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A landmark election
Rating the propositions 
and candidates on your 
November ballot
BY CATHERINE STEFANI

For most of us, this November will mark the
single most important election of our lifetimes. 
Americans will finally have the chance to reject 

an administration that has failed to respond to — and 
indeed has worsened — a public health and economic 
disaster, and instead elect a ticket that has not only the 
knowledge and experience to govern, but the compas-
sion, empathy, and character to unite the nation. A ticket 
that will lead with love of country, not self or party. I am 
thrilled to support Joe Biden and Kamala Harris, our 
very own senator and former district attorney, and I am 
so looking forward to casting my vote this year.

To ensure that San Franciscans can safely exercise 
their right to vote this fall, all registered voters will 
receive ballots through the mail in October. If you are 
unsure of your registration status, you may register to 
vote (registertovote.ca.gov) or update your information  
(sfelections.org) online. Having an updated registration 
is particularly important this year, because the November 
ballot will also include many local elections that will have 
long-term effects on our city as we navigate the recovery. 

District 2 Supervisor

In search of new sounds 
Finding quality in a landscape altered by tech and cultural change

BY SUSAN DYER REYNOLDS

My June 2020 column, “It’s the drugs, stu-
pid” elicited more responses than anything 
I’ve written for this newspaper. Not one 

person disagreed with my thesis: The homeless crisis 
is mostly a drug crisis, and it’s time for San Francisco 
to find a sensible, humane solution. Residents from 
every district wrote, messaged, and called to express 
their support for a program modeled after the innova-
tive and successful Community First Village in Austin, 
Tex., which I visited and detailed in a column last 
summer (“Dignity Through Accountability,” August 
2019). Marina resident Mary Hickey was so inspired 
she and a neighbor actually toured the Cow Palace, 
which I recommended as a possible site. They even 
scored a meeting with Senator Scott Wiener, who last 
year proposed taking over the Cow Palace to develop 
affordable housing. But Wiener was discouraging, even 
dismissive. “He told us, ‘Go for it!’ and his assistant 
Annie was supposed to follow up and nothing hap-
pened,” Hickey said. “We heard crickets.” 

Even more shocking is that Mayor London Breed 
and the Board of Supervisors have been nonresponsive, 

Is saving San Francisco 
a priority for politicians?
Residents’ request for homeless 
village met with silence
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BY MICHAEL SNYDER

Where can I find out 
about good new music?” 
A friend recently asked 

me that question in conjunction 
with a complaint about having lost 

his favorite rock radio station when 
it changed to an all-sports format, 
victimized by the vicissitudes of the 
broadcast business. If you’re of a cer-
tain age, spent much of your life 
relying on radio and trusted DJs to 
expand your musical horizons, and 

are among those simply replaying 
the favorite artists and tracks of your 
youth, the digital age and the Bal-
kanization and recalibration of the 
music industry left you in a bit of a 
lurch. For adventurous music fans, 

Reynolds Rap    Opinion

The times they are a-changin’
News Briefs: Restaurants expand to Steiner Street. p. 3

Liz Farrell tests positive for COVID-19. p. 10

Garey De Martini says this fall will be an interesting  
time for real estate. p. 11 

More online
Jefferson Pinder’s  

“Red Summer” at Fort 
Mason, picnic food in  

North Beach, and more. 
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The Lemon Twigs’s new album, Songs for the General Public, was released Aug. 21 on the 4AD label. 
PHOTO: MICHAEL HILI / COURTESY OF 4AD 

Modern Eating

may permanently close. I specu-
late that more than half our Mari-
na restaurants will survive because 
their owners are the best of the best.
 Our restaurateurs are finding cre-
ative ways to cope. I call it the Big 
Pivot. Anything goes to attract busi-

ness. Just patrol Chestnut Street and 
its side streets. The spectacles are 
everywhere: banners, signs, strings 
of lights, loud music, rope lines, 
patio tables, heaters, artificial turf, 
handsomely painted railings, and 
clusters of people showing off the 
latest mask fad. It’s like a safari for 
humans, and we all want to see what 
they’re eating. 
 Thanks to the city’s Shared Spaces 
program that grants free sidewalk 
and parking space permits to busi-
nesses through the year, restaurants 
are racing to craft wooden floors 
and partitions outside. I call these 
Dining Decks. Christina Tan of 
Dragon Well captured it best: “We’re 
building our restaurants all over 
again, outside.”

SHARING GOOD VIBES
 Admittedly, I gravitate toward 
the most tricked out Dining Decks. 
They appeal to my childhood love 
of forts. Who wouldn’t want to con-
spiratorially sip a margarita in a 
corner of plywood walls painted 
with charming colors complete with 
segregated eating stalls to protect 
me from invisible harms? I’m the 
queen of my table. It’s good to be the 
queen.

 

BY KAT ANDERSON

Times are tough for restau-
rants. Like trying-to-chew-
shoe-leather tough. Industry 

watchers speculate that more than 
half of San Francisco’s restaurants 

The Big Pivot
Northside restaurants adopt new strategies to serve 
their customers and stay in business

A16’s outdoor seating features partitions for private dining. PHOTO: NAOMI ROSE

 “
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Of these elections, two ballot measures 
and the contested Board of Supervisors 
seats deserve special attention.

 
NO ON PROPOSITION B

Proposition B would grow the city 
bureaucracy by adding layers of new 
administrators during a time of difficult 
but necessary budget cuts and possible 
layoffs. Proposition B asks voters to create 
a new city department and two new com-
missions — the Department of Sanitation 
and Streets, and the Public Works and 
Sanitation and Streets Commissions — to 
restructure how San Francisco completes 
infrastructure projects and cleans up our 
public spaces. Although the idea may 
sound good in theory, it comes with a 
multimillion-dollar price tag, with esti-
mates up to $6 million annually, not 
one penny of which would go toward 
increased street cleaning services. All the 
while, the city faces a nearly $2 billion 
budget deficit. 

While I agree that San Franciscans 
deserve greater oversight over Public 
Works, Proposition B is the wrong way 
to achieve that goal. At the Rules Com-
mittee, I proposed that we create a Public 
Works Commis-
sion but scrap this 
proposal’s two-de-
partment structure 
and related staffing 
costs. Unfortunate-
ly, my amendment 
was voted down. 
After receiving the 
controller’s audit of 
Public Works’ con-
tracting, I introduced legislation — the No 
GRAFT (Government Rackets, Abuses, or 
Fraudulent Transactions) Act — to tighten 
our procedures and eliminate opportu-
nities for abuse, because San Franciscans 
should not have to wonder whether their 
tax dollars are being used for corrupt 
purposes. During this recession, however, 
we cannot afford to keep ballooning our 
local government with no guarantee of 
improved services. Reject new bureaucra-
cy — vote no on Proposition B.

YES ON PROPOSITION H
By contrast, Proposition H, the Save 

Our Small Businesses initiative, would 
extend a vital lifeline to our local econ-
omy when we need it most. As we all 
have seen in our neighborhood merchant 
corridors, our small businesses are suf-
fering tremendously. According to recent 
reporting in the San Francisco Chronicle, 
the Bay Area experienced the third-most 

business closures in the nation, and the 
second-most per capita, during the first 
few months of the pandemic. By slashing 
bureaucracy, Proposition H would alle-
viate this strain. It would streamline the 
small business permit approval process, 
allow different city departments to review 
applications concurrently, and ensure that 
the entire review process takes place with-
in 30 days.

