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CIR Column
A Californian Comfort Food

Meet California’s beloved blank slate for flavor innovation and cultural fusion..

By Alexandria Sun
Aug 2025

If there was one food to sum up the culture of California, it might be the burrito. Originating in
California’s neighbor of Mexico, the humble burrito typically consists of a tortilla wrapping a generous
filling of beans, meat, cheese, and other delicious ingredients. However, what you find in your burrito
might change depending on where you are in California.

As a simple food of filling wrapped in a tortilla, the humble burrito is easy to make and modify,
inviting people to fill it with the flavors of their heritage culture. In addition to the two primary styles
of burrito from Northern and Southern California, innovative burritos served around the state are
popular forms of fusion food that reflect the state’s vibrant mix of cultures and deep ties to Mexico.

“ San Diego Los Angeles San Francisco
é Carne Asada Burrito Sushi Burrito Mission Style Burrito

My hometown of San Diego LA’s Japanese-American Named after the Mission
has a signature burrito that community shines through District where it was created,
puts meat in the spotlight this fusion food, which wraps the Mission Style Burrito is
with only the use of carne elements of Japanese cuisine stuffed with carne asada,
asada and few toppings. This into the burrito shape. whole beans, rice, and sour
minimalistic burrito has many  Fillings include raw tuna, cream. This “super burrito”
local fans. salmon, tempura, and other requires a foil wrapping to
common sushi ingredients. prevent bursting!

Ask Alex!

Q. How do you incorporate burritos into your daily life?

A. | often make burritos with a variety of ingredients, including
leftovers from last night’s dinner, and bring them with me on hikes
or climbs. They’re filling, nutritious, and easy to pack!

| Q. What are your favorite ingredients to put in burritos?
' A. Pickles are my favorite for flavor balance and dynamic contrast!




