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Chef Gerardo Rivera takes his

more than 40 years of
experience to create this
unwavering mestizo tribute.
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CROSS BORDER

TRADITIONS AND CELEBRATIONS
AT THE TABLE

Cuisine is a narrative in constant evolution. In this cookbook
we pay homage to the cultural exchange that revolutionized
European techniques and dishes into the gastronomic

treasures of the American Continent.

This melting pot of flavors is nourished by endemic
ingredients such as squash and turkey, seasoned with
oriental spices like ginger, all prepared using ancient

culinary techniques.

Chef Gerardo Rivera takes his more than 40 years of
experience to create this unwavering mestizo tribute.
Throughout his career, Gerardo has combined the orthodox
with the irreverent and innovative, challenging the
boundaries of culinary traditions. From the kitchens of
masters such as Paul Bocuse and Olivier Lombard to his
participation in the Bocuse d'Or competition, where he

positioned Mexico among the best in the world.



GCerardo not only creates magic in the kitchen: he rethinks a
language of flavors, aromas, colors and textures that interact
to create this collection of recipes that are treasures that will

be kept for a lifetime.

In this cookbook, as in all of Gerardo's culinary legacy, there
are no borders. Haute cuisine and the flavors of popular
tradition are celebrated together; bringing the essence of
Mexico and America to international festivals that become a

key figure in the evolution of gastronomy.

Each dish is a reminder that gastronomy is the perfect union
between what has been learned and what has been
inherited, between what we are, what we were and what we
will be. It is an invitation to explore how the different
cookeries of the world meet in every bite and flavor, and

how that combination continues to tell stories at our tables.
Welcome to an experience that celebrates the richness of
mestizo cuisine and the unparalleled talent of a chef whose

work transcends borders and rewrites traditions.

Fiesta Americana Culinary Team



SALMON

Shifting latitudes a bit, gravlax is a quintessentially Scandinavian
dish that has its roots in the food preservation practices of
medieval Norse fishermen. The term gravlax comes from the
Swedish and means buried salmon. This refers to the original
technique, where fishermen would bury salmon in sand or soil

with a salt mixture to preserve it for extended periods.



Over time, this technique evolved into a more refined process that
highlights the fresh flavors of salmon combined with the
sweetnhess of sugar and the aroma of aromatic herbs. Today,
gravlax is synonymous with culinary elegance, and | like to serve it

as a starter at a dinner party or as the star dish at a December
brunch. This dish requires no cooking, only patience and

precision, making it a true masterpiece of cold cuisine.

Ingredients

. 1.1 pounds fresh salmon with skin
-+ 3.5 oz of salt

.+ 3.5 oz of sugar

- A bunch of fresh dill

- White pepper to taste

- Optional: juniper berries (crushed)

My recipe

| start by mixing the salt, sugar, chopped dill and white pepper in
a bowl. If | decide to use juniper berries, | crush them slightly
before adding them to the mixture, which adds a special

aromatic touch.

Once the curing is ready, | make sure the salmon is clean and

boneless, and place it skin side down on a plate or tray.



| coat the top of the salmon with the curing mixture, making sure
to press down gently to evenly distribute it. | then wrap it tightly

in cling wrap or place a plate on top, adding a weight to aid in

the curing process.

| put the salmon in the refrigerator and let it rest for 24 to 48
hours, depending on the intensity of the flavor | desire. During this
time, | turn the salmon over every 12 hours to ensure even curing.

When finished, | remove the salt and sugar mixture under cold

water and carefully pat dry with absorbent paper.

| slice the salmon and serve it with fresh vegetables and melba

toast. The result is a fresh, balanced and sophisticated dish that

will delight any palate.



SQUASH

Sguash was essential in the Mesoamerican diet and is still a key
ingredient in today’s cuisine. Along with corn and beans, it formed
the "agricultural triad" that fed pre-Hispanic civilizations and is still
essential today in the cuisine of all American latitudes. With its sweet
flavor and multiple varieties squash has a special place in my culinary

background, whether in soups, moles or even sweets.

The squash cream | present takes this heritage and transforms it

into a sophisticated and contemporary dish. Ideal if you are



looking to reconnect with the flavors of this side of the Atlantic. By
roasting the squash, | intensify its sweet notes and add smoky
nuances, creating a tribute to the fusion between local
ingredients and European culinary techniques that attests to the

versatility of this ingredient.

