
BIG LOVE  
AND A BURRITO: 
This is how we roll 

H E A L T H Y  M E X I C A N  K I T C H E N



Welcome to the crew. 
We are stoked to have you 
as part of our beautiful,  
passionate, insanely 
delicious family. 

JB IN THE PARKING LOT OF MEXICALI 

ROSE BURNING HIS WORK CLOTHES 

UPON FINISHING CONSTRUCTION, 1976 



IT ALL STARTs 
WITH FAMILY
THE MEXICALI FRESH STORY 
GOES BACK – WAY BACK – ALL 
THE WAY BACK TO A COOL LITTLE 
SKI TOWN IN OREGON. 

Big John the owner of Mexicali Rose met Cindy 
who was working a third job to provide for her 
two little boys. They got married and grew the 
business to the award winning “Best Mexican 
Restaurant” in the Pacific Northwest (Oregon, 
Idaho and Washington) many years over. The 
little boys - Tyler and Conor - grew up with 
Mexicali in their blood. They washed pots they 
could fit in and slept on the benches while John 
and Cindy worked. Fast forward some 30 odd 
years. This entrepreneurial family landed in 
NZ with a dream. To serve up the best eating 
experience our little country has ever tasted 
and they are, one taco at a time. 

FOUNDERS JOHN AND CINDY BUELL DURING 

CONSTRUCTION OF BAJA NORTE IN 1991



What we do is all 
about the people. 
When someone comes 
to Mexicali Fresh we 
want them to feel 
like they have just 
arrived home and we 
have been waiting 
for them to arrive. 

CINDY AND JB AT CARLOS & 

CHARLIES CANTINA , SINALOA 

MEXICO



Mexicali Magic 
is so much more 
than the basics
Make eye contact, smile, say hello, be 
enthusiastic, be clean – hair back, clean nails, 
clean top – people aren’t going to feel any kind 
of awesome if you make them feel dirty. 

These are the basics but to be truly awesome 
you have to give so much more…

People love to feel loved and it’s really easy to 
do – just acknowledge and remember them. 

SAY HELLO, ASK THEM HOW  
THEIR DAY IS GOING – IF IT’S 
GREAT, SAY “GREAT!” IF ITS 
SUCKS, SAY “DUDE THAT SUCKS, 
HAVE A BURRITO - BURRITOS 
MAKE EVERYTHING BETTER!” 

Curve ballers 
REMEMBER WHAT YOUR 
REGULARS ORDER AND ANY 
FOOD ALLERGIES OR WEIRD 
REQUESTS THEY HAVE LIKE, 
“THE DAIRY-FREE, GLUTEN-FREE, 
LIKES HIS TACO INSIDE-OUT 
GUY!” WE ALSO REALLY  
LOOK AFTER OUR HARDCORE 
VEGAN FRIENDS. 

These guys don’t venture out to eat much 
because their diet is so strict. If an animal lover 
walks through the door – show your respect – 
use the gloves and make sure nothing with eyes 
wanders onto their plate.

the silent  
treatment
As much as we love to excite and amaze every 
customer that walks in the door there are those 
that just don’t really want to ‘taco’ bout it. The 
goal is to identify every customers needs and 
give them what they want so if they are not 
keen on chatting up and making small talk then 
pick up what they are droppin and only ask the 
the required questions and get them on their 
way so they can enjoy their delicious meal. 

Shot callers 
YOU NEVER KNOW WHO YOU’RE 
GOING TO MEET WHEN YOU’RE 
SERVING UP A MEXI STORM. 

So be cool to your customers -  all of them. 
True story: Back in the day (2008) at Mexicali 
Newmarket -  “The Chicken Taco Salad guy 
with no cheese or sour cream,” used to come 
in 3-4 days a week. He was down to earth and 
super normal. We’d shoot the breeze about life 
and why we started the whole Mexicali brand.

Fast forward about 5 years, he called us, said 
he loved our passion and was interested in 
being part of the Mexi Family. Turns out the 
“Chicken Taco Salad guy,” was Tim Wood. 
An entrepreneur who made stacks of cash by 
selling his internet company Ihug. Now he’s a 
shareholder and Mexi brother. 



LAKE TAHOE 1975 WHEN DECIDED TO SKI 

AND WORK IN TRES HOMBRES. WHERE IT 

ALL STARTED. 

Lookin’ good, 
feelin’ good –  
first impressions  
are everything!
HOW YOU AND YOUR MEXI LOOK CAN MAKE  
OR BREAK THE BIZ – PERCEPTION IS REALITY.

JB AND HIS HOMEBOY CHILLEN OUT IN 

THE WOODS, LAKE TAHOE, CALIFORNIA 

1972



Yo mumma  
don’t live here 
YOU NEED TO KEEP YOUR  
MEXI SHINY.

Turning up to a table with food all over it is bad 
form and kinda gross. Clear tables and clean 
the floor as soon as people leave. If customers 
are house trained and know where to stash 
their trash – great! If not – it’s on you to get it 
sorted pronto. A messy Mexi looks sloppy and 
is not going to be a cool place to hang.

