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[Begin Sandra Gutierrez Interview] 

 

00:00:00 

Rien Fertel:  All right this is Rien Fertel with the Southern Foodways Alliance. It is March 2, 

2018. And I’m in Cary, North Carolina at the home of Sandra Gutierrez and I’m going to have 

her introduce herself please. 

 

00:00:22 

Sandra Gutierrez:  So Rien, my name is Sandra Gutierrez—Gutierrez as we say in the South. I 

was born on November 28, 1964. I am the last year of the baby boomers. 

 

00:00:35 

Rien Fertel:  Oh really? That’s interesting. [Laughs] And where were you born?  

 

00:00:38 

Sandra Gutierrez:  I was born in Philadelphia, Pennsylvania, USA. I’m as American as apple 

pie. But at the age of four and a half my parents moved back to Guatemala in Central America, 

which is where they were from. My dad was an oral surgeon and he had been getting his 

maxillofacial specialty at Philadelphia when I was born, and my mom was an economist. So we 

moved back to Guatemala during probably the most violent years of Guatemala’s history.  

 

00:01:08 

Rien Fertel:  What year did you move back? 
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00:01:10 

Sandra Gutierrez:  I’m going to say 1969. 

 

00:01:15 

Rien Fertel:  Okay, so— 

 

00:01:16 

Sandra Gutierrez:  1968.  

 

00:01:17 

Rien Fertel:  End of the [19]60s. 

 

00:01:18 

Sandra Gutierrez:  Yeah. 

 

00:01:18 

Rien Fertel:  Can you explain, because of what you just said about the country, can you explain 

what that violence was, just briefly? 

 

00:01:27 

Sandra Gutierrez:  Yeah, well Guatemala was under military dictatorship for several decades. 

And in the [19]60s the Russians were trying to get access to more of Latin American territory to 

get closer to the US. Cuba had already fallen in 1958, so we had leftist Marxist guerrilla warfare 

on one side and right-wing, ultra-right-winged dictatorships on the other. So the rest of us were 

stuck in the middle between pretty violent times. 
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00:02:01 

 Friends were kidnapped. Neighborhoods bombed. I saw everything that you can imagine.  

 

00:02:10 

Rien Fertel:  Were you old enough at one time to experience some of that violence? It lasted 

long enough. 

 

00:02:14 

Sandra Gutierrez:  Yes, yes, it lasted all my life there. I lived there for thirteen and a half years. 

Yes, I went to the American School of Guatemala and I remember July 1st or 2nd, I’m going to 

say 1980 I think it was, or 1981, and we were taking classes. And we were used to having fire 

drills, earthquake drills, and unfortunately terrorism drills, which is now something that our kids 

here are experiencing in the US—I can't wrap my mind around that. 

00:02:48 

 But we heard the bells for the terrorism drill and we just thought it was a drill, and 

unfortunately it wasn’t. So we were under attack for about, I’m going to say, eleven hours. 

 

00:03:04 

Rien Fertel:  The school itself? 

 

00:03:04 

Sandra Gutierrez:  Not the school itself but they had found a guerrilla hideaway that had been 

built underneath the houses of the people that went to the school, like they had built tunnels and 

everything. So these were the Marxist guerilla. Some priests were involved. It was really, really 
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horrible. And we had the American school, which of course had all the way from kindergarten to 

senior year, and the University also there, Universidad del Valle was there. And down the street 

we had a children’s preschool.  

00:03:37 

 And so the guerrilla were hidden there, the military were surrounding the school, and 

fighting the guerilla. We were stuck in the middle. So bazookas, tanks, bombs, everything. Yeah, 

not exciting, just very, very frightening.  

 

00:03:52 

Rien Fertel:  I bet. So those thirteen or so years, it was in Guatemala City? 

 

00:03:58 

Sandra Gutierrez:  It was in Guatemala City, yeah. There was worse in the outskirts of the city, 

but we certainly had a lot of examples. I was sitting at my desk reading Romeo and Juliet when I 

was fifteen years old and I was lifted with a boom from my chair. And somebody had put a bomb 

in the telephone box for the entire neighborhood. So windows blew and everything. I wasn’t 

hurt. But yeah, it was a daily thing. 

 

00:04:27 

Rien Fertel:  So who would do the cooking in the family in that era? 

 

00:04:33 

Sandra Gutierrez:  Oh. 
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00:04:34 

Rien Fertel:  Those thirteen years? 

 

00:04:34 

Sandra Gutierrez:  In my house it was always a cook, a hired cook.  

 

00:04:41 

Rien Fertel:  Your parents both worked? They— 

 

00:04:42 

Sandra Gutierrez:  Yes. 

 

00:04:43 

Rien Fertel:  —had kind of high-profile jobs. 

 

00:04:45 

Sandra Gutierrez:  They worked. My father was a surgeon and he was also teaching. He 

founded the very first private dental school in Latin America, so he was busy doing that. And at 

that time he was setting it all up; it wasn’t started yet. So that was a busy time for him. And my 

mother was also teaching at the University. They both taught at the University Francisco 

Marroquín in Guatemala. And so yeah, they had hired cooks to come in and prepare the food. 

00:05:11 

 And the other one who was always in the kitchen was me. [Laughs] 

 

00:05:14 
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Rien Fertel:  Well, tell me about that. How did you end up in the kitchen? 

 

00:05:18 

Sandra Gutierrez:  I started when I was really little. Actually when we visited my 

grandmother’s house, which was about forty-five minutes from the city, and she was a socialite. 

Everybody who was anybody would come to her house. And I mean anybody [Emphasis 

Added]. She met Che Guevara all the way up to Julio Iglesias. I mean everybody came to her 

house. 

 

00:05:37 

Rien Fertel:  How? How was she— 

 

00:05:39 

Sandra Gutierrez:  Guatemala is very social, and I guess if there was a show people would say, 

“Oh, do you mind hosting a lunch for such and such?” And she was always—she was a ham. 

She’s ninety-eight right now and she’s still alive. 

 

00:05:50 

Rien Fertel:  Still alive? 

 

00:05:51 

Sandra Gutierrez:  Yeah, barely, but yes. 

 

00:05:53 
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Rien Fertel:  What’s her name? 

 

00:05:54 

Sandra Gutierrez:  Her name is Roksanda de Prem. Her family was from Yugoslavia. It’s a 

very weird family dynamic there, but she was beautiful and she was a widow. And her family 

was huge. So every Sunday was lunch at my grandmother’s house and we never knew who was 

going to be there or who was going to show up, I mean invited. 

00:06:18 

 And I was very shy. I remember being six, seven years old, extremely shy. And in 

Guatemala we were taught that you had to go around the room, whether there were two people or 

sixty people, and you kissed everybody hello and had to make small talk with everybody, even 

though you were only five or six years old. 

00:06:37 

 I hated that. But I had to do it and after that I would go hide in the kitchen. It was the only 

safe space for me. And my brothers and cousins, mostly boys, would be playing soccer and 

whatever; I would hide in the kitchen. And I was told that the only way I could hide there was if 

I cooked something. There were no idle hands allowed in my grandmother’s kitchen.  

00:06:59 

 She actually cooked; she was a great cook. So she would do a lot of the prepping and the 

planning of the menu ahead of time. But she had a large staff in that kitchen. It was a beautiful 

house. The architecture was reminiscent of the Mayan pyramids.  

 

00:07:18 

Rien Fertel:  Really? 
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00:07:18 

Sandra Gutierrez:  The kitchen was a big pyramid actually, so the ceiling went up probably, 

I’m going to say twenty, thirty feet, in a pyramid shape and with a chimney. She had live fire in 

her kitchens, but she also had the modern gas stoves. But wherever there was live fire there was a 

chimney or chimenea that you could see the smoke coming out at night. It was just really, really 

beautiful. 

00:07:43 

 And my first tasks were to learn how to clean beans and make sure there weren't any 

stones or anything there. How to cut chiles, how to dry and toast chiles. How to stir things into 

soups or toast spices and working with pastry. I had little hands. The other tasks that I remember 

with a lot of nostalgia, because I don’t think I can do them the way I used to make them back 

then—I had very little hands because I was a little girl and they would have me shape and pat the 

little tortillas for the appetizers.  

00:08:27 

 And they were tiny; they were probably one to two inches in diameter and they would 

hold maybe a little piece of chicharrón with some chili sauce or something like that. I would 

cook them in the large comal in the kitchen that she had. She also had an outdoor kitchen; 

sometimes she would host—the party would be outside if the weather was beautiful. Guatemala 

is known for its spring-like weather most of the year. 

00:08:49  

 And so we would line up at the big cazuelas, really, earthenware casseroles full of 

avocado sauces and all sorts of things, and she would make tacos to order. There were times 

when people would show up unannounced, and maybe she was only expecting family. And she 
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had an orchard and a garden, so she would send us out into see what was hanging from the trees. 

And I remember one time—we have a lot of kumquat trees in Guatemala, they’re called nísperos 

over there. And she had me cut I don’t know like fifty or sixty bunches of nísperos. She had like 

eight of these trees. 

00:09:29 

 We brought them in; we had to peel them and seed them and she added those to a chicken 

dish and she said this is going to multiply this dish. And she fed like thirty people where 

originally she was only going to feed like twelve.  

 

00:09:43 

Rien Fertel:  Really just by adding the fruit? 

 

00:09:44 

Sandra Gutierrez:  Just by adding things. So she would chop the chicken into small pieces and 

add the fruit and make it multiply things. 

