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• Bankers Hill

Donald Trump may be in 
favor of building a massive wall 
between the U.S. and Mexico 
border, but CrossFit Hillcrest 
coach Crystal Cañez is focused on 
building bridges. 

During a recent trip to Baja Cali-
fornia, the Hillcrest resident was in-
troduced to Rosy Torres, president 
of the Rosarito Boys and Girls Club. 
Cañez immediately wanted to get 
involved with the club. 

“I asked her what I could do to 

help out,” Cañez said, noting her 
initial thoughts involved volunteer-
ing. “I have the time and I have the 
compassion, and all these things 
that I could bring, but as soon as I 
saw the facility I felt that volunteer-
ing wasn’t enough.”

They do great work but it’s a 
little run-down, she said, especially 
when you compare it to the ones 
that lie just north of the border.

“Here we don’t have to worry 
about things like being able to 

turn on the water to wash your 
hands, or maybe brush your teeth 
without getting some type of in-
fection from the water. I know it’s 
better than nothing, but I know 
we can make it better,” Cañez 
said. “If we have the luxury of 
having air conditioning, and new 
things, or just clean water and 
food to eat, these kids deserve the 
same regardless as to whether 

Hillcrest trainer creates fundraiser  
to help Rosarito Boys and Girls Club

Lifting up
kids in need

By Margie M. Palmer

CrossFit Hillcrest coach Crystal Cañez launches fundraiser for Rosarito Boys and Girls Club. (Photo by Israel Woolfolk Photography)

see Fundraiser, page 14 see NorthPark, page 16

Taste of North Park
Find out how this 

hip community rolls
Ken Williams | Editor

Taste of North Park keeps evolving 
each year and now includes not only 
restaurants and brew pubs, but also bou-
tiques and galleries. 

For sponsor North Park Main Street, 
this popular foodie event is part of the big-
ger picture of promoting North Park as one 
of San Diego’s destination communities.

“Taste of North Park showcases this 
area’s amazing restaurants, breweries, gal-
leries and shops,” said Angela Landsberg, 
executive director of North Park Main 
Street. “Each year this event brings people 
to North Park, and creates awareness 

Hammond’s Gourmet will offer ice cream samples 
at Taste of North Park (Courtesy of North Park Main Street)

Chow down at the
Taste of Mission Hills

Ken Williams | Editor

Twenty-five restaurants will be featured 
at the fourth annual Taste of Mission Hills 
on Tuesday, Oct. 13, from 5 to 9 p.m.  

The foodie event is sponsored by the 
Mission Hills Business Improvement 
District as an annual fundraiser.

Susan McNeil Schreyer, executive director 
of the nonprofit, said the fundraiser is “critical” 
toward raising monies for the annual budget.

“We are an itsy-bitsy nonprofit,” she 
said. “We don’t have street festivals that 
raise huge amounts of money like other 

Pulled pork sandwich  
(Courtesy of Harley Gray Kitchen & Bar)

(l to r) Target employees Elia Zamarripa, Jade Shipp, Garrett DeBry and Vanessa Puga are all smiles at the soft 
opening of the South Park store on Wednesday. (Photo by Ken Williams)

Ken Williams | Editor

Crowds of shoppers and curi-
ous neighbors descended upon 
a Target mini store that had its 
soft opening on Wednesday, Oct. 
7. Part of the parking lot was 
turned into a small carnival with 
games for children, free food 
and caricature drawings.

Inside the Target — located 
in a building constructed in a 
mid-century style of architecture 
by Safeway, which last housed 
Gala Foods — store manager 
Robert Farrington was getting a 
warm welcome from customers. 
One man told Farrington that he 
was happy to see Target in South 
Park and had refused to sign a 

petition that sought to ban “Cor-
porate America” from the hip 
neighborhood that’s filled with 
“mom and pop” shops, restau-
rants and craft beer pubs.

On this day, though, nary a 
protester was seen.

People waited patiently to 

Target opens mini store in South Park

see Target, page 3
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have their photographs taken with 
Target’s mascot dog, appropriately 
named Bullseye.

Although the store has been 
called TargetExpress, Farrington 
told San Diego Uptown News that 
it will now be called Target. The 
signage across the front windows 
still sports the retailer’s bulls-eye 
trademark sign, plus “Express,” 
but he said that signage will be 
removed eventually.

The 18,500-square-foot South 
Park store pales in size to the 
jumbo Target store in Mission 
Valley, which covers a whopping 
199,000 square feet.

Farrington — a native of La 
Mesa who attended Grossmont 
High School and UC San Diego — 
said the store’s concrete floors and 
exposed beams are original. The 
floors were re-polished, and the 
rafters re-sanded and stained. 

A giant mural on the back wall, 
newly painted, features humming-
birds and a painting of the original 
30th Street streetcar that once served 
South Park. Target has also opened a 

pharmacy at the rear of the store.
Farrington said the store fo-

cuses on convenience items, such 
as organic produce and prepared 
foods, local craft beer and Califor-
nia wines, personal electronics and 
cellphones, seasonal selections and 
stationery, beauty and grooming 
products.

—Ken Williams is editor of Up-
town News and Mission Valley News 
and can be reached at ken@sdcnn.
com or at 619-961-1952. Follow 
him on Twitter at @KenSanDiego, 
Instagram at @KenSD or Facebook 
at KenWilliamsSanDiego.u

FROM PAGE 1

TARGET

(top, l to r) The new Target in South Park will sell locally brewed craft beer and 
organic produce. (bottom, l to r) Store manager Robert Farrington stands in 
front of the mural showing the 30th Street streetcar, and guests take a photo 
with Bullseye, the Target mascot. (Photos by Ken Williams)
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619-448-5201
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hunter.house.gov

Rep. Darrell Issa, R-49
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issa.house.gov

Rep. Scott Peters, D-52
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Rep. Juan Vargas, D-51
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The federal government will 
not close for business this week, 
with Congress approving a bill on a 
largely party line vote of 277-151 — 
with 151 Republicans voting to shut 
the government down — to keep the 
lights on … for now.

The catch: We’ll be going 
through this whole debacle again in 
a couple of months, when the cur-
rent funding bill expires on Dec. 11.  

Every one of California’s Congres-
sional delegation from the Democrat-
ic side of the aisle — in fact, all Demo-
crats in Congress — voted in favor of 
keeping the government funded at 
current levels. While Congressional 
Republicans have waged a crusade 
to shut down the government unless 
funding for Planned Parenthood is 
dropped — the health care provider 
that caters to the poor, and yes, pro-
vides some abortion services (three 
percent of all services offered) — 
due to a series of heavily edited and 
deliberately misleading videos that 
purported to depict Planned Parent-
hood officials bartering for aborted 
fetal tissue, California’s Republican 
delegation displayed a degree of level 
headedness that has been sorely 
lacking from their colleagues; for the 
most part.

Twelve of California’s 14 Republi-
can representatives in Congress vot-
ed to keep the federal government 
running, including Bakersfield’s 
Kevin McCarthy, the frontrunner to 
replace the retiring John Boehner 
as Speaker of the House and third in 

line to the presidency.
The two California members who 

voted to shut the government down 
were Tom McClintock, and San 
Diego’s Duncan Hunter (R-50).  

Hunter tends to be an ideologue, 
but normally tends to reserve his ire 
for military related issues. Although 
he does tout himself as staunchly 
pro-life, believing that life begins at 
conception, he has stated that “the 
Supreme Court has determined that 
abortion is legal and only a Consti-
tutional amendment [which I would 
support] or new court ruling can 
change that, [but] we can still work 
to end the practice and to give moth-
ers faced with unwanted pregnancies 
choices other than abortion.”

This would seem like an odd 
time for Hunter to depart from 
his initial, more practical stance. It 
was a tactic that was doomed to fail 
from the start, just like the last time 
Republicans shut down the govern-
ment in 2013 over funding for the 
Affordable Care Act. That shutdown 
cost the U.S. economy $23 billion 
in economic output according to 
Moody’s, one of the nation’s leading 
credit rating and economic research 
agencies, and more than $2 billion in 
direct costs to taxpayers according 
to the Office of Management and 
Budget. The impending shutdown 
will likely cost Americans more this 
time around.

It’s going to be an interesting 
Christmas season.

Darrell Issa (R-49) continued his 
push for more government trans-
parency, particularly on spending 
issues.

“Imagine if all the spending in 
government to all the vendors was 
made open and available for non-clas-

sified work,” he said at a conference 
sponsored by the Data Transparency 
Coalition, and open data advocacy 
group. “Imagine how quickly we 
could find out that the government, 
through no fault of its own, paid 10 
different prices for the same product, 
and in fact, may buy once from the 
company who manufactures it, once 
from the distributor and several 
times from retailers, and not even 
be aware when they went out with 
contracts that they did that. Imagine 
how much savings we could have.”

Issa has been a leading voice in 
Congress on data transparency and 
has helped draft and introduce a 
number of bills requiring government 
agencies to make their spending data 
available on the Internet for all to see.

Susan Davis (D-53) joined in 
introducing legislation strengthening 
protections for workers looking to 
unionize or improve working condi-
tions and wages.

“The ability for workers to band 
together to support better working 
conditions, wages, and benefits is 
a bedrock for the strength and size 
of our middle class,” Davis said in a 
press release. “A strong middle class 
means a strong economy. Our focus 
should be on growing the middle 
class to grow our economy and 
strengthening the hand of workers in 
the workplace will help achieve this.”

Scott Peters (D-52) supported 
four bills in the final week of Septem-
ber that provide additional support 
for veterans benefits, including one 
bill that will bring $206 million to San 
Diego for the construction of a spinal 
cord injury research and treatment 
facility as a part of the Department of 
Veterans Affairs.

“Bringing $206 million to San 

Diego for spinal cord research will 
combine the ground-breaking, in-
novative work that is already being 
done in our region with the ongoing 
needs that our warfighters have 
after their service. This will help San 
Diego continue pairing our scientific 
research leadership with veterans 
and their families who are suffering 
from debilitating injuries,” Peters 
said in a press release. 

The other bills included support 
for homeless veterans, funding to 
expand benefits to fathers of perma-
nently disabled or deceased service 
members that were previously only 
available to mothers of service mem-
bers, and a bill to expedite the hiring 
of veterans into the U.S. Customs 
and Border Patrol agency.  

Juan Vargas (D-51) penned an 
op-ed in the Washington Examiner 
imploring the U.S. to do more to 
protect the rights of Christians in the 
Middle East, pointing to atrocities 
committed by Islamic State terrorists 
against religious minorities.

“Before the fall of Saddam Hus-
sein, the number of Christians in Iraq 
had been estimated to be between 
800,000 and 1.4 million,” he wrote. “In 
2013, the Christian population was 
estimated at 500,000, around half the 
size of the pre-2003 level. Today, with 
ongoing violence and forced displace-
ment, the Christian population contin-
ues to decline. Pope Francis recently 
declared that ‘in this third world war, 
waged piecemeal, which we are now 
experiencing, a form of genocide — 
and I stress the word genocide — is 
taking place and it must end.’”

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

Congress avoids another government shutdown … for now
Congressional
Watch
Andy Cohen
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By Toni G. Atkins

The state Legislature just 
wrapped up the 2015 legislative 
session. And working together, the 
Assembly, Senate and Gov. Brown 
have achieved some real successes 
for the people of California.

One of the highlights of the year 
was our balanced, on-time budget that 
invested heavily in public schools and 
higher education while also strength-
ening our rainy-day reserves and 
paying down debt.

But the achievement that fills me 
with the most pride is the establish-
ment of a new state-level Earned 
Income Tax Credit (EITC). 

The state EITC will provide 
desperately needed relief for roughly 
2 million workers. It will lift 50,000 
people out of poverty and another 
50,000 out of deep poverty. It could 
help as many as 150,000 San Diegans 
with very low incomes.

Before this year, there had been at 
least seven attempts to create a state 
EITC since 2002. In 2015, we finally 
did it, joining 25 other states (plus the 
District of Columbia) that supplement 
the federal EITC with an additional 
state-level benefit for low-income 
working families and individuals.

Families that earn incomes up to 
$13,870 will qualify for the tax credit. 
Depending on the level of income, 
families can qualify for credits worth 
up to $2,653. Workers with no de-
pendents who make up to $6,580 will 
qualify for credits worth up to $214.

A refundable credit — meaning 
it helps people who have an income 
from work but no tax liability — the 
EITC is money placed directly in the 

pockets of very low-income working 
people, and it will immediately be 
pumped back into the economy as 
recipients spend it on groceries and 
other essential goods and services. 

Statewide, the EITC gives 
individuals and families an extra $380 
million. Economists tell us that when 
we give low-income workers an addi-
tional credit of $1, the multiplier effect 
is worth $1.50 to $2. That means our 
new EITC will benefit local econo-
mies to the tune of $570 million to 
$760 million.

We must always remember that 
whenever we talk about widespread 
poverty, we’re talking about kids — 
nearly half of all children in Califor-
nia live below or near the poverty 
line. Poverty severely reduces our 
children’s chances for success later in 
life. Anything we can do to help their 
parents make ends meet is an invest-
ment in their — and, collectively, our 
— future. 

The Earned Income Tax Credit 
is a proven way to fight poverty, 
give children a fighting chance and 
encourage employment. But it doesn’t 
work unless those who are qualified 
claim it when they file their tax re-
turns. That’s why it’s important to get 
the word out and make sure that all 
workers in California who are eligible 
for this new credit claim it next year 
when they do their taxes. 

As we educate Californians about 
the new state EITC, it also gives us an 
opportunity to remind workers about 
the federal EITC. The federal EITC is 
available to even more Californians — 
families earning nearly $50,000 a year 
can qualify for the benefit.

In 2013, the average federal credit 

was $2,373 in California. But partici-
pation rates are too low, ranging in 
recent years from 71 – 78.6 percent, 
depriving Californians — and our 
economy — of more than $1 billion 
per year in federal credits.

I’ll be working with community 
organizations and helping them dis-
seminate the information so that we 
reach as many people as possible, and 
I’m encouraging other public officials 
to do the same.

The more people who claim the 
EITC, the better it is for us all.

—Assembly Speaker Toni G. 
Atkins (D-San Diego) represents the 
78th District.u

Notes from Toni

As I embarked on this year’s 
legislative session, one of my 
primary motivators was a 2014 
Public Policy Institute of Califor-
nia (PPIC) report showing half of 
California’s children live in poverty 
or near poverty. This spurred my 
colleagues and I to work harder to 
seek solutions for Californians who 
are facing economic hardship.

The result was the $380 mil-
lion that the Assembly pushed to 
include in this year’s budget for 
California’s first-ever state Earned 
Income Tax Credit (EITC).

Thankfully, Gov. Jerry Brown 
agreed that it was the right thing 
to do. Our EITC will help 2 million 
hard-working, low-income Califor-
nians. It will inject money into local 
economies up and down the state, 
lift 50,000 working people out of pov-
erty, lift another 50,000 people out of 
deep poverty and help 150,000 strug-
gling San Diego County residents.

Another step we took was to 
provide $263 million for a com-
prehensive package of child-care 
services that will make it easier for 
struggling Californians to look for 
work or keep their jobs while tak-
ing care of their families’ needs.

