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Abstract

Gastronomy determines the history and culture of a 
country or region, is transmitted from generation to generation, and builds identity 
and food heritage Objective: To analyze the traditional knowledge, consumption and 
gastronomic importance of wild mushrooms in the municipality of Xalatlaco, State of 
Mexico. Methodology: Cross-sectional-ethnographic. Target population: collectors, 
traditional cooks, and consumers of wild mushrooms. The sampling statistic was by 
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snowball to saturation and qualitative data analysis by percentile. The identification 
and classification of mushrooms by their common names were based on the collectors. 
The culinary use of these mushrooms was determined by the cooks, who recognized 
the mushrooms that were collected. Results: Traditional knowledge is inherited and 
transmitted through mushroom consumption. Culinary identity is at risk due to the 
generational gap and the evolution of eating habits. Seventeen varieties of edible wild 
mushrooms, seven types of preparation, 17 recipes and one preservation method 
were documented. Chilpaztle is recognized as a gastronomic identity dish. Likewise, the 
living memory, traditional, and collective culinary knowledge is preserved in “La danza 
de los Tlaxinquis” (The dance of the Tlaxinquis). Conclusions: Xalatlaco is immersed 
in globalization, preserving its traditional knowledge in the hongueros and cooks. It 
maintains the living memory of its past through gastronomy, as well as its artistic and 
religious representations, which reaffirm its identity and ethnicity. Mycophagy has been 
and continues to be the basis of gastronomy in this municipality. Therefore, sustainable 
management, the revaluation of traditional knowledge, and the rescue of food culture 
should be the main focus of regional gastronomy.

Keywords: edible wild mushrooms; traditional knowledge; culinary identity.

Resumen

La gastronomía determina la historia y cultura de un país o región, se transmite de 
generación en generación, y construye la identidad y el patrimonio alimentario. Objetivo: 
analizar el conocimiento tradicional, consumo de hongos silvestres e importancia 
gastronómica en el municipio de Xalatlaco, Estado de México. Metodología: de corte 
transversal-etnográfica. Población objetivo: recolectores, cocineras tradicionales 
y consumidores de hongos silvestres. El estadístico muestral fue por bola de nieve 
hasta la saturación, y análisis de datos cualitativo por percentil. La identificación y 
clasificación por nombre común de los hongos fue con base en los recolectores, y el 
uso culinario determinado por las cocineras a partir del reconocimiento de los hongos 
colectados. Resultados: el conocimiento tradicional es heredado y transmitido bajo el 
consumo de hongos; identidad culinaria que está en riesgo por el salto generacional y 
la evolución de hábitos alimenticios. Se documentaron diecisiete variedades de hongos 
silvestres comestibles y siete tipos de preparación, diecisiete recetas y un método 
de conservación. Se reconoce al «Chilpaztle» como plato identitario gastronómico. 
Asimismo, se preserva la memoria viva, conocimiento tradicional y culinario colectivo en 
«La danza de los Tlaxinquis». Conclusiones: Xalatlaco está inmerso en la globalización, 
resguarda su conocimiento tradicional en los hongueros y cocineras, manteniendo la 
memoria viva de su pasado a través de la gastronomía y sus representaciones artísticas y 
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religiosas; las cuales reafirman su identidad y origen étnico. La micofagia ha sido y sigue 
siendo la base de la gastronomía en este municipio, por ende, el manejo sustentable, la 
revalorización de los conocimientos tradicionales y el rescate de la cultura alimentaria 
deben ser los ejes de la gastronomía regional.

Palabras clave: hongos silvestres comestibles; conocimiento tradicional; identidad 
culinaria.

Resumo

A gastronomia determina a história e a cultura de um país ou região, é transmitida 
de geração em geração e constrói a identidade e o patrimônio alimentar. Objetivo: 
analisar o conhecimento tradicional, o consumo de cogumelos silvestres e a importância 
gastronômica no município de Xalatlaco, Estado do México. Metodologia: estudo 
etnográfico transversal. População alvo: colecionadores, cozinheiros tradicionais e 
consumidores de cogumelos silvestres. A estatística da amostragem foi por bola de neve 
até a saturação, e a análise de dados qualitativos por porcentagem. A identificação e 
classificação por nome comum dos cogumelos foi baseada nos coletores, e o uso culinário 
foi determinado pelos cozinheiros a partir do reconhecimento dos cogumelos coletados. 
Resultados: o conhecimento tradicional é herdado e transmitido através do consumo 
de cogumelos; uma identidade culinária que está em risco devido ao salto geracional 
e à evolução dos hábitos alimentares. Dezessete variedades de cogumelos silvestres 
comestíveis e sete tipos de preparação, dezessete receitas e um método de conservação 
foram documentados. O "Chilpaztle" é reconhecido como um prato de identidade 
gastronômica. Além disso, a memória viva, o conhecimento culinário tradicional e 
coletivo é preservado em "La danza de los Tlaxinquis". Conclusões: Xalatlaco está 
imerso na globalização, preserva seus conhecimentos tradicionais nos cogumbeiros e 
cozinheiros, mantendo a memória viva de seu passado através da gastronomia e suas 
representações artísticas e religiosas, que reafirmam sua identidade e origem étnica. A 
micofagia tem sido e continua sendo a base da gastronomia neste município, portanto, 
a gestão sustentável, a revalorização dos conhecimentos tradicionais e o resgate da 
cultura alimentar devem ser os eixos da gastronomia regional.

