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Check out our Holiday Cannabis Gift Guide! • Brian Bornemann is bringing a New Spirit to Michael’s Santa Monica
®

The Season of Giving (and Keeping)

Forget the stockings, art lovers! Stuff some bookshelves instead with 
these seven art books for you or yours  these seven art books for you or yours  By Shana Nys DambrotBy Shana Nys Dambrot
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Join us for heartfelt stories, transformative inner 
practices and inspiring conversation about the ways we 
can uplift our own hearts by embodying love in a world 

that needs our care. It is clear that in these divisive 
times our mindful loving awareness must include the 

liberation, dignity and justice for all beings. As Dr. Martin 
Luther King reminds us, we are not free until all are free.

www.insightLA.org

2701 N Sepulveda Blvd, Los Angeles, CA 90049
Skirball Cultural Center
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  INJECTING 
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•  Open 7 Days a Week ‘til 8pmOwner: Dr. Kojian • Oh You Beauty Inc. 

NOW 2 GREAT LOCATIONS

NAMED BEST MEDISPA
10 YEARS IN A ROW 

2009-2018

$150 OFF DUET EVENT!
NOVEMBER 27 - DECEMBER 5, 2019

LA’S MOST
CELEBRATED &

FRIENDLY  
INJECTORS

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

PURCHASE 24+ UNITS OF

$795 Per
Unit  FOR JUST

 1st Syringe ............$395
 2nd Syringe ...........$375

$130 OFF

TRIO

“1.5cc Jumbo 
Syringe”

AND GET

NOV SPECIALS Lightsheer™ Hair
Removal

60% OFF
UNTIL 11/31/19

The Industry Gold 
Standard for Laser 

Hair Removal
NO EXAM 

FEE

PHENTERMINE WEIGHT
LOSS PROGRAM

$89
30-day Supply

FDA Approved
Appetite Suppressant.

*Recommended 1-3 vials
for first 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*

NO SURGERY • 
NO NEEDLES •
NO DOWNTIME

FREEZE THE FAT AWAY
PERMANENTLY
• NEW Low Prices

• CoolSculpting
University Certified

• All the New
CoolSculpting Handles

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

5ml BOTTLE 

$139
PLUS $10 LOYALTY POINTS

Maybe the best 
chemical peel

you’ll ever have

$195
$350 

+ FREE AFTER-CARE KIT 

*EARN LOYALTY POINTS TOWARDS YOUR NEXT TREATMENT. VISIT OUBEAUTY.COM OR CALL FOR MINIMAL RESTRICTIONS

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

SAVE BIG ON JUVEDERM

ULTRA XC (1.0 cc)       
ULTRA+ XC (1.0 cc)

VOLUMA XC (1.0 cc)

VOLBELLA XC (1.0 cc)

VOLLURE XC (1.0 cc)

$20
$20
$30
$30
$30

LOYALTY 
POINTS EARNED

$270
$270
$445
$345
$345

1st SYRINGE

$370
$370
$545
$445
$445

2nd SYRINGEFAMILY OF FILLERS

&

PURCHASE 60+ UNITS OF 
DYSPORT AT

 $2.95**
PER UNIT

**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

+ Earn $20 Restylane Bucks!*

$125 OFF
DUET

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

$270
$270
$270
$370
$370

1st SYRINGE

$345
$345
$345
$445
$445

2nd SYRINGEFAMILY OF FILLERS

818.551.1682 • 130 N. Brand Blvd., Glendale, CA
213.617.1682 • 125 S. San Pedro St., L.A., CA

$150 OFF
DUET
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Looking for something for that extra special person on your holiday list?  
Coda Signature cannabis infused edibles are the answer.  Handcra�ed with 
love in California, choose from single-sourced chocolate bars in delectable 
�avors like Co�ee & Doughnuts, Caramel & Corn and Maple & Pecan.  And 
for that perfect stocking stu�er, opt for a pouch of Fruit Notes, the vegan, 
all-natural treat made from real fruit including Strawberry & Rhubarb, Pear & 
Ginger and Pineapple & Jalepeno.
codasignature.com