Obviously, California’s high 
cost of living is a huge barrier to 
escaping poverty. Hard-working 
Californians are finding it more 
and more difficult to afford hous-
ing, and family budgets are increas-
ingly burdened by high housing 

costs and that’s why the Assembly 
Democrats passed legislation to 
ease the state’s housing crisis.

Affordable housing has always 
been an issue close to me, because 
I remember what it was like to 
grow up in sub-standard housing.

To create more affordable hous-
ing for low-income residents, the 
Legislature passed AB 35, which 
expands the Low Income Hous-
ing Tax Credit by $100 million, a 
fiscally responsible increase that 
would build on a proven program 
and generate badly needed invest-
ment in affordable housing. This 
tax credit is one of the best tools 
we’ve had to help with this crisis, 
as it is an effective method to spur 
public-private partnerships that 
lead to construction of affordable 
new rental housing. We await the 
Governor’s decision on this critical 
piece of legislation.

The Legislature and the gover-
nor also increased funding to the 
CalWORKS Housing Support Pro-
gram to $35 million, a bump from 
last year’s initial $20 million. The 
program was in high demand from 
counties statewide when it began 
in 2014. The enhanced funding will 
help us rescue even more families 
from homelessness.

I also want to acknowledge 
the $1.1 billion in drought relief 
we provided this session. It helps 
secure our future water supply and 
supports a number of communities 
that right now need a potable water 
supply, while keeping a promise we 
made to voters last year with the 
water bond.

I particularly want to thank all 
my colleagues in the Assembly and 
the Senate, as well as Gov. Brown 
and Senate President Pro Tem 
Kevin De León for their partner-
ship in helping Californians who 

are hardest hit by poverty.
While we’ve done a lot this year 

to fight poverty in California, there 
is still more work to do and I look 
forward to a productive session 
next year.

Around the District: Pleased 
to spend time last month with 
our “Navy Mayor,” Rear Admiral 
Markham Rich and to hear from 
the San Diego Military Advisory 
Council. The council, in a new 
study, documented the military’s 
remarkable impact on San Diego 
— it pumps almost $25 billion into 
our regional economy, leading to 
328,000 jobs. Another interesting 
fact: The number of Navy ships 
here is set to jump 63 percent in 
the next eight years, from 49 to 80 
… Hope you can drop by for our 
regional Small Business Resources 
Fair and Information Forum at 
10:30 a.m. Oct. 15 at Qualcomm 
Hall, 5775 Morehouse Drive. 
I’ll join Assemblymember Brian 
Maienschein in welcoming experts 
to give you advice on tapping 
into state programs to boost your 
business, including the Governor’s 
Office of Business and Economic 
Development ... I was happy to 
return home after the Legislature’s 
session ended Sept. 11. It’s been 
great to take part in events like 
AIDS Walk San Diego and the 
Adams Avenue Street Fair and to 
be able to spend more time with 
my constituents in their communi-
ties again!

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

Toni G. Atkins
Speaker of the 
Assembly

Toni G. Atkins

Help is on the way for low-income workers
Editorial
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Editorial Poll

Readers 

Do you think 
the coming 

El Niño will produce: 

New Poll:

To cast your vote, visit 
sduptownnews.com.

Poll
Poll Results

Biblical floods

A pleasant rain 
and snow season

 Barely a drizzle

Will you patronize
Target in South Park?

76% Most likely
15% Not likely
9% Undecided

By Jack Dale and Ron Roberts

We all want to keep this 
region a wonderful place to 
live. We want to protect our 
environment. We want our 
local economy to thrive. We 
want everyone to have the 
chance to live in healthy, 
vibrant communities.

How do we achieve 
these goals for the future 
in the face of inevitable 
change? Because big 
change is coming. There 
are 3.2 million people 
in the region now – we 
expect another million in 
the next 35 years, mostly 
from the children of 
people who already live 
here now. With those new 
people will come another 
half a million jobs and 
300,000 homes. 

Accommodating that 
growth while still maintain-
ing our quality of life is go-
ing to take careful planning. 
That is what the San Diego 
Association of Governments 
has been doing over the 
last three years. The result 
is San Diego Forward: The 
Regional Plan.

San Diego Forward – a 
vision created with the help 
of more than two years 
of public and stakeholder 
input – envisions a future 
where we will accommo-
date growth in our existing 
communities, preserve 
our open space, and create 
active, vibrant communi-
ties connected by a variety 
of transportation choices. 
More public transit, more 
Managed Lanes to create 
free flow for transit and 
carpools, and a regionwide 
network of biking and walk-
ing facilities. All told, San 
Diego Forward calls for a 
$204 billion investment in 
our transportation system 
between now and 2050.

In the Uptown area, that 

means new Rapid services 
crisscrossing the commu-
nities, the upgrade of the 
Mid-City Rapid project 
to a Trolley line, active 
transportation improve-
ments, a streetcar service 
connecting Balboa Park 
and Downtown San Diego 
and another on 30th Street 
connecting North Park with 
Golden Hill and Down-
town, as well as the Center 
Line transit only lanes and 
stations on State Route 15 
(which are under construc-
tion now).

In the larger area of 
central San Diego, the Plan 
will mean a multitude of new 
transit routes and active 
transportation improve-
ments, as well as additional 
roadway infrastructure to 
ensure faster and more con-
venient trips via transit, bike, 
carpool and auto. Fourteen 
Rapid services are planned 
to serve the central region, 
and streetcars are planned 
in the urban core near 
Downtown and in the beach 
communities. 

Additionally, local bus 
and Trolley frequencies 
will be improved to provide 
better service that is well 
connected to regional tran-
sit. Just around the corner 
is the Mid-Coast Trolley 
project that will extend 
the Blue Line Trolley from 
Downtown San Diego 
to UCSD and University 
City. Other future Trolley 
services include the Pacific 
Beach Line, an extension of 
the Mid-Coast line to Sor-
rento Mesa to connect with 
the COASTER, and Trolley 
service from University City 
and Kearny Mesa to San 
Ysidro. An intermodal tran-
sit center also is planned 
to provide seamless transit 
access to the airport.

Highway improvements 
in the central core include 

operational improvements 
on I-5 and I-8, as well as 
Managed Lanes on I-805 
from State Route 54 to 
its connection with I-5 in 
Sorrento Mesa. Managed 
Lanes projects are also 
planned on I-5 between 
I-8 and Sorrento Mesa, as 
well as on State Route 94 
between I-5 and SR 125, 
and on I-15 to connect SR 
94 to the existing Managed 
Lanes north of SR 52.

Adding transportation 
choice has its benefits. Eco-
nomic analysis of San Diego 
Forward shows that for 
every dollar invested in the 
Plan, we will realize almost 
$2 in economic benefit. An 
efficient system will sup-
port an average of 53,000 
more jobs a year, and it will 
result in an average annual 
increase of $13.4 in gross 
regional product.

Creating choice also al-
lows for more trips to occur 
outside of a solo vehicle, 
benefiting the environ-
ment. The transportation 
network in the Regional 
Plan will cut greenhouse 
gas emission even farther 
than targets set for our 
region by the California Air 
Resources Board – reduc-
ing per capita greenhouse 
gas emissions by 15 
percent by 2020 and 21 
percent by 2035.

In the end, we all have 
the same goals for the 
region’s future – a strong 
economy, healthy commu-
nities, and environmental 
protection. And we all have 
a role to play in getting us 
there, including finding 
ways to reduce driving, 
embracing more efficient 
technology, and just living a 
healthy lifestyle. Let’s work 
together to keep San Diego 
moving forward.

—Jack Dale is SANDAG 
chair and Santee council-
member and Ron Roberts 
is SANDAG vice chair and 
county supervisor.u

A future for all of us
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Hillcrest
Newsstand

Featuring San Diego’s best collection of 
hard to find international magazines!
We also carry all your favorite local & 

national publications, as well as souvenirs, 
snacks and lotto tickets!

529 University Ave.- Hillcrest
(619) 260-0492

Responding to columnist
Eric Domeier

Re: The Craftsman awaits his 
wake [Volume 7, Issue 20 or bit.
ly/1KOwFxh]

Let’s hear it for Eric Domeier 
and his article “The Craftsman 
awaits his wake.” I live in a Crafts-
man house that was mentioned in 
Don Covington’s book as being 
built 100 years ago this year. After 
living here for 18 years and raising 
two daughters, I can agree that a 
100-year-old Craftsman is not the 
best place to do so.  

—John Molin of North Park, via 
email

It’s difficult to get through 
Eric Domeier’s rant regarding 
Craftman-style architecture and 
the implications of the neighbor-
hoods that embrace them. He 
makes the most ridiculous state-
ments, such as “the city makes 
even the smallest modification 
… Craftsman home exceed-
ingly painful.”  Not so — not 
even close.  And “The dogmatic 
preservation of our historical 
buildings is contrary to common 
sense.” This truly is nonsensical.  

Every town has its roots, its his-
tory and the architecture to go with 
it. Apparently he’d like San Diego 
to look like Tomorrowland, and 
he’d raze Gaslamp. I would bet that 
Domeier is a millennial hipster, 
with no children, a cat, lives with 
Ikea furniture and likes ultra sleek 
furnishings — no garden, no ga-
rage, no shade trees, not a sports 
fan, and lives for the brew fest in 
his neighborhood, where he wants 
to hang out on the sidewalk to be 
seen and get out of his sustainable, 
emotional refuge.  

He can’t imagine that families 
want to live in homes with back-
yards and maybe a swimming 
pool? His last paragraph seems to 
plea for what he thinks is non-
existent in San Diego, when, in 
fact, the “homes and communities 
that are in our image of the here 
and now” go up by the hundreds 
— have been for the last decade — 
can’t stop ‘em. Maybe he can’t see 
the forest for the high-rise there 
in North Park.  As to “restor[ing] 
the culture of urban design” — 
what does that even mean? I think 
he should go back to wherever 
he came from and try his shtick 
there. And he wants these larger 
structures to be on small lots to be 
“affordable” — in San Diego. He 
whines: “We must regain our 
membership status in our own 
culture.” Again — going up by the 
HUNDREDS. 

 
—Cindi L. of South Park, via 

email

Eric sounds like a very short-
sighted individual, even philistine 
in his attitudes. I’m glad he isn’t in 
charge of creating the vision for 
community development. Perhaps 
he should practice his business in 
locations where there is no cultural 
heritage to speak of. There’s plenty 
of raw real estate to go around, I’m 
sure. Just not in my neighborhood.

—Russ Hamm, via Facebook

Oh great. Here we go again. An-
other self-serving “architect” who 
thinks he knows better than the 
community. Mr. Domeier wants to 
tear down your house and build his 
vision of what people want. And he 
doesn’t want any historic concerns 
to get in his way. As a landlord in 
Hillcrest and North Park, I see it 

over and over, the kids from the 
suburbs streaming into the older 
more genteel neighborhoods. 
These are the people the author 
wants to save from themselves. 
Because obviously, they don’t know 
what they want.

Perhaps the author should 
think about tearing down Santee 
or RB since those are the neigh-
borhoods being rejected by the 
young. Of course, I suspect the 
residents of those communities 
wouldn’t care for the author’s 
outrageous notions either.

—Bob Martynec, via Facebook

Has this person ever been 
inside a Craftsman house? Mine 
has an open living room, kitchen 
and dining room. The floors are 
beautiful hardwood and the kitchen 
is modernized with stainless ap-
pliances and granite countertops. 
The bedrooms are large, separated 
from the rest of the house, and 
have glass doors that open out to 
the pool area. My heating and a/c 
bills are minimal. It’s already been 
built, so you can’t get more sustain-
able than that. What else would 
anybody want from a house?

—Tim Gahaga,n via Facebook

I, too, was surprised by this 
article. While the conclusions 
seem to serve an evolved sense of 
entitlement and ego, the evidence 
presented to support them do not 
meet the “reality test.”

At their best, Craftsman design 
homes provide a synthesis of back-
ward and forward vision. Gustav 
Stickley, “the Craftsman,” explicitly 
acknowledged this as his goal.

Dr. Robert Winter (“Bungalow 
Bob”), one of the premier au-
thorities of our time on the topic, 
suggests that these homes were 
the first time in history when “Ar-
chitecture,” with a capital “A,” was 
available to anyone other than the 
privileged classes.

And they certainly do celebrate 
a sheltering domesticity, which 
seems a virtue appropriate to our 
homes.

Mr. Domeier states “the first 
room one walks into off of the 
street is usually one of the most pri-
vate rooms of the house, creating 
an alienating juxtaposition …”

In fact, the “first room” is an 
outdoor room, a porch designed for 
living, and a transition between the 
public and private spheres, and a 
link to neighborhood and com-
munity.

Next, open the welcoming 
front door, and step into the “living 
room,” where guests are hosted; 
hardly “the most private room of 
the house.”

These designs actively engage 
the community, while providing an 
ordered, rational and zoned transi-
tion from public to private spaces.

I have never seen bungalow 
front doors opening into bathrooms 
or bed chambers, which would get 
my vote for “most private” spaces, 
and wonder how the author judges 
issues of intimacy, or engagement 
with community.

The domestic design paradigm 
of our recent past is to front the 
home with a garage, the sleeping 
room for the most important mem-
ber of our family, the automobile, 
and to place the “living room(s)” 
back away from the street, insu-
lated from any interaction with 
community.

While many planners and de-
signers do view this as a problem, 
the solution is one that remains 
often elusive.

The Craftsman homes, nestled 
in their streetcar suburbs, provide 
a middle path, providing moder-
ate density, near the urban core, 
served by transit (now too often 
dismantled), and set in walkable 
engaging communities.

I vote we “redevelop” Eastlake 
before we attack South Park, 
Sherman Heights, Golden Hill, 
North Park, Mission Hills, Logan 
Heights and our other vintage liv-
able neighborhoods.

—David Swarens, via Facebook

If you want modern living buy a 
f***ing condo.

—Gregory May, via Facebook

I couldn’t disagree with the au-
thor of this article more. Interesting 
is it not that he lives on “Grim Ave.”?

—Luke Terpstra of Hillcrest, via 
Facebook

The author of this article has 
a huge misunderstanding of the 
origins of Craftsman style.

—David Gleason, via Facebook

This article is seriously flawed. 
Please learn the differences be-
tween an old house, a historically 
designated house, and a house 
which is qualified to receive a prop-
erty tax reduction under the Mills 
Act. I do not expect an exception-
ally nuanced grasp of San Diego 
history and culture from a paper 
which calls itself Uptown News and 
yet tries to include the entirety of 
greater San Diego in its realm, but 
this was really just embarrassing.

—Justine, via Facebook

[Editor’s note: San Diego Uptown 
News covers the Old Town, Mis-
sion Hills, Bankers Hill, Hillcrest, 
University Heights, Normal Heights, 
North Park, South Park, Golden Hill, 
Kensington and Talmadge neigh-
borhoods. The newspaper does not 
“include the entirety of greater San 
Diego in its realm,” as the writer 
claims. Please understand that Eric 
Domeier’s column series states his 
opinion, and this newspaper is open 
to hearing all sorts of different voices 
in our communities. We regularly 
feature columns devoted to our 
historical homes and neighborhoods, 
such as House Calls, which can be 
found on Page 20 in this issue. And 
just for the record, your editor lives in 
a house in North Park that was built 
in 1932 and he would describe it as 
an “old house” with lots of character.]

