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Oaxaca al Gusto ebooks download by Diana Kennedy has become a significant resource for
culinary enthusiasts eager to explore the rich tapestry of Oaxacan cuisine. Diana Kennedy,
often referred to as the "Queen of Mexican Cooking," has dedicated her life to
documenting and preserving the traditional cooking styles and recipes of Mexico,
particularly those of Oaxaca, a region renowned for its diverse ingredients and unique
culinary techniques. This article delves into the essence of her work, the significance of
her writings, and how the Oaxaca al Gusto ebooks download by Diana Kennedy can serve
as a gateway to experiencing the vibrant flavors of this Mexican state.

Understanding the Significance of Oaxaca's
Cuisine

Oaxaca is often called the "land of seven moles," due to its myriad of mole sauces that vary
significantly from region to region and even household to household. The cuisine of
Oaxaca is deeply intertwined with the area's indigenous cultures and reflects a history of
trade, agriculture, and culinary innovation.

Key Elements of Oaxacan Cuisine

1. Mole Sauces:
- Oaxaca is famous for its complex moles, including:
- Mole Negro: A rich, dark sauce made from a blend of chilies, nuts, and spices.
- Mole Rojo: A red mole that is slightly sweeter and less complex than its black
counterpart.
- Mole Verde: A fresh, herbaceous sauce that features ingredients like tomatillos and
cilantro.

2. Corn:
- Corn is the foundation of Oaxacan cooking. It is used to make:
- Tortillas: The staple food item eaten with almost every meal.
- Tamales: A traditional dish made of masa (corn dough) filled with various ingredients.

3. Cheese:
- Oaxacan cheese, known as "quesillo," is a string cheese used in many dishes, including
quesadillas.

4. Chiles:
- Oaxacan cuisine utilizes a variety of chiles, both fresh and dried, which contribute to the
depth of flavor in many dishes.

5. Herbs and Spices:



- Fresh herbs like epazote and spices such as cinnamon and allspice are commonly used.

Diana Kennedy: A Culinary Pioneer

Diana Kennedy has spent over five decades studying and documenting Mexican cuisine.
Her first book, "The Cuisines of Mexico," published in 1972, introduced many readers to
the diversity of Mexican cooking. However, it is her work focusing on Oaxacan cuisine that
has garnered particular acclaim.

Her Approach to Cooking and Writing

1. Authenticity:
- Kennedy emphasizes the importance of using traditional methods and ingredients. She
often travels to remote villages to learn from local cooks, documenting their techniques
and recipes.

2. Sustainability:
- A strong advocate for sustainable cooking, Kennedy encourages the use of local
ingredients and traditional farming practices.

3. Cultural Preservation:
- Through her writings, she aims to preserve the cultural heritage of Mexican cooking,
ensuring that traditional recipes are not lost to modernization.

The Impact of Her Work

- Culinary Education: Kennedy's books have served as educational resources for chefs,
home cooks, and anyone interested in Mexican cuisine.
- Cultural Exchange: By sharing her knowledge, she has fostered a greater appreciation
for the complexity and diversity of Mexican food, bridging cultural gaps.

Exploring "Oaxaca al Gusto" and Its Ebooks
Download

"Oaxaca al Gusto" is one of Kennedy's most celebrated works, showcasing the traditional
dishes of the region while providing insights into the culture and techniques behind them.
The Oaxaca al Gusto ebooks download by Diana Kennedy allows readers to access this
invaluable resource in a convenient format.



Contents of "Oaxaca al Gusto"

1. Recipes:
- The book features over 300 authentic recipes, ranging from appetizers to desserts.
- Each recipe is accompanied by detailed instructions, tips, and cultural anecdotes.

2. Illustrations and Photographs:
- Beautiful photographs and illustrations enhance the reader's experience, showcasing
ingredients, dishes, and the landscapes of Oaxaca.

3. Cultural Insights:
- Kennedy includes stories and historical context that provide a deeper understanding of
the food and its significance.