Palavras-chave: cogumelos silvestres comestíveis; conhecimento tradicional; 
identidade culinária.
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Introduction

Gastronomy determines the history and culture of  a country and generates its 
own identity from traditions that mature over time. Food appeals to both the 
interior and exterior senses, evoking memories that go beyond the confines of  
the personal and physical. It incorporates the collective and evokes the culture 
of  the people who transmit it from generation to generation as part of  their 
identity, which becomes engraved in the memory and provokes nostalgia (Triviño 
& Forero, 2019; Padilla, 2020). Mexican gastronomy has been recognized as an 
intangible heritage of  humanity not only for the dishes it represents, but also for 
the techniques, flavors, ingredients, and recipes that it embodies, as well as the 
rituals required for its conception. It is a symbol for Mexicans (Mejía et al., 2014).

According to Garibay et al. (2018), Mexican food has historically been 
a fusion of  ingredients readily available in the local area. Mexican cuisine is 
currently one of  the most popular in the world, known for its wide variety 
of  delicacies that include herbs, plants, insects, and field animals. However, its 
greatest distinction lies in its great diversity of  wild fungi.

There are approximately 2,300 species of  edible and medicinal wild mush-
rooms worldwide, with an estimated 450 species consumed in Mexico and 350 
used in traditional medicine by the different native groups that inhabit the country 
(González et al., 2021). Edible wild mushrooms are considered non-timber forest 
resources, which provide income to communities and contribute to the diet. In 
this sense, communities possess biological, ecological, and cultural knowledge 
regarding aspects such as the morphological structures of  wild mushrooms, 
their place and time of  growth, the substrates where they develop, the types of  
vegetation conducive to their development, and their forms of  use and cultural 
importance (Burrola et al., 2012).

Various authors have investigated the cultural, economic and biological 
implications of  edible wild mushrooms. Authors such as García et al. (2019) 
conducted a review of  ethnomycology, including its medicinal, food, and economic 
uses. Burrola et al. (2012) documented the use of  mushrooms, local ecological 
knowledge, the requirements for their growth, the collection process, sale, and 
use. For their part, Jasso et al. (2019) analyzed the ecological-cultural context 
of  wild edible mushrooms in a community in central Mexico. In their studies, 
they recorded 17 species of  culturally significant wild edible mushrooms, and 
27 mushroom dishes that are enjoyed from June to October. Molina et al. (2019) 
identified the use and Traditional Ecological Knowledge (TEK) on wild edible 
mushrooms possessed by collectors from an indigenous community in central 
Mexico. From another perspective, in 2018, Ruan conducted a study on the 
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collection practices of  the Tzotzils of  Chamula Chiapas, Mexico, examining how 
these practices have changed over time and exploring strategies for identifying 
edible and toxic species. Likewise, in 2006, Arteaga and Moreno conducted a 
study to assess the phenology and appearance of  fungal species, as well as the 
production per surface unit and economic value per hectare of  the forest where 
the fungi develop. They also examined the ecological conditions of  the forest. 
Pinzón et al. (2021) presented a bibliographic compilation of  edible wild mush-
room species from the Yucatan peninsula with potential for human consumption. 
Cano and Romero (2016), as well as González et al. (2021) studied the chemical 
composition, biological activity, and therapeutic and nutritional benefits of  wild 
mushrooms from Mexico.

The effects of  globalization on Mexican food culture have led to the loss 
of  pre-Hispanic culinary roots, which has impacted people's health and quality 
of  life (Garibay et al., 2018). In this context, gastronomy —as a contemporary 
evolutionary concept of  human eating habits, art, or science of  good eating and 
drinking, and cultural tradition, society, and civilization (Bahls et al., 2019)— seeks 
to answer questions such as where, how, when, and why food is consumed and 
prepared. In this sense, mycophagy is especially relevant due to its nutritional 
importance.

Mycophagy consists of  two Greek words, myco (fungus) and phagein (eat). It 
can be defined as the act of  eating mushrooms or any of  their parts. This term 
specifically refers to the consumption of  macromycetes, which are the basis of  
gastronomy in Xalatlaco, Mexico. In this regard, few investigations have delved 
into the analysis of  consumption and culinary contributions of  traditional cooks. 
Therefore, the objective of  this work is to analyze traditional knowledge, the 
consumption of  wild mushrooms, and gastronomic importance in the municipality 
of  Xalatlaco, Mexico. 

Methodology

The analysis was carried out in the municipality of  Xalatlaco, State of  Mexico, 
located between parallels 19º08' and 19°14' north latitude, and meridians 99°41' 
and 99°20' west longitude. With altitudes ranging from 2,600 to 3,800 meters 
above sea level, the climate is semi-cold with abundant rain in summer. The forest 
area comprises little more than 50% of  the municipality's territorial extension. 
Due to the rugged terrain, there is a diversity of  microclimates that favor the 
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flora of  the area, including conifers, shrubs, and wild mushrooms. The latter 
predominates during the rainy season, which lasts from June to November.