For years, we have heard that the city’s 
web of restrictive permits and regulations 
makes it too difficult to own or operate a 
small business in San Francisco. Proposi-
tion H builds on and incorporates ideas 
from my Small Business Bill of Rights 
legislation, and we cannot afford to pass 
up the opportunity to enact these changes 
at the ballot box. There is no way to know 
when the pandemic or recession will end, 
but Proposition H offers common-sense 
policies that will shore up our local econ-
omy as soon as next year. Save our small 
businesses — vote yes on Proposition H.  

 
SUPERVISOR SEATS

With the exception of District 9, 
odd-numbered seats on the Board of 
Supervisors are also being contested this 
November. While we may not agree on 
every issue, I am supporting the following 
candidates, whose leadership and will-

ingness to work 
together will help 
our city navigate 
the challenging 
years to come. 

In District 1, I 
am supporting 
Marjan Philhour, 
an experienced 
public servant 
and small busi-

ness owner who knows what it takes to 
make our communities clean, safe, and 
vibrant. I have endorsed my colleague 
(and fellow Marina Times columnist) 
Supervisor Aaron Peskin in District 3, 
who has been an incredible partner in 
protecting our northern waterfront and 
saving Aquatic Park Pier. In District 5, 
I am thrilled to support Vallie Brown, a 
longtime activist and former legislative 
aide and supervisor. District 7 residents 
have two great choices: Joel Engardio, 
a neighborhood advocate who has long 
worked to prevent crime and hold City 
Hall accountable, and Myrna Melgar, 
an economic development expert and 
former president of the Planning Com-
mission. Finally, I stand with District 11 
Supervisor Ahsha Safaí, who has been a 
leader in the fight to protect labor rights 
and the environment.

Thank you, and remember to submit 
your ballots early!

Supervisor
continued from cover
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The November ballot will 
include many local  

elections that will have 
long-term effects.
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News Briefs     News and updates

BY JOHN ZIPPERER

STEINER STREET CLOSURE 
ADVANCES

An effort to help local businesses by 
closing Steiner Street and allowing restau-
rants to use the streets for properly socially 
distanced seating has been delayed for 
weeks, but it should be cleared up around 
the time you read this. Pending final veri-
fication from the city, a portion of Steiner 
will join parts of Valencia Street, China-
town, and Japantown in the initiative to 
let the dining industry flourish again even 
amid the Covid-19 pandemic.

It’s an effort that has taken a very long 
time, frustrating some of the people 
involved in it. 

“It’s going to happen,” Patricia Vaughey 
of the Marina Cow Hollow Neighbors & 
Merchants Association told the Marina 
Times. She said that more than 90 percent 
of the merchants have signed off, and a 
permit was received from the city — sort 
of. Vaughey says they got the permit, 
but it was “ambiguous,” mentioning the 
parklets (the use of designated parking 
spaces for commercial expansion space) 
and it referred to the closure of the street, 
but there was no explicit approval of the 
closure. Without that clear-cut approval, 
the effort can’t go forward without inviting 
endless legal challenges.

Vaughey is optimistic that the clarifi-
cation from the city will be forthcom-
ing, and soon. But the ambiguity of the 
permit was only the latest hurdle after 
countless discussions with restaurants and 
retailers, fine-tuning the plan to overcome 
objections and requests, and adjusting its 
boundaries (for example, to assist busi-
nesses requiring parking lot access).

“You think it’s easy, and it’s not,” Vaughey 
said. 

PARKS ARE THE NEW GYMS
Owners of local gyms and fitness stu-

dios have complained in recent months 
about the dangers to their businesses 
caused by restrictions on operating during 
the era of Covid-19. In late July, a group 
called the S.F. Independent Fitness Studio 
Coalition demanded that the city reveal 
Covid-19 data it was using in its decision 
to keep fitness studios from reopening. 
The coalition estimated that its members 
were losing a total of $9 million a month 
since shelter in place was established.

In August, the San Francisco Recreation 
and Park Department announced a plan 
that, if approved, would launch September 
13 and allow fitness instructors to hold 
classes outdoors in San Francisco’s parks 
with licensing costs reduced by more than 
90 percent.

“Like parks themselves, fitness class-
es promote physical health and mental 
well-being — something we could all use 
right now,” said Rec and Park General 
Manager Phil Ginsburg. “This program 
would allow fitness providers with closed 
storefronts an inexpensive way to hold 
classes again while allocating space in a 
fair and transparent way.” 

The pricing differs depending on the 
size of classes, but the department hopes 
the offering can “alleviate some of the 
economic impact of health closures by 
operating outdoors in public spaces, as 
permitted by the current health order.”

FAUCI AND SCHOOLS
Policymakers and parents have spent a 

lot of time planning and worrying about 
how to reopen schools and other com-

munal spaces. According to Dr. Anthony 
Fauci, director of the National Institute 
of Allergy and Infectious Diseases, local 
conditions are critical. “You can have the 
authorities in the states and the cities do 
it right and proclaim that we should do it 
this way, [but] that only works if the citi-
zenry . . . pay attention and do it.”

In a recent online conversation with 
The Commonwealth Club, Dr. Fauci said 
schools should reopen if local conditions 
permit it. “There’s a big difference between 
a green zone or a green county where 
there’s very little infection in the commu-
nity, and you’re dealing with an elemen-
tary or middle school — you can’t throw 
caution to the wind, but you can open with 
a fair degree of safety.” Yellow zones could 
open more cautiously and with mitigating 
actions, such as increased space between 
desks, split-schedules, and others. “Then 
you’ve got the red zone, where you’ve got 
a lot of infection in the community. You 
really have to think twice before you want 
to put kids back in school then.”

BURGLARIES RISE
Burglaries are up more than 40 percent 

from 2019 to 2020 year-to-date, reports 
new Northern Station Captain Paul Yep. 
As of mid-August, he said there have been 
906 reported burglaries and attempted 
burglaries in the Northern District.

Yep suggests residents take the time to 
make sure their homes and businesses are 
secure — checking locks on doors and 
windows, reinforcing or upgrading locks, 
and consider installing kick-proof doors 
and reinforced glass windows. “Suspects 
generally go for the easier targets, such 
as open doors and windows, or ones that 
have locking mechanisms that can be eas-
ily defeated,” Yep wrote in his most recent 
newsletter. “Alarm systems and lighting 
are also great deterrents.”

And, of course, report burglaries and 
attempted burglaries to 415-553-0123 
(nonemergencies) and 911 (emergencies).

Meanwhile robberies year-to-date have 
largely held steady over the past year: 204 
in 2020 compared to 205 in 2019; but 
auto burglaries continued to decline, from 
3,461 last year to 2,111 in 2020.

FACTS & FIGURES
10: ranking of San Francisco in a Com-

mercialCafe study on urban parks and 
walkability in the United States . . . 2: San 
Francisco’s rank for its share of walking 
commuters out of total commuters in the 
same study . . . 65: age of Covid-19 victim 
and Trump voter Mark Anthony Urquiza, 
whose story was told at the recent Demo-
cratic National Convention by his daugh-
ter, San Francisco resident Kristin Urquiza 
. . . 2–1: ratio of the number of condos to 
single-family homes on the San Francisco 
residential property market, as of mid-Au-
gust . . . 2,200–40,000 square feet: size of 
new office leasing spaces just made avail-
able on the Presidio’s Main Post, some for 
the first time ever . . . 25.5: percentage of 
people aged 18–24 who reported suicidal 
thoughts during the pandemic, according 
to a new study from the Centers for Dis-
ease Control and Prevention . . . $240.6 
million: amount San Francisco contracts 
with providers of homeless services in 
fiscal year 2019–20 . . . 19th century: 
original installation era of some of the 
water mains being replaced as part of the 
massive Van Ness Improvement Project. 

