WHY MEXICO CITY?
Mexico City, referred to as D.F. (deh- ehf-ay), has been a place I’ve rolled around in my head
for a while. I’ve heard a variety of things about it, but it wasn’t until my friend Yayo went back
there to visit family that it jumped to the top of my list. His description sounded more like
a Barcelona + Los Angeles situation. A sprawling metropolis with walkable neighborhoods,
casual easy-going people, a language I can sort of work my around, very late, very long
dinners, and lots of tacos and paletas. When my best friend Christie took the Bar (a
monumental feat, if you’ve never seen someone go through it), we wanted to plan an exotic
trip, and we eventually landed on Mexico City for all of the above reasons. Also, honestly, as
two young women traveling in a foreign city alone, I was comforted by the idea that we could
speak the language, were familiar with the culture, and it was a five hour plane ride from
home.
Here are some of my notes from the trip, hope this helps you plan your own Mexico City
adventure!
xoxo
Claire

OVERALL MEXICO NOTES:
- If you want to go on a European vacation, but
don’t want to deal with the jet lag of a 10 hour flight
or pay $8 for coffee and $30 for each museum trip,
then Mexico city is for you. I had no expectations
going into Mexico city. I’d heard of the colonial
architecture, something about it sinking into the earth,
and I imagined that there would be amazing food.
But the expansive parks, tree lined streets, art deco
homes, and quiet yet buzzing atmosphere, and the
fact that they don’t serve tortilla chips, but baskets of
bread, with salsa was a wonderful surprise.
D.F. is a wonderful testament to the to a country as
culturally rich and varied as Mexico. I didn’t have a
mediocre meal and most of them hovered around
the $5-10 range; the cabs are even cheaper; and
the people are so friendly and eager to help an
overwhelmed tourist. I don’t see how it’s possible to
have a bad time here and I can’t remember the last
time I was so enamored with a place. I never did the
whole backpacking/hostel/college-eat-pray-love
thing, but I imagine the emotions might have been
similar. In short, I had an absolute ball. I hope you
can make it here too and enjoy some of the sights,
culture, and, of course, amazing food I did.
- Go in August: It rains for an hour every day at around
5 pm, but other than that you’re looking at clear sunny
skies, 72 degree weather, and none of the smog that
would otherwise cling to the skyline. The rain clears
out the streets, so there’s a freshness wherever you
go. Pack a baby umbrella in a tote bag and you’re
ready to go.
- The key is to stay in a quiet yet hip neighborhood so
you can walk everywhere like us! Cololnia Condesa,
Polanco, and Roma Norte are the trendy, cool
neighborhoods to stay in/eat in/shop in.

- Some of the best restaurants close at 6 pm on
random days, so call ahead rather than walking there
and being disappointed like us. Also, Sundays and
Mondays are slow days in general. Shopping tends to
be closed on Sunday, but museums tend to close on
Mondays. Do a bit of research and you’re all good.
- If you don’t want to bother making reservations
(Pujol was the only spot I where needed to call ahead),
and also don’t want to wait, just eat dinner around
6:30/7:30. I’m sort of a blue-hair when it comes to my
dining hours (I love a 5:30 p.m. dinner!) so I’m always
set when I travel. Same goes for bars and clubs. Get
there around 9:30/10:00 p.m. and you’ll probably be
able to grab a table. By 12:30/1:00 a.m. everything
gets packed.
- Google Maps is not the best here. It’s about 80%
accurate, which means if you’re using it as a map,
you’re golden, but if you’re searching for destinations
it’s a crap shoot. We did a LOT of circuitous
wandering because of relying on it, and it just ended
up being easier to map everything out at the hotel and
create map pins ahead of time.
- Tipping: Tip about 10-15% overall. I had to fight my
American urge to tip 20%, but my friend Yayo, who
is Mexican/has family in D.F. insisted that 10-15% is
customary.
- Make the most of the location. Mexico City is a
fantastic pivot point in travel. When I go back (and
I will, shaking my fist to the sky emphatically), I’ll
probably spend 4 days in D.F. and take a cheap flight
to Alcapulco or drive to San Miguel de Allende for a
night or two. It’s sort of like flying into our capitol,
D.C. Once you’re there, New York or Philly is a short
train ride and the South is a stone’s throw away.
However, I will say that there is plenty to see and do
in Mexico City, and if you plan well, you will have
something awesome to do every day without it ever
feeling like an endless carrousel of museums and
monuments. More of a carrousel of tacos, mezcal, and
happiness.

