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The 40th anniversary of a watershed event in modern
civil-rights history has come and gone, but not by much.
In the early morning of June 28, 1969, a number of
patrons resisted arrest during a violent police raid at a
Greenwich Village gay bar; the upshot spilled onto the
street, where as many as 1,000 people, easily outnumber-
ing the cops, took matters into their own hands. Gays
had had it up to here and beyond with covert and overt
oppression—and the so-called Stonewall Riots, named
after the inn at which the initial melee took place, would
set the stage for the nation’s first Gay Pride march in
New York exactly one year later. 

In 2008, the pride movement yielded parades and
events attended by millions in cities from San Diego to Tel
Aviv (San Diego’s first such bona fide march took place in
1975 through part of Downtown). The closet door isn’t
only open; it’s been removed (sometimes forcibly) from its
hinges, never to be replaced–yet a certain contingency has
stood firm in its opposition to same-sex marriage,
arguably today’s hot button among gay activists.

As a result, the local element is quick to note a substan-
tial change in the summer schedule at a major Downtown
landmark.

The American Association for Justice (AAJ), formerly
the Association of Trial Lawyers of America, has relocat-
ed its annual convention from San Diego to San Francis-
co amid a local hotelier’s support of Proposition 8, which
bans same-sex marriage statewide. Downtown’s Manch-
ester Grand Hyatt San Diego hotel, at One Market Place,
is the target of a pro-gay boycott following owner Doug
Manchester’s  $125,000 donation to last summer’s “Yes on
8” campaign. 

Comic-Con put some pop in one retailer’s trade
Steve Schane would be a suc-

cessful retailer in the pop culture
world regardless, but he’s quick to
acknowledge that San Diego
Comic-Con was vital to jump-start-
ing his San Diego business and has
kept it thriving the past 39 years. 

“We show 50,000 items in four
days... We have the best devoted
fans who keep coming back year
after year,” said Schane, owner
and president of Schane Services
and Products.

The San Diego-based company,
which buys and sells overstock
inventory of pop culture items,
including toys, animation art,
comic books and nostalgic pieces,
first exhibited in 1980, just a year
after Comic-Con first came on the

scene. The Con, as it’s known, will
celebrate 30 years of bringing pop
culture phenomena to the masses.
It will be held July 23 to 26 at the
San Diego Convention Center, 111
West Harbor Drive. 

“It’s a meeting place of likemind-
ed people who show excitement
and enthusiasm for the medium,”
Schane said.

The La Mesa resident started
collecting comic books as a boy.
He and his brother Bill then ran a
comic book mail order business.
Since 2000, his company has sold
30 million items to retailers and
wholesalers worldwide. He offers
consulting to other companies
looking to get started or to
improve their businesses. 

BY TANYA KURLAND | DOWNTOWN NEWS

SEE PRIDE, Page 4

Out of room
Gay Pride festival underscores
Manchester Grand Hyatt boycott

PHOTO BY TANYA KURLAND | DOWNTOWN NEWS
The Predator isn’t such a bad dude
when you get to know him, especially
if he’s operating on a full stomach. This
picture shows him at last year’s Comic-
Con, San Diego’s fete of all things pop
culture, ready to chow down on pret-
zels and soda. Only time will tell if he
shows up this time around -- the festi-
val’s 30th year -- to raid the pantry
again. Meanwhile, organizers of San
Diego’s favorite summer event are
expecting big crowds, with nearly
125,000 anticipated to take a sneak
peek at upcoming comic books,
movies and television series, novels
and other literature, most with sci-fi
and fantasy themes. Panels of writers,
producers, directors and actors give
the fans direct access they would
never normally have the chance to ask.
And this year features an extra dash of
nostalgia -- a panel of experts steeped
in the ways of past Cons will be on
hand to discuss how this monumental
event came to be.

BY MARTIN JONES WESTLIN | DOWNTOWN NEWS

SEE COMIC-CON, Page 4

PHOTO COURTESY BIG MIKE | DOWNTOWN NEWS
Last year’s Gay Pride fest in San Diego, during which this picture was shot, is one of scores marked around the world and attended by
millions. San Diego’s gay community is boycotting Downtown’s Manchester Grand Hyatt San Diego hotel following owner Doug Manch-
ester’s $125,000 donation to the “Yes on 8” campaign. Proposition 8 bans same-sex marriage in the state of California.

http://www.SDNEWS.com
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Deb Herscovitz
Lic. #01382270
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HORIZONS CITY FRONT TERRACE
$610,000

One level living on the pool, fitness center, spa and BBQ floor in a
unique location with no neighbors above or below this home that

 features two master suites, a spacious patio and a clever and
 functional kitchen remodel and upgrade. Wonderful value, see it today!

$640,000
Fabulous expansive balcony for extended living,

outdoor entertaining and an urban garden, 2 bedrooms, 2 baths,
lots of natural light and wonderful privacy

in a fantastic Marina District location.

$1,275,000
Glorious Italian Tuscan designed interior with expansive water

and city views from the 18th floor!
An extremely spacious Marina District 3-bedroom, 2.5-bath turnkey

home with the finest of amenities and finish.

RENAISSANCE

MERIDIAN THE SHELDON RESIDENCE
$ 1,995,000

Three expansive terraces for sunning, dining and savoring sunsets
from this wonderful celebration of elegant and spacious living.

2,660 square feet, two bedrooms plus sitting room.
A value that could not be duplicated today.

$ 2,495,000
Master Architects Comstock & Trotsche stunning landmark

Queen Anne Victorian c. 1886 in the East Village
— Commercial, Live/Work or Residential.

The rarity of this opportunity can not be overstated.

$887,000
Bountiful morning sun, sparkling city lights at night and glorious views

all day make this spacious, artfully appointed 2-bedroom home in
the prestigious Harbor Club, a Mariana District landmark,

the perfect sanctuary for year round resort living.

HARBOR CLUB

HILLCREST VALUE RENAISSANCE
$259,000

This two-story one-bedroom loft unit with vaulted ceilings,
French doors and a private balcony has just been nicely

refurbished with fresh paint, new counters, carpet and appliances.
Not a short sale!

$1,700,000
The ultimate in sophisticated design, fully furnished and finished with

the absolute best of everything, 2 bedrooms plus media room,
magnificent views, spacious, elegant and sublime.

Do not deny yourself this indulgence. 

$799,000
Freestanding and incredibly spacious bedroom, 3 bath row home.

An ideal location close to downtown, restaurants,
the Gaslamp and Balboa Park.

Over 2,100 square feet and no HOA fees!

BANKERS HILL

Stella Biggs
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(619) 384-1945

Downtown’s Finest Professionals

Leslie Kilpatrick
Lic. #00684311

(619) 522-9494

Steve Kellam
Lic. #01341018

(619) 518-1788

Julie Adams
Lic. #01409835

(619) 481-0200

Alan Hamrick
Lic. #01418974

(619) 322-3321

Marla Hovland
Lic. #01369015

(619) 518-7444

Jeanine Brienza
Lic. #01842447

(619) 823-2700

Anne Effinger
Lic. #00969408

(619) 339-2663

Ken Baer
Lic. #01334769

(619) 248-4200

Amy Barry
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(619) 818-3095
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(619) 571-8841

http://www.willisallen.com


NEWS 3JULY 2009
SAN DIEGO DOWNTOWN NEWS

Dale Bowen
& Ann LeBaron
(619) 300-7180 or
(619) 252-2494

Selling Downtown Since 1990
BowenLeBaron@cox.net

Tour These Featured Listings at 
www.daleann.net

CALL THE RESIDENT EXPERTS!
Call for a free e-mail alert on new listings in your favorite building.

HARBOR CLUB. Just listed! What an opportunity to own a fabulous forever water
view and invest in the unique resort lifestyle of the Harbor Club. This spacious and
impeccably appointed 14th floor residence won’t be around forever. Call today!
$679,000

HARBOR CLUB. Rarely available “bubble” layout with sweeping walls of wrap
around glass. Views of the park, city skyline and sunsets glow on the harbor. Quality
stone floors throughout this 8th floor residence. $799,000

PINNACLE. Just listed. Awe inspiring views of the sparkling harbor, sailing regat-
tas, cruise ships and fireworks the moment you enter. Well planned 2BR/2.5BA with
10-ft., floor-to-ceiling glass and large terrace. Gourmet kitchen. Wow! 4 parking spaces
included too! $979,000

HARBOR CLUB. Be the first to see this 1,572 sq. ft., 2BR/2BA in the landmark
Harbor Club. Sweeping walls of glass wrap around three sides of this spacious cus-
tom layout. Hardwood floors and remodeled kitchen. And what a view! $999,000

HORIZONS. Stylish designer showcase frames colorful harbor views. Completely
remodeled with rich hardwood floors, custom built-ins, Murphy bed, chic lighting
and appealing designer colors. Two non-tandem spaces included. $669,000

In Escrow

In Escrow

Calvin K. Wong, M.D.

(619) 232-6262  
Monday – Friday • 8AM–6PM
Saturday by appointment only

444 W. C Street, Suite #185
(Corner Of C St And Columbia)
www.metrocompmed.com

METRO COMPREHENSIVE
Medical  Center

FAMILY MEDICINE • SPORTS MEDICINE

OCCUPATIONAL MEDICINE • URGENT CARE

X-RAYS

LABORATORY TESTING 

ON-SITE!

Fellow of the American Academy of Family  Physicians

NOW OPEN! 
Accepting New Patients in the Heart of Downtown

Airport groundbreaking marks upgrade start 
Last month, San Diego County

Regional Airport Authority and
local government representatives
unveiled transportation designs
that connect California’s major
cities, regional airports and mass
transit hubs via high-speed rail
and organized flight as the vision
San Diego planners have for San
Diego International Airport at
Lindbergh Field. The next step is at
hand, as officials broke ground on
some of those projects on Wednes-
day, July 8. 

The projects include 10 addition-
al gates at Terminal 2 and a dual-
level, curbside passenger way. The
cost to these and other modifica-
tions is expected to be $600 mil-
lion. 

A panel of government leaders
and spokespersons presented the
concepts during the June 3 forum,
hosted by the Peninsula Communi-
ty Planning Board at the Corky
McMillin Cos. Event Center at Lib-
erty Station. Included in the group
was Councilmember Kevin
Faulconer, whose District 2
includes Downtown.

One proposed concept included
connecting the San Francisco Bay
area to the San Diego region via a
high-speed rail that would travel
beneath Downtown through Lind-
bergh Field to Gen. A.L. Rodriquez
International Airport in Tijuana,
Mexico.

California High Speed Rail
Authority representative Mike
Zdon added that connecting the
cities and airports could become a
reality as municipalities and the
federal government work hand in

hand with private companies. A
$40 billion project like that could
be done in less than a decade, said
Zdon.

“There’s a good chance that Cal-
ifornia could lead the way with
high-speed rail,” Zdon said.

Audience questions over a sec-
ond runway, a second airport and
long-term improvements peppered
the discussion.

“This is the only airport we have,
so let’s make it the best it can be,
because it’s going to be there for a
very long time,” said Keith
Wilschetz, San Diego County
Regional Airport Authority repre-
sentative and director of airport
planning.

Bruce Boland, a retired rear
admiral and now an Airport
Authority representative, said the
community shouldn’t worry about
a second runway at Lindbergh
Field because it would be difficult

to get that “by” the Peninsula com-
munity politically. He added the
Airport Authority is not looking at
plans to build a second airport just
yet because of a mandate from
current state legislation to have the
region’s existing airports to first
work together more efficiently.

Senate Bill 10, authored by state
Sen. Christine Kehoe, took effect
this year. The bill reworks the
makeup of the Airport Authority’s
board of directors and cuts some
executive committee members’
pay. 

It also directs the authority to
plan ahead for the region’s airport
network that links 16 airports
throughout the county, according
to airport authority officials.

Though Boland said the Airport
Authority isn’t looking for another
airport location, many who attend-
ed said the authority should look at
long-term alternatives.

BY SEBASTIAN RUIZ | DOWNTOWN NEWS

PHOTO BY ANTHONY GENTILE | DOWNTOWN NEWS
Mayor Jerry Sanders, left, is among several officials who broke ground on $600
million in projects at San Diego International Airport on Wednesday, July 8. 

mailto:BowenLeBaron@cox.net
http://www.daleann.net
http://www.metrocompmed.com


Despite the May announce-
ment of Manchester’s match-
ing gift to the gay community,
the boycotts continue at the
Hyatt and at other Manchester
properties.

Boycott supporters include
gay San Diego City Council
member Todd Gloria, San
Diego LGBT Pride and the non-
profit Californians Against
Hate. The Hyatt has reported-
ly lost $7 million since the boy-
cott began in July of 2008.

The flap stems from the state
Supreme Court’s May 2008
declaration of  California’s
decades-long same-sex mar-
riage ban as unconstitutional.
The declaration took effect the
following month. Opponents
successfully mounted a cam-
paign to get Prop 8 on the
November ballot; it passed, and
the Supremes upheld that
result in May of this year,
although they allowed the
state’s 18,000 same-sex mar-
riages from 2008 to stand.    

AAJ officials said a citywide
convention hosting 13,000
attendees in 22 hotels is tak-
ing place over the same dates,
prohibiting the event’s move-
ment to another facility. They
added that alternate San Diego

dates were infeasible. 
Manchester, chairman of the

Manchester Financial Group
property developer, has more
than $2 billion in assets in 11
states, including the 1,635-room
Hyatt and the San Diego Marriott
Hotel and Marina. 

He didn’t return a call placed to
the group by Downtown News.
Neither did Joyce Marieb, CEO of
the gay-oriented Greater San
Diego Business Association --
then again, she didn’t have to, as
she spontaneously fielded a
recent call about the boycott and
AAJ’s pullout.

“What happens in our commu-
nity,” Marieb explained,”is that if
people get news of injustice or
any kind of discrimination
against  LGBT people, that word
gets around. People who are
planning a conference will ask
people in San Diego, ‘What’s the
situation? We’ve heard A, B and
C; should we go to the Manch-
ester?’ There’s an incredible
amount of word of mouth that
happens in our community.

“Too bad [AAJ] took their
meeting out of San Diego, though.
It’s one thing to not deal with a
particular group, but to take the
business from San Diego, that’s
too bad.”

But in the civil rights arena,
wars have been fought and won
for less. San Diego will lumber
along without the AAJ’s presence
accordingly. Meanwhile, the 35th
annual local Gay Pride festival is
on tap Saturday and Sunday, July
18 and 19, kicking off with a
parade through the Uptown area
of Hillcrest July 18 at 11 a.m.
More information about the festi-
val events is available at
sandiegopride.org. The event’s
official hotel is the Hilton San
Diego Bayfront Downtown, which
isn’t too shabby. Neither is the
Hyatt, of course -- but for one
segment of the local community,
discretion toward this particular
venue is the better part of valor.  

His company grew from one
booth to nearly 10 over the years.
This year, he will have three
booths in the Exhibit Hall. 

"We make sure we don't have
too much of one thing when
another area is lacking. We look
for diversity, something we think
our attendees like,” said David
Glanzer, Con director of market-
ing and public relations.

For Schane, one of the best
parts of the Con is seeing gener-
ations of families in attendance.
People he sold to years ago now
bring their children and grand-
children to the event, he said. 

Organizers are expecting big
crowds again this year, with
nearly 125,000 anticipated to
take a sneak peek at upcoming
comic books, movies and televi-
sion series, novels and other lit-
erature, most with sci-fi and fan-
tasy themes. Panels of writers,
producers, directors and actors
give the fans direct access they
would never normally have the
chance to ask, Glanzer said. 

Part of this year’s celebration
centers on a Con milestone. To
commemorate 30 years, past
board members, presidents and
people involved from the start
have been invited to sit on panels

and forums to discuss what the
convention was like during its
early years. 

"We will hear what they had to
work with and how it was per-
ceived at the time. It will be a
very interesting insight," said
Glanzer. "These past people will
give great history lessons about
where we came from and what
they did to get where we are now
and where we are going."

Organizers also published a
hardcover book chronicling the
convention and its birth in 1979,
with highlights of artists,
exhibitors and fans and a large
pictorial. The coffee-table book
can be purchased online for
$31.99 or during the convention.

On Wednesday, July 22 from 6
to 9 p.m., there will be a preview
night for VIP passholders. The
remaining hours are Thursday,
July 23 through Saturday, July
25 from 9:30 a.m. to 7 p.m. and
Sunday, July 26 from 9:30 a.m. to
5 p.m. There will also be late-
night programming for films,
gaming and the Masquerade
Ball.

Ticket purchases and badge
registration can only be done
online at www.comic-con.org.
However, a recent peek at the
website showed that all tickets
have been sold and that there
will be no onsite ticket booth
sales, Glanzer stressed.
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DOWNTOWN REAL ESTATE CONSULTANTS, INC
PROFESSIONAL REAL ESTATE SALES AND PROPERTY MANAGEMENT SERVICES

GREG BERNAVE 619-696-9935

Downtown Sales, Rentals, and Property Management

Downtown Real Estate Consultants, Inc.
1501 India Street Suite 104, San Diego CA 92101

I’ve been in real estate sales 

and management since 1992 and 

specialize in the Downtown area 

exclusively with over 240 properties

under my management.

As your area specialist, I spend a good deal of my time keeping
an eye on what is happening in the Downtown community. This
allows me greater efficiency when it comes to keeping you
informed, as well as helping you with all our real estate needs.
In addition, I own rental properties in the area myself so I can
identify with the concerns of other owners.  It pays to work with
someone who is familiar dealing with management companies,
homeowners associations, CC&R’s, condo bylaws, and other
particulars related to condominiums.

WWW.DOWNTOWNCONSULTANTS.COM

COMIC-CON
CONTINUED FROM Page 1

PRIDE
CONTINUED FROM Page 1

COURTESY PHOTO
On July 21, 1905, 47 of 65 young
sailors killed in the USS Bennington
explosion on San Diego Bay were
buried beneath a monument at what
is now Fort Rosecrans National
Cemetery. The disaster was the worst
in San Diego naval history, as the city
had no naval hospital at the time and
had to rely on makeshift facilities. The
San Diego chapter of the Sons of the
American Revolution will host a
memorial service for the victims on
Saturday, July 18 at the cemetery.   

PHOTO BY JIM GRANT | DOWNTOWN NEWS
The oversize vehicle flap that dogged
Shelter Island for a time isn’t a flap
anymore, because San Diego Harbor
Police have begun enforcing regula-
tions on such vehicles. Under the new
law, they must be parked only in desig-
nated spaces on Shelter Island Drive
and in the parking lots of Shelter
Island Shoreline Park. Additionally,
parking any vehicle from the 1400
block of Shelter Island Drive to Anchor-
age Lane is prohibited daily between 3
and 4:30 a.m. The controversy material-
ized because nearby residents had
trouble finding places to park along
the streets. The ordinance was enacted
in February.    

http://www.comic-con.org
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N E T WO R K I N G  M I X E R

d o u b l e  h e a d e r

WWW.FITATHLETIC.COMSPONSORED BY:

WEDNESDAY JU LY  15TH

6PM – 9PM
Free Food • Door Prizes

MAKE BUSINESS CONNECTIONS
MEET YOUR NEIGHBORS
MEET YOUR MERCHANTS

9PM – 11PM
Free Food • Door Prizes

LATE NIGHT HAPPY HOUR MIXER
SERVICE & HOSPITALITY

INDUSTRY PARTY

901  4TH AVE . 560 4TH AVE .

