SAN FRANCISCO
PLANNING DEPARTMENT

Legacy Business Registry

Case Report
HEARING DATE: NOVEMBER 15, 2017

Filing Date: October 19, 2017
Case No.: 2017-013491LBR
Business Name: Cliff’s Variety
Business Address: 479 Castro Street
Zoning: NCD (Castro Street Neighborhood Commercial)/
40-X Height and Bulk District
Block/Lot: 3582/103
Applicant: Terry Asten Bennett
479 Castro Street
San Francisco, CA 94114
Nominated By: Supervisor Jeff Sheehy, District 8
Staff Contact: Desiree Smith - (415) 575-9093
desiree.smith@sfgov.org
Reviewed By: Tim Frye — (415) 575-6822

tim.frye @sfgov.org
BUSINESS DESCRIPTION

Cliff's Variety is a neighborhood hardware and variety store serving the Castro District since 1936.
Founded by Hilario DeBaca, a former merchant and school teacher from New Mexico, the business was
run solely by Hilario with help from his granddaughter, Lorraine, after school. The store has offered
hardware, home goods, fabrics, candy, and other everyday items for neighborhood residents for over 80
years. Its offerings range from home improvement, to textiles and toys, to art and cooking supplies. It is
the Castro’s longest-running retailer and has long been known as the place to go for repairs and
knowledgeable advice on decorating, costuming, cooking, sewing, and entertaining.

While the store was named after Hilario’s youngest son, Clifford, it was Hilario and Lena’s oldest son,
Ernie, who joined the business and eventually assumed ownership. Ernie had previously operated his
own repair shop in the Tenderloin during the 1930s. After suffering from a bad accident that forced him
to close his shop in the Tenderloin, he began to work for his father, bringing his superior repair skills to
the variety store where he carried out electronic, lock, clock, electrical, plumbing, and mechanical repairs.
Ernie also designed several space-saving machines that came to characterize the store. These included a
ribbon machine, two button machines, and rolling ladders. Ernie started the store’s tradition of creating
elaborate window displays, especially during holidays like Halloween, and was responsible for
launching the first Halloween street party on Castro Street. The event was family-focused and centered
on a children’s costume contest from the 1950s through the 1970s until adult Halloween parties took over.

Cliff's Variety greatly expanded from the 1970s to the 1990s, changing locations several times and
modifying inventory to reflect changing tastes and needs of the neighborhood over the years. Now
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Legacy Business Registry Case Number 2017-013491LBR; 2017-013496LBR
November 15, 2017 Hearing Cliff’s Variety; Tommaso’s Ristorante Italiano

operated by fourth generation family member, Terry Asten Bennett, the business serves over 700 people
daily and helps attracts foot traffic to surrounding businesses. The business gives to neighborhood
schools such as the Harvey Milk Civil Rights Academy and to nonprofits like AIDS LifeCycle.

Located on the east side of Castro Street between 17t and 18t streets, Cliff's Variety is within the NCD
(Castro Street Neighborhood Commercial Zoning District and a 40-X Height and Bulk District.

STAFF ANALYSIS
Review Criteria
1. When was business founded?
The business was founded in 1936.
2. Does the business qualify for listing on the Legacy Business Registry? If so, how?

Yes, Cliff’s Variety qualifies for listing on the Legacy Business Registry because it meets all of the
eligibility Criteria:

i.  Cliff’s Variety has operated for 81 years.

ii.  Cliff's Variety has contributed to the history and identity of the Castro District by
serving as a neighborhood hardware and variety shop, and reliable source of repair
assistance and homeware advice, since 1936.

iii.  Cliff’s Variety is committed to maintaining the physical features and traditions that
define the neighborhood hardware store and variety shop, including its eclectic retail
that respond to the needs of its customer base, its practice of offering knowledgeable
advice, its use of space-saving inventions, and its long tradition of creating
interesting and expressive window displays.

3. Is the business associated with a culturally significant art/craft/cuisine/tradition?

The business is associated with the tradition of operating small neighborhood-serving variety and
hardware stores with knowledgeable and helpful staff.

4. Is the business or its building associated with significant events, persons, and/or architecture?

The property has not been evaluated for historical or architectural significance on its own,
however it is located within the California Register-eligible Castro Street Historic District and
formerly housed the original Castro Theater.

5. Is the property associated with the business listed on a local, state, or federal historic resource registry?
No, however it is located within the California Register-eligible Castro Street Historic District.
6. Is the business mentioned in a local historic context statement?

Yes. It is mentioned in the LGBTQ Historic Context Statement which references how “run-down
Victorians were restored by new residents who shopped for paint, hammers, and other tools and
supplies at Cliff’s Variety Store” in the 1970s (p. 170).

7. Has the business been cited in published literature, newspapers, journals, etc.?
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Legacy Business Registry Case Number 2017-013491LBR; 2017-013496LBR
November 15, 2017 Hearing Cliff’s Variety; Tommaso’s Ristorante Italiano

The business has been cited in a number of publications, including but not limited to: Armistead
Maupin’s Tales of The City; San Francisco Chronicle, 2/13/2015, “Hardware stores hammer out
creative Valentine’s Day displays,” by Steve Rubenstein; Hoodline, 5/28/2016, “80 Years and
counting: Castro’s Cliff's Variety Recognized as Best Small Business in California,” by Shane
Downing; Hardware Retailing, 9/8/2017, “Diverse San Francisco Retailers Collaborate on
Training,” by Renee Changnon; Hoodline, 3/28/2017, “Neighborhood Shops See Poster Board,
Art Supply Sales Soar In the Time of Trump,” by Shane Downing; and SF Gate, 6/11/2011, “Cliff’s
Variety Store — 75 and going strong,” by Sarah Adler.

Cliff’s Variety has also been the recipient of numerous awards and accolades, including;:

e 2009 Best Small Business Owner, 25 or More Employees, San Francisco Small Business
Network

e 2014 Small Business of the Year, Council of District Merchants
e 2016 Best Small Business in California award, California State Legislature
e 2015 Certificate of Honor, San Francisco Mayor Ed Lee

e 2015 Certificate of Honor, City and County of San Francisco Office of the Assessor-
Recorder

o (liff’s Variety Day, June 2, 2016, City and County of San Francisco Proclamation

Physical Features or Traditions that Define the Business

Location(s) associated with the business:
e 479 Castro Street

Recommended by Applicant
e Eclectic variety of goods
¢ Knowledgeable customer service
e Tradition of creating specially themed and creative window displays
e High arched ceiling
e Rolling ladders
¢ Ribbon machine

Additional Recommended by Staff
No additional recommendations
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Legacy Business Registry Case Number 2017-013491LBR; 2017-013496LBR

November 15, 2017 Hearing Cliff’s Variety; Tommaso’s Ristorante Italiano

Filing Date: October 19, 2017

Case No.: 2017-013496LBR

Business Name: Tommaso’s Ristorante Italiano

Business Address: 1042 Kearny Street

Zoning: NCD (Broadway Neighborhood Commercial)/
65-A-1 Height and Bulk District

Block/Lot: 0163/021

Applicant: Carmen Crotti, Co-Owner
1042 Kearny Street
San Francisco, CA 94133

Nominated By: Supervisor Aaron Peskin, District 3

Staff Contact: Desiree Smith - (415) 575-9093
desiree.smith@sfgov.org

Reviewed By: Tim Frye — (415) 575-6822

tim.frye @sfgov.org

BUSINESS DESCRIPTION

Tommaso’s Ristorante Italiano is a Neapolitan style family restaurant in San Francisco’s North Beach
neighborhood that was founded in 1971 but whose roots date to 1935. In 1935, the Cantalupo family from
Naples, Italy, opened a Neapolitan-style restaurant called Lupo’s. It was the first Neapolitan style
restaurant in the city famous for its wood-fired brick oven, and prides itself in introducing pizza to the
West Coast.

In 1971, the business, except for the name, was given to its longtime chef, Tommy “Tommaso” Chin.
Although it operated under a new name, Tommaso’s Ristorante Italiano, the business remained virtually
unchanged. Then in 1973, the business was sold to the Crotti family. Aside from the addition of a few
family recipes of their own, Tommaso’s recipes, traditions, and décor remained the same as it had under
the two previous owners. The business remains family owned and operated to this day, with family
members working as cooks, food servers, and bookkeepers.

For 82 years, North Beach residents and visitors have frequented the Italian restaurant at 1042 Kearny
Street known for its fresh ingredients, true Neapolitan recipes, assortment of wine, and characteristic oak
wood fired brick oven. The oven, reminiscent of those used in Naples, inspired notable Bay Area chefs
such as Alice Waters to replicate it and use it in their own restaurants.

The Crotti family is well-known in the North Beach area, having worked for other Italian restaurants in
the neighborhood, participating in the Top of Broadway Community Benefits District, and donating pizza
to various North Beach nonprofit organizations.

Tommaso’s Ristorante Italiano is located on the east side of Kearny Street at Broadway in North Beach. Its
building is a contributor to the California Register-eligible Jackson Square Historic District Extension. The
subject business is located within the NCD (Broadway Neighborhood Commercial) Zoning District and a
65-A-1 Height and Bulk District.
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Legacy Business Registry Case Number 2017-013491LBR; 2017-013496LBR
November 15, 2017 Hearing Cliff’s Variety; Tommaso’s Ristorante Italiano

STAFF ANALYSIS

Review Criteria

1.

When was business founded?

Tommaso’s Ristorante Italiano was founded in 1971; however its roots date back to 1935 as it kept
the same location, business model, interior and exterior décor, and recipes as its predecessor,
Lupo’s.

Does the business qualify for listing on the Legacy Business Registry? If so, how?

Yes, Tommaso’s Ristorante Italiano qualifies for listing on the Legacy Business Registry because it
meets all of the eligibility Criteria:

i. It has operated for 46 years as Tommaso’s Ristorante Italiano, however, pizza and
Italian food has been served out of the 1042 Kearny Street location for 82 years. Other
than the name, the business remains largely the same as it did when it operated
under the name of Lupo’s, the city’s first pizza restaurant founded in 1935.

ii. ~ Tommaso’s Ristorante Italiano has contributed to the identity of the North Beach
neighborhood and to San Francisco’s culinary heritage by introducing pizza in
general, and wood-fired pizzas specifically, to the city and to the West Coast. The
restaurant represents the intangible Italian heritage of North Beach and is as a
culinary destination within the city.

iii. =~ Tommaso’s Ristorante Italiano is committed to maintaining the physical features and
traditions that define the Neapolitan-style Italian restaurant that has served the
North Beach neighborhood since 1935.

Is the business associated with a culturally significant art/craft/cuisine/tradition?

The business is associated with the culinary traditions of Northern Italy, including wood-fired
oven pizzas, baked Italian specialties, and the family recipes of the Cantalupos and Crottis
handed down through generations. It was the first to bring Neapolitan style cuisine, including
pizza, to San Francisco.

Is the business or its building associated with significant events, persons, and/or architecture?

The property is located within the California Register-eligible Jackson Square Historic District
Extension.

Is the property associated with the business listed on a local, state, or federal historic resource registry?

No, however it is located within the California Register-eligible Jackson Square Historic District
Extension.

Is the business mentioned in a local historic context statement?
No.
Has the business been cited in published literature, newspapers, journals, etc.?

Yes, the business has been cited in numerous publications, including but not limited to:
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Legacy Business Registry Case Number 2017-013491LBR; 2017-013496LBR
November 15, 2017 Hearing Cliff’s Variety; Tommaso’s Ristorante Italiano

RestaurantNews.com, 10/14/15, “Tommaso’s Restaurant Celebrates 80 Years in San Francisco”; SF

Gate, 6/18/14, “The Classics: Tommaso’s serving wood-fired pizza since 1935,” by Michael Bauer;
Hoodline, “Tommaso’s Celebrates 80 Years in North Beach,” by Holly Erickson; and SF Gate,
6/2/14, “San Francisco Architectural Heritage inducts 25 more bars and restaurants into Legacy

Project,” by Paolo Lucchesi.

Tommaso’s is listed on San Francisco Heritage’s list of Legacy Bars & Restaurants.

Physical Features or Traditions that Define the Business

Location(s) associated with the business:

1042 Kearny Street

Recommended by Applicant

Italian cuisine, including traditional dishes from northern Italy and wood-fired pizzas
Oak-burning wood brick oven

Large communal table at the center of the restaurant surrounded by booths

Interior décor featuring oil paintings, photos, articles, and posters dedicated to the restaurant
Dark green paint and wood signs featuring the Tommaso’s logo on the exterior of the
restaurant

Additional Recommended by Staff
e No additional recommendations
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Legacy Business Registry Case Number 2017-013491LBR; 2017-013496LBR
November 15, 2017 Hearing Cliff’s Variety; Tommaso’s Ristorante Italiano

PROJECT DESCRIPTION

The Applicant has been nominated as a "Legacy Business" by a member of the Board of Supervisors or the
Mayor.

OTHER ACTIONS REQUIRED

Per Administrative Code Section 2A.242, the subject nomination requires review and approval by the
Small Business Commission at a public hearing in order to be added to the Legacy Business Registry.

PUBLIC/NEIGHBORHOOD INPUT

The Department has received no public input on the project at the date of this report.

ENVIRONMENTAL REVIEW STATUS

Nomination to the Legacy Business Registry does not constitute a “project” requiring environmental
review per the California Environmental Quality Act (CEQA). The nomination act would not result in
any physical alteration to the subject property and could not have an effect on the environment.

PLANNING DEPARTMENT RECOMMENDATION

Staff recommends that the Historic Preservation Commission find that Cliff's Variety and Tommaso's
Ristorante Italiano qualify for the Legacy Business Registry under Administrative Code Section
2A.242(b)(2) and recommends safeguarding of the above listed physical features and traditions as
amended by Staff.

ATTACHMENTS

Draft Resolution
Legacy Business Application

DS: XXXX
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SAN FRANCISCO
PLANNING DEPARTMENT

Historic Preservation Commission
Resolution

HEARING DATE NOVEMBER 15, 2017
Filing Date: October 19, 2017
Case No.: 2017-013491LBR
Business Name: Cliff’s Variety
Business Address: 479 Castro Street
Zoning: NCD (Castro Street Neighborhood Commercial)/
40-X Height and Bulk District
Block/Lot: 3582/103
Applicant: Terry Asten Bennett
479 Castro Street
San Francisco, CA 94114
Nominated By: Supervisor Jeff Sheehy, District 8
Staff Contact: Desiree Smith - (415) 575-9093
desiree.smith@sfgov.org
Reviewed By: Tim Frye — (415) 575-6822

tim.frye @sfgov.org

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR CLIFF’'S VARIETY,
CURRENTLY LOCATED AT 479 CASTRO STREET (BLOCK/LOT 3582/103).

WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business
maintains a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding,
community-serving businesses can be valuable cultural assets of the City and to be a tool for providing
educational and promotional assistance to Legacy Businesses to encourage their continued viability and
success; and

WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years; and

WHEREAS, the subject business has contributed to the Castro neighborhood's history and identity; and

WHEREAS, the subject business is committed to maintaining the physical features and traditions that
define the business; and

WHEREAS, at a duly noticed public hearing held on November 15, 2017, the Historic Preservation

Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business
Registry nomination.
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Resolution No. CASE NO. 2017-013491LBR
November 15, 2017 Cliff's Variety

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that
Cliff’s Variety qualifies for the Legacy Business Registry under Administrative Code Section 2A.242(b)(2)
as it has operated for 30 or more years and has continued to contribute to the community.

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends
safeguarding of the below listed physical features and traditions for Cliff’s Variety.

Location:

e 479 Castro Street

Physical Features or Traditions that Define the Business
e Eclectic variety of goods
¢ Knowledgeable customer service
e Tradition of creating specially themed and creative window displays
e High arched ceiling
¢ Rolling ladders
e Ribbon machine

BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and
recommendations are made solely for the purpose of evaluating the subject business's eligibility for the
Legacy Business Registry, and the Historic Preservation Commission makes no finding that the subject
property or any of its features constitutes a historical resource pursuant to CEQA Guidelines Section
15064.5(a).

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its
Commission Secretary to transmit this Resolution and other pertinent materials in the case file 2017-

013491LBR to the Office of Small Business.

I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission
on November 15, 2017.

Jonas P. Ionin
Commission Secretary

AYES:
NOES:
ABSENT:

ADOPTED:
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SAN FRANCISCO
PLANNING DEPARTMENT

Historic Preservation Commission
Resolution

HEARING DATE NOVEMBER 15, 2017
Filing Date: October 19, 2017
Case No.: 2017-013496L.BR

Tommaso’s Ristorante Italiano
1042 Kearny Street

Business Name:
Business Address:

Zoning: NCD (Broadway Neighborhood Commercial)/
65-A-1 Height and Bulk District

Block/Lot: 0163/021

Applicant: Carmen Crotti, Co-Owner
1042 Kearny Street
San Francisco, CA 94133

Nominated By: Supervisor Aaron Peskin, District 3

Staff Contact: Desiree Smith - (415) 575-9093
desiree.smith@sfgov.org

Reviewed By: Tim Frye — (415) 575-6822

tim.frye @sfgov.org

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR TOMMASO’S
RISTORANTE ITALIANO, CURRENTLY LOCATED AT 1042 KEARNY STREET (BLOCK/LOT
0163/021).

WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business
maintains a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding,
community-serving businesses can be valuable cultural assets of the City and to be a tool for providing
educational and promotional assistance to Legacy Businesses to encourage their continued viability and
success; and

WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years; and

WHEREAS, the subject business has contributed to the North Beach neighborhood's history and identity;
and

WHEREAS, the subject business is committed to maintaining the physical features and traditions that
define the business; and
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Resolution No. CASE NO. 2017-013496LBR

November 15, 2017 Tommaso’s Ristorante Italiano

WHEREAS, at a duly noticed public hearing held on November 15, 2017, the Historic Preservation
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business
Registry nomination.

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that
Tommaso’s Ristorante Italiano qualifies for the Legacy Business Registry under Administrative Code
Section 2A.242(b)(2) as it has operated for 30 or more years and has continued to contribute to the
community.

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends
safeguarding of the below listed physical features and traditions for Tommaso’s Ristorante Italiano.

Location:

e 1042 Kearny Street

Physical Features or Traditions that Define the Business
e Italian cuisine, including traditional dishes from northern Italy and wood-fired pizzas
e Oak-burning wood brick oven
e Large communal table at the center of the restaurant surrounded by booths
e Interior décor featuring oil paintings, photos, articles, and posters dedicated to the restaurant
e Dark green paint and wood signs featuring the Tommaso’s logo on the exterior of the
restaurant

BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and
recommendations are made solely for the purpose of evaluating the subject business's eligibility for the
Legacy Business Registry, and the Historic Preservation Commission makes no finding that the subject
property or any of its features constitutes a historical resource pursuant to CEQA Guidelines Section
15064.5(a).

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its
Commission Secretary to transmit this Resolution and other pertinent materials in the case file 2017-
013496LBR to the Office of Small Business.

I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission
on November 15, 2017.

Jonas P. Ionin
Commission Secretary

AYES:
NOES:
ABSENT:
ADOPTED:
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CiITY AND COUNTY OF SAN FRANCISCO
EDWIN M. LEE, MAYOR

SAN FRANCISCO OFFICE OF SMALL BUSINESS

OFFICE OF SMALL BUSINESS REGINA DICK-ENDRIZZI, DIRECTOR

Legacy | Application Review

Business

Registry | Sheet

Application No.: LBR-2017-18-019

Business Name: Cliff's Variety

Business Address: 479 Castro Street

District: District 8

Applicant: Terry Asten Bennett, General Manager/President
Nomination Date: October 2, 2017

Nominated By: Supervisor Jeff Sheehy

CRITERION 1: Has the applicant has operated in San Francisco for 30 or more years, with no
break in San Francisco operations exceeding two years? X Yes No

545 Castro Street from 1936 to 1942 (6 years)
515 Castro Street from 1942 to 1960 (18 years)
495 Castro Street from 1960 to 1971 (11 years)
479 Castro Street from 1971 to Present (46 years)

CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community? X Yes No

CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that
define the business, including craft, culinary, or art forms? X Yes No

NOTES: NA

DELIVERY DATE TO HPC: October 19, 2017

Richard Kurylo
Manager, Legacy Business Program

1 DR. CARLTON B. GOODLETT PLACE, ROOM 110, SAN FRANCISCO, CALIFORNIA 94102-4681
(415) 554-6134 /| www.sfosb.org / legacybusiness@sfgov.org



Member, Board of Supervisors

District 8 City and County of San Francisco

JEFF SHEEHY

October 2, 2017
Dear Director Regina Dick Endrizzi:

I'm writing to nominate Cliff's Variety Hardware Store for the Legacy Business Registry. A San
Francisco landmark in the Castro District, Cliff's Variety’s first store has been open since the
mid 1930’s. Opened by a former merchant and school teacher, Hilario DeBaca, he has provided
multiple goods such as home hardware, magazines, sewing notions, and candy.

Cliff's Variety Hardware Store has been a place for the neighborhood to come together, and has
provided a sense of community for over 80 years. I strongly believe the business would benefit
greatly from being a part of San Francisco’s Legacy Business Registry, and thank you for your
consideration.

Sincerely,

Jeff Sheehy
Member, San Francisco Board of Supervisors

City Hall o 1 Dr. Carlton B. Goodlett Place « Room 244 e San Francisco, California 94102-4689 e (415) 554-6968
Fax (415) 554-6909 e TDD/TTY (415) 554-5227 e E-mail: Jeff.Sheehy@sfgov.org



Legacy Business Registry Application

Section One:

Business [ Applicant Information. Provide the following information:

»  The name, mailing address, and other contact information of the business;

»  The name of the person who owns the business. For businesses with muitiple owners, identify the person(s)

with the highest ownership stake in the business;

e The name, title, and contact information of the applicant;

= The business’s San Francisco Business Account Number and entity number with the Secretary of State, if

applicable.

NAME OF BUSINESS:
DeBaca Corp. dba Cliff's Variety
BUSINESS OWNER(S) (identify the person(s) with the highest ownership stake in the business)
Ernest Asten
CURRENT BUSINESS ADDRESS: TELEPHONE:
479 Castro Street San Francisco, CA 94114 (415) 431-5365

EMAIL:

terryasten@cs.com
WEBSITE: FACEBOOK PAGE: YELP PAGE
Cliffsvariety.com Cliff's Variety Cliff's Variety
APPLICANT’S NAME
Terry Asten Bennett Same as Business
APPLICANT’S TITLE
General Manager / President
APPLICANT’S ADDRESS: TELEPHONE:
479 Castro Street SF CA 94114 (415) 431-5365

EMAIL:
terryasten@cs.com

LSAN FRANCISCO BUSINESS ACCOUNT NUMBER:

SECRETARY OF STATE ENTITY NUMBER (if applicable): J

0080170

C0685322

OFFICLA ombleted by OSB Sta

NAME OF NOMINATOR:

3 3 = 2T

DATE OF NOMINATION: _

V.5- 6/17/2016



Legacy Business Registry | Application

Section Two:

Business Location(s).

List the business address of the original San Francisco location, the start date of business, and the dates of operation at
the original location. Check the box indicating whether the original location of the business in San Francisco is the
founding location of the business. If the business moved from its original location and has had additional addresses in
San Francisco, identify all other addresses and the dates of operation at each address. For businesses with more than
one location, list the additional locations in section three of the narrative.

ORIGINAL SAN FRANCISCO ADDRESS: ZIP CODE: START DATE OF BUSINESS
545 Castro Street SF CA 94114 94114 1936
IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON
1 No B Ves 1 936-1 942
OTHER ADDRESSES (if applicabie): ZiP CODE: DATES OF OPERATION
Start: 1 942
515 Castro Street SF CA 94114 (94114 &=
May 1960
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION

St May 1960

495 Castro Street SF CA 94114 194114 &y 7071

OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION

479 Castro Street SF CA 94114 (94114 2t

End: current
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION

Start:

End:

OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
\Start:

End:

OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
Start:

End:

sl

V.5- 6/17/2016




Legacy Business Registry Application

Section Three:

Disclosure Statement.
San Francisco Taxes, Business Registration, Licenses, Labor Laws and Public

Information Release.

This section is verification that all San Francisco taxes, business registration, and licenses are
current and complete, and there are no current violations of San Francisco labor laws. This
information will be verified and a business deemed not current in with all San Francisco taxes,
business registration, and licenses, or has current violations of San Francisco labor laws, will not
be eligible to apply for the Business Assistance Grant.

