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A tradition  
worth saving

North Park Toyland 
Parade marches on

Social media buzzed when 
the small nonprofit organi-
zation in charge of the North 
Park Toyland Parade canceled 
this year’s event five days 
prior due to financial difficul-
ties. Some said it was time 
to let the parade die because 
it was nothing like it used 
to be. But North Park Main 
Street, local businesses, city 
of San Diego’s Special Events 
Department staff, and com-
munity members stepped in 
to save the day.

Was all the scrambling and 
last-minute effort worth it? 

It is true that the Toyland 
Parade is not the juggernaut 
it once was. The tradition 
traces its roots at least as far 
back as 1934, when the North 
Park Business Men’s Club 
and local merchants spon-
sored a Christmas celebration 
that featured decorated floats 
and four brass bands march-
ing on University Avenue. 

The following year, a police 
motorcycle escort led a pro-
cession of more than 50 local 
business entries in nine divi-
sions, each division accompa-
nied by a band or drum corps. 
Except for a short break 
during World War II, the pa-
rade continued to grow for the 
next three decades. 

In 1954, an estimated 
300,000 people flocked to 
North Park to watch 200 
entries march more than 
two miles along University 
Avenue from 32nd to Arizona 
streets, and south to Morley 
Field. The parade included 30 
floats, 24 bands, 26 march-
ing units and five live rein-
deer pulling Santa’s sleigh. 
In 1958, the San Diego Zoo 
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Buddha for 
everyone

(l to r) Jeff Zlotnik and Maggie Lee in Dharma Bum Temple’s gift shop, Buddha For You (Photo by Connor McBride)

A look at the history of University Heights temple and gift shop
Sara Butler | Editor

A large, white building 
on the corner of Tyler and 
Campus avenues isn’t quite 
what meets the eye. 

To the average Uptown 
passerby, it may resemble a 
traditional Christian church, 
complete with a large cross atop 
the roof, painted glass win-
dows along the perimeter, and 

historic plaques and signage 
around the exterior. Some might 
be surprised to learn it is actu-
ally home to a Buddhist temple.

see Buddha, pg 8

Seeing 20/20
Future plans for  

El Cajon Boulevard 
begin to take shape

Sara Butler | Editor

Stretching more than 
five neighborhoods, El Cajon 
Boulevard is a vital point of 
connection for Uptown, as well 
as a crucial community asset. 

So when The El Cajon 
Boulevard Business 
Improvement Association (The 
Boulevard BIA) held a town 
hall this month about the El 
Cajon Boulevard’s future, res-
idents and business owners 
alike packed the house to offer 
their input.

El Cajon Boulevard 20/20 
— also referred to as Blvd. 

20/20 — is a “new vision for 
smart living, working and 
growing into San Diego’s 
model transit-oriented com-
munity,” according to The 
Boulevard BIA’s website. 

Blvd. 20/20 aims to ac-
commodate the growing 
density in nearby residential 
areas and along the com-
mercial corridor of El Cajon 

Boulevard. Though El Cajon 
Boulevard extends all the 
way to East County, the 
plan specifically focuses on 
the west end, including the 
Uptown neighborhoods of 
University Heights, North 
Park, Normal Heights, City 
Heights and Talmadge. 

see Blvd. 20/20, pg 3

A bus rides through the west end of El Cajon Boulevard near Park 
Boulevard (Photo courtesy of The Boulevard BIA)



COMING SOON! 3BR 3BA + Bonus Granny Studio

Morley Field

Your Local Real Estate Experts!

McTRealEstateGroup.com

619.736.7003

Investor’s Dream
SOLD for $425,000

FIXER UPPER Investor’s Dream
SOLD for $325,000

2BR 2BA • 732 sq ft
SOLD for $555,000

CONDO  2BR 2BA • 827 sq ft
SOLD for $440,000

3BR 4BA • 3275 sq ft
SOLD for $1,220,000

4BR 2BA • 1483 sq ft
SOLD for $640,000

3BR 1BA • 1450 sq ft
SOLD for $790,000

Multi-Unit Property
SOLD for $1,200,000

“When my husband and I decided to sell our home in North Park, it was important for us to work with realtors that understood 
the market, the neighborhood and understood us. After owning our home for nearly three decades, while we were ready for a 
change, we knew the process of selling our home could be challenging – emotionally & physically. From the moment we met 
Mary and Z, we knew we had found the right realtors. They are both super calm, kind, and very competent. During our initial 
meeting, they answered our many questions, offered suggestions, and gave us a very realistic idea of what to expect; and at 
no point did we ever feel the least bit pressured to sign on with them. Throughout the entire home-selling process they kept 

us updated, while they and their awesome team handled the many parts and pieces of marketing and selling our 
property. Our home sold very quickly, for the asking price. We were so impressed by the entire experience and look 

forward to working with them again.”

– Connie M.

Ask about our 

Flexible 
Commissions 

and our 

Hassle Free Listing!

Mary McTernan: DRE 01408605 • Z McT-Contreras: DRE 01715784

COMING SOON! 3BR 2.5BA • Townhouse

Kensington Park

 5BR 2.5BA • 2535 sq ft
SOLD for $881,000
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Ultimately, Blvd. 20/20 
hopes to find a balance between 
vehicles, public transportation 
and pedestrians in order to mit-
igate traffic, parking and safety 
issues that Uptown residents, 
business owners and visitors 
currently face.

“With so much being built 
on The Boulevard, and so many 
residents moving in, we have to 
think about how we’re all going 
to make it and get along, park 
next to each other, park in front 
of each other’s houses, take 
bikes safely [and] walk across 
the street,” The Boulevard BIA 
President Tootie Thomas said.

The group held its second 
town hall on Dec. 4 at The 
Rock Church in City Heights, 
which discussed Blvd. 20/20 
and focused on mobility. Mary 
Lyndon, executive director of 
Housing For You Matters, facil-
itated the event, which featured 
more than seven speakers.

Councilmember Ward, 
who serves on multiple coun-
cil boards including the 
Infrastructure Committee, 
called Blvd. 20/20 a “robust 
mobility paradigm,” that could 
help reach Climate Action Plan 
(CAP) goals, as well as provide 
more reliable and frequent 
transit. Additionally, he noted 
the need for “meaningful, com-
munity-serving amenities,” as 
well as his hopes for easier pe-
destrian access for businesses 
and lower parking standards 
for the area.

Sharon Kuney, Metropolitan 

Transit System (MTS) chief of 
staff, described the Blvd. 20/20 
plan as “a win-win for every-
one.” Though optimistic about 
El Cajon Boulevard’s mobility 
future, she admitted that long-
term changes — including me-
dian lanes dedicated for buses 
and linking El Cajon Boulevard 
to the trolley — would take “a 
lot of planning, political will, 
and community support.”

As a short-term solution, 
Kuney suggested a pilot pro-
gram — a trial run that would 
dedicate the third lane of El 
Cajon Boulevard to busses, 
simply using paint to separate 
the bus-only lane. To start, she 
said the pilot program could 
start with the intersections 
most impacted by traffic con-
gestion such as 30th, Texas and 
43rd streets.

This idea of a pilot program 
for a bus-only lane became a 
common theme of the night, 

supported by many speakers 
and audience members. One 
of these proponents, Sherry 
Ryan, is a city-planning faculty 
member at San Diego State 
University and teaches geo-
graphic information systems, 
transportation planning, and 
land-use planning. 

She provided an overview of 
El Cajon Boulevard’s past and 
focused her presentation on 
“missed opportunities” of hous-
ing and transit development 
throughout Uptown, such as 
the El Cajon Boulevard Study 
of 2017 and the 2014 Mid-City 
Rapid Bus Project. To avoid an-
other missed opportunity, Ryan 
stressed the need to recognize 
that transit and density go 
hand-in-hand.

“Transit needs density, and 
density needs transit — you 
can’t develop densely if we’re 
all driving, there’s not enough 
space,” Ryan said, adding that 

the six travel lanes do not 
contribute to transit-oriented 
development. “If we’re really 
serious … we need to allocate 
space to other modes [and] 
need to rethink what we’re 
recommending.” 

In addition to hearing 
from local leaders, a keynote 
speaker video chatted into 
the town hall from New York. 
Kirk Hovenkotter, program 
associate at Transit Center, 
offered examples of compara-
ble streets around the country 
who are making steps toward 
innovative transit and mobility 
options. One example was a 
bus lane in Everett, Mass. — a 
street that he referred to as a 
sibling to El Cajon Boulevard 
— who piloted a successful 
pop-up bus lane that has since 
become permanent.

Following presentations, 
attendees wrote sticky notes 
of what they would like to see 
changed on El Cajon Boulevard 
and placed them on five post-
er boards around the room. 
Referencing mobility options of 
transit ridership, walking, bik-
ing, scooters, and car shares, 
the five questions asked were:

1. How can we improve 
getting on the Boulevard as a 
resident?

2. What are your preferred 
method(s) of transportation on 
the Boulevard?

3. What are your ideas for 
enhancing mobility to improve 
businesses on the Boulevard?

4. How do we better accom-
modate all forms of transit?

5. What would invite more 
people to the Boulevard?

After the all the sticky notes 
were placed, The Boulevard 

BIA board member Danny 
Fitzgerald studied the boards 
and provided a brief summary 
of the trends he noticed on the 
walls. Fitzgerald said that most 
of the comments were about 
public investment — including 
the need for parks, plazas, 
storefront improvements, wider 
sidewalks, trees, cleaning and 
public art — and the overall 
“lacking a sense of place” on El 
Cajon Boulevard.

Additionally, he added that 
an initial tally revealed the 
crowd voted 12-4 on alternative 
modes of transportation to cars, 
with six for buses, four for cars, 
three for walking and two for 
biking.

“When it came to the ques-
tion about how to better accom-
modate all forms of transporta-
tion, there was really nothing 
about cars,” Fitzgerald said. “It 
was prioritizing away from the 
car-designed boulevard that is 
there today.”

After the summary, the floor 
opened to audience feedback, 
discussion and debate.

One attendee took an audi-
ence poll of who lived within 
one to three miles of El Cajon 
Boulevard, revealing more 
than half of those in atten-
dance were nearby residents. 
She said it was crucial to 
“communicate with the resi-
dents who are going to be most 
impacted by these changes,” 
which elicited applause from 
the crowd. Another attendee, 
Jen, expressed the importance 
to engage the businesses along 
El Cajon Boulevard in contin-
ued conversations, as possible 

FROM PAGE 1

BLVD. 20/20 

Community members gather at the Blvd. 20/20 town hall on Dec. 4 
 (Photo by Sara Butler)

see Blvd. 20/20, pg 8



HAPPY HOLIDAYS 
FROM YOUR 

DUI DEFENSE FIRM!

Local family run general contractor focusing on aging in place and 
universal design. We make your home both beautiful and functional for 
your lifestyle. Why pay for expensive assisted living when you can stay in 

your home for years to come.

Exclusively listed and represented by Home Builder Sales & Marketing, BRE #01859260. Plans, pricing, financing, terms, 

availability and specifications are each subject to change and/or prior sale without notice and may vary by unit and/or location. 

Seller reserves the right to make modifications, revisions and changes to features, specifications, plans, elevations, and pricing 

without notice and/or obligation as it deems desirable in its sole and absolute discretion. All square footage’s, site plans 

and marketing materials may not be to scale and are provided for informational purposes only. Artist renderings are for 

informational purposes only. Buyer shall verify all information before close of escrow.

NEW CONSTRUCTION

3648 7th Avenue    uptownon7th@gmail .com   

760-522-5767    A l l -Dev.com/uptown-on-7th-ave

10 luxury townhomes  •  Terrific central location  •  2,150 sq. ft.

3 bedrooms, 2.5 baths  •  Roof top decks  •  2 car garages with direct accesss

Private in-home elevator  •  Low HOA  •  No Mello Roos

Walk to Balboa Park & Hillcrest  •  Still time to choose flooring

MODEL AND SALES OFFICE OPEN THUR – MON, 10-4

Homes by Al l iance Development Services

BEST BUY IN HILLCREST

STARTING AT 

$899,900

In remembrance
Mama’s Kitchen celebrates annual 

Tree of Life Ceremony

Albert H. Fulcher 
Contributing Editor

Candles were lit as the San 
Diego Gay Men’s Chorus sang 
at the candlelight vigil in re-
membrance for those that have 
passed before due to compli-
cations from HIV and AIDS. 
As solemn as the moment was, 
Alberto Cortéz, executive direc-
tor of Mama’s Kitchen, said it 
was also a night for celebration 
with the advancement of treat-
ment and prevention for AIDS 
and HIV. 

Rocking the Ribbon was the 
theme of the night, remember-
ing the times when those suffer-
ing from HIV remained hidden, 
ostracized and marginalized 
because of their illness. Created 
by a group of 12 New York art-
ists, the red ribbon became the 
most recognized symbols of the 
decade, signifying awareness 
and support for those living 
with HIV, fighting the stigma, 
and those that were lost.

Cortéz said the event ac-
knowledges the AIDS epidemic 
across the globe, memorializes 
those who have passed, and 
celebrates accomplishments and 
people that made a difference in 
the fight against HIV. He also 
said this event looks to create 
awareness about the current 
realities of HIV, the importance 
of prevention, and the resourc-
es available today to fight the 
suppression and transmission of 
the HIV virus.

