
Mexican food, fun & culture
The Warm Months 2014
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Cover image: Sketches from our latest street art commission by GoDDog at Wahaca Wimbledon
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It's been a busy year for us at Wahaca. 
We’ve reared pigs, opened new 
restaurants, had trips to Chicago, New 
York, Guadalajara and Mexico City and 
had a few babies along the way (our 
youngest officially-recorded guacamole 
addict is now just under two). It also seems 
that we have another Wahaca van in our 
fleet. This one, wary of being purloined 
by the lovely folks of Canary Wharf, 
or snapped up by the hipsters on the 
Southbank massif, has insisted on having 
wings, and thus determines to travel 
the length and breadth of the country 
bringing tacos to the masses over the next 
year. Watch this space.

Our trip to Chicago and New York 
last autumn was particularly inspiring. 
We went in search of fresh ideas to 
excite our palates (and yours) and, 
apart from thinking that Chicago was 
one of the coolest places ever, we were 
flabbergasted by the amount of truly 
original, totally fantastic food we found 
at every turn. Not that the food in New 
York was bad, far from it, and we came 
away from both places with so many 
ideas that we seem to have spawned a 
whole new restaurant menu dreamed up 
from the commonality and fusion of food 
from North America (both Mexico and 

various foodie states of the US). DF Mexico 
is opening in Brick Lane soon and will be 
an explosion of flavours from both sides 
of the border. In our imaginations it’s the 
kind of place you might find if a food nut 
from LA met a hot chef from Mexico City 
and they decided to open somewhere to 
grab a bite. We figured it would be just as 
at home in Brick Lane as in La Roma in 
Mexico City (hence the name DF Mexico 
- see over). We are very excited by this 
experiment, it reminds us of the thrill we 
got when our first shipping containers 
landed on the Southbank. We hope you 
will check it out.

Meanwhile onto Wahaca. We continue 
to work on our specials list and coming up 
over the next 12 months you can expect 
to find crab tostadas, corn fritters, crazy 
lasagnes, delicious new salsas, mouth-
watering ceviches, more empanadas 
of different delectable delights, new 
puddings and into the autumn much, 
much more. Our team are revved up and 
raring to go; our chefs have their knives 
at the ready; armed with new recipes 
from our trips away we are preparing to 
unleash hitherto undreamt of Mexican 
treats onto you, the Mexican aficionados. 
Prepare to be dazzled!  
Tommi x.
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Meals ’n 
Wheels
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Welcome to the latest edition of 'Ola featuring 
highlights from our summer menu, latest news and 
goings on, and all things Mexico. In this issue; Tommi 
shares some of her chilli secrets, we meet the street 
artist behind our new Wimbledon branch, and cycling 
tales from our girl in Mexico.

Latest happenings...

Visit Page 7 for all the latest from the kitchen

Upping the bar
You might have noticed an extra 
twinkle in our bartenders’ eyes 
recently. That’s not just because of 
the tequila-laden aromas they’re 
surrounded by, but also because 
we’ve just won Restaurant Magazine’s 
Best Restaurant Drinks award, thanks 
to our insistence on only stocking the 
world’s finest tequilas, continually 
preaching the word of Mezcal (try it  
if you haven’t yet) and our wide 
range of curious soft drinks.  

 
However, not content with being the 
best, we’re continuing our focus 
on drinks and have this summer 
started serving our freshly made 
sangrita alongside all blanco 
and reposado tequilas (just as 
you’ll find being sipped all over 
Mexico). Plus, we’re introducing 
a new range of regularly 
changing seasonal margaritas 
over the summer. So now you 
have even more reasons to cheer. 

Living the high life
This March a group of intrepid Wahaca 
explorers headed off to Mexico, or 
more specifically the high plains of 
Jalisco, home to some of the world’s 
finest tequila producers, to get to the 
heart of our favourite elixir. Thanks to 
our good friends at Olmeca Altos, we 
spent a day exploring the agave fields 
on high speed quad bikes (Slightly too 
high speed for Tommi Miers who ended 
up headfirst in a hedge) and  

helping the jimadores with their 
harvest, before taking in a fascinating 
tour of their Arandas distillery, to find 
out what makes it one of the finest 
100% agave spirits available. We were 
all captivated by the passion of their 
Master Distiller, Jesus Hernandez, and 
the care and attention that goes into 
producing every bottle. That’s why we 
always say sip, don’t shoot.

