
Community celebrates with 
Old House Fair, walking tours

By Margie M. Palmer

South Park’s annual Old House Fair may 
be best known for its Historical Home Tour, 
but organizers want people to know that this 
is just one feature of the family-friendly event. 

“We’re very excited about this year. Not only will 
the street fair be bigger and better than ever before, 

we’ve also added a lot of new elements,” said Marsha 
Smelkinson, acting executive director of the South 
Park Business Group, the sponsor. “We will also 
have more exhibitors and vendors than ever before.”

In addition to enjoying the vendor and ex-
hibitor booths during the June 18 event, at-
tendees can participate in a free walking tour, 
which is designed to provide an up-close and 
personal understanding of what makes South 
Park unique. 

An artist’s rendition of Rebecca Tuggle’s 100-year-old house in South Park, part of the Historical Home Tour on June 18 
(Illustration by Brandon Hubbard)

South Parktraditiontradition

see South Park, pg 12

A confl ict 
of interest?
Uptown Planners

face a controversy 
Ken Williams | Editor

In 2015, Mission Hills res-
ident Maya Rosas was named 
one of San Diego’s 40 Under 
40 young professionals by SD 
Metro Magazine. She had 
made a name for herself as a 
policy assistant at Circulate 
San Diego, the regional 
nonprofi t that advocates for 
improved transit and active 
transportation infrastruc-
ture such as bicycle lanes. 

Last year, Rosas was 
hired by Atlantis Group 
Land Use Consultants in 
Liberty Station as an associ-
ate land use consultant.

This spring, the millen-
nial was elected to serve 
on the Uptown Planners, 
a board of volunteers that 
advise the city’s Planning 
Department on develop-
ment-related matters.

Since joining the board, 
Rosas has proven to be an 
independent voice as she has 
bucked the majority of mem-
bers on issues such as densi-
ty and smart growth. 

see Confl ict, pg 5

Calling all foodies
Taste of Adams Avenue returns on June 26

Ken Williams | Editor

Attention foodies! Mark 
June 26 on your calendars 
when the 16th annual Taste 
of Adams Avenue will take 
place along Adams Avenue 
from Kensington westward to 
Normal Heights and University 
Heights. 

Walk, bike or take a free 
trolley to visit more than three 
dozen restaurants, coffee 
shops, pubs, wine bars and 
unique eateries while visiting 
three of San Diego’s historical 
neighborhoods.

“The biggest news for this 
year’s Taste of Adams Avenue 
is that we have 40 participants, 
which include nine food estab-
lishments new to the Avenue 
this year,” said Scott Kessler, 

executive director of the Adams 
Avenue Business Association, 
sponsor of the foodie event.

“We normally have 30 or 
so restaurants participating 
in the Taste so it makes this 
year’s ticket an exceptional 
value for consumers because for 
the same price as the past few 
years’ Taste tickets [$35], one 
receives 25 percent more taste 
options [40 instead of 30].”

The new participants are 
Beerfi sh, Black Market Bakery, 
Ceviche House, Cucina Sorella, 
Et Voila, Hawthorn Coffee, 
Moncai Vegan, Pappalecco and 
Stehly Farms. 

Two restaurants have been 
involved since the beginning: 
DiMille’s Italian Restaurant 

Nine new food establishments will join Taste Of Adams Avenue on June 26. 
(Courtesy of Adams Avenue Business Association)see Taste, pg 23
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If you are thinking about 
selling your home, call the 
McT Real Estate Group right now to 
find out how we can help you to receive 
the highest return on your investment!
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Cabrillo Bridge lights to be restored
By Margie M. Palmer

The long-neglected light 
poles on Balboa Park’s land-
mark Cabrillo Bridge are about 
to get a makeover.

The poles and their fi xtures 
were installed in 1914, when 
the bridge was constructed in 
advance of the 1915 Panama-
California Exposition. Since 
that time, they’ve been mostly 
untouched, except for a onetime 
paint job. 

Over the decades, they have 
been altered and damaged. But 
when the project is completed 
this summer, the lights will be 
brought back to their original 
condition. Damaged and missing 
ornamentation will be replaced, 
and the poles will be repainted 
with the same 
color that was 
used during the 
1935 Balboa 
Park Exposition. 

The ren-
ovation was 
brought to life, 
in part, thanks 
to the collab-
orative effort 
of the Balboa 
Park Fund, 
Balboa Park 
Conservancy, 
the Committee 
of 100, and 
Friends of 
Balboa Park. 
Each of those 
organizations 
contributed $25,000, for a com-
bined total of $100,000.

The project’s remaining costs 
were paid for by the city, said 
Adrian Granada, communications 
director for outgoing District 3 
Councilmember Todd Gloria.  

“The remainder covered by the 
city was just under $150,000, in-
cluding $12,000 from the Council 
District 3 Community Project 
Grant funds,” Granada said.

A test pole and two glass 
globe fi xtures are currently be-
ing sized and evaluated to make 
sure the color is historically 
accurate and that everything is 
sized correctly, he said.

Granada said that once city 
staff is pleased with the test light, 
it will take an additional six to 
eight weeks for the 60 fi xtures, 
two per pole, to be fabricated and 
delivered.  

“Thirty poles will be replaced 
and that will be done in batches 
of six. Each batch replacement 
is expected to take two to three 
weeks,” he said.

If all goes as planned, the test 
pole will be installed this month. 

A representative from the San 
Diego Foundation (SDF), which 
oversees the Balboa Park Fund, 
said the organization is always 
excited to have the opportunity to 
invest charitable donations into 
the community in a way that helps 
enhance residents’ quality of life.

“The San Diego Foundation is 
excited to invest 
in Balboa Park 
and to also beau-
tify a community 
gathering place,” 
said Dr. Emily 
Young, SDF vice 
president of com-
munity impact. 
She said the SDF 
has awarded 
more than $2.5 
million to support 
the preservation, 
maintenance and 
beautification of 
the park.

 “The Balboa 
Park Fund was 
established at 
the SDF by a 

long list of passionate donors who 
loved Balboa Park and who want-
ed to give back to the community,” 
she said. “Through these endow-
ment funds, we invest their legacy 
for the benefi t of the San Diego 
region both for now and for gener-
ations to come.”

Councilman Gloria — who 
just won election to the California 
Assembly in the June 7 prima-
ry — said the restoration will 
enhance the entrance to the city’s 
crown jewel.

“The restoration of the bridge’s 
historic lighting fixtures builds up-
on the $38 million retrofit completed 
by Caltrans last year,” Gloria said. 

“It will ensure this architectural 
landmark serves Balboa Park 
visitors for years to come.”

—Margie M. Palmer is a 
San Diego-based freelance writ-
er who has been racking up by-
lines in a myriad of news pub-
lications for the past 10 years. 
You can reach her at margiep@
alumni.pitt.edu.v

The light poles and fi xtures were installed in 1914 when the Cabrillo Bridge was constructed. (Courtesy of San Diego Foundation)

Since 1914, the light poles on Cabrillo 
Bridge have been painted only once. A 
project this summer will restore the poles 
and fixtures to their original condition. 
(Courtesy of San Diego Foundation)

How to Sell Your San Diego 
House Without An Agent And 
Save the Commission

San Diego - If you've tried to sell your home yourself, you know that 
the minute you put the "For Sale by Owner" sign up, the phone will 
start to ring off the hook. Unfortunately, most calls aren't from prospec-
tive buyers, but rather from every real estate agent in town who will 
start to hound you for your listing.

Like other "For Sale by Owners", you'll be subjected to a hundred 
sales pitches from agents who will tell you how great they are and how 
you can't possibly sell your home by yourself. After all, without the prop-
er information, selling a home isn't easy. Perhaps you've had your home 
on the market for several months with no offers from qualifi ed buyers. 
This can be a very frustrating time, and many homeowners have given 
up their dreams of selling their homes themselves. But don't give up 
until you've read a new report entitled "Sell Your Own Home" which has 
been prepared especially for home sellers like you. You'll fi nd that sell-
ing your home by yourself is entirely possible once you understand the 
process.

Inside this report, you'll fi nd 10 inside tips to selling your home 
by yourself which will help you sell for the best price in the shortest 
amount of time. You'll fi nd out what real estate agents don't want you to 
know.

To hear a brief recorded message about how to order your FREE copy 
of this report call toll-free 1(800) 728-8254 and enter 6017. You can call 
any time, 24 hours a day, 7 days a week.

Get your free special report NOW to learn how you really can sell 
your home yourself.

This report is courtesy of Your Required identifi cation. Not intended 
to solicit buyers or sellers currently under contract.

Paid advertisement
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How future growth will impact North Park, Golden Hill 
Ken Williams | Editor

More traffi c. More conges-
tion. More noise. And worsening 
air quality.

That is the environmental de-
termination by the city’s Planning 
Department for North Park and 
Golden Hill in the next 20 years.

The cautionary warning can 
be found in the draft Program 
Environmental Impact Report 
(PEIR) prepared in connection with 
the North Park and Golden Hill 
Community Plan updates. The 
PEIR is required by the California 
Environmental Quality Act (CEQA). 

“The analysis conducted identi-
fi ed that the project could result in 
signifi cant impacts to the follow-
ing issue area(s): Transportation 
and Circulation, Air Quality 
(North Park only), Noise 
(Ambient Noise and Construction), 
Historical Resources (Built 
Environment and Historic 
Districts), and Paleontological 
Resources (Ministerial Projects),” 
the document states.

The PEIR was published on 
May 31, triggering a deadline of 
July 14 for the public to comment 
on the fi ndings. To read the PEIR, 
go online to bit.ly/1PjacLp.

Simultaneously, the Planning 
Department is updating the com-
munity plans for Uptown, North 
Park and Golden Hill since they 
are contiguous areas. Local plan-
ning groups, which are advisory 
boards to the city’s Planning 
Department, have been hard 
at work for the past six years 
making recommendations for the 

updates. If the timeline holds up, 
the City Council could approve 
the updates by year’s end or early 
in 2017. The documents set policy 
for development through at least 
2035, when build-out is expected 
to be reached.

On June 8, a subcommittee 
of the North Park Planning 
Community held a special meet-
ing at the North Park Recreation 
Center’s Adult Center to begin 
examining the PEIR.

Rene Vidales, the subcommit-
tee chair, focused the meeting 
on Roadway Segment Analysis, 
Mitigation Framework and 
Intersections.

Vidales noted that almost half 
of the 11 major intersections in the 
greater North Park area would be 
negatively impacted by build-out.

Intersections that will be im-
pacted during peak hours, both 
morning and afternoon, are:

 ●Madison Avenue and Texas 
Street

 ●University Avenue and 
Interstate 805 northbound ramps

 ●Upas and 30th streets
Intersections that will be im-

pacted during the afternoon peak 
hour, are:

 ● El Cajon Boulevard and 
30th Street

 ● El Cajon Boulevard and 
I-805 southbound ramps

 ●University Avenue and 30th 
Street

 ●University Avenue and 
Boundary Street

 ●North Park Way/I-805 
southbound ramps and Boundary 
and 33rd streets

Additionally, the report notes 
that “the proposed North Park 
CPU and associated discretionary 
actions would have a cumulative 
traffi c related impact on 43 of the 
95 roadway segments within the 
study area.”

The environmental analysis 
points out that the efforts to mit-
igate or reduce the impacts were 
recommended in the Impact Fee 

Study (IFS), but most were not 
supported by the proposed update. 
The subcommittee members 
snickered at that statement, say-
ing that the IFS hasn’t been made 
public yet.

The analysis identifi es the 
one mitigation effort that did get 
included in the proposed update, 
which the subcommittee members 
approved. This would revamp 

the North Park Way/I-805 in-
tersection with Boundary and 
33rd streets, which currently is a 
bottleneck because of the “all way” 
stop signs. The proposed solution 
would be to signalize the inter-
section and add a second left-turn 
lane in the southbound direction 
on Boundary Street and widen 
the I-805 southbound on-ramp 
to add an additional receiving 
lane. There also is a call to widen 
Boundary Street to a four-lane 
collector road from University 
Avenue to North Park Way.

Another mitigation effort pro-
posed in the update would call for a 
restriping of Madison Avenue, from 
Texas Street to Ohio Street, so that 
the two-lane collector road would 
have a continuous left-turn lane.

Other mitigation recommen-
dations, apparently found in 
the phantom IFS, call for some 
drastic measures that subcom-
mittee members are adamantly 
against. One would widen Texas 
Street to a six-lane major arterial 
from Adams Avenue to El Cajon 
Boulevard, and a four-lane collec-
tor road from El Cajon Boulevard 
to University Avenue. That would 
require bulldozing homes, includ-
ing in a historical neighborhood.

“We said ‘No!’ to road widening,” 
said subcommittee member Vicki 
Granowitz, who is chair of the 
North Park Planning Committee.