The investigation was cross-sectional and constitutes the study of  an event 
at a given moment. The time unit is given by the research conditions to collect 
and analyze data from an ethnographic sample (Cabrera et al., 2006).

In this study, the researcher selects the place and participants by collecting 
the information and analyzing the data (Hernández et al., 2014). Its compilation 
was based on semi-structured interviews during the period July-August 2021. 
And, finally, the statistical method for the selection of  the sample from the target 
populations was non-probabilistic snowball, determined with the saturation 
criterion (Elorza, 2008). Regarding the analysis of  the information, it was 
qualitative and quantitative based on percentiles. 

The target population were wild mushroom collectors, consumers, and 
traditional cooks in Xalatlaco, State of  Mexico. The selection criteria of  the 
collectors (mushroom hunters) was the age range of  38-50 years, with the 
knowledge of  edible wild mushrooms. The sample was made up of  15 people, and 
the variable for this group was knowledge of  wild mushrooms, and perception 
of  consumption by the population. 

Alternatively, the sample of  consumers consisted of  30 subjects aged 20-50 
years. The variables were knowledge, consumption, preference, perception of  
flavors, and culture of  consumption of  edible wild mushrooms. Regarding the 
traditional cooks, the selection criteria consisted of  individuals 70 years or older 
with culinary knowledge of  wild mushrooms and wood cooking, made up of  
seven participants.

The collection of  the mushrooms was carried out in the Agua Grande 
area —with a preponderant vegetation cover of  oyamel pine, oaks and bushes— 
during the morning in the company of  traditional mushroom hunters, who, 
before starting the search and collection, performed a ritual asking the forest for 
permission to enter and cut the specimens. Once the fungi were identified, they 
were collected trying to leave a part of  the volva, without completely extracting 
the mycelium. The specimens were transferred to the house of  one of  the 
collectors, according to the methodology proposed by Cifuentes et al. (1986), so 
that the specimens did not suffer any damage. The identification of  the fungi was 
carried out by the mushroom hunters. The classification was made according to 
their common name and the assignment of  the scientific name was carried out 
through photographic galleries (Naturalista, 2022; Institute of  Biology, 2022; 
Malacara, 2019; Cuesta & Santamaría, 2012; Arteaga & Moreno, 2006)

Finally, the culinary use of  edible wild mushrooms was determined by the 
traditional cooks, who independently identified the type of  mushroom from the 
photographic memory of  previously collected mushrooms. During the patron 
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saint festivities of  the San Juan neighborhood (June 22) in Xalatlaco, Mexico, 
La danza de los Tlaxinquis (the dance of  the Tlaxinquis) was observed and 
documented.

Results

Xalatlaco has ceased to be an indigenous town. However, it preserves knowledge 
and traditions that provide it identity (González, 2015). In this sense, it is worth 
mentioning that a considerable number of  species of  wild edible fungi, mycophilic 
and mycophagic patterns, as well as knowledge and traditional culinary heritage 
is found and protected in the rural forest ethnic communities of  Mexico (García 
& Thomé, 2019) as can be seen in the results of  this research.

Traditional Knowledge and Gathering of Wild Mushrooms

The collection of  edible wild mushrooms (EWM) is an activity that dates back to 
ancient times, which was complemented by the collection of  firewood. It is said 
that formerly, the natural production of  fungus was abundant. However, according 
to Orozco et al. (2018), as the vegetation cover has decreased, the organisms 
have been losing ground in their natural habitat. According to the participants, 
the knowledge of  edible species was passed from generation to generation, and 
currently, only traditional collectors have this information.

The foregoing is in accordance with what was stated by Estrada et al. 
(2009) and Burrola et al. (2012), who documented the importance of  traditional 
knowledge inherited through generations and defined it as the set of  knowledge 
and practices collectively generated, selected, and accumulated over time, which 
are stored in memory and transmitted along generations. This knowledge gives 
its holders a place in the social structure and gives them a defined identity. 
Likewise, Jasso et al. (2019) mention that it is men who safeguard traditional 
knowledge and are in charge of  collecting. In contrast, the Institute of  Biology 
(2022) cites that collecting is not limited to the male gender since both men and 
women carry out this activity. However, women are present in the entire process 
of  using the mushrooms, being the main individuals responsible for conserving 
and transmitting the knowledge of  this heritage (Ruan, 2018).

In this regard, Mejía et al. (2014) define heritage as a cultural aspect that a 
society attributes to certain specific, historical, aesthetic, and use values. Therefore, 
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due to heritage, knowledge, values, emotions, and ideals, among other aspects, 
are inherited from one generation to another through symbols where the past, 
present, and future coexist.

Consumption and Identification of Edible Wild Mushrooms

Both the taste for consumption and the identification of  edible wild mushrooms 
is inherited. In the case of  collectors, 86.6% consumed mushrooms in the family 
provided by their parents, while 13.3% remember that it was their grandparents 
who fed them. In this sense, the “mushroom hunters” are people with knowledge 
of  habitats, growing season of  the species of  interest, environmental factors that 
favor their development, and practices related to the identification, collection, 
transportation, conservation, and preparation of  wild mushrooms (Institute of  
Biology, 2022). 

Alternatively, 63.3% of  the participants consumed mushrooms with their 
grandparents, while the other 36.6% with their parents. Regarding traditional 
cooks, 57.1% of  the participants reported that identification and consumption 
was provided by their parents, while 42.9% stated that it was instilled by their 
grandparents (Figure 1).