YOU MUST RSVP to jason@sdnews.com by July 14th

R & V
CLEANING

We Service
Downtown Businesses

& Residences

Call Us for a Quote

(858) 366-3307

CA Lic. # 020033013824

Hotel Indigo: Downtown
ratchets up the greenery

Want green hotel accommoda-
tions? Go Indigo.

The Hotel Indigo San Diego is
slated to open its doors Monday,
July 13 in downtown’s trendy East
Village neighborhood.  A boutique
niche of the InterContinental
Hotels Group, which includes the
Crowne Plaza, Holiday Inn and
Staybridge Suites names, Hotel
Indigo will be the only Downtown
hotel opening this year. It’s also the
city’s first Leadership in Energy
and Environmental Design (LEED)-
certified hotel.

The Indigo will also be the first
LEED hotel for the InterContinen-
tal group, which runs more than
4,000 hotels in about 100 coun-
tries. Only a handful of hotels in
California have been granted LEED
status from the U.S. Green Building
Council.

Environmentally friendly ele-
ments grace the 210-room, 12-
story Indigo. Its “green roof” con-
tains an urban garden with an
advanced irrigation system that
will provide insulation, thus reduc-
ing the amount of energy needed
for heating and cooling. The deck-
ing of its floors is made from recy-
cled grocery bags and wood cabi-
net scraps. The organic building
materials used in construction will
improve the venue’s air quality, as
will the large windows in the lob-
bies, lounges and guest rooms that
can open to let the offshore breezes
provide ventilation.  

An herb garden on the Phi Ter-
race will provide spice for the

hotel’s Phi Bar and Bistro. Pre-
ferred parking will be reserved for
guests who drive low-emitting and
fuel-efficient vehicles. 

“We really want to create a gen-
uine guest experience,” said Pat
McTigue, director of sales and
marketing.  “Our staff really have
passion and excitement; they are
energetic, enthusiastic, trendy and
diverse.”

McTigue and general manager
Chris Jones (an East Village resi-
dent himself) emphasize Hotel
Indigo’s commitment to integrat-
ing itself in the community. And
what says “East Village” more than
design, drinks and dogs?

Not only is Hotel Indigo an archi-
tectural fit with the surrounding
condos; the venue has incorporat-
ed the work of local artists into its
design scheme. “Indigo Waters,” a
40-foot glass sculpture by local
artist Lisa Schirmer, graces the
upper western side of the building.
Throughout the hotel’s common
areas and guest rooms are large
photographic murals of nature
scenes in San Diego County taken
by local photographer Ian Cum-
mings.

The ninth-floor Phi Terrace will
serve as another East Village
venue in which to enjoy cocktails
and catch a Padres game, either on
flat-screen televisions or with clear
views into the ballpark. The fire
pits around the terrace are filled
with recycled glass. Five corner
suites also share the same ballpark
view.

BY LORALEE OLEJNIK | DOWNTOWN NEWS

Little Italy businessman
found hanged in cell

A Tierrasanta man and Little
Italy business owner suspected in
a yearlong series of countywide
sex attacks and robberies was
found hanged in his county jail cell
early Friday, July 3. He died short-
ly thereafter.

San Diego police had matched
Thomas James Parker’s DNA,
alongside other evidence, with
that left at the scene of the seven

alleged assaults. In each case,
Parker had allegedly demanded
cash and had restrained his vic-
tims. The attacks occurred in the
College Area, Tierrasanta and
Mission and Carmel valleys and

at a UCSD housing center.
“A deputy found him in the cell

and took appropriate action. We
contacted medical, and then he
was pronounced dead at the
scene,” said San Diego Sheriff’s
Lt. Julie Sutton. “It was him. He
was alone. That’s my understand-
ing, that he was not on suicide
watch.”

Parker, 39, lived in Tierrasanta
with his wife and children. He was
an owner of the It’s a Grind coffee
shop in Little Italy. 

Beginning in June of 2008,
Parker allegedly began targeting
Asian women. On July 1 of this
year, a would-be Mission Valley
victim fought back, attracting
neighbors’ attention with her cries

for help. She and the bystanders
gave chase as 911 was called. Two
off-duty Border Patrol agents
detained Parker for police.

Police booked Parker into the
county jail on suspicion of bur-
glary, robbery, assault with intent
to commit rape and false impris-
onment. 

The San Diego County Medical
Examiner’s Office has called Park-
er’s death a suicide. 

Art Academy takes up
residence in North Park

The Art Academy of San Diego,
for 11 years a staple educational
institution in East Village, has
moved to North Park following
stagnant enrollment that the
school’s founder blames on the
construction of Petco Park.

The school’s new 2,500-square-
foot digs, at 3784 30th St., trans-
late to a 75 percent cut in over-
head. Founder Stuart Burton
hailed this, citing North Park as a
more user-friendly area. 

Since January alone, the school
has accepted about 130 students;
enrollment never exceeded 250 in
the decade the school was located
at 840 G St., about three blocks
north of the ballpark.

Several smaller East Village gal-
leries were impacted by the ball-
park’s construction, which began
in 2000; many closed, and the
academy’s efforts to attract
patronage through several after-
hours events at area businesses
failed. It cost about $120,000 to
run the school annually.

The private school offers more
than 60 classes and workshops
for all visual-arts experience
 levels.

SEE INDIGO, Page 9

Notes from the 
heart of America’s

Finest City
edited by Martin Jones WestlinStreetsweeps

SEE SWEEPS, Page 9

PHOTO BY PAUL HANSEN | DOWNTOWN NEWS
The wave of Iranian dissent that figured into the June 20 shooting death of
Neda Soltan in Tehran reached Downtown San Diego on Thursday, July 2, as
a group of Iranian-Americans declared its national allegiance.    

mailto:jason@sdnews.com


year, The Mercato has been suc-
cessful in its mission to serve
the community and has a host
of accomplishments to share in-
cluding the issuing of weekly e-
newsletters chock full of
content; publishing the quar-
terly Mercato Monitor newspa-
per; and engaging the
restaurant, farmers and locally-
based businesses to support a
sustainable and healthy envi-
ronment for San Diego.  The
Mercato even launched its own
product - an insulated, zipper-
top shopping bag at a cost of
$10 per bag to keep produce,
eggs, fish and cheese cold for
customers while they shop and
for travel home.  The charge
pays for the bag and supports
The Mercato’s ability to create a
special destination for locals
and visitors to San Diego.

New shoppers are discover-
ing how special The Mercato is
each week as the farmer’s mar-
ket highlights one-of-a-kind
items from participating ven-
dors such as: Café Virtuoso cof-
fees, San Diego Kelp Products
sea urchins, June's Accessories
recycled designer totes, Hidalgo
Flowers, Viva Pops, Eclipse
Chocolat and Urban Planta-
tions, who all have health and
the environment in mind.  Vis-
itors can feel good about shop-
ping from a certified farmer’s
market that represents knowl-
edgeable and trusted farms such
as Polito Family Farms, Camp-
bell Ranch, and Kawano Farms,
who are all known for their lo-
cally-grown produce offerings,
Schaner Farms’ produce and
eggs, Archi’s Acres bio-organic
greens, Springhill Farms
Cheese, World Famous Fish,
and more!  

A full roster of participating
vendors can be found by visit-
ing littleitalymercato.com.

THE ANTHONY NAPOLI REAL ESTATE GROUP

With all the wonderful restaurants, shops and parks in Little

Italy and Downtown, isn’t it time to ask yourself: Why don’t

we live here? If that’s what you’re thinking and you don’t call

Anthony, well… you’re “stunato!!!” (not thinking). No one

knows the Little Italy and Downtown real estate market bet-

ter than Anthony. Whether it’s for residential or commercial

use, buying or selling, give Anthony a call.

1740 India Street
right underneath the Little Italy Sign.
littleitalysan diego.com
619.750.3558 | CA License #01311452

1954 Kettner Blvd., San Diego, CA 92101
619.269.5302

Fine Accessories for Your Home and garden

Pottery · Plants
Patio · Custom Iron

Plant Design & Maintenance

Hours: Tuesday–Saturday 10 a.m.-6 p.m.

Christian Arthur Design

2100 Kettner Blvd • Little Italy
www.gocartours.com   1-800-914-6227

20% OFF
GO CAR
RENTAL

Expires 12/1/2009

FREE PICKUP AND DROP OFF
FROM LOCAL AREAS

Today’s travelers are looking for
unique and inspiring experi-
ences, especially when traveling

on business.   Staying in Little Italy of-
fers the traveler a true feeling of home-
away-from-home.

You can step outside of your hotel to
great restaurants, massage and salon
services, buy flowers or enjoy a glass of
wine on a patio on the street or with
views of the harbor.  Guests love the
close proximity to all of San Diego and

return time and time again for the charm and true neighborhood
feel of our community.   Having a business in Little Italy is like
working from home.

Greg Keebler
General Manager

Chef Matt Richman from
Illume Bistro (675 West
Beech Street) com-

mented, “I really enjoy living and
working in Little Italy because I get
to see so many familiar faces visit
the restaurant. Being within walk-
ing distance to the best Farmer's
Market in San Diego has been
great for our community and the
restaurant."
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Little Italy is an artistic and
evolving community. We enjoy
getting to know its residents

and visitors who seek out its unique
shops, authentic cuisine and neighbor-
hood feeling.

French Garden Shoppe

Welcome to the Mercato
The Little Italy Mercato is the city market

for downtown San Diego residents and visi-
tors with more than 70 booths lining Date
Street from Kettner to Union offering farm
fresh produce, artisan foods and specialty
items.

Held every Saturday from 9:00 a.m. to
1:30 p.m. in the heart of the Little Italy
neighborhood on Date Street, the Mercato is
a destination not to be missed by locals or vis-
itors alike.   The certified farmers market

brings an opportunity to shop from more
than 70 local participating merchants who
have warmed the hearts of locals and visitors
to San Diego as the top destination for fresh
organic produce, farm-fresh eggs, meats, olive
oils and cheeses, pastas and other authentic
foods; artisan crafts; viewing of live chef
demonstrations, tastings and more.

Over the course of the events inaugural

SEE MERCATO, Page 7

MERCATO
CONTINUED FROM Page 6

http://www.gocartours.com


PUBLISHER 
Julie Mannis Hoisington
(858) 270-3103 x106
jmannis@sdnews.com

DIRECTOR OF SALES
& MARKETING
John Dowd x136
john@sdnews.com

EDITOR IN CHIEF 
Anne Terhune x133
mail@sdnews.com

EDITOR
Martin Jones Westlin x134
downtown@sdnews.com

ACCOUNTING 
Heather Glynn x103
Patty Angley x120
Accounts Receivable

AD CONSULTANTS
Mike Fahey x117
Jason Gregory x116
Marjorie Kirby x122
Michael Long x112
Ashlee Manzo x123
Heather Snyder x115
Innesa Zavulunova x147

CLASSIFIEDS MGR.
Heather Snyder x115
heather@sdnews.com

CLASSIFIEDS
Kim Donaldson x140
kim@sdnews.com

PRODUCTION MGR.
Casey Dean x107
casey@sdnews.com

PRODUCTION
Dee Kahler, David Ramsey,
Nicola Rushford, Chris Baker

PHOTOGRAPHERS
Mercy Arcolas, Don Balch,
Paul Gallegos, Ron Gallegos,
Ronan Gray, Paul Hansen,
Kirby Yau

CONTRIBUTORS
Charlene Baldridge, Diana
Cavagnaro, Anthony Gentile,
Joseph Greenberg, James
Colt Harrison, Natasha
Josefowitz, Dave Kensler,
Nicole Larson, Linda
Marrone, Johnny McDonald,
Bart Mendoza, Loralee
Olejnik, Neal Putnam, Alyssa
Ramos, Sebastian Ruiz,
Sandra Simmons, Laurie
Smith

OPINIONS Signed letters to the editor are
encouraged. All letters must include a phone num-
ber for verification. The editor may edit letters for
clarity and accuracy. Letters should be 350 words
or less. Views expressed are not necessarily the
views of this newspaper or staff.
SUBMISSIONS Letters and photo submissions
are welcomed. Those accompanied by an
addressed, stamped envelope will be returned. The
editor reserves the right to edit for clarity.
DEADLINES All content must be received by 5
p.m. on the Thursday prior to publication.
DISTRIBUTION San Diego Downtown News
is available free the first Thursday every month.
COPYRIGHT © 2009. All rights are reserved.
Printed in the United States of America
PRINTED with soy inks and recycled paper.
Please  recycle.

DOWNTOWN NEWS
SAN DIEGO

Mannis Communications
4645 Cass St. Box 9550
San Diego, CA 92169
Fax: (858) 270-9325
Ad Fax: (858) 713-0095

downtown@sdnews.com
(858) 270-3103

sdnews.com

COMMENTARY

GUEST EDITORIAL

OPINION8 JULY 2009
SAN DIEGO DOWNTOWN NEWS

Body: On the Fourth of July weekend just past, as San Diegans
enjoyed time with family and friends at the city’s parks and
beaches, they almost certainly weren’t thinking about the city
budget. They weren’t thinking about the people who trimmed the
grass they picnicked on or who emptied the trash cans along the
beach. They weren’t thinking about the street-repair crew who
filled an annoying pothole or the police that patrolled their neigh-
borhood, keeping it safe.

But they enjoyed the benefit of these and many other city ser-
vices for which funding levels were maintained in our new bud-
get that took effect July 1.

Despite the enormous difficulties that local and state govern-
ments face in this economic downturn, the city of San Diego
began its new fiscal year with a budget that not only is balanced
but also protects hours of service at libraries and parks, main-
tains police and fire staffing levels and continues the important
fiscal reforms that have restored the stability and good name of
our city.

I am particularly proud of this budget because it was achieved
by working with the City Council, city employees and the commu-
nity to determine the priorities of the taxpayers and make tough
decisions to close an $83 million shortfall. 

This deficit–caused by the recession’s downward pull on tax
revenues–was addressed mostly through cutting the compensa-
tion of nearly all the city’s 10,500 employees by 6 percent. This
sacrifice will save the city $41 million this year and bring taxpay-
ers millions of dollars in long-term savings in retirement costs. 

The public played an important role in forming this year’s
budget. Councilmember Tony Young, the Budget and Finance
Committee chair, held community meetings at the outset of the
budget development process to let us hear from the public as we
crafted our spending plan. 

What I heard over and over from the citizens was that they did
not want to see cuts to library hours, park services and public
safety. They don’t want their roads to deteriorate. This year’s
budget is a reflection of those priorities.

As of right now, however, this hard work is imperiled by deci-
sions that soon may be made in Sacramento, where lawmakers
are making plans to raid local government funds to plug a gap-
ing hole in the state budget. 

Their plan is to steal up to $24 million of San Diego’s gasoline
taxes, which make up a large portion of our budget for street
maintenance. We cannot completely abandon road maintenance;
crumbling streets damage vehicles and cause accidents. This
means the city would have to reopen our budget and possibly
make severe cuts. 

I’ve made several visits to Sacramento to meet with Governor
Schwarzenegger and legislative leadership to let them know we
will do everything in our power to avert that outcome. The city
has been streamlining operations since the day I took office, and
because we’re much more efficient, we’re able to maintain ser-
vices during these extremely difficult economic times. The state
should have been doing the same.

For now, San Diegans can take pride in this moment, knowing
that they have been a part of our progress on reform and restor-
ing pride to our city. 

Public played a vital role
in formulating city budget

BY MAYOR JERRY SANDERS 

Once again, futurists seek
to provide an economic and
psychological boost to our
waning progress. And once
again, another study is com-
missioned to evaluate the via-
bility of the Civic Center Com-
plex. With leases on current
city-occupied buildings ready
to expire, proactive steps are
being taken to evaluate the
present and future practicali-

ty of continuing as is or taking a leap into the future.
Numerous specialized consultants have recently

been engaged to crunch complex numbers associat-
ed with various short- and long-term scenarios.

What was found was not a surprise to anyone. The
existing buildings contain a great deal of asbestos (a
known carcinogen), mechanical systems working sig-
nificantly past their life expectancy, a decaying roof,
outdated lighting, heating and cooling systems and
dysfunctional and redundant work space environ-
ments. Moreover, they don’t meet many current fire
and safety codes.

Portland’s Gerding Edlen Development Co. propos-
es to build a 34-story City Hall, at a cost of between
$179 million and $231 million, with a design that
surpasses the requirements to attain a Leadership in
Energy and Environmental Design (LEED) platinum
rating–the highest level of United States Green Build-
ing Council certification.

The iconic, intelligently designed venue would be a
model for sustainability amid its rooftop wind tur-
bines, integrated photovoltaic solar panels, an on-site
water treatment and reclamation system, hydronic
heating and cooling systems and a thermal storage
system to reduce peak energy demands. The design
incorporates green roofs, native drought-tolerant
landscaping, rainwater harvesting, natural ventila-

tion and solar shading.
The goal: The new City Hall would produce more

energy than it consumes.
San Diego has it all–the finest weather, stunning

geography, delightful people and unsurpassed poten-
tial. So why do some say San Diego lacks a creative
vision to make our town rank among world-class
cities? Could it be the attributes that make San Diego
so desirable also contribute to our failure to craft an
ideal metropolis? Do we create a place for people or
allow people to stop the future in its place?

Do we hal the future or hold on to our past?
“The current [City Hall] building is a disaster wait-

ing to happen. Do we place a Band-Aid on the build-
ing in hopes to save money later? I think not,” said
Bill Sauls, of M2i.

Diego Velasco (M2i) eloquently answered, “Our
spectacular geography and unique natural environ-
ment should be the best source of inspiration for how
we build our city. If we can recognize this and pay
homage to it, we can achieve great things.”

Over the last 15 years, modern buildings, some
extremely striking, have been sprouting up all over
Downtown. Yet in the center of it all meekly hides our
Civic Center complex. In fact, policies that affect our
daily lives, and our very future, are being handed
down by decision makers who work in frumpy and
dowdy buildings constructed in the mid-1960s, build-
ings past their prime.

That’s a compelling reason to rebuild the center of
our government, but it’s not the real reason. Econom-
ically and psychologically, it makes sense. Our city
deserves better. A world-class city needs a world-
class place for the people.

Sandra Simmons, who writes Downtown News’
Life in the City column, is a 17-year resident of Down-
town. Her column will be presented in its regular for-
mat in August. 

New City Hall would become a testament
to people element in local government

By SANDRA
SIMMONS

poll
This month’s editorials reflect the city’s balanced bud-
get and the prospect of a City Hall that produces more
energy than it consumes. Do you trust the city to con-
scientiously oversee spending on a City Hall project in
light of its recent history of fiscal woes?

Vote now at sdnews.com!
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Nightly alcohol sales
cut on Coaster trains

In an effort to stem an increase
in alcohol-related incidences on
Coaster trains, the North County
Transit District has voted to dis-
continue alcohol sales after 9
p.m. on all its runs. 

Conductors were to enforce the
policy beginning July 1 after the
San Diego Padres game at Petco
Park.

