当地文化。这些指南提供了“食客”的广大读者希望从他们那里获得的内容，从他们对这些城市（“食客”最受欢迎的两个国际目的地）现有的强大在线报道中扩展了全新而详尽的建议与推荐。

合著者简介：

[image: ]林德赛·特拉默塔（Lindsey Tramuta）是《新时代的巴黎》（The New Paris）和《新巴黎女人》（The New Parisienne）的作者，经常在其博客“迷失在奶酪的国度”（Lost in Cheeseland）上撰写文章。她是《纽约时报》（The New York Times）、《康泰纳仕旅行家》（Condé Nast Traveler）和《财富》（Fortune）杂志的撰稿人，并在《财富》杂志上撰写有关巴黎和法国文化的文章。

内页样张：
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[image: Eater Guide to New York City]中文书名：《食客城市指南：纽约》
英文书名：THE EATER GUIDE TO NEW YORK CITY
作    者：Eater
出 版 社：Abrams Image
代理公司：ANA/Jessica Wu
页    数：176页
出版时间：2024年4月
代理地区：中国大陆、台湾
审读资料：电子稿
类    型：餐饮文化
亚马逊畅销书排名：
#14 in City Photography
#35 in Mid Atlantic US Travel Books
#38 in Travel Dining Reference

[bookmark: OLE_LINK43][bookmark: OLE_LINK38]内容简介：

一本来自美食权威机构，专为纽约美食爱好者准备的全面指南，介绍纽约的美食打卡地以及美食的重要性。

《食客城市指南：纽约》是您深入了解纽约市著名、充满活力且多元化餐饮文化的首选资料。通过介绍当地餐饮文化如何受到历史、移民、农业和传统的影响，本书为读者沉浸式探索这座不夜城及其独一无二的美食特色提供了鲜活的、无与伦比的视角。跟随作者娓娓道来的叙述方式，读者将探索最佳餐厅、餐车、特色商店和农贸市场，挖掘纽约市的主要风味和饮食文化，了解那些塑造和定义了纽约饮食方式的人们的故事。

本书包括：
· 纽约市必吃美食指南，包括披萨、贝果、葡萄酒等
· 主要景点附近的美味好去处，避免落入令人失望的旅游陷阱
· 地区餐饮文化简史
· 大量地图，逐一列出必去景点和购物场所
· Philip Lim、Maangchi、Alexander Smalls等当地知名人士提供的资料
· 前往北福克（North Fork）、蒙托克（Montauk）、北部及其他地区美食胜地的周末旅行路线

《食客城市指南：纽约》由“食客”当地作家、编辑和摄影师撰写，他们对自己家乡的美食文化有着深厚的了解和热情，无论你是当地人还是游客，只要渴望探索这座城市所能提供的最佳体验，这本书都是完美的选择。

营销亮点：

· 强大的媒体平台支持：“食客”在受众规模和读者参与度方面均领先于美食媒体市场，每月的平均读者量为1350万，在社交媒体上拥有1000万粉丝，YouTube订阅量为330万。

· 全新系列：作为领先媒体品牌“食客”推出的令人兴奋的全新美食旅游指南系列首次亮相的作品，纽约和洛杉矶城市指南将同步出版，未来还将推出关于巴黎、墨西哥城等主要美食城市的书籍。

· “食客”们想要了解的内容：“食客”拥有众多对洛杉矶和纽约现有的和正在进行的报道，他们的许多地图标明了值得关注的目的地，是游客和当地人的重要资源。书中链接到的在线地图会定期更新，并提供只有书中才能获取的独家内容，这些内容都是由作者和当地专家提供的。

· 美食旅游持续增长：根据Allied Market Research的数据，2022年美食旅游市场价值为11167亿美元，预计到2027年将增至17965亿美元，增长率为16.8%。

媒体评价：

“无论我身处哪个城市，《食客城市指南》都是我的首选。”
——夸梅·翁瓦奇（Kwame Onwuachi），厨师、作家兼餐厅老板

“‘食客’打造了梦幻般的指南。这些书很有想法，深入挖掘了每个城市隐藏的瑰宝，包括各种美食和世界知名的餐厅。这是像当地人一样体验这些城市的最佳方式之一。”
——埃里克·里佩尔（Eric Ripert），纽约Le Bernardin餐厅主厨兼共同所有人

