
Richard's Take
Although I still occasionally test my physical fitness by Jell-O wrestling with Brooke
Hogan (even though she usually wins, having her thunder thighs wrapped around
my head is worth the pain), I stopped working out as soon as I discovered
laxatives.  Recently, though, I've been spending several days a week with Jennifer
Lopez and Marc Anthony (they're paying me to make them feel famous again), and
they've opened my eyes to all of the foods Latinos eat that work as natural
laxatives.  

My favorite thus far is Jennifer's spicy fish tacos, which I keep requesting despite
Marc's dirty looks (the first time I requested them, she sat on my face). Those
things clean me out within fifteen minutes- and I can still yell out their favorite
"palabras famosas" with the bathroom door ajar, such as "Dios mio! I love you more
than Selena!" or "Mira, mira, it's that guy who's married to Jennifer Lopez!"

Best Fish Tacos
60 N Venice Blvd Venice | 310-823-5396

What:  Grilled Mahi Mahi Tacos 
Where:  James' Beach
Price:  $17.00
Description:  After thirteen years of being a neighborhood
landmark and the mojito lover's number-one watering hole,
James' Beach makes a cameo in this year's outrageous
comedy I Love You, Man as Jason Segel's favorite taco place.
The film dubs the restaurant's Fish Tacos "the best in the
world," and the owners of this seaside classic, James Evans
and Daniel Samakow, are proud to add tacos to their growing
list of award-winning specialties. Not only is the taco's mahi
mahi filling freshly filleted and cut into individual portions, but
James' Beach also makes all of its own flour tortillas. The taco
plate comes with black beans, salsa, and guacamole so you
can build your own taco. Pair it with a House Mojito, and you'll
be making your own declaration of love.

10 Best: Tacos
All the ÒSouth of the BorderÓ spiciness you could ever want, without the
potential need for a Valtrex prescription

Free Newsletter
Sign up for the FREE Pocket
Change weekly newsletter

Sponsored Link
Learn more about Stephen Seo,
a modern bespoke brand that
specializes in custom tailored
clothing for the most
distinguished of tastes.

Click Here

Enter Your Email Address

 
Daily Richardisms
I've been trying to find the difference between Paris

and Nicky for years, and all  I've found is that Nicky

looks smarter in night vision.

Who is Richard?  Date Richard



Taco con Soul
5408 W Pico Blvd Los Angeles | 323-932-6253

What:  Shrimp Taco 
Where:  Sky's Gourmet Tacos
Price:  $3.45
Description:  Sky's Tacos is a cozy little neighborhood cafŽ
with a big reputation. Open-faced and prepared on the grill
right in front of your eyes, the Shrimp Taco, topped with
flavorful Sky's Sassy Sauce, is a local favorite. After one taste
of this famous dish, you'll be ready to put up your mental "Do
Not Disturb" sign. Described as "Mexican soul food," Sky's
shrimp tacos are often accompanied by the urge to order
seconds. The freshly made guacamole, seasoned chips, and
pico de gallo add to the tacos' allure, and a glass of the
homemade lemonade is a must.

Trendy Mex-Mod Tacos
800 Wilshire Blvd Los Angeles | 213-489-1406

What:  Grilled Snapper Soft Tacos 
Where:  Provecho
Price:  $10.00
Description:  Leading the upcoming "Mex-Mod" trend is
Provecho, the hip restaurant noted for its infamous tequila bar
and penchant for adding contemporary flair to traditional
Mexican recipes. The result is the creation of flavorful gems
such as their Grilled Snapper Soft Taco. Within the two warm
folds of corn tortilla is a specially seasoned fillet of snapper
topped with house Baja Slaw, salsa, and pickled red onions.
The result is colorful and tasty.

A Pink Taco
10250 Santa Monica Blvd Los Angeles | 310-789-1000

What:  Panuchos (Pink Tacos) 
Where:  Pink Taco
Price:  $12.95
Description:  Pink Taco holds court atop the Century City
shopping center. An eclectic mix of Mexican tradition and funky
flair dominates both the menu and the interior dŽcor. The name
"Pink Taco" comes from the restaurant's famous dish,
Panuchos, a traditional taco dish from the southeastern state of
Yucatan. The soft pink corn tortillas are filled with grilled



chicken, pinto beans, arbol salsa, pickled pink onions, and the
California classic, avocado. 

