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A. [bookmark: _Toc208239370]Restaurants and Places to Eat and Drink

1. [bookmark: _Toc208239371]Bakeries and Pastry Shops

Boulenc:   Boulenc is a popular European-style bakery and restaurant located in Centro, Oaxaca. Known for its fresh-baked sourdough bread, delectable pastries, and diverse menu featuring French, Italian, and international favorites like Reuben sandwiches, wood-oven pizzas with sourdough crusts, egg sandwiches on homemade English muffins, shakshuka, and croque-monsieurs. The café offers an airy ambiance with tables in a covered courtyard. Calle Porfirio Díaz 207; 951-35-3648. Also sells preserves, salsas, and other jarred items. Look next door also at Succulenta.

Pan Con Madre: Pan Con Madre is a renowned artisanal bakery in Oaxaca that introduced sourdough bread to the city. The aroma of freshly baked bread wafts through the air, drawing you into a bustling bakery where bakers work on various breads and pastries. Unique flavors like cardamom spirals, cheese and fig paste buns, dulce de leche rolls, and fresh focaccia are among their offerings. Calle Quelzalcóatl 205-D; 951-224-1154

Onno Lancheria: Nestled in the eastern part of Centro, Onno Lancheria is a casual spot offering delectable sandwiches, salads, and American breakfast favorites like French toast and yogurt parfaits. Originally a grab-and-go sandwich shop, it has evolved into a place for connection and conversation. The owners draw from their culinary background in Chiapas and experience in various locations to create a menu that puts a fresh spin on Mexican lunch dishes. 951-208-756; Martires de Tacubaya 308. Associated with the bakery only: Onno Panadería on Av. José María Morelos 1201. 

Pan am Abasolo: Pan:am Abasolo is a charming bakery and café located in a traditional Oaxacan house with vibrant walls and a lovely courtyard patio. It has gained recognition for its freshly baked bread, pastries, and good coffee. The menu offers unique twists on traditional Mexican breakfast dishes, such as incorporating nopales in their huevos divorciados. With locations near Santo Domingo Church and in the city's northeast, both spots provide a delightful morning ambiance. C. Abasolo. 203; 951-514-0132. (They have another location in Colonia Reforma: Av. Belisario Domínguez 809.)

Bodega: Bodega is a charming bakery with a striking blue exterior, offering top-notch coffee and pastries. The limited seating includes a long shared table where patrons can enjoy the flaky bites while watching the bakers in action. This farm-to-table bakery harvests its own grain once a year and exclusively uses it for their bread, ensuring that each batch is made from their homegrown grains. They also import cream and butter from New Zealand. Miguel Hidalgo 1203; 951-231-0241.

2. [bookmark: _Toc208239372]Cafes/Breakfast/Brunch

Chepiche Cafe: Nestled in the picturesque neighborhood of Xochimilco in Oaxaca City, Chepiche Cafe offers a tranquil and inviting garden setting, making it an ideal spot for a leisurely breakfast. The cafe's menu features a variety of local favorites such as enfrijoladas, chilaquiles, fresh fruit bowls, pancakes, and hearty egg dishes made with seasonal ingredients from nearby farms. De. Genaro Vásquez 6; 951-518-6273.

Ancestral Cocina Tradicional: is a tasteful and tasty spot in Xochimilco to grab an almuerzo (the Mexican term for a heartier mid-morning breakfast or brunch). Their menu is a tempting line-up of local fare only, including the harder-to-find tetelas, triangle-shaped tortilla pockets made from corn masa and stuffed with black beans, quesillo, and meat or veggies. The setting at this charming Xochimilco brunch spot is both picturesque and atmospheric with its rustic adobe brick walls, lush and flower-filled patio dining room, and occasional swirl or whiff of smoke from the kitchen’s always hot comal. This is a great place to order a few different plates for the table so you can sample your way through a variety of chef-prepared Oaxacan breakfast classics. (See also discussion under Mexican lLunch and Dinner Restaurants ) Jőse López Alavez 1347. 

Antique Cafe:  Looking for a Oaxacan breakfast experience that feels quiet and off-the-beaten-track? Then Antique Cafe is the breakfast destination for you. Situated in  Xochimilco behind Ancestral and down a narrow cobblestoned passageway off Xochimilco’s main drag, Alavez, Antique Cafe has the air of a hidden gem and a menu that matches its make-yourself-at-home vibe. Grab a table in the cozy entry nook or meander down the hallway to a dreamy patio at the back. All of their breakfast paquetes include a small plate of fruit plus an americano and range in size from a slice of toast or a pancake to a plate of entomatadasor enfrijoladas with cheese, onion, and crema. José López Alavez 1345. 

Rupestre Pan y Cafe:  This place harbors one of the most inviting patios in all of Xochimilco. Find a seat under their massive and shade-giving ciruela tree and order their hotcakes of the day or go for something more traditional like salsa de huevos with a side of tostadas for dipping or chilaquiles. Everything coming out of Rupestre’s kitchen emerges with flair, so much so that you’ll likely feel the urge to snap a picture of your plate before you take your first bite. Though their menu has all of the items you’d expect on a breakfast menu in Oaxaca, they add their own unique twist to every dish, be it their molletes and tostadas served on red wine wholewheat bread or their grilled banana and berry-crowned french toast on a bed of beetroot sauce. José Lòpez Alavez 1403. 

Empedrado:  Fabulous breakfast/brunch place on Alavez in Xochimilco; lots of options, live music Sunday; second floor terrace; also lunch; locals mostly; one of our favorites. 

A M Siempre: A.M. Siempre Cafe is a charming and cozy family-friendly spot located in the peaceful Xochimilco neighborhood of Oaxaca, Mexico. The cafe offers a warm ambiance with vintage sofas and a small outdoor patio, making it an ideal place to enjoy a leisurely breakfast or brunch accompanied by their renowned locally grown single-origin coffee from the Sierra Sur region of Oaxaca. In addition to their delicious cinnamon rolls and freshly baked pastries, A.M. José López Alavez 1355;  951-515-6160

Pan de Olla Bistro: for fabulous breakfasts, pan and sweet pastries. Edge of the east side of big park on Piño Suarez 804.

Cafebre: Cafebre is a standout coffee shop in Oaxaca City known for its fantastic coffee and artsy decor featuring colorful murals. The tranquil courtyard provides a perfect spot to savor your choice of caffeine fix, whether it's an espresso, latte, or iced coffee. The baristas are knowledgeable and offer unique touches like serving Chemex with cacao nibs that complement the flavors perfectly. Calle Manuel Bravo 108. 

Cafe Nuevo Mundo: Café Nuevo Mundo is an independent coffee roaster in Oaxaca City, renowned for its top-notch espresso. The café has two locations and is popular among coffee enthusiasts. While they excel in sweet drinks like frappuccinos, their traditional coffee options such as lattes and cold brews are not the best. In addition to great coffee, they offer a hearty breakfast at a good price. The cozy venue provides a welcoming atmosphere with attentive service and delicious food.

Honchos - Casa de churros: Cheap and great. opens at 10 am. Doesn’t close until 9 pm or later. Heroico Escuela Naval Militar 318, in Reforma.

Mondo Cafe: Mondo Café is a cozy spot located in the north of Centro, nestled in a charming residential area. It's known for serving some of the best coffee in the city and delightful baked goods. The cafe has a small indoor space with only three tables, so it's advisable to arrive early to secure a seat or be prepared for a short wait. While the indoor area may be compact, there is also a pleasant garden where guests can enjoy their meals. 

Pilares Intercambio Teraza: in the rooftop of the hotel in Jalatlaco. Breakfast and lunch. 

Muss Cafe:  Nestled within the stunning Casa Antioneta, a former colonial palace turned boutique hotel in Oaxaca, Muss Café is a charming spot known for its beauty and ambiance. It has become popular among digital nomads who appreciate the coffee, food, and co-working space in the inner courtyard. The café also offers a plant-filled rooftop terrace with breathtaking city views and excellent cocktails. With its intimate setting featuring smooth wood and an extensive brew bar, Muss Café provides a unique experience for enjoying coffee.

Marito & Moglie Cafe: Marito & Moglie Café stands out as a visually appealing specialty coffee shop in Oaxaca City. Founded by Aurora Tostado and Stafano De Bellis in 2019, this café on Avenida Miguel Hidalgo offers a selection of Oaxacan-produced coffee from regions reaching as high as 1850 meters above sea level.

Sagrado Filemó   A collective roastery, cafe, bakery, and rooftop heaven, Sagrado Filemón opened in 2022, and represents an important new destination for coffee culture in Oaxaca. Located near Templo de Santo Domingo de Guzmán, Filemón is the work of David Garcia, who works alongside head roaster Valeria Pantoja to create an experience focused on Oaxacan coffees, sourced from local coffee-producing families. Painted tiles guide you towards the espresso bar as you enter, and I recommend you ascend the stairs to the wondrous rooftop. The menu is filled with brilliance from freshly baked Oaxacan pastries, sandwiches with homemade bread, and coffee. If the weather is very hot on your visit, you might opt for cold brew, but espresso and pour-over are available as well. The scene on the rooftop is beautiful, and you feel the sense of community. This is a must-visit cafe. Ignacio Allende 218; 951-615-2825.

Yegolé:  Yegole Cafe is a charming bakery and cafe situated in the picturesque Barrio de Jalatlaco in Oaxaca de Juarez. Known for its high-quality specialty coffee and a variety of baked goods, the cafe offers a warm and inviting atmosphere. Their menu features an array of breakfast and brunch options, including vegan and gluten-free choices, catering to diverse dietary preferences. The establishment is pet-friendly, allowing guests to enjoy their meals alongside their furry companions. Narciso Mendoza 201, Barrio de Jalatlaco. 

Café "El Volador": Roast and sell their own high quality beans sourced from regional farms and their own.  Their hot chocolate is reputed to be one of the best in the city. It's nice to catch a cool breeze in the evening after dark in a slightly quieter part of Oaxaca Centro. Near Collectivo 1050. Plaza de la Cruz de Piedra, C. de Xólotl 118; 951 205 1664.

Nono Cafe: Nono Café is a charming coffee spot located in the heart of Oaxaca, just a block away from the historic Santo Domingo. Despite its small size, it offers an extensive menu showcasing the region's coffee culture with a wide variety of 100% Oaxacan extractions. Whether you're a connoisseur in search of unique single-origin beans or simply love a delightful blend, Nono Café has something for everyone.

Cafe Boca del Monte:   Praised for its delicious food, excellent coffee, and especially its stunning city views from the rooftop terrace. Cozy atmosphere, friendly service, and unique, funky decor. The menu offers a variety of options, including Oaxacan breakfasts, fresh fruit, smoothies, sandwiches, and pastries. oOur favorite late sandwich place as well half a block up the hill from the b and b we stayed at for seven years; friendly people; very casual Boca del Monte 106. 

Santa Hierba:  Santa Hierba is the place to eat in Oaxaca if you are gluten-free. It was the only place I found that offered a wide selection of gluten-free pancakes, waffles, sandwiches, and desserts.  Somewhat expensive but certainly wasn’t overpriced for the quality and portion sizes provided. Don’t head here expecting authentic Oaxacan food or a traditional Mexican breakfast. Be sure to sit upstairs on the terrace. 5 de Mayo 505, Barrio de Jalatlaco.

Memelas Doña Vale:  Memelas Doña Vale in Central Abastos Mercado. (Go with a group and stay together as this isn’t the safest area.) Doña rose to fame after her appearance on Netflix’s Somebody Feed Phil and is now a well known breakfast maker in Oaxaca.. Once inside the market, you can’t miss the signs pointing towards the famous Doña Vale stand. Also, expect a queue! But don’t worry—the queue moves very quickly. Of course, you have to try the memelas here. There’s a choice of Morita or Tomate salsa (with or without eggs). If you fancy something more filling you can add fried meat to the breakfast. Also, order the hot chocolate.

Cafeto y Baristas: Monday to Saturday 8am - 6pm (Closed Sundays) This charming little spot near Parque Juarez el Llano brews a mean cup of coffee, all of which is locally sourced from the coffee growers of Oaxaca’s Sierra Norte and Sierra Mixteca. You can taste the passion and respect they have for not only the bean but its journey to your cup at first sip. I also highly recommend adding one of their rich and gooey brownies to your order. They are to die for almost as much as the coffee. 407 B José Maria Pino Suárez. 

Cafe Criolla:  In Colonia Reforma. Their lush and shaded rooftop is an oasis, a spot often filled with mostly locals, especially during the breakfast hour when their menu truly shines with a tempting combination of local dishes like molletes and chilaquiles as well as bacon-topped pancakes and french toast. C. Palmeras 609, Reforma

Super Jugos Angelita: This is less of a cafe and actually a popular juice stall in Mercado Sánchez Pascuas. Prices are super reasonable and the sizes are very large.  There is an option to dine in or take out. Make sure to grab a tamale just across while you wait for your juice. Tinoco y Palacios entrance to the Mercado. 

Criollo:  See also below under Lunch and Dinner.
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El Tipico. Our lunch spot; cheap; heading toward Jalatlaco; friendly; plan lunch around 2-2:30. Zárate 207; 951-518-6557.

Celia: For a bite of Barcelona in Oaxaca, Casa Celia is your best bet. Their ever-rotating menu of slow food-style Catalan cuisine, like escalivada, escudella, and samfaina, not to mention paella, gazpacho, olive oil-soaked veggies, and roasted chicken cannelloni, is prepared with passion by Oaxaca-born and Barcelona-trained chef Adrián Hernández Bolaños. Recently returned from nearly 20 years in the Catalan kitchens of Barcelona, Adrián and his partner Montse Talabán Lapaz (a Barcelona native) are on a mission at Casa Celia to share their mutual love for the act of eating and the way good food and a great ambiance can anchor you to the present moment through your senses. The restaurant is an homage not only to homecooked Spanish cuisine but to Chef Adrián’s grandmother, whom the restaurant is named after. Like his grandmother’s humble kitchen, Casa Celia, too, is a place where good home cooking made with quality ingredients is sure to put a smile on all who enter and take a bite. Calle Andrés Quintana Roo 217.

Asador Bacanora Mais, Mar y Tierra: located in Jalatlaco, it has been favorably  reviewed by the Michelin ,guide.  The Guide reports: The smell of grilling will tell you you've arrived at this charming establishment tucked away on a small but colorful side street. Here, you'll find a varied Mexican menu with European touches and a focus on the cuts of meat. The careful execution and the diversity of nuances are evident in dishes like the plantain tostones stuffed with black mole, a deep and complex dish with sweet and savory nuances. And while the cuts take center stage, it's impossible not to pay attention to the so-called "main" dishes, including beer-glazed ribs with a piloncillo reduction that melt in your mouth. A delicate chocolate mousse with crumbled cocoa and mint ice cream provides a lighter and more refreshing finishing touch. Open for breakfast through dinner. 5 de Mayo 614, Barrio de Jalatlaco.

Boulenc:  see under Bakeries. 

Criollo: Lots of the best restaurants in Oaxaca only serve breakfast and lunch. Locals eat dinner at home, so that means most of the restaurants open in the evening are tourist traps. There are a few exceptions, our favorite being Enrique Olvera’s restaurant Criollo. The set menu changes daily (no à la carte available), and it's filled with explosive Oaxacan flavors. The passion fruit gazpacho was a standout (it was one of our favorite dishes we ate in 2019), and we also loved the twist on the traditional tamale. Criollo’s variation is a tomato tamale, topped with tomato sauce and ricotta which reminded us of lasagna. The architecture of the al fresco dining room is absolutely stunning, and we really enjoyed the creative flavors at play.  Francisco I. Madero 129; 951-320-0709.

