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Big Shifts on Dining Scene

m Cassis opens

m Chez Nous closes

m Slanted Door and
A-16 coming soon

m Florio gets new chef

m Fillmore Grill dark

AJOR CHANGES are com-
ing to the Fillmore dining
scene.

Already a new French restaurant,
Cassis — offering authentic Nicoise
cuisine — has opened at Sutter and
Steiner in the space most recently oc-
cupied by Winterland.

Fillmore hot spot Chez Nous —
which launched the trend toward small
plates in the city — will close June 3.
But its passing is sweet sorrow, an-
nounced, as it was, with the news that
the team behind A-16 in the Marina
will bring a new Roman osteria to the
space at 1911 Fillmore this summer.

Justaround the corner,at 2226 Bush
Street, construction is continuing on a
neighborhood outpost of the Slanted
Door, the wildly popular Vietnamese
restaurant at the Ferry Building. Chef-
owner Charles Phan is putting down
roots on Bush Street, opening a res-
taurant downstairs and building a new
loft for his family upstairs.

Change is also coming to two long-
time Fillmore restaurants. Florio has a
new chef who is bringing new items,
and some old favorites, to the menu —
and a potential suitor who would bring
an entirely new concept to the clubby
bistro. Fillmore Grill has closed, with
promises to re-emerge after a facelift.
But construction has halted and the

timetable for reopening is uncertain.
[ ]

Restaurant Cassis opened quietly
on May 15.

“Well, we tried to open quietly,”
chuckles manager Jerome Meloni, who
was “quite surprised” by the number of
eager neighbors who showed up the
first few nights Cassis was open.

The restaurant is a partnership
between Jerome Meloni, who over-
sees the dining room, and his brother

Stephane Meloni, who is the chef.

Photograph by MINA PAHLEVAN / 12studios.com

Jerome Meloni (above) and his brother Stephane have opened Cassis on the challenging corner of Sutter and Steiner. TO PAGE 8 »
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Free Medical Screenings @ Blood Drive ® Chair Massages
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FILLMORE FARMERS MARKET
Saturday mornings from 9 to 1, Fillmore at O’Farrell

The neighborhood market draws farmers from small farms all around the
Bay Area, offering the bounty of the summer at prices far lower than the
Ferry Building market. Plus fresh flowers and free jazz.

BASEBALL BY THE BAY;

FROM THE PCL TO THE MLB
Tuesday, June 12, 7:30 p.m.
Jewish Community Center

3200 California Street

S.F. Museum & Historical Society
More info: www.sfhistory.org

RESTORATIVE YOGA
WITH LIVE SINGING BOWLS
Sunday, June 17, 1:30 to 4:15 p.m. CHINESE MEDICINE FOR DOGS & CATS
The Mindful Body =~ Workshop with Dr. Cheryl Schwartz (above)
2876 California Street Saturday, June 16, 9:30 to 4
More info: 931-2639 Pets Unlimited, 2343 Fillmore Street
More info: 568-3081
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editors@newfillmore.com
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3200 California Street at Presidio Avenue
415.292.1200 » www.jccsf.org
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The Western Addition Library Campaign
NEEDS YOU

An ENGRAVED BRICK recognizes
your $250 contribution to
help raise necessary funds
to furnish and equip our
neighborhood library
at Scott and Geary.

www friendssfplorg

For more information, please contact Christine Leishman
626-7512 ext. 101 or Christine.leishman@friendssfpl.org




wo sCcHOOLS located in the same

Western Addition building have

received the California Distin-
guished School Award.

'The schools are Gateway High School
and KIPP Middle School, both at 1430
Scott Street at Geary.

Only 76 middle schools and 95 high
schools in the state received the award,
about 7 percent of California’s 2,400 mid-
dle and high schools. Gateway and KIPP
were the only schools in San Francisco to
be honored.

Gateway is a public charter high school.
KIPP San Francisco Bay Academy is an in-
novative fifth through eighth grade public

25-Story
Tower of

Condos
Proposed

By Don LANGLEY

ET ANOTHER new high-rise resi-
dential tower — this one almost
twice the permitted height — is

being proposed in the neighborhood. The
tower, part of a project to be built next year
at Pine and Franklin Streets, would be 240
feet, or 25 stories, tall.

A second tower on the site would be at
the 130-foot height limit. The two towers
would be connected by a seven-story, 65-
foot high structure.

Even if it is built within the height
limit, the taller tower will block some views
from the San Francisco Towers, the com-
plex of life care residences for seniors across
Pine Street. For that reason, taller, slender
towers with some view between them are
better than a lower but bulkier building,
according to John Robertson, president of
AF Evans, the developer.

In the proposed plan, the taller tower
would be on the Franklin Street side. It
would be set back from Pine Street to
make space for a landscaped mini-park
and water feature open to the public. Retail
outlets would occupy the ground floor of
the buildings.

'The units — 282 in one plan, 265 in
another — would likely be condominiums,
mostly with one or two bedrooms, some
with terraces and balconies to soften the
exterior appearance.

'The alternative to the two towers would

Benefit District in
Japantown Delayed

Formation of a community ben-
efit district in Japantown to promote
cleanliness, security and cultural
preservation has been postponed for
a year.

A group of property owners has
been meeting for six months to con-
sider the formation of such a district
and came up with a preliminary plan.
Feedback was “encouraging,” accord-
ing to Robert Hamaguchi, execu-
tive director of the Japantown Task
Force. But more community-wide
education and some changes in the
plan are necessary, he said.

NEIGHBORHOOD NEWS

Local Schools Honored

Gateway, KIPP only two in city to get award

school that prepares students for the best
high schools and colleges.

“These middle and high schools are truly
extraordinary places with devoted teachers,
dedicated staff and motivated principals,”
said state schools superintendent Jack

O’Connell.
Gateway’s principal, Sharon Oiken,

credited the hard work of the students,
teachers and the community and said she
was “proud of the teaching and learning
that takes place at Gateway every day.”

KIPP’s principal, Lydia Glassie, reacted
similarly, adding that high expectations at
the school help students reach academic
heights.

Gateway’s mission is to provide a high-
quality college preparatory education to a
wide range of learners. Gateway’s students
come from more than 100 middle schools.
More than one third will be the first in
their families to attend college. Last year,
95 percent of Gateway’s graduates went to
college.

'The nine-year-old school serves a racial-
ly diverse student body, approximately 25
percent of whom have learning differences
— more than double the ratio in the aver-
age San Francisco public high school.

KIPP stands for the Knowledge Is Pow-
er Program. It strives to couple rigorous
academics with character development.

The proposed project at Pine and Franklin Streets would consist of two residential towers above a base of shops and offices.

be a 130-foot slab, similar to the Holiday
Inn nearby on Van Ness, Robertson said.
He said he is “trying to avoid a big wall on
Pine Street” that a massive structure facing
the Towers would create.

One Towers resident argued with that
assessment.

“I see the appearance from Pine Street
as being tall with fat towers,” he said. “Any
slimness would be in one tower as viewed
from Franklin Street, plus a narrow slot be-
tween the towers. He should give thought
to setting each tower back from a pedestal
and tapering them, as indicated in the Van
Ness corridor plan.”

Robertson presented his plans at the
May meeting of the directors of the Pacific
Heights Residents Association. One direc-
tor, Paul Wermer, protested that instead of
focusing on one building at a time, it would
be wise to take a broader view of what
should transpire along Van Ness Avenue.

A four-member committee of San

Francisco Towers residents has been meet-
ing with AF Evans, the project’s developer.
Ralph Romberg, a committee member, said
the sessions have been “fairly friendly” so
far. Residents are happy to be getting rid
of the rundown buildings now on the site,
Romberg said, but are worried about traffic
and the density of the project.

Some Towers residents are also con-
cerned that the proposed mini-park will
exacerbate the area’s homeless problem.
Romberg said the church at Sacramento
and Van Ness operates a shelter and that
the overflow spreads through the area.

Representatives from San Francisco
Architectural Heritage, a group dedicated
to preserving significant buildings in the
city, noted that the project would require
demolition of five buildings that contrib-
ute to the “auto-themed historic district”
on Van Ness between the Civic Center and
Jackson Street.

Heritage urges that the existing struc-

tures be retained for entry and retail space,
and that the towers be located toward Van
Ness rather than Franklin, “where their
height would be incompatible with the
low-rise residential character of the area.”

John Milford, director of the Towers,
took an expansive view: “We are not anti-
development. In fact, anything new on that
space will be an improvement, in my opin-
ion.”

But the Towers residents council has
hired attorney Sue Hestor to contest aspects
of the project. In a letter to the planning
commission, Hestor argued that because of
its height and density, the condo project is
not compatible with the neighborhood or
the residential areas to the west.

She also asked for an alternative propos-
al that “gives something back to the street
and to the surrounding residences.”

“Better design would be the first step,”
she said. “Greatly reduced heights the sec-

ond.”

Plan to Develop Presidio Hospital Scaled Back

ou caN'T fight City Hall, they say,
but the Richmond Presidio Neigh-

bors group has proved that, work-
ing with City Hall, it is possible to fight
the federal government’s Presidio Trust
— and win.

After years of wrangling over the use
of the long-closed Public Health Service
Hospital off Lake Street at 14th Avenue,
neighbors succeeded in reducing the num-
ber of housing units to be built there, in
turn reducing the flow of commuters across
their neighborhood and others nearby.

The agreement calls for the destruc-
tion of two wings added to the front of the
building in the 1950s.

The hospital closed in 1980. It and its
surrounding buildings have been largely

vacant since the hospital closed its doors.

