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COOL CUT: Stylist Cheryl Vasquez creates a new look for customer Natalia Nemeth at artlab salon on Montana Avenue.

BY MELODY HANATANI
Daily Press Staff Writer

OCEAN PARK BLVD The skyrocketing
unemployment rate and the increasingly
growing presence of going-out-of-business
signs and bankruptcy filings all crossed
Ingrid Morgan’s mind when she decided to
start a restaurant.

But for the British native, who opened
the Sunset Cafe in February, starting a busi-
ness was a life-long dream.

With her sister, Michelle, and friend,
Alyson Wyatt, the three Brits decided to
open the restaurant at the former home of
the Sunset Grill on Ocean Park Boulevard,
changing the name but hiring the same chef
and essentially keeping the menu intact,
adding a few specialties from their home
country.

“We’re in a rough economy but we’re
doing OK,” Morgan, who also works at the
British Consulate-General’s office in Los
Angeles, said. “We’re hanging in there.”

A dauntingly tough financial time,
which has forced consumers to cut back on
spending, has done little to discourage
entrepreneurs from opening up shop in
Santa Monica over the past year, some of
whom actually report that business has
been good.

David Abrams, who in November
opened artlab on Montana Avenue with
business partner Jason Lara, said that the
hair salon has received a steady stream of
clients over the past several months, point-
ing out that his other business, LuxeLab,
which is located next door, is enjoying its
best year to date.

He believes the issue specifically with

Montana Avenue, which has seen more
than 30 businesses leave in the past year, has
less to do with the recession and more with
a natural rebirth.

“It’s spurred by the already-in-motion
changes that are starting to happen,”
Abrams said.

David Choi, an assistant professor of
entrepreneurship at Loyola Marymount
University, said a new venture’s chances of
surviving depend on the type of business,
noting that retailers of a high-end products
or services might have a lot of trouble since
those are the areas in which consumers are
staying away.

“Anything that is not a necessity but a
luxury right now would not be a good
time,” he said.

BY MELODY HANATANI
Daily Press Staff Writer

DOWNTOWN L.A. Officials with the
Exposition Construction Authority on
Thursday got the green light from its board
of directors to continue pursuing Colorado
Avenue as the route the light rail will take
through Santa Monica.

The authority will now spend the next
several months responding to the roughly
3,000 pieces of communications it received
during the draft environmental impact
report’s public comment period, which
ended March 27.

“We’re going to be responding to com-
ments which might entail contacting people
to get clarification on their comments or dis-
cuss with them what it is our response would
be,” Monica Born, the project director for

BY MELODY HANATANI
Daily Press Staff Writer

SMMUSD HDQTRS The Santa Monica-
Malibu Unified School District might be one
of the best organizations of its kind in the
state but that doesn’t mean it couldn’t use
some help in communicating that assess-
ment.

That’s according to a recent audit of the
district’s communication practices, tech-
niques and approaches, finding that while
there isn’t necessarily a problem with the
way officials are disseminating information

Businesses brave financial storm 

SEE BUSINESSES PAGE 11

Expo board
in favor of
Colorado
alignment 

District focuses on
communication
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For more information on any of the events listed, log on to smdp.com and click the “Events” tab for the given day’s calendar.

Jr. Chefs of America
Sur La Table at the Farmers’ Market

6333 Third St., 4 p.m. — 8 p.m.
All aspiring young chefs between ages 10 and 18 are welcome to come to the
open casting call for the “Jr. Chefs of America first annual WEBISODE cook-

ing contest.” Existing Jr. Chefs will also be present for a special cooking
demonstration, along with Top Chef Fabio Viviani. Pre-register at www.jrchef-
sofamerica.com to reserve your audition time. Auditioning is free, and prizes

are worth over $500.

Shot in Santa Monica: ‘Nomads’
Ocean Park Branch Library

2601 Main St., 2 p.m.
Join the Ocean Park Branch Library for a screening of “Nomads,” a 1986 film
starring Pierce Brosnan and Lesley-Anne Down. Brosnan plays Dr. Charles

Pommier, a French anthropologist who dies while in pursuit of other-worldly
creatures. With his dying breath, he confides his discoveries to Dr. Eileen
Flax (Down). As the movie progresses, keep an eye out for familiar Santa

Monica scenery! Call (310) 392-3804 for more information.

‘My Father’s Dragon’
Morgan-Wixson Theatre

2627 Pico Blvd., 11 a.m. — 12:30 p.m.
Small children will love this creative romp through the magical worlds of

Tangerina and Wild Island. Their mission: to save a baby dragon. This is the
West Coast premiere of this interactive production. Tickets are $6, and there
is another performance on Sunday. Call (310) 828-7519 for more information.

Duke Ellington Celebration
UCLA, Schoenberg Music Building

2 p.m. — 7 p.m.
UCLA music students are celebrating Duke Ellington’s 110th Birthday with a
music festival. Performances will include student jazz groups and the UCLA
Philharmonia later in the evening. This event is free and open to the public.

Call (310) 206-3033 for more information.

Ninjafest 4
Santa Monica Beach

2030 Ocean Ave., 10 a.m.
Do you think you can run the course? “Ninja Warrior,” a hot Japanese obsta-
cle course show responsible for American spin-offs like Wipeout, is coming to
Santa Monica. Sign yourself up to run the course and see if you could be the

next Ninja Warrior. The first 75 fans who show up will get a free T-shirt.

Sunday, April 5, 2009

Beach party!
Santa Monica Beach
10 a.m. — 1 p.m.

World class instructors from a variety of martial arts disciplines will descend
on Santa Monica Beach for three hours of high impact fun. People are

encouraged to participate in 30 minute sessions of the discipline of their
choice to experience the full range of martial arts available and choose the

one that’s right for them. The event costs $20. Call (310) 246-0943 for more
information.

‘Desperate Writers: The Final Draft’
Edgemar Center for the Arts

2437 Main St., 2 p.m. and 7 p.m.
In this screwball comedy, two writers with everything to lose go to unusual

lengths to get their script read by a movie producer. Performances are
Fridays and Saturdays at 8 p.m. as well. Tickets cost $25. Call (310) 399-

3666 for more information.
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BY ASHLEY ARCHIBALD
Special to the Daily Press

OCEAN PARK BEACH Actress Tanna
Frederick remembers the first time she got
up on a wave. She was learning to sail and
decided on a whim to try surfing as well —
one less thing between her and the “amazing
playground” the native Iowan had found in
the ocean.

“It’s weird because it’s indescribable,”
Frederick said of surfing. “It’s like
Disneyland — you can’t put it into words.”

Suddenly her life changed dramatically.
There was a new schedule: asleep at 7:30

p.m., up by 6:30 a.m. and surfing through
the morning. It was this intimate connection
with the sea that brought Frederick face-to-
face with the problem of pollution, especial-
ly when conditions got so toxic that surfers
were banned from the waves.

She decided she was going to do some-
thing about it.

This Sunday Frederick and Shaun
Tomson, featured in the surf documentary
“Busting Down the Door,” will host Project
Save Our Surf, a surf-a-thon at Ocean Park
Beach in Santa Monica to raise money for
the international ocean conservation group
Oceana.

Celebrity and professional surfers includ-
ing Michelle Rodriguez (”Lost”), David
Chokachi (“Baywatch”), Rob Machado, and
World Champion of International
Professional Surfing P.T. Townend will surf
for sponsors to raise money and awareness
for Oceana.

The event runs from 9:30 a.m. to 3 p.m.
with participants surfing five-hour shifts,
while also carving it up during free-style ses-
sions. For the casual surfer, five hours is a
long time to be in the water, fighting the pull
of the ocean and wrestling with the waves.

But this is nothing compared to the last
surf-a-thon Frederick hosted.

“Last time it was a 24-hour event, so peo-
ple were doing really long periods of time,”
she said. “This one is just a bit shorter.”

For those who prefer the sand to the surf,
the line-up includes a host of activities from
free massages to a musical performance by
Birdsong and the Eco-Wonders. Kids will
enjoy face-painting and team relay races.

The evening will culminate with a celebri-
ty gala at the Shutters on the Beach
Ballroom. Actor Noah Wyle will co-host a

BY DANIEL ARCHULETA
Managing Editor

CROSSROADS It’s amazing what a little
senior leadership can do.

Led by a trio of veterans, Crossroads’
baseball team is enjoying a breakout sea-
son. After a pair of losing seasons, which
didn’t produce a playoff appearance, the
Roadrunners have raced out to 7-1 record.

Co-Head Coach Matt Amido gives
much of the credit for the impressive start
to his seniors, adding that their leadership
has been crucial in the development of a
team that is comprised of a number of
underclassman. Due to a lack of participa-

tion, the school decided to combine both
the varsity and junior varsity squads this
season.

“[The seniors] are the kind of guys who
get to practice early,” Amido said. “They
are keeping everybody accountable.”

Senior second baseman Jason Snyder
said that he and fellow seniors Jaysen
Chariamonte and Caleb Hodge like to play
the roles of good cop, bad cop to get across
to the younger players.

“Our main leader is Caleb Hodge, he
plays the bad cop,” Snyder said. “He yells at
everybody. Jaysen and I are like the good
cops.

“It is kind of the best of both worlds.”

Snyder, who is also the team’s closer,
said the strategy appears to be working, yet
gives most of the credit for the strong start
to the squad’s younger players.

“We have a lot of young talent this
year,” he said. “That, combined with senior
leadership, has given us a really good
chemistry.

“We work hard and win.”
Part of that hard work has come in the

pitching department. Former JV Head
Coach Pat Armstrong has joined Amido as
co-head coach this season and apparently
the duo have discovered a winning rap-

SEE BASEBALL PAGE 10SEE SURFERS PAGE 12

Morgan Genser news@smdp.com
TURNING TWO: Crossroads' Andres Leyva turns a double play against Viewpoint High School earlier this season. The Roadrunners are 7-1.

Surfers save
the ocean

Seniors pace Crossroads baseball
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OPINIONS EXPRESSED are those of the writer and do not necessarily reflect those of the Santa Monica Daily Press staff. Guest editorials from residents are encouraged, as are letters to the editor. Letters will be published on a space-available basis. It is our intention to publish all letters
we receive, except those that are libelous or are unsigned. Preference will be given to those that are e-mailed to editor@smdp.com. All letters must include the author’s name and telephone number for purposes of verification. Letters also may be mailed to our offices located at 410 Broadway,
Suite B, Santa Monica, 90401, or faxed to (310) 576-9913. All letters and guest editorials are subject to editing for space and content.

For the record 
Editor: 

While we hate to beat a dead horse, we feel com-
pelled to clarify two stories that ran in SMDP this week.

First, about that CARB fine story: Yes, CARB fined
BBB last year for a record keeping violation that was
discovered — and promptly corrected — in 2007. But
because BBB makes every effort to operate an eco-
friendly service, here’s how we quickly met and exceed-
ed CARB requirements:

• Our 186 large buses have always successfully
passed “opacity tests” (aka a smog test for diesel-pow-
ered buses). These tests meant BBB met the CARB reg-
ulation to reduce particulate matter emissions by 40
percent from the 2005 baseline.

• In 2007, CARB informed BBB that test results for
our 14 smaller buses had to be included in the calcula-
tion of that 40 percent reduction. Although BBB test-
ed smaller buses prior to 2007, we didn’t realize that
test receipts needed to be included in CARB reports.
Staff immediately collaborated with CARB to develop
and successfully implement a compliance plan within 12
weeks.

In a nutshell: the fine was for a technical mistake
that was remedied and cannot be replicated, since we
also took the following steps to exceed CARB stan-
dards from now on:

• Voluntarily installing devices that have the highest
emissions reducing rates available on our small buses,
lowering pollutants by 85 percent.

• Designating professional staff to liaison with CARB
liaison so we can stay ahead of the curve on state reg-
ulations

So locals and other riders should rest assured that
they can continue to brag about our entire fleet
exceeding all CARB emission-lowering regulations by
11.9 percent. And with plans to introduce electric hybrid
vehicles next year, air quality in Santa Monica will con-
tinue to be stellar thanks to BBB efforts.

Now, about that horse-drawn carriage story: why
not? Everything old is new again, right?

Stephanie Negriff
Director of Transit Services

Big Blue Bus

Baseball is the pasttime
Of the home and of the Braves
Of Ruthian proportions
And Maglie’s closer shaves
The outings of the innings
Are of three and then by nine
Except for those with extra ones
The beautiful design
A sport they play without a clock
On fields ever green
With seventh inning stretches
In its parks oh so serene
And little boys they run around
Their hearts before their feet
They tease the ever jealous fan
Whose glove lies by the seat
Good or evil, know not which
To sacrifice or steal
To argue with the umpire
The imminent appeal
We idolize our heroes
Who epitomize our dreams
Oh baseball is the glove where hearts
Break well before the seams

Ivan Smason
Santa Monica 

LETTERS TO THE EDITOR
Send comments to editor@smdp.com 

Lloyd Garver Send comments to editor@smdp.com

Modern Times

PRESIDENT OBAMA AND FIRST LADY
Michelle recently visited the queen of
England in Buckingham Palace. Although
the event obviously took place in England,
for me it was yet another “only in America”
event. In what other country could Michelle
and Barack Obama come from where they
were born and raised and end up visiting the
queen? If you used that time machine you
have in the garage, and went back a few
decades and were driving through the
Southside of Chicago or the streets of
Honolulu, and you pointed to young
Michelle and/or young Barack and you told
your passenger, “Some day he (or she) is
going to have a private audience with Queen
Elizabeth,” you would have been put away
faster than you could say, “totally delusional.”
But there they were in Buckingham palace.

We Americans probably have even more
affection for the institution of the British
monarchy than the Brits themselves. Part of
the charm of places like the Britannia Pub
and Ye Olde King’s Head is that they are for-
eign, but not too foreign. We wouldn’t want
to have a king or queen, but we think it’s
great that they do. We love the tradition, the
pomp, even the absurdity of it. Most of us
will never get to meet the queen mum, so we
can only enjoy a visit with her majesty vicar-
iously, as with the president’s recent visit.

I know I did. I couldn’t help thinking
what it would be like for me to be in
Buckingham Palace shaking hands with the
queen and Prince Phillip. Barack and
Michelle are far more sophisticated than I
am, but there had to be at least a moment of,
“Can you believe we’re actually going to visit
the queen?” Which, if they’re like most cou-
ples, was probably followed up by, “Yes, but
what I can’t believe is that you’re wearing
that tie to Buckingham Palace.”

I can imagine my wife giving me last-
minute advice in the car. “Now, not everyone
in the world cares about basketball. Don’t
ask the queen if she had a good bracket for
the Final Four.”

When we pulled up to the palace, I’d be
struck by a moment of panic when I’d turn
to my wife and ask, “Are you sure this is the
right night? Check the invitation. What if we
messed up and it’s next week?”

Once actually in the queen’s presence, I
don’t think I’d be able to resist asking her
what we’d all like to ask her: “What’s up with
the purse? You carry it wherever you go, and
you clutch onto it for dear life. You’ve got a
zillion guards. Who do you think is going to
steal your purse?”

And if there were a lull in the conversa-
tion -— because I wasn’t bringing up basket-
ball — it’s just possible I’d say, “So, your
majesty, it doesn’t look like the recession has
hurt you at all. Just look at this place, your
majesty. Your job is pretty secure, isn’t it?”

Sticking with tradition, the Obamas and
the royal couple exchanged gifts. If you ask
me, there’s a good chance that both couples
will be “re-gifting” these items around
Christmas. The president and his wife gave
the queen an iPod and a book of songs
signed by Richard Rodgers. I would’ve gone
for something more personal — a bottle of
wine from our basement, maybe flowers
from our garden, possibly some home-
baked mandel bread. The queen gave the
Obamas a silver-framed portrait of her and
her husband. In my fantasy, I have enough
self control to wait until I get back to the car
before asking the question,“Who gives a pic-
ture of themselves as a gift?”

Knowing me, sometime during the visit,
I’d probably try to show off my knowledge
of the British language. As I ignore my wife’s
dirty looks, I’d say something like, “I was
really brassed off by all the traffic on the way
here from our flat. The Bobbies stopped all
the lorries because some bloke nicked some-
one’s breakfast bangers. Which way to the
bloomin’ loo?”

I guess what this all means is that President
Obama and Michelle suggest that everyone in
America can grow up and meet the queen. I,
on the other hand, suggest, “not everyone.”

LLOYD GARVER has written for many television
shows, ranging from “Sesame Street” to “Family
Ties” to “Home Improvement” to “Frasier.”  He
has also read many books, some of them in
hardcover. He can be reached at
lloydgarver@gmail.com. Check out his Web site
at lloydgarver.com and his podcasts on iTunes.

THE QUEEN GAVE THE
OBAMAS A SILVER-

FRAMED PORTRAIT OF
HER AND HER HUSBAND.
IN MY FANTASY, I HAVE
ENOUGH SELF CONTROL

TO WAIT UNTIL I GET
BACK TO THE CAR

BEFORE ASKING THE
QUESTION, ‘WHO GIVES A
PICTURE OF THEMSELVES

AS A GIFT?’
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John McGrail, Ph.D, C.Ht.