Humar: is a charming seafood restaurant located in Oaxaca, known for its vibrant and fresh meals. The restaurant's colorful dishes perfectly complement the surrounding architecture. Guests can enjoy their meal on the rooftop terrace, where they receive attentive service, including being provided with a parasol during light rain. The menu features delightful options such as shrimp ceviche and mouthwatering tacos, with the octopus taco being a standout favorite. Visitors praise the friendly and knowledgeable staff, particularly recommending waitress Valeria. We go to this place frequently. Mariano Matamoros 501; 951-265-7384.

La Teca:  is a small, unassuming restaurant located within the owner's home in Oaxaca City. It offers a taste of under-the-radar flavors from the southeast region of Tehuantepec, showcasing the diverse cuisine of Oaxaca. The dishes feature a combination of sweet and sour flavors, incorporating tropical ingredients like plantains with dry cheese and sour cream. Nice courtyard outdoor seating. Friendly staff. Get the ganaches as an appetizer. C. Violetas 200, in Reforma. 

Cabuche:  is a cozy spot that feels more like someone's living room than a restaurant. The chef has mastered the art of creating a red posole broth that bursts with chili flavor without overwhelming heat. Their menu offers loving interpretations of classic Mexican street food and market favorites, with the vegetarian pozole being a standout dish. Instead of using meat, they incorporate mushrooms and various vegetables to create their red, white, and green varieties of pozole. We go there regularly and enjoy sitting in the rear courtyard. Miguel Hidalgo 1017; 951-514-1672.

La Cocina de Humo:  From stews to tortillas and sauces, everything at La Cocina de Humo – a rustic spot in the historic quarter of Oaxaca, Mexico – is cooked from scratch. The ever-changing menu crafted by chef Thalía Barrios, who sources almost every ingredient from her hometown of San Mateo Yucutindoó, features comfort-food classics such as yellow molé with milpa green beans and ranch chicken, and molé coloradito with pork and tamales with cheese and tomato sauce. There’s no à la carte, as dishes are constantly changing according to what’s available from rural markets or local producers, but that’s all part of its charm. The open kitchen flows out into the dining space so you can interact with the family of traditional cooks as they work – a bustling space of wood stoves and adobe walls – while the roster of cooking classes enables you to learn ancestral techniques to take away with you. González Ortega 514.

Tierra del Sol:  Tierra del Sol offers a unique and upscale dining experience with a focus on Oaxacan cuisine, particularly moles, and a beautiful rooftop terrace. If you're looking for a restaurant with a great view and traditional Oaxacan flavors, Tierra del Sol might be a good choice. If you're looking for a restaurant with a great view and traditional Oaxacan flavors, Tierra del Sol might be a good choice. Reforma 411

Alfonsina: The finest restaurant in Oaxaca is a simple restaurant where chef Jorge León (who previously worked at Pujol) and his mom, Doña Elvia, are cooking out of their home kitchen. Doña Elvia serves breakfast and lunch, and Jorge prepares a five-course tasting menu for dinner. It is a one-of-a-kinddining experience; you would never guess there was a restaurant hidden in this residential neighborhood – and your taxi may struggle to find it. The dishes change frequently but are always based on local ingredients. Chef León plays with traditional Oaxacan dishes and modernizes them in his humble home setting. Book in advance – reservations are required. This restaurant is expensive and is in a quiet street near the airport, easily 30 minutes from Centro. Pure romance for special occasions. C. García Vigil 183, San Juan Bautista la Raya, Oaxaca, Mexico. 951-204-8137. 

Itanoni: One of our favorite bites in Oaxaca was a tetela, a triangular tortilla pocket from Itanoní. They start with house-made corn tortillas and fill them with various ingredients – we got one with beans, cheese, cream, and one with ground chicharron. So creamy and so good! We also tried the rolled hoja santa taco with beans and cheese “de ese.” The restaurant has a relaxed ambiance with colorful streamers and picnic benches. Itanoní is a great lunch option, and it’s really fun to watch them make every dish to order. Av Belisario Domínguez 513, Colonia Reforma; 951-205-2282. 

Fonda Florecita (inside Mercado Merced): The best meal we had in Oaxaca was at Fonda Florecita inside Mercado La Merced. One bite of those enmoladas and we were in heaven – these were the traditional flavors we were craving! Their mole negro has distinct notes of chocolate and nuts – it was quite sweet, but balanced, and was served over tortillas at were as soft as pancakes. (Easily the best mole dish of our trip!) We also loved their take on the tlayuda (they serve theirs open-faced instead of folded in half), the chilaquiles with salsa rojo, and the hot chocolate. Why can’t every restaurant be this good? PSA: Go early! Google says they close at 6pm but they often close at 4pm if they’re not busy. (We tried to go back a second time and they were closed.) We recommend going before 3pm.  Calle Morelos Mercado La Merced Int 37. 951-513-5364.

Pollos Pechugon:  Take out; my favorite chicken rotisceria with potatoes and roasted jalapeños; 2 blocks south of Heróica Escuela Naval Militar on corner of Violetas y Palmeras in Reforma.

Tlayudas Doña Flavia:  recommended as excellent by Nahima, our Spanish instructor. Excellent memelas and tlayudas. In Colonia Reforma. C. Pensamientos 418, Reforma.  

Sagrado Filemón I Pan y Café : See description under Cafes above. 

Casa Oaxaca:  Alejandro Ruiz celebrates the diverse flavours of Oaxaca at his acclaimed restaurant and hotel located in the heart of the city. A relaxed ambience awaits at the 18th-century colonial townhouse, where Ruíz, who is a global ambassador for the Oaxacan cuisine, prepares firm favourites such as yellowfin tuna carpaccio with dry beef slivers, prickly pear and charcoal-grilled octopus with chilli molasses. Local specialities include crispy duck tacos in red mole and oregano-scented rabbit. The wine list also features notable Mexican vintages. Fairly expensive; lots of tourists. Calle de La Constitución 104-A. 951-516-8531. 

Ancestral Cocina Tradicional: See discussion under Breakfast

La Popular:  is a casual, popular spot with great food and cheap prices in the heart of Centro. The atmosphere is lively and friendly, perfect for grabbing a bite or refueling on a busy day. It offers plenty of vegetarian options and is very kid-friendly. Our regular easy spot for mezcal margaritas and great inexpensive food in very chill and fun atmosphere. Jesús Carranza 110. 951-206-2751.

Las Quince Letras Restaurante: is a renowned dining spot in Oaxaca, Mexico, known for its traditional Oaxacan cuisine and mezcal cocktails. It is part of an exclusive selection of restaurants representing the best of Oaxacan gastronomy. The restaurant offers hearty breakfast and brunch options featuring local ingredients like chilaquiles, enfrijoladas, tamales, enmoladas, and enchiladas prepared in the Oaxacan style. C. de Mariano Abasolo 300; 951-514-3769. 

Levadura de Olla Restaurante: in Oaxaca City has played a significant role in the resurgence of mezcal, once considered a humble drink. The restaurant offers an extensive selection of mezcal options, reflecting the city's newfound appreciation for this native spirit. Additionally, Levadura de Olla is celebrated for its exceptional Oaxacan cuisine, particularly its emphasis on mole dishes and inventive creations such as guacamole with chapulines (grasshoppers). One of two Michelin 1 star restaurants in Oaxaca. C. de Manuel García Vigil 304.

Los Danzantes:  is a popular restaurant located in the heart of Oaxaca's downtown, offering a modern take on Mexican and Oaxacan cuisine. The restaurant is known for its housemade mezcales, cocktails, and seasonal dishes served in a charming indoor/outdoor setting. What sets Los Danzantes apart is its extensive vegetarian and vegan options that highlight local, seasonal ingredients from nearby farms. Book well in advance.  One of two Michelin 1 star restaurants in Oaxaca. C. Macedonio Alcalá 403; 951-501-1184

Casa Taviche: is a charming and unpretentious restaurant located on the outskirts of the city center. The venue offers a relaxed and rustic-chic atmosphere with a courtyard, creating an inviting dining experience. Known for its lighter and healthier take on Oaxacan cuisine, Casa Taviche emphasizes seasonal and local ingredients in its daily changing menu of up to 10 dishes. Miguel Hidalgo 1111.

Terraza Istmo: Nestled in the heart of Oaxaca, Terraza Istmo is a charming rooftop bar that offers an inviting atmosphere and affordable prices. Just a short stroll from the Basilica de Nuestra Señora de la Soledad, this delightful spot has become a favorite among locals and visitors alike, especially during the vibrant El Día de los Muertos celebrations. The restaurant specializes in traditional dishes from the Isthmus of Tehuantepec, showcasing flavors that are both authentic and delicious. Av. José María Morelos 400; 951-511-9890.

Taco Sireno:  offers a variety of spicy seafood dishes such as tacos, oysters, octopus, and shrimp specialty agua chile. The restaurant also serves Mexican wines, mezcals, and micheladas. Visitors can enjoy the relaxed vibe and great service while feasting on fresh fish and vegetables with nice presentation. The grilled cheese is highly recommended for its phenomenal taste. Calle de José María Pino Suárez 900; 951-224-0391.

Tortas La Hormiga: Tortas La Hormiga is a must-visit gem in Oaxaca City, renowned for its delectable late-night tortas that have captured the hearts of locals and visitors alike. This vibrant food stall specializes in Mexican sandwiches brimming with an array of meats, cheeses, creamy avocado, and zesty sauces—all nestled within a perfectly toasted bun that strikes the ideal balance between crispy and soft. Valentín Gómez  S/N. 951-513-9455.

Coronita: a Oaxacan institution, it is highly praised for its traditional Oaxacan cuisine, especially its moles, and is known for its family-friendly atmosphere and attentive service. People highlight the restaurant's authentic flavors, with many recommending the 7-mole tasting platter and other classic dishes. The restaurant is described as a place where locals and tourists alike enjoy delicious, traditional Oaxacan food in a welcoming environment. Calle de Gustavo Díaz Ordáz 208

Las Tlayudas de Mina y Bustamante:  Located at the NW corner of Mina y Bustamante, Las Tlayudas de Mina y Bustamante is a popular spot in Oaxaca known for its delicious tlayudas. These large, crispy tortillas are topped with beans, cheese, and a choice of meat such as tasajo or chorizo. The stand offers an authentic taste of Oaxacan street food and is highly recommended by locals and visitors. C. de Carlos María Bustamante 322; 901-441-1704. 

El Escapulario: El Escapulario is best known for traditional Oaxacan food, particularly its variety of moles. But you really can’t go wrong with anything on the menu. One of my local friends is a big fan of the tlayudas while another swoons for the homemade soups. Because of the variety of Oaxacan moles, including the hard-to-find manchamantel, it’s a great place to order a mole tasting. The classic mole negro is complex – rich and not too sweet. She also makes an estofado with olives and capers that is incredibly flavorful. C. de Manuel García Vigil 617. 

Casa de Elfo: Great spot for all meals; American food influenced; where we eat casually in the central hall near the modern pottery shop (second floor) with glazed dishes on upper Reforma; in small modern development (called Casa de Barro) with grocery fronting street. Good burger and sandwiches. There is also another restaurant (Del Jardin) in the mini mall at the far end. Reforma 703

Cafe los Cuiles: our regular casual courtyard spot near everything central. Breakfast and light lunch. Great Limonada and excellent guacamole and chips. I love the tuna salad on a whole open avocado. Labastida 115. 951 514 8259. 

Casa Mook: The menu at Casa Mook prominently features the staples of Oaxacan cuisine – huitlacoche, purslane, squash blossoms and quintoniles (herbs) such as hoja santa, epazote, and chepiche. And of course, corn.  It all comes together in their dishes of mole, tlayuda, tetelas, garnaches, soups and salads inspired by different regions of Oaxaca. The atmosphere of this Oaxacan restaurant feels like an art gallery. The artwork hanging on the walls further pays homage to the food traditions of Oaxaca. Check out the back dining area that opens to a few tables in the back courtyard. Vicente Guerrero 417.

Expendio Tradición: is a modern and lively establishment in Oaxaca that pays homage to the region's rich connection to mezcal and traditional flavors. The bar and restaurant, located in a sleek and contemporary space, boasts an extensive selection of mezcal curated by the family behind Tradicion Chagoya, one of Oaxaca's renowned mezcal brands. Reforma & Murguia. 951-501-1460. 

Origen: just might have the most beautiful dining room in Oaxaca. Pink couches, hanging lamps with fringe, and big windows flung open to let the sunshine in. (Don’t get us wrong, we love a good hole-in-the-wall, but sometimes it’s nice to eat somewhere beautiful.) Chef Rodolfo Castellanos' stunning dishes are as pretty as the food, adorned with colorful flowers and herbs. But it’s not all about looks – this was also one of our favorite meals in Oaxaca. The menu is more modern, clearly crafted more for tourists than locals, but the dishes are creative interpretations of traditional flavors. We especially loved the plantain dumpling, the duck enmoladas, and the plantain casserole with oxtail stew – like a sweet and salty Mexican lasagna. To drink, we had a mezcal sour with hoja santa, and a cocktail with grapefruit, Campari, and mezcal. We went for lunch, but this is one of the few places open for dinner, so keep that in mind when planning your trip! Miguel Hidalgo 820. 951-501-1764.

4. [bookmark: _Toc208239374]Oaxacan Street Food

Pepe Pica Papas: This taco stand only serves three options – bistec, chorizo, and a mix of the two called Campechano. And honestly, my opinion is that the meat is good but leaves room for improvement.  So why does this stand make the list of the best tacos in Oaxaca City? The answer is simple. Toppings. After receiving your plate of tacos, make your way to the end for an array of toppings that you can freely add to your tacos. Grilled nopales, fried onions, white beans with chiles, various salsas, french fries, and slices of fresh cucumber are all included. While the oil-soaked french fries are the most popular, check out the strips of green cactus. And the beauty is, each customer can load up their tacos exactly as they wish. Located in the SW corner of Llano Park just off Av. Benito Juarez. 

Tlayudas Doña Luchita: This tlayuda restaurant also has the feeling of a street cart placed under a large metal roof – simple and efficient. The menu includes the traditional Oaxaca tlayuda options like tasajo and chorizo as well as some specialties that look interesting. But it was the marinated chuleta de res that caught my attention. And it was delicious – thin, salty, and fatty beef, perfectly grilled to create crispy edges along the bone it was still attached to. The tlayudas are served with pickled onion, radishes, lime, and the pungent chepiche herb. Amazingly they are available in two sizes. Av. de la Independencia 1503.

Taquería Tacomer: Each evening they start with a fresh trompo (a vertical rotating spit) loaded with seasoned pork and topped with pineapple. The menu also includes meat combination plates, quesadillas, and a hearty pozole. Tacos include chorizo, bistec, and pastor. Make sure yo try the pastor tacos which have beautifully marbled, flavorful pieces of pork inside. Their accompaniments are also delicious – three different salsas as well as a bowl of tomatoes, onions, and jalapenos, and another made of pickled onions with habanero. Av. de la Independencia 1505B. 