Claudia Lewis, president of the Rich-
mond Presidio Neighbors, credited Mayor
Gavin Newsom and his aide, Kyri McClel-
lan, and Supervisors Jake McGoldrick and
Michela Alioto-Pier for “their steadfast
support throughout the process.” She said
Dan Bernal of Speaker Nancy Pelosi’s of-
fice attended the fall workshop process and
helped encourage the compromise.

The original “preferred alternative” for
Forest City, the developer selected by the
Presidio Trust, was for 350 units. The final
agreement called for only 186 units, with
fewer studios and one-bedroom units and
more units with two or more bedrooms,
fulfilling the Presidio Trust’s need for rev-
enue and the city’s desire for more housing

of sufficient size to accommodate families.

According to Lewis, the turning point
came last June, when more than 300 people
from the neighborhood attended a Presi-
dio Trust hearing and voiced opposition to
the plan to renovate the full 400,000 square
feet of available space in the hospital and its
outbuildings. That was followed by “a great
deal of written commentary,” Lewis said.

The Trust changed course and in No-
vember held four public workshops with
representatives from the neighborhood,
environmentalists, historic preservationists
and others.

To mitigate the increased traffic the de-
velopment will bring, the plan calls for an
entrance to the site via 14th Avenue and
exit on 15th Avenue.
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Hamilton Rec-Connect’s

HANDFUL
PLAYERS

PRESENTS

Date: Friday
June 8th

Time: 7pm

Place: Hamilton Recreation
Center 1900 Geary Blvd.
(at Steiner) San Francisco

Free admission and catered
reception following performance

Songs from: Rent, The Wiz, Annie, Spamalot, Urinetown

Featuring the breakthrough performances of students in 3rd
through | 1th grades from: Creative Arts Charter School,
Gateway High School, Hillwood Academic Day School, St. John’s
School, Star of the Sea School, and Sunnyside Elementary School

S—— Reservations: contact Judith Cohen at 415 921-8246 or
:I SCHOOL CROSSING I judithc@HandfulPlayers.org
L = )
* Interested in getting in the act?
® Come to the free Summer Session of Hamilton Rec-Connect’s Handful Players:
: June [9th — August 24th, Tuesdays & Thursdays | to 3pm. All interested kids (10-

18) should just show up Ipm on June |9th at the Hamilton Recreation Center.

[ )

[ )

[ ) o

. f o/ HAMILTON
. i7 recconnect
[ ]
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Looking for Summer Fun
and Adventure?

Check Out Hamilton Rec-Connect’s Exciting New Program
June 18 - August 24
It’s all free—lunch, snacks, transportation, admission!

Join Us for Fun-filled Field Trips

All-day adventures to Raging Waters, Discovery Kingdom, Great America, Oakland Zoo,
Monterey Bay Aquarium and more—plus trips exploring our very own San Francisco!

Explore New Skills at Our Summer Workshops

Handful Players: Musical theatre workshops on improvisation, acting, singing and costume and set
design—with a staged musical revue to cap off the program.

AcroSports: Everything from gymnastics to dance and capoeira to tumbling and trampoline.

Tree Frog Treks: Hands-on science, art programs and nature hikes that
introduce kids to rescued reptiles and amphibians. G

Clowning: Juggling, clowning, how to make balloon animals and create a unique clown
face and character—taught by Mr. Scruffy, a professional clown.

Green Club: Basic gardening with a chance to taste the results—plus workshops on solar
energy, recycling, composting and local wildlife.

Youth Speaks: A chance for kids to find their voices through writing lyrics, spoken word, freestyle and
poetry slam.

Outdoor and Indoor Recreational Activities: Basketball, tennis, ping pong, baseball, softball, Double
Dutch jump-roping, swimming, kickball, movie day and much, much more.

Arts and Crafts: Drawing, painting, crocheting, beading, lanyards, jewelry making, stamp art and other craft projects.

Sign up for the whole summer, specific days or just single workshops.

Summer Schedule: Monday through Friday, June I8 - August 24,9 a.m.- 6 p.m.
Grades: Kindergarten - 12th Grade

Location: Hamilton Recreation Center 1900 Geary Blvd. (at Steiner) San Francisco
Admission: FREE!

Registration: Space is limited, so submit a registration and waiver form soon. Get the
form and a detailed summer programming calendar online at www.ymcasf.org/buchanan or
— from the Hamilton Recreation Center.

Questions? Contact Sharlene Simon at 415.756.9868 (ssimon@ymcasf.org) or Sophia Turnipseed at 415.292.2008.

¢ 5/ HAMILTON
i racconnect
A Y
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B CRIME WATCH

Firearms and Drugs
Geary Boulevard and Van Ness Avenue
April 7,8:27 p.m.

A man walked into a bar at Geary and
Van Ness and ordered a beer. As he placed
his shirt on the bar, a woman sitting nearby
heard a loud thump. Soon afterward, the
man started bragging that he had a gun.
'The witness left and called the police.

Three officers arrived to investigate. One
officer confronted the suspect and secured
a pistol. During a search, officers discov-
ered baggies of marijuana in both of the
man’s pockets. He was booked at Northern
Station.

Burglary
Fillmore and Sacramento Streets
April 10,10:19 a.m.

Officers on their way to the scene of
a car burglary passed a juvenile they had
arrested for a number of auto burglaries
over the last three years. The young man
matched the description of the person sus-
pected of the burglary.

When the suspect saw the patrol car
turning around, he sped oft on foot. Of-
ficers followed in their patrol car. As the
suspect ran up Wilmot Alley, he dropped a
laptop computer.

Officers arrested him, and witnesses
confirmed he was the same person they
had witnessed breaking into the vehicle.

Robbery
Sutter and Buchanan Streets
April 20, 8:15 p.m.

The street crimes unit observed a man
approaching parked cars and peering into
them, so they followed him. The man ap-
proached a pedestrian and asked him for
a dollar. After the pedestrian complied,
the suspect began to follow him, shouting
abusively and demanding more money. The
pedestrian turned and opened his wallet
to show the suspect that he had no more
money, but the suspect continued to fol-
low him, shouting. The pedestrian then at-
tempted to flee, but the suspect grabbed his
arm, still demanding cash.

At this point, the officers stepped in.
'The pedestrian confirmed that he had been
afraid of the suspect, and believed he had
had no choice but to part with his mon-
ey. The officers arrested the suspect and
booked him at Northern Station.

Assault
Van Ness Avenue and Eddy Street
April 23, 4:30 p.m.

A woman waiting to get a prescription
filled at Walgreens became irate when the
pharmacist could not serve her at once be-
cause so many people were in line ahead of
her. When the woman flew into a rage and
began shouting profanities, the pharmacist
refused to fill her prescription and asked

her to leave the store. The woman then
took a bottle of vitamins from the shelf and
hurled it at the pharmacist, striking him on
the head. Another employee overheard the
disturbance and intervened. The woman
attacked this employee as well, scratch-
ing him and biting him. Several onlookers
called the police.

Officers detained the woman and arrest-
ed her for assault with intent to do harm.
She was booked at Northern Station.

Burglary
Sacramento and Franklin Streets
April 27, 8:01 a.m.

When officers arrived at the scene of a
burglary in progress, witnesses directed
them to a man who was fleeing down Clay
Street. Officers set out after him and de-
tained him. The witnesses told the officers
they had observed the man as he entered
the building in which they work. They did
not recognize him, and believed his behav-
ior was suspicious: He entered the building
with nothing in his hands, and left carrying
three bags.

A search revealed that the man had with
him a flashlight, a screwdriver and gloves
— items commonly used in burglaries. He
was also carrying narcotics paraphernalia.
'The burglary suspect was booked at North-

ern Station.

Burglary
Fillmore and Eddy Streets
May 5, 6:42 p.m.

A woman who had just returned from
the hospital was resting at home in bed.
Her son, with whom she had just had a
heated argument, arrived at the door of her
apartment building. Fearing for her safety,
she refused to let him in. Her son became
enraged and kicked in the front door, then
came to the door of her apartment and
started demanding money. The woman
called the police.

When the officers arrived, the son was
still on the premises, hurling items about in
the building’s entryway. The woman asked
the officers to arrest him. Officers arranged
a protective order for her and scheduled a
visit from Adult Protective Services. The
son was booked at Northern Station.

Robbery
Fillmore and O’Farrell Streets
May 10, 7:43 a.m.

A woman suffered a stab wound during
a scuffle during which she was robbed of
her purse. Several bystanders witnessed the
incident and called the police. One officer
saw the suspect still loitering in the area
and gave chase. The officer who cornered
the man in a garage found that the suspect
had a knife and the victim’s purse in his
possession. The suspect was arrested and
booked at Northern Station.

“Exploratopia is a portable
Aladdin’s cave of science and
knowledge exploration.’

-Larissa McKay,
Eclectic Homeschool Online

Explor a topia: More than 400 kid-friendly
experiments and explorations for curious minds

4 More than 400 science activities for ages 8 and up,
using readily accessible, inexpensive materials,
making it ideal for families and homeschoolers

@ Full-color photographs and illustrations
throughout

@ 373 pages, Little, Brown and Company T

* $29.99 )

4 To see sample activities

or to order, go to

www.exploratopia.com

“Here’s What You Need,” “Here’s What You Do,”
and “What's Going On” sections ensure that you
don’t have to be a science whiz to explore and
explain science to youngsters.

explOratorium’
the
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Pacific Heights is our new home.

Zephyr Real Estate’s doors are now
open in Pacific Heights.

Zephyr is proud to announce the opening of our new
California Street office, which is our 6th location in the
City. As the largest independent real estate firm in
San Francisco, with nearly $1.5 billion in annual sales,

we continue to bring a fresh approach to real estate
marketing. Stop into any of our offices. We’'ll go to great
heights to serve you anywhere in San Francisco.

