W INSIDE W FOOD & DRINK W CLASSICS

Locals 2 - ! A New Kind Swan Oyster
Street Talk 3 ] § . y .

Crime Watch 4 of Burger Joint Bar’s Big Fan
Good Works 12 | Roam Artisan Burgers James Beard still
Home Sales " opens on Fillmore hanging around
Art ® PAGE 5 PAGE 7

THE NEVY FILLMORE

SAN FRANCISCO ™ SEPTEMBER 2012

Nearer
My God
to Thee

Burial niches will be
added at St. Dominic’s
in a new columbarium

OR THE FIRST TIME since the 1930s,
thcn San Francisco’s cemeteries

were dug up and moved to Colma,
Catholics will soon have a place to inter
their loved ones in the neighborhood.

St. Dominic’s Church is creating a
columbarium within its stately Gothic
arches and flying buttresses. It will offer
320 niches behind the main altar, each big
cnough for the cremated remains of two
parishioners. They are priced from $4,200
to $15,200, with the most costly located
within the Friars Chapel. Others will be
in the area around the altar known as the
ambulatory.

“It doesn't disturb the architectural
integrity of the church,” said Father Xavier
Lavagetto, who persuaded the archbishop
of San Francisco to allow the columbarium
after repeated requests from members of
the church.

The Catholic church banned cremation
until 1963. Now approximately half of local
Catholics are cremated, but there has been
no place in the city to inter their remains,
as Catholic doctrine requires.

“A number of people in the parish have
grandmother at home,” Father Xavier said.

One of those is Judie Doherty, a St.
Dominic’s parishioner who has spearheaded
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We're awash in cookies

Something about the shorter days and longer nights of fall fuels the desire

for comfort food. And chocolate chip cookies might just top the list. As good

o N N THE OLD MAN
fortune would have it, in bakeries new and old, the neighborhood serves up & THE CAT
plentiful variations of the homey treat. A recent unscientific study sampled
local offerings baked on site. The results appear this month. Spoiler alert: A story of abandonment
You won't find a bad one here. and rescue
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HOSTING A
NIGHT OF
FASHION, FUN,
AND FESTIVITIES.

FILLMORE FASHION NIGHT 2012
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SHE FLUFFS & FOLDS

HEN Sylvia Hernandez took
command of the Wash and
Royal at Fillmore and Cali-

fornia four years ago, she had big shoes to
fill. Her predecessor, Barbara Conway, had
been the queen of fluff
and fold on Fillmore
Street for 40 years. She
knew plenty about the
neighborhood’s ~dirty
laundry — and how to
spin a good yarn.
Hernandez is more
discreet. Pressed for a
few juicy nuggets about
her clientele’s skivvies
and bath towels and
such, she wouldn’t fold.
She did say the big-
gest load she washes,
folds and wraps in blue
paper is 120 pounds

every two weeks. “They  Sylvia Hernandez runs the Wash
have three kids and and Royal at 2060 Fillmore Street.

they're a busy family,”
she allows. The smallest load is about a
pound, which costs $10, the shop’s mini-
mum charge. Anything over the minimum
is a buck a pound. And that includes soap
and the proper bleach.

If it’s dirty, Hernandez and her assis-
tant, Elba Campos, will wash and fold it
without taking the customer to the clean-
ers. One regular brings in her dog bed and
doesnit yip about the $2 a pound surcharge
for oversize items. Says Hernandez: “She
knows she’s giving her dog a real treat.”

Comforters, a hassle to wash and dry at
home, fetch $12 to $14, depending on their

W CORRESPONDENCE

size. Some customers prefer their workout
clothes “just washed and hung up — not
put in the dryer.” She accommodates all
requests. One client is sensitive about her
“delicates” and provides Hernandez with
a special pre-soaking
potion.

Wash and Royal
promises same  day
wash and fold ser-
vice if dirty laundry is
dropped off at 7 a.m.

‘The duo dont do
laundry for every-
one who walks in the
door. Of the roughly
300 pounds that are
washed, rinsed and
dried daily in the 28
washing machines and
18 oversize dryers, a
goodly percentage s
do-it-yourself.  The
gender divide among
self-servers is roughly
50-50, Hernandez says. It takes $2.25
worth of quarters to wash a load and a
quarter every six minutes to dry it.

Hernandez acknowledges that she lets
her own dirty laundry accumulate before
she dives in and does it. Besides shepherd-
ing those 300 pounds of wash each weck,
she also cleans houses.

“When I come home, all I want to do
is take a shower, make something to eat
and stretch out on the couch,” she says.
“T don't even want to think of another
washing machine.”

— Curis BARNETT

‘Thanks for the Fillmore Walking Tour

TO THE EDITORS:
Look forward to every issue of the
INew Fillmore. Last month was a great
example of the myriad of “seeds” that
one can glean from a single issue.

T read the paper from cover to cover, as
usual, and as I read, I couldn’t wait to put
on my walking shoes and go exploring to
see all the things mentioned in the various
articles. I know Fillmore well, but there
were a number of new or improved restau-
rants, shops and galleries mentioned that
were calling to me. I asked a friend to join
me on a “walking tour of Fillmore Street.”

T am a tour guide by profession and
passion, so I had fun guiding her down
Fillmore and pointing out the new parklet
on California Street by Delfina, the Royal
Ground Coffechouse, checking menus

at the Tacobar and State Bird Provisions,
peeking into the New Chicago Barbershop,
and telling the stories that went with each
stop (from the New Fillmore, of course).

The best was last: Jerry Ross Barrish’s
musical sculptures at the Lush Life Gallery
at 1320 Fillmore (through September 30).
The exhibition is really magical.

I have so many favorite restaurants
(Ten-Ichi, Dino’s, Woodhouse Fish Co,
The Grove, La Mediterance) that we had
a difficult time deciding where to eat. We
had a superb meal at Curbside Cafe and
plan to return soon to try their early prix
fixe menu choices. At the end, my friend
wanted her own copy of the August issue
of the New Fillmore.

MARILYN STRAKA
On The Level Walking Tours

THE \EYY FILLMORE

newfillmore.com

editors@newfillmore.com
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Connecting the neighborhood

Every month, 20,000 copies of the New Fillmore are delivered to homes and
businesses in the Fillmore, Pacific Heights and Japantown. We thank you for
your support and encouragement and welcome your ideas and suggestions.
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B STREET TALK

State Bird: America’s
best new restaurant

No less an authority than Bon
Appetit magazine has joined the
chorus of praise for STATE BIRD
PROVISIONS, the still newish path-
breaking restaurant at 1529 Fillmore
in the jazz district. The magazine's
annual wrapup of outstanding new
restaurants around the country
proclaims State Bird Provisions the
best new restaurant in America.
“Traditionally speaking, it's
not the food, the setting, or the
experience | would have expected
from a great restaurant, but it
works,” writes author Andrew
Knowlton, who calls State Bird's
small plates “little flavor bombs,
each a revelation.”

.
SPICY NEWCOMERS: Just off the
beaten path at 1821 Steiner, in the
former bridal shop, a promising
new emporium of spices, herbs and
flavorings called SPICE ACE is in the
works. The owners hope to have
their doors open before the end of
the month.

.
COMING & GOING: Back on the
boulevard, the new PRANA yoga
wear boutique at 1928 Fillmore is
nearing completion. . . . Work is
proceeding apace at 2201 Fillmore
on Starbucks’ new juice bar concept
called EVOLUTION FRESH. . . . There’s
activity at the corner of Fillmore
and Clay on the transformation of
the LONG BAR, whose new name

and concept is still to come. . . . The
longtime home of MRS. DEWSON'S
HATS at 2050 Fillmore, now vacant,
will soon house a new cosmetics
company. . . . Several new clothing
boutiques are in the works, and one.
is leaving: Local favorite METRO 200
has announced that it’s closing after
along run at 2116 Fillmore.

NEIGHBORHOOD NEWS

A composite
photograph shows
the niches in the
Friars Chapel at St.
Dominic’s behind
the main altar.

St. Dominic’s Is Creating a Columbarium

> FROM PAGE ONE
the project to create the columbarium. Her

than paying for the project. The revenue
from additional sales will go into an endow-

mother’s ashes, currently in an urn in her
home, will be among the first to occupy a
niche in the new columbarium. At least 15
other members of the parish also keep a
relative’s ashes at home, she said.

“There was a need,”said Doherty. “It was
avision of Father Xavier's many years ago. T
knew it was something he wanted to do.”

So Doherty, a former executive at the
McKesson Corp. and a refugee from the
now-shuttered St. Brigid’s parish, set about
researching the possibilities and deter-
mined to make it a reality.