“Resources are available 
for people to access that have 
helped bring us to a place where 
we can finally eliminate the 
transmission of HIV, which 
may sound like a pretty ambi-
tious goal, but more than ever 
we believe that it is obtainable,” 
Cortéz said. “We need to be 
more vocal about the milestones 
we have made [in the fight 
against HIV]. We need to be 
more acknowledging about the 
advances we have made and 
more vocal about the resources 
that are available for folks that 
are living with HIV. We also 
need to recognize the resources 
to the folks that are vulnerable 
to becoming HIV infected to 
reduce or eliminate the risk of 
infection.”

Cortéz said over recent 
months and the past couple of 
years, a lot of changes were im-
plemented at Mama’s Kitchen.

“We have expanded our mis-
sion to serve people with other 
critical illnesses,” Cortéz said. 

“We have increased access to 
services for people with cancer, 
we started a pilot program 
earlier this year for people with 
congestive heart failure and 
soon we will be initiating a proj-
ect that is focusing on people 
with Type 2 diabetes and we 
are making significant improve-
ments to the quality of service 
that we are providing.”

Cortéz said Mama’s Kitchen 
is sharing a message of what it 
has learned in serving people 
with HIV, which provides the 
organization an opportunity 
to expand that net and impact 
other lives — regardless of who 
they are or what they suffer 
with — and to make their lives 
better.

Rep. Scott Peters gave 
thanks to all of the staffers, 
volunteers and donors who 
supported the people that were 
“shut in and shut out” over the 
past 27 years.

“For those people, it means 
the world to them,” Peters said. 
“It is nothing that any govern-
ment could do. It is a person to 
person thing and means a lot. 
It’s Christmas time and the 
story of Christ is the story of a 
God that saves. And there is no 
better message than Mama’s 
Kitchen about saving people. 
For me, as a Christian, it is awe 
inspiring to see the love that 
you give these folks. That’s an 
example.”

State Senate pro Tempore 
Toni Atkins said she loved 
Mama’s Kitchen and its expand-
ed mission. She shared that her 
brother-in-law died of AIDS and 
her mother of cancer. She noted 
Mama’s Kitchen eagerness to 
serve anyone in the community 
proves that it continues to be 
the incredible organization that 
is has been since its smaller 
beginnings.

Atkins said she was aware 
that the event was “rocking the 
ribbon,” but also mentioned that 
this year’s theme was about 
transparency, accountability 
and partnership, and that it 
was the partnerships that she 
wanted to focus on. She add-
ed that her seat at the state 
allocates money which goes 
through the county and distrib-
uted throughout community 
organizations.

“There is a lot of conversa-
tion about PrEP and PEP and 
pushing us to do more,” Atkins 
said. “I will say that HIV and 
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Mama’s Kitchen held its 27th annual Tree of Life Ceremony on the common 
grounds of Village Hillcrest with a candlelight vigil on Dec. 1, World AIDS Day. 
(Photo by Albert H. Fulcher)



‘TIS THE SEASON 
OF HELPING 
FAMILIES IN NEED
This holiday season is the perfect time 

to send a message of hope to families 

struggling with homelessness.  

 

Your donation of cash, vehicles and 

household items goes directly to helping 

people in need, and brings smiles and 

hope to our local community. 

Call 1-800-HOMELESS or visit NEIGHBOR.ORG  
to donate now.

Run, Keeler, run!
Englishman runs from Lubec, 

Maine to San Diego for 
spinal cord research

By Jess Winans

Eric Keeler was getting pret-
ty bored of his daily routine at 
home in the United Kingdom. 
So he decided to run across the 
United States to raise money 
for Spinal Research.

“When I was 6 or 7 years old, 
someone turned on the news 
back in the U.K. and someone 
was about to start a run across 
America. I thought that must 
be the best way to learn about a 
country,” Keeler said. “When I 
started doing some research for 
Spinal Research, I figured why 
not give it a go.”

Keeler was introduced to 
Spinal Research — a nonprofit 
in the U.K., which research-
es treatments for spinal cord 
injuries — five years ago 
while training for the London 
marathon.

“I signed up for the mar-
athon way too late and was 
looking through the chart of 
charities to run for, and Spinal 
Research was the only one I 
was connected to,” he said. “I 
have friends who have broken 
their backs from accidents, so 
at the time I had a connection 
to the charity. The more I’ve 
learned about them, the more I 
wanted to fundraise for them.”

Seven months ago, Keeler 

quit his job and began his run 
in Lubec, Maine.

His run lasted 188 days and 
covered 16 states including 
New York, New Hampshire, 
Vermont, Illinois, Colorado, 
New Mexico and others. Keeler 
ran for eight hours straight 
during the day, pushing his 
cart with his personal belong-
ings, food, water and tent. At 
night, he would eat, explore 
and camp out.

Keeler’s run was remarkably 
smooth, and he shared pictures 
and memories eating chicken 
wings in Saratoga Springs, 
New York; enjoying a beer in 
Battleboro, Vermont; eating a 
lobster in Lubec, Maine for his 
birthday; buying sneakers in 
Phoenix, Arizona; and other 
memories on his blog.

Things took a tumultuous 
turn, however, in Iowa when he 
was run off the road by a large 
truck.

“The driver was on his mo-
bile [phone], drifting over onto 
my narrow hard shoulder. I 
moved as far as I could off the 
road when I saw him coming,” 
he said. “Thankfully, there 
was a huge, deep ditch run-
ning alongside the highway. He 
didn’t see me, not at all, and he 
could have finished me off there 
and then.”

After that incident, Keeler 
decided to take a day off to 
“catch his breath” and stayed at 
a hotel. He planned to run an-
other eight hours that day and 
camp out at night.

“Whilst holed up in my mo-
tel, I got a phone call from the 
receptionist saying, ‘Look out of 
your window, but stay inside!’” 
he said. “There were two torna-
does in the far distance in just 
about the same place where 
that evening’s campsite would 
be. This [his time in Iowa] gave 
me the conviction that I could 
pretty much make it through 
anything else.”

On Monday, Dec. 3, at 11:55 
a.m., Keeler reached the finish 
line at Mission Beach, running 
under a Spinal Research ban-
ner into the Pacific Ocean.

“Thank you for coming out,” 
Keeler said after he got out of 
the water. “This trip was 3,800 
miles, 7.2 million steps, 16 

states, eight pairs of shoes, 50 
pounds and two oceans.”

Keeler was greeted by his 
brother, sister, mother and 
father; Thomas Curran, a San 
Diegan who is walking across 
America later this year to fund-
raise for children’s cancer re-
search; a couple of passersby’s 
and a young man who heard 
word of Keeler’s trek from a 
Facebook video posted on the 
page “Yes Theory Fam.”

“I saw something from the 
Yes Theory Fam Facebook page 
and was like, ‘Wow, this guy 
is doing an amazing journey,’” 
Tyler Henson said. “I woke up 
today and checked my Facebook 
feed and I saw that [Keeler] 
was finishing here and I was 
like wow. So, I canceled every-
thing I had planned today, like 
work and school, and I was like 
alright, I’m coming down here.”

Keeler isn’t sure what his 
next endeavor will be but said 

he will be returning to the U.K. 
for the holidays.

“When I started, I thought 
I had seven months to figure 
it out what to do next, but now 
I’m not sure,” he said. “I’ve 
become a lot more content with 
what’s going through my head 
and what’s going on. Before, I 
was always worried about what 
I was gonna do next, what job 
I had or if I would get to go on 
holiday next year, all the stuff 
that clouds your brain. Now 
I’m like, let’s see what happens. 
I’ve become a lot more content 
with being in the moment.”

In total, Keeler has raised 
$13,957.48 for Spinal Research.

To learn more about Eric 
Keeler, visit cornertocorner.
run. For more information 
about Spinal Research, visit 
spinal-research.org.

—Reach Jess Winans at 
jess@sdcnn.com.v

Eric Keeler hits the Pacific Ocean after a seven-month marathon from Lubec, Maine to San Diego raising money for 
spinal cord research on Dec. 3. (Photo by Jess Winans)
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Guest Editorial

New Council, new year — It’s time for city leaders 
to act with new urgency on climate change

San Diego’s Climate Action Plan was rightly been hailed for its bold, 
aggressive commitments to tackle climate change head-on, but there’s 

been a lack of follow through. The new City Council should change that.
By Sophie Wolfram

[Editor’s note: This editorial first 
appeared in the Voice of San Diego on 
Dec. 7. View the original article at  
bit.ly/wolfram-vosd.]

In 2018, amid the heat waves and 
wildfires wreaking devastation across 
California, it seemed that every week 
brought a new report underscoring the 
need for mobilization on an unprece-
dented scale to slash emissions and 
stabilize the climate. It’s clear that 
there is no time to waste. The good 
news is that San Diego has a plan.

The city’s Climate Action Plan has 
rightly been hailed for its bold, aggres-
sive commitments to tackle climate 
change head-on. The two most power-
ful emissions reduction strategies in 
the CAP are shifting to 100 percent 
clean energy and transforming how we 
move about our city and region. But 
these two strategies have been fraught 
with political challenges and a lack 
of will to follow through. That looks 
ready to change.

In late October, Mayor Kevin 
Faulconer announced his support for 
a community choice energy program, 
signaling a new willingness to tackle 
climate change, even as it means op-
posing powerful interests. Monday’s 
City Council inauguration marks a 
new day at City Hall and offers the 
potential to begin a shift in our trans-
portation system as well.

Now is the time for our city, where 
for most people a car is a virtual re-
quirement to take care of basic daily 
needs, to embrace a future in which 
communities are knitted together by 
convenient bike and pedestrian net-
works, as well as frequent, fast and 
affordable transit. It’s time to evolve 

from a city where almost everyone 
drives alone to a city where 50 percent 
of all commutes are made by biking, 
walking and transit.

That’s the plan anyhow. So far, the 
city has held back on implementing 
some of the CAP’s key elements, ac-
cording to Climate Action Campaign’s 
2017 CAP Report Card.

For three years, the city has been 
flying blind on transportation, with 
no roadmap to meet its targets. The 
City Council needs to do more to 
ensure completion of the long-prom-
isedtransportation master plan with-
in six months, charting a strategic 
path to those mobility targets. And 
to ensure swift and well-coordinated 
implementation of that plan, the City 
Council should advocate through the 
budget process for the creation and 
hire of a director of mobility as an ex-
ecutive-level position within the may-
or’s office, overseeing a new Mobility 
Department that is empowered to 
envision, build, operate and maintain 
a transportation system in which bik-
ing, walking and transit are competi-
tive with driving.

The city of San Diego is not alone 
in these endeavors. The collective 
movement for transportation justice 
has gotten a boost by Councilwoman 
Georgette Gómez, who chairs the 
Metropolitan Transportation System 
and is seeking the Council presidency. 
As MTS develops a 2020 revenue mea-
sure to fund transit, the City Council 
should demand that the agency priori-
tize funding no-cost transit passes for 
youth to eliminate income as a barrier 
to mobility, as well as increasing fre-
quency along major routes and im-
proving night and weekend service.

And as our city grows into its new 
power at SANDAG, the City Council 

and mayor should speak out, loudly 
and often, to insist that the 2019 
Regional Transportation Plan up-
date maximizes alignment with our 
local climate goals. The support of 
and partnership from the San Diego 
Association of Governments will be 
pivotal in transforming mobility in 
San Diego, and that help must be 
fought for and won by the city’s elected 
officials.

Finally, we depend on our city lead-
ers to deliver key projects on aggres-
sive timelines in the near term. It’s 
time the City Council and mayor com-
plete the six-mile protected bike net-
work planned for downtown by the end 
of 2020, and the highest priority bike 
projects in the Bike Master Plan, on 
high-collision corridors of University 
Avenue and El Cajon Boulevard, by 
the end of 2019.

With city leadership devoted to 
aggressively implementing equitable 
transportation solutions, San Diego 
can become a place where kids breathe 
clean air, walkable neighborhoods 
strengthen social connections and a 
sense of belonging, biking offers a safe 
and healthy way to meet daily needs, 
and transit is quick, convenient, af-
fordable and — especially in urban 
core neighborhoods — more attractive 
than driving.

By building a transportation future 
that prioritizes biking, walking and 
transit, especially in underinvested 
communities, San Diego can do its fair 
share to stop the climate crisis that’s 
threatening civilization as we know 
it. The time is now, and San Diego is 
counting on its leaders to act.

—Sophie Wolfram is director of 
programs at Climate Action Campaign 
and a San Diego resident.v
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AIDS is not a gay disease, but 
it took the LGBT caucus at the 
state of California to push in the 
budget to get more. We did an 
additional $5 million this year 
to enhance comprehensive local 
services. San Diego County gets 
$425,000 of those dollars. Every 
one of those dollars goes to indi-
viduals directly.”