Send feedback to letters@marinatimes.com. 
News tips? Email john@marinatimes.com

Street closures take time
Plus exercise in the park and burglaries
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Northside

despite attempts by their constituents to 
create a dialogue. I finally reached out 
personally to Mayor Breed, District 2 
Supervisor Catherine Stefani, District 3 
Supervisor Aaron Peskin, and District 6 
Supervisor Matt Haney (whose neigh-
borhoods, including the Tenderloin and 
South of Market, take the brunt of the 
crisis). 

As of press time I haven’t heard back 
from the mayor (perhaps she’s distracted 
with so many of her department heads 
being subpoenaed or indicted by the 
FBI). 

Both Stefani and Haney said they 
would support the Village. 

“As San Francisco faces a nearly $2 
billion budget deficit, we need to be 
sure that the solutions we’re investing 
in actually work — that they actually 
improve conditions on our streets. With 
that in mind, we should absolutely keep 
an eye on the promising evidence com-
ing out of Community First Village in 
Austin,” Stefani responded. 

“I absolutely support models similar 
to Community First Village in Austin,” 
Haney said. “We need different types of 
options and solutions, including those 
that provide community with self-suf-
ficiency and treatment options, and we 
have to be creative and results-driven. 
The same thing we’ve been doing is 
clearly not enough and isn’t working for 
a lot of people.” (Incidentally, Haney was 
the only person to mention self-suffi-
ciency and treatment options.)

Peskin said San Francisco was “more 
physically constrained” than Austin 
(despite the fact I proposed the Village 
be outside city limits) and pointed to the 
status quo, saying, “We have supportive 
housing with wraparound services” (to 
which I responded, “And how’s that 
working out?”). Peskin did admit it was 
“spread out all over the place,” and he 
wondered aloud “if there’s a concerted 
effort on the part of other places to 
dump people on us,” pointing to stories 
he’d heard of “people to the north of us” 
sending their homeless (I’ve heard those 
same stories). “We’re getting people off 
the streets and they just keep coming,” 
Peskin said. He also acknowledged that 
residents are angrier than he’s ever seen 
them. “When the electorate gets mad, 
they mostly get mad at the mayor. Now 
everybody is mad.” 

That’s an understatement. 

HEARTLESS HASTINGS
On Aug. 18, the board approved a 

settlement with UC Hastings that com-
pelled the city to clear the Tenderloin 
of tents (several groups have filed sim-
ilar lawsuits in other neighborhoods). 
Peskin, along with Hillary Ronen, Sha-
mann Walton, and Dean Preston, voted 
against the settlement. 

“I am ashamed of what I think is 
a heartless lawsuit,” Walton said. (To 
me, heartless is the way he and other 
supervisors have ignored the pleas of 
residents to clean up the city.) 

Preston, of course, has gone a step 
further: He actually helped pay for 
and hand out nearly 1,000 tents in the 
Haight-Ashbury neighborhood he rep-
resents — then scurried back to his $3 
million home on Hayes Street in Alamo 
Square. Ronen has spent over a decade 
at City Hall whining about homeless-
ness and doing nothing to solve it. But 
the most interesting vote came from 
Haney, who voted yes despite opposi-
tion from the Coalition on Homeless-
ness, a histrionic “advocacy group” that 
does nothing to effect real change. For 
years they had the entire board wrapped 
around their accusatory little finger, but 
the Hastings vote — particularly the yes 

vote from Haney, who has sided with 
them in the past — proves their power 
is waning.  

NEEDLES AND NARCAN
One thing that’s not working for San 

Francisco is harboring the homeless 
in hotels during the pandemic. Many 
shocking stories have been report-
ed since the program started in April, 
including police busting a meth lab at 
the Civic Center Motor Inn. Of the city’s 
125 homeless deaths thus far in 2020, 
17 percent have occurred at the hotels 
in just five months, where at least one 
was a suicide and 15 were drug over-
doses. Dr. Barry Zevin, medical director 
of street medicine and shelter health 
for the Department of Public Health, 
told the San Francisco Chronicle “after a 
string of deaths and near-fatal overdos-
es,” each hotel now has “Narcan on every 
floor, along with safe syringe disposal, 
safe injection kits and test strips that can 
determine if fentanyl is in a substance.” 

In other words, the city is providing 
plenty of tools for using illegal drugs. 
What seems in short supply are treatment 
options. Instead, the health department 
aligns with the Drug Users Union, which, 
according to their website, seeks “to cre-
ate a safe environment where people can 
use & enjoy drugs,” and the Harm Reduc-
tion Coalition, which is really about 
harm enabling — meaning the hotels 
have essentially become city-sanctioned, 
taxpayer-funded drug dens. 

DOLLARS AND SENSE
Besides being unsustainable, the hotel 

model is outrageously expensive. The 
Marina Times crunched the numbers 
and found that, based on 2,500 occu-
pants at the city-estimated $250 per 
room per night, the annual rate would 
be $225 million. The mayor is hoping 
federal taxpayers will pick up 75 percent 
of the tab, but what she doesn’t mention 
is that rooms provided to those who 
don’t meet strict criteria (over 65, under-
lying health conditions) will not qualify 
for reimbursement, prompting Human 
Services Agency Director Trent Rhorer 
to say housing all of the city’s homeless 
in hotels “would not be fiscally prudent.” 

On the other hand, a scaled-up esti-
mate for the village shows it would cost 
$75 million per year for 2,500 people — 
and that’s before residents start contrib-
uting. Austin’s Community First Village 
is privately funded, with residents cov-
ering 40 percent of the budget through 
rent and on-site work programs. We cer-
tainly have enough billionaires to fund 
the village (I’m looking at you, Marc 
and Jack), but the city could also pay 
for it by getting rid of Mayor Ed Lee’s 
greatest boondoggle, the Department of 
Homelessness and Supportive Housing. 
Since its inception in 2016, homeless-
ness has risen 30 percent — while their 
annual budget has risen 80 percent, to a 
mind-boggling $364 million. 

Next, cancel the contracts of the 59 
“nonprofit” organizations that for fiscal 
year 2019–20 had funding of $240.6 
million. If Tim Cook ran Apple the way 
they run the homeless industry, he’d be 
unemployed, too. Let them submit busi-
ness plans to work at the Village. Those 
selected will be routinely audited and 
renewal will be performance based. 

Maybe this all sounds daunting to 
city leaders, but I agree with Supervisor 
Peskin — everyone is angry. It’s time for 
politicians to stop talking, start listen-
ing, and take action. 

Visit marinatimes.com for exclusive and 
expanded versions of Reynolds Rap. 

E-mail: susan@marinatimes.com. Follow the 
Marina Times on Twitter @TheMarinaTimes 
and like us on Facebook @MarinaTimes.
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Exceptional Marina Home

237 Avila Street
$3,495,000
4 Bed | 3.5 Bath
237Avila.com

This stunning 4 bedroom (including the luxurious 
top floor master suite with spa-like bathroom 
and large walk-out deck), 3.5 bathroom home 
on 3 levels and was exquisitely designed by 
Jean-Pierre Berthy featuring only the finest 
materials for modern living and indoor/outdoor 
entertaining. This home has it ALL on one of 
the Marina’s most coveted streets just steps to 
vibrant Chestnut Street, the Palace of Fine Arts 
and Crissy Field. 

