
Old Town • Mission Hills • Bankers Hill Hillcrest • University Heights • Normal Heights • North Park • South Park • Golden Hill • Kensington • Talmadge

VOLUME 7
ISSUE 24

Nov. 20 - Dec. 3, 2015

Follow us on 
Facebook and Twitter

sdcnn.com

Index

Contact  Us
Editorial/Letters

619-961-1952 
ken@sdcnn.com

Advertising
619-961-1958

mike@sdcnn.com

www.sdcnn.com
San Diego Community News Network

Opinion………………….6

Poll……………………….6

Classifieds……….....….18

Business & Services......19

Calendar………………..22

   

➤➤ GARDENING P. 15

➤➤ FEATURE P. 16

Beantown cuisine comes 
to North Park

Stehly Farms Market debuts 
on Adams Avenue

Expressive arts therapy’s 
healing power

Poinsettia boasting 
designer colors

➤➤ ADAMS AVE. P. 17

➤➤ DINING P. 8

By Lucia Viti 

Oh My Dog! Photography — a pet photography 
studio on Ray Street in North Park — is an expression 
of art designed to adorn the walls of aficionados who 
adore their animals. 

The furry-friendly studio provides four-legged fam-
ily members a safe and distraction-free environment to 
photograph forever keepsakes, and was established in 
2008 by veteran photographers and husband-and-wife 
team Mike Fish and Tee Taylor. 

By accident, the idea began in search of a more 
rewarding photography business, the North Park 
residents said. 

“A photographer is sometimes required to make 
people who harbor body image issues feel good about 
themselves,” Fish said. “The chronic, ‘I look fat’ or ‘I 
don’t like my look,’ becomes frustrating. We noticed 
that people who included their dogs in the family 
portrait never complained about how they looked and 
really loved the photos. And the dogs certainly never 
complained about looking fat or wrinkled.”

Intrigued, the couple began photographing dogs 
solo as fun, artistic, tongue-and-check conservation 
pieces. The more clients raved, the more Fish toyed 
with the idea of turning it into a career. 

Finding their  niche

North Park 
photographers 
love working 
with pets

Biggie, Casey, Hoppa, JJ and Speck are immortalized in this photograph by Oh My Dog! Photography in North Park. 
(Courtesy of Oh My Dog! Photography)

Balboa Park 
rec centers 
widely opposed

Ken Williams | Editor

The city’s long-range plans 
to build two modern recreation 
centers on the west mesa of Balboa 
Park along Sixth Avenue — to 
replace two decrepit facilities — is 
drawing fierce opposition from 
stakeholders including park preser-
vationists, community groups and 
Bankers Hill residents.

Plans for the two rec centers 
are detailed in the proposed 
update of the Uptown Community 
Plan, listed under the draft of the 
Recreation Element. The proposal 
has been up for public review since 
June, and the Uptown Planners 
were scheduled to review the 
proposal and hear public com-
ments at a special meeting called 
for Thursday night, Nov. 19, at the 
Balboa Park Club.

The deadline for final public 
comments is Dec. 1, as city planners 
are expected to present a final ver-
sion of the proposed update in Janu-
ary. A community plan is a crucial 
policy guideline for local growth and 
development over the next 25 years.

The proposed Uptown Rec-
reation Center would expand or 
replace the underused Balboa 
Club building located on Sixth 
Avenue between Juniper and Ivy 
streets. The Chess Club and the 
Horseshoe Club would likely be 
incorporated into the new complex, 
which would be 17,000 square feet 
and include a gymnasium, fitness 
rooms, and space for community 
meetings, arts and crafts, and other 
activities. The proposal also calls 
for a reconfiguration of the site to 
accommodate the relocated horse-
shoe courts as well as other active 
recreational activities, such as a 
children’s playground.

The proposed Redwood Recre-
ation Center would be constructed 
near the Redwood Bridge Club, 
located on Sixth Avenue between 
Quince and Spruce streets, and 
west of Balboa Drive. This rec cen-
ter would be 10,643 square feet and 
contain community meeting and 
multi-purpose rooms, fitness facili-
ties, and space for arts and crafts.

City planners have said that the 
Uptown community — a sprawling 
area that includes Bankers Hill, 
Park West, Hillcrest, the Medi-
cal Complex, Mission Hills, Five 
Points, Middletown and University 
Heights west of Park Boulevard — 
is sorely lacking in parks and rec 

see RecCenters, page 21

see Photography, page 20

By Frank Sabatini Jr.

Immune until recently from the 
rapid growth that swept through 
North Park and Little Italy over the 
past decade, developers have set 
their sights on Bankers Hill with 
two major housing-retail projects 
in the works, plus another that was 
completed in June.

Broadstone Balboa Park was the 
first to materialize. It is also one of 
the few luxury housing projects in 
the neighborhood that caters only 
to renters.Located at 3288 Fifth 
Ave., the six-floor complex boasts 
100 apartments in a wide variety of 
floor plans, plus 14 penthouse units 
and two refurbished bungalows that 
originally occupied the lot.

The monthly rents range from 
$2,000 to $6,500, which is in step 
with the high-dollar value of living in 
an area long famous for its moneyed 
residents and architecturally varied 
houses dating to the late 1800s.

Much of Broadstone’s interior 
was designed by acclaimed San 
Diego-based craftsman Paul Basile, 
who chose a Prohibition-era theme 

to honor the area’s rich history.
The lobby, for example, includes a 
library with wooden book shelves 
supported by metal train-car 
wheels. The mail room resembles 
an old bank vault, and the second-
floor clubhouse — rigged with 
beer taps, a full kitchen and huge 
steel-framed doors leading to an 
outdoor Jacuzzi and fireplaces — is 

aptly named “Club 421.” The num-
ber corresponds to the time of day 
Prohibition officially ended, at 4:21 
p.m., on Dec. 5, 1933.

The structure — which also fea-
tures two communal rooftop patios, 
one with an Evo circular cooktop 
— marks the fourth Broadstone 

A changing landscape in Bankers Hill

The Broadstone Balboa Park, located at 3288 Fifth Ave. in Bankers Hill, is a six-
floor rental complex. (Courtesy of Alliance Residential and Clarion Partners)

see BankersHill page 23

2015 Holiday Gift Guide
Pages 11-14
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Ken Williams | Editor

From the first time humans 
congregated together, com-
munity members have consis-
tently squabbled over whether 
to embrace growth or to resist 
it. It’s a hot button issue that 
has come to Mission Hills, as 
city planners put the finishing 
touches on the update to the 
Uptown Community Plan.

The Mission Hills Town Coun-
cil, led by president Mike Zdon, 
devoted most of its Nov. 10 meet-
ing at the Francis Parker School 
Auditorium to how the update 
proposal would affect the neigh-
borhood. Of particular interest to 
residents are key changes to the 
city’s historic preservation policy, 
as well as 
density 
bonuses 
and height 
restric-
tions.

City 
planner 
Marlon Pangilinan — who is in 
charge, as he put it, of a “plan 
update cluster” involving the 
Uptown, Greater North Park and 
Greater Golden Hill community 
plans — presented an edited ver-
sion of the Uptown update tailored 
specifically to Mission Hills. A 
community plan is a crucial policy 
guideline for local growth and de-
velopment over the next 25 years, 
and Uptown’s plan hasn’t been 
updated since 1988.

Pangilinan gave a nearly 
half-hour presentation that was 
followed by a lively, but civilized, 
debate about the issues concern-
ing residents.

Sharon Gehl, a member of 
the Mission Hills Town Council’s 
board of trustees, summed it 
up succinctly. “It boils down to 
growth vs. no growth,” she said 
during the question-and-answer 
session.

Gehl opined that the “no 
growth people” got their way in 
the update plan, which proposes 
lower density throughout the 
community, including in residen-
tial areas as well as commercial 
hubs along Washington and India 
streets. 

Well-known for her unwaver-
ing support for density bonuses 
that encourage developers to 
build community amenities in 
exchange for being allowed to add 
more units per acre, Gehl argued 
that Mission Hills risks becoming 
unaffordable to young people who 
want to live there and support 
local restaurants and businesses. 
She also said the plan should not 
discriminate against people who 
live in multi-family housing units, 
slamming the proposal to convert 
some areas zoned for multi-family 
residential to single-family resi-
dential.

“This is Mission Hills, things 
keep getting better. The new 
restaurants, new condos, street 
landscaping, and the multimillion-
dollar single family homes just 
make it more wonderful,” Gehl 
said in an email sent ahead of the 
meeting. “There is no reason to 
turn back the clock. The city’s 
proposals to restrict growth would 
be bad for property values, and 
bad for the environment.”

But Tom Mullaney, a member 
of the Uptown Planners, bashed 
bonus densities as bad for the 
community in which he lives. 
Mullaney has given the same 
speech to various community 
groups, including the North Park 

Planning Group and the Hillcrest 
Town Council. He repeated his 
story about the Atlas medium-rise 
building in Hillcrest, stating that 
the developer took advantage of 
the bonus density plan by adding a 
small public space with a fountain. 
His punch line, which usually gets 
a few chuckles, is that all the “pub-
lic amenities” are now removed, 
“including the dog water bowl.”

Stuart White, with the Mis-
sion Hills Business Improvement 
District, said he supported the 
density bonuses and was uncon-
cerned about parking. “We want 
to bring in the pedestrians and 
the bicyclists,” he said.

Barry Hager, chairman of the 
board of Mission Hills Heritage, 
said his preservation group has 

provided 20 pages of comments 
about the proposed update. “Our 
primary concern is preserving the 
community character,” he said.

Hager acknowledged that 
“there will be additional density, 
but the question is where to put 
it.” He said his group largely 
supports the update plan, but had 
some concerns about the incentive 
zoning based on public amenities. 
He said Mission Hills Heritage 
was willing to accept the 50-foot 
height limit in the commercial 
district along Washington Street.

Some residents made passion-
ate pleas to focus more on good 
urban design that would fit into 
the Mission Hills image. One 
man said he was not concerned 
so much about density but about 
mobility. He pointed to the utility 
boxes on the sidewalks outside of 
Vons and wondered who in their 
right mind would want them there. 
A young man who identified him-
self as a designer said he wanted 
Mission Hills to be a walkable 
community, like cities in Europe 
that provide amenities to pedes-
trians, thereby encouraging more 
people to walk.  He applauded the 
“Lewis Street village” area, as an 
example of where Mission Hills is 
getting it done right.

Bill Anderson urged planners 
to pay attention to “the quality of 
urban design.” He said the 50-foot 
height limit in the commercial 
district bothered him because it 
could create a wall of buildings 
that are all the same height, thus 
creating a boring visual.

Some residents had ques-
tions about the proposal’s plan to 
possibly add seven more historic 
districts in Mission Hills as well 
as expand the one that already 
exists. Deborah Petra said she 
googled “historic districts” and 
learned that cities across the U.S. 
that embraced such designations 
saw property values increase at a 
higher rate than non-designated 
neighborhoods. 

Gehl was one of the few speak-
ers who opposed adding more 
historic districts, saying that they 
restrict redevelopment of neigh-
borhoods.

Pangilinan, the city planner, 
said there is no timeline for ex-
ploring the historic district options 
because the money needed to do 

the research 
is not in the 
current city 
budget. 

The public 
comment 
period on 
the Uptown 

Community Plan update ends on 
Dec. 1, and the Uptown Planners 
have until Dec. 16 to add their 
last words of wisdom. The final 
draft is expected to be released in 
January.

To read the proposed update to 
the Uptown Community Plan, visit 
bit.ly/20MQlfC.

—Ken Williams is editor of 
Uptown News and Mission Valley 
News and can be reached at ken@
sdcnn.com or at 619-961-1952. Fol-
low him on Twitter at @KenSanDi-
ego, Instagram at @KenSD or Face-
book at KenWilliamsSanDiego.u

Mission Hills debates: ‘growth vs. no growth’
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By Benny Cartwright

There’s a lot going on these 
days so our Hillcrest Town Coun-
cil meetings continue to have lots 
of lively discussion on all sorts of 
topics. At our Nov. 10 meeting, 
there was much discussion about 
two of Hillcrest’s hottest top-
ics: homelessness and parking. 
Along with that, we also had a 
visit by state Sen. Marty Block.

Representatives from the San 
Diego Police Department, Coun-
cilmember Todd 
Gloria’s of fice 
and the Alpha 
Project spoke to 
attendees about 
homelessness 
issues in the 
neighborhood. 
While many Hill-
crest residents 
and business 
owners agree 
that the area has 
a big homeless problem, it is also 
a citywide issue that leaders at 
all levels are working to address. 

It estimated that there more 
than 8,000 homeless individuals 
living in San Diego. Residents who 
wish to report activity (such as 
public defecation/urination; taking 
materials from private recycling 
bins; sleeping on sidewalks, etc.) 
are encouraged to call the Police 
Department’s non-emergency 
number at 619-531-2000. It’s very 
important that incidents are 
reported so police have a better 
grasp on what is going on. Busi-
ness owners are encouraged to 
reach out to the Alpha Project to 
report activity at 619-542-1877.

The city of San Diego also 
has a webpage with tips for deal-
ing with homeless people at bit.
ly/1DrM9os.

As for parking, HTC mem-
bers voted to suppor t of ad-
ditional angled parking spots on 
residential streets in the neigh-
borhood. The motion passed 
and will be for warded to groups 
such as the Uptown Parking 
District that work to find solu-
tions to the parking problem in 
the neighborhood.

Block spoke about various 
things his of fice is working on, 
including legislation related to 
sex traf ficking. He shared about 
the boundary lines of the district 
he represents, noting that Hill-
crest is the central heart of it. 

Services that Block’s office 
provides to constituents include 
acting as a concierge between state 
agencies and citizens (visit marty-
block.com for additional informa-
tion); providing education and 
information through community 
workshops; working on the state 
budget; and creating legislation.

Block’s history includes 
much work in higher educa-
tion, which he continues to be 

passionate about. He spoke 
much about Senate Bill 850 that 
allows some community colleges 
to of fer select four-year degree 
programs. Community members 
asked Block a number of ques-
tions about various issues that 
concerned them.

Also, HTC will be co-spon-
soring (with the San Diego 
Police Officers Association) a 
City Council District 3 Candi-
date Forum on Monday, Dec. 7 
from 6:30 — 8 p.m. at The Old 

Globe in Balboa 
Park. Candidates 
Chris Ward and 
Anthony Bernal 
are scheduled to 
attend. 

With the 
holiday season 
approaching, 
the HTC will not 
meet again this 
year. All commu-
nity members are 

reminded that Tuesday, Dec. 8 at 
6:30 p.m. is the annual Holiday 
Potluck held in conjunction with 
the Hillcrest History Guild and 
Bankers Hill Community Group. 
More information is at hillcrest-
towncouncil.com.

Our next meeting will be on 
Tuesday, Jan. 12, 2016 at 6:30 
p.m., and as always, we hope to 
see lots of Hillcrest residents 
— renters and owners — there 
to speak up about issues of 
importance to them. Additional 
information is found at hillcrest-
towncouncil.com.

—Benny Cartwright is secretary 
of the Hillcrest Town Council.u

Hillcrest Town Council update
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(Editor’s note: This is part of 
a series of architectural commen-
taries and critiques that will run 
in San Diego Uptown News every 
other issue. The opinions are those 
of the author.)

By Eric Domeier

We live on top of each other 
here in Uptown. Domestic pas-
sions, whether born of love or 
hate, can sometimes spill from our 
homes and into our neighbor’s 
domain. If you, like me, have the 
tendency to run warm in both 
directions, then the morning after 
can be a moment of reckoning. 

