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Uptown Planners 

election gets 
record turnout

see Planners, page 20see The Hive, pg 21

Ken Williams | Editor

Uptown Planners were caught 
by surprise at the annual election 
March 1, when a record number 
of voters showed up. Hundreds of 
people crowded into Joyce Beers 
Community Center, and the line 
of voters continued out of the 
building and down the street in 
the HUB shopping center.

Unprepared for a turnout of 
540 voters — more than double 
the old record — officials ran 
out of ballots and had to hastily 
print out more. The temperature 
inside the room quickly heated 
up, making it feel like a sauna. 
The noisy crowd made it nearly 
impossible to properly conduct 
a forum during which the 16 
candidates were given three 
minutes to state their case to 
be elected. With no microphone, 
many of the candidates could 
not be heard beyond the first 
few rows of seats.

Chair J. Demetrois “Jim” 
Mellos III, who doesn’t have a 
very loud voice, kept asking for 
quiet from the voters, who had 
to line up in three rows as they 
awaited their turn to show iden-
tification to prove that they lived 
in the Uptown area or owned a 
business there. If qualified, they 
got a ballot.

Two slates — each comprised 
of seven candidates — spoke 
along with two independent 
candidates. 

Ken Williams | Editor

A century-old building in Hillcrest 
that once housed a dance hall dur-
ing the Roaring ’20s will be getting a 
nearly million-dollar facelift.

The 10,680-square-foot structure 
built in 1916 at 1253 University Ave. 
was purchased for $2.75 million in 
February, said Brandon Blum, a man-
aging partner of SBMI Group, which 
bought the property from Shirley 
Campbell.

The building currently houses a 
Pilates studio on the top floor called 
Body Alchemist, and what Blum calls 
an “illegal weed shop” on the ground 
floor known as Herbal Lust. Blum said 

Flapper-era dance hall 
to be repurposed, renovated

This 1916 building at 1253 University Ave. will be modernized and converted into a 
multi-use facility. (Courtesy of SBMI Group)see Renovation, pg 21

he is working with the city to have 
the unpermitted medical marijuana 
shop closed. The mezzanine level, 
most recently used for storage, once 
overlooked the Argyle dance hall that 
was popular during the flapper era.

Blum said the building, which is 
zoned for mixed use, has not been 
deemed as historical. However, he 
said the plans are to “play off the 
historical nature of the building but 
with a modern touch.” The architec-
tural firm Texture is still finishing 
up the design, and those plans 
should be finalized this month, 
Blum said.

Ken Williams | Editor

George Flint has a delightful sense of humor. Just 
check out his LinkedIn profile, where he describes 
himself as a “real estate and serial entrepreneur.”

Now that’s a killer promotional line!
In real life, Flint is more Clark Kent than Super-

man, wearing eyeglasses and sandals, and carrying 
himself like the Gen-X’er that he is.

The 36-year-old Encinitas resident showed San 
Diego Uptown News around the gutted building that 
formerly housed Harvey Milk’s American Diner and 
the iconic City Deli before that. Here will be his latest 
business venture with his Orange County business 
partner Luke Bustami: an “urban beauty and well-
ness experience” dubbed The Hive @ Hillcrest, located 
at one of the neighborhood’s most visible spots at the 
southwest corner of Sixth and University avenues.

“This is such a great location,” Flint said. “We’re 

The Hive @ Hillcrest 
coming to prime location Artist rendering of salon’s entrance 

(Courtesy of The Hive @ Hillcrest)

bringing to Hillcrest a one-stop health, beauty and well-
ness experience that we think people desperately want.”

Flint is waiting for city permits, expected any day 
now, before he can bring in a beehive of workers to 
convert the building into 30 private suites where cus-
tomers could get their hair done, threading, waxing, 
tanning, facials and massages. 

Estheticians and possibly even chiropractors could 
set up shop there, he said.

But The Hive won’t be offering any space for a nail 
salon, since property owner Morgan Gilman already 
has such a tenant just down the street. Flint said he 
was fine with the stipulation, but told Gilman that in 
return he didn’t want any competition for the services 
he would offer. 

If all goes as planned, The Hive will open in mid-
June, he said.

Changing 
location, name        

Page 10
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By Benny Cartwright

Our Hillcrest Town Council 
(HTC) meeting on March 8 was 
certainly a busy one! The meeting 
opened with a very special rec-
ognition of longtime chair Luke 
Terpstra, who presided over his 
last meeting on Tuesday night. 

Terpstra, who has lived in 
San Diego since 1995, has been 
involved with HTC since 2007 
when he saw a flier announcing 
a meeting to discuss a parking 
situation on his street. In 2009, 
Terpstra was elected chair of 
HTC, and since then he has pre-
sided over the organization with 
grace, humor and fairness. 

Terpstra explained why he 
stuck around for so long.

“I felt welcomed by the 
members of the HTC board, the 
Steering Committee, the subcom-
mittees, and members who are 
the residents of Hillcrest, the 
most important members,” he 
said. “Many of the board mem-
bers were founding members 
because the HTC was only a few 
years old at that time, and many 
of the founding members are still 
active in the HTC to this day in 
one form or another. Impressed 
with the hard work that the 
founding members had put into 
the HTC, the bylaws and the 
mission statement: ‘to provide a 
voice for the neighbors,’ I decided 
to embrace the work and mission 
and submerged myself into the 
monthly and yearly activities of 
the Hillcrest Town Council.”

More than 70 community 
members packed the Joyce Beers 

Community Center to share their 
gratitude for Terpstra’s volunteer 
effort, including U.S. Rep. Susan 
Davis and San Diego City Coun-
cilmember Todd Gloria, who each 
presented commendations. Terp-
stra also received commendations 
from state Sen. Marty Block, and 
Assembly Speaker Emeritus Toni 
G. Atkins. Ben Nicholls, executive 
director of the Hillcrest Business 
Association, presented Terpstra 
with one of the rainbow flags that 
previously flew on the Hillcrest 
Pride Flag pole. Officials with 
UC San Diego Medical Center 
and Scripps Mercy Hospital also 
presented Terpstra with gifts as a 

Hillcrest Town Council bids farewell to longtime chair

token of their appreciation. 
After the meeting, several com-

munity members headed over to 
Uptown Tavern to toast Terpstra 
and continue the celebration. 
It was a fun night for all, and a 
great way to celebrate Terpstra’s 
many years of service. Those who 
consider themselves members of 
the “Luke Fan Club” (as many of 
the speakers called it) don’t have 
to worry about completely losing 
him, though! Terpstra plans to 
stay actively involved in the HTC, 
and will continue to serve on the 
organization’s steering committee. 
Thank you, Luke, for your service!

With the vacating of seats on 

the board by Terpstra, as well 
as Mark Zangrando, who most 
recently served as treasurer, an 
election was held to fill the two 
seats. We welcome new board 
members, Mary McKenzie and 
David Coben, who were elected at 
the March 8 meeting. McKenzie 
and Coben will join returning 
members Rich Grousett, Kath 
Rogers and myself. 

On March 9, the board elected 
officers: Kath Rogers, chair; 
Benny Cartwright, vice chair; 
Mary McKenzie, secretary; 
David Coben, treasurer; and Rich 
Grousett as member-at-large.

After all of the fanfare for 

Terpstra, we heard from Chris 
Ward, who is running for the 
District 3 City Council seat. 
Ward entertained a variety of 
questions from the audience as 
well as pre-written questions 
from the HTC board. Questions 
relating to a number of issues in-
cluded Balboa Park, the stadium, 
the convention center expan-
sion, and Climate Action Plan. 
Anthony Bernal, who is consid-
ered the other front-runner in 
this race, was unable to attend 
but may address HTC at a future 
meeting. Scott Sanborn, who has 
also entered this race, addressed 
HTC about his campaign during 
public comment. 

Big thanks to Elizabeth Rob-
inson of The Greenwald Company 
for generously sponsoring the 
refreshments at this week’s meet-
ing, including tasty pizza from 
Napizza in Hillcrest.

Our next meeting is scheduled 
for Tuesday, April 12 at 6:30 p.m. 
and we invite all Hillcresters and 
friends to join us! We are really 
invested in staying true to our mis-
sion of being a voice of the residents 
in the neighborhood, so we want to 
hear from you. Please don’t hesi-
tate to share your concerns through 
our website form at hillcresttown-
council.org/contact-us.  

More information about HTC 
is on our website at hillcresttown-
council.org and Facebook page 
at facebook.com/HillcrestTown-
Council.

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

(left) Luke Terpstra with Toni Duran and Assembly Speaker-emeritus Toni G. Atkins; (center) Ben Nicholls honors Terpstra with a 
rainbow flag; (right) Terpstra with Councilmember Todd Gloria and U.S. Rep. Susan A. Davis (Courtesy of Hillcrest Town Council)
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By Hutton Marshall

Right now, as many as a 
half-million people in the San 
Diego region struggle to find 
enough food to fuel an active, 
healthy lifestyle. Poverty, 
stigma and an unwelcoming bu-
reaucracy systematically keep 
hundreds of thousands of San 
Diegans from eating to their fill 
on a regular basis. 

Anahid Brakke would like to 
see this problem vanish in the 
next 10 years. 

Brakke is the executive 
director of the San Diego Hunger 
Coalition, a small nonprofit con-
necting San Diegans to the food 
they need. The goal seems simple 
enough — feed the hungry — but 
Brakke and the Hunger Coalition 
utilize a seemingly endless list of 
resources, programs and organi-
zations in their pursuit. 

“The way we operate is like 
a little consulting agency,” said 
Brakke, a North Park resident. 
“We want to see everybody oper-
ating at the best efficiency and 
working with the best informa-
tion — using the best practices to 
serve more people better.”

This means that the Hunger 
Coalition coordinates with a 
vast number of nonprofits that 
interact with segments of San 
Diegans most often food inse-
cure: low-income families, recent 
immigrants, homeless or the 
elderly. San Diego Food Bank, 
La Maestra Community Health 
Centers and Feeding America 
San Diego are just a few of the 
many organizations around the 
Uptown and Mid-City commu-
nities with whom the Hunger 
Coalition works. 

About one of every five people 
facing food insecurity in the San 
Diego region is a child. With 
school lunches, summer meal 
programs and aid supporting 
families, the programs support-
ing children are robust. Still, 
with approximately 160,000 San 
Diego children receiving an insuf-
ficient amount of food, the efforts 
continue to fall short. Brakke 
said the damage that malnutri-
tion can do to a developing child 
is serious and long-lasting. 

“Persistent gaps in nutrition 
in the early stages of life lead 
to permanent damage,” Brakke 
said. “Things like behavior issues, 
learning ability, and these things 
don’t go away. And as kids get 
older, they’re old enough to feel 
the stress in the household of not 
having enough food … and then 
there’s the struggle of trying to 
focus with an empty stomach.”

Parents face incredible chal-
lenges, and Brakke said the 

Taking on hunger in San Diego
tough decisions are often lose-lose 
situations, choosing between 
meal options that are healthy and 
options that are sufficiently fill-
ing. Skipping meals to give more 
food for their children is another 
common practice by parents. 

“Most parents know that 
fruits and vegetables are good for 
their kids, but they can’t really 
afford it,” Brakke said. “And a 
lot of people question that, but if 
you look at the price of an apple 
in a low-income neighborhood, 
it’s about 25 cents. You can also 
get a burrito for about 25 cents. 
So when you look at the cost per 
calories, one is going to keep your 
kid’s belly full overnight and the 
other one isn’t.” 

Schools are another critical 
partner in the Hunger Coalition’s 
mission, but the stigma kids face 

in and out of the classroom can 
be a big roadblock. During the 
school year, kids from qualifying 
low-income families can rely on 
school lunches, but because of 
the often isolating effects of such 
meal programs, students are 
often reluctant to partake. 

“Kids will skip school lunch to 
make it appear that they’re not 
one of the kids who needs free 
and reduced meals,” Brakke said.

Instead, Brakke hopes to 
encourage greater participation 
by encouraging schools to create 
free school lunches for all, which 
lowers the administrative costs 
and paperwork on the schools 
end. More importantly, the stu-
dents enjoying school-sponsored 
lunches will be in the majority, 
not the minority.

A big part of the Hunger 
Coalition’s role involves increas-
ing enrollment for CalFresh, the 
state program for federal food-
assistance funding. Food stamps 
are a heavily politicized issue, but 
Brakke feels many of the assump-
tions made about the program 

Anahid Brakke (far right) attended the Hunger Coalition's Fete to Fight Hunger event 
in 2015. (Courtesy of Mixte Communications)

see Hunger, pg 18

Anahid Brakke (Courtesy of Anahid Brakke)
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Toni G.
Atkins

Notes from Toni

Sometimes it feels like the 
past two years went by in a 
blur. Other times, they felt like 
a lifetime.

On March 7, I handed the 
keys to the Speaker’s office 
over to Anthony Rendon, and 
I became Speaker Emeritus, 
a title I’ll carry until my days 
in the Assembly are over this 
December.

As Mr. Rendon and I have 
worked together on a smooth 
transition for the past couple of 
months, I’ve begun to reflect on 
my wild ride as speaker, and 
I can’t help but smile while 
thinking about the things my 
colleagues and I accomplished.

When I became Speaker in 
2014, I made a point of making 
the Assembly more democratic 
by empowering individual 
members and giving committee 
chairs more autonomy. I think 
that helps create a truly rep-
resentative government that 
better matches California’s 
rich diversity.

The budgets we passed 
were on time and well bal-
anced, strengthening our 
rainy-day reserves and paying 
down debt while at the same 
time repairing the social 
safety net that was damaged 
during the recession.

We pumped billions of dol-
lars back into public schools 
and hundreds of millions 
back into higher education, 
while continuing to fund the 
Middle Class Scholarship and 
ensuring that our universities 
return their focus to Califor-
nia students.

We created the first-ever 
state Earned Income Tax 
Credit to help struggling fami-
lies make ends meet and the 
Housing Support Program to 
help them avoid homelessness. 
And we allocated $100 million 
to fund affordable housing.

We helped disadvantaged 
communities overcome envi-
ronmental troubles and create 
more sustainable neighbor-
hoods through our cap-and-
trade program and other leg-
islation, and we strengthened 
the state’s already world-lead-
ing climate change laws.

We passed a compre-
hensive water bond and a 
groundwater-management 
plan to combat the prolonged 
drought. We boosted our 
economy in part by passing 
bills that help our film and 
aerospace industries compete 
with those in other states.