Benefits of the Ebooks Download

- Accessibility: Ebooks can be downloaded on various devices, making it easy to refer to
recipes while cooking.
- Portability: Users can take their cookbook anywhere without the bulk of a physical book.
- Searchability: Digital formats allow for quick searches, making it easy to find specific
recipes or ingredients.

How to Download "Oaxaca al Gusto" Ebooks

For those interested in enriching their culinary repertoire with Oaxacan flavors, here’s
how to download the Oaxaca al Gusto ebooks by Diana Kennedy:

1. Visit Official Retailers:
- Check reputable online bookstores such as Amazon, Google Books, or Apple Books.

2. Library Services:
- Many libraries offer ebook lending services. Check if your local library has a digital copy
available.

3. Specialty Culinary Websites:
- Some websites dedicated to culinary arts may offer the ebook for purchase or download.

4. Author's Website:
- Diana Kennedy’s official website may provide links or options for purchasing her ebooks
directly.

Cooking from "Oaxaca al Gusto"

Once you have downloaded the ebook, it's time to dive into the world of Oaxacan cooking.



Here are some tips for getting started:

Essential Tools for Oaxacan Cooking

1. Molcajete: A traditional stone mortar and pestle used for grinding spices and making
salsas.
2. Comal: A flat griddle used for cooking tortillas and warming spices.
3. Tortilla Press: Useful for making homemade tortillas with ease.

Getting Familiar with Ingredients

- Take time to explore local markets for authentic ingredients. Look for:
- Fresh chiles like pasilla and ancho.
- Oaxacan cheese (quesillo) from specialty stores.
- Unique herbs such as epazote.

Start with Simple Recipes

- Begin with foundational recipes such as:
- Basic corn tortillas.
- A simple salsa using roasted tomatoes and chiles.
- A classic mole sauce that can be paired with chicken or vegetables.

Conclusion

The Oaxaca al Gusto ebooks download by Diana Kennedy is more than just a collection of
recipes; it is a celebration of the rich culinary heritage of Oaxaca. By exploring this ebook,
readers can immerse themselves in the vibrant world of Oaxacan cuisine, discovering the
stories, techniques, and flavors that define this remarkable region. Whether you are a
seasoned cook or a culinary novice, Kennedy’s work opens the door to a deeper
understanding and appreciation of one of Mexico's most beloved culinary traditions.

Frequently Asked Questions

What is 'Oaxaca al Gusto' about?
'Oaxaca al Gusto' is a cookbook by Diana Kennedy that explores the rich culinary
traditions of Oaxaca, Mexico, featuring traditional recipes and the cultural significance of
Oaxacan cuisine.



How can I download 'Oaxaca al Gusto' eBook?
You can download the 'Oaxaca al Gusto' eBook from various online platforms such as
Amazon Kindle, Apple Books, or other eBook retailers that offer it in digital format.

Is 'Oaxaca al Gusto' suitable for beginners in cooking?
Yes, 'Oaxaca al Gusto' includes a variety of recipes ranging from simple to complex,
making it suitable for both beginners and experienced cooks interested in Oaxacan
cuisine.

What kind of recipes can I expect in 'Oaxaca al Gusto'?
The book features a wide range of Oaxacan recipes, including moles, salsas, traditional
tortillas, and various regional dishes that highlight the diversity of ingredients and flavors
in Oaxaca.

Who is Diana Kennedy?
Diana Kennedy is a renowned British-born chef, author, and expert on Mexican cuisine,
particularly known for her work on traditional cooking methods and recipes from Mexico.

Are there any reviews available for 'Oaxaca al Gusto'?
Yes, 'Oaxaca al Gusto' has received numerous positive reviews from food enthusiasts and
critics, praising its authenticity, detailed recipes, and the cultural insights provided by
Diana Kennedy.

Can I find 'Oaxaca al Gusto' in libraries?
Many libraries may carry 'Oaxaca al Gusto', either in physical or digital format, so it is a
good idea to check your local library's catalog or digital lending service.
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