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D
avid Lawrence 
and Monetta 
White are 
living a dream. 

Th eir restaurant, 1300 on Fillmore, 
has been packed to capacity since it 
opened just fi ve months ago. Th e food 
has won rave reviews. And the stylish 
setting attracts an enthusiastic clientele 
of regulars, many bringing friends.

But the spot has done something 
even more magical in this neigh-
borhood: 
Almost 
overnight, it 
has bridged 
the divide 
between 
upper 
and lower 
Fillmore.
Th eir sudden 
success on so 
many levels 
seems to have 
left even the 
owners a bit 
shellshocked. 

White, who grew up in and around 
the Fillmore, and Lawrence, who was 
born in Jamaica and raised in England, 
got together nearly 14 years ago. 
Th ey recall their fi rst San Francisco 
apartment on Sanchez as a place fi lled 
with food, drink and friends — and 
the fi rst stirrings of the desire and 
confi dence that led them to open their 
own restaurant.

“My wife gives the greatest parties. 
And I like to do a little bit of cooking,” 
Lawrence understates. “Folks came to 
our house because they loved what we 
did to entertain them. We wanted to 
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Th e Magic
Th at Is 1300
Fillmore

David Lawrence 
and Monetta White: 
“fi lled with pride.”
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NEIGHBORHOOD NEWS

The short 

shadows 

of spring

With springtime 
in the air, daffodils 

and buttercups 
have been 

sprouting in local 
gardens and 

parks — and in 
some less likely 

locations.
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THE NEW FILLMORE
2130 Fillmore Street #202  ■  San Francisco, CA 94115
415 / 441-6070
editors@newfi llmore.com

Editors Barbara Kate Repa & Thomas R. Reynolds 
Art Director Ginny Lindsay      Proofreader Donna Gillespie

Advertising inquiries ads@newfi llmore.com or 415 / 441-6070
Published on the fi rst weekend of each month. Deadline: 20th of prior month
Subscriptions by mail are available for $30 per year. Please send a check.

YOUR NEIGHBORHOOD NEWSPAPER

Every month, 20,000 copies are delivered to homes and businesses in the 
Fillmore, Pacifi c Heights and Japantown. We thank you for your support and 
encouragement and we welcome your suggestions and story ideas.

Archive of recent issues: www.NewFillmore.com

Your comments and letters about the neighborhood are welcome there, too.

Ish Lives OnW
    I learned of 
[New Fillmore founding publisher] David 
Ish’s passing through the alumni magazine 

of the college we both attended, the University of 
Chicago. We met as very young men in 1955, and 
for an extraordinary, extravagant time we were best 
of friends. We renewed our friendship from time to 
time over the decades, most recently just before Dave 
moved to Th ailand. He visited me in Sebastopol and 
appeared so healthy and so sanguine about his new 
life that news of his death was hard to take in.

I wouldn’t put it past him to inform the U of 
Chicago of his untimely demise just so he can Huck 
Finn it through the ensuing fl urry. Th is past year we 
were in fact in the midst of a robust email give-and-
take, mostly about his poems.

W A M
■

Our old newspaper friend, David Ish, (he was 
editor of the 100 Mile House Free Press for a time 
in the ’70s) passed away on October 9, 2007, in his 
retirement home in Pai, Th ailand. I just heard about it. 
I’ve kept in touch with David over the past 30 years, 
and visited with him whenever I was in San Francisco.

I so enjoyed our catch-up sessions. His wry  
sense of humor had me in stitches, and his keen 
observations on the human state and the world were 
always thought-provoking and spot on.

Let’s raise a glass to a good friend and unique 
human being.

K B
■

At the end, David and I were also exchanging 
poetry feedback. He had sent out a mini-diatribe 
quoting T. S. Eliot and I had deadpanned back to 
him, “Eliot who?” His last words to me were, “Smart 
ass!”  Th en he died. What can I say?

S M. J
■

For many years David was a part of a group that 
met for lunch every Friday in North Beach at Cafe 
Malvina’s (renamed Divine Cafe last year). Th e 
Indiana Jones/Grant Wood photo of David suggested 
that I should share this poem.

I send a photo of 
David, taken on 
the farm in June 
2007. Our son 
Howard thought 
it would be neat 
to do a takeoff  of 
the Grant Wood 
painting, hence the 
pitchfork.

I I

FOR DAVID

Old Buff alo Heart
shambles one more time
into Malvina’s …
(now transmuted by some odd
gesture into Cafe Divine)
… of a Friday for lunch
spouting drafts of new poems
amidst
rambles of tantra and the rascal guru
Gurdjieff  …
looking for all the world now
like some grinning
Indiana Jones
off  on yet
another adventure …

 C W
■

I happened upon meeting David Ish at Juicy 
News, the magazine shop where Fillmore and Jackson 

Streets intersect. I worked there on Saturday mornings 
for a short while last summer and fall and he came in, 
his walking stick in hand, looking quite diff erent from 
the rest of the Pacifi c Heights crowd. 

I asked if he was traveling and he told me some 
of his story: living in Th ailand, having published the 
journal on Fillmore, his poetry. It was great for both 
of us because I am a poet who often doubts the merit 
of my life’s work in the face of earning money and all 
that. We had a really neat talk and he said he would 
send some poems when he got home.

After receiving two poems by way of his email 
tree, the next communique I received was news of his 
passing. I think our meeting was a very auspicious 
one, given his history and his belief in his work 
— especially popping up in the middle of one of 
the most well-off  neighborhoods in San Francisco 
— which was like a big burst of light that shattered a 
lot of my own laziness and doubt about the work and 
the life of the poems.

It’s neat to think about the web of connections of 
people and ideas he brought together, and that fate 
landed us both in the same room just months before 
he had to go. I like that — it’s like his legacy of life 
and work continues in some unexpected ways.

C F
■

David Ish was a bodhisattva. He would appear 
magically to inspire people, and I believe he may still 
be doing that now. To honor his life and poetry, I’d like 
to suggest that we create a book of poems on lulu.com.

 We’ll ask the Harbin Hot Springs library to house 
fi ve copies of the book, and in a small ceremony some 
weekend we can all meet — maybe even make it an 
annual holiday at Harbin, “Rainbowheart’s Day,” and a 
cause for a poetry reading and spontaneous party. 

M M
■

I have published multiple books on lulu, and I think 
this is a great idea. As one of David’s old girlfriends, 
the idea that he has turned into a bodhisattva just 
gives me the giggles, but he was a good friend and a 
wonderful poet, so I’m in.

S J

Local Farmers
Market Grows
Season begins April 26

F
’ weekly farmers market 
returns on Saturday, April 26, with 
promises of more farmers, more 

ready-to-eat off erings — and the possibil-
ity of becoming a year-round operation.

After some uncertainty about their 
fate, farmers from previous years have 
been asked to return. Additional growers 
are being recruited and the market may 
double in size, said Gus Harput, president 
of the Jazz District Merchants Association, 
which is taking a greater role in the market 
this year.

“We want to expand,” said Harput. 
“We want all of San Francisco to walk to 
our market. It brings a great energy to the 
neighborhood.”

Harput said he and his colleagues have 
met with leaders of the Ferry Building 
farmers market and with other market 
operators. Some of the Ferry Building ven-
dors might set up a second location at the 
Fillmore market, he said.

Another possibility is that a second day 
might be added to the Fillmore market — 
or perhaps Wednesday night, when there is 
no other market, to draw popular vendors.

“We’re trying to give Safeway a little 
run for their money,” Harput said.

Some farmers have resisted a year-round 
market, but Harput said the idea will be 
explored in the coming months.

“I’m not afraid of getting my apples 
wet,” he said.

W
  51st annual San Fran-
cisco International Film Festi-
val scheduled to begin later this 

month at the Sundance Kabuki Cinemas, 
festival leaders have announced a plan to 
continue the partnership year-round.

Th e San Francisco Film Society, which 
sponsors the festival, will present fi lm pro-
grams and events at the Sundance Kabuki 
at Fillmore and Post every day all year 
round, beginning this summer.

Th e programming will be similar to that 
at the fi lm festival — primarily interna-
tional, independent and documentary fea-
ture fi lms with limited U.S. distribution.

“We are enormously excited about this 
groundbreaking partnership,” said Graham 
Leggat, executive director of the fi lm soci-
ety. Leggat said the arrangement will pro-
vide local screenings of “fi lms that avid and 
adventurous San Francisco fi lmgoers hear 
about but are seldom able to see.”