Part of that money is used to 
fund HIV testing to high risk 
populations. Atkins said the 
message for today is “to know 
our status.” Atkins said that 
now there are PrEP assistance 
programs that provides medical 
out-of-pocket costs for medica-
tions. An additional $2 million 
was allocated to expand the 
PrEP assistance program, as 
well as financial assistance for 
PEP and PrEP. Also, there is 
full cost coverage for uninsured 
individuals under the age of 18 
and for those who cannot use 
their insurance for confidenti-
ality and safety reasons, and 
for individuals whose insurance 
does not cover.

“For me, who lost my broth-
er-in-law, my nephew grew up 
without his dad,” Atkins said. 
“My cousin, my dear Aunt 
Betsie — the kindest woman in 
the world — had to watch her 
son die before anyone ever knew 
what the disease was. So when 
I look at that tree [Tree of Life] 
and I see the names and I think 
about all the people that we 
have lost, the world would be a 
very different place if all those 
people were here. It is for them 
that we continue to work in the 
fight.”

Councilmember Chris Ward 
said the education, prevention, 
treatment, visibility, and end-
ing the stigma is all helping to 
bring HIV transmission to zero.

“I promise that we are going 
to get there because we get to-
gether on days like World AIDS 
Day,” Ward said. “There are so 
many parts of the world that do 
not have the treatment and edu-
cation and are very stigmatized, 
much more so than we find here 
in America. When we find the 
pathways here in the commu-
nity we need to continue those 
pathways until we get to zero 
worldwide.”

Cortéz said Mama’s Kitchen 
was giving its first annual 
Humanitarian Award. The pur-
pose of which is to acknowledge 
work, effort, and impacts that 
have gone above and beyond in 
making our community a better 
place. He said it was a joy to 
announce San Diego County 
Supervisor Ron Roberts as the 
first recipient.

“Ron [Roberts] has been an 
early advocate for HIV here in 
San Diego for 35 years, provid-
ing access to the resources that 
he can to make our community 
a better a better place in re-
sponse to the AIDS epidemic,” 
Cortéz said. “He has facilitat-
ed funding that has provided 
for the essentials needs of our 
[Mama’s Kitchen] organization 
and allowed our mission to 
move forward. For that, I am 
grateful.”

Roberts delivered Mama’s 
Kitchen’s three millionth meal, 
four millionth meal, five mil-
lionth meal … and eighth mil-
lionth meal.

“His availability to help us 
spread the mission and the 
awareness of HIV in my esti-
mation is exceptional and it 
hasn’t just been with Mama’s 
Kitchen,” Cortéz continued. 
“It has been with other orga-
nizations over the years as we 
continue our fight with this 
epidemic.”

Roberts said in working with 
Mama’s Kitchen he has seen 
much accomplished through 
this organization.

“Getting to zero is not just a 
slogan,” Roberts said. “In two 
years we have seen incredible 
reductions in the number of new 
cases of AIDS in San Diego. 
From 2016 to 2017 there was 
a 20 percent decrease. We are 
going to get to zero. We are go-
ing to get this done sooner. The 
only thing standing against 
us is getting to the people that 
need this information and them 
acting on it. There is no excuse 
for anybody to take advantage. 
There are no financial barriers 
out there, there’s no waiting 
list. We have the availability to 
the drugs that people need.”

Dr. Adam Zweig, medical 
director of AIDS Healthcare 
Foundation, spoke for the fourth 
year at this event. This year, 
Zweig wanted to touch on some 
points that he felt needed re-
peating. He said people tend to 
focus on the important people in 
our lives that were lost to AIDS 
but looking forward to a future 
of a cure and the eradication of 
AIDS and HIV transmission 
is becoming a reality. But, he 
added that as a community, we 
should focus a little more on the 
present and to be honest with 
ourselves.

“With such effective treat-
ment and prevention many of us 
have become somewhat compla-
cent when it comes to HIV and 
AIDS,” Zweig said. “Community 
activism has waned, and we’ve 
lost many AIDS organizations 
out of the perception that there 
is no longer is a need. Nothing 
is further from the truth. We 
know that a person that is liv-
ing with HIV can live as long 
as someone that is negative. 
We know that viral suppression 
pretty much eliminates the risk 
of transmission. With little risk 
from those HIV people on meds 
[medications] and the increase 
use of PrEP for those at risk, 
why do we continue to see in-
creases in transmission rates 
in people of color, women and 
transgender groups?”

Zweig said he could argue 
that much of the blame can be 
based on stigma.

“Stigma prevents people 
from getting tested and seeking 
prevention care,” he continued. 
“Sadly, what concerns me the 
most is the significant amount of 
stigma generated within our own 
community. When I see patients, 
I really have no advice to give on 
how to avoid the sting of rejection 
and the embarrassment that my 
patient will face when they dis-
close their status to another part-
ner. Likewise, I have no advice on 
how to avoid PrEP shaming that 
often happens when men using 
PrEP are labeled as promiscuous. 
So I think our own community 
has a little bit of work to do be-
fore we can claim success to HIV 
treatment and prevention.”

—Albert Fulcher can be 
reached at albert@sdcnn.com.v
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Dharma Bum Temple, orig-
inally founded in 2006, moved 
into the University Heights 
neighborhood back in April 
2017. After the temple outgrew 
its original Downtown location, 
they stumbled upon a 91-year-
old building that used to house 
a Swedenborg congregation. 
(Swedenborgianism is “an 
open-minded, forward looking 
Christian church” originally 
founded in 1789, according to 
the church’s website.)

When temple co-founders 
and Hillcrest residents Jeff 
Zlotnik and Maggie Lee stum-
bled upon the space, they knew 
it was the right fit.

“It had been a spiritual place 
for 90 years — why not keep 
it a spiritual place for another 
100 years,” Zlotnik said, noting 
the calming presence and ener-
gy of the building. “We’ve tried 
to keep everything original 
that was safe or functional.”

The journey to acquiring 
the building wasn’t an easy 
feat — the temple had to raise 
half a million dollars in three 
and a half months for the down 
payment. Zlotnik said few peo-
ple thought they would pull it 
off, and even he was skeptical 
himself.

If they couldn’t raise the 
funds, the historic property 
was set to be sold to developers 
to turn into condominiums. 
Despite not knowing much 
about Dharma Bum Temple, 
the neighborhood rallied 
behind them, including the 
church’s old reverend, the 
University Heights Community 
Association, and individual 
Uptown residents. With the 
community support, the temple 
was able reach the fundrais-
ing goals and move into the 
building.

And just like the building, 
a first impression of Zlotnik 
may not be what you expect of 
someone running a Buddhist 
temple. He is a westerner who 
grew up Jewish in Del Cerro as 
“a spoiled, middle-upper class 
kid” who was angry, depressed 
and got into lots of fights. 

When Zlotnik went to college 
at University of Arizona, he 

read a book about Buddhism 
that sparked his interest in the 
philosophy. However, it wasn’t 
until he was 28 years old that 
he visited a Buddhist temple 
in San Diego, where he “looked 
at a Buddhist statue and [his] 
whole life changed.” He said he 
went from a “young, big shot 
consultant making a lot of mon-
ey and buying a lot of stuff” to 
a traditional Buddhist lifestyle, 
involving himself with various 
local temples and eventually 
moving to a Taiwan monastery 
for a year. 

When he moved back home, 
Zlotnik saw a revolving door 
with westerners who wanted 
to learn about Buddhism, but 
did not feeling comfortable ex-
ploring its philosophies. Many 
San Diego temples operate as 
cultural centers, with barriers 
for westerners who may lack 
knowledge of tradition and 

language. After floating around 
different temples for about 10 
months, he wound up founding 
Dharma Bum Temple.

“[I’m just] a Jewish kid 
running a Buddhist temple in 
a Christian Church,” Zlotnik 
said, laughing. Though the 
mixture may seem odd, this 
juxtaposition is a direct reflec-
tion of the temple’s mission. 
Ultimately, the temple’s focus 
is to integrate Buddhism with 
Westerners in an approach-
able way.

Those white “church” doors 
are always open, welcoming 
anyone in to the building to 
use the meditation rooms or 
library. The temple’s schedule 
offers a wide range of classes 
for all ages and walks of life. 
Drawing about 70 people each 
time, its most popular class 

FEATURE / NEWS

(l to r) Lee and Zlotnik outside of the gift shop; the Buddha For You signage 
was recently painted by a member of the community. (Photo by Connor McBride)
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removal of parking spaces 
would affect them.

In regard to parking, 
Thomas said that there is not a 
need to discuss the loss of spac-
es yet, as the current six lanes 
of traffic on El Cajon Boulevard 
should suffice for any initial 
changes, such as the much-dis-
cussed pilot program.

“We don’t want to remove 
parking — we know it is im-
portant for a thriving business 
district,” Thomas said.

David Moty, who is vice 
chair of the Kensington-
Talmadge Planning Group, 
noted his concern that traffic 
improvements on El Cajon 
Boulevard wouldn’t make the 
traffic go away, but rather 
move it into the residential ar-
eas. Ryan responded that the 
pilot program could test that, 

and they could also develop a 
diverting program to make it 
inconvenient for drivers to use 
neighborhoods roadways.

San Diego Association of 
Governments’ (SANDAG) fu-
ture light rail transit system 
was also debated. One attendee 
named Larry said that he saw 
the MTS pilot program for bus-
es as a “temporary fix” until 
the SANDAG system is built, 
which is slated for the year 
2050. He said he didn’t under-
stand why the Blvd. 20/20 plan 
was considering the proposed 
MTS bus lanes when SANDAG 
would come in and revert ev-
erything back in 30 years.

“Even though there are two 
different plans … I think it’s 
very important to have a solu-
tion now that is affordable that 
you can put in quickly until you 
get to that point where they 
have funding,” Jen responded.

Other discussion points in-
cluded a possible integration 
of the planned Meade Avenue 

bikeway with Blvd. 20/20; a 
shared bicycle and bus lane 
for space considerations; a 
concern about Local Route 1; 
and the possibility of a commu-
nity shuttle from the trolley to 
Rapid Bus Stops; among others.

All of the input and data 
collected from the town hall 
will go into the decision-mak-
ing process of the Blvd. 20/20 
plan, which is expected to be 
unveiled in January 2019. The 
Boulevard BIA assured the 
attendees that their voices were 
heard and would be considered 
during this undertaking.

Though the tone of the eve-
ning was predominately posi-
tive, one of the written notes on 
the wall arguably reflected the 
reason everyone gathered in 
the first place.

“Right now, I prefer to stay 
off the Boulevard,” it read. 
“Let’s change this.”

—Reach Sara Butler at 
sara@sdcnn.com.v
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is “Introduction to Buddhism 
and Meditation,” held every 
Saturday morning and Tuesday 
evening, serving as a first 
step for those interested in the 
practice.

“I always say we’re a 
Buddhist temple filled with ev-
erybody who is not Buddhist,” 
he continued. “We’re just un-
enlightened folks trying to get 
through our day – I think that’s 
what makes this place work so 
well, because people can come 
in and see a person who really 
looks no different than they are 
going through the same crap 
and figuring it out together.”

Buddha For You
An interesting element of 

the Dharma Bum Temple is 
Buddha For You, the temple’s 
gift shop located in the same 
building. Though it has only 
been in the Uptown neighbor-
hood for a year, its roots began 
back in 1998. 

Its original owner, Alfred 
Baron, was in his 70s when he 
opened up the “strange little 
Buddhist shop sitting at the 
end of El Cajon Boulevard,” 
Zlotnik said. Baron was also a 
westerner whose wife was from 
Thailand; she ran an Asian 
restaurant called Best Thai 
Food in the same plaza as the 
store.

When Baron decided to re-
tire and move back to Thailand 
with his wife in 2009, he (gen-
tly) harassed Zlotnik and Lee 
to take it over. At the time, the 

pair was in their third year 
running the Dharma Bum 
Temple at its Downtown loca-
tion — and had no interest or 
experience in running a retail 
store, let alone the manpower 
or resources. Yet after a few 
weeks of going back and forth, 
Zlotnik and Lee decided to take 
the leap.

“We were the only ones crazy 
enough to say yes [to the offer],” 
Zlotnik said. “Because to us 
it wasn’t a business — it was 
a way of life. Nobody in their 
right mind would take over a 
Buddha business.”

Zlotnik said he and Lee ini-
tially struggled with the idea 
of having the shop, since con-
sumerism often goes against 
Buddhist teachings. But he 
said they now see it as a way to 
share the teachings and bring 
people into the temple.

But taking over the shop — 
while also running the temple 
— wasn’t a simple path. Zlotnik 
said that in the beginning, 
selling $30 worth of inventory 
“was a good day.” Hidden in the 
Campus Plaza Shopping Center, 
the location didn’t bring in as 
much business as they hoped for. 

To keep it alive, they decided 
to move into the old Starbucks 
in the College Area. Turning 
commercial into traditional, 
they used the coffee shop’s 
iconic dark brown shelving to 
display Buddhas and turned 
the Starbucks bathroom into a 
meditation hall. This medita-
tion hall began drawing many 
college students, and soon the 
following was large enough to 
host weekly classes — even-
tually starting up the nation’s 
first-ever Buddhist fraternity, 
Delta Beta Tau.