We made our residential- 
and foster-care systems better 
and safer to improve the lives 
of the youth, elderly and dis-
abled Californians who rely on 
our help. We protected public 
school children from infectious 
disease, and we gave termi-
nally ill patients the option to 
end their lives with dignity on 
their own terms.

We overhauled our system 
of regulating and licensing 
medical marijuana, ending 20 
years of chaos. We helped the 
Coastal Commission enforce 
the law that allows the pub-
lic unfettered access to our 
beaches. And we dramatically 
increased the number of slots 

for families who need preschool 
and child care.

And I am very proud that 
some of the successes we had 
were bills that I wrote, includ-
ing bills that: give transgender 
people control over the iden-
tity reflected on their death 
certificates; provide more help 
to victims of domestic abuse; 
strengthen the ban on the sale 
of elephant ivory; assist local 
fishermen in marketing their 
catch to the public; and help-
ing reduce prison recidivism 
by better prioritizing housing 
assistance, drug and alcohol 
treatment, and mental-health-
care for former inmates.

There’s still work left to 
do, of course, such as finding a 
permanent source of funding for 
affordable housing to help solve 
our statewide housing crisis, 
fixing our ailing transportation 
system, repealing the puni-
tive maximum family grant in 
our CalWORKS program, and 
budgeting for an inevitable rise 
in the minimum wage.

All that is in addition to my 
and my colleagues’ focus this 
year on fighting the evil of hu-
man trafficking.

It’s been a pleasure and an 
honor to be the first Speaker 
from San Diego and I’m looking 
forward to continuing to serve 
San Diegans, and all Califor-
nians, in the years to come.

Extras: Congratulations to 
my mentor, former state Sena-
tor Christine Kehoe — she will 
be inducted into the San Diego 
County Women’s Hall of Fame 
this month. She has done great 
work both for our city and our 
state. I’m so proud of her both for 
what she’s done and the work she 
continues to do … Free installa-
tion of smoke alarms is available 
for seniors via the Burn Institute, 
which offers the Senior Smoke 
Alarm Program. To see if you 
qualify, call the Burn Institute at 
858-541-2277, ext. 18, or email 
smokealarm@burninstitute.org ... 
The state’s traffic ticket amnesty 
program can cut fines by up to 80 
percent for some motorists facing 
financial hardship. They qualify 
if their ticket payments were 
due on or before Jan. 1, 2013 and 
they have not made a payment 
since Sept. 30, 2015. The website 
courts.ca.gov has more informa-
tion.  

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

Andy Cohen

Congressional 
Watch

Welcome to the heart of pri-
mary season and a brave(?) new 
world where reality TV has ut-
terly hijacked what most Ameri-
cans until now had considered 
to be a fairly serious endeavor; 
running to be the next president 
of the United States.

If you were asked a year ago, 
would you have predicted that 
Bernie Sanders, the Independent 
senator from Vermont, would be 
giving former Secretary of State 
Hillary Clinton heartburn? And 
NO ONE would have seriously 
postulated that Donald Trump 
would be this close to wrapping 
up the Republican nomination 
for POTUS as we headed into 
Super Tuesday.

Yet that’s exactly where we 
are. An avowed “Democratic 
Socialist” is making waves on the 
Democratic side of the race and 
an apparently proud xenophobic, 
narcissistic billionaire racist is 
running away with the Republi-
can nomination.

Make no mistake about it: 
Donald Trump is a bigot of the 
highest order. How else can one 
explain his refusal to denounce 
the support of the Ku Klux Klan 
and that organization’s former 
Grand Wizard David Duke?

Yeah, I know, Trump eventu-
ally did dismiss the KKK and 
their former leader, but only after 
a full day of waffling and insisting 
he didn’t know anything about 
the Klan, and that he had to do 
some research on the group, and 
that he didn’t know who David 
Duke was. Don’t buy the bull 
puckey: The Donald knew exactly 
who David Duke and the KKK 
were, despite his insistence to the 
contrary. There’s this thing called 
video, after all.

Seriously Donald? You don’t 
know what the Ku Klux Klan is?

Yet all of the outlandish, de-
spicable, and outright disturbing 
things that Trump has said on the 
campaign trail apparently doesn’t 
bother at least one local member 
of Congress: Duncan Hunter 
(R-50). The vaping congressman 
threw his support behind Donald 
Trump in a San Diego Union 
Tribune op-ed, after having previ-
ously backed former Arkansas 
governor Mike Huckabee, who 
dropped out of the race.

“In the national game of 
politics, he’s got a winning mes-
sage and the backbone to see it 
through,” Hunter wrote.

“With the stakes so high, 
a Trump presidency stands to 
provide the right leadership to 
unleash the power of the U.S. 
economy, secure the borders, 
and revitalize the armed forces,” 
he said.

Hunter also noted that a 
Trump presidency is “not an idea 
fancied by some Republicans, 
but they’ll need to get over it and 
determine what about Trump is 
attractive to them and what about 
Trump has generated so much 
support among voters.”

So, in other words, if you 
like policy screeds that entail in 
totality “something terrific”; an 
anti-Hispanic message; an anti-
black message that has earned 
the full-throated support of white 
nationalist groups; blatant dis-
regard for the First Amendment 
and freedom of religion; misogyny; 

a campaign a middle school play-
ground would cringe at; then yes, 
Donald Trump is your man.

Being president of the United 
States is a serious job, and appar-
ently Duncan Hunter thinks a 
reality TV star who has debased 
the entire campaign by tacitly 
inciting violence against anyone 
who disagrees with him is a seri-
ous candidate.

Last month, President Obama 
forwarded a plan to Congress 
that would once and for all close 
the terrorist detention center at 
Guantanamo Bay, Cuba.

The plan would consider 13 
different sites within the United 
States to take in the remaining 
detainees. The detention center 
has been a source of consternation 
since popping onto the national 
radar shortly after the terrorist 
attacks of Sept. 11, 2001, and has 
been a major recruiting tool for 
terrorist organizations around the 
world. Meanwhile, thousands of 
terrorists are currently incarcer-
ated in facilities throughout the 
U.S. without incident.

Darrell Issa (R-49) com-
pared any potential order by 
Obama to close the facility to the 
Trail of Tears, the forced reloca-
tion of the Cherokee Nation in 
the 1830s to Oklahoma, in which 
4,000 people died.

“It’s an old example,” Issa told 
Fox News, “but Andy Jackson, the 
founder of the Democratic Party, 
in the Trail of Tears defied the Su-
preme Court and marched Native 
Americans to their death.”

So closing a detention center 
that houses roughly 100 “enemy 
combatants” is somehow compa-
rable to the tragic and unfortu-
nate treatment of Native Ameri-
cans over 180 years ago? I’m not 
seeing it.

On the other side of the aisle, 
meanwhile, Susan Davis (D-53) 
noted in a press release that “with 
about 2,000 personnel watching 
over 91 detainees, Guantanamo is 
a fiscally irresponsible approach 
to this issue and it will cost 
significantly more over the long 
term to keep detainees there than 
transfer them to a U.S. facility. 
Furthermore, our judicial system 
has a proven record of trying and 
incarcerating terrorists, with over 
500 terrorists currently being held 
in U.S. prisons.

“Congress should lift the 
restrictions that have prevented 
the president from closing the 
detention facility at Guantanamo 
Bay,” Davis said.

Scott Peters (D-52) visited 
Flint, Michigan, the city whose 
water supply has been poisoned 
for the past two years due to a 
fiscally motivated decision at the 
state level to switch supply sourc-
es from the Detroit water system 
— which gets its water from Lake 
Erie — to the Flint River, which is 
notoriously polluted. The corrosive 
water ate away at the protective 
lining of the lead pipes in the 
Flint water system, causing high 
levels of toxic lead to poison the 
city’s entire water supply.

Peters, a native of the Detroit 
suburb of Southfield, Michigan, 
and a former environmental 
law attorney, was a co-sponsor 
of a bill, along with Rep. Dan 
Kildee (D-MI) whose district 
includes Flint, that strengthened 
EPA requirements to notify 
residents when concentrations of 
lead in drinking water exceeds 
safe levels.

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

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

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

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

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

Rep. Juan Vargas, D-51
333 F St. #A
Chula Vista, CA 91910
619-422-5963
202-225-8045
vargas.house.gov
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Poll 

Have you ever 
donated to San Diego 

Hunger Coalition?

To cast your vote, visit 
sduptownnews.com.

Poll results

8%

Yes

No

Do you agree with 
planners that Park 

Boulevard should get 
higher density?

No

Unsure

15%

New poll

GUEST EDITORIAL

Readers

Yes77%

By Rep. Susan A. Davis 

Hearing from my constituents is an impor-
tant and rewarding part of my job as a Member 
of Congress. Since my job is to represent my con-
stituents, I can only do it well if I know what’s 
on their minds.  

I am so lucky to represent a district with 
such engaged citizens who take the time to 
call, write and email me with their comments, 
concerns and questions about the federal is-
sues affecting them. Whether it’s a group of 
letters from a local Girl Scout troop telling me 
how much they love their library, or a small-
business owner wondering what kind of tax 
breaks he might qualify for, the communication 
I receive from all my constituents makes me 
proud to serve.

I receive almost 2,000 letters and emails a 
week — more than most of my colleagues from 
other parts of the country. Although the entire 
53rd district is active in corresponding with 
me, I receive the most letters from the neigh-
borhoods served by San Diego Uptown News. 
Mid-City residents sent me 16,000 letters and 
emails last year.

And what are they writing about?
One of the issues of particular concern to 

many people, year in and year out, is animal 
welfare. Just last month, around 100 constitu-
ents in Uptown neighborhoods wrote me to 
express their opposition to the use of steel-jaw 
leghold traps. As a member of the Animal 
Protection Caucus and a strong advocate for 
animal rights, this is an issue close to my heart. 
Steel-jaw leghold traps are an incredibly inhu-
mane way to trap an animal, leaving it immobile 
and in pain for hours before it dies. That’s why 
I signed on as co-sponsor for the Refuge from 
Cruel Trapping Act. This bill would prohibit the 
use of any body-gripping trap in the National 
Wildlife Refuge System.

In fact, of all the letters and email that come 
to my office, animal welfare is one of the top 
issues that the entire 53rd congressional district 
writes to me about. So you can imagine I make 
it a top priority in Congress, and I am honored 
the Humane Society of the United States has 
recognized my efforts with a score of 100 percent 
on its legislative scorecard for the first session 
of the 114th Congress. I’m proud that so many 
of my constituents share a passion that animals 
deserve to be treated with respect and dignity.  

Another top issue? I frequently get letters 

What’s in the mailbag 
for Congressional 
District 53?

and emails supporting increased federal 
funding for conservation efforts. Sharing 
those concerns, I consistently support leg-
islation and initiatives to protect wildlife, 
safeguard our rivers and wetlands, and care 
for our national parks and forests. Conserva-
tion is an issue that I care deeply about, and 
it’s always inspiring to hear from so many 
constituents who feel the same way. Our en-
vironment is a treasure that we must protect 
for future generations.

And then there are the current events 
that inspire people to take action and weigh 
in. When something shocking happens in 
the news, I get letters from many people who 
have never written before.

Like many of San Diegans who wrote, I 
was horrified by the recent revelations about 
the contamination of water in Flint, Michi-
gan. It is devastating to think that a whole 
generation of young children in Flint will 
likely suffer from developmental and learn-
ing disorders due to lead poisoning. Many 
from the neighborhoods served by Uptown 
News wrote me with their concerns about 
lead poisoning. 

I recently visited Flint and took part in 
a Speak Out Session to hear firsthand from 
residents affected by this disaster. 

The House recently took action to prevent 
the crisis happening in Flint from happen-
ing in other communities. The Safe Drinking 
Water Act Improved Compliance and Aware-
ness Act, which passed the House with my 
support, will require water system officials to 
alert their customers if the EPA notifies them 
of increasing levels of lead in drinking water. 
This bill will ensure that consumers are not 
left in the dark when it comes to water safety.

Residents should never have to worry 
about the safety of their drinking supply and 
the fact this happened at all is a betrayal of 
basic good governance. Congress should con-
tinue to look at ways to help Flint. 

 I am not surprised by the amount of mail 
I get each week. The time I spend listening 
to constituents proves to me they are pas-
sionate about the things that matter most to 
them. I can’t do my job without your input. 
Please continue to give me your thoughts and 
opinions. I always look forward to hearing 
from you and I will try to get back to you as 
soon as I can. 

—Rep. Susan Davis represents Congres-
sional 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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Density debate continues
Re: Turning back time [Volume 

8, Issue 5 or bit.ly/1Tqt7Km]

This isn’t about raising densi-
ties, the city of San Diego is propos-
ing lowering densities to keep mil-
lennials from moving to Uptown. 
As Mr. Williams pointed out, both 
the June 2015 and January 2016 
proposed Land Use maps would re-
duce the number of housing units 
that the city would allow to be 
built in Hillcrest and other areas of 
Uptown in the future.

Why would the city want keep 
people from living within walking 
distance of jobs, stores and bus 
stops? Because the anti-growth 
groups got control of the Uptown 
Planners.

—Sharon Gehl via our website

I find it interesting that 
Hillcrest is now supposed to take 
advice from representatives of Per-
nicano’s on how to be “vibrant.”

Wasn’t Pernicano’s abandoned 
and allowed to become a decrepit eye-
sore in central Hillcrest for 30 years?

Hillcrest won an award a few 
years ago as one of the 10 best 
neighborhoods in the United 
States. It was praised for its ideal 
blend of density, walkability, ame-
nities, sustainability, green space, 
transit, etc.

It is not Hillcrest that needs 
to change, it is other parts of San 
Diego that need to change and 
become more like Hillcrest.

Featured letter of the week
Re: Guest editorial by Elizabeth Robinson: A rebuttal to Mat 

Wahlstrom [Volume 8, Issue 5 or bit.ly/1QBmSjg]

I could spend a lot of time exposing the obvious misdirections in 
Ms. Robinson’s rebuttal:

Her arguing about density using maps based on proposed den-
sities rather than maps showing existing conditions.

Or her ignoring that the Interim Height Ordinance was the 
result of the community soundly rejecting the 100- and 200-foot 
heights allowed in the old plan, and the continued desire of almost 
every community group to maintain its limits.

Or her repeated assertion that the massive development 
Uptown Gateway Council proposes will automatically result in 
affordable housing, despite evidence elsewhere to the contrary, 
unanswered questions from the press, and Gateway’s own letter to 
the city that argued against “restrictions such as affordable hous-
ing requirements or open space requirements which would reduce 
land value.”

