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representing Santa Monica and the Westside!
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HAVING THEIR FILL: Michael Segal picks up his order of tacos from the Calbi food truck on Wilshire Boulevard Wednesday. Concerned about
the recent mobile food influx into Santa Monica, the Bayside District Corp., a private-public management company for Downtown, will ask the City
Council to consider new regulations, limiting the number and location of where the trucks will be allowed.

BY NICK TABOREK 
Special to the Daily Press 

CITY HALL A stepped up park ranger pres-
ence in the vicinity of Fourth Street and
Adelaide Drive seems to have cut down the
number of early morning fitness classes tak-
ing place in the neighborhood.

But even with the increased vigilance, some
residents say more needs to be done to keep the
neighborhood, which has long been a popular
workout site because of two steep public stair-
cases nearby, from being overrun with joggers.

“I’m happy enough for now,”Adelaide Drive
resident Terry Sanders said of the more fre-
quent patrols. “It’s reduced the amount of cars
and it’s reduced the amount of congestion.”

Still, he said he’d like to see City Hall
build an alternate staircase in Palisades Park
or create additional parking restrictions in
the area to limit use.

In April, the City Council directed staff to
look into both of those ideas and to consider
closing the stairs at night, among other propos-
als aimed at reducing impacts on the neighbor-
hood. So far none of the items have been
brought back to the council for consideration.

Curbing crowds of exercisers in the area
became an issue for City Hall last year after
long-standing complaints about noisy work-
outs held on a Fourth Street median —
some of them organized by professional
trainers involving extensive fitness equip-
ment — prompted two well-attended neigh-
borhood meetings.

To Santa Monica Police Sgt. Jay Trisler, the
improvement in the neighborhood has been
the result of better public outreach combined
with cracking down on people who were
conducting fitness classes in the area.

“We’re out there trying to educate people
to be neighborly and if they’re running a
[fitness] business without a permit then they
have the ability to be cited,” Trisler said.

Statistics on the number of citations issued
in the vicinity were not available at presstime.

“From my point of view it’s mission
accomplished,” said City Councilman Bobby
Shriver, who lives in the area. “They’re not
conducting those classes at 5:30 in the morn-
ing outside peoples’ windows anymore.”

But heavy use of the stairs leading up to

BY MELODY HANATANI
Daily Press Staff Writer

DOWNTOWN There could be restrictions on
the way for those popular specialty-food
trucks that have popped up around the
Third Street Promenade in the past year.

Concerned about the recent mobile food
influx into Santa Monica, the Bayside
District Corp., a private-public manage-
ment company for Downtown, will ask the
City Council to consider new regulations,
limiting the number and location of where
the trucks will be allowed.

“While we understand that these mobile
food vendors can be a very good thing for
Downtown and any area,we are concerned that
if we have a proliferation of those trucks they
could have a negative impact on businesses,”
Kathleen Rawson, the CEO of Bayside, said.

The increased presence of the reinvented
food truck has recently been the subject of
concern in Downtown where restaurant
owners complain about customers lost to a
mobile entity that neither has to pay rent nor
the high assessment fees to conduct business
in a coveted location near the beach.

So-called roach coaches have long been a
fixture at construction sites but the food
trucks became a phenomenon recently, seeing
the arrival of organic-minded Green Truck,
Kogi, which sells Korean-inspired barbecue
beef tacos, and the rival Calbi Korean BBQ.

During a meeting on Nov. 19, the Bayside
board decided that it would request the
council to consider strengthening existing
regulations that require food trucks to have
a vendor permit through the Santa Monica
Police Department and a business license
through City Hall, Currently, trucks can

conduct business in any legal parking spot
but are limited to 30 minutes after which
they must move at least 100 feet away. Food
truck owners have said that it takes longer
than 20 to 30 minutes to fill the orders.

The trucks must also be located at least
10 feet away from the entrance of doors,
vestibules, driveways and outdoor dining
areas of any business.

Bayside is suggesting that the number of
trucks be limited between Ocean Avenue
and Fifth Street where there is a higher con-
centration of restaurants.

“The board is not interested in limiting
where there is not a problem but really it’s
more of a response to the merchants in the
immediate Downtown area,” Rawson said.

Rob Rader, a member of the Bayside

Relief felt at
4th St. stairs

Putting food trucks on a diet

SEE FOOD TRUCKS PAGE 11SEE STAIRS PAGE 10
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For more information on any of the events listed, log on to smdp.com and click the “Events” tab for the given day’s calendar.

Mothers’ circle
motheringminds

Marine St., 2:30 p.m. — 4 p.m.
Many women want a place where they may talk about both the positive and
negative experiences of motherhood, and this group offers a forum where
women can speak honestly and openly about the challenges and joys of
being a parent. This group provides a relaxed and nurturing environment

where all experiences are welcome, and where mothers may feel supported
and understood. Call (310) 922-6969 for more information.

Yoga in the park
Palisades Park

Ocean Avenue and Palisades Avenue, 10 a.m. — 11:30 a.m.
Come every Saturday and start your weekend off right with an energizing

and rejuvenating yoga class in Palisades Park, overlooking the ocean.
Beginners and all levels are welcome. All you need is a yoga mat and an

open heart. If you’ve always wanted to try yoga, this is the class for you.
Suggested donation is $12. Call (310) 560-4317 or 

e-mail jonathan@alignmentforlife.com for more information.

Sunday, Nov. 29, 2009

‘Cinderella: The Musical’
Santa Monica Playhouse

1211 Fourth St., 12:30 p.m. — 1:30 p.m.
Audiences help romance bloom in this delightful Rudie-DeCarlo musical for
kids and adults of all ages, featuring a charming prince, a zany fairy god-
mother, silly stepsisters and a zealously well-meaning stepmother. Birthday

and tea parties are available with every performance. Admission is 
$10.50 — $12.50. Call (310) 394-9779 ext. 2 for more information.

Monday, Nov. 30, 2009

Heal yourself
Kathmandu Boutique

1844 Lincoln Blvd., 5 p.m. — 6 p.m.
Experience peace and wellness while cleansing and energizing your body
through pranic healing. Master Choa Kok Sui has worked successfully with
ailments ranging from asthma, arthritis and cancer to addiction, depression

and phobias. It is an effective no-touch healing technique that increases the
body’s own ability to heal itself. As you allow your body to absorb divine

love, divine peace and divine energy, you will regain mental clarity, joy, hap-
piness and peace of mind. Everyone is welcome for free. 

Call (310) 883-8371 for more information.

Tuesday, Dec. 1, 2009

Write away
Fairview Branch Library

2101 Ocean Park Blvd., noon — 2:30 p.m.
Calling all writers! Get inspiration, guidance and support for free. Call (310)

450-0443 for more information.

Yoga in the park
Palisades Park

Ocean Avenue and Montana Avenue, 4:30 p.m. — 5:30 p.m.
This is a gentle beginner’s yoga class that emphasizes breathing, stretching,

slow movement, strengthening, balance and relaxation — a relaxing and
invigorating class for beginners and anyone looking for a gentle approach to

yoga. Bring a yoga mat or beach towel and a suggested donation of $10. 
E-mail meghanmbowen@gmail.com for more information.

V.I.P. YELLOW CAB

SANTA MONICA
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2008 tax preparation
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First month of bookkeeping

services for new clients
NEW CLIENTS ONLY

Not valid with any other offers

Calendar
2 WEEKEND EDITION, NOVEMBER 28-29, 2009
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SMALL 
BUSINESS
STARTUP?
LET ME HELP YOU SUCCEED

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

1000 Wilshiree Blvd.,, Suitee 1800 Santaa Monicaa 904011733 Ocean Ave (across from Loews Hotel) | Santa Monica, 90401  |  310-434-9509 |  lacachettebistro.com

Brunch Sunday 11-3pm
$2 MIMOSA WITH THIS AD (1 PER PERS. MAX 4 PER AD. AND PER TABLE. WITH FOOD ONLY)

HEATED PATIO - PRIVATE ROOM - LARGE BAR AREA - VALET

SAY CHEESE! Brandon Wise brandonw@smdp.com
Nicole Graebner shares her holiday wishes at the PayPal 'I Wish' campaign tent on the Third Street Promenade Friday morning. The campaign
gave people a chance to win prizes and interact with the PayPal brand during Black Friday, the traditional start of the holiday shopping season. 

MARCIA DUNN
AP Aerospace Writer

CAPE CANAVERAL, Fla. Space shuttle
Atlantis and its seven astronauts returned to
Earth with a smooth touchdown Friday to
end an 11-day flight that resupplied the
International Space Station.

With bright sunlight glinting off it, the
shuttle swooped through a clear sky and
landed on the runway right on time. Mission
Control said no one could remember such
welcoming conditions; there were no clouds
in sight for the midmorning arrival, and the
temperature was in the 50s.

“Couldn’t have picked a clearer day,” com-
mander Charles Hobaugh said during the
final approach. Mission Control congratulat-
ed him on a “picture perfect” landing.

It was an especially sweet homecoming
for two of the crew.

Astronaut Nicole Stott was away for three
months, living at the space station. Fellow
crew member Randolph Bresnik’s baby
daughter was born last weekend.

“Everybody, welcome back to Earth, espe-
cially you, Nicole,” Mission Control radioed.

Hobaugh and his crew spent a week
stockpiling the space station. They delivered
big spare parts and performed three space-
walks to install equipment and carry out
maintenance.

The pumps, gyroscopes and storage tanks
should keep the outpost in business for
another five to 10 years, long after Atlantis
and the two other shuttles are retired.

Stott was feeling the full effects of gravity for
the first time since she rocketed to the space sta-
tion at the end of August. Her mission lasted 91
days. Hobaugh said she was doing “great.”

Bresnik, a Santa Monica High School
graduate, had even bigger plans: to hold his
infant daughter for the first time.

Abigail Mae Bresnik was born Saturday
night, right after her father took his first
spacewalk. But he’ll have to wait until
Saturday to see her. Bresnik’s wife, Rebecca,
stayed home in Houston with Abigail and 3-
year-old big brother Wyatt.

Atlantis — which brought back broken
equipment from the space station’s water-
recycling system — logged 4.5 million miles
and circled Earth 171 times.

This was Atlantis’ next-to-last mission.
Only five shuttle flights remain, all to the
space station next year. Station construction
will essentially end at that point, so NASA
used the trip to send up as many hefty spare
parts as possible.

KARL RITTER
Associated Press Writer

EDITOR’S NOTE: This is one of an occasional series of
stories leading up to December’s climate conference
in Copenhagen, reporting on the impact, future and
responses to climate change.

TASIILAQ, Greenland Gert Ignatiussen
returns to this fjord-front Inuit town with
the spoils of his hunting trip. Six seals, all
killed with a single shot to the head.

With nimble handwork, his wife
Bartholine cuts them up on the porch of their
wood-frame home, saving the best meat for
dinner. Ignatiussen throws leftover chunks of
flesh and intestines to the yelping sled dogs
fettered on a dusty slope below the house.

The blood-drenched scene offers a
glimpse into Greenland’s past — a time not
long ago when seal hunting meant survival

to nomadic Inuit tribes in one of the most
hostile climates on Earth.

Inside, Ingatiussen, 54, shows what he
believes is Greenland’s future: A collection
of mineral-rich rocks that he has stashed
away in a drawer if he ever needs money.

Global warming is melting the fringes of
the frozen world where Greenland’s Inuits
have hunted seal, whale and polar bear for
generations. It’s thawing the permafrost on
which their homes are built. It’s disrupting
Arctic wildlife and fish stocks, and making
hunting trips more dangerous by thinning
the ice that supports their dog sleds.

But all is not doom and gloom. The
retreating ice could uncover potential oil
and mineral resources which, if successfully
tapped, could dramatically change the for-
tunes of this semiautonomous Danish ter-
ritory of 57,000 people.

The U.S. Geological Survey estimates

there are more than 18 billion barrels of oil
and gas beneath the Arctic waters between
Greenland and Canada, and 31 billion bar-
rels off Greenland’s east coast.

North Sea resources of the same magni-
tude have made Norway one of Europe’s
richest countries.

Even if only a small part becomes recov-
erable as the Arctic sea ice retreats, it would
be enough for a major boost in living stan-
dards for Greenland’s tiny population.

“If we find those kind of quantities of oil
and gas and the prices remain at current
levels, then Greenland would be a very
wealthy country, no doubt,” said Joern Skov
Nielsen, the director of Greenland’s Bureau
of Minerals and Petroleum.

