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TAQUERIA REVOLUCIÓN 
These days, the simplicity of a good 
street taco is hard to find. Who doesn’t 
enjoy grabbing a quick and flavorful 
taco? This idea is what inspired 
Taqueria Revolución’s founder Emilio 
Tamez to create a local eatery that 
specializes in authentic street tacos. 

Emilio is a San Diego native, born and 
raised in the South Bay with a passion 
for cooking. Co-owner Jeremy Sosnoff 
is a New Jersey native and grew up in 
Florida. The two joined forces over 
their shared love for cooking and 
desire to offer San Diegans the true 
flavors of Mexican street tacos.
  
The restaurant name pays homage 
to Tijuana’s infamous Boulevard 
Revolución, a renowned nightlife 
destination where tacos stands are 
found on every corner, serving up 
tasty tacos to hungry customers after 
a night out on “La Revo!” Taqueria 
Revolución brings this casual street 
taco experience to the U.S. side of the 
border while staying true to its roots. 

We sat down with Emilio to discuss 
what makes Taqueria Revolución 
stand out from the rest and what the 
future holds.

This is his story.

STANDING OUT  FROM THE CROWD
Making the best tacos in San Diego is 
what we do. The biggest difference is 
that we don’t actually sell rolled tacos 
or “Tex-Mexican” food. We sell strictly 
street tacos and we follow pretty much 
what they do in TJ. It is a very small 
menu and we exclusively use mesquite 
for our meats.

If you want to make something just 
like it is in Tijuana, you’ve got to do 
it right. It’s one of those things…you 
can’t fool people. If you grill the meat – 
which taco shops do – it has a different 
flavor. We are about 100% honoring 
the tradition of authentic TJ tacos. 
Everything is made fresh, every day. 
The cuts that I use are custom for us. 

5	TIJUANA-STYLE 
STREET TACOS

 Taqueria Revolución 
stays true to it’s 
Tijuana, Mexico 
roots with mesquite 
meats and fresh 
ingredients.
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6	NOW SERVING 
OTAY RANCH

 Flocke & Avoyer’s 
Jon Horning (right) 
with founder 
Emilio Tamez 
at Taqueria 
Revolución’s 
newest location: 
Otay Ranch Town 
Center in 
Chula Vista.

It is the same with the dough for my 
tortillas, making them unique as well.

It is important to me to offer good 
quality food and have it be economical. 
I want to make sure I’m not seen as 
another fast food option. Our food 
is healthier than fast food. We don’t 
use preservatives.  When you get 
guacamole on your taco, the avocado 
was cut fresh in the morning. Our food 
is healthy because we cook everything 
on mesquite; there is no grease.
 
COMPANY CULTURE
In my restaurants, it is very important 
to take care of my team members. Great 
employees are hard to find and, when 
you find them, you definitely want to 
keep them. When I started, I couldn’t 
afford benefits, but my goal was to be 
able to.  A year ago, I started offering 
benefits: health and life insurance. 

I believe in giving back to the 
employees because they are the ones 
who are building the company. We pay 
our employees more than the average 
wage you find at taco shops. This has 
created a very loyal base of employees 
and I am very proud of my team. 

WHAT’S NEXT
When we announced we were going 
to open in Barrio Logan, we had over 
2,000 likes and hundreds of comments 
of excitement. In fact, when we 
announced we were planning to open 
in Otay Ranch and also in Barrio Logan, 
some North County patrons were 
disappointed that we were opening so 
many locations in the South Bay. They 
were saying, “You’ve got to come up 
north!”

We’re thinking of going up north, but 
we are trying to build this as we go. 
I think we definitely bring traffic into 
retail centers. Having this kind of food 
in a shopping center or any particular 

area, helps to bring customers into the 
center.

My goal is to continue to open multiple 
locations as long as we have that 
demand. If we open locations and 
continue having customers come 
in, we’ll continue opening up new 
locations – most definitely North 
County and eventually expanding to 
LA, too. We will do our research and 
open smart.

Please come by to meet our taqueros 
and eat some great street tacos! 

For more about Taqueria Revolución, 
visit www.tacosrevo.com.
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