00:09:50 

 So I have wonderful memories of cooking there. When I got older though part of what I 

was supposed to do is if we had a foreign dignitary coming, like from India or somebody from 

Mexico or Argentina, she would have me research the dishes of that cuisine. And back then it 

was Encyclopedia Britannica, with the onion paper, or old books that she had, cookbooks that 

she had laying around from her travels. She had traveled all over the world. So there wasn’t any 

Google [Laughs]. 

 

00:10:21 
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Rien Fertel:  And she and her cooks would try to include a dish from that nation? 

 

00:10:27 

Sandra Gutierrez:  A dish or an entire menu. 

 

00:10:28 

Rien Fertel:  Really? 

 

00:10:29 

Sandra Gutierrez:  Yes, it was very important that it was authentic, that it was as close to the 

real thing. So yeah, I have been doing that since I was little, which is I think very curious or— 

 

00:10:42 

Rien Fertel:  Yeah; it’s amazing, yeah. 

 

00:10:43 

Sandra Gutierrez:  To think how it started. 

 

00:10:44 

Rien Fertel:  Yeah, you said the distance from the city, but what town is the house or was the 

house? 

 

00:10:52 
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Sandra Gutierrez:  I don’t remember exactly what it’s called but it was past a town called 

Mixco, which is spelled M-i-x-c-o. And it was in the country, so it was in a like big farmland 

behind there— 

 

00:11:08 

Rien Fertel:  Okay, but not in the mountains. 

 

00:11:09 

Sandra Gutierrez:  Not in the mountains and it was just a beautiful estate. There was so many 

large estates there, and hers was comprised of farms. She had a little bit of livestock. She had lots 

like I said orchards and trees and then this magnificent home where she hosted. 

 

00:11:29 

Rien Fertel:  Is she still in Guatemala? 

 

00:11:30 

Sandra Gutierrez:  She’s still in Guatemala. She now does not live there anymore, the houses. I 

don’t know if it’s been sold, but she doesn’t live there anymore. She lives with one of my aunts. 

She’s very, very frail right now. I think she’s waiting it out. 

 

00:11:45  

Rien Fertel:  Yeah, and it sounds like an incredible life. Can you describe Guatemalan cuisine, 

food, as compared to the patchwork of American cuisines or Latin American cuisines? 
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00:11:58 

Sandra Gutierrez:  Yes, and I love that you said patchwork, because everybody assumes that 

for the most part that Latin Americans all eat Mexican food. And the way I tell it, the way I’ve 

always taught my students and written about in my articles and books: Mexico is one out of 

twenty-one Latin American cuisines. And as you very well know, Mexico itself has a lot of 

regional cuisines and each one of the Latin countries is like that. 

00:12:27 

 The difference—or let me first say what Guatemalan cuisine is. Guatemalan cuisine is a 

good mixture or amalgamation between Mayan cuisine, and the Mayan heart of the civilization 

was from the Yucatan Peninsula into Honduras and El Salvador and there you still have Mayans, 

but that’s where the heart was. And the big, big part of the cities and now we know more about 

them because National Geographic just—I don’t know if you heard that about the new discovery 

that they’re able to do with sonar radars and see underneath the ground and the jungle— 

 

00:13:03 

Rien Fertel:  They found the new city. 

 

00:13:04 

Sandra Gutierrez:  They found many cities. 

 

00:13:06 

Rien Fertel:  Oh, yeah. 

 

00:13:06 
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Sandra Gutierrez:  And they’re thinking that there must have been twenty to thirty million 

Mayans in that area. They had highways, they had all sorts of really advanced technology—is in 

Guatemala in the northern part of Guatemala and on the Atlantic side of Guatemala. So the 

cuisine there is Mayan, that includes a lot of the sauces that were made with nuts and fruits, 

including tomatoes. Nixtamalized corn, which is what you make hominy or pozole and tortillas 

of course, masa with duck, a lot of venison. And then the Spaniards come in, and it was Spain 

that conquered Guatemala, so you have a lot of that fusion ingredients or amalgamation of 

ingredients that come with the Spanish, that include a lot of Middle Eastern flavors and 

techniques like the pilaf, which we call pilaus here in the South.  

00:14:05 

 Then we have a little bit of an African influence, but that’s mostly in the northeastern 

side of the country. And then we have a lot of European influence also in the cuisine. So modern 

day Guatemalan cuisine is, I’m going to put it this way, Mayan combined with continental 

European flavors. 

00:14:26 

 We do have spicy dishes, but mostly in Guatemala the chili, the hot part of the chili, is 

always added on the side with hot chili sauces and mixtures, as opposed to Mexican cuisine and 

Peruvian cuisine, which have it engrained into the food so you never know. But in Guatemala it’s 

mostly on the side. But we have really funny dishes that really showcase the marriage of 

cultures, of world cultures, such as for instance mixtas, and mixtas are a tortilla that is filled with 

guacamole, and our guacamole in Guatemala is plain avocado with oregano and chopped onion 

and a lot of lime juice and that’s it. You don’t have any of your cilantro, tomatoes, all that. 

00:15:14 
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 So you put that on a tortilla and then you take a hotdog and wrap it and add some 

sauerkraut and it needs to be fermented sauerkraut. And you wrap it around and that’s how you 

eat them and you can actually buy those in the street.  

00:15:29 

 We also have an Italian milanesa, which is the breaded—usually it’s breaded beef as 

opposed to veal, which the Italians use, but you’ll find milanesas all over Latin America. And 

those are made into sandwiches. And we do have some recipes that intersect a little bit with 

Mexico, so I’m going to say we do have chiles rellenos, which are stuffed peppers, but ours are 

hardly spicy and our preferred fillings are beef and potato filling with raisins. So it’s a little bit of 

a mixture there. 

00:16:06 

 But for the most part Guatemalan cuisine is vibrant, it’s fresh, lots of fruits, vegetables, 

tons of salads, a lot of vegan and vegetarian dishes as well. 

 

00:16:17 

Rien Fertel:  And seafood? 

 

00:16:18 

Sandra Gutierrez:  We do have seafood. There’s a lot of seafood in both coasts. We have 

coastline both in the Atlantic and the Pacific. In the Atlantic side you have more of the Caribbean 

touch in the food, so the seafood dishes will have coconut added to them, plantains; you’ve got 

more of a Caribbean style. When you go to the Pacific side you find more cocktail sauces, more 

ceviches, more lemon, more of the fresher, let’s put it that way, compared to the more Caribbean 
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root vegetable-kind of African-influenced dishes. So you can really see a—and it’s a small 

country. I mean Florida is longer than Guatemala.  

 

00:16:57 

Rien Fertel:  Right, right, right. 

 

00:16:58 

Sandra Gutierrez:  But it’s very, very varied, and depending on what region in Guatemala you 

are you find not only Mayan influences but you—I think we have twenty-one different Mayan 

groups, so we have twenty-one different dialects spoken within Guatemala itself. So you find 

Quechua dishes and dishes from the Kaqchikel and all these different mixtures. It’s fascinating.  

 

00:17:24 

Rien Fertel:  Yeah. So when did you come back here with your family? 

 

00:17:31 

Sandra Gutierrez:  Now I lived there until I was eighteen and then it came time to go to 

college. I started at University Francisco Marroquín. I started studying business administration. 

And I hated it; I didn’t want to study business administration. Math and me, I don’t know about 

that. So I asked my parents if I could come to the States. One of my brothers was going to 

Haverford, and I said it’s not fair that he gets to go and I don’t get to go. 

 

00:17:59 

Rien Fertel:  How many siblings do you have? 
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00:18:00 

Sandra Gutierrez:  I have two younger brothers. 

 

00:18:02 

Rien Fertel:  So you’re the oldest. 

 

00:18:02 

Sandra Gutierrez:  I’m the oldest. I’m like, “It’s not fair that they get to go and I don’t get to 

go.” And so their condition was fine I could go and study whatever I wanted but I had to get 

straight A’s. And boy was that a horrible year. But I got the straight A’s and I said. “I did it. I 

either quit school or you let me go.” And so I went to Smith College and I studied English. 

 

00:18:26 

Rien Fertel:  And where is Smith College? 

 

00:18:27 

Sandra Gutierrez:  That’s in Massachusetts. So this little young Guatemalan warm-blooded girl 

ends up in Massachusetts in the middle of January because I was a transfer student in one of the 

snowiest years [Laughs]. And it was quite a culture shock for me. But of course I had gone to 

the American school so the culture itself wasn’t completely foreign, but it was just a little cold. 

[Laughs] 

 

00:18:52 
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Rien Fertel:  Okay. And you were studying English literature? 

 

00:18:54 

Sandra Gutierrez:  Yeah, I studied English literature. 

 

00:18:56 

Rien Fertel:  What did you first gravitate to, like a certain—? 

 

00:18:59 

Sandra Gutierrez:  The British. 

 

00:19:01 

Rien Fertel:  The British, okay. 

 

00:19:00 

Sandra Gutierrez:  British literature, British romanticism I fell in love with. Of course Jane 

Austin and the Brontë sisters and then I did some American literature. Of course Chaucer and 

Shakespeare and all that, the basics. But I truly fell in love with—I’m going to say British 

literature for me has a special place. I love history and I love the descriptions that historical 

fiction—where I could read about the traditions and not surprisingly many of those novels have a 

lot of food scenes in them. 

 

00:19:39 

Rien Fertel:  That’s true.  
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00:19:41 

Sandra Gutierrez:  So I was always attracted to see what were they wearing, what were they 

eating, what were the descriptions of the tables, things like that. 

 

00:19:48 

Rien Fertel: Were you actively cooking? I imagine you were. Were you cooking a lot when you 

were living in college—your college years? 

