
wheel FOOD
Nothing demonstrates the demand for ‘real’ fine  
dining more than the proliferation of innovative  
and inexpensive food trucks roaming America’s cities.  

in los angeles, perhaps 

the most car-oriented 

city on the earth, food 

trucks are enabling 

curious diners to 

reclaim the sidewalks.
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Above: the food shark van in Marfa, 

texas, offers locals such fare as 

paprika chicken stew with herbed 

dumplings. at the coolhaus van,  

right, los Angelenos mix two all-

american favourites, ice-cream and 

cookies. Below: the trend-savvy locals 

of santa monica helped pioneer the  

food truck renaissance. many head to 

the beachfront after retro cocktails 

at the part-dive/part a-list hangout The 

Brig, handily located next door.  > 

until recently, eating at a food truck was a clear indication that  
you were either recently immigrated or massively inebriated. Set  
off freeways, in vacant lots and beside construction sites in struggling 
neighbourhoods across the United States, food trucks have always 
provided a source of cheap food of dubious quality. Recently,  
a confluence of social pressures has rapidly, somewhat surprisingly, 
breathed new life into these once maligned mobile kitchens and  
is resulting in a reinvention of American street food.  

When the economy imploded in 2009, President Obama’s  
then-chief-of-staff Rahm Emanuel said: “Never waste a crisis.  
It can become a joyful transition.” It is likely Emanuel was thinking  
of change in the financial system, but the economic crisis has had  
a dramatic and positive impact on the way many Americans eat.

When Roy Choi, a veteran LA chef who had worked at various 
high-end restaurants, was refused the capital to establish his own  
bricks-and-mortar establishment, he bought a shabby taco truck,  
painted it in a vivid design and started to create ‘Korean tacos’.  
Inspired by his heritage and the legacy of the taco truck, he began  
to sell tortillas piled with slow-cooked short ribs and kimchi (a 
traditional Korean dish of fermented vegetables). With his inventive 
cuisine and hyperactive Twitter account, Choi struck a chord with 
young people across LA who craved creative, affordable food.  

In less than two years, dozens of young chefs across the country  
have followed Choi’s lead in pursuit of their individual vision in this 
newly democratised culinary landscape. While the trucks still inhabit  
car parks and sidewalks, they are equally at home shepherding parties  
for the hipper-than-thou set in up-and-coming neighbourhoods. 

The ingenuity and energy on display is as entertaining as it is 
widespread. Some outlets, such as San Francisco’s Crème Brûlée  
Truck, are focused on one product; others, such as The Peached 
Tortilla in Austin, Texas, serve food that mixes the immigrant  
cuisines surrounding them into something entirely new. Every week, 
hopeful teams hit the road posting their changing locations and fare  
on Twitter. While some misfire and others strike it big, every truck 
is part of a counter-culture transforming the way we eat.  david prior
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LOS ANGELES, CA 
www.findlafoodtrucks.com

 Kogi (@kogibbq) 
With nearly 90,000 followers on Twitter, five 

trucks stalking the streets and bragging rights as the 
spiritual birthplace of the ‘Korean taco’, Kogi is  

the standard against which others will be measured.  

The Grilled Cheese Truck  
(@grlldcheesetruk) 

Grilled cheese sandwiches. What’s not to like?

Eat Coolhaus (@coolhaus) 
Two bored architects bought a postal van, painted  

it pink and now hand out artisan ice-cream 
sandwiches named after architectural legends. Ask 

for a Tea-dao Ando and you will receive a matcha 
green tea ice-cream between two ginger cookies.  

Nom Nom (@nomnomtruck) 
A happy by-product of French colonialism in 

Vietnam must certainly be báhn mì, a crunchy  
fresh baguette slathered with pâté or  

mayonnaise and then piled high with chilli, 
coriander, cucumber and pickled carrots. 

Dosa (@dosatruck) 
Named for the stuffed lentil and rice flour pancakes 

which are ubiquitous on the streets of southern 
India, this truck is demystifying what is a daily 
snack for millions. Try the ‘Slumdog’ filled with 

indian ‘pesto’, paneer, spinach and marsala potatoes.

Let’s Be Frank (@letsbefrank) 
Sue Moore, the former ‘meat forager’ at Berkeley’s 

seminal Chez Panisse restaurant, sources only  
grass-fed beef and organic ingredients for her 
politically correct hot dogs served with relish.   

FOOD TRUCKS

U*S*A

SAN FRANCISCO, CA
Chairman Bao (@chairmantruck) 

Steamed Bao buns, especially the red sesame chicken, 
march from this flag bearer of a new culinary revolution. 

The Creme Brulee Cart  
(@cremebruleecart). 

This pony only turns one trick but when the trick is 
Nutella crème brûlée with a slow-roasted balsamic 

strawberry, the line is around the block.  

Spencer-on-the-go (@chezspencergo) 
The cute boxes and twinkling cafe lights that decorate 

this truck aren’t enough to transport you from the gritty 
auto parts car park to rural Provence. The smartly 

presented lobster and citrus salad, foie gras torchon and 
escargot puff lollipops, on the other hand…

AUSTIN, TX
The Peached Tortilla  

(@peachedtortilla)  
Splicing Mexican and South-East Asian flavours should not 

work in theory but by breaking all the rules, The Peached 
Tortilla has taken cues from Momofuku bad boy Dave 

Chang’s big-on-flavour, stoner-satisfying style to create the 
likes of crunchy catfish and Vietnamese braised pork belly.

MARFA, TX
Food Shark Truck (@foodshark) 

In this tiny bohemian desert enclave, Food Shark serves 
up food with a Mediterranean-by-the-way-of-West Texas 

flavour like the marfalafel, a falafel wrapped in tortilla.  

NEW YORK, NY
Big Gay Ice Cream Truck  

(@BIGGAYICECREAM) 
The faces of hardened New Yorkers melt when this 

fabulous Mr Whippy rolls through Manhattan in summer.  

NYC Cravings (@biandangnyc) 
A more-ish Taiwanese take on fried chicken.

The renaissance of the food truck is inspiring many around  
the world: Holland has a produced a rash of clever vendors 
including Public Pie, who wheeled their fruit pies and confections 
around last year’s il Salone del Mobile furniture fair in milan. 
There’s also Amaro, a mobile ‘Slow Food Kitchen’ hauled around 
europe’s festival circuit via tractor. The cutest of the Dutch brigade 
is Heet Brood, an eccentric little blue caravan that serves up 
good food and cheer in equal measure. Similarly, young british 
chefs have begun to embrace the movement, with Meat Wagon, 
which produces quality burgers, and the established Choc Star 
van attracting a strong following among londoners with an 
appetite for something affordable, adventurous and different.

Kogi vans, above left, have cemented a devoted 

following with mexican-korean barbecue 

offerings such as the kimchi quesadilla and the 

calamari taco. pop-up kitchen Public pie, above, 

travels holland whipping up luscious pies in situ 

and bringing new meaning to the term “dutch 

treat”. Amaro industries’ “The hulk” food truck, 

below, is a figure at the Dutch festival circuit.

food trucks around the globe
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