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A Latin

B Huava Cocina strives to
bring the most authentlc
and deliclous Latin flavors
to your local grocery stare.

BY JIM WSS
PwysEEharald com

It doesn’ take a connodsseur
to récognize that if you mix one
part food industry executive,
one part investment banker and
toss in a degree from the South-
ern California Culinary Insti-
tute, you're going to get a
potent combination.

Celeste D Armas and Cor-
ina Mascaro are combining all
those ingredients and then
some in thelr new Latin food
veniure called Mueva Cocina.

They started selling their
line of Latin-style packaged
seasonings, soups and rice
mixes im South Florida last
month and hope to be expand-
img to Texas and Chicago some
tiMme 5000,

UNIGUE RECIPES

Some of Nueva Cocima’s rec-
ipes — like the arroz con pollo
mix = are raided straight from
abuslita’s pantry, but others are
inspired by Miaml cheds such as
Doug Rodriguez and Norman
Van Aiken, who are combining
Latin stadidards with Caribbean
spices in a fusion called Nuevo
Latna,

And ir's with Nueve Latino

cuisine that the company hopes |

to make iis mark.

“Latin food is where [talian
tood was 30 years ago — it's
almost all burritos and tacos™
says Armas, who i3 the compa-
ny's president. “Thirty years
#go, all we knew sbout [talian
food was spaghetti and lasagna,
bur now tastes are & lof more
sophisticated.”

From the onset, the com-
pany alms for the sophisticated.
Iz packaging is styllsh emough
that it wouldn*t look oot of
place on a good bottle of wine,
And the company affers a full
palette of splees, from pumpldn
and ginger, to corn with green
chile, that are not freguently
found among its competitors'
packaged offerings.

The Mueva Cocina story
started its sbow baoil years ago
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TASTE TEST: Celeste De Armas, president and Corina Mascarg, senior vice president of Mueva Cocina watch
S-year-cld Sara Gavirman and her mothar Debbie taste recipe-réeady Latin soups devaloped by their company

when Armas and Mascaro first
met at Indiana University.
Armas went on 0o cut her teeth
A5 an executive at Gemneral
Mills, Carnation and Hestlé
USA. Mascaro pursued a carser
in Inwestment banking but mar-
tured a love for Latin cuisine
that eventually took her to culi-
nary school in California

PUTTING IT TOGETHER

But they reunited about 19
months ago to start cooking up
Nueva Cocina. Along with the
diesire tox please di.:.-l.:riminaﬁ:n“
palates, they also wanted to
respend to the growing
demand for healthier fare, By
avolding artificial colors and
flavars, all of Nueva Cocing's
pecipes have earned space at

Whaole Foods Market, the couns
try's langest purveyor of natural
and organle grocerles, and the
Greenwise aisle of Publiz
stores.

Lat year, Mueva Cocina won
the “Best New Ethnic Food™
category &t the Americas Food
and Beverage Expo in Miami,

With new recipes and a line
aof frozen entrees in thelr
scopes, Armas and Mascaro
think they're well pmithncd to
feed a growing demographic.

“If you loak at the popula-
tion increase in Hispanics in
the L5, their cultural impact
will be tremendous in years to
come,” says Mascaro, the eom-
pany's senior vice president,
*The mext 10 years are going to
be big for Latin food.”

WHAT'S COOKING? Caleste De Armas and Corina Mascaro
of Muewva Cocimna cooked up some good ideas for their
new line of prepackaged gourmet Latin foods, above