Ron Sebahar
Broker Associate, MBA
415.279.4579
RSebahar@compass.com
DRE 01126259

Compass is a real estate broker licensed by the State of California and abides by Equal Housing Opportunity laws. License Number 01527235. All material presented herein 
is intended for informational purposes only and is compiled from sources deemed reliable but has not been verified. Changes in price, condition, sale or withdrawal may be 
made without notice. No statement is made as to accuracy of any description. All measurements and square footage are approximate.

$100M+
Marina Real Estate
Transactions

23 Years
Marina Resident 
since 1997

Local experience matters:

Local expertise matters.

Ron Sebahar
Broker Associate, MBA
415.279.4579
rsebahar@compass.com
DRE 01126259

$100M+
Marina Real  
Estate Transactions

23 Years
Marina Resident 
Since 1997

Compass is a real estate broker licensed by the State of California and abides by Equal Housing Opportunity laws. License Number 01991628. All material presented herein is intended 
for informational purposes only and is compiled from sources deemed reliable but has not been verified. Changes in price, condition, sale or withdrawal may be made without notice. No 
statement is made as to accuracy of any description. All measurements and square footages are approximate. This is not intended to solicit property already listed.

It’s an honor to  
represent my clients  
in over $100,000,000 
worth of sales in  
the neighborhood. 

182 Avila Street Sold Off-Market

4 Bed  |  3 Bath  |  Marina
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PAID FOR BY THE SAN FRANCISCO TAX PAYERS ASSOCIATION, 380 WEST PORTAL AVE., SAN FRANCISCO, CA 94127

PROPOSITION A - NO - $487 million for MORE homeless, streets, and patronage parks money. This isn’t the time with 
declining tax revenue to incur more debt.

PROPOSITION B - NO - To fight City Hall corruption, the Supervisors propose TWO CITY DEPARTMENTS. MORE 
growth in government and more political commission to do the job we already pay City employees to do.

PROPOSITION C – NO – This rewards illegal immigration, removing citizenship as a requirement for appointments to 
City Boards and Commissions.

PROPOSITION D - NO – More bureaucracy to an elected officials’ duties under state law plus another Commission to 
the present 123 existing ones at a Controller estimated $10 million dollars annually. 

PROPOSITION E - NO - Police staffing doesn’t belong in our City Charter. Vote NO.

PROPOSITION G - NO – It’s a flawed and flagrant attempt by the Supervisors to fatten voter rolls with impressionable 
adolescents. VOTE NO.

PROPOSITION I - NO - Real Estate Transfer Tax – Selling real estate and recording the deed takes about 10 min-
utes, even at City Hall. Recordation of a deed is required by state law. The transfer tax has been illogical since enactment by a 
non-unanimous Board of Supervisors before state constitutional law required voter approval. Prop I should eliminate the transfer 
tax not double it! Eliminate Prop I by voting NO!

PROPOSITION J - NO - Parcel Tax – Treating multi-billion-dollar property corporations the same as cottage owner in the 
outer Sunset with a “parcel” tax which is the same for each separate parcel in San Francisco debases striving homeowners. While 
this lowers the 2018 tax by $22 per parcel, it doesn’t erase the inequity of taxing billion-dollar downtown buildings the same as 
a widow’s house. 

PROPOSITION L - NO - CEO Tax – Our Socialist Board of Supervisors wants to redistribute wealth. Unless of course, it’s 
their favorite celebrities or sports stars – they can keep their money. But if you’re a business CEO, educated, confirmed by a Board 
of Directors, often times with SEC oversight hand over your money! This is their sad attempt at revenue rather than fairness or 
fiscal discipline. Vote No on this volatile, unreliable tax. 

STATE BALLOT TAXPAYER RECOMMENDATIONS

NO ON PROPOSITION 15 – In 1978, San Francisco and California revolted high property taxes by establishing a 
baseline for real estate value and changing tax assessment to an inflation rate. City and counties were forced to improve effec-
tiveness. Tax and spending legislators have moaned ever since and are now trying to set precedent by changing assessment of 
commercial and industrial property, assuring voters they would never do so with residential property. Landlords and tenants can’t 
believe them. Proposition 15 is a Trojan Horse and a warm up for doing the same in two years to homeowners and tenants. Vote 
NO ON PROP 15!

NO ON PROPOSITION 16 – This reinstates discrimination on account of race, sex, national origin in California which 
we prohibited in 1996. Voters banned preferential treatment to any individual or group on the basis of race, sex, national origin 
in public employment, public education or public contracting. The Legislature now wants to restore reverse discrimination and 
quotas. That’s reactionary in critical times in California and elsewhere. Reject Proposition 16!

YES ON PROPOSITION 19 - This constitutional amendment enables homeowners aged 55 and over to keep lower 
property tax rates if they move to new homes because of wildfires and other disasters.  A fair, straightforward measure – VOTE YES!

NO ON PROPOSITION 21 – Reject Prop 21, another example of politicians trying to control the private market on 
residential rentals. Their interference will not lower rents, and may very well raise them! Preserve private property rights, Vote NO!

NO ON PROPOSITION 25 – Public safety undermining legislation passed the Legislature last year, eliminating mon-
ey bail, a state and federal constitutional right with a system based on technology in the form of algorithms. Instead of allowing 
lawyers for those accused of crimes to present testimony and other evidence to a Superior Court Judge on a client’s predictable 
appearance for Court hearings and low risk of criminal conduct before trial, the Legislature forced judges to use an algorithm 
eliminating personal sworn testimony from family, friends, and employers. Prop 25 says “NO” by repealing that fanciful law with 
a restoration of money bail and constitutional rights before trial.

NOVEMBER 3, 2020 ELECTION 
TAXPAYER RECOMMENDATIONS
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Northside

1979 Union St. • 415.922.5510 • Bluelightsf.com

DINNER NIGHTLY
Tri-Tips  •  Burgers
Espresso Martini's

Moscow Mules

WEEKEND BRUNCH
Bottomless Mimosas
Pina Coladas

The Blue Light

WE ARE AN ITALIAN RESTAURANT 
FOCUSED ON TYPICAL ROMAN CUISINE 

We support local farms and organic products in  
order to bring out genuine flavors combined with 

authentic “grandmas” recipes.

3242 Scott St. San Francisco | (415) 896-4281
Fri. & Sat. 11am -11pm | Sun-Thur 11am-10 pm

No reservations | www.romasf.com

 

All-day pizzeria, 
perfect for every occasion.

OPEN 7 DAYS A WEEK FOR PICKUP, 
DELIVERY AND OUTDOOR DINING! 

JOIN US FOR OUR WEEKDAY HAPPY 
HOUR AND WEEKEND BRUNCH.

