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Abstrtact 

 

The municipality of Valle de Bravo does not currently have a Gastronomic Tourist Route that promotes 

the culinary diversity existing in the region, and that generates income to the same; for this reason the 

design of a Gastronomic Tourist Route of regional food in the municipality of Valle de Bravo, State of 

Mexico, Mexico is proposed; the methodology to be used is quantitative, qualitative, descriptive; and 

management of a reflective socio-critical/critical paradigm (the individual constructs his reality, and from 

it transforms it as a reflective critical creative subject). The route was traced to determine its feasibility, 

and the results were favorable. Market research is carried out at the Mexican Republic level with the 

support of Google Forms of Google Drive; and a market survey in the municipality of Valle de Bravo; 

obtaining optimal results that promote the commercialization of the Route.  

 

 
Valle de Bravo, Gastronomic Tourist Route, Tourist Route 

 

 

Resumen 

 

El municipio de Valle de Bravo no cuenta actualmente con una Ruta Turística gastronómica que 

promueva la diversidad culinaria existente en la región, y que genere ingresos a la misma; por este motivo 

se propone el diseño de una Ruta  Turística gastronómica de la comida regional en el municipio de Valle 

de Bravo, Estado de México, México; la metodología a utilizar es cuantitativa, cualitativa, descriptiva; y 

manejo de un paradigma sociocrítico/crítico reflexivo (el individuo construye su realidad, y desde ella la 

transforma como sujeto creativo crítico reflexivo). Se lleva a cabo el trazado de la Ruta para conocer la 

factibilidad del mismo, los resultados fueron favorables. Se realiza una investigación de mercado a nivel 

República Mexicana con apoyo de Google Forms de Google Drive; y un Sondeo de mercado en el 

municipio de Valle de Bravo; obteniendo resultados óptimos que promueven la comercialización de la 

Ruta.                                                                

 
Valle de Bravo, Ruta Turística gastronómica, Ruta turística 
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Introduction 

 

Mexico, as never before, has grown in culinary matters, and the work of the sector deserves recognition. 

Our cuisine has stood out in a very important way in recent years; the work of traditional cooks, of elders, 

of avant-garde cooking talents, of researchers, of students and academics, has resulted in a gastronomic 

offer of enormous relevance. The global gastronomic situation is a key factor. The Government of the 

Republic is convinced that it is time to act decisively and jointly with the private sector to turn the country 

into a world-class gastronomic destination. We have the ingredients, the countryside, the tradition, the 

recipes and the chefs. It is time to show what we are to new regions. Mexican cuisine and its actors are 

factors of enormous relevance on the world gastronomic scene. The strategy that the Ministry of Tourism 

is designing will make it possible to plan and organise gastronomic promotion, which will translate into 

effective actions that will have an impact on the country's economic and tourism growth.  

 

Mexico is a country rich in gastronomic diversity; its 32 States show that the offer of typical 

dishes is vast; cultural richness through cuisine in Mexico is the focus of the research project. 

 

Traditional Mexican food has been recognised by UNESCO as intangible cultural heritage of 

humanity. The criteria considered by the World Heritage Committee to make this declaration were 

several: antiquity of our cuisine, continuity and permanence to the present day; geographical coverage 

and population coverage; daily character and festive character. 

 

UNESCO (United Nations Educational, Scientific and Cultural Organisation) recognises 

traditional Mexican food as Intangible Cultural Heritage of Humanity; this has not really been an isolated 

case, but rather a long-awaited event. Gastronomic tourism in Mexico is on an upward trend. 