Finding hydrocarbons would be crucial
to help Greenlanders realize their long-held

SEE WARMING PAGE 11

Global warming’s hidden riches

Atlantis astros 
back on Earth
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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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The benefit of opposing Prop. T
Editor:

The Santa Monica City Council, backed by enthusias-
tic community support, is doing all it can to convince Eli
Broad to locate his art museum in the Civic Center area
(“City Council pursues Broad museum,” Nov. 19). This
wonderful opportunity demonstrates how grateful we
should be that Proposition T was defeated in 2008. If
you recall, Prop. T would have capped annual develop-
ment in the city at 75,000 square feet, with some
exceptions that would not have applied to a Broad art
museum. If the city’s quest is successful, Mr. Broad’s
museum alone could easily use half of the construction
that Prop. T would have allowed. Imagine if the mayor
had to tell Mr. Broad, “Santa Monica would love to
house your world-class art collection, we have the ideal
location for it, but we have already approved a market
and an office building this year. Thanks for your inter-
est, Eli, see you in Beverly Hills.” The defeat of Prop. T
allows City Hall to pursue once-in-a-lifetime opportuni-
ties like the Broad art museum. Thanks to City Manager
Lamont Ewell for taking the initiative to try to bring the
museum to Santa Monica, and to the City Council and
residents of the city for recognizing the chance to add
to Santa Monica’s cultural heritage.

Paul Bergman
Santa Monica

Health care reform now 
Editor:

After all the knuckle dragging and insurance compa-
ny pandering, posturing, threatening, whining, fear
mongering, lie spreading and bullying, do you suppose
the uninsured American people could get a break with
a health care bill that is at least as watered down as
this will pass? The politics are tedious and puts the fact
that the American people rejected the status quo. Can
you imagine the sheer frustration, waste of breath,
compromise, and hard work on the part of the
Democrats going down the tubes if this thing fails? It
seems that those in the Senate and Congress have for-
gotten who they are representing. Pass the bill. Hear
our voice, the voice of the majority and pass this health
reform bill!

Jane Watkins
Santa Monica

No smoking 
Editor:

The SMDP reports that Councilwoman Gleam Davis
“has concerns about the impact to smokers” who
smoke on their balconies in order to protect the health
of their families by keeping their residences smoke
free.

People on upper floors have families, too. True
enough, smokers who light up on lower balconies in my
apartment building are not smoking in their living
rooms. They’re smoking in mine. That’s the bottom line.

David Stoughton
Santa Monica

Peace please 
Editor:

Bikes are great and cars are a necessity. We need
them both. Now let’s all be polite and patient with each
other so we can solve other problems.

K. Klarin
Santa Monica

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

I HATE TO ADMIT IT, BUT SOME POLITICAL
strategists are geniuses. They have taken
something that has been hated, reviled, and
scorned by Americans for generations and
turned it into an institution that many now
believe we must protect, foster, and preserve.
No, I’m not talking about telemarketers who
call during dinner. I’m talking about the
medical insurance industry.

Over the years, I’ve heard many people
say, “I love my doctor,” but, until now, I
never heard anyone say, “I love my health
insurance.” But to some, medical insurance
companies have become the “Heroes of
Healthcare.” During the Great Healthcare
Debate, legislators and their “gullibles” are
saying they like their current healthcare sys-
tem so much that they don’t want anyone to
touch it. In fact, there are claims that the
very idea of changing the healthcare system
is un-American.

Obviously, if people don’t like a certain
approach or the principles or cost of any of
the proposed legislation, they should object.
I’m talking about those who now claim that
we don’t need to change anything about
healthcare at all. Not a single Republican
voted to even open up debate on the issue.
Obviously, they don’t think we need to
change anything. They’re probably even OK
with not having any current magazines in
the waiting rooms.

When both of my kids were born, we got
bills from the hospital that included tests for
my wife that she didn’t get, treatments that
she didn’t receive, and medications that
weren’t prescribed for her. Each time I com-
plained to the hospital. They said it was their
procedure to bill for all of these things. It
was a “package” -- like one of those Las Vegas
“Three days, six nights” things or whatever
they’re called. They couldn’t understand why
I was so upset, since my insurance company
would probably pay for the overcharges. I
told them I was upset because the bills didn’t
represent the truth. They immediately cor-
rected them. They didn’t argue or fight or
even put me on hold listening to “Moon
River.” This showed me that they knew the
bills were unfair. Unfair? They even charged
my wife for ice. I guess we’re lucky they did-
n’t ask us to chip in for the air-conditioning.

Do you know even one person who does-
n’t have a similar story?

One of the objections of the naysayers has
to do with the government getting involved
in healthcare. Haven’t they ever heard of
Social Security and Medicare? Would they
like those to be abolished, too?

And of course there’s the cost objection.
These people didn’t object to government
spending when it came to the Bush and
Obama bail-outs of the financial industry,
but they don’t like the idea of spending
whatever it takes to fix healthcare. Oh I for-
got, they don’t think it needs fixing.

Oh, really?
The U.S. spends more on healthcare than

any other country, yet, the last time the
World Health Organization put out its rank-
ings, we were 37th in healthcare — in
between Slovenia and Costa Rica. Don’t
those who oppose any change think we
should at least move up to, I don’t know,
maybe 15th and kick Iceland’s butt out of
there?

Usually, our medical bills are so hard to
read, that most of us don’t bother trying.
Couldn’t the billing system use a little
reform?

When a ride in an ambulance for three
blocks costs hundreds of dollars, shouldn’t
someone look into that?

Is waiting 11 hours in an emergency
room OK with those folks who don’t want
anything changed?

If the senators were all really voting their
“consciences” as so many of them claim,
don’t you think at least a dozen or so
Democrats would disagree with parts of the
bill and at least a similar number of
Republicans might think, “Hey, that’s not
bad?” It’s an amazing coincidence that on
something this complex so many con-
sciences happen to line up with their party’s
agenda.

I just hope that a whole bunch of senators
don’t yell so much in opposition or in favor
of the healthcare bill that they hurt their
throats. It would be a shame if they had to
seek medical attention. Oh, wait a minute. It
wouldn’t be a problem for them at all.
Members of Congress already have great
healthcare.

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.

The heroes of healthcare 

WHEN A RIDE IN AN
AMBULANCE FOR THREE

BLOCKS COSTS
HUNDREDS OF DOLLARS,

SHOULDN’T SOMEONE
LOOK INTO THAT? IS

WAITING 11 HOURS IN AN
EMERGENCY ROOM OK

WITH THOSE FOLKS 
WHO DON’T WANT

ANYTHING CHANGED?

TELL SANTA MONICA WHAT YOU THINK!
WRITE A LETTER TO THE EDITOR
EMAIL TO: EDITOR@SMDP.COM OR FAX TO (310) 576-9913
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Health Insurance underwritten by: Mutual of Omaha Insurance Company, Omaha, NE 68175. Life insurance underwritten
by: United of Omaha Life Insurance Company. These policies have exclusions, limitations, and reductions.AFN3 9196

Taking care of all your insurance needs

Eric Boehm  •  310.742.3440  •  www.mutualofomaha.com/agent/ericboehm

CA LIC 0E76434

� Life Insurance

� Disability Insurance

� Long-Term Care Insurance

Call me today for more information

121: one to one ADN: any day now AFAIK: as far as I know AFK: away from keyboard A/S/L: age, sex, location

B4: before B4N: bye for now BAK: back at the keyboard BBIAB: be back in a bit BBL: be back later BBN: bye 

bye now BBS: be back soon BEG: big evil grin BF: boyfriend BFN: bye for now BG: big grin BL: belly laughing

BMTIPG: brilliant minds think in parallel gutters BRB: be right back BTA: but then again BTW: by the way 

BWL: bursting with laughter BWTHDIK: but what the heck do I know C&G: chuckle & grin CID: crying in 

disgrace CNP: continued (in my) next post CP: chat post CRBT: crying real big tears CSG: chuckle, snicker, 

grin CU: see you CUL: see you later CYO: see you online DBAU: doing business as usual DIKU: do I know 

you? DL: dead link DLTBBB: don’t let the bed bugs bite DQMOT: don’t quote me on this EG: evil grin EMFBI: 

excuse me for butting in EMSG: email message EOT: end of thread F2F: face to face FC: fingers crossed 

FISH: first in, still here FMTYEWTK: far more than you ever wanted to know FOMCL: falling off my chair 

laughing FTBOMH: from the bottom of my heart FUD: fear, uncertainty, and doubt FWIW: for what it’s worth 

G2G: got to go G: grin GA: go ahead GAL: get a life GD&R: grinning, ducking, and running GF: girlfriend GFN: 

gone for now GIWIST: gee, I wish I’d said that GMBO: giggling my butt off GMTA: great minds think alike 

GOL: giggling out loud GTRM: going to read mail GTSY: glad to see you H&K: hug and kiss HAGN: have a good 

night HDOP: help delete online predators HHIS: hanging head in shame HTH: hope this helps HUB: head up 

butt IAC: in any case IANAL: I am not a lawyer (but) IC: I see IDK: I don’t know IHA: I hate acronyms IIRC: if I 

remember correctly ILU: I love you IM: instant message IMHO: in my humble opinion IMNSHO: in my not

so humble opinion IMO: in my opinion IOW: in other words IPN: I’m posting naked IRL: in real life IWALU: I 

will always love you IYSWIM: if you see what I mean JIC: just in case JK: just kidding JMO: just my opinion 

JTLYK: just to let you know K: okay KIT: keep in touch KOC: kiss on cheek KOL: kiss on lips KOTC: kiss on the 

cheek KWIM: know what I mean? L8R: later LD: later, dude LDR: long distance relationship LLTA: lots and

lots of thunderous applause LMIRL: let’s meet in real life LMSO: laughing my socks off LOL: laughing out 

loud LSHMBB: laughing so hard my belly is bouncing LTM: laugh to myself LTNS: long time, no see LTR: long-

term relationship LULAB: love you like a brother LULAS: love you like a sister LUWAMH: love you with all

my heart LY: love you M/F: male or female MOSS: member of same sex MOTOS: member of the opposite sex 

MSG: message MTF: more to follow MUSM: miss you so much NADT: not a darn thing NIFOC: naked in front 

of computer NP: no problem NRN: no reply necessary OIC: oh I see OLL: online love OM: old man OTF: off

the floor OTOH: on the other hand OTTOMH: off the top of my head P2P: peer to peer PDA: public display of 

affection PEBCAK: problem exists between chair and keyboard PLZ: please PM: private message PMFJIB: 

pardon me for jumping in but POAHF: put on a happy face POS: parent over shoulder PU: that stinks QT: 

cutie RL: real life ROTFL: rolling on the floor laughing RPG: role playing games RSN: real soon now S4L: 

spam for life SETE: smiling ear to ear SHCOON: shoot hot coffee out of nose SHID: slaps head in disgust SF: 

surfer friendly SNERT: snot nosed egotistical rude teenager SO: significant other SOMY: sick of me yet? SOT: 

short of time STW: search the web SWAK: sealed with a kiss SWL: screaming with laughter SYS: see you soon 

TA: thanks again TCOB: taking care of business TCOY: take care of yourself TIA: thanks in advance TILII: tell 

it like it is TMI: too much information TOY: thinking of you TTYL: talk to you later UW: you’re welcome WB: 

welcome back WFM: works for me WIBNI: wouldn’t it be nice if WTGP: want to go private?

WTG: way to go WU: what’s up WUF: where are you from? YBS: you’ll be sorry YL: young lady YM: young man 

Every day, children are sexually solicited online.Every day, children are sexually solicited online.

You don’t know what your kids are saying online. Or who they are saying it to. A lot of times 

neither do they. So get involved. To protect your kid’s online life or report an incident, call

1-800-THE LOST            cybertipline.com. HDOP: help delete online predatorsor visit

“I WOULD SUPPORT A NO-SMOKING-
in-apartments ban. Tenants are captive audi-
ences of these inconsiderate smokers. It is
absolutely disgusting to have these individu-
als endangering people’s health and ruining
their quality of life.”

“I DO NOT SEE IT AS A BAN ON SMOKING.
I see it as a ban on those who smoke passing
on their death wish in the form of deadly
secondhand smoke to non-smokers. Former
President James Earl Carter and surgeon
general C. Everett Koop mention loudly dur-
ing their tenure in office that 500,000
Americans die annually in the United States
due to the residual effects of smoking tobac-
co in the form of cigarettes. Trust me, folks,
it is not a pleasant death. It is a death that
renders a strong, 200 pound man to a 98
pound weakling hacking, coughing and gag-
ging for one final breath. Trust me, folks, cig-
arettes are bad news. And those of you who
smoke can live without cigarettes — at least
live longer. I subscribe 100 percent to a ban
on smoking cigarettes in, on or around resi-
dential apartment buildings.”

“WHAT ABOUT THE RIGHTS OF THE DISABLED
pot smokers?”

“I REALLY THINK THAT SOMEBODY NEEDS
to get on this bandwagon, this is really
reverse discrimination. And if Santa Monica
wants to pass all these laws, then they should
not benefit from the taxes on cigarettes, they
shouldn’t sell them in the city. But, you
know, getting back to the apartment, you’re
paying rent — that is your domain. And it’s
not like you’re doing something illegal, and
you know, you don’t want people smoking in
public places and such, that’s fine. But in
your own domain is really going too far, and
somebody needs to get on the bandwagon
and stop this.”

