








People say it’s always good to hear from others,
especially if you’re running a business or if you
are at the forefront of one of the few bilingual
magagzines at your university. But | never under
stood its real significance until a student at the
University of Texas at El Paso approached me
and said: “; Y por qué tanto inglés?” | still remem
ber the day as if someone had woken me up
from my English dreams.

Agradezco infinitamente a esta persona que me
topé en una de las veces que promocionamos la
revista por el campus. Me ha abierto los ojos al
darme cuenta de que he estado enforzando el
inglés en una publicacion bilingtie. (No me pre
guntes por qué que ni yo me entiendo).

Para este fin, la edicién de Primavera 2020 de
Minero Magazine esté llena de sorpresas que
esperamos le emocionen al lector tanto como

a nosotros. La primera se trata de la historia de
la llegada del burrito mexicano, anglosajon, y
demas. La escritora Brandy Ruiz indaga sobre
el origen de esta comida de tradicién mexicana,
yendo a Burritos Crisostomo, Chipotle, y hasta
Villa Ahumada para enterarse de la crénica del
burrito.

BURRITOS ON THE BORDER:
THE EXPEDITION

especial consideracion a los peligros adicionales
que existen para los profesionistas de la infor
macioén en una comunidad internacional como la
frontera de El Paso-Ciudad Juarez.

Ademas, Jacqueline también trabajé en una his
toria sobre la moda de los Pachucos, rastreando
el origen de los zoot suits hasta su imagen de or
gullo chicano e identidad latina que ha ido evolu
cionando a lo largo de los afios, demostrando asi
que el calo, el espiritu de la raza y el chicanismo
no se han ido y estan para quedarse.

Finalmente, el escritor Antonio Villasefior-Baca
se enfoca en la comunidad estudiantil de UTEP y
reporta sobre los diferentes medios de transporte
que se pueden ver en el campus. Las tendencias
en patinetas, lo conveniente de una bicicleta, lo
caro de un permiso de estacionamiento y hasta
la invasion de e-scooters de Glide son algunos
de los medios de transporte que Antonio explora.

Una vez més, esta edicion honra el trabajo ar
duo de varias personas, en especial Veronica
Gonzalez, por su apoyo incondicional y sus
palabras de motivacion cada que el equipo
editorial se sentia que no podia més, Antonio
Villasefior. por su iniciativa empedernida

Cabe mencionar la creatividad y el riguroso
esfuerzo de cada una de las personas que tra
bajaron en la portada de esta edicion. El nivel de
vision artistica que vi en esa cocina me hizo con
fiar en el talento de cada uno de ustedes. Gra-
cias #familiaMinero por poner su grano de arena
para terminar una de las paginas mas valiosas
de la revista a pesar de la presion puesta en la
Ultima semana de trabajo. No puedo estar mas
contenta con los resultados obtenidos y ese dia
se quedara conmigo como uno de los momentos
mas euféricos de mi vida.

A nuestros lectores, esperamos que esta edicion
aporte a su vida tanto como lo ha hecho con las
nuestras. jGracias por su interés!

FROM PACHUCOS TO CHOLOS:
CHICANO PRIDE AS IDENTITY

AVENTURAS DENTRO DE UTEP:
DIFERENTES MANERAS DE
TRANSPORTARSE EN EL CAMPUS

EL ALTO PRECIO DEL
PERIODISMO EN LA
FRONTERA
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The warmth of the folded flour tortilla
seeped into the skin on his fingertips.
Like a marshmallow, any tiny bit of
pressure created a small U-shaped
dent on the edges. Manuel Rodriguez,
a native El Pasoan for over 18 years
moved to San Antonio in the year of
2018 and now attends St. Mary’s Uni
versity. He consumed the meal slowly,
in a way that kept him on the edge of
his seat—it never led him to assume
that he would lose his tooth.

“l was probably around 4 or 5 when

it happened,” Rodriguez says. “| was
going through that time where you start
losing teeth and it just so happened that
biting into a burrito would make it finally
fall out.”

The burrito Rodriguez described was
small-less than half an arm’s length.

“I've moved now and here they call it

something else. They’re called break
fast tacos here in San Antonio,” Rodri
guez says.

He recalled his mother making multiple
sets of burritos and packing them in
containers for his father who worked in
construction.

