
A triangular-shaped piece 
of land along the curve of 
Camino de la Reina across 

from developer Casey Brown’s 
Union-Tribune property will be 
redeveloped into a large apart-
ment complex with space for 

ground-floor Class A “top of the 
line” offices and a “destination” 
restaurant.

The proposed project will re-
quire the demolition of four office 
buildings and will displace ten-
ants that include Mission Valley 
News and its parent company,
the San Diego Community News 
Network, as well as Mueller Col-
lege, Southern States Univer-
sity, NAI San Diego commercial 
real estate company, Coldwell 
Banker Residential Brokerage, 
San Diego Children’s Choir and 
other businesses. 

Mission Valley News learned 
about the project during an inter-

view with Brown in November 
about his plans for the Union-
Tribune property, which will in-
clude developing a large luxury 
apartment complex facing the 
San Diego River. The News be-
gan researching the matter, and 
found out that the Trammell 
Crow Residential (TCR) multi-
family real estate company had 
presented an informational item 
about the project at the Nov. 30 
meeting of the Mission Valley 
Planning Group’s Design Ad-
visory Board (DAB). The News 
then obtained documents from
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• Mission Valley Community 
Update Plan Subcommittee will 
meet at 3 p.m. Friday, Jan. 15, at 
the Mission Valley Library, 2123 
Fenton Parkway. 

• Mission Valley Planning 
Group’s Design Advisory Board 
will meet at 3:30 p.m. Monday, 
Feb. 4, at the library.

• Mission Valley Planning 
Group will meet at noon Wednes-
day, Feb. 6, at the library. ■
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S an Diego’s so-called “Dog Chief,” a Kearny Mesa 
man who is passionate about protecting animals 

from abuse, now has a national platform.
Stephen MacKinnon, Chief of Humane Law 

Enforcement for the San Diego Humane Society 
(SDHS), was recently appointed to the National Law 
Enforcement Council on Animal Protection for the 
Humane Society of the United States (HSUS). 

The nationwide council consists of law enforce-
ment officers and prosecutors who assist HSUS 
in protecting animals from neglect, poaching and 
abuse. HSUS spans local, state and federal levels to 
include the administration of animal protection, the 
training of law enforcement officers, the implemen-

‘Dog Chief’ fights for 
defenseless animals

Chief Stephen MacKinnon (Courtesy of San Diego Humane Society)See DOG CHIEF page 9

Artist rendering courtesy of Trammell Crow Residential

Time is expiring 

The public has until Jan. 15 
to make comments on the 

Environmental Impact Review 
(EIR) for a televangelist’s mas-
sive mixed-use project that 
would bulldoze the San Diego 
Resort Hotel complex and turn 
the property into a “destination 
resort” for his followers from 
around the world.

The proposed Morris Cerullo 
Legacy International Center 
would feature a five-story time-
share building on the back of the 
property and tourist-style attrac-
tions such as catacombs, an Old 
World bazaar, an amphitheater, 
and a History Dome theater 
where viewers would be misted 
when the Red Sea parts during a 
3D biblical movie.

The project’s first big hurdle 
will be the completion of the pub-
lic comments section of the EIR. 
The city’s Planning Department 
is collecting the public’s input 
concerning this project. To review 
10 documents related to the EIR 
and to make comments by the 
deadline, visit bit.ly/1XQvuJo. 

Jan. 15 deadline to 
comment on Morris 

Cerullo project 

See LEGACY page 4
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DAB for use in this article.
If approved by the city’s 

planners, the Trammell Crow 
project is expected to break 
ground in summer 2017 with 
a completion date in 2019. To 
date, current tenants have not 
been given notice of when they 
must vacate their offices, but 
a relocation expert who asked 
not to be named told the News 
that tenants typically get a six-
month to one-year notice.

The proposed complex is 
dubbed the Alexan Fashion Val-
ley, the name capitalizing on its 
prime location at the Camino de 
la Reina entrance to the upscale 
Fashion Valley mall at Avenida 
Del Rio. The 4.92-acre property 
is within walking distance of 
the mall as well as the Fashion 
Valley Transit Center, where 
various bus lines connect at the 
Fashion Valley trolley station.

When Brown’s luxury apart-
ments are erected and the next-
door Town and Country Resort 
& Convention Center remake is 
completed, this stretch of Mis-
sion Valley will be thoroughly 
modernized. In addition, the im-
mediate San Diego River area 
will be transformed from an eye-
sore attracting the homeless into 
a beckoning space for use by pe-
destrians, bicyclists and hikers.

“Between us, Lowe’s [Town 
and Country] and the Union-
Tribune, we are creating a 
new neighborhood,” said Alec 
Schiffer, TRC’s managing direc-
tor of development.

He touted the location as key 
to the project.

“Mission Valley is unique 
to San Diego as a true transit-
oriented community where resi-
dents have centralized access to 
a broad range of services, retail 
and employment,” Schiffer said. 
“Our goal is to create an en-
lightened mixed-use residential 
project that is desired by resi-
dents and a complement to the 
community.”

Alexan Fashion Valley will 
retain the address of 123 Camino 
de la Reina, but the project site 
plan shows that the main en-
trance would be directly opposite 
the main entrance to the Union-
Tribune property. A back road, 
which could possibly be gated on 
both ends, would parallel south-

bound state Route 163 and its 
exit to westbound Interstate 8. 
A back fence and landscaping 
would be barriers to freeway traf-
fic and the apartment complex 
would be butt up against Camino 
de la Reina, with trees and land-
scaping between the sidewalk 
and the complex.

Schiffer provided a fact 
sheet showing that the 
235,388-square-foot project 
would be a large, irregularly-
shaped, five-story building with 
284 residential units. Apart-
ment sizes range from 556 to 
1,786 square feet, most of which 
will be studio or one-bedroom 
units. A limited number of two- 
and three-bedroom units are 
planned.

The architectural style is de-
scribed as contemporary, and 
the building would be LEED cer-
tified.

The ground floor would 
have 8,800 square feet of Class 
A office space and room for a 
3,550-square-foot “destina-
tion” restaurant. Another 8,500 
square feet would be devoted to 
amenities for the tenants.

Centrally located on the 
property, facing the freeway, 
would be a parking structure 
consisting of 407 stalls for res-
idents and 76 stalls for com-
mercial uses. Access would be 
via the main entrance or the 
back road.

The DAB document stated 
that some members of DAB 
“expressed concerns that not 
enough parking is provided, 
acknowledging that transit-
oriented developments do not 
effectively reduce the number 
of cars owned by residents. The 
applicant acknowledged that the 
project includes parking that is 
above-and-beyond the minimum 
city requirements and is consis-
tent with market demands,” the 
document stated.   

The biggest criticism by DAB 
members regarded the initial 
renderings involved the look: 
“The DAB expressed concern 
that the building façade facing 
the freeway is monotonous, with 
regard to massing, height, and 
color. The DAB requested the 
applicant consider alternative 
solutions to break up and better 
articulate this side of the build-
ing.”

In addition, the “DAB re-
quested that when the applicant 

next presents to DAB, they in-
clude proposed building mate-
rials and colors for the project 
– some of which may related to 
the adjacent Union-Tribune re-
development.”

 Schiffer told Mission Val-
ley News that the architect, 
DesignARC, has retooled the 
design elements based on feed-
back from DAB members at the 
November meeting and he pro-
vided the newspaper an updated 
rendering that has not yet been 
reviewed by DAB. 

Trammell Crow and Desig-
nARC officials are expected to 
update the DAB at its meeting 
at 3:30 p.m. Monday, Feb. 4, at 
the Mission Valley Library.

Architect Dion McCarthy 
with DesignARC described the 
project this way:

“[Alexan] Fashion Valley 
is designed as a series of resi-
dential courtyards that both 
surround and screen the park-
ing for the project. The largest 
courtyard is placed at the garage 
and leasing office entry, and is 
framed by two taller sentinels 
of residential units, featuring 
enhanced glazing, which serve 
as beacons of identity for the 
project. This generous courtyard 
serves the project’s residential, 
commercial and retail uses by 
providing light and landscaped 
green space at the heart of the 
complex,” he said.

“The enhanced glazing of the 
sentinels are continuous with 
full-floor glazing employed on 
the ground floor surrounding the 
central courtyard, and all of the 
retail and commercial spaces. 
This ribbon of glazing is intend-
ed to create maximum visibility 
into and out of the project, and 
to visually lighten the project’s 
mass, imparting a delicacy to its 
forms,” he continued.

“Natural colors found in 
and around the site are em-
ployed as the color scheme, 
and these colors are intended 
to harmonize with the colors 
and textures of the adjacent 
Union-Tribune building.”

—Ken Williams is editor of 
Mission Valley News and San 
Diego Uptown News and can be 
reached at ken@sdcnn.com or 
at 619-961-1952. Follow him on 
Twitter at @KenSanDiego, Ins-
tagram at @KenSD or Facebook 
at KenWilliamsSanDiego. ■
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Alexon, from page 1

The Alexon Fashion Valley site plan, which was presented to the Mission Valley Planning Group’s Design Advisory Board 
(Photo by Ken Williams)
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Ed’s Waterfront Run, a jogging 
group that has been running 

from the San Diego Harbor to 
the Embarcadero since 2006, 
was the scene where a ground-
breaking design for active wom-
en was forged. 

Dennis Caco, co-founder of the
Mission Valley startup manufac-
turing The Undress, attended 
the event regularly. He observed 
that after the sweaty run, the 
women joggers had to change 
inside their cars or by hiding 
behind bushes or finding a 
public restroom. 

“One of the fea-
tures of the run 
is to go to a bar 
after. I noticed 
that women 
would have to 
change their 
clothes twice 
in the middle 
of a parking lot 
with buildings 
all around. And 
I figured, there must 
be a better way,” 
Caco recalled. 

The Undress de-
sign allows women 
to completely 
change their cloth-

A mobile changing room
Mission Valley startup helps women change 
clothes in public without getting naked

ing without exposing them-
selves. The dress features two 
side openings allowing a woman 
to take off sweaty bottoms and 
put on clean ones. But for Caco, 
the biggest breakthrough in-
volved how to take off the top. 

“I was trying to find a way to 
cover, and the solution was to go 
under,” Caco said, adding that 
the chest piece is key to the de-
sign. “The Undress goes under-
neath the sports bra. Then you 
are already covered, so you can 

remove it.”
The first version 

of The Undress was 
launched in 2015 
through the crowd-
funding website 
Kickstarter. Dur-

ing this campaign, the 
founders obtained the 
backing of more than 
7,000 customers and 
secured a total fund-
ing of $615,663 to 
manufacture the first 
10,000 units. This 
success was com-
pletely unexpected to 
the team of seven. 

Nikki Jimenez, 
who is in charge 
of media rela-

tions, said that 
“in the back of 
our minds we 
had this goal 

of $22,000, and when we hit 
$615,663 we were blown away 
by how much women really reso-
nated with it.”