Tacos Del Carmen:  makes their own tortillas using corn from neighboring villages. You write your order down with a pen and paper and hand it to the ladies rolling masa into tortillas. We tried one of everything they offered – the chorizo and chicken tinga tacos, the quesadilla with squash blossoms, the empanada with mole amarillo and chicken, and a memelita (an open-faced tortilla topped with black bean purée and cheese)! This is a must eat street food lunch in Oaxaca! Located directly across the street from La Popular. Jesús Carranza 110.

Taquería Los Combinados: This taco joint in Reforma, Oaxaca is open 24 hours.While that automatically makes this a popular late night taco spot, it’s also a great place to get your taco fix during the day. Tacos for breakfast anyone? The menu is varied, expanding past your typical tacos to include tlayudas, tortas, grilled plates, alambre, and even a burrito (not classic Mexican, I know). Shortly after ordering, I realized the prices are slightly expensive for tacos in Oaxaca. Sure enough, they came piled high with meat. So much so that three tacos more than filled me and I nearly had to ask for my frijoles charros to go. The drinks, beers, and mezcals are also reasonably priced with a slightly discounted beer special from 10 am to 6 pm when you order two. Emilio Carranza 606. Reforma.

Libres Tlayudas Doña Martha:  You can’t visit Oaxaca without trying a tlayuda, and Libres Tlayudas Doña Martha is one of the most famous places to taste this specialty. Almost like a Mexican pizza, a crispy tortilla is topped with black beans, Oaxacan cheese, and cabbage, typically folded in half and cooked over a grill. Grilled meat (traditionally beef and chorizo) are cooked separately and placed on top. Enjoy it sitting outside on the street. Calle de Los Libres 212. 

Chefinita:  Perhaps the most popular thing about Chefinita is the fire-hot habanero salsa that’s available to add to your tacos. But that’s not to discount the food itself. It’s also incredibly flavorful. The beef and pork tacos (or tostadas if you prefer) are succulent and flavorful. And while this is meant to be a list of the best tacos in Oaxaca, the pozole at Chefinita also stands out for its rich flavor. This taco spot in Oaxaca opens when the sun sets and stays open late. It’s located in the bustling 20 de Noviembre market two blocks south of the Zócolo. On Noviembre 20. 

Tlayudas Mexico 68: (Street Food) I know what you’re thinking. This is a list of the best tacos in Oaxaca, so why are we talking about tlayudas? .There is a lot of innovation going on at this Oaxacan street foot stand. And if you like tlayudas but prefer a taco, you will want to order a tacobijado. The innovation starts by taking the large tlayuda tortilla and treating it like a giant taco. It’s filled with meat, cheese, and some veggies before being rolled up and grilled. Next, the innovation gets a queso loco treatment. The next step is to place a cheese layer on the grill that melts and envelopes this giant taco. It’s so big, it’s cut into four pieces before being served on a plate. Dress it with guacamole and salsa to your liking. Located just off Calz. San Felipe de Agua pon Lucrecia Toris which is the calle one block south of Av. Mexico 68, just a few blocks N. of the Medical School. 

5. [bookmark: _Toc208239375]Other Cuisines in Oaxaca—Lunch and Dinner

Adamá: (Middle Eastern/ Israeli) Adamá has been turning heads almost as soon as it appeared on Oaxaca’s restaurant scene in January 2021. Adamá’s menu of middle eastern and mediterranean classics like shawarma, hummus, falafel, and baklava may be comfort food to the already acquainted, but for many a Oaxaca local Adamá is their first introduction to this variety of savory international cuisine. The kitchen’s core ingredients, like garbanzo beans, fresh herbs, and many of the spices needed, are readily available at the local markets, while their lamb is delivered fresh from a farmer in the nearby community of Benito Juarez. By the effortlessly romantic ambiance, almost nightly reservation-only seating, and gorgeous presentation of every dish, you would never guess this is Israeli-born Hagar Aviram’s first venture into the restaurant realm. Friday-Sunday only. Callejón de Aldama 101, Xochimilco. (Just inside Centro) 

El Morocco: (Morocco) The story behind El Morocco, Oaxaca’s very own “Little Morocco,” begins in Montreal, Canada of all places. The restaurant’s founder, Alejandra Aquino, had spent several years waiting tables at an authentic Moroccan restaurant in Montreal to help pay her way through school when the idea struck to bring Moroccan cuisine ba tv ck to her hometown. Eager to support Alejandra’s idea, the owners of the restaurant took her under their wing and trained her on how to prepare a full menu of Moroccan classics, from lamb couscous and chicken skewers to hummus, moussaka, falafel, and traditional Moroccan mint tea. They even traveled with her to Morocco to help her as she picked out all of the authentic Moroccan decor that now makes dining at El Morocco, located in Xochimilco, such a transporting experience. When you go, save room for their homemade baklava and rotating menu of delicious desserts too. Jose López Alavez 1518. 

Labo Fermento: (Asian) You won’t find another restaurant in Oaxaca quite like this one. Chef-owner Joseph Gilbert and his team are obsessed with fermentation and go to great lengths to make their own kimchi, shoyu, miso and more. Asian flavors course through the menu in the form of plucky pork wontons glossed in chili oil, Chinese barbecue pork buns and soothing dashi. One can’t-miss item is the fried chicken that’s marinated in shoyu, garlic and ginger and comes with a clever lemon aioli made with sardine stock. This is the kind of food best for sharing in a space that’s sunny, breezy and high-energy thanks to an open-roof and an edgy playlist. A shop in the front sells many of their sauces already bottled, as well as specialty teas and ceramics made by local artisans. Chef-owner Joseph Gilbert and his team are dedicated to the art of fermentation, crafting hand-made misos and shoyus using a custom-designed koji. While their techniques are rooted in Japanese culinary traditions, Labo Fermento's offerings have a distinct Oaxacan flair. Also, they sell high end mezcals by 5 Sentidos. C. 5 de Mayo 409 

Senor Naan: (Indian) lLocated in Xochimilco, it is praised for its authentic Indian cuisine, particularly the naan bread made fresh in a tandoor oven. Reviewers highlight the deliciousness of dishes like the paneer tikka kebab and garlic and cheese naan. The restaurant is described as a small, but friendly place where the chef personally engages with customers, offering recommendations based on their preferences. Dr. Gilberto Bolaños Cacho 113, 951-283-6150. 

CRUDO: (Japanese) is a small 6-seater bar restaurant in Oaxaca that offers Japanese-inspired fusion cuisine using local Oaxacan ingredients. It has gained recognition as one of the best and most unique restaurants in the region. The establishment, along with other renowned eateries, represents the diverse and excellent gastronomy of Oaxaca. Additionally, CRUDO was featured in the Oaxaca episode of Somebody Feed Phil, further highlighting its appeal and distinctiveness. Av Benito Juárez #309; 951-462-2482. 

Los Muchitos Comida Vegana: (Vegan) Plant based variations of traditional Oaxacan dishes. Mole, tlayudas, enfrijoladas, and more get a vegan twist thanks to their homemade substitutions like asiento made from seeds. The menu also includes traditional foods from throughout Mexico such as chilaquiles, milanesa, and mushrooms al pastor. To top it off, the prices are incredibly reasonable. And I love eating on their breezy covered terrace. Rayón 107. 

Pizzeria Napoletana L & S:  (Italian) offers Neapolitan-style pizza made with imported Italian vegetables, providing an authentic taste of Naples. It is a favorite pizza spot in Oaxaca, known for its delicious Napoli-style sauce and refreshing drinks. The pizzeria also boasts a pleasant ambiance, making it a delightful place to enjoy a rich dining experience. C. Porfirio Díaz 800; 951-164-7105

Sicilian Pizza and Pasta: (Italian) delightful place; limited pastas; authentic; offers wine, no liquor; cozy. C. De Manuel Sabino Crespo 300-2. 

Muzza Pizza Al Taglio;  (Italian) pizza by the slice; rectangular slices; great flavor ; veggie options; various combos; cheap; in Xochimilco. José López Alavez 1504. 951-459-0401. (Second location in Centro on Hidalgo 306.) 

Cafe Bistrot Epicuro:  (Italian) is a charming Italian restaurant and pizzeria located in the heart of Oaxaca City. The restaurant offers a cozy and comfortable ambiance, making it an ideal spot for a casual lunch or an intimate dinner with friends. The menu features wood-fired pizzas, flavorful pastas, and succulent roast meats prepared with locally sourced organic produce and free-range poultry and meat. Vicente Guerrero 319. 951-514-9750. 

Casa Lombardo:  (Italian) is an Italian restaurant known for its good pizza and wine, attentive service, and pleasant background music. While some find the prices high, others believe it offers a better value with larger pizzas. The Fettuccine Lombardo was described as decent but nothing special. The restaurant is praised for its tasty pasta, huge calzone, reasonable prices, and good service. It's recommended as a great choice for Italian food in Oaxaca. C. de Mariano Abasolo 304. 951-516-1714. 

La Rustica: (Italian) is an Italian restaurant located in Oaxaca, offering a variety of dishes from pasta to pizza. The ambiance is family-friendly and the service is attentive. Some recommended dishes include the chicken Alfredo pasta, avocado calamari as an appetizer, and the rustic and pepperoni pizza. Customers have also enjoyed the lasagna and fettuccine bolognese, complemented by red table wine and bread. Av Belisario Domínguez 317. Colonia Reforma. 

Ristorante Arte Italia: Great reviews; no write up. Av Benito Juárez 520. 

Pisto al Pesto:  (Italian) is one of the top recommended pizza places in Oaxaca, offering delicious pizzas at affordable prices. Despite its somewhat lacking atmosphere, this pizzeria excels in food and service, striving to satisfy its customers. Known for its solid Neapolitan pizza and complimentary starters, it's considered one of the best pizza spots in Oaxaca. The restaurant also provides vegetarian and vegan options. Av. José María Morelos 109. 

6. [bookmark: _Toc208239376]Oaxacan Ice Cream Shops

Nieves Oaxaqueñas Chagüita:  The artisanal ice cream at Nieves Oaxaqueñas Chagüita has been made by hand for over 200 years. The friendly owner let us sample almost every flavor of this icy, granita-like refreshment – some of our favorites were mezcal, passion fruit, prickly pear, guanabana, arroz con leche, tres leches, and Oaxacan chocolate. The flavors are vibrant and the texture is like a slushie – so refreshing! Find them inside the Mercado Benito Juarez.

Jardin Socrates: Located in Plaza de la Danza next to the Basilica Soledad; landmark location for Oaxacan ice cream made with with water or lecche; traditional Oaxaqueño flavors.

Museo de la Nieves: Museo de las Nieves, located in Oaxaca, Mexico, is renowned for its artisanal ice cream made in wood and stainless steel containers. The popular nieves come in preservative-free fruit flavors like lemon, mango, hibiscus flower, orange, and cactus fruit. Additionally, visitors can try more daring options such as grasshopper ice cream. The establishment offers a variety of organic products with clean and bright flavors. C. Macedonio Alcalá 706. 

Nevería La Alameda: Another highly regarded Nieves location in Plaza de la Danza.

Alice in Gelatloland: Gelato not nieves! one block east of the Zocalo on corner of Hidalgo on c. Armenta y Lopez 203. 
 
7. [bookmark: _Toc208239377]Dining In Locations Outside of Oaxaca

El Milenario (Santa Maria del Tule): A lovely place to start your day, breakfasts here are full of surprises from heaping plates of cecina, eggs, tasajo or chorizo covering your enmoladas and chilaquiles, to the monstrous must-have bowls of atole or hot chocolate. Pair breakfast with a stroll past the famous 1000 year old tree in the square, and a quick pop in at the Mercado de Artesanias. Tip: the tiny alebrijes at this market go for $50 MXN, which is the cheapest we saw the whole trip if you wanted to get one. 

Caldo de Piedra: (Santa Maria del Tule) This restaurant is one of the most unique places to eat in Oaxaca simply because of its signature dish – a fish soup of the same name. Originating from San Felipe Usila of the Papaloapan Region (near Veracruz), Caldo de Piedra was made by the men of the community as a way to honor the women. Traditionally it was made in a large carved stone on the riverbanks using hot rocks to heat the broth. And then served to the women in a gourd bowl. At this restaurant located near the Tule Tree, a lot of the same tradition is kept in its preparation. Carretera al tule Cristóbal Colón 116.

Restaurante La Casa de la Abuela:  (Huayápam): If you want to take a short trip out of the city, the pueblo of Huayápam located about a 30 minute drive is a great option. It’s known as the capital of tejate, one of the most emblematic drinks of Oaxaca.. This rustic family restaurant features a lovely tree covered patio. The menu features delicious traditional food – from tlayudas to memelas. In the morning, it’s a place to enjoy a cup of Oaxacan chocolate with bread. And in the afternoons, they serve tejate as well as other drinks. Wonderful breakfast. Try a fabulous tetéla. Los Mártires 4, Cabecera Municipal San Andres Huayapam. 

Luz de Luna: (Huayápam): The breakfast menu includes classics such as chilaquiles, enfrijoladas, and enchiladas de mole coloradito. They also serve the famous Oaxacan memelas and the harder to find tetelas. The lunch and dinner menu also includes classic options of mole and estofado, barbacoa, and more.  The space at Luz de Luna to be beautiful and inviting, including the upstairs patio. They also have a small but chic bar area. C. La Paz 6, Centro.

Sabor 107: (Atzompa):  Near Monte Alban. We loved sitting in the shaded courtyard, which is lit with string lights for dinner service. The menu features classic dishes from tlayudas to enchiladas as well as some harder to find dishes from the Istmo region of Oaxaca. And they make some incredible bread and pastries – including a light corn bread wrapped in the husk of the corn. We all bought some to eat the next morning. Zimatlan 107, Col Guelaguetza.

Almú de Cocina Humo (San Martin Tilcajete): This is a must. When going to see the alebrijes, you need to experience this place!! Progreso s/n, 71506 San Martín Tilcajete.951-327-0343.

Azucena Zapoteca (San Martin Tilcajete): Highly regarded. Owned by the Angeles family; a gallery of works by arises other than the Angeles adjoins the restaurant.Great moles including estofado. Check if chile en Mogadishu.Open for breakfast and until 6 pm. Just off Highway 175 (Puerto Angel) on outskirts of town.

8. [bookmark: _Toc208239378]Bars and Mezcal Tasting

In Situ Mezcaleria: It's not possible for a bar to be more dedicated to a spirit than In Situ is to mezcal. The walls of this mezcalería in Oaxaca are lined with what its founders claim to be the largest collection of the spirit in Mexico. Ulises Torrentera, an author of mezcal books, and editor Sandra Ortíz Brena, have created a pared-back, unadorned space to promote mezcal culture. And if all those mezcals aren't enough, there are a few cocktails on offer. Without doubt, this is the place to taste mezcal in Oaxaca. The selection of mezcal is vast and representative of so many different styles and flavors from all over Mexico – there is a reason why its nickname is the cathedral of mezcal. There are two locations: In Situ Bodega is located at Calle Reforma 310 in Centro and Calle Vicente Guerrero #413;  951-514-1811. 