Figure 1. Generational Chain of Food Culture of Edible Wild Mushrooms, 

Transmitted inTthree Study Populations in Xalatlaco, State of Mexico.

Collectors Consumers Traditional 
cooks

80%

100%

60%

40%

20%

0%

Parents Grandparents
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The above data highlight the transmission of  knowledge directly from one 
generation to another. Additionally, it shows the generation gap in the consuming 
population, which shows the risk of  culinary identity. In this sense, gastronomy 
evolves in accordance with existing social needs (Reyes et al., 2017). 

The change in eating habits can be explained through economic and social 
factors suffered in Xalatlaco and in the original peoples of  Mexico over the 
second half  of  the 20th century. This occurred due to the increase in schooling, 
loss of  the native language, abandonment of  agriculture, massive migration, as 
well as the diversification of  economic activities for survival. Consequently, the 
effects of  globalization have directly influenced the detriment of  culinary roots. 
According to Fierro et al. (2019), the hegemonic effect of  the market has led to 
a change in eating habits, where parents eat lunch at work and children at school 
forgetting about the homemade food, losing the habit of  cooking and thus, the 
associated culinary skills. According to Reyes et al. (2017), the connotation and 
recognition of  gastronomy as an intangible heritage of  society is important 
because the beliefs, ways of  life, practices, experiences, and food customs are part 
of  the heritage of  the protected culture.

In terms of  the transmission of  traditional-intergenerational knowledge 
(as can be seen in Figure 2), the traditional collectors and cooks were fully able 
to identify EWM. In this regard, Cano and Romero (2016) point out that cultural 
heritage includes not only the cooking of  EWM, but also the categorization and 
identification based on their shape, color, or consistency, location of  origin, and 
time of  development during wet weather.  

In contrast, 73.3% of  the consumers surveyed correctly identified the wild 
mushrooms, as opposed to 26.7% who did not. According to Gutierrez et al. (2019) 
and Ruan (2018), the traditional use and collection of  wild mushrooms is linked 
to the condition of  poverty experienced by rural families, and it is accompanied 
by a forgetting of  wild resources and traditional methods of  taking advantage 
of  them.

Finally, consumers do not understand the distinction between wild and 
cultivated mushroom, and there is even confusion between the two species. 
According to Ceron et al. (2020) and Cano and Romero (2016), the most well-
known macromicetes among the population are those edible and cultivable 
like Champignon and Oyster (Agaricus bisporus, Pleurotus ostreatus), followed by 
Lentinus edodes and Flammulina velutipes, Amanita caesaria, Boletus edulis, Cantharelus 
cibarus, Thicholoma magnivelare, Lactarius deliciosus, and Tuber melanosporum.
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Figure 2. Knowledge Edible Wild Mushrooms from Three 

Study Communities in Xalatlaco, Mexico.

Collectors Consumers Traditional 
cook

80%

100%

60%

40%

20%

0%

Knowledge Lack of knowledge

Currently, in the community of  Xalatlaco, the traditional gathering and 
cooking groups that were surveyed reported learning about 17 different types of  
edible mushrooms that were collected during the rainy season that lasts from June 
to November. (Figure 3). The results agree with what Jasso and others reported. 
(2019) and Martínez et al. (2019) in San Jerónimo, Acahualco, and Agua Blanca, 
Mexico where culturally and traditionally, the same number of  EWM varieties 
are consumed.

Figure 3. Morphology of the 10 Different Types of Edible 

Wild Mushrooms Found in Xalatlaco, Mexico.

1. Scaly chanterell (Gomphus floccosus)
2. Clustered coral (Ramaria formosa)
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3. Fried chicken mushroom  (Lyophyllum 
decastes)

4. Fly amanita  (Amuscaria colours)

5. Blackening russula (Russula nigricans) 6. Xocoyol (Laccaria laccata)

7. Blushing morel (Morchella esculenta) 8. Mosaic puffball (Clavantia utriformis)

9. Enchilados (Cantharellus friesii) 10. Tejamalinero (Citocybe geotropa)

Source: Author’s elaboration based on field information, Naturalista (2022), Instituto de 
Biología (2022), Malacara (2019), Cuesta y Santamaría (2012) y Arteaga y Moreno (2006). 

Photos by Perete Lara Javier.
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Ruan (2018), alternatively, identified 21 species of  edible mushrooms in the 
Totzil communities in Chiapas (Pinzón et al.). Nineteen edible mushrooms species 
were identified in the southeast of  Mexico in 2021 (Estrada & colleagues). In 
2009 just over 67 varieties of  wild edible mushrooms were documented in markets 
around the Sierra Nevada of  central Mexico.

The most common EWM varieties identified by the survey groups were, in 
accordance with its morphology and traditional names: Clavo, Panza or Pancita, 
Mazorca and Chilero. According to Gutierrez et al. (2019) and Cano and Romero 
(2016), the residents identify the species by their traditional names, which is 
crucial for understanding the classification criteria that allow for cataloging 
them in hierarchical systems that are quite similar to western ones. Cano and 
Romero (2016) as well as Estrada et al. (2009) mention that the preference for 
some varieties is due to the easily recognizable morphology (panzas [bulging, 
convex shape] and escobetas [brush shape]), making it impossible to confuse it 
with poisonous fungus, as well as the consistency, flavor, and culinary preparation. 