In some regards, developing 
restraint of vocal range is the defi-
nition of civility. But on the other 
hand, so is passionate debate and 
discourse. So what happened to the 
sanctioned privacy of hearth and 
home? And why are we on top of 
each other here in San Diego? Both 
answers are the same: the 6-foot 
setback. That’s right — zoning 
ordinances. 

6-foot setback
The city of San Diego rightfully 

tells us how close to the property 
line we can put our homes. Called 
“setbacks,” in many of the uptown 
neighborhoods, the side-yard set-
back is six feet. The result is that 
most houses are 12 feet apart — 12 
feet between your kitchen sink and 
your neighbor’s bedroom. Hello, 
neighbor! And beyond filling these 
side yards with domestic bliss, 
frivolity and squabble, they are 
mostly relegated to storage of trash 

cans, junk and dog waste.  
The history of the 6-foot set-

back dates back to 1923 when the 
city created the Planning Depart-
ment. With a whopping population 
of 148,000, San Diego was a small 
town compared to today’s popula-
tion of 1.37 million that makes us 
the eighth-largest city in the U.S. 

While the restoration of privacy 
may seem like a minor grievance, 
a closer look at the issue reveals a 
powerful opportunity to take the 
next step in the evolution of our 
urban landscape.

Closer is better
An alternative to the side-yard 

setback is both advanced and an-
cient: “zero lot-line” zoning in single-
family zones. With zero-line zoning, 
the home is built, more-or-less, on 
the property line. Property walls of 
masonry or concrete with no win-
dows or doors, for fire-safety, protect 
and enclose the property. And what 
space was reserved for side yard is 
now shifted to the center of the lot. 
The front and rear of the lot is where 
the home begins and ends, and voila: 
the courtyard home. 

The benefits of the courtyard 
home are many. Massive walls on 
the perimeter eliminate audible 
spillover. Also, with the home 
organized around open space, the 
courtyard becomes a truly func-
tional outdoor living space. By slop-
ing the roofs toward the courtyard, 
it also becomes a central place to 
capture storm water. With an aver-
age of 34,000 gallons of rain falling 
on the standard 50-feet by 110-feet 
lot, that’s a lot of water. Water stor-

age in a below-ground tank adds 
the benefit of geothermal cooling. 
This combined with mass wall 
construction and minimal spacing 
between each home, the need for 
air conditioning during hot months 
is reduced or eliminated. 

Zero-line zoning also allows the 
community to double its capacity 
for single-family homes, if desired, 
by creating another type of single 
family home. By splitting the 
standard 50-foot by 110-foot lot in 
half, the now 25-foot-wide lots can 
accommodate town homes. Unlike 
the California town home, which 
is nothing more than a multi-story 
condominium, the true town home 
is, literally, a single-family detached 
home. The owner has total control 
and ownership of both land and 
building. If they so choose, they 
may gut the unit, turn three stories 
into one, change the façade, con-
vert the roof into a sun deck, and 
more. Just look what Sirius Black’s 
family did with their place! The 
sky’s the limit. 

Why now
Economically, land in San 

Diego is at an all-time high. The 

square-foot cost of dirt is equal to 
or slightly more than the cost of 
the building. Once making this 
supreme investment, home and 
land owners should be entitled to 
maximize it by making it as suit-
able to urban living as possible. 

Socially, we need to accom-
modate more housing. Short of a 
global catastrophe or an act of God, 
San Diego is going to increase in 
population and density — forever. 
No amount of activism will reverse 
the trend of higher-density develop-
ment. And just to be sure, the state 
has put this into law. That being the 
case, the need for a domestic haven 
is heightened. So, too, is the need 
for affordable housing. Zero-line 
zoning satisfies both needs. 

Environmentally, the need to 
produce and retain resources like 
water, power, and food is para-
mount. Courtyard homes allow 
for the conservation of water and 
power, while also providing a family 
garden space. This conservation of 
resources benefits the individual 
family, the community as a whole, 
and the environment. 

Individually, zero-line zoning 
provides one with needed secu-

rity. A complete enclosure, the 
courtyard or townhome is secure.  
This exact quality of the home has 
protected residents since ancient 
Rome, and continues to function in 
this way throughout the world. 

Where and how
Zero-line zoning makes the 

most sense adjacent to Uptown’s 
major east-west corridors. This 
includes Adams and Madison 
avenues, El Cajon Boulevard and 
University Avenue. The new zone 
might include certain pockets of 
the community within two or three 
blocks of these thoroughfares. 
While there are many blocks in this 
area that are well groomed, there 
are other areas where pockets of 
zero-lot zones can be implemented. 
Doing this will usher in a new evo-
lution in our urban advancement. 

Providing both physical and 
psychological shelter, the zero-
line home is an urban refuge 
which allows for humans to be 
safe. It provides for simple col-
lection and storage of resources. 
And it frees us up, allowing our 
passions to have a voice and 
restoring a new level of dignity to 
our domestic existence. 

What can you do now?
City planners are currently in 

the process of updating the North 
Park Community Plan. While zero-
lot line development is not cur-
rently part of the update, it can be. 
We are submitting a recommenda-
tion to allow for courtyard homes. 
If you support this effort, please go 
to bit.ly/1QBmVfX.

—Eric Domeier lives in North 
Park and practices architecture 
from his Grim Avenue office. Visit 
his website at dome-arch.com or call 
him at 619-531-0010.u

Hello, neighbor!
The 6-foot setback vs. zero lot-line zoning

A rendering of the 6-foot setback, which dates back to 1923 in San Diego.  
(Courtesy of Eric Domeier)
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Guest Editorial

Readers 

Are you making any 
special preparations 

for El Niño?

New Poll:

To cast your vote, visit 
sduptownnews.com.

Poll
Poll Results

What will you 
be doing for 

Thanksgiving?

69%   Hosting dinner
31%   Being a guest
0%     Going out to eat
0%     Working

By Phyllis Hordin

Ken Williams, thank you for the informa-
tive newspaper you edit. I get so much neigh-
borhood news from the Uptown News. Often, 
it beats the Union-Tribune. And I also thank 
you for the personal delivery to our home.

This letter is to address your two recent 
articles, “Don’t feed the homeless!” [Volume 
7, Issue 23 or at bit.ly/1X2ZDPK] and “Street 
Feeding: Bridge or Barrier?” [bit.ly/1lt4D4G] 
that appeared in the Nov. 6-19 issue.

I lived in North Park for the 10-year period 
from 1972 — 1982. Back then, housing was 
very affordable. I rented a one-bedroom duplex 
in a cute house, and could afford the rent with 
my minimum-wage job at B. Dalton Bookseller. 
Then, North Park was a wonderful eclectic 
neighborhood with many businesses that 
catered to the working poor and blue-collar 
classes. There was a JC Penney, later replaced 
with Pic ‘n Sav, followed by Big Lots — which 
stocked inexpensive food items, among other 
things. There were hole-in-the-wall restaurants 
(none were high-priced vegan or gluten-free) 
and many thrift stores and 99-cents stores. 
North Park was highly livable. Now, everything 
there caters to the wealthier classes.

Back in the ’80s, I tended a food cart 
on the streets of Downtown. There, I met, 
befriended or observed, and talked to many 
dozens of homeless people. What I learned 
is that they represent a wide spectrum and 
can’t be lumped into a convenient package 
called the homeless, to be dealt with quickly 
and cleanly.

I met alcoholics, drug addicts, severely 
depressed Vietnam War veterans, perfectly 
sane but very poor people, lazy and contented 
people who didn’t seem to mind sleeping 
under a bush. 

Several people I knew were sober, tough 
and they despised the whole idea of shelters 
and forced housing. They considered them-
selves “free spirits.”

In a greedy, capitalistic society such as ours, 
there will always be those who do not measure 
up — either cannot or will not conform to the 
tidy package you want and become “solid citi-
zens” with good jobs, clean apartments and the 
tendency to “behave themselves.”

You expressed frustration at homeless 
people who receive donations of food and 
goods from charities and individuals, then 
throw leftover trash on the street. I’m certain, 
however, that many of you who are fortunate 
enough to own a condo or home have also on 
occasion behaved badly — either by public in-
toxication (stumbling out of one of those craft 
beer breweries you’re so fond of) or throwing 
your trash around. Maybe in a drunken state, 

you’ve even barfed or pee’d on someone’s 
lawn! What’s YOUR excuse?

I know several homeless people in my 
current neighborhood, Normal Heights. One 
man is very old, and he pushes a cart around 
and collects cans. I don’t know what his story 
is, and it’s none of my business, but I will con-
tinue to give him a few dollars on occasion or 
buy him coffee at the 7-Eleven. (Yes, I confess 
to being one of those people who give food or 
cash directly to the homeless!)

By the way, I really admire the Rescue 
Mission and all the agencies that try so hard 
to help the homeless. My husband and I have 
donated many items to Rachel’s, the women’s 
shelter, and we donated our old truck to Fa-
ther Joe’s. However, I also think there’s a place 
for people who want to give food or money on 
a one-on-one basis. Can’t we all help, each in 
our own way?

In the photo of the homeless panel at the 
Lafayette Hotel, I didn’t see a single homeless 
individual — just the usual talking heads.

There is a huge amount of developing going 
on right now all over central San Diego. It all 
looks geared for the upper middle class, once 
again. And this will help the problem HOW?

The city leaders talking about “Housing 
First” is laughable. How about creating some 
$300-per-month studio units, then perhaps 
some of the homeless and very poor could 
secure a safe haven.

—Phyllis Hordin is a resident of Normal 
Heights. She sent this handwritten letter via the 
post office.

[Editor’s note: Thanks to Phyllis Hordin 
for her passionate letter. Most of the things that 
she contributes to the homeless are perfectly 
acceptable to advocates who are looking to 
solve the homeless situation. The experts who 
spoke at the homeless forum in North Park 
urged San Diegans not to give money directly to 
the homeless but instead donate to established 
groups that are working with the homeless and 
providing extra-care services beyond housing, 
such as job training, healthcare and support 
groups that deal with addiction issues. But 
your editor understands your compassion. Just 
in the past week or so, I was walking down the 
street in North Park carrying home an extra 
slice of pizza but gave it to a young homeless 
man who had approached me and said he was 
hungry. A few days later, I had a huge portion 
of French fries and onion rings left over from 
dinner, and gave that to another hungry man 
who approached me in Hillcrest. But I will not 
give cash to a homeless individual because the 
experts agree that the money would likely go 
toward feeding their addiction.]u

Yes
Not
Undecided

In defense of personally helping the homeless
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To feed the homeless, or not

Re: “Don’t feed the homeless!” 
[Volume 7, Issue 23 or at bit.
ly/1X2ZDPK]

I think food is valuable — 
there were times in my life that 
without access to food, my child 
and I would have gone hungry. 
That was working full-time … 
barely keeping a roof over my 
head. Thankfully that is not my 
situation anymore — food, how-
ever, is always a good thing.

—Melodie via Facebook

A city on the East Coast 
came up with a creative idea 
to help the homeless. They re-
cycled parking meters, painted 
them bright yellow and placed 
them in parks, etc. where home-
less congregate. Then people 
could put their change in them 
and the money gets funneled 
to the proper agencies that 
are dedicated to help curb the 
homeless problem. I thought it 
was really cool and convenient.

—Alison Barker via Facebook

We live in the Hillcrest/
Bankers Hill area. I do agree 
with the other comments that 
this area is getting worse. 
Ever y week our family encoun-
ters aggressive homeless peo-
ple. We also encounter A LOT 
of mentally unstable homeless 
people as well (or maybe they 
are on drugs or both). They 
are screaming and cursing 
loudly to an imaginar y person. 
In the past week we have dealt 
with two dif ferent aggressive 
mentally ill homeless men by 
our building. We called 911 and 
it took the cops 30 minutes to 

get here and then they did not 
do anything about it. We do not 
feel safe walking at night in 
our neighborhood. Something 
needs to happen ASAP to fix 
this problem because it is get-
ting worse!

—Misty L. Richardson via 
Facebook

Re: “Street feedings: bridge or 
barrier?” [Editorial by Deacon 
Jim Vargas, Miles McPherson, 
Elaine Therrien and Kris Mitch-
ell. Volume 7, Issue 23 or at bit.
ly/1lt4D4G]

I just read an editorial in 
the Uptown News co-written by 
Miles McPherson about people 
that serve the homeless food 
Downtown. Since when is serv-
ing Downtown a bad thing? I 
can understand the push to not 
want to make people depen-
dent but the idea that serving 
food is used as a crutch by the 
homeless to not seek services 
elsewhere is a stretch. I have a 
sneaking suspicion this is more 
about “cleaning” up Downtown 
for the rich then creating a 
more streamlined way to help 
others. Just because someone 
is homeless doesn’t mean they 
have to eat in a food line. You 
can’t own a person because they 
are homeless and that’s what all 
this sounds like.

—Elana Gomez of Talmadge 
via email

A shared experience

Re: “In North Park, Home-
brew Fest is school’s new bake 
sale” [Volume 7, Issue 23 or at 
bit.ly/1kHeZ0d]

As a member of the Grant K-8 

School Foundation and immedi-
ate past president of the PTA at 
our school, I enjoyed reading 
your article. It’s exactly what we 
are faced with at our school each 
year. I wish at the very least, our 
school system could get as much 
per student as the government 
spends on prisoners- at least 
make that a level playing field. 
Maybe one day…

—Lara Gates via Facebook

Thanks for the advice

Re: “The Per fect Project” 
[Volume 7, Issue 23 or at bit.
ly/1ONxRYB]

Awesome! Good advice.

—Gregory May via Facebook

Match made in heaven

Re: “The Perfect Date” 
[Volume 7, Issue 23 or at bit.
ly/20Xy27w]

I had a wonderful afternoon 
– loved the Art Shed crew and 
their lovely sedum gardens, too. 
I also found some new restau-
rants to explore more — Parks 
& Rec, Plumeria, Muzita, many 
more. It didn’t seem as well-
attended as I think it merited, 
though. I’d also suggest that 
the restaurants/bars give some 
kickback coupons to gauge how 
effective the exposure was. 
Only the meat store did that. I 
hope you can get even more gal-
leries and bars and all involved 
next year! Great job!

—DJ Starr

—Send letters to ken@sdcnn.
com or via the San Diego Up-
town News website.u

Guest Editorial

Letters

Toni G. Atkins
Speaker of the 
Assembly

Toni G. Atkins

I’ve been thinking a lot about 
military veterans lately.

It doesn’t seem like it was that 
long ago, but San Diego’s annual 
Stand Down for homeless vets was 
in July — it’s one of the events I’m 
most proud to support and attend.

And last month, I took part in 
a veterans homelessness summit 
put together by Mike McConnell, 
a passionate and tireless advocate 
for ending homelessness in San 
Diego if there ever was one. As 
a group, we talked about who 
needs help, what kind of help 
they need, what resources are 
being deployed, what the gaps in 
assistance are, and how to imple-
ment the solutions that we know 
will work.

For my part, I spoke about the 
progress being made in the wake 
of the voter-approved Proposition 
41, which is funding affordable 
housing for veterans, as well as 
the help that the state’s cap-and-
trade program is bringing to the 
table, and the need to pass my 
affordable-housing bill, AB 1335.

November is an especially 
appropriate time to think about 
veterans. Veterans Day was Nov. 
11 and it’s also the month when 
we’re reminded to give thanks, 
and I am incredibly thankful 
for their service to our country, 
whether they were drafted and 
sent to Vietnam or they volun-
teered and did multiple tours in 
the Middle East.

