El Pollo Loco Calls for Long Overdue Recognition of Hispanic Culinary Talent with
Hispanic Heritage Month For Your Consideration Campaign
The LA Mex restaurant spotlights notable Hispanic chefs to fan the flames of representation for the community’s vital
contributions to the food and restaurant industry
COSTA MESA, Calif., Sept. 15, 2021 (GLOBE NEWSWIRE) -- In honor of National
Hispanic Heritage Month, El Pollo Loco, Inc. (“El Pollo Loco” or “Company) (Nasdaq:
LOCO), the nation’s leading fire-grilled chicken restaurant chain, is calling attention to
the disproportionate gap between the Hispanic community’s crucial contributions to
the U.S. food and restaurant industry and national recognition of Hispanic culinary
talent with the launch of its new For Your Consideration campaign, which spotlights 11
exceptional Hispanic chefs as recommended nominees for the 2022 James Beard
Awards.

El Pollo Loco: Notable Hispanic Chefs
2021

The Hispanic community is an indispensable part of America’s food scene, holding
nearly 30% of U.S. restaurant and foodservice occupations1 and accounting for nearly
23% of the country’s executive chefs2 and 18% of its restaurant owners.3 Despite this,
they have been overwhelmingly excluded from culinary conversation and recognition.
As of 2018, only 2.4% of all nominees for the James Beard Foundation’s Best Chef
and Outstanding Chef award categories have been Hispanic.4 And in California, where
Mexican food is ranked as the most popular ethnic cuisine,5 only one Mexican
restaurant was included in the Michelin Guide's 2019 list of best restaurants in the
state.6

In honor of National Hispanic Heritage Month, El Pollo
Loco is spotlighting notable Hispanic chefs to fan
the flames of representation for the community’s
vital contributions to the food and restaurant
industry.

To help turn the tide of underrepresentation of Hispanic talent and contributions, El
Pollo Loco is taking a page from the playbook of its Los Angeles hometown, where For
Your Consideration campaigns are regularly employed during awards season to
generate buzz for notable entertainment industry talent. The company is leveraging a
variety of physical and digital activations — including a full-page print ad in The New York Times — to publicly share and promote a shortlist of 11 extraordinary Hispanic chefs who deserve to be celebrated and merit consideration for the 2022 James Beard Awards. These
same chefs and their stories will also be profiled and promoted on El Pollo Loco’s social media channels.

“The Hispanic community is the backbone of the U.S. food industry, and yet, the country’s ever-growing wealth of Hispanic culinary talent
and contributions continue to be overlooked and underappreciated,” El Pollo Loco President and Chief Executive Officer Bernard Acoca
said. “Eighty percent of El Pollo Loco’s workforce is Hispanic, and we take great pride in our Mexican roots, so it feels right to pay homage
to Hispanic Heritage Month by highlighting this unacceptable disparity to elicit positive change.”
The accomplished chefs highlighted in the campaign are:












Chef Manny Barella – Denver, CO
Chef Michael Diaz de Leon - Denver, CO
Chef Danielle Duran Zecca - Los Angeles, CA
Chef Crystal Espinoza – Los Angeles, CA
Chef Christina Galtman – Los Angeles, CA
Chef Nelson German - Oakland, CA
Chef Byron Gomez - Aspen, CO
Chef Maria Mazon - Tucson, AZ
Chef Eduardo Ruiz - Los Angeles, CA
Chef Loreta Ruiz - Santa Ana, CA
Chef Angelo Sosa – San Diego, CA

In addition to the full-page print ad in The New York Times, El Pollo Loco is deploying a digital billboard truck with a route in New York City’s
Greenwich Village neighborhood, where the James Beard House is located. In July, the James Beard Foundation announced the
resumption of its annual Awards program after a two-year hiatus spurred by the COVID-19 pandemic and the organization’s decision to
revamp its Awards process to bolster diversity and inclusion. By highlighting noteworthy Hispanic culinary talent who deserve national
acclaim and recognition, El Pollo Loco hopes to meaningfully advance the Foundation’s commitment to help make the 2022 Awards a more
equitable and accurate representation of America’s restaurant industry.
El Pollo Loco is also inviting its loyal customers and fans to take part in its celebration of National Hispanic Heritage Month by tagging their
favorite chefs, cooks and restaurant owners who communicate their heritage through their love of cuisine in social media shout-outs. In
addition, the company will be spotlighting and celebrating its own Hispanic talent throughout the month and plans to launch a "More Chef

Hats" grant program that will award one lucky team member a $5,000 scholarship to help them further their culinary career.
To learn more about the campaign and join the conversation, visit @ElPolloLoco’s social channels.
About El Pollo Loco
El Pollo Loco (Nasdaq:LOCO) is the nation’s leading fire-grilled chicken restaurant with a mission to bring people together around food,
family, and culture in the communities it serves. El Pollo Loco is renowned for its handcrafted L.A. Mex food, an innovative blend of
traditional Mexican cuisine and better-for-you eating, that Los Angeles is known for. Since 1980, El Pollo Loco has successfully opened and
maintained more than 480 company-owned and franchised restaurants in Arizona, California, Nevada, Texas, Utah, and Louisiana while
remaining true to its Mexican-American heritage. El Pollo Loco continues to grow and evolve, nourishing connections to tradition, culture,
and one another through fire-grilled goodness that makes us feel like familia. For more information, visit us at ElPolloLoco.com.
Like: www.facebook.com/ElPolloLoco
Follow on Twitter: @ElPolloLoco
Follow on Instagram: @ElPolloLoco
Follow on TikTok: @ElPolloLoco
Subscribe: www.youtube.com/OfficialElPolloLoco
Join Loco Rewards: www.elpolloloco.com/rewards
Join our Team: www.elpolloloco.com/careers
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A photo accompanying this announcement is available at https://pr.globenewswire.com/FileDownloader/DownloadFile?
source=pnr&fileGuid=ff255c73-436a-4734-bb6a-936084153168
___________________________
1

https://www.bls.gov/cps/cpsaat18.htm

2 https://www.zippia.com/executive-chef-jobs/demographics/
3

https://www.zippia.com/restaurant-owner-jobs/demographics/

4 https://www.mic.com/articles/189205/the-james-beard-awards-might-be-getting-more-diverse-but-these-graphs-show-theres-a-long-way-

to-go
5

https://www.california.com/most-popular-ethnic-cuisines-california/

6 https://wearemitu.com/wearemitu/culture/michelin-guide-grants-star-to-only-one-mexican-restaurant-in-all-of-california/