So far 120 niches have been sold, more

ment to support the work of the church.
‘The niches are 12 x 12 x 12 inches, stainless
steel on the inside, faced with limestone
and granite. They are being built by a firm
in Texas and will be installed this fall.

Doherty refers to them as “ELCs —
eternal life condos.” There are six levels
of prices, primarily based on the distance
from the altar.

“It’s about location,” she said. “It’s like
real estate.” But she added: “There’s not a
bad seat in the house. Everybody’s name
will be visible.”

‘When the niches are installed, Doherty

Fashionista:

expects sales to increase. “Once I'm not just
selling a ‘bridge to nowhere, it'll make a
huge difference,” she said.

Half a dozen benches will be installed
near the niches. Families may sponsor the
benches for $10,000 each. Plaques will be
available for $300 each to honor people
buried elsewhere.

‘The archbishop required that 10 percent
of the niches be set aside for indigent or low
income parishioners, said Father Xavier.

There are five other columbaria in the
city, including the San Francisco Colum-
barium, in the inner Richmond, which is
operated by the Neptune Society. The oth-
ers are all at Episcopalian churches.
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Shop Roberta’s New Women’s Fall Apparel and
A y Collection

Own Parisian Macaron with Chef Alex Trouan
from L’Artisan Macarons

day, September 6™
6pm-9pm

2055 Fillmore Street, San Francisco, CA

obertafreymann.com
acaron.com
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Follow us on

Be informed of sales,
store openings, events
and select offers!

facebook.com/fillmorestreet

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 w/

Monday through Friday 8 a.m. to 6 p.m. | === )

CALL FOR A FREE PHONE CONSULTATION

Feelin
Depressedg

www.LenoxHillTMS.com

FIND US ON.

. |8

Psychiatric Associates
|

4159440919 | info@LenoxHillTMS.com | 2000 Van Ness Avenue | Suite 310 | San Francisco, California 94109

CRIME WATCH

Outstanding Warrant
Van Ness Avenue and Pine Street
July26,9:30 a.m.

Officers were dispatched to the Chev-
ron station, where a trespasser was aggres-
sively soliciting motorists for cash as they
pumped gas. Officers detained the man
without incident. After a computer check
revealed he had an outstanding $10,000
arrest warrant for trespassing, he was trans-
ported to county jail for booking.

Trespassing
Van Ness Avenue and Pine Street
July 27, 7:30 p.m.

Officers received a second call from the
Chevron station; a man who has a history
of assaulting employees and fighting with
police had returned. The attendant signed
a citizen’s arrest form for trespassing, and
officers advised him of the procedures
involved in obtaining a stay-away order.

Obstructing Officers in Their Duties,
Prohibited Weapon

Pine and Buchanan Streets

July 27, 8:48 p.m.

Plainclothes officers began a surveil-
lance operation of the area in which several
recent burglaries were reported. In previous
incidents, the suspect had fled in a red car.
The officers saw a man who matched the
suspect’s description come out of a build-
ing, cross the street and walk toward a red
car. The officers identified themselves and
ordered him to stop, but he fled. Finally
the officers caught up to him, tackled and
handcuffed him after a struggle. A witness
told police he had watched while the man
tampered with the door of a nearby house.
A search of the suspect revealed he was
carrying several keys that had been shaved
down. It is a crime to possess shaved down
keys, which are often used to increase the
likelihood a key will work in any lock. The
suspect was also carrying pepper spray.

Trespassing
Van Ness Avenue and Pine Street
August 3, 6:07 a.m.

Officers received another call from the
Chevron station; a trespasser was refusing
to leave. The caller stated that the suspect
was panhandling and behaving 1
toward customers. Once again, officers
immediately recognized the man. There is
a restraining order on file, but he refuses
to comply with it. When the officers ran
a computer check they found several out-
standing warrants for his arrest.

Store Burglary
Van Ness Avenue and Sacramento Street
August 13, 11:38 a.m.

Officers responded to a call about a
shoplifting incident. They met with an

employee of the business, who gave them
a description of the suspect, described
the stolen items and indicated the direc-
tion of the man’s flight. The employee then
got into the back of the patrol car to help
the officers search for the suspect. A short
time later he said, “That’s him.” The officers
detained the suspect and found the stolen
merchandise in the crotch of his pants. The
employee asked to sign a citizens arrest
form. The officers transported the suspect
to Northern Station.

Outstanding Warrant
Geary Boulevard and Gough Street
August 13, 2:04 p.m.

Officers received a call concerning an
individual clad only in underwear who was
walking in and out of the roadway. They
came to the scene to conduct a well-being
check. A computer check revealed an out-
standing no-bail arrest warrant for burglary.
When the officers informed the suspect
about the warrant, he responded by going
limp and refusing to cooperate. Additional
officers were called to put the suspect in the
police car. He was booked at county jail.

Vehicle Burglary
Post and Fillmore Streets
August 21,6:37 p.m.

An 8-year-old child saw a man break
into the family car and take out a bag.
The child told his parents, who called 911.
En route to the scene, the officers received
an update from dispatch that patrons in a
restaurant had seen a man pull up to the
corner of Post and Fillmore and emerge
from a white car. While they watched,
he broke a window of a nearby car and
removed items from it. The caller gave a
good description, along with the suspect’s
license plate number. Officers then viewed
video footage of the incident taken from
outside the restaurant. One officer rec-
ognized the auto burglar and broadcast
this information to assisting units. These
officers drove to Seventh and Market,
an area where burglars frequently fence
stolen property. They spotted the suspect
and arrested him; a large amount of stolen
property was recovered from his car.

Burglary of Vehicle
Octavia and California Streets
August22,12:25 a.m.

Officers received a call about a man
who was breaking into a gray Jaguar. At
the scene, they noted the car’s rear window
was smashed in. The suspect attempted to
conceal himself by crouching down inside
the car. Officers removed the man from the
car and detained him without incident. A
witness identified the suspect, who was on
felony court probation for auto burglary. He
was booked at Northern Station.

MASSES

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

ST.
CaTHoLIC CHURCH

PRAYERS

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

DOMINIC’S

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
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
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0aM, which just opened its doors

— and windows — at 1923 Fill-

more Street, is not your run of the
mill burger joint. And business partners
Lynn Gorfinkle and Josh Spiegelman have
spared no detail to make sure that’s true.

“We wanted to create a better-for-you
burger concept using high quality ingre-
dients,” says Gorfinkle. “It's simple, what
we're trying to do: Whatever decision we
make about the food here, it’s steered by
what's healthier for people to eat — and
what’s better for the environment, too.”

To that end, Roam Artisan Burgers,
serving all day from 11:30 a.m. to 10 p.m.,
offers beef, turkey, bison and veggie options
with all the right imprimaturs: grass-fed,
free-range, natural, organic.

Gorfinkle says all meat served is from
animals that are pasture-raised. “We work
with an incredible rancher up in Humboldt
County, for example,” she says. “The cows
there all eat green grass — not like cows on
feed lots that eat corn and are shot through
with antibiotics.”

"This is the second site for Gorfinkle and
Spiegelman, who opened their first Roam
down the hill on Union Street in June 2010.
‘The menu at the Fillmore locale includes a
unique offering: ostrich burgers, already a
hit with local customers, they say.

At Roam, burger buyers can request a
patty in any of the five varieties made in
eight different styles, from the simple Clas-
sic (tomato, onions, pickles, sauce) to the
fussiest French and Fries (truffle parmesan
fries, gruyere, avocado, carmelized onions,
watercress, Dijon mustard). Prices range
from $6.25 to $8.25 — with an additional

FOOD & DRINK

“We didn't come up with this concept just to do one or two,” says Roam’s Lynn Gorfinkle.

A Better-for-You Burger

At Roam, they're focused on making healthier food

tariff for the more exotic bison and ostrich
meats.

And Roam’s health and environmental
consciousness extends beyond the burg-
ers to the beverages, including seasonal
“better-for-you sodas” sweetened with fruit
juice and agave instead of sugar.

A selection of cight wines are all sustain-
ably produced and served on tap to climi-
nate corking and bottling. “We get them
directly from the producers, so we can pass
along a lower price,” says Gorfinkle. “We
didn’t want to sell an $18 a glass wine with
a $7 or $8 burger.”

;9
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ZINMDC

Knoll Sale : Sep 21 - 30, 2012

Curated Shopping for Modern Living

1905 Fillmore St : San Francisco : 415.776.2100
etails
WWW.ZINCDETAILS.COM

info @zincdetails.com

And the impressive taps and bottles of
beers and ales include Stone IPA, Allagash
‘White Belgian Ale, Boont Amber Ale, glu-
ten-free Omissioon Pale Ale and the most
serious, Brother Thelonius Ale.