About that #ExploreNorth-
Park article

Re: Explore North Park cam-
paign targets tourists [Volume 7, 
Issue 20 or read at bit.ly/1jqQJPD]

Great way to show off all the 
great things that North Park has 
become!

—Benny Cartwright, via Facebook

Having just read your article, I 
feel compelled to respond thereto.

First of all, I take umbrage at 
your unfounded statement that “(a)

s long as a decade ago, a running 
joke was that you might get ‘caught 
dead’ in North Park” because this 
neighborhood was allegedly “so 
run-down and crime-ridden that 
businesses and people were mov-
ing out in droves.”

Just what proof do you have to 
substantiate that statement? If you 
were looking at so-called crime 
statistics, your inquiry should have 
delved a little deeper — those 
areas that may have seen an uptick 
in crime were probably those in 
which single-family residences 
had been replaced with apartment 
and condo complexes, attracting 
a transient population, as well as 
unregulated and unpatrolled park 
areas which became hangouts for 
unsavory characters. And, who is 
to blame for getting rid of single-
family residences? — developers 

and City Council members who 
care little about preserving the 
ambience of a neighborhood.

Secondly, I sincerely doubt that 
you are old enough to know what 
North Park was like decades ago, 
when it was comprised mainly of 
single-family homes and small busi-
nesses. I am 81 years of age and 
have lived in North Park for more 
than seven decades. I grant you 
that every neighborhood has its 
great areas and not-so-great areas, 
but it is simplistic and erroneous to 
lump everything into one descrip-
tion or definition. When my father 
bought our house near Morley 
Field in 1941, North Park was a 
wonderful, quiet and upscale area 
where families felt safe in bringing 
up their children. Even after the 

see Letters, page 9

WHEN TO LISTEN
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By Omar Passons

For those who want the main 
points up front, here they are: First, 
in 2000, the city made it illegal to 
have a drive-through at 30th and 
Upas streets so that over time the 
intersection would be more desir-
able for families and pedestrians 
rather than car-intensive business-
es. The lawsuit against Jack in the 
Box and the city is about protect-
ing the integrity of that choice, not 
about NIMBYism. Second, every 
business has development rules 
it has to follow. Those rules vary 
depending on the property, but 
allowing one business not to follow 
the applicable rules disadvantages 
all of the other businesses that do 
follow the rules.

If you’ve ever volunteered at 
the encouragement of the city in 
any community across San Di-

ego, this issue matters. It is not 
just about making the city follow 
its own rules, it is also about not 
wasting community members’ 
time away from their family and 
friends by ignoring the very 
decisions in which the city asks 
us all to engage. 

Many people only know the 
Jack in the Box issue in some 
vague way and it is easy to 
misunderstand why some of our 
neighbors have given so much of 
their personal time and resources 
on this. For those that don’t know, 
here are the basics: 

The city has a rule that says if it 
changes the law to make what you 
are doing no longer legal, with a 
few exceptions, if you were already 
doing it at the time the law passed, 
you get to keep doing it. Most 
people know this as “grandfather-
ing in” a type of use. 

One exception to this rule is that 
if you were doing something but you 
tear down all or most of your build-
ing, then you lose that grandfathered 
right unless, in this instance, you ob-
tain a Neighborhood Development 
Permit. You may have heard the 
often-retold misconception that leav-
ing one wall standing automatically 
allows you to do whatever else you 
want with the rest of the building. 
This is one of those persistent myths 
that as a land-use attorney I wish 
would just go away. There are times 
when something like this “one-wall” 
idea is true, but it isn’t always true 
and is not at the heart of the Jack in 
the Box situation. 

The Jack in the Box at 30th 
and Upas in North Park has been 
around since 1961. In 2000, at 
the community’s urging, the city 
changed the rules at 30th and 
Upas to encourage pedestrian-
oriented uses. The point is that 
communities evolve and North 

Park was evolving into a place that 
favored safe areas to walk and less 
auto traffic in that part of the com-
munity. Since Jack in the Box was 
already there, it got to continue 
operating its drive-through as long 
as it didn’t stop the use or make 
major changes to the building 
without first getting a Neighbor-
hood Development Permit. 

The reason for the lawsuit is 
that many members of the com-
munity – and more than a few 
lawyers – believe that Jack in the 
Box would not have been able 
to get approval for that permit 
because of the change in 2000. 
In fact, the Planning Commission 
actually rejected the very major 
type of major reconstruction Jack 
in the Box ultimately undertook 
because of the 2000 change.

Nevertheless, in 2013, the 
city chose to approve a modifica-
tion to Jack in the Box’s building 
permit that, had it been handled 
correctly, would have forced 
the company to get special ap-
proval before continuing a drive-
through use. To understand the 
situation, imagine that you went 
in for a permit to put in a new 
electrical panel and instead you 
knocked down your house and 
built a new one from the ground 
up. In my view, the city’s position 
is essentially that the same per-
mit that applies to your electrical 
panel ought to apply for every-
thing else you do.  

As an active member of our 
community, I encourage my neigh-
bors, friends and local business 
owners to read the background 
information available at the link 
below before making a final opin-
ion. Members of our community 
filed a lawsuit to protect what the 
city already said is important – 
eliminating car-oriented uses at 
that intersection over time — and 
I think that’s what you’ll find that 
lawsuit is really all about.

—Omar Passons is a land-use 
and construction attorney and 
former president of the North Park 
Community Association. You can 
read more, including source docu-
ments, at a site affiliated with the 
North Park Preservation Coalition 
at bit.ly/1P9MJir.u

Understanding the Jack in the 
Box issue: a simple explanation

The Jack in the Box at 30th and Upas streets is the subject of a lawsuit. 
(Uptown News file photo)

Omar Passons



9San Diego Uptown News | Oct. 9 - 22, 2015www.sdcnn.com OPINION

malls were built in Mission Valley, 
North Park retained a lot of small 
businesses — dress and jewelry 
shops, small restaurants, banks, 
drugstores, bakeries, corner gro-
ceries, a movie house, shoe stores, 
etc. My father owned a restaurant, 
the Fox Café, on University Avenue 
by 30th Street. I believe that the 
athletic store on University Avenue, 
Schloss, has been here for 70 years 
and is currently still being run by 
the original owner’s sons.

Never has North Park, in 
general or as a whole, become 
“run-down” or “crime-ridden.”

The real estate values bear this 
out, particularly in those areas 
that are still largely comprised of 
single-family homes. As a matter 
of fact, I would venture to guess 
that the large influx of breweries 
and bars will lead to an increase in 
crime. Perhaps you haven’t talked 
with people who live near these 
places and who complain about 
persons urinating or throwing 
up on lawns, about finding used 
condoms, about raucous behavior 
in front of their homes when the 
bars close, about fights in the 
middle of the street, and so forth. 
And what about drunk drivers 
— two of our cars in front of our 
house were sideswiped one night, 
presumably by a drunk driver. I 
suppose it’s easy to applaud the 
presence of an ever-increasing 
number of bars and pubs when 
one doesn’t live near them.

This so-called wonderful influx 
of “restaurants, bars, brew pubs 
and boutiques” that you rave about 
in your article has also resulted in 
a tremendous increase in traffic, 
noise and trash. Have you even con-
sidered the fact that the increased 
number of bars and brew pubs may 
also attract what may rightfully be 
called “low-life” characters?

And, let’s not forget the newest 
trend of the [Airbnb] rentals which, 
again, is fueled by the desire to 
make money, regardless of the re-
sult it may have in a neighborhood 
— strangers coming and going at 
all hours of the day and night, in-
ability to park in front of one’s own 
home, increased noise by “guests” 
who are here to party. There are, 
unfortunately, many recent and 
younger homeowners in North 
Park who believe that they are “en-
titled” to engage in this business, 
regardless of whether it interferes 
with neighbors’ quiet enjoyment of 
their properties.

You see, everything you wrote 
in your article seems to revolve 
around bringing more tourists 
to North Park — in other words, 
bringing in more money to the 
bars, boutiques, “trendy” restau-
rants, and craft breweries. As politi-
cians, I’m sure that Toni Atkins and 
Todd Gloria, who are cited in your 
article, are happy to see businesses 
making money. But, is that what 
defines a neighborhood? Refer-
ence to North Park’s reputation as 
a “hipster neighborhood” and the 
“suds capital” is directed

solely to the businesses, not to 
the single-family homes, the play-
grounds, the schools and the parks.

Perhaps you should have talked 
with longtime residents of North 
Park (not business people and politi-
cians) prior to writing your article. 
Like myself, I’m sure that there are 
many others who are not enamored 
with the presence of more bars 
and craft breweries, resulting in 
increased traffic and noise.

—Nikki Nicholas of North 
Park, via email

[Editor’s note: I first heard 
the joke in 2005 from a local 
Realtor who was showing me 
around North Park, South Park 
and Hillcrest. He discouraged me 
from moving to North Park at that 
time, and I heeded his advice. 
But after living in suburbia for a 
couple of years, I moved to North 
Park in 2009 because I wanted to 
live in a walkable neighborhood 
that was close to everything. 
North Park may not be perfect, 
but it offers exactly what I want 
and expect from a livable and 
thriving community. I can walk, 
I can bike and I can take public 
transit. But this article was not 
about the problems of North 
Park, it was about the hashtag 
#ExploreNorthPark tourist cam-
paign by North Park Main Street. 
Keep reading San Diego Uptown 
News because we do cover all 
these issues that you raise.]

“It’s easy to see the businesses 
packed with bicyclists …”

And yet the area remains a dan-
gerous place to ride, with motorists 
threatening cyclists and no bike 
lanes on University or 30th, which 
both need them desperately.

—Robert, via Facebook

Where is the affordable 
housing?

I have been following the den-
sity issues in Uptown. There is one 
aspect of the problem that I have 
not see discussed.

What happens to the people 
who have lived in rental units that 
were what they could afford when 
they moved in 20 years ago but the 
old structures are purchased, reno-
vated and replaced with expensive 
housing?    

Where do those people go who 
can only afford the rents they have 
been paying for many, many years? 
Social Security income does not al-
low them to afford to live in the new 
units that are replacing the old units. 
Where do those people go who have 
spent the last 20 years in Uptown?  

It seems this situation could 
create a whole new group of home-
less. When escrow closes on a 
property the tenant may have up to 
two months to go somewhere else. 
Where do they go? Where is the 
affordable housing in Uptown?

—Carol Emerick, via email

About TargetExpress
 in South Park

Re: TargetExpress in South 
Park to open Oct. 7 [Volume 7, Is-
sue 20 or at bit.ly/1GflOL4]

Of course we will visit the 
new Target in spite of all the idiot 
naysayers!

—Chris Salem, via Facebook

Very much looking forward to this!

—Benny Cartwright, via Facebook

It’s about time … And I’m sure 
everyone who opposed this store 
will secretly be shopping there, too. 
Hypocrites.

—Justin G., via Facebook

More on those bicycling lanes

Re: Groups urge SANDAG 
to support city’s Climate Action 
Plan [Volume 7, Issue 20 or at bit.
ly/1FGxtHC]

One way to help achieve the 
18 percent bike mode share in 
Uptown would be to restore SAN-
DAG’s planned protected bike lane 
on University Avenue. This was 

removed from the Uptown Bike 
Corridor after successful lobbying 
of SANDAG by the Hillcrest Busi-
ness Association.

The HBA is now lobbying 
SANDAG to also remove planned 
protected bike lanes on Fourth and 
Fifth avenues, which would com-
pletely gut this $40 million dollar 
TransNet sales tax investment in 
Uptown. The HBA’s actions contra-
dict the city’s Climate Action Plan 
goals to reduce greenhouse gas 
emissions, and ignore the potential 
impacts of climate change.

—Paul Jamason, via Facebook

Hillcrest Town Council report

Re: Hillcrest Town Council 
update [Volume 7, Issue 20 or at 
bit.ly/1Wwpql8]

Thank you Benny for that thor-

ough report. Looks like you had 
interesting presentations from both 
hospitals that continue to serve not 
only our community but the entire 
region in a very professional way.

—Luke Terpstra, chair of 
the Hillcrest Town Council, via 
Facebook

I hope many Hillcrest residents 
come and join us for our next 
meeting, Oct. 13, where we will 
talk about parking! There are two 
proposals on the table, angled park-
ing in some areas, and residential 
permit parking. What do you think 
about that? What ideas do you have 
to make parking easier in the neigh-
borhood? Please join us to speak up 
and make your voice heard!

—Benny Cartwright, via 
Faceboooku

FROM PAGE 7

LETTERS
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Joshua Perez, a teacher who 
lives in Mission Hills, will be 
recognized for his commitment 
to teaching and learning at this 
year’s “Cox Presents: A Salute 
to Teachers.” He is one of 44 
nominees for County Teacher of 
the Year, each selected by their 
own school districts from across 
San Diego County.

“It is an honor to be nomi-
nated by my colleagues as San 
Pasqual Union’s Teacher of the 
Year,” Perez told San Diego Up-
town News. “If chosen as San Di-
ego County Teacher of the Year, 
I would consider it a privilege to 
represent all the educators who 
challenge, inspire, and motivate 
their students every day.”

The 25th anniversary show 
will be presented in an Oscars-
style ceremony on Saturday, 
Oct. 10, at Balboa Theatre in 
Downtown. 

The annual event will high-
light the county’s 26,000 public 
schoolteachers and feature 
celebrity emcees and presenters, 
musical and dance performanc-
es, and the naming of the 2015-16 
San Diego County Teachers of 
the Year, who will go on to repre-
sent the region at the California 
Teacher of the Year program.

Sherri Shepherd of ABC’s 
“The View” will host the show. 
Shepherd has won a Daytime 
Emmy award for Outstanding 
Talk Show Host as a co-host of 
“The View.” She has appeared 
on the hit TV show “Dancing 
with the Stars” and guest-

starred on the Emmy-winning 
TV show “30 Rock” as Tracy 
Morgan’s wife. Shepherd will be 
joined by co-hosts Kyra Phillips, 
a CNN correspondent and a San 
Diego native, and veteran San 
Diego broadcast journalist Den-
nis Morgigno.

Of the 44 nominees, five will 
be named County Teacher of 
the Year. The top five teachers 
are selected based on student 
achievement, professional devel-
opment and community involve-
ment, teaching philosophy and 
personal style, knowledge of 

educational issues and trends, 
promotion and development of 
the teaching profession, account-
ability and ability to serve as 
ambassadors of education. 

Perez is a fourth- and fifth-
grade teacher at San Pasqual 
Union Elementary School in 
Escondido. He said he learned 
early on that teachers often play 
additional roles of nurse, coun-
selor, social worker and more for 
their students. Perez conducts 
ongoing assessments and obtains 
feedback from his students in 
order to close the achievement 
gap. As he teaches, student re-
sponders, white boards and hand 
signals are used to make sure 
students are actively participat-
ing and learning. 

“Cox Presents: A Salute to 
Teachers” has received national 
recognition, and the telecast 
has earned more than 20 local 
Emmy Awards for Channel 4 
San Diego. The live gala event 
is brought to you by San Diego 
County Credit Union and pro-
duced by Cox Communications 
in cooperation with the San Di-
ego County Of fice of Education. 
The show begins at 8 p.m. and 
will air live on Channel 4 San Di-
ego. Tickets can be purchased 
online at bit.ly/1hb8IIM, by call-
ing the box of fice at 570-1100 
(all San Diego area codes), or 
at the box of fice located Down-
town at 868 Fourth Ave.