 

00:19:55 

Sandra Gutierrez:  Yes, in fact we had a little kitty that everybody would put cash in during the 

week and we collected it at the end, and then I would go buy ingredients and cook for my hall. 

And I was also the one who would travel with boxes of canned black beans from Guatemala, 

because fresh beans were very hard to get. They were almost impossible to get in North 

Carolina; they were really hard to get in Massachusetts. And annatto and achiote and things like 

that, and I would cook a lot of things. And we would [Laughs]—I don’t know how many 

blenders I blew up making margaritas for my friends, and tequilas and all sorts of daiquiris and 

things like that which was very much an eighties thing. We were not into tequila shots back then; 

we were more into the really pretty colored, icy concoctions. 

 

00:20:49 

Rien Fertel:  The neon ice drinks. 

 

00:20:50 
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Sandra Gutierrez:  Yeah, yeah.  

 

00:20:53 

Rien Fertel:  And so what did you do after college? How did you make your way here? 

 

00:20:55 

Sandra Gutierrez:  So my husband had finished college also and he— 

 

00:21:00 

Rien Fertel:  Did you meet there in—? 

 

00:21:01 

Sandra Gutierrez:  I met him Guatemala. He is my blonde, blue-eyed—or was blonde when he 

had hair [Laughs]—Guatemalan. His father was from Spanish heritage, his mother from German 

heritage, but both Guatemalans. And we met when we were teenagers. We were high school 

sweethearts. He went off to Michigan and I went onto Massachusetts. That’s before email, and 

phone calls were so expensive that we could only talk four minutes at a time. 

00:21:32 

 But he got into Duke University and he wanted to study. He was the business guy. So he 

got into the Fuqua School of Business and we moved here when we got married and we moved 

here together. I was twenty and he was twenty-two, almost. 

 

00:21:48 

Rien Fertel:  Okay, so what year was that? 
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00:21:48 

Sandra Gutierrez:  1985. 

 

00:21:50 

Rien Fertel:  1985. So what does—we call it the Piedmont, right, this region?  

 

00:21:56 

Sandra Gutierrez:  Yeah. 

 

00:21:56 

Rien Fertel:  What does this part of North Carolina look like culturally for a Guatemalan couple 

to move here in 1985? 

 

00:22:04 

Sandra Gutierrez:  White.  

 

00:22:07 

Rien Fertel:  It’s majority white? 

 

00:22:07 

Sandra Gutierrez:  Quite white. I mean you could see black, you know the African-American 

people here. But for us moving to Durham at the University Center, where we were, and we 

lived—this was before Highway 40 was built up there, but they were starting to plan it, and we 
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were right at the juncture of Chapel Hill and Durham when we moved here, Garrett Road, 

somewhere around there. It’s been a long time. 

00:22:33 

 And it was very white and it was very—I would put it non-diverse, in the sense that there 

were very few international people. The only international people we met were students at the 

University. And at the same time it was so warm. We loved it; we fell in love. I like to say I fell 

in love with the South at the first y’all. People were kind; they were excited to meet us. A lot of 

questions were asked, even if it was in the supermarket; we would be paying for our things and 

people, “Where y'all from,” and this and the other. And people were warm. They were kind, to 

the point that after my husband graduated from Duke he got a job in Canada in Toronto. We 

lived there for almost nine years and always dreamed with returning. And as soon as we could 

we came back. We came back with two daughters. 

 

00:23:30 

Rien Fertel:  And what year—? 

 

00:23:32 

Sandra Gutierrez:  And we moved back in 1994 I believe, 1993, [19]94. 

 

00:23:37 

Rien Fertel:  After Toronto. 

 

00:23:38 
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Sandra Gutierrez:  After Toronto and we chose North Carolina of all the country because I was 

an American citizen, my husband was not a citizen yet. And I said, “Where do you want to go?”  

 

00:23:49 

Rien Fertel: And you could have moved anywhere? 

 

00:23:50 

Sandra Gutierrez:  Anywhere in the States or anywhere in the world, really, but we had fallen 

in love with North Carolina. We fell in love with the people. We fell in love with the place. We 

fell in love with the green of the spaces, the green spaces, that steeplechases that we could see 

from the churches, the university world where there were so many highly educated people, and 

the farmlands. We truly fell in love with North Carolina.  

00:24:17 

 And we settled in Cary only because I wanted a kitchen large enough to fit my dining 

room table, because this table that we’re sitting around today has been with me since I got 

married, and this is the table where of anything that I owned it was where we spent the most time 

as a family. Whenever my girls were five and six when we moved here, every night after 

dinner—and we always had dinner together unless my husband was on the road, but if he was 

home, the four of us would sit around the dinner table, and after dinner I would read part of a 

book. 

00:24:58 

 So I remember reading Little Lord Fauntleroy to my daughters out loud, and my husband, 

and we finished reading that book and a few days later my husband said, “Boy do I miss him.” 

And we would read Emma. We read The Hunchback of Notre-Dame. We read many of the 
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classics around the dinner table. It was where we started our family conversations and where the 

most important news has been shared. So this was the house that had the kitchen that fit my 

table. 

 

00:25:29 

Rien Fertel:  And I want to know how were you able to cook the food you were cooking in the 

college dorm and the food from your grandmother’s house. Were you able to cook that 

immediately here? Could you find ingredients, especially in that first go-round in the 1980s? 

 

00:25:50 

Sandra Gutierrez:  In 1985, no; in 1985 it was very interesting. I used to get care packages 

from an uncle who lived in Florida, and he would send me my dried beans and he would send me 

all sorts of cinnamon and masa harina and things like that. But once Wellspring, I think it was 

called, the original store on Ninth Street opened, there I could go and once in while they would 

have black beans. They used to call me and say the black beans are in. And I can remember I 

could only buy a couple of pounds at a time, and they would sell them to you in paper bags. It 

was like a big deal. 

00:26:24 

 But no one carried jalapeños, no one carried cilantro. 

 

00:26:28 

Rien Fertel:  No jalapeños? 

 

00:26:29 
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Sandra Gutierrez:  No, not back then. 

 

00:26:30 

Rien Fertel:  Were avocados? 

 

00:26:32 

Sandra Gutierrez:  Avocados were only the Florida horrible avocados, which I couldn’t 

stomach. They’re great for salads but I wanted them for the creamy soups and the ice-creams and 

everything that I was used to making with avocado, and those were very watery for me. Once in 

a while I could find a chayote, which New Orleans of course has and they call it mirliton. So 

once in a while I could find them but it was very, very rare. So I planted my first jalapeños from 

seeds that my uncle sent me from Florida in a little pot that I had. The same thing with 

chiltepines from seed also, and cilantro—I’ve never been good with cilantro. It always dies on 

me, it goes to flower, but I tried planting that. 

00:27:18 

 So most of my chiles I would get from cans; it would be the #10 green chiles from Texas, 

which I was able to get and I would adapt recipes. So that’s one of the things that I started doing. 

I couldn’t buy masa harina here but I could buy hominy, and it’s the same thing. It’s 

nixtamalized corn. So I would make grits tamales and I would make my chiles rellenos, I 

actually would make with bell peppers and I would just add some pieces of the green chilies 

inside of them just to give it that extra style Latin American flavor. So there was a lot of 

adaptations but there were also a lot of recipes that I could make with everyday ingredients, 

because like I said, the European continental part of Guatemalan food required the same 

ingredients that you could find in the supermarkets. So I could find canned tomatillos once in a 
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while, so I could make my jocon, which is a Guatemalan chicken dish. It’s a stew made with 

chicken and you add the tomatillos with some onions and a little bit of tomato and some broth 

and you make the sauce with it and then you add a little bit of crema to it. I could make those 

dishes by just going to the supermarket here and adapting.  

 

00:28:33 

Rien Fertel:  Okay, when did you start writing? How did that come in? 

 

00:28:37 

Sandra Gutierrez:  So when did I start writing about food? 

 

00:28:41 

Rien Fertel:  Or, if there was a writing career before food let’s talk about that. 

 

00:28:42 

Sandra Gutierrez:  Well, there wasn’t a writing career before food but I was writing already at 

home. I was writing children’s stories for my children and I was trying to incorporate a lot of the 

culture for them to learn from. I was writing songs for them.  

00:28:56 

 And I had written one or two political pieces. And that was it. But when I was in Toronto, 

I have to step back a little bit, I started teaching cooking because the people in Canada were very 

interested in learning Latin American cuisines. So I was teaching them how to make Mexican 

food, Guatemalan food, Brazilian food, in Toronto. And I started a very small catering business. 
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00:29:21 

Rien Fertel:  In Toronto? 

 

00:29:21 

Sandra Gutierrez:  So that when I came here to Cary, and Cary was maybe 35,000 people back 

then, it was really, really small, there was no market for catering. No one was going to pay me 

the money that I was used to making in Toronto. And I used to make wedding cakes and work 

with gum paste and fondant and make the tiered wedding cakes and everything. No one was 

going to pay $1,200 for a wedding cake back then, in 1994. 

00:29:50 

 So I started thinking what am I going to do next. And I was really going a little bit stir 

crazy. There wasn’t much to do in Cary. There was a movie theater, there was a bowling alley, 

and that was about it.  

00:30:05 

 And one day my husband came back from work and said, “Look what I found? The Cary 

News is looking for a food editor. Please do something. I know you can do this. You’re driving 

me crazy.” [Laughs] “Please do something.” 

00:30:19 

 So I sat down, wrote an article during his lunchtime, and he said I’ll drop it off after 

lunch. He dropped it off, and I got a call that afternoon and I got hired. 

 

00:30:32 

Rien Fertel:  Really? 