In addition, we are required to inform you that all information provided in the application will become
subject to disclosure under the California Public Records Act.

Please read the following statements and check each to indicate that you agree with the
statement. Then sign below in the space provided.

= | am authorized to submit this application on behalf of the business.

] | attest that the business is current on all of its San Francisco tax obligations.

| attest that the business’s business registration and any applicable regulatory license(s)
are current.

| attest that the Office of Labor Standards and Enforcement (OLSE) has not determined
that the business is currently in violation of any of the City’s labor laws, and that the
business does not owe any outstanding penalties or payments ordered by the OLSE.

= | understand that documents submitted with this application may be made available to the
public for inspection and copying pursuant to the California Public Records Act and San
Francisco Sunshine Ordinance.

o] | hereby acknowledge and authorize that all photographs and images submitted as part of
the application may be used by the City without compensation.

I understand that the Small Business Commission may revoke the placement of the
business on the Registry if it finds that the business no longer qualifies, and that placement
on the Registry does not entitle the business to a grant of City funds.

Terry Asten Bennett (08/01/17 OB s T

Name (Print): Date: Signature:

5 i V.5- 6/17/2016



CLIFF’'S VARIETY
Section 4: Written Historical Narrative

CRITERION 1

a. Provide a short history of the business from the date the business opened in San Francisco to the
present day, including the ownership history. For businesses with multiple locations, include the
history of the original location in San Francisco (including whether it was the business's founding and
or headquartered location) and the opening dates and locations of all other locations.

Cliff's Variety Store and Hardware is a hardware, home goods, variety and fabric store located in the
Castro neighborhood of San Francisco, California since 1936. It has been in business for over 80 years,
is considered a neighborhood institution, and predates the neighborhood becoming the first widely
recognized gay mecca starting in the 1960s. It is one of the oldest family-run stores in the city.

Cliff’s Variety has operated in San Francisco for more than 80 years and should be considered for listing
on the Legacy Business Registry. The history of the business is as follows:

Cliff’s Variety was founded by Hilario DeBaca, a former merchant and schoolteacher from New Mexico,
who came out of retirement to open the business at 545 Castro Street. The shop was mostly a one-
man operation with Hilario's granddaughter, Lorraine, helping out after school. Hilario named the store
after his youngest son, Clifford. The store sold a variety of goods including magazines, cigars, sewing
notions, greeting cards, toys, and candy.

Besides his son Cliff, Hilario and his wife Lena had four other children: Irene, Ernie, Eloy, and Estelle. It
would be his oldest son Ernie, not the store's namesake Cliff, who would join in the business with his
father.

Ernie was born in 1903. From his earliest days Ernie was an entrepreneur. At the age of 14 he operated
a horse-drawn popcorn wagon at baseball games in Arizona. At the age of 15 he entered an
apprenticeship on the Santa Fe Railroad to be a boilermaker. In the early 1920s he worked on steam
locomotives at the Santa Fe yard in Richmond, California. Ernie DeBaca went on to start a taxi service
in San Rafael with four limousines. In 1921 he married Alice and later they moved to San Francisco,
where he bell-hopped at the Wiltshire Hotel (now the Drake near Union Square). At this time he also
formed a dance band called the Spanish Don's with his brother Cliff on tenor saxophone. Ernie played
banjo in the five-piece band.

In the 1930s Ernie DeBaca operated Ernie's Repair Shop in San Francisco's Tenderloin. His business
offered radio sales and service, lock repair, electrical and plumbing repair, welding, sheet metal work,
and mechanical repairs. In 1933, in the midst of the Depression, Ernie and Alice bought a used
Studebaker President, which they converted into a motor home. They closed the repair shop and with
their daughter Lorraine they headed to the Chicago World's Fair. Ernie loaded the caravan with radio
parts and in every town they stopped in along the way he would ask if anyone needed a radio fixed. In
some of the small towns people brought him radios that hadn't worked in years.



After seeing the fair and a good slice of the country, Ernie and his family landed in Los Angeles and,
without missing a beat, he started up a small candy factory. In 1936 they returned to San Francisco to
open another repair shop. This was about the same time Ernie's father was opening Cliff's at 545
Castro Street.

In 1942 Hilario DeBaca moved his store a few doors closer to 18th Street to 515 Castro Street. This
shop, though still quite small, had double the space of the first Cliff's. In 1946, Ernie DeBaca had a
motorcycle accident that crushed his ankle. He was laid up for several months recuperating. He had to
close his repair shop and he set up a workbench in the back of Cliff's Variety where he could repair
small appliances.

Cliff's at 515 Castro Street became the birthplace of many of Ernie
DeBaca's innovations in merchandising. To take advantage of the only
space left in the store, the ceiling, he created a candy machine that
consisted of metal trays full of candy bars. The trays were suspended
between two loops of a bicycle chain, which ran in tracks. The customer
could throw a switch to start a motor to move the chain. The trays at
counter level would rise up to the ceiling as the higher trays descended
to the customer's reach. This allowed a large selection of candy to be displayed in a small counter
space. Later he built a similar device for spools of sewing ribbon (this machine is still operational and
can be seen in the Sewing Department of our Annex). More machines followed: two machines for
sewing buttons which took cards of buttons for a ride up to the ceiling and the length of the store and
back, and similar machines for key blanks, greeting cards, and fabric dyes.

On July 19, 1952, Hilario DeBaca passed away and Ernie DeBaca took over ownership of Cliff’s Variety.

In May of 1960, Cliff's Variety Store moved to 495 Castro Street. Three of the space-saving machines
were set up in the new space: the ribbon machine and two button machines. Ernie DeBaca was a
native genius and was able to fix almost anything. People brought in nearly everything to be repaired:
televisions, radios, toasters, lamps, locks, clocks, windows, and the kitchen sink.

Alice DeBaca, Ernie's wife, worked the store and took care of their grandson, Ernie Asten. In 1963, she
suffered a stroke. It took more than a year for her to recover to the point where she could visit the
store in her wheelchair and later with her walker. Ernie and Alice DeBaca's daughter, Lorraine,
returned to help run the store in Alice's absence. However, Lorraine's husband was in the Navy
stationed on the East Coast, and she needed to be with him. Ernie Asten was by this time old enough
to help out at the store after school. He would mind the store while his grandfather went home for
dinner, but more help was necessary and a few other employees were hired. One of these was Lena
Sozzi, who worked for Cliff's from 1964 until her death in May of 1989. Martha Sullivan, Ernie Asten's
girlfriend, started helping out at Halloween and Christmas. In the summer of 1968, Martha started full
time. Ernie and Martha married in 1969 and they have been at Cliff's ever since.

In early 1971, the landlord of 495 Castro Street told Ernie DeBaca that his rent would triple when his
lease expired later that year. Fortune smiled on Ernie and Cliff's when the Bon Omi store (a five and
dime) went out of business. The day it closed, Ernie made an offer on the building and purchased 479
Castro Street in August of 1971.



In September of 1971, Alice DeBaca passed away. She had been working along with Ernie, her husband
of 49 years, to get the store moved, but she never got to see it open in the new location. After Alice
passed away Cliff’s was incorporated, and Ernie Asten took over the ownership.

In October of 1971, Cliff's opened at 479 Castro Street. The building was erected in 1910 as the Castro
Theater. It was remodeled into a retail store in the mid 1920s after the larger Castro Theater was built.
This store was much larger than the previous one, and it seemed that it would be impossible to fill the
place up. The merchandise was spread out to make the store look full, however, it was not long before
the shelves started going higher up the walls. Ernie Asten, who had grown up at his grandfather's side,
had learned many skills. It was his idea to add the rolling ladders. As new counters were needed, he
found it easier to build them himself than to find just what was needed to fill a particular spot. Product
lines were added and expanded to meet the needs of people restoring their Victorians, and lines were
also added to accommodate people putting their drag costumes together. So, you could get a plaster
ceiling medallion, a feather boa, a toilet fill valve, a rhinestone tiara, and toys for the nieces and
nephews all in one place!

The 70s not only witnessed the expansion of the business, it also saw the birth of Ernie and Martha's
two daughters. After growing up in the city, the youngest daughter Marian decided to forgo city life as
an adult and moved north for a life in the country. The older daughter, Terry, spent her high school
years working at the store in the family tradition before going away to college.

The 80s were a time of rapid growth for Cliff's. The property value in the neighborhood experienced a
steady climb as gay people the world over flocked to live in the new gay mecca. As the energy in the
neighborhood increased so did the business at Cliff's. It became a neighborhood hub where old friends
would meet and new friends were made.

As the business flourished, so did the need for more space. Even though a decade earlier an entire

basement had been excavated beneath the floor of the store, Cliff's was still quickly running out of
room. The counters grew taller and more creative ways were devised to display and store the ever-
growing number of items needed to satisfy the growing demands of the neighborhood.

It was in the late 80s that relief would come to an overloaded Cliff's Variety. The store adjacent to
Cliff's, a Hallmark Card shop (formerly Work Wonders, a furniture store, and before that Square Deal
Paints), became available to lease. Ernie and Martha quickly jumped at the opportunity and it was
decided the space would become the new home of Cliff's fabric and linens as well as bedding and bath
accessories now referred to as “The Annex.”

The store would go through many changes during the early 90s, and it would be the dot com boom of
the late 90s that would shape the product selection that is Cliff's Annex today. The rapid influx of
money into the city and a mantra of "money is no object" allowed Cliff's to break away from its 5 & 10
reputation and move into the world of upscale marketing.

It was in the height of this boom that another opportunity for expansion would arise. After many years
trying to convince the building owner at 471 Castro (The Annex) to sell, she finally conceded. Cliff's
quickly bought the property. This created many possibilities for the future growth of a booming
business. Plans were soon devised to remodel the existing structure creating more floor space as well



as desperately needed storage. In July of 2004, the parcels at 479 and 471 Castro Street were merged
into one parcel. Cliff's today is a larger structure comprised of the two stores combined creating a
larger overall retail space while maintaining the better-best offering our customers have grown to
expect.

The late 90s also saw the return from college of Terry, Martha and Ernie's eldest daughter. It was
during this period of growth that Terry chose to carry on the family tradition and began her rite of
passage to becoming the latest generation to take over operations of Cliff's Variety. In 2003, Terry
herself had a daughter who is growing up in her grandfather’s footsteps and may one day be the next
generation to carry on the history of one of the oldest family owned stores in San Francisco.

b. Describe any circumstances that required the business to cease operations in San Francisco for
more than six months?

Cliff’s Variety has been in continuous operation since its founding in 1936 - always in San Francisco and
always on the same two blocks of Castro Street.

c. Is the business a family-owned business? If so, give the generational history of the business.

Yes, Cliff’s Variety is a family-owned business. Cliff’s was founded in 1936 by Hilario DeBaca. Hillario’s
son Ernie DeBaca took over the business in July of 1952 when his father died. Ernie Asten, Ernie
DeBaca’s grandson, took over ownership of the business when it was incorporated in 1971. This is also
when Cliff’s moved into its current location at 479 Castro Street.

d. Describe the ownership history when the business ownership is not the original owner or a family-
owned business.

Not applicable.

e. When the current ownership is not the original owner and has owned the business for less than 30
years, the applicant will need to provide documentation of the existence of the business prior to
current ownership to verify it has been in operation for 30+ years. Please use the list of
supplemental documents and/or materials as a guide to help demonstrate the existence of the
business prior to current ownership.

Not applicable. Cliff’s Variety has been owned by the same family since it was founded in 1936.

f. Note any other special features of the business location, such as, if the property associated with
the business is listed on a local, state, or federal historic resources registry.

Cliff’s Variety’s current location, 479 Castro Street, is the site of the original Castro Theatre, which was
built in 1910. This reflects the historical significance of the building to Eureka Valley. The building was
erected in 1910 as the Castro Theater but was remodeled into a retail store in the mid 1920s after the
larger Castro Theater was built. The original architecture of the theater can still be seen in the high
arched ceilings. The building is classified as a Category A building (historical resources present) with
regard to the California Environmental Quality Act.



CRITERION 2

a. Describe the business's contribution to the history and/or identity of the neighborhood,
community or San Francisco.

Cliff’s Variety has been at the center of the identity and history of San Francisco especially in the gay
rights movement. Cliff’s Variety has served the Eureka Valley community since it was founded. Eureka
Valley was a sleepy neighborhood in the early 1960s, then the Haight-Ashbury "happened" and San
Francisco had an incredible influx of people. When the apartments in the Haight filled up, some of the
overflow came to Eureka Valley. The weather was nice and the flats were spacious and cheap, so
groups of "hippies" moved in. After the Summer of Love, many of the hippies drifted away to
communes in Oregon and other destinations. By the mid-60s, there were already a few gay owned
businesses on Castro Street: a gift shop, a record store, and an antique shop; and there was a bar, The
Missouri Mule, on Market Street. Gay men and lesbians were becoming more visible on Castro Street.
Gays started buying the old houses recognizing the potential of these neglected Victorians. As the
property values rose, families were selling and moving to the suburbs. As gays moved in, gay bars
replaced the straight bars and the sleepy neighborhood took on a new and different life. Other
businesses in the area were changing. Property values were rising and it was inevitable that
commercial rents would increase.

There were rapid changes in the neighborhood during the 70s. As the gay population exploded, the
street was constantly bustling with people. In 1971, Cliff's had three employees who were not family.
As the business grew, the number of workers increased to 42. Cliff's was the first straight-owned
business on the block to hire openly gay employees. As the neighborhood changed, so did the skills
required of sales clerks. In addition to a knowledge of hardware, electrical and plumbing, people were
needed who could advise with decorating, costuming, cooking, sewing and entertaining.

Further, Ernie DeBaca had a long tradition of elaborate window displays, especially at Halloween and
Christmas. As new people were hired, they were encouraged to share their talents and creativity. Over
the years, Jay Jebens, Paul Ellis, Larry Bair, A.J. Powell, Erik Morales, Franc Robles and many others
have contributed to the innovative window displays that the customers have come to love.

b. Is the business (or has been) associated with significant events in the neighborhood, the city, or
the business industry?

On Halloween in 1946, Ernie DeBaca produced the first Halloween street party on Castro Street. It
started very small as a children's costume contest. The first year, a stool served as a stage. Each child
would stand on the stool and the crowd would applaud. The child with the loudest applause won. The
tradition grew over the years with a flatbed truck serving as a stage with lights and a P.A. system. In
addition to the costume contest, there were musicians, clowns, jugglers and other types of
entertainment; and there was an ice cream eating contest and a parade. This tradition of a children's
Halloween party continued through the 50s, 60s, and 70s. It came to a sad end in 1979 when instead of
hosting hundreds of local children, Castro Street had crowds of tens of thousands of rowdy adults
fighting and breaking windows. Ernie DeBaca realized that his Halloween tradition had ended.



As the neighborhood changed so did the flavor of Halloween, transitioning Halloween from a holiday
only for children into the adult event it remains today. Although Cliff’s no longer hosts the children’s
event, they still sponsor the Children’s Halloween Costume Contest now hosted by The Sisters of
Perpetual Indulgence.

In 2009, Cliff’s was honored by the Small Business Network as Best Small Business Owner with more
than 25 employees of the year. In 2014, Cliff’s was honored by the Council of District Merchants as
Small Business of the year. In 2016, Cliff’'s was honored as one of the Best Small Businesses in California
by the State Legislature. Cliff’s has countless accolades from Mark Leno, David Chui, Mayor Ed Lee,
Scott Weiner and a multitude of other politicians.

c. Has the business ever been referenced in an historical context? Such as in a business trade
publication, media, or historical documents?

Cliff’s Variety is referenced in Armistead Maupin’s Tales of The City. Cliff’s is frequently featured on the
news around Halloween, Christmas, Gay Pride or whenever anything is going on in the Castro. There
are several articles about Cliff’s in the BAR, SF Bay Times and Hoodline. Cliff’s has been featured in 7x7
Magazine, Where Magazine and Hardware Retailing Magazine.

d. Is the business associated with a significant or historical person?

While none of the Cliff’s family is historically significant, several historic figures have frequented Cliff’s
including: Harvey Milk, Cleve Jones, Marga Gomez, Armistead Maupin, Donna Sachet, Benjamin Bratt,
Tracy Chapman, Randy Schiller, Robin Williams, Sylvester and Divine.

e. How does the business demonstrate its commitment to the community?

Cliff’s believes in giving back to the community that supports us. Through endless donations of
products and gift cards, the business supports the neighborhood schools and city-wide nonprofits.

Cliff’s Variety hosts an annual fundraiser to support Harvey Milk Civil Rights Academy, the public
elementary school located 3 blocks away. Over the years, Cliff’s has raised more than $50,000 for the
school. Cliff’s also sponsors the annual “Inscribe” event held annually on World AIDS Day by providing
the supplies needed. Cliff’s also donates a portion of their profits that day to support the AIDS
LifeCycle.

f. Provide a description of the community the business serves.

The Castro is known for being the Gay Mecca of San Francisco and tourist destination. However, the
reality of the Castro is that it is a mix of gay, straight, singles, families, home-owners, renters, natives
and transplants. The physical makeup of the Castro is a residential neighborhood, with a thriving
business corridor and transportation hub.

g. Is the business associated with a culturally significant building/structure/site/object/interior?

Cliff’s Variety’s current location, 479 Castro Street, is the site of the original Castro Theatre, which was
built in 1910. This reflects the historical significance of the building to Eureka Valley. The building was



erected in 1910 as the Castro Theater but was remodeled into a retail store in the mid 1920s after the
larger Castro Theater was built. The original architecture of the theater can still be seen in the high
arched ceilings. The building is classified as a Category A building (historical resources present) with
regard to the California Environmental Quality Act.

h. How would the community be diminished if the business were to be sold, relocated, shut down,
etc.?

If sold, relocated or shut down, the community would lose on one of the oldest family stores in San
Francisco with Ernie’s roots going back to the 1930s. The absence of Cliff’s Variety would result in the
loss of a robust store that has served San Francisco and helped the gay community. Cliff’s is the anchor
retail business in the Castro driving foot steps to all of its neighbor businesses. Without Cliff’s in the
Castro to serve its over 700 customers per day, the Castro would be less of a neighborhood and more
of an entertainment district.

CRITERION 3
a. Describe the business and the essential features that define its character.

Cliff’s mission has always been to serve the needs of the community. Cliff’s has accomplished that with
its every changing variety of goods and knowledgeable customer service. As the make-up of the
neighborhood changes, the business adjusts to continue serving its needs.

b. How does the business demonstrate a commitment to maintaining the historical traditions that
define the business, and which of these traditions should not be changed in order to retain the
businesses historical character? (e.g., business model, goods and services, craft, culinary, or art
forms)

The characteristics that have defined Cliff’s through the years are its eclectic variety of goods and its
knowledgeable customer service. While the product mix changes frequently to meet the needs of the
community, these two things remain consistent.

c. How has the business demonstrated a commitment to maintaining the special physical features
that define the business? Describe any special exterior and interior physical characteristics of the
space occupied by the business (e.g. signage, murals, architectural details, neon signs, etc.).

Cliff’s most defining characteristics are the high arched ceiling, rolling ladders, ribbon machine and
amazing window displays. These are features that the Cliff’s family holds dear and has maintained
through the decades.

d. When the current ownership is not the original owner and has owned the business for less than
30years; the applicant will need to provide documentation that demonstrates the current owner has
maintained the physical features or traditions that define the business, including craft, culinary, or
art forms. Please use the list of supplemental documents and/or materials as a guide to help
demonstrate the existence of the business prior to current ownership.

Not applicable.
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The iman

By Susan Andrews

MAN ENTERS sheepishly, his shoulders
hunched together, locked in his own
handcuffs. A homeowner lugs in the faucet
fixture he removed trying to change the
washer. A woman rushes in to say she
dropped her housekey down the grate at

the corner.

Rescue is on the house. One worker picks the lock,
another changes the washer, and the grate man departs
with magnet and twine.

This is Cliff's Variety Store, 479 Castro St., and here
you can come by almost anything that’s legal. French
cutlery, Chinese baskets, Stillson wrenches and penny
candy that still costs a penny. Christmas ornaments in
Augtll(st. A duplicate for the key to your grandmother’s
trunk. 3

Cliff's has everything from hardware to under-
wear, along with a repair service, a custom parts
service and an unlimited supply of advice.

You probably wouldn't come from North Beach or
the Marina to shop at Cliff’s and if you live in the
neighborhood, you're already a customer. But the story
of Cliff’s is really the story of Ernie DeBaca.

DeBaca lives two blocks from his store, owns three
identical pairs of tailor-made black bellbottoms, and
subsists on coffee, pie and four hours of sleep a night.
He's been a boxer, a boilermaker and a banjoist. He is a
natural-born businessman whose heart is as large as his
store of goods, and in more than 50 years of doing
business, he has done a lot of things with no thought of
the bottom line.

Lena Sozzi has been with Cliff's the longest of
anyone on the staff of 16, except for Ernie’s grandson,
Ernie Asten, who is now 30 and has been working in the

f being

Stewpots and laundry baskets grazed the peeling paint
of the ceiling, the conveyor bets meandered over the
walls, and the storeroom adnitted no one beyond a
depth of two feet.

By 1971, the rent was $80) a month. One day in
July, the landlord entered and announced that when
the old lease expired, the rent vould be $1500 a month.
DeBaca told the landlord he would move. The landlord
just looked around and laughed,

When the landlord gave neitice at No. 495, the Bon
Ami store a few doors up was ging out of business.

It was gloomy, but it was siund, DeBaca bought it,
and for the first time in 50 years of doing business, he
became his own landlord. .

Ernie Asten took charge of the work crew, and
renovations began. The skylights were scraped clean. A
new floor was laid. Sixty-sever gallons of blue paint
covered the walls; shelves wentup, along with 200 feet
of rolling ladder track (it jut wouldn't be Cliff's
without the ladders). Six hunded fifty tons of earth
were excavated from beneath the store to create a full
basement. Sunlight re-entered the building, and Cliff’s
moved to 479 Castro.

Ernie's partner for all thee years had been his
wife Alice. She was the one why had saved the $41,000
down payment for the old BonAmi store. The blue of
the walls and of the awning out front is Alice's Blue.
Long-time customers remember the vigorous, smiling
woman who worked in the store with Ernie. Those of
shorter duration knew a fragil, smiling woman who
sat near the cash register.

She died in 1971, just after she and Ernie took title
to the new store, and just a fev months shy of their
golden wedding anniversary.

“We never argued and we never fought,” DeBaca
says. “We were a team.” o]




MOLAUDT  LIINE D LICEUESS JusL Iubs oIl 0N everyooay
else.” Asten agrees. “In 50 years, my grandfather has
never made an enemy,” he says. “He doesn’'t know
how.”

Ask DeBaca himself why his staff is so loyal and he
says, “I don't know, but I've never fired anyone. I just
couldn’t do that. If this isn’t the place for them, they
generally know it and leave.”

Forty-eight years ago, when the neighborhood was
mostly Irish police officers and their families, Ernie
knew all his regular customers “by face.”

On Christmas Eve, some of those regulars would
find DeBaca in the store at 4 a.m., sorting out the toys
they had put on layway in September. “Nowadays,” he
reports, “Christmas isn’t that big anymore, so I only
stay 'til about 2.”

Halloween, however, is very big. About two weeks
before, Cliff's main window is appropriated by two
witches and an animated wooden skeleton, a bubbling
cauldron, assorted spiders, webs and other mood-

enhancers. On Halloween Day the police close the,

street for the annual Halloween parade, which features
costume-judging, talent show, pie-eating contests and
prizes for all the winners. Photos of everyone are
posted in Cliff’s window the following week. Thirty
years ago, DeBaca carved the skeleton from sugar pine
and the witches from plaster of Paris, and he has been
throwing this party for the neighborhood kids even
longer.

DeBaca says he’s been in business “for about a
hundred years.” Actually, it all started in Prescott,
Ariz., where, with a rented horse and 12 helpers, he ran
the popcorn wagon for the baseball games. He used to
take in $75 on a Saturday afternoon. Not bad for a 14-
year-old kid.

That was his first venture on his own. But all his
life he had worked in his father's stores. The elder
DeBaca owned general stores in Prescott, Flagstaff and
Cliffs, one at a time. Like his son, he would rather have
one store that had everything than a whole chain of
second-raters.

A lot of people call DeBaca Cliff. That's OK with
him, but the real Cliff is Ernie's baby brother. Ernie
always had a soft spot for Cliff, and in 1929, when he
first opened a store on Castro Street, he named it after
his brother. Cliff in turn was named after Cliffs, the
small logging town where he was born. Cliff DeBaca
lives in Santa Rosa and has no connection with the
store. Cliff’s Variety Store is thriving. Cliffs, Ariz., is
now extinct.

