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Legacy Business Registry Case Report  

HEARING DATE: NOVEMBER 16, 2016 
 
Filing Date: October 17, 2016 
Case No.: 2016-014209LBR 
Business Name: Arrow Stamp & Coin Co. 
Business Address: 2395 21st Avenue 
Zoning: NCD (Taraval Street Neighborhood Commercial District) 
 65-A Height & Bulk District 
Block/Lot: 2350/017 
Applicant:  Denis J. Norrington, Owner 
 2395 21st Avenue 
 San Francisco, CA 94116 
Nominated By: Supervisor Katy Tang, District 4 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Founded in 1955 by John and Betty Norrington, Arrow Stamp & Coin Co. buys, sells, appraises, and 
consigns stamps and coins for collectors. Located in a two-story 1933 commercial building at the 
northwest corner of Taraval Street and 21st Avenue, the family-owned business has operated out of its 
Sunset District space for 61 years, catering to local interests and providing a space for stamp collectors to 
shop and interact. With a large inventory of stamps from all over the world, their store displays the 
history, geography, world affairs, and cultures of the U.S. and abroad. The business has evolved over the 
years by necessity. In the 1970s, it manufactured stamp packages that were sold in Woolworth’s outlets 
throughout the country, while in recent years the business has focused on selling higher priced and rarer 
stamps for specialized collectors. Rarer stamps include those from now-defunct countries as well as 
limited edition stamps that are no longer carried by the U.S. Postal Service. Customers come from all over 
the city but many are local to the Sunset, Parkside, and West of Twin Peaks areas. Now run by John and 
Betty’s son, Denis Norrington, Arrow Stamp & Coin Co. continues to serve as the only full-time philatelic 
establishment in the city. 
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1955.  

2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 
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Yes, Arrow Stamp & Coin Co. qualifies for listing on the Legacy Business Registry because it 
meets all of the eligibility Criteria: 

i. Arrow Stamp & Coin Co. has operated for 61 years. 

ii. Arrow Stamp & Coin Co. has contributed to the history and identity of the Sunset 
District and the city by providing a space for locals and visitors to engage in the 
tradition of stamp collecting.  

iii. Arrow Stamp & Coin Co. is committed to maintaining the physical features and 
traditions that define its tradition of buying, selling, appraising, and consigning 
stamps.   

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

Yes. The business is associated with the art of philately, or stamp collecting and selling.  

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

The property has been previously evaluated by the Planning Department and was determined to 
be a “Category A” building. Further evaluation is needed to determine if the property is 
significant for its association with events or persons. 

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

No. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

No. 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 2395 21st Avenue   
 
Recommended by Applicant 
• Direct one-on-one retail of stamps 
• Large inventory of stamps from all over the world, including rare stamps 
• Tools of stamp collecting including plastic mounts, specially designed tongs, watermark 

detectors, albums and catalogs  
• Photographic and other evidence of the history of the establishment 
• Original painted sign 
• Distinct company logo 
 
Additional Recommended by Staff 

No additional recommendations 
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Filing Date: October 17, 2016 
Case No.: 2016-013529LBR 
Business Name: Britex Fabrics  
Business Address: 146 Geary Street 
Zoning: C-3-R (Downtown Retail) 
 80-130-F Height and Bulk District 
Block/Lot: 0309/007 
Applicant:  Sharman Spector 

146 Geary Street 
San Francisco, CA 94108 

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 
Britex Fabrics is a European-style fabric store located in San Francisco’s Union Square that has offered a 
large selection of fabrics, ribbons, buttons and trims for 62 years. The family-owned business was 
founded by Polish immigrant, Martin Spector, who had worked as a fabric merchant in Poland and New 
York before moving to San Francisco. Spector ran a Britex Fabrics in New York from 1939 to 1952 before 
relocating to San Francisco and reopening the store in its second city. Britex Fabrics opened on 178 Geary 
Street in 1952 and in 1964, moved to its current location at 146 Geary Street. Located in a historic 1907 
four-story commercial building designed by Hemenway & Miller, the store features floor-to-ceiling wall 
of woolens spanning the 120-foot wall stretching from Geary Street to Maiden Lane, and its large 
selection of textiles include designs from all over the world with a special emphasis on European fabrics. 
The business serves a variety of customers, including local and visiting couturiers, professional tailors, 
dressmakers, home sewers, crafters, and students. As a popular choice for local designers and famous 
performers, Britex Fabrics has been featured at countless San Francisco galas, events, and theatrical 
performances. The business also offers free monthly tours and regular educational workshops, hosts 
fieldtrips for schoolchildren, and donates materials to local schools. In 1966, Martin passed away, leaving 
the business to his Austrian-born wife, Lucy, who carried on and expanded the success of the business 
until 1976 when their daughter, Sharman Spector, took over the business which she continues to operate 
to this day. Arguably the most comprehensive high-end fabric store in the city, Britex Fabrics is also one 
of the last small, family-owned businesses in the Union Square area.  
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1952 

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

Yes, Britex Fabrics qualifies for listing on the Legacy Business Registry because it meets all of the 
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eligibility Criteria: 

i. Britex Fabrics has operated for 62 years. 

ii. Britex Fabrics has contributed to the identity of Union Square and to the history of 
the local fashion community by serving as an iconic European-style fabric shop and 
offering a wide selection of textiles and high-end fabrics for purchase. 

iii. Britex Fabrics is committed to maintaining the physical features and traditions that 
define its tradition of selling high-end textiles and fabrics in its Union Square 
location.  

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

The business is associated with the art and tradition of managing a European-style fabric shop, 
offering a wide variety of textiles and fabrics for a variety of clientele ranging from professional 
designers to students and home sewers.  

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

Yes. The property has been previously evaluated by the Planning Department for potential 
historical significance. The property is considered a “Category A Property” that is eligible for 
listing in the California Register and National Register. It is a contributing building to the Article 
11 Kearny-Market-Mason-Sutter Conservation District. The property has also been identified in 
the LGBTQ Historic Context Statement for its association with LGBTQ history as a popular gay 
cruising area from the 1940s to the 1980s.  

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

Yes. The property is a contributing building to the Article 11 Kearny-Market-Mason-Sutter 
Conservation District. 

6. Is the business mentioned in a local historic context statement?   

Yes. The property at 146 Geary Street was mentioned on page 96 of the LGBTQ Historic Context 
Statement for its association with LGBTQ history as a popular gay cruising area from the 1940s to 
the 1980s.  

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. Britex Fabrics has been featured in several media outlets including but not limited to: San 
Francisco Chronicle, 7/9/2012, “Britex at 60: The fabric of our lives in S.F.,” by Julian Guthrie; San 
Francisco Chronicle, 10/6/2016, “Britex move to rip hole in Union Square’s fabric,” by J.K. Dineen; 
SF Gate, 10/11/2016, “Britex landlord wants retailer to stay in its longtime home,” by J.K. Dineen. 

On March 25, 2002, the Board of Supervisors issued a Certificate of Honor to Lucy Spector for her 
“incredible work over the past five decades at Britex Fabric” and in recognition of the 
contributions the small business has made to Union Square. Also in 2002, the Board of 
Supervisors issues a proclamation declaring April 15th as “Lucy Spector Day” in San Francisco, 
noting Britex Fabrics as the “Tiffany’s of fabric stores.” 
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Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 146 Geary Street 
 
Recommended by Applicant 
• Large and diverse inventory of quality fabrics 
• European-style fabric store with a 120-foot wall of wool, arranged in a spectrum of color that 

spans the length of the store 
• Features two entrances: one on Geary and one on Maiden Lane 
• Window displays on Geary and Maiden Lane 
• Historic neon red sign 
• Quality, personalized style of customer service 

 
Additional Recommended by Staff 
• Store front signage, including both iconic red projecting sign and gold lettering on storefront 
• Union Square location 
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Filing Date: October 17, 2016 
Case No.: 2016-013530LBR 
Business Name: Clarion Music Center 
Business Address: 816 Sacramento Street  
Zoning: CRNC (Chinatown - Residential - Neighborhood Commercial) 
 50-N Height and Bulk District 
Block/Lot: 0225/007 
Applicant:  Clara Hsu, President 

816 Sacramento Street 
San Francisco, CA 94108 

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 
Located in the old Salvation Army Building on the northeast corner of Sacramento Street and Waverly 
Place, Clarion Music Center has provided cultural programming and music lessons in Western and 
Chinese instruments to Chinatown residents since 1982. The business was founded by Clara Hsu, an 
immigrant from Hong Kong who moved to San Francisco with her father, James Ma, owner of a piano 
manufacturing business called Excelsior that operated alongside Clarion Music Center in the basement of 
816 Sacramento Street. In 1992, the father and daughter pulled resources to purchase the 1908 building 
and expanded the business to include a street level and entrance at Waverly Place. The center gained a 
reputation as a place to purchase exotic and traditional musical instruments from all over the world and 
was one of the few businesses to provide repair services for both Western and Chinese instruments. An 
important part of the business that continues today is its commitment to providing live music, theater, 
poetry, and dance events, as well as educational classes, workshops, and programs for youth. Clara 
eventually came to own both businesses and in 2005, sold Clarion Music Center to two long-time 
employees who operated the business for ten years. Earlier this year, Clara re-purchased the center and 
intends to maintain the private piano and violin lessons currently offered while expanding include 
Chinese and other musical instruments, as well as art and theater classes, poetry events, cultural 
performances, literary readings, and an art gallery. Her father’s Excelsior pianos continue to be used for 
music lessons within the center. As the only music school in Chinatown, Clarion Music Center fulfills an 
important role in providing music education to the Chinese immigrant and Chinese American 
communities and remains committed to providing affordable options for local families.   
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1982 
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2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes, Clarion Music Center qualifies for listing on the Legacy Business Registry because it meets 
all of the eligibility Criteria: 

i. Clarion Music Center has operated for 34 years.  

ii. Clarion Music Center has contributed to the Chinatown community’s history and 
identity by providing a space for Chinatown residents, particularly youth, to learn 
how to play Western and Chinese musical instruments and by offering diverse 
cultural programs and events for the community.  

iii. Clarion Music Center is committed to maintaining the physical features and 
traditions that define its art of teaching residents how to play Western and Chinese 
musical instruments, and its tradition of producing and offering cultural 
programming in the fields of music, poetry, the visual arts, and theater.  

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

Yes. The business is associated with the art of music, poetry, and theater, with a focus on 
promoting the use of traditional musical instruments.  

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

The business does not appear to be associated with significant events, persons, and/or 
architecture. The property is significant as a potential contributor to both the California Register- 
and National Register-eligible Chinatown Historic District. Further evaluation is needed to 
determine if the property is individually significant for its association with events, persons, 
and/or architecture.  

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

The 1908 building is considered “Category A” historic resource by the Planning Department. It 
was identified as a potential contributor to both the California Register- and National Register-
eligible Chinatown Historic District.  

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. Clarion Music Center has been featured in numerous news publications, including but not 
limited to: The Seattle Times, 4/3/2007, “A new look at old Chinatown in San Francisco,” by 
Christopher Reynolds; New York Times, 12/9/2001, “Where Chinatown Reveals Itself,” by 
Katherine Kam; Los Angeles Times, 3/25/2007, “In-depth tour of San Francisco’s Chinatown,” by 
Christopher Reynolds.”  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 816 Sacramento Street   
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Recommended by Applicant 
• Chinatown location 
• Music lessons focusing on Western and Chinese musical instruments 
• Cultural and educational events and performances 
• Visual display of musical instruments 
 
Recommended by Staff 
• No additional recommendations 
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Filing Date: October 17, 2016 
Case No.: 2016-013557LBR 
Business Name: The Cove on Castro  
Business Address: 434 Castro Street 
Zoning: NCD (Castro Street Neighborhood Commercial) 
 65-B Height and Bulk District 
Block/Lot: 2647/004 
Applicant:  Solange Darwish, President 

434 Castro Street 
San Francisco, CA 94114 

Nominated By: Supervisor Scott Wiener, 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 
The Cove on Castro is a home-style diner serving traditional American fare since 1971. The family-owned 
business is located in a three-story commercial over residential Edwardian building on Castro Street 
between Market Street and 18th Street. After immigrating to the United States from France via Egypt, the 
Darwish family took over the storefront at 434 Castro Street that had previously housed The Norse Cove, 
a Norwegian deli. The Darwish family kept the Scandanavian deli theme but eventually introduced table 
service to the restaurant in 1988. The diner has since become a community institution known for their 
homemade soups, fresh bread, kindness, and compassion. As the demographics of the surrounding 
neighborhood shifted in the 1970s, the business began catering to the area’s growing LGBTQ community. 
The Cove on Castro soon became a welcoming meeting spot for queer activists and residents, including 
well-known change agents, Harvey Milk, Randy Shilts, Cleve Jones, Phyllis Martin and Del Lyon. During 
the AIDS crisis of the 1980s, the Cove on Castro provided support for victims by holding fundraisers on 
behalf of Project Open Hand, participating in Dining Out for Life to benefit the San Francisco AIDS 
Foundation, and serving as a judge for the Bare Chest Calendar and Competition held at The Eagle. The 
Cove on Castro made perhaps its biggest impact by its display of care and compassion to many of its 
customers who had become ill with HIV/AIDS. Owner and food server, Solange Darwish, was known to 
send home large containers of soup with sick customers, had care packages of food delivered to the 
ailing, and added cushions to make the restaurant’s wooden benches more comfortable for those in pain. 
Over the years, The Cove on Castro collected photographs that represent the people and the culture of the 
neighborhood, placing them on display for patrons to see. The photos originally decorated the interior 
walls of the restaurant, but have since been digitally scanned and transformed into a slideshow named 
“All Gay All the Time,” which plays on three television screens within the restaurant. Original 
photographs were donated to the GLBT Historical Society.  Since 1971, the family business has nourished 
the Castro community with old fashioned American food, compassion, and Gay pride.  
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STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1971 

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

Yes, The Cove on Castro qualifies for listing on the Legacy Business Registry because it meets all 
of the eligibility Criteria: 

i. The Cove on Castro has operated for 45 years. 

ii. The Cove on Castro has contributed to the Castro community’s history and identity 
by serving as a neighborhood gathering spot and offering home-style meals in a 
welcoming and compassionate environment, particularly for its largely LGTBQ 
customer base.  

iii. The Cove on Castro is committed to maintaining the physical features and traditions 
that define its legacy as a neighborhood-serving restaurant and source of compassion 
and community pride.  

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

Yes. The business is associated with the tradition of serving traditional American diner fare with 
kindness and compassion. 

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

The property has been previously evaluated for its architectural significance and was found to be 
a potential contributor to the California Register-eligible Castro Street Historic District. Further 
evaluation is necessary to determine if the business or property is associated with significant 
events or persons. 

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

The property is considered a “Category A” building and is a contributor to the California 
Register-eligible Castro Street Historic District.  
 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The business has been cited in multiple publications, which include but are not limited to: 
Castro Times, February 1981, “Home Cooking at the Norse Cove,” by Gus Tremont; Castro 
Courier, August 2014, “Dining In at The Cove on Castro,” by Bill Sywak; OurTownSF.org, 
1/26/2006, “Café captures Castro’s past,” by Roger Brigham. 

The business is also recommended as a destination in Betty & Pansy’s “severe queer review” of 
San Francisco published in 1993, which is a guide to bars, clubs, restaurants, cruising areas, 
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performing arts and other queer attractions.  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 434 Castro Street   
 
Recommended by Applicant 
• Traditional American fare and wide selection of soups 
• Storefront system (recessed entryway with two bay windows and blue tile) 
• Photo display/digital slideshow 

 
Additional Recommended by Staff 
• Logo  
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 Filing Date: October 3, 2016 
Case No.: 2016-014320LBR 
Business Name: Dance Brigade  
Business Address: 3316 24th Street 
Zoning: NCT (Mission Street Neighborhood Commercial Transit) 
 85-X Height and Bulk District 
Block/Lot: 3643/010A 
Applicant:  Krissy Keefer 

3316 24th Street 
San Francisco, CA 94110 

Nominated By: Supervisor David Campos, District 9 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Dance Brigade is a local dance company that has presented socially relevant dance-theater performances 
since 1986 and has managed the Dance Mission Theater space at 3316 24th Street since 1996. With a 
mission to address the complex problems of American women through dance-theater, Dance Brigade 
serves a large constituency representing diverse genders, ethnicities, orientations, and cultures. Located 
along 24th Street between Mission and Bartlett Streets in the Mission District, the nonprofit arts 
organization occupies the entire second floor of a rectangular two-story brick masonry commercial 
building designed in the Renaissance Revival style.  From there it operates a multi-use dance space and 
cultural center with five main programmatic components. It provides affordable rental rates for diverse 
arts groups, including culturally-specific dance ensembles; offers an extensive multicultural dance 
instruction program serving approximately 1,500 adults per week; delivers comprehensive, affordable 
dance instruction for over 400 children a semester, which includes a number of scholarships to local low-
income families; runs a 22-week-long presenting season of original works; and runs Grrrl Brigade, an arts 
education program providing empowerment and leadership training through dance instruction, 
performance opportunities, and paid internships for girls aged 6-18. In addition, Dance Brigade produces 
and performs original works nationally and abroad. Through their own activities, and by providing an 
affordable option for other arts and cultural groups, Dance Brigade has created a thriving cultural and 
community hub in the Mission District. The organization provides the neighborhood affordable access to 
cultural activities and has nurtured the creative growth of countless children, teens, and adults for three 
decades. As a tenant of its building, Dance Brigade has been able to secure rental leases for only 12-
months at a time with the cost of rent rising at each signing.  
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1986 
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2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes, Dance Brigade qualifies for listing on the Legacy Business Registry because it meets all of the 
eligibility Criteria: 

i. Dance Brigade has operated for 30 years. 

ii. Dance Brigade has contributed to the history and identity of the Mission District and 
the city’s dance community by presenting original and socially relevant dance-
theater performances since 1986, by operating a multi-use dance space for 
community use since 1996, and by offering a variety of dance instruction for youth 
and adults for two decades.  

iii. Dance Brigade is committed to maintaining the physical features and traditions that 
define its art of dance performance and instruction.  

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

Yes. The business is associated with the art of dance.  

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

Yes. The two-story 1917 commercial building is associated with significant architecture as an 
example of the Renaissance Revival style. The property is associated with important dance 
companies, including Spectrum Dance, comprised of renowned San Francisco choreographers, 
Alonzo King and Roger Dultry, and Dance Brigade, founded by Krissy Keefer in 1986. Keefer had 
previously founded the Wallflower Order in 1975, the nation’s first feminist dance company 
which toured the nation for almost a decade. The Wallflower Order developed a new kind of 
modern dance-theater that was stylistically rooted in martial arts, athleticism, and social justice. 
Dance Brigade was created in 1986 to carry forward the activist vision of the Wallflower Order. 
The building is also home to Café La Boheme, a gathering spot for artists, activists, and 
intellectuals since 1973. 

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

The property is considered a “Category A” building by the Planning Department. It was 
previously evaluated for its architectural significance and was found individually eligible for 
listing in both the California Register and the National Register. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The organization has been cited in multiple publications, which include but are not limited 
to: San Francisco Metropolitan, 10/5/1998, “Dancing Queen: Krissy Keefer launches theater at 
Dance Mission,” by Kathryn Roszak; El Tecolote, 4/8/2016, “The last dance? Dance Mission 
Theater’s future uncertain,” by Alma Villegas. 
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Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 3316 24th Street  

 
Recommended by Applicant 

• Multicultural dance instruction program for adults and youth 
• Venue for culturally-specific dances to thrive 
• Comprehensive program of affordable dance instruction for children, including the 

organization’s signature Grrrl Brigade program that provides empowerment and leadership 
training for girls and teens 

• Dance Brigade’s own presenting season that highlights new work and emerging artists and 
which features socially relevant works by in-house dance companies 

 
Additional Recommended by Staff 

No additional recommendations 
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Filing Date: October 17, 2016 
Case No.: 2016-013558LBR 
Business Name: Golden Gate Fortune Cookies 
Business Address: 56 Ross Alley 
Zoning: CRNC (Chinatown-Residential-Neighborhood Commercial) 
 50-N Height & Bulk District 
Block/Lot: 0193/033 
Applicant:  Nancy Tom Chan, Owner and Kevin Chan 
 56 Ross Alley 
 San Francisco, CA 94108 
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 
Established in 1962 by Chinese immigrant, Frank Leong, Golden Gate Fortune Cookies is the only local 
business that makes and sells handmade fortune cookies. Invented in San Francisco, the fortune cookie 
contains a fortune printed on a small piece of paper inserted into the crunchy, crescent-shaped cookie. By 
the 1960s, most fortune cookie factories switched to an automated system of mass production. With a 
desire to preserve the hand-folding tradition, Leong collected three vintage fortune cookie machines that 
work by heating batter into flexible, flat, rounded cookies ready for someone to fold them into their 
signature shape. In 1980, Leong was joined in the business by his partner, Nancy Tom Chan, who 
introduced a special recipe that is still used in the production of the business’ fortune cookies. Her son, 
Kevin Chan, introduced the service of providing customized fortunes made for order and 
instantaneously at the shop. The business is located in a three-story commercial building along Ross 
Alley, an iconic Chinatown alleyway, and produces 15 to 20 thousand fortune cookies a day. The business 
serves as a popular destination for tourists with over a thousand visitors daily. Visiting Golden Gate 
Fortune Cookies is a cultural experience in which customers have the opportunity to watch workers fold 
the fortune cookies by hand, are offered free samples, and even have the chance to custom create their 
own fortunes to be inserted into freshly-made cookies. It also supplies other restaurants and stores in 
Chinatown such as the Great Eastern Restaurant and the Wok Shop.  
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1962.  

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

Yes, Golden Gate Fortune Cookies qualifies for listing on the Legacy Business Registry because it 
meets all of the eligibility Criteria: 
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i. Golden Gate Fortune Cookies has operated for 54 years. 

ii. Golden Gate Fortune Cookies has contributed to the Chinatown community’s history 
and identity by making and selling handmade fortune cookies for over half a 
century.  

iii. Golden Gate Fortune Cookies is committed to maintaining the physical features and 
traditions that define its art of fortune cookie-making.   

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

Yes. The business is associated with the art of making handmade fortune cookies. 

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

The 1907 property, known as the Mars Family Association Building, has been previously 
evaluated by the Planning Department for potential historical significance and was identified as a 
potential contributor to the California Register and National Register-eligible historic district 
based on architectural merits. Further evaluation is necessary to determine if the building is 
associated with significant events or persons. 

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

No, however the property has been identified as eligible for listing as a contributor to both a 
California Register-eligible and National Register-eligible historic district. It is considered a 
“Category A” building by the Planning Department.  

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The business is listed in a number of publications, including but not limited to: Toronto Star, 
12/3/2009, “Fortune cookie’s home a lucky charm,” by Penelope Laurence; WIRED, 5/8/2012, 
“Fortune Cookie Factory Still Rocks Old-School Tech…In Bed,” by Amy Zimmerman; Chicago 
Tribune, 1/22/2013, “San Francisco’s other Chinatown – the real one,” by William Hageman; The 
Bold Italic, 5/27/2014, “A Look at SF’s Tiny Fortune Cookie Factory,” by Sandra Cifo; San 
Francisco Magazine, 1/27/2016, “Klay Thompson’s Fortune Cookie Foresees a 73-Win Warrior 
Season (Eat It, Bulls),” by Joe Eskenazi; FOX40, 2/4/2016, “San Francisco Fortune Cookie 
Manufacturer Makes Special Super Bowl Treats,” by Rina Nakano. 

The business is also featured in San Francisco Chinatown: A Guide to Its History & Architecture by 
Philip Choy, as well as numerous travel guidebooks such as Fodor’s. In 2006, the Golden Gate 
Fortune Cookie Company received a Certificate of Honor from Mayor Gavin Newsom for the 
business’ support of the Chinese New Year Celebration in San Francisco. 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 56 Ross Alley   
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Recommended by Applicant 
• Unique cookie dough recipe 
• Practice of making and selling hand-made fortune cookies 
• Three fortune cookie hand-making machines 
• Service of providing hand-made custom fortunes by request 
• Exterior signage 
• Logo 
• Photos on the wall 

 
Additional Recommended by Staff 
• Tradition of live demonstrations of folding fortune cookies by hand 
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Filing Date: October 17, 2016 
Case No.: 2016-013561LBR 
Business Name: Hamburger Haven 
Business Address: 800 Clement Street 
Zoning: NCD (Inner Clement Street Neighborhood Commercial) 
 40-X Height & Bulk Districts 
Block/Lot: 1424/017 
Applicant:  Roozbeh Falahati, Manager 
 800 Clement Street 
 San Francisco, CA 94118 
Nominated By: Supervisor Eric Mar, District 1 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Located at the northeast corner of Clement Street and 10th Street in the Richmond District, Hamburger 
Haven has served affordable breakfast and hamburgers to neighborhood residents and families since 
1968. The business is known for its signature 1960s interior and for its breakfast special, which has not 
changed since the restaurant first opened. The interior features a 1960s layout with an open kitchen and 
long counter where customers can enjoy their meals while watching the cooks in action. Its original green 
booths, unique orange and yellow stained glass in the dining area, orange tile, and wood paneling add to 
the 1960s diner experience. Virtually intact since 1968, Hamburger Haven is one of the oldest businesses 
in the neighborhood and is frequently sought after by film crews searching for a 1960s-1970s-era San 
Francisco setting. The current business owner, Mohammad Falahati, began his relationship with the 
business as a busboy, making his way into a managerial position and ultimately deciding to purchase the 
business in 1976. He was joined by his wife, Monir, and eventually his son. Popular among families, the 
restaurant has become a community hub and a destination for those nostalgic for the 1960s.  
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1968 

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

Yes, Hamburger Haven qualifies for listing on the Legacy Business Registry because it meets all 
of the eligibility Criteria: 

i. Hamburger Haven has operated for 48 years. 

ii. Hamburger Haven has contributed to the Richmond District community’s history 
and identity by continuing to serve traditional American diner fare in an original 
1960s setting for 48 years.   
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iii. Hamburger Haven is committed to maintaining the physical features and traditions 
that define its legacy of serving as a neighborhood restaurant and community hub 
that serves traditional American diner fare in an original 1960s setting.   

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

Yes. The business is associated with the American diner tradition and is especially known for 
their breakfast special and hamburgers, as well as the 1960s diner experience.  

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

The property has not been previously evaluated by the Planning Department for historic 
significance. It is currently considered a “Category B” building. Further evaluation is necessary to 
determine if the property is significant for events, persons, and/or architecture.  

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

No. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The business has been featured in numerous publications, including but not limited to: 
Avitaltours.com, 7/8/2014, “Hamburger Haven Restaurant Review: A 1960s Diner,” by Avital 
Ungar; Eater, 4/17/2015, “San Francisco’s 9 Best Old-School Burger Joints,” by Allie Pape.  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 800 Clement Street   
 
Recommended by Applicant 
• Original 1968 interior layout of the restaurant, including its open kitchen, long counter, green 

booths, orange tile and wood paneling 
• Affordable breakfast and burger options 

 
Additional Recommended by Staff 

No additional recommendations



Legacy Business Registry 
November 16, 2016 Hearing  

 20 

2016-014209LBR; 2016-013529LBR; 2016-013530LBR; 2016-013557LBR;  
2016-014320LBR; 2016-013558LBR; 2016-013561LBR; 2016-013587LBR; 
2016-013588LBR; 2016-014214LBR; 2016-013591LBR; 2016-013782LBR; 
2016-013785LBR; 2016-013788LBR; 2016-013922LBR 

Filing Date: October 17, 2016 
Case No.: 2016-013587LBR 
Business Name: Navarro’s Kenpo Karate Studio  
Business Address: 3470 Mission Street 
Zoning: NC-3 (Neighborhood Commercial, Moderate Scale) 
 40-X Height and Bulk District 
Block/Lot: 6660/050 
Applicant:  Carlos Navarro, Owner 

3470 Mission Street 
San Francisco, CA 94110 

Nominated By: Supervisor David Campos, District 9 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Navarro’s Kenpo Karate Studio is a multigenerational family-owned business that has been teaching 
Mission District residents the art of self-defense for 50 years. Carlos Navarro began his enterprise out of 
his garage before moving into its first Mission Street location, eventually moving to its current space on 
Mission Street between Kingston Street and Brook Street in 1972. Since 1966, the business has provided 
martial arts instruction in Kenpo Karate, Muay Thai, Eskrima, and Jiu-Jitsu, and has expanded over the 
years to include weight lifting, aerobics, yoga, and Zumba classes. Navarro’s has come to be known 
within the Mission District for its important role in keeping young children and teens engaged in positive 
activities and instilling in them an appreciation for healthy habits, respect, and discipline. Students often 
participate in competitions and will occasionally perform at community events. Many of their students, 
many of whom come from low-to-moderate income households, have gone on to become successful 
martial artists. A number of former students have led successful careers as stunt men and actors, 
including those who performed in the Ninja Turtles and Power Rangers franchises. These and other 
successes are displayed through photographs, trophies, plaques, and awards that cover the studio’s 
interior walls. As a family business, each member of the Navarro family plays a different role in the 
studio’s operations, with two of Carlos’ children, Rubie and Frank, having become martial artists and 
instructors. The business has displayed community leadership by working with the San Francisco Police 
Department’s Police Minority Recruitment Program, providing security for important community events 
and celebrations, and contributing to the local democratic process. The Navarro family is known for 
speaking up on issues important to the Mission District community and calling upon their relationships 
with community leaders and local politicians to benefit the community. The business also maintains 
memberships with the League of United Latin American Citizens (LULAC) and the Mexican American 
Political Association (MAPA).  For half a century, Navarro’s Kenpo Karate Studio has promoted the art of 
self-defense, martial arts, and fitness in the Mission District. After an unsuccessful year-long negotiation 
with their current landlord, the business is in the process of relocating to another space a block away from 
where they are now.  
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STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1966 

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

Yes, Navarro’s Kenpo Karate Studio qualifies for listing on the Legacy Business Registry because 
it meets all of the eligibility Criteria: 

i. Navarro’s Kenpo Karate Studio of California has operated for 50 years. 

ii. Navarro’s Kenpo Karate Studio has contributed to the Mission community’s history 
and identity by providing affordable self-defense, martial arts, and fitness classes to 
generations of local youth and adults. 

iii. Navarro’s Kenpo Karate Studio is committed to maintaining the physical features 
that define its art of self-defense, martial arts, and fitness instruction.  

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

Yes. The business is associated with the martial arts.  

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

The 1904 property has not been previously evaluated by the Planning Department for potential 
historical significance. The property is considered a “Category B Property” that requires further 
review per the Planning Department’s CEQA review procedure for historical resources. Further 
evaluation is needed to determine whether the business or the building is associated with 
significant events, persons, and/or architecture. While further research and evaluation is 
necessary, Carlos Navarro appears to be a potentially significant person, as a successful Latino 
entrepreneur, community leader involved in the Mission Coalition Organization, and as 
executive director of the Mission Neighborhood Physical Development Project, a 1970s-era 
program that existed to provide greater recreational opportunities to Mission District youth. 

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

No. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The business and its founder, Carlos Navarro has been featured in numerous publications, 
including but not limited to: El Tecolote, 4/1976, “MNPD strives to improve recreational 
opportunities for Mission youth”; El Bohemio Magazine, “Deportes: Proyecto para la Juventud,” 
by Sergio Varona; Model Cities News, “Mission Neighborhood Physical Development Project,” 
by the Model Cities Agency.   

The USF Gellert Family Business Center awarded Navarro’s Martial Arts Academy as a 2016 
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Gellert Family Business Awardee in its “general category.” In 1973, the Spanish Speaking 
Citizen’s Foundation bestowed an award to Carlos Navarro for his “pioneering efforts in 
elevating the economic, educational, and cultural status of persons of Spanish surnames.”  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 3470 Mission Street – Navarro’s Kenpo Karate Studio has operated out of this location since 

1972.  After an unsuccessful year of negotiating with their current landlord, Navarro’s will be 
relocating to a new location by the end of the year.  
 

Recommended by Applicant 
• Offering of affordable self-defense, martial arts, body building, and fitness classes 
• In-house martial arts and aerobics competitions 
• Display of martial arts gear, trophies, and photos that tell the history of the business 
 

Additional Recommended by Staff 
No additional recommendations 
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 Filing Date: October 17, 2016 
Case No.: 2016-013588LBR 
Business Name: Project Open Hand  
Business Address: 730 Polk Street 
Zoning: NC-3 (Neighborhood Commercial, Moderate Scale) 
 130-E Height and Bulk District 
Block/Lot: 0740/018 
Applicant:  Mark Ryle, CEO 

730 Polk Street 
San Francisco, CA 94109 

Nominated By: Supervisor Jane Kim, District 6 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Project Open Hand is a nonprofit organization based in the Tenderloin District that provides free healthy 
meals, groceries, nutrition counseling and education, and social work services to senior citizens and 
critically ill community members. Historically, Project Open Hand was one of the first organizations to 
support gay men suffering from AIDS during a time when social services for AIDS victims were 
nonexistent. Its roots date to 1985, when founder, Ruth Brinker, was moved to feed her ailing neighbors 
suffering from AIDS. After three years of working out of her kitchen, Brinker was able to secure a space 
for the project in the basement of Trinity Episcopal Church at 1668 Bush Street, and in 1987, the 
organization purchased its first kitchen at 2720 17th Street. The organization incorporated as a nonprofit 
501c3 a few years later in 1991, after serving its 1 millionth meal. Today, Project Open Hand operates out 
of an architecturally significant four-story brick building at the southeast corner of Polk and Ellis Street, 
which it purchased in 1997. What began as preparing meals for her seven neighbors grew into a 
pioneering and influential organization that provides 2,500 meals and 200 bags of groceries per day to 
senior citizens and clients who battle a range of diseases and illnesses. Clients have the option to pick up 
groceries on the bustling second floor Grocery Center, while others who are homebound benefit from the 
organization’s home delivery services. Its Wellness Center offers consultations from registered dieticians 
and clinical social workers. With 90 percent of its clients living below the poverty line, Project Open Hand 
belongs to a network of other nonprofit partners that work to serve the community, including Glide 
Memorial Church, St. Anthony’s, Larkin Street Youth Services, Tom Waddell Clinic, among others. In 
addition, Project Open Hand provides below market rate rental space to The Shanti Project and the Asian 
& Pacific Islander Wellness Center.  
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STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1985 

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

Yes, Project Open Hand qualifies for listing on the Legacy Business Registry because it meets all 
of the eligibility Criteria: 

i. Project Open Hand has operated for 33 years. 

ii. Project Open Hand has contributed to the history and identity of the Tenderloin and 
the city’s broader communities by providing nutritious meals, groceries, nutrition 
counseling, wellness and social work services to critically ill community members.   

iii. Project Open Hand is committed to maintaining the physical features and traditions 
that define its legacy of serving the city’s critically ill community members, 
particularly in the Tenderloin, by providing healthy and nutritious meals, groceries, 
and public health services with compassion and respect.  

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

The business is associated with the tradition of preparing nutritious meals for critically ill 
members of the community and senior citizens.  

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

The 1922 building has been previously evaluated for historic significance by the Planning 
Department. It is considered a “Category A” building and has been identified as individually 
eligible for listing on the California Register. It was also identified as eligible for listing on the 
National Register as a contributor to a National Register-eligible historic district. The property 
was noted for its significance in the Van Ness Auto Row Support Structures Survey prepared by 
William Kostura from the Planning Department in 2010.  

The building is also associated with several important nonprofit organizations, including the 
Shanti Project and the Asian & Pacific Islander Wellness Center in addition to Project Open 
Hand. All three organizations are associated with the community’s response to the AIDS 
epidemic and have demonstrated historical importance within local LGBTQ history.  

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

No, however the property has been identified as individually eligible for listing on the California 
Register. It was also identified as eligible for listing on the National Register as a contributor to a 
National Register-eligible historic district. 

6. Is the business mentioned in a local historic context statement?   

No. 
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7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The organization has been featured in numerous publications, including but not limited to: 
San Francisco Chronicle, 6/25/2016, “For San Francisco’s AIDS network, survival and evolution,” 
by Erin Allday; San Francisco Chronicle, 8/14/2011, “Ruth Brinker, Project Open Hand founder, 
dies,” by Will Kane.  

The City and County of San Francisco issued a Proclamation declaring September 9, 2016 as 
“Project Open Hand Day.” The City and County of San Francisco issued a Proclamation declaring 
September 10-11, 2016 as “Project Open Hand Week.”  

 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 730 Polk Street   
 
Recommended by Applicant 
• Provision of nutritious meals and groceries to low-income and critically ill community members 
• Provision of home-delivered meals to critically ill clients and senior citizens 
• Nutrition education and counseling through the organization’s Wellness Center 
• Indoor greenhouse 

 
Additional Recommended by Staff 
• Location in the Tenderloin District 
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Filing Date: October 17, 2016 
 Case No.: 2016-014214LBR 

Business Name: The Sacred Grounds Cafe  
Business Address: 2095 Hayes Street   
Zoning: NC-1 (Neighborhood Commercial, Cluster) 
 40-X Height and Bulk District 
Block/Lot: 1211/029 
Applicant:  Teddy Ma, Owner 

2095 Hayes Street 
San Francisco, CA 94117 

Nominated By: Supervisor London Breed, District 5 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Founded in 1972 by two lesbian Christian women, The Sacred Grounds Café has served as a 
neighborhood coffee shop and as a creative hub for poets, students, and artists for over four decades. The 
business is located in a three-story residential over commercial building on the southeast corner of Cole 
and Hayes Streets in the Panhandle neighborhood. Its name was inspired by the presence of cemeteries 
that had historically existed in the area, including one adjacent to nearby St. Ignatius Parish. It’s storefront 
features large plate glass windows and outdoor seating while the interior is made up of a large sofa, 
armchairs, tables and chairs, bookshelves stocked with books and board games, as well as a unique 
collection of photographs and odd fixtures such as license plates, rusty oilcans, and garage sales items 
that decorate a room in the rear of the space. The cafe offers an extensive menu of coffee and espresso 
drinks, tea, breakfast, and lunch items. Its customer base is diverse, made up largely of artists, 
neighborhood residents, and students from nearby universities including the San Francisco School of Law 
and the St. Mary’s Medical Center. As one of the earliest venues to offer regular poetry readings in San 
Francisco, The Sacred Grounds Café has nurtured an active and thriving poet community through its 
weekly poetry readings, regular open mic events, and book signings. The business also sponsors the 
Haight Ashbury Literary Journal and Anthology and participates in a number of local and international 
poetry events including Poetry Under the Dome, the Biannual Poet’s 11 Contest, and San Francisco Peace 
and Hope (which The Sacred Grounds Café hosts).  Internationally, the business participates in the 100 
Thousand Poets for Change readings and the World Beyond War event, a global movement to end all 
wars.  The business gives back to the community in other ways by holding an annual food drive for the 
San Francisco Food Bank and serving as a venue for musical debuts and stand-up comedy acts.  
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STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1972 

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

Yes, The Sacred Grounds Cafe qualifies for listing on the Legacy Business Registry because it 
meets all of the eligibility Criteria: 

i. The Sacred Grounds Cafe has operated for 44 years. 

ii. The Sacred Grounds Cafe has contributed to the identity of the Panhandle 
neighborhood by offering a space for residents, students, and artists to socialize over 
coffee or tea, study or write, and enjoy free cultural performances. The business has 
contributed to the history of the city’s poet community by offering a venue for poetry 
readings and open mic nights, and for organizing and participating in larger poetry 
events.  

iii. The Sacred Grounds Cafe is committed to maintaining the physical features or 
traditions that define its craft of preparing and serving coffee and tea, as well as its 
tradition of supporting the poet community through readings, open mic nights, and 
other poetry events.  

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

The business is associated with the craft of preparing and serving coffee and tea, and the tradition 
of supporting the poet community through readings, open mike nights, and other poetry events. 

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

Yes. The 1924 building is associated with significant architecture. The property has been 
identified as a “Category A” building that is located within a California Register-eligible 
Panhandle Historic District. Further evaluation is needed to determine if the business or property 
is associated with significant events or persons.  

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

No, however the property has been identified as a “Category A” building that is located within a 
California Register-eligible Panhandle Historic District. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The business has been cited in a number of publications, including but not limited to: Golden 
Gate Xpress, 4/15/2016, “Trans Activist Uses Life Story and Music to Educate Public,” by Eva 
Barragan. 

The business is also mentioned in various poetry blogs and online guides as a recommended 
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destination for poetry events. Such websites as San Francisco’s Poetry Guide Tour, Poets & 
Writers, San Francisco Art and Poetry Event Calendar, and Open Mic Bay Area.  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 2095 Hayes Street  
 
Recommended by Applicant 
• Hosting poetry readings and open mic events 
• Hosting the Haight Ashbury Literary Journal  
• Organizing and participating in annual poetry events  
• Displaying photos and odd fixtures like license plates, rusty oil cans, and garage sales items that 

decorate the back room 
 

Additional Recommended by Staff 
No additional recommendations 
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Filing Date: October 17, 2016 
Case No.: 2016-013591LBR 
Business Name: Sam Jordan’s Bar  
Business Address: 4004 3rd Street 
Zoning: M-1 (Light Industrial) 
 65-J Height and Bulk District 
Block/Lot: 5253/030 
Applicant:  Ruth Jordan, Treasurer 

4004 3rd Street 
San Francisco, CA 94124 

Nominated By: Mayor Edwin Lee 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Founded in 1959 by Sam Jordan, an important local African American community leader, Sam Jordan’s 
Bar (formerly Sam Jordan’s Tavern) has served as a neighborhood gathering spot and as hub of African 
American community organizing for over 50 years. The business is located on Third Street between 
Galvez and Hudson Avenues in the city’s Bayview neighborhood. Its two-story residential over 
commercial building, designed in the flat front Italianate style, is designated as San Francisco Landmark 
#263 for its association with the live and work of Sam Jordan. Through Jordan’s advocacy and leadership, 
the bar was used to support the educational, economic, political, and cultural vitality of the Bayview’s 
African American community by hosting scholarship fundraisers, hosting African American 
businessmen’s luncheons, political brainstorming sessions, and the Black Panther Breakfast Program that 
provided hot meals to school children. Cultural events at the bar highlighted local musicians as well as 
famous musical performers including Ike and Tina Turner, Sugar Pie DeSanto, and Bobby Freeman. 
Jordan was the first African American to run for San Francisco Mayor and although he did not win, he 
made significant contributions to the local African American civil rights movement and left a lasting 
impact on his community. Upon Jordan’s passing in 2003, his wife, Bertha Ruth Jordan, and their two 
children, Ruth and Allen, took over the bar operations. Today, Sam Jordan’s Bar continues to function as 
a thriving social gathering place for Bayview residents, offering karaoke nights, live broadcast of sports 
games, and SF Open Studios events that display the work of local artists. The bar serves local beer from a 
fellow Bayview-based business, Speakeasy Brewery, as well as traditional American bar fare such as fried 
chicken, seafood, burgers, and salads. The family-owned business is committed to serving as a place 
where the neighborhood can convene, drink, eat, and enjoy each other’s company. 
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1959 
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2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

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

i. Sam Jordan’s Bar has operated for 57 years. 

ii. Sam Jordan’s Bar has contributed to the Bayview community’s history and identity 
by serving as a neighborhood and community gathering spot, especially for the 
neighborhood’s African American working class community.     

iii. Sam Jordan’s Bar is committed to maintaining the physical features that define its 
tradition of serving bar food and drinks, hosting social and nightlife events, and 
continuing to promote the legacy and history of the bar’s namesake, Sam Jordan.  

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

Yes. Sam Jordan’s Bar is associated with the tradition of serving as a neighborhood and 
community gathering spot, especially for the neighborhood’s African American working class 
community.    

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

Yes. The building is designated as San Francisco Landmark #263 for its association with the life 
and work of Sam Jordan, a person significant in our past. Jordan was an American Navy veteran, 
a longshoreman, a professional boxer, entrepreneur, and community leader. He was the first 
African American to run for San Francisco Mayor. When in 1959 he opened Sam Jordan’s Tavern, 
as it was named at the time, the establishment became a hub for the Bayview neighborhood’s 
African American working class community. Jordan worked tirelessly to advance the condition 
of his community, hosting scholarship drives and political brainstorming sessions.  

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

Yes. The building is designated as San Francisco Landmark #263 for its association with the life 
and work of Sam Jordan, a person significant in our past. 

6. Is the business mentioned in a local historic context statement?   

The business is mentioned in the Draft Citywide African American Historic Context Statement.  

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. Sam’s Jordan’s Bar has been featured in numerous publications, including but not limited to: 
Curbed SF, 6/20/2012, “Bayview’s Sam Jordan’s Bar Up For Landmark Status,” by Alex Bevk; SF 
Examiner, 7/4/2012, “Sam Jordan’s seeking landmark status after 5 decades in Bayview,” by Ari 
Burack; SF Gate, 1/24/2013, “Sam Jordan’s Bar gets landmark status,” by C.W. Nevius; The 
Examiner, 6/22/2014, “Sam Jordan’s in Bayview keeps its unique vibe alive,” by Rhys Alvarado; 
The National Trust for Historic Preservation, 2/25/2016, “Sam Jordan’s Bar and Grill in San 
Francisco,” by Lauren Walser; Hoodline, 7/11/2016, “Next Chapter for Bayview’s Historic Sam 
Jordan’s: A ‘Bar Rescue’ Makeover.” 
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Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 4004 3rd Street   
 
Recommended by Applicant 
• Tradition as a communal space for the Bayview neighborhood where customers convene, drink, 

eat, and enjoy each other’s company 
• Function as a social gathering spot and nightlife destination offering karaoke nights and televised 

broadcasts of sports games 
• Offerings of bar food and drinks, including local products 
• Promotion of the history and legacy of Sam Jordan 
 
Additional Recommended by Staff 
• Location within the historic building at 4004 Third Street, where it has operated since its 

founding 
• Character-defining features that are listed in the designating ordinance for Landmark #263  
• Historical photographs of the Sam Jordan’s community that are on display inside the bar 
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Filing Date: October 17, 2016 
Case No.: 2016-013782LBR 
Business Name: San Francisco Prosthetic Orthotic Service  
Business Address: 330 Divisadero Street 
Zoning: NCT (Divisadero Street Neighborhood Commercial Transit District) 
 40-X Height and Bulk District 
Block/Lot: 1217/024 
Applicant:  Michael Plafker, CEO 

330 Divisadero Street  
San Francisco, CA 94117 

Nominated By: Supervisor London Breed, District 5 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
 
San Francisco Prosthetic Orthotic Service (SFPOS) manufactures and sells quality prosthetic and orthotic 
devices for patients to help achieve their functional goals. The business was established by Wayne Koniuk 
in 1984 and moved into its current location on Divisadero Street between Oak and Page Streets after a few 
short months operating out of a space on Geary Street. Wayne Koniuk shared the ground floor of 330 
Divisadero with his father’s business, Custom Orthopedics. When the three founders of Custom 
Orthopedics - Walter Koniuk, Dale Hale, and William Cicone - decided to retire in 2004, Wayne took over 
the business and merged it with his own, San Francisco Prosthetic Orthotic Service. In 2010, the family 
business was sold to its current owner, Michael Plafker. During its time as Custom Orthopedics, the 
business created custom metal and leather orthopedic braces during the Polio epidemic of the 1950s. As 
San Francisco Prosthetic Orthotic Service, the business worked closely with the California Pacific Medical 
Center Davies Hospital on Castro Street during the 1980s to treat patients with AIDS who were suffering 
from neurological disorders. SFPOS continues to provide pro bono services to an Excelsior-based free 
medical clinic, Clinic By The Bay, often donates gently used prosthetic componentry to those in need, and 
even treat pets who have lost limbs.  The business prides itself on being an excellent place to work by 
paying a living wage to its employees and providing commuter subsidies to encourage public 
transportation; its longest working employee retired this year after 50 years with the business (he worked 
with Custom Orthopedics before working for SFPOS). It also serves as an incubator for other good ideas, 
as one former employee launched a small prosthetic component supply company from the basement of 
330 Divisadero. As one of only two remaining businesses in the city that fabricate and fit custom 
orthopedic braces and artificial limbs, SFPOS is dedicated to maintaining prosthetic and orthotic 
manufacturing lab space in the city of San Francisco.  
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STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1984 

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

Yes, San Francisco Prosthetic Orthotic Service qualifies for listing on the Legacy Business Registry 
because it meets all of the eligibility Criteria: 

i. San Francisco Prosthetic Orthotic Service has operated for 32 years. Its sister 
company, which later merged with SFPOS, operated as Custom Orthopedics from 
1953 until it merged in 2005.   

ii. San Francisco Prosthetic Orthotic Service has contributed to the identity of 
Divisadero Street and to the greater history of San Francisco’s medical community by 
carrying out the tradition of manufacturing and selling quality prosthetic and 
orthotic devices for patients to help achieve their functional goals.  

iii. San Francisco Prosthetic Orthotic Service is committed to maintaining the physical 
features that define its tradition of manufacturing and selling quality prosthetic and 
orthotic devices for patients to help achieve their functional goals.  

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

Yes. The business is associated with the tradition of manufacturing and selling quality prosthetic 
and orthotic devices for patients to help achieve their functional goals.  

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

The 1900 building has not been previously evaluated for historic significance by the Planning 
Department and is defined as a “Category B” building. Further evaluation is needed to determine 
if the building is associated with significant events, persona, and/or architecture. The business 
does not appear to be associated with significant historical events or persons.  