Members promised to fi nd out 
whether the report took into con-
sideration the plans by the San 
Diego Association of Governments 
(SANDAG) to build bicycle lanes 
throughout the community or 
the much anticipated University 
Avenue Mobility Plan, which the 
City Council approved on July 27, 
2015. The mobility plan, which 
will transform University Avenue 
from the Georgia Street bridge to 
the I-805 overpass, is expected to 
go to the construction phase later 
this year or by early 2017.

The PEIR is expected to be dis-
cussed further by the full North 
Park Planning Committee at a 
future meeting.

Meanwhile, the consultant 
fi rm Kimley Horn has released 
a “technical memorandum” 
called the Uptown, North Park 
& Golden Hill Community Plan 
Update Mobility Study for Future 
(2035) Conditions. The 222-page 
document was compiled for the 
Planning Department in conjunc-
tion with the Community Plan 
updates and recommends mobility 
improvements. To read this docu-
ment, visit bit.ly/24GJoM7.

The Kimley Horn report 
discusses SANDAG’s “Transit 
First” goal, which includes plans 
to add a trolley line along Park 
and El Cajon boulevards to San 
Diego State University. Streetcars 
are planned on 30th Street from 
Adams Avenue to Downtown; 
on Fourth and Fifth avenues 
from Hillcrest to Downtown; and 
on University Avenue and Park 
Boulevard. Additionally, bus 
Routes 10, 11 and 120 would be 
converted to Rapid status.

All of these transit changes 
are expected to be implemented 
between 2020 and 2035.

—Ken Williams is editor of 
Uptown 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.v
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But at a routine meeting of 
the Uptown Planners on June 
7, Rosas was accused of having a 
confl ict of interest by several of 
her fellow board members.

Since the meeting, San Diego 
Uptown News has learned that 
the explosive charge was fi rst lev-
eled during a May meeting of the 
Uptown Planners’ Community 
Plan Review Committee, which 
is chaired by Tom Mullaney. At 
a committee meeting last month, 
Mullaney and fellow board 
member Mat Wahlstrom raised 
the issue when Rosas asked to 
serve on the Community Plan 
Review Committee. Mullaney and 
Wahlstrom are outspoken in their 
opposition to density and lifting 
the temporary moratorium on 
building heights.

At issue is whether Rosas, who 
works as an associate land use 
consultant at Atlantis Group, 
would fi nancially benefi t from any 
of her votes.

On its website, Atlantis Group 
describes itself as “the premier 
land use and strategic planning 
consulting fi rm in San Diego.” 
Clients have included the One 
Paseo project in Carmel Valley, St. 
John Garabed Armenian Church 
in Del Mar, and the Stone Tap 
Room near Petco Park. None of 
those projects has any connection 
to the Uptown area.

But Atlantis Group apparently 
does have a vested interest in 
Hillcrest. The agency’s principal 
is Marcela Escobar-Eck, former 
director of the Development 
Services Department for the 

city of San Diego. Escobar-Eck 
authored a letter on behalf of 
The Uptown Gateway Council — 
which calls itself “the association 
of commercial property owners 
in Hillcrest” — that was sent 
to senior city planner Marlon 
Pangilinan. He is the Planning 
Department’s point man on the 
Uptown Community Plan update, 
which is currently being dissected 
by the Uptown Planners. 

The letter, dated Dec. 1, 2015, 
stressed that the Uptown Gateway 
Council was in favor of increased 
density and urged city planners to 

“allow projects that ‘signifi cantly’ 
improve and enhance the public 
realm to achieve densities of one 
unit per 200 square feet and 
heights over 200 feet.”

Density is a hot button issue 
in the Uptown planning district, 
particularly in Hillcrest, where 
there is a temporary moratorium 
that restricts building heights 
to 50 feet. That moratorium 
will expire when the Uptown 
Community Plan update is ap-
proved by the City Council, which 
is expected by year’s end.

So it is Rosas’ employer that 
has raised red fl ags to some on 
the advisory board.

During the June 7 discussion, 
Wahlstrom waved a handful of 

documents in the air and in a loud 
voice accused Rosas of having a 
confl ict of interest. Board chair 
Leo Wilson said Rosas works as 
a consultant to a property owner 
in Hillcrest, but was not receiving 
any direct economic benefi t from 
that arrangement.

Wilson asked Pangilinan about 
the situation, and the city planner 
said that Rosas did not have to 
recuse herself from voting on the 
Uptown Community Plan update 
because the process was about the 
entire area, not a specifi c project 
involving her client. Rosas, like 
any other board member, would be 
required to recuse herself should 
the Uptown Planners be voting on 
a project involving one of her em-
ployer’s clients.

Wilson urged board members 
— and the audience — to review 
the administrative guidelines 
concerning any confl ict of interest. 
He said two-thirds of the board 
would have to vote to challenge 
any confl ict of interest voting; and 
if two-thirds of the board is not 
present, the vote would have to be 
unanimous.

“Bottom line, any vote that is 
questioned can be challenged,” 
Wilson said. 

As some board members con-
tinued to squabble on the matter, 
others grew weary of the dispute. 
The board then voted 9-3-2 to end 
discussion.

WHAT REALLY HAPPENED
Uptown News followed up 

with Wilson, and he said the 
confl ict of interest issue had 
been “vented at public meetings” 
of the Community Plan Review 
Committee. He said he didn’t 
attend any of those meetings nor 
had any fi rst-hand information.

“Have been informed of what 
happened; and two board mem-
bers prior to the June 7 meeting 
indicated they would bring the 
issue up. Not aware of any meet-
ings or group discussions of the 
issue outside the public meetings,” 
Wilson said June 8 in an email re-
sponse to follow-up questions that 
included whether board members 
may have violated the Brown Act.  

“The disorganized and at times 
heated nature of the discussion 
last night [June 7] appears to 
indicate this was the fi rst major 
discussion of the issue, other than 
what was said at the subcommit-
tee,” he added.

Wilson shared what he has 
learned about the matter.

“Tom Mullaney apparently 
raised the issue at the subcommit-
tee, along with Mat Wahlstrom; 
believe it came up in regards to 
whether Maya Rosas could serve 
on that subcommittee, and if 
she had to recuse on Hillcrest 
issues — since she is employed 
by a consultant for the Gateway 
association, which represents a 
substantial number of Hillcrest 
property owners,” Wilson said.

“When the issue fi rst arose at the 
subcommittee level, Rosas consult-
ed Marlon Pangilinan pursuant to 
the administrative guidelines, and I 
talked to her by telephone, and later 
Pangilinan as well. Pangilinan con-
tacted the City Attorney regarding 
the issue, and was told that because 
the administrative guidelines 
were a Planning Department doc-
ument, the Planning Department 
was responsible for interpreting 
them,” he said.

“The FPPA [California’s Fair 
Political Practices Act] confl ict 
of interest rules do not apply to 
a community planning group ... 

These are special rules created by 
the Planning Department, which 
they must interpret. It should be 
noted the distinction involved a 
matter that is a general planning 
related issue, and a vote on a spe-
cifi c project. Marlon’s comments 
were Rosas would have to likely 
recuse on some votes on specif-
ic projects. Michael Brennan 
recused on the Normal Street 
Improvement discussion because 
he is involved with the project. 

“The administrative guidelines 
state that anyone with a question 
about recusal should consult 
the city planner; since Uptown 
Planners is an offi cial advisory 
committee of the city Planning 
Department, and other city de-
partments, the opinion of the city 
planner is, in my opinion, more 
than just advice,” Wilson said.

To his credit, Wilson pointed 
out other potential confl icts of 
interest involving other board 
members.

“Brought up Amie Hayes 
because at the May meeting of 
Uptown Planners, [local architect] 
Ian Epley accused her of having 
a confl ict of interest, too; believe 
it was in response to the claim 
that Maya Rosas had a confl ict of 
interest. Sort of a tit for tat, and 
assume a claim could be made 
that other board members have 
confl icts as well,” Wilson said.   

Hayes, who also was elect-
ed this spring to the Uptown 
Planners board, is a historic 
resources specialist with Save 
Our Heritage Organisation. 
She is the chair of the Historic 
Resources Committee, and Epley 
and other community members 
have questioned whether she 

FROM PAGE 1

CONFLICT

Maya Rosas (Courtesy of atlantissd.com)

see Planners, pg 18
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GUEST EDITORIAL

Readers
Poll

To cast your vote, visit 
sduptownnews.com.

New poll

Poll results
What do you think 

of the Uptown 
Bikeways project?

50% Thumbs up

14% Thumbs down

36% Close the gaps

Defi ant

Fearful

Angry

How do you feel
 after the Orlando 

massacre?

Let’s not have another tragedy 
pass by without taking action

By Rep. Susan A. Davis

Pride Month is a time to celebrate 
our progress and to recommit toward total 
equality today. 

With the shooting deaths of 49 people at 
a popular gay nightclub in Orlando, Florida, 
and the wounding of 53 other people, this 
year’s Pride activities will take a somber 
tone. 

This deadliest mass shooting in the 
history of our country brought senseless 
sorrow and loss to the victims and their 
loved ones. The world expressed its grief 
and support for the LGBT community and 
the community of Orlando. 

In a familiar refrain: We are all Orlando.
The shootings join a list of attacks on 

the LGBT community throughout our his-
tory — Stonewall, the arson of the Upstairs 
Lounge in New Orleans that killed 32, the 
assassination of Harvey Milk, and the 
murder of Matthew Shepard. 

Orlando underscores the 
climate the LGBT community 
still faces on a daily basis. 
According to the FBI, 20 per-
cent of hate crimes are LGBT-
motivated. This is second only 
to hate crimes based on race. 

These incidents of violence 
are attempts to instill fear, 
intimidate and weaken the resolve in the 
quest for equality. But in the end, they al-
ways have the opposite effect. 

I am inspired by the ability of LGBT 
Americans to rise up in the face of these 
horrifi c events and continue the fi ght for 
equality, inclusiveness and opportunity. 
We owe it to the victims of Orlando and 
the victims of past acts of violence to work 
toward an even better world for future 
generations. 

The outrage I feel, as a member of 
Congress, when these mass shootings occur, 
is that nothing ever changes. Republican 
leadership in Congress simply refuses to 
let us have a debate on the issue of gun 
violence, let alone pass signifi cant laws that 
will protect the American people. 

People are demanding action and 
Congress should respond. Here’s what I’d 
like to see enacted: 

We know that the Orlando shooter was 
on the terror watch list. Democrats are re-
viving past legislative efforts to keep those 

on the terror watch list from buying guns. 
If you can’t fl y then you shouldn’t be able to 
buy guns.

The AR-15 semiautomatic assault ri-
fl e is becoming the weapon of choice for 
mass murderers. It was used in Orlando, 
Newtown and San Bernardino. Why do 
we continue to allow easy access to these 
assault weapons where the sole purpose is 
to kill as many people as possible? 

Listen to the audio of the amount of 
shots fi red at the nightclub. If that doesn’t 
convince anyone we need to reinstate the 
assault weapons ban then I don’t know 
what will.

Glaring loopholes in our nation’s system 
of background checks need to be closed. 
There is bipartisan legislation in the House 
that would extend background checks re-
quirements to gun shows and purchases 
over the internet. 

Our nation’s laws still don’t adequately 
protect the rights of LGBT 
Americans.

The Equality Act would 
add sexual orientation to 
the list of protections un-
der our nation’s civil rights 
laws. This will give LGBT 
Americans greater protection 
under the law and provide 
critical legal recourse to fi ght 

discrimination. 
The Student Non-Discrimination Act 

will confront discrimination in our schools 
and will instill the notion of equality at an 
early age. It ensures all students, regard-
less of sexual orientation, have equal access 
to all school activities. It declares that ha-
rassment is discrimination. 

How we respond to these moments de-
fi nes who we are as a nation.  Let’s renew 
our commitment to diversity and equali-
ty. Let’s come together to create a future 
where everyone can live, love, and never 
have to live in fear for who they are. 

—Rep. Susan A. Davis represents 
Congressional District 53, which includes 
including the San Diego communities 
of Old Town, Kensington, Mission Hills, 
University Heights, Hillcrest Bankers 
Hill, North Park, South Park, Talmadge 
and Normal Heights, as well as La Mesa, 
Lemon Grove, Spring Valley and parts of El 
Cajon and Chula Vista.v
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My memorable interview 
with Muhammad Ali 

Ken Williams | Editor

Boxing legend and human-
itarian Muhammad Ali died 
June 3, 2016, in Scottsdale, 
Arizona. He was 74.

In Ali’s hometown of 
Louisville, Kentucky, an esti-
mated 14,000 people attended 
his Muslim funeral on June 9 
and another 14,000 celebrated 
his life at an interfaith ser-
vice on June 10. Thousands of 
people lined the streets to pay 
their last respects as Ali’s fu-
neral procession passed by.

Ali’s passing inspired me 
to go to newspapers.com to 
look up my interview with the 
boxing champion, which was 
originally published on May 19, 
1977, in The Journal-News in 
Hamilton, Ohio.