The number of  food varieties that have been identified and incorporated 
into the diets of  forest-rural communities reveals the cultural diversity and 
distinctiveness of  the microscopic resources and their use. It is significant to note 
that because there is no official taxonomic classification in the research community, 
confirming that the species are identical to those described in other studies is 
challenging. Additionally, it is possible that there are other edible species in the 
area besides the 17 different varieties of  wild mushrooms. 

It is common for men to collect mushrooms, but women are in charge of  
selling them; in this context, it was identified that the consumption of  edible 
wild mushrooms has decreased (Figure 4). According to the mushroom’s hunters, 
40.0% of  consumers believe that eating wild mushrooms contributes to the 
resource of  forests degradation and the loss of  biodiversity; 13.3% believe the 
difficulty in gathering wild mushrooms is to blame; 20.0% mentioned the lack 
of  knowledge of  the types of  wild edible mushrooms; 20.0% attributes this to 
the consumption and introduction of  junk food; and 6.7% to the high price of  
wild mushrooms. According to Ruan (2018), the consumption of  mushrooms is 
an unsustainable type of  forest exploitation that helps to sustainably feed and 
generate resources for local communities. In the same way, Garca and Thomé 
(2019) mention that consumption is organized, can generate resources for 
communities, and contribute to local development. Estrada and others (2009) 
support the hypothesis that selling these products at high prices will generate 
economic resources.
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The art of  good eating and drinking has changed as a result of  the evolution 
of  dietary habits in a globalized society. In this sense, the consumption and prepa-
ration of  plates represent a “food habit” part of  the culinary culture; a collection 
of  rules and customary methods for choosing, preparing, and consuming foods 
(Mejia et al. 2014). According to that stated earlier, Bahls et al. (2009) mention 
that the culinary field of  gastronomy is a refinement of  cooking in which the 
middle- and upper-class Meridians separate dishes that, in their opinion, reflect 
the sophistication and globalism of  society. In this regard, it is vital to have 
knowledge of  the Xalatlaco community's cuisine, which promotes authenticity 
and culture, produced rationally based on traditional knowledge.

Figure 4. Factors Affecting the Consumption of Edible Mushrooms in Xalatlaco, Mexico.
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Use of Wild Edible Mushroom in Cooking

Flavor Perception.

The perception of  flavors is connected to the traditional knowledge that has 
been passed down from one generation to the next and is a part of  food culture. 
Food consumption is an activity, where biological, social, cultural, economic, 
and political factors are intertwined ranging from the selection of  food to its 
preparation (Noguera et al., 2017). According to the groups polled, the flavor of  
the EWM is what makes people eat or consume them (Figure 6); both traditional 
cooks and samplers thought the taste was pleasant. However, none of  the 
groups mentioned a particular flavor. Instead, 66.6% of  consumers described 
it as enjoyable and 34.4% as unpleasant. According to Cano and Romero, and 
Jasso et al. (2016), the use of  mushrooms in human diets has become more 
prevalent because of  their distinctive flavor and aroma. Jasso et al. (2019) 
state that the cultural importance of  fungi is associated with nutritional value, 
because people with ethnomycological knowledge perceive fungi as a natural 
meat; they evidenced that in some mushrooms the taste is similar to the meat 
of  chicken, charal (freshwater fish of  the genus Chirostoma), or frog.

According to Cano and Romero (2016), the perception of  meat taste is attrib-
utable to its chemical composition and nutritional value; generally, mushrooms 
contain 90% water and 10% dry matter. Protein comprises 27-48% of  EWM, with 
carbohydrates (especially dietary fiber: D-Glucans, chitin and Pectic substances) 
adding up to approximately 60%. Lipids comprise 2-8% within which linoleic acid 
stands out. According to the authors, the high protein (15 to 35% of  dry weight) 
reflects the belief  that mushrooms are an effective substitute for meat, although 
not all wild fungi have this characteristic. It should be noted that fungi are an 
important source of  minerals and antioxidants, such as phytoesterols; they are 
considered as functional foods (Cano & Romero, 2016). In this way, human beings 
have been accompanied by an evolution in nutrition that turns food into a cultural 
act, a more faithful expression of  traditions of  a people (Mejía et al., 2014). 

The perception of  flavors in a culture is inherited and preserved; however, 
this perception is dynamic and changes over time, not only in its physical and 
chemical elements, but also via social and cultural transformations (Mejía et al., 
2014).
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Figure 5. Cultural Perception of the Flavor of Edible Wild Fungus in Xalatlaco, Mexico.
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Cuisines go beyond the consumption of  local food, as they contain the social, 
cultural, and technical aspects, as well as the knowledge and culinary history 
(Brito & Botelho, 2018). The transmission of  culinary knowledge was carried 
out by traditional chefs, usually at the time of  the sale of  mushrooms. In accor-
dance with the Institute of  Biology (2022) and Jasso et al. (2019) that mention 
that the transfer of  ancestral culinary knowledge is granted at the time of  its 
commercialization, and by older women. Ancestral culinary knowledge integrates 
a collective knowledge, it recognizes the taste and nutrition of  mushrooms and 
evidences the diversity of  productive activities that determine the conservation 
of  biodiversity (Jasso et al. 2019).

