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New Yorker cover artist Mark Ulriksen’s painting Dogs Only, set in Alta Plaza Park, is featured in his new book, Dogs Rule, Nonchalantly, now available locally. MORE | PAGE 2

COMING & GOING

Blue Bottle Coftee Looking

at Jackson-Fillmore Corner

By Curis BARNETT

RENDY Blue Bottle Coffee
has confirmed it may open a
cafe in the storefronts previ-

ously occupied by Tully’s Coffee and
Juicy News magazine shop at 2453
and 2455 Fillmore. The new land-
lord reportedly intends to demol-
ish the wall between the stores and
combine them into a single space.

Several real estate sources claim
that James Freeman, founder of
Blue Bottle Coffee, based in Oak-
land, bought the two spaces to
create his fifth coffee shop in San
Francisco.

However, Freeman, identified on
the Blue Bottle website as “a slightly
disaffected freelance musician and
coffee lunatic,” refused to be inter-
viewed about the Fillmore venture.

A representative at his publicity
firm said the project “is very much
not confirmed.” Then it issued a
one-paragraph statement in which
Freeman confirmed he does indeed
hope to open on that key corner.

“Blue Bottle Coffee is excited to
be pursuing a new cafe located at
Jackson and Fillmore Streets in San
Francisco,” the statement quoting
Freeman said.

TO PAGE 10

Tilework at Fillmore
and Jackson.

By BarBara KaTE REPA

ARRY for Pets at 1840 Fill-
B more, reputedly the oldest

independent pet supply store
in the city, is closing at the end of
April after six decades on Fillmore
Street.

“It comes to a point, with the
demographic changes on the street,
that this business just doesn’t pencil
out anymore,” says owner Gary Col-
lings.

“Now the big box stores have just
done us in,” adds co-owner Alice
Barkley. “If you look at the pet indus-
try, the same thing is happening to

us that happened to the pharmacy
industry a while back: The small
independent drug stores were put
out of business by the big chains like
Walgreen’s.”

Barry for Pets opened in the
early 1950s up the street in the
building in which original owner
Janet Barry lived, at 2328 Fill-
more, now occupied by Cottage
Industry.

In 1981, Barry retired and sold
the shop to Barkley, a neighbor in
her building, who promised to keep
the original name and keep the
shelves stocked with basic supplies.

TO PAGE 3 »

MARK ULRIKSEN
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are

APRIL 10-16 onLy AT SUNDANCE KABUKI CINEMAS
Showtimes and more at WWW.MANFROMRENOMOVIE.COM

CALLING ALL FASHIONZBEAUTY INDUSTRY ARTISTS

VOLUNTEER FOR
A CAUSE

Sol Sisters is a collective of women professionals who
combine the arts, holistic healthpractices, beauty and
fashion to enrich, empower, and Evolve communities of
under-resourced women of all agéé and backgrounds.

On May oth, Sol Sisters Org will honor 20 teen mothers
of Hilltop Service Center in San Francisco by providing
them makeovers that include career-wear for the future
along with skills and mentorship workshops to equip
them for life. We are seeking volunteers including
makeup artists, hair stylists, wardrobe stylists, and
culinary artists.

Email SolSistersinfo@amail.com for more info and to

inquire about volunteering. You may also donate at:
https: / /life.indiegogo.com/fundraisers / teen-mom-makeovers-decumentary
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COVER ARTIST

Rod and Gussie’s Dogs was painted for a local couple who live near Alta Plaza.

A SWEET BIT OF MAGIC

AN Francisco artist Mark
SUlriksen has painted 48 covers

of The New Yorker during the last
two decades. He’s become its go-to
guy for wry reveries focusing on dogs
and baseball — and their friends and
fans.

Now Ulriksen has collected nearly
100 of his favorite paintings of dogs
over the years and
woven them into
a  hand-lettered
heart-warming
story in his new
book, Dogs Rule,
Nonchalantly.

Some of the
paintings have a
familiar look.

“AltaPlazaPark
was the setting for
some of my earli-
est dog paintings,”
Ulriksen says. “I'm
especially pleased
with one in par-
ticular, Dogs Only,
because I was able
to capture a recog-
nizable city location, incorporate a lot
of graphic shapes and paint an image
about animal interactions.”

He adds: “T've always been attracted
to patterns and shapes and the steps
and paths leading up to Alta Plaza are
really interesting. Plus being on a bluff
leads to some very cinematic cropping
of the attractive architecture circling
the park. It’s still one of my favorite

(]

DOGS RULE

MancHalaNTLY
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Mark Ulriksen’s new book has
some local connections.

paintings and one of my favorite city
parks.”

Ulriksen’s book is available locally
at the pet boutique George at 2512
Sacramento Street.

“The aesthetics of the place make
it feel like an art gallery dedicated to
all things pets,” says Ulriksen, “with an
emphasis on my favorite type: dogs.”

So far the book
has gotten enthusi-
astic reviews, both
for the paintings
and the text. One
critic called it “an
easy book to love.”

“I'm really
pleased that a lot

of emotions have
been touched,” says
Ulriksen, “because
the book is both
funny and sad.”

He singles out
one review as a
personal favorite:

“What a touch-

ing and whimsical
book! My husband
and I picked this up in a gift set at a
winery and opened the book because
we couldn’t resist the sweet cover. We
started smiling, then chuckling, then
laughing out loud and then crying.
(We had lost our dear boy a while
back.) Mark Ulriksen has captured
the wonder that is dogs perfectly with
his words and illustrations. Thanks for
creating such a sweet bit of magic.”

MARK ULRIKSEN
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B STREET TALK

Shell showdown
may come this month

Signs went up at the corner of
California and Steiner announcing
the Planning Commission in March
would consider a controversial
proposal to tear down the Shell
station and garage and replace it
with a 24-hour convenience store,
food mart and added gas pumps.

Then came word the notices were
not legally sufficient, and the hearing
is now tentatively rescheduled for
April 23. Neighbors fighting the plan
have been especially vocal in their
support of the garage, which has
been there for decades.

Garage owner Douglas Fredell’s
lease is up at the end of April, and
he says he still has not found an
alternative location.

n
A NEW CREDO: The San Francisco-
based natural beauty products
online retailer Credo is opening its
first brick-and-mortar location at
2136 Fillmore, formerly home of
Jurlique cosmetics. The store will
offer 100 different brands of all-
natural products.

“We are looking for it to be a
destination where people can go
to look and feel beautiful,” says
Credo founder Shashi Batra. “It is
nothing more than what the natural
food markets have done for grocery
shopping, except in beauty.”

n
A PAIR OF SHOE SHOPS: Two blocks
north, two new shoe stores are
in the works featuring imported
Spanish and Italian footwear.

Freda Salvador will move its
stylish leather offerings crafted in
Spain up the hill from Union Street
to 2416 Fillmore. . . . In the works at
2326 Fillmore is a casual ltalian line
not yet quite ready for its close-up.

The art of underwater gardening

Through April 12, an exhibition of “Aquascapes” continues
at the Conservatory of Flowers in Golden Gate Park. It was

NEIGHBORHOOD NEWS

NINA SAZEVICH

inspired in part by George and Steven Lo, owners of Aqua
Forest Aquarium at 1718 Fillmore. They have led the way in
introducing the concept of underwater gardening in the U.S.
and provided plants and supplies for the exhibition.

For 60 Years, Helping Show the Cat Who’s Boss

» FROM PAGE ONE

“We don't cater to fashion or have the
trendy stuff,” Barkley says. “Just the good
basics that are meant to last.”

In 1989, Collings joined the pet shop as
a co-owner. He was a natural choice, since
his parents were involved in the wholesale
end of pet supplies, and he'd helped with
their business since he was a child.