MEXICO CITY TOTE BAG:
- Water bottle: Potable water is an issue, so you want to stick to bottled water. Walking around
all day in the sun will easily dry you out, so stay hydrated!
- Sunblock/Chapstick: It’s not “getting burnt” territory, but it is sunny, so make sure to apply
some every morning, and at some point in the afternoon if you’re walking around all day.
- Bandaids: You never know when a blister will strike! Instead of walking around in agony, come
prepared.
-Hand Sanitizer: I ate so many tacos, and when there’s no bathroom around to wash up, hand
sanitizer and some napkins do the trick.
- Notebook and pen: Christie wrote down our daily itinerary at the end of every day, and it
made such a difference. It was wonderful getting to sip mezcal and connect over what we had
done that day. You can so easily forget the little things along the way, and this is such a cheap
solution to preserving memories.
- Photocopy of your passport: If the worst happens and you need to go to the hospital, embassy,
etc. and don’t have time to swing by the hotel safe on the way there, a photocopy of your
passport is a great insurance policy.

MEXICO CITY TOTE BAG CONTINUED:
- Baby Umbrella: Like I said, it rains every day, so
don’t get caught outside without one! I bought
small black ones that fit discreetly in my purse.
- A good attitude: It’s so easy to be intimidated
by a new place or an unfamiliar language, but
that doesn’t mean we should let good manners
fly out of the airplane window when we land.
Saying, “Buenos Dias” or “Hola” when you walk
into a restaurant or shop, “Lo siento” when you
accidentally bump into someone, “Gracias” at
the end of a long cab ride, are all small ways to
show that you’re trying, and that you’re selfaware. Imagine if someone walked into your place
of work, saying nothing, and then starts asking
questions in another language. A little rude, right?
Or at least jarring? So, don’t be that person and
say “Hola!” when encountering someone.
NOTE ON PICK-POCKETS: If you’re going
anywhere super touristy (museums, monuments,
etc) just keep your phone and money/cards in
your front pants pocket. If anyone is getting in
there…you’ll know. I kept my bag free for my
camera, sweater, water bottle, and umbrella.

I WISH I HAD PACKED…
- More closed-toed walking shoes: For some reason I made the assumption that D.F. would be like
New York in the summertime: oppressive heat punctuated by thunder storms. Wrong! It was a lovely
72 with some clouds every day. I packed my comfiest sandals for walking and wore them once. I
ended up wearing my motorcycle boots about 5 out of my 7 days there.
- More Pants: I couldn’t look at my jeans after a while, I was so over them! Make sure you’re well
rounded in your packing and bring at least a couple comfortable light pants (my leather leggings
would not have been a good choice, but my cotton ankle pants would have been great).
-Dry Shampoo: If you have super thick hair, blowing it out and styling it is VERY annoying, especially
when abroad. I should’ve packed a baby version to have pushed my hair through an extra day or two.
-Cortizone for my embarrassing mango-face rash.
- A not-embarrassing tote: My farmer’s market tote did not cut it after a while. I wish I had brought
a monster purse or thick-strapped tote to fit my camera, umbrella, a light sweater, purchases, etc.

STREET FOOD TIPS:
- Stick to the places with the longest lines. If they’re popular, then they aren’t getting people sick
regularly.
- Also look for older, professional types. Doctors, lawyers, and cops can’t afford to get sick from
street meat, so they’ll be conservative with where they get their street food. Teenagers, on the other
hand, play more fast and loose.
- Look around: Does it look clean? Is food left sitting around? Use your eyes and nose to tell you
if the food looks good to you. If you’re apprehensive, just walk to the next cart. Better safe than
sorry!
- Water/Ice: Potable water is an issue in Mexico, so if you’re buying a respado (shaved ice) or an icy
drink, make sure it’s from a place that uses filtered water.
- Have a plan: I’m a research nut, so I looked up street food spots in D.F. that my favorite food
writers and publications recommended. It makes the hunt so much easier!

