
South Park’s secret dinner table
By Frank Sabatini Jr.

He was looking for a ven-
ue. She was looking for a chef. 
When they eventually found 
each other, a supper club dis-
tinguished by alluring Zen-like 
trappings and sophisticated 
cuisine was born.

Since September, South Park 
resident Audrey Jacobs has 
opened the terraced backyard 
of her 75-year-old Craftsman 
home a couple times a month 
to food afi cionados seeking an 
atmospheric and culinary alter-
native to the restaurant scene.

An avid entertainer and ven-
ture capitalist, Jacobs took to 
Google and Yelp earlier this year 
to fi nd a chef “who could turn 
eating into an art” for communi-
ty gatherings at her house.

The search led her to Chef 
Peter Calley, an Oregon trans-
plant who taught cooking class-
es for Hipcooks in North Park 
before conducting private class-
es through his own company, 
Culinary Hedonism.

“I made a list of fi ve chefs 
starting with Peter. But I didn’t 
even interview the four others 
because I saw within minutes 
Peter’s artistic passion and de-
votion to food. He had the vision 

for a supper club and I had 
the space,” Jacobs said.

Calley then wowed Jacobs 
with a test dinner that 

Bike valet 
service is
available

By Margie M. Palmer

Biking to work just got easi-
er for residents of Uptown and 
Mid-City.

On Dec. 2, the El Cajon 
Boulevard Business Improvement 
Association launched a free 
bike valet parking program for 
residents in the vicinity of “The 
Boulevard” and Interstate 15.

The pilot program takes 
place every Friday from 7 
a.m. to 7 p.m. at PopUp15, 
adjacent to the El Cajon 
Boulevard Transit Plaza at 
the northeast corner of El 
Cajon Boulevard and I-15. 
The experiment will continue 
for the next couple of months, 
although the site will be 
closed for the holidays from 
Dec. 18 to Jan. 3.

Urban Street Angels off er lifelines to homeless youth
Ken Williams | Editor

Steven still has nightmares 
about the time, when he was 
only 3 or 4 years old, that his 
drug-addicted mother got re-
ally angry with him, grabbed 
him by the ankles, then 
held him upside down over 
the toilet bowl — his head 
inches from the water — as 

she fl ushed and fl ushed and 
fl ushed.

The little boy’s physical, 
mental and verbal abuse con-
tinued for many years. With no 
dad involved in his life, nor any 
adults who cared much about 
his health and welfare, Steven 
lived in a hellish world where 
“normal” meant constantly see-
ing a pile of drugs and needles 

on the coffee table and his 
mother strung out and violent.

When he turned 12, Steven 
left home, begging friends to 
let him temporarily stay with 
them. He dropped out of school. 
By age 17, he was on his own, 
living on the streets. But the 
cold, brutal Michigan win-
ters took its toll, and Steven 
decided he wanted to live 

somewhere warm — and that’s 
how he ended up in San Diego 
around the time he turned 21. 

With Steven’s luck what it 
was, he arrived in America’s 
Finest City during last year’s 
worst weather event. That’s 
when he made the call that 
would change his life.

see Bike, pg 3

see Shelter, pg 12

see Table, pg 14

Hostess Audrey Jacobs, right, engages guests in conversation at a recent supper-
club dinner at a home in South Park. (Courtesy of Culinary Hedonism Supper Club)
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San Diego 
Uptown News

is going to take short 
vacation so our staff can 

enjoy an extended holiday. 
Our next edition will be 

published on Friday, 
Jan. 13, 2017. Happy 

holidays to everyone, 
and may you have a 

prosperous new year.
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Saving livesSaving lives
Urban Street Angels reach out to homeless youth found on the streets of San Diego, offering food and shelter on Tuesday nights at a church in North Park. 
(Photos and logo courtesy of Urban Street Angels)
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The association obtained 
a lease from the city of San 
Diego this year with the goal 
of transforming the lot into a 
space that engages the commu-
nity, said Beryl Forman, the 
group’s marketing and mobility 
coordinator.

“The idea [for the bike valet] 
has been in the works since 
we got the lease in May. I had 
remembered this cool project in 
Long Beach, where there is a 
bike station and a building that 
supports bike storage,” she said. 

“I was realizing the success of 
other cities that have bike stor-
age next to the transit facilities 
and we realized that PopUp15 
was a great place to test this 
model.”

The bike valet program 
includes the participation of 
Bikes del Pueblo, a nonprofi t, 
educational bike collective that 
provides tools and knowledge for 
basic bike repairs and mainte-
nance.  The organization doesn’t 
charge for its services but ac-
cepts donations to stay operation-
al. No one is ever turned away 
for lack of money, Forman said.

“Bikes del Pueblo was set-
ting up once a week at the City 
Heights Farmers Market and 
when we got the lease, we knew 
they could grow to PopUp15. 
Now they have a container 
there; they have bike parts 
and a service station,” Forman 
said. “They’re there three days 
a week and with that, they are 
providing the bike valet service.

“They’re a notable group of 
young people who have a vision 
for the biking community. It 
feels like a friendly environment. 
There’s even a coffee cart there 
that’s on the back of a bicycle. It’s 
creating a culture where you can 
drop your bike off, grab coffee, 
and get your bike serviced while 
you’re at your job.”

Although some may ques-
tion the need for a bike valet 
service, those who bike and 
bus throughout the city under-
stand how diffi cult it is to do so 
during peak travel times.

“I personally used to com-
mute by bike and bus to San 
Diego State University and 
there have been many times 
when I was waiting on a transit 
deck with my bike, and when 
the bus comes there are already 
two bikes on it, which is frus-
trating,” Forman said. “MTS 
doesn’t have the capacity to 
accommodate more than two 

bikes at a time. In other cities, 
people are able to ride their 
bikes to the transit, leave them 
there and get onto the transit. 
This provides that alternative.”

If the pilot program is suc-
cessful, it could be extended. 
The association will also evalu-
ate whether to expand the bike 
valet to other days.

“Extending to other days could 
defi nitely be an option,” she said. 

“We started with Friday because 
Bike to Work Day is on Friday. 
We don’t expect that people 
will be on board with stopping 
driving, but that they might 
consider a multi-modal model of 
transportation. A lot of people 
in the Mid-City live close to the 
Boulevard Bridge Deck and [the 
bike valet] an help people make 
that connection.”

—Margie M. Palmer can be 
reached at margiep@alumni.
pitt.edu.v

Val, with Bikes del Pueblo, repairs  a customer’s bike. (Courtesy of El Cajon 
Boulevard Business Improvement Association)
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*Limited time offer. Terms and conditions apply. See studio for details.

© 2016 Fitness Together Franchise Corporation. All rights reserved.

Each Fitness Together® studio is independently owned and operated.

Mission Hills
4019 Goldfinch Street

San Diego, CA 92103

fitnesstogether.com/mission-hills
619.794.0014
Get Started Today!

3 sessions for $99*

Limited Time Offer

ONE CLIENT. ONE TRAINER.
ONE GOAL.™.

How to Sell Your San 

Diego Home Without 

An Agent And Save 

the Commission
San Diego - If you’ve tried to sell your home yourself, you 

know that the minute you put the “For Sale by Owner” sign 
up, the phone will start to ring off the hook. Unfortunately, 
most calls aren’t from prospective buyers, but rather from 
every real estate agent in town who will start to hound you 
for your listing.

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

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

To hear a brief recorded message about how to order 
your FREE copy of this report call toll-free 1(800) 728-8254 
and enter 1317. You can call any time, 24 hours a day, 7 
days a week.

Get your free special report NOW to learn how you real-
ly can sell your home yourself.

This report is courtesy of Reef Point Real Estate . Not in-
tended to solicit buyers or sellers currently under contract.
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Fruit wine comes to Hillcrest

By John Gregory

The California Fruit Wine 
Co. has opened a tasting room 
at the corner of University 
Avenue and Herbert Street in 
Hillcrest.

Started by the Haghighi 
brothers in 2009, California 
Fruit Wine Co. had lacked a 
tasting room since co-founders 
Alan and Brian had moved 
their production facility from 
Vista to Carlsbad two years ago. 
Since their headquarters was 
in a mostly industrial area, the 
brothers began looking for a 
tasting room space in a location 
more to their liking, with a fo-
cus on an urban environment.

The search was not easy as 
the brothers found potential 
landlords a bit diffi cult to deal 
with and other businesses were 
chosen for a location the wine 
company had sought.

At last, the California Fruit 
Wine Co. worked out a deal 
with their friends at Vinavanti 
Urban Winery to take over its 
tasting room in Hillcrest.

Now that they have found 
a more urban location, they 
hope customers will stop in to 
sample their wines made from 
a variety of fruits. Pineapple, 
mango, pomegranate, cran-
berry and pumpkin spice are 
among the wines currently fea-
tured in the tasting room.

“We invite beverage enthu-
siasts of all types to come out 
and taste the fruit wines and 
experience a world beyond just 
red and white,” Brian said.

Customers can sip wine on 
the premises and purchase 
bottles of their favorites to take 
home. Beyond a selection of 
fruit wines and sangrias, the 
tasting room also carries guest 
wines from other wineries, as 
well as a selection of beers 
for those who are not wine 
drinkers.

Guests may also order from 
the menu of fl atbreads, tapas 
and appetizer-style food avail-
able from the kitchen. A basic 
brunch is offered each Sunday 
featuring waffl es, fruit and 
homemade syrup.

The room’s seating includes 
several bar-height communal 
tables with seating for up to 10 

customers. More private tables 
are available with seating for 
one or two.

“We’ve added color and 
warmth to the space,” Brian 
said. “The focal point for us is 
our novel and changing list of 
fruit wines.”

The company rotates fruit 
used in its wine production 
throughout the year. These 
include blackberry, blueberry, 
strawberry and raspberry, for 
example.

The company fi nds itself in a 
never-ending effort to establish 
fruit wine as a top wine to be 
taken seriously and respected.

One of the company’s goals 
is “to convey the high quality of 
the category,” Alan explained.

“Fruit wine is an awesome 
category because you can 
make it all year long,” he said. 
“These are the highest quality 
of products on the planet. This 
category should be perceived as 
what it is.”

The tasting room is capable 
of producing 300 gallons of 
wine on-site. Wine produced 
through the small batch sys-
tem is then placed in kegs so 
it can be served on tap at the 
University Avenue location or 
sold to bars and restaurants.

Each of the fl avors is pre-
pared in four iterations to 
suit most tastes, Alan said. 
Blueberry wine, for example, 
will be available in dry blue-
berry, sweet blueberry, dry 
sparkling blueberry and sweet 
sparkling blueberry.

The effort to promote the 
quality and increase the popu-
larity of fruit wines is gaining 
momentum and The California 
Wine Co. has some sizeable 
retail customers. Whole Foods 
Market is the biggest retail cus-
tomer so far, purchasing about 
40,000 bottles during the past 
year. HEB Grocery Company, 
LP, with 350 stores in Texas 
and northeast Mexico, is anoth-
er retail customer.

Tasting hours are from 3-10 
p.m. Wednesdays and Thursdays; 
3-11 p.m. Fridays; noon-11 p.m. 
Saturdays; and 11 a.m.-7 p.m. 
Sundays. The tasting room is 
closed Mondays and Tuesdays. 