Best Vegetarian Taco
5870 Melrose Ave Los Angeles | 323-468-9345

What:  Vegetarian Taco 
Where:  Tere's Mexican Grill
Price:  $2.25
Description:  The thrill  at Tere's Mexican Grill is its made-to-
order-right-on-the-grill Vegetarian Tacos, which reflect the
savory taste of traditional Michoacan recipes. The flavorful
tacos are wrapped in freshly made tortillas. Tere's is owned by
a husband-and-wife team that whips up homemade guacamole
from only the freshest ingredients and imports Mexican Coca-
Cola sweetened with sugar cane.

Newest Taco Sensation
Varying Locations in Los Angeles | email only

What:  Korean Short Rib Tacos 
Where:  Kogi Taco Truck
Price:  $2.00 per taco
Description:  Unless you've been living under a rock, you've
heard of the Kogi Taco Truck. The truck, which posts its ever-
changing location on its Twitter page, serves tacos with a
Korean BBQ influence, and its signature dish is the Korean
Short Rib Tacos. The Kogi chefs are careful to use the best
trimmings of the short ribs, ensuring that the fat melts away on
the grill,  and they chop the meat into very small pieces. All
tacos are served with sesame-chili salsa roja, julienned
romaine lettuce, and cabbage tossed in Korean chili-soy
vinaigrette, cilantro-green onion-lime relish, crushed sesame
seeds, and sea salt. The whole shebang is garnished with a
lime wedge, an orange wedge, and a red radish wedge.

Best Seafood Options
25653 Pacific Coast Hwy Malibu | 310-456-3430

What:  Fish Taco 
Where:  Malibu Fish & Seafood
Price:  $3.75



Price:  $3.75
Description:  Famous for its unpredictable nature, the Grilled
Fish Taco at Malibu Fish & Seafood is only for the
adventurous. The grilled fish in the Malibu Fish & Seafood taco
changes daily, depending on the fresh catch of the day. One
day you might enjoy a fantastic grilled tuna taco. The next day,
you might be biting into another wonderful creation-a grilled
halibut taco. If you're a gambler, your new favorite could be just
a bite away; maybe it's salmon, maybe it's yellow tail, or maybe
it's even mahi mahi.

Best Pork Tacos
8200 W Sunset Blvd Los Angeles | 323-650-0614

What:  Al Pastor Pork Taco 
Where:  Pinches Tacos
Price:  $2.50
Description:  Pinches Tacos is a haven for all taco lovers; the
Al Pastor Taco, which includes slow-marinated pork, is
especially delicious. The high quality of the Pinches experience
relies on the restaurant's well-seasoned street-style tacos. The
tortillas are made from scratch, the meat is tender, and each
taco is topped off with spicy salsa. Bravo to the Anaya brothers
for importing their family recipe from Guadalajara, Mexico!

Best Mariachi Band With Your Taco
7408 W Sunset Blvd Los Angeles | 323-874-7924

What:  Chicken Tacos (2) 
Where:  El Compadre Restaurant
Price:  $9.50
Description:  El Compadre is known for its kicking mariachi
band, flaming margaritas, and impressive Chicken Tacos.
These tacos are perfection-the chicken is juicy, the sauces are
zesty, and the ingredients are fresh. El Compadre's chicken
tacos raise their margaritas to the traditional recipes of Old
Mexico, which won't be forgotten-not even in Hollywood, where
you can enjoy your 'rita and taco right on Sunset.

A Hole-in-the-Wall Treasure
3185 Glendale Blvd Los Angeles | 323-661-3458



What:  Potato Taco 
Where:  Tacos Villa Corona
Price:  $1.00
Description:  In a sleepy corner of Los Angeles sits a rather
small, hole-in-the-wall establishment called Tacos Villa Corona
that offers the biggest flavor in all of L.A. Tacos Villa Corona is
only open for lunch, but it's definitely worth taking that
extended lunch hour. The Potato Taco is seasoned to
perfection in the classic Mexican-American style of cuisine. If
you're more of a meat-and-potatoes type, don't worry. The
friendly service staff will make every effort to customize your
order with a smile, and Tacos Villa Corona adds potatoes to
many of their meaty dishes, including the quesadillas and
burritos. 
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