Mezcalateca: La Mezcaloteca is a reservations-only private bar in the city, offering an educational experience with a library of over 100 mezcals. Whether you're new to mezcal or consider yourself a connoisseur, this spot provides valuable insights and knowledge about the spirit. The passionate staff ensures that visitors have a great experience while learning about the different varieties of mezcal and its production process. It's an ideal place to start your journey into understanding and appreciating the world of mezcal. it is the top rated mezcal tasting place in Oaxaca. Reforma 506; 951-514-0 
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[bookmark: _Toc207537506][bookmark: _Toc207900195][bookmark: _Toc208094436][bookmark: _Toc208239379]Mezcal Speakeasy Oaxaca Airbnb: Mezcal education and tastings; Learn how to taste mezcal and discover how its flavors tell Oaxaca´s biocultural diversity; part lecture. Morelos 900


Nativo: Highly recommended liquor and mezcal shop with wonderful reviews. Array of Mexican gins. Tastings and education with small batch mezcal producers  Calz. de la República 510-Local C, Barrio de Jalatlaco.

Sabina Sabe: A series of different rooms with vast amounts of mezcal throughout – what’s not to love? Taking its name from Mazatec medicine woman María Sabina, this bar is a love letter to mezcal, with various bottles on display – albeit locked behind bars. In addition to neat serves of these exceptional local spirits, the bar team also use them to create a number of compelling cocktails, combining them with an array of Oaxacan ingredients. This local produce is also at the core of the bar’s traditional Oaxacan dishes. Mexican artist Alejandro Magallanes is responsible for artwork throughout this comfortable, down-to-earth venue.  5 de Mayo 209;  951-514-3494

La Mezcalerita: is a vibrant cantina located in Oaxaca City, known for its casual and lively atmosphere. The rooftop terrace offers a perfect setting to enjoy craft cocktails, beer, and traditional cuisine. This popular spot attracts both locals and tourists with its comida corrida menu during the afternoon and an extensive selection of mezcals sourced from local producers. The bar also features a variety of craft beers from Mexico, including Oaxacan brews. C. Macedonio Alcalá 706; 951-350-9170.

Terrazza Los Amantes: (The Lovers), with a view overlooking the breathtaking Templo de Santo Domingo de Guzmán. Spend ha lazy afternoon here sipping mezcal cocktails – try the Passion Poison with mezcal and passion fruit, and the Margarita Afrikana with mezcal and hibiscus Guitar player at night. Calle de Ignacio Allende 108. 951-514-8899.

La Locura: Top level mezcal produced by “Lalo”, the son of the creator of the famous Real Minero brand. Tasting of about 20 mezcal bottling, most of “silvesrtri” (wild) agaves. High quality, but much cheaper than at retail shops because no tax when sold at the palanque. Located in Santa Caterina Mina, one of the premier pueblas for mezcal. Tours are only conducted in Spanish. Extra cost for English translator for a group. 3 hour visit is typical. 300 pesos for tasting. Ask for Kaati; What’s App for reservations to +52-951-124-5363. 

Mis Mezcales:  If you are wondering where to buy mezcal in Oaxaca, this is a good start. This great little store and tasting room has a selection of Mexican spirits, wine, and more. Reforma 528, Centro.

El Cortijo:  Sip your way through three artisanal mezcals at this multi-generational establishment. The Méndez family of Santiago Matatlan has been producing mezcal since 1795. They opened their El Cortijo tasting room in 2012 and are considered to be one of the first brands of mezcal in Oaxaca. Their mezcal tasting is equal parts an introduction to mezcal production and variety as well as a guided experience into the aromas and flavors of each mezcal you try. I recommend going with a friend so you can double the number of mezcals you sample .Calle de 5 de Mayo 305. 

Quiote Mescaleria:   Quiote Mezcaleria promotes maestros and maestras mezcaleros and their traditional production process. The owners travel all over Oaxaca to source small production mezcal and showcase the hard work of maestros and maestras whose recipes and knowiledge have been passed down for generations and shared through family and their community. They do not alter the mezcal from its original form. The mezcal we offer is unique with a story to tell and speaks to the place of its origin. Our passion is to preserve mezcal in its original form. In the heart of Xochimilco. Jose Lopez Alavez 1423. Look for their wrought iron balconies and go up the stairs to find a hidden tasting room.

Mezcalogia: Our favorite bar for relaxing and music. Guitar player doing great music set at 8 pm on Friday. Sell bottles of top level Jolgorio mezcal. Cal. Garcia Vigil 509. 

Selva Oaxaca Cocktail Bar: is a trendy spot that opened last year, offering refined mezcal cocktails in a beautiful midcentury modern setting. The bar is known for its creative use of ingredients like hoja santa, a tropical plant with aromatic leaves used in Mesoamerican beverages and even chocolates. The menu at Selva Oaxaca Cocktail Bar pays homage to naturalist Alexander Von Humboldt's work, featuring cocktails that blend Mexican and international elements to recreate intricate ecosystems. C. Macedonio Alcalá #403. 851-579-4255.

Los Amantes: Palanque; high quality; open except Sunday; recommended by Carolina; have mezcal bar in Oaxaca and in New York

B. [bookmark: _Toc208239380]Shopping for Food in Oaxaca and Surrounding Locations

1. [bookmark: _Toc208239381]Oaxacan Mercados

Mercado Benito Juarez: One of the most popular markets in Oaxaca, Mercado Benito Juarez sits in the heart of the city center. Located just a block from the Zocalo, this market is a great starting point for first-time visitors. Benito Juarez market encompasses everything you might imagine about a typical Oaxacan market. It’s a lively, vibrant atmosphere with a multitude of vendors and an impressive array of produce and products.  If you’re looking for a convenient place to sample and purchase quality chocolate-look no further. Multiple stalls in this market have molinos, or a grinder, used to produce chocolate. You can ask your chocolate to be customized by level of sweetness and choose to add unique ingredients like cinnamon, vanilla and anise.  Once inside, you’ll also find mezcal, mole pastes, local cheeses, and handcrafted souvenirs. If you’re after traditional Oaxacan snacks, try chapulines (grasshoppers) or quesillo (Oaxacan cheese).  If you’re in a pinch for souvenirs, this market offers many established shops selling a variety of mezcales, leather goods, and handcrafted souvenirs. Vendors here are used to tourists, so expect slightly higher prices, but it’s a convenient place to shop for small gifts and food items. 2 blocks south of the Zocalo. Flores Magón s/n  just south of Calle de Frey Bartolomé de las Casas cross street. 

Mercado November 20:  This market is a must-visit for food lovers. The highlight is the famous Pasillo de Humo (Smoke Alley), where vendors grill tasajo, cecina, and chorizo over open flames. Once you choose your meats, they cook them to order and serve them with tortillas, salsas, and grilled vegetables. If you like bold flavors, I recommend sampling some zesty chorizo or cecina enchilada. If you prefer milder but equally delectable fare, I recommend tasajo with the “gordito”-the little bit of fat and gristle that makes for an extra flavorful cut of meat, or ribs, often marinated in a blend of garlic and milder spices that make for a smokey, savory meal.  For a unique, spicy treat I recommend trying the chile de agua, a vibrant, light green chile with a unique sweet, herby, and spicy flavor profile. It’s just the thing to cut through a heavy meal. Beyond the grilled meats, you’ll find stalls selling tamales, tlayudas, and hot chocolate with pan de yema. Be sure to explore the various stalls offering a selection of local delicacies-desserts, breads, fruits, and various dishes. It’s one of the best places to eat in Oaxaca, especially for an authentic, no-frills meal. Calle 20 de Noviembre 236; couple blocks south of the Zocalo. 

Mercado Sanchez Pascuas: Mercado Sanchez Pascuas is an unassuming market frequented by locals. While it may not boast some of the more extravagant items of other markets, it makes for a cozy atmosphere.  The famous tamales and juice stands–where you can try a delicious, fresh squeezed orange juice or a blended green juice– are popular amongst locals. I find that a pleasant breakfast at this market gives visitors a chance to experience a different side of Oaxaca-a charming glimpse of local life. This is our local market! Calle General Porfirio Díaz 719.

F This local market is a favorite for fresh produce and casual eats. It’s home to Fonda Florecita, a well-known spot for breakfast. Enmoladas incorporate the fragrant, bold flavors of black mole with the hearty tortilla. Try an order for a filling, flavorful breakfast. For those staying in or near the neighborhood of Jalatlaco, it’s a convenient market with a wide variety of produce, prepared foods, traditional treats and even some artisanal works like embroidered huipiles and hand woven bags.  I highly suggest sampling local treats like alegrías: a traditional sweet made from amaranth seeds bound together with raw cane sugar or honey. For something heartier, try a palanqueta: a crunchy bar packed with seeds like pumpkin, peanuts, or sunflower, often with just the right touch of sweetness. Though smaller than Benito Juarez, it’s worth a visit if you want an authentic, local experience without the crowds. Avenida de José María Morelos 1522.

Tlacalula Mercado: (Sunday only and 30 minutes away from Centro): One of the oldest and most traditional markets in Oaxaca, the Sunday tianguis in Tlacolula is a cultural experience. People from surrounding villages come here to sell handmade textiles, pottery, and fresh produce. The food stalls are a major draw. Similar to the smoke hall in 20 de Noviembre market, you can sample a variety of local grilled meats here like cecina, chorizo, tasajo and even tripe-however, different to 20 de Noviembre, you grill the meat yourself. There are a number of ready to use grills in the middle of the market, and you can buy as much or as little meat as you like and grill it yourself. If you like authentic, immersive experiences, this would be a great way to immerse yourself in the culture. You also don’t want to miss the lamb barbacoa and freshly baked pan de cazuela. While the pan de cazuela may not look like much on the outside, it’s earned a spot on my must try list. The fluffy, sweet interior has threads of rich, bittersweet chocolate woven through it-yummy! The market is also a great place to buy handwoven rugs and embroidered blouses from the artisans themselves. You can often see young women and abuelitas alike embroidering blouses at their stalls. Each piece is a work of art and takes a lot of effort and dedication, taking days or weeks of intricate work to finish.

Pochote Xochimilco Organic Market: This weekend market is an organic, open-air farmers market for the foodies and gourmet types in Oaxaca City. A handful of stands (about 20) sell organic produce, homemade jams, prepared foods, goats’ milk ice cream, crafts, and more. Some of the surprise finds are tejate, a drink made with cocoa blossoms and ground corn, shallot-flavored goat cheese, electric-orange poppy flowers, and heritage tomatoes. The food stands tempt you with homemade barbacoa and tostadas with herby requesón cheese, steamed greens, and creamy refried beans. This market is made for impromptu breakfast and people-watching – there is always something happening at the Santo Tomás church that hosts the market each week in its plaza. C. Porfirio Diaz, two blocks north of Mercado Sanchez Pascuas. 

La Cosecha Organic Food Market: This small open-air market specializes in organic and farm-to-table Oaxacan food. It’s a great spot to try traditional dishes like tejate (a pre-Hispanic cacao drink), tamales, and squash blossom quesadillas. Unlike the bigger food markets, La Cosecha has a relaxed atmosphere, with communal seating and a focus on sustainable ingredients. I would recommend La Cosecha to any traveler who is looking for a gentle, yet authentic introduction to the Oaxacan market experience.  Try a squash blossom and quesillo quesadilla for a bright, herby zing. I recommend pairing it with an agua de jamaica, or, if in season, maracuyá-bold, fruity and sour notes that compliment the heft of a handmade quesadilla. Calle de Macedonio Alcalá 806.

Ocotlan Market: (Friday) This Friday market is renowned for its textiles. A significant portion of the embroidered blouses and dresses available for purchase originate from nearby villages such as San Antonino Castillo Velasco. San Antonio’s embroidery style is renowned not only within Oaxaca but also throughout Mexico for its uniqueness and fame. The delicate floral embroidery is instantly recognizable for its intricate details, vibrant colors, and layered stitches, which create texture and depth. Huipiles, traditional garments worn by indigenous women in Mexico, crafted in San Antonio’s signature style evoke the impression that dozens of tiny, rich-hued flowers have sprouted across the fabric. Beyond clothing, the Ocotlán Oaxaca Friday market offers a diverse selection of moles, local cheeses, and handmade clay cookware. While foreigners may be unfamiliar with the large red clay pots and comales, they are commonly utilized in Oaxacan cuisine. Clay comales are particularly suitable for cooking homemade tortillas or preparing eggs with herba santa, a local delicacy. If you seek a unique gift or souvenir to commemorate your visit, consider supporting a local artisan by purchasing clay cookware. The production of these pieces is a dwindling art form. Regarding cuisine, one of the standout attractions is La Cocina de Frida, a small food stall serving authentic Oaxacan dishes. Ocotlán is known for their fabricated molcajete. Also a high end hat shop (Alberly Sombreros) is on the main square. Be sure to check out the Municipal Building where a long, amazing mural by Ronaldo Morales is housed.

Mercado Artisanias:  For travelers who regret not buying something during a village day trip, this market offers a second chance. Located a block south of Mercado 20 de Noviembre, it’s a convenient place to shop for alebrijes, textiles, and black pottery. While prices are higher than in the villages, the selection is good. However, if you have time, buying directly from artisans in San Bartolo Coyotepec or Teotitlán del Valle is always the better option. Calle de J.P. García 601.

2. [bookmark: _Toc208239382]Other Out-of-Town Weekly Mercados (Tianguis)

Atzompa-Tuesday
Villa de Etla-Wednesday
Teotilán de Valle-Monday
Bartolo Coyotepec- Friday

3. [bookmark: _Toc208239383]Comprehensive Grocery Shopping

Chedraui: Like a Kroger or Fred Meyer. Where we do our weekly shopping. This chain has multiple locations, but only this location is their premier store.

Sam’s Club

4. [bookmark: _Toc208239384]Artisanal Food Products

a. [bookmark: _Toc208239385]Specialty Food Shops

Vimart: Best shop for artisanal foods, cheeses, meats, liquor, wine, water, closest to a specialty food shop you’d find in the US. 

Petricor: we like this shop; good selection of locally made jarred items; excellent bread; good sandwiches; nears and cheeses; organic fruits and vegetables.. Calle de José María Pino Suárez 401.

Maracuyá Organico y Natural: Delightful small specialty grocer with meats, cheese, vegetables and jarred items under their label. Nice owner. Pino Suárez 502; 951-104-4050. 

Embutidos y carnes finas de Oaxaca: a hidden gem loved for its quality meats, dairy, and organic produce. Shoppers rave about its well-curated imports, excellent hygiene, and quick, friendly service—all in a women-run, tidy shop. Enjoy trusted favorites like tasajo and chicken, plus pantry finds you won’t spot elsewhere. While prices and service usually impress, some report occasional hiccups. For top-notch meats and a speedy shop, this spot shines! Av. Heroico Colegio Militar 621; 951-515-6424.

Xiguela Tienda: organic food shop; good selection; affiliated restaurant around the corner. 5 de Mayo Street 419, Barrio de Jalatlaco.951-132-9121. 

b. [bookmark: _Toc208239386]Spices, Chiles, Nuts and Dried Fruit 

Chiles Secos y Especiales “El Guajillo": extensive selection of chiles and spices. Calle del 20 de Noviembre 246. 

Chiles secos, semillas, especias "Don Ponciano': Extensive variety, fair prices, roasted peanuts are of excellent quality;  Gonzales Ortega Interior Del Mercado de la Noria # 17.

Belero Chile Secos y Especias: local spice and chile shop in Reforma; good variety and candies and nut mixes. Eucaliptos 215. 

Los Arrayanes: Variety of grains, dried fruit, candies, chiles and spices. Bustamante 505 D. 