To set the scene, three 
days earlier Ali had defeated 
Alfredo Evangelista to retain 
his heavyweight title. Boxing 
writers from around the world 
were trying to locate the champ 
to talk about his next bout set 
for Sept. 29, 1977, against chal-
lenger Earnie Shavers. But Ali 
was sequestered in a remote 
location and only talking to a 
select group of entertainment 
writers about the upcoming 
release of his fi rst movie, “The 
Greatest,” which was the story 
of his life. I was one of those 
lucky few journalists who were 
granted a telephone interview.

My headline was: “Has 
real Ali been discovered?” The 
reason for that headline is that 
Ali revealed a lot of personal 

information that had never 
before been reported. The champ 
revealed a side of himself that 
had largely been kept private.

Of course Ali talked up his 
movie, and here is what he said:

“… It’s not just a boxing pic-
ture. It starts with me winning 
the gold medal in Rome, about 
how I threw the Olympic gold 
medal into the Ohio River, 
how I was denied eating in a 
restaurant in Louisville, Ky., 
shows the plantation I used 
to work on for Billy Reynolds 
of Reynolds Aluminum, things 
that happened there and why I 
quit the job, shows how I joined 
the Muslim religion, shows 
when I fi rst turned professional, 
how I started predicting with 
my poems, how I beat people, 
shows how I defi ed the draft, 
why I didn’t go, how I met my 
fi rst and second wives, shows 
what happened before I fought 
Sonny Liston who threatened to 
cancel the fi ght if I didn’t deny 
my faith and what I did, about 
the shootout I had with the Ku 
Klux Klan in Atlanta, Ga., just 
before I fought Jerry Quarry. 
Many, many things in this fi lm 
that most people don’t know 
about.”

Ali was already talking 
about retiring from boxing in 
1977, even though he continued 
to fi ght another four years until 
he lost to Trevor Berbick in 
the much-hyped “Drama in the 
Bahamas” on Dec. 11, 1981. Ali 
talked about wanting to make 
more movies, which he didn’t, 
and how he planned to preach 

the word of Allah. Quoting 
from my article:

“And I like the ministry,” 
Ali said. “I would like to be 
an evangelist and go out and 
spread the word of the Islamic 
religion everywhere.”

He said he already had in-
vitations to nearly every corner 
of the earth. “Yes, people all 
across the world recognize me, 
so that’s why I want to work for 
God and to help people.”

Ali then related an expe-
rience of visiting the slums 
in the Maryland suburbs of 
Washington, D.C., and seeing 
bums, tramps, winos and drug 
addicts. 

“I hope to help these people,” 
he said. “See, these people are  
forgotten about. These are peo-
ple God is testing us with. If we 
don’t help these people, God’s 
going to punish us. 

“I thought about what greater 
thing can I do with my fame, 
my popularity and my money 
and the money I raise then to 
help supply these types of hous-
es [which give free meals and 
clothes to those without] in dif-
ferent cities. 

“We should feed them, clothe 
them, encourage them to get a 
job, encourage them to get off 
narcotics or alcohol. 

“Don’t you think this would 
be a service to humanity? 
That’s the kind of stuff I want 
to do. A lot of people have good 
hearts, but they never thought 
about helping others.

“People should help these 
kind of people. When we die, 
God’s going to bless us for that. 
God’s going to judge us on how 
we treat people and I think I 
can help get this thing started 
where other celebrities — black 
and white — can donate to the 

cause of helping people. This is 
what I want to do. I’ve been of-
fered millions to do movies and 
television shows. What can I 
do to satisfy my soul and really 
help me? I’ve got Rolls Royces, 
millions of dollars, and I’m still 
not happy. 

“I think somebody should 
start and help these people. My 
real job, my real mission, is 
helping people, preaching the 
Word of God. 

“We preach Christianity – or 
any of the other religions – but 
how many of us go out there 
and do what Jesus did? All 
of these churches that ain’t 
doing no good. How come out 
of all these churches I can’t 
get anybody to talk about this? 
What good is that church doing 
them?” 

During my interview, I was 
struck that the Ali speaking 
on the telephone didn’t sound 
like the brash persona he 
maintained in public. So I had 
the nerve to ask him about his 
image, as I put it, as an “egotis-
tical loudmouth.” 

“That’s just for publicity,” Ali 
said. “You see, people like to be 
mystifi ed, to be confused. Tell 
them Count Dracula meets the 
Wolfman and you’ll have a line 
40 miles long. Tell them ‘Jaws’ 
is eating people up, and they’ll 
have the biggest sellout in 
history. 

“Tell them they want to 
know what’s on the moon or on 
Mars. They spent $2 billion for 
four rocks from Mars. 

“People like to be mystifi ed. 
Tell them Santa Claus is com-
ing tonight, the Three Bears, 
Tarzan — all of this is unreal. 
They like to be mystifi ed. So 
I give them what they want: 
‘He shall fall in Seven, if that 
don’t do, I’ll get him in Two.’ 
So they buy tickets. So they 
come to see ‘Can he do it, can 
he do it?’ 

“They enjoy being puzzled. 
So I give them this. See, a 
wise man can act a fool, but 
a fool can not act like a wise 
man.”

Indeed, Ali was no fool. My 
interview with Ali was picked 
up by the Associated Press, 
and the article was repub-
lished in newspapers across 
the world. People sent me 
clips from near and far.

As a 25-year-old journal-
ist, it showed me the power 
of the press and how a good 
interview will connect with 
readers. It was also a memory 
to cherish. RIP, champ.

—Ken Williams is ed-
itor of Uptown 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.v

A lesson on Wikipedia

Much like Duncan Hunter 
in last month’s column, it was 
a rough May for Darrell Issa 
(R-49).

First, there was the serious 
matter of the congressional 
investigation of the IRS, with 
Republicans seeking to im-
peach IRS Commissioner John 
Koskinen for allegedly singling 
out conservative organizations 
that claimed tax-exempt status; 
accusations that have been 
proven again and again to be 
baseless after numerous Issa 
investigations as chair of the 
House Oversight Committee. 

Just how serious is this im-
peachment proceeding against 
Koskinen? Serious enough 
for Ron DeSantis (R-Fla.) to 
use it as a fundraising ploy. 
Nothing like a good ol’ partisan 
witch-hunt to fi ll the campaign 
coffers.

But there was a hitch in 
the plan proffered by the 
Republicans on the House 
Judiciary Committee: None of 
them seem sure what qualifi es 
as an impeachable offense. As 
the Washington Post’s Dana 
Milbank wrote, “Everything 
Darrell Issa knows about im-
peachment he learned from 
Wikipedia.”

“You and I are not lawyers,” 
Issa told committee chair Jason 
Chaffetz during a Judiciary 
Committee hearing. “According 
to Wikipedia, at least, the 
defi nition of high crimes and 
misdemeanors constitutionally 
says it covers allegations of 
misconduct …” Issa then went 
on to cite the examples present-
ed by Wikipedia contributors.

Wikipedia, for those who 
are unaware, is an open source 
website to which just about 
anyone can contribute. It is not 
acceptable as a source for aca-
demic or investigative purposes.

But that was not the end of 
the Issa follies for the month. 
House Republicans had added 
a provision into the National 
Defense Authorization Act 
(NDAA) that would have 
opened the door for contractors 
to openly discriminate against 
LGBT individuals. 

The amendment states that 
every branch of the federal 
government “shall provide 
protections and exemptions” to 
any religious corporation, edu-
cational institution, or society 
that receives a federal govern-
ment contract, purchase order, 
grant or cooperative agreement 
that is consistent with the Civil 
Rights Act and the Americans 
with Disabilities Act.

What the provision does 
is open the door for any en-
tity doing business with the 

government to claim that their 
religious conscience requires 
them to discriminate against 
LGBT individuals. 

Encouragingly, it was also 
Republicans who led the charge 
to strip the provision out of 
the bill. As an amendment 
to remove the language from 
the NDAA went to the fl oor 
for a vote, members believed 
they had the 217 voted need-
ed to strip the offensive lan-
guage and move on. However, 
at the last moment, seven 
Republicans switched their 
votes from “yes” to “no.” Among 
the seven who switched their 
vote was Issa.

No one will say why Issa 
and the six others switched 
their vote, but Rep. Charlie 
Dent (R-Fla.), who sponsored 
the amendment to remove the 
discriminatory provision, be-
lieves they were pressured by 
Republicans who did not want 
to be on record voting for the 
NDAA with LGBT protections 
in place.

Susan Davis (D-53) took 
a stand against a bill that, ac-
cording reports, promotes fossil 
fuel generation and consump-
tion and creates new subsidies 
for coal, and seeks to resurrect 
the now defunct Keystone XL 
pipeline.

“We need an energy policy 
suited for the 21st century that 
invests in the future,” Davis 
said in a press release. “This 
bill is tone deaf to our energy 
needs and the crisis we face 
from climate change. If you 

wanted to hasten the effects of 
climate change, this would be 
the bill to do it.”

The House bill would al-
so seriously dismantle the 
Endangered Species Act in an 
effort to effect water distribu-
tion in California, and take 
steps to hamper enforcement 
efforts on the illegal ivory 
trade.

“I reject the notion that the 
only way to provide drought 
relief is to put endangered spe-
cies at risk,” the Davis release 
said. “Sadly, the bill before 
the House simply continues 
a fi ght that opponents of the 
Endangered Species Act have 
been waging for decades and 
framing it as drought relief.”

In a related note, Donald 
Trump informed supporters 
at a rally in Fresno that there 
was, in fact, no drought. The 
evidence backing his claim re-
mains a mystery.

Scott Peters (D-52) re-
turned a campaign donation 
from the father of Democratic 
Rep. Ami Bera of Sacramento. 
Babulal Bera pleaded guilty 
to two felony counts of election 
fraud involving the fi nances 
of his son’s campaign. The 
senior Bera had contributed 
the maximum $5,400 to Peters’ 
campaign last year, campaign 
donations that were perfectly 
legal. However, according to 
Peters’ spokesperson, the de-
cision was made to return the 
money in order to avoid the 
appearance of association with 
the corruption charges, despite 

the fact that the charges stem 
from the 2010 and 2012 cam-
paigns and had nothing to do 
with the current cycle. 

Duncan Hunter (R-50) is 
feeling a little slighted, having 
been “snubbed” by presump-
tive GOP presidential nominee 
Donald Trump. Trump was 
in Washington, D.C. for his 
much-publicized meeting with 
House Speaker Paul Ryan and 
Senate Majority Leader Mitch 
McConnell, along with other 
Republican Congressional 
leaders, but chose not to meet 
with the rank-and-fi le, such as 
Hunter.

Hunter, who was among 
the very fi rst members of 
Congress to endorse the reali-
ty TV star, noted that Trump 
had received multiple requests 
to meet with some of his 
supporters in Congress, but 
Trump refused.

“I think it would have been 
good of him to meet with the 
fi rst endorsers,” Hunter told 
Politico.

“If they endorse him, then 
go back to their districts to say 
that they’ve met him and he’s 
not crazy, it goes a long way,” 
Hunter said.

Both Hunter and Issa have 
endorsed Trump for president 
and each had the opportunity 
to introduce Trump at his rally 
at the San Diego Convention 
Center in late May.

—Andy Cohen is a local 
freelance writer. Reach him at 
ac76@sbcglobal.net.v

Congressional
Watch
Andy Cohen
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How to promote muscle growth 
between individual workouts

Most people think that mus-
cles develop and grow during 
a training session. Actually, it 
is during the periods between 
workouts that stimulate muscle 
growth. Without proper rest be-
tween sessions, the muscles can-
not repair themselves properly, 
which will hinder any growth.

To gain strength more quick-
ly, pack on lean mass and recov-
er faster, you must follow several 
guidelines that will give your 
muscles everything they need to 
perform (and recover) at optimal 
levels. Foam rolling helps to 
increase blood fl ow and reduce 
knots in your muscles, try using 
a foam roller after every work-
out. After your workout, roll 
each muscle group fi ve times to 
help boost power and mobility.

Keep moving, even on rest 
days. Although you should allow 
48 hours between workouts to 
help boost recovery times, this 
doesn’t mean you should sim-
ply sit around. By performing 
some sort of light activity, such 
as walking or casual biking, 
you force key nutrients to cycle 
through your muscles, accelerat-
ing recovery. 

Go to bed early. Although 
you probably have better things 
to do than go to bed at an 
early hour, sleep is one of the 
best ways to speed up recovery 

between workouts. Your body 
produces growth hormones all 
throughout the day, but the 
highest levels are produced 
while you sleep. Staying up late 
not only makes you feel tired the 
next day, it also hinders muscle 
growth. Many scientists also be-
lieve that sleeping for less than 
seven hours per night inhibit 
protein synthesis and increase 
the breakdown of muscle tissue. 

Do some minimal type of 
workout for your off-days. Just 

because you aren’t hitting 
the weights doesn’t mean you 
shouldn’t exercise in some form. 
To help stay active and speed re-
covery, use the following moves, 
three times each:

• Walking high knees: To 
start, stand up straight with 
your feet shoulder-width apart. 
Bend your left knee, and raise 
it up as high as you can. Take 
a large step forward, and then 
repeat the move with your right 
knee. Take forward steps like 
this for a distance of 10 yards, 
then turn around and walk back 
to your starting space.