 

00:30:32 
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Sandra Gutierrez:  Just like that. 

 

00:30:32 

Rien Fertel:  That’s amazing. 

 

00:30:33 

Sandra Gutierrez:  And it was funny because if you think of it, this was 1996, I think, the 

beginning of [19]96, and my editor who hired me said, so, “I’ll see you every Monday.” That 

was the time when you had to actually save things on floppy disks. Remember the—well you’re 

probably too young to remember the floppy disks. 

 

00:30:54 

Rien Fertel:  I remember. 

 

00:30:55 

Sandra Gutierrez:  And she said, “You need to bring me a Word document every Monday on a 

floppy disk.” And I said, “Okay, sure, of course.” I hung up the phone and I told my husband, 

“This is the weirdest editor.” “Why?” he said. “Well she is asking me for a document full of 

words. Of course I’m going to bring her a document full of words.” And my husband said, “Did 

she mention Word document?” [Laughs] So I had two days to learn how to use my computer 

and word process. So everything has been a steep learning curve for me in that sense. 

00:31:26 

 There wasn’t anything that prepared me for the next step or the next step. And I started 

writing a column and I was given free rein. I said, “Okay I’ll do this for the price you’re offering 
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me but I want to be able to do whatever I want,” because they wanted me only to interview my 

neighbors and interview—and that for me was very narrow coming from where I came from in 

Toronto and having had the experience of a large city food section in the newspaper. 

00:31:56 

 So I started getting letters. The first week when they announced that they hired me, and I 

showed up with my floppy disk, the first Monday morning, my editor, her name was Jane Page, I 

think she’s still living, said to me, “We have a problem. And I don’t know if you want to handle 

it or if I should handle it.” And I said, “You haven’t even read what I’m giving you. What’s the 

problem?” And she said, “Well, I got a really disgruntled reader who called me and said that she 

was very offended that we had hired a Mexican to write our Southern food column.” 

 

00:32:40 

Rien Fertel:  And how long had you been there? 

 

00:32:42 

Sandra Gutierrez:  A week.  

 

00:32:43 

Rien Fertel:  A week, so you had just been announced. 

 

00:32:44 

Sandra Gutierrez:  It was brand new, right; just announced. And she said, “How would you like 

me to handle that?” And I said, “I have no idea.” I said, “I can talk to her, you can talk to her. I 

don’t even know what to say. Why did you hire me? You’re better than anybody to answer.” She 
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said, “I’ll talk to her.” And basically what she told her is Cary is changing. Cary is growing. The 

South is changing. She had interviewed fifty-some candidates and she said, “She’s got the 

wherewithal to write it. Give her a chance.” But it scared me. It really scared me. So I decided 

that I wasn’t going to write anything about southern food until I could become an expert at 

southern foodways. 

00:33:32 

 So I started getting really nice letters from neighbors and people around, and I started 

contacting the southern people who were writing at me, asking them if I could come to their 

kitchens, would they teach me how to make biscuits. Would they teach me how to make pimento 

cheese. At the same time I—there was only one library in Cary back then, on Academy Street, 

and I would drop my kids at Cary Elementary early in the morning and I would go straight to the 

library and spend all day there just taking a brief break for lunch, reading all the Southern greats, 

and the books. 

00:34:08 

 Oh gosh, and I discovered Nathalie Dupree and I discovered Damon Lee Fowler and I 

discovered all these incredible books there, and read and read and cooked and cooked and 

cooked until I started feeling that I was getting a handle on Southern food, and it took about two 

years before I started—. I would go to every single church supper, whatever you think that I 

could go to: fair, contest, anything where I could go and sample what the people were eating and 

truly immersed myself in Southern food. It was important for me. 

00:34:43  

 But believe it or not it took me even longer to start writing about Latin American cuisine. 

 

00:34:48 
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Rien Fertel:  Well, I want to ask about that in one second, but what did the early columns look 

like? Were they recipe and journalism and interviews? 

 

00:34:54 

Sandra Gutierrez:  I have five columns that I was writing. I was the food section.  

 

00:35:00 

Rien Fertel:  And when did it come out, the food section? 

 

00:35:01 

Sandra Gutierrez:  It came out Wednesdays and Saturdays. 

 

00:35:04 

Rien Fertel:  Okay— 

 

00:35:04 

Sandra Gutierrez:  Originally twice a week. And so I had recipe-based articles. I had 

ingredient-based articles, where I could really delve into an ingredient and showcase how to use 

it, but really talk about the food history, which is the part that fascinates me.  

00:35:20 

 The locals, articles, books that were being written by locals, or interviews of people who 

lived in the neighborhood, what they were doing. I remember one lady in particular who was 

growing a salsa garden. And she was a Southerner and she had everything to make salsa, 

jalapeños included. So that was like a very fun article that I wrote. 

00:35:41 
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 And then I had lifestyle-type of articles and finally I had the celebrity or book-oriented 

articles. I called it “Books for Cooks.” And my big break came in 1999 when Emeril Lagasse 

was about to explode really, as a celebrity, and I saw that he was coming to Cary, so I went to 

Barnes & Noble and I said, “You know, I’m the only food editor in Cary. Is there any way that I 

could get a review copy or something.” And the next day I get a call from his publicist saying get 

ready: “Emeril will call you in an hour.”  

00:36:21 

 I’m like, “Okay, what am I going to do?” And I had to, by myself, in an hour rush to a 

store to get a recorder and ask the guy at the store, “What are the laws here? Can I record this 

conversation? How does it work?” And an hour later I was talking to Emeril. 

00:36:39 

 And he was so gracious, so wonderful. Originally we were only going to talk for fifteen 

minutes. We ended being on the phone for about two hours. And I ended up writing two major 

articles on him that took almost the whole food section, and before he came. And I sent those 

articles—every time I wrote on a celebrity since then and since Emeril I would send the articles 

to my subject but also to their publicist. And Emeril called me and somewhere in here, I have a 

letter that he sent me—I don’t know if it’s here or it’s in my other library—and it said, “I want to 

meet you. So come and meet me when I come for the signing.” 

00:37:23 

 So I did. I met him at eight o'clock in the morning, and at Barnes & Noble, because he 

wanted to pre-sign books and then he had things to do. And wouldn’t you know that it was the 

largest book-signing he had ever done to date, and helicopters came everywhere to film because 

they were— 
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00:37:40 

 Rien Fertel:  He was a profile— 

 

00:37:41 

Sandra Gutierrez:  It was so huge and that there were thousands of people. They had actually 

snaked people inside the Barnes & Noble, and then there were a line that went around twice 

around the building. It was chaos. I mean it was huge. 

 

00:37:54 

Rien Fertel:  Yeah, he was a superstar. 

 

00:37:56 

Sandra Gutierrez:  He was a superstar but I think he realized, “Oh my gosh, I really am a 

superstar.” And that’s the day that my column was discovered by all the publicists of celebrities, 

because he started spreading the news. I got his article. I did his book signing, and the publicists 

started sending me all these books and— 

 

00:38:15 

Rien Fertel:  So before Internet that’s how publicists were spreading that article. 

 

00:38:19 

Sandra Gutierrez:  Correct, there wasn’t any Internet back then. 

 

00:38:21 
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Rien Fertel:  And they would send the new Food TV star or the new cookbook person to be  

interviewed by you? 

 

00:38:27 

Sandra Gutierrez:  Correct.  

 

00:38:30 

Rien Fertel:  Oh, okay. 

 

00:38:30 

Sandra Gutierrez:  So my little column in the little newspaper started becoming very, very 

famous and people started gravitating to it, so that’s why I say Emeril may have become a star 

but he does know or realize how grateful I am to him for giving me my first big break, because 

that changed everything for the paper even.  

 

00:38:54 

Rien Fertel: So why do you think that interview with Emeril, or all the following interviews 

with others, why do you think they went well? Were you good at talking to people? Or did you 

have a good rapport? 

 

00:39:09 

Sandra Gutierrez:  To me it was always about showcasing the best of the person that I was 

interviewing. I wasn’t interested in tearing anybody down. I wasn’t interested in finding the 

mistake in the book. I was interested in finding the high notes in whatever subject I was doing. 
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There was no point in me tearing anybody down. And I think that came across. It was about 

them. It wasn’t about me. In fact, the hardest thing that I ever did was after the Cary News was to 

write stories in the first person. I never wrote a story in the first person. 

 

00:39:40 

Rien Fertel:  Right.  

 

00:39:41 

Sandra Gutierrez:  It was always about my subject, and I think that came through. But also I 

was young and I was really excited and I really was passionate about what I was writing about. I 

wasn’t making it up. I was into the food for my recipe part of the column. I was doing five, six 

recipes a week. They weren’t paying me for ingredients for that. We were eating that food at 

home. But I was so excited. I mean my family ate it up. My neighbors ate it up. I mean we loved 

it.  

00:40:14 

 And the other thing that fed my love for the Cary News and writing for the Cary News 

were the people who were reading. Because it was a small town paper and my readership grew—

was probably the most well-read part of the paper. I had the biggest ad section in the entire 

newspaper. 

00:40:33 

 I had a lot of men reading, a lot of professionals reading, and a lot of home cooks reading 

as well, so I felt responsible to bring them the best and to be very truthful and to be accurate. So I 

would test every single recipe that came out of my kitchen. Everything was tested before I think 

many food writers were testing. 
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00:40:55 

Rien Fertel:  And Cary was changing itself, right? Wasn’t it rapidly expanding and—? 