Chiles-secos-y-semillas-almita: Benito Juarez Mercado

Chiles Secos Rico Mole: This store offers an excellent variety of dried chilies, seeds, snacks, gummies, flavored Miguelitos, cocoa, ground spices, and more. De Mercaderes 3, Central Abasto Mercado

Gramo x Grano: A new specialty nicely designed shop that features a variety of beans and other grains;  also their own canned salsas, picked items  conservas and curated food related crafts. Abasolo 204. 

c. [bookmark: _Toc208239387]Tortilla Press

Prensas "Doña Rosa: located in Central Abastos Mercado. Juárez Maza 199 200. 951-516-2615.  

d. [bookmark: _Toc208239388]Cacao

Rito Chocolatería & Tienda:  is a small Oaxacan chocolate store located near the Mercado Sanchez de Pascuas. It offers artisanal Oaxacan chocolate in traditional discs or bars, as well as chocolate tablets at different cacao percentages from 60% to 80%. C. Porfirio Díaz 708-H; 951-581-0200. 

Flor Cacoa: Hand Made decadent and delicate, 100% cacao chocolate delicacies, not to mention the best ice cream in town. Manuel Bravo 210. 

Corazon de Cacao: This place has incredible, authentic oaxacan ⁩⁦chocolate⁩. It’s our neighborhood shop. Wonderful hosts can teach you about the production; classes available. In Xochimilco. C. Jose Lopez 1222; 951-240-2652. 

Chocolate Guelaguetza: 20 de November 605.  Somewhat commercial but good quality and not as expensive as artisanal shops; interesting shop with other than chocolate. 

Calenda: Alcalá 505; 951-503-2579. 

Molinos: Av. Mexico 68 No. 215 (San Felipe de Agua) 951-518-7195.

Chocolate de Oaxaca-La Soledad: Francisco Javier Mina 212 near Mercado November 20. 

Mamá Pacha Chocolate: May be the most artisanal in the City! Sweet little cafe. ”Best coffee and best chocolate in Oaxaca”. They roast their own coffee daily. Staff is very friendly. And they have lactose free milk! Santos Degollado 311

Texier Chocolatería:  Chocolate shop with various chocolate covered nut, candy marmalades and  chocolate bars; also has hot chocolate ingredients. Classy shop. Colón 518.

e. [bookmark: _Toc208239389]Other Sweets

Coronado: Big Candy shop. Try coffee candy (“laposse”). Las Casa 302; 951-201-4702.

Dulcería La Sevillana: another good candy shop option in Colonia Reforma.  Calle Naranjos 1101. 

Insumos y Suministros: Specialty sweets for desert and coffee toppings; perlas explosivos;
f. [bookmark: _Toc208239390]Masa Harina

Molina Shop: C. Porfirio Diaz 710, across from entrance to Sanchez Pascuas Mercado.

g. [bookmark: _Toc208239391]Tortillas and Totopos

El Refugio Tortilliera:  Shop sells freshly made tortillas and a variety of totopos in various spicy flavors and sizes. C. Porfirio Dias 708, across from entrance to Sanchez Pascuas Mercado. Other location in Oaxaca.


h. [bookmark: _Toc208239392]Wine and Liquor Shops

La Contra:  La Contra is located in the heart of the artsy Jalatlaco neighborhood. Specializing in Mexican wines, this boutique shop offers a well-curated selection of unique, high-quality bottles from across the country’s renowned wine regions, but mainly Valle de Guadalupe. Whether you’re looking for a rich red, a crisp white or just to find out more about Mexican wine, La Contra has something for every palate.

Vimart:  see under specialty food shops above. 

Jardin Casa de Barro: Liquor shop in Casa de Barro. Very good, curated selection of quality liquor, apertifs and liqueurs. Reforma 703.

i. [bookmark: _Toc208239393]Steaks and Other Quality Meats and Sausages

Casa de Barro:  Small kiosk at entrance off off Reforma. They offer a broad selection of frozen steaks and cuts of meat and sausages Reforma 703.

[bookmark: _Toc208094451][bookmark: _Toc208239394]Carnes Selectas Emily:  Excellent selection of meats; much frozen; friendly staff; praised for top quality products. Heroica Escuela Naval Militar 200. 

C. [bookmark: _Toc208239395]Artisanal Art, Craft and Design Products

1. [bookmark: _Toc208239396]Shops Which Sell a Wide Variety of Curated Local Artisanal Products  

La Casa de Artesanías de Oaxaca: is an emporium with a dizzying mix of handicrafts, textiles, pottery and rugs that is run by several collectives of artisan families. There is something for every price range here. Corner of Matamoros and Garcia Vigil. 

Maria’s Arte and Diseño:  is a charming little shop located near Santo Domingo Church in Oaxaca. It offers a delightful selection of handmade gifts and artworks by local artists. Visitors often find themselves returning to this centrally located store, drawn in by its maze-like layout and the irresistible appeal of its unique offerings. The shop features a well-curated collection of ceramics, prints, clothing, and other artisanal pieces that showcase the talent of local creators. C. de Gurrión 102.

Mujeres Artesanas de las Regiones de Oaxaca: Mujeres Artesanas de las Regiones de Oaxaca is a craft market network in Mexico, founded by Ana Paula Fuentes, who has been actively involved in promoting cultural exchange and outreach programs for Oaxacan textile makers. The shop is run by a group of women artisans and offers well-priced handicrafts, with profits going directly to the producers. Known as MARO, this co-op provides excellent quality and reasonable prices. C. de Manuel García Vigil 204. 951-516-0670. 

Marchanta: Marchanta is a trendy shop offering a stunning collection of clothes and bags with unique shapes and captivating patterns from South American designers. The store also features designer items such as jewelry, pottery, and handbags from around the world, predominantly made in Mexico and Peru. Visitors praise the friendly staff who are knowledgeable about the different items and designers. Additionally, Marchanta boasts a hidden bar at the back where guests can enjoy delicious cocktails served by welcoming hosts. Av. José María Morelos 802. 

Huizache "Pueblos Originarios de Oaxaca": Huizache, a cooperative artist and traditional handicraft market in Oaxaca, offers a wide range of authentic artisanal crafts and clothing. The store is run by an artisans' cooperative, ensuring that the products are genuine and that profits go directly to the artisans. Visitors can expect reasonable prices for handmade items and may even have the chance to meet the artisans themselves. Murguia 101; 415-4652.

2. [bookmark: _Toc208239397]Alebrijes

Taller Efrain Fuentes y Silvia: Avenida Ote. S/N, Centro, 71506 San Martín Tilcajete.

Taller David Hernández:   Our alebrejis kachina was produced by this artisan. 8 de Octubre S/N, Barrio el Cerrito, San Martin Tilcajete. 951-292-5321. 

Taller Zeny Fuentes y Reyna: Carretera Puerto Angel San Martin Tilcajete. 

Jacobo y Maria Angeles: most famous of all alebrijes producers. They have a significant showroom in Oaxaca. In San Martin: Libres 5, Col. Centro, 71506 San Martín Tilcajete, Oax.  Location in Oaxaca: Centro: Calle de Macedonio Alcalá 301.

Isaías Jiménez Hernández: San Antonio Arrazola. Isaías was born in 1961, in San Antonio Arrazola, Oaxaca. At the age of 12 he finished primary school, and began helping his father, Manuel Jimenez Ramirez, a first artisan of wood carvings of fantastic animals. Today, he and 5 of his family members are in the workshop. In 2007, Isaías Jiménez began to work on a museum-workshop in his father's house which was inaugurated in 2018. Called the Museum-Workshop El Tallador de Sueños (Museo-Taller el Tallador de Sueños),  Isaías Jiménez is currently in charge of directing it. He continues to travel to different parts of the world to exhibit his works. Visitors can observe the elaboration process, and he also teaches workshops on how to carve the wood and how to decorate alebrijes. Álvaro Obregón #1,  San Antonio Arrazola, Santa Cruz Xoxocotlán. 951-322-2505; isaiasjimenez.c@hotmail.com. 

3. [bookmark: _Toc208239398]Rugs

Galería La Mano Mágica & Arnulfo Mendoza Ruiz Taller:  is a celebrated art space in Oaxaca that beautifully showcases the region’s rich cultural and artistic heritage. Founded by renowned textile artist Arnulfo Mendoza Ruiz, the gallery is a hub for both traditional and contemporary Oaxacan art. Inside, you’ll find a stunning collection of handwoven textiles, intricate paintings, sculptures, and folk art that reflect Oaxaca’s deep-rooted artistic traditions, and it’s all for sale. The space also serves as a working studio, where Mendoza’s legacy lives on through the continued creation of masterful textile pieces.Whether you’re a collector or simply an admirer of Oaxacan art, Galería La Mano Mágica offers a unique shopping in Oaxaca City experience with a look into the world of fine craftsmanship and creativity that defines the region .C. Macedonio Alcalá 305-6.

Fe y Lola: Best special high-quality rugs in Oaxaca; on 5 Mayo; talk to Janet, the daughter; Showroom with more and larger rugs is located in Teotitlán, but need to schedule a visit. Many of their rug designs are more contemporary and innovative. They are highly regarded top level producer. 

Jacobo Mendoza: Easier to talk and make plans to visit with his son. Jacobo is wonderfully engaging, a Teotetlan master weaver. His rugs and those if his wife (Maria Luisa) and son ( acobite) are very collectible. He is happy to do a detailed presentation of dyeing and rug making. Chris and I know Jacobo well. Consider Tlaminalli:  a well-known restaurant in Teotitlan owned and operated by his sisters Abigail and her other sisters. You can arrange a visit with Jacobo. jacobom4@yahoo.coml; phone  951 524 4157. 
La Mano Magico: If you are exploring the vibrant folk art scene jin Oaxaca, a visit to Galería La Mano Mágica & Arnulfo Mendoza Ruiz Taller is an absolute must. Founded by the talented weaver and painter Arnulfo Mendoza from Teotitlan del Valle, this charming gallery showcases a stunning array of colorful rugs crafted on traditional hand-operated looms. The intricate designs of these rugs, made from hand-dyed silk and wool, reflect the rich cultural heritage of the region.


4. [bookmark: _Toc208239399]Pottery

Taller Manos Que Ven: Blind potter Jose Garcia’s studio is located just a couple miles outside of Ocótlan. If you blink you will miss the turn-off to the village of San Antonino Castillo Velasco, just before arriving in Ocotlan de Morelos.. Some years ago, Don Jose developed cataracts and without expensive treatment, he lost most of his vision. Along with his wife, son, daughter and son-in-law, the family studio is a folk-art haven for primitive pottery fired in a wood kiln that represents, for the most part, Don Jose’vision of Oaxaca village life. During your visit you can discover hidden treasures: sculpted bulls, marigold decorated planters, face urns, regal figures of Tehuana women carrying bouquets of lilies, pregnant mermaids and proud couples entangled in dance.

Piedra del Rio Tiendita de Barro: Traditional Oaxaca pottery and handmade stone molcajetes all created in rural communities. A treasure of a shop. Muguia 304. 

Cerámica Cuarto Suspiro: Cuarto Suspiro is a contemporary ceramics design and production workshop. Its production is characterized by high-quality utilitarian and artistic pieces with innovative approaches to high-temperature ceramics. Cuarto Suspiro focuses on the production of high-quality ceramic pieces, utilizing artisanal techniques and lead-free metal oxide-based glazes. C/ de la Constitución 200a. 951-500-4833.

Taller Ruiz Lopez: High quality pottery from Arzomoa. We are a family cooperative dedicated to the design and production of handicrafts using clay from Santa María Atzompa, Oaxaca. For generations, we have produced tableware and kitchen utensils, preserving the ancestral roots of our community. Currently, we merge traditional techniques with new methods and materials to create contemporary, lead-free designs, using alternative energy sources for firing. We have a long history of building families and supporting artists. We offer individual and group classes for children, youth, and adults. Showroom on Independencia 404. In Atzompa: Corregidora 404. 951 607 3437.

La  Chicharra Cerámica:   La Chicharra Cerámica is a well-regarded Oaxacan studio known for its high-temperature, contemporary ceramic pieces. Reviews highlight their unique, original designs, the quality of the materials, and the durability of the pieces, which are dishwasher and microwave safe. We have purchased plates from here. Reforma 703. 

Barro y Palma: Barro y Palma is a store in Oaxaca specializing in handcrafted items that celebrate Oaxacan artistry, particularly in ceramics and textiles. The shop focuses on showcasing the work of local artisans and preserving traditional techniques. Customers praise the store for its beautiful, detailed pieces, the warmth and expertise of the staff, and the unique, high-quality gifts and home decor items. Reforma 412a.

Vincente Hernândez: Modern glazed ceramics; incredible mezcal cupitas (cups); dishware. Labastida 115. 941-514-6688.

Taller de escultura y cerámica Bichuga Bigu:  Aldama 102-A Santa María Atzompa. This is the best shop with very creative work!

Mercado de Artesanías de Santa María Atzompa : A large collection of local pottery on consignment at reasonable prices. You could probably find some things cheaper if you walked around the town, but this is one with friendly service and free wrapping. Av. Libertad 303. 

Carlomagno Pedro Martinez, San Bartolo Coyotepec: most decorated black potter. Very near San Bartolo Coyotepec, Oaxaca, lies a deposit of clay from which the artisans of the region extract the raw materials of their craft The Zapotec people have worked with burnished clay pottery here for more than 300 years. Carlomagno Pedro Martínez learned from his mother, an artisan, and his father, a sculptor, that he could express ideas, longings and desires with clay. Cecilia and Antonio Eleazar taught the young boy the two forms by which to nourish both body and spirit: working in the fields and working with clay. Carlomagno is in his late 50s and as a child began to elaborate figures of Aztec warriors, revolution-era and clowns, images that he had culled from books. But his father began to instill in him different ideas, and he later found inspiration in the local carnivals which was to greatly influence his work; 951-551-0034

Sculptor Don José Garcia Antonio: Deep in the heart of Mexico, about 25 miles south of Oaxaca City on the road to Puerto Angel, a blind sculptor is breaking one mold while carving another out of adversity. When Maestro José García lost his eyesight to glaucoma at age 55, he abandoned neither hope nor the motivation to continue creating his whimsical terracotta figures. While his sight dimmed, then all but evaporated by 2003, José García’s creative juices continued to flow and visions of his favorite subjects – animals, mermaids, and his beloved wife – still danced in his head. As they coursed through his mind and spirit, his other senses grew stronger, enhancing his ability to feel, smell, hear, and most significantly, touch. Today his clouded eyes are almost an accessory for the bold indigenous garb he sports: a deep purple shirt, ruby red sash belt, magenta neck scarf, and loose-fitting white pants, all typical of his rural Mexican hometown.  Now in his mid-70s, José García still sculpts with local red clay at Manos Que Ven (Hands That See), his sprawling family compound set beyond the church, behind a tall gate in San Antonino Castillo Velasco. Known locally as San Antonino, the small town is noted for its handcrafts, gardens, and colorful floral embroidery that adorns Teresita’s blouses. As recognition of José García’s artistry has spread over several decades, he’s received numerous awards, including the prestigious Grand Master title from Fomento Cultural Banamex in 2001. His terracotta mermaids, mythical creatures, and Zapotec women have been featured in books about master folk artists of Mexico. Many have traveled far outside Oaxaca, to worldwide private and public collections, as well as shops, homes, gardens, restaurants, and hotels throughout Mexico.