Coda Edibles

House of Saka

SPECIAL ADVERTISING SECTION

House of Saka Pink is an Infused Beverage cra�ed from grapes picked 
at the peak of ripeness from select vineyards with California’s iconic 

Napa Valley. �e grapes are pressed and fermented in stainless steel for 
optimal �avor and aroma extraction before being infused with House 

of Saka’s proprietary CBD:TCH formulation. Nonalcoholic, micro-
dosable and naturally low in calories, House of Saka’s Infused Beverages 
deliver a controlled yet desirable cannabis experience. To purchase visit 
99 High Tide Collective in Malibu or visit your local delivery platform.   

Cannabis

2019

Gift Guide
CannabisCannabis

20192019

Black Friday
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Go ahead winter, bring on the burrr... Enjoy Bhang Milk or 
Dark CBD Chocolate in your favorite warm treat this holiday 
season.  Delicious and award-winning, Bhang chocolate is cra�-
ed by a master chocolatier. Featuring high-quality full-spectrum 
blended hemp oil, both �avors are available in 125 mg and 250 
mg options. Bhang CBD Dark Chocolate Bar is vegan.

Use code LAWEEKLY for 25% o� Bhang CBD Chocolate 
thru December 5th. bhangcbd.com  

Shop California’s widest selection of premium cannabis for delivery 
with over 500 products and unbeatable deals at ganjarunner.com. 
Save 15% storewide on Black Friday through Cyber Monday with 
coupon code: blackfriday. SPECIALS INCLUDE: B2G1 Kurvana 
Vapes, 25% OFF Dabblicious Extracts, Lowell Herb Co. & Henry’s 
Original cannabis �ower 1/4oz for $60, and more! Visit ganjarunner.
com/deals to shop all specials!

Order Online @ ganjarunner.com   
1-855-554-2652 

Join the Hempire!
We are bringing you yet another reason to 
be thankful this season! Enjoy 30% o� on all 
products starting November 29 till December 
1. At Hempire, we use the �nest quality hemp 
and are the only rolling paper wrapped in cel-
lophane for an all-natural slow-burning smoke. 
Our smooth, clean, 100% pure hemp and ultra-
thin rolling paper creates a smoke experience 
for the ages making us the discerning smokers 
choice. 

Go ahead winter, bring on the burrr... Enjoy Bhang Milk or 

Bhang

Ganjarunner

Hempire

�e Higher Path has the best gi�s for your Cannabis Consuming Companions. A great place to 
stop by for newbies and experts, their sta� is happy to guide you to the perfect gi� — even if it’s 
for yourself. �ey’ve got the widest selection of CBD products around and a slew of products to 

choose from, including tinctures, edibles, topicals, concentrates, and high quality bud to roll or put 
in a new, fancy bowl, or even unique vaporizers and stocking stu�ers. Get everything you need — 

and maybe a few things you don’t — at �e Higher Path this holiday season.
�e Higher Path 

14080 Ventura Blvd, Sherman Oaks  
(818) 385-1224   www.thehigherpath.com/

O�ering blazing fast can-
nabis delivery times of 60 

minutes, shop your favorite 
products and unbeatable 
deals. Take advantage of 

BOGO 50% o� all �ower 
and 4 pre-rolls for $40. 

PLUS, get 4g concentrates 
for $120 and 3 vape carts for 
$90. Complete your �anks-

giving celebration with 
cannabis delivery - YES WE 

ARE OPEN! Schedule a delivery: 
budee.org or call/text: 925.953.2850

The Higher Path

Budee.org
15% OFF
EVERYTHING

All the cannabis you've been
dreaming of, delivered.