 

00:40:59 

Sandra Gutierrez:  Cary was exploding. I think the first three years that I was here it was 

mostly a lot of—I’m going to say maybe five years—intermittent population of people coming 

and moving, coming and moving. IBM, Glaxo, all these big companies were bringing people and 

taking them away all the time. 

00:41:19 

 But what I discovered, and this was early in 1996 when I started my job, actually the first 

place I discovered this, that the little light bulb went off in my head, was this interview about the 

salsa garden. What I started seeing was a new influx of immigrants into the South, and that had 

been totally nonexistent in [19]85 when I came. And I was invited in 1997 to a home of a lady 

who made—out on the golf course, her house was at the back of a golf course in Lochmere, in 

the middle of Cary. You know what Cary stands for, right? Cary supposedly stands for 

“Containment Area for Relocated Yankees,” okay. So it’s not even considered part of the South, 

or wasn’t considered part of the South.  

00:42:10 

 But here in the middle of Cary, North Carolina, this very Southern Caryite was cooking a 

goat on spits, calling it cabrito, serving it with tostones, which are large plantain chips, okay, and 

coleslaw and potato salad and sweet barbecue sauces, and it was a mixture of Cuban and 

Southern food. So I started seeing all of these things happening and I wrote an article, [Laughs] 
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which I said that I could predict—I could see this happening. I said, “What if one day we start 

finding pulled pork sandwiches with guacamole?” It could happen.  

 

00:42:54 

Rien Fertel:  Right.  

 

00:42:55 

Sandra Gutierrez:  And I started getting letters from readers and phone calls from readers 

saying, “Well I’m doing this. There’s a new kind of pepper that I found in the supermarket in a 

can. It’s called chipotle!” I’ll never forget the chipotle in the [19]90s; everybody was using 

chipotle. They were adding it to barbecue sauces. They were adding it to mayonnaise. They were 

adding it to pimento cheese. The smokiness right that went so well with the smoky flavor of the 

South.  

00:43:22 

 And slowly but surely I started studying it and following it and seeing it, going into 

people’s homes, going to the dinner on the rounds, doing all these things that I had always did, 

and noticing all these Southern things being mixed with Latin American flavors all of the 

sudden.  

 

00:43:39 

Rien Fertel:  And so that became the impetus for your book? 

 

00:43:43 
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Sandra Gutierrez:  That became the Movement. Back then I said I think that this is the 

beginning of the New Southern Latino culinary movement.  

 

00:43:51 

Rien Fertel:  Did that become the focus of your section at first? 

 

00:43:54 

Sandra Gutierrez:  No, that was just one article that I wrote about it and I named it and I said I 

think this is it and I predict that this is going to grow. 

 

00:44:01 

Rien Fertel:  Do you know when that date was? 

 

00:44:03 

Sandra Gutierrez:  It was 1997, it was sometime there. My articles are not in social media. It 

was before then. 

 

00:44:15 

Rien Fertel:  Yeah, yeah, yeah. 

 

00:44:15 

Sandra Gutierrez:  But I think Andrea Weigl one day was going to look for it to see if she 

could find it in the archives. I don’t know if she got it or not, because I wrote, I don’t know, 800 

articles. 
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00:44:24 

Rien Fertel:  Wow. 

 

00:44:25 

Sandra Gutierrez:  More or less. 

 

00:44:26 

Rien Fertel:  So how long were you there at the Cary News? 

 

00:44:27 

Sandra Gutierrez:  Almost eight years. 

 

00:44:28 

Rien Fertel:  So until what year? 

 

00:44:30 

Sandra Gutierrez:  2004.  

 

00:44:31 

Rien Fertel:  2004. 

 

00:44:32 

Sandra Gutierrez:  2004 I think was my last year. And the movement kept growing. Around 

2006—2005—2006 I started noticing this blending. I don’t like the word fusion, because fusion 
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for me is something that chefs do calculating what ingredients to combine to make a new dish. 

But this was an organic movement. It didn’t start in the restaurants. It started in people’s homes. 

And I think very serendipitously just because the ingredients were available all of the sudden.  

00:45:09 

 But by 2005, 2006 I started seeing this very clearly in restaurants. It was a trickle up; it 

wasn’t a trickle down. If you look at fusion cuisine the way Norman Van Aken, who is a good 

friend of mine, and I adore Norman and I think the world of him, and he’s like the Godfather of 

Nuevo Latino cooking, but if you look at that fusion cuisine is a trickle down. It’s people started 

doing it at home because chefs like Norman, later chefs like Emeril, were doing it as well, the 

Mango Gang in Florida were doing it as well—Douglas Rodriguez and all of those chefs. But 

here it wasn’t like that. It wasn’t like that, it was African Americans—southern African 

Americans, Latinos, and southerners all of the sudden were combining these cuisines. 

 

00:46:04 

Rien Fertel:  White southerners you’re saying? 

 

00:46:04 

Sandra Gutierrez:  White southerners. And it just made this interesting amalgamation of 

flavors, techniques, and ingredients. And I had to ask the question why. Then I really started 

asking, Why is this happening? Why is it that I’m going to Crook's Corner and Bill Smith is 

making sweet potato tamales, right? Why is it that I’m going to the Carolina Inn and they were 

making pulled pork rolled fried tacos? What was happening?  

00:46:39 
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 So several things were happening. The first this is we were getting the first wave of 

Latino immigrants in big force. The majority of whom were Mexican, at the beginning, but not 

only from Mexico. And I noticed that the immigration was coming from different directions. It 

was coming from the migrant workers who were coming here for the season and then going 

back, but it was also coming from Americans who were second or third generation Latinos 

coming from all over the US to companies like Glaxo and IBM and all these companies and—

what’s the big company that came from Canada, I don’t remember. But all these big companies 

that were hiring people who were coming here already with Peruvian influences and Argentinian 

influences and all these other countries. 

00:47:30 

 And it was also happening through the military. There were also a lot of Latinos had 

joined the military and they were coming through that. But also I started dissecting the cuisines 

and I said there’s got to be a reason why this is such a comfortable amalgamation. Why is it 

happening so organically? And I came with up three prongs. 

00:47:51 

 The first one was that our ingredients—and this is very interesting—our ingredients in 

the South and Latin America are basically the same. It’s the same basket of ingredients. We love 

pork, chocolate, nuts, squash, potatoes, etcetera. But most importantly when I started looking at 

the ingredients and I started seeing where those ingredients were coming from I came to the 

conclusion that this amalgamation was so organic because the same three ethnic groups were at 

the base of both cuisines, making the South and all of Latin America the only chain in the world 

where these three ethnic groups were tied together in this way.  

00:48:40 
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 So whenever somebody tells me that there’s no regional cuisine in the US, that there’s no 

real US cuisine, I balk and I say, “Yes, there is.” The real Southern cuisine, the real regional 

cuisine is in the South, and it’s the American cuisine that ties all of the Americas together, North 

and South America.  

00:49:00 

 And that three cultures are: the indigenous people of the Americas, which of course were 

different tribes but the same ingredients, right, the three sisters, corn, beans, squash, etcetera. 

Okay, the Europeans and the majority Spanish, so you see their influence in Florida, New 

Orleans, and Mississippi and all that area, with a little bit of French and Portuguese instilled in 

certain places, like again New Orleans, Mexico—the French were heavy there—Portuguese and 

Brazil. But the most important chain that unites these territories together is the African vein. And 

without the African foodways this area would have never come together to have the cooking 

techniques that we use today, many of which—like frying. The actual tradition of deep frying 

comes from the Portuguese. But the Portuguese of course had this long history with enslavement, 

and many of the African slaves were the ones who cooked and they knew how to fry so you get 

the fried chicken and all these fried calas and croquettes in Latin America, that’s the African 

flavor. But also ingredients like coffee, the use of fufus, or mashed tubers, herbs, a lot of the 

herbs, okra, sesame seeds or benne seeds. And then of course from the Spanish we had the rice 

and we had the oranges and we knew how to make pilafs, which is really a Persian way of 

cooking where you sauté the grain, traditionally rice, but it can also be done with farro—it was 

done with a lot of grains—with oil until it’s a little toasted, and then you would add the liquid to 

it, which is the way that you make perloo or pilau. It’s the same technique. 

00:50:58 
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 And I started seeing this correlation between the ingredients and the cultures, and all of 

the sudden I saw the third prong, which is the same cooking techniques. And it really hit home 

when I discovered that barbacoa, or barbecue as we know it, was not invented in the South. The 

technique was actually discovered in what is now modern-day Dominican Republic, the Taino 

Indians were doing it. Back then it was known as La Española, and that’s where Columbus 

discovered people cooking meat. Usually back then it would have been duck, it would have been 

all sorts of rodents and snakes and amphibians or whatever it was that they were eating, fish over 

fire on sticks. And that’s where the term barbacoa comes from. And yet if you travel throughout 

Latin America and the South, barbacoa or asados or churrascos, however you want to call them 

as the languages change, are central to the way of eating. 

00:51:53 

 And at that moment I realized that I had come upon the discovery of an entire movement 

and that it could stand on its own. 

 

00:52:01 

Rien Fertel:  So ingredients, people, and cooking techniques? 

 

00:52:03 

Sandra Gutierrez:  Uh-hm. 

 

00:52:03 

Rien Fertel:  And so what did you do with that? 

 

00:52:07 
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Sandra Gutierrez:  I studied it. I studied it and in the meantime I was writing articles for 

magazines. I was doing a lot of other work with food, teaching, cooking. I started teaching a lot 

on the subject matter. I had sold out classes, forty-five, forty-eight students at Southern Season 

on a regular basis in this movement, and I was proving it to people, and we were creating all 

these dishes together. And people were like, “Oh my gosh! It works.”  