Shortly afterward, Barkley and Collings
made the daring move to relocate the store
a few blocks south to 1840 Fillmore in the
new Amelia complex. They got the warn-
ing that was customary back then from
concerned friends and neighbors: “Every-
one said, ‘Be careful when you go south of
California Street,” ” Collings recalls. “And
in the beginning, we had some elderly

ladies in suits in here physically sweating
bullets.”

y 4
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But as the center of retail gravity con-
tinued to shift down the street, Barry for
Pets flourished.

Collings doesn't blame the corporate
stores for turning the tide in the pet supply
business. “If the neighborhood really cared
about not shopping at big box stores, the
stores wouldn't be there,” he says, adding
that he misses the days “when you could
buy whatever you needed” on the street.

But relocating the store again doesn’t
seem like an option to either partner.
“We’re not going to move into someone
else’s back yard,” says Collings.

“We try to be honest and convenient,”
he says, still talking in present tense. “And
we try to offer a little bit of advice based on
what we've learned over the years. People
can take it or leave it. It’s free.”

It’s the free advice most regulars will

AU T H

ZephyrRealEstate.com
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miss most when Barry for Pets closes its
doors. Customers were warned away from
items that weren’t considered right for
their pets nearly as often as they pointed to
those that were. Products often came with a
story — about the fellow up the coast who
makes the cat scratching posts by hand, or
the best way to wash the cushion on the
Great Dane’s dog bed, or the particular
varietal of catnip used to stuff a toy, or the
best toy fora puppy in training.

'The shop owners also dispensed practi-
cal advice on dealing with pets’ challeng-
ing moments. For example, Collings once
explained in detail the best way to hold and
deal with a cat that fought getting its nails
trimmed, which flummoxed the owner.

“Just be firm and show that cat who's
boss,” he said. “And it helps to have a glass
or two of wine first. You. Not the cat.”
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Think Zephyr.

Highly competitive and famously complex, the San Francisco
real estate market can be both challenging and rewarding.
Zephyr turns savvy, informed Bay Area urbanites into
successful homeowners, investors and sellers.
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STOP THE LOOP!

Loop is a 3,000+ sf. 24 hour CHAIN convenience store being proposed for
the corner of California & Steiner.

Stay in the “loop” to keep “The Loop” out!!
Continue to be informed & involved because Loop is relentless.
By signing our petition you will get the updates of

SF Planning Meeting & more.
Friends of the Fillmore Neighborhood

www. tinyurl.com/stop-the-loop

FINE JEWELRY I“

Custom Jewelry 'I 4
Designs ]
Jewelry Repair @4_
Diamond Brokers @ 3

Buy and Appraise : f'
Jewelry, Coins,Watches, : "-:-'-:"G"_-,
Arts & Estates ‘-:.."')Grl'r -4

L

2480Sacramento(atFillmore) | 415-931-9100
sffinejewelry.com | elitefinejewelry@hotmail.com

Hiraeth A | UNIVERSITY OF
iy | SAN FRANCISCO

(n.) a homesickness for a
home to which you can not ]
return, a home which maybe Engage San Francisco

never was; the nostalgia, the
yearning, the grief for lost
places in your past.

pronunciation | 'hEr-rith (HEER-eyeth, with E N GAG E SAN F RAN C I S CO

a fast heer and a soft th)

presents

CLOSING THOUGHTS ON Hiraeth
IN THE WESTERN ADDITION it

RODNEY EWING d RHONDA MAGEE
Co-founder of 3.9 Collective* USF Professor of Law

TUESDAY, APRIL 21, 5:30-7:00 PM

Thacher Gallery, Gleeson-Geshke Center
University of San Francisco
2130 Fulton Street, San Francisco, CA 94117

Open to the public
PLEASE RSVP BY APRIL 17
www.usfca.edu/mccarthycenter

/\
G
v
UNIVERSITY OF
SAN FRANCISCO

*3.9 refers to the diminished percent of African-Americans estimated to be living in San Francisco
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CRIME WATCH

Robbery With a Gun
Eddy and Scott Streets
February 17, 8 p.m.

A woman called the police to report
that her boyfriend was robbed at gunpoint
while selling drugs. The suspect stole both
the drugs and the money. The incident is
still under investigation.

Robbery With a Gun
Eddy and Scott Streets
February 17, 9:05 p.m.

Officers responded to a report about a
fight. On arriving at the scene, they real-
ized a robbery had just taken place. The
robber, who was known to the other person
involved, brandished a firearm, demanded
cash and fled. The incident is still under
investigation.

Driving Under the Influence
Geary Boulevard and Steiner Streets
February 21, 4:37 a.m.

Officers received a call about two cars
involved in a collision. During their inves-
tigation, they discovered one of the parties
was under the influence of alcohol and
drugs. The intoxicated driver was arrested.

Battery
Eddy and Divisadero Streets
February 27, 11:55 p.m.

Officers received a call about an indi-
vidual who was behaving in a suspicious
manner, heckling several women and strik-
ing out at them. They detained the suspect
and conducted an investigation. He was
arrested for battery.

Theft From a Locked Vehicle
Divisadero and Bush Streets
March 9, 8:30 a.m.

A woman left her purse in her car while
she went into Starbucks. She returned
to see a stranger standing over the bro-
ken window of her car while holding her
purse. The woman confronted the man and
grabbed her purse, and the suspect fled on
foot along with a second man, presumed to
be the lookout.

The purse thief was a black male about
20 to 25 years old, 6 feet 1 inch tall, weigh-
ing roughly 180 Ibs. He was wearing a gray
hooded sweatshirt and gray pants. The
lookout was a man, about 5 feet 10 inches
tall. The matter is still under investigation.

Driving Under the Influence
Masonic Avenue and O’Farrell Street
March 14, 12:29 a.m.

Officers saw a driver running a stop sign
and detained him. The man appeared to be
under the influence of alcohol; he performed
poorly on field sobriety tests. Although
he claimed to have had just one beer, his
blood-alcohol level was measured at .122
percent, well over the legal limit of .08

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. DOMINIC’S
CATHOLIC CHURCH

MASSES PRAYERS & SACRAMENTS

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

percent. He was arrested for driving while
intoxicated.

Driving Under the Influence
Steiner and Vallejo Streets
March 14, 11:51 p.m.

A driver who ran a stop sign was spot-
ted by officers on patrol. They detained him
and noted that he showed signs of inebria-
tion. Field sobriety tests put his blood alco-
hol at.138 percent. He was arrested for the
violation.

Theft From a Vehicle
Masonic and Euclid Avenues
March 15, 5:28 p.m.

A neighborhood resident saw a man
break into a parked car and remove items
from inside the vehicle. The witness called
911. When officers arrived at the scene,
the suspect ran from them and tried to
climb over a fence. His sweatshirt became
snagged on the fence and he was stuck
there until officers rescued and arrested
him.

Burglary, Conspiracy
Geary Boulevard and Lyon Street
March 20, 4:57 p.m.

An employee entered his place of busi-
ness and interrupted a man in the act
of stealing the office’s computers. The
employee chased the suspect, who quickly
put the computers down and ran. The
would-be thief eluded his pursuer, but his
getaway driver was later found sleeping in a
stolen car nearby. This man was arrested for
conspiring to commit a burglary.

Domestic Violence
Sutter and Scott Streets
March 22, 1:32 a.m.

A witness heard a woman outside on
the street screaming for help and called
911. Officers arrived and saw a man shoving
a woman. Investigation proved he was the
boyfriend of the woman he had assaulted.
He was arrested for domestic violence.

Tips on lost cell phones

Captain Raj Vaswani, the departing
commanding officer of Park Station,
recently offered a number of tips
on recovering lost cell phones
— a common concern among
neighborhood residents.