Roam’s owners are also looking into get-
ting a prosecco on tap for those who favor a
different kind of bubble.

Sides, too, are beyond the usual fries.
‘Those are on the menu, but cooked in rice
bran oil, which Gorfinkle says is lighter
than most oils, with a higher smoking
point that translates to less fat and fewer
calories. Also offered are sweet potato

DANIEL BAHMANI

fries and a haystack of zucchini and onion
shreds given the same quick frying treat-
ment. Seasonal vegetables are also offered:
summer squash now and brussel sprouts
and broccolini when fall and winter come.

Burgers are served swathed in brown
paper wrappers. The carb-conscious can
request a lettuce wrap in lieu of a bun.

The fare makes for a good fit with the
relaxed vibe of the woody dining room.
Takeout is available, but those who dine
in are asked to order, take a number and
wait for their food at tables or a long bar, all
fashioned from salvaged wood. A one-of-
a-kind chandelier is made from old Straus
milk bottles, which also line a wall. When
the weather is good — as it has been since
they opened August 24 — the front win-
dows open out onto the street. “We wanted
to take a white tablecloth experience
and bring it to a casual setting,” explains
Gorfinkle, who says they were happy to
snag their new locale, home for ages to the
Osaka Japanese restaurant.

“We love Fillmore Street,” she says.
“We've been eyeing this neighborhood
even before we opened on Union.” And
they’re especially happy to be bridging the
upper and lower parts of the street — and
to reach the crowds drawn to local enter-
tainment at the Sundance Kabuki Theaters
and the Fillmore auditorium.

This won't be Roam's last stand. “We
didn’t come up with this concept just to do
one or two. We're looking at other neigh-
borhoods — and other cities,” says Gorfin-
Kle. “The more people you can touch with
good food, the more good you're doing in
the world. T believe that.”

Springs O Spa

Japan Center 1750 Geary Boulevard

San Francisco, CA 94115

6000 kabukisprings.com
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B NEW NEIGHBORS

RMER FILLMORE resident Andrea
F};allus had been scoping out the
neighborhood for a location for
her fourth Sift Cake and Dessert Bar. She
found the perfect setting when Dump-
lings & Buns abruptly left the cozy space
at 2411 California, just around the corner
from Fillmore, and opened her doors on
August 23.

Ballus opened her first Sift shop in 2008.
She says it is a business born of frustration
and necessity.

“T got married in Sonoma around that
time and I knew I wanted an array of des-
serts and fun flavors and brightly colored
cupeakes,” she says. “Unfortunately, no one
was doing that. There was a hole in the des-
sert marketplace.”

She opened her first shop in Cotati,
then added others in Napa and Santa Rosa.
A mobile cupcake truck, which she calls
the Sifter, is equipped to cater events and
festivals and parties on site.

Ballus, identified on her business card
as a “Pastry Pushin’ Proprietress” who is
“Frosting Obsessed,” credits her parents for
her culinary bent, describing both as “bakers
on the side.” There’s even a neighborhood
connection: Her mother used to provide
the cheesecake for Pauli’s Cafe, a longtime
fixture at the corner of Fillmore and Wash-
ington that is now the home of Chouquet’s.
Her father bakes artisan breads.

"The new shop’s offerings, delivered daily
from Sift’s Sonoma kitchen, include cup-
cakes with buttercream or cream cheese
frosting for $3.25 apiece and large cookie
sandwiches priced at $5.50. A number of

DANIEL BAHMANI

B T - e

“I'love it here,” says the owner of Sift, who used to catch the bus in front of her new shop.

Not for the Sugar-Shy

Sift Cake and Dessert Bar opens

sweet novelties, ranging from $1.90 and
up, include “cruffles”— a blend of cake and
frosting dipped in chocolate — and “frost-
ing shots,” which are just what the name
implies served up in a souvenir shot glass.

To chase them down, there are “cake
shakes” — frosted cupcakes blended with
ice and milk.

“They're the same consistency as a milk-
shake,” Ballus says.

Nostalgic customers say they bring to
mind childhood birthday parties where the
ice cream used to melt into the cake on the
same plate.

() CAFE - RESTAURANT

CATERING

2210 Fillmore

(at Sacramento)
San Francisco
415.921.2956

oren
seven days

wHERE
the fillmore district,
1300 fillmore at eddy

PARKING
public garage and
weekend valet parking

RESERVATIONS
415.771.7100
1300fillmore.com

The Elite Cafe

Established 1981

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

o
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Ballus says her own allegiance shifted
recently from the red velvet cupcake to the
“Awe Snap,” a sandwich made of ginger-
snap cookies filled with lemon gelato.

"The Fillmore shop—where Siftunveiled
new branding Ballus describes as a “more
elegant look,” with pastel prints and polka
dots on a stark white background — will
also offer pour-over coffee, each cup indi-
vidually brewed. And soon it will be open
at 7 in the morning on weekdays to offer
commuters coffee, a cereal bar and oat-
meal.

“T used to take the 1-California express

bus from that exact spot — and lean against
the wall where the shop is now,” she says.
“I know people want a cup of coffee and a
quick breakfast while waiting there.”

The shop's offerings are not for the
sugar-shy.

“We definitely believe you should sim-
ply work hard and then treat yourself,’
Ballus says. But the shop offers gluten-free
cupcakes on “wheat-frec Wednesdays”and
Sift bakers have dabbled with some low-
calorie and vegan creations.

Sift also stocks other sweet-inspired
wares: candles, journals and cookbooks,
plus totes and lunchbags imbued with pas-
tel prints.

“The way I see it is that desserts are part
of a celebration — anything from getting
off work at the end of a day to having a
birthday,” says Ballus. “And gifty items go
hand in hand with desserts. Now people
often give desserts as gifts.”

Ballus, who used to live around the cor-
ner from the newest Sift and worked as a
nanny nearby, long had her heart on a local
spot.

“I love it here. T knew it was a neigh-
borhood I wanted to be in,” she says. “And
people are professing their love already —
promising to be our new best customers.
That really makes work fun and exciting.”

For those who fondly remember the
cheesecake served at Pauli’s, this is their
lucky month. The September flavor of the
month at Sift will be strawberry cheese-
cake. “Tt’s based on the very recipe my mom
used to make for Pauli’s back in the '70s,”
Ballus says.

Mexican cuassics made with
local organic ingredients,
line-caught fresh fish,
free-range chicken breast,
all-natural pork and

black angus beef.

We love catering your fiestas.
Please call Jack at 786-9406.

2401 California Street @ Fillmore
415tacobar.com

FLORIO

Become a Facebook fan. Search “Florio Cafe & Bar”
Tweet us!
twitter.com/floriosf

1915 Fillmore Street « (415) 775-4300 « floriosf.com

B CLASSICS

The venerable
Swan Oyster Depot
at 1517 Polk Street
has been honored
by the James Beard
Foundation as

one of America’s
regional classics.
The award hangs in
the front window.

Long before it won the coveted award named for the Dean of American Cooking,
Swan Oyster Depot was one of his favorite places for lunch

By Joun Priiiie CarroLL
PHOTOGRAPHS BY SUSIE BIEHLER

r I ~\HE PHONE RANG in James Beard’s suite at the
Stanford Court Hotel. As usual, it was within
arm’s reach at his local command center — the

end table to the right of the sofa where he always sat

— and he answered on the first ring. The phone was

surrounded by, and occasionally buried under, a happy

clutter: his calendar, dozens of pink message slips from
the front desk, novels sent to him by his editor at Knopf

(not for his critical opinion, but for his pleasure), a bag.

of candied ginger, a sturdy lamp with a high-wattage

bulb for reading and several editions of Zhe New York

Times. Those days, the paper was always a day late

because it was sent by mail, but James couldn’t begin the

day without it.

"The caller was Chet Rhodes, a longtime friend from
the San Francisco Convention and Visitors Bureau. The
two had a lunch date, and Chet was down in the lobby.
James was dressed, waiting and ready to go, wearing

one of his loose T-shirts with bright, broad horizontal
stripes, a Chinese jacket and baggy blue jeans. It was his
typical casual outfit, easy to slip into. The tailor-made
suits, which he once wore for almost every engagement,
now came out only in the evening, if at all, for dressy
occasions.

From late 1979 until he died in January 1985,1

worked closely with James Beard when he was on the
West Coast. I'd met him through our mutual friend
Marion Cunningham, who he called “the broad
shoulders of the Bay Area food world.” For decades,
James had bordered on becoming a national hero,
claiming that American food could stand its ground
with any of the world’s great cuisines. He became
known as the Dean of American Cooking and his
books, cooking classes and weekly newspaper column
influenced generations of food enthusiasts.