MORE STUDENT BODIES?
This past week, Q-line asked:
Santa Monica-Malibu Unified School District officials are considering increasing class
sizes to cover budget shortfalls. Do you feel that increased class sizes would nega-
tively impact students or do you believe that it is necessary in light of the current
economic situation?
Here are your responses:

“WHY IS IT THAT IN TIMES OF STRESS
the first who suffer are the children?
Unfortunately, the greedy people who
cause this are still living high, and their
children are safely enrolled in private
schools. We must protect our children even
though we’re unable to protect ourselves.”

“WHEN I WENT TO SCHOOL YEARS AGO,
in another state, the class sizes were even
larger. We all learned to read, write and
speak proper English and do basic math.
So a few more students in today’s classes
should not matter that much. Depends on
the students’ willingness and ability to
learn, and the competence and interest of
their teachers. If it helps the economy, I’m
for it.”

“IF THE SANTA MONICA SCHOOL DISTRICT
is anything like Los Angeles, they probably
have a lot of illegal aliens in classes. They
could kick them out, deport them, and that
would free up space for people who actual-
ly have a right to be in this country. That’d
save money, get rid of the illegals.”

“OF COURSE EXTENDING THE CLASSROOMS
is going to have a negative impact on the
students — that’s terrible. And what about
the teachers? They got an extra workload
now? Or are they going to be paid extra?
Now these kids, they’re supposed to be the
ones who are going to pay for this. And
now we’re cutting back on their education.
Now the city has showered all this money
supposedly on education. Somebody
please tell me, what does a stadium have
to do with education? What course do they
teach inside that multi-million dollar stadi-
um that I guess we’re going to build from
the bonds that we passed? How about the
plans at Samohi now they’re putting in a
swimming pool, a dance studio, what else.
what does that have to do with education?
It’s a shame that we dedicated all this
money really to entertainment and left
nothing for education! Now we have to
expand our classes! It’s not what I would
expect from Santa Monica.”

“WHILE ON THE SUBJECT OF SCHOOLS
and classroom size, I am more concerned
regarding the disparity in learning capabil-
ities of the students who sit in the same
classroom at the same time together. I
recall many years ago when I was in the
eighth grade, there were three straight-A
students, who were known to be brilliant.
Two girls and one boy. I always felt those
three students should have been placed in
a higher learning class. Any one of the
three could have stood up and taught the
rest of the class who was struggling to rise
above average with a few needing special
tutoring. In the evening after school, the
boy would assemble magnificent remote
controlled gasoline engine model air-
planes. One girl worked in her father’s
hardware store, the other girl worked in
her family’s bakery. The young boy who
assembled airplane models became an air-
plane pilot with a major airline. The hard-
ware girl expanded her father’s hardware
business into a chain of hardware stores.
The bakery girl became a Ph.D. and made
teaching her career. As for my C-average

self, due to my family owning horses, after
school I would saddle a Palomino stallion
and ride all over the countryside. Due to
my love for horses, I eventually worked for
a thoroughbred horse-racing turf club.
There was something about the aroma of
hay, oats and horse manure that turned me
on. Something like the aroma of diesel fuel
to a truck driver. A good teacher should be
able to control and teach 30 students in
one classroom, but no more than 30 if all
students’ learning capabilities are equal.”

“WHEN I WENT TO SCHOOL HERE IN
Santa Monica 50 years ago, there were 30
plus students in each class. Also, the ele-
mentary teachers had no edge like they do
today. The reason teachers could handle
the load was first, teachers were made of
sterner stuff. Discipline was strictly
enforced, school administrators backed
their teachers, the board backed the prin-
cipals, the PTA supported a no-nonsense
board. What do we have today? A school
board that should have seen this coming
last August and started making plans.
Instead of laying off people, close a couple
of schools, especially the $30 million new
Edison Language Academy. For every per-
son laid off, the superintendent loses $100
from his paycheck. The board loses bath-
room privileges for an hour. That kind of
stress has a way of cutting dead wood real
quick.”

“SADLY, THE DIRE ECONOMIC SITUATION
necessitates increased class sizes. Parents
can minimize the negative effect of this by
carefully making positive that their chil-
dren do their homework and other required
studies. Parents should not underestimate
the great good they can do in this
respect.”

“DO I FEEL THAT THE INCREASED CLASS
sizes would negatively impact students?
Duh! I mean, is this left over from the April
Fools’ issue? Of course it’s going to impact
them in a negative way.”

P R O U D LY  B R O U G H T  T O  Y O U  B Y
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NEW YORK When it comes to going green,
Kristen Chase does what she can: recycling,
using her own grocery bags, buying organic
produce and conserving energy and water.

But the 32-year-old mom of three doesn’t
drive a hybrid, have solar panels on the
house or furniture made from recyclable
materials. Not in this economy.

“Our thing is we want to make green
changes because we love the earth,” said
Chase, of Atlanta. “But at the same time, we
don’t want to stress ourselves out about it.
We’re living on a budget and we can’t go
overboard.”

Not many people can these days. With
many Americans curtailing their spending,
the multibillion dollar green products mar-
ket, which has seen rapid growth over the
past few years, is expected to lose momen-
tum, analysts say.

While people are still willing to make
small, cheaper changes, many are shying away
from big purchases. Hybrid car sales, for
example, are down almost 30 percent from a
year ago, according to HybridCars.com, a
consumer information Web site.

It’s unclear just how much the general
decline in consumer spending will affect the
green movement, since eco-friendly prod-
ucts tend to be more expensive. Surveys
show most people are willing to pay more for
eco-friendly products, but a smaller number
actually do, said Michael Solomon, a profes-
sor of marketing and director of the Center
for Consumer Research at Saint Joseph’s
University in Philadelphia.

“I think people do vote with their pocket-
books,” said Solomon. “Right now, that is the
No. 1 priority for most Americans, for most
people around the world.”

Many people seem to be focusing on
smaller changes, such as buying local or driv-
ing less. Some are giving up pricier brands as
cheaper options become available.

Wendy Brooks, 36, a mom of two in
Phoenix, cleans with vinegar and washes
clothes with Purex Free & Clear, cheaper
than using eco-friendly Seventh Generation
products. She also purchases rBGH-free milk
as opposed to the more expensive organic
milk. She eats organic produce and skips
meat three times a week.

Jennifer Brooks, 40, a mom of three in
Cherry Hill, N.J., makes sure the kids turn
the lights off and is fanatic about recycling,
even the disposable water bottles that she
feels bad about using.

KELLY DINARDO
For The Associated Press

The latest thing in Latino cooking is a
little less Latino.

The growing political and cultural clout
of American Hispanics has infused the col-
lective American dinner plate with the fla-
vors of the Latino kitchen. And it turns out
that culinary cultural exchange goes in
both directions.

As Hispanic communities have grown
and increasingly rubbed elbows with neigh-
bors, the American Latino kitchen has
changed, too, adopting more of the flavors
and ingredients of other cuisines, says Daisy
Martinez, of Food Network’s “Viva Daisy!”

The result is an exciting fusion of
Hispanic, Asian, Italian and all-American
cooking.

“I’ve had Southern barbecue pulled
pork tacos. I’ve seen Mexican sushi with
jicama and ceviche shrimp,” says Ken
Rubin, a culinary anthropologist at The

International Culinary Schools at The Art
Institute of Portland in Oregon. “Cuisines
are very fluid.

“In the same way we borrow from Latin
foods to create things like the Fiesta Burger,
Latin chefs do the same,” he says.

While population growth has fueled the
change — Latinos make up 15 percent of
the U.S. population today and will make up
a quarter of it by 2050 — the changing
demographics of restaurant kitchens also
has played a role.

“The kitchen staff at restaurants has
long been Latino,” says Martinez. “Now
young Latinos are getting classically
trained. They’re not just line cooks, but
executive chefs. So you get the passion of
Latin cuisine with the refinement of classi-
cal training.”

Hoping to expand those numbers,
schools such as the Culinary Institute of
America in Hyde Park, N.Y., have courted
Latinos. In 2007, for example, the school
opened a campus in San Antonio.

Some Hispanic chefs, such as Jose
Garces, an Ecuadorian-American who runs
several restaurants in Philadelphia, have
built careers out of meshing other cuisines
with Hispanic cooking.

Garces recently opened Chifa in
Philadelphia, a Peruvian-Chinese spot
inspired by Douglas Rodriguez’s nuevo
Latino movement, which put haute Latino
cuisine on the menu, and the molecular
gastronomy of Spanish chef Ferran Adria.

Garces creates dishes such as a tradition-
al hiramasa ceviche topped with a mustard
foam.

“We take a traditional cooking style like
ceviche and add one culinary technique like
the aerated mustard and create something
totally different,” says Garces. “The use of
techniques and applying them to tradition-
al foods is the core of how things have
changed.”

A public better educated about food also
has helped Latino cooks move beyond the
conventional.

VICTORIA BRETT
For The Associated Press

Latino food is hot. Often figuratively,
sometimes literally. So what do you drink
with it? In Mexico and Cuba, one of the top
choices since the 1950s has been the
michelada cocktail, and the trend is inching
north.

Not just a lime squeezed into the neck of
a beer bottle, the michelada — also known
as “cerveza preparada” or prepared beer —
is a true cocktail and a perfect compliment

to Latino food.
Recipes vary by bartender and region,

but traditional ingredients include lager
beer over ice, juice from one lime, two to
three drops of Tabasco, a dash of
Worcestershire sauce and pinch of salt.

“It’s like a Bloody Mary in a weird way,”
says Lourdes Castro, author of the recent
cookbook, “Simply Mexican.” “It gives
Latino food a different dimension. The acid
from the lime brings out the flavors in the
beer and the food.”

Castro says a michelada goes perfectly

with shredded pork stew spiked with
smoky chipotle tomato sauce.

“The beer and pork combination goes
really well together. It’s a classic pairing in
Cuba,” she says. “The effervescence from
the beer is good with something on the
heavier side, like stew. The combination
lightens up the meal.”

The smoky chipotles in this stew add
deep flavors and moderate heat. Mexican
crema is the traditional accompaniment,
but sour cream is a fine substitute. Either
will help tame the heat.

Consumers choose
simple green 
life in recession

Latino flavors go international

What to drink with your Latino foods

SShhrreeddddeedd  PPoorrkk  SStteeww  wwiitthh  SSmmookkyy  CChhiippoottllee  TToommaattoo  SSaauuccee
Servings: 6
1 pound pork shoulder
2 bay leaves
3 cloves garlic (2 crushed and 1 chopped)
2 tablespoons olive oil, divided
1 pound fresh Mexican chorizo, casing removed
1 medium yellow onion, sliced
1 teaspoon salt
1 1/2 pounds (about 7) plum tomatoes, halved
lengthwise, cored and sliced
2 canned chipotle chilies in adobo sauce, chopped
1/4 cup adobo sauce (from the canned chipotles)
1/2 teaspoon dried oregano
2 sprigs fresh thyme, leaves removed from stem
2 sprigs fresh marjoram, leaves removed from stem
6 sprigs fresh cilantro, to garnish

Tortilla chips, to serve
Mexican crema or sour cream, to serve
Place the pork in a large saucepan. Add enough water
to cover the meat by 1 inch. 
Add the bay leaves and crushed garlic. Bring to a boil
and skim off the grayish foam that rises to the top
during the first few minutes.
Lower heat to simmer and cook for 45 minutes, par-
tially covered, or until the pork is tender. Allow the
pork to cool in the water, then drain, reserving 1 cup
of the liquid. Shred the pork by pulling apart the fibers
with your fingers. Set aside.
In a large saucepan over medium, heat 1 tablespoon
of the oil. Add the chorizo and cook, breaking it apart
as you stir, until it begins to render its fat. Using a slot-
ted spoon, remove the chorizo from the pan and set
it aside.

Add the remaining 1 tablespoon of olive oil to the pan
and set over medium. Add the onion and remaining
chopped garlic, then saute until the onion begins to
soften, about 3 minutes.
Add the shredded pork and salt, then saute for anoth-
er 3 minutes. Deglaze the pan by pouring in a couple
of tablespoons of the reserved cooking water and
scraping the bottom of the pan with a heatproof sili-
cone spatula.
Add the chorizo, tomatoes, chipotles, adobo sauce,
oregano, thyme and marjoram. Stir well and simmer
for 5 minutes. Pour in the remaining reserved pork
cooking water and continue simmering, uncovered,
for 25 minutes.
To serve, transfer the stew to a large shallow bowl and
garnish with cilantro. Serve with tortilla chips and
Mexican crema.
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Kitchen Vixen

WHEN HUMANS WERE
hunter-gatherers, death from chronic dis-
ease was unheard of partly because their
diets were equally rich in omega-6 and
omega-3 fatty acids.

Today Americans consume a diet that on
average contains 17 grams of omega-6 for
every one gram of omega-3 fatty acids. In
Japan, residents consume a diet that that is
four to one omega-6 to omega-3 fatty acids.
This is the goal for the U.S. and Canada.

What happened over the past 10,000
years to cause such disparity in our omega
fat ratios? Well, convenience, which is forev-
er a blessing and a curse, has caused an
imbalance. An increase in consumption of
“manufactured” food instead of food as
nature intended has become more of a hin-
drance than a help.

So now we are trying to figure out the
best way to correct our long-term mistakes.
As with most of our food foibles, it’s up to
scientists and researchers to conduct numer-
ous experiments and give us some recom-
mendations. (So we think!)

Initially, only omega-6 fatty acids (a sub-
class of poly-unsaturated fatty acids or
PUFA’s) were considered essential when
researchers found that sources of the omega-
6 fat, Linoleic acid, made the dry skin of rats
soft and supple again. From that point on,
omega-6 fats were considered essential and
food manufacturers were given the green
light to use PUFA’s in place of those dreadful
saturated fats.

Years later, we learned that omega-3 fats
are also essential after observing their effect
on brain development in infants. Today we
are trying to correct a long-term imbalance
that has been blamed for causing everything
from Alzheimer’s to schizophrenia.

Not to say it’s not true, but who’s really to
blame here, the fats that occur in nature or
the people who tried to manipulate their
natural existence?

It’s going to take another article to really
delve into the cause and effect of adding and
subtracting fats, but suffice it to say that we
need to cut down on omega-6 fats while
increasing omega-3 fats. To do this, simply
reduce processed foods and increase fresh
whole foods.

Eat more seafood. All seafood is a source
of omega-3 fats because fish live on a diet
rich in microalgae, which is naturally rich in
the omega-3 fat Docosahaexanoic acid
(DHA). Eat more leafy greens that thrive in
harsh climates. For example, purslane, which
grows in the cracks of sidewalks, is a source
of omega-3 fats. If you’re embarrassed to
pick weeds and eat ‘em, buy them from your
local organic green farmer. Spinach, romaine
lettuce and collard greens also provide some
omega-3 fats, although their overall fat con-
tent is low.

The best sources of omega-3 fats include
seafood, flax seeds, walnuts, soybeans, tofu
and microalgae abundant in the ocean or
available in supplement form.

There are three different types of omega-
3 fats which receive the most attention and
research. They are Alpha-Linolenic-Acid
(ALA), Eicosapentaenoic Acid (EPA) and
Docosahexaenoic Acid (DHA). Until recent-
ly it was thought that you had to find sources
of all three in order to reap the full benefits,
but one study found that people who con-
sume 2.4 to 3.6 grams of flax seed oil per day
saw significant improvement in all three
types of omega-3 fats in their blood.

One teaspoon of flax oil (3 grams) pro-
vides 2.1 grams of omega-3 fats while two
tablespoons of ground flax seeds provides
2.2 grams of omega-3 fats.

I am a proponent of flax seeds because
not only do they help to correct our life-long
imbalance by providing omega-3 fats, they
also serve multiple functions in the diet.
Aside from omega-3 fats, by consuming the
seeds of flax, you get 2.3 grams of protein, 4
grams of carbs and 7 grams of fiber, mostly
cholesterol lowering soluble fiber. You also
get B-6, folate, copper, iron, magnesium,
manganese and phosphorus in addition to
lignans-a pre-biotic, found in seeds, grains
and legumes that is converted by beneficial
gut bacteria into hormone-like substances
which may protect against certain cancers.
Flax oil and fish don’t offer the same benefits
but they do have benefits of their own.

For now, please try to add ground flax
seed to foods to reap the most long-term
benefits.

Buy flax seeds whole. Their hard protec-
tive shell means that they can be stored any-
where but once you grind them, they must
be stored in the refrigerator or freezer and
used within three months. A coffee grinder
works well for making these seeds edible and
digestible. Add flax to your diet gradually to
decrease gastric distress.

Because ground flax seeds are rich in fat
and protein, they make a great egg replacer
when you need an egg for binding ingredi-
ents, but not to replace eggs as a leavening
agent. Mix two tablespoons ground flax seed
plus two tablespoon water to replace one egg.

To learn more about Omega-3 fats, see
ELIZABETH’S video entitled: “Eat2Liv: Omega-3
Fats” found on her You Tube channel
www.youtube.com/KitchenScienceVixen.