= Send a message to the power-
up screen, so if the phone is found
and someone turns it on, they have
a way to get it back to you.

= Change memorized passwords
on all phone apps through the web,
such as email and all social media.

= Keep your device's original
box; the serial number is important
to enter as lost or stolen property in
a statewide database.

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

Liturgy of the Hours (Daily)
Momning 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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The Majestic Hotel and its Butterfly Bar provide atmosphere for key moments in the film.

A Noir Thriller Set Locally

Much of ‘Man From Reno’ was filmed in Japantown

OLLYWOOD comes to the neigh-
borhood this month when a new
film, Man From Reno, has its San

Francisco premiere at the Sundance Kabuki
Theater on April 10.

Actually, Hollywood is coming dack to
the neighborhood, since much of the film
was shot nearby at the Majestic Hotel and
on the streets of Japantown.

It’s the story of a famous Japanese crime
novelist drawn into a murder mystery of her
own while hiding out from the paparazzi.
It stars Ayako Fujitani, Steven Segals
daughter, and Pepe Serna, a veteran actor
with more than 100 film credits, including
Scarface. Dave Boyle directs.

“Man From Reno fascinates,” wrote a
New York Times reviewer, and “nods to
noirs from Chinatown to Vertigo.”

In addition to its setting, the film has
other local connections. Neighborhood
resident Ben Lyon is a co-producer and
veteran actor Karl Heinz-Tauber, also a
longtime Pacific Heights resident most
known for his role in Amadeus, has a scene-
stealing role.

“This will be one of the most fun things
to happen in the neighborhood in a long
time,” said Lyon, “an award-winning inde-
pendent film made in our own back yard.”

Man From Reno will screen daily from

April 10 through April 16.

It’s Blooming Season Again

A once-local floral designer returns for Bouquets to Art

By Jupy Goppess

HE CLOSED HER Blooming Floral
SDesign shop at 2120 Sutter Street
a few years ago and moved back to
Tokyo to care for her aging parents. But
Kaori Imaizumi can't shake San Francisco.
She returns every spring to participate
in the Bouquets to Art exhibition at the
de Young Museum, this year running from
April 14 to 19. Again this year — her 10th
in the highly competitive, invitation-only
exhibition — she is one of the featured
floral designers.

Once accepted into the show, each
designer picks five pieces of art at the de
Young to represent in a floral creation.

As her top choice this year, Imaizumi
selected two adjacent works by glass sculp-
tor Dale Chihuly, both elongated vessels
encircled by intricate flowers and leaves.

“I got my first choice,” she says happily.
“These small art works are a new challenge
for me, but I am excited to be working
from these beautiful blown glass works. I
like their delicate handwork.”

Her design from the 2014 show, inspired
by Robert Henri’s Lady in the Black Dress, is
featured on the poster for this year’s exhibi-
tion, which celebrates its 30th year.

A few weeks before the upcoming show,
Imaizumi was still in the process of refin-
ing her design.

“Ive checked with the flower market
on the availability of flowers and floral
supplies, and I've been thinking about
my design and waiting for a brainstorm,”

Kaori Imaizumi’s bouquet last year to
Robert Henri's Lady in the Black Dress.

she says. “It always happens suddenly.”

Last year about 62,000 visitors attended.

“It’s hard to maintain the freshness of
the flowers,” she says. “It’s unexpectedly
hot in the museum. Flowers die so fast —
much faster than usual.”

To keep her design looking fresh, she
visits the museum every morning before
it opens to add water and replace flowers.
Imaizumi, a certified member of the Amer-
ican Institute of Floral Designers, is known
for her meticulously crafted Sogestsu Ike-
bana and European contemporary floral
artwork styles. She describes her designs
as “contemporary East-meets-West.”

as possible.

St. Mary’s
Medical Center

You shouldn’t have to live with joint pain. Our joint care
specialists have many ways to help you find relief. And
if you need a joint replacement, they’ll go the extra mile
to help you get back to doing what you love as quickly

Learn more by calling 866.466.1401.

Hello humankindness-

<%é> Dignity Health.

Saint Francis
Memorial Hospital

Less pain.
[More gain.

Joint care and support.
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VIVANDE Restaurant returns to LUCE

cocktail reception : book signing : dinner

Thursday, April 16. 2015 : 6:30 pm
$150 per person

* Price quoted includes pre-dinner cocktail reception, 6-course dinner with wine pairing,

and live entertainment, but does not include taa: and gratuity.

for a Celebration of

A W.,/Z.a

Mhddione

Please call
415.616.6560 or 415.616.6566
for information and reservations

MICHELIN
2010-2015

LUCE at InterContinental San Francisco instagram.com/lucesf
Lobby Level, 888 Howard St., SF, CA 94103 f facebook.com/intercontinentalsanfrancisco
415.616.6566 lucewinerestaurant.com B twitter.com/icsf




By Mark FanTINO

HE KITCHEN PHONE RANG.
It was concealed on metro shelv-
ing between a mound of recipe

binders camouflaged in a thin veil of flour,
clipboards clamped with stacks of check-
lists, inventories and ordering forms, plus
all of Carlo Middione’s published cook-
books. Just to the right was a two-way mir-
ror on the other side of which stood Carlo,
invisible and watchful.

“Mark speaking,” was how I answered.
Carlo barely knew me then, and vice versa.

“This is Carlo,” said the voice. “Please
go to page 124 of La Vera Cucina and fol-
low the recipe carefully and bring me the
results.”

Carlo had published his third cookbook,
La Vera Cucina, less than a year before 1
started working for him in 1997. 1 opened
the book to the page he asked for — his
recipe for Fritatta di Pasta con Spinaci —
read it and called him back and asked if
he’d want me to use the optional pine nuts.
He brusquely fired back: “Just follow the
recipe!”

'The recipe was a torte, of sorts, of fried
pasta and cooked spinach, plumped cur-
rants and toasted pine nuts; a gilded crispy-
on-the-surface “pie,” but unctuously soft in
the center. Although I was an accomplished
cook, I had much still to learn about taste
and relevance. Carlo’s Vivande Ristorante
kitchen at his Opera Plaza location was
where I met him and started working for
him.

Concealed behind the two-way mirror
was Carlo’s office, which was a charming
mess of books stacked high, for the book-
shelves were full. And an oversized rolling
pin: Anyone who knows Carlo also knows of
his quirky fondness for humongous whisks
and giant wooden spoons and such. I know
him well and also know how he loved the
story of Lilliput and I believe there is a link
between the two: giant tools and miniature
people. And in the corner, strangely, stood a
cello with one sadly snapped frayed string.

HE TWO-WAY MIRROR was Carlo’s
way of keeping an eye on us —
even if he wasn't. I remember one

morning I was working diligently on stuft-
ing sausages, keeping my area impeccably
clean for fear of his watchful eye behind
the mirror, when in he walked through the
back door. The entire time I had thought
he was in his office. In many ways we per-
formed our best to that mirror, assuming
always that he was there behind it. The
kitchen phone would often ring on some
of the other more clumsy and sloppy cooks
and it would be Carlo’s voice on the other

end simply saying: “Wash your hands!”

CAFE - RESTAURANT

www.cafelamed.com

FOOD & WINE

'.""j'

L.‘J =

Chef-owner Carlo Middione reigned over Vivande at 2125 Fillmore for three decades.

Garlo’s Way

Fillmore’s legendary Vivande Porta Via

was an enchanting and wildly original place

'The cook would hang up and meekly wring
his hands under the handsink faucet.