Jimenez is also a enthusiast 
of the product. 

“I workout outside a lot at a 
body boot camp so I always used 
to change in the car. When Den-
nis first told me that there was 
this concept, I said: ‘Wait a min-
ute,’ and I immediately fell in 
love with it,” she said.

Kickstarter allowed The 
Undress dream to come true. 
Startups and small businesses 
can benefit from crowdfunding 
sources by gaining money and 
attention before they manufac-
ture their product. 

Marat Zabelinskiy, customer
service and fulfillment atten-

dant, said, “Kickstarter is great 
for launching ideas. A small 
business can share an idea out 
there, get everyone excited and 
then you go into a situation 
where you know exactly what 
you are making.”

The first version of The Un-
dress is currently available for 
purchase through the company’s
website, theundress.com. But 
the company recently launched 
a second Kickstarter campaign 
to produce an improved version 
of the changing apparel. The 
company has raised more than 
$140,000 since early December 
2015, and the campaign will con-
tinue until Jan. 31. 

To create the second version 
of The Undress, the startup 
gathered feedback from their 

supporters. The improvements 
were implemented for a bet-
ter fit of the product. The fabric 
changed from cotton to three 
moisture-friendly options. The 
dress was redesigned for a 
younger and more sporty look. 

The Undress 1 was fully 
manufactured in the U.S., spe-
cifically in downtown Los An-
geles. For the next lot, Caco has 
other plans.

“We are looking at options, 
anywhere from Mexico, to a 
combination between Mexico 
and U.S. or China,” he said. The 
logic behind it, Caco said, is that 
domestic manufacturers are not 
ready for high volumes. 

“Even our first order was a 

A model demonstrates how to use The Undress to change clothes without getting naked. (Courtesy of The Undress)

See CHANGING page 5

sdcnn.com
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Legacy, from page 1

Rendering of The Welcoming Center (From city documents filed by Morris Cerullo)

The proposed Legacy Cen-
ter would be built at 875 Hotel 
Circle South on 18.1 prime acres 
located directly off an Interstate 
8 exit in Mission Valley. If con-
structed, the center’s location 
would not only impact traffic in 
Mission Valley but also on Bach-
man Place leading up the canyon 
to the Hospital District, Hillcrest 
and Mission Hills, which are all 
directly above the project.

Cerullo, 84, is a controver-
sial Pentecostal televangelist 
who owns the San Diego Resort 
Hotel and the buildings in the 
complex that house other busi-
nesses. The property is west of 
Hotel Isis and the Holiday Inn 
Express & Suites, and east of 
the Travelodge. 

Critics from across the world 
have challenged the evangelist’s 
claims of being a faith healer, 
miracle worker and prophet, but 
that has not stopped him from 
building a global ministry and 
reportedly becoming a multimil-
lionaire. A San Diego resident 
since 1961, Cerullo currently bas-
es his organization at 3545 Aero 
Court in the Serra Mesa neigh-
borhood. His two spokesmen told 
Mission Valley Planning Group 
that the Legacy Center project is 
now fully funded, with much of 
the money raised through dona-
tions by Cerullo’s followers from 
around the world.

The project was last pre-
sented as an informational item 
in March 2015, and reviewed 
again by Mission Valley Plan-
ning Group’s Design Advisory 

Board (DAB) on Monday, Jan. 4. 
Although the project was listed 
as an action item on the agenda, 
no action was taken. Mission 
Valley News attended the ses-
sion, where members criticized 
the project and the EIR as being 
incomplete.

Mission Valley News also at-
tended the Mission Valley Plan-
ning Group meeting on Wednes-
day, Jan. 6, where the project 
was removed from the agenda as
an action item and changed to an 
informational item.

During the comment period, 
some people questioned the proj-
ect’s enormous size — eight build-
ings totaling 315,000 square feet 
— and its impact on traffic and 
the environment. Members of 
the local LGBT community won-
dered how the Legacy Center and 
Cerullo’s deeply conservative bib-
lical beliefs would fit into a city 
known for tolerance and accep-
tance of many cultures and re-
ligions. Another audience mem-
ber noted that Cerullo has been 
criticized by rabbis for trying to 
convert Jews to Christianity. 
And the Hillcrest hospitals sent 
representatives to observe the 
presentation over concerns about 
possible impacts to ambulances 
rushing to emergency rooms.

One of the curious observa-
tions was that Mark Hurrah, 
the original architect who is no 
longer involved in the project, 
attended both sessions as the 
presenter and has been pushing 
for the project to move forward. 
A representative of the new ar-
chitect, Carrier Johnson, was in 
attendance at the DAB meeting 

but only as an observer. Some 
DAB members wondered wheth-
er the new architect would follow 
the previous advice of the plan-
ning group.

Also present at both meet-
ings was Jim Penner, executive 
director of the Legacy Center 
Foundation at Morris Cerullo 
World Evangelism. A former 
executive producer at “Hour of 
Power” for the Crystal Cathe-
dral Ministries run by the late 
Dr. Robert H. Schuller, Penner 
is also a member of the Mission 
Valley Planning Group. Penner 
spoke, not as a planner but as a 
Cerullo spokesman, due to his 
conflict of interest.

Hurrah tried hard to con-
vince DAB members that he had 
modified architectural plans to 
satisfy the group’s concerns. For 
example, the original “Ancient 
Rome” motif with an overuse of 
domes has been updated to re-
flect a Mediterranean/Tuscan 
style, common in some San Diego
neighborhoods, he said. 

At the DAB meeting, board 
members Paul Brown, Jerry 
Shonkwiler and Bruce Warren 
were skeptical of Hurrah’s claim 
that he had made requested 
changes, since he did not pres-
ent any new visual evidence, 
such as 3D renderings or archi-
tectural drawings showing the 
project’s scale and environmental 
impact. Warren chided Hurrah 
and Penner for expecting DAB 
members to advance a massive 
project like this, based on “good 
faith” promises. So they, along 
with chair Randy Dolph, request-
ed that the architects return to 
the next DAB meeting — at 3:30 
p.m. Monday, Feb. 1 at the Mis-
sion Valley Library — with a full 
presentation. The public is invit-
ed to attend that meeting. 

The project is expected to be 
listed on the agenda as an action 
item for both DAB and the plan-
ning group, which next meets at 
noon Wednesday, Feb. 3. Since
the planning group could cast a 
vote, public comments will also 
be appropriate at that time.

The Legacy Center is being 
pitched to planners and the city 
as a project that will boost local 
tourism.

“We think people from all 
over the world will come to the 
Legacy Center and stay at near-
by hotels,” Hurrah told DAB 

members. “We think this will 
add to the economy of San Di-
ego,” adding that it would appeal 
to Christians. 

Penner said it was about the 
“history of the Judeo-Christian 
faith, a history of Christ on this 
Earth.” They touted Cerullo’s 
collection of ancient artifacts 
and the re-creation of biblical 
history, such as St. Paul’s pris-
on cell in Rome. They promised 
exhibitions of Torahs that date 
back 400 years and original 
Gutenberg Bibles. They mar-
veled about ongoing features, 
such as “Wings Over Israel,” 
“Journey Through the Bible” 
and “March of Prophecy.”

“Even if you were an atheist,” 
Hurrah said, “you would be im-
pressed.”

But on Cerullo’s website, the 
message is quite different.

“The mission of the Morris
Cerullo Legacy Center is to equip 
the Body of Christ to work the 
works of God until Jesus comes. 
Through God’s plan for evange-
lism, the Morris Cerullo Legacy 
Center will continue to train an 
army for God who will then be 
able to train others,” the website 
states.

At the planning group meet-
ing, John Horst, chair of the Mira 
Mesa planning group, questioned 
whether the Legacy Center’s 
mission was tourism or evange-
lism. Penner admitted that the 
Training Center would be used 
to teach foreigners how to pastor 
their flocks.   

The proposed Legacy Center 
would have eight buildings, in-
cluding:

l The Welcoming Center, a 
two-story, 17,000-square-foot 
structure. According to Cerullo’s 
website: “Through a stunning 
multi-media presentation, visi-
tors will witness the drama of 
God imparting into Morris Ce-
rullo’s spirit that His heartbeat 
is wrapped up in one word —
SOULS. The center of the Ro-
tunda will feature an immense, 
life-sized mural that will lead 
visitors through the amazing life 
and ministry of Morris Cerullo.”

l History Dome Theater and 
artifact museum, comprising 
30,000 square feet.

l The underground Cata-
combs, 6,000 square feet of retail 
space and a learning center.

l Training Center Pavilion, 

totaling 105,000 square feet and 
including a grand foyer, learning 
center, retail gift shop, restau-
rant, theater, TV studio and a 
wellness center.

l Legacy Village, 127 time-
share units in a five-story struc-
ture totaling 136,000 square feet 
that would be located on the far
southeast portion of the property.

l Executive offices, a three-
story building providing 23,000 
square feet of office space.

l A 300-seat amphitheater 
with a raised stage would be built 
between the main buildings and 
the timeshares.

l An underground parking 
structure with 314 stalls would 
take up 114,000 square feet and 
an above-ground parking struc-
ture with 280 stalls would be 
94,000 square feet.

A central plaza and an 
outdoor water feature is also 
planned, along with a large out-
door swimming lagoon. It is not 
known if California’s drought re-
strictions will impact the water 
feature, which project officials 
said was being considered as a 
way to mitigate noise from the 
nearby freeway.

According to the planning 
group, “The proposed mixed-use 
project requires a Process Five 
Community Plan Amendment, 
Atlas Specific Plan Amend-
ment, Rezone, Site Develop-
ment Permit, Planned Develop-
ment Permit, Conditional Use 
Permit and Vesting Tentative 
Map to construct a mixed-use 
development with religious, 
non-denominational, faith-
based entertainment Center, 
Museum, timeshare, adminis-
trative, recreational and com-
mercial uses.”

To learn more about the 
ministry, visit its website at bit.
ly/1XXcrI2.

To read more about Cerullo’s 
vision for the Legacy Center, 
which appears different from 
public documents submitted to 
the city, visit bit.ly/1R5W8tp and 
bit.ly/1IQu5Go.

—Ken Williams is editor of 
Mission Valley News and San 
Diego Uptown News and can be 
reached at ken@sdcnn.com or at 
619-961-1952. Follow him on 
Twitter at @KenSanDiego, Insta-
gram at @KenSD or Facebook at 
KenWilliamsSanDiego. ■
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Mission Valley’s New Secret for 
Sports, Beer and BBQ, 

Charlie’s located at the Iconic Town and Country Resort.  Watch your favorite team on 
10 HDTVs or on our 80” LED TV.  Chow down on some of Chef Paul McCabe’s 
house-smoked, dry-rubbed Texas BBQ.  Quench your thirst at our full bar with 10 taps 
of local craft beer.  For all your game day action, it’s Charlie’s at the Town and Country 
Resort.

