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While I was working at The Ritz London, the 
chefs I aspired to be like every day had all 
achieved the Annual Awards of Excellence, so 
this was the goal I set to myself when 
entering. When John Williams announced at 
the award ceremony that I had achieved the 
overall highest score, that was very special to 
me.  
 
I thought Mexico was a great choice to send 
the highest scorers to, the hospitality, energy 
and food were exceptional throughout. We 
have all learned so much about Mexican food, 
hospitality, and their heritage, that I feel like 
an ambassador of Mexican cuisine now! 
 
Day 1  
I arrived a day early in Mexico City from New York, and after 
meeting up with the group, Manuel Díaz Cebrián Director of  
110PERCEB Ltd. that represents Los Cabos Tourism and his 
colleague Elsie took us on our first destination, we went south 
of Mexico City and took a beautiful boat trip, to see where the 
locals live in Xochimilco, we saw how the Aztecs created the 
chinampas which are floating gardens. The artificial islands 
were created by interweaving reeds with stakes beneath the 
lake's surface, creating underwater fences. They now grow 
beautiful organic fruit and vegetables sold to Mexican 
restaurants in the city. We were taught how different 
restaurants such as Pujol are helping to invest money, so the 
chinampas can still operate. After another boat trip and 
transfer, Pujol was next. Unfortunately, we couldn’t eat here for 
lunch, however Alex Bremont and his team kindly showed us 
around the newly refurbished restaurant, everything was so 
immaculate and the energy coming from the staff was 
intense, after the tour we were able to try a Pujol signature, 
the mole madre. This is the main course served at the 
restaurant and just a sauce, however, the flavours coming 
from the sauce, and the tortillas that are were served with it 
were exceptional. So as we were all still hungry, Manuel 
organized a lunch for us at Nicos where chef Gerardo 
Vazquez Lugo both joined us and looked after us very well, 
this was more of a family-run business serving hearty family 
food. We had our first experience trying proper guacamole, 
everyone enjoyed the food here (probable a little too much) 
as the food was served family-style and tasted exceptional. 



After this marathon of food, we then went off to our fourth meal of the day, by this time we 
were certainly all feeling very full, but still managed room for the great meal we had in the 
private dining room of Raiz, where our maitre de had brought several wines from his private 
collection to accompany the food, including a bottle of Dom Perignon 1999. 
   

 
 
 
 
 
 
 
 
 
 
 

 
Day 2 
Day 2 wasn’t as full-on as the first day (thankfully) once we all 
gathered, we drove to Jamaica market, this is one of Mexico 
city’s largest markets, where there are hundreds of stalls, selling 
goods such as countless varieties of dried chilis, Chicharrones (I 
can only describe this as a very large sheet of pork crackling dried 
under sunlight, then deep-fried, this was very good) local 
flowers, they are open every day the vibe here was intense, 
everyone looking to buy produce for their business so they could 
use it that day. Elsie was very helpful explaining to us the 
segregation of the market, how it was separated into sections 
and translating questions we had for the traders about their 
produce, this was very interesting, as England used to operate 
like this every day, and in some cases still does. Tasting the raw 
produce was very interesting, nearly everything we saw, was 

fresh, local, and used the 
techniques passed down 
generations. Everything at 
Jamaica market was very cheap 
and reasonable. Once we were 
finished, we then went to 
Maizajo, here, couple Santiago 
and Dani gave us our first proper 
lesson on how to make the 
tortilla, we learned how they are 
made, getting involved in the 
making, cooking (and of course 
eating) process ourselves. We 
also learned why they cannot be 
made in certain countries, due to 



the chemical reaction caused due to the limestone in the making process. Along with the 
difference between some of the variety of shapes you can make from the fresh ground 
Masa. Santiago and Dani showed us their business, where they were making fresh tortilla, 
by machine for many restaurants in the area, some of which were very well known and 
popular, due to some restaurants not having space, time or knowledge to make them. After 
this very interesting lesson, we made our way to the airport where we would fly to Los 
Cabos where we stayed at the Grand Solmar, my room was incredible, my favourite of all 
the hotels we stayed at. This hotel left us many little things around the room which made 
the experience personal to each of us. 
 
Day 3  
Our first destination today was Sur, a beach house, if you 
were looking to relax, sunbathe with incredible views, this 
was the place to go. We then went just around the corner to 
a small restaurant, La Lupita a restaurant serving classic 
Mexican food, the chef and owner David showed us around 
his kitchen, explaining the philosophy behind his food, and 
gave us another demonstration on tacos, this time done on a 
much smaller scale than Maizajo, and they had no machine to 

make the tacos 
constantly, so the staff 
showed us their speed in making them by hand every 
day to produce around 2000! Personally, the tacos 
here were my favourite and most memorable of the 
trip, one taco where the taco shell was made from 
cheese, another from ox tongue. Every plate was so 
memorable and each flavour was unique to that taco. 
We went to lunch with Alberto Coll Arte, he is the 
executive chef of the hotel where we were invited for 
dinner, La Roca at Grand Solmar at Lands End, the 
sister hotel to our hotel. The company was great, 
several chefs from the area including hotel chefs and 
restaurateurs joined us, the company was very good, 
and the food was a modern take on some classic 
Mexican dishes, I liked the concept and it was great 
to say I have tried it, however, the food wasn’t 
necessarily for me. 