Perfect as a starter for a special occasion or as a comforting dish

on cold days.

Ingredients

. 2.2 pounds of butternut squash
- 1 onion

. 2 cloves of garlic

. 2 tablespoons olive oil

- 3 cups of vegetable broth

+ Y& cup of sour cream

- Roasted pumpkin seeds

My recipe

First, | preheat the oven to 390°F to get ready for a good roast. Cut

the squash into cubes and place them on a tray along with the

onion and garlic. Drizzle everything with olive oil, salt and pepper,
making sure to mix well. Then | bake for 25-30 minutes, or until

the squash is tender and golden.



Once it comes out of the oven, | cook everything in a large pot
along with the vegetable broth until it comes to a boil. Then |

simmer for 10 minutes.

Finally, | remove it from the heat and, with a hand blender (if you
don't have one you can use a blender), | puree it until it is smooth
and has a homogeneous texture. If you are looking for a creamier
result, you can add the sour cream at this stage. Season with

more salt, pepper and spices until you achieve the desired flavor.

| serve it hot and garnish it with toasted pumpkin seeds for a

crunchy touch.



This British Christmas classic has a history that connects it deeply

with tradition and gastronomic crossbreeding. Although today it
is mainly associated with dried fruits and spices, its roots are in
the Middle Ages, when the original versions included ground

meat.

This combination of savory and sweet flavors was commmon at the
time, reflecting the opulence of combining spices brought from

the Far East with the need to preserve meat during the cold



months of the European winter. As sugar became more widely
available, mince pie recipes began to remove the meat and focus
on fruits and spices. The pie went from a hearty, savory dish to a

festive, spiced dessert.

However, recovering this version closer to the original with meat
invites us to explore how culinary traditions can be reinterpreted

and preserve their historical roots.

With this recipe | pay homage to the original recipe in a way that

rethinks the past tradition with our present seasonal flavors.

Ingredients

For the dough
- Y52 cup of wheat flour - 1 egg yolk

- 3.5 0oz butter . 3 tablespoons of cold water

- 1.7 oz of sugar

For the filling

- 4 oz of ground beef - 3.5 0oz of brown sugar

- 4 oz of ground pork . 1 teaspoon of cinnamon powder
. 7 Oz raisins . 1 teaspoon of hutmeg

-+ 3.5 oz of currants . 2 tablespoons of brandy or rum

- 3.5 oz of apples (optional)

. 1.7 oz of walnuts . Zest of one lemon



| start with the dough by mixing the flour and sugar in a large
bowl. | add the cold butter in cubes and, with my fingers, melt it
into the flour mixture until | get a sandy texture. After this | add
the egg yolk and, little by little, cold water until the dough forms

into a smoooth ball.

wrap the dough in cling film and let it chill in the fridge for at

east 30 minutes. Meanwhile, | prepare the filling in a separate

oowl.

Mix both meets with the raisins, currants, chopped peeled apples,
chopped walnuts, brown sugar, cinnamon, hutmeg, brandy and
lemon zest. | let it sit, allowing the fruits to absorb the liquor and

spices, intensifying the flavor.

After 30 minutes, | preheat the oven to 375°F. | roll out the dough
on a floured surface and cut out circles to line small tart tins (or
you could also use a single large tin). | fill with the mixture and
then top with another portion of rolled out dough, making small

slits in the top to allow steam to escape as it bakes.

| bake for 25-30 minutes, until the pastry looks golden and crispy.
| let it cool slightly for a few minutes before serving, for the flavors
to settle. The result is this delicious pie, which tastes like

Christmas.



OVEN-BAKED

7
BREAST

Originally from the American continent, turkey was introduced to
Europe in the 16th century. It quickly became a symbol of luxury
and opulence on the most noble tables. Years later, the tradition
of serving turkey during the holidays was mixed with European
influence, adopting local flavors and bringing it back to America,

where it has always belonged.



Although tradition usually calls for a whole turkey as the
centerpiece of the table, | like to serve the breast, as it is a more

practical and versatile alternative, perfect for any occasion.

This recipe combines fresh herbs and a technique that keeps the
meat juicy, while the touch of herb-infused butter elevates the
simplicity of the poultry, transforming it into a dish full of aromas.
Whether for an elegant dinner or a more intimate soiree, this
turkey doesn't need much decoration; its golden appearance and

deeply comforting flavors are enough to make your guests love it.

