
Occupation: Co-owner with wife Noelia Garcia of La 
Loma tamale restaurant, three locations, including 
downtown St. Paul skyway; 612-728-9591; 
lalomatamales.com

What did you want to be when you grew up? I came 
from Mexico from a really small town, a very poor family. 
I just wanted to be sure that one day I'd be able to have a 
good job and a better life than I had as a child.

What was your first job in food? Tucci Benucch at the 
Mall of America. I was a dishwasher and eventually a 
prep cook.

How did you wind up in the restaurant business? I 
was working at the Minneapolis Athletic Club 14 years ago. 
My wife and I made tamales for Christmas and other occasions. We would take them to work. People asked to buy them. 
Then, we started making the tamales for a friend's restaurant. Eventually, we opened our space in Mercado Central. It 
was a coffee shop space and no one wanted it. There wasn't a kitchen. We had to rent a kitchen.

What's your favorite dish on the menu? Enchiladas. I lived with my grandma since I was 6 months old, and she always 
made enchiladas. They're Mexican, but you can't put authentic Mexican food on the menu. There you cook in a casuela, a 
Mexican stone pot. So what we serve is a little different.

What's your secret ingredient? My tamales are very famous because we use real corn. We don't use masa, corn flour. 
You can buy tamales frozen in the market. You can buy masa in the market. We buy the corn, we cook the corn, then we 
grind it. It's a lot of work. The tamales are made from my mother-in-law's recipe. Without her, we wouldn't be where we are 
right now.

What's something few people know about you? We feel very pleased with what we have, and we try to give back. We 
are on the boards of several nonprofits. One helps Hispanic people trying to start businesses and gives scholarships to 
Hispanic people who want to go to college. I want to help because I came from a really poor family. We bought our first TV 
when I was 14 years old.

What culinary trend do you wish would die? First, let me say I know my food is not 100 percent healthy. But at fast-
food places, with the hamburgers and stuff like that, it's really, really greasy and that's not healthy, especially for kids. I 
have a kid who is 10 years old, and he's always begging for that food. We are trying to eat more vegetables, fruit and 
things like that.

What's something in your career that you wish you had done differently? I wish I had had the opportunity to go to 
school and learn more about business. We learned the hard way. My wife made time to graduate from high school and 
college here. She always told me I should do the same thing. But I never did. If I had, we wouldn't have made the 
mistakes we made along the way.

What's your favorite restaurant? I like Chinese food, especially 1st Wok in Bloomington. We've been going there for 
probably 17 years.

If someone were to play you in a movie, who should it be? Brad Pitt, because in "Legends of the Fall," the father 
reminds me of my grandfather.

What's the weirdest food you've ever eaten? In Mexico, we eat beef brain, tripe and snake. But I don't consider that 
stuff weird. It's some really good meat.

What's next? We're looking for a manufacturing kitchen to supply locations like downtown St. Paul. We're exploring a 
franchise, but we're looking to open two more locations before we do that. We want to make sure we have everything the 
way we want it. If we can prove it's working, we'll be trying to do a franchise. One of my dreams is to do my tamales 
nationally.
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