Zephyr Real Estate. We're all about San Francisco.

Now open!

2523 California Street,
San Francisco, CA 94115

y 4

ZEPHYR

REAL ESTATE

Pacific Heights « 415.674.6500
Upper Market « 415.552.9500

Noe Valley « 415.695.7707

West of Twin Peaks * 415.731.5000
SOMA/South Beach + 415.905.0250
Potrero Hill + 415.824.7200

www.zephyrsf.com
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RETAIL REPORT

Neighborhood Spots Among the Best of San Francisco

N ANNUAL feature in the SF'
AWZ&elzZy, one of the city’s alternative

weekly newspapers, purports to
identify the Best of San Francisco. This
year’s edition, published May 16, included

quite a few neighborhood attractions.

Best Bikini Line Rip
BeneFit, 2117 Fillmore

While acknowledging that, as a general
rule, bikini waxing “feels like a session in
an especially cruel torture chamber,” the
Weekly allows that the waxers at BeneFit
on Fillmore “truly have a gift for a quick
and relatively painless bikini line (or
eyebrow) rip.” And if it were done, it were
well it were done quickly.

Kudos were also given to the shop’s
line of products, which are tested only on
humans and not on animals.

Best Make-up Store
M.A.C,, 2011 Fillmore

After warning women shoppers
that they will need to “get over the
disconcerting fact that many of the boys
working there are prettier and more
polished than you,” the Weekly lauds the
quality and selection of products offered
for skin and hair and general dolling up
purposes, calling it “a terrific place to blow
a few hundred bucks.”

One reason the Fillmore location was
pegged as the best, though, is that the
staffers never put on that condescending
“glam attitude that so often comes
hand-in-hand” with make-up purveyors
— especially pretty and polished ones.

Best Neighborhood Bakery
Patisserie Delanghe, 1890 Fillmore

You feel as if you pack on a few pounds
simply reading the recitation of specialties
and seasonal treats baked at Delanghe
that have tickled the tastebuds of Weekly
staffers — but the pastry is French, so by
definition it won’t make anyone fat.

Customers are especially exhorted to
“try the thin almond macaroon topped
with a chocolate-glazed turban full of
mocha creme.”

What the Weekly reviewer probably
didn’t know was that owner Dominique
Delanghe has known even tonier
neighborhoods than ours: Once upon a
time he baked treats for the queen’s garden
parties at Buckingham Palace.

Best New Neighborhood Restaurant
Nopa, 560 Divisadero

While it’s a bit of a geographic stretch
to claim this North of the Panhandle hot
spot as one of our own, we can honestly
claim a connection with Nopa chef and
irrefutable good guy Laurence Jossel from
years back when he was the founding chef
at Fillmore’s Chez Nous. And Jossel later
infused new life into the menu at Harry’s
on Fillmore.

In singling out Nopa as the best new
neighborhood restaurant, the Weekly noted
the downside of popularity — that prime-
time reservations must be made a month
in advance. But it concluded: “Diners
lucky enough to score a table enjoy a
rustic, organic, Mediterranean wood-fired
cuisine, featuring dishes ranging from a

house-ground burger with harissa aioli to
a seafood stew with saffron and rouille.”

Best Physical Fitness Guru
David McGuire

There must have been tough
competition in picking the city’s best
fitness trainer, given the glut, so we’re
especially lucky to have the winner in
our midst. The Weekly notes: “McGuire is
always cheerful, even though he gets up at
4 o’clock every morning. But don’t let that
put you off. He’s the best fitness instructor
around.”

In addition to leading his own outdoor
workout programs (www.dmcguirefitness.
com), McGuire leads classes at Pacific
Heights Health Club at 2356 Pine Street.
The Weekly notes that McGuire melds a
number of disciplines into his workouts,
including yoga, Pilates and dance, “so you
leave his sessions exhausted but somehow
in a Zenlike state.”

Neighborhood souls who have actually
trained with McGuire acknowledge that
he’s perennially perky, that he’s a great
fitness instructor and that they leave his
workouts exhausted. But they’re reportedly
puzzled by the Zenlike thing.

Best Socialite
Vanessa Getty

While applauding her altruistic nature,
the Weekly couldn't resist writing Getty’s
name without a few snarky comments
about her reputed disdain for the current
mayor and such. But it did end with
the upbeat observation that “she’s our

very own socialite-cum-model.” And it
also cited last year’s appearance in W
Magazine — either brave or disconcerting,
depending on your politics — “sporting
curlers while sitting atop her coftee table
next to a horse head, gazing off into either
the bright future as the queen of San
Francisco or into a deep-blue diazepam
haze.”

Best Yoga Studio
The Mindful Body, 2876 California

This bestowal of bestness recognizes
the power in less being more, noting: “In
a city populated with yoga studios of all
kinds ... the Mindful Body stands out
as a quiet beacon of peace in the midst
of an ancient practice that has become a
frenzied trend.”

Accolades are given for the studio’s
attention to both physical and mental
well-being, offering massage, acupuncture,
Feldenkrais and other holistic healing
methods in addition to yoga. And the
Weekly claims the Mindful Body boasts
“some of San Francisco’s finest instructors”
— high praise in the midst of a frenzied
trend.

Best in the Readers’ Poll

Several local shops and services were
named by the Weeklys readers as the best:

= Best Lingerie Store: My Boudoir,
2029 Fillmore

= Best Massage: Kabuki Springs &
Spa, 1750 Geary

» Best Vet: Pets Unlimited, 2343
Fillmore

o
California Pacific
Medical Center

A Sutter Health Affiliate
With You. For Life.

Serving generations of women & children

Visit Our N EW

Women & Children’s Center

The First
of Its Kind in

, San Francisco!

SERVICES PROVIDED
* Makeup/Hair

Weddings or Special Cccasions
® Facials * Waxing

e Custom blended cosmetics

NEJA « 1850 FILLMORE STREET, SAN FEP;.NCESCO,
* FAX:

TEL: 415.345.8301

THE CHURCH IS OPEN FOR PRAYER

Cosmetics

Enhancing your natural beauty

¥ I
Facial and waxing appointmenis

[ 7 ) | ' L
XIONe 1.£ Noon oy appoiniment Oonhy.

CA 924115
415.345.8302

Our new Women & Children’s Center makes it easier to care for your family. Whether you
are embarking on pregnancy, have children who need expert medical care, or are facing
women’s health concerns, you can visit our central location for your health care needs.

Among the specialties we offer include:

m Fertility Care and Genetic Screening

High-Risk Obstetrics

Prenatal, Labor & Delivery and Postpartum Care

Neonatal ICU

Pediatric Unit and ICU

Minimally Invasive Gynecologic Surgery

Breast Health Center

Women’s Health Resource Center

Pediatric specialists for conditions including asthma, autism, epilepsy,
digestive disorders, congenital heart defects, diabetes and cancer

Women & Children’s Center
3700 California Street (at Cherry)
San Francisco, CA 94118
415-600-6000 www.cpmc.org

Beyond Medicine.
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MASSES
SUNDAY
5:30 pm (Saturday Vigil)
7:30, 9:30 & 11:30 am

1:30, 5:30 & 9:00 pm
WEEKDAYS
6:30 & 8:00 am & 5:30 pm

SATURDAY

THROUGHOUT THE DAY
d |l§ AND INTO THE EARLY EVENING

PRAYERS & SACRAMENTS
7:40 am Rosary, 8:00 am Mass

Liturgy of the Hours (Daily)
Morning Prayer 7:15 am/Sat 8:00 am
Evening Prayer 5:00 pm

Reconciliation Sat 5:00 pm,
Sun 7:00, 9:00 & 11:00 am, 5:00 pm

Adoration of the Blessed Sacrament
Mon & Wed 8:30 am & 6 pm
il Tue & Fri 8:30 pm

Free Parking



John Travolta
Newest Fan
of Fillmore

Make-up Artist

Actor John Travolta: “He has great skin.”

By BarBara KaTe REPA

P ] ELLIE MUGANDA, owner of Neja Cosmetics at
1850 Fillmore, has been keeping some high-flying
company these days — as personal make-up artist

to actor John Travolta.

“The man is aging beautifully. He has great skin,”
Muganda says. “And yes, those blue eyes are still incredible,
too.”

Travolta first stole hearts in the mid-70s with his role
as Vinny in televisions “Welcome Back, Kotter,” then
broke hearts as a strutting white-suited dancer in the
film Saturday Night Fever, and later scared the wits out of
viewers with his heartless comeback role as a hit man in
Pulp Fiction.

'This year, the avid pilot has been flying from Los
Angeles to New York and back on press junkets promoting
his new film, “Wild Hogs.”

And Nellie Muganda has often been right there with
him, sprucing up Travolta’s visage before his appearances
on “Ellen,” “Regis & Kathy” and “IThe Tonight Show.” He
wanted her help before appearing as a presenter at this
year’s Oscar ceremonies, but she was already booked by the
founders of the Pixar studio.

Travolta quickly proclaimed Muganda “the best make-
up artist in the world” when working with her in February.

“When I think of the number of hands that must have
touched that face, 'm humbled,” she says.

“It’s interesting working with celebrities,” says Muganda,
who has burnished the faces of dozens of stars, including
Tony Bennett, Deepak Chopra, Paul McCartney and
Kevin Bacon during her 23 years in the hair and cosmetics
business. “Most are distant, because that’s how they protect
themselves. The nicer ones, they open up — and want to
know about me. That surprises me, that a big movie star
would want to know about me.”