 

The representative dishes are categorised according to the time of consumption at the table. First 

are the starters and soups, made up of 14 recipes which are: Baked artichokes, Fried ashes, Sweated 

mushrooms, Stuffed cactus, Potatoes with cactus and charales, Stuffed maguey stalk, Quelites (rabito, 

turnip, quintonil), Quesadillas with squash blossom, Corn soup, Mushroom soup, Mushroom soup 

(clavitos), Tortilla soup, Gualumbo tacos and Tamales de elote. The second category is the main courses, 

made up of 31 representative recipes: Caldo de pescado, Carne de puerco en salsa verde con ciruelas, 

Carne de puerco entomatado, Cenizos en mole rojo, Cenizos en salsa verde, Chiles rellenos, Coliflor 

capeada, Enchiladas verdes, Enfrijoladas con huevo y chorizo, Flor de colorín en pipián, Migas con 

huevo, Mole de guajolote, Mole rojo, Mole rojo de colorines, Mole con guajolote, Pipián, Chicken in 

calabacitas, Pozole rojo, Revoltijo, Tamal de chícharo, Tamal nejo con ceniza de encino, Tamal nejo de 

frijol, Tamal nejo de ejote, Tamales de ceniza con carne de puerco, Tortas enchiladas, Tortitas de 

quintonil, Trucha a las brasas, Trucha al cilantro, Trucha arcoíris, Trucha empapelada con verduras and 

Trucha empapelada con habas frescas. The third category is made up of 4 sauce recipes: Salsa de guajillo, 

Salsa martajada, Salsa roja en molcajete and Salsa verde. Then we have desserts, made up of 6 

representative recipes: Ate de membrillo, Capultamal, Chilacayote dulce azul, Chilacayote dulce (white), 

Pan de muerto and Tamales agrios. And finally, the categorisation of drinks is shown, made up of 8 

representative recipes: Atole agrio, Atole agrio 2, Atole de maíz caliente, Atole de masa de chocolate, 

Atole de masa con piloncillo, Atole de pinole, Atole de zarzamora and the Sende. 

 

The preceding quotation tells the value of the traditional gastronomy of Valle de Bravo; a master's 

thesis work, about ‘what the people of Valle de Bravo eat and drink’. A first approach to get to know 

what is consumed in the municipality, and the points that offer these foods in order to place them within 

the gastronomic tourist route. Although it is true that Valle de Bravo does not have representative dishes 

and beverages of the region, like other tourist sites par excellence, it does have a variety of dishes that 

belong to traditional Mexican cuisine. 

 

There is currently no gastronomic tourist route in the municipality of Valle de Bravo; for this 

reason, the proposal is to design a gastronomic tourist route of regional food in the municipality of Valle 

de Bravo, State of Mexico, Mexico, which promotes gastronomic tourism, generating income for the 

local population. The tactics to achieve the main objective of this Route; in the first instance, the Route 

has been marked using the Global Positioning System (GPS), and plotted with Google Earth for greater 

certainty in the layout of the Route; visits have been carried out as field work, to the places where these 

Mexican dishes are offered. Market research has been carried out to determine the marketing feasibility, 

which forms part of the basis for the financial feasibility of the project.  
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Design a Social Media marketing as a tool to promote the Route, with content marketing designed 

with digital applications (Piktochart, Venngage, PicsArt) and image banks (Pixabay, Freepik, Unsplash, 

Pexels). The realisation of the project assumes that the people involved in the offer of the Route, know 

the history and culture of each dish and drink that they market; it is not only to sell a product but to know 

information about them to be able to ‘sell’ it in an effective way to the tourist, or a specific market 

segment. 

 

Definition of the problem 

 

There is currently no gastronomic route in the municipality of Valle de Bravo, State of Mexico, Mexico, 

which has been designed with the intention of promoting gastronomic tourism and generating economic 

revenue. In addition to the fact that in Valle de Bravo there is the problem that some locals do not know 

the gastronomic culture of the place, therefore they lack information and tourists visit the establishments 

and do not know about the popular dishes: cecina, barbacoa, birria, mole de guajolote, steamed pork 

carnitas, trout, artisan bread, campechanas. Drinks include: sambumbia, pulque and liqueurs (blackberry, 

anise, guava and quince). There are also people who have adapted other types of food establishments 

such as: sushi, pizzas, Arabic and Chinese food; this causes the loss of our culture, causing Mexican 

tourism to deteriorate and because of the situation, other types of tourists are attracted, where the 

importance of regional food is reduced, and popularity is given to the aforementioned establishments. 