“He needed to eat lunch and the easiest
way to give him a good meal was for
my mom to make him a burrito,” Ro
driguez says. “She’d put beans some
times, maybe beef, anything really and
then it got to the point where she start
ed making them for everyone that my

dad worked with.”
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The list goes on: beans, cheese, let
tuce, avocado, and even rice—the
amount of ingredients that a burrito
can encompass is limitless. Burritos
are often associated in America with
big name restaurants such as Chipotle:
Mexican Grill, which specializes in tacos
and Mission-style burritos. It’s simple
to make and simple to order: pick your
choice of meat, beans or rice, roll it up
inside of a flour tortilla and fold it at the
ends. Whereas in México, in places
like the sister cities, the burrito may be
associated with more close-to-home
restaurants like Burritos Crisostomo.

“We know that burritos were invented in
Juarez back in the day when they were
laying down the train tracks. They would
send a donkey with a basket on each
side and they were trying to make tacos
bigger. The substitution of a corn tortilla
proved to not be very elastic, so they
switched corn to flour,” says manager
and owner Luis Padilla of local Burritos
Crisostomo restaurants.

Traditionally, he says, burritos are
made with a hand-rolled tortilla on the
spot, “always.” Then, refried beans and
a guisado. A guisado, which roughly
translates to stew, is typically home
made with a combination of ingredients
involved.

“There’s a big difference between a
guisado and a single ingredient,” Padilla
says. “When you go to Chipotle, you're
getting ingredients inside your burrito.
That’s a plain carne asada, a plain
barbacoa, a plain chicken burrito. It’s
just that one ingredient inside your flour
tortilla.”

Burritos Crisostomo first opened its

doors in 1979 under the name: Burrito
de Oro (Golden Burrito). The business,
which started in Ciudad Juéarez, then
expanded after selling more than 1000
burritos during opening weekend.

“We grew up with burritos. The first
thing that | remember was that dad
would take us to one of the shops and
he would sit me and my brother on the
counter and he would let us pick what
we wanted to put inside of our tortilla
and we would always pick the weenie,
the hot dog,” Padilla says. “I have really
good memories of going to our own
shop when it started.”

But, according to America’s first Taco
Editor, José R. Ralat, just because it
looks like a burrito doesn’t mean you
call it one. Recently, The New Yorker
published an article about Ralat be
cause he made a claim that a burrito is
just a taco, with the statement bringing
attention to Tex-Mex cuisine.

“l was reading up reference material
that was available in Spanish and the
Spanish language books cataloged
burritos, or what they called ‘burritas,’
as tacos. It wasn’t me, | just happened
to agree with these people who have
been doing this a lot longer than |
have,” Ralat says. “They explain that,
yes, burritos are large, folded tortillas,
but they are still tacos,” Ralat says in
The New Yorker article.

To understand Ralat’s reasoning, we
must first understand the history of the
burrito and its ingredients. The first
appearance of the word “burrito” in
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America appeared in the newspaper
Los Angeles Times in 1958. Since then,
the burrito’s presence in America has
been most noticeable in chain restau
rants like Chipotle, yet the origins of the
warmly wrapped culprit seem to be lost
in history.

Some may be able to recall events like
the flight of the NASA Discovery space
shuttle, but, not many know of astronaut
Danny Olivas. Olivas, who was raised in
El Paso, was asked on the morning of
Sept. 8th, 2019 to make the Discovery
crew breakfast burritos. Olivas and his
fellow crew member, Jose Hernandez,
came together and cooked the folded
meals for the crew, but, this was not the
first time that a burrito orbited the Earth
in the Space Station. Olivas had put
together a large batch on his previous
mission two years before.

In fact, according to Gustavo Arellano’s
book “Taco USA: How Mexican Food
Conquered America, a historical recol
lection of Mexican food throughout his
tory,” NASA had used tortillas for astro
nauts as early as 1985, when Rodolfo
Neri Vela, a Mexican scientist, request
ed a pack as part of his food provisions
to make tacos. The tortilla itself is a
versatile staple in Mexican food being
used for burritos, tacos, enchiladas,
flautas, and so much more.

To make a burrito, it begins with the
staple ingredient: tortillas. The first ap
pearances of tortilla recipes were seen

% D)) v

scattered throughout American cook
books in the 1890s, mostly written down
by non-Mexicans, according to Arellano.
But, it wasn’t until 1899 when the first
ever masa-mill was opened in America
and after that moment, according to
Arellano, “the American tortilla industry
changed.”