Just the flax, ma’am

I AM A PROPONENT OF
FLAX SEEDS BECAUSE

NOT ONLY DO THEY HELP
TO CORRECT OUR LIFE-
LONG IMBALANCE BY
PROVIDING OMEGA-3

FATS, THEY ALSO SERVE
MULTIPLE FUNCTIONS IN
THE DIET. ASIDE FROM

OMEGA-3 FATS, BY CON-
SUMING THE SEEDS OF

FLAX, YOU GET 2.3
GRAMS OF PROTEIN, 4

GRAMS OF CARBS AND 7
GRAMS OF FIBER, MOSTLY
CHOLESTEROL LOWERING

SOLUBLE FIBER.
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YOUR GUIDE TO DINING IN

Santa Monica, Brentwood,
West LA and Venice Beach

MONTANA AVE
17th St Cafe 1610 Montana Ave. (310) 453-2771
Andrew’s Cheese Shop 728 Montana Ave. (310) 393-3308 

BBAABBAALLUU
Excellent Carribean dining featuring a fresh menu focusing on
seafood, burgers, salads and world famous homemade
desserts. Open daily from 11:30 to 10pm. Wine and beer menu,
take out available.
1002 Montana Ave (310) 395-2500

Blue Plate 1415 Montana Ave. (310) 260-8878 
Cafe Dana  1211 Montana Ave.  (310) 394-0815 
Cafe Montana 1534 Montana Ave  (310) 829-3990
Di Dio's Italian Ices 1305 Montana Ave. (310) 393-2788
The Duck Blind 1102 Montana Ave. (310) 394-6705
Father's Office 1018 Montana Ave. (310) 393-2337
Il Dolce Cafe 1023 Montana Ave #B (310) 458-4880
Le Marmiton 1327 Montana Ave (310) 393-7716
Locanda Portofino 1110 Montana Ave.  (310) 394-2070
Louise's Trattoria 1008 Montana Ave.  (310) 394-8888
Marmalade 710 Montana Ave.  (310) 829-0093
Montana Restaurant & Lounge 1323 Montana Blvd. (323) 330-8010
Patty's Gourmet Take & Bake Pizza 625 Montana Ave.  (310) 576-6616 
Pradeeps 1405 Montana Ave.  (310) 393-1467
Ristorante Vincenzo 714 Montana Ave.  (310) 395-6619
Rosti 931 Montana Ave.  (310) 838-4900  
Spumoni 713 Montana Ave.  (310) 393-2944 
Sushi Sho 1303 Montana Ave. (310) 393-0035
Via Dolce 1627 Montana Ave. (310) 458-1562
Vincenzo Ristorante 714 Montana Ave. (310) 395-6619

MID-CITY
Akbar Cuisine Of India 2627 Wilshire Blvd (310) 586-7469
Back On Broadway 2024 Broadway (310) 453-8919 
Bergamot Cafe 2525 Michigan Ave.  # A3  (310) 828-4001 
Big Jos 1955 Broadway (310) 828-3191 
Bistro Of Santa Monica Santa Monica Blvd (310) 453-5442 

BISTRO 31
Bistro 31, the culinary student-run restaurant of The
International Culinary School at The Art Institute of California –
Los Angeles, offers an incredible dining experience at a reason-
able price. Students prepare sumptuous international cuisine
and deliver it in an elegant setting. Lunch and dinner.
2900 31st St (310) 314-6057 

Bizou Garden 2450 Colorado Ave.  #1050 (310) 472-6020 
Bread And Porridge 2315 Wilshire Blvd (310) 453-4941 
Buon Giorno Caffe  1431 Santa Monica Bl (310) 260-0073 
Cafe L'etoile D'or 2311 Santa Monica Blvd  (310) 315-4375 
Chandni Vegetarian 1909 Wilshire Blvd  (310) 828-7060 
Coogie's Cafe 2906 Santa Monica Blvd  (310) 829-7871 
The Corner Cafe 28th St. #121 (310) 452-2905 
The Cutting Board 1260 15th St. #105  (310) 434-9924 

DAGWOODS
Pizza lovers love DAGWOODS for its real hand tossed authentic NY Style Pizza.
Others come for the delicious Italian food: custom made calzones, 100%
semolina pasta dishes, giant subs and zesty salads and side dishes. Whatever
you choose, it comes at great prices with friendly service. Free Delivery.
820 Wilshire Blvd. (310) 899-3030 

Daily Grill  2501 Colorado Ave.  #b-190 (310) 309-2170 
Drago Restaurant  2628 Wilshire Blvd  (310) 828-1585 
Dragon Palace   2832 Santa Monica Blvd (310) 829-1462 
El Cholo 1025 Wilshire Blvd  (310) 899-1106 
Fromins 1832 Wilshire Blvd (310) 829-5443
House Of Billiards 1901 Wilshire Blvd (310) 828-9203
I H O P 1920 Santa Monica Blvd (310) 829-9100
Casa Escobar 2500 Wilshire Blvd (310) 828-1315

IZZYS DELI
Where the stars meet the locals. Izzys features 10.95 dinners
nightly. Since 1970, Izzys has been serving hungry locals the
world famous Reuben sandwich and generous omeletes for
generations. 
1433 Wilshire Blvd (310) 394-1131 

J P's Bar & Grill 1101 Wilshire Blvd (310) 394-7660
Kaido Japense Cuisine 2834 Santa Monica Blvd (310) 828-7582  
Kay 'N Dave's 262 26th St. (818) 782-6196
L A Farm Ltd 3000 Olympic Blvd (310) 449-4007 
Lee's Chinese Food 1610 Santa Monica Blvd (310) 828-5304
The Lincoln 2460 Wilshire Bl (310) 828-2217 
Lucys Lunchbox 710 Wilshire Bl #100 (818) 762-6267  
Maya Japanese Food 2840 Santa Monica Blvd (310) 453-2612 
Manhattan Bagel 2216 Wilshire Blvd (310) 828-3228 
Nawab Of India 1621 Wilshire Bl (310) 829-1106 
Networks Cafe 2700 Colorado Ave.  #190 (310) 315-0502  
Noma Restaurant 2031 Wilshire Blvd (310) 453-4848 
Norms Santa Monica 1601 Lincoln Blvd (310) 395-6310 
O' Briens 2226 Wilshire Blvd (310) 829-5303 
Our Cafe 2104 Wilshire Bl (310) 828-5313 
Overunder 1333 Santa Monica Blvd (310) 899-0076 
Pacific Dining Car 2700 Wilshire Blvd (310) 453-4000
Pot & Pan Thai Food 2315 Santa Monica Blvd (818) 439-7083 
Santa Monica Pizza 1318 Wilshire Blvd (310) 393-4554  
The Shack Restaurant 2518 Wilshire Blvd (310) 449-1171 
The Slice 915 Wilshire Blvd (310) 453-2367 
Sizzler 2025 Wilshire Blvd (310) 453-3250
Snug Harbor 2323 Wilshire Blvd (310) 828-2991 
Sunshine Cafe & Grill 2021 Santa Monica Blvd (310) 449-7777 
Sushi King 1330 Wilshire Blvd (310) 395-0120 
Tacos Por Favor 1406 Olympic Blvd (310) 392-5768 
Taqueria Chihuahua 1909 Lincoln Bl (310) 874-2057
Tazzina 1620 Wilshire Blvd (310) 413-4270  
Thai Dishes 111 Santa Monica Blvd (310) 394-6189
Toi On Wilshire 1120 Wilshire Blvd (310) 394-7804 
Wilshire Restaurant 2454 Wilshire Blvd (310) 586-1707 

DOWNTOWN
3 on Fourth 1432 4th St. #A (310) 395-6765 
Abode Restaurant 1541 Ocean Av #150 (310) 394-3463

TTHHEE  AAMMAAZZOONN  HHUUTT  
Taste the best of the Brazilian Rainforest. A new Brazilian juice
bar with sustainably-produced fruit. Enjoy the Acai smooth pre-
pare by real Brazilians packed with antioxidants. Sip Acerola
juice, with 5x more vitamin C than orange juice. Treat yourself to
Cupuacu, bursting with antibacterial properties. 5% of all sales
support Lar Viva a Vida, an orphanage for abused children.
TheAmazonHut.com
1551 Ocean Avenue, Suite 140  (310) 451-5900

B O A 101 Santa Monica Bl (323) 655-3372
Baja Buds 1315 Third Street Promenade (310) 393-6060 
Bangkok West 606 Santa Monica Blvd (310) 395-9658

BBEENNIIHHAANNAA  
Traditional Japanese teppanyaki room. Sushi appetizers. Open
Daily. Please call for specific hours.
1447 4th St.  (310) 260-1423 

Bookmark Cafe 601 Santa Monica Bl  (310) 587-2665
Bravo Cucina 1319 Third Street Promenade (310) 394-0374

BBRRIITTAANNNNIIAA  PPUUBB
Britannia Pub has been a favorite for years for locals and visi-
tors alike.  This English pub has a traditonal charm with a

Californian flair.  A cozy inviting atmosphere makes this a great
place to relax and meet new people.  Our friendly staff provides
you with excellent service for Breakfast, Lunch, Dinner or
Cocktails.  We also offer live music, karaoke, pool and an unbe-
lievable jukebox.  Once you visit you'll want to anchor!
318 Santa Monica Blvd.  (310) 458-5350 

Broadway Deli 1457 Third Street Promenade (310) 451-0616 
Brunos Italian Rest Deli  1652 Ocean Ave.  (310) 395-5589 
Bubba Gump Shrimp Co 301 SM  Pier   (310) 393-0458 
Buca Di Beppo  1442 2nd St. (310) 587-0771 
The Cafe 445 Pacific Coast Hwy (310) 393-8282 
Cafe Crepe  1460 Third Street Promenade  (310) 576-0499
Cafe Paradiso 2408 Wilshire Blvd  (818) 427-1796 
Cafe Presto  2425 Colorado Ave. #107 B (310) 829-7757
Cafe Sol  2425 Colorado Ave.   (310) 829-0031
California Chicken Cafe  2401 Wilshire Blvd  (310) 453-0477 
California Crisp  13 Santa Monica Place (310) 394-3800 
California Pizza Kitchen  214 Wilshire Blvd (310) 393-9335 
Callahans Restaurant  1213 Wilshire Blvd (310) 394-6210 
Capo  1810 Ocean Ave.   (310) 394-5550 
Carousel Cafe 1601 Ocean Front Walk  (310) 451-4277 
Chez Jay 1657 Ocean Ave.  (310) 395-1241 
Comfort Cafe 420 Broadway  (310) 395-6252 
Cora's Coffee Shoppe L P  1802 Ocean Ave.  (310) 434-2468 
Crepes Company Inc  213 Arizona Ave.   (310) 801-0670 
Dennys Restaurant 1645  1560 Lincoln Blvd  (714) 251-5409 
Fast Taco  2901 Ocean Park Blvd #115 (310) 664-8722 

FIG RESTAURANT 
AT FAIRMONT MIRAMAR HOTEL & BUNGALOWS
Headed by Chef Ray Garcia, FIG Restaurant features organic,
locally grown dishes. Chef Ray works with creameries, fisheries
and foragers to ensure only the freshest ingredients are used.
Featuring a charcuterie bar, communal table and private dining,
FIG offers a comfortable, neighborhood atmosphere.
101 Wilshire Blvd (310) 319-3111

Fritto Misto 601 Colorado Ave.  (310) 458-2828 

FUNNEL MILL
The Funnel Mill features imported, organic coffee and teas from
around the world. If you eat McDonalds, drink two buck Chuck,
and think Starbucks is gourmet, this place is not for you.
Discover what coffee and tea should really taste like to the dis-
cerning palate. Try our traditional tea ceremony to truly appre-
ciate the flavors of the East. www.funnelmill.com
930 Broadway Suite A (310) 597-4395

Gate Of India 115 Santa Monica Blvd (310) 656-1665 
Gaucho Grill 1251 Third Street Promenade (323) 468-0220 
Georges Bistro 1321 Third Street  (310) 451-8823 
Hedwigs Cafe 1509 4th St. (310) 394-3956 

THE HIDEOUT
The Hideout is Santa Monica's best lounge! We pay attention to
details, so you don't have to. Whether you want to come alone, as
a couple, with a group of friends, or throw an unforgettable party,
we've got you covered!
112 W. Channel Road (310) 429-1851 

Hot Dog On A Stick 1633 Ocean Front Walk (760) 930-0456 

HOUSTON'S
Upscale steak and seafood. Live jazz on thursdays upstairs
lounge. Full bar, open 11:00 to 11pm daily. Reservations suggested.
202 Wilshire Blvd (602) 553-2111 

I Cugini Restaurant 1501 Ocean Ave.  (310) 451-4595 

IL FORNAIO 
In the tradition of Italy's trattorias, the sight, sounds and aromas
of authentic Italian cuisine are recreated everyday at Il Fornaio.
Mornings bring crisp crusted bread hot from the oven accom-
panied by the scent of fresh brewed espresso. During lunch and
dinner, pastas and flavorful sauces simmer while meats and
vegetables roast over hot coals.
1551 Ocean Ave.  (415) 945-0500

Infuzion Cafe 1149 3rd St. #100 (310) 393-9985 
Interactive Cafe 215 Broadway (310) 395-5009 
Ipanema Cafe 150 Santa Monica Place (310) 838-8586 
Ivy At The Shore 1535 Ocean Ave.  (310) 278-2908 
Jinkys Cafe 1447 2nd St. (818) 981-2250 
Jiraffe Restaurant 504 Santa Monica Blvd (310) 917-6671

JOHNNY ROCKETS
Every Johnny Rockets restaurant boasts an all-American look
and feel with great tasting food including juicy hamburgers,
classic sandwiches and hand-dipped shakes and malts. Come
in and see for yourself why Johnny Rockets is the place Where
the Good Times Roll!TM”
1322 Third Street  (949) 643-6100 

Kaiten Restaurant 1456 Third Street (310) 451-8080  
La Botte, Inc. 620 Santa Monica Blvd #A (310) 576-3072
La Salsa #44 1401 Third Street Promenade (310) 587-0755 
La Serenata 1416 4th St. (310) 204-5360
Le Merigot Hotel 1740 Ocean Ave.  (310) 395-9700  
Leonidas 331 Santa Monica Blvd (310) 417-8851 
Light House Buffet 201 Arizona Ave.  (310) 451-2076 
The Lobster 1602 Ocean Ave.  (310) 458-9294 
Locanda Del Lago 231 Arizona Ave.  (310) 451-3525 
Loews Santa Monica 1700 Ocean Ave.  (310) 458-6700  
Manchu Wok 11 Santa Monica Pl (310) 458-3558
Mariasol 401 Santa Monica Pier (213) 626-5554 
Michaels 1147 3rd St. (310) 395-7911 
Musha Restaurant 424 Wilshire Blvd (310) 576-6330 
Newsroom Santa Monica Inc 530 Wilshire (310) 451-9444 
Ocean Avenue Seafood 1401 Ocean Ave.  (310) 437-8824 
Ocean Cafe 100 Wilshire Blvd #B1-10 (310) 260-6010 

THE ORCHID
Asian fusian at it’s best. This Thai restauraunt blends eastern
spices and traditional Thai ingredients to make a unique and
special dining experience, just a block from the ocean. 
119-121 Broadway (310) 801-5240 

P F Chang's China Bistro 326 Wilshire Blvd (310) 395-1912 
Panera Bread 501 Wilshire Bl (714) 241-7705 
Perrys Pizz 930 Ocean Front Walk (310) 372-3138 
Perrys Pizza 2600 Ocean Front Walk (310) 372-3138 
Perrys Pizza 1200 Ocean Front Walk (310) 458-3975 
Perrys Pizza 2400 Ocean Front Walk (310) 372-3138 
Promenade Cafe 321 Santa Monica Bl (213) 700-2373
R A W 609 Broadway (310) 451-4148 
Real Food Daily 514 Santa Monica Blvd (310) 393-0804
Renees Court Yard 522 Wilshire Blvd (310) 451-9341 
Riva Restaurant 312 Wilshire Blvd (310) 451-7482 
Rustic Canyon 1119 Wilshire Blvd (310) 560-7787

RUSTY’S SURF RANCH
Rusty's Surf Ranch on the Santa Monica Pier is a multi-use facility,
featuring the best in live music, dancing and award-winning cuisine
in a California beach environment. With an extensive collection of
historic surfboards and memorabilia, Rusty's pays homage to the
"Surfing '60s", the Golden Era of California Surf Culture. Rusty's
lunch and dinner cuisine are consistent award winners, but great
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New Brazilian Acai Juice Bar
A Taste of the Brazilian Rainforest

1551 Ocean Ave. #140 
(Entrance on Colorado Ave.) Santa Monica

Enjoy a delicious antioxident rich Acai
smoothie prepared by real Brazilians
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meals share the stage with great music at Rusty's when the Dining
Room stage welcomes live music and dancing with top area bands
and national acts. Rusty's is available for Special Events during nor-
mal operations or as a restricted facility for Private Parties. Rusty's
Surf Ranch is a perfect reminder of a simpler time in California's
beachfront history, with good food in a casual environment, live
music and FUN. Open daily at noon. Happy Hour 4-7p.m. 
256 Santa Monica Pier (310)393-PIERS

Scarboni 312 Wilshire Bl (310) 704-8079

SONNY MCLEAN’S
A true bit of Boston on the west coast.  A haven for all Boston
Sport fans and the west coast home of Red Sox Nation West
with an excellent menu offering including fried calms, bellies
and all, lobster rolls and great clam chowda’. 
2615 Wilshire Blvd. (310) 449-1811

