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HAPPY B-DAY, CO-OP

GABY SCHKUD
(310)586-0308
#1 REALTOR SANTA MONICA 

OFFICE 2008!

FABULOUS DINNER SPECIALS
SERVED 4PM - 10PM

COMPLETE DINNERS $11.95

1433 Wilshire Boulevard,
at 15th Street

310-394-1131 OPEN 24 HOURS

SM to
LAX
$30310-444-4444

Hybrid • Mercedes-Benz not valid from hotels or with other offers • SM residents only • Expires 5/31/09SantaMonicaTaxi.com
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Andrew Thurm
Coldwell Banker

In today's challenging real estate market, 
work with Andrew Thurm, an award winning agent
representing Santa Monica and the Westside!

LOCAL BOYS Brandon Wise news@smdp.com
Drummer Anthony Logerfo of the band Venice warms up with the rest of the group at Thursday night's Santa Monica Pier Twilight Dance Series.

BY EMMA TROTTER
Special to the Daily Press

DOUGLAS PARK For 13 years, Wally the cat
was the king of the neighborhood.

“He was just mister stud cat,” said his
owner, Kristin Rotblatt, who lives near
Douglas Park just north of Wilshire
Boulevard. “He was very sweet to us, but he
never took any crap.”

Wally met his untimely death earlier this
month — at the jaws of coyotes, Rotblatt
suspects. She said her beloved pet had been
missing for five or six days when a neighbor
called her and said she found Wally’s body
on her lawn.

“When I saw that cat and how he’d been
killed, I knew it was a coyote,” Rotblatt said.
“It was the same night that a white duck was
killed by a coyote in the park. And my neigh-
bor said she had heard a huge fight happen
between a cat and coyotes in the bushes out-
side her window.”

Wally isn’t the first cat in recent memory
to die in such a way.

Santa Monica Police Department Lt. P.J.
Guido said animal control officers have been
dispatched to pick up remains of cats eight
times since July 21 of this year, mostly north
of Wilshire and east of Fifth Street. Over 30
sightings have been reported in the last year.

While the numbers alone are not unusual
citywide, Guido said, the attacks do repre-
sent “an increase,” especially in the area.

Guido emphasized that the attacks are
“suspected” — not confirmed — coyote
kills.

“There has not been one case where there
was a sighting of a coyote attack upon a
domestic animal,” he said.

In that situation, the only clues that coy-
otes were responsible come from the
remains, which in the case of coyote kills are
often distinguishable by decapitation or
missing limbs.

Left in this partially-eaten state, the
attacked felines usually die before they can
be taken to veterinary hospitals.

That might explain why Santa Monica
Dog and Cat Hospital veterinarian Carrie

BY MELODY HANATANI
Daily Press Staff Writer

SMC After 15 years at the helm, Santa
Monica College’s head football Coach
Robert Taylor has been dismissed from the
program amid allegations of recruiting vio-
lations that involved student athletes
receiving special financial incentives that
were not extended to the rest of the campus
population.

Sources said Taylor changed the residen-
cy status of out-of-state players on his foot-
ball team so they would pay the significant-
ly lower in-state tuition. SMC officials con-
firmed that Taylor was relieved of his duties

as head football coach and that he remains
on the staff as a full-time physical educa-
tion professor.

He was hired in 1984 as an assistant
football coach and was promoted to head
coach in 1994. During that time, he
coached several future NFL stars, including
Isaac Bruce, Steve Smith and Chad
Ochocinco, formerly known as Chad
Johnson.

Taylor did not respond to a call seeking
comment.

The team has experienced success dur-
ing his tenure, including in 2003 when the
Corsairs won the Western State Conference.
The program has however fallen on harder

times over the past several years, winning
just over a half dozen games since 2006.
The team is now in the Western Division of
the American Conference.

Now those wins won’t count.
SMC officials have self-imposed sanc-

tions and penalties on the program, vacat-
ing all wins back to the 2006 season. It will
also be suspended from post-conference
play this season and be placed on probation
for three years during which time the col-
lege will develop and institute a plan that
will monitor all areas of the program.

“I, along with our senior administrators,

A change at the very top
SMC football coach dismissed amid recruiting violation claims

Coyote ugly
Reports of critters
killing pets are up

SEE COYOTES PAGE 12SEE SMC PAGE 11
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Tour da Arts
Santa Monica Museum of Art

2525 Michigan Ave. G-1. 2 p.m. — 8 p.m.
Join the Santa Monica Museum of Art and Cyclists

Inciting Change through Live Exchange for a
workshop and cultural bike ride through Santa
Monica. Enjoy special programming and tasty

treats along the way. Participation in the  bike
tour is free. The workshop is free for museum
members and $5 for everyone else. For more

information, or to register, visit www.smmoa.org
or call (310)394-9779 ext. 2. 

100 years of hostelling
Hostelling International

1434 2nd St., 4 p.m. — 8 p.m.
Join Hostelling International as they celebrate
100 years of hostelling around the world with

food, music and fun at this open house.
Admission is free. Call (310)393-3413 

for more information. 

Sunday, Aug. 23, 2009

The Co-Op turns 35!
Co-Opportunity

1525 Broadway Ave., 12 p.m. — 5 p.m.
Co-Opportunity is celebrating 35 years as Santa
Monica’s Cooperative Natural Grocer. Everyone is

welcome to come help us commemorate our
anniversary. It’s a free event with fun, food,

music, dancing, prizes, kid’s activites and more!
Call (310)451-8902 for more information.

Santa Monica Pier Photo Exhibit
First United Methodist Church

1008 11th St., 9 a.m. — 11:30 a.m.
FUMC presents a beautiful, free photo exhibit by
church member Allan Walker to coincide with the

Santa Monica Pier’s 100th anniversary. This
exhibit of contemporary photos will be open daily

through Sept. 9. For more information, 
call (310)393-8258.

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.

OUR FARES AVERAGE 20% LESS THAN MOST OTHER LOCAL TAXI COMPANIES

(310) 828-4200
EURO TAXI

O F  S A N T A  M O N I C A

DO YOUR PART FOR THE ENVIRONMENT, 
RIDE IN OUR 50% GREEN FLEET FEATURING
HYBRID PRIUS AND CNG CARS

EURO TAXI FEATURES
• CLEAN CARS - VANS ALSO AVAILABLE FOR LARGER PARTIES
• ALL OF OUR DRIVERS SPEAK CONVERSATIONAL ENGLISH
• 24/7 DISPATCH - FREE RESERVATIONS
• ALL MAJOR CREDIT CARDS ACCEPTED

DON ALEXANDER, OWNER/GM

WWW.EUROTAXISM.COM

SUMMER SPEC IAL
$19.95*

FLAT TO LAX 
FROM ANYWHERE,
ANYTIME IN SANTA

MONICA

*For Santa Monica
Residents Only

(You must ask for
this OFFER.)
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TAXES    •    BOOKKEEPING    •    STARTUPS    •    CORPS.    •    LLCS

SMALL 
BUSINESS
STARTUP?
LET ME HELP YOU SUCCEED

(310) 395-9922
SAMUEL B. MOSES, CPA

1000 Wilshiree Blvd.,, Suitee 1800 Santaa Monicaa 90401

FREE DIABETES GUIDE
Reveals Why Your Current 

Method Of Treatment May Be  
Dangerous To Your Health

TYPE II 
Diabetes?

A new free guide has just
been released that reveals why
Type II Diabetes continues to
increase at an alarming rate.
Discover why current therapy

may make your condition
worse.  To receive your 
FREE GUIDE entitled 
“Type II Diabetes: 

The Untold Truth Behind
Current Treatment”

CALL TOLL FREE  
1-800-655-7752

www.yourfreediabetesguide.com
Dr. Dorea Wilder, D.C.

UNIQUE VIEW Brandon Wise news@smdp.com
Patrice Porre and Susanna Agati get a different look at the city from the Camera Obscura room at the Senior Recreational Center Thursday.

LINDA DEUTSCH
AP Special Correspondent

LOS ANGELES A judge on Friday firmly
approved a deal between Michael Jackson’s
estate and a concert promoter to exhibit his
memorabilia, praising the arrangement that
the singer’s mother had fought in court over
her concerns that it could harm his legacy
and wasn’t competitively bid.

Los Angeles Superior Court Judge
Mitchell Beckloff approved the deal that’s
expected to earn Jackson’s estate up to $6
million, saying after four hours of mostly
closed-door testimony that there was “no
question in my mind this agreement is in the
best interest of the estate.”

Beckloff noted the lack of a reasonable
alternative presented by Katherine Jackson’s
attorneys, alluding to a mention made in
court of a company starting up in the
Middle East that might be able to handle the
exhibitions.

“The most foolhardy thing the adminis-
trators could do is connect with some start-
up company from the Middle East,” he said.

The show will open in London’s 02
Arena, where Jackson was set to kick off his
“This is It” tour this summer.

“I think everybody is going to be thrilled
with the results,” said John Norman, presi-
dent and CEO of the exhibit’s promoter,
AEG Live-owned Arts and Entertainment
International. “It will be great to celebrate
this man’s legacy.”

AEG Live, the company that was prepar-
ing Jackson’s 50-concert comeback tour
when he died June 25, plans to open the
exhibit around the Oct. 28 release of a film
using footage of the singer’s final rehearsals.
Attorneys for Katherine Jackson had tried to
block the deal, arguing it should have been
competitively bid, and that the estate should
have a larger cut of the proceeds than the 50-
50 split negotiated with AEG.

John Schreiber, an attorney for Katherine
Jackson, suggested there was no need to
hurry or conduct “a fire sale” of the memo-
rabilia. But the judge chided his “hyperbole
about rushing to judgment and fire sale and
giving away the store” as inappropriate, and
said he was convinced the negotiations were
above board.

BY MELODY HANATANI
Daily Press Staff Writer

MICHIGAN AVENUE There won’t be a can-
cer-surviving superstar cyclist or sights of
the French countryside but the inaugural
Tour da Arts in Santa Monica promises to
highlight some of the city’s significant cul-
tural landmarks.

More than 100 people are expected to
show up for the Santa Monica Museum of
Arts’ (SMMOA) event Saturday that show-
cases a trio of major players in the areas of
theater, fine and performing arts through a
nine-mile bike ride, stopping at The Broad
Stage, Miles Memorial Playhouse and 18th
Street Arts Center.

The event is part of the museum’s ongo-
ing series called Cause for Creativity, which
focuses on using the arts to raise social
awareness. This particular installment will

focus on environmental issues.
“It’s based on saving energy and alterna-

tive forms of energy in which we’re using
power from our bodies to get around
town,” Asuka Hisa, the director of educa-
tion for SMMOA, said.

Co-hosting the event is C.I.C.L.E.
(Cyclists Inciting Change thru LIVE
Exchange,) a Los Angeles-based nonprofit
organization that holds monthly bike rides
called Urban Expeditions and will plan the
route and navigate participants when the
tour kicks off at 5 p.m. from Bergamot
Station.

The C.I.C.L.E. team will include Liz
Elliott, the executive director who from the
front will serve as captain and guide the
group safely to their various stops. Assisting
her will be about a dozen trained ride lead-
ers — identifiable by their yellow vests —
who will be scattered in the crowd of

cyclists, making sure that the group will
always have a C.I.C.L.E. representative in
case they’re separated by a traffic signal.

The organization has also coordinated
the Pasadena ARTRide.

“We are savvy at this point on how to
lead a large group ride,” Elliott said.

The first leg of the trip will take the rid-
ers to the corner of 11th Street and Santa
Monica Boulevard, home of The Broad
Stage, Santa Monica College’s $45 million
performing arts center that opened last
year. The theater was designed by Santa
Monica architect Renzo Zecchetto, whose
work was honored by California
Construction Magazine. It features a 499-
seat theater, combining the intimacy that
comes with a small space with the high-end
acoustics of a larger venue.

Jackson’s
memorabilia
tour gets nod

Enjoying art on two wheels

SEE ARTS PAGE 12SEE JACKSON PAGE 13
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Lloyd Garver Send comments to editor@smdp.com

Modern Times

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.
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Stop singling smokers out 
Editor:

I’m disgusted about our city fathers wanting to crim-
inalize smoking in our own homes. Smoking is legal, but
City Hall seems hell bent on continuing to single out
and persecute a class of people. What’s next, having
smokers register their names with the city clerk? Then
what, tattoo a cigarette on the forearm of every smok-
er and make them wear bright patches on their cloth-
ing to make them easy to identify? I know that is an
awful symbol and parallel, but it’s not too far off the
mark. I hope City Hall exercises good sense and stops
singling out this class and persecuting them. But I’m
not very confident it will based on past performance.

Carmen Polizzi
Santa Monica

Follow the money 
Editor:

The Greg Risling article (“Film producers to stand
trial in bribery case,”  Aug. 17) made me wonder how
our government determines what is “bribery.” For
years I have considered lobbyists to be “bribers.” What
else do they do except “bribe” our congressmen to
vote in favor of their corporations? Their fight against
a health plan is a disgrace. They now have a new “dirty”
word to use — “socialism.” Isn’t our Medicare what they
call “socialism?” For the 30 years I have been privi-
leged to have it, I have wished all Americans could have
something similar. I have only one fault with it — that it
does not insure 100 percent. For the 20 percent the
insurance pays, its premiums are so much more than
Medicare — it is criminal! When I complained about my
last raise, the woman laughed and said, “Expect it to go
higher!” I rest my case.

Cecilia Rosenthal
Santa Monica

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

THE PUBLIC DEBATE OVER HEALTH CARE
has become increasingly contentious. There
is a group of people that doesn’t want the
government to be involved in anything hav-
ing to do with their health. They seem to
conveniently forget about Medicare, but
that’s their right.