I knocked on Carlo’s office door with the
results of his recipe carefully arranged on a
platter and a fork in my hand. His voice
from inside bellowed: “Come in.” When 1
walked in, he spun around in his chair and
looked at my execution of his recipe, then
at me, and said: “Did you have any trouble
making it?”

To which I replied: “No.”

He took one tiny bite and said: “Good,
thanks. You can have the rest.”

I left the office perplexed and ate the
delicious Pasta Fritatta alone on a giant
butcher block in the kitchen.

About a week later it was still bugging
me. At the end of my shift, I knocked on
Carlo’s office door and entered — and he
said what would later be a familiar greet-
ing: “Sit down. Take a load off.” I sat on a
disused dining room chair and asked why
he had asked me to make that recipe. He
dug into a stack of papers and fished out
a newspaper clipping of a book review of
his La Vera Cucina and handed it to me to
read. The reviewer, though singing mostly
praises for the book, stated with impunity

that the recipe for Frittata di Pasta con
Spinaci “didn’t work.” Carlo had simply
wanted to check to make sure his recipe was
not incorrectly written and to prove, just to
himself, that the reviewer was wrong.

r I \HAT WAS THE BEGINNING of my
11-year stint as Carlo’s right hand
man — a position that changed

nearly everything about who I was and

made me into the chef I am today. I had

a good grasp on technique then and was a

dazzling line cook. I could sauté, flipping

high into the air and catching the ingre-
dients low for dramatic effect. But I still

didn’t understand the difference between a

thick and easy-to-work-with pie crust and

a delicate, difficult one. Or between a firm

dough that was easy to knead and one that

was almost too wet to handle, but would
produce bread with better texture and giant
bubbles inside.

It was these nuances that made Carlo’s
food a cut above the rest; everything else
was merely restaurant food. The fettucine
we made at 2125 Fillmore at Vivande
Porta Via was mixed in a giant five-foot
mixer, and the mixer itself had the inter-

DANIEL BAHMANI

esting pedigree of a past life bolted to a
ship’s floor. Who knew all the places that
mixer had sailed before being installed on
the tiled floor of Vivande? And the elegant
giant pasta machine with its huge rollers
rendered pasta sheets so thin you could see
your hand through them. The pasta when
cooked was of such a transcendental tex-
ture, resilient, with a slight springy bounce
on the plate, but easily coaxed into a twirl
on the tines of a fork, endearingly embraced
by just the right amount of sauce.

I still see Vivande regulars almost every
day, all of us wandering as if homeless, all
of us waxing and waning with our memo-
ries and perpetual longing for Vivande’s
incredible pasta dishes. Take the “cream-
less” carbonara; Carlo taught us that add-
ing cream was not only a bastardization of
carbonara but also completely unnecessary.
Equally innocent of cream and misunder-
stood by the rest of the world was Carlo’s
vodka sauce — his being fresh, light and
jazzy, with a top-note of coarsely ground
black pepper. I love to re-create his reverse-
polarity puttanesca, in which he showcases
its true pantry ancestry, his version being
more an earthy, sultry, deeply nuanced tap-
enade studded with fresh tomato concassé,
singed with red pepper flakes.

Remember the delicately fried oysters?
And his playful Fusilli alla Carlo, which he
would always stress was a departure from
his devotion to his classical regional Ital-
ian hard line, yet fit right in with his reper-
toire. And most of us still remember fondly
being served a fantastic Montepulciano
d’Abruzzo or velvety Valpolicella in tum-
bler glassware — what his wife and busi-
ness partner Lisa Middione would term
“taking wine off its pedestal.” In later years,
Vivande would bow to outside judgment,
adopting the use of stemware. We miss the
hazelnut meringue cake adapted from the
actual dacquoise served at Queen Elizabeth
II’s 1953 coronation. We long for the silky-
smooth lemon curd tart, for which 1 still
hold the secret ingredient very close to my
chest. And let’s not forget the hilariously
christened Earthquake cake. To cap it all
off would be a deceptively short shot of the
mime-like smiling Santos’ espresso.

‘ ’ 1vANDE PorTA Via was an enchant-
ing and wildly original place; the
word “restaurant” could hardly

be used to describe it — a true gastrono-
mia, the only of its kind, certainly. Carlo
Middione could have opened a restaurant
in that long, narrow space on Fillmore,
but he chose the harder task of creating a
piece of Europe seldom experienced in this
country. A huge part of the draw was the
three beautifully filled sparkling glass cases
TO PAGE 8 »

A casual and FUN Fillmore neighborhood
taqueria serving MEXICAN CLASSICS

« Comida made with free-range chicken,
grass-fed beef, line-caught fish,
organic tortillas and more...

+ Home-made guac & chips

« Thirst-quenching agua frescas, agave
margaritas, sangria and Mexican cervezas

- Enjoy weekly specials

« Join us for weekend brunch

We love catering fiestas
& corporate meetings!
Call (415) 786-9406 to find out more

2401 California Street @ Fillmore
www.415tacobar.com
Open 7 days/week
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A True Gastronomia,

the Only One of Its Kind

» FROM PAGE 7
brimming with house-made sausages —
the recipe from Carlo’s grandfather in the
town of Agrigento in Sicily — pétés, con-
dimenti and contorni, not only dishes but
phrases Carlo taught us to adopt into our
way of lives.

Vivande taught us to eat better, and
demonstrated to us the endless array of
regional Italian recipes.

ers who gather once or twice a week

over glasses of wine. One day recently
the topic, unaided by me, strayed to egg-
plant, and I let loose with a description of
Vivande’s eggplant sandwiches. I held my
court of food fanciers spellbound when I
told them of thinly sliced mortadella and
provolone sandwiched between two slices
of eggplant, the whole thing breaded in a
mixture of equal parts bread crumbs and
grated Pecorino Romano cheese, sparkled
with chopped parsley, anointed with extra
virgin olive oil and baked until golden
brown on both sides.

Also in the Vivande glass cases near the
front door was the magical and hypnotic
capunatina, that too made with eggplant. A
beautiful girl once fell in love with me, albeit
temporarily, almost completely because I
made her a huge jar of capunatina to keep
in her refrigerator. The jar didn't last long
and she still periodically asks me for a refill.
Every springtime without fail I make a big
batch, for I never learned to make a small
batch of Carlo’s capunatina. And though I
know it completely by heart, I always fold

IBELONG TO A small group of food lov-

his Food of Southern Italy cookbook open
to page 218 and revisit his enchanting
paragraphs on the subject, which take you
on a journey to its Saracen roots and yet
describe the true present-day versatility of
the dish.

Also we miss the hand-pies, scrump-
tiously filled with either steamed chicken
or mushrooms, tender and flaky.

The house-smoked chicken salad.

The onion tart.

The small roasted chickens that I recall
preparing every morning. In the cold win-
ter months after I had them fastened and
twirling on their spits, Carlo and I would
take a mid-morning coffee break standing
near the custom built spit-roaster, warming
our hands and dipping crusty bread in the
delicious drippings — a weakness of which
I never was cured.

( :ARLO INDULGED ME. He and Lisa
once described a chilled aspic
“refresher” they enjoyed at the

intermission of a symphony held in the

height of summer in Vienna. I was given
free reign to replicate it. Of my own voli-
tion, mostly to surprise them when we
had a heat wave, I came to their table with

wobbly cubes of deliciously rich aspic in a

chilled bowl. Many years later I made them,

privately for dinner, soft boiled duck egg
suspended in aspic with bits of prosciutto
and herbs based on another conversation
from years earlier.