Additional show sponsors 
include Sea World, Nothing 
Bundt Cakes, KUSI, Qualcomm, 
Procopio, CBRE, Sycuan Band 
of the Kumeyaay Nation, USS 
Midway, SDG&E, INSP Network, 
San Diego Union-Tribune and 
Valley View Casino Center.

For more information about 
the show, visit sdcoe.net/salute.u

Mission Hills man nominated 
as County Teacher of the Year

Joshua Perez, of Mission Hills, is 
nominated for Teacher of the Year. 
(Courtesy of Cox Communications)

University Christian Church, 
at the corner of Cleveland 
Avenue and Richmond Street in 
Hillcrest, celebrated its 109th 
birthday on Sept. 30. Days later, 
the congregation welcomed a 
new pastor.

The Rev. Caleb Lines,  who 
preached his first sermon on 
Oct. 4, is an ordained minister in 
the Christian Church (Disciples 
of Christ). He holds a master 
of sacred theology degree with 
specializations in urban ministry 
and homelessness, and a master 
of divinity degree from Yale Di-
vinity School. He also has a bach-
elor of arts degree in religious 
studies with a minor in Spanish 
proficiency from Missouri State 
University, from which he gradu-
ated magna cum laude in the 
Honors College.

University Christian Church 
began in 1906 as a Mission Style 

church. It has been at the same 
location since then.

The church will of ficially 
install the Rev. Lines as Senior 
Minister during the 10 a.m. 
worship service on Sunday, Oct. 
25.  The church is an open and 
af firming congregation and wel-
comes all people.

The Rev. Lines comes to Uni-
versity Christian Church after 
serving as Associate Minister at 
South Street Christian Church 
in Springfield, Missouri.  He is 
married to his childhood sweet-
heart, Shawnna, a social worker. 
They welcomed their first child, 
Katherine, whom they call “Kit,” 
on July 18.

Members of the Pastor 
Search Committee said they felt 
that the pastor was “tuned in” 
to our ever-changing society 
and has an understanding of 
the modern-day church.  In his 

profile, the Rev. Lines wrote, “by 
building upon our commonalities 
and accepting our dif ferences, 
we can truly learn from one 
another and grow.”u

Historical Hillcrest church 
welcomes new pastor

The Rev. Caleb Lines (Via YouTube)



Setting foot inside Rockin’ Baja 
Lobster Coastal Cantina is like be-
ing instantly transported to some 
coastal party bar in the Mexican 
tropics. But it works just fine for 
Old Town, too, where the estab-
lishment has remained anchored 
in a spacious alcove on Twiggs 
Street since 1995.

Additional locations reside also in 
the Gaslamp District and in Oceans-
ide, although each offers slightly 
different specials during happy hour.

In Old Town, visitors are 
greeted with splashy wall colors, 

surf board décor, neon beer signs 
and music videos playing loudly 
throughout a series of dining sec-
tions. Even on low-key Monday 
afternoons, you get the feeling the 
place is about to be taken over by 
busloads of college students on 
spring break as the bar churns 
out one “frozen Rita” after another 
while patrons cluster at the salsa 
bar loading up on free, unlimited 
chips and marinated veggies.

The icy cocktails come in 
assorted flavors, not excluding 
vibrant blueberry and raspberry, 
both of which we ordered. They’re 
usually $8 apiece, but only $5.50 
during happy hour.

“Wow, this is strong,” my drink-
ing companion said when taking his 
first sip of the blueberry Rita. I sec-

onded him after drawing from my 
raspberry Rita. No amount of the 
supposedly fresh pureed fruit could 
mask the generous tequila pours 
sitting in these slushy libations. 

The fruit flavor in each was 
robust; almost candy-like but without 
tasting overly sweet. Our waitress in-

sisted that no syrups or liqueurs are 
involved. But given their extraordi-
narily bright colors glowing through 
our tall glasses, I wasn’t convinced.

Happy hour also signals price 
drops in domestic and Mexican 
beers, fireball shots, Jack Daniels 
cocktails, Long Island teas and red 
sangria — everything your palate 
would demand if painting the town 
red on some warm-weather getaway.

All appetizers are $3 off during 

happy hour, except for oysters. We 
tried the battered, deep-fried “lob-
ster bites,” which rocked less than 
the Jimmy Buffet, U2 and other 
music videos playing on multiple 
flat screens. The batter was salty 
and the lobster wasn’t so fresh.

A trio of $4 tacos we ordered, 
however, were far better, especially 
the surf and turf. The taco encased 
plump shrimp and the most tender 
carne asada I’ve had in a while. The 
others, filled with grilled chicken, 
were also satisfying, and all three in-
cluded generous doses of avocado.

But money isn’t the only thing 
you save when visiting Rockin’ Baja 
Lobster during happy hour. The 
restaurant offers free, ample park-
ing on both sides of the structure, 
a precious rarity when rolling into 
Old Town with a thirst for tequila.u
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DR INK S :   

The “frozen Ritas” are as boozy 
as they are fruity. They’re loaded 
with tequila and come in various 
flavors.

FOOD :  
The tacos were decent with their 
zesty flavors with thickly sliced 
avocado. But the “lobster bites” 
were fishy and salty.

VA LUE :   

Cocktails are about $2.50 less in 
price. Most appetizers are $3 off. 
And nibbles from the chip-and-
salsa bar are free all day.

SERV IC E :   

Our waitress, who was also 
bartending, provided excellent 
service until dropping out of sight 
when it came time for us to pay 
and leave.

ATMOSPHERE :   

Think party bar in Cabo San 
Lucas, but without the beach

RATINGS

Rockin’ Baja Lobster 
Coastal Cantina 

3890 Twiggs St. 
(Old Town)

619-260-0305
Happy hour: 3 to 6 p.m. 
Monday through Friday; 
and 9 p.m. to close daily

Raspberry and blueberry frozen Ritas (Photo by Dr. Ink)

Spring break
in October

Come On  
Get Happy!

Dr. Ink

(top) Assorted tacos (bottom) Lobster bites (Photo by Dr. Ink)

service until dropping out of sight 
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BY FRANK SABATINI JR.

UPTOWN FOOD BRIEFS

In preparation for a November 
opening, Liberty Public Market 
has announced additional vendors 
coming to the 22,000-square-foot 
culinary venture in Liberty Station. 
Among them is a third outpost of 
Bottlecraft, which has existing 
locations in North Park and Little 
Italy. Also on board: the Grape 
Smuggler wine bar, and Mess Hall, 
a “market-to-menu” restaurant by 
Chef Kolanko of Stake Chophouse 
& Bar, and Leroy’s Kitchen + 
Lounge in Coronado. The latter 
will double as an event space for 
culinary classes and pop-up dinners. 
The growing list, expected to total 
30 vendors, also includes new arti-
san signups such as The Produce 
Section, Bread & Butter, Mama 
Made Thai and Crafted Baked 
Goods. 2816 Historic Decatur Road, 
libertypublicmarket.com.

Spaghetti-eating and grape-stomping contests are among the activities 
planned at the 21st annual Little Italy FESTA!, which runs from 10 a.m. – 6 
p.m., Oct. 11, along India Street between Ash and Grape streets. From nearly 
30 restaurants taking part, some of the foods available for sale will include rav-
ioli from Buon Appetito; oysters from Ironside Fish & Oyster; meatballs 
and sausages from Petrini’s; calamari and cannoli from Café Zucchero; and 
pizzas from Filippi’s Pizza Grotto, Napizza, and Isola Pizza Bar. “This is 
our first year since merging with The Sicilian Festival, which was held every 
May. So now that we’re one, we will have a lot more cultural elements,” said 
FESTA! events director Sandy Cottrell, referring in part to a procession of 
costumed dancers and performers taking place at noon along India Street. In 
keeping with tradition, more than 60 chalk artists will create their 
masterpieces on sidewalks along Beech Street. Because 
of limited parking, Contrell recommends visitors take 
the green trolley line to the County Center/Little Italy 
station. The event is free. littleitalysd.com.

A new fast-casual Thai eatery has opened in Mission Valley’s Rio Vista 
Shopping Center, where O’s American Kitchen, Sombrero, Jersey 
Mike’s and Kasi reside. Since coming into the fold last month, Ka Prao 
has been cooking up made-to-order stir fries, pad Thai noodles, spicy basil 
fried rice and a range of curries. In addition to pork, chicken and shrimp, the 

menu includes tofu and mock duck as alternative 
proteins. Lunch specials are available daily, from 

10:30 a.m. – 3:30 p.m., with plates starting at $7, 
which include a choice of two sides. 8590 Rio 
San Diego Drive, #105, 619-326-8083. 

San Diego’s mother of all culinary competitions is coming to the Port 
Pavilion at Broadway Pier on Oct. 29, as 10 local toques, divided into 
two teams, battle it out at the 11th annual Center for Community Solutions’ 
Chef Showdown. The event each year benefits a number of programs at 
The Center that support victims of domestic and sexual violence. Among 
the chefs taking part are Hanis Cavin of Carnitas Snack Shack; Lori Sauer 
of George’s at the Cove; Robert Ruiz of The Land & Water Co.; Rose 
Payron of High Dive; James Montejano of La Valencia; and others tasked 
with creating dishes based on secret ingredients unveiled at the start of the 
competition. They will be judged by a panel of celebrity chefs, including Ber-
nard Guillas of The Marine Room. Emceeing the event is esteemed televi-
sion personality, Sam the Cooking Guy. General admission is $250, which 
includes tastings from food and dessert stations. For more information, call 
858-272-5777, ext. 151, or visit ccsd.org. 1000 N. Harbor Island Drive.

After a 10-year run, Tractor Room in Hillcrest is up for sale. Owner 
Johnny Rivera, who also runs Hash House A Go Go and Great Maple, 
says he decided not to renew Tractor Room’s lease because “a lot is going 
on with opening three other Great Maples in Southern California (outside 
of San Diego County) plus another Hash House in Dallas.” He assures, 
however, that “we’ll choose a right buyer that fits the neighborhood, and 
that we will stay open until that happens.” 3687 Fifth Ave., 619-543-1007.

Bankers Hill Bar + Restau-
rant is holding “Sunday school” 
with a focus on wine and beer. 
Beginning Oct. 4, and running 
one Sunday a month through Feb. 
7, various vintners and brewers 
will head up classes that include 
tastings and food pairings. The 
first session in the series explores 
California wines, followed by “beer 
vs. wine” on Nov. 8, and “bubbly 
diversity” on Dec. 13. The classes 
are held from 2 – 4:30 p.m. and 
cost $45 each. Advance tickets are 
required. For a complete schedule, 
contact the restaurant. 2202 Fourth 
Ave., 619-231-0222.

—Frank Sabatini Jr. can be 
reached at fsabatini@san.rr.com.u

“There’s a new bear in the den 
at Waypoint Public,” Rich Swee-
ney said of his recent appointment 
as executive chef at the popular 
craft beer-focused restaurant in 
North Park. A former contestant on 
Bravo’s “Top Chef” series (season 
five), Sweeney rooted himself in 
the San Diego dining scene with R 
Gang Eatery in Hillcrest, where 
he incorporated into his comforting 
bill of fare playful takes on Tater 
Tots during the restaurant’s five-
year run. He also recently helped 
launch Florent Restaurant & 
Lounge in the Gaslamp Quarter. 
“I’ve been hiding back in my office 
at Waypoint to get my wits about 
me while revamping the menu and 
putting together a new system,” he 
said, referring also to the planning 
of a Waypoint offshoot in 2016, 
in a location that hasn’t yet been 
disclosed. In recent months, Swee-
ney said he has enjoyed traveling 
and spending quality time with his 
husband, Steve Farrow. He hopes 
to roll out the new menu in time 
for San Diego Beer Week (Nov. 
6 – 15), adding that bacon-beer 
linguine with clams will be on it. 
As for his famous Tater Tots: “I’m 
sure we’ll run them as specials here 
and there.” Waypoint is operated 
by ELE Collective, which also owns 
Hotel Vyvant in Little Italy, and 
more recently, it opened Park & 
Rec in University Heights. 3794 
30th St., 619-255-8778

Chef Rich Sweeney has re-emerged at 
Waypoint Public in North Park. 
(Courtesy of H2 Public Relations)

Napizza slices (Photo by Frank Sabatini Jr.)

Spicy basil fried rice with chicken at Ka Prao 
(Photo by Frank Sabatini Jr.)

www.sdcnn.com
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I’ll bet there are at least a dozen 
enterprising chefs in San Diego 
wishing they had beat Lemonade 
to the chase in applying fanciful 
twists to some of America’s homi-
est foods and beverages, and then 
presenting them within an alluring 
cafeteria-style atmosphere.

Lemonade was launched seven 
years ago in West Hollywood by 
cookbook author and Chef Alan 
Jackson, an expat of the fine-dining 
scene. He has since grown the 
tightly controlled brand in 20 loca-
tions, mostly throughout Califor-
nia. Two of them recently debuted 
locally, in Hillcrest and Westfield 
UTC mall.

The concept encompasses 
modern-day trends from both 
casual and upscale restaurants in 
a smart, contradicting manner. Its 
hip commissary-like design, for 
instance, is appointed elegantly 
with fresh sunflowers while meal 
options ranging from ultra-healthy 
seasonal fare to caloric comfort 
favorites are spooned onto heavy 
paper plates by white-jacketed staff.

The food line is a mouth-wa-
tering sight to behold, unlike any 
school or hospital cafeteria you’ve 
suffered through in the past. As 
many Lemonade customers attest, 
such displays prove just how much 
we eat (and buy) with our eyes.

As for the lemonades, there 
are about eight varieties to choose 
from, including crafty apple-coco-
nut and summery strawberry-rhu-
barb, which my dining companion 
suggested “would go great with 
vodka” if alcohol was sold here. But 
it isn’t. 

At the start of the track are 
riots of farm-fresh produce in 18 
resourceful combinations, some 
of them augmented with nuts, 
cheeses, chicken and tuna. They 
start at $2.75 for a single portion, 
which equates to two modest-size 
scoops. Although if you’re unsure 
how edamame behaves with snap 
peas, carrots, radishes and sesame 
seeds, for example, you can re-
quest a sample before selecting it. 
I didn’t, but I ended up loving the 
outcome.

Ditto for the heirloom tomatoes 
with parsley, crème fraiche and 
white balsamic, which in my book 
gave old, tired caprese a much-
needed rest.

My companion chose pre-
roasted sweet potatoes with green 
papaya and Spanish peanuts, 
but without taste-testing it first. 
Though pretty on the plate, she 
termed the flavor profile as “too 
busy.”

Next up were “hot market 
veggies,” where dishes such as 
grape-glazed Brussels sprouts and 
corn-kale-cheddar soufflé reside 

for a set price of $3.50 per serving. 
We tried the harissa-spiced roasted 
cauliflower, which was mildly 
piquant and excellent. But the 
mashed potatoes that summoned 
us cried for greater measures of 
butter, salt and pepper.

From the “land + sea” and 
flatbread sections, we encountered 

a few winners. The new, seasonal 
watermelon stack featured clean-
cut disks of the fruit layered with 
crumbled feta, diced cucumber and 
fresh mint. It tasted as sexy as it 
looked. Ahi poke with mango and 
macadamia nuts was less flavor-
some, except for its faint drizzling 
of coconut-orange oil. 