Th is year’s fi lm festival begins April 24, 
with most of the screenings at the Sun-
dance Kabuki and some at Fillmore’s Clay 
Th eater. It continues through May 8.

“Th e Sundance Kabuki will be a true 
destination for those seeking the fi nest 
specialty fi lms in distribution, in addition 
to hosting the San Francisco International 
Film Festival for two weeks each spring,” 
said Paul Richardson, head of Sundance 
Cinemas.

Film Fest Will Go Year-Round at Sundance Kabuki

2418 Fillmore Street  •  415.922.5652  
Between Washington & Jackson

Tuesday through Sunday 12pm to 6pm

MURETA’S          ANTIQUES

We Buy & Sell Antique Jewelry

MONDAY–SATURDAY SHOWS 8PM & 10PM / SUNDAY SHOWS 7PM & 9PM
GET TICKETS AT YOSHIS.COM
OPEN FOR DINNER NIGHTLY AT BOTH LOCATIONS
OPEN FOR LUNCH IN OAKLAND MON–FRI

1330 FILLMORE / 415.655.5600

TUE/APR/1

CD RELEASE PARTY

MARCUS SHELBY JAZZ 
ORCHESTRA & VOCAL ENSEMBLE

WED/APR/2

OPEN DANCE FLOOR

VIVA BRASIL

THU/APR/3 – SAT/APR/5

FREDDIE HUBBARD 
& FRIENDS

70th birthday celebration with special 
guest Bobby Hutcherson & Friends

SUN/APR/6

MONTCLAIR WOMEN’S BIG BAND
directed by Ellen Seeling with special guest Vicki Randle

WED/APR/9 – SUN/APR/13

BILLY COBHAM
SPECTRUM REVISITED

featuring Mark Soskin, Victor Bailey 
& Dean Brown

MON/APR/7

MÔNICA SALMASO
& PAULO BELLINATI
in association with Thalia Productions

TUE/APR/8

MIGUEL ZENÓN QUARTET

THU/APR/17 – SUN/APR/20

PETE ESCOVEDO 
& FAMILY 

MON/APR/28 – TUE/APR/29

THE JOHN SANTOS QUINTET
a tribute to Israel “Cachao” Lopez

MON/APR/21

LOLITA SWEET

WED/APR/16

SOLAS

TUE/APR/15

CD RELEASE PARTY

LIONEL LOUEKE

WED/APR/30 – SUN/MAY/3

CD RELEASE PARTY

AN EVENING WITH 
EARL KLUGH

THUR/APR/24 – SUN/APR/27

MARCUS MILLER
with special guest DJ Logic

MON/APR/14

LOUIE ROMERO Y SU GRUPO 
MAZACOTE

Spiritual Medicine April 2, 9, 16 & 23

APRIL 2
William B. Stewart, MD

Ellen Fishburn with Paul Jaffe
Michael Harner, PhD

Introduction  Shamanism

April 9
Sat Kartar Khalsa-Ramey, MA, ACPE

Rabbi Eric Weiss, MAHL
Sikhism  Judaism

April 16
Rev. Lauren Artress, MA, DMin

Sylvia Boorstein, PhD
Healing Labyrinth  Buddhism 

April 23
Maha ElGenaidi

Michael Cantwell, MD, MPH
Islam  Spiritual Disease

Michael Harner, PhD Sylvia Boorstein, PhD

To Register: Call 415.600.2120 or online at www.myhealthandhealing.org

Location: Jewish Community Center, 3200 California Street at Presidio
  Time: 6:30 – 8:30 pm • Free Event

F R E E  C O M M U N I T Y  L E C T U R E  S E R I E S
Roberta E. Neustadter Mini Medical School in Integrative Medicine
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JAZZCRIME WATCH

B A T

F
 H is coming to 
Yoshi’s this month to celebrate 
his 70th birthday, prompting both 

anticipation and trepidation. 
I last heard him perform at least 10 

years ago when he appeared at a free 
outdoor concert in the park at the San 
Jose Jazz Festival. Th at day Freddie got 

totally down. Now I’m curious 
to hear what he sounds like 
at 70, how he will manage his 
musical resources and how 
that will translate musically.  

He is a recognized master. 
With his history and track 
record, one would think he 
will be extremely effi  cient 
with the energy he expends 
— hanging back and doing 
more with less, like a martial 
arts master with little to prove 
who can focus on articulating 

years of practice and knowledge to realize 
a desired eff ect. 

In his teens, Hubbard was already 
playing with Wes Montgomery. By 20 he 
was playing with some of the best in jazz 
— Philly Joe Jones, Sonny Rollins, Eric 
Dolphy and Quincy Jones. And that was 
before he came into his own, becoming a 
bandleader and playing with people like 
McCoy Tyner, collaborating with Wayne 
Shorter and joining Art Blakey’s Jazz 
Messengers.

During the ’70s Hubbard was at the 

height of his powers. He found popular 
success with a series of classic albums, 
Red Clay, First Light and Sky Dive. He was 
playing with fi rst-rate players like pianist 
Herbie Hancock, jazz guitar great George 
Benson — before he began singing 
— bassist Ron Carter and drummer Jack 
DeJohnette.

He’s coming to Yoshi’s April 3 to 5,

■ NEW NEIGHBOR

Don’t tell him wine

doesn’t come in a jar

“I’m the kind of guy who likes 
wine,” says entrepeneur Kamran 
Shirazi. “One day we were sitting 
around talking about how Fillmore 
was missing a wine bar.” So he 
decided to open one. 

After months of battling city 
inspectors and state beverage 
agents, he fi nally opened the doors 
to Wine Jar on March 8. It’s at 1870 
Fillmore, the longtime home of 
Trio Cafe, but it seems surprisingly 
much larger — and defi nitely much 
sleeker — than the Trio. Still it’s 
petite by most standards, with only 
a dozen chrome minimalist stools 

at the bar and a sprinkling of chairs 
and tables elsewhere.

The offerings are two-thirds 
California, mostly from boutique 
vineyards and not readily available 
elsewhere, the rest from around the 
world. Cheese plates and a limited 
menu of nibbles are available.

About that name: Shirazi was 
inspired by a 5,500-year-old jar 
from ancient Persia found to have 
a residue of wine. “We were wine 
drinkers before, we’re still wine 
drinkers now,” he says.

At Yoshi’s, Superstars and Lesser Knowns
Freddie Hubbard’s 70th, the Escovedo family and John Santos this month

On April 28 and 
29, John Santos 
(left) and his 
quintet offer a 
tribute to one 
of the mambo’s 
founding fathers, 
the legendary 
Cachao Lopez, 
who died recently.

once again with all-star players, in 
particular Bobby Hutcherson.

Bobby Hutcherson is a jazz giant 
in his own right, without doubt one of 
the two or three greatest vibraphonists 
in the history of jazz. As a bandleader, 
he regularly fi lls jazz houses all over the 
world. I have seen him as a headliner at 

TO PAGE 6 4

Possession of Counterfeit Money
Clay and Fillmore Streets
February 28, 6:00 p.m.

Offi  cers received a call from the 
Clay Th eater concerning a subject who 
attempted to buy two movie tickets with a 
$100 bill. Th e witness said the bill did not 
look genuine, so he refused to accept it. Th e 
suspect then asked for change for the same 
bill. Again, the witness refused.

Th e employee described the suspect and 
indicated his direction of fl ight. Offi  cers 
on the scene noted a suspect who matched 
the description. After arresting the suspect, 
they found the counterfeit $100 bill in his 
pocket, along with a counterfeit $50 dollar 
bill. Th e suspect had prior arrests for fraud.

Hot Prowl Burglary
Franklin and Bush Streets
March 1, 6:20 a.m.

Offi  cers responded to a report of a bur-
glary in progress. Th ey arrived at the scene 
to fi nd a broken window at the back of the 
apartment building. Th e offi  cers staked out 
a surveillance perimeter around the build-
ing, then entered it and searched from fl oor 
to fl oor for an intruder. At the third fl oor 
they found items discarded on the landing. 

Offi  cers stationed outside saw the sus-
pect bolt out the front door. Th ey chased 
and detained him. Th e apartment resident 
told the offi  cers that the suspect had broken 
his window and entered his room. Items 
taken from the apartment were found in 
the suspect’s possession. Th e suspect was 
arrested and booked at Northern Station.

Auto Burglary in Progress
Webster and Post Streets
March 8, 8:20 a.m.

Offi  cers received a radio call concerning 
a car burglary and were given a description 

of two men involved. Offi  cers spotted one 
suspect walking away from the scene. Th e 
suspect took off  running, but an offi  cer 
chased and caught him. A second suspect 
was also detained.