WDF?
Outsiders call it Mexico City. To those 
who know, it’s Distrito Federal. To locals, 
it’s simply DF and now a slice of this 
amazing city is coming to East London. 
DF Mexico is a totally new experiment 
which we’re opening in Shoreditch’s 
Truman Brewery this summer. A 
restaurant shaped by traditional 
Mexican flavours with today’s 
contemporary international twists. DF is 
a place for modern Mexican fast food: 
Tortas with smashed avocado; home-
cooked fries dusted with chilli salt; 
slow-cooked tacos served fast. 
It’ll be fresh, exciting and fun. DF 
Mexico will be Wahaca’s little brother, 
born in the City with all of the boldness 
and flavour of the true melting pot we 
find and love when we head over to 
Distrito Federal and get under its skin. 

We were lucky enough to pay a visit to 
Ednica this year, the UNESCO backed charity 

which we support through our Street Food Specials. We donate 20p from each 
Street Food Special dish you order to campaigns close to our heart, and Ednica 
use that money to help fund their education programme for children who live 
and work on the streets of Mexico City. We spent the afternoon understanding 
how the charity are making a real difference to the lives of the children it 
supports, not just through encouraging a culture of self-respect, but also 
teaching them about nutrition, which on our visit culminated in a UK vs Mexico 
lunch cook-off. The children’s green salad with amaranth and cranberries 
went up against our very own take on an English tea, complete with triangular 
cucumber sandwiches. They were clear winners! 

street ednica-tion 

Finding GoDDog
With a new place opening up in the 
heart of Wimbledon, continuing our 
mission to invite one of the world’s 
best street artists to decorate each of 
our restaurants, we needed someone 
to give it a sprinkle of gold-dust. 
With the help of street art consultant, 
Tristan Manco, we found GoDDog in 
the historic French city of Avignon. 
“My paintings” he says, “are often 
colourful mysterious creatures, all 
curves and sometimes wearing 
fur.” Of course they are GoDDog. He 
goes on to explain “My idea is to 
re-awaken the public’s imagination. 
I like to associate with the urban 
world to make the work more 
attractive and fantastic.” Through 
his graphic language, GoDDog 
conjures up a world of fantasy 
through futuristic shapes, from skulls 
to figures and mythical creatures. 
You can check out his work at 
Wahaca Wimbledon or head to 
goddogstreetart.tumblr.com. 
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Image: GoDDog's street art 
commission at Wimbledon

Wahaca Wimbledon open now!
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Recent visitors to Wahaca Soho might well have spotted 
Tommi furiously scribbling away in a corner, collecting 
together her favourite recipes for her new book, Chilli 
Notes, a beautiful collection of dishes from around the 
world paying homage to the humble chilli pepper. 
Here's a selection from her Chilli Hot List to give you a 
tongue tingling taste of what’s in store. 

Green, curvy, fresh and spicy, these fiery chillies can 
pack quite a punch, although the heat won’t last long 
(and can vary hugely from one chilli to another). 
Jalapeños are increasingly available in supermarkets 
and are hotter than the unnamed fresh chillies of a 
similar size that you see sold next to them.

I use chile de árbol (named after the treelike bush 
it grows from) like other people use black pepper. It 
has a wonderfully versatile dry, fiery heat that adds 
a touch of peppery seasoning to stocks, stews and 
sauces. Whilst chiles de árbol are hot, using one in 
a large soup or stew will add only a gentle peppery 
heat through the dish; if you wanted a really hot 
dish you might add two. When toasted, more of their 
flavour comes out and they become wonderfully 
nutty; they are a fail safe variety to use for making 
chilli oil and hot chilli sauces. You see this chilli 
cropping up all over restaurant menus in California, 
where influences from Mexico (and Korea) merge 
with the modern, seasonal approach to food first 
espoused by Alice Waters thirty years ago. 