First First Come, First Serve
Free Parking Validation   

500 HOTEL CIRCLE NORTH, SAN DIEGO 92108 | TOWNCOUNTRY.COM

Every other January marks 
an interesting time in the Capitol. 
As you might know, the state Leg-
islature works in two-year ses-
sions. The current session began 
last January and concludes on
Aug. 31, 2016. Since we’re right 
in the middle, it’s a good time to 
reflect on the first year’s work and 
look forward to the coming year.

I’m very proud of the things 
we achieved for the people of 
California in 2015. As the state 
budget continued to rebound 
from the Great Recession, we 
were able to beef up our rainy-
day reserves and pay down debt, 
and we pumped more money 
into public schools, higher edu-
cation, and childcare support.

We created a new system
for the regulation of medicinal 
marijuana, solving a problem 
that has dogged the state for 20 
years. We’ve made much prog-
ress in our efforts to conserve 
water amid a prolonged drought.

We passed a crucially impor-
tant climate-change law that 
pushes us more toward renew-
able energy and increases ener-
gy efficiency in our buildings. A 
few of my colleagues and I trav-
eled to Paris last month to dem-
onstrate to world leaders how 
California is leading the way in
the fight against climate change.

And we created California’s 
first state-level Earned Income 
Tax Credit (EITC) to supplement 
the federal EITC and put more 
money into the pockets of the 
workers who need it most, bene-
fitting roughly two million people.

Still, not all of the important
work was finished. Our system of 
highways, roads, and bridges is 
in serious decay and we haven’t 
settled how to pay for the needed 
repairs. Likewise, we must fill a bil-
lion-dollar shortfall in our Medi-Cal 
system, and more funding is need-
ed to provide services for residents 
with developmental disabilities.

Nor have we decided on a
permanent funding source for 
affordable housing. Housing af-
fordability is a growing crisis in 
California, one that’s threaten-
ing to further erode the middle 
class and make it difficult for 
many working-poor families to 

Notes from Toni
escape poverty.

The issues are complex and dif-
ficult, but we need to address them.

I’ll soon be assisting Assem-
bly Speaker-designee Anthony 
Rendon’s transition into the 
Speaker’s office. The Assembly 
Democratic Caucus selected Mr. 
Rendon as the next Speaker. 
He will be formally elected on 
Jan. 11 and officially sworn in 
on March 7, allowing for a two-
month transition period. After 
that, during what will be my 
final nine months in the Assem-
bly, I’ll continue advocating for 
veterans, homeless people, the
LGBT community, the work-
ing poor, and all San Diegans 
and Californians in my role as 
Speaker Emeritus.

Indeed, 2016 will be an inter-
esting transitional year for me, 
and I am looking forward to it. I 
have high hopes for what can be 
accomplished for San Diego and 
California. I wish you all a pro-
ductive and joyous year.

Around the district: You’ll 
soon be hearing more about the 
EITC, as we launch the effort lo-
cally to make sure San Diegans 
take advantage of this tax credit 
and the related federal tax credit. 
For more information, includ-
ing tools, calculators and charts, 
please see caleitc4me.org. You 
may also call 2-1-1 San Diego 
for appointments for Volunteer 
Income Tax Assistance (VITA) 
… Having an issue with a state 
agency can be challenging. If 
you find you need help getting 
answers, please call my local dis-
trict office at 619-645-3090. My 
staff would be happy to assist 
you … Many new laws took effect 
in California on Jan. 1, including 
AB 1116, which stops manufac-
turers of smart TVs from captur-
ing private conversations, and 
AB 774, which will allow craft 
beer tastings at farmers markets. 
For a more extensive list, please 
see my January e-newsletter at 
tinyurl.com/nq4pvxo.

—Toni G. Atkins is the Speak-
er of the California State Assem-
bly. For more information, please 
visit her website, asmdc.org/
speaker where you can sign up 
for her e-newsletter or get the lat-
est news on legislation and other 
activities. You also may follow
her on Twitter, @toniatkins. ■

challenge for the factory. They 
thought it was a normal dress 
and it wasn’t,” Caco said.

A male version, which will 
be launched around March, has 
two prototypes in the making. 
Zabelinsky said he would very 
much welcome the product: “Be-
ing a runner I have changed us-
ing whatever I could, including 
sitting in the car, but the ques-
tion is: How convenient is it? 
How fluid? How safe?”

Jimenez added that “there is 

Changing, from page 3 this stigma, ‘oh guys don’t need 
it,’ but I think there are guys 
who would very much like it. 
Not even want it but have the 
necessity of it.” 

“It’s our mission to empower 
women to do more what they 
love more conveniently and 
more often, and that goes with 
men too,” she said. 

Jimenez demonstrated how 
The Undress works for Mis-
sion Valley News. She changed 
from her outfit into her work-
out clothes in less than two 
minutes using The Undress 

at their headquarters in Mis-
sion Valley. She, like the tar-
get client, is an active woman. 
“That’s our initial target, but 
we have seen dancers, yogis, 
photographers and models, ac-
tors and people who perform in 
parks use it,” she said. 

The Undress 2 is available in
Kickstarter from $69. Check it 
out online at kck.st/1kG7HJK.

—María José Durán is a 
freelance writer from San Diego. 
She can be reached at emyein@
hotmail.com. ■

The creative team behind The Undress (Courtesy of The Undress)
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Renters insurance: worth every penny?
GUEST EDITORIAL

Alan Pentico

Renters insurance: worth every penny?
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Would you be able to replace all your belong-
ings if they were destroyed in an accident? Could 
you afford to stay in a hotel room for a week or 
two while you looked for a new place to live after 
a fire? If a judge found you responsible for an in-
jury that happened in your home, would you be 
able to pay the victim’s medical bills? 

If you’re a renter and you answer to any of 
those questions is “no,” you need renters insur-
ance.

Some landlords require tenants to show 
proof of renters insurance; others make it op-
tional. Either way, we always encourage rent-
ers to obtain their own insurance. The land-
lord’s insurance covers only the property and 
liability of the landlord, not of the tenants. 

Many renters have not fully considered 
what’s at stake. Let’s take a look at recent 
news coverage in San Diego. 

On Oct. 6, a cigarette ember ignited some 
rags in a car in Normal Heights, feeding 
flames that scorched a nearby apartment. On 
Oct. 13, a faulty air conditioning unit caught 
fire in the window of a La Mesa home. On Oct. 
19, food left unattended on a hot stove started 
a fire in a Point Loma house. 

In each of these cases, the damage to a 
renter’s clothing, furniture, electronics and 
other property would likely be covered by in-
surance, if you had it. 

Fire is not the only threat covered by rent-

ers insurance. Water damage that results from 
something sudden, such as a pipe bursting in 
the wall, would also be covered. And insurance 
doesn’t just cover the cost of replacing damaged 
property; it can also cover the cost of finding al-
ternative housing (like a hotel room) while your 
unit is repaired. 

Even if you take every precaution to prevent 
accidents in your own unit, you can’t control 
what your neighbors in a multi-unit building 
do. A neighbor’s negligence could start a fire or 
flood that spreads to your own home. That was 
the case on Oct. 21, for example, when a fire in a 
National City garage spread through a two-sto-
ry building, displacing approximately 20 people.

Renters also need to consider their liabil-
ity for injuries that happen in their home. For 
example, if a guest trips over an object in your 
living room and breaks his wrist, you could be 
held liable for any losses he incurs as a result 
of the injury. If you have pets, you could be 
liable for bites or other injuries they cause to 
guests or neighbors. 

Whether you live in a single-family home, 
a backyard studio, a condo or an apartment, 
renters insurance is valuable. It can also be sur-
prisingly affordable. Many renters can get an 
adequate policy for $15 to $30 per month, and 
further discounts may be available for bundling 
your renters insurance with car insurance. If 
you don’t yet have renters insurance, take five 
minutes to get a quote and find out more today. 

—Alan Pentico is the executive director of the 
San Diego County Apartment Association. ■

The flooded parking lot outside the Mission Valley News newsroom on Jan. 7. Camino de le Reina was closed at 
the state Route 163 bridge. (Photo by Ken Williams)

sdcnn.com
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I t seems all but certain that 
San Diego will have heavy El 

Niño rains this winter. Wheth-
er the extra precipitation is 
beneficial or harmful depends 
on actions you take in your 
garden, yard or outdoor space. 
Simple landscaping steps can 
be the difference between help-
ful rainfall and water damage.

Winter rains present a won-
derful opportunity to establish 
new plantings, especially water-
wise plants. These Mediterra-
nean-climate plants are naturally 
suited to wet winters followed by a 
long, hot and dry period. If planted 
now, they’ll establish strong root 
systems to sustain them from late 
spring through fall.

What you don’t want to do is 
extensive planting on hillsides. 
Disturbing the soil with a major 
planting project will create con-
ditions for serious erosion from 
heavy precipitation. Before El 
Niño hits, resist the tempta-
tion to remove plants, weeds or 
grasses. The roots that remain 
in the ground will hold the hill 
during heavy rains.

It’s OK to plant a few trees 
or shrubs on a hillside. Just 
disturb the soil as little as pos-
sible around the planting area. 
Create a “well” with extra soil 
to hold water at the base of 
the plant. Check it periodically 
during the winter as it may 
wash away.

As you consider what to 
plant, keep in mind that a mix-
ture of plants is the best choice 
for several reasons. Various 
types of root systems are better 
suited to hold hills and slopes. 
And a broad selection of plants 
will attract different types of 
beneficial insects and provide 
pollen and nectar for a number 
of birds, bees and butterflies.

If you have a newly-graded 
slope or one with little vegeta-
tion, consider planting it right 
away with several types of 
groundcovers from six-packs, 
grouped in drifts. Plants in 
packs have larger root systems 
and will establish much faster 
than plants from groundcover 
flats. You’ll also want to over-

El Niño: beneficial or harmful for gardeners

lay the entire hill or slope with 
jute netting to help hold the 
plants and soil in place.

For slight slopes, a 2-inch 
layer of gravel, mulch or rock 
can slow down the movement of 
water, encouraging it to soak in 
rather than run off. Don’t do this 
on steep slopes, though.

Scattering seeds of Califor-
nia wildflowers over open areas 
in yards and on slopes will help 
hold soil and will provide lots of 
spring and early summer color. 
Do this just before a rainstorm 
and gently rake the surface of 
the soil. California native plants 
are especially sought after by na-
tive bees and other pollinators.

In addition to planting the 
proper groundcover on slopes 
and hillsides, here is a summary 
of helpful tips to protect your 
property during El Niño storms:

Certain plants can help con-
trol or cause erosion – Plants 
that have fibrous roots, such as 
bearded irises, California wild 
lilac and manzanitas, are ideal 
to plant for erosion control. Use 
this season to sprinkle Cali-
fornia wildflower seeds or rye 
grass over slopes and hillsides, 
as they’ll quickly establish and 
can create root structures that 
aid in soil retention. Include a 
variety of plants, as their vari-
ous root systems work together 
to prevent hills from erosion. 
However, top-heavy varietals, 
such as ice plants, can become 
water-logged and uproot on hill-
sides during heavy rains, caus-
ing more damage and runoff. 

