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By María José Durán

A jagged crack runs down the 
wall of STUFF Furniture Consign-
ment Shop all the way to its back 
door, jeopardizing the stability of 
the whole building. Scott Harring, 
owner of the store and tenant of the 
premises, stares at it with sadness 
showing on his face. 

“This negligence is the reason 
why I am getting tossed out of Ad-
ams Avenue,” he said, pointing at the 
cracks. The second-to-last antique 
furniture store that stands on An-
tique Row will close its doors forever 
at this site on Sunday, Dec. 20. 

Harring’s landlord plans to dou-
ble the rent after the city required 
the building’s structural damage to 
be repaired. Monthly rent on the 
store with a small backyard and 
three parking spots will cost $3,000 
for its next tenant, up from $1,500. 

“I would have been willing to pay 
up to $500 more per month but they 
didn’t offer it to me. They just said: 
‘get out,’” the antique dealer said. 

Fifteen years ago, about 25 
antique stores thrived on Adams Av-
enue. By the end of the third week 
of December, one sole survivor 
will remain in the historical district 
along the busy thoroughfare from 

Texas Street to Interstate 15. Adams 
Avenue is experiencing gentrifica-
tion, for better or worse. 

District 3 Councilmember 
Todd Gloria described it this way: 
“Thriving neighborhoods adapt to 
changes in the economy, trends and 
the surrounding community, and 
Adams Avenue has remained an 
active business corridor as antique 
stores have moved out, starting 
more than a decade ago.”

A study published in govern-
ing.com concludes that Adams 
Avenue has been gentrified. 
This analysis uses data from the 
2009-2013 American Community 

Gentrification is changing Adams Avenue

The death
of Antique Row

One of the signs along Adams Avenue reminding visitors about Antique Row (Photo by María José Durán)

see AntiqueRow, page 21

Ken Williams | Editor

Smart & Final’s successful bid in bankruptcy court to take over the Hag-
gen supermarket in North Park has spurred a lively debate on Nextdoor.com 
about whether the warehouse store would be welcomed with open arms.

Paul Greshko’s initial posting on Nov. 11 via the hyper-local private so-
cial network asked if there was a way to stop Smart & Final from opening 
and suggested community members pack the next North Park Planning 
Committee meeting to voice their objections. His posting unleashed doz-
ens and dozens of responses online, crossing the entire spectrum from full 
support to total opposition, and everything in between.

Vicki Granowitz, chair of the North Park Planning Committee, said last 
week that she spoke to Smart & Final officials and offered to broker a meeting 
between the warehouse store, the city and the community.

“We don’t want to become like South Park,” Granowitz said in reference to 
the brouhaha that erupted over Target Express.

Marisol Marks, the director of publicity for the Smart & Final company 
which is based in Commerce, California, explained that the North Park 
location would be a Smart & Final Extra! — a more upscale version of their 
traditional warehouse store.

“The Extra! store concept was introduced seven years ago,” she said. 
In her interview with San Diego Uptown News, Marks echoed the com-

pany website description of the Extra! brand:
“Smart & Final Extra!, one of the company’s newest store concepts, is 

designed to enhance the household consumer’s shopping experience and 
also includes changes to benefit business customers. Smart & Final Extra! 
stores are much larger than a typical Smart & Final warehouse store and 

Smart & Final Extra! 
concept explained

A Smart & Final Extra! store — similar to this one that opened last year in Upland, 
California — is coming to North Park next year. (Courtesy of Smart & Final)

see Smart&Final, page 20

By Lucia Viti

The $64,000 question for Bethel 
Nathan can only be: “How does a 
Wall Street executive become an 
award-winning wedding officiant?” 

Nathan’s answer is simple. 
“My life from Wall Street to wed-

dings is a fun, crazy, un-straight line 
that began as the sexy job you’re 
supposed to want, to celebrating 
life, love and all that is meaningful,” 
the North Park resident said. “My 
business education steered me on 
a traditional corporate path that I 
loved, but officiating weddings fuels 
my passion for making a difference 
in people’s lives.” 

Touting an undergraduate degree 
in political science and Japanese from 
the University of California at Berke-
ley, and an MBA in international busi-
ness from Arizona State University’s 
Thunderbird School of Global Man-
agement, Nathan spent nine years 
working for global investment banks 
in New York, Japan and London. She 
worked with institutional trade deriva-
tives before designing and facilitating 
worldwide training programs. 

Nathan’s corporate rise 
remained undaunted until the 
morning of Sept. 11, 2001. Located 
seven blocks from the World Trade 
Center, the former California 

From Wall 
Street to 

weddings
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San Diego Uptown News encour-
ages readers to make a difference in 
the community where they live. Here 
is a list of community organizations 
that meet in your area:

Adams Avenue Business 
Association Board of Directors: 
8 a.m. on the first Tuesday of the 
month. Normal Heights Commu-
nity Center, 4649 Hawley Blvd.

Bankers Hill Parking Com-
mittee: 5 – 6:30 p.m. on the first 
Monday. Merrill Gardens, 2567 
Second Ave.

Burlingame Neighborhood 
Association: 7 p.m. on the sec-
ond Wednesday. Mazara Tratto-
ria, 2302 30th St.

Greater Golden Hill Com-
munity Planning Group: 6:30 
p.m. on the second Wednesday. 
Balboa Golf Course Clubhouse, 
2600 Golf Course Drive

Hillcrest Business Associa-
tion Beautification Committee: 
3 p.m. on the fourth Monday. 
3737 Fifth Ave., Suite 202

Hillcrest Business Associa-
tion Board of Directors: 5 p.m. 
on the second Tuesday. Joyce 
Beers Community Center, 3900 
Vermont St.

Hillcrest Town Council: 
6:30 p.m. on the second Tuesday. 
Joyce Beers Community Center, 
3900 Vermont St.

Ken-Tal Community Plan-
ning Group: 6:30 p.m. on the 
second Wednesday. Copley-Price 
Family YMCA, 4300 El Cajon Blvd.

Mission Hills Business Im-
provement District: 3:30 p.m. 

on the third Wednesday. Visit 
missionhillsBID.com for meeting 
location.

Mission Hills Town Council 
Trustees: 6 p.m. on the second 
Thursday of alternating months. 
902 Fort Stockton Drive

Mission Hills Town Council 
Town Hall: 6 p.m. on the second 
Thursday of alternating months. 
Francis Parker Lower School, 
4201 Randolph St.

Normal Heights Community 
Association: 6 p.m. on the first 
Tuesday. Normal Heights Commu-
nity Center, 4649 Hawley Blvd.

Normal Heights Community 
Planning Group: 6 p.m. on first 
Tuesday. Normal Heights Commu-
nity Center, 4649 Hawley Blvd.

North Park Community 
Association: 6 p.m. on the fourth 
Wednesday. Lafayette Hotel, 2223 
El Cajon Blvd.

North Park Main Street 
Board of Directors Meeting: 
7:30 a.m. on the second Wednes-
day. North Park Main Street 
office, 3076 University Ave.

North Park Main Street 
Design Committee: 5:30 – 7:30 
p.m. on the first Tuesday. North 
Park Main Street office, 3076 
University Ave.

North Park Maintenance 
Assessment District: 6 p.m. 
on the second Monday. North 
Park Adult Activity Center, 2719 
Howard Ave.

North Park Planning Com-
mittee: 6:30 p.m. on the third 
Tuesday. North Park Christian 
Fellowship, 2901 North Park Way

Old Town Community Plan-
ning Group: 3:30 p.m. on the 
second Wednesday. The Whaley 
House, 2476 San Diego Ave.

South Park Business 
Group: 8:30 a.m. on the last 
Wednesday. Eclipse Chocolate, 
2145 Fern St. 

Talmadge Community 
Council: 6:30 p.m. on third Tues-
day of odd numbered months. 
4760 Miracle Drive (residential 
address)

Talmadge Maintenance As-
sessment District: 6:30 p.m. on 
the fourth Tuesday. Copley-Price 
YMCA, 4300 El Cajon Blvd.

University Heights Commu-
nity Development Corporation: 
6:30 p.m. on the first Wednesday. 
4452 Park Blvd. Suite 104

University Heights Commu-
nity Parking District: 6:30 p.m. 
on the first Wednesday. 4452 Park 
Blvd. Suite 104

University Heights Commu-
nity Association: 6:30 p.m. on 
the first Thursday. Alice Birney 
Elementary School auditorium, 
4345 Campus Ave.

Uptown Planners: 6 p.m. on 
the first Tuesday. Joyce Beers Com-
munity Center, 3900 Vermont St.

—Email ken@sdcnn.com for 
inclusion of your organization or 
committee meeting.u

Mark your calendars: 
community meetings

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
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Welcome to the final San 
Diego Congressional Watch of 
2015! November was another 
eventful month in Congress, with 
one vote in particular gaining 
national notoriety — or infamy, 
depending on your perspective.

On Friday night, Nov. 13, 
at least six Islamic extremists 
unleashed a series of terror at-
tacks on Paris, France, leaving 
130 people dead and several 
hundred more wounded. The 
terrorist organization the 
Islamic State group, operating 
out of Syria, claimed respon-
sibility for the atrocities, just 
weeks after claiming respon-
sibility for the bombing of a 
Russian airliner over Egypt.

The Paris terror strikes 
raised a myriad of questions 
about the open border policy 
throughout the European Union.

Although most of the assail-
ants were identified as French 
citizens, authorities believe the 
ring leader, identified as Salah 
Abdelsalam, planned the opera-
tion in his native Belgium, where 
he was able to freely cross the 
border into France. The entire 
country of France was subse-
quently put on lockdown, with 
French President Francois 
Hollande ordering the borders 
closed in the wake of the attacks.

Back in the United States, 
tensions began rising, with many 
pols sitting, waiting for the other 
shoe to drop, biding their time 

until the inevitable attack on 
U.S. soil came. It didn’t. But that 
didn’t stop American politicians 
from becoming hysterical.

A mere six days after the Paris 
atrocities, on Nov. 19, Congress 
passed the American SAFE (Secu-
rity Against Foreign Enemies) Act 
of 2015, just two days after it was 
introduced, with no debate and no 
amendments allowed.

The American SAFE Act of 
2015, a bill written and introduced 
by Congressional Republicans, 
expands background checks 
against Iraqi and Syrian refugees 
seeking to escape the violent civil 
war and the horrors of the Islamic 
State’s militants in their own 
countries, making us “safer.”

Let’s set aside the fact that 
refugees seeking asylum in the 
United States already face some 
of the most stringent background 
checks in the world, with the pro-
cess taking 18-24 months before 
they are allowed to set foot on 
American soil. Also set aside the 
fact that none of the Paris attack-
ers were from Syria.

Broken down into its most 
base design, what this bill does 
is to close America’s doors to 
all Syrian (and Iraqi) refugees, 
shrouding all who seek safe 
harbor under a cloud of terror-
ist suspicion.

Critics have drawn compari-
sons to the turning away of the 
St. Louis, a passenger ship that 
sailed from Hamburg, Germany, 
full of Jewish refugees in 1939 
of f the coast of Florida, and the 
internment of Japanese Ameri-
cans during World War II. We’ll 
apparently never learn.

The SAFE Act passed the 

House of Representatives by a vote 
of 289-137. All but two Republicans 
who voted on the bill voted in favor, 
including Darrell Issa (R-49) and 
Duncan Hunter (R-50).  Susan 
Davis (D-53) and Juan Vargas 
(D-51) voted against the bill.

The surprise vote came from 
Scott Peters (D-52), who 
joined 46 other Democrats to 
vote in favor of the bill.

“President Obama has ex-
plained how the United States’ 
process for screening refugees 
is the most thorough and ad-
vanced in the world. Our process 
[already] incorporates biometric 
checks, medical screenings, and 
stringent investigations with in-
ternational intelligence agencies 
to ensure that every individual 
we allow to enter is not a threat to 
national security,” Peters said in a 
press release, justifying his vote. 
“However, the administration has 
not made the case to me that to-
day’s bill will shut down or unduly 
delay our existing process.”

The bill, according to NPR, 
would require the director of 
the FBI, the secretary of Home-
land Security, and the director 
of National Intelligence to each 
personally sign of f on each and 
every refugee from Iraq and 
Syria, personally af firming that 
he or she was not a threat.

That required personal 
touch vir tually guarantees 
additional delays beyond the 
two years refugees currently 
experience. And oh, by the way, 
the FBI and Homeland Security 
already conduct independent 
background checks on all refu-
gees before they are admitted 
to the United States.

In other news … Darrell Issa 
threw his support for the Repub-
lican nomination for president 

behind Marco Rubio, the first-
term senator from Florida.

“Marco Rubio really is an ex-
citing candidate, and I’m pleased 
to be able to endorse him and 
work for him for the presidency,” 
Issa said in an interview on “Fox 
and Friends.” “[Rubio] has been 
fighting for a lot of the things 
I believe in, and look, he’s not 
afraid to engage on the hottest 
subjects,” Issa said.

Issa is still the richest man 
in Congress, with a reported net 
worth of over $247 million, $150 
million more than the next richest 
member of Congress, down from 
a reported $357 million last year. 
Not to worry, though: The decline 
likely has more to do with the 
way the data was reported than 
any actual financial losses.

Duncan Hunter has thrown 
his support for the Republican 
nomination for president to Mike 
Huckabee, the former pastor and 
Arkansas governor.

Disturbed by the lack of 
living veterans of the Iraq war 
who have received the Medal 
of Honor, Hunter last month 
penned a letter to President 
Obama inquiring on the 
matter. While 13 Medals of 
Honor have been awarded to 
veterans of the Afghanistan 
conflict, only four have been 
awarded to Iraq war veterans, 
all posthumously. According to 
Hunter, the process for award-
ing the Medal of Honor has 
become “overly politicized.”

“The fact that there’s not 
a single living recipient of the 
Medal of Honor from the war in 
Iraq is a mystery,” Hunter said.

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

Atrocities abroad and at home
Congressional
Watch
Andy Cohen

Rep. Susan Davis, D-53
2700 Adams Ave. #102
San Diego, CA 92116
Local: 619-280-5353
Washington: 202-225-2040
house.gov/susandavis

Rep. Duncan Hunter, R-50
1611 N. Magnolia Ave. #310
El Cajon, CA 92019
619-448-5201
202-225-5672
hunter.house.gov

Rep. Darrell Issa, R-49
1800 Thibodo Road #310
Vista, CA 92081
760-599-5000
202-225-3906
issa.house.gov

Rep. Scott Peters, D-52
4350 Executive Dr. #105
San Diego, CA 92122
858-455-5550
202-225-0508
scottpeters.house.gov

Rep. Juan Vargas, D-51
333 F St. #A
Chula Vista, CA 91910
619-422-5963
202-225-8045
vargas.house.gov
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From Dec. 5 through Dec. 
11, Paris, France hosted the 21st 
Conference of Parties to the United 
Nations Framework Convention on 
Climate Change, or COP 21.

