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100% Free Consultation
Get a free no-obligation consultation to find 
out how we can help you if you have a case.

Immediate Response 24/7
Our staff is always available for you when you 
need to get in touch with us.

Over $1 Billion+ Recovered
We have a 40+ year track record of winning 
and helping our clients get to a better place.

98.7% Win Rate
Not your average law firm.  Clients hire us because 
we’re committed, relentless, and we win.

No Fees Unless We Win
We work on a contingency basis, which means we 
don’t charge a penny unless we win your case.

Award Winning Attorneys
Our team consists of some of the the nation’s top 
attorneys, retired judges and former prosecutors.

1-800-500-5005
www.BondTaylor .com

© 2018 Bond & Taylor - All rights reserved.
Lawyer Advertising.  Prior results do not constitute a guarantee, warranty, or prediction regarding the outcome of your legal matter.

See website for full disclaimer. We look forward to helping you.

CALL US FOR A FREE CONSULTATION

AU TO  AC C I D E N T S   •   T R U C K  AC C I D E N T S  •   P E R S O N A L  I N J U RY

OVER ONE BILLION DOLLARS IN VERDICT S & SET TLEMENT S
Our experienced team of lawyers is here to help you if you’ve been injured and it’s not your fault.   

INJURED?
We’re a team of heavy hitting injury lawyers 
with a soft spot for our clients.
Let us help you get to a better place.

  C A N D I C E  M .  B O N D
      Founding Partner, Attorney at Law
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OCT 27  |  8PM
LUCKMANARTS.ORG                         323-343-6600  
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COME TO THE CIRCUS
OF THE 21ST CENTURY

A fi rst-of-its kind Micro-Amusement ParkTM in Downtown LA, opening
a new era of death-defying feats (and eats), astonishing spectacles,

hilarious hijinks and Big Top wonder for everyone.

Re-engineered midway games. VR arenas. 38,000 sqft of interactive
amusements of chance and skill, from Story Rooms to mechanical

cocktailing fi t for a king, but quite possibly made by a clown.

Ready to step right up? Visit www.twobitcircus.com
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T I C K E T S  &  i n f o  @  W W W . K U S H S T O C K . L I F E

f r e e   a d m i s s i o n   1 8 +

October 20th, 2018
Heritage Field

12000 Stadium Rd  •  Adelanto, CA  92301
tickets & info @ www.kushstock.life  •  free admission 18+
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Register today at strutyourmutt.org

Want an easy and fun way to save the lives of homeless pets right here in L.A.? 
Join us for Strut Your Mutt, the annual dog walk and fun festival for people of all ages and their canine 

companions. When you register, just select a participating local animal welfare group and we’ll help you 

raise money to support their efforts, or you can choose to raise money for the animals of Best Friends. 

Ready to start saving lives? Step up today!

Thanks to our national sponsors:

October 20 | Exposition Park, Los Angeles
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GO LA...13 
Celebrate mole or beer and cider, hear 
Justine Bateman talk about fame or 
Anthony Hopkins on King Lear and more 
to do and see in L.A. this week. 

NEWS...17
The sheriff ’s race gets competitive, for a 
change. BY BRETT CALLWOOD.

FEATURE...30
It’s the Best of L.A. Food & Drink issue, 
with tons of the best places to go for 
cocktails, tacos, ice cream, eats with a view 
or cuisine from around the world. LINA 
LECARO weighs in on dive bars, BARBARA 
HANSEN visits L.A.’s very own Little India, 
MICHELE STUEVEN talks to longtime L.A. 
Weekly food photographer Anne Fishbein 
and MARTIN CIZMAR takes a look at the craft 
beer scene.

CULTURE...83 
A new book aims to debunk clichés 
and myths about L.A. BY LINA LECARO. 
Chinese artist/activist Ai Weiwei has three 

simultaneous shows at a trio of L.A.’s most 
impressive art venues. BY JORDAN RIEFE.

FILM...86 
APRIL WOLFE reviews A Star Is Born, and 
ALAN SCHERSTUHL reviews the documentary 
Studio 54, plus other movies OPENING 
THIS WEEK, and YOUR WEEKLY 
MOVIE TO-DO LIST.

MUSIC...90 
Johnny Marr wants his band to be the 
best in the world. BY BRETT CALLWOOD. 
Plus: listings for ROCK & POP, JAZZ & 
CLASSICAL and more.

ADVERTISING 
EDUCATION SPECIAL SECTION...18
CLASSIFIED...101
EDUCATION/EMPLOYMENT...102 
REAL ESTATE/RENTALS...102
BULLETIN BOARD...102

On The Cover:  
Photography by Anne Fishbein
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Cedar Fair Entertainment Company®  ©2018 Cedar Fair,  L.P.  KB18-359Cedar Fair Entertainment Company®  ©2018 Cedar Fair,  L.P.  KB18-359

W H E R E  N I G H T M A R E S  N E V E R  E N D . 

S E L E C T  N I G H T S  S E P T.  20  –  O C T.  31

Get your tickets at  
KnottsScaryFarm.com

Not recommended for children under 13.
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Fairplex.com/Oktoberfest

FAIRPLEX PRESENTS

October  5 & 6, 12 & 13, 19 & 20
6 p.m. - midnight 

Admission: $10
Great food and beer, live Oom Pah Pah Band,  
contests, prizes, tribute bands and a live DJ!

FRIDAYS & SATURDAYS

OCTOBER 
 (21+ ONLY)

FAIRPLEX 
1101 W. MCKINLEY AVE. 
POMONA, CA 91768
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fri 10/5
A R T

From the Ground Up
Level Ground is an independent arts 
incubator with a purpose. Going beyond 
the already laudable goal of supporting 
emerging artists with grants, residencies 
and resources, Level Ground, and its 
o�shoot Skew Magazine, deliberately seek 
out individuals, projects and immersive 
programs that, in their words, “subvert 
social hierarchies to create experiments 
in empathy.” �ough its activities are sus-
tained year-round, this year marks the ��h 
installment of its namesake Level Ground 
Festival, highlighting recent and ongo-
ing projects that have bene�ted from its 
support. �is year sees three visual artists 
mounting their debut solo shows, a new 
documentary �lm project, a comedy night, 
a special screening of Zackary Drucker’s 
Transparent, a 3-D photo-art show from 
Rae �reat, Ruthintruth’s art show in 
Chinatown, and a powerful photography 
installation by Rebekah Mei at Interspace. 
Check schedule for locations. Fri.-Sat., Oct. 
5-6; �u., Oct. 11; Fri., Oct. 19; Sat., Nov. 
3: 8 p.m.; free. onlevelground.org/festival. 
—SHANA NYS DAMBROT

M U S I C

Sounds Out of This World
�ere are worlds beyond this one, and Fes-
tival M.A.R.S. promises to take listeners 
to the Multiverse, “a collection of theo-
retically limited possible universes whose 
existences are known mostly as parallel 
universes.” �e traveling festival stops in 
Los Angeles for a week of performances 

that combine art with works by new-mu-
sic composers. Opening night, billed as 
“TeleporMartian,” pairs music by Genoel 
Lilienstern, Katharina Rosenberger, Ying 
Wang and Wen Liu with 3-D hologram 
projections. Other performances include 
local violist Miguel Atwood-Ferguson 
interacting with Jesse Gilbert’s video 
projections. �e Vortex, 2341 E. Olympic 
Blvd., downtown; Fri., Oct. 5, 8 p.m.; Sat.-
Sun., Oct. 6-7, 8 p.m.; through Sat., Oct. 
13, 8 p.m.; $30-$120. festivalmars.com. 
—FALLING JAMES

sat 10/6
M U S I C

Who Wrote That Song?
What’s in a name? Sometimes a lot, as the 
mere mention of a name can stir up all 
sorts of implications and associations. Just 
knowing the name of a famous composer, 
for instance, can color one’s impressions of 
a work even before it’s heard, so the folks 
at Salastina Music Society have cleverly 
assembled a program of obscurities they’re 
calling “Sounds Mysterious.” In this 
weekend’s concerts, the local chamber 
music ensemble will “strip away as much 
context as we can — including the name of 
the piece, its composer, and the geographic 
and historic context in which it was cre-
ated.” �e idea is to return the focus to the 
music itself and separate it from mundane 
biographical details and other distractions. 
Barrett Hall, Pasadena Conservatory of 
Music, 100 N. Hill Ave., Pasadena; Sat., 
Oct. 6, 8 p.m.; $32. (626) 683-3355. Also at 
Villa Aurora, 520 Paseo Miramar, Paci�c 

Palisades; Sun., Oct. 7, 3 p.m.; $32. (310) 
454-4231, salastina.org.  
—FALLING JAMES

F O O D  &  D R I N K

Cider Season
One way to welcome autumn is by par-
taking in Oktoberfest. Another way is by 
heading over to the 10th annual Los An-
geles Beer Festival to peruse the extensive 
selection of wares from cideries such as 
the Honest Abe Cider House & Meadery, 
Stoked Cider Co. and Julian Hard Cider. 
Along with many local brews, there will 
be an International Row featuring China’s 
Tsingtao and breweries from such distant 
lands as Myanmar and Europe. Brews from 
less distant lands in San Diego also will 
be on tap. �e festival’s food truck lineup 
boasts more than a dozen, including the 
Grilled Cheese Truck and Humble Crust. 
Live music is courtesy the ironically named 
�irsty Heroes, the Howl at the Moon du-
eling piano bar and others. Early admission 
gets you in an hour early, while a VIP pass 
will net you air-conditioned bathrooms 
(yes, you read that correctly) and access 
to the deck. Proceeds from the event help 
Noah’s B-ark, which �nds permanent 
homes for dogs in shelters. L.A. Center Stu-
dios, 1201 W. Fi�h St., Westlake; Sat., Oct. 
6, 3-6 p.m.; $45/$55 early admission/$80 
VIP. labeerfest.la. —AVERY BISSETT

B O O K S

Pulling Back the Curtain on Fame
Justine Bateman is perhaps best remem-
bered for her role as Mallory Keaton on 

the innocuous ’80s sitcom Family Ties, but 
the New York native has gone on to take 
part in far more challenging work in her 
subsequent career as an actor, writer, di-
rector and producer. One of the �rst glim-
mers of her artistic potential came when 
Bateman used to host adventurous shows 
of performance art and spoken-word at 
LunaPark. Since then, she’s directed the 
2017 �lm Five Minutes and the upcoming 
feature Violet, written scripts and hosted 
an internet talk show. Bateman takes an 
unsentimental look at the nature of celeb-
rity worship in her �rst book, Fame: �e 
Hijacking of Reality, which she discusses 
this evening with fellow actor Rainn 
Wilson. Skylight Books, 1818 N. Vermont 
Ave., Los Feliz; Sat., Oct. 6, 5 p.m.; free. 
(323) 660-1175, skylightbooks.com/event/
justine-bateman-discusses-her-memoir-
fame-rainn-wilson. —FALLING JAMES

A R T/ C U LT U R E

A Ghastly Good Time
Now in its ��h year, the Olvera Street 
Muertos Artwalk is an opportunity to 
visit one of Los Angeles’ most vibrant and 
historic locales (with its own array of cool 
folklore, fashion-�lled shops and authen-
tic eateries) that also o�ers an extensive 
selection of creative works from Angel-
enos across the city. More than 40 local 
artists will be exhibiting and selling their 
creations: artwork, clothing, jewelry and 
more. Along with the colorful Día de los 
Muertos–themed art (skulls, �orals, etc.) 
there will be face painting, entertainment 
and food. Local artisans participating 
include Bellagazoo, Black Willow Gallery, 

GO 
LA

Salastina Music Society: 
See Saturday. 

PHOTO BY SHAUN FREDERICKSON
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¡Bueno! Designs, Calaveras y Diablitos, 
Canaan Honey Shop, CJ’s Angels, Cross 
Your Heart Customs, Cuaxicalli Studio, 
Cultura y Mas, Folklor Accessories, Gladis 
Alejandre, Good Life Roots, JDN73, 
Kimmy’s Bowtique, Krys Mystic, La Chica 
Arte, LovStruk, Mercy Designs, Mexcalito 
Soul, Mextica, Mis Nopales, Mi Vida Bou-
tique, Moonstone Cra�, Nailita’s Calaveri-
tas, Ninoska Arte, NRepujado, Once Upon 
a Charm, Passenger Buttons, Pipiripau, 
Pritana, Rumblin Rain’, Semillas Artes, 
Spooksieboo, Standing Brown, StudioG79, 
Sweet-E-Treats and the L.A. Garden. Olv-
era Street, 845 N. Alameda St., downtown; 
Sat., Oct. 6, 10 a.m.-7 p.m.; free. olvera 
events.com/muertosartwalk2018.  
—LINA LECARO

sun 10/7
F O O D  &  D R I N K

Which Mole Is the Best?
What started as Pedro Ramos’ quest to 
honor his grandmother and her mole 
recipe is still going strong in its 11th year 
as La Feria de los Moles. �is ode to mole 
may not settle the intractable con�ict over 
just which region’s take reigns supreme, but 
it certainly won’t be due to a lack of e�ort. 
�e fair will feature a variety of moles, 
including some direct from Mexico. Local 
vendors such as Rinconcito Poblano and 
Zapotec Cafe will be on hand. In between 
bites you’ll be able to brush up on the his-
tory of mole with the “Passage �rough the 
Eras of Mole” exhibit and enjoy live music, 
mole workshops and the crowning of Miss 
Mole 2018. Grand Park, 200 N. Grand Ave., 
downtown; Sun., Oct. 7, 10 a.m.-6 p.m.; 
free. feriadelosmoles.com. —AVERY BISSETT

mon 10/8
C O M E D Y

Indigenous Laughter
�ough the issue of whether Christopher 
Columbus is a hero or villain has always 
been debated, L.A. no longer marks 
Columbus Day in October. Not wanting 

to celebrate the Italian explorer, whom 
many consider a symbol of the slaughter of 
Native Americans, the L.A. City Council 
last year voted to replace the holiday with 
Indigenous Peoples Day. But tonight, UCB 
resurrects Columbus for the good of com-
edy at its �rst Native American comedians 
showcase, �e Ghost of Christopher 
Columbus �eater Smudging Spectacu-
lar. Hosts Joey Cli�, Jenny Marlowe and 
Lucas Brown Eyes won’t be cleansing the 
theater by burning sage. Instead, they’ve 
invited some two dozen local comics of 
Native American descent — Cherokee, 
Ojibwe, Blackfeet, Cowlitz, Oglala Lakota, 
Quechua Inca, etc. — to perform stand-
up, sketches, characters and storytelling 
inspired by the indigenous experience and 
just all-around good comedy. UCB, 5419 
W. Sunset Blvd., East Hollywood; Mon., 
Oct. 8, 7 p.m.; $5. (323) 908-8702, sunset.
ucbtheatre.com. —SIRAN BABAYAN

C U LT U R E

Celebrating the True Founders
Everyone loves to hate government and 
criticize our elected o�cials, but they do get 
things right sometimes, such as when Los 
Angeles adopted Indigenous Peoples Day. 
In celebration of the history of those who 
were here before the Admiral of the Ocean 
Sea stumbled upon a “new” continent, L.A. 
has organized an inaugural celebration. 
�e Black Eyed Peas and Native American 
rockers Redbone will headline the grand 
�nale concert. �e event kicks o� with a 
sunrise ceremony, and before the music 
there will be a 5K Fun Run/Walk, a fashion 
show, panels on the indigenous experience 
and more. L.A. City Hall, 200 N. Spring St., 
downtown; Mon., Oct. 8, 7 a.m.-7 p.m.; free. 
eventbrite.com/e/the-inaugural-los-ange-
les-indigenous-peoples-day-celebration-tick-
ets-49365529628. —AVERY BISSETT

tue 10/9
F I L M

He’s Finally Ready
�e actor at 50 and the actor at 80 inhabit 

Publication: LA Weekly (Ad 1 of 2)
Size: 9.125” x 2.531”

Colors: CMYK

Client: Live Talks Los Angeles
Artwork Due: 10/4/18

Art Director/Designer: Mike Diehl (818) 552-4110
Ad 1 of 2 — LEFT HAND PAGE

TICKETS & INFO:
www.livetalksla.org

A series of on-stage conversations featuring writers, actors, musicians, humorists, artists, chefs, scientists and thought leaders in business.

Lisa 
Brennan-Jobs 
with Lisa Napoli
discussing her memoir, 
Small Fry
OCT 10
Moss Theatre, Santa Monica

Scott Harrison 
with Sophia Bush
Thirst: A Story of Redemption,
Compassion, and a Mission to
Bring Clean Water to the World
OCT 8
Moss Theatre, Santa Monica

Eric Idle
with Bob Saget
Always Look on the Bright
Side of Life: A Sortabiography
OCT 11
Frost Auditorium, Culver City

Beth Comstock
Imagine It Forward: Courage,
Creativity, and the Power 
of Change
OCT 16 
Moss Theatre, Santa MonicaU

P
C

O
M

IN
G

818-257-8097 • www.HilarysVanity.com

1018 N. HOLLYWOOD WAY
BURBANK, CA 91505

818-257-8097 • www.HilarysVanity.com

Gothic, Steampunk and Fairytale Couture Clothing

“You say VAIN like it’s a bad thing!”™ 

Whether your desired look is Steampunk, Gothic, Lolita, Cyber Goth, Burlesque, 
Pirate, or Fairytale. Hilary’s Vanity has something for every alternative tribe.

Since men, women and vanity come in all sizes, so does our fabulous clothing.
All of our clothing designs are available in sizes XS through 4X!
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entirely di�erent ends of the spectrum when 
they play a role as storied as Shakespeare’s 
King Lear. Actor-composer Anthony 
Hopkins returns to the role for which he 
notoriously claimed not to be ready at 50, 
and you’ll experience all of his melli�uous 
misgivings a�er a screening of the Amazon 
Prime Video version of King Lear. Hopkins 
will discuss this latest Lear, who rules a fu-
ture British military junta and tries to �gure 
out which of his three daughters will grab 
the lion’s share of his posh dystopia a�er he’s 
gone. LACMA, Bing �eatre, 5905 Wilshire 
Blvd., Mid-Wilshire; Tue., Oct. 9, 7:30 p.m.; 
free with reservations. (323) 857-6010, 
lacma.org/event/king-lear. —DAVID COTNER

wed 10/10
W R E S T L I N G

Over-the-Top Action 
Lakers owner and president Jeanie Buss is 
riding such a wave of adulation a�er bring-
ing superstar LeBron James to the team that 
she probably could run for mayor of this 
city and win. Of course, who knows what 
will happen once the NBA regular season 
begins and James has to adapt his limitless 
talents to the mediocre Lakers squad that 
missed the playo�s last season? One of Buss’ 
lesser-known roles is co-owner with David 
McLane of Women of Wrestling, a highly 
stylized competition that invokes the spirit 
of McLane’s old Gorgeous Ladies of Wres-
tling with larger-than-life wrestler-heroines 
slamming one another’s bodies across the 
stage. �ese two Belasco showdowns will be 
�lmed for a later broadcast on AXS TV. �e 
Belasco �eater, 1050 S. Hill St., downtown; 
Wed.-�u., Oct. 10-11, 7:30 p.m.; $25-$125. 
(213) 747-0196, wowe.com. —FALLING JAMES

thu 10/11
A R T

Male Desire
Digital art is not always based on photog-
raphy. O�en when the technologies of new 
media are brought into direct conversation 
with photos, however, the source materials 

are borrowed from available popular culture 
to better add aspects of social critique to 
the aesthetic program. In the case of John 
Waiblinger, this dynamic exists along a con-
tinuum of pornography, romantic beauty, 
and the male as both the bringer and object 
of physical desire. Manipulating images 
borrowed from commercial homoerotica 
via considerable digital means, Waiblinger 
produces colorful, saturated, complex com-
pound images festooned in evocative detail 
and intimate sensuality, implied nudity and 
sexual availability, shades of painterly art 
history, and a certain resignation to obeying 
the laws of attraction. Los Angeles Center for 
Digital Art, 104 E. Fourth St., downtown; 
preview: �u., Oct. 11, 7-9 p.m., reception: 
Sat., Oct. 13, 6-9 p.m.; exhibit: Wed.-Sat., 
noon-5 p.m.; free. (213) 629-1102, lacda.
com. —SHANA NYS DAMBROT

P H O T O G R A P H Y

Art Transformed
A new book and corresponding exhibition 
answer the question, what happens when 
one of Britain’s most legendary music 
photographers lets a host of NYC street 
artists loose on her prints? “�e Mash-Up” 
series combines Janette Beckman’s wildly 
popular photographic portraits of some 
of the most beloved DJs and MCs, such as 
Slick Rick and Cey Adams, with hand-em-
bellished painting, drawing and collage 
work by many of the great gra�ti artists 
of our time, including Crash, Futura, Lady 
Pink, Revolt and Zephyr. �e results are 
exuberant, stylish homages to a con�uence 
of time and place whose cultural mega-
wattage produced superstars that continue 
to in�uence art, music and style to this 
day. Opening-night people-watching is 
just part of the fun. Following �ursday’s 
opening, there will be an artist talk and 
book signing with Beckman and project 
curator Cey Adams (Def Jam) at the gal-
lery on Saturday, Oct. 13, at 2 p.m. Fahey/
Klein Gallery, 148 N. La Brea, Hancock 
Park; reception: �u., Oct. 11, 7-9 p.m.; ex-
hibit: Tue.-Sat., 10 a.m.-6 p.m., thru Nov. 
24; free. (323) 934-2250, faheykleingallery.
com. —SHANA NYS DAMBROT

ArtNight is an ongoing partnership among many cultural institutions 
and the Cultural Affairs Division of the City of Pasadena. More 
information: 626 744-7887. Accessibility and alternative formats: 
626 744-7062: Para español, visite artnightpasadena.org.

PARTICIPATING INSTITUTIONS
A Room to Create / Armory Center 
for the Arts / ArtCenter College of 
Design / artWORKS Teen Center / 
Boston Court Pasadena / City of 
Pasadena–City Hall / Gamble 
House / Jackie Robinson 
Community Center / Kidspace 
Children’s Museum / Light Bringer 
Project @ Day One / Norton Simon 
Museum / Parson’s Nose Theater / 
Pasadena Central Library / 
Pasadena Conservatory of Music / 
Pasadena Museum of History / 
Pasadena Symphony at Women’s 
City Club / Red Hen Press / USC 
Pacifi c Asia Museum

FREE SHUTTLES
Free shuttles, running 6–10 p.m., 
will loop throughout the evening 
with stops at each venue. Park at 
any venue and ride to others.

ARTS BUS
Pasadena ARTS Route 10 runs 
along Colorado Boulevard and 
Green Street until 8 p.m. informa-
tion at cityofpasadena.net/artsbus.

METRO GOLD LINE
Attend ArtNight by taking the 
Metro Gold Line to Memorial Park 
Station in Pasadena. Check metro.
net for information.

artnightpasadena.org
facebook.com/artnightpasadena
twitter.com/ArtNightPas

ENVISION THE NIGHT

Enjoy a free evening of art, music 
and entertainment as Pasadena’s 
most prominent arts and cultural 
institutions swing open their doors.

 ART
 NIGHT

FRIDAY, OCTOBER 12, 2018
6–10 PM

PODCASTS: livetalksla.org/podcasts  VIDEOS: livetalksla.org/video  TICKETS: $20–$95 | www.livetalksla.org

Pete Souza
Shade: A Tale 
of Two Presidents
OCT 21
Frost Auditorium, 
Culver City High School

Publication: LA Weekly (Ad 2 of 2)
Size: 9.125” x 2.531”

Colors: CMYK

Client: Live Talks Los Angeles
Artwork Due: 10/4/18

Art Director/Designer: Mike Diehl (818) 552-4110
Ad 2 of 2 — RIGHT HAND PAGE

René Redzepi
& David Zilber
The Noma Guide 
to Fermentation
OCT 17
Moss Theatre, Santa Monica

Michael 
Beschloss
Presidents of War
OCT 22
Moss Theatre, Santa Monica

Roger Daltrey
Thanks a Lot Mr. Kibblewhite:
My Story
OCT 23
Aratani Theatre, Los Angeles

Carla Hall
with Russ Parsons 
Carla Hall’s Soul Food:
Everyday and Celebration
OCT 30
William Turner Gallery, Santa Monica

The Ocial Card of 
Live Talks Los Angeles

Adam Horovitz and
Michael Diamond
The Beastie Boys Book
NOV 3 & 4
The Montalban Theatre, Los Angeles
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PUBLISHER AND CEO Brian Calle
ASSOCIATE PUBLISHER AND COO Erin Domash

ED I TORIAL

EDITOR-IN-CHIEF AND CREATIVE DIRECTOR Darrick Rainey 
ARTS EDITOR Shana Nys Dambrot
CULTURE EDITOR Lina Lecaro
FOOD EDITOR Michele Stueven
MUSIC EDITOR Brett Callwood
COPY CHIEF Lisa Horowitz 
EDITORIAL ASSISTANT Avery Bissett
LISTINGS EDITOR Falling James (music) 
CONTRIBUTING WRITERS  Nathaniel Bell, Janelle 
Bennet, Je rey Burbank, Jasmyne Cannick, 
Laura Clark, Michael Cooper, Lisa Derrick, Alex 
Destefano, Jessica Donath, Patricia Doherty, 
Zoë Elaine, David Futch, Adam Gropman, Jessica 
Hamlin, Barbara Hansen, Paul Hodgins, Susan 
Hornik, Shirley Ju, Lydia Keating, Deborah Klug-
man, Nikki Kreuzer, Courtney Lichterman, Beige 
Luciano-Adams, Erin Maxwell, Marvin Miranda, 
Greg Mellen, Matt Miner, Lily Moayeri, Libby 
Molyneaux, Bill Raden, Jordan Riefe, Paul Rogers, 
Alan Scherstuhl, Gary Walker, David Weiner, 
Jonny Whiteside, Chuck Wilson
CALENDAR WRITERS Siran Babayan, David Cotner,  
Ann Haskins, John Payne, Jason Roche

CREAT IVE  SERV ICES

PHOTOGRAPHERS  Anne Fishbein, Star Foreman, 
Tyler Hagen, Kremer/Johnson, Danny Liao, Shane 
Lopes, Timothy Norris, Ted Soqui, Levan TK, 
Hannah Verbeuren

MARK ET ING

MARKETING ASSOCIATE Joel Lara

ADVERT I S ING SALES

FILM & THEATER ACCOUNT MANAGER Elisa Anthony
LIVE MUSIC & CLUB CATEGORY DIRECTOR 
Andrew Gyger
SALES DIRECTOR Christopher Hubbert
SENIOR MULTIMEDIA ACCOUNT EXECUTIVE 
Jeannie Johnson
MULTIMEDIA ACCOUNT EXECUTIVES Craig Fralick, 
Ozzie Rosales, Paul Sanchez
SALES COORDINATOR Whitney Crossley

PRODUCT ION

PRODUCTION MANAGER  Jorge Picado
ADVERTISING GRAPHIC DESIGNER Nicole Lonberger
CLASSIFIED ADVERTISING DESIGNER 
Michael Martinson

CIRCULAT ION

CIRCULATION DIRECTOR Pat Connell
FIELD COORDINATOR Hugo Castillo

BUS INESS

STAFF ACCOUNTANT Clint Mayher

NAT IONAL  ADVERT I S ING

VMG ADVERTISING
1-888-278-9866
vmgadvertising.com
SVP SALES: Susan Belair
SVP SALE & OPERATIONS: Joe Larkin

ANNUAL TOUR
OCTOBER 13-15
One of California’s premier art 
events. Over 60 open studios.  

3 days of open studios, Friday night 
preview, Saturday night reception 
and Sunday afternoon wine social.

SAVE $5 PER TICKET ONLINE 
ONLY.   USE CODE: LAWOSA

INFORMATION, MAPS AND TICKETS VISIT:

OjaiStudioArtists.org
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Oil & Acrylic Painting Classes.
$79/6 sessions. Materials provided.

Digital photography
& other classes available.

Call for Info/Reservations
Hrs: Wed.-Sat. 11-5:30pm; Sun 11am-4pm

2421 E. Colorado Blvd., Pasadena
626-239-3153

www.ColArtGallery.com

THE ARBOR ACADEMY OF ART PRESENTS

FALL COLORS
EXTRAVAGANZA:

BRING OUT THE GOLD, YELLOW,
ORANGE, RED, & BROWN!

OPENS OCT 6, 2018
(SHOW RUNS TILL OCT. 28.)

PAINTING BY:  JACK NOWAK
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17SHERIFF POST UP FOR GRABS
In rare challenge, Alex Villanueva faces incumbent 
Jim McDonnell in race shadowed by Trump
BY BRETT CALLWOOD

W hatever happens in the 
November election, 
Democrat Alex Vil-
lanueva has already 
achieved something 

rare. By forcing a runo�  with incumbent 
Jim McDonnell, he’s done something that 
has happened only four times in 100 years.

� at’s all the more remarkable considering 
the fact that the sheri� ’s seat has been in the 
hands of Republicans for 138 years (McDon-
nell is running as an independent but has 
been a registered Republican in the past).

But Villanueva isn’t satis� ed to be the gal-
lant runner-up. He thinks he should win. And 
he thinks he will win.

“I have 32 years of institutional knowledge 
of the Sheri� ’s Department,” he says. “I have 
a doctorate in public administration, and I 
have a long career history of speaking truth to 
power. � at sets me far apart from the gentle-
man who is a career bureaucrat, knows very 
little about the department, and has had four 
years to do the job and he’s failed.  

“ My platform of reform, rebuild and restore 
is resonating everywhere,” he adds. “People 
have recognized that we have to change the 
way we do business. ”

While he’s running as a Democrat, Vil-
lanueva says political allegiances haven’t 
mattered as much in the past, as policy issues 
haven’t had political undertones. But then 
Donald Trump took o�  ce.

“Because of the Trump administration, and 
because of McDonnell following the Trump 
administration’s push against SB54 — sanctu-
ary state laws — it becomes very political,” he 
says.  “In the year 2016, [McDonnell] handed 
over to ICE I think 1,007 people. In the year 
2017, that number increased to 1,223, if I’m 
correct.  ... So actually, he increased deporta-
tions in spite of SB54.”

“My approach would be to honor and sup-
port SB54,” he adds. “We’re going to physi-
cally remove ICE from inside the county jails. 
We’re going to do the transfers out of the view 
of other inmates ; we’re not gonna have ICE 
in uniform roaming inside the jails .  [Inmates 
will] report to their family and friends that 
ICE is in the jails, and then we’d lose any good-
will we have with the undocumented popu-
lation in terms of them reporting crimes .”

Repairing the ri�  that inarguably exists 
between the public and law enforcement, is 
of paramount important to Villanueva. But  
he will take a hard stance when necessary.

 McDonnell has accused Villanueva of pub-
licly opposing his reforms that have reduced 
jail violence and increased accountability, but 
Villanueva says that’s only half of the story.

 “No one’s opposing any reform that actually 
decreases jail violence. His problem is, he’s not 
telling you the whole story,” Villanueva says. 
“With jail violence, you can measure it three 
di� erent ways. � ere’s the amount of force 
that deputies use against the inmates. � en 
there’s the amount of violence of inmates on 
inmates. � en there’s the amount of violence 
of inmates on sta�  . � ose [latter] two cat-
egories are going through the roof, but he 
makes no mention of that anywhere because 
it doesn’t satisfy his narrative. ”

 Villanueva says that his � rst act in o�  ce, 
should he win, would be a symbolic one.

“In McDonnell’s obsession against unit 
camaraderie, morale, he banned all station 
logos throughout the department,” he says. 
“ I’m going to uncover a station’s logo and let 
it be used. It’s a part of the culture of the in-
stitution, and as long as it doesn’t celebrate or 
condone violence or death, then by all means 
let them have at it.  To ban them on the depart-
ment shows how out of touch he is with the 
men and women on the department.”

N E W S

PHOTO BY DANNY LESERMAN

Alex Villanueva campaigns at 
CHIRLA headquarters in L.A.

CALL:
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AAA.com/Travelsale

1The value listed is per booking and equals the total of a $150 savings per booking3 on select vacations plus the $150 in activity vouchers4. 2Gift Card offer only valid on bookings 
made through Automobile Club of Southern California. Minimum purchase required to qualify for Gift Card offer. Maximum one (1) Gift Card offer per household. Offer valid 
only on new bookings made on or after October 1, 2018 which are under full deposit no later than October 20, 2018 for travel commencing no later than December 31, 2019. 
Gift Card will be provided to lead client/trip payee following trip � nal payment. Bookings of $5,000 – $9,999 qualify to receive a $50 Gift Card; bookings of $10,000+ qualify 
to receive a $100 Gift Card. Valid only on cruise or tour bookings provided through one of AAA’s preferred travel providers; not valid on Fly/Drive packages. The program’s gift 
card merchants are subject to change at any time and are not endorsed by or af� liated with AAA, nor are such merchants considered sponsors or co-sponsors of this program, 
and AAA disclaims responsibility for any products or services purchased using a gift card provided under the program. Gift cards/certi� cates are subject to the issuing merchant’s 
terms and conditions. A U.S. address is required for delivery. 3Pleasant Tropical Days $150 savings per booking is valid on new bookings made August 24 – October 31, 2018 
for travel August 24, 2018 – June 30, 2019. Blackout dates apply December 21, 2018 – January 3, 2019. Round trip airfare from the continental U.S. and minimum 5 nights’ 
accommodation at a participating hotel or resort required to receive Tropical Days offer. Savings is per booking and is applied at time of booking. 4$150 in activity vouchers are 
valid on new bookings made August 24 – October 31, 2018 for travel August 24, 2018 – June 30, 2019. Blackout dates apply December 21, 2018 – January 3, 2019. Round 
trip airfare from the continental U.S. and minimum 5 nights’ accommodation at a participating hotel or resort required to receive Tropical Days offer. For Mexico, Hawai’i and 
select Caribbean destinations, $100 value in activity vouchers is combinable with standard Member Bene� t activity voucher of $50, totaling $150 value in activity vouchers per 
booking maximum. Ask your AAA Travel Agent for qualifying destinations. Activity voucher does not apply to air/car only bookings. Valid toward the purchase of a select optional 
activity. Not valid for hotel direct activity bookings. Voucher is non-refundable, non-transferable and has no cash value. 
Offers subject to change without notice. Restrictions apply. Offers may be withdrawn at any time without notice. Travel Sale will take place October 1 – 20, 2018 during normal 
business hours. Certain restrictions may apply. AAA members must make advance reservations through AAA Travel to obtain Member Bene� ts and savings. Member Bene� ts may 
vary based on departure date. Rates are accurate at time of printing and are subject to availability and change. Not responsible for errors or omissions. The Automobile Club of 
Southern California acts as an agent for the various travel providers featured at the sale. CST 1016202-80. © 2018 Automobile Club of Southern California. All Rights Reserved.
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OFFERS ARE ONLY VALID OCTOBER 1 – 20, 2018
CALL OR VISIT TODAY!

Get $300 in Value1

AAA Travel Sale
ON SELECT PLEASANT HOLIDAYS VACATIONS
TO HAWAI`I, MEXICO, AND THE CARIBBEAN
DURING THE EXCLUSIVE

CONTACT YOUR LOCAL AUTO CLUB BRANCH 
AND YOU MAY RECEIVE:
• Limited-time special offers on a variety of
 other land and cruise vacations
• Exclusive Member Benefi ts
• AND MORE!

GET A $50 OR $100 GIFT CARDper household with qualifying bookings2
Many options to choose from:popular restaurants, gas, retail stores, and more!

800.741.1641

Visit Your Local AAA Travel Agency
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HERE FOR 

BIG IDEAS.
There’s something that calls people here—to the edge of a coast.  

To a place with untapped possibility. Untamed potential. Where big ideas are born.  
The brightest minds from across the globe come here to make something.  

To put in the work. To breakthrough—or break out. To become more.  
To accomplish anything imaginable.

Chapman.edu
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CLASS ACTION
       CHOOSING AN EDUCATION FOR TOMORROW’S JOB MARKET

BY PAUL ROGERS

I
f you’re considering enrolling in higher 
education, you’ll need a vision of the job 
market in a few years’ time, when you 
graduate. New technologies (notably 
artificial intelligence) and demographic 
shifts (such as millions of “baby boomers” 

reaching retirement age), plus other societal 
and cultural trends, are rapidly reshaping the 
employment landscape. There is strong growth 
in tech-related areas, while automation is in-
creasingly replacing repetitive jobs. Meanwhile, 
new communication tools are revolutionizing 
both commerce and media.

     We spoke to three education and employ-
ment experts for insights into the hot jobs and 
core skills of tomorrow, and how best to prep for 
these today.

     What will be the essential ‘broad’ skills 
required to thrive in the near-future job 
market? 

     Natalie Murray, vice president student 
experience, Western Governors University:  
Digital and new media literacy are increas-
ingly critical to most business areas, a trend 
that will continue … Another critical, yet often 
overlooked skill is communication – both written 
and verbal. And this is just a baseline. Systems 
thinking, the ability to learn and synthesize com-
plex information, and to ask the right questions 
are skill sets that employers are increasingly 
looking for and measuring against. 

     Jon Nehlsen, Associate Dean at Carnegie 
Mellon University’s Heinz College:  Skills 
on how to deal with profound issues around in-
formation security and data privacy. These 
include technologists, certainly, but they also 
include people who can think clearly about not 
only what we can do, but what should we do.

     I’ve read that employees are lately being 
asked to perform a wider variety of complex 
tasks, rather than mastering just one 

highly-specialized skill. Would you concur, 
and do you see this trend persisting (or even 
expanding) in 5-10 years’ time?

     Murray:  It is both. There is importance of 
being an expert in something, but you need to be 
able to understand the complexity and context of 
that highly-specialized skill. For firms to remain 
competitive, cross-training employees and 
breaking down silo mentality is key.

     Dr. Todd Dewett, leadership and careers 
expert:  It varies significantly by industry and 
role. It is a general trend that is likely to persist. 
As organizations become more automated, and 
find other means to become increasingly “flat,” 
the work falls on fewer people. It makes sense 
that one person will wear multiple hats, espe-
cially in middle management where roles will be 
increasingly reduced to monitoring jobs.

     So what degree programs, or other 
training, would you recommend to prepare 
today’s learners for the job market they’ll be 
graduating into?

     Nehlsen:  Students studying cyber security 
and data science are very sought after. We also 
know, anecdotally, that students who study one 
of those areas and a seemingly unrelated area 
like business or public policy have great pros-
pects. I would suggest that a combo of technical 
skills and social science allows you to access 
problems in thoughtful and different ways.

     Murray:  Before evaluating training and 
degrees, people need to pause for a bit of 
thoughtful reflection. Ask yourself: how will you 
tell your story? Does your education and training 
journey exhibit curiosity, learning, and calculated 
pivots? Then evaluate the qualities of a degree 
program or training on relevance: can you put 
the skills and competencies to immediate and 
good use?

     So could a cross-disciplinary education 
– for example, a mixture of healthcare and 
technology, or engineering with advanced 
communication skills – really pay off in a 
few years’ time?

     Murray: Cross-disciplinary education can 
absolutely pay off.

     Nehlsen:  Yes, of course. In fact, we are 
launching a new degree in healthcare analytics 
and technology for this very reason.

     If you were advising a loved one, which 
career �eld would you recommend they 
pursue an education in today, in order to reap 
maximum rewards upon graduation?

     Dewett:  I have told my high school-aged son 
two things: First, consider computer engineer-
ing or a related field. Great pay, status, and 
directly relevant to the economic shifts taking 
place. Second, if you don’t want that, allow 
yourself to gravitate towards what interests you.  
Who cares if you have a big salary but hate your 
cube every day?

     Murray:  I tailor my advice to the individual, 
but it’s centered around what they want for their 
lives – stability, meaningful work, as well as 
long-term opportunity. The ideal mix is finding a 
career where you’re able to balance short-term 
interests with long-term opportunity.

     Nehlsen: I will tell my own kids to study cyber 
security!

     Finally, are there any speci�c jobs you 
believe will be particularly “hot” in 5-10 
years’ time?

     Dewett:  Anything in AI, robotics, nanotech, or 
education related (e.g., educational technolo-
gies, the science of learning, learning platforms).

     Murray: Ones with companies that are 
mission-driven. We see that a great deal, 
particularly with millennials, that time is valu-
able, and people want to spend it not only doing 
something to get a paycheck, but to feel a sense 
of purpose with an organization aligned to their 
values.

SPECIAL ADVERTISING SECTION

Career & eduCation speCial seCtion Fall 2018 guide
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Means your life experience is as valuable as a textbook.

TWO DAYS TO GET INSPIRED, MAKE 
SOMETHING, HEAR FROM THE CREATIVES 
WE ADMIRE, AND SUPPORT LOCAL MAKERS!

J
oin us for the 100% Festival at Otis Col-
lege of Art and Design this November. 
Free and open to the public, the festival 
is a celebration and an invitation to all 
to embrace their creative side.

     Featuring Creative Workshops, Speakers, 
Makers Market, Music, Interactive Installations, 
Food trucks and More!
     Otis College of Art and Design opened its 
doors in 1918. That’s 100 years of dedica-

tion to giving an inspiring and transformative 
arts education experience. To celebrate we’re 
running a campaign dedicated to creativity and 
commitment—Find Your 100 —a celebra-
tion and a rallying cry for artists and designers 
everywhere.
     Full programming details will be unveiled in 
late September, follow along at
otis.edu/FindYour100.

SPONSORED CONTENT

Career & eduCation speCial seCtion Fall 2018 guide
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TWO DAYS TO GET INSPIRED, MAKE 
SOMETHING, HEAR FROM THE CREATIVES 
WE ADMIRE, AND SUPPORT LOCAL MAKERS!

J
oin us for the 100% Festival at Otis Col-
lege of Art and Design this November. 
Free and open to the public, the festival 
is a celebration and an invitation to all 
to embrace their creative side.

     Featuring Creative Workshops, Speakers, 
Makers Market, Music, Interactive Installations, 
Food trucks and More!
     Otis College of Art and Design opened its 
doors in 1918. That’s 100 years of dedica-

tion to giving an inspiring and transformative 
arts education experience. To celebrate we’re 
running a campaign dedicated to creativity and 
commitment—Find Your 100 —a celebra-
tion and a rallying cry for artists and designers 
everywhere.
     Full programming details will be unveiled in 
late September, follow along at
otis.edu/FindYour100.

SPONSORED CONTENT

Career & eduCation speCial seCtion Fall 2018 guide

EDUCATION



 W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

   
|  

 O
ct

o
be

r 
5 

- 
11

, 2
01

8 
  |

  L
A

 W
E

E
K

L
Y  

22

LGBTQQIA+ Changemaker 
Dr. Colleen Logan, Fielding Program Director

START 
WITH 
YOURS.

Fielding.edu

Master’s in Clinical Mental Health Counseling 
with concentration in Counseling with LGBTQQIA+ 
Individuals and Couples. FIELDING.EDU/CMHC

CHANGE 
THE 
WORLD. LIBERAL ARTS, 

AMPLIFIED

F
or more than 60 years, Columbia College 
Hollywood has encouraged and nurtured 
the dreams of a diverse student body of 
storytellers and artists with a passion for 
the cinematic and creative media arts 

with a unique education that provides exposure 
to ideas, experiences, and technology that 
stimulate personal growth and individual artistic 
expression. 
     Every program we offer is designed with 
a solid foundation of liberal arts studies that 
makes you a critical thinker, creative problem-
solver, and effective communicator - skills you’ll 
need to build a foundation for a sustainable 
career. You’ll take hands-on, practical courses, 
learning from creative professionals who mentor 
and support you as you gain the knowledge, 
craft, inspiration, and collaborative skill set 
necessary to achieve your personal, creative, 
and career goals.

     On our main campus the heart of LA’s 
entertainment community, you can earn your 
BFA in Cinema, Visual Effects, or Graphic Design 
+ Interactive Media. You can even start your 
degree online.  
     Looking for a creative college experience 
outside of Los Angeles? Our Flashpoint Chicago 
campus gives you the opportunity to study 
what you love close to home. In the heart of the 
Chicago Loop, we offer online and on-campus 
degrees in Film, Animation + Digital Art, Graphic 
Design, and Recording Arts.
     On both of our technology-rich campuses, 
you’ll find small class sizes, professional-quality 
equipment, industry-standard software, and 
mentorship from a faculty of entertainment and 
creative arts industry professionals.
     Scholarships and financial aid are available 
to incoming and transfer students. There’s never 
been a better time to explore your dreams and 
earn your degree.

PHOTO BY DIGITAL VISION/GETTY IMAGES
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For more than 60 years, Columbia College Hollywood has 
encouraged and educated individuals with a passion for 
film, creative media, and the digital arts. 

In one of our unique, liberal arts based degree programs, 
you’ll study what you love while you acquire essential 
critical thinking, creative problem-solving, and e�ective 
communication skills you’ll need to build a solid foundation 
for a sustainable creative future. 

BACHELOR OF FINE ARTS

CINEMA
BACHELOR OF FINE ARTS

GRAPHIC DESIGN + 
INTERACTIVE MEDIA
BACHELOR OF FINE ARTS

VISUAL EFFECTS COLUMBIACOLLEGE.EDU
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IMAGINE YOUR FUTURE 
AT CAL LUTHERAN

A
t California Lutheran University, we en-
courage you to be an active participant 
in your education. With an emphasis 
on experiential work both in and out of 
the classroom, you’ll turn theory into 

practice, learn one-on-one with expert faculty, 
and engage with your classmates in a collabora-
tive environment.
     Our programs are designed to help you 
discover and strengthen your own sense of 
purpose, while building a support system of 
faculty, mentors and peers that lasts far beyond 
graduation. You’ll have hands-on, high impact 
learning experiences that include coursework 
focused on real-world scenarios, research 
and travel opportunities, internships, creative 
projects, performances, and exhibitions.
     With challenging academic programs, 
outstanding faculty, small classes, and an 
emphasis on hands-on learning, each program 
at Cal Lutheran positions you to succeed in your 
unique career path. Whether you bring your 
purpose or find it here, everyone at Cal Lutheran 
is dedicated to supporting you as you prepare 
to bring what you do best to the world and build 
your future.
     Career planning and support is a lifetime 
benefit given to every student, providing a range 
of tools and resources to help you launch or 
advance your career. Our excellent career coun-
selors connect with students to offer workshops 
on resume writing, interviewing, salary negotia-
tions, applying to graduate schools, and other 
critical skills to help you begin or advance your 
career successfully. You’ll also have access to 
over 20,000 employers for jobs and internships, 
with over 200 job listings posted each week.
     97% of our graduates are employed or in 

graduate school within nine months of gradu-
ation. And last year, over 500 students landed 
internships at places like Amgen, Google, 
Microsoft, Disney, NBC Universal, the Dodgers, 
the Rams, and the FBI.
     If you’re a working professional preparing to 
return to school for your bachelor’s degree, our 
Bachelor’s Degree for Professionals program 
offers flexibility with evening courses at multiple 
campus locations to fit your busy lifestyle. You’ll 
benefit from proactive, individual attention from 
faculty and program advisors who are dedicated 
to your success.
     Our graduate programs will provide you with 
the skills, expertise and confidence to take 
you as far as you want to go, whether you are 
preparing for your first career or accelerating 
a career already underway. We offer gradu-
ate programs in education, business, public 
policy, technology, and psychology across four 
locations in Los Angeles and Ventura counties, 
and our seminary in Berkeley offers graduate 
programs in theology.
     When you attend California Lutheran 
University, you are not just a number. Dedicated 
academic advisors guide you from enrollment to 
graduation. Classes are small. Your professors 
are available to you. You have numerous op-
portunities to make new connections and build 
a powerful network that will be an invaluable 
resource to you throughout your life. 
     What really sets Cal Lutheran apart is the 
community — a welcoming place where you’re 
encouraged to discover your purpose and 
empowered to put it into action.
     Learn more about California Lutheran 
University and find the right program for you at 
CalLutheran.edu.

