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r regriir work—
under a nice peece of fabric,” he sasd. "B
good upholsters pay attention to detail. They
use high-quality materials even if no one can
see it. That’s something I always tried to do
here in the kitchen. People might not see how
you cook something, but they can taste it.”

I never saw the chairs Gonzalez may have
upholstered, but if they were anywhere near
as good as his soulful bowl of carne en su
jugo, featuring thick cuts of spicy steak stew-
ing in a rich beefy broth with avocado and
cilantro ($7.50 at lunch, $9.95 at dinner), they
must have been something. Because it’s often
an intensive multi-hour process to make
caldos (aka soups), most Mexican restaurants
make them on the weekends, but not during
the week. Gonzalez and his cooks serve that
carne en su jugo and also a great fiery red

ap materizls, p

pozole with hominy and chilis ($5.95 at lunch,
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TIO LUIS TACOS
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Looks ke & brighthy calored Meagicas
carndval Tlled with ristic ceramic tiles
and brightly calored murals

Strvells like: Geiddled meat and the sweet
perfume of caramelized onion

Saunds Hke: A sizzling grill

Sz at dinnee), plus other caldog every day
of the week
Ganzalez’s real claim o fume, thougly, is

was an: botched everyday inso
many corner jpints in so many subele waes
The torrillas are dry;, the meat is under
seasoned, oriz has been left to steam eoa
rubbery consistency in the corner of a fatrop
il Gionzalex's corne as
order, salved well and spriveed with a rouch
of lime. His al pastor taco is rubbed witly
rust-cobored adobo paste, which feamurgs a
serious hit of garlic and oregana (524 each),
and is punctuated with sweet bizs of roasted
pineapple.

While he worked in his fazher’s ragqueria
as akid, he has no formal culinary training.
Instead, Gonzalez is an avid reader af conk-
books. When we spoke, he was pust finishing
up reading a book on southern Mexican

co 18 coaked to

cooking from Mexican-cesikrg authority
Zarela Martinez. He attribusres his success 1o
amuch more pedestrian influcrnice, thougl.
“When I opened, I looked ar Big hrorher,
McDonald’s,” he said. “They iy not rivike
the best food, but there are nn surprises,

Tt is always the same. T kriew [ bl va b
consistent like them and wnirk hard an thar
everyday.”

MICHAEL NAGRANT IS A REDEYE SPECIAL CORTREUTOR.