I recently learned that there is a proposed
provision in the health care bill called The
Affordable Health Choices Act. This has to
do with insisting that restaurants put on
their menus caloric and other nutritional
information about the food they serve. Why
haven’t I seen crazed people (some with
their precious legal guns), screaming their
opposition to the government telling them
what to eat? I’m surprised I haven’t seen
angry signs saying things like, “I’ll be
Unhealthy If I Want To,” or “Feds: Keep Your
Hands Off My Fat.”

The proposal is not as simple as one
would hope. As of now, the bill only applies
to chains with 20 or more restaurants. These
restaurants must post calories on their
menus and provide other information such
as fat and sodium content if customers
request it. Small restaurants claim the new
menus would cause too much of a hardship
for them. Needless to say, the chain restau-
rants don’t think this is fair. So we have the
weird situation in which Domino’s Pizza,
Del Taco, and Jack in the Box, among similar
places, are calling for a plan that would give
more nutritional information to more peo-
ple. This is like the tobacco companies say-
ing, “No, those warnings on the packs aren’t
scary enough. Let’s just say these things
cause cancer, and you’d be a fool to smoke
them.”

Let’s assume that they work out the
details and come up with a menu labeling
bill that makes sense to all of the restaurant
owners. If it helps people lose weight and

avoid things like diabetes and obesity —
which is the purpose — I think it’s a great
idea. There’s nothing wrong with educating
people about food.

But I’m concerned about how this is
going to change the American dining experi-
ence.

Let’s say you and your spouse go out to
dinner for your anniversary. You go to that
special, favorite restaurant of yours. Do you
really want to see how many calories are in
that item that you’ve dreamt of for weeks?
Will the two of you have a good time if, after
the waiter describes a delicious dinner, you
stop him and ask, “How many grams of
sodium are in it?” Will you skip that special
dessert if you see that it contains more calo-
ries than a marathon runner burns? Will the
two of you end up just ordering salads, and
then uttering those words that have become
part of our modern vocabulary — “and I’d
like the dressing on the side, please.”

This may take some of the fun and all of
the romance out of eating. Maybe the
restaurants should print up two sets of
menus: one for those who want the informa-
tion and one for those who don’t. Of course,
it’s quite possible that those who don’t want
to know how many calories are in the
Chocolate Surprise are those who need this
information the most.

Maybe they should add an “every once in
a while clause.” This would entitle us to go
out to dinner every once in a while, and
order from old-fashioned menus without
the nutritional information. This would
apply to holidays, birthdays, and anniver-
saries. And I guess it should apply to days
when you’re feeling really good. Of course,
you might also want to enjoy food when
you’re feeling really bad. And then there’s …
OK, OK, maybe the “every once in a while
clause” isn’t such a practical idea.

Obviously, when I think about the statis-
tics about how unhealthy we eat and what
the costs are both in terms of health and
money, I’m for this plan. These harsh reali-
ties outweigh my concerns about fun no
longer being part of eating.

But I am concerned that this kind of
thing can get out of hand. Food regulations
are a greasy slope. This bill may lead to peo-
ple ordering without even mentioning the
food, and just saying things like: “I’ll have
the 13.28 grams of fat, 453 milligrams of
sodium, and 28 grams of carbohydrates.” If
we ever get to that point, I’ll rebel and work
to repeal the bill. Or at least, I’ll ask for a side
order of 39 grams of sugar.

LLLLOOYYDD  GGAARRVVEERR 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.

Dining with Uncle Sam

LET’S SAY YOU AND 
YOUR SPOUSE GO OUT 
TO DINNER FOR YOUR

ANNIVERSARY. YOU GO TO
THAT SPECIAL, FAVORITE
RESTAURANT OF YOURS.
DO YOU REALLY WANT TO
SEE HOW MANY CALORIES
ARE IN THAT ITEM THAT

YOU’VE DREAMT 
OF FOR WEEKS?

TELL SANTA MONICA WHAT YOU THINK!
WRITE A LETTER TO THE EDITOR
EMAIL TO: EDITOR@SMDP.COM OR FAX TO (310) 576-9913

Visit us online at smdp.com
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WWHATT AREE YOUU AFRAIDD OF?

Flying?? Publicc Speaking?

Doctors?? Exams?

Auditions?? Spiders?? Heights?

Wee cann makee themm disappear!

John McGrail, Ph.D, C.Ht.
(310) 235-2883  www.hypnotherapylosangeles.com

Hypnotherapists are not licensed by the state of California as healing arts practitioners; for your benefit and protection, work on some issues may require a written referral
from a licensed physician or mental health professional.

“THE PIGEONS WERE HERE FIRST. I SAY
remove the pier.”

“NEVER MIND THE PIGEONS; IF YOU WANT
to get rid of the pollution, get rid of the
bums. The drunken bums cause more pol-
lution than any pigeons do.”

“NO, I DON’T THINK THE NET IS A GOOD
idea. It is inhumane to trap mature birds
and young fledglings under it. There are
certainly more humane ways of dealing
with the problem. What about the human
waste that finds its way into these waters
and has for years? Put the net over the
peeing,  pooping and vomiting bums.”

“YES, THE NET SHOULD BE INSTALLED.
Screw the activists — pigeons are flying ver-
min. In fact, I’m in favor of giving everyone
on the Third Street Promenade or the pier
who wants one a nail on a stick to stab the
little suckers and toss them into a trash bin.”

“I SAY PUT UP THE NET. A FEW LESS
pigeons would be a bonus. We could also
do with a few less animal rights activists.
They’re about as obnoxious and useless as
the crows — now there’s a problem.”

“YES, I BELIEVE IN CONTROLLING POLLUTION
of the bay. But even though I’m an animal
rights activist, kind of, I think putting the net
under the pier is a good idea. I’m sure the peo-
ple who are doing it are being guided by the
people that believe in animal rights. I’m an ani-
mal rights believer, but not for humans.”

“I AM A SANTA MONICA PERSON, AND I
really think that net should be for the
pigeons. It’ s not going to hurt them and I
think it’s going to be better for the pier.
But I have one other suggestion: What
about the pigeons on the promenade?
When you’re eating out, they fly all over
you. Can’t you do something about that
too?”

“WE CAN FEED THE HOMELESS AND SOLVE
our pigeon problem with this recipe:
Homeless Squab Flambé. Take one pigeon
and marinate with cheap beer or whiskey,
add a dash of crack or heroine to taste, cook
over burning trash can until well done. This
recipe can also be used for squirrel or rat.”

“IF ANY QUESTION COMPLETELY DEFINES
Santa Monica, this is it. This sounds like a
fund-raiser for Heal the Bay. No one swims
under the pier. These animal rights people
have got too much time on their hands, or
are trying to justify their salaries or non-
profit status. Pigeons are just rats with
wings. Here is a great example of non-clar-
ity and no common sense from the misguid-
ed. Instead of worrying about pigeon poop,
we should be concentrating on the obscene,
half-a-billion-dollar budget, and the explo-
sive, ruinous growth. Pigeon poop will now
compete with bum poop, educational poop,
so-called entertainment poop on the mall,
poopy low-income housing, light rail poop
and the best is the poop from City Hall:
obfuscation, hubris and greed. Clean up

this town. Get a bum to eat a pigeon.”

“THE CITY COUNCIL ONCE AGAIN SHOWS
us what idiots they are. They just spent a
large sum to replace the pipes under the
pier, and the Heal the Bay water sample
still rates the pier D at best and F most of
the time in dry weather. Now they are
blaming this on birds. Looks like they could
have saved a lot of money on pipes. Walk
under the pier, and see how many water
leaks are always coming from above.  Next
election, vote everyone out but Shriver.”

“I DO THINK THE NET’S A GREAT IDEA,
because all pigeons do is defecate all over
the place and make a mess, and they’re not
worth anything. If it was seagulls, if it was
cranes, or pelicans, I would say no. But
there’s enough pigeons on the promenade
and in the park. Let them stay there, and
let’s keep the water clean. I’ve been in Santa
Monica for 30 years, and I haven’t gone in
the water for 25 because of the pollution.”

“I HAVE ONE QUESTION FOR THE Q-LINE AND
the City Council: Why do they pick the
least humane way to handle some kind of
animal issue? They poisoned those little
squirrels and animals in the Pacific
Palisades when there was a humane option
available. There’s also a humane option
available to this net, and they’re totally
ignoring it. They’re the poo in the net.”

“THE NET IS A TERRIBLE IDEA, ESPECIALLY
from a city that prides itself on being an
environmental Mecca. Has the California
Coastal Commission given permission?
What about the Department of Fish and
Game? Not only are we talking about
pigeons, but what about the seagulls, wan-
dering pelicans and migratory fowl that
could be caught in this net? It’s almost like
Sarah Palin authorizing aerial shooting of
wolves. Come on, Santa Monica can come up
with something better — maybe completing
the construction authorized in Measure B
so the real cause of the pollution, our
sewage, is stopped. The pigeons are like a
drop in the bucket; it’s the rest of us that are
causing the pollution, and Santa Monica
needs to stop that, not by killing birds.”

P R O U D LY  B R O U G H T  T O  Y O U  B Y

PIGEON PROBLEM?
This past week, Q-line asked:

The City Council recently approved a net that will be installed under the Santa Monica
Pier to prevent pigeons from fouling the bay, which is home to some of the most pol-
luted waters in California. This has animal rights activists in an uproar, with some
claiming the net could kill or injure the birds who roost underneath the famous struc-
ture. Do you think the net is a good idea and why?

Here are your responses:
V.I.P. YELLOW CAB

SANTA MONICA

$18.00$18.00

TO LAX
Flat rate

25% OFF25% OFF
METER

TO ANY DESTINATION
Call for an Estimate

Call for Reservations
310.460.8818
310.430.5001

24 Hours a Day
Sedans & Limousines

Great FLAT FEE Specials to All of L.A.
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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

GET YOUR
DOCUMENTS 
THERE IN A

FLASH

213.482.1567
nowlegalonline.com

GET YOUR
DOCUMENTS 
THERE IN A

FLASH

*CALL US FOR DETAILS2 4 - H O U R  A T T O R N E Y  S E R V I C E

Now Legal Services provides messenger services, rush court 
filings on motorcycles and rush process servings. Our services

include the preparation of documents for small claims court 
filings, the filing in the court and serving the papers.

Call NOW LEGAL SERVICES for details.

PassengersWanted.netPassengersWanted.net
310-828-3333

SENIOR
CITIZEN

DISCOUNT
Santa Monica to

LAX $30 Flat Rate
Santa Monica to

LAX $30 Flat Rate

WE ACCEPT ALL COMPETITORS’ COUPONS

Cannot be combined w/other offers or from hotels. Exp. 7/30/09

24 HOUR SERVICE

SUPPORTING SANTA MONICA • SUPPORT YOUR COMMUNITY!

AIRPORT TRANSPORTATION • CORPORATE ACCOUNTS • PREPAY ONLINE

INTERESTED IN YOUR DAILY FORECAST?
CHECK OUT THE HOROSCOPES ON PAGE 21!

Call us at (310) 458-7737

CARYN BROOKS
For The Associated Press

ALEXANDRIA, Va. First you cook the bacon,
remove the fat and tear it into pieces. It
sounds like the start of a nice breakfast, but
it’s actually the first part of mixologist Adam
Seger’s Baconcello recipe. The next step is
steeping the bacon in vodka for 72 hours.

Bacon-infused spirits and other so-called
“carnivorous cocktails” are quirky options
on the menus of some cutting-edge bars
these days, and with the introduction this
May of a mass-produced product called
Bakon Vodka, flesh-flavored spirits are
beginning to nudge their way into the main-
stream drinking scene.

Seger, general manager, mixologist and
sommelier of Chicago bar/restaurant
Nacional 27, is part of a multitasking breed
of barkeep that likes to incorporate culinary
techniques into drinks. Bacon is the most
popular meat-in-a-glass, but Seger has also
made a ham-and-cheese cocktail, while
renowned mixologist Todd Thrasher has
experimented with foie gras and lamb.

Seger says that savory drinks follow cook-
ing logic. “You use alcohol to deglaze a pan
when you cook, so it makes sense that you
can inverse it,” he says.

To taste Thrasher’s BLT cocktail, you have
to head to his speakeasy PX in Alexandria.
Can’t find it? That’s because there’s no sign
and you have to knock on an imposing door
to gain entrance.

On a recent summer night, we entered
and found Jayson Smith manning the bar,
doling out the BLT — a drink full of mind-
bending, taste bud-tingling turns. A huge ice
cube, made with lettuce water, anchors a
glass rimmed with bacon salt. Clear tomato
water and bacon-infused vodka are mixed
and poured over the lettuce cube.

Thrasher also makes an off-the-menu
special called “MacGriddle,” which tastes like
a McGriddle from McDonald’s. This one
mixes the bacon vodka with cream, maple
syrup, a whole egg and confectioner’s sugar.
Smith warned us, “It coats your palate” and
he was right: It’s very sweet and good as a
one-off dessert drink.

Thrasher echoes Seger when he talks
about his overall mixology inspiration.

“I love food, I love cooking, but the limi-
tations of a bar have been alcohol and just
alcohol,” he says. “I found the limitations of
being a bartender, for lack of a better word,
limiting. So I started looking through cook-
books to find inspiration.”

What started Thrasher’s engine when it
comes to carnivorous cocktails was reading
about how famed chef and author Auguste
Escoffier poached foie gras (duck or goose

liver) in Armagnac (grape brandy) in the late
1880s and then used the fat-washed spirit to
flavor sauces.

“That’s how the whole situation started
for me,” he says. “That’s when I started
thinking about things other than what a bar-
tender is supposed to use. In 2005 I created a
drink called The Pear of Desire using foie
gras as garnish. At the beginning it wasn’t so
well-received, but a week into it a buzz start-
ed happening and everyone started ordering
it.”

The new commercial product Bakon
Vodka, launched by three friends in Seattle,
seems as far from the barroom experimenta-
tions of Adam Seger and Todd Thrasher as
artisanal bacon is to a jar of Bacon Bits. The
most obvious reason? Bakon isn’t made with
real bacon.

