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ILIANA DE LA VEGA is co-owner and chef of El Naranjo Restaurant in Austin, TX. For the 

five years prior to its opening, she served as the Mexican/Latin Cuisines Specialist for The 

Culinary Institute of America. At the CIA, she conducted research, developed curricula, and 

taught classes to undergraduates, professionals, and food enthusiasts. She also helped launch the 

CIA’s Latin Cuisines Certificate Program. Before joining the faculty of the college, Iliana won 

worldwide acclaim for her reinterpretation of Oaxacan cuisine at her restaurant El Naranjo in 

Oaxaca, Mexico, which she ran with her husband, Chef Ernesto Torrealba. In 2014, the Mexican 

government honored Chef de la Vega with the prestigious Ohtli—the highest award given to 

Mexicans living abroad—in recognition for her work in Mexican gastronomy. Also, in 2014, the 

Greater Austin Hispanic Chamber of Commerce named Chef de la Vega the Hispanic Female 

Entrepreneur of the Year. 
 

GERMÁN GONZÁLEZ is owner and Master Distiller 

at T1 Tequila Uno. He learned to handcraft tequila using 

traditional techniques at his father’s Tequilera La 

Gonzalena in Mexico. There, they produced Chinaco, the 

first ultra-premium tequila imported to the U.S. After 

years serving as Chinaco’s master distiller, Germán 

launched his own brand T1 Tequila LLC in the U.S. 

There he created T1 Reserva Especial—the first tequila every aged for eleven years. His 

company is known for creating tequila using traditional methods with mature agave and no 

additives. His newest tequila creation is called Tears of Ilorona. Germán has also championed the 

opening of tequila markets in such places as the United Arab Emirates, New Zealand, and 

Canada.  
 

 

ARMANDO MUÑOZ VASCONCELOS is the founder of DRUPA 

Interactive Chocolate Museum in Cunduacán, Mexico. A chef for 15 

years, his combination of passion and experience led him into teaching at 

Mexico’s universities in Puebla, Tlaxcala, Veracruz, and Tabasco. At 

DRUPA, Armando shows visitors the entire story of cacao from crop to 

harvest to the actual chocolate making by creating interactive experiences. 

He also spreads the word about this incredible ingredient at international 

forums in places like Paris, France; Miami, FL; and Panama; and national 

events throughout Mexico in Monterrey, Guadalajara, Guanajuato, Puebla, 

and Merida. His goal is to “mark the heart” of all those he reaches, so they 

too, can appreciate the wonders of cacao. 

 

  



BENJAMIN UDAVE is executive chef and business resource manager 

at SYSCO Los Angeles. He developed his passion for food in his 

mother’s kitchen growing up. After high school, Benjamin spent the 

summer in France eating his way through Chartres, Lyon, and Paris. He 

returned to the U.S. to study at Le Cordon Bleu in Pasadena, CA, and 

then apprentice at Single Thread Farm under Chef Kyle Connaughton. 

There, Benjamin learned to handle products with the respect they 

deserve. Since 2001, Benjamin has held positions in restaurants, sports 

and entertainment venues, and private clubs in roles that range from 

prep cook to executive chef. He has always considered himself an 

apprentice of the culinary world.  

 

 

 

HUGO ORTEGA is executive chef/co-owner 

of four of Houston’s top restaurants. In 2017 he 

received the 2017 James Beard Foundation 

Award for Best Chef: Southwest. Hugo’s 

American Dream story started in 1983 at 

Backstreet Cafe, where Tracy Vaught hired him 

as a dishwasher and busboy. His drive and 

curiosity enabled him to rise to line cook. 

Vaught offered to enroll Hugo in the culinary 

arts program at Houston Community College and from there the sky was the limit. By 1995, he 

became Backstreet’s executive chef. In 2002, Hugo and Vaught opened the critically acclaimed 

Hugo’s, bringing authentic regional Mexican cuisine to Houston. In 2013, they opened their third 

concept, Caracol, highlighting the richness of seafood from Mexico’s 16 coastal states, and in 

2017, they opened Xochi, which celebrates the flavors of Oaxaca, Mexico. Hugo has written two 

cookbooks—Hugo Ortega’s Street Food of Mexico and Backstreet Kitchen: Seasonal Recipes 

From Our Neighborhood Cafe. 

 

ED AVIS is a writer, editor, and publisher, as well as co-founder of El Restaurante, a trade 

magazine for the Mexican/Latin restaurant industry. He has been a journalist for 30 years, and 

has written extensively about Mexican wine, cuisine, chefs, and restaurant operations. He is the 

author of three books—Come On Dad: 75 Things for Fathers and Sons to Do Together, The 

Lobster Kids Guide to Exploring Chicago, and The Green Reprographics Handbook. 