 

00:52:35 

Rien Fertel:  Right. There’s something organic here? 

 

00:52:37 

Sandra Gutierrez:  Yeah, something—it just works, when you think about the tamale pie but 

instead you go to Chile and you find pastel de choclo, which is a similar thing with a picadillo in 

the bottom but the picadillo has raisins and olives. And then you put a little layer of cooked 

chicken, and on top of it instead of using your tamale muffin mix on top, your cornbread topping, 

you make a fresh corn pudding and put it on top and bake it. People could relate to it perfectly. 

These were almost married dishes, and that’s where the idea of the book was born.  

00:53:12 

 So I presented a proposal through my agent to UNC Press with one chapter. Actually my 

proposal was on all the different movements that had gotten us to this point and how this new 

cuisine had happened. 

 

00:53:26 

Rien Fertel:  What do you mean movements? 
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00:53:28 

Sandra Gutierrez: There are a lot of movements in Latin American cuisine, the Latin—the 

Judaea Latino movement, the Arab movement, the Afro-Latino—so more historic really, 

academic if you will. And the sample chapter with all the recipes was called “The New Southern 

Latino Movement.” And so they saw that and they called me and they said, “Would you write 

the entire book?”  

 

00:53:53 

Rien Fertel:  Just on that chapter? 

 

00:53:54 

Sandra Gutierrez:  Just on that chapter. And that’s how the The New Southern Latino Table 

was born. 

 

00:53:57 

Rien Fertel:  You were smart. Okay, good. 

 

00:53:59 

Sandra Gutierrez:  I don’t think it was smart. I think it was serendipitous. I can look back and 

think this is why a Latino had to move to the South when I did. I was just at the right time at the 

right place, and I was hungry. You know it came to me. But now if you wherever you go in the 

South, whether it’s Oxford, Mississippi, whether it’s Atlanta, Georgia, it doesn’t matter where 

you are, you will see this Movement. You will eat it. You’re probably part of the Movement and 

you haven't realized it just by pulled pork nachos being sold in the airport in Mississippi actually. 

http://www.southernfoodways.org


Sandra Gutierrez — Cary, NC | 45 

©Southern Foodways Alliance | www.southernfoodways.org 45 

And you think, “Pulled pork nachos?” Going to Nashville and finding all these Cuban places. 

And of course Latin immigration has exploded. And who knew that these five southern states—

North Carolina—or cities I should say—in North Carolina it’s Raleigh, Charlotte, and Durham, 

would be among the three cities out of five that have that largest growth of Latinos? 

 

00:55:16 

Rien Fertel:  Yeah. 

 

00:55:16 

Sandra Gutierrez:  In the past decades. 

 

00:55:18 

Rien Fertel:  We talked about the response you’ve gotten from white Americans, what was the 

first response from Latino and Latino Americans and black Americans, too, if there was any? 

 

00:55:38 

Sandra Gutierrez:  From Latino Americans in the South it was pride. In fact I did a lot of 

interviews for Univision and Spanish channels and Spanish radio shows. People were like, “Oh 

my gosh, we’re doing something great,” because we were used to hearing only the negative.  

00:55:53 

 And I think this gave them pride that here we were contributing and assimilating in a way 

that wasn’t controversial. 

 

00:56:05 
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Rien Fertel:  Right, well, and that also Southerners, historic Southerners, were assimilating also. 

 

00:56:10 

Sandra Gutierrez:  Correct, we were all assimilating. This was a marriage of cultures at the 

table that was natural, that wasn’t forced, that our kids were actually also growing up in a way, 

and it was exciting. I think it was the first proof that we had that we were actually assimilating. 

And also fear, fear that Southerners, particularly white Southerners, would think that we were 

trying to recreate or replace Southern classics. And it wasn’t like that.  

00:56:41 

 So I started teaching more about that subject and I’ve actually done a few conferences 

about this with Toni Tipton Martin and Ronni Lundy and Malinda Lowery, talking about how I 

perceive Southern food as a large tree, and at the roots are African-American cuisine, Native 

Americans, and Europeans. The trunk are all the people who cook it and combine all the 

different traditions, culinary traditions. The branches are all the different branches of Southern 

food, among which are Low Country and soul food and all these incredible cuisines in the South, 

of which one of them is the New Southern Latino movement. And the leaves are all the recipes. 

And you couldn't have any of the recipes without the trunk and you couldn’t have a trunk 

without the roots.  

00:57:43 

 So really Southern food is an amalgamation of cultures that have a shared history of strife 

and pain and the earth and a connection with farmland that tie us all together through generations 

and generations. And it’s my wish and my dream that as we become more assimilated at the 

table, we will find that we have so much more in common than we do differences and that we 

may bring down walls instead of building them up. 
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00:58:16 

Rien Fertel:  Yeah. Has there been a response? Have you been back to Guatemala? 

 

00:58:23 

Sandra Gutierrez:  Yeah. 

 

00:58:24 

Rien Fertel:  And when you talk to people who haven't been to America or don’t spend time in 

America, down in country, what is their response to this cookbook and your idea of this very 

organic and very historic sharing we have? 

 

00:58:47 

Sandra Gutierrez:  Well, in the academic world, to which I’m still very much connected, it is 

recognized as a movement with a lot of interest, because they can see that historical progression 

of the Movement. But people who are not very familiar with the US, and my books unfortunately 

are only in English, they haven't been translated into Spanish. That’s something that I hope that 

the University of North Carolina will find a translation. But the people who know about this and 

who are not familiar really with the culture, there is the sense of awe, a sense that, “Oh wow, 

we’ve been adopting all these things that are American into our culture and our society.” 

Hotdogs are everywhere, McDonald’s is in every corner, all these things. But you guys are also 

adapting and adopting some of our things. 

00:59:32 
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 So it’s pride, I think, and hope, hope that maybe we will stop thinking so negatively 

about our Southern neighbors. 

 

00:59:43 

Rien Fertel:  Yeah, and can you explain how this works, how the New Southern Latino Table 

works on like an individual recipe basis? We’re drinking chocolate iced-tea right now—you 

might want to explain that, or another kind of like standout recipe maybe in the book, but like a 

breakdown of how that works? 

 

01:00:01 

Sandra Gutierrez:  Okay, let’s start with the chocolate iced-tea. This is something that I learned 

in Colombia, in Cartagena, Colombia. It’s actually the toasted outer shells of the cacao and then 

you just steep it and you add a little bit of brown sugar and molasses or piloncillo, which is the 

same thing; it’s unrefined sugar. And you sweeten it. And it looks like tea and it tastes like tea. 

 

01:00:31 

Rien Fertel:  It tastes like southern tea. 

 

01:00:33 

Sandra Gutierrez:  Right? 

 

01:00:33 

Rien Fertel:  But completely different but also the very same, I mean it’s amazing, yeah. 
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01:00:38 

Sandra Gutierrez:  It’s very amazing isn't it and there’s no tea there. It’s just a cacao skins and 

yet when you swallow it there’s this chocolate-like, elixir-like aroma left, right. But for instance, 

when the book came and my editor, my wonderful editor at UNC was Elaine Maisner, and we 

had a lot of discussions on how the book was going to be built. And the premise was, let me find 

two dishes that are extremely similar in both cultures because they exist all over the place. And I 

will start with two dishes that are mirror images and then I’ll build a new one, so that a 

Southerner and a Latino can sit at the table and both taste something that looks like something 

they know and taste it and say, “Wait, wait, wait, wait. This is recognizable, but there’s 

something different.” And start a conversation. That was the idea of it. 

 

01:01:34 

 Rien Fertel:  And it’s not fusion because they already have some commonality. 

 

01:01:36 

Sandra Gutierrez:  Yeah, only switching some of the common—combining the things, right. So 

for instance one of my favorite recipes in the book is a coconut crab chowder with an artichoke 

fritter. So Low Country chowders, they have probably a béchamel sauce, a bisque, you find them 

in South Carolina with some crab, and nice and creamy. Everybody in the South recognizes a 

chowder. 

01:02:09 

 But in Latin America we have these chowders that are made with a base of coconut milk 

so I combined both and it looks like a chowder, it tastes like a chowder, but there’s this coconut 

aftertaste that you feel because you’re using the coconut cream also. And then the topping I 
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thought what a great way to use fritters, which are beloved in both places. And it is an artichoke 

hushpuppy. And that’s what’s floating on it. So you have this chowder, and so anybody sitting at 

it, it looks like a soup, it looks like a chowder, it’s creamy. But you taste it and you go, “Yeah, I 

recognize this, but wait—.” And each dish was like that. 

01:02:49 

 The loaf that I’m going to be cooking for this contest [referring to O Moldy Night, an 

event held that weekend in Durham], there is no Southern entertaining without some kind of 

Jell-O mold on the table right. I wrote an article once where I said that in the South even the 

tables jiggled [Laughs], whenever you went to a funeral or a big party because there was a 

certain table set only for the molds. 

01:03:14 

 And it’s a pimento cheese mousse with an avocado mousse. I just combined two 

different—and it’s layered, so you get both in each bite—very simple. They don’t clash. It looks 

really pretty. Everybody now eats guacamole, so everybody recognizes it but not so back then. 

And it makes sense; it goes well at a party. So it wasn’t that I was looking for the obscure 

recipes; I wasn’t. I was looking for the everyday-kind of recipes that home cooks would actually 

do. And probably my favorite recipe in the book is instead of making a pulled pork sandwich I 

made cochinita pibil, which is the Mexican pulled pork, if you will, that is cooked inside banana 

leaves, usually underground. But I’m cooking it for the home cook; I’m making it here. So it’s 

on a pot layered with banana leaves. You put your pork shoulder there. And instead of smoking 

it and cooking it the way we do here in the South you make a mixture of annatto seeds and citrus 

and vinegar and cinnamon and allspice, and you blend it all together, wrap it in the banana 

leaves, cook it low and slow for hours and hours and hours so that it falls apart. 

