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Interview with Nina’s Taco owners Jesús and Nina Muñoz, interviewed by Javi Lopez

The purpose [of today’s discussion] is to try to gain more interest from the community about the 
projects [the DeKalb County History Center’s exhibit, ‘Food: Gathering Around the Table”]. So we're 
going to start with the origins, where did everything begin? Where are you from and what memories 
do you have of wanting to start a restaurant, of opening a restaurant, and things like that?

Good afternoon, my name is Jesús Muñoz, she is Nina, and our Mexican food story began in 2015. We're 
almost at 10 years since we started our business. We started with a small truck, a blue truck, and a small 
tent. That's how we started with Nina’s Tacos.

We are originally from Oaxaca, from the State of Oaxaca. Yes, yes, very hot there too, yes, truly, and 
well, thank God it has worked for us, right? We're still standing with the Nina’s Tacos business. Our story 
is that we started with a small business that we never thought would expand, right? We're not as big as 
other businesses, but we continue our tradition of making better food, of offering authentic dishes from 
Oaxaca, where we're from. Yes, that's what we like to do, more than anything, and we're still here with 
Nina’s Tacos business.

Yes, yes, I remember, I too am an immigrant here in the county. That's how I came. First, my family 
came to Chicago and then we ended up in Sycamore, but I remember when I was young, well, I'm still 
young, but younger then. I still had the trailer and well, it's very, very cool to see how the business has 
grown to where we are now - very inspiring.

So why did you choose as a family to come here, what did you like about it, what made you think this 
would be a good home for your family, for a business?

We arrived in Chicago around 2000, more or less 2002 we arrived in Chicago. I was also working in 
Mexican food for a very, very long time. One day I went to look for extra work and found a place there in 
Chicago that had a relative who is the owner. He was the owner of Taxco, Jesús Romero. He was looking 
for a cook. He called me one day and said he needed a cook for his business.  I came to work with him 
for almost 2 to 3 years. From there came the idea that I shared with my wife, to have our own business 
because more than anything, we wanted to sell our food. And she also really likes working and she likes 
cooking too. And well, yes, that's how we came here, it seems that fate brought us here. I like to think 
too that God creates our path, establishes our steps.

Have you always had the idea of wanting to have a restaurant, or did that idea come later?

Well, since I always liked working in the kitchen, we always had that idea. We talked that someday we 
would get there. We wanted to have a restaurant even when we had no money and we were looking for 
a restaurant, but it was like a dream for us. Yes, a dream that very few people achieve, manage to 
achieve. And truly yes, it's a little sad when one starts because you never know if you're going to stay or 
if you're going to go. Or if the business is going to go down because you leave everything. I left my job, 
when I started with my trailer I said, I'm going to focus, we're going to focus on the Nina’s Tacos 
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business. If this works, I stay, if not I go. But at that time, since there weren't many food trailers - now 
there are - but we were among the first Mexican food trailers here, and that's how we came to have this 
business.

Would you like to describe more about those first steps in establishing the business? And describe the 
uncertainty that goes with opening a new business. 

I believe that all dreams can be achieved if one sets their mind to something. We, more than anything, 
are people who had nothing. Just nothing - we didn't have money, and even so, we took on the work. 
Not to make a lot of money, but more to have a job for us, yes. But in our hard work, we were given the 
opportunity to grow, to continue here. The difficult thing is not starting the business. The most difficult 
thing about a business is staying in business. Yes, because sometimes you have good seasons, and also 
bad seasons, and this is difficult. It's a little difficult, yes, but, people love the place.

So how has your culture impacted your ways of cooking, your dishes, and your cooking in general?