The California Fruit 
Wine Co. is located at 1477 
University Ave. in Hillcrest. 
For more information, visit cal-
iforniafruitwine.com.

—John Gregory is an assis-
tant editor at SDCNN. Reach 
him at john@sdcnn.com.v

California Fruit Wine Co. has replaced Vinavanti tasting room in Hillcrest. (Courtesy of Brian Haghighi)

Various fl avors of fruit — available in dry, sweet, dry sparkling and sweet sparkling 
— will be rotated throughout the year. (Courtesy of California Fruit Wine Co.)
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The lady contractor
Louise Mary Severin 

fi nally getting the 
respect she deserves

There’s little in Louise Mary 
Severin’s background that 
would suggest she’d someday 
become one of San Diego’s more 
prolifi c pre-war builders. Her 
father was a barber. Her moth-
er was a homemaker. No one in 
her family had a background 
as a builder, architect or car-
penter. And she married a car 
salesman — from a family of 
car salesmen.

Yet by 1926, she was buy-
ing lots, pulling permits and 
building houses throughout 
Kensington, Normal Heights, 
North Park and Mission Hills. 
She wasn’t just a builder, she 

was a designer as well, and 
the houses she created were 
distinctive, carefully construct-
ed and highly livable — and 
much in demand, both during 
her lifetime and today. Her 
husband followed her into the 
building business, and his four 
brothers followed him. Louise’s 
mother even got in on the act, 
fi nancing her early projects. 

All told, the Severin family 
built hundreds if not thousands 
of houses in San Diego. In 1951 
alone, the Severin Company 
built 125 houses in Grossmont. 
Their output ranged from the 
hand-crafted hacienda-style 
bungalows built one-at-a-time 
in the 1920s  in San Diego’s 
swankier streetcar suburbs to 
the mass-produced tract homes 
of the 1960s that line Southern 
California’s freeways. 

Louise’s husband, Hilmer T. 
Severin, got the whole ball (or 
tire) rolling in 1919, when he 
and his brother Earl designed, 
built and marketed an auto-
mobile, the Severin Roadster. 
Louise was the secretary-trea-
surer of the company. By 1922, 
however, it had all gone bust. 
But if only the brothers had 
come up with a slightly better 
business plan (like one that 
didn’t involve defrauding their 
stockholders) it might be pos-
sible today to drive to Severin 
Manor in Grossmont by way 
of Severin Drive in La Mesa, 
in your Severin automobile. 
Instead, you’ll just have to set-
tle for two out of three.

In 2003, historian Ron May 
was doing research for a Mills 
Act application for a property 

in Kensington. The house on 
Rochester Drive was a simple, 
little hacienda-style Spanish 
bungalow. To his surprise, the 
builder was a woman. The 
house had a few unique char-
acteristics: a U-shaped plan 
with a front patio enclosed by 
a wall, deeply textured rustic 
stucco walls and a tapered 
chimney with a rectangular 
inset. It only took a quick drive 
around the neighborhood for 
May to see that there were 
others like it. Of the 19 simi-
lar-looking houses on Lymer, 
Rochester and Norfolk Terrace 
in Kensington Manor Unit 1, 
he found, by checking water 
permits fi led when the houses 
were completed, nine were by 
Louise M. Severin. 

May’s late wife (and re-
search partner) Dale Ballou 
May was particularly intrigued. 
How could this rare female 
builder have been overlooked? 
Dale convinced Ron to pull 

out all the stops, and that led 
to locating a living relative of 
Louise Severin. William “Erik” 
DeCamp is the grandson of 
Louise’s sister Stella (his father 
was also a builder, and part of 
the family business; his mother 
was named Mary Louise, af-
ter Louise Mary). Despite the 
added information and photo-
graphs provided by Erik, Ron’s 
efforts to get Louise recognized 
as a master builder were “met 
with resistance” by the city.

“I vigorously defended her as 
a candidate for historical sig-
nifi cance,” Ron said. The city 
staff remained unconvinced, 
he added, but the Historical 
Resource Board agreed unan-
imously, and Severin is now 
considered a master builder. 

“It underscored how diffi cult it 
was to get a woman recognized 
for her accomplishments,” Ron 
said.

After the failure of Severin 
Motor Co., Louise and Hilmer 
moved to San Diego and Louise 
apprenticed in the building 
trades. She learned carpentry, 
plastering, fl ooring, roofi ng, 
concrete and estimating. She 
passed the contractor’s exam, 
got her license and went to 
work.

Hilmer served in a role typ-
ically played by a woman, as 
helper, gofer and paper shuffl er 
— the spouse who signed the 
water permit. Louise typically 
purchased several lots at a 
time and built with the entire 
neighborhood streetscape in 
mind, not just an individual 
home. She built in Kensington 
Manor, where Richard Requa 

was the supervising architect, 
and his general disdain for ap-
plied ornament, fussiness and 
phoniness is apparent in her 
work. She also worked with Roy 
Lichty, whose son-in-law Cliff 
May was instrumental in the 
development of the ranch house. 
But Ron May was unable to 
establish any link between 
either of these men and Louise 
Severin, although Cliff May’s 
widow, Jean, did remember her 
as a high-energy woman who 
always wore a big, fl oppy hat.

Early-20th-century women 
designers and builders were 
able to succeed in a male-dom-
inated profession because 
they had large female support 
groups. They belonged to wom-
en’s clubs and associations and 
alumni groups. We don’t know 
how Louise Severin dealt with 
the challenges. Maybe she 
and Hilmer had a particularly 
tight bond. Maybe she was just 
tough. 

William “Erik” DeCamp 
describes Louise and Hilmer as 
leading a sort of bohemian ex-
istence: living out of boxes, sur-
viving on take-out food, moving 
from one recently completed 
house to the next whenever 
their present home got sold out 
from under them. For someone 
who built homes, and who gave 
a lot of thought to how women 
would live in them — it’s that 
comfort and grace that women 
homeowners often praise — 
Louise never quite had one her-
self, at least not for long. Over 
the years, she and Hilmer rare-
ly stayed anywhere for more 
than a year. And she had a lot 
of temporary homes to choose 
from. A San Diego Union arti-
cle on March 19, 1933 reported 
she had built 91 so far, “mostly 
in Talmadge Park, Kensington 
Manor and Marston Hills.”

In 1935, a house Louise 
built at 4720 Norma Drive 
became the fi rst in San Diego 
to qualify for Federal Housing 
Administration (FHA) fi nanc-
ing. FHA fi nancing trans-
formed the building industry. 
It made it possible for more 
people to buy houses, and gave 
builders confi dence they could 
recoup their investment. The 
FHA also specifi ed how they 
wanted houses built and fa-
vored developers that built ma-
ny houses, not just a few. 

Guy Lichty, developer of 
Talmadge Park, understood 
the FHA. He constructed 
Talmadge Park to its spec-
ifi cations, and he recruited 
Louise to build there. By the 
late 1930s, Talmadge Park was 
the hottest development in San 
Diego.

Louise and Hilmer moved 
to Los Angeles at the end of 
the decade. By 1940, they were 
living in a sort of professional 
equilibrium. They described 
their respective jobs with the 
exact same words in that year’s 
census: home builder and con-
tractor. During the war years, 
Ron May said, they built FHA 
houses for “defense contractors 
and returning veterans.” They 
moved to Santa Monica. Louise 
built houses in Beverly Hills 
and Brentwood. In May 1949, 
one of those houses was listed 
for sale for $48,900, a huge 

sum in a day when tract houses 
sold for $5,000. (That colonial 
ranch is currently valued at 
$9 million.) The 1949 ad in the 
L.A. Times calls it a “Louise 
Mary Severin design.” You’ve 
reached a sort of immortality 
when real estate agents use 
your name as a selling point.

A few months later, on Sept. 
22,1949, Louise was supervis-
ing a tree trimmer as he was 
clearing a lot she was about to 
build on. The branch he was 
cutting fell on her, striking her 
head. She died that day in the 
hospital. She was 58. A local 
newspaper account, in which 
the tree-trimmer tries to de-
fl ect blame, was picked up by 
the wire services, rewritten 
and published around the coun-
try. From the St. Louis Star 
and Times:

“Woman Spurns Advice; 
Falling Limb Kills Her.” Los 
Angeles, Sept. 23. — (UP) — 
Mrs. Hilmer Severin 58, stopped 
under a tree and watched John 

Neri sawing a limb high above 
her. He warned her, “That’s not 
a very good place to stand, lady.” 
She walked away, then came 
back and stood directly under 
the limb just as it fell. She was 
hit on the head and died soon 
after yesterday at Santa Monica 
Hospital.

Louise Mary Severin didn’t 
get much respect in death (or 
a decent obituary). And she 
didn’t get remembered very 
well by posterity, either, until 
a couple of historians came 
along and pressed the issue. 
But she did get respect in life 
— after all, she got to build 
some marvelous houses, and 
a great number of them still 
stand, and are still providing 
comfort, utility and beauty 
to those who dwell in them. 
That’s more than most build-
ers can say today — no matter 
their gender.

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

HouseCalls
Michael  Good

The beginning of a housing revolution: San Diego’s fi rst FHA loan paid for this. 
(Photos by Michael Good)

Louise Mary Severin lived here circa 1929.
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GUEST EDITORIAL

Inspiring greater understanding 
Veterans and those they
 fought for fi nd common 

ground at town hall  
By Rep. Susan A. Davis

“I woke up inspired to listen today.” 
“Thank you so much for this event. My 

heart is larger from listening to our brave 
and dedicated veterans.” 

These are quotes from two members 
of the community who had not served in 
combat and recently attended a special 
Veterans Town Hall in Balboa Park, shar-
ing their forum experience. 

Military veterans who served in combat 
from World War II, Korea, Vietnam, Iraq 
and Afghanistan and a spouse whose hus-
band was killed in Vietnam each had the 
opportunity to freely address San Diegans 
and describe their or their loved one’s com-
bat service and what it meant to them. It 
was non-judgmental and solemn. 

It was also powerfully moving, especial-
ly as we recently commemorated the 75th 
anniversary of Pearl Harbor. 

This is where the power of these forums 
exists. The town hall brought these com-
munities together in profound respect. They 
took a “deep dive” together to diminish the 
sense of separation. The community was 
present to witness the stories and validate 
our warriors. It also brought a gift for the 
town: an opportunity to listen, with an open 
mind, to learn and drop preconceptions. We 
heard how the desire for people to assign la-
bels must be rejected — that these men and 
women veterans aren’t present to be pitied, 
feared or provided a diagnosis. They simply 
wish to return to the community and to live 
full, happy lives — much like all of us. 

The warrior throughout history and in 
certain communities is a highly respected 
fi gure. Here at home, we have 1 percent 
of our population making up a dedicated 
all-volunteer Armed Service. However 
desirable it is that these service members 
volunteer, we are seeing the consequences 
of extended exposure to combat. With this 
minimal representation of the population 
serving multiple deployments, people back 
here at home do not know of the sacrifi ce 
freely given in the defense of our ideals 
and our nation. We have been a military 
at war but not a nation at war. This cre-
ates separation between these two groups 
in our community — the warrior and 
those they serve and protect. 

