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The debut book from Mexico's best chef, Enrique Olvera of Pujol, pioneer of contemporary,

authentic Mexican food and global gourmet influencer.As featured on Good Morning

America.Enrique Olvera is the most famous and celebrated Mexican chef working today. Olvera's

restaurant Pujol was ranked #1 in Mexico and #20 in the world at the World's 50 Best Restaurant

Awards. This is his first book and the first ever high-end chef cookbook in English on Mexican

cuisine. It captures and presents a new contemporary Mexican style of food, rooted in tradition but

forward thinking in its modern approach. Olvera has pioneered and defined this new way of cooking

and belongs to a global group of gourmet influencers that includes Noma's RenÃ© Redzepi, Dom's

Alex Attala, Osteria Francescana's Massimo Bottura and elBulli's legendary Ferran AdriÃ .Olvera

rethinks how to use traditional, authentic local ingredients using unusual flavor combinations to

create a reinvented way of cooking and eating. Mexico from the Inside Out includes both

sophisticated and more accessible recipes to explain Enrique's philosophy, vision, and process. He

is fueled by a constant exploration of Mexico's ingredients and culinary history, and inspired by his

early family memories about food. This book goes beyond stereotypes to reveal new possibilities of

Mexican cuisine, which is now an essential part of the international conversation about

gastronomy.Features:â€“Over 65 recipes, each with an elegant photograph, from the sophisticated

dishes served at Pujol to more accessible casual dishes that he enjoys with his family at home.

â€“More than 100 atmospheric photographs capture the vivid mosaic of the Mexican landscape

while tip-in pages bring the reader up close to Enrique's vision and philosophy about food.Mexico

from the Inside Out is the latest addition to Phaidon's bestselling and influential collection of

cookbooks by the world's most exciting chefs.
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Featured on the Netflix documentary series Chef's Table"The recipes here are defined by

[Enrique's] dedication to detail and his fearless palate... Stunning photographs." â€”The New York

Times Book Review"Enrique Olvera&#39;s epic tome." â€”Bon AppÃ©tit"Coffee-table worthy... The

flavors seem to leap off the page." â€”The Star Tribune"[A] look into the methods of one of the

planet&#39;s most interesting culinary minds." â€”Los Angeles Times "Enrique Olvera [is] one of the

most respected chefs not just in Mexico but also in the world... He achieved this by connecting with

his country&#39;s food traditions: respecting the simplicity of street food while pushing culinary

boundaries." â€”Bloomberg.com"Olvera&#39;s book is worth owningâ€”even if just for a look inside

one of the more creative food-minds of our time." â€”Departures.com"[Enrique Olvera&#39;s] new

cookbook, Mexico from the Inside Out, mirrors his detail-obsessed, traditionally inspired, innovative

style." â€”Vanity Fair"A stunning volume, filled with vibrant photos... The short essays scattered

throughout give a glimpse into the life of a captivating chef and his view on one of the world&#39;s

most compelling (and perhaps misunderstood) cuisines." â€”Eater"Enrique Olvera&#39;s corn husk

meringue is a salty-sweet stroke of genius... Heaven." â€”Vanityfair.com"Olvera is the face of

modern Mexican cooking, the highest-profile chef with the biggest rated restaurants." â€”  Observer

Food Monthly"Enrique Olvera&#39;s Pujol tops pretty much every list when it comes to dining in

Mexico City... Full of surprises. A must-do when in town." â€”Goop"Enrique Olvera [...] is legit."