One of the owners, Sven Liden, explains:
“After a lot of testing and figuring out shelf-
life and other issues, we decided that an
infusion was too complicated and messy.
The upside is that it’s vegan and gluten-free.”

Because Bakon’s bacon-ness is chemically
induced, it comes off far more smoky and
strong than the bar infusions. But for those
who might not have access to painstakingly
infused liquor, Bakon Vodka (which cur-
rently sells by mail order at www.drinkup-
ny.com for $29.99) seems to be appealing.
Linden says demand has outpaced his pre-
dictions.

“Our initial expectation was that we
could do a small pilot test in the Pacific
Northwest with a few hundred cases. Not a
huge amount, but we thought it would last
2-3 months based on similar introductions
of specialty liquors,” he says. “That run sold
out in about three weeks.”

Seger, the mixologist from Chicago, has
tasted Bakon Vodka and fears that those who
sample that product first will get the wrong
idea about the real possibilities of carnivo-
rous cocktails. “It tasted like vodka with a
liquid smoke rather than an infusion you do
with a high-quality protein,” he says.

For anyone who has tasted the amazingly
refined Old Fashioned served at Manhattan’s
PDT bar — made with bacon-infused Four
Roses bourbon and Grade B maple syrup —
there is no comparison.

However, Linden says the bartenders he’s
supplied in his area are enthused. “In
Washington we’re starting to see repeat sales to
the same customers, and we’re seeing bars put
it on their permanent menus — so we know
it’s more than just a novelty purchase,” he says.

Regardless of the source, the carnivorous
cocktail movement is expanding people’s
view of drinking. As Thrasher says: “If you
drink like you eat, you can have some amaz-
ing things happen."

Meat as a drink?

If money’s burning 

a hole in your

pocket, it’s not a 

new pair of pants

you need.

FEEDTHEPIG.ORG
FIND THE BENEFITS OF SAVING FOR EVERY STAGE OF LIFE.
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Infuzion Cafe
Organic coffees & teas, pastries, boba
teas, sandwiches, smoothies, and salads.
Get 20% off your entire purchase.

Big Buddha Spa
The Sun Angel sensor-controlled bed
scans your skin to determine its UV
sensitivity and apply the appropriate
tanning level for you. Get 50% off.

Co-Opportunity 
Natural Grocer
Get a FREE re-useable shopping bag 
just for coming in and checking us out.

Magellan’s Travel Supplies
Get 20% OFF EVERYTHING. 
Coupon Code 192

Euro Taxi
$19.95* flat to LAX from 
anywhere in Santa Monica
*Santa Monica Residents Only

Don’s Cutting Edge
$20 Men’s Haircuts

Text and Save
Text “smd” to 39970 to get the
following offers texted to you!

*standard rates apply.

*These deals may not be combined with any other
coupons or frequent buyer cards.

Change your water ...

CHANGE YOUR LIFE
with “Beyond O2” 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 “Beyond O2”

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

Home and Office Delivery NOW AVAILABLE!

SINCE THE DAWN OF CIVILIZATION, PRETTY
much, bread has been known as “the staff of
life.” But for those suffering from gluten
intolerance, bread may be more like “the
enemy of the state” or at least feel that way
from the associated digestive issues.

There are times when cutting down on
bread can facilitate weight loss, which would
make anyone feel better. However, bread,
even whole grain bread eaten in moderation,
may cause major problems to the gastroin-
testinal (GI) tract for those gluten sensitive
individuals. This GI distress can lead to fur-
ther complications stemming from malab-
sorption of essential nutrients as well as con-
comitant auto-immune diseases.

Gluten intolerance, also known as celiac
disease, is an auto-immune disease in which
the GI tract is the initial site of injury. Gluten
refers to a group of proteins found in wheat,
rye and barley. For those celiac disease suf-
fers, the immune system treats gluten as a
foreign body and inflames the villi (little fin-
ger-like projections in the GI tract) to pro-
tect the body from the perceived intruder.

Under normal circumstances, the villi are
the main site for nutrient absorption. In their
inflamed state, nutrient absorption is hin-
dered leading to nutritional deficiencies and
possible short- and long-term complications.
Common nutrient deficiencies associated
with gluten intolerance include low iron in
the blood or anemia which may cause chron-
ic fatigue. Calcium absorption can also be
inhibited leading to bone loss or osteoporo-

sis. Gluten intolerance has also been linked to
other chronic auto-immune diseases such as
rheumatoid arthritis and type-1 diabetes.

It seems that once your body begins
fighting battles to protect itself from
invaders like gluten, it sometimes kills off its
own healthy cells. This is the case with type-
1 diabetes where the beta-cells of the pan-
creas are destroyed thereby eliminating the
body’s own insulin production. An auto-
immune response may promote an increase
in pro-inflammatory agents as a way to pro-
tect specific body parts from assailants while
at the same time unintentionally causing
pain and suffering to other areas such as the
joints, as seen with rheumatoid arthritis.

Technically, you do not have a true gluten
intolerance or celiac disease unless tested
and confirmed by a physician. The tests
include blood work for the anti-gliadin anti-
bodies (IgA) as well as a biopsy of the GI
tract. If you suspect that you are gluten
intolerant and begin to eliminate sources of
gluten, as I did, your tests will come back
negative. You have to ingest the offender in
order to stimulate the antibodies. For more
on gluten intolerance and foods to avoid as
well as foods to include, tune in next week.
For now, at least pizza is back on the menu!

EELLIIZZAABBEETTHH  BBRROOWWNN is a gluten intolerant regis-
tered dietitian and certified holistic chef who
has learned that there is more to life than bread.
For more information visit her Web site:
www.thekitchenvixen.com.

Elizabeth Brown Send comments to editor@smdp.com

Kitchen Vixen

Gluten-free pizza crust recipe

1 packet or 2 1/4 tsp. active, dry yeast
3/4 cup warm water, not too hot to touch
1 tsp. sugar
1 cup brown rice flour
3/4 cup tapioca flour
1/4 cup millet flour
2 tsp. xanthan gum
3/4 tsp. sea salt
2 eggs, room temperature
2 tbs. olive oil
2 tbs. ricotta cheese, room temperature

Allow ricotta and eggs to come to room temper-
ature. Preheat oven to 200 degrees and place
pizza stone or baking sheet in oven to warm.
Place yeast and sugar in a small bowl and add
1/4 cup warm water. Mix to dissolve yeast and
sugar and wait five minutes for yeast to activate.
The water will appear milky and tiny bubbles
will rise to indicate the yeast is active. 
In one mixing bowl, combine the flours, xan-
than gum and salt. In another bowl, beat eggs
and combine with oil and ricotta cheese. You

can combine all ingredients by hand in a very
large mixing bowl, or use a standing mixer or a
food processor. Combine the flour with the
yeast-water. Add the egg-ricotta mixture. Add
more water very gradually while you either
knead the dough by hand or with your mixer.
Your goal is to get a shiny, pliable dough. 
Turn off your oven. Remove pizza stone or bak-
ing tray. Cover stone or tray with parchment
paper. Coat your hands with olive oil. Place the
dough on your pizza stone or baking tray lined
with parchment. Shape the dough into a 12-
inch round pizza. Pull up the edges to create a
crust. 
Turn on your oven light, place the doughy pizza
crust in the oven. Do not turn on the oven. Let
the dough rise for 45 minutes in the oven with
the oven light on. Once the dough has risen,
turn the oven temperature to 375 degrees and
bake the crust for 10 minutes or until golden.
Remove crust from the oven and top with your
favorite toppings. Turn the oven heat to 400.
Bake pizza with toppings for 7 minutes. Or for
those anxious pizza eaters, try Amy’s Organic
Rice Crust Gluten-free Pizza.

Can’t live by bread alone
Photo courtesy GlutenFreeFoodReviews.com

CHOW DOWN: A slice of organic rice crust, gluten-free spinach pizza.
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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 rea-

sonable price. Students prepare sumptuous international cuisine and deliver it in an ele-

gant 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 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  

V LOUNGE

V is for VIP. Welcome to V Lounge, home of the Westside's most elite nightclub ventures.

Versatile to fit any need, V Lounge offers only the most premium in nightlife experience.

2020 Wilshire Blvd (310) 829-1933 

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-pro-

duced fruit. Enjoy the Acai smooth prepare 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 orphan-

age 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

Benihana 1447 4th St.  (310) 260-1423 

Bookmark Cafe 601 Santa Monica Bl  (310) 587-2665

Bravo Cucina 1319 Third Street Promenade (310) 394-0374

Britannia pub   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 discerning palate. Try

our traditional tea ceremony to truly appreciate 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 unfor-

gettable 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 202 Wilshire Blvd (602) 553-2111 

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

Il Fornaio 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 YARD

"Your Neighborhood Gastropub." Our gastro-pub features great bar food and tapas. 

We have DJs after 10 on Thursday through Saturday, and live music on Sunday nights.

119 Broadway (310) 395-6037 

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

S P E C I A L  A D V E R T I S I N G  S E C T I O N8

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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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 exten-

sive 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 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 normal 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  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 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 restaurant 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 family 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 Pizzeria1355 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 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
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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?

JASON STRAZIUSO &
ROBERT H. REID

Associated Press Writers

KABUL Both main candidates for Afghan
president claimed to be ahead Friday after an
election marred by violence, spotty turnout
and fraud allegations — threatening U.S.
hopes for Afghans to come together to com-
bat the challenges of Taliban insurgency,
corruption and poverty.

President Hamid Karzai’s campaign
insisted he would have enough votes to
avoid a runoff with his chief challenger,
Abdullah Abdullah, a former foreign minis-
ter. Abdullah countered that he was leading
but suspected there would be a runoff.

Election officials called on the candidates
to refrain from such claims, which could
delay formation of a new government.
Officials of Afghan and international moni-
toring teams agreed that it was too early to
say who won or to know whether fraud was
extensive enough to influence the outcome.

Millions of Afghans voted Thursday in
the country’s second-ever direct presidential
election, although Taliban threats held down
the turnout, especially in the militant south
where Karzai was expected to run strong
among his fellow Pashtuns. Insurgent
attacks claimed more than two dozen lives.

Partial preliminary results won’t be
released by the election commission before
Tuesday with final official returns due in
early September. Officials count ballots at
voting centers around the country and then
send the figures to Kabul, where they are
tabulated, verified and announced.

Nevertheless, the absence of official fig-
ures didn’t dissuade supporters of the two
leading candidates from issuing their own
claims, which they said were based on
reports from their representatives at the
counting centers.

Karzai’s campaign spokesman, Waheed
Omar, said the president’s campaign believes
“we are well ahead” in the ballot count and
will end up with more than 50 percent of the
votes — enough to avoid a runoff that Omar
said would be “logistically, financially and
also politically” problematic.

“Our prediction is that the election will
not go to the second round,” Omar said.
“Our initial information is that we will
hopefully be able to win the elections in the
first round.”

Abdullah challenged the claim, telling
The Associated Press that he was in the lead
“despite the rigging which has taken place in
some parts of the country.”

He alleged that government officials
interfered with ballot boxes and in some
places blocked monitors from inspecting
boxes or their contents. Abdullah said there
“is a likelihood” that neither he nor Karzai
would win more than 50 percent of the vote,
setting the stage for a runoff in early
October.

The U.S. Embassy and Afghanistan’s
Independent Election Commission dis-
missed both sides’ claims, saying it was too
early for anyone to declare victory.
Commission chairman Noor Mohammed
Noor said candidates had no basis for such
claims and should refrain from making
them.

“Anything else is speculation at this
point,” U.S. Embassy spokeswoman Fleur
Cowan said. “We will wait to hear from the
IEC and electoral complaints commission.”

Clearly, however, there were some irregu-
larities.

The Times of London newspaper report-

ed Friday that election officials at a polling
station near Kabul recorded 5,530 ballots in
the first hour of voting Thursday, even
though no voters were at the site when the
Times’ reporter arrived at 8 a.m., one hour
after the voting began.

Election workers said the area was pro-
Karzai and was controlled by a lawmaker
who said he had already voted for the presi-
dent, even though his finger wasn’t marked
with indelible ink, a fraud prevention meas-
ure, the Times reported.

The International Republican Institute, a
U.S.-based nonprofit organization that had
about 30 election observers in Afghanistan,
said the vote was at a “lower standard” than
the 2004 presidential ballot and 2005 parlia-
mentary vote but that “the process so far has
been credible.”

Low turnout — estimated between 40
and 50 percent nationwide — showed that
Taliban efforts to keep people home were at
least partly successful, creating an election
“defined by violence,” said Richard S.
Williamson, the IRI’s delegation leader in
Afghanistan and a former U.S. ambassador
to the U.N.

“There is no denying the fact that a
notable reason for low turnout was the lack
of security, and obviously that must be
addressed,” IRI said. “Second, there were
many credible reports that voter registration
cards were sold. ... While it is difficult to
determine how widespread this practice was,
the magnitude of such reports of fraud war-
rant investigation.”

Human Rights Watch cautioned against
declaring the election successful, given the
violence Thursday and low turnout in areas
where Taliban influence is greatest.

“Early impressions of turnout suggest
that violence and intimidation succeeded in
keeping voters away from polling stations in
a huge swathe of the country, which adds up
to a successful day for the Taliban,” said
Rachel Reid, Afghanistan researcher for
Human Rights Watch. “If international stan-
dards are dropped, there risks being a seri-
ous credibility gap — which will only serve
to increase disillusionment with the efforts
to create a democracy.”

Many of the irregularities and low
turnout occurred in the southern and east-
ern areas where Karzai draws his strength
and — ironically — where the Taliban is
strongest. Abdullah, who is half Pashtun, is
widely seen as the candidate of the northern
Tajiks.

In Washington, a former U.S. ambassador
to Afghanistan, Ronald Neumann, told the
BBC that the credibility of the election will
depend on whether enough Pashtuns voted
that their community does not feel disen-
franchised and whether Afghans perceive the
fraud went beyond levels they find accept-
able.