At the town hall, combat veterans 
shared the interconnectedness that 

existed in their fi ghting units. One veter-
an shared the story of a Marine who said 
that if an enemy ever tossed a grenade 
at them that he would throw his helmet 
on the explosive weapon and smother it 
with his body. As the random and defi n-
itive hand of combat would have it, an 
enemy grenade was released in hand-to-
hand combat with an enemy fi ghter and 
Corporal Jason Dunham did just as he 
said he would. He covered the grenade 
as it exploded, saving several Marines 
lives and that of the enemy combatant, 
while giving his own life. For this act of 
valor and devotion he was awarded the 
Congressional Medal of Honor.

During the veteran’s transition out of 
active duty military service, he or she goes 
from a warrior culture — or “us” culture 
— to our “me” culture here at home. With 
the fracturing of that communal sense 
of oneness and the primary care of each 
other, a combat veteran may become un-
derstandably disoriented and may choose 
isolation upon returning home. 

Combat veterans have so much that 
they can bring to the community. Part 
of the contract that we entered into with 
them is that of those of us who do not 
serve will be there for them, as they were 
and are for us; to facilitate the same mani-
festation of love and that we are indeed all 
in this together. The forum allows this ex-
change. Hiring combat veterans and pro-
viding opportunities for them accomplish-
es this as well. Employers will see that 
they are the ones who are the benefi ciaries 
of these motivated, loyal, responsible and 
accountable combat veteran employees. 

We need to show veterans that they are 
not separated, but merely “away.”  The 
promise in carrying on with these forums 
here in San Diego and throughout the 
nation is to bring people together to sit 
and listen; and in so doing, to heal. I am 
pleased to be a part of this new movement 
to encourage this kind of listening forum 
inspired by Sebastian Junger of “Restrepo” 
fame and my colleague Rep. Seth Mouton 
(D-Massachusetts). I will share the value of 
this event with my colleagues in Congress. 

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

Poll 

Poll results

Editor's Note

Readers

Where will you 
celebrate the 

holidays?

Staying home

Getting out 
of town

50%

12%

Going to work 38%

San Diego Uptown News 
is retiring our online poll, 
effective with this issue. We 
thank you for participating in 
this non-scientifi c poll since 
its inception. It’s been a lot of 
fun gauging your opinions on 
topics of interest.

 Also, the Uptown News 
scheduled to be printed on 
Dec. 30 will not be published 
to allow our staff additional 
time off during this holiday 
season. Our printing schedule 
for Uptown News will resume 
on Jan. 13, 2017.

 We wish you and your 
family the best during the hol-
iday season and a very happy 
and prosperous new year.
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Excellent  coverage of CPUs
Thanks for providing time-

ly and factual news on the 
Community Plan Updates 
for Uptown, North Park and 
Greater Golden Hill.  

Thanks, too, for publishing 
so many opinions and letters. 
They provided a diverse range 
of ideas on the plans.  

I would love to see you inter-
view a rational participant in 
each community plan and have 
them compare and contrast the 
process and outcomes.  

I’ve been involved in Uptown 
issues since moving here 
in 1984. Nothing much has 
changed, but fewer people can 
afford to live here and Hillcrest 
has gone straight downhill. 
The 1988 plan update includ-
ed a downzone but protected 
canyons and open space. The 
proposed 2016 update was a 
downzone but gave us a greater 
possibility of mixed uses.  

We wasted seven years and 
more than $2 million arguing.  

The endless arguments 
rarely produced a millimeter of 
movement one way or the other 
between the no-growth/historic 
preservation crowd and those 
who want sustainable growth. 
Every meeting I attended was 
split 50/50 — if there were 
12 people there or 200. Zero 
consensus. That›s what Todd 
Gloria saw and he acted on it 
to get something done. He has 
more political and citywide 
experience than anybody else 
involved (aide, council member, 
interim mayor, council member, 
now elected to the Assembly). 
He was the right person to 
break the logjam.  

San Diego needs architec-
tural review. We cannot write 
plans that produce good design 
or keep up with change.  

The community planning 
groups should be reconstituted 
as the review boards.  

This process works incred-
ibly well in Santa Barbara, 
California. We laugh about 
Santa Barbara and the time 
it takes to get approvals and 
the cost of construction. But 
it’s faster and cheaper than 
San Diego! And they actually 
create a community fabric of 
which most people are proud — 
and agree that infrastructure 

(transit, parks, open space, 
fi re/police, schools) is pretty 
good.  

I’d love to see architectural 
review in San Diego. I think it 
would address most of the con-
cerns people have about density 
and height.  

It drives architects nuts.  
But there would be so much 

more work for architects I 
think they might handle the 
criticisms.    

—Peter H. St. Clair of 
Mission Hills via email

More on Uptown CPU
Re: Uptown Community Plan 
Update coverage at 
bit.ly/2h3NgGg.

Experience teaches us what 
to expect from developers in 
the Hillcrest core:

 ● Buildings aimed at the 
well-above-median buyer.  

 ● Promised great public ame-
nities, which turn out to be dog 
water dishes and fl ower pots.  

 ● Lip service to use of public 
transit, but upscale occupants 
who would be mortifi ed to ride 
a bus.  

 ● More vehicles on our al-
ready-choked through streets.

The Hillcrest Business 
Association aims at an urban 
Mission Beach with bars and 
pizza slices everywhere. Maybe 
it is time to shop North Park or 
East Village.

—David Cohen of Hillcrest 
via email

Bicycles vs. parking spots
Re: “Letters,” Vol. 8, Issue 25 or 
at bit.ly/2gkZI6c.

Kudos to Todd Gloria for 
vowing to fi ll the dangerous 
bike network gap on University 
Avenue created by the Hillcrest 
Business Association. This 
gap wasn’t the result of a “very 
delicate compromise,” as Bob 
Martynec’s letter states, but 
rather the tens of thousands of 
dollars the HBA paid lobbyist 
California Strategies to kill the 
Uptown Bikeway, behind closed 
doors at SANDAG.

Martynec also describes un-
paid, volunteer bike advocates 
as “extremist biking lobbyists” 
for daring to want a single safe 
bike route through Hillcrest. 

Meanwhile, Martynec shares a 
Hillcrest residence with Uptown 
Parking District director and 
extremist parking lobbyist Tim 
Gahagan. Gahagan, along with 
HBA Uptown Parking directors, 
strongly opposes any safety 
improvements in Hillcrest that 
would even minimally impact 
parking. Could this be because 
the tenants of Gahagan’s 
Hillcrest rental property enjoy 
free (city-subsidized) on-street 
parking?

As San Diego aims to imple-
ment Vision Zero and Climate 
Action Plan projects, Gahagan 
and the HBA are leading a 
rogue, city-funded parking dis-
trict against these programs. 
Most recently, the Hillcrest 
directors voted to demand 
SANDAG kill the Fourth/Fifth 
Avenue Bikeway in Hillcrest. 
Uptown Parking’s mission 
statement says it will “consider 
biking” — not actively oppose it.

Nearly every foot of curb 
space, on nearly every Hillcrest 
street, is devoted exclusively to 
on-street parking. This totals 
thousands of on- and off-street 
spaces. Yet when asked how ma-
ny could be re-allocated to safe 
bike lanes, director Gahagan 
responded, “10.” I’m grateful 
that the actions of these self-in-
terested residents and business 
owners will be corrected by the 
city. Our lives are worth more 
than a parking space.

—Paul Jameson via our web-
site, sduptownnews.com

‘So frightening’
Re: “Remembering the 1985 
Normal Heights Fire,” Vol. 8, 
Issue 7 or at bit.ly/2gV6sbG.

I lived in the house from 
which this photo was taken; 
the photographer was my 
roommate! I’ll never forget this 
day; it was so frightening. One 
house would be fi ne and the 
next house gone in fl ames. I 
stood on the roof with a hose 
most of the day despite warn-
ings to evacuate. Everything in 
our house had smoke damage.

—Amy via our website

—Send letters to the editor 
to ken@sdcnn.com or make 
comments on our website or 
Facebook page. v

Letters

Holiday 
drives

Feeding San Diego 
Holiday Campaign

The Feeding San Diego (FSD) 
Holiday Campaign is underway 
to bring meals to the less fortu-
nate. FSD asks the public to help 
in one of three ways:

 ● Make a monetary dona-
tion online at bit.ly/2gD74TI. 
FSD states that each dollar 
donated will provide four meals. 

 ● Companies are encouraged 
to organize a food drive and ask 
employees to collect a variety of 
nutritional foods to donate to FSD. 
For more information call 858-
452-3663 or visit bit.ly/2gtPQoF.

FSD is a nonprofi t hunger 
relief organization dedicated to 

distributing healthy food with 
dignity to those in poverty, while 
helping to inform the public 
about the issues of food insecuri-
ty, nutrition and poverty. Learn 
more at feedingsandiego.org.

Food Bank Holiday Food Drive
The San Diego Food Bank’s 

Holiday Food drive is underway 
throughout San Diego County. 
Vons shoppers can purchase a 
prefi lled bag of groceries for $7 
and place the bag in the Food 
Bank’s big red food drive donation 
barrels at the front of the store.

There are also other ways to 
help with the annual Holiday 
Food Drive. Anyone may also 
make a monetary donation 
online at bit.ly/2fIAZ8x. Clubs, 
businesses or other organiza-
tions may host a virtual food 
drive online as well. For more 
information and for online 
links to help organize a virtual 

food drive for the Food bank, 
visit bit.ly/20g8rX0.

The San Diego Food Bank 
sorts donated food at its ware-
house, then distributes the 
items to low-income families 
and individuals at 183 distribu-
tion sites throughout the county 
each month. The Food Bank 
also gives food to 350 other 
nonprofi t organizations that 
operate feeding programs.

For more information visit 
sandiegofoodbank.org.

St. Paul’s Senior 
Services Events

St. Paul’s Senior Services is 
holding a holiday drives and 
events this month. 

 ● St. Paul’s Program of All-
inclusive Care for the Elderly 
(PACE) centers are holding a 
Sundries for Seniors program 

see Drives, pg 11
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Beer and brats in the house 

The last time I set foot into 
this quaint house-turned-restau-
rant, located comfortably off Old 
Town’s main drag, was when it 
operated as 25 Forty Bistro. I 
remember fondly a wine-friendly 
menu of progressive-American 
cuisine served within tight, but 
charming quarters.

Much has changed since then.
The property’s latest in-

carnation is Old Town Public, 
which focuses largely on local 
and international beer, plus 
an assortment of hearty 
grub ranging from specialty 
tacos and quality burgers 
to zesty pizzas and meaty 
sandwiches.

Its large front porch 
remains intact, now un-
der the canopy of big um-
brellas. Inside, however, 
the space has been 

awkwardly reconfi gured with 
only a couple of raised, com-
munal banquettes, a few small 
tables, and an intimate bar 
with a fl at screen TV perched 
over it. Hence, I took a spot on 
the lovely patio.

Draft beers are $2 off. They 
range normally from $6 to 
$8. Better yet, foods from the 
“starters” menu are half-price. 
And based on the grilled “bier 
bratwurst” I ordered, the 

kitchen doesn’t skimp on the 
portions.

The draft list included 
12 beers on my visit, some 
Belgians, others IPAs and 
lagers. Although after the per-
sonable bartender allowed me 
to sample the Kiwi Fields sour 
ale by Acoustic Ales Brewing 
Experiment, I was sold.