• Lateral shuffl es: Begin by 
standing up straight with your 
feet just slightly wider than 
shoulder-width apart. Lower 
your body while pushing your 
hips back, and then shuffl e to 
the right for 10 steps, then shuf-
fl e back to the left for 10 steps. 
To prevent injury, do not let your 
hips drop lower than your knees.

• Arm circles: Standing 
straight with your feet shoulder 
width apart, extend your arms 
straight out to your sides. Your 
palms should be facing forward. 
Start swinging your forward 
arms in small circles, gradually 
building up to larger ones. Once 
you have performed 10 forward 
swings, stop and change direc-
tion, performing 10 backward 
swings.

Remember, to keep your 
muscles in peak condition, you 
shouldn’t simply “rest” on rest 
days. Even the simplest of move-

ments can help your muscles 
recover in record time and help 
you reach your fi tness goals 
more quickly. Lastly, nutrition is 
70 percent of the battle. Eat as 
hard as you train. Peak recovery 
is about rest and nutrition . . . 
and continuing to move in be-
tween work out sessions. 

—Blake and Gwen Beckcom 
run Fitness Together Mission 
Hills. Contact them at fi tnessto-
gether.com/missionhills.v

Remember that muscle growth is stimulated during periods between 
workouts. (Courtesy of Fitness Together Mission Hills)

Fitness
Blake and
Gwen Beckcom

Transit Store
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San Diego shows solidarity with Orlando after terrorist attack

The San Diego LGBT Community Center was packed for a “San Diego United: #OrlandoStrong Rally” on Monday, June 13, so a large crowd gathered outside to listen to speakers via a loudspeaker. 
(Panoramic shot by Ken Williams)

A young man’s handmade sign summed up the mood of the crowd. (Photo by 
Ken Williams)

(l) A local Muslim woman brought her two daughters to the vigil; (r) Poster 
demands gun control. (Photos by Ken Williams)

A memorial grows at the base of the Hillcrest Pride Flag pole. (Photo by Morgan M. Hurley)
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Restoring 
this old house, 
inside and out
Time to turn back the clock to when early-

20th-century homes were one with nature?

History seems to have over-
looked the landscape architect. 
On the city of San Diego’s 
website you’ll fi nd informa-
tion about some 60 master 
architects, roughly 30 master 
builders, but only two master 
landscape architects. 

Yet garden design was an im-
portant part of early-20th-cen-
tury residential architecture. 
The Craftsman house was spe-
cifi cally conceived as a blend of 
indoors and out. Esthetically, 
Craftsman houses were based 
on natural forms and colors. 
Philosophically, they were 
based on the belief that nature 
didn’t have to be tamed and 
subdued, as the Victorians 
thought. The Craftsman 
house’s mix of earth tones, nat-
ural materials, ground-hugging 
construction, and interconnect-
ed plants and garden struc-
tures made the house appear 
part of the landscape. 

The Spanish Revival bun-
galow was also at one with na-
ture. Based on Mediterranean 
and early California designs, 
it was defi ned by outdoor 
living spaces: walled court-
yards, L-shaped designs that 
wrapped around patios, and 
covered arcades that encour-
aged outdoor living.

Unfortunately, much of the 
early-20th-century landscape 
designers’ handiwork has dis-
appeared. Nature has a way 
of reclaiming its own, and de-
stroying our feeble attempts to 
imitate it. Rain, rot, sun and 
termites make quick work of 
garden structures. And fl ow-
ers, groundcover, lawn, bushes, 
trees — all have an irritating 
habit of dying. 

Then there are the depreda-
tions of man. Beginning in the 
1930s, a new sort of frugality 
took over the streetcar suburbs. 
Every bungalow got painted 
white, lawns and gardens were 
converted to dirt patches, pa-
tios and porches were enclosed 
and turned into rooms that 
could be rented out, and houses 
became much less homelike 
and more utilitarian and easier 
to maintain. 

With the recent renais-
sance of San Diego’s urban 
neighborhoods, that attitude 
has changed. Not only are 
homeowners reclaiming the 
neighborhood, they’re re-
claiming their outdoor living 
spaces. It must be something 
in the water — or maybe it’s 
the beer. Instead of drinking 
in dark, smoke-fi lled taverns, 
San Diegans are downing a 
lager in the bright sunshine of 
an urban garden (North Park’s 
Art Produce beer garden comes 
to mind). The trend has even 
gone national. A recent survey 
of new homebuyers found that 
the most requested feature 
was outdoor living space. New 
homebuilders have respond-
ed with disappearing walls 
and outdoor living rooms in 

“demonstration” houses.
South Park’s Old House 

Fair, which for 18 years has 
been the place to fi nd a vintage 
building contractor, is hip to 
the trend. This year’s edition 
has almost as many landscape 
contractors as contractors of 
the wood-and-plaster, kitchen-
and-bath kind. Many of the this 
year’s exhibitors will be famil-
iar to anyone who has driven 
the neighborhood and noticed 
the signs, including: Nature’s 
Elements Landscaping, Mooch 
Exterior Designs and Raymond 
Shaw Landscape Design. Then 

there’s the new kid on the block: 
James Fahy of Deep Rooted 
Designs. This year Fahy will 
have not only a booth, but also 
a house on the tour as well.

“We’re a new company,” Fahy 
said. “This is just our third 
year in business. Last year 
we did the Old House Fair. A 
South Park couple came by the 
booth. In September, they gave 
us a call and said they wanted 
to work together. We found out 
a couple months ago we’re go-
ing to be on the tour.”

It was a typical small 
Spanish Revival bungalow, 
with a broken-down backyard 
fence and rotting pergola. What 
wasn’t typical, Fahy said, is 
that many of the ideas for the 
landscape design came from 
the owners. 

“We put together a vision 
board (based on clippings the 
homeowners liked), to get the 
ball rolling. They had an idea 
what they wanted to achieve. It 
was a real collaboration.”

Fahy uses 3-D rendering to 
help the client visualize the 
fi nished project, but there’s 
nothing like actually walking 
through the house from front 
to back, indoors to outdoors, to 
experience the fl ow, which you 
can do on the tour. 

The master builders who 
worked in the neighborhood 
100 years ago came from all 
walks of life, and often didn’t 
become builders until after 
they arrived in San Diego. One 
was a Hollywood photographer 
and publicist. Another was an 
Episcopalian minister. Yet an-
other was a streetcar conductor. 

Fahy was originally from 
Connecticut and has a degree 
in marketing. In New York City, 
he ran a construction company 
that updated ineffi cient lighting 
in commercial buildings. Then 
fi ve years ago he “took a leap of 
faith” and came to San Diego. 

“If someone told me when I 
was 20 that I’d be living in San 
Diego working in landscaping, I 
would have thought there’s no 
way. If I’d gone to a psychic, I 
would have asked for my money 
back. But that’s just how life 
works.”

In San Diego, Fahy discov-
ered North Park. The authen-
tic feel and creative energy 

HouseCalls
Michael  Good

An artist’s rendering of a house in South Park that will be on the home tour, and which is featured in this article 
(Illustration by Brandon Hubbard)

see Restoring, pg 11
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is independently owned and operated.

Mission Hills
4019 Goldfinch Street

San Diego, CA 92103

fitnesstogether.com/mission-hills

619.794.0014
Get Started Today!

GOOD THINGS COME TO
THOSE WHO SWEAT.

Limited Time Offer

FREE SESSION

Realtor | Cal BRE # 01256537Todd Armstrong

My YouTube Channel: http://www.youtube.com/c/ToddArmstrong1

810 W. Washington St | San Diego, CA 92103
c 858.229.8752 
todd.armstrong@sothebysrealty.com
www.ArmstrongEstates.com

In the Heart of North Park sits this amazing Dutch Colonial 
Craftsman that has been extensively remodeled with high-end 

backyard oasis with heated pool, hot tub, & sunning decks.
Best of all, there is a fully detached guest/pool house. Could be 
a very good source of extra income. Very close to all the award 
winning North Park restaurants, shopping and nightlife. 

3 bed/2 bath plus 

guest house. 

Main House approx 

1880 sf.

OPEN SAT & SUN 
1-4 pm.

NORTH PARK OASIS
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reminded him more of an East 
Coast urban neighborhood than 
a West Coast community. He 
ended up working for a land-
scaping company in the back of-
fi ce, and then decided to branch 
out on his own. The business 
has grown like a bougainvillea 
with deep roots and a drip irri-
gation system. 

Speaking of the South Park 
project, Fahy said, “Everything 
we put in there is waterwise 
— from shrubs to drought-tol-
erant grasses to modifi ed drip 
systems. Everything is self-sus-
tainable. After three months, 
you could drop the water times 
down to about six minutes a 
week.” 

Each plant takes only about 
a pint of water a week. For the 
project in South Park, he es-
timated they cut water use by 
500 percent. 

The trend for waterwise 
gardens has undoubtedly been 
a boon for landscape designers 
and builders (and a bust for the 
old-school maintenance guy 

with a lawnmower in the back 
of his truck). But it is a trend, 
however, and subject to the 
usual popular misconceptions. 

For example, San Diego 
isn’t exactly in the middle of a 
drought. Rainfall last year was 
114 percent of normal. This 
year’s total is only slightly be-
low average, with three months 
to go in the water year. Of 
course, most of our water comes 
from the Colorado River, and 
water levels at one of that riv-
er’s reservoirs, Lake Mead, are 
at record lows. But local water 
supplies are secure for some 
time to come. Since we have a 
water surplus, not a shortage, 
with the new desalination plant 
online, rates are going to go up 
because homeowners aren’t us-
ing enough water. Then there’s 
global change to consider, which 
is caused, in part, by deforesta-
tion. We should be planting 
trees and bushes, not cacti. We 
should be covering the ground 
with something growing, not 
granite.

“But there’s something more 
going on here,” Fahy said. “It’s 
not just saving water and sav-
ing money. It’s also saving time. 
It’s the attraction of a turnkey 

watering system, plants that 
almost sustain themselves. 

“What I’m seeing in North 
Park and South Park is that 
homeowners have two concerns. 
There’s a problem with water. 
But there’s also a problem with 
the house. North Park and 
South Park are high-priced 
and you don’t get much for your 
money. You can add an outdoor 
living space in the back of a 
house for a fraction of the cost 
of building another room inside 
the house. An outdoor space 
can maximize the square foot-
age of the lot and the square 
footage of the house.”

The Old House Fair is 
Saturday, June 18, from 10 
a.m. to 4 p.m. at 30th and 
Beech streets. There will be live 
entertainment, in addition to 
contractors, vintage crafts and 
craftsmen. The restaurants in 
the area will be open, including 
a number of drinking establish-
ments: Hamilton’s bar, South 
Park Brewing and Kindred. The 
combination of contractors and 
beer is a natural — at the fair, if 
not the job site. 

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

The outdoor 
area before 

the re-do

Outdoor living room: a backyard in South Park (Photos by Adam Klarer, The Visual Arts Company)

FROM PAGE 10

RESTORING

Mission Hills/Hillcrest 127 W.University Ave.
www.footwearetc.com | 1.800.720.0572

Hubbard Free
in Navy Nubuck

A FATHERS DAY 
GIFT HE WILL 

ACTUALLY WEAR

Hubbards are not only the world’s most comfortable 

 
shoe, they’re also the world’s most appreciated gift.

UTN609
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“South Park’s most succinct 
feature is the classic architec-
ture and residential nature of 
the neighborhood,” Smelkinson 
said. “We’re mostly residential 
with pockets of businesses 
and restaurants that are sur-
rounded by residences and 
Craftsman architecture.”

The local tour company 
Urban Safari will lead 45-min-
ute walking tours. An experi-
enced tour guide will point out 
landmarks and provide an oral 
history of the neighborhood.  

Those who want to get a clos-
er look at some of the historical 
residences can sign up for the 
Historic Home Tour, which costs 
$25 per person.  Four of this 
year’s fi ve featured homes are 
more than 100 years old; the 
fi fth house was built in 1929.

This year’s homes include 
a Craftsman with Japanese 

design details, a 
Vernacular Prairie 
style, a Spanish 
eclectic Craftsman, 
a Mission style, 
and a 100-year-old 
home that incor-
porates modern 
green energy and 
environmental 
improvements.

If you’re hoping 
to get an advance 
preview of the 

historical residences, you’re out 
of luck. The exact addresses 
will not be provided until the 
day of the event, and after you 
have purchased your tickets. 

South Park resident Rebecca 
Tuggle is among those whose 
homes will be featured in this 
year’s tour.

Tuggle said she was initially 
approached by the Old House 
Fair committee several years 
ago but since she knew her 
home would be turning 100 
years old in 2016, she decided 
to hold off until now.