2175 Chestnut St, San Francisco, CA 94123  |  415-673-7100  |  delarosasf.com

The two eateries to adapt most swift-
ly post-shutdown were Tacolicious and 
Delarosa. Tacolicious staffers grabbed 
towels and sanitizer and cleaned the win-
dows until they sparkled. Then they set 
out bins and boxes of beautiful avocados, 
onions, mushrooms, cilantro bunches, 
and cups of seasoned meats. Everything 
was freely given. It was just going to 
waste because the kitchen was closed, 
I was told, so why not share with our 
beloved locals? 
 Back home, as I ate a Tacolicious avo-
cado, I felt the kind of gratitude like 
that for a kind neighbor. No amount of 
money can buy goodwill like that. There-
after, Tacolicious was the first restau-
rant from which I ordered takeout. They 
created a DIY Taco Kit for two. Each 
$45 kit includes seasoned meats, beans, 
rice, all sorts of side veggies and sauces, 
and their house-made corn tortillas. Of 
course, their chips and salsa are the best 
around. Now they have outdoor dining 
that includes tables of all heights and 
beautiful palms. It’s a great place to eat 
their signature Marina Girl Salad (which 
they named after me. So I say).
 The next restaurant to grab me by the 
eyeballs and eardrums in the first days 
of sheltering in place was Delarosa. Staff 
threw open all the windows, pumped 
up the music volume, assembled Lean-
ing-Tower-of-Pisa stacks of pizza boxes, 
and hustled around the restaurant cre-
ating good vibes. Combine all that with 
huge banners and signs showcasing 
pasta, pizza, and wine deals, and a pleth-
ora of posted instructions on lining up, 
ordering, and handling pens safely, and 

Delarosa impressed folks that Covid-19 
precautions were being taken serious-
ly. As general manager Charlie Viaud 
described it, Delarosa “created new reg-
ulars,” with all those visuals, playful 
noise, and a readily apparent dedication 
to safety.

CHANNELING YOUR INNER CHILD
Early on, Blackwood stood out in a 

different way. Staff set up long tables 
in their tiny terra cotta courtyard and 
displayed possibly every single bottle of 
alcohol they had. I saw glass bottles filled 
with liquids the colors of Otter Pops. 
These called to my inner child. While I 

usually keep my drinking to colors that 
occur in nature, I was drawn in like 
everyone else. The place now hops with 
patrons of every age group. You must 
order the Millionaire’s Way appetizer if 
you love bacon and maple syrup — two 
of my favorite food groups — and plenty 
of their “tipsy drinks,” like the lychee 
dragon fruit cocktail in a jar. Blackwood 
is such a draw that you might have to 
run a gauntlet of small groups waiting 
for seats, so don your mask upon the 
approach.
 Tipsy Pig built my first favorite Dining 
Deck. In a fortress of pine two-by-sixes 
with a crown of lights, you can enjoy 

chili verde enchiladas and smoky mezcal 
cocktails completely buffered from street 
traffic. I recommend the eastern corner 
table. Fort dining at Tipsy Pig helps me 
forget that San Francisco is practically a 
ghost town everywhere else.

PUTTIN’ ON THE RITZ
 Be sure also to treat yourself to ele-
gant Dining Deck experiences at A16, 
Causwells, and Ristobar. A16’s deck fea-
tures elegant lighting, partitions between 
tables for private dining, and a thick 
grass-like turf. Their wood-fired oven 
continues to produce their much-loved 

Restaurants have been creative with their new outdoor dining areas. PHOTO: NAOMI ROSE 

MODERN EATING, continued on 7

Modern Eating
continued from cover

Thank you Marina for supporting us 
these past 22 years—we look forward  

to seeing you soon on our patio!

2142 Chestnut Street San Francisco, CA 94123
425.474.6888  |  www.dragonwell.com

Dragon Well
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experience wine country
in san francisco

2379 Chestnut St  I  CultivarSF.com

COMET CLUBCOMET CLUBCOMET CLUBCOMET CLUBCOMET CLUBCOMET CLUBCOMET CLUBCOMET CLUBCOMET CLUB
Now Serving 

Food Curbside

Specialty 
Cocktails

12 Beers 
on Tap

3111 Fillmore St. • 415-567-5589 
CometClubSF.com

Food Curbside

Specialty 
Cocktails

12 Beers 

globally inspired 100% plant based cuisine

 

2000 Union St, San Francisco, CA 94123 | 415-872-7350 | wildseedsf.com

Join us on our new parklet and sidewalk 
seats for Happy Hour (M-F 3-5pm), Lunch, 

Dinner or Weekend Brunch. 
Reservations available now.

 

traditional Mexican dishes and flavors

2030 Union St, San Francisco, CA 94123 | 415-796-2926 | floressf.com

Open 7 days a week for pickup, delivery and outdoor dining.

Make it a fiesta at home with new Family 
Plates, Burritos and Cocktails delivered.

Order pickup or find us on Doordash or Caviar.

artisan pizzas. If you order to go, get 
their Bottle & Box because it comes with 
Edaphos Sonoma Valley Barbera, which 
strikes just the right balance of spicy and 
sweet.
 Bring your sketchbook when you eat 
at Causwells, because you’ll be sitting 
on an art piece. Note the curved cement 
benches crafted in similar Art Deco style 
as the building that houses the restau-
rant. Order the smash-style Americana 
cheeseburger — possibly the ultimate 
comfort food — and you will have eaten 
one of the best burgers in the country. 
Causwells offered bags of Bayview Pasta 
flour when it was difficult to find during 
the first weeks of sheltering in place, and 
you can still get the flour as well as Bay-
view Pasta’s bread. Causwells also uses 
Bayview’s cornmeal and pastas — try 
the cornbread or the rigatoni pasta with 
Cajun cream sauce.
 Finally, location means everything and 
Ristobar now has it all. Their Dining 
Decks are painted the same midnight 
blue as the façade of the building. And 
patio seating under an ample awning on 
the Scott Street side. And lovely sidewalk 
dining sets against the front entrance. 
Ristobar suffered some challenges the 
past two years related to mandatory 
earthquake retrofitting and the reality 
of a too-large dining room. It finally 
reopened in December. Then, the pan-
demic shutdown in March. Gary Rulli, a 
San Francisco native, sighed, “Yeah, I’m 
not really sure why I’m still doing this. 
I just really love my city.” The other per-
son who really loves San Francisco is his 
chef, Francesco Brevetti, who will stand 

outside in a crisp white chef ’s smock and 
toque and tantalize you with descriptions 
of his rustic Italian creations. Be sure to 
enjoy Ristobar’s daily happy hours from 
3–5 p.m. You can start early, too, with 
Italian pastries (Rulli is an acclaimed 
baker) and espresso drinks. 

GOING EURO
 My favorite part of the Big Pivot has 
been watching bistros create outdoor 
dining rooms on the street. Many roll 
out turf or carpeting, and decorate with 
delicate furniture, planters filled with 
colorful flowers, handsome patio heaters, 
and intricate metal holders for strings 
of lights. These are the masters of al 
fresco dining – the restaurateurs and 
chefs that hail from France and Italy. I 
call this Going Euro. Allow yourself to 
be pampered at Boho on Steiner Street 
and Roma Antica on Scott Street (and 
check out their new dining deck). These 
eateries offer that special brand of hos-
pitality you’d expect from Paris or Rome 
— every detail has been anticipated, 
and is brought to you with a flourish. 
They have the corner on upscale comfort 
food. Roma Antica’s eggplant parmigiana 
melts in your mouth. And Boho’s restyled 
menu includes a chicken dumpling soup 
and the creamiest mashed potatoes I’ve 
ever found in the city. But you might 
want to head right to dessert at Boho. 
Their cakes and pastries are heavenly.
 If you’re looking for a wine-forward 
Euro experience, stroll over to Cultivar 
on Chestnut Street. If you play your cards 
right, you can grab a table on their back 
patio, maybe even next to the fireplace. 
Then check out one of their two new 
Pinot Noirs: the Cultivar Santa Lucia 
Highland (2018) and the Cultivar Ander-

son Valley (2017). Pair either with an 
appetizer and entrée of your choice. And 
if you join their wine club, you can get 20 
percent off select items. How civilized!
 