Of  the 17 varieties of  mushrooms, seven types of  preparation or culinary 
techniques (Table 1) were identified: stews, strong dishes, salted, roasted, filled 
tamales, tlacoyos and cheesecakes (entrées). Seventeen recipes of  the traditional 
chefs were documented: entrées: pork ear quesadilla, egg quesadilla; roasted: 
mosaic puffball; blackening russula: stew of  enchillados, xocoyol stews, fly amanita 
stews and agave stew; main dishes: chilpaztle, filled mazorquita and filled clustered 
coral; tamales: of  fried chicken mushrooms tamal and clavito tamal; tacos: pancita 
encebollada; garnishes: pancita encebollada, and pan de mosco.

Other referred recipes were: green sauce tamales with carvings and pork meat, 
bread fungus quesadillas and cheese Oaxaca or cheese, broad beans tlacoyos with clavitos, 
cloves in green sauce with pork, filled clustered coral with guajillo sauce, mazorquita filled 
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with ground beef  and red mole (Table 2). Alternatively, Jasso et al. (2019) identified 27 
edible wild mushroom recipes according to their preparation. They were classified into 
nine groups: stews, main courses, quesadilla, peeled mushroom tortilla, mushrooms salad, 
fried or salted mushrooms, broad beans wraps and filled mushrooms.

Table 1. Culinary Use of Edible Wild Mushrooms in Xalatlaco, Mexico.

Common Name Scientific Name Availability Culinary Techniques

Chilero Lactarius deliciosus July – November Salted or stews.

Scaly Chanterelle Gomphus floccosus July – November Salted or stews.

Clavito Entoloma lividoalbum July – November
Salted or stews, tamales 
and soups.

Pan de mosco
amanita muscaria 
colors

July – November Salted or stews.

Pork ear or 
tolumbo

Russula nigricans July – November
Salted or stews and in 
quesadillas.

Clustered coral Ramaria formosa July – November
Salted or stews, in 
tamales, filled and stews.

Fried Chicken 
mushroom

Lyophyllum decastes July – November
Salted or stews, in soups 
and tamales.

Agave mushroom Ciupercilor Pleurotus July – November
Salted or stews and in 
quesadillas.

Huevito Calvatia utriformis July – November Salted or stews.

Fly amanita or fly 
agaric

Amuscaria colours July – November Salted or stews.

Blackening 
russula

Russula nigricans July – November Salted or stews.

Xocoyol Laccaria laccata July – November Salted or stews.

Morel Morchella esculenta July – November
Salted or stews, and 
stuffing.

Bread or panza Boletus loyo July – November Salted or stews.

Mosaic puffball Calvatia utriformis July – November Salted, stews and grilled.

Enchiladas Cantharellus friesii July – November Salted or stews.

https://doi.org/10.30854/anf.v30.n55.2023.943
https://senseworldindustries.com/phungie/index.php/2017/02/12/gomphus-floccosus/
https://www.pinterest.com/pin/205476801737332604/
https://www.pinterest.com/pin/205476801737332604/
https://healing-mushrooms.net/archives/russula-nigricans.html
http://www.mykoweb.com/CAF/species/Ramaria_formosa.html
https://www.cotidianulagricol.ro/cultura-ciupercilor-pleurotus-spp-a-cunoscut-o-dezvoltare-exploziva/
https://www.pinterest.com/pin/355925176778998811/
https://www.pinterest.com/pin/355925176778998811/
https://healing-mushrooms.net/archives/russula-nigricans.html
http://www.photos-alsace-lorraine.com/album/2522/Morille+grise+%28ou+vulgaire%29+%2C+Morchella+esculenta+var.+vulgaris
https://www.pinterest.com/pin/355925176778998811/
https://www.grzyby.pl/gatunki/Cantharellus_friesii.htm
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Common Name Scientific Name Availability Culinary Techniques

Tejamanilero Clitocybe geotropa July – November
Salted or stews, in soups 
and tamales.

Recipes are a set of  cooking knowledge; they are transmitted orally or in 
writing from generation to generation. This knowledge resides in the memory of  
the inhabitants, who will protect and transmit it; this ensures its permanence and 
extends its recognition as an identity factor (Mejía et al. 2014). For traditional 
Xalatlaco dishes, EWMs are the main ingredient based on recipes and culinary 
creations. This coincides with that expoused by Cano and Romero (2016). They 
documented that macromycetes are considered main ingredients of  gourmet and 
traditional dishes, as well as excellent garnish in countless preparations.

Table 2. Recipes Based on Edible Wild Mushrooms from 

the Traditional Chefs of Xalatlaco, Mexico.

Common 
Name

Scientific 
name

Time of 
service

Name of 
the recipe

Ingredients

Pork ear or 
tolumbo

Russula 
nigricans

Starter

Pork ear 
quesadilla

Onions, serrano chili, salt or 
pork butter, epazote, garlic, 
corn tortilla or cheese.

Huevito
Calvatia 
utriformis

Quesadilla 
of huevito

Mosaic 
puffball

Calvatia 
utriformis

Roasted

Roasted 
mosaic 
puffball

Salt and pork butter.