PHOTO BY WAVE BREAK MEDIA/GETTY IMAGES

STANBRIDGE UNIVERSITY 
CREATES TOMORROW’S 
HEALTHCARE LEADERS

F
or over twenty years, Stanbridge Uni-
versity has helped train the healthcare 
leaders of the future— leaders who 
are not only experts in their fields, but 
socially-conscious and passionate about 

helping others. Building a career caring for 
people is more than a job, it is a deeply satisfy-
ing lifelong purpose.
     At Stanbridge’s new LA county campus, 
located in the city of Alhambra, Occupational 
Therapy Assistant (OTA) degree and Vocational 
Nursing (LVN) diploma programs are available 
to prospective students who are passionate 
about caring for and helping others and are 
driven to succeed. Occupational Therapy As-
sistants help patients with various disabilities 
to perform everyday tasks and achieve better, 
more independent lives. Licensed Vocational 
Nurses provide important bedside care, and play 
a valuable role in improving the overall quality 
of the patient experience. Skilled occupational 
therapy and nursing professionals are in high 
demand, and Stanbridge trains graduates who 
are compassionate as well as capable.
     At Stanbridge University, students have 
the remarkable opportunity to train and work 
hands-on in interactive environments, utilizing 
world-class education technology such as 
virtual reality, robotic telepresence devices, and 

simulation manikins. In addition to being the first 
institution on the West Coast to utilize synthetic 
cadavers, Stanbridge University is home to the 
largest virtual reality lab for healthcare training 
in the country. Students are able to choose from 
a catalog of over 1,000 digital models to dissect, 
study, and analyze. Stanbridge students also 
have several exciting fieldwork opportunities, 
which allows them to gain hands-on training for 
their future careers. 
     Stanbridge is recognized as a frontrun-
ner in nursing and allied health education. 
The award-winning institution sets rigorous 
standards for academic excellence, resulting 
in some of California’s highest graduation rates 
and professional licensure examination pass 
rates. With the largest OTA program in California, 
Stanbridge holds the highest pass rate in the 
state at 97%. The LVN program holds a 95% 
pass rate which is the highest in California for 
schools over 50 students. In today’s society, 
there is a great demand for professionals of this 
caliber, and Stanbridge graduates are ready to 
meet that need. 
     To discover a rewarding career where 
compassion meets drive, contact a Stanbridge 
Admissions Representative by calling
(855) 218-4548 or visit Stanbridge.edu.

SPONSORED CONTENT
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YOUR SUCCESS IS OUR PURPOSE. 

WHAT'S YOURS?

CalLutheran.edu
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CAL STATE LA DOWNTOWN: HIGHER 
EDUCATION FOR ALL OF LOS ANGELES

C
al State LA is making higher education 
more accessible than ever to residents 
and workers in downtown Los Angeles, 
and local communities. As a satellite of 
Cal State LA’s main university campus, 

Cal State LA Downtown offers degree, certifi cate 
and professional training programs taught by 
industry experts and accomplished faculty who 
also teach at the university’s main campus. The 
modern facility located at West 8th Street and 
South Grand Avenue boasts 12 classrooms, 
computer labs, student lounges, and collabora-
tive workspaces. Program highlights include:

Master of Public Health (MPH)
Introduced in fall 2018, the Master of Public 
Health (MPH) degree program includes a unique 
emphasis on urban health, preparing students 
to serve diverse urban communities such as 
those found in Los Angeles. With MPH degrees 
increasingly required for leadership positions 
within the fi eld of public health and related 
healthcare professions, Cal State LA’s program 
equips students with the skills required to meet 
local workforce needs. Graduates will also be 
prepared to pursue diverse employment op-
portunities in healthcare administration, health 
education, community health and program 
management.

Fully-Employed Master of Business 
Administration (MBA)
The Fully Employed MBA (FEMBA) degree 
program at Cal State LA Downtown allows stu-
dents to complete their MBA in just 16 months. 
With a hybrid curriculum designed for working 
professionals, students benefi t from in-person 
instruction on Saturdays combined with online 
coursework and assignments during the week. 
Cal State LA’s respected business programs 
maintain strong connections to prominent com-
panies in and around downtown Los Angeles, 
allowing students to apply classroom learning to 
real world business settings.

Professional Certi� cate in Project 
Management 
The professional certifi cate program in Project 
Management is one of Cal State LA’s most 
in-demand offerings among professionals. 
Available in the San Gabriel Valley as well, the 
program has applications across diverse indus-
tries. Individuals with project management skills 
bring forth a unique focus shaped by the goals, 
resources and schedule of each project. Cal 
State LA’s program includes dynamic lectures, 
real-world case studies and hands-on exercises. 
The program fulfi lls the education requirement 
necessary to sit for the Certifi ed Associate in 
Project Management (CAPM®) or Project Man-
agement Professional (PMP®) exams offered by 
the Project Management Institute (PMI).

Professional Certi� cate in Interactive 
Storytelling and Game Design
Mobile games and digital storytelling are rede-
fi ning how we interact with diverse audiences 
and in turn, are leading to new employment 
opportunities. The Professional Certifi cate in 
Interactive Storytelling and Game Design at Cal 
State LA Downtown combines programming 
skills for game and application design with vi-
sual art, storytelling and entrepreneurship skills. 
Students receive a holistic overview of digital 
narrative communication that can be applied to 
a variety of creative industries and professional 
contexts. The program is ideal for screenwriters 
and fi lmmakers, and other media professionals 
who would like to explore digital and interactive 
storytelling, as well as for marketing and com-
munications professionals who are interested 
in utilizing interactive games to reach new 
audiences.

     To learn more about application and 
registration deadlines or to sign up for an 
upcoming information session, please visit
calstatela.edu/dtla or call 888-541-DTLA.

PHOTO BY JIRAPONG MANUSTRONG/GETTY IMAGES

F
ielding Graduate University is a nonprofi t 
graduate school committed to educating 
leaders for a just and sustainable world. 
Innovators in the fi elds of psychology, 
education and leadership since 1974, 

we offer traditional PhD, EdD, and Master’s 
degrees and certifi cates, but differ from 
other graduate schools in our multidisciplinary, 
values-based approach with a focus on social 
change. Our model combines face-to-face 
and online learning, and our curriculum allows 

students to pursue research that matches their 
passions, and prepares them with practical 
skills for solving complex, real-world problems. 
Located throughout the country and across 
the globe, our diverse all-doctoral faculty and 
student body represent the changing demo-
graphics of our world. We partner with HBCUs 
and other institutions to offer programs in 
STEM, data science, urban leadership and other 
emergent fi elds.

PHOTO BY MONKEY BUSINESS IMAGES/GETTY IMAGES
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Application Deadline:  
January 15, 2019

www.sciarc.edu

is Architecture

Bachelor of  
Architecture
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ILLUSTRATION BY NATE PADAVICK

Y ou don’t have to drive across town for the best dumpling or 
get on the freeway for the top taco anymore. In most cases 
you can walk down the street of your own neighborhood 
or ride a couple of stops on the train for some really good 
eats. A� er all, one-third of all California restaurants are 
in L.A. County.

Much of that has to do with real estate, of course, as well 
as the dramatic rise in all the hidden costs of what goes into that plate of food in 
front of you. As rents have gone up in the prime areas, chefs and restaurateurs 
have settled in neighborhoods that are cheaper and o�  the expensive beaten 
path. Increasing costs for rent, labor, linens, food, workers’ comp and vendors 
charging extra for delivery are making it a challenging business.

“It’s great for what it’s done for local neighborhoods,” Brad Metzger of Brad 
Metzger Restaurant Solutions tells L.A. Weekly. “L.A. has gotten so much more 
populated that these areas have been � lling up.

“When Hatchet Hall opened in Culver City, people thought that was just 
the weirdest spot to open an important restaurant,” says Metzger, who owns 
a hospitality recruiting � rm that provides workers for L.A.’s top restaurants. 

“You have to go where the real estate prices are, like Silver Lake or Highland 
Park. I think they’re getting more expensive now, too, but two or three years ago 
when those deals were being cut, it was much cheaper than going into Abbott 
Kinney or prime West Hollywood,” he says. � at said, Highland Park real estate 
prices and rents already are feeling upward pressure.

As for what’s ahead and pretty apparent in our neighborhoods already, it’s 

the growing fast-casual trend. 
Metzger says fast-casual is getting bigger and bigger because there’s much less 

labor and other costs for the owners. Many restaurant guests are � ne with the 
concept of less service and not having to pay as much, especially the younger 
crowd. � ey don’t mind waiting in line, ordering at the counter, grabbing their 
own silverware and drinks, and sharing a communal table.

“It’s all about what’s on the plate, the quality of the food,” Metzger says. “� e 
whole service mentality isn’t as important to a lot of people today. People are 
getting out so much more now, it’s less of what they really care about. It’s more 
about the quality of the food and the price.” � at might account for the abrupt 
closure of many larger concept and upscale restaurants recently.

� e California Restaurant Association says there are 25,382 restaurants in 
Los Angeles County — not including fast food chains or trucks — in an area 
that’s divided up into � ve major regions. 

� e north includes the San Fernando Valley, Crescenta Valley and the Santa 
Clarita Valley. � e south includes the South Bay, South L.A., Palos Verdes, Long 
Beach and Catalina.

� e east includes Pasadena and all of the San Gabriel Valley, Boyle Heights 
and East L.A. � e Westside represents beach cities like Santa Monica and Venice 
as well as West Hollywood, Pico-Robertson and Sawtelle.

� e central section encompasses areas such as downtown L.A., Koreatown, 
Atwater Village and Hollywood.

Here are our picks of what’s best in your neighborhood, in an e� ort to spare you 
time on the freeways and help keep the carbon footprint down. —MICHELE STUEVEN

BEST OF L.A. 
FOOD & DRINK
BEST OF L.A. 
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ILLUSTRATION BY NATE PADAVICK

Y ou don’t have to drive across town for the best dumpling or 
get on the freeway for the top taco anymore. In most cases 
you can walk down the street of your own neighborhood 
or ride a couple of stops on the train for some really good 
eats. A� er all, one-third of all California restaurants are 
in L.A. County.

Much of that has to do with real estate, of course, as well 
as the dramatic rise in all the hidden costs of what goes into that plate of food in 
front of you. As rents have gone up in the prime areas, chefs and restaurateurs 
have settled in neighborhoods that are cheaper and o�  the expensive beaten 
path. Increasing costs for rent, labor, linens, food, workers’ comp and vendors 
charging extra for delivery are making it a challenging business.

“It’s great for what it’s done for local neighborhoods,” Brad Metzger of Brad 
Metzger Restaurant Solutions tells L.A. Weekly. “L.A. has gotten so much more 
populated that these areas have been � lling up.

“When Hatchet Hall opened in Culver City, people thought that was just 
the weirdest spot to open an important restaurant,” says Metzger, who owns 
a hospitality recruiting � rm that provides workers for L.A.’s top restaurants. 

“You have to go where the real estate prices are, like Silver Lake or Highland 
Park. I think they’re getting more expensive now, too, but two or three years ago 
when those deals were being cut, it was much cheaper than going into Abbott 
Kinney or prime West Hollywood,” he says. � at said, Highland Park real estate 
prices and rents already are feeling upward pressure.

As for what’s ahead and pretty apparent in our neighborhoods already, it’s 

the growing fast-casual trend. 
Metzger says fast-casual is getting bigger and bigger because there’s much less 

labor and other costs for the owners. Many restaurant guests are � ne with the 
concept of less service and not having to pay as much, especially the younger 
crowd. � ey don’t mind waiting in line, ordering at the counter, grabbing their 
own silverware and drinks, and sharing a communal table.

“It’s all about what’s on the plate, the quality of the food,” Metzger says. “� e 
whole service mentality isn’t as important to a lot of people today. People are 
getting out so much more now, it’s less of what they really care about. It’s more 
about the quality of the food and the price.” � at might account for the abrupt 
closure of many larger concept and upscale restaurants recently.

� e California Restaurant Association says there are 25,382 restaurants in 
Los Angeles County — not including fast food chains or trucks — in an area 
that’s divided up into � ve major regions. 

� e north includes the San Fernando Valley, Crescenta Valley and the Santa 
Clarita Valley. � e south includes the South Bay, South L.A., Palos Verdes, Long 
Beach and Catalina.

� e east includes Pasadena and all of the San Gabriel Valley, Boyle Heights 
and East L.A. � e Westside represents beach cities like Santa Monica and Venice 
as well as West Hollywood, Pico-Robertson and Sawtelle.

� e central section encompasses areas such as downtown L.A., Koreatown, 
Atwater Village and Hollywood.

Here are our picks of what’s best in your neighborhood, in an e� ort to spare you 
time on the freeways and help keep the carbon footprint down. —MICHELE STUEVEN

BEST OF L.A. 
FOOD & DRINK
BEST OF L.A. 
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For More Information Call (310) 404-3094  
or Visit www.oktoberfestdtla.com

Pershing Square 
532 S. Olive Street,  
Los Angeles CA 90013

Where:Saturday, Oct 20th, 2pm-10pm 
Sunday, Oct 21st, 2pm-10pmWhen:

Join Us For 2 Days Full of Live Music,  
Craft Beer, German Beer, Food Trucks  

and German Faire!

VIP Packages are available 
Visit: OKTOBERFESTDTLA.COM

$5 
Pre-Purchase

Online
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TAKE THE 
PLUNGE
� e 10 best L.A. dive bars still with us 
BY LINA LECARO

When I wrote the book 
Los Angeles’ Best Dive 
Bars — Drinking & 
Diving in the City of 
Angels back in 2010, 

the trusty, dusty dive bar was already 
becoming an endangered entity. Basic 
bar� ies don’t really stay loyal to one wa-
tering hole; they get bored and move on to 
the next trendy spot, and then hypocriti-
cally bemoan their “old hangout” shutting 
down. You stopped going there, so what 
did you expect? Some are still with us but 
under new ownership and not at all like 
they were (the Powerhouse, Gold Diggers, 
White Horse, King Eddy’s), but most are 
just gone — nothing more than fuzzy 
backdrops to distant drunken memories.

RIP (rest in puke): Smog Cutter, Bar 
107, Big Fish, Cat Club, Crane’s Holly-
wood Tavern, Hank’s, Hop Louie, the 

Joker, Le Barcito, M House, Sar-
do’s, Silver Platter, Coach & Horses and 
Spikes, to name a few of our favorites. 

Look, the city’s aged and austere drink-
ing locales are landmarks, landmarks that 
must be supported consistently. Some 
deserve our patronage more than others, 
though. 

Here are the 10 best L.A. dive bars that 
are still with us and why you should go to 
them right now, and o� en. Our city just 
may lose its soul if any of these close, too!

10. Ye Rustic Inn
Antler light � xtures, lots o’ sports on 

lots o’ TV screens and rock on the juke 
make the Rustic one of the best no-frills 
bars in L.A. � e front bar is one of the 
friendliest, sometimes � irtiest, you can 
chug in. But it’s the food (namely the 
spicy, crispy chicken wings) that’ll make 

you a regular. Enjoy them in the back 
seated area if you care more about getting 
full than getting seen. 1831 Hillhurst Ave., 
Los Feliz; (323) 662-5757.

9. Frank N Hanks
� is K-town alky cave was opened 

by the mother of none other than the 
Houston Brothers (Harvard & Stone, La 

Descarga, Good Time at Davey Wayne’s, 
Breakroom 86, Black Rabbit Rose, etc.). 
It may lack the thematic amusements of 
those bars, but mama knows what’s up 
when it comes to old-school authenticity 
(that sign!) and strong cheap drinks. 518 
S. Western Ave., Koreatown; (213) 383-
2087.

8. � e Dresden
Still-sequined lounge duo Marty and 

Elayne are alive and swinging here, and 
that’s all you need to know. 1760 N. Ver-
mont Ave., Los Feliz; (323) 665-4294.

7. � e Blue Room
Like something out of a Tarantino 

� ick, with groovy aqua-hued booths and 
retro decor, the Blue Room has a relaxing 
feel even when it gets loud and lively on 
weekends. With unique vintage decor 
and vintage prices, it’s easy to see why this 
one’s regulars are true blue. 916 S. San 
Fernando Blvd., Burbank; (323) 849-
2779.

6. Chimneysweep Lounge
Sometimes popcorn, a dartboard and 

a barkeep with attitude and a strong 
pour are all you need for a great night. 
When you want to escape the Hollywood 
body-con crowd and Silver Lake skinny 
jeans scene, head to this Valley mini-mall 
dive, but don’t drive (of course). 4354 
Woodman Ave., Sherman Oaks; (818) 
783-3348.

5. � e Kibitz Room
Sti�  drinks as reliable as the pastrami 

on rye next door at Canter’s, plus live mu-
sic from all-star jammers (F.O.C.K.R’s on 
Tuesdays are the night to go) make Kibitz 
a still-killer, still-kosher locale to imbibe 
a� er all these years. 419 N. Fairfax Ave., 
Fairfax District; (323) 651-2030.

4. Embers Lounge
It’s kinda dirty and maybe even a little 

sketchy, but the Embers is all about the 
art. California painter Frank Bowers’ 
eerie/sexy work adorns the walls here, 
and it’s something else. His mural depict-
ing topless Old Hollywood movie stars 
in hell is worth the drive to this Whittier 
watering hole. 11332 Washington Blvd., 
Whittier; (562) 699-4138.

3. Burgundy Room
� e quintessential rock & roll bar, the 

Burg is a beacon of badassness that also 
happens to be one of the oldest bars in 
Hollywood. It’s actually worth battling the 
Cahuenga clusterfuck to join the punks, 
rockers and neo-glamsters who call this 
dark space their hell-raising home. And 
as long as legendary doorman Torrance 
Jackson remains out front, all is right 
with the world. 1621 N. Cahuenga Blvd., 
Hollywood; (323) 465-7530.

2. Tiki-Ti
� e oldest tiki bar in L.A., this tiny 

tropical oasis is a local treasure with many 
precious fruity potions within. You’ll 
almost always encounter a line to get 
into the family-owned liquor hut, but it’s 
worth the wait. Note: It’s never a mistake 
to order a Ray’s Mistake! 4427 W. Sunset 
Blvd., Silver Lake; (323) 669-9381.

1. � e Frolic Room
� e Frolic is the ultimate place to swill 

and chill and people watch. Its proximity 
to the Pantages � eatre and bodacious-
ness of Hollywood Boulevard make for 
an unpredictable crowd (old men, young 
couples, foreigners, freaks), which always 
gets more interesting the longer you hang. 
Strong cheap booze, cool layout and wall 
art, and distinguished bartenders in ties 
are all part of its charm. And if it was good 
enough for Bukowski, it’s good enough 
for us all. 6245 Hollywood Blvd., Holly-
wood; (323) 462-5890.

PHOTO BY LINA LECARO 

Frank Bowers’ mural at Embers 
Lounge is worth the drive to Whittier.

BEST OF L.A. FOOD & DRINK

9. Frank N Hanks

by the mother of none other than the 
Houston Brothers (Harvard & Stone, La 

Descarga, Good Time at Davey Wayne’s, 
Breakroom 86, Black Rabbit Rose, etc.). 
It may lack the thematic amusements of 
those bars, but mama knows what’s up 
when it comes to old-school authenticity 
(that sign!) and strong cheap drinks. 
S. Western Ave., Koreatown; (213) 383-
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C U I S I N E  I N
CALIFORNIA

HARBOR HOUSE
1000 Wilshire Blvd, LA, CA 90017
P 323.642.8393
harborhousedtla.com     info@harborhousela.com

Cafe
Lunch
Dinner
Happy Hour

7:30am - 5:00pm
11:00am - 2:00pm
4:00pm - 10:00pm
4:00pm - 7:00pm

Mon-Fri
Mon-Fri
Mon-Fri
Mon-Fri

CAFE   RESTAURANT   BAR   PATIO DINING   CORPORATE EVENTS   CATERING
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BEST PRESSED JUICES AND 
SMOOTHIES: ELLA’S JÜS
Ella’s Jüs is a neighborhood favorite for 
pressed-on-the-spot juices such as the 
Body Greens combo of apple, ginger, 
cucumber, lemon and spinach, or the 
Magic Mix of fresh pineapple, apple and 
mint. � ey’re served ice cold with just 
the right amount of ice, so they don’t 
get watered down. Fresh frozen mango 
and pineapple combine in the delicious 
SunBae Smoothie with strawberries, 
while the Savage mixes apple, pine-
apple, spinach and mango juice. Top 
it o�  with a wellness shot of turmeric, 
ginger, wheatgrass, kale and spinach or 
activated charcoal and lemon to put you 
on the straight and narrow. For bigger 

appetites, create your own acai or oats 
bowl with toppings that include chia 
seeds, � ax seeds and amaranth; seven 
di� erent fruits; and a list of add-ons 
such as activated charcoal, chlorophyll, 
hemp seeds, bee pollen and collagen. 
—MICHELE STUEVEN
16045 Sherman Way, Van Nuys; (818) 
946-8083, ellasjus.com.

BEST ICE CREAM: 
WANDERLUST
Want to travel the world but have a tight 
budget? You’re in luck. Wanderlust’s 
internationally inspired � avors let 
you globe-trot without all the hassle. 
Its original ice cream � avors include 
sticky rice and mango (vegan) and the 

trademarked ube malted crunch, which 
blends the Filipino sweet purple yam 
with classic American malted milk. 
Recent monthly special � avors have 
included the Parisian-inspired crois-
sant and co� ee (cafe au lait ice cream 
with pieces of � aky, buttery pastry) and 
Armenian green walnut (fresh cheese 
ice cream with Armenian candied green 
walnuts). Wanderlust also recently de-
buted its chocolate-dipped Escape Bars 
($6.50) exclusively at Smorgasburg, with 
� avors such as Japanese Neapolitan (ho-
jicha — green tea — ice cream dipped in 
matcha white chocolate, drizzled with 
black sesame white chocolate, covered 
in pu� ed rice and black sesame seeds). 
—JESSICA HAMLIN

18511 
Ventura 
Blvd., 
Tarzana; (818) 774-9888, wander lust 
creamery.com.

BEST LEMON TART: 
THE LEMON LEAF 
If you are looking for exceptional baked 
goods, check out the Lemon Leaf Cafe. 
� e lemon tart is like a little piece of 
heaven, it’s so light and lovely! � e tangy 
lemon custard practically melts in your 
mouth. Lemon Leaf bakes the tart using 
its signature shortbread crust. Another 
item loved by locals is the lemon sherry 
pecan bundt cake — you’re just not 
going to � nd this in any other place. 

PHOTO BY MICHELE STUEVENCastaway’s 
charcuterie board

BEST OF L.A. FOOD & DRINK NORTHNORTHNORTH
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Also to die for is the orange co� ee dream 
cake, homemade orange chi� on cake 
topped with a yummy co� ee butter-
cream frosting — it’s perfect for a special 
occasion, or just to turn that frown 
upside down. —SUSAN HORNIK
653 W. Lancaster Blvd., Lancaster; (661) 
942-6500, lemonleaf.com.

BEST BREAD: BREADOLOGIE
Small-batch bakery Breadologie is 
famous throughout the San Fernando 
Valley for its incredible daily selection of 
baked items. Classic croissants come in 
chocolate ganache, blood orange, pista-
chio, cookies & cream and almond. � e 
smell is intoxicating as you walk through 
the door, with the aromas of sourdough, 
baguettes, a wide variety of brioche 
and pretzel croissants wa� ing through 
the air. You also can grab a warm pan 
loaf, boule or batard of whole wheat or 
multigrain. If you’re a super yeast-head, 
Breadologie conducts seasonal baking 
sessions where you can learn to make 
your own. —MICHELE STUEVEN
17517 Chatsworth St., Granada Hills; 
(818) 488-1390, breadologie.com.

BEST INDIAN FOOD: 
GRAND BAWARCHI
If you want to taste really great biryani, 
you’ll go to Hydera-
bad — or Canoga Park. 
Hyderabad is the biryani
capital of India, home 
to the � nest examples 
of this sumptuous 
meat and rice 
dish. It’s in South 
India, co-capital 
of the states of Andhra 
Pradesh and Telangana. And 
Canoga Park? You could call it 
Hyderabad East, thanks to the 
opening of Grand Bawarchi. 
Bawarchi means chef, and 
the restaurant’s grand baw-
archi is Nagabhushanam 
Kothakonda, also from 
Hyderabad. A whopping 60 
percent of the long menu is 
Hyderabadi food, not just biryani
but street snacks, curries and even des-
sert. Sure, there’s lots of biryani around 
town, some of it authentic, much of it a 
mix of premade curries and rice. But not 

at Grand Bawarchi. � e main ingre-
dient, which could be meat, chicken, 
seafood or vegetables, is marinated with 
a base sauce made from 40 ingredients. 
� ese include green and black carda-
mom, dried rose petals, black cumin, 
bay leaves, cloves, star anise, cinnamon 
and dagad phool, or stone � ower. 

Chilies too, because Hyderabadis like 
their food spicy. � e seasonings, 

which are sourced in India, are 
customized for each 

type of biryani. � e 
rice is the highest 
grade of basmati, 
with the longest 

grain. —BARBARA HANSEN
7257 Topanga Canyon 

Blvd., Canoga 
Park; (818) 
340-7500, grand 
bawarchi.com

BEST BURRITO: 
CILANTRO GRILL
Deep in the core of North Hollywood, 
on a stretch that feels as if it’s composed 
entirely of storage unit facilities and 

wholesale kitchen granite warehouses, 
sits a gas station where most of the peo-
ple parked at pumps aren’t getting gas. 
Instead, they’re inside at Cilantro Mexi-
can Grill, a small restaurant run by chef 
Adolfo Perez, a graduate of the Pasadena 
branch of Le Cordon Bleu culinary 
school. While everything at Cilantro is 
excellent, the restaurant is best known 
for its burritos, which come o�  the line 
with impressive frequency. Made with 
especially light tortillas, they can be 
� lled with anything from beef tongue 
to fresh grilled shrimp. � e vegetarian 
version includes an unexpected medley 
of lightly sauteed, remarkably � avorful 
onions and corn, a combo that has a 
simultaneously sweet and spicy taste. 
Or go for the o� -the-menu California 
burrito, topped with super-thin crispy 
fries. —COURTNEY LICHTERMAN
7214 Whitsett Ave., North Hollywood; 
(818) 765-7998, cilantromexican.com.

BEST CHARCUTERIE WITH 
A VIEW: CASTAWAY
A� er a recent $10 million overhaul by 
John Tallichet of Specialty Restaurants 

BEST OF L.A. FOOD & DRINK NORTH

bad — or Canoga Park. 
biryani

capital of India, home 
to the � nest examples 

of the states of Andhra 
Pradesh and Telangana. And 
Canoga Park? You could call it 
Hyderabad East, thanks to the 

Grand Bawarchi. 
 means chef, and 

the restaurant’s grand baw-
 is Nagabhushanam 

Kothakonda, also from 
Hyderabad. A whopping 60 
percent of the long menu is 
Hyderabadi food, not just biryani

a base sauce made from 40 ingredients. 
� ese include green and black carda-
mom, dried rose petals, black cumin, 
bay leaves, cloves, star anise, cinnamon 
and dagad phool, or stone � ower. 

Chilies too, because Hyderabadis like 
their food spicy. � e seasonings, 

which are sourced in India, are 
customized for each 

type of 
rice is the highest 
grade of basmati, 
with the longest 

grain. 
7257 Topanga Canyon 

Blvd., Canoga 
Park; (818) 
340-7500, grand 

BEST BURRITO: 

Grand Bawarchi’s 
chicken garlic kebab

PHOTO BY BARBARA HANSEN



L
A

 W
E

E
K

L
Y

  |   O
cto

ber 5 - 11, 2018   |   W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

37

Terms, conditions and fees for accounts, products, programs and services are subject to change. This is not a commitment to lend. All loans are subject to credit and property approval. Certain restrictions may apply on all programs. 
This offer contains information about U.S. domestic financial services provided by Citibank, N.A. and is intended for use domestically in the U.S.
1  HomeRun is available only in Citibank assessment areas for loans on the primary residence of borrowers who qualify and is subject to geographic, income, property, product and other restrictions. To be eligible for up to 97% 

financing, the property must be a single-family home with a loan amount up to $453,100. Single-family homes in certain high-cost markets with loan amounts between $453,101 and $679,650 are eligible for up to 95% 
financing. Condominiums and co-ops are eligible for up to 95% financing with loan amounts up to $453,100, or loan amounts up to $679,650 in certain high-cost markets.

©2018 Citibank, N.A. NMLS# 412915. Member FDIC and Equal Housing Lender. Citi, Citi and Arc Design and other marks used herein are service marks of Citigroup Inc. or its affiliates, used and registered throughout the world.

Marc Souza
Area Lending Manager
510-710-3636
marc.souza@citi.com
citi.com/marcsouza
NMLS# 1098596

Kevin Boyadjian
Area Lending Manager
626-278-6580
kevin.boyadjian@citi.com
citi.com/kevinboyadjian
NMLS# 900687

Get the keys to your  
future home.

Citi can help you take the first steps toward owning a home with our exclusive HomeRun1 program. 
This path to homeownership is ideal for first-time buyers who are ready to own but are looking for 
more flexible financing options.

• Down payments as low as 3% on single family homes

• No mortgage insurance required

• Competitive interest rates

Contact your local Citi Mortgage Representative today.

LA Weekly_Ad_AUG-2018.indd   1 8/2/2018   4:47:59 PM
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Corp., the 12,500-square-foot, 54-year-
old landmark Castaway, perched atop 
the Verdugo Hills, has reopened with 
a multilevel restaurant that guarantees 
a dramatic view from every table and a 
sprawling patio dotted with � replaces. 
With an extensive selection from the 
charcuterie station, you can build your 
own board with duck prosciutto, bre-
saola and Culatello di Zibello (a prized 
Italian ham). � e assorted European 
cheeses include Ewephoria, a sheep’s 
milk gouda from the Netherlands; Red 
Dragon, a cow’s milk cheddar with 
mustard seed and Welsh brown ale from 
England; and a tangy blue Cabrales from 
Spain. House-made pickled vegeta-
bles, fresh and dried fruit and plenty of 
grilled bread round out a complete meal 
or a fun share for the table. 
—MICHELE STUEVEN
1250 E. Harvard Road, Burbank; (818) 
848-6691, castawayburbank.com.

BEST CAKES: CAKE BASH 
STUDIO
Founder Karla Peguero has been cook-

ing since age 4, when she fell in love with 
baking at her parents’ La Panadería y 
Repostería del Pueblo in Puerto Rico. 
� is cake artist and YouTube star’s base 
� avors start with guava and cheese 
or passion fruit colada and include 
standards such as coconut, red velvet, 
pistachio, funfetti, marble, orange and 
lemon, which are ready-made to go, 
depending on availability. It’s best to call 
ahead or pre-order, but there’s always 
something satisfying in the case to pick 
up on a whim. Her specialty is custom 
orders, which can be anything as amaz-
ing as you’ll see on Cake Wars in every 
shape and size. Whether you’re looking 
for unicorns, boomboxes, mermaids or 
superheroes, the sky is the limit at Cake 
Bash Studios. � ere’s a plentiful selec-
tion of cupcakes and pies as well. 
—MICHELE STUEVEN
17246 Vanowen St., Lake Balboa; (818) 
578-3085, cakebashstudio.com.

BEST SANDWICHES: 
SWEET BUTTER KITCHEN
Sweet Butter Kitchen is a charming 

neighborhood spot on 
Ventura Boulevard for 
indoor and outdoor 
early eats. It’s 
great for 
break-
fast but 
sand-
wiches are 
the real stars here 
— and be warned, they are massive. � e 
house-roasted turkey with Dalmatia � g 
jam comes grilled with St. Agur Bleu 
cheese and mozzarella on rustic millstone 
bread with arugula salad. My favorite is 
the curry chicken salad, made with pulled 
chicken, celery, red onion, Fuji apples 
and a light yogurt dressing on grilled 
Millstone bread, served with a mixed 
greens salad. Vegetarians can delight in 
the Yoga, a tower of homemade cannellini 
bean puree, roasted cherry tomatoes and 
dressed arugula on grilled Millstone with 
arugula salad. —MICHELE STUEVEN
13824 Ventura Blvd., Sherman Oaks; 
(818) 788-2832, sweetbutterkitchen.
com.

BEST CAFE: 
THE ORIGINAL SAUGUS CAFE

� is little old-school diner opened 
its swinging doors in 1886 with 

the dedication of the Saugus 
train station and has been in its 
current location since 1952. � e 

longest-operating restaurant in 
Los Angeles, located in a favorite Hol-
lywood � lming location, the Original 
Saugus Cafe has hosted everyone from 
President � eodore Roosevelt to Mar-
lene Dietrich, Charlie Chaplin, Clark 
Gable and John Wayne. More recently, 
you might just catch Drew Barrymore 
or the cast of CSI at the counter. It’s a 
great nostalgic road stop for an ample 
breakfast of chicken-fried steak and 
eggs or a big bowl of chili and glass of 
beer for lunch. And it’s one of the very 
few places in L.A. where you can get a 
decent plate of chili spaghetti. 
—MICHELE STUEVEN
25861 Railroad Ave., Santa Clarita; 
(661) 259-7886, the-original-saugus-
cafe.cafes-usa.com.

BEST OF L.A. FOOD & DRINK NORTH
neighborhood spot on 
Ventura Boulevard for 
indoor and outdoor 
early eats. It’s 

wiches are 
the real stars here 

BEST CAFE: 
THE ORIGINAL SAUGUS CAFE

� is little old-school diner opened 
its swinging doors in 1886 with 

the dedication of the Saugus 
train station and has been in its 
current location since 1952. � e 

longest-operating restaurant in 
Los Angeles, located in a favorite Hol-

FOOD & DRINK NORTH

Wanderlust Creamery 
Escape bars

PHOTO BY MAX MILLA
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BEST BEER: THE SURLY GOAT 
With almost 30 dra�  beers in the Encino 
outpost of the West Hollywood original, 
the Surly Goat, despite its name, knows 
how to keep patrons happy. � ere’s live 
music on � ursday nights and enough 
beer to make you an expert. Tap into 
sweet Nitro Merlin stout from Paso 
Robles, a light Manticore lager from 
San Diego or a pumpkin ale from the 
Kern River Brewing Company. And yes, 
there’s a wonderful Weihenstephaner 
Hefeweissbier from Bavaria to go with 
your three-pretzel plate, which comes 
with pub cheese and house-made pale 
ale mustard. —MICHELE STUEVEN
17337 Ventura Blvd., Encino; (818) 745-
5012, surlygoat.com/encino.

BEST SPANISH FOOD: 
GASOLINA CAFE
“Food/Co� ee/Tea/Fuel/Life” is Gasolina 
Cafe owner Sandra Cordero’s mantra. 
She started with catering company 
Cordero Negro and now serves her 
Spanish-in� uenced specialties in a 
brick-and-mortar in Woodland Hills. 
� ere are eight Spanish toasts to choose 
from, including pan con manchego 
y membrillo (toast with quince paste 
and manchego sheep’s milk cheese); 

pan con tomate y jamón (toast with 
garlic, heirloom tomato, olive oil and 
18-month aged Serrano ham) and a 
Spanish-style French toast with fresh 
fruit and piloncillo syrup on week-
ends. For lunch, try the shrimp sliders 
with lettuce, pickled onion and tomato 
aioli on brioche. It’s a good place to fuel 
up on artisan co� ee and tea as well.
—MICHELE STUEVEN
21014 Ventura Blvd., 
Woodland Hills; (818) 
914-4033, gasolinacafe.
com.

BEST TACO: 
CARRILLO’S 
TORTILLERIA
Whether it’s beef, 
carnitas, carne as-
ada, lengua or wondrous 
chicharron, tacos at this San Fernando 
staple are cradled in the tortillas made 
by hand on-site since 1975. Customers 
line up on Sundays for menudo and at 
Christmastime for the famous tamales 
from the second generation to run the 
steeped-in-family-tradition Carrillo’s 
Tortilleria. And as far as Taco Tuesdays 
go, this is one of the best deals anywhere 
at $1 or $2 per taco slathered in guaca-

mole and piled high with onions. 
If you are inspired to make your 
own, Carrillo’s also sells masa and 
prepared masa to go. 

—MICHELE STUEVEN
Carrillo’s Tortilleria, 
1242 Pico St., San 
Fernando; (818) 
365-1636.

BEST HAPPY HOUR: 
THE SAN FERNANDO
You can’t beat a $6 happy hour 
for beer, well drinks and wine, 

plus classic bar food like beef 
sliders, hot wings and chili cheese 

fries, in this casual midcentury joint. 
Signature cocktails like the Ricky 

Ricardo (“rum, Champagne and Lucy’s 
ideas”) or the Bad Bunny (“bourbon and 
magic”) go for $12. Check the website 
for weekly schedules, because there’s a 
di� erent occasion every night. Start the 
week with an all-night happy hour that 
goes from 4 p.m. to midnight. Tuesdays 
are jazz night, with music and $6 burg-
ers, and Wednesday is whiskey night 
and karaoke. Weekends are for live 
music and burlesque. —MICHELE STUEVEN
5230 San Fernando Road, Glendale; 
(818) 244-6442, thesanfernando.com.

BEST WINE BAR: AUGUSTINE 
Possibly one of the best additions to the 
drinking landscape in the city is Augus-
tine, featuring an international list of 
wines and beers by the glass, including 
rare vintages dating back to the 1800s. 
Drawn from the personal collection of 
co-owner and musician David Gibbs, 
the wine list rotates, so repeat visits to 
this pretty bar are an absolute must. 
Bonus: It serves a delicious assortment 
of cheeses and charcuterie to keep that 
glass of Tempranillo company. 
—JANELLE BENNET
13456 Ventura Blvd., Sherman Oaks; 
(818) 990-0938, augustinewinebar.com.

BEST TIKI DRINKS: 
THE TONGA HUT 
� is NoHo institution is L.A.’s oldest 
operating tiki bar — it � rst opened its 
doors in 1958. Bene� ting from a recent 
remodel, this has become a local’s hang-
out that also attracts drinkers on a tiki 
treasure hunt. Belly up to the bar for a 
mix of a� ordable old-school tiki classics 
such as the Navy Grog, boozy house spe-
cialties and seasonal selections like hot 
pumpkin buttered rum. —JANELLE BENNET
12808 Victory Blvd., North Hollywood; 
(818) 769-0708, tongahut.com.

BEST OF L.A. FOOD & DRINK NORTH
garlic, heirloom tomato, olive oil and 
18-month aged Serrano ham) and a 
Spanish-style French toast with fresh 
fruit and piloncillo syrup on week-
ends. For lunch, try the shrimp sliders 
with lettuce, pickled onion and tomato 
aioli on brioche. It’s a good place to fuel 
up on artisan co� ee and tea as well.

If you are inspired to make your 
own, Carrillo’s also sells masa and 
prepared masa to go. 

—MICHELE STUEVEN

BEST HAPPY HOUR: 
THE SAN FERNANDO
You can’t beat a $6 happy hour 
for beer, well drinks and wine, 

plus classic bar food like beef 
sliders, hot wings and chili cheese 

fries, in this casual midcentury joint. 
Signature cocktails like the Ricky 

Ricardo (“rum, Champagne and Lucy’s 
ideas”) or the Bad Bunny (“bourbon and 
magic”) go for $12. Check the website 

FOOD PROMOTIONS NEWSLETTER

Want to know the best place for weekly drink specials, whether it’s for one drink or staying
out all night? Sign up and receive a weekly list of the top drink specials right in your area.

Sign up now at laweekly.com/newsle� ers
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Donald W. Reynolds Center for the Visual Arts
E. L. Wiegand Gallery

160 West Liberty Street in downtown Reno, Nevada

Anne Brigman, The Breeze (detail), 1909/printed 1915, gelatin silver print. 9 ⅝ x 7 ⅜ inches. Wilson Centre for Photography. 

Lead Sponsor Wayne and Miriam Prim Major Sponsors The Bretzla Foundation; Carol Franc Buck Foundation;  the Satre Family Fund at the 
Community Foundation  of Western Nevada; Louise A. Tarble Foundation Sponsors Carole K. Anderson; Barbara and Tad Danz;  Nancy and Harvey Fennell 
| Dickson Realty;  Nancy and Brian Kennedy;  Mercedes-Benz of Reno, an AutoNation Company;  Whittier Trust, Investment & Wealth Management

—Anne Brigman, 1913

My pictures tell of

 my freedom
          of soul, 

      of my 
     emancipation 
                from fear.

ANNE BRIGMAN: A VISIONARY IN MODERN PHOTOGRAPHY
September 29, 2018–January 27, 2019



 W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

   
|  

 O
ct

o
be

r 
5 

- 
11

, 2
01

8 
  |

  L
A

 W
E

E
K

L
Y  

42

SAT. OCT. 6, 2018 | 37PM
Benefiting Heal the Bay
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PALMS BOASTS 
INDIAN FLAVORS
L.A.’s own Little India runs along 3 miles of 
Venice Boulevard and has a Southern in�uence
BY BARBARA HANSEN

Artesia isn’t the only city that 
can boast a Little India. 
West L.A. has one, too, 
although most have no idea 
it exists.

In Artesia, Pioneer Boulevard is the 

place to go for weekend biryani, sweets 
and snacks, the latest styles from India, 
expensive gold jewelry, threading salons, 
tulsi plants, freshly made paan and any 
Indian spice you could need.

Los Angeles has such a street, too — it’s 

Venice Boulevard, starting at Main Street 
in Culver City and heading three miles 
west into Palms, with most of the Indian 
businesses clustered in the �rst mile. Here 
you can eat top-notch food at restaurants 
that specialize in regional cuisines and 
shop for fresh drumsticks and curry 
leaves, Madras co�ee, Kerala-style �sh 
curry powder, organic turmeric and 
di�erent types of Indian rice.

�ere are Indian fashions, too, for both 
men and women, as well as bedspreads, 
beauty supplies and gold jewelry that may 
not be real but is just as �ashy, decorated 
with elephants and peacocks.

�e restaurants and shops are spread 
out and interspersed with other busi-
nesses so they are not as apparent as in 
Artesia, where Little India is concentrated 
in a few blocks.

As in Artesia, they serve a growing 
Indian community. In the past 15 to 20 
years, IT specialists from India have been 
�ooding in to work for Westside �lm 

studios such as Sony Pictures and 20th 
Century Fox, as well as Honda and Toyota 
in Torrance and other businesses. When 
Toyota moved its North American head-
quarters to Texas, Indian restaurants felt 
the pinch. Proximity to LAX is another 
draw. �e Venice Boulevard restaurants 
are a logical stop for Indians on their way 
to or from the airport, so you might see a 
suitcase standing beside a table. But IT is 
the main factor in their growth.

�e leading IT centers in India are 
the cities of Bangalore, Hyderabad 
and Chennai in the south. �is is why 
Southern food dominates along Venice 
Boulevard. Southern restaurants include 
Annapurna Cuisine, which serves only 
vegetarian food, and Abhiruchi Grill, 
a sister restaurant that provides meat 
as well as vegetarian dishes. �eir chefs 
come from Chennai and Kanyakumari in 
Tamil Nadu state.

Mayura is the only restaurant in South-
ern California that o�ers food from the 
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Blue Krishnas at 
Kavita Grocery

Dosa at  
Annapurna Cuisine

Padmini Aniyan  
of Mayura

Mayura
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southern state of Kerala. Customers come 
from as far as San Diego and Santa Bar-
bara to eat there. Signature dishes include 
a spicy �sh curry made with coconut milk 
and eaten with appam, which are steamed 
white pancakes made from fermented rice 
and coconut milk.

Mayura’s owners, Padmini Aniyan and 
her husband, Aniyan Puthanpurayil, 
emigrated from Kerala, where he had a 
restaurant and hotel. �ey settled �rst 
in Culver City and took over a Pakistani 
takeout place to start their restaurant in 
2006.

Padmini Aniyan, wearing saris from 
Kerala, is always on hand to greet custom-
ers. She notes the rising number of Indian 
residents drawn by the tech boom. “�ey 
all live here, in Culver City and Los Ange-
les,” she says. Indian students from UCLA 
and USC also �ock to the area to eat. 

Half of Mayura’s customers are Indian, 
80 percent of them from the south. �ose 
from Kerala are more widely scattered, 
“but they all come here to eat,” she says. 
Non-Indian customers represent the 
di�erent ethnicities living in and around 
Culver City. “Even though they’re not 
Indian, they love Kerala food,” she says.

Many customers come for vegan and 
gluten-free dishes. Menu items that �t 
those categories include Mayura’s appam, 
noodle-like idiyappam, vegetable or on-
ion pakora, and idli and dosa, both made 
from a fermented rice and dal (lentil) 
batter. �e one exception would be the 
rava dosa, because that one is made with 
cream of wheat, Aniyan says.

If any Southern dish dominates the 
area, it is the dosa, a large crepe served 
plain or �lled, presented �at or coiled into 
a tall cone. �e dosa is the biggest seller 
at Annapurna Cuisine, general manager 
Mahesh Samraj says. �at restaurant 
o�ers more than 20 variations. Mayura 
has 17.

A must at all South Indian restaurants 
is biryani, the aromatic layered rice and 
meat or vegetable dish that reached its 
pinnacle in Hyderabad. Zafran Pot, which 
opened in 2016 next to Mayura, posts 
signs inside and out boasting that it has 
sold more than 30,000 biryanis. �ere, it 
is made in typical Hyderabadi style, sealed 
in a pot and slowly steamed.