Habaneros are from the Yucatan 
and are the first Mexican chilli to win 
Protected Denomination of Origin 
status. They are almost identical in 
appearance and flavour to the Scotch 
bonnet and look like brightly coloured 
Chinese lanterns, in orange, red and 
yellow. Whilst they are pretty to look at 
they are devilishly hot with a wonderful 
citrusy note to them that is accentuated 
with roasting. Eat judiciously.

Poblano chillies are large fresh chillies, 
similar in appearance to green peppers 
but a much darker green and with a 
thinner skin. When dried, a poblano is 
transformed into the ancho chilli, a round, 
dark red chilli with fruity tones. Rich in 
flavour and fairly mild in heat (although 
they are steadily getting hotter), an ancho 
adds sweetness and depth of flavour to 
marinades, salsas and moles.

Pasilla chillies have a herbaceous, 
raisin-like taste with undertones of 
tobacco that adds huge complexity 
to food. In Mexico they are part of the 
chilli trio used to make moles (with the 
ancho and the guajillo) but they are 
also wonderful on their own thanks to 
their unique flavour. Try them out in 
my dark, squidgy chocolate brownies 
or shin of beef. You will be bowled 
over by their flavour.

The chipotle, or smoked, dried 
jalapeño, is probably one of 
Mexico’s best-known chillies 
(its name stems from the words 
‘chilli’ and ‘smoke’ in the native 
Indian language Nahuatl). 
Although there are several 
different varieties of chipotle, the 
one that I use is known as the 
mora. It has an intoxicating fiery 
flavour that is delicious in salsas 
and mayonnaises and makes 
the incredible chipotles en 
adobo that can quickly become 
an indispensable ingredient in 
your cupboard.

Published by Hodder & 
Stoughton. Photography © 
Tara Fisher.



Summarise the experience of 
winning the Wahaca Scholarship, 
flying 4,912 miles, then cycling 
650 miles on recycled bicycles 
across a state and into another 
country in 500 words. Hard to 
do...but hey I'll do my best.
 Bikes Across Borders (BXB) takes 
second hand or disregarded 
bikes and fixes them up for 
reuse (with a little help from an 
awesome place called Yellow 
Bike Project in Austin). Every 
year they undertake a migration 
from Austin Texas to Mexico 
where they donate these bikes 
to autonomous communities 
to provide them with another 
form of transportation. I thought 
what could be more perfect then 

undertaking my first bike tour 
(something I’ve always wanted to 
do) and doing it travelling across 
Texas and Northern Mexico to 
experience these countries in 
their purest form by cycling 
through them! I wasn’t let down. 
 After meeting our fellow BXB-
ers, who without a doubt are now 
our extended family across the 
seas, how could I choose which 
story to tell? 
 Should I tell you about the time 
we were the first ever tourists in 
some more remote areas and 
were followed by photographers 
from the local newspapers? 
Or when we got stuck on the 
highway in between a dark 
bridge and a blacked out cartel 
van? Or the time we accidentally 
stayed in a brothel? Or the time 
we cycled over 60 miles in the 
soaring heat and ran out of 
food and water in the desert? 
Or maybe how we finished our 
journey, riding critical mass with 
100 fellow cyclists through the 
streets of Monterrey? 
 We have so many stories 
but I think our most treasured 
memories of our tour in Mexico 
will always be of the people. 
Before we left we had no idea 
how much fun we would have 
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and how much we would miss it 
when we came back.
 Mexico is a beautiful place full 
of life and of course the most 
amazing food! To say we ate 
our body weight in tacos would 
be an understatement. We 
devoured fresh avocados every 
day without fail and also got to 
experience roadside Tamales for 
the first time – the comfort food 
of Mexico. Everywhere we went 
the hospitality was amazing as 
people went out of their way 
to make us feel welcome and 
experience the real Mexico.
 The Mexico that we 
experienced was one of great 
people, culture, food and breath 
taking scenery. So if you really 
want to see a country for what 
it really is, ignore that voice in 
your head saying it’s too tricky. 
Jump on a bicycle, get cycling 
and explore and experience the 
real heart of a country and its 
community for yourself.  
Viva Mexico!

 
Chain 
Letters

Ola Warm Months 2014
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Every issue we bring you seasonal dishes for you to try 
at home. This fail safe recipe always gets exclamations 
of pleasure from friends, and better yet, most of the prep 
can be done in advance.