 

Hypothesis 

 

The main purpose of the Gastronomic Tourist Route is to promote and increase gastronomic tourism in 

the municipality of Valle de Bravo, State of Mexico, Mexico, as well as to improve the economy, to 

invite tourists to visit places of typical regional food and to go on tours on our Gastronomic Tourist 

Route. It is essential that this Gastronomic Tourist Route is toured so that visitors consume typical 

regional food and focus their attention on typical food establishments in Valle de Bravo. 

 

Methodology 

 

The methodology implemented by the project is quantitative (market research and a market survey are 

carried out), qualitative (focus groups are carried out), and descriptive (the facts and elements 

representing the project and the layout of the Route are described); it has a reflective socio-critical/critical 

paradigm (the subject constructs his/her reality from his/her perspective, and transforms it as an active 

and creative subject). 

 

Quantitative research. 

 

It is a structured way of collecting and analysing data obtained from different sources, which involves 

the use of computer tools, statistics and mathematics to obtain results. It is conclusive in its purpose as it 

tries to quantify the problem and understand how widespread it is by seeking results that can be projected 

to a larger population. 

 

A first reconnaissance is carried out on the route that should be implemented in the tourist route 

in the municipality of Valle de Bravo. Quantitative research was carried out through a market research 

and a market survey; to know the perspectives of the market segment according to the tourist route; the 

results obtained were positive, revealing that the project is profitable and feasible. The market research 

is carried out through Google Forms, by Google Drive, with a previously determined market 

segmentation; with sample size calculated in a specific way; with a minimum margin of error and a 

significant level of confidence. Also a market survey in Valle de Bravo as a general and representative 

universe. The methodology is quantitative due to the use of surveys, but this is not the only instrument 

used to collect information, there are other instruments implemented such as: leading questionnaire, 

observation and interview. 

 

For the collection of information, the market research methodology of Miguel Santesmases 

Mestre is followed. 
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1. Research design (identification of the problem to be investigated; determination of the type of 

research design; specification of the study hypotheses; definition, classification and measurement 

of the study variables). 

 

2. Data collection (selection of the sources of information; determination of the ways of obtaining 

information; design and selection of the sample, if applicable; data collection). 

 

3. Data processing and analysis (editing and recording of data; tabulation of results; application of 

statistical analysis techniques). 

 

4. Interpretation of the results and presentation of conclusions (drafting of the general report; 

presentation). 

 

Miguel Santesmases Mestre's methodology provided the guidelines for carrying out the market 

research of the project, as well as the market survey. 

 

Qualitative research. 

 

It can be concluded that qualitative research is generally used in the analysis of social sciences, being a 

methodological process that uses words, texts, speeches, drawings, graphs and images (qualitative data) 

as tools to understand social life by means of meanings, from a holistic vision, that is to say that it tries 

to understand the set of qualities that, when related, produce a determined phenomenon. According to 

Orozco 1997, quantitative and qualitative methods are not compatible from an epistemological point of 

view, however, they can be complementary, and there is an aspiration among social scientists to have an 

integrated quantitative and qualitative research. 

 

The qualitative methodology consisted essentially of focus groups carried out with the people 

involved in the development of the tourist route; owners and employees of the food establishments along 

the route. 

 

Descriptive research 

 

Descriptive research aims to describe some fundamental characteristics of homogeneous sets of 

phenomena, using systematic criteria that make it possible to establish the structure or behaviour of the 

phenomena under study, providing information that is systematic and comparable with that from other 

sources. The researcher can choose to be a complete observer, a participant observer, a participant 

observer or a complete participant. 

 

The descriptive methodology allowed the development of the Tourist Route, as it describes the 

route that was carried out (with coordinates). Subsequently, the data is fed into Google Earth for satellite 

marking of the route, in order to obtain the layout of the route. 