Coaster cars regularly stop at
Downtown’s Santa Fe Depot on
Kettner Boulevard, to the rear of
the Museum of Contemporary Art
San Diego, before continuing up
the coast to Carlsbad.

The district moves more than
12 million passengers annually
through a family of transit ser-
vices, including the Breeze bus
system and Sprinter light rail.

Annual stand-down fete
scheduled at SD High

The National Stand-Down for
Homeless Veterans, an annual
event during which military vet-
erans receive medical care and
social services help, has set its
San Diego fete for Friday, July 17
through Sunday, July 19 on the
upper athletic field of San Diego
High School Downtown.

Stand-downs are part of the
Department of Veterans Affairs’
efforts to provide services to
homeless veterans. Typically one
to three days in duration, they
provide food, shelter, clothing,
health screenings, VA and Social
Security benefits counseling and
referrals to a variety of other nec-
essary services, such as housing,
employment and substance
abuse treatment.  They are coor-
dinated between local VA groups
and community agencies serving
the homeless.

The ankle injury that San Diego
Padres ace Jake Peavy sustained in
June is keeping him out for at least
two months. But the injury could
hobble the Padres for longer than
that, as it leaves the two-time all-
star all but immovable in 2009. 

“At this point in time, I think it’s
highly unlikely that [Peavy’s] some-
body that will be moved this year,”
said Padres general manager
Kevin Towers. “A lot of it is just
timing on the rehab and how long
it’s going to take before he’s back
performing and pitching in ball-
games.”

If Peavy returns to the rotation, it
would not be until late August, well
past the July 31 trade deadline,
making it highly likely that the
southpaw and his current $15 mil-
lion contract will be with the team
in 2010. This puts further strain
on the club looking to shed an
extra $5 million in salary to hit the
$40 million payroll mark this year.

“It’s nice to have that type of guy

at the top of your rotation; it just
limits what we’re able to do
around him,” Towers said. “We’ll
have to have good young players
come up and perform well.”

Peavy, 28, is under contract with
the Padres until 2013. He is due to
make $16 million in 2011 and $17
million in 2012 and has a $22 mil-
lion option in 2013, with a $4 mil-
lion buy-out–making a quick deal
in the best financial interests of the
team.

“Where our payroll is at right
now, it’s something we need to look
at,” Towers said.

During the off-season, there was
a considerable market for Peavy,
but no deal was cut. Towers said
that at that time, the Padres had
dialogue with the Atlanta Braves
and Chicago Cubs. 

On May 22, the Padres agreed to
a trade to send Peavy to the Chica-
go White Sox for four players, but
Peavy nixed the deal, exercising
the no-trade clause in his contract. 

“It’s certainly frustrating, but we
gave it to him,” Towers said of the

clause. “Things change–I’m sure
at the time we put the no-trade
provision in there, we thought that
it was highly doubtful that we’d
ever even entertain moving him.”

The Chicago Tribune had reported
that left-handers Clayton Richard
and Aaron Poreda were part of the
deal. 

“With us, we’ve always said if

we’re moving Jake, we really want
it to be the best baseball deal we
can do,” Towers said. 

“We’re hoping it can be a deal
that can plug a few different
holes.”

Peavy strained a tendon in his
left ankle running the bases
against the Arizona Diamondbacks
on June 8. 

The Padres placed him on the
disabled list five days later, and
Peavy has been in a walking cast
since June 15. In 13 starts prior to
the injury, Peavy was 6-6, with a
3.97 ERA and 92 strikeouts.

Peavy met with doctors on June
30 as an evaluation at the expect-
ed midpoint of his time in the walk-
ing cast. Padres manager Bud
Black said if Peavy continues to
progress, the boot should come off
sometime in the middle of July.
Whether Peavy pitches again in
2009 is still up in the air.

Either way, when it comes to
dealing Peavy, the Padres are
seemingly out of luck for another
campaign.
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Peavy’s injury hobbles Padres into near future
BY ANTHONY GENTILE | DOWNTOWN NEWS

Hotel Indigo also has one of the
most liberal pet policies in the
Downtown area.  Pets are welcome
with no restrictions or additional
fees.  In the fall, the hotel will begin
a series of “Canine Cocktail” hours
and other puppy-centric events on
Tuesday evenings. 

Though the opening comes at a
precarious time with the downturn
of the economy, McTigue said the
outlook is good and that the hotel
has already received several book-
ings, such as those for the Comic-
Con festival later this month.

McTigue said the hotel will cre-
ate 65 jobs.

The Hotel Indigo San Diego
Gaslamp Quarter is located at 509
9th Ave. For more information,
please visit www.hotelindigo.com
/sandiego.

INDIGO
CONTINUED FROM Page 5

SWEEPS
CONTINUED FROM Page 5

COURTESY PHOTO
Jake Peavy, who strained an ankle tendon June 8 in an outing against the Ari-
zona Diamondbacks, may or may not pitch again during the current campaign.
In any case, his situation puts a fiscal strain on the injury-riddled club, which
is looking to ditch $5 million in salary. Peavy is under contract until 2013.

Herbert G. Klein, former aide to Pres-
ident Nixon, community activist and
onetime editor-in-chief  of the former
San Diego Union newspaper, died
Thursday, July 2 after a battle with
pneumonia. He was 91.

Klein, a La Jolla resident at the time
of his death, was White House director
of communications during the Water-
gate scandal, which forced Nixon to
leave office in 1974. Klein resigned the
post in July of 1973. He had been asso-
ciated with Nixon since 1946, when
Nixon launched a California congression-
al bid. In 1960, he helped spearhead the first televised presidential
debates between Nixon and then Sen. John Kennedy. 

A Los Angeles native, Klein earned a bachelor’s degree in journal-
ism in 1940 from USC, where he met his late wife Marjorie. 

Klein was a Navy public affairs officer in San Diego for three years
during World War II, after which he became a special correspondent
for the San Diego-based Copley Newspapers. He later wrote for Cop-
ley’s Evening Tribune and San Diego Union. In 1959, he was named
editor of The Union. He became Nixon’s communications director in
1968, the year Nixon won the White House.

In July of 1973, amid the Watergate break-in scandal, Klein joined
Metromedia Inc., a national broadcast group. He rejoined Copley as
editor-in-chief in 1980.

Klein was a member of the San Diego International Sports Council
and San Diego Regional Economic Development Corp. boards and the
Greater San Diego Chamber of Commerce executive committee. 

Klein is survived by brother Kenneth, daughter Patricia Root, three
grandsons and two great-grandsons.

Services will be held Tuesday, July 14 at 10 a.m. aboard the USS
Midway, docked at Navy Pier.

Herbert Klein, former Nixon aide 
and San Diego Union editor, dies

Herbert Klein

San Diego city employees earning at least $100,000 are the fastest-
growing income group on the payroll, according to published reports. 

The San Diego Union-Tribune says about 13 percent of city
employees exceeded the six-figure mark in 2008, an increase from
7 percent since 2005. The paper added that the middle-income
group is shrinking and the lowest-paid segment isn’t growing.

The shift toward higher compensation is reportedly the result of
recruitment and retention issues stemming from a competitive mar-
ketplace for talented personnel.

Six-figure city workers are fastest-growing group

http://www.hotelindigo.com
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The Gold Diggers (Gift of Loving
Donors) presented its 16th annual
Hats Off to San Diego on May 21 at
The Prado in Balboa Park. The
event started with a champagne
social and silent auction that
included a pair of gorgeous dia-
mond earrings from the Diamond
Boutique. President Julie Sarno
presented the Gold Digger of the
Year Award to Jean Rodin for her
dedicated work. Emmy Award-
winning theater critic Pat Launer
(creator of the Patte Awards) was
master of ceremonies.

The parade of hats began during
the luncheon. Ten different non-
profit organizations designed hats
to reflect this year’s theme: Balboa
Park Then & Now. Each attendee
voted for his or her favorite hat.
The Star of India Auxiliary won
first place ($2,000) and best theme
($500). Angels of Aseltine Auxil-
iary won second place ($1,000),
and North Coast Repertory The-
atre won third place ($750). 

Every year, the Gold Diggers
choose new beneficiaries. This
year, proceeds went to Meals on
Wheels and The Museum of Photo-
graphic Arts (MoPA). Meals on
Wheels brings meals to seniors and
gives them contact with a loving
volunteer. For more information
about Gold Diggers, visit gold
 diggerssandiego.org.

Liquid Runway spills
onto Hard Rock floor

San Diego’s IT Fashion Show
2009, Liquid Runway, was present-
ed by the Art Institute of California,
Westfield UTC and Channel 933.
This gala was held at the Hard
Rock Hotel Downtown on May 30
and began with a VIP reception.
Jeremy Scott was on hand to greet
the guests and serve as a celebrity
judge for the student designs. He
had been a contestant on the pro-
ject’s fifth season and graciously
donated one of his creations for the
silent auction at the VIP reception.

President Liz Erickson and direc-
tor Sheena Gao began the celebra-
tion for this inaugural graduating
class. This high-energy, fast-paced
show was divided into four seg-
ments: sportswear, swimwear,
avant garde and eveningwear. The
show was produced by Tanya
McAnear’s Badmadge Productions
and was packed with nonstop
entertainment. Twenty percent of
the proceeds will be donated to
City of Hope’s Walk for Hope to
Cure Breast Cancer and the EDMC
Education Foundation. For infor-
mation on the Art Institute, please
visit artinstitutes.edu/sandiego.

Eco-friendly apparel
marks The Thread Show

The Thread Show was held May
30 and 31 at the old Wonder Bread
Bakery, featuring fashion, music
and art. The vendors came from
L.A., Texas and as far as London.
They set up tables to sell their one-
of-a-kind items at wholesale or

bargain prices. The venue was
packed with bustling shoppers
looking for fabulous designs at dis-
counted prices.

A stage was set up outside, and
indie rock bands performed
between two cutting-edge fashion
shows presented each day. This
year, they included a clothes swap.
Participants would bring ten items
and could pick five to take home.
One section was set up to show-
case talented artists. 

There were many eco-friendly
clothes at this show from boutiques
such as Mythology, Global Ghetto
Organics and Earth Friendly
Apparel (green apparel is a huge
trend). The show included a sec-
tion by “tend,” with botanicals in
glass globes that appeared to float
in midair. These were a big success
and one of my favorites.  For more
information, visit threadshow.com.

For your information…
Through Sept. 6, Avedon Fash-

ion Photography at the San Diego
Museum of Art. For info, call (619)
696-1941.

Sunday, July 19th, Summer
Bridal Bazaar with three fashion
shows at the San Diego Conven-
tion Center.  For information, call
(760) 334-5500.

Thursday July 21, Celebrating
Couture luncheon and  fashion
show, featuring Naeem Khan, pre-
sented by Neiman Marcus and the
Globe Guilders. For information,
call Jill Holmes (619) 231-2508.

Wednesday, July 29, FGI mixer
at Karen Mullen in Fashion Valley.
Champagne meet-and-greet. Raffle
with fashion prizes to benefit schol-
arships for fashion students. RSVP
at (619) 952-4558.

August 22, St. Sophie’s Haute
with a Heart fashion show by
Madeline Sophie’s Center at the
Sheraton San Diego Hotel and
Marina. For more information, see
stmsc.org/events.

Diana Cavagnaro is a nationally
recognized hat designer and
milliner. Diana has been operating
a fashion business for 27 years, the
last 17 in Downtown San Diego’s
historic Gaslamp Quarter. She has
been teaching in the fashion
department at San Diego Mesa Col-
lege for 17 years. Diana is an
active member of the Gaslamp
Quarter Association, the American
Sewing Guild, the San Diego Cos-
tume Council and the Fashion
Group International. www.ahead
productions.com. 

Good things come to
those who wait—unless, of
course, you wait too long
to get your game on! It’s
officially bikini season,
time to make a splash this
summer in your fab de-
signer swimsuit and strut
your buff biceps, tight
tummy and fabulous fanny!
Not quite ready for beach-
body show and tell? Then
it’s time you get your der-
riere back into the gym
and develop a real game
plan.

Living la vida loca on the
treadmill trying to shed
those last few pounds is
not the answer. It’s just
going to wear you out, and
you’ll end up exhausted
overtraining your body. If
your goal is to really look
better and blast those last
few bulges of freakin’ fat,
you’ve got to pay attention
to what you’re doing. 

What you need is a plan
to work out in the specific
aerobic zone your body
needs to be in to burn fat.
Training in your fat-burn-
ing zone is the way you’re
going to burn the most fat,
but you can't just take a
shot in the dark and guess
how hard you need to train
to burn fat. Your
specific training zone is
not some imaginary place.
It resides within you, and
the approach to finding it
is scientific.

This is where VO2 testing
comes in. VO2 stands for
volume of oxygen, and the
test is designed to measure
the volume of oxygen your
body consumes at various
intensity levels. The
harder you work, the more
oxygen your body needs to
metabolize the energy
needed to perform. This
test can determine how
many calories your body is
burning at each intensity
level and what fuel source
it is using. Here’s how it
works:

You wear a heart-rate
monitor and a specially de-
signed Neoprene mask
(reminiscent of the one
Hannibal Lecter wore);
both are connected to a
special computer. You walk
or run on a treadmill for
about 15 minutes, and as
your effort increases, the
test indicates at what heart
rate your body is burning
fat and at what point your
body becomes anaerobic
(functioning without air).

The test is the most accu-
rate way to find your per-
sonal fat-burning zone.
This way, you’ll know ex-
actly how hard and at what
heart rate you need to
work out to melt the fat off
your body. For example,
when I took my test, the
results showed that I burn
the most fat up until my
heart rate reaches 149
beats a minute. After that,
I begin burning more car-
bohydrates than fat until I
reach my maximum out-
put, which is around 170
beats a minute. Then, I
stop!

Once you know your
numbers, it’s best to wear
a heart-rate monitor when
you work out to keep track
of your intensity and get
the most accurate reading.
By monitoring your heart
rate each time you work
out, you’ll know you’re
training at the right inten-
sity for the right amount of
time.

It's all about the science
of fat burning and taking
the guesswork out of car-
dio work. The madness is
soon to be over once you
learn how your body burns
fat. You can make the most
of your time by knowing
exactly how hard and long
you should be exercising.
The less time it takes you
to blast fat, the more time
you have for important
things, like standing in
front of your mirror!

So there’s no excuse for
being a party pooper at the
pool this summer. Once
you have this information,
you’re definitely on your
way to flex appeal. You
can’t go wrong with a sci-
ence-based program, and
you’ll have new and inter-
esting information to share
with your friends when you
receive compliments ga-
lore on your svelte
physique.

Fit offers New Leaf VO2
system testing for mem-
bers and nonmembers. To
schedule your test, e-mail
connie@fitathletic.com

FIT & FAB
IN DOWNTOWN
By Connie Cook | Guest Columnist

Connie Cook “C2”
Fitness Director
Fit Athletic Club

Burn Baby, Burn!

What is Accent Modification?
One of the most difficult aspects of learning a new language is

acquiring correct   pronunciation and clarity of speech. Clear, artic-
ulate speech is critical when conducting business, negotiating, lec-
turing and participating in daily communication interactions. Suc-
cessful accent modification or “reduction” is simply a way to
improve your awareness of how you make sounds and will help you
learn the sounds, rhythm and intonation necessary to optimize
your pronunciation of standard American English.

People pursue accent reduction because:
• They feel others are having difficulty understanding them.
• They lack confidence in speaking situations.
• Their accented speech impairs understanding on the telephone.
• They experience frustration when lecturing, negotiating or con-

ducting business because  listeners are distracted by their accent. 

Accent reduction is an achievable goal. With proper, individual-
ized instruction and intense practice, new speech habits can be
learned and you, too, can have clear and professional sounding
speech.       

American Accent Specialties “Be a better Communicator”

TEFL Certified

Patricia A. Chien, M.S., CCC
Speech/Language

pat@accentreductionsandiego.com

(858) 349-0999

Effective Communication Skills are the key to success in today’s competitive market.

FREE 45 MINUTE CONSULTATION• Intensive training program for non-native 
English speaking professionals

• Targets specific communication 
needs & designs an individualized program

• Approach personal & professional 
situations with greater confidence!

www.accentreductionsandiego.com

By

DIANA
CAVAGNARO

Hats Off to Gift of Loving Donors

PHOTO BY DIANA CAVAGNARO | DOWNTOWN NEWS
This Liquid Runway model may have
donned a student design at the Hard
Rock Hotel, but her pose is hardly the
work of an amateur.

http://www.ahead
mailto:connie@fitathletic.com
http://www.accentreductionsandiego.com
mailto:pat@accentreductionsandiego.com
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Independently owned and operated of Prudential Real Estate Affiliates, Inc.
Equal Housing Opportunity.

Open 7 Days a Week, 8am to 7pm
516 5th Avenue, San Diego, CA 92101

Search entire Southern California’s
Multiple Listing Services

for over 100,000+ listed properties
with virtual tours and photos at

www.sellsandiego.com
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Neuman & Neuman does not guarantee the accuracy of square footage, lot size or other information concerning the condition or features of property provided by the seller or obtained from public records or other sources, and the buyer is advised to independently verify the accuracy of the information through personal inspection and with appropriate professionals.

Independently owned and operated of Prudential Real Estate Affiliates, Inc. Equal Housing Opportunity.

1-800-221-2210
www.sellsandiego.com

Before you put your home on the market
call for a FREE Marketing Package

Downtown · “Meridian”Downtown · “Renaissance”

#1 Agents for homes

SOLD every year

in San Diego County

since 1992!

Downtown · “Marina Park”

It’s only a buyer’s market if you BUY!
When it’s over, where will YOU be living?

Nothing compares—approximately 40 staff members ensure the ultimate in
luxury living in an urban  environment! This unique residence in the
 premium  southwest corner of the community features 180-degree water
views, an open floor plan designed for entertaining and easy living, and 
top-quality finishes throughout!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5499

Downtown · “La Vita”

Hillcrest · “Coral Tree Plaza”
Boasting incredible, 180-degree views to the
west, south and east, this elegant penthouse
 features a wrap-around balcony taking in the
views, a remodeled interior, and a lifestyle like
none other! Over 2,300 square feet of luxury!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5169

Downtown · “Watermark” Downtown · “CityFront Terrace” Downtown · “The Legend”

Downtown · “The Grande”

Downtown · “Pinnacle”

Downtown · “Watermark”Downtown · “Watermark”
Sold for $550,000!
This listing in one of the Marina District’s
–landmark, luxury communities presents an
opportunity to live in a classy, newly-renovated
building just steps from Pantoja Park and a
short walk from Seaport Village! 
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5329

Downtown · “Pinnacle”
Sold for $442,500!
The lowest-price 2-bedroom in the
 development, this pristine residence
 overlooking the scenic pool features gleaming
marble and granite surfaces, lustrous Snaidero
kitchen cabinetry, dual parking + storage, and
an oversize private terrace! 
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5409 

OOPS...

