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Synopsis

Cafe Pasqual's, a small, bustling, and perpetually jammed restaurant in the heart of Santa Fe,
draws on a wide range of Southwestern and Mexican culinary traditions to create an original menu
based on fresh, authentic ingredients and emphatic flavors. This first collection of over 60 recipes
from Cafe Pasqual’s includes an enticing variety of easy-to-prepare dishes for every meal of the
day, from simple breakfast quesadillas to all-out dinners. lllustrated with hand-tinted photographs
and bright, kitschy Mexican calendar art, complete with a glossary of ingredients and a mail-order
source guide, Cafe Pasqual’s Cookbook celebrates the spirited flavors and irrepressible appeal of

what is fast becoming the nation’s most popular regional cuisine.
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Customer Reviews

| learned a lot from this book and have favorite recipes I've used more than 20X. Although | was
born in Southern California and raised by a family with many ties to the Southwest, | was the first in
the family to cook Posole, Albondigas, and *really* good black beans. There is a good mix of easy
and more complex recipes. A trip to your local latino grocery will provide everything you need - and
the SMELLS of what you are cooking from this book work way better than any love potion. Enjoy

this one!

Pasqual’s is kitty-corner across Water Street from the St. Francis Hotel in Santa Fe; we time our

trips to get into town late at night, but before the St. Francis’ bar closes, so we can check in, grab a



quick drink, and then roll out of bed the next morning and hit Pasqual’s for breakfast. Tamal dolce,
big mug of coffee, newspaper, see if the rocking horse is still in the second floor window of the store
across the street (hasn’'t moved in four years, so far, and counting.) We love Pasqual’s, its food, its
Ann-Arbor-in-the-Southwest feeling ... and the cookbook is a nice souvenir thereof. The recipes?
Well, plan on mail-ordering a lot of different kinds of chile powder unless you live in New Mexico.

Great stuff, though, if you have the ingredients and the patience.

| make a point of visiting Cafe Pasqual’s each time | am come to Santa Fe. This cookbook is
excellent . The recipes are concise and delicious and the artwork in the book is beautiful. | only wish

they had a second cookbook focusing strictly on the killer breakfast menu at the Cafe. Hmm...

| would drive 600 miles to eat at Cafe Pasqual’s-- yum, yum. It is in the perfect location -- Santa Fe
NM, one of my favorite R&R places. | discovered Pasqual’s years (and years) ago and return every
chance | get. It has its own charm, Santa Fe style. Don’t expect to order Coca-Cola, it's not on the
menu. (Take your own or try a new adventure if you dare.) Rarely will you get seated right away, so
expect a waiting line. (It's worth it. Be patient.) My favorite is the Durango Omelet (1/2 size). | crave
it. | knew this particular cookbook did not have it but wanted to have the other recipes. However, |
emailed Katharine Kagel and asked if she could direct me to the published recipe for that particular
Omelet. She immediately responded -- WITH THE RECIPE. KATHARINE: YOU ROCK! (Of course,
she is why Pasqual’s is, well, Pasqual’s.) Thanks, Katharine. Hope to be back in your hood this

year, again.

Oh.... the sublime taste of these Huevos Motelenos...just one of the good recipes in this book. |
happen to adore Red New Mexico pepper sauce. But the proof is in the pudding...my daughter
came home from Los Angeles the other day and | greeted her on her first morning home with these
eggs...she ate a ton...as did my husband. Then when my son didn’t wake up in time, she asked if
she could eat all the rest! And asked if | would make more of the bananas!! Love this book! Can’t

wait to try more recipes.

Cafe Pasqual’s was our favorite Sante Fe restaurant, and having enjoyed their wonderful food, |
should have known that anything tasting that good would be very complex to make and involve
specialty ingredients not available everywhere. If even one recipe had been included in .com’s

preview, I'd have seen this and not have had to buy it and then return it. The recipes do look like



they’re not holding anything out, and the book itself was beautiful; in other words, this book would

be great for someone who’s ambitious in the kitchen and has access to southwestern ingredients.

Great book! My husband grew up in Albuquerque, but we currently live in Wisconsin. He really
enjoyed looking through this book and reading all the recipes and stories. Beautiful pictures too. He
has actually been to this restaurant, which he says is excellent. | recently made the ranchos huevos
(I think that's what it's called) for some friends for brunch, and everyone loved it! Can’t wait to try

more of the recipes.

| have eaten at Pasqual’'s several times, wonderful food and great art work thru out the dining area. |
lived in NM for thirty five years and this was one of my favorite places to eat. The cookbook is

beautiful and the recipes wonderful.
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