Well, we are from the State of Oaxaca. There is a lot of authentic traditional Mexican food, for example, 
mole. The authentic mole comes from Oaxaca, also the banana leaf tamales also come from there, the 
tlayudas [a traditional Oaxaca cuisine consisting of a large, thin, crunchy, partially tried or toasted tortilla 
with a spread of refried beans, letter/cabbage, avocado, meat, Oaxaca cheese and salsa] which are 
called large tortillas. We try to make it similar to how it is there [in Mexico], though it will never be 
exactly the same, right? But we bring that tradition here to make it as authentic as possible. More than 
anything, we try to make the food as authentic as possible because sometimes many people like to try 
the traditional. Yes, like tacos? A long time ago, Americans almost didn't like to eat onions, and we 
brought tacos here in the most authentic way. And the white people liked them, everyone did, right? 
The whole community.

Yes, would you say that's your most popular dish among people. And what's your favorite dish 
personally? 

Well, personally, I really like inventing dishes. I spend a week occasionally having different dishes, like 
right now we have pozole and people are liking the pozole [a traditional Mexican stew or soup with 
hominy, meat, and warm spices. Then it is topped with lettuce/cabbage, radishes, onion, avocado, salsa 
or limes] , sometimes we make menudo [a traditional, hearty, spicy Mexican soup with a red chili base 
featuring tripe, onions, hominy, and chili powder]. The broths, I like the broths more and I also like 
burritos too. Yes, the burritos and here many people like, well, more than anything, tacos and burritos. 
They really love that.

What would you say is the best part of having the business? What fills your heart? What do you like 
about the food business? 

For us, personally, I think that if you like something, you do it from the heart. You like to do your work 
well. That's what makes us ensure the food turns out well, the seasoning - always doing things as they 
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should be done. Restaurant owners, food owners, know that if you don't have a deep passion for what 
you do, well eventually you get tired, right?

Can you tell about your moments in your business, difficult moments and also good moments, like 
points that have marked the path, like changing from the trailer to a physical place?

Yes, in 2017 Nina Tacos was about to disappear because we were renting a place where we were living. 
Our contract ended and we couldn't find a place to move to. We had nothing. The owner said this is just 
for this month, there won't be another extension. I always trust that God is always with you - in good 
times and bad, and when you need it most, someone will always help you. If you're a good person, then 
someone will help you in your life. And that's how we got the opportunity to come here to this place and 
the taqueria.

I don't know about rich people because they work differently, but for us what I find is that business is 
like a rose, it's very beautiful, right? Yes, but it also has thorns. What does that mean? There are good 
times, there are bad times, sometimes when you're in business, sometimes you lose many friendships, 
you lose many friends. You end up alone. You make new friendships. And sometimes people look for 
ways to burn you, to hurt you just so you don't move forward. Yes, but for us, we always trust God a lot 
with our businesses. We put everything in his hands and what will happen will happen. And that's why 
we're still here.

Yes, that's a very good analogy. It's very true. Back in my hometown, in Moroleón, [Mexico] there's a 
business that my mom really likes - it’s a seafood place and every time we go on vacation. I really like 
going there to eat. Recently they had a similar situation where they were renting, but the owners 
wanted to rent to someone else. The building’s owners gave the restaurant a date when they would 
have to leave. Sadly, the restaurant owners personalized the space how they wanted it - it was a 
seafood place with a sea theme. They had many beautiful details there. I was glad to know that two 
or three years later they found a new place and reopened the business. But yes, clearly there are 
great difficulties that happen, and you don't know how you're going to move forward, but people 
support what they like.

Do you have any future projects?

Well, for the moment we can't predict, right. What can we do tomorrow? Maybe expand to another 
bigger place, but it's a project that we're still considering. For now, well, we have delicious tacos here, in 
a small but very authentic, very traditional place. Yes, as you said, for about a decade, people have 
enjoyed our food a lot.

 Do you want to tell us also about how your family participates in the business? 

Yes, well, this is a family business. It's a small, local business. My kids started there - they learned to 
work there, how to attend to customers. We even have a son who is a cook too and my wife too, it's a 
family business. We all work there, there are five of us. We're all in that place. So the little money that 
we make, well it also stays in the family, because we're united in this.
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For people who don't know what Nina’s Tacos are and where can they find you?  And what can they 
expect from your service? Yes, from the menu and everything, 

Everyone here knows each other, yes, but well we try to do the best we can. The best. We try to cook 
the freshest, fresh, small menu. I don't have a big menu because I prefer to have a small menu so that 
everything sells and is fresher, better quality.