Magdalena Pedro Martínez:  San Bartolo Coyotepec. Incredible work in dress forms! Barro negro (black clay) dressed as a proud tehuana, elegant tuxtepecana, smiling mixtecadancer or china oaxaqueña are the signature creations of Maria Magdalena Pedro Martinez, exceptional ceramic artist of San Bartolo Coyotepec, Oaxaca. Coming from an outstanding family of potters, and at 19 years old she began officially working in clay. Using the barro negro of San Bartolo, Magdalena, a professional doctor, has developed a wide range of feminine figures of the eight regions of the state, in which she uses designs from ancestral huipiles & enredos to rebozos & peinados (all traditional covers and wraps). It is astonishing that even with the lack of color, the figures are able to display all their details, movements and body language. Calle Morelos # 42, San Bartolo Coyotepec. 951 508 3021; regiones8@hotmail.com

María Aragon Sánchez y Gloria Cruz: San Marcos Tlapazola, Oaxaca: Privada Porvenir #1, San Marcos Tlapazola, 951 281 3329.

Cuarto Suspiro, San Andrés Huayapam:  Cuarto Suspiro is a contemporary ceramic design and production workshop, the production is characterized by high quality utilitarian and artistic pieces with innovative proposals in high temperature ceramics. Prolongación de San Fernando #6bis San AndrésHuayapam, cuartosuspiro@gmail.com; 951-540-8068.

Irma Claudia García Blanco: Santa Marîa Atzompa, Oaxaca. Irma is known for her "muñecas (female figures) but also creates altars, angels, virgins, nacimientos (nativity scenes) and mermaids. Av. Juárez #302, Santa Marîa Atzompa; 951 558-9286.

Enedina Seferina Vásquez Cruz:  Sta. María Atzompa.Enedina was awarded the "Premio Pantaleón Panduro" in 2013 Premio Nacional de la Cerámica de Tlaquepaque by President Enrique Peña Nieto. In 1985 the "Premio Pantaleón Panduro" was created to honour a special Mexican expert for his creativity and excellence in his artistic endeavours. Enedina Vasquez Cruz reconstructs history in clay, forming terracotta figures with regional religious and national themes from Oaxaca. She takes pride in breaking tradition by creating new designs and techniques that have won acclaim in the ceramic world. Her growing reputation is due in large part to the appreciation for her female figures dressed in the traditional costumes of the seven regions of Oaxaca. Calle Libertad S/N , 2 blocks from main Cooperativa, Sta. María Atzompa. 951 545 9417.

Alicia Rocío García Vásquez: Alicia García Vásquez was born in 1977, and as she says¨We were born in the mud, we are born from it and it has become our livelihood.” But in her town, this type of ceramic, barro esmaltado, is being lost. Alicia´s workshop  is it OK involves 12 family members from 4 genrrations. Independencia 637 Santa Maria Atzompa. Aliva32@hotmail.com; 951-564-9493

Néstor Omar Hernández Santiago: San Juan Bautista Guelache. Creating 3 styles and using various techniques, Omar makes — objects inspired by his Mexican pre-Hispanic roots, utilitarian pieces that are transformed by his own designs and changed into arte objects, and ornamental pieces inspired by nature. He enjoys working with the colors of the earth and takes inspiration from nature's forms such as tree trunks and leaves. Constitución 2, Colonia Centro, San Gabriel Etla, San Juan Bautista Guelache. 951 196 8668.

Silvia Martínez Díaz: Santa Maria Tlahuitoltepec. One of the most recognized artists of this area is Silvia Martinez Diaz, who has maintained her lifestyle and traditions and continues to make her pre-Hispanic pottery as well as artwork representative of the era. In particular, she makes 3 jugs with handles (agarras), which are made using a technique, rollo, - layers of clay are placed one on top of the other until the desired height and final volume is achieved. This particular characteristic is an important selling point for Silvia, because she makes very special pottery using ancestral techniques and has the mark of her personality and of the land where the clay is sourced near her village. Silvia divides her life between her work in the fields and teaching art classes during the dry seasons. She also teaches pottery making at the local school. 283-112-3053 What’s App. Santa maria Tlahuitoltepec. No more address information. 

Luis Manuel Ortiz B Simon: San Bartolo Coyotepec: Luis lives in San Bartolo Coyotepec, and has made black-clay pottery since he was eight- years old. His work represents the past, present and future of his community, because with each generation, a new perspective of life and innovation are brought to traditional techniques. Reforma 11 San Bartolo Coyotepec. 951 223 8485.

Cooperativa 1050º: Wonderful clay pottery made by indigenous pueblas; dishes; vases, unique items; one of our favorite places. It is a cooperative of local artisans known for their sleek ceramic pottery. They offer a blend of traditional craftsmanship and contemporary designs, with pieces available in various clay colors such as red, black, light brown, and dark brown. Visitors appreciate the authentic and well-made functional pieces that feel distinct from touristy spots in busier parts of the city. The staff provides insightful information about the different regions where the pottery originates and details about the making/firing process.  Rufino Tamayo 800-c. on the corner of Xólotl; 951- 615-3177.

5. [bookmark: _Toc208239400]Glassware
 
Xaquixe Showroom: is owned and operated by Salime Harp Cruces and Christian Thornton. The studio is sustainably run using biofuel, including plant waste from the studio’s own agave field. Glassmakers take mountains of discarded consumer glass and transform it into beautiful glassware and sculptures. 95% of the glass used at Studio Xaquixe is recycled post-consumer glass! Calle de José María Pino Suárez 104. 951-615-2494.
 
Gorilla Glass: Jason Pfohl founded his award-winning glass studio producing body jewelry in both borosilicate and soft glass, in 2002. In addition to using recycled glass, Gorilla Glass uses rainwater and reuses gray water in their farm to reduce the amount of water their facility consumes

Fábrica de Vidrio la Luz Oaxaca: Murguia 301 A. 

6. [bookmark: _Toc208239401]Candles

Casa Viviana:   For four generations, the rich smell of honey and burning wood has filled the quiet street of the Oaxacan town of Teotitlán del Valle where Casa Viviana sits. Behind the modest brick-front building, Doña Viviana Alávez is the matriarch who presides over the crafting of elaborate, ceremonial beeswax candles that the Mexican village is known for. At 74, Doña Viviana is both a trailblazer and the guardian of this timeless artisanal tradition whose origins lie in an ancient wedding ritual. Famous candle maker; elaborate designs. written up in Vogue. Friendly and her son is a weaver. Abasolo s/n, Centro, 70420 Teotitlán del Valle.
 
7. [bookmark: _Toc208239402]Hats

Alberly Sombreros de Oaxaca: High quality hat maker for men and women. Calle de Armenta y López 311. Also shop in Ocotlán.

8. [bookmark: _Toc208239403]Jewelry

Oro de Monte Albán Taller: Oro de Monte Albán Taller is often referred to as the 'Tiffanys of Mexico,' offering traditional filigree jewelry with precious stones and brilliant gold, as well as replicas of pre-Hispanic works. Visitors highly recommend it for authentic Prehispanic and artisanal jewelry. The workshop provides an excellent opportunity to learn about the jewelry-making process used by the Zapotecs and Mixtecs. Calle Porfirio Diaz 311. 

9. [bookmark: _Toc208239404]Clothing for Women

Mexchic: is a boutique that offers contemporary couture designs created in collaboration with artisans from Oaxaca. The shop features a variety of items including clothing, accessories, rugs, and other handcrafted objects. Visitors praise the thoughtfully designed and curated pieces which are not only beautiful and high quality but also tell a story of handmade processes and Mexchic design. Customers appreciate the intentionality behind each product and the unique stories they carry. C. de Manuel Bravo 307. 

Rocinante: High end and sophisticated shop with dressed and other outfits.      Allende 107; 951-592-1809.

Los Balües de Juana Cata: offers huipiles, shirts, blouses, skirts, and hats woven using ancestral techniques. The quality of these textiles is very high, as the workshop's main goal is to preserve and rescue weaving techniques. You'll find a wide variety of designs and colors, adapting to all tastes. So be sure to visit this shop, even if it's just to admire these beautiful textiles. Alcalá No. 403

Maria Ospina: Ignacio Allende 27, Teotitlán del Valle. 

Fabiola Calvo Arte Textil: This boutique features a wide range of beautiful and unique designs made with traditional fabrics and techniques combined with a modern eye. The store is popular with celebrities and fashionistas and is always full of people looking for the latest trends in clothing. The prices are very reasonable, making it a great place to find stylish clothes without breaking the bank. 5 de Mayo 101.

Xquenda: is a unique boutique in Oaxaca specializing in high-quality contemporary garments. The store carries clothing made of linen and silk as well as mantas, which are popular traditional dressings throughout the markets and shops of Oaxaca. C. Macedonio Alcalá 305-6.

10. [bookmark: _Toc208239405]Textiles

Museo Textil Oaxaca: Incredible collection of textiles with a focus on traditional Oaxacan artisinal craft. The museum shop offers top quality textiles from Oaxaca and other parts of Mexico. The Museum itself has an outstanding collection of Mexican textiles but seeing it will depend on what is currently showing. You might get lucky and be there for the monthly 3-4 day sales/demonstrations by visiting regional artisans, which is a great opportunity to buy directly from the artists. Hidalgo 917. 

Real Istmo Diseño Textil: Fabulous shop of hand embroidered garments and tableware, including table runners. Zarate 206, just off C. de la Republica on edge of Jalatlaco. 

Arte Textil Don Chepe:  Shop in Xochimilco featuring woven bedspreads, napkins etc. Been around a long time; reasonable prices. Run by men for four generations. You can watch them work the looms. Dr. Gilberto Bolaños Cacho 206. 

 Kiti Kuati:  This shop is tucked away in a tiny storefront behind the Botanical Gardens and around the corner from Casa del Barro. They have been here a while, but not sure many know about it. The clothing is all cotton and linen, exquisitely sewn and embroidered. Selection ranges from women’s and men’s wear, including tops, shirts, and dresses. In addition, they have a fine collection of handmade, high-fire pottery. The clothing is from the village of Tacuati, Santa Maria Zacatepec in Sierra Azul of Oaxaca, near Pinotepa de Don Luis in the mountains high above the Pacific Coast. Humboldt 109.

Baules de Juana Cata: At the entrance to ‘Los Danzantes Restuarant’ – inner courtyard to the right. Remigio Mestes’ store is chock full of the most gorgeous textiles in all Oaxaca. The last 15 years Remigio has been instrumental in revitalizing traditional back-strap weaving and natural dyeing, not to mention embroidery and use of finer base materials.  He has encouraged over 200 artisans to create the most refined and elegant textiles probably in all of Mexico. To talk to Remigio you have to have luck and timing as he’s often out of town visiting his artisans or out of the country or traveling searching for better base materials (silks & cottons) or setting up exhibits in places like Japan. If your timing is right the best time to catch him is around 7 pm in his shop. If you are seriously interested in seeing (and possibly buying) the VERY best he will be happy to pull things out of his ‘baules’ / trunks that will knock your socks off!  He also has a very knowledgeable staff who look young but are very charming and capable of assisting you. He’s training the children of his artisans to be merchants and ambassadors of their traditional textile culture. Alcalá 403. 

11. [bookmark: _Toc208239406] Bookstores 

La Jícara Librespacio Cultural:   La Jicara sells more than just books, with a selection of local foods too.  La Jícara, which celebrates its 16th anniversary this year, is the powerhouse on this list. Walk up its stone steps and you’ll be greeted by a corkboard offering months’ worth of workshops, concerts and author talks staged in the cultural center. You still won’t be among the books yet, but rather in the center’s restaurant, which serves delicious French fries and drinks that won’t hurt a poet’s wallet. In addition to a broad range of contemporary literature and social sciences from independent publishers across Latin America, The bookstore sells very underground Oaxaca-based magazines and prints in formats you never thought possible. Walk across the covered-patio-cum-restaurant area and you’ll find not only a gift store selling local crafts but La Jicarita, the children’s section of La Jícara, which takes up a room on its own. In addition to an expansive selection of picture books in multiple languages, including bilingual editions of stories in Oaxaca’s Indigenous languages, La Jicarita also features a floor covered with toys so that young readers (or future readers) can play while their adults enjoy a meal or browse books over at La Jícara. Porfirio Díaz 315, Colonia Figueroa. 

El Ático: El Ático may be small, but it offers both classics and contemporary literature. Steps away from La Jícara, you can duck down into El Ático, whose quirky side is immediately made evident by the hollowed-out 1960s-era TV on the sidewalk that serves as a shelf for the store’s discount offerings. The staff’s rapport with their customers and knowledge of the bookselling landscape was quickly apparent, with several people stopping in to pick up books they’d asked for previously and inquiring about hard-to-find editions that the bookseller on duty confirmed she had a connection for.  El Ático makes good use of its small space — a single room with shelves on every wall stocking classics and contemporary literature, including a good deal of international works translated to Spanish. It has a robust selection of books on local and state history, art and culture that are sure to please Oaxaca aficionados, as well as a shelf of bilingual children’s editions in regional varieties of Indigenous languages like Mixtec and Zapotec.  Porfirio Díaz 1105, Colonia Figueroa.

Amate Books: The sweeping English-language selection at Amate Books is both good and new, and it’s obvious that the people stocking it with books on Mexican histiry. There were also cookbooks and tomes about the world of Mexican mushrooms.  The store is the second iteration of Amate, originally in Centro and revived in 2023 after the COVID-19 pandemic, and now in a new Jalatlaco location. Besides reading material, Amate also sells Oaxacan folk art.  Aldama 318, Jalatlaco

12. [bookmark: _Toc208239407] Art Galleries and Museums

Galeria Quetzali & Bodega Quetzali: The most important contemporary art gallery in Oaxaca, its been around for a few decades and represents powerhouse Oaxacan artists such as Franciso Toledo and local artists such as the incredibly talented Magdalena Rantica, Laurie Litowitz, Emilia Sandoval and Blanca Gonzalez.

The Museum of Contemporary Art (MACO) is founded on the belief that you can merge global contemporary art with traditional, local art, and that is the premise MACO is based on. Housed in a colonial mansion dating from the 17th century, the building is one of the oldest in Oaxaca. The museum has permanent exhibitions with displays showing Oaxacan painters including Rufino Tamayo, Rodolfo Morales and Francisco Toledo. Toledo is best known for graphic art, but also works in weaving, sculpture, pottery and painting.

Museo de Los Pintores Oaxaqueños:  The Museum is located in a restored 17th-century building, offers a great exhibition of recognized local artists. The gallery showcases paintings, sculptures, and installations by local graphic artists and features lectures and events. Visitors can expect to see modern works from local artists including painting, woodworking, and mixed media. The museum is well-organized with spacious and clean art exhibitions that beautifully depict local themes. Av. Independencia 607.

Photographic Center Manuel Alvaro Bravo: This Museo is named after the renowned Mexican photographer Manuel Álvarez Bravo, is a significant hub for photography enthusiasts in Oaxaca. Housed in a historic colonial building, it showcases both historical and contemporary photographic works through rotating exhibits. The center plays a vital role in promoting the art of photography and offers workshops as well. Visitors can explore galleries dedicated to Álvarez Bravo's photography, which documented local residents and festivities. C. M. Bravo 104.

Museo de Aete Prehispánico de Mexico Rufino Tamayo:   Nestled in the heart of Oaxaca, the Museo is a captivating destination for anyone intrigued by Mexico's rich history. This charming museum showcases an extensive collection of pre-Hispanic art, featuring original artifacts from across the country, with a special emphasis on pieces from Oaxaca. C. Morelos 503. 

