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The Gin Bar

Amid spectacular sculpture and dramatic lighting in a soaring two-story space
that is modern, sexy and sophisticated, the newish South Indian restaurant
Dosa, at Fillmore and Post, celebrates India’s spirit of choice with a collection
of 30 different gins and a list of creative cocktails that dazzle the taste buds.
Recipes combining the potent personalities of different gins with a repertoire
of exotic Indian spices, tinctures and nectars make it a temple of inventive and

seductive mixology. STORY | PAGE 8

Neighborhood
Rich in Bakeries
Adds Another

N AUGUST 1, restaurateurs Lori Baker
O and Jeff Banker will up their culinary
cachet by adding a takeout bakery.

It’s been part of their plan since the couple
opened their neighborhood hot spot, Baker &
Banker, a few months ago at 1701 Octavia.

“It was just very hard to make it all happen at
once,” says Baker, since the bakery required going
through a  separate
permitting process.

The bakeryentrance
will be around the
corner on Bush Street.
There’s no seating
inside, but Baker says
she hopes to arrange
outdoor seating soon.

She will showcase
her favorites: a couple
of kinds of bread that
will change daily,
cupcakes, layer cakes,
brownies, cookies,
breakfast pastries and ~ Pastry chef Lori Baker
various  take-home
desserts. Custom orders will also be welcomed.

“T've been a pastry chef for 15 years,”says Baker.
“And by now, I've found the things T like to make
and eat — and that I'm good at.”

Eventually, she also hopes to add sandwiches
to the menu and to expand the bakery’s hours —
which to start are Wednesday through Sunday,
9 to 5 — to cater to the breakfast crowd.

“For now, I'm hoping that people who start
their days a bit later or work flexible hours will
come by to grab a scone,” says Baker.

ROSE HODGES|

Cupcakes and pecan rolls are on the menu.



CALIFORNIA SHELL
AUTO SERVICE & REPAIR

Brakes & Tires
Check Engine Lights
Computer Diagnostics

Factory Scheduled Maintenance

15K, 30K, 45K, 60K & 90K Services
Cooling System & Transmission Problems

Smog Tests & Repairs for Failure

Batteries & Starting Problems
Minor Repairs of all Types

EUROPEAN « JAPANESE + AMERICAN

Fast, Friendly & Guaranteed
2501 California at Steiner + (415) 567-6512

Monday through Friday 8 a.m. to 6 p.m.

COMEDY TALKS
Conversations with the Iegem{s Comedy
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Cobb School, BoConcept Team Up

TO THE EDITOR:

1 greatly appreciate the work and the spirit of the Fillmore Merchants
Association in putting Caroline Krogh-Jensen of the new BoConcept store
on Fillmore Street together with us to raise funds for the students of Dr.
William L. Cobb Elementary School. Tt was very exciting meeting with
Caroline. Her energy for ing with the ity is ious. We
discussed a school-business partnership that will allow students to learn
about hip and allow local merchants to play a mentor role with
the children their funds are benefiting.

Our school, at California and Scott, is undergoing a major reconstruction
starting this fall. Discretionary funds to help raise our student achievement
are crucial at this time and will help Cobb deliver an outstanding education
for all of our children. Specifically, funds raised from BoConcept's grand
opening on July 17 will be used to provide Cobb teachers with the digital
data projectors they have requested to engage students in lessons that utilize
21st century technology.

An African proverb says “It takes a village to raisc a child.” The cfforts
of the Fillmore Merchants Association and BoConcept bring the energy of
our community to the task of raising our children. I am thrilled to have the
opportunity to be a part of this special partnership now and in the future.
Together we can be a caring village.

MarTHEw HARTFORD, PRINCIPAL
Coss ELEMENTARY ScHOOL

TO THE EDITOR:
s is about Jodi Liano’s July article, “Cooking from the Market,”
regarding the farmers market’s summer bounty of fresh fruits and
vegetables. The whole article was ruined by her recipe for Crisp Apricot
Turnovers.

This country is experiencing an epidemic of obesity, including children,
and this recipe is loaded with sugar, butter, plus the pastry, which is
extremely high in calories. A better dessert or snack for everybody is to eat
the fresh, ripe fruit alone without any of the unnecessary additions.

Juana CARCELEN

W UPDATE

N

Walter is a girl

A year ago we told the story of Saralee, a remarkable neighborhood cat
‘who gave birth to 11 kittens. One of them was quickly named Walter
Cronkite for what looked uncannily like the pencil-thin moustache of the
legendary television anchorman. It turns out Walter was a girl cat, and now
comes word of a blessed event: Walter is now the mother of four kittens,
every one already adopted into a loving family. Walter's moustache appears
to be coming along nicely.
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NEIGHBORHOOD NEWS

Athleta Store Gets Go-Ahead, Despite Lack of Notice

THLETA, the women’s athletic
apparel brand that is now part
of the Gap's corporate family, is

moving forward with plans to open a retail
store at 2226 Fillmore Street, the longtime
home of the Junior League’s Next-to-New
resale shop.

"The city’s board of appeals on July 21
rejected a request to review whether Ath-
leta should be considered a chain store
under the city’s formula retail ordinance.

In an April 8 letter, zoning administrator
Lawrence Badiner determined that Athleta
is not part of a chain, even though it is
owned by the Gap. He said Athleta is not
deemed to be part of a chain under the city’s
ordinance until it has at least 11 stores.

Badiner’s ruling appeared to conflict
with his ruling last fall that the Black Fleece
store now open at 2223 Fillmore, only the
second in the country, should be considered
a chain store because it is owned by Brooks
Brothers.

He noted that his decision could be
appealed within 15 days. But only the
Gap’s attorneys were notified of his ruling,
since no address for the Athleta store was
given. By the time neighborhood residents
and merchants learned of the Gap's plans
to open an Athleta store on Fillmore, the
time for filing an appeal had expired.

Clary Sage Organics, a store across the
street at 2241 Fillmore that also manu-
factures and sells women'’s athletic wear,
sought to appeal anyway, and the lack of
notice became the main issue before the
board of appeals.

“We've done everything by the book,”

insisted acting zoning administrator Scott

From no address
come no objections

Gap Inc.’s successful strategy of having its
Athleta subsidiary determined not to be a
chain store before specifying the store’s
address may provide a model for other
companies seeking to elude neighborhood
opposition.

With no address, no notice is required
to nearby residents or merchants. With no

The storefront at 2226 Fillmore.

notice, there are no objections.
“It's unfortunate,” said Paul Wermer,

adirector of the Pacific Heights Residents
Association, which urged the city’s board of appeals to hear the Athleta issue
because no notice was given. “The Gap has very successfully leveraged a gap in
the system,” he said. “This is a wonderful opening for any large company that

wants to sneak something in.”

Athleta president Joe Teno said he was not aware of any attempt to withhold
the address of the store. “This is the first 'm hearing of it,” he said. “We signaled
our intention with the Junior League many weeks ago.”

Sanchez, who said no notice was required
because no address was given that would
have triggered the notice requirements.
Jim Abrams, an attorney with Gibson,
Dunn & Crutcher representing the Gap,
said his client had followed the rules and it
would be unfair to reconsider the decision.
Board of appeals vice president Kendall
Goh questioned whether other rulings had
been made with no address specified.
“This might be the first,” said Sanchez.
“There’s no address,”said Goh, “so there’s
no one noticed. With no notice, it’s giving
the right to nobody. I'm not quite sure how
that’s consistent with due process.”
Appeals board president Tanya Peter-

son and member Michael Garcia both

INDUSTRIAL-DESIGNED
ITALIAN LEATHER WALLETS
UNIQUEBAGS, AND
US-MADE\APPAREL.

FLAGSHIP STORE ON FILLMORE

WALLETS BAGS MENSWEAR

For a brand that calls San Francisco home, there’s no other place for us than the
streets of Fillmore. Stop by to see our made-in-the-USA apparel or our huge line of

expressed concerns about the lack of notice.

