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INTRODUCTION

The first frozen treats in Mexico were made with snow collected at the top of the Popocatépetl and Iztaccíhuatl volcanoes. At first, the snow was carried down and used to refrigerate things like medicine and food, but later people realized they could pair the snow with sweet fruits to make luxurious frozen treats.

The enjoyment of frozen treats is something almost universal. They’re beloved all over the world, especially by children. The fact that they’re so widespread is quite remarkable when you consider the great variety in the different cultures and cuisines where they appear. Italians have their granitas and gelatos, Argentineans their helados, Indians their kulfi, and Japanese their mochi. And, yes, Mexicans have their paletas, which are savored throughout the country, all year round. Although paletas are the main focus of this book, I’ve also included recipes for two other types of refreshing Mexican treats: raspados, which are similar to granitas, and the beverages known as aguas frescas.

paletas

Paleterías (paleta shops), with their bright awnings and storefronts, are part of the Mexican landscape, decorating the streets with their vivid colors. And like many other fortunate children in my home country, I grew up enjoying paletas on a regular basis.

Although paletas have become popular outside of Mexico, you may not be familiar with them, so let me tell you a bit about them. The word paleta derives from palo, meaning “stick,” a reference to how they’re made and eaten. They’re essentially ice pops: delicious flavored liquids, frozen with a stick to hold as you eat them. Paletas come in countless flavors and are made from an enormous variety of fruits, nuts, and other ingredients, including spices and even flowers. They’re most commonly made in a rectangle shape. Paletas may have a smooth consistency, but they often include chunks of some sort to provide texture and trap different flavors.

In Mexico, we have two different types of paletas. The most popular type is paletas de agua, which are typically made with fresh fruit, water, sweetener (usually sugar from sugarcane), and sometimes other flavorings. Popular flavors include lime, watermelon, tamarind, mango, chile, and coconut.

The second type is paletas de leche or paletas de crema, which are made with some kind of dairy (usually whole milk or heavy cream) and flavorings or fruit. Sadly, these days most commercial paletas de leche are made with a powdered base due to the price of milk, but those that are still made with fresh milk or cream are incredibly delicious. They’re like ice cream on a stick, often studded with delicious fresh fruit, but also combined with other ingredients, such as pecans, chocolate, cajeta (goat’s milk caramel), rompope (similar to eggnog), and rice.

Although there are many flavors of paletas, the most common varieties have one main flavor. That’s probably because the majority are made with fresh fruit, which is great on its own. When other flavors and ingredients are added to fruit paletas, they’re usually there only to enhance the natural succulence of the fruit.

There are a few things that make paletas noteworthy. The first is that they are found everywhere in Mexico. They’re often sold from carts, but it’s more common to find them in paleterías. In fact, I have yet to encounter a Mexican town, no matter how small, without a paletería. These shops typically have a clear freezer you can look down into and see an amazing rainbow of perfectly lined-up paletas. I remember being really, really, really excited when I was big enough to stand on my tippy toes and peek in (although being picked up gave me a better view).

The second thing that’s exceptional about paletas is the incredible array of flavors. This is mostly because of the wide variety of fruit that abounds in Mexico, which is also one of the most exciting things about the food in Mexico. From more familiar fruits like strawberries, apricots, blackberries, melons, tangerines, and other citrus fruits to the tropical flavors of mango, guava, passion fruit, and coconut, to the exotic, like tamarind, mamey, prickly pear, and soursop, the list goes on and on. Even some of the fruits we usually think of as vegetables, like avocados, tomatoes, and chile peppers, make an appearance in paletas, as well as flowers like roses and hibiscus.

Another thing that makes paletas special is how the flavors have been adapted to the modern









    







PALETAS BASICS







    






raspados









    

    
    aguas frescas









    
OEBPS/images/Gers_9781607740438_epub_003_r1.jpg





OEBPS/images/Gers_9781607740438_epub_002_r1.jpg





OEBPS/images/Gers_9781607740438_epub_tp_r1.jpg
PALETAS

AUTHENTIC RECIPES FOR
mexican ice pops,
shaved ice
& aguas frescas

Fany Gerson

Photography by Ed Anderson
& Paul O’Hanlon

1o

TEN SPEED PRESS
Berkeley





OEBPS/images/Gers_9781607740438_epub_001_r1.jpg





OEBPS/images/Gers_9781607740438_epub_L04_r1.jpg






OEBPS/images/Gers_9781607740438_epub_cvi_r1.jpg
PALETAS









OEBPS/page-template.xpgt
 

   
    
		 
    
  
     
		 
		 
    

     
		 
    

     
		 
		 
    

     
		 
    

     
		 
		 
    

     
         
             
             
             
             
             
             
        
    

  

   
     
  