When offi  cers investigated the vehicle, 
they found chips in the glass of the side 
windows, as though someone had hit them 
repeatedly with a heavy object. Th e suspects 
were arrested for conspiracy because they 
were working as a pair, and for attempted 
auto burglary. 

Firebombing
Geary Boulevard and Laguna Street
March 20, 4:15 p.m.

A man waiting at a bus stop called the 
police to report a fi re at the Chinese Con-
sulate. Offi  cers responded, suspecting that 
someone might have fi rebombed the build-
ing. Investigators at the scene concluded 
that an individual might have thrown some 
fl ammable material at the consulate’s metal 
gate. Th e investigation is ongoing.  

Aggravated Assault
Sutter and Webster Streets
March 28, 5:00 p.m.

Offi  cers responded to a report of an 
assault. When they met with the woman 
who had complained, they learned she had 
been in an argument with the suspect ear-
lier the same day. Later, they got together 
to make amends. 

During the attempt at reconciliation at 
the woman’s apartment, the suspect came 
out of the kitchen brandishing a hot spat-
ula. She placed the spatula on the woman’s 
cheek, causing a serious burn. Th e woman 
vigorously fought back; a third party 
stepped in to separate the two women. 
No charges were fi led; the incident is still 
under investigation.
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April 4 - April 30 (Thursday - Sunday)

12PM to 6PM 
(Other times by appointment only)

Thomas Reynolds Gallery
2291 Pine St., (at Fillmore)

San Francisco, CA 94115

The Figurative Work of Jack Hooper
presents

Les Arts tel: 415.355.1010 e-mail: lesruslar@sbcglobal.net web: lesartssf.com

Open House

Drop by our 
Open House 
  and see why 
you’ll want to 
call it home.

WHERE:  The Sequoias-San Francisco, 

 a Life Care community

WHAT:  Newly-renovated one and two bedroom 

 apartments with striking city views

WHEN: Monday, April 21 1:30–4:30 

 Tuesday, April 22 1:30–4:30

RSVP: RESERVATION ONLY by calling Candiece 

 at 351-7900 or Sherry at 351-7901

Be our guest and see why more people 
like you are making our address their home. 
 Stunning views of the city from apartments showcasing fi nishes 
in your choice of Granite or Corian counters, Maple or Cherry cabinetry 
and plush carpeting. 

Welcome to our Open House, and the address you’ll want to call home.

The Sequoias-San Francisco is a community of Northern California Presbyterian Homes & Services. 
CA License #380500593 COA #097 © 2008 NCPHS, Inc. All rights reserved

1400 Geary Blvd.   San Francisco, CA 94109-6561   www.sequoias-sf.org
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BODY & SOUL

W
   certain age seek out a number of 
things in an exercise class: a good but safe 
workout, an atmosphere devoid of fi t young 

things in tight outfi ts — and music that doesn’t annoy.
“During the past few years, I’ve been searching for 

some kind of workout program that featured dance 
steps and the kind of music that inspired me, but I just 
couldn’t fi nd that kind of class,” says Marcie Judelson, 
an advertising creative director in San Francisco. “Th en 
it occurred to me that I could develop and teach a class 
myself featuring the music and popular dances of my 
generation.” 

So began Boomercize, a one-hour class now held 
on Monday evenings in the Presidio featuring dances 
including the twist, the pony, the mashed potato and the 
cha-cha.     

Judelson grew up in the ’60s in New Jersey, where 
she immersed herself in the popular music of the day. 
She collected records of the hit songs and learned every 
novelty dance of the era — and once even attended a live 
taping of the Hullaboo television program as a smitten 
preteen.

“I loved to dance, and in my fantasies I aspired to be 
one of the go-go dancers on that show,” said Judelson, 
who has since studied various forms of dance including 
ballroom, ballet and tap.

■

Roberta Rosen, who works as a career coach in the 
Fillmore neighborhood, helped provide Judelson with 
the impetus for starting the Boomercize business.

“I just gave her a little push to help realize her dream,” 

she says. Judelson remembers the push a little less gently. 
“She kept saying, ‘Do it. Do it. Just do it,’  ” she says.

Rosen is also a Boomercize regular in an intimate class 
that ranges from fi ve to 10 students and rotates among 
several diff erent routines. “It’s a lot of fun — particu-
larly if you’re from the era of the twist and the monkey,” 
Rosen says. “We dance, and I hope we lose a little weight 
and fi rm up. I get so bored walking on the treadmill. I 
love to dance and don’t really get a chance to dance much 
in my life anymore.” 

Also, unlike the treadmill crowd, Rosen says that 
in Boomercize, “all the exercisers have smiles on their 
faces.”

Rosen says she’s also come to appreciate the cama-
raderie the class provides. “Mostly it’s a good group of 
women — always a few of the same people, and always 
a few new ones. Once in a while, there’s a brave man or 
two who ventures into class. But most men think they 
can’t dance.”

By all accounts, another key to the class is the empha-
sis on fun and acceptance over competition. 

“Th is is not an intimidating class full of 20-year-old 
hardbodies,” says Judelson, who guesses that most of her 
students are in their 50s and 60s. “A lot of us are feeling a 
little insecure about our bodies right about now. And we 
all have our injuries and ailments at this stage.”

To fi ll this order, she structures the class so that it’s not 
too rigorous and hard on the joints, but still challenging. 
But Judelson does recall one 83-year-old student who 
recently danced through the whole Boomercize hour 
without breaking a sweat and later emailed her to say 
she felt great — and slept like a baby.

“It’s a rap-free environment,” says Judelson. “Play-
ing recognizable songs is the key. It’s mostly 1960s hits 
including Motown, Th e Four Seasons, Beach Boys, 
Beatles, Supremes — and some disco and Latin-inspired 
favorites.”  

■

Arta Zygielbaum, who lives near Fillmore Street and 
identifi es herself as being “from the very fi rst year of the 
Baby Boom generation,” has attended classes regularly 
since they started last July.

“Th e fi rst draw is the music,” she says.  “If you’re of 
this age, the music is in your blood. I love to dance. And 
while it may sound trite, dancing to the old music instead 
of going to a regimented exercise class is really fun.”

“I really don’t like aerobics and huffi  ng and puffi  ng 
and then being sore for a week afterward,” says Zygiel-
baum. “Th e hour of class goes by quickly. You get a good 
workout — but you don’t feel like dropping down dead 
when you’re done.” 

In Boomercize
Classes, the
Beat Goes On

Marcie Judelson’s albums fi re up her classes.

■ THIS MONTH

’Do it. Do it. Just do it.’

Boomercize classes are held on Mondays from 
7 to 8 p.m. at the Presidio Dance Theater, 1158 
Gorgas Road at Marshall in the Presidio. The fi rst 
class is free. Individual classes are $15 each, or 
$40 for a series of four. For more information, 
call 608-4503 or visit www.boomercize.com.

numerous venues and can say without 
equivocation, Bobby is bad. With George 
Cables and the others, it should be a great 
show. If these players lack anything due to 
age, they can surely compensate for it with 
experience and wisdom. Th ey’ve seen it. 
Th ey’ve done it.

■ 

Also coming to Yoshi’s this month is 
PETE ESCOVEDO AND FAMILY, described 
on his website as “an artist who broke 
down the barriers 
between smooth jazz, 
salsa, Latin jazz and 
contemporary music.” 
When I think of Pete 
Escovedo, it’s always 
Latin jazz and salsa. 
But it’s important to 
remember that he was 
integrally involved 
in the history of Bay 
Area Latin rock as 
both a member of 
Santana and co-
founder of Azteca. 

Pete Escovedo is 
bringing a 10-piece 
orchestra to Yoshi’s 
from April 17 to 20, 
showcasing his 
family and their rich 
and varied musical 
interests — including his daughter Sheila 
E., a gifted drummer and a longtime 
associate of Prince and George Duke.

Escovedo runs a tight musical ship, 
with great musicians playing deceptively 
complex and sophisticated compositions 
across a wide range of musical universes.

John Santos, an important but under-
recognized fi gure in the Bay Area music 
scene, is coming to Yoshi’s April 28 and 
29. Santos is not only a great musician, but 
also a musical historian and educator.

Th e JOHN SANTOS QUINTET’s 
appearance at Yoshi’s was going to honor 
one of the mambo’s founding fathers, 
legendary bassist-composer-arranger 
Israel “Cachao” Lopez, with the master 
Cachao himself among several special 
guests appearing with Santos. However, 

with Cachao’s recent 
passing, this concert 
will now become a 
tribute. Th at will lend 
added signifi cance 
to the two nights of 
performances, which 
will also feature Tito 
Puente’s conga-bongo 
mainstay Johnny 
Rodriguez, violinist 
Anthony Blea, vocalist 
Orlando Torriente, 
saxophonist Melecio 
Magdaluyo and 
percussionist Javier 
Navarrette. 