DeBaca hated school. What he loved was running
his father’s store and fixing things, which just came
naturally. “I never learned anything. I just did it.”

At 14 Ernie said he was 16 and got taken on by the
Santa Fe Railroaa as a boilermaker’s apprentice. In 1920
he was transferred to the yard in Richmond, Calif., and
he stayed there, making boilers and boxing on the
railroad boxing team, until 1922 when the railroad
workers went out on strike. During that strike, trains
were derailed and looted, violence flared. DeBaca
never went back.

Instead, with four limousines, he started the first
taxi service in San Rafael. He bell-hopped at the
Wilshire and played banjo for the Spanish Dons, his
own dance band. (Cliff played sax.)’ Around 1925, he
started up another business from a little shop on Eddy
Street. He rode his blue Indian motorcycle around the
city to do plumbing and electrical repairs. The shop on
Castro was just an outpost that gave his ailing father
something to do.

That first Cliff’s was a tiny storefront, with candy

inside and second-hand magazines out front. The
neighborhood kids would swipe the magazines, sell
them back to the store at the going rate, and buy candy
with the proceeds. In its first month, Cliff’s took in
seven dollars. This was not much, even in 1929.

The store survived and stayed in that same spot for
10 years. DeBaca moved his repair business over to
Cliff’s, and gradually enlarged his stock with sewing
notions, then toys, then hardware — now his biggest
seller. Even so, things were tight; the family used to
erase their greeting cards and sell them in the store
second-hand.

In those days,” DeBaca says, “You couldn't afford
to waste one penny. Nowadays, money is like water
used to be. People have no idea of its value and still
don't have enough.”

The second Cliff’s, still in the neighborhood, was

Examiner photos by Paul Glines

four times bigger than the old one, and the rent was $60
a month. It remained there for more than 20 years.
Expansion never stopped. Shelves were built from the
floor to the 12-foot ceiling. DeBaca invented a system of
seven motorized belts that conveyed and displayed the
smaller items. Flip the switch and the entire stock of
records, buttons, dyes, candy, keys, greeting cards and
ribbons would travel the height of the wall, cross the
ceiling and pass before your eyes. “People used to
watch them by the hour,” he recalls.

Cliff’s I was located at 495 Castro, where the
Village Deli and Donuts-&-Things now stand. DeBaca
made the move in 1960 because he liked the spot. “In
business, location is everything. And the first block is
always better than the second block.” This store was
more than twice as large as its predecessor. The ceiling
was 15 feet high, and there was even a little storeroom
in the back. But again, content triumphed over form.

Krnie met Alice in Ricimond, where she was
working in a music store, in 121. He went there to buy
an accordion. He and Alice kept company every
Sunday for a year. “Nobody isked anybody. We just
told our folks we were going t be married.”

Alice and Ernie had a lo..of fun. They went to
Playland-at-the-Beach and to the movies, roller-skated,
swam at Sutro Baths, “all theusual things,” as Ernie
puts it. They had a baby. But vhat they mostly did was
work together, and they loved it. “I would get these
ideas,” he recalls, “and Alice wuld be in there helping
with both hands.”

She kept the books for the repair business and
manned the phones for the tii service. She was the
hostess for Ernie’s dance band; for the Golden Gate
Exposition of 1939 she hand-mde 3,000 candy boxes in
the shape of a Spanish Don. In1939, they left DeBaca’s
father in charge of the store ani went off to the World’s
Fair in Chicago. Coming home they stopped off in Los
Angeles for a visit and ended uj in the wholesale candy
business.

~DeBaca invented the kite sicker, a large lollipop in
the shape of a kite. Ernie pouwed and Alice wrapped,
and the business boomed for tie next six months.

Then they returned to SanFrancisco for a visit. As
soon as old repair customers found out he was back in
town, that was it. Ernie and Alice were back at Cliff's
for good; for more than 20 year, Alice opened the store
in the morning and went to the bank at the end of the
day. Even in her last years, vhen she was frail, she
insisted on going with Erni¢ to the store in her
wheelchair and staying until he closed up at 10 p.m.

DeBaca misses her sorely. ‘Sometimes,” he says, “I
feel like I'm just marking time.

Part of the secret of Cliffs is that it has always
been a family affair. Ernie Astn and his wife Martha
have been helping DeBaca runthe store for more than
seven years.

“Even though we are growig,” says Martha Asten,
“we are still a personal servicestore. Our people don't
just wave a customer to the bak of the store and tell
him, ‘It’s in there someplace.’ They go and find it with
him. And our customers know ve'll take a special order
for them, and if necessary, mamfacture it ourselves.”

“Growing up with my gramdfather has taught me
more than I could ever have larned any other way,”
says Ernie Asten. In college he majored in electrical
engineering and he has done otler things, but the spirit
of Cliff’s runs deep. “Working here, you never get
bored. We have our own latte and welder in the
basement, and we can engines our way out of any
problem. Today I'm making aspigot for a customer
who has an old bathtub that dosn’t work because they
don’t make the parts for it anymore. The people who
come to work here find out they are free to help
people, and they enjoy it. Wie solve hundreds of
problems every day.”

DeBaca gives a lot of crefit for Cliff’s current
success to the Astens and to hisstaff. He also gives his
customers their due. Since the gay renaissance on
Castro Street, business has never been better. “There’s
nothing like traffic for businessand this street is busy
day and night.”

In the nearly 50 years sinc its beginning, Cliff’s
Variety Store has grown from i1 one-man candy shop
into a thriving enterprise that m:kes any other store of
its kind seem stuffy and barren But there is no other
store of its kind — only Cliff's s Ernie DeBaca.

What is his secret?
“Be natural, that’s all.”
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Cliff’s Discovered the Castro Before We Did

Long before the Castro was a queer enclave, Cliff's Variety was up and running in the neighborhood.
It's now been in business for 78 years, and is one of the oldest family-run businesses in all of San
Francisco. Like the items it sells, Cliff's was built to last and is still going strong. Let’s take a look
back at some key moments in its still-evolving incredible history.

1936— Hilario DeBaca, a former merchant and schoolteacher from New Mexico, comes out of
retirement to open Cliff's Variety at 545 Castro Street. DeBaca names the store after his youngest
son, Clifford. The store sells a variety of goods including magazines, cigars, sewing notions, greeting
cards, toys and candy.

1942— DeBaca moves his store to 515 Castro Street, providing him with double the original space.
Gay men begin to move into the area as the U.S. military dishonorably discharges thousands of
homosexual servicemen during World War 11.

1946— DeBaca’s oldest son Ernie sets up a workbench in the back of Cliff’s Variety so that he can
repair small appliances there for customers. Later that same year, Ernie produces the first Halloween
street party on Castro Street.

1952— DeBaca dies. Ernie continues to work at the store, helped by other family members.
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1960- Cliff’'s moves again, this time to 495 Castro Street. Ernie’s amazing repair skills gain him
fame. Customers bring in televisions, radios, toasters, lamps, locks, clocks, windows and even the
proverbial kitchen sink. Ernie fixes all with ease.

1960s— Throughout the 60s, the Castro’s LGBT population steadily climbs. Many purchase formerly
neglected Victorians, outfitting them with goods purchased at Cliff’s.

1967— The Summer of Love happens, bringing as many as 100,000 new young people to San
Francisco. They converge upon the Haight-Ashbury, but also gather in other neighborhoods too.

1971— The landlord of 495 Castro Street tells Ernie DeBaca that his rent will triple. That same year,
the five and dime store Bon Omi goes out of business and Ernie purchases it in August. The re-
located Cliff's is now at 479 Castro Street. Product lines are expanded to meet the needs and desires
of the still-growing LGBT population. From then on, shoppers can get a plaster ceiling medallion, a
feather boa, a toilet fill valve, a rhinestone tiara, and toys for the nieces and nephews all in one place!

1970s— Ernie and his wife Martha’s two daughters—Marian and Terry—are born. Marian later
moves north for a life in the country. Terry spends her high school years working at the store.

1980s— Cliff’s popularity continues to rise. As the business flourishes, so does its need for more
space. In the late 80s, a Hallmark Card shop adjacent to Cliff's becomes available for lease. Ernie and
Martha quickly jump at the opportunity, making 471 Castro Street their new home for Cliff's fabric
and linens, as well as bedding and bath accessories.
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1990s— Cliff's becomes the owner of its retail space, leading to remodeling and even more goods.
471 Castro Street is now called “Cliff’'s Annex.” In the late 1990s, Terry returns home from college
and chooses to carry on the family tradition by taking over operations at the store.

2003- Terry has a daughter who may one day be the next generation to carry on the family history
of Cliff’s Variety.

2014— Terry and her husband Rich Bennett have a blast posing for San Francisco Bay Times
photographer and designer Abby Zimberg, and wish you all a joy-filled holiday season!

Holiday Magic Happens Every Day of the Year at Cliff’s Variety

Rumor has it that some of Santa’s LGBT elves left the North Pole for sunnier San Francisco and set
up shop at Cliff’s Variety, where kids of all ages can experience glowing queer holiday magic all year
long. Even general manager Terry Asten Bennett, whose family owns the Castro-based landmark,
lights up thinking about the store’s latest toys and housewares.
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“The new Breville appliances are very well made,” she said, “and RC cars (which perform stunts, pop
wheelies, light up, and more) are hard to resist. Last year’'s must-have item for kids, loom bands, are
still popular, but we have new building and science sets too.” When asked what newly arrived
offerings are her faves, she replied: “I think most of us want one of everything.”

Cliff’s visitors can peruse the store’s full line of Fuller O’'Brien paints for home improvement projects,
gorgeous Victorian and Art Deco doorknobs and lock plates for restoration needs, snazzy doorbell
buttons, colorful housewares, fabrics and crafts galore, tiaras and boas to make anyone feel like a star
and, of course, one of the best selections of holiday items. This is only just scratching the surface of
what'’s available in the literally packed-to-the-rafters store.

“We have four head buyers,” Asten Bennett said, helping to explain how Cliff's manages to stock such
an astounding array of fabulous items. “They travel to shows in Chicago, Las Vegas, Atlanta and
other cities,” she added.
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In addition to being a shopping paradise, Cliff's has also been a work saver for us, with one or more
San Francisco Bay Times staff members running there for zip ties (to hold up banners on parade
vehicles), office supplies, and goodness knows what else. The store is a true treasure in our
neighborhood, and we don’'t know what we’d do without it.

Cliff's is fully integrated into our LGBT community, giving back whenever possible. For example,
from Friday, November 28, through Sunday, November 30, if you give $5 or more to the School
Support Fund via Cliff’s, you'll receive 20% off your transaction and the raised money will go to
support the Harvey Milk Civil Rights Academy. If you do the math, and depending on what you
purchase, the savings will quickly start to add up, all while you contribute to a great cause.

Cliff's is at 479 Castro Street. San Francisco, CA 94114, telephone 415-431-5365,
http://www.cliffsvariety.com/index.html
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Hardware stores hammer out
creative Valentine’s Day displays

By Steve Rubenstein
February 13, 2015

Selling a toilet seat in San Francisco has never been more exciting than right
now, when hardware stores are engaged in a quirky battle of display windows
in honor of Valentine’s Day.

It’s all for love. Also art and good plumbing.

For years, San Francisco hardware stores have tried to outdo one another with
oddball, arty, hardware-inspired displays in their front windows. If Macy’s can
put live puppies in its front window for Christmas, the thinking goes, why
can’'t Cole Fox Hardware put a toilet seat in its front window for Valentine’s
Day?

So there’s a toilet seat in the window at Cole’s. And there are four flexible toilet
supply pipes in the window of Brownies Hardware, twisted into the shape of a
heart. There is a glowing heart in the window of Cliff's Variety hardware store,
illuminated by the amazing $50 remote-controlled lightbulb being offered for
sale inside.

And there are antique tools in the windows at Papenhausen and Roberts, all
designed to set a certain kind of throbbing heart to flutter on this day of days.
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“Just because someone is looking for a toilet seat does not mean he has left
behind his sense of humor,” said Frank Robles, who has been designing the
three display windows at Cliff's on Castro Street for eight years. The main
window has a white plastic heart that glows red, blue, green and yellow in
rotation, and it’'s adorned with the words of Martin Luther King Jr:

“Darkness cannot drive out darkness, only light can do that. Hate cannot drive
out hate, only love can do that.”

The Rev. King and St. Valentine, along with the amazing $50 remote-
controlled lightbulb, all joining forces to fight prejudice, spread love and move
the merchandise.

Image 1 of 6
Brownies Hardware on Polk Street celebrates Valentine’s Day by achieving extraordinary results with
ordinary objects.

Photo: Scott Strazzante / The Chronicle



Robles changes the windows every few months, whenever the muse strikes.
His windows have featured drag queen mannequins puking glitter, along with
more sedate concepts involving an old-fashioned washtub on a rotating
pedestal. The idea, he said, is to get people to come inside.

“We’re on Castro Street — we have to put on a show,” Robles said. “We have
an amazing canvas here to work with.”

His boss, store owner Ernie Astin, agreed. The more glitter-puking
mannequins, the better.

“Boring windows don’t sell anything,” he said.

Image 2 of 6
Imaginative window displays have resulted in design awards at Cole Fox Hardware on Fourth Street.
Photo: Scott Strazzante / The Chronicle



Potential distraction

The windows are so distracting that they might be why a motorist crashed his
Mercedes-Benz through one of Cliff's windows last summer, seriously
damaging the glitter-puking mannequin as well as the Mercedes.

The store is still restoring that window to its former glory. Robles cradled the
mannequin in his arms, carried her to his upstairs workshop and performed
major surgery, saving her life. She’ll be back in action for his top-secret Easter
window, he vowed.

At Papenhausen Hardware on West Portal Avenue, owner Matt Rogers said
the store’s windows are designed to put at ease passersby who are all thumbs
and who might otherwise be “intimidated” by a hardware store.

Image 3 of 6
Cliff's Variety on Castro Street observes Valentine’s Day with colorful windows.
Photo: Scott Strazzante / The Chronicle



Image 4 of 6
Cliff's Variety on Castro Street celebrates Valentine’s Day with an imaginative display.
Photo: Scott Strazzante / The Chronicle

In search of art

The current window features antique saws and wood planes abandoned in
mid-job, as if the carpenter had just set aside her tools for a Valentine’s Day
tryst. Past windows have included a whimsical 4-foot-high wooden iPod that
Rogers called an “iPod Macro.” That one got people talking. The store doesn’t
sell iPods. The customers came in anyway and bought screwdrivers.

“Whimsy is OK, sometimes,” Rogers said. “It’s not our core product.”

Which brings up the key question in the arty hardware window war — isn’t the
nuts and bolts of hardware stores nuts and bolts? Are customers in search of a
toilet seat searching for fine art?



Yes, said Will Schindler, floor manager at Cole’s Fox Hardware on Fourth
Street, they are. The Cole’s windows, which have been scooping up design
awards the way Cole’s shovels scoop up other things, are a masterwork.

In one window, a smooth toilet seat is juxtaposed next to a smooth giant chess
piece. Is the lavatory a giant game? Are bathroom users but pawns, with the
player moving the pieces unknown?

In another window, dozens of keys, screwdrivers and scissors hang suspended
in midair on invisible fishing lines.

“We're trying to say something,” Schindler said. “I don’t know what. We're
trying to draw people in.”

Image 5 of 6
A window vividly marks Valentine’s Day at Cliff’s Variety on Castro Street in San Francisco.
Photo: Scott Strazzante / The Chronicle



Burning Man

At Roberts Hardware on Haight Street, the front window changes against a
background display of 50-year-old hand tools. Owner Bruce Smith said the
tools were owned by his father, the original Robert for whom the store was
named.

At Burning Man time, Smith said, the tool display is augmented by a slew of
artfully arranged Burning Man supplies. On the Fourth of July, there’s a
barbecue grill with glowing red lights to represent the coals.

At Brownies on Polk Street, there are giant hearts in the window. One is made
from a bike cable, its ends secured with a red padlock. Another is made with
four flexible pipes that are commonly seen supplying water to toilet tanks.

Image 6 of 6
A creative display at Cole Fox Hardware on Fourth Street celebrates Valentine’'s Day.
Photo: Scott Strazzante / The Chronicle



Battling big-box stores

Owners of small hardware stores, one and all, said there is a big reason to do
something to stand out. The big reason is the existence of big-box hardware
stores.

The real battle is not between local hardware stores. The real battle is between
local hardware stores and the behemoths. There’s nothing whimsical about
that one.

“Many of the people who come in here come from places where local hardware
stores have been wiped out by Home Depot,” Schindler said. “These people
just don’t have their old hardware store anymore. So they look at our window,
and they come in here laughing. You don’t do that at Home Depot.”

Steve Rubenstein is a San Francisco Chronicle staff writer. E-mail:
srubenstein@sfchronicle.com
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80 Years And Counting: Castro's Cliff's Variety
Recognized As Best Small Business In California

General manger Terry Asten Bennett (center)surrounded by some of her employees at Cliff's ]
Variety. (Photo courtesy of Cliff's Variety).

Sat. May 28, 2016, 8:55am
by Shane Downing

Location
479 Castro St, San Francisco, CA
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“We have what you want.” That’s the slogan of Castro Street’s very own Cliff’s Variety, which
come the first week of June, will celebrate its 80th anniversary in the neighborhood.

In the spirit of Small Business Week, not to mention the fact that the store was recently named
the 2016 Small Business of the Year by the California Small Business Association just a few
days ago, we caught up with Terry Asten Bennett, Cliff’s general manager and the great, great
grand-daughter of store founder Hilario DeBaca.

Photo: Shane Downing/Hoodline

Founded in 1936 and named for Hilario's youngest son, Clifford, the variety store has had a rich
history over the decades — although Asten Bennett admitted that they’re not exactly sure of
when CIiff’s set up shop. “When we were getting ready to celebrate our 75th anniversary, we
could not find the day we actually opened,” Asten Bennett said. “We know it was the year 1936,
and so we picked June 6th as our anniversary date because that was grandpa Ernie’s birthday.”

Asten Bennett is more confident about the store’s formula for success. “I think the best thing
we’ve done is we’ve changed with the neighborhood and we’ve catered to what the
neighborhood needs and is looking for,” Asten Bennett said. “Because we have such a variety of
stuff, when one area is not doing well, we’re able to change it up with something different.”
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Terry Asten Bennett is the general manager at Cliff's and grew up in the store. Photo: Shane
Downing/Hoodline

Cliff’s sells exactly what its name implies: a variety of goods. From its home improvement
selection to its cooking department, its art department to its selection of fabrics and textiles, the
store is truly a catchall shop. “I think the most important thing we’ve done,” said Asten Bennett,
“is we’ve given a lot of ownership to what we carry to our employees. We let our employees
make a lot of choices about what’s going on in the store. They participate in the buying, they
participate in the merchandising.”

Asten Bennett, who was born and raised in the Castro and who grew up around the store, worked
at Cliff’s throughout high school and returned after college in 1997. “I don’t remember what year
we promoted me,” she laughed. She and her family now live near the Cow Palace in the city. “I
wasn’t able to afford to buy in the Castro,” she said.



A snapshot of Cliff's Variety's... of goods. Photo: Shane Dwnlng/Hoodllne

Regardless of where she calls home, Asten Bennett still maintains a good sense of how the
Castro has changed over the years. “Some things in the neighborhood are exactly the same, and
some things are completely different. Rossi’s Delicatessen is still there,” she said, “and a lot of
the flavor of the neighborhood is still the same. A lot has changed.”

“The biggest challenge is dealing with city politics and city regulations,” Asten Bennett said.
“We’ve always worked really hard to take care of our employees, and every time the city or the
state mandates a benefit, they’ve actually mandated it in such a way that it’s taken away from
what we’ve been offering.”

She provided the example of the store’s sick pay policy. “Long before that law was ever put in,
we paid our employees; they had a week of paid sick leave and if they didn’t use it, we paid it
out at time and a half the following year,” explained Asten Bennett. “The sick pay law requires it
be rolled over and that we can’t pay it out.”
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“The city wide policy changes, | understand that on a big scale, they may think they look good,
but they aren’t actually looking at the entire picture.”

Cliff’s has always cared about the well-being of its employees. Although she was quite young
during the AIDS epidemic, Asten Bennett remembers the fear and uncertainty of those times.
“Qur store felt it acutely. We watched our customers walk in healthy one week and gaunt and
diminished the following week.”

“When our first employee was diagnosed with AIDS,” said Asten Bennett, “we brought in a
long-term disability plan to make sure that our employees would have a continuing quality of life
whether they could only work part time or not work at all. We’ve always been supportive of all
the fundraisers going on, but really it was about being humans and being there for the people.”
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Cliff's has been a longtime ally to the nelghborhood s LGBTQ communlty Photo: Shane
Downing/Hoodline

The store currently employs 41 employees, including Franc, who has been decorating the
storefront windows for over 10 years. In Asten Bennett’s opinion, Cliff’s “fabulous windows”
are what the variety store is best known for. “We have incredibly talented and creative people
with really twisted, quirky senses of humor — we let them loose.”

Along with her employees, Asten Bennett is joined in the store on a daily basis by her parents,
Ernie and Martha, and husband, Richard. Interestingly enough, the man whose name the store is
named after, founder and retired school teacher Hilario DeBaca’s youngest son, Cliff, never
worked a day in the store. According to Asten Bennett, “he named it after his son Cliff, who was
a saxophone player. He wanted Cliff to get a ‘real job,” so Cliff never worked here. It was Cliff’s
brother, Ernie, who took over the store and [the store] came down the family on that side.”
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Cliff's infamous window displays. Photo: Shane Downing/Hoodline

Whether it’s the window displays or the range of offerings, Cliff’s has never really struggled to
attract a crowd. “We have customers that have been here my entire life and before,” Asten
Bennett said. Besides welcoming a large, loyal contingent of neighborhood patrons to the store,
Cliff’s also sees its fair share of tourists.

“You can feel the ebb and flow of the F-Market. Every time the F-Market stops, there’s a wave
of tourists coming in, and it seems like whole countries go on vacation at the same time,” Asten
Bennett laughed. “One week we’ll hear nothing but French, and the next week it will be your
Japanese tourists and then your German tourists.”
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A customer checks out at Cliff's. Photo: Shane Downing/Hoodline

In light of the Castro’s recent string of burglaries, Cliff’s general manager said that although the
store hasn’t been the victim of a burglary, another genre of crime has become a particularly
annoying thorn in the store’s side. “Shoplifting has run rampant with our special friends on the
street,” Asten Bennett said. “It really picked up when the sidewalk widening started. That
seemed to attract a new breed of traveler. It’s been an ongoing challenge.”

Whereas a number of neighborhood businesses have been subjected to rent hikes, Cliff’s general
manager was quick to add that her store is lucky to own the building it operates in. “We bought

the main building in 1971, and then in the late *80s, we were fortunate enough to be able to buy

the Annex side.”
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A shot of Cliff's Variety, moments after walk gthrough the front doors Photo Shane
Downing/Hoodline

She did, however, have advice for newer neighborhood businesses that are trying to get off the
ground. “Get out there and be vocal. Find your niche. Make your business inviting. Do things to
draw people in. Get them talking, and if you’re struggling, talk to your employees,” said Asten
Bennett. “They’re the most amazing source of advice. They’re down there listening to what the
customers want and are looking for.”

It’s this kind of mindset and approach that has elevated Cliff’s Variety to statewide recognition.
This past Wednesday, the Castro’s very own Cliff’s was recognized by the California Small
Business Association 2016 Small Business of the Year.


http://www.csba.com/
http://www.csba.com/

From left to right: Asten Bennett's husband Richard, daughter Camille, Asten Bennett,
Assemblymember David Chiu, Ernie and Martha Asten. (Photo courtesy of Cliff's Variety)

“Last month, | received a phone call from Assemblyman Chiu saying that he wanted to nominate
us as the best small business in California from his assembly district. [Earlier this week], we
went up to Sacramento and were honored with that award. It’s really exciting to be seen on a
statewide level,” Asten Bennett said.

Upon asking her what the award meant to her and to Cliff’s, the general manager said “The thing
we’re most grateful for is the community that supports us. | dedicated my life to being here for
the community and the store and | intend to keep that. My 12-year-old, Camille, was raised in the
store and thus far, she thinks it’s a good idea to keep it going.”
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Cliff's Variety carries an array of goods. Photo: Shane Downing/Hoodline

Only time will tell whether or not Cliff’s has another 80 years in it; however, for now, diehard
Cliff’s patrons can look forward to 80th anniversary sales sometime in July, although Asten
Bennett said that “we don’t limit celebrating small businesses to just one week a year.”