“In past years I’ve enjoyed 
touring the historical 

homes and I’ve particu-
larly enjoyed learning 

what other owners 
have done to re-
store and decorate 
their homes,” she 
said, adding that 
her residence un-
derwent a major 

restoration in 2012.  
“[During the six-

month restoration] 
I wanted to keep 

historical aspects intact and 
restore the original aspects, 
such as the interior wood and 
fi replace, while upgrading all 
major systems and installing a 

FROM PAGE 1

SOUTH PARK

Old House Fair 
Saturday, June 18 Saturday, June 18 
10 a.m. — 4 p.m. 10 a.m. — 4 p.m. 

30th and Beach streets 30th and Beach streets 
(South Park)(South Park)

theoldhousefair.comtheoldhousefair.com

2016 Old House Fair 
schedule

 ● Exhibitors, Artists, 
Vintage Row, 
10 a.m. — 4 p.m.

 ● SOHO’s Ask The Old 
House Experts, 
10 a.m. — 4 p.m.

 ● Historic Home Tour, 
Ticket Booth, Trolley,
10 a.m. — 4 p.m.

 ● Food Booths, Pizza 
Party, Gelato, Coffee, 
10 a.m. — 4 p.m.

Free South Park Walking 
Tours, 1 and 3 p.m.

Whistle Stop Stage 
entertainment 

(Beech Street 
near Dale Street)

 ● Marcia Forman Band, 
10 a.m. — 1 p.m.

 ● DJ Saul Q, Daytime 
Vintage Set, 1 — 3 p.m.

 ● Paloma Arte de 
Flamenco,  3 — 4 p.m.

Eat & Drink
 ● South Park Brewing 
Co. Boutique Biergarten

 ● Buona Forchetta 
Pizza Party, Patio & 
Gelato Shop

 ● Kindred Old House 
Cocktail Party

 ● Old House Fair food 
booths on Beech Street

 ● Don Francisco’s 
Gourmet Coffee

la
w

mo

One of the homes on the Historic Home Tour (Illustration by Brandon Hubbard)

Handmade pottery 
(Courtesy of R+M Designer)

Interior of the Tuggle house (Photo by Rebecca Tuggle)

see Fair, pg 13

 $849,000

3845 SACRAMENTO DRIVE

 Lovely traditional-style Plan 6 home with 4 
bedrooms, optional 5th bedroom and 3 
and a half bathrooms with bay window in 
highly-desirable Serramar community. The 
home has many upgrades and features. The 
four bedrooms are spacious and have large 
closets, including a 9x12 walk-in closet in 
the master bedroom and walk-in closet in 
bedroom 2. The third bedroom has been 
tastefully renovated into a state-of-the-art 
home office and can be easily returned to a 
bedroom if desired. 

Lovely traditional style Plan 6 home with 4
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smart home system. I also found 
antique, period-appropriate fi x-
tures from the 1915-20s to add 
where needed.”

Tuggle said the fair takes 
great care when it comes to 
both historical accuracy and 
in defi ning design details, 
which provides guests with a 
wonderful opportunity to see 
various forms of historical 
architecture. 

Smelkinson said that while 
they expect 3,000 people will 
attend the free street fair, they 
estimate that 750 folks will 
purchase tickets for the home 
tour. They will be on sale in 
advance at theoldhousefair.
com or at the fair. Tour par-
ticipants will be given with a 
free booklet that will provide 
historical details and resource 

information for each featured 
residence. All of the homes are 
within walking distance of the 
street fair, Smelkinson said, 
adding that trolley service is 
also available.

The South Park Business 
Group hopes this year’s fair will 
raise $10,000. Past proceeds 
have been used to add street 
banners and signs, new bicycle 
racks, and planters throughout 
the streets of South Park. 

“The Old House Fair is a 
great way to spend the day in 
San Diego and a great way 
to see some things you might 
not expect and discover some 
things about San Diego, South 
Park and its history that might 
surprise you,” Smelkinson said. 

“It’s free, there are lots of peo-
ple there to entertain you and 
you can’t help but have a good 
time.”

—Margie M. Palmer is a 
San Diego-based freelance writ-
er who has been racking up by-
lines in a myriad of news pub-
lications for the past 10 years. 
You can reach her at margiep@
alumni.pitt.edu.v

Unique upcycled lighting 
(Courtesy of Rust & Bone)

FROM PAGE 12
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REGISTER NOW! 
SUMMER CLASSES & WORKSHOPS FOR ALL 

AGES AND LEVELS 
 

MalashockDance.org | 619.260.1622 
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ENTERTAINERS
PET CORNER

OLD HOUSE EXPERTS

HOME TOUR
WALKING TOUR

PIZZA PARTY

S C H E D U L E  A  F R E E  C O N S U LTAT I O N  T O D AY ! 
D E E P R O O T E D D E S I G N S . C O M

Featured on the Historic Home Tour

Visit Us at the Old House Fair
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The Old Globe – in the midst 
of Shakespeare First Folio ac-
tivities – managed to pull off a 
coup June 2 with the opening of 
Kimber Lee’s “tokyo fi sh story.” 
All lower case and playing to a 
capacity audience, the exquisite, 
understated production contin-
ues through June 26.

Set in present-day Tokyo, 
the delicate, brilliantly directed 
(by May Adrales) and produced 
play affords an opportunity 
for San Diego theater mavens 
to breathe after the hype of 
Hollywood and the angst of 
reinterpreted Chekov. The 
playwright of “tokyo fi sh story” 
allows us room to ponder the 

unsaid and the things we may 
not be meant to understand.

The play concerns a formerly 
prosperous sushi restaurant 
run by veteran sushi maker 
and owner steeped in the tradi-
tion, Koji (James Saito). Koji’s 
is located in a once thriving, 
now declining neighborhood in 
which most of the other busi-
nesses, including the print shop 

that did his fi rst menu, have 
closed or moved on. The only 
competitor is an upstart sushi 
restaurant that serves trendy 
appetizers and dessert. People 
are fl ocking there and aban-
doning Koji, who doesn’t take 
any bluefi n before its prime 
from the local tuna dealer.

Getting on in years but 
unwilling to admit it, Koji 
has trouble keeping employ-
ees, who apprentice for many 
years before being allowed to 
wield the knife in any serious 
capacity. Of some longevity 
is Takashi (Tim Chiou), who 
has served as Koji’s appren-
tice for nearly 20 years — all 
but one, in which he went to 
the U.S. to be with his ailing 
mother. Not quite so dedicated 
is Nobu (Raymond Lee), who 
is more forward-looking than 
traditional.

When an apprentice doesn’t 
show up, two hopefuls apply 
for the job. Koji hires the 
male, played by Jim Norman 
Schneider, a masterful physical 
comedian whose character has 

“issues” to say the least and 
who does not last more than 
a few days. Schneider adeptly 
plays all the other young males 
in the play, including the Tuna 
Dealer apprentice. 

The other job applicant is 
Ama Miyuki (Tina Chilip), who 
returns determined to over-
turn the unwritten no-woman-
in-sushi tradition. Miyuki also 
portrays another woman — one 
of symbolic importance, also 
named Ama — who haunts 
Koji’s long, early morning bike 
rides to the fi sh market.

The actors have forged 
a tight ensemble, never 
over-stressing to make a point. 
Lee’s delicate, affecting text 
and the age-old juxtaposition 
of tradition vs. progress are 

allowed to unfold at a stately 
pace, that is, until a strange 
occurrence changes everything.

Scenic designer Mikiko 
Suzuki McAdams conspires 
with composer/sound design-
ers Charles Coes and Nathan 
A. Roberts to give the sushi 
preparations a voice without 
an odor. Except for a few piec-
es at the climax of the play, 
no actual fi sh is present, but 
we do hear the rice-washing 
without rice, the octopus-mas-
saging without fl esh, the 
slicing and chopping, etc. We 
become acquainted with the 
daily ritual and are awed by 
the timing and detail it takes 
to produce that one exquisite 
morsel clinging to a bit of rice, 
so perfect and delicious.

The same could be said of 
the entire production and its 
other contributors, David Israel 

Reynoso (costumes) and Jiyoun 
Chang (lighting).

—Charlene Baldridge has 
been writing about the arts 
since 1979. Follow her blog 
at charlenebaldridge.com or 
reach her at charb81@gmail.
com.v

Exquisite ‘fi sh story’Exquisite ‘fi sh story’

Theater
Review
Charlene Baldridge

“tokyo 
fi sh story”

by Kimber Lee
Directed by May Adrales

Tuesdays-Sundays 
through June 26

The Old Globe (Balboa Park)
Sheryl and Harvey White 

Theatre
Conrad Prebys Theatre Center

619-23GLOBE
theoldglobe.com

James Saito appears as Koji and Tina Chilip as Woman in playwright Kimber Lee's "tokyo fi sh story." (Photo by Jim Cox)

Two scenes from "tokyo fi sh story" by playwright Kimber Lee, showing through June 26. (Photos by Jim Cox)

(l to r) James Saito as Koji, Tim 
Chiou as Takashi, and Jon Norman 
Schneider as Oishi (Photo by Jim Cox)

(619) 23-GLOBE (234-5623)      

www.TheOldGlobe.org 

Critic’s Choice
The San Diego Union-Tribune

CAMP DAVID
By  Lawrence Wright 

Directed by  Molly Smith
The Old Globe presents the Arena Stage production of Camp David

Final Performances! Must Close Sunday

Richard Thomas, Khaled Nabawy and Ned Eisenberg. Photo by Jim Cox.

Critic’s Choice
The San Diego Union-Tribune

By Kimber Lee
Directed by May Adrales

tokyo fish story
Final Perfs! Must Close Next Sunday June 26

Tim Chiou and James Saito. Photo by Jim Cox.
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Taking shape in Bankers Hill is The Corner 
Drafthouse, due to open by late June at Laurel Street and 
Fifth Avenue in the space previously occupied by Hexagone. 
The drink menu will spotlight more than 70 local and region-
al beers on tap, as well as wine and craft cocktails.

Executive chef and partner Dan Sobek has created a menu 
of California-inspired salads, share plates, sandwiches and 
entrees for lunch, dinner and weekend brunch. He previously 
worked at luxury hotels in London and New York.

The venture is being co-launched by David Creviston of 
The Beir Garden of Encinitas. It will feature communal 
and booth seating in addition to a few outdoor patios. 495 
Laurel St., thecornerdrafthouse.com.

The name sums up the 
concept at Beerfi sh, which 
has its soft opening on June 
8 in University Heights to an 
all-seafood menu (except for a 
chicken sandwich). The venture 
is rigged with 30 craft beer 
taps, plus fi ve wine taps, al-
though owner Abel Kaase says 
he is still waiting for fi nal ap-
proval of his alcohol license be-
fore the drinks can be served. 
Kaase also owns Sessions 
Public in Ocean Beach.

Heading up the kitchen is 
Aaron Obregon, formerly of D 
Bar and Bay Park Fish Co. 
His menu includes lobster rolls, 
fi sh and chips, and a full oys-
ter bar.

Situated in a converted 
house, customers order at the 
counter before seizing a table 
within the predominately out-
door dining area. 2933 Adams 
Ave., eatbeerfi sh.com.

Bino’s Bistro & Creperie 
in Hillcrest has closed after 
operating for nearly three 
years. Coming into its place 
this summer is Taste of the 
Himalayas, which has loca-
tions in the Midway District 
and La Jolla. The menu will 
spotlight chicken, lamb and 
vegetable dishes that are simi-
lar to northern Indian cuisine, 
but made with less oil and more 
spices. 1260 University Ave., tas-
teofthehimalayassandiego.com.

In a follow-up to our recent report on The Wellington 
Steak & Martini Lounge closing for re-branding June 20, 
owner Trish Watlington has since announced the Mission 
Hills space will be renamed Bar by Red Door, which is slat-
ed to open in mid-July. The cocktail list is still in the works, 
although Chef Miguel Valdez has revealed a few dishes 
comprising his menu of mostly small plates: grilled seasonal 
carrots with burrata and pesto; scallops paired with summer 
squash and heirloom tomatoes; and quinoa sopes with farm 
chicken and a cage-free egg.

Wellington’s last night for dinner will be June 19, after 
which it will undergo an exterior-interior redesign that elim-
inates the dark, sultry motif in lieu of large windows accent-
ing its A-frame roof. 741 W. Washington St., 619-295-6000, 
thewellingtonsd.com

A butchering demo and pig roast conducted by staff from 
The Heart & Trotter in North Park is planned for a sum-
mer solstice barbecue from 3 – 7 p.m., June 18, at the certi-
fi ed-organic Nopalito Farm & Hopyard in Valley Center. 
Beer for the event will be supplied by Amplifi ed Ale Works 
and Monkey Paw Brewing Company.

Roundtrip shuttle service is available at 2:30 p.m. from 
South Park Brewing Company (1517 30th St.) for $20. 
General admission for the barbecue is $55. Tickets can be 
purchased online at tinyurl.com/ztcwrhs.