Two different flatbreads, each 
made to order, provided equal 
pleasure. One was mantled with 
onions and wild mushrooms, of-
fering a bouquet of rustic flavors 
derived also from the perfectly 

crisped crust. The other combined 
sliced strawberries, blue cheese 
and candied walnuts on top, along 
with fresh arugula to balance the 
sweetness with its bitter snap.

Then came the bigger ticket 
items, and some our meal’s finest 
as we passed over a display of 
sumptuous sandwiches on various 

breads that our stomachs couldn’t 
possibly accommodate — veg-
etarian “chicken” meatballs with 
jalapenos and four cheeses; turkey 
and Gruyere with cranberry relish; 
and green apple curry chicken with 
pickled cucumbers.

The “braises” division is where 
you find meats and vegetables 
served from cooking pots that 
look straight out of someone’s nice 
home kitchen. Each serving is $7.

My companion chose barbecue 
brisket. The pieces split apart eas-
ily with our plastic forks, and the 
sauce offered a teasing tang. But I 
liked my red miso short ribs better. 
The de-boned meat was beefy and 
wildly aromatic. And the thick, 
dark braise coating was simultane-
ously salty and fruity. 

The braised entrees are served 
in study eight-ounce paper contain-
ers. Other options include jerk 
chicken, Georgia peach pulled pork 
and lentil-eggplant stew.

Among the ala carte side 

components, such as basmati rice, 
and chicken (or vegetarian) chili, 
we chose the most killer mac-n-
cheese I’ve had in ages. It’s made 
with Gruyere, white cheddar and 
Parmesan, and with white truffle 
oil to boot. Given its bold flavor 
and flawless consistency, I’d gladly 
shell out $25 for The Lemonade 
Cookbook by Jackson if it contains 
this very recipe.

While packing our leftovers, we 
nibbled on airy pistachio maca-
roons and a tall-standing slice of 
strawberry-lemonade cake studded 
with chocolate-mint nonpareils. 
The latter resembled a colorful 
illustration from a children’s book. 
And like most of the dishes we con-
sumed from this atypical cafeteria, 
it captured the embracing essence 
I expect from comfort food, with or 
without the fashionable spins.

—Frank Sabatini Jr. is the 
author of “Secret San Diego” (ECW 
Press), and began his local 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.u

Lemonade
3958 Fifth Ave. (Hillcrest)

619-293-7900
Prices: “Marketplace” salads, $2.75 to $12.50 (depending on portion size);

hot veggies, sandwiches and land + sea items, $3.50 to $6.50; 
braised meats and rotisserie chicken, $7 to $9.50

A fresh

squeeze 
from Los Angeles

(l to r) Ahi poke (photo by Chris Hansen), watermelon feta stack (photo by Vanessa Stump), 
strawberry-lemonade cake (photo by Frank Sabatini Jr.) and interior wall (photo by Frank Sabatini Jr.)

Restaurant
Review 
Frank Sabatini Jr.

www.sdcnn.com
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they are living in a third-world 
country.”

When she returned to the U.S., 
she approached CrossFit Hillcrest 
owner Mike Stoll about putting 
together a fundraiser. After a little 
talk and a bit of planning, the Ro-
sarito Boys and Girls Club Workout 
of the Day charity event was born.

Stoll said CrossFit wanted to get 
involved because it’s a great charity.

“Helping people who are less 
fortunate, especially kids, just feels 
good,” he said. “We also wanted to 
help Crystal out. She’s passionate 
about the Boys and Girls Club and 
we’re passionate about supporting 
our trainers and athletes when they 
want to give back to the community.”   

The costume-themed event 
will take place at Balboa Park on 
Saturday, Oct. 24 at 10 a.m.  The 
fundraiser is a four-person team com-
petition; the entrance fee is $10 per 
person and all proceeds will benefit 
the Rosarito Boys and Girls Club.

Torres said any monies raised 
would make a very big impact on 
her club. 

“To give you an idea, here 
in Mexico it costs us about 420 
American dollars per year, per 
child, to maintain having that 
child in the club. All the money 
raised through this event will 
go directly into operations and 
will help us to continue to serve 
the 97 kids we serve on a daily 
basis,” she said.

“The club is like Disneyland for 
these kids. They are able to learn 
how to develop positive leadership 
skills, self-confidence and the dif-
ference between right and wrong,” 
Torres said. “Some of these kids 

live in a box and a lot of the things 
they see on a daily basis, they think 
that’s normal.  This is a different 
world for them.”

One of those kids, Cañez said, 
is a 9-year-old boy named Chino, 
who works 12-14 hour days as a 
henna tattoo artist.

“That’s his job, it’s what he 
does to earn cash and he’s out all 
hours of the day, sometimes until 
3 a.m. just cruising the streets 
looking for anyone who might 
want to buy a henna tattoo from 
him. I asked him what he likes to 
do for fun; he said he likes to play 
soccer whenever he isn’t too tired 
from working,” she said. 

“The things he sees and the 
things he has to hear and put up 
with — it’s just remarkable how 
he is still alive. It’s a whole dif-
ferent world for them out there. 
He’s exposed to violence, people 
dying in the streets, and I’m al-
most afraid to say it, the [drug] 
cartel and other things that go 

on there, and in order for him to 
protect himself he needs to keep 
his mouth shut, keep hustling 
and keep going.”

Cañez said her goal for the fun-
draiser is to bring people together 

and to bring awareness that as San 
Diego is a border city, what hap-
pens in Mexico is going to affect 
our country as well.

“When the Pope was visiting 
the U.S. last week he made a 

good point. He said that people 
don’t realize that we aren’t 
seeing one another as human 
beings. We are seeing each other 
as being Mexican, or German. 
They are seen as their ethnicities 
and for their problems, not for 
the humanity they have in them,” 
she said. “You don’t have to do 
big fundraisers to make your 
good with humanity, it could 
be a simple thing like buying a 
homeless person something to 
eat.  My goal is to remind people 
that there are things bigger than 
your problems and you, on an 
everyday basis.”

For more information on how to 
register for the fundraiser, visit bit.
ly/1KZWsVv. 

—Margie M. Palmer is a San 
Diego-based freelance writer who has 
been racking up bylines in a myriad 
of news publications for the past 10 
years. You can reach her at mar-
giep@alumni.pitt.edu.u

FROM PAGE 1

FUNDRAISER

(top) The Rosarito Boys and Girls Club will be the benefactors of a fund-
raiser at Balboa Park on Saturday, Oct. 24 at 10 a.m. (bottom) Children get 
art and music lessons at the club, keeping them off the streets.  
(Photos courtesy of Rosarita Boys and Girls Club)
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“In Your Arms,” the new dance-
theater pastiche playing in its 
world premiere at The Old Globe 
through Oct. 25, is quite a concept. 
I haven’t seen its like since 2000’s 
Tony Award-winner, “Contact.”

The “In Your Arms” writ-
ers/playwrights/book writers 
— Douglas Carter Beane, Nilo 
Cruz, Christopher Durang, Carrie 
Fisher, David Henry Hwang, Rajiv 
Joseph, Terrence McNally, Marsha 
Norman, Lynn Nottage and Alfred 
Uhry — provide as many love 
stories. Stephen Flaherty and Lynn 
Ahrens of “Ragtime” fame provide 
music and lyrics, respectively.

The absolutely brilliant direc-
tor/choreographer, Christopher 
Gattelli, who conceived the idea 
with Jennifer Manocherian, 
melds all together with the con-
siderable artistry of scenic de-
signer Derek McLane, costume 
designer Jess Goldstein, lighting 
designer Donald Holder, sound 
designer Peter Hylenski and 
music director Steven Malone, 
who plays keyboard and leads an 
eight-piece orchestra.

To dazzle one’s eyes and 
imagination, Gattelli brings a glori-
ous array of dancers, 22 of them. 
They are all that one might wish 
for in one’s wildest imaginings 
— and some are legendary — for 
instance, Donna McKechnie, Tony 
Award-winner for her role in the 
original “A Chorus Line.” She 
provides continuity and does some 
fine singing in the title song.

Performed in 140 minutes 
or so without interval, “In your 
Arms” is poignant and sad and 
passionate and is not without a 
deep sense of humor, particularly 

in Durang’s “The Dance Contest,” 
in which four dancers, two from 
the U.S. and two from Russia, 
compete in Russia. Jenn Harris is 
particularly funny as the Russian 
woman who becomes inflamed 
with passion for the American, 
danced by Henry (“Dancing with 
the Stars”) Byalikov. The others 
in this vignette are Stephen Bien-
skie and Haley Podschun.

The work commences with 
Spencer Clark and Lyrica 
Woodruff in a classical prologue 
evoking “Romeo and Juliet,” fol-
lowed by McKechnie performing 
Ahrens’ title song, which sets up 
all that follows.

My particular favorites are 
Nilo Cruz’s “The Lovers Jacket,” 
a passionate and percussive 
flamenco work with Glenda Sol 
Koeraus, Valero, Byalikov and 
the company. It travels from the 
Spanish Revolution to Argentina 
in the late ’30s. The other seg-
ment that set my senses aflame 
was Beane’s “Artist and Models, 
1929,” which matches Jonathan 
Sharp as a famous artist and 
Ryan Steele as his model. Sexy 
to the nth degree.

As a matter of fact, every 
pairing dripped with sensuality, 
especially Marija Juliette Abney 
and Adesola Oskalumi as Afri-
can lovers intent on migrating to 
France in Nottage’s “A Wedding 
Dance.” Just like life, some 
vignettes are violent and others, 
fraught with infidelity and disap-
pointment and forgiveness.

Then, when each audience 
member has made his or her own 
tenuous connections and sense 
of overall meaning of the larger 
work, all of which is performed 
mostly without dialogue, Gat-
telli dazzles us with the beauty 
of 81-year-old George Chakiris, 

who received an Oscar for his 
portrayal of Tony in †he 1961 film 
of “West Side Story” and went 
on to enjoy a career in film and 
television. Chakiris is symbolic 
of the survivor, who lived for love 
and beauty and who completes 
the journey filled with radiance. 
Indeed, each of us goes home 
feeling that radiance. What an 
uplifting and lovely evening.

 — Charlene Baldridge has 
been writing about the arts since 
1979. You can follow her blog 
at charlenebaldridge.com or reach 
her at charb81@gmail.com.u

Theater
Review
Charlene Baldridge

Spencer Clark and Lyrica Woodruff in "Prologue," part of the world premiere musi-
cal “In Your Arms.” (Photo by Carol Rosegg)

The artistry of      love

“In Your Arms”
Tuesdays through Sundays

through Oct. 25
Donald and Darlene

Shiley Stage

Old Globe Theatre
1363 Old Globe Way

Single tickets start at $36
theoldglobe.org

619-23-wGLOBE

Adesola Osakalumi and Marija Juliette 
Abney in Lynn Nottage's vignette "A 
Wedding Dance" (Photo by Carol Rosegg)
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of the thriving local businesses, 
booming art and culinary scene, 
and the electric atmosphere here.” 

“We hope that this event, and 
others like it, encourage entrepre-
neurs to choose North Park as the 
location in which to start their busi-
nesses. But most importantly, we 
want local San Diegans and tourists 
to recognize that North Park has 
so much to offer, and it is a won-
derful community that is growing 
and flourishing every day.”

A self-guided walking tour, the 
seventh annual Taste of North 
Park will take place from 11 a.m. 
to 3 p.m. Saturday, Oct. 17, along 
University Avenue and 30th Street 
and adjoining streets. Tickets are 
$30 in advance or $35 on the day of 
the event at tastenorthpark.com.

More than 40 restaurants, 10 
local craft brews, and 10 boutiques 
and art galleries will participate 
this year. Some are making their 
first appearance at the event.

“We are so excited for this 
year’s new participants: Lucha 
Libre, Tostadas, Streetcar Mer-
chants, Sublime, Holsem Coffee, 
Amorcito Corazon, Fatboy’s Deli 
and Spirits, Panchitas Bakery and 
Crazee Burger,” Landsberg said.  

Tasting events such as this are 
always a draw to visitors who enjoy 
good food and libations. Chefs are 

invited to showcase a bite-size sam-
ple of their best dishes, a perfect 
opportunity for a restaurant to sell 
itself to potential diners in the fu-
ture. Breweries often unveil a new 
flavor. Art galleries and boutiques 
typically serve a small sample of 
a local craft beer, bringing in new 
visitors to check out their wares.

“If you love fine dining on a bud-
get, craft beer from local specialty 
brewers, modern and unique fash-

ion, and contemporary art, then this 
event is for you,” Landsberg said.

“We see visitors from all over 
San Diego and the surrounding ar-
eas, and this year we’re teaming up 
with Uber so you can ride with ease 
to Taste of North Park! To get your 
first Uber ride free [up to $20], sign 
up at [ubr.to/1KPfxXf] or download 
the app, and enter the promo code 
TASTENP15. All of our attendants 
must be 21 or older to taste the 

craft beers, but food tasting is avail-
able for all ages,” she said.

Taste of North Park goes on, 
rain or shine, and organizers will 
cap the number of tickets sold.

“We have a limited number of 
tickets — 1,100 — and they have a 
tradition of selling out each year so 
you’ll want to act fast,” Landsberg 
said. Tickets are available online at 
bit.ly/1gICvaF.

Taste of North Park is a win-win 
for both the visitors and the partici-
pating businesses, she said.

“North Park has the best 
restaurants, breweries, boutiques 
and galleries that San Diego has to 
offer, and each year the community 
grows,” Landsberg said. “Taste of 
North Park offers foodies, craft 
beer aficionados, fashionistas and 
art lovers the opportunity to find 
a new favorite place to dine, drink, 
play or shop. Local chefs also 
have a chance to highlight their 
innovative menu items, while shop 
owners and brewers get to feature 
new products or brews. All partici-
pating businesses promote a sense 
of community by offering new and 
existing customers a friendly atmo-
sphere where they can experience 
unique new flavors.”

 
—Ken Williams is editor of Up-

town News and Mission Valley News 
and can be reached at ken@sdcnn.
com or at 619-961-1952. Follow 
him on Twitter at @KenSanDiego, 
Instagram at @KenSD or Facebook 
at KenWilliamsSanDiego.u

RESTAURANTS
Amorcito Corazon
Caffe Calabria
Cardamom Café & Bakery
City Tacos
Claire de Lune Coffee Lounge
Coin-Op Game Room
Crazee Burger
El Comal Antojitos Bar & Grill
Fatboy’s Deli and Spirits
Hammond’s Gourmet
Heaven Sent Desserts
Holsem Coffee
Lefty’s Chicago Pizza
Lucha Libre 
Panchitas Bakery
Queen Bee’s
Redwing Bar & Grill
Ritual Kitchen & Beer Garden
Sipz Vegetarian Fuzion
Splash Wine Lounge & Bistro 
Streetcar Merchants 
Sublime
Sunset Temple
Subterranean Coffee Boutique
Tacos Perla
The Smoking Goat
Tostadas
U31
Urban Solace
URBN Coal Fired Pizza
Venissimo Cheese
Waypoint Public
West Coast Tavern
Wow Wow Waffle 
Yogart

BOUTIQUES & GALLERIES
Aloha Beach Club
Art Produce
Geographie
House of Hair
kaleidoscope
OBR Architecture
Overload
Pigment 
The Fresh Yard 
Union Cowork 

BREWERIES
Automatic Brewing Company
Belching Beaver Brewery
Chuck Alec Independent Brewers 
Green Flash Brewing Co.
Lagunitas Brewing Company 
Mike Hess Brewing Co.
Rip Current Brewing 
Stone Brewing Co. 
Stumblefoot Brewing Company 
Thorn Street Brewery

FROM PAGE 1

NORTHPARK

(clockwise from upper left) Slider from Streetcar Merchants, craft beer and  
appetizer from Venissimo Cheese, bowl from Tostados, and coffee and pastry 
from Holsem Coffee (Courtesy of North Park Main Street)

Sips of Thorn St. Brewery beer were 
served up last year at a local bou-
tique. (Courtesy of North Park Main Street)

Graphic shows the local craft brewer-
ies participating this year. 
(Courtesy of North Park Main Street)



BIDs. So the Taste of Mission Hills 
is a big deal for us.”