The 
Scoop 

news from our kitchens

Step aside Mr. Whippy

We’ve been working with 

Bermondsey based Ice cream 

blenders, Ice Cream Union for 

a few years now, creating some 

bespoke serves to make sure your 

meal is ultra-tasty, right to the last 

mouthful. The idea of endless ice 

cream tastings made for some real 

tough times at Wahaca HQ. Our 

latest project has been to develop 

the ultimate, decadent vanilla 

soft-serve ice cream for our new 

DF Mexico restaurant, opening 

this summer. Fresh milk, cream 

and vanilla pods are churned 

on site with love and topped with 

a bespoke passion fruit curd or 

raspberry syrup which we’ve 

created with sauce specialists, 

Stokes, based in Suffolk. This stuff is 

set to make the good people around 

The Truman Brewery very happy. 

Whey to go!

We were first introduced to Kristen 

Schnepp from artisan Mexican 

cheese maker, Gringa Dairy, when 

she started donating her waste 

whey to the pigs we reared as part 

of our food waste campaign, The 

Pig Idea last year. Since then her 

urban dairy in Peckham has been 

producing the deliciously oozy 

queso fresco which you’ll find inside 

our latest empanadas. Made using 

British ingredients, her passion for 

making amazing cheeses (by hand 

of course) is clear in every bite. 

www,thepigidea.org 

 
News from home 

We sent our food buyer, Carolyn 

over to Mexico at the beginning 

of the year to check out the latest 

and greatest innovations from 

the motherland. She stopped in 

to visit some of Wahaca’s oldest 

pals, to see what they were up to 

and came back beaming with 

excitement about developing an 

amazing salad with amaranth, a 

super grain rich in Iron, Magnesium 

and Calcium that's been around 

since 4000 BC (but we’d make sure 

to buy it fresh). There were also 

tales of Mexican tamarind pulp, an 

ingredient we use in lots of  

cocktails, which was fruitier,  

sweeter and more perfumed than 

ever before. Watch out for  

exciting things on the horizon. 

Corn crumbed chicken  
with tomato & chilli salad
1. Spread the chicken breasts out on a 
board and cut them in half horizontally 
so that you have 2 thinner pieces (or into 
thirds if you are feeding more people). 
2. Mix the flour with the paprika, season 
generously with salt and pepper and 
spread out onto a large plate.
3. Whizz the cornflakes in a food 
blender, mix with the Parmesan and 
spread onto another large plate. Beat 
the eggs in a large bowl. Toss each 
chicken piece first in the flour, then in 
the egg and finally in the cornflake 
mixture. At this stage you can put the 
chicken pieces in the fridge for a few 
hours or even overnight, to set the 
crumbs, or cook straight away.
4. Make the salad half an hour before 
you are ready to eat to allow the flavours 
to ripen at room temperature. Toss the 
tomatoes gently with the rest of the salad 
ingredients (perhaps start with half a 
chilli and see how hot you want to go) 
including the olive oil and lime juice and 
season generously with salt and pepper.
5. Heat a heavy-bottomed frying pan 
over a medium-high heat and add 
the fat. Fry the chicken in batches until 
golden on the outside and cooked 
through in the middle, about 3–4 
minutes for each side. Alternatively, you 
can fry the chicken briefly in advance 
and then finish the cooking in a hot 
oven for 10 minutes just before your 
friends arrive.
6. Serve with the salad and piles of 
mash or boiled new potatoes.

Serves 4-6
4 chicken breasts, skinless
40g plain flour
1 tsp sweet smoked paprika
100g cornflakes, smashed
40g Parmesan cheese, grated
3 eggs, lightly beaten
30g butter plus a little olive oil

For the tomato salad
6 plum-sized tomatoes (mixed  
colours, if you can find them),  
sliced into fat wedges
A good handful of ripe cherry 
tomatoes (mixed colours, if you can 
find them), halved or quartered
A handful each of tarragon and mint 
leaves, roughly chopped
2 limes
4 tbsp extra virgin olive oil
1 habanero/Scotch bonnet chilli,  
de-seeded and finely chopped
½ red onion, sliced very finely
1 tsp caster sugar (optional)

Wahaca Stratford’s head honcho and Wahaca 
Management Scholarship winner, Anna Kearney, 
writes of her adventures riding a second hand 
bicycle across Texas and Mexico with charity, 
Bikes Across Borders.