Did you know that there are 
still nearly 850,000 living Ameri-
can veterans of World War II, out 
of a total of more than 16 million 
service members from that era?

This is also the time of year 
when I get to spend a lot of time 
at home in San Diego, now that 
the year’s legislative session 
has ended. I’m able to get out 
and about, talking to community 
groups of all sorts and sizes. 
I enjoy these encounters with 
interested and engaged citizens 
and the opportunity to update 
them on the many things the 
Legislature has accomplished 
throughout the year. Among the 
policy areas that interest me the 
most is veterans affairs, and here 
are some of the things I’ve been 
able to tell folks about how we’re 
making progress:

• We’ve provided additional 
funding for county veterans 
service officers, who play criti-

cal advocacy and outreach roles, 
helping California veterans access 
the benefits they’ve earned. San 
Diego County received $238,747 in 
additional funding for this effort.

• We’ve also pushed to create 
permanent state “Strike Force” 
teams at federal veteran claims 
offices. Since September 2013, 
the San Diego Strike Force has 
reviewed 14,124 veteran claims, 
resulting in $19.5 million in lump-
sum awards and $3.1 million in 
monthly awards.

• And we’ve helped fund the 
California National Guard’s Work 
for Warriors program, which con-
nects guard members and reserv-
ists with jobs. Between 2012 and 
2015, 172 local candidates found 
employment.

The United States is truly a 
great country, but one area where 
it needs significant improvement 
is making sure all of its military 
veterans are adequately served af-
ter they’ve served us so selflessly.

On Nov. 26, while you’re talking 
around the dinner table about all 
the things for which you’re grateful 
— loving family, loyal friends, good 
health, plenty of tasty food and 
drink — maybe put in a nice word 
or two for our veterans who’ve 
answered the call of duty.

And have a wonderful 
Thanksgiving.

Around the District: Gov. 
Jerry Brown signed nine of my 
bills this year, including AB 226, 
inspired by our own Tuna Harbor 
Dockside Market, each Saturday 
on the Tuna Harbor Pier near Sea-
port Village, and AB 392, which 
makes the San Diego River 
Conservancy permanent … Don’t 
forget that the open enrollment 
period for Covered California be-
gan Nov. 1 and continues through 
Dec. 15. See coveredca.com for 
more details and new coverage 
options, including dental.

—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

Notes from Toni

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

By Benjamin Nicholls

For Hillcrest there has always 
been three legs to our street-
level business community: dining, 
services and retail. They’re all very 
important because without them 
we don’t have a balanced palate of 
services to offer our customers.  

Over the last decade, street-
level retail in older business 
districts like Hillcrest has come 
under a lot of pressure. This 
includes the rise of discount 
retailers (including those online 
and big-box stores in Mission 
Valley and beyond), rising rental 
rates in deteriorating buildings, 
and in Hillcrest (and Uptown), the 
perceived lack of parking.  

All these things make it dif-
ficult for some types of retail to 
compete with places like Mission 
Valley. Online art-based stores, 
such as Etsy, even compete with 
unique products that were once 
the purview of neighborhood 
boutique retailers. 

How should a retailer compete 
in this environment? It’s difficult 
to compete with Walmart on price, 
the convenience of the Internet 
is unparalleled and parking is a 
long-term problem to solve. While 
there are many things that brick-
and-mortar businesses can do to 
diversify their revenue (such as 
having an online sales presence), 
the answer is something that the 
restaurant industry learnt a long 
time ago: You must compete on the 

customer experience. 
Small retailers have the ability 

to engage with their customers 
in a way that the big-box stores, 
by definition, can’t. By creating a 
one-of-a-kind shopping experiences 
that can’t be replicated anywhere 
else, small shopping locations can 
create a competitive edge. Stores 
should always have knowledgeable 
and welcoming staff. Though that’s 
a given, many stores at “the mall” 
can’t boast even that. 

These experiences could be 
simple or elaborate. Ideas could 
be simple such as creative window 
displays (think Hillcrest Ace Hard-
ware) or well-designed lighting 
(think Cody’s Home + Gift). Ideas 
could be more creative, such as 
in-store sampling (think Vom Fass 
in the HUB). 

Other ideas that can be 
employed could include partner-
ships between a retail store and a 

nearby restaurant for a celebratory 
event during a sale or new prod-
uct launch. An interactive “play” 
component with products might be 
good also. A barber I go to provides 
a shot of whiskey to his last custom-
ers of the day. While not techni-
cally legal (and I am not advocating 
anyone do it), it created an excellent 
customer experience that isn’t eas-
ily replicated by Sport Clips. 

The Hillcrest Business Associa-
tion has been working to create 
experience-based activities to pro-
mote retailers in Hillcrest. Some of 
these activities will soon be upon 
us. Hillcrest Taste ‘n Tinis is a holi-
day shopping event on Dec. 10 that 
rewards customers by allowing 
them to (legally) sample holiday 
martinis in retail stores while shop-
ping. Shop Hillcrest for the Holi-
days — running Nov. 24 through 
Dec. 24 — is a shopping promotion 
that rewards frequent shoppers 
with a chance to win a Hillcrest 
shopping spree. The more you 
shop the more chances you have to 
win. HBA also participates in Small 
Business Saturday, which this year 
will be on Nov. 28. 

As retailers plan the holiday 
season, I encourage them to 
think about ways to make shop-
ping an exciting experience that 
will have customers coming back 
again and again.  

—Benjamin Nicholls is the 
executive director of the Hillcrest 
Business Association.u

How small business can compete with the mall

Benjamin Nicholls
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DR INK S :   

The craft beer selection is ambi-
tious, with 30 labels on tap, and 
some of them rather powerful such 
as Woot Stout by Stone Brewing 
Company. Wines enter into the 
equation as well with a decent mix 
of global and California labels. .

F O OD :  N /A  

Food was recently introduced at 
regular prices, although the owner 
hasn’t yet decided which items will 
be discounted for happy hour. We 
didn’t eat, but the menu choices 
that caught our attention included 
a spicy, jazzed up Cuban sandwich 
with pastrami and Black Forest 
ham, and a flatbread with green 
apples and brie

VA L UE :   

From the ever-changing tap list, 
you’ll likely find a few high-alcohol 
beers (8 percent or higher) for an 
easy $5, which essentially provides 
a double buzz for the price of one.

S E R V IC E :   

Owner-bartender Paul Kasawdish is 
a welcoming guy eager to chat about 
the beers he carries while offering 
samples to undecided customers.

AT MO S P HE R E :   

Tucked into the corner of a small 
strip plaza, the warmly lit space 
verges on a pub atmosphere with 
a quaint bar and seating area that 
makes it easy to engage in conver-
sation with other customers.

RATINGS

A photograph of Will Ferrell 
hangs above the bar at Clem’s 
Tap House, where the actor has 
dropped in on occasion to swig 
down his favorite beers.

“He’s a fan of IPAs,” said owner 
Paul Kasawdish, who opened the cozy 
beer and wine bar a few years ago 
after working at his father’s long-es-
tablished store, Clem’s Bottle House 
& Deli, located a few addresses away.

Kasawdish and his family have 
come to know Farrell through their 
mutual charity work for Cancer for 
College, a Vista-based organiza-
tion that has granted more than $2 
million in scholarships for cancer 
survivors. In a couple of Google 
photos of Ferrell hanging out at 
the Tap House on other visits, 

he’s seen wearing a shirt with the 
Clem’s logo on it, offering the kind 
of star publicity that would leave 
any small-business owner beaming.

Kasawdish launched the ven-
ture after becoming a beer enthusi-
ast years ago, recalling that Sierra 
Nevada Pale Ale was his “gateway 
drug” into the craft beer scene. 
And while working at the store, he 
beefed up its beer inventory, which 
he says now carries 2,000 labels.

At the Tap House, he carries 30 
draft beers with plans on adding 15 
more in January. During happy hour, 
about half of them are $5 for pours 
ranging from 10 to 14.5 ounces.

My drinking comrade chose 
a beer at regular price boasting 
the highest alcohol in the lineup, 
only because he was in the mood 
for something dark and robust. 
Indeed, the Woot Stout by Stone 
Brewing Company erupted with 
heavy, bitter-chocolate flavors that 
left him awestruck. Ringing in at 

13 percent alcohol, and two glasses 
later, he became downright giddy.

I chose a happy-hour beer and 
passed over the San Diego craft 
offerings in lieu of a fruit-vegetable 
variety called Autumn Maple, 
which is produced in Orange 
County by The Breury. 

It too was kicky, sporting 10 
percent alcohol that raced through 
my bloodstream while leaving a 
memorable trail of caramel and ap-
ples on my palate. It’s a beer I won’t 

soon forget, although Kasawdish 
says it will likely disappear in the 
coming weeks as he rotates the 
selection regularly with a variety of 
seasonal and new releases.

High-octane beers such as 
these are a phenomenon of the 
craft beer scene that still takes 
former domestic-beer drinkers 
by surprise. Our convivial visit to 
Kensington’s only beer-centric bar 
proved we were no exception to 
that pack.

Clem’s Tap House 
4108 Adams Ave. (Kensington)

619-255-4526
clemsbottlehouse.com
Happy hour: 4 to 6 p.m. 

Monday, Wednesday, 
Thursday and Friday

Mischievous suds
Come On  

Get Happy!
Dr. Ink

(l to r) Clem’s Tap House owner Paul 
Kasawdish (Courtesy of Clem’s Tap House); 
craft beers galore in a welcoming 
Kensington tap house; The Bruery’s 
seasonal Autumn Maple beer 
(Photos by Frank Sabatini Jr.)
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BY FRANK SABATINI JR.

UPTOWN FOOD BRIEFS

The Whole Hog in North 
Park will change its name to 
The Smok’d Hog the day after 
Thanksgiving, and the original 
logo will get updated text to sup-
port the name change. “We never 
intended on growing so fast and 
did not put much effort into a 
long term branding strategy,” 
owner Chris McAfee said in a 
statement. “Now that we are 
established and gaining signifi-
cant local and national attention, 
we put a lot of effort into a strong 
branding strategy. Business 
across the USA use names that 
have variations the phrase ‘Whole 
Hog’ but no one uses ‘Smok’d 
Hog,’ and because we are launch-
ing our own hog sauce this com-
ing year and still less than a year 
old, the timing was right.”

Jimmy Tessier has been 
hired as executive chef at 
Blush Ice Bar East + West 
Kitchen in the Gaslamp District 
after overseeing the kitchen at 
Local Habit in Hillcrest, which 
suddenly closed in October. A 
protégé of famed chef Emeril 
Lagasse and a past contestant 
of Food Network’s “Chopped” 
series, Tessier replaces Daniel 
Barron at Blush. Tessier told 
San Diego Uptown News that he 
would uphold the restaurant’s 
Asian-fusion concept and start 
introducing a few new dishes 
around the holidays, such as 
Peking duck. 555 Market St., 
619-501-9158.

A farewell gathering for Chef Chad 
White — who started his San Diego career 
at the former Sea Rocket Bistro in North 
Park before launching Comun Kitchen & 
Tavern in East Village — will be held from 
7 to 10 p.m. Dec. 3 at Carnitas Snack 
Shack. White just finished competing 
in season 13 of Bravo’s “Top Chef” (set 
to begin airing on Dec. 2) and suddenly 
closed Comun last week upon announcing 
that he will move back to his hometown of 
Spokane, Washington, where he plans to 
open a restaurant. The burning question 
remains, however, is whether White seized 
the “Top Chef” honors in the reality show 
while competing with 17 other contestants. 
White and the network are staying tight-
lipped about the outcome. Also appearing 
on the show are chefs Javier Plascencia 
of the new Bracero in Little Italy, and 
Richard Blais of Juniper & Ivy and The 
Crack Shack. Blais is a former “Top Chef 
All Stars” winner who has been serving as 
a judge for the show for the past few years.

Tender Greens will open its 
latest fourth San Diego loca-
tion on Dec. 7 at the Westfield 
Mission Valley Mall, a mall 
spokesman confirmed to Mis-
sion Valley News. The restau-
rant specializes in “slow food 
done fast” and has locations in 
Liberty Station, La Jolla and 
Downtown. Expect a core menu 
of salads, sandwiches and meal 
plates that use fresh ingredients 
bought from regional farmers 
and ranchers. Chefs typically 
create daily specials utilizing 
seasonal bounties. 1640 Camino 
del Rio North, tendergreens.com.

The basics for making 
sausage will be covered in an 
intimate hands-on class at 5 p.m. 
Nov. 22 at The Heart & Trot-
ter Whole Animal Butchery 
in North Park. Attendees will be 
shown how to grind, spice and 
case various sausages before 
each taking home nearly three 
pounds of the links they prepare. 
The class costs $75 and is limited 
to six students. 2855 El Cajon 
Blvd., Suite 1, 619-564-8976.

After a lackluster run on Midway Drive in Point Loma, the owner of Du-
par’s Restaurant & Bakery has closed the 24/7 eatery in preparation for 
moving it to the Gaslamp Quarter, directly beneath the second-level Ocean-
aire Seafood Room. With locations in Las Vegas and the Los Angeles area, 
the restaurant is famous for its home-style meals, freshly baked pies, and 
jumbo pancakes accompanied by melted, clarified butter. Biff Naylor, who is 
the third owner of the company since it was founded in 1938 in Los Angeles, 
said his new location will open by the end of the year to the tune of break-
fast, lunch and dinner served around the clock. 440 J St.

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

Replacing the former Top of the Cove is Duke’s La Jolla, a two-level 
restaurant that opened in early November and brings to the Prospect 
Street dining scene a fusion of Hawaiian and California cuisine. Launched 
by TS Restaurants, based in San Diego and Maui, the restaurant is named 
after the late Duke Kahanamoku, a native Hawaiian and six-time Olym-
pic swimming and water polo medalist who is considered “the father of 
modern-day surfing.” Amid vintage memorabilia, customers can dine 
on dishes such as charred snap peas with burnt pineapple vinaigrette, 
Tahitian-style octopus, Kalbi short ribs, and more. 1216 Prospect St., 858-
454-5888

Tahitian-style octopus at Duke’s La Jolla (Courtesy of Chemistry PR) Chef Chad White, who will appear this season on Bravo’s “Top Chef,” 
has closed his San Diego restaurant. (Courtesy of Comun Kitchen & Tavern)

Chef Jimmy Tessier lands a new job.  
(Via Facebook)
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W hen news broke in late 
summer that a Boston 
transplant would open 

an eatery in North Park special-
izing in authentic lobster rolls and 
other Beantown fare, local foodies 
stood by with bated breath in the 
hope that someone in San Diego 
might accurately replicate the 
celebrated, unpretentious cuisine 
we rarely encounter in Southern 
California. At less than a month 
old, Pete’s Seafood and Sandwich 
is already gaining “stah” power for 
getting it right.

Owner Pete DeCoste worked 
at his family’s restaurant for 24 
years in the Boston area before 
moving to San Diego. His person-
able, native accent is still intact, 
as he drops his r’s here and there 
while explaining that the “lob-
stah” rolls and clam “chowdah” 
are the real deal.

For the lobster rolls, he uses 
chunky claw and knuckle meat 
brought in from Maine. Dressed 
lightly in mayo, and without celery 
as some New Englanders prefer, 
the lobster is piled generously into 
rolls that resemble inside-out hot 
dog buns. DeCoste sources them 
from a Boston bakery, emphasizing 
that buttering and grilling them 
upon order is imperative.

Our party of three was 
unanimously swooned by the 
tender meat as it tumbled from 
the crispy fat-slathered bun. Un-
less you start off with a fork, it’s 
a messy affair that requires you 
keep the serving basket parked 
directly under your chin.