Abhiruchi Grill has just introduced a 
radically hot version, the Vijayawada-style 
biryani, because some Indian customers 
want super spicy food. “It’s a 10 out of 10,” 
according to a server. Vijayawada is a city 
in the Southern state Andhra Pradesh. 
Abhiruchi — the word means good taste 
— opened in October 2017.

�e �rst Indian food and grocery store 
on Venice Boulevard was India Sweets 
and Spices, which opened in 1982. A com-

bination market and hot food counter, it 
also has a display of sweets made there. To 
draw Indians from the South, the store of-
fers many Southern dishes and a Southern 
thali, which is a vegetarian combo that in-
cludes a dosa, idli or vada (vada is a fried 
snack), lemon rice, a vegetable, chutney 
and sambar, the soupy lentil mixture that 
always accompanies dosa and idli.

Northern Indian food is present, too. 
Paneer dishes at Annapurna Cuisine are 
from the North, where this Indian cheese 
is widely used. Mayura has tandoori 
chicken and chicken tikka masala. �e 

bu�et at Abhiruchi Grill might include 
both chicken tikka masala and paneer 
tikka masala, and the regular menu o�ers 
tandoori chicken, chicken tikka and lamb 
or chicken seekh kebab.

�e mainstay of Northern food is Hurry 
Curry, which has been open for 30 years. 
It’s the last outpost, about two miles 
beyond the rest of the restaurants. A hot 

food counter o�ers inexpensive combos, 
and a large menu lists tandoori meats and 
breads as well as dishes such as chicken 
vindaloo, shrimp tikka masala and saag 
paneer. Customers can eat in a large din-
ing area or take their food home. Part of 
the restaurant is a shop that carries water 
pipes, henna, incense, spices and food 
items such as Punjabi shakkar, a natural 
palm sugar. 

�e �rst restaurant east of Hurry Curry 
is Tara’s Himalayan Cuisine, which 
specializes in food from Nepal and Tibet. 
Tara’s also has North Indian dishes so that 

aside from yak chili, you can eat chicken 
korma, lamb saag or tandoori salmon. 
While you decide what to order, you 
can sip a Himalayan mojito, because the 
restaurant has a beer and wine license, 
and then drink Himalayan sangria with 
your food. �e dining area is laden with 
Himalayan touches such as a prayer wheel 
and a golden Buddha face high on one 

wall. An OM sign has been worked into 
the wire fence outside.

�e one temple linked to Venice 
Boulevard is a few steps north with an 
entrance on a side street. �is is the 
temple of the International Society for 
Krishna Consciousness. �e complex 
includes a restaurant, Govinda’s Bu�et, 
which is open to the public. Food there is 
prepared according to spiritual precepts, 
one of which is to avoid onions and garlic. 
�is edict has a�ected nearby restaurants. 
Annapurna has a menu section titled No 
Onion Garlic Diet and omits those ingre-
dients from its sambar.

�e food at Govinda’s is light and fresh, 
with changing specialties such as sukta, 
a combination of bitter melon, potatoes, 
eggplant and green beans in yogurt sauce. 
�e Indian semolina dessert suji ka 
halava is always on the bu�et. Prices are 
low, with discounts for seniors, kids and 
students. Food to go is sold by weight.

Upstairs from the bu�et is Govinda’s 
Gi�s, a room �lled with Indian clothing, 
gi� items, books, jewelry and beauty 
products such as kohl eyeliner. Ste�’s 
Exclusive, formerly an Indian music shop, 
is another place to get saris and shawls, 
pants and �owing tops. It’s at the opposite 
end of the block from India Sweets and 
Spices and has the same owners.

�e mall that includes Annapurna Cui-
sine is like a mini Little India. Next door 
to the restaurant is an eyebrow threading 
place. A couple of doors down is Asia 
Foods, a well-stocked Indian market. 
�is is where you can buy drumsticks, 
which are widely used in South Indian 
dishes including sambar. �ese long, slim 
green vegetable sticks are tough on the 
outside but so� inside, with edible seeds. 
It’s obvious how they got their name. In 
addition to shelves jammed with spices 
and other staples, Asia Foods sells meats, 
including fresh goat meat for dishes such 
as goat curry, which you can taste at local 
restaurants. 

Across the street, Kavita Grocery carries 
staple ingredients and also �gures of 
Hindu deities. Among these are blue-
colored Krishnas — the god Krishna is 
always portrayed with blue skin. During 
the September festival honoring the birth-
day of the elephant-headed god Ganesha, 
the store was loaded with Ganesha �gures 
made to dissolve when immersed in water 
at the end of the observance.

�e newest shop is India Food Mart, 
which opened in April. Small but selec-
tive, the market carries ready-made batter 
for dosa and idli and a few housewares 
including a tawa (griddle), stands to hold 
idli and Hawkins pressure cookers, a pop-
ular brand in India. It also has fresh curry 
leaves and leaves for wrapping paan.

BEST OF L.A. FOOD & DRINK

Appam, a pancake made  
with fermented rice batter 
and coconut milk,  
is common in Kerala.

PHOTO BY ANNE FISHBEIN
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“We believe that dining should be 
a special experience. 
Our family style approach allows 
everyone the experience to eat, 
share and try more of what our 
restaurant has to offer. Come in 
and enjoy our family with yours!”

Modern Cali-Italian Food • Underground Whiskey Lounge • Allocated Whiskey Vault

888 WILSHIRE BLVD. LOS ANGELES, CA 90017

Event booking - Info@mirorestaurant.com • Reservations - OpenTable

MiroRestaurant.com

Dine with us, 
mention this ad and 

dessert is on us!



 W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

   
|  

 O
ct

o
be

r 
5 

- 
11

, 2
01

8 
  |

  L
A

 W
E

E
K

L
Y  

46

BEST MEXICAN CAFE IN LA
CELEBRATING 87 YEARS

7312 BEVERLY BLVD., LOS ANGELES, CA 90036  .  (323) 939–2255

ELCOYOTECAFE.COM
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BEST ALL-DAY RESTAURANT & 
LOUNGE: SEA LEVEL @ SHADE 
Hotel restaurants have taken giant steps 
forward in food and ambiance, and Sea 
Level @ Shade in Redondo Beach is a 
prime example. Overlooking a color-
ful marina with boats of all sizes and 
views from Palos Verdes to Malibu, Sea 
Level o�ers dining inside or outside, at a 
communal table, bar or �re pit. Extensive 
breakfast choices from omelets to carnitas 
huevos rancheros come with an o�er 
of bottomless bloody marys or bubbly. 
Return for lunch or Shade Hour, from 3 to 
6 p.m., when a selection of appetizers and 
beverages is half-price. Dinner favorites 
include lobster mac & cheese, pan-roasted 
Alaskan halibut and Angus Sea Level 

burger. Pizzas, the raw bar or chef ’s board 
charcuterie are perfect for light dining. 
Service is friendly and casual; valet park-
ing is available. —PATRICIA DOHERTY
655 N. Harbor Drive, Redondo Beach; 
(310) 921-8940, rb.shadehotel.com/dine/

BEST OYSTERS: FISHBAR
Fresh oysters are delivered daily and 
served by the half-dozen at $1.95 each 
during Happy Hour Hookup weekdays 
from 2:30 until 5:30 p.m. Specials, in 
addition to an extensive menu, are pre-
sented alliteratively each day — Monday 
Margarita Madness, Taco Tuesday, Wine 
(and Crab) Wednesday — you get the pic-
ture. A popular spot for weekend brunch, 
neighborhood regulars stream in for fried 

lobster and wa�es, shrimp scramble and 
other specialties. Fishbar serves mesquite 
grilled fresh �sh, and its chowder, both 
New England and Manhattan style, also 
gets high marks. �e space is large, and 
o�en �lled, from the lively bar to high 
tables, with sports on TV and friendly 
background chatter. Local breweries are 
well represented, and a selection of wines 
by the glass and cocktails rounds out the 
beverage options. —PATRICIA DOHERTY
3801 Highland Ave., Manhattan Beach; 
(310) 796-0200, �shbarmb.com.

BEST CREATIVE CALIFORNIA
CUISINE: BARAN’S 2239
Small and unobtrusive, the intimate 
Baran’s 2239 makes a big statement with 

its eclectic menu, house-made provisions 
and warm, professional service. Start-
ing with fresh-from-the-oven focaccia, 
extensive charcuterie and cheese choices, 
or exquisitely presented crudo, dinner 
proceeds with seasonal dishes from the 
kitchen of executive chef Tyler Gugliotta. 
Vegetables are treated with unique spices 
and techniques, making each one, from 
kale to broccolini to green beans, more 
than just a side dish. �e Smoked & Fried 
Chicken is a favorite; beef, pork, pasta 
and seafood dishes are all accompanied 
by uniquely �avorful sauces. A simple 
spaghetti aglio e olio is elevated to per-
fection with baby heirloom tomatoes and 
delicate house-made pasta. An excellent 
selection of wines by the glass and local 

PHOTO BY MICHELE STUEVEN

Chicken and wa�es 
at Pann’s

BEST OF L.A. FOOD & DRINK SOUTH
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beers makes choosing the right beverage a 
pleasure. —PATRICIA DOHERTY
502 Paci� c Coast Highway, Hermosa 
Beach; (424) 247-8468, barans2239.com.

BEST UPSCALE FRESH 
SEAFOOD: 
FISHING WITH DYNAMITE
Fishing With Dynamite, a small, bustling 
lunch and dinner restaurant in downtown 
Manhattan Beach, serves tantalizing 
seafood to thrilled-to-have-a-reserva-
tion diners seated at close-set tables. � e 
cleverly arranged menu o� ers several 
types of oysters with Littleneck clams and 
Peruvian scallops from the raw bar. Com-
bination platters in three sizes ranging 
from “S.S. Minnow” to “Mothershucker” 
include oysters, clams, shrimp, lobster 
and mussels, with king crab legs on the 
larger serving. Chowder, crab cakes and 
shrimp or so� -shell crab (seasonal) po’ 
boy sandwiches are listed on the menu as 
“Old School.” � e “New School” section 
includes grilled octopus, yellow� n tuna 
tataki and hamachi. Chilaquiles, shrimp 
and grits, and crab Benedict are featured 
at weekend brunch. Service is cheerful 
and professional, and dishes are artfully 
presented along with cocktails, beer and 
wines by the glass. —PATRICIA DOHERTY
1148 Manhattan Ave., Manhattan Beach; 
(310) 893-6299, eatfwd.com.

BEST SOUL FOOD: 
DULAN’S INGLEWOOD
It’s no wonder Dulan’s Soul Food 
Kitchen is always packed; its generous 
portions of meatloaf, short ribs and corn-
bread are loved by all. And everything 
smells so good as you walk in the door! 
Diners have their choice of chicken pre-
pared three ways: fried, baked or home-
style smothered. For lunch, in addition to 
your entree, you can get Dulan’s delicious 
assortment of side vegetable 
dishes: collard greens, steamed 
cabbage, macaroni & cheese 
or candied yams. Dulan’s 
best deal of the week is 
available every day 
except Sunday: Get a 
whole chicken, three 
large sides and four 
cornbread mu�  ns for only $26.95. 
—SUSAN HORNIK
202 E. Manchester Blvd., Inglewood; 
(310) 671-3345, dulans-s� .com.

BEST BRUNCH: 
PANXA COCINA
To celebrate the year of the dog in the 
Chinese lunar calendar, Panxa Cocina
presents its Mimosas & Mutts brunch the 
third Saturday of every month. Diners 
are encouraged to bring their four-legged 
friends for a custom canine menu that 

includes sweet potato, brown rice or 
vegan black beans, or the Hungry Puppy 
Combo, which o� ers all three. All doggie 
dishes come with free, triple-� ltered Vero 
water. For two-legged companions, chef 
Arthur Gonzalez o� ers New Mexico–
style stacked enchiladas, chilaquiles 
roja, blue corn pinion pancakes and 
the Broadway Bloody Mary, made with 
house-made Hatch green chile–infused 
vodka. � e monthly mutt meet-up also 

includes a free juice � ight 
to accompany bottles 
of Champagne. 
Brunch Saturdays and 

Sundays from 10 a.m. to 3 
p.m. (doggie brunch only 
on Saturday). 
—MICHELE STUEVEN

3937 E. Broadway, Long 
Beach; (562) 433-7999, panxacocina.
com.

BEST BLOODY MARY: 
MIDDLEBAR
� e MiddleBar Mary is adorned with a 
spicy and crunchy mix of pickled celery, 
green beans, onions and cucumbers and 
is made with the restaurant’s custom 
infused herbal vodka. All the vegetables 
are pickled in-house by co-owner Cor-
rie Scully, who went to a fermentation 
academy to become a master pickler. 

� e concoction holds the honor of 
winning the People’s Choice Best Bloody 
Mary at the 2017 Bloody Mary Fest in 
Los Angeles. Head in on the weekends 
for the jazz and gospel brunch Satur-
days and Sundays, and Soulful Saturday 
nights in the tiny corner stage. 
—MICHELE STUEVEN
MiddleBar., 129 N. Market St., Inglewood; 
(323) 454-7577, middlebar.com.

BEST BUTCHER SHOP: 
ALPINE VILLAGE MARKET
Butchers at the Alpine Village Market, 
which celebrates its 50th anniversary this 
year, stu�  10,000 pounds of authentic 
German sausages each week. In addition 
to a huge selection of cheeses and bread 
baked on-site, they have more than 
30 varieties of artisan, European and 
German sausages. � ere are six di� erent 
versions of bratwurst alone, including 
Polish, German and Hungarian. � e 
cold cut selection goes on forever with 
smoked hams, mortadellas, jagdwurst, 
headcheese and aspics. If you love blood 
sausage, this is the place. � e fresh liver-
wurst comes in coarse and fein (smooth). 
Grab a loaf of fresh-baked bauernbrot, 
located in front of two rows of German 
pickles. —MICHELE STUEVEN
Alpine Village Market, 833 W. Torrance 
Blvd., Torrance; (310) 327-4384.

BEST OF L.A. FOOD & DRINK SOUTH
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Scotch egg at 
Baran’s 2239

assortment of side vegetable 
dishes: collard greens, steamed 
cabbage, macaroni & cheese 
or candied yams. Dulan’s 

includes a free juice � ight 
to accompany bottles 

Brunch Saturdays and 
Sundays from 10 a.m. to 3 
p.m. (doggie brunch only 
on Saturday). 
—MICHELE STUEVEN

3937 E. Broadway, Long 
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shrimp or so� -shell crab (seasonal) po’ 
boy sandwiches are listed on the menu as 
“Old School.” � e “New School” section 
includes grilled octopus, yellow� n tuna 
tataki and hamachi. Chilaquiles, shrimp 
and grits, and crab Benedict are featured 
at weekend brunch. Service is cheerful 
and professional, and dishes are artfully 
presented along with cocktails, beer and 
wines by the glass. —PATRICIA DOHERTY
1148 Manhattan Ave., Manhattan Beach; 
(310) 893-6299, eatfwd.com.
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It’s no wonder Dulan’s Soul Food 
Kitchen is always packed; its generous 
portions of meatloaf, short ribs and corn-
bread are loved by all. And everything 
smells so good as you walk in the door! 
Diners have their choice of chicken pre-
pared three ways: fried, baked or home-
style smothered. For lunch, in addition to 
your entree, you can get Dulan’s delicious 
assortment of side vegetable 
dishes: collard greens, steamed 
cabbage, macaroni & cheese 
or candied yams. Dulan’s 
best deal of the week is 
available every day 
except Sunday: Get a 
whole chicken, three 
large sides and four 
cornbread mu�  ns for only $26.95. 
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202 E. Manchester Blvd., Inglewood; 
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are encouraged to bring their four-legged 
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dishes come with free, triple-� ltered Vero 
water. For two-legged companions, chef 
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to accompany bottles 
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German sausages each week. In addition 
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Serving the Freshest Seafood in SM 

Award-Winning Happy Hour
2lb. Lobster Special | $1 Oyster Special

174 Kinney  St | 310-392-8366 | enterprisefishco.comENTERPRISE FISH CO.

ENTERPRISE FISH CO.

174 Kinney St | 310-392-8366 | enterprise� shco.com

Serving the Freshest Seafood in SM

Award-Winning Happy Hour
2lb. Lobster Special
$1 Oyster Special

To dad with love, 
A  tribute to 
BUDDY 
EBSEN

           Oct 12-14  
                                    
                                       Theatre West, 

theatrewest.org

“terrific 
multi media 
experience”
— LA Jazz Scene

photo:Cliff Lipson
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BEST LATTE SELECTION: 
HILLTOP COFFEE & KITCHEN 
Hilltop Co�ee & Kitchen has such a 
creative, cozy vibe that you might just 
be tempted to spend hours there writing 
your novel/screenplay/TV series. �e 
cafe o�ers a choice of lattes — turmeric, 
chai, lavender and matcha — all of which 
are delicious, hot or cold. And there is a 
lovely assortment of cold-pressed juices 
to energize you. If you’re there for lunch, 
pair the latte with Hilltop’s tasty poached 
tuna melt “droptop,” a “hearty toast” 
made with olive oil, capers, lemon aioli, 
sliced tomato and provolone. Or try the 
house-cured smoked salmon droptop, 
which has basil cream cheese, pickled 
red onion, capers, so�-boiled egg, dill 
and cucumber, For dessert, the Nutella 
beignets are to die for! Plenty of free 
parking in the back. —SUSAN HORNIK
4427 W. Slauson Ave., View Park- 
Windsor Hills; (323) 815-9833,  
�ndyourhilltop.com.

BEST FISH FEST:  
SAN PEDRO FISH MARKET
San Pedro Fish Market is a high-energy 
waterfront madhouse but worth it if 
you’re looking to get up to your elbows 

in fresh �sh. �e largest restaurant in 
California, the deck alone seats 2,000. 
Line up at the counter, choose your �sh 
from the massive seafood case and tell 
them how you want it cooked — grilled, 
fried, sauteed, spicy, in a sandwich. It 
will arrive mounded up on a family-style 
tray. You can choose your own crab or 
lobster from the crab tank (local spiny 
lobster season starts this month). On the 
weekends there are three fajita stands, 
where you can also order the famous 
shrimp trays made with jumbo shrimp 
sauteed with tomatoes, onions, bell 
peppers and potatoes, served with garlic 
bread. Or create your own with anything 
from Alaskan snow crab and king crab 
to squid or a whole deep-fried Mexican 
red snapper. �e sky is literally the limit 
at this most Instagrammed restaurant 
for seafood. —MICHELE STUEVEN
1190 Nagoya Way, San Pedro; (310) 
832-4251, sanpedro�sh.com/locations/ 
san-pedro-�sh-market

BEST CHICKEN AND WAFFLES: 
PANN’S
One of our city’s most iconic diners, 
Pann’s in Inglewood is celebrating its 
60th anniversary this year. �e busi-

ness has been run by the Panagopoulos 
family since it opened in 1958. (�e 
family also owned the similar-looking 
Hawthorne diner made famous in Pulp 
Fiction, which has since been torn 
down.) Grab a seat at the counter for 
quick service or settle into one of the 
red Naugahyde booths at the classic 
Googie-style co�ee shop. �e burgers 
are great, but nothing beats the chicken 
and wa�es made with the original fried 
chicken recipe. Yes, everyone has their 
favorite around town, but Pann’s comes 
with wings, so it’s a sublime mix of 
crunchy and so� to go with savory and 
sweet. —MICHELE STUEVEN
6710 La Tijera Blvd., Westchester; (323) 
776-3770, panns.com.

BEST BAREFOOT MARGARITA: 
DESCANSO BEACH CLUB
Tucked in the small cove behind the 
Casino on Catalina Island, the Descanso 
Beach Club has an open-air restaurant 
that serves lunch and two beachside bars 
where you can sip on a spicy cucumber 
or blood orange margarita while you 
wiggle your toes in the sand (skinny 
versions are available, too). Or have 
the Chief delivered to your beach towel 

— sip the cool mixture of Herradura 
tequila and blue curaçao with a Grand 
Marnier �oat as you watch the parasail-
ers and sailboats �oat by.  
—MICHELE STUEVEN
1 St. Catherine Way, Avalon; (310) 510-
7410, visitcatalinaisland.com/activities- 
adventures/descanso-beach-club.

BEST ICE CREAM SANDWICH: 
THE BAKED BEAR
�e Baked Bear originated in San Diego 
and now has locations in California, 
Utah, Arizona and Nevada. Hermosa 
Beach is lucky to have a bear in the 
neighborhood. Monstrous ice cream 
sandwiches are baked in-house and 
made from original cookie recipes like 
chocolate chip, peanut butter, snick-
erdoodle and cinnamon. Ice cream is 
available in bear batter, birthday cake, 
blackberry crumble, espresso bean, 
salted caramel and other rotating 
�avors. Build your own beast and top it 
with brownie bits, Fruity Pebbles, hot 
fudge, whipped cream and other sweet 
things that crunch. —MICHELE STUEVEN
49-A Pier Way, Hermosa Beach; (858) 
886-7433, thebakedbear.com/ 
hermosa-beach/.

BEST OF L.A. FOOD & DRINK SOUTH
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droptop at Hilltop 
Co�ee + Kitchen
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BEST PIZZA: IL ROMANISTA
A rare �nd in Los Angeles, Il Romanista 
o�ers the Roman-style pizza al taglio, the 
traditional square pizza baked in huge 
rectangular baking sheets. Owner Luigi 
Roditis allows his dough to mature and 
ferment for 36 to 72 hours using cold 
fermentation before stretching it out 
onto the baking sheets. �ere are rossa 
pizzas (tomato sauce–based) and bianca 
(white) with no tomato sauce. Toppings 
range from roasted kale and artichokes, 
prosciutto, sausage, potatoes and pancetta 
to roasted zucchini and squash blossoms. 
Be a square and try the potato pizza. A 
half tray feeds three to �ve, a full tray �ve 
to eight. —MICHELE STUEVEN
829 N. Douglas St., El Segundo; (310) 
616-3111, pizzailromanista.com.

BEST HAWAIIAN FOOD: 
ISLAND FLAVOR CAFE
When true islanders want a taste of 
home they make their way to Torrance’s 
Island Flavor Cafe for some pork laulau 
or furikake chicken. �e kalbi short 
ribs plate comes with four nice-sized 
ribs, macaroni salad and rice. �ere’s 
Hawaiian, shoyu, sesame, furikake and 
avo-style poké, which also come in bowls 
and plates. �e kalua pork and steamed 
cabbage is a house favorite. Wash it all 
down with a Hawaiian Sun passion fruit 
juice. —MICHELE STUEVEN
 

16300 Crenshaw Blvd., Torrance; (310) 
324-2612, facebook.com/pages/ 
Island-Flavor-Cafe/223368055115492.

BEST SPEAKEASY:  
THE EXHIBITION ROOM 
A reservation and a secret password gain 
you access to this speakeasy with a strict 
dress code. Once inside the Exhibition 
Room, you’ll be treated to well-made 
cocktails, old-time brass bands and taste-
ful burlesque performances. �e ER is a 
great place to impress your date as well as 
out-of-town city dwellers who decry bars 
in the ’burbs. —JANELLE BENNET
1117 E. Wardlow Road, Long Beach; 
(562) 826-2940, theexhibitionroom.com.

BEST CLASSIC BAR:  
ERCOLES 1101
�is quintessential old-man bar in the 
South Bay hasn’t changed much since its 
doors �rst swung open in the late 1920s. 
Ercoles 1101 is the kind of place where 
everyone really does know your name, 
and familiar faces are greeted with a cold 
beer before they even sit down. Since it’s 
football season, Monday nights are the 
time to head on over for free chili dogs. 
Enjoy the raucous roar as the upturned 
faces bask in the pale blue glow of TV 
screens. Cash only. —JANELLE BENNET
1101 Manhattan Ave., Manhattan Beach; 
(310) 372-1997.

BEST OF L.A. FOOD & DRINK SOUTH
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The Wood at 
MiddleBar

DINNER SERVED LATE
DINNER SERVED LATE

LIVE MUSIC & DJS 7 NIGHTS A WEEK. 

CRAFT BEER   
COCKTAILS 

FREE PARKING
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FOOD PHOTOG 
HAS SEEN IT ALL
Longtime L.A. Weekly contributor Anne Fishbein 
on surviving the Instagram age and  
eating what she shoots
by Michele Stueven • photoS by Anne FiShbein

When renowned food 
photographer Anne 
Fishbein started 
shooting pictures for 
the L.A. Weekly food 

section in the 1980s, it was a black-and-
white world with little dimension. Since 
then, and with the advent of color and 
the digital age, she has become the dar-
ling of the Los Angeles restaurant world, 
beloved by chefs, and longtime sidekick 
to the late Jonathan Gold. 

Her work has appeared in the Wall 
Street Journal and glossy magazines and 
is in the permanent collections of mu-
seums around the world, including the 

Museum of Modern Art in New York, 
Art Institute of Chicago, the Los Ange-
les County Museum of Art and the San 
Francisco Museum of Modern Art. Her 
publications include On the Way Home, 
a collection of black-and-white photos 
documenting Russia in the 1990s. 

“�e way I shot back then was all 
black-and-white �lm, and I shot medi-
um-format square,” Fishbein tells L.A. 
Weekly from her backyard oasis over 
homemade scones dotted with chocolate 
and oolong tea.

 “�e way I shot was so di�erent then 
— I almost never shot the food. We 
would only run one photo. �is predated 

critical reviews and before Jonathan was 
even writing about food. �ose reviews 
were about new places opening. It was a 
di�erent era. Some of the pictures were 
just nice and artistic, with a nice light 
and shadow with maybe a server in half-

shadow. It was just one random picture 
to accompany the writeup.”

�ings transitioned with the move to 
color, which was a small window before 
the advent of digital, which led to the 
website and created a demand for slide 

BEST OF L.A. FOOD & DRINK
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shows. 

“I used to drive in the one or two prints 
into the o�ce. And now all of a sudden it 
was more than just a signature image to 
accompany a story but 15 or 20 images. 
At that point it became about the food,” 
Fishbein says with her gentle pure white 
bull terrier, Ivy, at her feet.

She looks back at the journey fondly, 
especially the years with Gold. 

“A really signi�cant thing that hap-
pened along the way was that notorious 
exposé that [KCBS] Channel 2 did on 
restaurant cleanliness, which led to the 
rating system,” Fishbein recalls. 

“Before then — pre–cellphone pho-
tography and pre-Instagram — I would 
go places with Jonathan and o�en it was 
a place where they didn’t speak English. 

I would go with him and he would just 
order a bunch of stu� and I’d shoot it. 
Nobody knew who he was, nobody 
knew who I was. I’d shoot while I ate, 
which nobody did back then. It would 
get their attention, but they wouldn’t 
care until that exposé came out. �en 
suddenly we’d show up at places and 
they thought we were from the health 
department and started becoming more 
reserved. ‘Who are these people? �is 
big white guy and that lady with the 
camera don’t belong here!’ ”

�e duo’s journey re�ected all of the 
trends from what restaurant writing 
used to be, to social media coming in, 
to the internet. All these things a�ected 
journalism; they a�ected food writing 
and food photography. 

Fischbein says that once social me-
dia kicked in, people stopped paying 
attention to the fact that she had a 
camera, which she �nds liberating. 
She could just be a social in�uencer or 
some Yelp-obsessed diner. Foodie pho-
tos are so standard at the table now, it’s 
easy to �y under the radar.

And while the assumption would 
be that all those Instagram photos by 
civilians are taking food out of the 
mouths of professional photographers, 
Fishbein says it’s quite the contrary. 
Instagram and social media have led to 
a greater interest in visuals, which has 
led to more work for the people who 
do it professionally. 

“You do get the people who think 
that anyone can do it, and they’ll try 
to get you to work for almost nothing,” 
Fishbein says. “I won’t do that. And 
then you get the people who have 
realized, it may be social media but 
now they want to up their game. �at’s 
why they hire professional shooters. 
�at’s been kind of great. �e work is 
de�nitely out there.”

And just as the most beautiful 
women in the world want to be shot 
by Ruven Afanador, top L.A. chefs 
and restaurateurs like Suzanne Tracht 
of Jar insist on Fishbein for their own 
needs and when a publication reaches 
out for a story.

“Whenever I see a photograph of 

BEST OF L.A. FOOD & DRINK
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food and it’s beautiful, the �rst thing I 
do is look for the photo credit, and it’s 
usually Anne’s,” Tracht says. “She’s the 
reason my social media feed makes 
everyone so hungry.” 

Tracht says Fishbein will go into the 
restaurant and sta� will just start bring-
ing out the platters of food — steaks, 
chops, �sh. �en she starts moving 
them around, looking for the best light, 
capturing each dish in that way that you 
can practically smell and taste them.

“One of Anne’s favorite things to do is 
to come to Jar for dinner, and everyone 
here considers her to be a member of 
the family,” Tracht says. 

“She’ll photograph our cooks, bus 
boys and servers and bring out their 
personalities in the best way. She can 
even get our chef de cuisine, Preech 
Narkthong, to smile. She brings her 
laptop, sits down at the end of the bar, 
signs into our Wi-Fi, orders dinner and 
starts editing her images. She has made 
it perfectly clear to all of us that she 
wants to be le� alone while she’s editing. 
I love that level of seriousness.”

But Instagram is still a double-edged 
sword for photographers, and it has 
a�ected food photography. �e North-
western grad says that certain tendencies 
have become popular on Instagram, so 
some clients ask her to shoot in a way 
that’s trendy, like the bird’s-eye view 
shot from overhead down on a dish (a 

technique she hates).
“I’m a photographer, so it can bug me 

when I’m asked to do something based 
on someone having studied what gets 
a higher count on Instagram,” Fishbein 
says, as Ivy disrupts our interview by 
bolting to chase a squirrel. 

“�at’s when I start hoping that people 
research the relationship of social media 
enough to know the correlation between 
Instagram response and pro�t. To what 
extent do they intersect? I person-
ally have fallen for products which I 
discovered through Instagram and then 

realized they were great at social media 
but don’t deliver a result,” she says. 

Fishbein’s advice to budding pho-
tographers rediscovering the camera: 
Get to know your ingredients. It’s all 
about cra� and technique. While some 
people are comfortable with automatic 
prepackaged food they can heat up in 
the microwave in seconds, others like 
to shop for the ingredients and cook it 
themselves. 

“�e most important advice is to learn 
the fundamental principles of pho-
tography, primarily how aperture and 
shutter speed work,” she says, whether 
it’s black-and-white or color. “�ey both 
profoundly a�ect how the photograph 
looks. �en always shoot in manual ex-
posure mode in order to carefully select 
both of those settings.” 

You won’t �nd that level of control on 
your camera phone. And the di�erence 
is obvious.

“�e way she shoots food is like a 
hawk circling its prey,” says close friend 
and chef Sang Yoon from Lukshon. “She 
always eats all the food at the end, so 
it’s kind of a pre-ritual dance from all 
angles that happens before the dinner. 
It’s pretty fun to watch. She doesn’t look 
at the food the way a photographer looks 
at its subject — it’s much more intense 
and intimate and devilish. Anne sees it 
from the perspective of someone who is 
imminently going to eat it.”

BEST OF L.A. FOOD & DRINK
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MON. - FRI 5:30AM - 3PM  •  SAT. - SUN. 6:30AM - 4PM
300 SPRING ST., LOS ANGLES, CA 90012

323-222-1450  •  WWW.NICKSCAFELA.COM

NICK’S CAFE IS CELEBRATING 70 YEARS 
OF SERVING LOS ANGELES.

WE AT NICK’S ARE PROUD TO CARRY 

ON THE GREAT TRADITION OF GOOD 

FOOD AND GREAT SERVICE. COME 

AND JOIN US FOR A GOOD CUP OF 

COFFEE, SOME GREAT HAM AND 

SOME GOOD CONVERSATION.

Peek Into The Future
Skilled, ethical readers and metaphysical healers available.

Walk-in, over the phone or in-store by appointment.

818-985-2010
TheGreenManPsychics.com

info@thegreenmanstore.com
5712 Lankershim Blvd., North Hollywood, California 91601

Crystals, Herbs, Oils, Books,
Art, Jewelry, Classes, Rituals,
Magical Supplies and more!

Our services are presented with a balance of wisdom and ethics.
Staff members are seasoned practitioners with extensive knowledge

and experience in magical lore and use of oils, herbs and candles.
We offer custom-blended oils and incenses, and wonderful house blends.

818-985-2010
TheGreenManStore.com

info@thegreenmanstore.com
5712 Lankershim Blvd., North Hollywood, California 91601

Crystals, Herbs, Oils, Books,Crystals, Herbs, Oils, Books,

Psychics & Metaphysical Healers Faire!  •  Sat. October 6, 2018  • 11:00 am – 6:00 pm 

Rock’n Egg Cafe comes to Eagle Rock!

Come give a us try. 

4616 Eagle Rock Blvd., Los Angeles • 323-474-6420

From the same people who brought you Nick’s Cafe in Downtown. 
Some of the same great things are at the new location like the
ham and salsa. There are some new items like more pancakes,
sub sandwiches, more made fresh soups and special salads.
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BEST MONSTER DUMPLING: 
LONG XING JI
Eating Long Xing Ji’s famous juicy 
dumpling is messy work. Almost 5 inches 
in diameter, the steamed dumpling, called 
“juicy pork & crab bun” on the menu, 
comes to the table quivering from the 
soup sloshing inside. You pierce it with a 
straw and sip up what you can. � en the 
straw clogs with bits of crab and pork, and 
you have to tear the wrapper apart to get 
at the rest of the � lling. � e china spoon 
provided is too thick to cut anything, so 
you have to use chopsticks and probably 

� ngers, too. While you do this, the � lling 
runs into the perforated steamer tray and 
through the holes onto the plate below. To 
retrieve it, you have to li�  up the tray and 
pour the � lling back onto the dumpling, 
which looks clumsy. And there’s another 
hurdle — � nding the restaurant. � e sign 
over the door says “juicy dumplings.” � e 
Chinese name, Long Xing Ji, appears spo-
radically on the electronic sign that scrolls 
underneath. But if you like the dumpling, 
you’ll be back, and maybe the next try will 
be easier. —BARBARA HANSEN
140 W. Valley Blvd., #211, San Gabriel 

(upstairs in San Gabriel Square); (626) 
307-1188.

BEST COFFEE: SILVERBACK 
COFFEE OF RWANDA
Instead of the usual Starbucks or Co� ee 
Bean ca� eine � x, how about buying cof-
fee that makes a di� erence in the world? 
Head to Silverback Co� ee, which brings 
the magic of East Africa to L.A. � e Boyle 
Heights cafe is run by Rwandan genocide 
survivor Jack Karuletwa, a wonderful 
guy who works tirelessly to help African 
co� ee farmers and silverback gorillas. A 

portion of the cafe’s pro� ts assists local 
organizations and schools, providing 
help to families in need. In addition 
to an array of great co� ees, Silverback 
has delightfully delicious items on the 
menu such as the chicken pesto panini. 
Coming soon: new dishes such as Nutella 
Belgian wa�  es, strawberry oatmeal with 
brown sugar and the lemonade butter� y, 
combining house-made lemonade with a 
touch of butter� y pea � ower and lemon-
grass. —SUSAN HORNIK
2301 E. Seventh St., #B224, Boyle Heights; 
(323) 685-5927, silverbackco� ee.com.

PHOTO BY
MATT ARMENDARIZ

The Huntington Langham 
afternoon tea

BEST OF L.A. FOOD & DRINK EAST
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BEST BAGELS: 
BELLE’S BAGELS 
New Yorkers always say the best bagels are 
back East. But it’s just not true — there are 
some stellar shops, food trucks and pop-
ups here. Take Belle’s Bagels, which has 
some lovely cream cheese schmears on its 
menu, created with beets, vegan cultured 
cashews, scallions and, of course, lox. � e 
hand-rolled bagelry (which serves from 
a window in the front of the Hi-Hat) re-
cently added egg sandwiches to its already 
fantastic menu. Try the Loxsmith bagel 
sandwich, which is made with lox, crispy 
salmon skin, radishes, dill and beet cream 
cheese. Or the North of York, which has 
avocado, chives, lemons, cucumbers, rad-
ishes and hot sauce. Check Belle’s social 
media for fun specials. —SUSAN HORNIK
5043 York Blvd., Highland Park; (323) 
208-9408, bellesbagels.com.

BEST SHRIMP COCKTAIL: 
EL MERCADITO 
Stepping into El Mercadito Mariachi 
Restaurant, you feel as if you have been 
transported to a beautiful city in Mexico 
— the authentic atmosphere, lovely decor 
and lively mariachi music combine to 
create a magical experience. Owned by 

Mercedes Lopez’s family since the 1980s, 
the restaurant regularly gets nostalgic 
visitors who have been eating there for 
decades. A� er an a� ernoon of 
lovely shopping among the mer-
chants in the building, head up 
to the third � oor with a big 
appetite! � e menu is chock-
full of delicious entrees. Tip 
of the day: As you order 
a cerveza, make sure to 
order the impressive 
coctel de camarones
(shrimp cocktail), which 
has a he� y pound of fresh 
shrimp in every serving. 
Mariachi fans: If you’re 
feeling courageous, head 
up onstage for “mariachi 
karaoke” and sing your 
song with a real mariachi 
band. —SUSAN HORNIK
3425 E. First St., Boyle 
Heights; (323) 262-4507.

BEST GELATO: 
BULGARINI GELATO
No ode to frozen treats in L.A. is 
complete without mentioning the 
luscious and meticulously cra� ed gelato 

and sorbet at Bulgarini Gelato. Rome 
native Leo Bulgarini makes his gelato 
from scratch without any added � avors 
or colors and travels the globe to � nd 
ingredients that meet his high standards. 
� is is best exempli� ed in his famous 

pistachio gelato, made only with true 
Sicilian pistachios from the Bronte 
region. � e yogurt gelato with olive oil 
is an unexpected but perfect pairing. 

Fruit sorbets vary by season. If you’re 
not a sorbet fan, sampling one of 
the pure, smooth sorbets here 
could change your mind — it’s 
like biting into one of the best 

pieces of fruit you’ve ever had. 
Bulgarini also does gelato and 
wine pairings. —JESSICA HAMLIN
749 E. Altadena Drive, Alta-

dena; (626) 791-6174, bulgarini 
gelato.com.

BEST AFTERNOON TEA: 
THE HUNTINGTON 

LANGHAM
� e tradition of a� ernoon tea at the 
Langham brand goes back a long 
way. � e � rst hotel, the Langham, 
London, opened on June 10, 1865, 

and it was the � rst luxury hotel in Europe 

to serve a� ernoon tea. To carry on the 
tradition, every Langham hotel around 
the world serves a� ernoon tea daily. 
Guests at the Pasadena landmark Huntin-
gon Langham can enjoy a traditional 
Langham a� ernoon tea with Wedgwood, 
serving Wedgwood specialty teas in tai-
lor-made Langham Rose Wedgwood tea 
ware. Tea includes a selection of savory 
tea sandwiches, scones with Devonshire 
cream and jam, fruit tarts, French mac-
arons, mini-cakes, cookies and more in 
the hotel’s cozy lobby lounge. Add a nice 
dry sherry or glass of Champagne to the 
a� ernoon. Floor-to-ceiling windows o� er 
sprawling views of the Horseshoe Garden 
and San Marino. Bridal shower tea parties 
are available, and the hotel also o� ers a 
children’s tea selection. A� ernoon tea is 
served daily, with a special “chocolate tea” 
available on Sundays. —MICHELE STUEVEN
� e Huntington Langham, 1401 S. Oak 
Knoll Ave., Pasadena; (626) 585-6480, 
langhamhotels.com/en/the-langham/ 
pasadena/?cid=ec-tllax-et-en-pkg1.

BEST GYRO: L.A. SKEWERS
Mediterranean family restaurant L.A. 
Skewers has a wide selection of signa-
ture plates, including lamb, chicken, 

BEST OF L.A. FOOD & DRINK EAST

PHOTO BY NATALIE B. COMPTON

1886 Bar’s whiskey smash

decades. A� er an a� ernoon of 
lovely shopping among the mer-
chants in the building, head up 

appetite! � e menu is chock-
full of delicious entrees. Tip 

BULGARINI GELATO
No ode to frozen treats in L.A. is 
complete without mentioning the 

or colors and travels the globe to � nd 
ingredients that meet his high standards. 
� is is best exempli� ed in his famous 

pistachio gelato, made only with true 
Sicilian pistachios from the Bronte 
region. � e yogurt gelato with olive oil 
is an unexpected but perfect pairing. 

Fruit sorbets vary by season. If you’re 
not a sorbet fan, sampling one of 
the pure, smooth sorbets here 
could change your mind — it’s 
like biting into one of the best 

pieces of fruit you’ve ever had. 
Bulgarini also does gelato and 

749 E. Altadena Drive, Alta-
dena; (626) 791-6174, bulgarini 
gelato.com.

BEST AFTERNOON TEA: 
THE HUNTINGTON 

LANGHAM
� e tradition of a� ernoon tea at the 
Langham brand goes back a long 
way. � e � rst hotel, the Langham, 
London, opened on June 10, 1865, 



L
A

 W
E

E
K

L
Y

  |   O
cto

ber 5 - 11, 2018   |   W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

59

beef, salmon and shrimp kebabs, falafel 
and kyu� a plates as well as generous 
shwarma. But the massive gyro plate of 
lamb and beef strips wrapped in pita with 
tzatziki, red onions and tomatoes is the 
best. It’s served with fries and beet-pickled 
turnips — you won’t have to eat the rest 
of the day a� er this satisfying lunch. � e 
smoothies are fun, too, and come in piña 
colada, pomegranate, tropical fruit, straw-
berry and banana. —MICHELE STUEVEN
2000 Marengo Drive, Boyle Heights; (323) 
343-9902, laskewers.com.

BEST MARIACHI DINNER: 
GLORIA’S RESTAURANT & BAR 
If you are looking for a place to celebrate 
Dia de los Muertes next month, Gloria’s 
Restaurant & Bar o� ers a wonderful 
night of entertainment, with mariachi 
singers, authentic Mexican food, friendly 
waitsta�  and specialty drinks. Gloria’s 
has been in the industry for more than 

36 years and there have been maria-
chis at the restaurant for over 32 years. 
A fantastic dish is the 
parrillada, made 
on a charcoal 
grill, o� er-
ing seared 
steak, adobo 
chicken, tripe, 
� sh, shrimp 
and scallops. 
Don’t leave without 
trying the tasty tamales — better yet, take 
some home! Owner Juan J. Sanjuan III is 
working on opening a second restaurant, 
called Gloria’s Pueblito. —SUSAN HORNIK
7823 Paci� c Blvd., Huntington Park; 
(323) 581-4781, gloriashp.com.

BEST TOSTADA DE CEVICHE: 
EL CORALOENSE
El Coraloense is a quaint, family-run 
restaurant in a small Bell Gardens shop-

ping center. When you drive up to the 
door, you almost don’t realize how close 

you are to food nirvana. It has an 
impressive array of authentic 

Mexican seafood dishes. 
One of the amazing 

highlights on the 
menu is the tasty 
variety of tostada de 

ceviche — the cama-
ron (shrimp), mango 

and halibut are delicious. 
With so much to choose from, you might 
as well get a sampler with three mini 
tostadas, all prepared with love and pas-
sion. Lobster fans de� nitely should order 
the lobster nachos and lobster tacos. � e 
lobster tacos are made with garlic in a 
bed of cabbage, sour cream and green 
cilantro sauce. Order the homemade 
horchata to complete your fantastic meal. 
—SUSAN HORNIK
6600 Florence Ave., Bell Gardens; (562) 

776-8800, elcoraloense.com.

BEST TORTA: 
TORTAS CHINGONAS 
Are you really hungry? Do you love 
tortas?! � en Tortas Chingonas is the 
place for you. Whether you stop by the 
food trucks in East L.A. or hang out at the 
restaurant in Paramount, you’re bound to 
� nd something on the menu that delights 
your stomach. Bring a friend, as these are 
massive tortas! During the weekend, the 
unique restaurant — which has a Mexican 
luchadores feel — makes traditional 
dishes such as menudo rojo, birria de 
chivo and al pastor en trompo. One of the 
highlights on the menu is the L.A.D.F., 
which comes with carnitas, ham, cheese, 
hot dog, egg, milanesa (breaded fried 
steak), lettuce, tomato, onion, avocado, 
jalapeños and mayonnaise. Check out 
the � avorful pickled jalapeños, made 
in-house daily. —SUSAN HORNIK

BEST OF L.A. FOOD & DRINK EAST
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7015 Somerset Blvd., Paramount; (562) 
408-2840, instagram.com/tortaschingonas.

BEST SEAFOOD:  
MARISCOS EL BIGOTON
It’s hard to miss the Mariscos El Bigoton 
food truck emblazoned with Yosem-
ite Sam — a nod to the bigoton (big 
mustache) in its name. But some of the 
seafood dishes coming out of the truck 
are bigger than Sam’s ’stache. And, dare 
we say, much more Instagram-worthy. 
Pull up a truckside stool and feast on 
one of the pastelasos, a he�y tower of 
seafood that’s (almost) too pretty to eat. 
�e regular pastelaso has layers of �sh 
ceviche, cooked shrimp, octopus, spicy 
marinated red aguachile and plenty of av-
ocado with chiltepin black sauce. Equally 
eye-catching is the marispina, a hollowed 
half pineapple �lled with cooked shrimp, 
shrimp ceviche, chopped pineapple, 
aguachile, avocado and a special botanera 
sauce. Or try the mariscos estilo male�-
cio, a coconut �lled with shrimp ceviche, 
cooked seafood and chopped coconut. 
—JESSICA HAMLIN

5458 Whittier Blvd., Commerce; (323) 
357-4269, facebook.com/pages/category/
Food-Stand/Lonchera-Mariscos-El- 
Bigoton-707536672723387/.

