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BY ALIX WALL

ll too often, what passes for Mexican food in this country is tempered to suit American palates; it
can be hard to make out the flavors beneath all that melted cheese and sour cream. Brothers Javier
and Eddy Schmitt dreamed of bringing the high quality Mexican food they grew up eating at home to
Walnut Creek. Food that isn’t just good, but respectful of tradition. For inspiration, they turned to their
grandmother, Aurora Diaz, for her family recipes from Michoacán, Mexico. Together they opened Fuego
Tequila Grill on Locust Street. ➤
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“We have real pride in this food because we have family
ties to it,” says Eddy. “This is the food we’ve eaten since
we were born.” Eddy has consulted on numerous restaurants over the years and Javier has a background in
accounting. Their chef, Marta Lopez, is a family friend
who learned how to cook the family’s recipes directly
from Grandmother Diaz. And their grandmother, who
also lives locally, keeps a watchful eye on the place.
“She’ll come in without telling us and taste the food,
and if it’s not right, she yells at us,” says Eddy.
The brothers are equally proud of Fuego’s bar which
boasts the best tequila selection in town—stocked
with almost 100 tequilas—including one made specifically for them by Patron, and one found at only 10
restaurants in the world that goes for $1100 a shot.
Syrups and garnishes for the array of craft cocktails are
fresh squeezed and house-made. The Phoenix Fuego
Margarita—Patron Silver Tequila, fresh squeezed pineapple juice, house made sweet & sour mix from fresh
squeezed fruit, muddled habanero, topped with house
made hibiscus tea ($12.00)—is a best-seller. The Suntan Martini is made with fresh squeezed cantaloupe,
lime juice, rosemary and Stoli vodka ($10).
Must-tries on the menu include the avocado stuffed
with expertly-spiced tiger prawns and topped with a
chipotle mayo ($13.95); and an addictive mole sauce
served on a free-range chicken breast ($16.95). Hailing
from the Puebla region of Mexico, some of the ingredients in grandma’s secret mole sauce recipe include
pine nuts, sesame seeds, four types of chili peppers,
two varieties of bananas, cocoa and Mexican chocolate.
In addition to favorites like luscious carnitas and stuffed
tacos, lighter fare on the menu includes a tangy citrus
and avocado salad with pine nuts and beet cubes,
topped with wild salmon or tiger prawns ($19.95).
Much of the produce at Fuego is organic; the salmon is
wild and the beef is grass-fed. Tequila-lime marinades
and grilled meats like top-quality arrachera steak are
big showings in the quesadillas, burrito bowls and even
the nachos.
The restaurant’s wait staff of “Angels” figure prominently into the scene “adding to the atmosphere and
making sure customers have a great time,” says Eddy.
But the food is what draws people in. “When the older
generation is gone, we’ll have this food and a place we
can eat it,” says Eddy. The brothers plan to open restaurants in San Francisco and San Ramon in the coming
year. 1359 Locust Street, fuegotequilagrill.com
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