01:04:28 
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 And I made my pulled pork sandwiches with cochinita pibil and a perfectly North 

Carolina coleslaw on top. And I tell you what, that is one of the best reactions that I’ve ever had 

with food, because it’s pulled pork but it’s different. 

 

01:04:45 

Rien Fertel:  It’s barbecue, right. 

 

01:04:47 

Sandra Gutierrez:  It’s barbecue. 

 

01:04:49 

Rien Fertel:  Huh. Where do you see food as fitting in kind of the larger cultural conversation 

about assimilation and maybe even other things if we look at it in a negative way, like 

gentrification or appropriation? Where do you see food as fitting in? Does it fit in alongside 

language? Is it as important as language?  

 

01:05:19 

Sandra Gutierrez:  That’s interesting. I think that food is probably the easiest way to explain 

culture to people. It is non-controversial when you’re eating, almost everybody likes to eat; if 

you don’t like to eat you probably have an eating disorder. So everybody eats at some point. And 

it’s easy to showcase the differences and the similarities in plates. 

01:05:48 

 But personally, because the food of Latin America and the food of the South has been in 

constant evolution, it is my belief that food is the constant evolution all over the world just by the 
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mere fact that people move back and forth from one territory to the other and bring with them 

culinary traditions, ingredients, and techniques. 

01:06:07 

 I don’t believe that you can own a cuisine. So I have a little—not so much a little bit—I 

have a big problem with the theme of appropriation, because I don’t believe anybody can own a 

cuisine. You can own a cuisine in a particular place at a particular moment if you made 

something for the first time, which is very difficult to prove. I understand that the theme of 

appropriation is mostly related to money—who makes the money—but I also have a problem 

with that because who gets to share the cuisine of another place? Do we all have to go to 

Guatemala to test Guatemalan food to be able to talk about it? No, I don’t think so. The ladies 

who have this big to-do thing in Portland—I think it was Portland—with the burritos, that was a 

really bad communication marketing thing that they did that got them into all this trouble, 

because I’ll tell you. I recreate recipes based on taste. I have the ability to taste something and 

three years later go to my kitchen and make it up. I don’t have to look at a recipe. I can just make 

it up. 

01:07:22 

 Who is to say that many of us haven't done that? I hear the problems of assimilation with 

Rick Bayless and the problems that people have because he’s made so much money with 

Mexican food. But no one has ever mentioned that about Julia Child with French food. Why 

don’t they say it about Julia Child with French food? And she was also white privileged, a lot of 

money, who was—. Why is it? I almost find it offensive. I think it’s appropriation only if you 

can look down on the people that you’re appropriating quote/unquote from. 

 

01:07:57 
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Rien Fertel:  That’s true, right, right, right. 

 

01:07:58 

Sandra Gutierrez:  And that offends me. I’m like wait a minute, why are you looking down on 

us? That’s my point of view of seeing it. Now who gets to make money from the food: the white 

cooks, the black cooks, the Mexican cooks. I think that’s all a cultural shift and that’s an 

economics lesson. It’s not a food lesson. I really think that’s more of an economic conversation 

where we’re talking about competition and we’re talking about opportunity also and marginal 

costs. I mean it’s a completely different subject for me.  

01:08:30 

 I’m more interested in people using food as a language of unity. I am more interested in 

going past the anger, moving past the anger of who owns what, and actually start building 

bridges so that people get along and we move past this division of races. I don’t want my kids 

to—I’m pretty sure the generation of my children, and they’re now in their thirties and below, all 

the generations who follow are not interested in whether people—I don’t think they see divisions 

of race. I don’t think they see divisions of sexual orientation.  

01:09:04 

 I think that’s something that my generation has and we keep perpetuating it with the talk 

about appropriation. No, enough of the anger. I see the point. I see the value of a conversation. I 

understand it. I justify it. I am not whitewashing it and I’m not putting it underneath the carpet. 

I’m just saying, what do we do next, because I think it is good for the people who want us to 

keep fighting within races to keep us fighting. It’s time to move past the anger and say, okay it’s 

just the way things are, people. Adopt and adapt, especially when it’s food; it’s not something 

that you—. Show me a recipe for let’s say something as simple as a brownie and I can tell you 
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that’s one out of millions and millions and millions of brownies, right because once you get it to 

your kitchen, at least my belief is if I give you a recipe I hope when you get to your kitchen you 

make it yours. 

 

01:10:06 

Rien Fertel:  Right, right, right. 

 

01:10:07 

Sandra Gutierrez:  If you don’t have this kind of chocolate, maybe you have Dutch chocolate 

or maybe you want to add cream cheese to it or maybe you want to make it yours. That’s part of 

cooking. It’s part of sharing. It’s part of being invited into somebody’s home and somebody’s 

kitchen and that’s what it feels like to me whenever I share a recipe. 

01:10:25 

 I want you to claim it. I want you to learn how to make it and then claim it as your own 

and change it and make it yours. Make it speak you, to your palate, to your home, to your life, to 

your situation, to your geography, to whatever. Make it yours. Let’s not stay in the areas where 

only conflict can arise. I believe in healing. I believe in healing and in action. And there’s a lot 

that we can do to move this country forward, to where we can have women break the highest 

glass ceilings, and have presidents who are female and maybe Latinos and maybe African 

Americans and maybe Asians and maybe Muslims. I don’t know. But we need to break the 

barriers and we will never do it if we are always in a place of conflict, saying this is mine. I did it 

first. I did it first, or only I can do it. 

01:11:19 

 I don’t align with that belief. 
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01:11:26 

Rien Fertel: Yeah, I agree. I think it’s a beautiful sentiment. So where does this go, where does 

food fit in or does food have a special promise that other kind of cultural forms that we all might 

partake in one form or another? I mean we all have to eat. So it might be special in just that, and 

that food is both a necessity and something that we can make artistic that we could—. 

 

01:11:58 

Sandra Gutierrez:  But I think it’s more than that, too. I think that what I suggest people do is 

invite people to eat at your home. And if you think about food, feeding others is the most 

intimate thing that we can do with someone else other than sleeping with them. It is an exchange: 

I am feeding you. You are taking it for granted that I’m not going to poison you. And I’m giving 

you something that I’ve made that you’re going to introduce into your own system. 

01:12:32 

 To me that’s a communion and it’s not an intimate thing like a relationship between the 

sexes or an intimate relationship, a romantic relationship. And yet it is the most intimate thing we 

can do with many people at the same time. So both persons I think or both individuals are 

vulnerable at that point. When you become vulnerable you open up to possibilities. Yes, you 

open up to pain. But you also open up to hope and to discussing and to talking and to problem-

solving and to all that. 

01:13:16 

 I believe that food is a vehicle for healing. I think it’s a vehicle for understanding. I think 

it’s a vehicle for starting conversations, because I think once you sit around a table and you break 

bread together it becomes easier to talk about your differences. There’s something about eating 
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together at a table, which is why whenever someone comes to my house I always will offer you 

something to eat, because it is extremely, I think, human to bring down the barriers in a way 

where there is no fear, there is no hidden agenda. It’s simply here. Sit with me and talk with me 

and let’s enjoy something together.  

01:14:07 

 And if only Congress—I’ve always said this—if only Congress had a long table where 

they had to eat together. 

 

01:14:14 

Rien Fertel:  Right, they used to in the 1950s and [19]60s. 

 

01:14:17 

Sandra Gutierrez:  Yes, they used to eat together. They used to partake together. When did that 

stop? 

 

01:14:21 

Rien Fertel:  Right.  

 

01:14:22 

Sandra Gutierrez:  I think people would talk to each other and probably start working with each 

other if they only shared a table. So I have a lot of hope in the next generations, which is why I 

pray, and that is one of the reasons I teach cooking and I write books. It is in our best interest to 

keep people cooking.  
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01:14:44 

Rien Fertel:  I want to ask you one question that you made a point to mention, that it took you 

several years to write about Latin American cooking in your column. Was there a moment where 

something happened or what was that point? 

 

01:15:04 

Sandra Gutierrez:  There was a moment. I wasn’t writing about it because I didn’t want to be 

pigeonholed. And it was my editor again, the same editor, who came to me and she said, “Look, 

one of the reasons I hired you is that you were going to bring this different voice. You have 

twenty-one cuisines, you’ve talked about French and German and all. Why aren't you touching 

on Latin America?” And I said because we’re going to be stereotyped. She said, “This is what I 

want you to do. It’s your chance to open up Latin America to people.” 

01:15:32 

 I ran with it. I’ve not stopped. I’ll tell you that the fact that University of North Carolina 

Press asked me to write Beans and Field Peas and participate in the Savor the South cookbook 

collection was extremely meaningful to me. 

 

01:15:51 

Rien Fertel:  And that’s your most recent book right? 

 

01:15:52 

Sandra Gutierrez:  Yeah, it’s Beans and Field Peas, my most recent book. It was very 

important to me because I wasn’t being separated from Southern writers.  
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01:16:08 

Rien Fertel:  Because the series— 

 

01:16:10  

Sandra Gutierrez:  Is entirely written by Southerners. 

 

01:16:13 

Rien Fertel:  —all Southerners, yeah. 

