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Intro

Title on the screen: California, USA.

1. INDIAN RESTAURANT. OUTSIDE & INSIDE.
In the outside we see the sign of the restaurant that reads: “Indian Cuisine”. In the inside, we see a Mexican cook working on some Indian recipes. The main ingredients that we see are spices.


Picante, así es como define mucha gente a la cocina mexicana. 
Los chiles son los responsables de este picor. Desde México, 
cuando era colonia española, 
los chiles se extendieron rápidamente a Filipinas, y desde allí a otros países asiáticos, donde se incorporaron a las cocinas locales. Aunque también se ha escrito que los portugueses obtuvieron los chiles de España y luego los cultivaron en la India.

Spicy. That is how many people define Mexican food. Chili peppers are the reason behind this spiciness. When Mexico was a colony of Spain, chile peppers were quickly introduced to the Philippines and from there spread to other Asian countries, where they were incorporated into local cuisines. However it has also been written that the Portuguese got the chiles from Spain and then cultivated them in India.
2. JAPANESE RESTAURANT. OUTSIDE & INSIDE.
In the outside we see the sign of the restaurant that reads: “Japanese Cuisine”. In the inside, we see two Mexican cooks working on some sushi. The main ingredient that we see is rice.


 El arroz también tiene una gran presencia en 
la cocina mexicana. Los más comunes son el arroz blanco y el arroz a la mexicana, frito y luego cocido en salsa de jitomate, aunque se puede preparar de muchas otras formas: acompañado con verduras o con caldo de frijoles negros, por ejemplo.

Rice... also has a major presence in Mexican cuisine. The most common types are white rice and ‘Mexican-style’ rice. The latter is fried and then cooked in tomato sauce. Although rice can be prepared in many other ways: with vegetables or black beans, for instance.

3. MIDDLE EASTERN/TURKISH RESTAURANT. OUTSIDE & INSIDE.
In the outside we see the sign of the restaurant, which reads: “Turkish”. In the inside, we see a Mexican cook cutting meat to prepare some kebabs.


Y qué decir de los tacos... Los más populares son los Tacos al Pastor. En su preparación, la carne, previamente marinada, 
se apila y se asa en una estaca de hierro giratoria conocida 
como trompo. Diestro en el manejo del cuchillo, el 
taquero va cortando las primeras capas de carne para que las 
más profundas se sigan asando.

And what can be said about tacos... The most popular are 'Tacos al Pastor'. When preparing them, the meat is marinated and then stacked on a rotating metal stick known as a ‘trompo’. Skillfully, the 'taquero' slices off the first layer of meat allowing the inside to be further grilled.
5. ITALIAN RESTAURANT. OUTSIDE & INSIDE.
In the outside we see the sign of the restaurant that reads: “Cuisina Italiana”. In the inside, we see a Mexican cook working on some pizza dough, then putting some toppings on it and finally, putting it inside a wood oven.


Luego, la carne se sirve sobre tortillas de maíz o de trigo
. Se preparan tomando una bola de masa de pocos 
gramos y aplastándola para darle forma circular. Sobre esta base común, se añaden los ingredientes muy variopintos que dan lugar a tantas otras recetas mexicanas:  flautas, quesadillas, enchiladas o chilaquiles. 


After this, the meat is served on corn or wheat tortillas. They are made by taking a ball of dough and flattening it into a circular form. From this base, various ingredients are added, giving rise to many other Mexican recipes: flautas, quesadillas, enchiladas or chilaquiles.
6. CONCLUSION

We see a quick sequence of shots showing the outside of several restaurants mixed with the faces of many different Mexican cooks. The last restaurant facade that we see reads: “Mexican Cuisine”, the title of the short.

Thai Cuisine.

Greek Cuisine.

Indonesian Cuisine.

Authentic French Cuisine.

Vietnamese Cuisine.

American Grill.

Eritrean Cuisine.

Korean Cuisine.

Mexican Cuisine.

Siglos y siglos de historia mezclaron los ingredientes 
colonos con los indígenas, que se exportaron a muchos 
territorios de ultramar. Por eso, la cocina mexicana 
siempre ha sido tan diversa y ha tenido tanta influencia 
en otras cocinas del mundo. 


Hoy en día la sigue teniendo, gracias a los muchos que tan 
honradamente cocinan para ganarse el pan. Y al probar sus 
recetas, uno siente el innovidable sabor de la 
humildad, la superación 
y el orgullo.


Centuries of history have mixed the colonial ingredients with those native to Mexico, which were exported overseas. Because of this, Mexican cuisine has always been so diverse and has influenced other cuisines from around the world. This influence continues today thanks to the many who earn a living by cooking. And when trying their recipes, one is left with an unforgettable taste of humility, achievement and pride. 

California is home to the largest Mexican immigrant community in the US. It is here, where many of them dedicate their lives to cooking in the most diverse restaurants of the world.
Cut to black.
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