James did not enjoy being alone, and he was always
ready to venture out, even if he wasn't sure of the
destination. He was a raconteur, a happy cater and a
social creature. If he fit into your car, he'd go. He had
traveled and consulted throughout the world, and
although Manhattan was his home base, he loved
San Francisco and spent two or three months a year
here. “This city just gets into your blood,” he told an
interviewer. He was comfortable, the climate was ideal
and he was very indulged. He lived as a beloved guest
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A high, narrow stool in the crowded Swan Qyster Depot

was one of James Beards favorite spots.

Swan Oyster Depot Is a
Classic Neighborhood Spot

> FROM PAGE 7
surrounded by longtime friends and
admirers. Tt was a joyful experience,
unlike the chaos of his Greenwich Village
brownstone, which became headquarters
for the James Beard Foundation and its
high-profile dinners and annual awards.
In New York, he had a home to take
care of, and to pay for. In San Francisco,
life was orchestrated from a hotel suite,
where all of his needs were anticipated.
He liked the city’s restaurants, too, and
was interested in what new chefs were
doing. And he was charmed by both
Jeremiah Tower and Alice Waters.

.

Ground-breaking California cuisine
aside, James was, by his own admission, a
creature of habit when eating out. Much
of the time he liked the places he knew,
and where they knew him. “Let’s go to a
neighborhood joint,” he'd say when there
was a question about where to dine.

Chet’s choice for their lunch that day
was Swan Oyster Depot. I didn't go with
them, so I can't tell you what they ate.
The food at Swan was, and is, without
pretension. The staff was doing what
James Beard encouraged everyone to do:
to cook what comes naturally, and what's
comfortable for you. Let the food star,
very simply, and try to achieve balance in
texture, taste and temperature.

‘What Swan offered — and still
offers — was the best of the Pacific’s
bounty, respectfully prepared. The flavors

were fresh from the sea, not fussy and
overworked. It was also a nostalgic
experience, for this was much like the
‘West Coast seafood he'd grown up with

in Gearhart, Oregon. With age had come
a need and a desire for plain food. His
days of living it up with overly rich French
cooking were past.

As large as James Beard was, he liked
to fit his 300-plus pound frame into small
spaces, like a kitten trying to curl up in a
teacup. If counter seating was available,
where he could watch cooks wielding
knives, tossing salads and mancuvering
saute pans over a high gas flame, he
preferred that to a table. It gave him the
chance to engage in conversation with the
diners next to him. People were inevitably
captured by his stories, and charmed by
his slightly naughty humor. And he, in
turn, wanted to know what they were
thinking. Perching on a high, narrow stool
in the crowded Swan Oyster Depot was
just the ticket for that experience.

.

He also looked forward to going to
Chuck Williams’ home, a jewel box of a
place on Golden Court in San Francisco.
Chuck had a less-is-more approach to
cooking, which was reflected in his meals.
“Chuck roasts a chicken with one herb,
not five or six, and it’s perfect,” James said.
He swooned over Marion Cunningham’s
fried chicken with mashed potatoes,
biscuits and gravy.

In conversation, his words were

5 YEARS IN A ROW

) .
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ONLY IT’S
IN OUR STORE.

The whole idea of a Farmer’s Market is to get things

~

IT’S LIKE A
FARMER'S MARKET.

grown nearby and just-picked. That way you know that
they're hours fresh and that they haven't come from some
agribusiness megacorp or from some other country.

We like that ideq, too, enough so that we search out
local foods, organic and otherwise, in their seasons. Local
jams. Local eggs. Local coffee. Local petrale. Local pickles.
And on and on, all gathered from places as far-off and
exotic as Petaluma and Half Moon Bay.

When it comes to fresh foods, there’s no place like home.

MOLLIE STONE'S@)

In the Castro In the Fillmore In Twin Peaks

The line outside, the jovial commotion — and the

colorful, and his humor often spicy. He
loved “exchanging information,” not
gossiping, though he was rarely mean-
spirited. At the grocery store, or at a
party, he would pick up some unidentified
or unrecognizable little tidbit, eye it
suspiciously and mutter, “What's this
little turd of misery?”

"The bathroom was always the “loo,”
saying goodbye or good night was “sec
you anon” and his morning shower was a
“feeble cbullition.” A disagreement was
a “row” and a heated argument was a
“major row.” Anything that tricked the
eyes momentarily was often an “optional
illusion.” Guests who had a bit too much
to drink were “squiffy,” while those who
were annoyingly intoxicated were
“ass over teapot” drunk.

If someone close to him was
yearning for something that was likely

unattainable, he might say, “She wants
softshell crabs for Christmas and oysters
in July.” Others, especially seniors, who
were slightly bewildered or eccentric
were either “pixilated” or “addlepated,”
or likened to “something on the end of a
stick.”

For years, he and Marion Cunningham
spoke every morning. Both were early
risers. She could phone him at 5:30
a.m. California time knowing that, by
8:30 New York time, he'd already had
several calls. Like Marion, he loved the
telephone. For years, she gave him much
of the credit for her success. Though her
initial boost came with his help, her own
hard work and sense of what was right
for the time carried her through to a
remarkable career of her own.

.
Although the lunch James and Chet

shared occurred in 1981, the interior of
Swan has hardly changed since. Sitting

at the counter now, I almost feel like a
ghost at a banquet, thinking of all the
people who have shared that space before.

T've been asked what James Beard
would think of the Beard House, and of
the James Beard Foundation, and of the
awards it bestows on classic American
establishments — including the Swan
Opyster Depot, which won the Beard
Regional Classic Award in 2000.

In life, T don’t think James thought
much about a legacy. He never owned a
camera or kept a journal, and photographs
and mementos weren't very important
to him. Though he liked telling stories
and everyone was captivated by his
reminiscences, he was happiest looking
toward the future, with new books, more
traveling and more cooking classes in

best of the Pacific’s bounty, respectfully prepared.

California and New York. In short, he
thought not so much about a legacy, but
about making a living.

"The concerns of daily survival aside, I
think he would be proud that his name
lives on, and that time-honored eateries
— especially the onces he knew and loved
— are recognized in his name. Going to
Swan is a bit of a theatrical experience,
with the line outside, the jovial
commotion and the clever exchanges
inside. It’s like scoring a ticket for a hit
show. And theater was, after all, James
Beard’s first passion.

John Phillip Carroll is a San Francisco
writer and cookbook author. His most
recent book, Pic Pic Pie, was published by
Chronicle Books. He blogs about his time
with James Beard at jamesbeardrevisited.
wordpress.com.
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Living

LARGER

Write your next, best chapter right here at
San Francisco Towers, the remarkable senior living
community ideally located in the heart of the city.
To learn more, or for your personal tour, please call
415.447.5527 or visit sanfranciscotowers-esc.org.

1661 Pine Street San Francisco, CA 94109

San Francisco Towers

The life you want, in the city you love.
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In the Chips

An opinionated guide to the best
chocolate chip cookies in the neighborhood

By DonnA GILLESPIE

HOCOLATE CHIP cookies abound

at many of the bakeries in the

Fillmore, and I've long been a fan
of this particular type of cookie. So I went
on a sampling tour — one cookie per day
— to compare and rate the chocolate chip
cookies in the neighborhood.

First, I must be upfront about my
cookie biases. The ideal chocolate chip
cookie should be warm, delicately crispy
on the outside and medium rare in the
middle, seriously flirting with underbaked.
Nuts are a plus. I prefer Belgian milk
chocolate chips — big, chunky ones —
but will accept semisweet if the chips
are nested, half-melted, in enough goocy
goodness.

BAKER & BANKER
1701 Octavia Street (The bakery entrance
is around the corner on Bush Street.)
‘What is described as a “brown butter
chocolate chip cookie” at first glance
looked a little overbrowned and I thought
it might be dry. But I found it invitingly
soft inside. The outer crispness served to
seal all the moisture in; it was just as moist
as any cookie pulled right out of the oven.
“This is a big cookie — casily two cookics’
worth. The chip — or chunk — count
is generous as well, so many they fuse
together into a single chunk, giving the
effect of a creamy chocolate center. These

are high-quality dark chocolate chunks
that even at room temperature have the
texture of hot string cheese. The milk-
chocolate-or-else grinch in me was totally
silenced. These chips are that good. No
nuts, but I didn’t miss them. The baker
explained the butter is browned before it’s
added to the dough, which helps kick out
the flavor of the chocolate. On top of this,
they sprinkle on vanilla salt.