Feel good gear
WE TOTALLY GET THAT WORK 
UNIFORMS USUALLY SUCK  
BUT WE’RE PRETTY STOKED  
WITH OURS. 

It takes a lot of confidence to be able to speak 
to total strangers all day, every day but if you 
feel like a dork you wont bring your A game. So 
while you gotta look the part, we’ve given you 
options so you can style it up and own it!  

LONGTIME MEXICALI FAMILY MEMBER 

GERMAIN “G- MONEY” HALL , GRILLIN’ UP 

SOME CHICKEN DURING A CINCO DE MAYO 

CELEBRATION 2008



FALL IN  
LOVE WITH  
THE MENU
THE MEXICALI MENU IS DESIGNED TO DELIVER 

A FRESH, PERFECTLY BALANCED FLAVOUR 

EXPERIENCE AT A BANGING PRICE. 

ACTUAL MENU FROM MEXICALI ROSE. 

BEND, OREGON 1985

Yes, our salsas are delicious but they can kill any kind 
of tastebud romance if they’re added to the wrong 
dish. Like the Longboard Burrito – its best with only 
the fruit salsa – so don’t offer the other salsas and if 
they request them just advise its best like described 
on the menu. 

Know the menu, get intimate with the flavours and 
you’ll satisfy every time.



Chat up while 
you dish up
WE’RE GIVERS AT MEXI AND WE 
WANT YOU TO BE GENEROUS – 
HECK OUR SPOONS ARE EVEN 
DESIGNED TO MAKE YOU LOOK 
EXTRA GENEROUS WHEN YOU 
NEED TO. 

If someone is heckling you saying, “aww come 
on, hook me up with some more chicken bro,” 
Let them know that they can totally get another 
scoop it just costs a bit extra. If they still battle 
and don’t want to pay more, give them just a 
little extra to keep them happy. Any more and 
you gotta charge them. Be friendly about it and 
ask them if they’re cool with paying extra.

HOT TIP →  A  GRE AT WAY TO KEEP 
HUNGRY EYES OFF THE SPOON IS 
TO MAKE SMALL TALK . 

Chat them up – ask them how their week is 
going, if they work near by or if they have any 
cool plans for the weekend. That way they’ll 
be distracted while you serve and think you’re 
super-nice when you hand them their meal. 

Know how  
much to give
WHEN IT COMES TO 
RECOMMENDING MEALS TO 
PEOPLE USE YOUR INITIATIVE 
AND THE MEXI HUNGER SCALE 
(ON THE RIGHT). 

If a little old lady comes in and asks for the 
massive Macho Burrito show your mad respect 
for sure but politely suggest she tries the Mini 
Macho. That way she leaves with an empty 
plate, a full belly and a pocket jangling with 
some extra coins. If you give her the Macho 
Burrito she probably won’t make a dent and will 
leave feeling unsatisfied. That kinda thing can 
lose a customer for life. 

The same goes for kids – if mum or dad  
don’t know their way around the menu and 
order something too big or too spicy – help 
them out and recommend something like the 
Kids Cheese Quesadilla or Kids Bean and 
Cheese Burrito. 

As a general rule keep it simple for our Mexi 
groms - beans, cheese, sour cream and pork 
or chicken - lay off the onions and spice! 

The Mexi 
HUNGER SCALE 

NOT HUNGRY?  
HAVE A BEER 

TWO TACOS, DOUBLE 
DECKER TACO, CHIPS & 
GUAC, EL DIPPO

MINI BURRITO  
(NORMAL OR NAKED), 
SALAD, QUESADILLA

BURRITO, TACO 
SALAD, NACHOS, ANY 
SIGNATURE (EXCEPT 
MACHO)

ANYTHING FROM ABOVE 
PLUS EXTRA EXTRAS, 
MACHO STYLE



Mexi first-timers 
need some tender 
loving care. 
POP THEIR MEXI-CHERRIES WITH YOUR MAD 
SKILLS AND THOROUGH UNDERSTANDING OF 
THE MENU. WHEN YOUR REGULARS DROP IN 
FOR A BELLY-CALL , REMEMBER WHAT THEY 
WANT AND SERVE IT TO THEM EXACTLY HOW 
THEY LIKE IT.  EVERY. SINGLE. TIME. THEY 
WILL LOVE YOU FOR IT!



Sure to satisfy
If a new Mexi muncher still can’t quite decide 
what they want, bring out the big guns and 
suggest a personal favourite or a Mexi can’t 
miss like; The California Burrito, the Double 
Decker Taco or my personal fav, the Longboard 
Burrito. These guys will hit the spot every time.

LET THEM KNOW THAT THEY’RE 
THE BOSS AND CAN PICK AND 
CHOOSE EVERYTHING THAT GOES 
INTO THEIR MEAL.