“SMOKING SHOULD BE BANNED IN UNITS
to even in single-family houses. If a non-
smoker can smell it, it needs to be banned.
The non-smoker’s right to breathe clean air
outweighs the smoker’s right to smoke. If the
smokers don’t like it they can move.”

“IT GOES TOO FAR. I’M A SANTA MONICA
resident, I live in a rent controlled apart-
ment, I’ve lived here for 20 years. I am a non-
smoker. I do not smoke. Telling people what
they can do in their apartments, in the priva-
cy of their own home, whether it’s a rented
apartment, a condominium or a stand-alone
home, it goes too far. The rent control board
has better things to do than to tell people
how to live their lives inside their own apart-
ments and homes.”

“THE GUY NEXT DOOR FARTS TOO LOUD
and it smells. The lady below me fries pork
sausages every morning and it makes me
sick. We should outlaw farts, pork sausages
and cigarettes in apartments.”

“I WOULD WHOLE-HEARTEDLY SUPPORT
an apartment smoking ban.”

“HERE WE GO AGAIN. BIG BROTHER,
uhhh … I mean, Big Sister in this town is
going to bestow their wisdom on us, the
unenlightened. First off, I don’t smoke and I
sympathize with non-smokers, but here

again we have another politically-correct law
— bad smokers, bad cars, bad drinkers, bad
males, bad individualists who try and usurp
the village. What’s after that, bad fornica-
tors? People will only be allowed time with
politically-correct, approved mates. Does
anyone in this town use the $70 million
library? “The Fountainhead,” “1984,” “Brave
New World.” Again our City Council com-
rades have shown us the light and the new
world order.”

“MY NEIGHBORS SMOKE ON THE PATIO
below my bedroom and living room. I
don’t think they do this maliciously, how-
ever, if they don’t want to smoke in their
apartments, why should I endure the
smoke in mine. I do support that ban and I
hope it goes through. I’m sure smokers
have different opinions, but if they smoke
in their own apartments, fine, I don’t have
a problem, but when they are smoking out
on their patios because they don’t want the
smoke to stink up their own apartments,
they are infringing on my rights by damag-
ing my health.”

“YES, ABSOLUTELY BAN SMOKING IN
apartments in Santa Monica, and then we
should start banning the loud music in
Santa Monica because it is very annoying.
Yeah, two great ideas.”

“I SUPPORT A BAN ON SMOKING IN
all apartments in Santa Monica. Smoking,
aside from not being good for someone’s
else, poses a safety risk for those exposed
to second-hand smoke … , as well as fire
hazards. In addition to that, there is
incredible expense by landlords to get red
of the smell of cigarette smoke when a
tenant leaves their apartment. So I sup-
port a ban 100 percent.”

“OF COURSE I WOULD SUPPORT AN
apartment smoking ban and no, I don’t
think it goes too far. In fact, I don’t think it
goes far enough. For a healthy population,
let’s make the smoking ban worldwide.
Period.”

“SMOKING SHOULD DEFINITELY BE
banned in and around all apartments, as well
as all condominiums. In fact, to do it right,
stop selling cigarettes, cigars and any other
paraphernalia in the city and surrounding
areas.”

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

NO SMOKING IN APARTMENTS?
This past week, Q-line asked:
A Rent Control Board member is supporting a ban on smoking in all apartments in
Santa Monica. He plans to send the idea on to City Council. Would you support an
apartment smoking ban or do you think it goes too far?
Here are your responses:
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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 
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NOTICE OF AVAILABILITY

OF A DRAFT ENVIRONMENTAL IMPACT REPORT (EIR)

FOR ST. MONICA CATHOLIC COMMUNITY CAMPUS

ENHANCEMENT PROJECT

OFFICIAL NOTICE is hereby given on the completion and availability of a Draft
Environmental Impact Report (DEIR) for the proposed campus enhancement project locat-
ed at 725 California Avenue.  

PROJECT DESCRIPTION: The proposed project is a two-phase campus enhancement and
parking improvement plan for several existing facilities on the St. Monica campus.  The
project would improve the facilities available to the students, parishioners and the com-
munity.  The project would also reduce the existing parking deficit and improve the avail-
ability of parking onsite with the construction a subterranean parking garage.  The two
development phases are projected to be completed within a period of 7 to 10 years.  Each
of the two phases is described below.

Phase I
Phase I involves replacing the existing Pastoral Center with a new community center and sub-
terranean parking garage; upgrading both the elementary and high school facilities by retro-
fitting much of the existing facilities and incorporating a minor addition to the east wing of
the high school; converting portions of the Trepp Center into specialty lab classrooms; reno-
vating the campus courtyard/playground; and interior renovations to the gymnasium.  

Phase II
Phase II involves modernizing the existing school auditorium and updates to the elemen-
tary school and the west wing of the high school. 

The proposed project would not increase school enrollment or church capacity.  Instead,
the proposed project would supply additional parking and improve facilities for existing
parishioners and students

ANTICIPATED SIGNIFICANT IMPACTS: The Draft EIR determined that implementation of
the project will result in the following significant impacts: Significant Unavoidable
Impacts: Transportation / Circulation

HOW TO COMMENT / PUBLIC REVIEW PERIOD: A 30-day public review period will be
provided for all interested persons to submit comments on the Draft EIR.  The comment
period will begin on November 25, 2009 and end at 5:30 p.m. on December 30, 2009.
Written comments should be sent to:

Steve Mizokami, Associate Planner
City Planning Division

1685 Main Street, Room 212
Santa Monica, CA 90401

Fax: (310) 458-3380
steve.mizokami@smgov.net

AVAILABILITY OF ENVIRONMENTAL DOCUMENTATION: 
A copy of the Draft EIR and background materials are available for your review on the City
web site:  http://www01.smgov.net/planning/planningcomm/environmentalreports.html 

The Draft EIR and background materials may also be viewed at the following locations:
� City Planning Division, Public Counter, Room 111, 1685 Main Street, Santa Monica, CA
� Office of the City Clerk Room 102, 1685 Main Street, Santa Monica, CA
� Santa Monica Main Public Library, 601 Santa Monica Boulevard, Santa Monica, CA



westside WEEKEND EDITION, NOVEMBER 28-29, 2009 7

Panera Bread 501 Wilshire Bl (714) 241-7705 

Perrys Pizz 930 Ocean Front Walk (310) 372-3138 

Perrys Pizza 2600 Ocean Front Walk (310) 372-3138 

Perrys Pizza 1200 Ocean Front Walk (310) 458-3975 

Perrys Pizza 2400 Ocean Front Walk (310) 372-3138 

Promenade Cafe 321 Santa Monica Bl (213) 700-2373

R A W 609 Broadway (310) 451-4148 

Real Food Daily 514 Santa Monica Blvd (310) 393-0804

Renees Court Yard 522 Wilshire Blvd (310) 451-9341 

Riva Restaurant 312 Wilshire Blvd (310) 451-7482 

Rustic Canyon 1119 Wilshire Blvd (310) 560-7787

RUSTY’S SURF RANCH

Rusty's Surf Ranch on the Santa Monica Pier is a multi-use facility, featuring the best in live

music, dancing and award-winning cuisine in a California beach environment. With an 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

Centanni Deli 1700 Lincoln Blvd. (310) 314-7275

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

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. 9/30/09

24 HOUR SERVICE

SUPPORTING SANTA MONICA • SUPPORT YOUR COMMUNITY!

AIRPORT TRANSPORTATION • CORPORATE ACCOUNTS • PREPAY ONLINE

W e  a r e  h o s t i n g  y o u r  n e x t  H o l i d a y  Pa r t y .  C a l l  f o r  m o r e  i n f o !   
L A Z Y ?  T I R E D ?  W E  D E L I V E R !

$8.99 Lunch Special!
OPEN UNTIL 2 AM

1/2 Price Happy Hour Food and Drink Specials!
4 P M  t o 7 : 3 0 P M   M O N DAY  -  F R I DAY
$4 Cocktails/Wine | $3 Beers | $3 Sake Bombs

RECESSION
PROOF YOURSELF

$1 SAKE BOMBSS THROUGH

THE MONTH OF NOVEMBER

BETWEEN 5PM TO 5:30PM

CCAN IT GET ANY BETTER THAN THIS?

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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We’ll save you time and money.
W E  S E R V I C E  A L L  M A K E S  A N D  M O D E L S

Located at Santa Monica Ford
1 2 3 0  S a n t a  M o n i c a  B l v d .
SANTA MONICA, CA 90404
www.smford.com

Call Us Today! 
(310) 394-7476

Oil Change & Essential Maintenance
$39.95 THE WORKS FUEL SAVER PACKAGE
• Motorcraft® Premium Synthetic Blend Oil and filter change • Rotate and  inspect four tires • Check 
air and cabin air filters • Inspect brake system • Test battery • Check belts and hoses • Top off all fluids
Up to five quarts of Motorcraft® oil and Motorcraft oil filter. Taxes, diesel vehicles and disposal fees extra.
Hybrid battery test excluded. See Service Advisor for vehicle exclusions and details. Expires: 11/30/09 

$104.95 Motorcraft® Brakes, Installed!
Save on brake service with the experts. Quick Lane®-installed retail Motorcraft brake pads
or shoes only on most cars and light trucks. Front or rear axle. Excludes machining rotors or drums.
Taxes extra. See participating Quick Lane® for vehicle applications and details through 11/30/09.

We'll Beat Your Best Deal on name-brand 
tires we sell, plus a 30-day price guarantee
Price match offer requires presentation of competitor's current price ad 
on name-brand tires sold by Dealership within 30 days of purchase.
See participating Dealership for details. Expires: 09/08/10 

VOLVO • SUBARU • CHRYSLER • JEEP • DODGE • GMC • BUICK 
CH

EV
RO

LE
T 

• 
CA

D
IL

LA
C 

• 
VO

LV
O

 •
 S

U
BA

RU
 •

 C
H

RY
SL

ER
 •

 T
O

YO
TA

 •
 A

CU
RA

 •
 N

IS
SA

N
 •

 D
O

D
G

E CH
EVRO

LET • CA
D

ILLAC • VO
LVO

 • SU
BA

RU
 • CH

RYSLER • JEEP • D
O

D
G

E • M
ERCED

ES BEN
Z

TOYOTA • ACURA • CHRYSLER • JEEP • HONDA • LEXUS • FORD

CLARKE CANFIELD
Associated Press Writer

PORTLAND, Maine Beneath the cold ocean
waters off the coast of Maine, the nation’s
lobster breadbasket, lie hundreds of thou-
sands, perhaps millions, of old wire lobster
“ghost traps.” Lost over the years to storms,
boats — even the knives of fishermen
who’ve cut them from their buoys to settle
scores — many of the traps continue catch-
ing lobsters.

Marine biologists say lost and abandoned
lobster, crab and other fish traps plague
coastal waters around the globe, putting
pressure on a number of already-stressed
fish populations. In U.S. waters alone, mil-
lions of dollars’ worth of marketable seafood
is lost each year.

Lobstermen this winter will grapple up
gear from selected spots in the first large-
scale study of ghost traps along the Maine
coast. Nationwide, other studies are focusing
on lost traps off the Pacific, Atlantic and
Gulf of Mexico coasts.

“It would be very interesting if we could
drain the ocean and look at what’s down
there,” said Holly Bamford, head of the
National Oceanic and Atmospheric
Administration’s Marine Debris Program.
“We might be surprised.”

The extent of Maine’s ghost-trap prob-
lem isn’t fully known, but lobstermen say
they sometimes recover traps that contain
skinny lobsters — ones that appear to have
not eaten — or shells from lobsters that have
starved and withered away to nothing or
been eaten by other lobsters.

Most lobstermen feel it’ll get worse with a
new federal regulation requiring them to use
a certain type of rope on their gear. The
rope, they say, is prone to breaking and will
result in even more lost traps.

Fishermen have been losing and discard-
ing equipment for as long as they’ve plied
the world’s seas. But the range and impact of
that refuse has grown in the past 50 years as
fishing has increased, especially with more
durable, non-biodegradable equipment.

The ability of lost lobster traps to contin-
ue fishing diminishes as the bait — herring
or some other oily fish — dissipates. Still,
scientists believe the traps continue catching
lobsters, attracting creatures in search of
shelter. And while the traps are required to
have escape vents that break free over time,
not all vents break free as intended.

“Ghost fishing” studies are under way or
recently completed along all U.S. coasts.
They include looks at Dungeness crab traps
in Alaska, Washington, Oregon and
California; blue crab and sea bass traps off
North Carolina; blue crab traps in the
Chesapeake Bay and the Gulf of Mexico;
spiny lobster traps in Florida; and fish traps
in the U.S. Virgin Islands.

Other studies have looked at the impact
of lost fishing nets found in Puget Sound in
Washington and off the Northwestern
Hawaiian Islands, where more than 600 tons
of nets were collected.