Nearly 50,000 heads of state, 
climate leaders, policy experts, 
and others from all over the world 
attended COP 21. The last time a 
major international climate con-
ference was held was in 2009 in 
Copenhagen, but it did not result in 
a major climate agreement.

The purpose of this conference 
was to reach a new, legally binding 
international agreement limiting 
the rise of greenhouse-gas emis-
sions. Specifically, the conference 
called for all countries to keep 
global warming below 2 degrees 
Celsius. If global warming exceeds 
2 degrees Celsius, we can expect 
more climate extremes, such 
as severe drought (something 
Californians know all too well) and 
intense temperatures globally.

It’s important that all nations 
decrease their climate footprint, use 
more renewable energy, and reduce 
greenhouse gases. Climate change 
is one of the greatest dangers the 
world faces, so that’s why it was so 
critical that President Barack Obama 
and Secretary of State John Kerry 
were leading the U.S. contingent, to 
show the world that we are commit-
ted to reducing our climate impact.

Most heads of state at the 
conference are national leaders, but 
because of California’s vanguard 

position on climate — which sets 
strong renewable-energy goals — 
our delegation was invited to attend. 
Governor Jerry Brown, Senate Pro 
Tem Kevin de Leon and I led the 
California delegation to COP 21.

While many of the international 
participants were working on the 
global-warming agreement, one of 
my priorities was getting a better 
understanding of climate change at 
the local level, particularly its im-
pact on San Diego’s military bases.

Climate change increases global 
instability — leading to more hunger, 
poverty, and conflict — and creates 
more severe weather events that 
threaten military installations, affect 
training exercises, strain equipment, 
and endanger supply lines.

But one of the biggest threats to 
the military is sea-level rise.

The Scripps Institute of Ocean-
ography has found that during the 
next 35 years, San Diego will be 
prone to major flooding and mas-
sive storms. If we don’t act quickly, 
sea level in our region could be 5 to 
24 inches higher by 2050. Imple-
menting effective climate-change 
policies at the state and local levels 
is a vital part of the equation. I 
am proud to have been invited to 
help represent California, and our 
national security concerns was 
among my areas of focus.

We’ve all seen post-apocalyptic 
films with themes about how our 
lack of action ruins the environment 
and imperils our future. We all must 
come together, from international 
leaders to local farmers, in order to 
keep those dystopian stories where 
they belong: Hollywood.

As we move forward in address-
ing climate change, I hope San 
Diegans will be an important part of 
shaping what we do and underscor-
ing the urgency of how soon we 
need to do it.

Supporting Becky’s House
The holidays are a festive time, but 

for anyone who is suffering or strug-
gling to make ends meet, they can be a 
serious and painful challenge.

That’s why I was happy to join 
Assembly members Shirley Weber 
and Lorena Gonzalez on Dec. 16 
to host our Holiday Gift-raiser to 
benefit Becky’s House, a housing 
program for survivors of domestic 
violence, and Bridges Teen Recov-
ery, a part of Vista Hill Recovery 
that aids at-risk youth.

Each year, we choose worthy 
charities and invite friends, constitu-
ents and supporters to bring in gifts 
that will be delivered to our partner 
for the holidays. Past gift-raiser 
beneficiaries include Operation 
Homefront and Promises2Kids.

Becky’s House offers one year 
of transitional housing to help those 
who have suffered domestic abuse 
get back on their feet. The YWCA 
supports the program, which 
includes life skills training.

Bridges Teen Recovery offers 
drug and alcohol screening, anger 
management classes and other 
intervention programs for young 
people who are experiencing addic-
tion or mental health issues.

For those wishing to give a gift 
to Becky’s House or Bridges, here 
is a wish list:

* New comforters, blankets and 
bed linens (twin only); bath towels; 
pots and pans, silverware and kitch-
en utensils; blenders, fans, vacuum 
cleaners and clocks; double and 
single baby strollers; new children’s 
toys, and unused coloring books and 
developmental/learning toys.

* Popular items for girls 
include those with a “Frozen” 
theme, Barbies and art supplies. 
Boys favor balls, Marvel action 
figures and Legos.

* Diapers and wipes; general 

personal care products and toiletries 
(hair products, body soap, razors, 
deodorant, feminine hygiene prod-
ucts, and other items); gift cards; 
and tickets to movies, sporting 
events and theme parks.

We would be thrilled if you 
supported Becky’s House and 
Bridges Teen Recover, even 
though the gift-raiser is over.

A friend to check in
YANA stands for You Are Not 

Alone — a great message for those 
who find themselves without friends 
or family to check on them.

The YANA program, offered 
by San Diego County’s Health 
and Human Services Agency, 
gives residents the opportunity to 
sign up to have a senior volunteer 
check in on them, free of charge.   
Residents qualify if they live 
alone and are seniors or disabled. 

They may be able to take care of 
themselves day-to-day, but want 
the security of knowing someone 
is available to help should there 
be an emergency.

To sign up, call your local 
neighborhood police division or San 
Diego County Sheriff station and 
ask for the senior volunteer office. 
Here are contacts in my district:

San Diego Police Central divi-
sion, 619-744-9500; Mid-City, 619-516-
3000; Northern, 858-552-1700, and 
Western, 619-692-4800. San Diego 
County Sheriff: Imperial Beach, 619-
518-8885, and North Coastal Station, 
619-993-2859. The County RSVP 
office also can help, at 858-505-6399.

—Toni G. Atkins is the Speaker 
of the California State Assembly. For 
more information, visit her website, 
asmdc.org/speaker or follow her on 
Twitter, @toniatkins.u

Notes from Toni
Toni G. Atkins
Speaker of the 
Assembly

Toni G. Atkins



6 San Diego Uptown News | Dec. 18 - 31, 2015 www.sdcnn.comOPINION

123 Camino de la Reina. Suite 202 East
San Diego, CA 92108

(619) 519-7775
Twitter: @SD_UptownNews

EDITOR
Ken Williams

(619) 961-1952
ken@sdcnn.com

CONTRIBUTING EDITORS
Jeff Clemetson, x119

Morgan M. Hurley, x110

WEB & SOCIAL MEDIA
Jen Van Tieghem, x118

jen@sdcnn.com

COPY EDITOR
Dustin Lothspeich

CONTRIBUTORS
Toni G. Atkins

Charlene Baldridge
Andy Cohen
Eric Domeier

Dr. Ink
María José Durán

Katherine Hon
Hutton Marshall

Mike Murphy
Frank Sabatini Jr.
Jen Van Tieghem

Lucia Viti

ART DIRECTOR
Vincent Meehan

(619) 961-1961
vincent@sdcnn.com

PRODUCTION ARTISTS
Todd Kammer, x115

Suzanne Dzialo

SALES & MARKETING 
DIRECTOR

Mike Rosensteel
(619) 961-1958

mike@sdcnn.com

ADVERTISING 
CONSULTANTS

Sloan Gomez
(619) 961-1954

sloan@sdcnn.com

Andrew Bagley, x106
Lisa Hamel, x107
True Flores, x108

ACCOUNTING
Priscilla Umel-Martinez

(619) 961-1962
accounting@sdcnn.com

WEB DESIGNER
Kim Espinoza

kim@kespinoza.com

PUBLISHER
David Mannis
(619) 961-1951

david@sdcnn.com

OPINIONS/LETTERS: San Diego Uptown News 
encourages letters to the editor and guest editori-
als. Please email submissions to ken@sdcnn.com 
and include your phone number and address for 

verification. We reserve the right to edit letters for 
brevity and accuracy. Letters and guest editori-
als do not necessarily reflect the views of the 

publisher or staff. 

SUBMISSIONS/NEWS TIPS: Send press releases, 
tips, photos or story ideas to ken@sdcnn.com.

For breaking news and investigative story ideas 
contact the editor by phone or email.

DISTRIBUTION: San Diego Uptown News is dis-
tributed free every other Friday. COPYRIGHT 2015. 

All rights reserved. 

Guest Editorial

Readers 

Do you make 
new year’s resolutions 

and keep them?

New Poll:

To cast your vote, visit 
sduptownnews.com.

Poll
Poll Results

Should Congress  
get serious about 

gun control?

83%   Yes
11%   No
6%   Undecided

Yes
No
Sometimes

Happy holidays from AMR, San Diego’s 
new emergency medical provider

By Mike Murphy

As you may know, American Medical 
Response (AMR) recently purchased 
Rural/Metro, the city of San Diego’s 911 
emergency medical responder. With the 
acquisition, AMR has now become the 
city’s of ficial 911 responder.  

We at AMR could not be more 
excited to be serving the people of San 
Diego and delivering the highest qual-
ity of emergency care to communities 
throughout the city, including those that 
comprise the Uptown area.  

We’re certainly not new to San 
Diego. In fact, AMR has very deep roots 
here. We’ve been serving communities 
in the north, south and east county for 
more than 65 years.  

AMR is now pleased to bring to the 
city of San Diego and its 1.3 million 
residents the resources of one of the na-
tion’s most respected emergency medi-
cal responders, with more than 19,000 
paramedics, EMTs, registered nurses 
and other professionals who transport 
more than 3 million patients every year.  

Since taking ownership of Rural/Met-
ro, we have been working closely with 
the San Diego Fire Department, moving 
quickly to improve service and address 
some of the response time issues that 
occurred under the previous provider.  

We immediately brought in additional 
ambulances and paramedics, as well 
as a strike team of experts to design a 
citywide deployment plan aimed at re-
ducing response times in both the urban 
core and outlying communities. To date, 
these ef forts have been successful. 

For AMR, though, serving the com-
munity means more than responding 
to life-threatening emergencies — it 

means preventing them as well. We will 
be working across the city to create a 
healthier and safer San Diego through 
community-based programs that range 
from improving one’s heart health, to 
helping people avoid household ac-
cidents, to training San Diegans in the 
life-saving skill of CPR. 

Whether it’s responding to emergen-
cies or preventing them, saving lives is 
what we’re all about — 24 hours a day, 
seven days a week.  

On behalf of the women and men of 
AMR here in San Diego, I want to wish 
you and your family a healthy and happy 
holiday season and a wonderful New Year.  

—Murphy is the general manager of 
AMR in San Diego.u

Mike Murphy (Photo by Chris Schwab)
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Studio 1
3304 30th St.  San Diego, CA 92104
30th and Thorn  619-291-0343

30 YEARS EXPERIENCE!
The finest hair salon in North Park and South Park!
Trust Martha Alboney with all your styling needs! 

She’s the expert in hair!
If you are in need of a hair and make-up stylist for any 

special event like weddings and parties, Martha is the 
right person to call.

Martha specializes in men, women, and children cuts 
and style, shampoo and sets, color Correction, highlights, 
up-dos and more!

Call Martha today to schedule your appointment. 

Business Spotlight
Debating about Hillcrest

Re: “Guest editorial: A re-
sponse to Benjamin Nicholls” by 
Nancy Moors [Volume 7, Issue 
25 or bit.ly/1YibKJq]

Thank you, Nancy, for setting 
the record straight. If anyone 
has taken a walk around Hill-
crest lately, you can see that 
there is plenty of residential de-
velopment going on and yet busi-
nesses are increasingly shutting 
their doors. Can the Hillcrest 
Business Association (HBA) tell 
us why this is happening?

—Sue Sneeringer via Facebook

Not sure what Sue is talking 
about when she said there is 
plenty of residential develop-
ment going on around Hillcrest? 
Looks to me that neighborhood 
has been frozen in time for the 
last 15 years or so!

Why is it that people living 
outside of Hillcrest can see that 
the neighborhood is dying a 
slow death, but those who live/
own businesses there don’t? 
Hillcrest needs to reinvent 
itself if it wants to compete with 
Downtown and every other 
Uptown neighborhood.

Until then, I’ll keep watch on 
the decline of the once envied 
neighborhood from afar (I sure 
as heck have no reason to shop 
or eat there since everything 
seems to be closing).

Poor D Bar had to learn the 
hard way that Hillcrest is no 
longer the destination it once 
was. Head east to North Park or 
Little Italy if you want vibrancy.

—Justin G. via Facebook

Ms. Moors said, “A survey 
by Uptown Planners in 2006 
showed that over 80 percent of 
those surveyed supported the 
(Interim Height Ordinance).” 
The respondents of this un-
scientific survey were likely 
single-family homeowners who 
benefit from higher home prices 
through exclusionary housing 
policies. Of course they would 
support the IHO, which ef fec-
tively blocked any new housing 
in Hillcrest for years. Yet if you 
were to survey younger San 
Diegans who are still living with 
their parents or planning to 
leave due to our city’s unafford-
ability, you’d get a much dif fer-
ent result.

The author illustrates why 
Uptown’s land-use decisions 
shouldn’t be made by Uptown 
residents alone, when state 
af fordable housing laws and 
the city’s transit-oriented 
development goals are ig-
nored. Downzoning, reduced 
height limits and questionable 
historic districts are all par t of 
an ef for t to prevent any new 
housing because of parking 
and traf fic concerns. The re-
sult is increased inequality in 
a neighborhood that was once 
progressive.

I agree that we need to 
preserve Hillcrest’s historic 
architecture, but other his-
toric districts in San Diego 
have reduced height limits on 
commercial strips to just 30 
feet. Instead, let’s strengthen 
existing historical review laws, 
so Hillcrest businesses can’t 
continue to tear down af fordable 
housing for parking lots.

—Paul Jameson via Facebook

Hillcrest could be a destina-
tion for people who want a nice 
neighborhood to walk or ride in 
on a day out. Instead the HBA 
promotes dangerous streets and 
wonders why their businesses fail.

—Robert via Facebook

Why do Hillcrest businesses 
continue to close? Perhaps it’s 
because the HBA continues 
to promote events instead of 
providing needed services to its 
business members.

—Oldtimer via Facebook

About your poll question

I want to vote on the gun 
control poll, but I don’t under-
stand the way it’s worded. I AM 
TOTALLY OPPOSED TO GUN 
CONTROL so should I vote 
“yes” or “no?” I don’t know how 
Congress feels. It would have 
been better if the question was 
“are you against gun control?”

—Jean Monfort via Facebook

[Editor’s note: Congress 
has the authority to make laws 
regarding gun control, which is 
why the question was formulated 
that way. So if you oppose gun 
control, you would vote “no” in 
the poll.]

Leaving out Jesus

Your holiday issue omitted 
the central person of Christmas, 
Jesus Christ, our Lord. The 
empty chatter about gifts, he-
donism and the rest of the hype 
are of no importance. “Christ-
mas” means “Christ’s Mass” in 
the ancient English usage in the 
liturgical calendar. Hopefully, 
your readers may be interested 
in Jesus, Christ the Lord, Savior 
of the world.

—Michael Suozzi of Mission 
Hills via letter

About Craftsman homes

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

Everyone saying that Mr. 
[Eric] Domeier is misguided has 
clearly not the owner of a Crafts-
man home who has had to deal 
with the historical review board. 