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

No. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. 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: Wired, 
10/22/14, “Forget Cheetah Blades. This Prosthetic Socket is a Real Breakthrough,” by Kyle 
Vanhemert; Hoodline, 3/12/2015, “JK Antiques Becomes “Buddy Braces’,” by Stephen Jackson.  



Legacy Business Registry 
November 16, 2016 Hearing  

 34 

2016-014209LBR; 2016-013529LBR; 2016-013530LBR; 2016-013557LBR;  
2016-014320LBR; 2016-013558LBR; 2016-013561LBR; 2016-013587LBR; 
2016-013588LBR; 2016-014214LBR; 2016-013591LBR; 2016-013782LBR; 
2016-013785LBR; 2016-013788LBR; 2016-013922LBR 

 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 330 Divisadero Street 

 
Recommended by Applicant 

• Quality prosthetic and orthotic devices 
• Practice of paying a living wage to its employees and providing commuter subsidies to 

encourage public transportation 
• Support of the disabled community exhibited by its practice of assisting patients regardless of 

their financial security 
• Provision of pro bono assistance to Clinic By The Bay, an Excelsior neighborhood free 

medical clinic 
• Practice of donating gently used prosthetic componentry to those in need 
• Prosthetic and orthotic fabrication and manufacturing lab space in the city of San Francisco 

 
Recommended by Staff 

No additional recommendations



Legacy Business Registry 
November 16, 2016 Hearing  

 35 

2016-014209LBR; 2016-013529LBR; 2016-013530LBR; 2016-013557LBR;  
2016-014320LBR; 2016-013558LBR; 2016-013561LBR; 2016-013587LBR; 
2016-013588LBR; 2016-014214LBR; 2016-013591LBR; 2016-013782LBR; 
2016-013785LBR; 2016-013788LBR; 2016-013922LBR 

Filing Date: October 17, 2016 
Case No.: 2016-013785LBR 
Business Name: Valencia Whole Foods 
Business Address: 999 Valencia Street   
Zoning: NCT (Valencia Street Neighborhood Commercial Transit) 
 55-X Height and Bulk District 
Block/Lot: 3609/026 
Applicant:  Yousef Nazzal 

999 Valencia Street 
San Francisco, CA 94110 

Nominated By: Supervisor David Campos, District 9 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Valencia Whole Foods was established in 1990 by two cousins, Nidal Nazzal and Yousef Nazzal, who 
witnessed a shortage of healthy food options in their Mission District neighborhood. Having grown up in 
the Middle East with plenty of fresh food from their grandparents’ garden, Nidal and Yousef sought out 
to bring high quality, organic food products to the neighborhood. Located on Valencia Street between 20th 
and 21st Streets, the neighborhood grocery store and its adjoining restaurant, Val 21, has offered fresh, 
healthy, and organic groceries to the community around Valencia Street in the Mission District for 26 
years. The property in which it is located was built in 1900 and is a three-story residential over 
commercial building. Its south elevation displays a mural painted on the exterior wall that depicts images 
of orange groves and fields, which owners say represent their commitment to nourishing the community. 
The business was one of the first to introduce organic food to the area (it sells strictly organic produce), 
offers many local and fair trade products, and features a cheese case, a salad bar with many specialized 
items prepared in-house, and rows of health foods stored on shelves made of Honduran mahogany. In 
accordance with their desire to promote individual and collective wellness to the community, the owners 
of Valencia Whole Foods contributes to the neighborhood by donating to local organizations, including 
donations of its popular hummus to local nonprofit organizations. Community is also important to the 
family-run business, as staff puts effort into learning their customers’ names and making everyone who 
walks through their doors feel welcome. In addition, Valencia Whole Foods supplies nearby restaurants 
and other businesses in the area. Its neighborhood location provides a walkable option for many residents 
and contributes to the store’s function as a local, friendly market. While the business has served as an 
important commercial anchor in the neighborhood for 26 years, its lease will be revaluated this coming 
year with a likely increase in rent. 
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STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1990 

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

Yes, Valencia Whole Foods qualifies for listing on the Legacy Business Registry because it meets 
all of the eligibility Criteria: 

i. Valencia Whole Foods has operated for 26 years. Its lease will be reevaluated in the 
upcoming year, and faces the risk of incurring a significant increase in rent. 

ii. Valencia Whole Foods has contributed to the Mission District community’s history 
and identity by continuing to serve as a neighborhood grocery store that offers 
healthy, fresh, and organic options to local residents. 

iii. Valencia Whole Foods is committed to maintaining the physical features or traditions 
that define its legacy of providing healthy, fresh, organic groceries and friendly 
customer service to Mission District residents.  

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

Yes. Valencia Whole Foods is associated with the tradition of operating a neighborhood grocery 
store that promotes health and wellbeing by offering a variety of fresh, organic foods.  

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

The 1900 building has not been previously evaluated for historic significance by the Planning 
Department. It is currently considered a “Category B” building. Further research and evaluation 
is necessary to determine if the building is associated with significant events, persons, and/or 
architecture. The business does not appear to be associated with significant events or persons. 

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

No. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The business has been cited in several publications, including but not limited to: Mission 
Local, 11/24/2011, “Thanksgiving in the Mission: What’s Cooking?” by Marta Franco; Mission 
Local, 10/20/2014, “Drought is Local, Flower Shop is Global and More,” by Lydia Chavez. 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 999 Valencia Street  
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Recommended by Applicant 

• Wide selection of high quality foods, including fresh, organic, local, and fair trade products 
• Signature cheese case and salad bar.  
• Mural on the exterior south wall that depicts images of orange groves and fields, said to 

represent the business’ commitment to nourishing the community 
• Friendly customer service characteristic of its neighborhood market business model 

 
Additional Recommended by Staff 

• Location in the Mission District 
• Logo 
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Filing Date: October 17, 2016 
Case No.: 2016-013788LBR 
Business Name: VIP Coffee and Cake Shop  
Business Address: 671 Broadway   
Zoning: CCB (Chinatown-Community Business) 
 65-N Height and Bulk District 
Block/Lot: 0161/032 
Applicant:  Henry Chen 

671 Broadway 
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 

VIP Coffee and Cake Shop was established in 1985 by Henry Chen, a pastry chef from Hong 
Kong, and his wife, Colleen. It was one of the first Hong Kong-style cafés in the country, 
offering traditional Cantonese cuisine with British influences such as cheese and tomato sauced 
dishes, pork chops marinated with soy sauce, and milk tea and iced lemon ice. It is located on 
Broadway between Stockton and Grant Avenue in the area where Chinatown meets North 
Beach, where the family business has continuously operated or 31 years. Housed within a small 
two-story residential of commercial building, the exterior and interior appearance of VIP 
Coffee and Cake Shop remains virtually the same since its opening in 1985.Chen was inspired 
to open the combination neighborhood bakery, café, and sit-down restaurant in the mid-1980s 
when a significant number of immigrants from Hong Kong settled in San Francisco following 
China’s annexation of the territory from the United Kingdom. VIP Coffee and Cake Shop 
offered familiar flavors to its patrons and to this day, it continues to cater to a largely 
immigrant and low-income community, including senior citizens and longtime residents. Chen 
is committed to keeping prices affordable for his customers, often employs new immigrants, 
and keeps the café open late to serve workers getting off work. He trains each of his pastry 
chefs himself, teaching them the traditional Chinese art of culinary pastry baking, and insists 
that the restaurant’s Hong Kong-style dishes be served as they are in Hong Kong, in thick and 
heavy serving ware. The business is an important community institution, catering large 
neighborhood events such as family association gatherings, election night parties, and Sing Tao 
Daily’s anniversary parties, and contributes to the neighborhood’s identity as a gateway for 
Chinese immigrants.  
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STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1985 

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

Yes, VIP Coffee and Cake Shop qualifies for listing on the Legacy Business Registry because it 
meets all of the eligibility Criteria: 

i. VIP Coffee and Cake Shop has operated for 31 years. 

ii. VIP Coffee and Cake Shop has contributed to the Chinatown and North Beach 
community’s history and identity by offering a taste of home to Hong Kong 
immigrants and contributing to Chinatown’s identity as an immigrant gateway.  

iii. VIP Coffee and Cake Shop Heritage is committed to maintaining the physical 
features or traditions that define its culinary arts associated with Hong Kong-style 
cafés, which can be described as traditional Cantonese cuisine with British influences 
such as cheese and tomato sauced dishes, pork chops marinated with soy sauce, milk 
tea and iced lemon ice, and of course, the bakery’s signature Chinese pastries. 

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

The organization is associated with the culinary arts of Hong Kong, particularly of dishes 
characteristic of Hong Kong cafes, such as baked cheesy rice, hot milk teas, and pastries. 

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

Yes. The 1907 property has been previously evaluated by the Planning Department for potential 
historical significance. The property is considered a “Category A Property.” Further evaluation is 
needed to determine if the business or building is associated with significance events or persons.  

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

No. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. VIP Coffee and Cake Shop has been featured on the front page of Chinese Food Magazine’s 
“Best in the US” issue and SF Weekly’s column of “Very Important Pastries.” 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 671 Broadway 
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Recommended by Applicant 
• Commitment to serving a familiar flavor that is affordable and characteristic of its Hong 

Kong character 
• Traditional Hong Kong café layout, including customary booth seating, opened round tables 

for large parties, and large party seating 
• Hong Kong fare, including baked cheesy rice, hot milk teas, and pastries 
• Traditional Hong Kong style café serving ware (thick white clay serving ware) 
• Function as a social hub 
• Freshly baked in-house pastries 

 
Additional Recommended by Staff 

• Location in Chinatown 
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Filing Date: October 17, 2016 
Case No.: 2016-013922LBR 
Business Name: Zam Zam 
Business Address: 1633 Haight Street 
Zoning: NCD (Haight Street Neighborhood Commercial) 
 40-X Height & Bulk District 
Block/Lot: 1246/023 
Applicant:  Robert F. Clarke 
 1633 Haight Street 
 San Francisco, CA 94117 
Nominated By: Supervisor London Breed, District 5 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Opened in 1941 by Assyrian-born Samson Mooshei as the Persian Aub Zam Zam (now known as Zam 
Zam), the long-standing Haight Street cocktail lounge is known for its classic cocktails and distinctive 
1940s-era Persian Art Deco interior. Its name, the “Persian Aub Zam Zam,” is a reference to a holy well or 
oasis of the same name in Saudi Arabia. Mooshei’s brother-in-law, Malek, co-founded the business and 
together they hired Assyrian architect and designer, Jon Oshanna, to design an exotic and otherworldly 
Persian-inspired interior for their new cocktail lounge. Oshanna was known for his designed public 
spaces, including hotel lobbies, theaters, and bars, that could be found throughout California and Hawaii. 
The end product resulted in an exquisitely designed interior of Assyrian Art Deco influences with wood 
and plaster making up the detailing in framing, and a prominent curved bar set in front of a mural. 
Painted by Oshanna, the oil painted mural depicts a famous Persian love story, the encounter of Khosru 
and Shireen. Other decorative elements are found throughout the interior, including decorative objects 
like cases and pitchers. Sam’s son, Bruno, took leadership of the business upon his father’s death in 1960; 
Bruno had worked at the bar since the late 1940s. Over the years, the lounge came to be known for its 
classic cocktails such as martinis, old-fashions, and manhattans, as well as its adherence to strict 
standards of bar etiquette. Right before Bruno passed away in 2000, longtime patron and family friend, 
Bob Clarke and his wife, Diane Epping, had purchased the business. The current owners have not made 
any major changes to the space and intend to carry on the establishment’s legacy as a destination bar in 
the Haight known for its classic cocktails and unique original interior design.  
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1941 
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2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes, Zam Zam qualifies for listing on the Legacy Business Registry because it meets all of the 
eligibility Criteria: 

i. Zam Zam has operated for 75 years. 

ii. Zam Zam has contributed to the identity of the Haight and the Bay Area’s nightlife 
culture by providing locals and visitors a unique cocktail lounge experience featuring 
classic cocktails and an architecturally exquisite and exotic interior since the World 
War II-era.  

iii. Zam Zam is committed to maintaining the physical features and traditions that 
define its craft of serving old-fashioned cocktails and its tradition of functioning as a 
neighborhood gathering spot in an architecturally unique setting. 

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

Yes. The business is associated with the art of craft cocktails, unique interior architecture, and the 
tradition of operating a cocktail lounge.     

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

Yes. The building is associated with significant architecture. It has been previously evaluated for 
historical significance by the Planning Department and is considered a “Category A” property 
and has been identified as a potential contributor to the California Register-eligible Haight 
Ashbury Historic District. Its characteristically Persian-influenced interior design created by Jon 
Oshanna is one of the most significant parts of the business.  

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

No, however the property has been identified as a potential contributor to the California Register-
eligible Haight Ashbury Historic District.  

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. Zam Zam has been cited in numerous publications, including but not limited to: SF Gate, 
12/3/2000, “Bruno Mooshei, Legendary Haight St Bar Owner Dies,” by Tyche Hendrix; SF 
Examiner, 2/16/2014, “Behold the glory of Aub Zam Zam while sipping martinis with bartender 
Tei Gondolfi,” by Brendan P. Bartholomew. 

The business was also featured in Anthony Bourdain’s hit television series, No Reservations; 
earned its own chapter in High Spirits: The Legacy Bars of San Francisco by J.K. Dineen; and was 
listed on SF Heritage’s certified list of San Francisco Legacy Bars & Restaurants.  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 1633 Haight Street  
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Recommended by Applicant 
• Interior design featuring 1940s-era Persian Art Deco influences, designed by Assyrian architect, 

Jon Oshanna 
• Rounded bar 
• Large framed oil canvas mural painting by Jon Oshanna that depicts a famous Persian love story, 

“The Encounter of Khosru and Shireen” 
• Wooden and plaster Persian Art Deco archways leading into the dimly lit bar area and back 

seating room 
• Classic cocktails, including the martini, Manhattan, old-fashioned, and gin and tonics 

 
Additional Recommended by Staff 
• Exterior façade features including its projecting sign, Persian-influenced entryway, and mosaic 

tiles imbedded in the front façade. 
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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 letters of support for Cove on Castro and Navarro’s Kenpo Karate Studio, 
which are all included as part of their corresponding application packets.  

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 these businesses 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 Applications 
 
DS:  XXXX 
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Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-014209LBR 
Business Name: Arrow Stamp & Coin Co. 
Business Address: 2395 21st Avenue 
Zoning: NCD (Taraval Street Neighborhood Commercial District) 
 65-A Height & Bulk District 
Block/Lot: 2350/017 
Applicant:  Denis J. Norrington, Owner 
 2395 21st Avenue 
 San Francisco, CA 94116 
Nominated By: Supervisor Katy Tang, District 4 
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 ARROW STAMP & 
COIN CO., CURRENTLY LOCATED AT 2395 21st AVENUE (BLOCK/LOT 2350/017).   
 
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 Sunset District 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 



Resolution XXXXXX 
November 16, 2016 

 2 

CASE NO. 2016-014209LBR  

Arrow Stamp & Coin Co. 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Arrow Stamp & Coin Co. 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 Arrow Stamp & Coin Co. 
 
Location (if applicable) 

• 2395 21st Avenue 
 
Physical Features or Traditions that Define the Business 

• Direct one-on-one retail of stamps 
• Large inventory of stamps from all over the world, including rare stamps 
• Tools of stamp collecting including plastic mounts, specially designed tongs, watermark detectors, albums 

and catalogs  
• Photographic and other evidence of the history of the establishment 
• Original painted sign 
• Distinct company logo 

 
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 2016-
014209LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  
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Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013529LBR 
Business Name: Britex Fabrics  
Business Address: 146 Geary Street 
Zoning: C-3-R (Downtown Retail) 
 80-130-F Height and Bulk District 
Block/Lot: 0309/007 
Applicant:  Sharman Spector 

146 Geary Street 
San Francisco, CA 94108 

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 BRITEX FABRIC, 
CURRENTLY LOCATED AT 146 GEARY STREET (BLOCK/LOT 0309/007).   
 
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 Union Square neighborhood and San Francisco’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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013529LBR  

Britex Fabrics 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Britex Fabrics 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 Britex Fabrics. 
 
Location (if applicable) 

• 146 Geary Street 
 
Physical Features or Traditions that Define the Business 

• Large and diverse inventory of quality fabrics 
• European-style fabric store with a 120-foot wall of wool, arranged in a spectrum of color that spans the 

length of the store 
• Features two entrances: one on Geary and one on Maiden Lane 
• Window displays on Geary and Maiden Lane 
• Historic neon red sign 
• Quality, personalized style of customer service 
• Store front signage, including both iconic red projecting sign and gold lettering on storefront 
• Union Square location 

 
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 2016-
013529LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  
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Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013530LBR 
Business Name: Clarion Music Center 
Business Address: 816 Sacramento Street  
Zoning: CRNC (Chinatown - Residential - Neighborhood Commercial) 
 50-N Height and Bulk District 
Block/Lot: 0225/007 
Applicant:  Clara Hsu, President 

816 Sacramento Street 
San Francisco, CA 94108 

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 CLARION MUSIC 
CENTER, CURRENTLY LOCATED AT 816 SACRAMENTO STREET (BLOCK/LOT 0225/007).   
 
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 Chinatown 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013530LBR  

Clarion Music Center 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Clarion Music Center 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 Clarion Music Center. 
 
Location (if applicable) 

• 816 Sacramento Street 
 
Physical Features or Traditions that Define the Business 

• Chinatown location 
• Music lessons focusing on Western and Chinese musical instruments 
• Cultural and educational events and performances 
• Visual display of musical instruments 

 
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 2016-
013530LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  
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Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013557LBR 
Business Name: The Cove on Castro  
Business Address: 434 Castro Street 
Zoning: NCD (Castro Street Neighborhood Commercial) 
 65-B Height and Bulk District 
Block/Lot: 2647/004 
Applicant:  Solange Darwish, President 

434 Castro Street 
San Francisco, CA 94114 

Nominated By: Supervisor Scott Wiener, 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 THE COVE ON 
CASTRO, CURRENTLY LOCATED AT 434 CASTRO STREET (BLOCK/LOT 2647/004).   
 
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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO.  2016-013557LBR 

The Cove on Castro 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
the Cove on Castro 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 the Cove on Castro. 
 
Location (if applicable) 

• 434 Castro Street 
 
Physical Features or Traditions that Define the Business 

• Traditional American fare and wide selection of soups 
• Storefront system (recessed entryway with two bay windows and blue tile) 
• Photo display/digital slideshow 
• Logo  

 
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 2016-
013557LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  
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Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-014320LBR 
Business Name: Dance Brigade  
Business Address: 3316 24th Street 
Zoning: NCT (Mission Street Neighborhood Commercial Transit) 
 85-X Height and Bulk District 
Block/Lot: 3643/010A 
Applicant:  Krissy Keefer 

3316 24th Street 
San Francisco, CA 94110 

Nominated By: Supervisor David Campos, District 9 
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 DANCE BRIGADE, 
CURRENTLY LOCATED AT 3316 24TH STREET (BLOCK/LOT 3643/010A).   
 
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 Mission District 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-014320LBR  

Dance Brigade 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Dance Brigade 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 Dance Brigade. 
 
Location (if applicable) 

• 3316 24th Street 
 
Physical Features or Traditions that Define the Business 

• Multicultural dance instruction program for adults and youth 
• Venue for culturally-specific dances to thrive 
• Comprehensive program of affordable dance instruction for children, including the organization’s 

signature Grrrl Brigade program that provides empowerment and leadership training for girls and 
teens 

• Dance Brigade’s own presenting season that highlights new work and emerging artists and which 
features socially relevant works by in-house dance companies 

 
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 2016-
014320LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  
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Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013558LBR 
Business Name: Golden Gate Fortune Cookies 
Business Address: 56 Ross Alley 
Zoning: CRNC (Chinatown-Residential-Neighborhood Commercial) 
 50-N Height & Bulk District 
Block/Lot: 0193/033 
Applicant:  Nancy Tom Chan, Owner and Kevin Chan 
 56 Ross Alley 
 San Francisco, CA 94108 
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 GOLDEN GATE 
FORTUNE COOKIES, CURRENTLY LOCATED AT 56 ROSS ALLEY (BLOCK/LOT 0193/033).   
 
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 Chinatown 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013558LBR  

Golden Gate Fortune Cookies 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Golden Gate Fortune Cookies 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 Golden Gate Fortune Cookies. 
 
Location (if applicable) 

• 56 Ross Alley 
 
Physical Features or Traditions that Define the Business 

• Unique cookie dough recipe 
• Practice of making and selling hand-made fortune cookies 
• Three fortune cookie hand-making machines 
• Service of providing hand-made custom fortunes by request 
• Exterior signage 
• Logo 
• Photos on the wall 
• Tradition of live demonstrations of folding fortune cookies by hand 

 
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 2016-
013558LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013561LBR 
Business Name: Hamburger Haven 
Business Address: 800 Clement Street 
Zoning: NCD (Inner Clement Street Neighborhood Commercial) 
 40-X Height & Bulk Districts 
Block/Lot: 1424/017 
Applicant:  Roozbeh Falahati, Manager 
 800 Clement Street 
 San Francisco, CA 94118 
Nominated By: Supervisor Eric Mar, District 1 
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 HAMBURGER HAVEN, 
CURRENTLY LOCATED AT 800 CLEMENT STREET (BLOCK/LOT 1424/017).   
 
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 Richmond District 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013561LBR  

Hamburger Haven 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Hamburger Haven 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 Hamburger Haven. 
 
Location (if applicable) 

• 800 Clement Street 
 
Physical Features or Traditions that Define the Business 

• Original 1968 interior layout of the restaurant, including its open kitchen, long counter, green booths, 
orange tile and wood paneling 

• Affordable breakfast and burger options 
 

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 2016-
013561LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 

 
Historic Preservation Commission 

Draft Resolution 
HEARING DATE NOVEMBER 16, 2016 

 

Case No.: 2016-013587LBR 

Business Name: Navarro’s Kenpo Karate Studio  

Business Address: 3470 Mission Street 

Zoning: NC-3 (Neighborhood Commercial, Moderate Scale) 

 40-X Height and Bulk District 

Block/Lot: 6660/050 

Applicant:  Carlos Navarro, Owner 

3470 Mission Street 

San Francisco, CA 94110 

Nominated By: Supervisor David Campos, District 9 

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 NAVARRO’S KENPO 

KARATE STUDIO, CURRENTLY LOCATED AT 3470 MISSION STREET (BLOCK/LOT 6660/050).   

 

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 Mission District 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 16, 2016, the Historic Preservation 

Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 

Registry nomination. 
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CASE NO. 2016-013587LBR  

Navarro’s Kenpo Karate Studio 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 

Navarro’s Kenpo Karate Studio 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 Navarro’s Kenpo Karate Studio. 

 

Location (if applicable) 

 3470 Mission Street – Navarro’s Kenpo Karate Studio has operated out of this location since 1972.  

After an unsuccessful year of negotiating with their current landlord, Navarro’s will be relocating to a 

new location by the end of the year.  

 
Physical Features or Traditions that Define the Business 

 Offering of affordable self-defense, martial arts, body building, and fitness classes 

 In-house martial arts and aerobics competitions 

 Display of martial arts gear, trophies, and photos that tell the history of the business 

 

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 2016-

013587LBR to the Office of Small Business.  

 

I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 

on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    

 

NOES:   

 

ABSENT:   

 

ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013588LBR 
Business Name: Project Open Hand  
Business Address: 730 Polk Street 
Zoning: NC-3 (Neighborhood Commercial, Moderate Scale) 
 130-E Height and Bulk District 
Block/Lot: 0740/018 
Applicant:  Mark Ryle, CEO 

730 Polk Street 
San Francisco, CA 94109 

Nominated By: Supervisor Jane Kim, District 6 
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 PROJECT OPEN HAND, 
CURRENTLY LOCATED AT 730 POLK STREET (BLOCK/LOT 0740/018).   
 
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 Tenderloin 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013588LBR  

Project Open Hand 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Project Open Hand 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 Project Open Hand. 
 
Location (if applicable) 

• 730 Polk Street 
 
Physical Features or Traditions that Define the Business 

• Provision of nutritious meals and groceries to low-income and critically ill community members 
• Provision of home-delivered meals to critically ill clients and senior citizens 
• Nutrition education and counseling through the organization’s Wellness Center 
• Indoor greenhouse 
• Location in the Tenderloin District 

 
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 2016-
013588LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 

 Case No.: 2016-014214LBR 
 Business Name: The Sacred Grounds Cafe  

Business Address: 2095 Hayes Street   
Zoning: NC-1 (Neighborhood Commercial, Cluster) 
 40-X Height and Bulk District 
Block/Lot: 1211/029 
Applicant:  Teddy Ma, Owner 

2095 Hayes Street 
San Francisco, CA 94117 

Nominated By: Supervisor London Breed, District 5 
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 THE SACRED 
GROUNDS CAFE, CURRENTLY LOCATED AT 2095 HAYES STREET (BLOCK/LOT 1211/029).   
 
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 Panhandle 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-014214LBR 

 The Sacred Grounds Café  

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
The Sacred Grounds Café 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 The Sacred Grounds Café. 
 
Location (if applicable) 

• 2095 Hayes Street 
 
Physical Features or Traditions that Define the Business 

• Hosting poetry readings and open mic events 
• Hosting the Haight Ashbury Literary Journal  
• Organizing and participating in annual poetry events  
• Displaying photos and odd fixtures like license plates, rusty oil cans, and garage sales items that decorate 

the back room 
 

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 2016-
014214LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013591LBR 
Business Name: Sam Jordan’s Bar  
Business Address: 4004 3rd Street 
Zoning: M-1 (Light Industrial) 
 65-J Height and Bulk District 
Block/Lot: 5253/030 
Applicant:  Ruth Jordan, Treasurer 

4004 3rd Street 
San Francisco, CA 94124 

Nominated By: Mayor Edwin Lee 
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 SAM JORDAN’S BAR, 
CURRENTLY LOCATED AT 4004 3RD STREET (BLOCK/LOT 5253/030).   
 
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 Bayview 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 



Resolution XXXXXX 
November 16, 2016 

 2 

CASE NO. 2016-013591LBR  

Sam Jordan’s Bar 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Sam Jordan’s Bar 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 Sam Jordan’s Bar. 
 
Location (if applicable) 

• 4004 3rd Street 
 
Physical Features or Traditions that Define the Business 

• Tradition as a communal space for the Bayview neighborhood where customers convene, drink, eat, and 
enjoy each other’s company 

• Function as a social gathering spot and nightlife destination offering karaoke nights and televised 
broadcasts of sports games 

• Offerings of bar food and drinks, including local products 
• Promotion of the history and legacy of Sam Jordan 
• Location within the historic building at 4004 Third Street, where it has operated since its founding 
• Character-defining features that are listed in the designating ordinance for Landmark #263  
• Historical photographs of the Sam Jordan’s community that are on display inside the bar 

 
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 2016-
013591LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013782LBR 
Business Name: San Francisco Prosthetic Orthotic Service  
Business Address: 330 Divisadero Street 
Zoning: NCT (Divisadero Street Neighborhood Commercial Transit District) 
 40-X Height and Bulk District 
Block/Lot: 1217/024 
Applicant:  Michael Plafker, CEO 

330 Divisadero Street  
San Francisco, CA 94117 

Nominated By: Supervisor London Breed, District 5 
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 SAN FRANCISCO 
PROSTHETIC ORTHOTIC SERVICE, CURRENTLY LOCATED AT 330 DIVISADERO STREET 
(BLOCK/LOT 1217/024).   
 
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 San Francisco'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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013782LBR  

San Francisco Prosthetic and Orthotic Service  

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
San Francisco Prosthetic and Orthotic Service 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 San Francisco Prosthetic and Orthotic 
Service. 
 
Location (if applicable) 

• 330 Divisadero Street 
 
Physical Features or Traditions that Define the Business 

• Quality prosthetic and orthotic devices 
• Practice of paying a living wage to its employees and providing commuter subsidies to encourage 

public transportation 
• Support of the disabled community exhibited by its practice of assisting patients regardless of their 

financial security 
• Provision of pro bono assistance to Clinic By The Bay, an Excelsior neighborhood free medical clinic 
• Practice of donating gently used prosthetic componentry to those in need 
• Prosthetic and orthotic fabrication and manufacturing lab space in the city of San Francisco 
 

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 2016-
013782LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013785LBR 
Business Name: Valencia Whole Foods 
Business Address: 999 Valencia Street   
Zoning: NCT (Valencia Street Neighborhood Commercial Transit) 
 55-X Height and Bulk District 
Block/Lot: 3609/026 
Applicant:  Yousef Nazzal 

999 Valencia Street 
San Francisco, CA 94110 

Nominated By: Supervisor David Campos, District 9 
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 VALENCIA WHOLE 
FOODS, CURRENTLY LOCATED AT 999 VALENCIA STREET (BLOCK/LOT 3609/026).   
 
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 20 or more years, with no break in San 
Francisco operations exceeding two years; and 
 
WHEREAS, the subject business has contributed to the Mission District 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013785LBR  

Valencia Whole Foods 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Valencia Whole Foods qualifies for the Legacy Business Registry under Administrative Code Section 
2A.242(b)(2) as it has operated for 20 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 Valencia Whole Foods. 
 
Location (if applicable) 

• 999 Valencia Street 
 
Physical Features or Traditions that Define the Business 

• Wide selection of high quality foods, including fresh, organic, local, and fair trade products 
• Signature cheese case and salad bar.  
• Mural on the exterior south wall that depicts images of orange groves and fields, said to represent the 

business’ commitment to nourishing the community 
• Friendly customer service characteristic of its neighborhood market business model  
• Location in the Mission District 
• Logo 
 

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 2016-
013785LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013788LBR 
Business Name: VIP Coffee and Cake Shop  
Business Address: 671 Broadway   
Zoning: CCB (Chinatown-Community Business) 
 65-N Height and Bulk District 
Block/Lot: 0161/032 
Applicant:  Henry Chen 

671 Broadway 
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 VIP COFFEE AND CAKE 
SHOP, CURRENTLY LOCATED AT 671 BROADWAY (BLOCK/LOT 0161/032).   
 
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 Chinatown and 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 
 
WHEREAS, at a duly noticed public hearing held on November 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2016-013788LBR  

VIP Coffee and Cake Shop 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
VIP Coffee and Cake Shop 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 VIP Coffee and Cake Shop. 
 
Location (if applicable) 

• 671 Broadway  
 
Physical Features or Traditions that Define the Business 

• Commitment to serving a familiar flavor that is affordable and characteristic of its Hong Kong 
character 

• Traditional Hong Kong café layout, including customary booth seating, opened round tables for large 
parties, and large party seating 

• Hong Kong fare, including baked cheesy rice, hot milk teas, and pastries 
• Traditional Hong Kong style café serving ware (thick white clay serving ware) 
• Function as a social hub 
• Freshly baked in-house pastries 
• Location in Chinatown 

 
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 2016-
013788LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Draft Resolution 

HEARING DATE NOVEMBER 16, 2016 
 
Case No.: 2016-013922LBR 
Business Name: Zam Zam 
Business Address: 1633 Haight Street 
Zoning: NCD (Haight Street Neighborhood Commercial) 
 40-X Height & Bulk District 
Block/Lot: 1246/023 
Applicant:  Robert F. Clarke 
 1633 Haight Street 
 San Francisco, CA 94117 
Nominated By: Supervisor London Breed, District 5 
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 ZAM ZAM, 
CURRENTLY LOCATED AT 1633 HAIGHT STREET (BLOCK/LOT 1246/023).   
 
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 Haight-Ashbury 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 16, 2016, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 



Resolution XXXXXX 
November 16, 2016 

 2 

CASE NO. 2016-013922LBR  

Zam Zam 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Zam Zam 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 Zam Zam. 
 
Location (if applicable) 

• 1633 Haight Street 
 
Physical Features or Traditions that Define the Business 

• Interior design featuring 1940s-era Persian Art Deco influences, designed by Assyrian architect, Jon 
Oshanna 

• Rounded bar 
• Large framed oil canvas mural painting by Jon Oshanna that depicts a famous Persian love story, “The 

Encounter of Khosru and Shireen” 
• Wooden and plaster Persian Art Deco archways leading into the dimly lit bar area and back seating room 
• Classic cocktails, including the martini, Manhattan, old-fashioned, and gin and tonics 
• Exterior façade features including its projecting sign, Persian-influenced entryway, and mosaic tiles 

imbedded in the front façade. 
 

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 2016-
013922LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 16, 2016. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:    
 
NOES:   
 
ABSENT:   
 
ADOPTED:  



SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2015-16-064
Business Name: Arrow Stamp & Coin Co.
Business Address: 2395 21st Avenue
District: District 4
Applicant: Denis J. Norrington, Owner
Nomination Date: October 13, 2016
Nominated By: Supervisor Katy Tang

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

1102 Taraval Street from 1955-1981 (26 years)
2395 21st Avenue from 1981-Present (35 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program
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    Member, Board of Supervisors       City and County of San Francisco 

District 4   

 

 

 

KATY TANG 

City Hall   •   1 Dr. Carlton B. Goodlett Place , Room 244   •   San Francisco, California 94102-4689 

(415) 554-7460   •   Fax (415) 554-7432   •   TDD/TTY (415) 554-5227   •   E-mail:  katy.tang@sfgov.org 

 
October 13, 2016 
 
Regina Dick-Endrizzi 
Legacy Business Program 
Office of Small Business 
1 Dr. Carlton B. Goodlett Place, Room 110 
San Francisco, CA 94102 
 
Dear Director Dick-Endrizzi, 
 
I would like to nominate Arrow Stamp and Coin Co. for inclusion on San Francisco’s Legacy 
Business Registry. Founded in 1955 by John S. Norrington, Arrow Stamp and Coin Co. buys, 
sells, appraises and consigns stamps and coins for collectors. 
 
John, his wife, and his son Denis all worked together at their family business. Denis attended 
Abraham Lincoln High School and San Francisco State University and later took over his 
father’s business operating it until the present day. Arrow Stamp and Coin Co. works with 
stamps from all over the world. Over the years, the stamp business has changed considerably. 
Different country’s stamps lose and gain popularity, and the cost of stamps has increased from 
three cents in 1955 to 47 cents today. Arrow Stamp and Coin Co. has evolved with the business 
and its customers transitioning from retail sales to private sales of rarer stamps for specialized 
collectors. Over the years, Arrow Stamp and Coin Co. has worked with generations of people 
teaching history, geography, and world affairs given that the nations of the world use postage 
stamps as a way to demonstrate their unique attributes and histories.  
 
With over six decades of history in the Sunset District, our office would like to nominate Arrow 
Stamp and Coin Co. for inclusion in the Legacy Business Registry Program. If you have any 
further questions, please contact me at (415) 554-7460 or katy.tang@sfgov.org.  
 
Sincerely, 
 

 
 
 
 
 

Katy Tang 
Supervisor, District 4 
City and County of San Francisco 
 
 

mailto:katy.tang@sfgov.org




Legacy Business Registry Application

V.5- 6/17/2016

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

IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON

No Yes

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:

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:
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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.

Arrow Stamp and Coin Co. was founded in 1955 by my father, John S. Norrington. He had
contracted multiple sclerosis a year earlier and his doctor told him to get into a business that
was not physically strenuous since with that illness he was basically unemployable, and there
were no welfare support programs for handicapped people back in those days. I still have the
original sales tax license certificate issued to him in 1955.

I was the family philatelist (stamp collector), but my dad had a knowledge of business since he
obtained an MBA from Stanford University in 1939. My mom had a degree from Stanford (her
father was a professor there). The three of us worked in the business from its inception.

Jacques Minkus, a stamp industry leader, once told us, "In this business you'll have a million
stamps, but you'll never have a million dollars!" So far he has been proven right.

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

Not applicable.

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

The founding principals of the business, John S. and Betty Norrington, had very extensive and
deep roots in San Francisco at the time the business was founded in 1955.

John S. Norrington, my father, received his MBA from Stanford University in 1939. His father,
my grandfather, arrived in San Francisco as an immigrant with his family in 1886, having said
directly "around the horn" by Clipper ship in that year. His entire family settled in San Francisco
land began a lifelong association with the city carried on by my father, who used his knowledge
acquired from his MBA education plus his sales and other business experience in San
Francisco and the Bay Area afterwards to set up and start Arrow Stamp Co. when he became
permanently disabled with multiple sclerosis in 1955.

Betty M. Norrington, his wife, grew up on the Stanford University campus. Her father was a
professor there until his untimely death in 1935. After my parents married, they lived their entire
lives in the City of San Francisco, both very active in community organizations back in those
days – Cub Scouts, Boy Scouts and service organizations like the Lions Club.

In addition to assisting my father in his activities both business and social, Betty Norrington
wrote a news column for a local area newspaper, the Parkmerced news from 1952 up until
1980. The paper later became the Lake Merced Independent and subsequently the San
Francisco Independent newspaper. Her father was a professor of journalism at Stanford and



she used her knowledge of that craft to contribute to the community, since most local writers
were not compensated financially for their efforts.

After the founding of the business in 1955, my parents continued their activities in their
organizations, to the extent that the business and their health allowed them too. Meanwhile, I,
Denis Norrington, was a student in the public school system of San Francisco. I attended San
Francisco State University from 1959 to 1964 and 1965 to 1969 earning a B.A. and M.A. In
International Relations, which my parents and I thought would make an excellent background
for our business, dealing as it did in stamps of the entire world, every nation, every country (the
U.N. Had only 55-60 members back in those days). I continued my studies at the Ph.D. Level at
U.C. Berkeley from 1968-1974 while I served as lecturer and instructor at San Francisco State
University from 1967-1973 while also working in the business to help and assist my parents,
expanding my knowledge of philately.

I was able to use the knowledge gained from my education to supplement my parents' business
knowledge and, as the one active philatelist of the family prior to the business' founding, was
able to enhance our sales efforts.

As a native born San Franciscan, I am proud to have contributed in perhaps a small way, to the
betterment of our fine city and to making San Francisco one of the most interesting places to
live in the USA and, for that matter, in the entire world.

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.

A remnant of the original sales tax license still exists, indicating the founding of the business in
1955.

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.

Unknown.

Criterion 2

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

The Principals of Arrow Stamp and Coin Company, now in its 60th year of operation, have deep
roots in the San Francisco Bay Area, the City of San Francisco, and the specific area in which
the business has operated – the western part of the city. Despite its specialized nature, the
business of stamps for collectors founded as Arrow Stamp Co. had from its inception many
clients and patrons from the immediate Sunset, Parkside and West of Twin Peaks areas.



Basically speaking, stamp collecting is a great way to learn history, geography, and world
affairs, as the nations of the world all use postage stamps to publicize and promote their history,
politics, economies and culture, including famous personalities. This is especially important in a
time when financial restraints are hampering educators’ efforts to teach children about these
important facts. Today, Arrow Stamp and Coin Company is in its 60th year and it has come a
long way since the days when the Muni streetcars that ran down Taraval St. still had the old
metal cowcatchers on them, the cars we took Drivers Ed in still had hand gear shifts and foot
clutches, and Laughing Sal still entertained San Franciscans at Playland at the Beach.

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

The nature of the stamp business has changed immensely since the founding of our business in
1955. At that time the first class postage rate was 3 cents. Now it costs 49 cents to mail a letter.
When we first went into business, there was extensive over-the-counter retailing of stamps for
collectors, so our original focus on retailing paid off. The now defunct Woolworth's chain had
stamps for collectors in its several thousand retail outlets throughout the country. A large mail
order house in Boston, H.E. Harris and Company, serviced these outlets and produced a line of
stamp packets for collectors.

The old Emporium department store on Market St. had a Stamp and Coin Department on the
first floor, founded in 1959 as a direct result of our opening our own business. The owner of that
department store philatelic department’s chain (in department stores of up to 29 different cities
in the US) had personally talked to my parents and me before he opened his philatelic and
numismatic department.

We were able to secure a contract with the H.E. Harris organization (then a subsidiary of
General Mills) back in the 1970s to assemble and produce a large number of the stamp
packets. In the 1970s and 1980s, we manufactured some of the packages that the company
placed in the more than 3,000 Woolworth's outlets throughout the US and in some foreign
countries.

In recent years, the place of the old retail and mail order firms has been taken over by the
United States Postal Service, which has undertaken extensive marketing efforts to promote
stamp collecting and has issued hundreds of fascinating and interesting stamps for collectors.
This program has been very helpful to our business.

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

Unknown.

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

The business has evolved away from pure over-the-counter retailing and toward private treaty
type sales of higher priced and rarer stamps for specialized collectors. We have had many fine
clients during the years we have been in business. One of them, a wonderful lady who was an
Inner Sunset resident, built a stamp collection of 110 volumes under our exclusive tutelage.
Another gentleman, a Jewish refugee from Europe who was a Richmond resident and who
invented a bombsite that enabled the Allies to conduct pinpoint bombing of Nazi Germany from



high altitudes, was the owner of an extensive chain of camera stores here in the Bay Area. He
built up enormous specialized collections of United States, Germany, France, Russia, Austria,
Switzerland, Liechtenstein, and Japan when he was one of our clients.

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

My parents and I joined whatever local merchant associations there were (Taraval-Parkside
Merchants Association was one) in order to contribute to the community.

To help spread philately, we have prepared numerous exhibits for public libraries throughout our
area and San Francisco. All this was undertaken by us on a volunteer basis. In recent years,
due to rising costs and the passing of my parents, the founders of the firm, we have been
unable to continue these activities.

Also, on a strictly local and neighborhood basis, we have given lectures on stamps and stamp
collecting to students in many of our public schools. We have also tried to encourage the pursuit
of the hobby among young people by helping them form stamp clubs. All these activities are
especially important now, as our public schools struggle with budget problems. Philatelic
pursuits and the study of stamp collecting area great ways for students to learn geography,
history and the understanding of diverse cultures in a painless and interesting way. All this was
undertaken by us on a volunteer basis.

In recent years, due to rising costs, and the passing of my parents, the founders of the firm, we
have been unable to undertake as much of these activities as we would wish. If grant funds are
made available, one of the activities that will be resumed are the visits to schools and the
displays in public libraries that were always, and still will be, done on a volunteer basis.

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

Arrow Stamp and Coin Company is committed to helping spread philately, not only in our own
immediate area, but throughout San Francisco. We are happy to provide a service to encourage
the pursuit of philately because we know the value of the hobby as an education tool, especially
for the numerous young people who have been among some of our most erstwhile clients since
we opened our doors in 1955. Now, as our public schools struggle with budget problems,
philatelic pursuits and the study of stamp collecting are great ways for students to learn
geography, history and the understanding of diverse cultures in a painless and interesting way.

In promoting philately and developing our clientele over the last 60 years, we have been attuned
to and dealt with clients from almost every ethnic, cultural and gender oriented background in
San Francisco. As the mix of populations has changed, our clientele has tended to reflect this.
This aspect of our business is encouraged by the vast diversity of types of postal emissions
(stamps) issued by the various governments of the world, including the United States Postal
Service, whose marketing policies in recent decades have helped the hobby of philately
enormously. All you have to do these days is walk into any Post Office and see the displays on
the most recent stamp issues. The one right in our district, Taraval Parkside branch Post Office,
is a good one. The stamps issued by the postal service reflect the increasing diversity of our
population, both locally and nationally. There is a Black Heritage series of stamps that the
Postal Service adds to every year. They also issue stamps for Chinese New Year, Hannukkah,
Eides (an Islamic holiday signaling the end of Ramadan) and numerous Hispanic leaders and
cultural activities, including a 37 cent stamp for Cesar Chavez and a set of 44 cent stamps for
Latino/Hispanic music legendary performers. In 2014 they came out with a 44 cent stamp



honoring our city's own late supervisor and gay political leader, Harvey Milk. The stamp was a
44 cent stamp. It was enthusiastically adopted by many San Franciscans. Since the Post Office
discontinues sale of all stamps after one year, we try to maintain a good inventory of these
types of philatelic items long after the Post Office has ceased to sell them.

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

Unknown.

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

We are the only full time retail philatelic establishment in San Francisco and one of the few
remaining in the United States. All the other retail philatelic outlets in San Francisco are long
gone. Most of the ones who have closed here and in other major cities were located in
downtown areas and were essentially driven out by rent increases and new construction and
development. As the only one of its kind here in the city, we can provide customers and those
interested in philately and especially the educational aspects of it, with access to a world wide
assortment of postage stamps from almost every country in the world. Visiting our establishment
is, in itself, a rather unique educational experience for those that wish to make it so; even when
they may be primarily interested in buying, selling or trading stamps for their collections.

Criterion 3

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

We are the only full time retail philatelic establishment in San Francisco.

We try to maintain the tradition of direct one-on-one retail selling. We sometimes haggle with
customers over the proper price of a more expensive stamp, try to service their needs by
providing them with a large selection of stamps from the entire world and also give them a place
where, in addition to pursuing their own interests, they can discuss their philatelic passions with
other clients if they are so inclined and happen to run into them.

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)

As far as tools and artifacts go, the tools of stamp collecting are much like they were when we
first went in business. Stamp collectors still use stamp hinges to mount their stamps in stamp
albums. The only difference is that when we started in business in 1955, a pack of 1,000 cost 29
cents; now the price is $2.50. For better stamps, collectors use plastic mounts, now available in
a vast array of specialized sizes far removed from the four basic sizes that existed back then. Of
course collectors still use specially designed tongs (tweezers that pick up stamps) as well as
gauges to measure the size of perforations (those little jagged edges on the sides of the
stamps) and watermark detectors to identify watermarks in the paper the stamps are printed on.



Albums for stamps have changed enormously since we opened. Three volume world books
have morphed into 15 to 16 volume giants, while single volume stamp catalogs are now 7
volumes annually.

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.).Does the building occupied by the business relate to the immediate
neighborhood?

We have many of the original types of albums and catalogs that were in use when we first
started our business. We maintain photographic and other evidence of the history of our
establishment (some of which is enclosed as documentary supplements to this application) and
of course our inventory still consists of many of the postage stamps issued by the United States
and other nations going back to when we started and before (the world's first postage stamp
was issued in 1840). The postal services of the world, including our own, have issued (and
continue to issue) a vast array of postal emissions. A number of these emissions have featured
San Francisco landmarks, such as the Golden Gate and San Francisco-Oakland Bay Bridges,
the buildings around and including the Palace of Fine Arts and other structures of the famous
Panama Pacific Exhibition of 1915, buildings on Treasure Island featured in the 1939 Golden
Gate Exposition, Coit Tower, Mission Dolores and other San Francisco landmarks of note. We
can also count among our inventory stamps with much interesting historic value, including those
of nations now defunct, like Yugoslavia, the Soviet Union and those parts of Africa that were still
colonies of Europe when we started our business back in 1956.

Arrow Stamp and Coin Co. has always handled stamps of the entire world. About half of our
business has always been stamps of the United States; the remaining half of our business has
been stamps of all the other 200+ nations both in and out of existence throughout the world. At
the time of our beginning the most popular countries outside of the USA were Great Britain,
Gemany and other European nations and their colonies. During our more recent years the
nations of Asia have experienced a surge in popularity, especially the stamps of China (PRC)
with stamps of Latin America, Africa and the Middle East all gaining in popularity.

Arrow Stamp and Coin Company has done its best to preserve those aspects of the history of
our community relating to its operations and its vast and varied clientele for the last 60 years of
its existence here in San Francisco. With inclusion on the Legacy Business Registry, it will
hopefully continue to do so for the next 60 years, including continuing to pursue educational
activities in our schools and other institutions here in San Francisco.

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.



































SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-025
Business Name: Britex Fabrics
Business Address: 146 Geary Street
District: District 3
Applicant: Sharman Spector, Owner
Nomination Date: September 30, 2016
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

178 Geary Street from 1952-1964 (12 years)
146 Geary Street from 1964-Present (52 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet







Legacy Business Registry Application

V.5- 6/17/2016

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

IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON

No Yes

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:

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:
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Britex at 60: The fabric of our lives in S.F.

LIFE STUDIES Britex at 60 - tailor-made for S.F.'s creative set

By Julian Guthrie

Updated 12:03 pm, Monday, July 9, 2012

Over near the bolts of cotton quilting fabric on the third floor stands Melody Chan Doss,

who started at Britex in 1979 as a cashier and learned "from the ground up." She takes

pride in the fabric, describing a cheerful new line of organic cottons as "happy family

members that all get along."

Not far away is Maya Gorokhovskaya, who was hired at Britex 23 years ago speaking

only a few words of English and is now known as the "Button Lady," and loves any

button that sparkles.

On the first floor, near the "wall of wool," stands Ina Zholudova, whose eyes well with

emotion as she talks about Britex as a place where imagination meets possibility, where

the color and richness of America contrasted to the bleakness of all she had known in

Ukraine.

Britex, the sewing and fabric emporium opened on Union Square in 1952 by Polish

immigrant Martin Spector and his Austrian wife, Lucy, is celebrating 60 years in San

Francisco. It has managed to thrive through changing times, from the era of home-

economics classes to a time when customers tap their smart phones or tablets to explain

fabric and design ideas.

And through it all, the shop has stayed in the family. It is now run by daughter Sharman

Spector.



"We are still about good old-fashioned service and old-fashioned charm," Sharman

Spector said. "But we are also very modern. We get a lot of do-it-yourselfers and,

seasonally, the Burning Man crowd. We are constantly evolving."

Taking a tour of the four floors, starting at the top, Spector showed off the discounted

remnants, faux fur, pillow forms, netting and athletic fabric.