Compared to Acoustic’s 
Strawberry Fields Sour Blonde 
I tried elsewhere in the past, 

this tasted a little fruitier, yet 
with a sourness that was more 
pleasantly biting. At times, it 
reminded me of kombucha, 
though with a desirably im-
pairing after effect from the 6 
percent alcohol content.

The bargain food choices 
range from Belgian-style mus-
sels and Maryland crab cakes 
to various mac n’ cheese prepa-
rations and steak or veggie 
bruschetta. But the bratwurst 
called — two links split length-
wise with their fl ame-grilled 
fi nish and bedding of excellent, 
sautéed peppers, onions and 
tomatoes. Though sadly miss-
ing from the dish was a hunk 
of bread needed for mopping up 
the saucy medley afterwards.

Old Town Public offers an 
escape from the crowded es-
tablishments dotting nearby 
San Diego Avenue. In addi-
tion, free parking is a breeze 
before peak times in a public 
lot located a half-block away 
at the corner of Congress and 
Twiggs streets.v

A quiet refuge for beer and food in the heart of Old Town (Photos by Dr. Ink)

Daily Specials 
WEDNESDAY – FRIDAY 3 – 6PM
Happy Hour  $5 Glass of Fruit Wine 

FRUITY FRIDAY 3 – 11PM
$8 Craft Cocktails 

SANGRIA SATURDAY 12PM – 11PM
All Sangrias $6 Glass | $20 Pitcher

BASIC BRUNCH SUNDAYS 11AM – 2PM
Brunch + Fizzy Fruit Wines Pairing

The California Fruit Wine Co. Tasting Room 
Now Open In Hillcrest!  

Get
Fruity

Launch 
Party  
Dec 17th

1477 University Ave in Hillcrest

CLA IM YOUR 

F R E E
TAST ING 

F L IGHT

Visit californiafruitwine.com
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Come On 

Get Happy!
Dr. Ink

RATINGS
Drinks: CCCCThe price breaks apply 
to about a dozen rotating 
draft beers, a few of which 
featured various styles 
by Acoustic Ales Brewing 
Experiment. Others includ-
ed a lemon grass lager by 
Drake’s Brewing Company, 
and some Belgians by 
Brewery Ommegang and 
Van Steenberge Brewery.

Food: CCCCCThe ale-braised bratwurst 
sausages are winners. 
Served over sautéed pep-
pers and onions, they’re 
lean and charry and sport 
a discernible beer flavor.

Value: CCCCCAll draft beers are $2 off. 
They normally run between 
$6 and $8, are $2. But the 
bigger price break is on 
appetizers, which are half-
price during happy hour.

Service: CCCCCThe bartender, who doubled 
as a waiter, enthusiastically 
offered me a couple of beer 
tastings before I decided on 
a favorite. And in the ab-
sence of a menu listing the 
happy-hour specials, he was 
quick to recite them when 
I fi rst sat down.

Atmosphere: CCCCLimited indoor seating 
includes a small bar near 
the rear of the restaurant. 
The patio, however, offers 
roomier options and in-
cludes a fi re pit.

Old Town 
Public 

2540 Congress St. 
(Old Town)

619-487-0995
oldtownpublic.com

Happy Hour
4 to 6 p.m. Wednesday 

through Friday

Grilled bratwurst over peppers and onions Kiwi Fields sour ale

nce then.
t in-
Public,

on local 
r, plus 
ty 
cialty 
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h 
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A nod to New Zealand

In one of the most remark-
able property transformations 
North Park has seen in a 
while, local designer Michael 
Soriano performed cosmetic 
surgery on what used to be 
Eddie’s Philadelphia Steaks, 
Hoagies and Burgers, and left 
it beautifully unrecognizable as 
Dunedin North Park.

Dunedin (pronounced dun-
EE-din) is part of a portfolio 
of San Diego restaurants con-
taining names of New Zealand 
cities, such as Queenstown 
Public House in Little Italy 
and Ragland Public House in 
Ocean Beach. They’re run by 
the same set of owners who 
operate Bare Back Grill in 
Pacifi c Beach.

Soriano bestowed his whim-
sically earthy touches on those 
establishments as well, not to 
mention places like Pearl Hotel 
in Point Loma, Vin de Syrah in 
the Gaslamp Quarter, and oth-
ers around town. 

For Dunedin, which was 
long ago a Craftsman-style 
home, he partially surround-
ed the structure with 
lumber poles, expand-
ed the front and 
side porches, and 
accented the win-
dows with solid 
wood framing.

Inside, an inviting 
central bar was added; 
faux red corral hangs from 
an angled ceiling insulated with 
Levi fabric; and a wall of sculpt-
ed wood resembling a sand 
barrier ties together the Maori-
inspired theme. The layout feels 
double the size compared to 
when it was Eddie’s.

Dunedin and its related 
restaurants is where you par-
take in lamb or grass-fed beef 
burgers — the latter crowned 
in New Zealand tradition with 
creamy Edam cheese. Most of 
the menu items take their cues 
from that country, but reveal 
enough Southern California 
spins to make them ours.

From the starters list, my 
companion gravitated to the 
anchovy toast, which offered 
a refreshing break from 

ubiquitous avocado toast. The 
crostini were topped with 
roasted tomatoes, red bell 
peppers, burrata (young moz-
zarella) and thin slivers of an-
chovies that tasted fresh rather 
than salt-cured.

Turkey chili fortifi ed with 
small white beans, cheese, jala-
penos and onions was especial-
ly warming as we swiped the 
accompanying tortilla chips 
through it.

Our meal took a tropical 
turn with a salad of grilled 
shrimp and pineapple that un-
leashed a stunning interplay of 
sweet, grassy and spicy fl avors 
from the additions of arugula, 
sautéed red peppers, and peri 
peri sauce used for cooking the 
butter-fl ied shrimp. It’s the 
best salad I’ve eaten in months.

The burger choices extend 
to New Zealand elk, grilled 
swordfi sh, fl ank steak, 
bratwurst and a few others.

We ordered two: the grass-
fed beef with bacon, avocado 
and Edam cheese (named 

“hogs & heffers”) and the wild 
boar burger mantled with moz-
zarella, roasted peppers, pesto 
aioli and fresh basil.

In both cases, the fl avors of 
patties were dependant on their 

garnishes, as we felt the meats 
were under-seasoned. When 
isolated from their fi xings, the 
wild boar actually offered a bit 
more verve in terms of natural 
gaminess. The beef, however, 
cried for salt and pepper.

Conversely, the lamb burger 
I tried at Queenstown Public 
House earlier this year, gar-
nished the same as here with 
mint jelly, blue cheese and 
beets, was stellar because the 
meat steered the overall fl avor 
profi le. I suspect the elk burger 
would perform similarly.

A la carte fries are listed as 
“skinny,” “sweet,” “fatty” and 
“portabella.” We chose the fatty 
steak-cut version dusted pleas-
antly in Old Bay Seasoning. 
They were generously por-
tioned and came with creamy 
wasabi and red pepper dipping 
sauces that vanished quickly.

Dunedin’s booze list consists 
of beer and wine, plus beer 
and Champagne cocktails. 
There’s also an ambitious 
selection of sangrias, such as 
the cabernet-based clericot dis-
tinguished by a lively bouquet 
of cantaloupe, watermelon, ap-
ples, grapes and pomegranate. 
It tasted like I always wish 
sangria would taste, but rarely 

does when I’ve ordered it in 
other places.

Adding to Dunedin’s su-
per-comfortable vibe is an 
upbeat staff and a crisp sound 
system that was playing mod-
ern indie-pop during our visit. 
The establishment is a cozy 
boon to the neighborhood, and 
one that prompts you to eat, 
drink and linger.

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

Lety Gonzalez of Uptown 
Tavern grabbed top honors at 
the seventh annual SoNo Fest 
Chili Cook-Off, held Dec. 4 
at 32nd and Thorn streets. The 
event featured 40 other chefs 
competing from local restau-
rants. Gonzalez and her team 
won for Best Overall Chili and 
the People’s Choice Award, 
with a recipe using smoked and 
ground pork, black beans, corn, 
chicken chicharro and cilan-
tro crema. Gonzalez said the 
hearty chili will make “special 
appearances” on Uptown’s menu 
over the winter season. 1236 
University Ave., 619-241-2710, 
uptowntavernsd.com.

An events space featuring 
stadium-style seating and 
“dealing with food” is in the 
works at Specialty Produce
in Middletown, said Bob 
Harrington, who owns the re-
spected produce outlet with his 
brothers, Richard and Roger. Due 
for completion in early March, it 
will be available for cooking class-
es and other culinary demonstra-
tions conducted by local chefs and 
instructors, some of whom worked 
at the former Great News in 
Pacifi c Beach before it closed.

Still under construction, it 
has already been named Studio 
Kitchen and will seat 50 to 100 
people.

“We’ll be creating unique 
events in addition to doing some 
cooking school stuff,” Harrington 
added, noting the venue will in-
corporate a new, fully equipped 
kitchen. 1929 Hancock St., 619-
295-3172, specialtyproduce.com.

Mixologist Erick Castro will 
take imbibers through the his-
tory and basic steps of making 
certain cocktails in a “holiday 
spirits” class to be held from 
6–8 p.m. Monday, Dec. 19, at 
Polite Provisions in Normal 
Heights. The class is limited to 
14 attendees, who will each be 
afforded their own workstation 
stocked with the essential ingre-
dients. The cost is $60 per per-
son. 4696 30th St., 619-677-3784, 
politeprovisions.com.

On Dec. 13, the public got a sneak peek of the second location 
of Nomad Donuts in North Park. The open house coincided with 
a fundraiser for David Harp’s Foundation, which empowers at-
risk and homeless youth achieve academic success through music 
and multimedia education.

The 3,100-square-foot space is due to open in spring at 3102 
University Ave., less than a mile from its original location at 4504 
30th St. 619-431-5000, nomaddonuts.com.

Weekend brunch was recently introduced at Soda & Swine in Normal Heights. The six-
dish menu, crafted by Chef Jason McLeod, captures the restaurant’s famous hand-rolled meat-
balls, which appear in a slider with egg, cheddar and chipotle mayo. Other choices include 
french fries with sausage gravy, bacon and egg; huevos rancheros; a breakfast sandwich on ja-
lapeno-cheddar biscuits; and chorizo-wrapped Scotch eggs. Mimosas and Champagne slushies 
are also available. All of the food and drink items are priced at $8 or less. They’re available 
from 10:30 a.m.–4 p.m. Saturdays and Sundays. 2943 Adams Ave., 619-269-7632, 
sodaandswine.com.

Lety Gonzalez, Uptown Tavern’s 
executive chef, with her award-
winning chili (Photo by Gary Hussey)

Dozens lined up for the preview of Nomad Donuts’ future expansion site (Photo 
by Ken Williams)

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

Hone your cocktail-making skills at 
Polite Provisions. (Photo by Let ’s Frolic 
Together)

A naturist design pervades at Dunedin North Park. (Photos by Frank Sabatini Jr.)

