CNN News Highlights — New Mexico Cuisine
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Answers

| 1) land-based | 2) occupation | 3) retain | 4) squash | 5) trade routes | 6) unique |

There's something really magical about this place. When you talk about New Mexico, we go back 23,000
years of human 2) occupation. Things were coming up here from Mexico, things were coming here from
the plains. There were 5) trade routes and we get people from all over the world that just want to come
and experience a little bit of Southwestern food. So we're in the Southwest, and so some of the famous
foods here are corn, beans and 4) squash — the three sisters. And then our local potatoes and our
tomatoes that have the flavor of the earth. New Mexico, | think, is 6) unique. The food is very

1) land-based. It's very connected to place, and so you can take the ingredients and move them to another
part of the country, but they 3) retain their connections to the land.

1) Anglo 2) chilies 3) deconstruct 4) Hispanic
5) indigenous 6) native people 7) referred to 8) thicken

The majority of people don't even know that the magic eight, or eight foods, that 6) native people gave to
the world. Many ¢ are now part of 5) indigenous foods from the Americas. If we start to

3) deconstruct that, what we see is that the Italians didn't have the tomato, and the Irish didn't have the
potato, and there were no 2) chilies in any Asian cuisine. And bring this to a boil... We do two amazing
Native American classes at the Santa Fe School of Cooking in Santa Fe... So you can actually see it starting
to

8) thicken right now... Santa Fe has always been 7) referred to as “tri-ethnic,” so that would be native,

4) Hispanic (or Spanish) and then 1) Anglo.

1) bison | 2) cuisine | 3) 4) demi-glace | 5) demonstration | 6) earthy 7) elk 8) fusion
contemporary

9) 10) 11) 12) influences | 13) millennia 14) regional | 15) subtle | 16) team-

hands-on | Hollandaise | incorporating building

Native American 2) cuisine is a little different than some of the other 12) influences in that it's not
necessarily spicy — it's a little more 6) earthy, the flavors are very 15) subtle. It really focuses on some of
the local indigenous foods, including 1) bison and 7) elk. Does it matter where chili comes from? | don't
know, does it matter where grapes come from? Yes, it does. We do a lot of different kinds of events here
at the Santa Fe School of Cooking. We do 16) team-building exercises, we do 5) demonstration classes, we
do 9) hands-on classes, we do some 14) regional Mexican menus, we do very 3) contemporary
Southwestern, and you know, somebody asked me what's contemporary Southwestern? Well, when you
start 11) incorporating, like classic French sauces, let's say you're making a red chili 4) demi-glace or green
chili 10) Hollandaise, that would be an example of the 8) fusion behind contemporary. But our food is, is, a
fusion going back 13) millennia.

[ 1) caliber | 2) culinary destination | 3) echelon | 4) encourage | 5) profile | 6) rounded-out |

Santa Fe has become a 2) culinary destination, you know? We have so, so many talented chefs preparing
any type of cuisine. We've got the 3) echelon of restaurants that you would find in any food city: New York,
San Francisco, Boston, Chicago, Los Angeles... Our 1) caliber of restaurants is just as good, in some cases
better, | think. There's no better way to learn than to eat your way through the history to experience
something in its very pure form and something in its very modern form. And then you get a 6) rounded-out
flavor 5) profile of the past, the present and the future. | would 4) encourage everyone to eat as much as
they can in the time that you have, and then the truth of it is — you'll be back.



| 1) land-based | 2) occupation | 3) retain | 4) squash | 5) trade routes | 6) unique |

There's something really magical about this place. When you talk about New Mexico, we go back 23,000
years of human *2/occupation*. Things were coming up here from Mexico, things were coming here from
the plains. There were *5/trade routes* and we get people from all over the world that just want to come
and experience a little bit of Southwestern food. So we're in the Southwest, and so some of the famous
foods here are corn, beans and *4/squash* — the three sisters. And then our local potatoes and our
tomatoes that have the flavor of the earth. New Mexico, | think, is *6/unique*. The food is very
*1/land-based*. It's very connected to place, and so you can take the ingredients and move them to
another part of the country, but they *3/retain* their connections to the land.

1) Anglo 2) chilies 3) deconstruct 4) Hispanic
5) indigenous 6) native people 7) referred to 8) thicken

The majority of people don't even know that the magic eight, or eight foods, that *6/native people* gave
to the world. Many ¢ are now part of *5/indigenous* foods from the Americas. If we start to
*3/deconstruct* that, what we see is that the Italians didn't have the tomato, and the Irish didn't have the
potato, and there were no *2/chilies* in any Asian cuisine. And bring this to a boil... We do two amazing
Native American classes at the Santa Fe School of Cooking in Santa Fe... So you can actually see it starting
to

*8/thicken* right now... Santa Fe has always been *7/referred to* as “tri-ethnic,” so that would be native,
*4/Hispanic* (or Spanish) and then *1/Anglo*.

1) bison | 2) cuisine | 3) 4) demi-glace | 5) demonstration | 6) earthy 7) elk 8) fusion
contemporary

9) 10) 11) 12) influences | 13) millennia 14) regional | 15) subtle | 16) team-

hands-on | Hollandaise | incorporating building

Native American *2/cuisine* is a little different than some of the other *12/influences* in that it's not
necessarily spicy — it's a little more *6/earthy*, the flavors are very *15/subtle*. It really focuses on some
of the local indigenous foods, including *1/bison* and *7/elk*. Does it matter where chili comes from? |
don't know, does it matter where grapes come from? Yes, it does. We do a lot of different kinds of events
here at the Santa Fe School of Cooking. We do *16/team-building* exercises, we do *5/demonstration*
classes, we do ¥*9/hands-on* classes, we do some *14/regional* Mexican menus, we do very
*3/contemporary* Southwestern, and you know, somebody asked me what's contemporary
Southwestern? Well, when you start *11/incorporating*, like classic French sauces, let's say you're making
a red chili *4/demi-glace* or green chili *10/Hollandaise*, that would be an example of the *8/fusion*
behind contemporary. But our food is, is, a fusion going back *13/millennia*.

[ 1) caliber | 2) culinary destination | 3) echelon | 4) encourage | 5) profile | 6) rounded-out |

Santa Fe has become a *2/culinary destination*, you know? We have so, so many talented chefs preparing
any type of cuisine. We've got the *3/echelon* of restaurants that you would find in any food city: New
York, San Francisco, Boston, Chicago, Los Angeles... Our *1/caliber* of restaurants is just as good, in some
cases better, | think. There's no better way to learn than to eat your way through the history to experience
something in its very pure form and something in its very modern form. And then you get a *6/rounded-
out* flavor *5/profile* of the past, the present and the future. | would *4/encourage* everyone to eat as
much as they can in the time that you have, and then the truth of it is — you'll be back.