"This floor is where you find a lot of the costume makers and the Burning Man people,"

she said. "Our faux fur is especially popular."

On the third floor, she rhapsodized about the ribbons, from classic grosgrain to the

hand-dyed silks and velvets, and the embellishments, including tassels, lace, silk flowers

and hairpieces. She showed off the purse handles and the iron-on patches for everyone

from military to kids. And, she stopped at the button counter, with 75,000 styles of

buttons.

"I started in the ribbons department, then I moved to trim, and now I'm the queen of

buttons," laughed Gorokhovskaya. "I walk down the street and people say, 'That's the

button lady!' I love all the buttons, though I particularly love anything with rhinestones.

The sparklier, the better."

She added, "When I first came to apply for this job, I was afraid to even walk in. But I

met Sharman's mom, Lucy, and she was from Austria and she gave me a chance. She

really gave me a new life."

Heading to the second floor, Spector passed by the perfectly rolled bolts of cotton and

linen, and fabric for upholstery and drapes.

"I love the creativity here, and the way we try to help customers," said Doss. "We do

have a lot of people come in with their iPads, and we work with them. But we also tell

them this is a human process. We are not barcoded. There is creativity and imagination

that goes into this. I love working with customers, whether they are here for a quarter of

a yard of fabric, or for thousands of yards of fabric."



Back on the first floor, Spector stood just inside the front door.

"My parents came out to San Francisco on vacation and saw this place and my father

said, 'We are taking that store.' One of the first things my dad did was to create a 'wall of

wool,' which we have today."

When Martin Spector died in 1966, Lucy Spector set about enlarging the business.

"My mother really introduced the magic of European fabrics," Spector said.

Standing nearby was Zholudova, who landed her first job in America at Britex.

"Twenty-two years here," she said, nodding her head. "It has changed a lot, but it is still

a family business. It is a mecca. I look at all of the colors and fabric and feel happy. To

me, it is a place where art happens."

Britex

10 a.m.-6 p.m. Mon.-Sat. 146 Geary St., S.F. (415) 392-2910. www.britexfabrics.com.



Photo: Siana Hristova, The Chronicle

Sharman Spector poses for a picture at the 60 years old store Britex Fabrics she owns

in San Francisco, CA on May 4, 2012. The family shop opened in 1952 by her parents

Polish immigrants Martin and Lucy Spector. Many of the store employees had worked

for the company for many years including Melody Doss, who has been with Britex for 33

years, "Button Lady," Maya Gorokhovskaya and Douglas Davis has been here for 23

years.
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Sharman Spector shows a colorful fabric.
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Basket with scarves by the register at Britex Fabrics on May 4, 2012.
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Sharman Spector owns the 60th years old store Britex Fabrics in San Francisco, CA.
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Sharman Spector shows a lace fabric sold at Britex Fabrics
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"Button Lady," Maya Gorokhovskaya take a brief moment to pose for a picture by the

button's wall at Britex Fabrics store she works for 23 years on May 4, 2012.
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Sixty years old San Francisco, CA store Britex Fabrics on May 4, 2012.
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Sixty years old San Francisco, CA store Britex Fabrics on May 4, 2012.
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Sixty years old San Francisco, CA store Britex Fabrics on May 4, 2012.
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Sharman Spector poses for a picture at the 60 years old store Britex Fabrics she owns

in San Francisco, CA on May 4, 2012. The family shop opened in 1952 by her parents

Polish immigrants Martin and Lucy Spector.
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Sixty years old San Francisco, CA store Britex Fabrics on May 4, 2012.
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Sixty years old San Francisco, CA store Britex Fabrics on May 4, 2012.
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Sixty years old San Francisco, CA store Britex Fabrics on May 4, 2012.
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"Button Lady," Maya Gorokhovskaya take a brief moment to pose for a picture by the

button's wall at Britex Fabrics store she works for 23 years on May 4, 2012.

Julian Guthrie is a San Francisco Chronicle staff writer. E-mail:

jguthrie@sfchronicle.com
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SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-030
Business Name: Clarion Music Center
Business Address: 816 Sacramento Street
District: District 3
Applicant: Clara Hsu, President
Nomination Date: October 13, 2016
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

816 Sacramento Street from 1982-Present (34 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program
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Legacy Business Registry Application

V.5- 6/17/2016

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

IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON

No Yes

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:

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:
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Clarion Music Center
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.

Clarion Music Center opened its doors in San Francisco’s Chinatown in October 3, 1982. James
Ma, a Hong Kong piano manufacturer who had immigrated to the United States upon his
second marriage, and his daughter Clara Hsu, who received a music degree in New Jersey,
decided to make a new start in their new world. With the help of friends they built music studios
in the basement of the old Salvation Army Church and invited piano and violin teachers to give
private lessons to local children. Enrollment grew steadily, and by the end of 1991 there were
over 130 students. Clara organized concerts, competitions and workshops for the students, and
in 1989 became the Representative of the Associated Board of the Royal Schools of Music (an
international music examination organization based in London, England, organizing
examinations, workshops and concerts for the entire Bay Area.

James had his own company, Excelsis Music, at the same location as Clarion Music. His
business consisted of retail and wholesale, mostly in pianos, violins and Chinese traditional
musical instruments. Musicians who stumbled into this humble little shop were surprised and
pleased to see gongs and Chinese drums. Some of them would trade their own instruments for
an erhu or pipa.

Father and daughter began to take an interest in the instruments that they received from
trading: a Native American flute, an African drum, a bagpipe from Belarus to name a few. These
instruments were unusual and beautiful, handcrafted and one-of-a-kind. The customers were
interesting too because many were world travelers and had fascinated stories to tell. James and
Clara found themselves gradually being led into the world of traditional instruments.

In 1992 James and Clara purchased the old Salvation Army building and expanded their
businesses to include a street level with an entrance on Waverly Place. With the new space the
duo decided to stop selling standard western classical instruments and started in earnest in
presenting exotic musical instruments of the world. With the collaborations of Fred Tietjen and
Stephen Kent, Clarion gained an international reputation of being the "Mecca of Didjeridus."
(Didgeridu is an Australian aboriginal instrument.)

Cultural Awareness Through Music workshops began in 1995 with Michael Santoro, were
designed to educate school students. The workshops are still ongoing to this day.

World Music at Clarion, a Friday night concert series from 1997-2005, was challenging because
its goal was to present music that was not mainstream. It was meant to be a learning
experience for the audience rather than entertainment.

In 1998 James Ma suffered a stroke and sold his business Excelsis Music to Clara. Now Clara
took over the wholesale and retail of the instruments in addition to her administration on the
music studios, concerts and workshops.



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

In its entire operation Clarion has never ceased operation, even when the building experienced
a major flood due to a faulty valve of the hot water heater on the roof in 2002. Clara managed to
get help from the First Chinese Baptist Church across the street and the First Congregational
Church on Walter U Lum Place and used their facilities for teaching.

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

Clarion Music Center has been a family owned business since its founding in 1982, with a ten-
year period from 2005 to June 2016, when it was not family owned. Clara Hsu owned the
business until 1998 when her father James Ma suffered a stroke and had to retire from his
wholesale business. Clara then took over James’ operation. In 2005, she decided to sell the
business to pursue her interest in poetry. The business was sold to two of her long time
employees. When the new owners decided to close Clarion in 2016, Clara re-purchased the
business.

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

There was a period in the history of Clarion Music Center from 2005 to 2016 when it was not a
family owned business.

The new owners canceled the World Music at Clarion series and decided instead to focus on
Chinese musical instruments. However they kept the Cultural Awareness Through Music
workshops for school’s field trips.

In recent years, the business struggled financially due to a lack of sophistication in today's
social media and the online retail environment.

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.

Included in this Legacy Business Registry application is a photo album showing the grand
opening of Clarion and Excelsis Music. Dates are on the back of the original photographs.

A set of signature card copies were provided by Bank of America, Chinatown Grant Ave Branch,
showing the name and date of when Clarion Music Center was opened.

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 is regarded as a historical building as it was the old Salvation Army Church, with a
corner stone dated 1958.



Criterion 2

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

Clarion Music Center is the only music school in the Chinatown neighborhood since the 1980s
and it remains to be so to this day.

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

On the wake of 9-11-01, Clara organized a candlelight memorial at Clarion and invited people to
send in their words of grief and consolation. Message came via emails from many parts of the
world and they were posted on a wall at Clarion. During the memorial the messages were read
out loud and musicians played. Afterward participants walked around the block of Waverly,
Clay, Grant and Sacramento with candles. This event was fondly remembered by those who
were there. Clara was often reminded about its impact on people even to this day.

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

Clarion has been referenced in local newspapers and TV shows. Please see attachments.

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

“Clarion” means a loud and clear trumpet. The business name plays on “Clara” which means
bright and clear.

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

Even through the most difficult circumstances, suffering loss of sales from the multiple disasters
associated with the age of the building, Clarion has remained available to the community and
has never shut its doors on the students. From the very beginning Clarion is built solely on
personal resource, not bank loans. Clara came out of retirement to buy back the business for
the sake of the arts and the community, using her own savings to restore the business.

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

Many of the students at Clarion are Chinatown residents. The parents are mostly first
generation immigrants who hold menial jobs. They don’t have the privileges that are enjoyed by
the more affluent Chinese families and many don’t travel outside of the community until they go
to college.

Willa Li, a resident of Chinatown and former piano student of Clara, now a freshman at Harvard
University, wrote:
“. . .Clarion has been such an integral part of my life and will always be where my musical
passion has seeded and blossomed. I still remember the many years I have walked through the
store; how as a young child, the ocarinas, guzhengs, and lustrous gongs were visual delights
that piqued my interest in music. I will remember Clarion as the melting pot of exotic instruments
that filled me with a rich sense of worldliness, and I am so grateful for Clarion for exposing me to
music, culture, and history in a way that I will always treasure. . .”



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

The building was the old Salvation Army Church but other than that there is no significant or
important cultural content within or without the building.

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

The original owner Clara Hsu, now a published poet, was moved to consider the impact of the
end of a legacy when the last owners decided to close shop. Clarion Music Center was the only
music establishment left in the Chinatown and downtown vicinity, and families in the immigrant-
rich neighborhood would have a hard time finding affordable music lessons for their children if
the store were to close.

Clara decided to keep Clarion going by purchasing the business back because she firmly
believes that the awareness of beauty in sound and sight is cultivated through listening, seeing,
feeling and immersion. What is important is not the mechanical action that is taught in playing
an instrument. What is important is the awareness of beauty, and to be able to discern the
difference between the good and the bad; and that beauty comes in many shapes and forms. It
is this environment that Clara wants to cultivate and protect for the Chinatown community.

Criterion 3

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

Clarion has always been ahead of its time in terms of concept. Musical instruments were treated
with respect, displayed in beautiful cases and containers, whether they were a few dollar items
or expensive instruments. The same concept is applied to the new Clarion: to provide an
inclusive environment that is inspiring and respectful for the arts.

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)

After Clara had re-purchased the business in July, 2016 changes were necessary in order for
the business to survive and thrive.

As painful as it was, the collection of rare and exotic instruments no longer could support the
business. Clara decided to buy the business back without its massive inventory. Her vision was
to create a new Clarion, keeping and expanding the private piano and violin lessons to include
Chinese and other musical instruments, art and theater classes; and the presence of poetry.

Clarion is now the home of the San Francisco Poetry Open Mike Podcast TV Show, where
taping of the show is produced once a month. David Acevedo, director of SF City Theatre
Company and Teatro Latino will offer drama classes and performances. An art gallery is in the
works. There will be literary readings and a distinctive poetry collection by local poets will be
showcased. As Clara puts it, "Poetry will not be the bread and butter, but it will be the soul of
Clarion." World Music at Clarion will be back to celebrate our culturally rich Bay Area. Clarion



will be the next "Mecca of arts" where San Francisco and Chinatown residents and youths will
benefit in experiencing the living arts of our time.

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.).Does the building occupied by the business relate to the immediate
neighborhood?

With the Golden Mountain Temple as its next door neighbor, the First Baptist Church and the
YMCA across the street and Clarion with its educational, music and art focus, Chinatown has a
unique corner that serves the community in health, arts and spiritual practices. This corner does
not sell touristic souvenirs, and it is the starting point of many historical tours.





Clarion Music Center 
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Photo Album Showing the Grand Opening

of Clarion and Excelsis Music
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Application No.: LBR-2015-16-026
Business Name: The Cove on Castro
Business Address: 434 Castro Street
District: District 8
Applicant: Solange Darwish, President
Nomination Date: April 6, 2016
Nominated By: Supervisor Scott Wiener

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

434 Castro Street from 1971-Present (45 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program
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The Cove on Castro
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.

Since its inception in June of 1971, the Darwish Family has owned and operated this
neighborhood diner and has been through all the changes that affected the area. The original
three owners/operators were Leon and Germaine Darwish (my parents) and David Darwish (my
brother).

The original name of the establishment was "The Norse Cove" which was the name of the deli
that my Parents acquired from a Norwegian Family composed of a mother, (Astrid Karlsen) and
her two daughters. As recent emigrants to the United States, my parents were fearful to
implement any changes to the business and that included keeping the name as is, even though
we were the furthest thing from Scandinavian descent. The business was originally conceived
as a "Scandinavian Deli" showcasing all types of deli meats and salads (see photos). The
hanging menu board behind the deli counter showed the price for a sandwich to be $1.25 and a
salad for $0.35. It featured a central community table for singles to eat communally. The
customers would come to the deli case and order their sandwich and salad and they would help
themselves to the drinks from the cooler behind. A food runner would bring the food to them.
The business operated on the "honor system" whereby the customers were not issued any
checks but rather would go to the cashier and tell what they drank and ate so they could be rung
up and pay the bill.

Soon the neighborhood changed dramatically with the influx of a large gay population from
throughout the United States and the world. The spot became known as "The Cove" for short.
The business continued for about 14 years under that ownership until my father became sick
and my mother wanted to retire and stay with him. My mother sold her share of the business to
one of the long-term employees in March of 1985, Mordechai Lichtenstein, who became
partners with my brother, David Darwish. The name of the business remained "The Norse
Cove." My father, Leon, passed away in October of 1985.

When David Darwish wanted to move on and open another business venture, he sold his share
of the business to us, Solange and Maurice Darwish. This new partnership started in March of
1988 whereupon the name of the business was slightly changed to "The Cove Café." At this
juncture, the business changed to a table service format which has not changed to this day.

The partnership applied for Subchapter (S) status and was incorporated on May 1st 1996 as
The Cove Inc. dba The Cove Café with both Solange Darwish and Mordechai Lichtenstein as
shareholders. This new entity remained in place until March of 2004 when Mordechai
Lichtenstein wanted to retire from the business and Solange and Maurice Darwish acquired
100% of the shares. The name of the business was changed one more time to "The Cove on
Castro" which it has remained since that time.

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

Not applicable.



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

The Darwish Family has owned and operated this neighborhood diner since June 1971. The
original three owners/operators were Leon and Germaine Darwish and David Darwish, and the
present owners are Solange and Maurice Darwish.

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

The Cove on Castro is a family-owned business.

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.

Photographs and news articles document that the business has been in operation for more than
30 years.

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.

We do not know if the property at 434 Castro is listed in any local, state or federal historic
resources registry.

The business is located directly across The Castro Theatre, a popular San Francisco Palace which
became San Francisco Historic Landmark #100 in September 1976. Located at 429 Castro Street in
the Castro District, it was built in 1922 with a Spanish Colonial Baroque façade. Its designer,
Timothy L. Pflueger, also designed Oakland's Paramount Theater and other movie theaters in
California in that period. The theater has over 1,400 seats (approx 800 downstairs and 600 in the
balcony). When giving directions to people, we use the “located directly across the Castro Theater”
sentence.

CRITERION 2

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

The business is located in the heart of the “gay mecca” of San Francisco, steps away from the
Harvey Milk Plaza where the Gay Flag flaps proudly in the wind and across the Historic Castro
Theater. The Cove catered to the largely gay customer base living in the immediate
neighborhood and was a meeting ground for gay activists in the seventies and eighties.

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

Many of the gay activists such as Harvey Milk, Randy Shilts, Cleve Jones, Phyllis Martin and
Del Lyon frequented The Cove during the seventies and eighties.

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



The Norse Cove is mentioned in Chapter 25, page 171 of Lou Kief’s book “Let no stranger wait
outside your door,” published May 4th, 2013. It is a fascinating tale about the history of San
Francisco from the 1849 gold rush through the murders of mayor, George Moscone and the
city’s first openly gay politician, Harvey Milk, to the devastation caused by AIDS.

In Betty & Pansy’s “severe queer review” of San Francisco published in 1993 – an irreverent,
opinionated guide to the bars, clubs, restaurants, cruising areas, performing arts and other
attractions of the queer mecca – The Cove Café and its staff is listed as one of the places to go
to when in the Castro (page 126).

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

Harvey Milk used to be a patron of The Cove Café back in the mid seventies. His camera store
(San Francisco Landmark #227) was located down the street at 573-575 Castro Street. Another
less frequent diner is Armistead Maupin, the author of Tales of The City series of novels which
were made into a TV series in 1993. Over the years, actors, playwrights and musicians such as
Paul Rudnick, Stanley Kamel, Robin Williams and Santana have enjoyed the fare at The Cove.

Cleve Jones is a frequent diner. He conceived the NAMES Project AIDS Memorial Quilt which
has become, at 54 tons, the world’s largest piece of community folk art as of 2009. Cleve wrote
a letter of support to The Cove.

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

During the late eighties and early nineties The Cove and its staff held three fund raisers on
behalf of Project Open Hand headed by Joe Caruso at the time. The Cove has consistently
joined the Dining Out For Life effort which supports the SF AIDS Foundation. Solange
supported the Bare Chest Calendar and was a Judge in the competition held at The Eagle. In
addition The Cove is part of the "Every Penny Counts" and has raised in excess of $13,500 to
date.

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

The community surrounding The Cove has remained mainly LGBTQ since the early seventies.
Over the years, a small influx of straight residents have moved into the neighborhood. Today,
one can see families with young children walking through the neighborhood on the weekends.

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

The business is located in a Victorian built in 1909 that, according to the records, was a
residential building with 35 rooms, 11 units with 11 bathrooms. At some point in the 1940s or
50s, the ground floor was changed to a commercial space where the Café is currently located.

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

The building housing The Cove has been with The Gordon Family since the early thirties. We
are not aware of any immediate threat to the displacement of The Cove or the sale of the
property. The Cove has historically been a meeting place for the gay community at large where
one can get a good meal at a reasonable price. In the early years, many single gay men felt
safe, welcome and at home when visiting The Cove. The central community table allowed for
complete strangers to strike up conversations easily. The wait staff has remained loyal to The
Cove, the neighborhood and its residents. Of the six waiters on the staff, one has been here for
over 30 years, another over 25 years and two more over 20 years. Long lasting bonds have



been established between the staff and the clientele. Closing or moving the business would be
a hard blow to all the long time residents as attested by the letters of support.

CRITERION 3

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

The Cove's interior walls were covered with 8 x 10 photographs featuring a cross section of its
extensive clientele. It reached the point where we ran out of space and we decided to scan all
the photos and play them on three newly installed TV monitors. Many of these photos date back
to the seventies and eighties. In addition to old photographs, the monitors feature videos of old
San Francisco as well as entertaining clips on a variety of topics.

The Cove has become the kitchen away from home for many of its patrons. The food is home-
cooked American style cuisine that continues to this day (meatloaf, roasted turkey, chicken fried
steak, etc.). One can enjoy a selection of four daily soups all cooked from scratch by the
talented kitchen where the main chef has been with us for over 30 years. Many of our guests
eat two meals a day and we have patrons that continually remind us of when they were coming
in the early seventies.

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 business has been defined by the traditional American fare dating back to the fifties. The
Cove is known for its Eggs Benedict and its incomparable Hollandaise. On weekends there are
always four styles of Benedicts to choose from: San Francisco (smoked trout), New York
(smoked salmon), Mexican (chorizo, salsa & avocado), Irish (house made corned beef hash.)

Traditional meatloaf with mashed potato and gravy, Chicken fried steak, beef liver and onions
are items that are seldom found on menus and yet The Cove clientele continues to crave them.
The Cove is also known for its vast selection of home soups, always made from fresh
ingredients from scratch, starting with the chicken soup, the vegan bean soups, clam chowder,
chickpea, mushroom, spinach, broccoli, albondigas, carrot ginger and many more.

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.) Does the building occupied by the business relate to the
immediate neighborhood?

The business is housed in a Victorian built around 1909 and that was recently repainted to its
original colors. The immediate neighborhood is full of Victorians artfully restored to their original
splendor. The entrance to The Cove has the classic look of a recessed center door with two bay
windows which have the most coveted tables in the café for people watching. The tiled walkway
to the entrance dates back to 1909.

d. 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 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.



Section Five: Historical Documents, Photos and 
Memorabilia 

Please find attached, photographs from the 1970s and 1980s showing my parents and 
brother in action in the deli. The dining room features dark wood paneling on the walls 
which I believe was the style in the late sixties. My sister, Daniele, also had a helping 
hand in the operation during her summer vacations. Find also a menu for "The Cove 
Café" from 1988. Also attached is an article by Gus Tremont from the Castro Times of 
February 1981 with an article titled "Home cooking at The Norse Cove." Also a copy of 
an old business telephone reference book showing the listing for NORSE COVE 
delicatessen, the name Astrid Karlsen and the address 434 Castro Street. A more recent 
article by Bill Sywak in the Castro Courier of August 2014 titled "Dining at The Cove on 
Castro" reviews the history of The Cove and its roots in the neighborhood. An article in 
The Bay Area Reporter of Januray26, 2006 by Roger Brigham details the history of the 
photo collection that were covering the walls at The Cove and their subsequent scanning 
by long time patrons, Bill Sanderson and Andy Wysocki. The scanned images are 
playing on the three TV monitors hanging on the walls. Currently long time friends and 
patrons Kevin MacLaughlin and Kevin Cox are maintaining the constantly changing 
videos and slide shows on the three monitors. Finally we have attached numerous letters 
of support from our vast community of customers in support of our application. 

Solange Darwish 

Maurice darwish 

oiNe S 20/d  















































































































SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-026
Business Name: Dance Brigade
Business Address: 3316 24th Street
District: District 9
Applicant: Krissy Keefer
Nomination Date: October 4, 2016
Nominated By: Supervisor David Campos

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

1819 York Street from 1986-1996 (10 years)
50 Brady Street from 1996-1998 (2 years)
3316 24th Street from 1998-Present (18 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: Although Dance Brigade began working at the Dance Mission Theater at 2216 24th Street in
1996, the organization did not move their office there until 1998.

DELIVERY DATE TO HPC: October 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet



Member Board of Supervisors City and County of San Francisco
District 9

City Hall ∙ 1 Dr. Carlton B. Goodlett Place, Room 244 ∙ San Francisco, California 94102-4689
Reception: (415) 554-5144 ∙ FAX (415) 554-6255 ∙ David.Campos@sfgov.org

DAVID CAMPOS

October 4th, 2016

Re: Nomination of Dance Brigade to the Legacy Business Registry

Dear Mr. Kurylo:

I am honored to nominate Dance Brigade to the Legacy Business Registry. Dance Brigade is a
company that manages the Dance Mission Theater, a multi-use dance space and cultural center
in the Mission District. Dance Mission Theater has been located on the corner of 24th St and
Mission since the 1970’s. Dance Brigade serves a wide range of Bay Area artists from diverse
genders, ethnicities, orientations, and cultures, providing them with a space in which to exhibit
their work, and educate the community on music and dance.

Dance Brigade has provided the neighborhood with affordable access to culture, including
youth programs to give children access to the arts. It has served low-income families and
children, teaching approximately 1,500 adults a week. Their theater offers a regular schedule of
diverse dance styles such as Afro-Cuban, salsa, samba, hip-hop, and house. It has also drawn in
residents from every neighborhood in San Francisco.

Dance Brigade has helped preserve the rich social and cultural diversity in the Mission and it is
my distinct honor to nominate it to become part of San Francisco’s Legacy Business Registry.

Sincerely,

David Campos



Legacy Business Registry Application

V.5- 6/17/2016

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 multiple owners, identify the person(s)

with the highest ownership stake in the business;

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:

BUSINESS OWNER(S) (identify the person(s) with the highest ownership stake in the business)

CURRENT BUSINESS ADDRESS: TELEPHONE:

( )

EMAIL:

WEBSITE: FACEBOOK PAGE: YELP PAGE

APPLICANT’S NAME

Same as Business
APPLICANT’S TITLE

APPLICANT’S ADDRESS: TELEPHONE:

( )

EMAIL:

SAN FRANCISCO BUSINESS ACCOUNT NUMBER: SECRETARY OF STATE ENTITY NUMBER (if applicable):

OFFICIAL USE: Completed by OSB Staff
NAME OF NOMINATOR: DATE OF NOMINATION:
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Legacy Business Registry Application

V.5- 6/17/2016

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

IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON

No Yes

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:

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:
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DANCE BRIGADE
Legacy Business Registry Application

Historical Narrative

Criterion 1

History and background

Dance Brigade is a nonprofit arts organization that was founded in 1986 when it received tax
exempt status in San Francisco, CA. (See accompanying document.)

Krissy Keefer, founder and present director, co-founded Dance Brigade to create and perform
dance-theater that addresses the complex problems of contemporary American women. She
co-founded the legendary Wallflower Order in 1975, the nation’s first feminist dance company.
Wallflower toured the nation for almost a decade and staged many original pieces before large,
enthusiastic, and predominantly feminist audiences. They developed a new kind of modern
dance-theater that was stylistically rooted in martial arts, athleticism and social justice,
incorporating dance, martial arts, spoken word and sign language into performances that
address social and political issues. In 1984, Keefer co-created the Dance Brigade to carry
forward their activist vision. Their original works continued to explore social issues such as war,
poverty, breast cancer, women’s history, death and dying, and spirituality from a feminist
perspective. Dance Brigade continues to present these works in an annual home season
attended by a devoted and loyal audience, and has toured and performed these works
nationally and internationally over the last three decades.

In 1996, Dance Brigade expanded its scope of work beyond performance and took over the
Dance Mission studios at 3316 24th Street, establishing the space as a multicultural community
dance center and performance space. The multi-use space occupies the entire second floor of a
building at 24th and Mission in San Francisco. It is located directly above the historic Café La
Boheme, which has been in continuous operation since 1973 as a meeting spot for artists,
activists and intellectuals.

Dance Mission has been in continuous use as a dance and movement center for at least 40
years. In the 70s, it was known as Spectrum Dance, which was the original home of renowned
San Francisco choreographers Alonzo King and Roger Dultry, as well as Blanche Brown, the
legendary choreographer and wife of former mayor Willie Brown. Keefer and Dance Brigade
took over in 1996 and expanded the dance program for adults and youth, while keeping its core
classes and instructors. A black box theater was built within the largest of the studios, with full
lighting and sound capabilities, creating a space that could be transformed from a studio into a
true performance venue and back as needed.

Dance Brigade’s activities at Dance Mission have continued to grow and they have become a
cultural hub in the Mission, and a truly multicultural dance center that reflects not only the
diversity of the neighborhood but the diversity of the Bay Area artistic community. As an artist-
driven facility dedicated to inclusiveness and accessibility, it serves a wide range of Bay Area
artists, audiences and students. Due to affordable rental rates, ticket prices and tuition, its
activities attract a large number of low-income, multi-cultural audience members, artists and
students, who are our core constituents. Many women artists, artists of color, queer artists and
culturally specific dance ensembles consider Dance Mission their artistic home.



Dance Mission has become a second home to approximately 400 local low-income children and
their families through its youth dance program. As a business, Dance Mission Theater is also
committed to preserving the economic, social and cultural diversity of the Mission, and since
1996 the business has built close relationships with community groups and activists, fellow
cultural centers, and local politicians and business owners in the neighborhood.

Ongoing activities

1) An extensive multi-cultural dance instruction program for approximately 1,500 adults a week
with diverse dance styles such as Afro-Cuban, salsa, samba, hip hop, house, and others.

2) A comprehensive, affordable dance instruction program for youth serving over 400 children
per semester, which provides a number of scholarships to local families.

3) A 22-week presenting season featuring new, socially relevant works by Dance Brigade,
showcases for young choreographers, the D.I.R.T. (Dance In Revolting Times) Festival, and
other productions.

4) 20-24 weeks of productions by rental clients, from contemporary dance to circus, as well as
being a regular venue for the Black Choreographer’s Festival, Cuba Caribe, and other annual
events.

5) Grrrl Brigade, an arts education program that provides empowerment and leadership training
through dance instruction, performance opportunities and paid internships for girls aged 6-18.

Demographics

The average annual total number of audience members and students that participate in
activities at our facility is 18,000. The demographic breakdown of our constituents is: 48%
people of color/52% white; more than 27% lesbian, gay, bisexual or transgender people; 70%
women and girls; approximately 10% immigrants; and 90% low-income people.

Contributions to the community

The activities of Dance Brigade address the needs of multiple communities, rather than a single
niche, and the success of this business is built on communities that overlap in the space as a
natural and organic outgrowth of the diverse mix of beneficiaries that take part in programs
there. These overlapping communities coexist in harmony: lesbian parents with daughters in
Grrrl Brigade, the Filipino hip hop scene, modern dance artists and the queer community, Afro-
Cuban immigrant artists, Mission residents and Facebook executives taking the same Cuban
dance classes, and more. A thriving arts center built on respect and inclusiveness has been
built at 24th and Mission. Not only do its programs and activities directly benefit the dance
community, but there is also a strong community relationship with the neighborhood.

Local community/neighborhood impact of the business

Dance Brigade is located at the center of one the most active corners in the Mission
neighborhood, and is directly across the street from the 24th Street BART station. After more
than 20 years of operation as a dance space, it is not only an anchor institution in the Mission
but also a destination that draws people from all over the Bay Area into the neighborhood. For
this reason, it has become a hub of activity that has directly improved the neighborhood,



including a positive economic impact on adjacent small businesses who benefit from the
students, parents, audience members, and artists who enter the space on a daily basis.

Programs at Dance Mission and Dance Brigade are accessible to residents and families of the
Mission, which is still primarily made up of people of color and immigrants, Bernal Heights, and
Noe Valley, especially in terms of the demographics of the youth program. In addition to
beneficiaries from San Francisco, due to the ease of accessibility of public transportation, our
programs benefit many people from Berkeley, Oakland and the East Bay, Colma, Daly City, and
other areas outside San Francisco.

Dance Brigade is also committed to preserving the economic, social and cultural diversity of the
Mission. Since 1998, the business has built close relationships with community groups and
activists, fellow cultural centers, and local politicians and business owners in the neighborhood.
As a community organization, Dance Brigade has collaborated on efforts to advocate for
maintaining city arts funding at city hall, took part in the Mayor’s Arts Task Force, and is
currently also active with neighborhood anti-displacement projects such as the Calle 24th Street
Corridor, MEDA and NCALF.

Dance Brigade has donated its facility to local community groups for fundraisers, rehearsals,
meetings and panels, as a way of giving back to the community. Dance Mission also works
collaboratively with other neighborhood cultural organizations in the Mission such as ABADA
Capoeira, Galeria de la Raza, Carnaval SF, the Mission Cultural Center for Latina Arts, and
Brava Theater.

Criterion 2

Contributions to the dance community

Dance Mission Theater has had a strong lasting impact on San Francisco’s dance community
over the last few decades, and it would be rare to find any performer, choreographer, dancer or
artistic director of a dance company in the Bay Area, not to mention dance writers and lighting
and sound designers for dance, whose career path did not intersect with Dance Mission Theater
at some point. Many dance artists and choreographers who first showed work there or taught
there have gone on to establish careers for themselves as performers and teachers, and many
have maintained ongoing relationships with the facility through the years, as performers,
audience members and producers. It has also had an impact on thousands of people who
include dance in their lives as an artistic and social outlet and who make time in their lives or
their children’s lives to study and practice dance. Below are some communities who benefit from
the artistic activities at Dance Mission Theater.

Dance companies, performers, producers, and audiences

The theater at 24th and Mission is in use for at least 42-48 weekends out of the year, between
Dance Brigade’s own presenting season and rental bookings to other artists and producers.
Twenty to 24 weeks of productions are booked each year by rental clients who represent genres
ranging from contemporary dance to Afro-Cuban to circus. Many of these companies have used
Dance Mission Theater to present their initial few seasons of work, while many others are
returning clients who find that the location, technical capacities, and production support provided
by the space surpass that of larger and more expensive venues. Dance Mission Theater has
also been a regular venue for the Black Choreographer’s Festival, Cuba Caribe Festival, San



Francisco International Arts Festival, Women on the Way Festival, and other recurring events,
and has worked with the organizers of these festivals to enable them to reach new audiences.

In addition to this, Dance Brigade has its own 22-week presenting season to highlight new work
and emerging artists, which features new, socially relevant works by in-house companies Dance
Brigade and the Grrrl Brigade, two annual showcases for emerging young choreographers in
spring and fall, and its own original festival programming that has included the Skydancers
festival for women in aerial dance, the Lesbian and Gay Dance Festival, Women on the Drum,
and most recently the D.I.R.T. (Dance In Revolting Times) Festival, among many others.

Students and teachers of dance

Dance Mission Theater has established an extensive multi-cultural instruction dance instruction
program for approximately 1,500 adults a week, with a focus on dances of the African Diaspora
such as Afro-Cuban and Afro-Haitian, salsa, samba, urban dances such as hip hop and house,
and a range of other forms. Many of the teachers who are based at Dance Mission have been
there since 1996, including Allan Frias, Micaya, Ramon Ramos Alayo, and Susana Arenas,
building up a student base that is drawn from all over the Bay Area and establishing the space
as a known destination for studying with these master teachers.

Dance Mission also provides a place for culturally specific dances to thrive, by providing a
teaching platform to masters of these forms, many of whom are immigrant artists, and giving
students a place to learn, contributing to the vibrancy and diversity of artistic instruction
available in San Francisco and to the sustainability of these dance forms.

Children and youth

Dance Mission has a comprehensive program of affordable dance instruction for children from
ages 6-18 for over 400 children per semester, which provides a number of scholarships to local
families (approximately 20-25% of students enrolled each semester). Classes are held during
the fall and spring semesters according to the academic calendar, and summer camps and
workshops are held for all age groups. Instruction is given in a range of dance forms including
ballet, modern dance, samba, salsa and more. The youth program also includes Grrrl Brigade,
the junior performance ensemble of the Dance Brigade, a project that provides empowerment
and leadership training for girls aged 6-18 through dance instruction, performance opportunities
and paid internships. At least 275 girls take part in Grrrl Brigade every year, with a return rate of
95 percent. Parents and students grow up in the program together, with most returning year
after year, forming strong bonds with other students and teachers. With one of the most
affordable programs of dance instruction in the Bay Area.

Current risk to the business

It is important to acknowledge that in the last several years San Francisco and the Bay Area has
seen another wave of rent increases, displacements and evictions because of both the influx of
wealthy renters, particularly from the technology sector, and the continued desirability of the area
as a place to work and live. The Mission district is ground zero for the battle between supply and
demand – the multicultural character that makes it desirable is also forcing out many of the
communities that give it this character. Artists, immigrants, and lower income and minority
communities are being priced out by newcomers with enough money to pay top dollar to live in
this diverse and unique neighborhood. With long term, lower income residents and non-
commercial entities like galleries and cultural centers unable to stand up against the greed of



landlords and developers, there is an ongoing tension in this neighborhood and across the Bay
Area as the struggle against gentrification and displacement continues.

The Dance Mission Theater facility is itself at risk, although it has been a dance center and
cultural space for many decades, as the building’s current owner is unwilling to grant a lease
longer than 12 months and is sharply increasing the monthly rent at each new lease signing. But
having an affordable, accessible dance center that serves the neighborhood and people of a
broad range of social and economic backgrounds in the Mission is more important now than ever
in order to support both the neighborhood’s diversity and vibrancy and to keep the arts
accessible to all. Losing this facility and the history it represents would be a tremendous loss to
the neighborhood and to the dance community, as it is unlikely that its unique character and
suitability as a multi-functional dance space could be recreated elsewhere. Having it listed as a
Legacy Business would provide some measure of protection in this regard.

Criterion 3

The building at the corner of 24th and Mission that houses Dance Mission Theater was built in
1917, and while the previous incarnations of the second floor space at 3316 24th Street that the
business currently occupies have included a movie theater and a boxing ring, the space has
been a dance and movement arts center since the 70s. It is located directly above the historic
Café La Boheme, which has been in continuous operation since 1973 as a meeting spot for
artists, activists and intellectuals, and several other restaurants and retail businesses that
occupy the first floor.

Dance Brigade has received multiple Creative Space grants from the San Francisco Arts
Commission to upgrade the facilities and interiors. In 2011, we received a grant of $35,000 from
the Bothin Foundation to refurbish the theater. In addition to the SFAC and foundation
supported upgrades, the owner of the building has completely redone all of the windows of the
building since 1998, including redoing the roof and making upgrades to bring the building into
compliance with seismic standards.

We also have invested in the exterior walls facing 24th Street to reflect the special aesthetic
characteristics of the neighborhood. Because the Mission district, especially the 24th street
corridor, is known for its murals, in 2009 & 2014 we commissioned murals on the front of the
building from San Francisco artists Eric Norberg (SPIE) and Dr Susie Lundy, Bay Area Program
Director for Youth Speaks.
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Krissy 
Keefer 
launches 
theater 
at Dance 
Mission 

Wild Woman: 
Dancer, producer, 
activist and 
organizer Krissy 
Keefer Is launching 
a new theatrical 
venue on 24th 
Street in response 
to the recent artistic 
surge she's 
witnessed In the 
Mission. 

BY KATHRYN ROSZAK 

K
SISSY KEEFER IS SAN FRANCISCO'S 
offbeat modern-dance impre-
sario. She won a Goldie and a 
Stoli Arts Achievement Award 

last year, and an Izzie award this year, 
for her outstanding work producing 
dance at the Brady Street Dance Cen-
ter. Keefer's achievements also include 
touring the U.S., Europe, Japan and 
Nicaragua with her group Dance 
Brigade, a political and visionary 
dance troupe known for radical produc-
tions such as The Revolutionary Nut-
cracker Sweetie, a political extravagan-
za, as well as for Cinderella, a fractured 
fairy tale of domestic violence. 
Keefer is most widely known in the 
dance community, though, for making 
waves with her visionary program-
ming of dance in the late '00s: The Gay 
and Lesbian Dance Festival (co-direct-
ed by Anne Bluethenthal), Women's 
Voices, New Ballet Works and Sky 
Dancers, works by women aerialists 
and trapeze artists. 

When I met Keefer at the Zuni Cafe for 
this Interview, she was wearing a flowery 
dress that was in direct contrast to her 
tough muscularity. Her hair was flowing 
wildly, accentuating her strong features. 
She was edgy, energetic and animated all 
at once while talking about her one-
woman show, The Queen of Sheba, and 
the nevitheatrical venue she is on the 
brink of opening at Dance Mission. 

Da 
ee 

You started off In the East Bay, but 
you've received a great deal of 
recognition lately in San Francisco 
and beyond. What accounts for this? 
It's imperative to live in the city you 
work in when you are an activist and 
organizer. I see myself as a cultural 
worker, and I see my work in the context 
of society and social movements. I'm 
very involved in the women's movement 
and with people like singer Ani DiFran-
co and the Indigo Girls. I recently danced 
at the Michigan Women's Music Festi-
val, which was attended by 6,000 women. 
The cultural backbone of the women's 
movement is redefining itself. 

How are you seeing the women's 
movement defined in dance now? 
Strong women who are in their bodies, 
have ambiguous sexuality, look androg-
ynous and do extreme athletic move-
ment. Street movement is part of this. 
There is a whole wave of political work 
about gender, finding where 
male/female identity is In a continuum. 
Male and female roles are being broken 
down. There is permission for people. to 
really be who they are. 

You've been interested In Buddhism. 
Does that play a part In your work? 
I'm very involved in the Tibetan chod 
meditation. I'm looking for ways to inte-
grate Tantric practices into life and art. I 
see myself as a kind of dakini, a Tibetan 
goddess of transformation. I want to be 
challenging, provocative and have peo-
ple examine their souls. 

How Is your current work taking 
shape? 
I'm working on a one-woman show, 
The Queen of Sheba. It's about prepa-
triarchal history. It's the story of a 
banished woman and the female 
prophetic voice. When a woman takes 
the initiative to leave a really bad situ-
ation, she is made to feel she is doing 
something wrong. The woman who 
tells the truth is demonized. In my 
show, the character of Lilith, who I 
play, is made into a demon, even 
though she was the one forced out. 
This goes for all kinds of women from 
Lilith to the Queen of Sheba, to bag 
women to visionaries and artists who 
tell things as they are. Any woman 
who speaks with intelligence above a 
whisper is demonized for breaking the 

status quo. In The Queen of Sheba, I'm 
also dealing with human beings 
beyond a gender exploration. I'm ask-
ing, What is our animal nature? How 
is that affecting us? It's about our dis-
association from the environment and 
environmental breakdown. 

You have referred frequently to 
healing an epidemic with your work. 
A lot of my work, especially at Brady 
Street, has been with struggling 
women artists, artists who lack fund-
ing and artists With AIDS. This is an 
economic and physical epidemic. Cul-
tural institutions have been decimated 
by AIDS. I want to make a difference 
about these things. This is my passion. 

You produce the only Gay and Lesbian 
Dance Festival in the country. 
Right. It gives artists permission to 
explore what it is to be gay in the arts. It 
lets the subject matter of being gay be 
dominant. At Dance Mission, we will use 
all the studios. Each studio will repre. 	, 
sent an element: earth, air, water, fire. 
We'll also have a roundtable discussion 
on body art from piercing to old age. 

The festival will take place at Dance 
Mission. Why there? 
I live in the Mission. I drive up and 
down Valencia Street. It's an area that's 
emerging and surging. It's on fire with 
potential. The Valencia/Mission dis-
trict is the hub of the women's' commu-
nity. There are galleries, crafts and 
curio shops. There are venues produc-
ing alternative work, from ODC's space 
to the Mission Cultural Center, Dancers 
Group, ATA, the Women's Building and 
many others. And in collaboration with 
studio director Lori Lewis and lighting 
designer Joe Williams, I am creating a 
new theater space at Dance Mission. 
There's this integration of the restau-
rant, theater and art scene in the neigh- 
borhood. The city should be proud of 	, 
the artistic activity on Valencia and 
should be helping shore it up. This is 
the cutting-edge arts scene. It's like 
Joseph Papp and La MaMa, the Lower 
East Side in New York. It's the most 
exciting dance theater district in the 
U.S., and we are putting the theater In 
to be a part of the power surge that is 
taking place there RI 

Dance Mission, 3316 24th St.; 415/826-4441. 

























Dear Landlord: 

I have lived in San Francisco for 30 years and I understand the changes that are going on and the value 

of property at 24th and Mission Street. Please take the time to read these letters and help us find a way 

to preserve Dance Mission and the incredible impact it can continue to have on the lives of so many 

young San Franciscans. 

My older daughter started dancing at Dance Mission when she was three years old. She is now 17 and 

will be graduating from the youth program in May. Krissy Keefer and her staff have been more than a 

second family to Sydney and her family over the years. They have been better than family. They have 

been trusted adults who have helped her navigate all of the challenges of adolescence. They have 

provided safe harbor in a city, and a world, that is not always safe for young women. 

My younger daughter, now 13, also attends Dance Mission classes. She learned Taiko drumming, an 

incredibly powerful art form that taught her that she was strong and capable and part of a community. 

The message of girl power, creativity, and community that both of my girls were exposed to at Dance 

Mission will inform them for the rest of their lives. 

Dance Mission is more than a dance studio. It is an after-school program, a counseling center, a teen 

support group, a parent education center, an art studio, and a community center. The values that the 

staff teach the girls can give you goosebumps. Empowerment, acceptance, advocacy, compassion, 

tolerance, to name a few. And they have been doing it for decades. Krissy and her staff are there for the 

girls 24/7 and they teach the girls to be there for each other, as we all should be. Their message of 

peace, feminism, and diversity will sadly never grow old and has only become more relevant. 

The community is so diverse, so accepting, so much a part of the fabric of the Mission scene that it 

seems safe to say that it really is at the heart of the mission. There is no way that this institution should 

have to move out of the City that it has spent years contributing to. Dance Mission has fought for the 

underdog for years and now they are fighting for their own survival. 

Of course there is the bottom line and the real estate is now worth much more than it ever has been. 

But the City needs to realize that places like Dance Mission make San Francisco what it is. It would not 

be Dance Mission if it was in Oakland. They have been at 24th and Mission for years and it is such an 

ideal location for so many reasons but mostly because it is so accessible to every girl in SF. Whether 

coming from home or school, by Muni or by Bart, 24th and Mission is a hub like no other. Dance Mission 

is such an important part of that hub. Together we can fight for what's right - preserving a safe, 

accessible, place for growing girls as they learn to find their way, and their power, in San Francisco and 

the world. 

Thank you so much for your consideration and support! 

Sincerely, 

4Pue ct(x  
Jane Schisgal 

(415-312-0183) 



Stephen Pocock 
1924 International Blvd. 

Oakland, CA 94606 

09/07/15 

Rob Isackson 
Village Properties 

Dear Mr. Isackson/Village Properties 

My daughter; Charlotte, has been taking classes and performing with Grrrl Brigade and its related 
entities at Dance Mission for the last five years. Her time at Dance Mission has seen her through 
amazing growth as she navigates the tough years of elementary and middle school. 

Her mother (a Mission resident, as is Charlotte) and I are convinced that her participation in dance at 
Dance Mission specifically has been instrumental in her growth into the considerate, aware and 
thoughtful person she has become. She has become personally empowered to follow her own artistic 
muse in dance and writing, she has a healthy body image (one not defined by media), and she has 
gained an awareness of issues facing women and girls today. 

This experience and growth has happened at Dance Mission — there is simply no place like it. Dance 
Mission needs to continue in the fine space it has occupied for so long. 

I urge you to be a part of this unique tradition by extending a long-term lease to Dance Mission. 

Regards, 

Stephen Pocock. 



Sincerely, 

Ava Toomey-Cordeiro 
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Ava Toomey-Cordeiro 
501 Andover Street 
San Francisco, CA 94110 

September 3, 2015 

Dear Mr. Isackson, 

I wanted to write to you directly, to let you know how important Dance Mission is to 
me. I'm a 13 year old at Hoover Middle School and Dance Mission has been a part of 
my life since I was 4 years old. I'm now a part of the Grrrl Brigade program and take 
classes there four times a week. 

The staff and students have always supported me and given me a safe place to be 
myself. When I dance I feel like I can fly---I feel like I could do anything! When I 
dance, I forget about my worries, and I only feel the rhythm of the music pounding 
in my feet. Dancing helps me deal with anxiety and stress. But Dance Mission is 
more than just dance, it's a second family. 

The Dance Mission staff show me how to be a strong, confident, and powerful 
woman. They teach me about important events in history and happening now and 
show me how to express my feelings and opinions through dance. 

Dance Mission is a unique place and there's nowhere else like it in the entire world. 
Please continue working with the staff to keep Dance Mission in San Francisco. So 
many things are changing in San Francisco, please keep Dance Mission alive and 
hundreds of girls and their parents will thank you. 
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the business, including craft, culinary, or art forms? X Yes No

NOTES: NA

DELIVERY DATE TO HPC: October 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet











Golden Gate Fortune Cookie Co. 

Historical Narrative Criteria and Guide 

Criterion 1: The business has operated in San Francisco for 30 years or more. 
 

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. 
 

On August 5, 1962, Frank Leong opened the Golden Gate Fortune Cookie Company at 56 Ross Alley. Mr.  

Leong immigrated to the United States from China in the 1950s and found his way to San Francisco 

Chinatown. In his pursuits to start his own business, Frank discovered the unique history and popularity of the 

fortune cookie, a local invention with roots in California dating back to the early 1900s. For many decades, 

fortune cookies were hand-made and were particularly popular in Chinatowns, being served at the end of meals 

at Chinese restaurants as a folded cookie dessert contained a unique printed fortune inside. Fortune cookies 

became a staple of Chinese restaurants throughout the United States, spread by returning service members 

stationed in California during World War II.  By the 1960s, most fortune cookie factories abandoned the 

individual hand-making process switching to an automated system of mass production and distributed all over 

the country more efficiently. Frank saw an opportunity to preserve and honor the hand-folding tradition of 

fortune cookies and promptly purchased two vintage fortune cookie machines that heated each rounded cookie 

perfectly for folding by hand by a worker. In 1980, Frank’s life partner, Nancy Tom Chan, joined him in the 

business operations and have diligently worked there to this day. Nancy brought her uniquely famous cookie 

dough recipe to the business while being directly involved in the day to day production, operations, and 

business affairs to this day. The Golden Gate Fortune Cookie Company supplies many of the restaurants and 

stores, takes custom orders, and distributes throughout the country. Because her secret recipe, people come 

from around the world to see and taste this unique one of a kind fortune cookie in San Francisco’s Chinatown, 

often known as the Fortune Cookie Capital of the world. Nancy’s son Kevin Chan, who grew up helping with 

the business, developed the service of customized fortunes made instantaneously for customers.  
 

 

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

The business has not ceased operations in its current San Francisco location for any length of time since its 

opening in 1962.  
 

 

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

Yes, the business is family owned. It was started by Frank Leong in 1962 until his passing in May 2015. 