“San Francisco and the Castro have been an ever changing scene, | think anyone who’s been
here for any amount of time will know that good stuff happens, bad stuff happens, and we just
keep on ticking. When it gets really bad, we pray for an earthquake,” she joked.

“We’re gonna keep doing what we’re doing,” Asten Bennett said. “I mean obviously we’re doing
something right.”

That concludes our coverage of Small Business Week in the Castro. In case you missed it, we
caught with Rossi's Deli and Pioneer Renewer earlier in the week. Like Asten Bennett said,
however, we also don't limit celebrating small businesses to just one week a year. We like to
cover businesses not just when they open or close, or when they're burglarized or burned. If you
have a small business that you would like to see Hoodline feature, send us a tip or leave a
comment below.


http://hoodline.com/2016/05/rossis-deli-40-years-on-castro-street?utm_source=story&utm_medium=web&utm_campaign=stories
http://hoodline.com/2016/05/pioneer-renewer-25-years-shoe-repair-castro?utm_source=story&utm_medium=web&utm_campaign=stories
http://hoodline.com/tips/new?utm_source=story&utm_medium=web&utm_campaign=stories
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Small Business Owner
25 or More Employcees

Terry Asten Bennetl
Owner
Cliff's Variety

Celebrating 25 Years
of Small Business Advocacy
1984-2009




F'he City and County of San £

Certificate of

CLIFF’S VARIETY

FEBRUARY §5,2015

WHEREAS, on behalf of the City and County of San Francisco 5¢
Terry Asten Bennett and Cliff"s Variety for vour steadfast co ent 1o the \
business community and the legacy of our neighborhoods, including the Cas A
served the needs of our communities for nearly 80 vears. Thank ¢ (
your service as a delegate of the Castro Merchants Assoc e-long «
running the family store so residents and visitors alike can enjoy a s 1o offer, (

¢ Year Award from the Sq ANCISe

being recognized with the well-deserved 2013 Merchant of

Council of District Merchants Associations in recognition of vour contributions to our ¢

business community and the entreprencurial and friendly spirit that reflect the best of S .

We are pleased to honor and recognize the vital economic, soc

Cliff's Variety provides for our communities and City and wish you the best o k

endeavors,
THEREFORE, | have hereunto se
hand and caused -. (
County of San Frar

-t

Edwin M. Lee
.\hl_i.r'i"




THE HONORABLE FIONA MA

California State Board of Equalization Member
Joins with
San Francisco Council of District Merchants Associations

In Recognizing

Terry Asten Bennett

¢ Cliff's Varietye

Gala Celebration and Awards Dinner

In Recognition of Outstanding Service &
Dedication to the Community.

Congratulations and Best Wishes for Continued Success.

U
Figha M@, CPA

Member — District 2
California State Board of Equalization
Dated this 5th Day of February, 2015

—_— —
T e
e — e ———



City and County of San Francisco
Office of the Assessor-Recorder

The Office of Assessor-Recorder of the City and County of San Franeisco hereby issues and
authorizes the execution of the Certificate of Honor in beholden public recognition
of distinction and excellence for esteemed service 1o a significant portion of
the peaple of the City and County of San Franeisco by:

TERRY ASTEN BENNET

Castro Merchants Association

On the auspicious day of the San Francisco Council of District Merchants Association’s
2015 Gala Celebration and Awards Dinner, [ am pleased to honor Terry
Asten Bennet for her dedication to serve and support the
business community in San Francisco. The Office
of the Assessor-Recorder extends
best wishes on all of your
future endeavors.

3

Carmen Chu
Assessor-Recorder of San Francisco
February 5, 2015

t,vhlv v':hlah




The City and County of San Francisco

PROCLAMATION

CLIFF’S VARIETY DAY
JUNE 2, 2016

WHEREAS, Cliffs Variety celebrates its 80th anniversary in business on June 6, 2016; and

WHEREAS, Cliff's Variety over the years has served San Francisco’s Castro neighborhood from four locations

in its neighborhood, and since 1971 at 479 Castro Street; and

WHEREAS, Cliff's Variety honorably fulfills its motto “We Have What You Need” with goods and services

such as home improvement and repair products, including authentic reproductions of historic Victorian, Art
art and stationery supplies; fabrics and

Deco and other architectural ornamentation; home décor; housewares;
crafts; toys, fun and games; locksmith services: glass shop service; home repair service referrals; and seasonal and

holiday merchandise, including unique specialty items highly valued for LGBTQ Pride, as well as Halloween, and
other celebrations; and

WHEREAS, Cliffs Variety has been under the same family’s ownership and management throughout its eight
decades and spanning six generations, beginning with Hilario DeBaca (who named the store for his youngest
son, Clifford); succeeded by Hilario’s oldest son Ernie and his wife Alice; then Lorraine Asten (Ernie’s daughter
and Hilario’s granddaughter); followed by Lorraine’s son and today’s patriarch of Cliff's, Ernie Asten and his
wife Martha; and now their daughter and Cliff’s General Manager, Terry Asten Bennett (and her husband Rich);
and perhaps then to be succeeded by Terry and Rich’s teenage daughter Camille Bennert; and

WHEREAS, Cliff’s Variety was an early leader among Castro area businesses which welcomed LGBTQ
residents as they moved into The Castro beginning in the 1960, becoming what is recognized as a world-
renowned neighborhood significant for its LGBTQ life and culture; and

WHEREAS, Cliff's Variety continuously provides generous support for causes and non-profit groups in its
community; and

WHEREAS, CIiff’s Variety recently was honored by California Assemblymember David Chiu for nomination
among a select statewide group as a “California Small Business of the Year” representing San Francisco

Assembly District 17; and
WHEREAS, Cliff’s Variety is widely beloved and respected in The Castro and elsewhere by its customers, local
residents, industry peers and suppliers, and fellow Castro merchants; now, therefore. be it

RESOLVED, That the Board of Supervisors proclaims June 2, 2016, to be Cliffs Variety Day in the City and

County of San Francisco.
W
I 4 A P

Scott Wiener
B
Member, Board of Supervisors
June 2, 2016




CiITY AND COUNTY OF SAN FRANCISCO
EDWIN M. LEE, MAYOR

SAN FRANCISCO OFFICE OF SMALL BUSINESS

OFFICE OF SMALL BUSINESS REGINA DICK-ENDRIZZI, DIRECTOR

Legacy | Application Review

Business

Registry | Sheet

Application No.: LBR-2017-18-008

Business Name: Tommaso's Ristorante Italiano
Business Address: 1042 Kearny Street

District: District 3

Applicant: Carmen Crotti, Co-owner
Nomination Date: April 24, 2017

Nominated By: Supervisor Aaron Peskin

CRITERION 1: Has the applicant has operated in San Francisco for 30 or more years, with no
break in San Francisco operations exceeding two years? X Yes No

1042 Kearny Street from 1971 to Present (46 years)

CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community? X Yes No

CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that
define the business, including craft, culinary, or art forms? X Yes No

NOTES: NA

DELIVERY DATE TO HPC: October 19, 2017

Richard Kurylo
Manager, Legacy Business Program

1 DR. CARLTON B. GOODLETT PLACE, ROOM 110, SAN FRANCISCO, CALIFORNIA 94102-4681
(415) 554-6134 /| www.sfosb.org / legacybusiness@sfgov.org



Member, Board of Supervisors
District 3

City and County of San Francisco

AARON PESKIN
W 2%

April 24, 2017

Director Regina Dick-Endrizzi

San Francisco Office of Small Business
City Hall, Room 110

1 Dr. Carlton B. Goodlett Place

San Francisco, CA 94102

Director Dick-Endrizzi,

It is my honor and privilege to nominate Tomasso’s Ristorante Italiano for inclusion on the San
Francisco Legacy Business Registry.

Since 1935, Tomasso’s has served delicious, classic Italian food to North Beach residents and
visitors. Opened by the Cantolupo family, who had recently emigrated from Naples, Italy,
Tomasso’s has held onto its original family recipes even through transferring ownership to the
Crotti family. Tomasso’s brick pizza oven has delighted and inspired many a connoisseur, Alice
Waters and Wolfgang Puck among them, and the venue is destined to remain a local favorite for
decades to come.

Tomasso’s Ristorante Italiano is a beacon of the neighborhood, absolutely deserving of
inclusion on the Legacy Business Registry. After decades of enjoying the company of their staff,
and the splendors of their menu, it is my sincere pleasure to nominate it for inclusion.

Sincerely,

S

Aaron Peskin

City Hall ¢ I Dr. Carlton B. Goodlett Place ¢ Room 244 ¢ San Francisco, California 94102-4689 e (415) 554-7450
Fax (415) 554-7454 « TDD/TTY (415) 554-5227 * E-mail: Aaron.Peskin@sfgov.org




Legacy Business Registry | Application

Section One:

Business / Applicant Information. provige the foliowing information:
» The name, mailing address, and other contact information of the business:

= The name of the person who owns the business. For businesses with multiple owners, identify the person(s)
with the highest ownership stake in the business;

* The name, titké, and contact information of the applicant,

« The business’s San Francieco Buemineas Account Number and entty number with the Secretary of State, if
appl-c-bb
NAME OF BUSINESS: o, R

-

Tomwas0s Riskurcate [taliano
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Legacy Business Registry

Section Two:
Business Location(s).

Application

List the business address of the orniginal San Francisco location, the start date of business, and the dates of operation at
the onginal location. Check the box indicating whether the oniginal location of the business in San Francsco is the

founding location of the business  If the businass moved from s onginal location and has had additonal addresses in
San Francisco, identdfy all other addrassas and the dates of operation at each address, For businessos with more than

one location, list the additional locations in section three of the narrative

ORIGINAL SAN FRANCISCO ADDRESS: ZIP CODE: START DATE OF BUSINESS
[ [bY L peawrsg Spneed Qi3s3 | Sey 14235
IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? TES OF OPERATION AT THIS LOCATON
L Bus : 135~ present
OTHER ADDRESSES (if applicable): AT ZIP CODE: DATES OF OPERATION
¥ no
[ OTHER ADDRESSES (f applicablo): i B - 2P COOL: | DATES OF OPERATION
OTHER ADORESSES (If applicable): ZIP CODE: | DATES OF OPERATION
| OTHER ADORESSES (if applicabic) ~ 21P CODE: DATES OF OPERATION
St ]
_no
OTHER ADDRESSES (If applicablo): ZIP CODE: DATES OF OPERATION
L
[ OTHER ADDRESSES (if applicabie): o [ ZIP CODE: | DATES OF OPERATION

VhH G200



Legacy Business Registry | Application

Section Three:

Disclosure Statement.
San Francisco Taxes, Business Registration, Licenses, Labor Laws and Public

Information Release.

This section is verification that all San Francisco taxes, business registration, and licenses are
current and complete, and there are no current violations of San Francisco labor laws This
information will be verified and a business deemed not current in with all San Francisco taxes,
business registration, and licenses, or has current violations of San Francisco labor laws, will not
be eligible to apply for the Business Assistance Grant

In addition, we are required to inform you that all information provided in the application will become
subject to disclosure under the California Public Records Act.

Please read the following statements and check each to indicate that you agree with the
statement. Then sign below in the space provided.

)Zf | am authorized to submit this application on behalf of the business.
| attest that the business is current on all of its San Francisco tax obligations

y | attest that the business's business registration and any applicable regulatory icense(s)
are current A

| attest that the Office of Labor Standards and Enforcament (OLSE) has not determined
that the business is currently in violation of any of the City’s labor laws, and that the
business does not owe any outstanding penalties or payments ordered by the OLSE.

| understand that documents submitted with this application may be made available to the
public for inspection and copying pursuant to the California Public Records Act and San
Francisco Sunshine Ordinance

}ﬂ I hereby acknowledge and authorize that all photographs and images submitted as part of
the application may be used by the City without compensation

}li I understand that the Small Business Commission may revoke the ptacement of the
business on the Registry if it finds that the business no longer qualifies, and that placement
on the Registry does not entitle the business to a grant of City funds

CHLMEN CROTTL 1040t L Ll (L .
Name {Print) Date Signature

V5L G206



TOMMASO'’S RISTORANTE ITALIANO
Section 4: Written Historical Narrative

CRITERION 1

a. Provide a short history of the business from the date the business opened in San Francisco
to the present day, including the ownership history. For businesses with multiple locations,
include the history of the original location in San Francisco (including whether it was the
business's founding and or headquartered location) and the opening dates and locations of all
other locations.

Tommaso's Ristorante Italiano was established in 1971, with origins dating back to 1935.

In 1935, the Cantalupo family from Naples immigrated to America and opened a small, cozy
Neapolitan restaurant, Lupo's, in the North Beach neighborhood of San Francisco. Lupo's wasn't
the first Italian restaurant in the neighborhood, but the first to bring home-style Neapolitan
cuisine to the area. The most notable thing they introduced was their wood-fired brick oven,
which baked most of their food, including specialties such as their veal dishes and the West
Coast's first taste of pizza. The year that Lupo's opened, the Cantalupos hired a local artist to
paint depictions of their native Naples on canvas lining the walls of the restaurant. Legend has it
the Cantalupo's paid the artist in plates of spaghetti and meatballs.

In 1971, the Cantalupo's gave the business, but not the restaurant's name, to their longtime
chef Tommy "Tommaso" Chin. Tommaso was a nickname that the Cantalupo's gave him, which
is the Italianized version of the name Tommy. Consequently, Tommy renamed the restaurant
Tommaso's Ristorante Italiano, keeping the same recipes and traditions that the Cantalupo
family started.

In 1973, Tommy Chin sold the restaurant to the Crotti Family from Lake Como, Italy. Though
Tommy was a great chef and thoroughly enjoyed cooking, managing a restaurant was not his
passion. Tommy met Agostino Crotti, a young server at the local Cafe Trieste, where Tommy
went regularly for coffee and pastries. Agostino and the rest of his family — mother and father
Maria and Egidio Crotti, along with his siblings — expressed interest in taking over the
restaurant. In September of 1973, the Crottis officially took over Tommaso's Ristorante Italiano.
The restaurant's name, recipes, decor and spirit have been constant for the past 44 years.

b. Describe any circumstances that required the business to cease operations in San Francisco
for more than six months?

Tommaso's Ristorante Italiano thankfully has not encountered circumstances that required the
restaurant to cease operations in San Francisco for more than six months.

Note — The location of Tommaso's Ristorante Italiano, and previously Lupo's, has always been at
1042 Kearny Street.



c. Is the business a family-owned business? If so, give the generational history of the
business.

Though not owned by the original owners, Tommaso's Ristorante Italiano has been a family-run
operation for the past three generations of Crottis. In 1973, the recent immigrants Maria and
Egidio Crotti took over Tommaso's from former owner and chef Tommy Chin, keeping the name
Tommaso's Ristorante Italiano.

Egidio and Maria Crotti worked alongside their children, Carmen, Agostino, and Lidia. Each one
had a role to play. Egidio did most of the food prep, along with washing dishes. Maria ran the
oven, making pizzas and cooking different dishes within it. Carmen and Agostino waited tables,
and Lidia cooked in the kitchen, and helped Maria make pizza from time to time.

Under the patronage of a new family, the Crottis made Tommaso's Ristorante Italiano a very
special place for families, tourists and especially locals. The Crottis kept roughly 90% of Lupo's
recipes, but added some of their own, including family recipes for their lasagna, Coo-Coo clams
and tiramisu. Even with the transition of new ownership, the Crotti's retained most of the
patrons that frequented Lupo's and Tommy Chin's ownership of Tommaso's Ristorante Italiano.

Unfortunately in the early 2000s, Maria and Egidio Crotti passed away, and consequently
Carmen and Agostino Crotti took over full ownership of Tommaso's Ristorante Italiano.

To this day, Agostino makes the pizza dough, Carmen waitresses and does the bookkeeping for
the restaurant, Lidia comes in each morning to do food prep, and Anna (Agostino's wife)
waitresses and also does prep for the restaurant.

Now, the third generation of Crottis, including Carmen's daughter Margi and Agostino and
Anna's son Giorgio are learning the way. Margi is a hostess, manages the restaurant's social
media accounts and assists Carmen in bookkeeping. Giorgio waits tables and is active in the Top
of Broadway Community Benefit District (CBD). Margi and Giorgio are training to take over the
business one day and keep Tommaso's thriving, especially in the ever changing San Francisco
business climate.

d. Describe the ownership history when the business ownership is not the original owner or a
family-owned business.

In the time before Tommaso's Ristorante Italiano, the Cantalupo family from Naples opened the
doors of Lupo's and served delicious Neapolitan classics. In 1971, the Cantalupo's gave Lupo's to
Tommy "Tommaso" Chin, and he renamed the restaurant Tommaso’s Ristorante Italiano. In
1973, Tommy Chin sold the restaurant to Egidio and Maria Crotti, who emigrated from Lake
Como, Italy, just a few years prior. Egidio and Maria, alongside their children, maintained the
restaurant name, as well as 90% of the menu that now own and operate the restaurant. In the
early 2000s, Carmen and Agostino Crotti took over full ownership of the restaurant.



e. When the current ownership is not the original owner and has owned the business for less
than 30 years, the applicant will need to provide documentation of the existence of the
business prior to current ownership to verify it has been in operation for 30+ years. Please
use the list of supplemental documents and/or materials as a guide to help demonstrate the
existence of the business prior to current ownership.

N/A

f. Note any other special features of the business location, such as, if the property associated
with the business is listed on a local, state, or federal historic resources registry.

The building that houses Tommaso's Ristorante Italiano is listed as a Category A property under
the California Environmental Quality Act, and is a contributing property to the Jackson Square
Historic District Extension.

CRITERION 2

a. Describe the business's contribution to the history and/or identity of the neighborhood,
community or San Francisco.

Tommaso's, with its pre-history as Lup0’s, is the oldest Italian restaurant in North Beach and
has stayed in the same location all these years. This is in part to the role that the restaurant has
played in North Beach. Tommaso's Ristorante Italiano has been a staple in North Beach through
many generations, and is often referenced as an "institution." As an Italian eatery, the
Neapolitan home-style cooking made the Italian immigrant community of North Beach feel like
they were in a local trattoria back home with the fresh ingredients, true Neapolitan recipes and
delicious assortment of wine. The oven is reminiscent of those used in Naples and throughout
Italy and has historical significance that draws people in to experience what makes food baked
in the oak wood-fired brick oven so special.

It is hard pressed to find someone from the neighborhood, or even San Francisco, who hasn't
heard or been a patron at Tommaso's Ristorante Italiano. The restaurant, and Lupo's before it,
acted as a local watering hole for the people of North Beach where people can see familiar
faces and enjoy a nice meal. The patrons aren't limited to just people from the neighborhood,
but also San Franciscans at large, celebrities, politicians and tourists visiting from all over the
world. The old school, no frills food is hard to forget, and people from all over come to
Tommaso's to experience a piece of North Beach history.

Also, the Crotti family is very much part of the fabric of the North Beach community. They have
worked in the neighborhood for decades, not just at Tommaso's Ristorante Italiano but other
places such as Caffe Trieste and Caesar's Italian Restaurant, and they have good relationships
with businesses and people around the neighborhood.



However, it is important to note that North Beach isn't exactly what it used to be. The
neighborhood has changed over the years, and many beloved businesses have moved or closed
their doors. Tommaso's Ristorante Italiano is one of the only businesses to stay the same, and
prosper through the changes happening in the neighborhood and San Francisco as a whole.

b. Is the business (or has been) associated with significant events in the neighborhood, the
city, or the business industry?

Tommaso's is not listed as a landmark, but it is home to the oldest wood-fired brick oven on the
West Coast, and it has been referenced in many articles and publications as such. The brick
oven even inspired notable chefs such as Alice Waters, who replicated Tommaso's oven in her
restaurant Chez Panisse in Berkeley, CA. Alice later gave the design for the oven to Spago in Los
Angeles, which is the flagship restaurant of the Wolfgang Puck Fine Dining Group.

If you consider Tommaso's pre-history as Lupo's, which opened in 1935, it has the distinction of
being the oldest Italian restaurant in North Beach.

c. Has the business ever been referenced in an historical context? Such as in a business trade
publication, media, or historical documents?

Tommaso's is referenced in many publications including but not limited to: San Francisco
Chronicle, Newsweek, People Magazine, Pizza Magazine, Hoodline, Trip Advisor, Thrillist, Zagat,
Restaurant News, SFist, North Beach Now, San Francisco Magazine, San Francisco Focus, Wine
Spectator, Boston Globe, Gourmet, and The Independent.

In October 2005, Tommaso's received a certificate of honor from the Board of Supervisors in
celebration of the service and commitment to the San Francisco community.

d. Is the business associated with a significant or historical person?

Tommaso's Ristorante Italiano has been frequented by many well-known people. In the past,
the likes of Bob Hope, Frank Sinatra and Julia Child were customers. It was common in the
1970s and 80s to see Francis Ford Coppola making his own pizza! Herb Caen regularly wrote
about Tommaso's and the Crotti family in his famous column in the San Francisco Chronicle.

Other notable people that have enjoyed a meal at Tommaso's include Boz Scaggs, Paul Rudd,
Clive Owen, Nicole Kidman, Mayor Willie Brown, Robert Duvall, George Lucas, Sharon Stone,
Penelope Cruz, Rob Lowe, Robin Williams, etc.

Even today you can see Governor Jerry Brown, Minority Leader Nancy Pelosi, Supervisor Aaron
Peskin, directors Francis Ford Coppola and Phil Kaufman, and actor Nicholas Cage sitting in the
booths that line the restaurant dining with family and friends.



e. How does the business demonstrate its commitment to the community?

Tommaso's Ristorante Italiano regularly donates pizza and other goods to North Beach Citizens,
a non-profit that aids the homeless and low-income residents of North Beach, as well as other
neighborhood organizations.

Carmen Crotti, co-owner of Tommaso’s, is on the board of directors of the Top of Broadway
CBD, and Giorgio Crotti, son of Agostino, regularly attends committee meetings.

f. Provide a description of the community the business serves.

Tommaso's Ristorante Italiano serves all types of patrons. The restaurant has always been a
local eatery for the citizens of North Beach — a place where you can always see other people
from the neighborhood. The community also extends to families that have been frequenting
Tommaso's for generations. It is not uncommon for someone who used to come as a kid, when
the restaurant was named Lupo's, to enjoy a meal now with their children and grandchildren.
Also, Tommaso's Ristorante Italiano is a tourist destination for those from all over the world
visiting San Francisco and want to experience a true San Francisco institution.

g. Is the business associated with a culturally significant
building/structure/site/object/interior?

Tommaso's Ristorante Italiano is the oldest Italian restaurant in North Beach considering its
pre-history as Lupo’s.

Tommaso's is home to the oldest wood-fired brick oven on the West Coast. The inside of the
oven is lined with bricks, and it is roughly 11 feet deep and 8 feet high. The oven only uses oak
wood because it yields very high heat (about 900°F) and low flame which is the best for baking
pizzas and other meat and pasta dishes. The heat in the oven is so high that it only takes 3-4
minutes to bake a pizza. It takes longer to stretch and assemble a pizza that it does to bake it.

The canvas paintings that line the restaurant were painted by a local artist. The Cantalupo
family brought over post cards from their native Naples as inspiration for the paintings of the
Gulf of Naples and the Amalfi Coast. The canvas paintings are still in great condition and the
Crotti family hasn't had to do any restorative work on them besides dusting and the occasional
cleaning.

h. How would the community be diminished if the business were to be sold, relocated, shut
down, etc.?

There is no doubt that the North Beach community would suffer negative consequences if
Tommaso's Ristorante Italiano were to close. Tommaso's, with its pre-history as Lupo's, is the
oldest Italian restaurant in North Beach, a neighborhood with a rich history and strong sense of
community. North Beach has changed greatly over the years, but the Crottis have maintained



much of the restaurant’s class and charm consistent, making it one of the few remaining places
that still has the feeling of old North Beach.

CRITERION 3
a. Describe the business and the essential features that define its character.