 

 

FANY GERSON is owner of two unique New York dessert spots—La 

NewYorkina, where she creates traditional hand-crafted Mexican frozen 

desserts, and Dough, where she serves small batch doughnuts with unique 

flavors like hibiscus and dulce de leche. After graduating from the CIA, 

Fany worked at Michelin three-star restaurants Akelare in San Sebastian, 

Spain, and Eleven Madison Park in New York City. She then spent a year 

traveling through Mexico exploring classic desserts. Upon her return, she 

started La NewYorkina—as a food cart. Eventually, Fany was able to open 



a brick and mortar site in the West Village. She has two Dough locations as well in Brooklyn and 

New York City. Fany has written two books—My Sweet Mexico (nominated for a James Beard 

Award in 2010) and Paletas.  

 

 

GERARDO VÁZQUEZ LUGO is executive chef at Nicos in Mexico 

City, which made the 2015 and 2016 S.Pellegrino list of Latin America’s 

50 Best Restaurants. His love of cooking and his role at the restaurant 

were passed down to him from his mother. An architect by profession, 

Gerardo abandoned a promising career to devote himself to his true 

passion, traditional Mexican cuisine. He studied at the Institute of 

Culinary Culture. Over the years, Gerardo has participated in different 

activities aimed at preserving, promoting, and disseminating Mexican 

gastronomy. He served as sous chef at the Gala dinner in Paris, that 

supported the candidacy of traditional Mexican cuisine to the list of 

UNESCO’s Intangible Cultural Heritage. In 2016, then Secretary of 

Foreign Affairs Claudia Ruiz Massieu appointed him part of the 

Diplomatic Corps of Chefs to promote Mexican gastronomy in the country 

and the whole world. 

 

 

JOSÉ RAMÓN CASTILLO is the founder of Que Bo! a 

Chocolatería Mexicana Evolutiva. By combining artisanal 

techniques with an in-depth knowledge of modern cuisine, he has 

created unparalleled Latin flavors and combinations based on 

dedication to national products, and adapted them in his 

chocolates. José Ramón proudly supports local cacao growers by 

using their product exclusively in his chocolates. In 2010, he 

published his first book entitled, KAKAW. It received awards as 

Mexico’s Best Chocolate Book, Best Research Book, and Best 

Book for a Not-for-Profit Organization. José Ramón also received the Gourmand World 

Cookbook Award for Best Chocolate Book and a special UNESCO award as a World Heritage 

Book. Dessert Professional magazine named him amongst the Top 10 Chocolatiers of North 

America, making him the first Mexican to achieve this ranking. 

 

MARC MISSERI BASTIDE is director of innovation, development, and research at El Globo 

in Mexico City. Born in France, he studied at the Jean Ferrandi school—one of the most famous 

culinary and pastry schools in Paris. At that time, Marc also worked at Dalloyau, a renowned 

Parisian pastry shop. He moved to London to work at the Roux brothers’ famed restaurants Le 

Gavroche and The Waterside Inn under the supervision of Michel Roux, Sr. In 1984, Marc 

journeyed to Mexico, where he teamed up with friend Chef Alain Dubernard to start a highly 

successful wholesale pastry marketing business called La Balance. It was so successful that El 

Globo bought La Balance, and Marc signed on to work in the research and development 

department, followed by work as director of operations, and now into his current role.   

 



ROBERTO SANTIBAÑEZ is the chef/owner of Fonda restaurants in 

Manhattan and Brooklyn, NY; Mi Vida in Washington, D.C.; and the 

culinary director of Blue Dalia in Natick, MA. Born in Mexico City, 

Roberto traveled to Paris to study at the prestigious Le Cordon Bleu. He 

returned to Mexico City, where he founded three highly acclaimed 

restaurants before working for four years as executive chef at Fonda San 

Miguel in Austin, Texas. He moved on to spend the next five years as 

culinary director for Rosa Mexicano restaurants, based in New York City. 

Roberto has authored Rosa’s New Mexican Table, nominated for an IACP 

and a James Beard Award, and Truly Mexican, designated by The New 

York Times as a Notable Cookbook of 2011. Food & Wine magazine 

honored his Tacos, Tortas, and Tamales as one of the best cookbooks of 2012. He has served on 

The Culinary Institute of America’s Latin Cuisines Advisory Council. 

 

 

 

WILLIAM SCANLON III is the founder of Heavy Métl Premium 

Imports, in Austin, TX. While majoring in the areas of Spanish 

colonization of Mexico and Latin American studies in college, he 

fell in love with Mexican folk and contemporary art. On an art 

collecting trip to Oaxaca, Mexico, he was introduced to small-batch 

mezcal for the first time. He moved to Mexico to learn more about 

the production and culture of mezcal, speaking to industry experts 

and attending conferences and tastings. William wanted to grow 

these mezcal brands in the U.S., but felt there was no way to 

maintain authenticity without allowing the original families to 

control the quality. As a result, he founded Heavy Métl and began importing rare, high-quality 

mezcals. Today, William continues to travel to Mexico to work with lifelong mezcal producers 

as well as to collect mezcal-related antiquities. 