She said the feedback from 
foodies attending the previous 
three tastes has been very positive, 
including some who contend that 
the Taste of Mission Hills is the 
best one in San Diego.

“The Taste of Mission Hills 
is introducing 500 foodies to our 
participating venues,” McNeil 
Schreyer said. “Our members love 
it, and this is a way for them to give 
back to our community. And this 
gives them a chance to showcase 
their cuisine.”

Last year’s taste sold out, and 
this year sales will be limited to 600.

The participating venues are:

Blue Water Seafood Market & 
Grill, 3667 India St. 
Brooklyn Girl, 4033 Goldfinch St. 
Café Bleu, 807 W. Washington St. 
Cake — Your Local Bakery, 
3085 Reynard Way (Taste location 
at Meshuggah Shack)
El Indio, 3695 India St. 
Farmer’s Bottega, 
860 W. Washington St. 
The Front Porch, 
928 Fort Stockton Drive, Suite 101
Gelato Vero Caffé, 3753 India St. 
Harley Gray Kitchen & Bar, 
902 W. Washington St. 
Kettle and Stone Coffee and Tea, 
1619 W. Lewis St. 
Lefty’s Chicago Pizzeria, 
4030 Goldfinch St. 
Meshuggah Shack, 
4048 Goldfinch St.
Mission Hills Coffee Company, 
4015 Goldfinch St. 
The Patio on Goldfinch, 
4020 Goldfinch St. 
Pizza E Birra, 3625 India St. 
The Red Door, 
741 W. Washington St. 
Rita’s of Mission Hills, 768 W. 
Washington St. 
Rubicon Deli, 3715 India St. 
Saffron, 3731-B India St. 
Shakespeare’s Corner Shoppe, 
3719 India St. 
Shakespeare Pub & Grille, 
3701 India St. 
Starlite, 3175 India St. 
Sushi Deli 1, 228 W. Washington St. 
Venissimo Cheese, 
754 W. Washington St. 
The Wellington Steak & Martini 
Lounge, 729 W. Washington St. 

The seven new venues, 
Schreyer said, are Blue Water Sea-
food Market and Grill, Farmer’s 
Bottega, Kettle and Stone Coffee 
and Tea, Mission Hills Coffee 
Company, Pizza E Birra, Rita’s of 
Mission Hills and Sushi Deli 1.

Tickets are $25 in advance 
or $30 on the day of the event. 
Purchase tickets at One Mission 
Realty, 928 Fort Stockton Drive, 
Suite 217, or at The Front Porch, 
928 Fort Stockton Drive, Suite 101. 

Tickets can also be purchased 
online at bit.ly/1LiWxHd. Tast-
ers who purchase online tickets 
must present proof of purchase 
to pick up their physical ticket 
at will call, located at The Front 

Porch, between 4 and 6 p.m. on 
the date of the event. 

Tickets include free Old Town 
Trolley shuttle transportation within 
steps of all participating taste ven-
ues on India Street, West Washing-
ton Street, Goldfinch Street, Fort 
Stockton Drive and West Lewis 
Street. The trolley will provide a 
continuous loop from 5 to 9:30 p.m., 
operating on a 15-minute schedule.

“Many of our businesses will 
be open late in conjunction with 
the Taste of Mission Hills,” Mc-
Neil Schreyer said. “This will be 
an opportunity for tasters to also 
visit our stores and shops.”

—Ken Williams is editor of 
Uptown News and Mission Val-
ley News and can be reached at 
ken@sdcnn.com or at 619-961-
1952. Follow him on Twitter 
at @KenSanDiego, Instagram 
at @KenSD or Facebook at 
KenWilliamsSanDiego.u
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SAVE TONS OF MONEY WITH SUPER SAVER COUPONS!!!

FROM PAGE 1

MISSIONHILLS

Tempura veggies (Courtesy of Sushi Deli 1)

High tea (Courtesy of Shakespeare’s 
Corner Shoppe)

Tuna dish (Courtesy of Farmer's Bottega)
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AUTO SALES
Donate Your Car to Veterans Today! Help and 
Support our Veterans. Fast - FREE pick up. 
100% tax deductible. Call 1-800-656-1632

AUTOS WANTED
CARS/TRUCKS WANTED! Top $$$$$ PAID! 
Running or Not, All Years, Makes, Models. 
Free Towing! We’re Local! 7 Days/Week. Call 
Toll Free: 1-888-416-2330

BATHTUBS
BATHTUBS REFINISHED like 
new without removal.  Bathtubs-

Kitchen Sinks-Washbasins.  Fiber-
glass and Porcelain. Over 25 years 
in San Diego.  Lic #560438.  Call 

619-464-5141

BUSINESS SERVICES
DISH TV Starting at $19.99/month (for 12 
mos.) SAVE! Regular Price $34.99 Ask About 
FREE SAME DAY Installation! CALL Now! 
877-648-0096

COMPUTER REPAIR

We fix your computer. We come 
to you or you come to us for the 
lowest rates! Network, Spyware, 
Hardware, Software, Training, 
Call Robert at 858-449-1749

CAREER TRAINING
25 DRIVER TRAINEES NEEDED! Become a 
driver for Stevens Transport! NO EXPERI-
ENCE NEEDED! New drivers earn $800+ per 
week! PAID CDL TRAINING! Stevens covers 
all costs! 1-888-734-6714 drive4stevens.com

MEDICAL BILLING TRAINEES NEEDED! 
Train at home to process Medical Billing & 
Insurance! NO EXPERIENCE NEEDED! 
Online training at Bryan University! HS 
Diploma/GED & Computer/Internet needed. 
1-888-734-6711

AIRLINE CAREERS. Get FAA approved 
maintenance training at campuses coast to 
coast. Job placement assistance. Financial Aid 
for qualifying students. Military friendly. Call 
AIM 888-686-1704

HEALTH/FITNESS/MEDICAL
VIAGRA 100MG and CIALIS 20mg! 40 Pills + 
10 FREE. SPECIAL $99.00 100% guaranteed. 
FREE Shipping! 24/7 CALL NOW! 1-888-223-
8818

VIAGRA & CIALIS! 50 pills for $95. 100 pills for 
$150 FREE shipping. NO prescriptions needed. 
Money back guaranteed! 1-877-743-5419

VIAGRA 100MG and CIALIS 20mg! 50 Pills 
$99.00 FREE Shipping! 100% guaranteed. CALL 
NOW! 1-866-312-6061

VIAGRA 100mg, CIALIS 20mg. 50 tabs $90 
includes FREE SHIPPING. 1-888-836-0780 or 
Metro-Meds.net

Compare Medicare Supplement Plans and 
Save! Call NOW during Open Enrollment to 
receive Free Medicare Quotes from Trusted, 
Affordable Companies! Get covered and Save! 
Call 844-316-8193

MISCELLANEOUS
CASH FOR CARS: All Cars/Trucks Wanted. 
Running or Not! Top Dollar Paid. We Come To 
You! Any Make/Model. Call For Instant Offer: 
1-800-864-5960

CASH PAID for unexpired, sealed DIABETIC 
TEST STRIPS! 1 DAY PAYMENT & PREPAID 
shipping. HIGHEST PRICES! Call 1-888-776-

7771. www.Cash4DiabeticSupplies.com

Junk Cars for Cash ($1,000+) All Cars: Any 
Condition Cash PAID Same Day! Instant 
Phone Quote! No Title OK! 1-866-835-9249

If you or a loved one took the blood thinner 
Xarelto and had complications due to internal 
bleeding after January 2012 you MAY be due 
financial compensation.  Call Injuryfone 1-800-
410-0371

CHILDREN’S BOOK – Looking for some 
wholesome reading material for your young 
reader? Check out Richard the Donkey and 
His LOUD, LOUD Voice at www.RichardThe-
Donkey.com

DIRECTV Starting at $19.99/mo. FREE Instal-
lation. FREE 3 months of HBO SHOWTIME 
CINEMAX starz. FREE HD/DVR Upgrade! 
2015 NFL Sunday Ticket Included (Select 
Packages) New Customers Only. CALL 1-800-
614-8506

Make a Connection. Real People, Flirty Chat. 
Meet singles right now! Call LiveLinks. Try it 
FREE. Call NOW: Call 1-877-737-9447 18+

A PLACE FOR MOM. The nation's largest se-
nior living referral service. Contact our trusted, 
local experts today! Our service is FREE/no 
obligation. CALL 1-800-217-3942

SOCIAL SECURITY DISABILITY BENEFITS. 
Unable to work? Denied benefits?  We Can 
Help!  WIN or Pay Nothing! Contact Bill 
Gordon & Associates at 1-800-290-8321 to start 
your application today!

VIAGRA! 52 Pills for only $99.00! The Original 
Blue Pill. Insured and Guaranteed Delivery 
Call 1-877-602-0285

Want To Purchase Minerals And Other Oil/
Gas Interests. Send Details To: PO Box 13557, 
Denver CO 80201.

ACCESS YOUR LAWSUIT CASH! In an Injury 
Lawsuit? Need Cash Now? Low Rates. No 
Credit Checks/Monthly Payments. Call Now     
1-800-568-8321. 

HERO MILES - to find out more about how 
you can help our service members, veterans 
and their families in their time of need, visit the 
Fisher House website at www.fisherhouse.org

Make a Connection. Real People, Flirty Chat. 
Meet singles right now!   Call LiveLinks. Try it 
FREE. Call NOW: 1-888-909-9905 18+.  

DISH TV Starting at $19.99/month (for 12 

mos.) SAVE! Regular Price $34.99 Ask About 
FREE SAME DAY Installation! CALL Now! 
877-477-9659  

AVIATION Grads work with JetBlue, Boeing, 
Delta and others- start here with hands on 
training for FAA certification. Financial aid if 
qualified. Call Aviation Institute of Maintenance 
866-453-6204  

PUBLIC SPEAKING
FEAR OF PUBLIC SPEAKING? 
Transform speaking anxiety into 
ease and natural self expression. 
In a small non-competitive group 

establish a warm connection 
with any audience. Sandy Trybus, 
LCSW Certified Speaking Circle 
Facilitator www.speakingcircles.
com sandytrybus@cox.net 619-

253-6342

WANTED TO BUY
EXTRA DIABETIC TEST STRIPS? I Pay Top 
Dollar! 1 Day Fast Payment Guaranteed Up To 
$60 Per Box! Free Shipping! www.Cashnowof-
fer.com or 888-210-5233. Get Extra $10: Use 
Offer Code: Cashnow!

Cash for unexpired DIABETIC TEST STRIPS or 
GIFT CARDS or STOP SMOKING PRODUCTS! 
Free Shipping, Best Prices & 24 hr payment! 
Call 1-855-440-4001 www.TestStripSearch.com. 
Habla Espanol.

EXTRA DIABETIC TEST STRIPS? I Pay Top 
Dollar! 1 Day Fast Payment Guaranteed Up To 
$60 Per Box! Free Shipping! www.Cashnowoffer.
com or 888-210-5233. Get Extra $10: Use Offer 
Code: Cashnow!

TO ADVERTISE

ADVERTISE to 10 Million Homes across the USA! Place 
your ad in over 140 community newspapers, with circulation 
totaling over 10 million homes. Contact Independent Free 
Papers of America IFPA at danielleburnett-ifpa@live.com or 
visit our website cadnetads.com for more information.
Reader Advisory: The National Trade Association we 
belong to has purchased the above classifieds. Determining 
the value of their service or product is advised by this 
publication. In order to avoid misunderstandings, some 
advertisers do not of fer employment but rather supply the 
readers with manuals, directories and other materials de-
signed to help their clients establish mail order selling and 
other businesses at home. Under NO circumstance should 
you send any money in advance or give the client your 
checking, license ID, or credit card numbers. Also beware 
of ads that claim to guarantee loans regardless of credit and 
note that if a credit repair company does business only over 
the phone it is illegal to request any money before deliver-
ing its service. All funds are based in US dollars. Toll free 
numbers may or may not reach Canada.

 Uptown Crossword

Puzzle answers on page 19

Puzzle answers on page 19

CLASSIFIEDS
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WOOD WORKING

PLUMBING

MILLWORK

 

William 
Van Dusen 
Millworking 
Authentic Woodwork 
For Vintage Homes  

& Gardens  
Craftsman - Victorian 

Spanish Revival 
619-443-7689 
WVDMillwork.com 

 License #919946 

TAX CONSULTANT

Experienced & Professional

Renee Differ

reneediffer@cox.net
619-516-0400

INDIVIDUALS & BUSINESSES

SAME SEX MARRIAGE FILING

BOOKKEEPING & PAYROLL

MOBILE APPOINTMENTS

TAX CONSULTANT

PETS

COMPUTER REPAIR

GARDENING

COASTAL SAGE
GARDENING

COASTAL SAGE
GARDENING
Garden Design
& Maintenance

Ca. Contractor License #920677

Garden • Shop
Classes • Services

3685 Voltaire St. San Diego
619.223.5229 • coastalsage.com

INVESTMENT

ATTORNEYS

MOVING STUCCO

Bird Seed
Crossword from page 18

Sudoku
Puzzle from page 18

PUZZLE SOLUTIONS

LAWYER

READ US 
ONLINE AT:

 SDCNN.COM

ATTORNEYS

BUSINESS & SERVICES

PSYCHIC

APPLIANCES

Business Spotlight
Borrego Days Desert Festival
BORREGO SPRINGS 

 Join the fun at the Borrego Days Desert Festivals 50th anniversary celebration 
As the end of October draws near that means only one thing, the launch of 

Southern California’s desert regions new season with the Borrego Days Desert 
Festival, Oct. 23 – 25. 

Celebrating 50 years, the anniversary theme “Those Were the Days,” is sure to 
invoke new memories as Friday evening is abuzz with community events.

Saturday kicks off with a parade at 10 a.m., where locals and visitors line the 
main street for a vintage aircraft flyover, equestrians, marching bands, floats, 
clowns, dancers, classic cars and more. 

Historic Christmas Circle promises live entertainment rocking center stage and 
a plethora of artists, food vendors, beer and beverage garden, children’s fun zone, 
outdoor shopping, audience-choice competitions, and more. 

