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Cooking the Mexican Way

Modern Mexican cuisine still reflects the cooking 
practices of the past. Recipes and preparation 
techniques have been handed down by families for 
generations. Many of these were used by native 
peoples hundreds of years ago. Others came from early 
Spanish settlers. The strong sense of tradition and 
community in Mexican culture keeps these methods alive.
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Corn, beans, and chiles form the center of 
Mexican cooking. Native communities farmed 
these before the Spanish settled in the area. 
Fresh, local ingredients, such as tomatoes and 
avocados, add variety to the basics. Mexican 
people often use many different parts of a 
crop, including cornhusks and banana leaves. 

The cooks in a family or community prepare 
the meal together. Food is most often steamed, 
fried, grilled, or boiled. 

Old School
Some cooks still prefer 

to cook over an open fire. 

They believe this gives 

the best flavor.
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Eating the Mexican Way

Eating is a social activity in Mexico. People gather with 
friends and family to share a meal and linger long after the 
food is finished. The main meal is in the middle of the day. 
Families often come home from work or school to spend 
it together.

Hands Up!

It is impolite to keep hands 

under the table during a meal. 

Mexican people rest their 

wrists on the edge of the table. 

Putting elbows on the table is 

also considered impolite. 
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Before the meal, Mexican people say “buen provecho” to 
the other diners. This means “enjoy your meal.” Then they 
wait to take their first bites until the host begins to eat. When 
they are finished, Mexican people leave a little food on their 
plates. This shows they are satisfied. After eating, they relax 
and chat with each other in a tradition called sobremesa.
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