Santos’ own 
quintet is rock solid. 
So get ready to hear 
all these players 
pouring their hearts 

out in memory of the great Cachao.
Santos’ appearance coincides with 

the world premiere of Cachao: Uno Mas 
at the 51st San Francisco International 
Film Festival on Monday, April 28, at the 
Sundance Kabuki Cinemas at Post and 
Fillmore.

4 FROM PAGE 5

Miles Davis was among the musicians who hung out at Jimbo’s Bop City, 
although there’s no evidence he actually played there. This 1969 portrait 
by Lee Friedlander is part of an exhibition of Friedlander’s photographs at 
the San Francisco Museum of Modern Art through May 18.

■ THIS MONTH

Bop City just keeps on giving

“Bop City & Beyond,” to be presented Tuesday, April 8,

by Peter Fitzsimmons (left), executive director of the 
Fillmore Heritage Center, will include a screening of 
excerpts from “The Legend of Bop City,” an award-
winning documentary on the infamous Fillmore 
after-hours joint. The fi lm includes period footage and 
an interview with proprietor Jimbo Edwards himself.

The program — including an update on the 
resurgent Fillmore Jazz District — is sponsored by the 
San Francisco Museum and Historical Society and will 
be held at 3333 California Street at 7:30 p.m.

Pete Escovedo brings a 10-piece 
orchestra to Yoshi’s April 17 to 20.

Pete Escovedo Brings the Family
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Hey __________!

Guess What? Today I got ________ and joined The Loop™!

I think it’s totally going to _____ my life. I fully expect my 

_______ to be at least a little sore, but I’m totally set on 

feeling _______ and looking _______. Come down here 

and get _________with me!    

  See ya! ________

(Friends name)

(Adjective)

(Verb)

(Muscle group)

(Adjective)

(Adjective)(Adjective)

(Your name)

John

cut

hyped

change

gluts

fly

ripped

Joe

You’ve been 

given a $50 gift!

Valid on Fit-Lite/The Loop One Club membership only. Discount off regular dues. Must pay first and last monthly dues. No other discounts ap-
ply. Must be 18 years or older. Facilities and amenities vary. Not all clubs open 24 hours. Dues must be paid by EFT. See club for details. Expires 
5/31/2008 24Hour Fitness USA Inc.
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4 FROM PAGE ONE

Pacifi c Heights Sits Down With the Western Addition

reenact that. Th e ingredients for a good 
party are simple: good music, good food, 
good drink, good people — and it’s the 
people who are most important.”

“People warned us: You can’t 
cross that Mason-Dixon Line.”

D
    
hospitality and their com-
bined talents — his as an 

internationally acclaimed chef who was 
most recently head of the Carnelian 
Room, hers as a caterer and event planner 
— they’ve brought an easy diversity to a 
neighborhood polarized for decades into 
north and south of Geary. “For me, it’s a 
matter of going back,” says White, whose 
mother and grandmother both grew up in 
the Fillmore. “People warned us: ‘You can’t 
cross that Mason-Dixon Line.’  Th ey said, 
‘You’re going down to lower Fillmore? Are 
you nuts?’ ”

While it was brave to pioneer an 
upscale restaurant during uncertain 
economic times — and especially brave 
on Fillmore south of Geary — White and 
Lawrence say the spot came looking for 
them. White fi rst learned of the not-
yet-built Fillmore restaurant site from 
an old friend, Michael Johnson. He was 
developing the Fillmore Heritage Center, 
where the restaurant is located, next 
door to Yoshi’s, which has helped bring a 
vibrant crowd of jazz and sushi fans since 
it opened at the end of November.

“Th e two of us sat around reminiscing 
like we were part of the early days. Th en 
Michael said: ‘Wouldn’t it be cool to create 
our own legacy?’ And I got to tell you, 
the thought of that — the bigness — still 
gives me chills,” says White. “Th is place 
has done exactly what he said — and then 
some. I had no idea what it would do for 
the city — and that it would be part of the 
transition of this neighborhood, part of 
bringing together the community, culture, 
art. It’s more than a restaurant. And that 
just gives me pride jumping out of my 
skin.”

She adds: “Th e fact that the restaurant 
is owned by African Americans helps 
instill a sense of pride. Other cities have 
well-established African American 
restaurants. But San Francisco was 
missing that.”

“I’m on a mission to make sure 
people know the history and 
culture of the Fillmore.”

W
     
favorite things at 1300 is 
the heritage wall lining the 

lounge, hung with historic photos of 
performers and residents through the ages. 
Newcomers and repeat visitors alike seem 
riveted by it. “Hey! I was at that concert!” 
says one gentleman, staring close at a 
picture of a crooning Billie Holiday.

“I don’t care where you are or how you 
feel, looking at pictures breaks something 
down in you,” says White. “It brings you 
out of yourself to look at them. I went 
on a mission to make sure people would 
know the history and culture of the 
Fillmore,” she says. “Th at was part of the 
impetus for making the heritage wall. 
Now we’re helping resurrect Fillmore’s 
vibe again. And people are so ready for 
this.”

White notes there’s also a screen in the 

bar area that tells the story of the Fillmore 
through a spooling fl ash of pictures. “I 
want to change it, but after fi ve months, 
people still come looking for it. So I just 
can’t take it down yet,” she says.

“We concerned ourselves with 
every detail.”

T
    
and soothing of customers sets 
1300 apart and above. White and 

Lawrence agonized for months over the 
look and feel of the place, then hired the 
McCartan design fi rm to help execute 
their vision of a home away from home. 
Th e walls are painted in warm taupes and 
chocolates. Th e square glasses have a good 

heft in the hand. Th e women’s restrooms 
are outfi tted with full-length mirrors and 
pursehooks and stocked with vases of 
fresh-cut fl owers.

“We concerned ourselves with every 
detail — from the fabric on the lampshade 
to the colors of the chairs to the sconces 
on the walls,” says White. “We worked 
especially hard to fi nd the wall sconces 
painted with fl owers. People look at 
them and say they remind them of their 
grandmas. Whatever people see, they feel 
comfortable.”

Even the discordant notes have been 
carefully planned. “All of the chairs are 
diff erent shapes and sizes — kind of like 
the way you collect them over time,” adds 
Lawrence. “It’s just like most homes. You 
get one chair and then another, but they 
all live together.”

“Th is is the best place I’ve 
ever been broken up in.”

B
    , 
1300 on Fillmore has four diff erent 
sections: the dining room, which 

has a warm but formal feel; the private 
dining room, which has a secluded feeling 
all its own; the bar, for just hanging out; 
and the lounge, for close conversation. 

White and Lawrence note that the 
lounge makes “the best date place.” But 
recent guests found it suited to intimate 
musings of all kinds.

“Th is is the best place I’ve ever been 
broken up in,” says one young woman with 
spiky hair, clad in a business suit, dreamily 
eying the comfy leather chairs and oriental 
rug on the fl oor.

“I’ve been wanting to meet you all 
night,” interjects a man sporting a beret as 
he sees a woman stand to leave with her 
friend. Cards and promises are exchanged.

“I’m going to marry Ted and move to 
Arizona. I know you and your brother will 
be sad for a while. But you’ll have a new 
place to visit,” explains a mother to her 
20-something son over martinis.

“Now that I’ve beat cancer, I’m gonna 
get myself a pair of big melons and wear 
plunging necklines,” says a woman with 
a killer smile to anyone who cares to listen.

“I could come here and sit by myself. 
Th ere’s nowhere else in the city I would do 
that,” a tall blond woman tells her dining 
companion.

“It’s refreshing that folks 
dress up to come here.’”

T
   ’ 
magnetic fi eld tend to quickly 
become regulars — and many of 

them dress for the part. It’s a spot that 

attracts the stylish: hats and leather and 
sequins chic by jowl with the denim-clad.

“What surprised me was the 
neighborhood response. Locals came in 
at once and were so open, so happy to 
have us here,” says Lawrence. “But want 
to know what I like most about this 
place? It’s seeing the folks come over 
from Pacifi c Heights and sit right down 
next to folks from the Western Addition. 
Th eir status, their culture — it doesn’t 
matter. Here, we’re all human beings. It’s 
refreshing that folks dress up to come 
here. Th at part is nice — and surprising.”