 

01:16:14 

Sandra Gutierrez:  And guess what? I’m a new Southerner. To me I was embraced into the fold 

of Southern authors. And that’s the power of food. That’s the power of food. That’s uniting and 

creating a chain of walking forward and not staying in the back. Or let’s put it this way, breaking 

the chains that prevent us from moving forward can only be done through food, I think, or at 

least it’s a good first step. 

01:16:48 

 People have asked me if I was invited to the White House now, with our actual President, 

would I go. And I said, “Yes.” And people go, “Why would you go?” Because I would like to 

share a meal. I know he won't eat probably what I’m cooking but maybe his wife will, maybe his 

kids will, maybe I can convince him to sit down at least and watch us eat while he has his burger, 

I don’t know. But I’d like to think that around the table we could start bringing some of the 

barriers down. I think that a lot of the people who are in power today have not been exposed to 

people like me. I think it’s ignorance because they have not been exposed to people like me, and 

that if we keep on fighting to the point where I will not go meet with them, I will not talk to 
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them, how are we going to show them otherwise? How are we going to break that? We need to 

have exposure, to give them the exposure they need to see us as human beings, to see us as 

valuable, to see us as intelligent. 

01:17:54 

 And food can do it. I think food is a vehicle.  

 

01:17:59 

Rien Fertel:  And even just going to a restaurant that is unfamiliar? 

 

01:18:01 

Sandra Gutierrez:  Yeah, go to a restaurant that’s unfamiliar. And invite your new neighbors 

who maybe are from India or are from Afghanistan or from Guatemala to your table, and eat 

whatever you eat for dinner at home. It doesn’t matter; it doesn’t have to be special. You come 

here in the middle of the week I’ll probably just have a bowl of picadillo and some white rice, 

some black beans and, who knows, if you’re lucky I’ll have a sweet potato pie to go along with 

that. [Laughs] And we can sit down and eat dinner. 

01:18:25 

 It doesn’t have to be fancy. It’s just food. It’s just friendship. It’s just be vulnerable. 

 

01:18:36 

Rien Fertel:  I want to focus on just one more thing and that was you were invited to the 

Smithsonian. Tell me how did that happen? How does that happen? 

 

01:18:46 
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Sandra Gutierrez:  That happened with me hanging up the phone the first time they called me 

because I thought it was a prank. [Laughs] “Hi, I’m a curator of the Smithsonian Museum and 

we want to talk about a collaboration with you.” And I said, “Yeah, right,” and I hung up. 

01:19:00 

 And then I got an email saying, it’s really me; call me back. [Laughs] But anyway they 

called about two years ago and they had discovered the book and they had been following my 

work and they were doing an exhibit. The name of the curator who started this is Ariana Curtis, 

Dr. Ariana Curtis, who is now one of the top people in the African American Museum at the 

Smithsonian. She’s amazing and she is Afro-Panamanian.  

01:19:32 

 And so of course she is a Southern Latina, right there, and she discovered that and they 

were doing an exhibit that she was all planning it in her head about the five cities that have had 

the most growth in the South of Latino people and our Latino contributions. And she thought that 

my book and my life story represented the foodways contributions of our entire region. So I was 

asked to participate. They came to my kitchen. I cooked for them. I did some oral history. We 

did some videos, and then I had a beautiful exhibit in the Smithsonian for a year and a half.  

 

01:20:13 

Rien Fertel:  And what was in that? Was it a display case? 

 

01:20:16 

Sandra Gutierrez:  It was a display case and the TV was running my story, one of those little 

TVs that you see in museums. The display case held my book, held my tortilla press, my biscuit 
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cutters, I think that’s something else that they had, but to me the biscuit cutters and the tortillas 

represented the breaking bread of both cultures at the table. 

01:20:43 

 And it was very significant to see and to be recognized as the person who coined the term 

“New Southern Latino Movement” and who discovered the Movement. It’s very weird. I’m very 

much alive and my life story was at the museum. So we’ll see what happens. It’s opened up 

doors for academics, but it’s also opened up doors for hundreds of thousands of people who 

came through the exhibit to see the positive influence that Latinos have had in Southern culture, 

whether it’s food or art or politics or education or festivals and media. I mean it’s all there. And 

it was very, very special and probably the highest honor of my life. 

01:21:34 

 To be included in that, it certainly made my dad proud of me for the very first time, right 

before he died. And he said to me, “I get it now.”  

 

01:21:45 

Rien Fertel:  Oh, he was skeptical? 

 

01:21:46 

Sandra Gutierrez:  He was very skeptical about me being a food writer. And he said to me, it 

was the Smithsonian being there, when he saw it, when he realized, and he said, “Ah, I get it 

now. I’m so proud of you. Now I get it.” 

 

01:22:01 

Rien Fertel:  So special. 
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01:22:02 

Sandra Gutierrez:  Yeah.  

 

01:22:04 

Rien Fertel:  So what does the future hold, either on a literal basis or abstract? Do you want to 

write more cookbooks? What do you see? Let’s focus on that and then I have a second question, 

which will be what do you think is the future of the Southern Latino Movement? Cookbooks 

first, do you want to write more? 

 

01:22:25 

Sandra Gutierrez:  Yes, I have a lot to share and what I like about cookbooks is the ability to 

reach more people than I can with just teaching. So yes, there’s still a lot that I want to write 

about, both Latin America and Southern. 

01:22:42 

 And where do I see the movement going? I think we are just seeing the tip of the iceberg. 

What I’d really like to see is the walls come down in the publishing world for more Latino 

writers the way that they came down for Southern writers. It used to be twenty-five years ago 

Southern regional cuisine was still resisted by publishers and all the sudden, boom, it came to 

age, let’s put it that way. 

01:23:09 

 With publishers at large in the publishing world, in the art world, in TV, everything, 

Latinos are still very segregated. We’re still seen as mostly Mexican, so you go to a bookstore 

you’ll see mostly Mexican cookbooks and one or two cuisines. It is my wish that soon we will 
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see all twenty-one cuisines represented equally, because they are all different and they’re all 

vibrant and they’re all interesting and exciting, and that we will feel as Americans as excited to 

learn about Peruvian food or Ecuadorian food or Nicaraguan food as we are to learn Thai food or 

Italian food or Vietnamese food. That’s my wish. And with the New Southern Latino Movement, 

what I see is it’s just going to keep on growing, but it’s not only going to grow in the South. As 

more and more Latinos move and grow and second and third, fourth, fifth generations of Latinos 

are engrained in American society the food of the US will continue changing. It doesn’t mean 

that hamburgers and wonderful apple pie and amazing baked Alaska are going to disappear from 

the menu. It just means that we’re going to grow our table. We’re going to need longer buffet 

tables to encompass the food, including all the Indian flavors and Pakistani flavors and 

wonderful Israeli flavors and all the cuisines that are coming. 

01:24:41 

 The world is a small place and we’ve created a lot of divisions. I’m hoping that the table 

will be the real United Nations—will occur on the table. 

 

01:24:55 

Rien Fertel:  Okay, I just have one more question and I just want to ask about North Carolina’s 

place in this. You’ve moved here with your husband, you left, and then y’all just wanted to move 

back. And it just happened at this exact same time when North Carolina was beginning to 

become the center of not just the Latino South but the New Latino Movement in the United 

States, these growing cities with the populations. Looking back, how do you feel about that? Do 

you feel lucky that you’re a part of this? Do you feel like your cookbook career and writing 

career wouldn’t have happened without that? If you would have moved to a place that already 
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had a substantial Latino population like Texas, or a state that is late-coming like Louisiana or 

Mississippi, how do you feel about your place in North Carolina at that time and this time really? 

 

01:26:03 

Sandra Gutierrez:  Definitely the book would not have happened had I not moved to North 

Carolina. It was, like I say, a fortuitous time, a serendipitous moment in my life where 

everything just—all the stars aligned. All the stars aligned for me to notice. I think that I was 

open to see what was going on around, because I was so thirsty to belong. That’s the truth. We 

came here without any sense of belonging, and I was so thirsty to belong and we dove into our 

community by giving back. All of us, all four of us joined organizations to help in the 

community and we wanted to be part of this. And I think that desire not to be left behind, not to 

be left aside, is what allowed me to see and discover this. 

01:26:57 

 Would it have happened in other parts of the South? I’d like to think that, yes, that I 

would have had the same thirst to belong. And if you would ask me today are you Southerner or 

are you a Latino, I’m both. I honestly would not change the place I live for anything in the world. 

Southerners have been wonderful to us. It was hard at times; it was difficult to assimilate at the 

beginning. But I think that we’ve broken stereotypes and I think that we have proven that we 

care about our community and we have completely assimilated. I have two bilingual children 

who have never lived a day of their lives in Latin America and yet speak fluent Spanish, who say 

“y’all" every three words [Laughs]. So I just love the South. This is my home and I think that for 

people who move to different countries and for people who, like me, are pioneers to the United 

States, we face a choice at one point where we decide whether we’re going to leave the past 

behind, look only towards the future, or find a way to marry both. 
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01:28:09 

 And you can marry both because children are able to keep a lot of their traditions through 

food. And there’s good everywhere. And we are the lucky ones that get to nitpick and find the 

good in both things and try to form life space upon those. So I love the South; I love my home. 

And Cary should have an L somewhere there for Latino. [Laughs] So we’re not only Yankees 

down here, although you could say I’m a Yankee born in Philadelphia via Latin America coming 

to live in the South, there.  

 

01:28:47 

Rien Fertel:  Okay, well I want to thank you very much. This was a great, great conversation. 

 

01:28:50 

Sandra Gutierrez:  Thank you. I appreciate it.  

 

01:28:54 

[End Sandra Gutierrez Interview] 
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