Despite the success, the dis-
tance between the temple and 
the gift shop was still difficult 
for Zlotnik and Lee, who often 
put in 60-hour weeks. When 
the temple moved into the 
University Heights location, 
they finally had the opportunity 
to house the gift shop next door. 
Lee, who was the legal owner of 
the gift shop, donated all of the 
inventory to the temple, estab-
lishing it as a 501(c)(3) nonprof-
it with all proceeds going back 
into the temple. Approximately 
seven volunteers run the shop, 
including Zlotnik and Lee.

“We don’t use the temple or 
meditation to drive people to 
the store — we use the store to 
drive people to that [passively],” 
Zlotnik said, adding that the 
space also serves as a gateway 
for some people to find the 
temple.

“This culture likes stuff — 
and if that’s what it takes for 
them to find a sense of peace in 
their life … they use the objects 
as moments to slow down and 
breathe, and that’s beautiful,” 
he continued.

Originally from Taiwan, Lee 
uses her cultural knowledge to 
fill the shop with intentional 
and meaningful goods directly 
from Asia. The inventory in-
cludes various Buddha statues, 
singing bowls, jewelry, books 
and more. Lee also provides 
oversight with her knowledge of 
traditional Buddhism, helping 
to guide and influence the tem-
ple’s direction. 

Buddha For You’s 20th anni-
versary celebration will be held 
on Dec. 15 from 11 a.m.-7 p.m. 
There will be a meditation and 
discussion inside the temple, 
followed by a small pilgrim-
age around the street to walk 
everyone down to the store to 
participate in a chant and enjoy 
food donated from the owner 
of Hillcrest restaurant Lotus 
Thai. It will be casual, open-
house style event featuring art 
projects for kids, an all-ages 
movie viewing, and a presenta-
tion with an oral history of the 
building.

“Without Buddha For You, 
this whole community that we 
built would not be here – it tru-
ly would not,” Zlotnik said.

To learn more about Dharma 
Bum Temple or Buddha For 
You, visit thedharmabums.org 
— or just swing by University 
Heights to experience it for 
yourself.

—Reach Sara Butler at 
sara@sdcnn.com.v

Classes are held in Dharma Bum Temple’s meditation room, which includes cushions, chairs and church pews. 
 (Photo by Connor McBride)
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‘Looking for Christmas’
A heartwarming holiday musical for all

Albert H. Fulcher 
Contributing Editor

If you’re looking for a friend-
ly, warm story that upholds the 
meaning of Christmas for the 
entire family, look no further 
than The Old Globe’s world pre-
miere of “Clint Black’s Looking 
for Christmas.” Based on the 
album of the same name by 
Grammy Award-winning coun-
try music legend Clint Black, 
the play is a story of love, faith, 
and the strength of family and 
friends told through the sing-
er-songwriter’s lyrics and mu-
sic. With a few exceptions, all 
of the songs are from the album 
or songs he wrote specifically 
for this play and intertwined 
into a chocolate-box tale. Black 

worked extensively with writer 
James D. Sasser and The Old 
Globe to bring his first piece 
of theatrical art to San Diego. 
Once it debuted, the play was 
extended through Dec. 31.

And it’s no wonder, as 
“Looking for Christmas” is a 
beautiful story with an excep-
tional message for the holiday 
season. The plot centers around 
Staff Sergeant Mike Randolf 
(Aaron C. Finley), who returns 
home right before Christmas, 
but only after tragically losing 
his best friend just days be-
fore the deployment was over. 
Carrying the ghost of his friend 
Douglas Miller (DeLeon Dallas) 
with him, they go through con-
versations as Mike tries to deal 
with the guilt, anguish and 

problems in reconnecting with 
his family, friends and society. 
It is with the help of his wife, 
young daughter and his ghostly 
friend that he’s given chances 
to find the spirit of Christmas 
once again.

The musical brigade begins 
with Mike and his wife Ellie 
(Kaylin Hedges) video-chatting, 
which leads to the musical 
basis of the play, “Looking for 
Christmas.” Finley exhibits 
the classic country vocal sound 
with a few of Clint Black’s 
signature breaks in his voice, 
that for the Clint Black fan, is 
a sure pleasure to hear. With 
a voice beyond her years, their 
daughter Jessie (Liana Hunt) is 
a remarkable talent for her age 
and brings childlike wonder 
into the play’s storyline.

For those familiar with 
Black’s album, you will hear 
the classics “Looking for 
Christmas,” “The Coolest 
Pair,” “Christmas for Every 
Boy and Girl,” and “Under the 
Mistletoe.” With the addition of 
new Black songs in the collec-
tion, there are some amazing 
numbers not to be missed.

The widow of Miller, Alissa 
(Syndee Winters), who attempts 
to cope with the holiday season 
with as much difficulty as Mike, 
produces a most compelling 
evening, soloing two of Black’s 
originals for the play. Winters’ 
performance of “Me and the 
Moon” leaves the audience in 

awe — as does her performance 
with “Never Knew Love.”

This heartwarming tale is 
perfection for the holiday sea-
son and San Diego is fortunate 
to be ground zero in the produc-
tion of this play. The Old Globe 
has another definitive classic 
to add to its already impressive 
repertoire.

This play is 90 minutes with 
no intermission, but sadly, it 

goes by as quickly as the holi-
day season. The venue is quaint 
with no bad seats in the house 
and the entire ensemble brings 
the joys of the holidays with a 
relevant message of peace, hope 
and joy.

For more information, visit 
theoldglobe.org.

—Albert Fulcher can be 
reached at albert@sdcnn.com.v

(l to r) Ellie Randolf (Kaylin Hedges), Jessie Randolf (Liana Hunt) and Mike 
Randolf (Aaron C. Finley) in a heartwarming reunion after Mike returns from 
deployment in Afghanistan. (Photos courtesy of The Old Globe)

Cast members of “Clint Black’s Looking for Christmas” perform the 
Christmas story at their local church.
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Finding Scrooge at Cygnet 

What is it about the 
Christmas season that 
brings out the grouch 

in some people? Is it all that 
talk about peace, joy, love and 
brotherhood?

San Diego theatergoers are 
typically blessed (if that’s quite 
the word) with two Christmas 
grumps. A few weeks ago, we 
saw the arrival of that moldy 
green monster, the Grinch, 
stomping around the Old Globe 
and trying to ruin everybody 
else’s Christmas.

Now it’s the British con-
tingent’s turn, with that pen-
ny-pinching, no-good Ebenezer 
Scrooge polluting politeness 
by “humbugging” around and 
snarling at those nice ladies 
collecting for charity.

Cygnet Theatre is back with 
its fifth edition of “A Christmas 
Carol,” a jolly, scary, funny, fes-
tive musical retelling of the old 
Dickens story.

Yep, it’s all those things in 
turn — sometimes all at once. 

This year Director Sean 
Murray has opted for min-
imal staging and maximal 
music. His score including 
two new songs and new vers-
es for old favorites “O Come, 
O Come Emmanuel” and the 
French carol “Bring a Torch, 
Jeannette, Isabella.”

The ghosts? They’re dif-
ferent, too. Christmas Past is 
a trio of women all in white; 
Present is David McBean 
in a voluminous full-length 
green velvet coat. The last — 
Christmas Yet to Come — is 
the scariest, complete with omi-
nous-looking black cloth draped 
from the ceiling.

It all works for two rea-
sons: a good story, adapted by 
Murray, with music by Billy 
Thompson; and a stunningly 
talented cast of seven who 
sing, play, dance and portray 
multiple characters. (Okay, six 
do — the old grump just gets to 
grouse a lot.) Most are return-
ees; all are magnificent.

By now, Tom Stephenson has 
perfected the geezer Scrooge, 

who has misplaced his human-
ity but may eventually find it 
again.

David McBean, master of 
over-the-top characters, has 
a great time at the top of the 
show as Marley, who enters 
dragging heavy metal chains 
“forged in life” and warning old 
partner Scrooge of what might 
await him. He also plays young 
Scrooge’s buddy Dick, who 
works with Ebenezer at Mr. 
Fezziwig’s — and, of course, 
Christmas Present.

Patrick McBride is great as 
Scrooge’s frozen-fingered clerk 
Cratchit, father of Tiny Tim, 
and as young Scrooge’s jolly 
old boss Fezziwig, who throws 
a terrific holiday party for his 
employees, where they “gather 
together to party all night and 
celebrate Christmas Day.”  

Melissa Fernandes brings 
attitude to Scrooge’s belea-
guered (harried?) housekeeper 
Mrs. Dilbur, as well as kindli-
ness to Mrs. Cratchit and her 
multiple talents to a few other 
characters.

Melinda Gilb amuses 
as Mrs. Fezziwig, a young 
Cratchit and one of the charity 
solicitors. Charles Evans, Jr. 
makes a sympathetic young 
Scrooge. Both are fine as sever-
al other characters as well.

Megan Carmitchel exudes 
charm as young Scrooge’s girl-
friend Belle, and shows her 
versatility as the Cratchits’ 
daughter Martha and in other 
roles — notably the voice of the 
puppet Tiny Tim.  

Andrew Hull’s set is sim-
ple and effective; Jeanne 
Reith’s costumes are love-
ly; and Kyle Montgomery’s 
lighting and Matt Lescault-
Wood’s sound design are 
both excellent.

Katie Banville’s elegant 
choreography — and the rest of 
the musical events — are ably 
supported by music director 
Patrick Marion, who plays an 
onstage piano.

Let’s face it: it’s not 
Christmas without Scrooge, 
and Cygnet’s the best place to 
find him.

—Jean Lowerison is a 
long-standing member of the 
San Diego Theatre Critics 
Circle and can be reached at 
infodame@cox.net.v

Theater
Review
Jean Lowerison

‘A Christmas 
Carol’ 

Through Dec. 30
Cygnet Theatre
4040 Twiggs St. 

(Old Town)

Wednesday and Thursday 
at 7:30 p.m.

Friday at 8 p.m.
Saturday at 3 and 8 p.m.
Sunday at 2 and 7 p.m.

Tickets: 619-337-1525
or cygnettheatre.com

Show veteran Tom Stephenson as Ebenezer Scrooge (right) in ‘A Christmas 
Carol,’ which runs through Dec. 30 at Cygnet Theatre (Photo by Ken Jacques)

(l to r) David McBean, Melissa Fernandes, Tom Stephenson and Charles Evans, Jr. (Photo by Daren Scott)
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Authentic Woodworking
for Historic Homes

(619) 443-7689 • WVDmillwork.com

Avoid scams during 
the holidays

By AARP, Fraud Watch Network

As we near the holiday 
season, online shopping 
increases and so do online 
scams. Only use trusted 
sites to make transactions 
on the internet and be wary 
of steeply discounted items. 
Sometimes scammers will at-
tempt to lure you into making 
a purchase with phony online 
sales. In addition, if you plan 
to buy or sell your own goods 
online, use a website or appli-
cation that uses proper safety 
measures to ensure that you 
don’t lose your money in the 
process. 

Fake jobs
Over 500,000 people take 

seasonal jobs during the hol-
iday season. Scammers like 
to take advantage of seasonal 
workers by posing as poten-
tial employers on third-party 
websites. When prospective 
employees apply for these job 
listings, they will be asked to 
provide personal information 
such as their date of birth, 
address and Social Security 
number for “verification pur-
poses.” Scammers can then 
use this information to steal 
your identity. One big red flag 
to look out for is a job which 
offers a lot of money for very 
little work. If the position 
seems too good to be true, 

it is probably a scam. If you 
have questions about a job 
listing you see online, go di-
rectly to the business website 
or give them a call.

False rentals
Many people travel during 

the holidays to visit with 
family and friends. Be cau-
tious of false rental adver-
tisements on the internet. Do 
not use third-party websites 
to book hotels and be partic-
ularly wary of home rentals. 
Verify listings through online 
consumer feedback before 
you close the deal. Some 
scammers will copy photos 
and details from real rental 
listings. They then accept 
pre-payment for booking the 
house or apartment. You may 
only discover that you have 
nowhere to stay on the day 
you’re supposed to check in. 
Never give someone money 
before you see the place you 
are supposed to stay, and al-
ways verify the listing with 
hotels directly before booking 
any rooms. 

Fraudulent companies
During the winter season, 

we see an increase in scam-
mers calling consumers and 
pretending to be a represen-
tative from their local utility 
provider. The fraudster will 
claim that your previous 

payments haven’t cleared or 
that you owe them money. 
They will tell you that if you 
don’t pay the outstanding 
balance over the phone, your 
power, heat or water will be 
turned off within the hour. 
The swindler will insist that 
you didn’t pay the bill — even 
if you know you did — and 
will tell you to pay over the 
phone with a credit card or a 

cash transfer. Scammers are 
banking on your fear that 
your heat will be shut off 
during the cold winter season 
in order to collect your per-
sonal information. Hang up 
and call your utility provider 
directly to confirm your bill-
ing status. 

Be a fraud fighter! If you 
can spot a scam, you can stop 
a scam.