Surprising, but all part of the plan. 
“Th e space says ‘comfort,’ but people 
seem to come in the door with a sense of 
pride,” says White. “When I look back at 
the business plan, it actually says: ‘A place 
where you can be casual or dressed up’ 
— and it really is that kind of place.”

“We serve comfort food 
done well.”

A
  ’  . 
Like the clientele, it echoes 
the north-meets-south theme: 

American soul food given a French twist 
by Lawrence’s classical training. White 
describes it as “comfort food done well.”

Chef Lawrence easily recalls when he 
fi rst had a vision of food for the place. 
“Years ago, I was invited to the James 
Beard House with a bunch of other chefs 

and told, ‘We will be doing soul food.’ 
I knew nothing about soul food. But I 
made a dish of sauteed foie gras with 
huckleberry sauce. Everybody tasted it 
and said, ‘I think you’ve got something 
here.’ I had to agree.”

He also recalls when White fi rst 
introduced him to grits a few years ago, 
which eventually became the base for his 
signature dish of barbecued shrimp with 
creamy grits. “I took one bite and said, 
‘Th ese are horrible: grainy and runny and 
lacking in substance. In England, we had 
cornmeal porridge, which my wife didn’t 
like because it was too sweet. I worked 
on that — savory grits — creamy but not 
sweet. Th at’s where the evolution started.”

He also recalls a culinary disaster 
that led to the creation of another house 
specialty, skillet fried chicken. “In the early 
days of the restaurant, we made chicken 
cooked in a skillet to order. But when 
we cooked the chicken on the bone, it 
sometimes looked raw. People didn’t like 
seeing it,” he says, wincing. “We came up 
with a refi nement — cooking the chicken 
boneless — and that innovation was 
purely by the accident. Now it’s our most 
popular dish.”

“Th is is our dream together.”

T
     
still stuns White and Lawrence, 
even though they have strong track 

records in the food and entertainment 
world. “David came to America 20 years 
ago with his own dream and he’s just 
getting it now,” says White. “I had a 
similar dream of having my own place 
to entertain people. Th is is our dream 
together.”

But Lawrence notes that dreams can’t 
be rushed: “I think the fact that we had so 
much experience under our belts is what 
made it possible to open a place of this 
caliber. We couldn’t have done it sooner,” 
he says.

“It stills feels like a dream. For four 
years, we’ve been saying to our friends: 
‘We’re opening up a restaurant. Really. 
We’re opening up a restaurant.’ I think 
they stopped believing us,” says White. 
“Th en when we opened, a friend came in, 
looked around and said: ‘Girlfriend, you’re 
big time!’ Th at’s when it hit me.”

And other industry big timers seem 
to be taking note. “I knew we were 
opening a restaurant — and a good one. 
But it’s better than I thought it would 
be. It still amazes me,” says Lawrence. 
“Now, our peers — people in the industry 
— have been coming in and giving us 
compliments. Th at fi lls me with pride.”

But White still plays favorites with 
the familiar faces past and present that 
make 1300 feel like home. “It’s nice to 
hear from industry people,” she says. 
“But I get the biggest charge from
people from my past who come in: 

my pediatrician, my old basketball coach, 
my calculus teacher.”

“Now we have to work 
on balance.”

D
       
will follow is an adage that rings 
true for this pair of restaurateers. 

“We see more of each other now than ever 
before — and we’re working for ourselves, 
seven days a week. Th e truth is, we want to 
be here because you come in and we want 
to see people. It’s our daily life — and at 
the end of the day, we can say we worked, 
too.”

Th eir work has very much become their 
lives since the two gave up their Oakland 
home to live above the shop — in a condo 
upstairs in the new Fillmore Heritage 
development, which rises 13 stories above 
the restaurant. 

“Other people are amazed. Th ey say 
to David, ‘You get to see your wife every 
night, all dressed up, in this beautiful 
place.’ We live right upstairs and we try to 
have dinner together every night before 
we come down,” says White.

“Now we have to work on balance,” 
says Lawrence. “Oh. Look at that little 
spot on the ceiling,” he says, gazing 
upward. “It hasn’t been painted.”

“It’s been painted, just not 
doublepainted,” says White. “We have to 
get that done. And a few other things …”

The dining room, designed by McCartan, has a warm but formal feel.

David Lawrence 
and Monetta 
White wanted 
dining at their 
restaurant to feel 
like coming over 
to their house for 
dinner — and it 
does.
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2500 Washington St. at Fillmore
415.359.0075  •  www.chouquets.com

Lunch daily: 11:30 - 3
Dinner nightly:  5:30 - 10
Weekend brunch:  10 - 3

Celebrate
SPRINGTIME

on our terrace!

The Elite Cafe
Established 1981

2049 Fillmore Street   ◆   4 1 5 . 6 7 E L I T E
www.The Elite Cafe.com

Michael W. Perry
& Company

Fine Custom Framing
Antique Prints & Maps

1837 Divisadero • 415-563-8853

For information and service, 

call Jill

VIVANDEVIVANDE

Vivande’s classic foods
catered to your needs

at the offi ce, or anywhere!

2125 fi llmore st   346.4430

www.vivande.com
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ART

Looking for Jack Hooper
From here to Mexico and back again

B L R L
 J L

I
  in the back room of an 
art liquidation sale at Fort Mason. 
Assets of the once prominent but 

now defunct Vorpal Gallery were being 
sold to pay creditors.

Among the detritus of the gallery was 
a stack of oil pastels sandwiched between 
two pieces of cardboard. We propped the 
cardboard on top of a garbage can and 
began to look. Th ere were no windows 
and there was little light, yet we could 
see they were utterly beautiful portraits 
of various artists: Rembrandt young and 
old, Van Gogh, Gauguin, Kahlo, O’Keefe, 
Cezanne. Th ey were all by an artist named 
Jack Hooper. We were stunned by their 
elegance and sophistication.

So, we wanted to know, who is 
Jack Hooper?

■

Muldoon Elder, founder of the Vorpal 
Gallery, said he regarded Hooper as a 
brilliant artist but had no idea where he 
lived or even whether he was still alive. 
Other galleries had no information. 
An increasingly obsessive online search 
revealed only that the San Francisco 
Museum of Modern Art had a portrait 
of Frida Kahlo by Hooper, but calls and 
further inquiries yielded nothing. It 
seemed we’d hit a dead end.

Some months later, while planning a 
trip to Puerto Vallarta, we were scouting 
local galleries. On the website for Galleria 
Uno — there on the list of artists — were 
the names and Jack and Melvinita 
Hooper. Email and phone calls again 
yielded nothing, but once in town we 
headed directly to the gallery and found a 
treasure trove of Jack Hooper’s work.

Galeria Uno is one of the oldest 
and most respected galleries in Puerto 
Vallarta. It is lovely and inviting, with a 
series of small spaces organized around 
a central courtyard. It has an unstudied 
and comfortable elegance quite diff erent 
from the white boxes typical of American 
galleries. Our granddaughter played with 
the gallery’s resident cats, Matisse and 
Rodolfo, while we went through dozens 
and dozens of Hooper’s paintings, prints 
and drawings.

Linda Gomez, one of the owners of the 
gallery, told us about Jack and Melvinita. 
We learned they live in a remote area of 
Mexico on a lake near a volcano — with 
no phone, no computer, not even regular 
mail service. Jack, soon to be 80, and 
Melvinita, now in her 70s, still paint every 
day. Th ey rarely come into Puerto Vallarta, 
preferring to stay at home in the house 
Jack built.

Linda off ered to drive us to meet Jack 
and Melvinita and we made plans several 
times to go. But every time something 

came up, and we were never able to meet 
them.

■

We returned home to San Francisco 
and several months passed. We phoned 
the gallery and this time actually got 
through. Another of the owners, Jan 
Lavender, said she would go to see them 
— a full day’s trip — and let them know 
we were eager to meet them. She gave 
them our phone number. A few days later, 
Jack drove to the nearest town and used a 
public phone to call us. 

Since then we’ve had regular phone 
conversations and have pulled together 
a wide variety of material for Jack’s fi rst 
exhibition in California in more than 
20 years. “Th e Figurative Work of Jack 
Hooper” will be presented this month at 
the Th omas Reynolds Gallery at Fillmore 
and Pine.

We’ve even been able to persuade Jack 
and Melvinita to come to San Francisco 
for the opening of the show. Finally we’ll 
get to meet the artist of this body of work 
that has come to mean so much to us.