Galletita
Russula 
nigricans

Roasted 
galletita

http://www.discoverlife.org/mp/20q?search=Clitocybe+geotropa
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Common 
Name

Scientific 
name

Time of 
service

Name of 
the recipe

Ingredients

Enchilada
Cantharel-
lus fresii

Soup, 
stews and 
creams

Soups of 
enchiladas

Onions, veins of chili pass, 
salt, epazote, garlic and water.

Xocoyol o 
xocoyotl

Laccaria 
laccata

Soup of 
xocoyol

Onions, epazote salt, garlic 
and water.

Fly amanita schrums
Soup of fly 
amanita

Agave 
mushroom

Ciupercilor 
Pleurotus

Soup of 
agave

Onions, salt, epazote, garlic, 
water, veins of chili pass and 
dry charal.

Tejamanilero
Clitocybe 
geotropa

Mains 
course

Chilpaztle
Onion stalk, salt, dried fish 
(popocha), dried charal, 
epazote, garlic and chilaca.

Mazorquitas
Morchella 
esculeta

Filled 
mazorquita

Onion, jitomate, salt, garlic, 
epazote and cheese.

Clustered 
coral

Romaria 
formosa

Filled 
escobetita

Onions, jitomate, salt, garlic, 
epazote, pork meat and egg.

Fried 
chicken 
mushroom

Lyophyllum 
decastes

Tamales

Tamales 
of fried 
chicken 
mushroom

Onions, salt, pig butter, 
jitomate, pork meat, serrano 
chili, nixtamalized corn mass 
and hydrated corn leaf.

Clavito
Entoloma 
lividoalbum

Tamales of 
clavitos

Jitomate, pork meat, serrano 
chili, nixtamalized corn mass 
and hydrated corn leaf.

Bread or 
panza

Boletus loyo Tacos
Pancito 
encebollado 

Onions, chili veins, salt, oil 
or pork butter, epazote and 
garlic.

Chilero
Lactarius 
deliciosus

Garnish

Pancito 
encebollado

Onions, garlic, epazote, salt, 
oil or butter.

Scaly 
Chanterelle

Gomphus 
floccosus

Cornetitas
Onions, serrano chili, salt, oil 
or pork butter, epazote, garlic 
and chilaca.

Pan de mosco
Amanita 
muscaria 
colors

Pan de 
mosco

Onions, salt, veins of 
pasilla chili, oil or pork butter, 
epazote and garlic.

https://doi.org/10.30854/anf.v30.n55.2023.943
https://www.pinterest.com/pin/205476801737332604/
https://www.pinterest.com/pin/205476801737332604/
https://www.pinterest.com/pin/205476801737332604/
https://www.pinterest.com/pin/205476801737332604/
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Another finding linked with wild mushrooms was La danza de los Tlaxinquis or 
Tejamanileros. A theatre (dance of  Pre-Hispanic Origin) with parliament in náhuatl, typical 
from the municipality of  Xalatlaco, represents the living legend of  wild mushrooms. 
Otrora, caregivers of  the forest, promote the balance between the mankind and nature. 

The story begins with a portrayal of  the work undertaken by men in the 
forest at El Cerro del Quepil, (The Quepil mountain) the site where the first 
settlers established their community. This is a remarkable summit covered in 
branches, moss, and some edible wild mushrooms that are distinct features of  the 
Mexican dance landscape. The main character in this story is Cuajtlachane, the 
lord of  the forest, who is accompanied by the Tlaxinquis, the men of  the forest. 
As part of  a ritual of  reverence and respect, Cuajtlachane sings to acknowledge 
the neighboring sites, while the Tlaxinquis dance around him. The dancers are 
attired in white blanket underpants, huaraches and hats and mushroom necklaces 
(commonly referred to as rosaries). The Tlaxinquis used to produce tejamanil, 
wooden sheets made from oyamel trees which gave the dance its name. These 
wooden sheets are still used as roofing material for houses in the village. 

Presently, the local inhabitants continue to use mushrooms necklaces (also 
known as rosaries) to preserve them as a vital source of  sustenance for their 
households, given that these mushrooms can only be harvested during the 
rainy season. The mushrooms used for this purpose include clavitos (Entoloma 
lividoalbum), negritos (Lyophyllum decastes), mazorquitas (Morchella esculenta) 
and tejamanileros (Clitocybe gibba). Once dried, these mushrooms are stored until 
a Tlacualera or traditional cook, uses them to prepare food. The larger edible wild 
mushrooms, which have a higher water content, are bartered for non-perishable 
foods, such as dried chili, charal, and dried fish (popocha). Once mushrooms have 
been cleaned and selected, bartering takes place in the village market which has 
been the traditional way of  life for the forest caretakers.

While the dance is taking place, a broth called chilpaztle is prepared, believed 
to cure jaundice or weakness. The ingredients used to prepare chilpaztle broth are 
readily available and easily preserved. This broth is prepared with dried chiles, 
dried fish (popocha), dried charales, garlic, onions, epazote and EWMs harvested 
by the community’s mushroom farmers as the mains ingredient.