Instead I’d rather bring attention to her use of climate action to 
promote the pro-developer agenda.

As I mentioned in my guest editorial, the lobbyist behind the Gate-
way group is the same as behind One Paseo, Marcela Escobar-Eck.

Ms. Escobar-Eck was also the city of San Diego’s director of 
development services when the Sunroad developer was allowed 
to cut back on parking since it is near transit — which is what is 
proposed for Hillcrest. And since Hillcrest already meets the 10 
accepted principles of smart growth, except for a deficit of green 
space and parks, there has yet to be an explanation of how develop-
ment in Hillcrest doesn’t already fit the Climate Action Plan.

Ms. Escobar-Eck is also, along with the developer who wrote up 
Gateway’s “financial feasibility” study, Gary London, on the board 
of Circulate San Diego. Circulate San Diego has a history of its as-
sociates taking public positions in conflict of interest and endorsed 
one of their employees, Maya Rosas, for election to the board of 
Uptown Planners on March 1. Ms. Rosas is also an employee of 
the Gateway’s paid lobbyist, the Atlantis Group. I would be remiss 
not to mention that Ms. Robinson ran for the board. [Editor’s note: 
This was written before the election. Rosas was elected to the Up-
town Planners, but Robinson was not.]

When you consider that Circulate San Diego was also instru-
mental in crafting the Climate Action Plan — and endorsing One 
Paseo — and that the former deputy director of Circulate San Di-
ego, Elyse Lowe, is the current deputy director of project submittal 
and management for the city of San Diego, the real purpose of the 
Climate Action Plan becomes suspect.

All of which begs the question: Who is the city listening to — 
the community, or a developers’ special interest group?

Note: this same response but with hyperlinks to citations is 
posted online here: bit.ly/1UQBXAI.

—Mat Wahlstrom via our website, sduptownnews.com

But guess where most of the 
density and population increase for 
Uptown is going to be dumped if 
planners have their way?

That’s right. Hillcrest.
Bankers Hill has already been 

approved for numerous high rises 
that haven’t been built yet (I know 
because I was on Uptown Plan-
ners when they were approved.) 
Other parts of Uptown like Mission 
Hills are not going to see much of a 
density increase.

High-rise housing is not afford-
able housing. Just look at Manhat-
tan and Hong Kong.

Those concerned about climate 
change should concentrate on the 
sprawling suburbs of San Diego, 
not Hillcrest.

Enough of these red herrings. 
Greed and gentrification are not 
“smart growth.”

—Andrew Towne via our 
website

About that guest editorial
Re: Guest editorial by Eliza-

beth Robinson: A rebuttal to Mat 
Wahlstrom [Volume 8, Issue 5 or 
bit.ly/1QBmSjg]

Elizabeth Robinson is right, we 
need to fight climate change and 
provide more housing in San Diego.

Rather than lowering densi-
ties to keep people from moving to 
Uptown, the city should increase it 
so that more people can live close 
enough to walk to jobs in the medi-
cal complex, walk to stores, walk 

to restaurants, and walk to bus 
stops; rather than having to drive 
everywhere.

More housing in Uptown would 
mean housing would be more af-
fordable to buy or rent for every-
one. And more housing near jobs 
means less cars on the road.

—Sharon Gehl via our website

Well at least the author is 
honest. She admits they want to 
tear down affordable housing so 
they can build high-end condos. 
But no need to worry, they think 
those condos will decay fast 
enough so they will be afford-
able in a couple of decades. So if 
you’re one of the unlucky ones 
who loses your current afford-
able housing, you will probably 
be able to move back to the area 
in 30 or 40 years. Providing their 
crystal balls are right.

—Bob Martynec via our website

High-rise housing is not afford-
able housing. It is expensive luxury 
housing.

As for climate change, the 
sprawling suburbs of San Diego 
are where that problem should 
be addressed. Those suburbs 
and outer neighborhoods need to 
become more like Hillcrest. It is not 
Hillcrest that needs to change.

—Andrew Towne via our 
website

“Ms. Robinson promotes high 
densities and tall buildings — way 
in excess of what’s appropriate for 
the narrow streets of Hillcrest.”

Because those windy streets 
in Paris with 4-5 story apartment 
buildings next to them are just 
downright hideous, aren’t they? 
See image at bit.ly/1LbRn0i.

Egads, it’s positively vile!
BTW, “studies show” without a 

link doesn’t help your argument.
—Robert Lawson via our 

website

Ms. Robinson promotes high 
densities and tall buildings — way 
in excess of what’s appropriate for 
the narrow streets of Hillcrest.

Community activists are 
generally not opposed to improved 
mass transportation, or to added 
density on transit corridors. They 
are opposed to excessive densities 
— appearing under the guise of 
environmentalism.

Many studies show that 20-40 
dwelling units per acre (du/ac) is 
enough density to meet compact 
development goals for mass transit, 
biking and walking. One SANDAG 
guideline, 40-74 du/ac, is a bit higher.

In any case, the June 2015 maps 
from city planners, with a proposed 
density for western Hillcrest of 44 
du/ac, would allow enough density 
to meet city goals for transportation 
and Climate Action.

—Tom Mullaney via our 
website

Sky-high prices
Re: Unreal estate [Volume 8, 

Issue 5 or bit.ly/1R5UusQ]

People are moving close to ur-
ban centers as they realize com-
mutes are soul destroying and 
suburban homogeneity isn’t all 
it’s cracked up to be. Meanwhile, 
NIMBY’s fight all new construc-
tion tooth and nail and it’s a nice 
area. Given time you’ll see 3 
grand a month for a one bedroom 
place. But then, that’s what hap-
pens when you let landowners 
vote against all new housing.

—Robert Lawson via our 
website

Love my electric bike
Re: Are electric bicycles worth 

the buzz? [Volume 8, Issue 5 or bit.
ly/1UbU5Et]

I too was adamant at giving an 
e-bike a try. I am almost 60 and love 
riding but was always discouraged 
riding 20 miles one way to have 
the wind against me the 20 miles 
back — or riding up one steep hill 
only to be huffing and puffing all 
the way to the top! I now regularly 
ride an e-bike and love it! e-bikes 
take bicycle riding to another level! 
I can understand if your a stuffy ol’ 
stone face serious “road biker” (you 
guys don’t smile much anyways) but 
if you love the outdoors and love to 
pedal (I’m not into throttles) which 
some e-bikes offer and just love the 
freedom of riding 20-30 miles with-
out being exhausted — I guarantee 
you will have a smile on your face 
the whole ride! I do!

—Penny via our website

Once people try some e-bikes 
and get more familiar with them 
and as costs continue to come down 
and performance continues to go 
up, they will start to very quickly 
gain market share. No question 
about it. What is interesting about 
e-bikes is that until you have actu-
ally ridden a good one and see how 
they work first hand, it’s quite easy 
to miss their full implications and 
transformative nature. 

—David via our website

Food review ‘spot on’
Re: Mediterranean street food 

on Fifth Avenue [Volume 8, Issue 5 
or bit.ly/1Yt8MDy]

Thanks to Frank for this 
write-up. Was out n’ about in the 
neighborhood a few days back 

and remembered this review, so I 
headed over to Spitz to try it out. 
I’ll be damned if he wasn’t spot on 
about everything. Incredible food. 
Will be back many, many times.

—Dustin via our website

Love the food and atmosphere 
but turned off by waiting in line to 
order.

—Chris Elias via Facebook

About that complaint
Re: Saving the Golden Hill 

Fountain Grotto [Volume 8, Issue 2 
or bit.ly/1nEhwcV]

Wow. This “Morgan” person 
should get a real problem to 
complain about! Thank you to all 
of those who pitched in for their 
community and for the Boy Scout 
who saw a need and decided to do 
something about it!

—Heidi Flynn via our website

‘Blinding in the daylight’
Re: Big changes underway at 

iconic ‘Mister A’s building’ [Volume 
7, Issue 19 or bit.ly/1LwttpM]

The new coat of stark white 
paint on the ground level is blind-
ing in the daylight as equally as 
the new LED lights that illuminate 
the building at night. If I were a 
resident of the Park Laurel condo 
tower next door, I would be very 
disappointed to have that glare 
invade my living room. I nominate 
those “enhancements” for an Onion 
Award!

—Mike D via our website

—Send letters to the editor to 
ken@sdcnn.com or post comments on 
our website or on our Facebook page 
at facebook.com/SDUptownNews.v
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By Eric Domeier

Homo sapiens are a curious, 
exploring, conquering species. Our 
DNA is marked with this trait as 
strongly as it is with our ability 
to walk upright. No other species 
shares it. 

About 10,000 years ago, a man 
or woman carved out a tree in 
what is now known as the Nether-
lands. They pushed that hollowed 
trunk into the water and took the 
first paddle towards trans-oceanic 
exploration. Known as the Pesse 
canoe, it probably did not go more 
than 100 yards before capsizing. 
But the first step was made. 

When Burt Rutan stands next 
to SpaceShipOne, the first private 
manned spacecraft, he is little 
more than our first canoe maker. 
Currently one of the most success-
ful designers, he will nonetheless 
be considered a primal ancient to 
the future sapiens of space.

Space is actually not that 
far away. The Karman line, the 
county line for space, is about the 
distance from San Diego to Los 
Angeles. But in getting to that 100 
kilometer destination, one must 
overcome gravity, air resistance, 
and the Coriolis force (try to draw 
a straight line from the center of a 
rotating album; your line is going 
to end up being a spiral). 

Space technology currently 
overcomes each of these forces 
with massive rocket power – mas-
sive, inefficient and explosive 
rocket power. Imagine a cruise lin-
er buried in Robb Field at Ocean 
Beach. Now imagine strapping a 
rocket to the stern of that ship and 
blasting its furrowed way down 
Point Loma Boulevard, across 
Dog Beach, and out into the water 
until it gets deep enough to float. 
That’s more or less the efficiency 
of our current space technology. 

So the engineers make smaller 
ships that don’t drag on the beach 
quite as hard. Smaller ships with 
smaller cargos. But, as with all 
exploration efforts, the primary 
goal is to get stuff — space labs, 
computers, food and people — out 
to our undeveloped destination. 
All of this weighs down the ship 
and increases the need for rocket 
fuel. According to NASA, it cur-
rently costs about $10,000 per 
pound of cargo to get to space. 
Assuming I’m not lying about my 
weight, my person is a $1.9 million 
payload. That’s a cost-prohibitive 
adventure.

A more efficient method for 
getting this stuff to space is with 

The Celestial Tower will transport sapiens and all of their accessories to the edge of space by mechanical means.  (Photo by Daisy Varley)

The Celestial Tower 
to outer space

a tower. Discounting Babel’s Old 
Testament project, the space tower 
has been under discussion since 
the late 1800s. The advantage of 
the tower is to provide a mechani-
cal means to reach a higher alti-
tude. Basically an elevator. Where 
a rocket moves goods to space once 
every six months, the elevator is 
a virtually constant transfer. And 
safer and cheaper. Would you 
rather take a rocket backpack to 
your luncheon in the Symphony 
Towers or the elevator?

The possibility of the space 
tower has been approached 
primarily by physicists and rocket 
engineers whose expertise are 
not necessarily in the building 
sciences. It is now being explored 
by building designers. And the 
problem to be solved is fundamen-
tally a structural one.

Implementing the 1:3 ratio 
of width to height for maximum 
stability, the base of our 100 kilo-
meter tower will be 33 kilometer, 
which is about 20 miles wide. To 
reduce weight, the tower will be 
built with a space-frame structure. 
Of such massive scale, the struc-
ture will be exposed to dynamic 
and constantly shifting forces. 
These dynamic forces include 
ground settlement, expansion/con-
traction resulting from heat/cool 
cycles, wind and live loads (like 
the hoisting of a space craft). If the 
structure is too rigid, the structure 
will tear itself apart. 

To accommodate these stress-
es, new space-frame technology 
will be developed. The structural 
system will include hydraulically 
adjusted members tied into a 
sophisticated sensor system. The 
structural frame will expand and 
contract in minute amounts across 
the vast planes of the structure to 
accommodate dynamic stresses. 
Additionally, the material will be 
built of monel or another impervi-
ous metal so as to avoid the need 
for additional coatings (paint) and 
reduce maintenance cost. Another 
advantage of the space-frame is 
that whole sections of it can be 

compromised (by something like 
a small asteroid) and the overall 
structural integrity will remain 
intact until repairs are made.

In context to the Celestial 
Tower’s 100-kilometer height, 
airliners travel at 12 kilometers, 
the atmosphere thins at about 80 
kilometers, and the International 
Space Station orbits at 400 kilo-
meters. Satellites find geosynchro-
nous orbit at 36,000 kilometers.

What has been gained by 
providing a platform at 100 kilo-
meters above sea level? Gravity 
at the top of the Celestial Tower 
is about 97 percent of what it is 
at sea level. So gravity remains 
mostly in full-force. But the top 
of the tower is above the thick-
est part of the atmosphere. As 
a result, atmospheric drag has 
been eliminated making propul-

sion significantly more efficient. 
Less fuel required to get to orbit 
and beyond. The tower may also 
become a platform for something 
like the Thoth Technologies Space 
Elevator (refer to The Guardian’s 
2015 article “Going up? Space 
Elevator Could Zoom Astronauts 
into Earth’s Stratosphere.”

The cost of this project is 
roughly equivalent to 20 years of 
war. Maybe if we had something 
to strive for other than dominant 
control over diminishing global 
resources, war could be set aside. 
And to sate the appetite of the 
defense contractors’ hunger for 
wealth, let’s turn them on to the 
possibility of conquering Mars 
from the top of a Celestial Tower. 
After all, we are explorers first 
and warriors second. So it’s just 
a subtle shift in paradigm. And 
when my daughters take the 
elevator up, they can set their 
sights on new adventures and new 
resources. They will be the next 
generation of ancient heroes. 

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

The cost of this project is 
roughly equivalent to 

20 years of war.
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Best Rate Repair & Termite
Wood Damage Repair Contractor
Deck Preservation
Protecting and preserving your deck will add years 
to it’s life, saving money on costly repairs later. The 
following article walks you thru the information 
you need. JEFF MUDD

FEATURE 9sdcnn.com

By Tori Hahn

Among the colorful gal-
leries, mariachi bands and 
Mexican restaurants that line 
the streets of Old Town lies the 
well-hidden Red Spade The-
ater, tucked away on Congress 
Street between a wine bar and 
a jewelry store. 