“I don't know how anybody interested in
the city is going to know how it’s going to
affect their neighborhood,” said Peterson.

“Itis troubling that there was no address
on this,” said Garcia. “Who would file
an appeal when they dont know who's
impacted?”

A majority of the board agreed to hear
the appeal on a 3-2 vote, but four votes
were required to grant the appeal. Both
Peterson and Garcia voted no, saying that
despite their concerns about the lack of
notice, they did not think Athleta should
be considered part of a chain under the
city’s formula retail ordinance.

“It may evolve to be formula retail, but it

is not currently formula retail,” said Garcia.

Athleta was an independent online and
catalog company based in Petaluma with
no retail outlets when it was acquired in
2008 by the Gap for $150 million. Since
then Athleta has been incorporated into
the Gap’s website — along with its Banana
Republic, Old Navy, Piperlime and Gap
labels — and the company has begun
exploring ways to develop Athleta retail
stores. Gap Inc. operates more than 3,000
retail stores worldwide.

Athleta president Joe Teno said Athleta
will proceed with the Fillmore store and
hopes to open in the fall. The company
opened its first retail store in Strawberry
Village in Mill Valley this summer and is
testing some of the ideas it will use in what
he called its “flagship store” on Fillmore.

“T wouldn't be surprised if there were
another store in the Bay Area,” he said.
As to how many Athleta stores there ulti-
mately will be, “I dont want to go there,”
he said. “We're going to put all our effort
into making this the best expression of the
brand.”

Teno said Athleta has formed partner-
ships with other stores in Mill Valley and
hopes to do the same on Fillmore, per-
haps even with the owners of Clary Sage
Organics, who have opposed Athleta, “T'm
interested in exploring how we can partner
together,” he sai

But Patti Cazzato, founder of Clary
Sage, said she remains opposed to Ath-
leta. “We're still fighting it,” she said, and
will seek discretionary review of the store’s
building permit. “I think we have a chance
of winning.”

Hlaska Flagship Store
2033 Fillmore Street
415.440.1999

#

industrial-designed wallets and bags. We take pride in our hometown roots.
You should take pride in how you look.

$1 0 OF code field or mention the fillmore

ALL TICKETS! discount when you order by phone.
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GET 20% OFF your purchase when

ﬁ ‘www.newfillmore.com | updated all month, plus an archive of back issues
you bring this ad into the store.

Hlaska
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St. Dominic’s Catholic Chur

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
7:40 am Rosary, 8:00 am Mass

PRAYERS & SACRAMENTS
The church is open for prayer all day
and into the early evening

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

ion Sat 5:00 pm,

, 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

1% Place
Best Place to Buy
Vitamins and food

supplements

VitaminExpress®

A trustworthy name since 1982

VITAMIN EXPRESS
=

Natural Body Care
& Quality Supplements

2047 Fillmore St.
between California & Pine
(415) 922-3811 M-Sat 10-6, Sun 12-5

also: 1428 Irving Street, SF (415)564-8160
45 Camino Alto, Mill Valley (415)389-9671
1400 Shattuck, Berkeley (510)841-1798

on-line order VitamMINEXPress.com newsletter
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CRIME WATCH

Robbery
Laguna and Eddy Streets
June 23,1:23 p.m.

A man told officers he was walking to a
bus stop and talking on his iPhone when a
teenager asked if he could use the phone.
The man said the suspect grabbed for the
phone and they fought over it. Then the
bus arrived. As the man attempted to get
on the bus, the youth snatched the cash he
was holding and ran. The man was unin-
jured and stated that he recognized the
suspect. Officers soon found the youth,
who was taken into custody and charged
with robbery.

Drinking in Public
Post and Buchanan Streets
June 29,9:30 a.m.

An officer spotted an individual who
was drinking a beer on the sidewalk at 9:30
in the morning. The officer conducted a
warrant check and discovered the man had
an outstanding $10,000 narcotics warrant
for his arrest. The suspect was booked at
Northern Station.

Aggravated Assault on a
Police Officer, Trespassing
Pine and Gough Streets
July3,3:30 p.m.

An officer responded to a call concern-
ing a trespasser. The caller told the dis-
patcher an unknown man was sleeping in
the building. When the officer contacted
the individual, he shouted at her, using pro-
fanities. The man then shoved the officer
and ran out of the building. The officer fol-
lowed the suspect, who turned around and
threatened to hit her. The officer then got
on the radio and requested additional units
to assist. The suspect then tried to grab her
baton and punched her several times in
the face. The officer felt a sharp pain under
her eyebrow; blood was trickling down her
face. The suspect grabbed her radio, threw
it to the ground, shoved the officer to the
ground, then bolted off. The officer got up
and gave chase. Help arrived, and the sus-
pect was taken into custody. The officer was
taken to the hospital, where she received
several stitches.

Shooting
Van Ness Avenue and Sacramento Street
July4,2a.m.

Midnight shift officers responded to a
call concerning a shooting. Dispatch put
out a description of the suspect’s vehicle.
‘When officers arrived, they found two
individuals who had been shot. Accord-
ing to witnesses, the incident began when
a car stopped alongside two women and
an argument broke out. The driver of the
vehicle fired shots, then drove from the
scene. Witnesses reported the shooting
was instigated by a disagreement between
a pimp and a prostitute. The two men who
were shot — both known pimps — were
taken to a local hospital with non-life-
threatening injuries.

Burglary
Webster and Post Streets
July5,7 p.m.

Officers following up on a investiga-
tion were reviewing a videotape of a bur-
glary. They did not recognize the suspect,
so they brought the tape back to Northern
Station. There, an inspector identified the
suspect from a fingerprint obtained from
the burglary scene. The officers investi-
gated further and turned up some pos-
sible addresses where the suspect might
be found. Pursuing these leads, the officers
located the man. The burglary suspect was
placed under arrest and booked.

Loitering for the Purpose of Prostitution
O'Farrell Street and Van Ness Avenue
July 6,4:30 a.m.

Officers on patrol saw two women

walking down the street. The officers had
prior contact with these women and knew
they worked as prostitutes in the area. The
officers stopped the women, who admit-
ted they were plying their trade. Because
the officers had warned them in the past
to stop their activities, both women were
cited for loitering and “maintaining a pub-
lic nuisance.”

Petty Theft With Prior Conviction
‘Webster and O’Farrell Streets
July8,2:30 p.m.

An officer responded to the Safeway
store after receiving a call about a shop-
lifter. The witness told the officer the
subject entered the store, took disposable
razors, cookies and cream cheese from the
shelves and put them into a bag he was car-
rying, then left the store without paying. A
security officer stopped the man outside the
store. The police officer placed the suspect
under arrest. At the station, the officer con-
ducted a computer check and learned the
man had had prior convictions for theft.
He was then booked on a felony charge.

Outstanding Warrant
Gough Street and Pacific Avenue
July 11,4:30 p.m.

Officers responding to a call concerning
a theft from a store were advised that secu-
rity was chasing the suspect. When officers
arrived, they located a man who matched
the suspect’s description. A witness told
the officers he believed the man had stolen
something from the store, but they did not
find any store property in the man’s posses-
sion. They then ran a computer check and
learned the suspect had a “no bail” theft and
vandalism warrant for his arrest. He was
arrested and taken to Northern Station.

Possession of Burglary Tools
Narcotics Offense

Franklin and Post Streets

July 12,3:30 a.m.

Officers received a call concerning a
suspicious individual who was peering
into cars. When the officers arrived, they
located a man who matched the descrip-
tion given to them by dispatch and discov-
ered the man had a “no bail” narcotics war-
rant for his arrest. The officers were unable
to locate any damaged vehicles in the area,
but when they searched the suspect, they
found a knife in his pocket, along with a
spark plug attached to string. Spark plugs
are often used to shatter glass windows. The
officers also discovered the man was carry-
ing cocaine. The suspect was transported to
Northern Station, where he was booked.

Felony Theft
California and Franklin Streets
July 13,3 p.m.