Save those plants for flat areas.
New landscaping may need 

additional care during storms – 
Avoid replanting entire hillsides 
or slopes during the rainy season. 
If you must, hemp nets can help 
keep seeds and new grasses in 
place on hillsides during heavy 
rain. They will naturally decom-
pose with time, leaving behind 
healthy, established vegetation. 
Newly created slopes have very 
unstable soil and will need to 
be covered with plastic from top 
to bottom to prevent rain from 
washing everything away. 

Pay attention to your larger 
trees – Heavy rains and winds can 
cause dead branches to fall and 
possibly cause damage to your 
property. Make sure trees around 
your house and other structures 
are pruned prior to storms.

Rocks can help prevent runoff 
– Decorative stones or rocks can 
help hold soil in place on slight 
hillsides and slopes by stopping 
swiftly running pathways of 
rainwater. However, rocks are 
not safe for steep hillsides. 

Have your rain barrels ready 
– With all the rain expected this 
year, make sure to capture it 
with rain barrels and utilize the 
water you collect.

—Gary Jones is Chief Horti-
culturist at Armstrong Garden 
Centers, which has locations 
on Friars Road and Morena 
Boulevard. Email your drought 
and gardening questions to 
growingdialogue@armstrong-
garden.com. ■

A rain barrel can be disguised as a planter, too. 

A rain barrel can capture water for future use in the garden. (Photos courtesy of Armstrong Garden Centers)



Reaching 
goals by 
reframing 
New Year’s 
resolutions 

Some cats are downright finicky, including this one that prefers to drink water out 
of a glass. (Courtesy of Sari Reis)

The Y has tips to help you keep your New Year’s resolutions to get in shape. 
(Courtesy of Erica Moe)

Erica Moe
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Sari
Reis
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Is your cat drinking 
enough water?

Most of us make a New Year’s 
resolution or two, and most 

of us lose momentum before much 
time has passed. A 2014 YMCA 
survey found that less than a quar-
ter of respondents kept their reso-
lutions throughout the year. Many 
tried (71 percent), but stated that 
they fell short of their goals. And 
40 percent confessed they gave up 
within the first few months, even 
weeks, of the new year.

This year, give your resolu-
tions a boost by creating smaller, 
more manageable goals that can 
lead to the success of a larger one. 
A goal like “losing weight,” can be 
too broad. Try to reframe the big 
resolution into something achiev-
able — maybe you resolve to in-
corporate fruits and vegetables 
into at least two meals a day.

Reframing your goals in a 
positive way can also help you 
stick to them. You may want to 
limit your screen time in 2016, 
but that can be more manage-
able if you replace the time 
with something positive like
volunteering or setting special 
time aside for family. If you 
can focus on what you’re gain-
ing rather than what you’re 
losing, a resolution can feel 
more positive and, therefore, 
more achievable.

Now, you may experience 
missteps throughout the day 
— or even the week. But that 
doesn’t mean you have to give up. 
Change is a process and bad days 
are part of that. Bad habits didn’t 
appear overnight, so changing 
them takes time and patience.

The Y has tips to help your 
2016 New Year’s resolutions 
stick. 

Start small. Break those big 
resolutions into small, achiev-
able goals. Instead of cutting 
chocolate out of your diet for
good, vow to only have it a few 
times a week. Or, trade your two 
sodas a day for one soda and a 
glass of water. 

Take it one step at a time. 
Trying to change too many hab-
its at once can easily lead to frus-
tration. Instead of a New Year’s 
resolution, make a new month’s
resolution. Focus on that one 
change for the month, and add 
another (small) change when 
the new month rolls around.  

Choose an organization that 
focuses on a holistic approach to 
health. When it comes to adding 
healthy behaviors, like increas-
ing physical activity, it’s impor-
tant to find a place that keeps 
you motivated. Before commit-

Water makes up 80 percent 
of your cat’s body and is 

the most important nutrient they 
need. Unfortunately, as descen-
dants from desert-living felines 
who got most of their water from 
their kills, drinking water from a 
bowl doesn’t come naturally for 
many of our domesticated cats. 

Although some cats have 
adapted fairly easily, other cats 
may exist in a constant state of 
mild dehydration. This ongo-
ing state can lead to serious re-
percussions including bladder 
stones, feline cystitis and other 
urinary tract infections. To pre-
vent these potentially dangerous 
conditions, it is vital to ensure 
your kitty is consuming a suffi-
cient amount of water to produce 
diluted urine.

One of the simplest ways to 
accomplish this is to switch your 
kitty from eating dry food to a 
quality canned food approved 
by the Association of American 
Feed Control Officials (AAFCO) 
that is substantially higher in 
moisture content. 

As cats can be finicky eat-
ers, this may take some time, 
patience and experimentation 
as you attempt to find a canned 
food your kitty will eat on a reg-
ular basis. You can initially try 
mixing the canned food in with 
the dry. If that fails and you 
have gone through a variety of 
foods, try adding water to his dry 
food. Human-grade tuna juice or 
unsalted chicken broth may also 
work when added to dry kibble. 
Patience and perseverance are 
important here.

Other methods for encour-
aging more water consumption 
include:

Make sure there is plenty of 
access to clean, fresh water at all 
times and in several locations.

Keep water bowls immacu-

lately clean.
Move water dishes away 

from food bowls as many cats do 
not like their water close to their 
food.

Try adding ice cubes to their 
water.

Since cats have a highly de-
veloped sense of smell, they may 
prefer bottled, filtered or dis-
tilled water over tap water

If your kitty likes to drink 
water from the kitchen or 
bathroom faucet, your cat may 
prefer a drinking fountain to 
a bowl. If you decide to go this 
route, remember not all auto-
matic drinking fountains are 
created equal. I suggest you go 
with a ceramic or stainless steel 
fountain. Avoid plastic as it can-
not be properly cleaned and can 
harbor a host of bacteria. That 
being said, it is essential to 
clean your cat’s water fountain 
regularly, at least once a week. 
Just refilling it when it gets low, 
will allow harmful bacteria to 
continue to grow.

These are just a few sug-
gestions that may work. I have 
seen kitties drink only from a 
highball glass filled to the brim 
and set in a certain spot and 
some that will drink only from a 
running faucet. With the water 
shortage in California, this is 
not optimal. Do not permit your 
cat to drink from the toilet no 
matter how clean you keep it. 
Many cleaning agents could be 
toxic, and it is still loaded with 
bacteria and other potentially 
harmful organisms.

Trial and error may be the 
key here but ensuring your furry 
feline is drinking sufficient wa-
ter will pay off dividends in his 
good health.

—Sari Reis is a Certified Hu-
mane Education Specialist and 
the owner of Mission Valley Pet 
Sitting Services. For more infor-
mation, you can contact her at 
760-644-0289 or missionvalley-
petsitting.com. ■

ting to a gym membership, take 
tours to find the best fit for you. 
Your facility should not be just 
a gym, but a community organi-
zation that offers more health, 
more hope and more opportunity. 

Talk it out. It’s easier to stick 
to your resolutions if you have 
a partner or friend working to-
ward similar goals. Team up 
with someone to set your 2016 
goals and help each other es-
tablish a game plan. Set specific 
check-ins to help each other out 
of slumps and to cheer each oth-
er during the high points. 

For additional tips or to learn 
how to get involved with the 
Mission Valley YMCA, call 619-
298-3576 or visit ymca.org/mis-
sionvalley.

—Erica Moe is an ACSM cer-
tified exercise physiologist who 
writes on behalf of the Mission 
Valley YMCA, where she is a fit-
ness director. ■



Chief Stephen MacKinnon cares for seven rescue dogs himself. (Courtesy of San 
Diego Humane Society)

Peters invited to White House to discuss gun measures
Andy Cohen
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Dog Chief, from page 1

On Dec. 2, 2015, terrorists 
opened fire at a holiday party 

at the San Bernardino Regional 
Center, killing 14 people and 
wounding 21 others. That same 
day, several other people were 
killed in gun attacks in Houston 
and Savannah, Ga. A week prior, 
a gunman killed three people, in-
cluding a police officer, in an attack 
at a Planned Parenthood clinic in 
Colorado Springs where the gun-
man held several people hostage 
during a six-hour standoff. On 
Dec. 3, U.S. Rep. Scott Peters took 
to the floor of Congress. 

“Thoughts and prayers are not 
enough.  Moments of silence are 
not enough,” Peters said in his 
floor speech. “Maybe, Mr. Speaker, 
instead of a moment of silence the 
American people can get a mo-
ment of action; a moment of action 
that might keep their community 
from being next. Expressions of 
sympathies and condolences are 
nice, but ultimately are empty.”

A week later, Peters again took 
to the floor, and over the course of 
four days read the names of the 
victims of mass shootings across 
the country since the Sandy Hook 
Elementary massacre in New-
town, Conn., that took the lives of 
20 elementary school children and 
six adults. Talk is cheap, and Con-
gress should act, he said.

“I wanted to remind people 
that we need to take action on 
this,” Peters said in an interview 
with San Diego Community News-
paper Network. “The President 
did everything he could to enforce 
existing laws, but it’s still going to 
leave a hole that Congress has to 
address.”  

On Tuesday, Jan. 5, President 
Obama introduced a series of ex-
ecutive actions that will expand 
background checks, close loopholes 
in the law that would now require 
sellers who conduct their business 
on the Internet and at gun shows 
to be licensed, and therefore re-
quire them to conduct background 
checks prior to selling a firearm, 
and to provide additional person-
nel to the FBI to be able to more 

quickly process those background 
checks. Obama’s actions will also 
provide additional funding for 
mental health care. 

Last week, Obama extended 
an invitation to 15 members of 
Congress, including Peters, to 
meet at the White House along 
with Attorney General Loretta 
Lynch to preview the executive ac-
tions. “We don’t want to give the 
impression that we’ve solved the 
problem,” Peters said, indicating 
that additional action by members 
of Congress is still necessary.  

“How do we keep this going? 
How can we improve the laws?”

In a preemptive criticism, 
House Speaker Paul Ryan re-
leased a statement excoriating 
Obama’s actions.  “This is a dan-
gerous level of executive overreach, 
and the country will not stand for 
it,” Ryan said. “The president is at 
minimum subverting the legisla-
tive branch, and potentially over-
turning its will.”

“It takes a lot of onions to criti-
cize the president for strengthen-
ing existing laws,” Peters said in 
response. Congressional Repub-

licans have insisted that enforce-
ment of the laws already on the 
books is all that’s needed, and that 
no other actions should be taken to 
curb gun violence.  

“Enforcement of existing laws 
is exactly what President Obama 
is trying to do. Ninety percent of 
Americans think expanding back-
ground checks is a reasonable 
thing to do,” Peters said.