Carlo had a way of speaking that was
mesmerizing, invigorating and inspiring. It
made you want to leap into his story and

SACRED HEART CATHEDRAL
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DANIEL BAHMANI

Carlo and Lisa Middione (above) will be honored at a dinner on April 16 at Luce
restaurant at the Intercontinental Hotel. It will feature food from the menu of their late
and much lamented Vivande Porta Via, which was located at 2125 Fillmore from 1981

until 2010. For more information and reservations, call 415-616-6560.

taste the things he was reminiscing about.
Another time he told me of an elegant
and tiny folded pasta called cappellacci,
which he described so intoxicatingly that
I insisted we include it on a menu for an
upcoming big function. The next thing I
remember was handmaking 500-plus of
them. It was a cripplingly daunting task,
but it was a choice. Carlo taught me how
important and noble it is to entangle nos-

talgia into a recipe, to translate time and
place with a dish; otherwise, it’s just eating.
Carlo taught me not only how to cook, but
also why we eat and how to eat. That’s an
important distinction.

NE OF My fondest memories,
among so very many, is tinged
in sadness. The Middiones” opus

project Vivande Ristorante was closed

P2

Vitamin@ Express®

Starting Our 33rd Anniversary

Orange Dot Sale!

the discounted price!

20% off!

Super Specials on April 15th!
2047 Fillmore Street (415) 922-3811
1428 Irving Street (415) 564-8160

Here for YOU since 1982. Your Vitamin Specialty Shop!
(24/7) VitaminExpress.com

OPEN
seven days

WHERE
the fillmore district,
1300 fillmore at eddy

Summer Institute

PARKING
public garage and
weekend valet parking

RESERVATIONS
415.771.7100
1300fillmore.com

JUNE 8 THROUGH JULY 24

DETAILS & REGISTRATION AT SHCP.EDU/SUMMER

simply fuel the body, while others,
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down. There are so many reasons this hap-
pened, but none of them was for any fail-
ings of the food or the ravishing decor. The
Middiones lost their home along with the
restaurant, and I was asked to come over
and help Carlo box up his library.

It was a small room with pleasant natural
light. His desk was small, and on it was the
word processor he'd used in writing La Vera
Cucina. From floor to ceiling the walls were
covered in bookshelves of rare cookbooks:
the entire Waverley Root collection, Eliza-
beth David, M.F.K. Fisher, Richard Olney,
obscure books only in Italian, and ones
I'd never heard about but immediately
loved.

We were meant to take all these books
off the shelves and store them in moving
boxes, labeled so Carlo would be able to
find one in case he needed it in the mean-
time. But Carlo and I had a history of being
completely unproductive at tasks like these.
I would pull a single volume off the shelf
and exclaim, “Wow!”— and he would drop
everything and rush over and fold it open
to a page that would make my culinary jaw
drop even lower. Weld sit on little stools
talking endlessly about recipes and dishes
and my head would get jam-packed with
ideas, the boxes filling at a snail’s pace.

Lisa would periodically peep in to check
on us, usually carrying a small tray with
little cocktails for us. Time slipped away
and day turned to night. The next thing we
knew it was midnight and all this talk of
food and history had made us incredibly
hungry. Carlo said: “I think I have some
leftover blanquette de veau in the refrig-
erator. Do you think you could scrounge up
some appetizers?”

I assembled an antipasto from the Mid-
dione’s pantry and refrigerator: cubes of

aged Pecorino studded with black pepper-

y

corns, slices of hung salami, oil-cured black
olives, homemade pickled eggplant spiked
with red pepper flakes and wild oregano.
Carlo emerged from his wine cellar with
a dusty bottle of eight-year-old Barolo, a
wine way too mature and fine to go with
my meager antipasto. But I think he dug
it out as a gift to me, which was something
he often did. We dined on this midnight
supper and then called it a night. The next
afternoon I was back in his library to do it
all over again.

’ I \HERE ARE JUST too many stories to
tell about Carlo’s generosity of wis-
dom and how he used food, the eat-

ing of it, and the knowledge of it, as gifts to

us all. T remember a scare we had when one
of our regular customers had to have heart
surgery. Paul was beloved to all of us, and
he recovered from the surgery beautifully.

But the first thing Carlo did was make him

a big batch of his lovingly named Lillipu-

tian meatball soup. We made a rich broth,

skimmed and strained and crystal clear,
which we embedded with the tiniest veal
meatballs you've ever seen. Again, that fan-
tasy about Lilliput. A standard soup spoon
could easily hold 12 of them. Delicately
seasoned for the infirm, Carlo explained
it is what his mother would make when
people were not feeling well. Years later,

Carlo was in the operating room himself

and I went to work early and made that

soup for him.

My 11 years working beside Carlo Mid-
dione at Vivande remain the very best years
of my life. I mourn them constantly, but the
heritage of the recipes and the style Carlo
taught belong to me now. His gift. One day
I hope to open a Vivande of my own under
my own name, if the culinary gods allow it
and the public wants it again.

l."_
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As a SClentist,
I researched

my move

carefully.

DANIEL BAHMANI

As an aCtI'QSS,

fl‘ I I love the cast
.

of charaeters.

A career as a clinical chemist made AnnieScott Rogers
meticulous about her choices. Now retired, she’s thrilled to

be able to pursue her life-long passion for acting. Singing
since age 3, she’s acted in live theater, commercials and

e Je engm?/

SAN FRANCISCO

now independent films. AnnieScott’s time is her own now,
since The Sequoias takes care of the everyday chores and

concern about future health care. Perhaps it’s time for
A Life Care Community

415.922.9700 | sequoias-sf.org
1400 Geary Boulevard

your passions to bloom, too! Come for a visit by calling
Candiece at (415) 351-7900.

@ E\ This not-for-profit community is part of Northern California Presbyterian Homes and Services.
G License# 380500593 COA# 097
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A once familiar name will likely disappear when the
shop at Fillmore and Jackson is renovated, eliminating
one of the last vestiges of Shumate’s pharmacies.

Blue Bottle Coffee
Exploring a Cafe at
Fillmore & Jackson

» FROM PAGE ONE

“Like most cafes, there are a surprising amount of steps
that need to take place in order to make it a reality,” Free-
man’s statement continued, “but were very excited about
the prospect of joining this lovely neighborhood.”

He added: “I have admired the building for many years.
We will have more details regarding the process and tim-
ing of the cafe very soon.”

In an extraordinary example of corporate secrecy, it’s
difficult to divine exactly who is the landlord.

This much is certain. On November 22, 2013, Jack-
son + Fillmore Estates LLC was formed and regis-
tered with the state of California so that property can
be held in the name of the limited liability company,
rather than a person. The following January, the entity
bought the storefronts from longtime real estate investor
Michael Steele.

Who is behind the ownership is significant. Last
November, the Seattle-based Tully’s coffechouse on the
corner of Fillmore and Jackson had to shut down when
the new owner of the building demanded a 74 percent
rent increase when the lease expired. A brokerage source
said the landlord wanted $11,000 a month. The closing
ended Tully’s presence in San Francisco, where the com-
pany once had a number of stores.

Juicy News, the news and magazine operation next
door, was also denied a new lease at the end of last year.
Juicy News closed on March 15 and plans to reopen this
month at 2181 Union Street.

One person who could be playing an important role
in the changeover is Nancy Frumkes, an event planner
and interior designer in Belvedere. Frumkes reportedly
collected the rent for the new owner and was the contact
person for tenants.

But Frumkes refused to talk about Blue Bottle Coffee
or the new ownership. Contacted at her office, a woman
picked up the phone, denied she was Frumkes and did not
answer subsequent calls.

No permits have currently been filed with the city to
renovate and redesign the two retail shops into a Blue
Bottle Coffee cafe. One possible reason: The two store-
fronts are separate commercial condominiums and com-
bining them could be complicated.

FIRST PERSON

By Caror FieLp

vicy NEws is moving down the hill to 2181
Union Street — the very place, longtime locals
will remember, where Minervas Owl Bookshop
was located for many years.