Parking and admission is free with vendor products sold separately. For more 
information visit the festival site at http://BorregoDays.com or call 760-767-5555.
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It’s a familiar refrain, repeated 
by house hunters as they scour 
the former streetcar suburbs of 
San Diego: All the good houses are 
gone! The classic Craftsman. The 
spectacular Spanish. The complete-
ly intact, perfectly preserved Arts 
and Crafts masterpiece. Snapped 
up! Off the market! 

And don’t even get them started 
on the flippers. 

There are a lot of gutted, flipped, 
bowdlerized houses available. But 
there are also a lot of amazing, well-
preserved vintage houses on the 
market. I know because readers of 
this column show them to me pretty 
regularly, seeking my (as-long-as-
it’s-free) advice.

So where are these glass-half-
empty people going wrong?

For starters, they’re looking 
in the wrong place — exclusive 
neighborhoods, rather than quirky, 
transitional areas. And when they 
do look in the right place, they 
don’t see what they’re looking at. 
They get distracted by the grit and 
the grime, the gloppy paint and the 
mutilated millwork, and they miss 
the diamond in the rough. All they 
see is the rough.

That certainly wasn’t the case 
with Ron Benefiel, a minister-
turned-college-dean who has owned 
a few old houses in his day and 
knew a jewel when he saw one. 
Benefiel’s ministry was to the poor 
and disenfranchised; the houses he 
lived in had experienced their own 
bumps and bruises. When asked to 

describe his former residences, he 
says, in his concise way, “In down-
town Los Angeles, a 1908 Craftsman 
two-story. In Kansas City, a 1912 
Georgian Colonial.” Then he adds 
with a fond smile, “Grand old lady.”

In spring 2014, when he was 
house hunting in North Park, 
Benefiel was looking for something 
a little less grand than his former 
Georgian Colonial. His wife had 
recently passed away. And the kids 
had moved out and bought houses 
of their own in nearby Webster and 
Stockton. There wasn’t a lot on 
the market, but fortunately, he’d 
employed a network of scouts. 

“One of the philosophy profes-
sors, who works just down the hall 
from me, was driving by on the day 
the seller’s agent was showing the 
house to other real estate agents. 
She stopped in, had a look around 
and called me.” 

Benefiel grabbed another pro-
fessor for backup, and drove up the 
hill from Point Loma Nazarene to 
Redwood Street. “I looked at it and 
said, ‘I think this is it.’ And I put in 
a bid and bought it. It happened 
fast. I really lucked into it.”

He also lucked into a real estate 
agent who was experienced with old 
houses — Ron Rooney of Ascent 
Real Estate, who happens to live 
around the corner in an historic 
Spanish Revival house across from 
Bird Park. Rooney felt obliged to 
point out where the place needed 
some attention, such as the man-
gled paneling in the dining room. 

“Obviously there was some 
damage to the wood,” Benefiel said. 
“Ron Rooney pointed that out. He 
said, ‘You’re probably going to need 

to do some work here. Call Michael 
Good, he’s the wood guru.’” 

That’s where I entered the 
picture. After stripping the white 
paint from where it had been 
ground into the panels’ wood 
grain, Benefiel and I turned our 
attention to the question of stain 
color, typically a 15-week, nervous-
breakdown-inducing experience, 
involving medical professionals, 
yoga instructors and life coaches. 
Benefiel is accustomed to making 
quick decisions of great spiritual 
import, so it took about a minute 
and a half. Here’s my recollection 
of the conversation, presented in 
the form of a (very) short play.

(Stage directions: Two men 
stand face-to-face in a barren room 
festooned with blue tape and green 
masking paper. Late afternoon light 
streams in through the room’s 
many windows. Classic ‘50s jazz 
plays in the background. The two 
men look around, admiring the 
freshly stripped wood.)

Ron: It kind of reminds me of a 
men’s club. 

Michael: Well, you are a man. 
Men like wood.

Ron: Exactly.
Michael: Deal with it, people. 

(Laughs.)
Ron: (Laughs.)
Michael: (Pause.) There is a lot 

of wood in here, Ron. It needs … 
presence.”

Ron: Don’t want to go too light. 
Michael: Don’t want to go too 

dark. Nice rich, medium brown. 
With a little red in it. After all, it’s 

red gum.” (He holds up a small 
piece of stained wood. They both 
examine it in silence.)

Ron: Looks good. I like it. Let’s 
do it. (End of scene.)

Having selected the stain, we 
next turned to the question of wall 
color. When choosing colors, it’s 
sometimes helpful to limit the pos-
sibilities, stand on the shoulders 
of giants, so to speak. So I took out 
my putty knife, shaved off some 
layers of paint and plaster, and 
brought the two oldest chips — a 
deep brown and a rich caramel — 
to Sherwin Williams on Morena 
Boulevard, where they did a com-
puter color match. I painted the 
two sample colors they provided 
on a couple of sheets of two-by-
two drywall and held them up for 
Benefiel’s appraisal.

His reaction was immediate. 
“I like the yellow-colored one, “ 
he said. “Not the brown.” Both 
samples were fairly deep colors, 
saturated, unlike the usual pastels 
you find today. The brown was 
most likely the original, but Bene-
fiel wasn’t so sure. 

“It’s interesting,” he said later of 
the C.S.I.-like process. “I probably 
would not have gotten those colors. 
I think it just came out beautifully. 
Which makes me wonder.” He is 
back in his completed living room 
now, looking at the wall. “And this 
is what? The second color? Maybe 
someone made an adjustment, and 
they went to this color.”

“Could be,” I said. “People 
changed their minds during the 
construction process. It happened 
all the time.”

If someone did change their 
mind, if someone had painted the 
walls brown and then thought better 
of it, that person would likely have 
been the house’s first owner, Mary 
F. Gooch. She was born Mary Mc-
Carthy in Ireland in 1865. At age 12, 
she immigrated to the U.S. In 1890, 
she married Edward F. Gooch in 
Lawrence, Massachusetts. Edward 
had been working since age 15, 
when he took a job sweeping up at 
the local dye factory. Twenty years 
later, he was running the place — 
the Brooks Dye Works, one of the 
largest fabric dyers in the country. 
The building spanned several 
blocks, in a dense residential area of 
Bristol, Massachusetts. 

Edward and Mary and their 
daughters moved to San Diego 
County in 1900, presumably for 
Edward’s health (he had pulmo-
nary tuberculosis; one “cure” was 
dry, fresh air). Former city dwell-
ers, the Gooches were part of 
the “back to the land” movement. 
They purchased property over the 
next few years in the Descanso 
area. Edward served on the school 
board in Descanso, but in 1906, 
he succumbed to his illness. Mary 
continued to manage the ranch, and 
added to her property holdings in 
San Diego, where she resided with 
her four daughters, who all attended 
Academy of Our Lady of Peace. 

Mary and her daughters moved 
frequently. Before occupying 
the newly constructed house on 
Redwood, in 1922, Mary and her 
daughters lived around the corner 
at 3144 Granada; they also lived 
in South Park, at 1503 29th St. In 
1924 Mary’s youngest daughter, 
Agnes, got her teaching credential 
and went to work at the one-room 
schoolhouse in Dulzura. Mary 
moved back to Descanso, and sold 
the house on Redwood Street to 
another rancher, John R. King, and 
his wife, Mary Eunice. King was 
a gentleman farmer, splitting his 
time between his ranch in Mis-
souri, managed by his son, and 
his home in San Diego. He and 
Eunice moved out of the house on 
Redwood in 1927, to another small 
house on Wilson Avenue. 

Mary Gooch died in 1929, and 
like her husband Edward, was 
buried in Calvary Cemetery, the 
old Catholic cemetery next door to 
Grant Elementary School in Mis-
sion Hills. The cemetery fell into 
disrepair in the 1940s, and in 1970 
the headstones were removed (but 
not the bodies). The cemetery is 
now a park. 

While their stories tell us 
something about the people that 
lived in the neighborhood in the 
‘20s (who would have thought they 
were ranchers?), there’s nothing 
in the public record to indicate 
whether Mary or John or Eunice 
were partial to brown or yellow, or 
why Mary didn’t stay in the little 

Small in size, big in character
The modest bungalow is often overlooked by historic house hunters

HouseCalls
Michael  Good

(above) Despite being barely 1,000 square feet on an undersized lot, this North 
Park bungalow is rich in details, especially Gumwood built-ins. (below) The 
fireplace (prior to restoration) and the refinished inglenook seat and fold-down 
desk. (Photos by Michael Good)

see Good, page 21



21San Diego Uptown News | Oct. 9 - 22, 2015www.sdcnn.com COMMUNITY VOICES / BOOKS

two bedroom house on Redwood 
Street, which seems so perfect for 
a person of faith who has lost a 
spouse and whose children have 
moved out. This is the sort of sub-
ject Benefiel likes to ponder while 
basking in the warm glow of his 
woodwork and walls. 

“What happened in this neigh-
borhood back in the day?” he asks. 
“Who were these people? Why 
were they building homes like this? 
Why all this attention to wood-
work? To me, the opportunity to 
restore — and not just modernize 
— is part of what it means to live in 
a house like this.”

Benefiel said “the value” is 
what originally attracted him to 
the house. “I’ve always valued 
older homes. Charm. Architecture. 
History. Culture. I’m a sociologist. 
There’s a sense of place in history. 
It’s a deep well to drink from.”

And now that he’s lived there 
for a while, and finally got the walls 
the right color? 

“Um, you know, there’s a certain 
... I don’t want to go too far off the 
edge, here, but you know how 
we have a lot to learn from Native 
Americans and their respect for 
the land? We need to have a certain 
respect for the people who lived in a 
home before us. They lived here in 
the neighborhood, raised their kids 
here, died here. It’s more than just 
a place to hang my hat. It’s sort of 
the spirit of the place and a sense of 
respect for everything that’s gone 
before that’s symbolized in the 
house. There’s some value in that.”

—Contact Michael Good at 
housecallssdun@gmail.com.u

FROM PAGE 20

GOOD

The fourth edition of Copp’s “Cycling 
San Diego” has been printed by Sunbelt 
Publications of El Cajon. The book’s cover 
shows two bicyclists pedaling past the 
landmark Hotel del Coronado.

The 326-page book (retail value of 
$21.95) is chockfull of cycling routes from 
Camp Pendleton to Coronado to Julian to 
Borrego Springs. Dozens of helpful maps 
provide a clear guide to getting around a 
chosen area.

Copp is the author of “Cycling the 
Trails of San Diego: A Mountain Biker’s 
Guide to the County.” The 270-page book 
is also published by Sunbelt.

For the past three decades, Copp has 
been keeping San Diegans informed about 

the ever-changing landscape for cycling 
routes and updating his books. He is a 
lifelong cyclist, on-road and off-road, and 
is hailed as a master of applying state-of-
the-art cartography and software applica-
tions to field guides.

“Cycling San Diego” details 67 rides, 
each providing directions to the trails, 
a list of amenities, and route options. 
Detailed maps and color photographs 
illustrate the book vividly. He also shares 
stories about the history of the area and 
points to landmarks to check out.

Both books can be purchased online at 
major retailers or at bookstores through-
out San Diego. Visit sunbeltbooks.com or 
call 800-626-6579.u

Books a boon for cyclists
Two books by author Nelson Copp target
bicyclists in San Diego County

Sunbelt Publications of El Cajon has printed 
two books dedicated to bicyclists in San Diego 
County. (Photo by Ken Williams)
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FEATURED EVENTS
‘A Night at the Opera’ concert
Saturday, Oct. 10

The Hillcrest Wind Ensemble 
will present this concert at 7 p.m. 
at the First Unitarian Universalist 
Church (4150 Front St.). The ensem-
ble is working with the San Diego 
Opera’s University Partners Program 
known as “Opera Exposed!” which 
features voice students from SDSU, 
USD, and Point Loma Nazarene Uni-
versity. These vocalists will perform 
selections from Mozart’s “The Magic 
Flute” and “Così Fan Tutte.” The 
ensemble will perform instrumental 
versions of Puccini’s “La Bohème,” 
Mozart’s “The Marriage of Figaro” 
and many more.  The evening will 
also feature the overture to an 
original modern opera composed 
by conductor John Winkelman with 
lebrettist Keith Schooler. Tickets are 
$15 in advance and $20 at the door. 
Get tickets at sdartstix.com Visit 
hillcrestwindensemble.com for more 
information on the ensemble.

Art Glass Guild Glass Show  
and Sale
Saturday, Oct. 10 and Sunday, 
Oct. 11

This event will feature over 30 
juried glass artists and all forms of 
art glass: blown, fused, torch-worked, 
stained glass, cast, etched, mosaic 
and more. There will be an area for 
adults and children to create their 
own mosaic art to take home. Other 
highlights include: live music and 
demonstrations of torch work and 
glass cutting. The show and sale will 
take place from 10 a.m. – 5 p.m. each 
day at Spanish Village Art Center 
(1770 Village Place, Studio 25, Balboa 
Park.) Visit artglassguild.com for 
more information.

Live music: Robin Henkel
Sunday, Oct. 11

The versatile and prolific guitarist 
will play a show at Lestat’s West (3341 
Adams Ave., Normal Heights). Hen-
kel’s style spans various genres and 
he plays with wild passion one must 
experience live. Tonight’s show, from 
7 – 9 p.m., will focus on blues and 
jazz tunes. Visit robinhenkel.com to 
sample his tunes and visit lestats.com 
for more on the intimate entertain-
ment venue. 

Anchors and Ales
Thursday, Oct. 15

A night of “pub trivia with a 
purpose” will include three rounds 
of trivia at Mike Hess Brewing 
(3812 Grim Ave., North Park) to 
raise money for Anchor Scholarship 
Foundation. Teams of 5 – 6 members 
will compete for first, second and 
third place trophies – teams can be 
formed on site so attendees can come 
alone or in smaller groups. There will 
also be a trophy for best team name. 
There will also be a food truck on 
hand and a silent auction. Tickets are 
$40 each or $75 for a pair and include 
a complimentary beer, Mike Hess 
Souvenir glass, $4 refills on beers, 
free non-alcoholic beverages, dinner, 
trivia entry and a door prize ticket. 
The Anchor Scholarship Founda-
tion awards scholarships to military 
families. For more information email 
admin@anchorscholarship.com or 
call Danielle Dawley at 757-646-2220. 
Visit anchorscholarship.com for 
more information on the foundation. 

‘The Winding Stream: The Cart-
ers, The Cashes and the Course 
of Country Music’
Saturday, Oct. 16 – 
Thursday, Oct. 22 

The San Diego premiere of this 

documentary will be held at Digital 
Gym in North Park (2921 El Cajon 
Blvd.). The film tells the story of 
American Roots music including 
details on “the original” Carter family 
who helped invent the style at the 
heart of Americana music. 

The film features studio perfor-
mances by Johnny Cash, June Carter 
Cash, George Jones, Rosanne Cash, 
Sheryl Crow, Kris Kristofferson and 
more. Plus interview footage with 
various players including one of the 
Man in Black’s last interviews.

The film’s goal is to shine a light 
on the foundation-forming history of 
this multi-generational musical family. 
The influence of the musical contri-
butions of the Carters and Cashes 
can be felt in country, folk and rock 
music even today. 

Visit digitalgym.org for show 
times and tickets. 