Opponents of Obama’s mea-
sures have decried them as “illegal 
and unconstitutional.” Republican 
presidential candidate Marco Ru-
bio claimed: “The president has 
waged war on the Constitution.”

Asked if he believed Obama’s 
executive actions were within the 
purview of his authority, Peters, a 
lawyer himself, insisted they were. 
Attorney General Lynch was di-
rectly involved, he said, and the 
actions were issued to give direc-
tion to prosecutors in order to help 
them more effectively follow the 
law. “Nothing about this should be 
controversial,” Peters said.

On the mental-health provi-
sions, Peters noted that his Re-
publican colleagues have insisted 

that mental illness is the leading 
cause of gun violence, and he chal-
lenged them to put their money 
where their mouths are and fully 
back the initiative to de-stigmatize 
mental illness and bolster efforts 
to provide treatment. “Are Repub-
licans willing to back up their no-
tion that this is all about mental 
health? That gun violence is not 
separate from mental health?”

“This remains very important 
to people,” Peters said, acknowl-
edging that it’s highly unlikely 
that any gun safety measures will 
be taken up by this Congress.

—Andy Cohen is a local free-
lance writer. Reach him at ac76@
sbcglobal.net. ■

tation of anonymous tip lines, and 
increased awareness of animal 
crime rewards. 

“I’m honored to serve on the 
HSUS’ National Law Enforcement 
Council to enact animal protection 
laws,” Chief MacKinnon said. “We 
need to be the voice for these de-
fenseless animals.”

In turn, HSUS is glad to have 
Chief MacKinnon on board.

“We are honored to join forces 
with Chief MacKinnon to com-
bat animal cruelty, fighting and 
poaching through the National 
Law Enforcement Council,” said 
Ann Chynoweth, senior director 
of the animal cruelty and fighting 
campaign for HSUS. “By fostering 
relationships across local, state, 
and federal levels of law enforce-
ment and prosecution, we can 
make meaningful improvements 
to policies and actions that protect 
animals across the country.”

Dr. Gary Weitzman, president 
and CEO of the SDHS, applauds 
the mission of the national council.

“Animals need and deserve 
more laws that protect them, 
which will take collaboration 
from the best law enforcement 
professionals in the country,” 
Weitzman said. “We look for-
ward to the impact we’ll be able 
to make together.” 

As Chief for the past two years, 
MacKinnon oversees 20 Humane 
Society field officers who deal with 
abuse, neglect and animal-related 
crimes. Trained and certified as 
police officers, the field officers 
have responsibilities that cover 
the gamut — from an unleashed 
dog roaming a neighborhood, 
to bites, emergency calls about 
dogs kept inside hot cars with 
the windows rolled up, lost ani-
mals including wildlife, pet store 
inspections, poaching, hoarding, 
and rescues for animals suffering 
injury, neglect and abuse — in-
clusive of dogs, cats, rabbits, live-
stock and horses. 

MacKinnon credits his 34-year 

service as a law enforcement offi-
cer — and his love of animals — for 
his expertise in understanding this 
specialized niche of police work. 
Regardless of his former rank and 
job responsibility, the New Eng-
land native said he was always 
involved in all things involving 
animal control. 

“I’ve always had an interest, 
therefore I always got involved,” 
he said. “My police background 
equipped me with the tools neces-
sary to conduct effective investiga-
tions and proper documentation 
for court convictions.” 

Chief MacKinnon and his staff 
supervised about 2,000 serious 
abuse and neglect cases within 
San Diego County in 2015. In addi-
tion, the office responded to almost 
10,000 service calls contracted 
from areas outside of San Diego 
that lacked the ability to provide 
animal service expertise. Cases 
included illegal cockfighting in El 

Centro and Imperial County.
“San Diegans would be sur-

prised at the amount irresponsible 
pet owners within its community,” 
he said. “We educate more than we 
enforce. Owners can’t chain a dog 
to a backyard tree and say, ‘I have 
a pet.’ There are requirements — 
shade, water, shelter — at mini-
mum a trolley system to run if they 
can’t run free.” 

Twenty-five percent of San Di-
ego’s abuse and neglect cases in-
volve livestock and horses. MacK-
innon noted that San Diego houses 
more horses per capita than any-
where in the U.S. 

“Horses are neglected because 
they are expensive to maintain,” 
he said. “We see really skinny, 
skinny horses; so thin, we have 
to seize them. The SDHS pro-
vides veterinary care while we 
educate owners to become proper 
caretakers.”

Most field cases are reported 

by concerned citizens. MacKin-
non described a case of ailing 
burros called in by a worker 
manning a telephone line. The 
worker overlooked a field with 
the small donkeys limping in 
pain from hooves that were up 
to 12 inches overgrown. 

“Visitors, neighbors or people 
driving within a neighborhood will 
call — or apply online through the 
SDHS website anonymously — 
with their concerns,” MacKinnon 
said. “A dog may constantly cry 
and bark or there are hoarding or 
poor housing conditions that are 
obviously visible. Again, first and 
foremost, our officers work to edu-
cate rather than take law enforce-
ment action. We want animals to 
thrive in a happy environment.” 

MacKinnon spoke highly of 
SDHS’s special response team that 
partnered with the Humane Soci-
ety International to rescue 31 dogs 
destined for slaughter from South 
Korea’s meat trade. Although 
healthy and docile, the dogs had 
never stepped foot out of a cage. 
They never walked — let alone 
ran — on grass before. They never 
experienced the sun, sniffed a bush 
or interacted with other dogs. 

“These dogs were 130-pound 
full-grown puppies,” he said. 
“Scared, they didn’t understand 
human kindness. We supplied 
blankets, beds, toys, fresh water 
and affection for the first time. 
Although these stories break your 
heart, knowing the dogs will have 
great lives going forward makes 
the job worthwhile.” 

MacKinnon explained that cats 
are abused more than dogs, and 
blamed the majority of hoarding 
incidents on mental illness. Severe 
cases include housing up to 70 cats 
and 55 rabbits that forced the re-
moval of the animals and condem-
nation of the houses. 

“Hoarding situations are in-
credibly sad,” he said. “It’s hard to 
understand how any human or an-
imal can live with conditions that 
endanger both health and safety. 
We work with a hoarding coalition 

that includes mental health pro-
fessionals, medical staff and city 
services.”

MacKinnon said animal ne-
glect is often fueled by financial 
hardship. However, SDHS pro-
vides assistance through low-
cost spay and neutering services, 
vouchers for veterinary care, be-
havioral training, and extra food 
through its PAWS program. 

MacKinnon’s list of accomplish-
ments within the world of paws in-
cludes stints in Haiti where dogs 
are abused and beaten with rocks 
and war-ravaged Kosovo where 
domesticated dogs, abandoned by 
their fleeing owners, are hunted 
and killed for sport.  

“I’ve witnessed horrible animal 
cruelty that’s difficult to process,” 
MacKinnon said. “I’m always con-
cerned how my officers process 
compassion fatigue, a common 
occurrence among police officers, 
firefighters and our military. To 
constantly see terrible things 
hardens you. But we have lots of 
good stories that make it all worth-
while. Our officers are thrilled to 
know that a dog they rescued was 
adopted into a great home.”  

Compassion fatigue is de-
picted as a gradual lessening of 
compassion common among those 
who work directly with trauma 
victims such as first responders. 
Symptoms include stress, anxiety, 
sleeplessness or nightmares, and 
chronic negativity. Professional 
and personal detrimental effects 
include decreased productivity, an 
inability to focus, and the psycho-
logical effects of incompetency and 
self-doubt. 

Chief MacKinnon — who pro-
vides a loving home for seven res-
cue dogs himself — said he will 
continue to work with the HSUS 
in 2016 — one on one — to im-
prove the lives of animals. “The 
job’s a perfect fit,” he concluded. 
“It combines my passion for police 
work and my love for animals.”

—Contact Lucia Viti at lucia-
viti@roadrunner.com. ■



Kids at the theater - it’s not that scary
5 tips for a 
successful date 
with your little 
theatergoer

Scene from Junior Theatre’s “Alexander and the Terrible, Horrible, No Good, Very Bad Day” (Photos courtesy of Junior Theatre)

Scene from Junior Theatre’s “Ivy + Bean, the Musical” 

Lizbeth Persons Price
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—Compiled by Jen Van Tieghem. Bands, venues 
and music lovers: please send music calendar 
listings to jen@sdcnn.com. ■

JAZZ
Thursday and Fridays: Antonio Fe at the Cosmo in The 
Cosmopolitan Restaurant and Hotel. Free. 6 p.m. 2660 
Calhoun St., Old Town. OldTownCosmopolitan.com.

Fridays: Jazz Happy Hour at the Handlery Hotel’s 950 
Lounge. Free. 5 p.m. 950 Hotel Circle North, Mission 
Valley. SD.Handlery.com.

Saturdays: Douglas Kvandal with the LiveJazz! Quartet at 
the Amigo Spot at Kings Inn. Free. 7 p.m. 1333 Hotel Circle 
South, Mission Valley. KingsInnSanDiego.com.

CLASSICAL
Jan. 8 & 10: “All About the Piano: Rhapsody in Blue” at 
Copley Symphony Hall. $20+. 8 p.m. on Friday; 2 p.m. on 
Sunday. 750 B St., Downtown. Visit SanDiegoSymphony.org.

Jan. 16 – 17: Beethoven’s “Emperor Concerto” at Copley 
Symphony Hall. $20+. 8 p.m. on Saturday; 2 p.m. on Sunday. 
750 B St., Downtown. Visit SanDiegoSymphony.org.

Jan. 29 & 31: Brahms and Beethoven’s “Pastorale” at Copley 
Symphony Hall. $20+. 8 p.m. on Friday; 2 p.m. on Sunday. 
750 B St., Downtown. Visit SanDiegoSymphony.org.

ALTERNATIVE / ROCK
Jan. 15: Soft Lions, Mint Field and Gloomsday at Soda 
Bar. $6. 8:30 p.m. 3615 El Cajon Blvd., Normal Heights. 
SodaBarMusic.com.

Jan. 16: The Profit Heist at Tio Leo’s Lounge. Price TBD. 8 
p.m. 5302 Napa St., Linda Vista. TioLeos.com.

Jan. 30: The Silent Comedy, Creature and the Woods and 
Robert Jon and the Wreck at Casbah. $20. 9 p.m. 2501 Kettner 
Blvd., Little Italy/Middletown. CasbahMusic.com. 

POP
Tuesdays: Suzanne Shea and Bob Wade at Bistro Sixty. 
Free. 6:30 – 8:30 p.m.  5987 El Cajon Blvd., College 
Area. BistroSixtySD.com.

Fridays: Nathan Welden at Bistro Sixty. Free. 6:30 p.m. 5987 
El Cajon Blvd., College Area. BistroSixtySD.com.