In Maine, the Gulf of Maine Lobster
Foundation has received a $200,000 grant to

look at the issue. The foundation plans to
recruit 10 lobstermen in each of seven
Maine harbors to grapple for lost traps late
this winter or early spring, said Laura
Ludwig, who is heading the project.

The findings will be recorded and
assessed in hopes of determining how effec-
tive the traps are at fishing after they’ve been
lost in the deep. Depending on their condi-
tion, the recovered traps will be returned to
their rightful owners, recycled or disposed
of.

In Maine, where lobstermen actively fish
more than 2 million traps, it’s estimated that
5 to 10 percent — 100,000 to 200,000 — are
lost in any given year. In a decade, that could
be 1 or 2 million lost traps; if that’s the case,
there could be as many abandoned and lost
traps off the Maine coast as ones currently in
use.

Ben Crocker Jr., a lobsterman from
Roque Bluffs in eastern Maine, says most
lobstermen feel the lost traps aren’t actively
catching lobsters because they’re so mangled
and don’t have bait in them.

“It’s mostly just garbage on the bottom,”
he said.

Two winters ago, Ian Lussier of Owls
Head grappled for lost traps with another
lobsterman in Penobscot Bay and recovered
several hundred traps in depths of 100 to
400 feet, he said. Some had tags showing
they were owned by lobstermen who hadn’t
fished in more than a decade. Some traps
were wooden, which haven’t been used for
the most part for 25 years.

How much lobster the traps are catching
is almost a “non-issue” for Lussier because
he believes so few are caught.

The bigger issue, he says, is a new federal
regulation that aims to protect endangered
North Atlantic right whales by outlawing use
of floating rope that connects lobster traps
on the ocean bottom and sometimes entan-
gles the whales.

Lobstermen say the sinking rope sits on
the rocky bottom, where it easily abrades
and breaks free, resulting in more lost gear.
Lussier said he lost 87 traps out of his 800
between April 5, when the rope law went
into effect, and the middle of June, because
the rope deteriorated on the rocky bottom.

“What’s going to happen is more traps
are going to build up on the bottom in areas
where we have to use sinking line,” Lussier
said.

Worldwide, concerns about lost gear are
growing.

Besides continuing to catch fish and
shellfish, lost nets and traps have been
known to snag whales, seabirds, turtles and
other animals, the Food and Agriculture
Organization of the United Nations report-
ed this year. They can also hurt the benthic,
or ocean-bottom, environment and create
navigational hazards.

Frank Chopin, a senior fisheries officer
with FAO in Rome, said more people are
taking part in programs and campaigns to
recover the gear. But there hasn’t been a sys-
tematic approach to removing it.

“It’s a complicated issue,” he said. “And
it’s not going to go away.”

‘Ghost’ traps, long lost,
keep catching lobsters

DO YOU HAVE COMMUNITY NEWS?
Submit news releases to editor@smdp.com or by fax at (310) 576-9913

Visit us online at smdp.com
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1315 3rd Street Promenade  |  4th floor (above food court)
Santa Monica 310.394.1300 www.burnfit.com

Reset
Your Fitness Goals!

Come in TODAY and transfer your membership to Burn Fitness.

Summer is over, school has started and
it’s time to reset your fitness plan!

Now is the time to take advantage of the best 
mix of top quality and affordability in your gym.

Get started right!

5 training sessions for $120. Call for details.

Downtown Santa Monica. Free Parking

NOW THAT YOU SLAVED IN THE KITCHEN
for days on end to feed all your family and
friends, the last thing you want to do is cook
some more. You can either give away left-
overs, eat them as is, or turn them into new,
lighter fare to take you through the weekend,
and even into Monday, as you begin your
holiday shopping.

I love finding creative ways to stretch my
food dollar. Not only does a frugal food
budget allow you more flexible spending in
other areas of your life, but it also shows an
appreciation for the food you’ve received.

You can use any leftover meat, even vege-
tarian protein sources, to make these eco-
nomically efficient entrees. And don’t let
those veritable veggies go to waste. Although
twice-cooked vegetables do lose some nutri-
tion, by adding other fresh, flavorful ingredi-
ents you waste not, want not while bringing

new life to leftovers.
Even if you’ve had your share of turkey,

you can still flex your creative muscle by
experimenting with these ingredients. Then
find someone in need who will appreciate
your thoughtful gesture, hard work and
heartfelt warmth when they receive the most
precious gift of all this holiday season —
love, as food.

These tasty treats will feed loved ones
while decreasing your food budget as well as
your waistline, plus they will give you the
necessary energy to spend your savings on
holiday gifts. Everyone wins!

EELLIIZZAABBEETTHH is a registered dietitian and certi-
fied holistic chef who believes that every food
and everyone deserves a second chance. For
more information, please visit her Web site at
www.thekitchenvixen.com.

Elizabeth Brown Send comments to editor@smdp.com

Kitchen Vixen

Be mindful, frugal with
Thanksgiving leftovers

Crunchy “cash conscious” turkey salad

4 cups chopped leftover turkey meat, white, dark,
whatever you have leftover
2 cups red grapes, cut in half
4 stalks celery, diced
1/2 cup pecans or walnuts, chopped

Dressing

3/4 cup Fage brand Greek yogurt
1/4 cup canola mayonnaise 
1 tbs. apple cider vinegar 
1 tbs. honey 
1 tbs. poppy seeds 
Zest and juice of 1/2 lemon
Sea salt and ground pepper to taste 

Combine dressing ingredients in a large mixing
bowl. Add chopped turkey, grapes, celery and
pecans. Toss to coat everything evenly. 
Makes 12 servings, 3/4 cup each. Per serving:
160 calories, 15g protein, 10g carbs, 1g fiber, 6g
fat, 200mg omega-3 fats. Significant source of
selenium, manganese and zinc. Serve on a bed
of leafy greens to increase vitamins, minerals
and fiber per serving.

“Tender friendly” turkey enchiladas

2 cups shredded leftover turkey 
2 (15 ounce) cans ranchero beans
1 tbs. olive oil
1 small yellow onion, chopped
2 cloves garlic, minced
1 tbs. ground cumin
2 tsp. red pepper flakes
1/2 bunch cilantro leaves, chopped
1 cup shredded Monterey jack cheese, organic (try
almond or rice versions)
12 corn tortillas
1 cup salsa 
1 cup shredded cheddar, almond or rice, Lisanatti
brand
1/2 tsp. ground black pepper

Preheat oven to 350 degrees. Heat oil in a large
skillet. Sauté onion until soft. Add garlic and
sauté until fragrant. Add cumin and red pepper
flakes and blend flavors. Add ranchero beans
and turkey meat. Heat thoroughly on medium
heat. Do not cover skillet. Continue to stir and
heat ingredients until most of the liquid has

evaporated and the ingredients have thickened.
Remove skillet from heat. Mix in Monterey jack
cheese and cilantro. Coat 9-by-13 inch baking
dish with a little oil to keep enchiladas from
sticking. Place 1/2 cup turkey mixture down the
middle of each tortilla. Fold sides of the tortilla
in and place fold side down in baking dish.
Place tortillas side by side to create two rows of
six. Pour salsa over tortillas then sprinkle with
cheddar cheese. Bake 15 minutes or until
cheese has melted. Makes 12 servings. Per serv-
ing: 180 calories, 12g protein, 23g carbs, 5g
fiber, 5g fat. Significant source of B vitamins, cal-
cium, iron, magnesium, selenium and zinc. 

“Greenback” greens

2 cups leftover vegetables, broccoli, cauliflower, green
beans, etc.
1/4 red onion, sliced
1/2 cup frozen peas
1 clove garlic, minced
1 tsp. olive oil
1 tsp. Tamari
1 tsp. minced ginger or 1/2 tsp. ground ginger
1/4 tsp. curry powder
1/4 tsp. crushed red pepper flakes
Zest and juice of 1/2 lemon
Ground pepper to taste

Heat oil in a medium size skillet. Add onions
and cook until soft. Add garlic and sauté until
fragrant. Add chopped leftover vegetables and
peas. Add Tamari blend ingredients. Add ginger,
curry, red pepper flakes and lemon juice and
zest. Blend ingredients. Add pepper to taste.
Heat until vegetables are slightly crisp and all
flavors are blended evenly. Adjust seasonings as
needed. Makes six servings. Per serving: 50 calo-
ries, 3g protein, 8g carbs, 4g fiber, 1g fat, 78%
Daily Value for vitamin C. Good source of folate. 

“Double dipped” dressing, stuffing or
potato cakes

Preheat oven to 350 degrees. Take any leftover
mashed carb, even add leftover corn. Coat a
baking sheet with canola oil. Take 1/4 cup
mashed carb mixture. Flatten onto oiled baking
sheet. Bake for 15 minutes per side or until each
side is crispy and brown. No nutrition info here.
Please enjoy one cake with a lean protein and
vegetable side and everything will balance out!
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Adelaide Drive, Shriver acknowledged, con-
tinues to be an issue for some residents who
would like to see City Hall take further action.

Lee Swain, Santa Monica’s director of
public works, said proposals like creating
new parking restrictions or barring use of
the stairs at nighttime are complex policy
decisions that require detailed legal analysis.

Closing the stairs at night, for example,
would involve cooperation with the city of
Los Angeles because the stairs span Santa
Monica’s border.

“We know it’s an ongoing concern and
we’re trying to do what we can to address
areas of concern where we can,” Swain said.
“But many of them are complex issues that
are going to take some time to formulate
[responses to].”

Swain said he expects the City Attorney’s
Office to begin work on several of the pro-
posed measures within the next two weeks.
He declined to say when staff would update
the City Council on the proposed solutions.

“Staff is working hard to handle a lot of dif-
ferent things and these are also issues that we
want to deal with as quickly as possible,”he said.

As for building stairs in Palisades Park,
Swain said finding funding has been an issue.

“The city is always looking at grant
opportunities,” he said. “The problem is
because of the financial health of the nation
there’s really not a lot of grant opportunities
out there.”

For his part, Shriver said he’s content to
wait for city staff to update the council on its
findings.

Meanwhile, many joggers who frequent
the Adelaide stairs said they haven’t been
affected by City Hall’s efforts to deter people
from working out in the median. On a
recent Wednesday afternoon as a park
ranger surveyed the intersection of Fourth
Street and Adelaide, a steady stream of peo-
ple made their way up and down the steps or
stretched in the grass areas next to sidewalks.

A Fourth Street resident who gave his
name only as Bob said the number of exer-
cisers and personal trainers who use the area
is sharply down from a year ago, but people
still crowd onto the median when an officer
isn’t around.

“They kind of survey the situation and
see what they can get away with,” he said.

Drew Gordon, of Hollywood Hills, waved
off the signs designating Fourth Street’s grass
median “for walking and jogging only” as he
snuck in his pre-workout stretching routine
while the park ranger was out of sight.

“If you come here on a Saturday every-
body’s stretching on the grass,” he said.

Lisa Clifton, of Venice, comes to work out
at the steps every other day and said any new
regulations should leave easy access to the
public staircases.

“It’s lean times. I can’t afford a gym mem-
bership right now, so this is my gym,” she said.

During a typical afternoon workout she
said she usually sees about 50 people using
the steps for fitness.

“For the number of people that are here
when I’m here, everybody’s very orderly and
quiet,” she said.

news@smdp.com 

City staff studying options 
FROM STAIRS PAGE 1

Brandon Wise brandonw@smdp.com
WORKING OUT: People walk up and down the Fourth Street stairs on the Wednesday before
Thanksgiving. A stepped up park ranger presence in the vicinity of Fourth Street and Adelaide
Drive seems to have cut down on the number of early morning fitness classes that take place in
the neighborhood, angering residents. 
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www.21stcenturyoncology.com

The Three Most
Important Factors

In Treating
Prostate Cancer:

Location, Location, Location.
Announcing Calypso®: The world’s first GPS for the Body 
– here today at Santa Monica Cancer Treatment Center.

Few medical advances can be termed “a quantum leap forward”in our ongoing fight against can-

cer. The new Calypso 4D Localization System is one of them, and its available right now at Santa

Monica Cancer Treatment Center…the only freestanding center in Southern California to have

this amazing, life-saving technology.

What makes the Calypso System so important?  The prostate, like many organs in the body is

never in a state of complete rest, but moves in small increments even during radiation treatment.

Now, using revolutionary miniature Beacon electromagnetic transponders, our Radiation

Oncologists can track and target cancerous cells like never before, maximizing effective treatment

and minimizing harmful side-effects.

If you or someone you love has been diagnosed with prostate cancer, ask your doctor about this

new treatment option. We believe you’ll find that advances like the Calypso System at Santa

Monica Cancer Treatment Center are right on target.

2428 Santa Monica Blvd
Santa Monica, CA  90404

(310) 828-0061

dream of cutting the annual 3.4 billion kro-
ner ($680 million) lifeline from former colo-
nial power Denmark that currently rules out
full independence. It’s still a big “if.”