 

The Critical Paradigm enjoys a qualitative approach with interpretative connotations that allow 

for an in-depth investigation from a holistic perspective, taking into account the significance of the real 

context in which it is framed (YIN, 1987). Although it is not easy to combine the diversity of criteria to 

be taken into account, it is a valuable option in research. 

  

The socio-critical/critical reflective paradigm is used (the individual constructs his or her reality, 

and from it transforms it as a creative critical reflective subject). The subjects create their reality, situate 

themselves in it, and from it they are capable of transforming it as creative critical reflective subjects. 

 

Results 

 

Mapping of the Gastronomic Tourist Route: regional food in the municipality of Valle de Bravo, State 

of Mexico, Mexico. 

 

The gastronomy of Valle de Bravo has favoured economic development in an important way for 

this municipality. The route was traced out; it took approximately eight hours to travel around and mark 

the establishments, which were then marked on Google Earth: Google Earth. 
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− The first and starting point of the gastronomic tourist route was the ‘Birria Erasmo’. Coordinates: 

N 19°13.32‘ W 100°07.47’. This restaurant is renowned in the region for the sale of the typical 

Mexican dish: birria. 

 

− Point number two. Coordinates: N 19°13.466‘ W 100°07.824’. Elevation: 1,828 metres. ‘Carnitas 

El Bolillo. Restaurant renowned in the region for the sale of pork carnitas. 

 

− Point number three. Coordinates: N 19°11'37‘ W 100°08'04’. Elevation: 1,836 metres. ‘Los 

Portales, Antojitos Mexicanos. It is well known among locals and tourists, among the antojitos 

you can find a variety of typical food (tacos, pambazos, enchiladas, tostadas and pozole). 

 

− Point number four. Coordinates: N 19°11'39‘ W 100°07'42’. Elevation: 1,838 metres. ‘La 

Herencia Restaurant. Traditional Mexican restaurant selling typical regional and Mexican food. 

 

− Point number five. Coordinates: N 19°11'19‘ W 100°07'47’. Elevation: 1,840 metres. ‘Lagartos 

Bar Restaurant. Restaurant positioned among local people and tourists, varied food. 

 

− Point number six. Coordinates: N 19°11'18’ W 100°07'58°. Elevation: 1.8425 metres. ‘La Balsa 

Restaurant. Seafood, renowned for its quality cuisine. 

 

− Point number seven. Coordinates: N 19°11'23‘ W 100°07'53’. Elevation: 1,825 metres. ‘El 

Paraíso Restaurant. Varied food and well known by locals and tourists. 

 

− Point number eight. Coordinates: N 19°11'23‘ W 100°07'52’. Elevation: 1,826 metres. 

‘Handmade ice cream’. The route includes not only food, but also desserts and snacks. 

 

− Point number nine. N 10°11'37‘ W 100°07'55’. Elevation: 1,836 metres. ‘Helados La 

Michoacana’. Traditional Vallesan ice cream shop, located in front of the Vallesan central garden. 

 

− Point number ten. Coordinates: N 19°11'37‘ W 100°07'54’. Elevation: 1.838 metres ‘Restaurante 

Alma Edith’. Traditional in Valle de Bravo, food: antojitos mexicanos. 

 

− Point number eleven. Coordinates: N 19°11'38‘ W 100°07'56’. Elevation: 1,838 metres. ‘Callejón 

de los esquites’ and “Callejón del hambre”. Traditional Vallesan site selling products derived 

from corn (elote), and assorted tacos. 

 

− Point number twelve. Coordinates: N 19°11'39‘ W 100°07'55’. Elevation: 1,838 metres. 

‘Campechanas atole y tamales’. In the centre of Valle de Bravo. 

 

− Point number thirteen. Coordinates: N 19°11'39‘ W 100°07'52’. Elevation: 1,838 metres. ‘Food 

from the Municipal Market. This has a variety of typical food; in addition, the cecina vallesana is 

found there. 
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Box 1  
 

 
 

Figure 1 

Marking of the Gastronomic Tourist Route: regional food in the municipality of Valle 

de Bravo, State of Mexico, Mexico 
Source: own elaboration 

. 