Restaurant
Review 
Frank Sabatini Jr.
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Dunedin 
North Park

3501 30th St. (North Park)

619-255-8566
dnp-sd.com

Prices: Appetizers and 
salads, $8 to $17; burgers, 

$12 to $14; plates, 
$16 to $18



It’s a ‘Miracl e’ 

In anticipation of yet an-
other Christmas musical in 
radio-show format, the spirit 
fl agged. Nonetheless, the critic 
dutifully attended San Diego 
Musical Theatre’s (SDMT) 
fi rst outing at the Horton 
Grand Theatre in the Gaslamp 
District, to see “Miracle on 
34th Street: A Live Radio Play.” 
What a splendid surprise!

Delight begins preshow 
while contemplating Michael 
McKeon’s meticulously detailed 
scenic design, a kinder, gentler, 
homier atmosphere than any 
radio studio recreated thus far. 
We are at KSDMT circa 1947 
to witness the Lux Radio Hour 
broadcast of “Miracle on 34th 
Street.” 

The well-appointed studio 
has a multilevel playing area 
with oriental rugs, easy chairs, 
fi ve microphones, and a key-
board/Foley mini-studio for the 
announcer, portrayed by Foley 
artist and pianist Cris O’Bryon. 

The New York City skyline 
is visible beyond, the adapter 
is Lance Arthur Smith, and 
the piece, directed by SDMT 
Executive Director Colleen 
Kollar Smith, has original mu-
sic and dynamite arrangements 
of traditional holiday songs 
written by Music Director Jon 
Lorenz.

Musically the show is in 
excellent hands, blessed with 
excellent original songs/lyrics 
and snappy arrangements of 
traditional music. It is fi lled 
with a company of fi ne singer/
actors plus the redoubtable Jim 
Chovick as Kris Kringle, the 
elderly gentleman who appears 
from nowhere at Macy’s and 

after being hired insists he is 
really Santa Claus. Kris is bil-
leted with an attorney named 
Fred (Matthew Malecki) who 
lives in the same building as 
Macy’s employee Doris (dyna-
mite vocalist Janaya Jones) 
and is sweet on her. Doris 
considers herself a realist 

and thus has raised her pre-
pubescent daughter, Susan 
(six-grader Julia Van Skike), 
not to believe in fairy tales like 
the existence of Santa Claus. 
Kris proceeds to set the record 
straight,

Others in the company, 
who play multiple roles, are 
Eric Hellmers and San Diego 
newcomer Lise Hafso. Both 
are excellent comedians with 
Hellmers at one point turning 
in a fabulous duet with himself. 
The miracle of “Miracle” is that 
it touches and inspires and 

uplifts without turning into so 
much treacle. Kudos to director 
Smith.

Beth Connelly’s costumes 
are subtle, with Chovick at-
tired in a period suit with red 
accessories. (His whispered 

“It’s Christmas Eve” sent chills 
up my spine.) Connelly’s dou-
ble-collared white jacket with 
perky peplum for Jones sent 
this woman of the times into 
orbit. Nate Parde is lighting 
designer, and Kevin Anthenill, 
the all-important sound 
designer.

With 250 seats, the Horton 
Grand seems a perfect venue 
for SDMT’s presentation of 
more intimate musicals. SDMT 
and Intrepid Theatre share the 
space, each company devising 
separate programming. 

During the coming season, 
SDMT will present two mu-
sicals at the Horton Grand 
and three at the Spreckels: 
the regional premiere of the 
Broadway musical “First 
Date,” and the world premiere 
of “Pump Up the Volume: a 
‘90s Palooza,” by Lorenz and 
Colleen Kollar Smith, at the 
Horton; and “9 to 5,” “Damn 
Yankees” and “Billy Elliot the 
Musical” at the Spreckels.

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

“Miracle on 34th Street:
A Live Musical Radio Play”

Based on 1947 Lux Radio Hour broadcast
Adapted by Lance Arthur Smith

Original music and arrangements by Jon Lorenz
Directed by Colleen Kollar Smith

Thursdays-Sundays through Dec. 23
Tuesday and Wednesday, Dec. 20-21

Horton Grand Theatre
444 Fourth Ave. (Gaslamp District)

858-560-5740
sdmt.org  

Jim Chovick as Kris Kringle and cast members in “Miracle on 34th Street: 
A Live Radio Play” staged by San Diego Musical Theatre. (Photos by Ken Jacques)

Duet by Janaya Jones and Jim Chovick

Theater
Review
Charlene Baldridge

“Quadruple threat performer Hershey Felder 
is an actor, singer, pianist and writer, and 

all of the fi rst order”- CHICAGO SUN-TIMES

619.544.1000  |  SDREP.ORG  |  Lyceum Theatre  |  Horton Plaza

Book Tickets Now!

STARTS JANUARY 12, 2017 ON THE LYCEUM STAGE

The Samantha F. Voxakis, Karen Racanelli & Erik Carstensen
Production of

A New Play with Music Directed by Trevor Hay
Book by Hershey Felder · Dramaturgy by Meghan MaiyaRating: RENT is a story which addresses adult themes and controversial issues.

    Parental guidance is suggested. It is not recommended for children under 13.
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 Broadway San Diego
San Diego Civic Theatre
1100 Third Ave. 92101
619-570-1100
sandiegotheatres.org 

Broadway San Diego will 
present these shows at San 
Diego Civic Theatre between 
Dec. 28 and Jan. 15, 2017. For 
more information and tickets, 
visit broadwaysd.com.

“Mannheim Steamroller 
Christmas”
Dec. 28

Grammy Award-winner 
Chip Davis directs and co-pro-
duces tour performances with 
MagicSpace Entertainment. 
The show features clas-
sic Christmas hits from 

“Mannheim Steamroller,” all 
with dazzling multimedia 
effects in an intimate setting. 
The spirit of the season comes 
alive with the signature sound 
of “Mannheim Steamroller 
Christmas.”

“Rent”
Jan. 10-15, 2017

“Rent” is a rock musical with 
music, lyrics and book by 
Jonathan Larson, loosely based 
on Giacomo Puccini’s opera “La 
Bohème.” Winner of the Tony 
Award for Best Musical, it tells 
the story of a group of impover-
ished young artists struggling 
to survive and create a life in 
New York City’s East Village in 
the thriving days of Bohemian 
Alphabet City, under the shad-
ow of HIV/AIDS.

The Knotstop
Located at The HUB
1080 University Ave. 92103
619-296-5668
theknotstop.com

The Knotstop mission is to 
offer its clients an accessible 
massage and skin care expe-
rience where they feel truly 
relaxed and welcomed. With 
locations in Aliso Viejo and 
San Diego, its team of expert 
licensed massage and skin 
care practitioners, many of 
them from some of the top 
spas in the state and all with 
500+ hours of experience, are 
available seven days a week 
to provide massage and skin 
care services at an exceptional 
value.

From the day they opened 
their doors in 2006 in San 
Diego and then two years later 
in Aliso Viejo, they have strived 
to be an enjoyable place for 
their customers and a partner 
in the small business communi-
ty. Their teams, and company 
values, are anchored in 
Southern California and they 
plan to keep it that way.

The Old Globe Theatre
1363 Old Globe Way 92101
619-234-5623
theoldglobe.org

The Old Globe Theatre 
has been home to the most 
acclaimed national artists, 
designers, directors and play-
wrights in the theater industry. 
More than 20 productions pro-
duced at The Old Globe have 

gone on to play Broadway and 
off-Broadway, garnering 13 
Tony Awards and numerous 
nominations.

“Dr. Seuss’ ‘How the Grinch 
Stole Christmas!’”
Through Dec. 26

The Old Globe is present-
ing its annual family musical, 
“Dr. Seuss’ How the Grinch 
Stole Christmas!” 

The show is described as a 
wonderful, whimsical musical 
based upon the classic Dr. 
Seuss book.

Back for its 19th incredi-
ble year, the family favorite 
features the songs “This 
Time of Year,” “Santa for a 
Day” and “Fah Who Doraze,” 
the delightful carol from the 
popular animated TV version 
of “How the Grinch Stole 
Christmas!”

Celebrate the holidays as 
the Old Globe Theatre is once 
again transformed into the 
snow-covered Whoville, right 
down to the last can of Who-
hash. For tickets or more infor-
mation, visit tinyurl.com/
z89fsrz.

San Diego Repertory Theatre
Lyceum Space
79 Horton Plaza 92101
619-544-1000
lyceumevents.org 

San Diego Repertory 
Theatre is San Diego’s resident 
professional theater —cele-
brating year-round on three 
stages and in art galleries the 
diversity and creativity of the 
community.

They are presenting these 
two holiday productions. For 
more information or tickets, 
visit sdrep.org.

“The Dybbuk for Hannah 
and Sam’s Wedding”
Through Dec. 18

“The Dybbuk for Hannah 
and Sam’s Wedding,” show-
ing through Dec. 18, features 
nationally renowned master 
actor and clown Ron Campbell 
playing all 21 characters in 
this mystical story centering 
on a broken vow that results 
in a wandering spirit taking 
possession of a bride on her 
wedding day. Boundaries be-
tween the natural and super-
natural worlds dissolve in this 
tale of powerful young love 
and spiritual possession. You 
will fi nd yourself in the spell 
of a Yiddish classic that is a 
humorous and horrifi c folk 
tale of wondrous meaning. 

“A Snow White Christmas”
Through Dec. 24

In collaboration with 
San Diego Theatres and 
Lythgoe Family Panto, San 
Diego Repertory Theatre 
also is presenting “A Snow 
White Christmas!” with 
performances through 
Dec. 24.

“A Snow White 
Christmas” is the American 
Panto version based on the 
“Snow White” fairytale, which 
includes singing, dancing and 
interactive fun and magic. 
Whether young or old, a Panto 
will be enjoyed by all mem-
bers of the family during the 
holiday season.v

until Dec. 20. There are 500 
senior citizens in the program 
and this year’s goal is to have 
a gift bag for each of them.

Donations of sundries 
or small gifts for seniors 
may be dropped off at two 
PACE locations between 
8 a.m.–4:30 p.m. Monday 
through Friday. The two lo-
cations are St. Paul’s PACE 
Day Center, 111 Elm St. in 
Downtown San Diego and 
St. Paul’s PACE Day Center, 
630 L St. in Chula Vista.

Those wishing to donate 
online may view a special 
PACE wish list on Amazon at 
amzn.to/2fzifx6 and the items 
will be delivered directly to St. 
Paul’s Reasner Center in San 
Diego. For more information 
visit bit.ly/2gtUKCd.

• St. Paul’s Senior Services 
also cares about pets waiting 
for a home as it hosts Santa 
Paws Blanket and Towel 
Drive for the Chula Vista 
Animal Center. St. Paul’s is 
asking for donations of clean 
used blankets and towels to 
be placed in drop off baskets 
at the Chula Vista Animal 
Shelter, 1420 E. Palomar St., 
Chula Vista. For more infor-
mation call 619-591-0600.

St. Paul’s Senior Services 
is a nonprofi t organization 
dedicated to serving the 
needs of San Diego’s senior 
community. For more infor-
mation visit stpaulseniors.
org.v
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DRIVES

19th SmashYear!

CRITIC’S CHOICE
“A matchless holiday favorite. As witty, 

sweetly charming, and rewarding as ever!”
The San Diego Union-Tribune

Hurry! Some performances already sold out! 
Limited engagement through December 26!