Stefano's 1310 Third Street Promenade (310) 216-7716
Sunset Bar & Grill 1240 Third Street (310) 393-3959 
Sushi Mon 401 Santa Monica Blvd (310) 576-7011 
Sushi Roku Santa Monica 1401 Ocean Av (310) 655-3372 
Sushi Shogun 1315 Third Street  (213) 500-4989 
Sushi Teri Express 1551 Ocean Ave.  #130 B (310) 394-2189 

SWINGERS
The local diner, serving traditional diner fare with  a southern
california twist. Open 24 hours, the crowd in Swingers will
change from late night clubbers to early morning coffee
drinkers around 4am. 
802 Broadway (323) 656-6136

Tandoor Cafe 395 Santa Monica Place #009 (310) 435-3845 
Tastie16 Santa Monica Place (310) 770-6745

THAI DISHES
Traditional Thai cuisine with more than 20 years experience.
Check out our newly remodeled restaurant. Let us serve you.
111 Santa Monica Blvd. (310) 394-6189

Tokyo Kitchen 15 Santa Monica Pl (310) 451-5385 
T's Thai 1215 4th St. (310) 395-4106 
Tudor House 1403 2nd St. (310) 451-8470 
Victoria Pizzeria 1607 Ocean Front Walk (310) 394-6863 
Villa Italian Specialties 8 Santa Monica Pl (310) 451-3031 
Wahoo's Fish Taco 418 Wilshire Blvd (949) 222-0670

WOKCANO
The Wokcano Restaurant Group is a modern Asian restau-
rant and lounge now with six locations including Santa
Monica, West Hollywood, Downtown L.A., Burbank, Pasadena,
and Long Beach featuring innovative cocktails and cuisine
available for delivery, take out, and corporate dining.
1413 5th Street (310) 458-3080

Whist 1819 Ocean Av (310) 260-7509 
Yangtze 1333 Third Street Promenade (310)260-1994 
Yankee Doodles 1410 Third Street (310)394-4632 
Ye Olde Kings Head 116 Santa Monica Blvd (310)451-1402 

(310)451-1402 

PICO/SUNSET PARK
310 Lounge & Bistro 3321 Pico Blvd. (310) 453-1331
Abbots Pizza Company 1811 Pico Blvd (310) 314-2777 
Acapulco Restaurant 3360 Ocean Park Blvd. (310) 450-8665
Air Conditioned 2819 Pico Blvd (310) 829-3700 
Ameci Pizza Pasta 2218 Lincoln Bl (310) 314-0090
B B Q Garden 1707 Pico Blvd. (310) 450-6494
The Bread Factory Inc 1900 Pico Bl (310) 434-4653 
Buddha Boba 1701 Pico Bl (626) 674-8882 
Bud's Famous Deli & Desserts 2727 Ocean Park Blvd. (310) 450-6860
Cafe Bolivar 1741 Ocean Park Blvd. (310) 581-2344
Campos Mexican Food Inc 2008 Pico Blvd  (310) 450-4477 
Classic Pizza 2624 Pico Blvd  (310) 399-0452 
The Counter 2901 Ocean Park Bl #102 (310) 399-8383 
The Daily Pint 2310 Pico Blvd (310) 450-7631 
El Indio  2526 Pico Blvd (310) 450-8057 
El Pollo Loco Restaurant  1906 Lincoln Blvd (310) 392-9800
El Torito 3360 Ocean Park Blvd. (310) 450-8665
El Texate 316 Pico Blvd. (310) 399-1115
Fresh & Natural Cafe  1900 Pico Blvd (310) 392-0516 
Ocean Park Pizza 2819 1/2 Ocean Park Blvd (310) 450-9949
Georges Burgers 3101 Lincoln Blvd (310) 452-0445 
Gilbert's El Indio Mexican Food 2526 Pico Blvd. (310) 450-8057
Hotel Casa Del Mar Restaurant 1910 Ocean Way (310) 581-5533
The Hump 3221 Donald Douglas Loop South (310) 390-3177 
The Hungry Pocket 1715 Pico Blvd (310) 458-5335 
Il Forno Caffe & Pizzeria 2901 Ocean Park Blvd (310) 450-1241 
Josie Restaurant 2424 Pico Blvd (310) 581-4201 
La Playita 3306 Lincoln Blvd (310) 452-0090 
Lazy Daisy Inc 2300 Pico Blvd (310) 450-9011 
Le Pain Du Jour 828 Pico Blvd #2 (310) 399-4870
Mandarin Food Service 2618 Pico Bl (310) 396-9559 
Michael D'S Cafe 234 Pico Blvd (310) 452-8737 
Miyako 2829 Ocean Park Blvd (310) 396-5588 

THE OP CAFE
A Small Neighborhood Place With A Family Feel – Serving
Breakfast and Lunch Daily. The Freshest Foods, Friendly Service
At Unbelievable Prices! So when you want to be treated like fam-
ily and enjoy some delicious food –The OP CAFÉ is the PLACE!!
3117 Ocean Park Blvd (310) 452-5720  

One Pico Restaurant One Pico Blvd. (310) 587-1717
Panchos Tacos 2920 Lincoln Blvd (310) 452-2970 
Pedals Cafe One Pico Blvd. (310) 587-1707
Raes Restaurant 2901 Pico Blvd (310) 820-1416 
Santa Monica Bar and Grill 3321Pico Blvd (310) 453-5001 
Santinos 3021 Lincoln Blvd (310) 779-1210 
Sheraton Delfina 530 Pico Blvd (310) 399-9344 
The Slice 1622 Ocean Park (310) 453-2367 
Spitfire Grill 3300 Airport Ave.  (310) 397-3455 
Star Of Siam 3133 Lincoln Blvd (310) 396-9511 
Subway 2901 Ocean Park Blvd (310) 396-3004 
Sunset Grill 1701 Ocean Park Blvd (310) 450-7546 
Tandoor India 2622 Pico Bl (310) 581-9964
Tom's No 1 Pico 2350 Pico Blvd. (310) 396-4481
Typhoon 3221 Donald Douglas Loop (310) 390-6565
UnUrban Coffeehouse 3301 Pico Blvd. (310) 315-0056
Valentino Restaurant 3115 Pico Blvd (310) 829-4313 

RICHIE PALMER’S PIZZERIA
Owned and operated by Richie Palmer, founder of the world-
famous Mulberry Street Pizzeria in Beverly Hills. Palmer says
he had to open in Santa Monica so all the people here would
stop calling Beverly Hills for delivery. Same great pizza and
Italian food.
1355 Ocean Ave  (310) 255-1111

Vitos 2807 Ocean Park Blvd (310) 450-4999 
Windows Restaurant 530 Pico Blvd. (310) 399-9344
Yongs Cafe 3020 Nebraska Ave.  (310) 828-4775 
Yuni Sushi 1928 Lincoln Blvd (310) 396-4039 
Zabies 3003 Ocean Park Blvd (310) 392-9036

MAIN STREET
Amelia's 2645 Main St. (310) 396-9095 
Bravo Pizzaria & Deli 2400 Main St. (310) 392-7466 
Chinois On Main  2709 Main St.  (310) 392-3038 
The Coffee Bean & Tea Leaf Ocean Park Blvd. (310) 396-6706
Creative Sushi  2518 Main St.  (310) 396-2711 
Dhaba Cuisine Of India  2104 Main St. (310) 399-9452 
Elvira's Cha Cha Chicken  1906 Ocean Ave.  (310) 581-1684 
The Enterprise Fish Co 174 Kinney St. (310) 392-8366 
Euphoria Loves RAWvolution 2301 Main St. (310) 392-9501
Finn McCools Irish Pub & Restaurant 2700 Main St. (310) 452-1734
Goudas & Vines 2000 Main Street (310) 450-6739
Groundwork Coffee Co. 2908 Main St. (310) 930-3910 
The Galley 2442 Main St. (310) 452-1934 

Holy Guacamole 2906 Main St. (310) 314-4850 
It's All Good Bakery 2629 Main St. (310) 260-0233 
Joes Main Street Diner 2917 Main St. (310) 392-5804 
La Vecchia Cucina 2654 Main St (310) 399-7979
Library Alehouse 2911 Main St. (310) 314-4855
Lula Cocina Mexicana 2720 Main St. (310) 392-5711
Main Street Bagels 2905 Main St. (310) 392-6373
Malia 2424 Main St. (310) 396-4122
Manchego 2510 Main Street (310) 450-3900 
Mani's Bakery & Cafe 2507 Main St. (310) 396-7700
O'Briens Irish Pub Oar House 2941 Main St. (310) 396-4725

OCEAN PARK OMELETTE PARLOR
The best breakfast in town, featuring locally grown vegetables
from the Farmers Markets. Sinc 1962, the Omelete Parlor has
been a staple for Santa Monica locals. 6:30 am to 2pm daily. 
2732 Main St. (310) 399-7892 

Oyako 2915 Main St. (310) 581-3525
Panini Garden 2715 Main St (310) 399-9939 
Rick's Tavern 2907 Main St (310) 392-2772 
Schatzi On Main 3110 Main St (310) 399-4800 
Shoop's Delicatessen 2400 Main St (310) 452-1019 
Sparky's Fine Frozen Yogurt 3110 Main St. #12 (310) 399-4513
Urth Caffe 2327 Main St. (310) 749-8879 
Via Veneto 3009 Main St. (310) 399-1843 
The Victorian Baker Cafe 2640 Main St. (310) 392-4956
Wildflour 2807 Main St. (310) 452-7739 
World Café 2640 Main St. (310) 392-1661
Yose Restaurant 2435 Main St. (310) 255-0680 

VENICE
26 Beach Restaurant 3100 Washington Blvd. (310) 823-7526  
Abbot's Habit 1401 Abbot Kinney Blvd  (310) 399-1171
Abbot's Pizza Co 1407 Abbot Kinney Blvd (310) 396-7334
Agra Indian Kitchen 2553 Lincoln Blvd. (310) 396-8749
Axe 1009 Abbot Kinney Blvd. (310) 664-9787
Azteca Restaurant 835 Sunset Ave. (310) 396-6576
Baby Blues BBQ 444 Lincoln Blvd. (310) 396-7675
Beechwood 822 W. Washington Blvd. (310) 448-8884
Benice 1715 Pacific Ave. (310) 396-9938
Big Daddy and Sons 1425 Ocean Front Walk (310) 508-2793
The Brig 1515 Abbot Kinney Blvd. (310) 399-7537
The Brick House Cafe 826 Hampton Dr. (310) 581-1639
Cafe 50's 838 Lincoln Blvd. (310) 399-1955
Casablanca Restaurant 220 Lincoln Blvd. (310) 392-5751
Chaya 110 Navy St. (310) 396-1179
China Beach Bistro 2024 Pacific Ave. (310) 823-4646
Danny's Deli 23 Windward Ave. (310) 566-5610
French Market Cafe 2321 Abbot Kinney Blvd. (310) 577-9775
Great Western Steak & Hoagie Company 1720 Lincoln Blvd. (310) 450-4545
Hal's Bar & Grill 1349 Abbot Kinney Blvd. (310) 396-3105
Hama 213 Windward Ave. (310) 396-8783
James Beach 60 N. Venice Blvd. (310) 823-5396
Joe's Restaurant 1023 Abbot Kinney Blvd. (310) 399-5811
La Cabana Restaurant 738 Rose Ave.  (310) 392-6161
La Meditrina 1029 Abbot Kinney Blvd. (310) 396-5000
Lands End Restaurant 323 Ocean Front Walk (310) 392-3997
Lilly's French Cafe & Bar 1031 Abbot Kinney Blvd. (310) 314-0004

LINCOLN FINE WINES
Now open in Venice. We offer the Best Selection of Wines on
the Westside. We have warehouse pricing with friendly service.
Come by and let us find the perfect wine for the perfect occa-
sion! Open 10-8pm and Sun. 11-6pm.
727 Lincoln Blvd. (310) 392-7816  

Maos Kitchen 1512 Pacific Ave. (310) 581-8305
Piccolo Ristorante 5 Dudley Ave. (310) 314-3222
Primitivo Wine Bistro 1025 Abbot Kinney Blvd. (310) 396-5353
Rose Cafe 220 Rose Ave. (310) 399-0711
Shima 1432 Abbot Kinney Blvd. (310) 314-0882
Siam Best Restaurant 2533 Lincoln Blvd. (310) 827-8977
Stroh’s Gourmet 1239 Abbot Kinney Blvd. (310) 450-5119
Szechwan Restaurant 2905 Washington Blvd. (310) 821-6256 
Uncle Darrow's 2560 S Lincoln Blvd. (310) 306-4862
Wabi-Sabi 1635 Abbot Kinney Blvd. (310) 314-2229
Wacky Wok 2805 Abbot Kinney Blvd. (310) 822-7373

MARINA DEL REY
Beachside Cafe 4175 Admiralty Way (310) 821-5313
C & O Cucina 3016 Washington Blvd. (310) 301-7278
Cafe Del Rey 4451 Admiralty Way (310) 823-6395
California Pizza Kitchen 3345 Fiji Way (310) 301-1563
Casa Escobar 14160 Palawan Way (310) 822-2199
Chart House 13950 Panay Way (310) 822-4144
The Cheesecake Factor 4142 Via Marina (310) 306-3344
Chin Chin 13455 Maxella Ave Ste 266 (310) 823-9999
Chipotle Mexican Grill 4718 Admiralty Way (310) 821-0059
Harbor House Restaurant 4211 Admiralty Way (310) 577-4555
Islands 404 Washington Blvd (310) 822-3939
Jer-ne at The Ritz-Carlton 4375 Admiralty Way (310) 823-1700
Kaya Sushi 13400 Washington Blvd. (310) 577-1143
Kifune Restaurant 405 Washington Blvd (310) 822-1595
Le Marmiton 4724 Admiralty Way (310) 773-3560
Mercedes Grille 14 Washington Blvd (310) 827-6209
Mermaids-Juice Java & More 14045 Panay Way (310) 306-3883
Rainbow Acres Natural Foods 4756 Admiralty Way (310) 823-5373
Sapori Ristorante 13723 Fiji Way (310) 821-1740
Tony P's 4445 Admiralty Way (310) 823-4534
Tsuji No Hana 4714 Lincoln Blvd (310) 827-1433
The Warehouse Restaurant 4499 Admiralty Way (310) 823-5451

BRENTWOOD
Barney's Hamburgers 11660 San Vicente Blvd. (310) 447-6000 
Chez Mimi Restaurant  246 26th St (310) 393-0558 
Chin Chin 11740 San Vicente Blvd. (310) 826-2525 
Coral Tree Cafe 11645 San Vicente Blvd. (310) 979-8733 
Harvest Restaurant 13018 San Vicente Blvd. (310) 458-6050 
Literati II 12081 Wilshire Blvd. (310) 479-3400 
Enzo and Angela 11701 Wilshire Blvd. (310) 477-3880 
Trattoria Amici 2538 San Vicente Blvd (310) 826-4888

WEST LA
Anna's Italian Restaurant 10929 Pico Blvd.  (310) 474-0102
Aphrodisiac 10351 Santa Monica Blvd. (310) 470-0792
The Apple Pan 10801 W. Pico Blvd. (310) 475-3585
Awash Restaurant 5990 Pico Blvd. (323) 939-3233
Bombay Cafe 12021 W. Pico Blvd. (310) 473-3388 
Carmine's II Caffe 10463 Santa Monica Blvd. (310) 441-4706
Colony Cafe 10937 W. Pico Blvd. (310) 470-8909 
En Sushi 11651 Santa Monica Blvd. (310) 477-1551 
DiVita's 11916 Wilshire Blvd. (310) 478-0286
Feast From the East 1949 Westwood Blvd. (310) 475-0400
Gaby’s Mediterranean 10445 Venice Blvd.  (310) 559-1808

HAMLET RESTAURANT
Hamlet Restaurant & Bar offers a wide selection of fresh fare and
an expanded wine list. Dishes such as the California Market Salad,
Spice Crusted Ahi, Southern Crab Cakes and Grilled Chicken
Caprese Sandwich are just a few of their new menu additions!
2927 S. Sepulveda Blvd. (310) 478-1546

Il Grano 11359 Santa Monica Blvd. (310) 477-7886
John O'Groats 10516 Pico Blvd. (310) 204-0692
Kay 'n Dave's Cantina 10543 Pico Blvd. (310) 446-8808
Melanee Thai Restaurant 9562 Pico Blvd. (310) 273-4066
Ramayani 1777 Westwood Blvd. (310) 477-3315
Shanghai Diamond Garden 9401 Pico Blvd.  (310) 553-0998
Sisley Restaurant 10800 Pico Blvd. (310) 446-3030
Sushi Masu 1911 Westwood Blvd.  (310) 446-4368
Torafuku Restaurant 10914 W. Pico Blvd. (310) 289-0392
Upstairs 2 2311 Cotner Ave. (310) 231-0316
Versailles Restaurant 10319 Venice Blvd. (310) 558-3168
Wakasan 1929 Westwood Blvd. (310) 446-4368
The Wine House 2311 Cotner Ave. (310) 479-3731

20% Off
Any Wine Purchase

(with this coupon)

@
GGOUDAS && VVINES

• wine tastings Thurs-Sat 5pm-9pm
• wines • cheeses • charcuterie • sandwiches 

• espresso • gelato
310.450.6739

NOW OPEN @ 2000 Main Street #C

TRADITIONAL THAI CUISINE

TTHAII DISHES
111 Santa Monica Blvd, Santa Monica (310) 394-6189 www.thaidishessantamonica.com

Monday-Friday
11-33 pm

LUNCH SPECIALS
Starting at $750

Includes:
• Main Dish
• Soup of the Day

• Steamed Rice
• Spicy Fried Wonton

We Deliver 
For Free!