 

 Conduct a market survey through Google Forms by Google Drive, for some States of the Mexican 

Republic as a market segment. 

 

 Target market. In the first instance, the municipality of Valle de Bravo, State of Mexico for the 

purposes of local market survey (market survey); and the real target market, some States of the Mexican 

Republic. 

 

 Market segmentation. Men and women between the ages of 22 and 55, socio-economic level C-, 

D+, D; education level indistinct, nationality indistinct, who wish to go on a gastronomic tourist route, 

and who wish to experience convivial tourism (rural tourism approach). 

 

 Sample size. It is based on the principle of equiprobability, which means that all individuals in 

the selected sample will have the same probability of being chosen. This ensures that the sample drawn 

will be representative. The sample size is calculated, knowing the size of the unsegmented population, 

since we have statistical data provided by the National Institute of Statistics and Geography (INEGI). 

Market research States of the Mexican Republic. 

 

 Sample size calculation for the market segment, when the size of the segmented population is not 

known, or the size of the unsegmented population is known. In the intercensal survey 2020, conducted 

by the National Institute of Statistics and Geography (INEGI), 126 million 014 thousand 024 inhabitants 

were counted in the Mexican Republic; but the size of the target market population is not known. With a 

margin of error of 3%. No knowledge of the size of the population. Confidence level of 95%. Sample 

size: 1068 surveys (1,164 surveys were carried out because the system is closed and the calculation is 

not exact; in reality the surplus of data is not a problem, the problem is that fewer surveys were carried 

out). 

 

 Results of the surveys applied in the market research, to the States of the Mexican Republic. 

 

1. How old are you? 

a) 20-30 years old: 52.2 %. 

b) 30-40 years old: 40.4%. 

c) 40-50 years old: 7.4%. 
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2. What is your place of residence? 

a) Mexico City: 8.6%. 

b) Toluca: 12.1%. 

c) Other: 79.3%. 

 

3. How many times have you tried typical Mexican food in Valle de Bravo, State of Mexico? 

a) 2-3 times: 50.3%. 

b) 4-6 times: 22.9%. 

c) Almost always: 26.8%. 

 

4. Do you know what is the typical dish of the region? 

a) Yes: 37.6%. 

b) No: 29.9%. 

c) Maybe: 32.5%. 

 

5. Have you ever heard of typical Mexican dishes in Valle de Bravo? 

a) Cecina vallesana: 32.8%. 

b) Barbacoa: 33.9%. 

c) Birria: 27.2%. 

d) Mole de guajolote: 4.3%. 

e) Variety of trout: 1.8%. 

 

6. Choose the drinks you have consumed in Valle de Bravo. 

a) Sambumbia: 15.9%. 

b) Pulque: 25.1%. 

c) Licor de zarza: 23.8%. 

d) Quince liqueur: 19.5%. 

e) Sendel: 4.3%. 

f) Other: 11.4%. 

 

7. Where do you usually enjoy any of these dishes and drinks? 

a) At home: 21.0%. 

b) In a restaurant: 23.3%. 

c) In a restaurant: 31%. 

d) In a café: 8.5%. 

e) In a stall/on the street: 16.2%. 

 

8. How much would you be willing to pay for the Gastronomic Tourist Route? 

a) $100.00 - $200.00: 17.2%. 

b) $200.00 - $300.00: 35.8%. 

c) $300.00 - $400.00: 25.9%. 

d) Other amount: 21.1%. 

 

9. How much time would you spend on the Gastronomic Tourist Route? 

a) One to two hours: 34.4%. 

b) Between two and three hours: 51.8%. 

c) More than three hours: 13.8%. 

 

10. How would you like to travel along the Tourist Route? 

a) Walking: 45.7%. 

b) By car: 40.7%. 

c) Other: 13.6%. 
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Market survey, for the municipality of Valle de Bravo. 