“纽约真的是一座不夜城！每周，你都能看到或读到纽约市新开的商店、餐厅、酒吧或景点。我很高兴这本旅游指南记录了纽约的经典，也记录了最新的体验之地。”
——让·乔治斯·冯格里奇顿（Jean-Georges Vongerichten），世界著名厨师，世界明星厨师联合会副主席

内页样张：
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[image: Eater Guide to Los Angeles]中文书名：《食客城市指南：洛杉矶》
英文书名：THE EATER GUIDE TO LOS ANGELES
作    者：Eater
出 版 社：Abrams Image
代理公司：ANA/Jessica Wu
页    数：176页
出版时间：2024年4月
代理地区：中国大陆、台湾
审读资料：电子稿
类    型：餐饮文化
亚马逊畅销书排名：
#47 in City Photography
#91 in Travel Dining Reference

内容简介：

一本来自美食权威机构，专为洛杉矶美食爱好者准备的全面指南，介绍洛杉矶的美食打卡地以及美食的重要性。

《食客城市指南：洛杉矶》是您深入了解洛杉矶著名、充满活力且多元化餐饮文化的首选资料。通过介绍当地餐饮文化如何受到历史、移民、农业和传统的影响，本书为读者沉浸式探索这座“天使之城”及其独一无二的美食特色提供了鲜活的、无与伦比的视角。跟随作者娓娓道来的叙述方式，读者将探索最佳餐厅、餐车、特色商店和农贸市场，挖掘南加州的主要食材和饮食文化，了解那些塑造和定义了纽约饮食方式的人们的故事。

本书包括：
· 洛杉矶必吃美食指南，包括墨西哥卷饼、韩国烧烤、寿司等
· 主要景点附近的美味好去处，避免落入令人失望的旅游陷阱
· 地区餐饮文化简史
· 大量地图，逐一列出必去景点和购物场所
· Mario Lopez、Nyesha Arrington、Ellen Bennet等当地知名人士提供的资料
· 前往犹卡谷地（Yucca Valley）、圣地亚哥（San Diego）、洛斯·阿拉莫斯（Los Alamos）等美食胜地的周末旅行路线

媒体评价：

“谁能比‘食客’更适合为您提供下一份旅行指南？这些指南十分精准，揭示了每个不可思议目的地的真实情况。”
——苏珊娜·戈因（Suzanne Goin），Lucques和A.O.C.主厨兼创始人

“作为一个在洛杉矶生活了近二十年的人，我自认为对所有的美味都了如指掌。《食客城市指南：洛杉矶》让我意识到，我需要多走出厨房。第一站——‘Taco City’中的所有美食！”
——柯提斯·史东（Curtis Stone），Maude and Gwen肉店及餐厅的米其林星级主厨

“从生机勃勃的圣盖博谷到阳光明媚的南湾海岸，洛杉矶美食丰富多样。这本指南捕捉到了洛杉矶大熔炉的精髓，在这里汇聚了地道的风味和故事。”
——尼莎·阿灵顿（Nyesha Arrington），厨师兼电视名人

内页样张：
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[bookmark: _GoBack][image: https://m.media-amazon.com/images/I/71VZbfwhpiL._SL1432_.jpg]中文书名：《食客城市指南：墨西哥城》
英文书名：THE EATER GUIDE TO MEXICO CITY
作    者：Eater
出 版 社：Abrams
代理公司：ANA/Jessica Wu
页    数：176页
出版时间：2025年9月
代理地区：中国大陆、台湾
审读资料：电子稿
类    型：餐饮文化
亚马逊畅销书排名：
#9 in Mexico City Travel Guides
#28 in General Mexico Travel Guides
#37 in Travel Dining Reference

内容简介：

一本来自美食权威机构，专为美食爱好者准备的全面指南，介绍墨西哥城的美食打卡地以及美食背后蕴藏的意义。

《食客城市指南：墨西哥城》是您深入了解墨西哥城生机勃勃的餐饮文化的首选资料。通过介绍当地餐饮文化如何受到历史、移民、和农业的影响，本书帮助读者探索墨西哥城中的独特美食。读者将探索最佳餐厅、咖啡馆、市场，倾听它们如何塑造和定义了这座城市的餐桌。

