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Oyamel Cocina Mexicana Celebrates Summer
With the return of its 
Annual Squash Blossom Festival
Washington, D.C., (June 23, 2008)— From July 15th  through the 27th  José Andrés and the culinary team at Oyamel Cocina Mexicana, led by Chef Joe Raffa, host the Squash Blossom Festival. Oyamel will celebrate the summer harvest of these delicious flowers by featuring a variety of tempting dishes and specialty cocktails incorporating fresh squash blossoms and a cooking demonstration at the Penn Quarter FRESHFARM Market. 
The squash blossom or "flor de calabaza" is a definitive ingredient in Mexican cooking, known for versatility in dishes from soup to quesadillas. During the two-week festival, Chef Raffa will be serving blossoms in menu highlights such as the Quesadilla de Flor de Calabaza, house-made corn tortillas with squash blossoms, tomatoes, onions, garlic, epazote, Chihuahua cheese and a side of serrano salsa; Flores de Calabaza con Queso de Cabra, squash blossoms stuffed with Westfield Farm goat cheese, poblano chile and epazote, served with a tomato sofrito and baby zucchini and Flor de Calabaza Caramelizada con Calabaza y Helado de Vainilla, caramelized squash blossom with squash and vanilla ice cream. (A complete menu is posted below). The featured menu items will range in price from $7.50 to $10, and Oyamel will only be using organic, locally grown squash blossoms from Devon Crest and Tuscarora.
Oyamel is also renowned for its tasty, original cocktail creations, and two new specialty squash blossom librations will also be introduced for the festival, which range in price from $10-$12. First up, the Mexican Daisy “A Daisy” is a twist on the original Tequila Daisy, also referred to as the traditional Margarita, highlighting its floral ingredients. A combination of tequila with St. Germain Elderflower liquor, Xaica, a hibiscus liquor, which is then garnished with a squash blossom, this silky, aromatic beverage is a perfect summer cocktail. Also featured is the Sangrita Verde, a cucumber, tomatillo sangrita combined with Plymouth Gin and squash blossom syrup. This refreshing spiced cocktail is inspired by the sangrita that accompanies tequila in Mexico. 

On Thursday, July 24th, Raffa will showcase Oyamel’s squash blossom dishes at a free cooking demonstration at the FRESHFARM Penn Quarter Market. Demo starts at 5 p.m. The Penn Quarter FRESHFARM Market is found at 8th Street NW between D and E Streets. 

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.

Squash Blossom Specials

Quesadilla de Flor de Calabaza

House made corn tortillas with squash blossoms, tomatoes, onions, garlic, epazote, Chihuahua cheese and a side of serrano salsa

Flores de Calabaza con Queso de Cabra

Squash blossoms stuffed with Westfield Farm goat cheese, poblano chile and epazote, served with a tomato sofrito and baby zucchini

Flores de Calabaza con Queso de Cabra a la Veracruzana

Squash blossoms stuffed with Westfield Farm goat cheese and served atop a Veracruz style sauce with tomatoes, onions, olives and capers and baby zucchini

Tamal de Flor de Calabaza

A house made tamal made with squash blossoms, pork, zucchini, epazote and serrano chiles, served with guajillo sauce

Sopa de Elote con Flor de Calabaza

A creamy corn soup with zucchini, tomato and poblano peppers, garnished with a squash blossom

Flor de Calabaza Caramelizada con Calabaza y Helado de Vainilla

Caramelized squash blossom with squash and vanilla ice cream
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