30321 Castlecrest Drive, Valley Center, CA.

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

The Smok’d Hog on the North Park/Hillcrest border 
recently introduced “fried chicken Fridays,” every week 
from 11 a.m. – 9 p.m. (or until supplies last). The poul-
try recipe hails from the eatery’s chef, GuBon Stewart, 
who fries to order quarter-leg sections that are brined 
in-house and dusted in fl our. The cook time is about 20 
minutes and customers are encouraged to phone in their 
orders ahead of time. The cost is $9, or $15 with a choice 
of two side dishes. 3749 Park Blvd., 619-546-5467, the-
smokdhog.com.

A hotspot coming to Bankers Hill (Courtesy of Alternative Strategies)

Architectural rendering of new space (Courtesy of Bar by Red Door)

Get your weekly fi x of fried chicken at 
the Smok'd Hog. (Photo by Chris McAfee)
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Decisions, 

 decisions

During its run in the 
College Area, which lasted al-
most 10 years, Pita Pit attract-
ed a cult following typically en-
joyed by non-corporate eateries 
slinging food exceedingly more 
inventive. Now, the Canadian-
founded chain, boasting more 
than 600 outlets worldwide, 
has returned to a small Linda 
Vista strip plaza not far from 
the University of San Diego.

I initially resisted visiting 
Pita Pit after learning that it 
operates much like Subway, 
whereby customers choose from 
a battery of sandwich fi xings 
and condiments displayed be-
hind glass panels at the order 
counter. My experiences at that 
chain often meant interacting 
with cheerless employees fed up 
with customer fi ckleness, not to 
mention biting into cold cuts of 
questionable quality. Hence the 
reasons I stopped going.

Although after conceding to 
raves by diehard fans of Pita 
Pit, it’s now my go-to joint when 
seeking a fast, affordable sand-
wich. The ingredients are 
surprisingly fresh and the 
employees are on the ball. 

But there is brainwork 
involved when order-
ing your stuffed pita. 
Regardless of what 
protein you select as 
the main fi lling, such as 
prime rib, turkey, Black Forest 
ham, falafel or eggs, for exam-
ple, the menu doesn’t provide 
recommendations for the types 
of veggies, cheeses and sauces 
that best match them. Staffers 
will offer suggestions if you ask. 
Otherwise you’re left to your 
own devices in fi guring out the 
optimal fl avors and textures.

The process can be daunting 
when faced with a 

barrage of fi llers that include 
different lettuces, a few types 
of peppers, diced cucumbers, 
corn, mushrooms, cilantro and 
more. In addition, there are 
fi ve cheeses for the picking, 
plus scores of sauces winking 
at you from labeled squeeze 
bottles. The fear is that a sin-
gle bad decision can ruin the 
meal.

More impressive is the way 
in which the pre-baked pita 
disks are fi lled. While your 
choice of protein heats on a fl at 
grill, the bread undergoes a 
quick steaming before an em-
ployee tears open a partial fl ap 
on one side to create a pocket.

The ingredients are then 
inched into the wide open-
ing. And in some crafty 
way, the now-bulging 
pita is gently rolled 
and tucked over, 
and ends up 
taking the 
shape of a 
burrito. 
After 

watching the process several 
times, I’m still not sure I’d be 
able to achieve such structural 
integrity.

In a recent takeout order 
for two of us, I spent nearly 
20 minutes at my desk with a 
menu I brought home for map-

ping out the ingredi-
ents and condiments 
of three different 
pitas: turkey; chicken 
souvlaki; and Philly 
cheese steak. 

The latter two 
were relatively 
easy — tomatoes, 
cucumbers, onions, 
feta, and tzatzi-
ki sauce for the 
Mediterranean-

herbed chicken — and grilled 
green peppers, onions and 
mushrooms for the steak, plus 
Provolone. I passed on a sauce 
since classic cheese steaks nev-
er come with one. 

Both were satisfying, al-
though the steak pita could 

have withstood an addi-
tional slice of cheese (99 

cents extra) for adding 
proper creaminess.

The pita fi lled 
with thick-sliced 

turkey chopped 
on the grill was 
the winner. It 
left me proud 
of my ingre-
dient choic-
es: roasted 
red peppers, 
shredded 
iceberg let-
tuce, pepper 

jack cheese 
and jalapeno 

ranch. All com-
bined, it struck 

appealing balanc-
es between sweet 

and spicy, supple and 
crunchy.

In earlier visits, both the 
spicy black bean and Buffalo 
chicken pitas were standouts. 
For the black bean, which 
starts off as a loose patty on 
the grill, I went with an em-
ployee’s suggestion of adding 
banana peppers, fresh spinach, 
cilantro and ancho chipotle 
sauce. Considering the beans 
are a little spicy on their own, 
the outcome was feisty but 
without sending me in a sweat 
to the soda fountain.

When trying the Buffalo 
chicken, I chose fi llers that best 
resembled components found 
on an actual plate of wings 
served authentically with cel-
ery and blue cheese dressing. 
Neither is available here, so I 
opted for diced cucumbers as a 
substitute for celery, and feta 
and tzatziki to replace the tang 
of blue cheese. 

The combination was on 
point, jiving superbly to the 
chopped breast meat, which 
receives by default a few 
squirts of wing sauce as it 
grills.

Other pita options include 
gyros that originate from an 
off-site spit, plus tuna, chicken 
Caesar, hummus, and ham and 
eggs. The meatiest choice is the 

Dagwood, which combines ham, 
turkey and prime rib. 

In spite of Pita Pit’s vast ar-
ray of bright fi llings, the bread 
(white or wheat) is particularly 
tantalizing considering it’s 
baked and packaged in a cor-
porate facility somewhere in 
Canada, I’m told.

Soft, thin and airy, it remains 
handily intact from end to end, 
assuming you apply some re-
straint when choosing your fi ll-
ings. But for most of us, that isn’t 
so easy when hovering over a cor-
nucopia of colorful possibilities.

—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 fsabati-
ni@san.rr.com. v

Restaurant
Review 
Frank Sabatini Jr.

4375 Napa St. 
(Linda Vista)

619-359-4458
pitapitusa.com

Prices: $6.29 to $7.69

Pita Pit in Linda Vista is the only San Diego location, but it is an international chain. (Photos by Frank Sabatini Jr.)
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The evil fizz

It’s called “Death in the 
Afternoon,” a bubbly cocktail 
invented by Ernest Hemingway 
after he delved into the literary 
and epicurean culture of Paris 
in the 1920s. Bars were part 
of his odyssey, and so were ab-
sinthe and Champagne.

Named after his nonfi ction 
book published a decade later, 
the high-strength cocktail com-
bines both libations in a fl uted 
glass, casting a greenish-yellow 
glow exactly how you’ll fi nd 
it presented at Pardon My 
French Bar & Kitchen on the 
eastern 

side of Park Boulevard on the 
North Park/Hillcrest border.

The drink is on Pardon’s 
expanded craft cocktail list 
and sells for $8 during happy 
hour, which is three bucks 
cheaper than regular price. 
But lightweights beware. When 
absinthe with its subtle anise 
fl avor joins forces with efferves-
cent Champagne, you may fi nd 
yourself blurting to nearby pa-
trons, “pardon my swagger” if 
exceeding more than one glass. 

In a 1935 cocktail book ti-
tled “So Red the Nose,” the rec-
ipe includes a footnote stating: 
“Drink three or four of these 
slowly” — a risky endorsement 
wrapped in cautionary advice. 

With car keys in my pock-
et, I paced myself with only 
one, during which I ordered a 
basket of house-made potato 

chips served with classic 
French aioli to soak 

up the increasing 
buzz. The drink 
was strong and re-
freshingly delicious, 

accented here with a 
wide slice of lemon 

rind.
Pardon 

My French is 
the incarnation 

of Heat Bar & 
Kitchen, which 

shifted ownership 
recently to a bare-

ly-noticeable change of 
aesthetics. Still intact are 

the warm, orange lighting 

accents and the illuminated “la-
va wall.” The space also extends 
to a spacious side patio and a 
quainter outdoor seating in the 
front. 

The food menu, though, has 
been revised with French-
inspired dishes such as roasted 
duck breast, steak frites, and 
tarte fl ambé with ham and em-
mental cheese. The latter ap-
pears on the happy-hour menu 
for a reduced price of $12. 

Less expensive noshes 
include mixed nuts ($3); the 
house chips ($4); truffl e-Parme-
san fries ($5); and beef, salmon 
or pork belly sliders ($9).

All craft cocktails are $8 
during happy hour. There are 
about 15 to choose from, includ-
ing the French blonde made in 
part with gin and grapefruit 
juice; a cucumber mule; and a 
stirred sour combining 1792 
Bourbon and limoncello — all 
appealing come-ons to the ar-
rival of summer.

In addition, well drinks 
and craft beers sell for $5, and 
house wines by the glass are 
$6. Although for as long as 
Hemmingway’s brainchild of a 
drink remains on the menu, I’ll 
opt for it again, and probably 
get two before summoning car 
service.v

Come On 

Get Happy!
Dr. Ink

RATINGS
Drinks: CCCCCThe revised cocktail list 
has grown to more than two 
dozen choices ranging from 
old-school to modern-crafty. 

Food: CCCCFrom small nibbles such 
as olives, nuts and house-
made chips to more substan-
tial noshes like tarte fl ambé 
and sliders, the happy-hour 
menu is short, yet fairly 
diverse.

Value: CCCYou’ll save an average of 
$2 on drinks and food items. 

Service: CCCCCUpon entering, the waiter 
offered a warm hello and 
then quickly brought to the 
table water and the happy 
hour menu. My cocktail and 
house chips each arrived 
only minutes after ordering 
them. 

Atmosphere: CCCCCThe space is no less com-
fortable and easy on the 
eyes than when it operated 
as Heat Bar & Kitchen. 
It mixes modern lighting 
with heavy wood tables 
and cushy banquettes in 
the wall opposite the bar. 
There’s also a fl at screen TV 
usually showing old movies 
(“Casablanca” on this visit).
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Pardon My 
French Bar & 

Kitchen 
3797 Park Blvd. 

(North Park/Hillcrest)

619-546-4328
pardonmyfrenchbarand-

kitchen.com
Happy hour: 4 to 9 p.m. 

Tuesday; 4 to 7 p.m. 
Wednesday through 

Sunday

A menu of 
French-
inspired 
food and 
sturdy 
cocktails 
(Photos by 
Dr. Ink)

House-
made chips 
with aioli

“Death in the Afternoon” is a 
Hemingway invention

Lotus Thai
San Diego

Make reservations online at seatme.com

Lunch Mon-Fri 11:00-3:00
Dinner Mon-Thur. 5:00-10:00pm

Fri. 5:00-11:00pm
Open all day Saturday 12:00-11:00pm
Open all day Sunday 12:00-10:00pm

DELIVERY AVAILABLE

VEGETARIAN FRIENDLY

Manag� Specials

www.lotusthaisd.com

Fun Monday
Happy Hour Discounts all Day

Noodle Tuesday
Buy One Get 2nd 1/2 off all Day

Wine - sday
Bottle of Wine 50% off all Day

Local Night
Thursday 5pm-1Opm

15% Off zip 92103 • id required

Lunch Specials
Mon - Fri: 11 am - 3pm
ask for student discount

Happy Hour Daily
Noon - 7pm

DOWNTOWN
906 Market St.
San Diego, CA 92101
619.595.0115

HILLCREST
3761 6th Ave.
San Diego, CA 92103
619.299.8272
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could be fair and impartial on 
issues involving historical desig-
nations. They also said that her 
employer could have a fi nancial 
stakes in historical projects that 
come before Uptown Planners.

“The point of last night’s discus-
sion was to explain the procedures 
that applied to recusal . . .  The 
board cannot prevent a member 
from voting on an item; but by 
two-thirds vote of a meeting at 
which two-thirds or over of the 
board are in attendance, the 
board can state on the record they 
felt that a member should recuse.  

“When he was City Attorney, 
Michael Aguirre maintained 
that the FPPA did apply to 
community planning groups. 
However, there was an FPPC 
decision recently , which held 
that the FPPA did not apply to 

County of San Diego planning 
groups. The discussion last 
night was fi nal as an indication 
that the determination of the 
legality of someone needing to 
recuse does not rest with the 
board.”

Wilson indicated that the mat-
ter hasn’t been fully resolved.

“The issue will likely come back 
to Uptown Planners when the 
subcommittees formally submit 
their membership for approval 
in the next couple of months,” he 
said. “The subcommittee system 
began in the last two months, so 
they are in the organizational 
stage of determining membership 
now, which has to be approved by 
the full board.”

—Ken Williams is editor of 
Uptown 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.v
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Schoemann Plastic Surgery
Mark Schoemann, M.D.
9850 Genesee Ave. #500
La Jolla, CA 92037
858-450-1776
schoemannplasticsurgery.com 

Mark Schoemann, MD has been selected for the 2016 
Best of La Jolla Award in the Cosmetic Surgeons category 
and the RealSelf Top Doctor.