Clam chowder is available by 
the cup or bowl in sturdy cardboard 
containers. With a precise semi-
thick consistency, its flavor was 
somewhat restrained until we added 
black pepper and salty oyster crack-
ers, both of which teased out the 
comforting flavor of the broth.

Hot and cold sandwiches are 
also available. And in classic back-
East style, they’re well-endowed.

“You’re gonna get meat in every 

bite,” DeCoste 
assured when de-
scribing the “Italian 
cold-cut” sandwich 
on a sub roll filled with salami, 
capicola, mortadella and Provolone 
cheese. Moistened with a little oil 
and vinegar, it’s exactly the kind of 
bomber you’d see slung from Italian 
mom-and-pop eateries in cities like 
Boston, Philly or New York — soft to 
the bite and rich in the mouth.

Four slices of house-made 
meatloaf comprised a hot sandwich 
we ordered, which was served on 
fresh brioche with tomatoes, bacon, 
Swiss cheese, horseradish mayo 
and delectably sweet onion jam. The 
construct is less New England than 
it is a successful, gourmet rendition 
of an American classic.

We also tried the fish and chips, 
made with flaky Alaskan cod that’s 
dusted in exceptionally fine corn 
flour DeCoste buys from a company 
in Massachusetts. The accompany-
ing fries are twice-cooked, and the 
tartar sauce on the side contains 
plenty of diced pickles plus a sweet-
ish, secret ingredient DeCoste 
doesn’t want revealed. If you want 

fresh lemon with the dish, as I al-
ways prefer, you’ll need to ask for it. 

From a short list of sides, we 
opted for a chilled medley of roast-
ed corn, black beans and red on-
ions. Dressed in light vinaigrette, it 
struck a less sinful contrast to the 
heavier items blanketing our table.

Other menu choices include 
oyster, shrimp or eggplant po’ boys; 
chicken Parmesan or pork cutlet sand-
wiches; grilled hot dogs; and more. 

DeCoste’s double-storefront 
venture occupies what used to be Sea 
Rocket Bistro and Bazinga Eatery 
after that. The space has been bright-
ened up with neutral colors and a big, 
bold mural of an East Coast harbor 
scene in the second dining room. The 
atmosphere is decidedly casual as the 
smell of chowder, lobster and fried 
seafood suggests the environment 
of a Boston wharf. The food, in most 
cases, instantly transports you there. 

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

Meet Pete

(above) Lobster roll and (below) the 
meatloaf sandwich at Pete’s Seafood 
and Sandwich in North Park 
(Photos by Frank Sabatini Jr.)

(l to r) Owner Pete DeCoste serves up fries; fish and chips; 
and corn and black bean salad. (Photos by Frank Sabatini Jr.)

Restaurant
Review 
Frank Sabatini Jr.

Pete’s Seafood
and Sandwich  

3382 30th St.
 (North Park) 

619-255-8940
bostonpetes.com

Prices: Soups, salads and 
appetizers, $4.50 to $10; 

sandwiches, hot dogs and 
fried seafood plates,

$4.50 to $17
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The official Nov. 15 tree-light-
ing ceremony had not taken 
place yet, but the gigantic 

Whoville Christmas tree outside 
The Old Globe on Nov. 12 was 
magnificently lit, likely to please all 
the children on their way inside to 
see the opening of the Globe’s 18th 
annual production of “Dr. Seuss’ 
How the Grinch Stole Christmas.”

Here, where the Timothy 
Mason/Mel Marvin musical was 
originally conceived and directed 
by Artistic Director Emeritus Jack 
O’Brien, it is OK to say the word 
“Christmas,” because, as they 
declare in the show’s second song, 
“Whos like Christmas!”

When the show starts, theater-
goers young and old are introduced 
to Whoville (that’s where the Whos 
live) by Old Max (Steve Gunderson, 
who’s appeared in the show more 
than a dozen times). Packing a suit-
case, Old Max is delighted when his 
young self (Blake Segal) appears. 
He wants to see the “old place” ere 
he leaves for good. The “old place” 
includes Whoville below and the 
cave high on Mt. Crumpit, where 
Max lived with the recluse green 
Grinch and was forced to participate 
in his mean, green master’s scheme 
to prevent Christmas from happen-
ing this year and any other.

The show’s most delightful 
musical numbers (“This Time of 
Year,” “I Hate Christmas,” “One of a 
Kind,” and “You’re a Mean One, Mr. 
Grinch”) are performed by Young 
Max, Old Max and/or the Grinch. 
It’s likely you’ll go home singing 
them, along with Cindy Lou Who’s 
“Santa for a Day” and the Whos’ 
original carol, “Fah Who Doraze.”

Grinch is played for the first 
time by Broadway and film star 
(“The Taking of Pelham 1 2 3”) J. 

Bernard Calloway, who portrayed 
club owner Delray Jones in the 
Broadway production of “Mem-
phis.” The first African-American 
Grinch, Calloway sings the part 
exceptionally well, and due to his 
NFL size is a perfect foil for diminu-
tive Cindy-Lou (portrayed opening 
night by 8-year-old Mikee Castillo), 
who ultimately charms and trans-
forms the Grinch, bringing about 
the show’s happy ending. Veteran 
Taylor Coleman portrays Cindy-Lou 
in alternate performances.

When O’Brien conceived the 
production, he came up with the 
idea of having the youngest resi-
dents of Whoville played by 
alternating teams of young-
sters. This allows 
them to perform 
without being 
over-taxed 
and gives 
more kids an 
opportunity to 
perform and 

grow. Some return to the produc-
tion for years, graduating from 
little Whos to Who teens. Noted 
San Diego musical theater actor/
director James Vásquez stages 
the work. John Deluca created 
the original choreography, later 
enhanced by Bob Richard.

Another charming creation was 
the distinctive Who costumes con-
ceived by Associate Artist Robert 
Morgan. These Whos are not or-
dinary Whomans, but have insect 
or bug-like carapaces with swollen 
midsections. Their hairdos are 
ever fascinating as are the shoes. 
John Lee Beatty is the scenic 
designer, Pat Collins, the lighting 
designer, and Paul Peterson, the 
sound designer. Music Director 
Elan McMahan conducts the nine-
piece union “Who-chestra,” which 
plays Anita Ruth’s orchestrations. 
The production is performed with-
out interval and lasts about one 
hour, 20 minutes.

It is interesting to note that in 
addition to Gunderson the show 
repeatedly attracts numerous 
Southern California Equity artists 
as grownup Who family members, 
for instance, Robert J. Townsend 
(Papa Who), Bets Malone (Mama 
Who), Geno Carr (Grandpa Who), 
Nancy Snow Carr (Grandma Who), 
plus Jacob Caltrider, David Kirk 
Grant, Kyrsten Hafso-Koppman, 
Clay Stefanki, Jill Townsend and 
Kelsey Venter as Whoville’s other 
grownup Whos.

As for the youth, they are for-
midably talented and well-trained. 
Whether or not you are attached 
to little ones, you deserve to see 
the Old Globe’s heart-warming 
annual holiday treat. There’s just 
something about it. Maybe that 
something is Christmas.

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

Theater
Review
Charlene Baldridge

(l to r) Taylor Coleman as Cindy-Lou Who, J. Bernard Calloway as The Grinch 
and Blake Segal as Young Max in “Dr. Seuss' How the Grinch Stole Christmas!” 
at The Old Globe. (Photo by Jim Cox)

A fine Christmas tradition at The Old Globe

“Dr. Seuss’ 
How the Grinch Stole Christmas”

Book and lyrics by 
Timothy Mason

Music by Mel Marvin
Directed by James Vásquez

The Old Globe 
Through Dec. 26
theoldglobe.org 
619-23-GLOBE

Mikee Castillo as Cindy-Lou Who and J. Bernard Calloway 
as The Grinch (Photo by Jim Cox)

Holiday Gift Guide
2015
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All Souls’ Episcopal Church
1475 Catalina Blvd.
San Diego, CA 92107
619-223-6394
all-souls.com

The All Souls’ Saint Nicholas 
Home Tour is Dec. 5, from 10 a.m. 
– 4 p.m.

This year’s theme is “A View 
from Point Loma.” Each home 
on the tour has a unique view of 
Point Loma from Sunset Cliffs and 
La Playa Cove to Downtown San 
Diego and San Diego Bay. Get a 
rare look inside San Diego’s most 
beautiful homes and support local 
community programs.

Our homes have undergone 
extensive renovations by the 
current owners, and in addition 
to breathtaking views, contain 
unique collections of art. As part 
of the tour, guests are welcome 
to stop by All Souls’ Episcopal 
Church to shop for hand-crafted 
treasures and homemade delica-
cies at the Saint Nicholas Mar-
ketplace, enjoy a tasty lunch at 
the Saint Nicholas Café, tour the 
campus to view All Souls’ historic 
collection of art and relax in our 
Saint Nicholas Tea Room. Order 
tickets on line at all-souls.com.

Christ United Presbyterian 
Church of San Diego 
3025 Fir St.
San Diego, CA 92102
619-239-2346
christunitedsd.org
info@cupcsd.org

Christ United Presbyterian 
Church of San Diego, California, 
is a culturally aware liturgical 
Christian church bringing the 
good news about Jesus Christ to 
South Park, San Diego, and the 
world. All are welcome.

Christ United Presbyterian 
Church is a congregation of the 
Presbyterian Church (USA). 
We were established in 1981 
when an invitation was extended 
to two churches — Brooklyn 
Heights Presbyterian and Gold-
en Hill Presbyterian, to merge, 
and each church accepted.

We strive to serve the spiri-
tual needs of the individual and 
the community with liturgical 
worship (Saturday night during 
Advent and Lenten Seasons, and 
Sunday morning), Bible discus-
sion, fellowship, and community 
service.

We have mission partner-
ships with Presbyterian Urban 
Ministry, the San Diego Rescue 
Mission and Uplift San Diego. 
We invite all to consider Christ 
United Presbyterian Church as 
a place to live out their relation-
ship with God and to be trans-
formed by the renewing of their 
mind (Romans 12.2).

Diversionary Theatre
4545 Park Boulevard
San Diego, CA  92116
619-220-6830
diversionary.org 

For Christmas, Diversionary 
Theatre presents Pulitzer Prize-
winning playwright Paula Vo-
gel’s “Civil War Christmas: An 
American Musical Celebration 
in Concert,” featuring Encore 
Vocal Ensemble.

It’s 1864, and the cold-
est Christmas Eve in years is 
whipping through the streets 
of Washington, D.C. and along 
the banks of the Potomac River. 
A country stands torn in two 
as the president plots his next 
move, his wife visits convalesc-
ing soldiers, an escaped slave 
finds her freedom, and a young 
rebel comes face to face with his 
sworn enemy.

This uplifting musical 
pageant weaves together a 
stunning tapestry of a commu-
nity courageously weathering 
our country’s deepest crisis, 
showing us that hope, humor 
and peace are innate to being 
American. Special performances 
include a Christmas Eve Cook-
ies and Cocoa reception and a 
New Year’s Eve party to ring in 
the New Year, all included with 
your ticket. Presented Dec. 10 
– Jan. 3. 

Find more information at 
diversionary.org/civil.

Europilates 
3131 Dale St. 
San Diego, CA 92104
619-400-9252
europilates-sd.com

Reaching health goals with 
Pilates is a path anyone can em-
bark on. The gift of Pilates is that 
exercises can be modified to meet 
the needs of the individual.

EuroPilates is an inspirational 
private studio, equipped with cut-
ting edge training. The setting is 
much like your own home — clean, 
personal and private. As a result, 
the environment is motivating and 
non-intimidating — the perfect es-
cape from the stresses of daily life.

EuroPilates specializes in pain 
elimination and injury rehab. 
Pilates helps with: Parkinson’s dis-
ease, Multiple Sclerosis, back pain, 
spinal cord injuries, new moms 
shedding baby weight, gym haters 
who dislike weights and machines, 
seniors who want to stay fit and 
healthy and much more!

Owner Eva Wennes is a Pilates 
instructor and an advanced level 
corrective exercise specialist in the 
Biomechanics Method. Eva will 
design an exercise program that’s 
right for you. Call us to set up an 
appointment!

Fitness Together
4019 Goldfinch St.
San Diego, CA  92103
619-794-0014
fitnesstogether.com/
missionhills

PRIVACY, RESPECT FOR YOUR 
TIME, RESULTS.

These are the cornerstones of 
what Fitness Together is all about.

We have created an environment 
where our clients train in luxury pri-
vate suites away from the unwanted 
stares, and the waiting found in most 
“gyms.”

Our workouts are specifically 
tailored to you, your goals, and your 
schedule. Our Nutrition Together 
program helps you stay account-
able to sensible food behavior’s that 
enhance your transformation.

For those seeking serious person-
al fitness training and nutritional guid-
ance in a private, welcoming and safe 
studio that allows them to commit to, 
achieve their wellness goals, Fitness 
Together offers highly personalized 
one-on-one workouts with knowl-
edgeable, friendly and skilled trainers 
in a clean, upscale environment with 
more focus on individual clients, than 
is found in any other fitness facility. 
People that train at Fitness Together 
GET RESULTS. You CAN have the 
body you’ve always wanted.

Martinis Above Fourth | 
Table + Stage
3940 Fourth Ave., 
Second Floor
San Diego, CA 92103
619-400-4500
martinisabovefourth.com

Martinis Above Fourth | 
Table + Stage is San Diego’s 
premier cabaret supper club fea-
turing live entertainment seven 
nights a week with acts from 
L.A., New York and beyond as 
well as no cover entertainment.

Enjoy a hip, eclectic dining 
experience in an upscale, yet 
un-stuffy environment, while 
enjoying incredible entertain-
ment presented on the MA4 
mainstage.

We offer the finest American 
cuisine with an eclectic menu 
focused on highlighting sea-
sonal flavors and showcasing the 
culinary craft of award-winning 
Executive Chef Tony Wilhelm.

But the most important fea-
ture of Martinis is the martinis. 
Over 100 award-winning specialty 
martinis are available including 
an extensive collection of spirits, 
wine and beer with Happy Hour 
from 4 – 7 p.m. daily and extend-
ed hours all night on Monday.

MA4 brings all the neces-
sary elements together for a 
great night of food, drinks and 
entertainment and delivers it to 
you with style, sophistication and 
most of all, FUN!

NTC Liberty Station
Ntclibertystation.com/
WinterisWayCool

“Winter is Way Cool” at Liberty 
Station. During the holiday season, 
the Arts District at Liberty Station 
comes alive with opportunities to 
celebrate creatively!

Organizers have ensured that 
winter will be way cool this year with 
a wide range of activities, festivities, 
shopping, dining … and ice skating!

The Arts District at Liberty 
Station is San Diego’s largest Arts & 
Cultural District located in historic 
buildings at the former Naval Train-
ing Center in the new Liberty Station 
neighborhood of Point Loma.   

Skate: Fantasy on Ice comes to 
the Arts District at historic Lib-
erty Station! Open Nov. 19 – Jan. 3. 
Create: Get hands-on with the arts 
for the holidays with ornaments 
and wreath making classes, dance 
and music performances, outdoor 
movies and holiday crafts for kids. 
Celebrate: Shop for your holiday 
gifts with a creative twist direct from 
the artists. Browse unique galler-
ies and shops. Handmade goods, 
artwork and gift certificates make 
the perfect gift. 

Celebrate the “Way Cool” 
holidays at Friday Night Liberty — a 
FREE monthly art-filled open house. 
Dec. 4. Named 2015 Best Free Artist 
Event.

