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You Gotta Go to Moe’s 

 
Austin Czajkowski 

 
“Welcome to Moe’s!” is just the beginning of the incredible experience one will have 

after walking into their nearest Moe’s Southwestern Grill. Revolutionizing today’s food 

franchises, Moe’s continues to grow and be praised because of its leading innovations in 

taste, customer service, and nearly endless options. From the West Coast to the East, and 

everywhere in between, Moe’s never stops satisfying the ever-growing demands of their 

customers. With limited competition in the industry for southwestern delicacies, Moe’s 

could easily climb to the top of the casual dining hierarchy and remain there for decades; 

Chipotle and Taco Bell will never compare. Would I recommend Moe’s to a friend? I do 

so on a daily basis. Anyone with good taste and a preference for southwestern food is 

worth advocating this eating establishment to. Friends, family, strangers, everyone should 

know about and try Moe’s and develop the same addiction I have. This company 

deserves all of the business and recognition it receives.  

 

Moe’s Southwestern Grill is all about customization, and presenting customers with a 

meal that will stimulate each person’s individual taste buds. The first step to entering the 

wonderful reality that is Moe’s is to decide what base you’d like your ingredients to go 

into. Burrito? Bowl? Quesadillas? Nachos? You can’t go wrong with any, just don’t get 

more than one because the portions are monstrous. For argument’s sake, let’s just say you 

get a Joey Bag of Donuts, also known as a soft tortilla burrito. Now it’s time to choose 

your meat. The wide-eyed employee in front of you is prepared to put anything in your 

burrito that your heart desires. Grilled steak and grilled chicken are cooked to perfection 

and are great options for anyone trying to be on the healthier side. Then there is also 

pulled pork—shredded beauty—ideal for anyone who enjoys it. For vegetarians, Moe’s 

offers up tofu. Finally, you can choose that mighty burrito staple: ground beef. Moe’s 

ground beef is to die for; it is almost as good as mom’s with its amazing blend of spices 

and moistness. Now that you’ve chosen your meat, the employee will grace your burrito 

with rice, and follow up with, “Guacamole?” You obviously say yes because the woman 

in line behind you has not stopped raving about the guacamole. Finally, you are asked if 

you would like to add some black beans, pinto beans, or queso. At this point, you should 

politely decline; the last thing you need is for your taste buds to be overwhelmed.  

 

You slide over to the next smiling, friendly employee’s station with a whole new set of 

choices. This is where the fun begins; you now get to choose from grilled onions, grilled 

peppers, mushrooms, shredded cheese, chopped lettuce, pico de gallo, diced tomatoes, 

jalapeño peppers (pickled or grilled), olives, cucumbers, bacon, corn, cilantro, and the 

sauce of your choice.  I challenge you to find a place with as many options. “Moe’s 

definitely has different ingredient choices that sets them apart from Chipotle, and I 

absolutely love it,” raves Meg Z. on Yelp! I will give you the liberty of deciding how to 

make this burrito yours and only yours. 
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It is now time to pay. At the register, after receiving your burrito and free chips, you are 

asked, “Would you like to make it meal?” This means you get a drink and queso for your 

chips. After making the obvious decision, you are then faced with two significantly 

harder ones: 

1. The free salsa bar: An island of exotic mixtures containing highest 

quality ingredients. My personal favorite is the pineapple cucumber; it 

is literally Heaven on Earth. The rest are all equally enjoyable. 

2. The soda machine: With practically hundreds of flavors to choose from, 

there is no possible way that one cannot be satisfied. There are about 20 

base drinks: Coke, Diet Coke, Fanta, Dasani, etc. In addition, there are 

further sub-options: orange, vanilla, lime, cherry; the list goes on. 

 

The copious decisions have finally been made and all of the hard work has been done. 

Now, it is time to indulge. After taking one bite of your humongous burrito, you 

understand what all the talk is about. You now realize what it means to love a food chain. 

 

While you enjoy your burrito and eat yourself into a food-induced coma, you enjoy the 

ambiance, which is both appropriate and aesthetically pleasing. The somewhat corny 

southwestern theme makes for a comfortable dining experience, and the green, red, and 

yellow color scheme throughout the restaurant is warm and inviting. There will always be 

adequate seating since that there are dozens of tables with comfortable booths and 

cushioned chairs. Plus, the employees are always there for you if you need anything. 

 

So now that I have showered you with the glory of Moe’s, let me tell you how their 

biggest competitor Chipotle compares. Take all of the ingredients Moe’s has and divide 

that in half. (I’m being generous to Chipotle’s.) The seating is limited; the employees are 

slow and rude; and the overall quality of the food does not match Moe’s. After eating at 

Chipotle’s, I even emailed the corporate office in my disgust, saying, “I’ve never been so 

turned off or disappointed.” Even my picky roommate agrees, saying, “Yeah, Moe’s is 

awesome! I don’t get why people even go to Chipotle.” 

 

This is the point I am trying to get across: anyone who is looking for a spectacular meal 

at a marvelous eating establishment should go to Moe’s Southwestern Grill. Your mind, 

body, and soul will not be any more content after consuming your first Joey Bag of 

Donuts, and all of the burritos you cannot help but order each week. I promise, Moe’s is a 

destination that you will not regret adding to your life.  

 

 

 

 

 

 

 

 

 

 