—AARP, formerly the 
American Association of 
Retired Persons, is a U.S.-
based interested group 
whose stated mission is 
“to empower people to 
choose how they live as 
they age.” For help from 
AARP, call 877-908-3360 
or visit the AARP Fraud 
Watch Network at aarp.org/
fraudwatchnetwork.v

American Security Mortgage invites the community to its annual light display in Bankers 
Hill to celebrate the holidays. The Forward House at First and Ivy streets will be lit up every 
night throughout the month of December from 5-10 p.m. for public viewing. Additionally, there 
will be a celebration with candy canes for kids of all ages from 5-8:30 p.m. on Friday, Dec. 14. v
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6 SMART HOME ESSENTIALS

• A home speaker that doubles as a virtual assistant. Current 
models can answer questions, turn on lights, play video, access 
virtual assistants like Siri or Alexa, share weather and news 
updates, act as a timer, and play music on demand. Some models 
even help you shop online.

• Home cameras. The latest in home monitoring such as Cox 
Homelife allows for remote live video viewing from your 
smartphone, video recording and customizable notifications.

• Smart lights. Replace existing light bulbs with energy efficient 
bulbs that can be controlled remotely with a few taps on your 
smartphone or tablet. Cox Homelife has an automation feature 
to control indoor and outdoor lights, bringing you (and your pet) 
peace of mind while you’re away from home, as well as saving 
energy and money.

• Smart locks. Remotely control doors in your home. Features 
can include voice commands, customized chimes, activity logs, 
integration with other smart devices, and special codes for friends, 
dog walkers, and deliveries. 

• Smart thermostats. Programmable thermostats allow you to 
remotely turn the air and heat in your home up and down, and 
on and off. Save money and energy, and arrive to a warm or  
cool home.

• Smart Search entertainment. There are many options to watch 
TV and stream content online, and Cox’s Contour TV service 
brings smart search options, Netflix integration, a voice-controlled 
remote, and cool apps together into one service that is easy to 
navigate. Speak into the remote to find the programming you 
want to watch – use a famous movie quote, the title of a show, a 
genre, or the name of an actor. You can even say “free movies,” 
and available titles in the On Demand library will pop up.

Just as important as the devices you select is the internet service 
you choose.

In San Diego, Cox Communications recently doubled internet 
download speeds automatically for the majority of its customers at 
no additional charge. Preferred, the company’s most popular tier of 
service, is now up to 100 Mbps, while Essential and Starter, which 
are ideal for lighter users with one to five devices connected to the 
home network, doubled to 30 Mbps and 10 Mbps, respectively.

For households with multiple family members who want to connect 
dozens of devices simultaneously, are heavy gamers or have the 
need for the fastest speeds around, Cox’s Gigablast service offers 
download speeds of 1 gigabit (1,000 Mbps).

Take a short quiz on the speed advisor at www.cox.com to determine 
which speed is right for your household.

Cox is also improving the in-home internet experience with 
Panoramic WiFi, which provides “wall-to-wall” WiFi coverage so you 
have a connection wherever you may roam in your smart home.

With so many devices and home automation available these days, turning your house into a smart home is easier than you might think. But, 
there are some things to keep in mind when deciding which devices are essential – and what kind of internet service you’ll need to maximize 
your smart home experience.

provided camels and handlers 
in costumes. That year, the 
U.S. Marine Corps drove sev-
eral tanks along University 
Avenue advertising its Toys 
for Tots campaign.

The 1966 parade included 
25 bands and was led by the 
30-member Long Beach Silver 
Mounted Police posse riding 
matching palominos. The pa-
rade was described as “one of 
the biggest holiday events in 
the county” in the San Diego 
Union’s Dec. 4, 1966 issue.

In spite of this success, 
the parade did not happen in 
1967. 

“The North Park Toyland 
Parade — San Diego's biggest 
— has been canceled. The 
reason: freeway construction 
in the vicinity of 32nd & 
University,” Frank Rhoades 
reported in his Oct. 6, 1968 
San Diego Union column. The 
parade would remain canceled 
for nearly 20 years.

North Park Business Club 
members confessed they al-
lowed the Toyland Parade to 
die because it was a complicat-
ed event and the construction 
of the Interstate 805 freeway 
at University Avenue was an 
excuse to give it up. The de-
cline of neighborhood retail 
due to the rise of regional 
shopping malls contributed to 
the loss of the parade. The San 
Diego Union’s Sept. 22, 1969 
issue predicted: “Chances are 
it never will be revived.”

But that prediction was 
wrong. 

In 1985, the parade came 
back to life. Patrick Edwards 
— long-time North Park busi-
nessman and the 2018 pa-
rade’s Grand Marshal — peti-
tioned the City Council to cre-
ate the North Park Business 
Improvement District (BID) 
in 1984. The city approved 
the request in 1985. 

Edwards’ wife, Kristen 
Arrivee, told him it was im-
portant to restart the Toyland 
Parade, which had been a 
regular event in North Park 

when they were growing up. 
And with the help of the com-
munity, they did. The 1985 
Toyland Parade famously fea-
tured an elephant provided by 
the zoo.

“The parade was more or 
less a statement that we are a 
community and that we cared 
enough to come together,” 
North Park resident Midge 
Neff-LeClair said in an inter-
view, which was referenced 
in the San Diego Union-
Tribune’s Dec. 3, 1993 issue.

That sentiment still holds 
true. What the current parade 
lacks in splendor it makes up 
for in homegrown charm. The 
entries may not include hors-
es, camels or military tanks, 
but this year there were dogs 
on rolling paddle boards, 
floats created by Jefferson 
Elementary School stu-
dents, and two water tanks: 
the North Park Historical 
Society’s dancing water tow-
er, and a two-dimensional 
version constructed by North 
Park Little League. 

For Edwards, the effort has 
always been worth it. 

“I must say that when the 
community joined in and 
walked University Avenue 
after the last entry, I felt 
that I was part of a real com-
munity,” Edwards said after 
this year’s parade. “Seeing 
the parents and kids join in 
celebrating the parade like 
that gave me a lot of pride to 
have played a part in the re-
naissance of the North Park 
Business District.”

For Angela Landsberg, ex-
ecutive director of North Park 
Main Street — the successor 

organization of the 1985 BID 
— saving the parade was 
essential.

“The North Park commu-
nity is deeply connected to 
its history and the Toyland 
Parade is a big part of that,” 
Landsberg said. “When I 
heard that the parade had 
been canceled, I knew our job 
at North Park Main Street 
was to ensure that the show 
would go on!”

And with the help of the 
community, it did.

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

North Park Little League participants ready their entry featuring the iconic water tower in the 2018 Toyland Parade. 
(Photo by Steve Hon)

U.S. Marine Corps tanks rumbled along University Avenue in the 1958 
Toyland Parade. (Photo courtesy of Joe Schloss)

North Park Historical Society member 
Victor Flake has been the man 
behind the famous dancing water 
tower for six years. The costume 
was constructed by The Old Globe 
Theater’s props department in 2013 
to replace Vincent Rivera’s aging 
2008 paper version. (Photo by Sharon 
Turner)
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“I recommend The Change Fitness to everyone.”
– Dr. Dan Einhorn, M.D., President American

Assoc. of Clinical Endocrinologists, medical director of
the Scripps Whittier Diabetes Institute, and professor of

medicine at UC San Diego

“The Change Fitness has helped me improve my
strength and flexibility tremendously!”

– Dr. Scott Mubarak, Orthopedic Surgeon

“I definitely feel difference in balance with
stronger legs. It’s been very helpful in
preventing serious falls … Mobility is so
important as we age and hit or miss workouts
aren’t enough to keep the body strong.”

– Joyce Bruun, age 78, Home-maker / artist

“This has made my golf game better. I can
hit the ball much further now. In recent bone
density tests, it has increased the bone
density in my hips.”

– Jan Delair, age 63, retired

If you’re serious about getting in shape,
increasing your strength, flexibility, bone
mass, improving blood sugar, losing
weight, not to mention improving your
feeling of well-being and improved
memory, this could be for you.

And you can achieve all in just two sessions
a week that take less than 23 minutes each.

Feel better every day, sleep better, look
years younger. Improved health means
fewer doctor bills.

Scientifically proven results; workouts are
ultra-safe, yet amazingly invigorating.

Personalized workouts customized for
each person, even if he/she has physical
limitations.

Serious fitness – serious results.

Strength, Endurance, Appearance
Twice a week workouts in 23 minutes or less

“This is the best 20 minutes of my week!”

Call today for your first appointment. Be prepared to be saying “Wow!”
Two locations to serve you: Poway/Rancho Bernardo &Mission Hills

Complete Fitness
in 20 Minutes

Weight-loss Flexibility Pain Relief Improve Blood Sugar Well-being
Strength Training Memory Improvement Increase Bone Mass

TEENS | ADULTS | SENIORS

www.thechangefitness.com

Call for your introductory
appointment today! (858) 382-4517

“The Revolutionary Fitness Studio”™

SENIORS
Dr. Paul Neustein, Surgeon

After plunging into an in-
tensive syllabus on the making 
and usages of sake, and then 
completing an exam on the sub-
ject, sous chef Keaton Henson 
of Saiko Sake & Sushi Bar 
(2884 University Ave.) in North 
Park has become a certified 
sake specialist. He earned the 
level 1 achievement through 
the Sake Educational Council, 
which offers certification train-
ing programs globally.

“Sake is such a diverse bev-
erage and it takes a lot of study 
to understand it,” said Henson, 
who sometimes cooks with the 
Japanese rice wine and also 
tends bar at Saiko Sushi (116 
Orange Ave.) in Coronado.

The course was held in Las 
Vegas, and the level 2 program 
for becoming an advanced sake 
specialist will be held in 2020 
in Japan.

“I’ve already reserved my 
spot for it,” Henson added.

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

Keaton Henson of Saiko Sake & 
Sushi Bar is now a certified sake 
specialist. (Photo by Arlene Ibarra)

The flavors of New Zealand 
are sailing into University 
Heights next month as the 

10-barrel Kairoa Brewing 
Co. completes reconstruc-
tion of a nearly 100-year-
old building at the corner 
of Park Boulevard and 
Madison Avenue. The proj-
ect, spearheaded in part by 
New Zealand native Shanan 
Spearing of nearby Red 
House Pizza, promises a 
menu of “New Zealand comfort 
food” and small-batch beers 
using that country’s hops. The 
spacious two-level structure 
will feature rooftop seating 
and areas tailored for private 
and public events. 4601 Park 
Blvd., kairoa.com.

A brewery with a New Zealand slant is 
preparing to open on Park Boulevard. 
(Photo courtesy of Kairoa Brewing Co.)

The 33-year-old Saffron 
Thai in Mission Hills has 
opened a second location in 
La Jolla in a 2,000-square-
foot indoor/outdoor space for-
merly occupied by Chipotle. 
The expansion comes nearly 
two years after Saffron’s 
founder, Su-Mei Yu, teamed 
up with San Diego-based 
hospitality firm, Karina’s 
Group. Fans of the India 
Street location will find ma-
ny of their favorite dishes 
at the new outpost, such as 
the signature Thai-grilled 
chicken, noodle soups, var-
ious stir fries, and robust 
curries. 1055 Torrey Pines 
Road, 858-263-4324,  
saffronthai.com.

Look for dishes such as 
curry chicken puff pastries, 
tofu soup, roasted pork loin 
and various breakfast dishes 
with Asian flair at The Nood 
Bar in North Park, rumored 
to soft open in early January. 

According to preliminary 
information stated on the eat-
ery’s incomplete website, the 
space will also feature a cozy 
bar lounge that seats up to 40 
guests. 4596 30th St.,  
nooodbar.com.

Fast food alert: 
Vegetarians who 
think they’re dodg-
ing saturated fats 
at Panda Express 
when ordering meat-
less dishes should 
note that nothing 
is the fast-casual 
restaurant is condu-
cive to their diets. 
After following up 
with the company 
on a tip we received 
from a surprised vegetarian, it 
was confirmed the chow mein 
and re-fried rice are made with 
chicken broth, and the vegeta-
ble egg rolls are deep-fried in 
the same oil used for various 

meats. The menus are the same 
at all Panda Express loca-
tions, which include Hillcrest, 
Mission Valley, Fashion Valley 
Mall and the Midway District. 
pandaexpress.com.

Vegetarians beware of this chow mein from a 
popular Chinese food chain (Google)

The much-anticipated second 
location of Wich Addiction 
is up and running in the 
Friars Mission Center shop-
ping plaza in Mission Valley. 
Launched originally six years 
ago in Sorrento Valley by Mark 
Manning and his wife, Dyann 
(an alum of the Culinary 
Institute of America), their 
newest spot brings to the area 

an array of gourmet sandwich-
es that change so frequently, 
the shop doesn’t issue printed 
menus. The choices are instead 
updated regularly online and 
listed on a large menu board 
inside the eatery, which previ-
ously housed Elva’s Bowls & 
Wraps. 5664 Mission Center 
Road, 619-269-7269,  
wichaddiction.com.

A chimichurri steak sandwich from a gourmet sandwich shop that opened in 
Mission Valley (Photo courtesy of Wich Addiction)
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Free Cordless Lift 
on Roller Shades! 
(Size restrictions apply. Valid through Dec 30th

when you mention this ad.) 