Cost: $3, or $10 for a roll of ready-to-
bake dough

Rating: 5 chips

BUMZY’S CHOCOLATE CHIP COOKIES
1460 Fillmore Street

1 was expecting a lot from a bakery
devoted entirely to the art of the cookie
— and Bumzy's didn't disappoint. Tts
chocolate chip version competes with
the likes of sugar cookies, peanut butter
cookies and lemon frosted snaps, all home
baked according to family recipes. Behind
the counter I saw a stack of small plastic
mixing bowls, just like you'd use at home
— solid evidence the cookies are baked
in small batches. If chocolate chip is your
choice, you still have decisions to make:
dark chips or milk? Walnuts? I ordered
the Bumzy’s Classic and it arrived not just
warm, but hot. It was a superb cookie —
50 buttery soft in the middle I thought
it doesn't get better than this unless you
sneak some of the raw dough out of the
mixing bowl. The chips were oozing. The

I want to make sure he learns
a second language

Find the perfect school for your little one with our
searchable database of 200+ schools. Search by
language program, specialty, proximity and more.

zephyrsf.com

NOE VALLEY

UPPER MARKET

r4314.04:%

REAL ESTATE

PACIFIC HEIGHTS

WEST PORTAL

cookie steamed. I wanted to put down the
cookie and clap. T walked out happy and
full because I was given a lemon frosted
snap to sample while T made up my mind.
Cost: $2.50
Rating: 5 chips

FILLMORE BAKESHOP
1890 Fillmore Street

"This chocolate chip cookie features
pecans. I found it especially interesting
visually — perfectly round with crispy,
almost lacy edges, and evenly sprinkled
with small chips. It wouldn't be a stretch
to call it pretty; I can see this one gracing
a magazine cover. It also had a distinct
crunch — the cookic’s natural crunchiness
accentuated by the pecans, which were
broken into small pieces and very fresh.
The chips are dark chocolate. The cookie
wasn't particularly moist, but that lively
crunch made up for that minor deficiency.
Worth a return trip.

Cost: $1.50

Rating: 4 chips

FRAICHE
1910 Fillmore Street
This cookie has great presence. T have

JANE
2123 Fillmore Street

‘This chocolate chip cookie features
a sprinkling of toffee. It is a cookic of
size, only slightly smaller than Baker
and Banker’s. The chips are small, too,
semisweet and well scattered throughout.
"This one was soft, sugary and a little gritty
in texture. Not bad, very fresh — but
this time my bias toward milk chocolate
kicked in. The toffee flavor was subtle; I'm
not sure I would have noticed it if T hadn't
known it was there.

Cost: $1.90

Rating: 4 chips

LA BOULANGE
2325 Pine Street

This chocolate chip cookie did not
have a lot of presence; it’s small and casy
to miss among all the luscious pastries on
display behind the counter at this French
bakery. The cookic is browned and crisp
around the edges. The chips are small,
too, and made with dark chocolate that
was, to my taste, very bittersweet. I found
the cookie a little dry. Much as I love
just about everything else La Boulange
makes, this cookie didn't inspire me to

late my next trip

to give it an extra chip just for app :
the funky, lumpy, home-baked look I love.
Who gets a smooth, perfectly circular
cookie when you bake them at home? This
one is a medium-sized cookie generously
supplied with large dark chocolate chunks
that tend to melt into a seam of creamy
chocolate in the center. This cookie is just
alittle on the crusty, dry side for me —
but tasty enough that I would definitely
want to repeat the experience.

Cost: $2.75

Rating: 5 chips

back for another. But come to think of it,
should an authentic French boulangerie
be expected to excel at chocolate chip
cookies? Cest la vie.

Cost: $1.50

Rating: 3 chips

ARE THERE OTHERS?

If we've missed other excellent
chocolate chip cookies available in
the neighborhood, let us know. Email
editors@newfillmore.com.

Pacific Heights
Offered at $5,400,000

Elegant View Home.
Gracious iving combines
with an extraordinary

blend of traditional and

apartment, 2 car SxS
garage, elevator.
m

Mary Lou Myers
(415) 321-4244

Cow Hollow
Offered at $1,399,000
Top Floor Property
in 2 Unit Building.
Open floor plan with
wonderful natural light.
Large master sute with
walk-in closet and private
bathroom, a second
bedroom, an office and
afull second bathroom.
Chef's kitchen. Period
detailng, soaring ceiings,
hardwood floors. 2 car
parking, great location.

Missy Wyant Smit
(415) 321-4315

Noe Valley

$869,000

Sausalito Bungalow
Condo In Noe Valley.

throughout,family room,
bonus office space. Great

location for easy commutng,

om

Jacqueline NeJaime
153214343

The Friendship Line
A MULTI-LINGUALTELEPHONE LINE FOR ADULTS 55 & OVER

Institute on Aging's Friendship Line reaches out to older adults, offering a wealth of

emotional and well-being resources. In the comfort

emotional support, re

medication reminders, well-being checks, and information and referral for additional care.

415.752.3778

Volunteer Opportunitites: 415.750.4111x124

The Multi-lingual Friendship Line is not an
emergency phone service. It s a community support
project by Institute on Aging and Department of
Adult and Aging services of the City and County of
San Francisco, partially funded through the Mental
Health Services Act.

surance, counseling, crisis intervention, abuse pre

and privacy of their home, callers receive

ention help,

A Institute on Aging
E ty

ing Bay Ar

Cow Hollow
Offered at $3,895,000

Sophisticated and
Elegant Showcase.
Iceally located overlooking
the Presidio, This spacious
4BD/3.5BA 3 level home
is the ultimate in urban

fimestone freplace, tall
windows, serene garden
anda 2 car garage.

"

wrie MacLean
(415) 305-3326

Noe Valley

Offered at $1,395,000
Quintessential
3BD/2BA Beauty.
This beautiful 1892
Victorian home boasts
lots of natural light,
high celings and period
details. Double parior
& formal dining lead to
a sunny kitchen that
opens to the deck and
yard. Large garage,

2 car parking. Desirable
Noe location!

Rachel Swann
(415) 2257743

Noe Valley
Offered at $1,500,000
COMING SOON!
Stunning 3 level condo
in former St Paul’s Blem.
School. Master suite with
dressing room, office, 3
siylights, glass fireplace.

high osiings, views.
300Val m
Rebecca Hoffman
(415) 846-8896

North of Lake Street
Price Upon Request
2Level Condominium
in Choice Location.
Close to the Presidio and

with lving room with
freplace, formal dining

parking and storage.

Mary Lou Myers
(415) 321-4244

i The City’s Best

Top Floor Flat.
Bright, freshly
renovated, 2+BD/2BA

To see homes for sale in your neighborhood,

make your smartphone smarter \g our mobile
1 car parking. Top floor Text: HILLCO To: 87778

flat in a 3 unit buiding in
ool Hayes Valkey.
Lots of light, fireplace,

Hill & Co. is a proud member of the Who's Who

In Luxury Real Estate international network.

e [ ]HILL&CO.

John Woodruff, Il
(415)321-4266
Marcus Miler, MA
(415) 321-4245
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GOOD WORKS

The Old Man
and the Cat

A familiar face in the neighborhood
goes searching for a new friend

By Barsara Kate Repa

OR MANY YEARS, John Gaul has been
Fa fixture on Fillmore. Strolling and

bussing through the neighborhood,
he has been a dapper presence, doling out
advice and good cheer along the way.

But just lately, his gait has slowed. He is
getting about now with the help of a walker
since he fell on the stairs a couple of months
ago while giving one of his regular tours
at the Haas-Lilienthal House on Franklin
Street. And then he lost a dear and long-
time live-in companion: a tabby cat named
Felix. But his spirit remains strong, and he's
still up for a new challenge.

“I'm going through what people my age
go through — a scismic shift, a breakdown
of the body,” says Gaul, who will turn 87
in November. “But I have to go on. And I
wanted something that needed someone to
take care of it.”

But Gaul’s attempts to adopt a new
feline friend were unsuccessful at Animal
Care and Control, the San Francisco SPCA
and Pets Unlimited — all of which rejected
him because of his age, or his aloneness, or

So he works at it, doing daily voice exer-
cises to perfect his pitch and studied deliv-
ery inspired by the Dale Carnegie training
he emulates. But with Felix gone, there was
no one to listen. “T wake up in the morning
and there’s no living thing around,” he says.
“I miss having a cat to pet.”

.

After he was repeatedly rejected by the
likeliest animal shelters, a friend found a
hopeful lead: Give Me Shelter Cat Res-
cue, a nonprofit group dedicated to finding
homes for adult and senior cats — those
most often euthanized in shelters. Tts
founder, Lana Bajscl, listened to a few
details about Gaul's situation and immedi-
ately homed in on a few potential prospects
for him. She agreed to bring them to Give
Me Shelter’s adoption center at the Petco
on Sloat Avenue so they could all suss out
one another.