One American election observer said the
delay in announcing results was fueling
rumors and allegations that threaten to poi-
son the atmosphere at a time when Afghans
need to come together to deal with the prob-
lems facing their country.

Glenn Cowan, the co-founder of the
U.S.-funded observer group Democracy
International, said announcing results more
quickly would serve as a “pressure valve
release.”

“Instead what you get is a buildup,”
Cowan said. “What’s very interesting to us is
that we don’t know very much more about
this election today than we did on
Wednesday. The paucity of information is
really incredible.”

Karzai, Abdullah both
claim lead in Afghan vote
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$3 off
YOUR CAB FARE 

for a Gently Used toy

$5 off
YOUR CAB FARE 

for a NEW toy

(Minimum fare $20.00)

Upwardd Boundd House
presents The Toy Loan Program, a free

service for underprivileged children.

PLEASE SUPPORT YOUR COMMUNITY BY DONATING 

NEW OR GENTLY USED TOYS FOR A GREAT CAUSE.

310-444-4444

GotToys?

take ownership of the problems identified
and intend to continue to show through
both our words and actions that Santa
Monica College is acting responsibly to
address the serious issues that have
emerged,” SMC President and
Superintendent Chui Tsang said in a state-
ment dated July 29.

Tsang said the program was in violation of
the constitution and bylaws of the California
Community College Commission on
Athletics and the California Community
College Athletic Association. He said that an
investigation into the program has shown
“serious violations of institutional rules relat-
ing to changing student residency status.”

Students with a California residency have
paid $20 a unit for the past several years,
which translates to about $480 tuition for
the year. Out-of-state students pay about
$216 a unit, or about $5,184 a year. The
tuition for in-state students will increase to
$26 a unit this fall.

Michael Tuitasi, the vice president of stu-
dent affairs, could not be reached for comment.

The dismissal of Taylor has not discour-
aged incoming freshman running back
Christian Ross, who said he chose SMC over
El Camino College because of the coach,
whom he calls a family friend.

Ross said he debated whether to go to
another school but is choosing to stay.

“He said they will have a good program
this year and I believed in what he said,”
Ross, who also played at Santa Monica High
School, said. “He’s been there for years and
really knows the game.”

The California Community College Athletic
Association, which is the governing body for
athletics at junior colleges, initially received
communication about the possible recruiting
violations in June. The organization will not
have further involvement on the allegations
since SMC has already self-imposed sanctions,
Carlyle Carter, the CEO and president, said.

Recruiting violations at community col-
leges have come up over the five years that
Carter has been at the head of the organiza-
tion, some that involve individuals who
believe they are doing favors for students.

“Many students we get are coming from
really disadvantaged or desperate situations
and some of our coaches do it because they
think it is out of trying to benefit the stu-

dent,” Carter said.
Ventura College was similarly investigat-

ed and self-reported violations that infor-
mation on the applications of out-of-state
players in the basketball program from 2000
to 2006 had been fabricated. The Ventura
County Star reported earlier this year that a
half dozen Western Conference titles were
forfeited.

The state’s education code has some of
the most restrictive rules when it comes to
recruiting, prohibiting coaches from going
out of their college district to lure prospec-
tive athletes. The California Community
College Athletic Association mirrors the
state’s regulation but with the exception that
coaches are allowed to recruit in districts
that are contiguous, Carter said.

Coaches are also prohibited from recruit-
ing out-of-state students unless they receive
a waiver.

California is also unique in that it also has
more two-year-college football programs
than almost any other state in the country,
an attractive feature that draws students
from out of state.

“Some of them are trying to improve
their grades, some of them are trying to
improve their skills,” Carter said.

He also pointed to SMC’s history of pro-
ducing NFL stars, which is also encouraging
to players who are trying to further their
careers.

Violations such as changing the residency
of students actually takes place more than
people think, Efrain Martinez, the head
coach at Los Angeles Pierce College, said.

“I don’t think they are the only school
that does it,” he said. “I’m sure there are oth-
ers that do and have.

“There might be other programs that do
it but since they win consistently, people
might look the other way.”

Martinez, who has coached for three
years at L.A. Pierce College, which is in the
same conference as SMC, said that he feels
bad for Taylor, whom he calls a “great guy.”

But the party that will suffer the most are
the players, he said.

“Anytime you let somebody go, the alle-
gations have to be serious,” he said. “It’s a
surprise regardless, especially this late in the
season because what happens is it puts the
program in disarray.”

melodyh@smdp.com

FROM SMC PAGE 1

File photo
DURING BETTER TIMES: Former SMC Head Coach Robert Taylor (right) was hired in 1984 as
an assistant football coach and was promoted to head coach in 1994.

Wins for past three seasons
have been vacated by school
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The riders will receive an open house tour
and be treated to live music by a visiting
African drumming troupe.

Their next stop will be the Miles
Memorial Playhouse, an 80-year-old small
theater tucked inside Christine Emerson
Reed Park on Lincoln Boulevard. The play-
house was constructed after late City
Councilman J. Euclid Miles and his wife
Katherine bequeathed $25,000 after his
death for a “public recreation hall for the
young men and women of the city.”

The playhouse, which was dedicated to
Miles’ daughter, Mary, was designed by
renown local architect John Byers, who
made his mark on homes throughout the
Westside, including in Santa Monica, the
Pacific Palisades and Brentwood. Awaiting
the cyclists at the stop will be a swing band
performance to which they can dance.

About two and a half hours after the begin-
ning of the ride, the cyclists are scheduled to
finally arrive at the 18th Street Arts Center
where a tour of various studios and a new
exhibit will await them. The 21-year-old com-
plex includes several artist live-work spaces
and houses various nonprofit organizations.

The exhibit, called Post American L.A.,
features artists who “question the scope,
sphere and impact of American authority,”
according to the 18th Street Arts Center Web
site. Ashley Hunt, an artist in the show, will
also give a talk about his work.

The mission of Tour da Arts could res-
onate with the artists who live at the 18th
Street Arts Center, many of whom commute
by bicycle. The next show at the art center
will also focus on a car-less society, Ronald
Lopez, the program coordinator, said.

“The encouragement of using bikes to go
from one center to the next center is a fan-
tastic idea,” Lopez said. “Hopefully we will
see (more) future events like this.”

melodyh@smdp.com

FROM ARTS PAGE 3

Bagshaw has not seen any cats come in with
coyote-attack related injuries. Her own cat
was eaten earlier this summer, however, in
what she suspects was a coyote kill.

The police department is investigating the
attacks and has stepped up patrols in the
affected area, Guido said. He encouraged the
community to do its part by keeping small
domestic animals and their food inside or
kenneled and securely fastening all trash cans.

George Wolfberg, president of the Santa
Monica Canyon Civic Association, said
attacks in that area peaked around a year
ago. Despite occasional howling or sightings,

he hasn’t heard of an attack happening in the
neighborhood in almost three months.

“We put out some comprehensive infor-
mation reminding people not to leave food
out for pets — or leave their pets out as
food,” Wolfberg said. He recommends that
other homeowners do the same.

Rotblatt said Wally spent nights outside
all his life and never had a problem. Still, in
the weeks before his death, rumors of coyote
kills gave her pause.

“I had been making him stay in every
night,” she said. “But that night I let him out
— against my better judgment.”

Wally’s ability to hold his own with the
family’s 115-pound lab made Rotblatt think
he could handle anything. Now, she’s
changed her mind.

“I don’t think anyone with any cat should
allow them to be outside at night,” she said.
“And small dogs. If you have a short fence,
those coyotes can jump right across.”

Even in her grief, Rotblatt understands
the age-old cycle her cat’s death fits into.

“It’s a sad situation, but I don’t have any
ill will against these coyotes,” she said.
“They’re hungry and trying to survive.”

news@smdp.com 

Coyote sightings on the rise
FROM COYOTES PAGE 1

THAT NIGHT I
LET HIM OUT —

AGAINST MY BETTER
JUDGMENT.”

Kristin Rotblatt
Pet owner

Tour da Arts features major
players in area cultural scene

IT’S BASED ON
SAVING ENERGY

AND ALTERNATIVE FORMS
OF ENERGY IN WHICH
WE’RE USING POWER

FROM OUR BODIES TO
GET AROUND TOWN.”

director of education
Santa Monica Museum of Art
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Meg Lodise, an attorney appointed to
represent the interests of Jackson’s three
children, agreed that the deal was in the best
interests of the youngsters, who are entitled
to 40 percent of their father’s estate.
Katherine Jackson is the beneficiary of
another 40 percent, with 20 percent going to
unnamed charities.

Norman said the memorabilia exhibition
calls for a three-city tour spread over two
years that would stay four to six months in
each city. He said he didn’t know what
would be included in the exhibit, but that
there were warehouses of material to select
from, including items from Jackson’s
Neverland Ranch and the “This is It” shows.
The selection process would begin on
Monday, he said.

AEG attorney Kathy Jorrie noted in clos-
ing arguments that AEG has gone from
being a potential creditor to Jackson’s estate
with millions of dollars in claims to becom-
ing a partner in its success. She said some of
the costs of Jackson’s public memorial at the
Staples Center are factored into the agree-
ment, but that the exact amounts are confi-
dential.

Burt Levitch, one of Katherine Jackson’s
attorneys, said he hoped AEG would show

sensitivity in how it portrays Jackson. The
contract approved Friday requires the pro-
moter to collaborate with the administrators
of Jackson’s estate, but Katherine Jackson
may not have a formal say in how it is craft-
ed.

“Mrs. Jackson still feels there are certain
aspects of the AEG deal that could have been
improved upon,” Levitch said.

Katherine Jackson’s attorneys have also
filed a motion seeking Beckloff ’s permission
to contest the ability of attorney John Branca
and music executive John McClain — who
were named as co-executors in Jackson’s will
— to administer her son’s estate. A hearing
on that motion is scheduled for September,
but Levitch told Beckloff Friday that he pre-
ferred to “let the dust settle” from Friday’s
hearing before pursuing the matter further.

While the hearing was going on in down-
town Los Angeles, Drug Enforcement
Administration agents were raiding a phar-
macy in Beverly Hills that had sued Jackson
in January of 2007, claiming the singer owed
more than $100,000 for prescription drugs
(the matter was quickly resolved). Agents
were seeking evidence of improper dispens-
ing of controlled substances in conjunction
with the investigation into the singer’s death,
and took at least one box of records from the
Mickey Fine Pharmacy & Grill.

FROM JACKSON PAGE 3

Tour will visit London

ALEX VEIGA
AP Real Estate Writer

LOS ANGELES Home sales across the
Western region of the country posted an
annual increase of nearly 4 percent in July as
buyers snapped up foreclosures and first-
time homeowners rushed to take advantage
of a temporary tax credit, the National
Association of Realtors said Friday.

Those fire-sale prices helped drag down
the median home price in the West by 28
percent to $202,300.

“In the West, it’s still the economy that’s
determining sales,” said Patrick Newport, an
economist with IHS Global Insight, noting
that the West was the only region to see a
decline in sales from June levels.

That was largely a reflection of the job
market. The West had a jobless rate of 10.5
percent last month, the highest of any
region, the Labor Department said Friday.

“Since the economy is still getting worse,
that’s offsetting this extra kick that you’re
getting from lower house prices and the tax
credit and low mortgage rates,” Newport
explained.

Nationally, sales last month surged by
nearly 6 percent from a year earlier, and
showed a surprisingly large gain over June.
Affordability is the reason — the national
median price fell 15 percent to $178,400.

Despite the economic doldrums weigh-
ing on the West, many of the largest metros
saw better sales last month than in July last
year, according to The Associated Press-
Re/Max Monthly Housing Report released
Friday. The report tallies all home sales in
the metropolitan statistical area by all real
estate agents, regardless of company affilia-
tion.

Phoenix, Las Vegas, Billings, Mont., Los
Angeles, San Francisco, San Diego, Boise,
Idaho, Portland, Ore., Anchorage, Alaska,
and Albuquerque, N.M., registered an
increase in home sales last month.

While Seattle, Honolulu and Denver each
saw sales tumble in July from a year earlier,

according to the AP-Re/Max report.
Home values plunged the deepest in Las

Vegas, where the median sale price sank in
July by more than 40 percent to $125,000.
Sales climbed by nearly 50 percent, accord-
ing to the AP-Re/Max report.

Rosa Herwick, a broker and owner of
Century 21 JR Realty in Henderson, Nev.,
said her office handled nearly three times as
many sales in July as it did in the same
month last year.

The majority of Herwick’s clients are
first-time buyers, but many cash-carrying
investors continue pounce for bargain prop-
erties, often beating out other buyers on
sales.

“They’re buying properties in the lower
price ranges — $150,000 or less — and turn-
ing them into rentals,” Herwick said.

She expects her August transactions will
be slightly lower than July, but ahead of last
year.

“Our market is very hot and if you’re
buying something less than $300,000, there’s
multiple offers on everything,” Herwick said.

The inventory of homes in the Las Vegas
market has been whittled down by more
than 46 percent since July last year. And
most of what’s out there are foreclosures or
short sales, when a seller asks the bank to
take less than what is owed on the mortgage.

That’s also true, though to a lesser extent,
in California, where Cindy Hanvey just land-
ed a five-bedroom, three-bath house for
$243,000, about $57,000 less than the previ-
ous owners paid for it.

The customer service representative
had tried for a year to buy a foreclosure in
San Diego only to lose out to other bid-
ders. So she went after a short sale in
Winchester, some 75 miles north. The
paperwork took three months, she said,
but was worth it.

“I feel like I definitely bought at the
right time,” said Hanvey, 37. “I’m hoping
to stay in this home for the rest of my life,
as long as we don’t lose our jobs or any-
thing like that."

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

We all have something to hide. If a
list of your deeds were to fall in the
wrong hands what would be the out-
come? What if you were being black-
mailed? To what extent would you go to
make sure the information never saw
the light of day?