My growing family and I love 
our historic (though NOT Mills 
Act eligible) home. We outgrew 
the space and spent thousands of 
dollars designing a second-story 
addition to accommodate our 
needs. We hired professionals 
who are knowledgeable about 
the board’s requirements for 
additions to historic homes, and 
our design met them to the best 
of our knowledge. Nevertheless, 
the board refused our design 
because the addition, while set 
back from the original structure 
per the rules, is not set back 
“significantly enough.” In subse-
quent correspondence they’ve 
refused to define what they 
mean by “significant,” leaving us 
in limbo not knowing what to do.

Apparently from the his-
torical board’s perspective, our 
plan makes the addition look 
too much like it was part of the 
original structure. How asinine 
is that? They’ll allow additions 
to these beautiful homes as long 
as the addition clearly looks 
like it was added on after the 

fact. That’s how we get ap-
proved structures like the one 
on 32nd Street, where there’s an 
ultra-modern three-story tower 
stuck onto the back of 1920s 
Craftsman. That’s not my idea of 
preservation.

The historical review 
board has little common sense 
and wields their power in an 
arbitrary and capricious man-
ner. They don’t care about our 
homes, neighborhoods, or the 
people they serve. Ask any con-
tractor, designer, or architect in 
the county and they’ll tell you 
the same.

—Sean Bornhoeft via Facebook

Loving the renaissance

Re: “The Boulevard is back!” 
[Volume 7, Issue 25 or bit.
ly/1TNVbUm]

Big kudos to Tootie [Thom-
as] and everyone at the El Ca-
jon Boulevard BIA! When I was 
a kid, I was always told to avoid 
“The Boulevard” but that is so 
not the case anymore! It gets 
better everyday and really is a 
cool street again! Can’t wait to 
see even more good stuff com-
ing back to this grand street!

—Benny Cartwright via Facebook

Headline dispute

Re: “Mission Hills debates: 
‘growth vs. no growth’” [Volume 
7, Issue 24 or bit.ly/1I6YeGN]

The title of the article 
“growth vs. no-growth” is very 
misleading and mischaracter-
izes the debate about the Up-
town Community Plan update. 
I didn’t hear any speakers at 
the Mission Hills Town Council 
town hall meeting advocat-
ing for no growth. Most of the 
comments focused on concerns 
that growth and new density are 
done correctly and don’t wreak 
havoc on the community. 

My comments for Mission 
Hills Heritage acknowledge 
that new development is going 
to occur; the focus should be 
on where and how much. The 
land-use map that Mission Hills 
Heritage submitted to the city 
(which was coordinated with 
the Mission Hills Town Council) 
is scaled back from the very 
high limits allowed by the 1988 
plan, but still allows plenty of 
new development along the 
commercial core area of Mis-
sion Hills near Washington and 
Goldfinch and along Reynard 
Way. We just need to make sure 
that new development is done 
thoughtfully and doesn’t destroy 
the attributes of our neighbor-
hoods that we cherish. 

—Barry Hager via Facebook

[Editor’s note: The headline 
was taken directly from a quote 
by Sharon Gehl, a member of 
the Mission Hills Town Coun-
cil’s board of trustees, who said 
during the question-and-answer 
session: “It boils down to growth 
vs. no growth.” I sat in the front 
row at the meeting and heard a 
number of speakers advocating 
against growth and for neighbor-
hood preservation.]

—Send letters to the editor to 
ken@sdcnn.com or via the San 
Diego Uptown News website or 
our Facebook page.u



By Eric Domeier

There are really just two things 
you need to know to be an architec-
tural critic: Art is a metaphor. And 
architecture is an art (not to be 
confused with a building, which is 
just four walls and a roof).

A metaphor is an idea that is 
assigned to an inanimate object. 
Anthropologists say that Homo 
sapiens have an innate ability 
to assign meaning to inanimate 
objects. And that this is one of 
the defining qualities of Homo 
sapiens, separating them from all 
other hominids, past or present.

And so we project ideas onto 
objects. Any religious artifact or 
corporate logo represents more in 
an image than can be written on a 
page. But show the same image to 
my friend’s dog and they will not 
blink an eye. Unless it’s slathered 
in peanut butter, of course. Our 
anthropologist nods and says, “The 
same goes for Neanderthal.”

To sum it up: Homo sapiens 
are poets by nature; and architec-
ture is the result of a deliberate 
intention to put poetry into a build-
ing. Once accepting this premise, 
we embark on an architectural 
critique of Modernism.

On Modernism
Oddly, Modernism finds its 

roots in the Ancient World. Back 
then, Mother Nature was a terrify-
ing power. Weather was unpredict-
able, natural catastrophes were 
misunderstood, and humans were 
not necessarily at the top of the 
food chain. So it follows that the 

centers of civilization were defined 
by straight-line urban develop-
ment. Expressed in plinths, col-
umns, streets and roofs, the natu-
ral world was ordered. To them, a 
colonnade was an orderly forest. 
Planned cities, public forums, and 
sophisticated architecture were 
symbols of a culture’s domination 
over nature’s chaos. 

Fast forward 1,800 years. The 
fight between Homo sapiens and the 
natural environment continues. Hav-
ing survived the Dark Ages, humans 
are crawling forward. Then the age 
of science gives birth to the Indus-
trial Revolution and we unknowingly 
conquer the natural world. 

Shortly after this monumental 
development, the German art 
school Bauhaus invented Mod-
ernism. Bauhaus led the way in 
revolutionizing the building arts. 
The premise of the Modernists 
was the same as the Classicists 
— to dominate nature. And with 
a steel mill at hand, they attempt-
ed to strike ornamental design 
from relevance.  

This modernist school of 
architecture introduced industrial 
production of high-design and 
created an orderly new world 
through urban planning. They 
said things like, “A curved street 
is a donkey track; a straight 
street, a road for men” and “A 
house is a machine for living.”

But the metaphor, machine for 
living, has a dark side. If the house 
is a machine, are occupants then 
robots? Equipment operators? Are 
we items to be managed and stored 
by this machine? If this is where 

that metaphor goes, this is an 
extremely desensitizing, dehuman-
izing result. And this is where that 
metaphor goes. 

Cultural desensitization to 
the planetary impacts of indus-
trialization has resulted in the 
Anthropocene Epoch — we have 
irreversibly influenced the planet’s 
course of evolution and environ-
mental progression. Our invention 
of the machine made this possible. 
Our delusion that we, too, are 
machines desensitized us to the 
impact of the machine-age and let 
it spin out of our control.

Heightened sensitivity is the 
solution. Organic, free-range, and 
carbon-footprint consciousness 
are borne from increased aware-
ness to the global consequences of 
individual decisions. 

Developing an organic style 
We seem to have lost touch with 

the fact that we are actually humans 
— one species in a kingdom of 
animals. Brene Brown, the Queen 
of Vulnerability, recently brought a 
gem to the public sphere.  We are 
not thinking machines that feel; we 
are feeling machines that think, she 
states. While we are not machines 
at all, it illuminates the growing 
consensus that reason and logic 
may not be at the core of humanity. 
Instead, we are organic, fluid, and 
dynamic creatures prone to intense 
creativity and far-out thinking. And 
with training, practice, and tireless 
discipline we may also be consis-
tently rational, logical individuals. 

 “Interesting, but what does this 
have to with architecture?!” our 
anthropologist asks. Easy, man. We 
are getting to the point now.   

We need to heighten our 
sensitivity. We mirror our environ-
ment, and our environment mirrors 
us. If we live in a world that looks 
like a machine, and if we delude 
ourselves into thinking that we are 
part of that machine, it is very dif-
ficult to stay connected to our natu-
ral selves. But if we see the crop 
that we will eat, the chicken that 
we will butcher, we will remember 
where we come from. And if our 

buildings look like they are an 
extension of the earth rather than 
having landed on it, we may be less 
likely to think we own her. 

Organicism is coming to 
fruition in our built environment. 
Sometimes we see a random 
pattern on the face of a Modern 
building. That’s our old man 
trying on a new jacket. But a com-
mitted organic-styled building is 
now on the minds of the best de-
signer’s in the profession. We can 
see this locally in Mr. Quigley’s 
work, most notably in the new 
downtown library. 

And what of the old man? He 
still has his purpose. Where a 
building’s use is for rational and 
logical operations, he wins the 
day. Courthouses, universities and 
hi-tech industry are the domain 
of Modernism. But for the other 
public spheres like the marketplace 
and coliseum, or in the home, a 
more natural shape will help us re-
member our place on this marble. 
And that we now have a paramount 
duty to take care of it. 

—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
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‘Machine for living’
A crash course in architectural criticism

The Saltzman House by Richard Meier is the pinnacle of house design in the Modern style. While starkly beautiful, 
Modernism’s alienating perfection is a thing of the past. (Photo by Alex Palmer)
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Michelle Luellen 
(Courtesy of the San Diego Bicycle Coalition)

By Hutton Marshall

The San Diego County Bicycle 
Coalition, the region’s largest 
advocacy nonprofit on all things 
bicycling, recently named Michelle 
Luellen as its new Education Pro-
gram manager, where she’ll over-
see outreach, classes and events 
helping communities throughout 
the region learn how to safely bike 
in an urban environment. 

Luellen, a Wisconsin native, 
comes to the Bike Coalition after 
serving with Circulate San Diego 
and the City Heights Community 
Development Council. She was 
previously a schoolteacher in 
Chicago. Recently, San Diego 
Uptown News spoke with Luellen 
to learn more about her new 
role, her thoughts on biking in 
San Diego, and what can be done 
to get more people pedaling.

Uptown News (UTN): To 
start, can you tell me a bit about 
your new role and what you hope 
to accomplish in it? 

Michelle Luellen (ML): The 
education department of the Bike 
Coalition is a pretty amazing 
place to be because I get to work 
with our education committee, 
which is a group of people who 
have been bike educators prob-
ably for as long as I’ve been alive 
… so it’s been really great having 
this encyclopedia of bike knowl-
edge that I get to work with. 

So the San Diego County Bike 
Coalition did a strategic plan a 
couple years ago, and one of the 
goals was to reach 50 percent 
of San Diego County with bike 
education efforts. So where I 
come in—we’re really working 
on expanding to the people who 
actually make up the majority of 
cyclists, but who are not his-
torically outreached to in bike 
advocacy organizations. We’re 
interested really in outreaching 
to immigrants and low-income 
bike riders this year. 

UTN: And it sounds like you 
had a similar role to this with Cir-
culate SD, right? 

ML: That’s right, I worked 
with Circulate for just over a 
year. I was a coordinator for the 
different programs at the orga-
nization but I have been working 
in low-income neighborhoods 
for my entire adult career, in San 
Diego and also Chicago, and I’m a 
bilingual Spanish speaker. 

UTN: What would you say 
the biggest thing stopping San 
Diegans from riding a bike regu-
larly or maybe even commuting 
on a bike? 

ML: People are really scared. 
There are a lot of infrastructure 
issues. It’s been well documented. 
Especially with moms and children, 
they’re very scared of getting on a 
bike and letting their children be 
on a bicycle.

So we work very slowly and 
incrementally. We do commu-
nity bike rides. In our education 
programs, we do bike rodeos, 
teaching kids how to handle 
their bikes, so they don’t fall 
down when they’re out on the 
road, or they don’t speed up 
when they get to an intersection 
and just run through it. And then 

we do community bike rides, 
so the kids and the parents can 
ride together and the parents 
can learn how to ride safely with 
their kids and feel comfortable 
doing that. 

We also teach people the safest 
routes around their neighborhood 
so they’re not scared of riding, so 
they’ll think, “Oh I’ve ridden this 
before with my kids and they didn’t 
get hit, and now we know how to 
ride and prevent accidents.” 

So it’s really about communicat-
ing with people on a one-on-one 
basis and learning how to help 
build community, because if people 
can ride together as neighbors, and 
whole families can ride together, 
then people are a lot more likely to 
get on a bike. 

UTN: Obviously the Bike 
Coalition does a lot of advocacy on 
the state and local levels. Is there 
an aspect of that in your position 
as well, or is your position mostly 
working within the confines of the 
current situation? 

ML: We definitely work 
within the confines of the current 
situation, but we also help people 
understand that if they would like 
to know how to advocate, we can 
answer their specific questions on 
how to do that, and how to direct 
them in the direction that they 
want to go.

UTN: So you commute to work 
by bike now though I understand. 
Where do you commute from? 

ML: I commute now from 
Logan Heights. 

UTN: Oh, I hear that’s sup-
posed to be the hip new neighbor-
hood these days. 

ML: Don’t say that. Don’t say that. 

UTN: Am I jinxing it so it be-
comes the next North Park now? 

ML: Don’t say that. Don’t say that. 

UTN: The Bike Coalition’s of-
fices are Downtown, right? 

ML: Yeah, it’s about a 2-mile 
commute, so it’s nice. 

UTN: So what kind of bike do 
you ride? 

ML: Well, I don’t really think 

people should talk about what kind 
of bikes they have, because I think 
the important thing is that if people 
have a bike then they should just 
ride it. So it doesn’t really matter 
what type of bike you have. 

I rode a really bad mountain 
bike for many, many years and 
my friends felt really bad for me, 
so one of them gave me a road 
bike, so my friend gave me a 
specialized road bike that’s 
really nice. 

But the important thing 
is that if you have a bike, 
you should ride it. It doesn’t 
matter if it’s really fancy. 
And if you have a fancy bike 
that’s fine too. 

UTN: So there’s been 
kind of a natural transition in 
your career from education to 
working more broadly with low-

income students and getting them 
involved in active transportation. 
But what first drew you to work 
specifically with biking and active 
transportation? 

ML: I didn’t learn how to drive 
until I was 30. I’ve always ridden a 
bicycle. I like to ride the bus; I like 
to talk to people. I feel like cars are 
a very good tool but they’re very 
isolating, so it’s very important to 
me to build communities, work 
within communities so I can work 
with people and talk with people 
and see where they’re at and see 
what situations they’re going 
through. 

And to be able to live on this 
planet, we’re going to have to start 
thinking about alternative ways 
of living. We’re going to have to 
carpool more and ride more public 
transportation and walk and ride 
bikes. It’s what we have to do. 

So I feel like as a mom, I have 
a responsibility to my son and his 
generation, as well as the one that’s 
going to come after him. 

UTN: I don’t know how familiar 
you are with San Diego’s [pro-
posed] Climate Action Plan but it 
lays out some goals about getting 
people out of their cars and onto 

bikes and public transit. Are you 
optimistic about that happening? 

ML: I’ve spent a lot of time in 
cities like Portland and San Fran-
cisco, and those cities actually have 
a very small mode share [propor-
tion of bike riders to drivers], but 
even the mode share they have is 
higher than [San Diego], so it feels 
like there are bikes everywhere. 

So for us to reach the level 
of San Francisco or Portland, we 
have to look at bike education, 
bike advocacy, better infrastruc-
ture--we have to look at this as a 
multi-pronged approach to begin 
to change the way people are com-
muting to work. So there’s many 
different spokes on the wheel, if 
that’s how you want to say it, and 
my piece is education and helping 
people feel less scared and meeting 
people where they’re at. 