On the appointed Sunday afternoon,
she arrived pushing a shopping cart laden
with three carriers, accompanied by loud
choruses of meows from within.

“It was a circus all the way over here,”
she 1, beckoning Gaul inside to

his limited funds.

By most lights, the
rejections are hard to
imagine. Gaul, who
lives at the John F
Kennedy Towers pub-
lic  housing complex
on Sacramento Street,
just off Fillmore, is a
vibrant being — full of
good conversation and
astute observation.

As he gets about the city, he’s always
dressed to the nines, nattily attired on a
recent day in a red tie, blue striped shirt,
vest with double watch chain and herring-
bone jacket, his white beard impeccably
groomed.

And then there’s the voice — a delib-
erate, old-fashioned oratorical cadence
inspired by the radio days of the 1940s
and nourished by listening daily to the
announcers on the local classical station. “T
like the alto voices and the counter tenor,”
he says. “Somewhere in between; that’s
where I want to be.”

“The others thought she

wasn't adoptable. But

1 see something there.
L just do.”

meet her charges.

First out of the
carrier was Brenda.
As Bajsel extolled the
4-year-old female cat’s

virtues — she had
already been  spayed,
vaccinated, micro-

chipped and tested
for various discases —
Brenda let out a pow-
erful hiss and swatted
at Gaul’s extended hand.

Next up was Gypsy, another tabby with
a small bald spot who nuzzled Gaul at
once; and Buddy, a larger black and white
fluffy male with a special fondness for
Fancy Feast.

Those two might as well not have both-
ered making the trip.

“That’s the one that appeals to me,”
declared Gaul, eying Brenda. “Those mark-
ings. And the size; I'm in a small unit in
city housing.”

“Ah, you like the spitfires,” Bajsel said,
nodding knowingly.

people 50+!

What's next in YOUR life?

begin September 6

Chart your path to a fulfilled
future through Coming of Age
programs, workshops &
volunteer opportunities for

“Explore Your Future” workshops

in San Francisco. Enroll today!

Visit www.ComingofAge.org/BayArea
or call (888) 308-1767 for more info.
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Before they parted ways, Gaul had
loaded Brenda in her carrier onto his
walker, ready to head for home.

“She’s a beautiful animal: a tabby —
I'm partial to them — with topaz eyes
and white boots,” he explains to a visitor a
week later. “And something seemed noble
about her from the very beginning — the
yowling, the hissing, the scratching. When
T saw her, I thought: ‘I wonder what she’s
protecting and how I could appeal to that.”
And T also thought: ‘Maybe I can do this.
T want that challenge,’” he says. “The oth-
ers thought she wasn't adoptable. But I see
something there. I just do.”

.

Bajsel later gives some details about
Brenda’s challenging past: She came in to
Animal Care and Control as a stray and
was put on the list for disposition — a
polite term for “kill” — after scratching a
volunteer.

But Bajsel doesn’t blame the cat.

“Volunteers at Animal Care and Con-
trol are not always cat savvy. I've seen them,
talking away on their iPhones when they're
supposed to be observing and handling

John Gaul
near his
home on
Sacramento
Street and his
new friend
he’s named
Ariadne.

the animals,” she says. “But if anyone gets
scratched or bitten, the animal is automati-
cally disposed of.”

Once she was ensconced in her new
home with Gaul, however, Brenda slowly
began to get a little friendlier. She also got
a new name: Ariadne.

“In Greck mythology, Ariadne was
stranded on an island in the Aegean Sea
and left alone until she was found by the
god Dionysus,” Gaul says. “It’s the story of
abandonment and rescue — just like this
one. I'll call her Ari for short. She’s the per-
fect cat for me.”

While Ariadne’s not talking, the feeling
seems to be mutual. She’s taken to curl-
ing just below Gaul’s knees as he naps in
the afternoon. And recently, she swatted
playfully at a chain he was putting on his
wrist.

“She watches everything 1 do,” says
Gaul. “Old men get up at night — and she
follows me.” Then, for Ariadne, it’s back to
the basket filled with fabric at the back of
a closet that she claimed early on as her
personal respite.

In her most accommodating moments,

Body, Bard, Buildings, Brains

and exciting activities. Classes start Sept 10.

Balance and Reducing Falls m Theatre Imagination
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Ariadne will walk back and forth just
under Gaul's hand so that he can stroke
her from nose to tail. “I get a delightful
sense of touch — and I need that,” he says.
“And even her yowling appeals to my aural
sense.”

She’s yowling less frequently now,
though. “We get along,” says Gaul.

.

He credits past experiences for his cur-
rent pluck. For a decade, he conducted
tours of the Palace of Fine Arts, designed
by the legendary architect Bernard May-
beck for the 1915 Panama-Pacific Exposi-
tion. It was there that he connected with
Maybeck’s daughter-in-law, Jacomena. The
two became so close they talked at 9 oclock
every morning until she died a few years
ago at age 95. He recalls her final words in
their last telephone conversation: “I'm like
a small child standing on the edge of the
world. 'm ready to step off now.”

Gaul credits the friendship with an
awakening. “Jacomena was a coach of sorts,”
he says. “Through her, I began to know
what Bernard Maybeck was about. And
that fits in with honoring certain ideas, no
matter how hard they are. T walked into
that world, and T couldn't have been more
Tucky.”

The friendship fueled Gaul’s interest
in the Swedenborgian Church at Lyon
and Washington Streets, which Maybeck
helped design. He was a driving force
behind getting the Swedenborgian declared
a National Historic Landmark in 2004.

His last docenting gig was at the Haas-
Lilienthal House, which he refers to as “that
stately Victorian home,” where he took the
life-changing tumble down the stairs.

Still, he’s not letting the fall keep him
down. “If you don't take on life, you'll be
a victim,” he says. “I won't be that. What
else do I have to do? Sit and feel sorry for
myself? T won't do that, either.

“And when I look back, I think life is
good,” says Gaul, who adds he takes no
medications and never has. “When you get
old, you begin to see that life is winding
down. Is it sad? No — not if T decide it’s
not.”

Gaul says he now treasures his relation-
ships with others more closely, particularly
younger people he can help puzzle through
their problems. He finds them serendipi-
tously: on the bus, at the laundromat, in the
Safeway.

.

But there’s nothing quite like a cat.

“This limerick I wrote sums it all up,” he
says. “T call it ‘Lonely Old Man.” "

There was an old man, all alone

Who remarked, “T'm beginning to groan.”

Give Me Shelter heard that
And provided a cat
Which did quiet that lonely man’ groan.

Giving Shelter to Hard-to-Place Cats

or MucH of her life, Lana Bajsel
Fms not a cat person.
“I always had dogs,” she says.
“In my limited interaction with cats,
they were less than endearing. I thought
they were aloof, had weird diseases and
behavior issues.”

That all changed when a friend
cajoled her to come along to visit an
animal shelter. There she fell head over
tail for Ziggy, who became her first cat.
She describes the metamorphosis as
life-changing. “T was mesmerized with
his antics,” she says. “I actually stopped
watching TV.”

Ziggy died last year after nearly two
decades of companionship.

Another life-changing cat was Spit-
fire Rose, a calico Bajsel met at San
Francisco’s Animal Care and Control.
“They told me the cat was scheduled to
die the next day,” she says. “T took her
out and found a great couple to adopt
her. Tt was then that T realized that
while kittens in San Francisco shelters
are okay, adult cats are at great risk of
being killed.”

.

That was the seed for Give Me
Shelter, a cat rescue organization Bajsel
founded in 2003. The nonprofit now
boasts 35 volunteers who help foster
cats who are biding their time until
they find good homes.

“Our mission is to help adult cats,”
says Bajsel, a former vet assistant who
runs a pet-sitting service in addition to
her other paid and volunteer jobs.

Unlike other animal shelter groups
in the city, Bajsel says, Give Me Shel-
ter cares exclusively for cats from San
Francisco neighborhoods. “Our phi-
losophy is to clean up our own back
yard,” she says. “We work with animals
on the kil list in the city, and we also
work with owner surrenders.”

Bajsel demystifies what happens to
a stray or feral cat taken into Animal
Care and Control. First, the cat is sub-
ject to a five-day mandatory hold, but if
the agency deems a cat “not adoptable,”
it offers the animal to the San Francisco
SPCA. Cats are labeled “not adoptable”
because of age, medical condition or
behavioral tendencies, such as swatting
or hissing. If both groups decline and
no rescue group intervenes, the animal
is put on the disposition list — mean-
ing it will be killed.