To date no oil has been found in
Greenlandic waters. Even if discoveries are
made in new areas under exploration, the
most optimistic estimates say commercial
production is at least 10-15 years away
because of the long time-scale involved

when developing offshore oil and gas fields.
Even so, local decision-makers are getting

prepared. Last year the Greenland parlia-
ment approved the creation of a sovereign
wealth fund similar to that which Norway
uses for its surplus oil income.

Any payoff from minerals would be small-
er, but more immediate. The giant island is
believed to be rich in base metals such as zinc,
and iron; precious stones like diamonds and
rubies; and precious metals like gold and plat-
inum. It’s also a potential hotspot for rare

earth minerals used in electronic gadgets
including mobile phones and flat-screen TVs.

The problem is 80 percent of the island is
covered by an ice sheet that is up to 2 miles (3
kilometers) thick, which means exploration is
only possible in coastal regions. Even there
conditions are far from ideal due to the long
winter with frozen ports, 24-hour darkness
and temperatures regularly dropping below -
20 F (-30 C) in the northern parts.

However, as the climate slowly warms, more
of Greenland is opening up for exploration.

Despite the promise of wealth and inde-
pendence, many Greenlanders regard the
hypothetical treasure trove buried beneath
their feet with ambivalence. Lynge worried
about what kind of Greenland it would pro-
duce — a once-pristine landscape flecked with
oil derricks and hulking smelting facilities?

“Out of my window I see fjords and moun-
tains and icebergs,” he said.“Caribou, musk ox
and an occasional polar bear. Wonderful coun-
try. Then a generation from now, two genera-
tions from now, what will meet the eye?”

board, said he believes the food trucks
should be managed similarly to the carts on
the promenade, which is handled by a third
party. The carts also pay a rent-like fee.

“We should use them as a way to enhance
the Downtown experience overall,” he said.

Rader has eaten at both the Kogi and
Dosa trucks, the latter of which serves
Indian fare.

“They are not downscale at all,” he said.
“They add something to the district and we
would be crazy not to take advantage of this
new phenomenon.”

The newest vendor planning to make its
way to Santa Monica is the Sweets Truck,
which will sell popular picks from bakeries
and candy shops in the L.A. area. The busi-
ness is expected to launch early next month.

Greg Rogers, spokesman for Sweets

Truck, said locations will be picked so that
there is no direct competition with area
businesses.

“We are trying to avoid the typical loca-
tions that all the other trucks go to,” he said.

Rogers said he finds it ironic that a
request for more stringent regulations will
come from Bayside when just last month a
dineLA food truck was allowed on the
promenade.

“They were kind of giving a nod that they
were wanting to be a part of the whole truck
scene,” Rogers said.

Council to consider changing rules for
windscreens

A set of guidelines that regulates patio
wind guards for restaurants on Ocean
Avenue could see some revisions after sever-
al businesses were warned for alleged illegal
use earlier this year.

The council is expected to consider
changes next month to the Outdoor
Dinning Standards for Ocean Avenue, a city
planning document that establishes rules for
restaurants along the beach-facing corridor.

The policy states that outdoor dining
areas are to be designated by semi-perma-
nent barriers that are removable and stand
no taller than 3 feet, 6 inches from the side-
walk level. Windscreen attachments from
the barrier are permitted but must be trans-
parent and no taller than 2 feet, bringing the
combined height to 5 feet 6 inches.

Both BOA Steakhouse and Ma’Kai
Lounge received warnings earlier this year,
the latter because the weather screens creat-
ed an enclosed patio.

The screens are seen as necessary to pro-
tect patrons from the elements, making the
outdoor dining area usable in windy or rainy
conditions.

The restaurants have committed to keep-
ing the wind screens rolled up except in
inclement weather pending the council’s
consideration of the outdoor dining policy,
Yibin Shen, the deputy city attorney for City
Hall, said.

While the restaurants never filed a lawsuit
against City Hall, the council for several
meetings had on its closed session agenda an
item that pertained to “anticipated signifi-
cant exposure to litigation” involving BOA
and Ma’Kai.

Bayside is planning on asking the council
to support limited use of the windscreens
pending approval by the Architectural
Review Board.

“The board supports limited use of the
screens so that those outdoor dining patios
are viable in inclement weather,” Rawson said.

melodyh@smdp.com

Council to consider relaxing windscreen regulations 

Some worry about what future riches may bring

FROM FOOD TRUCKS PAGE 1

FROM WARMING PAGE 3
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310-478-3001 ext. 100 www.californiarecycles.com

You can also shop for recycled

office products and compostable

tableware and utensils 

in our online store. 

www.californiarecycles-store.com

Recycle old electronics
For Cash*

We pay the best rates for:

Celll Phones TVs
Computers And much more

Drop your items off at 1932 Cotner Ave. in 

West Los Angeles and mention this offer for cash
* Some restrictions apply

TWO WEEKS AGO, IN LOS ANGELES AND
Santa Monica, Nissan officially launched
their five-passenger Leaf electric car to the
American media and public. We were there
getting the latest info on what will most like-
ly be the first mass-produced EV family car
sold in the U.S.

The events brought out Nissan/Renault
chief Carlos Ghosn, numerous company
public relations people, various engineering-
types and even vice president of Nissan
Design America, Bruce Campbell, who had a
hand in styling the car, inside and out.

Nissan’s huge, worldwide PR campaign
for Leaf, based around a nationwide tour of
the car, is becoming a model of non-news
news which, because the car is so unique,
almost guarantees media coverage of any-
thing Leaf-related.

For instance, few if any of the Leaf ’s spec-
ifications have changed since first
announced months ago. The company still
says Leaf will have a 100-mile range, will be
recharged through 110-volt home power in
eight hours, while using a 220-volt “fast
charger” can refill the lithium-ion batteries
to 80 percent of their capacity in a half-hour,
and that a 10-minute charge at a public
charging facility can add about 31 miles to
the car’s range.

The 300-pounds of battery packs are

installed under the Leaf ’s floor, allowing
designers to make the most of interior space.
There’s an electric motor driving the front
wheels using half-shafts. Though Nissan says
it’s a five-passenger hatchback, the rear seat
seems large enough for two full-sized adults
at most. The instrument panel is futuristic,
as expected, and Nissan says the LED head-
lights and rear lamps use only half the ener-
gy of conventional auto lighting.

No pricing announcement has been offi-
cially made, but near-$27,000 sounds about
right. Ghosn told me the other night that the
car will be “priced competitively” with cars
of similar size, but in reality there is current-
ly no comparable car sold anywhere in the
world.

With (probably) unintended irony, the
Leaf launch was held in Bergamot Station.
The Bergamot facility dates back to 1875
when it was built as a stop for the Pacific
Electric Red Line trolley running from Los
Angeles to the Santa Monica Pier.

The Bergamot event offered a (probably)
unintended statement that electric-powered
transportation is hoped to be returning to
Southern California, at least, in a big way.

Ghosn told me at the launch that Leaf
sales will begin in Japan at the end of 2010,
and by 2012 the car will be produced in
England and near Nissan’s U.S. headquarters
in Smyrna, Tenn. The company has bor-
rowed $1.6 billion from the U.S.
Department of Energy to revamp one of
their Tennessee plants to manufacture the
Leaf. The first Leafs (Leaves?) sold in the U.S.
will be imported from Japan.

I asked Ghosn if Nissan would be devel-
oping gas/electric hybrids; the hybrid Altima
sold in the U.S. uses Toyota technology. He
told me that for certain markets hybrids
make sense and his company will stay
involved.

“But,” he said, “there already is a leader in
hybrids (Toyota). In just 10 years hybrids
have become 2 percent of the market, a
remarkably fast rate of growth. But with
Leaf, Nissan is now the leader in EVs.”

He expects EVs to be 10 percent of the
world auto marketplace by 2020; Renault is
expected to release its own version of Leaf
within a year or two of Nissan’s EV going on
sale. Ghosn said that Nissan will continue to
develop EVs and wants to have several EV
models available for sale within the next five
to 10 years.

SSTTEEVVEE  PPAARRKKEERR is a two-time Emmy Award-win-
ner who has covered the world's auto industry
and motor racing for over 35 years. He created,
writes and moderates the only all-automotive
blog on The Huffington Post at www.huffington-
post.com/steve-parker. Parker hosts live one-
hour automotive and motor racing call-in radio
shows each Saturday and Sunday at 5 p.m. on
www.TalkRadioOne.com (free podcasts of
Steve’s previous shows also posted on that site).
Contact Steve through his own automotive
issues Website at www.SteveParker.com.

Steve Parker Send comments to editor@smdp.com

Tornante

A new Leaf on life 

A child is calling for help.

SIGN UP TO GET FREE

AMBER ALERTS

ON YOUR CELL PHONE.

wirelessamberalerts.org
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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

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
*MENTION THIS AD AND GET 10% OFF YOUR PURCHASE

Featuring
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Dr. Victor Abbey, LICENSED ACUPUNCTURIST, DR. OF ORIENTAL MEDICINE

Phone: 310.266.5961 | Email: DrAbbey2012@gmail.com
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Heal th  Through Balance
Full  Service Homeopathy Practice

FREE IONIZER FOR THE FIRST 50 PEOPLE TO REFERENCE THIS AD!

Call today
for more info

ALL LEVELS

WELCOME!
JAZZ,TAP, BALLET, SALSA,

HIP HOP,THEATER AND MORE

PRIVATE STUDIO TIMES AVAILABLE

A D U L T D A N C E C L A S S E S

Call Us Today for a

free class

1635 16th Street, Santa Monica CA 90404 • (310) 450-1800
The Pretenders Studio believes in a healthy body image, positive attitude and the power to communicate through creativity.

www.thepretendersstudio.com

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

‘Hogan’s Heroes’
Kommandant’s Kollection — The Komplete Series  

Bob Crane stars as Col. Hogan in this mid-60s comedy series portraying the
leader of a group of allied inmates in a German WWII POW camp conducting an

espionage and sabotage campaign right under the noses of their warders.
When it debuted in 1965, World War II was only 20 years in the past, and many
still had deep feelings of hurt and loss. But with a wacky mix of programs on

air at the time (“Gilligan’s Island,” “The Munsters,” “My Favorite Martian,” “My
Mother the Car,” “I Dream of Jeannie,” “The Addams Family,” “Mr. Ed,”

“McHale’s Navy” and “The Beverly Hillbillies”) the show fit in and succeeded
from the start benefiting from good writing and a terrific array of characters.
Every episode from the six seasons are included on 27 discs. Bonus segments:
Clip from CBS’ Fall Preview Show — Seven Wonderful Nights; Richard Dawson

Remembers; Hogan’s Theme Song: Performed by Bob Crane and his band;
Werner Klemperer at the Emmys (1968 and 1969); A Conversation with Co-

Creator Al Ruddy and a Komic Monakle from Mad Magazine. (CBS/Paramount)

Al Ruddy and ‘Hogan’s Heroes’
Al Ruddy has been a producer in Hollywood for five decades. In that span he

has developed over three dozen projects for film and television and has been
honored with two Academy Awards for Best Picture — “The Godfather” in 1972
and “Million Dollar Baby” in 2004. While the Montreal-born, New York City-raised
Ruddy has achieved great success in motion pictures, it all started with a wacky
idea he had for a television series that would become a classic. I had a chance to
talk with him about the creation “Hogan’s Heroes,” and its recent release on
DVD. 

QQ..  TTeellll  uuss  hhooww  tthhee  ccoonncceepptt  ffoorr  ““HHooggaann’’ss  HHeerrooeess””  ccaammee  aabboouutt??  
A. I was working as a computer programmer at the Rand Corporation in Santa

Monica and in my apartment building there was a comedy writer living upstairs.
When he showed me his scripts and mentioned how much he got paid, a light
went on. I called an unemployed actor friend of mine — Bernie Fein. Convincing
him we could write jokes we took an office at the old Writers Building where the
pros scoffed at us. They thought we were retarded — and we probably were. 

After nine months we had something but soon realized dealing with prison sto-
ries you needed a hero so we altered it a bit and somehow got a meeting with
CBS. We find ourselves facing a row of VIPs including the founder William S.
Paley. Paley tells my agent standing there that he finds the idea of Nazis as
comic characters reprehensible. I’m naïve and standing there with nothing to
lose I proceed to act out the whole thing from the sirens, guns, dogs barking and
the accents. Paley starts to laugh then the others laugh with him. 

They buy the show. 

QQ..  HHooww  wwaass  tthhee  sseerriieess  iinniittiiaallllyy  rreecceeiivveedd??
A. Jumped into the top ten from the start and remained there for its entire run

of 230 shows. It was also syndicated all over the world.

QQ..  TToo  wwhhaatt  ddoo  yyoouu  aattttrriibbuuttee  tthhaatt  ttoo??
A. Ed Feldman was a terrific producer and he hired a core group of writers who

really knew the characters and how they related to each other.  