本书包括：
· 墨西哥城必吃美食指南，包括街头小吃、地方特色和最佳甜食等
· 主要景点附近的美味好去处，避免落入令人失望的旅游陷阱
· 每个区域必去景点和购物点的地图
· Gabriela Cámara、Enrique Olvera、Pati Jinich等当地专家提供的资料
· 前往特波兹特兰（Tepoztlán）、瓦哈卡（Oaxaca）、英雄谷（Valle de Bravo）等美食胜地的周末旅行路线

《食客城市指南：墨西哥城》由“食客”当地作家、编辑和摄影师撰写，他们对自己家乡的美食文化有着深厚的了解和热情，无论你是第一次来到墨西哥城的游客，还是希望找到最佳美食的老饕，只要渴望探索这座城市所能提供的最佳体验，这本书都是完美的选择。

营销亮点：

· 强大的媒体平台支持：“食客”在受众规模和读者参与度方面均领先于美食媒体市场，每月的平均读者量为1350万，在社交媒体上拥有1000万粉丝，YouTube订阅量为330万。食客和Vox媒体集团将共同合作，使用多种平台和工具推广，以确保这一系列书的成功。

· 全新系列：来自“食客”精彩的美食指南系列。《食客城市指南：纽约》《食客城市指南：洛杉矶》两本已经在2024年春季出版。《食客城市指南：巴黎》在2025年春季出版，《食客城市指南：墨西哥城》在2025年秋季出版，两本均采用的全新设计的版面，精装，适合当地人和旅游者收藏

· “食客”们想要了解的内容：“食客”团队由当地专家组成，是最为可信的网络旅游指南，能够帮助游客避开宰客陷阱，通过美食深度体验目的地。这本指南提供了“食客”为数众多的粉丝们所期待的内容，包括但不限于线上已有的丰富资源，以及深度建议和推荐，帮助游客深入体验最受欢迎的国际旅游目的地之一——墨西哥城。

合著者简介：

[image: ]尼尔斯·伯恩斯坦（Nils Bernstein）是《葡萄酒爱好者》（Wine Enthusiast）驻墨西哥城的美食编辑，曾与《好胃口杂志》（Bon Appétit）、Epicurious平台、《纽约时报》（the New York Times）、《美食与美酒》（Food & Wine）等媒体合作。他与人合著有《户外厨房》（The Outdoor Kitchen）和《墨西哥制造》（Made in Mexico），并撰写了《牡蛎的快乐》（The Joy of Oysters）。

媒体评价：

“这不仅仅是一个指南，它是一张包含了墨西哥城最佳美食的地图，由乡愁、当地知识和对墨西哥城无与伦比的美食的热爱所塑造。从正餐到令人惊叹的街头小吃，从咖啡店到市场，这本书包含了丰富的历史知识、社区提示和像当地人一样生活的建议”
——帕蒂·吉尼奇（Pati Jinich），厨师、电视主持人兼烹饪书作者

“近几十年来，随着美食旅游的日益普及，墨西哥城在全球美食舞台上站稳了脚跟。使用‘食客’指南，轻松寻找墨西哥城的美食，从标志性的餐馆到隐藏的小店，了解这座我们心爱的城市。”
——恩里克·奥尔维拉（Enrique Olvera），Pujol，Cosme,，Atla和Damian餐厅的主厨

内页样张：
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35. Takara

14ruo Molibre, 75001

There's no mistaking this
traditional Japanese bistro:
Openedin1958, Takarais
the OG in Paris beloved for
its sushi, sashimi served
on crushed ice with freshly
grated wasabi, and nabe—a
type of hot pot dish (or as.
the French callt, Japanese
fondue) that you'll be hard-
pressed to find anywhere
elsein the city.