Use #WinterisWayCool and 
#SkatingSelfies when you share on 
social media with your friends.

The Old Globe
1363 Old Globe Way, Bal-
boa Park
San Diego, CA 92101
619-234-5623 | TheOldGlobe.
org

“Dr. Seuss’ How the Grinch 
Stole Christmas!” at the Old Globe 
is a wonderful, whimsical musical 
based upon the classic Dr. Seuss 
book. Back for its 18th incredible 
year, the family favorite features 
the songs “This Time of Year,” 
“Santa for a Day,” and “Fah Who 
Doraze”!

Celebrate the holidays as the 
Old Globe Theatre is once again 
transformed into the snow-cov-
ered Whoville, right down to the 
last can of Who-hash. For informa-
tion or tickets visit the website or 
call the box office.

see Holidays, page 13

see Holidays, page 14
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All Souls’ Episcopal Church
1475 Catalina Blvd.
San Diego, CA 92107
619-223-6394
all-souls.com

The All Souls’ Saint Nicholas 
Home Tour is Dec. 5, from 10 a.m. 
– 4 p.m.

This year’s theme is “A View 
from Point Loma.” Each home 
on the tour has a unique view of 
Point Loma from Sunset Cliffs and 
La Playa Cove to Downtown San 
Diego and San Diego Bay. Get a 
rare look inside San Diego’s most 
beautiful homes and support local 
community programs.

Our homes have undergone 
extensive renovations by the 
current owners, and in addition 
to breathtaking views, contain 
unique collections of art. As part 
of the tour, guests are welcome 
to stop by All Souls’ Episcopal 
Church to shop for hand-crafted 
treasures and homemade delica-
cies at the Saint Nicholas Mar-
ketplace, enjoy a tasty lunch at 
the Saint Nicholas Café, tour the 
campus to view All Souls’ historic 
collection of art and relax in our 
Saint Nicholas Tea Room. Order 
tickets on line at all-souls.com.

Christ United Presbyterian 
Church of San Diego 
3025 Fir St.
San Diego, CA 92102
619-239-2346
christunitedsd.org
info@cupcsd.org

Christ United Presbyterian 
Church of San Diego, California, 
is a culturally aware liturgical 
Christian church bringing the 
good news about Jesus Christ to 
South Park, San Diego, and the 
world. All are welcome.

Christ United Presbyterian 
Church is a congregation of the 
Presbyterian Church (USA). 
We were established in 1981 
when an invitation was extended 
to two churches — Brooklyn 
Heights Presbyterian and Gold-
en Hill Presbyterian, to merge, 
and each church accepted.

We strive to serve the spiri-
tual needs of the individual and 
the community with liturgical 
worship (Saturday night during 
Advent and Lenten Seasons, and 
Sunday morning), Bible discus-
sion, fellowship, and community 
service.

We have mission partner-
ships with Presbyterian Urban 
Ministry, the San Diego Rescue 
Mission and Uplift San Diego. 
We invite all to consider Christ 
United Presbyterian Church as 
a place to live out their relation-
ship with God and to be trans-
formed by the renewing of their 
mind (Romans 12.2).

Diversionary Theatre
4545 Park Boulevard
San Diego, CA  92116
619-220-6830
diversionary.org 

For Christmas, Diversionary 
Theatre presents Pulitzer Prize-
winning playwright Paula Vo-
gel’s “Civil War Christmas: An 
American Musical Celebration 
in Concert,” featuring Encore 
Vocal Ensemble.

It’s 1864, and the cold-
est Christmas Eve in years is 
whipping through the streets 
of Washington, D.C. and along 
the banks of the Potomac River. 
A country stands torn in two 
as the president plots his next 
move, his wife visits convalesc-
ing soldiers, an escaped slave 
finds her freedom, and a young 
rebel comes face to face with his 
sworn enemy.

This uplifting musical 
pageant weaves together a 
stunning tapestry of a commu-
nity courageously weathering 
our country’s deepest crisis, 
showing us that hope, humor 
and peace are innate to being 
American. Special performances 
include a Christmas Eve Cook-
ies and Cocoa reception and a 
New Year’s Eve party to ring in 
the New Year, all included with 
your ticket. Presented Dec. 10 
– Jan. 3. 

Find more information at 
diversionary.org/civil.

Europilates 
3131 Dale St. 
San Diego, CA 92104
619-400-9252
europilates-sd.com

Reaching health goals with 
Pilates is a path anyone can em-
bark on. The gift of Pilates is that 
exercises can be modified to meet 
the needs of the individual.

EuroPilates is an inspirational 
private studio, equipped with cut-
ting edge training. The setting is 
much like your own home — clean, 
personal and private. As a result, 
the environment is motivating and 
non-intimidating — the perfect es-
cape from the stresses of daily life.

EuroPilates specializes in pain 
elimination and injury rehab. 
Pilates helps with: Parkinson’s dis-
ease, Multiple Sclerosis, back pain, 
spinal cord injuries, new moms 
shedding baby weight, gym haters 
who dislike weights and machines, 
seniors who want to stay fit and 
healthy and much more!

Owner Eva Wennes is a Pilates 
instructor and an advanced level 
corrective exercise specialist in the 
Biomechanics Method. Eva will 
design an exercise program that’s 
right for you. Call us to set up an 
appointment!

Fitness Together
4019 Goldfinch St.
San Diego, CA  92103
619-794-0014
fitnesstogether.com/
missionhills

PRIVACY, RESPECT FOR YOUR 
TIME, RESULTS.

These are the cornerstones of 
what Fitness Together is all about.

We have created an environment 
where our clients train in luxury pri-
vate suites away from the unwanted 
stares, and the waiting found in most 
“gyms.”

Our workouts are specifically 
tailored to you, your goals, and your 
schedule. Our Nutrition Together 
program helps you stay account-
able to sensible food behavior’s that 
enhance your transformation.

For those seeking serious person-
al fitness training and nutritional guid-
ance in a private, welcoming and safe 
studio that allows them to commit to, 
achieve their wellness goals, Fitness 
Together offers highly personalized 
one-on-one workouts with knowl-
edgeable, friendly and skilled trainers 
in a clean, upscale environment with 
more focus on individual clients, than 
is found in any other fitness facility. 
People that train at Fitness Together 
GET RESULTS. You CAN have the 
body you’ve always wanted.

Martinis Above Fourth | 
Table + Stage
3940 Fourth Ave., 
Second Floor
San Diego, CA 92103
619-400-4500
martinisabovefourth.com

Martinis Above Fourth | 
Table + Stage is San Diego’s 
premier cabaret supper club fea-
turing live entertainment seven 
nights a week with acts from 
L.A., New York and beyond as 
well as no cover entertainment.

Enjoy a hip, eclectic dining 
experience in an upscale, yet 
un-stuffy environment, while 
enjoying incredible entertain-
ment presented on the MA4 
mainstage.

We offer the finest American 
cuisine with an eclectic menu 
focused on highlighting sea-
sonal flavors and showcasing the 
culinary craft of award-winning 
Executive Chef Tony Wilhelm.

But the most important fea-
ture of Martinis is the martinis. 
Over 100 award-winning specialty 
martinis are available including 
an extensive collection of spirits, 
wine and beer with Happy Hour 
from 4 – 7 p.m. daily and extend-
ed hours all night on Monday.

MA4 brings all the neces-
sary elements together for a 
great night of food, drinks and 
entertainment and delivers it to 
you with style, sophistication and 
most of all, FUN!

NTC Liberty Station
Ntclibertystation.com/
WinterisWayCool

“Winter is Way Cool” at Liberty 
Station. During the holiday season, 
the Arts District at Liberty Station 
comes alive with opportunities to 
celebrate creatively!

Organizers have ensured that 
winter will be way cool this year with 
a wide range of activities, festivities, 
shopping, dining … and ice skating!

The Arts District at Liberty 
Station is San Diego’s largest Arts & 
Cultural District located in historic 
buildings at the former Naval Train-
ing Center in the new Liberty Station 
neighborhood of Point Loma.   

Skate: Fantasy on Ice comes to 
the Arts District at historic Lib-
erty Station! Open Nov. 19 – Jan. 3. 
Create: Get hands-on with the arts 
for the holidays with ornaments 
and wreath making classes, dance 
and music performances, outdoor 
movies and holiday crafts for kids. 
Celebrate: Shop for your holiday 
gifts with a creative twist direct from 
the artists. Browse unique galler-
ies and shops. Handmade goods, 
artwork and gift certificates make 
the perfect gift. 

Celebrate the “Way Cool” 
holidays at Friday Night Liberty — a 
FREE monthly art-filled open house. 
Dec. 4. Named 2015 Best Free Artist 
Event.

Use #WinterisWayCool and 
#SkatingSelfies when you share on 
social media with your friends.

The Old Globe
1363 Old Globe Way, Bal-
boa Park
San Diego, CA 92101
619-234-5623 | TheOldGlobe.
org

“Dr. Seuss’ How the Grinch 
Stole Christmas!” at the Old Globe 
is a wonderful, whimsical musical 
based upon the classic Dr. Seuss 
book. Back for its 18th incredible 
year, the family favorite features 
the songs “This Time of Year,” 
“Santa for a Day,” and “Fah Who 
Doraze”!

Celebrate the holidays as the 
Old Globe Theatre is once again 
transformed into the snow-cov-
ered Whoville, right down to the 
last can of Who-hash. For informa-
tion or tickets visit the website or 
call the box office.
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Old Town Trolley Tours
4010 Twiggs St.
San Diego, CA 92101
619-298-8687
trolleytours.com/san-diego

’Tis the season to be jolly – 
all aboard Old Town Trolley

Hop on board our Holly Jolly 
Old Town Trolley. Guests of 
all ages celebrate in the sights, 
songs and traditions of the holi-
day season. Join in sing-a-long 
caroling with our conductors, 
share fun holiday facts, history 
and traditions and see the fes-
tive lights of Old Town, the Em-
barcadero, Balboa Park, Garri-
son Street and more.  Tours last 
90 minutes and depart nightly 
at 6 p.m., 7 p.m., and 8 p.m., 
(closed Dec. 24 and 25) and 
depart from Old Town Market 

located at 4010 Twiggs St.
Free parking is available and 

prices are $25 for adults, $15 for kids 
ages 3 – 12 (2 and under are free).

Reservations are required by 
phone or visiting trolleytours.
com/san-diego/holiday-tour.asp.

Siesel’s
4131 Ashton St.
San Diego, CA 92110
619-275-1234
bestmeatssandiego.com

Iowa Meat Farms
6041 Mission Gorge Road
San Diego, CA 92120
619-281-5766

Happy and delicious holidays 
from our family to yours!!

We could do without all the 
running around, parking hassles, 
and stressing about what to get for 
those “difficult to buy for folks.”

Let us streamline and reduce 
the stress of holiday shopping 
with our Gourmet Cooking Guide! 

Chances are that if you are 
reading this, you will be stopping 
by one of our stores between now 
and Christmas.

We are the foodies’ toy store! A 
gourmet’s fashion boutique! 

The one-less-stop answer to 
completing your gift shopping. 
There is something for everyone 
here. Creative suggestions: 

1. BBQ lover on your list: 100’s 
to choose from! 

2. Give the gift of breakfast: 
Christmas breakfast will never be 
the same! 

3. Host/hostess gift: Browse 
our impressive wine selection for 
the perfect bottle. 

4. The family beer connois-
seur: Have you seen our impres-
sive selection lately? 

5. For the serious cook or the 
aforementioned “difficult to buy 
for” folks: The one-size-fits-all 
Iowa Meat Farms and Siesel’s 
Meats Gift Card! Available in any 
amount and perfectly acceptable 
for regifting.

Stuff Furniture  
Consignment Shop 
3514 Adams Ave.
San Diego, CA 92116
619-563-2342 
stuffonadams.com

Welcome to Stuff Furniture 
Consignment Shop — voted BEST 
of San Diego!

Offering a unique selection 
of furniture, art, lamps, garden 
and patio items, architectural 
elements, home accents and 
much more. We also keep a large 
inventory of desks, tables, chairs, 
dressers, nightstands, trunks, end 
tables, coffee tables, sofa tables, 
bookcases, file cabinets, and other 
desired pieces.

Come in today for our big mov-
ing sale with 20 – 50 percent off!

After seven years in business 
we are moving to the College 
Business District in December 
2015!

Open daily from 11 a.m. – 6 
p.m. and Sunday noon – 5 p.m. 
Closed Monday. Delivery avail-
able. All credit cards accepted!
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By Gary Jones

If you’re looking for a twist 
on tradition or a new take on 
holiday style, the new specialty 
poinsettias are for you. Long 
favorites of interior decorators, 
these will add sophisticated style 
to your festivities.

You’ll find new poinsettia col-
ors (and color combinations) and 
new flower forms as well. Even 
the leaves on some varieties have 
a bright new appearance. And 
along with new looks, breeders 
have improved poinsettias so 
they last beautifully for weeks 
and weeks with little care. Dur-
ing a busy holiday season, little 
care can be a big benefit. 

Tops on most people’s list are 
a couple of two-toned beauties. 
Poinsettia Ice Punch has rich, 

fuchsia-toned flowers with irreg-
ular icy-white shadings down the 
center of each petal. Ice Crystals 
have petals of creamy white with 
wide edges of deep salmon-red.

The traditional crimson-red 
flowers of Tapestry are set of f by 
spring-green leaves with bright, 
golden variegation. It’s truly a 
striking combination.

If red just doesn’t work with 
your color scheme, then spark 
things up a bit with poinsettias 
Maroon or Burgundy. Maroon has 
very large flowers of chestnut red 
or claret, which combines beauti-
fully with neutrals and warm wood 
tones. Burgundy is just that — a 
poinsettia in deep, rich wine. 

If you really want to give your 
holidays a jolt, then consider 
Orange Spice. This stunner is a 
warm burnt-orange. Cinnamon 

Star has creamy gold petals 
distinctly dusted with nutmeg 
and cinnamon. Use them both for 
Thanksgiving and Christmas.

Visions of Grandeur is an 
over-the-top name for a poinset-
tia that’s worthy of it. The huge 
flowers are gorgeously ruffled 
and gathered. The color is elusive 
— a heavenly blend of cream 
and soft pink with touches of soft 
salmon brushed with gold.

Carousel Red has ruffled 
and crimped, flaring petals with 
prominent gold centers. (It’s 
these tiny, golden, center nubs 
that are technically the poinsettia 
flowers. The colorful “petals” are 
really bracts or colored leaves.)

These decorator poinsettias 
sell out fast, so purchase them 
early in the season from your 
neighborhood garden center. 

You likely won’t find them after 
the first week of December.

Once you get them home, give 
poinsettias bright, indirect light 
and put them where temperatures 
are reasonably constant. They’ll 
also be fine outdoors where 
they’re protected from direct sun 
and chilling winds. 

Make sure to keep the soil 
moist but not soggy. Don’t let 

them sit in standing water. 
There’s no need to feed them — 
the grower’s done that for you.

—Gary Jones is Chief Horti-
culturist at Armstrong Garden 
Centers, which has locations on 
Friars Road and Morena Bou-
levard. Email your drought and 
gardening questions to growingdi-
alogue@armstronggarden.com.u

Just in time for the holidays:
poinsettias in designer colors

Poinsettias are no longer found only in a deep shade of red. (Courtesy of Armstrong Garden Centers)

(Clockwise from above) Vision of Grandeur, White and Ice Punch poinsettias bring 
new designer colors for the holiday season. (Courtesy of Armstrong Garden Centers)
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SAVE TONS OF MONEY WITH 
SUPER SAVER COUPONS!!!