Tommaso's Ristorante Italiano is not only a restaurant, it is an experience. San Franciscans and
visitors from all over the world come to Tommaso's to enjoy the ambiance, the food and the
excellent customer service. Outside, the restaurant front is painted dark green, with wood signs
showing off the Tommaso's logo. The 60-seat hole-in-the-wall restaurant has a large communal
table in the center surrounded by romantic booths with more privacy, all with views of the
wood-fired brick oven. The dim-lit restaurant booms with the crackling energy of talk and
laughter. In the back of the restaurant is a small kitchen, and beside it is the pizza station,
where the famous oven resides. The smell of pizza and other dishes fill your senses you right as
you walk in the front of the restaurant. The front of the house is crowded with people waiting
for tables, surrounded by paintings, photos, articles and posters dedicated to the restaurant.
Even though it usually loud and crowded, people always enjoy their time at Tommaso's.

b. How does the business demonstrate a commitment to maintaining the historical traditions
that define the business, and which of these traditions should not be changed in order to
retain the businesses historical character? (e.g., business model, goods and services, craft,
culinary, or art forms)

A major part of Tommaso's Ristorante Italiano’s charm is that it has hold true to its traditions,
from its opening in 1935 as Lupo's to now. It has always been a family run business, serving
dishes that are reminiscent of old school Italy. The decor of the restaurant has also been the
same — the oil-on-canvas paintings of the Amalfi Coast and the Gulf of Naples still line the walls
of the restaurant since they were painted in 1935. The restaurant has never taken reservations,
which leads to long waits for a table, but people are happy to do so while enjoying a glass of
wine and the company of the other patrons.

The oak-burning oven is essential to Tommaso's, as there are no industrial ovens in the
restaurant. Everything is baked in the oven, which gives the food a smoky, warm essence that
sets the cuisine apart from others.

c. How has the business demonstrated a commitment to maintaining the special physical
features that define the business? Describe any special exterior and interior physical
characteristics of the space occupied by the business (e.g. signage, murals, architectural
details, neon signs, etc.).

The interior and exterior of Tommaso's Ristorante Italiano has changed very little in the past
80+ years. The building's facade hasn't changed in design, and the interior lined with canvas
paintings from the 1930s have remained. In the front of the restaurant are articles proclaiming



the importance of Tommaso's Ristorante Italiano and movie posters, including signed posters
from The Godfather Part Ill, Moonstruck and Hemingway & Gellhorn. Around the restaurant,
there are also renditions of Tommaso's Ristorante Italiano painted by local artists.

Most of the exterior and interior hasn't changed over the past 80+ years, and because of that
the Crottis do occasional maintenance outside and inside the restaurant. About every 5 years,
the Crottis repaint the exterior, and the canvases on the inside haven't needed much
maintenance, just the occasional cleaning with light soap and water. The oven itself has stayed
exactly the same, with all the original bricks from 1935 still in place. Every two years, the Crottis
change the sand that is above the oven. This is a precautionary measure taken because if one of
the bricks break off in the oven, the sand will come down and put out the fire so the fire
doesn't spread up and out the oven.

d. When the current ownership is not the original owner and has owned the business for less
than 30years; the applicant will need to provide documentation that demonstrates the
current owner has maintained the physical features or traditions that define the business,
including craft, culinary, or art forms. Please use the list of supplemental documents and/or
materials as a guide to help demonstrate the existence of the business prior to current
ownership.

N/A



Tommaso’s

San Francisco Business
Registration Certificate
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Right: Lupo's in 1930's Left: Tommaso's in 2000's
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Tommaso's Exterior
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Tommaso's during business hours
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The original wood-fired brick oven
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Examples of Posters and Artwork in Tommaso's
From left to right: "Moonstruck" signed by Nick Cage, "Tommaso's" painted by Mary Lipian, "Godfather IlI" signed by Francis Ford Coppola



Artist sketch of Tommaso's



Signed Chronicle Article by the SF Giants
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43 The Crotti Family ;
zarmen, Agostino, and
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LUP“’S F AM OUS

PIZZERIA

NEAPOLITAN RESTAURANT

1042 KEARNY STREET SAN FRANCISCO

EI)UA&()O CANTALUPO

comiman Neoopdluow § At

Fouodes af ¢draginal
LOLO Y

Smd- wng in Home ¢ ooked
Neopitan Food

Lupo's Menu in the 1950's
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TE PRICE AND SIZE OF PIZZA DESIRED

ME PRICED ACCORDING YO THE QUANTITY OF IN-
DESIRE, ALL PIZZAS ARE PREPARED WITH TOMATO
AICE UNLESS OTHERWISE SPLCIFIED,

Smail

capolitan S 150 200
e Sevne)
wchovies . N 1.30 2,00
Wt Sance and Om- 0‘)
lusheooms. ... SFT g 130 2.00
e Ravee and (lm Olll
Al Special . A5 2.00
Amehasiin with Chase, l'mlo
(L)
aruso . 73 2.00
[rars Sauce and llu- Ooli
lam, Mull\roonm and
Mau&dh‘I PRSI O 223
ol e
heese and Anchovies

. .1.50 2.50
o Odive O8)
Inbeken (hb:iud) .1.50 2.50
T-. Chie Olise Oﬂ Hl-

. 1.50 2.3

;:Pc':::-..mu-m. Tnnﬂo o‘
sl Half (Deluxe)......1.7% 3.00

Olives, &c

and Mushrooms

1.30 230
wowatn Sewe)
lushrooms and Cheese
Anchovies . ........1.50 2.50
ol Oiive OV |
talian Sausage and
T [ Saaid w30 2.50
M Odien OH)
tppers and Cheese
ssnsd )00 2,50
"Mushroo
rooms or An-
Half Italian Sausage
[ TR e S e 1.50 2.30
L] Ol
RS e e 1.50 2.50
8 Swoet Diallen Basll, Garlle)
Mushrooms and An-
xed and Half Cheese..1,50 2.50
Wl Otles Ol
| and Cheese Mixed ... 1,50 2.50

Half ( lo‘Dcluu 200 4.00

|

T ——

boported Tralian l\nu‘uun (set ed with olive oil and wine

vinegar) ; kol & 1.29
Spaghetti with Meat Sauce.. .| J%
Spaghetti a la Neapolitan with Meat Balls and Cheese
Spaghetti with Italian Sausage.. . ! ‘ 1.50
Spaghetti with Butter and Cheese. . 100
Spaghetti Caruso, Platter b L 1.23
Spaghetti (in bianco) with Andavy ‘Sauce._. seish aprosnseRi LA ]
Spagherti with Olive Oil, Garli¢ and Pnl.lcy USSR W,
Spaghetti with Clams—Red or White Sauce . .. . 125
Spaghetii with Sauce Filet (SPECIAL) RS T 7
Half Spagheti and Half Ravioli ... . i e AP0
Halt Spaghetti, Half Ravioli with Meat Balls e reaeria 1 430
Spaghetti Marinara Sauce .. . ... FSIRERSIRCMES,

ALL SPAGHETTI COOKED TO ORDER 25¢ Extra
Home Made * na” (When Available)
Ravioli Home Mnie X .
Ravioli with Meat Balls .

LUPO’S OVEN BAKED SPECIALTIES
AND ENTREES

Canape of Mozzarella and Filet of Anchovies AR
Baked Macaroni with Sauce and Cheese A e R |
Baked Macaroni with Melted bk i L2y
Baked Macaroni with Meat et ] LI
Baked Macaroni with Melted and Fgg MQM TR Py |
Veal Saute with Fresh Peppers pnd Mushrooms. .. ..1.23
3“1 Sﬁl l’in.lmth:'kh.i ‘ ..dM i LS
cal cciatora mlnl’tppcn uahmonu 1.50
Scnboppl:ﬂnduolo, Mushrotms .. 1.50
Veal Sc-lopphc O R —— 130
Veal Scal Fiorentina e B vt 2 21 A0
Veal Se JPICRBES i i astore sismsapisnisicsresiremoiies 1o 30
Veal Scaloppine Sorrento (a I .

Veal Kidney—A Lupo
Stuffed Veal Rollettini—)

Fried Chicken ............. ...

lalﬁkms. WRUES! RrSie=IbiEn 1.75
talian 1.50

Kinlhll V ey
Sn-ud with Ca & Ollm & O“n oil... .73
Baked Egg Plant with M i st 83
Baked Egg Plamt Mmlum le... S S |
Baked Egg Plant Barcarole . 75 and 1.00

AN SOc PER PIISON
MARKET CHANGES

NO SERYICE LESS
PRICES SUBJECT

SEA FOOD SPECIALTIES TWhen Availabli
Baked Fier ol Sole
Baked Deviled Crah
Baked Marinated Oysters
Baked Halibut
Baked Sea Bass .
Baked Freah Clams, Viraigrette Sauce
Clams on French Toast (Red or White b.uue)
Calamari (Squids) Saute a la Lucien. ... ..
Calamari (Squids) Fried in Olive Oil .
Shrimps a la Lupo piiadda

SALADS {When Available or in Season)
Broccoli, Chilled, with Olive Oil and Lemon
Chilled String Beans with Olive Oil and Lemon
Toasted Peppers with Olive Oif and Lenion..
Combination Vegetable ... ...
Zycchini — Vinaigrette ... T
Fresh Asparagus Vmai;rﬂlr e e
Fresh Asparagus Au Gratin.. S oot
Cauliflower and Mint — Vm.iguuc .
Spinach—Lemon, Olive Oil and Garlic...
Lettuce and Tomatoes

DESS!RTS
Baba au Rum ..

Canoli — Home Made — Different. ..
Zabaione (lmported M‘f-ll)

Camembert Cheese . ool oo L B ol O
0 Y T N e B R R B L L TR T
BEVERAGES
| R .Sm. 10; Large ..ooviiiniiain
[ &7 £ PRI T S e e SR el T, S
ltalian Roast Coffee (per pot).... §
Caen Cola iz il SR S . D)
WINE LI S T
DOMESTIC

LARGE S
Monte Carlo Red or Whlu mssaras i nntanss 0.
Almaden Red or White. . S AT X 1
L. Martini Red or White... bR M e T |
Beaulieu Signature Red or Wlule .- . 1
Italian Smu Colony., . WSS FLanr, (1 ) 1

IMPORTED

Bertolli Chianti (Straw Flnk) e s X 00 1
Gancia Grignoling ....ccoococencceee.. 2,50
Champagne . 8.00
Wine by Glass....... '35 Local Beer...... 25  Eastern Beer

Available For [ our Inspection.”

fouods are cooked 1o your individual order, we ask your indulgence
tuke longer in serving you than in the ordinary restaurant,

“All Prices Are Our OPS Ceiling Prices or Lower] A Lin Showing Owr Ceiling Price For Each Item Is

W9 r- e e

The Management asrumes mo responsibility whatsoever for lost articles, wise reserves the |

T B e Ll B R T i T 2
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WHAT THEY SAY ABOUT LUPO'S

— ———

“For the best Italian Food visit Lupo's in San Francisco.”
DIXON HART (ldwwry Mogorine )
“To l.um.ho makes my Stomach Laugh ™

"?ma out o( this World,”

TIME MAGAZING
15 Oolomuny- *"When in San Francisco I go to my friend Lupo,”
“The Greatest Food on Earth.”

DETTY HUTTON
“But don't miss the incomparable Pizza ar Lupo’s.”
“Lupo’s s a spot transplanted out of the heart of Naplcs.”
_ ‘F:n.\ SpOL transp Naples.

“You'll MM)! enjoy the evening ™
(T Advennrer In Cond Eovmg™)
“Not even in its nauve habitar, did I enjoy Neapolitan food more -thanks to the skill of
Chef Eduardo Cantalupo.™
“Lupo's— where ?r:)c Neapolitan ggd can be had and delightful, toot”
¢ L MASLIN ll’ . Call Bullssls }

L

“At Lupo’s food which you can taste nowhere clse in San Francixo, where you revel in the
unu as w almo?hme and serving.”
THOMPSON (5, F. News

l.u 5, serving a desh thar shoukl win for this city a place in the GOURMAND'S Hall
ame Thc%‘nml"
At“ﬁ." o', Where the Tirza makes your heart sing
b1
mr::'m (Baghdad by the Bay o
“I've e:w.-n an all over tbc world. but Laupo's is the best.™

"I‘ne:l Puza in Naplts. the 'llomc of Pizza,” and 1 like yours better.”
HAROLD, ZELUNMRBACH (Crows Zallorhach ) ; -
“If you enjoy watd:ung an artist hmdle his materials with skill and devotion, Lupo’s is
the spot for Real Neapolitan Pizza,”
GOURMET GUIDE (5.# Chresinied
“San Frandsco has the best food in the country, and Lupo’s the best in San Francisco.”
VILOZ AND YOUANDA
lam;:,ac:sﬂpmcd at Lupo's is a mastcxpiece”
Jack Webb says "When in San Francisco Lupo's is my home.”

LU P 0" S

CORRESPONDENCE

RESTAURANT
1042 KearNY

SAN Francrsco i
CALIFORNIA

L

-

-
L3

-
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FORNO A LEGNA

1042 Keainy Steeet = San Francisco




STARTERS

A 14 072 -3 o NS

(Prosciutto, rosemary ham, bresaola and artichoke hearts)

Vegetarian Antipasto .....cccceeiriieiiiiiiin s

(Selection of fresh vegetables marinated in olive oil and lemon)

CATDBORIE o memeue s 550 90815 55 3 75 15 s . s oo e o i i e

(Thinly sliced beef with capers, onion, and parmesan)

Baked Fresh Coo-Coo Clams (A Specialty) .....ccceeecernrermmmiinsrmmmnienn
7= Yo [0 F=T s - 1 [

SALADS & MARINATED VEGETABLES

Caprese (Tomato, Fresh Mozzarella and Basil)........usessssssssssssissssssssssnssassnsnnnnns
Spinach Salad (Cherry tomato, parmesan cheese and nuts)...........oveesuavensnnnnn.
CABSAT SAIAT. cxn o cwvro mme mm s mons mme mssmm s m o m 5 665 8 6 28 5 ¥ i e v
DENAET GBI o socems s s mms sm msm i 8 3 3 5 s e i o s s 0 o
Chilled Broccoli w/ Olive Oil, LEMON ivevviiieieiiiererrmmsesessns s nsnnsassans
Chilled String Beans w/ Olive Oil, Lemon ..........cccoviiiiiiiiniininnninnnnn,
Toasted Peppers w/ Olive Oil, Lemon ........ccovveviiiiiiiniiiniinnnnnnnn,
Zucchini a la Vinaigrette .....ccoceevvriiieiriiinirr s
ASPAragus VINAIGrETHE «u e socsomswem s oon vmmsm s s n wnn wmnm  mmms o m siimame sm s s

Visa, Mastercard, American Express, and Discover Accepted

18.00

17.00

16.00

16.00
16.50

11.00

10.50
10.50
6.00

7.75
[
7.75
7.75

7.75



PASTAS

LASAGNA. wicaissscisiasivssasssnississassaissnissonmssnsmanns snmsssnnssyassans srasnssamnsnsusssnnsnssunssnsuranasss

Stuffed Manicotti (Homemade) W/ Marinara ........cccccceeeeerreerssessrseesssesesssssseesns
With Meatballs Or SAUSAGE. ............ccvuuevereireeeeeeeeeeeseesvssssissesssisssseseeesssnas

Ravioli (Meat or Cheese) w/Marinara, Meat Sauce or PESt0 .......cceceeveerevrennn
With Meat Balls OF SAUSAGE ........ccoueveeeseeeieesereieseresesseessasssnsssssssesssesssessessnssneens

Spaghetti w/ Marinara or Meat SAUCE .......ccccveevrveicienicseescsersseeessessseessessnesnes
With Meatballs Or SAUSAGE.............ceuveeeeeeeeiieceeeeseeseeeciisissesssssesseseessssssses

Spaghetti w/ Olive Qil, Garlic, Parsley & Chili FIakes ........ccovceveremrcrerereesseeeeens
LI =10 Tl

Penne alla Vodka (creamy tomato sauce and pancetta)...........ceevvrveernereennn

Penne alla Boscaiola (porcini mushrooms and creamy meat sauce)...............
Fettuccine with Clams (Red or White SaucCe)........c.ccuuiirnirenneemnieenreenneerneeenns

Fettuccine with Prawns Marinara or Alfredo SaUCEe..........ceueeueiieinceneeeerrrnnns

Fettuccine Tutto Mare w/Prawns, Scallops, Clams, Fresh Tomatoes, Basil, ...
Garlic & Chili Flakes

ENTREES
Veal SaAltIMDOCCA  ...cciuiiiiiiiier e e re e ra s e re e seeeennens
(Prosciutto, Fresh Mozzarella in a White Wine Sauce)
Veal Parmigiana .....cccecceeeseereeniiiiieeceetrs e s e s errnnn s s s s se s an e s seesnn s s s snnssnnennns
RV =T L3 o =1 i o

(Veal, Stuffed w/ Prosciutto and Cheese then Baked)

BT 1T o= o o
(Lemon & Capers)

Baked Eggplant Parmigiana ..............ccveveiviirieeieescesee e e e e e s

Baked Chicken .......ccoececerecemrremrceene e eeeaan,
(With garlic and rosemary)

Chicken Parmigiana ........c.occveevsmniessiiiisrrnnnsseessersnn s seeees s s e sre s ee s snens

FiSh Of The D@y ........ceeeiiiiisieriircieiessinsn e s s e ssssee s e e e esseeseeseesssssssessnnnnnns

(Veal and Chicken dishes served with a side of Penne Marinara)

eWE RESERVE THE RIGHT TO REFUSE SERVICEe

17.50

16.50
18.00

16.50
18.00

14.00
15.50

15.00
16.00

19.00
18.00

19.00

19.00
21.50

26.00

25.00
26.00

25.00

17.50

19.00

18.00

26.00



14.

15
16.

17.

18.

19.

PIZZAS

(Small Pizza = 12 Inches e Large Pizza = 15 Inches)

Small

Margherita ..cecsssssssssssssssssmsmummmesimsassvvsss 19.00
(Cheese, tomato sauce and basil)

Sliced Meatbralls.. sy xs v s s oo e seszasans 21.00
Ham and Mushrooms.........c.cccemmmemrenrnnsensenn 22.00
Arugula and Shaved Parmesan 23.00
Chicken Breast and Artichoke Hearts ............ 22.00
Burrata, Cherry Tomatoes and Basil.............. 23.00
Sliced Italian Sausage .......cccceerereeiiniimininnn, 21.00
Fresh Spinach and Shaved Parmasan.............. 23.00
Salame.....ivevririiirrersrsssrsnesrssssnsserssssnssennnnnee 21,00
Parma Prosciutto .......cccceereunvenvmsmnsssnnsnnnnnn, 23.00
Mushrooms and Sliced Italian Sausage .......... 22.00
Italian PEpPeroni........ccvermvseensessrrmmssssssnnmsnnns 21,00
Calzone IMbottito.....oeerrrrmrerssrrecrarsarenrnnsnsnnsen 24.00

(Folded pizza with ricotta and mozzarella cheeses, &
prosciutto ham)

Calzone with Mushrooms.

Sausage and SAUCE ......eeeerirscmnrrrnrerraineiinnnn, 24.00
(Folded pizza with ricotta and mozzarella cheeses,

tomato sauce, sausage and mushrooms)

Clams and GarliC.........ceuremisrrrncrmrnssinnnseennnns 22.00
Vegetarian.......cccuvmreeeressmsssssassansnassnssrasmmnnes 22.00
(Bell pepper, green onions, mushrooms, garlic,

and olives)

110 11 | - DR — 24.00

(White pizza with bacon,caramelized onions,

Parmesan and egg,

YT 10 Yo o .2 X 0 [0
(Sea scallops, clams, tiger prawns and chopped tomatoes)
Super Deluxe. . ... wss wssssmssssssumrmmommmseenassnmsasses 24.00
(Mushrooms, anchovies,peppers, green onions,

ham, sausage and black olives)

All pizzas are made with tomato sauce and mozzarella cheese
Extra items are $2.00 more

BEVERAGES

Decaf, Coffee, Milk, Tea (hot or iced)

Coke, 7-Up, Diet Coke, Limonata and Aranciata .........ccceunsee
Sparkling Water, 1/2 Liter .......ccccoovimmmmmimmninnneessnssnnnnns
Sparkling Water, LIiter .......ccccccvuviiiiiimmnninssssssssssnsssssssssnnens

Large
24.00

26.00
27.00
29.00
27.00
29.00
26.00
29.00
26.00
29.00
27.00
26.00
30.00

30.00

27.00
27.00

30.00

30.00

30.00



Wine List

Hump Day Special!

Aperitivi 1/2 off Bottles of Wine on Wednesdays

Prosecco-Italian sparkling white wine - dry & crisp $9.00/flute

Moscato D'Asti- Italian sparkling sweet and fruity white wine $9.50/flute

Red Wine Glass Bottle
TOMMASO PRIVATE LABEL RED BLEND- 2014 Sonoma County 10.00 38.00
A blend of Zinfandel, Merlot and Syrah produced exclusively

for Tommaso's by Pedroncelli Vineyards

CHIANTI CLASSICO-2013 Le Bocce-Gallo Nero 10.00 38.00
CHIANTI-2013 Villa Claudia D.O.C.G. 375ml 1/2 Bottle 19.50
PRIMITIVIO-2016 Rocca, Salento 39.00
SANGIOVESE 2015 Celli, Romagna 10.00 38.00
SANGIOVESE di TOSCANA 2012 Sassaia di Albereto 45.00
VALPOLICELLA-Ripasso 2013 Cesari (Baby Amarone) 12.00 45.00
PINOT NOIR-2015 Hahn, Santa Lucia Highlands 12.00 45.00
ZINFANDEL-2015 Dry Creek, Sonoma County 11.00 42.00
MERLOT-2013 Folie a Deux, Alexander Valley 12.00 45.00
CABERNET SAUVIGNON-2015 B.R. Cohn, North Coast 13.50 55.00
BOTONERO 2015 (Nebbiolo Grape) Prevostini Lombardia 10.50 40.00
From our family's estate winery in Valtellina, one of Italy's award winning

winemakers Mamete Prevostini

Cellar Selections

MONTAGE-2012 Scaggs Vineyard Mount Veeder Napa Valley 75.00
CABERNET BLEND-2011 Francis Ford Coppola Cinema Gold Label 55.00
CHIANTI RUFINA RISERVA-2013 Nipozzano- 49.00
AMARONE-2012 Cesari 75.00
BAROLO-2010 Stefano Farina 60.00
BRUNELLO di MONTALCINO-2011 Poggio Della Badia 85.00
SANGIOVESE-2014 Del Dotto Vineyards, Napa Valley 65.00
CABERNET SAUVIGNON-2013 Grace Family Vineyards Blank Vineyards 225.00
CABERNET SAUVIGNON-2013Grace Family Vineyards Napa Valley 249.00
CORTE di CAMA-2013 Prevostini-Lombardia D.O.C.G. 79.00
This 100% Nebbiolo is hand crafted by our family in Valtellina-Northern Italy

White and Sparklers

WHITE ZINFANDEL-2015 Fetzer Vinyards, California 7.50 25.00
SAUVIGNON BLANC-2016 Paradise Ridge, Russian River 10.00 38.00
PINOT GRIGIO-2016 Zenato Delle Venezie 10.00 38.00
CHARDONNAY-2015 Shannon Ridge, Lake County 10.00 38.00
ASTI SPUMANTE-Martini and Rossi 1/2 bottle 15.00 30.00
PROSECCO-Metico, Veneto 9.00 40.00
BRUT-RoedererEstates, Anderson Valley 45.00
PORT-2000 Dow-Late Bottle Vintage 8.50

Beer

Budweiser, Bud Light, & Clausthaler (non alcoholic) 5.50 House Wine

IMPORTED & PREMIUM-Moretti, Moretti Red, 6.00 Red or White-San Antonio

Peroni, Anchor Steam

California Blend

***Corkage Fee-515 per bottle, 2 bottle limit per party*** $7.00 Glass $16 1/2 Liter $25 Liter




PRESS AND REVIEWS

Join Us as we Celebrate Over 80 Years in San Francisco's North Beach!

On September 21, 2015, Tommaso’s, the legendary North Beach restaurant, kicked off it’s 80th
year of family tradition with an intimate family dinner between the current and original owners,
The Crotti and Cantalupo families to celebrate the 80th Anniversary of Tommaso's Restaurant.
The Crotti family hosted the Cantalupo family to honor the legacy that their parents,
grandparents, and great-grandparents began on Kearny Street so many years ago.