STREET FOOD: SOME OF MY FAVS
TOSTADAS COYOACAN
Address: Allende 49, Del Carmen, Coyoacán
Phone:+52 55 5659 8774
If you’re visiting Coyoacan (and you should!) you have
to stop by the Mercado Coyoacan for tostadas. There
are a few Tostada stands, but make sure to go to the
“Tostadas Coyoacan” one since they’re the best. My
favorite was the camarones; so fresh and simple. Just
make sure to cover the whole thing in green salsa and
order a horchata. It’s seriously the creamiest, best
horchata I’ve ever had.
PALETAS DEL CARMEN
16 de septiembre 1301-B (13 oriente) Puebla
This was probably our most triumphant moment
of the trip. After wandering the streets of Puebla,
a colonial town about 2 hours outside DF, Christie
saw this paleteria. The flavors were unique to us,
but classic Mexico. Cucumber with chili powder,
spicy mango and kiwi, and my favorite - the rich
and creamy mamay pop (mamay is a type of sapote
and has the texture and flavor of a baked yam,
just sweeter), filled out our order. I also sipped on
agua de coco y nueza, a refreshing combination
of coconut milk and finely chopped walnuts. So
delicious and so necessary after a long day of walking.
TORTAS BEEN
Address: República del Salvador 152, Centro
Have you had the best sandwich in the world? You
have? Oh, so you’ve been to Tortas Been too! I
know some might want to argue that their Reubens,
Philly cheesesteaks, and French Dips are better, but,
nope. Not possible. Juicy, roasted pierna (a pork
leg) shaved and served on a warm bun with pickled
carrots and jalapeños, then topped with hand pulled
quesillo, finished with tomatoes, onions, cilantro, and
a touch of mayo - it’s the most perfect sandwich I’ve
ever had. The sandwich stand is a bit tucked away
in the garment district of El Centro, but turn into the
little arcade and it’s right there.

STREET FOOD: CONTINUED
PASTELERIA IDEAL
Address: Av. 16 de Septiembre 18
Col. Centro
I saw locals walking around with
these massive white and blue
boxes tied up with string. One
after the other, and then another.
We finally asked someone where
these boxes were coming from and
were pointed in the direction of
this monster bakery. The shop is a
frenzy, with people grabbing pan
dulce by the tray-full and holding
them over their heads while other
shoppers muscled in. In the chaos
we grabbed randomly, but lucked
out with some delicious conchas
and little custard pies. If you’re
feeling adventurous, head upstairs
to check out the five tier wedding
cakes on display. They’re pretty
epic.
EL MORO CHURRERIA
Address: Eje Central Lázaro
Cárdenas 42, Centro Phone:+52 55
5512 0896
When Christie sidled up to the
counter and asked, “So, what’s
good here?” the cashier responded,
“Churros?” dryly, I new we were
in the right place. The right place
for churros, that is. These churros
are lean, crispy, and covered in
cinnamon sugar. Served with your
choice of hot cocoa (it varies from
sweet to very very very sweet),
these golden brown beauties are
perfect dunking material. The hot
cocoa is really sweet though, so opt
for the least sweet option.