JUST S
OLD

Boasting one of the best water views in the Marina District, this 20th-floor
penthouse-level residence features over 2,000 square feet! Original owner
recrafted the interior by creating an open living space and a gourmet kitchen
to die for! Four balconies and dual side-by-side parking, too!  
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5469

Downtown · “Discovery”

Downtown · “Renaissance”Downtown · “Marina Park”

Downtown · “Harbor Club”

“Segal Live/Work Rowhome” Downtown · “Electra” Penthouse

SALE

PENDIN
G

Downtown · “Breeza”

Downtown · “TREO”
This unique and pristine street-level town home
is perfect for pet owners who don’t want
 elevators and long hallways to access the street!
Gleaming hardwood floors throughout, secured
parking and storatge, and a warming fireplace! 
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5319

Downtown · “Electra”

Downtown · “Pinnacle”

Downtown · “La Vita”
This fabulous SHORT SALE opportunity boasts
3 bedrooms, 2 baths, 2 expansive terraces, an
ambient fireplace, and 2 parking spaces!
A  terrific buy!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5519

Truly one-of-a-kind, this award-winning
 masterpiece offers the ultimate in urban living!
Ideally located in the Marina District, the
 residence includes approximately 2,300 square
feet of “hip”  architecture PLUS a separate,
700-square-foot work loft/ granny-flat, or
 entertainer’s mecca, with home-theater &
wet-bar. A “must see”!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5479

It doesn’t get much better than this and
 definitely doesn’t get any higher in the
 stratosphere! Featuring the premium northwest
corner of the top-floor of the highest residential
building downtown, this amazing property has
it all! Did we mention the view?
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5429

Featuring a prime location on the courtyard
level overlooking the lush greenbelt, this
end-unit residence features a corner location
with lots of sunny windows, gleaming
 hardwood floors, an oversize terrace and dual
parking spaces!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5529

Priced under all others in the community with
this  desirable, 1,944-square-foot floor plan, this
 elegant, 2-bedroom + den, 2-bath boasts
 stunning views from its southwest corner locale!
You’ll love the walnut flooring throughout,
upgraded kitchen granite, dual  balconies and
parking spaces, and upgraded lighting!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5099

This brand new listing in one of the Marina
District’s landmark communities is priced to sell
as part of an estate liquidation! Featuring
 hardwood floors, crown molding, a private
 terrace and almost 1,500 square feet, it’s a real
bargain!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5549

Brand new construction, choose from the ideal
“starter” one-bedroom to the premier,
 southwest corner, 3-bedroom, 2-bath residence
with stunning water and bayfront views! The
heart of the community is its center  courtyard,
 complete with a pool and spa, scenic patios and
lush,  tropical landscaping!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5069

Ideally situated at the entrance to Petco Park,
this  fabulously-upgraded residence owned by a
stone-mason overlooks the playing field as well
as the Park at the Park! Offered fully-furnished
so don’t delay! 
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5079

You’ll love the exciting lifestyle at one of the
Marina District’s most sought-after, luxury
high-rise communities! This beauty boasts a
prime Northwest corner location, dual
 balconies, custom lighting and paint, luxurious
marble flooring, granite and stainless kitchen
with gleaming Snaidero cabinetry, and dual
parking!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5179

You’ll love this perfect pied a terre in the Marina
District’s premier, resort-style, luxury high-rise
community! The  residence boasts panoramic
southeast corner views to the Coronado Bridge,
Bay, and Petco Park. An elegant granite kitchen
& an oversize view terrace. Enjoy!
For details in a recorded message,  

call 800-709-1995, Ext. 5269

This great northwest corner residence boasts
approximately 300 square feet of private terrace
space, gleaming stone surfaces in the kitchen
and  bathrooms, and active city views! Pinnacle
Museum Tower enjoys a  priviliged location in
the heart of the Marina District!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5509

This unique 2BR residence features a prime
location overlooking the  community’s urban
canyon + views to the north from the opposite
side! It also enjoys an oversize terrace
 overlooking the city sights and a second terrace
on the canyon side! Priced right!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5559

Newly listed, this elegant residence in one of the
Marina District’s landmark communities
includes almost 1,500 square feet with an
 abundance of quality upgrades throughout!
Mere steps to Pantoja Park!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5049

One of the Marina District’s originals, this
 popular mid-rise community boasts dual pool,
a staffed lobby, and lovely, mature landscaping.
This expansive 2-bedroom, 2-bath  residence in
a quiet location includes granite kitchen and a
real, working fireplace! Dual secured parking
spaces and a multitude of guest parking! 
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5029  

This top-floor cutie has been upgraded with
rich hardwood floors, custom paint-tones, and a
pristinely-presented interior! Perched in a quiet
location in a low-density, beautifully manicured
community with HOA fees under $500!
For full details in a recorded message,

call 1-800-709-1995, Ext. 5299

Boasting a premium north-facing location away
from the usual train/trolley urban sounds, this
expansive two-level town home is brand new on
the market and truly priced to sell! You’ll enjoy
gleaming hardwood floors and dual
side-by-side parking spaces!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5459

New on the market, you’ll love the north-facing
views overlooking the lush courtyard with its
lush landscaping and cascading waterfall, in
Little Italy’s signature residential community!
For full details in a recorded message,

call 1-800-709-1995, Ext. 5039

Take advantage of this fabulous SHORT-SALE
on the 14th floor on Cortez Hill’s premier
 community! Boasting south-facing views to the
Coronado Bridge and a multitude of interior
upgrades, this one should not be missed!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5019

SALE

PENDIN
G

SOLD
SOLD

Bankers Hill · “Century Plaza Towers”
Enjoy almost 1,500 square feet of upgrades in
the area’s landmark luxury high-rise hear
Balboa Park! Featuring dual parking spaces and
brand new Plantation shutters throughout, this
pristine residence also includes a full-size
 laundry room, lovely views from its northeast
corner  location, and a private terrace!
For full details in a recorded message, 

call 1-800-709-1995, Ext. 5149

SALE

PENDIN
G

Golden Hill · Hist. Victorian + Income
Originally constructed as a single-family home
and modified into four income-producing
units. Conveniently located to downtown, one
of the units spans the entire top floor of the
property, and includes 3 bedrooms, an updated
kitchen and bath, and lovely views of the
 downtown skyline and Coronado Bay Bridge—
perfect for an owner-occupant! Off-street park-
ing for 4 vehicles. Truly  special! For full details

call 1-800-709-1995, Ext. 5249

http://www.sellsandiego.com
http://www.sellsandiego.com
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It’s only a matter of a minute 

from the whole bean to a cup of the

BEST COFFEE
YOU’VE EVER TASTED

At its worst, coffee is habit-forming. Big deal. At its best, it’s

the premiere nonalcoholic beverage in every country on the

globe, and it’s even giving a few traditional drinks on Mars

a run for their money. That’s because there are as many

ways to channel and chop it as there are cool people and

places to serve it. In this special section, Downtown News

takes a close-up view of center-city coffeehouses, what

makes them unique and their impact on everything from 

the Downtown economy to plain-ol’ people watching 

(the activity of choice among us slaves to the bean). 

SAN DIEGO

urban 
coffee
guide

Photo taken at Caffe Carpe' Diem by Michael Paul Franklin           www.mpfranklin.com

http://www.mpfranklin.com
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Not Your Average JoeCraz

The National Coffee Association
says that 54 percent of the coun-
try’s adult population partakes in
coffee drinking and that many, if
not most, do so at coffeehouses and
cafés rather than at home. The
neighborhood coffee shop, with
regular customers and longtime
employees, has thus become an
office away from the office or a
place to catch a late-night caffeine
buzz while scrambling to finish that

term paper. The coffee bean has
indeed become more than a com-
modity.

San Diego, it turns out, is brew-
ing with coffeehouses and cafés. As
one regular patron declared, “You
can’t swing a cat without hitting a
coffee shop” in the city. Crude as
that may sound, walking through
any area of Downtown proves him
correct. So why do entrepreneurs
choose to open new businesses,
and how do the established owners
survive the influx of competition? 

Caffé Carpe Diem

One of the newer cafés, Caffé
Carpe Diem in North Park, is Sema
Gurer’s second. The original Caffé

Carpe Diem, located on First
Avenue in Hillcrest, became so suc-
cessful that Gurer was inspired to
expand on the coffee angle and
offer an eclectic array of food in a
casual yet elegant atmosphere.

“I needed a new challenge,” she
said with a smile.

Gurer explained that what sets
the Carpe Diems apart from other
cafés is that “We only buy top-qual-
ity organic produce and coffees.
We buy the freshest possible ingre-
dients,” she said, adding, “I serve
the same thing here that I would
serve guests at home.”

Chef Aytec Yilmac called the
Carpe Diem offerings a Turkish-
French fusion. The menu includes
such items as the Carpe Diem
omelet, made with Turkish
sausage (sucuk) and the Croque-
Monsieur, a Parisian classic pani-
ni topped with three imported
cheeses and Black-forest ham.

But the coffee keeps regulars
coming back. 

“We come for the food, the ambi-
ence, the service and the coffee,”
said Steve Romano, of Kensington,
who returns every week-
end–usually with friends Robert Ur
and Adam Shevel.

“I love the Turkish blend,”
declared Ur. “I feel like I’m in a lit-
tle Mediterranean café.”

The coffee, said Gurer, is made
several ways, such as with a
siphon. “It’s the oldest way of mak-
ing coffee,” she added. The process
involves expansion and contraction
of gas and water, gravity, a flame
and some patience. The result for
aficionados is a clean, pristine cup.
Carpe Diem, of course, offers more

“regular” methods, but patrons
declare that regardless, the coffee
is just plain great.

Coffee trends in Gurer’s cafés
include the expected busy times
during the morning rush and the
weekends. Afternoons are a bit
more subdued, with clientele that
writes or reads while sipping on a
latte or hot Mexican chocolate.

Gurer said the economy has
affected business somewhat, as
people hold onto their dollars more
tightly, but that they are still com-
ing in to enjoy what has perhaps
become more a treat than a neces-
sity.

Caffe Carpe Diem is located at

3139 University Ave. and 3401 1st
Ave. For more, see caffecar-
pediem.com.

The Broken Yolk

The other end of the spectrum
involves The Broken Yolk, a Pacif-
ic Beach staple that only recently
made its inaugural Downtown
appearance in the Gaslamp Quar-
ter, at 6th and J streets. The Bro-
ken Yolk offers coffees, lattes and
the usual assortment of caffeinated
delights along with a menu that
owner Salvador Lombroso calls

BY LAURIE SMITH | DOWNTOWN NEWS

COFFEE
GOURMET MARKET

WINE BAR
CATERING

619.230.0125
707 G STREET

OPEN 7 DAYS A WEEK
8AM – 10PM

SEE JOE, Page B3

Downtown coffeehouses,
old and new, exploit 
beverage craze 

PHOTO COURTESY LAURIE SMITH | DOWNTOWN NEWS
Chef Aytec Yilmac (right) displays one of his many fabulous creations from the
Caffe Carpe Diem as owner Sema Gurer looks on.
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“somewhere between a specialty
steakhouse and a fast-food restau-
rant.”

The original PB Broken Yolk
owner, who goes by John G.,
became so successful that he decid-
ed to franchise the operation to
individual owners. Lombroso
opened a franchise location in East-
lake two years ago and thought
that Downtown needed this diner-
type venue. The hours of operation
may also appeal to the Gaslamp
crowd, as the Broken Yolk is open
24 hours Fridays and Saturdays.

“The coffee is great,” Lombroso
declared. “It’s our own blend.”

Since the venue’s soft opening on
June 22, Lombroso said, word has
been getting out and the restaurant
is slowly building its own regulars.
And like at other coffeehouses and
cafés, people come to work on their
laptops during the day while enjoy-
ing a cappuccino or iced latte.

“We have a good reception so
far,” Lombroso said. “The neigh-
bors are happy… some have come
for all three meals in a day.”

If coffee is not enough, customers
can try the Broken Yolk Challenge:
a 12-egg omelet with chili, pota-
toes and biscuits. If you finish the
meal in an hour, it’s on the restau-
rant, and the winner receives a
boastful T-shirt. Believe it or not, a
tourist from Detroit accomplished
the heart-stopping feat in 59 min-
utes.

For more, see brokenyolk-
cafe.com.

Zanzibar Cafe

Zanzibar, at 7th and G streets, is
another Pacific Beach original that
has made its way Downtown.
Owner Carole Janks opened the
Downtown location in 2007 and
offers the same quality at the 17-
year-old PB location, plus a few
extras.

Manager Tyler Vandertie, who
has worked for Janks for four
years, said that the Downtown
Zanzibar offers a more high-end
concept, with a dinner menu that
changes with the seasons, wine and
beer, and a European-style
gourmet market.

Still, the regulars come in for
their coffee. “We have the business
crowd in the morning,” said Van-
dertie. “They get their coffee and
leave.”

Lunchtime brings the business
crowd back, however, along with
Convention Center visitors and
tourists. Zanzibar also has a good
pre-Padres game showing, said
Vandertie.

“The local people tend to come in

the afternoon and evenings,” he
noted, adding that they make up
the majority of the clientele and
like the casual atmosphere. Like
other neighborhood coffeehouses,
“people talk to each other and
sometimes find out they live in the
same building or know the same
people.”

For more about Zanzibar, call
(619) 230-0125.

Rebecca’s Coffee House

Seventeen years in South Park,
Rebecca’s Coffee House has truly
become an institution. Rebecca
Zearing herself seems to be known
by just about everyone in the ’hood.

SEE JOE, Page B6

JOE
CONTINUED FROM Page B2

PHOTO COURTESY LAURIE SMITH | DOWNTOWN NEWS
Rebecca Zearing opened a South Park coffee shop (called Rebecca's, oddly
enough) on a wing and a prayer. Today, her venue is one of the most popular in
a neighborhood that's seen a number of changes for the better. 

Zanzibar Cafe won the San Diego
Downtown News 2008 Readers Choice
award for “BEST COFFEE SHOP” as
well as “BEST LUNCH” and they are
quickly gaining popularity as a wine
bar for many downtown residents.
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Last month, I suggested that
wine is a food; this, I believe, is the
most natural context for the bever-
age. I champion personal prefer-
ence in wine and finding a wine
delicious without regard to image,
press and buzz. This month, let’s
dig deeper to shed some light on
the affection many wine drinkers
have for certain vineyards and
regions in the world.  

One of the oldest culinary trea-
sures on the planet, wine has been
a companion to man for more than
10,000 years. As people spread
throughout the world, they took
honey, then vines, with them. Along
the way, they noticed that the place
the grapes grew mattered. How’d
this happen?

The Romans loved wine. They
spread grapes throughout Europe
and encouraged their cultivation.
If you look at a map of the Roman
Empire at its zenith, it covers the
classic wine regions of Europe and
stretches from North Africa to
Turkey and beyond. These areas
produce wine today. There is evi-
dence that the Romans were doing
more than just planting vines
where nothing else would grow.

Some plantings are revered
today; the Northern Rhone Valley
in France and the Mosel River Val-
ley in Germany are among sites
first planted by the Romans 2,000
years ago (thanks, Romans).

What does any of this have to do
with taste? “In blind tasting,” a
master sommelier once told me,
“the expression is the grape and
the structure is the place.” Exam-
ples of the grape’s genetic expres-
sion include pineapple, cherry,
lemon, roses and cranberry piz-
zazz. The composition of the vine-
yard will affect the dominance and
submission of certain traits (fla-
vors) as well as the level of acidity,
alcohol, tannin and other struc-
tural elements. This is known as a
sense of place, or terroir, the soil

stress on the grapevines in an envi-
ronment. This stress affects the
genetic expression of the grape
variety. These two forces, the grape
and the ground, ideally result in a
display of tasty flavors and bal-
anced wine. Climate in a region
will always vary; the terroir, or dirt,
should be seen as that which does
not change. 

Every region in the world has its
own vineyard respected as a
source of excellent grapes. Many
times, these are known as “grand
cru,” or “great growth.”  Wines
from these vineyards are believed
to be of higher quality, and the
demand for these wines results in a
higher price. These discoveries
have taken a long time to realize.
Today, the sciences behind wine
are well understood, yet wine still
begins in the vineyard, and great
wine is from great vineyards.

“The most important thing a
winemaker can put in the vineyard
is their shadow,” stated Jeff Gafner,
winemaker at Saxon Brown in
Sonoma Valley. Gafner’s comment
draws attention to the generation
of winemakers that work as lab
techs, not farmers or artisans. In
French, there is no distinction
between farmer and winemaker;
only one word, “vigneron,” is used
to describe both.

This “terroirism” gets lost in a
wine aged in too much new oak.
There is a threshold I feel for oak
influence. Oak has many purposes,
among them tannin, color, aging
and flavor. Many wines are nice
with a touch of oak; Pinot Noir is a
classic example. In recent times,
oak use has gotten excessive. Oak
should never get in the way of the
wine; oak is intended to support
the wine, not overwhelm it. 

When you come into ENO, you’re
welcome to peruse the growing
library we have on hand. These
are the very same volumes on wine
that I use when studying for
exams. Part of the ENO mission
statement is to bring back a con-
nection between what’s in the glass
and where it came from. I highly
recommend these reference mate-
rials to those looking to learn a bit

more about the world’s wines.
Select volumes to look for include
Sotheby’s Encyclopedia of Wine, by
Tom Stevenson, an in-depth vol-
ume updated and released almost
every year covering almost every
region on the planet crafting wine;
Jancis Robinson’s Oxford Compan-
ion to Wine, another volume with a
stunning amount of information;
and The World Atlas of Wine, by
Hugh Johnson, featuring the most
detailed maps of the world’s wine
regions ever rendered. 

Reading about the wines you find
to be delicious may add to your
enjoyment of wine. The history of
wine is the story of how the mod-
ern world came to be. This is a
course in history that promises to
be tons of fun. Enjoy your home-
work, but never study too far from
a nice glass of whatever you love.
Cheers!

Ted Glennon, is the Wine Director of
oENOlogy, a modern wine tasting
room at the Hotel Del Coronado.  
hoteldel.com  enowinerooms.com

THECORK BOARD

Grape And Ground: A Sense of Place, A Glass of History 

By Ted Glennon | Special correspondent

THE BEST
HOTCAKES
YOU’VE EVER
TASTED
OR THEY’RE

FREE
We are so confident that you will agree that our hotcakes are the
best you’ll ever taste, that we are willing to put your taste buds to
the test. Our pancakes are made from the finest flour and sweet-
est buttermilk on the planet. And the same goes for our Old Fash-
ioned Malted Waffles.Try them once. You’ll be hooked for life. We
also offer these delicious waffles with our special Fried Chicken.

Extraordinary portions served around the clock including: 
Massive Breakfast Burrito  I  Ultimate Pancake Sandwich  

Triple Decker Grilled Cheese with Bacon  I  Peanut Butter Burger

BREAKFAST AVAILABLE 24 HOURS

828 6TH AVE, GASLAMP DISTRICT
619-702-8410

DOWNTOWN San Diego’s
ONLY 24/7 RESTAURANT

Dates with Grapes
wine calendar
ENO-Versity’s
Upcoming Classes

July 11th
Rosé!

Join us as we enjoy one of the ultimate
summer wines. This won’t be Franken-
stein (White Zinfandel), but rather a selec-
tion of awesome pink wines from around
the globe.

July 18th
J. Wilkes Wines

Jeff Wilkes crafts Pinot Noir and Pinot
Blanc from the Bien Nacido Vineyard in
California’s Santa Maria Valley.