In this story the blackmailer has been
killed but the information is still out there.
An auction is being held and the records
are somewhere in the office equipment
and books being put on the block.
Someone is trying to stop the blackmailing
for good. 

Our hero is a bookseller of rare
texts. He has brought some books once
owned by a former client who had been
connected in the Justice Department.
He options 13 books at the auction. He
discovers that a book he purchased by
Keats is ruined when he inventories his
acquisitions. The middle of the book is
being used as a storage place for
papers.

“He touched it, nestled in the hol-
low space, just a plan deck of playing
cards. The book had been hollowed
for it.”

“Several white sheets were folded
together, and he opened the first. “I don’t
even know what this is. A list.  Fifty or
more handwritten lines, each two letters, a
date, and a number .”

It turns out these papers are danger-
ous to have around. These are records
of transactions that are best kept
secret. What is to be done? Should he
go to the police with the papers? The
information there could ruin the repu-
tations, careers, and even lives, of
those mentioned.

“According To Their Deeds” is sec-
tioned into day, afternoon, evening for
each chapter. Charles Beale, our book-
seller, upon discovering the papers

searches each person named to seek the
truth. This puts him in danger. Someone
is killing people to keep the papers from
surfacing.

Two plot lines run through this story.
The first one is the rare book market, the
buying and selling of such. The second one
is blackmail.

This is an entry in the suspense fiction
line that Bethany House is publishing in
answer to the need for good wholesome
stories. The suspense genre has Paul
Robertson who writes a suspenseful tale.
He has written a few before this such as
“The Heir” and “Road to Nowhere.” He is in
control of the format.

Contact DDAANNEE at smdp_review@yahoo.com and
let him know how he is doing.

‘According To Their Deeds’
By Paul Robertson • Bethany House
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Larry’s Shaver shop • 821 Wilshire Blvd • 310-393-3291

There’s just no substitute for top quality knives
From fine kitchen cutlery to useful pocket knives

We specialize in sharpening services for the most discriminating Westside chefs

Featuring

‘How to Lose a Guy in 10 Days’ 
Matthew McConaughey is Benjamin Barry an advertising executive and ladies' man

who, to win a big campaign, bets that he can make a woman fall in love with him in 10
days. Kate Hudson as Andie Anderson covers the "How To" beat for "Composure" mag-
azine and is assigned to write an article on "How to Lose a Guy in 10 Days." They meet
in a bar and shortly after the bet is made a fresh battle of the sexes rolls before the
cameras. (Paramount)

‘Almost Heaven’ 
Donal Logue (“Grounded for Life”) stars as a charming yet alcohol-fueled Canadian

television director who gets a chance to revive his sagging career when he is hired to
salvage an international fishing show in Scotland. The only hitch: his ex-wife (Joely
Collins — daughter of musician Phil Collins) is the host. What he finds in Scotland is love
in the form of a local fishing guide (Kirsty Mitchell) and the chance to repair his life and
his friendship with his ex-wife with whom he had a child who died. Tom Conti and Julie
Cox also star. (E1)

‘Scenic National Parks: Zion & Bryce’ (Blu-ray)
The sweeping beauty of America’s national parks, filmed in high definition is regally

enhanced by Blu-ray as this series takes you off the beaten path to discover untamed
places and unique wildlife. This presentation probes the interesting geological wonders
of these two parks in Utah. (Questar)

‘The Paper Chase’ Season One 
John Houseman reprises his Academy Award and Golden Globe winning role as the

revered and feared professor of contract law, Charles Kingsfield in this drama about
the trials and tribulations of students at an Ivy League law school. Marilu Henner, Kim
Cattrall and Ken Olin are some of the guest stars who appear in the 22 one-hour
episodes from the 1978 debut season. (Shout Factory)

‘Dexter’ The Third Season 
The junior year of Showtime’s most popular series stars Michael C. Hall as Dexter

Morgan, a vicious serial killer on the right side of the law. Will he finally be exposed or
will Dexter continue to have his cake and it eat too? The witty and thrilling drama
comes with a dozen episodes, cast interviews, excerpts from the book, “Dexter By
Design,” and the first two episodes of “The United States of Tara,: Season 1 and “The
Tudors,” Season 3. (CBS/Showtime)

‘The Simpsons’ Season 12 
The adventures of Homer, Marge, Bart, Lisa and Maggie as part of the longest run-

ning animated series in television history continue with this latest collection featuring
all 21 episodes from the 2000-01 season. Storylines include Bart’s boy band odyssey as
well as guest stars Roger Daltrey, Justin Timberlake, Drew Barrymore and Edward
Norton. A special introduction from creator Matt Groening; deleted scenes; commer-
cials and sketches are part of the extra material. (Fox)

RRAANNDDYY  WWIILLLLIIAAMMSS can be reached at www.sportandcinema.com

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

‘How Bruce Lee Changed the World’ 
From fashions to video games to sports training to moviemaking, the producers

of this documentary illustrate how a global icon of martial arts transformed pop
culture. Interviews with those he worked with and others he influenced from Jackie
Chan to LL Cool J reveal that despite a tragic early death, Bruce Lee’s impact lives
on well beyond his classic films like “Enter the Dragon.” (A&E)

Photo courtesy A&E 
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www.DiscountLuggage.com
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SO THERE’S THIS RADIO DJ WHO IS RUNNING
a contest to find the best new musical talent
in town. Doo-wop doo-wop doo-wop. Then
there’s Denny (the cute one) and his buddy
Eugene (the nerd) practicing their moves in
Denny’s basement. Then they add Wally (the
choir boy) because he can raise the $50 they
need to enter the contest. And finally, there’s
Skip (the hunky garage mechanic) who wan-
ders in from the “wrong side of town.” And
sh-boom, you’ve got a singing quartet! And
you also have one of the most delicious new
musicals to hit the stage since “The
Marvelous Wonderettes.”

Roger Bean, who created and directed
“Wonderettes” is also the writer and director
of this 1960s pop retrospective, “Life Could
Be A Dream.” And, like the female quartet in
“Wonderettes,” the four male singers in this
show are sensational, at least as good (or bet-
ter) than their 1960 counterparts, the Four
Tops, the Monkees, Frankie Valli and the Four
Seasons, Gerry and the Pacemakers, et al. The
current quartet consists of Doug Carpenter as
Skip, Ryan Castellino as Wally, Jim Holdridge
(a Jerry Lewis look-alike) as Eugene, and
Daniel Tatar as Denny. Together they call
themselves “Denny and the Dreamers.”

There is also a female love interest, a spec-
tacular singer named Lois (Jessica Keenan
Wynn), who is there ostensibly to help them
with their moves and dance routines. (The
show’s actual choreographer is Lee Martino,
who keeps the group bouncing non-stop for
nearly two hours with undiminished energy
and enthusiasm.)

The songs themselves are so well integrat-
ed into the plot that it’s hard to tell which
came first. Did Musical Arrangers Roger
Bean, Jon Newton, and Steve Parsons, and
Musical Director Michael Paternostro

choose the songs and then script the play
around them, or did they select songs to go
with the lively and predictable plot?

Among the more recognizable hits of the
more than two dozen the group performs
are “Sh-Boom,” “The Wanderer,” “Earth
Angel,” “Only You,” “I Only Have Eyes for
You,” “Sunday Kind of Love,” “Unchained
Melody,” “The Great Pretender” and “The
Glory of Love.” There are also a number of
wonderful songs that you may not recognize
or remember, and those are fun to be rein-
troduced to as well.

While veteran sound designer Cricket S.
Myers has overmiked everyone just a little
bit and lighting designer Luke Moyer some-
times has a little trouble keeping up with the
bouncing players, these are minor
cavils. Tom Buderwitz’ tacky, cluttered base-
ment set is spot-on perfect, as are Shon
LeBlanc’s multiple costume changes. And
like the “Wonderettes,” there’s no doubt this
show will play here forever and then go on to
become a big hit in New York.

Co-producer David Elzer, who also pro-
duced the Wonderettes, was standing by the
exit greeting the members of the audience as
they filed out. (It was a fully packed house.) I
said to him, “My god, David, where did you
find these guys?” To which he replied, with
an exhausted smile, “We held a lot of audi-
tions!” Rama lama ding dong.

“Life Could Be A Dream” will continue
Thursdays and Fridays at 8 p.m., Saturdays
at 3 and 8 p.m., and Sundays at 3 p.m. at the
Hudson Mainstage Theatre, 6539 Santa
Monica Blvd. in Hollywood, through Sept.
27. Call (323) 960-4412 for reservations.

CCYYNNTTHHIIAA  CCIITTRROONN can be reached at
ccitron@socal.rr.com.

Cynthia Citron Send comments to editor@smdp.com

Play Time
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a very volatile decade
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Sign up today.  Then when an AMBER Alert is issued in the areas

you’ve chosen, you’ll receive a free text message.  If you spot the

vehicle, the suspect or the child described in the Alert, call 911

immediately.  If your phone is wireless, you’re no longer helpless.

A child is calling for help.

RECYCLE NOW!
CARDBOARD 

$90 per ton with 
this coupon expires 8-31-09

Aluminum       Plastic       Glass       Bi-Metal       Newspaper
CardboardWhite/Color/Computer Paper       Copper & Brass       

Santa Monica Recycling Center
2411 Delaware Avenue in Santa Monica

(310) 453-9677
X

DELAWARE AVE.

24
TH

MICHIGAN

C
LO

VE
R

FI
EL

D

10 WEST



WEEKEND EDITION, AUGUST 22-23, 2009Visit us online at smdp.com
National

17

STEVE SZKOTAK
Associated Press Writer

RICHMOND, Va. Something unusual is crop-
ping up alongside the tomatoes, eggplant
and okra in Scott Byars’ vegetable garden —
the elephantine leaves of 30 tobacco plants.

Driven largely by ever-rising tobacco
prices, he’s among a growing number of
smokers that have turned to their green
thumbs to cultivate tobacco plants to blend
their own cigarettes, cigars and chew. Byars
normally pays $5 for a five-pack of cigars
and $3 for a tin of snuff; the seed cost him
$9.

“I want to get to where I don’t have to go
to the store and buy tobacco, but I’ll just be
able to supply my own from one year to the
next,” Byars said.

In urban lots and on rural acres, smokers
and smokeless tobacco users are planting
Virginia Gold, Goose Creek Red, Yellow
Twist Bud and dozens of other tobacco vari-
eties.

Although most people still buy from big
tobacco, the movement took off in April
when the tax on cigarettes went up 62 cents
to $1.01 a pack. Large tax increases were also
imposed on other tobacco products, and
tobacco companies upped prices even more
to compensate for lost sales.

Some seed suppliers have reported a ten-
fold increase in sales as some of the coun-
try’s 43.3 million smokers look for a cheaper
way to get their nicotine fix in a down econ-
omy. Cigarettes cost an average of $4.35 a
pack, home growers can make that amount
for about 30 cents.

It’s the latest do-it-yourself movement
as others repair their own cars, swap used
clothes and cancel yard work services to
save money.

“Cigarette smokers say, ‘Yeah, we’re going
to die of cancer, but do we have to die of
poverty as well?’” said Jack Basharan, who
operates The Tobacco Seed Co. Ltd. in Essex,
England. Virtually all of his increased tobac-
co seed sales have been in the U.S., he said.

Provided the tobacco isn’t sold or traded,
the Food and Drug Administration doesn’t
regulate homegrown tobacco. Most people
grow for cigarettes, but some blend their
own cigars and chew.

The FDA and U.S. Department of
Agriculture don’t keep statistics on home
growers, though seed suppliers and Internet
buzz suggest strong interest.

Seedman.com has sold more than
100,000 packets of tobacco seeds this year,
compared with 22,000 in all of 2008, presi-
dent Jim Johnson said. The Gautier, Miss.-
based company offers 40 varieties of tobacco
from around the globe and packages various
flavor blends for first-time growers.

A grower who purchased one of
Johnson’s Oriental and Turkish blends for
$24.50 could satisfy a pack-a-day habit for
more than three years, according to
Johnson’s calculations.

However, growing and processing tobac-
co can challenge even the best gardeners.
The nearly microscopic seeds must initially
be grown inside and transplanted after the
threat of frost has passed.

A seed started in March can be harvested,
hung to dry and ready to smoke as soon as
October. Some anxious growers have been
known to microwave leaves to hasten the
drying. For purists, the leaves can be cured,
or aged, like a fine wine for up to three
years.

“It’s actually very labor intensive,” said Ed
Baker, general manager of Cross Creek Seed
Inc. in Raeford, N.C., the No. 1 tobacco seed

supplier in the U.S. “There’s a reason why
cigarette companies make all that money. If
it was that easy, everyone would be growing
their own tobacco.”

Cross Creek has seen a big increase in
seed requests from home growers but it sells
in volume. It’s smallest seed offering is
90,000 seeds for $170.

Novices and veterans can find smoker-
friendly havens like
howtogrowtobacco.com, a Web site that
offers growing and curing tips, often includ-
ing angry posts over ever-increasing taxes
and smoking restrictions.

Many would not discuss their crops with
The Associated Press, fearful a high profile
would invite government scrutiny and taxes.
Others proudly share stories and post pho-
tos.

Arthur Skora, 42, records his success
growing and curing in Greenwood, Wis., on
a how-to DVD he sells online.

“Most of the people who are ordering are
just getting fed up with prices and basically
they’re not going to take it anymore,” Skora
said.

Saving money wasn’t the only motivation
for Matt Schoell-Schafer, a landscape archi-
tect in Kansas City, who has 50 plants grow-
ing in his urban garden.

“It’s not being a victim to their manipula-
tion of this product,” said Schoell-Schafer,
34, who enjoys an occasional cigar or ciga-
rette. “So I’m sort of liberating myself by
growing it myself.”

Some growers contend their tobacco
concoctions are safer than commercial
products, which have a stew of additives
ranging from colorings and oils to ammo-
nia.