36. Verjus
52rue de Richelieu, 75001
Braden Perkins and Laura
Adrian, the American
‘owners of this superb Palais
Royal restaurant accessed
via covered passage,
‘showed French diners that
their talents could rival any
of their French peers when
they first opened in 2011.
‘The couples nose-to-tail

!ﬁég

E i

37.Vam'tcha
121Ruo Saint-Honoré, 75001
Ever since the chef and
‘co-owner Adeline Grattard
was featured on her own
‘episode of Netfiix's “Chef's
Table;” Yam'tcha has been
one of the city's most
challenging tables to book.
It's worth the hassle for
her instinctive cooking
that blends French and

QR CODES

for our online
quides o PARIS

CENTRE & MARAIS
neighborhoods:

tasting menu
hyper-seasonal produce
(that they grow in their
countryside potager or
kitchen garden) and weaves.
inadiversity of flavor pro-
files and textures. They pro-
duce nearly everything that
graces the table in-house,
from the sourdough bread
and vinegar to the butter
and charcuterie. This spot
s very accommodating to
vegetarians. Don't skip the
wine-pairing, whichis an
excellent value.

Chinese ingredients and
techniques—everything she
loves from France and Hong
Kong. For the full experi-
‘ence, order the signature
tea paiing created by
Grattard's Hong Kong-born
‘ex-husband Chi Wah Chan.

[OF2%

PARIS CENTRE & MARAIS

SHOPPING

As the historic beating heart of the Parisian food world, the neighborhoods
‘encompassing Paris Centre, stretching from the Pont Neuf to the Marais, are
understandably rich with specialty grocers, homeware and cookware shops, and
destinations for all things sweet—many of which bear a long history. The “lower
Marais” is dotted with commercial fashion shops, while the businesses of the
“upper Marais” lean edgier, with French-designed wares, concept stores, and
craft coffee shops. When you're not a table, reserve time to shop for edible and
decorative souvenirs at these fine spots.
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neighborhood's rowdy late-night
crowd with its twenty-four-hour
menu of prepared Pakistani foods,
most of which are available for under
$10. Aluminum containers packed
with chicken biryani, vegetable
samosas, lamb curries, and flaky
fried fish speckled with sesame
seeds are dispensed around the
clock. Even here, it's possible to
order an egg and cheese sandwich,
sans bacon, on a roll for breakfast,
lunch, or dinner.

It might seem like a lot of fuss, but
New Yorkers take a great deal of
pride in these all-day corner stores.
When Punjabi Deli (page 37),a
Lower East Side storefront that toes
the line between counter-service
restaurant and bodega—a rail runs
along one wall for eating indoors
while standing, and a smaller
selection of snacks and sodas
are sold behind the counter—was
atrisk of closing during the pan-
demic, fans of the shop banded
together to raise more than $50,000
to keep its doors open.

“Its areal thing; says Huang of
Pecking House, reflecting on one of
his favorite bodegas in the neighbor-
hood, the late-night Healthy Bites
Gourmet in Bed-Stuy. “You feel some
ownership and belonging for this
place”

Bodega owners look out for
customers when they're at their most
vulnerable—thatis, orderinga BEC
with mayonnaise before heading
intoashiftat one of the world's
best restaurants—and in turn, their
customers look out for them. From
behind a sneeze guard in Park Slope,
Cordova has been there to see his
patrons at Reyes Deli & Grocery
go through breakups, grow their
families, and get married. “Some of
them, one of the first things they do
afterward is come by the shop for
tacos; he says.

What These
New Yorkers Order
at Bodegas

Eric Huang

ormer sous chef

Madison Park

and owner of Pecking Hou

Abacon, egg, and cheese with mayo
and avocado.

E tric
Yaroa, a Dominican street food
made from French fries or plantains
that are topped with meat, cheese,
and condiments like mayo and
ketchup.

Neil Cordova

rocery in Brooklyn
Abacon, egg, and cheese with hot
sauce and avocado.

Francisco Marte

ow
Aturkey sandwich with Muenster
cheese, lettuce, and tomato

thin the Bronx

Bodega Vocabulary

BEC: A sandwich with bacon, egg,
and cheese that can be ordered at any
time of day. They are most commonly
ordered on a bagel or a Kaiser roll.

Bodega cat:
Adomestic
cator a street
cat that an
owner has
endeared
itself towith food in a bid

to ward off rats and other pests.
Bodega cats have been outlawed

by city health officials, but it's not
uncommon to see them roaming the
aisles of a neighborhood deli.