Sebastian Figueroa, who goes 
by his stage name of Sebastian, 
opened the Red Spade Theater 
almost five years ago to create a 
cozy venue for magic. 

The show’s title, “Intimate 
Miracles,” epitomizes the the-
ater’s ambiance. The small room 
with just 28 seats welcomes its 
audience with dim lighting, dark 
red walls and soft jazz music.

Dan Thomas opened the show 
with a card trick and a round of 
jokes that warmed up the crowd to 
the theater’s conversational tone.

“The Red Spade Theater 
is here for the preservation 
of magic and up-close magic,” 
Thomas said.

Sebastian took the stage — 
or more accurately, a spot at 
the front of the room — after 
Thomas. 

Throughout his performance, 
Sebastian regularly engaged 
the spectators. He often asked 
them to join him on stage to help 
with the illusions, to which the 
audience members hesitantly left 
their seats and their dates’ sides 
to participate. 

The magician used a combi-
nation of playing cards, music, 
coins, dice and plastic balls to 
make the audience fall under 
his spell. Viewers became so 
involved that by the end of the 
show they openly voiced their 
incredulity at Sebastian’s tricks.

The onlookers craned their 
necks so they wouldn’t miss a 
moment in the 90-minute perfor-
mance.

Sebastian picked up magic as 
a hobby 24 years ago. It wasn’t 
until somebody told him he was 
proficient enough to perform for 
money that he decided to turn 
it into a career. He blended his 
favorite type of magic, sleight-of-

hand magic, with storytelling to 
create the intimate atmosphere 
at the Red Spade Theater.

“I figured you could go to 
Vegas and see big illusions, you 
could turn on the TV and see big 
illusions, but there’s not a venue 
for close-up-style magic,” he said. 

“There’s nothing like it in 
Southern California.”

Sebastian’s favorite part 
about performing at the Old 
Town theater is being able to 
share his love of magic with his 
audience. But, like all magi-
cians, Sebastian refused to 
reveal his secrets.

Sebastian performs “Intimate 
Miracles” at 8 p.m. Fridays and 
Saturdays to audience members 
16 and older. Tickets can be 
purchased online through the 
theater’s website, redspadethe-
ater.com, for $34. 

For children 5 and older, the 
theater brings in a guest magi-
cian to perform one Sunday ev-
ery month. “Family Magic Show” 
tickets are priced $14 — $18.

—Tori Hahn is an intern with 
SDCNN and a senior majoring 
in journalism at San Diego State 
University.v

Sebastian performs his magic on Friday and Saturday nights at Red Spade Theater 
in Old Town. (Top photo by by Darrell Alonzi; bottom photo by Rynne Griggs)

Old Town’s 
best-kept 

secret 
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EXPERT ADVICE
To read advice and information from the experts, please go to:

sduptownnews.com/expertadvice

Move Strong Studio
B.A., B.S.,CPT 
Strength Wins!
“In the Blue Corner is the undisputed champion of human 
kind…STRENGTH! In the Red Corner is one of many 
obstacles and barriers that hold you back from success…
Uncertainty!” This grudge match is played out over and 
over again and pits 2 or more formidable opponents 
against each other dueling to gain control of your life. 

BRET SMITH

Bodhi Massage and Wellness Center
LMT, CPMT* | Licensed Massage Therapist
“The meaning of life is to be alive. It is so plain and so 
obvious and so simple. And yet, everybody rushes 
around in a great panic, as if it were necessary to achieve 
something beyond themselves.” - Alan Watts

NINA RUDD

It's Magic
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The North Park Farmers Mar-
ket is getting a fresh makeover, 
adding more vendors as well as 
moving down the street to a more 
visible location.

Launching March 24, the 
rebranded North Park Thursday 
Market will move west into the 
heart of the hipster community’s 
“downtown” area. Two full blocks 
of North Park Way — from 30th 
Street west to Granada Avenue — 
will be closed during market times.

Catt Fields White, the director 
of San Diego Markets that operates 
a number of local farmers markets, 
said she is excited by the move. 
The old location was in a remote 
parking lot directly behind CVS 
Pharmacy on the north side of 
North Park Way and on the block 
of Herman Avenue between North 
Park Way and University Avenue.

“The new location will allow us 
to have a linear, two-block market,” 
she said.

“We will be able to add 35 per-
cent more booths as a result.” That 
will boost the market to more than 
60 participants.

New vendors will feature items 
such as artisan Sriracha and pesto 
sauces, bone broth and sea salts. 
They will join longtime favorites, 
including African Sisters Farm, 
J.R. Organics, Smit Farms and 
Suzie’s Farm.

Also debuting will be a weekly 
outreach program to students 
at nearby Jefferson Elementary 
School, which is on Utah Street at 

North Park 
Farmers Market 
moving, rebranding

the dead-end of North Park Way 
just one block west of Granada 
Avenue. Fields White said the mar-
ket hopes to educate students and 
their parents on the importance 
of eating healthy and will provide 
a space where the children can 
find nutritional information and 
healthy snacks.

As news began to leak about 
the upcoming switch in location, lo-
cal business and restaurant owners 
told Fields White that they were 
happy with the decision. 

“We will roll out a demo kitchen 
each week and feature a local chef,” 
she said. “We’ve gotten a tremen-
dous chefs’ response.”

On March 24, Hanis Cavin 
from Carnitas Snack Shack will 
be the first chef to test the demo 
kitchen. Abe Botello from West 
Coast Tavern and Matt Gordon 
from Urban Solace will be among 
the early participants, Fields 
White said.

The demo kitchen is a tribute 
to North Park’s growing reputation 
for good eating, she added. 

Dozens of restaurants are 
within walking distance of the 

market’s new location. It is also 
just steps from North Park’s public 
parking garage, accessed via 29th 
Street. But because North Park 
Way will be blocked off at 29th 
Street during the market, drivers 
will have to access the garage off 
University Avenue.

Another convenience is that 
the new site is much closer to the 
transit corridor, so bus riders com-
ing to the market can also arrive 
and depart using the 2, 6, 7 and 10 
bus routes.

“The new location will provide 
the market tons of pedestrian 
foot traffic,” Fields White said. 
“Also, the booths will face north-
south, so our vendors won’t have 
to battle the sun. This is impor-
tant to keep our produce and 
fruit at their freshest.” 

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

Although the farmers market in North Park is moving down the street, it will still 
offer healthy drinks and fresh produce. (Courtesy of North Park Thursday Market)
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Smart & Final Extra! presented a $2,500 donation check on March 9 to the North Park Recreation Council to celebrate the grand 
opening of their new store at 2235 University Ave. (l to r) Becky Lowndes, of North Park Recreation Council; Vicki Granowitz, of North 
Park Planning Committee; Jay Villanueva, of North Park Recreation Council; and Mike Nelson, store manager. (Photo by Ken Juber)

Celebrating opening of Smart & Final Extra!
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By María José Durán

Judith left the American 
Indian Health Center on First 
Avenue dragging her walking 
boot all the way to the bus stop 
across the street. The community 
clinic has ordered her a brace to 
help the arthritis in her ankle, 
and to avoid surgery. 

“It hardly hurts,” said Judith, 
who didn’t want to reveal her last 
name. 

This 55-year-old has been 
attending the American Indian 
Health Center for almost 14 
years. Her insurance covers most 
of her treatments. Of the ones 
that aren’t included, like dental, 
they give her a discount. 

“I’m going to have a nice porce-
lain tooth and I paid it right with 
my credit card, $611,” Judith said.

In 2014, 441,754 people in 
Southern California were underin-
sured or didn’t have any insurance, 
according to a count of the Council 
of Community Clinics (CCC). Most 
of them are from low-income fami-
lies eligible for Medi-Cal, but most 
doctors won’t take their insurance.

The uninsured make up 31 
percent of all the CCC patients. 
Undocumented immigrants who 
don’t qualify for insurance are part 
of this group. Their only chance 
when it comes to primary care is 
attending these health centers, 
because they can’t pay a private 
doctor’s bill. 

Twelve community clinics have 
formed Integrated Health Partners 
(IHP), a consortium to advance 
the standards and reduce the costs 
of care at primary health centers. 
They represent more than 70 prac-
tice sites, including one in Bankers 
Hill just north of Downtown. 

The American Indian Health 
Clinic in Bankers Hill will be part 
of IHP. The network of health 
centers provides primary care for 
low-income, uninsured or under-
insured patients. Almost 500,000 

Community health 
centers join efforts
A primary clinic 
in Bankers Hill 
will be part of 
new effort to 
advance care

Southern Californians will benefit 
from this association. 

Only one in five community 
health centers will be participat-
ing in the new union. For example, 
Family Health Centers of San 
Diego has two clinics in North Park 
and one in Hillcrest. Its director of 
community and government rela-
tions, Timothy Fraser, could not 
say why they didn’t participate in 
the unity effort with other health 
centers. Fraser said that the deci-
sion was made above his level. 

A fifth Community Health 
Center in Uptown, La Maestra in 
City Heights, is a member of the 
CCC, but not of its subsidiary new 
consortium IHP. 

The Community Health 
Centers face new challenges with 
the expansion of Medi-Cal. Sabra 
Matovsky, executive director of 
Integrated Health Partners, de-
scribes how in the past few years, 
new patients with entirely different 
needs walk into their clinics. 

“Medi-Cal has traditionally 
been mothers and children, but 
now the disabled, the seriously 
mentally ill, adults with chronic 
conditions have all come into Me-
di-Cal,” Matovsky said. “Combine 
a much more complicated patient 
with changes in the healthcare 
horizon where health centers 
need to start demonstrating the 
value of all this new insurance 
that people have.”

To tackle these issues, IHP 
plans to make all its partners work 
and take responsibility together. 

“They have always collabo-
rated but now they have come 
together to form one agency, now 
they will be all under one umbrel-
la and all of them will be respon-
sible collectively for the patients 
that they serve,” Matovski said. 

The sponsor of Integrated 
Health Partners is a bigger organi-
zation, the Council of Community 
Clinics (CCC). Up to 17 Commu-
nity Health Centers are members 
of this network that expands 
throughout San Diego, Imperial 
and Riverside counties. 

The CCC serves 768,000 people. 
They offer discounts for uninsured 
patients. A visit with a Primary 
Care Physician costs $25 to $50, 
depending on income. 

“Each one has its own unique 

niche in their community and the 
ethnic populations and the commu-
nities where they are located, but 
the quality across them is driven to 
be consistent,” Matovsky said. 

Health center employees often 
speak Spanish and offer attention 
focused on the ethnical differences 
of their communities, but services 
are limited to primary care, dental 
and sometimes mental health. 
Specialists are rare.

“The specialist piece really 
comes in with our partners, the 
insurance companies,” Matovsky 
said. “If we find a doctor at the spe-
cialist level that works well with 
our patients and is understanding 
of their cultural needs, then (the 
insurance companies) have been 
willing to go on a contract with that 

specialist to bring them in.”
Richard Chambers is president 

of Molina Health Care California, 
one of the insurance companies 
that works with health centers in 
their efforts to extend quality care 
to the low-income population. 

“We’ve made quality grants 
to them with funding that we’ve 
gotten with the expansion of 
Medi-Cal,” Chambers said. “The 
clinics are using the money to fund 
things like the start of IHP and 
other quality programs to make 
sure that they get access to high 
quality services.”

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

American Indian Health Center on First Avenue in Bankers Hill joins Integrated Health Partners consortium to reduce costs and 
advance healthcare standards. (Photo by María José Durán)
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FITNESS

SMART goals — defined as 
specific, measureable, achievable, 
relevant and time-bound — have 
been used in the corporate world 
since the early 1980s. The concept 
has stood the test of time because 
it works.

Anyone can set goals without 
these criteria, but if goals aren’t 
clearly defined and geared toward 
your real objective, you’ll likely 
lose interest. Also, if you’re not 
sure they’re achievable and you 
have no way to measure progress, 
you’re setting yourself up for 
disappointment and confusion 
along the way. We are now into 
the third month of 2016. How 
are you faring thus far on your 
goals? SMART goals give you the 
tools to make sure you’re setting 
the right goals, making steady 
progress and reaching the desired 
outcome.

While SMART goals are typi-
cally used in personal develop-
ment, project management and 
employee performance scenarios, 
this concept may be useful out-
side the corporate world. Why 
not set SMART goals to help you 
follow through with your New 
Year’s resolutions?

Resolution to meet your 
resolutions

If you typically make resolu-
tions but seldom follow through, 
you’re not alone. It is now March, 
and already, many are falling 

Be smart about your goals
Fitness
Blake and 
Gwen Beckcom

by the wayside. It’s easy to start 
out enthusiastically, especially 
with common goals like getting 
in shape. Unfortunately, it’s also 
easy to get off track and lose your 
motivation. That’s where SMART 
goals come in.

Be specific
Specific goals outline the 

details of what you’re trying to 
accomplish. To do this, you need 
to state your overall objective 
(such as, getting in shape in 
2016) and answer a few key 
questions like who’s involved 
(you and your family), what 
you want to accomplish (lose 15 
pounds by May 31), why it’s im-
portant (feel better, look better), 
and where, how and when you’ll 
take action (work out at the gym 
and at home six days per week).

Make it measurable
Measuring progress is the 

only way to make sure you’re 
on track to meet your goal. 
For example, if your goal is 
to lose 15 pounds by the end 
of April, how will you know if 
you’re on the right track if you 
don’t step on a scale? While 
it’s best to weigh yourself first 
thing in the morning, you can 
decide how many times per 
week you’ll weigh in, but make 
sure you stick to it and write 
it down.

Be sure it’s achievable and 
relevant

Goals geared toward your 
main objective must be achiev-
able and relevant. For example, 
if your objective is to get in 
shape in 2016, setting a goal 
to become a world-class body 
builder in six months prob-
ably wouldn’t be achievable or 
relevant. However, the goal of 
losing 15 pounds by April 30 
fits both criteria.

Add a time frame
Committing to a deadline 

with milestones along the way 
will help keep you accountable 
for staying on track. If you 
start out thinking you have the 
whole year to accomplish your 
goal, you’ll be much more likely 
to procrastinate.

—Blake and Gwen Beckcom 
run Fitness Together Mission 
Hills. Contact them at fitnessto-
gether.com/missionhills.v
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By Joseph Ciolino

Grab your helmet and jump-
suit and prepare for body flight, 
without ever having to jump out 
of an airplane. 