SHOPS: SOME OF MY FAVS
GOODBYE FOLK
Colima 198, Cuauhtémoc Phone: +52 55 5525 4109
An adorable vintage store/handmade shoe shop in the heart
of Roma Norte. Oh, and there’s a hair salon in the back. But
if you’re looking for something memorable to bring home
from Mexico City, a pair of oxfords made with serape fabric or
a vintage leather jacket, this is the place for you.
SHELTER
Colima 134 Planta Baja, Colonia Roma Phone: +55 5211 6031
Are you a sneaker-head? You’re welcome, because this is
your new favorite store. A cool selection of classics and
limited release footwear, you’re sure to find awesome kicks
here.
STUDIO ROCA CONDESA
Amsterdam 271 Hipódromo, Cuauhtémoc Phone: +52 55
5004 1971
This chic home decor boutique is what design in DF is all
about. Filled with local and international designers, you’ll find
unique candles, tabletop items, and other gorgeous pieces
you can fit into
your suitcase.
CIUDADELA
Calle Baldera 6 and Enrico Martinez, El centro
If you want Mexican folk art, this is the place to be. Painted
pottery, wooden sculptures, woven blankets, it’s basically all
here and at a good price. Just make sure to do a sweep of
the market once before actually buying, as a lot of the shops
sell the exact same products at different prices.
COLONIA POTTERY
6 Oriente street, Puebla (sort of, it’s on a street called Calle de
los Dulces in Puebla. If you walk down the street, you’ll see
it.)
Talavera pottery is so colorful and charming, I couldn’t
help buying a few pieces to bring home. If only I could fit a
massive vase in my carry-on!

RESTAURANTS: SOME OF MY FAVS
PUJOL
254 Francisco Petrarca, Polanco Phone: +52 55 5545
4111
Voted one of the top fifty restaurants in the world,
Pujol entirely lived up to my expectations. The cost
of the seven course tasting menu was $57. Yep. $57.
The Per Se/Noma/Ko of Mexico City costs $57. The
nine course menu jumps up $15 to $73. INSANE.
You won’t ever find a better meal for $57. First off,
the staff is intelligent, attentive, and unpretentiously
friendly. They laughed at my joke about the “gato
seductivo” on the wine bottle (there was a drawing of
a cat leaning back, nibbling grapes, in a very comehither manner on our bottle of white wine) and made
fantastic recommendations. The food was playful but
always delicious. The best dish of the evening was
the pescado al pastor, a roasted white fish marinated
in red chilies and served with pineapple and onion.
The fish was buttery and light, but the flavor was bold,
mildly spicy, and perfectly savory. Our evening there
lasted five mezcal tinged hours, and I can’t remember
the last time I enjoyed a white table cloth, fine dining
experience more. Go.
MERO TORO
Address: 204 Amsterdam, Hipódromo Phone:+52 55
5564 7799
Surf and turf with a Mexican spin, Mero Toro serves
sophisticated Mexican fare in a hip but low key
atmosphere. The winner was the risotto with fresh uni
(sea urchin) and fried chicken skin. Definitely a unique
combination, but so so good.
ORIGNES ORGANICOS
Colima 209, Colonia Condesa Phone: +52 55 5207 7271
After dropping our bags at the hotel, Christie and I set
off for our first bite in Mexico. We wanted something
light, and Orignes Organicos was the perfect spot.
The Guayaba yogurt smoothie was delicious, and the
spinach crepe was a great simple lunch to ease us into
our weeklong feeding frenzy.

RESTAURANTS: CONTINUED
CASA ROSETTA
166 Colima, Roma Norte Phone: +52
55 5533 7804
This place is just gorgeous! The
high mural painted ceilings in this
converted mansion is the perfect
place to hide away on a rainy day…
unless they forget to close the
skylight. Some unfortunate guests
were drenched from the rain coming
in, but they dried off and finished
their meal away from the downpour
in the middle of the restaurant. The
vibe here is very European and fresh,
with dishes like bur rata with fried
basil and fresh tomatoes making it a
wonderful lunch spot. Also, some of
the best foccacia I’ve ever had. Next
door is the charming Rosetta Cafe,
which has some of the best pastries
in the city.
MAXIMO BISTROT
Address: 133 Calle Tonalá, Roma
Norte Phone:+52 55 5264 4291
Funny story surrounding this
popular spot. The daughter of a
governmental muckity-muck couldn’t
get a table, so she demanded that
her father shut the restaurant down.
A New York Times article praising the
restaurant and lamenting it’s closure
followed, and public outcry got the
place reopened. Thank goodness
too! The food here was spectacular.
The crab crostini was one of my
favorite bites from the entire trip, and
the squid ink pasta was delicious. If
you want to do a date night, this is
the place. It is super busy though, so
make sure to make a res, or expect a
wait.