As for Travolta, Muganda reports: “What you see is
what you get. He is wonderful, a true professional who
always shows up on time and always shows respect to
those around him.” She says Travolta doesn’t discuss
his Scientology connection, unlike some other celebrity
converts to the religion.

Travolta will remain in demand — and Muganda
presumably in demand along with him — as he promotes
the film Hairspray, slated for release next month. In it, he
plays the role of Edna Turnblad, earlier made iconic by
Divine.

Now there’s a tough job for a make-up artist.

99 Cent Store
on Post Street
Gets a Hearing

HE Redevelopment Agency will

I hold a hearing June 5 to determine

whether a proposed formula retail
use — a 99 Cent Only store at 1336 Post
Street — complies with the Western Addi-
tion redevelopment plan.

Formula retail is the planning term for
what are commonly known as chain stores.

The hearing, the first under the agency’s
new policy restricting formula retail stores,
may put to rest rumors that circulated
among members of the Cathedral Hill
Neighbors Association in mid-May that a
Mollie Stone’s market would take over the
former Bell Market site.

Mike Stone, owner of Mollie Stone’s,
said his company had never considered the
Post Street site and that he had no idea
how the rumor started.

The purpose of the June 5 hearing is to
determine whether the 99 Cent Only store
will promote the redevelopment plan’s pur-
pose of “promoting a satisfying and urbane
living and working environment that pre-
serves and enhances the unique social, cul-
tural and esthetic qualities of the city.”

'The store has already made brief presen-
tations to the Japantown Task Force and
the Western Addition Citizens Advisory
Committee.

The 99 Cent Only store is proposing to
replace front windows and awning fabric
and to add a sign over the vehicle entrance,
in addition to some interior modifications.

from the very beginning.

buyer or seller.

[ JANE IVORY e (415 se4.7001

BROKER ASSOCIATE

Everyone talks about
location, location, location
| talk about getting you the strongest positioning in the

market, choosing a strategy to get you the highest price possible, and
setting in motion a plan to keep you in control of the transaction

Yes, location is important, but it can’t be changed. But positioning,
strategy and control not only can change, move and be negotiated,
they are the keys to winning in any market whether you're a

Isn’t it time we met?

jivory@hill-co.com

]

@) Fillmore
Farmers’ Market

‘IS BACK!

Your 200% Solution to
Buying and Selling
San Francisco Real Estate

1880 Lombard St.
San Francisco, CA 94123
janeivory.com

HILL & CO.

REAL ESTATE

pacific heights health club

2356 pine street @ fillmore | 415.563.6694 | www.phhcsf.com

at phhc, members enjoy:

« a friendly, comfortable atmosphere

= expert personal trainers

» classes include yoga, pilates, tone & sculpt

it 5 o HMMM.W.J' to celebrate,
we're giving all new members who join in june
a free 80-min deluxe massage.*

*new customers only. cannot be combined with other promotions. expires 6-30-07.

Saturdays, 9am- | pm
Live Jazz Weekly
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Not just a corner market

The Blue Fog Market has opened
at the corner of California and
Divisadero, with a sleek look and
upscale offerings. The space has
been outfitted with new cabinetry
and shelving and revamped in
dark tones that reveal a distressed
100-year-old fir floor. While you
might dash in for a box of baking
soda, you'll likely leave with some
of the tasty treats offered — from
organic cereal to glazed figs to
sauvignon blanc vinegar. Also
available: packaged meals ready
to heat and serve, prepared in the
kitchen of nearby Ella’s restaurant.

Clicking for biscuits

Many neighborhood residents
developed an addiction to

those buttery biscuits chef
Joanna Karlinsky first made
available when she owned The
Meetinghouse at the site now
occupied by the restaurant
Quince, then brought to the Elite
Cafe on Fillmore during her stint
as chef there. Here’s good news
for the addicted: You can still get
the flaky wonders through the
wonder of the Internet. Exactly 24
frozen squares cost $25, with free
delivery in San Francisco, at
www.meetinghousebiscuits.com.

Cowgirl Creamery turns 10

The artisan cheesemakers who
were in the neighborhood at
2413 California Street before
opening their bustling Ferry
Building location are celebrating
their 10th year in business.
Owners Sue Conley and Peggy
Smith make their cheese in Point
Reyes. But you can still get the
award-winning Cowgirl Creamery
cheeses nearby at Mollie Stone's
and Whole Foods — and, for
bargain prices, at the friendly little
Natural Market on the corner of
Pine and Webster.

Cafe Majestic’'s new team

Cafe Majestic in the historic
Hotel Majestic at 1500 Sutter
Street faced a rocky start when
it reopened late last year after

a four-year closure. But the
place now boasts a new general
manager, Ryan Maxey, and a
new executive chef, lan Begg.
Begg, 25, worked with and was
inspired by Todd Humphries, of
St. Helena’s Martini House. He's
revamping the menu to offer
California-French fare using fresh,
organic, seasonal ingredients.

FOOD & WINE

Brothers Offer a Taste of Southern France

GafsiE

Jerome and Stephane Meloni have teamed up to open Cassis.

New Florio Chef Brings Back Classics

D Carew, the adventurous chef
Ewho steered Florio toward Italy and

away from France in recent years,
has left to seek an opportunity to own and
run his own restaurant.

He has been succeeded by sous chef
Collins Anderson, who is bringing back
some of the Florio classics as he puts his
stamp on the menu.

“Ed was adamant about the full-on Ital-
ian aspects,” says owner Doug Biederbeck.
“Our new chef is more open to the bistro
classics. This seems like a perfect time to
revisit some of our old playbook. We'll be

VIA VENETO

since 1990
A genuine piece of Italy
in the heart of Pacific Heights!

Fresh Seafood * Veal & Chicken

Fresh Pasta « Home-made Desserts

Daily Specials
LUNCH
Mon-Fri: 11:30 - 2:30 « Sat: Noon - 3pm

DINNER
Sun-Thurs: 5 - ]0pm o Fri-Sat: § - llpm

2444 FILLMORE/CLAY e« 346-92I1

allowing French food to sneak back on
amid the Italian.”

Biederbeck confirmed talk on the street
that a more radical overhaul of Florio has
been discussed by a potential new owner
who would convert it to a Chinese restau-
rant.

“There is interest, but nothing is immi-
nent,” Biederbeck says. “There is no offer,
and our position is that the restaurant is
not for sale.”

Biederbeck and his partners also own
Bix, the supper club on Gold Alley, and
Market Bar at the Ferry Building.

RESTAURANT

Cassts

Doube Micaise | Duck Confit

FrRENCH BISTRO

Featuring Authentic Migoise Cuisine and ltalion-Inspired Regional Specialties
from the South of France

Meapolitan-Style Thin Crust Pizza | Pasta Dishes with a French Flair | Classic Bistro Fare
Tare Talin

SeavinGg Dinner TuEsDay — Sunoay (CLosEn Monbars)

£ 101 SUTTER STREET {AT STEINER}
(1 5) 440-4500

wiehw RESTAURANTCASSIS. SOM

p - - 4 i
e '.T_;-',_‘i'l".-"' of the South of

CusiNE MIGOISE

Fondue au Chocolat

r

I rahee
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The brothers are natives of Nice, on the
French Riviera, and they promise to bring
“a taste of the south of France, with Italian
flair.”

The menu is decidedly southern French,
with such Nicoise specialties as pistou, ra-
tatouille, pissaladiere, roasted red peppers
and salade Nicoise. But there are Italian
influences as well, including lasagna and
risotto, plus four thin-crust pizzas turned
out from the wood-burning pizza oven
they have installed.

Prices range from $6 to $9 for appetiz-
ers, $11 to $14 for pizzas and $18 to $22
for main courses.

“We want to serve a simple kind of food
at prices not too high,” says Jerome. “It’s
the kind of food I want to eat.”

The dining room will be familiar to
those who ate at Winterland, the most re-
cent casualty in a succession of restaurants
to come and go at the location. But it has
been warmed up considerably, with cassis-
colored walls and stone accents. And there
are fewer tables than there were before.

“I like to serve people in a certain way,”
Jerome says. “So we reduced the number of
seats and added bigger tables that give us
room for presentation plates, wine glasses
and the like. The space allowed me to put
in my concept.”

“I have the right kitchen,” says Ste-
phane, and it is once again open to the din-
ing room. “Customers come and talk to me,
and I like that.”

The brothers previously owned two
restaurants on the harbor in Antibes. Je-
rome came to the United States about five
years ago and met a woman from Cali-
fornia on the plane who is now his wife.
Stephane followed a few years later. They
have worked at Le Charm and Clementine
while looking for a place to open their own
restaurant.

“I was looking for a neighborhood place,
not a downtown place,” says Jerome. “I'm a
neighborhood person.”

“We used to have that kind of life in
France,” adds Stephane. “We were on the
harbor in Antibes, and we knew our neigh-
bors and said hello to the fishermen as they
came and went.”

For now, the restaurant is open for din-
ner every night except Monday. Soon it
will begin offering a three-course prix fixe
menu for $25 to $27 to guests who dine
weekdays before 7 p.m.

The Meloni brothers plan to add lunch
service this summer, with a simpler menu
offered both in the restaurant and outside
at tables along Steiner Street.




Photographs by MINA PAHLEVAN / 12studios.com

At Cassis, roasted red peppers figure in a number of the Nicoise specialties.

Lights Are Still Out at the Fillmore Grill

EINCARNATION of the Fillmore Grill — re-
Rfortedly as the Pacific Heights Bistro — has

talled, and the restaurant at the corner of
Fillmore and Clay Streets remains dark.

Contractor Jay O’Neil, owner of Hammerhead
Construction, said his company began work April 10
on what was expected to be a nine-week project.