Indoor skydiving company 
iFLY San Diego held its grand 
opening in Mission Valley on 
March 4, and they did it with a 
bang. The Red Bull Air Force pro-
fessional skydivers jumped out of 
a plane and landed in the parking 
lot in front of invited guests, and 
then made their way inside the 
wind tunnel for a performance. 

The iFLY facility, located at 
2385 Camino Del Rio North, is 
the third to open in Southern 
California. The other two are in 
Hollywood and Ontario, and more 
are planned. 

People of all ages and flying 
experience can schedule indoor 
free-fall flights emulating the sky-
diving experience. So how does it 
work? 

The multimillion-dollar facil-
ity with an unusual design fea-
tures a large wind tunnel housed 
with fans that draw air through 
the flight chamber, which is then 
pushed back down through the 
return air towers on the sides. 
The air is then turned from the 
towers into the bottom of the tun-
nel and back up 
toward the flight 
chamber through 
an inlet contrac-
tor reducing the 
air travel space 
by compressing 
and speeding up 
the air, allow-
ing for a support 
of air-enabling 
flight, according 
to iFLY.com. 

Fliers must 
fill out a waiver 
before they 
enter into a room 
where they are 
greeted by their 
flight instructors, 
who are seasoned 
skydivers and 
have had exten-
sive training in 
the flight tunnel. 
They watch a 
five-minute video highlighting 
hand signals. 

After that, fliers are fitted 
with a helmet and flight suit. 
Hand signals are reviewed, and 
fliers enter the outer rim of the 
tunnel and await their turn to fly.

Flights typically last about 60 
seconds and are largely instruc-
tor-assisted, as it can be a bit 
difficult at first. Rookies typically 
start out on their “bellies” with 
their arms raised and elbows 
pointed out, while the instructor 
guides and ensures they maintain 
proper positioning. First-timers 
will experience wind speeds of 50 
to 70 miles per hour, but this can 
be turned up for seasoned fliers.

Safety is king. First-time or 
less-experienced fliers are moni-
tored very closely by instructors 
throughout the flight’s duration. 

“Our instructors are IBA 
[International Bodyflight Associa-
tion] certified and they train in all 
matters of safety,” said Krystal 
Castaneda, general manager of 
iFLY San Diego. “They make sure 

iFLY ready for flight 
in Mission Valley

everyone is safe, that is the main 
thing. They are in there with you 
the entire time.” 

More experienced fliers can 
prove they don’t need as much 
guidance from instructors, al-
lowing them to be a little more 
hands-off. 

Fliers can also track their 
progress and advance through 
a progression system the more 
they fly. Fliers can sign up on 
tunnelflight.com and advance 
through levels approved by 
their instructor, and gain ac-
cess to various perks the higher 
they advance, such as less-
guided flight.  

“The more levels you gain and 
the more experience you gain, 
then the more people you can fly 
with and the more abilities you 
have,” said Brooke Sylvia, iFLY 
San Diego shift supervisor. 

Not only will fliers progress 
and gain experience, they will be 
burning calories as well. Flying 
is physically active because of 
the need to actively hold body 
positioning against wind.

“I compare it to yoga,” Sylvia 
said. “You’re really engaging your 
body, holding still and strong and 
it’s very similar.” 

Dynamic flying is one of 
the most popular activities for 

competitive 
indoor skydiv-
ing. Teams 
of two or four 
compete by 
going around 
in a set pat-
tern for three 
laps and the 
team with the 
fastest time 
of the three 
laps combined 
wins the 
round, said 
Nick Flo, San 
Diego iFLY 
instructor. 

“There 
is also a 
freestyle 
round where 
it’s artistic, 
and four-way 
teams will fly 
a freestyle, 

artistic pattern where they will be 
judged by how it looks,” Flo said. 

The iFLY tunnel can also be 
used as a resource for teaching 
children. 

Castaneda said iFLY has a 
STEM education program bring-
ing educators in to teach children 
about the science behind the laws 
of physics including wind speeds 
and drag. 

Want to fly? There are only 
a few restrictions. You must be 
age 3 or older and weigh less 
than 250 pounds. People who 
have experienced recent shoul-
der dislocations or have history 
of back, neck and heart issues 
should probably check with their 
doctor before attempting to fly, 
according to iFLY.com. Two 
60-second flights cost $80, and 
visit iflyworld.com/san-diego for 
more information. 

—Joseph Ciolino is an intern 
with SDCNN and a senior major-
ing in journalism at San Diego 
State University.v

By Jeff Clemetson

When I was 9 years old, my 
favorite TV show was “The Great-
est American Hero.” The premise of 
the show went something like this: 
Aliens give a high school teacher a 
powerful suit that turns him into a 
superhero. But he loses the instruc-
tion manual on how to use it and so 
all his powers are performed with 
less than perfect finesse — espe-
cially the flying, which resulted 
in comical crashes and wobbly 
takeoffs.

That’s a lot like how I felt in the 
iFLY San Diego indoor skydiving 
center in Mission Valley — like 
I lacked the knowledge of how to 
use my flying suit. It’s not that 
the pre-flight class with instructor 
Nick Flo was inadequate; it was 
that my body lacked the learned 
discipline to stay aloft within the 
wind tunnel.

The first time I went in the 
wind tube, I spent the better half 
of the 2-minute experience on or 
near the floor, struggling to keep 
my body in the preferred position 
for maximum resistance. The iFLY 
instructors use a system of hand 
signals to direct you on how to posi-
tion your legs and body: index and 
middle finger extended like a hippy 
peace sign means the instructor 
wants you to extend your legs; 
same two fingers bent like someone 
giving air quotes means to bend the 
legs; and extending the thumb and 
pinky out like a surfer giving the 
“hang loose” sign means to relax. 

The idea is that through 
straightening or bending the body, 
you can increase or decrease wind 
resistance and give you more or 
less altitude in the tunnel. Consid-
ering the number of times my belly 
bumped the floor that first run, I 
felt that what I should really be 
decreasing is my calorie intake. 

Despite the fact that I didn’t fly 
with the cool ease of the instruc-
tors, who put on quite the aerial 
acrobatic demonstration before my 
flight, I couldn’t wait for my next 
chance to try it again.

Flying away 
on a wing 
and a prayer

My next session started out a 
lot like the first, struggling to keep 
enough wind below me to hover 
above the floor. Just as I started 
to feel like I was getting the hang 
of flying around the wind tunnel, 
it started raining from the ground 
up. Not real rain, since this is an 
indoor skydiving facility, but there 
were water drops coming from 
beneath me. 

Flo pulled me to the exit and 
the turbines that blast the air were 
shut down while a crew went to 
investigate what was going on. 
I could hear the instructors and 
machine operators bemoaning 
that this, of course, had to happen 
when the press was there. They 
assured me that replicating skydiv-
ing in a thunderstorm was not a 
normal part of the experience and 
that these kinds of bugs would be 
worked out of the system by the 
time iFLY held its official opening. 

The water issue turned out to 
be nothing serious, so I got to go in 

the wind tube a third time. This 
time around, I managed to stay off 
the ground and was even able to fly 
over Flo’s reach. As I drifted back 
toward the ground, I suddenly felt 
Flo grab my suit and at the same 
time the operator increased the 
wind speed. He flew us to the top 
of the tunnel, spinning in circles on 
the way up and on the way down. 
We did this a few more times, 
spinning our way up and down the 
tunnel to the fluctuating speed of 
the wind. 

It was thrilling! And for those 
brief moments, I knew what it was 
like to fly with that instruction 
book. As I left the iFLY building on 
my way back to the office, I couldn’t 
help hearing the theme song to 
“The Greatest American Hero” 
in my head: “Believe it or not, I’m 
walking on air. I never thought I 
could feel so free-ee-ee …”

—Write to Jeff Clemetson at 
jeff@sdcnn.com.v

(top) Holding the ribbon is Alan Metni, CEO 
of SkyVenture International, parent com-

pany of iFLY San Diego (bottom right). (Pho-
tos by Jeff Clemetson) (middle right) SDCNN 

editor Jeff Clemetson tries indoor skydiving 
with instructor Nick Flo. (Courtesy of iFLY)

“I compare 
it to yoga.

You’re really 
engaging 

your body, 
holding still 
and strong 

and it’s very 
similar.”

—Brooke Sylvia, 
iFLY San Diego shift supervisor
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The “for lease” banner hanging alongside Olympic Café in the Mextex strip plaza 
on University Avenue at Texas Street has generated public concern the 30-year-old 
Greek restaurant is closing. Owner John Kotselas said that isn’t the case, although 
there is a possibility he will move to a different North Park location.

“The landlord [Peggy Shapiro] isn’t renewing our long-term lease, and we’re only 
on a temporary lease right now,” he added. “She’s doing that to all of the tenants in the 
plaza for some reason. If she doesn’t negotiate, we’ll move.”

Kotselas runs the popular eatery with his wife, Donna, who makes all of the desserts. In 
addition, their sons work off and on for the business, which Kotselas said attracts about 300 
customers a day. 2340 University Ave., 619-692-9082, olympiccafesd.com.

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

Brunch service was recently introduced at Vinavan-
ti Urban Winery in Hillcrest. The menu was conceived 
by winemaker Eric Van Drunen and general manager 
Adrienne Goppold. Their dishes include a charcuterie 
plate; orange French toast with maple brandy sauce 
and almond cream; and the “S&P,” which is house-
cured salmon accompanied by a curry potato pancake. 
In addition, all sparkling wines are $5 off. Brunch is 
served inside the winery and on the patio from 11 a.m. 
– 2 p.m., Saturdays and Sundays. 1477 University Ave., 
619-484-6282, vinavantiurbanwinery.com.

As of March 2, Heat Bar & Kitchen in Hillcrest became Pardon My French Bar 
& Kitchen, a new venture by Eric Fillion and his wife, Lindsey. The couple recently pur-
chased Heat from Sam Khorish and Pasqual Courtin, who opened the radiantly lit restau-
rant a few years ago after operating Urban Grind in the same space. “We love this place 
so much that we’re going to make only minor changes with the community in mind,” said 
Fillion, who plans on adding a “European vibe” through music, art, a boutique wine list, 
and a few French dishes that will include Croque-monsieur (and Madame) sandwiches 
and duck confit poutine. The Fillions have been active in the art world for the past several 
years in their efforts to spotlight various artists through social events at local hotels and 
restaurants. 3797 Park Blvd., 619-546-4328.

Bears San Diego will hold their annual chili cookoff 
from 2 – 5 p.m. March 20, at Redwing Bar & Grill in 
North Park. Patrons pay $5 to sample the recipes and vote 
on their favorites. The event benefits Special Delivery, The 
Trevor Project and The Sisters of Perpetual Indulgence. 
4012 30th St., 619-281-8700, redwingbar.com.
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Duck Confit poutine at Pardon My French Kitchen & Bar (Courtesy of Delfe Group)

The “S&P” plate for brunch at Vinavanti Urban Winery 
(Photo by Heather Newman)

Chili for charitable LGBT causes coming to RedWing Bar & Grill  
(Facebook)

Nosh Delicatessen in Little 
Italy has re-branded to Carnivore 
Sandwich, which recently opened 
an additional location Downtown, 
at 317 10th St., and will soon open 
an express outlet at 707 Broadway, 
inside the Chase Bank building.

The eateries are owned by 
Chicago native Bas Emini, whose 
father ran more than 20 delis in 
the Midwest. Joining the list of 
New York and Jewish-style sand-
wiches piled with meats imported 
from back East, are stuffed 
avocados as well as paninis, clubs 
and melts. Original location: 670 
West B St., 619-795-7002, carni-
voresandwich.com.

More than 50 reputable winer-
ies are taking part in the inaugural 
Uncorked San Diego Wine 
Festival, from 1 –5 p.m., April 2, at 
Embarcadero Marina Park North. 
They include Foxglove, Laird, 
Fritz, Napa Cellars, and more. 
The event will also feature live mu-
sic and about 10 food trucks such 
as Devilicous, Cousins Maine 
Lobster and Buona Forchetta. 
Admission is $55 for 2 p.m. entry; 
and $65 for VIP entry an hour earli-
er. Both include wine tastings. Food 
will be sold separately. 400 Kettner 
Blvd., uncorkedfestivals.com.

Smoked turkey legs, St. Louis-
style ribs and candied sweet po-
tatoes are among the down-home 
dishes that have arrived to the 
Gaslamp Quarter, via the new 
Bugsy’s BBQ. Helming the menu 
is Pitmaster Jacob Greene, an ex-
pert in regional barbecue who has 
worked in restaurants throughout 
the country specializing in smoked 
meats. House-made pies are also in 
the offing.

The restaurant, which was 
previously home to Urban Bar 
and Lounge, features an Old West 
theme boasting large flat screens 
and a full bar slinging unique 
cocktails such as smoked brisket 
martinis and the bourbon-based 
Lucky Luciano with pineapple juice 
and smoked lemon. 827 Fifth Ave., 
619-235-8700, bugsysbbqsd.com

Coming in March to The 
Headquarters at Seaport Vil-
lage is Flour & Barley Brick 
Oven Pizza, which will also 
feature Italian-inspired appetiz-
ers, salads and entrees along with 
barrel-aged cocktails and a com-
prehensive beer program totaling 
150 drafts, bottles and cans. The 
restaurant first launched in Las 
Vegas a couple years ago, and has 
become known for its wood-fried 
pizzas made with high-gluten All 
Trumps Flour. 789 W. Harbor 
Drive, flourandbarley.com.

Pizza at New York West restaurant
(Photo by J.T. Meadows)
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Restaurant
Review 
Frank Sabatini Jr.

At only five weeks old, Trust 
Restaurant demonstrates a level 
of reliability that typically takes 
other startups several months to 
achieve.

Anchored at the base of the 
new Mr. Robinson lofts on Park 
Boulevard and Robinson Avenue, 
customers are greeted with a 
warm industrial feel and a menu 
of mostly small plates, many of 
them rich and intricate enough 
to justify their above-average 
price points.

An order of french fries cost-
ing $10, for example, makes 
bottom-line sense when draped 
in luxurious Mornay sauce 
and mantled with a large 
sunny-side duck egg. Trust 
me, when the yolk unites 
with the Gruyere-laced 
béchamel, the potatoes 
benefit magically.

At the higher end, 
labor-intensive 
ricotta agnolotti 
are adorned 
with black 
garlic streu-
sel, shaved 
winter 
truffles and 
crispy sun 
chokes. For $19, 
these delicate, 
stuffed pasta purses 
sate the taste buds with 
a dreamy dose of calories and 
flavor — precisely how it should 
be from small plates we’re sup-
posed to share.

