


have been able to survive in Mex
ico City. Their picturesque pres
ence, their distinctive names and 
characteristic odor, togeth
er with their customary signs 
-"Minors, dogs, women and 
people in uniform not allowed" 
are slowly becoming part of our 
picturesque past. 

LOS CHAPULINES: 

GRASSHOPPERS ARE 

TASTY WITH LEMON ANO 

GARLIC 

One of people's natural drives 
has always been to take advan
tag.e of the things around them. 
Perhaps that's the origin of the 
custom in the state. of Puebla, 
Oaxaca and Hidalgo of eating 
insects now known to have high 
prdtein values. There are sorne 
247 edible insect species in Mex
ico, and sorne of them form 
part of the dietary tradition in 
many communities in the three 
states mentioned. 

We've heard people say that the · 
maguey worm served in hot 
sauce is a great delicacy. But 
very few people know that the 
merry, green grasshopper is good 
for something other than jump
ing around and enthusiastically 
devouring plants. During grass-

hopper season, mostly from 
June to November, insect hunt
ers come out in many places, 
armed with nets to snare their 
prey. lt's quite easy to capture 
and preserve grasshoppers, 
making them a traditional, region
al favorite. And they're good 
for people, too. The esphenario,
one of 58 grasshopper species 
in the country, is 60-65 percent 
protein on a dry weight basis. 
Previously boiled grasshoppers 
are grilled with lime juice and 
garlic; eaten in this simple way, 
they can solve dietary problems 
in even the poorest communi
ties. But they are also .used in 
more sophisticated dishes, pre
pared in garlic butter, for exam
ple, and served in specialized 
-restaurants. Since grasshoppers
are seasonal, other ways have
been found to prepare them so
that they can be eaten year
round. One is to boil and grill
them, then grind them into a
flour used to make "meatballs,"
croquettes or crackers (the latter
served with a nopal cactus sauce). 
Thus, necessity and imagi
nation are joined not only to solve 
a vital problem, but also to 
enrich culture and bring new
pleasures to the palate.*
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"Ajolotes" and "Acociles", aztec names of typical mexican animals. 
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