QQ..  WWhheerree  ddiidd  tthhaatt  ssuucccceessss  lleeaadd  ffoorr  yyoouu??
A. My goal was to produce movies and low and behold in a blink of an eye I get

calls from every Hollywood studio asking what other ideas I had. I had a meeting
with Robert Evans and Peter Bart and the next thing I know I have a three pic-
ture deal at Paramount with an office and a secretary.  Soon after I am asked to
produce “The Godfather.” Not bad for someone who hadn’t studied film or writ-
ing. I do consider myself very lucky indeed.

RANDY WILLIAMS can be reached at www.sportandcinema.com
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TO BE AN ARTIST IS TO BE AN OUTSIDER.
A loner. A person overwhelmed by his pas-
sions. And more than a little insane.

That’s the premise of Stacy Sims’ play “As
White As O,” now having its world premiere
at the Road Theatre in North Hollywood.

In sympathy and fascination we watch as
a group of artists, swamped by their unique
perspectives, explore and grapple with the
vicissitudes of their world. And we follow
the emergence of Jack (an endearing Vince
Tula), whose history has rendered him
numb and fearful, as he returns to life, to
love, and to hope.

Jack’s problems include a schizophrenic
and delusional mother (a frighteningly crazy
Elizabeth Sampson), dead to him since his
childhood, and a bipolar father (Mark St.
Amant), an artist whose most remarkable
creation is his home, which he has trans-
formed with “found” art, much like Simon
Rodia’s towers in Watts. In addition, Jack has
a physical condition called synesthesia,
which involves a jumbling of his senses so
that the letters of the alphabet are seen in
colors (“A is red, B is blue, and O is white”)
and “hope smells like a foggy morning.”

As the play begins, Jack, who had spent
his childhood helping the father whom he

adored “decorate” their home in Rabbit
Hash, Ky, has come to New York to see it
installed as an objet d’art in a show called
“The Innocents: 30 Years of Outsider Art in
America.” And there it stands, in a corner of
the gallery, glowing in its radiant colors,
adorned with buttons and discs and decapi-
tated doll heads and coins in a garish and
oddly beautiful display.

The house has been brought to New York
by Clara (Lauren Clark), a canny entrepre-
neur who had “discovered” Jack and his
father and had made a documentary film
about them and their work.

Another artist whose work she has
included in the show is Ed (Ramon de
Ocampo), whose art consists of a stark,
black-painted wall of nails draped with
a panel of bright red rose petals. Ed is
also constructing what he calls Jack’s
“anti-history” on a blackboard as he
interviews him and tracks his emotional
wanderings from the present to the past
and back again.

Meanwhile, downstage left, the lunatic
who is Jack’s mother rants and raves in a dis-
comfiting frenzy, shaking with fretful
spasms, reliving the trauma of giving birth
again and again, and, in calmer moments

fantasizing that she is a goddess, the wife of
Zeus. “See my crown,” she coos. A wildly
disturbing presence at first, Elizabeth
Sampson, in her consummate artistry,
makes the mother a gripping and sadly
appealing character.

Also arriving at the gallery to view Jack’s
house is Lily (Kate Mines), an old girlfriend
whom Jack defines as “a zealot with A.D.D.,”
and Eva (Keelia Flinn), the girl he loved and
abandoned back in Rabbit Hash. Rounding
out the ensemble are Joe Calarco, Jennings
Turner, and TJ Marchbank as gallery
roustabouts, Heather Williams as Ed’s very
pregnant wife, and Bryna Weiss as the
patient and caring nurse/attendant at the
insane asylum.

In the end, it is Ed, patiently cataloguing
Jack’s feelings of numbness, who manages to
break through to the maturing man inside.
“There are degrees of paralysis,” he tells
Jack. “People stir things up in order to feel
something, but you don’t have to move to
feel anything.” And he persists, “We all
come from some kind of crazy,” until finally,
Jack is able to acknowledge that “desire tastes
great.”

There is much to admire in this
unusual play. The actors are superb,

thanks to Sam Anderson’s tight direction,
and the small stage is illuminated by
Desma Murphy’s incredible set design.
Jeremy Pivnick has provided his always-
impeccable lighting design, and Mary
Jane Miller, David Marling, and Adam
Flemming have enhanced the production
with their costumes, sound, and video
design, respectively.

“As White As O” is not an easy play.
Starting off slowly, it barrages the viewer
with a confusing jumble of unidentified
characters and lots of esoteric jabber, so as to
leave you thinking, “Omigod, it’s going to be
one of those plays!”

But it quickly sorts itself out and becomes
engrossing, thought-provoking, and in the
end, thoroughly satisfying. All due to good
writing, tight direction, and a fine and tal-
ented group of actors.

“As White As O” will continue at The
Road Theatre in the Lankershim Arts
Center, 5108 Lankershim Blvd. in North
Hollywood, Fridays and Saturdays at 8 p.m.
and Sundays at 2 p.m. through Dec. 12. Call
(866) 811-4111 for tickets.

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

Cynthia Citron Send comments to editor@smdp.com

Play Time

Writing, tight direction make play worthy
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Gary Limjap
Coldwell Banker

2444 Wilshire Blvd., Santa Monica 90403

Your goals become my priority. 

Santa Monica Realtor for more than 
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www.garylimjap.com

garylimjap@earthlink.net (310) 586-0339

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

BY THE ASSOCIATED PRESS 

RANCHO CUCAMONGA, Calif. A convicted
burglar has claimed in jailhouse interviews
that he was badgered into confessing to
starting a 2003 wildfire that burned about
1,000 homes in the foothills above San
Bernardino and allegedly caused five people
to die of heart attacks.

“I’ve terrorized that city as much as any-
one,” Rickie Lee Fowler said. “But I’ve never
lit a fire and I’ve never killed anyone.”

Fowler, 28, of San Bernardino, was indict-
ed by a grand jury last month. He has plead-
ed not guilty to five counts of murder and
one count each of arson of an inhabited

structure and aggravated arson. Prosecutors
have not decided whether to seek the death
penalty.

In jailhouse interviews this month,
Fowler told the Riverside Press-Enterprise
and the San Bernardino Sun that he was in
state prison several years ago, serving time
for burglary, when investigators got him to
acknowledge setting the so-called Old Fire.

“I did admit to it. But I did it so they’d
stop pressuring me, badgering me,” Fowler
told the Press-Enterprise from the West
Valley Detention Center in Rancho
Cucamonga.

Fowler denied that he was the man who

got out of a white van and tossed a lit road
flare into dry brush to start the fire along
Old Waterman Canyon Road on Oct. 25,
2003.

The nine-day blaze raged over more than
142 square miles of foothills.

“The community wants to crucify some-
one. They’re angry. I understand,” Fowler
told the Sun. “I guess they’re looking for jus-
tice, but get the right person. I had nothing
to do with it. I really didn’t.”

The suspected driver of the van,
Martin Valdez Jr., was later shot and
killed in an unrelated incident in the
town of Muscoy.

Investigators contend Fowler was the

van’s passenger and he set the fire in an
attempt to burn down his godfather’s house
because the man wouldn’t give him
methamphetamine or money.

Fowler said he suspected Valdez might
have played a role in starting the fire.

However, Fowler, an acknowledged graf-
fiti vandal, said he was with another tagger
in San Bernardino at the time.

“I saw the smoke and then the ashes
came,” he told the Sun.

Less than two months later, he was arrest-
ed in a $720 robbery case, which was later
reduced to burglary.

In 2004, he was sentenced to 15 years in
prison on two burglary convictions.

MICHELLE LOCKE
For The Associated Press

NAPA, Calif. Vintner Ernie Weir wants to
make one thing perfectly clear. Yes, his wines
are kosher. But first and foremost, they are
award-winning Napa Valley wines.

“Some people ask about kosher; we
explain it to them. Some people don’t ask
about kosher; we don’t explain it to them. It
just kind of works. It flows,” says Weir, owner
with his wife, Irit, of Hagafen Cellars in
Napa. (Hagafen means “the grapevine” in
Hebrew.)

Weir came to the Napa Valley 36 years ago
— a time when feelings of ethnic pride were
surging — with a dream of making a wine
that connected with his heritage.

Back then, that was a bold move. Kosher
wine in America — which for years had been
made with Concord grapes that require
sweetening to be palatable — was, to put it
nicely, a less than premium beverage.

Today, things are different.
“There are fantastic wines from

California, New Zealand, Israel,” says Aron
Ritter, who started the Kosher Wine Society
in New York four years ago after realizing

“there was nothing out there for a kosher
consumer.”

It may not have the high profile of the
Italian or French industries, but winemaking
has been an integral part of Jewish culture
for centuries. A number of Jewish holy days
and religious rituals involve wine, including
the weekly observance of the Sabbath, which
includes a prayer, the kiddush, said over the
wine.

Making a wine kosher isn’t complicated.
“People always ask me the question: What

makes wine kosher?” says Joseph Herzog,
partner and general manager of Herzog
Wine Cellars in Southern California, a major
producer and importer of kosher wines. “I
tell people this: Really, wine is kosher. You’ve
just got to keep it kosher. It’s crushed grapes
fermented. There’s nothing non-kosher
about it.”

Requirements for keeping wine kosher
include not working on the Sabbath, and
making sure that, at critical points, the
wine is handled only by Sabbath-obser-
vant Jews who strictly observe kosher
dietary laws.

Ingredients also must be certified by a
regulating body, such as the Orthodox

Union of New York. Most of the ingredients
that go into wine are no problem, but some
animal-based products are ruled out, such as
gelatin, sometimes used as a fining agent to
assist in filtering the wine.

Modern technology has solved anoth-
er problem of kosher wine, which needs
to be heated when it’s going to be used in
certain settings, such as when it might be
poured by waiters who are not observant
Jews.

That used to mean almost boiling the
wine, not a good idea. But flash pasteuriza-
tion, often used before the juice ferments
and done in less than a minute, does not
harm the wine, Weir says.

Wine doesn’t play a big part in
Hanukkah, the Jewish celebration of light
over darkness commemorating victory in
battle and the subsequent finding of a
miraculous cruse of oil that stayed lit for
eight days.

Still, that doesn’t mean you can’t look for
something light to go with the traditional
foods — latkes, potato pancakes with sour
cream, latkes with apple sauce, and sufgan-
iot, or jelly doughnuts.

“You need wines that are really nice and

balanced,” says Weir. “Often times wines
with high acidity go really well.”

So, a sparkling wine is a nice match for
the doughnuts, and a sauvignon blanc, ries-
ling or pinot noir — depending on whether
meat is served and what kind — balances the
latkes.

Ritter regularly holds tasting events and
likes to come up with pairing suggestions for
traditional foods. For Hanukkah, celebrated
this year Dec. 11 to 19, he says “you can
never go wrong with a nice sauvignon blanc
with some latkes.”

Weir makes all the familiar varietals of
the Napa Valley as well as some wines that
are a little less familiar, including roussanne,
a white wine that blends the tart freshness of
a sauvignon blanc with the richness of a
chardonnay.

For years, he made only dry wines, afraid
to play into the old stereotype of sweet and
cheap.

But with a few decades of experience
under his belt, that’s changed and he now
makes dessert wines when the late-harvest
fruit required for it is available.

“I have enough confidence to make sweet
wines,” he says with a smile.

Man denies setting 2003 S. California wildfire

SIP: Kosher wines uncork their premium side
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SURF CONDITIONS WATER TEMP: 61°
SWELL FORECAST
Should only see perhaps a 10-20% decline in swell. Sets around most west facing breaks should
be at least head high. Direct south facing breaks are looking at chest high sets from the wrap.

LONG RANGE SYNOPSIS
SHOULD SEE THIS SWELL BACK DOWN, PERHAPS TO CHEST HIGH MAX AROUND WEST FACING BREAKS, WAIST HIGH AROUND DIRECT SOUTH FACING SPOTS. 

TIDE FORECAST FOR TODAY IN SANTA MONICA

BOB LEWIS
AP Political Writer

RICHMOND, Va. The bluish haze that has
hung over the Third Street Diner’s bar and
booths for decades finally lifts next month as
a new anti-smoking law takes hold in
Virginia, a huge shift for a state whose tobac-
co habit dates to the Jamestown settlement
some 400 years ago.

Starting Dec. 1, Virginia will join dozens
of other states that ban smoking in restau-
rants. Restaurants in Virginia will be allowed
to have a smoking area only if they segregate
smokers into rooms with ventilation systems
separate from those that heat and cool non-
smoking patrons.

For most of its history dating to colonial
times, tobacco was Virginia’s premier crop
and economic staple. Frescoes of the golden-
brown leaf adorn the ceiling of the Capitol
rotunda, a short cab ride from the massive
factory that supplies the world with
Marlboros.

Yet this year, strict new curbs on lighting
up where food and drink are sold were
enacted by lawmakers in Richmond and in
Raleigh, N.C., major tobacco capitals where
cigarette giants Philip Morris and R.J.
Reynolds have been accustomed to getting
their way.