We always say we’re not inter-
ested in getting rid of cars, we’re 
interested in helping more people 
get on bikes. So we feel we don’t 
always have to have a dichotomy 
of cars over bikes. Cars are a tool. 
We need them for many things but 
we don’t need to have them for 
everything. We can have all the 
different pieces working together 
in the same puzzle. 

UTN: My last question I had 
was about what you mentioned 
earlier about targeting recent immi-
grants or low-income San Diegans 
— people who typically don’t bike 
as much but are good targets for 
bicycling. Do you think they face 
the same hindrances from bicy-

cling that the majority of San 
Diegans face — safety and 
infrastructure — or do you 
think their are more unique 
factors that keep them from 
biking regularly? 

ML: The majority of 
people who ride bikes in the 
United States are actually 

recent immigrants, so a lot of 
people in that demographic 
are biking for necessity, so 
it’s a different demographic. 
And what happens is that once 
people get a little bit of money 
saved up, they buy a car. So for 
us, the most important thing is 

how we can improve public infra-
structure, how we can improve 

roads, how we can make things so 
that people already riding bikes will 

not want to give them up when they 
get the opportunity to drive in a car. 

UTN: Is there anything else 
about this new position, what you 
hope to accomplish with it, that I 
didn’t ask about that you think is 
important for people to understand? 

ML: I’m just really excited that 
I finally get to work at my dream 
job, and that I get to work with 
such an amazing group of people: 
educators and activists and advo-
cates and families and communities 
and children—it’s really fun. 

And I think that one thing that 
a lot of people still have a miscon-
ception about with people on bikes 
is that bikes are a sort of toy that 
should be put away at Christmas 
time and that people should get in 
their car. So what’s most important 
for me is that next year to really 
prove the impact we’re having, 
since we touch thousands of 
people each year. So my goal is to 
pull together some very concrete 
numbers for people so they can see 
how many people we impact and 
exactly how we do it. 

So that’s my goal as well: to 
keep spreading the love of bikes 
to everyone.

To find out more about the 
educational programs, events and 
training seminars organized by the 
San Diego County Bicycle Coali-
tion, visit sdbikecoalition.org.

—Contact Hutton Marshall at 
jhuttonmarshall@gmail.com.u

Meet the Bike Coalition’s new 
Education Programs manager

  We always say we’re not interested in getting 
rid of cars, we’re interested in helping more people 
get on bikes.”
“
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Ken Williams | Editor

(Editor’s note: This proposed 
project indirectly affects the Mission 
Hills and Hillcrest communities, 
which lie above the site of the com-
plex. The most obvious issue is the 
traffic impact on Bachman Place, 
which connects the Uptown commu-
nities to Mission Valley.)

A controversial Pentecostal 
televangelist who recently pur-
chased the San Diego Resort Hotel 
complex in Mission Valley has pro-
posed a massive mixed-use redevel-
opment project that would include 
a religious retreat, underground 
catacombs, a Jerusalem-style Wail-
ing Wall, an outdoor amphitheater 
and bazaar, a TV studio, and time-
share units for his followers.

Morris Cerullo — the 84-year-
old televangelist who proclaims 
to be a  faith healer and miracle 
worker — bases his global ministry 
at 3545 Aero Court in San Diego’s 
Serra Mesa neighborhood. The 
proposed Morris Cerullo Legacy 
International Center would be built 
at 875 Hotel Circle South on 18.1 
acres located off Interstate 8 in 
Mission Valley.

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

The ambitious project has so 
far flown under the media’s radar. 
The Mission Valley Planning Group 

(MVPG) and its Design Advisory 
Board (DAB) were given infor-
mational presentations at their 
meetings earlier this year, and the 
DAB criticized the project’s initial 
“Ancient Rome” architectural style 
and its overuse of domes for not 
fitting into the neighborhood.

“This project has not received 
much attention,” said John W. 
Nugent, a member of the planning 
group. “The last time the MVPG re-
viewed it, briefly, was March 2015.

“I believe that if the community 
was aware of the project, there 
would be a great deal of interest, 
and some opposition,” he said.

The project — and its revised 
design style that has been updated 
to reflect a more traditional Medi-
terranean/Tuscan motif — will be 
formally presented to the Design 
Advisory Board at 3:30 p.m. Jan. 
4 and the planning group at noon 
Jan. 6. Both sessions will be at the 
Mission Valley Library, located at 
2123 Fenton Parkway.

The project’s first big hurdle 
will be the completion of the Envi-
ronmental Impact Review (EIR). 
The public comment period will 
end on Jan. 15, Nugent said. To re-
view 10 lengthy documents related 
to the EIR, visit bit.ly/1XQvuJo.

The proposed Legacy Center 
would include six buildings:

• The Welcoming Center, a two-
story, 17,000-square-foot structure. 
According to Cerullo’s website: 
“Through a stunning multi-media 
presentation, visitors will witness 
the drama of God imparting into 
Morris Cerullo’s spirit that His 
heartbeat is wrapped up in one 
word —SOULS. The center of the 
Rotunda will feature an immense, 

life-sized mural that will lead visi-
tors through the amazing life and 
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6,000 square feet of retail space and 
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totaling 105,000 square feet and 
including a grand foyer, learning 
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rant, theater, TV studio and a 
wellness center.
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127 timeshare units in a five-story 
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feet that will be located on the far 
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• Executive offices, a three-sto-
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the timeshares.

An underground parking struc-
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with a large outdoor swimming 
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will impact the water feature, which 
project officials said was being con-
sidered as a way to mitigate noise 
from the nearby freeway.

According to the planning 
group, “The proposed mixed-use 
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Community Plan Amendment, At-
las Specific Plan Amendment, Re-
zone, Site Development Permit, 
Planned Development Permit, 
Conditional Use Permit and Vest-
ing Tentative Map to construct 
a mixed-use development with 
religious, non-denominational, 
faith-based entertainment 
Center, Museum, timeshare, 
administrative, recreational and 
commercial uses.”

So who is Morris Cerullo? He 
was born to Russian Jewish and Ital-
ian parents on Oct. 2, 1931 in Pas-
saic, New Jersey. He was orphaned 
at age 2 when his parents died in a 
car crash, and sent to an Orthodox 
Jewish orphanage. But he became a 
Christian during his teenage years, 
eventually embracing the Pentecos-
tal faith and becoming ordained in 
the early 1950s by the Assemblies of 
God. He is the founder of the Mor-
ris Cerullo World Evangelism as 
well as the Morris Cerullo Schools 
of Ministry.

Cerullo made a big splash in 
1990 when he bought the assets of 
televangelist Jim Bakker’s bank-

rupt ministry, PTL. Among those 
assets, the bankruptcy court ap-
proved Cerullo’s $7 million offer to 
buy PTL’s cable TV operation, The 
Inspiration Network, and which has 
since been spun into a new entity 
called The Inspiration Networks. 
Cerullo’s son, David, is president 
and CEO of that company, which is 
based in Charlotte, North Carolina.

Throughout his pastoral career, 
Cerullo has been dogged by con-
troversies. His Schools of Ministry 
have been set up in Europe, Africa, 
Asia and Latin America to convert 
the natives to his brand of Christian-
ity. His claims of being a faith healer 
and miracle worker have come into 
dispute, particularly in the United 
Kingdom where a BBC documen-
tary told the story of a woman who 
believed Cerullo healed her of 
epilepsy, so she stopped taking her 
medication and died. 

In 1992, Cerullo was expelled 
from India after disturbances 
tarnished his large rallies where he 
vowed to heal people, according to 
the Times of India. When audi-
ence members were not healed of 
their afflictions, the crowd turned 
against the televangelist and called 
him a “cheat.” The San Diego 
Union-Tribune later reported on 
Cerullo’s banishment from India.

Cerullo has also come under 

fire from rabbis for his efforts to 
convert Jews to his faith.

Then there are accusations 
that Cerullo underrepresented his 
income from 1998 through 2000, 
and he was indicted by a grand 
jury. But in 2007, the U.S. District 
Court, Southern District of Cali-
fornia, dismissed charges against 
Cerullo of filing a false tax return 
on a technicality after the prosecu-
tor gave inadequate and inaccurate 
explanations to the grand jury.

Cerullo is also outspoken in his 
opposition to abortion and same-
sex marriage — urging his follow-
ers to ignore the U.S. Supreme 
Court ruling in June — as well as 
LGBT rights. 

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

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

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

Controversial televangelist’s massive project up for review

(top) An artist’s rendering of the Welcoming Center at the proposed Morris 
Cerullo Legacy International Center in Mission Valley; (middle) an architectural 
drawing of the complex; (bottom) an artist’s rendering of the complex, viewed 
from eastbound Interstate 8 (From documents presented to Mission Valley Planning Group)
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It is with trepidation that the the-
ater critic approaches a production 
seen annually for a number of years 
in a row. Such was the case with 
fourth annual production of Cygnet 
Theatre’s adaptation of Charles Dick-
ens’ story, “A Christmas Carol,” with 
music by Billy Thompson.

That’s the one where theatergo-
ers remember the title character, 
whose name, Ebenezer Scrooge, has 
become synonymous with the word 
“miser” in the years since the Dick-
ens novella first appeared in London 
in December 1843. The wealthy man 
is so wizened of spirit that when 
asked for a charitable Christmas do-
nation he declares, “I cannot afford 
to make idle people merry.”

Over the course of four years, 
Cygnet’s production has morphed 
from a radio show format to a more 
straightforward telling with multiple 
narrators and musical refinements.

For instance, Thompson’s score, 
flawlessly played by music director/
accompanist Patrick Marion, is laced 
with Christmas carols, both sung by 
the company in various combinations 
and underscoring the dialog and pro-
viding melodies for much of the sung 
text as well — not that the layperson 
will be aware of such intricacies, 
which set it apart increasingly from 
other “Carols” one might experience.

In other words, this presentation 
of the well-known Christmas story, 
performed by a solid acting/singing 
company, is quick, emotionally secure, 
musically satisfying and rich in imag-
ery, clocking in at a bit over two hours 
and cutting the tale to its essence.

In other productions, sometimes 
the progression of ghosts — Christ-
mas Past, Present and Yet-to-Come, 
all played by multi-talented David 
McBean — can grow tedious, and 
the joyous transformation of Scrooge 
(marvelously played by Tom 
Stephenson, one of the city’s finest 
actors) becomes mired in sorting 
things out between different groups 
of related characters. Not in Sean 
Murray’s adaptation!

Here, the primary emphasis is 
on the family of Scrooge’s employee 
Bob Cratchit (Patrick McBride) and 
his wife (Maggie Carney), whose 
youngest child is the frail, crippled 
and cherished Tiny Tim.

Nonetheless, onlookers get 
joyous doses of the Fezziwigs 
(Melinda Gilb and McBride) and 
also those all-important scenes that 
help us to understand how Young 
Scrooge (Charles Evans, Jr.) be-
came Scrooge. He’d been engaged 
to Belle (Melissa Fernandes), who 
ultimately broke up with him when 
it became apparent he would never 
love her as much as he did money. 
All but Stephenson play multiple 
characters and the several talents 
of each — musical, dramatic and 
comic — are bounteously utilized.

The production’s most ingenious-
ly utilized innovations are the pup-
pets created by Michael McKeon, 
Lynne Jennings and Rachel Hengsy. 
Convincingly the puppets portray 
Tiny Tim, a Street Urchin and the 
waifs Ignorance and Want, who 
appear from under the skirts of the 
Ghost of Christmas Past.

Ignorance and Want signify Dick-
ens’ empathy for the plight of child 
laborers caught up in the Industrial 
Revolution. Such social concerns are 
endemic of the great writer’s con-
cern for humanity. Today, children 
are caught up in war, revolution, and 
closer to home, neglect.

Cygnet’s production of “A Christ-
mas Carol” upholds Dickens’ legacy.

Beyond its sensitive and ever 
fascinating portrayals, it is graced 
with Katie Whalley Banville’s cho-
reography, Andrew Hull’s scenic 
design, Jeannie Reith’s costume 
design (based on original design 
by Shirley Pierson), Kyle Mont-
gomery’s lighting design (based 
on original design by R. Craig 
Wolf), Peter Herman’s wig and 
makeup design, and Matt Lescault-
Wood’s sound design.

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

Let’s go ‘Carol’-ing

Theater
Review
Charlene Baldridge

(left) Cast of “A Christmas Carol” 
at Cygnet Theatre; (above) David 
McBean as the Ghost of Christmas 
Future and Tom Stephenson as 
Scrooge (Photos by Ken Jacques)

“A Christmas Carol” 
Based on the story by 

Charles Dickens

Cygnet Theatre
Old Town State Park

4040 Twiggs St.
Through Dec. 27

Tickets start at $37
cygnettheatre.com 
619-337-1525 

(l to r) Tom Stephenson and David 
McBean in a scene from “A Christ-
mas Carol” (Photo by Ken Jacques)
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Babycakes
3766 Fifth Ave.
San Diego, CA  92103
619-296-4173
babycakesSanDiego.com

Happy holidays from our family to yours.
Babycakes is your celebration des-

tination situated in an eclectic Hillcrest 
Craftsman House built in 1889.

“Babys” is a full service bakery, 
coffee house, restaurant, bar and 
event space all in one! We bake 
celebration/holiday cakes, wedding 
cakes, cupcakes and many other des-
serts. Come by for double bubble Baby 
Brunch any day the week from 9 a.m. 
– 3 p.m. (buy 1 get 1 mimosas) and 
order the red velvet hot cakes!

Check out our garden patio where 
we host birthday parties, small wed-
dings, showers and other celebrations. 
Our SUGAR gift cards are ready at the 
counter and can be used for anything 
we offer. Babycakes is perfect place 
for gifts of all sorts and a cupcake 
goes a long way!

Cygnet Theatre
4040 Twiggs St.
San Diego, CA 92110
619-337-1525
cygnettheatre.com

Since taking flight, Cygnet Theatre 
has grown into one of San Diego’s 
largest theater companies and become 
known for producing adventurous, 
entertaining and thought-provoking live 
professional theater year round.

Cygnet Theatre invites you to start 
your own family tradition with one of 
ours. This season welcomes the return 
of the holiday classic adapted from 
Charles Dickens’ timeless tale of hope 
and redemption. This re-imagined, fully 
staged production features original new 
music, creative stagecraft and puppetry, 
and live sound effects.

Step into a Victorian Christmas card 
for a unique storytelling experience 
that is sure to delight the entire family! 
Don’t miss this wonderful show, playing 
through Dec. 27. To order tickets, call our 
box office or visit our website.

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

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

It’s 1864, and the coldest 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 community courageously weathering 
our country’s deepest crisis, showing us 
that hope, humor and peace are innate 
to being American. Special performanc-
es include a Christmas Eve Cookies 
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 diversion-
ary.org/civil.

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 private 
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 accountable to 
sensible food behavior’s that enhance 
your transformation.

For those seeking serious personal 
fitness training and nutritional guidance 
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 knowledgeable, friendly 
and skilled trainers in a clean, upscale 
environment with more focus on indi-
vidual clients, than is found in any other 
fitness facility. People that train at Fit-
ness Together GET RESULTS. You CAN 
have the body you’ve always wanted.