August 8th 
Four Vines

Four Vines has long been one of our
favorite wineries in Paso Robles. The
group loves to challenge conventions, so
come out and taste their very diverse
selection from Tempranillo to Chardon-
nay.

August 22nd
Peter Cargasacchi

Join ENO for an intimate laugh riot with
Peter Cargasacchi, one of the rising stars
of Pinot Noir in California.

September 12th
Sparkling Wines

This was one of the most talked about
ENO-Versity classes of last year. Get
ready for Round 2!

September 19th
Ted’s Favorite Things

Every day, guests ask Wine Director Ted
Glennon what his favorite wines are, and
every day he tries to avoid the question. A
good sommelier always tries to focus on
the customer’s tastes – it is about you,
after all. This ENO class will be a no
holds-barred tasting of many of Ted’s
favorite wines and promises to be an eye-
opening experience

ENO-Versity classes are held in the ENO

wine tasting room from 4pm to 5:30pm

and are $35 per person. Space is limited.

For reservations, call 619-522-8546.

In addition to the ENO-Versity classes,

ENO offers a retail component, selling

any desirable wine, cheese or chocolate

confection served in the tasting room,

wine accessories and art. For participants

interested in further exploration of the

class theme, Glennon will make sugges-

tions of select books or materials avail-

able for purchase at ENO.
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The third annual San Diego
International Beer Festival was
held at the San Diego County Fair
on Friday and Saturday, June 26
and 27. Formerly known as the
Craft Brewers Festival, the event
featured more than 300
beer entries from 17
countries and 20
states.  The nations
represented includ-
ed Denmark,
Japan, Scotland,
Belgium, Austria,
The Netherlands,
Brazil, Australia,
Canada, Ger-
many, Great
Britain and the
United States.

Held at the
Chevrolet Del Mar
Arena, the two-day
celebration did not dis-
appoint--right away, you
could see some major
changes to the event. To start, in
years past the festival had been
conducted in a “ticket” format,
meaning your entrance fee

bought you a number of tickets
you could redeem for a sample of
beer. This year, the tickets were
gone, replaced with unlimited
one-ounce pours of all the show’s
beers. Other changes included an
organized beer and food pairing
section, wherein guests could
purchase food with a craft beer
expertly paired and served, and a

“Meet the Brewer” booth,
at which local craft

brewers spent time
talking to the public.

Other elements,
happily, remained
constant. The Cal-
ifornia Strongest
Man competition
is held in con-
junction with the
beer festival and
provides live
entertainment

while you taste
world-class beers.

Also, demonstra-
tions cover topics

such as sushi-making,
homebrewing and beer-

cheese pairing.  
Looking out at hundreds of

beers can be overwhelming to
some: “Where do I start? What is

a Kolsch? I don’t know much
about craft beer.” However, the
great part about the craft beer
renaissance in America centers
on the subject’s complete
approachability. The best way to
get started is to sample the beers!
Taste the beer and talk about it
with your friends; there are no
right or wrong answers. Some
will have one reaction, and others
will not. Not a problem at all.

Another great way to experi-
ence it all is to talk to the brewers.
Not too often will you have the
chance to attend an event with so
many local brewers in atten-
dance. Feel free to chat them up
and ask them about what they do
and how they do it. Most brewers
consider the brewing process a

form of art. The process is cre-
ative and engaging to the senses,
and that’s why they love it!

The San Diego International
Beer Festival is just that--inter-
national. Not too many local festi-
vals can boast the lineup of inter-
national participants as can this
one. Most people probably would-
n’t even be able to pronounce the
names of some represented brew-
eries, never mind recognize them.
Scheldebrouwerij, Drie
Fonteinen, and Ise Kadaya are
just some of the entrants. Having
never tried these beers before
should make for an exciting expe-
rience. I know it does for me. This
ranks up there as some of the
most fun I’ve had this summer.  If
you’ve never been, pencil it in for

next year, as this festival is just
coming into its own and will only
get better with time.  Cheers!

To see a complete list of cur-
rent and past award winners,
please visit  cohnrestau-
rants.com/restaurants/islandprim
e/ or sdfair.com.

Tony Clarke and his wife Liz own
Airdale Brewing Company, located
in San Diego. airdalebrewing.com

AROUND THE KEG
By Tony Clarke | Special correspondent

All Night Happy Hour
3p-CLOSE half off all drinks
(anything from the bar) and ½
off all appetizers

Sunday Brunch
$1 Mimosas 10-2 Brunch
10-Close 1/2 All Drinks

Happy Hour 3pm -7pm
Half off all drinks (anything
from the bar) and ½ off all ap-
petizers

Happy Hour 3pm -7pm
Half off all drinks (anything
from the bar) and ½ off all ap-
petizers

Happy Hour 3pm -7pm
Nightly Special 10 to close:  $3
Frozen Drinks

Happy Hour 3pm -7pm
Nightly Special 10 to close:
$2/$3 Drafts

Happy Hour 3pm -7pm
Taco Tuesday:
$2 Tecate
$2 Street Tacos
$2 TJ Dogs 3p-close

GASLAMP

560 4th Avenue  619-696-3466
taco619.com

421 Market St.  (619) 23FUNKY
funkygarcias.com

MONDAY SUNDAYSATURDAYFRIDAYTHURSDAYWEDNESDAYTUESDAY

1055 5th Avenue (619) 299-2583
HOB.com

930 Market St. (619) 677-2695
www.bowlevt.com

EAST VILLAGE
Happy Hour: 
3-CLOSE & 1/2 price BOWLING
Wells, House Wine, 16oz (Pint) 
Domestic Drafts all only $3.00
Premium Drafts $4.00
22oz drafts $5.50
House Margaritas $4.00

Happy Hour: 3pm -7pm
Wells, House Wine, 16oz (Pint) 
Domestic Drafts all only $3.00
Premium Drafts $4.00
22oz drafts $5.50
House Margaritas $4.00

Happy Hour: 3pm -7pm
Wells, House Wine, 16oz (Pint) 
Domestic Drafts all only $3.00
Premium Drafts $4.00
22oz drafts $5.50
House Margaritas $4.00

Industry Night: 
8-close 
$3 drinks well/callwine/draft
$4 select premiums

Happy Hour: 3pm -7pm
Wells, House Wine, 16oz (Pint) 
Domestic Drafts all only $3.00
Premium Drafts $4.00
22oz drafts $5.50
House Margaritas $4.00

Late Night Happy Hour:
Friday/Saturday11pm to close.  
Reg. Happy Hour specials PLUS
$5 Red bull Blasters 
(Jager or Svedka Flavored Vodka)
$4 Svedka, Jack & Bacardi cocktails

Late Night Happy Hour:
Friday/Saturday11pm to close.  
Reg. Happy Hour specials PLUS
$5 Red bull Blasters 
(Jager or Svedka Flavored Vodka)
$4 Svedka, Jack & Bacardi cocktails

639 J Street    (619) 702-7700
thefleetwood.com

Nightly Specials:
5-6pm POWER HOUR 
$4 you call its

Nightly Specials:
5-6pm POWER HOUR 
Karaoke starting at 9pm

Nightly Specials:
5-6pm POWER HOUR 
DJ Ramsey

Nightly Specials:
5-6pm POWER HOUR 
DJ Rush

Nightly Specials:
5-6pm POWER HOUR 
DJ GRoy and other guest DJ’s

Nightly Specials:
5-6pm POWER HOUR 
Dog happy hour 5-7pm 
(you have all info)

Nightly Specials:
5-6pm POWER HOUR 
$4 you call its
Crab night
All you can eat crab $19.95
5-10pm

310 10th Ave.   (619) 255-0383
wingssandiego.com

Happy Hour:
3-7 pm all drinks half off
3-7 pm $1.50 tj street tacos
carne asada and pollo asado 

Happy Hour:
3-7 pm all drinks half off
3-7 pm $1.50 tj street tacos
carne asada and pollo asado

Happy Hour:
3-7 pm all drinks half off
3-7 pm $1.50 tj street tacos
carne asada and pollo asado

Happy Hour:
3-7 pm all drinks half off
3-7 pm $1.50 tj street tacos
carne asada and pollo asado

Happy Hour:
3-7 pm all drinks half off
3-7 pm $1.50 tj street tacos
carne asada and pollo asado

Happy Hour:
3-7 pm all drinks half off
3-7 pm $1.50 tj street tacos
carne asada and pollo asado

Happy Hour:
3-7 pm all drinks half off
3-7 pm $1.50 tj street tacos
carne asada and pollo asado

Happy Hour:
4:00 PM - 7:00 PM  
$2.00 Drafts 
$3.00 Wells and Wines 
$4.00 Martinis 
$4.95 Appetizers

Happy Hour:
4:00 PM - 7:00 PM  
$2.00 Drafts 
$3.00 Wells and Wines 
$4.00 Martinis 
$4.95 Appetizers

Happy Hour:
4:00 PM - 7:00 PM  
$2.00 Drafts 
$3.00 Wells and Wines 
$4.00 Martinis 
$4.95 Appetizers

Happy Hour:
4:00 PM - 7:00 PM  
$2.00 Drafts 
$3.00 Wells and Wines 
$4.00 Martinis 
$4.95 Appetizers

Happy Hour:
4:00 PM - 7:00 PM  
$2.00 Drafts 
$3.00 Wells and Wines 
$4.00 Martinis 
$4.95 Appetizers

Happy Hour:
4:00 PM - 7:00 PM  
$2.00 Drafts 
$3.00 Wells and Wines 
$4.00 Martinis 
$4.95 Appetizers

Happy Hour:
4:00 PM - 7:00 PM  
$2.00 Drafts 
$3.00 Wells and Wines 
$4.00 Martinis 
$4.95 Appetizers

Happy Hour 3pm - 7pm:
$2 off beer & wine 
$3 off pitchers $3 wells
All Day $5 Patron / Jaeger
shots. Lunch Special: 11am-
2pm $7.50 wraps, burgers, 
sandwiches.

Happy Hour 3pm - 7pm:
$2 off beer & wine 
$3 off pitchers $3 wells
All Day $5 Patron / Jaeger
shots. Lunch Special: 11am-
2pm $7.50 wraps, burgers,
sandwiches.

Happy Hour 3pm - 7pm:
$2 off beer & wine 
$3 off pitchers $3 wells
All Day $5 Patron / Jaeger
shots. Lunch Special: 11am-
2pm $7.50 wraps, burgers,
sandwiches.

Happy Hour 3pm - 7pm:
$2 off beer & wine 
$3 off pitchers $3 wells
All Day $5 Patron / Jaeger shots
Lunch Special: 11am-2pm
$7.50 wraps, burgers, sandwiches
Tuesdays: 8 – close: $5 U-Call-It

Happy Hour 3pm - 7pm:
$2 off beer & wine 
$3 off pitchers $3 wells
All Day $5 Patron / Jaeger shots
Lunch Special: 11am-2pm
$7.50 wraps, burgers, sandwiches
Wed: 50¢ wings (dine-in only) 

Happy Hour 3pm - 7pm:
$2 off beer & wine 
$3 off pitchers $3 wells
All Day $5 Patron / Jaeger shots
Lunch Special: 11am-2pm
$7.50 wraps, burgers, sandwiches
Thursdays: 8 – close: $5 U-Call-It

Before any Padre Games:
$10 bud /B-light pitchers  $3 select bottles

During/After 
any Padre Games:

$5 U-Call-Its
2 for 1: bud light bottles    
2 for 1: select appetizers

On home game days after the game $1 beer or $1 carne asada  or pollo asado TJ street taco in trade for padre ticket stub

DAILY for LUNCH - 1 FREE game of bowling with $10 spent 

380 K St
(619) 237-1155

5 FOR 6 'TIL 7:
5 cocktails, 5 wines by the glass
and 5 appetizers. Each selection,
$6. Served nightly at the bar
until 7 pm.*

5 FOR 6 'TIL 7:
5 cocktails, 5 wines by the
glass and 5 appetizers. Each
selection, $6. Served nightly at
the bar until 7 pm.*

5 FOR 6 'TIL 7:
5 cocktails, 5 wines by the
glass and 5 appetizers. Each
selection, $6. Served nightly at
the bar until 7 pm.*

5 FOR 6 'TIL 7:
5 cocktails, 5 wines by the
glass and 5 appetizers. Each
selection, $6. Served nightly at
the bar until 7 pm.*

5 FOR 6 'TIL 7:
5 cocktails, 5 wines by the
glass and 5 appetizers. Each
selection, $6. Served nightly at
the bar until 7 pm.*

5 FOR 6 'TIL 7:
5 cocktails, 5 wines by the
glass and 5 appetizers. Each
selection, $6. Served nightly at
the bar until 7 pm.*

5 FOR 6 'TIL 7:
5 cocktails, 5 wines by the
glass and 5 appetizers. Each
selection, $6. Served nightly at
the bar until 7 pm.*

CRAB NIGHT

639 j street • 619.702.7700
www.thefleetwood.com

www.myspace.com/thefleetwoodsd

across from Petco Park

$3 Coors 
Light Drafts

ALL YOU CAN EAT
SNOWCRAB LEGS 

served with corn on the cob, 
red mashed potatoes 
& warm french bread!

$24.95

Every Tuesday
Starting at 5pm

Beer Festival Should Get An Award All Its Own

Your business is here.     Why not advertise here?

Call Jason Gregory for more info: 
(619) 250-4663

http://www.bowlevt.com
http://www.thefleetwood.com
http://www.myspace.com/thefleetwoodsd
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Zearing left a full-time office job
and part-time catering gig way
back when to become a part of a
real community. She opened a cof-
feehouse in what was a run-down
neighborhood with possibilities.

“I used to sit in my car and eat
lunch across the street,” Zearing
recalled. “One day, there was a ‘for
lease’ sign in the window (of her
original location, next door to the
current one). I was very excited
and had a girlfriend come down
from Poway to see it.”

The friend grabbed her by the
shoulders and asked what she was
thinking. Zearing’s response: “I
don’t know; I just like it.”

Surviving years of vandalism and
crime in the neighborhood, Zearing
may well have been part of the pos-
itive change. The area now thrives
with other businesses and homes
that are kept up with pride.

Rebecca’s, reminiscent of coffee-
houses of the ’60s, is filled with
color: local artists’ paintings on the
walls; antiques; photos of cus-
tomers, friends and family; funky,
mismatched furniture; and a huge
bulletin board announcing every-
thing from a regular’s birthday and
lost or found dogs to yoga classes
and help wanted ads. A small stage
allows budding poets and musi-
cians to share their talents on open
mic nights; events are listed on
rebeccascoffeehouse.com.

Zearing’s sense of community
has earned her a fiercely regular
clientele unlike any other. Not only
do patrons frequent the coffee-
house, they helped fix up the new

location four years ago, when the

business moved to a bigger spot
next door. Customers and employ-
ees have also joined her in neigh-
borhood projects and charity work.

Coffees at Rebecca’s are all Fair
Trade, and almost all are organic.
“And if I go pick it up myself, I get
5 percent off,” she declared.

Although Rebecca’s has survived
for 17 years, Zearing claimed that
she is not a good businesswoman.
“I’m kind of seat of my pants,
which isn’t good,” she said. Howev-
er, it apparently works for her.

“It’s not hard work. It’s just long.
I really don’t know how to go
home,” she said. 

“I like that people kind of park it
– like they’re at home,” Zearing
said with a smile. “I also like that
people make friends here that they
may not normally become friends
with. [All different types of] people
sit at the same table and talk.”

Trends at Rebecca’s have
changed slightly in recent years.
“During the week, there’s an influx
of people who are coming in earli-
er on their way to work and leaving
earlier as well,” Zearing said.
“They don’t stay. In the afternoons,
people hang out longer and work
on their laptops or talk with
friends.”

Regarding the current state of
the economy, Zearing said, “It’s
been hard, but so far, I’m still here.
I always feel that if I don’t make
enough for that day, I can always
come back and do it again tomor-
row.”

Rebecca’s is located at 3015
Juniper St. For more information,
call (619) 284-FOOD.

Richard Walker’s 
Pancake House

It’s not exactly a neighborhood
café, but Richard Walker’s Pancake
House has become a Downtown
favorite in the three years it’s been
open. Known in Illinois since 1948,
the Walker name has become syn-
onymous with quality and service,
and – as their website touts – the
venue is filled with “family, fun,
food and love.”

Walker had planned on a career
as a classical pianist and left the
family restaurant business to
attend the San Francisco Conserva-
tory of Music. However, during his
graduate studies, he was lured
back to the original Walker Broth-
ers Restaurant in Illinois, eventual-
ly branching out to open his own
with two establishments in Crystal
and Schaumberg, Ill.

But “the West Coast was my
favorite place,” said Walker, adding
that he had traveled over much of
the country and “San Diego had the
best weather.” Thus, he opened the
San Diego location.

Walker, who still maintains the
two Illinois eateries, said that being
successful in business is not that
difficult. “We don’t just say it’s high-
quality,” he boasted. “It really is.

“We also provide a nice environ-
ment. Our restaurants are clean,
and our servers have great atti-
tudes.”

The service, which he calls “sud-
den service,” is not rushed but effi-
cient, attentive and friendly. The
food consists of the highest- quali-
ty ingredients available, right down
to that all-important cup of joe.
Walker said that the restaurants

have won several awards, includ-
ing one for Best Coffee. The beans
are ground for each individual pot,
which is then served with fresh,
pure whipping cream on the table.

The chain has also won awards
for its unique baked pancakes, and
it’s garnered the title “Finest
Breakfast Restaurant in the US”
from USA Today.

“The only way we’re going to be
better than other places is simply to
be better,” Walker concluded. That
regular line of hungry customers
waiting to get in is proof that this
simple business philosophy works.

Richard Walker’s Pancake House
is located at 520 Front St., just
south of Market Street. For more,
see richardwalkers.com.

JOE
CONTINUED FROM Page B3

FRESH STRAWBERRY PATCH WAFFLE: A waffle dusted with Powdered Sugar,
Topped with Fresh Strawberries and Real Whipped Cream. Richard Walkers
Pancake House serves a Dark Roast Costa Rican / Guatemalan coffee which is
grounded just moments before going into the coffee pot.
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Pet owners should be aware
this summer about the dangers
of heat exposure. Pet emer-
gency clinics receive several
cases of heatstroke each week
during the summer months.
Dogs and cats of all breeds are
sensitive to the effects of heat-
stroke and can fall victim to it in
less than one hour, yet many of
the symptoms may not be obvi-
ous to the average pet owner.

What pet owners need to 
know about the heat:
• Dogs and cats do not sweat —

the only way they can get rid of
excess heat is through panting.

• Exercise with your pet before
the heat of the day.  Limit ac-
tivity on hot days. 

• Workingbreeds, longhaired
breeds,  pug-nosed breeds,
obese animals and enthusias-
tic dogs are especially vulner-
able to heatstroke.

• The daily rule for water is:
Provide one ounce of water
for every pound the animal
weighs.

• Family outings with the pet:
Provide water in a bowl be-
fore any activity and fre-
quently during the day. If
you’re thirsty, so is your pet.

• Never leave an animal outside
without access to plenty of
water and shade. If it is too hot
for you to be outside, it is too
hot for your pet as well.