Trust was launched by indus-
try veterans Steve Schwob and 
Chef Brad Wise, both of whom 
worked at JRDN, Cannonball, 
and Draft under the San Diego-

based hospitality group, Eat.
Drink.Sleep. As their first inde-
pendent venture, they secured the 
space inside the 32-unit Jonathan 
Segal building before construction 
was completed.

The head start afforded them 
the opportunity to provide inten-
sive staff training while creating 
custom-designed features such as 
white oak dining tables, a quartz 
communal bar and a few walls 
wrapped in blown-up graphics 
of meat charts, a Zodiac Coffee 
wheel and the cover of a Betty 
Crocker cookbook.

The layout is further warmed 
by an open kitchen framed in 
subway tiles. Pots, pans and 
spices are fully exposed, and floor-
to-ceiling windows looking out to a 
large east-facing patio lend urban 
chic to the entire space.

Red oak logs stacked in front 

of the kitchen will feed a wood-
fired grill in about 30 days, once 
the ventilation system is re-engi-
neered. For now, Wise is using gas 
for cooking a succinct selection of 
full-size entrees such as dry-aged 
pork chops, prime skirt steak and 
the plump “Trust burger” made 
with lean ground beef and skirt 
steak trimmings.

We tried the latter and went 
bonkers over its beefy flavor, 
which corresponded marvel-
ously to bacon-tomato jam, Asiago 
cheese and fresh arugula. Served 
on a house-made poppy seed bun, 
you can opt for the upgraded 

version topped with an 
egg and house-cured 

bacon, at which 
point you’ll need 

utensils to eat it.
As a twosome, we preceded the 

burger with a variety of eclectic 
small plates that our waitress 
staggered perfectly. The fries 
and ricotta agnolotti came first, 
leaving us to assume we hit the 
highpoint too early in our dinner.

No so. Every dish that 
followed proved excellent, 

particularly the smoked 
fish rillette, a pate-

like paste made 
traditionally from 
the loose ends of 
pork or fowl.

In this rare 
variation, Wise 
used steelhead 
trout and sea 

bass, first drying 
them out before 

re-hydrating their 
parts in fat. Pureed to a 

smooth consistency, the ril-
lette was centered within in a 

moat of risotto made extra creamy 
with cured egg yolks and mascar-
pone cheese. Lemon in the recipe 
balanced out the smokiness and 
gave it a desirable, bright finish. 

I’ve never been a fan of hush 
puppies. But when accented with 
cayenne pepper and served with 
house-cured ham and cultured 
honey butter, they exceed their 
usual blandness. We did as Wise 
recommended: smear on the but-
ter and then wrap each puppy 
in a slice of ham for a fulfilling 
understanding of what he calls 
“new American cuisine.”

As seen across the menu, 
the term summarizes dishes of 
multiple ethnic origins — Italian, 
French, Asian, and to a lesser de-
gree, Middle Eastern, if opting for 
the lamb meatballs served with 
lentils and tzatziki. Incorporating 
local produce and smoking meats 
in-house is part of the equation.

Other small-plate choices in-
clude grilled octopus with Castel-
vetrano olives and fresh pep-
peroni; chicken thigh dumplings; 
shrimp and andouille sausage; 
chicken liver toast; beef tartare; 
and East Coast scallops matching 
elegantly to cauliflower puree, 
curried turnips and mint.

The bar is stocked with 
craft beers, boutique wines and 
specialty cocktails that include 
rum Manhattans, classic whiskey 

sours, and the pretty, light-
pink “Trust cocktail” made with 
Beefeater Gin, Aperol and Dolin 
Blanc. Sip it gingerly, or risk 
dotting your nose with frothy egg 
whites capping the drink. 

From the dessert list, the 
citrus cake is a must before it dis-
appears from the seasonal menu. 
Pastry chef Jeremy Harville 
layers yellow cake with butter 
cream, and adorns it with orange 
curd, icy vanilla granita and 

buttermilk panna cotta. Juices 
from orange and red grapefruit 
sections strewn on top moisten 
every crumb.

Sweeter is the peanut but-
ter cheesecake, crowned with an 
elaborate berry meringue shell 
that’s filled with Captain Crunch 
cereal. Though fun and zany, the 
refreshing citrus cake disappeared 
much faster.

Trust also serves brunch from 
9 a.m. — 2 p.m. Saturdays and 
Sundays. It is otherwise open 
only for dinner starting at 5 p.m., 
seven days a week.

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

TRUST RESTAURANT     
3752 Park Blvd. (Hillcrest)

619-795-6901
trustrestaurantsd.com

Dinner prices: salads, appetizers, small plates                                 
and charcuterie, $9 to $24, entrees, $14 to $28

the Trust burger

Moray fries with a duck egg
(Photos by Frank Sabatini Jr.)
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hush puppies 
with house-

cured ham and 
honey butter

THE POWER OF 
TRUST
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Leave it to a place that calls 
itself “crazee” and where kangaroo 
burgers hop off the grill for running a 
weekday happy hour beginning pre-
cisely at 2:23 p.m. and ending three 
hours and 56 minutes later, at 6:19.

Nobody at Crazee Burger 
could provide a clear explanation 
when I inquired about the pecu-
liar span of time, which applies 
Tuesday through Friday. (Happy 
hour is all day on Mondays.)

“I don’t know. Maybe because 
it’s interesting?” an employee replied 
in up-talk as she efficiently kept the 
long line moving at her cash register.

When I asked a staffer working 
at the adjoining register if there 
was any significance to the odd 
hours, he laughed and shrugged, 
saying that “it makes people re-
member us better.”

This was my first time visiting 
the popular eatery since it moved a 
few blocks down 30th Street from its 
original location, which had a cozy, 
Bohemian vibe. The new digs are 
rather sterile with concrete floors, 
a metal-wrapped L-shaped bar and 
plain walls that could use more 
quirky décor like the picture hanging 
near a front window of Mona Lisa 
smoking a joint.

But the place still slings beer; 
naturally they’re all crafts for 
effectively competing along North 
Park’s 30th Street craft beer 
corridor. And burgers remain in 

(top) the signature beef burger with pep-
per jack cheese. (middle) Vanilla Cream 
Ale from Mother Earth Brew Co. (bottom) 
Crazee Burger’s new digs since relocating 
down the street last year (Photos by Dr. Ink)

Come On  
Get Happy!

Dr. Ink

Odd times
abundance, extending beyond the 
norm to those made with ostrich, 
alligator, camel and kangaroo.

The exotic choices, however, 
aren’t discounted during happy 
hour. But you can sink your chop-
pers into beef, turkey or veggie 
burgers for a couple bucks below the 
normal price while partaking in any 
of the draft beers listed on the chalk 
board for $3.49 a glass.

There are about a dozen taps 
featuring rotating selections by Yeti 
Great Divide, Hess Brewing, Green 
Flash Brewing Company, St. Archer 
Brewery and other craft producers.

I paired the signature beef 
burger (a smallish 6-ounce patty) 
to a 13-ounce pour of Vanilla 
Cream Ale from Mother Earth 
Brew Co. The suds offered more of 
an umami flavor than the meat. 
With each sip, the enchanting 
essence of fresh vanilla beans 
surfaced without the excessive 
sweetness you might expect.

The burger was priced at $4.49, 
although had I not paid $1 extra 
for pepper jack cheese and asked 
for raw onions, it would have tasted 
bland. Though juicy, the meat by 
itself lacked seasonings – not terrible 
but definitely less exciting than 
the exotic and dressed-up versions 
I’ve consumed in the past from the 
regular menu.

Crazee Burger’s happy hour 
also caters wisely to night-crawlers 
with the same deals offered from 
9 p.m. to closing on Fridays and 
Saturdays — a time slot that’s 
easier to remember after enjoying 
some drinking time in the neigh-
borhood’s teeming bar scene.v

Drinks: 
A rotating selection of craft 

beers is available from about a 
dozen taps. Most are local with 
the exception of Belgian-style 
brews from Rare Vos in New 
York State, stouts from Great Di-
vide Brewing Company in Colo-
rado, and ciders from Anthem in 
Oregon. 

Food: 
Discounted beef, turkey or 

veggie burgers weigh in at 6 
ounces, which means they go 
down pretty fast. The beef patty I 
tried could have withstood some 
seasoning, although it was cooked 
accurately at medium-well, per 
my request.

Value: 
Savings on beer, burgers, fries 

and onion rings range between 15 
and 20 percent.

Service: 
There are two cash registers 

at the order counter, and the line 
cutting through the middle of the 
dining room moves fairly quickly 
when both are staffed.

Atmosphere: 
The industrial interior cries 

for color and some of the whimsi-
cal appointments that defined 
Crazee Burger’s previous home 
down the street.

Crazee Burger
3993 30th St. (North Park)

619-282-6044
crazeeburger.com

Happy hour: 11 a.m. to 10 p.m. 
Monday; 2:23 to 6:19 p.m. 

Tuesday through Sunday; and 9 
p.m. to close on 

Friday and Saturday
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Beth Henley won the Pulitzer 
Prize and the Tony Award for a 
little ditty titled “Crimes of the 
Heart” back in 1981. Three sisters 
get together to have a little chat 
right after one of them has just 
shot her husband. Henley has 
been setting fire to stage conven-
tions using poor white trash as 
grist ever since.

“The Jacksonian,” Henley’s 
new play now being performed at 
ion theatre in Hillcrest, follows 
her Southern Gothic vein. Set in 
1964, the edifice is a motel tend-
ing toward seedy not too far from 
downtown in Henley’s Southern 
Gothic hometown of Jackson, 
Mississippi.

Dr. Bill Perch (Dónal Pugh) 
has been staying at the Jackso-
nian ever since he and his wife 
split up. Susan Perch (Bever-
ley Baker) is quite fragile, at 
least that’s how her husband 
describes her. Their teenage 
daughter, Rosy (Nicole Solla-
zzo), a studious, obedient girl, 
misses her father, meets him 
often for dinner, tries to induce 
her mother to come along, and 

Southern 
Gothic 
thriller
Theater
Review
Charlene Baldridge

would feel better if both parents 
were under the same roof and 
life could on as before.

The motel culture among the 
employees is rather less trustwor-
thy as to veracity. Not two long 
ago there was a robbery/murder 
at the convenience store nearby, 
and a Negro man was arrested on 
rather circumstantial evidence. 
Fred, the handsome young Jack-
sonian bartender, (Jake Rosko) 
was a suspect, but Eva (Kristin 
Woodburn) his chambermaid 
fiancée, has provided an alibi, and 
they are to be married right after 
Christmas. Suddenly he’s had a 

change of heart. She’s a simple 
girl without too many prospects 
on how to proceed in order to as-
sure her future.

Henley’s play is so simple on 
the surface, and yet, as one gazes 
at the diminishing facets of truth, 
it becomes apparent something is 
vastly wrong and there is no clear 
way for out for any of them. I’m 
not about to spoil a good yarn for 
the unwary. Believe me, the play 
will rock you.

I marvel at the company as-
sembled by co-directors Glenn 
Parris and Claudio Raygoza. 
The men, Dónal Pugh and Jake 

Rosko, are known for the punch 
they can deliver. All the young 
women are making company de-
buts, and the youngest is still in 
high school. Listen to the clarity 
of their entire company singing, 
however mournfully. And though 
the tension is unrelenting, there 
are gales of mirth in the play. 
Isn’t it a wonder that any of us 
gets out alive?

My favorite line, and there are 
many, is Fred’s remark to Rosy 
Perch that he can’t marry Eva 
because she smells like crayons in 
a dirty room. “Yeah,” Rosy says. 
“All the colors that you don’t want 

to use.”
Additional wonders are rife 

— a detailed accounting of the 
contents of the hotel by properties 
designer Melissa Hamilton, what 
they wear by Mary Summerday, 
and what kind of light, exactly, 
we see them in, by Karin Flijian. 
These are the exacting and the 
human ways, the tragic ways in 
we finally see them.

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

(clockwise from left) Jake Rosko and Kristin Woodburn; Woodburn and Rosko; and Nicole Sollazzo and Dónal Pugh in “The Jacksonian” (Courtesy of ion theatre)
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and those benefitting from it are 
unwarranted. 

“This is a very different pro-
gram than it was 30 years ago,” 
Brakke said. “There’s extremely 
low fraud in San Diego County, 
and the average time of receiv-
ing CalFresh is under two years.

“Almost 50 percent of the 
recipients are children, and 
then you can add another 25 
percent who are senior or dis-
abled,” she said. 

CalFresh is particularly 
impacted by bureaucracy, 
paperwork and overregulation, 
Brakke said. More than nearly 
any other state, Brakke said, 
the complex application require-
ments serve as a serious deter-
ment in California.

“The application process is 
way too hard — it’s ridiculous,” 
Brakke said. “We’re wasting way 
too much money on that for a 
small amount of benefit.”

In a similar vein, Brakke 
suspects there are a number 
of programs within the San 
Diego region, that if they would 
all coordinate to maximize 
efficiency, could dramati-
cally improve the landscape for 
fighting hunger in the region. 
To accomplish this, the Hunger 
Coalition recently announced 
the Ending Hunger Initiative, 
which will combine extensive 
research and ambitious re-
gional planning to understand 
how food insecurity could be 
wiped clean from the San Diego 
region within the next decade. 

“What we really want to do 
is illustrate who is hungry and 
why,” Brakke said. “So when 
we are looking at these 10-year 
forecasts, we can look at things 
like, ‘where are we going to get 
the most bang for our buck? 
Where are we not utilizing best 
practices? Where are we not 
utilizing all the federal funds 
that are available?’”

With this research and effort 
aimed at rooting out the under-
lying causes, Brakke also hopes 
to dispel many of the negative, 
unwarranted assumptions many 
people make about those that 
are food insecure. 

“If you’re failing to make 
ends meet, we really blame 
the individual, question their 
choices, and we’re very judg-
mental about it rather than 
acknowledge the systemic issues 
at hand,” Brakke said.

Brakke’s ability to empathize 
with San Diegans struggling to 

consistently put food on the table 
comes from her own experiences 
growing up in a working class 
family in Oregon. After spending 
several years working her way 
through college and into a suc-
cessful corporate career in Bos-
ton, she said she finally achieved 
the financial security she long 
sought in childhood. Then, after 
many years of tireless work void 
of vacations, Brakke took a very 
overdue sabbatical in San Diego.  