 
 
 
 
 
 
 
 
 
 



 
Day 4 

Today was our 
last transfer, 
this time we 
headed to the 
Cape, very 
different from 
the last hotel, 
beautiful 
interior and 
even better 
views of the 
ocean. The general manager welcomed us to the hotel, 
describing in detail, the hotels' design and architecture. We 
were lucky enough to eat at another of Enrique Olvera’s 
restaurant located in the hotel, Manta. Here the chefs 

introduced us to the restaurant and split the group in two, so we could help prepare some 
of the different courses in the menu we would eat for lunch. The demonstrations done by 
the chefs were well practised, and executed with such professionalism. We were very lucky 
to have our lunch as Manta normally only open for dinner, the meal we had tasted amazing 
(probable because we helped cook!) everything was so clean, fresh and exciting, I personally 
liked the grilled octopus with chorizo mayonnaise. It felt as though you were sitting in a 
Michelin starred restaurant when eating the food, unfortunately, the Michelin guide doesn’t 
cover Mexico. That evening we made our first visit to Tamarindos, this was a farm to table 
restaurant with about 14 acres of farmland where chef Enrique Silva divided his crops into 4 
parts, and kept the rotation of the crop in circulation. Here we were lucky enough to meet 
more chefs from the area, and a couple of guest from overseas, after touring the farm we 
had a dinner of a large selection of the produce grown on the farm, from clams chocolata, 
cooked in the ground, various gardens vegetables cooked on the BBQ and home bread quail. 
 
Day 5  



The last day full 
day of the trip, 
however, Manuel 
made sure it didn’t 
disappoint. Our 
first stop was a 
small farm in San 
Jose. Here we 
found a small 
family-run farm, 
breeding animals 
and making 
different artisan 
cheeses, we tried 
different ages of 
the goat cheese 
the family makes, 

it was nice to try the stages and different time pays in the maturing of the cheese. Chef 
Alberto came with us again today and purchased several lambs for a function he was having 
later in the week. On our way to Tamarindos where we would have dinner again, we 
stopped off at a beautiful spring lake where we all had time to have a swim and enjoy some 
sun. We made our way to Tamarindos where we’d have our last meal, tonight's theme was a 
little different, it was based around a Mezcal tasting with more classical Mexican food, food 
which we had tasted but not learned about in detail yet... insects. Mexicans have been 
eating them for hundreds of years for two reasons, firstly they’re high in protein so a great 
chicken, pork or other protein replacement, and as a necessity when there was nothing 
around for Mexicans to eat hundreds of years ago, they taught themselves to eat the 
different insects. We were lucky to share our evening with Jeremiah Tower, a celebrity chef 
from before Brian Turners era on TV. The main meal of the dinner was a “trio of mole” 
where Enrique cooked 3 different coloured moles with 3 different protein; chicken pork and 
lamb, each mole had its own personality and tasted very good. I loved the fact the food was 
served family-style, a little more relaxed than a lot of our other evening and you could eat as 
much or little as you wanted.  
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
Day 6 

 



Today was the last day we were together as a group, 
even with a flight in the early evening back to Mexico 
City, Manuel still had one last trip in store for us. We 
went to the Solaz Luxury Collection Resort which was a 
stunning hotel, this hotel was the epitome of luxury, 
there were many modern art pieces in the open-plan 
lobby, the hotel even had a museum dedicated to the 
marine life found in the coastal area. For me the real 
treat was the food though, I don’t think any of us were 
expecting anything, and what the hotel had organised 
was really special. We tasted some of the popular dishes 
from both the bar menu and the fine dining menu, I 
particularly like the fish taco we had, which was deep 
fried and served with pickled onion and chipotle sauce. 
We had quite an odd dessert, sweetcorn that had been 
made into a mouse, and placed into a mould which was 
the shape of a corn the cob served with a spicy sauce, 
and popcorn, this was an interesting take on a dessert as 
it was a little savoury and spicy, however everyone 
finished it. After this beautiful lunch, we all left for the 
airport, I left the day after as I was flying to New York. 
 
 
 
 
 
 
 
 
I have had an amazing time, I have learned so much, 
from the history to Mexican food to the hospitality that all Mexican people share when it 
comes to eating food. There is so much I will take from this trip, memories, friends and 
knowledge I’ve gained I am so thankful for. I would like to say thank you to Manuel who 



organised everything so well (even if there were a couple of changes on the way) and the 
Savoy Educational Trust for sponsoring the trip.  
 