“Artist is a verb. We don’t become 
an artist and then do art. We do 
art and then begin to feel like an 
artist.” — Tish McAllise Sjoberg 

By Lucia Viti

Tish McAllise Sjoberg invites 
you to creatively and fearlessly 
paint, dance, act, play music and 
write poetry to laud five years of 
artistic — and healing — break-
throughs on Saturday, Nov. 21, 
at Expressive Arts Studio @ 
32nd  & Thorn. 

Prepare to saturate pages with 
windswept shapes and kaleido-
scope colors; perform music with 
seasoned musicians; dance like no 
one’s watching; write the poetry of 
your heart-song; and witness the 
drama of “what’s yours” through 
Playback Theatre, all in the name 
of Expressive Arts Therapy. 

So what is Expressive Arts 
Therapy (ExA) and how does it 
work? According to Sjoberg, an 
Expressive Arts therapist and 
owner of the North Park studio, 
ExA Therapy taps into visual art, 
music, drama, dance and poetry as 
a basis for discovery, healing and 
transformation. Therapy models 
work through grievances includ-
ing illness, trauma, divorce and 
death. Art becomes a release, a 
respite, a way to communicate and 
unblock fear, and a pathway to 
reconnect with one’s artistic self. 

“Expressive Arts Therapy is 

rooted in arts versus psychol-
ogy,” Sjoberg said. “Although 
we [Expressive Arts therapists] 
are trained to work within the 
medical model, we focus on cre-
ative expression. We feed souls, 
nurture hearts and reduce stress 
through the language of art. We 
help those in survival mode to 
see the world through a creative 
lens to integrate beauty into their 
everyday lives.” 

Unlike some forms of art 
therapy, ExA Therapy doesn’t 
interpret or add meaning to 
one’s art. Formal training is not 
required. There are no param-
eters, restrictions or judgments 
placed on artistic expression in 
any medium. Sjoberg remained 
adamant that students must be 
given a safe space to explore with 
no fear of critique. 

“I don’t teach art,” the North 
Park resident said. “I provide a 
safe place to experiment. I give 
students the tools — on one 
is hung out to dry — to build 
creative confidence. I encourage 
everyone to follow their own long-
ings and pleasures in art and life 
so they can find their own style 
and medium.”

Sjoberg explained that Expres-
sive Art Therapy offers a rich 
vocabulary to explore the tenants 
of work and play while tapping 
into the resources within to love 
living one’s life. 

“Classes initiate ar t as 

expressions of joy, grief, 
gratitude, anxiety, passion, pain 
and inspiration,” she said. “Art 
becomes a space to explore 
opportunities to create change 
and grow our ar tist self if we 
choose. We title our ar twork 
and talk about the challenges 
and woo-hoo moments with-
out critique. The final product 
becomes an explanation of the 
resources that kept us going 
when we stepped up to the page 
and didn’t know what to do.”

No stranger to grief, Sjoberg 
used the death of her mother, 
father and beloved dog within a 
six-month timeframe as a catalyst 
to Expressive Arts Therapy. The 
graduate of the Expressive Arts 
Institute of San Diego became 
an avid painter and visual artist 
to honor the anniversary of her 
mother’s death by challenging 
herself to “365 Days of Art.”

“I never knew of my mother’s 
desire to be an artist until the 
last year of her life,” she contin-
ued. “My art is a daily occur-
rence so no one will fail to notice 
that I’m an artist. I don’t create 
masterpieces. My joy comes 
from color and words; the mar-
riage of paint, pen, oil, and pas-
tels on paper. The process itself 
is what makes my heart sing.”

Expressive Arts @ 32nd & 
Thorn offer a potpourri of work-
shops including Paint to Music, 
Art Church, Women’s Expression 

Session, So You Want to Write a 
Book, Visioning Journals, Art Hap-
py Hour; and children’s painting 
and theater classes. Sjoberg noted 
the importance of building self-
esteem through social interaction. 

“No student is alone here,” 
she said. “Art is made in com-
munity with no expectations, 
no have-to’s and no deadlines. 
Students say and do whatever 
they want. We define ourselves 
as artists and sidestep the inner 
critic. Art doesn’t have to be 
beautiful. Good ol’ ugly art can 
tell a powerful story.” 

Classes serve the homeless, 
at-risk populations including the 
chronically ill, hospice patients 
and staff, drug addicts, patients 
with developmental and physi-
cal disabilities, drug addicts and 
patients with eating disorders. 
Sojberg also works with elemen-
tary, middle and high school 
classrooms for an anti-bullying 
curriculum. All classes emphasize 
team building, creative visioning 
and conflict resolution. 

“I am an art maker who loves 
working with people who don’t see 
themselves as artists,” she said. 
“Bring me your challenge and I 
will offer you art; the chance to 
play, paint, dance, sing, write, and 
act. And through this, you will cre-
ate change.”

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

Finest City Improv mocks 
the dreaded Christmas party

Ken Williams | Editor

Finest City Improv wades into 
the pseudo-“War on Christmas” 
waters with an irreverent show that 
resembles a spoof of “The Office,” 
combined with a comedic slam on 
far-right conservatives who have con-
vinced their followers that Starbucks’ 
red coffee cup takes Christ out of 
Christmas.

The 90-minute show, “It’s 
F**king Christmas,” is playing Satur-
days through Dec. 12 at 8 p.m. in the 
Improv club located at 4250 Louisi-
ana St., on the east end of the historic 
Lafayette Hotel in North Park.

“We’re hosting another f**king 
holiday party, and the employees are 
forced to do the unthinkable — work 
on Christmas,” Improv founder and 
CEO Amy Lisewski said in a state-
ment. “The best part about the show? 
We don’t have a script. The audience 
directs where our performance goes 
while we act out everyone’s holiday 
nightmare.” 

Not only do audience members 
participate, but they are encour-
aged to wear their ugly Christmas 
sweaters or other items common to 
the holidays. On opening night, Nov. 
14, many audience members were 
indeed dressed appropriately.

The moment you arrive at the 
club, improv performers mingling in 
the tiny bar are already in character. 
Guests are greeted and handed a 
nametag with a phony name listing 
the department of employment 
at America’s Finest Ad Agency. I 
became Derrick Staub from Informa-
tion Technology, and my companion 
became Adela McPhail from Busi-
ness Development.

Upon entering the performance 
space, guests — er, company employ-
ees — are invited to take a photo-
graph with Santa and write down on 
a piece of paper the worst Christmas 
gift ever received. That will become 
part of an improv skit played out 
throughout the show. Since this is 
improv, any further description of 
what happens is surely to be irrel-
evant at future shows. Suffice to say, 
it’s full of corny jokes, bawdy humor, 
silly songs and faux dancing.

For tickets to this “blasphe-
mous” Christmas show, visit bit.
ly/1QHtKN0

—Ken Williams is editor of 
Uptown 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

Transformative: using art to heal and change
(above) Tish McAllise Sjoberg to celebrate her fifth year at her studio; (top right) a couple from Germany take an Expressive Arts class; (bottom right) Paula 
Thomas and some of her artwork (Courtesy of Expressive Arts Studio @ 32nd & Thorn)
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By Gail Dana

Debuting at the end of October, 
Stehly Farms Market on Adams 
Avenue makes the small-town feel 
seem complete in the area sur-
rounding the iconic Kensington 
sign. The upscale organic grocery 
and deli-restaurant adds to the 
area’s leisurely dog-walking, latte-
sipping pace. Toddlers tumble in 
the park playground by the library, 
independent movies play at the 
Ken Cinema, and restaurants, wine 
bistros and an ice cream parlor 
provide more charm and amenities. 

Stehly Farms Market is the 
latest business to open in the 
three-story Kensington Commons 
mixed-use development, which 
was built despite efforts by some 
people in the Kensington com-
munity to stop the project. The 
building on the northeast corner 
of Adams Avenue and Marlbor-
ough Drive features 34 apart-
ments, gated residential parking 
spaces under the second floor, and 
visitor parking spaces behind the 
building. Other ground-floor retail 
spaces include a UPS Store and 
Pacific Dental Services.

As small groceries go, Stehly 
Farms Market is about as close to 
local as residents can get. Stehly 
Farms itself — where much of the 
fresh, organic produce is grown 
— is located in the North County 
community of Valley Center. 

The brothers Jerome and Noel 
Stehly, who own Stehly Farms, 
are third-generation farmers. 
Their grandfather Noel J. Stehly 
founded the original family farm 
in the 1920s in Orange County. 
Eventually their father Jerome 
Stehly Sr. took over that operation 
and in 1964, with Orange County 
housing developments carpeting 
the county, Jerome Sr. moved the 
farm to 278 acres in Valley Center. 
Here, the farm focus transitioned 
from chickens to citrus groves. 
Under the charge of Noel and 
Jerome Jr., the focus changed to 
organic fruits and vegetables, and 
has now expanded to neighbor-
hood organic markets.

“We love carrying out the 
family tradition of farming and 
providing direct to customers,” 
Jerome Stehly told San Diego 
Uptown News.

The brothers are both gradu-
ates of the University of San Di-
ego. Noel’s degree is in interna-
tional relations while Jerome’s is 
in business. Their footsteps follow 

proudly in their grandfather’s and 
father’s farming traditions, includ-
ing change.  

“Noel and I are always looking 
for new ways to expand,” Jerome 
said, “and opening our own mar-
kets seemed a natural to us. 

At first glance, considering the 
city’s restrictions on signage, it 
may be hard for some to even see 
Stehly Farms Market. The entry is 
through an inset double doorway 
on Adams Avenue over which is 
a modest, green Stehly Farms 
Market sign.

The store entry is elevated, 
immediately providing a vivid view 
of the fresh produce display. The 
market is clean, light and bright. 
The curved cases of the deli show-
case fresh, chef-prepared veg-
etable dishes of the day, wrapped 
organic meats, and the chef’s 
special main dishes and sides for 
lunch and dinner.  

The fresh juice bar at the end 
of the deli offers everything from 
fresh juice drinks to carefully 
designed mixtures. Patrick Meyer 
— a visitor from Hawaii who was 
on his way to explore Mexico with 

friends — is a self-proclaimed fresh 
juice purist. He took one sip of a 
Berry Powerful Smoothie, smiled, 
and proclaimed it “wonderful.”

The grocery aisles are full of 
organic products, cheeses and 
more. All are carefully displayed. 
According to the Stehly Market 
cheese connoisseur and specialty 
basket designer Robert Baker, the 
company philosophy is  “you first 
taste with your eyes.”  

Linda McCollom, Stehly Farms 
Market general manager, laughs 
and agrees. “I just bought an 
order of chocolate and I bought 
it because of the way it looked! 
Our Stehly philosophy is value, 
healthy, great tasting, and great 
looking,” she said.

The deli offers made-to-order 
salads, sandwiches and dinners. 
With the addition of the new 
awning on the south side of the 
market, their indoor and outdoor 
seating areas offer comfortable 
areas for customers to enjoy food 
and visit with neighbors. 

According to posts in the 
Talmadge and Kensington com-
munity Nextdoor website, local 
residents love being able to walk 
to the market. Those used to the 
upscale prices at Whole Foods and 
Trader Joe’s write that they think 
the Stehly prices are fair.

“Some items are higher 
priced. Some items are lower. 
And some are equal,” writes Ra-
chel Bankovich from Kensington. 
“I appreciate it for the conve-
nience and awesome addition to 
the neighborhood that it is. I am 
happy to have them here. The 
convenience alone is worth it.”

Todd Cardiff, also from 
Kensington, is impressed by the 
attractiveness of the displays and 
the freshness of the products. “I 
am overjoyed by what I saw in 
my very short shopping trip. The 
heirloom tomatoes were only $3.99 
per pound (same or less than Vons) 
and the bok choy, leeks, beats, car-
rots etc. were soooooooo beautiful 
and fresh,” he wrote. Later, Cardiff 
posted that “the price for heirloom 
tomatoes at Stehly have dropped to 
$2.99 per pound.”

Stehly Farms market is located 
at 4142 Adams Ave. Normal store 
hours are 7 a.m. to 9 p.m. with 
adjustable hours on holidays. Call 
619-280-7400 for more information.

—Gail Dana is a freelance 
writer from San Diego and can be 
reached at gdana@cox.net.u

Stehly Farms Market adds to Kensington’s charm
A worker at Stehly Farms Market, which opened at the end of October in Kensington (Photo by Gail Dana)

Stehly Farms Market offers a wide 
variety of cheeses (top), condiments 
(middle) and fresh produce, much of 
which come from Stehly Farms in 
Valley Center. (Photos by Gail Dana)
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ADOPTION
A Loving Choice for an Unplanned Preg-
nancy.  Call Andrea 1-866-236-7638  (24/7) 
for adoption information/profiles, or view 
our loving couples at WWW.ANAAdop-
tions.com.  Financial Assistance Provided 

AUTOS WANTED
A-1 DONATE YOUR CAR FOR BREAST 
CANCER! Help United Breast Founda-
tion education, prevention, & support 
programs. FAST FREE PICKUP - 24 HR 
RESPONSE - TAX DEDUCTION 855-403-
0213

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 Carlos. Lic #560438.  Call 

619-464-5141

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 EX-
PERIENCE 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 Medi-
cal Billing & Insurance! NO EXPERIENCE 
NEEDED! Online training at Bryan Uni-
versity! HS Diploma/GED & Computer/
Internet needed. 1-888-734-6711

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

Viagra!! 52 Pills for Only $99.00! Your #1 
trusted provider for 10 years. Call 1-888-
797-9024

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

**HOLIDAY SPECIAL** VIAGRA 40x (100 
mg) +16 "Double Bonus" PILLS for ONLY 
$119.00. NO PRESCRIPTION Needed!  
VISA payment required. 1-888-386-8074 
www.newhealthyman.com 
Satisfaction Guaranteed!!

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

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

MISCELLANEOUS

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

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

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 DIA-
BETIC TEST STRIPS! 1 DAY PAYMENT 
& PREPAID shipping. HIGHEST PRICES! 

Call 1-888-776-7771. www.Cash4Diabetic-
Supplies.com

LEARNING TO READ can be both fun 
and educational. Learn more about this 
wholesome farm book, Richard the Donkey 
and His LOUD, LOUD Voice at www.
RichardTheDonkey.com

DIRECTV Starting at $19.99/mo. FREE 
Installation. FREE 3 months of HBO 
SHOWTIME CINEMAX starz. FREE HD/
DVR Upgrade! 2015 NFL Sunday Ticket 
Included (Select Packages) New Custom-
ers 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 
senior living referral service. Contact our 
trusted, local experts today! Our service is 
FREE/no obligation. CALL 1-800-217-3942

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

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

ACCESS YOUR LAWSUIT CASH! In an In-
jury 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

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

TRAVEL

CRUISE DEALS available for a limited 
time. Royal Caribbean, Celebrity, Carnival 
and Norwegian. Hurry as these offers 
won’t last! Call 877-270-7260 or go to NCP-
TRAVEL.COM to research.

NCL CRUISE SPECIAL Pick one - FREE 
Unlimited Beverages / FREE Specialty 
Dining / FREE WIFI / Free Shore Excur-
sions! Hurry, limited time offer. Call for full 
details 877-270-7260 or go to NCPtravel.
com

WANTED TO BUY

CASH PAID- up to $25/Box for unexpired, 
sealed DIABETIC TEST STRIPS. 1-DAY-
PAYMENT.1-800-371-1136

Wants to purchase minerals and other oil 
and gas interests. Send details to P.O. Box 
13557 Denver, Co. 80201

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 Pa-
pers of America IFPA at daniellebur-
nett-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 publica-
tion. In order to avoid misunderstand-
ings, some advertisers do not offer 
employment but rather supply the 
readers with manuals, directories and 
other materials designed 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 delivering its service. 
All funds are based in US dollars. Toll 
free numbers may or may not reach 
Canada.