Yes, yes, anything else to say to whoever is listening or watching from the DeKalb County population 
here? 

Yes, we invite you to come visit us. And try our food, the people who haven't come to visit yet. We're 
located at 122 Page Street [in Sycamore] and come visit us to try the food and we try to make it as 
authentic as possible.

Yes, yes, of course, yes, well, thank you very much for the time today. This is a new project that we're 
doing with [the History Center] - to have these interviews with restaurants in the area. Thank you very 
much for starting with us. We hope it will be successful, and that people enjoy it.

Yes, my advice for everyone who is listening - Everything is possible when you set your mind to it and 
want to fight for something. To do good things in life, everything is possible. We started from the very 
bottom with this business and with no money. It is possible, well we had exact money and the blue 
trailer cost like $4,500. That's how we started, we never thought we would have so many customers.

After the Blue Trailer we had some savings, which was all we had. We got the opportunity to find a 
trailer, a trailer that was bigger. It was bigger and it was enclosed and that's why we could buy it. We 
started working there. Then this opportunity for the taqueria came up, and it was what we wanted. We 
wanted something small, something we could pay for, something to work better there, to open every 
day of the year without closing and opening. Then we got the opportunity to find this place where we 
are now. And that's how we are here, and we would like to have something bigger, but likewise only 
time will tell, only God and time will tell when that opportunity will come.

The good thing is that for now people love it. Thank God we have a place to work and that's what one 
wants most, well, to work. Yes, well thank you very much for accepting to come to the interview and 
well, hopefully in the future or something we can do another episode or something like that Well thank 
you very much to everyone who is listening and thank you for being here with me. Yes, thank you very 
much for taking me into account and thank you for inviting us to this audience, right? For us it was a 
pleasure to come talk for a while about our history. I hope it helps other people or in school.

The [History Center] is going to use it for everything. Yes, here they're going to put it on social media 
and here at the museum. Here the purpose of the Center is that they want to inspire curiosity in the 
County, for people to learn about the history of this place, whether very old or how they arrived, how 
this place came to be what it is and well yes. They knew that I spoke Spanish well, so they want to 
start interviews with restaurant owners and if they wanted to participate and help them do that.
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It's good that they invited us, well, because this well is a small family business. Other [restaurants] are 
big businesses, well they already start like with inheritance and all that. We didn't receive any 
inheritance, we alone struggled. We alone worked hard to achieve what we have achieved now. We 
have a food truck and a food trailer and all that came thanks to work. Yes, when we started well from 
zero you could say without expecting anything. We just wanted to work and the only thing we expected 
was well to cover household expenses, right? And that was all. We never thought that the business 
would rise like it did.

Very beautiful, very interesting. Yes, yes, many start already with inheritance or when they join with or 
with partners. There are already people who start with big, big businesses already with partners, but not 
us, we started alone. More than anything we wanted to sell to sell corn on the cob or fruit in those carts. 
I really like gazpacho. I always had that dream to have to have my little cart - like from Chicago, selling 
corn on the cob and fruit, that's what I wanted to sell. But we went twice, I think, to get the permits. 
[But we didn’t qualify] because we needed a restaurant that could sponsor us. And at that time, we 
didn't know anyone who could help us. Well later, when luck comes, it comes and suddenly we thought 
about doing it again.

Then that little trailer came up, it was within our reach, and so we said we have to start there. We knew 
the owner of Three Burritos [which was a big help]. We bought the trailer, passed the inspection and the 
Three Burritos restaurant provided the signature to help us. With their support that's how we started, 
and how we got to where we are now - we have a small fixed location where you can find us every day 
of the year, yes. 

Thank you. 