Chicken over rice: A platter of
chicken or lamb gyro, yellow rice,
and aside salad. Squiggles of red and
white sauce can be added on top.

Chopped cheese: A sandwich that
originated in Harlem made from
ground beef, onions, melted cheese,
lettuce, tomatoes, ketchup, and may-
onnaise. Also called a chop cheese

Hero: A longer bread roll that's simi-
lar to a hoagie or a submarine sand-
wich. The term can be used to refer
tohot and cold sandwiches,

Roll: A Kaiser roll, also called a
Vienna roll. Smaller than a hero,

and one of the most common bread
options for a sandwich at a bodega.

SPK: An acronym for salt, pepper,
and ketchup. A common addition to
bodega sandwiches

©
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SAN GABRIEL VALLEY
& PASADENA

, in the San Gabriel Valley (ska the SGV) and Pasadena.
With the largest concentration of Asian American communities n the
country t's not surprising that the SGV s known for some of the finest Asian
restaurants in Southern California, including significant Sichuan, Cantonese,
‘and Vietnamese food scenes. Drive along one of the busy boulevards: Garvey,
Valley, Las Tunas, or Baldwin Park, and the eyes wil feast on strip mall after strip
‘mallof restaurants wedged in next to one another. But the SGV also offers some
cluding destination-worthy Mexican, talian, burgers, and more.
Moanwhilo Pasadena s better known for it dyllic suburban neighborhoods.
‘and annual Rose Parade than s culinary offerings. But with a slew of new
‘openings over the past few years and ahways bustling standbys scattered
around town,ithas quietly become one of the busiest dining scenes anywhers in
Southern Calfornia. Both neighborhoods merit the trek east of Downtown.

Most poople come tothis
Alhambra classic for the
beof ol (shown above),a
scallon pancake suffed
with thiny sliced boef,
clantro, and sauce, but
101Noodio Express has.a

huge menu of other dishes,
o dan dan noodles and
pan-friod dumpiings, that
runtho gamut of Chineso.
cuisin. Itsa roliabl,
affordablerestaurant good

Husband-and-wife team
Thomas and Vanessa Tiaka
Kalbmarryfino choesos and
regional American cooking—
taking nspiration from the
Midwast, Calfornia, and
boyond—a ths Pasadena
rostaurant-slash-market
that' become alcal favor-
iteforbrunch, after-work.
cheose-and-meat boards,
and boyond. Graba seat o
the lush twelva-hundrod-
square-foot patio and have
a glass of wino accompa-
Piod by handmade pastas
and haarth-roasted meats.

3.Bar Chelou

‘Chef Doug Rankin orches-
trates the menu t Bar
Chalou, tuckedinto the
scenic courtyard space next
tothe Pasadens Payhouse.
The cooking is ambitious,
and notjust for Pasadens,
with wholly oriinal takes
onlocal produco and the
culinary mishmash thatis
Los Angeles, Think carrots
with coconutdressing, me
eat,and poanuts, but lso
clam tosst with eeks and
scabeche, and merguez
with graen bean tabbou-
loh.The menu changes.
constantly, makingta great
repeatvisit.

4.Bistro Nais

‘Soeing as this opulent
destination decked outwith
‘goldaccents and outfitted
with luxe prvate dining
rooms s the oy restau-
rantinthe SGV to have
baen awarded a coveted
Micheinstar,oxpect the.
‘men (and prices) to bo
‘oqually luxurious. The most
upscale rostaurantn the
areas bost vistod with
group totry lrge platters of
palace-styl faro ke spicy

Thisformer food truck,a
citywids favorie for soma

. now has a stand-
slone location inMonterey
Park. Ther Aporkalypse
behemothis. gittonous
thing of carnal beauty:

TaiFung (page 12)space
in Arcadia, Chef Tory,
concaived by Cantonese
chef Tony He, isthe

a e cousinof e
orginal Rosomead rostau-
ant Sea Harbour (whichis
also excallent and appear
on page 104) Tho dim sum
offeings, whichincludo

Ho's naw-school take on

classic bites, aro among the
bestinthe SGV. Lockfor

staamed shrimp and scallop
dumplings topped with oe.