Anofficer responded to the Whole Foods
store to take custody of a shoplifter who
was being held by store security. The man
had ordered a rack of lamb, raw shrimp and
halibut from the butcher. He then placed
these items into a bag and left the store.
Outside the store, a security guard stopped
him and recovered more than $100 worth
of food. Because the individual had been
convicted of similar offenses in the past, he
was charged with a felony.

Burglary
‘Webster and O’Farrell Streets
July 16,10:15 a.m.

An officer riding his police bike saw
a man dash out of the Safeway store. At
about the same time, a store security guard
ran out of the store and told the officer to
stop the man because he had just robbed
the store. The officer halted the suspect
and learned the man had taken a donation
box containing $5 from inside the store.
Because the suspect fought to retain what
he had stolen, he was charged with burglary
rather than shoplifting.

August 14 & 15

San Francisco Japantown

Webster Street Stage ¢ Peace Plaza Ho olaule a Stage
Food Fest * Children’s World ¢ Asian Artisans
Non Profit Information Tables

2010 NSF Media Partners.
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our website at www.nihonmachistreetfair.org

Funded in part by 2010 NSF Sponsors
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Out, Damned Spot

For nearly 60 years, Phil Kaplan has been
running Bond Cleaners on Fillmore

STORY AND PHOTOGRAPHS
BY CARINA WOUDENBERG

oNDp CLEANERS secems frozen in
Btimc since Phil Kaplan took over

the place nearly 60 years ago, mak-
ing his the ncighborhood’s longest-running
business.

In Bond’s storefront window at 2442
Fillmore, passersby arc still grected with an
old-fashioned clock, hand-lettered signs
describing the services offered and painted
illustrations of cheery people clad in muted
primary colors. Inside, behind the counter
six days a week, is Kaplan, a joking avancu-
Tar figure with a kind presence.

Word on the street is that he remem-
bers all the repeat customers by name — an
impressive feat, since they file in at a steady
clip.

One recent weekend, he greeted Naomi

y 4
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WREAL ESTATE
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Mustari as she placed a dressy button-down
top on the counter. “Here’s your favor-
ite shirt,” she said, handing over a blouse
that presents a heavy cleaning challenge.
But not for Kaplan. He expertly marked
the soiled areas with appropriately labeled
stickers and planned to have his way with
them later. In the back of the store, he
keeps cight different chemicals ready to
attack virtually any kind of stain that can
mar a piece of clothing.

Before Kaplan came to own the busi-
ness, his father had worked for the previous
owner, assisting with repairs and altera-
tions. When the owner fell ill, the business
needed new management. Kaplan's father
already ran his own dry cleaning business,
so he turned to his son. “He asked me if
T wanted to buy it,” Kaplan recalls. “And T
said okay because I wasn't doing anything
else at the time.”

-
| &
i
Pacific Heights - 415.674.6500
| (Upper Market - 415 00
Castro = 415.552.9500
West Portal = 415.731.5000
{Noe Valley = 415.695.7707
otrero Hill 4153150105

www.zephyrsf.com

“I still have one [customer] who's been coming to the store for the 58 years I've owned it,” says Phil Kaplan, who operates Bond Cleaners, Fillmore’s longest-running business.

burned down and he came to work
with his son at Bond Cleaners. Over the
years, various other family members have
also helped out, including his wife and
three sons. His wife retired after several
years, however, and his sons moved away
and started their own families.

But he’s still there.

Most weekdays and Saturdays, Kaplan
keeps his shop open from 7:30 a.m. to
6:30 p.m. He accepts clothes from custom-
ers, pre-spots and presses them and then
organizes the orders alphabetically. But on
Wednesday afternoons, he closes the shop
at 1 and relaxes before his regular Wednes-
day evening poker game. “I win 90 percent
of the time,” he boasts.

"The clothing is shipped offsite for the
actual dry cleaning, but is back and ready

HORTLY AFTER making the purchase,
the senior Kaplan's cleaning business

for customers to pick up in one to four
days. Aside from prices, Kaplan says the
only real change he’s made over the years
is the chemicals used. About six years ago,
the business switched from using perchlo-
roethylene, a suspected carcinogen, to an
odorless hydrocarbon.

HE BLock of Fillmore on which
Bond Cleaners sits hasn't changed
I much over the years, says Kaplan
— with the exception of Joe's Smoke
Shop, which stood for years at Fillmore
and Washington, now home to Chouquet’s
restaurant. Kaplan remembers the smoke
shop as a hangout where people came to
drink coffee and snack on donuts, hot dogs
and hamburgers. You could help yourself to
a bowl of soup from a machine and also
play pinball.
About 20 years ago, Kaplan's oldest

no IImits
in great design
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25% off Bahia leather sofas
Up to 50% off floor sample designs

son started buying him shirts with Bond
Cleaners embroidered on the front. On the
backs are the numbers 007 — a reference
to another Bond: James, agent 007. Kaplan
gets a new shirt from his son every five
years or so, cach one indicating how long
he's been in business.

Kaplan also collects baseball caps. Cus-
tomers bring him hats from their travels,
and he boasts of a collection of more than
100, originating from far corners of the
world including China, Peru, England and
New Orleans.

“I have customers who've been coming
here for 20 or 30 years. And I still have one
who's been coming to the store for the 58
years I've owned it,” says Kaplan.

At 78, he acknowledges he'll eventually
have to retire. But he’s not ready to think
about it just yet. “The working’s good for
me,” he says.

~ND MANY of Kaplans custom-
ers arent ready to see him leave,
either.

“This guy is a great, great man,” says
Mark Henderson, a customer who says his
father started coming to Bond Cleaners 20
years ago. “He’s always here and always in
2 good mood.”

“I'm good at getting the spots out,”
Kaplan pipes in.

“That's right,” Henderson says. “He’s
cleaning up the "hood.”

Another customer, Don Kay, says hes
been coming to Bond Cleaners as long as
he can remember.

“The trick is to the mark the stains and
then get them,” Kaplan says as he goes
through Kay’s clothing. “I remember every
spot.”

“Yeah,” says Kay, a dermatologist. “Just
like me with the skin.”

220 Sofa, NOW $5,449, was $7

' rban design

5371 010
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FOOD & DRINK

The Spirit of Choice

At Dosa, the focus is on gin

By Curis BARNETT

OU RARELY see a gin and tonic
slide across the bar at Dosa, the
Southern Indian restaurant on

Fillmore at Post, no matter how many
times you belly up to that stylish 50-foot
slab of recycled glass, mirror chips and
mother of pearl.

But you'll see plenty of Princetons,
Bengali gimlets and other exotic cocktails,
many made with locally distilled artisan

gin.

.
Students of libational history know
that Brits posted in India in the 19th
century regarded London-style gin mixed
with tonic water a malaria cure. Quinine,
an ingredient in tonic water, was thought
to kill the discase — with the added bonus
of chilling India’s sweltering heat and
tranquilizing the patient after a couple
of ice-filled glasses. The health-restoring

9am

highball became the unofficial drink of
India.

Dosa does not invoke the sun setting
on the British Empire, with mosquito
netting and fans spinning lazily overhead,
reminiscent of the Raj. Those and other
cliches of colonialism have been eschewed
by owners Emily and Anjan Mitra in
favor of spectacular sculptures, nine-foot
lotus petal light fixtures and a soaring
two-story space that is modern, sexy and
sophisticated.

Yet far from ignoring tradition, the
Mitras celebrate India’s spirit of choice
with a collection of 30 different gins
on Dosa’s back bar and a list of creative
cocktails that dazzle the taste buds.