“The quick answer to that is no,” said
Thomas Glynn, director of cancer science

and trends at the American Cancer Society.
Glynn knew of only one study of the health
risks of homegrown and commercial blends
— and it concluded no difference in safety
between the two.

Homegrown tobacco can also contain
fungus and mold, which can cause chronic
bronchitis and other ailments, Glynn said.

Philip Morris USA, the nation’s No. 1 cig-
arette maker, and other big companies are
unlikely to shudder. Philip Gorham, a tobac-
co industry analyst with the investment
research firm Morningstar, said he had no
data on smokers who switched to home-
grown. But he doesn’t see it as a mass move-
ment.

“It’s one thing to switch from a premium
brand to a discount one. It’s quite another to
switch from buying a manufactured product
to roll your own,” Gorham said.

At VirtualSeeds.com, Joyce Moore said
she typically sold tobacco seeds as orna-
mental plants to gardeners who appreciated
their elephantine leaves. This year, her
Astoria, Ore.-based company was over-
whelmed by orders from tobacco users
slammed by “the market collapse, the reces-
sion, then getting hit with exorbitant tobac-
co taxes.”

Moore doesn’t use tobacco herself but has
no misgivings about her business.

“If I sold doughnuts in a bakery would I
feel guilty because fat people come in and
buy them?” she asked. “It just happens to be
a very good year for tobacco seeds.”

On the Net:
AAmmeerriiccaann  CCaanncceerr  SSoocciieettyy:: www.cancer.org
HHooww  ttoo  GGrrooww  TToobbaaccccoo::  www.howtogrowtobacco.com
VViirrttuuaall  SSeeeeddss:: www.virtualseeds.com
BBaacckk  FFoorrttyy  TToobbaaccccoo::  www.backfortytobacco.com
TThhee  TToobbaaccccoo  SSeeeedd  CCoo..  LLttdd..:: www.tobaccoseed.co.uk
CCrroossss  CCrreeeedd:: www.crosscreekseed.com/us/index.html

PATRICK CONDON
Associated Press Writer

MINNEAPOLIS The nation’s largest
Lutheran denomination took openly
gay clergy more fully into its fold
Friday, as leaders of the Evangelical
Lutheran Church in America voted to
lift a ban that prohibited sexually active
gay and lesbian people from serving as
ministers.

Under the new policy, individual ELCA
congregations will be allowed to hire homo-
sexuals as clergy as long as they are in a com-
mitted relationships. Until now, gays and
lesbians had to remain celibate to serve as
clergy.

The change passed with the support of 68
percent of about 1,000 delegates at the
ELCA’s national assembly. It makes the
group, with about 4.7 million members in
the U.S., one of the largest U.S. Christian
denominations yet to take a more gay-
friendly stance.

“I have seen these same-gender rela-
tionships function in the same way as
heterosexual relationships — bringing
joy and blessings as well as trials and
hardships,” the Rev. Leslie Williamson,
associate pastor at Trinity Lutheran
Church in Des Plaines, Ill., said during
the hours of debate. “The same-gender
couples I know live in love and faithful-
ness and are called to proclaim the word
of God as are all of us.”

Conservative congregations will not be

forced to hire gay clergy. Nevertheless, oppo-
nents of the shift decried what they saw as
straying from clear Scriptural direction, and
warned that it could lead some congrega-
tions and individual churchgoers to split off
from the ELCA.

“This will cause an ever greater loss in
members and finances. I can’t believe the
church I loved and served for 40 years can
condone what God condemns,” said the Rev.
Richard Mahan, pastor at St. Timothy
Lutheran Church in Charleston, W.Va.
“Nowhere in Scripture does it say homosex-
uality and same-sex marriage is acceptable
to God. Instead, it says it is immoral and per-
verted.”

David Keck, a delegate from the
Southern Ohio Synod, said he feared that
by embracing partnered gays as clergy
that the ELCA was heading down a road
that would ultimately lead to “the bless-
ing of same-sex unions as the policy of
this church,” he said.

Mahan said he believed a majority of his
congregation would want to now break off
from the ELCA.

Other leaders indicated they might
leave as well; the Rev. Tim Housholder,
pastor of St. Luke’s Lutheran Church in
Cottage Grove, Minn., described himself
during the debate as a rostered ELCA pas-
tor “at least for a few more hours.” The
Rev. Marshall Hahn, pastor at St. Olaf
Lutheran Parish in Dubuque, Iowa, said
he’d need to talk to his bishop “to discuss
what this means for my future with this

church.”
In September, Lutheran CORE — the

group that led the fight against the
changes — is holding a convention in
Indianapolis to discuss the next steps. It
also encouraged ELCA members and con-
gregations to direct finances away from
ELCA churchwide organizations and
toward “faithful ministries within and
outside of the ELCA.”

Other Christian denominations in the
United States have struggled to remain
united in the face of such debates. In 2003,
the 2 million-member Episcopal Church of
the United States consecrated its first
openly gay bishop, a move that alienated
American Episcopalians from its world-
wide parent church, the Anglican
Communion. The divide has led to the for-
mation of the more conservative Anglican
Church in North America, which claims
100,000 members.

But ELCA supporters of its change said
that failure to ratify it ran just as great a risk
of alienating large portions of the member-
ship, particularly those from younger gener-
ations.

The Rev. Katrina Foster, pastor at
Fordham Evangelical Lutheran Church in
the Bronx, said that Lutherans heard similar
warnings about flouting Scripture when
they made past changes that are now seen as
successful — chiefly, the ordination of
women.

“We can learn not to define ourselves
by negation,” said Foster, who is a les-

bian. “By not only saying what we are
against, which always seems to be the
same — against gay people. We should be
against poverty. I wish we were as zealous
about that.”

Tim Mumm, a gay man and an assem-
bly delegate from Whitewater, Wis., said
the Scripture that guides opponents of
the more liberal policy was written by
mortals, at a much earlier time, and
doesn’t reflect what many Christians now
believe.

“I believe for me to marry a woman
would be wrong — even sinful,” Mumm
said. “I don’t believe God intended to
put me and others in a no-win situa-
tion.”

Some ELCA congregations had already
been flouting the ban on noncelibate gay
priests by hiring pastors in gay relationships.
Some synods looked the other way, while
others removed such priests from their ros-
ters.

It was such divisions and inconsistencies
in enforcement that an ELCA task force
aimed to finesse when it began several years
ago to draw up the ministry recommenda-
tions and a broader social statement on
human sexuality, which passed earlier this
week.

Under the new policy, heterosexual
clergy and professional lay workers will
still have to abstain from sex outside mar-
riage. The proposed change would cover
those in “lifelong, monogamous, same-
gender relationships."

Avid smokers grow their own cigs

Lutherans to allow sexually active gays as clergy
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ANNE WALLACE ALLEN
For The Associated Press

Mark Sims and Nicole Collier
watched their son become nervous dur-
ing eight years of custody battles. Isaac,
now 10, seemed fearful and took to bit-
ing his nails.

Then the two separated parents took
a six-week class geared toward separated
or divorced parents, and everything
changed. In the court-ordered class,
they learned how to put their anger
aside and focus on what was best for
their child.

Both have seen the difference in their son.
“Since we have resolved our issues, he

has really relaxed and is much better for
it,” said Collier, 37, a stay-at-home
mother in Los Angeles with four other
children.

The class, aimed at teaching parents to
continue parenting together after their
marriage or relationship has ended, is
part of a changing approach to helping
families through a divorce or separation.
Such parenting programs are now
required in 27 states. In other states,
judges can order parents to attend, or
there are districtwide or citywide man-
dates regarding such programs, according
to a 2008 survey of mandatory parent
education.

“Divorce is so common today, people
forget it’s still emotionally complicated or
emotionally devastating,” said Robert
Emery, director of the Center for

Children, Families and the Law at the
University of Virginia. To counteract this,
Emery said divorce-related parenting
classes take a “child-focused, parent-
friendly approach” to helping parents
work out a parenting plan.

The classes reflect how dramatically fam-
ily law and policy has changed in the past
decades. Gone are the days when divorce
proceedings focused on the division of the
couple’s financial assets.

“Children’s issues were not as preva-
lent in the 1960s and the early 1970s,”
said Peter Salem, who is executive direc-
tor of the Association of Family and
Conciliation Courts in Madison, Wis.
“There was a pretty straightforward way
of doing things. Mom got the kids, dad
visited every other weekend, and that
was that.”

Now, there’s a strong focus on the emo-
tional health of both parents and children.

“One of the biggest things that happened
to us in the class, and it’s the simplest thing,
is to have courtesy when you talk to the
other person — to say stuff like ‘thank you,’”
said Sims, a 48-year-old Los Angeles musi-
cian. “It seems like a really simple thing, but
it changes your attitude about what you’re
doing.”

The parenting classes vary greatly.
There are lecture programs, small
groups, and a growing number of
Internet-based classes that can be used
to fulfill court orders for parent educa-
tion.

The goal of most is to help parents

understand the emotions that go along with
divorce, and separate their parental relation-
ship — which will continue — from the
adult relationship that is ending, said Salem.

There are other common themes. Among
them: Children shouldn’t take on adult roles
when the adults are struggling.

“They shouldn’t be necessarily setting up
the cable service, the phone service in the
new apartment. That’s not their job,” said
Salem. “There are certain household respon-
sibilities, but children still need to be chil-
dren.”

Another: The child needs both parents in
his or her life if possible.

Joan Haynes, a naturopathic physician
who took a court-ordered class when she
divorced last year, went in thinking it would
be a waste of time. But she was surprised by
what she heard there.

“They said divorce, per se, didn’t hurt
children,” said Haynes, of Boise, Idaho, who
now shares custody of her 10-year-old
daughter with her ex-husband. “What hurts
children is the ugliness around the divorce,
or even if the parents are still married, it’s
the fighting and putting the child in
between.”

According to the Centers for Disease
Control and Prevention’s National Vital
Statistics Report, the divorce rate reached
a high in 1970 and is slowly declining.
Some demographers estimate divorce hit
a high of 50 percent in 1970, and is now
around 43 percent. However, in the same
period the number of people having chil-
dren together without marriage has risen,

and their custody battles can end up in
court as well.

Research has shown that some parenting
programs can prevent future problems, such
as more litigation, said Susan L. Pollet, who
with Melissa Lombreglia published a paper
on parent education programs in the journal
Family Court Review. In a survey, the two
found that 46 states have parent education
programs related to divorce, some mandat-
ed, some not.

“All my clients who have gone, they
always come back and say, ‘I’m so happy I
went to that; I learned a lot,’” said Lynnette
Berg Robe, who practices matrimonial law
in Studio City, Calif.

Mandatory classes get a bad rap, Robe
said, but they get people in the door and lis-
tening to the material.

“It’s not that anybody is trying to get
them not to get divorced,” she said. “It’s
just that if you behave in a certain way,
you’ll end up with an unhappy child
who will grow up to be an unhappy
adult.”

After eight years of battling, Sims noted
that he and Collier aren’t friends — just par-
ents. They prefer to communicate through
texting. They go to school conferences
together, and recently met up for Isaac’s den-
tist appointment.

“It’s not like this great thing,” he said.
“I would rather not talk to her, to be hon-
est. I’m sure she’d rather not talk to me,
but we have to do it for our son’s sake.
And this class helped us to be cordial to
each other."

Classes help divorcing couples end feuding
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TheAgentDirectory Your guide to local
real estate agents

Santa Monica Daily Press readers will purchase 1/2 a billion in real estate this year.
CALL US TODAY TO BE INCLUDED IN THIS LOCAL LISTING.

(310)458-7737

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

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

In today's challenging real estate market, work 
with Andrew Thurm, an award winning agent 

representing Santa Monica and the Westside!

310.442.1651
w w w . a n d r e w t h u r m . c o m

Andrew Thurm
Coldwell Banker

GILLIAN FLACCUS &
ROB GILLIES

Associated Press Writers

BUENA PARK An ex-model found stuffed in
a bloodstained suitcase without fingers or
teeth was so badly mutilated that authorities
had to use breast implants to identify her
body, prosecutors said Friday.

Meanwhile, the U.S. Marshals Service
offered a $25,000 reward for information
leading to the arrest of Ryan Alexander
Jenkins, a wealthy reality TV show contest-
ant who was charged Thursday with murder
in the gruesome slaying of Jasmine Fiore.

Detectives tracked the serial number on
the implants because they could not use fin-
gerprints or dental records, said Farrah
Emami, a spokeswoman for the Orange
County district attorney’s office.

Fiore’s body was found Aug. 15 in a trash
bin in Buena Park, an Orange County city
about 20 miles southeast of Los Angeles.

Authorities believe Jenkins, a contestant
on VH1’s “Megan Wants a Millionaire,” may
have fled more than 1,000 miles to reach his
native Canada.

Buena Park police Lt. Steve Holliday said
Jenkins, a native of Calgary, Alberta, is possi-
bly armed with a handgun. Prosecutors rec-
ommended bail of $10 million upon his
arrest and said he had significant resources
to finance his flight.

Canadian authorities have ended a mas-
sive border search using helicopters, ground
police and dogs but continued their investi-
gation, Royal Canadian Mounted Police Sgt.
Duncan Pound said.

Tips in Canada were “on the low end,” he
said.

However, a Thursday news conference in
Southern California prompted phone tips to
American authorities that were being pur-
sued, said Tom Hession, chief inspector for
the U.S. Marshals Service’s regional fugitive
task force.

He declined to elaborate.
Jenkins is a real estate developer and

investor who is also the son of a prominent
Canadian architect. On the reality show, he
said he had between $1 million and $2.5 mil-
lion, Hession said, adding the money could
help Jenkins stay ahead of police or work
against him.

“It could be an area where he may not
have access to that wealth, where he has
assets that he has to sell or something like
that and then he’s going to have to expose
himself to potential arrest,” Hession said.

Hession declined to say if authorities
were watching Jenkins’ assets as part of their
investigation.

