Heavy Handed Explores Cultural Impact of Smash

Burgers in Los Angeles Dining Scene

February 12, 2026

SANTA MONICA, CA - February 12, 2026 - PRESSADVANTAGE -

Heavy Handed, a California-based restaurant with locations across Los Angeles, examines the cultural
significance behind the smash burger phenomenon that has transformed the city's casual dining landscape.
The company offers perspective on why this straightforward cooking technique has resonated so deeply with

Los Angeles diners and how it reflects broader shifts in food culture.

The smash burger style, characterized by thin beef patties pressed directly onto a hot griddle to create a
caramelized crust, has evolved from a regional specialty to a defining element of Los Angeles dining. This
cooking method, which originated in mid-century American diners, has found renewed relevance among

contemporary diners seeking authentic, craft-focused experiences.

"The appeal of smash burgers goes beyond taste?it represents a return to fundamental cooking techniques
where quality ingredients and proper execution matter more than elaborate presentations,” said Danny

Gordon, founder of Heavy Handed. "In Los Angeles, where food trends often start and spread nationally,



we're seeing diners gravitate toward transparency and craftsmanship in their dining choices."

The LA Times recently highlighted this trend, noting how establishments specializing in smash burgers have
proliferated across Los Angeles neighborhoods. The publication's coverage reflects growing media attention

on this culinary movement, which has transformed from niche interest to mainstream dining preference.

Heavy Handed operates multiple locations throughout Los Angeles, including their Studio City establishment,
where the smash burger technique serves as the foundation of their culinary approach. The company's
experience across different Los Angeles neighborhoods provides insight into how local communities have

embraced this dining style.

The rise of smash burgers in Los Angeles coincides with broader changes in consumer dining preferences.
Modern diners increasingly value authenticity, technique, and ingredient quality over complexity or novelty.
This shift has created opportunities for restaurants to differentiate themselves through mastery of

fundamental cooking methods rather than constant menu innovation.

"What we're witnessing is a cultural moment where simplicity and execution have become the ultimate luxury
in dining," Gordon explained. "The smash burger exemplifies this perfectly?it's a dish that relies entirely on

technigue and timing, with nowhere for mistakes to hide."

The influence of smash burgers extends beyond individual restaurants to shape Los Angeles's broader food
identity. Food historians and culinary experts note that the city's embrace of this style reflects its role as a
trendsetter in American dining culture, where movements often gain momentum before spreading to other

markets.

Heavy Handed is a California-based restaurant company operating locations in Santa Monica, Studio City,
and Silver Lake. The establishment specializes in smash burgers and offers in-restaurant dining, pickup,
delivery, and catering services. Founded on principles of culinary craftsmanship and quality ingredients, the
company has become part of Los Angeles's evolving casual dining landscape. Beyond restaurant operations,
Heavy Handed maintains a merchandise store and gift card program, supporting community engagement
through various dining experiences.
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For more information about Heavy Handed, contact the company here:Heavy HandedDanny
Gordon818-914-1203danny@heavyhanded.la2912 Main St, Santa Monica, CA 90405, United States



Heavy Handed

Heavy Handed is the official site for the beloved Los Angeles Smashburger destination known for its juicy short-rib
burgers, signature heavy sauce, crispy beef-tallow fries, craft beer, and soft-serve treats.

Website: https://heavyhanded.la/
Email: danny@heavyhanded.la

Phone: 818-914-1203




