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4th Quarter 2018

 “VISTA L.A.” MAGAZINE SHOW

Show: VIS #0718 ABC7 “Vista L.A.” Magazine show 
Air Date: 12/15/18 and 12/29/18
Length: 30 minutes
Origin: Local 
Type: Public Affairs and Informational 

Vista L.A. Host: Jovana Lara 
The show’s theme: Celebration of Cultural Food 

NIXON CHOPS & WHISKEY 
"My mom is Mexican, my dad is Japanese. I was raised in a household that tempura and tortillas were 
on the same table," Executive Chef Katsuji Tanabe said. "Where soy sauce and salsa were a marriage."

Born and raised in the heart of Mexico, Chef Tanabe has worked inside L.A.'s most acclaimed kitchens, 
from New York and Chicago to Vegas. He rose to fame when he appeared on Top Chef during season 12 
in 2014. And now, with a handful of restaurants under his ownership in the country, he's opened Nixon 
Chops & Whiskey, an upscale steakhouse in the city of Whittier.

"It's fun dining, not fine dining," General Manager, Lucy Zuzuarregui said. "We try to create that L.A. vibe 
here for our guests that live here in the local area." A fun atmosphere combined with delicious food has 
created a buzz in the small town of Whittier. Chef Tanabe says guests are thankful and excited about the 
rustic chophouse in the neighborhood. Nixon Chops & Whiskey serves Mexican appetizers, like ceviche 
and chicharrones, but the main house specialties are the quality meats, like rib eye and porterhouse 
steaks.

TODO VERDE
Jocelyn Ramirez is a chef on a mission with her catering company, Todo Verde, encouraging Los Angeles 
communities to eat healthier versions of their favorite dishes. The idea first began at home when 
Jocelyn and her family were dealing with some health issues. Jocelyn started to make small changes to 
her diet and learn about veganism. Then, her family not only enjoyed the meals and smoothies Jocelyn 
was creating, but they also began to see the health benefits in their own lives. That was three years ago, 
now she runs Todo Verde out of a shared cooking space, Craft Kitchen, in the Arts District in DTLA.
The company, which has an all-female staff, hosts private and public catering events, food 
demonstrations, and educational cooking classes. Ramirez' created the menu to reflect her upbringing, 
but added healthier food elements, plant-based options, to the recipes. The dishes maintain their 
delicious flavors, but include more nutritious value, such as with her unique creation of ceviche and 
mole.
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HERBAL APOTHECARY
Growing up in an often chaotic environment, Rose Portillo found comfort outside in her home garden.

Whether it was gardening or simply the flowers, Portillo always felt connected to things of the earth, 
especially home-grown food. Today, she's made a lifestyle and business from her childhood passions. 
She's a health-conscious chef who loves teaching others to make better food choices and how to 
embrace plant-based diet through nutritious foods. She creates parfaits, yogurts and snacks, then Chef 
Portillo sells these items and more at several Farmer's Markets held at hospitals throughout town. She 
feels that if people eat better, then they feel better and will treat people better.

OTOÑO 
On Figueroa in Highland Park, Otoño is a new restaurant from Owner/Chef Teresa Montaño. The menu 
is Spanish-inspired menu with market-driven mains. Montaño set out to offer classic Spanish dishes, but 
also draws on her own culinary creativity and palette that's reflected in the menu. The paella served 
here is the house gem, a specialty must-have. Montaño traveled throughout Valencia, Spain studying 
the art of paella, bringing those rich flavors to life at Otoño.

MASATACO 
Located in Whittier, Masataco has gained a lot of attention in the community by creating a unique menu 
of vegan Mexican food, along with a small menu of non-vegan dishes. Their tortillas are all handmade 
with homemade masa that's infused with organic flavors like spinach, kale, carrots, ginger, garlic and 
roasted beets. They also make traditional Mexican tacos in both vegan and non-vegan versions. The 
recipe for the success of the new business has been to primarily offer customers a large vegan selection 
of delicious foods, says Owner/Chef David Fuertes.

LA FONDA 
If you're looking for a fun night out with delicious traditional Mexican food and incredible world-class 
mariachi, then La Fonda in Los Angeles is the place to visit. The legendary La Fonda is the world's first 
mariachi dinner theater, which opened in 1969. The sole purpose was to offer audiences and L.A. 
residents a look into Mexican culture through music, powerful performances and food.

VELMA’S CAFÉ 
It's cute, new and delicious! Velma's Cafe is a new, cozy Mexican restaurant in South Gate getting lots of 
attention from residents.

"I grew up in South Gate, it's very special to me," Owner/Chef Anthony La Prieta said. "We wanted to 
create something for the community where they wouldn't have to drive too far, like Pasadena or 
Hollywood, to get good quality food."

Velma's Cafe serves traditional Mexican restaurant, but with a modern twist. They also serve yummy 
vegan dishes and incredible-tasting desserts.

CHURROHOLIC 
When it comes to food trends, we like to keep you in the loop, so we discovered a place that creates 
warm, crispy churros in the shape of a loop. We visited Churroholic in South Gate where the treats have 
become all the buzz. Each churro loop is made by hand with fresh dough, sprinkled with your choice of 
toppings and complimented with a scoop of ice cream. It's a great place to fill your sugary cravings, but 
also perfect to get some fun foodie pics.