Recent Articles
Select a link from below to read the full article.

e 25 Best Italian Restaurants in San Francisco. Dream Vacation Magazine - April 25, 2017
e Best Ravioli In San Francisco, CBS SF Bay Area - March 20, 2017
Happy National Pizza Day! Celebrate with the best pizza in the Bay Area, SF Gate -
February 9, 2017
e Tommaso's Celebrates 80 Years In North Beach, Hoodline - Oct 27, 2015



http://sanfrancisco.cbslocal.com/2017/03/20/best-ravioli-in-san-francisco/
http://sanfrancisco.cbslocal.com/2017/03/20/best-ravioli-in-san-francisco/
http://sanfrancisco.cbslocal.com/2017/03/20/best-ravioli-in-san-francisco/
http://sanfrancisco.cbslocal.com/2017/03/20/best-ravioli-in-san-francisco/
http://www.sfgate.com/food/article/Happy-National-Pizza-Day-Celebrate-with-the-best-10920834.php#photo-7091043
http://hoodline.com/2015/10/tommasos-celebrates-80-years-in-north-beach

e Tommaso's Restaurant Celebrates 80 Years in San Francisco, San Francisco,
RestaurantNews.com - Oct 14, 2015
e Tommaso's is model of neighborly grace, San Francisco Chronicle - Mar 22, 2015

e Tommaso's: On "Trendy" Burrata, Owning a Legacy, Eater SF - May 11, 2012

CityGuide — Tommaso's Restaurant

"Tommaso's is a North Beach institution — people in the know have been coming here since
1935. Crunchy crusted pizzas from an old-world oakwood-burning oven are the piece de
resistance. Try the unusual Calzone Imbottito, a pizza turnover stuffed with ricotta, mozzarella,
prosciutto and spices; or any of the pizzas. | particularly like the one topped with Tommaso's
homemade sausage and mushrooms."

"Just as delicious, though, are Tommaso's pastas. This is one of the few places in town to serve
one of my old favorites, manicotti; wide hollow pasta tubes filled with ricotta and spices,
smothered in a rich tomato sauce. Whatever else you order, don’t miss the Coo-Coo Clams
soaked in oil and vinegar and baked in the oven."

"For dessert, there's often house made tiramisu, combining rum, ladyfingers, mascarpone and
chocolate; or do as the Italians do and order the biscotti, served with a dessert wine for


http://www.restaurantnews.com/tommasos-restaurant-celebrates-80-years-in-san-francisco/
http://www.restaurantnews.com/tommasos-restaurant-celebrates-80-years-in-san-francisco/
http://www.sfchronicle.com/entertainment/garchik/article/Tommaso-s-is-model-of-neighborly-grace-6148459.php
http://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy
http://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy
http://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy

dipping. The small, cave-like dining room fills up nightly and reservations are not accepted, so
it's best to arrive early. The prized tables are the ones along the side walls (with wood partitions
between them making for booth-like coziness). Service is swift and efficient. Tommaso’s rustic
Neapolitan specialties are also available for take-out."

On September 21, 2015, Tommaso’s, the legendary North Beach restaurant, kicked off it’s 80th
year of family tradition with an intimate family dinner between the current and original owners,
The Crotti and Cantalupo families to celebrate the 80th Anniversary of Tommaso's Restaurant.
The Crotti family hosted the Cantalupo family to honor the legacy that their parents,
grandparents, and great-grandparents began on Kearny Street so many years ago.

sfweekly.com - Best Pizza (2004)

"It makes us happy that the oldest wood-fired brick oven in San Francisco (built in 1935, when
Tommaso's opened as Lupo's, and reportedly the first such oven on the West Coast) turns out
the best pizza crust in San Francisco: puffy, crispy, faintly smoky."

"Whether you prefer toppings of Italian sausage, clams with garlic, meatballs, scallops, tiger
prawns, or clams in the shell, this is the crust you want under them. We love the room, too,
with creamy-painted wooden booths that remind us more of a '30s-vintage tea room than a
pizzeria, despite the charming murals of Italy."

"Tommaso's (owned by the Cotti family since 1973) has the gastronomic imprimatur of both
Francis Ford Coppola, who used to make his own pizzas here before he opened his Cafe
Niebaum-Coppola right down the street, and Alice Waters, who famously based her Chez
Panisse wood-burning pizza oven on this one. The crunchy crust at the venerable Tommaso's
still delights us."

Schmap San Francisco Guide

"Claimed to be the oldest pizza restaurant on the West Coast, this North Beach icon has been
serving critically acclaimed pies since the 30s. It serves a variety of styles and cook the pies the
old-fashioned way in a wood-burning fire."

The atmosphere is also somewhat old-fashioned, but in a cozy and welcoming way. Unique
pizza combinations include meatballs, seafood topped with scallops, baby clams and prawns,
and a calzone-like turnover style with sausage and mushrooms. Also on the menu are antipasto,
seafood, veal and traditional pasta dishes such as Spaghetti in Marinara Sauce and Cheese
Ravioli in Pesto."



The Rough Guide

"Just like Tosca's, Vesuvio's, Speck's, Mario's and City Lights, Tommaso's has never changed
much and never will."

"As much a part of North Beach as its bars and Beat myths, Tommaso's is an authentic
landmark where families come to feed together at the same trough. Celebrities haunt it too —
the story goes that Francis Ford Coppola insisted on making his own pizza here. The Crotti
family has run this restaurant since 1973, using the same pizza oven that their predecessors,
the Lupos, brought with them from the Old Country when they opened in 1935, and that oven
has lost none of its much patina-ed tang."

There's usually a short wait at the bottom of the stairs, and the earlier you come the better,
they say. There's nothing out-of-the-way about the food. It's all honest and always the same,
and that's it's charm. Unfussy, no-nonsense pizzas with a score of toppings, spaghetti, lasagna,
and scaloppini are served in a cellar with kitschy little wall murals, tablecloths, and cozy booths.
Wood-fired pizza began here at Tommaso's long before it was chic and upscale, so you'll find it
dependable. Crusts are thin and toppings classical: there's mozzarella and tomato, mushroom,
pepperoni, and variations of several cheeses (514.50-25.00)."

"Ask for their antipasto plate of marinated roast red peppers ($7.25) fresh from the oven;
otherwise it's asparagus, broccoli, or beans as fresh roasted vegetables is a seasonal specialty.
Try the "coo-coo" clams ($14.50), very simply presented with oil, spices, balsamic, and a punch
of oregano. The rest of the menu is just plain, reassuring comfort food, from the spaghetti and
meatballs ($14.50) to the veal parmegiana ($19.50), mushroom-stuffed calzone ($20.50-26.00)
and manicotti in marinara ($15.00). There's a short but useful wine list of hearty California Zins
plus any number of gulpable native Italian Chiantis, Barberis, San Gieveses and dolcettos that
might take your fancy. Dolci include tiramisu, cheesecake, cannoli and spamone."

"After you've sacrificed your warm spot to the next horde of regulars, get back onto your feet
and stroll out along Broadway and Columbus to walk off that pasta and find a nice café for a
nightcap. Wherever you look there's temptation!"
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Robert Finigan's |
Private Guide to Restaurants

M | D TANS ATE '"BREAD WITH RELISH' for breakfast, they hardly
knew what they were starling, Rough country bread baked in thin sheels with a raised
outer crust was easy to hold and quick to eat. As the Romans traveled, so did this primi-
live pizza; the 'tomalo bread' beloved of the Catalans in northern Spain is a direct descen-
dent, as is the more elaborale Provencal tomato-onion-anchovy tart called 'pissaladicre!,
But ¢ven the most enterprising of Romans could never have conceived of the extent Lo
which this humble invenlion would become Big Business. Needless to say, pizza palazzi
dot the American landscape in check-to-jowl intimacy with burger joints and taco stands.
Inevitably, most mass-marketed pizza is terrible, mostly because of unskilled, uninter-
ested labor and convenience-food raw materials. DBuf as with any culinary specially more
abused than honored, pizza does have its scrupulous praducers, Where they exist, they
have one trait in common -- an insistence on fresh dough, fresh sauces, {resh toppings.

TOMMASO'S, 1042 Kearny Streel (between Pacific Avenue and Broadway), San
Francisco, 398-9696. Open from 5:00 p.m. lo 11:00 p.m. Wednesday through Saturday
and from 4:00 p.m. to 10:00 p.m. Sunday; closed Monday and Tuesday, BA, MC; no
rescrvations. DBeer and wine only.

When we reviewed Tupo's exactly three years ago this month, we were eerily,
shockingly prophetic. We sensed a sort of Italiunate Gotterdamme rung about the place,
as if an era were ending in an era which sorely needed its emphasis on quality and in-
tegrity. "Maybe T am imagining it, but I feel she does nol anticipate being able to keep
Tupo's open for many more years, " T wrote of the proprietress in 1971, And surely and
sadly enough, just a few months later she and her husband relired, leaving the darkened
restauranlt a mute monument to a vanished period of Ttalian dining in San Francisco, But
phoenix-like, the restaurant rose again under the aegis of the Chinese chef (yes,
Chinese) who had presided over the kitchen for a quarter centu ry. But this phoenix
fluttered a bit and crashed ignominiously; skills in the kitchen proved different frem man-
agement skills, and when I visited the newly-fledged Tommaso's in January 1973 I fled
hastily with a tableful of inedible food left behind.

A report thal the restaurant had again changed hands intercsted me enough to war-
rant a seribbled "Tommaso's' on my list of San Francisco review possibilities, but it was
hardly a high-priority ¢ntry. Then one evening an East Bay candidatle decided to close
before the time for which it had accepted my phoned reservation...and to condense the
story, T found myself at Tommaso's half an hour later at 9:15 on a Sunday evening,

The restaurant was packed -- in contrast to its sepulchral emptiness when last I
vigited. As a matter of fact, my companion and I waited in line for fifteen minutes or
80 before the apparent hostess inquired if we intended to order pizza once a table hecame
free. Responding to my quizzical gaze, she cxplained that there was only one ball of
dough left, but since we had waited awhile il would be saved for our pizza if we so0 Jesired,
Now that is old-fashioned courtesy, far removed from the ‘who gets the sweethreads!
snarl of all too many restaurant employces! Once scated in one of the Jjust-plain-booths
of this unprelentious room, I looked around again at the raffish Italianate murals and
other clements of a decor which thankfully hadn't been changed a whit since the good old
days of Lupo's. But over in the corner nearest the famous oak-burning oven was a new
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Some Days Are Like This
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San Franciscaena

ENOW YOUR city No. 2183: When San
Franciseans say they're “going to the beach,”

they usually mean Stinson, sometimes
North, and almost never Occan, a glorious
resource going to waste. What a mistake was
made when We let Them tear down Sutro
Baths aund Playland, but that is another
story for another day . .-

* * *

A GUY tells me he has moved back from
Los Apgeles after three years hecause “there’s
no North Beach down there.” Sap Franciscans
tend to take their wonders for granted. but
that is an extra special part of this special city
— spires of Sts. Peter & Paul shining over
Washington Square, perhaps our hest urban
space, and old Italians iovisible under their
wide-brimmed hats as they spread out on the
benches, 1alking wistfully of Lucca. Pisa and
Livorno. There are astringent crities who still
maintain that North Beacb has been “ruined”
by the Broadway nudescapes, but it hasn’t
turned out that way. Enrico, Vvanessi's, Tomma-
so continue to hold the line, and anyway,

what’s wrong with Carol Doda? After all these
yeats at the Condor — not far from 20 pow! —
she has becomea landmark. So what if there is
a twodrink minimum at $6.95 a pop to catch |
her act? That's ipflation, a phenomenon of .
which she Is an outstanding example- |
x * % F
CAROL DODA. Enrico Banducei, Turk
Murphy, Cyril Magnin. landmarks all. As Ray
Jason puts it, “I'd rather be a landmark in
San Francisco than a Hollywood star or a ‘&
New York cclebrity.” a nice. if unconsecious, \

reworking of Boxer Willie Britt's ancient ’

“1'd rather be a busted lamppost in San
Franeisco, than the Waldorf-Astoria.”
x * %

LANDMARKS. A great city is measured. in
art, by them. and what city has more? Paris
has its Eiffel, London Big Ben, New York tbe
Empire State (stlll its most distinctive) and Los
Angeles has — well, what? The La Brea Tar
Pits? Difficult to reproduce on a pillow or
ashtray. as well as bad for your Maud Frizons.
By contrast. San Francisco has an embarrass-
ment of bridges and other riches: besides the
awesome Spans, there are the cable cars.
Alcatraz. the Ferry  Building. Fisherman's
Wharf. Coit Tower. and [rom more recent
times. the Transamerica Pyramid. BofA's Black
Rock. and the TV tower atop Mt. Satro,
pulsatiag redly at night like a livmg thing,
preparing an attack oo Ted Turner's cable.
* % *

cmrvenat RRACH on a long holiday
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Down to Business

TALK ABOUT HOMOPHOBIA' A widdy
known golf pro up Napa Valley way got soangry
at his mother-n-law for putting on an AIDS
benefit that he beat her up (broken teeth, cuts,
bruises). She has retained attorney Paul Wot-
man to suve him and her daughter, who also
attacked her ... Awwww: When the FBI was
checking out Robert Mosbacher, the new secre-
tary of commerce, an FBI agent was dispatched |
to interview his ex-wife, the attractive Sandra
Mostmcher, who lives here. After grilling her
three times with increasingly repetitive ques-
tions, he at last hemmed, hawed and got 10 the
point: ‘Would you have dinner with me?" She
dedined with a slight haw but no hem .., No
fear. Art Agnos may be the first mayor in local
history who sends out form letters {o constitu-
ents that include his home address. Isn't he
afraid one of these will fall into the hands of a
nut, or have they already? ... Add sightems:
Prof. Augie Coppoia celebrating his 55th hirth-
day Thursday night at Tommaso’s i North
Beach with a mob that included brother Fran-
cis, father Carmen. sister T2lia Shire and —
Jerry Brown! That man js everywhere. For the
benefit of latecomers, Tommaso's still makes the
best classical pizza in town — a real achievement
after 50 years of distinguished heartburp.

e S N
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Dofting the Items it

BOZ SCAGGS, our only residemt superstar,
and his ex-wife, the Coruscating Carmella, were
acting lovely-dovey in a back booth at Tomma-
so's Famous Pirzeria Sun. night, but I don
think it was the start of anything hotter than
heartburn . .. Boz, meanwhile s Feady to go
into the restaurant business with a chicken
joint the's an excellent Cookt next to the Balhoa
in the “Bermuda Triangle." The other points
are the Dart i the Dartmouth Social Club —
and Adolfo Veronese's Osteria Romano. which
sounds like a gadge? that purees Italians. Do |
have to remind you that it’s called the Bermu-
da Triangle because singles disappear there
Overnight? All right then ... About those ru-
mors of bickering among the Balboa’s partners:
true ... And don't ask me why THIS is being
kept a secret. hu therell be a “Lahor Day™
parade Sunday up Market to Civie Center
‘arriving there about 2 pm.) for a rally led by
Lane Kirkland, head of the AFL-CIO, and Ed
Asner, the active activist. Maybe the pews that
10 million are unempioved is finajly getling

through to the unions, who've been in bed with
the bosses so long they're hard to tell apart,
* &

e

DOES DETROIT know or care that the

Dept. of Gen'] Services in Sacramento just
bought 98 new Toyotas? . .. Despite newspaper

ads, Kyra Nijinsky. dghtr of the all-time great-

est ballet star, will not dance in the Exotic
Erotic Ball at Brooks Hall Oct. 29.30 because b |

| just found out there will be nudity.” 1 wonder
i~ what she thinks “Exotic Erotie™ refers to. “l am
I offended. Nudity is against my religion. I will
not dance. Inform your readers.” Done, genteel
lady ... Janet Gaynor, the onetime screenstar
recovering at SF. General from a horrendous
Auto crash, rec'd 3 birthday cake last week —
she’s 76 — from her 1923 classmates at Poly-
technie High. This was engineered by Dr. Bert

* ok &

TWO NEWLY-arrived tourists, camera-
crested and cowhoy-hatted, stopped Jim
Douglas at Battery and Calif. and one asked,
“When’s the next cable ear?” “About May,
1984, replied Jim. “Smartass,” grumbled the
auslander, slomping off .., Actually, Jim’s
reply isn't tortl:”far off when the cables ARE

runaing ... positively
sex-tsi::n‘ﬂ;; jokel dt:':t “God tl‘eam
5 use He cou teach sheep
"is this graceful poem by Jay Conner,
poct floreate: “Little Bean Peep made love to
_ 4 sheep (they mei at a Union Street dive.
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The Daily Dailines

I'M? THE only one bugged by Wine-
moglt-xr ;x?h?ad Mondavi’s TV commercial for
lhephonecompany.duﬂngwhichhe:elmto
restaurateurs as “restauraNtOORS.” Writes
Mondavi: “It grates on me, t0o. As a veteran of
the ‘one more take'

attesting that
“resta teur” is in there. A second choice to
“resu::nteur," true, but there. It still grates.
Webster’s Unabridged will have nothing to do
with “restauranteur,” and hooray for Old
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Cut Along Dotted Lines

CAEN OPENERS: Dr. Jay Protass of Castro
Valley is among those who are extremely con-
cerned about rioting in the streets following the
verdict. “If Woody gets the kids,” he warns, “all
hell will break out” ... Headline looking for 2
newspaper: “Maria Plays Her Trump Card” ...
As for multibillionaire Bill Gates getting mar-
ried, what kind of honeymoon can you have
with a young man whose claim to fame is Micro-
soft? ... No comment, no-brainer namephreak

in the latest issue of Supe o T |

tomers are trading up to condoms with spermi-
cides at Pay Less Supermarkets, according to
Dick Sizemore, nonfood merchandiser” ... Dry
humor in sacred places: the Rev. Robert L.
Grove, pastor of Covenant Presbyterian in Napa,
forwards a copy of Currents, a Northern Calif.
church newsletter, in which we read that “the
Rev. Frank White, lead pastor of First Presbyte-
rian Church of Napa, was recently recognized as
‘the best-dressed man in Napa County” by the
Center for the Visually Impaired. Second place
went (o a hydrant at the corner of 5th and Elm.
It hadbee.nrecentIy painted,’ the Rev. White
remarked. o =% o

FURTHER news {rom inner space: Mikhail
Gorbachev will be at the Presidio Fri. morning
to dedicate the Gorbachev Foundation US.A
hdgs. there, but that's not the exciting part. He
will also do “a live interactive satellite telecon-
ference with"” — you'll never guess — “singer-
songwriter Billy Joel in New York.” With this,
Gorby’s conversion 10 capitalism is complete . ..
_Add social notes from all over: Among the par-
ticipants in the White House Easter Egg Roll
Mon. were S.F. supe Roberta Achtenberg, her
domestic partner, Judge Mary Morgan, and
their 5-year-old son, Benjie ... Further fun &
frivolity: Ex-Gov. Jerry Brown threw a birthday
party Mon. night at Tommaso's in North Beach
for another former governor — his father, Pat,
celebrating his 88th birthday with his wife, Ber-
nice, and members of the extensive Brown clan.
Jerry took over the whole place and picked up
the tab without a blink. “Not only that,” says
Agostino Crotti, mindful of Jerry's reputation as
being careful with a buck, “he left a full 20
percent tip.” Yes, there was a “per” in there...
Spring is in the air, wherefore Nate Thurmond,
the 52-yr-old star of basketball and barbecues, is
about to get married for the first time. After a
12-yr. courtship, he and Marcie Kollar, 48-yr-old
office mgr. of the big law firm of Thelen Marrin
Johnson & Bridges, will wed on May 1 and throw
a big reception at Stars.

: + ~ +
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Once Upon a Deadline

- - L
NOURLE HEADER: Movie direcetor Fran-
cis Coppela wes husy as a wren v ith a picee eof
string Monday, flving back and forth hetween
Lis Zoetrope Studio al Columhus and Jackson
and Tommaso's famous pizze Testaurant a
block away up Kearny. At Zoetrope, in his
historic Scotinel Bidg., he was splicing the
Hinishing touches on wGodfather 1L At Tom-
maso's, he was slaving over the oven, turning
ont sizza tor maobs of people sampling the
tatest hottling o) his Napy Valley vincyard,
the '85 Nicbaum-Coppola Rubicon, a red.
Among the tasters was singer Lainie Kazan, a
college elassmate af Coppola’s, who tonk a sip
and said, “Barbra Streisand!” Eh? YGreat
nose, good hody.” Oh ... My only wWorry was
that Francis wounld getthe film mixed up with
the pizza, therehy delaving the Christmas Day
opening at wGodfather.” Te wasn'l certain
where it'll play here hut “thinks” it’ll be the
Northpoint. Sturt standing in line.
* * +




We are all saddened by Herb Caen’s final sign off. He not only filled our morning with his own hirand of
journalisric wisdom and wit, but alxo was an ambassador for what is uniquely The Ciey. He helped define
us. We will miss looking for our mention boch gasrzonomic and pessonal. ur 60 some years of business
was chronicled by The Column.

In cclebration we offee the following of his favarites...

Appctizer
Gatlic Bread
1/2 Asparagus 1/2 Zucchini in Vinaigreree

First Course
Coo Coo Clams (fresh clams narinared and baked)

Second Course
Small Pepperoni Pirza
Dessert
Traditional Caanoli
Wine
2 Glasses of Chianu Classico

The zbove dinner for two is $39
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1947
“At Lapo's whese the pizza makes you: hearr sing.”

1977

“Today’s Quiz [dentify the fine Norch Beach ftalian restaurant named for a Chinese. Righe: Tormnaso’s. foz-
merly Lupo's .and still the home of the best piza intown. owned by the Crotti family, but nained in houor of the
cook fommy “Twnmaso® Clin. Along with the splendid food. the place still retains the bohemian flavor of the
1930’ - gaslicky. of cuurse. Every time T walk i 1 cxpect to see the Jate tounder, Frankic Cantclupo, in his usual
position: on hiy knees alongside a rable, erying eeal tears as he describesthe agonizing beartyof che baked clams
and {ded squid...”

1994
"just another day in the life of beautiful Carmen Crotti, co-owirer of Tommasos historic pizzs parior in North
Beach: she worked 2 &ull shilt Saturday night, and euly the next morning gave birth to ababy gitl..,"

1999
“Before I forget, happy 60th anniversary. co Tommasos (originally Lupo's) i n North Beach, which bad the first
brick oven in town and sull turasoutche best...”

Tommaso's 1042 Kecarny Strtect San Francisco, California
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In San Franeisco-, g,ood food and good deeds, too

B SAN FRANCISCO
Continued from Page C10

en 8 break. No werd on when she
will resume business. . .. North
Beach's Columbus Day celebration
and parade have been scheduléd for

Oct. 9 ... Ligurin Bakery, av the-

cornerof 1700 Stackten and Filbert:
streets) near Saints Peter and Paul

Cathedral. specializes in foeacein:

Get. there early, the lines aref long,
and they sell out in a harry. ... And
if vou're lpoking for Price Row (newr
Union and Stockton), forget ic. [t has
been renamed Ferlinghetli Way,
after the Halian/American poet Law-
rence Ferlinghett.

Gump's, a city landmark, will be
moving from 250 to 135 Poet St. this
fall. ... Another move: The, Swiss
National Tourist Office at Union
Square” hus been relocated to LA,
| one of Swissair's gateway cities. ...
| Tucked away on & residential stretch
of Nob Hill (next to the Ritz-Carl-
ton) is the 20-room Nob Hill Lam-
bourne, a business-orieated Lotel
where you won't find a flower or a
chocelate mint on your pillow at

\'etbm Buenu Gardens.with Ius Mf Gall'erlonnd Center for the Arls 'l'hutar.

nights, but rather bets carotene undf:l
simple philosophical bedtime quote:
... Nice to see old (riend Alex Ra-
pold stillon the job as maitre d' at
the Stanford Court Hotel: Zuorich-
barn, he's been there 22 vears,

Joyee Goldstein of Square One ia lhe
James Beard winner ag California

chel of the year:. ... For a bit off

France, try Cale Claude at 7 Claude
Lane off Bush and Kearny {near 3i
gnor Glannini's- Bank of America).
Casual ambience, good food and
great jazz, Can't wait to go back! . .