La Jolla Playhouse
2910 La Jolla Village Drive
La Jolla CA, 92037
858-550-1070 | lajollaplay-
house.org

La Jolla Playhouse, a Tony Award-
winning professional non-profit theater, 
is located in the San Diego coastal 
suburb of La Jolla, California.

Its mission is to advance theater 
as an art form and as a vital social, 
moral and political platform by providing 
unfettered creative opportunities for the 
leading artists of today and tomor-
row. With a youthful spirit and eclectic, 
artist-driven approach, the Playhouse 
cultivates a local and national following 
with an insatiable appetite for audacious 
and diverse work.

Led by Artistic Director Christopher 
Ashley and Managing Director Michael 
S. Rosenberg, the Playhouse was 
founded in 1947 by Gregory Peck, 
Dorothy McGuire and Mel Ferrer.

The Playhouse has received more 
than 300 awards for theater excellence, 
including the 1993 Tony Award as 
America’s outstanding regional theatre.

La Jolla Playhouse is also nationally 
acclaimed for its innovative productions 
of classics, new plays and musicals.

Scores of Playhouse productions have 
moved to Broadway, garnering a total of 

35 Tony Awards, including “Big River,” 
“The Who’s Tommy,” “How to Succeed in 
Business Without Really Trying,” “A Walk 
in the Woods,” “Thoroughly Modern Millie,” 
“Dracula,” “Billy Crystal’s 700 Sundays,” 
the Pulitzer Prize-winning “I Am My Own 
Wife,” fostered as part of the Playhouse’s 
Page to Stage new play development pro-
gram and the Tony Award winners “Jersey 
Boys” and “Memphis.”

The Playhouse also presents a 
wide range of education programs that 
enrich the community and serve 30,000 
children, students and adults annually.

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 featuring 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 
entertainment presented on the MA4 
mainstage.

We offer the finest American cuisine 
with an eclectic menu focused on high-
lighting seasonal flavors and showcas-
ing the culinary craft of award-winning 
Executive Chef Tony Wilhelm.

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

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

The Old Globe
1363 Old Globe Way, 
Balboa 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-covered Whoville, right 
down to the last can of Who-hash. For 
information or tickets visit the website or 
call the box office.

Urban Optiks Optometry
Cairo Building in Hillcrest
3788 Park Blvd., Suite 5
San Diego, CA 92103
619-683-2020
urban-optiks.com

This holiday season, here are just a 
few of the reasons why you should make 
Urban Optiks your one-stop destination 
for all of your eyecare needs.

Fashion: Urban Optiks offers the 
finest collection of artful, classic, modern 
and vintage-inspired frame lines from 
around the world, featuring exclusive 
handcrafted and fully customizable 
fashion-forward eyewear.

Technology: Urban Optiks offers un-
surpassed eye examinations utilizing the 
latest generation of electronic refraction 
and diagnostic equipment and delivers 
superior optical results through the use 
of innovative custom digital lens technol-
ogy. Specialty contact lens and laser 
vision services are also available.

Expertise: Urban Optiks offers a 
highly skilled and experienced optical 
staff, which includes one of San Diego’s 
finest optometrists. In an ever-ad-
vancing optical industry, Urban Optiks 
provides a high level of expertise and 
care not easily found elsewhere.

Experience: Urban Optiks offers 
an exceptional customer experience in 
an upscale, yet unassuming boutique-
style environment, with personalized 
concierge-level attention to each 
individual’s unique needs. Urban Optiks 
prides itself in bringing back the true 
meaning of customer care.

Give the gift of sight this holiday 
season. Gift certificates available on 
our website in any denomination. Don’t 
forget to spend your FLEX spending 
dollars by the end of the year.

2015 Holiday Guide
FROM PAGE 12

HOLIDAYS

Happy Holidays
from your community newspaper
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from your community newspaper
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SAVE TONS OF MONEY WITH
SUPER SAVER COUPONS!!!

Holiday Guide
Celebrating New Year’s Eve 

It’s hard to believe 2015 is coming to close, but be-
fore you start making New Year’s resolutions be sure 
you’ve got your New Year’s Eve (NYE) plans in order. 
The Uptown neighborhoods have plenty to offer from 
live music to multi-course dinners to festive parties. 

The Lafayette Hotel (2223 El Cajon Blvd., North 
Park) will host “Mystère in the French Quarter” 
with three separate event areas. “The French Quarter” 
will greet you as you enter; the Louisiana Ballroom will 
become “The Bayou” with good ol’ fashioned rhythm 
and blues; and the main stage will offer danceable 
tunes in the “Voodoo Lounge.” Musical acts for the 
night include: the Stephen Rey Sextet, Miss Erika 
Davies, Mr. Tube and the Flying Objects, Trio Gadjo 
and many more. A three-course dinner will be offered 
from 6 – 9 p.m. Tickets start at $64.29, room packages 
start at $289 and include two tickets to the party. Visit 
lafayettehotelsd.com for tickets and more information. 

Boasting stellar views, Mister A’s (2550 Fifth Ave., 
Bankers Hill) is offering two dining specials for NYE. 
The early menu from 5 – 7 p.m. will feature signature 
items to choose from including lobster bisque, pan-
seared Maine scallops and Tahitian vanilla bean crème 
brulee. The second option will be offered from 7:15 
p.m. until closing with a five-course prix fixe menu 
at $135 per person. Visit AsRestaurant.com for more 
information and to make reservations. 

The New Year’s Eve celebration at West Coast 
Tavern (2895 University Ave., North Park) will 
feature cocktails, food and dancing with DJ Dom King. 
Table reservations are required starting at 9 p.m. and 
include Champagne toast and party favors. Visit West-
CoastTavern.com for more information. 

In Hillcrest, Martinis Above Fourth (3940 Fourth 
Ave.) will host a bash featuring Spencer Day and his 
four-piece band. The festivities include a five-course 
dinner, Champagne toast and — of course — the live 
entertainment. The evening starts with a no-host cock-
tail reception from 7 – 8 p.m.; dinner is from 8 – 10 
p.m.; and Spencer Day and the band hit the stage at 10 
p.m. $125 per person. Visit MartinisAboveFourth.com 
for more information. 

Croce’s Park West (2760 Fifth Ave. #100, Bank-
ers Hill) has three dining packages for their NYE 
Jazz Party. The early package ($50) from 5 – 6 p.m. 
includes a three-course meal, a la carte appetizer 
menu, two-hour seating and live music with Irving 
Flores. Reservations from 6:30 – 8:30 p.m. ($65) 
will include a three-course meal, a la carte appetizer 
menu, party favors, two-hour seating and live music 
by Blue Largo. And the late night option from 9 p.m. 
until closing ($95) will include a three-course meal, 
a la carte appetizer menu, party favors, Champagne 
toast at midnight and live music by Blue Largo. Visit 
CrocesParkWest.com to check out the tasty dinner 
menu and purchase tickets. 

In University Heights, Park and Rec (4612 Park 
Blvd.) is putting on “The Galactic Ball” with no cover 
before 10 p.m. and only $15 after. Entry includes a 
Champagne (or beer) toast at midnight. Entertainment 
will be provided by DJs The Big Lewinsky and Boogie 
Bubba. Visit ParkandRecSD.com for information.

For a fancy French dinner head over to Bleu Boheme 
(4090 Adams Ave.) in Kensington. Their three-course 
NYE meal includes options like a steak tartare ap-
petizer and a sea scallops and gnocchi entrée. $69 per 
person from 5 – 10 p.m. Visit BleuBoheme.com to see 
the full menu and make reservations.

Hillcrest music venue The Merrow (1271 University 
Ave.) will feature festivities with a DJ and dancing. No 
cover for this one, plus drink specials including $7 for 
a beer and a shot and $15 for a bottle of Champagne. 
There will a complimentary Champagne toast at mid-
night as well. Visit TheMerrow.com for more. 
If you’re looking for live music after dinner many 
Uptown venues will boast stellar lineups including 
Ziggy Shuffledust and The Spiders from Mars, 
with Electric Warrior and TV Eye at Casbah (2501 
Kettner Blvd., Little Italy/Middletown) for $20 ($25 
day of show). Visit CasbahMusic.com. Soda Bar 
(3615 El Cajon Blvd.) will present The Sess, Drug 
Wars, Keepers, Vyper Skwad and DJ Slump for 
$15 ($20 day of show). Visit SodaBarMusic.com. And 
Bar Pink (3829 30th St., North Park), The Office 
(3936 30th St., North Park) and Whistle Stop (2236 
Fern St., South Park) will all feature DJs. 

Just a quick cab ride away in Downtown San Diego 
are several more festive events and dining options. 
The Westgate (1055 Second Ave.) will host “The 
Westgate Casino Royale” with Bond-inspired 
cocktails, a five-course dinner, casino games, 
dancing and more. $219 per person. Visit Westgate-
Hotel.com for more information. 

Also Downtown, Andaz San Diego (600 F St.) will host 
two NYE party options. The rooftop ball invites guests 
to “dress to the nines” for this exclusive party limited 
to 500 guests. Partygoers will enjoy complimentary 
hors d’oeuvres, Champagne toast at midnight and live 
music and DJs throughout the night. Their nightclub 
will host the second party with live DJs all night. 
Guests of the Andaz will have access to both parties 
and receive a bottle of bubbly in their room at arrival. 
Visit Rooftop600.com for more information. 

These are just a smattering of all the happenings 
in Uptown and beyond. Share your plans in the com-
ments below. And whatever you do to ring in the New 
Year, be safe! Have a happy New Year!u

Mr. A’s has two dinner specials for New Year’s Eve.
(Courtesy of Chemistry PR)

Andaz wants revelers to “dress to the nines.”
(Courtesy of Chemistry PR)

The Westgate goes Bond in Casino Royale party for New 
Year’s Eve. (Courtesy of Chemistry PR)
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BY FRANK SABATINI JR.

UPTOWN FOOD BRIEFS Breakfast Republic in 
North Park is spawning a 
second location in Liberty Sta-
tion in June. Its owner, Johan 
Engman, also plans on opening 
a fourth location of Fig Tree 
Café next year as well, in a 
former office building at 1495 
Pacific Highway, at the corner 
of Beech Street. His other Fig 
Trees are in Hillcrest, Liberty 
Station and Pacific Beach.

Regarding Breakfast Re-
public’s new location, Engman 
will add a 600-square-foot patio 
to what was previously Mura 
Sushi, at 2865 Sims Road, 
Suite 106.

“I’m so blown away by 
how well Breakfast Republic 
is going in North Park that I 
plan on duplicating the same 
concept in Liberty Station,” 
he said. “The difference will 
be that we’ll have a full liquor 
license for craft cocktails and 
an evening menu that might 
possibly be breakfast dishes 
and desserts.” Craft cocktails 
will also be emphasized at the 
new Fig Tree. breakfastrepub-
licca.com, figtreeeatery.com.

Chef Aron Schwartz of Marina Kitchen Restaurant & Bar snagged 
the “Chef of the Fest” title at this year’s San Diego Bay Wine + Food 
Festival grand tasting, held late last month at Embarcadero Marina 
Park North. His winning dish was bacon-wrapped pork tenderloin with 
aji chili vinaigrette, which beat out entrees made by four other finalists. 
Schwartz and his fellow competitors shared a purse of more than $50,000 
in cash and prizes. 333 W. Harbor Drive, 619-699-8222.

Pastry maestros Keegan Ger-
hard and his wife, Lisa Bailey, 
have decided to close D Bar 
on Dec. 20 after a 3.5-year run 
in Hillcrest. The couple owns a 
dessert eatery under the same 
name in Denver, Colorado and 
Gerhard said they will continue 
to operate that venture in addi-
tion to exploring “a commissary 
project” there.

“One of the biggest reasons 
I’m closing Hillcrest is that I’m 
tired of being separated from 
my wife,” Gerhard said. “It isn’t 
because of a rent jack-up. I just 
need to be in Denver more.”

D Bar’s last day of business 
will conclude with brunch from 9 
a.m. to 3 p.m., although Gerhard 
says he will of fer various drink 
and food specials leading up to 
the closure as a way of thank-
ing customers for their support. 
3930 Fifth Ave., 619-299-3227.

Winemaking is occurring in the heart of Hillcrest with the arrival 
of Vinavanti Urban Winery, which opened Dec. 5 in the space that 
was V Outlet discount store. The venture was moved into the neigh-
borhood from Sorrento Valley by Eric Van Drunen and his fiancée, 
Clara Brinkmeier. They’ve created a tasting room, bar, kitchen and 
production facility. Most of the grapes are sourced from vineyards in 
San Diego County and Temecula for making a variety of organic, unfil-
tered, non-sulfite blends such as Malbec and Petite Verdot, Grenache 
and Mourvedre, Chardonnay and Pinot Grigio, and more. The “small 
bites” menu includes roasted beets, yellowtail crudo and pork tender-
loin. 1477 University Ave., 877-484-6282.

Joanne Sherif of Cardamom Café & Bakery in North Park grabbed 
top honors for her pumpkin-brioche cinnamon roll at the Cinnamon Roll 
& Coffee Challenge held recently at Modern Times Beer in Point Loma.

Sherif won both the judges’ and people’s choice awards after compet-
ing with five other contestants. Her swirled pastry featured rum raisins 
and apples in the middle, and caramel cream cheese frosting with sea salt 
on top. It was paired to Blue Sky coffee by Café Moto.

Sherif has begun selling the winning version of the roll on weekends 
at her café, “at least through the holidays,” she said.

The event was presented by Eating and Drinking in San Diego, a 
locally based Facebook group with nearly 6,500 members. 2977 Upas St., 
619-546-5609.

San Diego’s fourth 
location of Tender 
Greens, which opened 
Dec. 7 in Westfield 
Mission Valley mall, 
features “aeroponic 
tower gardens” for 
growing produce that 
will appear in certain 
veggie side dishes. 
The vertical columns 
are positioned on the 
outdoor patio and use 
95 percent less water 
compared to traditional 
farming methods, ac-
cording to a company 
spokesperson. Only a 
few other locations in the Los Angeles area have implemented the 
towers. Heading up the Mission Valley kitchen is Peter Balistreri, 
who worked previously at Tender Greens in Liberty Station and 
Westfield UTC. The fast-casual eatery, known for its farm-driven 
fare and bright interiors, can also be found in downtown San 
Diego. Its latest outpost is located at 1640 Camino del Rio North, 
Suite FS-7, 619-894-8916.

Proprietors of the former Local Habit in Hillcrest have transformed 
the space into a colorful Mexican eatery called La Vecindad, which 
focuses primarily on street tacos and ceviche. Menu standouts on a recent 
visit included tacos filled with bacon-wrapped shrimp, carnitas and beer-
battered tilapia. Margaritas are generously portioned, with the shaker 
served alongside the glass.