Galería de Arte R5:  is a unique space where works by renowned artists like Tamayo, Toledo, and Rodolfo Morales can be found alongside captivating new proposals by young artists. Visitors appreciate the beautiful exterior and interior of the gallery to enjoy the impressive collection of art. C. de la Constitutión 210. 

Galería Omar Hernández: The Gallery is a must-visit in Oaxaca City, known for its unique ceramics and mezcal-inspired artwork. The gallery showcases an array of paintings, sculptures, alebrijes, and pottery pieces. Visitors can also enjoy a cozy café area with intriguing decorations. The personalized attention and beautiful, one-of-a-kind pieces make it a standout destination for art enthusiasts. Additionally, the gallery features stunning lighting that adds to the overall ambiance. C.  Alcalá 303.

Museum of Cultures of Oaxaca, Santo Domingo: The Museum of Cultures of Oaxaca, Santo Domingo is a cultural center located in a 17th-century convent. It houses archaeological artifacts, ancient books, Spanish colonial artifacts, and artwork. The museum offers exhibits spanning various time periods such as ancient history, the Middle Ages, BC era, and prehistoric times. Visitors can also explore maritime history exhibitions and traditional wear and handicraft works. The central courtyard with a fountain provides an impressive backdrop for photos. Next to Santo Domingo Church; Cerrada de Macedonio Alcalá. 

Taller Burro Press: This gallery is a part of the vibrant art scene in Oaxaca, Mexico, where young artists come together to produce a wide variety of graphic works. The studio offers an organized approach to printmaking and showcases a diverse range of techniques such as engraving and lithography. Visitors can support local artists by exploring the unique proposals on display at Taller Burro Press. Humboldt 100 A. 

Museo Textil de Oaxaca:  Located in the City of Oaxaca, Mexico, the Museo Textil de Oaxaca (MTO) is housed in a renovated eighteenth-century mansion. Since its opening in 2008, the museum has been dedicated to showcasing a wide variety of textile techniques, materials, and designs from Oaxaca and around the world.

D. [bookmark: _Toc208239408]Selected Attractions in Oaxaca and Nearby

Monte Alban:  Monte Alban is hands-down the best archaeological site near Oaxaca and well worth a visit if you want to see ancient ruins! These ruins are from both Zapotec and Mixtec cultures and are estimated to be from about the 8th century BC. When you visit here, you’ll see large pyramids (temples), tombs, a ball court, and terraces. Monte Alban is located about 9 km (5.6 mi) from Oaxaca city. If you love diving into the history of a place, Consider this half-day tour to Monte Alban.  This tour also provides transportation from Oaxaca, so if you’re without wheels, this is an easy way to get to the ruins. It doesn’t include the admission fees, so be sure to bring extra cash with you. Tour is 3 or so hours.

Visit a Mezcal Palanque: Typically, a mezcal tasting tour from Oaxaca is a day trip that involves driving just outside of the city to visit a distillery. You’ll get a distillery tour and learn how mezcal is made. This is very interesting as mezcal is actually made very differently than tequila or any other spirit I’ve ever learned about. After the distillery tour, it’s time to taste the mezcal! After sampling a few you’ll realize that not all mezcals are created equally. ( See discussion under Bars and Mezcal above for suggestions of where to visit.)


Museo de las Culturas: Housed in monastery buildings adjoining the Templo de Santa Domingo, the Museo de las Culturas has been voted one of Mexico’s best according to Trip Advisor. It’s the setting of the museum as much as its contents that make it particularly stand out – the exhibition on the Spanish conquistadors of 1519 will really open your eyes to the impact of colonisation on the region. The hoard of Mixtec treasure will probably tug on your purse strings too, as you admire the glittering stacks of jewelry.


Oaxacan Food Tour: Visit the local mercados and try Oaxacan food.

Tlacalula Sunday Market: About 18 mikes out of Oaxaca, very unique experience; see discussion above under Mercados.

Visit Teotitlan: The pueblo us about 20 miles from Oaxaca. It is famous for incredible rugs. Most of the 6000 residents are involved in rug making. The center has a vast number of shops, a city- operated rug Mercado. The town had many good restaurants and top producers have their shops outside of the center and located on the main road that leads to the center. 

Oaxacan Cooking Class: Cooking a meal or specific classes on, for example, tortilla making, chocolate, moles. Most classes start with a visit to a mercado to gather the food that will be prepared.

Mitla: Mitla is an important archeological site near Oaxaca City, Mexico and this is an important site in terms of Zapotec culture. The Mitla site is located about 44 kilometers (27 miles) from the city of Oaxaca at the upper end of the Tlacolula Valley. A long time before the era of Christianity, Mitla was established as a sacred site for burial and it was probably used by the Zapotecs, who were dominant until around 900 AD. Mitla is a well-preserved archeological site within a dry and cold climate. The site dates back over 10,000 years! A great way to explore the Mitla site is by joining one of the tours that visit this area. It is possible to join a half-day tour which will give you a detailed visit to the site and give you a good overview of the site whilst visiting

Jardin Etnobotánico de Oaxaca: A beautiful garden that showcases the diverse range of flora that is native to Oaxaca, the most biodiverse region in Mexico. Tours are available but only in Spanish. Arrive early before scheduled hourly tours. Entrance on corner of Reforma and Constitución. 
 
[bookmark: _Int_XWc72aSP]Self-Guided Walk Through the Ancuent Barrios of Xochimilco and Jalatlaco:  Both are contiguous to Centro and the murals and street art make the walks great places to take photos. Jalatlaco is brimmig with interesting shops and restaurants tucked into narrow and rustic streets.  Xochimilco starts in upper Garcia Vigil and continues across the main highway. Don’t be uncertain about crossing; as there Is a traffic light that makes doing  so easy. After crossing, you’ll continue along cobblestoned José Lopez Alavez, where it’s much quieter than in Centro, and the stroll, highlighted by beautiful murals, takes you past charming restaurants and shops, all without significant signage. Consult the restaurant section of this guide for recommendations. 

Basílica de Nuestra Señora de la Soledad: The Basilica of Nuestra Señora de Soledad (Basilica of Our Lady of Solitude) is a Roman Catholic Basilica located in Oaxaca de Juárez, Oaxaca, Mexico. It was built between 1682 and 1690, and is a sanctuary dedicated to Our Lady of Solitude, patron saint of Oaxaca.The architecture style is Baroque,and was intentionally built with low spires and towers, as to better resist earthquakes. The Basilica de la Soledad is part of the Historic Center of Oaxaca City, which was declared World Heritage Site by UNESCO in 1987.  Located next to Plaza del la Danza with lots of shops and top places for ice cream.  Av. de la Independencia 106.

Plaza de la Danza: Located next to the Basilica; known for gastronomic events. This square feels like Europe. It is lined with white stone flanked by churches and palaces and a park that houses ice cream vendors. Not many tourists venture here which adds to its charm. A very beautiful and calm place to grab a dessert, sit on the auditorium-like steps and just enjoy the sounds of silence. Beautiful place to hang out around La Soledad Church. Depending on the dates, you might find concerts or other cultural activities. You can also find street snacks such as Esquites, a popular Mexican savory corn snack. Lastly, is the place to try Nieves (Mexican ice cream) of many different flavors. The "leche quemada" nieve is a must!. C. 2 de Abril, Calzada Madero, Centro

Visit to Ocotlán:  Thirty miles south of Oaxaca, Ocotlán is a delightful town. Friday is market day, and it is a significant wide-ranging market. Be sure to go to the municipal building where there is a fabulous 100-yard mural painted by famous Mexican artist Rodolfo Morales. Have lunch at the Frida lunch counter where a Frida look alike serves great food. Visit the original location of the hat maker, Alberly, for high quality has of beaver, rabbit or wool, and straw too, at reasonable prices. Nearby Is the workshop of the famous blind potter, Don Jose Garcia Antonio, which is very much worth visiting. (See description above under pottery.)

E. [bookmark: _Toc208239409]Oaxacan Hotels and B & B Suggestions

Hotel Sin Nombre:  Elegant sophisticated hotel in the heart of Centro two blocks south of the Zócalo. Each room is u pique; restaurant and bar; Beautiful collection of plants and cacti.  Noviember 20 # 208. 951-126-4706.

GRANA:  is a warm-hearted bed & breakfast designed for travelers who share a growing curiosity for experiencing true Oaxacan culture. Taking inspiration from the grana-covered cactus, Grana embraces Oaxaca for its rich colors, flavors and traditions. The 18th Century property plays with old and new Mexican architecture, breathing new life into every space with local artwork, pottery and other thoughtful design elements. Made by three proud Mexican friends with a shared enthusiasm for Oaxaca, Grana adopts a homey, casual approach to family-style hospitality in everything it does. This is the b & b where Olivia and Matt and many of their wedding guests are staying. Labastida 118 in the heart of Oaxaca Centro. 

El Diablo y La Luna:  Brand new 6 room b & b owned by our friend Maria Crespo. In a quiet and authentic Oaxacan neigborhood only a 12 minute walk from Santo Domingo church. Reasonable rates; 15 % discount for cash payment. 115 Ignacio Comonfort, Colonia Figueroa; 951-207-7096.

El Diablo y La Sandia, Libres: sister hotel; heart of Centro; same discount. C. de Los Libres 205; 951-514-4095.

Boulenc Bed & Bread: Situated 6 minutes on foot from Zocalo, Boulenc Bed And Bread Hotel Oaxaca includes 7 rooms with views of the city. Located in the Oaxaca Historic Centre district, the hotel has an à la carte restaurant which is a popular place for breakfast through dinner. Also, they have a highly regarded bakery (see above under Bakeries) and a small and classy food emporium, with jarred take-away items two doors away called Succulenta. C. Porfirio Diaz 211. A new affiliated more upscale 9 air-conditioned room hotel, Becino, is across the street at Porfirio Diaz 207. 

F. [bookmark: _Toc208239410]About Our Xochimilco Neighborhood

The following is from a recent article in Mexico News Daily, an English language online newspaper, about our neighborhood and the other ancient barrio of Oaxaca, Jalatlaco. 

“I’ve just gotten back from my third trip to Oaxaca city. They say the third time’s the charm, and now I know what they mean. Until now, I just didn’t understand the hype. I liked Oaxaca, sure, but it seemed like everyone I knew absolutely loved it. Oaxaca is pretty. It’s clean. It’s charming. It just never swept me off my feet. This time was different. Had I known before that all I needed to do was wander beyond the Historic Center, I would have meandered into Xochimilco and Jalatlaco so I could discover the magic that everyone else saw right away. It was in these two neighborhoods, on the outskirts of the lively downtown, that I fell in love with Oaxaca. Was it their colorful murals? The unexpected juice bars? Or was it the common thread I later uncovered that tied the two zones together? After all, Xochimilco and Jalatlaco are the two oldest neighborhoods in Oaxaca City, each with their own personality, history and appeal. I stumbled upon Xochimilco in an innocent, yet desperate, attempt to find a salad. Oaxaca is widely recognized for its culinary prowess, but after a few days of mole and mezcal, the body starts craving vitamins. Nearing my destination, I noticed the roads getting windier, the facades quirkier and the views more dramatic. Murals of hummingbirds and historical figures sprouted from cobblestone streets while bright bougainvillea cascaded down from the rooftops. What I noticed above all, however, was how incredibly quiet it was: just me, the birds and an occasional lonesome tourist. Xochimilco is recognized as one of Oaxaca city’s oldest neighborhoods, or barrios, as they’re called here in Oaxaca. Like Jalatlaco, it was a Zapotec settlement prior to Spanish colonization. Unlike other neighborhoods that were swallowed by colonial customs, Xochimilco has maintained its distinct Indigenous cultural and religious traditions to this day. Which raises the question: why does this neighborhood, separated from the nation’s capital by 300 miles and several mountain chains, have the same name as Xochimilco in Mexico City? That’s because the Mexica (Aztecs) invaded modern-day Oaxaca in 1486 and brought with them Xochimilcan soldiers who, naturally, named the settlement after their own hometown. As part of Oaxaca city’s Historic Center, Xochimilco is protected under federal law as a historic monument zone. Most of these monuments were built by the Spanish, including the striking 18th-century San Felipe Aqueduct and the 16th-century Parroquia de Santo Tomás. There is also the bustling Mercado Sánchez Pascuas, where vendors sell traditional Oaxacan foods, and Calle Rufino Tamayo, known for its bold and colorful street art. Plazuela de la Cruz de Piedra is the barrio’s public square, and there is no shortage of cafes, restaurants, galleries and artisan workshops that offer visitors a peek into the daily life of a Xochimilco resident. Where to eat in Xochimilco: Ancestral Cocina Tradicional, celebrated for elevated Oaxacan cuisine with a twist in a lush garden setting and El Empedrado, for a cozy, casual environment that includes rooftop seating and live music. (Also, though not referenced in the quoted article, many other Xochimilco restaurants and cafes are described in the dining sections above.)

G. [bookmark: _Toc208239411]The Most Noteworthy Oaxacan Calendar Events 

Guelaguetza : conducted on the last two Mondays in July. In Oaxaca, July can be seen as a month of two halves. The first is in build-up to the famous Guelaguetza celebrations. Throughout the month, you can experience the colorful traditions of Oaxaca — from iconic dances like Danza de la Pluma to the everyday spirit of sharing that defines Guelaguetza. You can attend the main dance events at the Guelaguetza stadium on the two “lunes del Cerro, though tickets are hard to come by. Even without a ticket to the auditorium, there are many ways to enjoy the Guelaguetza experience. Street parades, markets, and other celebrations bring the festival to life beyond the stadium. Throughout July, artisan, food, and mezcal fairs are held in the city and surrounding towns. 

Día de los Muertos:  In Oaxaca, Day of the Dead is a deeply meaningful, family-centered holiday from October 31 to November 2 where communities celebrate and remember deceased loved ones by creating vibrant altars, decorating graves with marigolds and personal items, and holding vigils in cemeteries. The celebration includes public events like parades and markets, and emphasizes celebrating the lives of the deceased with joy rather than sadness, featuring cultural elements like pan de muerto and mezcal. Here are some things you can expect to see. (Altars): Families and local artists create intricate altars filled with photos, mementos, candles, and pan de muerto (bread of the dead covered in sugar – you should absolutely get one every day). Each altar is adorned with marigolds, whose vibrant orange petals symbolzize the fragility of life and create a path for spirits to find their way back. There are numerous stunning ofrendas in the city that you’ll see as you explore and walk around. It’s pretty incredible how artistic this holiday is. Parades:  Oaxaca’s parades (comparsa) are legendary, with people dressed as Catrinas (the iconic skeleton figure), musicians playing lively music, and massive crowds celebrating through the streets. Face Paint & Flower Crowns: You will find an infinite amount of street vendors selling marigold crowns and necklaces and offering to do yo ur La Catrina (skeleton) face paint. Animal Guides (Alebrijes) These animals guide you in the spirit world, and you’ll find them for sale all over Oaxaca City. We bought three little ones for my boyfriend’s niece and nephews as souvenirs. Cemetery Tours: Visiting cemeteries during Día de los Muertos is a pretty unique experience, but I would recommend going with a guide (more on this later!). Families gather by gravesides, lighting candles and sharing the favorite foods and drinks of the departed. The atmosphere is both respectful and joyful—it’s not uncommon to see mariachi bands or picnics happening alongside heartfelt moments.