 

Sample size calculation for the market segment, when the size of the segmented population is not known, 

or the size of the unsegmented population is known. In the intercensal survey 2020, conducted by the 

National Institute of Statistics and Geography (INEGI), 61,590 were counted in the municipality of Valle 

de Bravo, but the size of the target market population is not known. With a margin of error of 10%. No 

knowledge of the size of the population. Confidence level of 95%. Sample size: 96 surveys. 

 

Instrument with results of the market survey in the municipality of Valle de Bravo. 

 

1. How old are you? 

a) 20-35 years old: 52.1%. 

b) 35-40 years old: 26%. 

c) More than 40 years old: 21.9%. 

 

2. Do you have any knowledge of what a Gastronomic Tourist Route is? 

a) Yes: 39%. 

b) No: 34%. 

c) Maybe: 27%. 

 

3. What benefits does a Gastronomic Tourist Route bring to the region that promotes it? 

a) Economic growth: 37.5%. 

b) Generates jobs: 23.95%. 

c) Attracts gastronomic tourists: 19.8%. 

d) Increased competitiveness between establishments: 18.75%. 

 

4. Do you know what is a typical dish of the region? 

a) Yes: 57.3%. 

b) No: 23.95%. 

c) Maybe: 18.75%. 

 

5. Which of these dishes is the most important in Valle de Bravo, according to your perspective? 

a) Cecina vallesana: 44.8%. 

b) Barbacoa: 31.25%. 

c) Birria 7.30%. 

d) Mole de guajolote 6.25%. 

e) Variety of trout: 5.2%. 

f) Artichoke with four cheeses: 5.2%. 

 

6. Which of these foods is the most important one in Valle de Bravo? 

a) Esquites/elote: 20.8%. 

b) Tacos (adobada, pastor, chorizo, tripa, lengua and cabeza): 13.5%. 

c) Pork carnitas: 17.7%. 

d) Pozole, enchiladas, quesadillas, tostadas and sopes: 12.5 %. 

e) Buñuelos: 6.25 %. 

f) Campechanas: 10.4 %. 

g) Atoles and tamales: 8.45 %. 

h) Snowflakes with traditional regional flavours: 10.4%. 

 

7. Are the dishes made by you from scratch or are they bought when you eat them? 

a) Yes: 83.3%. 

b) No: 16.7%. 

 

8. Which of these drinks is considered the most important in Valle de Bravo? 

a) Sambumbia: 70.8%. 

b) Pulque: 10.4%. 

c) Licor de zarza: 7.3%. 

d) Quince liqueur: 6.3%. 

e) Sendel: 5.2%. 
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f) Mosquito: 0%. 

 

9. Would you be willing to buy any of these dishes and drinks on the Gastronomic Tourist Route? 

a) Yes: 100%. 

b) No: 0%. 

 

10. Do you think that gastronomic tourism is important for the economic development of the region? 

a) Yes: 94.8%. 

b) No: 5.2%. 

 

Discussion 

 

The results obtained in the previous section show that the commercialisation of the tourist route is 

feasible, although the financial calculations, which were also encouraging, are not mentioned. 

 

Conclusions 

 

It could be mentioned that within the Bachelor's Degree in Tourism of the Tecnológico de Estudios 

Superiores de Valle de Bravo, various Tourist Routes are being developed: ‘Trout Tourist Route, in the 

municipality of Amanalco, State of Mexico, Mexico’, which is currently being marketed successfully. 

The ‘Mushroom Route in the municipality of Amanalco, State of Mexico, Mexico’, which is also being 

marketed by the students who have developed the project. There are two more routes that are ready to be 

marketed in the municipality of Donato Guerra: ‘Route of Mazahua Handicrafts in the towns of San 

Simón and San Antonio de La Laguna in the municipality of Donato Guerra, State of Mexico, Mexico’ 

and the ‘Route of the Monarch Butterfly, in the municipality of Donato Guerra, State of Mexico, 

Mexico’; these last two routes are the result of theses of the Bachelor's Degree in Tourism. The tourist 

route under study in this research project is also the development of a thesis. 
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