Again, Nancy Tom Chan joined and managed the business with Frank in 1980, and has since become the sole 

business owner since Frank’s passing. Having raised her family in Chinatown nearby on Trenton Alley, 

Nancy’s two sons essentially grew up at Golden Gate Fortune Cookie Company. Kevin Chan, Nancy’s son, 

recalls going to help out at the business daily since he was nine years old. Kevin is currently assisting her 

mother Nancy with the business operations, distribution, and branding to try and make this business known 

worldwide and not just as a business to make money. They want to showcase this brand that is a part of the 

fortune cookie legacy, an invention tied to San Francisco culture, and a Chinatown-made product. Kevin’s 

service of allowing customers to write their own fortunes and having them inserted into the cookies has 

become very popular offering for customers. In 2008, Nancy and Kevin purchased and rebuilt a third machine 

for the cookie hand-making process from Karmee Bakery in Oakland, which closed down. Kevin and Nancy 

used this third machine to make mini cookies resembling golden coins for locals to dip and eat with ice cream. 

With increased demand, this automated machine complements the other two hand-folding machines to lower 

the labor-intensity of the work. 
 

 

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

Frank Leong started the business in 1962. His life partner, Nancy Tom Chan, joined the business in 1980. 

Nancy is now the current sole owner since Frank passed away in May 2015.  
 

 

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. 

The business began in 1962. See copy of business license documents at end of this document. The Golden 

Gate Fortune Cookie Factory has been well documented in numerous San Francisco and San Francisco 

Chinatown history and tour books as being open since 1962.  See attached current business license and license 

dating back to 1970 as well as a 1970 calendar that the business distributed to customers. 
 

 

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 Golden Gate Fortune Cookie Company is located at 56 Ross Alley, the oldest and most traveled alleyway 

in Chinatown and likely the City. It has been located in the current space continuously since it opened in 1962. 

This brick building was built in 1907 and is owned by the Yee Family Association. It was evaluated in 1978 by 

the Foundation for San Francisco Architectural Heritage with a C rating (Contextual Importance). In 1997, it 

was evaluated by the National Register with a survey rating of “3D” (Appears eligible for NR as a contributor 

to a NR eligible district through survey evaluation. 



 
Criterion 2: The business has contributed to the neighborhood's history and/or the identity of a 

particular neighborhood or community. Community does include a business or industry community. 

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

or San Francisco. 

Golden Gate Fortune Cookie Co has been a cultural institution and defining destination for San Francisco 

Chinatown since its opening in 1962. It is likely the single most visited tourist destination by tour groups 

and school groups, drawing over a thousand visitors a day where they receive free samples and get to 

watch a live demonstration of folding fortune cookies by hand. 

   

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

business industry? 

While other fortune cookie factories in San Francisco Chinatown have closed and fortune cookies are 

made by automated systems, the Fortune Cookie Factory continues to hand make every cookie. 15,000 

hand-made cookies are created every day. 

   

 

c. Has the business ever been referenced in an historical context? Such as in a business trade 

publication, media, historical documents? 



The business has been listed in numerous tour guide books and an architecture guidebook, including “San 

Francisco Chinatown by Philip Choy.” See below for a sampling: 

   

2008 Fodor’s Guide to San Francisco       

  

 San Francisco Chinatown by Philip Choy 

 

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

Many significant people have visited the space, including Mayor Gavin Newsom, Golden State Warrior 

Klay Thompson, NBA Star and Slam Dunk Champion Dee Brown of the Boston Celtics,  and California 

State Treasurer John Chiang. Celebrities from all over the world visit and do video shoots at the store, 

including Kan Klaas of Dutch TV’s show “Twice as Good”, a cooking show for kids. 



 

 
 

 

 

 



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

Over the years, the business has made numerous contributions to local schools and community 

organizations such as Chinatown Community Development Center, 41 Ross Gallery, etc. Furthermore, the 

owner has always contributed feedback to the public process for neighborhood improvement. Each day, 

the business hosts several San Francisco tour groups that bring hundreds tourists a day. Visitors watch the 

live demonstration of fortune cookies being hand folded by workers and eat free samples. In a way, the 

business is more than a store, but a cultural experience for visitors connecting to rise of Chinese 

restaurants throughout the US. Also, for many years, the Golden Gate Fortune Cookie Company has been 

distributing fortune cookies for resale to other noted legacy businesses in San Francisco Chinatown, such 

as the Great Eastern Restaurant and the Wok Shop. Other long-time institutions who order from the store 

includes Francis Memorial Hospital and Kosher Kung Pao Comedy, an annual holiday event that takes 

place in Chinatown’s New Asia Restaurant. 

 

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

San Francisco Chinatown is the oldest Chinatown in the United States dating back to the 1850s. 

Chinatown buildings were devastated by the San Francisco Earthquake in 1906 and completely rebuilt as 

an immigrant gateway and a destination for tourists, the second most visited neighborhood in San 

Francisco. 

 

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

Yes, the business is housed in a century old building and contains three historic fortune cookie machines 

specifically for hand folding. These may very well be the remaining machines still in operation anywhere 

in the world. 

 

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

etc.? 

If the business was shut down, it would be a tremendous loss to Chinatown since it provides an “only in 

San Francisco experience” and is part of identity for the neighborhood for locals and visitors worldwide. 

 

 

 

 



Criterion 3: The business is committed to maintaining the physical features or traditions that define the 

business, including craft, culinary, or art forms. 

a. How does the business demonstrate a commitment to maintaining the historical traditions that define 

the business? (e.g. business model, goods and services, craft, culinary, or art forms) 

The business is the only remaining hand-made fortune 

cookie factory in San Francisco’s Chinatown. It is a 

unique art form and cultural tradition that Golden Gate 

has maintained and showcased to thousands of people 

each week. 

Because the business has rejected an automated system 

for folding the cookies, it has essentially maintained this 

cultural tradition, art form, and unique service that 

continuously draws tourists and locals alike. Nancy Tom 

Chan’s unique cookie dough recipe remains a defining 

36 year old culinary art form for the business. 

Furthermore, Kevin Chan, Nancy’s son, has created and 

offered the service of providing hand-made custom 

fortunes for customers and special events by company 

and corporate request. 

 

b. 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 signage, logo, photos on the wall, historic machinery and interior defines the business, the brand, and the 

space in tact since 1962. It has preserved the business’s unique character and identity all these decades.  

 

   

 

 

 

 

 

 

Kevin Chan 





 

 

 

 

 

 

 

 

 

 

 

Nancy Tom Chan during 35th Anniversary of business. 

 

 





























Fortune cookie's home a lucky charm
It's a windy night and I'm walking through the maze of narrow Chinatown streets in search of my fortune.

Workers feverishly turn out thousands of cookies at the Golden Gate Fortune Cookie Company. The

`Chinese’ treats were actually invented in San Francisco early in the 20th century.  (PENELOPE LAURENCE

PHOTOS)  

SAN FRANCISCO–It's a windy night and I'm walking through the maze of narrow Chinatown streets in search of my

fortune.

Off Washington St., I turn down Ross Alley, a dark, damp lane where kitchen hands from backs of restaurants throw

out cabbage soup scraps.

A smell hits my nostrils and I know I'm on the right track. Then, I see the glowing light ... of the factory.

While one might imagine the humble fortune cookie was created in the deep recesses of old Shanghai, it was in fact

invented in San Francisco.

China was only made aware of the treats 15 years ago when a U.S. company introduced them as "Genuine American

Fortune Cookies."

Though there's much argument over the facts, Makoto Hagiwara of Golden Gate Park's Japanese Tea Garden is

widely reported as the first person to serve the cookie – based on a Japanese cracker – around the turn of the 20th

century.

And, in 1983, The Court of Historical Reviews and Appeals ruled San Francisco to be the rightful "fortune cookie

capital of the world."

The Golden Gate Fortune Cookie Company (56 Ross Alley) is a tiny, one-room factory with a few hot machines, floor-

to-ceiling bags of cookies and a sweet, slightly sesame aroma.

By PENELOPE LAURENCE Special to the Star

Thu., Dec. 3, 2009
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Factory tours are self-guided; you walk about seven paces to the rear of the store, turn around and come back,

hopefully without tripping on anything.

Yet even though the place is tiny, the show is grand. Two old women tirelessly take freshly baked circles of cookie off

a conveyor belt-like contraption, twist them over a steel rod into that familiar crescent shape and insert a fortune.

Contrary to popular belief, the fortunes inside these cookies are not Chinese proverbs but instead are written by hired

philosophers. However, the numbers printed on some have been known to be particularly fortunate.

On March 30, 2005, the U.S. Powerball lottery produced an unprecedented 110 second-place winners, all of whom

picked five numbers correctly out of six. Each of the winners chose their numbers from those in fortune cookies made

by Wonton Food Inc.

Back at the cookie coal face, the hot dough is cooling and hardening so quickly that the women are working at a

feverish speed.

Yet even with such skill, there's always the odd cookie mistake, which, fortunately for me, were placed in a tin for

customers to munch on.

As the women tirelessly work, an old gentleman sits near them sussing out potential customers: stare too long at the

women's nimble finger-work and he's likely to get out of his chair and advance toward you.

Though it might seem he's out to get you, he'll merely nudge you toward the bags of cookies on sale.

This is understandable, as admission to the factory is free (if you'd like to take pictures, a sign suggests a 50-cent

donation).

While its best seller is undoubtedly the fortune cookie, the shop also sells almond cookies and other sweets.

If you want something a little special you can pre-order and write your own messages and they'll put them in 100

cookies. But if you're just after a traditional fortune cookie, there's a choice between regular, chocolate or the trés

exotique French fortune cookies.

Wondering what on earth the French language has to do with an Asian-Californian tradition? It's not the language

this little factory is referring to but "French" in that French knickers, raunchy way.

A bag of 100 Frenchies will set you back $4.25 (U.S.) and for that you'll get a unique window into the Chinese-

Californian idea of raunch, such as: "Well Proportioned girl is one with narrow waist and broad mind."

I'd like to think my mind is broad, but after stuffing my face with those delicious treats on the walk home, I'm not

quite sure about the narrowness of my waist.

Golden Gate Fortune Cookie Company is open daily 9:30 a.m. to 8 p.m. 56 Ross Alley, Chinatown, San Francisco;

415-781-3956.

Penelope Laurence is a Montreal-based freelance writer.

Read more about: United States
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San Francisco's other Chinatown — the

real one
By William Hageman, Tribune Newspapers

January 22, 2013, 7:05 PM

SAN FRANCISCO — There are two Chinatowns in San Francisco, one where

tourists can buy conical straw hats and tacky souvenirs, and a second where the

locals live, shop and eat.

There are no defined boundaries — you don't cross a street and step from Tourist

Chinatown to Authentic Chinatown. Rather, the two overlap. A visitor can leave a

neon-lit store, loaded down with bamboo back scratchers and plastic Buddhas,

and a half-block away turn down a dingy alley dotted with shops and businesses

where no English is spoken.

"Chinatown is not a closed attraction. Anybody can visit," said Linda Lee,

proprietor of All About Chinatown Walking Tours (allaboutchinatown.com), which

has been showing people around for more than 30 years. "Walk up Grant Avenue,

the main street, then go to the rest (of the area) for authentic tours."

What Chinatown is is a bustling neighborhood. On one recent weekday morning,

men and women jammed the sidewalks outside markets where oranges and

mushrooms and other produce — some strikingly exotic — were sold along with

live fish and crabs; an elderly gentleman shuffled down the street, Chinese music

blaring from a radio under his coat; laundry hung on balconies and from

clotheslines strung over narrow alleys.

This is everyday life in Chinatown, and visitors are welcome.



Any street in Chinatown will have an authentic shop or business or two. But

explore side streets and alleys. For example, Waverly Place, on a long block

between Washington and Clay streets, has beautiful architecture as well as a

plethora of delightful smells. Cut down Ross Alley, between Jackson and

Washington streets, and you'll find the Golden Gate Fortune Cookie Factory, a 40-

year-old institution that churns out 20,000 handmade fortune cookies a day (and

where a 50-cent donation is requested for photos). Step into any number of

herbal pharmacies or tea shops, and be overwhelmed by the fragrance. The

people are friendly and welcoming, even if you don't speak their language.







Copyright © 2016, Chicago Tribune
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Klay Thompson’s Fortune Cookie
Foresees a 73-Win Warriors Season.
(Eat It, Bulls.)

Joe Eskenazi | Photo: Tanya Schevitz | January 27, 2016

A record-shattering prediction inside a delicious dessert!

Golden State Warriors shooting guard Klay Thompson has a pretty
straightforward job description: Make baskets. And yet, on Tuesday, he branched
out by making cookies. And a gaudy prediction: The Warriors will, indeed, shatter
the 72-win benchmark established by the 1995–96 Chicago Bulls.

At a Chinese New Year-themed celebration in Chinatown yesterday, throngs of
media and city politicos packed into the Golden Gate Fortune Cookie Factory to
meet and greet Warriors president Rick Welts and his employee, Thompson, who
was bedecked in the team’s Chinese-language slate jersey. As advertised in the
press release, Thompson did indeed “participate in making traditional Chinese
fortune cookies." But the cookies he made were not at all traditional.

When an event guest, former Chronicle reporter Tanya Schevitz, informed Welts
that members of the general public can create their own fortunes for the cookies, he
took matters into his own hands. The Warriors boss penned “73–9” on a small,
rectangular slip and handed it to Thompson, who took it, smiling. The guard
proceeded to make a cookie stuffed with that fortune.

The “73–9” is, of course, a reference to the Warriors’ quest to unseat the 1995-96
Jordan-Pippen-Rodman-Kukoc-Longley (Ha, ha) Chicago Bulls. That squad went
72–10, setting the standard for regular-season victories. The reigning NBA
champion Dubs, at 41–4 heading into tonight’s home date versus Dallas, may yet
eclipse that mark—if fortune smiles upon them.



Our calls to Welts have not yet been returned, but the photo gracing this article
documents this transaction. Fortune Cookie Factory general manager Kevin Chan
confirms that Thompson operated the machinery and produced two fortune
cookies. And yet, the whereabouts of the Welts-Thompson cookie is not known: “I
dumped them in the can,” says Chan. “Whoever got it is lucky.”

After receiving our call, Chan dug through his inventory (“my whole shop—Jesus
Christ!”) and located one of the two Thompson-produced cookies. But not the “73–
9” cookie. (The fortune Thompson penned for the other one was, sweetly, “To
mom: I love you.” See photo, below.)

The 73–9 fortune cookie, it appears, may be lost to eternity. “I was so dumb,”
Chan tells us. “I shoulda kept it.”

Warriors president Rick Welts hands shooting guard Klay Thomson the Bulls-
busting fortune.





One of Thompson's fortune cookies. Photo: Kevin Chan

Update, 1/27/16, 3:45 PM: Schevitz just informed San Francisco that she thinks
Thompson himself may have taken the cookie. No word on whether it ended up
being eaten by Rocco.



SAN FRANCISCO--

It's Super Bowl 50 frenzy all around the Bay Area.

From the NFL Experience to Super Bowl City at the Embarcadero, fans are excited

for the big game.

Just a few minutes away from the hustle and bustle of downtown San Francisco, a

few workers are making snacks that will predict the winners of Super Bowl 50.

You can smell the good luck wafting through Golden Gate Fortune Cookie

San Francisco Fortune Cookie
Manufacturer Makes Special
Super Bowl Treats
POSTED 6:28 PM, FEBRUARY 4, 2016, BY RINA NAKANO

Page 1 of 5San Francisco Fortune Cookie Manufacturer Makes Special Super Bowl Treats | FOX40
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Company in Chinatown.

"It comes out and so she peels off and you can make your own message," Kevin

Chan of Golden Gate Fortune Cookie Co. said, as he explained how a giant fortune

cookie making machine worked.

Since 1962, they have been providing winning lottery numbers and inspirational

quotes. This hidden back alley shop has become such an attraction, children come

on field trips to tour the factory.

"It's a Chinatown institution. It's been here a long time and I want to support it,"

customer Tsai Ching said.

Whether it's for the upcoming Chinese New Year or just for fun, Golden Gate is

known for their special cookies, where customers can take home one-of-a-kind,

personalized cookies.

Our friends at ESPN special ordered Super Bowl 50 fortune cookies here. They'll

select one to predict a winner.

We made a few of the cookies ourselves -- one for the Broncos and another for the

Panthers.

A few minutes later, we drew the lucky cookie. It looks like it's the Broncos for the

win.

SPONSORED CONTENT

Dinosaurs come to life with 3D glasses

OCT 10, 2016, BY CONNATIX

Have you ever dreamed

of something a bit more

scary than the dusty

skeleton of a Prehistoric

dinosaur when visiting

your nearest Natural

History Museum? ...
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Application No.: LBR-2016-17-029
Business Name: Hamburger Haven
Business Address: 800 Clement Street
District: District 1
Applicant: Roozbeh Falahati, Manager
Nomination Date: October 3, 2016
Nominated By: Supervisor Eric Mar

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

800 Clement Street from 1968-Present (48 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet



Member, Board of Supervisors 
District 1 

City and County of San Francisco 

 

ERIC MAR 

 

Legacy Business Program 

City and County of San Francisco 

Office of Small Business 

1 Dr. Carlton B. Goodlett Place, Room 110 

San Francisco, CA 94102 

October 3, 2016 

Re: Hamburger Haven's Application to the Legacy Business Registry 

I am writing this letter in strong support of Hamburger Haven's application to be a designated 

as a Legacy Business. Since 1968, Hamburger Haven, located at the intersection of Clement and 

10th Avenue, has served the Richmond District as one of the key destinations for our 

neighborhood that generations of Richmond residents have patronized with their families. 

Hamburger Haven is a restaurant that doubles as a community hub for locals. They still have 

the same breakfast special being served since their inception in 1968. They have always 
provided affordable and quality food to residents in the Richmond District, even in the midst of 

rising costs of life around the city. 

The restaurant still maintains its vintage 1960s layout complete with a counter, open kitchen, 
and interior design. Many patrons often sit at the counter top to watch Tony, the head cook, 

perform his artwork. The layout, comfort food, atmosphere and familiarity has built a loyal 
following that has come to eat here for decades. Dining at Hamburger Haven has become part 

of the Richmond District experience. 

There is no other business like Hamburger Haven in the Richmond District and it has become 

part of the fabric of the Inner Clement neighborhood. It combines a throwback-charm and 
experience that enriches the area that is still felt today, and not just because it is my favorite 
on-the-go breakfast spot. I am proud to nominate it as a Richmond District legacy business. 

Sincerely, 

Eric Mar 
Supervisor, District 1 









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.

Hamburger Haven opened in 1968 at 800 Clement Street by the owners of Mel’s. Andy Saberi
took over the business shortly thereafter. Mohammad Falahati (Majid) started working for Andy
in 1972 as a busboy, becoming manager in 1974 and taking over operations in 1976. In 1974,
Andy Saberi opened a second branch of Hamburger Haven in San Mateo which has since
closed. Hamburger Haven on Clement Street is the original location and the only location that
remains.

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

Hamburger Haven has been open continuously without any break in operations since it was
founded in 1968.

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

Majid arrived in San Francisco from Iran in 1970. While a student at USF he started working for
his friend Andy at Hamburger Haven. He moved up from busboy to manager to owner in a few
short years. He married Monir in 1982 and they have run the business together from the 1980s
on.

In the late 1980s, Majid’s sister Nahid and her husband Tom moved from Germany to California.
Nahid worked as a waitress/manager and Tom as a cook through the 1990s.

In 2011, Majid underwent an operation and semi-retired for a few years. His son took over most
of the responsibilities from 2011 until 2014. In 2015 Majid, sick of retirement, returned to work,
and now father and son run the business together.

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

Andy Saberi was the previous owner of Hamburger Haven.

Criterion 2

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

Hamburger Haven is one of a dozen or so long time businesses that maintains our
neighborhood’s original feel while new businesses move in and improve the neighborhood in
different ways. The Inner Richmond would not be the same without The Toy Boat, Green Apple



Books and Georgio’s, among many others. There are great new businesses moving in, but what
keeps the Inner Richmond and San Francisco unique is the support by customers and the city
to long-standing small businesses like ours.

This is also a neighborhood that loves breakfast and that is something the Hamburger Haven
has specialized in for decades, feeding churchgoers and treating hangovers alike.

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

Candidates for supervisor and various political offices have held many meet-and-greets in the
back dining area over the years. Most of the current supervisor candidates have come in for
breakfast and introduced and discussed their platforms.

Location scouts seek our restaurant out when they are making 60s-70s era films set in San
Francisco. In 2014, Hamburger Haven was featured in the film Diary of a Teenage Girl. It has
been featured in various commercials, including a Rav4 Toyota commercial starring Steve
Young in the late 90s.

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

Like many businesses in San Francisco, our favorite customer was Robin Williams. We have a
photo posted since early 2000 of one of his visits. We were so proud to have Robin Williams in
our restaurant and to feel in some way connected to him.

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

Hamburger Haven is a meeting place for many in the neighborhood. It’s one of the few places
you can come in by yourself and not feel alone. You can sit down and read a book or enjoy a
conversation with a fellow diner or your waiter/waitress. We know our regulars by name and
treat them as our friends.

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

The Inner Richmond has a wonderful mix of Chinese-Americans, Irish-Americans and Russian-
Americans, among many others. We have an aging senior population and a growing mix of 20-
and 30-somethings. It’s truly a diverse neighborhood. We are located a block away from the
Star of the Sea and serve many of our Churchgoing customers throughout the week and after
the sermon on Sundays, included gatherings with priests and the members of their flock. There
is not a community that we do not serve. Everyone loves and needs their breakfast fix.

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

One of our most valuable assets is the interior layout of the restaurant. Hamburger Haven has a
unique 1960s layout featuring an open kitchen in front of a 1960s countertop for customers to sit
and watch our head cook Tony perform his artwork. We have green booths, and the walls are
patterned with orange tile and wood paneling throughout. There are large one piece windows in
the sides and a unique orange and yellow stained glass in the back dining area providing an
interesting mix of ambient light.



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

Breakfast is important. There aren’t many places open every day at 7 a.m. I’m sure the world
would not end, but it is pretty clear that we would be missed by many. This is a restaurant that
you can go to by yourself, pick up a paper, have a chat, drink your coffee and start your day,
and many do just that every day. This is also a restaurant you can come to with your friends or
your partner after a night of hard drinking and feed yourself back to life. It’s a place where you
can minister members of your church, which happens 5 days a week by Pastor Mike as our first
customer 5 minutes before we open. And it’s a place you can return to years after you left San
Francisco to see that same faces, the same food, and pick up conversation like you never left.
We have a strong following and it’s clear that we are a part of the Inner Richmond community.
We would like to stay at our location just as much as our customers do, for as long as we can.

Criterion 3

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

We open at 7 am every day and have the same breakfast special being served since 1968. We
have always provided affordable dining to the Inner Richmond for those who want a good meal.
We follow no gimmick or trend. It's a unique restaurant with a unique 1960s layout that we and
our patrons have always appreciated.

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)

We are a breakfast and burger restaurant. We serve pancakes and waffles and omelets and
hash browns. All served by the same great cook, Tony. People come not simply to eat, but to
watch Tony cook up a storm on busy weekend mornings. There is something special about
knowing who your cook is and watching him make your food. Open kitchen formats can be
stressful and difficult, but with the right staff it’s a form of artwork.

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.).Does the building occupied by the business relate to the immediate
neighborhood?

The layout of the restaurant, from the orange tile and wood paneling and green booths to the
long counter and open kitchen is part of the history of Hamburger Haven. It is all set up as the
original 1968 layout. This is not a replica of 1968. Hamburger Haven is 1968. We will never
change the makeup of the restaurant. The only changes we have made are by code and safety
and health improvements. We are committed to keeping the original style the way it is.

On the 9th Avenue wall of the restaurant there is a large painting made by our close friend, the
late Bob L Johnson. It’s a wonderful mural. I always wished he would have signed it. It took me
a year to see he signed his name inside his painting of a pipe.



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.

Majid has owned the restaurant for 40 years since 1976.















HAMBURGER HAVEN RESTAURANT REVIEW:
A 1960S DINER

Posted by Avital Ungar on 07.08.14

Hamburger Haven Restaurant Review written by Culinary Guide Leila N’Amara

Walking into the Richmond District’s long-standing greasy spoon, Hamburger Haven, is like

stepping into the sixties—you’re greeted by wooden wall paneling, little green vinyl booths for

two and a long row of vinyl covered stools lining the counter.

Video:
http://avitaltours.com/wordpress/wp-content/uploads/2014/07/Hamburger-Haven-Restaurant-
Review-Video.mp4

The Place: Since 1968 locals have made this their morning haunt, even SF native Robin

Williams is known to frequent Hamburger Haven (you can spot photos taken with him adorning

the wooden walls of the restaurant). Once you find yourself a window seat be sure to slide into

the booth and flip your coffee cup cover for a steady stream of caffeine!

The Dishes: Whenever I visit a new diner there are two things I absolutely have to try: a hearty

breakfast and a slice of pie. Nothing is more complimentary to eggs and bacon then biscuits and

gravy—and Hamburger Haven does not disappoint! Naturally, the fluffy biscuits were hidden

under a mountain of surprisingly sweet gravy filled with sausage bits. The coffee is predictable,

but the servers here always make sure your cup never goes cold or empty! Lastly, their savory

and tart cherry pie was a perfect way to wrap up the meal.



Other Menu Must Haves:

Perhaps the best deal for breakfast in town is their Breakfast Special (before 11am) which gets

you two eggs, two sausage links or strips of bacon with your choice of toast, pancakes or French

toast for $5.50.

Unlike most greasy spoons, Hamburger Haven offers $3 mimosas—for those brunchers on a

budget.



The Details: Hamburger Haven offers Biscuits & Gravy Breakfast for $9.50, Never-Ending

Coffee $1.50 and Cherry Pie with Whipped Cream $3.25

Hamburger Haven in the Inner Richmond

800 Clement St (between 9th & 10th)

415-387-3260

Open Daily from 7am-8pm



Eater San Francisco

San Francisco's 9 Best Old-School Burger
Joints

by Allie Pape Apr 17, 2015, 10:42a

With locally-sourced, high-end burger chains proliferating across San Francisco, you
could be forgiven for assuming that the city had no old-school burger joints left. But
when you're looking for a simple burger without frills or pretense, these 9 icons, some of
which date as far back as the '50s, will fill the bill without costing a lot of bills.

4 Hamburger Haven

This old-school diner has been holding it down on Clement since 1968 with its green
vinyl booths and inexpensive menu. The late Robin Williams was a fan, and photos of
him with customers are all over the walls.

800 Clement St
San Francisco, CA 94118
(415) 387-3260



SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-018
Business Name: Navarro’s Kenpo Karate Studio
Business Address: 3470 Mission Street
District: District 9
Applicant: Carlos Navarro, Owner
Nomination Date: October 14, 2016
Nominated By: Supervisor David Campos

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

197 Precita Avenue from 1966-1969 (3 years)
3170E Mission Street from 1969-1972 (3 years)
3470 Mission Street from 1972-Present (44 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet



Member Board of Supervisors City and County of San Francisco
District 9

City Hall ∙ 1 Dr. Carlton B. Goodlett Place, Room 244 ∙ San Francisco, California 94102-4689
Reception: (415) 554-5144 ∙ FAX (415) 554-6255 ∙ David.Campos@sfgov.org

DAVID CAMPOS

October 14th, 2016

Re: Nomination of Navarro Kenpo’s Karate Studio to the Legacy Business Registry

Dear Director Kurylo:

It is with great pleasure that I nominate Navarro’s Kenpo Karate Studio to The Legacy Business
Registry. Navarro’s Kenpo Karate Studio is a mutigenerational, family-owned and operated
small business that has been teaching the art of self-defense for 50 years. Established in 1966,
Navarro’s Studio has been dedicated to serving the diverse residents of the Mission District
while being housed in a historic -100 year old- building for the last 44 years.

Navarro’s Studio is committed to maintaining a tradition of active community involvement by
providing programming for local youth to develop positive skills both independently as well as
in partnership with the San Francisco Unified School District and the Department of Recreation
and Parks. The Studio is also invested in public safety efforts for District 9 and the entire City
through its active engagement with the Board of Supervisors, City departments, and law
enforcement. The Studio is well respected citywide and has been featured in local media
outlets such as KRON TV, KTVU-TV, KQED, Wild 107, and Univision 14.

This martial arts studio plays a vital role for youth and adults in San Francisco and it is my honor
to nominate Navarro’s Kenpo Karate Studio to become part of San Francisco’s Legacy Business
Registry.

Sincerely,

Supervisor David Campos









Navarro’s Kenpo Karate Studio
Historical Narrative

Criterion 1

a. Provide a short history of the business.

Fifty years ago in 1966, we started operating our martial arts business in my garage.
In 1969, the business moved to 3170E Mission Street in San Francisco under the name
Navarro’s Kenpo Karate Studio. In 1972, the business relocated to its present location at
3470 Mission Street.

Our main goal is to teach the art of self-defense. When we opened for business fifty
years ago in a garage, participants were mostly adult males. Slowly, the news spread and
women and children became involved, making the space too small to continue. Therefore,
in 1969, 3 years later, Navarro’s Kenpo Karate Studio moved to a new location at 3170E
Mission Street in San Francisco.

Although this space was not quite large enough, it was prominently located on
Mission Street and drew the curiosity of the community, leading to a desire to enroll in the
martial arts. Soon thereafter, this location became too small to continue, and in 1972
Navarro’s Kenpo Karate Studio yet again moved to a new location at 3470 Mission Street,
where it remains today, over forty years later. Currently, we teach at this location Kenpo
Karate, Muay Thai, Eskrima, weight lifting, aerobics, yoga, zumba and Jiu-Jitsu.

b. Describe the ownership history. Is the business a family owned business? If so, give the
generational history of the business.

Navarro’s Kenpo Karate is a multigenerational family-owned business. The owner,
Carlos Navarro founded the studio in 1966 and has incorporated his entire family into the
day-to-day operations of the business.

His wife, Elba is the accountant as well as manages emails and inquiries. His
daughter Rubie manages day-to-day activities, programming, and is a Muay Thai, Kenpo
Karate, Eskrima, cardio kickboxing, and other martial arts instructor for youth students. His
son Carlos manages custodial, maintenance, and sales. His son Frank teaches Eskrima
and Jiu-Jitsu. His daughter Elvira manages the mailing list and keeping membership up to
date. She also assembles trophies, plaques and awards, which there are many. Carlos Sr.
oversees public relations and is a martial arts instructor for students of higher ranks.

Criterion 2

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

Navarro’s Kenpo Karate Studio is dedicated to keeping the district community of the
Mission District by training local residents for as many as three generations of students. The
students that were trained at this studio have gone on to become successful contributors to
the City of San Francisco and beyond.



Some of these students have become police officers through the Police Minority
Recruitment Program, while others have gone on to work at UCSF, doctors, City
employees, nurses, paramedics, and many more successful professionals. Navarro’s
Kenpo Karate has contributed to this success by keeping young students engaged in the
martial arts rather than on the streets where they could have easily become victim to drugs,
alcohol and crime.

Many former students and local community groups have gone on to support
Navarro’s Kenpo Karate by writing letters of support demonstrating the effect that the studio
has had on the community. Many students have gone on to state that if it were not for the
programming and dedication of the Navarro business and brand, that they might have been
induced by the rampant crime and drug use that continues to plague certain areas of the
City.

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

Navarro’s Kenpo Karate has been a long-standing member of the Mission District as
well as the entire City of San Francisco. The studio students and staff can be found at every
community event such as Carnaval, Cinco de Mayo, Chinese New Year, and the 24th Street
Celebration (Cesar Chavez). They have also been featured in local programming such as
Univision, KRON TV, KTVU-TV, KQED, Wild 107, as well as others. The studio is also a
member of the League of United Latin-American Citizens (LULAC) and the Mexican-
American Political Association (MAPA).

At these events, students perform martial arts demonstrations and street tactics that
enable them to defend themselves. They also have performed security at such events for
celebrity personalities, VIP judges at various events, and have performed for senior citizens
as well to teach self-defense. The studio has also been called upon to perform demos at
movie premiers to promote films such as Karate Kid, Teenage Mutant Ninja Turtle and Kung
Fu Panda. Several former students have also gone on to become involved in the movie
industry as actors and stunt men in the Ninja Turtles and Power Rangers franchises.
Another student has opened his own business, SF Stuntmen, and works closely with the
San Francisco Giants, being involved in commercial advertisements with the team.

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

Navarro’s Kenpo Karate has been prominently featured in English and Spanish-
language publications. Some examples of English-language publications include the San
Francisco Chronicle, the San Francisco Examiner, and Mission Local. Spanish-language
publications include: El Mundo Newspaper, El Tecolote Newspaper, the Latin-American
Senior Citizen Association, El Bohemio Newspaper, Tribuna Newspaper, and El Diario de
San Francisco.

Navarro’s Kenpo Karate Studio has received numerous awards and recognitions
since its inception including: University of San Francisco 2016 Gellert Family Business



Award, a Certificate of Honor from the San Francisco Board of Supervisors, a Certificate of
Recognition from the California State Senate and a Certificate of Recognition from the
California Legislature Assembly.

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

Navarro’s Kenpo Karate Studio has been associated with numerous significant
historical San Franciscans. Some of these figures include former Mayor Diane Feinstein,
former Mayor Joseph Alioto, former Superior Court of California Judge John Ertola,
Supervisor Harvey Milk, former Mayor George Moscone, Deputy Director of the Police
Minority Recruitment Program Efren Delgado, and former Chiefs of Police Charles Gain, Al
Nelder, and Donald M. Scott. The Police Chiefs recognized Navarro’s Kenpo Karate
because of their commitment to recruiting police officers from the minority communities of
San Francisco. These various political figures have supported Navarro’s Kenpo Karate in its
various endeavor within their community and across the City.

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

Our main goal is to provide youth and adults with a safe place to gain fitness,
discipline and strength. Navarro’s Kenpo Karate Studio has made a difference in the lives of
youths in San Francisco in the Mission District. We attended community meetings to
discuss the needs of youths, and we endeavored to work with mayors, the Board of
Supervisors, Chiefs of Police and other City officials in an effort to solve or minimize
problems facing youths, such as drugs, alcohol and gangs.

The business demonstrates its commitment to the community by working with the
Police Athletic League and training the San Francisco Police Department through the
Minority Recruitment Program. Navarro’s also contributes to the community by participating
in San Francisco Unified School District fitness programs at June Jordan High School, and
has worked with SF Park and Rec after schools programs as well.

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

The business serves primarily the Mission District, which is a very diverse, multi-
ethnic and multi-cultural community. Navarro’s caters to community members of all ages,
ethnicities, income levels, and genders, to create more productive members of society
through martial arts training and exercises. Most of Navarro’s clients are low-to-moderate
income students and families, for which there are multiple options to become enrolled in the
studio.

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

The building that Navarro’s Kenpo Karate Studio is housed is over 100 years old.
Navarro’s has been providing services to the community for over 44 years from this
location. The building structure however has no such designation.

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



Currently, Navarro’s Kenpo Karate Studio is in the process of relocating to a new
location at 3340 Mission Street, only a block away from the current location. The students
and community that utilizes the services the studio offers will undoubtedly follow the
business due to the close proximity to the current location. However, this relocation will
result in a substantial increase in rent of $1,200 per month. The Legacy Business Fund will
help in mitigating this increase in rent and keep Navarro’s Kenpo Karate in the community.

Criterion 3

a. How does the business demonstrate a commitment to maintaining the historical traditions
that define the business? (e.g., business model, goods and services, craft, culinary, or art
forms)

Navarro’s Kenpo Karate Studio has the goal of teaching the art of self-defense
through various martial arts such as karate, kickboxing, Muay Thai, Jiu-Jitsu, and Filipino
Eskrima. The age of our students is from five years and above, both men and women.
Navarro’s also provides bodybuilding and cardio vascular exercises such as aerobics for
holistic physical health programming. Navarro’s also encourages students by holding in
house competitions for both aerobics and martial arts in order to maintain motivation at a
higher level as well as hosting national and international competitions. These practices
exemplify the historic tradition of the martial arts and how they encourage discipline, focus,
and respect for everyday life. Navarro’s projects these values onto their students so that
they may become productive contributors of society.

b. 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 of the space is a traditional martial arts gym layout. The interior of the
space is 3000 square feet and can hold nearly 25-30 students per class. There is also a
mezzanine where administrative offices are located. The walls are decorated with an
abundance of martial arts gear and trophies and awards that Navarro’s has won over the
years.

The exterior of the space is a traditional commercial storefront along Mission Street,
with a brick façade, large windows, and a large white sign advertising the business. Above
are residential units with black-railed fire escapes along the front of the building.





























































































































SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-027
Business Name: Project Open Hand
Business Address: 730 Polk Street
District: District 6
Applicant: Mark Ryle, CEO
Nomination Date: September 30, 2016
Nominated By: Supervisor Jane Kim

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

1668 Bush Street from 1985-1988 (3 years)
2720 17th Street from 1988-1997 (9 years)
730 Polk Street from 1997-Present (19 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program
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Project Open Hand Legacy Business Registry Application October 2016 
Section 4: 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. 
 
Project Open Hand was founded in San Francisco in 1985 at a time when the city found itself at 
ground zero of a frightening and devastating epidemic called AIDS. While many felt helpless as 
they witnessed the disease claim friends, family and co-workers, a retired food services worker 
named Ruth Brinker felt something needed to be done. Ruth, a grandmother, began preparing 
“meals with love” in her kitchen and delivering them to seven neighbors with AIDS who were far 
too frail and critically ill to cook for themselves.  At the time, there were no social services in 
place to provide meals to those weakened by HIV. As more people in the community heard 
about Ruth’s “project,” the list of clients grew. To accommodate the urgent need, Project Open 
Hand moved its operation that same year to the 1668 Bush Street basement of Trinity Episcopal 
Church. In the ensuing and formative years, Project Open Hand grew to serve thousands of 
meals each day and moved its operation to further accommodate the need by purchasing a 
kitchen at 2720 17th Street in 1987. 
 
By 1991, after reaching the 1 millionth meal served landmark and adopting a grocery service, 
Project Open Hand graduated from a grassroots organization to establishing itself as 501c3 
nonprofit. As Project Open Hand surpassed its 3 millionth meal served to the critically ill, it faced 
an urgent need to centralize its kitchen, administration and delivery operations. In the summer 
of 1997, Project Open Hand moved into the building at 730 Polk Street. The four-story brick 
structure designed by famed San Francisco architect W.L. Schmolle was ideally suited to fit the 
needs of Project Open Hand as it enhanced its services in the face of a changing epidemic.  
The “POH Building” was transformed into a site producing thousands of nutritious meals, bags 
of groceries and valuable nutrition counseling and education services. Having a single, 
centralized location in the heart of the city’s Tenderloin District immediately established the POH 
Building as an easily accessible anchor point for the community of clients and volunteers. 
Centrally located in San Francisco and nearer to public transportation routes (walking distance 
from Civic Center BART and MUNI Stations) – and with larger facilities – meals were prepared 
and delivered more efficiently, client-waiting time was shortened and public awareness about 
Project Open Hand grew. 
 
Today, as Project Open Hand expanded its services beyond AIDS/HIV, to include those fighting 
critical illnesses such as breast cancer, diabetes and congestive heart failure – more than 2,500 
nutritious meals are prepared and over 200 bags of healthy groceries are provided out of the 
POH Building. The fully stocked and bustling grocery center on the second floor of the POH 
Building comes alive with smiles and positive energy as clients and caregivers come by to pick 
up healthy groceries. Also on the second floor, nutrition education and counseling is available in 
our Wellness Center where registered dieticians and clinical social workers are available for 
regular check-ins and advice. Each day, the Willow Avenue entrance sees a fleet of delivery 
trucks stock up on meals en route for delivery to homebound clients and the senior meals 
program with partners at 20 sites across San Francisco. 
 



b. Describe any circumstances that required the business to cease operations in San 
Francisco for more than six months? 
 
In its entire history, Project Open Hand has not missed a single day of preparing meals with love to 
critically ill San Franciscans. 
 
c. Is the business a family owned business? If so, give the generational history of the 
business. 
 
Project Open Hand was founded by Ruth Brinker in 1985 as a grassroots organization and was 
established as a 501c3 nonprofit organization in 1991. 
 
d. Describe the ownership history when the business ownership is not the original owner 
or a family owned business. 
 
Project Open Hand was founded by Ruth Brinker in 1985 as a grassroots organization and was 
established as a 501c3 nonprofit organization in 1991. 
 
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. 
 
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.  
 
In nearly every year of its existence, Project Open Hand has received public recognition in the 
form of Project Open Hand Day and Project Open Hand Weekend proclamations from several 
mayors and the Board of Supervisors of San Francisco. Most recently, Mayor Ed Lee and 
Supervisor Scott Wiener issued proclamations for Project Open Hand Day and Weekend in 
September of 2016. 
 
Criterion 2 
 
a. Describe the business’s contribution to the history and/or identity of the 
neighborhood, community or San Francisco. 
 
More than 1,400 Project Open Hand clients live in the Tenderloin, as do many of the 
organization’s employees and volunteers. Since 1998, Project Open Hand also participated in a 
growing senior meal program with deliveries to 20 sites across the city – including three facilities 
that focus on veterans. The Senior Meal Program serves nutritious meals to approximately 
4,000 seniors in need annually. Project Open Hand continues to improve menus to meet the 
nutritional needs and tastes of seniors – many of whom utilize this lunch as their only substantial 
meal of the day. 
 
b. Is the business (or has been) associated with significant events in the neighborhood, 
the City, or the business industry? 



 
Project Open Hand participates and partners on several high-profile events including, but not 
limited to the Annual Ghirardelli Chocolate Festival, the (San Francisco Giants) Giant Race, 
AIDS Walk San Francisco, Avon Walk to End Breast Cancer and more. These significant events 
attract upwards of 50,000 participants and help raise awareness and funds to fight critical 
illnesses for San Francisco residents. 
 
c. Has the business ever been referenced in an historical context? Such as in a business 
trade publication, media, historical documents? 
 
Project Open Hand’s building was fossilized in the following documents: 2010 “Van Ness Auto 
Row Support Structures” survey of automobile-related buildings by Architectural Historian, 
William Kostura; San Francisco Examiner, September 23, 1922, “Chanslor-Lyon Co. Building”; 
1929 and 1948 San born maps (“wholesale auto supplies”); Crocker-Langley and Polk’s city 
directory, and public reverse directory listings of building occupants, 1923-1966. 
Additionally, since its inception in 1985, Project Open Hand has received consistent coverage 
from major and independent media outlets in the Bay Area. In 2016 alone, Project Open Hand 
has been profiled in the San Francisco Chronicle, KRON4 News, KPIX News, KTVU News and 
the Bay Area Reporter. Sample clippings are included in this application. 

d. Is the business associated with a significant or historical person? 
 
Although it was never her intention, Project Open Hand founder Ruth Brinker rose to a 
significantly high profile in the Bay Area and in the national discussion on AIDS, receiving praise 
and coverage in major media outlets, including the Washington Post and Time Magazine. In her 
2011 obituary, the San Francisco Chronicle said this about Ruth Brinker: “From 1985 to her 
retirement in the early 1990s, Ms. Brinker pushed, cajoled and charmed city leaders, produce 
vendors, grocers and health officials into supporting her charity, which today serves almost 
2,600 meals a day to seniors and those suffering from AIDS, breast cancer and other 
debilitating diseases.” Project Open Hand Board of Director alumni include Major League 
Baseball Manager Dusty Baker and former GAP Chairman Thomas Harris, among others. 
 
e. How does the business demonstrate its commitment to the community? 
 
Project Open Hand’s mission is to provide meals with love to the sick and the elderly. The 
organization’s vision is that “no one who is sick or elderly in our community will go without 
nutritious meals with love.” In 2016, Project Open Hand delivered its 19 Millionth Meal to 
critically ill and senior neighbors in our community. 
 
f. Provide a description of the community the business serves. 
 
Project Open Hand serves San Francisco and Alameda County residents fighting HIV/AIDS, 
breast cancer, diabetes and other critical illnesses – as well as seniors facing hunger. 
 
g. Is the business associated with a culturally significant building/structure/site/ object/or 
interior? 
 
The building was designed by renown architect W.L. Schmolle, known for his work in San 
Francisco. 
 



h. How would the community be diminished if the business were to be sold, relocated, 
shut down, etc.? 
 
While Project Open Hand serves clients of all incomes, many have little or no income due to 
illness and struggles to pay for medical care. In fact, 90% of our clients live below the poverty 
level. Project Open Hand also provides below market rental space to The Shanti Project, the 
Asian & Pacific Islander Wellness Center, as well as Lava Mae so that they may provide mobile 
showers and sanitation service to those experiencing homelessness in San Francisco. Without 
Project Open Hand’s support and space, the communities served would suffer greatly. 
 
Criterion 3 
 
a. Describe the business and the essential features that define its character. 
 
Project Open Hand’s life-sustaining food has the incredible power to help clients crush cancer, 
demolish diabetes, tackle HIV, and battle the effects of aging. But it’s more than that. Whether 
clients receive home-delivered meals, pick up food at our grocery center, or enjoy meals in 
senior dining rooms, Project Open Hand provides food with love, a friendly face and a sense of 
community, which can lead to better health. 
 
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) 
 
Ruth’s vision of “meals with love” is still alive and remains the motivating force behind all that Project 
Open Hand does to nourish and engage the community. 
 
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.).Does the building occupied by the business relate to the 
immediate neighborhood? 
 
Project Open Hand ran a successful $7.5 million capital campaign to restore the building to its 
original 1922 luster, garnering support from hundreds of community donors. In the early 2000s, 
Project Open Hand added solar panels on its roof, making it one of the first “green” buildings in 
the Tenderloin. There is also an indoor greenhouse, where herbs and greens are grown and 
used by chefs in client meals, advancing efforts to provide our clients with the freshest, 
healthiest food possible, while continuing our commitment to source our ingredients as locally 
as possible. Additional features include murals, paintings and plaques honoring key contributors 
to the organization’s history. World renown muralist Charley Brown provided POH Building with 
a mural in the front lobby, commemorating generous donors who gave to the 1998 campaign for 
the building’s renovation. 
 
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. 



































































FREE HEALTHY FOOD  
for

neighbors fighting critical illness



Find out if you or a loved one is eligible for our Wellness Programs.  

ALAMEDA COUNTY: 510-622-0221 

SAN FRANCISCO: 415-483-6108 

E clientservices@openhand.org 

W openhand.org

PROJECT OPEN HAND provides free, nutritious meals and groceries to  

neighbors living with critical illnesses who are experiencing symptoms.  

We serve residents of Alameda County and San Francisco. Home-delivered 

meals are available for clients with mobility issues.

ELIGIBLE DIAGNOSES INCLUDE:

• Autoimmune Disease (e.g., Lupus) 

• Cancer, active diagnosis 

• Congestive Heart Failure 

• Chronic Obstructive  

Pulmonary Disease (COPD) 

• Coronary Artery Disease 

• End-stage Renal Disease 

• Diabetes 

• End-stage Liver Disease 

• Hepatitis C 

• HIV+/AIDS 

• Lou Gehrig’s Disease (ALS) 

• Multiple Sclerosis 

• Serious Neurological  

Condition/Stroke/ 

Parkinson’s 

• Recent Major Surgery

FREE HEALTHY MEALS AND  
GROCERIES TO HELP YOU HEAL



VAN NESS AUTO ROW 
SUPPORT STRUCTURES 

 
A Survey of Automobile-Related Buildings 

along the Van Ness Avenue Corridor 
 

 

 
 

Interior of Don Lee’s Cadillac showroom, 1000 Van Ness Avenue 
 

by 
 

William Kostura, Architectural Historian 
P. O. Box 60211 

Palo Alto, CA  94306 
 

for 
 

The Department of City Planning 
1650 Mission Street, Suite 400 

San Francisco, CA  94103 
 

2010 



Van Ness Auto Row Support Structures: A Survey of Automobile-Related Buildings 

Automobile parts and supplies stores 
 
History of their development 
 
The first business that advertised in city directory classifieds as selling auto parts was C. 
W. Marwedel, a general machinists’ supply house on First Street, in 1901.  Leavitt and 
Bill, at 307-309 Larkin, also began to sell auto supplies in 1904, and they were the first to 
do so in the study area.  The number of businesses of this type in the city sharply rose 
after 1906. 
 
Sellers of auto parts and supplies in San Francisco tended to congregate in the study area, 
close to the auto showrooms.  36% of such businesses were in the study area in 1908.  
This percentage rose to an all-time high of 76% in 1911. Thereafter it fluctuated: for 
example, 53% in 1918, and 63% in 1929.  In the latter year, there were 75 such 
businesses in the study area alone. 
 
These figures are a little misleading, for most of the large automobile dealers in the study 
area sold auto supplies, and advertised as doing so.  Subtract the auto dealers, and the 
percentage of San Francisco’s auto parts stores that were in the study area would be less 
dramatic.  Nevertheless, the study area was clearly the primary neighborhood where auto 
parts stores, especially the larger ones, could be found. 