THE MOM AND POPS
 Before the pandemic, restaurants 
already were experiencing ever decreas-
ing profit margins. Only the most facile 
operations were keeping the doors open, 
and most of the survivors are owned by 
restaurant groups. That is why I want to 
give a special plug to mom-and-pop oper-
ations — the stalwarts of our neighbor-
hood. Maybe they aren’t as flashy as some 
of the other places already mentioned, 
but they’ve mastered something over time 
that is irreplaceable: a long-term, cohesive 
community of owners, servers, and local 
patrons. In other words, the San Francis-
co definition of family. When that’s gone, 
there is a deep sadness you may carry 
with you for a long time. For example, 
I still miss E’Angelo Italian Restaurant. 
Remember that place at 2234 Chestnut 
Street? Where else could you sit on the 
bench against the wall and chat with the 
entire kitchen staff while eating pasta and 
sauces that had been refined over decades, 
possibly coming from an owner’s Nonna? I  
miss the owner, Claudio Marchesan, who 
would sing bits of arias while we sipped 
chianti and chatted with the Italian serv-
ers. 
 Here are two family operations I urge 
you to visit often — Dragon Well and 
Parma. Dragon Well opened in 1998 and 
was the best place for me to bring my 
toddler son and infant daughter. No one 
there minded that my tykes managed to 
get rice all over every piece of furniture. 
Christina Tan and Gary Tan, as Christi-
na Tan explained, wanted to break out of 

the typical Chinese food mode, challeng-
ing notions of price and quality. Their 
food is made with high-quality ingre-
dients and their space is clean, warm, 
and inviting. They already had a durable 
takeout business before the pandemic, 
so their Big Pivot has been quite stable. 
The Tans are enjoying creating a festive 
mood with their Dining Deck, and they 
use cute puns on their message board to 
let you know what’s happening. Tan says 
she’s working on revising the menu a bit. 
Be sure you order the walnut prawns.
 And finally, Parma Restaurant on 
Steiner Street, which opened in 1981, is 
still offering time-honored recipes that 
include house-made lasagna — from 
its noodles to its béchamel sauce — a 
two-breasted chicken parmigiana, and 
its legendary garlic dip, served free with 
warm bread. Owner-operator Angela 
Elia, who took over from her father, 
Pietro, is flexing with the times, too. 
She’s increased the restaurant’s Instagram 
presence and is revamping their website. 
Her delivery business is growing, but 
she really loves to see her customers eat 
on-site, so she’s excited about the prospect 
of expanding her seating capacity outside. 
Rumor has it that Steiner Street will be 
closed to through traffic after 4 p.m. most 
days, which will be a real game-changer 
for the Steiner Street businesses. 

 Mangia, mangia!

Kat Anderson is a 25-year Marina resi-
dent and co-owner and operator of Word. 
A Cafe in the Bayview District. She’s 
a reformed lawyer, S.F. Recreation and 
Park commissioner, and lover of foods 
that can be eaten without forks. E-mail:  
kat@marinatimes.com

Modern Eating
continued from pg. 6

Enjoy a casual, comfortable neighborhood setting while conversing, eating 
and drinking with friends and family.  Ristobar combines the best products and 
practices of Italy with the bounty of fresh ingredients available in the Bay Area.

2300 CHESTNUT ST. | (415) 923-6464
Open Daily until 10:00pm for takeout and outdoor dining.

Find us on “tock to go”  exploretock.com/ristobar

The destination 
for rustic 

Italian fare 
& artisan pizza
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Arts & Entertainment

Marcus King performing for KCSN-FM’s live music video series. PHOTO: COURTESY 88.5 FM

NOW OPEN FOR 
OUTDOOR DINING

5-11 PM Thu-Sat  •  5-10 PM Sun-Wed 

415 921-7600
Prime Rib is only served Thu-Sun
TAKE OUT AND DELIVERY

DoorDash • Grubhub • Postmates • Uber Eats

    @brazenheadsf

Dear Marina and Cow Hollow resident,

My name is Gary Delagnes. I retired as an Inspector from the 
San Francisco Police Department in 2013. Since that time I 
have owned and operated my security company, Barbary Coast 
Corporate Security. I utilize only active or retired law enforcement 
personnel, all of whom are armed, insured, bonded, and licensed. 
Almost all of my o�cers served in the SFPD. We are currently 
providing security for some residents in your neighborhood as 
people become more and more concerned for their safety. 

Lombard St. motels are now being utilized for the homeless 
population, the Mayor is in the process of De-funding your 
police department, SFPD o�cers are �eeing to more police 
friendly cities, and those of retirement age are leaving in droves. 
The SFPD is su�ering from a severe personnel shortage and the 
DA’s o�ce is simply not prosecuting criminal o�enders.

There have been 10 auto break-ins in the past month in the 
Palace of Fine Arts parking lot alone! Aggravated assaults are up 
71% and burglaries have risen 94% in your district.

In a word, it is a “mess”, and your safety is at risk.  

Our o�cers will patrol your neighborhoods and respond in 
seconds when your safety is threatened. We can provide you the 
security and response time that can keep you and your loved 
ones safe. 

Call us for more information, we would be happy to help!

Thank You!

Inspector Gary Delagnes (Retired SFPD)
DelagnesGary@gmail.com
415-250-1312 
License # 18054

We are Here to Help
PAID ADVERTISEMENT

Snyder
continued from cover

it’s been a case of adapt or be left in the 
archives.

Most elements of my career have 
embraced an awareness of and fascination 
with the latest innovations in movies, 
television, and music. Besides my film 
and television reviews here in the Marina 
Times, on KGO-AM, and for my GABNet/
Roku streams and podcasts, I’ve been a 
rock and pop critic in newspapers and 
magazines for years, as well as a disc jock-
ey on the air and in clubs. And I’m a life-
long fan of all types of music, with an ear 
tuned to the melodic, clever, unique, and 
memorable. If it has a good beat, all the 
better. Time rolls forward, and I remain 
dedicated to keeping up with whatever 
sounds musicians young and old are cur-
rently making while continuing to honor 
the greats of the past.

The ever-shrinking radio landscape 
does still have niche torchbearers that 
program rock, pop, soul, country, or hip-
hop, but the individual playlists seem 
much more homogenized than back in the 
day. Furthermore, if your way of seeking 
out the next big musical acts is by watch-
ing television competition shows such 
as Voice, American Idol, or the question-
ably titled America’s Got Talent, you’ll 
be bombarded by a surplus of derivative 
performers and material geared for mass 
consumption and aimed at the lowest 
common denominator. On the flip side, 
if you prefer the challenging, idiosyncrat-
ic, and unforgettable in any style, digital 
media can accommodate you.

FIND AN APT APP
Acquiring apps for your phone or com-

puter to connect to streaming services 
such as Spotify, Pandora, and Apple Music 
allow you to search out single tracks and 
albums by favorite legacy artists with a 
touch of a finger. Some of those beloved 
musicians curate their own playlists that 
can introduce you to songs and perform-
ers that they themselves enjoy. More 
important, these services offer exploratory 
playlists dedicated to spotlighting music 
by a wide range of modern purveyors that 
you probably haven’t heard before and, 
depending on your taste, may become 
new favorites.

Another option is to utilize Sirius sat-
ellite radio through a subscription and a 
dedicated receiver in your car or as part 
of your home entertainment system. The 
sheer number of channels offered by Sir-
ius is mind-boggling. With news, sports, 
comedy, and talk stations, and others nar-
rowcasting on so many topics, you need a 
massive guide to learn what’s available. 