Work was halted after only one week, however, and
has not resumed. As of May 25, the Department of
Building Inspection had issued no permits for con-
struction at the site.

O’Neil confirmed that the new concept included
moving the bar from the back of the restaurant toward

the front, making it more visible from the street.

The restaurant had its ups and downs in the last
year and a half. It went through a change in owner-
ship last year and almost immediately had to close for
a week for repairs. Early last fall, lunch was discon-
tinued. General manager Alan Walsh said at the time
that lunch would be resumed, with a new menu for
dinner as well, in November. He postponed that date
to January and then to April.

Eventually a decision was made to close the Fill-
more Grill as part of a resolution of issues between
past and present owners, a process that is said to be
continuing.

Roman Osteria
Coming to Fillmore

as Chez Nous Closes

By Do~ LANGLEY

( : HEZ Nous, the popular restaurant featuring small
plates at 1911 Fillmore Street, has been sold to the
operators of A-16, the acclaimed Chestnut Street

restaurant, and will close June 3.

The A-16 team will reopen the spot in late July or early
August as a casual Italian restaurant called SPQR.

“It’s a big deal for us,” said Chez Nous owner Pascal Rigo.
“Chez Nous was our first restaurant and it set the city’s trend
toward small plates.” He said the restaurant had “a very good
run” of seven years, but he is reducing his involvement in
restaurants in order to concentrate on his bakeries.

Rigo said the city’s minimum wage, compounded by
new requirements for paid sick leave and health insurance,
constituted a “one-two” punch for small businesses such as his.
For his company, with small mark-ups, restaurants make “no
economic sense,” he said.

He emphasized that he is selling, not closing.

“Pm very attached to Chez Nous,” he said, “but I don't
want to write a check at the end of the month to Mr. Gavin
Newsom.”

He will, however, continue to operate Le Petit Robert on
Polk Street. The general manager and much of the kitchen
staff at Chez Nous will move there, he said, and some of Chez
Nous’ signature dishes will follow them. Rigo employs 600
people; 22 of them have been at Chez Nous. He hopes some
of the rest of the Chez Nous staft will be hired by the new
owners.

Shelley Lindgren, co-owner with her husband Greg of
A-16, said SPQR will be a casual neighborhood osteria that
has carefully selected wines and a menu that will be affordable
enough to eat from every day.

The initials SPQR stand for Senatus Populusque Romanus,
meaning the Senate and the People of Rome. It appears on
everything in Rome from ancient coins to manhole covers.

Victoria Libin, Nate Appleman and Daniel Holzman are
all managing partners for SPQR. Appleman and Holzman
— friends since cooking school — will be co-executive chefs;
Holzman will be at the helm most days and evenings.

Lindgren said the maitre d’and all the bartenders will be
sommeliers. Wines — all Italian — will be served by the glass,
carafe and bottle. The current bar will be replaced with a bar
that will accommodate about 10 people and the full menu will
be available there.

Because there will be just under 50 seats, the operation will
be walk-in only. Greg Lindgren is designing the remodel; the
result will be “warm, casual and contemporary.”

As at A-16, the philosophy will be to serve an
interpretation of classic Italian dishes with high-quality, fresh,
local, sustainable products. The restaurant will be open daily
for lunch and dinner and will serve brunch on weekends.

The preliminary menu lists two dozen hot and cold
antipasti; eight pasta dishes, some of which allow diners to
choose a pasta and match it with a choice of sauce; plus five
entrees and five desserts. Pasta dishes are priced from $11 to
$16; entrees from $17 to $19. Antipasti are $7 each, three for
$16 or five for $25.

VIVANDE

piccolo wine bar

30 italian wines
by the glass!

2125 fillmore st 346 4430

www.vivande.com

Lunch: Tuesday - Friday 11:30-3
Dinner: Tuesday - Sunday 5:30 - 10

NEW CHEF FROM PARIS!
Now offering classic French daily specials

2500 WASHINGTON STREET at FILLMORE
415.359.0075 + www.chouquets.com

i

RESTALIRAMNT

Brunch: Weekends 10 - 3

Cafe
2417 California at Fillmore {8
415.929.9030

Too
2769 Lombard at Lyon
415.921.4442

www.sfcurbside.com
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The Story of a Food Revolution

A neighborhood author’s new book tells how Chez Panisse changed our ideas about food

By THomas McNAMEE

HE FACE that Chez Panisse presents to the street
I at 1517 Shattuck Avenue in Berkeley is both plain
and intricately expressive.

Climbing or down-spilling vines weave through an
arbor and screen fashioned partly of weathered redwood,
partly of gray steel bars punctuated with little steel polka
dots. A glass-fronted polished copper box displays the day’s
menus. Above the narrow entranceway is an arc of raw red-
wood on which the restaurant’s name is jauntily, somewhat
roughly painted. Behind the screen is a small enclosed ter-
race with three redwood benches, a potted camellia and a
Japanese maple growing through the brick floor with tiny
violets at its base. An unruly wisteria sprawls upward into
the second-story eaves. Strawberry plants line the pinkish
concrete retaining wall.

All this artful jumble — the slow accumulation of Alice
Waters’ refinements since 1971 — does not conceal the

building’s beginnings as a humble, rambling old house.

Setz‘z'ng new standards

By 1973, Chez Panisse was setting standards that not
only had never been met in America but had never even
existed. What Alice Waters and her star chef Jeremiah
Tower were doing resembled in many ways the French ap-
proach to food, but they were doing it without the histori-
cal precedent, the formal training, and the infrastructure
that made fresh, seasonal food second nature to the restau-
rateurs of France.

It was the same virtually all over Europe, all over Asia,
indeed in much of the world, where farms were still small
and “agribusiness” was unknown. “But not here,” said Alice.
“Not in Berkeley, not in San Francisco or New Orleans
or New York” — not anywhere in the cities of the world’s
leading industrial nation, the biggest producer and export-
er of food on the planet.

The ideal becomes reality

She was well aware of the decline in how America ate,
but as yet she saw no hope of changing it. “All I knew was
that Chez Panisse could be better than it was.”

If there were no farmers in northern California raising
chickens comparable to the blue-legged beauties of Bresse,
perhaps Alice could persuade a farmer to raise some old,
nearly lost noncommercial breed of American chicken.

'There was no bread to compare to Poilane’s in Paris, but,
Alice recalls, “We had a busboy on the staff who decided he
was going to keep making bread till he got it right. Steve
Sullivan. And he did get it right. We're still serving his
bread. We lent him money to start up Acme Bakery.” (In its
four Bay Area bakeries, Acme now has sales of $12 million
a year, producing several dozen kinds of bread and selling
them to some 400 restaurants and retail businesses.)

'There were hippies raising goats up in the hills of Marin
and Sonoma beginning to learn to make chevre as beauti-
ful as the small-farmstead cheeses of France. But of course

o i) __'!'_!'Ll'jl-.
Michael W. Perry
& Company

NS slete

Fine Custom Framing
Antique Prints & Maps

1837 Divisadero » 415-563-8853

Medical Ci

A Sutter Health ATl

BENEFITING THE PROGRAMS AND SERVICES
OF CALIFORNIA PACIFIC MEDICAL CENTER

2033 Fillmore Street o

ALICE WATERS
@]‘HI]EZ ]PAN ISSE

THE ROMANTIC, IMPRACTICAL OFTEN
ECCEMTRIC, ULTIMATELY BRILLIANT
MAKING OF A FOOD RE'\I"GEUT1°H

THOMAS MCNAMEE

they never advertised. They had to be found. Alice and Jer-
emiah were finding them — farmer by farmer, artisan by
artisan. “We were starting to reach outside our own little
circle, telling them, “You can do this too.”

The Chez Panisse ideal was coming to fruition —
French techniques pepped up with jazzy improvisation,
bright-flavored and utterly fresh California ingredients,
purity of flavor, simplicity of presentation, seasonality: This
was the birth of what came to be called California cuisine.

A simple ay‘é upstairs

In October 1978, Chez Panisse wine director Jerry Bu-
drick flew to Rome with Bob Waks, of the Cheese Board,
and Jay Heminway, whose Green and Red zinfandel would
succeed the Phelps zinfandel as the Chez Panisse house red
wine. Alice met them in Rome, and they rented a Volks-
wagen for a drive through Italy.

Stuffed into the Beetle, they picked up a turkey in Flor-
ence for Thanksgiving, which they were going to spend at
Jay’s family’s chalet in the Swiss Alps. Along the way, they
stopped in Turin, where they found precisely “the next
thing.”

'The four had reservations for a late dinner at a fancy
restaurant, but by 3:30 in the afternoon they were raven-
ous. They stopped in at the first open place they found, a
pizzeria.

“We could see a fire burning inside,” Alice wrote some
years later, “and it pulled us in. And there I had my first

pizza out of a wood-burning oven. We all thought it was

the best thing we had eaten on the whole trip.” She asked
to see how they did it. She was shown the fat oven with
its firebrick floor and white-hot oak coals heaped in the
corner. The temperature inside was a thousand degrees
Fahrenheit. A pizza went in on a long wooden peel, was
twirled once, twice, three times so that each side got the
full blast of heat from the coals — “with flames swirling
around under the ceiling of the oven” — and in less than
two minutes it was ready to eat.

“That moment was the real beginning of the cafe,” says
Alice. “Pizzas were so inexpensive to cook, and it was just
so convivial, that little group of people hanging out.”

A cafe upstairs at Chez Panisse, a simple cafe, with its
own open kitchen and its own pizza oven. It could mean
the return of their friends, the regulars, the old-timers who
had been priced out as Chez Panisse had become more
expensive.