Lunch Specials
start at $4.99

GRAND OPENING!

Your ad could run here!
Call us today at (310) 458-7737

Go Green.
Hire locals. It cuts down
on commuting, traffic

and smog.

Find them
in the 

Santa Monica Daily Press
classifieds.

Call today to learn about
our local hiring packages.

310-458-7737
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Santa Monica Resident Needs Assessment for 
New Federal Homeless Prevention and 

Rapid Re-housing Program 

The City of Santa Monica has received an allocation of federal stimulus funding for tem-

porary financial assistance to prevent individuals and families from becoming homeless or

to help people who are homeless move into housing. 

People may receive short-term rental subsidies, payment for back rent, security deposits,

utility deposits, moving assistance and short-term motel and hotel vouchers if their rental

housing is not yet available, as well as help finding housing and accessing support serv-

ices. The program will start in the fall of 2009 and address local needs. 

Please respond to our survey at  http://www.smgov.net by Wednesday, April 8. 

Funding will be available to low-income individuals and families who make no more than

$27,750/year for a one-person household or $39,650/year for a four-person household. 

Public comments: Individuals may provide comments at the: 
� Santa Monica Disabilities Commission meeting, Monday, April 6, 2009 at 6:30 p.m.
� Santa Monica Commission on the Status of Women meeting, Wednesday, April 8, 2009 

at 7:00 p.m.
� Santa Monica Housing Commission meeting, Thursday, April 16, 2009 at 4:30 p.m.
� Santa Monica Commission for the Senior Community meeting, Wednesday, April 22, 

2009 at 1:00 p.m.

The above meetings will take place at the Ken Edwards Center, 1527 4th Street.

Santa Monica Rent Control Board meeting, Thursday, April 23, 2009, at 7:00 p.m., Santa

Monica City Hall Council Chambers, 1685 Main Street.

Public hearing: The Santa Monica Social Services Commission will convene a public hear-

ing on the proposed Homeless Prevention and Rapid Re-Housing program on Monday,

April 27, 2009 at 7:00 p.m. at the Ken Edwards Center, 1527 4th Street. 

The plan will be available for public review from May 1 – 12 at www.smgov.net or at the

Human Services Division, City Hall, Room 212, 1685 Main Street. The Santa Monica City

Council will hold a public hearing on the proposed Homeless Prevention and Rapid Re-

Housing program during the May 12, 2009 City Council meeting which begins at 5:45

p.m. in Council Chambers, City Hall, 1685 Main Street. 

All meeting facilities are wheelchair accessible.  If you have any special disability-related

needs/accommodations, please contact the Human Services Division at (310) 458-8701;

TDD (310) 458-8696 or humanservices.mailbox@smgov.net.

Expo phase two, said.
The report examined four different alter-

native routes the light rail would travel dur-
ing phase two of the project — Culver City
to Santa Monica. The options include two
routes that would travel along the
Metropolitan Transportation Authority’s
right-of-way, which hits various Los Angeles
streets before branching off to either
Colorado Avenue or Olympic Boulevard,
taking it to the terminal at Fourth Street and
Colorado in Santa Monica. The second set
of options would place the route on Venice

Boulevard to Sepulveda Boulevard before
branching off to either Colorado or
Olympic.

The board took its staff ’s suggestion and
asked that the right-of-way and Colorado
alignment be pursued. The City Council
also endorsed the Colorado route last
month.

The Colorado alignment would remove
one travel lane in each direction and elimi-
nate parking on one side, but cost about $50
million less than Olympic, which would
require the rail go above grade with an ele-
vated station at the current Sears automo-
tive site Downtown.

The route will not be finalized until the
board approves the EIR later this year.

Approximately 50 people spoke during
the public hearing at the board meeting,
about 80 percent of whom were in favor of
the staff ’s proposal.

The groups that have endorsed the
Colorado alignment include Crossroads
School, which was concerned with student
safety, and the Santa Monica Treesavers,
which wanted the coral trees along the
Olympic median to stay in place.

Los Angeles County Supervisor Zev
Yaroslavsky also directed the authority to
identify an appropriate location for the rail

maintenance yard, which is currently pro-
posed for the Verizon site on Exposition
Boulevard, near homes in the Pico
Neighborhood.

The staff was further asked to address the
community’s concerns with the grade cross-
ings at Westwood Boulevard, Overland
Avenue, Centinela Avenue and Barrington
Avenue.

City Hall is expected to hire a real estate
consultant to identify alternative rail yard
prospects within phase two. The deadline
for consultants to submit bids is Monday.

melodyh@smdp.com

Expo staff to respond to more than 3,000 public comments 
FROM EXPO PAGE 1

port. Armstrong has spent countless hours
with the pitching staff, honing their skills
and sharpening their resolve.

“We talk every night,” Amido said of his
co-coach. “We go over everything.

“We’re on the same page.”
Reluctant to take credit for the turn-

around, Amido said that the early success
this season is the product of a coaching staff
dedicated to the finer points and a team
replete with players who are not only quality
athletes but are astute students of the game.

“The players are starting to buy into our
philosophy,” Amido said. “They are not just
getting up there and seeing how far they
can hit the ball. They are buying into mov-
ing guys over.

“We’re pretty good with that and I think
it will continue.”

Amido’s approach to the game is a sim-
ple one. He believes that small ball is the
key for a team that is light on power hitters.
Even if the roster was stacked with sluggers,
Amido said that games are rarely won with
the long ball and that manufacturing runs
can perennially be counted upon to put

teams in positions to win.
“We take other teams apart,” Hodge said.

“We bunt, we steal, we force the other team
into uncomfortable positions. We don’t go
for the long ball. We do have guys who
could do that, but we don’t base our offense
around that.”

He said that both head coaches have
been preaching that approach from the
beginning and that the players see that it
works and are happy to stick to the pro-
gram.

“Why try something different when
what you are doing is working?” Hodge

said.
Next up for the Roadrunners, who have

been on spring break this past week, is the
Santa Ynez Tournament. The three-game
tourney begins April 6.

Amido feels that the road trip up north
may be the team’s acid test. He expects the
competition to be fierce and the margin for
error razor thin.

“I think we have a long way to go,”
Amido said, “but we’re heading in the right
direction.”

daniela@smdp.com

Roadrunners head to Santa Ynez
FROM BASEBALL PAGE 3
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Those interested in starting a research
and development or technology firm could
have better luck thanks to the federal stimu-
lus package that comes with grants for such
new businesses, he added.

The trick for potential businesses inter-
ested in opening during a recession is find-
ing the right time to launch before the
market picks up again, especially in real
estate where rent could easily jump right
back up.

David Whitworth, who is planning to
open Pizza Fusion on Ocean Park Boulevard
in mid-May, said he believes it is more cru-
cial to begin business as soon as possible
because of the rent he’s paid over the past
year. The business will specialize in pies
made from organic ingredients.

“There is no perfect time,” he said. It’s a
tough time right now but I think that it will
get lighter pretty soon and we’ll be ready.”

The Chamber of Commerce has began
offering some services to help its members
weather the economic storm, including
allowing monthly instead of annual pay-
ments, making them one of the few organi-
zations on the Westside to do so.

The chamber also offers seminars for
prospective businesses and quarterly educa-
tional series on different topics, including
health and marketing.

Edward Van Brusselen, the members
services manager for the chamber, said that
the organization has also began giving free
mixer passes to prospective and new busi-
nesses.

Approximately 175 businesses have
joined the chamber since the beginning of
April 2008, more than 44 of which have been
added since January. About 75 percent of
those members are new businesses in the
city.

But about 200 members have left the
chamber since April of last year, much of
which was a result of businesses closing or
leaving Santa Monica. Many business own-
ers said they couldn’t afford the chamber
membership, which is on a sliding scale
based on the number of employees, Van

Brusselen said.
For Andrew Steiner, who opened

Andrew’s Cheese Shop on Montana Avenue
last August, business has been steady, but a
drop in the past two months has given the
owner a cause for concern.

“Early April has been horrendous and it
makes me think we are not going to make it,”
he said.

He said that word has been spreading
more and more about the store, which offers
several hundred varieties of cheeses. Steiner
has began hosting more events at night and
hopes to receive a liquor license soon.

Abrams said he doesn’t view the recession
as necessarily a bad thing.

“I see a recession as presenting a different
kind of opportunity, meaning that people
just change their buying habits and what a
good business will do is change the way they
do business to accommodate for that and
add value so you make it that people can’t
imagine going anywhere else,” he said.

His newest venture embraces a move-
ment he sees taking shape on the Westside of
Los Angeles where more mixed-use develop-
ments are popping up and residents are get-
ting out of their cars.

The salon doubles as an art gallery and
night club at least once a month, bringing in
a DJ who will spin music as clients get their
hair done while drinking wine.

“We came up with artlab as a partner to
that new L.A. client that we saw coming out,”
he said.

For Morgan, her decision to open a
restaurant was to fulfill a dream and jump
on an opportunity that presented itself when
the Sunset Grill, of which she was a long-
time customer, closed late last year.

The trio of owners kept the restaurant
essentially the same but added some person-
al touches.

She plans to expand the business by
adding catering. The business is also open
during the evenings, a change from the pre-
vious ownership.

“I knew that there was a lot of potential
and I still think there is potential,” she said.

melodyh@smdp.com

Some new businesses
experiencing growth
despite poor economy
FROM BUSINESSES PAGE 1

Brandon Wise brandonw@smdp.com
SHARING: Stylists cut hair at the new artlab salon (left) connected to the original salon, Luxelab.
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From 6th to 17th street in Santa Monica

live auction. The goal is to raise $150,000,
and all the proceeds will go to Oceana.

Oceana was founded in 2001 to combat
global ocean degredation. The group is
based out of Washington D.C. and lobbies to
improve standards for ocean health.

Despite tough economic times, Oceana
remains afloat because of widespread sup-
port for ocean issues.

“It’s definitely a concern that hits all non-
profit communities as people try to be more
conservative about how they spend their
money,” said Juliana Stein, senior communi-
cations manager with Oceana.

The cause garners a great deal of support

because it is as close to instant gratification
as environmental improvements get, with
simple steps producing change relatively
quickly.

“Oceans are among the causes that peo-
ple can really make a difference in a short
period of time,” Stein said.

That’s good news, because United States
coastal areas are facing major pollution-
related challenges.

According to the Natural Resources
Defense Council’s most recent figures, pol-
lution-caused beach closings hit their sec-
ond-highest level in 18 years in 2007. Ocean,
bay and Great Lakes beaches had over 20,000
closing or advisory days, meaning that
authorities counseled beach-goers to avoid

the water.
Many of the problems come from

stormwater contamination and sewage spills
that can lead to conditions like skin rashes,
pink eye, meningitis and hepatitis, the
NRDC reported.

Beaches in Los Angeles County have
many of the same issues.

“Los Angeles County beaches are some of
the most challenged beaches in the state,” said
Matthew King, spokesperson for Heal the Bay.
“Generally it’s an optimistic story, because
we’re seeing major improvements. Part of that
is low rain totals in the last few years, and
some is infrastructure and education.”

Reports like these are why Frederick is
hosting Project S.O.S., because for her it’s as

much about the education component as it
is about fundraising. And nobody said
becoming aware had to be boring.

“Being an environmentalist is not always
associated with being depressed about the
state of the world, but getting together and
celebrating,” Frederick said. “Improvement
can come that way and the world can
become a better place through celebration
and joy.”

Tickets for the gala are $100 per person
and can be purchased by calling (310) 271-
0202. For more information, check out the
Project S.O.S. Web site at www.project-
saveoursurf.com.

news@smdp.com

State of oceans getting worse
FROM SURFERS PAGE 3

MUSM: miss you so much

BF: boyfriend

OLL: online love

POS: parent over shoulder

WTGP: want to go private?

LMIRL: let’s meet in real life

HDOP: help delete online predators

Every day, children are sexually solicited online.

You don’t know what your kids are saying online. Or who they are saying it to. A lot of times neither

do they. Protect your kid’s online life. To get a full list of acronyms or report an incident, call

1-800-THE LOST cybertipline.com. HDOP: help delete online predatorsor visit
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SANTA MONICA PIER
Pacific Park goes blue for animals

The Santa Monica Pier Ferris wheel and the Los Angeles International Airport’s pylons
will sport a new color scheme at dusk on Tuesday in support of the Society for
Prevention of Cruelty To Animals Los Angeles.

The Ferris wheel and pylons will be illuminated in spcaLA’s blue and white to raise
awareness for the plight of animals caught up in the global recession. Pacific Park will
also sport dog and cat images to bring the message home. 

“All the shelters are complaining of turn-ins, where people are saying they just can’t
afford to keep their pets anymore. Numerous animals have been abandoned in houses
and apartments,” said Madeline Bernstein, president of spcaLA. “It’s heartbreaking.”

The problem of animal abandonment has become so severe that California recently
passed a law requiring realtors to report animals they find in homes.

As Los Angeles is lit up in blue and white, other national landmarks will be bathed in
the orange of the American Society for the Prevention of Cruelty To Animals, a group
that serves the New York area. 

Contrary to popular belief, the ASPCA is not an umbrella organization for all SPCA
branches, which can be a problem for fundraising efforts here in Los Angeles.

“It’s very confusing and all of the SPCAs in the United States market against this.
Every SPCA stands alone. It’s always been quite difficult, but especially in these econom-
ic times when people don’t understand that,” Bernstein said.

The Ferris wheel and pylons will shine with local solidarity and the power of hundreds
of thousands of eco-friendly LED lights on Tuesday night. DAILY PRESS

WILSHIRE BOULEVARD
Taxes on the cheap

The Santa Monica Staples is giving a helping hand to people sweating over their tax
returns by providing free, environmentally-friendly printing.

Between April 5 and April 15, Staples will offer 20 pages of free black and white, dou-
ble-sided copies of 2008 tax returns and 100 free scans to PDF documents until July 4
for customers who purchase a Staples Copy & Print Center USB flash drive.

Copies will be made on recycled paper.
Using paper-saving options like double-sided printing can reduce paper waste by 20

percent and reduce monthly paper expenses by $60 according to Energy Star. DP

COMMUNITY BRIEFS

and keeping its employees and community
in the loop, there are plenty of opportunities
for improvement.

The audit, which is expected to lead to a
new communications policy for the district,
was presented to the Board of Education on
Thursday.

“One of the areas I felt was important for
us to address was overall communication
not only internally but externally here in the
district,” Superintendent Tim Cuneo said.
“This was the first portion … in looking at
our internal communications as an organi-
zation and also with our community in how
we gather information with communication
and bring it back to the district.”

Tom DeLapp of Communication
Resources for Schools, which conducted the
audit, recommended that the district hire a
communications officer to not only dissem-
inate releases to media outlets, but to serve
as the point person for information between
district employees, making sure that every-
one is on the same page.

“It is somebody whose job hinges on
communication, community relations and
accountability,” he said.

The study found that there is general
uncertainty about the communications
duties of employees and who is the responsi-
ble staff member for talking about certain
issues.

He met with more than 120 parents, clas-
sified employees, teachers, principals and
administrators over three days to gauge their

opinion on how effectively the district com-
municates, finding that the community is
generally engaged and well-informed about
the schools.

“You are perceived as a good to excellent
school district, serving your students well
and you can and should improve to stay
competitive,” DeLapp said.

He called communication the “hydraulic
fuel” of the school system, which enables
other parts to work.

“The district has the tendency to do point
and shoot communication work and follow
the issue when it’s broken rather than get in
front of issues,” he said.

DeLapp added that there is potential to
improve communication through the dis-
trict’s Web site, making it more of a place
where parents could get their questions
answered. The Web site was renovated just a
few years ago.

The study also recommends the district
conduct customer relations training for
employees who come into contact with the
community.

“Understand that customer service is the
front line of communication,” DeLapp said.

School board member Ben Allen said that
the district can’t be “cheap” on communica-
tion, noting that neglecting it would be dan-
gerous on many levels.

“We let ourselves stretch way too thin and
we are not putting forward our most profes-
sional put-together voice in the communi-
ty,” he said.

melodyh@smdp.com

Audit finds district can
improve communication 
FROM DISTRICT PAGE 1

Your ad could run here!
Call us today at (310) 458-7737
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TheAgentDirectory Your guide to local
real estate agents

Craig Conner
Palm West Properties

“Ocean Park, Santa Monica & the Westside”

“Love Where You Live.”
Specializing in residential & residential income
properties. I am passionate about finding the
right properties & buyers for my clients. 

www.palmwestproperties.com (310) 383-2246

Al l iance  P roper t i e s  Group

From Malibu to Hollywood,
first time home-buyers to experienced investors or simply for
strategic real estate planning I am your one stop strategy shop!

“Appreciate the Difference”

naomk@cs.com (310) 502-5648

Gary Limjap
Coldwell Banker

2444 Wilshire Blvd., Santa Monica 90403

Your goals become my priority. 

