
A Caliente Cooksô Tour- Oaxaca 2010! 
 
Join us for 6 days filled with food, culture and sun-drenched delights in Oaxaca, 
Mexicoôs culinary heartland. In a fully guided tour, weôll discover first-hand the ancient 
recipes and traditions handed down from generation to generation in the mountainside 
pueblos. Weôll visit artisans who represent both quality and dedication to their craft ï 
and youôll get a rare inside view into their methods. Youôll also discover that Oaxaca is 
a blend of the old and the new when we visit numerous exponents of some fabulously 
modern twists on tradition ï mezcaltini anyone? We will also provide you with 
personal down time, allowing you to reflect on all you have experienced (and weôll 
happily point you in the right direction if youôre looking for more)! Oaxaca is a 
shopperôs paradise for all things artisanal ï from pottery and tapestries to chocolate 
and mezcaléitôs all here in the shadow of the Zapotec ruins at Monte Alban. 
 

 
Day One ï Hola! 
 

 

 
Day one includes: 
 
- Arrival at Oaxaca airport 
- Settle in at Casa de Las 
Bugambilias or Casa Vertíz 
- Brief walking orientation of 
Oaxaca zocalo and surrounds. 
- Dinner at La Olla with Chef Pilar 
Cabrera, who recently toured 
Toronto to rave reviews and has 
also taught Mexican-cuisine 
legend, Rick Bayless. 
 
(D) 
  
Legend: (B) Breakfast, (L) Lunch, 
(D) Dinner ï included 

 
  Day Two - Buenos Dias 

 

 

 
Highlights include: 
 
- A visit to Oaxacaôs famous Barro 
Negro artisans for exquisitely 
crafted black clay pottery 
- A truly original al fresco lunch 
experience, including the craziest 
way to cook seafood in the Caldo 
de Piedra (ñstone soupò)  
- A mezcal tour: numerous on-site 
tastings of Oaxacaôs smokey 
answer to tequila. 
- Dinner at Casa Oaxaca, one of 
Oaxacaôs premium restaurants and 
Chef Alejandro Ruizôs ode to all 
things fine in Mexican cuisine. 
  
(B, L, D)   



 
 
 
 
  Day Three ï Vamos a Cocinar! 

 

 

 
Highlights include: 
 
- An intensive culinary odyssey with 
Oaxacaôs Master of Mole, Chef 
Pilar Cabrera, via a hands-on 
cooking class at her school- Casa 
de los Sabores. 
- Lunch featuring the fruits of your 
labour, con Mezcal. 
- An optional evening walking tour 
of downtown Oaxaca with a chance 
to try tlayudas ï a traditional tasty 
street food and late night favourite 
with revellers! 
 
(B, L)  

  Day Four ï Into the country 
 

 

 
Highlights include: 
 
- A trip to local villages for textiles 
and folk art made by local artisans. 
- A visit to one of Mexicoôs premier 
knife craftsman and a chance to 
request a bespoke knifeéor two! 
- An authentic outdoor village lunch 
where 3 generations of women can 
teach you some truly ancient 
Zapotec food preparation methods.  
- Dinner at La Catrina de Alcala, a 
chicly appointed restaurant in the 
heart of historic Oaxaca. 
 
(B, L, D) 
  

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
  Day Five ï Market hustle & 

bustle 
 
Highlights include: 
 
- A trip to Tlacolula, the areaôs 
largest outdoor market, with a 
chance to stock up on everything 
from cookware to chocolate 
(blended for you on the spot!) 
- Why not try some local 
specialties, including pulque (a 
uniquely different, fermented agave 
drink), followed by tamales and hot 
chocolate? 
- A relaxing afternoon and chance 
to splash around in the sun at 
Hierve el Agua (the Water Boils), a 
beautiful, natural collection of  
mineral water pools. 
- An evening of botanas (Mexicoôs 
answer to tapas) at the modern 
Mexican Loz Danzantes with its 
retractable roof. A night to 
remember! 
 
(B, L, D)  

 
 
 

 

 
 



 
  Day Six ï Whatôs cooking? 

 

 

 
Highlights include: 
 
- A guided visit to the ruins at 
Monte Alban, the ancient capital of 
the Zapotecs since 500 B.C. 
- A hands-on cheese-making and 
cooking class with world-renowned 
Chef Susana Trilling. Learn to pull 
Oaxacan quesillo (string cheese) 
and embrace the chile in various 
dishes! 
- A colourful farewell experience at 
a traditional Guelaguetza folkloric 
festival. 
 
(B, L) 
  

  Day Seven ï Homeward bound 
 

 

 
- A free morning for a chance to 
pack those final little somethings 
- Return to Canada 
 
(B) (Breakfast availability 
dependant upon flight and check 
out time) 
  

 
 