There would be no compromise of Alice’s standards. The
ingredients would be as fine as those of the formal restau-
rant downstairs, and the cooking would be just as inventive
and skilled, but there would be no truffles, no foie gras,
no classic French sauces. The preparations would require
much less labor. There would be a small menu, changing
daily, according to what was best and best priced on the
market that morning. You could order as little or as much
as you wanted. You could hang out with your friends. It
would be nothing less than the embodiment of Alice’s
original vision of Chez Panisse.

Small gestures, large examples

By 1984, Chez Panisse had become what Alice wanted,
and more. With chef Paul Bertolli firmly at the helm, Alice
was free to want more, to expand her horizons, to dream
again.

Over the next several years, Alice was involved in a
number of experiments aimed at bringing less-affluent
buyers into the world of farmers’ markets and organic pro-
duce. Some were modest successes, but most were unable
to surmount the social barrier that made poor people feel
uncomfortable in the farmers’ market milieu — the expen-
sive foreign cars in the parking lots, the expensive clothing
on the shoppers, the embarrassment for people who spoke
poor or no English.

Yet Alice was learning that small gestures could set large
examples. She was thinking long-term. Each attempt, even
when it failed, brought new believers to the cause.

Reaching children was important not only because they
might be changed for the rest of their lives, but also be-
cause the schools bought food in such immense quantities
that if they changed their purchasing patterns, the effects
on the landscape and the small-farm economy would be
tremendous.

Alice now saw clearly what was to be the mission of
the rest of her life. It was all of a piece: from her father’s
garden to Montessori through the birth and growth and
flowering of the Chez Panisse ethos, and ultimately, to the
philosophy and practice of sustainability — ecological, ag-
ricultural and social.

services.

567-3149

The Victorian House
Thrift Shop raises much-
needed funds to benefit
California Pacific Medical
Center’s programs.

We are especially in need
of donations of quality
merchandise, including
furniture, jewelry and
household items.

Free pickup service is
available for furniture and
~ other large-sized dona-

' tions. Curbside service is
also offered for drop-off
at our Fillmore Street
location. Please contact
us at to arrange for these

Traditional Chinese
Medicine

Acupuncture
Herbology
Massage Therapy

Melody Sams
L.Ac., M.S., LM.T.

1610 Post St. Suite 208
415.350.2343
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Clinton phones, hungry

Late on the evening of August 12,1993, the junk-food-
loving President of the United States phoned Chez Panisse
from Air Force One, hungry. Alice was in San Francisco,
but a phone call brought her back across the Bay Bridge
at high speed. An hour later, Bill Clinton and company
descended on Chez Panisse. Trying not to notice the 40
Secret Service agents swarming through the restaurant,
Alice did her best to set a scene of gracious hospitality,
spreading before the president a late-night snack of gold-
en nugget tomatoes, fettucine with corn and crabmeat, a
salad of green beans and chanterelles, pizza without cheese
(it was not allowed on his diet), house-cured prosciutto,
and for dessert — the course she knew Clinton loved best
— blackberry ice cream, blackberry shortcake, raspberries,
strawberries, Gravenstein apples and a lemon custard with
wild strawberries. Alice wouldn’t let him pay.

'The Chronicle’s coverage noted: “Waters, who turned
down an invitation to cook at Ronald Reagan’s inaugural
in 1982 (saying she didn’t know where Washington was),
took the opportunity to buttonhole the president about
San Francisco’s Garden Project, where prisoners grow spe-
cialty crops for sale to restaurants like hers — and how
important it is to be ‘connected’ to what we eat and grow.”

'The Chicago Tribune picked up another part of the con-
versation: “While Clinton ate, she says, she discussed her
worries about assuring that future generations will have a
wide variety of good foods. The president, in turn, told her
there had been some talk of starting a vegetable garden at
the White House.”

Clinton was almost certainly just turning on his cus-
tomary charm, but to Alice Waters that was an opening
wide enough to drive a tractor through. A garden at the
White House!

With another blowout fund-raising dinner for the
Clintons in March 2000 at the home of Mark and Susie
Tompkins Buell in Pacific Heights, Alice’s last chance was
at hand: Less than a year remained in the president’s term
in office. The menu was spectacular, with three iterations
of dessert:

Truffled risotto fritters and vegetable crudites

Dungeness crab salad and Fairview Gardens white asparagus
with watercress mayonnaise

<>

Petaluma duck leg braised with new garlic;

fava beans with rosemary noodles
<>
Tangerine granita

<>

Warm chocolate fondant with pecan ice cream
<>

Candies, candied fruits and mint tisane

Alice did not buttonhole the president at the dinner
itself, but later she wrote him a letter more imperative than
any she had yet dared, urging him, “Mr. President, plant
that garden on the White House grounds!”

'The president wrote back: “Hillary and I have been in-
terested in the idea of growing fresh herbs and vegetables
here at the White House. But we decided that an informal
kitchen garden would not be in keeping with the formal
gardens of the White House.” He noted, however, that
they had started a rooftop vegetable garden and an herb
garden.

Alice fired back. “I apologize for being so insistent,”

GHAN

THE COURSE
THE EPIDEMIC

Sunday, July 15 in
Golden Gate Park

To register, call
(415) 615-9255
or visit
www.aidswalk.net ’ ‘

He got it

Alice Waters had been approached by a number
of writers who wanted to tell the story of Chez
Panisse. But they didn’t “get it,” and getting it was
the whole idea behind Chez Panisse.

So she approached Tom McNamee (above),
whose work on food and natural history she
admired, and asked if he might be interested.

Thus began a four-year project for the Fillmore
resident that resulted in Alice Waters and Chez
Panisse, published this spring, and now enjoying
favorable reviews both from critics and the book-
buying public.

McNamee wrote the book in the Victorian facing
St. Dominic’s Church that he and his wife Elizabeth
have called home since 1998.

“This neighborhood probably has as high a

percentage of people who care about food as any
neighborhood in the world,” he says. “And some
of my favorite places to eat are just around the
corner,” Florio and Johnny Rockets among them.
After he wrote the proposal for the book, Waters
flew with him to New York to meet with potential
publishers. Ever the evangelist for organic fruit
and vegetables, she brought along a bow! of
tangerines. Every half hour a different publisher
came to hear the pitch, leaving with tangerines in
tow. Five of the six publishers bid for the rights
to publish the book, and Penguin Press won the
bidding.
“I was very lucky,” McNamee says. “Alice is a
celebrity, and as a result | got a lot of money for it.”
The Chez Panisse book is McNamee'’s fifth, and
he’s already at work on his next, a memoir that, he
says, “uses food as a way of looking at history.”

she wrote. “An informal garden would indeed be out of
keeping with the traditional formality of the White House
grounds, but ... as you probably know, LEnfant’s original
plan for the capital city was inspired by the layout of Ver-
sailles, and at Versailles the royal kitchen garden is itself a
national monument.”

Bill and Hillary Clinton knew a thing or two about
stubbornness, too. Neither replied, and that was the end of
the correspondence.

No one argues with her palate

'The regulars know by now not to be surprised if Alice
isn't around. When she is, she will seem to be everywhere
at once — up to her elbows in a sink washing lettuce;
sticking a finger in a sauce and ordaining a dash of lime
juice; shoving logs into the fire, and adjusting the rotis-
serie; inspecting the recycling cache behind the restaurant
to be sure that the cans are spotless, the garbage odorless;
sometimes in her trimly fitted kitchen whites, sometimes
in one of her unique, unknowable-period dresses, making
the rounds of the dining room, kissing friends on both

Benefiting the San Francisco
AIDS Foundation and other
HIV/AIDS organizations
serving the six Bay Area
counties.

v

cheeks, sitting two minutes here, five there, holding both
hands of an admirer, pointing out to a busser a dusty inch
of molding.

When she is at the restaurant, she will taste every dish
produced in both the downstairs and the upstairs kitchens,
and she will not be hesitant with her criticism. There are
119 people on the staft of Chez Panisse, and not one of
them, ever, argues with Alice’s palate.

What is remarkable in Alice’s absence is the continuing
presence of that palate. Chez Panisse embodies a system of
aesthetic discrimination of deep subtlety and hidden com-
plexity. Alice’s standards, her taste in everything from the
quality of the light to the silkiness of the butter, her ethical
standards, her sense of the restaurant as a family — all these
stay behind when she is gone, as strong as when she is here.
A common remark from one cook to another who has just
tasted the first one’s dish is, “Alice would love that.”

Excerpted from Alice Waters and Chez Panisse &y Thomas
McNamee. Published by arrangement with The Penguin Press,
a member of Penguin Group (USA) Inc. Copyright © 2007
Thomas McNamee.

xpensive oil paintings to posters, photos,

Imes and even 3-d objects — the experts at

Adams Framing will give your artwork a

, custom, tasteful touch.

Fillmore St.
est Portal Ave.
9th Ave.

WalterAdamskraming.com
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The Hill of
San Francisco.

We know this land. 49 square miles of
breathtaking majesty, gritty determination,
boundless optimism and, housing it all, warm
neighborhoods to come home to.

When it comes to helping people buy or sell
homes in “Everyone’s Favorite City" at Hill & Co.
we do business today with the very same values
that our founding principals held since 1956.

For us, this means unwavering respect for all

Lombard Street Office
1880 Lombard Street
San Francisco, CA 94123
T. (415) 921-6000

F: (415) 931-0984

Property Management / Rental Office
T:(415) 292-1777 F:(415) 292-1775
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2107 Union Street
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T. (415) 921-6000
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those we connect with and an unparalleled
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we live and work, so we can be the best and
fairest advocates for our clients.