Santa Monica Realtor for more than 
twenty years. 

www.garylimjap.com

garylimjap@earthlink.net (310) 586-0339

Heather Nesis
Palm West Properties

“Ocean Park, Santa Monica & the Westside”

“Love Where You Live.”
Specializing in residential & residential income
properties. I am passionate about finding the
right properties & buyers for my clients. 

www.palmwestproperties.com (310) 429-0057

Gaby Schkud
Coldwell Banker

2444 Wilshire Blvd, Ste 102

Gaby & Associates —
a Team of Real Estate Professionals
dedicated to excellence
Serving Buyers and Sellers on the Westside

gabyschkud@aol.com (310) 586-0308

Your Name Here!
Your Company Name

97092 Pacific St. Suite 1F

The Agent Directory is a unique advertising
opportunity to present yourself as more than
a name and a number. This unmatched
section will allow you to list your specialty,
focus, and the demographic you’re targeting.

Don’t miss out on this opportunity. Call today at (310) 458-7737

Your Name Here!
Your Company Name

97092 Pacific St. Suite 1F

The Agent Directory is a unique advertising
opportunity to present yourself as more than
a name and a number. This unmatched
section will allow you to list your specialty,
focus, and the demographic you’re targeting.

Don’t miss out on this opportunity. Call today at (310) 458-7737

Michael Tittinger Send comments to editor@smdp.com

Outside the Biscuit 

BEANTOWN. THE HUB. BAHHSTON.
Ground zero for the American

experiment, this precocious trade port
of a city has always been ready for a
fight, be it the grossly outnumbering
British or the just plain gross New York
Yankee fans invading its well-worn
turf. But despite its modest size (just
over 600,000 residents) and scale (89
square miles, half of which is water!),
this city and its inhabitants take a back-
seat to no one. And if you don’t like it,
you can take a leap into the harbor.

Pound for pound, this point of
Puritanical entry just might be the
most historical, cultured, educated and
chowder tolerant city in the union. Just
ask them. Boston is the “City on a Hill,”
“the Athens of America,” “City of
Notions” and no less than “The Hub of
the Universe,” modestly shortened to
“the Hub.” Grandstanding aside, there
is much to admire in this city. “The

Cradle of Liberty” seems to fit just fine.
With a renewed interest in the

American ideals bandied about during
a historic national election, the oppor-
tunity to get back to basics in Boston
proved irresistible when my wife’s
studies brought her here in March. Of
course, the residents here might ask,
“Where the hell have you been?” It’s
here where the idea of what America
should be, and shouldn’t be, was
hatched. And it’s here where those
notions are still firmly planted. It’s
inescapable. History awaits at every
turn (a fact I was reminded of stum-
bling from one Irish pub to another
through the courtyard where the
Boston Massacre took place 239 years
ago that same day!).

Following a sleep-depriving, six-
train trek from Philadelphia to
Babylon, Long Island to Boston
(including three hours of delays) over a

two-day period, we felt like we’d just
gone a couple of rounds at
Guantanamo. My double-knitted, LL
Bean tourist hat would have to hang
steady another night. Fortunately, our
hotel on the cusp of Beacon Hill was
within walking distance of several
authentic Irish pubs (as is every hotel,
flophouse and tent in Boston). Finding
a quick fix of Sam Adams, clam chow-
der and shepherd’s pie was easy peasy.
Ten minutes east on Cambridge Street
(which felt like an hour in the snow)
put us inside Kinsale’s, a pub con-
structed in Ireland that serves mostly as
a Government Center lunchtime spot,
but was lively enough for the post-din-
nertime push. From there, it was off to
the Black Rose in the historic Faneuil
Hall-Quincy market. The fabled Rose
has played host to the likes of the

Sometimes, great notions
are worth a second visit

SEE BOSTON PAGE 15

Photo courtesy Michael Tittinger
ARRESTING SIGHT: Liberty Hotel, formerly the Charles Street
Jail, is a hot spot to dine and rest one's weary head. 
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Come in TODAY and transfer your membership to Burn Fitness.

**mention this ad and receive 

The month of April FREE
(new memberships only)

Included with membership
Yoga, kickboxing, indoor cycling classes, specialty classes

World class strength & cardiovascular equipment
Free membership to exclusive fatburn.com weight loss system!

Equinox: $135
Burn Fitness: $79.99*

Downtown Santa Monica. Free Parking

1315 3rd Street Promenade    4th floor (above
food court)    Santa Monica 310.394.1300

www.burnfit.com
*one year rate

LOOKING 
FOR A NEW GYM?

YOUR AD
COULD RUN HERE!
CALL US TODAY AT
(310) 458-7737

Chieftains, flutist James Galway, Tommy
Makim, Liam Clancy, John Denver and even
members of an Irish rock group called U2
over its three decades. On this weeknight, a
sparse crowd seemed content with an
acoustic trio alternating Neil Young songs
with Simon & Garfunkel. Kinsale’s and the
Black Rose are certainly two of the more
touristy pubs, but on this frigid night, with a
pint of locally brewed Sam Adams in hand, it
always felt like a good decision.

So where to start when visiting Boston?
That’s easy -- just follow the red brick road.

The Freedom Trail, a 2.5-mile walking
path, begins smack outside the visitors cen-
ter at Boston Common (a park established
in 1634!) and winds its way to more than 15
stops in and outside historical downtown. A
painted red line soon morphs into brick and
before you know it, you’ve landed in the land
of Adams, Franklin and Revere.

Like the European cities on which it is
based, Boston is above all else, a walking
town, with its manageable growth, divergent
neighborhoods, narrow streets and cobble-
stone footpaths, everything is within reach.
Don’t bother renting the hybrid to show off
your bleeding green prowess. The city’s
Transport system includes subways, buses
and regional rail lines that get you anywhere
in the city within minutes, and where it
doesn’t, you can walk. And with the notori-
ous Big Dig having stuffed cluttering high-
way overpasses underground, the city is not
only easier to maneuver, but more open and
breathable.

What’s old is new again.
That adage springs to mind frequently

when visiting Boston. Being one of
America’s oldest cities, it was the first to face
the problem of having a bunch of decidedly
cool old buildings losing their usefulness.
Take the former City Hall building on
School Street, stop No. 6 on the Trail.
Situated on the former site of the Latin
School — America’s first public school,
counting Ben Franklin, Sam Adams and
John Hancock among its alums — Old City
Hall was abandoned in 1969 in favor of
more modern legislative digs. In the 1960s,
adaptive reuse was a new concept, but the
Civil War-era structure has enjoyed a Third
Act in the form of public office and restau-
rant space.

That policy of creative reuse continues
today, with the Liberty Hotel being one of
the most striking examples. The former
Charles Street Jail is a landmark liberated,
with its foreboding granite cruciform struc-
ture now beckoning travelers with the same
intensity it once served to deter them.
Following a five-year, $150 million renova-
tion, the 90-foot central rotunda now serves
as the lobby, jail cells as luxury hotel rooms
and the former drunk tank as a nightclub.

“When we opened, the building itself was
enough to attract new business,” said Katie
Archambault, the hotel’s marketing manag-
er, over breakfast at Clink, a brick-walled,
metal-gated in-house eatery that once
housed Boston’s unfinest. “Now, a year and a
half after our opening, it’s ‘what are you
going to do to keep them coming back?’

“In a word, service.”
Ironically, when the Charles Street Jail

opened in 1851, it was the model of humane
service, providing each prisoner with an 8 by
10-inch brick cell and ample natural light.
Flash forward six score and seven years and
they were packing their “guests” in like sar-
dines, four to a cell. The jail was deemed
unfit in the 1970s, but the prisoners’ loss is
our gain. The jet set has already gotten wind.
Billionaire Richard Branson celebrated the

launch of his Virgin airline service in Boston
with a jailhouse lobby bash. It’s also a main-
stay of the Hollywood sect. Paul Rudd and
Jason Segel were checking in when we were
heading out. I resisted the urge to shout “I
Love You, Man!”

Break out of the Liberty (www.libertyho-
tel.com) and the North End neighborhood
— the city’s oldest — is a timeless stop for
dinner. After getting off at the wrong
Transport stop, Henry, a North Ender for 26
years, led us on a de facto tour back through
Freedom parts and into this Italian hamlet
that comprises Paul Revere’s house, 140
Sinatra-loving restaurants and about as
many Catholic churches.

“I don’t know how to answer that,” Henry
said, when asked about the cost of living in
Boston. “I just buy my food and leave.”

Fair enough. He was throwing dizzying
dinner choices at us like Tim Wakefield
knuckleballs, then was off. We settled on
Antico Forno, a brick-walled (what else?),
brick-oven Italian restaurant that (honest to
God) served up the best gourmet pizza we
ever had. I miss it already.

In fact, I miss Boston already. Not just the
food or the culture or the history that
smacks you in the face with the winter wind.
And not just for its 21 eclectic neighbor-
hoods, each with a unique story mirroring
America’s maturation. For it’s no small thing
in these times of fiscal worry to remind
yourself why you live like you do, where you
do, and to recognize how it feels to lose a
lifestyle you’ve convinced yourself was a
right, just like our forefathers came to
believe.

MICHAEL TITTINGER left as editor of the Daily
Press for the security of being an unemployed
screenwriter. Check on the status of his beard at
m.tittinger@gmail.com.

A slice of history around every corner 
FROM BOSTON PAGE 14

Photo courtesy Michael Tittinger
OLD SCHOOL: Boston's Old City Hall was
home to its City Council from 1865 to 1969, but
now serves as a succesful example of adaptive
reuse, housing a number of businesses, organ-
izations and a Ruth's Chris Steak House.



16 WEEKEND EDITION, APRIL 4-5, 2009 A newspaper with issues

4 Kids

Clothes for Special Occasions

310-398-1626
www.pattysplace.net

4521 Inglewood Blvd.
Culver City, CA 90230

Baptism
Flower girl
Baby shower gifts
Boys suits
First Communion

Change your water ...

CHANGE YOUR LIFE
with “Alka Power” Alkaline Water

Alkaline Water
reverses the

effects of
illness and

leads to:

• increased energy

• anti-aging

• positive mood

• stabilized blood sugars

• weight loss

• better digestion

• lower cholesterol

• clear skin

• disease reversal

(gout, diabetes, etc.)

(310) 664-8880
Beyond O2 Water House

2209 Main St.
Santa Monica, CA 90405

FREE
5 gallons of “Alka Power”
Alkaline Water
Beyond O2 Water

(310) 664-8880
With this coupon.

Not valid with other offers or prior purchases.
*Please bring an empty container for your water or you may purchase a container at the store

www.beyondo2water.com

Feeling stressed in these troubled times?

NEW CUSTOMERS ONLY. COUPON VALID FOR ONE SERVICE. PLEASE BRING COUPON TO REDEEM. ONLY ONE COUPON PER CUSTOMER.

1/2 OFF 1ST HAIRCUT
COMPLIMENTARY HAIRCUT WITH COLOR OR HI-LITE

COMPLIMENTARY HAIRCUT WITH 100% HUMAN HAIR EXTENSIONS
WE NOW CARRY ’AVEDA’ AND ’BUMBLE AND BUMBLE’

1/2 OFF HAIRCUT WITH PERMANENT HAIR STRAIGHTENING 

LOVE YOUR HAIR

ALL SALON SERVICES, INCLUDING: Creative Hair Cutting & Styling, Highlighting & Color Techniques, Human Hair Extensions. Walk-ins welcome.

3015 Lincoln Blvd.
Two blocks north of Whole Foods

(310) 399-7100

Vanessa Pineda
Realtor, property manager
www.poprents.com

Pacific Ocean Property Management, LLC

Phone: 310-450-1444
Fax: 310-450-1551

vanessa@poprents.com
2957 Lincoln Blvd.

Santa Monica, CA 90405

Let our experience work for you, and take your daily management headaches away!
• Rapid vacancy turnover
• 24-hour emergency services
• Thorough screening of tenants & vendors
• Experience with SM rent control and manage all size properties

Call today for a free property consultation!

310-450-1444

YOUR AD
COULD RUN HERE!
CALL US TODAY AT
(310) 458-7737

B Y  R A N D Y  W I L L I A M S
NEWDVDRELEASES

‘The Wrestler’  
Mickey Rourke was nominated for a Best Actor Academy Award in the title role

as Randy “The Ram” Robinson, a faded professional wrestler who must retire for
health reasons, but finds his quest for a new life outside the ring a dispiriting strug-
gle. Marisa Tomei is riveting as Rourke’s co-star single mother stripper friend. (Fox)

‘Doubt’
Meryl Street and Philip Seymour Hoffman co-star in this dramatic performance

based on the Pulitzer Prize and Tony Award-winning play. Sister Aloysius Beauvier
(Streep) the rigid, domineering principal of the Saint Nicholas Church School develops
an extreme dislike for the progressive and popular parish priest Father Flynn
(Hoffman). She suspects he has created an inappropriate relationship with a troubled
young male student, but when faced with no proof Sister Aloysius takes doubt to a
higher level. Nominated for five Academy Awards, the film presentation here includes
bonus material about the music, cast and transition from stage to screen.
(Disney/Miramax) 

‘The Kite Runner’ (Blu-ray)  
From the director of “Finding Neverland” (Marc Forster) two young boys are insepa-

rable friends until one fateful act tears them apart. Years later, one embarks on a quest
to right the wrong from years past in a display of courage and devotion.  (Dreamworks)

‘Tell No One’ 
Still grieving over the murder of his wife eight years earlier, pediatrician Alexandre

Beck faces an escalation of that nightmare when police reopen the case after finding
two bodies where hers was found, thus making Alex a suspect again. The mystery
deepens when he receives a mystery e-mail with a video link suggesting his wife may in
fact still be alive. (Music Box Films)

‘Intelligence’ Season Two 
A simply brilliant Canadian crime drama set in Vancouver focusing on the uneasy

alliance between the region’s chief intelligence officer (Klea Scott) and the city’s key
drug boss (Ian Tracey). Probing the high stakes world of global crime full of nuanced
characters of questionable loyalties and rife with moles, call girls, crooked bankers,
backstabbing politicians and an array of underworld figures, Intelligence, winner of the
Gemini Award for Best Drama, is just that. In a dozen episodes you get all that “The
Wire” and “The Sopranos” offered. (Acorn Media)

‘NFL Super Bowl XLIII: Pittsburgh Steelers Champions’
The high drama that lasted until the very end has got to make the last Super Bowl

one of the most thrilling. And who better to capture the story than NFL Films? Here is
an all-encompassing package for fans of this historical franchise and football fans in
general. Profiles of second year coach Mike Tomlin, Dick LeBeau, Willie Parker and Ben
Roethlisberger as well as media day and post-game highlights are included. Exclusive
locker room and sideline soundbites are part of the package. (NFL Films/Warner Bros.)

‘Paul Rodgers: Live in Glasgow’ 
Widely considered one of the greatest rock vocalists in music history, the former

front man for Free and Bad Company pounds out some of his best from a performance
in this Scottish city in the autumn of 2006. Extra material includes an interview with
Rodgers and his band as well as a performance by his son, Steven, who was a support-
ing act on the tour. 

RANDY WILLIAMS can be reached at writtenbyrw@yahoo.com

Photo courtesy Fox
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April 4 & 18
8am-3pm

1st & 3rd Saturday 
of the month

2510 Lincoln Blvd.,
Santa Monica

(corner of Ocean Park Blvd. 
in the school parking lot)

(310) 570-6483

John MMuir 
FFlea MMarket

• Collectibles
• Jewelry
• Vintage
Clothing

• Real Deals and
Real Finds

• Delicious Food

Locals
don’t

have to
get on

the 405.
So they will be in a better

mood when they get to
work.

Find them
in the 

Santa Monica Daily Press
classifieds.

Call today to learn about
our local hiring packages.

310-458-7737

B Y  D A N E  R O B E R T  S W A N S O N
BOOKREVIEW

‘The Perils of Cyber-Dating’
Julie Spira • Morgan James

More people are doing it now — going
online to find mates. It can be a danger-
ous area to surf in.  You don’t know what
you are getting nor how truthful those
profiles are.

“This book is not intended to scare or
discourage anyone from online dating. It
is a real-life guide to embrace and navi-
gate the World Wide Web with fun and
entertaining stories.” author Julie Spira
writes in the introduction. 

She states that there are over 40 mil-
lion singles now online seeking love. It is
not always what you see is what you get.
“When choosing to go online in search of
love, the most critical challenge is creat-
ing your online profile.”  It seems that
most people will fudge on their details. “I
used to be honest about my age,” she
admits, “I sometimes found myself cutting
off a few years to fit into a search. It
seems that is the unspoken rule for most
women online and men now expect it to
be the norm.”

Spira provides us with her list of dates
she had through cyber dating. With over
250 dates in almost 15 years, a few mar-
riage proposals and a divorce from a per-
son she met online, she has experience to
choose from.  Some are humorous and
some are fairly sad. She is still single but
wiser. She started in her 30s and into her
50s, on and off. 

She admits she was one of those early
adapters to the scene. She started in the
mid-1990s using the online dating possi-
bilities offered on the Internet.