“When we’re looking for someone who’s
a fugitive, we try to find out everything we
can about that person,” he said. “We’re going
to turn every rock over.”

Fiore and Jenkins were briefly married in
a quickie Las Vegas wedding in March and
had been fighting in recent months.
Prosecutors said the two checked into a San
Diego hotel Aug. 13, and Jenkins checked
out the next morning. Fiore was not seen
alive again.

Fiore’s mother, Lisa Lepore, told The
Associated Press her daughter had the mar-
riage annulled in May. However, there were

no court records of an annulment in either
Clark County, Nev., where the couple was
married, or in Los Angeles County, where
they most recently lived.

Court records show Jenkins was charged
in June in Clark County, Nev., with a misde-
meanor count of “battery constituting
domestic violence” for allegedly hitting Fiore
in the arm and was set to be tried in
December.

In his hometown of Calgary, Jenkins was
sentenced to 15 months probation in
January 2007 on an unspecified assault
charge. The Canadian TV network CTV said
Jenkins also was ordered to seek counseling
for domestic violence and sex addiction.

Alain Hepner, Jenkins’ attorney in that
matter, did not return a call seeking com-
ment.

In Calgary, Paulina Chmielecka said she
was engaged to Jenkins for 2Ω years and
never saw a violent side.

“The guy was a great guy, as far as I knew
he was very happy,” she told CTV. “In our
relationship, we had our fights  — everyone
does  — but I would never say, ‘Well, he
could have murdered someone.’ There’s no
way.”

A resume posted on the professional net-
working site LinkedIn.com says Jenkins has
a license to fly commercial airplanes and has
dabbled in several development enterprises
and investments since graduating from col-
lege in 1999. Those include Townscape
Development Inc., a condo project under-
taken in Calgary with his father, architect
Daniel Jenkins.

The elder Jenkins did not return phone or

e-mail messages at his office.
Ryan Jenkins is believed to have driv-

en to Washington state and possibly
hopped in a boat to a peninsula on the
border, where he walked into Canadian
territory. A car and empty boat trailer
belonging to Jenkins were found at a
marina in the northwest Washington
town of Blaine.

After taping for “Megan Wants a
Millionaire” finished in early March, Jenkins
met Fiore in a Las Vegas casino and the two
got married, said Lepore, Fiore’s mother.
Court records show the date of marriage as
March 18.

But in May “they had a big blowout” and
fought because he was jealous of her ex-
boyfriends, Lepore said.

Jenkins then went to Mexico to do anoth-
er reality TV show but struggled to get Fiore
back when he returned.

“He convinced her during that month
that he was really the guy for her,” Lepore
said. “He wrote poems and stories, and
prayed, and (claimed he) had this huge spir-
itual awakening.”

The U.S. has filed a provisional appre-
hension warrant with Canada that allows
officials there to issue a Canadian arrest
warrant based on the U.S. charges, said
Hession, the U.S. marshals official. The
Canadian government will extradite defen-
dants to the U.S. but only with reassur-
ances that they will not face the death
penalty in the U.S.

Emami, the Orange County district attor-
ney spokeswoman, has said her office is not
pursuing the death penalty.

Officials: Breast implants used to ID model
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SURF CONDITIONS WATER TEMP: 66°
SWELL FORECAST
Today is also looking small, about knee+ most everywhere; however, we may see some waist to chest high forerun-
ners around south facing breaks in the afternoon from Saturday's swell -- these pluses though would be rare.

LONG RANGE SYNOPSIS
BY SUNDAY, THIS SWELL SHOULD PEAK WITH SIMILAR SIZE - CHEST TO MAYBE SHOULDER HIGH AROUND SOUTH FACING BREAKS.

TIDE FORECAST FOR TODAY IN SANTA MONICA

THE ASSOCIATED PRESS

SANTA CLARA Now it’s Alex Smith’s turn to
make a case for becoming the San Francisco
49ers’ starting quarterback.

Smith will start Saturday night’s exhibi-
tion game against the Oakland Raiders, just
the second time he will begin a game under
center for the 49ers since injuring his throw-
ing shoulder more than two years ago.

Smith is battling Shaun Hill for the start-
ing job, a competition that likely will contin-
ue until the end of this month before coach
Mike Singletary names his starter.

Hill started last week’s exhibition opener
against Denver and has been the apparent
front-runner at quarterback since spring
drills began in March.

But Smith has kept close while displaying
he’s fully recovered from problems with his
right shoulder that required two surgeries
and forced him to miss the 2008 season.

“First of all, my shoulder feels awesome,”
Smith said Friday. “So I’ve really been able to
focus on football, playing quarterback and

learning and executing this offense. I’m get-
ting better every day, and now it’s a matter of
showing it come game time.”

Smith was expected to be San Francisco’s
franchise quarterback when the 49ers select-
ed him with the No. 1 overall pick of the
2005 draft.

But Smith’s career has taken a series of
twists and turns since the 2006 season, when
he took every snap for the 49ers.

Smith tore ligaments in his throwing
shoulder in Week 4 of the 2007 season. He
attempted a comeback later in the year
before going on injured reserve and having
surgery.

Smith started San Francisco’s preseason
finale last August after the 49ers already had
named journeyman J.T. O’Sullivan as their
starter for the regular season. Smith injured
the same shoulder a few days before the reg-
ular-season opener and went on injured
reserve.

After taking over from O’Sullivan near
midseason, Hill led San Francisco to a 5-2
finish last year.

RAF CASERT
AP Sports Writer

BERLIN Usain Bolt got the birthday present
he wanted from his teammates at the world
championships Friday, and Los Angeles-
native Allyson Felix spoiled the party by
ending Jamaica’s sprint domination.

After the Jamaican relay team qualified
for the 4x100 final without Bolt on the track,
Felix glided to the finish with an elegance
reminiscent of a long distance runner to win
her third straight 200-meter world title.

With a raised fist and little more than a
smile at the finish, Felix broke the Jamaican
hold on sprinting going back to the Beijing
Olympics. She held off an early charge from
Olympic champion Veronica Campbell-
Brown of Jamaica, and once she entered the
straight where her stride is at its most effi-
cient, there was no stopping her.

“I was very confident about my strength,”
Felix said. “I defended my title. I cannot ask
for more.”

It was the first sprint gold medal for the
United States at the championships and
Jamaica’s first loss. Jamaica beat the United
States 5-0 in sprints in Beijing.

Earlier, the Jamaican sprint team quali-
fied for the 4x100 relay final, giving Bolt a
shot at winning a third gold and setting a
third world record at the world champi-
onships.

The United States was disqualified for an

illegal baton change, robbing the champi-
onships of a high-powered clash with the
Jamaicans.

The women’s sprint relay teams also have
their final Saturday.

The relay disqualification was the only
blemish on a good day for the United States,
which also got a 1-2 finish in the men’s 400
with Olympic champion LaShawn Merritt
beating defending champion Jeremy
Wariner.

The United States jumped over Jamaica
in the medals table with six golds and 16
overall. Jamaica was second with five gold
and 10 overall.

The victory of Yaroslav Rybakov in the
men’s high jump and Sergey Kirdyapkin in
the 50-kilometer walk gave Russia four golds
and 11 overall.

After two gold medals and two world
records in six days, Bolt took a rest
Friday, centering on signing autographs
instead of running as he celebrated his
23rd birthday with the fans at the
Olympic Stadium.

When he collected his gold for the 200
title and a second $100,000 check for his
world record, some 45,000 fans in the stands
gave him a heartfelt “Happy Birthday to
You” serenade. It was another indication that
nothing can seemingly go wrong for the star
of the championships.

With two records and two golds, he has
already won $320,000.

NFL

49ers’ Smith gets
start against Raiders

TRACK AND FIELD

Felix cruises to win in 200



WEEKEND EDITION, AUGUST 22-23, 2009Visit us online at smdp.com
Comics & Stuff

21

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

Let your imagination rock, Gemini
ARIES (March 21-April 19)
★★★★ Stay centered. Your instinct might be
to tackle someone the minute you wake up. Try
to go for a walk or jog instead. Your sense of
direction returns midday. Certainly, a family
member is demanding change. Tonight: Defer.

TAURUS (April 20-May 20)
★★★★ Could you see a different end result?
Let your creativity go to work. You might feel
as if you don’t have what it takes. You do.
Listen more to a child or loved one. Hear this
person’s request, as subtle as it might be.
Tonight: Don’t push so hard.

GEMINI (May 21-June 20) 
★★★★★ You are bound and determined to
have it your way. You seem insolent or difficult
to a close friend or loved one. Find an appropri-
ate manner to express your mood. Respond to
excitement around news. Tonight: Let your
imagination rock ‘n’ roll.

CANCER (June 21-July 22)
★★★ Express your limitations and ask for help.
Nevertheless, be prepared to deal with the sit-
uation alone. You are full of energy and fun,
which in some manner challenges a key person
in your life. Learn how to handle this person’s
moods. Tonight: Talking up a storm.

LEO (July 23-Aug. 22)
★★★★ Keeping an eye on your expenses might
not be what is needed to hold them down, but
it certainly is the first step. You could be
stunned by someone’s temper. Do you want to
be involved with this type of uproar? Accept a
friend’s invitation. Tonight: You don’t need to
go far to meet up with a friend.

VIRGO (Aug. 23-Sept. 22)
★★★★ Curb your assertiveness in the morn-
ing. Don’t be surprised if you get a harsh
response. Be careful with expenditures. A risk
could easily backfire and cost a fortune.
Careful. Tonight: Your treat.

LIBRA (Sept. 23-Oct. 22)
★★★★ Lie low in the morning. Someone at a
distance could knock on your door — time to
revamp your plans. At first, you could be irritat-
ed, but you will open up later. Quickly you dis-
cover how attitude can change the colors of a
situation. You radiate. Tonight: Act like the
world is your oyster.

SCORPIO (Oct. 23-Nov. 21)
★★★★★ See past a problem and don’t allow a
partner to get under your skin. Listen to news
with a grain of salt. If you cannot accept the
present circumstances, withdraw for a while.
Tonight: Do your thing.

SAGITTARIUS (Nov. 22-Dec. 21)
★★★★ You cannot wiggle out of a responsibil-
ity. It would be best to move forward. Later in
the day, you’ll be free and clear. Join your
friends at a baseball game, or get together at
the beach. Enjoy a summer happening of some
sort. Tonight: Just wish upon a star.

CAPRICORN (Dec. 22-Jan. 19)
★★★★ Reach beyond your immediate grasp if
you face a hassle. You could be surprised by
what some “experts” suggest. Adjust plans to
indulge an older relative or handle a last-
minute responsibility. Tonight: A force to be
dealt with.

AQUARIUS (Jan. 20-Feb. 18)
★★★★★ Working with a person or loved one is
worthwhile, if you aren’t too controlling.
Wanting events to tumble in a certain direction
might not happen. Detach if you find yourself
triggered. Tonight: Togetherness is the theme.

PISCES (Feb. 19-March 20)
★★★★ Defer. Worry less about people’s reac-
tions. Certainly someone on the home front
could make your morning less than agreeable.
Dedicate the afternoon to those you enjoy.
Tonight: Add that special quality to the
moment.

This year, use your willingness to break from your pattern and fol-

low a different approach to life. Many of you could decide to devel-

op your own business on a secondary level. Focus on risking less

and building a more secure financial base. If you are single, you attract many different types of people. Romance

happens unexpectedly. Wait till the year mark to consider this bond a relationship. If you are attached, the two of

you experience more high-voltage moments than usual. Respect your differences. LIBRA helps you make money.

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

★★ So-So   
★ Difficult

JACQUELINE BIGAR’S STARS
The stars show the kind of day you’ll have:Happy birthday

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

Extract (R) 1hr 31 min
7:30

AMC Loews Broadway 4
1441 Third Street Promenade

Bandslam (PG) 1hr 51min
10:15 a.m., 12:50, 3:30

The Goods: Live Hard, Sell Hard (R)
1hr 29min
10:30 a.m., 12:45, 3:10, 5:30, 7:45,
10:05

Harry Potter and the Half-Blood Prince
(PG) 2hr 33min
6:15, 9:35

Funny People (R) 2hr 16min
12:30, 4:00, 7:10, 10:20

The Hangover (R) 1hr 40min
12:00, 2:30, 5:00, 7:30, 10:00

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

G-Force (PG) 1hr 30min
11:50 a.m., 2:05, 4:20, 6:50, 9:10

Post Grad (PG-13) 1hr 29min

11:55 a.m., 2:50, 5:10, 7:30, 9:50

Shorts (PG) 1hr 29min
11:15 a.m., 1:50, 4:15, 7:00, 9:20

X Games 3D: The Movie (PG) 1hr
32min
11:30 a.m., 2:20, 4:45, 7:10, 9:30

Ponyo (Gake no ue no Ponyo) (G) 1hr
40min
11:00 a.m., 1:30, 4:10, 6:40, 9:15

The Time Traveler’s Wife (PG-13) 1hr
48min
11:40 a.m., 12:30, 5:15, 7:50, 10:30

Julie and Julia (PG-13) 2hrs 3min
10:50 a.m., 1:40, 4:30, 7:20, 10:15

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

Earth Days (NR) 1hr 57min
1:40, 4:20, 7:00, 9:40

Paper Heart
1:00, 3:10, 5:30, 7:50, 10:10

(500) Days of Summer (PG-13) 1hr
35min
1:00, 3:20, 5:40, 8:00, 10:15

The Hurt Locker (R) 2hr 10min
1:00, 4:00, 7:10, 10:15

The Cove (PG-13) 1hr 30min
11:00 a.m.

Valentino: The Last Emperor (PG-13)
1hr, 36min
11:00 a.m.

Yoo-Hoo, Mrs. Goldberg (NR) 1hr,
30min
11:oo a.m.

Irene in Time (PG-13) 1hr 34min
11:00 a.m.