J. Bernard Calloway.  Photo by Jim Cox.
Dr. Seuss Properties TM & (c) 1957 and 2016 Dr. Seuss Enterprises, L.P. All Rights Reserved.

Dr. Seuss’ How the Grinch Stole Christmas!
Book and Lyrics by Timothy Mason

Music by Mel Marvin   
Directed by James Vasquez

Original Production Conceived and Directed by Jack O’Brien

Generously sponsored by Audrey S. Geisel

(619) 23-GLOBE! (234-5623)   www.TheOldGlobe.org 

J. 
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Sheltering in North Park
“We rescued Steven in Ocean 

Beach during the three-day 
El Nino storm, along with his 
companion, his dog,” said Eric 
Lovett, founder and executive 
director of Urban Street Angels, 
a 5-year-old nonprofi t 501(c)(3) 
organization with a mission to 
help end youth homelessness 
in San Diego. Lovett shared 
the story of Steven, whose real 
name is being withheld to pro-
tect his privacy.

“We brought Steven to our 
shelter and we helped him out,” 
said Lovett, who has 25 years 
of experience working with the 
homeless.

Urban Street Angels oper-
ate an emergency overnight 
shelter on Tuesdays in space 
rented from Missiongathering 
Christian Church, located 
on Polk Street in North Park. 
Jerry Troyer, a longtime La 
Mesa resident who is one of 
the founding members of the 
Angels, is the shelter coordina-
tor who has just been promoted 
to assistant director.

Troyer said the shelter takes 
in “transitional age youth” typi-
cally between the ages of 17 and 
25, people like Steven who they 
fi nd on the streets of San Diego 
or who desperately call them for 
help. The shelter can accommo-
date up to 24 youth at a time.

“We feed them dinner, let 
them shower and clean up, offer 
them haircuts, provide medical 
services, give them clothing 
and hygiene supplies, and they 
have a warm and safe place 
to sleep for the night,” Troyer 

said. “We serve them breakfast 
Wednesday morning before they 
go back out in the world.”

Troyer emphasized that the 
Angels have no religious affi li-
ation, unlike most local organi-
zations that serve the homeless.

“We are not religious or 
spiritual,” he said. “We are 
not about saving souls or pros-
elytizing. If you want to turn 
somebody off, hit them over the 
head with a Bible!”

Mind you that this message 
is delivered by a man whose 
background is the ministry.

“We are not a faith-based 
organization,” Lovett agreed, 

“but all of us come from that 
background.”

A home and a job
The Angels also operate 

a transitional housing and 

FROM PAGE 1

SHELTER

see Shelter, pg 16

Eric Lovett chats with a homeless youth during an encounter in 2015. 
(Courtesy of Urban Street Angels)

Jerry Troyer sorts clothes at the 
Tuesday night shelter for homeless 
youth. (Photo by Ken Williams)

SHARE THE J   Y

@the_knotstop theKnotstopSD theKnotstopOC

For more information about our locations and services, please visit www.theknotstop.com

San Diego   
Uptown Shopping Center

619.296.KNOT (5668) 

Orange County
Aliso Viejo Town Center 
949.421.KNOT (5668)

get a
FREE MASSAGE 
with the purchase of three Holiday Gift Cards. 

Cannot be combined with membership or other offers.  

@the_knotstop theKnotstopSD theKnotstopOC

For more information about our locations and services, please visit www.theknotstop.com

San Diego  
Uptown Shopping Center

619.296.KNOT (5668) 

Orange County
Aliso Viejo Town Center
949.421.KNOT (5668)

with the purchase of three Holiday Gift Cards. 

Cannot be combined with membership or other offers. 
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 Uptown Crossword

Puzzle answers on page 14

AUTOS WANTED
CARS/TRUCKS WANTED!!! All Makes/
Models 2000-2016! Any Condition. 
Running or Not. Top $$$ Paid! Free 
Towing! We're Nationwide! Call Now: 
1-888-985-1806

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

AUTOMOTIVE
CAPITAL CLASSIC CARS Buying All Euro-
pean & Classic Cars. ANY Condition, ANY 
Location, Porsche, Mercedes, Jaguar 
& More! Top Dollar PAID. CapitalClas-
sicCars.com Steve Nicholas 1-571-282-
5153, steve@capitalclassiccars.com

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

EMPLOYMENT
PAID IN ADVANCE! Make $1000 A Week 
Mailing Brochures From Home! NO Expe-
rience Required. Helping home workers 
since 2001! www.WorkingCentral.NET

Make $1,000 Weekly! Paid in Advance! 
Mailing Brochures at Home. Easy Pleas-
ant work. Begin Immediately. Age Unim-
portant. www.HomeMoney77.com

EDUCATION
AIRLINE MECHANIC TRAINING - Get 
FAA certification. Approved for military 
benefits. Financial Aid if qualified. Job 
placement assistance. Call Aviation 
Institute of Maintenance 888-686-1704

ACCOUNTING & QUICKBOOKS TRAIN-
ING! Online training getsyou job ready! 
Train at home! Job placement when 
completed! 1-888-407-7162 GED/HS 
Diploma needed.

MEDICAL BILLING TRAINEES NEEDED! 
Begin training at home for a career 
working with Medical Billing & Insur-
ance! Online training with the right 
college can get you ready! HS Diploma/
GED & Computer/Internet needed. 
1-888-374-7294 TrainOnline123.com

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

FINANCIAL
Owe more than 10k to the IRS? We can 
Help! Call Tax Mediation Services to stop 
collection and Harassing Letters. CALL 
FOR FREE CASE REVIEW! 888-249-5596

HEALTH & FITNESS
Erectile Dysfunction Medical Pump 
Change your sex life in minutes! 
FDA Licensed. 30-DayMoney Back 
Guarantee. Free Brochure: Call (619) 
294-7777 www.DrJoelKaplan.com

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

FREE VIAGRA PILLS 48 PILLS + 4 FREE! 
VIAGRA 100MG/ CIALIS 20mg Free 
Pills! No hassle, Discreet Shipping. 
Save Now. Call Today 1-888-410-0514

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

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

MISCELLANEOUS
OXYGEN - Anytime. Anywhere. No 

tanks to refill. No deliveries. Only
4.8 pounds and FAA approved for air 
travel! May be covered by medicare. 
Call for FREE info kit: 844-558-7482

DIGITAL HEARING AIDS - Now offer-
ing a 45-Day Risk Free Offer!
FREE BATTERIES for Life! Call to start 
your free trial! 888-675-5116

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

You may qualify for Disability if you 
have a health condition that
prevents you from working for a year 
or more. Call now! 877-552-2968

Drive with Uber. No experience is 
required, but you'll need a
Smartphone. It's fun and easy. For 
more information, call: 1-800-
849-0782

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

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

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

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

CASH FOR CARS: We Buy Any Condi-
tion Vehicle, 2000 and Newer. Nation’s 
Top Car Buyer! Free Towing From Any-
where! Call Now: 1-800-864-5960.

CASH PAID for unexpired, sealed DIA-
BETIC TEST STRIPS! 1 DAY PAYMENT & 
PREPAID shipping. HIGHEST PRICES! 
Call 1-888-776-7771. www.Cash4Dia-
beticSupplies.com

DISH Network -NEW FLEX PACK- Se-
lect the Channels You Want. FREE In-
stallation. FREE Streaming. $39.99/24 
months. ADD Internet for $14.95 a 
month. CALL 1-800-686-9986

SWITCH TO DIRECTV. From $50/
Month, includes FREE Genie HD/DVR 
& 3 months HBO, SHOWTIME, CIN-
EMAX, STARZ.  Get a $50 Gift Card. 
Call 888-672-1159

VIAGRA 52 PILLS + 4 FREE! VIAGRA 
100MG/ CIALIS 20mg Free Pills! No 
hassle, Discreet Shipping. Save Now. 
$99.00 Call Today 1-800-213-6202

Lung Cancer?  And Age 60+?  You 
And Your Family May Be Entitled To 
Significant Cash Award.  Call 866-428-
1639  for Information.  No Risk.  No 
Money Out Of Pocket.

MOTORCYCLES
WANTED OLD JAPANESE MOTOR-

CYCLES 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, HONDACB750K

(1969-1976), CBX1000 (1979,80) CASH!! 
1-800-772-1142 1-310-721-0726 usa@
classicrunners.co

TRAVEL
ALL INCLUSIVE RESORT packages at 
Sandals, Dreams, Secrets, Riu, Barcelo, 
Occidental and many more. Punta Cana, 
Mexico, Jamaica and many of the Carib-
bean islands. Search available\ options for 
2017 and SAVE at www.NCPtravel.com

CRUISE VACATIONS – 3, 4, 5 or 7+ day 
cruises to the Caribbean. Start planning 
now to save $$ on your fall or winter 
getaway vacation. Royal Caribbean, Nor-
wegian, Carnival, Princess and many
more. Great deals for all budgets and 
departure ports. To search for your next 
cruise vacation visit www.NCPtravel.com

WANTED TO BUY
TOP CASH PAID FOR OLD GUITARS! 
1920 - 1980 Gibson, Martin,
Fender, Gretsch, Epiphone, Guild, 
Mosrite, Rickenbacker, Prairie
State, D'Angelico, Stromberg. And 
Gibson Mandolins/Banjos.
1-800-401-0440 

OLD WATCHES WANTED!! Rolex, Patek 
Philippe, Omega, Audemars Piguet, 
Vacheron, Cartier, Longines, Universal, 
Breitling. Chronographs, Daytona, 
Submariner, GMT-Master, Moonphase, 
Day Date, Speedmaster and more. 
TOP CA$H PAID 1-800-401-0440

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

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

CASH PAID- up to $25/Box for unex-
pired, sealed DIABETIC TEST STRIPS.
1-DAYPAYMENT.1-800-371-1136

TO ADVERTISE
ADVERTISE to 10 Million Homes across the 
USA! Place your ad in over 140 community 
newspapers, with circulation totaling over 
10 million homes. Contact Independent 
Free Papers of America IFPA at danielle-
burnett-ifpa@live.com or visit our website 
cadnetads.com for more information. 
Reader Advisory: Reader Advisory: The 
National Trade Association we belong 
to has purchased the above
classifieds. Determining the value of 
their service or product is advised by this 
publication. In order to avoid misunder-
standings, 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 busi-
nesses 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 com-
pany 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.

BATHTUBS REFINISHED like new with-
out removal. Bathtubs - Kitchen Sinks 
- Wash Basins. Fiberglass & Porcelain. 
Over 25 years in San Diego. Lic#560438. 
www.saveatubsd.com. 619-464-5141 
(03/15)

SERVICES
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included grilled rib eye with chi-
michurri and polenta.

“It was a truly transformative 
meal,” Jacobs recalled. “The 
fl avors in everything blended 
together like a beautiful song, 
and he talked about the history 
of every course.”

Culinary Hedonism Supper 
Club quickly gained momentum, 
with each dinner soon selling 
out to 12 guests requesting a 
seat at the table via the website, 
culinaryhedonism.com. The 
upcoming schedule currently 
extends through March, and 
includes a special New Year’s 
Eve dinner and a New Year’s 
Day brunch. Jacobs’ address 
isn’t disclosed until reservations 
are confi rmed.

“Audrey’s house is gorgeous, 
and she has a history of enter-
taining,” Calley said. “But what 
really did it for me was that she 
gave me complete control of the 
menus. It was a perfect storm.”