• Never, ever leave an animal
in an unventilated vehicle.
Period. The temperature in-
side a closed car will reach
more than 100 degrees in 10
minutes on an 85-degree day.
In 30 minutes, the car will
reach 120 degrees or more.

Signs of heatstroke 
in your pet:
• Standing listless or lying on its

side unresponsive
• Very rapid panting or hyper-

ventilating
• Thick, ropey saliva hanging

from the tongue and mouth
• Gum tissue and lips will be

tacky and dry
• Gum color will be blood red

in early stage and turn grey-
blue as shock sets in

• Seizures or coma occur as the
brain overheats

If you suspect your pet is suf-
fering from heatstroke, cool your
pet’s head and body with room
temperature water and take
your pet to the veterinarian im-
mediately. If left untreated, it can
lead to prolonged hyperthermia
and cause irreversible brain and
kidney damage.

— Information provided by William H.
Craig, DVM, chief medical and underwriting
director of PurinaCare® Pet Health Insurance.

WWW.SANDIEGOPETSUPPLY.COM  wants to thank all San
Diegans for their continued support. The East Village has been
changing .In the year that we have relocated to this site we
have seen  the changes the business district has helped revive.
Remember shop locally and lets keep our city being Americas
Finest. We are pleased to announce that the Homeless Pet
Drive was a success and thank you for your donations. Re-
member we are open 7 days a week and are always ready to
assist. Our business hours are 9am-7pm 6 days per week and
10am-4pm on Sundays. Our next rabies clinic will be held on
Aug 1st That is a Saturday from 1 pm till 3 pm. Thanks again
and remember shop locally to help our city shine.

PETS
a n d  t h e

CITY

Grooming, Dogwash & Pet Supplies

FREE Self Serve
Dog Wash

545 Park Blvd. East Village • 619-269-0201 www.citydogsd.com

First-time clients only please.

P E T  P H O T O  O F  T H E  M O N T H

Submit your pet’s photo to: jason@sdnews.com
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MAX
Pet Peeve: skateboards

Favorite Food: lamb & rice dinners

Favorite Pastimes: walks around the block

Favorite Toy: anything that squeaks

Obsessions: tug'o war

Naughtiest Deed: still not fully housebroken!

PETS
a n d  t h e

CITY
PETS
a n d  t h e

CITY
PETS
a n d  t h e

CITY

3¢ COPIES
SHOP OPEN MONDAY THRU FRIDAY 12:30 to 5:00 PM

3200 ADAMS AVE. STE. 103
SAN DIEGO, CA 92116

Ph. (619) 282-6252
Fax (619) 521-0117

copyserv@att.net

From one original only, please
100 min. on 8 1/2 x 11” white paper

Sales, Service & Supplies
Same Day Response

Digital/Analog • Reliable

Color
Copies 

.29¢ 
and Up

Park in Rear Next to Laundromat

Toner Cartridge Recharging
SAVE $ while Helping the environment!

FREE DELIVERY!
100% Guarantee!
LOW PRICES!
15 years experience!

(760) 233-9785
(888) 228-6637

San Diego Pet Supply
(619) 263-2211

www.sandiegopetsupply.com

Store Hours: Monday–Saturday :
9am–7pm and 10am–4pm on Sunday.

Located at the corner of 15th and Market street

in San Diego's East Village.

Protect your pets during the dog 
(and cat) days of summer

Photo submitted by Patrick Galluzzo

http://www.citydogsd.com
mailto:jason@sdnews.com
mailto:copyserv@att.net
http://www.sandiegopetsupply.com
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N E T WO R K I N G  M I X E R

d o u b l e  h e a d e r

WWW.FITATHLETIC.COMSPONSORED BY:

WEDNESDAY JU LY  15TH

6PM – 9PM
Free Food • Door Prizes

MAKE BUSINESS CONNECTIONS
MEET YOUR NEIGHBORS
MEET YOUR MERCHANTS

9PM – 11PM
Free Food • Door Prizes

LATE NIGHT HAPPY HOUR MIXER
SERVICE & HOSPITALITY

INDUSTRY PARTY

901  4TH AVE . 560 4TH AVE .

YOU MUST RSVP to jason@sdnews.com by July 14th

Dining In The Dark Advances A Vital Cause Among City’s Blind
The ballroom chandeliers at

Downtown’s U.S. Grant Hotel
dimmed, slowly descending the
room into darkness. Hoots and
hollers rang out from the diners,
who shined their cell phone lights
into air that hung like a curtain.

"Turn off that cell phone!" the
shouts rang out.

It was impossible to see any-
thing. I don't even recall the red
glare of an exit sign. I was glad I
remembered the face of the diner
next to me, and I quickly turned
my voice to him to pierce the over-
whelming darkness. I knew we
were to eat in the dark, but I had
not expected – or, perhaps, experi-
enced -- the extent of darkness the
organizers had managed to
achieve.

I was exhilarated by the freedom
to converse in the coziness: no
awkward eye contact, head nod-
ding or licking of teeth to clear
lodged food. We were all in the
darkness together.

Elexis Gillette, who holds the
American record in long jump for
totally blind athletes (21’, 2''),
served us food.

"I am going to hand you the plate
on the left-hand side," Gillete's
voice said near my left ear. I turned
to the left and touched a plate. I
was determined to eat with a fork
and a knife, but I couldn't seem to
bring a forkful to my mouth. My
plate seemed vast. I swept the fork
across the plate and something
rolled off, bounced on my leg and
landed on the floor. 

Eventually, I moved my head

closer to the plate. I swallowed a
delicious bite of polenta but could-
n't seem to find it on the plate
again. My fork kept bringing up a
piece of steak.

Naturally, I was sloppy, slow and
lazy. Every day of my life I had used
sight to navigate the world, and a
half-hour eating safely in the dark
hadn't given me the time -- or
impetus -- to adjust.

Gillette, 24, said he doesn't even
think about being blind since he
lost his sight at age 8 to glaucoma
(which also took his mother’s
vision). Gillette is a prestigious ath-
lete who plays the piano, keeps a
blog  nostoppinnow.com and trav-
els on speaking engagements. He
won a silver medal in long jump in
the Paralympics in Beijing last year.

"I don't feel restrained," Gillette
said. "I really don't think about it
anymore; it's just a part of life."

When the lights turned back on,
Gillette said the glow didn't make
much difference to him even
though he can see some shadows.
He did have one question, though.

"How many people do you think
are in this room?" Gillette asked. I
counted approximately 150.

Sitting at the same table, Lillian
Sophia Payn reported that her eyes
had begun to sport sparks and
flashes a few months ago. Doctors
at Scripps Clinic have told her to
keep her head as still as possible
for the next few months as they
work to diagnose her symptoms.
She may have retinal detachment,
wherein the retina dislodges from
other tissue. Fortunately, surgery
can fix the condition.

But Payn's routine has changed.

She can neither stand on her head
to relax nor practice yoga, and she
must limit her gardening activity.
Her sight is key to her profession;
she is a department chair in graph-
ic communications at Palomar Col-
lege.  

"It's difficult when your whole
life is based on visuals," Payn said.

It was Thursday, June 4, and
what seemed like the entire sight-
connected San Diego community
had gathered at the Grant, a
Broadway landmark, to raise funds
for Foundation Fighting Blindness
and to honor Martin Friedlander,
chief of retina services at Scripps
Clinic in La Jolla and a professor at
the Scripps Research Institute. His
fellow lab rats--a young, interna-
tional team of Ph.D. researchers
dressed for the occasion in shawls,
heels and suits—toasted with wine
glasses and joked happily with
their chief researcher.

"We can't cure our patients,"
Friedlander said. "But we can give
them hope through research."

Friedlander added that the eyes
act as a window to other health
problems in the body and that doc-
tors can often detect underlying
contributors to blindness such as
hypertension or diabetes. Geneti-
cists have so far identified 140
genes connected to retinal degen-
erative diseases, which will help
them develop gene therapies to
treat the conditions.

Jody Tadder, president of the San
Diego chapter for Foundation
Fighting Blindness, said she sold
her first computer as an IBM
employee 30 years ago to someone
with retinitis pigmentosa, an inher-

ited retina disorder, and had no
idea at the time that her now 42-
year-old son would eventually go
blind from the disease.

"Any organization working on
eyes needs money," said Tadder,
who is unpaid for her foundation
work. "Someday, we can eradicate
these diseases. The productivity of
the U.S. alone would increase by
the millions by not having people
go blind."

Tadder is not new to the pain
and triumph of dealing with dis-
ease. She is a breast cancer sur-
vivor.

Pharmaceutical executives at
Pfizer, Inc.’s La Jolla laboratory
donated $10,000 to dine in the
dark. Pfizer is working on clinical
studies to reverse age-related mac-
ular degeneration, glaucoma and
diabetic retinopathy. Pfizer also
supplies developing countries with
antibiotics to treat traucoma,
which causes blindness.

"People don't appreciate the fact
that traucoma is unheard of in the
U.S.," said David Eveleth, Pfizer
vice president for development
therapies in ophthalmology. "We
eradicated traucoma with antibi-
otics."

Executives from the Internation-
al Stem Cell Corporation in Ocean-
side sat at another table. The stem
cell biotech company is working to
produce cells to slow the progress
of retinal diseases for patients suf-
fering age-related macular degen-
eration. Researchers have begun
looking into producing retinal pig-
ment epithelial (RPE) cells and pho-
toreceptor cells for early-stage clin-
ical studies.

The event raised $156,000.
Adam Stone gave the final

remarks in sign language before
the ballroom plunged into dark-
ness. Adam and his sister, Liz, were
born deaf. Adam and Liz later
found out they suffer from Usher
syndrome and that they will grad-
ually lose their sight--first their
night vision and then their periph-
eral vision. Both have excelled in
the deaf community. Adam recent-
ly published the first Sri Lankan
sign language dictionary after
spending a year teaching English in
Sri Lanka and will begin a master's
degree in deaf education at the
University of California, San Diego.

Adam's hands moved rapidly as
the translator voiced his thoughts.

"Two things are involved," he
signed—“adaptation and hope.
People always want hope. They
hope for a new job. They hope for
more pay or a safer neighborhood.
They hope things will stay the
same--that they won't turn worse.
For Usher syndrome, it's the same.
Classmates will have to tap me to
get my attention. I'll have to
demand better lighting and use a
cane. I'll have to use tactile sign
language and larger print.”

As Adam finished his speech,
friends and family waved their
hands, a typical representation of
applause among the deaf.

"I hope I will keep my vision,"
Adam signed. "I hope it won't get
any worse. I hope research will
come soon with a cure. I hope you
will support me and millions of oth-
ers with vision loss."

Foundation Fighting Blindness
has raised more than $350 million

BY ADRIANE TILLMAN | DOWNTOWN NEWS

mailto:jason@sdnews.com


For more information
on the Dining Guide call:

JASON GREGORY
858.270.3103 x116

SMALL BITES & BIG GLASSES

WED - SUN 
4PM - 9PM

1927 FOURTH AVE. BANKERS HILL
619.255.2856

POWER LUNCH

TUES -FRI 
11AM - 2PM

EXPERIENCE A TASTE OF MEXICO AT

As
seen on the

“Dinners, Drive-ins 
and Dives”

619-299-0333
Office Catering Available:

619-299-0385
3695 India St. San Diego

Exit 1-5 at Washington Street
www.el-indio.com

Gold Medallion
Winner 2009 
Best Mexican
Casual Dining

California 
Restaurant 
Association

Come Try Our Fish
Tacos & Authentic 

Margaritas!

Breakfast • Lunch • Dinner / 6:30am - 9pm Daily
1502 Market St. / San Diego / 619-238-9674

www.salazarsfinemexicanfood.com

Est. 1972

FOOD & DRINK 11JULY 2009
SAN DIEGO DOWNTOWN NEWS

Go to: www.sdnews.com/pages/dining for more dining information

Retsina: 
Better late than never

It’s funny that a place like Greece
would be playing catch-up with the
rest of the world’s winemaking
trade. After all, Dionysus is classi-
cal mythology’s Greek god of wine
and the patron deity of things that
go so well with it, like agriculture
and theater and stuff. Somehow,
fact and myth were separated at
birth, leaving Greece an also-ran
against the likes of France, the
United States and the Democratic
Republic of Mars.

That is, up until the last three
decades or so. In that short time,
Greece has taken steps to revolu-
tionize virtually all its winemaking
technology (the introduction of
stainless steel barrels, mega-meet-
ings with wine experts from West-
ern Europe, due diligence on the
infrastructure of its arbors). And if
you score a bottle of Boutari
retsina—any bottle of Boutari
retsina—you’ll taste the result. The
Greeks have been drinking their na-
tive retsina for about 2,000 years—
there’s something they like about
ridiculously lengthy fermentation,

especially if it involves ridiculously
sugary grapes. The Boudari brand,
made at any of its six wineries scat-
tered throughout Greece, has un-
dergone the same recent upgrades
as the rest of Greek viticulture; its
retsina yields the same hint of an-
tiquity, yet the product’s purity is
assured.

Retsina is really good with tradi-
tional Greek food like souvlaki and
feta cheese—and at $10.99 a bottle
at good wine stores, it’s even better.
The taste is plump and maybe not
what you’re used to, but, hey—
Dionysius didn’t get to where he is
by living his life indoors. If retsina
was good enough for him, it better
be good enough for you.

This wine’s no joke
Late comedian Georgie Jessel

said it for all misogynists when he
threw caution to the wind and
tweaked that other gender on a na-
tional talk show about a thousand
years ago. Knowing that wine pair-
ing is akin to high art in some cir-
cles, Jessel used the analogy to slam
home his assessment of the female
intellect: “I’d love to date women,”

he warbled, “but I don’t know any-
thing about which wines they serve
with peanut butter.”

In the abstract, Jessel was on to
something. These days, those fun-
meisters over at the winery are
putting their fare up against any
cultural staple that seems remotely
like a good fit, everything from pop-
corn to animal crackers. That’s
where Jessel’s crack about peanut
butter loses a lot of its oomph—be-
cause, indeed, a couple swigs of the
2005 Louis Jadot Beaujolais Vil-
lages Burgundy beautifully bal-
ances out peanut butter’s
formidable side effects. This stuff is
really, really grapey and really, re-
ally wet, cutting through the salt
and oil that give peanut butter its
staying power. Go ahead. Slather
that glop over a salt cracker. This
Burgundy can withstand any dry
thing you can dish out, clearing
your palate for the next round with-
out complaint. Peanut butter may
be a pedestrian commodity, but the
same can’t be said of this wine.

All you have to do to test the the-
ory is visit any decent wine store
(preferably during business hours),
fork over $9.99 and sit back and

marvel at this selection’s grit. If Jes-
sel had lived to try it, maybe he’d
have copped a clue about the way to
a woman’s heart. And maybe
there’d be one more comedy writer
swelling the unemployment rolls.

Cold comfort from
the Denali Winery

Did you know that Alaska is our
easternmost state? It’s true,
dammit, and all your fervent, teary
denials won’t make it any less so. A
sliver of the Aleutian Islands
crosses 180 degrees longitude,
where West gives way to East. And
since most of that longitude in-
cludes the International Date Line,
some people think Alaska observes
two days at the same time. The car-
tographers are more prudent than
that. They made it so the Date Line
skirts the Aleutians and thus in-
cludes them in a continuous 24-
hour cycle—so dry your eyes,
already.

Alas, then, the locals can’t in good
conscience hoist a beverage to that
elusive extra day. If they could,
they’d likely be quaffing something
from the Denali Winery, home to a

surprising array of stuff from a
state where wine manufacture is
hardly a public mantra. But this
venue does hold its own and then
some in the “different” depart-
ment—the cold-weather fruits and
wildberries it uses are hardier and
more persistent in their fight for
survival, and the taste and finish of
any of its Merlots reflect that. The
textures are plump and vaguely
brittle, a highly interesting match
with edgier cheeses and thicker
meats like moose, caribou and veni-
son (which Alaskans eat regularly).
You have to develop a taste for such
fare, and you might find the same is
true of this wine.   

The Denali Winery, out of An-
chorage, has been in business only
since 1997, a drop in the bucket
against the more renowned estates
around here. But it’s a great base
from which to learn more about
Alaska, and at $19.99, its Merlots
are an inexpensive means to re-
thinking your palate. Now, get on
www.denaliwinery.com or down to
one of the better wine stores and
test the theory—but not before one
last gargantuan blow of the nose.
There, there.

Andiamo Ristorante Italiano & Bar
Join Us Every Wednesday for Live Music in the Bar!
Special Happy Hour from 4:30-6:30
Every Saturday Evening on the Patio 50% Off Wines!!!
Go to our website for More Information on Special Events!
www.andiamo-ristorante.com

El Indio
Since 1940, El Indio has been dedicated to delivering the finest
Mexican food in the world. We are the birth place of the “Taquito”
and make fresh tortillas daily.  Our authentic Sonora style Mexican
cuisine is made with traditional herbs and spices. Specific ingre-
dient Information is available upon request. El Indio has won the
Gold Medallion for Best Mexican Casual Dining from the California
Restaurant Association. Our food is prepared without preserva-
tives or additives & is the Freshest Mexican Food In Town.

Salazar’s Taco Shop
Salazar’s Taco Shop Began as a dream in 1945 and turned into a
reality in 1972. The owner and founder, Frank Salazar, began
working at the age of 14 in the kitchen of the La Fonda Hotel in
Santa Fe under the supervision of a German chef named Konrad.
Today the “taste of home” quality of the food is enjoyed by many
long-time customers and some of our new neighbors who are be-
coming our new regulars. Some comments include, “The food has
such Mexican flavor” and “the menudo tastes just like my mom’s.”
Some of our house specialities are Caldo de Pescado, which is en-
joyed by local divers, Camarrones al Mojo de Ajo and more. The
staff has been a part of Salazar’s for more than 20 years and are
a big part of the success we enjoy. The fine food at Salazar’s can
be enjoyed seven days a week, 6:30 am until 9 p.m. Breakfast,
lunch and dinner as well as food to go are served all day. Bulk food
orders with advance notice are available. The margaritas are real
and the bottled beer is cold. The best thing I’ve ever been told by
a customer is that “there’s a  genuine-ness about this place.”