RESTAURANTS: CONTINUED
SOBRINOS
110 Av. Alvaro Obregon, Colonia
Roma Norte
Delicious, unfussy, Mexican food
with a killer mezcal list. My favorite
was the skirt steak ala plancha and
the very very spicy guacamole. So
good!
HOTEL PUEBLA
4 Sur 105, Puebla Phone: +52 222
246 4612
Puebla is known for two things:
The battle of Cinco de Mayo and
Food. Capital F Food. It’s also
known for a lot of other things,
but honestly, it’s the Food that
matters to me. Puebla is home to
numerous Mexican dishes, most
famously mole, and it’s pretty hard
to get a bad meal here. We stopped
by this charming hotel known
for its pre fixe lunch, enjoyed the
mariachi that sang while texting on
his phone, and gorged ourselves
on all the mole they could offer.
Everything else was “meh,” but the
mole was fantastic.
CONTRAMAR
200 Durango, Colonia Roma
Phone: +52 55 5514 3169
I actually didn’t make it here
because it shuts at 6 pm everyday
(???) but it’s run by the same
owners as Mero Toro and focuses
more specifically on seafood. So if
you feel like a light lunch of ceviche
or fish tacos, this is the spot for
you.

RESTAURANTS: CONTINUED
XEL-HA
78 Parral, between Michoacán
y Cadereyta, Colonia Condesa
Phone: +52 55 5553 5968
One of my favorite meals from
the entire trip, Xel-Ha serves
Poblano and Oaxacan dishes in
a space that can’t decide if it’s
a date spot (white tablecloths,
fountain, fancy wine case) or
sports bar (glaring bright lights,
TVs playing soccer). But no
matter! The food is awesome.
Order the Cochinita Pibil
panuchos, a slow roasted pork
dish from the Yucatan, the chile
en nogada, a Poblano specialty,
and the flan de queso. I usually
hate flan, but this one was like
a cheesecake and a flan had a
baby. Yum!
FLOR DE LIS
Address: Colonia Condesa
It’s not every day that I get
offered to visit the home of a
server I’ve just met, but then
again, this was my first trip to
Mexico city, and I’m sure if I
stayed longer, more offers would
have cropped up. The server at
Flor de Lis was emblematic of
our experience in DF: friendly
beyond reason while serving
delicious food. The tamales here
are great, my favorite being the
cajeta one. I’ve never had a sweet
tamale before, and the goat’s milk
caramel was lovely against the
corn meal. The perfect “not too
sweet” dessert before walking
through the park.

CAFES/BARS: SOME OF MY FAVS
GOODBYE FOLK
Colima 198, Cuauhtémoc Phone: +52 55 5525
4109
An adorable vintage store/handmade shoe shop
in the heart of Roma Norte. Oh, and there’s
a hair salon in the back. But if you’re looking
for something memorable to bring home from
Mexico City, a pair of oxfords made with serape
fabric or a vintage leather jacket, this is the
place for you.
SHELTER
Colima 134 Planta Baja, Colonia Roma Phone:
+55 5211 6031
Are you a sneaker-head? You’re welcome,
because this is your new favorite store. A
cool selection of classics and limited release
footwear, you’re sure to find awesome kicks
here.
STUDIO ROCA CONDESA
Amsterdam 271 Hipódromo, Cuauhtémoc
Phone: +52 55 5004 1971
This chic home decor boutique is what
design in DF is all about. Filled with local and
international designers, you’ll find unique
candles, tabletop items, and other gorgeous
pieces you can fit into your suitcase.
CIUDADELA
Calle Baldera 6 and Enrico Martinez, El centro
If you want Mexican folk art, this is the place to
be. Painted pottery, wooden sculptures, woven
blankets, it’s basically all here and at a good
price. Just make sure to do a sweep of the
market
once before actually buying, as a
lot of the shops sell the exact same products at
different prices.
COLONIA POTTERY
6 Oriente street, Puebla (sort of, it’s on a street