BEST REVOLVING SUSHI: 
A’FLOAT SUSHI 
�ere is something mesmerizing about 
watching sushi rolls tantalize your eyes 
and your stomach on adorable boats that 
�oat by you. A’Float Sushi will delight 
you endlessly but in a subtle, nuanced 
way. Reasonably priced Japanese food? 
Check! Free parking for more than an 
hour across the street? Check! A sushi 
chef cutting thin, fresh sashimi in front 
of you? Check! Order with the waitress 
if you want something that’s not on the 
conveyor belt. We love the Dynamite roll, 
made from baked scallop, mushroom and 
onion. �e delicious signature A’Float 
special — which mixes eel, crab and 
avocado — is lovely. For those who like 
spicy, check out the Mexican roll, which 
is crab with spicy salmon and jalapeño on 
top. For dessert, try the banana tempura. 
—SUSAN HORNIK

87 E. Colorado Blvd., Pasadena; (626) 
792-9779, a�oatsushi.com.

BEST WINGS AND FRIES:  
FAR EAST JOINT
�e Far East Joint, a family-owned and 
-operated fast-casual spot, mixes up 
American, Korean and Mexican favor-
ites for signature dishes such as sweet 
chili wings, spicy tuna nachos and their 
crazy selection of fries. �e Joint fries 
come with Korean beef, kimchi, onions, 
cheese and spicy aioli. Or try the carne 
asada fries or spicy tuna fries with onions, 
cheese and sriracha. Wings come in 
bu�alo, Sriracha honey, garlic Parmesan, 
garlic soy, spicy salt and lemon pepper 
versions. For every meal purchased, the 
restaurant donates a portion of the pro-
ceeds to the Han-Schneider International 
Children’s Foundation. —MICHELE STUEVEN
1230 Lakes Drive, West Covina; (626) 
384-3886, fareastjoint.com.

BEST OFF-MENU COCKTAILS: 
1886 BAR AT THE RAYMOND 
�e historic 1886 Bar housed in Pasa-

dena’s Raymond restaurant is known for 
its hospitality-driven service as well as 
an extensive cocktail list. �e bar boasts 
more than 600 o�-menu house cocktails 
to entice you, but if none of those �t your 
needs, request a dealer’s choice and allow 
the knowledgeable bartenders to create 
the perfect tipple just for you.  
—JANELLE BENNET
1250 S. Fair Ooaks Ave., Pasadena; (626) 
441-3136, theraymond.com/1886-2/.

BEST NEIGHBORHOOD BAR: 
RANCHO BAR 
Most non-fancy cocktail bars don’t get 
listed in a best-bars type of list, but Ran-
cho Bar deserves a little notice. Hipster 
dive it’s not; the crowd at the Rancho veers 
north of the mid-30s age bracket, which is 
perfect when all you want is an inexpen-
sive cold beer and a friendly face serving 
you across the bar. Stay for a neighborly 
game of pool and occasional live music. 
—JANELLE BENNET
2485 Lake Ave., Altadena; (626) 798-
7634, ranchobaraltadena.com.

BEST OF L.A. FOOD & DRINK EAST
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CRAFTING THE 
LOCAL SCENE
�e �ve factors that made L.A. cra� beer what it is
BY MARTIN CIZMAR

The Los Angeles beer scene is 
young.

Compared with other West 
Coast cities, it’s practi-
cally a baby. As recently as 

2010, there were only four production 
breweries operating in L.A. County, and 
while the scene has exploded since, in 
2015 the well-read food blog First We 
Feast proclaimed the city “Cra� Beer’s 
Sleeping Giant.”

Well, consider it o�cially, uh, woke.
Here’s a brief history of L.A. cra� beer, 

starting with the forgotten �op that 
could have changed everything and run-
ning through today’s Monkish moment.

�e ancient failure
Cra� lager, a constantly rotating menu 

of sausages and heavy metal? It sounds 
like a dozen business plans currently 
being �oated by homebrewers hoping to 
go pro. But, believe it or not, Los Angeles 
did it 30 years ago.

Back in 1990, L.A.’s original celebrity 
chef, Wolfgang Puck, opened a mas-
sive 25,000-square-foot brewery and 
beer hall called Eureka. It was, the L.A. 
Times reported then, full of celebrities 
and infamous for its odd reservation 
system. Eureka blared metal and served 
an eponymous cra� lager made accord-
ing to Reinheitsgebot, the 500-year-old 

German beer purity law; it was available 
either �ltered or un�ltered. �ere was 
occasionally a dark lager available, too. 
�e sausage menu went from traditional 
bratwurst to an oh-so-Puckian Cajun 
shrimp sausage.

Unfortunately, the operation closed 
during the 1992 L.A. riots and couldn’t 
regain its footing. �e massive space 
didn’t pencil. Eureka fell $1 million in 
debt and �led for Chapter 11.

Puck’s childhood friend, Mickey 
Kanolzer, managed the spot and was 
heartbroken when plans to reopen �nally 
fell apart in 1993.

“It just hurts so bad,” Kanolzer told the 
Times. “I’ve been going downhill ever 
since: I was making beer, now I’m mak-
ing pizzas. Next thing will be hamburg-
ers and hot dogs, and then what?”

Puck was unmoved. “I’m not going to 
sell my house just to make beer,” he said.

�e lonely sage
Los Angeles County’s oldest extant 

brewery is Cra�sman in Pasadena. 
Cra�sman opened in 1995 and remained 
the only full-on production operation 
for 15 lonely years. 

For most of that time, Cra�sman 
operated without its own public-facing 
space — online searches will tell you that 

the production brewery is open for one 
minute per day but I can attest that they 
won’t actually serve you if you show up 
during that minute — instead treating 
Highland Park Italian spot Maximiliano 
as its de facto taproom.

�e L.A. beer scene still bears the 
stamp of brewer-owner Mark Jilg, a for-
mer engineer who opened his 10-barrel 
brewhouse the year before Stone in San 
Diego and Russian River in Sonoma 
County wine country.

Jilg is not a hophead, like most 
trailblazing brewers of his generation. 
Instead, he prefers wild ales, barrel-aged 
concoctions and grape-heavy beer-wine 
hybrids.

Jilg was putting sage in beer since long 
before putting sage in beer was cool.

He also gave the best explanation I’ve 
ever heard for why L.A.’s beer scene ex-
ploded when it did, a�er a long dormancy.

“Los Angeles is a status city, so unless 
it improves your status, it’s not worth 
people’s time,” Jilg told Sarah Bennett, 
writing for online magazine First We 
Feast. “�e in�uence of Hollywood here 
cannot be overstated.”

Maybe it’s coincidence, but just as rare 
and hard-to-get beers became a status 
symbol for Untappd tickers and Insta 
in�uencers, L.A. breweries have stepped 

PHOTO BY FANCYCRAVE ON UNSPLASH
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to the front of the line.
Luckily, thanks to Jilg’s oeuvre, the city 

had a long history of “weird beers” to 
draw on.

Southern accents
When El Segundo Brewery co-owner 

�omas Kelley moved to town from 
Philadelphia and got involved in the 
SoCal beer scene, most of the action was 
in San Diego. Back when he worked at 
Library Alehouse in Santa Monica, Kel-
ley and his buddies would take road trips 
to destinations like Pizza Port. 

“At the time there were no breweries in 
L.A. — maybe Eagle Rock had opened?” 
he says.

 Kelley served as beer buyer at Library 
Alehouse, where he modernized the list 
to represent where cra� beer had gone in 
the decade since Library’s 1995 open-
ing. In 2011, he teamed up with veteran 
homebrewer Rob Croxall to open El 
Segundo.

“We’d take trips down to San Diego 
because at the time, there was nothing 
in LA, beer-wise,” Kelley says. “�ere 
weren’t even many beer bars. … Taking 
trips down to San Diego, going to Pizza 
Port, going to Stone, it was so epic.”

Kelley is not shy about saying that El Se-
gundo modeled its IPA on the classic West 
Coast versions pioneered in San Diego.

“�at’s really the inspiration for El 
Segundo IPA — what was going on in 
San Diego and not having access to it in 
L.A.,” Kelley says.

Today, the majority of cra� beer sold 
is some variant of IPA, to the point that 
the vast majority of brewers will tell you 
it’s hard to make an operation pencil 
without a successful IPA. �e runaway 
popularity of El Segundo’s IPA helped 
pave the way for L.A. breweries that pour 

plentiful sni�ers of hazy hoppies — and 
it started because of road trips.

Wetting the beak 
When Eagle Rock Brewing opened in 

2009, it billed itself as the �rst micro-
brewery to open within the city limits in 
60 years. Whether that’s true depends on 
if you count the aforementioned Eureka, 
but either way this humble brewpub was 
a big moment.

Monks renounce vow of hop chastity
It’s all but forgotten now but there was 

a brief moment when some cra� brewer-
ies reacted to the mushrooming popular-
ity of IPAs by refusing to make them. As 
far as I know, every single brewery that 
proclaimed itself too cool for hops has 
since caved or closed.

Torrence’s Monkish may have made 
the greatest pivot of all. �is Belgian-in-
�uenced brewery opened with a sign 
proclaiming that its taproom had “No 
MSG, No IPA.”

Now, of course, Monkish is most 
famous for its IPAs — a recent search of 
its Instagram revealed that everything 
posted is about the wide variety of hazies 
from its “IPA program.”

What changed? IPA did. A�er years of 
increasingly strong and bitter West Coast 
IPAs, a new strain of the style developed 
that’s hazy in color and fruity in �avor. 
In April 2016, Monkish followed in the 
footsteps of the West Coast’s leaders 
in the style, Portland, Oregon’s Great 
Notion, and has been rapidly selling out 
of crowlers since.

Monkish turned out to be the �rst 
of many local breweries to make the 
style central to its identity, as hazy IPAs 
have become the style that de�ne this 
moment.

BEST OF L.A. FOOD & DRINK
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to the front of the line.
Luckily, thanks to Jilg’s oeuvre, the city 

had a long history of “weird beers” to 
draw on.

Southern accents
When El Segundo Brewery co-owner 

�omas Kelley moved to town from 
Philadelphia and got involved in the 
SoCal beer scene, most of the action was 
in San Diego. Back when he worked at 
Library Alehouse in Santa Monica, Kel-
ley and his buddies would take road trips 
to destinations like Pizza Port. 

“At the time there were no breweries in 
L.A. — maybe Eagle Rock had opened?” 
he says.

 Kelley served as beer buyer at Library 
Alehouse, where he modernized the list 
to represent where cra� beer had gone in 
the decade since Library’s 1995 open-
ing. In 2011, he teamed up with veteran 
homebrewer Rob Croxall to open El 
Segundo.

“We’d take trips down to San Diego 
because at the time, there was nothing 
in LA, beer-wise,” Kelley says. “�ere 
weren’t even many beer bars. … Taking 
trips down to San Diego, going to Pizza 
Port, going to Stone, it was so epic.”

Kelley is not shy about saying that El Se-
gundo modeled its IPA on the classic West 
Coast versions pioneered in San Diego.

“�at’s really the inspiration for El 
Segundo IPA — what was going on in 
San Diego and not having access to it in 
L.A.,” Kelley says.

Today, the majority of cra� beer sold 
is some variant of IPA, to the point that 
the vast majority of brewers will tell you 
it’s hard to make an operation pencil 
without a successful IPA. �e runaway 
popularity of El Segundo’s IPA helped 
pave the way for L.A. breweries that pour 

plentiful sni�ers of hazy hoppies — and 
it started because of road trips.

Wetting the beak 
When Eagle Rock Brewing opened in 

2009, it billed itself as the �rst micro-
brewery to open within the city limits in 
60 years. Whether that’s true depends on 
if you count the aforementioned Eureka, 
but either way this humble brewpub was 
a big moment.

Monks renounce vow of hop chastity
It’s all but forgotten now but there was 

a brief moment when some cra� brewer-
ies reacted to the mushrooming popular-
ity of IPAs by refusing to make them. As 
far as I know, every single brewery that 
proclaimed itself too cool for hops has 
since caved or closed.

Torrence’s Monkish may have made 
the greatest pivot of all. �is Belgian-in-
�uenced brewery opened with a sign 
proclaiming that its taproom had “No 
MSG, No IPA.”

Now, of course, Monkish is most 
famous for its IPAs — a recent search of 
its Instagram revealed that everything 
posted is about the wide variety of hazies 
from its “IPA program.”

What changed? IPA did. A�er years of 
increasingly strong and bitter West Coast 
IPAs, a new strain of the style developed 
that’s hazy in color and fruity in �avor. 
In April 2016, Monkish followed in the 
footsteps of the West Coast’s leaders 
in the style, Portland, Oregon’s Great 
Notion, and has been rapidly selling out 
of crowlers since.

Monkish turned out to be the �rst 
of many local breweries to make the 
style central to its identity, as hazy IPAs 
have become the style that de�ne this 
moment.

BEST OF L.A. FOOD & DRINK
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BEST SPICY BURGER:  
HARISSA
What makes this burger spicy is harissa, 
the zesty red chili paste native to North 
Africa. In this case it’s Tunisian, because 
that’s the birthplace of Alain Cohen, 
chef-owner of Harissa, the place to go 
for this burger. Cohen mixes harissa into 
grass-fed beef and brushes the bun with 
harissa mayo for extra pop. Still more 
�avor comes from preserved lemon, 
balsamic-�avored onions and roasted 
tomatoes. �e bun is also Cohen’s 
creation. It’s a sandwich-sized version 
of his famous pretzel challah, both 
available next door at the bakery Got 
Kosher? Yes, both the bakery and the 
restaurant are kosher. Cohen makes the 

harissa Tunisian style, using mostly pure 
red chili, with some garlic and salt. One 
version is mild, the other hotter. If you 
like the sandwich, you can buy two of the 
components to take home — the harissa 
and harissa mayo. You can buy the buns 
too, but you’re on your own for the beef 
and garnishes. —BARBARA HANSEN
8914 W. Pico Blvd., Pico-Robertson; (310) 
858-1920, harissala.com.

BEST THAI: CHAO KRUNG
A�er decades of serving Americanized 
�ai food, Katy Noochlaor and Amanda 
Kuntee have taken over the baton at 
Chao Krung to create a chef-driven, 
elevated menu that re�ects their parents’ 
original o�erings in what is now L.A.’s 

oldest �ai restaurant. �e curry selec-
tions are plentiful and would make any 
grandmother proud. �e kaeng hung-ley 
(braised pork belly curry) is prepared 
with Northern �ai sweet pork belly and 
pork shoulder, simmered with ginger, 
palm sugar, turmeric, tamarind, curry 
powder and pickled garlic. �e �ai 
green curry is made in the spicy central 
�ai style with green chiles, ka�r lime, 
coconut milk, eggplant, jalapeños and 
sweet basil. �e menu is huge and may 
take a while to digest, but musts include 
“drinking food” small plates such as 
“Sister A’s” sour Isaan sausage, which is 
a divine mix of pork, lemongrass, garlic, 
sticky rice and coriander root. It’s served 
with fresh ginger, lime and bird’s eye 

chili. Another favorite is the hoi todd — 
crispy broken crepes with steamed fresh 
mussels, garlic, chives and bean sprouts, 
served with sriracha. —MICHELE STUEVEN
111 N. Fairfax Ave., Beverly Grove; (323) 
939-8361, chaokrungla.com.

BEST BENTO BOX:  
BAR HAYAMA
Bar Hayama, located in a converted 
original Japantown bungalow at the end 
of the Sawtelle strip near Santa Monica 
Boulevard, is a family-run operation 
o�ering indulgent service. Whether in 
the traditional Japanese dining room for 
lunch, at the sushi bar or well-stocked 
sake bar, or outside around the �repit 
at sunset, this unsung gem boasts 

PHOTO BY MATTHEW MILLER

The Golden Bull’s Caesar salad

BEST OF L.A. FOOD & DRINK WEST
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BEST SPICY BURGER:  
HARISSA
What makes this burger spicy is harissa, 
the zesty red chili paste native to North 
Africa. In this case it’s Tunisian, because 
that’s the birthplace of Alain Cohen, 
chef-owner of Harissa, the place to go 
for this burger. Cohen mixes harissa into 
grass-fed beef and brushes the bun with 
harissa mayo for extra pop. Still more 
�avor comes from preserved lemon, 
balsamic-�avored onions and roasted 
tomatoes. �e bun is also Cohen’s 
creation. It’s a sandwich-sized version 
of his famous pretzel challah, both 
available next door at the bakery Got 
Kosher? Yes, both the bakery and the 
restaurant are kosher. Cohen makes the 

harissa Tunisian style, using mostly pure 
red chili, with some garlic and salt. One 
version is mild, the other hotter. If you 
like the sandwich, you can buy two of the 
components to take home — the harissa 
and harissa mayo. You can buy the buns 
too, but you’re on your own for the beef 
and garnishes. —BARBARA HANSEN
8914 W. Pico Blvd., Pico-Robertson; (310) 
858-1920, harissala.com.

BEST THAI: CHAO KRUNG
A�er decades of serving Americanized 
�ai food, Katy Noochlaor and Amanda 
Kuntee have taken over the baton at 
Chao Krung to create a chef-driven, 
elevated menu that re�ects their parents’ 
original o�erings in what is now L.A.’s 

oldest �ai restaurant. �e curry selec-
tions are plentiful and would make any 
grandmother proud. �e kaeng hung-ley 
(braised pork belly curry) is prepared 
with Northern �ai sweet pork belly and 
pork shoulder, simmered with ginger, 
palm sugar, turmeric, tamarind, curry 
powder and pickled garlic. �e �ai 
green curry is made in the spicy central 
�ai style with green chiles, ka�r lime, 
coconut milk, eggplant, jalapeños and 
sweet basil. �e menu is huge and may 
take a while to digest, but musts include 
“drinking food” small plates such as 
“Sister A’s” sour Isaan sausage, which is 
a divine mix of pork, lemongrass, garlic, 
sticky rice and coriander root. It’s served 
with fresh ginger, lime and bird’s eye 

chili. Another favorite is the hoi todd — 
crispy broken crepes with steamed fresh 
mussels, garlic, chives and bean sprouts, 
served with sriracha. —MICHELE STUEVEN
111 N. Fairfax Ave., Beverly Grove; (323) 
939-8361, chaokrungla.com.

BEST BENTO BOX:  
BAR HAYAMA
Bar Hayama, located in a converted 
original Japantown bungalow at the end 
of the Sawtelle strip near Santa Monica 
Boulevard, is a family-run operation 
o�ering indulgent service. Whether in 
the traditional Japanese dining room for 
lunch, at the sushi bar or well-stocked 
sake bar, or outside around the �repit 
at sunset, this unsung gem boasts 

PHOTO BY MATTHEW MILLER

The Golden Bull’s Caesar salad

BEST OF L.A. FOOD & DRINK WEST
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some of the best sushi in town and an 
ever-changing bento box that can’t be 
beat. Blending east and west, you might 
get beef-wrapped asparagus on one visit 
or black cod on another occasion, but 
it’s never the same twice. �ink Japanese 
advent calendar. Although the base will 
always include sushi and sashimi, the 
rest is up to what the market dictates. 
Don’t be surprised if you �nd some lob-
ster with your wild mushrooms in this 
creamy Japanese dynamite.  
—MICHELE STUEVEN
1803 Sawtelle Blvd., Sawtelle; (310) 235-
2000, bar-hayama.com.

BEST REBOOT:  
CRUSTACEAN
Crustacean Beverly Hills, the 
award-winning restaurant from House of 
AN hospitality group, recently reopened 
its doors following an 8-month-long, $10 
million redesign. �at includes the Da 
Lat Rose restaurant located upstairs on 
the second �oor with its own separate 
entrance, set to open later in the fall. �e 
new, more modern interior of the main 
restaurant has a sleek new silver look, 
with the koi pond walkway still lead-

ing guests to their tables. �e rebooted 
Crustacean features a brand-new menu 
of revamped classics (yes, the garlic noo-
dles and Dungeness crab are back) and a 
whole new bar program from beverage 
director Peter Barriga, which features 
specialties such as a turmeric mule, with 
turmeric-infused gin, turmeric syrup, 
ginger syrup and citrus. Chef Tony 
Nguyen overseas both restaurants and 
is bringing to the table dramatic starters 
such as Tuna Cigars, made with instant 
smoke, brick de feuille, macadamia nut, 
Vidalia onion and tobiko caviar; Surf 
& Turf sashimi with wild salmon, A-5 
Wagyu, crispy garlic, purple potato and 
tobacco chili vinaigrette; and Karate 
Salad with kohlrabi, black tru�e, crispy 
Kennebec potato and garlic blossoms. 
For special occasions, reserve a front-
row seat for two at the Chef ’s Kitchen 
Counter. —MICHELE STUEVEN
468 N. Bedford Drive, Beverly Hills; (310) 
205-8990, crustaceanbh.com.

BEST SQUID INK DUMPLINGS: 
LITTLE FATTY
David Kuo’s Little Fatty is a Mar Vista 
neighborhood favorite hangout serving 

Taiwanese favorites, but Kuo’s squid ink 
xiao long bao is the best on the Westside, 
if not the city. Served in the steamer and 
available only at dinner, the pitch-black 
so� pillows are �lled with pork and 
shrimp surrounded by Kuo’s rich broth. 
No trip here is complete without orders 
of General Tso’s cauli�ower and orange 
chicken. —MICHELE STUEVEN
3809 Grand View Blvd., Mar Vista; (310) 
574-7610, littlefattyla.com.

BEST CAESAR SALAD:  
THE GOLDEN BULL
A revitalized Santa Monica institution, 
the Golden Bull has a warm, friendly 
and intimate atmosphere with old-
school decor, preserving the history 
and character of the original restaurant 
in a re�ned and contemporary setting. 
It’s dimly lit with dark leather booths 
complemented by dark red walls and 
wood paneling. Chef Greg A. Daniels 
has rejuvenated the chophouse menu, 
and the Caesar salad, with Little Gem 
lettuce, delicate shaved croutons, freshly 
grated Parmesan and pecorino with chili 
�akes, really stands out. It’s tossed with 
just the right amount of dressing and 

garnished with mild slivers of anchovy. 
—MICHELE STUEVEN
170 W. Channel Road, Santa Monica; 
(310) 230-0402, goldenbullsantamonica.
com.

BEST AVOCADO BURRITO: 
CAMPOS FAMOUS BURRITOS
It’s nothing fancy or over the top, but 
Campos Famous Burritos has been 
bringing in Santa Monicans for genera-
tions. Whether it’s students from Santa 
Monica College across the street, Santa 
Monica High students a�er a football 
game or local hospital workers, Campos 
is a comfort zone to those who have 
been ordering at the counter since 1971. 
�e avocado burrito is great for lunch; 
to eat it like a local, dive in and use your 
burrito as a vessel to dip the homemade 
tortilla chips and jalapeño salsa into. 
Campos also has menudo breakfast 
on weekends and about 20 di�erent 
breakfast burritos, plus dinner or the 
perfect hangover cure alongside a bottle 
of Mexican Coke or Jarritos soda.  
—MICHELE STUEVEN
2008 Pico Blvd., Santa Monica; (310) 450-
4477, camposfamousburritos.com.

BEST OF L.A. FOOD & DRINK WEST

PHOTO BY MICHELE STUEVEN

Bar Hayama’s bento box bar
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VENICE
10101 Venice Blvd. • Culver City
(310) 202-7003
FULL BAR • SUSHI BAR

LOS ANGELES
998 S. Robertson Blvd • Los Angeles
(310) 855-9380
FULL BAR • VALET PARKING

Dine in • Delivery • Take Out • Order online 
www.nataleethai.com

AUTHENTIC THAI FOOD

OPEN DAILY 11:30AM-2AM • FULL BAR & KITCHEN
11434 W PICO BLVD • LOS ANGELES, CA 90064 • 310-477-4379 • FANTASYISLANDLA.COM

DAILY SPECIALS
COME JOIN US FOR HAPPY HOUR DAILY FROM 4PM TO 8PM. 

LUNCH SPECIALS ARE SERVED MONDAY THRU FRIDAY 11:30AM TILL 2PM.

WATCH ALL YOUR FAVORITE SPORTING EVENTS
NFL, NBA, NHL, MLS COLLEGE FOOTBALL AND UFC

SHOWGIRLS

50% OFF 1 FOOD ITEM
WITH THE PURCHASE OF A BEVERAGE

VALID 11:30AM-6PM

FREE ADMISSION
WITH THIS

COUPON

we deliver

5407 sepulveda blvd. culver city, ca 90230 | 310-572-6000

dim sum & pho

www.5ipho.org

COCKTAILS           BOTTLES & CANS           PUB GRUB            

26 TVs           PING PONG & SHUFFLE BOARD           

COCKTAILS           BOTTLES & CANS           PUB GRUB            COCKTAILS           BOTTLES & CANS           PUB GRUB            COCKTAILS           BOTTLES & CANS           PUB GRUB            COCKTAILS           BOTTLES & CANS           PUB GRUB            

3387 MOTOR AVE, LOS ANGELES, CA 90034
GARAGEMOTORAVE.COM • 310.559.3400

EVERY GAME, 
EVERY FIGHT

#SQUADGOALS

SLIDERS · WINGS 
BEER · REPEAT

BOARDWALK11
10433 NATIONAL BLVD, CULVER CITY

Sponsored By

STARTING MONDAY, OCT 8TH, 15TH, 22ND, AND 29TH
BOARDWALK 11 WILL PICK 

2 PEOPLE EVERY MONDAY 8PM TO 2 AM

MONDAY, NOV. 5TH THE WINNER 
WILL BE CHOSEN FROM PREVIOUS WEEKS WINNERS.

1ST PLACE PRIZE IS AN AUTHENTIC JACK DANIELS ELECTRIC GUITAR!
2ND PLACE PRIZE $300 CASH!



 W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

   
|  

 O
ct

o
be

r 
5 

- 
11

, 2
01

8 
  |

  L
A

 W
E

E
K

L
Y  

68

BEST BAR CHEF:  
CHRISTIAAN ROLLICH
�e handsome bartender with the 
perpetual smile from the Lucques Group 
(Tavern, A.O.C. and Lucques), Chris-
tiaan Rollich can easily be credited with 
the mind-boggling renaissance of the 
cocktail in Los Angeles and the inven-
tive use of ingredients and techniques 
that have exploded in local bars. Each 
season he brings new cocktails to the bar, 
dependent on what’s best at the farmers 
markets. He makes his own gin with 
a personalized combination of herbs 
and botanicals for the most kickass gin 
and tonic you will ever experience. In 
summer he raids the farmers markets for 
bushels of cherries, which are pains-
takingly pitted and then brandied with 
sugar, lemon, orange, star anise, cinna-
mon, sassafras and lavender to be used as 
a garnish for your Manhattan. �e drink 
is a combination of rye whiskey and Rol-
lich’s house-made sweet vermouth and 
angostura bitters. His cocktail handbook 
of recipes, Bar Chef, comes out next year. 
—MICHELE STUEVEN
Lucques, 8474 Melrose Ave., West Holly-
wood; (323) 655-6277, lucques.com.

Tavern, 11648 San Vicente Blvd., Brent-
wood; (310) 806-6464, tavernla.com.
A.O.C., 8700 W. �ird St., West Holly-
wood; (310) 859-9859, aocwinebar.com.

BEST ROAST CHICKEN:  
MON PETITE POULET
Godefroy Prenot and Michael De-
noun have brought the success of their 
restaurants in France to a small corner 
of a strip mall in Venice, where Mon 
Petite Poulet serves juicy organic and 
free-range oven-roasted chickens to 
go. �ey are cooked in natural juices 
with herbs like thyme and rosemary or 
fruits like oranges, olives and �gs. You 
can get duck if you order in advance. 
Sides include haricots verts, roasted 
potatoes, lentils and ratatouille from De-
noun’s grandmother’s recipe. �ere are 
lunch-box combos and madeleines or 
house-made chocolate cake for dessert. 
—MICHELE STUEVEN
705 Lincoln Blvd., Venice; (310) 314-2016, 
monpetitpoulet.la.

BEST BBQ:  
BABY BLUES
I don’t know how the neighborhood 
handles it, but the aroma of slowly 

smoked meats starts wa�ing through 
the air early in the morning at Baby 
Blues BBQ in Venice. �e down-home 
smokehouse joint with its rustic interior 
specializes in Southern-style pulled 
pork and baby back ribs. Get a plat-
ter, such as the Porker, which comes 
with a third of a rack of baby back ribs 
and Memphis-style ribs, one side dish 
(beans, coleslaw, potato salad) and the 
most insane butter-drenched cornbread. 
�ere’s also cat�sh and grilled shrimp 
as well as smokin’ wings, which are dry-
rubbed, smoked and then grilled with 
your choice of house-made sauces (BBQ, 
Bu�alo-style, XXX or sweet style). If you 
have room, try the key lime or butter-
milk pie for dessert. —MICHELE STUEVEN
Baby Blues BBQ, 444 Lincoln Blvd., Ven-
ice; (310) 396-7675, babybluesbbq.com.

BEST MUSHROOM PIZZA: 
SOTTO
When you walk into the romantic 
underground Sotto, you get a slice of 
something other than Los Angeles. 
Inspired by the regions of Italy, Sotto’s 
mushroom pizza will transport you. A 
mélange of fresh wild mushrooms, in-
cluding oysters, is nestled amid roasted 

onions, garlic and chives on a tissue-thin 
crust. A sprinkling of melted scamorza 
cow’s milk cheese �nishes the rich pie. 
Uncomplicated, yet unforgettable. It’s 
enough for two, along with a blistered 
Little Gem salad or the coastal organic 
heirloom tomatoes with Blue Lake 
beans, celery, white anchovies, Castelve-
trano olives and shallots.  
—MICHELE STUEVEN
9575 W. Pico Blvd., Pico-Robertson; (310) 
277-0210, sottorestaurant.com.

BEST FRENCH BAKERY: 
PITCHOUN
�ere are too many sweet and savory 
pastries to count at the Beverly Center 
location of Pitchoun. It o�ers tradi-
tional baguettes, country loaves, sour-
dough loaves, focaccia (olive, tomato/
egg, bacon/egg.) �e WeHo Lemon 
turnover is a neighborhood favorite, 
as is the Paris Beverly, a twist on the 
traditional Paris-Brest choux dessert, 
with praline-�avored cream inside, or a 
Nutella �lling. It has seasonal favorites 
too, such as pumpkin spice macar-
ons and pumpkin charcoal cubes for 
the month of October. From Oct. 15 
through Oct. 31, the master bakers have 

BEST OF L.A. FOOD & DRINK WEST

PHOTO BY CARL LARSEN

Crustacean’s kampachi sashimi
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BEST BAR CHEF:  
CHRISTIAAN ROLLICH
�e handsome bartender with the 
perpetual smile from the Lucques Group 
(Tavern, A.O.C. and Lucques), Chris-
tiaan Rollich can easily be credited with 
the mind-boggling renaissance of the 
cocktail in Los Angeles and the inven-
tive use of ingredients and techniques 
that have exploded in local bars. Each 
season he brings new cocktails to the bar, 
dependent on what’s best at the farmers 
markets. He makes his own gin with 
a personalized combination of herbs 
and botanicals for the most kickass gin 
and tonic you will ever experience. In 
summer he raids the farmers markets for 
bushels of cherries, which are pains-
takingly pitted and then brandied with 
sugar, lemon, orange, star anise, cinna-
mon, sassafras and lavender to be used as 
a garnish for your Manhattan. �e drink 
is a combination of rye whiskey and Rol-
lich’s house-made sweet vermouth and 
angostura bitters. His cocktail handbook 
of recipes, Bar Chef, comes out next year. 
—MICHELE STUEVEN
Lucques, 8474 Melrose Ave., West Holly-
wood; (323) 655-6277, lucques.com.

Tavern, 11648 San Vicente Blvd., Brent-
wood; (310) 806-6464, tavernla.com.
A.O.C., 8700 W. �ird St., West Holly-
wood; (310) 859-9859, aocwinebar.com.

BEST ROAST CHICKEN:  
MON PETITE POULET
Godefroy Prenot and Michael De-
noun have brought the success of their 
restaurants in France to a small corner 
of a strip mall in Venice, where Mon 
Petite Poulet serves juicy organic and 
free-range oven-roasted chickens to 
go. �ey are cooked in natural juices 
with herbs like thyme and rosemary or 
fruits like oranges, olives and �gs. You 
can get duck if you order in advance. 
Sides include haricots verts, roasted 
potatoes, lentils and ratatouille from De-
noun’s grandmother’s recipe. �ere are 
lunch-box combos and madeleines or 
house-made chocolate cake for dessert. 
—MICHELE STUEVEN
705 Lincoln Blvd., Venice; (310) 314-2016, 
monpetitpoulet.la.

BEST BBQ:  
BABY BLUES
I don’t know how the neighborhood 
handles it, but the aroma of slowly 

smoked meats starts wa�ing through 
the air early in the morning at Baby 
Blues BBQ in Venice. �e down-home 
smokehouse joint with its rustic interior 
specializes in Southern-style pulled 
pork and baby back ribs. Get a plat-
ter, such as the Porker, which comes 
with a third of a rack of baby back ribs 
and Memphis-style ribs, one side dish 
(beans, coleslaw, potato salad) and the 
most insane butter-drenched cornbread. 
�ere’s also cat�sh and grilled shrimp 
as well as smokin’ wings, which are dry-
rubbed, smoked and then grilled with 
your choice of house-made sauces (BBQ, 
Bu�alo-style, XXX or sweet style). If you 
have room, try the key lime or butter-
milk pie for dessert. —MICHELE STUEVEN
Baby Blues BBQ, 444 Lincoln Blvd., Ven-
ice; (310) 396-7675, babybluesbbq.com.

BEST MUSHROOM PIZZA: 
SOTTO
When you walk into the romantic 
underground Sotto, you get a slice of 
something other than Los Angeles. 
Inspired by the regions of Italy, Sotto’s 
mushroom pizza will transport you. A 
mélange of fresh wild mushrooms, in-
cluding oysters, is nestled amid roasted 

onions, garlic and chives on a tissue-thin 
crust. A sprinkling of melted scamorza 
cow’s milk cheese �nishes the rich pie. 
Uncomplicated, yet unforgettable. It’s 
enough for two, along with a blistered 
Little Gem salad or the coastal organic 
heirloom tomatoes with Blue Lake 
beans, celery, white anchovies, Castelve-
trano olives and shallots.  
—MICHELE STUEVEN
9575 W. Pico Blvd., Pico-Robertson; (310) 
277-0210, sottorestaurant.com.

BEST FRENCH BAKERY: 
PITCHOUN
�ere are too many sweet and savory 
pastries to count at the Beverly Center 
location of Pitchoun. It o�ers tradi-
tional baguettes, country loaves, sour-
dough loaves, focaccia (olive, tomato/
egg, bacon/egg.) �e WeHo Lemon 
turnover is a neighborhood favorite, 
as is the Paris Beverly, a twist on the 
traditional Paris-Brest choux dessert, 
with praline-�avored cream inside, or a 
Nutella �lling. It has seasonal favorites 
too, such as pumpkin spice macar-
ons and pumpkin charcoal cubes for 
the month of October. From Oct. 15 
through Oct. 31, the master bakers have 

BEST OF L.A. FOOD & DRINK WEST

PHOTO BY CARL LARSEN

Crustacean’s kampachi sashimi

*Recommended 1-3 vials
for fi rst treatment and

1-2 for second.

NOW

$200 OFF  

PER VIAL
REMOVE FAT PERMANENTLY

No Double Chin. No Surgery. No Kidding.

PER VIAL

NOW

$395*

LA’S MOST CELEBRATED &
FRIENDLY INJECTORS

Look Sexier
...because you can...because you can...because you can

‘FALL CLASSIC EVENT’
OCTOBER 4TH - OCTOBER 31ST, 2018

NO SURGERY • NO NEEDLES • NO DOWNTIME

FREEZE THE FAT AWAY
PERMANENTLY

FREE
CONSULTATION

• NEW Low Prices
• CoolSculpting

University Certifi ed
• All the New

CoolSculpting Handles

Open 7 Days a Week ‘til 8pm

NAMED BEST MEDISPA
10 YEARS IN A ROW 2009-2018

more specials at www.oubeauty.com  •  Botox Diamond Award

Oh You Beauty, Inc. Dr. Kojian
Dr. Kojian, Owner

NOW 2 GREAT LOCATIONS
818.551.1682 130 N. Brand Blvd., Glendale, CA
213.617.1682 125 S. San Pedro St., Los Angeles, CA

OTHER LIFE CHANGING TREATMENTS

$195
Maybe the best chemical peel you’ll ever have

$350
+ FREE  AFTER-CARE  KIT 

PHENTERMINE WEIGHT
LOSS PROGRAM

FDA Approved Appetite Suppressant.

$89 NO EXAM FEE

Lightsheer™ Hair Removal

60% OFF UNTIL
10/31/18

The Industry Gold Standard for Laser Hair Removal

OCTOBER SPECIALS

30-day Supply

MODEL

$20
OFF

**Loyalty points on next Botox, Juvederm
treatment or Latisse, while supplies last.

5ml BOTTLE  $119
PLUS $10 LOYALTY POINTS**

PURCHASE 24+ UNITS OF BOTOX AT
 $8.95 PER UNIT &  GET 1 SYRINGE

OF JUVEDERM XC AT
*REFLECTS $50 OFF INSTANT REBATE PLUS EARN LOYALTY POINTS TOWARDS YOUR NEXT TREATMENT.

VISIT OUBEAUTY.COM OR CALL FOR MINIMAL RESTRICTIONS

&

$20*

$20*

$30*

$10*

$30*

LOYALTY  POINTS EARNED

FAMILY OF FILLERS

$50 OFF

DUET

ULTRA XC .................. (1.0 cc)  $370* 
ULTRA+ XC ................ (1.0 cc)  $370*
VOLUMA XC .............. (1.0 cc)  $545*
VOLBELLA XC .......... (0.55 cc)  $345* 
VOLLURE XC ............. (1.0 cc)  $445*

&
PURCHASE 60+ UNITS OF DYSPORT AT

 $2.95**
PER UNIT

$125 TRIO

**3 DYSPORT UNITS EQUIVALENT IN STRENGTH TO 1 BOTOX UNIT
VISIT OUBEAUTY.COM OR CALL FOR MINIMAL RESTRICTIONS

*GOOD TOWARDS YOUR NEXT PURCHASE OF RESTYLANE

FAMILY OF FILLERS

Restylane-L (1.0 cc)       
Restylane Lyft (1.0 cc)

Restylane Silk (1.0 cc)

NEW! Defyne (1.0 cc)

NEW! Refyne (1.0 cc)

$395
$395
$395
$495
$495

REG PRICE

$345
$345
$345
$445
$445

1st SYRINGE

$320
$320
$320
$420
$420

2nd SYRINGE

+ Earn $20
Restylane Bucks!*

PURCHASE 24+ UNITS OF
AND GET

$795 Per
Unit  FOR JUST

“1.5cc Jumbo 
Syringe”

 1st Syringe ............$395
 2nd Syringe ...........$375
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conjured up a casket full of Halloween 
specials, like Woodoo cookies, brain and 
pumpkin eclairs, a chocolate mice tart 
and a poisoned apple, made up of apple 
mousse, pain de Gênes and a caramel 
heart. —MICHELE STUEVEN
8500 Beverly Blvd., Beverly Grove; (323) 
381-5328, pitchounbakery.com.

BEST MEDITERRANEAN FOOD: 
JAFFA
Named a�er the ancient neighborhood 
in the city of Tel Aviv, Ja�a is a favorite 
indoor/outdoor hot spot for the WeHo 
crowd. Chef Anne Conness blends new 
world and old world �avors with her 
largely plant-forward Israeli cuisine, 
including hamshuka (hummus, spicy 
shakshuka sauce, poached eggs and 
pita) and market couscous with avocado 
hummus, roasted root vegetables and 
harissa. Fish options include an organic 
roasted Chinook salmon with spinach, 
�gs, sa�ron labneh and pumpernickel 
croutons. And fear not, carnivores, 
there’s chicken, rib-eye and lamb with 
Moroccan spices. Try the Jidori chicken 
and matzoh ball soup with Hawaii spice 
and Yemenite green hot sauce. Plenty of 

traditional favorites with a modern twist 
including ko�e, labneh with �gs and 
kubaneh bread. —MICHELE STUEVEN
8048 W. �ird St., West Hollywood; (323) 
433-4978, ja�a.la.

MOST ROMANTIC  
CHEF-DRIVEN PATIO: 
MICHAEL’S 
�e longtime Santa Monica classic 
Michael’s is still setting trends with 
chef Miles �ompson at the helm, 
breathing new life into the place and 
bringing the Santa Monica Farmers 
Market to the tables of the restau-
rant’s candlelit garden oasis. You’ll see 
�ompson every Wednesday morning 
at the market, selecting all the produce 
himself and carting it up the Promenade 
to Michael’s, and he’s never too busy to 
share a few cooking tips with civilian 
shoppers. Changing seasons dictate the 
best menu items, such as octopus with 
candied chestnut puree, gochujang and 
fried kelp, or �gs with smoked trout roe, 
lemon verbena and popped sorghum.  
—MICHELE STUEVEN
1147 �ird St., Santa Monica; (310) 451-
0843, michaelssantamonica.com.

BEST DESTINATION BAR:  
BIBO ERGO SUM 
�e stylish Bibo Ergo Sum, in an 
unassuming plaza, provides the West-
side with a civilized and very grown-up 
cocktail destination. �e drinks are on 
point, with a menu designed by the team 
behind Death & Co, the Normandie 
Club and Walker Inn. �e decor takes 
its cues from the art deco era but, rather 
than a pastiche theme bar, it’s a thought-
ful place to while away a couple of hours 
as you sample everything from simple 
well-made classics such as the Brooklyn 
or Singapore Sling to more ambitious, 
avant-garde libations —my favorites are 
the Cold Hollow, with apple and rum, 
or the complex High Note with mezcal, 
coconut and �ai chili. —JANELLE BENNET
Bibo Ergo Sum, 116 N. Robertson Blvd., 
Beverly Grove; (424) 343-0066,  
biboergosumla.com.

BEST THEATER BAR:  
THE BROADWATER PLUNGE
Let’s just get it out of the way: At the 
Broadwater Plunge the guy who serves 
you a drink may very well be a familiar 
�gure, a pop culture icon actually, the 

guy who shot J.R. on Dallas and dreamed 
the entire show, then woke up on TV a 
few years later as Suzanne Somers’ loving 
hubby on the sitcom Step by Step. Patrick 
Du�y’s son Padraic owns the bar inside 
the Broadwater �eatre, and his dad 
gets his — and your — drink on from 
time to time. But this lively bar, popular 
with the actor and playwright crowd, is 
a destination regardless of the celebrity 
factor. �e senior Du�y is a consistent 
supporter of the local theater scene, and 
his Broadwater complex hosts some 
inspired productions, including those 
of the Sacred Fools Company, helmed 
by his son. �e family-owned bar is a 
new way to expose what’s happening on 
Hollywood’s �eatre Row but it’s also 
a place for the community to gather, 
rehearse or party a�er shows. You don’t 
have to be a thespian to drink here. A 
nice beer and wine selection and cocktail 
menu inspired by Sacred Fools (the 
Bombay Sapphire–based Siren’s Call and 
mezcal-heavy Serial Killer both refer-
ence plays there) will make anyone want 
an encore. —LINA LECARO
6324 Santa Monica Blvd., Hollywood; 
(323) 538-5660, thebroadwaterla.com.

BEST OF L.A. FOOD & DRINK WEST

COURTESY LITTLE FATTY

Little Fatty’s squid 
ink xiao long bao
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TOUGH FUTURE 
FOR FOOD TRUCKS
Operators face high fees, competition from 
street vendors and other challenges
BY SUSAN HORNIK

According to a report 
published earlier this year 
by the U.S. Chamber of 
Commerce Foundation, Los 
Angeles is one of the most 

food truck–friendly cities. But without 
good food, a strong marketing/social me-
dia strategy and pro�table locations, the 
ability to draw in repeat customers can be 
a challenge.

L.A. Weekly spoke to current and for-
mer food truck operators about how the 
mobile restaurant business is evolving.

CVT So� Serve may have strong brand-
ing and great-looking restored trucks but 
what keeps customers coming back is the 
ice cream. 

“�ere’s no substitution for quality 

food,” owner Joe Nicchi says. “�is town 
is full of overpriced, gimmicky concepts 
with subpar food and it can be hard to si� 
through the smoke and mirrors.”

CVT recently launched a wholesale 
business. “We’re now branding so�-serve 
ice cream machines to look like our trucks 
(called CVTeeny) and wholesaling our 
mix to restaurants, hotels, co�ee shops, 
colleges, etc.,” he says.

While L.A. has had its “it moment” 
over the past 10 years in the food truck 
business, the industry has become more 
regulated and formal and therefore it’s 
more expensive to operate a truck, notes 
celebrity chef Ludo Lefebvre.

“It is a great way to launch a food 
concept without having huge expenses of 

a brick-and-mortar location. Startup time 
is faster. For a passionate person, I think 
it is a great opportunity, but there are pros 
and cons,” he acknowledges.

“You can bring your food to so many 
di�erent areas and get much greater 
exposure, but you are also much more 
a�ected by uncontrollable outside factors, 
like weather.” 

Lefebvre launched LudoTruck in 2010 
but it’s no longer in use. “�e truck 
business is very tough,” admits the veteran 
Michelin-trained chef. 

“Everything we did was done on 
the truck — deliveries, prep, cooking, 
serving, storage, cleaning. Sometimes we 
had a commissary kitchen, sometimes 
we didn’t. It is expensive to maintain a 
commissary kitchen and a truck.”

Lefebvre considers himself fortunate 
that he had the Mobi Munch food truck 
rental team behind him.

“We learned a lot. When the opportu-
nity came to open at Staples Center, it just 
made more sense. Being able to control all 
the elements of the process was a breath of 
fresh air. I have so much respect for full-
time food truck operators.”

BBQ masters Phil Leggett and Chris 
Menard love what they do on their Burnt 
to a Crisp truck but have been discour-
aged about where the food truck business 
is heading. “Taxes, fees and regulations 
are tough here, and the competition 
grows weekly,” Leggett says.

�e dynamic duo have constantly 
adapted to changing circumstances. �ey 
also point to Los Angeles’ “decriminaliz-
ing” street vending as a problem for the 
food truck owners. 

“Anyone can sell products on the street 
for cash, only at a lower price,” Menard 
says. “�ey do not pay taxes, are not in-
spected by the health department nor pay 
fees to the state. While we are very sympa-
thetic to those who struggle to make ends 
meet, and respect entrepreneurs, it makes 
it very hard for small business owners 
who do things the right way, i.e., legally, to 
succeed.”

Recently Leggett and Menard saw 
friends who operate a hot dog truck. A 
few steps away was a man selling hot dogs 
with a metal tray and a propane tank for 
cash only, at a third the truck’s price.

“As small business owners, we are disap-
pointed by this,” Menard acknowledges. 

Another issue is event organizers who 
take advantage of the trucks by charging 
high fees simply for the opportunity to 
vend. “Sometimes they ask for 20 percent 
of sales or $500 in fees. Once you factor 
in your operating costs, employees, food, 
etc., there is not much le�,” Leggett says.

Steve Allison, co-founder of Street Food 
Cinema, an event that combines outdoor 
movie screenings with food truck lineups, 
responds: “I have heard of that happen-
ing. It depends on the volume of attendees 
and the producers’ ability to forecast 

COURTESY BURNT TO A CRISP

Burnt to a Crisp truck operators Phil 
Leggett and Chris Menard say they’re 
always adapting to the competition.