Tony Fragoso, who co-owns the restaurant with his brothers Guill-
ermo and Javier, said they closed Local Habit in October because “people 
didn’t respond to the Louisiana-style menu we offered.” He describes the 
current concept as “Mexico City with a little bit of California.”

The interior redo shows off vibrant wall colors, picnic tables and whim-
sical décor that includes garments pinned to a clothesline hanging above 
the dining area. The full bar was also given a bright makeover. 3827 Fifth 
Ave., 619-501-2885.

Michael Skubic of Old Harbor Distilling Co. in the East Village is ecstatic over the recent passage 
of the California Craft Distillers Act of 2015, which goes into effect Jan. 1. The new law lifts restrictions on 
state distillers, allowing them to conduct private tastings and events, and sell up to three bottles of spirits per 
consumer, per day. As a result, Skubic is putting the finishing touches on a bar inside his facility, and said it 
will be ready by the first of the year.

“We’ll now be much more like a brew pub rather than just a production facility,” he said. “The new bar 
will make it more comfortable to hang out here, and we’ll be able to do cocktails.”

Old Harbor’s product line currently features gin and Navy-strength rum, which are carried by nearly 150 
bars, restaurants and liquor stores in San Diego County. Among the Downtown-area establishments where 
you can find them are Gaslamp Tavern, Rare Form, Juniper & Ivy, and Ironside Fish & Oyster.

Tours of Old Harbor Distilling Co. are conducted by reservation only at 5 and 6 p.m. on Fridays and 
Saturdays. 270 17th St., 619-630-7048.

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

Distiller Michael Skubic is excited about a new state law. (Courtesy of Old Harbor Distilling Co.)

Joanne Sherif and her trophies (Courtesy of Eating and Drinking in San Diego)

Tender Greens’ aeroponic tower gardens  
(Photo by Ellen Lu)

The new winery in Hillcrest is open seven days a week.  
(Courtesy of Vinavanti Urban Winery)

(l to r) Brothers Javier, Guillermo and Tony Fragosa bring a Mexico City concept 
to Fifth Avenue in Hillcrest. (Photo by Frank Sabatini Jr.)
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The concept was long overdue 
for its location, a business 
that is equal parts wine bar, 

bread bakery and gourmet deli. 
Situated below the University of 
San Diego, on the fairly busy inter-
section of Linda Vista Road at Napa 
Street, students and faculty have 
already discovered Pacific Time. 
Many others probably haven’t.

Nearly all of the consumables 
— the wines, craft beers, ar tisan 
meats and cheeses, and spe-
cialty-packaged products — are 
sourced from regions through-
out the Pacific Time Zone, from 
Baja to British Columbia. It’s a 
mini market for epicures that 
happens to incorporate a wel-
coming wine bar and reasonably 
ample seating in front of it. 

Past the deli counter stocked 
with delectable cheeses and cured 
salamis from Zoe’s Meats in San 
Francisco, there’s a windowed bak-
ery in the back from which a variety 
of breads roll out daily for making 
sandwiches and bar snacks.

The breads are also available for 
sale in long and round loaves, and 
after purchasing a mouthwatering 
cheddar-red pepper disk on my way 
out, I was leavened into heaven while 
eating it over the next few days.

Pacific Time was launched 
earlier this year by Dave Loretta 
and his wife, Donna. He previ-
ously worked in corporate finance 
for Nordstrom’s in Seattle. As a 
wine enthusiast, he completed a 
wine program at San Diego State 
University and also became a level 
one sommelier and certified wine 
specialist off campus.

She was a former librarian who, 
along with her husband, has been a 
longtime fan of fine wine and food 
and decided to try a new career. 

The space doesn’t stand out too 
well from the street because it’s set 
within a long row of miscellaneous 
businesses in a strip-plaza that was 
recently renamed The Presidio. If a 
friend hadn’t tipped me off, I would 
have likely driven by numerous 
times before ever noticing the sign.

Weekday happy hour centers 
around wines by the glass and craft 
beers on tap. From 3 to 4 p.m., 
they’re all $3 off. In the next hour 
they’re $2 off, and then $1 off dur-
ing the final hour, from 5 to 6 p.m. 
Food isn’t discounted, but noshes 
available from the bar menu, such 
as pickle boards, sandwich bites 
and baguette flights are $10 or less.

We each drank wine. The “Re-
sult of the Crush” from Walla Wal-
la, Washington contained a blend 
of syrah and cabernet sauvignon. 
Priced regularly at $11 a glass, it 
was intense with big, concentrated 
fruit, but not overly jammy as good 
wines should never be.

Our other pick, Villa Monte-
fiori from Baja, blended syrah and 
cabernet. To me, it tasted like a soft 
full-on cab from Napa. My compan-
ion, however, said that in a blind 
taste test he would know the fruit 
was from a warm region due to its 

“slightly ripened flavor.”
Both paired marvelously to 

our flight of toasted baguette 
slices smeared with assorted 
toppings: apple butter with blue 
cheese; olive tapenade; and 
mind-blowing bacon spread from 
Seattle that was accented with the 
same sharp white cheddar strewn 
throughout the loaf of bread I 
purchased. Both the spread and 
the cheese are available for sale.

Only until now has Linda Vista 
Road seen such gourmet divinity 
descend upon it. And much to my 
delight — and to my frail willpower 
for bread, wine and cheese — I live 
only minutes away.u

In the zone
(left) A deli case stocked with artisan 
meats and cheeses; (top) a color-
coded wine selection corresponds to 
their places of origin on a wall map; 
(bottom) a sparkling addition to The 
Presidio strip plaza (Photos by Dr. Ink)

Come On  
Get Happy!

Dr. Ink

DR INK S :   
The wine list spotlights releases 
from small vineyards, spanning the 
West Coast from Baja to British Co-
lumbia. Even Arizona is represented 
in a couple of labels. Craft beers are 
offered as well.

F O OD :  
A flight of toasted baguette slices 
covered in various gourmet spreads 
and other toppings was superb. The 
bread was so terrific; it prompted us 
to purchase a loaf on the way out

VA L UE :   
Given the excellent quality of the 
wines, their prices by the glass 
(and draft beers) fall below average 
throughout happy hour, especially 
during the first segment when they 
are all $3 off between 3 and 4 p.m. .

S E R V IC E :   
Co-owner Dave Loretta was man-
ning the bar and order counter 
during our visit along with a small 
team of proficient staff. He eagerly 
gave us informative rundowns of his 
wine inventory while pointing out 
the impressive variety of breads, 
deli items, and grocery products 
displayed throughout the space

AT MO S P HE R E :   
A warm, industrial design flows from 
front to back, with a mix of bar seat-
ing, and communal and café tables. 
The wines and gourmet goodies are 
in eyeshot no matter where you sit. 

RATINGS

Pacific Time
5277 Linda Vista Road (Linda Vista)

619-260-8446
pacifictimesd.com

Happy Hour: 3 to 6 p.m.
Monday through Friday

Read San Diego Uptown News to catch up on the 
latest culinary trends happening right here in your 

very own community!
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An “asado” is the Argentinean 
term for weekend barbecue, when 
meats are sprinkled with sea salt 
and then cooked on open fires 
amid festive gatherings of friends 
and family. At Grand Ole BBQ y 
Asado, the event takes place from 
noon to 6 p.m. every Sunday.

On Wednesdays through 
Saturdays, the menu is pure Texas-
style barbecue supported by a jumbo 
smoker that owner Andy Harris calls 
LBJ. It’s a big, bold contraption he 
purchased in Texas Hill County, not 
far from where President Lyndon B. 
Johnson grew up.

Harris knows both types of 
barbecue well. Relatives on his 
mom’s side of the family moved 
here from Argentina when he was 
a kid, and they often grilled asado 
meals on Sundays. He also became 
accustomed to Texas-style barbe-
cue when visiting his father and 
other family members in Central 
Texas, where meats such as bris-
ket, turkey and ribs undergo slow 
smoking without ever coming in 
contact with flames.

After working several years as 
a tour manager for rock bands, and 
practicing his culinary expertise at 
pop-up barbecues, Harris opened 
his outdoor eatery in October, at 
the quaint intersection of 32nd and 
Thorn streets in what used to be a 
garden store.

The place is fronted by the 
imposing LBJ smoker, as well as 
sturdy, wooden picnic tables, some 
of them quite large. A screened-in 
kitchen toward the back is where 
customers place their orders 
while witnessing cleaver-wielding 
employees chop the cooked meats 
into desired portions. Like in 
Texas, they’re sold market-style, 
meaning by the pound or in any 
fractional weight thereof.

We came for asado Sunday, 
arriving midday to an enthusiastic 
line of people swept up by the char-
ry clouds of whole chickens, lamb 

shoulder, skirt steak and Argentine 
chorizo casting their bewitching 
scents from a flame grill.

A tri-tip sandwich comprised 
our hodgepodge, offering smooth, 
substantial cuts of beef on a fresh 
hoagie roll. In classic Argentine 
style, we applied a few smears of 
chimichurri sauce inside, which 
gave the sandwich a bright parsley 
essence and a wisp of garlic that 
wasn’t as overpowering as the 
bastardized versions I’ve had from 
other kitchens. Here, the sauce 

pays tribute to the meat rather than 
dominating it.

The entrada skirt steak, served 
simply in a generous pile, was 
my favorite grill item due to the 
fact that it’s lightly marinated in 
chimichurri before hitting the fire. 
The result was a tangy flavor that 
played well with the natural savor 
of the beef. 

My companion gravitated most 
to the tira asado, which were super-
thick short beef ribs that flaunted a 
fair amount of fat enveloping flesh 
that tasted as appealing as a juicy 
T-bone steak. Much like something 
you’d imagine served in medieval 
days, they were weighty and messy 
but well worth the effort.

We also tried the Argentine 
chorizo, which unlike Mexican 
versions, contains greater ratios 
of beef over pork. The flavor was 
more subdued as well, although we 
detected hints of wine used in the 
recipe, which Harris says nearby 
Parkside Foods carries out for him 
due to his limited space. The jumbo 
link was cut into coins and topped 
with chimichurri, and we devoured 
each piece as though disciples of 
the Dr. Atkins diet.

Indeed, you come here for the 
meaty proteins or don’t come at all. 
There isn’t much else in the offing 
other than a few side dishes that 
include garden or caprese salads; 
creamy polenta, which called for 
a little black pepper; and comfort-
ing white Peruvian beans flavored 
meekly with spices or herbs that 
we couldn’t identify.

Harris doesn’t have license to 
sell alcohol, but he allows patrons 
to bring in their own wine and beer. 
He also treats customers occasion-

ally to free “wine for line,” serving 
it from a tray to carnivores in wait. 

The meal is one you won’t find 
so easily in San Diego, and enjoyed 
in a festive, picnic-like atmosphere 
that puts good food over high 
design. Based on everything we 
consumed and the fanfare sur-
rounding the business, there’s no 
doubt Harris’ Texas barbecue will 

rock our socks as well when we 
return other than a Sunday.

—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

Argentine picnic
(above) Tri-tip sandwich; (top right) owner Andy Harris splitting chicken at the cutting board; the restaurant’s sign; 
(bottom right) the flame grill is active on “Argentine Sundays” (Photos by Frank Sabatini Jr.)

Restaurant
Review 
Frank Sabatini Jr.

Grand Ole
BBQ y Asado   

3302 32nd St.
 (SoNo)

619-213-3765
grandolebbq.com
Prices: Sides, $3;

meats by the pound,
$12 to $22

And Texan too



ADOPTION
Do not run in Illinois, Canada and 
Florida ADOPTION - A Loving Choice 
for an Unplanned Pregnancy.  Call An-
drea 1-866-236-7638  (24/7) for adoption 
information/profiles, or view our loving 
couples at WWW.ANAAdoptions.com.  
Financial Assistance Provided  

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

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

BATHTUBS
BATHTUBS REFINISHED 
like new without removal.  
Bathtubs-Kitchen Sinks-

Washbasins.  Fiberglass 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 EXPERIENCE NEEDED! New driv-
ers earn $800+ per week! PAID CDL 
TRAINING! Stevens covers all costs! 
1-888-734-6714 drive4stevens.com

ACCOUNTING & PAYROLL TRAIN-
EES NEEDED! Online career training 
can get you job ready now!! NO 
EXPERIENCE NEEDED! Financial aid 
if qualified! HS Diploma/GED required. 
1-877-253-6495

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

HEALTH/FITNESS/MEDICAL
**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% guaranteed. FREE Shipping! 24/7 
CALL NOW! 1-888-223-8818

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

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

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

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

CASH PAID for unexpired, sealed 
DIABETIC TEST STRIPS! 1 DAY PAY-
MENT & PREPAID shipping. HIGH-
EST PRICES! Call 1-888-776-7771. www.
Cash4DiabeticSupplies.com

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

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 obliga-
tion. CALL 1-800-217-3942

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

Xarelto users have you had complica-
tions due to internal bleeding (after 
January 2012)? If so, you MAY be due 
financial compensation.  If you don?t 
have an attorney, CALL Injuryfone 
today! 1-800-410-0371

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

SUPPORT our service members, 
veterans and their families in their 
time of need. For more information 
visit the Fisher House website at www.
fisherhouse.org

AT&T U-Verse Internet starting at $15/
month or TV & Internet starting at    $49/
month for 12 months with 1-year agree-
ment. Call 1-800-336-4165 to learn more.  

DISH TV Starting at $19.99/month (for 
12 mos.) SAVE! Regular Price $34.99 
Ask About FREE SAME DAY Installa-
tion! CALL Now! 877-477-9659  

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

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

PUBLIC SPEAKING
FEAR OF PUBLIC SPEAKING? 

Transform speaking anxiety 
into ease and natural self 

expression. In a small non-com-
petitive group establish a warm 
connection with any audience. 
Sandy Trybus, LCSW Certified 

Speaking Circle Facilitator 
www.speakingcircles.com san-

dytrybus@cox.net 
619-253-6342

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

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

CASH PAID- up to $25/Box for unex-
pired, sealed DIABETIC TEST STRIPS. 
1-DAYPAYMENT.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 
Papers of America IFPA at danielleburnett-
ifpa@live.com or visit our website cadnetads.
com for more information. Reader Advisory: 
The National Trade Association we belong to 
has purchased the above classifieds. Deter-
mining the value of their service or product is 
advised by this publication. In order to avoid 
misunderstandings, some advertisers do 
not offer employment but rather supply the 
readers with manuals, directories and other 
materials designed to help their clients estab-
lish 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.
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WOOD WORKING

PLUMBING

MILLWORK

 

William 
Van Dusen 
Millworking 
Authentic Woodwork 
For Vintage Homes  

& Gardens  
Craftsman - Victorian 

Spanish Revival 
619-443-7689 
WVDMillwork.com 

 License #919946 

TAX CONSULTANT

Experienced & Professional

Renee Differ

reneediffer@cox.net
619-516-0400

INDIVIDUALS & BUSINESSES

SAME SEX MARRIAGE FILING

BOOKKEEPING & PAYROLL

MOBILE APPOINTMENTS

TAX CONSULTANT

PSYCHICPETS

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

License Game
Crossword from page 18

Sudoku
Puzzle from page 18

PUZZLE SOLUTIONS

LAWYERINVESTMENT

By SDCNN Staff

Perlman Clinic opened its 
new location on Monday, Dec. 7, 
in the heart of Hillcrest. 