Lunching behind a popular red door 

When restaurateur 
Luciano Cibelli took 
over The Red Door in 

Mission Hills earlier this year, 
he chose not to tamper with the 
restaurant’s farm-to-table rep-
utation. Though despite keep-
ing the name and adhering to 
ingredients sourced from local 
farmers and artisan purvey-
ors, the changes he made are 
unmistakable.

The exterior paint job is now 
mustard-orange, a standout 
color that contrasts curious-
ly to the red door entrance, 
which became a hallmark of 
the restaurant when sustain-
able food advocate and urban 
farmer Trish Watlington 
founded it nine years ago. Part 
of her business included the 
adjacent Wellington Steak & 
Martini Lounge. That space 
eventually became Bar by Red 
Door, which Cibelli upholds 
as a cocktail lounge featuring 
live music Thursdays through 
Sundays.

The Red Door’s culinary 
concept is also different. It 
morphed from Watlington’s 
American-European cuisine 
into what Cibelli calls “comfort 
food with Italian flair.” That 
isn’t to say the menu is all 
about lasagna and meatballs 
though. Indeed, surprises 
await.

Cibelli is a native of Milan. 
He’s worked in restaurants 
since the age of 14 — in Italy, 
Switzerland, Spain, Germany 
and New York City. Most 
recently, he ran the former 
Mama’s Cucina Italiano in 
Pala Casino Resort & Spa 
before splashing into Mission 
Hills, where he says The Red 
Door fills to capacity many 
nights a week.

We came for lunch. It was 
a mellow scene of mostly well-
dressed business folk savoring 
things like seasonal sautéed 
vegetables; fried eggs with 
bone marrow; lamb burgers 
with mint aioli; and house-
made pastas in various presen-
tations. As for the swooped-up 
banana cream pie I spotted at 
another table when we first ar-
rived, it wasn’t forgotten at the 
end of our meal. 

One of the more unlikely 
dishes you’d never expect from 
a passionate Italian chef is 
vegan nachos. To our aston-
ishment, they rivaled those 
found in modern, meatless 
restaurants.

Cibelli constructs them from 
flour tortillas made by a “local 
Mexican grandma.” They’re 
cut and fried to order, dusted 
in some sort of addicting chili 
seasoning, and then drizzled in 
vegan cheese sauce made from 
cashew cream. In addition, pico 
de gallo and tenderly cooked 
black beans drape the 
chips, which practical-
ly disintegrated in 
our mouths from 
single, gen-
tle bites.

The soup of the day — on a 
cool, rainy day no less — was 
cannellini bean with elbow 
macaroni and snipped herbs. 
Almost identical to pasta fag-
ioli, every slurp snuggled our 
taste buds with warmth 
and pleasure. 

Cibelli makes 
his own fen-
nel-spiked 
sau-

sage, which surfaces in a few 
dishes such as orecchiette pas-
ta with mushrooms and bran-
dy cream sauce, plus an out-
standing flatbread that unites 
the crumbly sausage with 
basil pesto and buttery fontina 
cheese. For that, 00-grade flour 
imported from Italy is used for 
achieving an airy, lightweight 
crust that doesn’t leave you 
bloated even after shoveling 
down a couple extra pieces.

The same flour goes into 
Cibelli’s house-made pastas, 
which include irresistible thin, 
wide noodles known as pap-
pardelle. Hit them with ground 
beef, pork and veal braised in 
red wine, and you’ve arrived 
in pasta Bolognese heaven. 
Thankfully, the portion was 
generous because I couldn’t get 
enough of the stuff. Make sure 
to request Parmesan Reggiano 
to sprinkle over it for extra 
pizzazz.

My lunchmate went gaga 
over his braised short rib 
sandwich served on a puffy 
house-made bun. The sample 
I took revealed super-tender 
beef in a lush wine sauce that 
paired brightly to feta cheese 
and fried onion strings 
layered over the 
meat. A 
garden 
salad 
con-

taining fresh lettuces and crisp 
radishes rounded out the plate.

We didn’t ignore the booze 
options, of which there are 
many. My companion threw 
down two full pours of exqui-
sitely structured Kieu Hoang 
Napa Valley Cabernet while 
I nursed a spunky “Earl’s 
Night Out” cocktail. The 
drink combines pepper-in-
fused gin with lemon and 

Restaurant
Review 
Frank Sabatini Jr.

The Red Door
741 W. Washington St. 

(Mission Hills)
619-295-6000 

thereddoorsd.com

Lunch prices:  
Soups, salads and starters,  

$7 to $16
Sandwiches, burgers, fish 

tacos and pasta dishes, 
$12 to $19

Dinner prices:  
Soups, salads and starters,  

$7 to $16
Pastas and other entrees, 

$19 to $38
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his own fen-
nel-spiked 
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Chef-owner Luciano Cibelli ran restaurants in several countries before 
purchasing The Red Door. (Photos by Frank Sabatini Jr.)

Sausage 
flatbread with 

pesto and fontina cheese

House-made 
pappardelle pasta in 

meaty Bolognese sauce

Vegan nachos

Bean and 
pasta soup
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William Van Dusen Millworking
William Van Dusen Millworking specializes in authentic 

traditional woodwork for pre-1940 homes. Dusen has been 
involved in woodworking and millwork for 45 years. In recent 
years, Dusen has narrowed his focus to the fabrication of 
architectural elements used in restoration of San Diego’s his-
toric homes — Craftsman, Spanish, and other styles from the 
early 20th century.

We incorporate traditional woodworking and joinery tech-
niques with historically correct woods such as white oak, 
gumwood and Douglas fir. Typical projects may include glass 
door bookcases, sideboards, mantles, columns and garden 
gates. We also offer historically correct entry doors for histor-
ic designation as well as restoration and re-veneer of original 
doors. The best compliment we receive is that the finished 
product does not appear new but has always been there!

Contact us for a no-cost consultation and estimate at 619-
443-7689 or visit our website gallery at wvdmillwork.com. 
We are fully licensed and insured (license #919946).

BUSINESS SPOTLIGHT

Parma-Cucina Italiana 
3850 Fifth Ave.
San Diego, CA 92103
619-543-0049
parmaitaliankitchen.com

The inspiration for the restaurant came from the owners’ fondness 
of their original hometown of Parma, Italy which is well known for its 
Parmigiano cheese, Prosciutto di Parma and the world’s most famous pas-
ta maker, Barilla. Parma-Cucina Italiana offers Northern Italian cuisine, 
fresh ingredients and simple presentations.

Celso, a combination of Geppetto and Super Mario, is the chef and 
his specialty is, of course, pasta!  Don’t miss his lasagna, tortellini or his 
penne salsiccia and remember to ask about his special creation of the day. 
Franca is the dessert chef with unforgettable creations such as homemade 
Tiramisu, Torta Manuela named after her daughter, and the “to die for” 
Profiteroles alla Nutella, which is always a crowd pleaser. Their style can 
be best described as homemade cooking combined with a dash of love and 
exceptional flavor.  

Parma offers down to earth ambience and fantastic Italian cuisine 
and is sure to be a staple in San Diego for years to come. From the Italian 
wines and the Lavazza coffee machine to the native Italian, “right off the 
boat” proprietors, Parma-Cucina Italiana is as authentic as it gets.  

Parma gift cards make the perfect stocking stuffer! And with our 
quaint location and ambient setting, Parma also makes for the perfect 
venue for your holiday party this season!

“Parma: come for true authentic Italian, leave with an experience.”

BUSINESS SPOTLIGHT

South Park’s neighborly cantina 

They say the Paloma is 
Mexico’s most popular 
tequila-based cocktail. 

More so than margaritas, 
which on this side of the border 
tend to steal our affection if 
only because Palomas aren’t 
an option in many Mexican 
establishments.

But they’re eagerly slung at 
Del Sur Mexican Cantina, the 
Mission-style structure replete 
with an intimate bar, colorful 
dining room, and faux bell tow-
er that looms over this stretch 
of 30th Street.

The cocktail is typically com-
prised of an uncomplicated mix 
of tequila, grapefruit and lime 
juices, simple syrup, and a shot 
of soda water. Though here the 
recipe hits its premium with the 
fresh fruit juices and a jet spray 
of fizzy, semi-sweet Squirt that 
replaces the club soda.

“The bartenders are always 
willing to adjust the sweet-
ness,” said a fellow patron 
named Natasha, who was 
enjoying a day off from her 
bartender job at the nearby 
Whistle Stop. The Paloma is 
her go-to drink at Del Sur, al-
though on this day she veered 
off track and ordered a man-
go-chili margarita instead.

“The fresh ingredients they 
use in their drinks are key,” 
she added while expressing her 
disdain for plastic straws as I 
vigorously sipped my Paloma 
through one.

“Straws are for getting peo-
ple to drink faster. For environ-
mental reasons, I want to elim-
inate them,” she stressed.

She’s right. I sucked down 
that Paloma remarkably fast, 
due in part to its citrusy zing 
and titillating sweetness from 
the Squirt, which was my fa-
vorite childhood soda.

During happy hour, Palomas 
and mules are both $7 (normal-
ly $9). House margaritas are $6 
(regularly $8), and a pitcher of 
margaritas is $30, which saves 
you $12. A few draft beers such 
as Tecate and Negra Modelo 
are also a couple bucks less 
than usual, selling for only $3 
apiece during this time.

Nachos, quesadillas, tosta-
das and flautas are in the offing 

for $7 or $8 per item. They’re 
about $3 less than normal.

“We don’t reduce the portion 
sizes,” noted Sabrina Mitchell, 
the vivacious bartender who 
gave me a play-by-play on the 
making of my Paloma. She also 
helped me decipher the happy 
hour offerings on a menu card 
using the world’s smallest font.

I ordered the quesadilla 
with carnitas, reluctantly pass-
ing up an option of jackfruit, 
which blew me away when 
I tried it here previously for 
dinner. The trendy tree crop 
contains flesh that resembles 
chicken. It’s available in the 
quesadillas or nachos.

The carnitas sated my 
hankering for pork, which 
was layered with cheese 
between two large flour tor-
tillas — no gourmet spins, 
just a classic quesadilla with 
meat.

Del Sur’s vibe is friendly and 
upbeat. Its happy hour is a laid-
back affair, which allows you 
to rub elbows with the regulars 
and perhaps learn a few cock-
tail tips.v

Come On  
Get Happy!

Dr. Ink

RATINGS
Drinks:
A focused selection of beer, 
wine and cocktails are re-
duced in price during happy 
hour. They include Tecate, 
Sangria, margaritas, and 
a refreshing semi-classic 
Paloma made with fresh 
fruit juices and topped off 
with Squirt.

Food: 
The carnitas quesadilla 
offered a generous layer 
of braised pork inside the 
tortillas. Nachos, flautas 
and tostadas with a choice 
of proteins are also on the 
happy hour menu. 

Value:
Savings on food and drink 
run $2 to $3 per item.

Service:
The staff is warm and out-
going. And Sabrina the bar-
tender will happily explain 
how your drink is made.

Atmosphere:
The dimly lit bar area and 
dining room offer a rustic, 
Spanish feel accented by 
colorful wall sections that 
resemble serape blankets. 

Del Sur 
Mexican 
Cantina  
2310 30th St.
(South Park)

619-501-0643 
delsurmexicancantina.com

Happy hour: 4 to 6 p.m.
Monday through Friday

Del Sur greets at the commercial gateway into South Park.  
 (Photos by Dr. Ink)

Bartender Sabrina Mitchell shakes 
up a Paloma.

The completed Paloma with a floater 
of Squirt soda
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Finish the year strong
Now’s the time to recommit to your goals

Why wait until Jan. 1 
to become focused 
on your health and 

wellness goals? Believe it or 
not, now is as good of a time as 
any to dust off your resolutions 
that you made at the beginning 
of 2018 and make sure you 
complete them before the year 
comes to a close. 

If you’ve found the chaos of 
work, family, and life obliga-
tions has gotten in the way of 
your healthy objectives for the 
year, stop — right now — and 
take the steps to change course. 

Here’s how to do it, today.

1. Toss the junk. 
Rid your pantry and work 

snack drawer of junk. While 
you can’t control what other 
people are eating, you can con-
trol what you’re eating. If there 
are unhealthy chips, candy and 
sugar-laden treats in your own 
home, car, bag or desk, then 
today is the day to get rid of it 
all. 

Put it all in the break room 
for others to eat, donate it to a 
food bank, or just accept it all 
needs to go and toss everything 
in the trash. Once it’s gone, 
don’t buy it again.

2. Write down your SMART 
goals.

Did you say “I want to 
lose weight” this year as a 
goal? How about switching 
up that statement to be a 
SMART (Specific, Measurable, 
Attainable, Relevant and 

Timely) goal that you can strive 
for through the end of the year, 
with a measurable result. 

Try this: “I want to work 
out for 45 minutes, four days a 
week, every week, through the 
end of December 2018.” Even 
though this goal doesn’t talk 
about weight loss, it is tangi-
ble, and you can attack it head 
on. Try writing down just two 
or three SMART goals for the 
rest of the year and pin that 
paper up on your fridge, mirror 
and computer screen. 