BEST OF L.A. FOOD & DRINK
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ticket sales. �e industry standard is 10 
percent of sales or a �at fee of around 
$175 to $250, tops. City parks require the 
producer to pay for each vendor/food 
truck on-site, as high as $250. So a lot of 
the time, for some events like ours, there 
is no money made at all from food sales, 
unlike a concert venue, where that is a 
signi�cant revenue source. I think a lot of 
food trucks believe the event fee they pay 
producers is all pro�t, but nine times out 
of 10 ... it’s very nominal if any at all.”

Burnt to a Crisp’s Menard also calls out 
people who take advantage of the newbie 
food trucks. 

“�e worst of them all are those who 
charge fees for public spots, at parking 
meters around the city, near businesses,” 
says a disgusted Menard. “When we �rst 
started, these ‘bookers’ were few and far 
between, but they have now become their 
own industry altogether and rule by force 
and intimidation.”

Regardless of the challenges, Menard 
and Leggett remain hopeful. “We respect 
every single truck that is on the road op-
erating, and have learned that hard work 
and persistence pays o�. It is better to be 
kind and respectful than to be angry and 
mean, which many truck owners can be, 
because it is so tough,” Menard says.

Owner of Swami’s Sandwiches for three 
years, Ram Mann is equally dismayed by 
the food truck bookers’ actions. 

“�ey set up spots and charge food 
trucks to attend. A 10 percent fee was 
always standard and fair, until bookers 
started squeezing the trucks for more 
money. Now if we don’t pay the ever-in-
creasing fees or we choose to speak up 
about them, they blackball us from events 
and locations we have invested years in 
building,” he says.

Food trucks have to pay these large fees 
in advance, Mann says, with no chance 
of a refund, incurring 100 percent of the 
risk. “If it rains and no one shows, or a 
company gets food catered, we take the 
loss every time.”

Some of these organizers illegally 
charge trucks to park in city metered 
spots, a violation of code 80.73.3, Mann 
says. “�is crime has been reported to 
multiple levels of law enforcement, who 
simply refuse to do anything about it.”

Mann has started advocating on behalf 
of his fellow trucks, as the future of the 
industry is “debilitating and oppressive.”

Food trucks are changing the way aspiring 
restaurateurs look at how they can enter 
the food industry today, according to Eric 
Tjahyadi and executive chef Erwin Tjah-
yadi, who are also founders/partners of 
Bone Kettle and Komodo restaurants.

“It creates a democracy as an entrepre-

neur, as the low threshold of cost opens 
the door to a diverse experience,” Eric says. 
“But the process of natural selection makes 
it very competitive. As a result, food truck 
owners are now forced to be much more 
creative and quality-driven, since there are 
so many interim food markets to compete 
with.”

Ten years ago, when the brothers started 
out, things were not nearly as heavily 
regulated as they are today. “We had a 
tremendous volume of business from the 
start, and were also able to make mistakes,” 
Erwin says. “It was a bit of a free-for-all 
back at that time.”

 Last year, the Tjahyadis stopped running 
their Komodo food truck due to econom-
ics. “Once we were more optimal and at a 

better �nancial place with our brick-and-
mortar locations, the liability of a mobile 
vehicle was becoming much more of a risk 
to manage,” Eric notes.

No longer did they need to rely on the 
truck for revenue. “Gas prices had gone 
up, we were constantly worried about the 
safety of our sta�, and it just did not make 
good business sense to continue to go in 
that direction at that time,” Erwin says.

With two Tortas Chingonas food trucks 
in East L.A. and Avocado Heights, Jessica 
Estrada loves the job but would like to 
see the food truck industry become more 
supportive. 

“Everyone wants to compete instead 
of helping each other out. As business 
owners, we bring each other down,” she 
sighs wearily. 

“�ere was this one food truck owner 
that came to us, really friendly, which is 
rare. One day, he visited when I wasn’t 
around and o�ered my cook $500 for the 
recipes and a job with him,” she says. “You 
just don’t do that.”

Social media is not to be undervalued, 
Estrada says. “It has a big impact in the 
foodie world. We get people from all over 

the place coming to us because they saw a 
picture of our food. It’s truly amazing.”

Coolhaus is one of those rare overnight 
success stories, evolving from a food truck 
in 2008 to brick-and-mortar stores in Pas-
adena, Culver City, New York and Dallas, 
and distributing ice cream sandwiches and 
pints to more than 6,000 grocery stores 
nationwide.

Co-founder Natasha Case attributes 
their success to timing, quality and a strong 
work ethic: “�e market is cleansing out 
companies and concepts that just don’t sur-
vive the new economic landscape.”

Case thinks the industry is more about 
strategy and marketing than ever before. 
“A food truck business is a fantastic way 
to launch a concept, test it out, build a 
grassroots following — but it’s best served 
as an element of a bigger-picture brand,” 
she says. To that end, Coolhaus will be 
launching plant-based pints and sand-
wiches next spring and a new novelty line 
in 2020. “It’s always possible to pivot and 
evolve,” she says.

For Jennifer Johnson, one of the owners 
of Billionaire Burgers for the past two 
years, the food truck was her “saving 
grace.” 

“We were continuously being shut down 
doing street pop-ups. Now having to add 
the cost of truck rent and propane into the 
equation, it took us some time to �gure out 
how to make a pro�t,” she says.

Finding lucrative locations also is a 
challenge, she says. “�ey just don’t have 
enough walk-up tra�c. Also, paying fees to 
participate in events where the pro�t isn’t 
guaranteed is di�cult. You’ll have spent 
$200 to $500 to participate to only break 
even. Unfortunately, these things are trial 
and error.” 

�e days where the pro�t isn’t high are 
tough to get through but Johnson knew she 
has to be consistent.

“When we �rst started, we’d work 12- to 
13-hour days just to make $300. We’d take 
half and reup on product and use the other 
half to clean and gas the truck. So many 
days we could’ve given up and gone back 
to corporate life, where the money was 
guaranteed, but we never gave up.”

Caroline D’Amore’s dad was a food truck 
pioneer when he got his �rst one in 1989. 
“We never did the street sales, we just spe-
cialized in events catering,” she says.

Over the years, D’Amore has realized 
that in order to be successful, you have 
to really stand out. “�e fact that we are 
a food truck with the same Bakers Pride 
brick ovens that are in our restaurant really 
blows the other pizza trucks away.”

Taking the vehicle out each time should 
be looked at as your market and consumer 
research, she says. “It’s free advertising; 
it helps get our name out there more. We 
always gain customers that will like our 
food and then check out the restaurant at a 
later time. ”

D’Amore hopes branded products might 
be a good way to bring ancillary income 
in. “Our new Pizza Girl Italian sauce line, 
for example, is coming out for the holidays 
and will be sold on the truck.”

David Ficklen, vice president of opera-
tions at Pink Taco, is committed to their 
food truck making a di�erence in the 
world. 

“It’s not just about business and selling 
great tacos — we also have the ability to be 
part of the community and help people.”

During the Skirball �re and the wild-
�res in Ventura, Pink Taco sent out trucks 
multiple times to feed the �rst responders, 
National Guard and people evacuated 
from their homes.

“It was important and we had the ability 
to help,” Ficklen says. “For me, that was a 
life lesson that we might have missed if we 
didn’t have a food truck.”

BEST OF L.A. FOOD & DRINK

“IT IS BETTER 
TO BE KIND AND 
RESPECTFUL THAN 
TO BE ANGRY AND 
MEAN, WHICH MANY 
TRUCK OWNERS CAN 
BE, BECAUSE IT IS SO 
TOUGH.”   
– CHRIS MENARD

COURTESY BILLIONAIRE BURGERS

Billionaire Burgers’ Jennifer Johnson 
says it took time to �gure out how to 
make the truck pro�table.
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100% Free Consultation
Get a free no-obligation consultation to find 
out how we can help you if you have a case.

Immediate Response 24/7
Our staff is always available for you when you 
need to get in touch with us.

Over $1 Billion+ Recovered
We have a 40+ year track record of winning 
and helping our clients get to a better place.

98.7% Win Rate
Not your average law firm.  Clients hire us because 
we’re committed, relentless, and we win.

No Fees Unless We Win
We work on a contingency basis, which means we 
don’t charge a penny unless we win your case.

Award Winning Attorneys
Our team consists of some of the the nation’s top 
attorneys, retired judges and former prosecutors.

1-800-500-5005
www.BondTaylor .com

© 2018 Bond & Taylor - All rights reserved.
Lawyer Advertising.  Prior results do not constitute a guarantee, warranty, or prediction regarding the outcome of your legal matter.

See website for full disclaimer. We look forward to helping you.

CALL US FOR A FREE CONSULTATION

AU TO  AC C I D E N T S   •   T R U C K  AC C I D E N T S  •   P E R S O N A L  I N J U RY

OVER ONE BILLION DOLLARS IN VERDICT S & SET TLEMENT S
Our experienced team of lawyers is here to help you if you’ve been injured and it’s not your fault.   

INJURED?
We’re a team of heavy hitting injury lawyers 
with a soft spot for our clients.
Let us help you get to a better place.

  C A N D I C E  M .  B O N D
      Founding Partner, Attorney at Law
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Homemade Japanese Noodles & Tempura
Tsurumaru Udon Honpo

DO YOU NEED FOOD FOR SPECIAL EVENT?

TRY OUR UDON NOODLE AND VARIETY OF JAPANESE COMFORT FOOD!
OUR FRESH UDON NOODLE ARE MADE IN-HOUSE EVERY DAY!

UDON STARTS FROM $5.00 • PORK OR CHICKEN KATSU COMBINATION $6.99
TEMPURA  STARTS FROM $1.00 • OMUSUBI STARTS FROM $2.00 AND MORE

ORDER IN STORE OR EMAIL: TSURUMARU@HIC-USA.COM

2 Locations

Instagram: Tsurumaru_udon Facebook: Tsurumaru Udon Honpo

www.tsurumaruudon.com

WE
DELIVER

LITTLE TOKYO
333. S. Alameda St. #301
Los Angeles, CA  90013
Sun – Thu  11AM - 8:30PM

Fri & Sat 11AM - 9:30PM

213-625-0441
2 HOUR FREE PARKING WITH VALIDATION

WE
CATER
NOW!

SANTA ANITA WESTFIELD MALL
400 S. Baldwin Ave. 
Arcadia, CA  91007

FRONT OF DIN TAI FUNG      Mon - Sat 11AM - 9PM  Sun 11AM - 8PM

626-294-9649
FREE PARKING IS AVAILABLE

WANT FREE DESSERT?
1 BUY (ANY ITEM) GET 2 FREE MINI TAIYAKI

(CHOICE OF PLAIN OR MATCHA) WITH COUPON
HURRY! ONLY LIMITED QUANTITY.
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BEST AVOCADO ROLL: 
THE KIMBAP
Avocado kimbap looks like sushi but 
isn’t, because it’s Korean, not Japanese. 
Kim means dried seaweed sheets, and 
bap is rice. To form this avocado roll, 
a layer of seaweed spread with cooked 
rice is topped with avocado, � sh cake, 
carrots, egg, pickled radish and rape 
� owers. Yes, rape � owers, beautiful yel-
low blossoms of an edible plant with an 
unfortunate name. Rolled up and sliced 
into a dozen pieces, the roll is one tasty 
snack to share, or not. � e place to get it 
is the Kimbap in Koreatown, a cafe that 
specializes in these rolls. Other � llings 
besides avocado are Spam, spicy stir-
fried pork or squid, mayo deep-fried 

shrimp, cheese, tuna, 
sausage, beef, mush-
rooms, sesame leaf and 
kimchi. � e rolls come 
with pickles and a bowl of 
soy sauce for dipping. If you 
don’t have time to sit down 
and eat, the Kimbap has grab-
and-go boxes stacked on the counter 
by the cash register. 
—BARBARA HANSEN
400 S. Western Ave., #102, Koreatown; 
(213) 365-1040.

BEST SHAVED ICE: OAKOBING
One of the coolest dessert cafes when 
you’re looking to beat the heat is 
Oakobing in the heart of Koreatown, 

with its unique style 
of Korean shaved ice 
shaped into the � nest art 
sculptures and fruit-in-

spired creations. Ice 
� akes are shaved to order in 

everything from fresh mango 
and melon to chocolate, green 

tea and co� ee, and combined with 
warm breads and traditional Korean 
toppings. � e unsweetened, nondairy 
green tea bowl is made in-house with 
matcha and has a creamy texture. It’s 
surrounded by sweet milk pudding, 
mini mochis and sweet red beans and 
served with a shot of matcha condensed 
milk. Also try the mango pineapple 
bowl. —MICHELE STUEVEN

3300 W. Sixth St., Koreatown; (213) 387-
4392, oakobing.com.

BEST PLANT-BASED FOOD: 
JEWEL
Jewel, Jasmine Shimoda and Sharky Mc-
Gee’s cafe on the hill, is a colorful delight, 
both inside and outside. Try the L.G.B.T. 
toast, a colorful mix of lettuce, guacamole, 
Shimoda’s house-made tempeh bacon and 
heirloom tomatoes on gluten-free seed 
bread. For non-vegans, a Chino Valley 
Ranchers farm-fresh egg can be added to 
any toast. Another favorite is the signa-
ture L.A. Phil wrap — which, by the way, 
has nothing to do with the Philharmonic 
but is a vegan take on a Philly cheese-
steak with braised yuba sheets, shiitake, 

PHOTO BY ZIV SADE

The Austin TX sandwich 
at South City Fried Chicken

BEST OF L.A. FOOD & DRINK CENTRAL
soy sauce for dipping. If you 
don’t have time to sit down 
and eat, the Kimbap has grab-

� akes are shaved to order in 
everything from fresh mango 

and melon to chocolate, green 

FOOD & DRINK FOOD & DRINK 
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caramelized onions, jalapeño and cashew 
fondue. Sweets include Shimoda’s famous 
�u�y vegan donuts: matcha, red velvet, 
cinnamon, strawberry and maple coconut 
bacon. —MICHELE STUEVEN
654 N. Hoover St., Virgil Village; (323) 
522-6927, jewel-la.com.

BEST PASTA:  
ROSSOBLU
Sfoglino Francesco Allegro from Bo-
logna has been making all of the pasta 
dishes served at Rossoblu al mattarello 
(by hand) since its doors opened in the 
Fashion District in May 2017. [Ed. note: 
�ose doors are temporarily closed due 
to a kitchen �re but Rossoblu expects to 
reopen sometime in October.] In order to 
preserve the Northern Italian authentic-
ity, chef Steve Samson and partner/wife 
Dina Samson felt it necessary to have a 
native Bolognese pasta maker as part of 
their team. For the de�nitive Bolognese 

experience, try Nonna’s tagliatelle al 
ragu with beef, pork and not too much 
tomato sauce. Maltagliati with porcini 
and pioppini mushrooms and dandelion 
greens or the classic tortellini in brodo 
with pork, chicken, mortadella, pro-
sciutto and parm also are musts.  
—MICHELE STUEVEN
1124 San Julian St., downtown; (213) 
749- 1099, rossoblula.com. 

BEST RAMEN:  
OKIBORU
�ere are plenty of amazing ramen 
options around town, but what makes 
Okiboru in Chinatown the best is the 
painstaking e�ort and time that goes 
into making its noodles on-site. Tsuke-
men is the noodle ramen dish that orig-
inated in Japan and consists of separate 
servings of cold noodles dipped into hot 
soup or broth at the table. �e signature 
Okiboru big bowl consists of a mound 

of thick ramen noodles made in-house 
daily from imported Nippon hard wheat 
�our, topped with grilled chashu pork 
ribs marinated overnight, braised for 
four hours and then grilled before serv-
ing. It’s all garnished with house-made 
pickled radish, scallions, bamboo shoots 
and nori, plus a lime wedge. Okiboru is 
the �rst ramen shop in the United States 
to use handmade noodles for the dish. 
—MICHELE STUEVEN
635 N. Broadway, Chinatown; (213) 988-
7212, okiboru.com.

BEST CHICKEN SANDWICH: 
SOUTH CITY FRIED CHICKEN
South City Fried Chicken owner 
Joshua Kopel and chef Sammy Monsour 
have brought their Southern roots to 
the entrance of the Corporation Food 
Hall, representing eight cities in their 
sandwiches. Each one begins with 
Jidori chicken in marinade and butter-

milk brine, marinating together for a 
minimum of 24 hours. It’s then dredged 
in the “stay crispy batter” before being 
fried and seasoned in custom spice 
blends according to each sandwich’s 
destination. �e spicy Austin is a stack 
of rojo bean hummus, burrata, pick-
led radish, heirloom tomato and blue 
corn tortilla crumble basted with the 
signature hot sauce. �e New Orleans is 
a classic, with Creole remoulade, Cajun 
spice, �ai basil, a fried Chino Valley 
dark egg and collard green kimchi, 
topped with ginger-miso BBQ sauce.  
—MICHELE STUEVEN
724 S. Spring St., downtown; (213) 278-
0008, southcityfriedchicken.com.

BEST ON VIRGIL:  
MELODY
Melody on Virgil Avenue in Silver Lake 
is a best on so many levels. �e modern 
French indoor/outdoor bungalow has a 

BEST OF L.A. FOOD & DRINK CENTRAL

PHOTO BY MICHELE STUEVEN

Okiboru Big Bowl of tsukemen
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27 items

MINIMUM TWO PERSONS
-WE ONLY USE USDA CHOICE AND PRIME MEAT -

USDA Prime Beef Brisket, Marinated USDA Choice Beef Short Rib, Unmarinated USDA Choice Beef Short Rib, Prime Black Angus BBQ Beef 
(Bulgogi), Prime Black Angus Spicy BBQ Beef, Premium Black Angus Beef Tongue,  Spicy BBQ Pork, Thin Sliced Canadian Fresh Pork Belly, 

Thick Sliced Canadian Fresh Pork Belly, Pork Shoulder, BBQ Chicken, BBQ Squid, Small Octopus, Shrimp, Hot Dogs, 
Beef Abomasums (Intestine, Spicy Beef Honeycomb Tripe,  Kimchi Pancake, Steamed Egg, Steamed Rice or Kimchi Fried Rice, 

Miso Soup, Rice Wrap, Radish Wrap, Mushroom, Onion, Salad.

ALL YOU CAN EAT Menu 27 itemsALL YOU CAN EAT Menu 27 items
Lunch/$21.99/11am-3pm, on Weekdays, Except Holidays. Dinner/$23.99/3:00pm to Closing Weekdays, All day on Weekends and Holidays

$2599
+Tax Dinner$2399

+Tax Lunch

(323) 741-0021
2815 Sunset Blvd. Los Angeles, CA 90026

https://www.xoksilverlake.com/

(323) 741-0021
2815 Sunset Blvd. Los Angeles, CA 90026

https://www.xoksilverlake.com/

(323) 741-0021
2815 Sunset Blvd. Los Angeles, CA 90026

https://www.xoksilverlake.com/

BREAKFAST  |  LUNCH | LITE-BITES | PASTRIES | FULLBAR | HAPPY HOUR

CHEese & charcuterie | dinner | desserts | organic coffees & teAs

LA WEEKLY’S BEST HAPPY HOUR!

3155 glendale boulevard   atwater village   california   90039
323.284.8013            BonVivantMC
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fun and lazy vibe that o�ers weekly wine 
bar nights, great music, holiday barbe-
cues and plenty of oysters in the sun-
shine and under the stars. Also on the 
menu are classic steamed black mussels 
in a tomato-merguez broth with harissa, 
pho herbs and baguette as well as seared 
scallops with artichoke velouté, fennel, 
dill and crispy capers. For brunch, try 
the bread pudding French 
toast or a brioche bánh mì 
with Nueske bacon, sunny egg, 
pickled radish and carrot.  
—MICHELE STUEVEN
751 N. Virgil Ave., Silver Lake; 
(323) 922-6037, melodyla.com.

BEST WINE BAR:  
GOOD MEASURE
Good Measure is a wine-
centric restaurant in Atwater 
Village, helmed by sommelier 
Matthew Kaner, recently named 
among the top “Sommelier 
Stars of Los Angeles” by Wine 
Enthusiast. Together with 
owner Sophie O’Malley and 
executive chef Mike Garber, the 
restaurant serves Wine Coun-
try cuisine inspired by their 
destination travels to the likes 
of Australia, Spain, France, Por-
tugal, Austria, Germany, Italy, 
Morocco and South Africa, plus 
American winemaking capitals 
Oregon, New York state and the 
California coast. Good Measure 
serves 30 wines by the glass and 
a wine list that references 15 
wine-producing regions, plus 
a food menu that re�ects their 
globetrotting. Best seat in the 
house: Ask for table 00 in the 
semi-private wine cellar — per-
fect for groups of six to eight; 
it’s available upon request and 
comes with hands-on service 
from Kaner. —MICHELE STUEVEN
3224 Glendale Blvd., Atwater 
Village; (323) 426-9461,  
goodmeasurela.com.

BEST STEAKHOUSE: 
APL RESTAURANT 
Finally, he’s here! Grilling 
guru Adam Perry Lang has 
landed in Hollywood with 
both the elegantly rustic APL 
Restaurant, located inside the 
historic Ta� Building, as well 
as his “APL Hole in the Wall” takeout 
window next door for BBQ sandwiches 
and hot dogs. Inspired by steakhouses 
from the early 1900s, Perry has installed 
a subterranean dry-aging room for his 
100-day dry-aged rib-eye, tomahawk for 

two and porterhouse steaks. Top those 
with a choice of classic sauces such as 
Béarnaise, horseradish cream or bone 
marrow jus. Potato options include 
mashed, whipped with Cantal cheese, or 
fried, and yes, of course, there’s creamed 
spinach. —MICHELE STUEVEN
1680 Vine St., Hollywood; (323) 416-
1280, aplrestaurant.com.

BEST TEA:  
LITTLE FLUFFY HEAD CAFE
Little Flu�y Head Cafe owner Jenny 
Zheng has opened one of the �rst cheese 
tea boba shops in Los Angeles, serving 
“�u�y tea,” cold dessert teas topped with 

frothy cream cheese and whipped cream 
in a variety of �avors. �e bioengineer-
ing graduate from UCLA discovered 
the cheese tea during visits to Asia and 
invented her own over-the-top versions 
using various oolong, black, green and 
matcha teas and crowning them with 
her personalized �u�. Seasonal favorites 
include the Strawberry Dream, jasmine 

green tea blended with fresh strawberries 
and with an option of cheesecake cream 
or white chocolate cream. �e Lilac 
Galaxy blends Earl Grey rose tea with 
mixed berries and white chocolate cream. 
—MICHELE STUEVEN

203 W. Seventh St., downtown; (213) 266-
8495, little�u�yhead.com.

BEST BREAKFAST:  
POPPY + ROSE
Located a rose petal’s throw from the 
Original Los Angeles Flower Market, 
the casual, Southern-in�uenced Poppy 
+ Rose is a perfect stop before or a�er 

shopping at the mart. It opens 
bright and early at 6 a.m. (the 
market closes between noon 
and 2 p.m., depending on 
day of the week) and provide 
rib-sticking breakfasts such as 
biscuits and gravy that come 
with two eggs any style, choice 
of sausage or mushroom gravy 
and a side of greens. �ere are 
sandwiches and scrambles, and 
a steak breakfast burrito made 
with house-smoked steak, 
eggs, cheese, brick hash, crème 
fraiche, BBQ sauce and mixed 
greens. �e signature chicken 
and wa�es will keep you full 
and focused on your �ower 
shopping. —MICHELE STUEVEN
765 Wall St., downtown; (213) 
995-7799, poppyandrosela.com.

BEST DELI: 
FREEDMAN’S 
Jews in L.A. want a deli that’s 
gonna make them feel like 
their grandparents are with 
them. Freedman’s has that 
old-world vibe but adds a lo-
cal, stylish twist. �e delicious 
pastrami crunch-wrap has 
house-made pastrami, shred-
ded lettuce, tomatoes, sour 
cream and nacho cheese on a 
crispy tostada, all folded into a 
griddled �our tortilla (it’s now 
available only at late-night 
�ursday’s “Friends & Freed-
man’s). Ever spend $23 on a 
bagel?! Owner Jonah Freed-
man gives you that oppor-
tunity, with the Baller Bagel, 
which has smoked white�sh 
salad, caviar, sturgeon and 
cucumber. Serious yum! Try 
the unique guava cheesecake 
for dessert. Got plans for 
Hanukkah? You might want 
to consider Freedman’s glazed 
brisket, which is perfect to 
share with three or more 

family members/friends. �e impressive 
smoked bone marrow is served with 
tasty potatoes, pickles and rye toast for 
$105. —SUSAN HORNIK
2619 Sunset Blvd., Silver Lake; (213) 568-
3754, freedmansla.com.

BEST OF L.A. FOOD & DRINK CENTRAL

COURTESY GOOD MEASURE

Good Measure gazpacho
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BEST BEIGNET:  
PREUX & PROPER
As a longtime fan of the fantastic beignets 
at Cafe du Monde in New Orleans, I’ve 
always wondered if I was ever going to 
�nd anything close to that deliciousness 
in Los Angeles. �is is why I was thrilled 
to �nd Preux & Proper’s incredible 
deep-fried dessert, created by savvy chef 
Sammy Monsour. Served warm, the pâte à 
choux beignet dough is lovingly accom-
panied by another New Orleans classic, 
bananas Foster dulce de leche. Topped o� 
by powdered sugar, it is like an explosion 
of yum in your mouth. Sure, there’s lots 
of calories, but it’s so worth the 5-mile 
walk you will start on immediately a�er 
dessert! —SUSAN HORNIK
840 S. Spring St., downtown; (213) 896-
0090, preuxandproper.com.

BEST TERPENE COCKTAILS: 
PRANK BAR
Not only does Prank Bar have the best 
and freshest selection of terpene cock-
tails, it’s one of DTLA’s friendliest bars. 
Located on a breezy corner in South Park, 
the two-story indoor/outdoor walk-up 
bar prides itself on organic produce and 

fresh-squeezed citrus juices that are tested 
for freshness throughout the day by the 
bartender. Depending on your desired 
spirit, I suggest either the Lazy Daisy 
(Tanqueray 10, grapefruit, lime, chamo-
mile ghum, amaro angeleno, humulene 
hops and rosemary) or the Silly Wabbit (a 
frisky combination of fresh cantaloupe, 
reposado tequila, happy terpenes, fresh 
lemon and agave, topped o� with a rolled 
orange peel tucked in a mint bush). �e 
Geppetto with Bulleit rye, pineapple and 
pinene terpenes is good, too, as well as the 
la’ventura. For this one, the Pranksters 
mix apricot with DeLeón reposado, beet 
and carrot aplomado, fresh citrus and 
limonene terpenes. Call it lunch and a safe 
spot for a single gal to take in her terpenes 
solo. �ere’s also a patio for pooches. —
MICHELE STUEVEN
1100 S. Hope St., downtown; (213) 493-
4786, prankbar.com.

BEST MAGICAL DISTILLERY: 
LOST SPIRITS
Lost Spirits Distillery is like a mini-Dis-
neyland ride for drunkards (um, I 
mean, connoisseurs of �ne spirits!). �e 
award-winning rum and whiskey maker 

does things just a bit di�erently when it 
comes to the production process, which 
uses science — and maybe, as your tour 
guide will suggest on the distillery tour, 
magic from ghosts and angels — to 
produce the kinds of aged rum, whiskey 
and brandy that usually take years; here 
it’s done in as little as a week. You get 
the whole spiel on the alchemy straight 
from the company’s head, Bryan Davis, 
and his team on the tour, which occurs 
in a nautical den, on a jungle boat, on a 
carousel, in a Gothic-style dining room 
inspired by �e Island of Dr. Moreau and 
in a gi� shop that nods to Disneyland’s 
Enchanted Tiki Room. Samples are 
served in cute glasses and pretty tea cups 
throughout the one-hour experience. 
�e red Lost Spirits building was �ooded 
a few months ago, so some things have 
changed on the current tour (and they’re 
doing a Dracula-themed room for 
Halloween). No matter the tweaks, Lost 
Spirits’ tours are an only-in-L.A. mix 
of imbibing, education and eccentric 
entertainment that everyone should try 
at least once. —LINA LECARO
1235 E. Sixth St., downtown; lostspirits.
net.

BEST BAR FOR HEALING 
YOUR HEAD: APOTHEKE L.A.
Alcohol is medicinal for a lot of us, so 
why not theme a bar around prescrip-
tions, healing and cocktail cures for 
what ails you? Apotheke L.A., sister to 
the popular Manhattan location, is any-
thing but sterile or doctor’s o�ce–like, 
however. It provides a warm and sump-
tuous, golden-hued atmosphere, a nice 
complement to the herb-, botanical- and 
fruit-driven drinks available here. �e 
white lab coat–wearing bartenders are 
friendly and they’re out to make you feel 
good, which makes ordering an experi-
ence in itself. Have fun with it and with 
the various �avor combos, which forgo 
the pretentiousness of similarly mixol-
ogy-minded bars and boast spirits that 
actually sound good alone: eucalyptus 
and cilantro–infused tequila, rosemary 
vodka, thyme rum and sage matcha gin, 
to name a few (available in decanters). 
Adding to the healing vibes here: DJs 
spinning soothing sounds, live jazz and 
sultry burlesque shows.  
—LINA LECARO
1746 N. Spring St., Chinatown; (323) 844-
0717, apothekela.com.

BEST OF L.A. FOOD & DRINK CENTRAL

PHOTO BY JAKOB LAYMAN/COURTESY APL

A sandwich from APL’s “Hole in the Wall” 
takeout window
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THEOSOPHY
Original Teaching of

OCTOBER PROGRAM
SUNDAY AT THEOSOPHY HALL

Morning classes for adults (10:30 AM - 12:00 PM) in English & Spanish
Evening meetings (7:30 PM - 8:45 PM) Talks and questions on Theosophy

SATURDAYS (The first Saturday of the month)

Spanish Study Class, 2:30 to 6:00 PM in
La Doctrina Secreta by H.P. Blavatsky

The United Lodge of Theosophists
245 W. 33rd St. (at Grand Ave.) Los Angeles, CA 90007

(213) 748-7244 / www.ult-la.org

WEDNESDAY AT THEOSOPHY HALL
Study Class, 1:00 to 2:15 PM in The Bhagavad-Gita
Study Class, 6:15 to 7:20 PM in Wednesday Thinkers - Basic Theosophy
Study Class, 7:30 to 8:45 PM in The Secret Doctrine by H.P. Blavatsky
Spanish Study Class, 7:30 to 9:00 PM in La Doctrina Secreta by H.P. Blavatsky

PROGRAM FOR OCTOBER 2018
October 7 - Paths of Peace
October 14 - Mental Posture
October 21 - Freedom, Fate and Karma
October 28 - The Electricity of Soul

CALARTS’ DOWNTOWN CENTER  
FOR CONTEMPORARY ARTS

OCTOBER ——— 4–7
David Roussève (LA)

Half way to Dawn DANCE

OCTOBER ——— 18–21
Gob Squad (BERLIN / UK)

Creation (Pictures  
For Dorian) THEATER

NOVEMBER ——— 9 –10
Carmina Escobar  (LA)

Pura Entraña MUSIC

NOVEMBER ——— 15–17
K aneza Schaa l (US)

JACK & THEATER

DECEMBER ——— 13–16
My Barbarian (LA /  NY)

Non-Western THEATER

REDCAT.org 
213.237.2800

“On the pulse  
of cutting-edge 
contemporary 
performance.”

— Los Angeles  Times

I’ll just I’ll just 
make a 
fool of 
myselfmyselfmyself

I can’t go I can’t go 
to a party 
without 
drinking They’re not They’re not 

going to going to 
like me…

If you or anyone you know would be interested in participating in
this study, please feel free to contact Nicholas Pistolesi by phone at

310-267-5324 or email NPistolesi@mednet.ucla.edu.

The study is comparing two different treatments, both which will take place at 
the CLARE Foundation in Santa Monica. One treatment is their standard Intensive 
Outpatient Program, which meets 3 times per week for about 3 months.

The other is a program that fully integrates treatment for social anxiety and 
alcohol problems, and is also for about 3 months, 3 times per week. Everyone 
who is eligible and decides to enroll will receive one of these two treatments.

� e Social Anxiety and Alcohol Treatment study
is seeking individuals between ages 18-65 who su� er

from social anxiety disorder and alcohol use problems.

Behavioral Research Specialists, LLC
Paid Participation Available

888-255-5798 Ext. 1

Depression - Anxiety -  Bipolar - Schizophrenia - Pain - Alzheimer’s

Opiate Addiction - Diabetes - Insomnia - Asthma - ADHD - Hypertension

High Cholesterol - Inpatient- Phase I-IV - Pediatrics - PTSD - Restless Leg

230 N. Maryland Ave.
Suite 207, Glendale,

CA 91206

www.brstrials.com
info@brstrials.com
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NATIVE 
SPEAKERS
Book tries to deliver truth about  
L.A. clichés and myths
BY LINA LECARO

Native Angelenos like me 
are super tired of people, 
especially those not from 
here, telling us about our 
city. We’re tired of gossip 

rags portraying Los Angeles as nothing 
more than a paparazzi backdrop; we’re 
tired of wellness blogs and fashion mags’ 
pretentious and limited portrayals of 
L.A. women as yoga moms, Goop-sters 
and rich hippies; and we are really tired 
of clueless New York Times writers trying 
to act woke about what it’s really like 
here with think pieces that equate a walk 
around Olvera Street or a meal at a taco 
truck with some kind of cultural immer-
sion.

I didn’t think we needed a whole book 

about what everybody gets wrong be-
cause, well, those of us who grew up here 
already know that L.A. is not what people 
outside think it is, and no amount of visits 
to Disneyland, the Walk of Fame, the 
Sunset Strip, ArtWalk or even Skid Row 
will enlighten you. You have to live here, 
and you have to live here for a while. Even 
then, you won’t be in the natives club. 
Only people who got lost as a kid in the 
supermarket here, had a birthday party 
in a public park here, went to the beach as 
a teen here, had their �rst drink in a bar 
here, had their �rst makeout session in a 
car parked on a neighborhood street here, 
got in a car accident here, saw their �rst 
live music here, went to school here and 
lived through the riots, earthquakes and 

car chases, as a child and then an adult, 
really know. 

Native Angelenos are proud and we are 
a little defensive. OK, we also might be 
too insulated and presumptuous about 
what we think we know about our city. 
And a lot of us could bone up on our local 
history.

�e new book �is Is (Not) L.A. seeks 
to open the minds of not just outsiders 
and transplants but natives as well. �e 
book has been endorsed by Los Angeles 
Mayor Eric Garcetti (which might be the 
opposite of a selling point to some, but 
whatever you feel about the guy’s politics, 
he is a native who knows this city well). 

Author Jen Bilik is not from Los Ange-
les, by the way, but she has lived here since 
the late ’90s. Being from the Bay Area 
(where, as she states in the press release, 
“hatred of Los Angeles was our birth-
right — though we characterized it as a 
rivalry”) actually gives her a perspective 
that is needed to dispel the stereotypes, 
clichés and outright falsehoods about 
Los Angeles that many have. Plus her 
co-author is a native who knows what’s 
up, former L.A. Weekly music editor Kate 
Sullivan. Also, the intro alone gets this 
thing heavy credibility: It was written by 
none other than Jonathan Gold, who, as 
always, beautifully captures the colors and 
threads that make this city a true tapestry 
(his word).

�is vibrant, full-color, 168-page 
guide to what L.A. is “not” features what 
they call “spotlights” on L.A. culture — 

mostly graphics-driven �owcharts, maps, 
lists and collages — which I’m going to 
assume are meant for the short attention 
spans of younger readers and not based 
on assumptions that L.A. people don’t 
read. �e “Blind-Spot Bingo” game (with 
condescending stereotypes and tropes 
actually culled from various New York 
Times articles about L.A. on the game 
board) was contributed by Curbed L.A. 
and it’s brilliant.

�is Is (Not) L.A. uses other expert 
and defender contributions to tackle 18 
common myths about Los Angeles, most 
of which are necessary points to contend 
with. But some are slight head-scratch-
ers. Do people really think that “L.A. has 
crappy food,” or that it’s a “concrete waste-
land” still? In 2018? Really? Maybe they 
do and maybe my bias as a native prevents 
me from seeing that. Not sure, but I did 
enjoy this book, and the format is fun and 
easy to follow, with listed “myths” fol-
lowed by “reality checks” and actual facts, 
and �nally a “mindblower” conclusion for 
each falsehood that nails the cliché co�n 
shut for good. Or does it? As Mr. Gold 
says in his intro, “L.A. is always mutating, 
and those who try to de�ne it too tidily 
are doomed to fail.”

�is Is (Not) L.A. author Jen Bilik will be 
at Burro, 1409 Abbot Kinney Blvd, Venice, 
from 6 to 8 p.m. on �ursday, Oct. 4, speak-
ing about the research and stories behind 
the book. RSVP here: knockknockstu�.com/
la-book-launch-event.

COURTESY KNOCK KNOCK

C U L T U R E
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Visionary Hearts
Barbara Mendes  • Belen Islas • Dany Paragouteva

Art Exhibit
September 30th to November 1st, 2018

Opening reception: Sunday, October 7th, 1- 5 pm

Ivan Gallery
2701 S. Robertson Blvd, Los Angeles, CA 90034 • (323)533-6021

www.belenislas.com/artshow

Please join us at the opening reception of  
Visionary Hearts this coming

Sunday, October 7th from 1 to 5 p.m.
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RIGHTS FIGHT
Ai Weiwei puts his art in the context of the struggle
BY JORDAN RIEFE

For his � rst show in L.A., Chinese 
artist/activist Ai Weiwei scores a 
hat trick with three simultaneous 
exhibitions, at a trio of the city’s 
most impressive art venues. � e 

newly relocated UTA Artist Space presents 
“Cao/Humanity” beginning Oct. 4 in its 
Beverly Hills gallery, whose interior was 
designed by the artist in anticipation of this 
show. Across town, on Sept. 29, New York 
gallerist and one-time MOCA director Jef-
frey Deitch inaugurated his new Hollywood 
space on Highland Avenue, renovated by 
Frank Gehry, with Ai’s Zodiac, a series of 
large-scale works, on view through Jan. 5.

“There’s a public institution, a private 
gallery, there’s a gallery related to the enter-
tainment world, so the nature of the shows 
are very di� erent, the audience is also very 
di� erent,” Ai tells L.A. Weekly about choosing 
venues, including the no less architecturally 
operatic Marciano Art Foundation, showing 
his latest work, Life Cycle, through March 
3. “� e Marciano Art Foundation o� ers a 
large architectural space you don’t get in 
most cities.”

� e � nal work from his Beijing studio 
before it was bulldozed by police over the 
summer, Life Cycle is a massive installation 

of bamboo � gures in a bamboo pontoon 
boat. It’s an extension of his 2017 installation 
Law of the Journey, which o� ered a similar 
construct of in� atable PVC rubber. � e work 
is commenting, like his 2017 documentary, 
Human Flow, on the worldwide refugee crisis. 

Many know Ai for his “Bird’s Nest” design 
of the Beijing National Stadium, a symbol of 
the 2008 Summer Olympics. He might have 
been chosen by the government committee 
in an attempt to make amends a� er it ex-
iled his father, poet Ai Qing, for roughly 20 
years in China’s western wilderness before 
reinstating him following the death of Mao 
Zedong in 1976. 

Raised in the dire circumstances of a 
refugee before � nally moving to Beijing to 
study art in the late ’70s, Ai was jailed by 
the government in 2011 for criticizing the 
handling of underprivileged citizens during 
the Olympics and for drawing attention to 
the 8.0 earthquake in Sichuan that claimed 
5,385 victims, most of them children. Freed 
in 2015, he relocated to Berlin, where he now 
lives, though he plans to move to upstate 
New York.

“It’s part of my longtime � ght for human 
rights, human dignity,” is how he explains his 
latest work on a theme that has been vital to 

him even before moving to Berlin, where he 
� rst encountered Iraqi and Syrian refugees. 
“I got involved because I have a longtime in-
terest in human conditions, not just in China. 
Even in the early ’90s in New York, I started 
to record about police brutality, gentri� ca-
tion in lower Manhattan, Tompkins Square 
Park and anti–Desert Storm war protests. 
I’ve always been an activist.”

Surrounding Life Cycle is a companion 
installation, Windows, which includes sus-
pended bamboo creatures and items demon-
strating in� uences from Marcel Du champ to 
the sculptural gesture of a middle � nger, a 
staple of Ai’s work. Drawn from the ancient 
Chinese text Shan Hai Jing, a guidebook on 
mythical beasts dating to the 4th century 
B.C., some are wrapped in silk and some le�  
bare, allowing overhead lights to cast a mesh 
of intriguing shadows on the walls, adding 
depth and layers. 

“Today, there’s not too much mythology 
anymore. We’ve replaced it with science and 
the imagination about the future,” Ai notes. 
“But the richness of our memory and imag-
ination is still there.” 

� e main gallery at the Marciano is given 
over to the artist’s 2010 Sun� ower Seeds, 49 
tons of life-sized porcelain seeds made by 
1,600 artisans over a period of two years. 
Just a few steps away, gathered in a match-
ing symmetrical rectangle on the � oor, is 
2015’s Spouts, thousands of tea spouts bro-
ken from kettles dating to the Song Dynasty 
(960-1289). � e spouts came from the same 
place the seeds were made, a village with a 
1,000-year history of porcelain making. Ai 
began gathering them, one by one, eventually 
accumulating thousands. 

“It takes patience, time, and to re� ect on 
cultural condition or economic conditions 

about 1,000 years ago and why people have 
to create so many,” Ai explains. “My biggest 
curiosity is how they lived and what kind of 
language they had, which kind of material 
re� ects that society.”

� e show at UTA Artist Space, “Cao/Hu-
manity,” presents a series of recently carved 
marble sculptures, starting with Cao, the 
Mandarin word for “grass,” with a vernac-
ular meaning of “fuck.” It also references 
his former Chinese studio’s nickname, Cao 
Chang De, which sat on grassy land. Other 
unlikely items captured in marble are a se-
curity camera and Hands Without Bodies, a 
pair of hands clasped in a handshake. Up 
Yours depicts the head, shoulder, arm and 
hand with upraised middle � nger, an un-
mistakably Ai-like artwork, mixed among 
traditional-looking porcelain vases made 
by the artist in 2017.

� e Deitch show is anchored by a 2013 
work, Stools, employing 5,929 footstools 
from the Ming and Ching dynasties — a 
ubiquitous household item at the time —
placed in a 72-foot-square formation. Each 
shows wear and tear from years of use, telling 
the story of generations of ownership. � e 
traditional is modernized in Zodiac, a series 
of 12 Lego animals from the Chinese zodiac, 
drawn from his 2010 bronze installation, 
Animals/Zodiac Heads, which stopped at 
LACMA in 2012 during its multicity tour. 

“� e 12 signs of the zodiac juxtaposed with 
images of buildings that represent monar-
chies or totalitarian governments or colonial 
oppression; houses of parliament, the White 
House, the Roman Coliseum, these are places 
where Weiwei visited and did a famous series 
giving the � nger in front of them,” Deitch 
says of his gallery’s inaugural show. “It has 
a connection with a deep Chinese aesthetic 
tradition and an international modernist 
tradition, and addresses universal contem-
porary issues like the refugee crisis. It has 
historic references and formal restraint but 
also it engages with humanistic issues.”

Ai got the idea while collecting photos of 
political prisoners, some of which were out of 
focus. In order to make his series more demo-
cratic, he wound up pixelating the images. Le-
gos work as three-dimensional pixelation, but 
the Lego Group, which manufactures the toy 
blocks, objected to them being used for po-
litical purposes. So Ai did what he o� en does 
in his battle against institutional injustice: 
He took to social media, stationing 20 auto-
mobiles with open sunroofs in cities around 
the world (including at MOCA Ge� en for a 
time), collecting carloads of donated Legos. 
In response, Lego Group changed its policy. 

“My experiences is to put myself in the 
spotlight to make sure they don’t do some-
thing unnoticed,” Ai confesses about a tactic 
that got him released from a Chinese jail 
when international pressure became too 
much for the government to bear. He sits 
back, happy to have the stress of mounting 
three simultaneous shows behind him. “So 
far, OK.”

PHOTO BY JORDAN RIEFE

Ai Weiwei’s Life Cycle at 
the Marciano Art Foundation

A R T S
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Meth Treatment Study 
Are you looking to reduce or quit? 

We are studying a medication-based 
treatment that may help. 

For more information or to inquire on how to participate, please contact us at: 
 

310.709.1594 

Ready to Quit Smoking?

Seeking smokers who drink 
between the ages of 21-65 

for UCLA Study

Free Treatment with Effective 
Smoking Cessation

Medication and Compensation

Ready to Quit Smoking? 
Seeking smokers who drink between 

the ages of 21-65 for UCLA Study

Call: 310-206-6756 

Free Treatment with Effective  
Smoking Cessation Medication 

and Compensation 

Visit: www.uclaquitsmoking.com

Call: 310-206-6756
Visit: www.uclaquitsmoking.com

Ready to Quit Smoking? 
Seeking smokers who drink between 

the ages of 21-65 for UCLA Study

Call: 310-206-6756 

Free Treatment with Effective  
Smoking Cessation Medication 

and Compensation 

Visit: www.uclaquitsmoking.com

ABG Research Study

Healthy individuals 
needed.

Call us at:
818.256.1697 

Text us at:
818.514.9536

•  Males/Females
•  Ages 55+
•  2 Visits
•  9 Days
•  Sherman Oaks, CA
•  Up to $500 financial 
   compensation for  
   participation

TO ADVERTISE IN CLINICAL TRIALS
CALL 310.574.7314
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A TALE AS  
OLD AS TIME
Bradley Cooper’s A Star Is Born earns  
every tear it jerks from you
BY APRIL WOLFE

Bradley Cooper’s directorial de-
but, A Star Is Born, is a movie of 
paradoxes, demonstrating again 
and again that two things can be 
true at once. Take the grumbly 

Marlboro accent Cooper has given his char-
acter, Jackson Maine. Sure, it can sound like 
the psychopath Bu�alo Bill from �e Silence 
of the Lambs, but it also adds a welcome grit 
to this kindly alcoholic rocker, and it �ts in 
well next to co-star Sam Elliott’s Southern 
drawl. And then there’s the �lm itself, a story 
that has been remade multiple times and 
roughly covers the same ground as its pre-
decessors yet also seems original and very 
much of its time.