The La Jolla Award Program identifi es individuals that 
have achieved success in their local community and business 
through exceptional service to their customers and our com-
munity. The Top Doctor, a recognition awarded to less than 
10 percent of doctors, is earned by achieving high patient 
satisfaction and getting favorable feedback on their expertise 
and answers.

Dr. Schoemann completed his medical degree at Emory 
University and then his general surgery residency, followed 
by a fellowship in plastic surgery at Duke University. There, 
he honed advanced cosmetic and reconstructive techniques 
in minimally invasive cosmetic surgery. He also served as 
the medical director/chief of plastic surgery for Operation 
Smile before locating his private practice to La Jolla and 
Carlsbad.

He is certifi ed by the American Board of Surgery and the 
American Board of Plastic Surgery.

BUSINESS SPOTLIGHT

South Bark Dog Wash 
2037 30th St.
San Diego, CA 92104 
619-232-7387 | southbark.com

South Bark, your neighborhood pet market and spa. 
South Bark sells a wide range of quality diets for your dogs 
and cats.

Our beautifully renovated building offers a relaxing home 
away from home.

We are conveniently located three blocks from Grape 
Street dog park in South Park. Our self-serve wash tubs, 
organic shampoo and conditioners, drying and grooming 
stations promote fun and turn a chore into an enjoyable 
experience you’ll both look forward to. Of course, each bath 
comes with a complimentary aroma therapeutic cleansing 
blueberry facial.

Open everyday, 9 a.m. – 7 p.m., last bath 6:20 p.m.

BUSINESS SPOTLIGHT
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Get FAA approved maintenance training at campuses 
coast to coast. Job placement assistance. 

Financial Aid for qualifying students. Military friendly. 

Call Aviation Institute of Maintenance
800-481-7894

AIRLINE 
CAREERS

 Uptown Crossword

Classifi eds

Puzzle answers on page 18

Puzzle answers on page 18

AUTOS WANTED

CARS/TRUCKS WANTED!!! All Make/Models 
2000-2015! Any Condition. Running or 
Not. Competitive Off er! Free Towing! We’re 
Nationwide! Call Now: 1-888-416-2330.

WE BUY USED/DAMAGED TRUCKS! 
Chevy, Toyota, Ford and More. 2000-
2015. America's Top Truck Buyer. Free 
Nationwide Towing! Call Now: 1-800-
536-4708 Donate Your Car to Veterans 
Today! Help and Support our Veterans. 
Fast - FREE pick up. 100% tax deductible. 
Call 1-800-245-0398

EMPLOYMENT

US Postal Service Now Hiring 1-800-227-
5314 $21/hr avg. w/ Federal Benefi ts 
included to start. FT/PT. Not affi  liated 
w/ USPS

EDUCATION

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

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

MEDICAL BILLING TRAINEES NEEDED! Be-
gin training at home for a career working 
with Medical Billing & Insurance! Online 
training with the right College can get 
you ready! HS Diploma/GED &  Computer/
Internet needed. 1-888-734-6711

TRAVEL

ALL INCLUSIVE CRUISE package on the 
Norwegian Sky out of  Miami to the 
Bahamas. Pricing as low as $299 pp 
for 3 Day or $349  pp for 4 Day (double 
occupancy) - ALL beverages included! 
For more info. call 877-270-7260 or go to 
NCPtravel.com

EUROPEAN RIVER CRUISES - the ultimate 
vacation! See Europe  from the comfort 
of a Viking or Avalon luxury cruise ship. 
For the  experience of a lifetime, call 
877-270-7260 or go to NCPtravel.com  
for more information §Save 30% on 
an Arctic Cruise this summer Visit Inuit 
communities in 

Greenland and Nunavut, See polar bears, 
walrus and whales. CALL FOR DETAILS! 1-800-
363-7566 www.adventurecanada.com

HEALTH & FITNESS

HAVE YOU or someone you loved suf-
fered severe complications from the use 
of Xarelto, Pradaxa, Talcum Baby Powder 
or IVC Filter? You maybe due Compensa-
tion, free consultation. Call The Sentinel 
Group now! 1-800-577-1007

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

**SUMMER SPECIAL** VIAGRA 60x (100 
mg) +20 "Bonus" PILLS for ONLY $114.00 
plus shipping. VISA/ MC payment. 1-888-
386-8074 www.newhealthyman.com

Satisfaction Guaranteed!! Americans 
Save Money and get the Health Care you 
Deserve! 
Uninsured? Denied Coverage? Strug-
gling to Pay? Free Discount 
Prescription Card. Call QuoteMyPremium 
Now! 1-800-550-3530 

Not valid in AK, HI, MA, NJ, NY, VT, WA

**SUMMER SPECIAL** VIAGRA 60x (100 
mg) +20 "Bonus" PILLS for ONLY $114.00 
plus shipping. VISA/ MC payment. 1-888-
386-8074 www.newhealthyman.com 
Satisfaction Guaranteed!!

ATTENTION VIAGRA USERS! Viagra 100MG! 
45 pills + 5 FREE! Only $99 Plus Shipping 
& Handling! 100% Guaranteed, NO PRE-
SCRIPTION NEEDED! CALL 877-837-8834

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

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

MISCELLANEOUS

!!OLD GUITARS WANTED!! Gib-
son,Martin,Fender,Gretsch. 1930-1980. Top 
Dollar paid!! Call Toll Free 1-866-433-8277

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

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

Switch to DIRECTV and get a $100 Gift 
Card. FREE Whole-Home Genie HD/DVR 
upgrade. Starting at $19.99/mo. New 
Customers Only. Don't settle for cable. 
Call Now1-800-647-1163

DISH TV 190 channels plus Highspeed 
Internet Only $49.94/mo!  Ask about a 3 
year price guarantee & get Netfl ix includ-
ed for 1 year!   Call Today 1-800-686-9986

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

TOP CASH PAID FOR OLD GUITARS! 
1920's thru 1980's. Gibson,  Martin, 
Fender, Gretsch, Epiphone, Guild, Mosri-
te, Rickenbacker,  Prairie State, D'Angeli-
co, Stromberg. And Gibson Mandolins/
Banjos.  1-800-401-0440

HOTELS FOR HEROES – to fi nd out more 
about how you can help  our service 
members, veterans and their families in 
their time of  need, visit the Fisher House 
website at www.fi sherhouse.org 

$$ NEED CASH FAST $$ Get $500 -$1000.00 
or more. Pay BILLS or make a special pur-
chase. Get cash as soon as tomorrow. Go to  
www.FINDFUNDSFAST.com

STUCCO PROBLEMS?
CALL ME, ROBERT. 34 years' experience 
in SD County. Dependable. With both 
Interior and exterior work. I return calls. 
Please leave a message 619-448-3315 
License # 368953 (6/16)

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

CASH FOR CARS: We Buy Any Condition 
Vehicle, 2002 and Newer. Competitive 
Off er! Nationwide Free Pick Up! Call Now: 
1-800-864-5960.

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

MISCELLANEOUS FOR SALE

KILL ROACHES - GUARANTEED! Harris 
Roach Tablets with Lure. Available: 
Hardware Stores, The Home Depot, 
homedepot.com

KILL ROACHES - GUARANTEED! Harris 
Roach Tablets with Lure. Available: 
Hardware Stores, The Home Depot, 
homedepot.com

KILL BED BUGS! Buy Harris Bed Bug 
Killers/KIT. Hardware Stores, The Home 
Depot, homedepot.com  

REAL ESTATE

2-1/2 ACRES - Southern California!! 
$50.00 Down/Monthly! $4995! Going 
fast! Owner: 949-630-0286. Habla Es-
panol. OverlandAssociatesInc.com  

5+ acres in Tennessee starting at 
$17,900; Wooded, Views, Creeks! 

Unrestricted Hunting & Timber Tracts 
50+ acres starting at $89,900!!  Call 
1-877-740-6717

WANTED TO BUY

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

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 As-
sociation we belong to has purchased the 
above classifi eds. Determining the value 
of their service or product is advised 
by this publication. In order to avoid 
misunderstandings, some advertisers do 
not off er employment but rather supply 
the readers with manuals, directories and 
other materials designed to help their 
clients establish mail order selling and 
other businesses at home. Under NO cir-
cumstance 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 dol-
lars. Toll free numbers may or may not 
reach Canada. CAPITAL CLASSIC CARS   
Buying All European & Classic Cars. Any 
Condition. Any Location.Porsche, Mer-
cedes, Jaguar & More!   Top Dollar Paid.
CapitalClassicCars.com   Steve Nicholas 
571-282-5153   

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

BATHTUBS REFINISHED like new without 
removal. Bathtubs - Kitchen Sinks - Wash 
Basins. Fiberglass & Porcelain. Over 25 
years in San Diego. Lic#560438. www.
saveatubsd.com. 619-464-5141 (03/15)

SERVICES

3 BD + 2.5 BA, 2100 sq.ft. 4th fl r, Bay view 
Penthouse w/ frplc & 2 large view balco-
nies,  $3600 mo.,  Agt 619-807-5753.

RENTAL - BANKERS HILL

English Tutor. Improve your reading, 
writing , conversation, grammar.  Friend-
ly, knowledgeable, reasonable.  All ages/
all levels. Call or text Sue 858-740-7264.

ENGLISH TUTOR
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Fat cats an epidemic

If you have a fat cat at home, 
you are not alone. Fifty-eight 
percent of our domestic cats are 
considered overweight or obese. 
Many people, not realizing their 
furry felines are overweight, 
continue to indulge them with 
food and treats as a form of 
showing their love. 

Unfortunately, this is a 
very unhealthy way to demon-
strate your affection. Those 
extra pounds can lead to 
heart disease, diabetes, joint 
pain, arthritis, kidney disease, 

breathing problems, diffi culty 
grooming, and a shortened life 
span.  

Not sure if your cat is over-
weight? Here is a way to de-
termine it. At an ideal weight, 
his face will be slim with clear 
bone structure. There will be 
defi nition between his head 
and neck and his abdomen will 
be slimmer than his chest and 
hips. You will be able to feel 
his ribs when you touch his 
sides. If this is not the case 
for your kitty, he is probably 
carrying some extra pounds 
and one extra pound on a cat is 
equal to 20 extra pounds on a 
person. 

So, how do you go about 
getting rid of that excess 
weight? The answer is slow 
and steady. Discuss the speed 
of weight loss with your vet-
erinarian. It is very danger-
ous for a cat to lose weight 
too quickly so you must be 
patient. Find out from your 
veterinarian what your cat’s 
ideal weight should be and 
weigh him every week until 
he reaches his goal. The best 
way to weigh him is to get 
on a scale and see what you 
weigh, then pick up the kitty 
and weigh yourself holding 
him. The difference will be 
the cat’s weight. Be sure to 
record it. 

Just like humans, weight 
loss is about calorie intake and 
output. To fi gure out how ma-
ny calories your cat should con-
sume daily to achieve his ideal 
weight, follow these steps: 

 ● Convert his ideal weight 
to kilograms by dividing by 2.2.  

 ● Then multiply his weight 
in kilograms by 30 and then 
add 70 to that result. 

 ● Now, multiply that fi gure 
by .8. If your cat’s ideal weight 
is 15 pounds, his daily calorie 
intake should be 220 calories. 
If 13 pounds, it should be 198 
calories. 

Find out the number of cal-
ories per cup (if dry food) or 
can (if wet food), by reading the 
labels on the food packaging. If 
the calories aren’t listed, call 
the manufacturer and ask. 
Once you have that number 
you can determine how much 
of his food he should be eating 
daily. And don’t forget that 
treats have calories too. They 
should be fi gured into the equa-
tion. Since dry food is higher 
in carbohydrates, switching to 
wet food can lower your kitties’ 
calorie intake. Also, switching 
to regular mealtimes twice a 
day as opposed to free feeding 
can help your kitty shed those 
extra pounds. 

Since the main reasons 
our cats are overweight are 
too much food, poor quality 
food, too many treats and not 
enough exercise or play time, 
it is not hard to fi gure out 
what needs to be done to get 
them svelte and healthy and to 
lengthen their lives.

—Sari Reis is a Certifi ed 
Humane Education Specialist 
and the owner of Mission Valley 
Pet Sitting Services. For more 
information you can contact her 
at 760-644-0289 or missionval-
leypetsitting.com.v

Sari
Reis

Feline obesity needs to be managed. (Courtesy of catster.com)
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Exciting new versions of old stalwarts
By Gary Jones

In just a few weeks, sum-
mer’s hot days will be upon us. 
But it is not too late to fi ll pots 
and borders with hot weather 
fl owers that will pump out color 
all summer. The key to success 
will be to keep these plants 
well-watered while they root in. 
While they become established, 
they should never be allowed to 
become completely dry.

Remember to work in an or-
ganic planting mix and starter 
fertilizer at planting time. The 
mix will improve drainage 
and help to retain water and 

nutrients. If planting in con-
tainers, use an organic potting 
soil straight from the bag, along 
with starter food. 