North Carolina’s law takes effect Jan. 2
and will allow smoking on outdoor patios
and in private membership clubs, as does
Virginia’s law. Unlike Virginia, North
Carolina law will not allow any smoking in
restaurants.

Virginia restaurant industry lobbyist
Tom Lisk expects only about 10 percent of
the state’s restaurants to retain smoking
areas.

“A number of them, because of that
requirement in the law to create or construct
a separate room, don’t have the wherewithal
to do it, so they’re just banning smoking
altogether,” said Lisk, who last winter
opposed the bill.

Some, like Williamsburg blues and jazz
nightspot owner Randall Plaxa, decided to
go smoke-free well ahead of the deadline.

Others, like the Third Street Diner and
the Beatles-themed Penny Lane Pub two
blocks away in downtown Richmond, will
move their puffing patrons into upstairs
quarters that already comply with the law.

To Maher Elmasri, the change is an unfair
threat to his authentic hookah restaurant in
Vienna. He’s spending thousands of dollars
on architects, engineers, builders and venti-
lation contractors to keep the hookah — a
tall, ornate water pipe popular in Arabic cul-
tures — in use at his Middle Eastern restau-
rant, Lebnan Zaman.

“Am I confident I can stay in business? I
don’t know that I am confident. I just know
that I have to do this to survive,” said
Elmasri, a Palestinian immigrant.

Twenty-eight states and the District of

Columbia have laws that ban restaurant
smoking, according to the American Lung
Association. Some of them exempt hookah
lounges. But by the time Elmasri learned
that Democratic Gov. Timothy M. Kaine and
legislative Republican leaders were rushing
their compromise bill toward passage, it was
too late. North Carolina provides no hookah
exemption, either.

“It’s like the government going into the
Cheesecake Factory and saying, ‘You can’t
serve cheesecake any more,’” Elmasri said.

For the restaurant industry, Lisk argued
that allowing separate smoking rooms put
small, family-owned places at a disadvantage
to large franchise chains. A total ban would
be more fair, he said, and many anti-smok-
ing activists agreed.

Now, as the effective date of Virginia’s law
approaches, most restaurateurs are relieved
it’s here, Lisk said.

“Some of them wanted to ban (smoking)
all along, but didn’t for competitive reasons,”
he said. Now, Lisk added, they can prohibit
smoking altogether knowing that very few
competitors will spend the money necessary
to offer a smoking area.

“I am counting on that so much,” said
Plaxa, who made J.M. Randalls smoke-free
on Father’s Day.

He lost the hard-drinking, hard-partying,
smoke-’em-if-you-got-’em crowd and saw
sales fall nearly $250,000 as liquor and beer
orders dropped by nearly half. But food
orders are up 44 percent, and wine sales have
increased eightfold, Plaxa said.

While he hasn’t fully recouped the money
the late-night party animals spent, costs have
gone down. Smoke took a toll on his equip-
ment and maintenance budget, it yellowed
the walls and drapes, cigarettes burned holes
in tabletops and upholstery, and ashes left
carpets in ruins, he said. He also sees steady
growth in a higher class of customer that
may ultimately be even more profitable for
his business.

“The more responsible person is a person
who doesn’t smoke. These people take care
of themselves. They’re in bed by 10 or 10:30
at night and they’re up before sunrise next
morning to work out,” he said.

A few restaurants can retain smokers
under the new law without making any
structural changes. Two — Penny Lane and
Third Street Diner — have long had sepa-
rately ventilated rooms upstairs. Penny Lane
has an open-air patio, which can also accom-
modate smokers under the new law.

“From a business standpoint, we are
lucky,” said Lisa O’Neill, Penny Lane’s man-
ager and daughter-in-law of its owner, Terry
O’Neill.

pullquote: “It’s like the government going
into the Cheesecake Factory and saying, ‘You
can’t serve cheesecake any more.’”

— Maher Elmasri, owner, hookah restau-
rant Lebnan Zaman

In tobacco-loving Va.,
bars to quit cold-turkey

SEND US YOUR ENTERTAINMENT BRIEFS!
EMAIL TO: DANIELA@SMDP.COM OR FAX TO (310) 576-9913

Visit us online at smdp.com
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The Meaning of Lila By John Forgetta & L.A. Rose

By Jim DavisGarfield

By John Deering

By Dave Coverly

Strange Brew

Speed Bump

Girls and Sports By Justin Borus and Andrew Feinstein

Relieve that stress, Taurus
ARIES (March 21-April 19) 
★★★★ Be assertive. Ask. You might be delight-
fully surprised by what someone offers or is will-
ing to do. Friends surround you and are more than
willing to chip in and do their fair share. Tonight:
Join with another's imaginative flights of fancy! 

TAURUS (April 20-May 20) 
★★ Keeping your feelings and ideas hemmed in
might not be worth it. Your ability to move past
problems often occurs when you're by yourself
and processing. Others do see the mood
change. Consider ways of letting go. Tonight:
Indulge in a stress-buster. 

GEMINI (May 21-June 20)  
★★★★★ Zero in on your priorities. Friends
have an agenda, and they let you know it in no
uncertain terms. Although communication and
wit naturally merge with you, that isn't the
case with others. Listen to what someone
shares. Tonight: A must appearance. 

CANCER (June 21-July 22) 
★★★ A must appearance seams to be
inevitable. Your drive and sense of direction
point to new ideas and different situations.
Brainstorm with a roommate or family member
about the best way to handle the upcoming
holidays. Tonight: Drop the word "no." 

LEO (July 23-Aug. 22) 
★★★★★ If you want to take off, do so before
your schedule becomes too complicated. An
early start gives you plenty of time to visit with
different friends and accomplish what makes
you happy. Respond to someone's imaginative
flights of fancy. Tonight: Enjoying the moment. 

VIRGO (Aug. 23-Sept. 22) 
★★★★★ Buddy up with a friend or loved one,
whether you decide to go shopping or just to
the movies. The meaning of an experience
often is heightened by the presence of another
person. Share more and enjoy more. Tonight:
Go with a suggestion. 

LIBRA (Sept. 23-Oct. 22) 
★★★★ Others tend to run with the ball. You
might have to go at full gallop to catch up, no
matter what is happening around you. Keep
conversations open and informative. Be sure
that both of you don't have the same informa-
tion. Tonight: Go over suggestions, then choose. 

SCORPIO (Oct. 23-Nov. 21) 
★★★★ Investigate what is happening with a
child or loved one. You know how to handle a
problem, but don't have the right timing. A
family member means well. Work with this per-
son's suggestions. Tonight: Easy works. 

SAGITTARIUS (Nov. 22-Dec. 21) 
★★★★★ Tap into your imagination, and recog-
nize where you made an error. You have a
sense of humor and the ability to laugh at your-
self, as well as help others laugh at themselves.
Tonight: Think "mistletoe." Think "romance." 

CAPRICORN (Dec. 22-Jan. 19) 
★★★★ Recognize the importance of certain
key people in your life. Often you have difficul-
ty expressing your appreciation to others for
their role in your life. Slow down and do just
that at this time. Tonight: You don't have to go
far. 

AQUARIUS (Jan. 20-Feb. 18) 
★★★★★ Return calls and catch up with a
friend or loved one. Together you will have a
better day. Whatever activity you decide to do
will be enhanced by the other person. You can
count on this person's feedback, whether you
want to hear it or not. Tonight: Favorite place
for dinner. 

PISCES (Feb. 19-March 20) 
★★★★★ You could have difficulty isolating
exactly what is happening with your funds. An
error exists, whether it is you, someone else or
the bank. You won't be content until you clear
out confusion. Tonight: Start your Christmas-
gift list. 

This year, you add a more upbeat, creative touch to situations. In a sense, you become

a role model as to how to handle adversity. Your sixth sense kicks in frequently dur-

ing conversations. Sometimes you know who is calling before you pick up the phone.

If you're buying a new car or computer, you will tend to spend more, but you are likely to enjoy the new item. If you are single, you could be enchant-

ed by someone you meet this year. Be aware that you could be putting this person on a pedestal, and he or she can only fall off. If you are attached,

a very special quality evolves through your communication. Build on newfound closeness. ARIES can inspire you to take a risk. 

★★★★★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

Saturday, Nov. 28
A Hard Day’s Night (NA) 1hr
27min
Head (New 35mm print) (NA) 1hr
26min
7:30 p.m. 

Sunday, Nov. 29
The Wizard of Oz (NA) 1hr
41min
7:30 p.m.

AMC Loews Broadway 4
1441 Third Street
Promenade

Bad Lieutenant: Port of Call New
Orleans (R) 2hr 1min
10:50 am, 1:30, 4:30, 7:20, 10:10 

2012 (PG-13) 2hr 38min
11:00 am, 2:35, 6:15, 9:45 

Pirate Radio (R) 1hr 55min
11:20 am, 2:05, 4:55, 7:40, 10:25 

Michael Jackson's This Is It (PG)
2hrs 01min
11:10 am, 1:40, 4:15, 7:00, 9:45

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

2012 (PG-13) 2hr 38min
11:30am, 3:00, 7:00, 10:30

Disney’s A Christmas Carol in
Disney Digital 3D (PG) 1hr
36min
10:30am, 1:00, 3:30, 5:55, 8:25,
11:00 

Men Who Stare at Goats (R) 1hr
30min
10:00am, 12:20, 2:45, 5:20, 7:50,
10:25

Fantastic Mr. Fox  (PG) 1hr
27min
9:50am, 2:30, 7:25 

Fantastic Mr. Fox  (PG) 1hr
27min
(Digital Presentation)
10:50am, 1:15, 3:40, 6:00, 8:30,
10:50 

Ninja Assassin  (R) 1hr 39min
10:15 am, 12:00, 12:50, 3:20,
4:45, 5:50, 8:20, 9:55, 10:55

Old Dogs  (PG) 1hr 28min
10:05 am, 12:30, 2:50, 5:15, 7:40,
10:05

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

Coco Before Chanel (PG-13) 2hr
5min
1:10, 4:00, 7:00, 9:40

The Messenger (R) 2hr 7min
1:30, 4:20, 7:10, 9:55

Precious (R) 1hr 49min
1:40, 4:30, 7:20, 10:00  

End of Poverty? (NR) 1hr 46min
1:30, 4:10, 7:00, 10:15

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

The Blind Side (PG-13) 2hr 6min
11:40 am, 1:00, 2:40, 4:05, 5:40,
7:00, 8:40, 10:00, 11:40 

Planet 51 (PG) 1hr 31min
12:00, 2:20, 4:50, 7:00, 9:20

The Twilight Saga: New Moon
(PG-13) 2hr 10min
11:30 am, 12:30, 1:30, 2:30, 3:30,
4:30, 5:30, 6:30, 7:30, 8:30, 9:30,
10:30, 11:30

Where the Wild Things Are  (PG)
1hr 34min
11:20 am 

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

MOVIE TIMES
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1095On the last day of the
Council of Clermont,

Pope Urban II appoints Bishop
Adhemar of Le Puy and Count
Raymond IV of Toulouse to lead
the First Crusade to the Holy Land.

1443Skanderbeg and his
forces liberate Kruja

in Middle Albania and raise the
Albanian flag.

1520After navigating
through the South

American strait, three ships under
the command of Portuguese
explorer Ferdinand Magellan reach
the Pacific Ocean, becoming the
first Europeans to sail from the
Atlantic Ocean to the Pacific.

1582In Stratford-upon-Avon,
William Shakespeare

and Anne Hathaway pay a £40 bond
for their marriage license.

1811Beethoven Piano
Concerto No. 5 in E-flat

major, Op. 73, was premiered at
the Gewandhaus in Leipzig.

TODAY IN HISTORY

■ (1) The epic drought that hit
central Texas this year, causing a
30-foot drop in the water level of
Lake Travis near Austin, also
helped police solve three stolen-
vehicle cases. Of the three
exposed at the bottom of the lake
in July was one, with key still in
the ignition, missing since 1988.
(2) Emergency-room doctors writ-
ing in the Archives of Surgery in
September reported that light
alcohol-drinkers survived brain
injuries better than either non-
drinkers or heavy drinkers. 
■ "The final taboo" and "a second
coming out" are what John
Outcalt, a 42-year-old New York
City filmmaker, calls the Gainers
and Encouragers gay subculture of
men who (the gainers) try to
transform their bodies by eating
all the food they can or who (the
encouragers) get a sexual thrill
out of enabling the gainers. The
of-average-weight Outcalt said (in
a December 2000 issue of the
weekly Time Out New York) he's a
"chub chaser" who helps organize
conventions (Encouragecons) and
likes watching bodies "going from
point A to point B, and whether it's
gaining hair, getting larger, or get-
ting fat, I find it sexy and excit-
ing." 