■ THIS MONTH

Jack’s back, 20 years later

“The Figurative Work of Jack Hooper” is at the Thomas 
Reynolds Gallery at 2291 Pine Street from April 4 to 30. 
Included (above) is “Woman in Profi le.”

HIDDEN TREASURE

Buchanan Y
Still Bridging
Local Cultures
First a Japanese YMCA,
then a black USO, and
still a multicultural mecca

B P S

O
   best kept secrets in 
the neighborhood isn’t a tiny cafe 
or an off -Fillmore boutique. It’s 

the Buchanan YMCA, hidden away on 
Buchanan Street at the end of a small park-
ing lot just south of Geary Boulevard.

Th e Buchanan YMCA is a classic two-
story white stucco building from an earlier 
era, the only pre-Redevelopment structure 
on the block left standing. 

Th e fact of its survival hints at its 
tumultuous history. It is testament to the 
community that built it — and the fusion 
of communities that has kept it thriving 
through years of major historical changes.

■

Established in 1886 by the Japanese 
American community, the Japanese YMCA 
— as it was then known — found its fi rst 
permanent home in 1926, at 1830 Sutter 
Street, a residential building designed by 
noted architect Julia Morgan that is now 
home to Nihonmachi Little Friends.

A residence proved unsuitable for 

YMCA activities, so the community 
bought a nearby site at 1530 Buchanan 
Street in 1929. Construction began soon 
after, and the Japanese YMCA’s new home 
opened in 1936. 

Th en came dark days, with the intern-
ment of Japanese residents, citizens and 
immigrants alike, during World War II. 

Japantown was decimated, becoming a 
ghost town of empty homes and store-
fronts. 

When the internees were allowed to 
return in late 1944, they returned to a new 
world.

Th e Japanese YMCA had undergone 
a profound transformation as well. From 

1942 to 1946, the San Francisco YMCA 
rented the building to the USO for African 
American troops in the segregated army. 
Performances and dances were held in the 
gym. 

During the war, many of the empty 
homes in Japantown had been fi lled by 
African American families migrating from 
the South for jobs in the shipyards.

After the war, the YMCA reopened and 
adapted to the new neighborhood demo-
graphics. In an early example of achiev-
ing racial harmony, the newly renamed 
Buchanan YMCA in 1947 inaugurated 
interracial youth programs to serve both 
Japanese American and African American 
youth in the Western Addition. Its family 
and youth programs have been interracial 
ever since. 

When the Redevelopment Agency 
razed much of the neighborhood in the 
1960s, the building escaped demolition 
— but as a lone survivor, surrounded by 
apartment buildings on a street that no 
longer crosses Geary.

“Geary Street became an eight-lane 
boulevard, which created a big divide 
between the communities,” says Kathy 
Reyes, current board member and longtime 
Buchanan YMCA member. “I see some 
hope in the city’s Japantown Better Neigh-
borhood Plan, because the process is bring-
ing together the communities on both sides 
of Geary.”

■

Meanwhile, the Buchanan YMCA’s hid-
denness has its blessings for those who use 
it. Its gym, exercise studio and two weight 
rooms are uncrowded.

And the pictorial timeline displayed in 
the lobby off ers a reminder of the Buchanan 
YMCA’s many incarnations.

The Buchanan YMCA has offered interracial youth programs since the 1940s.

■ THIS MONTH

‘Jazz on the ‘Mo’ benefi ts the Buchanan YMCA

Live acoustic jazz by the Machina Sol Latin trio and the Swoop Unit quartet 
— plus Ethiopian appetizers and a silent auction — are planned as part 
of the second annual “Jazz on the ‘Mo” fundraiser on Thursday, April 10 
benefi tting the Buchanan YMCA’s family and youth programs. The event will 
be held at the Sheba Piano Lounge at 1419 Fillmore Street from 7 to 10 p.m. 
Tickets are $35 in advance and $40 at the door. For more information, call 
931-9622.
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YOUR NEIGHBORHOOD IZAKAYA – CASUAL BAR, GREAT FOOD 

& SPORTS ON THE BIG SCREENS NIGHTLY FROM 5PM

O IZAKAYA LOUNGE  1625 POST STREET  415.614.5431

“From start to finish, (Chef) Balla delivers.  
O Izakaya Lounge, with its fun atmosphere, good prices 

and excellent food, is a restaurant that deserves to be full.  
Let’s Celebrate!”

– Michael Bauer, San Francisco Chronicle (February 17, 2008)
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7:40 am Rosary, 8:00 am Mass

PRAYERS & SACRAMENTS

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
Tue & Fri 8:30 pm

2390 Bush St. (at Steiner)  •  (415) 567-7824  •  Free Parking

St. Dominic’s Catholic Church
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

The
church 
is open 
for prayer
all day
and into 
the early 
evening.

A Taste of the South of France

2101 Sutter Street (at Steiner) ï San Francisco, CA 94115  ï (415) 440-4500

www.RestaurantCassis.com

Featuring Authentic Niçoise Cuisine and Italian-Inspired Specialties              
from the South of France

Early Dinner Special
Enjoy a Three-course Prix Fixe Meal for $25

Offered Sunday thru Thursday 5:30 – 6:30 pm (Closed Mondays)

Neapolitan-Style Thin Crust Pizza | Pasta Dishes with a French Flair | Classic Bistro Fare
Daube Niçoise | Duck Confit | Tarte Tatin | Fondant au Chocolat
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B G N

Y
  I began experimenting with aquariums. 
I have several — freshwater and saltwater — in 
my apartment above Fillmore Street. 

So I was pleasantly surprised when a friend told me 
about an unusual aquarium display at a relatively new 
store, Aqua Forest Aquarium, located just down the 
street at 1718 Fillmore, near the foot of Japantown.

I walked in and was amazed to see the number and 
variety of underwater plants, some growing from the 
aquarium fl oor all the way above the water line.

Aqua Forest was started last year by George Lo, 
a 29-year-old born in Taiwan, who runs the business 
with his brother, Steven. After graduating from San 
Francisco State with a degree in cell and molecular 
biology — helpful, if not strictly necessary — he became 
interested in planted aquariums.  

“It’s like gardening,” says George. “Underwater 
gardening,” adds Steven.

Gardening
Underwater

At Aqua Forest Aquarium,
the fi sh are merely inhabitants
of a lush submerged landscape

Th eir store is the fi rst in the nation to focus on the 
nature aquarium style started by Japanese aquarist 
Takashi Amano. He has created a series of products 
known as Aquarium Design Amano, and the Los are his 
distributors in the western United States. In their retail 
store, they sell Amano’s aquariums, supplies and books 

— along with many other books and supplies — as well 
as select varieties of tropical fi sh that add movement and 
brilliant color to the underwater gardens.

Th e Lo brothers searched for the right location. 
Given the Japanese infl uence and style, the storefront 
near Japantown seemed a perfect fi t. Aquarium 
hobbyists from around the world are already fi nding the 
store; the style is well known in Asia and Europe. But 
Steven says three-quarters of their business comes from 
the neighborhood.

It’s amazing to see the variety of miniature 
ecosystems in the store created with diff erent 
combinations of plants, rocks and fi sh. Books show how 
to set up a planted nature aquarium.

“It’s not that hard,” says George. “Just follow the 
rules and position the stones and trim the plants 
appropriately.”

While you can splurge and immediately create an 
underwater showplace, a couple of hundred dollars is 
enough to get started.

HOME & GARDEN

Gardening in the Sky
Every home may not have a yard,

but every house has a roof

W
  was just a little city 
girl visiting the farm her 
mother’s family homesteaded 

in southern Illinois, Diana Arsham walked 
into a pink peony bush, and it sparked a 
love of gardening that has lasted all her 
life.

“I can still smell it,” she says. “I bonded 
with that plant.”

At college, her dorm room was fi lled 
with plants. After she graduated and 
married, many of those plants came on 
the three-week trip that brought her and 
her husband to San Francisco in 1972. 
Like coals to Newcastle, she even brought 
an avocado tree, which had to be cleared 
by the agricultural authorities when they 
entered the state.

“Well, I started it, and I grew attached 
to it,” she says. “I still have a peanut cactus 
I brought. It must be 60 years old by now.”

Urban gardening required extra eff ort. 
At their fi rst apartment on Green Street, 
she climbed out the window to water the 
plants she grew on top of the garage. And 
then when they moved up the hill to their 
current home, at fi rst she climbed up a 
ladder onto the fl at roof.

“Look at the view,” she says, spreading 
her arms out over the blue waters of the 
bay, with Angel Island in the distance. 
“Look at the sunshine. I thought, ‘How 
can we not have a garden?’ So I’ve been up 
here nearly every day for 25 years.”