OTHER 
Wednesdays: Blues Jam at Proud Mary’s Southern Bar and 
Grill in the Ramada Conference Center. Free. 6:30 p.m. 5550 
Kearny Mesa Road, Kearny Mesa.ProudMarysSD.com.

Sundays: Jazz 88.3 Blues Brunch at Proud Mary’s Southern 
Bar and Grill in the Ramada Conference Center. Free. 
11:30 a.m. – 3 p.m. 5550 Kearny Mesa Road, Kearny 
Mesa. ProudMarysSD.com.

Jan. 31: Gaichikukai Shakuhachi Trio (Japanese bamboo 
flute) at Serra Mesa-Kearny Mesa Public Library. 
Free. 1:30 – 2:30 p.m. 9005 Aero Drive, Serra Mesa.                       
Facebook.com/SerraMesaLibrary.

SUDOKU CROSSWORD

PUZZLE ANSWERS FROM PAGE 14

MUSIC / THEATER

My first play was “Winnie 
the Pooh,” presented in a 

tiny basement theater in Bank-
ers Hill. The way my mom tells 
it, the space smelled funny, the 
set was sparse, and we visited 
the bathroom three times, but 
the acting was good, and I was 
enthralled. At 4 years old, the 
line between reality and pretend 
was still delightfully blurred, 
and I dove into the story with my 
whole heart and mind.

Research and common sense 
agree that kids thrive with ex-
posure to the arts. But if the 
thought of taking your squirrely-
whirlys to live theater gives you 
the heebie-jeebies, check out our 
list of five ways to make your 
next theater outing with the 
kids, drama-free.

1. Choose the right theater. 
Unlike movies, live theater 
doesn’t have an official rating 
system. Many theaters gener-
ally don’t admit kids under the 
age of 5 unless the play is spe-
cifically for children or TYA 
(Theater for Young Audiences). 
Check websites carefully for any 
restrictions. If your child is over-
whelmed by noise and crowds, 
consider a smaller performance 
venue. If your budget is tight, 
consider one of San Diego’s great 
youth or university theaters.

2. Choose the right show. 
Keep it short to keep them want-

ing more. Generally, 30 minutes 
is a good length for toddlers, 60 
minutes for 4 to 5 year olds, and 
90 minutes for 6 to 7 year olds 
(longer, if the play includes music, 
physical comedy or audience par-
ticipation). Don’t discount a title 
just because you don’t recognize
it, and consider literature-based 
plays so you can read it or talk 
about the story ahead of time. If 
you’re in doubt, call the box office! 

3. Choose seats wisely. Plan 
ahead and purchase early. Some 
popular titles sell out fast (The 
SDSU production of “Into the 
Woods” sold out in just two 
weeks). For better viewing and 
fewer distractions, book closer to 
the stage, or in the front rows of 
the balcony or mezzanine. Small 
bladder? Aim for an aisle to 
make bathroom trips easier. 

4. Prepare. Talk with your lit-
tle theatergoer about what they 
will experience.  Assure them 
that the theater is a safe place 
where the actors and audience 
get to pretend together. Talk 
about the theater rules, then 
model them. Arrive early. Visit 

the bathroom before the show 
begins. Turn off your cell phone. 
Don’t text, or eat, or drink, or 
talk, or kick the seat in front of 
you. Do applaud, laugh, respond 
when appropriate, and enjoy!

5. Cut yourself some slack. 
Dressing up for the theater is 
fun, but save the starched col-
lars and itchy dress linings for 
a family wedding. If your little 
date falls asleep, let them nap. 
If they want to stand and they’re 
not in anyone’s way, let them! 
And if you find your child just 
isn’t ready for this experience, 
don’t make them sit through 
the whole play. Cut your losses 
and try again in a few months. A 
wonderful, new production will 
be waiting just for you.

—Lizbeth Persons Price is pub-
lic affairs specialist for the arts at 
San Diego State University. Write 
her at lprice@mail.sdsu.edu. ■

Make the theater a monthly 
family outing. Here are some 
options coming up:

Ivy + Bean, the Musical 
and Alexander and the 
Terrible, Horrible, No Good, 
Very Bad Day
San Diego Junior Theatre
Jan. 8 - 24, 2016
Casa del Prado, Balboa Park
juniortheatre.com
*All ages

The BFG (Big Friendly Giant)
SDSU School of Theatre, 
Television, and Film
April 22 - May 1, 2016
Don Powell Theatre
theatre.sdsu.edu
*All ages

MUSIC / THEATER



(l to r) Dylan and Kevin Redmond 
(Courtesy of Hawthorn Coffee)

Top of the Market revealed its first major facelift in the res-
taurant’s 26-year history upon reopening Dec. 17 after a fire in May 
closed it down. (The Fish Market downstairs had also shut down, 
but reopened in August.) The result was $2 million in damage re-
pairs, which included everything from new furniture and wall cover-
ings to fresh lighting and ceiling treatments. In addition, about 75 
percent of the menu has been revised with the assistance of new sous 
chef Stafford Mather, who previously worked in kitchens owned by 
restaurateur Brian Malarkey.

Through Jan. 17, the restaurant will donate a portion of its pro-
ceeds to the San Diego Fire Rescue Foundation, which augments 
city funds for equipment.

“Given what we experienced, we are excited to support a cause 
for our first responders,” said Jim Wendler, president of Fish Market 
Restaurants. 750 N. Harbor Drive, 619-232-8862. 

Downtown’s Top of the Market (foreground) has reopened. (Courtesy of Top of the Market)

Saturday-night “fiestas” are being held 
weekly from 9 p.m. to midnight at Puesto in 
The Headquarters at Seaport. The new, 
ongoing promotion provides guests with one 
free taco with the purchase of a “Puesto per-
fect margarita.” It’s an unlimited deal that 
includes such tacos as chicken al pastor, zuc-
chini and cactus, carnitas, and more. 789 W. 
Harbor Drive, 619-233-8880.

—Frank Sabatini Jr. can be reached at fsa-
batini@rr.san.com. ■

Through experimenting with 
fermentation, the new lead mix-
ologist at The Westgate Hotel, 
Irving Gonzalez, has added nov-
el twists to traditional Mexican 
drinks such as the tepache and 
pulque. Hailing from the avant-
garde Hacienda Guadalupe in 
Ensenada, Mexico, he brings to 
the bar some of his native sta-
ples: tamarind, horchata water, 
and agave. Or if you want to talk 
beer with Gonzalez, you’re in 
good hands because he’s also a 
homebrewer. 1055 Second Ave., 
619-238-1818.

The Westgate’s Irving Gonzales      
(Courtesy of Chemistry PR)

1919 sports bar (Courtesy of Treehouse 
Hospitality Group)
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Frank
Sabatini Jr.
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Get your “third-wave” coffee 
drink at the new Hawthorn 
Coffee, which debuted Dec. 20 
in North Park, operated by Kev-
in Redmond and son, Dylan. The 
aforementioned term translates 
to medium-roast coffees. “We’re 
lightening things up a bit and ex-
tracting as many flavors as pos-
sible,” Redmond said. “Some of 
the baristas we hired are famil-
iar with the concept.” The shop, 
which features communal seat-
ing, sources from Flying Goat 
Coffee in North California and 
Foxy Coffee Co. in San Diego. 
3019 Adams Ave. 619-501-4882.

Replacing Nicky Rotten’s
in the Gaslamp Quarter is 1919, 
which its promoters are touting 
as “a different kind of neighbor-
hood sports bar.” Due to open in 
February, it’s named after the
year of the infamous “Black Sox 
Scandal,” when eight Chicago 
White Sox players who were up 
against the Cincinnati Reds in 
the World Series were caught 
intentionally losing games in ex-
change for money from gamblers. 
The concept will encompass clas-
sic American comfort dishes, cre-
ative cocktails, nostalgic design 
elements, and 25 high-definition 
flat screens. 560 Fifth Ave.
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In the late 1980s, with my friends 
Jim and Kelly, we held regular 

“JFK lunches” at what was known 
back then as The Hungry Hunter. 
Working less than a mile away 
at the San Diego Tribune in Mis-
sion Valley, we coined the mid-
day outings on the first letters of 
our names after becoming instant 
fans of the salads made tableside, 
the bacon-loaded potato skins, and 
various sandwiches that I’d skip 
over in lieu of a charbroiled burger.

As young newsroom staffers on 
beginner’s pay, and when much 
of San Diego was gastronomically 
lifeless, we had found a fancy, do-
able alternative to the paper’s caf-
eteria food and the limited eateries 
at the nearby Fashion Valley mall.

Not until recently have I been 
back to discover the restaurant 
came under different ownership 
several years ago, and was re-
named Hunter Steakhouse. And 
though the frilly country-kitsch 
interior design has been replaced 
with a more streamlined look, I 
was delighted to find that a lot 
hadn’t changed.

The layout remains the same; 
there are two ground-level dining 
areas, a lodge-like third dining 
room upstairs, and a subterranean 
bar lounge.

Entrees still include a partial 

Just like old times 
loaf of dark bread served with 
honey butter, plus a salad con-
structed tableside by your server 
from a Lazy Susan filled with veg-
gies, beans and seeds. Potato skins 
still appear on the appetizer menu. 
And if you make it to dessert, 
choices such as turtle cake and 
New York cheesecake remain in 
the offing, allowing you to visually 
choose from a display tray. Now 
who does that anymore?

Hunter Steakhouse isn’t as 
quirky and iconic as its Hotel 
Circle predecessor, Albie’s Beef 
Inn, which recently closed after 
a 53-year run. But if you’re in 
the area craving prime rib, pork 
chops, lamb or baby back ribs, 
it’s the next best thing.

Returning for dinner instead 
of lunch, and with a companion 
who wasn’t part of my original 
squad, we began with crab-
stuffed mushrooms as well as 
hot and spicy shrimp. The latter 
was probably added to the menu 
in the last few years for keeping 
seasoned diners awake while 
Aunt Mildred revels in the plain 
ole shrimp cocktail. I suspect 
the chipotle mac n’cheese and 
seared ahi with wasabi cream 
sauce are newcomers as well. 

The mushrooms were your 
everyday button caps filled 
with crab that was overly cam-
ouflaged in breading. We didn’t 
mind, although I could have 
withstood with a thinner mantle 
of jack cheese on top of them.

The plump shrimp, however, 

maintained their oceanic sweet-
ness despite being plated in a 
zesty red sauce that could effec-
tively turn chicken wings into 
Buffalo-style. Even with Cajun 

spices added in, the similarity 
to wing sauce was unmistak-
able, although we mopped it up 
joyfully with the accompanying 
slices of garlic bread.

Our salads followed. I opted for 
a kitchen-made Caesar while my 
companion became dazzled by the 
tableside production, if only for 
the novelty of picking and choos-
ing his fixings from the wheel of 
options. His dressing of choice 
was chunky blue cheese, the kind 
you rarely find anymore at other 
restaurants — thick and not cut 
excessively by milk or mayo.