If you'd like more information about how
Hill & Co. serves all the neighborhoods of
San Francisco, call us at 415-921-6000. Or
visit our website at wwwhill-co.com.

We'll show you the best Hill in the City.

24th Street Office

3899 24th Street

San Francisco, CA 941 14
T. (415) 824-1100

F: (415) 321-4350

. HILL & CO.
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NEIGHBORHOOD HOME SALES

Single Family Homes BR BA PK Sqft Date Asking $ Sale $
1546 Baker St 2 1 0 1148 4-May 829,000 839,000
1812 Scott St 3 1.5 1 1580 7-May 1,499,000 1,660,000
2904 Bush St 4 2.5 2 27-Apr 1,595,000 1,635,000
3711 Clay St 4 4 1 3714 10-May 1,950,000 NA
2611 Divisadero St 4 5.5 0 10-May 2,995,000 NA
3840 Clay St 6 3 0 5354 25-Apr 3,000,000 4,020,000
1823 Jackson St 8 6 1 5584 1-May 3,050,000 NA
3949 Washington St 5 4.5 2 1-May 4,950,000 4,950,000
Condo /Coop /TIC /Lofts

1817 California St #208 1 1 1 537 10-May 489,000 489,000
2060 Sutter St #204 1 1 1 720 27-Apr 635,000 655,000
1970 Sutter St #13 1 2 2 1081 10-May 775,000 775,000
1633 Lombard St 2 2 1 1032 27-Apr 825,000 785,000
2806 Union St #7 1 1 0 992 25-Apr 820,000 820,000
1800 Washington St #416 2 2 1 1108  24-Apr 869,000 869,000
2325 Divisadero St 3 2 0 1741 26-Apr 1,150,000 1,120,000
3335 Clay St 2 2 1 30-Apr 1,125,000 1,235,000
2402 Washington St 3 2 1 1471 8-May 1,295,000 1,470,000
2547 Washington St #3 2 2 1 1240 3-May 1,450,000 1,550,000
1967 Pine St 3 25 2 2361 9-May 1,495,000 1,650,000
2847 Baker St 3 2 1 2101 8May 1,699,000 1,817,000
2460 Vallejo St 2 25 2 8-May 2,095,000 2,305,000
1940 Broadway #9 3 35 2 2-May 5,600,000 NA

‘Completely different than the rest of the country’

While a vast majority of the country is experiencing a slowdown in the
housing market, San Francisco remains an anomaly, and it doesn’t appear
that will change anytime soon. At a recent conference in Berkeley, Ken
Rosen, an economist and chairman of the Fisher Center for Real Estate
and Urban Economics at UC Berkeley, said: “The Bay Area is one of the
strongest economies in the country today. The upper end of the market
in the inner areas (San Francisco and the counties closest to it) is doing
extremely well. This is a completely different trend than the rest of the
country.”

Also of interest in the
neighborhood:

= After more than
two years on the market,
an impressive Presidio
Heights landmark
— Le Petit Trianon at
3800 Washington Street
(left) — recently went into
contract. If the property
closes, it will certainly
be one of the most
significant — and priciest
— sales in San Francisco
this year.

m There has also been
a lot of talk about 3840 Clay, a large Edwardian home in need of extensive
work. In fact, the carport in the back is partially collapsed. The property
was only on the market for a few days before it received several offers. It
closed at the end of April for slightly over $4 million — an impressive 34
percent over the listing price.

= Who says you can't find a single family home in the Fillmore for
under $1 million? It is possible: 1546 Baker recently sold for $839,000, just
over the asking price. At 1,148 square feet, it's just big enough for a small
family.

— Data and commentary provided by JOHN FITZGERALD, co-owner
of Byzantium Brokerage and an agent at Pacific Union. Contact him
at 345-3034 or jfitzgerald@pacunion.com.

Local.
Knowledgeable.
Experienced.

Passionate.

Julie Peisner, Realtor ®
(415) 823-0824

ipeisnerf@paragon-re.com
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B GREAT OLD HOUSES

Big Alma’s Home Before the Spreckels Mansion

'The elegant, low-key palazzetto at 2100 Vallejo was not the sort of mansion she had in mind

By ANNE BLoOMFIELD
AND ARTHUR BLOOMFIELD

I ow KEY, low key! The mini
palazzo designed by the seriously
underdocumented Houghton

Sawyer at 2100 Vallejo Street claims

an exterior which is for the most part

inconspicuous. Except that it stands out

for a simplicity at once stubborn and
felicitous.

In past decades when the house was
swathed in romantic vines this austere
personality registered somewhat less; now
2100 Vallejo is as clean-shaven as the
plans Sawyer drew for the house at his
downtown office in 1911.

'The rigorously symmetrical Vallejo
Street front and the loggia-dominated
Buchanan Street side emerge for the
architectural sightseer in plain stucco, the
simply adorned windows on the resolute
face of the building relieved just a little
by semicircular transoms on the main
floor. The house’s restrained aesthetic is
pursued further in a loggia filled with
lattice to avoid disturbing the plain walls.
Yes, there’s a cornice, but it doesn’t call
attention to itself. Even the surrounding
garden, which covers three times as much

ground as the house, is subdued behind a
tall hedge.
[ ]

Now, the entrance to 2100, up a little
walkway on the west side of the house, is
impressive, but you have to peek to see it.

It’s lovely! Beneath the semicircular
balcony are a pair of fluted Doric columns
supporting a garland and a group of
moldings — dentils, egg and dart, and a
succession of rolls and curves — matching
those of the cornice. Above the balcony
is a large arched opening highlighted
by a wide and graceful incurve. Deep
recesses hollow out the arch at street and
balcony levels, while inside 2100 a grand
staircase does nothing to detract from the
aristocratic and not unsensuous aura of
the entrance.

'There have been some changes over the
years. When the house was vine-covered
it was never painted; it had, in fact, been
designed not to be painted and was a sort
of sandy color with some textural relief,
maybe even sparkles — subdued ones of
course. In its present white paint job the
effect strikes me as awfully bland. But
Arthur says he’s bowled over by what he

calls the house’s “milk of inhuman beauty.”

The client was Alma de Bretteville Spreckels, the

amazing character who gave San Francisco the

California Palace of the Legion of Honor.

DRAWING BY KIT HASKELL

Perhaps he has a point.

(By the way, unpainted stucco can
be found on another two important
San Francisco houses, both on Russian
Hill: One is John K. Branner’s 940
Green, dating from 1922; the other is
Sawyer’s baronial 1001 Vallejo at Taylor,
a storybook 1905-06 mansion associated
with City of Paris’s Paul Verdier.)

For a 1911 house, 2100 Vallejo
was a decade or two ahead of its time
in offering a version of Georgian or
Colonial Revival stripped to a minimum.
Bare bones, you might say, but what
bones! Sawyer was giving his client the
very latest architectural thinking, an
elegant,uncluttered design with references
to the nation’s colonial past.

And his client — well, technically
his client — was no less than Alma
de Bretteville Spreckels, the amazing
character who gave San Francisco the

California Palace of the Legion of Honor,

the museum of European art in Lincoln
Park overlooking the Golden Gate.

Not long after 2100 Vallejo was
built, she commissioned the high-
profile Spreckels mansion at 2080
Wiashington Street. The contrast between
the two houses raises some fascinating
speculations: why the change in architects,
why the change from super-restrained
to super-ornate? And the answer lies
almost certainly in the six-foot Alma’s
feisty, ambitious, not exactly understated
personality.

[ ]

Alma was not born with a silver spoon
in her mouth or a Pacific Heights mansion
in her name. Struggling as a young woman
to pay for art lessons, she became an
artist’s model, attracting the attention of
no less than the distinguished sculptor
Edgar Walter.

It wasn't long before the tall and
voluptuous Alma was switching gears to

pose nude for suggestive oils for the walls
of watering holes along the so-called
Cocktail Route on Kearny Street south
to Market and thence up Powell toward
Union Square.

Enter now Adolph Spreckels, Charles
Laughton look-alike and scion of a family
with a fortune in sugar. Papa Claus lived
on Van Ness Avenue until his stately pile
was lost in the conflagration of’06, son
John had a suitable house around the
corner on Pacific, and son Adolph, who
was exceptionally fond of boats, racehorses
and women (choose the order), had a place
in Sausalito, across the unbridged Golden
Gate.

Alma and Adolph proceeded to have a
long affair, and eventually she persuaded
this bon vivant to marry. A little girl was
soon added to the family and a couple of
years later Adolph installed, or tried to
install, wife and kiddie in 2100 Vallejo.

Whether Adolph prompted Sawyer’s
aggressive avoidance of glitz or the archi-
tect was left to his own creative devices is
not known; but the latter was very likely
the case. In any event, this elegant low-key
palazzetto was not, as her lively biographer,
Bernice Scharlach, makes abundantly clear,
the sort of mansion Alma had in mind.

Alma had title to the house, Adolph
paid for it, and by 1913 it was Alma’s
brothers Oscar and Gus, the latter always
her lackey, who settled albeit rather briefly
into Vallejo Street. Alma would duly
proceed to the Applegarth house of her
dreams — she'd been thinking about it
when she was a child delivering laundry to
back doors.

| |

Most of Alma’s family did very well
thanks to the Spreckels connection: One
of her nephews, Charles de Bretteville,
was even president of Spreckels Sugar
40 years later. I would guess that brothers
Oscar and Gus were established in
stockbroking and real estate respectively
through her offices. The parents were
made comfortable, too.

'The oldest brother, though, he made
it on his own. Alexander de Bretteville
started out as a machinist. By the time
Adolph and Alma were married he was
already manager of Main Iron Works,
rising later to vice president.