â€”Gwyneth Paltrow"Enrique Olvera is poised to change the way Americans think about Mexican

food." â€”Vogue on Enrique Olvera"There was Mexican food before Enrique Olvera, and Mexican

food after Enrique Olvera." â€”Ferran AdriÃ  on Enrique Olvera, Vogue"Pujol, even at 15 years old,

is as hard to get into as Rapunzel&#39;s high tower." â€”Tamar Adler, Vogue on Pujol"What

distinguishes Cosme from all - and from Rosa Mexicano and Dos Caminos in New York, or Frontera

Grill and Topolobampo in Chicago, which lean toward fusion cuisine served by waiters obliged to

make guacamole tableside - is Enrique&#39;s culinary credibility. Enrique isn&#39;t "inspired by"

Mexican food. It is his soil and his roots." â€”Tamar Adler, Vogue on Enrique Olvera"Meet one of the

best chefs in the world, and the person who least wants me to call him that." â€”Andoni Aduriz on

Enrique Olvera, Vogue"Food is a way of communicating. I think a lot of modern chefs think that

cooking is more an art form and about ideas. I don&#39;t." â€”Enrique Olvera in

Vogue"Enrique&#39;s cooking is a beautiful and delicious interpretation of Mexico&#39;s rich



culture and traditions. He is both an innovator and a purist: thinking globally, acting locally, and

always honoring the farmers and the community that surround him." â€”Alice Waters on Enrique

Olvera

Enrique Olvera graduated from the Culinary Institute of America in 1999. In 2000, at the age of 24,

he opened Pujol in Mexico City. Enrique is constantly exploring Mexico&#39;s ingredients and

culinary history, and is inspired by his early memories of food. Food & Wine named him one of the

"10 Next Chef Superstars" and Star Chefs&#39; International Congress named him in the "Top 10

International Figures in World Gastronomy." Enrique also owns three outposts of Eno, a casual

eatery in Mexico City; Manta, in Los Cabos; and Cosme in New York. He is the founder and force

behind Mesamerica, the annual international food symposium. He also publishes Boomerang, a

Spanish-language culinary magazine. Enrique lives in Mexico City and New York.

Bought this book because the photography was done by Araceli Paz and she doesn't disappoint.

But the recipe were a nice surprise.The layout of the book is very nice, well organised and even if I

don't plan on making a full recipe, I most certainly will do some of the sauces and star using some

ingredients than before I only pass by.Kudos again to the photography, we had seen a lot of tacos

and tortillas pictures by now and Enrique and Araceli show a different side, modern, but rooted in

tradition.

Just received this book a day ago and flipping through my first impression is that it's a very good

cook book. It's geared towards experienced culinary professional in my opinion. amazing photos of

Mexico and the plates also. I really hope to visit Chef Enrique's restaurant in Mexico City one day.

Beautiful pictures. Beautiful writing. Many of the recipes are unapproachable for us at home cooks

(as you might expect), but regardless, this book is definitely a favorite.

Great book! Although I suggest you watch Netflix Chef Table episode on Enrique Olivera so you can

see what kind of recipe's you will find in the book. It is mostly a twist on traditional Mexican food with

a more contemporary style. Enrique is innovating Mexican food and changing the way most people

think about Mexican food. It is not only tacos and tortas there is a much more complex and beautiful

side to Mexican food and this book explores that. Plus, there are beautiful pictures!



Extremely happy with the purchase of this book. There is a elegant simplicity in the manner which

Olvera introduces the flavors to the readers. To people who aren't real cooks it may seem daunting

at first, but if one takes a closer look, the techniques and ingredients are on par with a traditional

Mexican cooking. Yes there are different nuances as to be expected, but the tradition is all there. I

would definitely suggest this book if one wants a better understanding of culture first, and food

secondly. Great job on the book and the publisher Phaidon allowing the Chef to use his voice!

This is a detailed cookbook. Not for the average cook, but there are helps in the back to breakdown

the terminology. I bought for my chef son in law's birthday. He will understand more and know how

to make these recipes and probably have most or all the necessary equipment.

Enrique Olvera's philosphy on cooking, this is an instant classic it's like the Mexican version of

Thomas Keller's The French Laundry Cookbook

Great read about the culinary landscape of Mexico. Excellent walk thru for the recipes.Not a book if

you're looking to get too in depth about Enrique's vision or philosophy. It's more about the the

cuisine.
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