Bleu Boheme
French Bohemian Restaurant & Bar.
Early Bohemian Menu 3 Courses ONLY $22 per person. 
Served 7 Days a Week from 5-6 pm  
Now Also Available  All Night Every Tuesday!!!
For Menu Details and Reservations~www.bleuboheme.com

We began advertising the the Downtown News in November 2007 and it
has proven to be the most effective advertising we have ever tried.
Jason, our representative at the paper, urged us to try it and we are
glad we did. — Salazar’s Taco Shop

For more information on the Dining Guide, call Jason (858) 270-3103 x116

Hot New Winebar: Wet Stone
Wet Stone winebar, known for its tropical white sangria,
Is a unique and boutique winebar that has been a favorite oenophile
& gastronomic hangout to many san diegan’s for the last year and a
half. Still very much a secret spot for many, emphasizing more than
just the typical winebar fare. Locally grown proprietor/chef Christian
Gomez Takes pride in offering brazilian-style moqueca seafood stew
to pair with an Austrian gruner vetliner and a popular Argentinean-
style churrasco plate with a bold uruguayan tannat.
Soon to come: food from peru! Shhh! Make it your secret hangout!

http://www.el-indio.com
http://www.salazarsfinemexicanfood.com
http://www.sdnews.com/pages/dining
http://www.denaliwinery.com
http://www.andiamo-ristorante.com
http://www.bleuboheme.com
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ACROSS
1 Rot
6 Backslide

11 Having legal force
16 Whiskers
21 Act in exaggerated ways
22 Girder (hyph.)
23 City in Maine
24 Rage
25 Wild catlike animal
26 Beauty expert
28 Sun-dried brick
29 Cakes and -
30 Comedy sketch
31 Stewart or Steiger

32 Slow-mover
34 Matter, in law
35 Time of fasting
37 Moray
38 Destined
40 Letter after zeta
41 Hirt and Pacino
42 Mild oath
44 Tuneful
46 Sponsorship
49 Enclosed area for  horses
52 Stony
53 Ludwig – Beethoven
55 Simian creatures, for

short

59 Bitter
60 Cut of meat
61 Move forward
64 Soap plant
65 Flat-topped hill
66 Coppice
67 Musical pair
68 Old French coin
70 – the Red
71 Butter serving
72 Pass through a sieve
73 A-one
74 Trick
76 Explosive stuff
77 Small piece

79 Linden or Holbrook
80 Implement
82 Vacation tour highlights
84 Follow
85 Milk portion
86 Marathon
87 Earthy lump
88 Became spoiled
90 Perceive
91 Make inquiry
92 Come before
95 Simple dwelling
96 French painter
98 Single thing
100 Enemies

101 Blood relations
102 Elevator name
104 Punta – Este
105 Government agent

(hyph.)
106 Do a farm job
107 Kind
108 Racketeer
110 Work against
112 Cry out loud
113 Sheer
114 Pooch "hotel"
116 Seaman
117 Watercraft
118 Not at all shaky

119 A little tight
121 Fastened, in a way
124 Former NY stadium
125 Upperclassmen (abbr.)
128 Go, team!
130 Hurt
131 Books expert (abbr.)
132 Tangle
136 Vitality
137 Kingly
139 Chicken – – king
140 Exhibition
141 Whitney or Wallach
142 Island greeting
144 Ursine animal (2 wds.)
147 Swift
149 Insert mark
150 Water barrier
151 Otherworldly
152 Century plant
153 Additional
154 Correct a text
155 Cherished ones
156 Birthmarks

DOWN
1 Decorative transfer
2 Work by Rousseau
3 Group of witches
4 Dined
5 So far
6 Defeated
7 Seething
8 Annoying one
9 Uncle –

10 Green gem
11 Made invalid
12 Curved line
13 Lane of "Superman"
14 Silly
15 Give to charity
16 False god

17 Conclude
18 Where Greeks

 assembled
19 Mutineer
20 Raiment
27 Dorothy's dog
30 Aquatic mammal
33 Villain in Shakespeare
36 – firma
38 Seedless plant
39 Chunk of turf
43 Talk
44 Household servant
45 Beret
47 Nest egg letters
48 Identical
49 Vacations in a tent
50 Sea
51 A paying back
52 Owl sound
54 Settle snugly
56 Fargo's state (2 wds.)
57 Flash of light
58 Denominations
60 Commercial space
61 Doggie
62 Hold back
63 Gehrig of baseball
66 Handled with skill
67 Listless mood
69 Open, in a way
72 Saw
73 Scarlett's home
74 Punch
75 Roofing or flooring

pieces
78 Standard
79 Colors
81 Tobacco kiln
83 Deity
85 House in the Swiss alps
88 Stun

89 Bizarre
92 Billiards game
93 Weary
94 Item in a list
97 Place in Eur.
99 – King Cole
100 Somersault
103 Certain children
105 Certain other children
106 Remunerated
107 Barbecue fare
109 Range of vision
111 Cul-de- –
112 Sharpen
113 Amerindian
115 Enticement
117 Painted a certain way
118 George Bernard –
120 Geese group
122 Astonished
123 Shoppers' haven
124 Seedlike bodies
125 Room
126 Take it easy
127 Wear proudly
129 Seraglio
131 Seat
133 Place in Asia
134 Martini fruit
135 Ebb and neap
137 Pro -
138 Dwell
140 Antitoxins
143 That girl
145 Buddhist sect
146 Spelling event
147 Butt
148 In the past

Answers on Page B13
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AMATEUR FEMALE MODELS Amateur
Female Models Wanted: $700 and more per
day. All expenses paid. Easy money. (619)
702-7911 

MUSIC... Do you play a musical instrument?
Would you like to be in a band? Well, here’s
your shot. Audition to be a drummer, lead
guitarist, rhythm guitarist, or bass guitarist for
the band Nu Angel, metalcore/ industrial
metal/metal. You must be age 11-16 to audi-
tion. For more information email: superd-
christian@yahoo.com (209) 298-6746 

1000 ENVELOPES = $10,000 guaranteed!
Receive $10 for every envelope stuffed with
our sales material. Free 24 hour recorded
information. 1-800-431-2875

OCEAN CORP Houston, TX. Train for NEW
Career. *Underwater Welder. Commercial
Diver. *NDT/ Weld Inspector. Job placement
and financial aid for those who qualify. 800-
321-0298. 

HELP WANTED 250

General Help Wanted

WIN BIG JACKPOTS playing video keno with
best system ever, over $250,000 in recent
winnings! Get part one free now.
http://www.winbigatvideokeno.com  

FAST FOOD DISCOUNT CARDS Fast Food
Discount Cards that never expires. 24
Restaurants including Arbys, Wendys, Pizza
Hut, Krispy Kreme and more. Cost $20. R. T.
3115 WhiteHorse Road PMB 177, Greenville,
SC 29611. (864) 295-5551 

MANGOSTEEN THE QUEEN OF FRUITS Feel
better now and try risk free today: www.
MyMangosteen.net 

OUTLET CENTER DOORS WINDOWS We
have warehouse full of Doors, Windows,
Flooring reduced Prices (858) 268-0679 

HELP WANTED 250

Work From Home

Misc. For Sale

ITEMS FOR SALE 300

RESALE & NEW women’s clothes, acces-
sories, shoes, jewelry, $5 - 35, Designer
BARGAINS, Tierrasanta. (619) 985-6700 

ATT READERS! FREE BOOKS! Trade your
books for free at www.
PaperBackSwap.com!  

MUSIC... Do you play a musical instrument?
Would you like to be in a band? Well, here’s
your shot. Audition to be a drummer, lead
guitarist, rhythm guitarist, or bass guitarist for
the band Nu Angel, metalcore/industrial
metal/metal. You must be age 11-16 to audi-
tion. For more information email: superd-
christian@yahoo.com (209) 298-6746 

ITEMS FOR SALE 300

Misc. For Trade

www.focas-sandiego.org
or call 619.685.3536

FOCAS
FRIENDS OF COUNTY ANIMAL SHELTERS

TRISTAN is a 6-yr old white and gray prince
with gorgeous fur. This very sweet boy is

looking for an adopter who will enjoy giving
him the regular grooming that his long coat
requires. Tristan is on lifelong medication,
allowing him to live a long and healthy life
despite a health condition. You can meet

Tristan at PetSmart: 1034 N. El Camino Real,
Encinitas, in the FOCAS cattery section.

Adoption hours are: Mon–Fri 5–8 p.m. and
Sat/Sun 12–3 p.m. His adoption fee is $100,

which includes neuter, microchip,
and vaccinations.

ITEMS WANTED 325

PETS & PET SERVICES 400

JULY 2009 B13

marketplace

ADVERTISE IN THE

Real Estate
Directory
Call 858-270-3103

SPECIALIZING IN GENERAL Clean up for
Move in move out properties and clean up
from post construction. All services offered.
Cleaning by Maritza 619-987-0758  

DEALERS WANTED to sell unlimited every-
thing 3g phone service. $250 per sale and
$10 per client per month. Send contact info
dealer@buzzirkmobile3g.com  

WWW. SPORTSGIRLJEWELRY.COM FUND
RAISERS FOR YOUTH SPORTS- VERY PROF-
ITABLE  

FRIENDLY COMPLEX Point Loma $850.00-
$980.00 Modern 1BR, energy efficient appli-
ances, parking, laundry, storage lockers on-
site, water paid quick access to Frwys,
beaches, Navy, airport, Liberty Station. 619-
339-8357  

HANDYMAN
SERVICE
No job too small!

• Carpentry
• Plumbing repairs
• Windows & Doors

Installation

CALL FOR PROMPT
FREE ESTIMATE

References Available
858/361-5166

(Not a contractor)

ED’S 

MISC. SERV. OFFERED 450

Handyman

Services Offered

Income Opportunities

BUSINESS OPTS.   550

Apartments For Rent

RENTALS 750

Sundays, 9 & 10:30 a.m.
4377 Eastgate Mall
Our new 3.6-acre site
in UTC-La Jolla

Come Grow With Us!

STOP BY OUR STORE FOR A
FREE TEST DRIVE!

Refurbished
DEMO SALE

Save $$$

NO GAS
of SAN DIEGO
SAVE $125

on the IZIP Trails AL
On Sale Now only $525.+tax

GO GREEN-SAVE GREEN!

5032 Niagara Ave. O.B.
nogasofsandiego.com • 619.550.7089

We now sell
CARVER

Surfboard Racks forBikes & Scooters

Pacific Beach
AUTO DETAILING

RECESSION SPECIAL
$2500 OFF

ANY DETAIL SERVICE
• Hand Washing & Waxing
• Oxidation & Fall out Removal
• Complet Interior Work
• Engine Cleaning

Your Green Alternative Since 1981

COMPLETE
AUTO

DETAILING

4645 Cass Street • 858-581-0211
Beach & Bay Press Building- entrance on
Emerald Street across from the Post Office

CARZ
www.SanDiegoCarz.com

25+ Cars Under $4,990

MARK or JASON

3196 MIDWAY DR.

(619)224-0500

If you have wheels...
You need to be here!
Reach Over 200,000 Readers

• Bicycle        • Skateboards
• Auto Repair  • Cycles

Call Kirby 858-775-4432

Advertising Sales  Professional Wanted
San Diego Community Newsgroup is seeking an honest, hard
working,  experienced, professional advertising sales person who
would enjoy prospering here.  Join our team in a friendly, casual
office with a core of competitive,  successful sales  people. 

Located in the heart of  Pacific Beach, we own and publish four com-
munity newspapers in La Jolla, Downtown San Diego, Pacific &
Mission Beach, Ocean Beach and Point Loma. Also part of a region-
al network of  community newspapers with combined  circulation of
apx. 200,000. 

Advertising sales experience in print and web are a major plus for
this position. This position is salary plus  commission in a protected
 territory.  The compensation is competitive with other media com-
panies in San Diego.

Principals only please. 

Email your résumé to john@sdnews.com

ABUSED CAT NEEDS HOME Cat has been
locked alone in dark, crowded garage for
past year. (858) 565-9190  

NATIVE WILDLIFE SOLUTIONS NO HARM
wildlife removal and exclusion from your
home.   858-869-4872  

PETS & PET SERVICES 400

PLEASE SPAY OR NEUTER YOUR PETS!

TWINK
7yr old neutered male.
Pekinese/spaniel mix.

Good with cats and kids and other
dogs. Really good on a leash.

Snuggles in blankets and pillows as
you can see! Very mello cutie pie!

Darling underbite.

Call SNAP foster at 
760-815-0945 if interested

525-3057

 
An All Volunteer

Non Profit Corporation
Lucky was rescued off the
streets of SE San Diego aban-
doned by a roadside. Lucky and
many other Rescued Cats and
Kittens are looking for loving

permanent homes. Come visit them at the La Jolla
Petsmart located in La Jolla Village Square. 

For more information please visit our website at
www.catadoptionservice.org

Pet Services

Pet Adoption/Sale

FORECLOSED HOME AUCTION ORANGE, LA,
RVRSIDE & MORE. 500+ Homes Must Be
Sold! REDC/ Free Brochure www.
Auction.com  

MARINA DISTRICT Unique 2500 sqft luxury
loft. No HOA fees own the land! (619) 307 -
9328. www.maritimeproperties.net 

DEL MAR WATER VIEW HOME lease swap
or sale.. 619 454 4151, Realtor Geo.
Jonilonis  

TEN UNIT CONDO PROJECT, plus retail near
USD, Del Mar, water view home. Buy, or
lease option 21,000 ft Kearny Mesa office
building.18 miles Baja oceanfront Idaho
Resort F & C $625,000, Try your sale,
exchange ideas? Geo. Jonilonis, Rltr. 619
454 4151  

EQUITY LENDER home, apt., commercial,
special use lic. 01151128 619-575-5225
cell 619-942-1008  

Homes for Sale

REAL ESTATE  800

SERVING S.D. SINCE 1967

INVESTMENT PROPERTY
SPECIALISTS,

SALES & EXCHANGES
APARTMENTS • OFFICE BUILDINGS

COMMERCIAL•LEASING•FEE COUNSELING
• RESORT PROPERTIES ANYWHERE
• REAL ESTATE PROBLEM SOLVING

3536 Ashford St., San Diego, CA 92111
in Clairemont.

gjonilonis@att.net
Fax 760-431-4744

GEORGE JONILONIS
“The Estate Builder”

858-278-4040

Investment Properties

Mortgage Lender

For Sale or Exchange

SAN DIEGO CALIFORNIA ATTORNEY The
Sexton Law Firm has worked to serve thou-
sands of clients for almost 20 years. As a
service to new potential clients, The Sexton
Law Firm offers a free initial consultation to
help assess the client’s needs, and provide
additional information. The Sexton Law Firm
is ready to serve clients in Southern California
and San Diego County with dedication, expe-
rience and the expertise to produce the best
outcome for your case possible.
http://www.jamessextonlaw.com (619) 476-
9436 

LEGAL ADS  700

http://www.sdnews.com
mailto:superd-christian@yahoo.com
mailto:superd-christian@yahoo.com
http://www.winbigatvideokeno.com
http://www.MyMangosteen.net
http://www.MyMangosteen.net
http://www.PaperBackSwap.com
http://www.PaperBackSwap.com
mailto:superd-christian@yahoo.com
mailto:superd-christian@yahoo.com
http://www.focas-sandiego.org
mailto:dealer@buzzirkmobile3g.com
mailto:gjonilonis@att.net
http://www.catadoptionservice.org
mailto:john@sdnews.com
http://www.SanDiegoCarz.com
http://www.Auction.com
http://www.Auction.com
http://www.maritimeproperties.net
http://www.jamessextonlaw.com


You Call-We Haul!
No Job Too Small!

619-933-4346
www.iluvjunk.com

10% Senior Discount

Evictions, cleanouts, 
construction debris, 

tree trimming, etc.
We are

eco friendly

Ocean Home Services

Only $35/hr. Master Carpenter 
w/ 25 years experience. 

Interior /exterior woodworking 
(ex-termite inspector)

Quality design fence work 
wood /vinyl

Professionally Installed
windows & doors

Drywall Install/Repair
and finish work.

Detail Quality Painting
Light Electrial & Plumbing

Call Scott

(619) 241-1231
not licensed

High Quality Home Improvement

RENT-A-HUSBAND
Handyman with 20 years experience.

Many Skills • Hourly or Bid
Prompt & Professional

Insured

Ask for Bob
858-454-5922

Non-licensed

30 years experience

CONCRETE MASONRY
STRUCTURAL & DECORATIVE

BRICK • BLOCK
STONE • TILE
CONCRETE
DRAINAGE

WATERPROOFING

References & Portfolio

William Carson
Licensed & Insured  Lic #638122

carsonmasonrysandiego.com

(858) 459-0959
cell: (858) 405-7484

GILBERT’S CONCRETE
All Phases of Concrete

Driveways · Patios · Sidewalks
Insured · BBB Member

www.gilbertsconcreteconstruction.com
CALL FOR FREE ESTIMATE 619-253-8775

Lic. #786215

Jose’s
Gardening Clean-up
Hedges hauling • Reasonable Rates
Free Estimates • References

619-847-1535

Bamboo
FOR SALE

Timber Bamboo (Old Hami)
Black Bamboo

Golden Goddess, Alfonscar 
and other Tropical Plants

(5- & 15-gallon)
Landscaping Available

Each Sunday
from

Noon to 5 pm
Or by appointment

5061⁄2 Palomar Ave., LJ
858.459.YOGA

CONCRETE/MASONRY

SERVICE DIRECTORY - SAN DIEGO DOWNTOWN NEWS

GARDENING·LANDSCAPING

B14 JULY, 2009

FREE ESTIMATES!
• FINE PRUNING & THINNING

• ARTISTIC TREE LACING

• TREE & STUMP REMOVAL

(858) 270-1742
Fully licensed and insured. Lic# 723867

CROWN POINT
CLIPPERS, INC.

T R E E S E R V I C E

ELECTRICAL

Clean, Quality Work!
• Residential / Commercial
• Service / Repair - Panels
• Custom Lighting / Spas
Bonded & Insured • License #903497

(619) 843-9291

JACOB’S
ELECTRIC

When was your chimney
last checked?

Every year 
structural problems
and flammable
deposits risk the
homes and safety 
of 1,000s of families

At Chimney Sweeps we don’t just
clean chimneys, we maintain them!

For Summer Specials,
Call Now!

(619) 593-4020

CONSTRUCTION

JB’s Window
Cleaning & Service

• Mini Blinds

• Screens 

• Mirrors

Call
(619)

248-2778

Pressure Washing
Experienced

TREE SERVICES

PROFESSIONAL 
DIRECTORY

(619) 795-9429
www.chuckiespainting.com

chuckgjr@cox.net
Bonded & Insured • CA Lic. #925325

Chuckie’s 
Painting Company

Dr. Tai-Nan
Wang

L.Ac OMD

• Stress/Anxiety
• Female Disorders
• Headaches
• Arthritis

• Myalgia
• Asthma

• Sports Injuries
• Neck & Back Pain

Acupuncture and Herbs

(619) 684-1848
wang.acu@gmail.com

lifestrong.com

A VETERAN HAULING
Insured · Reliable

Best Prices & Free Estimates
10% Discount - Senior & Veteran

Call A Veteran
619-225-8362

ORGANIZING

ACCUPUNCTURE

COMMERCIAL • RESIDENTIAL
INDUSTRIAL • HOA’S

Guaranteed Work · Power Washing
25 Years Exp. ·  References Available

MARC CASSON
858-627-0639

MasterCoatings@gmail.com
1863 Coolidge St., San Diego, CA 92111

FREE 
ESTIMATE!

Call for

#1 Painting Contractor

CLEANING

Serving San Diego 
Over 30 Years
619-223-2370
FREE ESTIMATES

• Interior 
• Exterior 
• Commercial
• Residential

Licensed & Insured

POOL CARE

TOTAL HOME CARE:
Repair, Maintenance & Upgrades for
Home, Office & Rental Properties
24-Hour Emergency Service
Serving San Diego since 1999

619.674.8967
CA Lic #2007028551

Trinity Home
Maintenance

1/2 OFF 1st Hour!
Custom Trim Interioir / Exterior

Licensed General Contractor
#928187

WINDOW CLEANING

Taylor Made 

WINDOW
CLEANING

services offered:
•Interior & Exterior
Window Cleaning

•Construction Clean-up
•Residential
•Small Commercial
•Store Fronts

619.981.0169
licensed & insured

HANDYMAN

Pacific Paradise
Pools, Ponds, and Spas

(858) 270-7800

Retail Store 
Pool & Spa Service & Repair

Full Selection of Pool Care
Products, Toys and much more

4937 Cass. St. P.B. 92109
pacificparadisesd.com

FREE ESTIMATE!
Painting Division: 

Interior/Exterior Painting, Repairs,
Power Washing, Caulking & Seal-
ing, Stucco, wood replacement,
epoxy coatings and Much More!