Toward the end of  the dance, a wedding ceremony takes place, in which Xoco, 
the youngest son of  the town marries Sohualxoxóchitl, the maiden. The ceremony 
is officiated by the Cuajtlachane, known as the lord of  the forest, who presents the 
bride’s traditional activities including making tortillas, grinding corn in a metate, 
and preparing sauces in a molcajete. As for the groom’s part, he is tasked with 
making tejamanil and receives instructions on the duties he will assume from now 
on as a man of  the forest. At the end of  the wedding ceremony, the Cuajtlachane 
presents his “son” with a piece of  tejamanil and all the necessary ingredients for 
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preparing the tlaxinque or chilpaztle broth. As part of  the ceremony, the lord of  
the forest dances with the ingredients, in full view of  all the local inhabitants, as a 
gesture of  sustenance for the community. At the end of  the dance, the Tlacualera 
and the Tlaxinquis distribute the food prepared with the locally-harvested herbs, 
seeds, vegetables, and mushrooms. Afterward, the chilpaztle broth is shared as a 
symbol of  the community’s harmony with the forest and continued reliance on 
its sustaining resources.

The dance-theater performances of  the Tlaxinquis comprise three move-
ments. The first depicts the arrival and settlement of  the earliest inhabitants 
along with their veneration of  local deities and the surrounding hills as sources 
of  sustenance. Paoli (1991) argued that the migration to Las Cruces in the central 
mountain range, which is now known as the municipality of  Xalatlaco, located 
at an altitude of  2,700 meters above sea level, was a logical consequence of  the 
conquest of  the Mexican Empire in 1476, as settlers from the great city moved 
southeast to the Toluca Valley. The religious and mythical significance of  the 
dance is enhanced in the personification of  El Cerro del Quepil. In Mesoamerican 
cultures, hills were honored as sacred entities believed to protect and benefit the 
population, and the worship of  these entities is shown in the dance (Jarquín, 2011). 
According to the world view of  ancient Mexico, the Cuajtlachane plays the role 
of  representing the highest deity, while the Tlaxinquis are believed to represent 
trees which were seen as men with rational souls in past life (González, 2015).

The second part of  the performance can be understood as entailing family 
life, daily work, food, and the preservation of  life. The dance-theater performances 
intertwine the mythical and everyday aspects with the EWM serving as the core 
of  the ceremony. The religious practices in Mesoamerican culture are commonly 
associated with the cultivation of  corn which is the basis of  Mexican cuisine. 
Religious festivals and ceremonies are often timed to coincide with the pheno-
logical stages of  the corn crop (González, 2015). “The Dance of  the Tlaxinquis” 
is traditionally performed during the summer solstice, a time when the onset of  
rainfall indicates the beginning of  mushroom production which is the source of  
sustenance and livelihood for the forest caretakers.

The concluding part of  the dance ceremony encompasses expressions of  
appreciation, elation, and wealthiness. This celebratory symbol creates an immer-
sive atmosphere that depicts wealth, generosity, resilience, companionship and 
community trust (Paoli, 1991). The symbolic collective dance and the consumption 
of  chilpaztle broth serve to contemporize a shared history rooted in the culinary 
arts and flavors, thereby asserting the community’s identity and ethnic heritage. 
According to González (2015), “The dance of  Tlaxinquis" represents a form of  
resistance against the loss of  cultural identity and helps to affirm the community’s 
values, nourishing the spirit and preserving the living memory of  the community.
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Conclusions

The municipality of  Xalatlaco finds itself  located within a globalized world 
where it must struggle between ancient and modern ways of  life. Nonetheless the 
community manages to preserve its traditional knowledge through the efforts of  
mushroom growers and cooks who are the repositories of  the past. Gastronomy 
as well as artistic and religious representations serve to reaffirm the community’s 
identity and ethnic origins.

Gastronomy interweaves a complex set of  symbolic systems and faithfully 
reflects its culture, thus being a meaningful aspect of  intangible cultural heritage. 
The knowledge of  mushrooms including their harvesting, consumption, and 
preparation is an inherited process, with women playing a critical role in safe-
guarding and transmitting this culinary tradition. However, globalization has had 
the harmful effect of  changing consumers’ eating habits, and a generational shift 
has led to a loss of  culinary skills and knowledge. Despite this, mushroom growers 
and cooks preserve the identification of  EWM. The latter group maintains the 
culinary cultural heritage of  preparing EWM through their recipes. 

Similarly, “The dance of  Tlaxinquis,” the use of  EWM in the dancers’ 
rosaries and the performance of  El Cerro del Quepil all serve to preserve living 
memory, traditional and collective culinary knowledge as cultural heritage. These 
are symbolic of  sustenance and livelihood. Meanwhile, the chilpaztle broth, the 
town's signature culinary dish, serves as a reminder of  the cultural exchange 
between ethnic groups in the Toluca Valley, as it incorporates dried fish into the 
main dish. The addition of  new ingredients to traditional culinary techniques 
contributes to the know-how of  traditional cuisines. Therefore, chilpaztle broth 
is an identifying symbol of  Xalatlaco's gastronomy.

Mycophagy, or the consumption of  EWM, has been and continues to be 
the foundation of  Xalatlaco’s gastronomy in the State of  Mexico. As such, the 
sustainable management, the revaluation of  traditional knowledge, and the 
preservation of  food culture must be the core of  the regional gastronomy.
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