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Barbacoa
@ Hidalgo

The Mezquital Valley in the state of Hidalgo.

The Secret —

An ancient pre-Hispanic cooking method. Sheep is
wrapped in agave leaves (pencas de maguey) and slow-
cooked in an earthen pit for over 12 hours.

Melt-in-your-mouth tender with a subtle smoky aroma.
Pro Tip: Don’t forget to order a consomeé (the rich broth
made from the meat's drippings).

Ensenada-Style Fish Tacos
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The famous "Mercado Negro” (fish market) in Ensenada.

The Secret — g

The crispy batter technique was actually influenced by
Japanese fishermen in the area, who shared their

tempura style with locals.

v Baja California e,

Coastal bliss. Crispy, deep-fried white fish topped with
shredded cabbage, crema, mayo, and a squeeze of lime

on a soft flour tortilla.
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Vegan Tacos
© Mexico City

The cosmopolitan and creative culinary hubs of Mexico
City (CDMX).

The Secret —

A modern plant-based revolution. Chefs use local
ingredients like oyster mushrooms, hibiscus flowers, or
jackfruit to perfectly mimic traditional meat textures.

Innovative and eco-friendly, but with all the smoky, spicy,
and authentic seasoning of a classic street taco.

- Beyond the Tortilla:
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The ultimate late-night street food icon of the capital.

This thin cut of beef is slow-cooked "confit-style” in a
circular metal vat called a choricera, simmering in its own
juices alongside longaniza sausage.

Silky, juicy beef with perfectly crispy edges. It's best
enjoyed at 2 AM standing right at the taco stand.
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@ Jalisco
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San Martin Hidalgo, Jalisco.

The Secret — J s s - ’

Traditionally made with goat (and now often beef), the : oy
meat is marinated in dried chilies and spices, then slow- ; : a
stewed until it falls apart. :

The Flavor — "W

Deeply savory and aromatic. It's famous for the
"Quesabirria” style—dipping the taco into its own rich, :
spicy broth (consome). ? '

Taco Acorazado / Guisado

Q@ Morelos

Cuautla, Morelos. Originally created as a portable, hearty
meal for train passengers.

The Secret —

"Acorazado” means "Battleship.” It's a massive taco built
on a double tortilla with a bed of rice and a homemade
stew (guisado) on top.

A full home-cooked meal in one taco. Popular toppings
include breaded steak, stuffed peppers, or hard-boiled
eggs.
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Tacos de Canasta
O Tlaxcala

San Vicente Xiloxochitla, Tlaxcala.

The Secret —

Known as "Basket Tacos” or "Sweated Tacos.” They are
stacked in a cloth-lined wicker basket while hot, allowing
them to steam and stay warm for hours.

Soft, oily (in the best way), and comforting. Common
fillings include potato with chorizo, beans, or pressed
pork rinds (chicharron).

Cochinita Pibil

@ Yucatan

The heart of the Mayan world in the Yucatan Peninsula.

The Secret —

"Pibil” translates to "buried.” This pork is traditionally
marinated in achiote and sour orange, wrapped in banana
leaves, and slow-roasted in an underground pit.

Tangy, earthy, and tender. Always topped with bright pink
pickled red onions and a fiery habanero salsa.

Al Pastor

Q@ Puebla

Puebla. This taco was born from Lebanese immigrants
who arrived in Mexico in the early 20th century.

The Secret —

A Mexican evolution of the shawarma. The lamb was
replaced with marinated pork, and a signature slice of
pineapple was added to the vertical spit (trompo).

The perfect balance of smoky adobo, sweet pineapple,
and fresh onion and cilantro.
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