7.ChengduTaste
Tony Xu's timeless Sichuan
restaurant somatimes
packs unvelenting hoatnto
ftsdishes—but the sensa-
tion can be awe-inspiring.
The dandan noodios,

mung bean noodies,spicy
‘wontons, toathpick amb,
and eggplant dishes arothe.
highights at this reverad
Ahambra spot, which can
draw hefty wats during
prime mealtimes.

n




image12.jpeg




image13.jpeg




image14.jpeg
148

NORTH

DINING

/
W I e e |
W ST e ) ]

The two northernmost of Mexico City’s sixteen delegaciones (boroughs)—
Azcapotzalco and Gustavo A. Madero—are home to more than one and a half
million of the city’s residents but remain virtually unknown to most tourists.
Though the Basilica de Santa Marfa de Guadalupe, located in Gustavo A.
Madero, is one of the city’s crown jewels and the most visited Catholic shrine
in the world, few of its twenty million annual pilgrims explore much beyond the
sprawling complex. As for Azcapotzalco, most gastro-minded visitors know it
for the restaurant Nicos (page 151), which is often mentioned with caveats of
its being “far,” even though the twenty-minute ride from Chapultepec Park s
shorter than it usually takes to traverse the length of colonia Roma.

Restaurants in this part of the city are mostly straightforward spots for
service workers (accordingly, there is relatively little open at night, considering
how many people live here). Yet this being Mexico City, many of these low-key
spots can be revelatory. Pair a culinary ramble with a visit to one of the area’s many.
attractions: Monumento a la Raza, Azcapotzalco Museum, San Juan de Aragén
Zoo, the seventeen-hectare Tezozémoc Park, a concert or game at the twenty-
two-thousand-capacity Arena CDMX, or Acuario Michin, the country’s largest
aquarium, which opened in October 2023, With urban action, historic charm, and
ample nature, aday in the north is a pleasant escape from the tourist hordes in the
central neighborhoods.

1. Antojitos Daniela
Calle28-4, 51,

colonia Santa Rosa

Don't let the vast menu
throw you; the specialty
here is huaraches (see

page 42), made of fresh
masa patted into huge

thin ovals, griddled until

the edges crisp up but the
centers stay tender. They
come smeared with beans,
salsa, raw onion, and finely
crumbled cheese, then your
choice of toppings, from
nopales (cactus paddles) to
porkrib to chewy skirt steak
(if you're there for breakfast,
try it with a couple of fried
eggs). No matter the time
of day, their café de olla
(coffee brewed with unre-
fined sugar and Mexican
cinnamon)is essential.

2. Antojitos LaTorre
Debussy 50,

colonia Peralvilo

Near the San Joaquin mar-
ketis the busiest gordita
spot in the neighborhood,
dating back to 1964. Here
the corn masais ground
with fresh corn kernels,
providing incredible texture
and flavor when fried.
Everyone orders them filled
with chicharron (pork rinds),
but ask for a fried egg

as well—the yolk-soaked
chicharrén (pork rind)
makes for one of the most
glorious bites in the city.
Order a glass of tepache
(see page 57) for a per-
fect pairing.

3. Birria la Jalisciense
Avenida Montevideo 518,
colonia San Bartolo
Atepehuacan

If cheap beer, loud ran-
chero music, and bone.
marrow sound like a good
time, this is your place.
Although the specialty is
birria (get it “tatemado,”
charred and crisped so the
flavors concentrate), your
first order has to be the
bone marrow taco, a just-
made tortilla heaped with
hot marrow to which you
add alittle salt and chipotle
salsa. Or try the “plato
especial,” a platter with
chicharron (pork rinds),
pickled nopales, avocado,
tomato, panela cheese, and
tortillas, to make “tacos
placeros,” amix of all the
above. Don't leave without
trying the pecan pulque
(see page 51).

4. Caldos de Gallina

“El Porvenir”

Horreros and Tipografia 15,
colonia Venustiano Carranza
Caldo de gallina—chicken
soup—is a known healer,
whether your malady is
amild cold or just some
overindulgence the night
before, so this soup spot
is especially popular on
weekends. The servings
here are hearty and fla-
vorful, but save room for
the enchiladas, too. The
salsa-soaked tortillas come
with green or mole sauce
and are filled with your
choice of chicken, pork rib,

NORTH: DINING

or egg. An order of red rice
anda bolillo (rol) help to
wipe the plate clean.