Food items like Fritos, chain restau
rants like Taco Bell, and companies like
Disney soon after began to adopt the
meal and morphed it into whatever they
wished.

The exact timeline of the burrito up
bringing is hard to pinpoint, but accord
ing to some theories posted by a Vox
article titled “How the Burrito Conquered
America,” it was created some time in
the 19th century as recorded in Mexican
dictionaries during that time.

The burrito itself has been nationally
available since the 1960s and accord
ing to Arellano, they have existed in the
borderlands since the 1920s. No one
truly knows why or who invented the
burrito but, the Vox article lists some
theories:

N e
Sonora, a northwestern Mexican state,
holds that the Sonora people invented
the burrito because it was easy to travel
with. The diminutive of burro is burrito,
or little donkey, leading some research
ers to believe that the full name “burrito”
is derivative from the idea that the name

may have come from its role as a side
kick to the donkey.

A story rooted in 1910 Chihuahua
during the Mexican revolution depicts a
man named Juan Méndez who wrapped
his food in a flour tortilla. He then
proceeded to take the wrapped concoc
tion with him on his small donkey.
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In the 1940s, a street vendor portioned
food to serve school children and in the
process the word ‘burritos’ was formed

and used as a way to call the kids dim
witted.
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In the 20th century, burritos began to
appear in the United States due to
mass populations of Mexican citizens
migrating to the U.S. for the Bracero
Program. Migrant workers and farm
laborers in the 1940s would be handed
burritos in masse as it was an easy
meal to make. According to Arellano,
most braceros weren’t familiar with burri
tos and it quickly became an object of
scorn as the folded flour tortillas given
contained only beans and occasionally
cheese given in pairs to each person
for their lunch. Arellano also states
Mexican students from the 1950s to
the 1960s were shamed by their peers
for consuming the lunch item at school.
Nonetheless, Americans eventually
grew to love the burrito and the folded
delicacy found a home in Southem Cali
fomnia.

The meal itself quickly became a staple
in Los Angeles’ catering truck scene

in the 1950s. Okinawan immigrant
Sakai “Jimmy” Sueyoshi created the
“Oki-Dog”: two hot dogs, chili, cheddar
cheese, pastrami, and grilled onions
wrapped in a flour tortilla and grilled
them to serve to hungry youth from a
hot-dog stand.

This led the way to the invention of the
Mission-styles burrito: salsa, corn, meat
and an unnumbered amount of other
ingredients encompassed in a large
flour tortilla. By 1990, according to John
Roehmer’s book “Cylindrical God,”
more than a hundred Latino restaurants
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Alberto Aldama, burrito maker at
Villa Ahumada.
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opened, with almost all of them serving
burritos.

The popularity of the food item reached
as far as the White House. Former
President Richard Nixon brought popu
lar Mexican cuisines to the White House
after the 1960 election, as reported in
G. Scott Thomas' biography “A New
World To Be Won: John Kennedy, Rich
ard Nixon, and the Tumultuous Year

of 1960.” Burritos then began to make
their move into the fast food industry.

The introduction of the Mission burrito
to non-Mexicans didn’t bloom until the
late 1980s, when Arellano describes
that a new wave of “young, mostly white
professionals” moved into the barrios

of San Francisco. One of these young
immigrants was the founder of Chipotle,
Steve Ells.

The birth of Chipotle: Mexican Girill in
1993 solely relied on the burrito and
had a quick rise due to its popularity,
yet, the franchise held humble begin
nings. According to Arellano, Ells’ first
burrito was from a Denver street-burrito
vender, but he still remembers when
he visited the Mission to try its famous
burritos for the first time.

“I unwrapped it completely from the foil,
and my friend said, ‘no, no, wrap it back
up,” says Ells quoted from Arellano’s
book. “For me, forever, a burrito was
from a plate and smothered in green

v Y

chile. This was something completely
different. It was delicious. And | started
to eat them often.”

According to the Vox article, since its
creation, Chipotle has grown to more
than 1,700 locations.

Overall, the burrito has a long history
rooted in Mexican culture but, the ques
tion still stands: does the burrito qualify
as a taco?

Ralat, whose online blog “Taco Trail”
highlights the different variations of ta
cos throughout Texas, describes how a
taco takes different shapes, sizes, and
forms, making the term versatile in use.

