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years with better-than-average  but mainstream joints are serv- |
Tex-Mex. Others include Cafe ing the consistently best Tex-
Adobe, Ruby Tequila’s and Jim- Mex in Houston. Teotihuacan
my Changa's. is my current Tex-Mex favorite,
Others: Los Cucos, Lupe Tortilla
KICKED-UP TEX-MEX and Guadalajara.
Restaurants with higher ambi-

tions (and prices) for the usual + ZOMBIE TEX-MEX
Tex-Mex staples such as tacos, Tex-Mex chains that have seen
enchiladas, fajitas and queso. The  better days and are in need of a
menus, recipes and flavors offer  reinvention; the food is mostly
creative twists on Tex-Mex tradi-  bad to average, service often
tions. Often helmed by a name indifferent. But sheer longevity

chef, e.g., Jason Gould at Cyclone  keeps these places open if not
Anaya's and Jonathan Jones at busy. Los Tios, Ninfa's (not re-
Xuco Xicana. Also: 1308/E! Ti- lated to the original), Caza Ole.
empo, TOLA and Yelapa Playa
Mexicana, INDIE TEX-MEX

These are the neighborhood,
REBORN TEX-MEX family-owned places that we
These are Classic Tex-Mex all know and love. The quality

joints that have gone througha  of the food can vary widely, but
rebirth or re-invention of sorts.  when a Tex-Mex craving hits,
The Original Ninfa's is a perfect.  they’re our go-to joints. Chilo-
example; both the restaurant s0's in the Heights, La Mexicana
itself and the menu have been and Chapultepec in Montrose,
upgraded and expanded, while Antonio's in West U, Los Dos
longtime favorites like enchila- Amigos on Washington.
das verdes are as good as ever.
Also: Armandos and Molina's. RETRO TEX-MEX

Tex-Mex comes full circle with
MAINSTREAM TEX-MEX the recent opening of El Real
These are the joints, most with Tex-Mex Cafe. Serving classic
multiple locations and locally Tex-Mex that spans both region-
owned, that erank out consis- al and historic traditions.
tently great and sometimes ex-

ceptional Tex-Mex on a daily ba-  Follow L.C. Reid on his blog at
sis. I'll take a Tot of flak for this,  jereidex.com.

t's a Tex-Mex taxonomy, yall

By J.C. REID | FOR 29-95

or most Houstonians, and Texans in general, ?‘“‘%mgfm Z N

But it's changing, even frag-

going out for “Mexican food” really means a few notable examples of each.
1mn - .
going to a Tex-Mex restaurant. CLASSIC TEX-MEX
Tex-Mex is acknowledged to the doyenne of Mexican cook- These restaurants are the founda-
be ane of the earliest regional ing, Diana Kennedy, considers tion upon which all other Hous-
American cuisines, developing Tex-Mex a lowly bastardization ton Tex-Mex restaurants are built,
from the early 1900s to the pres-  of Mexican cuisine, And just last  The food is somewhat bland by

ent day as a fusion of northern
Mexican and Texan cooking tra-
ditions. A plate of gooey cheese
enchiladas, topped with a ungy
red sauce or "chili gravy™
accompanied by rice and refned
beans is the quintessential Tex-
Mex dish.

Texans, of course, put Tex-
Mex cuisine up there with

the Alamo and Friday night foot-

e
not o originated
in Texas, but also because it just
mumdmuuod,mmut
everyone agrees with the sanc-
tity of Tex-Mex. As Robb Walsh
notes in The Tex-Mex Cookbook,

year, at the opening of the new
Culinary Institute of America
(CIA) branch in San Antonio,
a Latin Flavors Symposium
revealed disagreement about
whether Tex-Mex should even
be included in future events,
But whao really cares? The
CIA is based in New York and
Diana Kennedy is the biggest
Mexican food snob there is. The
only thing that really matters is
that we as Texans have ready ac-
cess to that life-affirming mon-
grel cuisine known as Tex-Mex.
And I'm here to tell you that the
state of Tex-Mex in Houston is
strong. -

contemporary tastes, but rich

in history and comfort. There
aren't many left: Larry's Original
Mexican Restaurant in Richmond,
Spanish Village, El Patio/Club No
Minors on Westheimer, Apache
Mexican Food in Galveston.

Since the closing of the last Felix
outpost, Larry's is the standard
bearer in this category.

PARTY TEX-MEX

They do serve Tex-Mex at these
places, but most of the patrons
are there primarily for the mar-
garitas and bar/patio scene. An
exception is Chuy's, which has
distinguished itself over the