Mare good music: Lavay Smith and
the red hot skillet lickers perform to

| packed houses avery Monday night

at Enrico’s {Broadway at Kearmny)
and Saourday nigats at Cafe du
Nord on Market street near San-
chez. ... So much @3 being done out
here % help the needy. At Tomas-
a0's, one of North Beach's oldest piz-
zn houses, all lettover food is given to

Ihehwgu and to hospices. We're
told! tHalithis is repeated at most res-
tauw in town. And at the San
Prancises Hilton, the largest. hotel
on: the West Coast with more than
2,000 rooms, “Che’s for Kids" - a 866
dinner series - benefits the Tender-
i After School Program: Kuleto's
Robert:Helstrom is the next chef w
we featured! (June 23). For reserva-
tions and information, call (415) 202-
TOUS ... Moxe than 1,100 strong at-
rended the recent reopening of Fill-
more Auditorium, the eity's hallewed
_-m /n' roll hail, which nad oeen
’e sinoe the 1989 earthquake. . .
Wnuld's largest Timberland store (=0
we'rg told} - one block long - has
heen openad at 100 Grant Ave, ... If
vou lke Towers, you're going to love
575 Mar<et Street. home to the
World 0¢] Mugewrn and the adjacent
Cheveon Garden wheré the flowers
are changed every six weeks,

Only in California; Autumné Har-

vesls' rvasted pistachios now come
chili-, lemon-, garlic- and” jalapeno-
Navored at either 402 Sutter St. or at
the SF' Center on Market Storeet. . ..
Atlention motoriscs: Construction
will begin next February on Lom-
bard Street. No, not to. straighten
“the world's crookedest street” but

10 replace water and sewer pipes and !

to reconstruct the brick roadway.
Work iz expected to take three to
four months. ... BART, the Bay
Area's growing rapid transit system,
may raise its fares by a nickel in 95,

. As part of the city's earthquake-
preparedness drill, 48 sirens were
supposed 1o zound on a late-April
merning. Disregarding the fact that
&3 many as nine failed - including
the one outside City Hall - one tour
st was overheard saymg: "Which
comes first, the earthquake or the
alarm?”




()ur Readers Respond o

Newspaper Columnist:

Television Anchorperson

Television Reporter

Television Weatherperson

Television Sporiscaster
Radlo Discjockey
Pizza
Delicatessen
Ice Cream
Bottled Water
Hamburger

i Bar

Singles
Neighborhood Bar
Dance Establishment

Live Music
Fancy Restaurant

Cheap Restaurant
Cup of Coflec

Mazitre’D
Meat Market
Bakery

Cheese Shop

Fish Restaurnnt
Martini

Fast Food Restaurant
Wine

Bartender
Tourist Trap
Movie Theater
Neighborhood

A tip of our hat and a grateful bow to
all the readers who responded to our
“best” and “worst” ballot.

Our tabulators are through tabulat-
ing, and here are the results of your

votes:

Best
Herb Caen (Chronicle)

Dave McElhatton (Ch. 5)

David Fowler (Ch. 5)
Ed Armo (Ch. 2)

Pete Giddings (Ch. 7)
Wayne Walker (Ch. 5)

(rene Nelson (KSFO)
Tomasso's
Lucca's

Gelato’s
Calistoga

Balboa Cafe
Perry's

Bus Stop

John Barleycorn’s
Mulcrevey's
I-Beam

Great Am. Music Hall
Ernie’s

Le Club

La Bourgogne

U.S. Cafe

Cate Trieste

Drogomir (Vanessi's)
Petrini's

Victoria Pastry

Just Desserts

Wine & Cheese Center

Scott’s

Financal Corner
McDonald's
Mondavi Fume Blanc

Bob Mulhern - Perry’s
Ghirardelli Square
Castro

Marina

Worst
Herb Caen (Chronicle)

Van Amburg{Ch. 7)
Rigo Chacon (Ch. 7)

Pete Giddings (Ch. 7)
Tony Coniglaro {Ch. 4)
Jim Celania (Ch. 7)

Dr. Don Rose (KFRC)
Shakey's

New York City Deli
Baskin Robbins
Permier

Jack in the Box

Danny’s

Oz

Busby's

Pierce St. Annex
Fab Mab

Erme's

Zim's
Zam’s
McDonald's

Safeway
Eppler's

Safeway
Caravansary
Alioto’s

Jack in the Box
Almaden
Gallo

Fisherman's Whart
Strand

Sunset

Tenderloin




“Hey. let'’s not go out. Let's send out
for a pizzs * *

“Okay. just tell me which piace to
call ”

“Oh, it doesn t matter, they're all the

By Joan Chatfield-Taylor

b, but are they all the same? Is
Mammp&nm
that slaps out pirzas by the

No. Individuality still reigns in the
world of take-out pizzas The lovalists are
right There are differences between the
pizzas that fly around the city each night.

To measure these differences, The
Qronideorﬁurdfmﬁveof&n

The experts were Jtalian Depaty Trade
i )bnabmﬁsano.cookja.g
teacher Rick O Connell and Peter and
Alexander Fields, teen-agers who order
pizzas frequently. *

‘I'bepinm—onenusage‘m
jon from each restaurant — came
from Dario’s, DePaula's, Glorgio's,
Tommaso's and Victor's, all highly recom-
mended by their partisans.

‘I'bepuebsamaakudwrmktbﬂn
ontbebaq‘solappurm.cew_vm.
most important of all, taste.

. The moral of thi effort: There isa -
b -ALS W oy

In Search of the
o Perfect Pizza

The loyalists are right — there are differences

flavorful toppings.

Giorgio's pizzas were frankly less
bvdymmnbmtbepandisupn'md
the thin, crisp crust and the fresh taste of
lomatoes generously applied. Cheese-
lovers might consider Giorgio's
ungenerous, bulthobrkohbnvyhyar
of cheese may be a blessing.

Next ranked were Victor's agd
DePaula’s. Victor's. whose partisans are
among the most ardent in town, was the
oSt controversial of the pizzas on the
table.

fousd the topping 100 oity. On the
umbkﬁde.bahpimsfwundm
especially delicious sausage that was
Judged to be flavored with fennel Victor's
mmblmtionpimwx(hemmretbedol
!hem'c.wnhmushroommﬂnland
sausage sliced very thin.

DePaula’s got high points for
Eenerosity, if not subtlety, The
mmbimtionwzshdmdownuitha!mle
o{evn}lhingandalolofmiomand
peppers . which offends purists.

“Until I moved to California from New
York, | had never tasted 2 pizza with
Peppers and onions,” said Rick O"Connell,
€asTing a dsapproving glance at what some
people refer 1o as “a garbage pizza ™

Tradition aside. DePaula’s pizzas are
mhinlhmem(?nsmprﬁwy.both
leenagers gave them high marks

Bnnginguplastphcvmblrlo's.
Immpoormarhforhob.duehh
umnburmﬂmmdthefxtllm
most of the foodies — lavish amounts of
PEPPeTs. onions, étc. — had landed on one
hﬂfoftheeomblmimym.&havy
h)-\fdﬂmmmmph:

Money wasn a factor. Tomumaso's was
far and away the most ¢ with two
small pizzas coming to Glorgios, -
Victor's two small ptzss ”mmm~--
were §10.75 and DePaula’s charged $8.
e B e

¥OU can use
“dneh, wudeey: .-
be picked up b about 20 s

i



The City’s best pizza

Tommaso's pizza

So the claim [rom a respect-
ed adolescent plzza experl Lhat
Tommaso's makes Lhe best piz-
za in the cily came us quite
a surprise. My son and [ de-
elded (o Lry one that night. Af-
ter a lengthy negotintion we set-
tied on a large, topped with sau-
sage, mMushrooms and peppers
(320,500, 1\1}’ expert drove my
newlish car (the only time), so
he could double park in North
Beach while [ ran in to pick up
and pay, of course.

My memories of this North
Beuch Nxture proved accurate.
Nothing hed changed about Lhe
windowlcss interior with a long
communal table stretehing
down the middle of the room,
flanked by smaller tables sepa-
rated hy wooden partitions, The
surroundings lookea well main-
talncd, reshly palnted, spotless.
It was early evening so the glass-
covered tables weren't rull yel
but & small stack of boxed pizzes
woere wailing to be picked up for
carly dinners. We whisked ours
home and ate it still hot.,

The thin crust was both crisp
and tender, and had a chewiness
that reminded me of the great
pizzas of Neples which are ex-
Lremely simple yet subilme. The
charm of Lhe Tommaaso's crust
comes not so much from smoki-
ness from the oak Aire, which is
barely detectable, but rrom the
unigue Lexture created Ly an in-
tensely hot Nire. The Lopping was

much thicker than any Neapoll-
tan pizza, but nol as gloppy as
Blondie's orennvenlinonal Ameri-
can-styic pizzes, You could taste
cachingredient: thethiniy siiced
mushrooms which seemed to
melt into the cheese, the spicy
sliced Tlalian sausage, Lhe aro

muatic roasted peppers, [ folded
the big slices lengthwise and ate
them like a sanawlich, the way
the Neapolitans do, except that
more cheese and Nlling cozed
out. The expert used Knife and
fork. All told, the Tommasc's
pizzn Jefl such a Ane impression
on hoth of us that we ngreed ta
g0 back.

It didn't happen. The pizza
expert dropped uul and I re-
turned to eat in Tommase's
dining room only with adults.
We samplea from cvery categs
Ty on the menu: an antipas:o
of broccoll, green beans, chlck-
peas, roasled pepper, zucchind
and eggplent all hightly mari
nated In lemon fulce and olive
il ($13); tasty veal “rolletini”™
stuffed with prosciulio and run-
ny mozzarclia ($17); a safl, puffy
lasagne layered with béchamel
and meat sauce and cooked in
the wood-burning oven ($11.50)

the ullimaste comfort food.

Best of all were the plzzas:
a fabulous thin-crusted cheese
plzzin  topped with  garlicky
dressed baby spinach salad and
shaved parmesan (315 for a
small); a fine Neapolltan-style
pizza with just cheese and
tomale sauee ($13/zmall); and
an irresistible sliced Italinn
snusage and mushroom pizza
($15/small).

We drunk refreshing Ttalian
wines in the low $20 runge, Qur
plates were changed often by at- .
tentive servers, since we shared
everything, Even the walit for a
table was short at around Tpm
una Tuesday night. (Tommasa's
doesn’t take reservations.) And
most important of all, Tom-
ma30'smakesa pizza that dbrings
the whole femily together. Scime-
times it tekes Lhe young to redis-
cover something old.

TRy
TOMMASO RISTORANTE
ITALIANO

1042 Kearny St., San Francisco,
{415) 293-269¢ Npen Tuesday
through Saturday trom S 1o 10:30
oan.. Sunday £ 10 930 pom
Rating- Waula | go back? Yasz,

lur the @eucious thin-cru pzras
cooked in the woodd-fired bock
aven
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PIZZA OF THE WEEK: Tommasos

srza, fired up de
Alice Waters

K made thet

1A

upa's It ',\': ame T(:'] -
so’s in 1971 and was bought bv the
Crotti famuly mm 1973
Size: 12
191452
Style: Necapolitan
Oven: Oak »

bakes

~ - - 15 - .
mches and 15 mches

3. o0)

Cmsi A bread-like rim, charred
) in some spots, is
tm hallmark of this hefty pizza
that scems a Littie thicker than
most Neapolitan pies. The tender
crus! has a hint of crispness on the

bottom, and 1s chewy at the cdge.
Pizza tricd: The Neapolitan (of
course), made only with ladles of

nato what

uickeneg

<uce and

Other toppings: 1
zas. all with t
:u‘:»_‘.:ucl.a Fresh
| shaved Parmesan
mst popular.

Anything but pizza: Pastas such
as spaghctti and meathalls, and
calamari with marinars;, wood ov

en-baked meats mcloding veal
‘-Lv ala and chicken
Ihere’s a good Caesar,

caccialore
- |
and the

Vitals: 1042

Readers say:
“Tommaso's is by far t
pizza in the city. A real .\u* Fran-
cisco food expenience served by a
real ¢ h.;r".u-- .d.La.. It is
.llsu a great ce o 3

LOWTIe m."
— Nina Cre

renstein, Oakland

e best

“Whilc so many restaurants to-
dav get it wrong, Tommaso’s al-
seems o get ght. The
crowds don’t lie. I have been cat-

wins

on?? Everyons

AGRE h\\- )

5 yurnmy. And po onec
R

nsulted Mr, B
— Greg Gioia, Berkeley

cven
1er yel”




In a time of change,
give pizza a chance

THIN-CRUST PIES
LEAD THE WAY AT
TOMMASO'S IN SF.

By Sheila Himmel
Meryury News

8o much has changed. But
not Tommaso's. What a relief.

A haltblock south of North
Reach's Broadway, Tomma-
so's has squeezed 60 people
into its underground grotto
seats since 1936, No doubt in
many of the same wooden
chalrs since 1978, when Agos-
tino Crotti took over.

The lovial, roundish propri-
etor sets a wolcoming tone
Much of his family is here to
serve you, The elderly padrone
still doea the books.

What clse hasn't changed?
Tommase's excellent  wood-
fired é)lun. calzone and lasa.
gne. Even the cannoli, 0o of-
ten a tired toss-away in res.
taurants, is still ‘gaocxl. Many

oSan Fr

family outm:! to ancis-
co could end happlly with din-

ner nt Tommaso's, Many dates
could begin there,

Way before wood-fired plaza
came to Wolfgang Puck, Tom-
maso’s brick oven was the
best in the West. It stagted s
Lupo's. When the Cantalupo
family passed the restaurant
ta their chef. he named it for

Above, Mal, ‘eft, and
Tomi Kushner with
their pizzas at
Tammasa's in San

|
|

|

|

Wine while you wait

name and prepare to stand
and wait. Wine is ~crved on
the sidewalk, a charning cus-
toms. Also refreshing, there are
no bugzers, beepers or fancy
homing devices. They cail
your name and you sit.

Most got  plzza.
Wood-firing gives the crust a
smoky flavor and a non-greasy
bottom. Chewy, thin-crusted
and foldable, plzza comes in 19
z}%‘%r«wm ‘ varieties.
y apparently they can
be am ﬁm When we or-
dered No. 1, the Neapolitan,
-he server asked §f we wanted
fresh basil, For a 15-inch mog-
zarella and tomato sauce pizza
at $17.60, or 12 inches at 813,
yea indeed. Pour on the basil

Pizza is served on a raised
stand, making it easier to in-
hale the woody aromas and
cat salads simultaneously.

We &uu‘d up every such
healthful opportunity in favor
of carbo-Joading. But Tomma-
so's offers a well-regarded ol-
ive oll and lemon dressing on
chilled broccoli or string
beans (85.75). Other salads
zucchint in vinalgrotte (36.20),
dinner salad ($5.76), rHanzo
($5.76) and Caesar (7).

Vegetarians will never leave
Tommaso's hungry. Meatless
cntrees Include many pizzas,
cheese ravioli with o (811
sya&lmd with marinara sauce
($10) and eggplant Parmigiana
(811). There’s also a vegetarian
unt:puto platter (813).

If you do eat meat, the lasa-
ne ($11.60) is a terrific venue,

t and creamy cheese,
| chopped beef and sausage in

. vibrant tomato _sauce, anj

At peak times, you give your

P TOMMASO'S

1042 Kearey S Sop Francace (815!
Wi a e

| whw

The Dish: -y L dystyie Vathot
e 19 15 1he e hing

! Price range: D1y sppetien,
P OSATHEIY wiress $I0SB50

' Detalls; e and oer No reservibions

Phases: 0od-dred piaza asagre and
| calaom Deoe ok wine sl

[ Wises: B adds up fast, Cam Do 2 e
wall.

| Mosrs: Diwer 51030 pn

| TuesdoySabartiay 4320 pam Sundiy

Rectaurann rooews are condche
aromyooind; The \erury News pays for
al mas,

practice, In November, there
was spaghettl alla carbonara
($12) w{tg chunks of pancetta,
ontons, egg and parsley. Un-
Jike many restaurant carbona-

ras, this one was not overly
N

Veal sct\lopﬁm' ¢ plecante
($17) was tender and tangy
with lemon and herbs, Veal
scaloppine also comes as Mar-
sala and permigiana. And
that's not all, Veal comes sau-
teed with fresh peppers and
mushrooms, and as rolletini,
brofled and stulfed with pro-
sciutto and cheese.

The woodfired oven doos
chicken, eggplant parmigiana,
fish dishes and Tommaso's
signature calzone, They call it
Itadian Turnover Specialty. Al-
though this calzone is not the
usual bready half-moon that
ate Naples, a small (§16) would
easily feed two. Ricotta oozed,

e nmmamella matted and lust

an Jose Mevcury News

Grillsle Riserva Sangi
while you wait, or a ‘
(#25 with dincer Dry
fruity, it's perfect wit
food.

Varied list

The wine lst basicall
ers each major Erape

pottles from 817 to
There's also a more hij
tin' cellar Mst, including
Stefano Farina
and o '96 Canalicchio Bi
di Montalcino (869). C
is 810,

Desscrts kept up th
Sweet ricotta cannoll
was thankfully free of ¢
fruit in a crisp, recent!
pastry tube. Tiromisu (!
wis good, served in
with a dusting of cocc
der. A plate of house
(84.75) is another tred
an espresso cup of ve
for dipping.

Italian roast coffee i
cup, $850 for two, $
four cups,

Seating is at a lor
table, or in Jow-wal
bles. Everyone is h
good time.

On our way down B
1o historic Tommasa'
er visitor pointed to
ner at Columbus Ave
B Ao

ees da a
mous 20-foot sign. “(
da’s Condo Club us
there,” he told his fen

been invented durin
heydaLat the Cone
But ¢ should
mended

tory.
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BY SEN FONGIORRES .~

CHRONICIF STAR wRITER
VEN JUST 2 few days ago, the idea was [

E unfathomable, but Francis Ford Cop-
poia is relaxed and at peace.

Carrying 2 couple of loaded shopping
bags, ke strofls into the landmark North
Beach building he owns. He's just done his
first Christmas shopping in two vears, which
is how long he's been working on “The God
{ather Part ITL."

The film, which had him working 20
bour days to meet Paramount’s unbendahle
deadline, is finished, printed and shipped to
1800 theaters, where they begin to unwind
on Christmas Day.

The bearish Sl-yearoid Coppela, often
descrided in the press as arrogant. hostile
and mpatient. Bn-nltuulhom
unwinds Estering his office he tosses down
hshnxndm-mm}n@thonywa
round table, where he takes 3 scat m one of

. C aung Lis back to a gor-

[

‘g
Y

"I:'stheﬁrsttimerwbeenoﬂlhehook
for a day" he says. Until be delivered the
fﬂm:\veekago.hewasmaungfixum
versionsbown'mahandfulofsrr ings -
amuxptwiemeumeandpresshow-

ings in New York and Los Angeles — i
diﬂmttrommeﬁnal?emou ‘ : '
Coppola likens his films 10 plays, with o a er
ermpming_asopcmngn@u,wbere
a as

st Coppola challenges critics
“The audience's v : .
e Kok of e o ws  OVeT long-awaited sequel
mbeingtheordendtﬂingdhm able, but mixed So were the ones for t
EECL I RIS Bar

e AN e g il o
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RESTAURANTS, SHOPS,
AND SECRET PLACES

the
SAN FRANCISCO
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We Brought
§ 77 Fone




The medical crisis that stopped Dolly's tour

WILLIAMS

After the death of pal
John Belushi, he wants
out of the frenzied
world according
to Mork=but can |
heslowdown?




SAN FRANCISCO

4 R
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San Francisco is the home of gourmet
SIza ';:: ngs range from the ridicu-
3.8 white truffies) to the sublime (arti-
w2 noarts). But Tommaso's, a 47-
cizzeriain the italian North
Seach, specializesin the real thing:
costno Crotti's Neapolitan pizza tea-
S8 R b cheese, subtle sauce and
flavor from the cak oven, This
tantly sampled his compan-
o0 = am pizza and fellin love—with
‘o oooza thatls, |tis speclacular—
¢ tshy, very garlicky—a sort of
SO0 man :.csc:.\r-;)ot. Singer Box
S zggs, 2 regular, has veggie pizz
w o zhrimp. Francis Coppola walks to
- " ummaso's from his nearby office and
maees Dis OWN pizza, using fresh basil
= =« Napa Valley ranch. Crotli
ot iz pizza, but tries not te sample
= cwn wares too often,. “itlhad a
¢ evory day,” he groans, then holds
mand an arm’s length away from his
amach. When he cats out, Ago~:1ino
~fzases, I go to Chinatown.”

L]

NEW YORK
n's Pizzeria
OOQO

» e Sig Apple, pizza s snack tood,
roed by the slice, swimming in
_wmp c-size pools of grease. Ah, but
Johm s s difierent. Owner Pete Castel-
- ¢ 42 szerves only whole ples (from
12 50 10 $10)in his cozy Greenwich Vil-
sge establishment, where the clien-
as noteworthy as the pizza.
“men Warren Beatty brings Diane Kea-
= they order peppers and onions on
g g2 when Warren dines alone,
"% acas sausage too. Woody Alien
niz plain and eats the whole
ng-—a pound and a half of p|~7.1
i s skinny,"” Pete marvels. Jack
sonoison, Mary Tyler Moore and John~
=y Cash have also stopped by. What
2 aws them? it could be the 5§3-year-
2 toa-burning oven, which gives the
pizza & shary fla.or Or perhapsit's the
—_ _m.tuo oily —mozzarclia, rich
s smooth, especially when bathed
» iz gartic. Whatever, John's is usu-
sacked, and patient pizzaphiles of-
® S0 out onto the sidewalk. “It's
22" standing in the rain and snow in
ne winter,” says Castellotti, But they

-

L CONTINUED
|

San Francisco's Agostino Crottiirighl, trantl and hus
must papular

sltractions: the Galden Qule Brigge and ona ol his piz7as.

tamily admera two of the city's

NI

The self-proclaimed Baron of Plzza, Pete Castelaly, staried making pizza «l age 15
and he hagn't sl hes tpuch. Heg large sausage peppor-onon-mushroom combo costs $8.25.
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THE 50 BF
RESTAURA

FROM AUTHENTIC ETHNIC TO FOUR-STA
OUR CRITICS NAME THEIR ABSOLUTE FAVE

-

n $3. 95
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Caféﬂ)nk

4 EOURTN ST (BET. DRYANT AND

SAMMAN 151 S5, 1y TIT-130 §E
wirty Thie seavonal menu shows

& 1t Daest of Califorma ¢ui-
ane  Lom superfresh oysters
i o grilled steak wirh howse-
made Waorcestershire sauce.
v scee ' The crowd sedlents
SoMa's arnistic ronts. So does

the space, a balevel forer
‘.\1.':.1 arindio.  FAVORITE DESH
Wood-roasted musscls and
Jaans on grilled leviun hread
3257 cOCKTAIL Wartn appie
ader sprked wath Tuaca, an
luadian hyucur. BESTKEPT SECRET
The kiechen chps whar migle
e the freshesr grrocns in town
«m the garden at Limn
wallery, just acruss the strect,
nrh bodore Juuur Service.

The French
Laundry
50 WAS ENGTON 51, 447 CRLLK ST
~UNTV L F, (707) p44-2380, 5595
wsay You know why. Perennul
sur-star chel/owner Thamas
Scller prepases exyuisite Fownd
LS A% InLerestng as ir s
Llicious, e sceNE Pulang
o rh antcpanon, as a dresal-
o cronld gers ready for a
weal they've heen looking
cward 1 for moaths.
SAVORITE DISH Any verson of
he agnolorn  maybe coln
suh nrulfles or sweet potatoes
smd baseon. BEST PLACE TO ST
= the Lirrle stonc aleove on
S ground oo {hs,lul three
snall tahles; number cight
Sodler's favenite.) PET PEEVE
The astronumical $50 corkage
DESTKEPT SEChET Call
rwveen 4 and 5 pan, of

o re Noxible, you can oftcn
wore a table for that mghe
soer FLL ALWAYS LOVE Twis PLACE
o zoond as 1 rhink it wall be
# < mevitably even better.

Good Luck

Dim Sum
TIUF \WTJ«F“ E(_',Tul AND
NPIH AVES) S 1 (413 3015888
vy Fehind the noadeseript
snrefront your Tl speeticular
.\nmn!uun anl the best baked
harheeued-pork buns in the
city. FAVOSITE DISH Translucenr
fried chive dumplings; teey re
srrnultanennsly Cewy usd
rrs|L THE SERVICE llnuquu more
helpldul if Vi speak Chinese.
LEAST FAVOMITE THING ON THE
mENU Shark (o dumplings,
bowuse harvesting shark fins
is st envirounental maghrmarc,
pET PERVE [l line mones oory
slowly; vou lave 1o {tghr the
urge ™ purmp over the countes
and help the staff wotal wup the
ugders. FAVORITE MEMORY OF
£amNG HERE 1inding a parking
spar mAght ourssde —a miracle—
and then discovering a shun
line andl a Freshly made hatch
af chive dumplﬂ e

rdon s

ATTO WAS INFTO‘J 1 ,A‘ MAL N
ST, YOUNTWLLE, (U5 ) aA-B2%6 S

wier Looking hkr an old-schonl
general store, G Gaordon’s is the
kind of comlurt-food heaven
you dreamn abour Anding,
THE scene 11 he wanc-indusary
hangost. AL any given nme,
yuu can be siming nexr
Michacl Havens o1 Margri
Diever Muadavi. FAVORITE DISH
The chunky, rarmagon- $ptkui|
pomatn salad thal sccompuuics
all the sandwiches,
FAVORITE MEMORY OF EATING HERE
Stizmbling on Gordon’s o a
very hor day and having a
wondertul Jernon tarl.