 
 

 
 

Chanslor and Lyon’s wholesale auto parts and supplies store, 730 Polk Street.  Built in 1922 to designs by 
architect W. L. Schmolle.  Integrity is high. 
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Van Ness Auto Row Support Structures: A Survey of Automobile-Related Buildings 

 
One auto supply business dominated the field in San Francisco: Chanslor and Lyon.  It 
had been founded in Los Angeles, and was already an established business there by the 
time it opened a branch store in San Francisco, in 1906.  During its first sixteen years 
here C&L occupied four leased buildings in the study area, all now demolished.  In 1922 
they built 730 Polk Street (extant) to house their wholesale auto supplies and tires store.  
The San Francisco Examiner called it “the largest on the Pacific Coast devoted 
exclusively to housing automotive equipment.”  Chanslor and Lyon remained in this 
building until 1966.  Both Walter Chanslor and Philip Lyon remained officers in this 
business (president and vice-president) through 1948. 
 
Architecture of automobile parts and supplies stores 
 
The largest and finest of these, 730 Polk (1922), is brick masonry in construction, with 
wooden piers, joists, and girders.  It derives its architectural feeling primarily from its tan 
and buff-colored brick cladding, which has an exceptionally warm tone.  Windows have 
industrial steel sash.  Ornament includes a somewhat heavy cornice, a profiled belt 
course, and shields emblazoned with the letters C&L, for the first occupant, Chanslor and 
Lyon. 
 
1033-1037 Polk (1920) is reinforced concrete in construction, and has a liberal amount of 
classical ornament applied to bays of equal width.  1522-1524 Bush (1916) is made of 
brick and is notable for its row of wooden, pivoting windows in the second story, a 
feature that has become rare. 

 

 
 

Upper portion of 1033-1037 Polk Street, showing classical ornament.  Arthur S. Bugbee, architect, 1920.  
Auto parts stores occupied the two storefronts from 1920 into the early 1930s. 
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Van Ness Auto Row Support Structures: A Survey of Automobile-Related Buildings 

Surviving automobile supply stores 
 
In terms of early date, longevity of this use (through 1964), and integrity, the best 
examples of auto supplies stores in the study area include: 
 

1430-1480 Van Ness Avenue. Built in 1912.  Years of auto supply use: 18.  Integrity is fair. 
 
1522-1524 Bush Street.  Built in 1920.  Years of auto supply use: 12.  Integrity is good to 
high. 
 
1033-1037 Polk Street. Built in 1920.  Years of auto supply use: 13.  Integrity is high. 
 
730 Polk Street (Chanslor and Lyon). Built in 1922.  Years of auto supply use: 42 years.  
Integrity is high. 

 
Tire stores 
 
History of their development 
 
This category could have also been included with Specialty Service Shops (below), but 
because national tire makers were prominently represented in the study area, and 
occupied conspicuous buildings, it seems important enough to be discussed separately. 
 
Manufacturers of rubber goods began to make solid tires for carriages, wagons, and 
bicycles, and then pneumatic tires for bicycles and automobiles as the market for such 
developed.  National businesses devoted primarily or entirely to manufacturing 
automobile tires emerged in the early 20th century. 
 
A few such had outlets in San Francisco as early as 1905.  In 1906, after the earthquake 
and fire, three of four tires dealers in the city were in the study area.  In 1914, there were 
37 tire dealers in the city, and 76% of them were in the study area.  The percentage 
dipped as the numbers of dealers increased; for example, in 1929, 37% of the city’s 100 
tires dealers were in the study area. 
 
The country’s major tires manufacturers, Goodyear and Firestone, both based in Akron, 
Ohio, vacillated between having their own factory branch stores in San Francisco and 
selling tires through local dealers.  Each opened a factory branch in San Francisco, and in 
each case the tire companies are known to have negotiated with the building owners 
regarding their needs before the building was designed and built.  In the case of 
Firestone, the building plans were approved by H. S. Firestone in Akron before a lease 
was signed.  Michelin and other tire manufacturers also opened factory branches in the 
study area, and other tire dealers were represented by local dealers. 
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2015 annual report

JULY 1, 2014-JUNE 30, 2015

C O N N E C T
W I T H  U S

730 Polk Street, San Francisco, CA 94109 ∙ 415-447-2300
1921 San Pablo Avenue, Oakland, CA 94612 ∙ 510-622-0224

openhand.org ∙ info@openhand.org



O U R  V I S I O N

No one who is sick or 
elderly in our community 
will go without nutritious 

meals with love.

O U R  M I S S I O N

Nourish and engage our 
community by providing 

meals with love to the 
sick and the elderly.
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DEAR FRIENDS,
2015 marks the 30th Anniversary of Project 

Open Hand. Whether you are a longtime 

supporter or a new friend to our organiza-

tion, we are so thankful for your generosity, 

which fuels our work to provide meals with 

love to neighbors in need.

Every day, we continue our commitment to 

providing life-sustaining food, hand in hand 

with the vital human connections that nourish 

our clients. And every day, we are amazed and 

inspired by the thousands of people from across our 

community who come together—as donors, volunteers, 

partners and staff—to nourish neighbors who are battling 

serious illnesses and the health challenges of old age. Thank you.

In this annual report, we are excited to report on the progress of our  

Food=Medicine Pilot Study, which was conducted over the past year in  

collaboration with researchers at the University of California, San Francisco. 

Our research demonstrates what we have known instinctively for so many 

years—that good nutrition is an essential part of health care, particularly for 

people with critical illness. We are also proud to highlight the growth of our 

Senior Lunch Program and the expansion of medically tailored meal types in 

our Wellness Programs.

We are excited to lead Project Open Hand and ensure our organization is 

positioned to thrive and grow in the coming years. We continue to look  

for improvements in our organization’s processes, structure, financials and 

sustainability—all while ensuring that love is a key ingredient in all of the 

nutritious food that we provide.

Thank you for all that you do to help us provide nutritious meals with love to 

our community.

Sincerely,

scott willoughby
Board Chair 

simon pitchford, ph.d.
Co-Chief Executive Officer

mark ryle, lcsw
Co-Chief Executive Officer



FOOD=MEDICINE 
PILOT STUDY
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“I am always in awe of how  

this entire operation works and 

am eternally grateful. Thanks 

again for the birthday card and 

especially the wonderful food!” 

—kevin

In partnership with top researchers  

at the University of California, San  

Francisco, Project Open Hand conducted 

the Food=Medicine Pilot Study this year. 

We’ve known instinctively for years  

that our nutritious food is like medicine, 

helping clients recover, stay stronger, 

and live healthier lives. Our Food= 

Medicine Pilot Study aimed to assess 

that, and the data show the powerful 

truth behind those observations.

The study involved 60 clients who have 

HIV/AIDS and/or diabetes, providing 

them with 100% of their daily nutritional 

needs through our meals for five 

months. We tracked clients’ physical  

and mental health, eating and nutrition 

behaviors, and medical outcomes in 

order to show that good nutrition is a 

low-cost intervention and a vital part  

of medical care that can significantly 

reduce medical costs. 

The infographic at the left highlights 

preliminary results. The study has 

already generated two peer-reviewed 

publications for the researchers at UCSF. 

The full results of our pilot program will 

be released in early 2016.

NEW FUNDING AWARDED TO EXPAND OUR RESEARCH

Based on the success of this first pilot study, we have received a new grant  

to conduct research with a second, larger group of approximately 200 clients 

living with HIV. Project Open Hand will collaborate again with the research 

team from UCSF, thanks to funding by the Kaiser Permanente National  

Community Benefit Fund at the East Bay Community Foundation.

PRELIMINARY 
RESULTS 

SHOW HEALTH 
IMPROVEMENTS 

AMONG 
PARTICIPANTS:

Better adherence to 
lifesaving medications

Reduced disease-related 
stress and stigma

Reduced costly  
hospitalizations and 

emergency room visits

Improved mental  
health status

Improved health  
outcomes

Increased consumption 
of fruits and vegetables
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“As Project Open Hand continues to evolve with 

a renewed emphasis on wellness and nutrition, 

Mark and Simon have the expertise to take the 

organization to that new level. During their time 

at Project Open Hand, Simon and Mark have 

impressed the Board with their outstanding lead-

ership, collaboration and innovation. They have 

been instrumental in making Project Open Hand 

stronger and positioning it for continued growth 

and success.”  

—scott willoughby, Project Open Hand Board Chair

CO-CEOS APPOINTED

Simon Pitchford (right) and Mark Ryle 

were appointed Co-Chief Executive 

Officers in April 2015, promoted from 

the senior leadership positions within 

Project Open Hand. Simon brings a 

wealth of scientific, operations, and 

sales and marketing experience to the 

role. Mark’s previous CEO roles 

(for-profit), significant background in 

finance and strategy, and clinical social 

work experience bring a unique lens.

YEAR IN 
REVIEW
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“GETTING TO ZERO” FOR HIV

This year, Project Open Hand joined the “Getting to Zero” 

initiative, which aims to reduce new HIV infections to zero 

in San Francisco and “get to zero” on HIV-associated 

deaths and stigma. Co-CEO Mark Ryle chairs the coalition 

committee that is addressing stigma. Project Open Hand 

continues our commitment to serve our neighbors living 

with HIV, who comprise 65% of clients in our Wellness 

Programs. This year, through advocacy efforts, we secured 

additional funding to provide nutrition to people living 

with HIV in San Francisco and Alameda Counties.

MAKING CONNECTIONS IN THE EAST BAY

With new leadership at Project Open Hand this year, we 

are taking a fresh look at community needs in Alameda 

County so that we can focus our resources for greatest 

impact. Recent studies show many illnesses disproportion-

ately impact the East Bay’s communities of color, including 

HIV/AIDS, breast cancer and diabetes. To address this, we 

are taking three key steps: assessing community nutrition 

needs, boosting outreach through community partnerships 

and adapting our service model.

“Project Open Hand came at a really critical time 

when I needed help with meals. It’s like something 

came down from heaven. What really helps  

when I come to Project Open Hand is that there is  

no language barrier. I feel really comfortable.”

— xue juan (right)
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CELEBRATING AN EVENT-FULL YEAR

Thank you to everyone who participated in and supported 

the many special events that benefited Project Open  

Hand this year. Our inaugural Taste of the City gala was  

a big success, raising more money per guest than any 

Project Open Hand event during the last five years. In 

total, community events generated more than $650,000  

to support our meals with love.

YEAR IN REVIEW, CONT.
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DOUBLE DUTY TO SUPPORT OUR COMMUNITY

In September 2014, Project Open Hand took on the respon-

sibility of producing meals for St. Anthony Foundation’s 

dining room for three full weeks, as the foundation pre-

pared and moved into its new dining room. In total, we 

produced and delivered more than 34,000 meals, doubling 

our daily meal production. Thanks to the volunteers and 

staff who made this incredible feat possible.

GROWING OUR SENIOR LUNCH PROGRAM

This year, we began serving meals at five additional com-

munity dining rooms, including four facilities that focus on 

veterans. As a result of this expansion, we served another 

30,000 nutritious meals this year to seniors in need and 

adults with disabilities. We continue to improve our menus 

to meet seniors’ nutritional needs and tastes, knowing that 

for many of our senior and disabled clients, lunch with us 

is their only substantial meal of the day. To address food 

insecurity among our senior clients, we introduced hot 

breakfast at our largest senior dining room. In June 2015, 

we served the most meals ever in a single month in the 

history of our program: 27,230 meals in 30 days.

EXPANSION OF MEDICALLY TAILORED MEALS

Our meals with love are delicious and also medically tailored 

to meet a wide range of nutritional needs and preferences. 

With our recent expansion of eligible diagnoses, we added 

two new meal types to meet the needs of a growing num-

ber of new clients: 

• Our new “diabetic” meals limit saturated fat and keep a 

consistent carbohydrate level for clients with diabetes, 

glucose intolerance, metabolic syndrome or a desire to 

lose weight.

• Our new “renal” meals are designed to meet the  

dietary restrictions for clients on hemodialysis, with 

renal failure or a medical condition requiring a low- 

sodium diet. 

We are seeing significant demand for these special  

meal types, since Project Open Hand is the Bay Area’s 

leading organization for providing medically tailored 

meals designed especially for people with diabetes and 

renal failure at no cost to our clients.

Project Open Hand offers seven medically tailored meal types. 

Clients may also opt for meals free of red meat, pork or fish.

•  Regular (low-fat)

• Diabetic

• Bland (no nuts)

• Non-dairy

• Vegetarian

• Mechanically-soft

• Renal
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53% IN SENIOR LUNCH PROGRAM

47% IN WELLNESS PROGRAMS 

7,939
This year, we nourished

critically ill neighbors 
and seniors

Last year, we prepared

meals for seniors in our  
community and neighbors  
battling serious illnesses.

905,744
OUR CLIENTS

Ethnicity:  

28% Caucasian

32%  Asian

14%  African American

17%  Latino

9%  Other

NINETY PERCENT  

OF OUR CLIENTS  

LIVE BELOW THE  

POVERTY LEVEL

How clients accessed our meals:

12% home-delivered meals 

18% picked-up meals

32% senior lunches

38% groceries (as meals)
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We engaged more than 

 to our community.

to our organization last year, 

which is approximately a

who contributed 

5,300 
VOLUNTEERS

94,060 HOURS

$2.2M VALUE

Age:  Age:  

community dining rooms 
across San Francisco  
(15 public; 6 private)21

4,207 clients served

276,306283,907 meals with love meals with love 

 grocery bags48,898

3,732 clients served

1,100THIS YEAR, WE  
RECEIVED MORE THAN

APPLICATIONS FROM 
NEW CLIENTS. 

39%  are 75+ years

55%  are 60-75

6%  are adults with disabilities,  
 20-59 years

35% are 60-75 years

57% are 40-59 years

6% are 20-39 years

2% are 0-20

MOST COMMON ILLNESSES 
AMONG OUR WELLNESS 

PROGRAM CLIENTS  

OUR VOLUNTEERS

WELLNESS PROGRAMSENIOR LUNCH PROGRAM

65% HIV

10% breast cancer

 9% diabetes

 7% cardiovascular disease

 5% other cancers

 2% end-stage renal disease

2% other

That is the highest number of new  
applicants in a single year since 1995.
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FINANCIAL 
STATEMENTS

2014-15 STATEMENT OF FINANCIAL POSITION (AS OF JUNE 30)

2015 2014

Total Assets $   7,409,128 $ 7,641,937

Total Liabilities 917,449 891,697

Total Net Assets 6,491,679 6,750,240

Total Liabilities and Net Assets 7,409,128 7,641,937

STATEMENT OF ACTIVITIES (AS OF JUNE 30, 2015)

REVENUE

From Operations

Individual Donations $ 3,115,144

Government Grants 2,867,557

Program Service Fees 595,911

Foundations 653,155

Business and Corporate Donations 457,362

Fundraising Events 647,196

Bequests 1,110,103

Total Support and Revenue: 9,446,428

Other Revenue (investments, rental income, interest) 707,823

Total Revenue: $ 10,154,251

OPERATING EXPENSES

Program Services (Meals and Groceries) $   7,947,045

Management and General Development 2,468,767

Total Operating Expenses 10,412,812

CHANGE IN NET ASSETS

Net Assets, Beginning of Year $ 6,750,240

Net Assets, End of Year 6,491,679 

Change (258,561)
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REVENUE

EXPENSES

Project Open Hand receives partial support from the federally funded Ryan White HIV/AIDS 

Program through the San Francisco and Alameda County Public Health Departments. The 

Senior Lunch Program is funded through the San Francisco Department of Aging and Adult 

Services, the USDA, senior contributions and private Project Open Hand donors. 

This statement of activities and statement of financial position were derived from Project 

Open Hand’s audited financial statements for the year ended June 30, 2015. The complete  

financial statements for Project Open Hand audited by Hood and Strong, LLP are available  

at openhand.org.

31% Individuals

29%  Government

6%  Events

11%  Corporations/Foundations 

6%  Program Service Fees

11%  Estate Gifts

6% Other 

21%  Development and Management  

10.5% Groceries

68.5%  Meals
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“Before I started getting food from Project Open 

Hand, I was eating a lot of cereal. I know I need 

to eat right, but life is expensive and most of my 

paycheck goes to my rent. Getting groceries and 

meals has helped me close the gaps in my budget 

and get the healthy food I need. Getting help 

from Project Open Hand helps me keep going, 

keep fighting. I won’t give up.” 

—patricia (center)

BOARD OF DIRECTORS

Simon Pitchford, PhD, Co-Chief Executive Officer

Mark Ryle, LCSW, Co-Chief Executive Officer

Jessica Avalos, Vice President, Human Resources

Teresa Ballete, Controller

Kevin Davidson, Director of Food Operations and Executive Chef

Tyra Edwards, Director, Wellness Programs

Noah Lopez,  Director, Senior Lunch Program

Jay Owens, Director, Infrastructure

Sean Rosas, Director, Volunteer Services

Maria Stokes, Vice President, Communications

LEADERSHIP TEAMchair: Scott Willoughby, San Francisco

vice chair: Karl Christiansen, Wells Fargo Bank

secretary: Linda Glick, San Francisco

finance committee chair: Timothy Barabe, San Francisco

executive committee ad hoc member: Keith Maddock,  

San Francisco

Diana Adachi, Accenture

Ben Baker, Walmart.com

Mike Dillon, PwC

Selwa Hussain, Pandora

Anita Jaffe, San Francisco

Brendon Kearney, Vanguard Properties

Carmela Krantz, San Francisco

Aneesh Krishna, McKinsey & Co.

David Landis, Landis Communications

Patrick McGovern, Gilead Sciences, Inc.

Jay Stowsky, PhD, Haas School of Business, UC Berkeley

Vivian Tan, Kaiser Permanente
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CRYSTAL PLATE CLUB  

$5,000—$9,999

Anonymous (4)

Academy of Friends

American Conservatory Theater

Amgen Foundation

Ashrafa & Shabbir Anik

Paul Asente & Ron Jenks

Dee Baker

Carrie & Kelly Barlow

Lorraine Bosche *

Joan Braddi

Swan Brown, Jr.

Community Thrift Store

Estate of Harold D. Crosby, Jr.

J. Dillingham

FedEx

First Dollar Foundation

Doris Fisher

Michelle Furnanz

Kristine & Glenn Gable

Genentech

David Giltinan

Estate of Astrea Garnet Gorin

Frances Hellman &  
Warren Breslau

David Johnson

Brendon M. Kearney

Carmela Krantz

Labatt USA Operating Company, 
LLC

Nicole Lederer & Lawrence Orr

Peter Marko

Patrick McGovern

Mellam Family Foundation

James Mercer

S. B. Meyer

Microsoft Matching Gifts 
Program/Giving Campaign

Cynthia Mitchell

Morrison & Foerster Foundation

Ken Prag

Mary Norris Preyer Fund

David Prouty

Pyramid Alehouse, Brewery & 
Restaurant

Alykhan Motani & Thomas Renau

Robert John Russo Gallery

Gail & Charles Roberts

San Francisco Pride Celebration

SCAN Health Plan

Veronique & Peter Siggins

Howard Simons

Ingrid Tauber, PhD & Frank Taforo

Estate of Walter C. Teague

Estate of George W. Tuma

Valencia Cyclery

ValueAct Capital

Charlotte von der Hude

Suzanne Waterman

Ellen & Bryan Wynn

Jacqueline & Lyle Whited

Janet & David Wilson

Marilyn Wolper

BRASS PLATE CLUB  

$2,500—$4,999

Anonymous (4)

Ancestry.com

Kay & Benjamin Andersen

Rosa & Rayce Anselmo

Anthem Blue Cross

BDO USA, LLP

Kathy & Mark Bergman *

Bloomberg L.P.

Terrie Campbell &  
James Henderson

Capital Advisors Group, Inc.

Maria Cardamone

Art Carter

Elizabeth Cartwright &  
Alan Casserly

Chapman & Cutler, LLP

Clearslide

Clorox Company Foundation

Marsha Condon

Deanna L. Constable

DIAMOND PLATE CLUB 

$100,000+

Anonymous (1)

Avon Foundation for Women

BlackRock Financial Management

Estate of Billie Cayot

Estate of Milan Holdorf &  
Lennart Olsson

Giant Race Fundraisers

PLATINUM PLATE CLUB  

$50,000-$99,999

John Frey & Jane Letourneau

Marcia & John Goldman

James C. Hormel &  
Michael P. Nguyen

MAC AIDS Fund

Macy*s, Inc.

AIDS Walk San Francisco 
Fundraisers

GOLD PLATE CLUB 

$25,000-$49,999

Anonymous (3)

Adobe Foundation

American Endowment 
Foundation

Broadway Cares/Equity Fights 
AIDS

Bruce Colman

Estate of Leonie Darwin

Gap Foundation

Ghirardelli Chocolate Company

Gilead Sciences, Inc.

William G. Gilmore Foundation

Walter & Elise Haas Fund

Hellmann Family Fund

Estate of Sylvester James

San Francisco Foundation

Wallis Foundation

Wells Fargo Foundation

Young Professionals Council, 
Project Open Hand

SILVER PLATE CLUB  

$10,000—$24,999

Anonymous (3)

Timothy Barabe & Gailyn Kennedy

Adrian & Daniel Blumberg

Karl Christiansen *

Credit Suisse Americas Foundation

Michael P. Dillon 

Dana & Robert Emery

Folsom Street Events

Linda Glick *

Terri Hearsh

Selwa Hussain

David Jacobs

George Frederick Jewett 
Foundation

Flora & Farhad Khosravi

David Landis & Sean Dowdall

Neil MacPhail *

Maidenherren Fund of the  
Silicon Valley Foundation

Mary McClure *

Carmen McReynolds

Middle Passage Foundation

Estate of Jane Musser

Wilda & Lowell Northrop, III

Jane Peattie & Richard Peattie

PwC

Safeway, Inc.

Salesforce.com Foundation

George H. Sandy Foundation

The Swinerton Foundation

Onnolee & Orlin Trapp

Under One Roof

Union Bank Foundation

Union Pacific Foundation

UPS Foundation

Joan Webb

Estate of Frederick Wenzel

Scott Willoughby *

OUR DONORS

*  Recognizes members of The Supper Club, Project Open Hand’s 

monthly giving program. Through recurring monthly donations, 

Supper Club members provide a steady stream of income that 

Project Open Hand can count on to provide life-sustaining meals 

with love.

Thank you for your generous contributions to Project Open 

Hand. With your support, we will continue to provide 

meals with love to seniors and critically ill neighbors  

for many years to come. This list includes donors who 

contributed $1,000 or more during Fiscal Year 2014-15.
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James Covey

CSAA Insurance Group

Matthew C. Douglass *

Martha Ehrenfeld

Elizabeth Erdos & Wayne DeJong

Aey Phanachet & Roger Evans

Nancy & Ian Fisher

Kelly Gaynor *

Laurel & Anthony Gilbert

Robert Glavin, Inc.

Sharon Dickson & Jeff Gray

Robert Grossman

Raymond Hawks

Kenneth A. Hoffman

Joseph A. Iacocca *

Betty Jensen

JP Morgan Chase & Co.

Martha Angove & Carl Kaufman

Ke Kokua Charitable Gift Fund

Ruth Ann & John Kennedy

Kennicott Capital Management

Michael Kossman

Krueger Foundation

Estate of Eric M. Lehrman, PhD

Lee W. Leighton

Marie & Barry Lipman

Maddock Family Fund

Gordon Matthews

Sandra & John McGonigle

Gail & Peter McIntyre

Edward Mittelstaedt

Kate Moore

R. Douglas Norby

Garrick O. Ohlsson

Pandora Corp.

Elizabeth K. Raymond

Arthur & Toni Rembe Rock

Anne & Martin Roher

Daniel Scales

Charles Schwab Foundation

Renee & Philip Seay

The Abe & Kathryn Selsky 
Foundation

Silicon Valley Bank

Laura S. Smith *

Lee & Perry Smith

Starbucks

Jay Stowsky & David Kerr

Vivian Yu Tan & Ross Kwok

Thomas L. Tarnowski

Ancella & Thomas Toldrian

The van LÖben Sels/ 
RembeRock Foundation

Bill Wall & Wes Erickson

Gina Wellmaker

Margaret & Stephen Wilcox

Douglas T. Yoshinaga

Susan Cohen & Robert Youngs

Maxine & Jack Zarrow Family 
Foundation

CHINA PLATE CLUB 

$1,000-$2,499

Anonymous (25)

Mr. & Mrs. Rodney Acquisto

Diana Adachi 

Diana L. Aldrich

Natalie & Robert Allen *

Alliance Data

Claire & Kendall Allphin

Patricia V. Angell

K. Arakelian Foundation

William G. Auer

Dr. & Mrs. Thomas Baker *

Patricia & Philip Balsama

Bank of America Foundation

BAR Architects

Audrey Barris & Randall Barkan

Debra & Richard Barth

Jennifer & Aaron Barulich

Marian Beard & Daniel Wehmeier

Jerry Becerra

Margaret Becker & Dennis Yarak

Les Behrens *

Marjorie & Milo Bell *

Allan Berenstein *

Michael Bereskin

Robert Bernheim

Biel Foundation

Bi-Rite Market

Joe A. Birts

Blynn Studio

Ethan Bold *

Stephanie Bonham &  
Susan Kennedy

Kathleen Brannan &  
Michael Borck

Boyjean

Jane R. Brady *

Sheila Brady

Ida G. Braun

Germaine Brennan

Mark Bresnik, MD *

Marilyn & Walter Briefs *

Gisela M. Brugger

Jane Bryan-Jones

Buddhist Global Relief

James Budke

Elsie & Jeffrey Burke

Carolyn E. Butler

Kenneth Caldwell

Denis Carrade

Castro Street Fair

Nancy Catena

Corinne Celio

Center for Student Missions

Melanie & Mark Cervenka

Karin & David Chamberlain

Chambers & Chambers Wine 
Merchants

Helen L. Chen

Susan & Ronald Choy

Suzanne K. Clausen *

Anita Clemetson

Bradley L. Colton

Steve Colvin

Shawn Marie Condon

Jason Conyard

Emily Cooke & Naggi Asmar

Chris & William Correia

Extraordinary Talent Productions

Linda Walsh & Keith Cowan *

Marilyn & Dale Crandall *

Patrica Cross

Susan & George Crow

Gail C. Currey

Priscilla Myrick & Thomas Cutillo

Paul S. Daniels

Carolyn & Gordon Davidson

Joseph J. DeJulio

Robert M. Del Vecchio

Peter DeLappe *

Diane Diggins

Thidwick Books

Fatma Lale & Tunc Doluca

Simon Donovan

Marie & Peter Dorsey

Prudence Dreyfus

Margo Duckett

Deborah Anne Duenas *

Reginald Dugard

Lesley & Phillip Dunkelberger *

John C. Dwyer

eBay Foundation

Victoria & Paul Ehrlich

Connie Ellerbach

Kristy Ensunsa

Paul A. Erle

Michael P. Evanhoe *

Susan Ramsumair & Robert Falk

The Robert & Martha Falkenberg 
Fund

John V. Fandel *

Geraldine A. Farmer

Christopher Ferguson

Paul Feuerwerker

Carol & Howard Fine

Samuel A. Fishman

Nancy & Lawrence Fitzgerald

Maureen E. Flaherty

Catherine P. Fleischner

Penny & Sean Fottrell

Joyce Freedman

Diane Freeman

Robert T. Frey

Leah & Lawrence Friedman

Janie & Donald Friend

Andrea L. Frome

John & Raj Fry

Richard I. Fuselier

OUR DONORS, CONT.

“With meals from Project Open Hand, I don’t  

feel like I’m such a burden on family and friends. 

I don’t have to worry about where my next meal  

is coming from or whether it’s good for me because  

I know Project Open Hand is taking care of it.  

Having to worry just a little less about meals  

means less stress, which really helps a lot.” —ut
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Thomas J. Fuss

Scherrie Gagliardi

Elsa Garcia-Pandavenes, PhD

Mona C. Geller

Cynthia & William Gerber

Denise Gibson *

Glenview Woman’s Club

Emily & Sam Glick

Lisa & Douglas Goldman Fund

Susan Goldschmidt

Barbara & Patricia Golumb

William Goodman

Nicola & Gary Gordon

Robert L. Green

Ronald Gregoire &  
Bryan Freedman

Paul R. Grippardi

Carol & Joseph Grundfest

Jeanne Gulner & Kenneth Rees *

Colleen & Robert Haas

Emily Haber & Jeff Schlueter

Virginia & Glenn Haldan

Carolyn & Robert Hall

Deborah Hall

Katherine & John Halliday

Alicia & Philip Hammarskjold

Heather Hanly & Dan Purcell

Dorothy Harkavy

Robert Harshman, MD

Henry H. Harteveldt

Jerry R. Hauser

Monica & Stan Hayes

Barbara & William Hazen

Rebecca & Pete Helme

Cynthia Hersey *

Herbert L. Heyneker

Hilltop Foundation

Susan K. Hoerger

Barbara L. Hoese

Peet’s Coffee & Tea

Fredric Holub *

Sharon & Mark Hood *

Marcia J. Hooper *

Kimberly Howard

Barbara & Lincoln Howell

Michael R. Hulton

The Humanist Fund

Wyatt Hunter

Mr. & Mrs. Harold Isbell

Nancy & Richard Jackson

Patricia K. Joanides

Ola Paulette Johnson

Elizabeth & Thomas Jones III

Veronica Kanczes

The Kaplan Family

Anne & Jeffrey Katz

Barbara & Ron Kaufman

David H. Kaye *

Judy & Steven Kazan

John M. Keagy

David T. Keenan

Dr. Susan Kegeles &  
Dr. Jeffrey Lazarus

Eileen Keller

Margaret Lumpkin Keon

David Klein

Charles Knapp

Sarah & John Knight

Thomas L. Kocon

Debra Dunn & Randy Komisar

Kurt W. Krebs

David Krinsky

John R. Kronenberg

Miho Kubota

Philip Kuttner

Ann LaBorde & Chester Simpson *

Edward Lamberger

Barbara Anne Larsen

Larson Charitable Foundation

Audrey J. Lasson

Michele Lau & Neal Jacunski

Sherri & Corey Leal

Shawn Leavitt & David Tran

Diane Lee

Richard Levin

Zahavah Levine

Elaine Lew-Smith & Darrell Smith

Beth P. Lind

Linde-Sands Family Fund

Eric Lindquist

David G. Lindsey

Steven P. Loch

Theani Louskos

Mr. & Mrs. William 
Love *

Lubin Olson & 
Niewiadomski LLP

Lynn D.W. Luckow *

Jane Lurie

Jennifer Anne Lutz *

Jack Lynch

Diane & Leslie Lynch

Keith Maddock

Mary & Joseph Madruga

Lena Malik

Susan & Steven Masters

Matagrano, Inc.

Denise & Stuart Matlow *

Irmgard Schmid-Maybach

Luciana Mazzola

Lisa & Charles McManis *

Bruce McCarthy

Carol & Charles McCullough

Ellen & Harold McElhinny

Michael J. McGinley

Mary McGuire-Hickey &  
John Hickey

McKesson Foundation Matching 
Gift Program

Kirk McKusick & Eric Allman

Carolyn & Kenneth McMillen

Leslie & John McQuown

Jennifer Meader

Meeting Professionals 
International

David J. Mellor

Rachel & David Metz

Melinda Meyers *

Peter Z. Michael

Janine & Jon Miller

Colin Mitchinson *

Paulina & Peter Monaco

Mary Monroe-Rodman

Esmond Monroy

John V. Moore

Elizabeth Lindquist & Tim Moore

TOSA Foundation

Sally M. Morton

Michael Mueller

Paul C. Mugnier

Linda Nanbu

Russ Nelson

Benjamin C. Newsom

John Nielsen

Tom Nolan & Larry Friesen

Patrick E. O’Connor

David Odato *

Greg Oldham

Kathleen O’Sullivan &  
S. Maurice Krumrey

Richard Pacheco

Padma Shedrup Ling

Gayl Huston & Ralph Pais

Krish Panu

Carolyn & Damian Parker *

Ann & Michael Parker

Parnassus Investments

Linda & Jack Pearlstein

Kathie & Neil Penney *

Louise Pescetta

Lynn & John Peterson

Richard Pitto & Ernest Sanchez

Albert Polk

Brian Powers

Premium Port Wines

Donna & Keith Price

“Seeing friends and eating a healthy meal 

gets me going and keeps me strong.  

The food is good and healthy, and I  

especially love the stews and spaghetti.” 

– priscilla
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Robin Quist-Gates *

Zomar & Daniel Radhakrishna *

Rainbow Grocery Cooperative

Samia Rashed

Weslie Rau & Dennis Snapp

Karl Rauch *

Dhyan Raufa *

Winifred & Patrick Reilly

Revolver U.S.A.

Stephen Rico

Nanilee & Kirk Robarge *

William Robinson

Norman Robinson

Marcia Rodgers & Garrett Loube

Susan E. Rogers

Eli & Mae Rosen Foundation

Richard W. Ross

Charles P. Roth *

Tachina Rudman & Peter Young

Christine & James Russell

Melissa Rutz

Edward D. Sacher

Robert W. Sass

Roy Sauer

Gretchen Schaffner & Alex Reid

Lori Schechter & William Hebert

Tricia Schexnaydre *

William Schoch & Joshua Stein

Margot Fraser & Stephen Schoen

Lucia & James Schultz

Anne & William Schwarzer

Charles See Foundation

Roberta & Reed Severson

Shearer Family Trust

Darryl C. Sheetz, Esq.

Neal E. Siler

Gap, Inc.

Tosha Silver *

Elizabeth Simmons

The Singer Family Fund

Margaret R. Skornia

David Slattengren

Jacqueline Smith & Gary Glass

W. Byron Smith

Ron Smithson, Jr

Brian P. Smyth

Vickie Soulier

Richard R. Spaete

Carla & Charles Stedwell

Tracy Steelhammer & Jerri Brown

Jacqueline Steiner

Mary Jean Stempien &  
Jim Stricker *

Dennis C. Stephens

Som & Steven Stone

Priscilla Stoyanof

Lee Sugimoto

Anita & John Sullivan

Richard R. Sutherland

Stuart J. Sweetser *

Kevin Tam

Tony Taricco & Curtis Head *

Judy Taylor

Christopher Thompson &  
Yves Zsutty

Anita R. Tortorici

Timothy Treadway

Twirl Management

UBS Financial Services

Urban Dog Walkers

Gary P. Van Dyk

Chris A. Vein *

Kelley H. Wagg *

James T. Wandrey

Scott Ward

Kimberly A. Watson

Alan Francis Waugh

Charlotte & Alan Waxman

Sheila & Robert Weisblatt *

Maria & Peter Wenner

Westin St. Francis

Laura Westley & Craig Tyle

Robert T. Weston *

David L. Wicker

Nancy D. Wiesbrook *

Diane B. Wilsey

Janne Wissel

Steven L. Wissing

Ellie Wood

Rick Wulff

Edna & Brian Yeatman

Sharron Zakus

Elaine & Reginald Zelnik

Zephyr Real Estate

T.G. Zimmerman

Denise & Joseph Ziony

Matthew Zito

CREATE YOUR LEGACY WITH  
PROJECT OPEN HAND

Plan now for a gift to Project Open Hand in your estate 

and financial planning, and you’ll help us provide 

meals with love for many years to come.  

By joining our Meals for Life Legacy Circle, you can 

leave a legacy of kindness and compassion in our 

community. To learn more, contact Hannah Levinson, 

415-447-2494 or hlevinson@openhand.org.

Estate bequests and other planned gifts are an important 

source of support for Project Open Hand. Our Meals for Life 

Legacy Circle recognizes donors who include Project Open 

Hand in their estate plans through a will, trust, insurance 

plan or other estate planning method.

Hillary Arnold 

Barbara Bianchi 

Michael Borck &  

Kathleen Brannan 

Jon Borset 

Richard Bowerman 

Carol Britschgi 

Leagrey Dimond 

Pamela Golden 

Sarita Groisser 

Betty Hoener 

Terry Irvin 

Jeff Jackson &  

Maurice Monette 

David Landis &  

Sean Dowdall 

Charlotte Lingo 

Alan MacDonald 

Mary McClure 

Andrew Nick 

Leif Nielsen 

Dante Noto 

William Osuna 

Barbara & Len Rand 

Alan Rosenfeld 

Peter Scott 

Gerald Seltzer 

Maria & Peter Wenner 

Kevin Winge & 

Kevin Shores 

Donna Zucker

OUR DONORS, CONT. MEALS FOR LIFE LEGACY CIRCLE 



FOOD = HOPE
FOOD = CARING
FOOD = MEDICINE

FOOD = COMFORT
FOOD = WELL-BEING 
FOOD = STRENGTH
FOOD = HEALTH
FOOD = DIGNITY
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2015 annual report

JULY 1, 2014-JUNE 30, 2015

C O N N E C T
W I T H  U S

730 Polk Street, San Francisco, CA 94109 ∙ 415-447-2300
1921 San Pablo Avenue, Oakland, CA 94612 ∙ 510-622-0224

openhand.org ∙ info@openhand.org



SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
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Application No.: LBR-2015-16-058
Business Name: The Sacred Grounds Café
Business Address: 2095 Hayes Street
District: District 5
Applicant: Teddy Ma, Owner
Nomination Date: May 18, 2016
Nominated By: Supervisor London Breed

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

2095 Hayes Street from 1972-Present (44 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program
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The Sacred Grounds Coffee House, a brief history

The legendary Sacred Grounds Coffee House was established by two lesbian Christians
(thus "Sacred Grounds") and has been around since 1972. This establishment is more
than just a coffee house. In the seventies, the owner sponsored a softball team. Al
Avebach, one of the team members, still remembers fondly of his uniform with the image
of a big steaming cup of coffee in the front. A poetry reading series started at around the
same time is still happening every Wednesday evening from 7 to 9:30pm. It is the first
venue for poetry reading in San Francisco.

Sacred Grounds has gone through many owners but managed to retain its original charm
— situated in San Francisco's panhandle neighborhood at the corner of Hayes and Cole,
the front of the café spans a glass window. Inside, a big old sofa and armchairs dominate
one corner. The rest of the room has wood tables of various sizes, and chairs. A photo of
Marilyn Monroe with her parted lips gazes out, hung next to a clown painted lying
sideways in a long tunic with cross-diamond pattern. Odd fixtures like license plates,
rusty oil cans and garage sales items decorate the back room. A small kitchen is set up
there, with a green-tiled counter. The floor is dark and the cafe smells of yesterday's
grilled cheese sandwich. It is retro-mellow, the real Mc-coy.

The poetry reading series has gone through many hosts too. Jehanah Wedgwood, the old
druidess, hosted the series for over ten years. After her passing, Dan Brady took up the
torch and has been leading the open mike and featured readings since 2010. Mr. Natural,
the neighborhood music teacher, was for years the host for the Thursday night music
open mike. They are currently in search of a new host.

These open mikes are a vital contribution to San Francisco's poetry and music
community. They are free and inclusive, giving poets and musicians a place to sound out
their work, to socialize, to stimulate each other, to inspire and to be inspired. Their
existence speaks to the integrity of the owners and the hosts.

Sacred Grounds Coffee House's current owner, Teddy Ma, would very much like to see
this venue registered as a San Francisco Legacy Business. Not only the business deserves
the status, but poets and musicians will know that their "home" is safe and that this San
Francisco gem will continue to shine for years to come.
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ContactNam e :Daniel Brady

Phone Num be r: (415) 387-3859

Nam e ofRe ading Se rie s: Sacred Grounds

Typ e :Bar/Cafe
G e nre s:Poetry
Eve nts:Readings

W e bsite :http://www.facebook.com/groups/203539673...

E-m ail: creative1@ creativeideasforyou.com

Sacred Ground's open mic is the longest running open mic known. We have been serving up fine

poetry and good food since 1972 to discerning San Franciscans and their guests. We are a free

speech zone and appreciate new voices.
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2095 Hayes at Cole

San Francisco, CA 94117
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Green Apple Books
506 Clement Street
San Francisco, CA 94118

John’s Grill
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San Francisco, CA 94102

Literary Events

Sarah Griffin /Spare and Found
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Fiction Reading/Talk
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Ed Brubaker /The Fade Out

*Deluxe Edition*Book Talk and

Signing

Fiction Talk

The Booksmith

October 24, 2016 - 7:30pm

Book Talk and Signing with
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Fiction Reading/Talk
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October 25, 2016 - 7:30pm
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Where

Call

Tags

Hours

Sacred Grounds Cafe

2095 Hayes St, San Francisco , CA

+1 415.387.3859

Cafes

Mon-Tue (7am-7pm)

Wed-Fri (7am-10pm)

Sat (9am-10pm)

Sun (9am-7pm)

ABOUT

Every Wednesday from 7:00 p.m. to 9:30 p.m., come to Sacred Grounds' Spoken Word Open Mic, which

has been running unbroken since 1972. For performers, signups start at 6:30 p.m. The event is hosted by

Dan Brady.

Since 1974, The Sacred Grounds Cafe has hosted an acoustic-only open mic every Thursday night from

7:00 p.m. until 10:00 p.m. featuring music, literary and theatric acts, hosted by Mr. Natural and Frank

Garvey. Signups start at 6:30 p.m. and the list is bound to fill quickly, so be early! Feature from 7:00p.m. -

7:30p.m. Cover songs are O.K. and the event is broadcast live on the internet.

Every Saturday afternoon, Barbra hosts the SpeakEazy spoken word open mic. Signups are at 1:30pm,

and the event runs from 2pm to 4:30pm.

Every third Sunday of the month from 2pm to 4pm, enjoy traditional Hawaiian music performed by the San

Francisco Ukulele club, led by Hofer Wong.

There are no cover charges. All the above events are Free and open to the public. Come on down and join

us, will you please!
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California / A r t

The Best Open Mic Spots
In San Francisco

Nicole Jenkins
Updated: 26 September 2016

Are you a writer or a musician? Have you been in search of a place where you can show off your
talent, or perhaps a chance to watch other artists perform instead? Well then, you have come to
the right place! Listed below are the top ten places for open mic in San Francisco, ranging from
folk music and punk rock all the way to spoken word poetry.

Bottom of the Hill

Having been selected by the Rolling Stone Magazine as ‘the best place to hear live music in San
Francisco,’ Bottom of the Hill features live performances from artists seven nights a week. With
artists from all over the world, the music typically ranges the spectrum from alternative, rock-a-
billy, punk, and hard rock to folk and funk and pop. You can check out the artists that will be
performing ahead of time by going to their website’s calendar – and you can also book private
party events as well!

Bottom of the Hill, 1233 17th St, San Francisco, CA, USA, +1 415 626 4455



The Loud Family at Bottom of the Hill 1992 | © Robert Toren/WikiCommons

Sacred Grounds Cafe

Not only does Sacred Grounds offer their café to musicians, writers and poets, but they are also
the longest-standing café in all of San Francisco for spoken word poetry. Indeed, this year will be
their 15th year for spoken word poetry events! Talk about commitment to the literary art! And
not only that, but the ‘wall art’ featured in Sacred Grounds was also unique enough to inspire a
whole magazine that comes in the form of a treasure map! So if that’s not cool, then we don’t
know what is!

Sacred Grounds Cafe, 2095 Hayes St, San Francisco, CA, USA, +1 415 387 3859

Bazaar Café

If you have been looking for a café that offers open mic for entertainment rather than for your
own personal performance, then you might want to go check out Bazaar Café. Unlike most
places in the city for open mic, this café has artists lined up months in advance, which you can
check out on their website’s calendar. Located in the Outer Richmond on California Street, they
are an ideal place for entertaining Friday night – and you can even grab a bite to eat there, too.

Bazaar Café, 5927 California St, San Francisco, CA, USA, +1 415 831 5620



Open Mic | © Noel Reinhold/Flickr

Brainwash Cafee & Laundromat

Are you in need of a good laugh? Or maybe just a more exciting place to do your laundry? Then
Brainwash Cafe is the perfect place for you! Located on Folsom Street in SoMa, this café hosts
two stand-up nights a week, and Wednesday night is even called The Ladies Night, which is an
all-female open mic night that starts at 8 pm sharp! And even better than that – this café also has
a laundromat and an arcade! How fun!

Brianwash Cafe & Laundromat, 1122 Folsom St, San Francisco, CA, USA, +1 415 861 3663

Cafe International

Located in the Lower Haight area of San Francisco, Cafe International is a place that offers
artists the best of both worlds. Not only do they give artists the chance to perform at their open
mic events, but they also have gallery shows every Friday night where they display artists’ work!
So if you have been wanting to grab a warm espresso, relax in an outdoor garden setting and see
some incredible art, then Cafe International is the place for you.

Cafe International, 508 Haight St, San Francisco, CA, USA, +1 415 552 7390



Miles Ahead | © Max Silverman/YouTube

The Hotel Utah Salon

Have you been in search of a place that offers live music all the time? Then come by The Hotel
Utah Salon around 7 pm, and you will catch a live musical show. Not to mention that this café is
also home to the longest-running place for open mic for musicians in all of San Francisco. And
what is also cool is that the performance order is chosen by a random drawing to make sure that
it is a fair experience for all artists performing.

The Hotel Utah Salon, 500 4th St, San Francisco, CA, USA, +1 415 546 6300

Portals Tavern

If you have been in search of a place in San Francisco where you can get a drink for a low price
that also comes with a guaranteed laugh, then Portals Tavern is where you need to be. Located
on West Portal Avenue, this pub offers stand-up comedy every Monday night with drinks that
are priced right! And they also offer an arcade with pinball machines and a dartboard – so in
other words, it is guaranteed to be an exciting and entertaining time!

Portals Tavern, 179 W Portal Ave, San Francisco, CA, USA, +1 415 731 1208



Mojo Bicycle Cafe

Between coffee, bicycles, and wine, Mojo Bicycle Cafe offers a bit of everything! Located right
next to the Panhandle in San Francisco, this café seems to almost have it all – featuring a bike
shop, a café that serves food and drinks, and even offers open mic nights for artists to perform!
So if you have been in search of a café that has a cool, hip atmosphere with so much to offer that
you won’t know what to do with yourself, then come on over to Mojo Bicycle Cafe on an open
mic night to see all that the café has to offer!

Mojo Bicycle Cafe, 639-A Divisadero St, San Francisco, CA, USA, +1 415 440 2370







SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-022
Business Name: Sam Jordan’s Bar
Business Address: 4004 3rd Street
District: District 10
Applicant: Ruth Jordan, Treasurer
Nomination Date: October 3, 2016
Nominated By: Mayor Edwin Lee

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

4004 3rd Street from 1959-Present (57 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet











Sam's Grill Legacy Business Registry Application

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.

Sam Jordan’s Bar derives its historic significance from its association with the life and
work of Sam Jordan. The bar is located at 4004-4006 Third Street in the Bayview neighborhood
of San Francisco. The two-story Italianate-style building was constructed c. 1883 and consists of
a commercial bar at the first story and a residential unit at the second story. The original owner
of the property was a French immigrant named Bernard Lagrave. Lagrave’s Tavern served as a
gathering place for the area’s working men, employed largely in the animal processing trades,
which dominated the neighborhood then known as Butchertown. The Lagrave family retained
ownership of this property for approximately 75 years, and in 1958 sold the property to
Bayview entrepreneur Sam Jordan.

Sam Jordan was an African American Navy veteran who arrived in San Francisco directly
after World War II. After a decade spent working as a longshoreman, boxing in the Golden
Gloves league, and trying out a variety of entrepreneurial business activities, Jordan purchased
the property at 4004-4006 Third Street, renovated it, and reopened it in 1959 as Sam Jordan’s
Tavern. The bar, which has undergone several minor name changes but has long been referred
to simply as “Sam’s”, quickly became a gathering place for the neighborhood’s African
American working class. Jordan himself spearheaded a community-minded attitude that
distinguished both himself and the bar. Jordan and his bar fostered activities that strengthened
the community fabric of the Bayview neighborhood, ranging from scholarship drives and
evenings highlighting local musicians, to African American businessmen’s luncheons and
political brainstorming sessions. Jordan ran for mayor of San Francisco in 1963 —the first
African American to do so—running on a progressive platform of social justice and racial
equality. Although he was not elected mayor of San Francisco, by the time of his death in 2003,
Jordan was widely referred to as the “Mayor of Butchertown” and his influence and reputation
have expanded well beyond the bounds of the Bayview neighborhood. The property at 4004-
4006 Third Street has been in near-continuous operation as a working-class neighborhood bar
for almost 130 years—with 57 of those years as Sam Jordan’s Bar. The property continues to be
owned and operated by the Jordan family, and retains many of the traditions and the
community-supportive tone that Sam Jordan established.



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

Sam Jordan purchased the building Sam’s is located in and opened the bar on January
23, 1959 from the Lagrave Family. In the beginning, Sam owned and operated the bar by
himself, managing the food and drink service as well as managing live entertainment. The
original bar was configured with a stage where live performances took place weekly. In the late
1990s, Sam Jordan’s wife Bertha Ruth Jordan stepped in to manage the business for him. After
the bar closed for a brief time, Bertha reopened the bar on Super Bowl Sunday in 2001, in part
to cover the medical expenses for Sam.

Sam’s wife Bertha and children Ruth and Allen took the reins after the bar reopened
helping with catering, cleaning, and bartending. Ruth and Allen had a long history of working at
the bar, preparing food, cleaning the bar and assisting with all parts of the business as they had
done since they were young themselves. Young Ruth and Allen also worked at Sam Jordan’s
Restaurant, which was located at 984 Gilman Avenue and had grown up working in the Bayview
community under their father’s brand. Nieces, nephews, and cousins all from the Jordan family
contributed to keeping Sam Jordan’s a mainstay in the community. Ruth managed the bar and
Allen reopened the kitchen in 2003. Today, Sam Jordan’s serves a full menu and is still owned
and operated by Ruth and Allen.