Nov  29th - Dec 2nd
Lic no: C12-0000205-LIC

SPECIAL ADVERTISING SECTION
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fri 11/29
F O O D & D R I N K

Albuquerque Staycation
With 100 percent of the RV meth lab but only a 
fraction of the twangy guitar that ordinarily ac-
companies your bathroom breaks, the Breaking 
Bad Experience is your chance to experience the 
show in all its glory and trivia. It’s where they had 
the Good Burger, Peach Pit and Saved by the Max 
pop-ups, and you’ll get chemical mocktails (try 
�e One Who Knocks), Heisenburgers (which 
may or may not be meat, but no one is certain), 
Schraderbräu, a free cocktail and an entree — all 
served by wait sta� in hazmat suits. Not open for 
breakfast — sorry, Walt Jr.! 7100 Santa Monica 
Blvd., West Hollywood; Fri., Nov. 29, 4 p.m.; $30. 
(323)  850-2355, thebreakingbadexperience.com 
—DAVID COTNER

T H E A T E R

Fall into this Trap
Contortionists, jugglers, magicians, aerialists, 
music, comedy and more make up the madcap 
cabaret known as Scot Nery’s Boobietrap. Nery 
who has hosted over 250 Boobietrap shows for the 
past �ve years (every Wednesday), has made the 
night a hit, booking bodacious acts of all stripes. 
Despite the suggestive name, it isn’t a burlesque 
show, though it is geared toward adults. But this 
weekend, the show welcomes the kiddies too. 
Boobietrap Family Fun Shows will be tailored to 
tykes and adults, with a live band onstage playing 
between the wacky and wondrous acts —15 to be 
exact. �e non-stop procession on stage for this 
special edition touts circus people, performance 
artists, singers, dancers and more for fans of all 
ages. Boobietrap, 6555 Hollywood Blvd., Holly-
wood; Fri.-Sat., Nov. 29-30,. 5 p.m. (show, 6 p.m.); 

$15-$30. boobieLA.com. —LINA LECARO

sat 11/30
M U S I C

A Musical Volcano
When Igor Stravinsky’s epochal �e Rite of Spring 
received its premiere in Paris in 1913, the work 
was considered so startling that the audience ri-
oted and engaged in �st�ghts with one another, 
although reports from the time vary considerably. 
�e Russian composer’s music was so inventive it 
opened up vast new ways of shaping sonic struc-
tures in the 20th century. Conductor Gustavo 
Dudamel and L.A. Philharmonic are especially 
attuned to the piece’s wild dynamics — a febrile 
collision of sinuously insistent melodies, hard and 
jagged rhythms, and volcanic eruptions of brass 
and percussion. L.A. Phil’s concert (non-dance) 
version of Rite is preceded by Sergei Rachmani-
no�’s comparatively traditional but ridiculously 
lush and beautiful breakthrough, Piano Concerto 
No. 2, as unraveled with nuance and attentiveness 
by 25-year-old South Korean pianist Seong-Jin 
Cho. Walt Disney Concert Hall, 111 S. Grand 
Ave., downtown; Sat., Nov. 30, 8 p.m., Sun., Dec. 
1, 2 p.m.; $20-$265. (323) 850-2000, laphil.org. 
—FALLING JAMES

D A N C E 

Nutcrackers on the March
�anksgiving weekend isn’t just the o�cial launch 
holiday shopping, it also marks the start of the 
Nutcracker ballet season. More than 100 Nut-
cracker productions, ranging from professional to 
training companies with guest artists to neighbor-
hood dance studios, take the stage over the next 
�ve weeks.  �e �rst of the professional ballet com-
panies is L.A.’s own Los Angeles Ballet, starting 
its annual tour of theaters throughout metro L.A., 
bringing its Nutcracker to the audience rather 
than expecting folk to overcome gridlocked hol-
iday tra�c. Opening in Cerritos, LAB travels to 
Glendale, then Westwood, then Hollywood and 
closes the holiday season in Redondo Beach. Set 
in Los Angeles circa 1912, with choreography by 
company co-directors �ordal Christensen and 
Colleen Neary, this Nutcracker is an L.A. original 
that re�ects this city’s diversity in superb dancers 
that have proven themselves a home team to root 