“In Mexico City, tacos al pastor generally
come rolled. Not everyone does it, but
it’s not unusual. | was in Brownsville

in February and | had some tacos al
pastor, tiny little thing, rolled, and it had
waxpaper around it so it looked like su
shi and at the Brownsville supermarket,
they serve super tacos filled with barba
coa with flour tortillas, rolled and sealed
on both ends and they are an arm’s
length. The terms are interchangeable,”
Ralat says.

Yet, in cities along the border such as
El Paso-Cd. Juarez, the individuality
of a taco exists separately from the
burrito. In fact, Alberto Aldama, a Villa
Ahumada business owner and burrito
maker, stands by the argument that




“Many times, many people

from Colorado and
California come and they’ve
waited to come to Villa
Ahumada to eat burritos and
eat quesadillas, it’s the tradi
tion,”says Alberto
Aldama, burrito maker
at Villa Ahumada.

Lo caliente de una tortilla de harina
doblada manch¢ la piel de sus dedos.
Como un bombén, cualquier presion
cre6 una abolladura formada como la
letra “U” en las orillas. Manuel Rodri
guez, nativo de El Paso para casi 18
afos, se mudo6 a San Antonio en el
2018 y ahora va a la Universidad de St.
Mary’s. El consumi6 su burrito lenta
mente, de una manera que lo tenia en
la orilla de su asiento—nunca le hizo
pensar que iba perder su diente.

Los burritos han sido una constante en
la vida de Rodriguez, recordando que
hasta comia burritos cuando tenia cua
tro o cinco afos para que se le cayeran
los dientes. Lo que cambia, él noto, son
los nombres de los burritos dependiendo
de en donde se esté. A los platos que
él conocia y disfrutaba en las mafanas
como burritos, les dicen tacos de de
sayuno en San Antonio, donde él vive
ahora.

No se necesita ser de la frontera como
Rodriguez ni vivir en México para sa
ber que lo divertido de los burritos es

su variedad de ingredientes, haciendo
que un solo plato se convierta en un
mundo de posibilidades. Y mas, si los
nombres, ingredientes, y estilo de hacer

burritos pueden llegar a ser parte de la
cultura de un lugar.

Los burritos son frecuentemente aso
ciados con cadenas como Chipotle:
Mexican Grill, especializando en “Mis
sion Style burritos”, que consisten de in
gredientes variados vy tortilla de harina.
Mientras tanto, en México y en Ciudad
Juarez hasta la ciudad hermana de El
Paso, los burritos son mas relacionados
con lugares como Burritos Crisostomo.

Luis Padilla, gerente y duefio de Burri
tos Crisostomo, explica que los burritos
fueron creados en Cd. Juarez donde
se mandaban burros con canastas de
cada lado, tratando de hacer cada burri
to més grande.

La sustitucion a tortillas de maiz por tor
tillas de harina resulté en un burrito méas
practico, ya que el tamafio de la tortilla
de harina es mas grande y puedes
comer con mas facilidad.Ya sinbnimo
con restaurantes como Taco Bell y
Chipotle, la definicion del burrito y sus
ingredientes varian con cada persona.

La palabra “burrito” no aparecié en
los Estados Unidos hasta 1958 en el
periédico The Angeles Times. Pero

después de 60 afios, todavia no esta
muy claro qué es exactamente un burrito,
la diferencia entre un burrito y un taco,
y el origen mismo de un burrito.

Hay varias teorias para todas estas
preguntas, incluyendo la llegada del
burrito con la poblacion de trabajadores
migrantes del Programa Bracero.

Segun Gustavo Arellano en su libro
“Taco USA: Como la Comida Mexicana
Conquisté América”, los braceros lle
garon a odiar los burritos porque fue la
Unica comida que les daban en el siglo
XX. El también dice que los estudiantes
mexicanos de los ‘50s y ‘60s recibian
burlas por comer burritos.

Sin embargo, el éxito de los burritos
ha sido tal que han llegado mas alla
del planeta Tierra gracias al astronauta
Danny Olivas, quien nacié en El Paso
y prepard unos burritos para su equipo
durante una expedicion al espacio. Y
no fue la primera vez que las tortillas
orbitaban el planeta. Segun Arellano,
la NASA utiliz6 tortillas en 1985 cuando
Rodolfo Neri Vela, un cientifico mexi
cano, pidi6 ingredientes para hacerse
unos tacos.
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