“Essentially, what the SPCA does is
hold a gun to Animal Care and Con-
trol and makes it pull the trigger,” says
Bajsel, who faults both groups for being

“We pride ourselves on matchmaking.”

— LANA BAJSEL, founder of Give Me Shelter, introducing John Gaul to potential companions

too quick to brand cats as problems
rather than recognizing they're often
abandoned and traumatized by their
uncertain surroundings. “In San Fran-
cisco, they don't help animals over that
hurdle,” she says.

Bajsel says many people contact Give
Me Shelter with very specific require-
ments for the cat theyd like to adopt:
an orange one, or one that resembles a
pet that died, or one of a certain weight
or size.

“We pride ourselves on matchmak-
ing,” she says, adding that all cats are
microchipped, spayed or neutered,
vaccinated and de-fleaed before being
placed.

.

While her organization is some-
what flexible with adoption criteria,
she admits she “hammers hard” that
it's important not to leave doors and
windows open, especially for those who
live near busy streets.

“Talso hammer on people that a cat
is not a disposable commodity,” she
says. “We're trying to make it a perma-
nent situation — hopefully, an 18-year
commitment.” Of primary importance
is patience in helping the feline assimi-
late into its new home environment.
‘Those who adopt must agree not to
declaw the cat. They also promise they
will contact Give Me Shelter to “re-
home” the cat if they have to give it up
for any reason.

Bajsel says she usually makes a house

call to be sure the cat and the home are
a good fit.

“It’s not a white glove inspection,”
she says. “Usually just a quick safety
check.” Give Me Shelter also offers
help with behavior modification for its

and gives dati
for discounted veterinarian services.

Linda Hall, who works at Animal
Farm Pet Hospital and makes house
calls, is the group’s go-to vet. Hall won
over Bajsel when she learned the vet
has a two-legged dog, another with a
swallowing disorder, and that she had
nursed and bottle-fed a kitten the size
of a Post-It note to robust health.

Give Me Shelter needs volunteers
to help manage its adoption centers at
Petco on Sloat Boulevard in San Fran-
cisco and Petsmart in Daly City. The
organization can always use donations
to help pay for care and feeding. “We
rub two nickels together to make a
dime. No one takes a salary. Any money
we take in goes to benefit the animals,”
says Bajsel. “Right now, it's kitten sea-
son, which seems to run from May
through November, so the local shelters
are full of Kittens. Adult cats have even
less of a chance of being adopted.”

To donate to Give Me Shelter, go to
www.givemesheltersf.org. To adopt a
cat or find out more about volunteer
opportunities, contact Lana Bajsel at
lana@givemesheltersforg or call ker at
810-7284.
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BLOOMING

Floral Design

Award
Winning
Designs

Wedding flowers
Fresh & Silk flowers

Japanese Ikebana
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Phone: (415) 749-1533 Online: bloomingfloraldesign.com
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Thursday, September 13
6-8 p.m.

Branch Library

Saturday, September 15
1-4 p.m.
SF Main Library, Koret Auditoriu

Wednesday, September 19
6-8 p.m.
Chinatown Branch Library
Tuesday, September 25
6-8 p.m.

Presidio Branch Library

Saturday, September 29

Richmond/Senator Milton Marks

San Francisco Public Library

San Francisco Public Library Service Hours
The San Francisco Public Library invites the community to visit
a neighborhood library this fall and give us input about library operating hours.
This will be an opportunity to give us your ideas on library services and priorities.

For more information, check sfpl.org or call (415) 557-4277

Meeting Dates and Locations:

Tuesday, October 2
6-8 p.m.
Bernal Branch Library

Tuesday, October 16
6-8 p.m.
Visitacion Valley Branch Library
m
Wednesday, October 17
6-8 p.m.
Ortega Branch Library

Monday, October 22
6-8 p.m.
West Portal Branch Library

Wednesday, October 24
6-8 p.m.

NEIGHBORHOOD HOME SALES

Single Family Homes  BR BA PK Sqft Days Date Asking Sale
2751 Buchanan St 4 45 2 68 7/24/12 3,095000 3,095,000
2957 Divisadero St 4 35 1 93 810/12 3595000 3,600,000
2375 Broadway 4375 2 4252 118 8712 4,250,000 3,999,999
2829 Greenwich St 4 45 2 4300 34 7/27/12 5495000 4,999,000
2808 Broadway 4 75 0 505  7/18/12 25,000,000 17,000,000

Condos /Co-ops /TICs /Lofts

3190 Scott St #303 2 242 8/312 277,650 277,650
1450 Post St #416 718 94 /3112 335,000 320,000
1450 Post St #1109 883 136  7/31/12 399,000 370,000
1769 Broadway #9 482 14 /3112 299,000 385,000
2415 Van Ness Ave #304 631 32 8312 328,000 388,800
2051 Scott St #101 28 711612 499,000 510,000

720 Presidio Ave #301
844 Presidio Ave #844

675 24 8/8/12 498,500 519,000
1456 70 89112 549,000 540,000

1818 Broadway #204 18 8/6/12 559,000 559,000

842 29 803112 599,000 626,000
2261 Bush St #1 34 72512 659,000 655,000
2171 Sacramento St #10 179 7/2012 749,000 750,000
2106 Jackson St #1 1062 22 7/24/12 749,000 775,500
1998 Broadway #504 51 7/1812 849,000 810,000

2696 Bush St
1501 Greenwich St #402

1303 32 8/9/12 765,000 835,000
1025 112 7/20/12 899,000 890,000

e i ff i h a2 2000 o
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The classic
Victorian at 1703
Octavia Street has
been completely
renovated and
comes on the
market at just
under $3 million.

Who wouldn’t want to live in San Francisco?

The Olympics transitioned seamlessly into the dog days of summer at AT&T Park
as the America’s Cup ships sailed into the bay. Add the buzz of recent IPO wealth
in the tech world, and who wouldn't want to live here? Therein lies the challenge
of finding a place, getting settled in and living your dream. Even with the late

summer slowdown, multiple offers continue to define the local real estate market.

Sellers are able to get their prices, but buyers are competing hard to succeed at
ownership. This trend shows no signs of a downturn, especially if there is vibrant
fall inventory to meet buyer demand.

NEW LISTINGS: The Italianate Victorian at 1703 Octavia Street has been trans-
formed with a studs-out remodel from foundation to rooftop. An understated
sophistication and gratifying attention to detail will extend the lifespan of this
1884 classic. It's listed at just under $3 million.

The elegant Edwardian at 2179 Pacific Avenue is a two-level house-like condo
in a four-unit building with stunning bay views and a new south-facing deck. Well
located in prime Pacific Heights, this gem is listed at just over $2.3 million. On the
flat block of Broadway with sweeping bay views, 2462 Broadway, listed at just
under $2.7 million, is really something, even with no parking. This is a perfect
block for the owner with an insatiable thirst for bay views.

— Data and commentary provided by MARIA MARCHETTI at Sotheby’s International
Realty. Contact her at maria@mariamarchetti.com or call 699-8008.
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An Important

Galleryand a
Labor of Love

For decades, artists found
opportunity nearby at the
Lucien Labaudt Gallery

By JeroMmE TarsHIS

HEN I FiRsT lived in San
Francisco, carly in 1968, the
town had far fewer galleries

showing serious recent art than it has
today. But the impersonal white walls and
track lighting were already in place. To a
visitor from any of the great art markets
of the world, it would appear that San
Francisco had young artists of substance
and substantial galleries to showcase their
work.

"Ten or even five years earlier, no such
thing would have seemed to be true. The
city had a few dealers in blue chip art, and
from time to time a group of artists would
open what we now call an alternative
space.

For unestablished artists doing the
kind of work that is now shown in major
galleries and museums, opportunity was
meager. So it is worth remembering the
Lucien Labaudt Gallery, which operated
from 1946 to 1980 in an Art Deco-ish
building at 1407 Gough Street, between
Post and Sutter.

.

Tt began as a labor of love on the part
of Lucien Labaudt’s widow, Marcelle,
to honor the memory of her painter
husband. Lucien was largely self-taught,
with few outlets for his painting until
he was middle-aged, but he wanted to
provide for others the art education and
exhibition opportunities he had been
denied. When he didn’t come back from
the war, Marcelle resolved to turn the
space intended for his school into a gallery
open especially to people who lacked
opportunities to show their work.