Seduce  
their buds
Rattle off ingredients like a Mexi-Don Juan.  
Hit them with, “The super-slow roasted 
Barbacoa beef rubbed with imported Mexican 
Guajillo chillies” or “The tender chargrilled 
chicken marinated overnight in fresh garlic  
and lime juice.” Remind them that we bring the 
love everyday and hand make everything in  
our kitchen. 

AND IN THIS BIZ - LOOKS 
ARE EVERYTHING - SO MAKE 
THEIR MEALS LOOK SO DAMN 
BEAUTIFUL THEIR BELLIES WILL 
BE DANCIN’. 

When you’re 
getting busy 
make it a 
quickie  
SIGNATURE DISHES  
HAVE BEEN CREATED TO MAKE 
LIFE EASY. WHEN YOU’RE 
SLAMMED WITH THE LINE OUT 
THE DOOR SIGNATURES CAN GET 
THINGS MOOOVIN’. 

If someone’s taking their sweet time or is 
looking a little dazed and confused by the 
menu, ask them if they’d like some help and 
suggest one of your favourite signatures. If they 
order a signature, ask them if they want it just 
like the menu. if they say yes – ask no more. 
Tell the crew and get that baby into production! 
Keeping service to the signatures saves time 
and keeps everyone happy. PEOPLE WILL FORGET WHAT YOU SAID, 

PEOPLE WILL FORGET WHAT YOU DID, BUT 

PEOPLE WILL NEVER FORGET HOW YOU 

MADE THEM FEEL .”
– MAYA ANGELOU



HANDLING THE CRAY 
DIFFICULT CUSTOMERS COME WITH  
THE TERRITORY BUT HOW YOU DEAL 
WITH THEM CAN TURN THEM INTO 
LOVERS OR HATERS. 



The cray crays 
CUSTOMERS CAN BE CRAZY 
– WE LOVE CRAZY! THOUGH 
WE TOTALLY APPRECIATE A 
DIFFICULT CUSTOMER CAN MAKE 
THINGS AT WORK A BIT TRICKY. 

If you spot a crazy burrito slinger  
from a mile away, just be cool. Embrace the 
crazy. Go out of your way to be helpful and give 
them some free guac if that’s what you need to 
do to make them happy. 

Yes, we’re all about portion control, like how 
much to serve people and what extras cost but 
dang – we’d rather have a happy crazy than 
a CRAZY CRAZY – cos that’s when things 
get ugly (CRAZY CRAZIES really like social 
media and they really like telling their friends 
if something sucks). So if there’s a crazy up in 
your face just let it go in a cool, friendly kind of 
way. If you still can’t quite handle the cray, have 
a quiet word to your manager. If you are the 
manager, take a few deep breaths yoga style 
before you manage the damage. 

When life sucks 
throw a party
This feeding people biz is not always going  
to go smoothly. 

Hangries, crazies and just plain rudies can kill a 
good buzz. Sometimes no matter how hard you 
try there are just some people you can’t please. 

SO IF YOU’RE FEELING STRESSED 
OR DOWN JUST PUT A SMILE  
ON YOUR DIAL , TURN UP THE 
MUSIC, ROLL A BURRITO AND  
LET IT GO. IT’S NEVER AS BAD AS 
YOU THINK. 

YOUR HAPPY 
PLACE
We want Mexicali Fresh to be a place you  
love to be. We want our customers to feel the 
same way. 

WE WANT THEM TO COME 
TO US BECAUSE THEY KNOW 
THEY’RE GOING TO GET AMAZING 
SERVICE, FRESH FOOD AND A 
HUG OF AWESOME FROM PEOPLE 
THEY LIKE. 

They feel welcome and relaxed.  
Parents can chill in a place that loves kids and 
friends can hang out in a cool, clean space with 
a laid back vibe. This can only come from staff 
who are thoughtful, love what they do and have  
a great attitude.



 WE WANT OUR CUSTOMERS TO 
LOVE US… AND I MEAN L-O-V-E , 
LIKE IF THEY COULD, THEY 
WOULD MARRY THEIR BURRITO. 
THE WAY TO SOMEONE’S HEART 
IS THROUGH THEIR BELLY, DUDE 
IT’S LIKE TOTALLY SCIENTIFIC 
AND STUFF. 

Remember these customers have chosen us 
out of all the other food joints they could visit. 
We want Mexicali to be that hug of awesome 
in their day, when they leave they should be 
saying, “Wow, that was sooo flippin’ amazing!”

SO dish that spicy, smilin’, life-lovin’ goodness 
out to everyone in sight. They will feel totally 
stoked and so will you – cos those vibes are 
catchy - and that my friend is the Mexicali way. 

Still got questions? We’re totally here for you 
and you can flick me an email or drop me line 
anytime (just don’t call too late, as I have  
3 little shorties!). 

Conor Kerlin Tyler Kerlin

cjk@mexicalifresh.co.nz 
ph. 021 411 193 

tk@mexicalifresh.co.nz 
ph. 021 411 144 



We’ve chosen YOU 
because we see the 
hot hot salsa in your 
soul and we want you 
to bring it everyday.



MEXICALI FRESH ® 2016.