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

Inglourious Basterds (R) 2hrs 32min
12:00, 1:30, 3:30, 5:00, 7:00, 8:30,
10:30, 12:00 a.m.

G.I. Joe: The Rise of Cobra (PG-13)
1hr 58min
12:40, 3:40, 4:50. 6:40, 9:40

The Ugly Truth (R) 1hr 36min
11:50 a.m., 2:20, 7:40, 10:10

District 9 (R) 1hr 53min
11:40 a.m.,  2:30, 5:20,  8:15, 11:00

District 9 (Digital Projection) (R) 1hr
53min
1:20, 4:20, 7:15, 10:00

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

MOVIE TIMES
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1559Bartolomé Carranza,
Spanish archbishop, is

arrested for heresy.

1639Madras (now
Chennai), India, is

founded by the British East India
Company on a sliver of land bought
from local Nayak rulers.

1642Charles I calls the
English Parliament

traitors. The English Civil War
begins.

1654Jacob Barsimson
arrives in New

Amsterdam. He is the first known
Jewish immigrant to America.

1717Spanish troops land on
Sardinia.

TODAY IN HISTORY

■ Christopher Bjerkness, 31,
was arrested in Duluth, Minn., in
July and charged with another
episode of breaking into a gym
facility and slashing numerous
large rubber exercise balls. He
had acknowledged a sexual urge
to slash that type of ball follow-
ing a conviction in 2006 for cut-
ting up 70 balls in three inci-
dents at the University of
Minnesota Duluth. This time, 40
balls were damaged at a St.
Mary’s/Duluth Clinic West build-
ing. Police were told by a psy-
chologist last year, after
Bjerkness abandoned court-
ordered therapy, that he “con-
tinues to be a risk to society.” 
■ Recurring Themes: (1) Lonnie
Meckwood, 29, and Phillip
Weeks, 51, were arrested in
Kirkwood, N.Y., in June after
allegedly robbing the Quickway
Convenience Store. Their get-
away ended about a mile from
the crime scene as their car ran
out of gas, even though the
Quickway is also a gas station.
(2) Hatim Gulamhusein, 48, was
arrested at Toronto
International Airport in April,
suspected of bringing 76 swal-
lowed packets of cocaine into
the country as a drug mule,
despite a mighty effort to avoid
being charged. Gulamhusein
managed to control his bowels
so well that it took three weeks
for all the packets to pass.

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

ssttuullttiiffyy  \\SSTTUUHHLL--ttuuhh--ffaahhyy\\  ,,
vveerrbb:: 1. To render useless or
ineffectual; cripple. 2. To
cause to appear stupid, incon-
sistent, or ridiculous. 3. Law
To allege or prove insane and
so not legally responsible.

WORD UP!

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 Maya Sugarman  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.

4  5  26  37  56 
Meganumber: 25
Jackpot: $207M

20  25  29  35  41
Meganumber: 25
Jackpot: $12M

2  3  17  21  26

MIDDAY: 5 9 8
EVENING: 9 5 7

1st: 01 Gold Rush
2nd: 04 Big Ben
3rd: 03 Hot Shot
RACE TIME: 1:44.57

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

Happy Hour 
4-8pm everyday

(EXCLUDING HOLIDAYS AND MAJOR SPORTING EVENTS)

$3 DRAFTS
$4 WELL DRINKS
$5 HOUSE WINES

THE PARLOR IS ADDING AN EXTRA BONUS TO THEIR HAPPY HOUR
TO SAVE YOU SOME CASH DURING THESE HARD ECONOMIC TIMES.

CHECKK THEE DOW!... A REASON TO GO TO Thee Parlor FOR HAPPY HOUR!

$2
$3
$4

The Parlor will
DROP their Happy

Hour drink prices 

an EXTRAA DOLLAR

if the Dow Jones

Industrial Average

closes in the red.

www.theparlorsm.com

DON'T FROWN IF THE

MARKET'S DOWN!
DON'T FROWN IF THE

MARKET'S DOWN!

310.395.4139
SANTA MONICA, CA
1 5 1 9  W I L S H I R E B LV D .

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

YOUR AD
COULD RUN HERE!
CALL US TODAY AT
(310) 458-7737
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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 1427 Third Street Promenade, Ste. 202. OTHER RATES: For
information 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!

Employment Wanted
MY FABULOUS house keeper is seeking 
employment. Speaks English, Natural-
ized citizen. Excellent cleaner. Honest, 
cooks, drives, is wonderful with children 
and pets  Please call Mary at 
(310)230-0503

Employment
FAST PACED sales company needs
people.Coast to coast travel req.Call
Desiree @ 931-802-5461 between 8am 
to 5pm ct.

LOS ANGELES radio station seeking on 
air DJ with at least 10 years on-air
experience  We are an EEO employer. 
Reply with demo and resume to 
mlevine@kmzt.com

OVER NIGHT companion, needed for 94 
year old man. WLA area  Call evenings 
(310)888-7731

WLA CAFE Full-time, Part-time, 
Cashier. With  deli experience. Must 
speak English. Must have valid drivers 
license Please call (310) 985-0080

For Sale
MOVING FROM a house to an apartment 
large outdoor plant, Breath of heaven 
(310)828-2864

NO REASONABLE OFFER REFUSED 
2 Men’s designer sport jacket 42-44, 

gently worn, large men’s designer white 
dress shirts  (some new), men’s 

designer blazers. Other pieces available 
Hal (310) 699-7475

NO REASONABLE OFFER REFUSED
5 Silver Bisley filing cabinets
D-660 Canon Copy machine

Brother Business Class Laser 
Fax Machine

Hal 310-699-7475

Yard Sales
SAT AND SUN 9-NOON SALE IN 
ALLEY/GARAGE 516 22nd Street, girls 
teen clothes and jewelry many never 
worn, TVs, side by side refrigerator, PC 
parts, electronics, speakers, life jack-
ETS, PC games, and lights 

SANTA MONICA, Great clothes, kitchen, 
kids/teenage, lots of vintage, books, 
crafts. Saturday, August 22, 8am-4pm, 
1111 California Ave. .

Yard Sale August 22nd 9-1p.m. new bi-
cycels, tools, clothing, books, toys, fur-
niture. 1028 Euclid, SM

Charity
GIVE OF YOURSELF

American Cancer Society Discovery Shop
needs vounteers- 4 hours per week

Call Terry or Shaunnah
310 458-4490

For Rent

$400/MO swimming pool, free food, on 
Ocean 123 California Ave. 
(310)395-1047

MAR VISTA near Marina. $1050/mo 
1bd+den 1ba, carpet, blinds, stove, re-
frigerator, laundry, parking, no pets. 
310-456-5659.

For Rent
12309 CULVER Blvd unit 12, 
1bdrm/1bath $1025/mo. stove, fridge, 
carpets, blind, laundry, utilities in-
cluded, gated parking, intercom 
entry, no pets. $500 off move-in 
(310) 578-7512, jkwproperties.com

2478 Corinth Ave. $1595 front unit 1+1 
stove, fridge, carpet, ceiling fan, onsite 
laundry, small gated front yard 2 park-
ing spaces, 20 lb. pet OK w/ deposit 
$300 off move-in (888)414-7778

3623 KEYSTONE Ave.unit 5, $675 
bachelor, lower, fridge, microwave, car-
pet, blinds, utilities included laundry, 
no parking, no pets $300 off move-in 
(310)578-7512 jkwproperties.com

501 N. Venice 1+1, #25 $1225/mo 
stove, fridge, carpet, utilities included, 
laundry, parking, no pets. $750 off 
move-in (310)574-6767 www.jkwprop-
erties.com

501 N. Venice unit 40 single, $1075/mo 
$500 off move-in stove, fridge, carpet, 
utilities included, laundry, parking, no 
pets. (310)574-6767 www.jkwproper-
ties.com

833 5TH St. SM unit 101 2+2 $2395 
stove, carpet, blinds, swimming pool, 
laundry, granite countertops, wood/tile 
floors, intercom entry, gated parking, no 
pets. (310)393-2547 www.jkwproper-
ties.com

HOWARD MANAGEMENT GROUP
(310)869-7901

1214 Idaho Ave. #3 1+1 $1575 Lower 
with private patio, updated, parking.

2103 Oaks St, #C, 2+1 $2045

1334 Euclid St #3, 1+1 $1250

1011 Pico Blvd. #8 2+2, Loft, 3 levels 
modern building, available after 9/1

$2695

Please visit our website for 
complete listings and information on 

vacancies in Santa Monica
and the Westside

www.howardmanagement.com
rentals@howardmanagement.com

MAR VISTA: 12434 CULVER Blvd. units 3  
1+1 stove, fridge, AC, carpets blinds, 
laundry room, intercom entry, gated 
parking, no pets.$1125/mo $500 off 
move-in (888)414-7778 www.jkwprop-
erties.com

MARVISTA-LA $1995.00 2bdrms, 2 
baths, no pets, balcony, stove, refrig, 
dshwshr, washr/dryr, loft, parking 4077 
Inglewood Blvd #7 To view this apart-
ment, Please call for appt: 
(310)780-3354

PALMS 2+1 3633 Keystone ave #1 
stove, blinds, tile flooring, carpets, ceil-
ing fan, laundry,parking, AC, no pets. 
$1425/mo $500 off move-in 
(310)578-7512 www.jkwproperties.com

PALMS 2+2 3633 Keystone ave #4 
stove, blinds, tile flooring, carpets, ceil-
ing fan, laundry,parking, AC, no pets. 
$1450/mo $500 off move-in 
(310)578-7512 www.jkwproperties.com

For Rent
PALMS 3346 S. Canfiled #102 $895 
Single, stove, fridge, blinds, on-site 
laundry, garage parking, intercom entry 
no pets. (310)578-7512 
jkwproperties.com

PALMS 3346 S. Canfiled #205 $1050 
1+1 upper, stove, fridge, blinds, bam-
boo & vinyl floors, on-site laundry, ga-
rage parking, intercom entry no 
pets.$500 off move-in (310)578-7512 
jkwproperties.com

PALMS 3540 Overland units 2 & 5 $965 
Stove, fridge, carpet, blinds, laundry, 
street parking, no pets. $700 off 
move-in special. (310)578-7512 
www.jkwproperties.com

Santa Monica $1195.00 1 Bdrms, 1Bath  
NO pets, gas, paid stove, refrigerator, 
parking 2535 Kansas Ave., #210 Open 
daily 8am-8pm. Additional info in unit. 
Manager in unit #101. 

TWO VACANCIES 1+1 $1650 
Hardwood floors, newly remodeled, 
washer/dryer hookup, nice, quiet 
neighborhood. 1 block from Century 
City.mall 1842&1846 Holmdy Ave. 
WLA (310)497-8413

WESTWOOD: 617 1/2 Midvale unit 2.& 3 
Bachelor, no kitchen, sink, fridge,hot 
plate, microwave, ceiling fan, carpet, 
street parking, no pets $875/mo 
(310)578-7512 wwwjkwproperties.com

WLA $1750/MO. Large bright 2 bdrm 
upper, on Barrington near National. Very 
spacious. Large closets, crown mold-
ings, stove/refrigerator. Closed garage.  
Well maintained, charming, older build-
ing. FREE MONTH WITH ONE YEAR 
LEASE (310)828-4481 or 
(310)993-0414 after 6pm.

WLA 1457 Westgate #D 1+1 upper 
stove, fridge, blinds, wood/tile floors, 
carport parking no pets $1250/mo 
(310) 578-7512 jkwproperties.com

WLA 2606 S. Sepulveda $1095/mo. Ex-
cellent location. 1bd/1ba, lower very 
cozy. Hardwood flooring, appliances. 
Open Sat-Sun 10-2 (310) 666-8360

Houses For Rent
2+1 HOUSE in West LA, garage, hdwd 
floors, nice landscaping, fenced yard, 
DWP & gardener included. $2600/mo. 
Call Martha (818) 366-5997.

Commercial Lease

PRIME SANTA MONICA 
1430 Colorado Ave. Architectural 
offices/ great design layout 3000 
square feet  $5500 for preview 
contact Charles (310)995-5136

PRIME RETAIL  1440  Lincoln Blvd 
prevously party store. 3000 square 
feet $6500 Call (310)995-5136

SANTA MONICA promenade basment 
for rent. Great for artist offices, or 
storage, bathroom, 7000 square feet 
$2900 Call (310)995-5136

Commercial Lease
Santa Monica - Ocean Ave.
Private office across from park at Idaho 
Ave
Newly remodeled, hard wood floors, 
marble, kitchen
$750/month
assistant@rhicapital.com

THIRD STREET PROMENADE.
Office in tranquil, architecturally de-
signed six-office suite. Brick, exposed 
redwood ceiling, original artwork. 
Must see to appreciate. Excellent lo-
cation on the Third Street Promenade. 
Perfect for a professional. 11'X11'.use 
of waiting room and kitchen. Monthly 
parking pass available.Steve 
(310)395-2828 X333

Bookkeeping Services

QUICKBOOKS/PEACHTREE
BOOKKEEPING service, personal or 
businesses. Online version available.  
Call 310 977-7935

Services

GRENIER CONSTRUCTION
Home or office remodeling. 

FREE estimates. 
Kitchens, baths, doors, and 

windows, Room additions, electrical, 
plumbing and Flooring 

Call 818-652-7364 
Insured and licensed #636045

REGISTERED NURSE 30 years For home 
care post hospitalization, or any medi-
cal concerns.Carrie (310)968-1518

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

Moving

Services

Therapy

Life is short —
Why make it shorter

STILLL 
SMOKING?

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

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

Legal Services

Considering Filing
for Bankruptcy?

“Your Local Santa Monica Attorney”

• Free phone consultation
• Speak to your local 
Santa Monica Attorney

• Get the facts now

A PROFESSIONAL LEGAL CORPORATION

2001 Wilshire Blvd
Santa Monica CA 310 453 8320

www.lawgross.com

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

ADVERTISE! CALL US (310) 458-7737

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

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