At fi rst she walked carefully on the 
tar and gravel roof and established a 
beachhead with a lawn chair looking out 
at the bay. Eager to grow her own food, 
she planted pole beans under trellises and 
other vegetables in wooden wine crates.

“Th ey call it a bird’s-eye view for a 
reason,” she laughs. “Th ey loved it. I gave 
them a buff et.”

So she decided to stick to plants and 
fl owers and kept climbing up with more 
wine crates.

“L
, we needed a new roof,” 
she says. Th at provided the 
opening to build a stairway and 

develop the full potential of her rooftop 
garden. A structural engineer reported 
that the perimeter walls could bear the 
weight of a garden. Th e center was shored 
up with redwood rafters.

Th e wine boxes she’d been using were 
too shallow. An ad in the Sebastopol 
newspaper off ered 55-gallon plastic barrels 
that once contained apple juice, which 
she cut into thirds and drilled with drain 
holes.

“Th ey’re ideal,” she says. “Th ey’re 
lightweight, and plants don’t really need 
more than a couple of feet of soil.”

By the mid-80s, Arsham had become 
a true Californian, making annual 
pilgrimages to the Tassajara Zen Center, 

“You look out over the rooftops of San Francisco and 
you see parking lots. I see potential gardens.”

DIANA ARSHAM, working in her rooftop gardenTO PAGE 14 4

In fact, according to the 2008 
Business Times Book of Lists, 
Hill & Co. is the number one 
brokerage among all companies 
in terms of average price for 
homes sold in the City. Our 

nearest competitor’s average 
was nearly $300,000 less.               
   If you are seeking real estate 
representation, we invite you                
to consider the City’s best.                     
Hill & Co. 

www.hill-co.com

There Is Nothing Average About the
Average Price of a Hill & Co. Property.

Lombard Street Office
1880 Lombard Street
(415) 921-6000

Union Street Office
2107 Union Street
(415) 921-6000

24th Street Office
3899 24th Street
(415) 824-1100

Hosted by
The Comprehensive Joint Care Program

at California Pacific Medical Center

Hip, knee and shoulder replacement can 
•  Decrease pain, 
•  Improve mobility and
•  Return you to the activities you enjoy.

Hear about how small incisions, new 
technologies and personalized care 
contribute to quick recovery.
Presentations by joint replacement experts: 

David W. Lowenberg, M.D., 
Chair, Department of Orthopedic Surgery

Christopher Cox, M.D., 
Medical Director, Comprehensive Joint Care Program

Peter Callander, M.D.

  James Kelly, M.D.

  

     

          

 A Free Health Seminar

Saturday, April 19
10 a.m. to Noon

California Pacific Medical Center
2333 Buchanan Street

Enright Room – Lobby Level
San Francisco

Please call to reserve your seat: 

415-600-6577
Ask about validated parking. cpmc.org

Regaining Your Active Lifestyle
Has severe joint pain and limited mobility slowed you down? 

Learn how joint replacement can get you moving again.

You live it. We’ll frame it.
Fine Custom Framing        Photo Frames        Decorative Mirrors     

355 Presidio Ave...415-346-1860         239 West Portal Ave...415-759-2002

2019 Fillmore St...415-922-6811          1262 9th Ave...............415-759-2000

WalterAdamsFraming.com
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NEIGHBORHOOD HOME SALES

Single Family Homes BR BA  PK Sq ft Date Asking $              Sale $

28 Harris 3 1   1238 19-Feb  1,199,000     1,080,000 

2612 California St 4 3.5 2  3300 28-Feb  2,600,000    Not Disclosed

2550 Greenwich St 3 2.5 5  3576 21-Feb  2,950,000     2,850,000

Condo / Co-op / TIC / Lofts

1800 Turk St 2 1 1  969 29-Feb  589,000     575,000 

1701 Jackson St 1 1 1  743 21-Feb  678,000     678,000 

2945 Pacifi c Ave #6 1 1    22-Feb  749,000     755,000 

2200 Sacramento St #507 1 2 1  1000 21-Feb  995,000     995,000 

1755 Filbert St #1U 2 2 2  1285 26-Feb  975,000     1,015,000 

3027 Buchanan St 2 1.5 1   20-Feb  1,185,000     1,250,000 

333 Cherry St 3 2 1  1494 29-Feb  1,375,000     1,375,000 

2956 Webster St 2 2 2   20-Feb  1,279,000     1,410,000 

3716 Sacramento St 3 1 1   6-Mar  1,450,000     1,470,000 

2186 Vallejo St #1 2 2 1  1239 4-Mar  1,499,000    Not Disclosed

2238 Divisadero St 3 2 1   4-Mar  1,575,000     1,530,000 

1914 Filbert St #C 2 2 2  1493 29-Feb  1,395,000     1,550,000 

2200 Sacramento St #1201 3 4 2  2100 26-Feb  1,950,000     1,925,000 

2742 Pierce St 3 2 1  2416 7-Mar  2,195,000     2,150,000 

1940 Broadway #6 3 4 2   4-Mar  4,350,000     4,911,000 

A move to a more balanced market

We are fi nally beginning to see more inventory hit the market, but it has been 
arriving in the form of condos, co-ops and TICs, not single family homes. This 
past month there were just three home sales and only three new listings — at 
3035 Scott, 2939 Divisadero and 2221 Baker.

As we move into April, the state of the economy has everyone concerned. 
In the wake of substantial stock market fl uctuations and the Fed’s recent 
bailout of Bear Stearns, sellers appear more willing to negotiate.  However, 
the San Francisco economy remains strong and thus far prices are holding 
in the neighborhood. Overall, the market looks to be moving from a seller’s 
market to something more balanced: Seven properties sold for over the last 
asking price, while six sold under and three sold at asking. Additionally, the 
time on the market for most properties is getting longer as buyers take their 
time to work through new listings and sort out their choices and their fi nancial 
arrangements.

— Data and commentary provided by JOHN FITZGERALD, a co-owner of  
the Byzantium Brokerage and an agent at Pacifi c Union. Contact him at 
jfi tzgerald@pacunion.com or call 345-3034.

Growing More, Watering Less

Succulents add visual interest, but take little 
water, says local gardener Diana Arsham.

■ UPDATE

Now that 2032 Scott (left) looks so good, its twin next door is getting some attention.

Twin Victorians Trade Infl uence

L
  in a series of articles 
we followed along as David 
Landis and Sean Dowdall put 

the gingerbread detailing back on their 
stuccoed Victorian at 2032 Scott Street.

Th ey knew what to do because the twin 
Victorian next door at 2030 Scott still had 
most of its original details.

Now the favor is being returned. 
Lelah Adler bought 2030 Scott last fall 

and is looking to what her neighbors did 
to widen their driveway, add planter boxes 
and improve the garage as she plots her 
own renovation.

“I’m mirroring what they did with their 
driveway,” Adler says. “I think these two 
Victorians should continue to be twins.”

Adler, a California native returning 
home after 15 years in New York City, 
says she looked at more than 100 houses 
all over the city, exasperating her agent 
and wondering whether she would ever 
fi nd the right place to raise her 9-month-
old daughter she adopted in Vietnam.

“We walked into this house and I said, 
‘Let’s make an off er.’ ” She got the prize.

“It’s in remarkable condition,” she 
says. “I want to keep its original integrity 
as much as possible.” So she’ll renovate 
the ’70s bathrooms and closets — and 
probably the kitchen, too.

“But I need a driveway right now,” she 
says. She only has to look in the mirror 
next door to see how it should look.

4 FROM PAGE 13

where she volunteered in the gardens 
and the kitchen. She became a docent 
at the Strybing Arboretum, now the 
San Francisco Botanical Garden. 
She developed a missionary’s zeal for 
sustainability and urban gardening.

“You look out over the rooftops in San 
Francisco, like most cities, and you see 
parking lots,” she says. “I see potential 
gardens.”

S
  volunteered with San 
Francisco Beautiful and chaired 
a task force that developed and 

published a booklet to encourage more 
rooftop gardens. It has been a 
bestseller — at $7 
a pop — and has 
helped many other 
city dwellers realize 
they can share the joy 
of gardening, even if 
they don’t have yards. 
Th e booklet is still 
available through 
www.sfbeautiful.org.

Th e city’s planning 
code doesn’t make it 
simple to get a permit 
to create a rooftop 
garden, so most people 
don’t ask. Th e political 
leadership to change 
city policy has not yet 
emerged.