18 San Diego Uptown News | Nov. 20 - Dec. 3, 2015 www.sdcnn.com

 Uptown Crossword

Puzzle answers on page 19

Puzzle answers on page 19

PUZZLES / CLASSIFIEDS



19San Diego Uptown News | Nov. 20 - Dec. 3, 2015www.sdcnn.com

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

PSYCHIC

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

ATTORNEY

MOVING

STUCCO

In The Stars
Crossword from page 18

Sudoku
Puzzle from page 18

PUZZLE SOLUTIONS

LAWYER

BUSINESS & SERVICES 

INVESTMENT

The SDSU School of Theatre, Television, 
and Film combines the arts with the traditional 
roles of the university by teaching the theory, 
history, literature, and crafts of theatre and film. 
The School works to benefit the community by 
providing educational and entertaining arts per-
formances, particularly to San Diego youth.

Utilizing innovative curriculum, interdisciplin-
ary initiatives, and research into evolving technolo-
gies, the school is committed to preparing the next 
generation of entertainment arts professionals.

Don’t miss Gertrude Stein’s Doctor Faustus 
Lights the Lights on the Don Powell Stage, Dec. 
2 – 6. In Stein’s poetic retelling of the classic 
Faust myth, an Edison-like Doctor Faustus has 
made a deal with the devil: he’s sold his soul for 
electric light. A collaboration with the Schools 

of Music and Dance, and Art and Design, this 
production brings together elements of dance, 
music, film, art, and theatre to create the multi-
layered universe. For more info, visit ttf.sdsu.edu.

Business Spotlight

Read us online at:
SDUptownNews.com
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“At first Tee thought I was 
crazy,” Fish said. “Oddly enough, 
during an afternoon Downtown 
stroll discussing the pros and cons 
of photographing dogs for a living, 
we turned the corner to Petco 
Park. I knew instantly that if a pet 
store can support a Major League 
Baseball field, we can photograph 
pets for a living.”

For those apprehensive that 
their pets won’t behave, the pho-
tographers assure that dogs and 
cats are more cooperative than we 
think. Touting “loads of patience,” 
Taylor remains adamant about 
knowing every trick in the book. 
“Mike and I strategize to make 
the session fun for every pet,” she 
said. “We’ve never met a pet we 
couldn’t photograph.”

People clients are schooled on 
animal photography protocol “to 
control the owners” first. “A dog’s 
behavior reflects an owner’s body 
language,” Fish said. “And a dog’s 
behavior changes drastically as 
the owner’s behavior changes. So 
dogs and owners are given time to 
sniff around and chill.”

Fish compared photographing 
even the most energetic of dogs 
to a tough 3-year-old boy as the 
difference between productive and 
impossible. “In our former life, 
parents sometimes left our studio 
minus pictures of their 3-year-old 
boy who understands the meaning 
of the word ‘no’. But we relax dogs 
— and wait patiently for cats — so 

we’ve never had a photo shoot that 
didn’t work.” 

“Although all hands are on 
deck to tame the mayhem of 
photo shoots with multiple pets,” 
Taylor added.

Fish said that while kids 
can be a handful during family 
portraits, pets give children an 
excuse to assume the role of big 
brother or sister. “The psychol-
ogy of giving a child the task 
to hold their pet keeps them 
distracted from a camera’s focus,” 
he said. “Kids take joy in caring 
for their pet, and that joy comes 
through in the photograph.” 

Fish and Taylor noted the dif-
ference between photographing 
cats and dogs. “We’re ready for 
anything with dogs, but we’ve had 

cat dilemmas,” Fish said. “Cats ar-
rive riding in crates — aggravated 
— while dogs sit — happily — on 
car seats. Aggravated cats don’t 
necessarily play nice. Cat owners 
wait patiently while their felines 
run around backdrops and hide 
beneath furniture. We often herd 
the cats to photograph them.”

“A cat’s world is a cat’s world,” 
Taylor said. “Cats simply won’t 
do what they don’t want to do. I 
handle the cats because Mike’s 
allergic. And of course, cats know 
this through cat telepathy, so they 
constantly rub him. Patience is key 
to our success. We capture what 
people love about these graceful 
spirits, their beautiful eyes and 
perfectly sculptured bodies.”

Photographing pets and peo-
ple-feet began serendipitously. A 
client sporting colorful shoes, wild 
socks and arms brimming with 
bangles fenced in a wandering 
feline with both hands between 
her legs. Fish captured the image, 
which became an instant hit. Fish 
jumped at chance No. 2 with a dog 
so shy he wouldn’t leave his own-
ers feet. “I told the owner to stand 
in the middle of the backdrop 
while I photographed the dog play-
ing peekaboo between his feet,” he 
said. “The image was so sweet and 
sincere, we decided to shoot pets 
and feet on purpose.”

Sessions typically run 30 to 
60 minutes — although nothing 
is rushed — and include water 
breaks, playtime, sniffing and 
snuggling. No one is allowed in the 
studio during a shoot. Proofs can 
be viewed within the hour. Clients 
can peruse the artsy Ray Street 
neighborhood or eat in one of the 
many local pet-friendly restaurants 
and beer-tasting gardens while 
waiting. Prints are ready to take 
home within three weeks.

Once a month, Fish and Taylor 
take glam photos for Second 
Chance Dog Rescue, a nonprofit 
organization dedicated to saving 
homeless and senior dogs with 
health issues from high-kill shel-
ters in San Diego, Baja California 
and Mexico. Dogs receive medical 
care, including spays and neu-
ters, and rehabilitation. Founded 
in 2008 by Sandra D. Simpson, 
Jason Cordoba and Maria Blake, 
Second Chance Dog Rescue has 
placed over 3,000 dogs in forever-
homes. Lacking a central shelter 
facility, dogs are integrated into 
volunteer foster families to allow 
otherwise frightened, timid or 
emotionally scarred dogs to blos-
som and flourish. Upon approval 
of a thorough application process, 
dogs and adoptees go through a 
foster period to ensure the perfect 
fit. Adoptions are finalized upon 
approval of a home visit. 

“We’ll help every rescue that 
requests our assistance but we 
love working with Second Chance 

Dog Rescue,” Taylor said. “They 
rescue a volume of dogs — from 
death row — on a tiny, tiny budget. 
Once our glam photos are posted 
on their website, applications come 
pouring in. It’s powerful to know 
that photographing 25 dogs helps 
to find them forever homes so Sec-
ond Chance can rescue 25 more.” 

“We love working with Oh My 
Dog! Photography,” Second Chance 
Dog Rescue volunteer Linda Acosta 
said. “Mike and Tee generously 
donate their time and talent into 
expediting the adoption process 
for our dogs. The photographs are 
glam shots of personality!”

Oh My Dog! Photography 
also contributes gift cer tificates 
to other rescue sites including 
the Helen Woodward Animal 
Center, The Rancho Coastal 
Humane Society and the San 
Diego Humane Society. 

The North Park residents love 
working and living in the artistic 
community along Ray Street. 
“We’ve lived and worked in North 
Park long enough to witness its 
evolution to an urban village of 
retail vibrancy and pedestrian 
traffic,” Taylor said. “Our activated 
storefront enables folks to walk in, 
look at our photos and engage in 
conversation. Our business thrives 
by referrals so we’re fortunate that 
people love what we do.” 

Taylor described the art of Oh 
My Dog! Photography as both chal-
lenging and fun. “The idea that we 
play with dogs all day — 
which in itself can be 
challenging — is 
only a part of 
what we do,” 
she conclud-
ed. “Running 
a business 
requires wearing many 
hats. But we’ve grown or-
ganically working with 
beautiful, innocent 
and funny pets. Fur 
babies are family 
members, so our 
success doesn’t sur-
prise me. Oh My Dog! 
Photography is art that 
extends from open hearts 
and loving environments. 
People love art so why not 
display a piece that makes 
your heart melt every time 
you look at it?”

Oh My Dog! Photog-
raphy is located on Ray 
Street between North Park 
Way and University Avenue. 
Day, evening and weekend 
appointments are available 
Wednesdays through 
Sundays from 10:30 a.m. 
to 6 p.m. Visit the website 
at ohmydogphoto.com or 
call 619-295-DOGS.

—Contact Lucia Viti at lucia-
viti@roadrunner.com.u
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Bug, Louis, Lola, Lucy, Patch, Samba and Yoda (All photos on this page courtesy of Oh My Dog! Photography)

Babs and William

(above top) Sierra; (above) Marina 
and Pi; (below) Micky
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reational facilities. The Uptown 
population is expected to crest at 
56,025 at build-out, and the city’s 
General Plan calls for a rec center 
to be provided for every 25,000 
residents; hence the proposed 
plans to build two rec centers.

But those proposed plans — 
which can be found on the city’s 
website and were presented to 
the public at a recent Uptown 
Planning Group meeting — ap-
parently haven’t been widely 
publicized among the various 
stakeholders. And they were up 
in arms at the Nov. 9 meeting of 
the Metro San Diego Community 
Development Corporation (CDC). 

Jim Hughes, immediate past 
chairman of the Friends of Balboa 
Park, said the proposed plans 
caught his volunteer organization 
by “complete surprise.” He said 
the Friends group totally oppose 
putting two rec facilities on the 
“front door to the park,” which is 
how he described the west mesa 
facing Sixth Avenue. He said park-
ing would become a huge problem 
in an area that already faces a 
shortage of parking spaces.

“This is the last place you 
would want to put two recreation 
centers,” Hughes said.

“This is not a NIMBY [not 
in my backyard] thing for me,” 
Hughes continued. “Who would 
want this here?”

Paul Meyer, from the Bal-
boa Park Conservancy, said he 
was “appalled” by the proposal. 
He said the Conservancy has 
received “a firestorm of emails” 
from constituents who are op-
posed to the plan.

“My feeling is that support 
groups will go ballistic when they 
hear about this,” he added.

Nancy Carter, who said she 
volunteers at several organizations 
based in Balboa Park without nam-
ing them, said the news came out of 
the blue for her. She was unaware 
of the contents of the proposed 
Uptown Community Plan update.

“This is nowhere in any park 
plan I’ve ever seen,” Carter 
said. “A much wider community 

participation is needed on this. 
… We already have too many 
structures in the park. Where 
are people going to park? … This 
is a horrible idea.”

Leo Wilson, who chaired the 
Metro CDC meeting, asked the 
two dozen people gathered in 
the ninth-floor conference room 
in the Fifth &  Laurel Building if 
anyone supported the plan. Not a 
single person raised a hand.

Jim Frost, an architect who 
lives in Bankers Hill, said he did not 
know of any city plan that governs 
what happens in the west mesa of 
Balboa Park. “What we need is a 
plan for the west mesa,” he said. 
Wilson replied that it would cost 
hundreds of thousands of dollars 
to produce such a plan, suggesting 
that was cost-prohibitive.

The Metro CDC then voted 
18-0 to send a letter to Mayor Kevin 
Faulconer, the City Council and 
city planners to “strongly oppose” 
the plan to build two rec centers 
along Sixth Avenue and to urge the 
planners to meet with stakeholders 
to discuss the issue further.

In a follow-up with Wilson, he 
further explained to San Diego 
Uptown News why the group op-
posed the proposal.

“A recreation center can be 
built in an urban area; why put 
two of them within less than a 
mile of each other?” he won-
dered. “If you stand at the Sixth 
Avenue and Laurel Street inter-
section, you would be able to see 
both of the recreation centers. 
Why not a recreation center in 
Hillcrest and maybe one in Bank-
ers Hill or western Uptown? The 
distances could be maximized 
to make them within walking 
distance of as many people in 
Uptown as possible.” 

To read the entire proposed 
update to the Uptown Community 
Plan, visit bit.ly/20MQlfC. To read 
only the Recreation Element portion 
of the proposal, visit bit.ly/1WSk6a2.

—Ken Williams is editor 
of Uptown 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
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The words are now cast in 
bronze. In 1924, a riveted 
steel tank raised on 12 steel 

girders high above San Diego’s 
early streetcar suburbs held more 
than one million gallons of water 
for a growing city. Long recog-
nized as a neighborhood icon, the 
University Heights Elevated Tank 
— commonly called the North Park 
Water Tower — was proclaimed a 
Local Historic Civil Engineering 
Landmark by the American Society 
of Civil Engineers (ASCE) in a 
ceremony on Nov. 5, 2015. 

At the ceremony, the elegant 
plaque explaining the water tower’s 
significance was entrusted by 

ASCE to the North Park Histori-
cal Society (NPHS) for safekeep-
ing until a suitable monument is 
constructed where the plaque can 
be installed.

ASCE is a national professional 
engineering organization. The San 
Diego section, which is celebrating 
its centennial this year, selected the 
water tower for honors due to its 
robust and unique design, tower-
ing presence and contribution to 
San Diego’s early urban growth. 
This designation adds to the water 
tower’s national recognition in 2013 
when NPHS achieved listing of the 
structure on the National Register 
of Historic Places.

Towering 140 feet above the 
west end of El Cajon Boulevard, 
the structure can be seen for miles 
from its location near the corner 
of Howard Avenue and Idaho 
Street. A rare example of early-20th 
century technology for supply-
ing water at adequate pressure, 
the water tower held 1.2 million 
gallons of potable water until the 
1990s. (In modern North Park 
terms, that is roughly equivalent 

to 39,000 barrels of beer.) Without 
municipal water for fire protection 
and commercial and domestic uses, 
development of University Heights, 
North Park and Hillcrest — and 
other streetcar suburbs expanding 
from downtown San Diego in the 
early 1900s — could have stopped. 

San Diego county and city of-
ficials including County Supervisor 
Ron Roberts, City Councilmem-
ber Todd Gloria and City Public 
Utilities Department Director 
Halla Razak joined ASCE, NPHS 
and El Cajon Boulevard Business 
Improvement Association (BIA) at 
the plaque dedication ceremony in 
view of the water tower at North 
Park Community Park. 

“As kids, seeing the North Park 
Water Tower was magic,” Roberts 
said. “Its appearance meant you 
were near the Palisade Gardens 

roller rink, Carnation ice cream 
parlor, fantastic park and in for 
a day of fun. I’m pleased future 
generations will continue to have 
the tower as a reference point in 
the sky, along with this great new 
historical plaque on the ground.”

“The North Park Water 
Tower is a landmark worthy of 
this honor from the American 
Society of Civil Engineers,” 
Gloria said. “I am proud that this 
year’s city budget included over 
$500,000 to preserve the tower 
and ensure it remains a feature 
in our mid-city skyline.”

Razak said that many city facili-
ties don’t live as long as the 91-year-
old water tower, and assured the 
crowd that it is here to stay. She 
later reflected, “It was great to hear 
the memories community mem-
bers have of this landmark. Glad 
to participate in making history for 
future generations.” 

Tootie Thomas, president of El 
Cajon Boulevard BIA, eloquently 
praised the water tower as an 
iconic marker of time and place 
that presides over the “Cool-evard” 

and is the beacon of a new century.
Mark Webb, ASCE San Diego 

section president, noted that the 
water tower is joining a prestigious 
list of landmarks designated by 
ASCE, including the Georgia Street 
Bridge, Cabrillo Bridge, Hotel del 
Coronado and Sweetwater Dam. 

Steve Hon, NPHS president, 
said historical society members are 
working with public art consultant 

Gail Goldman to develop concepts 
for an installation that incorporates 
informational, educational and 
artistic elements to tell the story 
of the water tower and surround-
ing historical water facilities in an 
engaging way. 