�ese paradoxes are also built into the 
script, which explore the tensions between 
modern rock and pop music and what con-
stitutes “selling out” these days. Lady Gaga’s 
character, the star who gets birthed, seems 
to both honor and disavow Gaga’s own re-
al-life choices to perform banal club songs 
with a carefully cra�ed façade. To fall in 
love with A Star Is Born is to embrace these 
paradoxes and, to quote a song Gaga sings in 
the �lm, go “o� the deep end” and submerge 
oneself “far from the shallow.” My advice? 
Submit. Suspend yourself in the charms 
and romance of this melodrama. With such 
familiar source material, I knew what to 
expect (even brought my tissues) and yet its 

depiction of love proved so compelling, so 
genuine, that I was willing to endure what I 
expected to be the emotional terrorism of its 
�nal reels, just for the chance to spend some 
carefree time with these people.

�is iteration of the story melds the Judy 
Garland 1954 version with the better parts 
of 1976’s “edgier” Barbra Streisand–led al-
ternative. Jackson Maine is an aging rock & 
roll musician who’s more o�en than not a 
sloppy drunk, coping with creeping tinnitus 
by obliterating himself nightly until he can 
no longer “hear” himself. He happens into 
a drag bar, where he meets Ally (Gaga), a 
server and cabaret performer. �ey bond 
quickly, over drinks and brawls and music. 
Jackson suggests that Ally join him for his 
next show, and though she resists at �rst, 
she does relent, and Jackson brings her on-
stage. �e two make magic, performing 
Ally’s song “Shallow,” and thus begins her 
ascent and Jackson’s descent, as the pair 
struggle to keep their �ame lit.

�e acting tends toward a subdued, im-
provisational style. Gaga’s performance 
proves the adage that a director can make 
anyone a “naturalistic” actor if you point a 
camera at them. Her shortcomings become 
visible when Cooper asks her to lose con-
trol, by screaming or crying or breaking 
things — she’s simply not believable. �at 
leaves Cooper the actor doing the heavy 
li�ing, which is remarkable, considering he 
was both directing and transforming into 
his character. Scenes between Gaga and 

Cooper convey a satisfying playfulness, 
but when Cooper and Elliott (as Jackson’s 
brother Bobby) share a frame, the �inty 
sparks between them counter Gaga’s rawer 
talent.

What’s most fascinating about this �lm is 
its subtext — despite the trailers’ promise 
of high drama, this proves a surprisingly 
quiet A Star Is Born. Ally knows Jackson 
is an alcoholic, so she at �rst turns down 
his advances and invitations to his shows. 
And when her father, played by Andrew 
Dice Clay, harangues her for not immedi-
ately quitting her job and jumping into a 
car with this famous stranger, Ally utters a 
memorable line: “He’s an alcoholic, Daddy. 
You know what that’s like.” Ally’s mother is 
absent from the story, and Ally’s behavior 
throughout the rest of the �lm con�rms a 
family history of alcoholism. She reacts to 
Jackson tumbling o� a couch with a blasé fa-
miliarity: “It’s OK, he does this all the time.” 
She doesn’t judge him or meet him with 
angry outbursts. She long ago developed 
the patience required for such a partner-
ship, and Jackson is a pass-out drunk, not 
a lash-out one.

�at’s a fresh portrayal of love amid addic-
tion. So many other Hollywood stories seek 
to sensationalize alcoholism, almost make 
it cool, depicting all the wild living people 
get into until they hit rock bottom. Here, 
Jackson comes across as simply sad and 
tired. �at complicates their relationship, 
because it would be easier for Ally to leave 
if he were mean or violent or cheating. But 
he’s utterly devoted to her.

This devotion does eventually bloom 
into a little toxic �ower in Jackson’s heart, 
however.  As Ally rises toward pop star-
dom, Cooper as director tips his hand on 
his stance in the rock vs. pop debate. When 
Ally gets a spot on Saturday Night Live, sing-
ing about boys and asses, Cooper �lms the 
performance in the same raw style as the rest 
of the �lm, emphasizing the arti�ce of Ally’s 
new persona. Both Jackson and Cooper 
�nd that kind of party anthem empty and 
void of truths, and the sequence plays as a 
meta-criticism of Gaga’s own early career. 
I admit that I found myself agreeing with 
them, even as I shoved back anger at this 
man criticizing the artistic preferences of 
a woman, especially as the music indus-
try demands she be simultaneously sexy 
and talented, while men can skate on tal-
ent alone. But Cooper does allow Ally to 
push back, the �lm suggesting that neither 
Jackson nor Ally is completely right about 
music and fame.

�e A Star Is Born story construction has 
worked, again and again, because it’s ar-
chetypal tragedy — nobody believes there’s 
a happy ending in sight. But Cooper still 
earned every one of my tears.

A STAR IS BORN | Directed by Bradley Cooper 
| Wrien by Eric Roth, Cooper and WIll Feers  

| Warner Bros. | Citywide

COURTESY WARNER BROS.

Bradley Cooper 
and Lady Gaga in 
A Star Is Born
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Oct. 5-11, 2018 ❖ Daily at 12:00, 5:00 and 10:00 pm
Laemmle’s Music Hall

9036 Wilshire Blvd. ❖ Beverly Hills, CA 90211
310-478-3836 ❖ laemmle.com

MORNING, NOON AND NIGHT

N A S A ’ S  J O U R N E Y  T O  T O M O R R O W

M o n i c a  F i l m  C e n t e r

L a e m m l e . c o m
3 1 0 - 4 7 8 - 3 8 3 6

S a n t a  M o n i c a  C A .  9 0 4 0 1
1 3 3 2  2 n d  S t .

M o n i c a  F i l m  C e n t e r
D a i l y  @  1 : 5 0 ,  4 : 3 0 ,  7 : 2 0 ,  1 0 : 0 0

O c t o b e r  5 - 1 1 ,  2 0 1 8

F R O M  A C A D E M Y  A W A R D ®  N O M I N A T E D  D I R E C T O R  R O R Y  K E N N E D Y

Landmark Regent - 1045 Broxton Ave, Los Angeles, CA 90024

10:30AM and 12:30PM
October 9th & 10th

LAST NIGHT
Landmark Regent - 1045 Broxton Ave, Los Angeles, CA 90024

10:30AM and 12:30PM
October 11th & 12th

Christmas Switch

ALL EYEZ ON HER
� e Hate U Give lends powerful voice
to a young woman’s outrage 
BY ALAN SCHERSTUHL

The movies have long lied that 
an impassioned speech can 
change everything. George 
Tillman Jr.’s � erce, clear-eyed 
� e Hate U Give, adapted 

by Audrey Wells from Angie � omas’ 
acclaimed young-adult novel, surges to-
ward a climactic Hollywood monologue 
as its hero, 16-year-old Starr (Amandla 
Stenberg), � nds her voice and dares to 
speak truth to power. Starr witnessed a 
white cop gunning down her childhood 
friend Khalil (Algee Smith), the latest of 
far too many unarmed black men to su� er 
such a fate. Her father (Russell Hornsby) 
has urged her to tell her truth, to let her 
light shine, one of many urgent lessons 
he’s taught her and her half-brother, 
Seven (Lamar Johnson). � e � rst of these 
we see, in the � lm’s potent opening scene, 
concerns how to demonstrate a non-
threatening obedience to police. But Starr 
still is scared, for many reasons, most 
more complex than studio movies usually 
bother with. When events push her at 
last to seize a literal megaphone, to share 
her anger and pain with the world, the 
world responds as it might in real life. All 
the troubles around her just keep getting 
worse.

Something crucial is changed, though: 
Starr herself — and quite possibly young 
viewers (and readers) stirred by her 
story. � e Hate U Give doesn’t promise 
that a speech can triumph over systemic 
injustice. Instead it suggests, with all the 
persuasive power of storytelling, that 
� nding it within yourself to speak hard 

truths is only the beginning. Starr learns, 
over the course of the � lm and book, that 
� ghting for change demands a lifetime 
commitment.

Starr’s life, like any of ours, bustles with 
more people and incidents and con� ict-
ing impulses than a traditional movie can 
hold. Both � omas’ book and Tillman’s 
� lm honor that. Both also dare to go on a 
while. � e � lm runs 132 minutes but ev-
erything in it is vital. If anything, another 
15 minutes might have � eshed out key 
relationships and clari� ed some rushed 
plot points.

While Starr lives in a mostly black 
neighborhood, she attends Williamson, 
a mostly white private school, where she 
� nds it imperative never to appear ghetto, 
avoiding all slang even when the white 
kids she’s befriended talk about her kicks
or her boo. � e Hate U Give takes time to 
focus on the nuances of Starr’s life, on the 
ways Williamson has split her conscious-
ness, on the e� ort of code-switching, 
on the layers of self that Starr must sort 
through in everyday interactions. � e 
� lm digs into a family life of uncles and 
half-brothers, the backstories and hard 
choices Starr’s parents have made (Regina 
Hall is movingly worried as the mother), 
local gang politics and the ethics of 
snitching, the pressures that turn some 
kids to crime, friends from the neighbor-
hood and from posh Williamson, going 
to prom with a sweet but goony white boy 
who is played by the same actor starring 
as this generation’s Archie Andrews (Riv-
erdale’s KJ Apa).  

F I L M

Megan Lawless, left, Amandla Stenberg 
and Sabrina Carpenter in The Hate U Give

PHOTO BY ERIKA DOSS/20TH CENTURY FOX

Stenberg, too, has played a role of great 
pop-cultural resonance. She was Rue, the 
young girl whose death in the � rst Hunger 
Games hardens Katniss’ resolve to burn 
down a tyranny. � e Hate U Give applies 
YA outrage to the world we actually live 
in, the dystopia so many won’t acknowl-
edge. Here, she’s believable and a� ecting 
as a young woman discovering not just 
her own strength but also who she is. As 
Starr shi� s between the house parties 
and protests of her neighborhood to 
the mansions of Williamson, we see the 
gears grind in her head — and we see that 
grinding wear her down, especially once 
the shooting of Khalil incites outrage in 
the streets. “His life matters, too,” white 
girl Hailey (Sabrina Carpenter) says to 
Starr, speaking of the cop who pumped 
bullets into the � rst boy Starr ever kissed.

� e plotting demands that Starr slowly 
take everything in, surveying both of her 
worlds before taking signi� cant action. 
� at’s unusual in studio � lmmaking, 
which has long emphasized a heroic deci-
siveness in its protagonists — “I volunteer 
as tribute!” cries Katniss. Stenberg, in a 
star-making turn, makes Starr’s education 
in outrage more compelling than the 
usual action-� gure ass-kicking that we see 
from movie heroes. She bears witness to 
what’s wrong with this world, weighs the 
cost of standing up to it, and then � nds 
the courage to do so, both in private and 
public. At each step, Stenberg reveals the 
pain and promise of committing oneself 
to ideals.

Stenberg shoulders almost every scene. 
Some of the strongest concern everyday 
stu� : Starr asking hard questions of her 
mother, discussing Tupac and Harry 
Potter with Starr’s friends or trying to 
work out whether a boy who wants to kiss 
her deserves a chance. Her smiles have a 
carefree recklessness, while her fear and 
anger prove elemental.

Perhaps the best-directed scene comes 
early. � e cop has pulled over Khalil and 
Starr a� er a party. Breathless, terri� ed, 
Starr implores Khalil to spread his hands 
out on the dashboard, to obey the cop’s 
commands, to swallow his pride and not 
talk back. She’s raw and wrecked, desper-
ate and momentous. Meanwhile, Tillman 
and cinematographer Mihai Malaimare 
Jr. shoot the incident from inside the car, 
the cop reduced to a � ashlight, a glimpse 
of badge and a voice of authority.  It’s an 
experience many of the millions who 
might see this � lm will never face them-
selves, but � e Hate U Give places you 
in the front seats with Starr, as she does 
everything possible to prevent the worst 
from happening. A speech might not lead 
to change, but empathy for the lives of 
others? � at could.

THE HATE U GIVE | Directed by George Tillman 
Jr. | Wri	 en by Audrey Wells | 20th Century Fox  
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 GO  HEAVY TRIP (HEVI REISSU) In the sweet-
souled and genuinely funny Finnish comedy 
Heavy Trip, Turo (Johannes Holopainen), the lead 
singer of a heavy metal band, shrugs off the 
daily “Get a haircut!” taunts of his small-town 
neighbors with the “fuck you” confidence of a 
true metalhead. Or so he hopes. Inside, Turo is 
nearly overwhelmed by doubt. He’s too shy to 
ask his dream girl out for coffee, and though his 
bandmates don’t know it, he has terrible stage 
fright. Which may be why the band Turo and 
his three best friends formed as teens — they 
rehearse in the reindeer slaughterhouse owned 
by the bass player’s father — has never per-
formed in front of an audience, and doesn’t yet 
even have a name. (All the good ones are taken.) 
In their feature debut, co-writers/directors 
Juuso Laatio and Jukka Vidgren and co-writers 
Aleksi Puranen and Jari Olavi Rantala reach for 
absurdist comedy — the reindeer-blood acci-
dent, the projectile-vomit bit, the grave-robbing 
incident — with a touch so light that the general 
nuttiness comes to seem a central (and essen-
tial) component of Finnish rural life. After finally 
recording their first original song (“Flooding 
Secretions”) and passing it on to a promoter, 
the band prepare to travel to Norway to play 
their first (ever) gig, at a famous music festival. 
Only Turo knows they’re not really invited, but 
a third-act tragedy (reindeer-related) inspires 
them all to at last try to fulfill the promise 
inherent in their self-described musical cate-
gory: symphonic, post-apocalyptic, reindeer-
grinding, Christ-abusing, extreme war pagan, 
Fennoscandic metal. (Insert primal scream 
here.) (Chuck Wilson)

KNUCKLEBALL Watching Knuckleball convinced 
me that I’ll watch Michael Ironside in anything. 
The veteran tough-guy character actor has 
been a constant in many of our film-watching 
lives (the dude has been in Scanners, Top Gun 
and Total Recall). And his stern, pockmarked 
face serves as an instant reminder that, even 
if a movie blows, at least he’s gonna crush his 
part. You definitely expect him to crush it in this 
snowy-ass thriller, where I’m guessing the chilly 
surroundings are supposed to keep the audi-
ence in a shivering state. It’s too bad the sus-
pense in the movie doesn’t do the trick. Ironside 
is an ornery, crusty, grumpy old man who takes 
in his baseball-loving grandson (Luca Villacis) 
so the boy’s parents can attend a funeral. This 
movie refuses to let up in the tension-ratch-
eting department, making sure virtually every 
sound cue or vague close-up shot of random 
stuff is an indication that something isn’t right 
and shit’s about to go down. And it does, once 
the shifty, shady, next-door neighbor (Munro 
Chambers) shows up, doing everything just shy 
of yelling, “Hey, I’m a creepy muhfucka ready to 
kill everybody!” The movie’s a short hour and 
a half, but it takes a long time to finally get to 
what the hell it’s all about. It seems co-writer/
director Michael Peterson wanted to make a 
schlocky-but-still-scary take on whether ho-
micidal tendencies can be passed down from 
one generation to the next. But until we stumble 
upon that, Knuckleball mostly fills up its running 
time by being a twisted, even more ridiculous 
Home Alone. But, if we’re being honest, I’d rather 
watch this bullshit again than Hereditary. (Craig 
D. Lindsey)
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ALL EYEZ ON HER
� e Hate U Give lends powerful voice
to a young woman’s outrage 
BY ALAN SCHERSTUHL

The movies have long lied that 
an impassioned speech can 
change everything. George 
Tillman Jr.’s � erce, clear-eyed 
� e Hate U Give, adapted 

by Audrey Wells from Angie � omas’ 
acclaimed young-adult novel, surges to-
ward a climactic Hollywood monologue 
as its hero, 16-year-old Starr (Amandla 
Stenberg), � nds her voice and dares to 
speak truth to power. Starr witnessed a 
white cop gunning down her childhood 
friend Khalil (Algee Smith), the latest of 
far too many unarmed black men to su� er 
such a fate. Her father (Russell Hornsby) 
has urged her to tell her truth, to let her 
light shine, one of many urgent lessons 
he’s taught her and her half-brother, 
Seven (Lamar Johnson). � e � rst of these 
we see, in the � lm’s potent opening scene, 
concerns how to demonstrate a non-
threatening obedience to police. But Starr 
still is scared, for many reasons, most 
more complex than studio movies usually 
bother with. When events push her at 
last to seize a literal megaphone, to share 
her anger and pain with the world, the 
world responds as it might in real life. All 
the troubles around her just keep getting 
worse.

Something crucial is changed, though: 
Starr herself — and quite possibly young 
viewers (and readers) stirred by her 
story. � e Hate U Give doesn’t promise 
that a speech can triumph over systemic 
injustice. Instead it suggests, with all the 
persuasive power of storytelling, that 
� nding it within yourself to speak hard 

truths is only the beginning. Starr learns, 
over the course of the � lm and book, that 
� ghting for change demands a lifetime 
commitment.

Starr’s life, like any of ours, bustles with 
more people and incidents and con� ict-
ing impulses than a traditional movie can 
hold. Both � omas’ book and Tillman’s 
� lm honor that. Both also dare to go on a 
while. � e � lm runs 132 minutes but ev-
erything in it is vital. If anything, another 
15 minutes might have � eshed out key 
relationships and clari� ed some rushed 
plot points.

While Starr lives in a mostly black 
neighborhood, she attends Williamson, 
a mostly white private school, where she 
� nds it imperative never to appear ghetto, 
avoiding all slang even when the white 
kids she’s befriended talk about her kicks
or her boo. � e Hate U Give takes time to 
focus on the nuances of Starr’s life, on the 
ways Williamson has split her conscious-
ness, on the e� ort of code-switching, 
on the layers of self that Starr must sort 
through in everyday interactions. � e 
� lm digs into a family life of uncles and 
half-brothers, the backstories and hard 
choices Starr’s parents have made (Regina 
Hall is movingly worried as the mother), 
local gang politics and the ethics of 
snitching, the pressures that turn some 
kids to crime, friends from the neighbor-
hood and from posh Williamson, going 
to prom with a sweet but goony white boy 
who is played by the same actor starring 
as this generation’s Archie Andrews (Riv-
erdale’s KJ Apa).  

F I L M

Megan Lawless, left, Amandla Stenberg 
and Sabrina Carpenter in The Hate U Give

PHOTO BY ERIKA DOSS/20TH CENTURY FOX

Stenberg, too, has played a role of great 
pop-cultural resonance. She was Rue, the 
young girl whose death in the � rst Hunger 
Games hardens Katniss’ resolve to burn 
down a tyranny. � e Hate U Give applies 
YA outrage to the world we actually live 
in, the dystopia so many won’t acknowl-
edge. Here, she’s believable and a� ecting 
as a young woman discovering not just 
her own strength but also who she is. As 
Starr shi� s between the house parties 
and protests of her neighborhood to 
the mansions of Williamson, we see the 
gears grind in her head — and we see that 
grinding wear her down, especially once 
the shooting of Khalil incites outrage in 
the streets. “His life matters, too,” white 
girl Hailey (Sabrina Carpenter) says to 
Starr, speaking of the cop who pumped 
bullets into the � rst boy Starr ever kissed.

� e plotting demands that Starr slowly 
take everything in, surveying both of her 
worlds before taking signi� cant action. 
� at’s unusual in studio � lmmaking, 
which has long emphasized a heroic deci-
siveness in its protagonists — “I volunteer 
as tribute!” cries Katniss. Stenberg, in a 
star-making turn, makes Starr’s education 
in outrage more compelling than the 
usual action-� gure ass-kicking that we see 
from movie heroes. She bears witness to 
what’s wrong with this world, weighs the 
cost of standing up to it, and then � nds 
the courage to do so, both in private and 
public. At each step, Stenberg reveals the 
pain and promise of committing oneself 
to ideals.

Stenberg shoulders almost every scene. 
Some of the strongest concern everyday 
stu� : Starr asking hard questions of her 
mother, discussing Tupac and Harry 
Potter with Starr’s friends or trying to 
work out whether a boy who wants to kiss 
her deserves a chance. Her smiles have a 
carefree recklessness, while her fear and 
anger prove elemental.

Perhaps the best-directed scene comes 
early. � e cop has pulled over Khalil and 
Starr a� er a party. Breathless, terri� ed, 
Starr implores Khalil to spread his hands 
out on the dashboard, to obey the cop’s 
commands, to swallow his pride and not 
talk back. She’s raw and wrecked, desper-
ate and momentous. Meanwhile, Tillman 
and cinematographer Mihai Malaimare 
Jr. shoot the incident from inside the car, 
the cop reduced to a � ashlight, a glimpse 
of badge and a voice of authority.  It’s an 
experience many of the millions who 
might see this � lm will never face them-
selves, but � e Hate U Give places you 
in the front seats with Starr, as she does 
everything possible to prevent the worst 
from happening. A speech might not lead 
to change, but empathy for the lives of 
others? � at could.

THE HATE U GIVE | Directed by George Tillman 
Jr. | Wri	 en by Audrey Wells | 20th Century Fox  
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LIVING IN THE FUTURE’S PAST Nothing makes 
the point of this stay-calm-and-carry-on 
ecology documentary better than a power 
outage during a thunderstorm, a brief blip in our 
comfortable lives that triggers deep fears and 
a reminder that nature can’t be tamed. The big 
ideas swirling through Living in the Future’s Past
all boil down to a simple premise: Our response 
to climate change is predicated on environmen-
tal ambivalence, especially the cycle of panic 
and complacency that inhibits thoughtful long-
term planning. Director Susan Kucera and the 
film’s guiding spirit, Jeff Bridges, have created 
a wonkish lovefest, incorporating the diverse 
ideas of (predominantly white) scientists and 
academics, philosophers and authors, activists 
and politicians into a plea for equable reflection 
and sustained action. Kucera (Breath of Life) has 
edited the calmly insistent talking heads and 
Bridges’ soothing voice-over into an undulating 
narrative meant to deepen understanding with-
out making waves. But the tone of cool compe-
tency is precisely what infuriates hot-headed 
purists of the left and right. They may dismiss 

an argument that chides consumerism but 
doesn’t condemn capitalism or the assertion 
that science and morality are never inherently 
at odds. Energy is the most spoken of here, 
used to describe the commodity that drives our 
economy but also an overarching force and the 
lifeblood of individuals. It’s essential to the uni-
fied theory of ecology presented by éminence 
grise Bridges, the one that insists humans are 
not separate from the natural world. The film 
presents arrogance as being as dangerous as 
greed, and it’s with the soft smile of Hollywood 
irony that a grizzled actor reminds the audience 
that only you can prevent environmental disas-
ter. (Serena Donadoni)

LOVING PABLO Double-stuffed with kill squads, 
killer ’80s couture and mood-killing howlers, 
Fernando Leon de Aranoa’s Loving Pablo is more 
a greatest hits than a story, the kind of radi-
cally compressed life-of-a-legend movie where 
everything happens in a giddy, ridiculous 
gush — except for when it slows down to dwell 
on horrors. About a half-hour in, cocaine king 

Pablo Escobar (Javier Bardem) argues with his 
wife about his efforts, after his election to the 
Colombian congress, to take on the president 
himself; she then announces she’s pregnant, 
but he interrupts her to take a life-changing 
phone call. Just minutes later, we flash back to 
see the death of a man he ordered murdered — 
the dude has a raving dog tied to his back that 
bites his neck when other dudes whack it with 
a bat. And then we watch Escobar, at dinner 
with his lover, television journalist Virginia 
Vallejo (Penelope Cruz), droning on forever 
about all the ways she’ll be raped if things go 
bad for him. Cruz narrates, explaining a movie 
that seems set on fast-forward, laying out the 
cartel’s business in the United States and then 
Panama, the relationship between rival cartels 
and the DEA and the CIA, and how Vallejo dis-
covers that maybe Escobar’s charitable work 
doesn’t justify his crimes. Escobar’s spates 
of threats and murders play as grisly comedy, 
amusing flourishes rather than the snuffing 
of human lives. Cruz has to scream and weep 
a lot, the editing and scripting doing her no 
favors. Bardem’s role, the kingpin family man 
incapable of satisfaction, is easier, but he’s 
continually upstaged by his fat suit, even when 
he flings spaghetti in anger or lets his beard 
consume his face. (Alan Scherstuhl)

MORNING, NOON & NIGHT Occasionally, one 
of the wretched vanity projects used mainly 
to bulk up schedules at low-level film festivals 
makes it out into the wild. Morning, Noon & 
Night is a tedious, immature dud with no plot, 
unbelievably bad acting, pitiful comic timing 
and, at a brutal 110 minutes, a shocking sense 
of entitlement considering the ineptitude of 
all involved. Writer-director-producer Josh 
Becker, whose most promising professional 
credits include episodes of Xena: Warrior 
Princess from 20 years ago, is all in on the idea 
that there’s just nothing cooler than people 
snorting coke before work or sneaking slugs of 
vodka in their car. Our main characters are Cliff 
(John Manfredi), a sales rep for a Japanese-
owned business, and Aaron (Frank Ondorf), a 
history teacher at a community college. The 
connection is that Cliff’s daughter is in Aaron’s 
class. During one of Cliff’s nasty rants, he 
mocks his unambitious daughter for taking, 
I kid you not, “underwater basket-weaving.” 
Then he goes to work, and the one Asian cast 
member mentions a “grass ceiling.” Later, a 
drug buy goes sour when a carload of b-b-
black people appears, causing Cliff’s daughter 
to make terrified bug-eyes — shot from every 
angle! It’s not all jokes from the ’80s, though. A 
transgender student suggests the classroom 
should be a safe space, so Aaron gets to yell 
how life isn’t safe. Morning, Noon & Night is 
low-rent, pointless garbage, but I worry I might 
pique your interest in a The Room–like way. 
One Tommy Wiseau is enough. (Jordan Hoffman)

 GO PRIVATE LIFE One of our era’s great 
comedies, Tamara Jenkins’ intimate, incisive 
Private Life centers on issues of fertility and 
surrogacy, though its broader concern is time 
itself — how it surges on even as everything 
we might have dedicated our lives to withers 
around us. Its leads, feminist writer Rachel 
(Kathryn Hahn) and Richard (Paul Giamatti), an 
erstwhile wunderkind of no-budget theatrical 
productions, find themselves desperate to 
conceive a child even as the doctors to whom 

they pay (with borrowed money) thousands 
speak frankly of the odds. Nearing 50, they’re 
not just facing the end of their potency. They 
live in a rent-stabilized East Village apartment 
they could never afford at market rates. A 
child wouldn’t just fulfill their own innate 
needs to love and be loved; it could also be 
their last, best chance to improve a fallen 
world. Eventually, after a host of piercingly 
funny scenes at clinics or in their apartment, 
Richard administering painful shots and Rachel 
insisting he must be doing it wrong, they face 
one last possibility: Perhaps they could hire 
a young woman to donate an egg. Enter Sadie 
(Kayli Carter), Richard’s beaming step-niece, 
a creative-writing student at Bard who comes 
to crash with the couple while she gets her life 
together. Jenkins (director of The Savages and 
Slums of Beverly Hills) is always more inter-
ested in emotional truth than she is in laughs. 
Throughout Private Life’s tense 124 minutes, 
she continually achieves both. Her excellent 
leads embody this duo without condescension 
or self-consciousness, betraying no sense 
that anything they say or do is in the least bit 
funny — or, when they’re plying young Sadie 
with street tacos, that any of this is creepy. 
(Alan Scherstuhl)

RIDE In writer-director Jeremy Ungar’s uncon-
vincing thriller Ride, a ride-share driver meets 
two passengers who change his life. When 
he picks up new client Jessica (Bella Thorne), 
driver James (Jessie T. Usher) hopes that her, 
uh, company will make up for her low star 
rating. The two hit it off with easy chemistry 
that belies the story’s impending hardships. 
Jessica invites James out after his shift, 
but neither realizes how onerous his next 
passenger will be. Stereotypically sketchy 
Bruno (Will Brill) enters the car in a cloud of 
cigarette smoke, casting furtive glances and 
making strange requests. (When he requests 
an impromptu performance of a Shakespearean 
monologue, the only nefarious trait missing 
is a mustache twirl.) But James fails to take 
many opportunities to ditch the weirdo and go 
out with Jessica. Instead, he and Bruno cruise 
neon-lit streets, drinking Bulletproof coffee 
before Bruno cranks things to 11 with the help 
of a handgun. The filmmakers aspire to critique 
the gig economy’s exploitative nature while 
employing it as a vehicle for keeping viewers 
on the edge of their seats. The combination 
leads to stale conversations about arbitrary 
app ratings followed by Bruno’s increasingly 
sadistic and ridiculous machinations. Ride
takes place almost entirely in James’ car, so 
it’s fortunate that cinematographer Rob Givens 
casts Los Angeles in the same bluish glow em-
anating from the film’s many phone screens, 
adding a sense of continuity and depth. Still, 
despite valiant effort from the performers — 
especially Usher, who’s onscreen for nearly 
every scene — this three-hander is no joyride. 
(Tatiana Craine)

SHINE Shine could easily be called The Salsa 
Kings Dance With Pride and Love. Anthony 
Nardolillo devotes a sizable chunk of his first 
film to dance numbers, and there’s an infec-
tious joy to these scenes, which reveal more 
about the characters than does the creaky 
melodrama that frames them. When Junior 
(Gilbert Saldivar) and Ralphi (Jorge Burgos) 
strut into the salsa club where their con-

Y O U R  W E E K LY  M O V I E  T O - D O  L I S T

KEN JACOBS 
COMES TO TOWN
Friday, Oct. 5
A tubercular 29-year-old Jean Vigo made 
one of the most beautiful ¥ lms in French 
cinema, completing the editing process 
from his deathbed. Now L’Atalante, newly 
restored by Janus F i lms,  wil l  play a 
weeklong engagement at the Nuart. This 
restlessly inventive 1934 romance, about 
a young village girl’s marriage to a barge 
captain, thrums with life from the very 
¥ rst frame and doesn’t let up all the way 
through the final, transcendent aerial 
shot. Nuart Theatre, 11272 Santa Monica 
Blvd., West L.A.; Fri., Oct. 5-Thu., Oct. 11, 
various showtimes; $12. (310) 473-8530, 
landmarktheatres.com. 

Saturday, Oct. 6
 The American Cinematheque is serving up 
a killer triple feature on Saturday night, 
starting with Bob Clark’s seminal 1974 
slasher flick, Black Christmas. This will 
be followed by Halloween, John Carpen-
ter ’s 1978 tour-de-force that sparked 
the slasher craze in America. Finally, the 
2018 Halloween (a belated sequel to the 
original) premieres at 8 p.m., two weeks 
ahead of its official opening. Producer 
Malek Akkad will introduce, and Nick 
Castle (who play ed “The Shape,” aka 
Michael Myers) will be on hand for a live 
podcast by Shock Waves. Egyptian The-
atre, 6712 Hollywood Blvd., Hollywood; Sat., 
Oct. 6, 2:30 p.m.; $20. (323) 466-3456,
americancinemathequecalendar.com.

Sunday, Oct. 7
Ken Jacobs, one of the most crucial experi-
mental ¥ lmmakers of the last half-century, 
will be in town for three events at di  ̈erent 
venues. His ¥ rst appearance at LACMA’s 
Bing Theater includes a discussion of his 
accumulated knowledge of stereoscopy, 
supported by clips from his decades-long 
career. Ken Jacobs: A Swim Through Space 

is co-presented with CalArts/REDCAT, 
Acropolis Cinema, L.A. Filmforum and 3-D 
SPACE, and coincides with LACMA’s “3-D: 
Double Vision” exhibition. LACMA, 5905 
Wilshire Blvd., Mid-Wilshire; Sun., Oct. 7, 
1 p.m.; free with RSVP. (323) 857-6000, 
lacma.org.

Monday, Oct. 8
NYC-based multimedia artist Ken Jacobs 
returns to REDCAT to demonstrate his 
“Nervous Magic Lantern,” a homemade 
apparatus that submerges its spectators 
in a series of mesmerizing lights and 
shadows that flicker and dance around 
the room. Is it cinema? Strictly speaking, 
no. But it captures the excitement that led 
directly to the invention of ¥ lm. Impossible 
to accurately describe, the show, titled 
Ken Jacobs: Metropolis Loom and The Black 
Maria Is Tuned Up, must be experienced in 
order to be believed. REDCAT, 631 W. Second 
St., downtown; Mon., Oct. 8, 8:30 p.m.; $12. 
(213) 237-2800, redcat.org.

Tuesday, Oct. 6
The Academy of Motion Picture Arts & 
Sciences presents a special 25th-anniver-
sary screening of Chris Hegedus and D.A. 
Pennebaker’s illuminating documentary 
The War Room. A privileged look inside 
an unfolding presidential campaign (Bill 
Clinton’s, to be precise), the ¥ lm still has 
relevant things to say about our current 
political system, its vagaries, triumphs, 
and pitfalls. Samuel Goldwyn Theater, 
8949 Wilshire Blvd., Beverly Hills; Tue., 
Oct. 9, 7:30 p.m.; $5. (310) 247-3000, www.
oscars.org.

Legendary visual artist Ken Jacobs 
comes to the Downtown Independent 
for the West Coast premiere of his new 
¥ lm, The Guests. Working with an ancient 
Lumiere Brothers short as a sculptor 
works with clay, Jacobs crafts a 3-D 
experience that forces deep engagement 
with all facets of the film’s surface and 
subject matter. Jacobs and his wife and 
collaborator, Flo Jacobs, will take part in a 
post-screening Q&A. Downtown Indepen-
dent, 251 S. Main St., downtown; Tue., Oct. 
9, 8 p.m.; $12. (323) 466-3456, la� lmforum.
org. —NATHANIEL BELL
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ga-playing father, Ramon Matas (David Zayas), 
leads the house band, they might look like a 
cliché of cocky New Yorkers. Then they take the 
dance floor. Despite their matching clothes and 
mirrored moves, the brothers aren’t perfectly 
in sync, and their heart-pounding number is 
fueled by a friendly rivalry. They know how 
good they are but also understand that they’re 
better together. Ramon instilled in Junior and 
Ralphi how salsa is a distillation of their Puerto 
Rican heritage and their East Harlem neigh-
borhood, a tradition that’s kept alive in their 
every step and continually renewed by their 
individual expression. After an estrangement, 
Nardolillo uses another club scene to estab-
lish their new status. Junior remained in his 
beloved borough, and the way he moves with 
Griselle (Jadi Collado) shows he has found the 
perfect partner. Ralphi has returned to help his 
real estate development bosses in their gentri-
fication efforts, and he’s woefully out of step 
with Josie (Kimberli Flores), whom he’s loved 
since childhood. While Saldivar and Burgos 
are better dancers than actors, Collado and 
Flores are incredibly charismatic performers 
who bring every scene they’re in to life, but 
it’s Zayas who anchors Shine. His gravitas shot 
through with mischief sets the film’s tone, 
showing that serious-minded storytelling can 
still be fun. (Serena Donadoni)

O N G O I N G

ALL ABOUT NINA Within the first few minutes of 
All About Nina, the debut feature from writer-
director Eva Vives, we get the highlight-reel 

version of just who this Nina is through quick 
glimpses of her stand-up routine: period jokes, 
punchlines about how men screw everything 
up, a familiar brand of misandrist comedy 
that gets her both lauded and confronted 
for her brash honesty. Thirty-three-year-old 
Nina (Mary Elizabeth Winstead) has all the 
predictable traits of a candid female comic. 
She wears a black leather jacket, has a tough 
exterior that matches her hardened heart, and 
dates casually but has commitment issues and 
is often attracted to the wrong type, like her 
on-again, off-again lover, an abusive married 
cop (Chase Crawford). Winstead’s casting is 
a godsend, as she makes Nina a compelling 
watch even as the movie burns through all 
there is to know about this stereotype just 
after its opening scenes. Vives relies heavily 
on cliché cues, showing us the extent of Nina’s 
damage with scenes of her smoking cigarettes 
in the shower, puking backstage or making pro-
vocative sentiments about her abusive rela-
tionship: “keeps me from falling asleep during 
sex.” The film perks up with new energy when 
Nina meets a guy named Rafe (Common, with a 
performance that proves he should lead every 
romantic comedy). Their courtship is also 
predictable but at least fun to watch. Winstead 
is wildly funny (and spot on) doing the impres-
sions in Nina’s act (especially of Björk ordering 
a smoothie) but also proves uninhibited and 
candid when Nina doesn’t have jokes to hide 
behind. (Kristen Yoonsoo Kim)

NIGHT SCHOOL Night School showcases both 
the perils and rewards of the high-concept 
comedy. The idea practically sells itself: Kevin 

Hart has to take night classes to get his high 
school degree, and Tiffany Haddish plays his 
suffer-no-bullshit teacher. It’s inspired cast-
ing, to be sure, our two most talented and en-
ergetic motormouths. But first, there’s a whole 
lot of story to get through. Hart plays Teddy, 
whom we see driving a Porsche with his beau-
tiful girlfriend Lisa (Megalyn Echikunwoke); 
turns out he lives paycheck to paycheck, 
spending all his money on impressing the 
way-out-of-his-league Lisa. One catastrophic 
(and pretty funny) mishap later, Teddy needs 
a new job. His pal Marvin (Ben Schwartz), a 
financial analyst, tells him he can get Teddy 
hired at his firm — but only if Teddy gets his 
GED. So he enrolls at a night class taught by the 
chatty, profane and filter-free Carrie (Haddish). 
Initial complication: The two have already met, 
thanks to a traffic altercation during which 
she called him a “burnt leprechaun.” Additional 
complication: The school is run by his former 
nemesis Stewart (Taran Killam), a judgmental 
nerd who picked on Teddy back in the day. None 
of these elements is enough to fuel a whole 
movie, so Teddy has a whole class of fellow 
goofballs and dropouts to meet. Here we crash 
into the annoying side of high concept, the 
part where the filmmakers actually have to 
pretend to care about the story they’re trying 
to tell. Night School spends way too much time 
dealing with subplots, and a movie billed as a 
Haddish-Hart face-off winds up, at least in its 
first half, not giving them much interesting to 
do. (Bilge Ebiri)

 GO  THE OLD MAN & THE GUN It’s no 
slight against writer-director David Lowery’s 

breezy crime story The Old Man & the Gun 
that nothing in the film measures up to its 
opening scenes, which find Robert Redford, 
as a courtly bank robber, sitting down at a 
cafe with Sissy Spacek, who plays the widow 
he’s quite literally picked up while making a 
getaway. The two talk and flirt, both cagey 
yet curiously open, beaming at each other one 
moment and fighting to stay poker-faced the 
next. In this enchanting, leisurely opening, the 
stars aren’t just reminding us of why we’ve 
loved them before — they’re giving us reason 
to love them anew. The film is set in 1981, and 
Lowery seems to be documenting this restless 
period rather than just evoking it. Redford 
plays Forrest Tucker, a septuagenarian stickup 
man who twinkles at the tellers and managers. 
We see him work his routine many times, in 
a montage less hurried than full scenes are 
in today’s blockbusters. Tucker and his crew 
cross the country hitting small banks and 
heading toward the big score that will fund 
their retirements. Except we know that Tucker 
won’t and can’t ever stop. They’re pursued by 
a Dallas cop (Casey Affleck) who is humiliated 
not to have noticed, while waiting in line at 
his local branch, that Tucker was robbing the 
joint. Outside of that diner opening, the cast is 
mostly inhabiting types rather than embodying 
characters. Rather than a tragic inevitability 
or a comic detachment, the final scenes have 
about them the whiff of resignation, possibly 
meaningful or possibly not. Bonus points 
for Tom Waits, as a wild-card member of a 
bank-robbing crew, telling a bleakly funny 
story involving a break-in and a Christmas tree. 
(Alan Scherstuhl)
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90 Fans of ’80s Manchester post-
punk band The Smiths are a 
loyal bunch. Throughout the 
world, there are legions of devo-
tees hanging on every (o�en lu-

dicrous) word that Morrissey utters, while 
proudly proclaiming that Johnny Marr is 
up there with the best guitarists of all time. 
But even amidst the global adoration, there’s 
always been a special relationship between 
Los Angeles and �e Smiths.

It’s something that Marr holds dear to this 
day and, as he prepares to perform at the 
Ace Hotel on �ursday, Oct. 4, in support of 
Call the Comet, his third solo full-lengther, 
he talks fondly about past glories in and 
around this city.

“Growing up in the U.K. in the ’70s, you 
can imagine what playing in California 
could mean to me,” he says. “It was this 
remote fantasyland for me as a little kid. 
Just images on the TV screen and movies. 
�e Smiths kind of took o� like a rocket in 
California, and people still talk to me about 
Irvine Meadows gigs and the L.A. [Univer-
sal] Amphitheater, and the famous Smiths 
gig at the Hollywood Palladium in ’85, to 
this day. �e �e played at the Wiltern in 
the early ’90s. Electronic made our debut 
at Dodger Stadium. Me and my band had 
a great night at the El Rey a couple of years 
back. I’ve got a really strong connection 
with the place. People have followed me 
from being a kid, and we’ve all grown up 
together so it’s very much like that kind of 
feeling now.”

He’s right, of course. Morrissey might be 
the outspoken focal point of �e Smiths’ 
legacy, but fans know that Mozza and Marr 
were the co-writers. Not only that but Marr 
rivals Tom Morello when it comes to guitar 
heroes who don’t necessarily look like guitar 
heroes, playing in a unique and distinctive 
manner. Indeed, there are plenty of people 
who adore the sounds that Marr make, but 
appreciate Morrissey’s vocal utterances far 
less.

As Marr mentioned, as well as �e Smiths, 
he was a member of Matt Johnson’s �e 
�e and of Electronic alongside New Or-
der’s Bernard Sumner, as well as playing 
with �e Pretenders, Modest Mouse, �e 
Cribs and more. In 2003, Marr put out an 
album called Boomslang as Johnny Marr + 
�e Healers and then, a decade later, he re-
leased his debut solo album, �e Messenger. 
His third solo e�ort, Call the Comet, landed 
this summer.

“I de�nitely feel like there has been an 
evolution,” Marr says. “You try and keep 
moving forward from record to record. I 
think with the �rst album, I did achieve my 
objective. I had this notion about getting 
a group together, and singing up-tempo, 
tight, punchy songs built around the gui-
tar of course, that kind of had the feeling 
of living in the towns and cities that I was 
traveling through. �at was my agenda and 
direction, for putting this group together. 

�e second record, Playland, was deliber-
ately written whilst we were on the road, to 
have that touring energy, and frankly to do 
the classic second album thing. I happen to 
like a lot of groups’ second albums. I like the 
Talking Heads’ second album, More Songs 
About Buildings and Food, and �e Only 
Ones. So that went to plan, really.” 

Marr says that, with the new album, he 
was following his emotions and didn’t have 
much of a strategy going in. He concedes 
that the world has changed a lot since the 
second album, and that has had an inevita-
ble impact on his music.

“I wasn’t so much commenting on it as 
trying to escape from it, but inevitably, the 
e�ects of the world you’re living in make 
their way into the music,” he says. “Well, 
they do in my stu� anyway. Even the process 
of escape managed to re�ect the outside 
world in some way. So I think there has 

been a process and a bit of a journey, and 
I’ve gone from one point to another point 
to another point, and as long as I’m playing 
well and singing well, and I’m happy with 
the words, then I’m satis�ed. I do think the 
songwriting is the best so far on this solo 
record, and that’s probably something to do 
with it being more emotional and slightly 
less intellectual.”

It’s interesting that, while Morrissey 
launched a solo career immediately a�er 
the breakup of �e Smiths, Marr spent a 
couple of decades skipping from band to 
band. However, he doesn’t believe that he 
had to get used to the idea of being the focal 
point in a project. He has, a�er all, learned 
from some of the most in�uential frontmen 
in music.

“I’ve been doing it for such a long time 
now,” Marr says. “I know what bands are, 
I know what being a frontman requires, I 

know what I’ve required from whoever’s out 
front, whether it be Morrissey or Matt John-
son or Chrissie Hynde or Bernard Sumner 
or Isaac Brock [Modest Mouse], etc., etc. 
But also, I’ve been doing it since I was 15, 
and even though I was just a kid, I took it 
just as seriously. I had to take it seriously, 
because it was my escape and my dream. 
So I’ve been a student of bands and what 
it means to be in a band. �e big learning 
curve was in 2001, when I was fronting �e 
Healers. So I know what’s required. I’m not 
saying that you just walk out on a stage and 
it’s easy. �ere’s more of a workload because 
it’s a solo venture. But I think I know how to 
do it. Put it this way — I wouldn’t be doing 
it unless I knew how to do it right.”

Speaking of Matt Johnson, when this 
piece goes to press, �e �e will have just 
performed two shows in L.A. We ask Marr 
if he considered being a part of that reunion, 
with the knowledge that Marr and Johnson 
remain close friends.

“Yeah, I would have loved that if I hadn’t 
been doing my own group,” Marr says. 
“What a great dilemma that was. Because 
�e �e are a real family to me. If I was 
ever gonna rejoin any band that I’ve been 
involved with, it would be �e �e, and 
I’d still like to play with Modest Mouse at 
some point. I couldn’t do it, and Matt un-
derstood that and probably expected it. I 
recommended Barrie Cadogan, who’s my 
friend, and that’s worked out absolutely per-
fectly for them, which is what I expected. I 
was just speaking to Matt actually, just now 
before I spoke to you.”

Oh well — this way, we get to have a �e 
�e show and a Johnny Marr show. At the 
Ace Hotel, Marr is promising a special set.

“Propelling rhythms, glamorous guitars, 
a four-piece band that put on a good show, 
and fairly cosmic lyrics with a good amount 
of energy,” he says. “Business as usual, really. 
�at’s what I try to do. It’s important to me 
to do something up there.”

A�er that, more touring as Marr contin-
ues on his modest quest to be part of the 
best live rock group in the world.

“Whether it’s the biggest or most popular 
is not something I’m bothered about, but 
being great is what I’m shooting for,” he says.

He means it, too.

Johnny Marr plays with �e Belle Game at 
7 p.m. on �ursday, Oct. 4, at the Ace Hotel.

“INEVITABLY, THE 
EFFECTS OF THE 
WORLD YOU’RE 
LIVING IN MAKE 
THEIR WAY INTO THE 
MUSIC.”  
– JOHNNY MARR 

PHOTO BY NIALL LEA

Johnny Marr

OUT FRONT
Johnny Marr wants his band to be 
the best in the world, and he isn’t kidding
BY BRETT CALLWOOD

M U S I C
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91Fans of ’80s Manchester post-
punk band The Smiths are a 
loyal bunch. Throughout the 
world, there are legions of devo-
tees hanging on every (o�en lu-

dicrous) word that Morrissey utters, while 
proudly proclaiming that Johnny Marr is 
up there with the best guitarists of all time. 
But even amidst the global adoration, there’s 
always been a special relationship between 
Los Angeles and �e Smiths.