This is no gin mill. Dosa calls it a gin
bar. And the recipes combining the
potent personalities of different gins
with a repertoire of exotic Indian spices,
house-made tinctures and nectars make
it a temple of inventive and seductive

farmers’ market

saturdays,

Tpm

the freshest selection of

locally-grown

produce direct from the farmer

all year-round

we gladly accept EBT

e ow
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Your Food,
Your Community,
Your Farmers' Market

pcfma.com
1 949.FARM

The Princeton
features
Hayman'’s Old
Tom Gin with
bitters and
port. At far left,
Dosa’s bar.

mixology, especially when paired with
Dosa’s cuisine.

juice and ginger beer, served over ice and
crowned with a mint sprig. With those
. ingredients and the time it takes to mix

Among the offerings is a cocktail one, the Batsman is a bargain at $10.
named in honor of the British sport Cooking in the south of India is not for
cricket. The Batsman is a quirky but the faint of tongue and Dosa’s so-called
delicious mixture of Plymouth gin — spice route cocktails match the food’s
distilled in England and favored by gin firepower.

connoisseurs — Darjeeling tea, lemon A cocktail called the Juhu Palm

Keep your visitors [(7] CAFE - RESTAURANT

in the neighborhood

2231 Pine Street
Between Webster/Fillmore
415.346.1919 « www.artistsinn.com

www.cafelamed.com

The Elite Cafe

Established 1981

2049 Fillmore Street ¢ 415.67ELITE
www.The Elite Cafe.com

combines the slightly creamy taste of
DH Krahn gin, coconut milk, fresh lime
juice and bird's-eye dried chili served up
with a spanked kaffir lime leaf, also $10.
Spanking the leaf involves squeezing it
over the glass so the acromatics drizzle
into the drink.

Bar manager Lenny Gumm makes
a colorful cocktail with a kick called,
innocently enough, the Nile Blossom.
Check out the ingredients: Tru2 organic
gin, J. Witty organic chamomile liqueur
(tasting of chamomile tea), fresh
grapefruit juice and jalapeno honey
nectar, $10.

Dosa serves everything on its menu at
the bar. So order the Peony cocktail —a
concoction of 209 gin, hibiscus nectar,
coconut milk, orange flower water and
a dash of chili, $10 — and then add the
restaurant’s namesake dosa, a huge savory
rice and lentil crepe served with a coconut
dipping sauce.

Incidentally, the 209 gin meets Dosas
preference for locally sourced ingredients:

it’s distilled here on Pier 50.

Not all of Dosa’s gin cocktails are
inspired by the tastes of the coffee, tea
and cardamom plantations or the fishing
villages of South India. There’s also a
revival section on the bar menu with six
gin classics. The Silver Fizz, a version of
the 1930 classic, includes the basic lemon
juice and egg white with ultra-smooth, Bay
Area-distilled Aviation gin, plus a dash of
soda, shaken, strained and poured, $10.

And then there’s the Hanky Panky,
which combines Fernet Branca, the
Italian digestivo, with Carpano Antica,
said to cure near-lethal stomach aches,
and Broker’s gin, shaken and served in a
martini glass, $9.

Save the Hanky Panky for last.

W NEW NEIGHBOR

A Cocktailian Takes Over Long Bar

By CHris BARNETT

ARELY 48 hours after
seasoned drinkmeister
Reza Esmaili took over

the helm of the listing and
listless Long Bar and Bistro
on the corner of Fillmore and
Clay, he started shaking up the
joint.

He whacked one to four
bucks off most of the drink
and food prices, hired a tall,
sultry bartender named Doc,
started opening on Monday
nights and at noon for lunch
on the weekends. He kept
the kitchen fired up an extra
hour — until 11 p.m. — from
Thursday through Saturday for
late night noshers and stripped
the shades off a row of upper windows to let in more light.

And Esmaili was just warming up. Slimming down the
menu, he jettisoned a number of dishes, including the $27
grilled Angus New York steak and folded in replacements
such as fresh Oregon bay shrimp with yellow corn cakes
in a lime aoli sauce for $13. Other recent debuts include
spaghetti and meatballs, $14, and tortilla soup, $6. More
traditional menu offerings will be added soon, such as a
chicken pot pie and a Cobb salad.

A serious cocktailian, Esmaili was trailblazing at the late
but edgy Gordon's House of Fine Eats with fresh juices,
robust flavors, aromatic additives and classic cocktails.
Already he’s upgraded the Long Bar’s pours and potables
with rare, small batch and super premium whiskies, tequilas,
gins, rums and vodkas. And he still cut the drink prices.

All domestic beers are a dollar cheaper at $4 each, and
Speakeasy Big Daddy is now on draft. He’s also fiddling

“I want to make it more
approachable, more hospitable.”

— REZA ESMAILI, new proprietor of Long Bar

with the notion of having
fresh dry and rose vermouth
on tap.

More changes are rolling
around in his brain. He
wants to add a nightly happy
hour and essentially create
two bars under one roof.

“Up front, we're all high
tables and bar stools and
the scenc is livelier,” he says.
“But in the back, we'll have
more intimate seating for
conversation.”

Meantime, the dark,
woody decor will be
lightened up with some
new and brighter colors of
paint, but the virtual forest
of Honduran mahogany will
remain untouched.

Esmaili, who's 36 and has spent 22 of those years
working in the city’s food and drink emporiums, seems to
live and breathe the Long Bar. He lives two blocks away
and claims to sleep only four hours a night. The rest of the
time he’s in his new saloon, schmoozing with customers,
tinkering with the menu, redesigning and refining the
space in his mind. He wants tall green plants inside and has
already added more comfortable tables and chairs outside.

“I want to make it more approachable, more hospitable,”
he says.

Esmaili kept the entire staff that worked with the Long
Bar's former owner, Alan Walsh. And Andre Lavallier,

a personable bartender who's logged a year behind the
plank, sounds happy with the leadership change. “Reza’s
enthusiastic,” he says. “He’s a man with a plan.”

ﬁ www.newfillmore.com | video: Long Bar Lives

Y=

Chouquet's, at 2500 Washington Street
atFillmore, welcomes two new
specials to its offerings.

Diners can enjoy a delicious, classically
prepared French 3-course dinner
(appetizer, entrée and a dessert]

for $29.95 per person.

This special is available
every night from 5:30pm to 7pm.
Also, on Mondays all bottles of wine
are 50% off.

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

415.359.0075 * www.chouguets.com

FLORIO

Rose season is in full swig!

Try our selectons from France, Italy, Argentina,
the Basque region of Spain and California!

Look for Florio Cafe & Bar on Facebook. Become a fan!

twitter.com/floriosf
floriosf.com

Curbside Calé

D €

2 la carte » all natural e green s chocolate » best cookies ever o brownies s cupcakes o pot pies o turnovers e comfort « homestyle o

Freshly prepared meals * Delivered to your door

Full service catering

415.643. 6438 DebbieDoesDinner.com

$100ff

* New customers receive $10 off their first order of $50 or more before tax and delivery.
Not to be combined with other discounts or promotions.

Plus FREE
Cooler Bag!

gourmet o healthy ® mouthwatering ® delicious ® seasonal ® local ® sustainable o

Debbie Doeg Dinner

INJHND2q © 2AL4D2I5 » SN0JUBD o AIPUDLLY PIY o WNK WINA o SNOIDIIASDS o SNOLALINIOS o INJI0[0D o BSIAIP o INJIOAD]S o Ys2Jy e I1UDEIO

® nutritious e international ® easy ® homestyle ® made from scratch e convenient ®
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Henry Nguyen was beginning to think about retirement, but members of his family — who loved his cooking — had other ideas.

At My Father’s Kitchen, Dad Cooks

A new Vietnamese spot on Divisadero has quickly become a local favorite

By ANNE Paprockn

vy Faruer’s KitcHEN, a new
restaurant at 1655 Divisadero, is
truly a family affair.

"Those popping in for a warm bowl of
pho, the traditional Vietnamese rice noodle
soup, are greeted with a smile from Tracy
Pan, who runs the front of the house, and
by the wafting smells from the kitchen,
where her father cooks.

Since its opening at the end of March,
My Father’s Kitchen has attracted a dedi-
cated lunchtime crowd, especially from the
UCSF Mount Zion Medical Center across
the street.

But a year ago, Henry Nguyen never
imagined he would end up spending six
days a week in a busy kitchen making
soup and the crispy imperial rolls that have
inspired diners to wait in lines out the door
and onto the street.