The main event ushered in a 
three-quarter pound slab of prime 
rib for him, and a 1-plus pound 
serving of Alaskan crab legs for me. 
I was in heaven; him not so much.

Ordered medium-rare, the 
beef wasn’t as butter-knife tender 
as expected. But the flavor was 
on point, especially when dipping 
pieces of the meat into the semi-
salty jus or the sinus-blasting 
creamed horseradish sauce. On 
the side, the au gratin potatoes he 
chose were good and goopy; con-
tributing to a rich meal that he 
claimed took the bagginess out of 
his shirt in the end.

My crab legs were perfectly 
steamed, and served with their 
shells conveniently split length-
wise, hence preventing the carnage 
I cause when they’re not. A rame-
kin of drawn butter was presented 
on a little pedestal with a tea candle 
underneath to keep it warm.

As for the loaded baked po-
tato and sautéed veggies sit-
ting alongside (mostly zucchini), 
I poked into them a couple of 
times unfazed, as I never pay 
attention to whatever else is on 
my plate when big, sweet crab 
legs are involved. These were as 
marvelous as any you’d find in a 
highfalutin seafood restaurant, 
and at $28 for a pound and a 
quarter, they’re slightly cheaper.

Hunter Steakhouse is like a 
solid friend who you can go years 
without seeing, and then pick up 
right where you left off as though 
you never lost contact. It will be 
especially familiar and reassur-
ing the next time around, when 
I reconnect to the place at lunch-
time for those skins and a burger.

—Frank Sabatini Jr. is the
author of “Secret San Diego” 
(ECW Press), and began his lo-
cal writing career more than two 
decades ago as a staffer for the 
former San Diego Tribune. You 
can reach him at fsabatini@san.
rr.com. ■

Hunter Steakhouse   
2445 Hotel Circle Place (Mission Valley)

619-291-8074
Dinner prices: appetizers, $7 to $13; 

entrees, $17 to $30
 (includes soup or salad, vegetables and choice of potato)

Frank
Sabatini Jr.

Just like old times 

(above) Prime rib with au gratin potatoes and veggies, (top right) Alaskan crab 
legs; (bottom right) salad wheel (Photos by Frank Sabatini Jr.)



Frank
Sabatini Jr.
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What they eat
Chefs, restaurateurs share their 

dining preferences

Forget the notion that chefs 
and restaurateurs who work 

60-plus hours a week never have 
time to indulge in San Diego’s 
teeming culinary scene. Though 
perhaps not as frequently as the 
people they feed, and rarely on 
weekend nights, it’s practically 
an industry requirement they 
break away for meals presented 
by their competitors and col-
leagues.

With their discerning pal-
ates always in high gear, we 
asked several movers and shak-
ers in the business what dish 
sent them over the moon in 
2015, and what restaurant they 
haven’t yet visited that sits at 
the top of their bucket list for 
the year ahead. They are listed 
alphabetically.

Molly Brooks-Thornton, 
general manager and sommelier 
at Bankers Hill Bar & Restaurant, 
2202 Fourth Ave., Bankers Hill,
619-231-0222

Favorite dish: “It was the 
Tiger Bomb brunch sandwich 
at Tiger! Tiger! It’s made with 
pork belly, arugula, Gruyere, 
a sunny-side egg and aioli — a 
great way to start the day, and it 
makes more sense to me than a 
pastry because it has all the ma-
jor food groups in it.”

Must try: “Since I’m becom-
ing more of a connoisseur of ra-
men, I plan on going to Izakaya 
Masa in Mission Hills. It’s the 
first thing out of people’s mouths 
when you ask them where the 
best place to go is for ramen and 
Japanese cuisine in general. 
They’re also open late, which is 
important when you work in the 
restaurant industry.”

Johan Engman, owner of Breakfast 
Republic, 2730 University Ave., North Park, 
619-642-0299. Owner of and Fig Tree Café, 
416 University Ave., Hillcrest, 
619-298-2010. Additional Fig Tree locations 
in Pacific Beach and Liberty Station

Favorite dish: “The brisket 
with the house sauce at Bra-
zen BBQ was the most amaz-

ing thing I had last year. I don’t 
know how exactly they make it 
taste so good, but I’ve been back 
a couple more times for it.”

Must try: “I’ve been hearing 
from industry people with very 
good palates about the Wine 
Vault & Bistro on India Street. 
It sounds like they always come 
up with new menus paired with 
wines, and I’m a big fan of that.”

Jean Francois Fays, executive pastry chef 
at Le Parfait Paris, 555 G St., 
Gaslamp Quarter, 619-245-4457

Favorite dish: “I loved the 
trout almondine at La Bonne 
Table in Hillcrest. It’s a simple 
dish but the technique of flour-
ing and seasoning the fish must 
be very subtle before cooking 
it in the pan with butter. Then 
you have to deglaze the pan with 
lemon juice. This place really 
has it down for making it right.”

Must try: “I’m anxious for 
Madison on Park to open soon 
in University Heights. We con-
sulted with them about their 
dessert menu and what we saw
on other parts of the menu is go-
ing to be top notch. There’s an 
awesome Italian fish dish on it, 
some good pasta dishes and ex-
cellent cocktails.”

Stephen Gage, executive chef at 
Underbelly II, 3000 Upas St., North Park, 
619-487-9909

Favorite dish: “For sure it 
was the clam chowder fries at 
Ironside Fish & Oyster. I call it 
‘the fat kid’s dream.’ It’s much 
like poutine, but with thick clam 
chowder poured over the fries 
— a straightforward appetizer 
that’s very satisfying and filling.”

Must try: “A good friend 
of mine, Davin Waite, will be 
opening a small noodle shop in 
Oceanside right next door to 
his other restaurant, Wrench 
and Rodent Seabasstropub. 
He’s very talented and always 
thinks outside the box so I’m 
super excited to try the food at 
his new place.”

Lety Gonzalez, head chef at Uptown 
Tavern, 1236 University Ave., Hillcrest, 
619-241-2710

Favorite dish: “I can’t stop 
thinking about the Scotch egg 
I had at Soda & Swine’s new-
est location in Liberty Station. 
It was perfectly soft boiled and 
wrapped in chorizo and panko 
crumbs. I’ve had Scotch eggs in 
other places, but this one melt-
ed in my mouth and I didn’t 
even need the aioli served on 
the side.”

Must try: “I’ve never had 
the opportunity yet to try Solare 
Ristorante in Liberty Station. 
They have an authentic Italian 
chef who I follow on Facebook 
and Instagram. He goes to all 
his purveyors every day for fresh 
ingredients.”

Christian Graves, executive chef at Jsix, 
616 J St., East Village, 619-531-8744

Favorite dish: “The cevi-
che at Nine-Ten in La Jolla 
was one of the most delicious 
things I had last year. Chef 
Jason Knibbs used chocolate 
clams, a variety from Mexico, 
in what was almost like a to-
mato base. It was ocean-water 
bright and with perfect acid-
ity.”

Must try: “I’m looking 
forward to trying Brian Ma-
larkey’s new restaurant (Sea 
Salt & The Herb Box) that he’s 
opening in Little Italy some-
time in 2016. I understand it’s 
going to be Southern Califor-
nia cuisine mixed with food 
retail products. And I haven’t 
tried the Crack Shack in Little 
Italy yet. Fried chicken is kind 
of my weakness.”

Sam Khorish, co-owner of Heat Bar & 
Kitchen, 3797 Park Blvd., Hillcrest/North 
Park border, 619-546-4328

Favorite dish: “After living 
here for 20 years I finally went 

See CHEFS page 14

(Bankers Hill Bar & Restaurant photo)

(Rob Forsythe photo)

(Alternative Strategies photo)

(Rise & Shine Restaurant Group photo)

(Heat Bar & Kitchen photo)

(Le Parfait Paris photo)

(Jsix photo)
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to Bronx Pizza for the first time, 
and the thin crust blew the socks 
off my feet. I got their white 
pizza with ricotta, basil and ol-
ive oil, and another one that I 
customized with tomato sauce, 
mozzarella, pepperoni and jala-
penos. That’s the one I still go 
back and get. It’s the best pie in 
town.”

Must try: “I’ve been dying to 
go to Chef Patrick Ponsaty’s res-
taurant in Escondido called Be-
lamy’s. He won the ‘Master Chef’ 
title in France last year, and I 
had his food at Lowe’s Corona-
do when he worked there, and 
loved it.”

Brad Kraten, executive chef at Saltbox, 
1047 Fifth Ave., Gaslamp Quarter, 
619-515-3003

Favorite dish: “The tonka-
su ramen at Ramen Yamadaya, 
which recently opened Down-
town on Broadway. It had a rich 
broth, thicker-than-usual pieces 
of pork belly, and the egg was
cooked just right with a little 
runniness in the center. I’ve 
been to other ramen houses in 
San Diego, but they just didn’t 
hit the mark like this place.”

Must try: “We had our annu-
al meeting last year at Juniper 
& Ivy, although I was too tired 

to go that night. It’s on my list 
because our chefs who attended 
the meeting have all been rec-
ommending it.”

Aldo Negrete, executive chef at Rare 
Form, 795 J St., East Village, 
619-255-6507

Favorite dish: “It’s not a 
fancy food, but it was the lobster 
roll from Ironside Fish & Oyster. 
The buttered brioche was fresh 
and crispy and the lobster was 
juicy and cooked perfectly. On 
top were some really nice crispy 
shallots.”

Must try: “I’ve been hearing 
amazing things about the cook-
ing techniques used at Catania 
in La Jolla. They’re supposedly 
doing whole roasted fish and 
making delicious pizzas — sim-
ple Italian food but done right.”

Russell Rummer, executive chef at 
Croce’s Park West, 2760 Fifth Ave., 
Bankers Hill, 619-233-4355

Favorite dish: “It was the 

char-grilled Akaushi ribeye at 
Island Prime, which was one of 
the best steaks I think I ever had 
in my life. It literally melted in 
your mouth.”

Must try: “What I am most 
excited to try is Richard Blais’ 
Crack Shack. I can’t wait to 
see the combination of his fine-
dining training in a fast, casual 
atmosphere. And I love chicken 
with eggs!”

Martin San Roman, executive chef 
at Dobson’s Bar & Restaurant, 
956 Broadway Circle, 619-231-6771

Favorite dish: “It was the 
lamb belly taco at Aqui es Texo-
co in Chula Vista. They cook the 
meat for 24 hours and add broth 
made from the juice of the lamb. 
They also put in fresh cilan-
tro and raw onions. I love their 
fresh green tomatillo salsa with 
the taco.”

Must try: “I’m hearing 
good things about the food 
and the beautiful view at 
Coasterra. They can seat up 
to 500 people and I want to 
go with a big group of family 
and friends to see how they do 
Mexican food.”