It’s something that Marr holds dear to this 
day and, as he prepares to perform at the 
Ace Hotel on �ursday, Oct. 4, in support of 
Call the Comet, his third solo full-lengther, 
he talks fondly about past glories in and 
around this city.

“Growing up in the U.K. in the ’70s, you 
can imagine what playing in California 
could mean to me,” he says. “It was this 
remote fantasyland for me as a little kid. 
Just images on the TV screen and movies. 
�e Smiths kind of took o� like a rocket in 
California, and people still talk to me about 
Irvine Meadows gigs and the L.A. [Univer-
sal] Amphitheater, and the famous Smiths 
gig at the Hollywood Palladium in ’85, to 
this day. �e �e played at the Wiltern in 
the early ’90s. Electronic made our debut 
at Dodger Stadium. Me and my band had 
a great night at the El Rey a couple of years 
back. I’ve got a really strong connection 
with the place. People have followed me 
from being a kid, and we’ve all grown up 
together so it’s very much like that kind of 
feeling now.”

He’s right, of course. Morrissey might be 
the outspoken focal point of �e Smiths’ 
legacy, but fans know that Mozza and Marr 
were the co-writers. Not only that but Marr 
rivals Tom Morello when it comes to guitar 
heroes who don’t necessarily look like guitar 
heroes, playing in a unique and distinctive 
manner. Indeed, there are plenty of people 
who adore the sounds that Marr make, but 
appreciate Morrissey’s vocal utterances far 
less.

As Marr mentioned, as well as �e Smiths, 
he was a member of Matt Johnson’s �e 
�e and of Electronic alongside New Or-
der’s Bernard Sumner, as well as playing 
with �e Pretenders, Modest Mouse, �e 
Cribs and more. In 2003, Marr put out an 
album called Boomslang as Johnny Marr + 
�e Healers and then, a decade later, he re-
leased his debut solo album, �e Messenger. 
His third solo e�ort, Call the Comet, landed 
this summer.

“I de�nitely feel like there has been an 
evolution,” Marr says. “You try and keep 
moving forward from record to record. I 
think with the �rst album, I did achieve my 
objective. I had this notion about getting 
a group together, and singing up-tempo, 
tight, punchy songs built around the gui-
tar of course, that kind of had the feeling 
of living in the towns and cities that I was 
traveling through. �at was my agenda and 
direction, for putting this group together. 

�e second record, Playland, was deliber-
ately written whilst we were on the road, to 
have that touring energy, and frankly to do 
the classic second album thing. I happen to 
like a lot of groups’ second albums. I like the 
Talking Heads’ second album, More Songs 
About Buildings and Food, and �e Only 
Ones. So that went to plan, really.” 

Marr says that, with the new album, he 
was following his emotions and didn’t have 
much of a strategy going in. He concedes 
that the world has changed a lot since the 
second album, and that has had an inevita-
ble impact on his music.

“I wasn’t so much commenting on it as 
trying to escape from it, but inevitably, the 
e�ects of the world you’re living in make 
their way into the music,” he says. “Well, 
they do in my stu� anyway. Even the process 
of escape managed to re�ect the outside 
world in some way. So I think there has 

been a process and a bit of a journey, and 
I’ve gone from one point to another point 
to another point, and as long as I’m playing 
well and singing well, and I’m happy with 
the words, then I’m satis�ed. I do think the 
songwriting is the best so far on this solo 
record, and that’s probably something to do 
with it being more emotional and slightly 
less intellectual.”

It’s interesting that, while Morrissey 
launched a solo career immediately a�er 
the breakup of �e Smiths, Marr spent a 
couple of decades skipping from band to 
band. However, he doesn’t believe that he 
had to get used to the idea of being the focal 
point in a project. He has, a�er all, learned 
from some of the most in�uential frontmen 
in music.

“I’ve been doing it for such a long time 
now,” Marr says. “I know what bands are, 
I know what being a frontman requires, I 

know what I’ve required from whoever’s out 
front, whether it be Morrissey or Matt John-
son or Chrissie Hynde or Bernard Sumner 
or Isaac Brock [Modest Mouse], etc., etc. 
But also, I’ve been doing it since I was 15, 
and even though I was just a kid, I took it 
just as seriously. I had to take it seriously, 
because it was my escape and my dream. 
So I’ve been a student of bands and what 
it means to be in a band. �e big learning 
curve was in 2001, when I was fronting �e 
Healers. So I know what’s required. I’m not 
saying that you just walk out on a stage and 
it’s easy. �ere’s more of a workload because 
it’s a solo venture. But I think I know how to 
do it. Put it this way — I wouldn’t be doing 
it unless I knew how to do it right.”

Speaking of Matt Johnson, when this 
piece goes to press, �e �e will have just 
performed two shows in L.A. We ask Marr 
if he considered being a part of that reunion, 
with the knowledge that Marr and Johnson 
remain close friends.

“Yeah, I would have loved that if I hadn’t 
been doing my own group,” Marr says. 
“What a great dilemma that was. Because 
�e �e are a real family to me. If I was 
ever gonna rejoin any band that I’ve been 
involved with, it would be �e �e, and 
I’d still like to play with Modest Mouse at 
some point. I couldn’t do it, and Matt un-
derstood that and probably expected it. I 
recommended Barrie Cadogan, who’s my 
friend, and that’s worked out absolutely per-
fectly for them, which is what I expected. I 
was just speaking to Matt actually, just now 
before I spoke to you.”

Oh well — this way, we get to have a �e 
�e show and a Johnny Marr show. At the 
Ace Hotel, Marr is promising a special set.

“Propelling rhythms, glamorous guitars, 
a four-piece band that put on a good show, 
and fairly cosmic lyrics with a good amount 
of energy,” he says. “Business as usual, really. 
�at’s what I try to do. It’s important to me 
to do something up there.”

A�er that, more touring as Marr contin-
ues on his modest quest to be part of the 
best live rock group in the world.

“Whether it’s the biggest or most popular 
is not something I’m bothered about, but 
being great is what I’m shooting for,” he says.

He means it, too.

Johnny Marr plays with �e Belle Game at 
7 p.m. on �ursday, Oct. 4, at the Ace Hotel.

“INEVITABLY, THE 
EFFECTS OF THE 
WORLD YOU’RE 
LIVING IN MAKE 
THEIR WAY INTO THE 
MUSIC.”  
– JOHNNY MARR 

PHOTO BY NIALL LEA

Johnny Marr

OUT FRONT
Johnny Marr wants his band to be 
the best in the world, and he isn’t kidding
BY BRETT CALLWOOD

M U S I C
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fri 10/5
MC50 

 @ JOHN ANSON FORD AMPHITHEATRE 
When Wayne Kramer, Dennis “Machine 
Gun” �ompson and Michael Davis, at the 
time the three surviving members of Detroit 
proto-punks MC5, went out on tour as DKT/
MC5 in 2004, some fans raised their eyebrows 
at the use of the hallowed name, regardless of 
the “DKT” addition. �at band, with a rotat-
ing lineup of second guitarists and frontmen, 
was more o�en than not a thrilling live prop-
osition, yet the mere fact that they were daring 
to use the MC5 name annoyed many. So what 
will those naysayers make of Kramer going 
out with members of Soundgarden, Faith 
No More, Fugazi and Zen Guerrilla as MC50 
and celebrating the 50th anniversary of the 
in�uential Kick Out the Jams album? Davis is 
sadly no longer with us, and �ompson has 
apparently decided to stay out of it, so expect 
insults to �y. But Kramer won’t care — this is a 
celebration, not a reunion, and we’re sure the 
gigs will be awesome. —BRETT CALLWOOD

CalJam 
 @ GLEN HELEN AMPHITHEATER

Foo Fighters’ CalJam 18 attempts to invoke 
the spirit of the two massive CalJam festivals 
of the 1970s, when such dinosaurs as Deep 
Purple, Black Sabbath, Aerosmith and Heart 
still roamed the Earth in their prime. �is 
modern incarnation of the festival represents 
a certain kind of revenge for Iggy Pop, who 
will reprise the songs from his unexpectedly 
successful 2016 late-career state-of-the-union 
address, Post Pop Depression. Back in the ’70s, 
Pop was by far the wildest rock child of the 
era, but his music was so incendiary that it 
was routinely banned from most classic-rock 
airwaves. CalJam 18 also features the glittery 
alt-rock allure of Garbage, the Sabbath-style 
ri�age of Black Mountain and the mannered 
rock-comedy shtick of Tenacious D, but don’t 
miss the feminist punk fury of FEA, a spino� 
of Girl in a Coma. Also Saturday, Oct. 6.  
—FALLING JAMES

sat 10/6
Def Leppard, Journey 

 @ THE FORUM
Could there be anything less cool, less 

current, less relevant from a taste-maker’s 
POV, than a double bill of Def Leppard and 
Journey? �e answer is no, unless Styx and/
or REO Speedwagon were added at the last 
minute. �is is basically the living, breath-
ing de�nition of dated dad-rock. Two 
bands that, at one point, were on top of the 
world and, now, tread water. Except, not re-
ally. �at’s the perception that the nose-in-
the-air, self-important snobs want to push. 
Here we are in 2018, and the Forum likely 
will be heaving with fans still excited to 
hear “Pour Some Sugar on Me” and “Don’t 
Stop Believin’,” people who couldn’t care 
less about who they’re supposed to listen 
to. �ey’ll sing and dance for three hours 
or so, and go home with a beaming smile 
etched on their faces. And that is fucking 
cool. —BRETT CALLWOOD

Adult Swim Fest
 @ THE ROW DTLA

�e Adult Swim Festival jumbles together 
a lineup of midlevel comedians such 
as Hannibal Buress and Jena Friedman 
with a seemingly random assortment 
of musical acts. �e three-day festival is 
dominated by rap and hip-hop iconoclasts, 
such as the intense, aggressive duo Run 
the Jewels and DJ/producer Flying Lotus, 
leavened with Georgia Anne Muldrow’s 
soulful contemplations and the jazz-
funk dexterity of �undercat, a longtime 
collaborator of Flying Lotus. �e festival 
also encompasses the electronic-industrial 
subversions of J.G. �irlwell’s instrumental 
space-age project Xordox and the poetic 
country-pop fables of powerhouse singer 
Neko Case. Meanwhile, Julianna Barwick 
wraps herself up in loops of soothing 
electronic echoes, hip-hop empress Big 
Freedia brings her pumped-up New Orle-
ans bounce, and synth-pop diva Zola Jesus 
si�s through the ashes and bones of her 

2017 album, Okovi. Also Friday, Oct. 5, 
and Sunday, Oct. 7. —FALLING JAMES

sun 10/7
Dying Fetus

 @ THE REGENT THEATER
Death metal is a spiritual experience. Four 
death-metal bands on one bill — with all the 
regional in�ections that implies — is like a 
day full of Kansas City, St. Louis, Memphis 
and Carolina barbecue, and anyone who 
eats like that knows how close to blissful 
nonexistence that can take you. Dying Fetus 
hurtle onward as a prime mover of the Metal 
�at Is Death with their Relapse release 
Wrong One to Fuck With, while newish Ar-
izona death-metal merchants Gatecreeper 
ride high on their recent Relapse record 
Sonoran Depravation. D.C. metal out�t 
Genocide Pact make a deal to rock you to 
death but keep pulling you back from that 
damned light, and Incantation celebrate the 
�ner aspects of �aying and �agellations on 
their album Profane Nexus — because, just 
like fried chicken, everyone knows the skin 
is the best part. —DAVID COTNER

Satan 
 @ WHISKY A GO-GO 

Satan were part of the New Wave of British 
heavy metal that also birthed Iron Maiden, 
Diamond Head, Raven, the Tygers of Pan 
Tang and Budgie and, like Venom, they 
come from Newcastle in the north of En-
gland. Formed in 1979, Satan were part of 
an exciting, new scene back then, but things 
went o� the boil relatively fast for all but 
the giants of the genre. Satan changed their 
name to Blind Fury and Pariah as they at-
tempted to reignite things, to no avail. �en, 
in 2011, they reunited and ultimately scored 
a deal with Metal Blade. Now, Satan can be 

GO 
HEAR

M U S I C
Lily Allen: See Monday.

PHOTO BY BELLA HOWARD

6400 SUNSET BLVD.
(323) 245-6400

MON-SAT 10:30AM-11PM  SUN 11AM-10PM
BUY-SELL-TRADE: VINYL, CDs, MOVIES, & MORE!

2 ONSITE LOTS + VALIDATED PARKING AT THE ARCLIGHT!

AMOEBA.COM
FREE SHIPPING ON MUSIC & MOVIES - NO MINIMUM!

FRIDAY • OCTOBER 5
RED TAG BOGO SALE 
ANY FORMAT - STOREWIDE!

FRIDAY • OCTOBER 5 • 8PM 
ROTATIONS: 

DAUWD DJ SET

MONDAY • OCTOBER 15 • 6PM
YOUNG THE GIANT

Live performance followed by a signing of their 
new album, Mirror Master (Elektra Records). 
Purchase your copy of the new album starting 
October 12th at Amoeba Hollywood to attend 

the signing.  Space is limited.

TUESDAY • OCTOBER 9
JOHN LENNON

BIRTHDAY SALE 
20% OFF ALL LENNON & 
BEATLES MUSIC & MERCH

SATURDAY • OCTOBER 13
SUPER SALE! 

20% OFF T-SHIRTS, POSTERS
HEADPHONES, USED BOOKS, 

TURNTABLES, MUGS AND
LUNCHBOXES

TUESDAY • OCTOBER 16
BOB WEIR

BIRTHDAY SALE 
20% OFF ALL DEAD & 

RELATED MUSIC & MERCH

THURS-SUN • OCTOBER 18-21
VINTAGE MAGAZINE

SALE
20% OFF VINTAGE & 

COLLECTIBLE MAGAZINES

SAT • OCTOBER 20 • 12-4PM
SIDEWALK SALE

Join us right outside the store for bargains 
galore!  Deals include: DVD box sets - $3 each 
or 2 for $5; DVDs $2/each or 3 for $5; BLU-RAY 

$4/each or 3 for $10; CDs buy 1 get one of 
equal or lesser value FREE; 45s – 3 for $1, 

VINYL - clearance & more!
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94 seen all over the world, and the Cruel Magic 
album came out this year. Just as the Lord of 
the Flies would want it. —BRETT CALLWOOD

mon 10/8
Snoh Aalegra

 @ THE REGENT THEATER
Snoh Aalegra is here to provide all the 
FEELS … literally. While the R&B song-
stress recently got a huge look from Drake 
sampling her record “Time” on his own 
“Do Not Disturb” from More Life, it’s the 
debut album FEELS that music lovers are 
gravitating toward. Hailing from Sweden 
but now based in Los Angeles, Snoh Aalegra 
has been deemed the modern-day Amy 
Winehouse. Her music comes laced with 
butter-smooth vocals and meaningful lyrics 
that anybody can relate to. In addition to 
working closely with legendary producer 
No I.D., she’s also worked with the likes of 
John Mayer, RZA and Common. She’s one 
to watch for sure. —SHIRLEY JU

Lily Allen 
 @ THE FONDA THEATRE

“Yeah, I’m a bad mother, I’m a bad wife/You 
saw it on the socials, you read it online,” Lily 
Allen discloses coolly on “Come on �en,” 
an electro-pop confessional from her fourth 
album, No Shame. “If you go on record saying 
that you know me, then why am I so lonely?” 
�e English singer has always been outspo-
ken, whether poking fun at her critics or 
being even more savagely disparaging about 
herself, but Allen’s music has evolved from 
the ebullient ska-pop of her early recordings 
into a more electronic sound. �ere are still 
traces of reggae �avor on such breezily idyllic 
interludes as “What You Waiting for?” Much 
of the record centers on themes of love and 
loss and the breakup of Allen’s marriage on 
such tracks as “Apples,” “�ree” and “Family 
Man,” while “Cake” is a more upli�ing femi-
nist ballad. —FALLING JAMES

tue 10/9
Shannon & The Clams 

 @ THE REGENT THEATER
Following Shannon Shaw’s headlining ap-
pearance in August at the Echo Park Rising 
festival, in which the Bay Area singer-bass-
ist explored the Dusty Spring�eld–style 
grandeur of the country-pop songs from 
her debut solo album, Shannon in Nash-
ville, she returns to town with her main 
band, Shannon & the Clams. While Shaw’s 
solo record was a country-rock variation 
interspersed with girl-group harmonies and 
torch-ballad intimacy, her work with Clams 
guitarist Cody Blanchard on such albums 
as 2018’s Onion (produced by �e Black 
Keys’ Dan Auerbach) is still retro but more 
overtly rocking. “Love Strike,” “If You Could 
Know” and the poignant heartbreaker 
“�e Boy” evoke 1950s pop-rock, while the 
organ-driven “Strange Wind” has more of 
a ’60s garage-rock feel. �roughout it all, 
Shaw belts it out with genuine passion and 
charisma. —FALLING JAMES

wed 10/10
Jarvis Cocker 

 @ THE REGENT THEATER
While everyone seemed to be debating 
the (ongoing) Blur-versus-Oasis debate 
in the ’90s, there were those of us who 
knew better. We knew that, in fact, Pulp 
were the reigning kings of Brit-pop, and 
dammit, we were right. Cocker’s crew 
were sharper and lyrically more intelli-
gent than the other two (and the other 
stragglers), plus they had better tunes. In 
2006, he released his debut solo album, 
Jarvis, and it was more of the same. Like 
John Cooper Clarke, Cocker has a natural 
ability to take everyday, run-of-the-mill 
English life stories — anecdotes and bleak 
tales — and create poetry around them. 
Cocker is just as sarcastic as Clarke, if a 
little less grouchy, and last year’s Room 29 
with Chilly Gonzales is further proof that 
he’s still the same indie-rock Oscar Wilde. 
—BRETT CALLWOOD

thu 10/11
Graham Nash 

 @ THEATRE AT THE ACE HOTEL 
Like all three members of Crosby Stills & 
Nash, British-American singer/songwriter 
Graham Nash is a two-time Rock and Roll 
Hall of fame inductee, thanks to his time 
in CSN and �e Hollies. Nowadays, of 
course, the three members of CSN (before 
we even get into the Y) admit that they 
can barely stand to look at one another, 
never mind perform together. So they’re 
all out on solo tours, and all three have 
been getting decent reviews. Nash’s 2016 
album, �is Path Tonight, his �rst solo 
full-lengther in 14 years, pulled in decent 
reviews thanks in part to some seriously 
introspective lyrics (he wrote it during the 
separation from his wife of 38 years). Yes, 
in a perfect world C, S and N would sort 
out their shit and get back together. For 
now, they all seem to be producing great 
work. —BRETT CALLWOOD

Ozzy Osbourne 
 @ HOLLYWOOD BOWL

With Black Sabbath and in his solo 
career, Ozzy Osbourne has been saying 
goodbye publicly for decades. Black 
Sabbath recently spent two years on their 
self-proclaimed �e End tour. If it was 
really the British metallurgists’ �nal tour, 
it’s a shame, as their 2013 release, 13, 
was a powerful and engaging swan song. 
Osbourne is titling his latest solo farewell 
jaunt No More Tours II, whose name 
refers to his 1992 No More Tours tour, a 
purported farewell that was followed just 
three years later by the tellingly labeled 
Retirement Sucks tour. Osbourne now 
claims that he will continue to perform live 
but not tour as extensively as he has in the 
past. Either way, expect him to revisit two 
or three Sabbath classics alongside more 
than a dozen solo standards including “Mr. 
Crowley,” “Suicide Solution” and “Crazy 
Train.” —FALLING JAMES

TOMMY CASTRO 
& THE PAINKILLERS

REVEREND TALL TREE

DAY KNOWLES

ERIC SARDINAS & BIG MOTOR



L
A

 W
E

E
K

L
Y

  |   O
cto

ber 5 - 11, 2018   |   W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

95

10/4  90’S LIVE BAND KARAOKE -   
 THAT’S WHAT I CALL KARAOKE! 
10/12  SNAK THE RIPPER
10/12  VIERNES TROPICAL:
 ZACAPA LA REUNION 
10/12  CLUB 90’S 
10/12  LOVE PARADE: DJ WAYNE WILLIAMS 
10/13  YOU HAD TO BE THERE
10/13  FELARAMA : LA’S LARGEST FELA  
 KUTI CELEBRATION 
10/14  COAST 2 COAST LIVE! 
10/14  IN MY FEELINGS 
10/15  THE FLOOR IMPROV NIGHT: 
 DJ UNIEQ 
10/16  THE MOTH: DISGUISES 
10/16  SSS.SESSIONS:

10/11  D SAVAGE
10/12  ELEMENTALITY: 
 MINDCONTROLLER, 303 ABUSE,  
 SEPPUKU, JEREMY SENA, 
 THEE-O, FLAPJACK, ZEROPHONIK 
10/13  NEROZ & INSIDIOUS 
10/13  CONSTANCE BUBBLE 
10/13  AFRO GOGO - THE AFRICAN FIESTA 
10/14  ARIN RAY 
10/18  JOSH A & JAKE HILL
10/20  XCELLERATED & INVADERZ  
 PRESENT INVADERZ LA  
 “HALLOWEEN SPECIAL” FEAT.  
 ICICLE, KANINE, MC FELON,  
 PREMIUM, RAWTEE, DJ CON  
 STRUCT, & STARZ & DEEZA 

COMING SOON:  
10/20  AFRO GOGO - THE AFRICAN FIESTA 
10/22  THE SHOWCASE TOUR 
10/24  NETNOBODY 
10/27  CARNALLOWEEN 
 W/ NEGUINHO DA BEIJA FLOR 
10/27 RHIANNON’S REVENGE 
10/27  TOM GUN LIVE 
10/28  NIGHT OF THE LIVING DEAD 
 W NECRO + MORE 
11/1  HOCICO 
11/2  ALCEST (PERFORMING THE 
 ALBUM “KODAMA” IN ITS ENTIRETY)
11/3  THE LOS ANGELES PANCAKES & 
 BOOZE ART SHOW
11/7  G HERBO W/ SPECIAL GUESTS   
 SOUTHSIDE & QUEEN KEY
11/8  CLAUDIO SIMONETTI’S GOBLIN   

COMING SOON: SINGERS SONGWRITERS SHOWCASE 
10/17  LOUD & CLEAR 
10/18  ALL NIGHT LONG 
10/19  CLUB 90’S 
10/19  PEPPASEED: LA’S THROWBACK  
 JAMAICAN REGGAE PARTY: 
 DJ CROOKS 
10/20  TECHNO CUMBIA 
10/20  DILF
10/20  LATIN BASHMENT 
10/21  FELARAMA : LA’S LARGEST 
 FELA KUTI CELEBRATION 
10/21  ROXODY PRESENTS MINOR   
 EMPIRE W/ MECHANICAL TURK 
10/24  SALSA FUEGO 
10/25  ADAP PRESENTS: TRAP-O-WEEN  
 COSTUME PARTY 
10/26  MARK ELLIS LIVE & FRIENDS 

THUR. OCTOBER 4

White Rabbit Presents CLAssified004

WED. OCTOBER 10

SCRIPTS GONE WILD: POLTERGEIST

FRI. OCTOBER 5

ADVENTURES THROUGH THE 
UNIVERSE

FRI. OCTOBER 5

VAQUEROS CALIFORNIA

SAT. OCTOBER 6

CREWLOVE

SAT. OCTOBER 6

BRUT

SAT. OCTOBER 6

KILLAHURTZ + 
PLAYAZ HALLOWEEN SPECIAL

FRI. OCTOBER 5

DAS BUNKER PRESENTS: PIG W/ 
KEVORIKIAN DEATH CYCLE & HAEX

SAT. OCTOBER 6

LIT PARTY

SAT. OCTOBER 6

LATIN BASHMENT

FRI. OCTOBER 5

LIT PARTY

FRI. OCTOBER 5

CLUB 90’S PRESENTS ABBA NIGHT 
& 70’S PARTY

THUR. OCTOBER 4

ISAAC PELAYO: 
THIRD EYE LITUATION

THUR. OCTOBER 11

 KARAOKE IS FOR LOVERS

THUR. OCTOBER 11

OPEN SESSIONS
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C L U B S

ROCK & POP
ALEX’S BAR: 2913 E. Anaheim St., Long Beach. 

Very Be Careful, Healing Gems, Fri., Oct. 5, 8 
p.m., $12. Total Chaos, Flattbush, Deviated State, 
Cycotic Youth, Sun., Oct. 7, 8 p.m., $8. Highlands, 
Bunnyhorse, Ego Death Trip, In Transmission, Thu., 
Oct. 11, 8 p.m., free.

AMOEBA MUSIC: 6400 Sunset Blvd., L.A. DJ Dauwd, 
Fri., Oct. 5, 8 p.m., free.

BEYOND BAROQUE LITERARY ARTS CENTER:
681 Venice Blvd., Venice. The Gitane Demone 
Quartet, Sonic Utopia, Terminal A, Tequila 
Mockingbird, Terry Graham, Thu., Oct. 11, 8 p.m.

BOOTLEG THEATER: 2200 Beverly Blvd., L.A. 
Shonen Knife, Kim & the Created, The Paranoyds, 
Fri., Oct. 5, 8:30 p.m., $15.

THE CANYON AGOURA HILLS: 28912 Roadside 
Dr., Agoura Hills. The Association, Sun., Oct. 7.

THE ECHO: 1822 W. Sunset Blvd., L.A. Ex-Cult, The 
Holydrug Couple, Tue., Oct. 9, 8:30 p.m.

THE ECHOPLEX: 1154 Glendale Blvd., L.A. The 
Protomen, Tue., Oct. 9, 8:30 p.m., $25.

THE HI HAT: 5043 York Blvd. Jesika von Rabbit, Enola 
Fall, Pretty, Outside Animals, Mon., Oct. 8.

LODGE ROOM: 104 N. Avenue 56, L.A. Tom Morello, 
Thu., Oct. 11, 8 p.m., $49.50.

MCCABE’S GUITAR SHOP: 3101 Pico Blvd., Santa 
Monica. David Wilcox, Fri., Oct. 5, 8 p.m., $26.50.

MOLLY MALONE’S: 575 S. Fairfax Ave., L.A. Bonnie 
Murray Tamblyn, Sat., Oct. 6, 7:30 p.m., $10.

THE MOROCCAN LOUNGE: 901 E. First St., L.A. 
The Flatliners, Decent Criminal, Gods of Mount 
Olympus, Fri., Oct. 5, 7:30 p.m., $15.

THE REDWOOD BAR & GRILL: 316 W. Second 
St., L.A. Brant Bjork, Nebula, Wed., Oct. 10, 9 p.m.

THE ROSE: 245 E. Green St. Hiroshima, Sat., Oct. 6.
THE ROXY: 9009 W. Sunset Blvd. Joey Purp, Kami, 

Fri., Oct. 5, 8 p.m. Droeloe, Fytch, Madnap, Sat., Oct. 
6, 9 p.m. Chip Kinman, Jennifer Finch, Keith Morris, 
Sun., Oct. 7, 8 p.m. Nai Palm, Thu., Oct. 11, 9 p.m.

THE SMELL: 247 S. Main St. Jana Horn, Wished Bone, 
Follies, Fri., Oct. 5, 9 p.m. Girl Pusher, The Crudes, 
Rinse & Repeat, Half/Cross, Sat., Oct. 6, 9 p.m., $5.

THE TROUBADOUR: 9081 Santa Monica Blvd., 
West Hollywood. Glorietta, Fri., Oct. 5, 8 p.m., 
$25. Tennis, Matt Costa, Sat., Oct. 6, 8 p.m., $25. 
Langhorne Slim, Laura Jean Anderson, Mon., Oct. 8, 
7 p.m., $25. The Twilight Sad, Tue., Oct. 9.

VFW POST 3197: 4117 Alderson Ave., Baldwin Park. 
Go Betty Go, Fare Game, Sat., Oct. 6, 6 p.m., $10.

THE VIPER ROOM: 8852 W. Sunset Blvd., West 
Hollywood. Luicidal, Rhino 39, Death on the Radio, 

Killer Wolves, Bad Advice, Sun., Oct. 7, 4:30 p.m.
WHISKY A GO-GO: 8901 Sunset Blvd., West Holly-

wood. Satan, Sun., Oct. 7, 7 p.m. See Music Pick.
ZEBULON: 2478 Fletcher Dr., L.A. Adult, Plack 

Blague, Les Sewing Sisters, Fri., Oct. 5, 9 p.m., $20. 
Yumi Zouma, Sarah Chernoff, Sat., Oct. 6, 9 p.m., 
$18. Weirdo Night, with Dynasty Handbag, Xina 
Xurner, Minivan, Casey Jane Ellison, Sun., Oct. 7.

—FALLING JAMES

JAZZ & BLUES
ALVAS SHOWROOM: 1417 W. Eighth St., San Pedro. 

José Antonio Rodríguez, Fri., Oct. 5, 8 p.m. The 
Baker Brothers Big Band, Sat., Oct. 6, 8 p.m. The 
Lorena Guillén Tango Ensemble, Sun., Oct. 7, 4 p.m.

BLUEWHALE: 123 Astronaut E.S. Onizuka St., L.A. 
Logan Richardson, Oct. 5-6, 9 p.m., $25. Angel 
City Jazz Festival, with Subtle Degrees, plus Ches 
Smith, Craig Taborn & Mat Maneri, Sun., Oct. 7, 9 
p.m. The Molly Miller Trio, Tue., Oct. 9, 9 p.m.

CATALINA BAR & GRILL: 6725 W. Sunset Blvd., L.A. 
Steve Tyrell, Through Oct. 6, 8:30 p.m.; Sun., Oct. 7, 
7:30 p.m. The Stan Kenton Legacy Orchestra, Tue., 
Oct. 9, 7:30 p.m. Karrin Allyson, Thu., Oct. 11, 8:30 
p.m.; Oct. 12-13, 8:30 p.m.

COLOMBO’S: 1833 Colorado Blvd. Eagle Rock 
Music Festival, with Primaveras, Química Humana, 
Dean Mucetti & Rhythm Real, Glifos, Beboluz, 
Allensworth, Nancy Sanchez, AfriCali, Armand Paul, 
Chet Happens, Sat., Oct. 6, 4-10 p.m., free.

THE LIGHTHOUSE CAFE: 30 Pier Ave. The Alex 
Smith Trio, Sat., Oct. 6, 11 a.m.-2:30 p.m., free. The 
Paul Kreibich Quintet, Sun., Oct. 7, 11 a.m.-3 p.m. 
The Rose Colella Quintet, Wed., Oct. 10, 6-9 p.m.

VIBRATO GRILL & JAZZ: 2930 Beverly Glen Circle, 
Bel-Air. The Angel Town Combo, Fri., Oct. 5, 7, 9 & 
10:15 p.m., $20. The Tony Guererro Quintet, Sat., 
Oct. 6, 7, 9 & 10:15 p.m., $20.

VITELLO’S ITALIAN RESTAURANT: 4349 Tujunga 
Ave., Studio City. DK Tonight & the All-Stars, Fri., 
Oct. 5, 7:30 p.m., $30 & up. Nutty, Sat., Oct. 6, 7:30 
p.m., $20 & up. The Igor Kogan Big Band, Mon., Oct. 
8, 7:30 p.m. Andrea McArdle, Thu., Oct. 11, 7:30 p.m.

THE WORLD STAGE: 4321 Degnan Blvd., L.A. The 
Bobby West Power Trio, Fri., Oct. 5, 9 p.m., $20.

—FALLING JAMES

COUNTRY & FOLK
BOULEVARD MUSIC: 4316 Sepulveda Blvd. Jim 

Kweskin & the Downhill Strugglers, Sat., Oct. 6.
THE CINEMA BAR: 3967 Sepulveda Blvd., Culver 

City. Rick Shea, I See Hawks in L.A., Fri., Oct. 5, 9 
p.m. Del Guido, Sat., Oct. 6, 9 p.m. The Hot Club of 
L.A., Mondays, 9 p.m., free. The Deltaz, Tuesdays, 9 
p.m. Ben Vaughn, Thu., Oct. 11, 9 p.m., free.

THE COFFEE GALLERY BACKSTAGE: 2029 N. Lake 
Ave., Altadena. Danny O’Keefe, Fri., Oct. 5, 8 p.m., 
$20. Brett Perkins, Sat., Oct. 6, 2 p.m., $15. Two Old 
Guys & a Blonde, Sun., Oct. 7, 7 p.m., $20.

THE COWBOY PALACE SALOON:  21635 
Devonshire St., Chatsworth. Moonridge, Fri., Oct. 
5, 8 p.m. Chad Watson, Mon., Oct. 8, 8 p.m.

JOE’S GREAT AMERICAN BAR & GRILL: 4311 W. 
Magnolia Blvd., Burbank. Lee Harper, Fri., Oct. 5, 9 
p.m. LaBamba & the Hubcaps, Sat., Oct. 6, 9 p.m.

THE PALOMINO: 6907 Lankershim Blvd., North 
Hollywood. James Intveld & the Honky Tonk 
Palominos, Rosie Flores, Jim Lauderdale, Ronnie 
Mack, Mon., Oct. 8, 7:30 p.m., $200.

—FALLING JAMES

C O N C E R T S

FRIDAY, OCT. 5
 GO  ADULT SWIM FESTIVAL: With T-Pain, Metro 

Boomin, Open Mike Eagle, 4 p.m., $49-$255. The 

GO 
OUT

M U S I C

friday, october 12th • 9PM
JuMP N fuNk

afrobeat / fela kuti 
10th aNNiv w / rich MediNa

1822 Sunset Blvd, 
Los Angeles, CA 90026

www.tgirlnights.com

Sexy TGirl
GoGo Dancers!

The Hottest
Transgender
Club Events
in Southern

California!

Saturday
October 13th

TM

T Girl SaturdayJamie’s
Hamburger Marys Weho Presents!
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SUNDAY - THURSDAY: 11:30AM - 7PM
FRIDAY AND SATURDAY: 11:30AM - 8PM

BUY/SELL/TRADE NEW & USED
VINYL OVER 10,000 RECORDS IN STOCK

WITH NEW ARRIVALS OUR WEEKLY

LA SERA
DEC 02

LA SERA
Hyukoh

OCT 9
LA SERA

OCT 10
LA SERA

OCT 18
LA SERA

OCT 12
LA SERA

OCT 19

LA SERA
OCT 26

LA SERA
OCT 20

LA SERA
OCT 24

LA SERA
OCT 28

LA SERA
NOV 03

LA SERA
NOV 10

LA SERA
NOV 11

LA SERA
NOV 27

LA SERA
DEC 01

LA SERA
DEC 04

LA SERA
DEC 15

LA SERA
DEC 27

LA SERA
JAN 17

LA SERA
FEB 02

CURSIVE

RESCHEDULED!
 NEW DATE COMING SOON
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HAPPY
HOUR

11AM TO 6PM

CANOGA @ ROSCOE

8229 Canoga Ave., Canoga Park
818.992.7616

www.xposedclub.com

1/2 OFF ADMISSION
BEFORE 7

$5 OFF ADMISSION
AFTER 7

1ST SODA FREE
ALCOHOL EXTRA • NO COUPONS ON TUESDAY 

WITH AD • LAW   EXP. 10/31/2018
M-TH 12PM-3AM  FRI 12PM-4AM  SAT 2PM-4AM 

SUN 6PM-2AM   LUNCH AND DINNER MENU AVAILABLE

PAID
SHIFTS

8229 Canoga Ave., Canoga Park

THE ONLY FULL NUDE/
FULL BAR CLUB IN LA

ALL PRIVATE
FULL NUDE

LAP & COUCH 
BOOTHS

$2 DRAFT BEER
AND FREE POOL

WEDNESDAY’S 11-6PM

18 AND OVER

Row DTLA, 777 S. Alameda St., L.A. See Music Pick.
ALESSO: 9 p.m. Hollywood Palladium.
 GO  CALJAM 18: With Billy Idol, Bridget Everett, 

Mexrrissey, 6 p.m. Glen Helen Amphitheater, 2575 
Glen Helen Parkway. See Music Pick.

COURTNEY BARNETT: With Stephen Malkmus & 
the Jicks, Waxahatchee. The Greek Theatre.

 GO  LILY ALLEN: 8 p.m. The Observatory.
 GO  MC50: 8 p.m., $50-$150. John Anson Ford 

Amphitheatre. See Music Pick.
R&B SUPER JAM: With Tyrese, Monica, Avant, Donell 

Jones, 8 p.m. The Forum.

SATURDAY, OCT. 6
 GO  ADULT SWIM FESTIVAL: With Mastodon, 

Flying Lotus, Com Truise, Thundercat, Zola Jesus, 
Georgia Anne Muldrow, Trippie Redd, 12 p.m. The 
Row DTLA, 777 S. Alameda St., L.A. See Music Pick.

ALESSO: 9 p.m. Hollywood Palladium.
ANGEL CITY JAZZ FESTIVAL: With Xenia Rubinos, 

Baba Orchestra, 8 p.m. Anson Ford Amphitheatre.
 GO  CALJAM 18: With Foo Fighters, Iggy Pop, 

Garbage, Tenacious D, Greta Van Fleet, Silversun 
Pickups, FEA, 11 a.m. Glen Helen Amphitheater, 
2575 Glen Helen Parkway. See Music Pick.

 GO  A CONVERSATION WITH LINDA 
RONSTADT: 8 p.m. The Theatre at Ace Hotel.

 GO  EAGLE ROCK MUSIC FESTIVAL: With 
Vintage Trouble, Cut Chemist, The Lions, Tom 
Kenny & the Hi-Seas, Healing Gems, Gingee, 4-10 
p.m., free. Colorado Blvd. & Eagle Rock Blvd., 
Colorado Blvd. & Eagle Rock Blvd.

GARY NUMAN: The Fonda Theatre.
 GO  JOURNEY, DEF LEPPARD: 7 p.m., $49.50-

$179.50. The Forum. See Music Pick.
MARIACHI LOS CAMPEROS: 7 p.m. The Soraya.
MEDASIN: With Joey Pecoraro, 9 p.m. El Rey Theatre.
THE PHARCYDE: With Bas, Freddie Gibbs, The Free 

Nationals, People Under the Stairs, Dead Prez, 
Soulection, 6 p.m. The Novo by Microsoft.

SUNDAY, OCT. 7
 GO  ADULT SWIM FESTIVAL: With Run the Jewels, 

Neko Case, Big Freedia, Kamaiyah, Suicide Boys, 
Dan Deacon, Julianna Barwick, 12 p.m. The Row 
DTLA, 777 S. Alameda St. See Music Pick.

 GO  DEF LEPPARD, JOURNEY: 7 p.m., $49.50-
$179.50. The Forum. See Music Pick.

 GO  DYING FETUS:  With Incantation, 
Gatecreeper. The Regent Theater. See Music Pick.

L.A. REGGAE VEGAN FEST: With Glen Washington, 
Bushman, Sister Carol, 10:30 a.m. Woodley Park.

RED BARAAT: 4 p.m., free. Santa Monica Pier.

MONDAY, OCT. 8
HOZIER: 7 p.m., $35-$65. The Wiltern.
JEFF TWEEDY: 8 p.m. The Theatre at Ace Hotel.

LENNY KRAVITZ: 7 p.m. Hollywood Palladium.
 GO  LILY ALLEN: With S-X, 9 p.m., $40. The Fonda 

Theatre, 6126 Hollywood Blvd., L.A. See Music Pick.
 GO  SNOH AALEGRA: With Mereba, Leven Kali, 8 

p.m. The Regent Theater. See Music Pick.

TUESDAY, OCT. 9
HOZIER: 7 p.m., $35-$65. The Wiltern.
 GO  SHANNON & THE CLAMS: With Escape-Ism, 

Tropa Magica. Regent Theater. See Music Pick.

WEDNESDAY, OCT. 10
 GO  JARVIS COCKER: 8 p.m., $30. The Regent 

Theater, 448 S. Main St., L.A. See Music Pick.

THURSDAY, OCT. 11
ANDREW BIRD: With L.A. Philharmonic, 8 p.m. Walt 

Disney Concert Hall, 111 S. Grand Ave., L.A.
 GO  GRAHAM NASH: 8:30 p.m. The Theatre at 

Ace Hotel, 929 S. Broadway, L.A. See Music Pick.
 GO  OZZY OSBOURNE: With Stone Sour, 7:30 

p.m., $42-$250. Hollywood Bowl. See Music Pick.
—FALLING JAMES

C L A S S I C A L  &  N E W  M U S I C

 GO  DON CARLO: Powerful singers Ramón 
Vargas (in the title role), Plácido Domingo, Ana 
María Martínez and Anna Smirnova are all in fine 
voice in L.A. Opera’s dramatic presentation of 
Verdi’s tragic opera, Sun., Oct. 7, 2 p.m.; Thu., Oct. 
11, 7:30 p.m. Dorothy Chandler Pavilion.

DUO KLAVITARRE: Polish pianist Jolanta Ziemska 
and her guitarist-husband, Maciej Ziemski, are 
accompanied by guitarist Robin Braun and pi-
anist Annika Schukow for music by Aleksander 
Tansman, a Jewish French-Polish composer who 
escaped the Nazis, Sun., Oct. 7, 4 p.m. Los Angeles 
Museum of the Holocaust, 100 S. The Grove Dr.

 GO  L.A. PHILHARMONIC: Gustavo Dudamel 
conducts the world premiere of Andrew Norman’s 
Sustain, Fri., Oct. 5, 11 a.m.; Sat., Oct. 6, 8 p.m.; Sun., 
Oct. 7, 2 p.m., $20-$202. Disney Hall.

 GO  THE L.A. PHIL NEW MUSIC GROUP: 
Andrew Norman curates the opening night of 
Green Umbrella, Tue., Oct. 9, 8 p.m. Disney Hall.

 GO  RENÉE ANNE LOUPRETTE: The French-
American organist pumps up the world premiere of 
Eve Beglarian’s Were You at the Rock?, Sun., Oct. 
7, 7:30 p.m., $20-$60. Walt Disney Concert Hall.

 GO  SUNDAY AFTERNOON CONCERTS IN 
THE DOME: Cellist Cécilia Tsan and a string 
trio perform Schubert’s Rosamunde Quartet and 
Debussy’s Quartet, Sun., Oct. 7, 3 & 5 p.m. Mount 
Wilson Observatory, Red Box Mount Wilson Rd.

—FALLING JAMES
For more listings, please go to laweekly.com.
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OPEN DAILY 12PM - 4AM  ·  18 & OVER

11434 W PICO BLVD • LOS ANGELES, CA 90064 • 310-477-4379
FANTASYISLANDLA.COM

OPEN DAILY 11:30AM-2AM • FULL BAR & KITCHEN

WATCH ALL 
YOUR 

FAVORITE
SPORTING 

EVENTS
NFL, NBA, NHL, MLS 
COLLEGE FOOTBALL 

AND UFC

11908 Mississippi Ave.  Los Angeles, CA 90025  ·  310.479.1500

FREE ADMISSION
12pm to 4am
w/ Coupon

HOTTEST GIRLS IN LA

DAILY SPECIALS
COME JOIN US FOR HAPPY HOUR DAILY FROM 4PM TO 7PM. 

LUNCH SPECIALS ARE SERVED MONDAY THRU FRIDAY 11:30AM TILL 2PM.

SHOWGIRLS

FREE ADMISSION
WITH THIS

C O U P O N

3388 S Robertson Blvd, Los Angeles, CA   ·   (310) 838-7546   ·   Open Daily 12pm - 4am • skinclubla.com

Always Hiring Dancers

Skin Gentlemen’s Lounge

@SkinClubLa

@SkinClubLa1

NOW HIRING DANCERS!

FREE ADMISSION
with 1 drink minimum purchase
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Exotic Hottie
All Natural Model

Sexy, �t, curvy, Busty God- 
dess caters to Tantric full  
body pleasure. CMT, deep  
tissue, & Swedish, prostate  
mass & toys avail.  A model  

w/long brunette hair&  
beautiful looks. Fetish/

Fantasies. BDSM, worship,  
spank, role play, x-dress,  
medical, foot leg, stockings,  
nurse, sounds. Mild sensual  
to heavy play. Incall 2 me or  
outcall to you. $200 special.

 818-821-9090

754 N Lake Ave
626-460-8333

SIX ASIANS 
OPEN LATE IN PASADENA

GRAND OPENING

Professional Asian masseuse

10am-10pm • 10745 W. Pico Blvd., Los Angeles, CA 90064
310-475-9777
Violeta Massage

Private, indp 
Irish-Amer Massuese, 
40 yrs old. Full Body, 

relaxing, enjoyable 
massage in Encino.

Kellie

818-384-0203

Body Scrub Massage
FREE BODYSCRUB !!!

We’ll Bathe You. We’ll Massage Scrub You

Every room has luxury bath/shower. 
You have never experienced this 
massage paradise. Private room 
with professional Masseuse or 

Masseur. Choose your own therapy. 

Young Female / 
Male Therapist

All Massages 
Include 

Body Scrub 
Water Massage

Swedish Massage
Deep Tissue

Hot Stone • Hot Oil

3747 Cahuenga Blvd. West , Studio City 91604
818-508-1766 • 9AM-Midnight 7 Days a Week

FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!
Male Therapist
Young Female / Young Female / Young Female / 
Male Therapist
Young Female / Young Female / Young Female / 
Male Therapist
Young Female / 
Male Therapist
Young Female / 
Male Therapist
Young Female / Young Female / 
Male TherapistMale Therapist
Young Female / Young Female / Young Female / Young Female / Young Female / 
Male TherapistMale Therapist
Young Female / Young Female / 
Male Therapist
Young Female / Young Female / Young Female / 
Male TherapistMale Therapist
Young Female / Young Female / Young Female / 

Body Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub Massage
We’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub You

Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub 
Water MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater Massage

Swedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish Massage
Deep Tissue

Swedish Massage
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot Oil
Deep Tissue

Hot Stone • Hot OilHot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep TissueDeep TissueDeep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil
Deep Tissue

Hot Stone • Hot OilHot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot Oil
Deep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil

Swedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish Massage

1 hr - $60
90 min - $80
2 hrs - $120

HIRING

We will pamper you • Experience high class massage
One block east of Lankershim.

OPEN TILL MIDNIGHT!!

Experience 
Multi-Culture Staff 

7032 Van Nuys Blvd.7032 Van Nuys Blvd.
Van Nuys, CA 91405
7032 Van Nuys Blvd.
818-465-3007818-465-3007
CALIFORNIA

Our Young Staff is the Best In Town
5 Star                   rating from the Gentlemenʼs Association of CA

CONVENIENT PARKING NEAR ALL MAIN FRWYS

323-424-2759 • 310-328-8303
20826 S. VERMONT AVE.
TORRANCE, CA  •  PARKING IN REAR

NO RUSH GET THE VIP TREATMENT!