She sums up her reason for writing
this book. “I have learned a lot through-
out the course of my nearly 15 years of
on-again, off-again cyber-dating experi-
ences. While some of these memories
have faded, before sending the others up
to Internet Heaven — which is my version
of the trash icon on my computer where I
send my bad cyber-dates to with a one
way ticket, I’ve decided to share them
with you.”

In her accounting she lets us share in
her dates with The Architect, the
Neurologist, and the Plastic Surgeon. In
between there was the Art Dealer, the
Boy Next Door, The Investment Banker,
the Drummer Boy. That is just to name a
few.

She also gives us some rules of
“Netiquette” we should follow if we are

inclined to use the Internet for our dat-
ing pool. “We are living in the informa-
tion at your fingertips mode as the
Internet has become part of our daily
lives, and we can find out more than we
probably want to know.” 

She therefore advises you don’t
“Google” your date before the first date.
One of her dates did and it was a disas-
ter. She found out more about herself
than she knew was out there. Also don’t
discuss body parts on the first
encounter. She had one person she
dated who gave her the details of his
colonoscopy between the entrée and the
dessert.   When it comes to your profile
there should be a cut off rule of five to
10 years on your age and five to 10
pounds on your weight.

Not all cyber-dates were disasters. 
This book is a must for this generation

of singles, both male and female, who are
into cyber-dating. It is possible to find
someone if you know the rules. 

The best looking book reviewer in Santa Monica
wants his reading public to know he is open to
reviewing all types of books. He is also open to
suggestions sent to his mail box at
smdp_review@yahoo.com.  Happy reading.

YOUR AD
COULD RUN HERE!

CALL US
TODAY AT
(310) 458-7737
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GOT NEWS?
IF YOU SEE NEWS HAPPENING OR HAVE SOMETHING TO REPORT,
CALL THE SANTA MONICA PRESS AT OUR NEW TIPLINE!

CALL [310] 285-TIPS
Visit us online at smdp.com

JOCELYN NOVECK
AP National Writer

It’s been billed as one of the major face-
offs of the NATO summit, and it had noth-
ing to do with troops in Afghanistan or rela-
tions with Russia.

No, it was the breathlessly anticipated
moment on Friday when two of the most
scrutinized women on the planet —
Michelle Obama and Carla Bruni-Sarkozy
— finally met, in the grandeur of an 18th-
century palace in Strasbourg, France.

Only a day earlier, the airwaves had been
filled with dissections of Mrs. Obama’s
meeting in London with Queen Elizabeth II
— how the two had bonded, despite what
some in Britain implied was a mild faux pas
on the first lady’s part of draping her arm
briefly around the monarch.

All due respect to the queen. But sudden-
ly on Friday that story seemed so, well ... yes-
terday.

“Fashion Face-off,” wrote Britain’s
Guardian newspaper of the meeting
between Mrs. Obama and Bruni-Sarkozy,
wife of French President Nicolas Sarkozy.
Others called it a “Style Summit” between
“the First Ladies who Lunch.” Women’s Wear
Daily wrote in an online update that the
“much drumrolled First Lady fashion show-
down” had confirmed that both women
were “sticklers for their pet designers.”

Even the Hollywood entertainment site E!
Online posted an item on “European sum-
mit fashion” — undoubtedly a first. (It
added: “Yeah, we never thought we’d say
that.")

The meeting began with a friendly
“Bonjour!” from Mrs. Obama as the couples
approached each other, then a French-style
double-cheek kiss between the women.

Then it was time for the presidents to

greet the opposing spouse. While Sarkozy
and Mrs. Obama kissed, the other pair did
not, leading to a vigorous debate in the blo-
gosphere: Did Bruni-Sarkozy suddenly turn
shy and avoid a customary kiss from the U.S.
president?

Or was it Obama who hesitated? Or,
more likely, did Bruni-Sarkozy anticipate
that Obama MIGHT hesitate, and thus hesi-
tate herself? Or did Obama ... well, never
mind.

Because the focus was really on fashion.
And for the record, the women did not look
exceedingly different. Each wore a stylish but
proper coat with a bow at the neck — for
Mrs. Obama a black silk number flecked
with fuschia flowers by Thakoon, one of her
favorite designers, whose ivory tweed coat
she wore to board Air Force One in
Washington.

For the French first lady, it was a gray coat
by Dior, also a favorite. Both women
removed their coats inside to reveal coordi-
nated dresses — Bruni-Sarkozy’s in gray,
and Mrs. Obama’s in fuschia. Mrs. Obama
wore kitten heels, and Bruni-Sarkozy wore
flats — apparently to avoid towering over
her husband.

And for the evening later in Baden-
Baden, Germany, the two also looked
remarkably similar in chic knee-length black
dresses.

One fashion expert thought both women
looked elegant, but that Bruni-Sarkozy, a
former supermodel, may have toned down
the flash just a bit too much.

“I’d prefer a little color with that beauti-
ful tailoring,” said Sasha Igleton, deputy
fashion director of Glamour magazine. Then
again, she suggested, the French first lady
may have been purposely toning down the
glamour. As for Mrs. Obama, Igleton espe-
cially liked the “gorgeous” fuschia dress.

MADLEN READ
AP Business Writers

NEW YORK Not even grisly job losses could
get in the stock market’s way Friday.

The Dow Jones industrial average clawed
higher to end above 8,000 for the first time
in nearly two months, and logged an impres-
sive fourth straight week of gains.

The last time the Dow rose for four con-
secutive weeks was between September and
October of 2007 — when the index reached
its all-time high above 14,000.

The Labor Department’s March unem-
ployment report was a big hurdle for the
market. The numbers were certainly grim,
but not terrible enough to derail an emerg-
ing sense of optimism over the past four
months that the economy may be beginning
to right itself.

Tom Phillips, president of TS Phillips
Investments in Oklahoma City, said the
improved tone is helping traders react more
moderately to bad news than they might
have even a month ago.

“If the expectation was for truly horren-
dous numbers and they’re only ugly, that’s a
good thing,” he said.

Employers slashed a net total of 663,000
jobs last month, only slightly worse than
the 654,000 economists expected. The
employment rate jumped to 8.5 percent, its
highest level since late 1983, when the econ-
omy was starting to emerge from a deep
recession.

The economy has shed a total of 5.1 mil-
lion jobs since the recession began in

December 2007. Nearly two-thirds of the
losses have come in the last five months.

While many investors are looking ahead
to an eventual recovery, others say Wall
Street might be just as short-sighted now as
it was when it was panicking. Potential pit-
falls lie ahead not just for the job market, but
also in corporate earnings reports and out-
looks that start pouring in next week.

According to preliminary calculations,
the Dow climbed 39.51, or 0.5 percent, to
8,017.59. That is the index’s highest close
since Feb. 9, when the index ended at
8,270.87. A month later, the index sank to a
nearly 12-year low of 6,547.05, but it’s now
22.5 percent above that trough.

The rally that began in March has been
the Dow’s biggest four-week advance since
1933.

On Friday, the Standard & Poor’s 500
index rose 8.12, or 1 percent, to 842.50. The
Nasdaq composite index rose 19.24, or 1.2
percent, at 1,621.87, helped by BlackBerry
maker Research in Motion Ltd., whose
shares surged on better-than-expected prof-
its.

About two stocks rose for every one that
fell on the New York Stock Exchange, where
volume came to 1.5 billion shares.

The Russell 2000 index of smaller compa-
nies rose 5.94, or 1.3 percent, to 456.13.

Government bond prices fell as investors
entered riskier assets. The yield on the
benchmark 10-year Treasury note rose to
2.90 percent from 2.76 percent late
Thursday. The yield on the three-month T-
bill rose to 0.21 percent from 0.20 percent.

World watches first ladies

Wall Street ends week on strong note
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SURF CONDITIONS WATER TEMP: 58°
SWELL FORECAST ( 5-7 FT )
Saturday the 4th is looking like a rather wind-swellish day. Sunday the 5th should see the wind swell
fade to nil -- perhaps waist high max at west facing breaks.

LONG RANGE SYNOPSIS
MONDAY THE 6TH IS LOOKING RATHER SMALL AT THIS POINT AS WIND SWELL FADES FURTHER AND THE LIGHT SOUTHERN HEMI DWINDLES AWAY.
WAIST HIGH MOST EVERYWHERE SEEMS LIKE A REASONABLE EXPECTATION.

TIDE FORECAST FOR TODAY IN SANTA MONICA

2001 Wilshire Blvd, Santa Monica CA 310/453 8320 www.lawgross.com

• Free phone consultation
• Speak to your local Santa Monica Attorney
• Get the facts now

Civil Litigation

Consumer and Business Disputes

A PROFESSIONAL LEGAL CORPORATION

“Your Local 
Santa Monica

Attorney”

Considering Filing for Bankruptcy?

ODDS OF A CHILD
PERFORMING AT CARNEGIE HALL:

1 in 73,000

ODDS OF A CHILD BEING
DIAGNOSED WITH AUTISM:
1 in 166

To learn the signs of autism, visit autismspeaks.org



Aero Theatre
1328 Montana Ave.
(323) 466-FILM

The Canterbury Tales & Arabian
Nights
7:30

AMC Loews Broadway 4
1441 Third Street Promenade

Bart Got a Room (PG-13) 1hr
20min  
11:00 a.m., 1:00, 3:10, 5:15, 7:30,
10:00

Fast & Furious  
11:00 a.m., 1:35, 4:15, 7:00, 9:45

Last House on the Left, The (R)
1hr 49min  
11:20 a.m., 1:55, 4:35, 7:15, 9:55

Taken (PG-13) 1hr 33min  
11:05 a.m., 1:15, 3:35, 5:50, 8:15,
10:30

AMC 7 Santa Monica 
1310 Third St.
(310) 289-4262 

Duplicity (PG-13)  
1:15, 4:10, 7:15, 10:10  

Sunshine Cleaning (R) 1hr 42min  

11:00am, 2:10, 4:45, 7:30, 10:00   

Fast & Furious (PG-13) 1hr
39min   
11:45am, 12:45, 2:20, 3:30, 5:00,
6:15, 7:45, 9:00, 10:30

Monsters vs. Aliens 3D (PG) 1hr
34min  
11:30am, 2:00, 4:30, 7:00, 9:30 

Monsters vs. Aliens (PG) 1hr
34min  
Closed Captions  
12:20, 2:45, 5:15, 7:55, 10:20

Race to Witch Mountain (PG) 1hr
39min  
11:15am, 1:50, 4:20, 6:40, 9:15 

Laemmle’s Monica Fourplex
1332 Second St.
(310) 394-9741 

Alien Trespass (PG) 1hr 30min  
5:00, 7:30, 10:00

Sin Nombre (R) 1hr 36min
1:45, 4:10, 7:00, 9:30

Adventureland (R) 2hr 2min  
12:30, 1:45, 3:00, 5:35, 7:10,
8:10, 9:45, 10:40

Harvard Beats Yale 29-29 (NR)
1hr 44min  
11:00 a.m.

Tokyo Sonata (PG-13) 1hr 59min  
11:00 a.m., 1:50

Mann’s Criterion Theatre 
1313 Third St.
(310) 395-1599 

I Love You, Man (R) 1hr 50min  
11:50am, 2:20, 4:50, 7:20, 9:50,
12:00am

Knowing (PG-13)   
1:10, 4:10, 7:10, 10:10 

Watchmen (R) 2hrs 43min  
1:20, 5:00, 8:30 

The Haunting in Connecticut (PG-
13) 1hr 32min  
12:10, 2:40, 5:10, 7:40, 10:00 

12 Rounds (PG-13) 1hr 48min  
11:00am, 1:40, 4:20, 7:00, 9:40,
12:20am 

Haunting in Connecticut, The
(PG-13) 1hr 32min  
12:10, 2:40, 5:10, 7:40, 10:10,
12:30am 

Monsters vs. Aliens 3D (PG) 1hr
34min  
11:10am, 1:30, 4:00, 6:30, 9:00,
11:30 

For more information, e-mail news@smdp.com

MOVIE TIMES

Time to party, Taurus
ARIES (March 21-April 19)
★★★ Just when you thought your juggling act
was perfected, you discover the house of cards
tumbles. How you frame this situation will define
it and your solution. Actually, everything that
occurs might be for the better. Look at the
revealed weaknesses. Tonight: Let go of problems.

TAURUS (April 20-May 20)
★★★ Sometimes you are wistful as you
remember days of the past. Many times, our
dreams don’t become realities. What occurs in
the next few days will give you the opportunity
to resurrect an old dream or desire. Consider
yourself lucky! Tonight: Time for a dinner party.

GEMINI (May 21-June 20) 
★★★★ Though your temper could bubble up
when dealing with a specific person, do resist
any displays of anger. Emerge from this event
understanding that some people cannot or will
not change. Tonight: Find your pals.

CANCER (June 21-July 22)
★★★★ A recent dream or discussion gave you
guidance as to which way to go in an important
issue. Primary to your well-being is feeling
secure and established in your present circum-
stances. Tonight: Indulge and enjoy.

LEO (July 23-Aug. 22)
★★★★ When events force a regrouping, smile
and use this opening as a new opportunity. Go
back to square one — what would you really like
to do? Once you have answered that question,
you’ll feel centered and know what to do.
Tonight: You are the party!

VIRGO (Aug. 23-Sept. 22)
★★★ Know when to step back. If you’re flab-
bergasted by another’s actions or non-action,
you might be best served by doing nothing
until the right words come to you — if they do.
Tonight: Do your thing.

LIBRA (Sept. 23-Oct. 22)
★★★ Knowing what needs to happen could be
substantially different from making it occur. If
a friendship or situation is problematic, back
off. Sometimes it is better to regroup. Look to
a change in your daily life pace. Tonight: Where
people are.

SCORPIO (Oct. 23-Nov. 21)
★★★ You might have your hand forced by unan-
ticipated events. What appeared like a clear path
suddenly is fraught with boulders. Be willing to
take action, for better or worse. Others want your
leadership. Tonight: Lead the gang to a party!

SAGITTARIUS (Nov. 22-Dec. 21)
★★★★★ Reach out for others at a distance.
Financial news puts a new light on a situation,
and if you work with it, the news might not be
bad. Once people open up to talking, you could
be surprised by everything they say. Tonight:
Go with spontaneity.

CAPRICORN (Dec. 22-Jan. 19)
★★★★ You could feel somewhat out of kilter. Re-
establish your centering before making anymore
money decisions. Your ability to read between the
lines could help when dealing with a partner or
key person. Tonight: Look at all the offers you get!

AQUARIUS (Jan. 20-Feb. 18)
★★★★ Defer to others and acknowledge what
is happening. You don’t need to control, as you
are in control of yourself. Let others carry this
banner if they feel the need. Your popularity
grows by leaps and bounds. Tonight: You might
want to go from party to party.

PISCES (Feb. 19-March 20)
★★★ Visualize and take command of today. If
you have a project you might want/need to
complete, do so. Make time for a child or friend
and share a favorite hobby or pastime. Tonight:
If need be, rethink a decision and/or friendship.

This year, your ability to get past restrictions proves to
be remarkable. Many wish they had the same talent!
Never lose focus of key goals, even when dealing with
the frivolous. Be aware of a high frustration level when you try to juggle too many concerns. If
you are single, you’ll meet people with ease, but making a decision as to who you want as yours
might be another long tale. If you are attached, the two of you need to work together. Take the
lead in social and community events. LEO always invigorates your mind and soul with his or her
passion.

★★★★★Dynamic   
★★★★ Positive 
★★★ Average   

★★ So-So   
★ Difficult

JACQUELINE BIGAR’S STARS
The stars show the kind of day you’ll have:Happy birthday
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Girls and Sports By Justin Borus and Andrew Feinstein

The Meaning of Lila By John Forgetta & L.A. Rose

By Jim DavisGarfield

By John Deering

By Dave Coverly

Strange Brew

Speed Bump

SMS Text
Message

Marketing
Made Easy!
• NO CONTRACTS
• NO SETUP FEES

Text
"SAMPLE   COUPON"

to 39970
to see Duffled

in action!

Call for a 1 month

FREE trial

800.356.4802
www.duffled.com



1850 the city of Los
Angeles was incor-

porated.

1887 Susanna Madora
Salter became the

first woman elected mayor of an
American community: Argonia,
Kan.

1945 during World War II,
U.S. troops on

Okinawa encountered the first sig-
nificant resistance from Japanese
forces at the Machinato Line.

1949 12 nations, including
the United States,

signed the North Atlantic Treaty in
Washington.

1968 civil rights leader
Martin Luther King

Jr., 39, was shot to death at the
Lorraine Motel in Memphis, Tenn.
(James Earl Ray later pleaded
guilty to assassinating King, then
spent the rest of his life claiming
his innocence before dying in
prison in 1998.)

1975 more than 130 peo-
ple, most of them

children, were killed when a U.S.
Air Force transport plane evacuat-
ing Vietnamese orphans crash-
landed shortly after take off from
Saigon.

1979 Zulfikar Ali Bhutto,
the deposed prime

minister of Pakistan, was hanged
after he was convicted of conspir-
ing to murder a political opponent.