Minerva’s Owl was actually created three blocks
east at 1823 Union in 1964 from what was originally
a coal yard. I founded the bookstore with my part-
ner Ruth Isaacs. We met when 1

Moving Down to a Storied Home

Soon to be Juicy News, but once a fondly remembered bookstore

ter by their voices or their taste in books, rather than
by their appearances, since many ordered by phone.
At that time Union Street was not the upscale
neighborhood it has become. It was just beginning to
blossom. Marion Davidson’s fine American Indian art
gallery was on one side of our bookshop and there
was a nice Mexican restaurant up the street. The
Metro Theater was already the home of the original
San Francisco Film Festival. A cobbler, a florist and a

worked for her at the Golden Gate
Valley branch library, the lovely
Beaux Arts building at Green and
Octavia. People from all over the
city came to her for advice and rec-
ommendations about what books
to read.

Then the city, in the name of
progress, decided to centralize the
library system. Ruth moved to the
main library as head of the human-
ities department, taking her away
from readers and admirers and
away from the books she delighted
in putting into their hands.

It was less than a year later that
she called. “Want to open a book-
store?” she asked. I can’t imagine
what gave us the confidence to
think we could create a library in
the 1,100-square-foot building
that was going up. True, we loved
books and had read a lot of them,
but neither of us had an iota of
business experience. Yet somehow,
whenever one of us got cold feet,
the other one held firm. Picking out
the small, carefully chosen stock
we opened with energized us both.
Hardcovers and children’s books
went on the first floor, paperbacks
upstairs.

n

To say this was a different
time is an understatement. There
were no discounts. No Amazon or
Barnes and Noble. No Internet. No

BOOK SHOP

2181 UNION STREET
SAN FRANCISCO
CALIFORNIA 24123

PHONE 567 - 7200

plumber, among others, made up
the neighborhood. Jim Marshall,
the rock ’'n’ roll photographer,
hung around some of the time and
showed us his pictures that ended
up in Rolling Stone.

As business picked up we hired
Edwina Evers, later Edwina Leg-
gett, who had actual bookstore
experience in Connecticut, along
with Marion Seawell, a book-

keeper who was also an artist.
n

In the late 1960s the bookstore
moved down the street to 2181
Union, which will be the new
home of Juicy News. The business
grew. The ownership expanded.
Over time Minerva’s Owl became
the property of Edwina, Joan
Sinton and Blair Fuller, an early
editor of 7he Paris Review, who
taught writing at Stanford and co-
founded the Squaw Valley Com-
munity of Writers.

“It was just the right size,”
remembered Sydney Goldstein,
founder of City Arts and Lec-
tures. “It had such a special feeling.
People came from all over the city.
They counted on finding people
there who knew and loved books.
It was clearly a labor of love.”

Items about writers turning up
at Minerva’s Owl began to appear
in Herb Caen’s column in the
Chronicle. Truman Capote came by.
Norman Mailer arrived, but Blair

Visa or Mastercard. Everything at
the store was purchased with cash
or personal checks, and good cus-
tomers had charge accounts for which we billed them
at the end of the month.

In the beginning, we may have envisioned having
time to read books, but that showed our naivete. We
were a personal service business and we did everything.
We ordered the books from brief catalog descriptions
and photos of the jacket design. We opened the boxes
and put the books on the shelves, paid invoices, gift
wrapped and delivered books. The two of us knew
every book in the store. We often knew customers bet-

A bookmark from Minerva’'s Owl.

was busy. “So he turned him over
to me,” Edwina said. “Lordy, what
will I do with Norman Mailer?”
she asked. “Easy,” was Blair’s answer. “Take him to the
nearest bar.”
u

Ask anyone who remembers. Minerva’s Owl was a
wonderful bookstore. It was run by friendly familiar
faces who knew and loved books. It was a very special
way to buy. It was a community that blossomed.

“It had such a loyal following,” said Sydney Gold-
stein.

Let’s wish the same for Juicy News.

WWW.GALLERYOFJEWELS.COM
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We're More Than a Bank. We're Your Neighlbors.

At Sterling Bank & Trust we
pride ourselves in listening
to the customer. Above all
else, our customers value
great rates and superlative
customer service. So that is
exactly what we give them -
exceptional interest rates on
deposits, highly competitive
mortgage rates and genuine
customer service.

Sterling

Free unlimited ATMs anywhere in the U.S.
with a Sterling Eagle’ checking account

1900 Fillmore Street 415-674-9590
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trust

Your Neighborhood Bank”
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In celebration of the birth
of the Beat Generation 1in
San Francisco, the
InterContinental Mark Hopkins
and The Beat Museum
(www.kerouac.com) partner to
bring 1legendary poets to
riff alongside local Jjazz
musicians for a first-ever
weekly series at the Top of
the Mark. Enjoy specialty
cocktails and bites alongside
a poetry and Jazz Jjam
every Tuesday night, 6:30 pm to
8:30 pm, during March and
April, 2015.

Top of the Mark

InterContinental Mark Hopkins San Francisco
19th Fl., One Nob Hill, 999 California St.
415.616.6916 415.392.3434
intercontinentalmarkhopkins.com
topofthemark.com thenobhillclub.com

facebook.com/intercontinentalmarkhopkins
twitter.com/icmarkhopkins




SAN FRANCISCO HISTORY CENTER, SAN FRANCISCO PUBLIC LIBRARY

Edith and Lucy Allyne lived in their family home at Green and Gough
(above) until the 1960s, when it became Allyne Park (right). Remnants of
the garden that surrounded the house remain in the park today.

Benevolent
Spinsters’
Home Now

Allyne Park

By BripGET MALEY
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LLYNE PARk, at the corner of
Green and Gough Streets, is a San
Francisco gem for which I have a

strong affection. It’s across the street from
our home. The park, adjacent to the historic
Octagon House, is a little plot of green that
is a daily gathering place for neighborhood
dogs and their human friends. While there
is no playground, the park is a favorite hide-
and-seek haunt for local kids, who mostly
manage to co-exist with the dogs.

Named for the longtime owners of this
large lot, the park includes the remnants of
a garden landscape that once surrounded a
grand Victorian-era house built sometime
before 1886. A 1905 map of the property
shows a large house with a rambling foot-
print and several small greenhouses.

At one point, the Allyne family owned
all of the lots stretching from Green to
Union along the west side of Gough Street,
and several parcels along Green Street as
well.

n

'The house was built for the daughter
of a prominent early California business-
man, Ephraim Willard Burr, who served
from 1856 to 1859 as the ninth mayor of
San Francisco. Mary Newell Burr married
oil magnate John Winslow Allyne. They
built a large home at the corner of Green
and Gough Streets and had two daughters,
Edith and Lucy.

When Allyne died in 1901, he left the
house to his daughters, neither of whom

married. Edith and Lucy Allyne resided

DICKIE SPRITZER

in the house until the early 1960s. The sis-
ters donated a portion of their land to the
Colonial Dames of America, who in 1952
moved the Octagon House from mid-block
across Gough Street to its present location,
where they restored it as a house museum.
Five years later, the Allyne sisters offered
up the corner lot at Union and Gough for
the Dames to create a small formal garden
adjacent to the Octagon House.

The benevolent Allyne spinsters sup-
ported many causes. Gifts detailed in
their wills resulted in the California His-
torical Society’s purchase of the Whittier
Mansion at Jackson and Laguna Streets,
which became its headquarters for many
years. The sisters also gave a significant
contribution to the San Francisco Ladies’

PARAGON
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Protection and Relief Society, of which
they were members, for what was simply
called the Ladies Home. Designed in the
1920s by noted architect Julia Morgan, it
stands at the corner of Laguna and Bay
in the Marina and is now the Heritage, a
residence for seniors. The sisters were active
members of the First Unitarian Universal-
ist Society and funded construction of its
center at Geary and Franklin.