Chefs, from page 13

Randy Smerik, owner of Solare 
Ristorante, 2820 Roosevelt Road, 
Point Loma, 619-270-9670

Favorite dish: “The alba-
core two ways at Bracero in Lit-
tle Italy blew me away because 
of the incredible blend of fresh-
ness, flavors and textures that 
were magically put together. It 
had wonderful citrus from lime, 
crispy eggplant, and jalapeno 
ponzu for a final wrap up.”

Must try: “I’ve been want-
ing to try Sushi Tadokoro in Old 
Town because I heard their su-
shi chef is on fire and that he’ll 
make whatever you want. My 
son went there and sent me in-
credible photos of the food.”

Kevin Templeton, executive chef at 
Barleymash, 600 Fifth Ave., 
Gaslamp Quarter, 619-255-7373

Favorite dish: “It was at Car-
nitas Snack Shack. I went there 
for a band meeting and we ordered 
everything off the menu, and the 
meatloaf sandwich was my favor-
ite. It had bold flavors and came 

with a big slice of meatloaf on nice 
focaccia bread. My close second 
was their triple BLT.”

Must try: “I’ve heard nothing 
but great things about Kettner 
Exchange. I rarely get out to dine 
and when I do, it’s usually to 
hole-in-the-wall, no-name places. 
This is one of the higher end res-
taurants that I want to try.” 

Hanna Tesfamichael, chef-owner of 
Hanna’s Gourmet, 2864 Adams Ave., 
Normal Heights, 619-280-5600

Favorite dish: “A humble, 
but memorable meal I had last 
year was at Zimology 21 in the 
Gaslamp Quarter. Their chick-
en and waffle is to die for. The 
waffle was very light, and the 
chicken was moist inside with 
the perfect crunch outside.”

Must try: “The next restau-
rant on my list is Meze Down-
town. I’ve looked at their menu 
and see they put twists on tra-
ditional Greek food with untra-
ditional ingredients, which is my 
kind of thing.”

—Frank Sabatini Jr. is the 
author of “Secret San Diego” 
(ECW Press), and began his lo-
cal writing career more than two 
decades ago as a staffer for the 
former San Diego Tribune. You 
can reach him at fsabatini@san.
rr.com.■
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Linda Vista Planning Group 
general meeting 
Monday, Jan. 25, 5:30 p.m.
This is an open meeting of the 
Linda Vista Planning Group. 
The public is encouraged to 
attend. Visit lindavista.org/lvpg.
Crafts for kids  
Mondays, 4 – 5 p.m. [Note: 
No craft on Jan. 18]
Stretch your imagination and 
create fabulous crafts. The craft 
is different every week.
Do your homework 
at the library 
Mondays and Thursdays, 
3 – 6 p.m.; Tuesdays and 
Wednesdays 3 – 7 p.m. [Note: 
No session on Jan. 18]
You’ve got homework? Linda 
Vista Branch Library has help. 
Students in grades kindergarten 
through eighth grade can 
receive free personalized 
assistance.
Fight Club 
Wednesdays, 5 – 6 p.m.
Discussion of mixed martial 
arts; use of video and literature 
to enhance analysis. For teens 
and adults.
Hatha yoga for adults 
First Thursday of the month, 
11 a.m. – noon
Aryn Rannazzisi leads a gently 

paced class combining breath 
work and postures to promote 
strength, flexibility and balance. 
This all-levels class will include 
inversions, backbends and sun 
salutations. Please bring a mat or 
large towel and a hand towel or 
strap to class.
Hopscotch tiny tots 
Tuesdays, 5:30 – 6:30 p.m.
Join Miss Kim for a fantastically 
fun program containing crafts, 
music and stories for babies and 
toddlers. 
Lego Time 
Fridays, 4 – 5 p.m. 
Kids: build, build, build to your 
heart’s content! Skyscrapers, 
automobiles, airplanes, 
spaceships: create these and 
more! Learn basic building 
science while having loads of 
fun!
Morning storytime 
with Kathie 
Mondays, 10:30 – 11 a.m.
Children and their families are 
invited to join us for stories, 
rhymes and songs.
Story time with Ms. Andie  
Saturdays, 11 a.m. – noon 
Stretch your imagination and 
enjoy a story told energetically.
Story time with Mr. Luan 
Fridays, 10:30 – 11:10 a.m. 

Energetic story time that is fun, 
interactive and educational. The 
session will include singing and 
maybe a little dancing.
Note: The library will be closed 
on Jan. 18 for Martin Luther 
King Jr. Day 

Linda Vista Branch Library 
is located at 2160 Ulric St. 
The library is open Monday 
9:30 a.m. to 6 p.m.; Tuesday 
and Wednesday 11:30 a.m. to 
8 p.m.; Thursday and Friday 
9:30 a.m. to 6 p.m.; Saturday 
9:30 a.m. to 3 p.m.; closed 
Sunday. For more information, 
visit lindavistalibrary.
org or facebook.com/lvlibrary. ■

Community Calendar
ASD Mornings 
Sunday, Jan. 10

The second Sunday of every month 
the San Diego Natural History Museum (1788 
El Prado, Balboa Park) opens early for adults 
and children on the autism spectrum (ASD) and 
their families, friends and caregivers. The pro-
gram is designed to give members of the ASD 
community the chance to explore the museum 
in a quiet, less-crowded environment. “Ocean 
Oasis” will be shown in the theater at a lower 
volume and with higher light levels. There will 
also be a “quiet room” from 9 a.m. – noon if visi-
tors need a space to decompress or desensitize 
and attendees will receive a special gift from the 
museum. Visit bit.ly/1TjvYkQ for more infor-
mation, an online RSVP form and tickets.

CASA volunteer in-
formation sessions 
Tuesday, Jan. 12, 

Wednesday, Jan. 20 and Saturday, Jan. 23
These sessions provide information on 

becoming a volunteer Court Appointed Spe-
cial Advocate (CASA) for Voices for Children. 
CASAs advocate for a child’s best interests in 
court and in other aspects of their lives, such 
as education, health, and living arrangements. 
CASAs gather information from files and re-
ports and communicate with social workers, 
family members, school officials, and other 
professionals to identify and address a child’s 
needs. They also visit the child (or a set of sib-
lings) at least once a month to provide a reli-
able adult presence that is both supportive 
and consistent. Must be 21+. No experience is 
necessary. Training and support provided! To 
learn more or RSVP to an information session, 
call 858-598-2230, email volunteer@speakup-
now.org or visit speakupnow.org. The location 
of the sessions will be given upon registration. 
Volunteer opportunities are available through-
out the county.

‘Starting summer veggies 
from seed’ class
Saturday, Jan. 16

For this free gardening class, Armstrong 
Garden Centers will give tips for starting a 
summer veggie garden from seed. The Mis-
sion Valley/Grantville store is located at 10320 
Friars Road; there are several other San Diego 
Armstrong locations. This session starts at 9 
a.m. Visit ArmstrongGarden.com for more in-
formation.

Seventh annual 
‘Blessing of the Animals’
Sunday, Jan. 17

Old Town San Diego State Historic Park 
(4001 Wallace St., Old Town) will host this 
free event from 1 – 3 p.m. in the central pla-
za. There will various rescue groups on hand 
with animal adoption opportunities. There 
will also be information available on rescuing, 
rehabilitating and supporting local animals. 
Father Richard Perozich of the Immaculate 
Conception Church will lead a pet blessing 
between 1 – 1:30 p.m. A pet costume contest 
will be held at 2:30 p.m. with prizes in various 
categories including “best dressed” and “best 
pet-owner look-alike.” For more information, 
call 619-297-3100.

36th annual 
Dr. Martin Luther King Jr. parade
Sunday, Jan. 17

Floats, high school bands, drill teams 
and various organizations (colleges, frater-
nities, churches, youth groups) will all turn 
out for this large parade. The parade is coor-
dinated by the Zeta Sigma Lambda Chapter 
of Alpha Phi Alpha Fraternity Inc., the old-
est African American fraternity in America, 
founded in 1906 at Cornell University in 
Ithaca, New York. Dr. King was a member 
of Alpha Phi Alpha. The parade will be held 
from 2 – 5 p.m. along Harbor Drive near the 
Embarcadero. Visit alpha-zsl.org/mlkday-
parade.html for more information.■

LIBRARY EVENTS / CALENDAR

Assemblymember Weber’s mobile office 
Tuesday, Jan. 12, 6 – 8 p.m.
Connect with Assemblymember Shirley Weber’s staff in your community, 
get help with any problems you are having with public agencies, ask 
questions about legislation and learn about state and local services. Issues 
that staff can assist with include renters and homeowners assistance 
programs, property tax issues, consumer complaints, unemployment and 
disability insurance. No need to make an appointment; just stop in.
Baby signs storytime 
Second and fourth Mondays, 11:30 a.m. – 12:30 p.m.
Parents often wonder, “What is my baby thinking?” There is a way to find 
out: Teaching your baby some basic signs using American Sign Language 
will fill the gap. Communication is said to be the foundation of a solid
relationship; learning to sign with your baby will build that bond early and 
provide you a bridge from infancy to childhood.
Covered CA open enrollment assistance 
Saturdays Jan. 9 and 30, 11 a.m. – 1 p.m.
Assistance with signing up for subsidized health care coverage through 
Medi-Cal and Covered California. Open enrollment is now through Jan. 31.
Friends of the Library meeting 
Third Wednesday, 6 p.m.
Monthly meeting of the group. 
Knit-a-Bit and Crochet Circle 
Second and fourth Wednesdays, 12:30 – 2 p.m.
Bring your own knit or crochet project to work on while spending time 
with others who share your talent.
Library Book Club 
Third Tuesday of the month, 6:30 – 8 p.m.
Monthly meeting to discuss the latest book selection. January: “The Stone 
Diaries” by Carol Shields. February: “The Risk Pool” by Richard Russo.
Preschool story time and craft 
Thursdays, 10:30 – 11:30 a.m. 
Preschoolers are invited to a story time followed by a fun craft.
Toddler story time 
Fridays, 10:30 – 11:30 a.m. 
Storytime designed for toddlers featuring songs, rhymes, and finger plays.
Yoga for adults and teens 
Tuesdays, 6 – 7 p.m.
Are you looking for a workout program that’s easy to learn, requires 
little or no equipment and soothes your soul while toning your body? If 
strengthening your cardiovascular system, toning and stretching your 
muscles and improving your mental fitness are on your to-do list, then 
yoga is for you. 
Zumba Basic 
Mondays, 4 – 5 p.m. [Note: no class on Jan. 18]
Join the Zumba craze. Find out what makes this fun workout such a hit. A 
towel and bottled water are recommended for Zumba sessions. 
Zumba Gold 
Fridays, 1:30 – 2:30 p.m. 
Zumba Gold is a lower impact version of our Zumba Basic class on 
Mondays, but just as fun. The moves have been carefully designed to be 
easy to follow by participants of any size or age.

Note: The library will be closed on Jan. 18 for Martin Luther King Jr. Day. ■
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