
Deliciously True! Stories from History:  The Spanish Conquest of Mexico 

A Corn Tortilla Story 
When the first Europeans, led by Hernan Cortez, arrived in Mexico, the 
Aztecs didn’t know what to make of these strange looking, light-skinned 
people.  The ships they arrived in were so gigantic (compared to their own 
canoes), the Aztecs called them floating mountains.  Were these people 
humans?  Or gods? 

There was one way to find out.  Emperor Montezuma sent his wisest thinkers 
to greet the strangers and offer them two types of food:  the food of the 
gods, covered with blood; and the food of humans, including turkey, 
avocados – and soft corn tortillas.   
 
The Spaniards chose the human food and ate the tortillas.  And Mexico 
would never be the same again. 
 
When you want to eat like a real Mexican (or Spanish Conquistador, for that 
matter), don’t choose the pre-formed taco shells you find in supermarkets.  
Instead, choose soft corn tortillas.  When made from whole grain corn, they 
are healthy, authentic and easy to prepare. 

Cortez meets Montezuma  
in the Aztec capital Tenochtitlan 
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Guacamole 
 
When Cortez and his men arrived in the Aztec capital Tenochtitlán, they were 
amazed at what they saw.  The city was 5 times larger than London, built on islands 
in a lake, with glistening palaces and canals for streets.  The huge marketplace was 
filled with so many amazing things that one man who wrote about it said “why do I 
waste so many words in recounting what they sell…?  For I shall never finish….”   
 
Among all the gold, silver, obsidian, feathers, animal skins, slaves, live animals and 
food for sale was… guacamole!  Made with all ingredients native to Mesoamerica, 
you can imagine the amazing city of Tenochtitlan every time you take a bite. 
 
Here’s how to make it yourself: 
 
Ingredients 
2 ripe avocados 
1 Tb diced white onion 

1 jalapeno, diced (you will likely only use about half of it) 
About 10-15 sprigs of cilantro, leaf ends roughly chopped 

1 small tomato, or about half of a larger one, diced (discard seeds and juice) 
Splash of fresh squeezed lime juice 

Salt to taste 
 
Instructions 
1. Cut the avocados in half, remove the pits and scoop the flesh into a bowl.  
  
2. Add the onions, jalapeno, cilantro and tomato.   
 
3. Mash everything together with a fork until chunky.  (Never use a blender!  
Guacamole should be sort-of chunky or lumpy, not smooth like mashed potatoes!) 
 
4. Add lime juice and a pinch of salt and mix them in with your fork.   
 
5. Taste with a tortilla chip.  Adjust the seasonings and other ingredients as needed.  
When it tastes so good you can’t stop eating it, you’re done! 
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Have Fun! 