On the music front, Sirius is a treasure 
trove with specific outlets for every imag-
inable variety, including channels with 
programmers and hosts that pride them-
selves on presenting the best of the new. 

For instance, there’s the incredibly eclectic 
XMU (Channel 35), which bills itself as a 
source for indie pop, indie rock, and select 
unsigned artists, and the more hard-edged 
Alt Nation (Channel 36), offering plenty of 
fresh cuts by established and up-and-com-
ing alternative rock acts. If the best in vin-
tage and modern rock ’n’ roll is more your 
speed, Channel 21 is home to Little Steven’s 
Underground Garage — rockin’ round-
the-clock with singer, songwriter, guitarist, 
music historian, actor, and longtime Bruce 
Springsteen confederate Steve Van Zandt 
overseeing the proceedings.

MIXING THE NEW WITH THE OLD
Satellites and apps aside, it’s relatively 

easy to keep up with established artists in 
disparate genres by seeking out their work 
via YouTube videos online. Or find out 
about what’s happening on the contempo-
rary scene by reading some of the still-sur-
viving music magazines on newsstands or 
clicking on one or more of the numerous 
music blogs on the Internet. And as noted 
above, terrestrial radio isn’t completely 
dead, although if you want to escape banal 
formula, the choices are slim and scattered 
around the country in certain enclaves.
 My own go-to radio destination is hard 
to pick up in your car by convention-
al means if you’re tooling around the 
Bay Area. KCSN-FM (88.5) is a public 
radio station out of Cal State Northridge 
in Southern California. Its programming 
philosophy is simple: the best of the new 
and the old in classic, progressive, and 
alternative rock. The only stipulation it 
seems is that the cuts have to be tune-
ful, smart, daring, emotionally resonant 
or any combination thereof. You might 
hear the Beatles followed by Radiohead, 
Depeche Mode, Arcade Fire, Tom Petty,  
Fleet Foxes, Elvis Costello, the Rolling 
Stones, My Morning Jacket, Simon & Gar-
funkel, First Aid Kit, U2, Ray Charles, the 
Byrds, Sharon Van Etten, the Kinks, the 
Killers, Joni Mitchell, Courtney Barnett, 
Roxy Music, the War on Drugs, Nirvana, 
Bob Dylan, the Clash, Kacey Musgraves, 
and others. Talk about diversity and a 
dedication to quality.

 This sort of playlist mix makes the intro-
duction of previously unheard tracks easy 
to assimilate. And even though it origi-
nates in SoCal, you can stream KCSN (88.5 
FM) anywhere, thanks to the magic of 
technology — visit the station’s website and 
use their player to listen or tune in through 
apps on your iPhone or iPad, Android, 
Amazon Alexa, Google Home, and other 
devices. Just click and enjoy.

Michael Snyder is a print and broad-
cast journalist who covers pop culture 
at Michael Snyder’s Culture Blast, via 
GABnet.net, Roku, Spotify, and YouTube, 
and The Mark Thompson Show on KGO 
radio. You can follow Michael on Twitter: 
@cultureblaster
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Introducing SFPL To Go, our contact-free 
front door pick-up service. Now at the 
following locations:

• Eureka Valley

• Excelsior

• Main Library

• Marina

• Merced 

• Mission Bay

Learn more at sfpl.org/sfpl-to-go.

PUMP THE BRAKES ON

HIGH RATES
Discover a grand way to save.

At Redwood Credit Union, we're o�ering auto loan rates far below the national average. 

We're here to help you drive away in the car you love.

$1,168
National 
Average POTENTIAL SAVINGS OF

Rates as
low as

Rate e�ective 8/1/20 and assumes excellent credit. All rates, terms, and special o�ers subject to change. Certain restrictions may apply. Estimated payment example: For 60-month term, pay $17.79 per $1,000 
borrowed at 2.59% APR. National average rate taken from bankrate.com 7/1/20, and assumes excellent credit. Potential savings based on a $25,000 loan and 60-month repayment term.

1 (800) 479-7928
redwoodcu.org/auto

NEW   |    USED   |    REFINANCE



BY LIZ FARRELL

It’s a distinct feeling, one of shock 
where your heart stops, it feels impossi-
ble to catch your breath, and the whole 

room goes blurry. Only a few times have 
I experienced this, and they are moments 
not easily forgotten. I had one on a recent 
morning when I received a phone alert 
my Covid test results were ready, and after 
opening the app saw I had tested positive. 
 In an abundance of caution, my husband 
and I had decided to get tested before 
spending some extended time with my 
in-laws. We thought this would make us 
all feel better, and we had been careful and 
extremely cautious since the beginning of 
the pandemic, so never did I expect to test 
positive. The only silver lining was it had 
already been 10 days when I got the results 
and I did not have any symptoms, so I did 
not need to isolate or self-quarantine.

TESTING PROBLEMS
I immediately arranged a video call 

with my doctor to answer the hundreds of 
questions swirling in my head of how and 
why and what now. I had been washing 
my hands, wearing a mask, socially dis-
tancing, and sheltering in place, so how 
could this happen? The lab sheet indicated 
the date the swab was taken was four days 
after my appoint-
ment, so there was 
a moment of hope 
this was a terrible 
mistake. Although 
the doctor con-
firmed the date 
had been inputted 
incorrectly, there 
was less than a one 
percent chance the 
results were a mistake — there are no false 
positives for Covid tests, only for anti-
body tests.

I was tested in downtown San Francisco 
and my swab was sent to North Carolina 
with a date that was four days off. This 
wasn’t instilling a lot of confidence in my 
results. Daily I hear or read a story about 
lab errors and testing problems. My sis-
ter’s friend received an email with a pos-
itive result without having taken the test. 
Clearly, our testing is problematic, and it 
shouldn’t be in a country with our techno-
logical advances. 

TELLING OUR POD
I thought it was bad when my kids had 

lice and I had to tell their friends and 
the school. It was embarrassing and a bit 
shameful. This felt worse. The doctor sug-
gested I encourage everyone I had been in 
contact with in the past 10 days when not 
wearing a mask or socially distanced to get 

tested as soon as possible. Luckily, because 
of our caution, this list wasn’t long: my 
parents, in-laws, sisters, and a few close 
friends. I am grateful everyone was under-
standing and equally shocked. For many I 
was the first person they knew personally 
who had tested positive, so for everyone 
the virus and its effects were hitting closer 
to home. 
 My stomach was in knots awaiting the 
results of our loved ones’ tests. Adding to 
the anxiety was we still had not received 
my husband’s results, although we both 
tested at the same time and place. We had 
conversations I never imagined about what 
if he developed symptoms or what if one of 
us had to quarantine with one of the kids 
away from everyone else. 
 After 10 days and many restless nights, 
we learned my husband, the kids, and 
everyone around us tested negative and no 
one had symptoms. We are fortunate; this 
pandemic has not been as kind to many 
other families. This is not lost on us, and 
we continue to count our blessings.

OVERCOMING FEAR
When I shared with a friend feelings of 

having failed after doing everything right 
— avoiding large groups, not traveling, 
and always wearing a mask — he offered 
a different perspective: “I think you got 

the Willy Wonka 
golden ticket.” It 
sure didn’t feel that 
way for the first 
48 hours, but this 
comment forced 
me to think about 
the situation differ-
ently.
 From the beg- 
inning, many have 

felt a lot of fear and anxiousness about this 
virus. Getting it is what I had been most 
afraid of. In a strange way the positive 
result allowed me a sense of relief — I had 
it but I was O.K., feeling good, actually 
stronger and healthier than I have felt in a 
long time — and my pod had tested neg-
ative and wasn’t showing any symptoms. 
This was possibly the best-case scenario. 
 There will still probably always be a 
little doubt about the testing and whether 
there was a lab error, but because everyone 
around me tested negative it doesn’t change 
my behavior. It has just made me that 
much more sympathetic to those who test 
positive and what they are going through, 
many with severe symptoms. This is a 
terrible, ugly virus, one we still know so 
little about. I hope we are able to improve 
our testing capabilities and quickly find a 
vaccine. 