(619) 665-0754

Established
in 1995

Call Paint Division Representative, John
License #B-71031/B-C-33

Scott Smith, has been serving the
beach communities since 1979.

858-272-ROOF (7663)
619-224-ROOF (7663)

ROOFING

www.DeLaCruzLandscaping.com
Custom Landscapes

FREE Estimates
Residential & Commercial 

Maintenance
Landscape Lighting

Drip Irrigation & Troubleshooting
Tree Trimming & Wood Fences
Drought Tolerant Landscapes

619 200-7663
LIC#808864

Cleaning Service
by Cecilia Sanchez

Family owned & operated
15 years experience.

Office, residential &
vacancy cleanings 

#1 vacation 
rental experts 

Free estimates
& excellent 
references

(619) 
248-5238

Small Job Experts
25 Years Experience

����� Rated     
Service Magic     Angieslist

10% Discount
Active Military & Seniors

• Remodeling • Handyman
• Electrical     • Plumbing 

858.382.1140
Insured    Free Estimates    Lic# 92394

Past Termite Inspector
Pest & Dry Rot Damage

Affordable Excellence
Prompt Reliable Service
Call Dan for a Free Estimate

858.366.2240 License
#911234

KELLEY
PAINTING
San Diego Business for over 14 years

• Full Service • Interior/Exterior
• Power Washing • Stucco Repair
• Residential/Commercial

Call for a 
FREE ESTIMATE

(619) 234-7067
skelley.office@cox.net
KelleyPainting-sd.comlic# 706902

10% SENIOR DISCOUNT

Is it time to downsize?

Are you ready for a brand new 
efficient and organized you?

Then you are ready for 
Your Own Girl Friday

www.yourowngirlfriday.com
Stacey Blanchet (619) 997-7601

P
E
A
C
E

FLOORS

D.K. TILE
Repairs, re-grouts & installations 
of all ceramic tile & stone. 
All work done by owner.

Free Estimates   Lic # 428658
858.566.7454 858.382.2472

HAULING

REMODELING

PAINTING

CHIMNEY SWEEP

Re-Stucco
Specialists

Interior Plaster/Drywall Repairs

Repairs • Lath & Plaster
Re-Stucco • Custom Work
Clean • Reliable • Reasonable

D’arlex
619-846-2734 Cell
619- 265-9294

Email: darlex0907@hotmail.com

All Work 
Guaranteed

30+ Years Experience
Lic. # 694956

STUCCO

BEAUTY SALON

CALL BILL   619-224-0586

– B i l l  HARPER  PLUM BI NG  &  HE AT I NG –

$58 per hour for repairs and Fixture
installation only (estimate for price

water heaters, drain cleaning & repipe)
BBB Member since 1986

Self-Employed Lic #504044

PLUMBING

MEZZ
CONSTRUCTION

Summer Remodels
10% Discount
Kitchen & Bath

Custom Tile and Woodwork
For Estimate Call David

619-572-0237
“Additions”

All Home Repair & Renovations
Professional Quality
Reasonable Rates

A+Rating • BBB • Fully Insured
Lic #630180

Traditional
Hardwood
Flooring

• REFINISHING
• REPAIR
• INSTALLATION

SPECIALIZING IN
HARDWOOD FLOORS
Over 20 years experience in San Diego

JOHN WEIGHTMAN

(619) 218-8828

Teco’s Gardening

Low Prices Free Estimates
(858) 503-5976 
(858) 220-6184
j_teco@yahoo.com

Tree Trimming
Lawn Renovation

New Plants & Design
Whole Tree Removal

Sprinkler Installation/Repair
General Clean-Ups

Stump Grinder Service
Clean Palms & Trees

We Also Do:
Fencing, Floors, Stucco Repairs

Concrete, Demolition, Brick & Block Walls
Drywall, Painting, Roofing

Plumbing, Drains Installed/Repaired
General Hauling

HANDYMAN DOES IT ALL!!
GMD COMPANY

(619) 244-9380
DRYWALL,ELECTRICAL,PLUMBING,TILE,
WINDOWS,DOORS,PAINTING,CEMENT,

FRAMING,BATH & KITCHEN REMODELING
LIC# 420564 

LIABILITY INSURANCE AND BONDED

WWW.GMDCOMPANY.COM

TILE

WINDOW CLEANING

Wonderful Caregiver
looking for a liv-in position.
I have 11 years experience,
primarily with Alzheimer's,
Dementia, Strokes, and
Parkinson's. I can do all lifts
(Hoyer etc ) Medication's and
able to do Insulin shots. Give
wonderful showers, creative
cook, love all pets. Perfect DMV,
and background check. 

Please call Laura at 
858-243-8288

CAREGIVER

Vision Beauty Salon

Haircut + Shampoo
Senior Haircut & Shampoo

Manicures
Pedicures

Facial • Waxing
Hours: Mon.-Sat. 9:00am to 6:00 pm

Must present coupon for discount

$16 (reg $19)
$14 (reg $16)
$10 (reg $12)
$20 (reg $25)

Full Service
858-270-2735

4645 Cass St., Ste #103
corner of Emerald & Cass

PAINTING REMODELING

http://www.iluvjunk.com
http://www.gilbertsconcreteconstruction.com
http://www.chuckiespainting.com
mailto:chuckgjr@cox.net
mailto:wang.acu@gmail.com
mailto:MasterCoatings@gmail.com
http://www.DeLaCruzLandscaping.com
mailto:skelley.office@cox.net
http://www.yourowngirlfriday.com
mailto:darlex0907@hotmail.com
mailto:j_teco@yahoo.com
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3 bd, 3 ba condo in North Pacific Beach. 2 car garage PLUS 1 parking
space. Some bay/ocean views. Great investment at $609,000

3 bd, 2 ba house in North Pacific Beach. Beautiful remodel. 
La Jolla School District.  $879,000

2 bd, 2 ba house (with loft). North P.B.  La Jolla School District  $749,000

Remodeled 4 bd, 3.5 ba P.B. house with ocean views.  8000 sf lot. 
Close to the beach. Offer accepted but looking for back-up offers. 

Bargain at $949,000

Ocean Beach 3 bd, 2.5 ba condo.  2 garage parking spaces.  
Very large patio.  Pets O.K. with restrictions.  $355,000  

STAY, SEE &
DREAM

SAN DIEGO

858.490.6129
www.stacimalloy.com

Four fabulous  2- and 3-bedroom NEW
construction condos in the heart of
Pacific Beach! All units are move-in ready
with private garages, outdoor living and
many upgrades! A Must See!

Staci Malloy

Just Listed!

Coastal Properties

Working with
Kathy Evans

Erika Spears STAY-CATION ALL YEAR HERE!
Now is a great time to buy
a piece of Mission Beach!

• 2-yr-new, 2,640 sf, duplex with 4-car gar!
Enjoy sights & sounds of crashing

waves from several rooms & decks.
Steps to ocean! $1,550,000

• Adorable 3BR Bayside Court beach cottage
$688,000  $659,000

• 2-yr-new Cape Cod Home. 50 Steps to
bayfront & 3 levels of bay views!  $995K858.490.4119

SOLD

Coastal Properties

Kathy Evans

858.488.SELL

The New  Jewels of Pacific Beach.
1837 Chalcedony — SOLD

1835 Chalcedony
Open Sat. & Sun. 2–5

2 Brand New Single Family Homes.
Just imagine enjoying 2,300 sq ft. of
new & elegant living. Each home has

4BRs, built-in office area, large
 penthouse room that opens to large bay

& ocean view deck.
PRICED TO MOVE YOU!

isellbeach.com

New
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OPEN HOUSE directory

DEADLINE FOR THE OPEN HOUSE DIRECTORY IS NOON ON TUESDAYS.

PACIFIC BEACH / MISSION BEACH, cont.
Sat 1-3pm 1836 Reed St. 3BR/3BA $689,000 Kirsten Aristizabal • 858-349-6194
Sat 1-4pm 862 Agate 2+BR/2BA $749,000 Karen & Mike Dodge • 619-384-8538
Sat 1-4pm 860 Agate 3BR/2BA $879,000 Karen & Mike Dodge • 619-384-8538
Sat 10am-pm 822 Nantasket Ct 2BR/2BA $995,000 Ellen Alvord • 619-806-0218
Sat 11am-2pm 3415-17 Ocean Front Walk 6BR/6BA $4,295,000 Brien Metcalf • 619-708-2239
Sun 11am-4pm 924 Hornblend 2BR Units $464,000-$595,000 Alex Rojas • 858-427-3664
Sun 1-4pm 1009 Tourmaline St. Unit #4 3BR/3BA $609,000 Karen & Mike Dodge • 619-384-8538
Sun 11am-4pm 7536 La Palma 3BR/2.5BA $649,000 Roger Willis • 858-490-6100
Sun 1-4pm 1836 Reed Ave. 3BR/3BA $689,000 Marianne Tolstad • 619-708-3523
Sun 1-3pm 1836 Reed St. 3BR/3BA $689,000 Kirsten Aristizabal • 858-349-6194
Sun 1-3pm 2387 Wilbur Ave. 4BR/3BA $743,500 Marie Tolstad • 858-705-1444
Sun 1-4pm 862 Agate 2+BR/2BA $749,000 Karen & Mike Dodge • 619-384-8538
Sun 1-4pm 860 Agate 3BR/2BA $879,000 Karen & Mike Dodge • 619-384-8538
Sun 1-3pm 1776 Oliver & 2BR/1BA house &

4218-4220 Kendall (2) 2BR/2BA units $999,000 Marie Tolstad • 858-705-1444
Sun 1-4pm 1060 Archer St. 3BR/2BA $1,025,000 Becky Miller • 858-775-5968
Sun 1-4pm 3940 Gresham #229 2BR/2BA $1,099,000 Penny Shipley • 619-852-8139
Sun 1-2pm 3528 Bayside Walk #1 3BR/2BA $1,399,000 Brien Metcalf: 619-708-2239
Sun 11-2pm 3528 Bayside Walk#2 4BR/3BA $1,825,000 Brien Metcalf • 619-708-2239

POINT LOMA / OCEAN BEACH
Sat 11am-4pm 639 Silvergate Ave. 4BR/2BA $1,095,000 Robert Realty • 619-852-8827
Sat 11am-4pm 663 Rosecrans St 4BR/5BA $1,250,000 Robert Realty • 619-852-8827
Sat 11am-4pm 3345 Lucinda St. 3BR/3BA $1,375,000 Robert Realty • 619-852-8827
Sat 11am-4pm 821 Armada Terrace 3BR/3BA $2,475,000 Robert Realty • 619-852-8827
Sun 1-4pm 3021 Ellioot St. 3BR/2BA $794,000 Susan Moore Diamond • 619-977-9190
Sun 11am-4pm 639 Silvergate Ave. 4BR/2BA $1,095,000 Robert Realty • 619-852-8827
Sun 11am-4pm 663 Rosecrans St 4BR/5BA $1,250,000 Robert Realty • 619-852-8827
Sun 1-4pm 1235 Savoy St. 3BR/2BA $1,325,000-$1,275,000 Chuck De Lao • 619-222-2626
Sun 11am-4pm 821 Armada Terrace 3BR/3BA $2,475,000 Robert Realty • 619-852-8827

GOLDEN TRIANGLE
Sun 1-4pm 9552 Easter Way 3BR/2BA $378,500 Jeff Baker • 858-952-4029

CLAIREMONT
Sun 1-4pm 2930 Cowley Way. #206 2BR/2BA $393,000 Terry Nicklin • 858-405-3544

HILLCREST
Sun 1-4pm 155 W. Maple #6 3BR/3.5BA $799,000 Mercedes Penner • 858-752-0111

OLIVENHAIN
Sun 1-4pm 3371 Calle Tres Vistas 6BR/6BA $2,795,000 Dan Moore • 858-922-8456

TIERRASANTA
12-4pm 10770 Gabacho Dr. 3BR/2BA $395,000 Kathleen Murphy • 858-449-7014

RANCHO SANTA FE
Sun 1-4pm 14025 Calle Cardenas $1,349,000-$1,290,000 Myriam Huneke • 619-246-9999

LA JOLLA
Sat 12-4pm 7536-7544 Draper 3BR/3BA $799,000-$829,000 Terry Mobley • 858-490-6100
Sat 1-4pm 329 Bonair #5 3BR/2.5BA $888,000 Ozstar De Jourday • 619-248-7827
Sat 1-4pm 7451 & 7453 Girard Ave.1BR/2BA & 2BR/2BA $1.150M & $1.350M Ben Kashefi • 858-353-2636
Sat 1-4pm 331 Playa del Norte 4BR/4BA $2,950,000 Maxine & Marti Gellens • 858-551-6630
Sat 1-4pm 6120 Avenida Chammez 5BR/5.5BA $3,850,000 Peggy Chodorow • 858-456-6850
Sat 1-5pm 7666 Hillside 6BR/5BA $4,490,000 Elaina Nieman • 619-742-2343
Sat 1-4pm 6505 Muirlands Dr. 5BR/5.5BA $4,985,000 Greg Noonan • 858-551-3302
Sat 1-5pm 2610 Inyaha 6BR/6BA $5,350,000 Meg Labastchi • 858-336-0936
Sat 1-4pm 5380 Calumet Avenue 4BR/2BA $5,600,000-$6,400,876 Maxine & Marti Gellens • 858-551-6630
Sat 1-5pm 590 Coast Walk 6BR/8BA $8,500,000 Elaina Nieman • 619-742-2343
Sun 1-4pm 6349 Via Cabrera 3BR/2BA $700,000-$749,000 Myriam Huneke • 619-246-9999
Sun 12-4pm 7536-7544 Draper 3BR/3BA $799,000-$829,000 Howard Bear • 858-490-6100
Sun 1-4pm 329 Bonair #5 3BR/2.5BA $888,000 Ozstar De Jourday • 619-248-7827
Sun 2-4pm 337-341 Playa Del Sur 1BR/2BA $895,000 Ed Mracek • 858-382-6006
Sun 1-4pm 5324 La Jolla Blvd. 2BR/2BA $949,000 Dan Ryan • 858-454-7344
Sun 1-4pm 3940 Gresham #229 2BR/2BA $1,099,000 Penny Shipley • 619-852-8139
Sun 1-4pm 7451 & 7453 Girard Ave.1BR/2BA & 2BR/2BA $1.150M & $1.350M Ben Kashefi • 858-353-2636
Sun 1-4pm 1228 Cave St. 3BR/3.5BA $1,195,000 Greg Noonan • 858-551-3302
Sun 1-4pm 1334 Caminito Arriata 4BR/3BA $1,200,000 Gina Frager-Hixson • 858-405-9100
Sun 1-4pm 2139 Avenida De La Playa 2BR/3BA $1,200,000 MaryAnn Holladay • 858-864-7091
Sun 1-4pm 5667 Linda Rosa 3BR/2BA $1,268,000 Ozstar De Jourday • 619-248-7827
Sun 1-4pm 603 Bonair Place 3BR/2.5BA $1,295,000 David Schroedl • 858-459-0202
Sun 1-4pm 5444 Chelsea Ave. 3BR/2.5BA $1,595,000 Ben Kashefi • 858-353-2636
Sun 1-4pm 7320 Caminito Cruzado 5BR/4BA $1,599,000-$1,950,000 Laleh & Niloo • 858-864-6464
Sun 1-4pm 6875 Via Valverde 5BR/3.5BA $1,675,000-$1,975,000 Kim Canigilia • 858-342-5298
Sun 1-4pm 5721 La Jolla Hermosa 3BR/3BA $1,749,000 Peter Van Rossum • 858-240-3221
Sun 1-4pm 5445 Candlelight drive 4BR/6BA $1,995,000-$2,295,000 Sheiva Pousti owner/agent • 858-504-2020
Sun 1-4pm 7010 Fairway Road 3BR/2BA $2,100,000.-2,400,000,876 Hixson & Robbs • 858-405-9100
Sun 1-4pm 7916 Paseo del Ocaso 3BR/2.5BA $2,250,000 Maxine & Marti Gellens • 858-551-6630
Sun 1-4pm 6003 Vista De La Mesa 3BR/2BA $2,350,000 Jeff Baker • 858-952-4029
Sun 1-4pm 2635 ellentown 4BR/3BA $2,395,000 Peter Van Rossum • 858-204-3221
Sun 1-4pm 1663 Bahia Way 4BR/3.5BA $2,649,000 Peter Van Rossum • 858-240-3221
Sun 1-4pm 331 Playa del Norte 4BR/4BA $2,950,000 Maxine & Marti Gellens • 858-551-6630
Sun 1-4pm 6580 Avenida Mirol 5BR/3.5BA $2,975,000 Laleh & Niloo • 858-864-6464
Sun 1-4pm 203 Rosemont 3BR/2.5BA $3,888,000 Berwin & Helm • 858-361-7448 / 354-6333
Sun 1-5pm 7666 Hillside 6BR/5BA $4,490,000 Elaina Nieman • 619-742-2343
Sun 1-4pm 6505 Muirlands Dr. 5BR/5.5BA $4,985,000 Greg Noonan • 858-551-3302
Sun 1-5pm 2610 Inyaha 6BR/6BA $5,350,000 Meg Labastchi • 858-336-0936
Sun 1-4pm 6906 Fairway Rd. 6BR/8BA $6,995,000 Charles Stephens • 858-454-0555
Sun 1-5pm 1590 Coast Walk 6BR/8BA $8,500,000 Elaina Nieman • 619-742-2343

PACIFIC BEACH / MISSION BEACH
TuWF 12-4pm 924 Hornblend 2BR Units $464,000-$595,000 Alex Rojas • 858-427-3664
F–Sn1-5pm 6015 Camino de la Costa 5BR/6BA $4,600,000 Eric Christian Eaton • 858-349-7566
Sat,11am-4pm 924 Hornblend 2BR Units $464,000-$595,000 Alex Rojas • 858-427-3664
Sat 12-5pm 1363 La Palma 3BR/2.5BA $649,000 Steve Hirsch • 858-490-6100
Sat 12-3pm 1020/1022 Felspar 3BR/2.5BA $649,000-$669,000 Brian Lewis • 619-300-5032

Bernie
SOSna

“I’LL COME TO YOUR RESCUE”
WWW.BERNIESOSNA.COM

(619) 977-4334 CELL
(858) 490-6127 DIRECT

Work with a Beach Specialist
La Jolla

• New Construction
• 3BR/2.5BA
• Solar Electric
• Air Conditioning
• 2-car Garage
• Draper Ave in

“the Village”

The House Doctor Rx
All Trades. All Problems. Fixed .

#1 in customer Service, Very Reasonable

858.245.1381
contractor’s lic # 507762

http://www.stacimalloy.com
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