for. It’s notable that long before the recent move 
among ballet companies to rethink the dubious 
cultural references in the Chinese dance, the LAB 
version from the beginning presented that dance 
with two �irty European characters, Harlequin 
and Columbine. Cerritos Performing Arts Center, 
18000 Park Plaza Drive, Cerritos; Sat., Nov. 30, 
5 p.m., Sun., Dec. 1, 1 p.m. $34-$109 (10 percent 
discount for children, students, seniors & mili-
tary). Also at Alex �eatre, 216 N. Brand Blvd., 
Glendale; Sat., Dec. 7, 6 p.m., Sun., Dec. 8, 2 p.m., 
$34-$109 (10 percent discount for children, stu-
dents, seniors & military). Also at UCLA Royce 
Hall, Westwood.; Fri., Dec. 13, 8 p.m., Sat.-Sun., 
Dec. 14-15, noon p.m. & 5 p.m., $34-$109 (10 
percent discount for children, students, seniors & 
military). Also at Dolby �eatre, 6801 Hollywood 
Blvd., Hollywood; Fri., Dec. 20, 8 p.m., Sat., Dec. 
21, 5 p.m., Sun., Dec. 22, noon, Tue., Dec. 24, 3 
p.m., $45-$131. Also at Redondo Beach Perform-
ing Arts Center, 1935 Manhattan Beach Blvd., 
Redondo Beach; Sat., Dec. 28, noon & 5 p.m., Sun., 
Dec. 29, noon, $36-$104 (10 percent discount for 
children, students, seniors & military). 310-998-
7782,  losangelesballet.org. —ANN HASKINS

sun 12/1
F O O D & D R I N K

Tamale Time
For many Latino families, Christmas is a time for 
preparing and eating tamales. To celebrate this 
tradition, La Habra’s Tamale Festival, the largest 
in O.C., hosts dozens of vendors selling tamales, 
in addition to other traditional Mexican food. If 
you think your version of the staple holiday food 
is the best, you can enter one of the tamale contests 
— both savory and sweet categories — as well as 
take part in classes that teach you how to make 
them and how to pair them with beer and wine. 
�e festival also features a cantina, marketplace, 
children’s museum, art walk, tree lighting and four 
stages of live performances, including bands, DJs, 
folk dancing and mariachi music. Along Euclid 
St., between La Habra Boulevard & Bridenbecker 
Avenue, La Habra; Sun., Dec. 1, 9 a.m.-6 p.m.; 
free. lahabratamalefestival.com.—SIRAN BABAYAN

A R T

A Day to Remember

World AIDS Day’s arts-focused partners at Vi-
sual AIDS commemorates the 30th anniversary 
of their urgent message to activism and educa-
tion this December 1st. Since 1989, the day (its 
name was shi�ed from Day Without Art to Day 
With(out) Art in 1998) has highlighted the dec-
imating and mournful e�ects of the AIDS crisis 
on the world’s creative communities, as well as 
the power of the arts to spread the message of 
knowledge and engagement. What began as a 
ceremonial shrouding or shuttering of exhibitions 
to symbolize the absence of lost fellows, has since 
blossomed into a robust array of screenings, per-
formances and topical happenings. �e network 
of participating museums and cultural partners 
is in the high hundreds nationwide, with several 
L.A. institutions taking part. �e Hammer and the 
ICA LA each screen the “Still Beginning” com-
missioned video-art series produced by Visual 
AIDS and distributed around the world for this 
purpose. �e Fowler Museum at UCLA hosts a 
full day of in-gallery performances and a book 
release in conjunction with its current exhibition 
“�rough Positive Eyes” as well as a screening of 
the powerful documentary How To Survive a 
Plague. And �e Broad screens artist Isaac Julien’s 
1987 video “�is Is Not an AIDS Advertisement.” 
�roughout Los Angeles; Sun., Dec. 1; check web-
site for exact times and locations; visualaids.org/
projects/day-without-art. —SHANA NYS DAMBROT