“My dad is 60, and he was starting to
think about winding down his flooring and
contracting business,” says Pan. “Especially
with the slow cconomy, he decided it was
time to retire.”

But Nguyen's wife, Wendy Trinh —
owner of a hair salon on Chestnut — had
another idea. She bought the former Cool
Islands Cafe space on Divisadero near Sut-

Spring rolls (above), imperial rolls and pho are among the restaurant's specialties.

ter and encouraged her husband to share
the food he had always prepared for their
family. Shes in charge of operations; he
does the cooking.

“In Vietnam, my dad’s family had a
bakery,” says Pan. “He grew up learning to
cook. Even here in San Francisco, my dad
did the cooking for our family, which is not
traditional in Vietnamese households.”

Pan, who also works fulltime at a design
firm, lent her interior decorating talents to
the new family business. “We did a massive
demo on a small budget,” she says. Chic

and modern and decorated with simple
black and white photographs of Vietnam-
ese markets, the interior was transformed
into a calm space with about 30 seats and
a counter to pick up take-out and Blue
Bottle Coffee.

During lunch, the place is lively and
cozy; during the early evening, young fami-
lies slurp soup and solo diners stretch out
with their books.

‘The lunchtime crowds at My Father’s
Kitchen suggest that this part of Divisa-
dero was craving another easy lunch

option. “Divisadero used to be considered
just a thoroughfare,” says Pan. “It’s still not
a restaurant destination like Union or Fill-
more, but now there are a lot more options.
And there’s foot traffic. The street is really
coming into its own.”

Nguyen and Trinh, who came from a
cosmopolitan area near Hanoi 30 years ago,
love the diversity of San Francisco and this
stretch of Divisadero in particular.

“They've worked hard to stay in San
Francisco, even when others have moved
to the suburbs,” says Pan. “My mom misses
the fog when she’s away for a few days.”

Pan says Vietnamese cuisine fits San
Francisco palates. “We use fresh, organic
ingredients,”she says.“Everything s cooked
the day it’s served, and when we marinate,
we don’t do it in bulk.” The menu includes
green papaya salad (86.50); rice plates with
chicken (§7.50); and noodle plates with
fresh herbs and grilled pork balls or impe-
rial rolls ($11 or $12).

Of course pho features prominently
on the menu as well. The slow-cooked,
French-inspired soup is believed to have
originated in North Vietnam at the begin-
ning of the 1900s. With its warm broth and
rice noodles, pho is sometimes described as
Vietnamese comfort food — the perfect
antidote to San Francisco’s summer gloom
or a trip to the medical offices nearby.

Pho aficionados may notice that the
soup served at My Father’s Kitchen (rang-
ing from $7 to $8.50) differs from the
southern styles popular in the city. “Our
soup is more savory than broth from the
south,” explains Pan. “You might say that
ours is purist — there’s no sugar and less
fluff” — the bean sprouts and basil often
served alongside southern style soups. Pho
at My Father’s Kitchen comes with a wedge
of lemon and several slices of spicy pepper.

When the restaurant opened, word
spread quickly.

“The first couple of days we ran out of
imperial rolls,” says Pan. “They are labor
intensive, and we couldn't roll and fry them
fast enough.”The kitchen has since learned
to manage the demand. “We just expected
a quiet pho place,” Pan says. “But it’s been
much busier than we expected.”

Tnitially a bit overwhelmed, Nguyen
has grown to love the energy of the place.
“Before we opened My Father’s Kitchen,
he told me he was waiting for grand-
children, that he would take care of them
during his retirement,” laughs Pan. “T told
him he would have to keep waiting. This
place has really energized him. I've never
seen him so happy.”

My Father's Kitchen, at 1655 Divisadero, is
open Monday through Friday from 9 a.m. to
7 p.m. and Saturday from 11 a.m. to 7 p.m.
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Jazzing Up the
Presbyterians

Quartet explores
jazz as sacred music

By Fran JoHns

VERYBODY's been “trippin’ like a

E bird” in recent weeks at Calvary

Presbyterian Church on Fillmore,

says trumpeter Dave Scott. If that sounds

un-churchly, it’s only because you have

been missing the summertime jazz wor-
ship series.

"The series was arranged by Scott, a her-
alded Bay Area musician and educator who
leads the Dave Scott Quartet. It began on
July 4 after the final day of the Fillmore
Jazz Festival and has been making a joyful
sound every Sunday evening since.

Services this month include:

= “Heavenly Inspiration: An All-Gos-
pel Evening” on August 1

= “Earthly Psalms: The Nitty-Gritty
Blues” on the 8th

» “Sacred Jazz: The Music of Brubeck,
Ellington and Marsalis” on the 15th

= “Hope Arise: Jazz and the Civil Rights
Movement” on the 22nd.

"The programs were designed to explore
the spiritual side of jazz, Scott says.

Scott, who has played with both rocker
Boz Scaggs and Glide Memorial Church’s
gospel choir, is a Michigan native whose
love of music began with piano lessons at
the age of five. That love grew when he
took up the trumpet at age 10, and was
confirmed for good in junior high school.

“I got lucky,” he says. His junior high
band director was Louis Smith, who had
played trumpet in the 1950s with the Hor-
ace Silver Quintet in New York. Scott went
on to study trumpet at the University of
Michigan.

During a gig on a cruise ship, he met
a blonde from Fairfax and followed her
to California. The relationship didn't last,
he says, but his love affair with the San
Francisco area did. He performs regularly
and teaches at the JazzSchool Institute in
Berkeley, among other places.

Scott’s quartet for the services includes
noted jazz musicians Scott Foster on gui-
tar, Daniel Fabricant on bass, and Surya
Patri on drums. “We're making some good
music,” says Scott. “The trumpet has the
sound of nobility, but also of the jazz age,
and our band has an inviting spirit.”

MusIC

W FIRST PERSON | DAVE SCOTT

“We're making
some good
music,” says
trumpeter Dave
Scott, who
arranged the
summer jazz
series. “Our band
has an inviting
spirit.”

‘Can we all get along? I think jazz music offers hope’

¥ DAD had all these books on

the shelves in the basement.

"They were these grand
philosophy books from his seminary
days with fantastic titles like Zbe Politics
of God: Man, Myth, Meaning and Truth
and Ethics. He became a psychologist.
He was good at mediating, and bringing
people together, and helping people
work out their differences.

1 think I am like my dad was, but
through music instead of psychology.

Jazz musicians are philosophers. And
they can choose to be like psychologists.
Music can bring people together. It can
connect, heal, affirm. I think that is my
tendency, to try to build community
through music.

.

It’s no fluke that I have taught at
Community Music Center on Capp
Street in San Francisco since 1997 on
top of all the gigging I've done.

1 love jazz musicians. They say
outrageous things. They don't hold back.
They'll go ahead and say what everyone
else is thinking but is afraid to say. I love
hanging out with jazz musicians because
usually the banter is on a high level of
observation, wit and style. I might be
playing Mustang Sally for the 500th
time at a wedding, but on the break we
are usually laughing about something
both exceedingly intellectual and crass
at the same time. And I'll think, “Yeah,
these are my people.”

We'll drive you home.
FREE WITH $20 PURCHASE

AT GRAND CENTRAL 2435 California Street

Tloved playing lead trumpet in the
Contemporary Jazz Orchestra at Pearl’s
jazz club before it closed. When 1 first
started with the big band in the mid-
19905, lead alto player Alex Budman
and I would walk around North Beach
on the breaks. There was live jazz
everywhere! The Butterfly, Enricos, San
Francisco Brewing, the Highball, 435
Broadway and several more spots up to
the Washington Square Bar and Grill,
which we called the Washbag. Sonny
Buxton would make a big pot of chili
for the band down in the basement at

Pearl’s. We didn’t mind the cockroaches.

All the good players were willing to
come down on a Monday night, and
wed all catch up on the weeKs gossip:
so-and-so is off the wagon again,
so-and-so came to town and sounded
terrible, so-and-so punched out the
groom on a casual, be careful about
so-and-so cause his checks bounce.