Ingredients

- 1 turkey breast (the bigger the merrier)

. 3.5 0z butter

- 4 cloves of garlic

. 1 tablespoon fresh rosemary
(or 1 teaspoon dried)

- 1 tablespoon fresh thyme
(or 1 teaspoon dried)

. 1 teaspoon salt

. 1 teaspoon black pepper

. V2 cup of chicken broth

. 5 0z white wine (optional)

. 2 tablespoons honey (optional)

. Fresh fruits and herbs for garnish



| start by preheating the oven to 356°F. In the meantime, | clean

the turkey breast and dry it carefully with paper towels. To
prepare the herb mixture, | combine butter with the chopped

garlic, rosemary and thyme in a bowl, adding salt and pepper.

| carefully lift the skin off the breast and spread the butter mixture
both underneath and over the top to ensure it is well coated. |

place the breast on a baking tray and pour the chicken broth and

white wine over it.

| let it cook in the oven for about 90 to 120 minutes, until the
internal temperature reaches 167 °F. Every 30 minutes, | baste the

breast with the juices that accumulate in the pan to keep it moist

and flavorful.

For a more golden, caramelized finish, | mix a little honey with
water and cover the skin of the turkey during the last 15-20
minutes of cooking. When it's ready, | remove it from the oven

and let it rest for 15-20 minutes before slicing, this helps the

juices redistribute.

When serving, | garnish it with festive sides, fresh fruits and herbs.
The result is a juicy, aromatic and flavorful dish, perfect for sharing

with family and friends at the holidays.



The Beef Wellington is an iconic dish that represents elegance

and culinary perfection. Its origin is shrouded in mystery, but one
of the most popular theories links it to Arthur Wellesley, the first
Duke of Wellington, famous for his victory at the Battle of
Waterloo in 1815. One of the legends (which | choose to believe)
is that this dish was created to honor him after the battle,
although there are no historical records to confirm this and there

are contemporary versions of this dish in other latitudes.



What | know for sure is that it combines classic technigues from the
French and British cuisines. Duxelles, a mixture of finely chopped
mushrooms, garlic and herbs, is a key stew that adds character,
while the crispy puff pastry envelops the tenderloin, making it a
very special experience. Regardless of its precise origin, this dish is
perfect for special occasions thanks to its appearance and flavor,

while its preparation is my tribute to the love for cooking.

Ingredients

. 2.2 pounds of beef fillet (tenderloin)

- Salt and pepper to taste

. 2 tablespoons olive ol

- 1 % cups of mushrooms

. 2 cloves of garlic

. 2 tablespoons Dijon mustard

. 8 to 10 slices of Serrano ham or prosciutto
- 1 sheet of puff pastry (1.1 pounds)

. 1 egg yolk

- Flour

My Recipe

| start by seasoning the steak with plenty of salt and pepper. In a
large pan, | heat the olive oil over high heat and sear the steak for
about 2-3 minutes on each side until golden brown. Then |

remove it from the heat and let it cool.



In the same pan | prepare the duxelles: | add the finely chopped
mushrooms and garlic, cooking them over medium heat until the
liguid evaporates completely, and the mixture becomes dry. | set

it aside and let it cool while | take the following steps.

On the plastic wrap, | place the slices of Serrano ham slightly
overlapping, creating an even base. | spread the duxelles over the
ham and place the fillet in the center, not without spreading it
with the Dijon. Using the plastic wrap, | roll everything up to form

a compact cylinder and refrigerate it for 15 to 30 minutes.

| preheat the oven to 392°F and prepare the puff pastry, rolling it
out on a floured surface. | remove the fillet from the plastic and
place it in the center of the pastry. | carefully wrap the fillet in the

puff pastry, sealing the edges and trimming off the excess dough.

| place the Wellington on a baking tray and glaze it with the
beaten egg yolk to achieve a shiny, golden finish. | make small
slits in the pastry to allow steam to escape during cooking and

bake for 25 to 30 minutes or until the pastry is golden.

Before slicing, | let it rest for T0 minutes to allow the juices to
distribute. | like to serve it with mashed potatoes, roasted
asparagus, or a red wine sauce to counterbalance the intense and

balanced flavors of the dish.