Night of the Radishes:  (Spanish: Noche de Rábanos) is an annual event held on December 23 in Oaxaca, Mexico, dedicated to the carving of oversized radishes (Raphanus sativus) to create scenes that compete for prizes in various categories.The event has its origins in the colonial period when radishes were introduced by the Spanish. Oaxaca has a long wood carving tradition and farmers began carving radishes into figures as a way to attract customers' attention at the Christmas market, which was held in the main square on December 23. In 1897, the city instituted the formal competition. As the city has grown, the government has had to dedicate land to the growing of the radishes used for the event, supervising their growth and distribution to competitors. The event has become very popular, attracting over 100 contestants and thousands of visitors. Since the radishes wilt soon after cutting, the works can only be displayed for a number of hours, which has led to very long lines for those wishing to see them. The event also has displays and competitions for works made with corn husks and dried flowers, which are created with the same themes as those with radishes.

H. [bookmark: _Toc208239412] Other Less Known Cultural Cities in Mexico to Consider Visiting

Pátzcuaro: For Purépecha traditions: Forget what you think you know about Día de Muertos from animated movies. To truly understand its profound, soulful roots, you must come to the source: the Lake Pátzcuaro region in Michoacán. While the island of Janitzio gets most of the fame, the real magic is found in the smaller lakeside villages and the enchanting Pueblo Mágico of Pátzcuaro itself. This is the heartland of the Purépecha people, a unique Indigenous group whose ancestors have existed since pre-Hispanic times. Their language, crafts and food are on full display in Pátzcuaro. My favorite thing to do here is sit by Plaza Vasco de Quiroga, one of the largest and most beautiful squares in Mexico, listening to the Purépecha language spoken around me and getting a sense of the culture that has endured for centuries. Here, you’ll also see women in traditional dress selling intricate embroidery and copper goods from the nearby town of Santa Clara del Cobre. With extra time, you can visit the surrounding artisan villages, each with its own specialty, from wooden masks in Tócuaro to woven reed mats in Ihuatzio. Explore the Tzintzuntzan archaeological site, the ancient capital of the Purépecha, where a majestic row of five circular pyramids stands overlooking Lake Pátzcuaro. Then take a boat to the island of Yunuén for a quieter, more authentic experience than Janitzio. 

Zacatecas: For baroque architecture: If the crowds of Guanajuato or San Miguel de Allende feel overwhelming, let me introduce you to their lesser-known, equally stunning cousin: Carved from pink cantera stone and nestled in a high desert valley, Zacatecas is arguably one of Mexico’s most charming colonial cities. A UNESCO World Heritage site, Zacatecas built its wealth on silver, and that opulence is etched into every corner of its dramatic, baroque architecture. The city’s cathedral is a masterpiece of Churrigueresque detail (a dramatic style of Baroque architecture infused with Mexican touches). Don’t miss the city’s phenomenal museums — including the Rafael Coronel Museum, which houses the world’s largest collection of Mexican masks and the Manuel Felguérez Museum of Abstract Art, a world-class institution set in a former seminary. But the culture here isn’t just in the past. Zacatecas has a surprisingly edgy and artistic soul. Ride the teleférico (cable car) across the city for staggering views, and head up to Cerrito de la Fe to see the largest statue of Jesus Christ in Latin America. Then, do something you can’t do anywhere else: go clubbing inside a former mine. La Mina Club, located deep within the 16th-century El Edén mine, is an unforgettable experience. 

Valladolid: For Mayan culture and cenotes:  Just two hours from Cancún, Valladolid is a small, charming pueblo mágico with pastel-colored walls and cobblestoned streets. But beneath that Spanish veneer beats a powerful Mayan heart. You’ll see indigenous Mayan ladies strolling about town in their embroidered huipil, people speaking Mayan language and vendors selling Mayan ingredients like Achiote in the markets. As the nearest town to Chichén Itza, Valladolid serves as an authentic base for exploring Yucatan’s wonders. While most people only pass through Valladolid on their way to the world-famous archaeological site, it’s wise to spend a few days exploring this culturally rich town. Walk the photogenic pedestrianized street Calzada de los Frailes, before exploring the immaculately preserved Convent of San Bernardino of Siena. Enjoy dinner at IX CAT IK where you can learn about Mayan cooking and try foods prepared with ancestral recipes and homegrown produce. One of the highlights of Valladolid for me is Cenote Zaci, a semi-open cenote right in the middle of town. Plunging into that cool, impossibly clear water, in a limestone cavern dripping with vines, you feel like entering another world. For the ancient Mayans, these natural sinkholes weren’t just swimming spots; they were sacred portals to the underworld, Xibalba. On your last day, rise early to reach Chichén Itzá at 8 am (before the tour buses arrive), and you’ll have the place to yourself.

Tepoztlán: For spiritual traditions: You Two hours south of Mexico City lies a town cradled in a dramatic valley topped with a pyramid-shaped cliff. Since pre-Hispanic times, Tepoztlán has been considered a place of powerful energy. Today, it’s a fascinating blend of ancient tradition, Catholic faith and New Age spirituality. It’s where you’re just as likely to see a traditional street procession as you are to find a yoga retreat or a temazcal sweat lodge. If you’ve never tried the temazcal, this is the place to do it. The pre-Hispanic sweat lodge ceremony, led by a local guide, is an intense but incredibly cleansing experience that uses heat, steam and sacred herbs to purify the body and spirit. It’s a powerful, tangible link to Nahuatl healing traditions. Many resorts here, such as Amate Camp, also offer wellness experiences such as the traditional cacao ceremony, sound bath meditation and breathwork.  For a more profound connection to the town’s ancient roots, make the rewarding hike up the steep, forested path to the Tepozteco pyramid. Reaching the top, breathless, and looking out over the valley from this temple dedicated to the god of pulque, feels like a true pilgrimage.

Puebla City: For artistic and culinary culture: Puebla is a city of high art, and I mean that in every sense – you see it in its architecture, streets and food. I once took a cooking class here to learn the tricks to the well-known regional dish, mole poblano. This iconic sauce is a rich, flavorful blend of chiles, spices and chocolate — and the most famous version of it was created right here in Puebla. The entire historic center feels like an open-air museum. I found myself constantly looking up, captivated by the historic buildings adorned with intricate blue and white Talavera tilework, a signature style of the region. This Poblano Baroque architectural style is particularly evident in the Capilla del Rosario within the Templo de Santo Domingo, a chapel lavishly covered in gold leaf. Entering the church feels like stepping inside a treasure box. To soak in Puebla, start with a stroll down the famous Calle de los Dulces (Street of Sweets), where generations-old shops offer a taste of the city’s confectionary traditions. Continue to Biblioteca Palafoxiana, a magnificent wood-paneled library recognized as the first of its kind in the Americas. For a glimpse into the city’s living artistic soul, spend some time in the artisan neighborhood, Barrio del Artista, and watch painters at their easels. End your trip on a high note at the nearby El Viejo Rosario and indulge in their decadent mole poblano. 

San Cristóbal de las Casas: For social history: The air in San Cristóbal de las Casas is thin and crisp. Perched high in the Chiapas mountains, this city is a cultural crossroads where backpackers, artists and Indigenous peoples from surrounding Tzotzil and Tzeltal villages come together. The city’s life spills out onto its network of cobblestoned andadores (pedestrian streets), flanked by centuries-old churches and amber-colored buildings. The city hums with a palpable social and political consciousness, a direct legacy of the Zapatista movement that put Chiapas on the world stage. The 1994 uprising, led by the Zapatista National Liberation Army (EZLN), was a fight for Indigenous rights after centuries of neglect. That history continues to shape the city’s identity today, where social justice is part of the daily conversation. Most mThe most powerful cultural experience I had in San Cristóbal was in the village of San Juan Chamula, just 10 kilometers away. Inside the town’s famous church, the floor is covered in pine needles and families kneel among hundreds of flickering candles, chanting in Tzotzil and making offerings of Coca-Cola and pox (a local spirit), blending Mayan spirituality with Catholic belief. Note that photography is strictly prohibited in the church; please adhere to their rules as it’s a deeply sacred space that demands respect.

I. [bookmark: _Toc208239413]Important Local Services

Taxi:  Taxi service in and nearby Centro and adjoining neighborhoods is readily accessible without calling for service and is inexpensive, usually around 100-150 pesos. Our delightful taxi driver, Mario, who speaks little English but understands most everything and can reliably get you where you need to be. Mario should be considered for out-of-town travel. He is unwaveringly on time and a true gentleman. You can arrange travel with him to nearby towns and expect to pay $250 pesos per hour. Add a nice tip for out-of-town excursions and include him at mealtime. +52 951 241 1776.

Doctor: we have a delightful English-speaking general physician in Oaxaca. While she can treat others, her specialty is in gerontology. Dra. Nelly Acevedo Cruz, Murguia 708 in Centro; 951-179-8899 (Office What’s App); 951-427-7921 (Mobile).

Mailing to the United States:  Don’t rely on Mexican postal service. Mail packages and important correspondence via a courier service DHL is recommended. DHL Express Service Point; C. J. P.  Garcia 105, Centro south of Av. de la Independencia. 

J. [bookmark: _Toc208239414]Oaxaca’s Weather by Month

January, the coldest month of the year, is generally a very mild month. However, there are remarkable differences between night and day. The average temperature is of 64 °F, with a minimum of 49 °F and a maximum of 80 °F. On the coldest nights of the month, the temperature usually drops to around 40 °F. On the warmest days of the month, the temperature usually reaches around 87 °F. Precipitation amounts to only 0.2 inches, and all occurs in one day. The day lasts on average 11 hours and 10 minutes. There are on average 7 hours of sunshine per day. So, the sun shines 63% of the time. The average humidity is 43%. The average wind speed is of 5 mph.


February is generally a warm month. However, there are remarkable differences between night and day. The average temperature is of 67 °F, with a minimum of 51 °F and a maximum of 83 °F. The coldest nights of the month, the temperature usually drops to around 43 °F. On the warmest days of the month, the temperature usually reaches around 91 °F. Precipitation amounts to only 0.2 inches, and all occurs in one day. The day lasts on average 11 hours and 35 minutes. There are on average 8 hours of sunshine per day. So, the sun shines 70% of the time. The average humidity is 39%. The average wind speed is of 6 mph.


March is generally a warm month. However, there are remarkable differences between night and day. The average temperature is of 71 °F, with a minimum of 55 °F and a maximum of 86 ° F. On the coldest nights of the month, the temperature usually drops to around 46 °F. On the warmest days of the month, the temperature usually reaches around 93 °F. Precipitation amounts to 0.4 inches, distributed over 2 days. The day lasts on average 12 hours and 5 minutes. There are on average 7 hours of sunshine per day. So, the sun shines 59% of the time. The average humidity is 37%. The average wind speed is of 6 mph.


April is generally a warm to hot month. However, there are remarkable differences between night and day. The average temperature is of 73 °F, with a minimum of 58 °F and a maximum of 89 °F. On the coldest nights of the month, the temperature usually drops to around 50 °F. On the warmest days of the month, the temperature usually reaches around 94 °F. Precipitation amounts to 1.2 inches, distributed over 4 days. The day lasts on average 12 hours and 30 minutes. There are on average 5 hours of sunshine per day. So, the sun shines 39% of the time. The average humidity is 40%. The average wind speed is of 6 mph.


May, the warmest month of the year, is generally a warm to hot month. However, there are remarkable differences between night and day. The average temperature is of 74 °F, with a minimum of 61 °F and a maximum of 86 °F. On the coldest nights of the month, the temperature usually drops to around 55 °F. On the warmest days of the month, the temperature usually reaches around 93 °F. Precipitation amounts to 3.0 inches, distributed over 8 days. The day lasts on average 12 hours and 55 minutes. There are on average 5.5 hours of sunshine per day. So, the sun shines 43% of the time. The average humidity is 49%. The average wind speed is of 6 mph.


June is generally a warm month. The average temperature is of 72 °F, with a minimum of 62 °F and a maximum of 82 ° F. On the coldest nights of the month, the temperature usually drops to around 56 °F. On the warmest days of the month, the temperature usually reaches around 89 °F. Precipitation amounts to 5.5 inches, distributed over 14 days. The day lasts on average 13 hours and 5 minutes. June 21, the summer solstice, is the longest day of the year in the Northern Hemisphere. There are on average 5 hours of sunshine per day. So, the sun shines 38% of the time. The average humidity is 60%. The average wind speed is of 5 mph.				
July is generally a warm month. The average temperature is of 71 °F, with a minimum of 61 °F and a maximum of 80 °F. On the coldest nights of the month, the temperature usually drops to around 55 °F. On the warmest days of the month, the temperature usually reaches around 86 °F. Precipitation amounts to 3.5 inches, distributed over 12 days. The day lasts on average 13 hours and 0 minutes. There are on average 5 hours of sunshine per day. So, the sun shines 38% of the time. The average humidity is 60%. The average wind speed is of 5 mph.

August is generally a warm month. The average temperature is of 71 °F, with a minimum of 60 °F and a maximum of 80 ° F. On the coldest nights of the month, the temperature usually drops to around 55 °F.  On the warmest days of the month, the temperature usually reaches around 86 °F.  Precipitation amounts to 4.1 inches, distributed over 12 days. The day lasts on average 12 hours and 40 minutes. There are on average 5 hours of sunshine per day. So, the sun shines 38% of the time. The average humidity is 62%. The average wind speed is of 5 mph.


September is generally a warm month. The average temperature is of 70 °F, with a minimum of 61°F and a maximum of 79 °F. On the coldest nights of the month, the temperature usually drops to around 55 °F. On the warmest days of the month, the temperature usually reaches around 85 °F. Precipitation amounts to 4.9 inches, distributed over 14 days. The day lasts on average 12 hours and 10 minutes. There are on average 4 hours of sunshine per day. So, the sun shines 32% of the time. The average humidity is 66%. The average wind speed is of 4 mph.


October is generally a warm month. The average temperature is of 69 °F, with a minimum of 58 °F and a maximum of 80 °F. On the coldest nights of the month, the temperature usually drops to around 48 °F. On the warmest days of the month, the temperature usually reaches around 86 °F. Precipitation amounts to 2.0 inches, distributed over 7 days. The day lasts on average 11 hours and 40 minutes. There are on average 5.5 hours of sunshine per day. So, thesun shines 49% of the time.  The average humidity is 59%. The average wind speed is of 5 mph.

 
November is generally a warm month. However, there are remarkable differences between night and day. The average temperature is of 66 °F, with a minimum of 53 °F and a maximum of 80 °F. On the coldest nights of the month, the temperature usually drops to around 42 °F. On the warmest days of the month, the temperature usually reaches around 87 °F. Precipitation amounts to 0.4 inches, distributed over 2 days. The day lasts on average 11 hours and 20 minutes. There are on average 7 hours of sunshine per day. So, the sun shines 60% of the time. The average humidity is 51%. The average wind speed is of 5 mph.

December is generally a very mild month. However, there are remarkable differences between night and day. The average temperature is of 64 °F, with a minimum of 49 °F and a maximum of 80°F. On the coldest nights of the month, the temperature usually drops to around 40 °F. On the warmest days of the month, the temperature usually reaches around 86 °F. Precipitation amounts to only 0.2 inches, and all occurs in one day. The day lasts on average 11 hours and 5 minutes. December 21, the winter solstice, is the shortest day of the year in the Northern Hemisphere. There are on average 6.5 hours of sunshine per day. So, the sun shines 59% of the time. The average humidity is 46%. The average wind speed is of 5 mph. The average humidity is 51%. The average wind speed is of 5 mph.
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