Edith Allyne died in 1960, followed by
Lucy in 1963. They had lived in the house
at Green and Gough their entire lives.

n

After their deaths, the Allyne house was
threatened by the development of a 140-
unit apartment building on the site. But
the project was shot down with the help of
petitions from the Dames, the neighbors,
the Union Street Association, the Sherman
School PT.A., the Horticultural Society
and other organizations. The city ulti-
mately purchased the property to use as a
neighborhood park and the house was torn
down, creating the open space.

A nicely designed, unpainted wood
picket fence encloses the park on both the
Green and Gough Street sides — another
reason dog owners and parents love this
park. It’s unclear if this is a remnant from
the Allyne’s garden, incrementally repaired
over time, or if the fence was added by the
city after taking over the site.

While the Allyne house was certainly
a neighborhood landmark, the park is a
much-loved community gathering place
with mature trees, winding paths, a large
lawn and a variety of colorful flowers. In
sharp contrast to the formality of the
Octagon garden down the block, Allyne
Park is an easy going, informal landscape
with ever-moving benches and welcoming

B Q&A | BRIDGET MALEY

Historic Houses and the Stories They Tell

ROM VOL. I, NO. I, in June 1986 until her death in

1999, historian and preservationist Anne Bloomfield,

a neighborhood resident, wrote a column every
month for the New Fillmore called “Great Old Houses.”
Many of her columns were collected into the 2007 book,
Gables & Fables: A Portrait of San Francisco’s Pacific Heights,
with amendations by her husband, music critic Arthur
Bloomfield.

One of the people touched by her work was Bridget
Maley, an architectural historian then working with the

respected Architectural Resources Group in San Francisco.

Maley, a neighborhood resident, now has her own firm,
architecture + history. With this issue, she takes up the
mantle and begins a regular column on the historic
architecture and places in the neighborhood, picking up
where Anne Bloomfield left off.

So you knew Anne Bloomfield?

I had the pleasure of getting to know Anne through
several projects and mutual membership in a few
organizations.

She left an indelible mark on San Francisco. Anne was
responsible for many individual landmarks and historic
districts. These sites would never have been designated and
protected without her tenacity and resolve. That includes
her beloved Webster Street Historic District, which she
meticulously studied and documented.

Tell us about your background.

I grew up in Richmond, Virginia, and attended Salem
College, a small women’s college in North Carolina with a
strong history and many historic buildings. It’s like a mini
Williamsburg. I became interested in historic preservation
through internships and archaeology at Old Salem.

Then I worked at Monticello and Thomas Jefferson’s
octagonal retreat house, Poplar Forest, and then was
accepted into the architectural history program at the
University of Virginia. It’s in the School of Architecture,
so you interact with architects, landscape architects and

urban planners. It’s a phenomenal program.

What brought you to San Francisco?
I met my husband at UVA. He had gone to college at
Berkeley and wanted to come back. I did not protest.

Tell us about your day job.

I've worked on some of the city’s most significant
structures, including the Conservatory of Flowers and the
Old Mint, and helped make the Swedenborgian Church a
National Historic Landmark. I've also had projects across
the west in the Grand Canyon, in Hawaii — and I even
got to go to Alaska to look at Coast Guard stations. I've
researched modern buildings in Palm Springs and the
incredible collection of early skyscrapers clad in terra cotta
in downtown Los Angeles.

Favorite local buildings and architects?

Oh, there are many. Julia Morgan, for so many reasons,
but mostly because she was so smart and talented, yet
incredibly modest. A. C. Schweinfurth, who designed
the Swedenborgian Church, because I just like to say
Schweinfurth. Arthur Brown Jr., who designed City
Hall, partly because my great friend Jeff Tilman wrote so
eloquently about him. The first sentence of his book is:
“Arthur Brown Jr.’s story begins with the transcontinental
railroad and ends with the atomic bomb.” Wow! I also love
the whimsical work of Ernest Coxhead.

What can we expect in the coming months?

I'll focus both on the houses in the neighborhood and
the people who lived in them. I loved that about Anne’s
articles. She found such juicy stories.

I also love our parks on this side of the city and will
try to tell their stories, as well as those of some treasured
homes Anne didn’t get a chance to talk about. Maybe we’ll
also delve a bit into the neighborhood’s more modern
buildings, such as some of William Whurster’s houses, or a
few commercial and institutional buildings.

green space.

Russian Hill
Cifered at 58,950,000

Exceptional Single
Family View Home, With
2 separate entrances, 2
garages and ? elevators,
this 4BD/ 4584 home

is the embodiment of
urban simplicity. Includes
& lamily/media room,
home office with buitt-ins,
wine cellar, elegant living
room with wood-burming
fireplace, formal dining
roam, chef's eat-in kitchen
GSMontclair.com
Meagan Levitan
4153214293

Pacific Heights

Offered at 52,988,883
Contemparany
3-Level View Home.

This 380/3.584 townhome
ks like a single lamily home,
There are no commaon
walls or roof, and the
garden is all yours. The
home features beautiful
crafltsmanship and
refinished hardwood Moars,
high ceilings, skylights,
granile counters and bwo
fireplaces, 2-car garage
1911-bVallejo.com

Stephanie Ahlberg
H153714232

Lower Pacific Heights
Offered at 5383,000
2BD/28A Top Floor Unit.
Peaceful and welcoming!
Rarely available tap Moar,
e unil wath natural lighting,
abundant storage, wpdated
appliances and a braakfas)
bar which opens out o
thie large dining room with
babcomy, Stack washer | diyer
i unit with private storage
room right nextdoor
TinyLRLcom /Bethkershaw
Beth Kershaw
4152602321

Domald C. Gable
475.350,3854

MNoPa
Offered at £3,720,000

Stunning Architectural
Renovation., Litra-modern
2-unit building located
in MoPa. 28D/2BA top
Noor penthouse. Lower
levil: 380/ 384 house-like
townhome style 2-levef Aat
2 private garages, fireplaces,
views and garden. Sold
separatehy: Upper 5175000,
Lower: 1,995,000,
TimyURLcom)/ 10-12-Loyola
Paula Pagano

S15 BH0L209

Lowrie MacLean
4153053326

Central Richmond
Olfered at 52475000

Beautiful 4+BD/3.584
Mediterranean-Style
Home. This lovely 3-lewel
home features a home
alfice {or Sth bedroam),
formal lving room with
fireplace, & spacious
2nd family room, a large
kitchen with adjoining
family room and dining,
walk-oul rear deck, level
rear patio and yard, and
a large garage
L6T-17thAve.com
Stephanie Ahlberg

W53N4232

Pacific Heights
Offered at 949,000

Remodeled 2B0/284
Condo. Brautifully
remodeled top floor
property features an
open floor plan, soaring
ceilings and threg
skylighls. The Living area
is 5ot in front of beautiful
bay windows and a
working gas fireplace.
Garage parking for one car
and [aundry in the unit.
3055CaliTornia.com

Missy Wyant Smit
H15321.4315

Jordan Park
Offered at 53,495,000

Spacious SBD/5.5BA
Home. Large three-level
family home on large [ot
in terrfic location in a
desirable neighborhood
Remodeled and
expanded in 2001 Lo
include updated kitchen
and baths, 3 now 2-car
sidde-by-side garage

and new systems. Lovely
lewel landscaped garden
AnnieWilliamsHames oo

Annie Williams
H15.819.2663

Mission Bay

Offered at 52219000
Lusurious Airy IB0/2BA
Condo at The Madrone.
This cormer unit 15 one
of anly four units on the
1#h floor and has seeeping
unintérrupled wiews to the
water, the Bay Bridge, the
City's downtown skyling,
ATET Park ard the East By
Attended lobby, top tier
building amenities. 1-car
deeded parking space,
Great location. Must see!
GB0Madroneldos.com

Lucy Yeung
415,793 6850

The City’s Best

To see homes for sale in your neighborhood,
make your smartphone smarter using our

mobile App. Text: HILLCO To: 87778

Hill & Co. is a proud member of the Who's Who
In Luxury Real Estate international network.