• Security
• Real girls/
  Real pics
• Private 
  cozy   
  rooms
• Private
  Parking
  (ask us)
• Shower
  Avail.

Pick your favorite. ALL ETHNICITIES!  
Lineup.                     ($50 entrance) 

$50 SPECIAL!
Eco After Hours 

Fri, Sat, Sun 9:30pm-1am!

20826 S. Vermont Ave., Torrance, CA

(310) 328-8303
(323) 424-27599am to 9pm

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

aaGrand Opening!aa

sEco Spas
$50x30

Young, Friendly & 
Beautiful Staff. Pick 

your favorite! Latina, 
Irani, Pershian, 

Caucasian & Brazillian.
No Rush, Shower Avail.
Line up, Many Beautiful  

Girls. Parking in rear.

310-328-8303
323-424-2759

 a 9am to 9pm a
20826 S. Vermont,
Torrance, CA 90502

=  Lea  =
Beautiful blonde Caucasian.  

Outcall only. Mon-Sat.
 Call before 6pm. 

818-919-8589

$40 / 30 Min
Young Chinese

15470 Arrow Hwy Baldwin  
Pk 91706

(626) 600-8936

915
Adult Massage

ASIAN 
MASSAGE

$10 off 1 hr. 10am - 10pm

(818) 888-6298
22055 Sherman Way, 
Canoga Park 91303

All Natural Beauty
Avail. Til 4am

Cozy VIP Private
Sensual body. Up late? 

So am I. Beautiful
exotic model available 

10am till late hours.. 4am.
Toned & slender beauty
relaxing, sensuous, CMT
deep tissue, Swedish full  

body massage. Tantra 
G spot intense release, 
prostate stimulation. 

Tantric sensual & sooth- 
ing experience w/stun- 
ning girl. Nice, private.

Special rate $200.
818-821-9090

aGRAND OPENINGa
Violeta Massage

Professional 
Asian Masseuse
310-475-9777

10am-10pm
10745 W. Pico Blvd.

Los Angeles, CA 90064

= Cute Brunette =
Private incall. Lovely Spanish  

Latina. Sensual bodyrubs.  
$200/hr, $150 1/2 hr. Kind,
respectful gentlemen only.

213-212-2780

a Thai Lady a
Massage 

East LA.  10am-10pm

909-323-9853

Incall Stress Relief 
For Mature Men,  

Seniors & All Ages! 
Fullbody rubdown by 

attractive mature female
Very satisfying massage.

*Special - $75 hr  
$60 1/2 hr.

West Hills

Stacy  
(818) 912-6518

Grand Opening!

aaWY Massageaa
Beautiful Asian Girls

818-886-1688
8415-3 Reseda Blvd, 

Northridge * 10am-10pm

SIX ASIANS
Open Late In Pasadena

626-460-8333
754 N. Lake Ave

Sexy & Classy
Blonde mature lady for 

the ultimate in  
pleasure.

323-498-0232
Kimberly

Cozy cottage

s Sexy s
aASIANa
MASSAGE

OUTCALL 24HRS

424-383-0890

Rose 999
14291 Euclid St. #D111

Garden Grove
714-554-3936

Kellie
Independent sexy  

white masseuse, 40,  
gives fantastic rubs!

Encino

(818) 384-0203

FULL BODY 
MASSAGE

323-404-5912 
$40

45 min w/ad
Beautiful Asian Girls

$50/1Hr w/ad
4972 W. Pico Blvd.

#108 LA, 90019

Wonderful Massage
aEl Montea

Beauty, Clean & Private 
with shower, Stress 

Relief, relaxation 1 hr $40
Call Karen

(626) 409-4288
Instagram: @lekaren25

Tantra Goddess
Sensual fullbody

tantra, CMT, deep tissue
massage. Tantric prostate
intense release. Beautiful

statuesque, slender &
toned w/long dark raven

hair & hypnotic green
eyes. Goddess worship,

CFE, fetishes & fantasies.
Private, Nice incall.
Special rate $200

818-821-9090

925
Adult Employment

Females Wanted
Established Adult Talent  

Agency is looking for
ladies that would like 
to work in the adult 

entertainment industry.  
Ladies with little to 
no experience are 

encouraged to call. Earn 
from  500- 1,500 per day.

(310) 749-1476

0997
Bondage / S&M

Sanctuary Studios
(Formerly Passive Arts)
7000+ sq ft fully equipped  

BDSM facility. Open 7 days.

310-910-0525
SanctuaryStudiosLAX.com

WHERE REAL GAY MEN  
MEET for UNCENSORED  
fun!  Connect in a safe and  
discrete environment!  
Browse & Reply for FREE  
213-687-7663 
megamates.com 18+

945
Phone Services    

To Advertise
IN ADULT CLASSIFIEDS

310.574.7312

L

L



L
A

 W
E

E
K

L
Y

  |   O
cto

ber 5 - 11, 2018   |   W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

101

  W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

 |
   

O
ct

o
be

r 
5 

- 
11

, 2
01

8 
  |

  L
A

 W
E

E
K

L
Y  

100

Exotic Hottie
All Natural Model

Sexy, �t, curvy, Busty God- 
dess caters to Tantric full  
body pleasure. CMT, deep  
tissue, & Swedish, prostate  
mass & toys avail.  A model  

w/long brunette hair&  
beautiful looks. Fetish/

Fantasies. BDSM, worship,  
spank, role play, x-dress,  
medical, foot leg, stockings,  
nurse, sounds. Mild sensual  
to heavy play. Incall 2 me or  
outcall to you. $200 special.

 818-821-9090

754 N Lake Ave
626-460-8333

SIX ASIANS 
OPEN LATE IN PASADENA

GRAND OPENING

Professional Asian masseuse

10am-10pm • 10745 W. Pico Blvd., Los Angeles, CA 90064
310-475-9777
Violeta Massage

Private, indp 
Irish-Amer Massuese, 
40 yrs old. Full Body, 

relaxing, enjoyable 
massage in Encino.

Kellie

818-384-0203

Body Scrub Massage
FREE BODYSCRUB !!!

We’ll Bathe You. We’ll Massage Scrub You

Every room has luxury bath/shower. 
You have never experienced this 
massage paradise. Private room 
with professional Masseuse or 

Masseur. Choose your own therapy. 

Young Female / 
Male Therapist

All Massages 
Include 

Body Scrub 
Water Massage

Swedish Massage
Deep Tissue

Hot Stone • Hot Oil

3747 Cahuenga Blvd. West , Studio City 91604
818-508-1766 • 9AM-Midnight 7 Days a Week

FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!FREE BODYSCRUB !!!
Male Therapist
Young Female / Young Female / Young Female / 
Male Therapist
Young Female / Young Female / Young Female / 
Male Therapist
Young Female / 
Male Therapist
Young Female / 
Male Therapist
Young Female / Young Female / 
Male TherapistMale Therapist
Young Female / Young Female / Young Female / Young Female / Young Female / 
Male TherapistMale Therapist
Young Female / Young Female / 
Male Therapist
Young Female / Young Female / Young Female / 
Male TherapistMale Therapist
Young Female / Young Female / Young Female / 

Body Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub MassageBody Scrub Massage
We’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub YouWe’ll Bathe You. We’ll Massage Scrub You

Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub Body Scrub 
Water MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater Massage

Swedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish Massage
Deep Tissue

Swedish Massage
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot Oil
Deep Tissue

Hot Stone • Hot OilHot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep TissueDeep TissueDeep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil
Deep Tissue

Hot Stone • Hot OilHot Stone • Hot OilHot Stone • Hot Oil
Deep TissueDeep TissueDeep Tissue

Hot Stone • Hot Oil
Deep Tissue

Hot Stone • Hot OilHot Stone • Hot Oil

Swedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish MassageSwedish Massage

1 hr - $60
90 min - $80
2 hrs - $120

HIRING

We will pamper you • Experience high class massage
One block east of Lankershim.

OPEN TILL MIDNIGHT!!

Experience 
Multi-Culture Staff 

7032 Van Nuys Blvd.7032 Van Nuys Blvd.
Van Nuys, CA 91405
7032 Van Nuys Blvd.
818-465-3007818-465-3007
CALIFORNIA

Our Young Staff is the Best In Town
5 Star                   rating from the Gentlemenʼs Association of CA

CONVENIENT PARKING NEAR ALL MAIN FRWYS

323-424-2759 • 310-328-8303
20826 S. VERMONT AVE.
TORRANCE, CA  •  PARKING IN REAR

NO RUSH GET THE VIP TREATMENT!

• Security
• Real girls/
  Real pics
• Private 
  cozy   
  rooms
• Private
  Parking
  (ask us)
• Shower
  Avail.

Pick your favorite. ALL ETHNICITIES!  
Lineup.                     ($50 entrance) 

$50 SPECIAL!
Eco After Hours 

Fri, Sat, Sun 9:30pm-1am!

20826 S. Vermont Ave., Torrance, CA

(310) 328-8303
(323) 424-27599am to 9pm

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

To Advertise
IN LA WEEKLY

ADULT CLASSIFIEDS CALL

310.574.7312
L

aaGrand Opening!aa

sEco Spas
$50x30

Young, Friendly & 
Beautiful Staff. Pick 

your favorite! Latina, 
Irani, Pershian, 

Caucasian & Brazillian.
No Rush, Shower Avail.
Line up, Many Beautiful  

Girls. Parking in rear.

310-328-8303
323-424-2759

 a 9am to 9pm a
20826 S. Vermont,
Torrance, CA 90502

=  Lea  =
Beautiful blonde Caucasian.  

Outcall only. Mon-Sat.
 Call before 6pm. 

818-919-8589

$40 / 30 Min
Young Chinese

15470 Arrow Hwy Baldwin  
Pk 91706

(626) 600-8936

915
Adult Massage

ASIAN 
MASSAGE

$10 off 1 hr. 10am - 10pm

(818) 888-6298
22055 Sherman Way, 
Canoga Park 91303

All Natural Beauty
Avail. Til 4am

Cozy VIP Private
Sensual body. Up late? 

So am I. Beautiful
exotic model available 

10am till late hours.. 4am.
Toned & slender beauty
relaxing, sensuous, CMT
deep tissue, Swedish full  

body massage. Tantra 
G spot intense release, 
prostate stimulation. 

Tantric sensual & sooth- 
ing experience w/stun- 
ning girl. Nice, private.

Special rate $200.
818-821-9090

aGRAND OPENINGa
Violeta Massage

Professional 
Asian Masseuse
310-475-9777

10am-10pm
10745 W. Pico Blvd.

Los Angeles, CA 90064

= Cute Brunette =
Private incall. Lovely Spanish  

Latina. Sensual bodyrubs.  
$200/hr, $150 1/2 hr. Kind,
respectful gentlemen only.

213-212-2780

a Thai Lady a
Massage 

East LA.  10am-10pm

909-323-9853

Incall Stress Relief 
For Mature Men,  

Seniors & All Ages! 
Fullbody rubdown by 

attractive mature female
Very satisfying massage.

*Special - $75 hr  
$60 1/2 hr.

West Hills

Stacy  
(818) 912-6518

Grand Opening!

aaWY Massageaa
Beautiful Asian Girls

818-886-1688
8415-3 Reseda Blvd, 

Northridge * 10am-10pm

SIX ASIANS
Open Late In Pasadena

626-460-8333
754 N. Lake Ave

Sexy & Classy
Blonde mature lady for 

the ultimate in  
pleasure.

323-498-0232
Kimberly

Cozy cottage

s Sexy s
aASIANa
MASSAGE

OUTCALL 24HRS

424-383-0890

Rose 999
14291 Euclid St. #D111

Garden Grove
714-554-3936

Kellie
Independent sexy  

white masseuse, 40,  
gives fantastic rubs!

Encino

(818) 384-0203

FULL BODY 
MASSAGE

323-404-5912 
$40

45 min w/ad
Beautiful Asian Girls

$50/1Hr w/ad
4972 W. Pico Blvd.

#108 LA, 90019

Wonderful Massage
aEl Montea

Beauty, Clean & Private 
with shower, Stress 

Relief, relaxation 1 hr $40
Call Karen

(626) 409-4288
Instagram: @lekaren25

Tantra Goddess
Sensual fullbody

tantra, CMT, deep tissue
massage. Tantric prostate
intense release. Beautiful

statuesque, slender &
toned w/long dark raven

hair & hypnotic green
eyes. Goddess worship,

CFE, fetishes & fantasies.
Private, Nice incall.
Special rate $200

818-821-9090

925
Adult Employment

Females Wanted
Established Adult Talent  

Agency is looking for
ladies that would like 
to work in the adult 

entertainment industry.  
Ladies with little to 
no experience are 

encouraged to call. Earn 
from  500- 1,500 per day.

(310) 749-1476

0997
Bondage / S&M

Sanctuary Studios
(Formerly Passive Arts)
7000+ sq ft fully equipped  

BDSM facility. Open 7 days.

310-910-0525
SanctuaryStudiosLAX.com

WHERE REAL GAY MEN  
MEET for UNCENSORED  
fun!  Connect in a safe and  
discrete environment!  
Browse & Reply for FREE  
213-687-7663 
megamates.com 18+

945
Phone Services    

To Advertise
IN ADULT CLASSIFIEDS

310.574.7312
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Health

810
Health

MALE ENLARGEMENT  
PUMP. 
Get Stronger & Harder Erec- 
tions Immediately. Gain 1-3  
Inches Permanently & Safe- 
ly. Guaranteed Results. FDA  
Licensed. Free Brochure:  
1-800-354-3944  
www.DrJoelKaplan.com

PENIS ENLARGEMENT PUMP.  
Get Stronger & Harder Erec- 
tions Immediately. Gain 1-3  
Inches Permanently & Safe- 
ly. Guaranteed Results. FDA  
Licensed. Free Brochure:  
1-800-354-3944  
www.DrJoelKaplan.com  
(AAN CAN)

Notices

656
Legal Notices

NOTICE TO DEFENDANT:
ALEJANDRO AGUILAR
DOES 1 TO 10, Inclusive, 
YOU ARE BEING SUED BY  
PLAINTIFF
CAVALRY SPV I, LLC 
CASE NUMBER:  
18NWLC07588
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. 
You have 30 CALENDAR  
DAYS after this summons  
and legal papers are served  
on you to �le a written re- 
sponse at this court and  
have a copy served on the  
plaintiff. A letter or phone  
call will not protect you.  
Your written response must  
be in proper legal form if  
you want the court to hear  
your case. There may be a  
court form that you can  
use for your response. You  
can �nd these court forms  
and more information at  
the California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self- 
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
form the court. 
There are other legal re- 
quirements. You may want  
to call an attorney right  
away. If you do not know an  
attorney, you may to call an  
attorney referral service. If  
you cannot afford an attor- 
ney, you may be eligible for  
free legal services from a  
nonpro�t legal services pro- 
gram. You can locate these  
nonpro�t groups at the Cal- 
ifornia Legal Services Web- 
site (www.lawhelpcalifor- 
nia.org), the California  
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/selfhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a stat- 
utory lien for waived fees  
and costs on any settle- 
ment or arbitration award  
of $10,000 or more in a civil  
case. The court’s lien must  
be paid before the court  

will dismiss the case. 
The name and address of  
the court is: 
SUPERIOR COURT OF CALI- 
FORNIA, LOS ANGELES  
COUNTY, SOUTHEAST
SUPERIOR COURT OF CALI- 
FORNIA 12720 NORWALK  
BLVD. NORWALK CA 90650
The name, address, and  
telephone number of  
plaintiff’s attorney, or plain- 
tiff without an attorney, is: 
Brian n Winn (SBN 86779)  
Laura M Hoalst (SBN 101082)  
John E Gordon (SBN  
180053) Stephen S Zeller  
(SBN 265664) Casey M Jen- 
sen (SBN 263593) Jason M  
Burrows (SBN 309882) Amit  
Taneja (SBN 304559)
WINN LAW GROUP, A PRO- 
FESSIONAL CORPORATION
THE CHAPMAN BUILDING  
110 E. WILSHIRE AVENUE,  
SUITE 212 FULLERTON CA  
92832 (714) 446-6686
FILE NO: 17-19701-0-CD5-EX  
(1910-00)
DATE: March 12, 2018
DEPUTY: V. Cabral 
EXECUTIVE OFFICER/CLERK:  
SHERRI R CARTER

NOTICE TO DEFENDANT:
ANDREA R AVILA aka AN- 
DREA AVILA
DOES 1 TO 10, Inclusive, 
YOU ARE BEING SUED BY  
PLAINTIFF
CAVALRY SPV I, LLC 
CASE NUMBER: 17A03938
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. 
You have 30 CALENDAR  
DAYS after this summons  
and legal papers are served  
on you to �le a written re- 
sponse at this court and  
have a copy served on the  
plaintiff. A letter or phone  
call will not protect you.  
Your written response must  
be in proper legal form if  
you want the court to hear  
your case. There may be a  
court form that you can 
use for your response. You  
can �nd these court forms  
and more information at  
the California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self- 
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
form the court. 
There are other legal re- 
quirements. You may want  
to call an attorney right  
away. If you do not know an  
attorney, you may to call an  
attorney referral service. If  
you cannot afford an attor- 
ney, you may be eligible for  
free legal services from a  
nonpro�t legal services pro- 
gram. You can locate these  
nonpro�t groups at the  
California Legal Services  
Website (www.lawhelpcali- 
fornia.org), the California  
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/selfhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a  
statutory lien for waived  
fees and costs on any set- 
tlement or arbitration  
award of $10,000 or more  
in a civil case. The court’s  
lien must be paid before  
the court will dismiss the  
case. The name and address  
of the court is: SUPERIOR  
COURT OF CALIFORNIA, LOS  
ANGELES COUNTY, NORTH  
VALLEY SUPERIOR COURT OF  
CALIFORNIA 9425 PENFIELD  
AVENUE CHATSWORTH CA  
91311
The name, address, and  
telephone number of  
plaintiff’s attorney, or plain- 
tiff without an attorney, is:
Brian n Winn (SBN 86779)  
Laura M Hoalst (SBN 101082)  
John E Gordon (SBN  

180053) Stephen S Zeller  
(SBN 265664) Casey M Jen- 
sen (SBN 263593) Jason M  
Burrows (SBN 309882)  
Nicholas W Lynes (SBN  
312463) WINN LAW GROUP,  
A PROFESSIONAL CORPORA- 
TION THE CHAPMAN BUILD- 
ING 110 E. WILSHIRE AVE- 
NUE, SUITE 212 FULLERTON  
CA 92832 (714) 446-6686
FILE NO: 16-19540-0- 
CD5-JPG (1910-00)
DATE: March 1, 2017
DEPUTY: MARIA SALMERON
EXECUTIVE OFFICER/CLERK:  
SHERRI R CARTER

NOTICE TO DEFENDANT:
JOLENE SARNOWSKI
DOES , Inclusive, 
YOU ARE BEING SUED BY  
PLAINTIFF
CAVALRY SPV I, LLC CASE 
NUMBER:  
18NWLC02862
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. 
You have 30 CALENDAR  
DAYS after this summons  
and legal papers are served  
on you to �le a written re- 
sponse at this court and  
have a copy served on the  
plaintiff. A letter or phone  
call will not protect you.  
Your written response must  
be in proper legal form if  
you want the court to hear  
your case. There may be a  
court form that you can  
use for your response. You  
can �nd these court forms  
and more information at  
the California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self- 
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
form the court. 
There are other legal re- 
quirements. You may want  
to call an attorney right  
away. If you do not know an  
attorney, you may to call an  
attorney referral service. If  
you cannot afford an attor- 
ney, you may be eligible for  
free legal services from a  
nonpro�t legal services pro- 
gram. You can locate these  
nonpro�t groups at the Cal- 
ifornia Legal Services Web- 
site (www.lawhelpcalifor- 
nia.org), the California  
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/selfhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a stat- 
utory lien for waived fees  
and costs on any settle- 
ment or arbitration award  
of $10,000 or more in a civil  
case. The court’s lien must  
be paid before the court  
will dismiss the case. 
The name and address of  
the court is: 
SUPERIOR COURT OF CALI- 
FORNIA, LOS ANGELES  
COUNTY
SUPERIOR COURT OF CALI- 
FORNIA 12720 NORWALK  
BLVD. NORWALK CA 90650
The name, address, and  
telephone number of  
plaintiff’s attorney, or plain- 
tiff without an attorney, is:
Brian n Winn (SBN 86779)  
Laura M Hoalst (SBN 101082)  
John E Gordon (SBN  
180053) Stephen S Zeller  
(SBN 265664) Casey M Jen- 
sen (SBN 263593) Jason M  
Burrows (SBN 309882) Amit  
Taneja (SBN 304559)
WINN LAW GROUP, A PRO- 
FESSIONAL CORPORATION
THE CHAPMAN BUILDING  
110 E. WILSHIRE AVENUE,  
SUITE 212 FULLERTON CA  
92832 (714) 446-6686
FILE NO: 17-13243-0- 
CD5-JPG (1910-00)
DATE: January 29, 2018
DEPUTY: Auny 
EXECUTIVE OFFICER/CLERK:  
SHERRI R CARTER

NOTICE TO DEFENDANT:
LAURA K JONES aka LAURA  
JONES
DOES 1 TO 10, Inclusive, 
YOU ARE BEING SUED BY  
PLAINTIFF
CAVALRY SPV I, LLC 
CASE NUMBER: 17N13210
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. 
You have 30 CALENDAR  
DAYS after this summons  
and legal papers are served  
on you to �le a written re- 
sponse at this court and  
have a copy served on the  
plaintiff. A letter or phone  
call will not protect you.  
Your written response must  
be in proper legal form if  
you want the court to hear  
your case. There may be a  
court form that you can  
use for your response. You  
can �nd these court forms  
and more information at  
the California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self-
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
form the court. 
There are other legal re- 
quirements. You may want  
to call an attorney right  
away. If you do not know an  
attorney, you may to call an  
attorney referral service. If  
you cannot afford an attor- 
ney, you may be eligible for  
free legal services from a  
nonpro�t legal services pro- 
gram. You can locate these  
nonpro�t groups at the Cal- 
ifornia Legal Services Web- 
site (www.lawhelpcalifor- 
nia.org), the California  
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/selfhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a stat- 
utory lien for waived fees  
and costs on any settle- 
ment or arbitration award  
of $10,000 or more in a civil  
case. The court’s lien must  
be paid before the court  
will dismiss the case. 
The name and address of  
the court is: 
SUPERIOR COURT OF CALI- 
FORNIA, LOS ANGELES  
COUNTY, SOUTHEAST
SUPERIOR COURT OF CALI- 
FORNIA 12720 NORWALK  
BLVD. NORWALK CA 90650
The name, address, and  
telephone number of  
plaintiff’s attorney, or plain- 
tiff without an attorney, is:
Brian n Winn (SBN 86779)  
Laura M Hoalst (SBN 101082)  
John E Gordon (SBN  
180053) Stephen S Zeller  
(SBN 265664) Casey M Jen- 
sen (SBN 263593) Jason M  
Burrows (SBN 309882) Nich- 
olas W. Lynes (312463)
WINN LAW GROUP, A PRO- 
FESSIONAL CORPORATION
THE CHAPMAN BUILDING  
110 E. WILSHIRE AVENUE,  
SUITE 212 FULLERTON CA  
92832 (714) 446-6686
FILE NO: 17-04863-0-CD5-DZ  
(1910-00)
DATE: June 28, 2017
DEPUTY: J. DE LA ROSA 
EXECUTIVE OFFICER/CLERK:  
SHERRI R CARTER

NOTICE TO DEFENDANT:
MAGDALENA M PESCARIU  
aka MAGDALENA PES-
CARIU
DOES 1 TO 10, Inclusive, 
YOU ARE BEING SUED BY  
PLAINTIFF
CAVALRY SPV I, LLC 
CASE NUMBER: 16A20128
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. 
You have 30 CALENDAR  
DAYS after this summons  
and legal papers are served  
on you to �le a written re- 
sponse at this court and  
have a copy served on the  
plaintiff. A letter or phone  
call will not protect you.  
Your written response must  
be in proper legal form if  
you want the court to hear  
your case. There may be a  
court form that you can  
use for your response. You  
can �nd these court forms  

and more information at  
the California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self- 
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
form the court. 
There are other legal re- 
quirements. You may want  
to call an attorney right  
away. If you do not know an  
attorney, you may to call an  
attorney referral service. If  
you cannot afford an attor- 
ney, you may be eligible for  
free legal services from a  
nonpro�t legal services pro- 
gram. You can locate these  
nonpro�t groups at the Cal- 
ifornia Legal Services Web- 
site (www.lawhelpcalifor- 
nia.org), the California 
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/selfhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a stat- 
utory lien for waived fees  
and costs on any settle- 
ment or arbitration award  
of $10,000 or more in a civil  
case. The court’s lien must  
be paid before the court  
will dismiss the case. 
The name and address of  
the court is: 
SUPERIOR COURT OF CALI- 
FORNIA, LOS ANGELES  
COUNTY, NORTH VALLEY
SUPERIOR COURT OF CALI- 
FORNIA 9425 PENFIELD AVE- 
NUE CHATSWORTH CA 91311
The name, address, and  
telephone number of  
plaintiff’s attorney, or plain- 
tiff without an attorney, is:
Brian n Winn (SBN 86779)  
Laura M Hoalst (SBN 101082)  
John E Gordon (SBN  
180053) Stephen S Zeller  
(SBN 265664) Casey M Jen- 
sen (SBN 263593) Jason M  
Burrows (SBN 309882)
WINN LAW GROUP, A PRO- 
FESSIONAL CORPORATION
THE CHAPMAN BUILDING  
110 E. WILSHIRE AVENUE,  
SUITE 212 FULLERTON CA  
92832 (714) 446-6686
FILE NO: 16-12245-0- 
CD5-JPG
DATE: November 23, 2016
DEPUTY: R.HOOD
EXECUTIVE OFFICER/CLERK:  
SHERRI R CARTER

NOTICE TO DEFENDANT:
MARK K GARDNER aka  
MARK GARDNER DOES 1 TO  
10, Inclusive,  YOU ARE 
BE- 
ING SUED BY PLAINTIFF
DISCOVER BANK
CASE NUMBER: 17A08048
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. 
You have 30 CALENDAR  
DAYS after this summons  
and legal papers are served  
on you to �le a written re- 
sponse at this court and  
have a copy served on the  
plaintiff. A letter or phone  
call will not protect you.  
Your written response must  
be in proper legal form if  
you want the court to hear  
your case. There may be a  
court form that you can  
use for your response. You  
can �nd these court forms  
and more information at  
the California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self- 
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
form the court. 
There are other legal re- 
quirements. You may want  
to call an attorney right  
away. If you do not know an  
attorney, you may to call an  
attorney referral service. If  
you cannot afford an attor- 
ney, you may be eligible for  
free legal services from a  
nonpro�t legal services pro- 
gram. You can locate these  
nonpro�t groups at the Cal- 
ifornia Legal Services Web- 
site (www.lawhelpcalifor- 

nia.org), the California  
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/selfhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a stat- 
utory lien for waived fees  
and costs on any settle- 
ment or arbitration award  
of $10,000 or more in a civil  
case. The court’s lien must  
be paid before the court  
will dismiss the case. 
The name and address of  
the court is: 
SUPERIOR COURT OF CALI- 
FORNIA, LOS ANGELES  
COUNTY, NORTH VALLEY
SUPERIOR COURT OF CALI- 
FORNIA 9425 PENFIELD AVE- 
NUE CHATSWORTH CA 91311
The name, address, and  
telephone number of  
plaintiff’s attorney, or plain- 
tiff without an attorney, is: 
Brian n Winn (SBN 86779)  
Laura M Hoalst (SBN 101082)  
John E Gordon (SBN  
180053) Stephen S Zeller  
(SBN 265664) Casey M Jen- 
sen (SBN 263593) Jason M  
Burrows (SBN 309882) Nich- 
olas W Lynes (SBN 312463)
WINN LAW GROUP, A PRO- 
FESSIONAL CORPORATION
THE CHAPMAN BUILDING  
110 E. WILSHIRE AVENUE,  
SUITE 212 FULLERTON CA  
92832 (714) 446-6686
FILE NO:  
17-02939-0-DA1-JPG
DATE: April 26, 2017
DEPUTY: NATALIE ARIAS
EXECUTIVE OFFICER/CLERK:  
SHERRI R CARTER

NOTICE TO DEFENDANT:
NANCY M JONES aka 
NANCY JONES DOES 1 TO  
10, Inclusive, YOU ARE 
BEING SUED BY PLAINTIFF
CAVALRY SPV I, LLC 
CASE NUMBER:  
17NWLC10035
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. 
You have 30 CALENDAR  
DAYS after this summons  
and legal papers are served  
on you to �le a written re- 
sponse at this court and  
have a copy served on the  
plaintiff. A letter or phone  
call will not protect you.  
Your written response must  
be in proper legal form if  
you want the court to hear  
your case. There may be a  
court form that you can  
use for your response. You  
can �nd these court forms  
and more information at  
the California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self- 
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
form the court. 
There are other legal re- 
quirements. You may want  
to call an attorney right  
away. If you do not know an  
attorney, you may to call an  
attorney referral service. If  
you cannot afford an attor- 
ney, you may be eligible for  
free legal services from a  
nonpro�t legal services pro- 
gram. You can locate these  
nonpro�t groups at the  
California Legal Services  
Website (www.lawhelpcali- 
fornia.org), the California  
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/selfhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a  
statutory lien for waived  
fees and costs on any set- 
tlement or arbitration  
award of $10,000 or more  
in a civil case. The court’s  
lien must be paid before  
the court will dismiss the  
case. 
The name and address of  
the court is: 
SUPERIOR COURT OF CALI- 
FORNIA, LOS ANGELES  
COUNTY, SOUTHEAST
SUPERIOR COURT OF CALI- 
FORNIA 12720 NORWALK  
BLVD. NORWALK CA 90650
The name, address, and  
telephone number of  
plaintiff’s attorney, or plain- 

tiff without an attorney, is:
Brian n Winn (SBN 86779)  
Laura M Hoalst (SBN 101082)  
John E Gordon (SBN  
180053) Stephen S Zeller  
(SBN 265664) Casey M Jen- 
sen (SBN 263593) Jason M  
Burrows (SBN 309882) Amit  
Taneja (SBN 304559)
WINN LAW GROUP, A PRO- 
FESSIONAL CORPORATION
THE CHAPMAN BUILDING  
110 E. WILSHIRE AVENUE,  
SUITE 212 FULLERTON CA  
92832 (714) 446-6686
FILE NO: 17-15274-0- 
CD5-JPG (1910-00)
DATE: November 7, 2017
DEPUTY: V. CABRAL
EXECUTIVE OFFICER/CLERK:  
SHERRI R CARTER

SUMMONS
(CITACION JUDICIAL) NOTICE  
TO DEFENDANT: (A VISO AL  
DEMANDADO): 
TRACY RAY
YOU ARE BEING SUED BY  
PLAINTIFF: (LO ESTA. DE- 
MANDANDO EL DEMAN- 
DANTE): 
MELISSA HAAS
NOTICE! You have been  
sued. The court may decide  
against you without your  
being heard unless you re- 
spond within 30 days. Read  
the information below. You  
have 30 CALENDAR DAYS af- 
ter this summons and legal  
papers are served on you to  
�le a written response at  
this court and have a copy  
served on the plaintiff. A  
letter or phone call will not  
protect you. Your written  
response must be in proper  
legal form if you want the  
court to hear your case.  
There may be a court form  
that you can use for your  
response. You can �nd  
these court forms and  
more information at the  
California Courts Online  
Self-Help Center  
(www.courtinfo.ca.gov/self- 
help), your county law li- 
brary, or the courthouse  
nearest you. If you cannot  
pay the �ling fee, ask the  
court clerk for a fee waiver  
form. If you do not �le your  
response on time, you may  
lose the case by default,  
and your wages, money,  
and property may be taken  
without further warning  
from the court. There are  
other legal requirements.  
You may want to call an at- 
torney right away. If you do  
not know an attorney, you  
may want to call an attor- 
ney referral service. If you  
cannot afford an attorney,  
you may be eligible for free  
legal services from a non- 
pro�t legal services pro- 
gram. You can locate these  

Services

525
Legal Services

Lung Cancer? And Age 60+?  
You And Your Family May  
Be Entitled To Signi�cant
Cash Award. Call  
844-898-7142 for Informa- 
tion. No Risk. No Money Out  
Of Pocket. (AAN CAN)

Lung Cancer? And Age 60+?  
You And Your Family May  
Be Entitled To Signi�cant
Cash Award. Call  
844-898-7142 for Informa- 
tion. No Risk. No Money Out  
Of Pocket. (AAN CAN)

nonpro�t groups at the  
California Legal Services  
Web site (www.lawhelpcali- 
fornia.org), the California  
Courts Online Self-Help  
Center (www.courtin- 
fo.ca.gov/se/fhelp), or by  
contacting your local court  
or county bar association.  
NOTE: The court has a  
statutory lien for waived  
fees and costs on any set- 
tlement or arbitration  
award of $10,000 or more  
in a civil case. The court's  
lien must be paid before  
the court will dismiss the  
case
The name and address of  
the court is: (El nombre y  
direcci6n de la carte es): LOS  
ANGELES COUNTY SUPERIOR  
COURT, 111 N. HILL STREET,  
LOS ANGELES, CA 90012
CASE NUMBER: (Numero del  
Caso): BC685307
The name, address, and  
telephone number of plain- 
tiff's attorney, or plaintiff  
without an attorney, is: (El  
nombre, la direcci6n y el  
numero de te/efono de/  
abogado de/ demandante,  
o def demandante que no  
tiene abogado, es): LISA SA- 
PERSTEIN, ESQ. 5670 WIL- 
SHIRE BLVD. SUITE 1450 LOS  
ANGELES, CA 90036  
(323) 931-6200, EXT. 403  
NOTICE TO THE PERSON  
SERVED: You are served 1.  
as an individual defendant  
by publication on Septem- 
ber 26, 2018 per Calif. Code  
of Civil Procedure §  
684.220.
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LA WEEKLY.COM/PROMOTIONS/FREE-STUFF

NATIONAL ADVERTISING
VMG ADVERTISING

1-888-278-9866
VMGADVERTISING.COM

SVP SALES: SUSAN BELAIR
SVP SALE & OPERATIONS: JOE LARKIN

CHI VIBRATIONAL HEALING.com
"Distance Energy Treatments by Phone"

For questions call Connie @ 424-354-1713
Experience Physical, Mental,  

Emotional & Cellular Wellbeing
"All Is In the Realm of Possibility"
Treatments are alternative or complimentary to  
healing arts services licensed by the state of CA

Bulletin
L

724 S. Spring St., Los Angeles  |  310-574-7312  |  LAWEEKLY.COM/ADINDEX

Americana Country Rock
www.TomMorrison.com

CHEAP AIRLINE FLIGHTS! 
We get deals like no other agency. Call today to learn

more 800-767-0217

CHEAP FLIGHTS! 
Book Your Flight Today on United, Delta, American, Air  
France, Air Canada. We have the best rates. Call today to  
learn more 1-855-231-1523

DISH TV $59.99 For 190 Channels + $14.95 High Speed Inter- 
net. Free Installation, Smart HD DVR Included, Free Voice Re- 
mote. Some restrictions apply. Call Now: 1-800- 373-6508

Duda psychic spiritual advisor 
psychic readings tell all tarot card readings. Tells All  
In Love affairs marriage and business affairs 

Call Duda at 657-346-1361 
duda@lovespellsbyduda.com

EVICTION? / SHERIFF LOCKOUT?
213–291–1810 – from $99 

www.StayPutForMonths.com
HEAR AGAIN! 

Try our hearing aid for just $75 down and $50 per month!  
Call 866- 787-3141 and mention 88271 for a risk free trial!  
FREE SHIPPING!

Injured at work? 
Workers Comp Law Firm 

READY TO HELP!
For a FREE consultation, please call 

310-664-9000 x 101 or text 310-849-5679
Website : www.workinjuryhelp.com

Warning: 
Making a false or fraudulent claim is a felony 
subject up to 5 years in prison or a fine up to 

$50,000 or double the value of the fraud whichever 
is greater, or by both imprisonment or fine.

Need a roommate?
Roommates.com will help you �nd your Perfect Match™ 

today!

SANTA MONICA BEAD 
& DESIGN SHOW

October 19-21 | Le Meridien Delfina
The artisan products at SANTA MONICA BEAD &  
DESIGN SHOW are presented around the theme of  

bead & design --handcrafted beads, hand-sewn cloth- 
ing, and hand-cut gemstones --coming up on October  

19-21, at Le Meridien Delfina Hotel, Santa Monica.  
Meet artisans who actually make gems, beads, jewel- 
ry, clothing, and discover all forms of wearable hand- 
crafted media --along with handmade antiquities such  

as trade beads and nomadic textiles. 

www.beadanddesign.com/shows/santamonica.php

Telemarketers Wanted 
7:00 am to 1:00 pm  -   Mon through Fri in Burbank.  

Pay starts at $12 to $17.50 per hr 
plus weekly & monthly bonuses.  

No experience needed, will train on-site.  
Call today! 818-861-8320.  Ask for Danny

THAI - CHINESE BODY MASSAGE
San Gabriel Valley's Best Massage!

(323) 452-3772
874 N. Garfield Ave Montebello, CA 90640

1 hour starting at $40

Education
AIRLINE CAREERS begin here  
- Get started by training as  
FAA certi�ed Aviation Tech- 
nician. Financial aid for  
quali�ed students. Job  
placement assistance. Call  
Aviation Institute of Mainte- 
nance   800-725-1563
www.IncomeCentral.net  
(AAN CAN)

Employment

$1000.00-BI-WEEKLY***   
GUARANTEED*** PLUS  

BONUSES!!
LOOKING FOR SUPER- 
STARS!!! ENTHUSIASTIC  

SELF-STARTERS ONLY****
NO EXPERIENCE NECES- 

SARY WE PROVIDE TRAIN- 
ING. IMMEDIATE HIRE!!!

IF YOU WANT THE  
CHANCE TO WRITE YOUR  
OWN PAYCHECK-THIS IS  
THE PLACE FOR YOU!!

CALL JACKIE AT  
(310)566-4392 X100

Account Executives: 
Support com. sales. Req:  
Any BA/BS. Mail resume: Far  
East Metals, Inc. 531 E 
Carson St #D Carson, CA  
90745

Account Executives: Sup- 
port sales in driving reve- 
nue. Req: BA/BS in Bus. Ad- 
min., Int’l Bus., or Global  
Studies. Mail resume: Eve  
Hair, Inc. 3935 Paramount  
Blvd. Lakewood, CA 90712

Acupuncturist: Administer  
therapeutic treatment with  
acu. procedures. Req:  
MA/MS in Oriental Medicine  
& Acupuncture plus Active  
CA Acupuncturist Lic. Mail  
resume: Zen Acupuncture,  
Inc. 1780 Town & Country  
Dr #A-102 Norco, CA 92860

DB ADMINS
Pharmavite LLC has an opp- 
ty in Northridge, CA for a Sr  
DB Admin. Mail resume to  
Attn: HR, 8510 Balboa Blvd,  
Ste 100, Northridge, CA  
91325; Ref #NORSBA. Must  
be legally auth to work in  
the U.S. w/o spnsrshp. EOE

Development Analyst 
(Irvine, CA) Analyze informa- 
tion regarding urban plan- 
ning and make strategic  
recommendations. Master's  
in urban planning related.  
Resume to: SeaZen Capital  
Partners Limited, 5151 
California Ave #100, Irvine,  
CA 92617

Development Manager:  
Lead development teams in  
developing game features,  
products and tools.  Apply  
agile methodologies to de- 
liver excellent software and  
maintain communication.   
Mail resume: Riot Games,  
Job #ME435, 12333 W.  
Olympic Blvd, LA, CA 90064

DIRECTOR, FINANCE
job open @ Twentieth 
Century Fox Film Corp in  
Los Angeles, CA.  Full 
details & rqmts @ 
www.21cfcareers.com. 
Job # R10005407

ENGINEERING
Parsons Transportation  
Group Inc. has an opening  
for a Sr. Engineering Risk  
Management Analyst in Los  
Angeles, CA to analyze pro- 
ject risks related to civil en- 
gineering and construction  
contracts; apply knowledge  
of civil engineering con- 
cepts and projects to pro- 
vide risk guidance to pro- 
ject personnel, speci�cally  
discipline leads or managers  
regarding schedule, bud- 
get, contract and scope of  
work implementation. Mail  
resumes to Parsons Trans- 
portation Group Inc.; Attn:   
C2-03-2, 100 W. Walnut  
Street, Pasadena, CA 91124.  
Please refer to Job Code  
#1E18A. 

Field Application Engineer  
(L.A. County, CA): Provide  
sales presentations & de- 
mos & install & maintain LED  
products. Assess potential  
product applics & prep  
specs. Prototype mini-ap- 
plics. Commute to unantici- 
pated locs in L.A. County  
(45%). Telecommute from  
L.A. County (30%). Domestic  
travel to unanticipated locs  
in Western & Central U.S.  
(25%). Bachelor's in Electri- 
cal Engg or rltd + 3 yrs exp  
as LED Sales Engr or rltd  
reqd. Resumes: Cree, Inc.,  
creerecruiting@cree.com.

Graphic Designer:
Provide graphic support for  
textile modi�cation. Req:  
Associate Degree in Visual  
Design or Graphic Design.  
Mail Resume: Sung Light  
Clothing, Inc., 800 E. 12th  
St., Los Angeles, CA 90021

Help Wanted!! Make $1000 a  
week Mailing Brochures  
From Home. Helping Home  
Workers Since 2001! No Ex- 
perience Required. Genuine  
Opportunity. Start Immedi- 
ately. www.WorkersNeed- 
ed.net  (AAN CAN)

HULU, LLC Manager, Strate- 
gic Analytics Santa Monica,  
CA Drive strategic efforts &  
insights aimed at optimiz- 
ing Hulu’s content budget  
by analyzing user behavior,  
identifying areas in which  
users are over/under  
served & evaluating content  
perf.  REQ: Master’s Deg or  
foreign equiv in Finance,  
Econ, Eng, Stats, Applied  
Math or related &2 years  
exp in Digital Media working  
on Content Discovery, Con- 
tent Portfolio Optimization  
or Subscriber Churn Predic- 
tions. Send CV to G. Agude- 
lo, Hulu LLC, 2500 Broad- 
way, Floor 2, Santa Monica,  
CA 90404. Please ref code:  
EMY-01. EOE

HULU, LLC Manager, Work- 
day Financials Santa Monica,  
CA In conjunction w/IT, sup- 
port the Finance org to  
help de�ne, build, imple- 
ment enhancements to Fi- 
nance controls+processes  
within Workday �nancials &  
Improve business unit func- 
tion alignment w/business  
objectives, while driving  
business results.  REQ:  
Master’s Deg or foreign  
equiv in Info Tech & 3 yrs  
exp w/functional/technical  
implementation in Workday  
or other ERP solution. Send  
CV to G. Agudelo, Hulu LLC,  
2500 Broadway, Floor 2,  
Santa Monica, CA 90404.  
Please ref code: MAL-01.  
EOE

Kids Dental Kare, Western  
Dental Services seeks full  
time dentists for Los 
Angeles location. Must have  
DDS or DMD degree or 
foreign equivalent. Must  
have valid CA dental license.
Email resume to: 
recruiting@ 
westerndental.com

SALES
Oracle America, Inc. has  
openings for Internet Sales  
Consulting Manager posi- 
tions in Santa Monica, CA.  
Travel to various, unantici- 
pated sites throughout the  
United States required. Job  
duties: Provide techni- 
cal/functional leadership to  
sales team in development  
and implementation of cus- 
tomer applications and  
products. Apply by e-mail- 
ing resume to stephen.rich- 
ardson@oracle.com, refer- 
encing 385.18641. Oracle  
supports workforce diver- 
sity.

Management Position –  
Santa Monica, CA.  A2Z De- 
velopment Center,  
Inc./Amazon.com Services,  
Inc. and Amazon Web 
Services, Inc. seeks candi- 
dates for the following 
position (multiple positions  
available): Senior Product  
Manager – Technical (Job  
Code: SRPMT-Santa Monica  
2018) - assume end-to-end  
product ownership for 
various technical product  
offerings and/or software  
or technical services by  
leading cross functional 
development teams to 
de�ne and implement tech- 
nical business strategies, 
requirements, product  
roadmaps, services, offer- 
ings and new features for  
cloud-based and IT-based  
applications, systems, 
architecture and/or infra- 
structures. Candidates must  
respond by mail referenc- 
ing the speci�c job code to:  
Amazon, PO Box 81226,  
Seattle, Washington 98108.

Product Designer (Job Site:  
L.A., CA), Kelly Wearstler  
Lifestyle LLLP, B.A. req’d.  
Send resume to 760 N. La  
Cienega Blvd. L.A., CA 90069  

Quality Assurance Specialist:  
Oversee quality control of  
products, repairing/inspect- 
ing process, etc. Req’d: 2 yr  
exp as Q/A specialist or 
related. Resume to Idteck  
Global, Inc. Attn: H/R, 1555  
W Redondo Beach Blvd.,  
#100, Gardena, CA 90247

Telemarketers  
Wanted 

7:00 am to 1:00 pm   
Mon-Fri in Burbank.      
Pay starts at $12 to  
$17.50 + weekly &             
monthly bonuses.  

No experience needed,  
will train on-site.           

Call today! 818-861-8320 
Ask for Danny

Western Dental seeks full  
time dentists for Los An- 
geles and Bell�ower loca- 
tions. Must have DDS or  
DMD degree or foreign  
equivalent. Must have valid  
CA dental license.Email 
resume to: recruiting@  
westerndental.com

EMPLOYMENT
& EDUCATION

LClassifieds

TO ADVERTISE IN CLINICAL TRIALS
CALL

310.574.7314

L

EVENTS PROMOTIONS NEWSLETTER

What’s happening in town? From underground club nights
to the biggest outdoor festivals, our top picks for the

week’s best events will always keep you in on the action.

Sign up now at laweekly.com/newsle�ers

L

Marketing Analyst (City of  
Industry): Market research;  
pricing/keyword usage &  
analysis; dev. social media  
strategies. Req: Bach + 6  
mos. exp. Mail resumes: Got  
Shades Int’l Inc., 250 Benton  
Ct., City of Industry, CA  
91789.

Software Engineer: 
2 yrs wk exp req’d. Send re- 
sumes to: Ace Metrix, Inc.,  
1960 E. Grand Ave., Ste.  
510, El Segundo, CA 90245,  
Attn: A. Burrill.