Email: liz@marinatimes.com

10      SEPTEMBER 2020 MARINA TIMES     MARINATIMES.COM

Family
MomSense    Staying healthy

Keeping calm and carrying on. PHOTO: GEM PHOTOGRAPHY

I tested positive for Covid . . . I think 
The virus can defeat even the best defenses

In a strange way, the 
positive result offered 
me a sense of relief — 

I had it but was O.K.

SAN FRANCISCO TRADITION— 
for generations! 

ALIOTO-LAZIO FISH COMPANY 
440 Jefferson St  

San Francisco, CA  94109 

Monday—Fridays   
6 am to 2 pm 

Saturdays 6 am to 12 
noon 

415.673.5868 
www.crabonline.com 

Expert 
LAMP REPAIR 

Phil’s Electric Co.
S I N C E  1 9 4 1    SALES  SERVICE  PARTS

Phil’s wishes you and yours 
health and well being during 

this difficult time. 

ELECTRIC SHAVERS:  BRAUN • NORELCO • REMINGTON 

2701 Lombard Street @ Baker • (415) 921-3776
HOURS: Monday-Saturday 10am-4pm • philselectric.com

MIELE 
TRIFLEX HX1 

CORDLESS VACUUM 
SYSTEM 
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Real Estate
The Observer    Fall forecasting

The calm before the storm
So this is what a buyer’s market feels like

Classic Cow Hollow Victorian apartment 
house with three vacant units. Located 
one block above Union Street, the building 
has stunning views of the bay from the top 
floor and a large walkout basement that 
consists of storage areas and two parking 
spots. Opportunity to add an ADU, coupled 
with the vacancies, presents a new owner 
the unique opportunity to renovate and 
transform this property into a modern 
splendor.

Another Good One — Just Listed!

1876 GREEN ST - 4 UNITS - $2,950,000

• 4 Units | 3 Vacant
• Premier Cow Hollow Location
• Huge Storage & Parking
• Gorgeous Bay Views from Top Floor
• Classic Victorian Apartment House
• One Block from Union Street
• ADU Potential

aptGroup

MATTHEW C. SHERIDAN
415.273.2179
License 01390209
matthew.sheridan@ngkf.comwww.1876green.com

(415) 554-4375

Here’s what you 
can do now to 
prepare to 
vote by mail 
this fall: 

Register to Vote 
at registertovote.ca.gov

Keep Your Registration Current 
at voterstatus.sos.ca.gov

Sign Up for Ballot Updates 
at wheresmyballot.sos.ca.gov

BY GAREY DE MARTINI

Buckle your seat belts. The next 
two and a half months promise to 
be a wild ride, given the upcoming 

presidential election and the surging then 
subsiding then surging again pandemic. 

San Francisco’s real estate market has 
enjoyed to this point something of a calm 
before the storm — all things considered, 
performing remarkably well. Neverthe-
less, Compass Real Estate cautioned in 
mid-August that “supply and demand 
conditions have diverged dramatically 
between house and condo markets, with 
the latter being far weaker and rapidly 
climbing into ‘buyer’s market’ territory. ”

Inventory is higher for both condos 
and single-family homes, but condos are 
much more plentiful, with six months 
of inventory. Typically a buyer’s market 
exists at eight or more months of invento-
ry, a scenario we could reach in just a few 
months if these trends continue.

According to Socketsite.com, the num-
ber of homes on the market in San Fran-
cisco, net of new sales and contract activ-
ity, at one point in August hit 1,490, rep-
resenting nearly three times more homes 
on the market when compared to the 
same time last year, and surpassing the 
recession-era inventory levels that were 
driving the market back in August 2008 
and 2009. It’s important to note that near-
ly 74 percent of these recent 1,490 listings 
were condos.

STABILITY AMONG THE STORM
All of this said, home prices continue 

to be high. In fact, based on a rolling 
three months of activity, according to 
the San Francisco Association of Real-
tors, the median price for a single-family 
home reached an all-time high in July 
of $1,700,000. The median price for a 
condo and loft that same month was 
$1,250,000 — down from its all-time high 
of $1,310,000, recorded in October 2019.

Now there have been price reductions 
to be sure, especially in the condo mar-
ket. Indeed, there were nearly 400 price 
reductions in July, with condos mak-
ing up more than two-thirds of those 
reductions. But prices remain high, and 
in spite of a devastating hit to employ-
ment and the economy, prices have not 
dropped as precipitously as some might 
have expected.

Zillow founder Rich Martin explains 
why home prices keep going up in a 
recent article on Inc.com, calling it “The 
Great Reshuffling.” He believes the cur-
rent pandemic has permanently reshaped 
the way people live and work across the 
country, and that’s having a profound 
effect on the residential real estate indus-
try. Residential real estate he says is most-

ly a seller’s market. Meanwhile, commer-
cial real estate is hurting for customers.

According to the article, 70 percent of 
Americans report working from home at 
least some of the time, and all Americans 
are spending an average nine hours more 
at home per day than they did before the 
pandemic. That means people have new 
priorities about where they want to live. 
A bigger backyard and room for a home 
office are more important these days than 
a short commute or proximity to a bus-
tling downtown.

This would explain why single family 
home values in San Francisco remain so 
high, while the condo market is softening. 

Meanwhile, Katherine Bindley, writing 
in The Wall Street Journal in mid-Au-
gust, reports now that tech companies 
are giving their employees more freedom 
to work from anywhere, employees are 
taking them up on the option to relocate.

TYPICALLY ATYPICAL
It’s early yet, and information about 

who’s leaving and where they’re head-
ing is just starting to come in. But in a 
recent internal survey, around 40 percent 
of Facebook’s employees said they were 
interested in permanent remote work, 
and three quarters of those employees 
indicated they might move to another 
place.

While it’s too soon to measure the total 
net outflow of tech workers from the Bay 
Area, it’s already affecting the real estate 
market. Rents have started falling for the 
first time in years. In fact, according to 
the story, rents have fallen in San Fran-
cisco for the first time since 2014, when 
Zillow began tracking them.

September is typically an enormous 
month for San Francisco real estate. With 
the summer behind them, owners put 
their homes on the market and buyers 
become more active. Listings swell, sales 
jump, and in recent years, prices climb. 
Momentum typically carries into Octo-
ber, and then sales slow in November 
and then really decline in December and 
January. 

Of course, 2020 is proving to be utterly 
unpredictable. The next 70 days or so will 
tell a remarkable tale, no matter what the 
outcome of November’s presidential elec-
tion. Still, the purchase or sale of a home 
is always motivated by intensely personal 
things — a growing or shrinking family, a 
growing or shrinking income, a new set of 
priorities, new opportunities, or unantici-
pated obstacles. 

Even during these turbulent times, life 
goes on. Fortunately for us, San Francisco 
has always endured, even during some of 
the nation’s ugliest chapters.

Send feedback to letters@marinatimes.com

Houses and condos are faring differently in this recession. PHOTO: PIXABAY






