
Tasteful makeover: Laila
Silva (above) and husband
Guillermo transformed
their space in the Winter
Springs Town Center to
reflect the authentic
Mexican dishes served
there.
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Owners bring the bold flavors of
Mexico to Winter Springs
By Lisa Wilk | May 28, 2008

WINTER SPRINGS - Laila and Guillermo Silva want customers to make
themselves at home at Chilangos, located in the Winter Springs Centre.

The Silvas consider the dining room of Chilangos an extension of their
home and cook for patrons as they would for their own guests.

"Chilangos" in Spanish means from Mexico City, where the Silvas lived
for 16 years. When the space in the Town Center came up for rent in late
2007, the timing was right for the Silvas to start their restaurant.

The Silvas renovated the interior of the restaurant, compiled their best
recipes and opened for business in February 2008.

Orders are taken quickly and with friendly recommendations when requested. After ordering,
customers are reminded to stop by the homemade salsa bar.

Four homemade salsas, two red and two green, are prepared for fans of both hot and mild flavors.
Jalapenos, grilled onions, sliced radishes and lemon are also available to accent your meal.

The Salsa Verde is a spicy tomatillo (green) salsa that is bold and flavorful. For those customers
seeking more heat, look toward the dark red salsa, a spicy powerhouse with smoky undertones.

Milder options are the brighter green salsa and the flavorful chunky tomato salsa made with
tomatoes, garlic, onion, cilantro and jalapeno.

Chips are freshly made, thick corn chips sturdy enough to dip into the chunky Guacamole, a
delicious combination of ripe avocados, tomatoes, onions, cilantro, fresh lime and salt.

The authentic Mexican dishes prepared at Chilangos are not the familiar Tex-Mex style prevalently
scattered around Central Florida.

The menu offers a wide variety of Mexican food including tacos, burritos and chimichangas, which
offer a variety of traditional meat fillings.
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Asada is thin sliced steak, Al Pastor is pork strips marinated with spices, Carnitas is a tender slow-
cooked pork, Cochinita Pibil is a flavorful pulled pork with spices and the Picadillo is ground beef
with diced potatoes in a zesty tomato sauce.

Tacos are offered in the authentic Mexican style: soft tortillas filled with meat and topped with
chopped onion and fresh cilantro. Customers may also order hard shells instead of the soft tortilla.

Tacos can be ordered "America Style," which adds lettuce, tomatoes, cheese and sour cream.

The meat fillings are flavorful and plentiful. Favorites include the Picadillo and Cochinita Pibil; both
offer good flavor on their own and are accented nicely with the addition of American style toppings
or any of the fresh salsas.

The Tortas, a toasted Mexican bun with lettuce, tomato, mayo, beans, onions, avocado and choice of
cheese and meat fillings, is a customer favorite.

The beef and the Tinga (shredded chicken breast cooked with onions and tomatoes) that fill the
restaurant's huge chimichangas were both cooked perfectly and dressed with lettuce, tomatoes,
onions, sour cream and cheese.

Also popular is the Carne Tampiquena platter of thin sliced steak served with two cheese enchiladas
with red or green sauce, rice and beans.

"Customers see that plate and think of their mom," Laila said with a smile.

For another uniquely delicious offering try the Bean Huaraches. The handmade tortilla is shaped in
a large oblong oval, grilled, then lightly fried and topped with refried beans, onions, cilantro and
fresh cheese.

The fresh corn tortilla is a nice consistency and the kitchen is generous with the toppings. Huaraches
may also be ordered with a variety of meat toppings and make a substantial dinner.

Desserts are made in house and include Flan, Pastel Tres Leches and a variety of cakes slices that
rotate based on what the kitchen prepares.

The Flan's vanilla-flavored custard is firm, creamy and complimented by caramel sauce. If you don't
have room for dessert, get it to go to enjoy later.

"The food we prepare at Chilangos is the kind of food that you would be enjoying with your family
on a Saturday while in Mexico," Laila said.

Food is fresh and made to order with a quick turn around. Customers who are short on time can call
ahead with their order, which will be ready upon arrival to be eaten in or taken out.
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