“Th at remains to be 
done,” Arsham says. “As 
the green movement 
continues, I can see the 
rules being reworked to encourage more 
roof gardens.”

After more than two decades of 
gardening on top of her house, Arsham 

off ers two simple pieces of advice: 
Watch your roots. And pay attention to 
maintenance.

She has the wooden deck restained 
every three years, and the deck in turn has 
protected the roof underneath from the 
ravages of wind and sun.

As in any garden on the ground, 
there have been challenges from pests. 
In addition to birds, there are sometimes 
slugs and roof rats and even the occasional 
raccoon.

“I haven’t had a coyote yet, but I 
wouldn’t be surprised,” she says. Her 
attitude is live and let live — except for 
the slugs.

Th e neighbors have 
complimented her on 
brightening their outlook, 
and her eff orts have inspired 
at least two more gardens 
atop nearby homes.

“People come up and say, 
‘Well I could do this,’ ” she 
says.

H
  has 
been supportive, 
but he steadfastly 

refuses to help with the 
heavy lifting.

“If I want it, I have to 
carry it,” Arsham says.

 He does take on the 
weekly watering duties 
when she’s out of town, 
and it’s clear that both 
Arsham and her husband 
derive great pleasure from 
climbing up the stairs to 

their garden in the sky.
“It’s like a place in the country with no 

driving,” he says. “When we come up here 
it’s like we’re not in the city anymore.”

Practical guidance on how 
to create a rooftop garden 
is offered in a booklet 
written by volunteers at
San Francisco Beautiful. 
Visit www.sfbeautiful.org.

Showcasing San Francisco’s Finest Real Estate

Intoxicating.

You’re only human.  You’re mesmerized by the City and can’t live without owning 

your part of it.  Zephyr’s Premiere Property Specialists understand and are here 

to help find your perfect match.  With listing updates in every neighborhood, 

savvy on-line search tools, and respected broker relationships for networking 

opportunities and financing referrals, we’re here to offer a fresh perspective on 

luxury marketing to fulfill your passion.

Zephyr Real Estate. 

We’re all about San Francisco.

www.zephyrsf.com

D
 Arsham’s 
rooftop garden 
has changed 

considerably in the 25 
years since she grew 
her fi rst crop of pole 
beans and saw them 
eaten by the birds.

Vegetables take 
far more vigilance 
— and water — 
than other plants 
she has embraced 
as her ecological 
consciousness has 
grown and she 
has become ever 
more committed to 
permaculture — 
sustainable permanent 
agriculture that 
requires little water.

“I’ve been blessed 
by happening onto 

succulents,” she says. “Th ey take very little water, and they have such 
interesting shapes. Th ey add visual interest even without showy fl owers.”

She waters only once a week, except in the rainy season, when she doesn’t 
water at all. And she waters by hand, rather than with the automated 
drip system many gardeners prefer, maintaining that it results in a closer 
connection with her plants and water.

A visit to her rooftop garden on a sunny afternoon in early March reveals 
a riot of succulents in variegated colors, shapes and sizes — and not a few 
showy fl owers, including blazing orange blooms on ice plants and yellow 
spikes on chocolate colored aeoniums.

“We pretty much bloom in the winter,” she says. “Summer blooms take 
too much water.”

Many of her plants are in fact summer bloomers from the southern 
hemisphere — especially Australia, Chile and South Africa. Th ey do well in 
San Francisco’s temperate climate. Native California plants also naturally do 
well in the city’s wet winters and dry summers.

Take Time for an
Insurance Check Up

Be sure you have
appropriate coverage

Insurance since 1967

Carrie Insurance Agency, Inc.

2140 Sutter Street
San Francisco, CA  94115

(415) 567-7660 • www.carrieins.com



ART & ANTIQUES
Fillmore Estates
2450 Fillmore  567-1447
Kuraya Japanese Antiques
2425 California 885-3313
Mureta’s Antiques
2418 Fillmore    922-5652
Narumi Japanese Antiques
1902 Fillmore    346-8629
Thomas Reynolds Gallery
2291 Pine    441-4093
Walter Adams Framing
2019B Fillmore    922-6811
Winterbranch Gallery
2119 Fillmore    673-2119

CLOTHING
Betsey Johnson
2121 Fillmore    776-0669
Blu
2259 Fillmore    776-0643
Cielo
2225 Fillmore    776-0641
Crosswalk Shoes
2122 Fillmore    921-0292
De Novo
2413 California    563-5937
Eileen Fisher
2216 Fillmore  346-2133
Elizabeth Charles
2056 Fillmore  440-2100
Erica Tanov
2408 Fillmore    674-1228
Gimme Shoes
2358 Fillmore    441-3040
Heidi Says
2426 Fillmore    749-0655
Heidi Says
2426 Fillmore    749-065
Heidi Says Casual
2416 Fillmore    749.1144
Her
2053 Fillmore   923-9628
Jigsaw
2121 Fillmore  931-5520
Limu
2237 Fillmore    567-9500
Marc by Marc Jacobs
2142 Fillmore  447-8940
Margaret O’Leary
2400 Fillmore    771-9982
Metro 200
2116 Fillmore    776-5652
Mio
2035 Fillmore    931-5620
My Boudoir 
2029 Fillmore    346-1502
Mrs. Dewson’s Hats
2052 Fillmore    346-1600
Muse Ten
1820 Fillmore    922-6873
Nomadic Outfitters
2426 California    345-8338
Paolo Shoes
2000 Fillmore    885-5701
Romi Boutique
2512 Sacramento  922-7664
sunhee moon
1833 Fillmore    928-1800
Toujours
2484 Sacramento 346-3988

GIFTS & FLOWERS
Blooming Floral Design
2182 Sutter    749-1533
Cottage Industry
2328 Fillmore    885-0326
Fillmore Florist
1880 Fillmore    929-5200
In Water
2132 Fillmore    359-1232
Nest
2300 Fillmore    292-6199
Papyrus
2109 Fillmore    474-1171
Paper Source
1925 Fillmore    409-7710

HOME & GARDEN
Design Within Reach
1913 Fillmore    567-1236
Duxiana
1803 Fillmore    673-7134
Jonathan Adler
2133 Fillmore    563-9500
New Asian Style
1906 Fillmore    346-3378
Shabby Chic
2185 Fillmore    771-3881
Simon Pearce
2223 Fillmore    409-3700
Studio D
2184 Sutter    346-9694
Timeless Treasures
2176 Sutter    775-8366
Zinc Details
1905 Fillmore    776-2100

JEWELRY
Aumakua
2238 Fillmore    673-4200
Eric Trabert Goldsmith
2420 Fillmore    567-8887
Gallery of Jewels
2115 Fillmore    771-5099
Linco & Co.
1908 Fillmore    931-8228

NEWS & BOOKS
Browser Books
2195 Fillmore    567-8027
Juicy News
2453 Fillmore    441-3051
Marcus Books
1712 Fillmore    346-4222

PETS
Aqua Forest Aquarium
1718 Fillmore    929-8883
Barry for Pets
1840 Fillmore    346-8899
George
2411 California 441-0564
Pets Unlimited
2343 Fillmore    563-6700

www.FillmoreStreetSF.com

RESALE
Crossroads Trading Co.
1901 Fillmore    775-8885
Goodwill Industries
1699 Fillmore    441-2159
Next-To-New Shop
2226 Fillmore    567-1627
Repeat Performance
2436 Fillmore    563-3123
Seconds to Go
2252 Fillmore    563-7806
Victorian House
2033 Fillmore    567-3478

SERVICES
Artists Inn
2231 Pine Street 346-1919
Bank of  America
2310 Fillmore 650-615-4700
Copy.net
2404 California    567-5888
Invision Optometry
1907 Fillmore    563-9003
Jet Mail
2130 Fillmore    922-9402
Music Lovers Audio
2285 Bush    345-8111
R. Carrie Insurance
2140 Sutter    567-7660
S.F. Boot & Shoe Repair
2448 Fillmore    567-6176
Skyline Cellular
1920 Post    751-8282
UPS Store
2443 Fillmore    922-6245
Walgreens
1899 Fillmore    771-1568
Wells Fargo
2100 Fillmore   396-4453

Not many cities can boast a vibrant section of town that is upscale Not many cities can boast a vibrant section of town that is upscale but approachable, but approachable, 

fashionable but not elitist, comfortable without being boring. San Francisco’s Fillmore fashionable but not elitist, comfortable without being boring. San Francisco’s Fillmore 

is all these — and, best of all, it’s not striving to be original. It just is.is all these — and, best of all, it’s not striving to be original. It just is.     — Gourmet magazine