Another special attendee at the 
ceremony was Gary Hogue, who 
grew up in the direct shadow of the 
water tower in a house at Howard 
Avenue and Idaho Street, earned 
his civil engineering degree at San 
Diego State University, and then 
worked for the city of San Diego in 
water operations from 1971 until re-
tiring in 2005. An avid hiker, Hogue 
noted that the water tower is visible 
from the top of Cowles Mountain, 
more than seven miles away. For 
him, the water tower has always 
been a community landmark, and 
he is gratified to see it recognized 
by civil engineers for its many 
years of service to the city. 

—Katherine Hon is the secretary 
of the North Park Historical Society. 
Reach her at info@northparkhistory.
org or 619-294-8990.u

Landmark of steel
gets its plaque of bronze

(above) Only the water tower remains from this 1947 view of city water facilities 
looking northward from what is now North Park Community Park. (Courtesy of 
Alex Bevil); (top right) the landmark plaque (Photo by Katherine Hon); (bottom right) 
Tootie Thomas (Courtesy of Stuart Hartley)

(l to r) NPHS Secretary Katherine Hon, Public Utilities Director Halla Razak, ASCE officials Phil Kern and Mark Webb, 
Councilmember Todd Gloria, Supervisor Ron Roberts and NPHS President Steve Hon (Courtesy of Stuart Hartley)

PastMatters
Kather ine  Hon



FEATURED EVENTS
‘Jerusalem’

Friday, Nov. 20
This new IMAX film explores 

one of the world’s oldest and 
most-beloved cities. Find out 
why this small land is sacred to 
three major religions through 
the stories of Jewish, Christian 
and Muslim families who call 
Jerusalem home. The film’s 
premiere will include visits by 
the film’s writer/director Daniel 
Ferguson and local archeologist 
Robert Timothy. The film will 
have multiple showings each 
day following the premiere with 
an end date to be determined. 
Visit rhfleet.org for more infor-
mation and tickets. 

Homeless Donation Day
Saturday, Nov. 21
Volunteers at Plymouth Congre-

gational Church (2717 University 
Ave., North Park) will be collecting 
items for the local homeless popula-
tion. Items can be donated between 
9 a.m. – noon. Items requested 
include: 

• Clothing: new socks and 
underwear, sweatpants, t-shirts – for 
men, women and children

• Personal care items: razors, 
deodorant, lotion, travel-size sham-
poo and conditioner, body wash, 
toothpaste, toothbrushes 

• Food: Canned meat, dry/
canned beans, peanut butter, pasta, 
canned soup, canned fruit, cereal, 
powdered milk, canned tuna, infant 
formula 

• Other: Diapers/wipes, bus 
tokens, sheets (fitted and flat)

If you are interested in volun-
teering, contact 619-796-2615 or 
NorthParkN2N@gmail.com. 

‘The Big Lebowski’
Friday, Nov. 27 and Saturday, 

Nov. 28
Cinema Under the Stars pres-

ents (4040 Goldfinch St., Mission 
Hills) this cult favorite starring 
Jeff Bridges as “The Dude” – a 
hapless slacker who becomes 
the victim of mistaken identity. 
The all-star cast includes John 
Goodman, Julianne Moore, Steve 
Buscemi, John Turturro and Phil-
lip Seymour Hoffman. Tickets are 
$15. For more info, visit topspre-
sents.com or call 619-295-4221.

Exploring Ethics program: “Ne-
glected diseases: Can social good 
trump profit?”

Wednesday, Dec. 2
This community forum by 

The Center for Ethics in Science 
and Technology will be held from 
5:30 – 7 p.m. at the Reuben H. Fleet 
Science Center (1875 El Prado, 
Balboa Park). The guest speaker 
will be James McKerrow, PhD, MD, 
of Skaggs School of Pharmacy and 
Pharmaceutical Sciences, Associate 
Vice Chancellor for Health Sci-
ences, University of California San 
Diego. McKerrow will discuss  
neglected tropical diseases - 
referring to major global health 
problems that affect hundreds of 
millions of people. Despite the huge 
burden of these diseases world-
wide, there is little or no interest 
in the pharmaceutical industry in 
developing effective drugs because 
these are diseases of poor people 
in poor regions of the world. There 
will be discussion of the moral and 
ethical considerations, and the 
challenges of developing vaccines, 
diagnostics, and drugs for these 
diseases in the absence of profitable 
financial markets. Visit ethicscen-
ter.net for more information.

RECURRING EVENTS
Select dates:

Canyoneers guided nature 
walks: These free walks are part of 
a countywide program by the San 
Diego Natural History Museum 
through June 26, 2016. A map and 
schedule of walks can be found 
online at sdnhm.org.

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.

North Park Toastmasters meet-
ing: 6:30 – 8 p.m., weekly meeting at 
St. Luke’s Episcopal Church, 3725 
30th St., North Park. 8469.toastmas-
tersclubs.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. Curbsidebites.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 Experi-

ence: 7 – 8 p.m., uplifting and 
spiritually inspiring experiences for 
all, weekly at Universal Spirit Center, 
3858 Front St., Hillcrest, love offering 
requested. 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, 
Suggested $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 Mar-
ket: 3 – 7 p.m., in the parking lot 

behind CVS at 32nd Street and 
University Avenue, North Park, 
free. Northparkfarmersmarket.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. Re-
beccascoffeehouse.com.

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

Kirtan Musical Medita-
tion: 8:15 p.m., chant and sing con-
temporary mantras celebrating love 
and life at Pilgrimage of the Heart 
Yoga, 3287 Adams Ave., Normal 
Heights, donation requested. Pil-
grimageyoga.com.

Cinema Under the Stars: 8:30 
p.m., classic movie screenings at 4040 
Goldfinch St., Mission Hills. Addition-
al showings Friday – Sunday. Tickets 
start at $15. Topspresents.com.

Fridays:
Memory Café: 10 – 11 a.m., 

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

Preschool Storytime: 10:30 
a.m., at Mission Hills Library, 925 
Washington St., Mission Hills, 
free. Library92103.org.

Square Dancing Classes: 6:30 
– 8:30 p.m., every Friday. No 
previous dance experience needed. 
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. Sdmarket-
manager.com.

Tai Chi Qigong: 10 a.m., all skill 
levels welcome in Balboa Park, Upas 
Street and Sixth Avenue, free. Call 
Chris at 619-504-1557. 

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 Nor-
mal streets, free. Hillcrestfarmers-
market.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 organi-
zation meeting information online, 
visit:sduptownnews.com/communi-
ty-organization-meetings

—Email calendar items to ken@
sdcnn.com.u
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UPTOWN CALENDAR

Digital Gym’s gems 
Nov. 20 – 26: A documentary-like film, Jafar Panahi’s “Taxi” fea-
tures the filmmaker driving through Tehran, Iran in a yellow taxi 
picking up diverse passengers and capturing a slice of Iranian 
society with his dashboard camera alone. Unrated. 82 minutes.

Nov. 27 – 28: “#Horror” was inspired by a shocking true story of 
preteen suburban girls living in a world of money and privilege 
who take their obsession with a disturbing online game too far. 
The ensemble cast includes Chloë Sevigny, Natasha Lyonne, 
Taryn Manning and Timothy Hutton. Unrated. 90 minutes. 

Nov. 27 – Dec. 3: A favorite at the San Diego Latino Film Festival, 
“Las Oscuras Primaveras,” revolves around an explosive affair 
where passion turns to guilt. The drama stars Cecilia Suarez and 
José María Yazpik. Unrated. 100 minutes. 

Nov. 27 – Dec. 3: The documentary “Kingdom of Shadows” 
by Bernardo Ruiz presents multiple perspectives on the U.S. – 
Mexico “drug war” and resulting human rights crisis. Unrated. 75 
minutes. 

Visit DigitalGym.org for show times and tickets and information 
on additional films. 

HOLIDAY EVENTS
14th annual Father Joe’s Villages 
Thanksgiving Day 5K run and walk 
Thursday, Nov. 26
Over 10,000 San Diegans are expected 
to start their Thanksgiving with this annual 
race starting at the San Diego Museum 
of Man (1350 El Prado, Balboa Park). 
Proceeds will help Father Joe’s Villages 
prepare and serve over 1 million meals to local homeless individuals. Father 
Joe’s famous Thanksgiving pies will be sold at the race as well. Registration 
opens at 6 a.m.; race begins at 7:30 a.m. Fun run (untimed) is $41; “Speedy 
Turkey” (timed) is $44. Discounts for youth under 17 and active/veteran mili-
tary: $36 for fun run, $39 for “Speedy Turkey.” Visit thanksgivingrun.org for more 
information and to register. 

Adams Avenue Spirit Stroll
Saturday, Nov. 28
The debut of this event will be held on Small Business Saturday, a nation-
wide occurrence where shoppers are encouraged to support small, local 
businesses. The Spirit Stroll invites neighbors to sip, stroll and shop at popular 
independent businesses throughout University Heights, Normal Heights and 
Kensington. There will be 12 spirited tastes mixed and poured by top bar-
tenders from Polite Provisions, Sycamore Den, Jayne Gastropub and more 
at retail locations including Adams Avenue Book Store, La Loupe Vintage, 
Liquid Eden and more (must be 21 and up to partake). Tickets are $18 in 
advance (available online) and $20 on the day of the event (available with 
cash only at Smitty’s Auto, 3441 Adams Ave.) The Spirit Stroll will be from 2 – 5 
p.m. Visit adamsavenuebusiness.com for more information and tickets. 

South Park tree lighting
Sunday, Nov. 29
The neighborhood of South Park’s Luminaria season of lights is underway 
through New Year’s Day with sparkling trees lining the streets. One special 
event of this season will be this community tree lighting with a custom-made 
tree. The event begins at 6 p.m. and the lighting will take place at 6:30 p.m. 
at the Grape Street Square on Grape and Fern streets. There will be guest 
speakers, music and treats. Visit SouthParkSD.com for more information and 
mark your calendar for the South Park holiday walkabout on Saturday, Dec. 
5. 

Mama’s Kitchen’s 24th annual Tree of Life 
tree lighting ceremony 
Tuesday, Dec. 1
This annual event commemorates World AIDS Day, while recognizing the 
ongoing efforts to end the epidemic. At the event, several trees will be deco-
rated with personalized ornaments in honor of those affected by HIV/AIDS. 
They can be purchased at mamaskitchen.org ($15 each or two for $25) 
and will benefit Mama’s Kitchen. Delana Bennett of Star 94.1 will emcee the 
ceremony sponsored by the AIDS Healthcare Foundation. A candlelight vigil 
will commemorate those lost to AIDS. And the San Diego Gay Men’s Chorus 
will perform holiday tunes. The ceremony will be held at 6 p.m. at Village Hill-
crest (3965 Fifth Ave.). It is free, open to the public and there will be refresh-
ments served. Visit mamaskitchen.org for more information. 

(l to r) “Taxi” captures a “slice of life” from Tehran, Iran; and “#Horror” 
is based on a shocking true story. (Courtesy of Digital Gym)
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venture in San Diego. The others 
are located in Little Italy, Coronado 
and Kearny Mesa, and with two 
more in the pipeline for North Park 
and East Village.

According to business manager 
Jamie Maas, the units in Broad-
stone Balboa Park are 75 percent 
occupied. The developers, Alliance 
Residential and Clarion Partners, 
will eventually lease out an addi-
tional 6,052 square feet of ground-
level space designated for retailers.

“We’re looking at all options – 
salons, bakeries, restaurants and 
wine bars,” she said.Slated to be the 
tallest among the emerging crop 
of new condominium buildings in 
Bankers Hill is The Park, a 60-unit 
structure that will rise to 14 floors 
when it’s completed in spring 2017.

“The project is designed to 
compliment the community,” said 
Brad Termini, co-CEO for Zephyr, 
which mapped out the concept 
for a unique mix of condos and 
town homes that will each feature 
impressive terraces and balconies 
affixed to units measuring no less 
than 2,300 square feet.

Located adjacent to Balboa 
Park, at 2850 Sixth Ave., buyers 
will enjoy such amenities as gour-
met kitchens, private wine storage, 
concierge service and a state-of-
the-art fitness center. Two retail 
spaces have been incorporated into 
the $100 million master plan, which 
Termini said will afford residents 
“suburban-style living in a vertical, 
urban atmosphere.”

The units start at $1.4 mil-
lion, and some have already been 
pre-sold based on virtual tours pro-
vided at the company’s “Discovery 

Center” at 3104 Fourth Ave.
The neighborhood’s growth 

spurt, which also includes an 
upcoming seven-story condo struc-
ture called Vue on 5th, located at 
2665 Fifth Ave., has received warm 
receptions from two active players 
in the community.

“There’s room in Bankers Hill 
for all kinds of different architec-
ture,” said Bruce Coons, executive 
director of Save Our Heritage 
Organisation, which organizes 
walking tours of the area the third 
Sunday of every month. Coons is 
content that the new developments 

“are not infringing on the sensi-
tive pockets of the neighborhood,” 
referring to the smaller streets 
lined with Victorian, Craftsman, 
Tudor Revival and other vintage 
homes.His concern with the added 
density, however, is whether the 
neighborhood’s infrastructure can 
handle the influx of new residents.

“We have to be careful with 
large developments in making sure 
upgrades have been made to things 
like electrical wires, sewer systems 
and roads,” Coons said.

Jake Sutton, administrator of 
Bankers Hill Business Group, be-

lieves the Park Laurel condo devel-
opment, built in 2005 at Sixth Avenue 
and Laurel Street, ultimately spurred 
the recent housing projects.

“I’ve worked in Bankers Hill 
for the past 10 years, and these are 
exciting times,” Sutton said. “I’ve 
talked to a lot of business owners 
who feel these latest developments 
are positive for our district. More 
residents and businesses will result 
in a more vibrant community.”

At Vue on 5th, due to open in 
early summer, the entire ground 
floor is reserved for retail. This will 
add potential fuel to the business 

scene and add to the walkability of 
the neighborhood.

“We’re not sure yet if we’ll use 
any of it for a restaurant, but we 
have three commercial spaces, plus 
underground parking for custom-
ers and residents,” said Briar Belair 
of ColRich, the company that broke 
ground last year before recently 
completing the framework on the 
40-unit building.

ColRich has since begun 
conducting “hard hat” tours of 
the structure, which features five 
two-level penthouse suites starting 
at $1.8 million as well as two and 
three-bedroom units starting in the 
$700,000 range. Built-in refrigerators, 
free-standing soaking tubs and balco-
nies with stacking door systems are 
among the choice amenities. 

Belair said 15 residences in the 
Vue on 5th have been sold.

The sales reps from each 
project cite a mixed demographic 
of buyers and renters interested in 
their properties, noting that about 
half of them are young and middle-
aged professionals from the tech 
and medical industries.

Yet even without these chic 
habitats sprouting up within this 
once-quiet zone nestled between 
Downtown and Hillcrest, Coons 
said the appeal of living in Bankers 
Hill isn’t something new.

“There’s a strong character to 
the neighborhood that has attracted 
residents all along,” he said. “It’s an 
obvious place to put more density, as 
long as that character is preserved 
and respected at the same time.” 

—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

FROM PAGE 1

BANKERSHILL

(clockwise from top left) Artist rendering of The Park at dusk and a penthouse terrace (Courtesy of Zephyr); artist rendering of 
the Vue on 5th (Courtesy of ColRich); Broadstone Balboa Park’s unusual library (Photo by Frank Sabatini Jr.)
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