One night the power went out at
Pearl’s and I played solo piano in the
dark until they ran an extension cord
from Tosca so the band could see the
music.

Good times. I love San Francisco.
It’s too bad there is less money floating.
around these days to support the
compensation of live musicians.

T had a good run playing with
Boz Scaggs for four summers, but he
downsized his band. Cut the trumpet
and the backup singer. I love Boz. 1

learned a lot from him — like figure
out what you do well and don't try to
do stuff you arent good at. And be cool
with that.

Nowadays I teach jazz history at
Berkeley City College to big classes of
50 kids or more. I love it. I feel like I'm
preaching, but not to the choir. Most
of the kids that sign up for jazz history
know nothing about jazz, but I think
1 show them that jazz has something
to offer them. T have put in a lot of
thought about how to present the
music: what jazz is all about, what jazz
means to people and why and how that
has changed over the span of the music’s
history.

T have a 1940s textbook. It was the
standard text used in music appreciation
courses at universities around the
country back then. T'll bring it to my
jazz history class and have them read
from page 7: “Jazz is peculiarly of an
inbred, feeble-stock race, incapable of
development...”

.

To study the meaning of jazz is to
study the psyche of America, and a big
part of that is racial tension and identity.
Can we all get along? I think jazz
music offers hope. Jazz isn't perfect, and
neither are jazz musicians. But I love it.

This fall I'll be teaching a course at
the JazzSchool Institute in Berkeley
called “Philosophy of Jazz.”

My dad would be proud.

Wedding Flowers  Silk Flowers < Fresh Flowers
Bonsai = Ikebana Tools & Gifts = Award Winning Design

2120 SUTTER STREET = 415.749.1533

(between Steiner & Pierce) = bloomingfloraldesign.com
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B LAST CHANCE

Santana’s artist

Through August 22, the Jazz
Heritage Center at 1330 Fillmore

is continuing its retrospective of

THE ART OF MICHAEL RIOS. It's billed as
atribute to Miles Davis and Carlos
Santana, but includes many other
musicians as well.

Rios has been closely associated
with Santana since the ‘70s, when
the guitar great was moved by
Rios’s murals in the Mission District.
Since then, Rios has created concert
backdrops for Santana, plus custom
clothing, guitars and several album
covers

The Fillmore exhibition includes
large-scale banners displaying a
cross-section of Rios’s mural work
and musical portraits, plus original
paintings and prints.

ART

In Death of a Church, Photographer Finds Life

AN CorLier  HurrLey — was

driving on  California ~ Street

a decade ago near the Laurel

Village shopping center — not
far from the medical offices and hospital
she knew so well from her recent battle
with breast cancer — when she saw a
disturbing sight: Men and machines
were tearing down St. Edward the
Confessor, the modest church where
she'd sometimes attended mass.

“Ttwas startling to see a church being
demolished,” she recalls. “I stopped, got
out of the car and walked up to the
chain link fence. It looked like body
parts were strewn everywhere.”

She went straight home and got her
camera. Over the next few days she
returned again and again to the remains
of the church. The result was the first

series of photographs she leted
after her surgery.

“When I saw the church and saw
these images, they resonated,” she
says. “It was instantancous.” Per-
haps that was because of her own fresh
brush with mortality. Or maybe it was
her mother’s death a few months car-
lier, or her dad’s recent heart surgery.
Or all of the above.

Her tangle with cancer had led her to
retire from AMB Property Corp., the big
real estate investment trust where she had
been a partner, and get more serious about
her long-running love of photography.

“T don't think I ever sat down and said,
‘Oh my God, you might die. You'd better
get on with making art,”” she says now. “But
Twas in a position to retire and I did.”

Her photographs of the church demo-
lition were selected for exhibition in San
Francisco’s City Hall and installed on Sep-
tember 10, 2001, a day before the terrorist
attacks, further strengthening the connec-
tion with loss and remembrance. Later the
series was exhibited at the Center for Pho-
tography in New York.

A friend in the museum world kept
encouraging Hurley to publish a book of
the photographs. She had resumed her
travels and moved on to other projects, but
the notion of a book revitalized her interest
in the church series. It also helped her real-

Over the protests of parishioners, St. Edward the Confessor church near Laurel Village was
torn down to make way for 20 new condominiums. Jean Collier Hurley photographed the
demolition, and her work has been published in a new book.

ize that among her most meaningful work
were the photographs she had taken only a
few blocks from home.

“I knew I wanted to make a book,” she
says, but she was unsure how to proceed. A
sequence of classes at Stanford — where
she is pursuing her third master’s degree —
provided direction.

On August 5, 2 book of Hurley’s pho-
tographs, Haly Ground Forever, will debut
at a release party at Modernbook Gallery,
at 49 Geary Street, from 5:30 to 7:30 p.m.
Afterward, the book will be available on
www.blurb.com.
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LEGENDS

Mary Ellen
Pleasant
designed,
built and
furnished

a 30-room
Italianate
mansion at
Octavia and
Bush Streets.

Don’t Call Her Mammy

Mary Ellen Pleasant was a pioneering African American entrepreneur

By Marian HALLEY

EARLY A CENTURY before Rosa Parks, neighbor-
Nhood resident Mary Ellen Pleasant sued a local

transportation company for not letting her and
other African Americans ride.

And she won.

Many details of Pleasant’s legendary life are open to
question, but what is certain — and recorded in a plaque
at the corner of Octavia and Bush Streets — is that she
was a tireless worker for civil rights and a great entrepre-
neur.

The Mary Ellen Pleasant Memorial Park, the small-
est park in San Francisco, consists of that plaque and six
enormous eucalyptus trees that march down Octavia. The
site was chosen because Pleasant’s property once occupied
all of Octavia Street from Bush to Sutter and included a
30-room mansion and separate stables. It burned down
in 1925 and was replaced two years later by Green's Eye
Hospital, which is still there and is now known as the
Healing Arts Building.

.

Pleasant was probably born in 1814 in Georgia into
slavery, but was bought and freed by someone who rec-
ognized her intelligence and talents. She was later an
indentured servant in Rhode Island, where she married
an abolitionist who worked as a carpenter.

Tn 1852, Pleasant came to San Francisco, fleeing pros-
ecution under the Fugitive Slave Act for her work leading
people from slavery to freedom. She continued that work
in California, sheltering people who escaped slavery and
finding employment for them. She met at least once with

It takes five caring
adults to help a
student succeed.

Will you be one?

sfedfund.org
415.749.3700

Mary Ellen Pleasant at 87: from slave to capitalist

abolitionist John Brown and gave him money to help with
the cause. In accordance with her wishes, her tombstone,
in Napa, states: “She was a Friend of John Brown.”
Pleasant arrived in San Francisco with a consider-
able sum of money left to her by her first husband. She

\ 00

invested it wisely: Her businesses here included laundries,
dairies and exclusive restaurants — all of which were
quite lucrative in a city filled with miners and single busi-
nessmen. In the 1890 census she listed her occupation as
“capitalist.”

.

She had been a capitalist from the day she arrived here.
According to an article in the May 7, 1899, San Francisco
Call, on the day she landed wealthy bachelors came to the
waterfront to engage Pleasant as a cook, her reputation
for cooking having preceded her. The bidding went high.
‘Then Pleasant added conditions, such as no dishwashing.
When the highest bidder accepted her conditions, she
changed her mind. The next day, she announced that she
would open her own restaurant.

Her restaurant attracted prominent men such as Dar-
ius Mills, William Ralston and William Sharon — men
who made their fortunes in the Comstock lode and who
later founded the Bank of California. The young women
who worked in the restaurant were told to listen to the
dinner conversation and report back the financial gossip
of the makers and shakers. Pleasant put the information
to use in her own financial investments.