5.El Camaroncito Loco
Norte 451071,

Industrial Vallejo

The food court in the

Price Shoes shopping
complex hardly screams
“lunch destination,” but

£l Camaroncito Loco (the
Crazy Little Shrimp) stands
out for its attention to
detail. Here you'll find fried
fish filets that look imported
from a UK fish-and-chips
shop, breaded jumbo
shrimp, and ceviches made
fresh throughout the day.
The fried fish and shrimp
empanadas are modeled
after the ones served to
workers at La Nueva Viga
(see page 157), the city’s
wholesale fish market,

split while hot and gilded
with mayonnaise, lime, and
bottled Valentina salsa
Since there’s no booze, get
the virgin pifia coladaif they
haveit.
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Skip the perpetual line at chef
Elena Reygadas's bakery Rosetta
Panaderia, and reserve a table at her
sunny all-day café Lardo, where you
canstill get her signature rollo de
guayaba (guava pastry) along with
heartier fare like eggs with cascabel
chile and the anisey herb hoja santa,
or chilaquiles in salsa verde with
seared nopales (cactus paddles) and
aball of burrata oozing over the top.
If possible, save some room and take
ascenic stroll through Condesa’s two,
iconic neighboring parks—Parque
Espana and Parque México—en

route toa folding table on the south-
east corner of Aguascalientes and
Chilpancingo. Here, “El Don” has
been serving tacos de canasta (see
page 117) since 1986; try potato or
chicharron.

Lardo
Agustin Melgar 6, colonia Condesa
‘Tacos de Canasta “El Don”

Aguascalientes and Chilpancingo (corner)
colonia Condesa

Crossing over from Condesa into
Roma, you'll find Mercado Medellin
in full swing by late morning It's as
vital as any of the city’s 329 covered
public markets, but is all the more
important in colonia Roma as the
neighborhood's rapid gentrification
keeps pushing out long-standing
traditional businesses. Mercado
Medellin is known for its large
selection of South American and
Caribbean products—things from
Colombia, Peru, Venezuela, Cuba,
and even hard-to-find ingredients
from Yucatan—as well as all the pro-
duce, butchers, fishmongers, cook-
‘ware, and food stands you'll find at
any good neighborhood market. For
asnack, try the Cuban food at Sazén
del Mongo, or carnitas tacos at
Meche y Rafael.

Mercado Medellin

Campeche 101, colonia Roma Sur

Take a ten-minute car ride to Don
Ricardo’s blue truck parked near the
busy intersection of Luz Savifion
and Universidad, where, under the
name Tacos Richard, he serves
tacos de guisado (see page <?>)
from the trunk with the brisk banter
of aseasoned bartender. The dozen
or so fillings change daily, but you
can usually count on chicharrén
prensado (a kind of pork cake),
costillas (pork ribs) en salsa verde,
bistec (steak) ala mexicana, and
potatoes in roast poblano chile and
cream. Narvarte is arguably the best
taco neighborhood in the city, so if
Ricardo isn't there (he usually takes
Tuesdays, Thursdays, and most
weekends off), you'l find several
great options within a block: La
Taquiza al Carbén, El Fénix, Don
Frank, Tacos Tony, and El Vilsito.
‘The latter you especially want to
keep in mind for later since it's open

until three au. (five A on week-
ends). If you feel you've earned a
beer by now, stroll up Cumbres de
Maltrata street to Cerveza en Punto,
ashopand taproom where the
servers will educate you all about
Mexican craft beer.

‘Tacos Richard
Petén 227, colonia Narvarte

Cervezaen Punto
LaMorena 808, colonia Narvarte

1 the Centro Histérico is the belly of
thecity, then Calle Lopezis its large
intestine. There's something for
everyone on this eight-block stretch
on the western edge of the Centro:
flautas poblanas at La Olla de la
Abundancia, green chorizo tacos at
Ricos Tacos Toluca, the whole-pig
cochinita pibil at El Taco de Oro

de la XEW, stewed beef kidneys at
Cocina Mi Fonda. Mercado San
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