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

Sam Jordan’s has always been a family-owned and operated business, since its inception
in 1959 until the present. The previous tavern that was located in the building was the Lagrave
family, French immigrants that purchased the building in 1883. To this day, only two families
have owned and operated businesses out of the building at 4004-4006 Third Street.

d. 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.

Sam Jordan’s is located at 4004-4006 Third Street, in a two-story Italianate-style building
built in 1883. Much of the current façade resembles the original construction such as the
horizontal wood channel drop siding and the front gable roof, which is obscured by a large,
ornate wooden parapet. The front façade is largely a brick and stucco construction with an
overhang with arch supports, construction of wood. There are two entranceways, one of which
to the bar itself and one leading to the private residential unit above, which is gated with a
transom window above. The building was designated as an official San Francisco landmark by
the Historic Preservation Commission on June 20, 2012.



CRITERION 2

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

Sam Jordan’s has long been a mainstay in the Bayview neighborhood of San Francisco.
This neighborhood is traditional the heart of the African-American community in the City, and
Sam Jordan was a very active member of this community. The bar at times served as the
epicenter for civil rights in San Francisco. Civil rights leaders often met at Sam’s to discuss civil
rights and neighborhood issues. The Bayview community also was a prime destination for
African-Americans relocating from the South and returning from World War Two. Many
community members frequented Sam Jordan’s as a neighborhood mainstay.

Sam himself was heavily involved in the civil rights movement in the community and
was long-considered a leader in the neighborhood. Sam was an advocate of non-violent civic
involvement in pushing for these rights. In 1963, after attending the March on Washington with
martin Luther King Jr., the Bayview community held a community meeting that was ignored by
the local political establishment. Sam’s reaction to this was to run a mayoral campaign of his
own. To the shock of the establishment, Sam came in fourth of eight potential mayoral
candidates in the 1963 mayoral race, eventually won by John F. Shelley. Sam ran on a platform
of equal work opportunity, equal representation in government, low-cost housing, greater
access to education, civil defense, and equal pay for women and minorities. Though he did not
win the mayoral campaign, he became known thereafter as the “Mayor of Butchertown” for his
dedication to the Bayview community, while also being the owner of his bar.

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

Being a long-term establishment in the Bayview political community, Sam’s has always
been a destination in the neighborhood for civil rights activists and political figures. In the early
1990s, Mayor Frank Jordan, a good friend of Sam, made a visit to Sam’s and brought along with
him the Mayor of Cork, Ireland. A large contingency of Frank Jordan’s support came from San
Francisco’s Irish community, and this visit further solidified Sam’s as a community and
historically significant establishment. The visit was made even more unique when the Mayor of
Cork serenaded Sam’s wife, Bertha Ruth Jordan at Sam’s. Sam’s currently, hosts SF Open
Studios events for local artists and displays work within the establishment.

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

Even before obtaining Landmark status in San Francisco, Sam’s has been widely
referenced in local media outlets such as the San Francisco Chronicle by Herb Caen, the San
Francisco Examiner by Warren Hinkle, Sun Reporter, Bayview Times, and Hoodline. Articles
about Sam’s range from civil rights activism at the bar to Sam himself being Bayview’s



connection to the rest of the City, to Sam’s induction into the African-American Sports Hall
Fame as a boxer.

Sam’s was also featured more recently in June 2016 on the popular television show Bar
Rescue, and will be airing October 16th on Spike TV. A wide range of media has covered Sam’s
and its 57-year history in the Bayview community.

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

Sam’s first historically significant association is its original owner and founder Sam
Jordan. After arriving in San Francisco after World War Two, Sam spent a decade as a
longshoreman and boxer in the Golden Gloves league. Sam, or “Singing Sam” as he was known
in the boxing circuit, was inducted to the African American Sports Hall of Fame and won the
Golden Gloves Diamond Belt in 1948.

As Sam’s was originally a nightclub, it was often frequented by celebrities that would
perform on the stage that was located where the kitchen is now located. Ike and Tina Turner,
Sugar Pie DeSanto, and Bobby Freeman. The bar as also frequented by other political and sports
figures from San Francisco such as Diane Feinstein, Dusty Baker, Frank Jordan, Sammy Davis Jr.,
Willie Brown, Ronnie Lott, and Freddie Solomon, among others.

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

Sam’s has had a long-standing commitment to serving the Bayview community. As the
“Mayor of Butchertown,” Sam Jordan ran a mayoral campaign focused on eliminating
discrimination and increasing opportunity for its residents. As for Sam’s involvement in the Civil
Rights movement, he often hosted the Black Panthers breakfast program at the restaurant,
which provided hot meals for neighborhood children that might not have been able to afford it.
Sam’s also was a refuge for the grizzled hard working-class members of the community and
provided a space for the local Bayview residents to convene after putting in shifts at the various
local industrial businesses in the area.

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

Bayview is one of the fastest-growing working-class neighborhoods in San Francisco. It is
an extremely diverse community with the largest African-American community in San
Francisco. When Sam’s first opened in 1959, the neighborhood was largely African-American,
Italian, Chinese, and Maltese. Currently, the neighborhood is likely the most diverse
neighborhood in San Francisco with Latinos, African-Americans, and large White and Asian
communities as well. The community and surrounding area is also currently facing several large
development projects in Bayview-Hunters Point such as Pier 70, the Shipyard, Candlestick Point,
the Chase Arena, and Build Inc. Though the Jordan family owns the building that Sam’s is
located in, with 12,000 new residential units slated for construction, Sam’s presents a unique
opportunity to grow and expand with the neighborhood that it has long called its home.



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

4004-4006 Third Street is a two-story rectangular plan residential-over-commercial
Italianate-style building clad primarily in horizontal wood channel drop siding and capped with
a front gable roof obscured by a tall paneled parapet. The building is located on the west side of
Third Street, between Galvez Avenue and Hudson Avenue. The footprint of the building
occupies the majority of the 2,667 sq. ft. lot on which it sits, and the front facade of the building
is angled to match the angle of Third Street. The building was designated as a San Francisco
landmark in June of 2012.

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

Sam’s has been serving the Bayview community for over 57 years. The building and
business have been family-owned and operated throughout its entire history. As the business
also owns the property, Sam’s is not at an immediate risk of displacement, however, the
Italianate-style structure from 1883 is a look into the history of San Franciscan architecture and
its uniqueness. New development in the neighborhood, while necessary to provide additional
housing, does not have the unique character that Sam’s bar has. The ornate wooden parapet
and support arches, are reminiscent of old San Francisco and its unique contribution to
American architecture. The bar itself represents a tradition of multi-generational business
ownership, and a dedication to the community in which it is located. Sam’s has very deep roots
as a neighborhood institution for the Bayview community and Third Street would not have the
same character without it.

CRITERION 3

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

Sam’s is a family-owned bar and restaurant, that as long been a communal space for the
neighborhood. On weekends, Sam’s holds karaoke and provides for a nightlife destination for
the neighborhood. It is also a popular space to watch the local sports teams and has large
crowds for Warriors, 49ers and Giants games. The bar fare includes fried chicken, seafood,
burgers and salads, traditional neighborhood bar food. Sam’s also patronizes and supports the
local neighborhood bar Jazz Room, as they are both community-serving establishments that
benefit from each other. Sam’s also serves beer from the local Speakeasy Brewery, also located
in the Bayview neighborhood. Sam’s essential features besides its unique architecture, is its
commitment and dedication to the neighborhood where it is located.



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)

As a 57-year old establishment, Sam’s operates as most neighborhood bars. It is a place
for the neighborhood to convene, drink, eat, and enjoy each other’s company. Sam’s has a
classic menu featuring traditional bar fare, and while they no longer have a stage for
performances, they keep the traditional alive by hosting karaoke every Sunday. The outside of
the building has been minimally changed over the years and further helps the bar retain its
historical character. Through this symbiotic relationship with the community, Sam’s is largely
defined by Bayview and Bayview is largely defined by Sam’s.

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 building in which Sam’s is located in was built in 1883 by a French family by the last

name Lagrave. The building today is largely unchanged aside from paint jobs to keep the façade

current over the years. The Italianate structure is defined by its ornate wooden detail in the

parapet and its arch-supported overhang in the front. The interior is defined by wood-paneled

walls with crown molding over most doorways, many original to the structure aside from fresh

coats of paint once again. The Jordan family owns the building in which the bar is located and

does not have any to change its physical features. Furthermore, the bar and building are

designated landmarks and therefore, will continue to appear much as they do today amidst all

of the development occurring in the Bayview community.
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Today the Historic Preservation Commission will vote on

landmarking Sam Jordan’s Bar, located in the Bayview at 4004 Third

Street. Built in 1883, the building has served as the bar since 1959 when

African American Navy veteran and former boxer Sam Jordan bought the place.

Bayview's Sam Jordan's
Bar Up For Landmark
Status
BY ALEX BEVK • JUN 20, 2012, 11:00A

1

1 of 5

GRID VIEW

< em> Sam Jordan's Bar at 4004 Third Street [Photo: <a href=
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The bar became the local anchor for the community, and hosted

scholarship drives and business luncheons. It also acted as a political

center. In 1963, Jordan made history as the first African American to run for

San Francisco mayor, emphasizing equality, civil rights and the rights of the

working class. He lived in the building and ran the downstairs bar for almost 50

years, until his death in 2003. Jordan’s two children still own and run the bar,

and support the landmark nomination.

Landmark the building would be a big deal for San Francisco. Currently,

there’s only two landmarks associated with African American history

(the Madame C. J. Walker House and the Leonard/Poole House) and

only five of the city’s 262 landmarks are in Bayview?Hunter’s Point.

If the HPC vote yes on landmarking the bar, it’ll go forward to the Board of

Supervisors for a final approval.

Check out the landmark designation report for the full awesome and impressive

history on the bar and Sam Jordan.

· Landmark Designation Case Report: 4004-4006 Third Street [SF Planning]

Sam Jordan's Bar

4004-4006 Third Street, San Francisco CA

Map data ©2016
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Sam J ordan’s inBayview k eeps
its unique vibe alive
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Sam J ordan’s seek ing landm ark status after 5
decades inBayview  
By Ari Burack

click to enlarg e

S.F. EX A M IN E R FILE PH O T O

Pride onthe m enu :Sam J ordan,orig inally from T exas,lau nched his nam esak e barinthe Bayview district
inthe late 19 50s. T hou g h J ordanpassed aw ay in2 003 ,his dau g hterstillru ns the T hird Streetbar,w hich
has hosted notable fig u res su ch as H erb C aen.

M uch m ore th an a place to ge ta drink , Sam J ordan’ s Bar h as b e e n a gath e ring spotfor th e
Bay vie w w ork ing class since th e late 19 50 s, a re fuge for th e h ungry and a ce nte r of
com m unity activism . And soon itcould h ave an officialplace in city h istory .

Th e bar, locate d in a m ode sttw o- story building on Th ird Stre e t, is no arch ite ctural
m aste rpie ce . Butth e e ffortto m ak e ita h istoriccity landm ark is m ore aboutw h ath appe ne d
th e re , w h atith as m e antto th e com m unity , and th e m an w h ose pow e rfulpe rsonality w as
b e h ind itall.

“ Eve ry bod y alw ay s fe e ls w e lcom e and w ante d, and th at’ s w h atm y dad alw ay s e xude d,” R uth
J ordan, 48, said ofth e bar’ s nam e sak e . “ And h e alw ay s le te ve ry bod y k now — h e w ould fe e d
y ou, h e w ould h e lp y ou . ”

Afte r a stintin th e Navy , th e Te xas-born Sam J ordan m ove d to th e Bay vie w in 19 47, landing
a job as a longsh ore m an. Also an e ntre pre ne ur and avid boxe r, J ordan in 19 58 bough t
Lagrave ’ s Tave rn — ow ne d b y F re nch im m igrants since th e 1880 s — and re novate d and
re ope ne d itth e ne xty e ar as Sam J ordan’ s .

Th e ch arism atic J ordan be cam e k now n for m e ntoring localy outh s and oth e r black
busine ssm e n.

Ata tim e w h e n bars re fuse d to se rve black s, J ordan w e lcom e d allrace s — and m ade w om e n
fe e lw e lcom e too. In 19 63, J ordan be cam e th e firstblack pe rson to run for m ay or ofSan
F rancisco. R unning on a platform ofsocialjustice and raciale q uality , J ordan finish e d fourth
in th e race , butne ve rth e le ss be cam e k now n locally as th e “ M ay or ofButch e rtow n,” a
re fe re nce to th e ne igh borh ood ’ s form e r slaugh te rh ouse industry .
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Tw e e t 0 F avo rite Sh are

F am ous visitors to th e bar h ave include d U . S. Se n. Dianne F e inste in, H e rb Cae n, W illie
Brow n, Sam m y Davis J r. and M ay a Ange lou.

R uth J ordan, w ith h e r boy frie nd Cly de Cole n, 48, and h e r fam ily , h as continue d to run th e
bar since h e r fath e r’ s de ath in 20 0 3. Buton a re ce ntafte rnoon, w h ile se rving food to
h om e le ss re side nts, R uth J ordan adm itte d th atsh e h ad be e n re ad y to se llth e place afte r th e
e conom y tank e d in late 20 0 8. Sh e cre dits Cole n for spark ing th e e ffortto m ak e Sam J ordan’ s
a h istoriclandm ark .

“ H e brough titback , and pe ople are starting to se e th atw e ’ re stillh e re , w e stille xist,” R uth
J ordan said .

O n J une 20 , th e H istoric P re se rvation Com m ission vote d unanim ously to re com m e nd
landm ark status for th e bar. Th e Board ofSupe rvisors is e xpe cte d to conside r finalapproval
in Se pte m be r.

“ W e ’ re going to k e e p ituntilth e w h e e ls falloff,” R uth J ordan said .

aburack@sfexaminer.com

Historic locations approved by city

Ofthemore than260historiccitylandmarks,fourhavebeendesignatedsince2008.

• Carne gie Noe Valle y Branch Library , 220 Buch anan St. (20 0 8)

• Tobin H ouse , 19 6 9 California St. (20 0 8)

• M e tro Th e ate r, 441 J e rse y St. (20 0 9 )

• M arina Branch Library , 189 0 Ch e stnutSt. (20 10 )

Source:PlanningDepartment
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Sam Jordan's Bar gets landmark status

ON SAN FRANCISCO Sam Jordan's has been the place in Bayview for

decades

By C.W. Nevius

Updated 3:01 am, Thursday, January 24, 2013

As a bar, barbecue restaurant and nightclub, Sam Jordan's on Third Street isn't very big.

But as a cornerstone of the Bayview community, it is huge.

On Sunday, Sam Jordan's will celebrate its 54th year as the place in the neighborhood

where everybody goes. If you are running for office, taking out a first date, or hankering

for a turn at the karaoke microphone, there's only one choice, Sam's.

"On Sunday, we will probably have some old-timers," said Allen Jordan, son of the

founder, Sam. "And we will have their kids and their kids' kids."

This week, Sam Jordan's will officially be designated a San Francisco historic landmark.

Which raises the question: What took so long?

Honestly, this isn't about the merits of the building, which was erected in 1883. There

are other structures from that time in the area.

This is really about Sam's as a cultural outpost and about the legacy of Sam Jordan.

"I am just excited to see an African American establishment recognized," said

Supervisor Malia Cohen, who represents the district. "As we feel the pinch of

gentrification and urban flight, there will be a record of this African American business."

There's a reason Sam Jordan named the bar after himself when he took it over in 1959.

He'd become a recognizable figure in the city from his boxing success in the San



Francisco Golden Gloves. A light-heavyweight, Jordan won the championship diamond

belt in 1948.

But there were lots of boxers. Jordan distinguished himself by serenading the crowd

after every win. That's how he became known as "Singing Sam." He continued to benefit

from that outgoing personality when he opened the bar.

As Sam Jordan's Tavern (the bar's original name) became well known, he became a

friend of Sammy Davis Jr., and brought in major acts like Big Mama Thornton and

Sugar Pie DeSanto, an award-winning Bay Area blues singer. Jordan also earned a

reputation for lending a hand in the community.

Longtime patrons remember a small table that was set up at the front of the bar. A man

who couldn't afford to pay could come in, sit down and wait for Sam to bring him a free

meal.

"He was a father to a lot of kids," Allen says. "Some through blood and some though

love."

By the time Jordan took over the bar, the neighborhood was still considered

Butchertown, where slaughterhouses and meat-packing companies were prevalent, but

heavy industry and the ship-building effort of World War II also helped create a

neighborhood clientele that supported the bar.

That was how Sam Jordan earned his other nickname, "The Mayor of Butchertown."

Ruth Jordan, Sam's daughter, who manages the books at the bar, remembers when they

walked the streets of San Francisco, everyone seemed to know her dad.

"I knew he was somebody, but to me he was just Dad," she said. "He wasn't just in this

neighborhood. He was named an honorary Irishman in the Mission and he used to know

everybody in North Beach."



In 1963, Jordan became the first African American to run for mayor. Jordan finished

fourth in a field of eight, despite the FBI local field office's attempts to "undermine" his

campaign by sending a letter suggesting communists had infiltrated his campaign, the

city's landmark designation report said.

It was such a colorful legacy that after Sam died in 2003, the family was repeatedly

asked why there was no historical recognition. Clyde Colen, Ruth's fiance, says he was

asked so often he decided to look into it.

The process turned out to be long, tiring and complicated. But with the help of others,

he followed it through. On Friday, Mayor Ed Lee will sign documents officially

designating Sam Jordan's as a historical landmark.

"And," Colen said, "although I never met the man, I like to think Sam would be proud."
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Bartender Denise Tucker gets ready to open at Sam Jordan's Bar in the Bayview.

Photo: Sarah Rice, Special To The Chronicle
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Allen Jordan holds a flyer from when his dad ran for mayor at Sam Jordan's in San

Francisco, Calif., Monday, January 21, 2013. The bar recently obtained landmark status.

Photo: Sarah Rice, Special To The Chronicle
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On Sunday, Sam Jordan's will celebrate its 54th year as the place where the

neighborhood goes.

Photo: Sarah Rice, Special To The Chronicle
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Sam Jordan's Bar has seen many celebrities over the years. Photos including Sammy

Davis Jr., top right, are shown in San Francisco, Calif., Monday, January 21, 2013. The

bar recently obtained landmark status.

Photo: Sarah Rice, Special To The Chronicle
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Allen Jordan, son of Sam Jordan, gets ready to open the kitchen at Sam Jordan's Bar.

He has seen generations of customers there.

Photo: Sarah Rice, Special To The Chronicle
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A sign on the wall barring rap music from customer appreciation Tuesdays at Sam

Jordan's Bar is shown in San Francisco, Calif., Monday, January 21, 2013. Ruth Jordan,

daughter of Sam Jordan, now runs her father's bar, which recently obtained landmark

status. The Jordans say Tuesdays draw an older crowd, so they cater the music to their

tastes.

Photo: Sarah Rice, Special To The Chronicle
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Bartender Denise Tucker gets ready to open at Sam Jordan's Bar in San Francisco,

Calif., Monday, January 21, 2013. The bar recently obtained landmark status.

Photo: Sarah Rice, Special To The Chronicle
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Allen Jordan, son of Sam Jordan, gets ready to open the kitchen at Sam Jordan's Bar in

San Francisco, Calif., Monday, January 21, 2013. The bar recently obtained landmark

status.

Photo: Sarah Rice, Special To The Chronicle
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Sam Jordan's photo, center, is featured along with other family members on the wall of

Sam Jordan's Bar in San Francisco, Calif., Monday, January 21, 2013. The bar recently

obtained landmark status.

Photo: Sarah Rice, Special To The Chronicle
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Sam Jordan's Bar is shown in San Francisco, Calif., Monday, January 21, 2013. The bar

recently obtained landmark status.

Photo: Sarah Rice, Special To The Chronicle
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Sam Jordan's Bar has seen many celebrities over the years. Photos including Sammy

Davis Jr., top right, are shown in San Francisco, Calif., Monday, January 21, 2013. The

bar recently obtained landmark status.

Photo: Sarah Rice, Special To The Chronicle

C.W. Nevius is San Francisco Chronicle columnist. His columns appear Tuesday,

Thursday and Saturday. E-mail: cwnevius@sfchronicle.com Twitter: @cwnevius
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Sam Jordan’s in Bayview keeps its unique vibe alive 
By Rhys Alvarado @Rhyseespieces
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JESSICA CHRISTIAN/SPECIAL TO THE S.F. EXAMINER

Bartender Channel Beasley talks with customers at Sam Jordan’s Bar in the Bayview, where Sam
Jordan’s children are still keeping his legacy as a community leader alive.

It’s Saturday night, and I’m cutting a rug in the middle of a crowd of white collars, gray vests, shiny
dresses and high heels at Sam Jordan’s Bar.

It’s the Jones family reunion at the Bayview watering hole and barbecue joint.

Too $hort is blaring through the speakers as LED lights are tracing through the room. Some
folks are two-steppin’, while others are droppin’ it low. People are sweating out the problems
of the long workweek to the clap and the bass, some with their arms wide as if they’re driving
a big rig.

And there are dreadlocks, fades, big chains and hoop earrings that you could fit your hand
through. Some are drinking Hennessey from plastic cups. Others are imbibing blue curacao
and apple puckers. Uncles and aunties. Nieces and nephews.

And then there is Mr. C, an old-school player rocking suede and a turtleneck. So cool he
never breaks a sweat.

“You got to keep your bank tight — young women like OGs, we got the manner, we got the
money and that’s what they need,” Mr. C tells me, top hat and alligator wingtips pointed in
my direction.

A BRIEF HISTORY

Sam Jordan’s is a popular neighborhood bar that’s served as a community anchor for
generations. It received landmark status from The City in 2013.

In 1959, Texas-born Navy veteran and boxer Sam Jordan opened his namesake bar after
renovating a tavern that had occupied the site since the 1880s. At the time, most bars
refused to serve black people. Jordan welcomed all races, and even women, too.
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A community man who would often feed homeless people and was involved in the politics of
the district, he eventually went on to become the first black person to run for mayor in San
Francisco. It was 1963, during the height of the civil-rights movement. Though he didn’t win,
finishing fourth, he nevertheless became known as the “Mayor of Butchertown,” a reference
to the Bayview’s history of slaughterhouses.

In its prime, Sam Jordan’s hosted some big acts — Sammy Davis Jr., Ramona King and Nate
Thurman, to name a few.

After Jordan’s passing in 2003, his children Allen and Ruth run the operation along with
Ruth’s husband, Clyde Colen.

Though Jordan was father to eight, he was a mentor to many more.

“He always claimed he had 19 or 20 kids,” Allen said. “He was father to a lot by love, not
blood.”

Ruth and Clyde run the bar portion while Allen runs the kitchen, which pumps out barbecue
favorites such as oysters, ribs, brisket, chicken, mac and cheese, and cobblers.

When I asked for Allen’s fried chicken recipe, he assured me it was something I couldn’t
have.

“You want the recipe? Get out your pen and write this down,” Allen said. “Here it is: salt,
pepper, black power.”

The bar still resonates as more of a gathering place than a spot to get drunk. It is believed
that the bar is located in what was once an old social-services building.

“It’s still like the social-services center, just without the government support,” Clyde said.
“No problems. Just family.”

To carry on what Sam Jordan did for the community, the kitchen serves up a free meal every
Tuesday for all bar patrons.

Contrary to the notion that the Bayview-Hunters Point is a dangerous place to go out, I felt
completely safe and welcome, like I was part of the family — even in a sea of unfamiliar
faces.

I’ll be back.

More Food & Drink »

Tags: Food & Drink, Sam Jordan’s Bar, Bayview, Sam Jordan, San Francisco bars
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Sam Jordan’s Bar and Grill is one of

the oldest continuously operating

African-American businesses along San

Francisco's Third Street Corridor

February 25, 2016

More: By:

Page 1 of 4Sam Jordan's Bar and Grill in San Francisco | National Trust for Historic Preservation

10/2/2016https://savingplaces.org/stories/sam-jordans-bar-in-san-francisco



Page 2 of 4Sam Jordan's Bar and Grill in San Francisco | National Trust for Historic Preservation

10/2/2016https://savingplaces.org/stories/sam-jordans-bar-in-san-francisco



Preservation Magazine Historic Bars

Preservation Magazine

Lauren Walser is the Los Angeles-based field editor of Preservation magazine. She enjoys writing and

thinking about art, architecture, and public space, and hopes to one day restore her very own Arts

and Crafts-style bungalow.
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While cruising down Third Street, you’re bound to notice Sam Jordan's Bar & Grill, which

has stood between Galvez and Hudson streets since 1959. The bar is named for its

founder, a light-heavyweight boxing champion and Navy veteran, who passed away in

Photos: Meaghan M. Mitchell/Hoodline

Next Chapter For Bayview's Historic Sam
Jordan's: A 'Bar Rescue' Makeover

Mon. July 11, 2016, 2:59pm
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2003. It was the first African-American-owned bar in the city, and received historic

landmark status in 2013 (http://www.sfgate.com/bayarea/nevius/article/Sam-Jordan-

s-Bar-gets-landmark-status-4217775.php).

But the next time you stop inside Sam Jordan's, you might notice that it has a new look.

That's courtesy of the popular Spike TV show Bar Rescue

(http://www.spike.com/shows/bar-rescue), which led a renovation of the bar earlier this

month. 

Sam Jordan, a.k.a. "Singing Sam."

PHOTO: COURTESY OF SAM JORDAN'S BAR & GRILL

The bar's history starts with Jordan, who won the San Francisco Golden Gloves

championship diamond belt in 1948. He was nicknamed "Singing Sam" in his boxing days,

but in his decades behind the bar, he also became known as the "Mayor of Butchertown,"

thanks to his strong ties in the community as an activist.

Page 2 of 8Next Chapter For Bayview's Historic Sam Jordan's: A 'Bar Rescue' Makeover | Hoodline

10/2/2016http://hoodline.com/2016/07/next-chapter-for-bayview-s-historic-sam-jordan-s-a-bar-rescu...



A member of CALPAC, an organization comprised of African-American bar owners,

Jordan was known to feed the homeless and host community events like scholarship

drives and political brainstorming sessions. His bar brought in customers in from all

walks of life, particularly the African-American working class.

In 1963, Jordan was also the first African-American to run for mayor of San Francisco.

(He came in third out of eight candidates, with the incumbent, George Christopher,

winning reelection.) And his bar played host to a number of celebrities, including

musicians Sammy Davis Jr. and Sugarpie DeSanto and former NBA player Nate

Thurmond.

A group of Sam Jordan's customers.

PHOTO: COURTESY OF SAM JORDAN'S BAR & GRILL

Sam passed away in 2003, and the bar is currently operated by his children, Allen and

Ruth Jordan. These days, it caters to a mixed crowd of locals spanning all ages, and is

active in the local merchant's committee, often hosting events. The Jordans also handle

the bar's food: Allen oversees the backyard grill, where he cooks barbecue, seafood, and

chicken, while Ruth prepares sides like macaroni and cheese, potato salad and greens in

the kitchen.
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"I guess you could say that I'm a community activist, too," said Allen, who grew up and

attended school in the neighborhood. "I grew up in Bayview and went to school in the

neighborhood. In the late '70s and early '80s, I was affiliated with an organization called

the New Breeds, and we raised issues around the redevelopment process. We were

instrumental in making sure that residents had certificates to come back into the

neighborhood."

These days, Allen is supporting new developments on Kiska Road, making sure that

apprenticeship opportunities are available to members of the community who are

interested in construction and other contract opportunities. So far, 10 community

members have been hired.

Sammy Davis Jr. with members of the Jordan family.

PHOTO: COURTESY OF SAM JORDAN'S BAR & GRILL

Thanks to Bar Rescue, Sam Jordan's underwent a massive transformation over the

Fourth of July weekend—one that was years in the making.
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“My sister Ruth wrote them a letter about four years ago," said Allen. "They get letters

from people all over the nation to help them out, so it’s kind of like the lottery—and our

number finally came up." After interviewing the staff and taking inventory, the show's

experts set to work making over Sam Jordan's.

Sam Jordan's now has a sleek, darker look. 

The 10-day renovation process resulted in a darker, more modern interior, with marble

walls covered in framed photos that showcase the history of the bar. New barstools and

tables, complete with customized table tents displaying the food menu, have been added,

as have three large flat-screen televisions for sports enthusiasts.
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Longtime patrons will notice the bar's mirrored walls are gone. “One thing I’m glad they

did was black out those mirrors," said Allen. "I used to think that mirrors made the place

look bigger, but man, the mirror really brings out the vanity of people. Every night, I

would see at least 10 people in the mirror taking selfies and being into themselves."

The bar installed three new flat-screen televisions for sports enthusiasts.

Allen and Ruth have also adjusted the food menu, adding items like fried chicken and

cinnamon toast that were suggested by the show's experts. Allen's three nieces even

came onboard to cook for the show.
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"When it came down to the show, we did a great job and worked well under pressure,"

Allen said. Bar Rescue's host, Jon Taffer (https://en.wikipedia.org/wiki/Jon_Taffer), is

"known for belittling people, but he didn't do it to me. He never dampened my spirits,

because I know who I am and what I represent."

Overall, "I’m very pleased with what they did," he said. "And anything else that needs to

be worked on, we can do ourselves.”

A new DJ booth was installed in the back of the bar. 

Sam Jordan's Bar & Grill (4004 Third St.) is open daily from 11am-2am. The bar will

appear on Bar Rescue later this year; for more information on when the episode will air,

keep an eye on Sam Jordan's Facebook page

(https://www.facebook.com/samjordansbar/?fref=ts). 
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Sam Jordan’s Bar 
4004 – 4006 Third Street 

 
Built:  c.1883 

Architect: Unknown 

 
 
 

OVERVIEW 
Sam Jordan’s Bar derives its historic significance from its association with the life and work of Sam 

Jordan. The bar is located at 4004-4006 Third Street in the Bayview neighborhood of San Francisco. The 

two-story Italianate-style building was constructed c. 1883 and consists of a commercial bar at the first 

story and a residential unit at the second story. The original owner of the property was a French 

immigrant named Bernard Lagrave. Lagrave’s Tavern served as a gathering place for the area’s working 

men, employed largely in the animal processing trades, which dominated the neighborhood then known 

as Butchertown. The Lagrave family retained ownership of this property for approximately 75 years, and 

in 1958 sold the property to Bayview entrepreneur Sam Jordan. 

 

Sam Jordan was an African American Navy veteran who arrived in San Francisco directly after World 

War II. After a decade spent working as a longshoreman, boxing in the Golden Gloves league, and trying 

out a variety of entrepreneurial business activities, Jordan purchased the property at 4004-4006 Third 

Street, renovated it, and reopened it in 1959 as Sam Jordan’s Tavern. The bar, which has undergone 

several minor name changes but has long been referred to simply as “Sam’s”, quickly became a gathering 

place for the neighborhood’s African American working class. Jordan himself spearheaded a community-

minded attitude that distinguished both himself and the bar. Jordan and his bar fostered activities that 

strengthened the community fabric of the Bayview neighborhood, ranging from scholarship drives and 

evenings highlighting local musicians, to African American businessmen’s luncheons and political 

brainstorming sessions. Jordan ran for mayor of San Francisco in 1963 —the first African American to do 

so—running on a progressive platform of social justice and racial equality. Although he was not elected 

mayor of San Francisco, by the time of his death in 2003, Jordan was widely referred to as the “Mayor of 

Butchertown” and his influence and reputation have expanded well beyond the bounds of the Bayview 

neighborhood. The property at 4004-4006 Third Street has been in near-continuous operation as a 

working-class neighborhood bar for almost 130 years—with 53 of those years as Sam Jordan’s Bar. The 

property continues to be owned and operated by the Jordan family, and retains many of the traditions 

and the community-supportive tone that Sam Jordan established.  
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BUILDING DESCRIPTION 
 

 

4004-4006 Third Street, Sam Jordan's Bar, primary facade. 

 

4004-4006 Third Street is a two-story rectangular plan residential-over-commercial Italianate-style 

building clad primarily in horizontal wood channel drop siding and capped with a front gable roof 

obscured by a tall paneled parapet. The building is located on the west side of Third Street, between 

Galvez Avenue and Hudson Avenue. The footprint of the building occupies the majority of the 2,667 sq. 

ft. lot on which it sits, and the front facade of the building is angled to match the angle of Third Street.  
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Primary Facade 

At the primary facade, the first story features two entrances. Facing the primary facade, the entrance to 

the ground-story commercial space is located at right within a shallow squared entrance vestibule. This 

entrance door is a fully glazed aluminum frame contemporary commercial door with an aluminum frame 

sidelight to its right. A metal roll-up security door is installed directly above the recessed entry and 

protrudes from the exterior face of the building. At left, a gated and arched entry vestibule shelters the 

entrance to the second story residential unit. This entry door is a contemporary metal residential door 

with a small fan window, topped by a fixed segmented arched transom window. At the center of the first 

story, the facade features a fixed wood-frame window and an exhaust fan grate.  
 

 

 

First story, primary facade. 

 

The facade of the first story is clad in brick veneer to the height of the doorframes, above which the 

facade is clad in stucco. This stucco area features painted signage which reads “Sam Jordan’s Bar” and the 

address, “4004.” The first story terminates with a prominent pent roof overhang with exposed rafter tails, 

constructed of wood and partially resurfaced in stucco, supported by five large stucco brackets and 

topped by asphalt shingle. This overhang echoes in size and shape one that is visible on the 1889 Sanborn 

Fire Insurance Map and may be a (reclad) historic or replacement design element of the property. 

 

The second story of the primary facade is clad in horizontal wood channel drop siding and features three 

contemporary replacement aluminum-sash sliding windows of varying size, all with simple wood 

surrounds. Located above these windows slightly right of center is a solid metal sign which projects 
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perpendicularly from the facade. This sign reads “Sam Jordan’s” on both sides in neon, and is topped by 

a neon cocktail glass. The corner posts of the second story feature wide board molding topped by 

decorative bracket ends. The second story of the primary facade terminates with a large compound 

bracketed cornice embellished with paneling, decorative bracket ends, and dentil molding. 
 

 

Second story, primary facade. 

 

 

Signage at the primary facade. 
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South Facade 

The south facade is clad in horizontal wood channel drop siding.  The first story features no fenestration 

and is largely obscured by an adjoining structure on the next lot. The second story features four 

contemporary aluminum-sash sliding windows of varying size, grouped towards the rear of the facade. 

A horizontal rear addition is visible, and the roofline steps down approximately six feet to the rear 

addition. 
 

 

South façade. 
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North Facade 

At the north facade, which is clad in horizontal wood channel drop siding, the first story features no 

fenestration and is largely obscured by an adjoining structure on the next lot. The rear of the first story is 

visible and features both vertical and horizontal wood siding. At the second story, the north facade 

features one contemporary aluminum-sash sliding window with simple wood surrounds. Painted 

signage at the second story reads “Sam Jordan’s.” The roofline at the rear of the second story steps down 

approximately six feet to the rear addition and is clad in vertical wood siding and features one 

contemporary aluminum-sash sliding window.  
 

 

North facade. 
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West Facade 

The west facade features a two-story horizontal rear addition constructed in 1967. Fences and yard sheds 

obscure some facade details. At the first story, a wood staircase rises along the facade from left to right, 

and the facade is clad in horizontal flush wood siding with no fenestration. The second story overhangs 

the first story by approximately 1’. Fenestration at the second story includes an aluminum-sash sliding 

window at center, and, at right, a metal residential door. The second story is clad in vertical wood siding. 

A sub-grade basement entry door is located at the far right.  

 

The rear yard of the property is paved and enclosed by a wood fence. There is a one-story shed in the rear 

yard of the property, which encloses a barbeque smoker. 
 

 

North-west corner of the building, showing rear addition. 
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HISTORY 
 
 

 

Sam Jordan and Sam Jordan’s Bar 
 

Sam Jordan’s Bar derives its historic significance from its association with the life and work of Sam 

Jordan. During the years he lived in Bayview and the years he spent behind the counter at his bar, Jordan 

created a legacy as a community leader that has persevered well beyond his passing in 2003. 

 

Sam Jordan’s Life: The Early Years 

Sam Jordan was born on July 5, 1925 in Diboll, Texas, a sawmill town located in the eastern part of the 

state about one hundred miles north of Houston. Sam was raised by his mother, Gerturde Smith Jordan, 

and his father, William Jordan, who was a farmer. After a childhood on the farm, Sam moved to Dallas, 

and enlisted at the age of 20 in the United States Navy. After “two years, two months, two weeks, ten 

hours, thirty minutes, and fifteen seconds,” as he would later describe it, Jordan was discharged from the 

Navy, and settled in San Francisco in early 1947.1 Like many former servicemen who had traveled 

through San Francisco on their way to Pacific deployment, Jordan was drawn by both the city’s beauty 

and the promise of employment in the strong post-war economy. Upon arrival in San Francisco, Jordan 

found work as a longshoreman. In 1948, Langley’s San Francisco City Directory lists Jordan as a laborer 

residing at 73 Doublerock Road, in temporary housing that had been constructed for war industry 

employees and hastily converted after the war for returning veterans. 

 

While maintaining full-time employment as a longshoreman, Jordan became active in the local boxing 

scene. He began fighting with the San Francisco Golden Gloves league, an amateur league established in 

1931 by William Randolph Hearst.2 The mission of this league, which is still operating, has long been to 

empower youth and strengthen communities through amateur athletics. Boxing in this league introduced 

Sam Jordan to his neighbors and to the broader neighborhood of Bayview. He distinguished himself both 

with his skillful fighting and his crowd-engaging practice of singing songs like “The Star Spangled 

Banner” and the National Anthem in the ring before and after fights, which earned him the moniker 

“Singing Sam.” In 1948, Jordan won the diamond belt in the San Francisco Golden Gloves light 

heavyweight championship tournament and racked up an impressive 15-5 record in the ring. Although 

floating cataracts compelled him to retire from boxing in 1949, Jordan’s short dynamic career in the ring 

raised his profile in the neighborhood and created a web of personal connections that would serve him 

well as he transitioned into entrepreneurial and business activities later in life.  

 

Through the 1950s, Jordan continued to live and work in Bayview. The 1954 Langley’s San Francisco City 

Directory indicates that Jordan still resided at 73 Doublerock Road and worked as a warehouseman for 

the DePue Warehouse Company of San Francisco. Throughout the later part of the 1950s, Jordan engaged 

in a variety of self-propelled entrepreneurial activities, ranging from running a casual barbeque catering 

service to a more elaborate janitorial service. In an oral interview conducted for this report, Ed Flowers, a 

long-time friend of Jordan’s, recalls, “Sam did a lot of things. He had an entrepreneurial spirit. All these 

                                                           
1 “Long Shots in the Mayor’s Race” San Francisco Examiner, September 26, 1963. 
2 Golden Gloves League website, accessed March 2012, http://www.goldengloves.com/history/. 
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[neighborhood] guys were hard working guys…nose to the grindstone guys with good ideas and an 

entrepreneurial spirit. Was he chairman of the board at General Motors? No. But, … he did all these 

different things.”3 The ability to transition into other kinds of employment became especially important 

in the face of gradually decreasing post-war industrial employment. In the course of the 1950s, through 

working habits that combined the fierce entrepreneurial spirit that Ed Flowers describes and the thrifty 

approach to money that would become his hallmark later in life, Jordan saved enough money to purchase 

the property at 4004-4006 Third Street, which would become Sam Jordan’s Bar. 
 

 

 

Sam Jordan in his boxing portrait for the Golden Gloves League, 1949.  

                                                           
3 Oral histories for this report were recorded at Sam Jordan’s Bar in July of 2011. Participants are listed in the bibliography section of this 
report. 
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Sam Jordan’s Tavern: The Early Years 

When Sam Jordan bought the building at 4004-4006 Third Street in May of 1958, the bar was operating as 

Lagrave’s Tavern and was still owned by descendents of Bernard Lagrave, the French immigrant who 

built the bar c.1883. After purchasing the property, Jordan undertook six months of substantial 

renovations and repairs. Building permit records reveal that Jordan installed new foundations under all 

of the exterior walls of the building and new piers under the interior supporting posts and columns. The 

interior of the bar was completely remodeled at this time as well, and what was probably the original bar 

configuration was removed and replaced with what the permit describes as a “cocktail lounge.” The new 

lounge included a horse-shoe shaped performance stage at the rear of the ground floor, and live music 

became a regular feature at the bar.  

 

 

Unidentified  singer onstage at the performance space located at the rear of Sam Jordan's Bar, c. 1960s. 
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Jordan also rebuilt the sidewalk in front of the property: amazingly, in 1958 the sidewalk was still 

constructed of wooden planks, a tangible link to the area’s rough-and-tumble “Butchertown” history.4 

Jordan removed the plank sidewalk and replaced it with contemporary concrete. Although there is no 

permit record for the brick facade alterations at the first story, Sam Jordan’s son Allen Jordan recalls that 

this alteration had likely taken place before his father bought the property. Permits for the facade 

alterations at the second story, namely the removal of original windows and replacement with aluminum 

sash sliders, have also not been located. These alterations appear to date from the 1950s or the 1960s, and 

may have occurred prior to the change of ownership, or shortly after. During the year that he was 

renovating his new property, Jordan moved into the residential unit at the second story of the building—

prior to this he had been living further south in Bayview, at 270 Topeka Avenue.5 

 

When Sam Jordan opened his bar on January 23, 1959, it was called Sam Jordan’s Tavern, closely 

mirroring the previous name, Lagrave’s Tavern. However, the bar soon began to be referred to simply as 

“Sam’s,” such was the strength of the personality of the owner. According to the recollections of the men 

and women who worked at the bar and those who patronized the bar in the early years, Sam Jordan’s Bar 

quickly became known as more than just a place to have a good time. Stories of live music, dancing, and 

quick camaraderie are balanced by stories of Jordan’s no-nonsense approach to fiscal responsibility and a 

constant willingness to extend a hand—or a hot meal—to those who came to the bar in need. Jordan 

developed a reputation as the man to talk to about almost anything in Bayview. His leadership activities 

varied in scope, from acting as a father figure for younger men and women who came through his bar to 

mentoring other African American entrepreneurs in the neighborhood and providing financial assistance 

for their fledgling business ventures. Around this time Jordan acquired the moniker “the Mayor of 

Butchertown.” Charles Chiles, a friend of Jordan’s and a former regular at the bar, summarized Jordan’s 

early activities in Bayview in an oral interview for this report: “Whatever the power and the structure 

that was moving and shaping the neighborhood, [Sam] was always a part of it.” 

 

Sam Jordan’s Bar: A Working-Class Neighborhood Bar 

When Sam Jordan took ownership of the bar, the neighborhood had undergone a change in its original 

industrial use, but the area remained a working-class neighborhood. Since the 1880s, Bayview had been 

characterized by industrial employment and working-class residential development. Domination of the 

area by the slaughtering and meat processing industries had waned after the 1906 earthquake, when 

extensive damage combined with new developments in the food industry caused many firms to relocate 

further south in South San Francisco and San Mateo. However, the increase in employment in the 

Hunters Point shipyard during the lead up to World War II and the massive increase in industrial 

employment that occurred during the war gave this neighborhood a solid working-class tenor through 

the middle decades of the twentieth century. When Jordan took ownership of the bar, the area was still 

known to locals as Butchertown, and the slaughterhouse industry retained some presence here through 

the 1970s. The Allen Meatpacking Plant, located at Third Street and Evans Street, was still operating 

through the 1960s, and the African American employees of this plant came to Sam Jordan’s to socialize 

after work.  

 

In Faces Along the Bar: Lore and Order in the Workingman’s Saloon, 1870-1920, historian Madelon Powers 

describes the important social function of working class bars such as Sam Jordan’s Bar. Powers asserts 

that bars like Sam Jordan’s Bar allowed working-class people to cultivate a space where they could 

                                                           
4 San Francisco Building Permit, No. 208079, approved March 19, 1958. 
5 Langley’s San Francisco City Directory, 1957. 
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participate in the types of social interactions that they found most enjoyable at a time when several 

powerful forces, including intensified industrialization and zealous social reformers, were acting to 

reshape the working class to their needs, preferences and expectations.6  She states that in safe spaces like 

these bars, working-class people were free not just to enjoy themselves as they preferred, but to hatch any 

social, economic, or political experiment they could dream up. These bars also provided social services, 

ranging from low-cost meals to financial transactions like check-cashing and short-term loans.  

 

Oral histories recorded at Sam Jordan’s Bar for the purpose of this report indicate that many of the use-

patterns that characterized early working-class saloons continued during Jordan’s ownership. Jordan 

loved to cook and was often found cooking in the kitchen at the rear of the bar. Oral history participant 

LaShaa Gatlin remembers, “Sam would feed you before he bought you a drink. He figured if you needed 

a drink then you could afford it. But he would feed anyone.” Several patrons remember a small table by 

the front door, where a man, down on his luck or hungry, could enter the bar, sit down, and wait 

patiently for Sam to bring him a meal. After the meal, the diner could quietly depart, stomach full, 

dignity intact. The role of community bank also continued here: Gaitlin remembers further, “If you 

needed money you could depend on Sam. He cashed everybody’s check. If they came in he’d cash it. He 

believed in you.” And the general level of camaraderie and respect within the walls of the bar gave rise, 

over the decades, to several ambitious social and political endeavors, which are detailed in later sections 

of this report. 

 

 

Sam Jordan’s Bar: Employees and Clientele 

Jordan’s hiring practices appear to have been based on his own gut feelings rather than candidates’ 

resumes. One of the bar’s early bartenders, Bill Scott, describes being hired by Jordan while he was sitting 

at the bar commiserating about having recently been unjustly fired from his previous job. Charlie 

Generette Jr., who describes himself as Jordan’s first male bartender, had been working at another bar, 

but came to ask Jordan for a job because he lived in the area.7 Gerturde Larry, who began working for 

Jordan in 1962, was a neighborhood friend of Jordan’s family with no experience working behind a bar.8  

 

All of these former employees, as well as other regulars from that era, remember Jordan’s personal 

temperance and his attentiveness to the exact measurements that went into every drink that was poured 

behind his bar. Bill Scott recalls, “Sam could be sitting there half asleep, and if you were pouring his 

whiskey, he could always tell if you were pouring too much.”9 These strict rules included the measuring 

of the bar’s signature drink, the Damn Sam. For as frequently as this drink came up in reminiscences 

about the early days of the bar, bartenders and regulars alike uniformly came up short when trying to 

recall what went into this “Zombie”-like cocktail. Jordan’s attentiveness to measurements and thrifty 

approach to the disbursement of his product no doubt contributed to the financial success he was able to 

reap as owner of his bar, and likely enabled him to become the financially generous “one man private 

foundation” as his long-time friend Ed Flowers described him.  

 

The clientele of the bar at this time was described in reminiscences as primarily a very local crowd. The 

Allen & Sons slaughterhouse was operating two blocks away, at the corner of Evans Avenue and Third 

                                                           
6 Madelon Powers, Faces Along the Bar: Lore and Order in the Workingman’s Saloon, 1870-1920 (Chicago, University of Chicago Press, 
1998.) 
7 Charlie Generette Jr. participated in the oral histories recorded for this report by the author in July 2011. 
8 Gerturde Larry participated in the oral histories recorded for this report by the author in July 2011. 
9 Bill Scott participated in the oral histories recorded for this report by the author in July 2011. 
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Street, and many of their African American employees would drink at Sam Jordan’s Bar after their shift. 

There was also a large group of longshoremen who came to the bar regularly, men who worked at the 

shipyard and may have been familiars of Jordan’s due to his longtime employment as a longshoreman 

and his continued membership in the ILWU.  Other regulars were local shop-owners in the area, 

automotive repairmen, barbers, and other working class residents of the neighborhood.  

 

While Charles Chiles remembers that Jordan actively enforced a policy of racial inclusiveness at his bar, 

Chiles and others agree that the majority of the clientele was always African American.10 Chiles recalls 

that white employees of Allen & Sons slaughterhouse drank at the Cattlemen’s Club, a bar at Third Street 

and Fairfax Avenue that would cash checks for African Americans but would not serve them drinks. A 

few blocks to the south, the Victoria Club was also perceived as a bar that only served whites, although 

Bill Scott recalls that that wasn’t strictly enforced; he’d been somewhat grudgingly yet regularly served at 

the Victoria Club before he discovered that the African American crowd was drinking down the street at 

Sam Jordan’s Bar. 

 

In keeping with the overall atmosphere of respect, Sam Jordan’s Bar was also a bar where women both 

drank and worked, and were treated with respect and felt safe. LaShaa Gatlin, who worked behind the 

bar for several years, explained that even before she worked there, when she and her girlfriends came to 

drink at the bar, “you felt very comfortable here, because there wasn’t a man in this bar that would not 

take up the challenge if your honor was being threatened.” In addition to the guiding and consistent 

presence of Sam Jordan behind the bar, Jordan’s wife Ruth could also be found working behind the bar. 

In the first decade of the bar’s operation, laws originally intended to curb prostitution prohibited women 

from pouring drinks at establishments at which they were not owners or related to the owners.11 

Nonetheless, Jordan counted many women amongst his earliest employees. Some, including Gerturde 

Larry, worked at Jordan’s informal barbeque catering business before transitioning to work at the bar. 