CAFES/BARS: CONTINUED
PASTELERIA IDEAL
Address: Av. 16 de Septiembre 18 Col. Centro
I saw locals walking around with these massive white and blue boxes tied up with string. One
after the other, and then another. We finally asked someone where these boxes were coming
from and were pointed in the direction of this monster bakery. The shop is a frenzy, with
people grabbing pan dulce by the tray-full and holding them over their heads while other
shoppers muscled in. In the chaos we grabbed randomly, but lucked out with some delicious
conchas and little custard pies. If you’re feeling adventurous, head upstairs to check out the
five tier wedding cakes on display. They’re pretty epic.
EL MORO CHURRERIA
Address: Eje Central Lázaro Cárdenas 42, Centro Phone:+52 55 5512 0896
When Christie sidled up to the counter and asked, “So, what’s good here?” the cashier
responded, “Churros?” dryly, I new we were in the right place. The right place for churros,
that is. These churros are lean, crispy, and covered in cinnamon sugar. Served with your
choice of hot cocoa (it varies from sweet to very very very sweet), these golden brown
beauties are perfect dunking material. The hot cocoa is really sweet though, so opt for the
least sweet option.

SIGHTS: SOME OF MY FAVS
CASA AZUL
Frida Kahlo and Diego Rivera’s home in
Coyoacan is a must see. It is, as the name
suggests, bright blue, and filled with Frida
Kahlo’s paintings and personal belongings.
A tip if you want to take photos: you have to
purchase a permit for about $5.
MERCADO COYOACAN
Just a few blocks from Casa Azul is the
vibrant and delicious Mercado Coyoacan.
Do yourself a favor and get some tostadas,
horchata, and as much fruit as you can carry.
The mamay was my particular favorite.
ANAHUACALLI MUSEUM
Without a doubt, the most surprising and
impressive spot we checked out. Imagine
if Mordor and art deco had a baby, that’s
basically what this monolith built with
volcanic rock looks like. Filled with Diego
Rivera’s Pre-Colombian collection of art
and with a the second floor showing off his
unfinished murals, the Museum is a lovely
mix of Mexico’s distant and not so distant
past.
CASA LAMM
A mansion converted into a cultural center,
Casa Lamm has classes and speakers to
listen to, plus lovely galleries to explore. The
bistro is a quiet place to sit and enjoy the
atmosphere of this lovely space.
FRANZ MEYER MUSEUM
If colonial art and artifacts is your wish,
well, you’re set. This is my favorite kind
of museum: small, focussed, and not too
crowded.
CHOLULA CATHEDRAL
A bit of a hike, but worth it for the amazing
view of the active Volcano just outside
Mexico City.

SIGHTS: CONTINUED
ANTHROPOLOGY MUSEUM
I dare you to not do your best Indiana Jones
and shout “It belongs in a museum!” in
each room. The museum itself is a sight to
behold (much like the Getty here at home),
and every room is dedicated to a different
region, tribe, and culture that make’s up
Mexico’s historical landscape. I loved the
outdoor exhibits with recreations of Mayan
and aztec ruins, while Christie gravitated
toward the ancient musical instruments.
It’s a fabulous, comprehensive experience
for those not familiar with Mexico’s cultural
roots.
CASTILLO DE CHAPULTEPEC/BOSQUE DE
CHAPULTEPEC
Over twice the size of Central Park, Bosque
de Chapultepec is easy to getting lost in…in
a good way. Ambling under the trees, past
the lake, and suspiciously eyeing the very
familiar squirrels is a relaxing way to spend
the afternoon. But make sure to journey
up to the castle that stands on a hill in the
middle of the park. The view is stunning,
and…it’s a FREAKING CASTLE so, that should
be enough, right?
BELLAS ARTES
This gorgeous musical hall is a glorious
example of art deco architecture and the
ideals surrounding public art. The second
and third levels are dedicated to massive
murals covering the walls, temporary
exhibits, and little rooms that offer musical
performances. If you can, try to see a show
in the main auditorium, it’s gorgeous.
PUEBLA
This colonial city has some gorgeous
cathedrals (the Chapel of the Rosario is
my favorite) and great artisans (the pottery
is beautiful and affordable) but it is all
about the food here. Puebla is known as
the birthplace of Mole, chile en nogada,