The facility, which has seven 
exam rooms, is located on the 
ground floor of the Union Bank 
building at the northwest corner 
of University and Fifth avenues.

This is Perlman Clinic’s third 
location in San Diego, with the other 
two at the Scripps/Ximed Medical 
Building in La Jolla and at the De 
Anza Medical Center in Clairemont. 

The Hillcrest facility is current-
ly open 9 a.m. — 6 p.m. weekdays 
and 9 a.m. — 1 p.m. Saturdays.

The clinic accepts both walk-
in and established patients. In 
many cases, the clinic can sched-
ule a patient to see a provider 
that same day.

“Our business model is exqui-
sitely simple,” said Dr. Monica 
Perlman, the founder and Medi-
cal Director of Perlman Clinic. 
“It is based on two pillars.

“First, we strive to create a 
wonderful work environment for 
our doctors, physician assistants 
and staff. They are not incented 
to churn patients. Perlman Clinic 
is based on a tremendous collegi-
ality among our providers and the 
ability for each of them to spend 
sufficient time with their patients 

— and sufficient time with their 
families. That translates into car-
ing, comprehensive and quality 
medical care,” she said.

“Second, Perlman Clinic is 
devoted to being your medical 
care advocate. As an independent 
primary care practice with a 
large patient population, our goal 
is to be a persuasive and commit-
ted influence with the specialists 
with whom we share patients.”

Perlman, who grew up in 
Mexico City but moved to San 
Diego at age 16, completed her 
undergraduate studies at UC San 
Diego before moving on to UC 
Irvine for medical school, where 
she studied both internal and 
preventative medicine.

Perlman specifically chose the 

neighborhood for her next location.
“The reason we are opening our 

third Perlman Clinic in Hillcrest is 
because we love the community,” 
Perlman said. “My husband, Ron, 
has had his office in the Union 
Bank Building since 1996 and my 

son, Mitch, works there also.
“The diverse community 

we serve is no dif ferent than 
our team,” she continued. “The 
Perlman Clinic staf f comes from 
all walks of life and many of us 
are bilingual as well. We take 
tremendous pride in of fering our 
services and hope to provide all 
of our patients with quality care.”

The Hillcrest location of the 
Perlman Clinic will have five pro-
viders, one full-time and four that 
are part-time. Dr. Richard Keller, 
a doctor of internal medicine, 
will be the full-time resident. The 
other doctors include Dr. Liliana 
Uribe-Bruce, internal medicine 
and endocrinology; Dr. Laura 
Williams, a family physician; 
Dr. Terrence Gan, also internal 

medicine; and Emily Ence, PA-C, 
a certified physician’s assistant.

“Hillcrest is a very special 
area with a central location in San 
Diego that has several hospitals 
catering to people of diverse 
backgrounds and who may enjoy 
living and/or working in the 
heartbeat of a city,” Perlman said. 
“The role of Perlman Clinic is to 
provide convenient first class and 
top quality urgent and primary 
care medical services to the spe-
cial people residing or working in 
the heartbeat of this great city.

“Furthermore, our model 
allows providers ample time to 
spend with every patient to tack-
le most simple and complicated 
medical problems,” she said.

Appointments for all practice 
locations may be made online or 
by calling 858-554-1212. Many 
of the providers and staf f speak 
Spanish. Most insurances are 
accepted and are listed on the 
website.

For biographies of all the 
Perlman doctors, physician as-
sistants and dieticians, or more 
information about what the clin-
ics of fer, visit perlmanclinic.com.

—This report was compiled by 
the staf f of San Diego Community 
Newspaper Network.u

Medical clinic opens in Hillcrest

Dr. Monica Perlman is the founder and Medical Director of Perlman Clinic; (above right) the lobby of the new clinic;  
(below) the exterior, near the Hillcrest sign on the corner of University and Fifth avenues (Courtesy of Perlman Clinics)
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full of extra features. The stores 
carry a greatly expanded selec-
tion of products in key categories 
like produce, fresh meat, frozen 
foods, dairy, deli and grocery 
basics like cereal, yogurt, bread 
and snacks. Smart & Final Extra! 
combines the high quality fresh 
produce of a farmers market, the 
low prices of a discount grocer 
and the large club size products 
of a traditional club store. But you 
don’t need to buy in bulk when 
you shop at Smart & Final Extra! 
We also carry thousands of items 
in smaller, convenient sizes. In 
addition we have everything that 
small businesses, clubs and orga-
nizations need on a daily basis.”

Marks said the North Park 
location would employ “50 associ-
ates, although that number could 
be higher, depending on services 
offered.” The jobs will be non-union, 
she added, since Smart & Final 
employees voted against unionizing.

Smart & Final is aware of the 
initial community reaction, she 
said, and as a result the com-
pany will be seeking community 
input about what residents want 
to see in the store.

“We try to look at each com-
munity differently and individu-
ally,” Marks said, noting that a 
downtown Los Angeles store 
had a coffee shop, which is not a 
typical service offered at Smart & 
Final. “We are open to feedback.”

Marks recommended com-
munity members send com-
ments to customer.relations@
smartandfinal.com.

The North Park store is ex-
pected to open by the end of June 
2016, she said. Current plans do 
not include an on-site bakery, deli 
or butcher shop, although Marks 
said there would be meat-cutting 
on the premises. 

Smart & Final will brand 
the North Park location with its 
Extra! signage, but Marks didn’t 
anticipate major changes to the 
exterior of the current building.

Uptown News asked Marks 
about two problems that bedev-
iled Haggen and Albertsons 

before that: shoplifters and the 
homeless. Marks said Smart & 
Final employs a loss-prevention 
team to tackle shoplifting prob-
lems and would look into the 

situation involving the homeless.
“Smart & Final is ultimately 

about making our customers feel 
safe, and that’s our No. 1 focus,” she 
said. “We will work with community 
leaders about what can get done 
about the homeless situation.”

Marks asked the North Park 
community to give the Extra! 
brand a chance before passing 
judgment, alluding to the criti-
cism via Nextdoor.com.

“Our brand resonates with 
people in every community we 
serve,” she said. The Smart & 
Final brands — Smart & Fi-
nal, Smart & Final Extra! and 
Cash&Carry Smart Foodservice 
— can be found in California, Or-
egon, Washington, Idaho, Nevada, 
Arizona and northern Mexico.

“We are excited to be coming 
to North Park,” Marks said. 
“Once they see the Extra! brand, 
they will be pleasantly surprised 
by the expanded products. They 
won’t have to buy in bulk, al-
though that will be offered. There 
are quite a few household prod-
ucts from national brands that are 
offered in individual sizes.”

Although Granowitz de-
scribed Smart & Final Extra! as a 
“down-market Costco,” there is a 
major difference between the two 
warehouse concepts: Smart & 
Final does not charge a member-
ship fee. Purchases can be made 
by cash, check, credit or debit.

The warehouse store is also 
known for of fering of fice prod-
ucts, cleaning supplies, and 
bulk food services for restau-
rants and nonprofits.

“It feels like a grocery store,” 
Marks said. “One stop shopping 
for household or business.

“As our CEO says, great qual-
ity products at value prices.”

—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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resident found herself walking home 
shrouded in ash and debris after wit-
nessing the fall of the North Tower. 
During the 10-mile trek to the Upper 
Westside, Nathan said she realized 
that she was being held captive by 
Wall Street’s lure.

“The handcuffs were gold and 
beautiful,” she said. “But they were 
still handcuffs. 9/11 solidified my 
desire to leave. I walked away within 
months at age 33 never wonder-
ing ‘what if?’ because I had already 
proven my success.”

Nathan returned to North Park 
and worked as chief operations 
officer for her family’s 20-year-old 
promotional products company. 
Six years later, convinced that she 
served her purpose applying her 
corporate world experience to benefit 
her parents’ small business, Nathan 
searched in earnest for her passion. 

“I left sexy, lucrative Wall Street 
because it wasn’t my passion, so I 
knew that I couldn’t continue work-
ing with my parents,” she said. “I 
didn’t have the flexibility not to work 
so I questioned, ‘What would I do if 
I didn’t have to earn a living?’ The 
answer was easy, run a philanthropy 
or marry people.”

Nathan launched Ceremonies 
by Bethel in 2009 with immediate 
success. The “off-chance” idea began 
when her brother and his fiancée 
asked her to officiate their upcoming 
nuptials. The couple requested an 
interfaith, non-religious ceremony 
that would celebrate their love. Na-
than’s experience as a public speaker 
propelled her into agreement. And in 
true Bethel fashion, she researched 
religious, non-religious, traditional 
and non-traditional ceremonies while 
assigning homework to the couple.

“I initiated assignments that I 
still use today,” she explained. “Their 
homework is a two-part process that 
consists of questions — answered 
separately — to pull in their voices as 
couples share how the relationship 
differs between them from the begin-
ning of their relationship, to what 

it is, and what lies in their future. 
The exercises remind couples why 
they’re getting married which can 
easily get lost when planning the 
party. Part two details vows, rings, 
readings, creative visuals and all 
components that personalize the 
ceremony. I write services based on 
what speaks to each couple and what 
they’re willing to share.”  

Nathan’s new venture proved to 
be a smash hit. Requests poured in 
and Nathan knew she had found her 
niche. To date, Nathan has officiated 
665 weddings. Winning rave awards 
from WeddingWire and The Knot, 
the industries’ leading online and 
hard copy magazines, led Nathan in 
2013 to create an offspring business 
venture, Asked to Officiate, with her 
husband Jason. The duo create and 
sell products and services nationwide 
to couples who seek a friend or family 
member to marry them.

“There are a spectrum of couples 
looking for something different 
because the norm doesn’t speak to 
them,” Nathan noted. “I celebrate all 
that couples share in front of those 
who matter most with a genuine and 
personal ceremony.” 

Nathan offers a variety of ceremo-
nies including Ring Warmings, Stone 
Blessings, Rose, Breaking of the Glass, 
Box with Wine and Love Letters. 

““Every ceremony is different 
because every couple is different,” 
she said. “No matter how off-beat, 
couples can assimilate their person-
ality into any tradition to give it a 
personal and cool meaning.” 

While Ceremonies by Bethel 
remains a smashing success, Nathan 
finds time for philanthropy and com-
munity service. 

“I’ve participated in the Susan G. 
Komen, Three-Day Breast Cancer 
Walk, including serving on its board 
of directors and San Diego’s Race for 
the Cure, doing all that I can,” she 
concluded. “I’m also a proud member 
of the San Diego’s Women’s Founda-
tion, a group of women who work 
together as a collective philanthropy 
— to make a bigger impact together 
than I could ever make by myself.” 

—Contact Lucia Viti at luciaviti@
roadrunner.com.u

Handfasting Ceremony
A Celtic tradition adopted 

and adapted for modern 
weddings. Couples tie a knot 
of rope, ribbons, or a hybrid 
of both. Vows or promises — 
traditional and those written by 
the couples — are spoken as 
ribbons are wrapped around 
their joined arms. Couples 
choose colors based on per-
sonal preference. 

Sand Ceremony 
Popular in California, 

Florida and Hawaii, couples 
blend two colors of sand. 
“Just as these grains of sand 
can never be separated and 
poured again into the individual 
containers, so will the marriage 
be,” Nathan said. Children 
blending into one family can 
also pour colored sand on top 
of the couple’s layer or the fam-
ily pours the sand together. The 
sand is kept as a forever keep-
sake and often displayed like a 
framed wedding photograph. 

Salt Covenant
Historically agreements 

were sealed by a salt covenant 
— pinches of salt placed into 
a bottle. Agreements could 
only be broken when salt 
grains were removed by each 
individual. Due to such impossi-
bility, promises become eternal, 
enduring and forever abiding. 
“As these grains of salt are 
forever joined together, couples 
are forever joined as partners 
in life,” Nathan explained. 

Tasting the Four Elements
Couples taste four elements 

during this African-American 
wedding tradition. Lemon 
represents the sour; vinegar the 
bitter; cayenne pepper the hot; 
and honey the sweet and deli-
cious; symbolic to love for better 
or worse, for richer or poorer, 
and in sickness and health. 
Couples can substitute choco-
late; pure cacao as the raw and 
bitter; key lime white chocolate 
for the harsh and sour; spicy 
Mayan chocolate for the fiery 
and exciting; and honeycomb 
chocolate for the sweet and deli-
cious. “Such are the elements 
of life, love, and now marriage,” 
said Nathan. “Inevitably, there 
will be sour and bitter. But 
what’s life without the crazy and 
spontaneous to make it fun? 
We wrap end this ritual with the 
words, ‘As I expect many of 
us have learned, with the right 
partner at our side, not only can 
we handle all of the tastes that 
life brings our way, but it makes 
life better than we ever even 
imagined it could be!’”

Ramona and Kathy’s handfasting 
ceremony (Photo by Red Tie Photography)

Robert and Joshua’s salt 
covenant ceremony 
(Photo by True Photography Weddings)
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(top and middle left) April and Pat’s stone blessings ceremony (Photos by Chana 
and Don); (middle right) Sheila and John’s chocolate ceremony (Photo by Joielala 
Photographie); (bottom left) Amanda and Craig’s wine blending ceremony 
(Photo by True Photography Weddings)
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Survey to determine if a certain 
neighborhood has undergone 
this transformation. The median 
home value has increased 42 
percent in the stretch of Adams 
Avenue that is part of the North 
Park Planning Committee and 69 
percent in the Normal Heights 
Community Planning Group, ac-
cording to this comparison. The 
rents that landowners require 
have escalated, too, forcing a 
number of small businesses out 
of the neighborhood. 

“Restaurants or coffee shops 
come and they pay a premium 
rent. Landlords get greedy and 
double, triple or quadruple their 
fees,” said Dave McPheeters, 
who has operated Zac's Attic for 
the past 16 years. 

McPheeters is about to be-
come the only antique dealer left 
on Antique Row. “I own this build-
ing,” he said. “I would be embar-
rassed to close.”

Gledhill’s Vintage Furniture 
left a year ago because of rent 
hikes. “The landlord came over 
one day and said that he had 
found someone who paid three 
times the amount and wanted Ron 
[wGledhill] to vacate,” said entre-
preneur Jocelyn Brierton, the an-
tique dealer’s girlfriend. Together 
they managed the store, which 
had been there for 19 years. The 
space is now a hair salon. 

“There are some winners and 
there are some losers when a 
neighborhood business district 
goes through revitalization,” 
Scott Kessler, executive director 
of the Adams Avenue Business 
Association (AABA), said during 
an interview with San Diego 
Uptown News.  

Although Kessler acknowledg-
es that rent increases have caused 
most antique dealers to relocate, 
he maintains that their business 
is suffering from an ongoing 
internal crisis. “Antiques are not 
in as much demand. Ikea is what 
people want . . . and the dealers 
have adapted to sell the majority of 
their product online.” 