Colorful plants need plenty 
of nutrients to keep producing 
blooms. For nonstop color, feed 
monthly with an organic bloom 
food. The middle number of the 
NPK (nitrogen, phosphorous, 
potassium) will be the highest 
of the three. Phosphorus is what 
promotes fl owering.

Many of the fl owers listed be-
low will tolerate drought, but to 
bloom their best, they will need 
regular water. They also need 
well-draining soil — never allow 
these plants to be in soggy soil. 
Many stalwarts including gera-
nium, salvia, conefl ower and zin-
nia have exciting new cultivars. 
Don’t miss them.

First, it is time to give vinca 
another chance. Many gardeners 
moved away from it because 
of disease problems, but the 
new varieties are disease-free 
and have extra-large fl owers in 
bright, clear colors.

Daylilies are classic summer 
fl owers and, virtually, carefree. 
For season-long color, choose 
reblooming varieties. The latest 
hybrids have large, wide-petaled 
fl owers in rich colors, from sher-
bet-toned blends to rich purple, 
red, pumpkin, near-black and 
more.

Conefl owers have undergone 
a remarkable transformation. 
Just about every color is avail-
able now with the exception of 
blue tones. But you will fi nd 

pink, pristine white, bright yel-
low, orange, fi re-engine red and, 
of course, purple. And doubles 
and pom-pom forms that don’t 
even look like conefl owers.

Another fl ower that has un-
dergone a major makeover is 
gaillardia. Choose from bright 
yellows, clear oranges, reds, 
rust tones, apricot and more. 
Gaillardia Fanfare, with tiny 
trumpet fl owers instead of pet-
als in red, orange and yellow, is 
sensational.

Cosmos, with its country-sim-
ple fl owers, are a fool-proof 
summer bloomer. You get your 
choice of heights with different 

varieties. Cosmos can contrib-
ute charm to any garden style. 
Pure white cosmos are often 
used to fi ll boxwood parterres in 
Provence — a sophisticated, yet 
carefree choice.

Salvias (there seem to be 
millions) are the quintessential 
Mediterranean-climate summer 
bloomer. If you have not already 
introduced yourself to the world of 

salvias, do it by growing a stun-
ning one: Amistad. It has sensa-
tional spikes of rich, royal-purple 
fl owers with black bracts on a 
well-behaved, 4-foot plant.

This summer, you should 
pass on the large fl owered 
zinnias and plant the su-
per Profusion series. These 
award-winning, mounding 
plants will be covered with 1 
1/2-inch fl owers right through 
our dog days of summer. You 
won’t fi nd the complete zin-
nia color range, but there are 
enough choices to give your gar-
den some pizazz. 

With the exception of 
English types and a few others, 
lavenders will produce spikes of 
color summer-into-winter. Look 
for the Spanish and French 
kinds with very prominent ears 
in contrasting colors. Do not 

overwater them while they be-
come established. If you are not 
sure, it is better not to water.

Geraniums will never go out 
of style because they 
are just fantastic in 
California gardens. 
There are terrifi c 
new kinds called 
interspecifi cs 
— hybrids of 
zonal and ivy 
geraniums. Two 
series are avail-
able: Calliope and 
Caliente. They have 
gorgeous foliage, large 
sturdy blooms and a pleasing, 
mounding habit.

Lastly, consider the lowly 
marigold. If you want a jolt of 
hot-toned color, marigolds sim-
ply cannot be beat. For a fresh 
look, don’t mass them or line 

a fl owerbed with them. Simply 
plant them in threes or fi ves 
in a mixed border. Marigolds 
make mixed fl ower borders re-

ally zing.
There is no better 
time than now to try 

out some new ver-
sions of traditional 
classics and old 
standbys. You will 
love seeing the 
bright blooms all 

summer long. 

—Gary Jones is 
the Chief Horticulturist 

at Armstrong Garden 
Centers, which has locations 
on Friars Road and Morena 
Boulevard. Email your 
drought and gardening ques-
tions to growingdialogue@
armstronggarden.com. v

(l to r) Conefl ower, geranium and Happy Returns Dwarf Daylily; (below, l to r) lavender and Mini-Pearl Dwarf Daylily 
(Courtesy of Armstrong Garden Center)

Lavender
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FEATURED EVENTS
Live music: Bowiephonics
Friday, June 17

Mission Hills Concerts in the Park summer concert series will kick off tonight 
from 6 – 8 p.m. at Pioneer Park (1521 Washington Place, Mission Hills). The fi rst 
of seven weekly concerts will feature Bowiephonics. The David Bowie tribute band 
features members of local psychedelic rock band The Schizophonics. Attendees are 
invited to bring blankets and picnic baskets and enjoy the music with neighbors and 
friends. Visit missionhillstowncouncil.org/concerts for the full lineup. 

‘Fashion + Flavors’
Friday, June 17 – Saturday, June 18

This new event will feature food, fashion and fun at Old Town’s Bazaar del Mundo. 
The festivities will be held from 10 a.m. – 8 p.m. each day at the corner of Juan and 
Taylor streets. A cooking demonstration by Casa Guadalajara’s Chef Jose Duran 
will be held each day at 11:30 a.m. and attendees can try his creations and enjoy a 
light lunch in Bazaar del Mundo’s courtyard. On the fashion side, guest artists will 
be showcasing handmade fashion accessories, clothing and crafts including scarves, 
handbags, jewelry and more. Visit BazaarDelMundo.com for more information.

‘Racial Justice Issues in City Heights and Southeast San Diego’
Tuesday, June 21

This talk is part of a series presented by Partnership for Racial Justice. The event 
will start with light snacks at 6:30 p.m. at the Mission Hills UCC (4070 Jackdaw St.) 
A panel discussion of local groups and activists will focus on issues in City Heights 
and Southeast San Diego. All are invited to get informed and get involved. Visit bit.
ly/1Uw6uzF for more information. 

Live music: Bowiephonics
Friday, June 24

Mission Hills Concerts in the Park summer concert series will continue tonight 
from 6 – 8 p.m. at Pioneer Park (1521 Washington Place, Mission Hills). This edition 
will feature tribute band The Neil Diamond Experience. Attendees are invited to 
bring blankets and picnic baskets and enjoy the music with neighbors and friends. 
Visit missionhillstowncouncil.org/concerts for the full lineup. 

Live music: Euphoria Brass Band
Saturday, June 25

Euphoria Brass Band will perform as part of the Bird Park summer concert series pre-
sented by the North Park Community Association. The local musical collective combines 
traditional brass band jazz and funk with an updated style. Bird Park is located at Upas 
and 28th streets in North Park. Concerts are from 5:30 – 7:30 p.m. and continue every 
other Saturday throughout the summer. Visit northparksd.org for more information. 

Sixth annual Mission Hills BBQ Competition 
and Fourth of July celebration
Monday, July 4

The Mission Hills Town Council presents will present these events at Pioneer 
Park (1521 Washington Place, Mission Hills) on the Fourth of July. Contestants in 
the BBQ competition will receive pork butt to season and prepare as they see fi t. The 
winner will get their name on the event’s offi cial trophy that is passed on year after 
year. The celebration will include a festive parade, live music and more starting at 
10:30 a.m. Visit bit.ly/1UvZT8x for more information. 

Friday, June 17 – Thursday, 
June 23: Luis Guzman, Rosario 
Dawson and Rosie Perez star in 
“Puerto Ricans in Paris.” The comedy 
is about counterfeit detectives sent to 
Paris to investigate the disappearance 
of a sought-after handbag. Unrated. 
81 minutes. 

Friday, June 24 – Thursday, 
June 30: An ongoing film series 
dubbed “The Locals” will celebrate local 
fi lmmakers at Digital Gym, starting 
with “Janey Makes A Play” by Jared 
Callahan. The documentary is about 
a 90-year-old playwright directing her 
latest production at a community the-
ater. (Unrated. 79 minutes.) 

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

DIGITAL GYM GEMSDIGITAL GYM GEMS

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.

Cinema Under the Stars: Films pre-
sented at an outdoor viewing space on var-
ious nights of the week. Upcoming fi lms:

 ●“Star Wars: The Force Awakens” 
Friday, June 17 – Sunday, June 19

 ●“Rebel Without A Cause” 
Thursday, June 23 – Friday, June 24

 ●“Chocolat” Saturday, June 25 – 
Sunday, June 26

 ●“Casablanca” Thursday, June 30 – 
Sunday, July 3 

Films start at 8 p.m. $15. 4040 
Goldfi nch St., Mission Hills. For 
more info, visit topspresents.
com or call 619-295-4221.

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

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

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

Unsung Genius: 6:30 p.m., bi-weekly 
trivia hosted by Rafael Gaitan starting at 
7 p.m.; $2 to play; cash, bar tab and other 
prizes. Karaoke to follow at 9 p.m. 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 mem-
bers wanted. 1220 Vermont Ave., 
Hillcrest. Uptowndemocrats.org.

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

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

Wednesdays: 
Wednesday Night Experience: 7 – 8 

p.m., uplifting and spiritually inspiring ex-
periences for all, weekly at Universal Spirit 
Center, 3858 Front St., Hillcrest, love offer-
ing requested. Universalspiritcenter.org

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

Thursdays: 
Uptown Sunrise Rotary Club 

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

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

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

—Email calendar items to ken@
sdcnn.com. v

‘Yoga in the Park’
Sunday, June 19

The United Nations Association 
of San Diego, the Pilgrimage of 
the Heart Yoga located in North 
Park, and partners will celebrate 
International Day of Yoga with a 
community event Balboa Park from 
9 a.m. – noon. There will be guided 
yoga classes as well as chanting 
and music for peace. This free event 
will feature over 300 yogis and 500 
expected attendees. Bring your yoga 
mat and water to President’s Way 
lawn near Park Boulevard. Visit bit.
ly/YOGADAY_SD for a full sched-
ule of events and to register. 

‘Welcome to Summer’ dance performance
Friday, June 24

Dancers from the PGK Dance Project, PGK 
Dance TOO and others will perform in this 
“Welcome to Summer” show at Spanish Village 
Arts Center (1770 Village Place, Balboa Park). 
The event will feature works by Peter Kalivas, 
Michael Medcalf and John Paul Lawson. There 
will be live music by various performers as well. 
The show starts at 7:30 p.m. Tickets are $15 and 
include a drink (beer or wine) and snacks. Groups 
of 10 or more can get discounted tickets for $10 
each. Visit bit.ly/1UvWW82 for more information. 

Sunday, June 19: Hammered 
Horror Series presents a double fea-
ture — suspense fi lm “The Nanny” 
starring Betty Davis (Unrated. 
93 minutes) and the thriller “Die! 
Die! My Darling” starring Stefanie 
Powers (Unrated. 97 minutes). 
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and Ponce’s Mexican 
Restaurant, Kessler said.

The taste tour will last from 
11 a.m. to 3 p.m. on that Sunday.

Visitors unfamiliar with 
Adams Avenue can also 
browse through the many dis-
tinctive shops that make these 
three neighborhoods unique.

Participating businesses 
this year are:
• Beerfi sh
• Black Market Bakery
• Blind Lady Ale House
• Burnside
• Café 21
• Café Cabaret
• Ceviche House
• Chi Extraordinary Kitchen
• Chris’ Ono Grinds Island Grill
• Circa
• Cucina Sorella
• Dao Fu
• DiMille’s Italian Restaurant
• Dos Palmas Café
• El Zarape Restaurant
• Et Voilà
• Hawthorn Coffee
• Jaynes Gastropub

• Jyoti Bihanga
• Kensington Café
• Lestat’s Coffee House
• Liquid Eden Holistic Center
• Mariposa Ice Cream
• Moncai Vegan
• Moosie’s Ice Cream
• Pappalecco
• Ponce’s Mexican Restaurant
• Rosie O’Grady’s
• Sabuku Sushi
• Señor Mangos
• Soda and Swine
• Stehly Farms
• Subway
• Tam’s Thailand
• The Haven Pizzeria
• The Incredible Cheesecake 

Company
• The Rabbit Hole
• Twiggs Bakery
• Vidajuice
• Village Vino
• Viva Pops

“Tickets are capped at 1,000 par-
ticipants,” Kessler said. “We have 
sold out for the past few years. We 
expect to sell out again this year.”

—Ken Williams is editor 
of Uptown 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.v

Taste of Adams Avenue

11 a.m. — 3 p.m. 
Sunday, June 26

Businesses along Adams 
Avenue

Kensington-Normal 
Heights-University Heights

$35 in advance 
(credit card) 

$40 day of event (cash only)
Tickets: bit.ly/1rfzVhC

Print out receipt 
or save to phone

Will call
Opens at 10:30 a.m.

Smitty’s Auto, 
3441 Adams Ave.

Bring receipt and/or a 
photo ID

FROM PAGE 1

TASTE
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My  
spare 
room 
funded my 
Master’s 
degree.

Earn money by  
sharing your home.
airbnb.com/host
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