‘While in San Francisco, she married James Plaisance,
with whom she had a daughter. Her family relations were
not good; she changed her name and had little contact
with her daughter. The great love of her life was Thomas
Bell, a Caucasian she met on the ship to San Francisco
and who became her business partner and almost certainly
her lover. Since her gender and race precluded her from
engaging in financial affairs, she made her investments

TO PAGE 14 B
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W WALKING TOURS

Under her trees

City Guides, a 31-year-old
nonprofit, offers two regular free
neighborhood walking tours that
include the historic corner where
Mary Ellen Pleasant lived.

A tour of JAPANTOWN, THE
FILLMORE, AND REDEVELOPMENT
starts at 2 p.m. on the 1st and 3rd
Saturdays of the month. The tour
covers the history of Japantown
since its founding in 1906, the
African American experience in
the Fillmore and the effects of
redevelopment since the 1950s.
The tour begins under the pagoda
at Buchanan and Post and ends
under the eucalyptus trees Pleasant
planted (above) at Bush and Octavia.

The VICTORIAN SAN FRANCISCO
tour explores the four styles of
painted ladies in the neighborhood,
including the Laguna Street row
houses, the mansions on California
Street, and Lafayette Park past
and present. This tour is offered
every Sunday at 2 p.m., starting at
the southwest corner of Bush and
Octavia, Pleasant’s former home.

In addition, the popular PACIFIC
HEIGHTS MANSIONS tour begins
every Saturday and on the third
Tuesday of the month at 11 a.m.
at Alta Plaza Park at the top of the
stairs at Pierce and Clay.
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A Colorful Figure in San Francisco History

> FROM PAGE 13
through Bell. Their joint fortune reportedly
reached $30 million.

.

Her 30-room Octavia Street Italianate
mansion, which she designed, built and
furnished, became known as the Thomas
Bell mansion. When she moved in, Bell did
too, along with a Caucasian wife Pleasant
more or less found for him. Because of this
living arrangement, and because of rumors
about events and underground passages
at the house, it also became known as the
“House of Mystery.”

Probably out of envy and anger at

the enormous success of a black woman,
rumors abounded about Pleasant’s manner
of making moncy. For the same reasons,
she was referred to as “Mammy” Pleasant,
a name that persists in accounts to this
day. She detested the insulting nickname,
and returned envelopes addressed that way
unopened. And when Thomas Bell died
after falling down a flight of stairs, rumors
suggested that she was responsible — even
after the coroner’s jury found that the death
was accidental.
When Pleasant left her house in 1899,
following a loud argument with Bell’s
widow, the event was the subject of a long
article in the Cal/reviewing her life. Accord-
ing to the article, “her connection with the
‘underground railway’ was an established
fact and planters whose slaves she had
helped cross the border to the free North
demanded her life as a recompense.”

.

Mary Ellen Pleasant died in 1904,
apparently penniless. She is a colorful fig-
ure in San Francisco history, but any two
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In 1899, the Call questioned whether Pleasant was “angel or arch fiend.”

accounts of her life contain contradictory
facts, and most include racist statements.
She has made appearances in recent nov-
els, including Earthguake Weather, by Tim
Powers (1998) and The Confessions of Max

Inner Richmond
$2,195,000
Remodeled
Edwardian Home.

SthAve.com

Adrian Stevens
(415)321-4334

Pacific Heights.
$639,000
Mid-century Style

“This 180/1BA home
|comes with stunning
views from the ing

room and becroom,

land updated marble
Kitchen with ample

Meagan Levitan
(415 321-4293

Pacific Heights
$479,000

Great Location.
1BD/1BA condo with

Tivoli, by Andrew Sean Greer (2004). The
most authoritative accounts of her life are
by Susheel Bibbs and include a documen-
tary film, Meet Mary Pleasant, Mother of
Civil Rights in California.

Pacific Heights.
$1,600,000

Stunning Large
Condomi
lovely details and

Golden Gate Bridge
views. Unit has been
totally renovated.
3BD/2.5BA, formal
dining room, fireplace
small deck. Laundry
in unit. One car pkg.
OJackson.com

Elaine Larkin
(416) 3214223

Lower Pacific Heights
$619,000

Spacious Edwardian
Condominium.

This 1BDY remodeied
1.58A condo includes
achaming kitchen

Missy Smit
(415)321-4315

irian
(415)321-4334

We are a proud member of the
Who's Who In Luxury Real
Estate international network,

affiliated with 5,108 offices in 65 countries,

and the world’s foremost luxury real estate
website, www.luxuryrealestate.com.

|:| HILL & CO.

REAL ESTATE

Walkscore: 100.
1817Calformias

(415) 921-6000 » www.hill-co.com

m Offices on Union Street and 24th Street,

Rebecca Hoffman
(415) 321-4296

And Two Offices on Lombard Street

NEIGHBORHOOD HOME SALES

single Family Homes BR BA PK sSqft Date Asking sale
2874 Bush St 2 3 3 1941 714710 1049000 1,060,000
2907 Bush St 3 25 2 2168  7/210 1199000 1,150,000
2813 Pine St 4 2 2 1760  7/2/10 998000 1,232,000
2807 Clay St 2 1 1 152 7970 995000 1,275,000
11 Imperial Ave 3 175 2 6/30/10 1,399,000 1,340,000
1900 Pierce St 6 4 2 4600 6/22/10 2595000 2,500,000
2922 Sacramento St 4 35 2 3250 6/16/10 2799000 2,625,000
60 Arguello Blvd 5 35 2 7710 2,995000 2,950,000
2680 Green St 4 2 1 7/9/10 2795000 3,100,000
3573 Washington St 4 25 2 6/22/10 3,550,000 3,600,000
28 Presidio Terrace 5 7 2 6546 7/1510 4600000 4,287,000
3491 Pacific Ave 5 4 2 717110 4,600,000 4,550,000
308 Laurel St 5 5 1 4352 6/25/10 4625000 4,700,000
2841 Divisadero St 5 55 2 7615 7/12/10 8500000 7,581,250
2935 Pacific Ave 8 7 2 6/21/10 12,900,000 11,500,000
Condos /Co-ops /TICs /Lofts

1760 Pacific Ave #1A 0o 1 o0 713 6/23/10 399,000 270,000
3330 Clay St#8 11 o0 710 299,000 280,000
1905 Laguna St #101 0o 1 o 551  6/21/10 399,000 370,000
2090 Pacific Ave #306 1 1 0 1050 6/23/10 649,000 649,000
2040 Franklin St #805 2 2 1 7/8/10 650,000 650,000
1450 Post St #704 1 2 1 1607 6/29/10 785000 750,000
1835 Franklin St #801 2 1 1 550  7/12/10 799,000 785,000
2155 Buchanan St #8 2 1 1 7/9/10 820,000 800,000
2040 Laguna St #201 3 3 1 1559 71510 839,000 839,000
1600 Webster St #302 2 2 1 1315 6/20010 849,000 875,000
2111 Franklin St #2 2 1 1 565 6/16/10 985,000 925,000
2440 Bush St#A 2 2 1 149  7/9/10 1295000 1,200,000
1699 Vallejo St #3 3 3 2 6/18/10 1,330,000 1,260,000
2717 Union St 2 2 1 6/30/10 1,335,000 1,300,000
3124 Clay St 3 25 1 6/29/10  1,395000 1,325,000
2792 Filbert St 2 2 1 711310  1,395000 1,370,000
2531 Greenwich St 25 1 6/24/10 1,400,000 1475000
2957 Jackson St 3 25 2138 71310 1525000 1535000
1999 Broadway PH 3 3 2200 6/17/10 1850,000 1925000
2179 Pacific Ave 4 25 1 2693 61710 2100000 2,135,054

Sales still strong, but listings lag

As expected, the early part of the summer housing market has been strong: 35
listings closed during the past month, down slightly from 38 the month before.
But there has been a decrease in new listings in recent weeks weeks, so there will
probably be a more noticeable dropoff in sales during the next month

One particularly noteworthy sale in this month's listings is 2935 Pacific. The
8-bedroom Pacific Heights mansion was completed last year after nearly nine
years of development. One of its unique features is a 2,500 sq. ft. rooftop terrace.
The property was originally listed in September 2009 at $12.9 million and
remained active until it sold for $11.5 million in June. Another significant sale
was 2841 Divisadero, which also featured newer construction. Built in 1992 and
designed by neighborhood architect Lewis Butler, the home was on the market
only a few weeks before going into contract — but it closed at $7.58 million,
nearly $1 million below the listing price. At the other end of the market, it's rare
to see any property sell below $300,000 in the neighborhood, especially one that
is not a TIC or associated with an affordable housing program. But after 127 days
on the market, the studio condo at 1760 Pacific #1A finally sold for $270,000, a
surprising 32 percent below the last listing price.

