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Reprovisioning In Mexico
You don’t need to sink your waterline, unless you plan to never visit a town and spend months anchored at uninhabited islands or well offshore. 

In many cruiser hangouts, local farmers bring their fruits, veggies, and eggs to the waterfront in pickup trucks on regular mornings, and some will take your orders and bring what you need next time. In very rural areas, the “Conasupo” is a government-subsidized cooperative specializing in basics (rice, beans, maize, wheat flour, lard, candles), but some clerks will sell to “visitantes” (visitors) and “yateros” (yachties). 

In smaller towns, you may need to visit several grocery stores to find everything you hope for. Take your own egg containers to the smaller stores and municipal markets - (see below). The “carniceria” is the meat store, the “panaderia” sells breads, the “tortillaria” sells fresh hot tortillas at certain times of day, the “cervezaria” sells beer by the case, and the “deposito” recycles glass beer bottles. 

In Baja, the local bread is a small roll called a “bolillo” (pronounced “boh-LEE-oh”). On the mainland, bread is baked as “barras,” more like loaves. “Pan dulces” are sweet buns, cookies, tarts, but not sweet bread. Mexican breads are baked fresh daily, without preservative, so they mold quickly. To discourage bread mold, lightly spritz the crust of a fresh loaf with a spray bottle containing apple cider vinegar. Baja tortillas are usually made of white flour, but you’ll see the more traditional corn tortillas as you travel farther south. 

In larger towns, the municipal market or “mercado municipal” is a big building where merchants rent stalls to sell fresh fruits, veggies, eggs, homemade cheeses and breads, flowers and other items. Each town market is unique, a cultural experience as much as a shopping trip. They seldom provide shopping carts, so a foldable dock cart works great here. 

Major reprovisioning can be planned for the “supermercados” in La Paz, Mazatlán, Puerto Vallarta and Acapulco. Supermercados are air-conditioned, well lighted and stock a wide array of canned foods and dry staples (many familiar brand names). Aramburos, Comercial Mexicana (CoMex), WalMart, CCC, Blanca y Negra are some of the reliable chain grocers. Many supermercados contain a “carniceria” or meat shop where butchers routinely cut and package to your order-hard to find in the U.S. and Canada. Larger grocery stores contain separate delicatessens for sandwich meats, cheeses, and salads. 

Before you begin a large provisioning, ask to select several cardboard cartons and spray each with Raid roach killer. Plan to unpack your cartons from shore or from your dinghy; never leave cardboard boxes on deck for an hour-roaches will find a way down. At the checkout lanes, those kids who guard your cartons, bag your purchases, cart your purchases out to the taxi or way down to the dock should be tipped from 10 to 25 pesos each, depending on how much they helped. Tell them that if they squash your bread or eggs, they won’t get a tip. 

Familiarize yourself with Mexico’s brand names, meat cuts and fresh food items. For example, we love Campbell’s brand Flor de Calabasa (squash blossom) soup, ruby tunas (cactus fruits), Abuelita chocolate, and ultra-pasteurized (long shelf life) boxed milk. It comes whole or reduced fat (3 percent, 1 percent). 

We chose the milk brands with Mylar pull tabs or re-sealable plastic spouts, because the kind you have to cut open spills too easily with the boat’s motion. 
Street Food 

Experienced cruisers don’t routinely eat foods that are unsanitary, uninspected meats cooked in rancid lard and prepared by people who obviously have no way to wash their hands. Food poisoning happens even in some good restaurants, so if aren’t very selective about eating street food, you’ll inevitably get a dose of the turistas, food poisoning, amoebic dysentery, or hepatitis. 

Mercado Municipal 

Each town has at least one traditional farmers’ market, many individually operated stalls under one big roof, often less clean and less well lighted than grocery stores. Municipal markets generally have slightly lower prices on fresh produce and eggs, but we don’t buy their unrefrigerated meats. Think of the municipal market as cultural entertainment, then as a good place for vegetables, fruits, farm eggs, flowers and homemade regional cheeses (pretty salty). Wheat-flour tortillas are a “norte'o” thing, but the traditional corn tortillas are still more common as you move south; tortillas are always fresher at the local “tortillaria.” 

Wash all fruits and veggies if you’re going to eat the skin. Use detergent or bleach water or buy special produce-sterilizer solution from health-food stores. Learn 12 cabbage-salad recipes. If you must buy lettuce, buy only the wrapped iceberg heads marked “certified hygienic” - meaning no manure was used to grow it - thus avoiding one of the most common sources of amoebic dysentery. 

Mexican Eggs 

Ground marigolds are often fed to chickens, making their flesh juicy and producing golden-yoked eggs. Fresh farm eggs (unwashed, unchilled) keep 10 to 14 days without refrigeration, as long as you don’t wash with water or chill them. But brush off possible chicken droppings and feather dander before bringing eggs into the galley, then keep them separate from other open foods. In rural towns, we reuse our own Styrofoam or paper-mache egg crates (not the yellow plastic too-small camping variety) because eggs there may still be sold by the kilo in a plastic bag or in a wobbly flat of 20. 

Fresh Egg Test 

Set each egg in a 4-to 6-inch deep basin of water; if it floats, 86 it. Obviously you can’t use the “float test” in the ocean or you lose the good eggs. 

Water 

All Mexico’s marinas are supposed to provide potable drinking water on the docks, and if they have a problem, they’re supposed to inform you. But always ask those boaters already there before you start filling. Immediately after hurricanes and heavy storms, the municipal water supply sometimes gets questionable. Bottled drinking water (purified) is sold in gallons and cases in all major grocery stores. 

The more time you intend to spend away from marinas, the greater will be your reliance on a watermaker. Save filters and membranes by making water only in deep ocean waters, never in a harbor and never near a tide line or during a red tide. We highly recommend the UV treatment. 

Water Treatment 

Treat questionable dock water with chlorine bleach because the chlorine found in household bleach is a relatively safe form to handle. Use one-quarter cup of chlorine bleach per 100 gallons of water. If water is seriously tainted, you could double this dosage. (Note: too much chlorine will corrode water heater elements, impellers and pipe joints.) Don’t add chlorine bleach all at once; drip it in incrementally while you’re taking on water, then leave your deck fills wide open for a few hours to vacate dangerous chlorine fumes. 

Add a bottle of white wine to the tank to remove lingering chlorine smell-or at least to improve the flavor after treatment. 
Returning 

When you return to the U.S. from Mexico, you can keep your bananas, cactus fruit, coconut meat, dates, grapes, limes, papayas, pineapples, strawberries, most vegetables (not potatoes, sweet potatoes, or yams), and most fresh meats for which you can prove Mexican origin (not pork or poultry). Cooked meats and eggs are okay. However, this list can change; check the Web: www.aphis.usda .gov for the latest list of banned items. 