Mindful of the location near Japan-
town and the Fillmore, she showed
more Asian-American and African-
American artists than was customary at
the time. More women, too; in addition
to exhibiting their work, she acted as
the secretary of San Francisco Women
Artists for more than 30 years. The
organization still exists, and operates a

Keep your visitors
in the neighborhood

“Fisherman’s Wharf," a fresco from 1940, was included in a memorial exhibition of
Lucien Labaudt's work at the San Francisco Museum of Art in 1944,

gallery, open Fridays and Saturdays, at
3489 Sacramento Street, near Laurel. For
a time, she offered studio space in the
building and paid empl to Hisako

Born in 1892 in a small town in
western France, Marcelle Lapeque left
school at 12 and went to work in a

Hibi, a Japanese-American painter who
was also recently widowed.

The gallery kept businesslike hours,
documented the work it exhibited and
attracted reviewers. At a time when the
city’s cultural offerings were far fewer than
they are today, it hosted chamber concerts
and major poetry readings as well as art
shows. If the gallery made relatively few
sales — well, that was the way things were
in San Francisco.

Madame Labaudt would interview
applicants, and if she thought she was
dealing with a serious person, she would
often arrange for an exhibition before
actually seeing the artist’s work. Although
this process yielded shows that were
wildly uneven in merit, the gallery offered
important carly shows to many now-
recognized artists — including Richard
Diebenkorn, Frank Lobdell, Sonia
Gechtoff, James Weeks, Hassel Smith,
David Simpson, Marie Johnson, Eleanor
Dickinson and Barbara Spring.

1 ker’s shop. In 1916, she and her
mother moved to San Francisco to join
a sister who was already living here. Two
years later, she got a job with Lucien
Labaudt, who had established himself as a
fashion designer and dressmaker for San
Francisco’s elite. They married in 1940.

By that time she had begun to
think of making a career as a painter,
as her husband had done late in life.
Widow-hood put that plan on hold; to
support herself she became a teacher of
dressmaking and fashion design. With a
small but stable income from teaching,
renting the apartments in the building,
doing office work for San Francisco
Women Artists and eventually from
Social Security, she was able to operate
what was for at least half its lifespan an
important San Francisco gallery.

.

She closed the gallery in 1980 and died
in 1987, at age 94. “I've loved everything
T've done in my whole life,” she once told
an interviewer. “So it was never hard.”

"
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Out of the
Rag Trade,
Into Fine Art

ORN IN Paris 1N 1880, Lucien
B Labaudt decided to become an art-

ist, inspired by a city that presented
itself as the art capital of the world. His
family talked him out of it, pointing to the
example of a great-uncle who in spite of
winning recognition as a painter eventu-
ally died in poverty. His banker father
thought banking made sense, while his
mother, who owned an upmarket dress-
making business, encouraged an alterna-
tive that would allow him to draw, if not
to paint and exhibit in galleries.

After apprenticing in France, Labaudt
worked as a dress designer in England
before leaving in 1906 for the United
States, where he settled in Nashville for
four years. From that time on, his life was
defined by an effort to get out of the rag
trade and into what he thought of as the
fine arts.

Believing that the earthquake and fire
would create a huge demand for mural
painters, he moved here in 1910, but
couldn’t find mural-painting work and
became, instead, one of the city’s leading.
fashion designers and dressmakers. In
his spare time, he painted and submitted
his work for juried exhibitions with some
success, though not enough to support a
career change.

For variety, he branched out into
costume and set design for the theater and
solidified his social position by creating
costumes and backgrounds for the San
Francisco Art Association’s annual artist
balls. Mindful of his own limited oppor-
tunities for study, he established a school
where he could teach while still commit-
ted to dressmaking, although he more and
more left the management of his business
in his future wife Marcelle’s capable hands.

Tronically, it was the Depression that
offered him a way into what he considered
a true artist’s life. Luxury dressmaking
having largely vanished, he found work
with the WPA and painted noteworthy
murals in Coit Tower and at the Beach
Chalet in Golden Gate Park. He seemed
to be having the time of his life.

Then came the war. At first Labaudt
worked in a shipyard, then found a job
as an artist for Life magazine, which
sent him to Asia. In 1943, he died in an
airplane crash.

— JeroME TarsHIS

Michael W. Perry
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FILLMORE

SAN FRANCISCO

Not many cities can boast a vibrant section of town that is upscale but approachable,
fashionable but not efitist, 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. — Gourmet magazine

ART & ANTIQUES GIFTS & FLOWERS RESALE
Kuraya Japanese Antiques  Blooming Floral Design Crossroads Trading Co.
2425 Galffornia. 885-3313 749-1533 1901 Filmore  775-8885

Mureta’s Antiques Cottage Industry Goodwill Industries
2418 Filmore ~ 922-5652 2328 Filmore ~ 885-0326 1699 Filmore ~ 441-2159
Narumi Japanese Antiques  Fillmore Florist Repeat Performance
1902 Filmore ~ 346-8629 1880 Filmore ~ 929-5200 2436 Filmore  563-3123
Thomas Reynolds Gallery  InWater Seconds to Go
2291 Pine 441-409 2132 Filmore ~ 359-1232 2252 Filmore 5637806
Walter Adams Framing L'Occitane
20198 Filmore 922-681 | 2207 Filmore ~ 563-6600 SERVICES
s Artists Inn
CLOTHING & SHOES 3300 fiimore  292:6199 TR0, et T
Alice & Olivia o Copy.net
12559 :IHM:::I 563-3955 1935 Filmore  409-7710 2404 California  567-5888
mbly Pay Invision Optometry
7 pyrus
1850 Filmore ~ 567-5953 W= e 1907 Filmore ~ 563-9003
thleta Jet Mail
2226Filmore 3458501 HOME & GARDEN 2130 Filmore 9229402
Black Fleece esign Within Reach Music Lovers Audio
2223 Filmore 9312203 1913 fillmore  567-1236 2285 Bush 3458111
Cielo ana R. Carrie Insurance
2225 Fillmore ~ 776-0641 1803 Fillmore  673-7134 2140 Sutter 567-7660
lary Sage Organics Flor S.F. Boot & Shoe Repair
2241 Fillmore 6737300 2226 Bush 359-9790 2448 Filmore ~ 567-6176
Cotelac Jonathan Adler Skyline Cellular
1930 Filmore ~ 351-0200 2133 Filmore ~ 563-9500 1920 Post 751-8282
Crosswalk Shoes Studio D UPS Store
2122 Filmore ~ 921-0292 2184 Sutter 3469694 2443 Filmore  922-6245
Grh Timeless Treasures Walgreens
2360 Filmore ~ 885-4200 2176 Sutter  775-8366 1899 Fillmore  771-1568
o Zinc Details
2413 California 563-5937 1905 Fillmore  776-2100
Eileen Fisher
216 Filmore 3462133 JEWELKY,
Elizabeth Charles G oo
iimore -
I 140-
HESEy - AR Eric Trabert Goldsmith
Erica Tanov 2420 Fillmore  567-8887
2408 Filmore  674-1228
¥ Gallery of Jewels
g';(!";'f L i B 2115 Filmore ~ 771-5099
b 3 Hi Ho Silver
Heidi Says 1904 Filmore ~ 771-4446
2426 Filmore  749-0655
Heidi Says Casual NEWS & BOOKS
2416 Filmore  749-1144 rowser Books
Heidi Says Shoes 2195 Fillmore ~ 567-8027
2105 Filmore  409-6850 uicy News
s 2453 Filmore ~ 441-3051
2033 Filmore ~ 440-1999 Marcus Books
e P 1712 Filmore 3464222

2028 Filmore 885 0300
Jigsaw
2121 Fillmore  931-5520
2029 Fillmore ~ 913-7600
Limu
2237 Filmore ~ 567-9500
Marc by Marc Jacobs
2142 Filmore  447-8940
Margaret O'Leary
2400 Filmore  771-9982
etro 200
2116 Fillmore ~ 776-5652
Mio
2035 Filmore ~ 931-5620
Mudpie
2185 Filmore ~ 771-9262
1820 Fillmore  922-6873
Paolo Shoes PETS

2000 Filmore ~ 885-5701 Aqua Forest Aquarium
1718 Filmore ~ 929-8883

Peruvian Connection
2326 Filmore  513-1559 Barry for Pets
Ralph Lauren 1840 Filmore ~ 346-8899

2040 Fillmore  440-6536 orge
Raber i, 2512 Sacramento 441-0564

2035 Filmore  563-8595 Pets Unlimited
Steven Alan 2343 Filmore ~ 563-6700

1919 Filmore ~ 351-1499
ruti

2119 Filmore ~ 441-4412
sunhee moon

1833 Fillmore ~ 928-1800

Toujours
2484 Sacramento 346-3988

Curlifisradn Sr.