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

ggoouurrmmaanndd
\\ggoooorr--MMAAHHNNDD;;  GGOOOORR--mmaahhnndd;;
GGOOOORR--mmuunndd\\  ,,  nnoouunn;;
1. One who eats to excess.

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

10  11  35  37  50
Meganumber: 12
Jackpot: $47M

1  10  13  14  47
Meganumber: 20
Jackpot: $29M

10  18  20  22  37

MIDDAY: 8 9 9
EVENING: 8 3 9

1st: 10 Solid Gold
2nd: 08 Gorgeous George
3rd: 03 Hot Shot
RACE TIME: 1.45.86

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

DAILY LOTTERY

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

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

MYSTERY PHOTO Leslie Thomas 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.
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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
CUSTOMER SERVICE REPRESENTATIVE 
NEEDED TO WORK ON BEHALF OF OUR
COMPANY  18YRS ABOVE NEEDED AND 
YOU MUST HAVE COMPUTER SKILLS.
ACCOUNTING EXPERIENCE NOT NEEDED 
ANY JOB EXPERIENCE NEEDED . YOU
WILL EARN UP TO $3000 MONTHLY 
CONTACT US AT crisben204@gmail.com 
FOR MORE INFORMATION.

PART-TIME SALES position.  Our attor-
ney service is looking for referrals to law 
firms. Referrals result in ongoing com-
missions. Submit resume to 
bsberkowitz@aol.com

TEACHER/PRESCHOOL
SUBSTITUTE positions
Infants - Preschool
Child Development Teacher/
Matrix qualified
Santa Monica 310-829-8679

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

For Rent
MAR VISTA, 11621 Braddock Dr. unit 2 
2bdrm. 1.5 bath, $1295, townhouse 
style, stove, carpt, w/d hookup, patio, 
gated parking, carpet, intercom entry, 
no pets.$700 off move-in 
(310)967-4471 www.jkwproperties.com

On Ocean $100/MO  with swimming 
pool. UCLA Students Free food lobster, 
shrimp, avocado 310)395-1047

1244 Euclid 2+1 upper unit #10 stove, 
fridge, marble bathroom floors, carpets 
blinds, free standing balcony, parking, 
pets OK with deposit .$1695/mo 
(310)578-7512 www.jkwproperties.com

1248 11TH st.unit A 2bdrm/1 1/2bath, 
lower carpet stove, blinds, laundry, vinyl 
flooring, balcony parking,  no pets.on 
site manager $1650.(310)393-6322 
www.jkwproperties.com

833 5TH St. SM unit 101 2+2 $2275 
stove, carpet, blinds, swimming pool, 
laundry, granite countertops, wood/tile 
floors, intercom entry, gated parking, no 
pets. (310)393-2547 www.jkwproper-
ties.com

CHARMING FULLY furnished guest 
house short term $3500/mo HWF, 
private patio yard, secure, all utilities 
included, one parking, South of Wilshire 
walk to all (310)482-2046

Culver City 4058 LaSalle Unit B lower 
duplex unit 1bdrm/1bath, hardwood 
floors, ceiling fan, breakfast nook, 
washer/dryer stove, fridge, parking, no 
pets. $1600/mo (310)578-7512 
www.jkwproperties.com 

MAR VISTA 12450 Culver Blvd. Unit 224 
1bdrm/1bath, carpet, granite counter 
tops, gated parking, intercom entry, 
stove, fridge, utilities included, laundry, 
no pets. $1000/mo $500 off move-in on 
site manager (888)414-7778 
www.jkwproperties.com 

For Rent

HOWARD MANAGEMENT GROUP
(310)869-7901

1120 6th St #5 2+1
Pergo floors, 2 parking spaces, 

balcony $1850

1011 Pico Blvd. #8 2+2, Loft, 3 levels 
modern building, $2550

821 Pacific St. #5 
Single, hardwood floors, high ceilings

$1095
Please visit our website for 

complete listings and information on 
vacancies in Santa Monica

and the Westside
www.howardmanagement.com

rentals@howardmanagement.com

L.A. 1523 Holt Ave unit  1+1 large lower 
unit stove, fridge, hardwood, parking, 
cat OK with deposit, $1175, $500 off 
move-in (310) 578-7512 
www.jkwproperties.com

L.A. GROVE area 428 N Orange Grove 
unit 101 1+1 stove, fridge, blinds, tile 
bathroom separate tub/shower hard-
wood/ vinyl floors, on-site laundry no 
pets $1175/mo $700 off move-in 
(310) 578-7512 jkwproperties.com

MAR VISTA 12450 Culver Blvd. Unit 213,  
Single stove, fridge, blinds, carpet, til-
ing, flooring, granite counter tops, with 
utilities, intercom entry, gated  parking, 
no pets. $900/mo (888)414-7778 
www.jkwproperties.com 

MAR VISTA 12766 Matteson Ave #8 2+2 
$1375/mo stove, fridge, tile and vinlyn 
floors, blinds, parking, laundry, no pets 
call between 5:30-7:30pm units shown 
by appt.only $500 off move-in 
(310) 439-1928 jkwproperties.com

MAR VISTA 12766 Matteson Ave #8 2+2 
$1375/mo stove, fridge, tile and vinlyn 
floors, blinds, parking, laundry, no pets 
call between 5:30-7:30pm units shown 
by appt.only $500 off move-in 
(310) 439-1928 jkwproperties.com

MAR VISTA 3976 Inglewood Blvd. , 2+2 
lower $1375/Mo stove, fridge, blinds, 
carpet, laundry, parking, no pets. 
(310)578-7512 www.jkwproperties.com

MAR VISTA: 11932 Courtleigh Dr. unit 9, 
$1050/mo. 1+1 stove, fridge, carpet, 
blinds, carpet, utilities include, inter-
com entry, laundry, gated, parking, no 
pets. $500 off move-in (310) 737-7933 
jkwproperties.com

MAR VISTA: 12434 CULVER Blvd. unit 
1  2+2 stove, fridge, AC, carpets blinds, 
laundry room, intercom entry, gated 
parking, no pets.$1375/mo $500 off 
move-in (888)414-7778 www.jkwprop-
erties.com

PALMS 2+1 3633 Keystone ave  stove, 
blinds, tile flooring, carpets, ceiling fan, 
laundry,parking, AC, no pets. $1375/mo 
$500 off move-in (310)578-7512 
www.jkwproperties.com

PALMS 3540 Overland 1+1 unit 2 $850 
Stove, fridge, carpet, blinds, laundry, 
street parking, no pets. $700 off 
move-in special. (310)578-7512 
www.jkwproperties.com

For Rent
PALMS NEWER building ask about 
move-in specials $925 + singles. 
$1195 + 1bdr, $1545 + 2bdrm.Gated 
entry + park.Tile floors + granite, 2 
elevators, A/C 3848 Overland Ave 
( 310)839-3647

PRIME LOCATION Westwood, North of 
Santa Monica 2+2 remodeled, 
gate/garage no pets 1607 Greenfield 
Ave. $1750 (310)666-4033

SANTA MONICA Condo. 1301 Franklin 
2+1 stove, fridge, microwave, tile 
floors, dish washer  hardwood floors. 
Washer/dryer hookup. Intercom entry. 
Gated, shared garage parking. Cat OK 
w/deposit $1900 $700 off move-in 
(310)578-7512 jkwproperties.com

SANTA MONICA furnished near SMC and 
freeway, cat on premises, shared bath, 
$795 private entrance $595 Call 
(310)828-7469

SANTA MONICA Prime location 2+2 
hardwood floors, newely remodeled 
parking included $1795 & $1895. 1423 
15th Street. Sarah (310)597-7211

SM 1228 Berkeley St.Single $1195/mo, 
1 month FREE OAC furnished $1295 1 
month FREE OAC & flat screen HDTV 
Newly remodeled units, new appliances, 
new wood floors, private enclosed 
garage pets OK (310)278-8999

VENICE 714 1/2 Indiana Ave. 2 bedroom 
1 bath lower unit stove fridge ceiling 
fans tile hardwood floors laundry gated 
entry no pets $1695  (310)578-7512 
www.jkwproperties.com

WESTWOOD: 617 1/2 Midvale unit 3 
Bachelor, no kitchen, sink, fridge,hot 
plate, microwave, ceiling fan, carpet, 
street parking, no pets $795/mo $500 
off move-in (310)578-7512 
wwwjkwproperties.com

WLA 1457 Westgate #E 1+1 stove, 
fridge, blinds, tile , garage parking no 
pets $1200/mo $250 off move-in 
(310) 578-7512 jkwproperties.com

Commercial Lease
DOWNTOWN SANTA MONICA historical 
building, 4 rm. Suite, 720 square feet 
AC, windows, janitorial, (310) 383-2634

Storage Space
SM.  car garages for storage, conven-
ient alley access  $175 and $250 month 
Call Edith (310)954-6513

STORAGE/ GARAGE 164 square ft. 
$275/mo (310) 278-8999 

Services

Fitness

Lou Ferrigno Jr
Certified Private Fitness Trainer

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

(310) 913-2232
FERRIGKNOW@gmail.com

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

HANDYMAN/PAINTER
Improvements; Repairs, Drywall, 

Doors, Locks, Stucco, Shelves
Concrete, Plumbing, denvereddennis 

(818)415-5189 CSLB# 809274

Services

Moving

Therapy

Life is short —
Why make it shorter

STILLL 
SMOKING?

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

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

Investment Opportunities
GREEN AUTO SERVICE CENTER 

INVESTOR NEEDED
I have a complete BP and TWO perfect 
locations to start the first true Green 
Auto Service Center. I have a tremen-
dous amount of experience in all Auto-
mobile industries fields. Both locations 
are 80% turn key facility that can easily 
be transform to a full Green Auto Serv-
ice Center. I am looking for a money 
investor , you put up the money and I do 
all the rest. I do research on a daily ba-
sis informing me continuously on infor-
mation and statistics related to the Ex-
plosive Hybrid Industry.. The end results 
are FRANCHISES. Joe

cell: 310-883-3109
gogreenautoservicing@yahoo.com 

DBAS
FICTITIOUS BUSINESS NAMES STATEMENT FILE 
NO. 20091565986 FIRST FILING. The following 
person(s) is (are) doing business as SOCCER-
CLEATS101, 8601 LINCOLN BLVD, 3-207, LOS AN-
GELES, CA 90045. The full name of registrant(s) 
is/are : BRYAN BYRNE, 8601 LINCOLN BLVD, 
3-207, LOS ANGELES, CA 90045 This Business is 
being conducted by, an individual. Signed: The 
registrant commenced to transact business un-
der the fictitious business name or names listed 
on (Date)1/1/2009. /s/: BRYAN BYRNE
This statement was filed with the County Clerk of  
LOS ANGELES County on 10/15/2009. NOTICE: 
THIS FICTITIOUS BUSINESS NAME STATEMENT EX-
PIRES FIVE YEARS FROM THE DATE IT WAS FILED 
IN THE OFFICE OF THE COUNTY CLERK. A NEW 
FICTITIOUS BUSINESS NAME STATEMENT MUST BE 
FILED PRIOR TO THAT DATE. The filing of this 
statement does not of itself authorize the use in 
this state of a fictitious business name state-
ment in violation of the rights of another under 
federal, state, or common law (see Section 
14411et seq.,Business and Professions Code). 
SANTA MONICA DAILY PRESS to publish 
11/14/2009, 11/21/2009, 11/28/2009, 12/5/2009

FICTITIOUS BUSINESS NAMES STATEMENT FILE 
NO. 20091573485 FIRST FILING. The following 
person(s) is (are) doing business as SENTRY 
EDOCS, AI #/ON 3210969, 19553 BOWERS DRIVE, 
TOPANGA, CA 90290. The full name of 
registrant(s) is/are : BRYAN MARKS, 3201 OA-
KHURST AVE, LOS ANGELES, CA 90034; GREGG 

DBAS
MOORE, 19553 BOWERS DRIVE, TOPANGA, CA 
90290 This Business is being conducted by, a 
general partnership. Signed: Registrant has not 
yet begun to transact business under the ficti-
tious name or names listed herein.. /s/: BRYAN 
MARKS
This statement was filed with the County Clerk of  
LOS ANGELES County on 10/16/2009. NOTICE: 
THIS FICTITIOUS BUSINESS NAME STATEMENT EX-
PIRES FIVE YEARS FROM THE DATE IT WAS FILED 
IN THE OFFICE OF THE COUNTY CLERK. A NEW 
FICTITIOUS BUSINESS NAME STATEMENT MUST BE 
FILED PRIOR TO THAT DATE. The filing of this 
statement does not of itself authorize the use in 
this state of a fictitious business name state-
ment in violation of the rights of another under 
federal, state, or common law (see Section 
14411et seq.,Business and Professions Code). 
SANTA MONICA DAILY PRESS to publish 
11/14/2009, 11/21/2009, 11/28/2009, 12/5/2009

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

YOUR AD
COULD RUN HERE!

CALL US
TODAY AT
(310) 458-7737
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