3. Tell others and find a 
healthy buddy.

While a trainer might be 
there to help you stay moti-
vated during your workouts, 
it’s also great to find another 
friend who wants to recommit 
to being healthy throughout 
the remainder of the year (and 
beyond, of course). Let those 
around you know you’re fo-
cused on exercising and eating 
mostly healthy food, so they 
can support you and try not 
to steer you off course. Maybe 
even find someone who wants 
to try out healthy restaurants 
with you!

While you don’t need to be 
perfect in your effort, it’s im-
portant to make small changes 
in the right direction. And 
won’t it feel good going into 
the new year on track to make 
2019 your healthiest year yet? 
With these steps, you can set 
yourself up for success right 
now to be a healthier and hap-
pier you this year and next. 

4. Book your workouts.
Call your personal trainer 

(or sign up for one!) and re-
commit to your regular weekly 

sessions. Get those training 
sessions scheduled on the cal-
endar a month in advance, so 
that you can work on building 
strength, mobility and cardio-
vascular health to help you feel 
great entering 2019. 

If you’re already working 
with a trainer regularly, then 
add an extra session each week 
to up your game for the rest of 
the year. If you do not have a 
trainer, and think you can do 
it solo, book your own training 
sessions on your day timer and 
show up for them. Hold your-
self accountable and get after 
it! The hardest part of any 
fitness program is starting and 
once started, showing up. 

Though things around us of 
late may seem out of control — 
and actually are at times — we 
need to choose to focus on what 
we can control. 

We can control our nutri-
tional choices, which by and 
large control our moods. We 
know that being mindful of 
nutrition can lead to better 
outlooks, because we have more 
fuel in the tank to deal with 
life. Our thought life, if left un-
checked, can control us — and 
since foods have an impact on 
our mood, it seems practical to 
focus there. 

And we can also control 
how we move. Movement has a 
cascading effect on our entire 
well-being. It is often said that 
“A body in motion, stays in 
motion.”

You can do it.

—Blake and Gwen Beckcom 
run Fitness Together Mission 
Hills. Contact them at fitnessto-
gether.com/missionhills or call 
619-794-0014.v

Fitness
Blake and 
Gwen Beckcom

honey, resulting in a comfort-
ing sting to the back of the 
throat that turned sweet and 
soothing after a few seconds. 
Whoever created the cocktail 
deserves a golden bartender 
award.

Lunch ended with the 

banana cream pie, a graham 
cracker disk loaded with choco-
late, caramel, slivered almonds 
and sliced strawberries. The 
hardy dessert over-compensat-
ed for the lack of banana cream 
pie at my Thanksgiving dinner 
this year.

Everything we packed 
away during lunch was divine. 
Nothing even fell into medioc-
rity. I can now understand why 
reservations are recommended 

if you come knocking on this 
windowed red door for dinner. 
No doubt, the restaurant’s fine 
legacy continues.

—Frank Sabatini Jr. is the 
author of ‘Secret San Diego’ 
(ECW Press) and began his 
local writing career more than 
two decades ago as a staffer for 
the former San Diego Tribune. 
Reach him at  
fsabatini@san.rr.com.v
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MICHAEL KIMMEL
Psychotherapist

Author of "Life Beyond Therapy"
in Gay San Diego

5100 Marlborough Drive
San Diego CA 92116
(619)955-3311

www.LifeBeyondTherapy.com

• Training
• Boarding
• Daycare

DogLoveSanDiego.com • (678) 358-8272

DogLove San Diego

Positive training and peace of
mind while you’re away

SD County’s only certified dog trainer owned 
and operated ‘small dog’ pet specialist.

Erica and
Finnegan

Classics
Crossword from page 17

Sudoku
Puzzle from page 17

PUZZLE ANSWERS

YOUR AD HERE

Reach over 

200,000 

readers

San Diego Community

News Network

Call David 

619-961-1951
David@sdcnn.com

ATTORNEY COMPUTER REPAIR COMPUTER/IT SUPPORT

Loving Pet Care 
at Your Home

Call Mark
(619) 295-6792

DOG WALKING
PET VISITS

Since 2000

PET CARE CLEANING

BBQ & OVEN
CLEANING

We come to you.
  You will be amazed 

at the transformation.

Packages start at $149

Call (858) 210-2034
CalBBQ.com

Power 
Washing

619-460-8177
sdklean.com

Storefronts, dumpsters 
stucco cleaning, gutters, 
sidewalks, gum removal, 
patios, day porter service

Commercial  
Residential

PRESSURE WASHING
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Lung Cancer?
Asbestos exposure in industrial,

construction, manufacturing jobs, or the
military may be the cause. Family in

the home were also exposed.
Call 1-866-795-3684 or email

cancer@breakinginjurynews.com.  
$30 billion is set aside for asbestos

victims with cancer. Valuable settlement
monies may not require filing a lawsuit. 

Empire Makes Beautiful New Floors Easy!
FREE

In-Home Estim
ate

Call now  1-877-587-0931

Here’s how it works:
———  ———

See hundreds of samples 
in your home

———  ———

Choose from quality 
carpet & fl ooring

———  ———

Get it professionally 
installed

IDEAS WANTED!
Get Your Free Inventor’s Guide

Davison charges fees for services

CALL  800-353-6102 NOW
Helping inventors and idea people since 1989.

AUTO SALES

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

AUTOS WANTED

CARS/TRUCKS WANTED!!! All Makes/Mod-
els 2002-2018! Any Condition. Running 
or Not. Top $$$ Paid! Free Towing! We're 
Nationwide! Call Now: 1-888-985-1806

DONATE YOUR CAR - FAST FREE TOWING 
24hr Response - Tax Deduction UNITED 
BREAST CANCER FOUNDATION Your dona-
tion can help save a life! 877-654-3662

HEALTH & FITNESS

Suffering from an ADDICTION to Alcohol, 
Opiates, Prescription PainKillers or other 
DRUGS? There is hope! Call Today to speak 
with someone who cares. Call NOW 1-855-
866-0913

MISCELLANEOUS

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

HughesNet Satellite Internet - 25mbps 
starting at $49.99/mo! FAST download 
speeds. WiFi built in! FREE Standard Instal-
lation for lease customers! Limited Time, 
Call 1-800-610-4790

SAVE ON YOUR NEXT PRESCRIPTION! 
World Health Link. Price Match Guarantee! 
Prescriptions Required. CIPA Certified. 
Over 1500 medications available. CALL 
Today For A Free Price Quote. 1-855-530-
8993 Call Now!

Cross Country Moving, Long distance 
Moving Company, out of state move 
$799 Long Distance Movers. Get Free 
quote on your Long distance move 
1-800-511-2181

DIRECTV CHOICE All-Included Package. 
Over 185 Channels! ONLY $45/month (for 
24 mos.) Call Now- Get NFL Sunday Ticket 
FREE! CALL 1-855-781-1565 Ask Us How 
To Bundle & Save!

Earthlink High Speed Internet. As Low 
As $14.95/month (for the first 3 months.) 
Reliable High Speed Fiber Optic Tech-
nology. Stream Videos, Music and More! 
Call Earthlink Today  
1-855-520-7938

DISH TV $59.99 For 190 Channels $14.95 
High Speed Internet. Free Installation, 
Smart HD DVR Included, Free Voice 
Remote. Some restrictions apply. Call 
1-855-837-9146

Start Saving BIG On Medications! Up To 
90% Savings from 90DAYMEDS! Over 
3500 Medications Available! Prescriptions 
Req'd. Pharmacy Checker Approved. 
CALL Today for Your FREE Quote. 844-
776-7620

Stay in your home longer with an Amer-
ican Standard Walk-In Bathtub. Receive 
up to $1,500 off, including a free toilet, 
and a lifetime warranty on the tub and 
installation! Call us at 1-844-374-0013

ENJOY 100% guaranteed, delivered 
to-the-door Omaha Steaks! Makes a 
great Holiday gift! SAVE 75% PLUS get 4 
FREE Burgers! Order The Family Gourmet 
Feast - ONLY $49.99. Call 1-855-349-0656 
mention code 55586TJC or visit www.
omahasteaks.com/love13

Call Empire Today® to schedule a FREE in-
home estimate on Carpeting & Flooring. 
Call Today! 1-800-508-2824

Become a Published Author. We want 
to Read Your Book! Dorrance Publish-
ing-Trusted by Authors Since 1920 Book 
manuscript submissions currently being 
reviewed. Comprehensive Services: 
Consultation, Production, Promotion and 
Distribution Call for Your Free Author`s 
Guide 1-877-626-2213 or visit http://dor-
ranceinfo.com/classified

Unable to work due to injury or illness? 
Call Bill Gordon & Assoc., Social Security 
Disability Attorneys! FREE Evaluation. 
Local Attorneys Nationwide 1-855-498-
6323 [Mail: 2420 N St NW, Washington 
DC. Office: Broward Co. FL (TX/NM Bar.)]

A PLACE FOR MOM. The nation's largest 
senior living referral service. Contact our 
trusted, local experts today! Our service is 
FREE/no obligation. CALL 1-844-722-7993

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.

GENERIC VIAGRA and CIALIS! 100 Pills 
$99.00 FREE Shipping! 100% guaranteed. 
24/7 CALL NOW! 888-889-5515

HEAR AGAIN! Try our hearing aid for just 
$75 down and $50 per month! Call 800-
426-4212 and mention 88272 for a risk 
free trial! FREE SHIPPING!

Sleep Apnea Patients - If you have 
Medicare coverage, call Verus Healthcare 
to qualify for CPAP supplies for little 
or no cost in minutes. Home Delivery, 
Healthy Sleep Guide and More - FREE! 
Our customer care agents await your call. 
1-844-545-9175

Lung Cancer? Asbestos exposure in 
industrial, construction, manufactur-
ing jobs, or military may be the cause. 
Family in the home were also exposed. 
Call 1-866-795-3684 or email cancer@
breakinginjurynews.com. $30 
billion is set aside for asbestos victims 
with cancer. Valuable settlement monies 
may not require filing a lawsuit.

Spectrum Triple Play! TV, Internet & Voice 
for $29.99 ea. 60 MB per second speed 
No contract or commitment. More Chan-
nels. Faster Internet. Unlimited Voice. Call 
1-855-652-9304

AT&T Internet. Get More For Your High-
Speed Internet Thing. Starting at $40/
month w/12-mo agmt. Includes 1 TB of 
data per month. Ask us how to bundle 
and SAVE! Geo & svc restrictions apply. 
Call us today 1-833-707-0984

WANTED TO BUY

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

TOP CASH FOR CARS, Any Car/Truck, 
Running or Not. Call for INSTANT offer: 
1-888-417-9150

ADVERTISE to 10 Million Homes across 
the USA! Place your ad in over 140 
community newspapers, with circulation 
totaling over 10 million homes. Contact 
Independent Free Papers of America IFPA 
at danielleburnett-ifpa@live.com or visit 
our website cadnetads.com for more 
information

Reader Advisory: The National Trade 

Association we belong to has purchased 
the above classifieds. Determining the 
value of their service or product is advised 
by this publication. In order to avoid mis-
understandings, some advertisers do not 
offer employment but rather supply the 
readers with manuals, directories and oth-
er 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 
company does business only over the 
phone it is illegal to request any money 
before delivering its service. All funds are 
based in US dollars. Toll free numbers may 
or may not reach Canada.v

COLEMAN
MOVING SYSTEMS INC.

Office/Residentia | Free Wardrobes
7 DAYS A WEEK | FREE ESTIMATES

FAMILY OWNED SINCE 1979

619.223.2255
BBB MEMBER | INSURED | LIC#CAL T-189466



FEATURED EVENTS

FRIDAY

Dec. 14

San Diego Gem Faire
Find the perfect holiday gifts 
for every budget at the San 
Diego Gem Fair. Fine jew-
elry, crystals, gems, beads, 
gold and silver, minerals, and 
much more. Browse from over 
100 exhibitors from around 
the world. Take advantage of 
jewelry repair and ring sizing 
while you shop, as well as free 
hourly door prizes. $7 for ad-
mission. Scottish Rite Event 
Center, 1895 Camino del Rio 
South. For hours and more in-
formation, visit gemfaire.com.

Gallery Grand Opening
The San Diego History Center 
has announced the unveiling 
of a special new gallery exhi-
bition dedicated to local art-
ist Bob Matheny. A rare ex-
hibit featuring works from a 
living artist, many pieces will 
be displayed for the first time 
to the public. The grand open-
ing will take place from 4-6 
p.m. Free. 1649 El Prado. For 
more information or to RSVP, 
visit bit.ly/2FU3VMT.

SATURDAY

Dec. 15

‘Jingle’ with SDGMC
The San Diego Gay Men’s Cho-
rus presents its annual holiday 
show, “Jingle,” at the Balboa 
Theatre. Join the 200 singers, 
dancers and musicians of the 
San Diego Gay Men’s Chorus 
as they work their holiday 
magic in two live performanc-
es. Show starts at 8 p.m. with a 
follow-up performance on Sun-
day, Dec. 16 at 3 p.m. Tickets 
start at $27. 868 Fourth Ave. 
Find tickets and more informa-
tion at bit.ly/2FyG4SX.