Brierton believes that most of 
the antique businesses have left 
Adams Avenue because of the 
higher rents. “We had a consign-
ment store next door that we 

closed three years ago and we sold 
a lot. People loved our store,” she 
said, confirming that other antique 
dealers such as Ecklectica or 
Resurrected Furniture left Antique 
Row due to the rising rents. 

“One doesn’t make a row,” 
McPheeters lamented with a hint 
of nostalgia in his voice. The last 
man standing in the Antique Row 
longs for the days when he was 
surrounded by his peers. Back 
then, the antique business blos-
somed along Adams Avenue. 

“Getting antique dealers to-
gether is like herding cats because 
they are very independent. But 
there is camaraderie,” he said. 
“The more competition, the better 
for the business.”

Different sources have con-
firmed that the branding of Antique 
Row still brings tourists to Adams 
Avenue, but they feel fooled after 
finding out that there is only one 
antique dealer left. McPheeters 
said customers “get disappointed 
and they never come back.” And 

Jocelyn Brierton agreed: “I’ve been 
saying for years that the name is 
misleading people.”

Councilmember Gloria differs 
on this topic. “No matter what 
businesses occupy the great 
spaces on Adams Avenue, the 
Antique Row name remains impor-
tant to the historical context of the 
corridor,” he contended. 

Kessler, the AABA executive 
director, said there had been talk 
of a name swap, but they ultimately 
decided to keep the old reference.  

“I fully support the preservation 
of historically significant resources 
throughout San Diego,” Gloria said. 

Two physical traces of 
Antique Row remain on Adams 
Avenue. One sign greets driv-

ers exiting Interstate 805 onto 
Adams Avenue. The other one 
reads: “Thanks for visiting the 
Antique Row” when you leave 
Adams Avenue towards Univer-
sity Heights. “That cost a lot of 
money for them to put that there. 
Now, are they going to take it 
down, are they going to decom-
mission? Because they should,” 
Harring argued. 

Parking is another issue that 
small businesses have to deal with 
regarding the transformation of the 
area. “Parking has been a night-
mare for two years now. Customers 
complain all the time,” Harring 
said. The shifting landscape of 
Adams Avenue to bars and restau-
rants is to blame, he said. 

The owner of STUFF Fur-
niture Consignment Shop is 
moving to 5540 El Cajon Blvd. in 
the San Diego State University 
corridor, where he said rent is 
more af fordable. Harring said 
he plans to open at his new loca-
tion on Dec. 26.

Gledhill now repairs his 
antiques from a workshop in 
Santee. Most second-hand fur-
niture dealers have spread here 
and there, but there is a higher 
concentration of them in Ocean 
Beach. Newport Avenue offers 
several multi-dealer warehouses 
where dif ferent styles and price 
ranges can be found. This new 
Antique District features almost 
100 antiquarians within the 
walking distance of two blocks. 
It appears that San Diegans have 
found a replacement for the late 
Antique Row of Adams Avenue. 

—María José Durán is a free-
lance writer from San Diego. She 
can be reached at mailto:emyein@
hotmail.com.u

(above and bottom right) David McPheeters laments that his business, Zac’s 
Attic, will be the only antique shop left on Antique Row; (top right) Scott Har-
rington will close STUFF Furniture Consignment Shop on Antique Row on Dec. 
20; (bottom left) a sign designates a stretch of Adams Avenue as Antique Row  
(Photos by María José Durán)
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FEATURED EVENTS
‘Mission Impossible: Rogue 
Nation’

Friday, Dec. 18 and Satur-
day, Dec. 19

Cinema Under the Stars pres-
ents (4040 Goldfinch St., Mission 
Hills) the fifth installment of the 
action series starring Tom Cruise. 
Rogue Nation also stars Jeremy 
Renner, Alex Baldwin and Re-
becca Ferguson. Tickets are $15. 
For more info, visit topspresents.
com or call 619-295-4221.

Uptown Democratic Club an-
nual holiday party 

Saturday, Dec. 19
This party will be held at Joyce 

Beers Community Center (1220 
Cleveland Ave., Hillcrest) from 
5:30 – 9 p.m. It will be potluck style 
with entry fees as follows: $5 for 
members who bring a dish, $10 for 
members who don’t bring a dish 
and $20 for non-members. Visit 
uptowndemocrats.wordpress.com 
for more information.

Sore Eye Sudsmas
Saturday, Dec. 19
Sore Eye Sports is hosting this 

holiday food drive and party at 
Societe Brewing Company (8262 
Clairemont Mesa Blvd.) from 5 
– 9 p.m. For each non-perishable 
food item donated, attendees will 
receive one entry into a huge 
drawing for great prizes. Food 
donations will benefit the San 
Diego Food Bank. Items re-
quested include: canned chicken 
and tuna, dry and canned beans, 
cereal, rice, canned vegetables, 
infant formula and more. Prizes to 
be given away include: $100 gift 
card to Carnitas Snack Shack, $50 
to Urban Solace, VIP passes to 
San Diego Bacon Fest, a 10-per-
son private tasting at Vom Fass in 
Hillcrest and many more fun items. 
Visit on.fb.me/1O0uibp for more 
details. 

Winter science camps
Monday, Dec. 21 – Thurs-

day, Dec. 31 
Reuben H. Fleet Science Cen-

ter (1875 El Prado, Balboa Park) 
will host full-day science camps 
for grades one through three with 
themes of interactive play and 
innovation based on the museum’s 
latest exhibition Imaginate; and 
for grades four through six, there 
will be the Minecraft Computer 
Programming Camp. Each camp 
offers fun, educational and 
hands-on activities.  The 
camps are every weekday 
through Dec. 31 except 
Christmas Eve and Day 
from 9 a.m. – 4 p.m. Attend-
ees can sign up for single 
or multiple days. For more 
information and enrollment 
visit rhfleet.org/events/
winter-camps.

‘Lights, Christmas, Action!’
Thursday, Dec. 24
This Christmas Eve service will 

be held at Normal Heights United 
Methodist Church (4650 Mansfield 
St.) at 3:30 and 5 p.m. Children will 
help tell the story of Christmas… 
all of the children! Each child will 
jump into action by dressing up 
and playing a character in this 
informal Christmas story. Beloved 
Christmas carols will be sung, and 
the story of Jesus’ birth will be 
acted out by the children of the 
neighborhood. 

‘Light in the Darkness’
Thursday, Dec. 24
Looking for something a little qui-

eter and more reflective this Christ-
mas Eve? This candlelight Christmas 
Eve service at Normal Heights 
United Methodist Church (4650 
Mansfield St.) may be it. For the 7 
p.m. service, the 100-year-old sanctu-
ary will be glowing with candles and 
filled with Christmas music, as to 
celebrate the birth of Christ.

For New Year’s Eve happenings 
see our roundup on page 14. 

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.

Mondays: 
Singing Storytime: 1:30 

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

North Park Toastmasters 
meeting: 6:30 – 8 p.m., weekly 
meeting at St. Luke’s Episcopal 
Church, 3725 30th St., North 
Park. 8469. toastmastersclubs.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., 
Hillcrest. 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 members 
wanted. 1220 Vermont Ave., Hill-
crest. 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. Re-
beccascoffeehouse.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. Thorn-
streetbrew.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. Universal-
spiritcenter.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. Storytellersof-
sandiego.org.

Thursdays: 
Uptown Sunrise 

Rotary Club meetings: 7 a.m., 
weekly meeting at Panera Bread, 
1270 Cleveland Ave., Hill-
crest. 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 Di-
ego LGBT Center, 3909 Centre St., 
Hillcrest, 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: Signups 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., Bank-
ers Hill. Libertytoastmasters.org.

Kirtan Musical Medita-
tion: 8:15 p.m., chant and sing 
contemporary mantras celebrat-
ing love and life at Pilgrimage 
of the Heart Yoga, 3287 Adams 
Ave., Normal Heights, donation 
requested. Pilgrimageyoga.com.

Cinema Under the 
Stars: 8:30 p.m., classic movie 
screenings at 4040 Goldfinch St., 
Mission Hills. Additional showings 
Friday – 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 Mar-

ket: 9 a.m. – 4 p.m., on Harney 
Street and San Diego Avenue, 
Old Town, free. Also held on 
Sundays. Oldtownsaturdaymar-
ket.com.

Golden Hill Farmers 
Market: 9:30 a.m. – 1:30 p.m., on 

B Street between 27th and 28th 
streets, Golden Hill, free. Sdmar-
ketmanager.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 Cof-
feehouse at 4590 Park Blvd., 
University Heights, free. Com-
edyheights.com.

Sundays
Free Pancake Break-

fast: 8:30 – 9:45 a.m., every sec-
ond Sunday this neighborhood 
breakfast precedes worship ser-
vice and Sunday school at Nor-
mal Heights United Methodist 
Church, 4650 Mansfield St., 
Normal Heights. Email nancy@
nhunited.org.

Hillcrest Farmers Mar-
ket: 9 a.m. – 2 p.m., under the 
Hillcrest Pride Flag, Harvey Milk 
and Normal streets, free. Hill-
crestfarmersmarket.com.

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

To view local community 
organization meeting information 
online, visit: sduptownnews.com/
community-organization-meetings.

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

Dec. 18 – 24: The emotional drama “Every Thing Will 
Be Fine” stars James Franco as a struggling novelist 
who goes soul searching after a fatal car accident. His 
decades-long journey towards redemption affects the 
lives of his girlfriend (Rachel McAdams) and the ac-
cident victim’s mother (Charlotte Gainsbourg). Unrated. 
120 minutes.

Dec. 18 – 24: The documentary 
“Orion: The Man Who Would Be King” 
tells the story of Jimmy Ellis — an un-
known singer thrust into the spotlight 
as part of a crazy scheme that had 
Ellis masquerade as Elvis Presley 
back from the grave. Releasing music 
under the name Orion, Ellis’ vocal sim-
ilarity and masked appearance fueled 
the conspiracy that The King was alive 
and well. Unrated. 88 minutes. 

Dec. 26 – 28: “Dementia” is a 
psychological thriller cen-
tered on aging and disabled 
Vietnam vet George (Gene 
Jones) as his family hires 
a live-in nurse for him. The 
seemingly sweet Michelle 
(Kristina Klebe) shows a 
disturbing dark side while 
caring for George as tension 
mounts. Unrated. 90 minutes. 

Digital Gym’s gems

This psychological drama will be 
shown Dec. 26 — 28. 
(Courtesy of Digital Gym)

Rachel McAdams and James Franco are the stars. (Courtesy of Digital Gym)

This documentary is about an Elvis 
conspiracy. (Courtesy of Digital Gym)
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SAVE TONS OF MONEY WITH
SUPER SAVER COUPONS!!!

From grand mansions to 
humble bungalows, each home in 
San Diego’s early streetcar suburbs 
tells a story. The ending may be sad, 
with the original structure’s charm-
ing architecture remodeled beyond 
recognition or with the home 
demolished. But the ending may be 
happy, with the house preserved 
and treasured by owners who ap-
preciate its irreplaceable materials 
and unique style. 

Whatever the ending, historians 
enjoy discovering the beginning, 
especially if there are photographs 
involved. So when Bob Stemen 
called to share information about 
homes his grandfather, Frank 
Forrest Stemen, had built in City 
Heights in the 1920s, I welcomed 
the opportunity to look at family pic-
tures of the homes and at journals 
written through the years by Frank 
Stemen’s wife and daughter. 

The 1920 Census places 47-year-
old Frank Stemen in Indiana on a 
farm with his brothers and his wife 
Katherine and children Ike, Carl 

(Bob’s father), Quinn, Janet and 
Dale. But in 1921, the family had 
moved to 3641 Central Ave. in East 
San Diego, which was a separate 
city from 1912 until 1923. The whole 
family participated in the building 
of their first home, as documented 
by a photograph with the following 
written on the back: “3641 Central, 
1921. Taken June 18th in the a.m. 
Quinn & Dale plastering. Mrs. 
Murphy watering her lawn. I have 
come to prepare a place for you 
that where I am there you may be 
also. Meade [Frank’s brother] & I 
are talking about some day getting 
this 25-ft lot & planting fruit — figs, 
apricots, oranges, lemons etc.” The 
tent that was their living quarters 
while they completed the house can 
be seen at far right.

Over the next decade, Stemen 
built at least a dozen other homes, 
living in several of them as was 
common practice at the time. His in-
novative designs reflect an eclectic 
mix of revival style. The hollow 
tile building materials he used are 
clearly visible in the photo show-
ing the multiple gabled house at 
4243 Landis St. under construction. 
His most fanciful designs included 
castle turrets, and happily, these 

homes still stand at 4203 and 4294 
Landis St. Stemen and his wife lived 
in 4294 Landis St. from 1927 until 
1931. Other homes he built include 
4209 and 4223 Landis, which are 
next to the castle at 4203 Landis, 
and three homes across the street at 
4202, 4212 and 4220 Landis. 

Nothing influences the indi-
vidual character of a house more 
than the character of the individual 
who built it. What inspired Stemen 
to adopt a medieval castle theme 
for some of his homes? Perhaps 
he was inspired by the street name 
Castle Avenue, which was the 
former name of Landis Street from 
Boundary Street to approximately 
Euclid Avenue when East San 
Diego was a separate city. 

In 1926, after East San Diego 
was annexed, much of the street was 
renamed Landis, and Castle Avenue 
became a short cul-de-sac extending 
east of Euclid Avenue. The street 
name harkens back to the original 
name of City Heights — Steiner, 
Klauber, Choate & Castle’s Addition. 
Of this consortium, Frederick Levy 
Castle was a San Francisco merchant 
who operated Castle Brothers tea 
importers and wholesale grocers 
as early as the 1860s. The 1,000 
acres acquired by Castle and San 
Diego merchants Samuel Steiner 
and Abraham Klauber in the 1870s 
extended from Boundary Street 
east and University Avenue south to 
Chollas Creek. Daniel Choate, who 
came to San Diego in 1869 at the 

urging of Alonzo Horton, assisted 
with subdividing the land owned by 
Steiner, Klauber and Castle in 1887, 
but the real estate market went bust 
in 1888 and did not recover until the 
early 1900s. Castle, who died in 1893, 
did not live to see the growth of City 
Heights into a bustling mid-city com-
munity, nor did his fellow merchants. 
But descendents of Choate and 
Klauber became well-known for their 
many contributions to San Diego’s 
history. And thanks to Frank Ste-
men, there actually are a few castles 
in City Heights.

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

(top left, clockwise) The home at 4203 Landis St. has retained its unique architecture (Photo by Katherine Hon); Stemen fam-
ily members finish their first home in East San Diego at 3641 Central Ave. in 1921 (Remaining photos courtesy of Bob Stemen); 
hollow tile for the house at 4243 Landis St.; castle turrets embellish the home at 4203 Landis St.; Frank Forrest Stemen, 
the man who built castles in City Heights, in 1942.

PastMatters
Kather ine  Hon

Building castles in
 the heights
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