Although if you’re looking for 
commonplace dishes such as 
seared ahi, braised short ribs, 
trendy burgers, or vegetarian 
meals for that matter, you won’t 
fi nd them here.

With the assistance of his 
sous chef, Stephanie Corneil, 
and after scouring local farms 
and farmers markets for ingre-
dients, Calley’s dinners are typ-
ically eight courses and geared 
for adventurous omnivores. He 
doesn’t reveal the menus until 
guests arrive. 

On a recent afternoon leading 
up to a dinner, he was trimming 
lamb hearts in Jacobs’ mod-
est-size kitchen, preparing to 
marinate them in homemade 
Massaman curry. For another, 
he transformed wild boar meat 
into croquettes that were accent-
ed with Gruyere and Harissa 
aioli. Or for a course of roasted 
heirloom carrots, he graced 
them with rosemary-honey but-
ter and smoked grapes. No one 
dish ever repeats.

“Whenever each course is 
served, there’s a hush that comes 
over the group and a sense of rev-
erence at what’s being presented 
to them,” said Jacobs, who sets 
her custom-made wood table 
for the dinners amid fl owering 
birds of paradise, tall bamboo, 
Talavera pottery, and a fi re pit 
where guests converge after-
wards over s’mores.

Jacobs is the social icebreaker 
at the dinner groupings, which 
are as diverse as Calley’s menus. 
At the start of each meal, she 
asks attendees to share a favor-
ite joke, poem, song or anecdote 
that refl ects their personalities. 

Doriot Lair, a nearby resident 
and retired musician who start-
ed San Diego’s fi rst all-female 
punk band in the late 1970s 
called The Dinettes, has attend-
ed the supper club three times. 
She initially learned about 
it on the social network app, 
Nextdoor.

“I was immediately smitten 
with the whole idea because I’m 
a foodie and all about meeting 
new people in the ‘hood. And 
Peter’s food is fabulous,” she 
said, recalling in particular a 
meal he presented celebrating 
the Jewish holiday of Sukkot, 
which featured “lots of Middle 
Eastern-type dishes with sea-
sonal vegetables and beautiful 
sauces.”

Jennifer Leigh, a law en-
forcement offi cer and two-time 
guest, most recently attended 
Calley’s Asian-themed dinner 
in December. Among the stand-
outs was an open-face banh mi 
sandwich of hors d’oeuvre size 
on homemade French bread 
with pate, fi ve-spice crispy duck 
breast and pickled black radish.

“I could have happily eaten a 
full serving of it. I’ve loved every-
thing across the board at both 
dinners. They overwhelmed my 
senses in a good way.”

David Barach concurs. As 
a turnaround CEO for startup 
companies, he also has attended 
two of the dinners, noting that 
they don’t compare to dining out 
in restaurants.

“The setting and the compa-
ny were lovely, but more so the 
chef was very creative in mixing 
pungent, spicy, sweet and salty 
fl avors into his cooking.”

Calley fi rmly believes that 
keeping the number of din-
ner guests to 12 attributes to 
smooth-fl owing conversations. 

“People feel they’re part of a 
group, while at the same time, 
when one person speaks, every-
one can listen.”

To his relief and surprise, the 
dinner gatherings have so far 
been void of political discussions, 
with the exception of a guest 
visiting from Italy who raised 
the subject at a dinner held the 
day after last month’s presiden-
tial election.

“The other guests shut down 
the discussion pretty quickly. 
Other than that, everyone has 
been courteous and respectful,” 
he said.

Alcohol isn’t served at the 
dinners, although attendees 
are permitted to bring beer, 
wine and spirits, which are 
oftentimes shared among the 
group. In addition, Calley 
doesn’t accommodate those with 
dietary restrictions, but makes 
exceptions for guests with food 
allergies.

“The name ‘Culinary 
Hedonism’ refers to indulging 
in all food without any sort of 
restriction and without holding 
back on the quality,” he stressed.

In keeping with supper-club 
tradition, set prices are not at-
tached to the dinners, although 
guests are expected to make do-
nations at the end of each meal, 
which typically range between 
$85 and $150 per person.

For upcoming supper-club 
dates and reservations, visit 
culinaryhedonism.com or email 
Calley directly at peter@culina-
ryhedonism.com.

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

Renee Differ

reneediffer@cox.net

619-516-0400
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Rentals & Investments Reporting

Bookkeeping & Payroll Processing

Audits & Amended Returns

Notary Public

Mobile Appointments

Registered Tax Preparer

IN-HOME CAREGIVER

CREATIVE CARETAKING 
FOR THE LIFE IN YOUR YEARS

www.creativecaretaking.com
serve.u@creativecaretaking.com

FREE ONE HOUR CONSULTATION TO 
TAILOR OUR PLAN TO YOUR NEEDS.

PLEASE CALL OR VISIT OUR WEBSITE

My goal is to meet your daily needs while 
keeping your body functioning at optimum 
levels and stimulating your mind and soul.

I have the experience and character 
you’re looking for. 

Allow me to care for you.

Phone/Text (619) 261-7022
Deborah Wade, Caregiver

MILLWORK

COMPUTER REPAIR GARDENING

Jon Bakara
928-750-3571
jonbakara@gmail.com

I have many years 
experience with indoor 
tropicals and exterior 
landscapes. I have 
worked retail plants 
and assisted landscape 
designers with 
installation and 
maintenance. I am 
ready to work for you.
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UP & DOWN
Garage Doors

www.upanddowngaragedoors.com
8186 Commercial St., La Mesa, CA 91942

619-464-0116
La Mesa Based Company LIC#904512

PSYCHIC

Loving Pet Care 
at Your Home

Call Mark
(619) 295-6792

DOG WALKING
PET VISITS

Since 2000

PET CARE

Over 30 years of experience. Family owned.

APPRAISAL SERVICES INCLUDE: 

Purchasing or Pre-Selling Decisions

Estate Planning, Liquidation, Analysis

PMI Removal

Property Tax  Challenges… and more

CA Certified/FHA Approved

Trust in Our Values

www.BuysseAppraisal.com

info@buysseappraisal.com

(619) 487 - 9461

CALL FOR CONFIDENTIAL & FREE CONSULTATION

APPRAISALS

TAX PREPARATION
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UPTOWN CALENDAR
‘Holiday Rhapsody’
Saturday, Dec. 17

The Hillcrest Wind Ensemble will present this concert with the 
music of Christmas, Hanukkah and New Year’s Eve. Homemade 
goodies and refreshments will be available during intermission. 
Tickets are $15 in advance and $20 at the door. The event starts at 
7 p.m. at San Diego Woman’s Club (2557 Third Ave., Bankers Hill). 
Visit hillcrestwindensemble.com for tickets. 

Talmadge Art Show Pop-Up 
Saturday, Dec. 17

This art show will feature 15 artists selling handmade craft in-
cluding jewelry, clothing, mixed media and pottery. Plus there will be 
a food truck on hand. The event is from 10 a.m.–4 p.m. in Talmadge 
(4514 Norma Drive). Visit talmadgeartshow.com. 

Mission Hills Branch Library book sale
Saturday, Dec. 17

Find some good reading at a reasonable price during the book sale held 
by the Friends of the Mission Hills Branch Library (925 W. Washington 
St.) from 9:30 a.m.–12:30 p.m. Visit facebook.com/mhlibrary.

Live music: The Lulls, Gary Wilson and Well Well Well 
Monday, Dec. 19

Local band The Lulls have been garnering lots of attention with 
the release of their album “Island of Daughters.” The band’s eclectic 
sound reveals shades of surf-pop and shoe gaze with funky guitar in-
terludes. They’ll be joined for this show at the Casbah (2501 Kettner 
Blvd., Little Italy/Middletown) by experimental artist/musician 
Gary Wilson and alternative rockers Well Well Well. Doors open at 
8:30 p.m. Tickets are $6. Visit casbahmusic.com. 

Free holiday concert
Wednesday, Dec. 21

The Bayou Brothers will perform holiday songs with a zydeco/Cajun 
twist during a free holiday concert at the Mission Hills Library (925 W. 
Washington St.) at 6:30 p.m. Visit facebook.com/mhlibrary.

‘On With The Show: Psychedelic Masquerade’
Saturday, Dec. 31

This New Year’s Eve extravaganza was inspired by the 
“Psychedelic ‘60s” and features a huge lineup of local bands in three 
different “venues” within the hotel. Highlights of the bands and acts 
performing include the “California soul” stylings of Birdy Bardot, the 
fi nal performance of garage rockers The New Kinetics, and the sul-
try and psychedelic sounds of The Verigolds. Also on the bill is a San 
Diego standout: Oh, Spirit. The group’s music has tight-knit struc-
ture, dance-worthy rhythms and dreamy harmonies– they are not to 
be missed. Ticket packages for this event range from general admis-
sion to dinner and drink inclusive options and cost from $60-$205. 
Visit LafayetteHotelSD.com for tickets. 

‘In the Va Va Voom Room’
Thursday, Jan. 5– Sunday, Jan. 8, 2017 

Leave your inhibitions at home and try not to blush while 
viewing “In the Va Va Voom Room,” a contemporary all-male bur-
lesque presented by Diversionary Theatre (4545 Park Blvd., # 101, 
University Heights). This eclectic one-hour dance concert features 
a variety of scintillating and dynamic dance styles. Contains adult 
content. Five performances only. Tickets at diversionary.org or by 
calling 619-220-0097.v

Friday, Dec. 16–Thursday, 
Dec. 22: “Denial” is a fi lm based 
on a true story about Deborah 
E. Lipstadt’s legal battle for 
historical truth against David 
Irving, who accused her of li-
bel when she declared him a 
Holocaust denier. PG-13. 110 
minutes. 

Friday, Dec. 16–Thursday, 
Dec. 22:  The French sci-fi  mys-
tery “Evolution” is about a boy 
who lives on an island inhab-
ited by only women and young 
boys. He begins questioning 
what is happening around him 
in this strange environment. 
Unrated. 81 minutes. 

Friday, Dec. 16–Thursday, 
Dec. 22: Horrible Imaginings 
presents a screening of 
“Beyond the Gates,” the tale 
of two brothers who use an old 
VCR board to enter a night-
marish dimension where 
their father’s soul is trapped. 
Unrated. 84 minutes. v

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

DIGITAL GYM GEMSDIGITAL GYM GEMS

RECURRING EVENTS
Select dates:

Cinema Under the Stars: Films presented 
at an outdoor viewing space on various nights of 
the week. Upcoming fi lms:

 ●“Love Actually” Friday, Dec. 16, and 
Saturday, Dec. 17

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

Mondays:
North Park Toastmasters meeting: 6:30–

8 p.m., weekly meeting at St. Luke’s Episcopal 
Church, 3725 30th St., North Park. 619-694-
9148. toastmastersclubs.org.

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

Unsung Genius: 6:30 p.m., bi-weekly trivia 
hosted by Rafael Gaitan starting at 7 p.m.; $2 to 
play; cash, bar tab and other prizes. Karaoke to 
follow at 9 p.m. on the big stage at The Merrow, 
1271 University Ave., Hillcrest. Themerrow.com.

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

of gourmet food trucks at 3030 Grape St., South 
Park. Curbsidebites.com.

