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m the Breaking of the Plates,
to the Feast of the Radishes,
Christmas time in Oaxaca is a

vivid celebration that combine Christian

.
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religious traditions with the deeply-root-
ed sense of community that bind togeth-
er the pueblos and colonias. You won’t

.
‘,
“
v

‘\‘
Ve
&
“ vy
wan
£

N
At
e

ResVoe

o 2%

find last-minute shopping specials, or

Salvation Army Santas on the street cor-
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ners, what you will enjoy is a generos-
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ity of spirit that blossoms throughout
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the month of December culminating at

e

Midnight Mass on Christmas Eve.
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continues on page 3
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Learn Spanish at the ICC._,

—Irs Fast.FU
1. THE INSTRUCTORS have 2. THE TEACHING 3. THE CULTURAL INTEGRA-
advanced academic credentials APPROACH uses advanced TION COMPONENT of the
to teach Spanish as a second  techniques to go beyond the program helps you meet and
language and are carefully grammar and structure of mix with Mexicans while you get
selected and supervised. Other ~ Spanish and includes a more involved with Mexican culture,
schools train individuals from functional and communicative  thus reinforcing your use of
the community, regardless of approach to leaming. The focus Spanish at the same time.
education. is on “speaking” Spanish. .
Instituto de Comunicacién y Cultura, 307 Alcala. & 105 Escaleras del Fortin Ph.: 516 34 43, 501 23 59 E-mail: info@iccoax.com, http://www.iccoax.com
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Festivites bcgin with a series of calen-
das, or parades, featuring processions
of huge dancing puppets, decorated au-
tos, carriages, and bicycles, and a stroll-
ing brass band. The first calenda begins
on December 6, followed by one on the
10th celebrating the Virgin of Guade-
lupe. On the 12th everyone ventures
to the Guadalupe church for a festive
breakfast served in front of the church.

The richest calenda takes place on
December 16th and is dedicated to La
Virgen de Soledad. This calenda is the
most important in the entire state of
Oaxaca and indigenous groups from
all over descend upon the city to pa-
rade through the Zocalo to the Basilica
of Soledad. There on the steps of the
church dancers perform the spectacular
Danza de la Pluma. December 16 also
marks the start of the nine days of pos-
adas that take place throughout the city
in the days leading up to Christmas.

The posada is traditionally a neigh-
borhood celebration, in which children
selected to portray Mary and Joseph,
along with shepards, and attending
families, stop at various homes in their
neighborhood looking for shelter. It is
a musical event, with both visitors, and
recipients singing out the call and re-
sponse. Ritually turned down at many
homes, the children finally reach the
home of the padrinos (or godparents)
for the event where they will be received
with song and prayer.

Following the prayers a feast of ta-
males and coffee is served and a pifiata,
filled with fruits and nuts, is attacked
and broken by the children.

Not all the breaking around Christ-
mas gets done by children. From the
16th through the 31st of December
everyone participates in the “breaking
of the plates” If you've ever longed
to throw a wineglass into a fireplace
this festivity is for you. Outside of the
Cathedral Restaurant stands are set
up serving hot chocolate, better than

grandma ever made, and plates filled
with “Bunuelos,” the traditional Christ-
mas time pastry. Drink your chocolate,
eat your dessert, then smash your plate
afterwards. And you don’t have to
clean up. The tradition is said to have
its roots in pre-Colombian tradition
which warranted that all of one’s per-
sonal belongings should be destroyed
every 52 years.

The entire city is one big festival dur-
ing Christmas, with an open air market
in the already bustling zocalo, with food
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In markets and ferias, phalanxes
of women stand at attention
behind the green glazed tubs
of tejate like a broad-bosomed
kettle drum section in check-
ered aprons. Tejate is a drink
championed as refreshing,
invigorating, aphrodisiacal,
and medicinal, once drunk by

Zapotec kings; today, campesi-

nos gird themselves for the
weary day ahead with this
cool and chocolatey concoc-
tion. But, to the unschooled
eye, oblivious to the tastes of
Zapotec royalty, tejate may
look like either sink water
after a2 man shaves, or what
one might imagine when
thinking of the word acurda.
Working from the philoso-
phy that, if people eat it, it
must be good (a philosophy
of goofy optimism which
did not pan out in several
cases, for example, that of
astinky tofud in China), I
investigated the history
and merits of this popular
Oaxacan beverage.

Tejate is made of pre-
cisely toasted corn, cacao,
cinnamon,and the seeds
and flowers of a fruit
called mamey which has
skin like a kiwi and the
grainy orange flesh of
a yam, but more chalky,
and with a central seed
the size of a large al-
mond. The tejatera,
the woman who makes
tejate, several of whom

told me all these things,

toasts these ingredients perfectly each night
¢ them. Knowing how to do

ed from mother t0 daugh-

ter tejateras. T Jliness of the seeds
and bowls is vit se or fruit stuck on
ds will render the whole stew

the mamey s :
and all the other tejeras will

the wrong color
scowl.

In the morning, having guarded cleanliness
and toasted all to a turn with Zen-like atten-
tion, she grinds everything up on her metate
with which every woman comes cquipped as a
wife, dollops what must be a greyish gravy all

into a pot, sloshes in old water and ice, mixes it
until what T would describe as a bubbly spume is
developed like foam on a stormy beach, scum to
be discarded from boiling chicken, or unhealthy
beer. But, two million Oaxacands (and this is
Oaxaqueno libation, several Mexicans with whom
I spoke had never tried tejate, and thought it
looked suspiciously rustic) canat be wrong.
‘Tejate is a staple at ferias and mercados capturing

the romanticism and purity of an agricultural past,

thatched roofs, hay in the sun, fields under

ed only by the townf¢

swirled into
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nado, who took his tejate neat from
the flamboyantly enamelled gourd
and stood with his mother lﬂpping
the creamy froth from the boy|
A tall sleek girl with golden syq.
glasses on her head and eyes like A
deer took hets to go, biting at the
foam, and two guffawing schog
girls with braces on their teeth
walloping each other, sloshed
their plastic cups and, shreik-
ing, licked the chunks from their
wrists.

My turn. From a little gal-
vanized bucket, the tejatera
scooped in an inch of sugar
water of which you can have
more or less, the sweetness
must be necessary since una-
mended cacao is cruelly bit-
ter. Then, swirling expertly

for the proper liquid to foam

ratio, my tejatera scraped the
side of the tub, dolloped it all
into my cup and plopped in

a chunk of ice. As it turned

out, it was delightful, or, at

least, cool and chocolatey.

A pre-Hispanic Yoo Hoo.

Rather than a grainy spume,

the froth was melting and

creamy, the sweetness in-
vigorating not cloying.
There is in Spanish a
specific word, madruga-
da, for the crack of dawn
between 3 and 4 in the
morning when women get
up tostart the fire, pat the
tortillas, and get the men
ready for their long days.
One can imagine a cool
gourdful of tejate in the
early hours to gird you

for the long day.