D HILL&CO.

REAL ESTATE

415.921.6000 = www.hill-co.com

April 2015 NEW FILLMORE

13



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 /
' |

Al

.

Sty 2501 California at Steiner « (415) 567-6512 !
Monday through Friday 8 a.m. to 6 p.m. s

Thomas R. Kuhn DDS

GENERAL DENTISTRY
= 021-2448 =

nomsiver 1

SAN FRANCISCO

1904 FILLMORE STREET « 415.771.4446
hihosilver.com

2383 CALIFORNIA STREET
(AT FILLMORE)

www.ThomasKuhndds.com
sfdentaloffice@gmail.com

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 and privacy of their home, callers receive
emotional support, reassurance, counseling, crisis intervention, abuse prevention help,

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 is 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.

LA Institute on Aging

Helping Bay Area Seniors Live Independently

NEIGHBORHOOD HOME SALES

Single Family Homes BR BA PK Sqft Days Date Asking Sale
2452 Green St 4 2 0 1,840 50 3/11/2015 2,950,000 3,250,000
2187 California St 4 3 2 4,065 20 2/25/2015 4,400,000 4,400,000
3880 Jackson St 4 4 2 3,300 14 3/4/2015 4,100,000 4,611,000
2807 Clay St 5 4 3 4,256 27 2/23/2015 5,995,000 5,995,000
2519 Pierce St 5 4 2 4,825 71 2/24/2015 8,500,000 7,875,000
2604 Pacific Ave 6 6 3 6,520 19 2/24/2015 10,995,000 10,995,000
Condos /Co-ops / TICs / Lofts

2415 Van Ness Ave #302 0 1 0 556 28 3/11/2015 495,000 540,000
2420 Geary Blvd #B 1 1 1 736 14 2/24/2015 628,000 653,000
2060 Sutter St #204 1 1 1 n/a 9 2/18/2015 735,000 860,000
1653 Baker St 2 1 1 1,122 20 3/6/2015 995,000 925,000
3046 Jackson St #D 3 2 1 1,267 158 2/25/2015 998,000 1,032,500
1945 Washington St #604 2 2 1 983 10 3/10/2015 899,000 1,050,000
2395 Filbert St 2 2 1 1,290 6 3/10/2015 1,099,000 1,356,000
2208 Sutter St #3 2 2 1 1,310 7  3/6/2015 1,185,000 1,410,000
1940 Sacramento St#1 3 2 1 1,700 4 3/13/2015 1,400,000 1,603,000
1501 Filbert St #PH7C 2 2 1 1,040 25 2/23/2015 1,875,000 1,648,000
3916 Sacramento St 3 2 2 n/a 11 3/3/2015 1,495,000 1,675,000
2235 Jackson St #1 2 2 0 1,657 10  3/5/2015 1,495,000 1,700,000
3041 Sacramento St 3 2 2 1,341 6 2/20/2015 1,595,000 1,762,500
2035 Pine St 3 2 2 1,715 21 3/2/2015 1,600,000 1,785,000
2931 Fillmore St #A 2 2 1 1,493 11 2/17/2015 1,385,000 1,925,000
3039 Sacramento St 3 2 2 1511 6 2/20/2015 1,695,000 1,987,500
1946 Green St 2 2 1 2,200 62  3/9/2015 2,000,000 2,000,000
1824 Jackson St #D 3 3 1 2,446 8 2/27/2015 1,795,000 2,080,000
2829 California St #9C 3 2 1 1,582 13 3/2/2015 1,799,000 2,135,000
3139 Jackson St 3 2 1 2,005 10 2/18/2015 1,898,000 2,303,139
1501 Filbert St #THF5 2 2 1 1,789 27 2/27/2015 2,485,000 2,580,000
2253 Franklin St 4 3 2 2,564 10 2/25/2015 2,200,000 2,500,000
2328 Union St 4 2 1 2,020 48  3/6/2015 2,597,000 2,761,000
2427 Divisadero St 4 3 1 2,570 11 3/13/2015 2,795,000 3,000,008
1501 Filbert St #PH7G 2 2 2 1,613 64 2/27/2015 3,625,000 3,475,000

High-dollar private sales in Pacific Heights

Home sales picked up during the
past month as the traditionally
busy spring real estate season
kicked in, with Pacific Heights
seeing several top-market sales,
both on and off the multiple listing
service.

Between mid-February and
mid-March, there were 31 single-
family home and condominium
sales recorded by the MLS in Cow
Hollow, Lower Pacific Heights,
Pacific Heights and Presidio
Heights, more than double the
sales volume recorded during the
previous 30-day period. One of
those properties, a six-bedroom
single-family home at 2604 Pacific
Avenue (left), sold for nearly $11
million in late February, the first
eight-digit sale on the MLS in the
neighborhood this year.

But even bigger Pacific Heights
real estate deals are brewing
that are not listed on the MLS. In late March, a single-family home in the
neighborhood sold after having been marketed for $29 million, while a nearby
penthouse is rumored to be under contract for more than $30 million. And near
the corner of Washington and Buchanan Streets, a home priced at $10.5 million
sold for more than the asking price, a sign that deep-pocketed homebuyers will
be out in force this spring — no matter where they find their properties.

— Data and commentary provided by PATRICK BARBER, president of Pacific Union.
Contact him at patrick.barber@pacunion.com or call 415-345-3001.

Keep your visitors
in the neighborhood

Michael W. Perry
& Company

Fine Custom Framing
Antigue Prints & Maps

2231 Pine Street
Between Webster/Fillmore

1837 Divisadero « 415-563-8853

415.346.1919 « www.artistsinn.com WWW.mwperry.com
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SEE OUR PROGRESS

In the Fillmore Area

My-Linh Nguyen
Senior New Business Representative
HAYES VALLEY RESIDENT

1 | manage and coordinate the
installation of new gas and electric
services. The most exciting part
about my job is that | have the
opportunity to work with local
business owners and play a part in
the development of their businesses,
which contribute to the growth of our
San Francisco neighborhoods. "y
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, a subsidiary of PG

“PG&E" refers to Pacific Gas and Electric Co

At PG&E, our customers are our neighbors. The communities we serve as SEE THE FACTS
PG&E employees are where we live and work too. IN SAN FRANCISCO

That's why we're investing $4.5 billion every year to enhance pipeline safety
Replaced approximately 28 miles

and strengthen our gas and electric infrastructure across northern and central of gas distribution pipeline

California. It's why we're helping people and businesses gain energy efficiencies
to help reduce their bills. It's why we're focused on developing the next Invested more than $167.5 million

generation of clean, renewable energy systems. into electrical improvements

Together, we are working to enhance pipeline safety and strengthen our gas Connected more than 4 500
and electric infrastructure—for your family and ours. rooftop solar installations

pge.com/SeeOurProgress




Now the pet-friendliest cityever.

Pets Unlimited has merged with - 5B} SAN FRANCISCO

SPCA
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PACIFIC HEIGHTS CAMPUS, 2343 Fillmore St. | MISSION CAMPUS, 201 Alabama St. | (415) 554-3000 | sfspca.org/sf