Recipe adapted 
from Chilli Notes 
by Thomasina 
Miers, published 
by Hodder & 
Stoughton. 
Photography © 
Tara Fisher.
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Bluewater 
Canary Wharf
Charlotte Street
Covent Garden
Islington
Soho

Southbank
St. Paul’s
Stratford
Waterloo
White City
Wimbledon

Sides Enjoy with street food

Green rice £2.30 V
Rice blitzed with coriander, onion 
and garlic.

Frijoles £2.50 V
Rich, creamy black beans cooked 
twice for fl avour. Served with 
crumbled cheese and crema.

Greens £3.95 V
Succulent green tenderstem broccoli 
drizzled with garlic chilli oil and a 
squeeze of lime.

Spicy slaw (not too hot) £2.30 V
Shredded cabbage and red onion 
with our chipotle dressing. 

Sweet potato £3.10 V
Crispy fried chunks of sweet potato, 
dressed with smoky caramelised 
mojo de ajo.

Corn and bean salad £3.95 V
Mixed salad leaves tossed with 
diced avocado, corn and 
bean salsa topped with toasted 
pumpkin seeds.

Grilled corn £3.95 V
Utterly delicious corn slathered in 
sour cream mayo mix, chilli-sugar-salt,
Lancashire cheese and a squeeze
of lime.

Opening 
hours 
Mon-Sat 12-11
Sun 12-10.30

New street food specials
Seasonal dishes that give a little back

We regularly update our specials 

to bring you the most exciting 
ingredients throughout the year. 

See our separate menu for what’s 

special right now. 

20p from each dish will be donated 

to support charities and campaigns 

close to our heart in Mexico and the 

UK. To fi nd out how your money is 

making a difference visit our website 

www.wahaca.co.uk.

Tacos

Three soft corn tortillas with one of the 
delicious fi llings below.

Pork pibil £4.10
Slow cooked pork in our special Yucatecan 
marinade with fi ery pickled onions.

Chicken tinga £4.10
Tender chicken in a smoky tomato 
sauce topped with crema and 
extra-hot chipotle adobo.

Grilled British steak
With chipotle salsa: £4.50
With grilled cheese & salsa: £4.85

Cactus taco £4.10 V
Grilled cactus taco with courgette, 
grilled cheese and guajillo oil.

Plantain taco £3.95 V
Sweet crispy plantain, frijoles, crema, 
feta cheese and our hot chipotle adobo.

Tostadas 

Two crisp tortillas, piled high with one 
of the cold, light salads below.

Ceviche £5.25 
MSC certifi ed prawns and sustainably 
harvested scallops tossed with a 
refreshing mix of hot habanero 
chilli, lime, cucumber and mint.

Chicken Caesar £4.20
Chunks of chicken tossed in a creamy 
Caesar dressing on a base of freshly 
shredded cos.

Black bean £3.80 V
Our special re-fried beans topped 
with avocado salsa, crema, Lancashire 
cheese and fresh tomato salsa.

Quesadillas

Large toasted tortilla oozing with 
melted cheese and one of the delicious 
fi llings below.

Black beans & cheese £3.70 V
Our homemade black beans with 
Monterey Jack cheese and mozzarella.

Chorizo & potato £4.20
British chorizo, made to our
own special recipe, fresh thyme
and steamed potato.

Chipotle chicken £4.20
Chicken cooked in a spicy tomato 
marinade.

Broad bean & feta £3.85 V
Crushed new potatoes, broad 
beans, peas, feta and mint.

Taquitos

Two corn tortillas wrapped around one 
of our wholesome fi llings, deep fried 
and served with crema. 

Tender, marinated chicken £4.00
With shredded lettuce, Lancashire 
cheese and fresh tomato salsa.

Summery new potato £3.75 V
Seasonal new potatoes with mint, 
tarragon, olive oil, feta, shredded 
lettuce and our habanero salsa.