NEW LISTINGS: Some noteworthy listings that recently hit the market include
2755 Fillmore. This 4,000+ sq. ft. house, located just below Broadway, was built
in 1986. It was recently updated and has excellent views toward the headlands
and the Golden Gate Bridge. Priced just under $5 million, it will surely receive
some serious interest in the coming weeks. If you're looking for space but willing
to forego the views, there’s 2105 Pine Street. The remodeled 6-bedroom home
recently came on the market at $2.29 million. Nearby, at 2098 Pine, is a spacious
two-level condo in a classic Queen Anne Victorian. The 3,700 sq. ft. corner unit is
remodeled and priced at $1.85 million.

— Data and commentary provided by JOHN FITZGERALD, a partner in
the Byzantium Brokerage and an agent at Pacific Union. Contact him at
jfitzgerald@pacunion.com or call 345-3034,
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JANET MOYER
Landscaping
Janet Moyer One of the Award winning design-

Landscaping is a
full-service
landscaping company
specializing in
sustainable landscapes

“100 Fastest Growing “Outstanding
Private Companies™ Achievement” Award
in the Bay Arca California
I Business Times, Landscape Contractors
2008 & 2009 Association, 2007 & 2008

h's

415-821-3760 - 1031 Valencia Street, San Francisco - jmoyerlandscaping.com

Landscape Contractor License 853919 - Pest Control License 36389

Tess

errific Tess is extraordinary, with the activity level of a dog

but the personality of a cat. Using her fancy feline instincts,

Tess loves to play hunting games. Watch her as she thinks
through her strategy and then gives a telltale butt wiggle before
she pounces! In between planning her hunts, Tess will come in
for cuddles. Tess will keep you on your toes, so if your household
of adults is ready to get in touch with your wild side, smart, sassy,
sleek Tess is surely your girl.

2343 Fillmore Street
Adoption Center: (415) 568-3058

Unlimited Visit us at: www.petsunlimited.org

Do something good for pets

Fhe Lorvon ""'ﬂu.-.--
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W. Perry
& Company

Old world charm with modern
convenience and luxury
MENTION THE NEW FILLMORE FOR
SPECIAL NEIGHBORHOOD RATES! Fine Custom Framing
Antique Prints & Ma
1590 Sutter Street » 415.441.2828
‘www.queenanne.com

WWW.mwperry.com

1837 Divisadero « 415-563-8853

“Oh garden of fresh possibilities!”
Frederico Garcia Lorca

apturr therm sl pom v

JUDITH SKINNER

Fine Gardening
38 Years of Experience
Kaiksl 0¥leary Mhatograph,
sfskinner@aol.com il i
415.776.8272 i
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Not many cities can boast a vibrant section of town that is upscale but approachable,
fashionable but not elitist, comfortable without being boring. San Francisco's Fillmore
is all these — and, best of all, its not striving to be original. It just is. — Gourmet magazine

ART & ANTIQUES GIFTS & FLOWERS  RESALE

Fillmore Estates Blooming Floral Design ~ Crossroads Trading Co.
2450 Fillmore ~ 567-1447 2120 Sutter 7491533 1901 Filmore  775-8885
Kuraya Japanese Antiques  Cottage Industry Gooduwill Industries
2425 California  885-3313 2328 Fillmore  885-0326 1699 Fillmore  441-2159
Mureta’s Antiques Fillmore Florist Next-To-New Shop
2418 Fillmore ~ 922-5652 1880 Fillmore  929-5200 2226 Filmore  567-1627
Narumi Japanese Antiques I Water Repeat Performance
1902 Fillmore  346-8629 2132 Filmore ~ 359-1232 2436 Filmore  563-3123

Thomas Reynolds Gallery  L'Occitane Seconds to Go
291Pine 44140 2207 Filmore 5636600 2252 Filmore  563-7806
Walter Adams Framing ~ Nest
20198 Filmore  922-6811 2300 Filmore ~ 202-6199 iE'R\'/S'FES

. rtists Inn
Winterbranch Gallery Paper Source : y
2119 Filmore ~ 673-2119 1625 Filmore: 409.7710 228LPNe  346-1919

P Bank of America
CLOTHING & SHOES 2109 filmore 4741171 2310 Filmore 650-615-4700

Betsey Johnson Copy.net
2121 Filmore  776-0669 HOME & GARDEN 2404 Calfornia 567-5688
Black Fleece Design Within Reach Invision Optometr
2223 Filmore  931-2203 1913 Fillmore ~ 567-1236 1907 ;i“mm‘; 553}’9003
Blu Duxiana Jet Mail
2259 Filmore  776-0643 1803 Filmore  673-7134 2130 Filmore ~ 922-9402
CalvinTran Jonathan Adler Music Lovers Audio
1942 Filmore  441-1402 2133 Fillmore  563-9500 2285 Bush 345-8111
Cielo Ruby Living Design R. Carrie Insurance
2225 Filmore  776-0641 1919 Filmore  922-1212 2140 Sutter  567-7660
Clary Sage Organics Studio D SF. Boot & Shoe Repair
2241 Filmore 673-7300 2184,Sutter = 3459604 2448 Fmore  567-6116
Crosswalk Shoes Timeless Treasures Skyline Cellular
2122 Filmore  921-0292 2176 Sutter  775-8366 1:2yu Post 751-8282
De Novo Zinc Details UPS Store
2413 California  563-5937 1905 Filmore  776-2100 2043 Filmore ~ 922-6245
Eileen Fisher Wal

JEWELRY EEES
2216 Filmore 3462133 oot 1899 Filmore 7711568
Elizabeth Charles 2238 Filmore ~ 673-4200 Wells Fargo
P r 21 Eric Trabert Goldsmith 2100 Filmore  396-4453
g(l)%ag‘ﬂ"r‘";wm - 2420 Filmore  567-8887

i .

Gallery of lewels

Gimme Shoes 2115 Filmore ~ 771-5099

2358 Fillmore ~ 441-3040
Heidi Says Io0e Himore 5316228
2426 Fillmore  749-0655

Heidi Says Casual NEWS & BOOKS
2416 Fillmore 749-1144 Browser Books

Heidi Says Shoes 2195 Filmore  567-8027
2105 Fillmore ~ 409-6850 uicy News

ello 2453 Filmore ~ 441-3051
2226 Bush  888-601-0117 Marcus Books

Her 1712 Filmore  346-4222
2053 Fillmore ~ 923-9628

Hlaska

2033 Fillmore ~ 440-1999
Jigsaw

2121 Fillmore ~ 931-5520
Lilith

2029 Fillmore ~ 913-7600

Limu
2237 Fillmore  567-9500
Marc by Marc Jacobs
2142 Fillmore  447-8940
Margaret O'Leary

2400 Fillmore  771-9982
Metro 200

2116 Filmore 7765652

Mio
2035 Fillmore ~ 931-5620 PETS

Mrs. Dewson’s Hats ‘Aqua Forest Aquarium

2052 Filmore  346-1600 1718 Filmore  929-8383 |
Muse Ten Barry for Pets

1820 Filmore 9226873 1840 Fillmore  346-8899 |
Paolo Shoes eorge |

2000 Filmore 8855701 2411 Calfornia ~ 441-0564

Ralph Lauren Pets Unlimited

2040 Filmore  440-6536 2343 Filmore  563-6700
sunhee moon

1833 Fillmore ~ 928-1800
Toujours

2484 Sacramento 346-3988

www.FillmoreStreetSF.com