Ms. Larry was also encouraged by Jordan to take a union entrance exam which qualified women to tend 

bar, leading to a lifetime of secure employment at hotels and at Candlestick Park. These female 

bartenders often remained in Jordan’s employ for many years, reinforcing the family-like feeling of the 

bar. Ms. Gatlin recalls that her daughter once was lost in the neighborhood, and made her way to 

Jordan’s bar, because “she knew that if she could get to Sam’s she was safe.” In this way Sam’s operated 

as what urban scholar Jane Jacobs describes as “eyes on the street,” a stabilizing influence in the 

community because of the inherent knowledge of neighborhood institutions and their employees.12 

 

                                                           
10 Charles Chiles participated in the oral histories recorded for this report by the author in July 2011. 
11 This law in California was not overturned until the 1971 State Supreme Court case Sail’er Inn v. Kirby, 5Cal.3d1 (1971). 
12 Jane Jacobs, The Death and Life of Great American Cities (New York, Vintage, 1961.) 
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Women and families were an important part of the community of Sam Jordan’s Bar.   Left: Ruth Jordan, Sam’s 
wife, is seated third from the right.    Right: Sam Jordan (at right) and family inside the bar.  

 

In addition to the local and working-class men and women who frequented Sam Jordan’s Bar, quite a few 

celebrities also passed through the doors. LaShaa Gatlin remembers, at a young age, being in the bar with 

her mother and seeing the singer Big Momma Thornton performing. In fact, Ms. Gatlin was swiftly 

ushered out the doors as Thornton’s singing act morphed in to a ribald strip-tease. Sammy Davis Jr. also 

stopped by and sang a few songs on the bar’s small stage. Visits by athletes were also common, including 

San Francisco Forty-Niners players such as Freddie Solomon after games at Candlestick Park.  Both 

Bobby Bonds and Barry Bonds were known to stop by. Political celebrities could be seen as well. Former 

mayors Diane Feinstein and Frank Jordan both visited the bar frequently, with Frank Jordan occasionally 

stepping behind the bar to take over bartender’s duties. Local journalist Warren Hinckle was a regular, 

and many others in the city’s political sphere spent time both socializing and strategizing at Sam Jordan’s 

Bar. Jordan counted Jack Berman, Willie Brown, Joseph Alioto, Terrence Hallinan, Herb Caen, and Cecil 

Williams as friends, and these men were regular visitors to the bar. 

 

Sam Jordan’s Bar: Community Connections  

Another way in which Sam Jordan’s Bar connected itself and its regulars to the larger community was 

through participation in league sporting events. The practice of sports leagues amongst urban bars arose 

in the early decades of the twentieth century and is still common today.13 The mountain of trophies piled 

up in the basement of Sam Jordan’s Bar today is testament to how active and how accomplished the 

softball team was through the 1970s and 1980s. The Sam Jordan’s Bar team would play against other bar 

teams in San Francisco, even traveling to play against teams as far away as Los Angeles. Softball practice 

for the bar’s team was held in the Bayview neighborhood, and former participants remember that crowds 

would turn out to see them practice and play. When Sam Jordan wasn’t playing, he could be seen 

barbequing on the sidelines and feeding the crowd. In this way Sam Jordan and his bar established a 

presence in the neighborhood that extended beyond the doors of the bar itself. 

 

One of the most remarkable community actions that arose from within the walls of Sam Jordan’s Bar was 

the creation of a group called the Concerned Citizens Committee. As retold in an oral interview with 

three of its originators for this report, the Concerned Citizens Committee began over drinks at the bar, 

around 1989, when former employee and bar regular Bill Scott observed that he was constantly being 

                                                           
13 Madelon Powers, Faces Along the Bar.. 
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approached to donate money to the charity relief efforts of St. Anthony’s, a food bank located downtown 

in the Tenderloin neighborhood. Curious as to why neighborhood people should have to travel all the 

way downtown to receive a free hot meal, LaShaa Gatlin opined that they should start something like 

that in their neighborhood. Roscoe Westbrook volunteered some money to get the project started, but Mr. 

Scott had a different idea -- a community meal assembled, prepared and served on the basis of food and 

labor donations, completely cash-free. “I have an idea. Don’t give me money. Cook me a chicken,” he 

said, and from this the unique approach of the Concerned Citizens Committee arose.14 With the goal of 

creating a free community meal in Bayview-Hunters Point, the Concerned Citizens Committee eschewed 

the cash-based model of charitable giving in favor of something different. Ms. Gatlin explains: “Our goal 

was, you can’t get away with just throwing money at us. Anybody will give you a dollar. If you really 

want to help, you’re going to do something, or you’ll bring something that’s needed.” Working from a 

long, written-out menu, the Committee accepted donations ranging from the use of Sam Jordan’s freezers 

for turkeys to the use of the Grand Hyatt’s ovens to cook them; from the donation of fancy glazed hams 

to the down-and-out man who donated a handful of salt and pepper packets. Gatlin says that the creation 

of this group while sitting at Sam Jordan’s Bar was no accident: “Sam inspired that kind of thing, the 

give-back thing. Because he did it year-round.”  When the day of the first meal came, the atmosphere was 

described as closer to a celebration than a soup kitchen, a condition that Gatlin attributes to that fact that 

everyone involved had the investment that comes with “giving from your heart,” rather than your wallet. 

These dinners were served once a year during the week prior to Christmas, and continued successfully 

for four years.  

 

Sam Jordan: Political Involvement and Ambition 

Many in the city’s political sphere spent time both socializing and strategizing at Sam Jordan’s Bar. In 

addition to visits from leaders like Diane Feinstein and Frank Jordan, Charles Chiles recalls, “Almost all 

of the power structure, particularly the black power structure, that was in the city at that time all came in 

here sooner or later for some reason.” The level of political investment and involvement that Jordan 

encouraged throughout his lifetime manifested in ways both high and low, formal and informal. The 

shape of his personal involvement in the larger political sphere can be seen in the spectrum of 

organizations to which he counted himself a member by the early 1960s, including the International 

Longshore and Warehouse Union (ILWU), the Bayview Citizens Committee, the Neighborhood Negro 

Labor Council, the Afro-American Association, the National Association for the Advancement of Colored 

People (NAACP), and the Police Community Relations Committee.15  

 

In 1963, Sam Jordan decided to express his emergent interest in politics in a more formal way: in June of 

that year Sam Jordan announced he was running for mayor of San Francisco. It was something that no 

African American had ever done in this city. Interviewed for the San Francisco News-Call, Jordan 

explained his candidacy this way: “I’ve been thinking for a long time there might be a need for a third 

party to get back to the principles of government for and by the people.”16 Jordan ran as a candidate of 

the nascent Black Power political party called Freedom Now, which was formed at the 1963 March on 

Washington. Employees and regulars of Sam Jordan’s Bar remember working on the campaign from 

within the bar. Jordan was endorsed by the San Francisco branch of the AFL-CIO maritime union. He ran 

on a platform to address housing, unemployment, crime rates, and the need for better recreational 

facilities. He emphasized the influence of “big money” on the existing political system, and expressed 

                                                           
14 Roscoe Westbrook participated in the oral histories recorded for this report by the author in July 2011.  
15 “Long Shots in the Mayor’s Race” San Francisco Examiner, September 26, 1963. 
16 “Bar Owner in Race for Mayor” San Francisco News-Call, June 26, 1963. 
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doubts that politicians could understand the needs of the “working man and the deprived citizen.”17 

Jordan also addressed the increasing civil rights tensions in the city as a primary issue. In an article in The 

San Francisco Examiner, he explained, “All over America the Negro is waking up. There may be more 

bloodshed, and it could happen in San Francisco, but not if we have a mayor who honestly believes that 

all people are equal and should have the same opportunities.”18  

 

 

Sam Jordan's mayoral campaign brochure, 1963. 

 

In a crowded race of eight candidates, Sam Jordan came in fourth on election day in November of 1963. In 

oral interviews for this report, many who worked on Jordan’s campaign describe the memory of his run 

for mayor as inspirational, and as a groundbreaking first step that paved the way for future African 

American elected officials, both local like Willie Brown, and nationally like Barack Obama. 

 

An interesting addendum to Jordan’s campaign for mayor was revealed in the mid-1970s with the release 

of government documents related to a lawsuit filed by the Socialist Workers Party. In a 1978 San Francisco 

Chronicle article by Warren Hinckle, Jordan is revealed to have been the target of covert Federal Bureau of 

Investigation (FBI) efforts to undermine his run for office. The San Francisco field office of the FBI sent a 

false document to Jordan’s campaign headquarters, attempting to create discord by suggesting there were 

communists secretly infiltrating the campaign. Despite the meticulous effort put forth by the FBI to create 

a document that would pass muster as the work of a poorly-educated and disgruntled longshoreman, 

when Sam Jordan received the letter he promptly tossed it in the trash. However, Jordan was harassed 

during this time in other ways that did detrimentally affect his business, if not his campaign. He was 

targeted repeatedly by the alcohol licensing board. His military friends told him that the bar was 

informally off limits to them per a mandate from commanders, and the official records of his campaign 

run were mysteriously removed from the public register. Jordan walked away from this experience 

feeling like he had been the victim of “racism, pure and simple,” and professed a weariness with politics 

overall, “I wouldn’t run for dog catcher now. I’ve had it with politics.”19  

 

                                                           
17 Sam Jordan’s Mayoral Campaign brochure, collection of Jordan family. 
18 “In Mayor’s Race, He’ll Fight for the Little Man” San Francisco Examiner, June 27, 1963. 
19 “FBI’s Dirty Tricks in SF” San Francisco Chronicle, July 13, 1978. 
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Jordan did continue to serve in local political leadership roles in Bayview including a term in the 1970s on 

the Model Cities Commission, charged with managing the five million dollar redevelopment program in 

Hunters Point. As the years went on, Jordan did not lose his desire to effect positive change within his 

community, and the bar continued to stand as the centerpiece of these actions. Starting in the 1980s, Sam 

Jordan’s Bar began to host a monthly gathering called the Black Businessman’s Lunch. On the third 

Friday of every month, African American business owners from the neighborhood and other people 

active in the city’s larger civic and political spheres met to discuss relevant topics of the day. Of these 

lunches, long-time friend Charles Chiles explains, “When the guys started it was just for camaraderie, 

and to talk about some of the things that were going on. Out of that some pretty good things developed, 

some ideas to take downtown [to City Hall] and discuss.”  

 

Sam Jordan’s Bar:  Later Years 

In the 1980s, Sam Jordan was hit by a car while he was standing in front of his bar. The injuries he 

sustained were substantial, and his restless and active nature impacted his ability to stay off of his injured 

leg as long as was recommended. Friends recall that these injuries slowed Jordan down, but didn’t stop 

him. Jordan remained very active in managing the bar and in community activities into the latest years of 

his life. He was involved with neighborhood senior citizens, and organized a senior theater group that 

performed regularly at the Bayview Opera House.20 Even when he was no longer working behind the bar 

on a daily basis, it was well known that you could call on Jordan at any time and he would come down 

from his apartment above the bar to talk or administer mentorship or advice. Local business-owner and 

friend of Jordan’s, J. Y. LeBrane, recalled in an oral interview that when he planned to open a bar on 

Third Street across the street from Sam Jordan’s Bar, he approached Jordan first for permission and 

second for business advice. LeBrane was happy to find that Jordan was enthusiastically supportive of his 

new venture. The two men even collaborated on a special Monday night bar crawl, with a unique 

business-boosting angle: every Monday night, participating neighborhood bars would redirect business 

to the one bar that was being spotlighted that week. Each week, a different bar was picked, receiving 

more than its usual share of neighborhood business. This practice reinforced the association of bar 

owners in the area and encouraged the commingling of patrons who would perhaps not have 

encountered each other otherwise. The venture was regarded as highly successful, and eventually spread 

to include bars in Oakland. This innovative business idea highlights Jordan’s commitment to promoting 

local business ownership and strengthening the economic and social connectivity of the neighborhood 

which he had made his home for 50 years.  

 

At the end of his life, Sam was cared for by not just his loving family but also by the many friends and 

former employees he had made during his time in Bayview. His family had grown to include the men 

and women to whom he had extended a hand during his long career. “Sam was like a father to me,” 

explained Roscoe Westbrook. LaShaa Gatlin describes Sam and his wife, Ruth, “like mentors, surrogate 

parents, and friends.” Bill Scott, to whom Jordan gave a job after Scott had just lost one, said, “When 

[Sam] got sicker, I used to come by to help; I owed him a lot, he saved my life.” When Jordan died in June 

2003, he was surrounded by his family and the family of friends he had made through his life at the bar 

and his engagement within the larger community. Although his viewing was held at the Bayview 

Mortuary and his burial took place at the Golden Gate Cemetery in San Bruno, family and friends recall 

that the real memorial for Sam Jordan took place in the weeks after his death in the place he loved the 

most, his bar at 4004-4006 Third Street. 

 

                                                           
20 This part of Jordan’s life was shared in an oral interview with Sylvia Jones, July 2011. 
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Sam Jordan looked upon his business not just as a money-making venture but as a way to create 

community, sustain his spirit, and boost the potential that he saw in his neighborhood. His lasting 

importance to the neighborhood and to the African American community of San Francisco at large is 

reflected in his inclusion in two community murals.  One is located in Bayview at the corner of Third 

Street and Palou Avenue; it commemorates the bar’s musical contribution to the neighborhood. The other 

is located across town, at the Ella Hill Hutch Community Center in the Western Addition at Webster 

Street and Golden Gate Avenue. This mural depicts Jordan, as an “entrepreneur” amongst several 

influential African American citizens of San Francisco. Additionally, the Renaissance Entrepreneurship 

Center, a citywide micro-enterprise development organization, has recently named one of its annual 

business awards after Sam Jordan.21 Through his inherent personality and his external commitment to 

supporting the Bayview neighborhood, Sam Jordan created a lasting neighborhood establishment that 

continues to operate under the same guiding principles that he ran it. These principles, and the guiding 

spirit of Sam Jordan’s life, can be seen in this description of the man by long time friend Ed Flowers:  

 

“When you were around Sam, you know what you were in danger of? Having 

something done nice to you by Sam. That was your danger. None of us are making this 

stuff up. You were in danger, not of having him getting you to do something for him, 

you were in grave danger of having him do something nice to you.” 

 

 

Two community murals honoring Sam Jordan / Sam Jordan’s Bar.   Left:  Located in the Bayview neighborhood at 
Third Street and Palou Avenue.  Right: Ella Hill Hutch Community Center, Webster Street and Golden Gate 
Avenue, in the Western Addition. 

 

 

                                                           
21 “Annual Business Awards Ceremony”, published at the Renaissance Entrepreneurship Center website, 

http://bayviewrencenter.org/news.htm. 
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Above:   

Sam Jordan favored monogrammed one piece jumpsuits 
which – as with much of his clothing – were often 
monogrammed “SamX?” to reflect the African family name 
that he would never know.  Various historic and 
contemporary signs within the bar likewise carried this 
signature.   As noted in the signage atop the cigarette vending 
machine (above), Sam Jordan was an early critic of smoking. 
Despite the cigarette sales, smoking in the bar was not 
allowed.  Undated photo. 
 

Left:  

Sam and Ruth Jordan atop the bar’s horseshoe stage, c. 1960s. 
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Sam Jordan used clothing to express pride in his African American heritage. Many photographs from the Jordan 
family collection show Sam wearing large African necklaces, African clothing, and shirts with Black Power 
slogans.  Undated photo. 
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African Americans in the Bayview-Hunter’s Point 

As an emblem of the African American demographic transition in San Francisco in the middle decades of 

the twentieth century, the transfer of ownership of the property at 4004-4006 Third Street in 1958, from 

French ownership to African American ownership, functions as a small-scale example of a larger change 

that was happening during this time in the city in general and in the Bayview-Hunters Point 

neighborhood specifically.  

 

In 1940, the Bayview-Hunters Point area was a remote outpost of the city of San Francisco, characterized 

in part by industry but also by small-scale farming, sunny weather, and sweeping bay views. The area’s 

population was largely white and working class: merely 2% of the population of the area, according to 

the 1940 census, was nonwhite.22 The area population was 30% foreign born (higher than the San 

Francisco average), with most of these immigrants coming from Italy, Malta, France, Mexico, and 

Germany. During this time, the African American population in San Francisco as a whole stood at 5%.23 

 

Between 1940 and 1945, the population of San Francisco rose nearly 25%, from 634,536 to 827,400.24 

Within this rise is nestled an even more dramatic statistic: the African American population in San 

Francisco at the same time increased 665.8%.25  Census data for the area records this increase: in 1940, 

Bayview-Hunters Point had claimed a mere seven African American residents; by 1945, the area was 

home to 9,547 African Americans, comprising nearly a quarter of the neighborhood population.  

 

This rise can be traced to the recruitment efforts of the U.S. War Manpower Commission, which solicited 

workers, without regard to race, from the South and Southeast regions of the United States to work in the 

booming naval production centers of the Bay Area. Although arriving African American workers initially 

settled in existing African American neighborhoods in the Western Addition and the Fillmore, the desire 

to be closer to locations of employment and the construction of federal housing for war-industry workers 

combined to rapidly increase African American settlement in Bayview-Hunters Point.  

 

African American migration to San Francisco continued after the war, as the city had gained a reputation 

as a place free of Jim Crow laws. Many of the thousands of servicemen who had embarked for the Pacific 

through San Francisco during the war returned in peacetime to make their homes and start families. By 

1950, the African American population of San Francisco rose 900%, from slightly less that 5,000 in 1940 to 

43,402 in 1950.26   

 

A combination of factors led to an increased concentration of African Americans in the Bayview-Hunters 

Point neighborhood. Housing in Bayview-Hunters Point originally constructed for war workers was 

reconditioned after the War to provide (segregated) housing for returning veterans of all races. This 

provided a housing opportunity for African Americans, important especially because the residential 

climate of San Francisco as a whole was still mired in exclusionary racial covenants that kept many areas 

off-limits to African Americans. Additionally, the release in 1945 of Japanese Americans from wartime 

                                                           
22 Bureau of the Census, Population and Housing Statistics for Census Tracts L4 and L5, San Francisco California (1940), pulled from Bayview 
Hunters Point Context Statement, KVP Consulting, 2010. 
23 ibid. 
24 Bureau of the Census, Population and Housing Statistics for Census Tracts L4 and L5, San Francisco California (1945), pulled from Bayview 
Hunters Point Context Statement, KVP Consulting, 2010. 
25 ibid. 
26 Bureau of the Census, Population and Housing Statistics for San Francisco California (1950), pulled from Bayview Hunters Point Context 
Statement, KVP Consulting, 2010. 
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internment saw these former residents of the Western Addition and the Fillmore returning to their old 

neighborhoods, reasserting land claims and pushing African American tenants out in the process. The 

initiation of the San Francisco Redevelopment Agency’s plan for the Western Addition in the mid-1950s 

increased the Bayview-Hunters Point’s African American population as well. In an interview for this 

report, a friend of Sam Jordan’s named Charles Chiles remarked, “Bayview was the mecca during that 

time because redevelopment had gotten to the Fillmore.” Additionally, employment opportunities 

remained fairly strong throughout the 1950s in Bayview-Hunters Point, with increased military 

production leading up to and the years during the Korean conflict.  

 

By the time Sam Jordan purchased 4004-4006 Third Street from the Lagrave family in 1958, both the city 

and the neighborhood surrounding the bar had undergone a radical demographic transformation which 

saw the dissolution of a heterogeneous white population and the emergence of a racially mixed 

population. This transition was taking place in the decade before Sam Jordan bought his bar and was 

firmly established by the close of the 1950s. Additionally, this transition set the demographic foundation 

for the Bayview-Hunters Point neighborhood that continues to this day. The neighborhood retains the 

largest concentration of African Americans – above 30% in 2010 – in San Francisco.27  

 

Early History: Lagrave’s Tavern and Butchertown 

The building at 4004-4006 Third Street is also an example of a Victorian-era working-class saloon. The 

property has been in near-continuous operation as a liquor store, saloon, tavern, or bar since it was 

constructed. Although the original construction permits were lost in the fire that followed the 1906 

earthquake, the appearance of the building and the history of the neighborhood support an estimated 

construction date of 1883. The building first appears in the 1883 edition of Langley’s San Francisco City 

Directory as a liquor saloon, located near the corner of Railroad and Trinidad (now Third Street and 

Galvez Avenue, respectively) and operated by Bernard Lagrave, a French immigrant from the Basses-

Pyreneese (southwest) territory of France.28  

 

Lagrave had been the proprietor of the Fifth Avenue Hotel, two blocks north on Railroad Avenue, since 

1878.29 At this time, the area was undergoing rapid change in response to an 1870 city ordinance that 

forced the city’s slaughtering and butchering industries to relocate from near the city center to the 

sparsely populated southeast corner of the city. Employees of these industries supported the 

development of a commercial corridor on Railroad Avenue. By the 1880s, Sanborn Fire Insurance maps 

reveal a mixture of saloons, rooming houses, saddleworks, and similar businesses lining sections of 

Railroad Avenue. The Legallet Tanning Company, a large tannery and wool pullery owned by a French 

immigrant family, was located on Sixth Avenue (now Fairfax Street) directly west of Railroad Avenue, 

and the largely French workforce may have formed the bulk of the clientele at both Lagrave’s Fifth 

Avenue Hotel and, later, his saloon. Directly across the street from Lagrave’s Tavern was McMahon’s 

Tannery. Located a few blocks to the northeast was a large slaughterhouse compound containing lard 

rendering and canning facilities, a tripe works, and a series of large hog holding pens. Much of this 

facility was constructed atop raised wooden piers above a tidal slough in order to exploit the tidal action 

to wash away offal. 

 

                                                           
27 San Francisco Planning Department, San Francisco Neighborhoods Socio-Economic Profiles, American Community Survey, 2011. Accessed 
online, May 2012, http://www.sf-planning.org/Modules/ShowDocument.aspx?documentid=8501. 
28 1883 Langley’s San Francisco City Directory, 1880 United States Census Data. 
29 1878 Langley’s San Francisco City Directory 
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In his book Living Downtown: The History of Residential Hotels in the United States, urban historian Paul 

Groth describes saloons such as Lagrave’s as an important component of the built environment in 

working class urban areas. Rather than centers of vice or depravity as they were often depicted by social 

reformers, Groth writes that these saloons worked as a complement to the boarding houses and rooming 

houses that housed working class men during this era. Saloons commonly offered free or low-cost meals 

to their patrons, and some were known to cash paychecks and offer credit to regular customers.30 In an 

oral history of Butchertown recorded in 1979 by Roger and Nancy Olmsted, a slaughterhouse employee 

named Ted White remembers that he and the men he worked with often took their meals in the area’s 

many saloons.31 In this way, saloons built a loyal clientele, and offered a space where social cohesiveness 

replaced the alienation and anonymity that could characterize rapidly industrializing areas such as the 

early Bayview. Inspection of Sanborn Fire Insurance maps from this era reveal that the area offered very 

little in the way of formal community gathering places or public spaces of leisure. The neighborhood bar 

at this time offered a space of community that the area otherwise lacked. 

 

Bernard Lagrave resided in the residential unit above his saloon, with his wife Catherine and their four 

children. By 1886, while he owned his saloon, he was also working as the foreman at Eugene Avy, a 

wholesale sheep dealer. Lagrave died in May of 1888 and left his property to the ownership and 

operation of his wife Catherine. By 1905 the saloon was being operated by Bernard P. Lagrave Jr.  A 

daughter of Bernard and Catherine, Annie Pyle, owned and operated the bar through the 1930s and 

1940s; it was Ms. Pyle, daughter of the original owner, who sold the bar to Sam Jordan in May of 1958.  

 

The property has been in near-continuous operation as a commercial bar with residential space on the 

second story since it was constructed in the early 1880s. Since that time it has served as a “home away 

from home” for working-class people in Bayview-Hunters Point and exhibits a 130-year pattern of use as 

a working-class neighborhood bar.  

 

                                                           
30 Paul Groth, Living Downtown: The History of Residential Hotels in the United States   
31 Roger and Nancy Olmstead, Rincon de las Salinas y Potrero Viejo: The Vanished Corner -Historical Archeological Program, Southeast 
Treatment Plant (San Francisco, San Francisco Clean Water management Program, 1979.) 
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The 1889 Sanborn Fire Insurance Map shows Lagrave’s Tavern (4004-4006 Third Street), a smattering of 
rooming houses, saloons, and large-scale tanning and slaughtering facilities present during the “Butchertown” 
era.  The blocks west of Lagrave’s Tavern were undeveloped and subject to flooding at  high tide. The French-
owned Legallet's Tannery, raised in part on wooden piers atop a tidal creek, is shown at the top right of the map.  
At the bottom right of the map is a large-scale slaughtering and processing facility, also raised atop wooden piers.  
Portions of the tidal Islais creek estuary (labeled Bay of San Francisco), prior to channelization, are visible along 
the right side of the map.  
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ARTICLE 10 LANDMARK DESIGNATION 
This section of the report is an analysis and summary of the applicable criteria for designation, integrity, 

period of significance, significance statement, character-defining features, and additional Article 10 

requirements. 

 

 

CRITERIA FOR DESIGNATION 
 

National Register Criteria 
 

Check all National Register criteria applicable to the significance of the property that are documented in 

the report. The criteria checked is (are) the basic justification for why the resource is important.  

 
___ Association with events that have made a significant contribution to the broad patterns of our history. 

_X_ Association with the lives of persons significant in our past. 

___ Embody distinctive characteristics of a type, period, or method of construction, or that represent a significant and 

distinguishable entity whose components may lack individual distinction. 

___ Has yielded or may be likely to yield information important in history or prehistory. 

 

 
Statement of Significance 
Characteristics of the Landmark that justify its designation: 

 

Sam Jordan’s Bar is significant for its association with the life of a person significant in our past – it is the 

physical location and the geographic locus of the life’s work of Sam Jordan. Jordan was a prominent 

business, political, social, and cultural leader in Bayview through the middle decades of the twentieth 

century. His influence extended far beyond the neighborhood of Bayview to include the larger sphere of 

San Francisco: in 1963, Jordan became the first African American to campaign for mayor of San Francisco.  

Jordan used his bar as the center of his neighborhood community-building activities, and the business 

supported the community in a myriad of ways, ranging from an occasional free hot meal for men in need 

to a much-needed offer of a job behind the bar; as an informal lending organization for neighborhood 

entrepreneurs and host to a weekly businessman’s networking lunch that exerted political influence at 

City Hall. He was known locally as “the Mayor of Butchertown,” which was the historic name for the 

immediate area surrounding the bar. Sam Jordan’s support of African American entrepreneurship, civil 

rights, business ownership, and political involvement began before 1958, when he took ownership of the 

bar, and remained constant until his death in 2003. His efforts to establish a place of community and 

empowerment within his bar created a legacy in Bayview for which Jordan is well remembered to this 

day. 
 

Period of Significance 

 4004-4006 Third Street has a period of significance closely aligned with the life of its namesake and long-

time proprietor, Sam Jordan. Sam Jordan purchased the building in 1958 and quickly established himself 

as an influential figure in the Bayview neighborhood. Jordan’s influence lasted through the 1990s, during 

which time he continued to operate the bar and live in the residential apartment at the second story of the 

building. The period of significance for 4004-4006 Third Street is from 1958, when Jordan purchased the 
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property and began renovations to the bar, to 1995, when Jordan transitioned to semi-retirement and 

passed operation of the bar on to his family. 

 

Regarding the near-contemporary end-date for this period of significance, it should be noted that the 

property is exceptionally significant under this criterion because it was owned and operated by Sam 

Jordan during the entirety of the period of significance and served as Sam Jordan’s residence until the 

end of his life. This level of connection between the property and the life of Sam Jordan justifies the 

extended period of significance end-date. 
 

 

INTEGRITY 
The seven aspects of integrity are location, design, materials, workmanship, setting, feeling, and 

association in relation to the period of significance established above. Cumulatively, the building retains 

sufficient integrity to convey its association with Sam Jordan, as detailed in the integrity analysis below. 

 

The property at 4004-4006 Third Street was constructed at its current location in approximately 1883 and 

has not been moved. A review of Sanborn Fire Insurance maps reveals that the building was one of the 

earliest constructed in a sparsely populated neighborhood characterized by slaughterhouses and 

supportive commercial uses. Although the nature of industrial production and employment in the area 

has shifted through the twentieth century, the appropriateness of this supporting commercial use at this 

location has remained unchanged. Likewise, the neighborhood retains its working-class demographics  

 

Sam Jordan’s Bar was the geographic locus of the life’s work of Sam Jordan, who operated the bar and 

lived in the residential unit above the bar for the entirety of the established period of significance. All of 

Jordan’s community-building and political activities either operated out of the bar or had their origin 

within the bar. The property is still operating as Sam Jordan’s Bar, it is still owned and operated by the 

Jordan family, and it continues to serve as both a visual and community centerpiece in the neighborhood.  

 

The exterior of the building retains several design features that were present during the established 

period of significance, including its form, massing, wood siding, parapet, pent roof overhang, brick 

veneer facade, recessed entry vestibules, window opening at the commercial story, and projecting neon 

sign. Some design elements have been moved or modified. The sign has been moved from its original 

location directly above the commercial entrance to its current location at the second story, though its 

integrity is not diminished by this relocation. A horizontal addition was added to the rear of the building 

and is not considered character-defining. Though altered from the original configuration, the second 

story fenestration appears to date from within this period of significance.32  The interior of the bar, 

however, was remodeled after the established period of significance, resulting in a lack of integrity for the 

interior only. 

 

 

                                                           
32 Building permits have not been located for these second story window alterations. 
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Boundaries of the Landmark Site 

Encompassing all of and limited to Lot 30 in Assessor’s Block 5253 on the west side of Third Street, 26’ 

south of Galvez Avenue. 

 
Character-Defining Features 

Whenever a building, site, object, or landscape is under consideration for Article 10 Landmark 

designation, the Historic Preservation Commission is required to identify character‐defining features of 

the property. This is done to enable owners and the public to understand which elements are considered 

most important to preserve the historical and architectural character of the proposed landmark. 
 

The character-defining exterior features of the building are identified as: 
 

 All exterior elevations and rooflines with the following exceptions: 

o Horizontal rear addition (from 1967)  

o Upper story window pattern at the primary facade 

 Angled massing that matches the angle of Third Street 

 Italianate parapet, including bracketed cornice, paneling, dentils, and decorative bracket ends 

 Projecting metal sign with neon lettering and martini glass 

 Bracketed pent roof overhang with exposed rafter tails 

 Exterior cladding to include wire-cut brick veneer and stucco at the commercial story and 

horizontal wood channel drop siding  at upper elevations 

 Window opening at commercial story 

 Recessed commercial entry vestibule  

 Recessed residential entry vestibule and historic segmented arch transom window 

 

The character-defining interior features of the building are identified as:  None 

 

 

 PROPERTY INFORMATION 

Historic Name: Lagrave’s Tavern, Sam Jordan’s Tavern, Sam’s Personality Club, Sam Jordan’s Bar 

Popular Name: Sam Jordan’s Bar, Sam’s 

Address: 4004-4006 Third Street 

Block and Lot: 5253 030 

Owner: The Bertha Ruth Jordan Irrevocable Trust: Allen Jordan, Sam Jordan, Ruth Jordan, Norma 

Filer, and Patricia Chessa 

Original Use: Tavern and Residential 

Current Use: Bar and Residential 

Zoning: (M-1) Light Industrial 

 

A R T I C L E  1 0  R E Q U I R E M E N T S  S E C T I O N  1 0 0 4  ( b )    
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ORAL HISTORIES 

Oral Histories recorded by Stacy Farr and Tim Kelley, July 2011 at Sam Jordan’s Bar, San Francisco, California. 

Participants include:  

 

Fred Zupancic 

LaShaa Gatlin 

Barbara Duty 

Roscoe Westbrook 

Gerturde Larry 

Sylvia Jones 

Gwen LeBrane 

J.Y. LeBrane 

Edgar Flowers, Jr. 

William Henry Scott 

Charles Chiles  

Norma (Perky) Filer 
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San Francisco operations exceeding two years? X Yes No

2940 Geary Street in 1984 (Several months)
324 Divisadero Street from 1984-2005 (21 years)
330 Divisadero Street from 2005-Present (11 years)

CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
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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
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President, Board of Supervisor 

District 5 

 

City and County of San Francisco 

 
 

LONDON N. BREED  

 
Monday, January 11th, 2016 
 
Office of Small Business 
Small Business Commission 
City Hall, Suite 110 
San Francisco, CA 94102 
 
To whom it may concern: 
 
I am proud to nominate San Francisco Prosthetic and Orthotic Service, Inc., located at 330 Divisadero 
Street, for the Legacy Business Registry Program. Since 1953, it has provided custom-made orthotic 
braces and artificial limbs for San Franciscans. It is one of the few independent orthotic and prosthetic 
businesses that exists today. 
 
It is undeniable that San Francisco Prosthetic and Orthotic Service, Inc. has proven to be a treasure 
within our City. During the polio and AIDS epidemics in the 1950s, countless patients who suffered from 
these diseases relied on this business to help them lead a more comfortable life. Today, many hospitals 
call on its practitioners for consultation, including St. Mary’s Medical Center, Saint Francis Memorial 
Hospital, Saint Luke’s Hospital, San Francisco Veteran Affairs Medical Center at Fort Miley, and 
California Pacific Medical Center, just to name a few.  
 
Further, this business is a great neighbor to its community. It provides pro bono assistance to Clinic By 
the Bay, a free medical clinic in the Excelsior, and regularly donates gently used prosthetic componentry 
to those whose insurance only provide a basic service. Dogs have also been treated by some of the 
practitioners for leg instability, and the pet goose of a patient even received a custom wheelchair to 
support her body weight when she lost her ability to fly.  
 
The practitioners who work at this business are masters in their field with decades of experience. To 
ensure its viability for generations to come, we need to preserve these effective and knowledgeable 
experts in our city. Please reach out to the owner Michael Plafker at michaelcpo@sfpos.com, or 415-861-
4146 at your earliest convenience. 
 
Should you have any further questions, please do not hesitate to contact my office at (415) 554-7630 or 
BreedStaff@sfgov.org. Thank you for your consideration.    
 
Sincerely, 
 

 
 
 
 
President London Breed 
Board of Supervisors 
City & County of San Francisco 

mailto:michaelcpo@sfpos.com
mailto:BreedStaff@sfgov.org
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San Francisco Prosthetic Orthotic Service
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.

San Francisco Prosthetic Orthotic Service, Inc. has served the Bay Area for more than 60 years, providing
quality prosthetic and orthotic devices to the community. We have been privileged to work with countless
great patients and medical professionals and continue to provide advanced and innovative solutions to
help individuals achieve their functional goals.

In 1953, Walter Koniuk, Dale Hale, and William Cicone established Custom Orthopedic Appliances at
340 Divisadero Street. Wayne Koniuk, following in his father’s footsteps, studied to become a certified
prosthetist, and in 1984 he opened San Francisco Prosthetic Orthotic Service (SFPOS). For a couple of
months, SFPOS was located on Geary Street; however the business was quickly moved to 324
Divisadero, next door to Custom Orthopedics. For the next 20 years, Custom Orthopedics and SFPOS
operated concurrently, utilizing much of the same equipment, as well as the entirety of the ground floor
space between 324, 330, and 340 Divisadero which are connected internally by a series of fire doors.
After the final founder of Custom Orthopedics retired, Wayne Koniuk combined the businesses into one
“San Francisco Prosthetic and Orthotic Service”. In 2005, SFPOS was remodeled and the official patient
entrance was moved to 330 Divisadero.

Michael Plafker began working with the Koniuk family in 1991, and in 2010 purchased SFPOS,
maintaining the quality of care and commitment to excellence that the San Francisco community has
come to expect.

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

N/A

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

Formerly a family operation; please see below.

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

Walter Koniuk, Dale Hale, and William Cicone established Custom Orthopedic Appliances in 1953.
Wayne Koniuk, Walter’s son, opened San Francisco Prosthetic Orthotic Service (SFPOS) in 1984 and
moved it next door to Custom Orthopedics. For the next 20 years, Custom Orthopedics and SFPOS
operated concurrently. After the final founder of Custom Orthopedics retired, Wayne Koniuk combined
the businesses into one “San Francisco Prosthetic and Orthotic Service.” Michael Plafker began working
with the Koniuk family in 1991, and in 2010 purchased SFPOS.

At present, we employ 14 full time employees, pay a living wage and have always provided health
benefits to our employees. To encourage public transportation, we provide commuter subsidies. Our work



force is a very stable one, our longest standing employee retired this summer after 50 years of service.
Others have been here for 25 and 35 years.

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.

See attached Articles of Incorporation

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.

N/A

Criterion 2

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

Since its inception, SFPOS has been integral to the San Francisco disabled community, treating patients
regardless of their financial security.

We are also an incubator for innovation; a former employee started a small prosthetic-component supply
company in the basement 2 years ago. He has grown to a burgeoning startup that now employs about 25
people and has expanded next door.

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

SFPOS supplies essential costume infrastructure to Beach Blanket Babylon – aka the magic behind the
magic! We are also proud to count local professional athletes among our patients.

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

See attached news articles

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

N/A

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

We attend a weekly clinic at Davies Hospital, working with amputees, stroke and head injury patients,
and a biweekly clinic at St. Mary’s PROS Center assisting the podiatrists in wound healing and
prevention.

We provide pro bono assistance to the Clinic By The Bay, an Excelsior neighborhood free medical clinic
and frequently donate gently used prosthetic componentry to those whose insurance only provide a basic



device. Several of our practitioners have also spent time at a clinic in Haiti founded by a now retired co-
worker where we assisted in teaching the local orthotists/prosthetists.

For the past 35 years, as a thank you to our community, we hold an annual holiday open house (December
18th, if you are available), where we open our lab to the local healthcare providers, patients, friends and
neighbors to tour the facility, meet each other and enjoy good cheer.

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

We have been fabricating custom metal and leather orthopedic braces for San Franciscans since Polio
epidemic in the 1950s (and still see the survivors). In response to the AIDS crisis, SFPOS worked closely
with CPMC Davies Hospital on Castro (with whom we maintain a close working relationship) as the level
of care required by their patients came to include complications surrounding neurological deficit.

We treat animals, as well. Dogs have been treated by some of our practitioners for leg instability. We
have even fabricated a wheelchair for the pet goose of a patient of ours who lost her ability to fly and
support her body weight.

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

N/A

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

San Francisco Prosthetic and Orthotic Service, Inc. is a legacy that has survived while many other orthotic
and prosthetic businesses have not. R.E. Huck Co., Dan Muth Co, and Hittenbergers, are only a few of the
independent orthotic and prosthetic businesses that no longer exist. With the exception of UCSF Orthotics
and Prosthetics and Hanger Clinic (a national chain) we are all that remain of the skilled professionals
that fabricate and fit custom orthopedic braces and artificial limbs in San Francisco. We have even
outlasted many of the referring hospitals that once dotted the city, French Hospital, Public Health Service
Hospital, Southern Pacific Hospital, Marshall Hale Hospital, Letterman Hospital, Shriners Hospital and
St. Joseph’s Hospital.

We are now called in to consult at St. Mary’s Hospital, St. Francis Memorial Hospital, St. Luke’s
Hospital, CPMC Davies Hospital, CPMC Pacific and California Campuses, Seton Hospital, VA
Hospital at Fort Miley.

Our business is dependent on the San Francisco medical community as a referral source as well as our
clients who live and/or work in the city. The continued viability of my practice is hinged on us being in
the city. Losing our lease would not only force us out of the city, it would force us out of business. Gone
forever would be a reliable source of specialized medical care to thousands of medical professionals and
patients in San Francisco.

Criterion 3

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

We at SFPOS strive to create an environment for our patients to achieve their highest potential in an
enjoyable atmosphere where they are collaborative partners in their care and feel welcomed every time
they visit. We strive to create an environment for our employees that fosters professional growth in their



chosen career path and provides opportunities to explore educational opportunities in order to achieve this
growth. We strive to foster a work environment where chances are taken in an attempt to broaden our
shared knowledge base, and avocations are encouraged in an effort to improve technical skills. We also
recognize that work/family balance is important and fosters a happy and healthy workplace. We strive to
disseminate our knowledge to other health professionals as well as provide training and mentoring
opportunities for new O&P professionals in Northern California.

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)

SFPOS is dedicated to maintaining prosthetic and orthotic fabrication and manufacturing lab space in the
city of San Francisco.

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.).Does the building
occupied by the business relate to the immediate neighborhood?

When I began working for Walter Koniuk in 1991, the Divisadero Street corridor in the Lower Haight
was not called NOPA, it was a rough neighborhood that was anchored by good people. Mario from
Country Cheese, Judy from Cookin’, Roscoe the cabinet maker next door were all part of the fabric of the
neighborhood that made the area unique. Sadly, only Judy and we remain. Judy owns her building. I am a
tenant renting from the now retired Wayne Koniuk. His income is hinged on the rent collected from the
building. With 3 rent controlled units above my business that are losing money, my rent is what sustains
him.

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.

I, Michael Plafker, along with my friend and landlord, Wayne Koniuk, urge you to please designate San
Francisco Prosthetic and Orthotic Service, Inc. as a Legacy Business to ensure our viability for
generations to come.

























































http://www.sfgate.com/health/article/Wayne-Koniuk-creates-artificial-limbs-real-hopes-2461796.php

HEALTH
By Kevin Fagan Published 4:00 am, Friday, January 21, 2011

Wayne Koniuk knelt and gently took the man's leg stump in his hands. He probed around the shin bone, which ended abruptly where it should finish off into a foot, and then his
eyes widened as he found what he wanted.

"Yes, there it is - the tibia comes out just a little bit right there," he said. "Good fit."

Kelser "Kel" Williams, owner of the leg in Koniuk's palms, smiled.

"There's nothing like using your hands, huh?" said Williams, 38. "Way better than those machines other guys use."

"Old school all the way," Koniuk said with a chuckle. "Hands-on."

Koniuk has been crafting artificial limbs in San Francisco's Lower Haight neighborhood for 33 years, a job he sees as making art. Wearable, usable art.

Life-changing art.

That's a big reason Koniuk has been a godsend to thousands of amputees like Williams.

Crafting limbs by hand
A long-haired, laid-back leftie who favors Hawaiian shirts and faded jeans, Koniuk looks little like what most people expect in a medical professional. It's the appearance of someone
who specializes in the casual, personal touch.

Koniuk, 56, doesn't use laser machines to measure a person's leg, as many prosthetists do. He uses only his hands. He creates mostly legs, about 100 a year, but has made about a dozen
arms as well.

He doesn't turn away anyone in financial need - no small thing, considering that the typical artificial leg costs about $5,000 to fit and make.

Koniuk's specialty is people who have no insurance and would have to pay out of pocket - people like Williams, who lives in Mill Valley. If Koniuk didn't take them on, they would be on
crutches with a stump ending in midair instead of using an artificial leg.

Focus on domestic needs
In recognition of his longtime altruism and dedication, the international Barr Foundation of Florida, which pays for artificial limbs for those who cannot afford them, selected Koniuk
to be its president this year. He intends to increase the foundation's focus on American patients.

About 40 percent of the 1,300 artificial limbs Barr has provided since its inception in 1992 have gone to patients in Haiti and about a dozen other disadvantaged countries overseas.

IMAGE 1 OF 4
Wayne Koniuk removes a cement mold from a patient's amputated leg. Patients rave about Koniuk's hands-on techniques which makes for better prosthetic fits. Wayne Koniuk has been crafting prosthetic limbs for ... more
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Koniuk wants to bring the percentage down to 20 percent.

"I hate to sound callous, but with the economy so bad right now, I think we have to direct more attention to the needs at home, to people like Kel," Koniuk said.

"What we're doing here is making the invisibly disabled," he said, sitting at his shop near the corner of Divisadero and Page streets. "I want the disability to kind of disappear for them.
We (Barr) are always pulling back from the idea that amputation restricts your life. We want to make people whole again."

Well-known clientele
Koniuk's clients over the years have included Brian Willson, the peace activist who lost his legs beneath a weapons train in Concord in 1987, and retired KSFO radio personality Dan
Sorkin.

"Survivor" television show contestant Chad Crittenden got an artificial right foot after he lost his to cancer. A panhandler named Peg is one of many homeless people in San Francisco
who have prosthetic legs thanks to Koniuk.

"This guy is a miracle worker," said Sorkin, 83, who lost his left leg in a motorcycle accident in 1968 and founded the amputee support group Stumps R Us, which uses humor to
encourage those who are missing limbs to live full lives. "There are prosthetists all over, but very few artisans like Wayne. No matter how high-tech a place is when they make legs,
they're useless if they don't fit right.

"Wayne always makes them fit. And he's a damn nice guy to boot."

Koniuk actually made two legs for Sorkin more than a decade ago - one for walking and a plastic "flying peg" with a flat end to fit better on airplane controls. Sorkin, who lives in
Walnut Creek, is a flight instructor - and Koniuk went the extra mile by laminating a full-color navigational chart of the Bay Area onto the peg.

"That way if the map flies out the window, I can just pull the leg off and use that," Sorkin joked.

Continuing family business
Making limbs came naturally to Koniuk.

He started out as a young man helping in the orthopedic shop of his late father, Walter Koniuk, in the same building where Koniuk now works. After getting a bachelor's degree in
premed science at Sonoma State University and a prosthetics certificate at UCLA, he headed home to start his own business.

In 1985, he moved his shop, the San Francisco Prosthetic Orthotic Service, next to his father's, and between them they offered a full range of both orthotics - support devices, such as
braces - and prostheses, which are actual replacement limbs. The two shops merged in 2005, Walter Koniuk died last year, and in April Koniuk sold the business to prosthetist Michael
Plafker.

Koniuk still toils in the same workshop next door, making limbs in cooperation with Plafker's outfit and specializing in crafting spongy sleeves for limb sockets with his sons. They call
the business Custom Silicone Fabrication.

"I just found I really liked helping people, treating a disability that can be totally cured if you get the right prosthesis," Koniuk said. "Now I've been making these things for three
decades, and still, every time I see someone walking on something I made, I think it's a miracle.

"This isn't a science, really. It's an art."

Williams wound up at Koniuk's door first in 1998, after a motorcycle accident in Mill Valley. A welder, cook and snowboarder, he was terrified that his active life was over until doctors
referred him to Koniuk.

"He gave me my first leg, and that worked great, but then I moved up to Seattle and a few other places and got other legs," Williams said. "They never fit as well, and they often hurt."

'I can have my life back'
He moved back to the Bay Area four years ago and had steady work, but then a year ago, he was laid off from his welding job. He lives with family in Mill Valley and is looking for work,
but he has been turned down for Medi-Cal - so without private insurance he had no money for a new prosthesis.

"I had pressure sores, my leg was in agony, and I was afraid it was going to be hard to go back to work," Williams said. Then he ran into one of Koniuk's colleagues, got to talking, and
soon was back at Koniuk's shop.

That was two months ago. Two weeks ago, he got his new leg.

"What Wayne did for me, making me this great leg for free like this, means everything," Williams said. "I cried when I put it on and it fit so right. I walked to Civic Center, saying over
and over, 'Wow, this doesn't hurt anymore.'

"Now I can have my life back. It's amazing."

Details, support
Barr Foundation: For more information about the foundation for prosthetics, go to links.sfgate.com/ZKVD.

Stumps R Us: For more information about the support group for those with prostheses, go to stumps.org.
© 2016 Hearst Communications, Inc.
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http://www.sfgate.com/bayarea/article/S-F-police-looking-for-owner-of-abandoned-6110720.php

By Steve Rubenstein Updated 5:53 pm, Monday, March 2, 2015

Someone in San Francisco is missing a leg, and the cops have it.

It’s worth $7,000, and probably a lot more to the person it belongs to. It’s a prosthetic right leg, and it comes with a man’s brown shoe,
in good repair.

Officer Julio Bandoni found the leg last week at Eighth and Market streets. It was leaning against a tree trunk, in front of a
mobile-phone store.

“I grabbed it, for safekeeping,” the alert officer said.

Bandoni didn’t figure he would have it long. He figured whoever lost it would have stepped forward by now.

But no one has. So Bandoni called around. The first thing he did was check with a one-legged panhandler who works in front of Westfield San Francisco Centre and who takes off his leg
to attract more sympathy and money.

The man was working as usual, but his artificial leg was hooked onto the back of his wheelchair. So it wasn’t his.

Bandoni then got in touch with his friend Michael Plafker, a maker of artificial limbs, who checked the leg and said it had not been made by him as, in his trade, you do not forget the
appearance of an artificial limb after you make one.

“It wasn’t my style,” Plafker said.

Plafker said lost limbs do happen, although a layman might not understand how. Occasionally an owner removes a limb to bathe or swim. Plafker recalled the famous case of a man
whose leg came off and floated away while he was swimming in the Hamptons, in New York. Three months later, the leg turned up in Montauk, 30 miles away.

Plafker makes a half-dozen limbs a month. A poor man’s leg does not look like a wealthy man’s leg. A high-end, above-the-knee leg can run $100,000. It would come with a computer-
controlled knee and a foot that can sense what direction its owner wants to go.

A poor man’s leg, with basic features, costs only a few thousand dollars. The leg Bandoni found is more in that category.

Perhaps the leg was stolen by a black-hearted soul who came across it at the edge of a swimming pool and who figured to cash in on eBay, only to dump the leg after reality set in.

“There is no secondary market for artificial legs,” Plafker said. “Each one is custom. They can be sold for parts, however, if you know what someone is looking for.”

Paula Lynch, a prosthetist on Geary Boulevard, said limbs are occasionally lost by patients with cognitive issues. “Or it could have been someone who was rushed to the hospital and the

A prosthetic leg with a man’s shoe was found at Eighth and Market streets.
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limb was left behind,” she said.