“So after I took some time off I 
guess my perspective just started 
to shift about what I wanted to 
spend my time doing when it 
came time for me to go back to 
work,” Brakke said. 

After taking a program direc-
tor job at the San Diego Founda-
tion, working her way up through 
the organization and moving on 
to work within several nonprofits 
within the last decade, Brakke 
settled into her role as executive 
director of the Hunger Coalition 
in 2015. While she has addressed 
issues from homelessness to 
health services, helping those in 
need to put food on the table reso-
nates most powerfully with her. 

“I’ve always been the one 
standing up for the kid getting 
bullied at school, and I guess this 
job is just my adult version of 
that,” Brakke said. 

Local residents who would 
like to aid the Hunger Coalition’s 
fight against food insecurity have 
several options. Those wishing 
to make a lasting impact should 
join with currently operating 
organizations, Brakke said, as 
established groups will be able to 
pool resources more efficiently. 
She added that food distribution 
programs and summer meal sites 
for kids are almost always in 
need of a helping hand. 

“They tend to be a pretty bare-
bones funded program, so having 
an extra adult there can make a 
huge difference,” Brakke said. 

Similarly, those wishing 
to donate should give money 
rather than food, as nonprofits 
fighting hunger can effectively 
turn $1 into $7 with their bulk 
buying power.

Finally, if you or someone you 
know struggles to put enough 
nutritious food on the table, 
help is out there. Finding out if 
you qualify and where to access 
resources has never been easier. 
Call the San Diego County Access 
Line at 866-262-9881. For a list of 
organizations offering assistance 
or seeking volunteers in your 
area, visit sdhunger.org.

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

FROM PAGE 4

HUNGER

By SDCNN staff

Alternative Strategies, a local marketing and communications 
company, opened its new offices at 3180 University Ave. in North 
Park on March 7.

“I couldn’t be more excited to become a physical part of the thriv-
ing North Park business community,” William Lopez, owner and 
CEO of Alternative Strategies, said in a press release. “Our team is 
anxious to take part in, and enjoy all that this vibrant neighborhood 
has to offer.”

After 15 years of doing business in Mission Valley, the firm that 
specializes in branding decided to do a little rebranding itself. Along 
with the company’s new office come modern décor features and a 
new logo. 

Alternative Strategies represents various industry sectors across 
San Diego County and multiple hospitality clients in North Park, in-
cluding Verant Group restaurants True North Tavern and Uptown 
Tavern.v

Alternative Strategies 
moves to North Park

San Diego Uptown News | March 11 - 24, 2016
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ADOPTION

PREGNANT? - Adoption is a loving choice for 
Unplanned Pregnancy. Call Andrea 866-236-
7638 (24/7) for adoption information/profile; 
view loving couples at www.ANAadoptions.
com. Financial Assistance Available. 

PREGNANT? CONSIDERING ADOPTION?  YOU 
choose open or closed adoption.  YOU choose 
the family.  LIVING EXPENSES PAID.  Abby's 
One True Gift Adoptions.  866-413-9292. Void 
in Illinois/New Mexico/Indiana/Florida

AUTO SALES

Donate Your Car to Veterans Today! Help and 
Support our Veterans. Fast - FREE pick up. 
100% tax deductible. Call 1-800-245-0398

AUTOS WANTED

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

CAPITAL CLASSIC CARS Buying All European & 
Classic Cars. Any Condition. Any Location.
Porsche, Mercedes, Jaguar & More!
Top Dollar Paid. CapitalClassicCars.com
Steve Nicholas 571-282-5153

CARS/TRUCKS WANTED!!! 2002 and Newer! Any 
Condition. Running or Not. Competitive Offer! 
Free Towing! WeÕre Nationwide! 
Call For Quote: 1-888-416-2330.

BATHTUBS
BATHTUBS REFINISHED like new with-
out removal.  Bathtubs-Kitchen Sinks-
Washbasins.  Fiberglass and Porcelain. 

Over 25 years in San Diego. Lic #560438. 
 Call 619-464-5141 (0416)

BUSINESS OPPORTUNITY

Get $500-$5000+ Daily! Return Phone Calls 
and Get Daily Cash Flow! Not MLM. No Invest-
ments, No Risk, No selling. SHORT  
OVERVIEW: 1-888-812-1214

COMPUTER REPAIR
We fix your computer. We come to 

you or you come to us for the lowest 
rates! Network, Spyware, Hardware, 

Software, Training, Call Robert                       
at 858-449-1749

CAREER TRAINING

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

NEW YEAR, NEW AIRLINE CAREER. Get FAA 
approved certification at campuses coast to 
coast. Job placement assistance. Financial Aid for 
qualifying students. Call AIM 888-686-1704

HEALTH/FITNESS/MEDICAL

VIAGRA 100MG and CIALIS 20mg! 50 Pills 
$99.00 FREE Shipping! 100% guaranteed. CALL 

NOW! 1-866-312-6061

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

**SPRING SPECIAL** VIAGRA 60x (100 mg) +20 
"Bonus" PILLS for ONLY $114.00 plus shipping. 
NO PRESCRIPTION Needed! VISA/ MC payment. 
1-888-386-8074www.newhealthyman.com 
Satisfaction Guaranteed!

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

PENIS ENLARGEMENT   FDA Medical Vacuum 
Pumps - Gain 1-3 Inches Permanently. Free 
Brochures (619) 294-7777 www.drjoelkaplan.
com (Discounts Available)

HOME RENTALS

STOP RENTING! Option To Buy! Rent To Own. 
No Money Down! No Credit Check! Call Now 
1-877-395-1291

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

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

!!OLD GUITARS WANTED!! 
Gibson,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 certification. Financial aid if 
qualified. Call Aviation Institute of Mainte-
nance 866-453-6204

*STOP Overpaying on Cable TV* Lock in Your 
Price for 3 Years.  FREE Install, HD and Movie 
Channels Same Bill, Same Price Every Month 
Call DISH Network - 855-590-3207 

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

Considering an all-inclusive vacation? 
Mexico, Jamaica, Dominican Republic and 
more! It's not too late to book! Visit NCP-
travel.com or 
call 877-270-7260 for more information.

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

Lower Your TV, Internet & Phone Bill!!! Get 
Fast Internet from $15/mo - qualifying ser-
vice. Limited Time Offer. Plus, get a FREE $300 
Gift Card. Call 855-693-1333 Today!

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

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

This ad is supplied as part of our PaperChain 
partnership with Fisher House. It will not be 
counted as part of the NANI audit.

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

German Setter Tile and Stone
Professional stone/tilesetter with 30 years' 
experience. European craftsmanship. Punc-
tual & dependable. License# 872804.
Contact Jens Sedemund: 619-415-6789 or 
jens@germansetter.com

MOTORCYCLES
WANTED OLD JAPANESE MOTORCYCLES 

KAWASAKI Z1-900 (1972-75), KZ900, KZ1000 
(1976-1982), Z1R, KZ 1000MK2 (1979,80), 
W1-650, H1-500 (1969-72), H2-750 (1972-

1975), S1-250, S2-350, S3-400, KH250, KH400, 
SUZUKI-GS400, GT380, HONDA-CB750K 
(1969-1976), CBX1000 (1979,80) CASH!! 

1-800-772-1142 
1-310-721-0726 usa@classicrunners.com

PUBLIC SPEAKING
FEAR OF PUBLIC SPEAKING? Transform 
speaking anxiety into ease and natural 
self expression. In a small non-competi-
tive group establish a warm connection 
with any audience. Sandy Trybus, LCSW 

Certified Speaking Circle Facilitator 
www.speakingcircles.com sandytry-

bus@cox.net \619-253-6342

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 bever-
ages included! For more info. call 877-270-
7260 or go to NCPtravel.com

WANTED TO BUY

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

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

EXTRA DIABETIC STRIPS? Sell with us! 
DTSbuyers.com 1-866-446-3009 Most brands 
accepted!

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

TO ADVERTISE

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

 Uptown Crossword

Puzzle answers on page 18

Puzzle answers on page 18

Classifieds
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One slate was promoted by 
Uptown Planners member Tom 
Mullaney, who is outspoken in his 
opposition to density. Those can-
didates were Uptown Planners 
member Roy Dahl, Bill Ellig, Tim 
Gahagan, Amie Hayes, Stuart 
McGraw, Cindy Thorsen and Leo 
Wilson. Some audience members 
were observed holding a flier that 
Mullaney had circulated and they 
voted accordingly.

The opposing slate, a loose 
coalition of candidates who share 
similar goals and decided to help 
each other during the campaign, 
was Josh Clark, Soheil Nakh-
shab, Eddie Reynoso, Elizabeth 
Robinson, Maya Rosas, Judi 
Tentor and Uptown Planners 
member Matt Winter.

The others seeking election 
were Uptown Planners vice chair 
Thomas Fox and Robert Efrid, 
who was out of town and had his 
speech read by an associate.

Three hours after the meeting 
began, the votes were finally tab-
ulated and the results announced. 
Those elected, along with their 
campaign promises, were:

1. Roy Dahl of Hillcrest 
(305 votes) — Current treasurer 
of Uptown Planners after being 
appointed in September 2015. 
Member of Uptown Community 
Parking District and active in Hill-
crest Town Council. Said he was 
focused on transportation, parks 
and urban design, and seeks a 
walkable community and balanced 
residential and business interests.

2. William “Bill” Ellig of 
University Heights (268) — 
Member of SANDAG Community 
Advisory Group for the Uptown 
Bicycle Corridor. Supports 
“complete streets” safe for cars, 
bikes and pedestrians. Supports 
“proper” growth.

3. Cindy Thorsen of 
University Heights (257) — 
Community activist with previ-
ous planning group experience, 
including design review and zon-
ing issues. Supports responsible 
development that is sensitive to 
existing neighborhoods.

4. Soheil Nakhshab of 
Bankers Hill (250) — 18 years 
in the building industry. Believes 
in building elegant spaces to 
human scale while maintain-
ing environmentally conscious 
standards to make our urban 
neighborhoods thrive. “I walk the 
walk,” he said. “I want to bring 
more light to the community.”

5. Amie Hayes of Hillcrest 
(248) — Works as a historic 
resources specialist with Save 
Our Heritage Organisation. Expe-
rienced in planning, zoning and 
urban design issues. Supports 
smart growth as long as it comes 
with needed infrastructure.

6. Maya Rosas of Mission 
Hills (247) — A city planner by 
trade who calls herself an urbanist 
at heart. Wants Uptown revital-
ized with complete and safe streets 
for all, to create affordable hous-
ing, and help businesses thrive 
in our commercial centers. Seeks 
“complete streets” for pedestrians, 
bicyclists and motorists. Formerly 
with Circulate San Diego.

7. Timothy Gahagan of 
Hillcrest (241) — Vice president 

of Uptown Community Parking 
District and active in Hillcrest 
Town Council. Supports “positive” 
development that enhances our 
communities’ character. 

The seven newly elected 
members of the Uptown Plan-
ners will be seated at the next 
monthly meeting, which will be 
on Tuesday, April 5. Officers will 
be elected, including the positions 
of chair and vice chair.

In somewhat of a surprise, in-
cumbents Thomas Fox and Matt 
Winter were not re-elected.

Leaving the board are Mellos, 
Fox and Winter along with Ernes-
tine “Ernie” Bonn, Beth Jaworski 
and Chris Ward, who is running 
for City Council in District 3.

Returning members are 
secretary Michael Brennan, Gary 
Bonner, Bob Daniel, Dana Hook, 
Tom Mullaney, Jay Newington, 
Jennifer Pesqueira, Ken Tablang 
and Mat Wahstrom.

Mellos, the termed-out chair, 
announced that Uptown Planners 
member Kyle Heiskala resigned 
after the ballot was finalized. A 
few days later, Heiskala an-
nounced that he was running 
for the District 1 City Council 
seat. Heiskala’s resignation 
means that the new board will be 
charged with appointing someone 
to fill his term, which expires in 
March 2019.

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

FROM PAGE 1

PLANNERS

Hundreds of people lined up to register to vote in the Uptown Planners election on March 1. (Photo by Ken Williams)
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SUPER SAVERS!

The renovation is expected to 
take six to seven months, with 
completion targeted for early fall. 

Structurally, Blum wants to 
knock down the concrete over-
hang on the front of the build-
ing, which he calls “ugly.” He 
will replace the smaller top-floor 
windows, which face north, with 
floor-to-ceiling windows to make 
maximum use of natural light-
ing. “We also have big skylights 
already in the building, and we 
will keep those,” he said. “There 
will be tons of natural light.”

SBMI also plans to install 
energy-efficient lighting and solar 
panels to boost the building’s 
green initiatives and to reduce its 
carbon footprint.

Like its western neighbor Wine 
Steals, Blum will create a small 
courtyard in front of the building, 
extending to the property line. He 
also hopes to sign a tenant that 
would serve healthy food in the 
café space that once was home to 
Nunzio’s restaurant.

The building is across the street 
from Starbucks Coffee, a Subway 
shop and a strip mall. Its eastern 
neighbors are The Merrow and 
Tabletop Commons.

Blum will relocate the Pilates 

studio to the ground floor in the 
space now occupied by the pot 
shop. He said he is working with 
city officials to evict that tenant. “I 
am not against marijuana,” Blum 
said. “I just don’t think a pot shop 
belongs on a main street like this.”

The top floor will be modern-
ized and converted into four or five 
offices for small businesses, he said. 
The mezzanine will become a com-
mon space for those offices, where 
tenants can socialize, share ideas, 
collaborate, or take a break.

Blum said SBMI Group, which 
is headquartered in Mission Valley, 
has been around for more than 
a decade and is making its first 
investment in Hillcrest. It is a 
commercial real estate manage-
ment and investing firm, but not a 
developer, he said. Daniel Shkolnik 
is the other managing partner.

The opportunity to buy the 
Hillcrest property came up about 
nine months ago, and Blum 
said SBMI Group jumped at the 
chance to buy it. He said he likes 
the “trendy Hillcrest location,” 
but thinks the community is fall-
ing way behind North Park and 
Little Italy as a destination site. 
Still, he and his business partner 
are convinced that Hillcrest will 
continue to gentrify.

So far, Blum has spoken with 
the Hillcrest Business Association 
and the new Uptown Gateway 

Council about his plans for the 
property. 

“Hillcrest has always been a 
real community,” he said. “But 
Hillcrest hasn’t had the growth of 
North Park or Little Italy.”

The trend for smaller office 
buildings, especially in the high-
tech world, is to have open spaces 
with shared conference rooms.