Trick or Trot 5K and 
3K Fun Run
Sunday, Oct. 18

Roosevelt Middle School’s 
second annual Trick or Trot will 
take place at Morley Field (2221 
Morley Field Drive, Balboa Park). 
Participants are encouraged to wear 
Halloween costumes for these fun 
runs. There will be prizes awarded 
for the best costumes and in various 
race categories. The event schedule 
is as follows: 

Registration and Packet Pickup 
8:00-8:45 am

5K Runners/Walkers 
Start 9:00 a.m.

3K Fun Run/Walk 9:30 a.m.
Awards 10:30 a.m.
Event Over 11:30 a.m. 
Entry is $25 for adults and $15 for 

children 15 years old and younger; 
or $50 for family registration (3 – 5 
members). Proceeds support Roos-
evelt’s afterschool programs. Register 
at bit.ly/rootrickortrot. Send ques-
tions to rooseveltptsa1@gmail.com.

Oktoberfest by the Bay
Saturday, Oct. 24

Uptown Community Service Cen-
ter will present this 2015 Oktoberfest 
gala dinner from 5:30 until 9:00 pm.  
The event will include live music, au-
thentic German food, soft drinks, beer 
and wine. There will also be a silent 
auction featuring items like a weekend 
stat at a Mount Laguna cabin, meals at 
local restaurants and more. Attendees 
are encouraged to come dressed 
in Bavarian finery or regular party 
clothes. The event will be held at 
Pioneer Ocean View United Church of 
Christ (2550 Fairfield St.) with views 
of the sunset over Mission Bay. Tick-
ets are $60 per person (half of which is 
tax-deductible). Proceeds will benefit 
the Uptown Community Service 
Center’s programs for the homeless 
and other neighbors in need. Contact 
Rick Koenig at 619-252-2294 or rick@
promosrok.com for tickets. 

RECURRING EVENTS
Select dates :

Canyoneers guided nature 
walks: These free walks are part of 
a countywide program by theNAT 
through June 26, 2016. A map and 
schedule of walks can be found 
online.sdnhm.org.

EVERYDAY IN OCTOBER:
San Diego Museum Coun-

cil’s ‘Kids Free in October’: For 
the fifth year, children 12 and under 
will receive free admission to more 
than 40 museums (with paid adult, 
limit two children). Visit sandiego-
museumcouncil.org/kidsfree for 
full list and details.

Daily:
Don’t Try This at Home!: Six 

varying times per day until Nov. 29, 
a live science show is presented with 
demonstrations that are too messy, 
loud or shocking to try at home. 
Reuben H. Fleet Science Center, 
1875 El Prado, Balboa Park, free with 
admission.Rhfleet.org.

Mondays: 
Singing Storytime: 1:30 p.m., 

learn what’s going on inside your 
baby’s mind, strengthen your bond 
and sing songs together at Mission 
Hills Library, 925 Washington St., 
Mission Hills, free. Library92103.org.

Open Mic Night: 7:30 p.m., the 
mic is open to you at Lestat’s Coffee 
House, 3343 Adams Ave., Normal 
Heights, free. Lestats.com.

Karaoke: 8 p.m., your chance 
to shine on the big stage at The 
Merrow, 1271 University Ave., Hill-
crest. Themerrow.com.  

Tuesdays:
Curbside Bites: 5:30 – 8:30 p.m., 

gathering of gourmet food trucks at 
3030 Grape St., South Park. Curb-
sidebites.com.

Tasty Truck Tuesdays: 6 – 9 
p.m., Smitty’s Service Station hosts 
several food trucks under their well-

lit shade structure, 3442 Adams Ave., 
Normal Heights. Sdfoodtrucks.com.

Uptown Democratic Club: 6:30 
p.m., Joyce Beers Community Center 
hosts these meetings on the fourth 
Tuesday of every month. New mem-
bers wanted. 1220 Vermont Ave., 
Hillcrest. Uptowndemocrats.org.

Open Mic Charlie’s: 7 – 9:30 
p.m. (except the third Tuesday), 
open mic night at Rebecca’s Coffee 
House, 3015 Juniper St., South Park, 
free. Rebeccascoffeehouse.com.

North Park Brewer’s 
Club: 8:30 p.m., monthly meeting 
of the club every second Tuesday of 
the month on the back patio at Thorn 
Street Brewery, 3176 Thorn St., 
North Park. Thornstreetbrew.com.

Wednesdays: 
Wednesday Night Experience:  

7 – 8 p.m., uplifting and spiritually 
inspiring experiences for all, weekly 
at Universal Spirit Center, 3858 Front 
St., Hillcrest, love offering request-
ed. Universalspiritcenter.org.

Storytelling: 7 – 8:45 p.m. 
the first Wednesday of each 
month featuring members of 
Storytellers of San Diego at 
Rebecca’s Coffee House, 3015 
Juniper St., South Park, Sug-
gested $5 donation. Ages 12 and 
up. Storytellersofsandiego.org.

Thursdays: 
Uptown Sunrise Rotary Club 

meetings: 7 a.m., weekly meeting at 
Panera Bread, 1270 Cleveland Ave., 
Hillcrest. Sdurotary.org.

Gentle yoga for seniors: 2:30 
– 4 p.m., presented by The Center 
and Silver Age Yoga Community 
Outreach (SAYCO) at The San Diego 
LGBT Center, 3909 Centre St., Hill-
crest, free. Thecentersd.org.

North Park Farmers Market:  
3 – 7 p.m., in the parking lot behind 
CVS at 32nd Street and University 
Avenue, North Park, free. North-
parkfarmersmarket.com.

Kornflower’s Open Mic: Sign-
ups at 7 p.m., open mic (no poetry 
or comedy) 7 – 10 p.m. Family-
friendly event at Rebecca’s Coffee 
House, 3015 Juniper St., South Park, 
free. Rebeccascoffeehouse.com.

Liberty Toastmasters Club: 7 
p.m., at Saint Paul’s Community 
Care Center, 328 Maple St., Bankers 
Hill. Libertytoastmasters.org.

Kirtan Musical Meditation:  
8:15 p.m., chant and sing contempo-
rary mantras celebrating love and 
life at Pilgrimage of the Heart Yoga, 
3287 Adams Ave., Normal Heights, 
donation requested. Pilgrimageyoga.
com.

Cinema Under the Stars: 8:30 
p.m., classic movie screenings at 
4040 Goldfinch St., Mission Hills. 
Additional showings Friday – Sun-
day. Tickets start at $15. Topspre-
sents.com.

Fridays:
Memory Café: 10 – 11 a.m., 

second and fourth Fridays. Gathering 
place for those with memory loss, 
caretakers and those worried about 
memory problems in the Common 
Room at First Unitarian Universalist 
Church of San Diego, 4190 Front St., 
Hillcrest. At-will donation. Memo-
ryguides.org and Firstuusandiego.
org.

Preschool Storytime: 10:30 a.m., 
at Mission Hills Library, 925 Wash-
ington St., Mission Hills, free. Li-
brary92103.org.

Square Dancing Classes: 6:30 – 
8:30 p.m., every Friday, class is open 
to new dancers on Sept. 11 and 18. 
No previous dance experience need-
ed. Recital Hall, 2130 Pan American 
Plaza. $50 for 13 classes. 858-277-7499 
or circulators.sdsda.org.

Saturdays 
Old Town Saturday Market: 9 

a.m. – 4 p.m., on Harney Street and 
San Diego Avenue, Old Town, free. 
Also held on Sundays. Oldtownsatur-
daymarket.com.

Golden Hill Farmers 
Market:  9:30 a.m. – 1:30 p.m., on B 
Street between 27th and 28th streets, 
Golden Hill, free. Sdmarketmanager.
com.

Children’s Craft Time: 10:30 
a.m., at Mission Hills Library, 925 
Washington St., Mission Hills, 
free. Library92103.org.

Comedy Heights: 8 – 10 p.m., 
local comedians take the stage next 
to Twiggs Coffeehouse at 4590 Park 
Blvd., University Heights, free. Com-
edyheights.com.

Sundays
Free Pancake Breakfast: 8:30 

– 9:45 a.m., every second Sunday this 
neighborhood breakfast precedes 
worship service and Sunday school 
at Normal Heights United Methodist 
Church, 4650 Mansfield St., Normal 
Heights. Email nancy@nhunited.org.

Hillcrest Farmers Market: 9 
a.m. – 2 p.m., under the Hillcrest 
Pride Flag, Harvey Milk and Normal 
streets, free. Hillcrestfarmersmarket.
com.

Karaoke: 8 p.m., your chance 
to shine on the big stage at The 
Merrow, 1271 University Ave., Hill-
crest. Themerrow.com.  

To view local community orga-
nization meeting information visit: 
http://sduptownnews.com/commu-
nity-organization-meetings/. 

—Email calendar items to ken@
sdcnn.com.u
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North Park mixer
North Park Community As-

sociation (NPCA) will sponsor a 
neighborhood mixer at URBN 
Coal Fired Pizza on Tuesday, 
Oct. 20, from 7-9 p.m. Residents 
are invited to mingle with North 
Park business owners and NPCA 
members in a casual and friendly 
setting. Several members of the 
local craft beer industry and San 
Diego Uptown News will be on 
hand. Bring business cards or pro-
motional swag as ways to network 
with fellow North Park residents. 
The event will also serve as a mem-
bership drive for anyone interested 
in joining the NPCA. URBN Coal 
Fired Pizza is located at 3085 Uni-
versity Ave. at 31st Street.

“Grande Dame Guignol  
Halloween double feature” 
Wednesday, Oct. 14

In honor of the spooky season, FilmOut San 
Diego presents two thrillers, starring classic leading 
ladies, on Wednesday, Oct. 14, at the Hillcrest Land-
mark Theatres (3965 Fifth Ave, Hillcrest). 

“Dead Ringer” stars Bette Davis as estranged 
identical twins — one of whom (unmarried, no 
money, no future) murders the other (a widow with 
wealth) and takes here place. Screening at 7 p.m. 

“Strait-Jacket” stars Joan Crawford as Lucy, a woman who goes crazy 
when she finds her husband in bed with another man, murdering them with 
an ax while her 3-year-old daughter witnesses. Lucy spends the next 20 years 
in a mental institution before she is released and moves in with her brother, 
his wife and her grown daughter. When ax murders begin occurring in her 
neighborhood, Lucy is a prime suspect. Screening at 9:15 p.m. 

Visit filmoutsandiego.com to view trailers and get tickets ($15). 

Car classics
 Lincoln and Continental 

Owners Club’s Western 
National Meet will be held 
Oct. 14-18 with three free 
public events in Mission Val-
ley and Balboa Park.

—Oct. 16: Grand 
Caravan Parade of Lincolns 
across the Cabrillo Bridge 
into Balboa Park, 9-10 a.m., with a display of the classics at San Diego 
Automotive Museum in the park, 10 a.m. to 4 p.m.

—Oct. 17: Concours of the Classics, Town and Country Resort & 
Convention Center, 500 Hotel Circle North, 9 a.m. - 4 p.m.

—Oct. 18: Display of Lincoln Motor Company’s Continental Concept 
prototype for a new luxury Continental to be introduced next year, San 
Diego Automotive Museum, 10 a.m. - 5 p.m.

Further information online at bit.ly/1FIWa6l.
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Ken Williams | Editor

The Flame — a landmark 
lesbian bar that opened in 1984, 
and then changed hands 20 years 
later — was sold this week to a 
Hillcrest developer. 

James Nicholas of Clownfish 
Partners, who bought the vacant 
property at 3780 Park Blvd. from 
seller Donny Duenas for $1.9 mil-
lion, told San Diego Uptown News 
that he will be turning the single-
story structure into a multi-use 
project by adding six apartments 
and a central courtyard.

Nicholas said he plans to “re-
store the façade” of the vintage 
building and keep the iconic 
sign. “It will stay on the building 

and get restored to its former 
glory,” he vowed.

Members of the LGBT 
community have been worried 
about saving buildings that have 
historical significance. Nicho-
las said The Flame building 
has never been designated as 
historical. “There is currently a 
study being done to see if it is, 
in fact, historic,” he said. “If it is 
designated as historic, I would 
love to have it acknowledged on 
the building.”

The “Hillcrest History Time-
line” published on HillQuest’s 
website of fers this tidbit about 
the old nightclub:

“1984 — The Flame, an old 
supper club on Park Blvd (named 

after a fire destroyed the first 
restaurant, The Garden of Allah), 
reopens as a lesbian bar. It changes 
ownership twenty years later, after 
being purchased by the owners of 
Numbers, a watering hole across 
the street. The Flame changed own-
ership again in 2010.”

The seller’s brokerage 
firm, Location Matters of Del 
Mar, stated in a news release 
that Duenas had operated The 
Flame since 2008. Mike Spilky 
of Location Matters handled the 
sale and Paul Ahern of Location 
Matters will oversee the leasing 
of the cocktail lounge.

The developer said the 
6,098-square-foot lot is already 
zoned for multi-use, so the ad-
dition of six apartments won’t 
require rezoning. Nicholas 
explained where the apartments 
will be built in relationship to the 
existing building, which has 7,800 
square feet and a basement.

“They will be within the 
existing structure above the 
new cocktail lounge that will be 
reduced in size to 2,000 square 
feet and behind the new cocktail 
lounge and will go up a total of 
three stories, two more than the 
ground floor,” Nicholas said.

Until a tenant is signed for 
the cocktail lounge, there is no 
telling whether the bar will re-
main LGBT oriented. The devel-
oper said he has no preference.

News of the sale of the vacant 
property quickly drew praise 
from several community leaders 
in Hillcrest.

“I am happy to hear that there 
is movement on this property. 
New residential is always a good 
thing in Hillcrest,” said Ben 
Nicholls, executive director of 
Hillcrest Business Association.  

“I am enthusiastic to have the 

property continue as a nightlife 
and entertainment destination. 
I do hope that the new owners 
seek out a creative entertainment 
concept that fits with the new hip 
feel of Park Boulevard,” he said.  

“The days of the Flame 
being a ‘hole in the wall’ are 
over. Whatever happens, I am 
confident that the iconic sig-
nage and LGBT cultural influ-
ence will feature prominently at 
that location.”  

Luke Terpstra, chair of the 
Hillcrest Town Council, wel-
comed the property’s sale.

“This part of Hillcrest has re-
ally been improving over the last 
couple of years and this is good 
news when a business can re-
open and breathe neighborhood 
life again,” Terpstra said. “It does 
not need to be a gay business, 
just a successful business that 

serves the community at large.”
This stretch of Park Bou-

levard, south of University 
Avenue, is par t of the city’s 
Egyptian Quar ter. The Flame, 
however, does not reflect that 
style of architecture. But the 
area is seeing a mini building 
boom with the construction of 
the Mr. Robinson loft building 
at the corner of Park Boulevard 
and Robinson Avenue. Ex-
ecutive chef Brad Wise will be 
opening TRUST restaurant in 
the new building.

—Ken Williams is editor of 
Uptown News and Mission Val-
ley News and can be reached at 
ken@sdcnn.com or at 619-961-
1952. Follow him on Twitter 
at @KenSanDiego, Instagram 
at @KenSD or Facebook at 
KenWilliamsSanDiego.u

Park Boulevard nightclub 
The Flame is sold

Big changes are coming to The Flame in Hillcrest, as a new owner takes over. 
(Courtesy of Location Matters)
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