Alma Spreckels maintained that her de
Bretteville ancestors were French nobility
who escaped from the Revolution to

TO PAGE 14 »
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Up the Hill, and from Super-Restrained to Super-Ornate

» FROM PAGE 13

Denmark. Her father’s name would seem
to confirm this: Viggo le Normand de
Bretteville. She didn’t invent the particle
“de” before the name; Viggo was using

it as early as 1882, when she was only a
year old. He was a farmer then, near Lake
Merced. By 1894 he'd moved the family
to Francisco Street between Polk and
Larkin, a Russian Hill address he had for
the rest of his life. The 1900 city directory
lists him as a teacher of languages, with
Matilde de Bretteville, Alma’s mother, a

masscusc.
n

And what of 2100 Vallejo? After
Oscar and Gus moved out, perhaps in
1915, Alma rented it to stockbroker Eyre
Pinckard. Only in 1919 did Alma give
title to Oscar, who in turn sold to the
Pinckards in 1924. In the 30s, Sawyer’s
quiet masterpiece was acquired by
prominent businessman Louis Benoist,
whose widow, Geraldine, died only
recently, in Pacific Heights of course,
aged more than 100.

A bit more about the architect,
Houghton Sawyer. He was born with a
silver spoon in his mouth, arriving into a
well-off family in San Francisco in 1871.
And he lived to the age of 90. He had
the finest education possible, at Berkeley,
Stanford, MIT, London, Paris and Rome.
Setting up shop in his hometown, this
cultured pro probably had a small office
and could lavish personal attention on
his well-heeled clients. Adolph Spreckels
doubtless chose him because he was
socially acceptable: There’s something, of
course, about a Houghton!

There are few known works of

Houghton Sawyer, but all are of high

quality. Besides 2100 Vallejo and the
Verdier mansion there are, for instance,
a couple of Nob Hill apartment houses,
1001 California Street, kitty-corner from
the Fairmont Hotel, and the especially
characterful 901 Powell, behind the
Fairmont. Near the Presidio Wall, north of
Lake Street, he did 2 Fifth Avenue.

| |

The Sugar Palace, the nickname of the
Spreckels Mansion at 2080 Washington
Street, does not as a matter of fact come
from its admitted resemblance to a sugar
cube; it refers, rather, to the original
owners, Adolph and Alma Spreckels.
Everybody used to know sPRECKELS from
the bags and boxes of
sugar on supermarket
shelves bearing that
inescapable brand
name.

Adolph Bernard
Spreckels was prom-
inent in the second
California generation
of a clan of robber barons. But even a
serious historian like James Hart found
their adventures superlative:

“By shrewd business methods, Claus
[the father] Spreckels came to control
all of San Francisco’s sugar refineries
and established the state’s sugarbeet
industry. He then financed the Hawaiian
Kingdom and controlled much of its cane
production and shipping. He also founded
a railroad for shipping his produce by
a means other than the monopolistic
Southern Pacific; organized independent
gas, light and power companies to combat
the established public utility firms of San
Francisco; and created a street railway line
in opposition to the established firm.

Pets'E:I

A Non-Profit Veterinary
Hospital & Shelter

Ambrose

If you're looking for a long-term relationship with a wise, mature,
mellow soul, then you must meet Ambrose, an 8-year-old Ger-
man Shepherd mix. A truly social fellow, his regal and worldly
demeanor is impressive. Out on walks, he’s brushing up on his
city manners (after his time in the country), and honing his dog-
to-dog sKills. This is one companion who’s comfortable in his
own fur and would love to be your only canine love.

Come meet this sweet, friendly gentleman today.

2343 Fillmore Street
Adoption Center: (415) 568-3058
Unlimited visit us at: www.petsunlimited.org

San Francisco is littered
with sites af various
Spreckels mansions.

“He and his two older sons feuded
with the two younger ones over control
of the family businesses and continued
their fight by financing rival gas and
electric companies, among other things.
... The second son Adolph was in the
family sugar business, and his fury at the
Chronicle’s allegation that it defrauded
stockholders led him to shoot publisher
M. H. de Young.”

[ ]

San Francisco is littered with sites of
Spreckels mansions, but the only ones
still standing are Adolph and Alma’s
confection at 2080 Washington and his
distant relative Richard’s on Buena Vista

Avenue (lately a bed-
and-breakfast), not to

Papa Claus’s first
mansion, lost in the
fire of ’06, was at the
northeast corner of
Seventeenth Street
and South Van Ness,
the latter then called Howard Street in
that part of town and a fashionable street
it was, too — today the area could not be
said to be gentrified. Oldest son John’s
house, also a big one, stood four blocks
farther south until quite recently.

'Then the Spreckels household moved
north.

Near the turn of the century Claus
built a Pacific Heights mansion at the
southwest corner of Van Ness and
Clay, now the site of three large 1920s
apartment buildings a degree or two
below posh. John followed with his own
distinguished pad at the northwest corner
of Pacific and Laguna, where newer
construction may now be found. Baby

mention 2100 Vallejo.

Rudolph meanwhile put up a pillared
affair at Pacific and Gough that was
replaced about 1970 by the Mormon
church currently on the site. Adolph
was the last to build, but his and Alma’s
mansion stands on the highest hill.

It was designed by George Adrian
Applegarth, working in an association
with Kenneth MacDonald Jr. that also
resulted in the Clift and King George
hotels in the theater district downtown.
On his own, Applegarth designed the
Eastern Outfitting Building at 1019
Market, with its delightful five-story
Corinthian columns, also the Dante
Hospital, now a senior residence, at Van
Ness and Broadway, and, surely most
significant, the Legion of Honor museum
in Lincoln Park.

A 1906 graduate of the Ecole des
Beaux-Arts in Paris, Applegarth designed
with a French delicacy and sense of spatial
organization. On Washington Street, his
French Baroque manner shows in the
two-story Corinthian columns, intricately
wrought metal balconies and round arches.
Since a grand symmetrical approach in the
French manner was not possible on such
a sloping site, Applegarth made the next
best thing look perfect: a stone fence that
steps grandly downhill in two directions
from the corner of Washington and
Octavia.

'The house was ready just in time
for Adolph and Alma to entertain
lavishly when the 1915 Panama-Pacific
International Exposition opened its doors

down by the bay.

Excerpted from Gables & Fables: A
Portrait of San Francisco’s Pacific Heights,
now available from Heyday Books.
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ANDREW McCLINTOCK

A bike for a benefit

Hank Matheson (above) has a passion for bikes that first took hold when he
was in fifth grade. Now, at 22, after training at the United Bicycle Institute in
Ashland, Oregon, he designs and fabricates bicycles and participates in the
national circuit of downhill racing competitions.

Matheson, a neighborhood native whose parents Henry and Lisille
Matheson still live here, has now designed and built a specialized bike that
will be auctioned this month to benefit the Oxbow School, a visual arts
school in Napa he attended that offers a semester of studio art study to
high school students.

Matheson says the design of the race-ready Olympic-quality bicycle,
unspoiled by brake lines or cables, is, “the most artistic, hippest thing going
on.” It's loaded with features acclaimed by bike aficionados: Phil Wood
hubs, Velocity rims, Sugino cranks, Sylvan pedals, a Chris Kind head set
and a Thompson seat post.

On June 2, the innovative bike will be auctioned at Oxbow alongside
other original artwork as part of the Celebration of an Artful Life, an annual
fundraiser for the school. The bike is valued at about $5,000. Matheson
believes the buyer is as likely to hang it on the wall as art as to ride it.

Absentee bids will be accepted by Phoebe Brookbank at 707/255-6000
or phoebe@oxbowschool.org. More information is available at www.
oxbowschool.org.

| got free tax preparation
assistance and received $4,000
in Earned Income Tax Credits.

| just called 2-1-1!
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In San Francisco Dial 2-1-1.
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Employment Services, and much more. ..
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Grand Central Market
2435 California Street
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Tower Market
635 Portola Drive
(415) 6641600

Your Local Grocer for Fresh Meat, Seafood, Poultry, Produce, Deli & Catering.

St. Dominic’s
Honors One

of Its Own
on His 80th

T. Dominic’s Church is inviting the
neighborhood — and the rest of San

Francisco — to a festival honoring
Father Felix Francis Cassidy, who will cele-
brate his 80th birthday on June 3.

The festival — on Sunday afternoon,
June 3, from 1 to 5 p.m. — will include
booths, games and barbecue in the parking
lot on Pierce Street between Bush and Pine.
The festival is both a community party and
a birthday celebration for Father Cassidy, a
member of the neighborhood community
since he was baptized at St. Dominic’s in
1927.

In the past, the parish festival was a
regular event at St. Dominic’s. This year
church leaders are bringing back the pop-
ular tradition, they say, “to honor the tall
white-haired priest in the Dominican habit
who exemplifies happiness and goodness.”

Young Frank Cassidy attended Grant
Elementary School in Pacific Heights and
St. Ignatius High School, where he was
a member of the swimming team and a
cheerleader.

In religious life, he was given the name
Felix, which means happy. Church mem-
bers say it captures Father Cassidy’s enthu-
siastic and joyful presence.

Since 1979, Father Cassidy has served
St. Dominic’s parish at various times as an
associate pastor and as a chaplain for pil-
grims to the Shrine of Saint Jude.

Father Felix Francis Cassidy today
and (below) in 1949.

No more searching for change!

Pre-paid parking meter debit cards are now
available at Brownie’s—and they may be used
at all San Francisco parking meters except
those on Port of San Francisco property.

1563 POLK -+ 673-8900
Open Seven Days a Week
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June 30 & July 1, 2007
Fillmore Street from Jackson Street to Eddy Street
San Francisco
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