“We’re really excited to create 
a unique, cool, trendy mixed-use 
facility that will pay homage to 
the significance of the building 
while tapping into the collaborative 
nature of entrepreneurs and small 
companies,” Blum said in a state-
ment sent ahead of his interview 
with San Diego Uptown News. 

“Hillcrest is an impressive area 
with a fantastic community of 
residents. Our vision is to create a 
special place that everyone will be 
proud of,” Shkolnik said in a state-
ment. “Fun, collaborative, chic, cool 
… all built on the foundation of an 
incredible building.”

To read more information about 
the building’s new owners, visit 
SBMIgroup.com.

—Ken Williams is editor of 
Uptown News and Mission Valley 
News and can be reached at ken@
sdcnn.com or at 619-961-1952. Fol-
low him on Twitter at @KenSanDi-
ego, Instagram at @KenSD or Face-
book at KenWilliamsSanDiego.v
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Featuring sound-insulated 
walls and locking doors, the 
studios will range in size from 87 
to 153 square feet, and weekly 
rents will be from $231 to $485. 
Prime-location studios will have 
windows overlooking either 
University or Sixth, and tenants 
will pay the higher rents for those 
spots. Tenants will operate on a 
lease that is renewable month to 
month, and either party can give 
a 30-day notice to end that lease, 
Flint said.

“Our goal, our philosophy 
is to help beauty and wellness 
providers, who are typically in-
dependent contractors, to be able 
to be their own bosses and run 
their own businesses,” he said. 

“This will empower them. 
They can be true entrepreneurs, 
and they can set their own hours 
and prices. This is a turn-key 
business,” Flint added. “We 
believe the rents are low enough 
that they can make their [month-
ly] rent in eight to 10 days.”

Flint is senior managing di-
rector of BNF Real Estate Group 
in San Diego, a co-founder and 
broker with Visionary Property 
Management, and co-founder of 
Impact Reduction Apparel, ac-
cording to his LinkedIn profile.

A 2004 graduate of San 
Diego State University with a 
bachelor’s degree, Flint got his 
MSBA in finance in 2009, also 
from SDSU. He started his first 
business, Visionary Paint Ser-
vices, while still in college and 
ran the company for eight years.

Flint said he signed a five-
year lease with Gilman with a 
five-year option. Asked about all 
the buzz about the long-vacant 
Pernicano property next door 
on Sixth Avenue possibly being 
redeveloped and talk about the 
Gilman property being included 
in some of the grand schemes 
being pitched to the community, 
Flint said he wasn’t concerned 
about that. He said he would be 

willing to negotiate with any fu-
ture developer about providing 
spa services to a hotel, should 
that be the case.

Regardless, Flint is convinced 
that Hillcrest residents will 
support The Hive. “We believe 
a supermajority of our clients 
will walk or bike here,” he said, 
describing his demographic as 
more female than male, ages 20s 
through 50s. 

Flint said The Hive will have 
a grand opening in June. “We 
want the whole community to 

FROM PAGE 1

THE HIVE

come out and check us out.”
Meanwhile, The Hive is taking 

applications for those interested 
in renting a suite. Call 619-988-
5876 or visit thehiveathillcrest.
com for more information.

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

(above) The building at the corner of Sixth and University avenues in Hillcrest that 
formerly housed Harvey Milk’s American Diner as well as City Deli will become a 
salon by summertime. (Photo by Ken Williams) (below) Artist rendering of a massage 
salon (Courtesy of The Hive @ Hillcrest)

sdcnn.com NEWS
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ENTRY RULES: You choose your favorite! Tell us who the best of the best is 
and you’ll be entered into our free drawing. 

Vote and you will be entered for 
a chance to win a 

Restaurant Gift Certificate

MAIL YOUR BALLOT TO: Uptown News Best of Uptown 
123 Camino de la Reina, Suite 202 East, San Diego, CA 92108.  

 
OR VOTE ONLINE AT: sduptownnews.com. One ballot per person. Ballots must be postmarked, 
submitted online, or hand-delivered by 5 p.m. April 20. 

CONTACT INFO (Must be filled out for your vote to be counted):

NAME:____________________________________________

ADDRESS:_________________________________________

DAYTIME PHONE:____________________________________

EMAIL: ___________________________________________

Mail your ballot to: 123 Camino de la Reina, Suite 202 East, San Diego, CA 92108 
or submit online at: sduptownnews.com

HURRY! Voting for Best of Uptown 
closes on April 20

Dining & Entertainment

American Cuisine
Bakery
Barbecue
Beer
Billiards
Breakfast
Brunch
Burger
Burrito
Business Lunch
Casino
Casino Buffet
Casual Dining
Chinese Cuisine
Cocktail
Coffee Shop
Comfort Food
Dance Club 
Deli
Dessert
Dinner
Donut Shop
Family Restaurant
Farmers Market
Fast Food
Fine Dining
French Cuisine
Greek Cuisine
Happy Hour

Health Food Store
Hot Wings
Indian Cuisine
Irish Pub
Italian Cuisine
Japanese Cuisine
Jazz Bar
Late Night Dining
Live Music Venue
Lunch
Margarita
Martini
Mexican Cuisine
Micro Brewery
New Restaurant
Nightclub
Outdoor Dining
Pet Friendly Dining
Pizza
Romantic Dining
Rooftop Lounge
Salad
Sandwich
SD County Winery
Seafood
Sports Bar
Steakhouse
Sushi
Thai Cuisine
Vegetarian/Vegan
Wine Bar

Business & Retail 

Accountant
Acupuncture
Antiques
Art Gallery
Attorney
Auto Dealer
Auto Repair Shop
Bank
Barber  
Bicycle Shop
Bookstore
Boutique
Bridal Shop
Car Wash
Charity
Chiropractor
Collective
College/University
Consignment/Resale
Cosmetic Surgeon
Credit Union
Day Spa
Dentist
Discount Store
Doctor
Dry Cleaners
Financial Planner
Florist
Furniture Store  

Gym/Health Club
Hair Salon
Home Improvement
Hospital
Hotel
Insurance
Insurance Broker
Jeweler
Massage
Men's Apparel
Museum
New Business
Optometrist
Pawn Shop
Personal Trainer
Pet Boarding
Pet Grooming
Plumber
Preschool
Property Management Company
Real Estate Agent
Real Estate Office
Retirement Living
Solar Company
Tanning Salon
Tattoo/Piercing
Tuxedo Shop
Veterinarian
Wedding Venue
Women's Apparel
Yoga Studio
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UPTOWN CALENDAR

RECURRING EVENTS
Mondays: 

North Park Toastmasters meeting: 6:30 
– 8 p.m., weekly meeting at St. Luke’s Episcopal 
Church, 3725 30th St., North Park. 8469. toast-
mastersclubs.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., Smit-
ty’s Service Station hosts several food trucks 
under their well-lit shade structure, 3442 Ad-
ams Ave., Normal Heights. Sdfoodtrucks.com.

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

Wednesdays: 
Wednesday Night Experience: 7 – 8 

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

Storytelling: 7 – 8:45 p.m. the first Wednes-
day of each month featuring members of Storytell-
ers 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 meet-

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

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

Kornflower’s Open Mic: Signups at 7 
p.m., open mic (no poetry or comedy) 7 – 10 p.m. 

Family-friendly event at Rebecca’s Coffee House, 
3015 Juniper St., South Park, free. Rebeccas-
coffeehouse.com.

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

2016 San Diego Film Series: 7:30 p.m., 
every third Thursday view a film representative 
of Italian cinema at the Museum of Photographic 
Arts, 1649 El Prado, Balboa Park.Sandiegoital-
ianfilmfestival.com.

Fridays:
Memory Café: 10 – 11 a.m., second and 

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

Square Dancing Classes: 6:30 – 8:30 p.m., 
every Friday. No previous dance experience 
needed. Recital Hall, 2130 Pan American Plaza. 
$50 for 13 classes. 858-277-7499 or circulators.
sdsda.org.

Saturdays:
Old Town Saturday Market: 9 a.m. – 4 

p.m., on Harney Street and San Diego Avenue, 
Old Town, free. Also held on Sundays. Oldtown-
saturdaymarket.com.

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

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

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

Sundays:
Free Pancake Breakfast: 8:30 – 9:45 

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

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

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

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

FEATURED EVENTS
‘Make It Yourself’ 
Saturdays, starting March 12

A weekly drop-in community art class is starting today at Art Produce (3139 Uni-
versity Ave., North Park). All ages are welcome to experiment with a variety of media 
including sculpture, painting, drawing, weaving, clay and more. The classes will be 
held from 2 – 4 p.m. and feature professional artists and educators holding various 
workshops. $5 suggested donation. Visit artproduce.org. 

Upcoming events at Mission Hills Branch Library
Various dates 

Kids can improve literacy skills by reading aloud to therapy dogs at sessions on 
Saturday, March 12 and Saturday, March 26 from 10:30 – 11:30 a.m. (Note: “Read 
to Therapy Dogs” sessions are held the second and fourth Saturday of each month). 
Little ones can also enjoy familiar children’s songs performed by Cowboy Bob on 
Friday, March 18 at 10:30 a.m. They will also get to experiment with instruments. 
The library will have a book sale held by Friends of the Mission Hills Branch Library 
on Saturday, March 19 from 9:30 a.m. – 12:30 p.m. For the grownups: the “Mystery 
Book Group” will meet on Wednesday, March 23 from 6:30 – 7:30 p.m. New members 
are welcome; books are available at the circulation desk while supplies last. Read the 
book before the meeting! Mission Hills Branch Library is located at 925 West Wash-
ington St. Visit facebook.com/mhlibrary for more information. 

‘Raise Your Glasses’
Tuesday, March 15

Urban Optiks Optometry will host their second annual fundraising vendor trunk 
show at Martinis Above Fourth (3940 Fourth Ave., Hillcrest). Over 15 vendors will 
showcase frames to view, try on and purchase. The event will include tray-passed 
hors d’oeuvres, cocktails, giveaways, a silent auction and live entertainment. The 
beneficiary for this event is Optometry Cares –  a nonprofit organization that provides 
free eye exams and glasses to low-income Americans as well as performs free com-
prehensive vision assessments for infants. $10 suggested donation at the door. The 
fundraiser will be held from 5:30 – 8:30 p.m. Visit uoosd.com/raise to RSVP.  

‘Whales: Giants of the Deep’ exhibit opening
Saturday, March 19

This interactive exhibit will arrive at the San Diego Natural History Museum 
(1788 El Prado, Balboa Park) today and continue through Monday, Sept 5. It will 
include life-size and scale models of whales, a life-size replica of the heart of a blue 
whale – which can be crawled through, and more. Visitors will also see ancient and 
contemporary artwork from the South Pacific inspired by whales, hear whale sounds 
and learn about their meanings, plus watch videos of these majestic creatures. The 
museum is open 10 a.m. – 5 p.m. daily. Visit sdnhm.org for tickets and details. 

Live music: Yuck, Big Thief and Junk
Wednesday, March 23

Soda Bar (3615 El Cajon Blvd., Normal Heights) will host this night of indie-rock 
featuring headliners Yuck. The London-based band has garnered praise stateside for 
their garage-pop-rock style. Their latest album “Stranger Things” features a collection 
of raw and bold tunes laced with catchy hooks. Tickets are $12 in advance; $14 at the 
door. Doors open at 8:30 p.m. Visit sodabarmusic.com for tickets and facebook.com/
yuckband for more on the band. 

‘Toasted’
Thursday, March 24

This wedding event is geared towards “indie-minded couples” who are planning 
personalized and unique nuptials. The vendors will include independent artisans 
with hand-crafted and eco friendly goods. The party-like atmosphere for Toasted aims 
to put brides and grooms at ease and offer respite from traditional wedding planning. 
There will be food samples provided, bars for getting “toasted,” musical performances 
and more. These events are inclusive environments that welcome couples of all kinds 
who want to plan a celebration. The San Diego edition of “Toasted” will be held at 
Brick (2863 Historic Decatur Road, Liberty Station) from 6 – 9 p.m. Tickets are $15 in 
advance; $18 at the door. Visit toastedweddingevent.com for more information. 

Opening reception for 
‘Sacrifice/Souvenir’
Saturday, March 12

Artist Geoffrey Cunningham brings a unique art 
installation to Art Produce (3139 University Ave., North 
Park) today through April 30. The mixed-media pieces 
have of general theme of “the news” as the artist con-
templated “stories of the week” and how they fade from 
the public’s attention so quickly. The complex pieces 
give the viewer much to look at. The opening reception 
will be from 6 – 9 p.m. Gallery hours are 11 a.m. – 6 
p.m. Monday – Sunday. Entry to the gallery is through 
Tostadas restaurant. Visit artproduce.org for details. 

PARTING GLANCES
WEDNESDAY

MARCH
 
16

’
2016  @ 7PM

Steve BUSCEMI        John BOLGER        Richard GANOUNG

Hillcrest Landmark
       3965 Fifth Ave

San Diego 92103

3 0 t h  A n n i v e r s a r y

P r e s e n t e d  b y

A N D

THANKS TO OUR SPONSORS
for this FilmOut San Diego Monthly Screening

Tickets $10 @ www•FilmOutSanDiego•com

FilmOut San Diego screening: 
‘Parting Glances’
Wednesday, March 16

This month’s FilmOut screening 
features an LGBT classic, 1986’s “Part-
ing Glances.” The film revolves around 
two longtime lovers: Michael (Richard 
Ganoung) and Robert (John Bolger). 
Robert is being sent on an extended 
work assignment out of the country 
leaving Michael behind. Michael is 
coping with this impending separation 
while caring for the couple’s best friend 
Nick (Steve Buscemi), who is also Mi-
chael’s ex and dying of AIDs. The film 
explores friendship, loyalty, romantic 
love and more. The screening will be 
at Landmark Hillcrest Cinemas (3965 
Fifth Ave.) starting at 7 p.m. Tickets 
are $10. Visit filmoutsandiego.com for 
more information.

South Park Spring Walkabout 
Saturday, March 19

The South Park Business Group presents this quarterly festival to support brick-and-mortar 
businesses in the South Park neighborhood. The free event will feature complimentary treats, live 
entertainment and special offers at various businesses. Shops also keep later hours to accommo-
date Walkabout guests. The event highlights the business district on the north end at Kalmia and 
30th streets and at the south end at Beech and 30th streets. The event will take place from 6 – 10 
p.m. Get details and a walking guide at southparksd.com.

CALENDAR
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