New
New

New

New

New

From the grill

MSC fi sh a la Pimienta £10.50
Grilled fresh MSC haddock with a 
melting onion, black pepper, fresh 
lime and pumpkin seed sauce, served 
with green rice and salad.

British steak, the Mexican way £10.25
Strips of British steak, grilled and served 
with green rice, charred spring onions 
and our special house salsas.

Marinated, grilled chicken £10.25
Chargrilled chicken breast in our 
spicy Yucatecan marinade of cumin, 
oregano and spices. Served with green 
rice and spicy pickled onions.

Salads

The Sonora salad 
Avocado, pumpkin seeds, beans, British 
organic spelt and cos lettuce in a crispy 
tortilla bowl with either:

Char-grilled steak: £8.50
Grilled achiote chicken: £8.50
Black bean & corn salsa: £7.50 V

Summer Fuerza salad £8.25 V
Roast sweet potato, caramelised 
red onions, British organic spelt, feta, 
avocado, fresh mint, pumpkin seeds, 
salad leaves, totopos and cucumber in 
our house dressing.

Burritos

From Chihuahua – toasted fl our tortillas 
wrapped around delicious fi llings of 
frijoles, shredded cabbage, green rice, 
crema and avocado salsa with totopos 
on the side.

British steak £6.95
Chipotle salsa & grilled spring onions.

Chicken Tinga £6.95 
Chipotle, onion & spices.

Slow-cooked pork £6.95
Pink pickled onions & habanero chillies.

Baja cheese Any of the above 
with cheese +60p.

Cactus & courgette £6.85 V
Sautéed courgette, cactus and new 
potato, layered with feta and a double 
dose of red salsa.

Classics

Pork pibil £8.95
The famous dish from the Yucatan. 
Tender, marinated pork served in a 
parcel with smoky black beans, green 
rice and pink pickled onions.

MSC fi sh tacos £8.95
Crispy freshly battered MSC certifi ed 
cod on a bed of our crunchy salad mix 
in soft tacos with chipotle mayo,  crema 
and a squeeze of fresh lime served with 
beans and rice.

Churros y chocolate £3.95 V
Our favourite! Mexican doughnuts 
with a rich chocolate sauce.

Salted caramel ice cream £4.25 V
Salted caramel ice-cream with 
shavings of Original Beans chocolate.

Vanilla ice-cream £4.25 V
With toasted pumpkin seeds, drizzled 
with our caramel “cajeta” sauce.

Chocolate tres leches cake £4.95 N V

Dense chocolate cake soaked in 
a mixture of three milks, topped 
with a scoop of peanut butter 
ice-cream.

Mango or Passion fruit sorbet £3.95 V
Served as in the markets of Mexico.

Mexican chocolate tart £4.95 N V

Rich single origin chocolate ganache 
lightly spiced with a hint of chilli, on 
a buttery biscuit base, served with a 
dollop of crème fraîche.

Wahaca selection

A selection of our favourite plates for 2 
people to share £19.95*

3 pork pibil tacos
1 large broad bean quesadilla
3 chicken tinga tacos
2 black bean tostadas
2 new potato taquitos
and Wahaca slaw

*This selection is fi xed. Your waiter will 
be happy to help in picking other street 
food to suit your tastes.

Street food Smaller plates – choose 2-3 dishes per person or share lots with friends

Platos fuertes Bigger plates – easy to share or perfect for one

Puddings

New

New

New

New

Sustainable restaurant 
group of the year

Best Cheap Eat in 
the UK

We’re really proud to have been voted Sustainable 
Restaurant Group of the year in both 2012 & 2013. Where 
possible we use British ingredients to recreate the vibrant 
fl avours of the Mexican markets. Our meat is sourced 
within the UK & our fi sh is sustainably caught. All of our 

food waste is either composted or used to generate 
energy; none of it goes to landfi ll. We work with farmers 
who share our values to improve animal welfare. 
Sometimes ingredients cost us a little more, but you can 
tuck in, happily knowing your meal won’t cost the earth.

As in the markets, some plates may be delivered 
at different times. We think the freshness is worth it. 
V = Does not contain meat N = Contains nuts
All dishes may contain traces of nuts
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New  for the  warm  months2014


