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OOf all the things that make Los Cabos great, culinary excellence and dining well are right 
there at the top of the list. Whether it’s an established favorite like Don Manuel’s Restaurant 
at The Resort at Pedregal, where Executive Chef Yvan Mucharraz knows a dish is right when 
it tastes as he remembers it from childhood, or a relative newcomer like Templo Cabo, where 
they artfully combine locally-sourced products in ways that surprise and delight the palate, 
southern Baja continues to honor the great traditions of the Mexican kitchen while also 
incorporating the diversity of regional ingredients to reinvent its local cuisine.

Tradition & Diversity
~by Michael Koehn & Nathan Bechtold | photos by Francisco Estrada~

Don Manuel’s Restaurant 
At The Resort At Pedregal 

How does a chef blend creativity with 
tradition? At Don Manuel’s, the signature 
restaurant of the Resort at Pedregal, head 
chef Yvan Mucharraz prepares his answer to 
that question every day, for breakfast, lunch 
and dinner.

A Mexico City native, Mucharraz 
traveled frequently as a child, with his 
father’s military career taking the family 
to the country’s many diverse regions. As a 
result, he got a taste of traditional Mexican 
cuisine in its provincial variety; now as 
a chef, Mucharraz knows a dish is right 
when it tastes just as he remembers it from 
childhood. After a brief stint in the military, 

he finally came to terms with his love for 
food and attended culinary school in  
Mexico City.

The concept of a chef never existed in 
Mexican culture until it was “imported” 
from France in the 19th century, Mucharraz 
explains. Before then, it was simply madre 
or abuela, working in a simple kitchen. 
Mucharraz too came to be a chef in Mexico 
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(FAR LEFT AND BELOW) | Expansive views and Chef 
Yvan Mucharraz at Don Manuel’s. Top left, below: 
Hamachi Crudo, xnipec, Habanero Chile Condiment, Red 
Radish, Hass Avocado and Cilantro. Bottom right, below: 
Pork Belly Tamal with Huitlacoche Purée, Roasted Cremini 
Mushrooms and Chile Guajillo Salsa.

by way of France. So in creating traditional 
Mexican food for Don Manuel’s high-
end clientele, his task is to use the spirit, 
sensibilities, and recipes of mother and 
grandmother, while wielding the scientific 
knowledge and artistic inspiration of a 
trained chef.

Tradition: the concept is rife with 
complexities, at least in the culinary realm. 
After all, what culture hasn’t appropriated 
something it found elsewhere, only to have 
that food become the heart of its cuisine? 
Europeans never ate a tomato before the 
conquistadors brought them back from the 
New World; now it’s hard to imagine Italian 
food without the hearty red fruit. Chili 
peppers originated in South America, but 
India is the largest producer and consumer 
of chilies in the world, and what would Thai 
food be without its eye-watering spiciness? 
Mucharraz points out that hibiscus, which 
is at the heart of Mexican cuisine, is 
actually native to Asia. But his madre, his 
abuela, and many generations before them 

would consider it an integral part of their 
traditional food. 

Tradition, he says, is constantly evolving, 
with new flavors and ingredients growing 
organically into the cuisine of a culture. 
Mucharraz is determined to create unique 
food that still gets at the heart of Mexican 
tradition. “Dinner is where we showcase 
flavors, ingredients of Mexico… maybe in a 
different way,” he explained. One of the ways 
he does that is with his mole — more than 
just a sauce, it is the centerpiece of Mexican 
cooking. American food tends to revolve 
around the protein; sauces just enhance 
the flavor. But the staff of Don Manuel’s 
explains that in Mexico the mole is the focus. 
Low-simmered for hours, with the right 
combinations of peppers and herbs, mole 
is more than just a sauce: it tells the story 
of Mexican cooking. Meat is the sidebar. 
Mucharraz’s various moles are his own: 
made in the tradition of Mexican food, but 
refined and nuanced by his imagination. His 
definition of good food is two-fold: “If I’m 

doing something traditional, I obviously have 
to taste it,” he explained. “For me, it needs 
to taste the way that I used to taste [food] in 
little towns of Mexico… But whenever I’m 
doing something that is not traditional, if I 
taste… and it tastes the way I thought it was 
going to, then it’s good.”

Mexican food varies across the country, 
and as a chef in Cabo San Lucas, Mucharraz 
works to bring the nuances of coastal 
Mexican food to the menu, with many of the 
fresh ingredients—meats and vegetables—

Continued on next page
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sourced from organic farms around Cabo. 
One dish features totoaba, a fish unique to 
the waters of the Gulf of California. The 
shrimp ceviche reflects the shellfish’s natural 
abundance, and surprises with grapefruit and 
radish alongside the lime juice and avocados. 
Perhaps appropriately, Mucharraz says a 
favorite menu item among patrons is the 
tortilla soup. It’s everything the dish should 

be, offering a deep, soothing warmth, rich 
with nostalgia.

Mucharraz also gives resort guests and 
patrons the chance to try their own hand 
at traditional Mexican cooking with Mi 
Cocina, an expansive kitchen adjoining Don 
Manuel’s main kitchen. There, anyone can 
learn the essentials of Mexican cuisine in a 
cocina that exudes the warmth and earthy 
beauty of Mexican culture. The décor is a 
far cry from modernism’s cold, minimalism. 
Each of the hand-painted tiles on the walls 
features its own unique blemishes. The 
stainless-steel vent hood is covered with 
the same ornate tile. In the center of the 
room stands a serving table, the top milled 
from one piece of wood, smooth all around 
except where the occasional knife has scored 
its surface. The outdoor dining area is 
surrounded with countless textures: coarse, 

stucco walls; broad, tile floors accented by 
multicolored stone; strands of straw across 
the palapa’s thatched roof betray the kind 
of skill required in working with organic 
materials—an imprecise perfection. Many 
of the amenities are new, since the 2014 
hurricane, but their rustic look pairs with 
the restaurant’s niche: simple, elegant, and 
traditional all at once. 

As customers dine, attended by Don 
Manuel’s ever-vigilant wait staff, amid the 
sights and sounds of the Pacific Ocean’s 
rolling waves, the exclusive experience offers 
a taste of coastal Mexico that lingers long 
after the table is cleared.

Don Manuel’s Restaurant 
at the Resort at Pedregal 
For reservations: +52 624 163 4300 
dining@theresortatpedregal.com 
theresortatpedregal.com

(ABOVE AND BELOW) | Top left, above: Seared Tuna 
with Roasted Eggplant Purée, Cauliflower Salad, Cremini 
Mushroom, Roasted Leek, Dijon Mustard an Bonito Broth  
at Don Manuel’s. Top right, above: Mandarin Terrine, 
Braised Pear, Vanilla Sponge and Fresh Mandarin. Top 
left, below: Yellow Fin Tuna Crudo, Giga Oyster Pearls, 
Tapioca Crisp, Pickled Onions and Lemon Confit. Bottom 
left and right, below: Interior at Don Manuel’s.