One Market
Restaurant
MARKET ST, (AT SIFLART 511, &5,

A% 1T7-E5T7. 5558

waiy e Markes's ucwest chel,
Adrian Hloffman, bas given
the signature Calilornta cuisine
here an cxpert injecnon of
Fnropcun influcices. THE SCENE
Foxpensc-account cxecutives
and an influx of well- dressed
rousists. PAVORITE o Fauny
By wssrer soup. THE SERVICE
Su kpowledgcable that you'd
think the servers had trannedl
in the kirchen; their secom
meadanons are relceshingly
hoaesr. #ET PEEVE Tl piano
player, who accentuates the

fecling that Oue Market is an
extensinn of e 1 lya admss
the slreet. FAVORTE MEMORY OF
€ATING HERE Warchuing e Nay
Rridge byt up ar dusk while
digging nto the ovster somp

Su5h| Ran

107 €I FDONV, ST. (BEL FINI

AN TURNEY 9751, SAUSAITS,

A1E) 332 3620 $S.

wey 115 ot easy Lo find

well prepared [usion fowl,
and even rarer 1o find 1 i
combizzarion with such stellar
raw lish. THE scene [he
wonden-beamed space brings
in all types and ages of sushs
Jovers and 1x alw avs Tavely
FANORITE DisH Thee 0cr zoll—11s
got lightly marin atedd salmon,
.nugadﬂ. and tobako and s
seaved with a mix ol Lresh
lemyon psice and wasabi
pustonoeR The unuseal hede
sawakant, crabs that are flowa
i weekly Lrom Japa
FAVORITE MEMORY OF EATING HERE
Craving sushi at 1030 pan,
cacing aunss the bridge, and
sirrmg down 20 minures laer
o sorme dehiaous alhacore
{shrro Magurol wery rLL ALWAYS
LOVE THIS PLACE [L turnedd e
into a susht bover

Taylor’ s Automatnc
Refreshe

933 MAIN ST, (Al PUPE 570,

ST. HLLENA, 70/ 943-3486. §

wiar After o wough day of
wine rsting, Taylod's comes
(w the rescue with whar wine
gunt Roborr Parkea calls the
besr double cheoscburger s
rhe country. FAVORTE OisH

The clceseburger with grilied
omwoas. AEST DRINK A superthick
milk shake. THE SERVICE Young.
foenndly, and guod-booking
mesT PLACE 10 SIT AT anc ol the
shaded peenic wbles i the
huck. FAVORITE MEMORY OF
£ATING HERE Stopping i for

a “snack” before dinper a1

the Vrench Laundry.

.
__Tommaso's
1042 KEARNY 51 [RFT. BROAWAY
AND PACIIC WFJ, 55,
A15 395 vova 5.
wiy The best pizza in San
Francisco crisp and than-
crsted., with just the right
amount of homemade loman
sauce, fresh mozzarcllu, and
toppings thal pever gel 100

wacky. THE scenE Tl sofrly Tiw
soom, annplere with checkad
tahlechotlss, pessonilics North
Preach Tratian. Lot of couples
come hege, bt cvervone is wo
barsy cating ro b fOMAant.
FANORITE OisH Spiziach s,
#ET PEEVE | ho wair 15 never
coforrable You stand or sit
om the stairs i the entance
amdd gt N sneone’s way
WHY TLL ALWAYS LOVE THS PLACE
No marter how bong, 1 war
and sometimes if's a while
when the steammy, lsor pezza
comes, it's always woeth 1

Ton Kiang
SEARY BOVD BET. 220 AND
NES). O F, K15 /RT3 TS
wry Fyveryone knows how
wondeful the dizm sum here
15 a8 QO as whar's found
at socne of the labled places
in Hoag Kong. FAVORTE DiSH
Water spinach o Chmnesc
walercress, when in scason
MUSTORDER Aty of he shaimp
(It sumn. BEST PLACE TO ST
The “F‘“.I‘l\ s¢ems to 2T A
steadier strcam of dim-sum
carts moving throagl It
the hoatls oa rhe ground foa
ate cnzy. FAVORITE MEMORY OF
gamne HERE My first meal aficr
woving o San Francisco was

lunch at Toa Kasg thar mighs.

I came back for dinner.

Zuni Cafe
1458 MAKRKE T ST. (AT L4 NAGH 51
G F, W74 S52-2522 $54
wHY The exccptional Calidorns
Maditerrancan cosine cief!
pwner Judy Rodgers aud her
saff pull from rhe wood-fired
oven. THE scene All- mghl
parryers who come in for a
breakfast in the morning,

g
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Tommaso's: On "Trendy" Burrata,
Owning a Legacy

by Sophia Lorenzi May 11, 2012, 7:00am PDT

PhotoChIoe Schildhause

Famous for having the West Coast’s first wood-burning oven and for serving pizzas to
notable figures like Herb Caen, George Lucas and Francis Ford Coppola,
Tommaso'’s in North Beach definitely falls into the "institution” category. The current
owners, the Crotti family, have operated said institution since 1973, but the place itself
dates back to 1935.


https://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy
http://sf.eater.com/tags/tommasos
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwixyqT1genWAhXry1QKHc99DrQQjRwIBw&url=http://contradasf.com/press.html&psig=AOvVaw0rcGoVXmW_GOKQJeGLt1qQ&ust=1507826589714479

Originally called Lupo’s (when it was owned by the Cantolupo family) the restaurant was
sold to chef Tommy Chin in the late 60s. Naturally, he changed the name to
Tommaso’s. In 1973 Chin sold Tommaso's to the man who provided him with a
croissant and coffee every morning, Agostino Crotti, a server at the then 21-year-old
Cafe Trieste. To this day, Agostino still makes the pizza dough, and his sister Lidia
serves as executive chef, sister Carmen greets and and waits tables and his wife, Anna,
makes dessert.

We recently spoke with Agostino and his sister Carmen about the movie he's got a
cameo in, and what you'll never see on a Tommaso's pizza, among other things.

Tomasso’s has been around for a long time, how has the menu changed?

Carmen Crotti: We tried to keep as much of the original menu as we could. Ninety
percent of the menu is still the same.

Agostino Crotti: Well, a very important thing, this place is famous for one reason and
one reason only: the brick oven. That was built in 1935. That oven was the first in the
West Coast. That’s written in the books. When [Alice Waters at] Chez Panisse opened
the upstairs in Berkeley she got the design for the oven from us and later on she gave it
to Spago in Los Angeles for Wolfgang Puck. So everything started here.

So the pizza's have definitely stayed the same.

AC: Exactly, we never change them. | mean, we add a few new pizzas over the years to
accommodate the new tastes. For the past 17-years we’ve been coming up with a pizza
special every month.

CC: We have more vegetarian pizza. Burrata pizza, which until last year nobody knew
what it was. And a lot of people still don’t. So you try to keep the same old-school and
try to implement the new stuff within reason. We don’t do truffles.

What do you think of other pizza places in San Francisco?

CC: Pizza [in San Francisco] is a fad now. It really is.

AC: Everything started here, no question about it.

CC: Sure, there’s competition but it hasn’t hurt out business per se. We've always felt
the more the merrier. We don’t compete, there’s no jealousy involved. But yes, pizza in
San Francisco has evolved. Sometimes for the better, sometimes for the worse. People
are branching out, trying new things which I think is always good. But sometimes you go

a little overboard.

AC: Truffles on a pizza, things like that.



What are some other ingredients you never want to see on a pizza?

CC: Oh! Honestly it's been a rule of ours, and | know a lot of people get upset, but it's
Canadian bacon and pineapple. You will never ever see it here.

AC: But | go to Italy every year and | see French fries on a pizza. So there we go.

CC: You have no idea what they do. French fries and ketchup. On a pizza. That was
last year’s fad. And believe me, they were lining up to buy it. I'm more simple. Give me
a margherita pizza and I'm a happy camper.

When you're not here, where do you like to go to eat pizzas?

CC: | don’t remember the last time | ate a pizza somewhere else. You live with it, you
cook it, you serve it. We go out and eat Italian food all the time we really don't eat pizza
out.

You have a lot of notable customers.

AC: The Governor was here for his birthday in April. He came back last Tuesday with
Nicholas Cage, The Coppolas have been close friends and customers forever. Francis
[Coppola], when | met him at Trieste he was doing the script for The Godfather and |
used to bring him the coffee and so forth. When he comes, he makes pizza. Not saying
it's a perfect pizza, but he makes pizza...I mean if you want a list of celebrities we could
be here for half and hour. From Sharon Stone, to Penelope Cruz, to Mickey Rourke,
Robert Duvall.

CC: Robert Duvall was in here not too long ago.

AC: Let’s not get into that with Robert Duvall, because we’ve been in the same movie
together. Hemingway & Gellhorn, with director Phil Kaufman, with Clive Owen and
Nicole Kidman, coming out on HBO at the end of this month. | play the chef, | have two
small speaking roles. [Phil Kaufman] said he was looking for a bald, short, little-bit-ugly
chef and | was the candidate.

CC: You blink, you miss.
What pizzas are you most known for?

CC: The margherita. But I'll tell you the pizzas we sell the most. Of course kids love
pepperoni, but the fresh spinach and parmesan pizza is probably our best selling pizza.

AC: Followed by the sausage and mushroom. We have some unusual ones that are
very good. We have a seafood. A clam and garlic that is very good. Now we have a
burrata, which is the trendy thing. A taste for everybody.



How has the operation changed? Do you have the same chefs from when you
opened?

CC: We do not have a turnover. A couple of the cooks in the kitchen have been here
forever.

AC: Forever. And a bus boy who has been here 30-years.

So, if someone wants to get ajob here it's impossible?

CC: [laughs] It's very hard.

AC: Unless someone quits or drops dead.

How do you continue to stand out in a sea of Italian restaurants?

CC: Some of it honestly is recognition, and also Agostino and I, one of us is here every
single night. Both of us, his wife, our sisters. Our mom was here, until she passed away.
You walk into restaurants, and it happens to us all the time, you really don’t know
anybody. Even places you go to regularly. You might recognize one person, maybe two.
Here, if you come in today, if you come in next week, if you come in next year, you'll find
the same people.

AC: In North Beach we are the oldest Italian restaurant. We’ve been here 77 years, |
mean the place. Everything around us has changed. Places opening up, places closing.
The neighborhood has changes so much and we are the only true anchor in this
section. A little bit of the red light district ambiance as you can tell. That came,
everything came after this place.

CC: We were here before, and we will be here after.

--Chloe Schildhause
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3 Village Pieseria

Freryhocdy has their favorite pizza. . our
ceaders cast votes for over BD pizzerias
around the hav. But there's only ane
number one, and that's Tomasso (1042 Kea-
my, SFI with its dedicious ouk oven-haked
rzzas. In the Fast Bay, Zschary's (3801 Col-
lege Ave, Qukland) akes the numbermwo
ot an the poll for s incredibly thick,

4 Vicols
Pizza

BEST: Villuse Pizeria, 3348
Steiner, San Francisoo Call
abead ur doataseive hungry
the word is onnt, s there's ol
wans @ wail, Serimental run-
neram: Toennasos, 1042

Fon e ol senclls migh,
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Sunshine Piva, 36491
Pietlont Ave, Cakland.
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Ky, San Francisco. [ feels,

deep-dish srvle plzea, Village Fazeeria ( 3345
Steiner and 1243 Van Ness Ave, SE) offers
excellent Sicilian aml Neapoliaan pizas,
Vicolo (201 Ivy, SF)is the fanciest pizzeria in
toam, as Befies s location 2 hop, skip and
ump frn the Opera Tlouse and Tiavies
tall, it offers piezas made from especally
hine Ingredients, ,
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food bespoke of the freshness that

from wise Chinatown huying
For dessert, a custardy spuman

into individual howls comes oy a

O0don < bt they also et tam

Weese and Tommaso's Lasty tomato sauce
honse made  tariar

W adelight, The superlative crust, so.elu-.
W s full of character, so beautifully
Lowned underneath as well as on the

SALCE o e agon

BN

Tommaso's

Ehedesseros, often pust e ring from

the oven when you arder them, are just
like the rest ol the tood ar Taxi — big and
satishying and siylishly prepared, The
temptation of warm rhubarb cobblers
with rich, crumbly 1p crusts, tall apple
pics, and hot fudge and hot caramel sun-
daes leads diners into higher levels of
glutteny. You think you can't eat one more
bite and then you find yourself dipping
into a large picce of chocolate cake with
custard sauce. The Taxi kitchen knows
how o bake, wa.

Taxi strikes me as just the kind of oper-
ation that deserves success, [is owners pur
their time into learning how 1w cook
professionally and run a dining room.
Chuck Phifer graduated from the Califor
nia Culinary Academy, where Jeremiah
Tower was his teacher. He then went on to
work at the Balboa Cafe for five vears dur-
ing the Tower regime. His pariner and
dining room manager, John Crucianeli,
spent two and a half years wailing on ta-
bles and managing at the Santa Fe Bar
and Grill in Berkeley. They learned from
their mentors well.

They found a location in an area of
town that's still developing, and they
opened their place on a small managea-
ble scale, avoiding the fatal consequences
of undercapitalization. They built their
restaurant from the kitchen ourward,
with their vision of what kind of food they
wanted to serve determining what their
place would be,

Because Taxi is so clearly dedicated 10
the food side of their operation, cus-
tomers feel like beneficiaries behind
their wwering salads and bowls of hot
cobbler. Hop in a cabl m

= Patricia Unterman, June 7, 1987
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1042 Kearny Street, San Franc i

Open Toesday through Saturday fiom &
10:40 eM., Sunday Srm. 0 S4hrm
wine. MasterCard, Visa, No reservations
pensive o moderate, o

No one knaws better than 1 how dille
it is 10 keep a restaurant vital ey o
years. Tommasos, a North Bewh b
mark, has succeeded in keeping
food absolutely consistent and e
since opening fifly years ago.

1t's as if time has stopped when :
walk down into the poorly lit, cave i i
ing room, with partitioncd ofl b
along the walls and a Jong (¢ :
table stretched down the middle You
barely see the murals of the Naples «
from the poor light of ancient fist
and perhaps it's just as well. Decor s 4 i
the reason anyone goes 1o Tommasis by
the Juscious smell of pizza baking
wood-burning oven that makes you o
dure the long waits inside the
chairless front vestibule. The resta
lakes no reservations and Tommasds iy
popular as ever.

If therds one universally hoved
that Tommasc's makes, it's their piesa
before pizza baked in a wood i
oven was a glimmer in Alice Waterss
Tommaso's was turning them out with e
fectcrisp, sweet, chewy crusts scented with
smoke and coplous amounts of whole
milk mozzarella, among other ingie
dients. The aroma of a vegetarian pio
blanketed with green pepper, onis k.
fresh mushrooms, and olives has diiven
me o ask for a small piece from the guy ¢
nextto me at the long centval table shared
by many dilferent parties, | never do that.
The pizza super deluxe with mushrooms,
peppers, ham, Tommasas allspice scented .
lahian sausage, and anchovies is spectn
Jar < without the anchovies, which are o
strong for this partientar blend of ingre
dienia Frankly the "tz o lsa Neanolias®

Wl

pully edges, so enticingly smaoky, needs
ooy betle elaboration,

| nmaso's also puts out a massive cal-

vire staffed with a skillful blend of

eotta and mozzarella, prosciuto, and
lrmasos special spice mixture that

tes greater than the sum of its parts. All

e clements seem to melt together ina
boppy way inside the impeccably crisp,
dedover crust, A second calzu!u‘. is
satted with slices of the aromatically
ey Malian sausage, mushrooms, and a
Jaile 1omato sauce, all of which scem o
ol into the ricotta and mozzarcll:_i ina
iocial way. The calzone withstand time. 1
ot them cold the next day.

Of course, Tommasa's still offers their
{oinoas starters, plates of peeled peppers,
ip whole string beans, and trees oc{
Leight green broceoli, all Iig'tj.dy ‘du-ssc
i Jemaon juice and olive oll. They're tasty
sk refreshing and just what you want be-
fore the rich pizzas and calzone, The zuc:
hini, however, is sauteed in thick ruu.nds
b fore ir's chilled and wends o be a I|l}le
oy, and the mundane dinner salad, in-
pocuously dressed and full of n_\ush,\'
coobed carrot, is something o avoid,

What surprised me about Jommasos
oy Tecent visits was the qu.aln.y ol the
pastas. A daily lasagna special, layered
with tender fresh noodles and that win-
ning combination of ricota, maozzarella,
and pleasant tomato sauce, was put 1o-
gether in such a way that putting your
fork o it felt like cutting into a pillow. A
dmitar cheese filling was rolled into
honse-made  manicotti smothered ‘in
omata sance; and basically the same mix:
e of cheeses augmented by grm‘lmll
veal hilled delicate house-m:de yavioli,
You can get either of these dishes flanked
with a sausage or delicate m.c.uh;nll‘u.

Some of the Kichen siall is Chinese
Ihis explaing why calamart were so ten
der and sensitively fried and a bowl ol
steamed clams, i an sdd but not un

plessant bhroth sesssned with vinega

departure from the artili il st
moni served all over North Beadl
The original recipes must b
carved in stone and exccuted with
ing attention, because this belove
Beach jointreally is as satisfying !
it was when I first ate there < and
tell you how long ago that was W
— Patricia Unterman, Septembes

[ T P AT ATy |
Tommy Toy's

L

ymery  Street, San )
gz%--lmnzﬁmn lzn lunch Monday
Fricay 1130 AM 10 Srm, .vhlmu
through Saturday 6 w0 0 Full Ul
credit cards  Reservations  acosy
pensive,

Proudly printed across the top o
ner menu at Tommy Tow's in 1l
gomery Washington Tower i thi
“I'he Chefs Specialtion for the &
Spring” Matiers ol syntax aaih
son is late summer, but at o
time does secm o have stoppss
The elegant and mystenion
yoom has the exoticism of & lo
noir set. Nota vay ol natural s
lies the created envitonment
ber ol plots o ol e bt bed
bar, or more intimately bnoa
tentlike room at one end of o
collection of chinoiserie, bl
play of small pieces ol ancies
along the wall on the way ot
room, screens, vases, furniture
porcelain table lamps, and o
moldings ave setoll againat ies
of celadon, Ifs not hard w0 |
trenchcoated leading man wi
this vichly Turmshed Asian o
weapon concealed by the shw
from bundreds of tay lamps |

s B ek
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SENATE OF CALIFORNIA

SENATOR MILTON MARKS
OF
SAN FRANCISCO

ROOUM 2070
STATE CAFTTOL,
SAM BAMLNIO 95514

January 135, 1978

Mr. Agostino Crotti

Tommaso Famous Pizzeria

1042 Kearny Street

San Francisco, California 94133

Dear Mr=—trettis, 4’ o5 we

I was pleased to see that the Bay Guardian
named Tommaso Famous Pizzeria "The Very Best of
San Francisco and the Bay Area".

My congratulations and all good wishes.

Cordially,

MILTON MARKS =

MM:ctly




We'’ve been nominateu ZUUO

as one of

Citysearch’s Best!

Best Pizza

Tommaso’s Restaurant

The Verdict
A pizza joint in the classic mold, North Beach's Tommaso's is widcly regarded
as one of the city's best.

One of the Bay Area's Best
Nominated for Besl Pivza for crsp, wood-fred crusts and classic toppings.

Parking Trouble
North Beach is notoriously ditticult for parking. Try Muni or a cab to save yourse!f the headache.

The Scene

It's not always as crowded as it was in the '70s and '80s, when Franciz Ford Coppola was a reqgular customer
and Wollgang Puck and Pcople Magazine sang prases the praises of [he crisp, chevse-covered disks, bul
that only means that you con't have to wait guite as long for a table. Azide from the aelection of 19 ditterent
wood-lred piczas, the menu fealures straightforward, bomestyle llalian dishes; the lasagna and the ravioli ar
especially good.

The Scene

With a friendly, naisy, dimly lit ambiance, landmark Tommaso's is right at home in bustling Nosth Beach. The
wall murals, depicting Naple's seascapes, dale back lo 1935, and nol a lul ¢lse has changed here since he
cazy, family-owned restaurant was founded some 63 years ago. And that's a good thing.

—David Thomsen

citysearch.com

Make the most of your city.’
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TOMMASO RESTAURANT

1042 Kearny Street 398-9696

Dinner: Tues-Sat 5-10:45, Sun 4-9:45

Credit Cards: MC, VISA

Reservations not accepted; Wine & beer only

Tommaso’'s is a North Beach institution—people in the know have
been coming here since 1935. Crunchy crusted pizzas from an
old-world, oakwood-burning oven are the piece de resistance Try
the unusual Calzone Imbottito, a pizza turnover stuffed with ricotta,
mozzarella, prosciutto and spices, or any of the pizzas. | particularly
like the one topped with Tommaso's homemade sausage and
mushrooms. Just as delicious, though, are Tommaso's pastas. This
is one of the few places in town to serve one of my old favorites,
manicotti, wide hollow pasta tubes filled with ricotta and spices,
smothered in a rich tomato sauce. Whatever else you order, don't
miss the Coo-Coo Clams soaked in oil and vinegar and baked in
the oven. For dessert, there's often housemadetiramisu, combining
rum, ladyfingers, mascarpone and chocolate; or do as the Italians
do and order the biscofti served with a dessert wine for dipping. The
small, cave-like dining room fills up nightly and reservations are not
accepted, so it's best to arrive early. The prized tables are the ones
along the side walls {with wood partitions between them making for
booth-like coziness). Service is swift and efficient. Tommaso’s rustic
Neapolitan specialties are also available for take-out.
l

Now in its 16th vear, CITYGUIDE is the preferred guide
to restaurants, shops, hotels and attractions in Northern California




TOMMASO’S

DECOR cosT

2] 18] 20) 29

“You always know what you'll get” at this affordable, “unpretentious”

eatery in North Beach, and that's “superb” “thin-crust” pizzas pulled
from a “wood-burning oven”, as well as other “old-school” Neapolitan
fare (think “lots of red sauce”); it's “nothing fancy” and the impatient
“hate the wait” (there are “no reservations”), but “once you're seated”
i's “loads of fun”, since the “subterranean” space “feels like one big
Italian dinner table.”

SAN FRANCISCO BAY AREA RESTAURANTS
2011




2017
MICHELIN GUIDE RECOMMENDED

Tommaso'’s italian A

California pizza kitchens love 1o celebrale the bounty of the season, lurming
oul pies with toppings that would boggle a red-blooded Italian (snow peas and
sauerkraut?). Not so at Tommaso's, the family-friendly North Beach mainstay
where the wood-fired pizzas hail straight from the old country. The chewy thin
crust pies are heaped with sausage, meatballs, salami, and Prosciutto di Parma.

fancy pants can sample garlic and clams or chicken and artichoke.

Setagainst a bright mural depicting the Bay of Naples, dinners at Temmasae's might
also include a meaty antipasto plate loaded with rosemary ham and bresaols,
or classic tiramisu. A fixture in the neighborhood

since 1935, this fortress is a refreshing escape

from seedy North Beach nightlife. Q/

"

Cagyrighe O 2008 - Michel in Mot Arserica, baz, Al righes seserves,

R MICHELIN |

® S q betrer way forward




Z/i\@/’é‘\-l_r O_  Find a great place near you

TOMMASO'S RISTORANTE ITALIANO

Cld-school Meapolitan pizza & pasta

Italian - Morth Beach - $$

@7

THE ZAGAT REVIEW

4.5 3.8 4.3

FOOD DECOR SERVICE

“Long before” there was a pizzeria “on every corner”, this “old-school” North
Beach ltalian “institution” was firing up pies out of its “original wood-burning
oven”; it's “not showy”, just a “charmingly downscale” spot doling out

Neapolitan “comfort food” at a “dockworker's price” by folks who “make you

feel like family” — but “expect to wait” because there are “no reservations.”

Tommaso’s 2017 Zagat Review
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