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Oyamel Cocina Mexicana Celebrates One of Summer’s Blooming Stars 

With The Third Annual Squash Blossom Festival
Washington, D.C., (July 8, 2010)— From July 26th to August 8th, José Andrés and the culinary team at Oyamel Cocina Mexicana, led by Chef Joe Raffa, will celebrate the summer harvest of squash blossoms.  During the Squash Blossom Festival, Oyamel will showcase these delicious flowers in a variety of tempting menu specials, ranging in price from $8 to $12, as well as offering a new, refreshing punch El Tapatío, created by General Manager Steve Fowler.  Priced at $11, this exciting cocktail is a perfect addition to a unique menu that includes Arroz con leche de tres flores. 
The squash blossom or "flor de calabaza" is a definitive ingredient in Mexican cooking, known for versatility in everything from soup to quesadillas.  During Oyamel’s two-week promotion, over 10,000 squash blossoms will be used, wiping out local purveyors of this delicate edible flower.  Priced from $8 to $12, menu highlights include: Ensalada de Tomates y Flores de Calabaza, a refreshing salad of locally grown purslane, heirloom tomatoes, squash blossoms, pork rinds and chile de pasilla de Oaxaca dressing; Flores de Calabaza Frito con Salsa Yucateca, squash blossoms filled with Oaxaca cheese, roasted poblano chile and epazote, served with a spicy sauce of tomatoes and habanero chile as well as Flores de Calabaza con Queso de Cabra, squash blossoms filled with Westfield Farm goat cheese, jalapeño chile and epazote, served with a Veracruz style tomato and caper sauce. 
In addition, during Squash Blossom Festival Oyamel will feature a special dessert Arroz con leche de tres flores, a vanilla and orange blossom flavored rice pudding served with a crispy tuile topped with a strawberry compote, orange sorbet, an orange blossom cream and finished with a crystallized squash blossom.      

The celebration of this edible flower continues with the El Tapatío, a punch specially created to celebrate Squash Blossom Festival. Tapatío is the Mexican nickname for natives of Guadalajara. Priced at $11, the El Tapatío is a refreshing blend of Siembra Azul Blanco Tequila and Westerly Estate Late Harvest Viognier. The punch also features citrus peel, orange blossom water, Fee Brothers Peach Bitters, fresh squeezed lime juice, star anise and squash blossoms. 

Chef Raffa will also be showcasing Oyamel’s squash blossom recipes during a free cooking demonstration at the FRESHFARM Penn Quarter Market on Thursday, July 15th at 4 p.m.  
Named one of the best new restaurants of 2007 by Esquire magazine, Oyamel Cocina Mexicana’s small plates are inspired by antojitos and tacos, the classic street food of Mexico. Part of Chef José Andrés’ ThinkFoodGroup, Oyamel is located at 401 7th Street NW in Washington, DC. For more information including hours of operation and reservations information please visit the website, www.oyamel.com, or call (202) 628-1005.
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