Lynch, however, has not heard of any missing legs in the close-knit world of San Francisco prostheses.

Lynch said she had heard of a knee brace that was stolen from a parked car and turned up for sale at the Ashby BART Station flea market in Berkeley, a tale that can show how low
human beings can sink.

Shown a photograph of the leg, Lynch said it looked like her work, although she could not be sure. She said it might belong to a patient who she heard had recently died. Without
checking the serial number of the foot, she said, it was hard to be sure. All of her feet have numbers.

And that would still not explain how the leg was separated from its owner and wound up on the sidewalk.

Bandoni said the owner of the leg, providing he is alive, should contact San Francisco police. Bandoni is storing it safe and sound in a police locker.

“Better not say where,” Bandoni said, perhaps to prevent the leg from going missing again.

Steve Rubenstein is a San Francisco Chronicle staff writer. E-mail: srubenstein@sfchronicle.com
© 2016 Hearst Communications, Inc.
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SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-024
Business Name: Valencia Whole Foods
Business Address: 999 Valencia Street
District: District 9
Applicant: Yousef Nazzal, General Partner (Owner)
Nomination Date: October 3, 2016
Nominated By: Supervisor David Campos

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? Yes X No

999 Valencia Street from 1990-Present (26 years)

PER CRITERION 1: Has the business operated in San Francisco for more than 20 years but less than
30 years, significantly contributed to the history or identity of a particular neighborhood or community
and, if not included in the Registry, face a significant risk of displacement?

X Yes No

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 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet



Member Board of Supervisors City and County of San Francisco
District 9

City Hall ∙ 1 Dr. Carlton B. Goodlett Place, Room 244 ∙ San Francisco, California 94102-4689
Reception: (415) 554-5144 ∙ FAX (415) 554-6255 ∙ David.Campos@sfgov.org

DAVID CAMPOS

October 3rd, 2016

Re: Nomination of Valencia Whole Foods to the Legacy Business Registry

Dear Rick Kurylo:

I am excited to nominate to the Legacy Business Registry – Valencia Whole Foods, a local, family-owned
and operated neighborhood market in the Mission. Valencia Whole Foods has been housed on the same
corner for almost 30 years, in a historic San Francisco building, on Valencia and 21st Street.

VWF believes in individual and collective wellness and provides the highest quality foods while fostering
community. This neighborhood market was ahead of the curve in introducing organic food to the
neighborhood before it became popularized in the City as a whole. This tradition has expanded over the
years to servicing restaurant needs as well. VWF additionally contributes to the Mission community by
donating to local organizations that benefit neighborhood empowerment. The market wall displays a
beautiful mural that is also testament to their emphasis on wellness and community nourishment. The
family running the market maintains a home-style atmosphere, personally getting to know the patrons
by name and in turn strengthening overall community identity.

Valencia Whole Foods has promoted community wellness through a strong commitment to healthy
food, and it is my distinct honor to nominate Valencia Whole Foods to become part of San Francisco’s
Legacy Business Registry.

Sincerely,

David Campos
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Valencia Whole Foods
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. Is the business a family owned business? If
so, give the generational history of the business

Two cousins, Yousef and Nidal Nazzal, both immigrants from the Middle East, were
looking to improve the livelihoods of their family but also contribute to the wellness of
their new community. Both men grew up on an array of organic, fresh and healthy
foods, much of which came from their grandparents' garden. Seeing a lack of "health
food" in the Mission area, they decided on the concept of "nourishing the community,"
thus leading to the opening of Valencia Whole Foods in February of 1990.

Additionally, adjacent to Valencia Whole Foods, the cousins opened Val 21, a
restaurant with healthy, modern cuisine options, which was the first of its kind in the
area in the early 90s. It could be said that Val 21 inspired the opening of other eateries
in the neighborhood, thus leading to Valencia Street having one of the most vibrant
restaurant scenes in the City.

Valencia Whole Foods, a "first-of-its-kind" local, neighborhood market in the
Mission/Valencia area is almost in its 30th year now and just as pivotal to the well-being
of this community as day one. It has remained the sole location and on the same corner
since its establishment. Though Nidal Nazzal left the business in 1997, giving majority
ownership to Yousef Nazzal, the business has adhered to the original goal formulated
by the cousins all those years ago: to provide a relaxed, "home-style" neighborhood
market with the best quality foods around and to foster community.

The store has evolved in terms of the products it offers, even expanding to include a
cheese case and salad bar. Moreover, products are carefully selected, and often derive
from local and direct farmers and fair trade sources.

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

Valencia Whole Foods has remained the sole location and on the same corner since its
establishment.

c. If the business has operated in San Francisco for more than 20 years but less than
30 years, describe how, if not included in the Registry, the business would face a
significant risk of displacement.



Just as the market has evolved its product line, Valencia Whole Food has weathered
the varied tides of change to the neighborhood as well. Many faces, names, as well as
culture in the Mission have shifted, all the while Valencia Whole Foods has evolved right
along with it. That said, the recent surge in rents in the area may be the one tide of
change Valencia Whole Foods cannot bear, considering that the business' lease will be
reevaluated this coming year. It is hoped that the neighborhood grocery store, that has
"nourished the community" for decades, can continue to remain a pivotal establishment,
despite a quickly changing Mission.

Criterion 2

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

Decades before "health food" was popularized or information about natural foods was
readily available, Valencia Whole Foods opened its doors. It provided its patrons with
healthier alternatives for their food consumption, thus supporting healthier lives overall.
There were sparse businesses offering similar products at the time of opening, thus
Valencia Whole Foods filled a niche for those desiring healthier food options. So with
respect to the evolution of health food in the Mission District, Valencia Whole Foods
was at the forefront of introducing the community to natural and organic foods.

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

Valencia Whole Foods has been committed to the community from the very start. It
offers a comfortable ambiance and continuously promotes both individual and
community wellness. It is the local "Mom and Pop" store, where employees often know
patrons' names and are interested in their lives. Additionally, Valencia Whole Foods has
a long history of contributing its goods to various organizations. For example, the
market is known for donating its famous specialty hummus to nonprofits and a variety of
local, pro-social causes, which seek to empower the neighborhood.

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

With respect to the community the business serves, it has always focused itself on
being the neighborhood grocer, mainly catering to the local population. That population
has grown over time. Currently, Valencia Whole Foods serves not only those local to
the area, but also plays a large role in providing ingredients for local restaurants, local
businesses and students from City College of San Francisco.

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

The building housing Valencia Whole Foods has a number of special external features
that are being preserved by the City. It was constructed in the late 1800s, therefore, has



been a striking feature of the area spanning three different centuries. Moreover, the
window design of the building is unique and historic, so much so that the City will not
allow owners to change them. The business sign outside the store is from the early
1900s.

Though the mural adorning the outside walls of the business is much newer, the images
of orange groves and fields represent the business' commitment to "nourishing the
community," and is a central feature of the market.

There are a plethora of special features defining the internal structure of the business as
well. There is a fully organic produce case, with a unique display style that is updated
every day. Additionally, the shelves containing thousands of products were crafted
using Honduran mahogany. Moreover, the market has other unique features, including
a salad bar with specialized items prepared both in-house and by outside purveyors, as
well as a cheese case, which carries a nice selection of eighty cheeses, appeasing any
palate.

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

Valencia Whole Foods is the nucleus of the neighborhood. Many businesses were
attracted to the area because of the market. As such, the community would be
diminished if the business were to be sold, relocated, or shut down given a number of
local restaurants that depend on the store to provide ingredients, especially for missing
items. Moreover, many local patrons can walk to acquire their household groceries; the
business provides a shortcut to large markets. Having a central, local market, where
people know their customers’ names generates a sense of community. This, above all,
would be lost without Valencia Whole Foods.

Valencia Whole Foods is an active, supportive and proud member of the Mission District
and has been for the last three decades. Although many changes have and continue to
impact the Mission, it is hoped that Valencia Whole Foods will stand as the local "Mom
and Pop" market, contributing to the wellness of its community members, or better yet,
its family, for years to come!

Criterion 3

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

At its core, Valencia Whole Foods is a health food market, focused on providing
nourishing products for its patrons, including a strictly organic produce and salad bar.
The feature that best defines its character is its identity as a Mom & Pop/neighborhood
market. Valencia Whole Foods is a small, family-owned business. The owner continues
to work seven days a week; he knows his business and his patrons well. To him, his
customers are family.



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)

Valencia Whole Foods has not deviated from its original tradition of providing health
foods to the community. Nor has it relented from its objective of "nourishing the
community." If anything, the tradition of providing community members with health food
has expanded throughout the years to also include community restaurants; Valencia
Whole Foods attempts to have available on its shelves whatever unique product a local
restaurant may need.

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.).Does the building occupied by the business relate
to the immediate neighborhood?

Aforementioned, the window design of the building is unique and historic, so much so,

that the City will not allow owners to make any change. Also, as previously noted, the

business sign outside the store is from the early 1900s. And again, the mural adorning

the outside walls of the business- images of orange groves and fields- represent the

business’ commitment to “nourishing the community.” The building occupied by the

business relates to the neighborhood in that it was built in the 1800s, so was part of the

original development of modern Mission and has continued to be an important presence

in the neighborhood for over a century.



















SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2015-16-044
Business Name: VIP Coffee and Cake Shop
Business Address: 671 Broadway
District: District 3
Applicant: Henry Chen, Owner
Nomination Date: May 2, 2016
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

671 Broadway from 1985-Present (31 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 17, 2016

Richard Kurylo
Manager, Legacy Business Program

Legacy
Business
Registry

Application Review
Sheet











VIP Coffee and Cake Shop 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 businesses’ founding and/or headquartered location) and the opening dates and
locations of all other locations.

VIP Coffee and Cake Shop is a neighborhood bakery and cafe that opened in 1985. During the
80s, there weren’t any Hong Kong style cafes (a spin on traditional Cantonese cuisine with
British influences, cuisine that included Hong-Kong-style Western dishes such as cheese and
tomato sauced dishes, pork chops marinated with soy sauce, and milk tea and iced lemon tea to
accompany meals). Owner, Henry Chen, with a background as pastry chef, decided to make
baked goods and pastries an a la carte item bought on the go in conjunction with a sit down
restaurant---adding a new flare to the traditional cafes seen overseas in Hong Kong and Macau.
Henry first started the café with his wife Colleen, who continues to help manage the store front
as well as waitressing herself till this day.

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

VIP Coffee and Cake Shop has been in business since its opening date, 1985, and has not ceased
operations.

c). is the business a family owned business? If so, give the generational history of the
business.

Yes, the business is family owned. Owner Henry Chen and his wife Colleen both own and
operate the business by producing in house pastries and waitressing since 1985.

d). describe the ownership history when the business ownership is not the original owner of
a family owned business.

See answer above.

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.

See answer above.

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.

While the business location itself does not have particular standout historical associations, it is
located directly across from old World Theater site used to be (a theater that screened Hong



Kong films from 1960s to 1990s) and is adjacent to the Royal Pacific Motor Inn, the first motel
in the neighborhood.

Criterion 2

a). describe the business’s contribution to the history and/or identity of the neighborhood,
community or San Francisco.

VIP Coffee and Cake Shop is the first café of its kind in the United States. In the mid to late 80s
influx of immigrants from Hong Kong entered the US due to the territory being returned back to
China from the UK—San Francisco was one main starting point where Hong Kong immigrants
set root in the States. Noticing that there was a demand for a café that offered flavors close to
home, Henry opened VIP Coffee and Cake Shop was opened which helped continue to shape the
identity of the neighborhood of Chinatown as an immigrant gateway.

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

VIP Coffee and Cake Shop catered many large neighborhood events including family
association, election night parties, and Singtao News Daily’s anniversary parties (another
longtime 30+ year operation that has been in Chinatown).

c). has the business ever been reference in an historical context? Such as in a business trade
publication, media, historical documents?

The business has been featured on Chinese Food Magazine on the front page as the Best in the
US and SF Weekly under the foodie column and has been specifically highlighted for the

delightful taste of its pastries. Notably the title of the column notes “[…] Very Important
Pastries,” an ode to the variety of Western and Chinese pastries that VIP Coffee and Cake Shop
offers.

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

Owner Henry Chen recites how he had once serviced Bruce Lee and Song May-Ling, the wife of
Chiang Kai Shek (the first president of the Republic of China). When Song May-Ling discovered
Henry’s cakes, she asked him to personally bake a cake for her every year for her birthday with
different flavors each year. And even until this day, his skills in the kitchen do not go unnoticed.
He showed a recent picture of him alongside a Hong Kong celebrity, Joe Junior, who told Henry
“whenever I’m in town, I always make a point to stop and eat here.” However Henry has
remained humble to his roots and rarely tell the tale of his famous clients that have patronized
the café.

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

Chinatown has always been a gateway for new immigrants to establish their roots in the United

States. The neighborhood’s demographic makeup is largely new immigrant families and long-
time residents who are now senior citizens—both groups tend to be of low income and limited
English speaking abilities. The business employs newly immigrated individuals and operates



with the community in mind—keeping prices low and portions large. It also offers late night
hours that serves workers getting off late, tourists, and North Beach patrons.

VIP Coffee and Cake Shop is committed to keeping prices as affordable as possible for its
largely low income patrons—most of who are local residents of the neighborhood. Since its
opening, prices have remained relatively the same with about 90% of its menu items below $10.
The café is committed to serving a familiar flavor that is truly affordable to its community
members and maintaining its true Hong Kong style character.

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

As mentioned above, the Chinatown community is largely low income with an arguably equal
balance of young immigrant families and seniors. That being said, customers of all ages and
parts of the Bay Area patronize VIP Coffee and Cake Shop. Those who have patronized the café
as a young child and moved away to other areas of the city or neighboring towns, still continue
to make the trip into Chinatown with their young children while also introducing their friends
who are unfamiliar with the neighborhood to their childhood favorite.

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

The business models after the traditional Hong Kong style café layout with customary booth
seating (the first of its kind in Chinatown) and opened round tables for large family gatherings
and large party seating.

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

If VIP Coffee and Cake Shop closed, the community would lose a part of the neighborhood that
they know and associate with a taste of home. When the business first opened, there weren’t any
cafes that offered popularized Hong Kong style dishes. And although the number of Hong Kong
style cafes have grown in Chinatown, VIP Coffee and Cake Shop still has a loyal fan base that
continues to patronize the café for its famous baked cheesy rice, hot milk teas, and pastries. It is
not only a great place for a meal close to home but it has essentially become a way of life for
many residents; sitting down at VIP with a cup of coffee in one hand and a pastry in the other
chatting away in the early morning or grabbing a late night bite and sharing dishes with friends
and families before heading home; it is ultimately a social hub where neighbors and families get
together in a neighborhood where space is precious and limited.

Criterion 3

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

Reminiscent of Hong Kong cafes? In San Francisco it doesn’t get any closer than that of VIP
Coffee and Cake Shop. VIP Coffee and Cake Shop continues to offer favorites that are
essentially unmatched; arguably offering the smoothest hot milk tea in town and the tastiest
baked seafood rice. It remains true to its Hong Kong style café character in which everything is
done to the greatest of details. Traditional Hong Kong milk teas are prepared with a thin silky



cloth bag that is used to repeatedly filter the tea and this technique is ultimately sets the VIP
apart from other cafes that have unsuccessfully tried to duplicate its milk teas. Henry also does
not sway from using traditional Hong Kong style café serving ware. He continues to use only
thick white clay serving ware because it maintains the temperature and flavor of the food and/or
drink.

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).

VIP Coffee and Cake Shop bakes all of their pastries in house and produces it fresh every
morning. Owner Henry Chen personally trains all of the pastry chefs in house and follows the
traditional Chinese art of culinary pastry baking and are made with quality ingredients. He
commits to personally train the chefs himself so that the skill is kept in its purest form without

any shortcuts. And as mentioned, the Hong Kong style dishes and drinks continue to be served in
thick and heavy serving ware that can still be found in typical cafes in Hong Kong today.
Although Henry has to routinely replace these serving wares because of its short life span, he
states that it is absolutely worth it and would never compensate the taste to save money.

c). How has the business demonstrated a commitment to maintain 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.) Does the building occupied by the business relate to the immediate
neighborhood?

Since the opening of VIP Coffee and Cake Shop, the entire exterior and interior including
signage and layout has remained the same. Signage has been intact since 1985 with a few
maintenance repairs but nothing has been removed or changed.

d). When the current ownership is not the original owner and has owned the business for
less than 30 ears; 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.

Not applicable. Owner Henry Chen and his wife Colleen have owned and operated the business
since it was founded in 1985.
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Vip Coffee & Cake Shop

671 Broadway, San Francisco, CA 94133

Phone: 415-989-7118

Since its opening in 1985, VIP Coffee & Cake Shop has been spreading the

knowledge of traditional Chinese culture to San Francisco residents and tourists.

Quality is definitely of importance at VIP Coffee & Cake Shop in San Francisco. The

4,000 square foot restaurant seats up to 100 people and...

read more ›

SZECHUAN GARDEN

4804 San Juan Ave,Fair Oaks,CA 95628, Fair Oaks, CA 95628

Phone: 916-961-9381

For those living in Fair Oaks, California, Szechuan Garden is the ideal place to go for

palatable food and friendly service. Opened its door in 2006, this enchanting

establishment has been pleasing the local residents since its grand opening. It offers

dine-in and take-out services to better serve its customers....

read more ›

CRAZY BUFFET

830 E. El Camino Real, Sunnyvale, CA 94087

Phone: 408-736-0388

Crazy Buffet is the place to go for people looking for a top-notch all-you-can-eat buffet

in Sunnyvale, California. The restaurant is a large 7,000 square feet and can seat up

to 250 diners. The ambiance is calm and romantic, perfect for a relaxing dinner.

Soothing Western and traditional Chinese music...

read more ›

Fu Yuan Restaurant

7562 Pacific Ave.,, Stockton, CA 95207

Phone: 209-952-2888

The dining room is clean and inviting with tables prepared in advance for customer

arrival. The carpet is clean. Condiments, linens, plates and silverware are clean and
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undamaged. The women's restroom is clean, stocked and odorless. A Health

Department Certificate is clearly visible by the register area. The outside of...

read more ›

Hong Kong Restaurant

430 N MAIN ST, MANTECA, CA 95336-3912

Phone: 209-823-6080

Since its opening in 1991, Hong Kong Restaurant has been spreading the knowledge

of traditional Chinese culture to Manteca residents and tourists. The restaurant serves

a combination of Cantonese, Hunan and Szechuan cuisine and provides a relaxing

atmosphere for anyone walking through the doors. Owner, Mr. Chen chose the

soothing...

read more ›

Los China Bistro

2059 1St St, Livermore, CA 94550-4405

Phone: 925-455-6878

As you stroll in Downtown Livermore, enjoying its beautiful streetscape, you will

discover a dine-in restaurant named Lo’s China Bistro on 2059 1st Street. Opening in

2004, Lo’s China Bistro has become famous for its outstanding, friendly, and family-

oriented dining atmosphere and the exquisite taste and flavor of its dishes. Lo’s...

read more ›

Ming's Chinese Restaurant

2653 Pleasant Hill Rd, Pleasant Hill, CA 94523-2033

Phone: 925-934-9393

While the décor of Ming’s Chinese restaurant is not what one would call luxurious, it

eludes tasteful class and style. From every chair to every tile, owner Su personally

chose each design element and only chose the best quality materials. The dining

room is filled with wooden chairs and desks...

read more ›

Ching Yen

1207 Columbus St, Bakersfield, CA 93305-2009

Phone: 661-871-5292

Ching Yen has come a long way since it’s opening in 1987. Now after 23 years it has

become one of the most well-known restaurants in Bakersfield, California. At 8,000

square feet and with a 300-person capacity, the successful establishment promises

an enjoyable and memorable time for business conferences, wedding...

read more ›

China Great Buffet

11860 Valley Blvd, El Monte, CA 91732-3040

Phone: 626-575-8828

China Great Buffet serving Chinese, Japanese, Thai cuisine was recognized as 2012

Top100 Chinese Restaurants. It has around 190 seats area that is divided into three

main dining areas with 50 to 80 seats each. About 15 of the tables are booths, that

would be comfortable for no more than...

read more ›

Kingdom Of Dumpling

1713 Taraval St, San Francisco, CA 94116-2308

Phone: 415-566-6143

Kingdom of Dumpling is a hidden gem located at 1713 Taraval St. San Francisco.

Though it’s a small establishment with basic décor, customers are willing to wait for
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20-30 minutes to be seated. The name of this enchanting eatery implies that it mainly

serves various kinds of dumplings. Dumpling (Jiaozi...

read more ›
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Since its opening in 1985, VIP Coffee & Cake Shop has been spreading the knowledge of traditional Chinese
culture to San Francisco residents and tourists. Quality is definitely of importance at VIP Coffee & Cake Shop
in San Francisco. The 4,000 square foot restaurant seats up to 100 people and specializes in dine-in and take-out
service. Because VIP Coffee & Cake Shop serves both dine-in and take-out customers, it attracts both business
people with just a small amount of time on their hands and people looking for a casual, leisurely dinner.
According to owner Mr. Henry Chen, take-out orders are filled in less than ten minutes to save customers as
much time as possible;and the service is always efficient and friendly for the customers looking to dine in.
Either way, no matter where you eat it, the food at VIP Coffee & Cake Shop is delicious. The two most popular
dishes on the menu are the Bake Chop Rice and Fish Rice. But no matter what customers order, they can be sure
they are being served food that is always fresh and healthy. “We update or dishes daily, and customers can
recognize how fresh our food is,”says Chen. With more than a decade’s worth of managerial experience, Chen
knows that to manage a restaurant well, customers need to be treated perfectly and the staff should always be
respected.
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VIPCoffee&CakeShop
671 Broadway

San Francisco,CA 94133
North Beach/Chinatown

415-989-7118

www.vipbakery.com

Bakery,Restaurants

Restaurant Details

Peer over the frosting flowers in the window ofthis bakery-

cafe to the tables and you'll see giant porkchops served on

platters the size ofhubcaps and bowls ofm acaroni seeded

with cubes ofSpam .Yep,it's a Hong Kong-style tea shop,

where baked rice and spaghetti dishes share space with

curry chicken.The savory food's aim ed at nostalgic Hong

Kongers,but the desserts -- cakes covered in whipped

cream and fruits,puff-pastry turnovers egg custard tarts --

are som e ofChinatown's best.The m ost astonishing ofthem

are the cheesecakes,which look like Twinkies but m elt in

the m outh with a haunting cream -cheese flavor.

Features: Delivery,Kid Friendly,Takeout,Breakfast,Dinner,Lunch,

SnackFood,No Alcohol,Street Parking,Reservations Not Accepted

Price: $,$$

Paym ent Type: All Major Credit Cards,cash

Parking: Street

Reservations: Not Accepted

Attire: Casual

Like 0

Subscribe to this thread: WithRSSByEmail
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V.I.P Coffee & Cakes Shop

by Calgary Reviews

Taste Diaries From Honk Kong

Known for its delectable and authentic dishes which are reminiscent of food in Honk Kong, V.I.P
Coffee & Cakes Shop is a haunt for hungry shoppers and locals throughout its working hours. The
place is quite small and is furnished with simple booths and tables that make comfortable seating
spaces. The service is friendly and the waiters can be relied upon for suggestions if you are in a
dilemma about orders. The most popular dishes at V.I.P Coffee & Cakes Shop are the minced meat
with rice, baked seafood on rice, scrambled egg with rice, baked pork chop with rice and the chicken
wings. The place also serves an array of baked goods, of these the pineapple buns, egg tarts and
pastries are moreish. Their portions are huge and the prices make the meal appear like a steal,
hence every visit to V.I.P Coffee & Cakes Shop is a win-win.

671 Broadway Street
San Francisco, CA
+1 415 989 7118



SMALL BUSINESS COMMISSION C IT Y AND COUNT Y OF SAN FRANCISCO

MARK DW IGHT , PRESIDENT EDW IN M. LEE , MAYO R

REGINA D ICK-ENDRIZZI , D IRECTO R

SMALL BUSINESS ASSIST ANCE CENT ER / SMALL BUSINESS COMMISSION
1 DR. CARLTO N B. GOODLETT PLACE, ROOM 110 , SAN FRANCISCO, CAL IFORNIA 94102-4681
Smal l Bus iness Ass is tance Cen ter ( 415) 554-6134 / Sm al l Bus iness Comm iss ion (415) 554-6408

Application No.: LBR-2016-17-006
Business Name: Zam Zam
Business Address: 1633 Haight Street
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1633 Haight Street from 1941-2016 (75 years)
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CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define
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LONDON N. BREED  

 
Monday, August 15th, 2016 
 
Rick Kurylo 
Legacy Business Program Manager 
Office of Small Business 
1 Dr. Carlton B. Goodlett Place, Suite 110 
San Francisco, CA 94102 
 
Dear Mr. Kurylo: 
 
I am writing to proudly nominate Zam Zam at 1633 Haight Street for the Legacy Business Registry 
Program. Founded in 1941, this bar is a gem within the Haight Ashbury neighborhood. 
 
Zam Zam is known for its timelessness. Herb Caen, a columnist for San Francisco Chronicle, 
wrote the famous article about the bar in 1991 that noted Zam Zam is “a place that time forgot. 
It’s a like a movie palace of yesteryore, its curving bar filled with worshipers sitting in silent 
contemplation of the silver bullet in its graceful stem glass.” 
 
Even more famous is Mr. Bruno Mooshei, whose father opened the bar after he and his family 
emigrated from northern Iran in 1920. Although Mr. Mooshei has passed away in 2000, his 
personality is widely known to this day. He would infamously kick people out if they order a 
vodka martini, or if they didn’t behave with what he deems the appropriate bar manners: sit at a 
stool, put money on the bar, and order your drink. 
 
Despite the many changes that has come to the Haight Ashbury through the 1960s, 70s, and today, 
Zam Zam remains a local hotspot for neighbors to gather and relax after a long day. It is now 
owned by Mr. Robert Clarke, a frequent Zam Zam customer and a close friend of Mr. Mooshei. 
When he and his partner, Diane Epping, bought the bar from Mr. Mooshei, they made sure to 
maintain the Middle Eastern ambience and original décor. It’s hard to find any place like it 
nowadays. 
 
Zam Zam is a perfect candidate for the Legacy Business Registry Program. Feel free to contact my 
office if you have any questions. Thank you for your consideration. 
 
Sincerely, 
 
 
 
 
President London Breed 
Board of Supervisors 
City & County of San Francisco 









Zam Zam
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.

Zam Zam (then known as the Persian Aub Zam Zam) opened for business on December
18, 1941 shortly after the attack on Pearl Harbor. Haight Street was much different in those
days – a quiet shopping district that provided goods and services for the surrounding, largely
blue-collar neighborhood.

Having emigrated from his native village near Baghdad in what was then called
Mesopotamia, Samson Mooshei, an Assyrian gentleman, arrived in the Bay Area around 1920
with his wife and infant son named Bruno. After several years, the family moved into the Haight
neighborhood to be closer to some relatives who lived on Page Street. Shortly thereafter, the
Moosheis opened a small lunch counter in the front of a Haight Street bar called the Pall Mall
Club. This small business was a family affair. The mother and father cooked and waited on
customers, while young Bruno did chores and helped out in the larger bar while attending
Polytechnic High School. Over time, the Mooshei family became integrated into the Haight
Street community, impressing their predominantly German and Irish neighbors with their
dedication to hard work and reliable service.

Samson was ambitious for further improvements in his life's fortunes, so when a space
that housed a small coffee shop at 1633 Haight Street became available, he formed a
partnership with his brother-in-law Malek and decided to open his own cocktail lounge. Samson
and Malek wanted a place that would be a unique reminder of the country and culture that they
had left behind so many years ago. It was to be a dream of Persia – exotic, otherworldly, and
totally unlike anything else on Haight Street. They hired an Assyrian architect and designer
named Jon Oshanna who was well known for his skills in creating various public spaces both in
California and Hawaii including various hotel lobbies, bars, and theaters. Oshanna's idea for
Samson's bar was for a space designed according to principals of Art Deco curvature and
incorporating elements of Persian culture. Everything from matchbooks to napkins to
ornamentation and decorative objects like vases and pitchers (some of which Samson had
brought from Persia) would partake of the central concept. The napkins and matchbooks held a
quotation from the “Rubaiyat of Omar Khayyam " a famous Persian poem, and behind the
curving bar would be an oil painted mural depicting a famous Persian love story, the encounter
of Khosru and Shireen. These were the subject of many stories, legends and poems, and as
such were central figures in Persian culture and history. The bar was to be called the Persian
Aub Zam Zam, a reference to the holy well of the same name located in Saudi Arabia – in other
words, a Persian holy well or oasis.

After much hard work, opening day approached. Neighborhood residents were curious
about the new addition to the Haight Street milieu and no doubt eager to see what the new
place would have to offer. Then, disaster struck. Pearl Harbor was attacked and the country was
at war. In later years, Bruno recalled that he heard of the attack as he was passing out leaflets
along Haight Street announcing the impending opening of the bar.



Despite the turmoil, fear, outrage and excitement that swept the city, Samson proceeded
with his plans and, on the 18th of December, 1941, the doors opened, and the Persian Aub Zam
Zam was ready for business.

Regardless of the upheaval and dislocation of life in San Francisco in those years, the
little bar did well. Bruno and his younger brother joined the Navy and shipped out to the Pacific
while Samson, familiarly known to his customers as Sam, and his wife ran the bar and tried not
to worry too much about their sons. They adapted as well as they could to the exigencies of
wartime life in San Francisco. A blackout curtain was installed (the curtain support still remains
as a reminder), and Sam was happy to serve the many service men who found their way out to
Haight Street, except once, when he found a sailor and his date carrying on in the bar's phone
booth and had the phone removed permanently as a consequence. Samson was known for his
friendliness and, no doubt with Bruno in mind, special regard for the Navy.

The war ended, and Samson's sons both survived. Upon his discharge, Bruno worked
for a short time in the city's pension office, but, before long, family ties called, and he went to
work with his father behind the plank and stayed there for the rest of his life. As the years
passed, Samson, Bruno and the Persian Aub Zam Zam became fixtures of Haight Street life
and gradually gained renown beyond the neighborhood for their adherence to a set of "old
school" values and standards of bar etiquette as well as for the exotic beauty of their bar.

Samson died in 1960 and the bar became Bruno's. Following his sense of the bar as
both a family project and an embodiment of his family's commitment to certain standards of
what was acceptable and what was not in the matter of bar culture, Bruno carried on. Gradually,
the neighborhood changed. Plans were afoot to extend the freeway system through the heart of
the district. Residents, fearful of falling property values, began to unload their old Victorians and
head for the suburbs. Meanwhile, rents in North Beach were rising and members of the
bohemian "beatnik" culture were being forced to look elsewhere to live. Suddenly, the
confluence of vacant apartments, emerging baby boom restlessness, nearby Golden Gate Park,
and most importantly the advent of LSD, combined to overwhelm the Haight neighborhood.

For Bruno, it was a disaster. The street was filled with what, in his eyes, were
"barbarians" – dirty, spaced-out, aimless kids who seemed to be the very rejection of the style of
life he had learned from Samson and his mother as they had struggled to establish themselves
in a new country. The bar's business fell off as Bruno's customers, fearful of the new Haight
Street scene, avoided the neighborhood. But still, he persevered. He cut costs by laying off his
other bartenders and working the extra hours himself, all the while trying to adhere to the
standards he had learned from his father.

And then gradually, slowly, once again things began to change. After several grim years
when Haight Street was a sad, desolate strip of boarded up storefronts, broken glass and
burned out derelicts, a new sense of possibility and renewal started to emerge. With new
prosperity and new attitudes, Bruno's business began to improve. Martinis became fashionable,
and Bruno, perhaps because of his stubborn adherence to what some saw as an archaic set of
values, became regarded as a master of the martini art. His fame spread. Herb Caen and
others, discovered Bruno and his meticulously preserved gem of a bar and wrote rapturously
about it.

Having discovered Bruno myself one long ago afternoon, stunned by the unexpected
beauty and improbable civility of the experience, I grew to appreciate what a remarkable thing



the Zam Zam is. Through Bruno, I came to know a different San Francisco than the one that is
usually available. Bruno has passed on now, and the Zam Zam torch has been passed to me,
owner Robert Clarke. I am grateful and honored to be able to help write the next chapter of a
remarkable story.

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

The business has been in continual operation since 1941 except for a brief period during the
ownership change.

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

The business is currently owned as a partnership by my wife, Diane Epping, and myself, Robert

Clarke. However, Zam Zam has been a family-owned business since its inception in 1941. The

original owner, Samson Mooshei, was an Assyrian immigrant who opened the bar after

managing the Pall Mall Club, a small lunch counter in the front of the storefront where currently

sits an Irish pub. After a few years, Samson realized that opening a bar could potentially expand

his business and bring in more revenue and decided to open Persian Aub Zam Zam, also on

Haight Street. In the late-1940s, Samson’s son Bruno Mooshei began working at the bar and

eventually took over managing the bar. Bruno worked at the bar until he eventually took over

and managed the bar as a one-man show from the late 1960s until he died in 2000. Just before

his death, the bar was bought by long-time patron Bob Clarke and his wife Diane Epping, who

currently own the space now.

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

The bar was owned by the Mooshei family from its opening in 1941 until Bruno’s death in 2000.
The bar was passed on to Bruno by his father Samson as he was the oldest child, and Bruno’s
other siblings themselves had interests other than working at the bar. As Bruno aged, his health
was in decline and eventually reached a point where he was not able to work at the bar
anymore. Bob Clarke and Bruno had developed a deep friendship over the years and once
Bruno became too ill, Bob offered to buy the bar from Bruno and preserve the largely
unchanged bar. Bob; understanding the history of the bar, the Mooshei family, and the
neighborhood; has carried on the tradition of the bar since he purchased it in 2000 and has not
made any major changes to the space.

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.

See attached documents.

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 business has been at the same location for almost 75 years. The building itself dates back
to construction in 1910, however, the true historical significance of the bar is the interior
architecture, which dates back to the opening in 1941. The design is heavily Persian and
Assyrian influenced, with wood and plaster making up the detail in the framing, and was
designed by the Assyrian architect named Jon Oshanna, a prominent designer who had
designed several other hotels and bars across the City and Hawaii. The design gives the bar an
authentic feel that is largely unchanged from its opening.

Criterion 2

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

The business has provided a meeting place and social opportunity for several generations of
San Franciscans. The bar mostly drew its clientele from working-class people that lived within a
3 to 4 block radius. The Haight-Ashbury neighborhood was largely a working-class
neighborhood in the early days of the bar and while other more dive-type bars existed on Haight
Street, Zam Zam gave off more of an element of class due to the strong detail of its construction
and the strong detail of its martinis and specialty cocktails. As the businesses renown grew, it
became a noted tourist destination and attracted attention from across the nation, spurred by its
mention in a variety of travel guides and other publications.

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

The business has witnessed the many changes that have occurred in the Haight-Ashbury
neighborhood from the days of World War II until the present. The Haight-Ashbury
neighborhood is also the epicenter of the hippy counterculture that exploded in the late-1960s
and with this came a number of challenges facing the bar. Plans for a freeway going through the
neighborhood led to a decline in property values and left many spaces vacant in the
neighborhood. The rising rents in North Beach brought many of the newly relocated hippies into
the Haight searching for a cheaper place to live. This led to a large decline in Zam Zam’s
business, causing Bruno to lay off staff to cut costs and run the bar himself. Eventually, the
neighborhood changed again, with prices again on the rise, and Zam Zam’s business began to
recover and thrive once again.

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

The business was often described by Herb Caen who appreciated its timeless character and
unique qualities. Bruno and Herb had a quite cozy relationship as Herb was a frequent visitor to
the bar and admired it for its reminiscence of “old San Francisco”. Aside from Herb Caen, the
bar has numerous mentions in the San Francisco Chronicle by other writes as well as Zagat,
Legacy Bars of San Francisco, SF Gate, the San Francisco Examiner, was featured on Lonely
Planet, as well as Anthony Bourdain’s No Reservations. The bar also served as a filming
location for Woody Allen’s Blue Jasmine. August Kleinzhaler, a well-known poet that lives in the
neighborhood also dedicated an essay in his collection of essays titled Cutty, One Rock to
Bruno.



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

Over the years, many significant and well-known people have patronized Zam Zam. Some local
notables include Herb Caen, August Kleinzhaler, Daniel Handler (more recognizable by his pen
name Lemony Snicket) all of whom were regulars at the bar, as well as other notable figures
such as Anthony Bourdain, Woody Allen, Matt Dillon, and the cast of the popular television
show Dexter, Dave Chapelle, and others.

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

The business demonstrates its commitment to the community by providing a unique and well
run location for social interaction as well as preserving an historic facet of the neighborhood.
The current owners, Bob Clarke and Diane Epping, also have demonstrated their commitment
to preserving the neighborhood character by purchasing the bar from Bruno and keeping the
original architecture, interior design, and drink menu the same as it has been since 1941.

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

Haight-Ashbury has gone through many changes over the life of Zam Zam. When the bar first
opened, it was largely a working-class German-American neighborhood, however, by the 1960s
the neighborhood was largely overrun by the hippy counterculture. However, locals still chose to
go to Zam Zam’s as it remained as a reminder of Old San Francisco. The bar also catered to
poets, writers and musicians. Today, the neighborhood still has its share of hippy travelers,
however, the bar largely caters to a healthy mixture of local residents and tourists visiting Haight
Street. The bar is very much a destination bar in San Francisco as well and it draws many
people from outside the neighborhood as well.

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

The interior of the business is essentially unchanged since 1941. It was designed by Assyrian
architect Jon Oshanna and is modeled to give one the feeling that they are in an art deco
Persian bar during the 1930s and 40s. Behind the rounded bar, there is a large framed oil on
canvas mural painted by Jon Oshanna himself, depicting a famous Persian love story, The
Encounter of Khosru and Shireen. It was restored in 2000 upon Bob’s purchasing the bar. The
interior of the bar features wooden and plaster Persian art deco archways that lead into the
dimly lit bar area and back seating room. The front doors are also set back and were originally
covered with a “blackout curtain” due to the mandatory blackouts of the City during World War
II. Currently, the ledge where the curtain once hung is now decorated with original imported
Persian vases and decorative items.

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

The community would lose a unique and long standing element of Haight Street life should it
ever be closed. Over the years, many bars, bookstores, and vintage clothing stores have
rotated in and out of the surrounding storefronts, however Zam Zam’s is one of the few bars that
has remained essentially unchanged. The architecture and paint on the interior are all original
and have been restored to bring out their warm, dark colors. The bar is a long-standing
institution on Haight Street and is irreplaceable as far as its style and history are concerned.



Criterion 3

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

Zam Zam has a very unique style as it was originally designed in the Persian art deco style and
has remained that way since 1941. The bar is dimly lit and reminiscent of Old San Francisco, as
is largely rooted in tradition. During the years Bruno managed the bar, he held his customers to
a very high standard. He did not allow people in the bar who were vagrants or seemed “spaced-
out” as he would note. He also did not have patience for people to come in and float about
without ordering a drink. He was a strict bartender. However, he had a trusting side amongst his
long-term patrons and this ended up being a very valuable part of his legacy, as one of those
patrons is now the current owner, Bob Clarke.

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 interior design of the business is unique and an integral part of the customers' experience.
Were it ever to change, the loss would be profound. Though it has been modified over the years
to adjust to contemporary tastes, the focus of the bar menu remains on classic cocktails such as
the martini, Manhattan, old-fashioned, and gin and tonics. Many of the spirits involved are from
local distilleries such as 209 Gin, Junipero Gin, St. George Spirits, and a number of locally
produced beers such as Anchor Steam, Racer 5, Trumer Pils, and Scrinmshaw. The bar
remains as an old San Francisco-style cocktail bar even as new cocktail bars have sprung up
throughout the City. Zam Zam is unique in that the architectural style of bar cannot be found
anywhere else in the City, and the cocktails are as classic as the bar itself.

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.).Does the building occupied by the business relate to the immediate
neighborhood?

The larger building that houses the business was built in 1910 in the Victorian-style, and houses
several other businesses including a lingerie shop (Dollhouse Bettie), a Tibetan gift shop, and a
hat shop. The façade around Zam Zam echoes the interior design of the bar, with two Persian
minarets above the awning, painted red and green. The interior physical attributes are
unchanged from the bar’s inception as well, with very detailed wood and plaster architecture in a
Persian art deco style. The space relates to the greater Haight-Ashbury neighborhood in that as
the neighborhood has changed drastically over the years, the bar has remained the same and
has served the local community throughout this time. Also, due to the wide variety of shops and
stores along Haight Street, the bar fits in with the unique character of the commercial corridor
and the larger neighborhood.







































Bruno Mooshei, Legendary Haight St. Bar Owner Dies

Tyche Hendricks, Chronicle Staff Writer

Published 4:00 am, Sunday, December 3, 2000

A little bit of San Francisco history has passed away with the death of Bruno Mooshei,

for almost 50 years the proprietor of the Persian Aub Zam Zam, a Haight Street

watering hole immortalized by Chronicle columnist Herb Caen as the Holy Shrine of the

Dry Martini. Mr. Mooshei, 80, died of prostate cancer on Nov. 25.

Mr. Mooshei was known for his martinis. He mixed Boord's gin and Boissiere vermouth

-- in a ratio, he said, of 1000 to 1 -- and served ice cold in 3- ounce glasses, the same

ones his father used when he opened the Zam Zam in 1941.

Equally legendary was Mr. Mooshei's cantankerous personality. If he didn't like the

looks or attitude of a potential patron, he would brusquely send the person away.

"Bruno always served people if they did three basic things: come sit at a stool, put your

money on the bar and give him your order," longtime patron David Gutekunst, 50, said

yesterday. "But people that came in, fooled around, went to the bathroom, laughed with

their friends, said 'What would you recommend?' when he asked for their order -- to

them, he'd say, 'I recommend the corner bar.' He expected people to have bar manners."

"Bruno had kind of a crusty reputation," agreed Robert Clarke, another Zam Zam

habitue and friend of Mr. Mooshei. "He had definite ideas about the way a bar should be

run. He had, as he said, 'old school' ways. Ladies got napkins and gentlemen didn't. He

ran a very strict bar. He had the freedom to do that because he wasn't working for

anybody else."



Clarke and his partner, Diane Epping, loved the Zam Zam so much that they couldn't

bear to see it close when Mr. Mooshei retired for health reasons in January. They bought

the bar, gave it a new coat of paint and reopened it this weekend.

Behind the unassuming door at 1633 Haight St., the room is small and dimly lit, with a

Middle Eastern ambience. There are Moorish arches over the doors, and a mural behind

the semicircular bar depicts a prince and princess from a Persian fairy tale. The place

was designed by Assyrian architect Jon Oshanna for Mooshei's father, also Assyrian.

Clarke and Epping plan to keep the original decor. The price of the martinis will go up,

however, to $4.50 from Mr. Mooshei's $2.50. The size will increase as well, said Clarke.

In a 1991 column, Caen called the Zam Zam "a place that time forgot. It's like a movie

palace of yesteryore, its curving bar filled with worshipers sitting in silent contemplation

of the silver bullet in its graceful stem glass. You expect . . . perhaps Charles Boyer

whispering to Hedy Lamarr, 'Take me to zuh Cazbah.'"

"The plan is to keep it essentially as it was," said Clarke. "I think it's important to

maintain the tradition established over many years of a quiet place where people can

have a drink, listen to vintage music and have a civilized time."

Mr. Mooshei's parents emigrated to the United States from what is now northern Iran.

Mr. Mooshei was born April 25, 1920, in Baghdad as his parents were leaving the

Middle East, according to Norma Jean Mooshei, his sister-in- law for 57 years.

The Moosheis lived at the corner of Haight and Ashbury and ran a tiny restaurant with

five stools called the Pall Mall, Norma Mooshei recalled. When Mr. Mooshei's parents

realized they could make more money doing less grueling work by running a bar, they

opened the Persian Aub Zam Zam room. The name, according to a Herb Caen column,

means fountain of youth.

Mr. Mooshei graduated from San Francisco's old Polytechnic High School and served in

World War II as a Navy medic assigned to the Marines at Guadalcanal. On his return, he



worked for the city of San Francisco in the pension department for a couple of years

before joining his father's business. He took over the Zam Zam in 1951.

Customers and friends describe Mr. Mooshei as a fiercely nostalgic man for whom San

Francisco's heyday was in the '40s and '50s.

"Haight Street back then was like a little village," said Norma Mooshei. "There were

streetcars. You knew the people who owned the stores, you knew everybody. You'd see

people and stop and talk."

Things started to go downhill for Mr. Mooshei when Haight Street was overrun by

hippies in the 1960s, but he doggedly kept his business going and adhered to his old

ways, working the bar in a vest and tie.

"Bruno was always a gentleman," said Gutekunst. "He was very Old San Francisco. He

would say there were only two great cities in the world and they're both gone: San

Francisco and Shanghai. They had intrigue and class. They were international, and

everybody dressed right."

Though the close-knit neighborhood feeling of the Haight, and indeed, San Francisco,

began to fray over time, Mr. Mooshei created his own community of loyal patrons who

became his friends. The clientele ranged from cab drivers and construction workers to

poets and bankers.

"The bar was his life and the people that hung around with him outside the bar, but

most of us knew him from the bar," said Gutekunst, who lived nearby on Fell Street and

works in commercial real estate. "In the end, the bar was our living room."

Mr. Mooshei loved to eat out, and he had a regular circle of friends, including Gutekunst

and Clarke, who joined him on jaunts to old-fashioned restaurants such as the Gold

Mirror on Taraval Street or the Three Flames in San Jose.



Several times a year he would take a few days off for a vacation in Reno. He used to brag

that he had never traveled east of Nevada.

"He'd go for three days and that was it," said Norma Mooshei. "He'd play keno, a little

bit of slot machine. He'd never win and never lose. It was just for fun.

"We kept saying, why don't you just retire and enjoy yourself," she added. "But he

wouldn't quit. He hated to give it up."

Mr. Mooshei is survived by his brother and sister-in-law, Allen and Norma Jean

Mooshei of Ceres; two nieces and a nephew; four grand nieces and nephews, and a

great-grand nephew.

Plans for a memorial service are pending.
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Behold the glory of Aub Zam Zam while sipping
martinis with bartender Tei Gundolfi 
By Brendan P. Bartholomew

click to enlarge

JUAN PARDO/SPECIAL TO THE S.F. EXAMINER

Tei Gundolfi, a former actress, has been a bartender at Aub Zam Zam for eight years.

With its twin minarets, the facade of Aub Zam Zam evokes the mythologized Middle East of classic
Hollywood films. Part the double doors under its Moorish arches, let your eyes adjust to the
darkness, then take a glance at the stunning king-and-princess mural behind the circular bar. The
restored oil painting seems less Hollywood kitsch and more a genuine tribute to Persian culture.

In bygone decades, before the word Persian disappeared from the name of the San Francisco
bar Persian Aub Zam Zam, getting kicked out by longtime owner Bruno Mooshei was a rite
of passage, the type of quintessential San Francisco experience treasured by old-school
thrill-seekers. Mooshei died in 2000, but current owner Bob Clarke preserves the Haight-
Ashbury bar with slavish respect for its history.

Bartender Tei Gundolfi is obsessed with education. She holds five degrees and certifications,
and originally moved to The City so she could train as a Waldorf-method kindergarten
teacher. A thespian in high school, Gundolfi has been a theater owner in Tampa, Fla., and an
actress in New York City. Her screen credits include bit parts in “Sex and the City,” “Law and
Order” and “The Sopranos.”

People rave about Aub Zam Zam’s martinis. What else should we know about
your drink selection?

We definitely do a lot of classic cocktails, and we’ve got a fair selection of local offerings, such
as No. 209 Gin, which is made in San Francisco, and Botanica Gin from Richmond. We’ve
got several things from St. George’s Spirits in Alameda, including Hangar One Vodka,
Breaking & Entering Bourbon and Dry Rye Gin. And of course we also have Junipero Gin
from the Anchor Distilling Company.

What is it that makes somebody with your credentials and qualifications want
to tend bar at Aub Zam Zam?

I was working here and teaching kindergarten, and I realized being at Zam Zam was the high
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point of my week. Bob Clarke is amazing—when I was pregnant, he gave me four months of
maternity leave. Working here allows me to be at home with my daughter all day.

How did you get into bartending? I moved to New York at the age of 28 to be an

actress, and I realized I liked the stability of bartending.

Was your goal to be on stage, do commercials, work in film or be on TV? My

preference was for the theater. And certainly my preference is not going out on the job hunt
every day.

How did New York treat you? At first, it was impossible to find a place to live. I lived out

of a duffel bag for six months. There were times when my dog and I would sleep on the pool
table of the bar I worked at. But I had a great time in New York. I loved being there. It was a
magical time.

What do people notice about Aub Zam Zam besides the decor? Our jukebox is

stellar. It’s got the Rolling Stones, Bob Dylan, Tom Waits, Johnny Cash, Patsy Cline, Billie
Holiday and Miles Davis. I’ve been here eight years and I’m still not sick of the jukebox. That
tells you something.

Does being on Haight Street mean you have a lot of crazy experiences? I tend to

block these things out, but yeah, I’ve had some. There’s a constant gauging of who’s walking
through the door. This is the common element between kindergarten and bartending — it’s
the same job, but a different language.
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