Hillcrest Car Show
Rev your engines and join 
classic car collectors for a 

“tire-kicking” good time at the 
Hillcrest Classic Car Show. 
This monthly show allows 
avid collectors to share their 
love of cars with the communi-
ty. So roll down your windows, 
crank up the tunes, and cruise 
on down to the Hillcrest pride 
flag to check out dozens of clas-
sic cars. Free. 1-4 p.m.
Visit bit.ly/2BSQJ73

Buddha for You’s 
Anniversary Party

Buddha for You Gift Shop in-
vites the community to an 

open house to celebrate its 
20-year anniversary. There 
will meditation, food, art, 
movies, a ribbon cutting cer-
emony and more.
All ages. Free. 11 a.m.-7 p.m. 
at Dharma Bum Temple, 1531 
Tyler Ave.
Visit buddha-for-you.com.

SUNDAY

Dec. 16

Parade of Lights
The 47th annual San Diego 
Bay Parade of Lights returns 
this year to dazzle crowds 
along the bayfront. Ships will 
float through the bay decorat-
ed to this year’s theme: “Trop-
ical Island Christmas.” A pa-
rade will take place at 5 p.m. 
Parade will start at Shelter 
Island and end at Ferry Land-
ing in Coronado. Free. Visit 
sdparadeoflights.org.

X-mas Holiday Concert
The First Unitarian Uni-
versalist Church presents 
its twist on holiday enter-
tainment. Featuring San Di-
ego chamber choir SACRA/
PROFANA, the concert will 
present new arrangements of 
traditional Christmas carols, 
fun takes on holiday classics, 
and contemporary pieces on 
themes of winter and solstice. 
Admission is $25 or $10 for 
students and military. 4190 
Front St. Tickets available at 
bit.ly/2GabgIy.

The Nicky Awards
The 43rd annual Nicky 
Awards are nearly here! Join 
what has been called "the gay 
Academy Awards of San Di-
ego" and pay tribute to those 
in the LGBT community who 
have helped to make a differ-
ence and improve the qual-
ity of life of those around 
them. Located at the Court-
yard Marriott at Liberty Sta-
tion, with the red carpet roll-
ing out for guests at 7 p.m. 
Tickets start at $65. Visit  
nickyawards.org.

TUESDAY

Dec. 18

Sisters’ Saturnalia
The Sisters of Perpetual In-
dulgence will host their an-
nual Saturnalia celebration 
this year at FruitCraft win-
ery. Join them as they recog-
nize their accomplishments 
throughout the year and cel-
ebrate the winter solstice. 
Doors open at 6 p.m., meet-
ing will begin at 7 p.m. 477 
University Ave.
Visit bit.ly/2Eg5N0P.

WEDNESDAY

Dec. 19

Little Italy Holiday Market
Get some last-minute holiday 
shopping done as the Little It-
aly outdoor market is turned 
into a winter bazaar, with 
vendors offering handmade 
and personal items and gifts 
for sale. 9 a.m.-1 p.m. 600 W. 
Date St.

THURSDAY

Dec. 20

Hippie Sabotage
Sacramento based EDM duo 
Hippie Sabotage will play The 
Observatory on their Beauti-
ful Beyond tour. $25. Doors 
open at 7 p.m., shows starts 
at 8 p.m. 2891 University Ave. 
Purchase tickets online at 
bit.ly/2GcDa6A.

SATURDAY

Dec. 22

Painting in the Park
Pink Easel, a creative group 
offering workshops in art, 
invites you to join its pic-
nic-style painting session 
where guests will create three 
4-by-4-inch mini canvas pan-
els with acrylic paint. All sup-
plies provided. 10-11:30 p.m. 
in Balboa Park, located out-
side the Botanical Building. 
$25. 1549 El Prado. Purchase 
tickets at bit.ly/2FA2rHI.

Talmadge Art Show
The Holiday Talmadge Pop 
Up Art Show returns at the 
Talmadge home where it all 
started. There will be 20 
artists selling handmade 
crafts including clothing, 
pottery, jewelry, purses and 
more. Two food trucks will 
also be offered. Join in the 
holiday celebration and shop 
for those last-minute gifts. 
10 a.m.-4 p.m. 4514 Norma 
Drive. See a list of artists at 
bit.ly/2Fxv0FE.

WEDNESDAY

Dec. 26

Winter Science Camps
The Fleet Science Center will 
hold classes exploring STEM 
and computer science fields 
over the holiday through Jan. 
4 (excluding New Year’s Day). 
Curriculum for grades one 
through three incorporates 

important skills using sci-
ence, technology, engineer-
ing and math. For grades four 
through six, the Fleet will of-
fer computer science and pro-
gramming camps. Kids will 
learn how to create different 
elements of a 2D video game, 
using features of the popular 
game “Fortnite.” $65-$75 per 
day. Times vary. Details and 
registration at bit.ly/2rhLgR1.

FRIDAY

Dec. 28

Chromeo at Spin
Canadian electro-funk duo 
Chromeo will be at Spin 
Nightclub for their Head Over 
Heals tour. Don’t miss out on 
the chance to catch this in-
tensely funky pair on stage, 
and dance till dawn at this 
late-night show. $25. 10 p.m.-
4 a.m. at 2028 Hancock St. 
Buy tickets at bit.ly/2rt3YoS.

MONDAY

Dec. 31

Solar Turbines 5K
The 24th annual Solar Tur-
bines Run/Walk will take 
place at the Port of San Di-
ego Holiday Bowl Parade this 
year. The race starts at 9:45 
a.m. on the corner of North 
Harbor Drive and West Ash 
Street. More than 100,000 
spectators are expected. Reg-
istration for the race is $40. 
Visit bit.ly/2FWjvHX.

TUESDAY

Jan. 1

Spreckels New Year’s Concert
Ring in New Year’s Day 
with a concert celebrating 
the 104th anniversary of the 
Spreckels organ. Organist 
Jared Jacobsen will perform. 
Admission is free. Show be-
gins at 2 p.m. 1549 El Prado. 
Visit bit.ly/2GezEsC.

SATURDAY

Jan. 5

A Night of Fantasies
Join The Merrow for a one-
of-a-kind cabaret fundrais-
er. Funds raised will be split 
evenly between San Diego 
Leather Pride 2019 and a 
charitable organization cho-
sen by the performers and 
volunteer staff of A Night 
of Fantasies. A special hap-
py hour will run from 4:30-
5:30 p.m. Show begins at 
5:30 p.m. Tickets start at $10. 
1271 University Ave. Visit 
bit.ly/2ruiFbm.

RECURRING EVENTS

Mondays

Lestat’s West Open Mic
Weekly open mic event host-
ed by Robby Robertson every 
Monday. 6:30–11 p.m. at Les-
tat’s, 3343 Adams Ave. 
Visit bit.ly/LestatsWest.

Tuesdays

Trivia Night at Brew Project
Here’s Johnny! Answer five to 
seven rounds of questions and 
participate in team challenges 
for raffles and prizes. Weekly 
event hosted by Johnny Grant. 
7 p.m. The Brew Project, 3683 
Fifth Ave., Hillcrest.
Visit bit.ly/BrewTrivia.

Thursdays

North Park Thursday Market
Shop more than 90 tents of lo-
cally grown produce, artisan 
grocery items, prepared foods 
and hand-crafted goods. 3–7:30 
p.m. at 3000 North Park Way, 
stretching from 31st Street to 
Utah Street, North Park.
Visit bit.ly/ThursMarket

Thursdays at The Ken
San Diego’s late-night jazz jam 
convenes every Thursday night. 
Hosted by musicians Ian Buss, 
Robert Dove and Hugo Suarez. 
$5. 10 p.m.–1:30 a.m. at The 
Kensington Club, 4079 Adams 
Ave. Visit bit.ly/ThursKen.

Fridays

Free Friend Fridays
Looking for a co-working space 
with value-aligned social en-
trepreneurs, artists, nonprofit 
professionals and local start-
ups? Collective Impact Center 
offers a complimentary day 
pass to use shared desks and 
office space. Bring your laptop 
and check in on social media 
with hashtag #cicfreefriend-
friday for free Wi-Fi. 9 a.m.–5 
p.m. at Collective Impact Cen-
ter, 3295 Meade Ave.
Visit bit.ly/free-Fridays.

Saturdays

Golden Hill Farmers Market
Stop by the open communi-
ty space to pick up California 
Certified Organic Produce 
from local farmers. 9:30 a.m.–
1:30 p.m. at B Street between 
27th and 28th streets, Golden 
Hill. Visit bit.ly/GHMarket.

Old Town Saturday Market
The street market features 
work from local artists includ-
ing paintings, jewelry, photog-
raphy and more. Every Satur-
day and Sunday. 9 a.m.–4:30 
p.m. at Harney Street and San 
Diego Avenue, Old Town.
Visit bit.ly/OTMarket.

Sundays

Hillcrest Farmers Market
About 175 vendors offer a va-
riety of locally grown fruit, 
produce, gifts, arts and crafts, 
flowers, and more. 9 a.m.–2 
p.m. on Normal Street be-
tween University and Lincoln 
avenues.
Visit bit.ly/HillcrestMarket. 

To view a comprehensive 
calendar of events happen-
ing throughout San Diego, 
visit our online calendar at  
bit.ly/UTNCal.

—Compiled by Jules Shane 
and Sara Butler. Email 
calendar item requests to  
sara@sdcnn.com.v

ONGOING EVENTS

‘Jewels of the Season’ 
Through Dec. 30

The Timken Museum of Art 
has partnered with SDSU’s 
School of Art and Design to 
bring an expansive display of 
decorative holiday ornaments. 
For the third year, the muse-
um will be filled with glitter-
ing, handcrafted ornaments, 
with more than 1,400 distinct 
pieces. In addition, guests can 
create their own holiday or-
naments in the exhibition’s 
workshop.

‘A Christmas Carol’ 
Through Dec. 30 

Cygnet Theatre’s holiday 
smash hit is back for its fifth 
season. Guests are invited 
to enjoy the holiday classic 
adapted from Charles Dick-
ens’ timeless tale of hope and 
redemption. This reimag-
ined, fully staged production 
features original new music, 
creative stagecraft and pup-
petry, and live sound effects. 
Tickets start at $45. 4040 
Twiggs St. For tickets and 
show times, visit
bit.ly/2qI82Bt.

‘Holiday Magic’ 
Through Dec. 31 

The Spanish Arts Village 
presents a festive exhibit in 
its Studio 23 just in time for 
the holidays. Guest can enjoy 
refreshments while viewing 
paintings, jewelry, sculptures 
and glass art. Studio 23, also 
known as the Southwestern 
Artists’ Association, is open 
10 a.m.-4 p.m. daily. Exhibit 
is free. 1770 Village Place.

‘Rococo Rivals and Revival’ 
Through Dec. 30

The Timken Museum of Art 
has announced its upcom-
ing exhibition, “Rococo Ri-
vals and Revivals,” which 
explores the distinctive style 
that flourished in the 18th 
century. The exhibition in-
cludes loans from the Nation-
al Gallery of Art in Washing-
ton D.C., the Wallraf-Rich-
artz Musuem, University of 
San Diego’s Print Collection, 
and several private individ-
uals, as well as objects from 
the Timken’s own permanent 
collection. Free. 1500 El Pra-
do, The Timken Museum.
Visit timkenmuseum.org.

‘Dr. Otic’s Miraculous Old 
Town Showdown’ 

Through February 2019
Dr. Otic's Miraculous & Au-
dience-Powered Old Town 
Showdown — similar to 

"Who's Line is it Anyway?" — 
is a fun and interactive show 
based entirely on audience 
suggestions. Showdown per-
formances are every Friday 
and Saturday night, but each 
show is a unique experience 
created on the spot by our 
talented ensemble of impro-
visors. Reservations recom-
mended. $14–$17. All ages; 
family-friendly. 7–9 p.m. at 
Old Town Improv Co., 2415 
San Diego Ave. #103.
Visit bit.ly/dr-otic.

Looking to get involved 
in your neighborhood? 
A full list of community 

planning meetings, town 
councils and the like 
can be found on our 

website at  
bit.ly/uptown-meetings.
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Metro San Diego’s Finest Professionals

Steven Kilgore, Branch Manager | andrew e. nelSon, PreS ident & owner | dre# 01204280

The Metro office is located at 2875 Fifth Avenue in Bankers Hi l l  at The Park, which is 
comprised of luxury residences and 2 commercial spaces and is ideally located in the 
heart of Uptown. Our ground floor location affords maximum exposure and accessibi l ity. 
Within proximity to Balboa Park, f ine restaurants, museums, shopping and more. This 
contemporary, s leek office allows us to market growing San Diego neighborhoods and 

attract agents looking for an innovative, tech-savvy brokerage.

2875 FiFth avenue, San diego | 619.238.8065 | inFo@williSallen.coM

Christina Ludovice Wilkin
DRE# 01936121

Erika Migliore
DRE# 01901085

Stephanie Erickson
DRE# 01316258

Ken Baer
DRE# 01334769

Steven Kilgore
Branch Manager
DRE# 01898156

Tommy Walker
DRE# 01994105

Meg Metroyanis
DRE# 02042527

Louis Brignac
DRE# 01888287

Ayush Vats
DRE# 02057884

Larry Cline
DRE# 01894025

Willis Allen Real Estate’s  
Metro Office is Officially Open!
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