1983 the space shuttle
Challenger roared

into orbit on its maiden voyage.
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■ Least Competent Criminals: (1)
Alleged bank robber Feliks
Goldshtein was arrested after a
brief chase by police, who were
summoned to National City Bank in
Stow, Ohio, in January. Employees
may have been tipped off because
Goldshtein, wearing a ski mask,
had waited patiently in a teller's
line and only displayed a gun when
he finally reached the counter. (2)
Romeo Montillano, 40, who was
being sought in the December rob-
bery of a Kmart in Chula Vista,
Calif., pleasantly surprised the
cops when they learned that a
"Romeo Montillano" had regis-
tered for the upcoming police offi-
cers' exam on Feb. 25. Indeed, he
showed up, and he was arrested.

TODAY IN HISTORY

NEWS OF THE WEIRD
B Y C H U C K S H E P A R D

lloonngguueeuurr \long-GUR\, noun:
A dull and tedious passage in a
book, play, musical composi-
tion, or the like.

WORD UP!

16  22  38  39  48
Meganumber: 42
Jackpot: $54M

4  7  17  31  33
Meganumber: 1
Jackpot: $35M

7  9  25  29  37

MIDDAY: 1 9 1
EVENING: 3 0 8

1st:  08 Gorgeous George
2nd: 12 Lucky Charms
3rd: 01 Gold Rush
RACE TIME: 1.43.78

Although every effort is made to ensure the accuracy of the winning number
information, mistakes can occur. In the event of any discrepancies, California
State laws and California Lottery regulations will prevail. Complete game
information and prize claiming instructions are available at California Lottery
retailers. Visit the California State Lottery web site at http://www.calottery.com

DAILY LOTTERY

Your ad could run here!
Call us today at (310) 458-7737

Your ad could run here!
Call us today at (310) 458-7737

Sudoku
Fill in the blank cells using numbers 1 to 9. Each number can
appear only once in each row, column, and 3x3 block. Use logic
and process of elimination to solve the puzzle. The difficulty
level ranges from ★ (easiest) to ★★★★★ (hardest).

GETTING STARTED
There are many strategies to solving Sudoku. One way to begin is to
examine each 3x3 grid and figure out which numbers are missing. Then,
based on the other numbers in the row and column of each blank cell,
find which of the missing numbers will work. Eliminating numbers will
eventually lead you to the answer.

SOLUTIONS TO YESTERDAY’S PUZZLE

King Features Syndicate

MYSTERY PHOTO Soraya Danesh news@smdp.com
The first person who can correctly identify where this image was captured wins a prize from
the Santa Monica Daily Press. Send answers to editor@smdp.com.



CLASSIFIED ADVERTISING CONDITIONS: REGULAR RATE: $5.50 a day. Ads over 15 words add 20¢ per word per day. Ad must run a
minimum of twelve consecutive days. PREMIUMS: First two words caps no charge. Bold words, italics, centered lines, etc. cost extra.
Please call for rates. TYPOS: Check your ad the first day of publication. Sorry, we do not issue credit after an ad has run more than once.
DEADLINES: 3:00 p.m. prior the day of publication except for Monday’s paper when the deadline is Friday at 2:30 p.m. PAYMENT: All pri-
vate party ads must be pre-paid. We accept checks, credit cards, and of course cash. CORRESPONDENCE: To place your ad call our offices
9 a.m. to 5 p.m., Monday through Friday, (310) 458-7737; send a check or money order with ad copy to The Santa Monica Daily Press,
P.O. Box 1380, Santa Monica, CA 90406 or stop in at our office located at 410 Broadway, Suite B, Santa Monica. OTHER RATES: For infor-
mation about the professional services directory or classified display ads, please call our office at (310) 458-7737.

HOURS MONDAY - FRIDAY  9:00am - 5:00pm                      LOCATION 410 Broadway, Suite B, Santa Monica, CA 90401

(310)458-7737
CALL TODAY FOR SPECIAL MONTHLY RATES!

There is no more convincing medium than a DAILY local newspaper.
Prepay your ad today!

Classifieds
$550 per day. Up to 15 words, 20 cents each additional word.
Call us today start and promoting your business opportunities to our daily readership of over 40,000.

YOUR AD COULD RUN TOMORROW!*

(310) 458-7737
Some restrictions may apply. 

*Please call our Classified Sales Manager to reserve your ad space. Specific ad placement not gauranteed on classified ads. Ad must meet deadline requirements. See complete conditions below.

All classified liner ads are placed on our website for FREE! Check out www.smdp.com for more info.

CLASSIFICATIONS:
Announcements
Creative
Employment
For Sale

Furniture
Pets
Boats
Jewelry
Wanted
Travel

Vacation Rentals
Apartments/Condos
Rent
Houses for Rent
Roomates
Commerical Lease

Real Estate
Real Estate Loans
Storage Space
Vehicles for Sale
Massage
Services

Computer Services
Attorney Services
Business Opportunities
Yard Sales
Health and Beauty
Fitness

Wealth and Success
Lost and Found
Personals
Psychic
Obituaries
Tutoring

Prepay your ad today!
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Employment
GIVE OF YOURSELF American Cancer 
Society Discovery Shop needs volunteer 
sales help. You can contribute by 
spending 4 hours per week Thurs., Fri., 
or Sat.assisting in our up-scale resale 
shop in Santa Monica. Conact Terry or 
Shaunnah at (310) 458-4490.

IMMEDIATE POSITIONS available in 
the Housekeeping Department. Hospi-
tal experience preferred. Must speak 
English, Call (310)829-8431 for inter-
view.

Line Cook with valid drivers license for 
catering delivery Must speak English. 
Please call (310)985-0080                      

OCEAN HOUSE, an upscale retirement 
community is looking for an evening re-
ceptionist full time.  The shift is 
4pm-12am and the schedule includes 
weekends.  Must have a love for seniors 
and great communication skills.  Previ-
ous experience preferred.  Pre-employ-
ment drug and background check. 
Please apply at 2107 Ocean Ave. or fax 
resume to (310) 314-7356.  EOE

OCEAN HOUSE, an upscale retirement 
community, is looking for part time 
servers for its dining room.  Shifts in-
clude 4-8pm and during the week and 
on weekends.  Must have a love for sen-
iors and great customer service skills.  
Pre employment drug and background 
check.  Please apply at 2107 Ocean Ave.  
EOE

For Sale
SPA/HOT TUB 2009 Model. Neck Jets. 
Therapy seat. Warranty. Never used. 
Can deliver. Worth $5950, sell for 
$1950 (310)479-3054

Yard Sales
Santa Monica Multi family yard sale 
2326 11th St. Saturday 9-1 

MULTI-FAMILY YARD SALE
on April 4-5th from 8am to 5pm. 
724 Pacific Street, cross street 

Lincoln Blvd. Everything must go! 
Clothes, furniture, kitchenware toys. 

Get your shoppy shop on!!!

Travel & Vacation
A BED and Breakfast in the middle of 
the Paso Robles Wine Area.  Treat your-
self.
Contact Kim or Dick Rogers at Hollyhock 
Farms. hollyhock@tcsn.net
www.hollyhock-farm.com

For Rent
1248 11TH st. 2bdrm/1bath,remodeled 
with granite countertops, new carpet 
stove, blinds, laundry, parking,  no 
pets.on site manager 
$1650.(310)393-6322 www.jkwproper-
ties.com

501 N. Venice unit 10 single, $1100/mo 
$400 off move-in stove, fridge, carpet, 
utilities included, laundry, parking, no 
pets. (310)574-6767 www.jkwproper-
ties.com

For Rent
615 1/2 MIDVALE lower Bachelor, no 
kitchen, sink, fridge,hot plate,, ceiling 
fan, carpet, street parking, no pets 
$895/mo utilities included 
(310)578-7512 wwwjkwproperties.com

833 5TH St. SM upper unit 206 single 
$1395 stove, carpet, blinds, swimming 
pool, laundry, granite countertops, 
wood/tile floors, intercom entry, gated 
parking, no pets. $500 off move-in 
(310)393-2547 www.jkwproperties.com

Room and Board
401 Montana Avenue

Your home away from home.
Daily meals, laundry, housekeeping, 
utilities, and cable. Studios, 1bdrms
avaliable. Seniors and all ages welcome.
Ask about move-in special 1 month FREE.

IMMEDIATE OPENINGS
Starting at $1,800/MO
Beautiful Montana Gardens
(310) 245-9436

Newly Lowered
Rates

FOUR FULLY self contained trailers for 
rent across from Will Rogers state 
beach 2 miles from Santa Monica Pier 
$1095/mo and $995/mo (310)454-2515 

FREE RENTAL LIST
Sullivan-Dituri Company. 
2111 Wilshire Blvd., SM, (310)453-3341
sullivan-dituri.com

MAR VISTA 12450 Culver Blvd. Unit 205 
1bdrm/1bath, gated parking, intercom 
entry, stove, fridge, utilities included, 
laundry, parking, no pets. $1050/mo 
$400 off move-in on site manager 
(888)414-7778 www.jkwproperties.com 

For Rent

HOWARD MANAGEMENT GROUP
(310)869-7901

1037 5th St. #2 2+2 $1895

1214 Idaho Ave. #9 3+3 $2995
Townhouse

2104 Ocean Park Blvd. #2 $1950 2+1

We are offering aggressive move-in 
specials 

PLEASE Visit our website 
for complete 
listings at:

www.howardmanagement.com
rentals@howardmanagement.com

JUST A breath away from the beach, this 
fully furnished apartment is a wonder-
ful and luxurious home away from 
home, perfect for family vacations, relo-
cations, and business lodging. Impec-
cably furnished with such features as: 
Open living room with gas fireplace 
Beautiful, fully appointed kitchen with 
Viking stove Couch that converts to a 
queen sized air bed  Private balcony off 
living room 
Top floor loft bedroom with ocean views, 
vaulted ceiling, king bed, gas fireplace, 
and sitting area with desk DirectTV with 
HBO, DVD/VCR in both living room and 
bedroom Local phone line, Wireless DSL 
All housewares and linens, Free laundry 
facilities, Parking  11 19th at West of 
Pacific Rates: $2400 - Week Golda 
310-770-4490 

MAR VISTA: 11932 Courtleigh Dr. unit 
10, $1150/mo. 1+1 stove, fridge, car-
pet, blinds, granite countertop, 
wood/tile floors, utilities include, inter-
com entry, laundry, gated, parking, no 
pets. $400 off move-in (310) 737-7933 
jkwproperties.com

PALMS 3346 S. Canfiled #205 $1075 
1+1 upper, stove, fridge, blinds, carpet, 
on-site laundry, garage parking, inter-
com entry no pets.$400 off move-in 
(310)578-7512 jkwproperties.com

PENTHOUSE 2+2 with unobstrocted 
ocean view Malibu to Catalina. Upper, 
front. $2475/mo. (310)390-4610

SANTA MONICA $1200.00 1 bdrm, 1 
bath, NO pets, stove, refrigerator, park-
ing 2535 Kansas Ave., #103 Open daily 
for viewing 9am-7pm.  Additional info 
in unit. Move-in-special-available!. 
Manager in unit # 101 

Santa Monica $1695.00 2 Bdrms, 2 
Bath , w/appliances, NO pets, parking, 
dshwshr, fireplace, balcony,  2535 Kan-
sas Ave., #205 Open daily for viewing 
8am-8pm. Additional info in unit. 
Move-in-special-available. Manager in 
unit #101

Santa Monica $1650.00 2 Bdrms, 1Bath  
NO pets, stove, refrigerator, parking 
1935 Cloverfield Blvd., #15 Open daily 
for viewing 8am-8pm. Additional info in 
unit. Manager in unit #19. Move-in-spe-
cial-available 

SM 733 Hill St #2 3+2 walk to beach 
newly renovated, wood/tile floor 
washer/dryer in unit 2 car covered park-
ing $2650 310-569-4200

For Rent
Santa Monica $1895.00 2 Bdrms, 1Bath 
NO pets, stove, refrigerator, parking 
1935 Cloverfield Blvd., #15 Open daily 
for viewing 9am-7pm. Additional info in 
unit manager in unit #19

SANTA MONICA / Mar Vista/Palms Adj. 
$1200.00 to $2150.00 1 Bdrm, 2 
Bdrms, w/appliances, parking For list of 
our vacancies, see manager at : 1935 
Cloverfield Blvd. #19, Santa Monica 
move-in-special available  

SPACIOUS STUDIO condo just blocks to 
the beach. Great beach pad with full 
kitchen, full bath and walk-in closet.
Unit includes built-in desk, entertain-
ment center, china cabinet and queen 
sized Murphy bed with new carpet, new 
paint and new blinds. Garage. Secure 
entrance. Pool/sundeck, utilities in-
cluded Close to Main Street and the 
beach. Views of the Santa Monica 
mountains. $1700, utilities included. 
Call (310) 447-4623.

WESTCHESTER 6707 W. 86th place B, 
2+ 2 upper, bright unit, newly remod-
eled hardwood floors, tile, carpet  d/w 
microwave,blinds, laundry, tandem 
gated parking no pets $1595 
(310)578-7512 www.jkwproperties.com

WLA, OCEAN VIEW. Hilltop/upper 2bed-
room. Private driveway, sundeck, front 
patio. $2075/mo. 310-390-4610.

Commercial Lease

Marina Del Rey ADJ 7000 square 
feet great for creative office, design 
studio, sound studio, retail, or 
manufacturing. dividable $1 per 
square feet for preview call
310-995-5136

PRIME SANTA MONICA 1430 Colo-
rado Ave. Architectural offices/ 
great design layout 3000 square 
feet  $6200 for preview contact 
Charles (310)995-5136

SANTA Monica Airport Creative and Of-
fice space for lease 317 – 6640 Square 
Feet $1.20 - $2.39/Square Foot Call 
Deena at 310/434-2630

Real Estate

No equity? 
Behind in payments? 

Loan adjusting?
Notice of default? 

Call the 

Short Sale Guys
for FREE

consultation 24/7

(888) 873-4633

1020 Wilshire Blvd. Santa Monica

Vehicles for sale
66 CADILLAC Deville looks great, runs 
better. $2500 Call 310-319-9282 

Bookkeeping Services

QUICKBOOKS BOOKKEEPING service, 
personal or  businesses.  Online ver-
sion available.  Call 310 977-7935

Services

Tutoring Services

Reading, Math
ESOL, French

Winifred S, Davis Ec. S.
Educational Specialist in
reading, MA in Education

818-880-8178
Winniethepooh182@yahoo.com

OVERWHELMED IN DIFFICULT TIMES?
Get the answers you need.

Call Dr. B Ph.d, Psychic Counselor
310-917-2676

TRAINED PROFESSIONAL SINGER
Will sing at all parties, churches, 
women’s clubs, Irish,Latin,and Italian 
songs, Jolson, Sinatra, Tony Bennett, 
popular songs, and will have a sing 
along. Lots of fun. Holiday Parties! 
Call Gabe 310-392-6501 

Personal Trainer

Lou Ferrigno Jr
Certified Private Fitness Trainer

*Lose weight, shed bodyfat
*Exclusively private facility
*Individualized routines!

(310) 913-2232
FERRIGKNOW@gmail.com

Gen. Contracting

A/C 
CONSTRUCTION

General Construction
Commercial & Residential

Remodel & Add ons
Honest.  Reliable.

FREE ESTIMATES
— Sabbath Observed—

310.278.5380
Lic# 804884 Fully Insured

HOME STAGING, HOME MAKEOVERS, RE-
MODELS, FLOORS, TILING, PAINT..
WESTSIDESTAGING.COM  
WESTSIDEHOMEMAKEOVERS.COM

BOLD IT! MAKE YOUR AD STAND OUT $5.50 A DAY LINER ADS! CALL TODAY

Your ad could run here!
Call us today at (310) 458-7737
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CALL TODAY FOR SPECIAL MONTHLY RATES!
There is no more convincing medium than a DAILY local newspaper.

$550 per day. Up to 15 words,
20 cents each additional word.

ClassifiedsGET RID OF YOUR ROLLERBLADES.  Sell your sports equipment to someone who will actually use it.

Prepay your ad today! (310)458-7737
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Services

Handyman

The Handy Hatts
Painting and Decorating Co.

SINCE 1967
RESIDENTIAL/COMMERCIAL

SPECIALISTS IN ALL 
DAMAGE REPAIR

“EXPERT IN GREEN CONCEPTS”

Free estimates, great referrals

Call Brian @
(310) 927-5120
(310) 915-7907

LIC# 888736
“HOME SWEET HOME”

FULL SERVICE HANDYMAN
FROM A TO Z

Martin’s
Professional

Services
Quality European Workman
All Manors of Home Repairs
From painting to electrical

(310) 289-3222
Roofing

Therapy

Life is short —
Why make it shorter

STILLL 
SMOKING?

Dr. John McGrail, Ph.D, C.Ht.

(310)) 235-2883
www.hypnotherapylosangeles.com

Business Services

QUICK AND EASY BUSINESS 
CREDIT SOLUTION:

Are you a Business Owner? Is your busi-
ness  2yrs+ old? Do you have 700+ per-
sonal credit? 
Get up to $150k in credit,  4-6 weeks - 
No Upfront Fees
http://home.YourFundingSolution.info

Massage

BLISSFUL RELAXATION! Heal your 
body, mind, spirit.  Therapeutic 
bodywork/energy healing. Strictly 
non-sexual. Introductory specials 
$68.00. Lynda, L.M.T. 
(310) 749-0621

Your ad could run here!
Call us today at (310) 458-7737
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