Tasty Truck Tuesdays: 6–9 p.m., Smitty’s 
Service Station hosts several food trucks under 
their well-lit shade structure, 3442 Adams Ave., 
Normal Heights. Sdfoodtrucks.com.

Uptown Democratic Club: 6:30 p.m., Joyce 
Beers Community Center hosts these meetings 
on the fourth Tuesday of every month (except 
November and December). 3900 Vermont Ave., 
Hillcrest. Uptowndemocrats.org.

Wednesdays:
Ikebana International meeting: 10 

a.m. in the Casa Del Prado, Room #101. The 
San Diego chapter of this Japanese fl oral ar-
rangement organization meets on the fourth 
Wednesday of the month. Email Yuko Burkett 
with questions at yukosan@san.rr.com.

Storytellers of San Diego: 7–8:45 p.m. 
on the fi rst Wednesday of the month, story-
telling without notes for ages 12 and up at 
Rebecca’s Coffee House, 3015 Juniper St., South 
Park. Rebeccascoffeehouse.com.

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

Thursdays:
Uptown Sunrise Rotary Club meet-

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

Gentle yoga for seniors: 2:30–4 p.m., 
presented by The Center and Silver Age Yoga 

Community Outreach (SAYCO) at The San 
Diego LGBT Center, 3909 Centre St., Hillcrest, 
free. Thecentersd.org.

North Park Thursday Market: 3–7 
p.m., at 3000 North Park Way, between 30th 
Street and Granada Avenue, North Park, 
free. Northparkfarmersmarket.com.

Kornfl ower’s Open Mic: Signups at 
6:30 p.m., open mic (no poetry or comedy) 
7–10 p.m. Family-friendly event at Rebecca’s 
Coffee House, 3015 Juniper St., South Park, 
free. Rebeccascoffeehouse.com.

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

Courage to Change – Al-Anon meet-
ings: 7:15–8:15 p.m., a weekly meeting for 
friends and relatives of alcoholics at Christ 
United Presbyterian Church (in the chapel), 
3025 Fir St., South Park.

2016 San Diego Film Series: 7:30 p.m., ev-
ery third Thursday view a fi lm representative of 
Italian cinema at the Museum of Photographic 
Arts, 1649 El Prado, Balboa Park. Sandiegoitalia
n ilmfestival.com.

Kirtan Musical Meditation: 8:30 
p.m., chant and sing ancient and contem-
porary mantras celebrating love and life at 
Pilgrimage of the Heart Yoga, 3301 Adams 
Ave., Normal Heights, free – donations wel-
come. Pilgrimageyoga.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 dona-
tion. Memoryguides.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. Oldtownsaturdaymarket.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.

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

To view local community organization meet-
ing information online, visit: bit.ly/2esLpLR.

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

FEATURED EVENTS

The Lulls hanging out in Big Sur (Photo by Brennen Cunningham)
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employment program for home-
less youth called “8 West” — 
think Interstate 8 West to get 
to Ocean Beach, where a lot of 
homeless youth congregate. 

At an undisclosed location 
in San Diego, they have a 
group home housing 10 young 
men and behind the main 
house is a “granny fl at” hous-
ing six young women. Three 
house managers supervise the 
residents.

“These 16 young people are 
working toward preparing 
themselves for a productive 
life,” Troyer said, his voice 
cracking with emotion.

“About 80 percent of our 
homeless youth come from our 
shelter,” he said about the 8 
West program. 

More than 3,000 young peo-
ple are living and sleeping on 
the streets of San Diego, out of 
an estimated 9,000 homeless 
people. 

San Diego has the 
third-largest homeless popula-
tion in the U.S., and the prob-
lem seems to be getting worse. 

Lovett fi gures that about 
half of the homeless youth 
served by the Angels are from 
the San Diego area, while 
the other half come from out 
of town or another state. The 
Angels regularly fi nd home-
less youth sleeping in parks in 
Ocean Beach, North Park and 
Mission Hills.

Additionally, Lovett calcu-
lates that about 75 percent 
of the 8 West residents have 
come out of foster care, where 
youths are unceremoniously 
dumped out of the system 
when they turn 18. Most have 
no job skills or prospects and 
no money for housing and liv-
ing expenses. Most end up liv-
ing on the streets to survive.

“Many of the kids don’t know 
about California’s AB 12 law,” 
he said, adding that the 2010 
measure extended state bene-
fi ts to foster children to age 21. 

Although LGBT Americans 
comprise about 10 percent 
of the population, an over-
whelming number of home-
less youths identify as a 
sexual minority. Lovett said 
the national average of LGBT 
homeless youth is around 43 
percent, but in San Diego 

that number is more than 50 
percent.

“And that is just the ones 
who identify as being LGBT,” 
Lovett said, noting that mil-
lennials tend to be gender fl uid 
and reluctant to check off iden-
tity boxes. “At least 20 percent 
of our homeless youth chose 
not to tell us how they identify. 
If I had to guess, the fi gure 
might be 60 percent to 65 per-
cent LGBT.”

LGBT teenagers who come 
out to their parents and friends 
don’t always get a warm and 
loving reaction. Instead of accep-
tance they get rejection. Lovett 
and Troyer hear all the time 
from LGBT teens who were 
kicked out of their homes after 
coming out to their families.

“We are the only [coun-
ty-funded] homeless housing 
program in San Diego that 
welcomes transgender people 
in the gender with which they 
identify,” Troyer said. The 

San Diego LGBT Community 
Center also takes in transgen-
der people in its youth housing 
program.

It’s diffi cult enough to be 
homeless, but adding the extra 
layer of being LGBT makes 
their lives even more challeng-
ing. Some faith-based agencies, 
for example, refuse to serve 
LGBT clients.

Because almost all of the 
homeless youth are suffering 

from some form of post-trau-
matic stress disorder (PTSD), 
the Angels provide outpatient 
therapy.

“They need a safe place 
to talk about their feelings,” 
Lovett said. “Most have PTSD, 
are depressed and have a lot of 
anxiety. Most have never been 
taught how to deal with these 
issues. That’s why therapy is 
so important.”

Why they do it
Troyer and Lovett get 

emotional talking about their 
lifesaving work. Troyer had to 
pause twice during the inter-
view to compose himself as he 
brushed away tears in his eyes. 

“The point I want to make,” 
Troyer said, “is that we are 
in the business of providing 
unconditional love, which is 
something that some of these 
kids have never experienced. 
That’s our business.”

But that’s not all.
“The reason we do this for 

this particular age group,” 
Troyer said, “is because they 
are incredibly underserved by 
programs that deal with the 
homeless. Most of the other 
programs in San Diego deal 
with either homeless veterans 
or chronically homeless people 
who have addiction problems.

“We believe that if we get 
homeless youth off the streets 
before they reach the age of 25,” 
he continued, “we can break 
the cycle and help reduce the 
number of chronically homeless 
people.”

Lovett added that it is a 
diffi cult challenge to get older 
homeless people off the streets.

“When somebody has been 
on the streets for 20 years,” he 
said, “it is hard to get them to 
change their ways.”

As for homeless youth, Lovett 
said the key is building trust. 

“I cannot help someone who 
cannot help himself,” he said. 

“If you are willing to change, 
we can help you. If you are 
willing to move forward, we 
can help you. We can show you: 
This is what your worth is. You 
may fall, and most of us will, 
but we will be there to pick 
you up.”

The youths who are ac-
cepted into the 8 West pro-
gram must make a number 
of important commitments, 
including remaining clean and 
sober, but the most important 
of which is to agree to earn 
a GED if they dropped out of 
school and/or attend commu-
nity college classes. They also 
must agree to fi nd a job or 
work in the program’s “high-
end soap-making business,” 
Troyer said. The handmade 
soap is sold online at 8west.org 
and raises money to help sus-
tain the program.

Success stories like Steven’s 
are mounting, Lovett and 
Troyer said. But neither man 
is resting on his laurels.

“Our goal, within three 
years, is to house 50 young 
men and 50 young women,” 
Lovett said. “And in fi ve years, 
we want to house 100 young 
men and 100 young women.”

The immediate objective, 
they said, is to persuade six oth-
er churches to join their cause 
and sponsor a nightly emergen-
cy shelter for homeless youth. 

“We would like to have a 
shelter every night a week 
at seven different churches,” 
Lovett said, noting that the 
Angels are in talks with a 
church in Pacifi c Beach and 
another church in North Park 
about joining their cause.

A happy ending
“Steven joined our housing 

program in March,” Lovett 
said. “Since then, he has got-
ten a full-time job and is now 
the manager of a high-end 
carwash. He has also earned 
his GED.”

Lovett said he is so pleased 
to see Steven thriving. He 
knows how hard it is for home-
less youth, who have diffi culty 
trusting adults after living 
in abusive situations in their 
childhood, to express their 
emotions. Just the other day, 
Lovett said he pulled into the 
carwash to get his vehicle 
cleaned and got a chance to 
speak with Steven. He learned 
that Steven is doing so well 
at his job that he might get to 
run his own carwash franchise.

“For the fi rst time, Steven 
said thank you for helping me,” 
Lovett recalled, his voice choking 
with emotion. “And he said, ‘I 
love you.’

“I must say, his pathway for-
ward is very inspiring.”

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

HOW 
TO HELP

Urban Street Angels
urbanstreetangels.org

tax-deductible donations accepted

8 West
8west.org

Selling handmade, 
organic soap

as a sustainable solution
for ending youth homelessness

Purchase a van, two freezers
The Angels need to buy a van
to transport homeless youth,

and two freezers for the homes.
Contact jerry@8west.org

FROM PAGE 12

SHELTER

Homeless youth gather Tuesday nights at a shelter in North Park. (Courtesy of Urban Street Angels)

$1,125,000

7565 CHICAGO DRIVE

Lovely, Tuscan-style villa Plan 9 in the highly 
desirable and centrally located community of 
Serramar in La Mesa. This 5 bedroom and 4 full 
bathroom estate lives like an Italian resort. You 
immediately notice the attention to detail and 
upgrades invested by the owner. The grand 
foyer features crown molding, and travertine 
stone flooring with marble inlays. The 9 foot 
ceilings on both floors give this home an even 
more expansive and elegant feel

Taoist Tai Chi Society at San Diego
Classes at Kensington Community Church
4773 Marlborough Drive 92116
619-485-0939 | taoist.org | ttcscasd@gmail.com

Open House: Taoist Tai Chi Society of the USA
We are a global volunteer charitable organization with 

locations in 26 countries where people from all ages, back-
grounds and walks of life learn, train and practice together.

Whether you are seeking the simple enjoyment of Taoist 
Tai Chi exercise, health benefi ts, participation in a friendly 
and supportive community or a spiritual path, that’s roots 
reach back to ancient times, you will be welcome and encour-
aged to participate as you choose.

We are hosting an open house on Saturday, Jan. 7 at 1:30 
p.m. Beginner classes will start the following Saturday, Jan. 14.

The foundation of Taoist arts is compassion, selflessness and service.
 Our inspiration is the example set by our founder, Master 

Moy Lin Shin, who dedicated his life to helping others without 
seeking personal gain. For this reason, all of our instructors are 
volunteers and all of our branches operate on a nonprofi t basis.

BUSINESS SPOTLIGHT
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