CHRISTMAS

This is one of my favorite Christmas desserts, and not just because
it's delicious, but because of the ritual that goes into its
preparation. Ideally, Christmas pudding should be prepared

weeks or even months in advance, allowing the flavors to intensify

and mature. In some families, part of the tradition is for each
member to make a wish while mixing the ingredients during
preparation; this imbues the dish with symbolism and makes it

not only a mere dessert, but a centerpiece for celebrations.



Its steaming and prolonged preservation can also be understood
as a symbol of the patience and anticipation that marks the
Christmas season. Christmas pudding, due to its history and

tradition, is a dessert that can never be absent from my table.

Ingredients

- 1 cup of raisins . 1 teaspoon baking soda
- 1 cup of currants - 2 €ggs

- 1 cup of prunes - % cup of milk

.+ 3.5 oz of apples .+ 3.5 0z of brandy or rum
. 3.5 0z of carrots - Lemon zest

. 3.5 oz of walnuts - Orange zest

- 150 g brown sugar

- ¥2 cup of wheat flour

. 1 teaspoon mixed spices
(cinnamon, nutmeg,

cloves)

My recipe

First, | grate the peeled apples and carrots, finely chop the prunes
and walnuts, and in a large bowl, | mix everything together with
the raisins, currants, brown sugar, flour, spices and baking soda,

making sure the dry ingredients are well combined.



In another bowl, | beat the eggs and add milk, brandy, and lemon
and orange zest. Once | have the mixture ready, | pour it over the

dry ingredients and stir until everything forms a uniform batter.

| grease a pudding mold, either glass or metal, and pour the
mixture in, making sure to smooth the surface. | cover the mold
with foil and place it in a large pot of boiling water, making sure
the water comes halfway up to the mold. | steam for about 6 to 8
hours, checking occasionally to make sure it the bain-marie water

doesn’t evaporate.

When the pudding is ready, | remove it from the bain-marie and
let it cool completely. | then wrap it in cling film and store it in a

cool, dark place until serving time, allowing the flavors to intensify.

On the day of Christmas dinner, | steam it for about 2 hours
before serving. | accompany it with a brandy sauce or a thick

cream. Each bite is a journey into tradition and the perfect

finishing touch to any dinner.
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COOKIES

Half ornament, half dessert, gingerbread cookies became popular
thanks to fairs and markets, where they were sold as a decorative
and edible luxury. During their beginnings in the Middle Ages,
spices such as ginger, cinnamon and cloves were extremely

valuable and their use in baking was a symbol of prosperity and

celebration.



The gingerbread man, one of the most emblematic shapes of
these cookies, is attributed to Queen Elizabeth | of England, who
supposedly had figures baked to represent her distinguished

guests.

Today, gingerbread cookies are not only a delicious dessert, but
also a creative activity that brings families and friends together.
They are blank canvases that fill our imagination with aromas and
flavors, an edible work of art that, with each bite, evokes a unique

moment with the people | love most.

Ingredients

- 1 ¥2 cups of wheat flour

. 1 teaspoon baking soda

. 2 teaspoons of powdered ginger
- 1 teaspoon of cinnamon powder
. 1/2 teaspoon ground cloves

. 1/2 teaspoon salt

- 4.5 oz butter

.+ 3.5 0z brown sugar

- 1 egg
- ¥2 cup of honey



| start by sifting the flour, baking soda, and spices into a large
bowl to make sure there are no lumps or balls and the mixture is
as pure as possible. Then, in another bowl, | beat the butter and
brown sugar until creamy, then | add the egg and honey, and mix
everything together until it forms a smooth dough. | add the dry
iIngredients to the mixture little by little until it forms a

homogeneous Mass.

If the dough is soft, | let it rest in the refrigerator for 30 minutes,
then | preheat the oven to 356°F and lightly flour the countertop
surface. | roll out the dough to a thickness of 5 mm and cut out
the cookies using festive shapes, such as stars, trees and the

classic gingerbread man.

| place the figures on a tray and bake in the oven for 10 minutes,

or until they are lightly browned around the edges.

Finally, | decorate them to give a unigue touch to my Christmas
creations. These cookies, crunchy and full of flavor, are perfect to
share with family and friends or even to hang as decorations on

the Christmas tree.
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