C U LT U R E

A Cavalcade of Stars
If you stand in one place along various parts of 
Hollywood and Sunset boulevards, Hollywood 
comes to you, in a nighttime promenade of 
marching bands, �oats, gigantic cartoonlike bal-
loons, and a constellation of stars (and semi-stars) 
perched in vintage cars. �e grand marshal of 
�e 88th Annual Hollywood Christmas Parade 
is Saved by the Bell’s Mario Lopez, and the co-
hosts are Elizabeth Stanton, Erik Estrada, Laura 
McKenzie, Dean Cain and Montel Williams, with 
appearances by Lorenzo Lamas, Finola Hughes, 
Lidya Jewett, Burt Ward, Lacey Evans and others. 
�e eternally cool and elegant Dionne Warwick 
presides over a group of musical performers that 
includes David Archuleta, Sheléa, �e Boo Crew, 
Brandon Jenner, Ace Young & Diana DeGarmo, 
and Phil Vassar. While the quaint choice of celeb-
rities tends to favor actors from the distant past 
rather than the more charismatic forces in Hol-
lywood today, it’s always a kick to see the streets 
of Tinseltown shut down for an evening of glitzy 
pomp and kitschy circumstance. �e parade starts 
at Hollywood Boulevard & Orange Drive, contin-
ues east on Vine Street and then south to Sunset 
Boulevard.; Sun., Dec. 1, 5 p.m.; free (grandstand 
seats $65 & $85). (866) 727-2331, thehollywood-
christmasparade.org. —FALLING JAMES

C U LT U R E

Dark Stocking Stu�ers
Opened in 1994, Dark Delicacies is a Burbank 
institution selling everything horror-related, from 
books and DVDs to apparel and collectibles. Over 
the years, it’s also been the sight of many signings 
by noted horror-genre directors, authors and ac-
tors. Due to skyrocketing rent in the city’s Mag-
nolia Park neighborhood, the store was recently 
in danger of shutting down. But thanks to a Go-
FundMe campaign, and support from director/
frequent patron Guillermo del Toro and other 

GO 
LA

Hollywood Christmas Parade

PHOTO BY WILLIAM KIDSTON
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ARE YOU READY
TO MAKE A CHANGE?

310-206-6756

Seeking people who are motivated to quit or reduce their 
drinking for a 16-week clinical trial of a new medication 

(Ibudilast)

Take control of your drinking 
Up to $325 compensation

PUBLISHES: DECEMBER 12PUBLISHES: DECEMBER 12
BEST OF L.A. PEOPLE

TO ADVERTISE
PUBLISHER@LAWEEKLY.COM

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

famous fans, owners Del and Sue Howison were 
able to raise more than $30,000 to relocate the 
shop just a few blocks away, on Hollywood Way, 
earlier this year. To celebrate its 25th anniversary, 
Dark Delicacies hosts a party that includes free 
signed posters, prizes and special anniversary 
gi�s, with proceeds bene�ting the Wildlife Care 
of Southern California. You can also buy that 
unique Christmas gi� here, whether it’s books on 
witchcra� or cemeteries, a Krampus tree topper 
or Stranger �ings Ouija board. Dark Delicacies, 
822 N. Hollywood Way, Burbank; Sun., Dec. 1, 
11 a.m.-6 p.m.; free. (818) 556-6660, darkdel.
com. —SIRAN BABAYAN

mon 12/2
C O M E D Y

Crooks, Comedy and Pop Culture
�ere a lot of dumb people in this world, but when 
it comes to crime, it seems the dummies converge 
in dramatic fashion. Dumb People Town, hosted 
by brothers Randy and Jason Sklar, along with im-
provisational storyteller Daniel Van Kirk, presents 
its popular podcast (focused on true crime with a 
dimwitted twist in Florida and beyond) told and 
ri�ed on with comedic �air, special guests and 
live music. It’s one of the few podcasts that also 
entertains in a live format, and this week, its L.A. 
recording event promises to be particularly punny 
and pizzazz-y. Deadpan funnyman Demetri Mar-
tin joins the trio, as does the legendary “Weird Al” 
Yankovic, to talk crooks, comedy and pop culture. 
�e Dirty Projectors’ David Longstreth provides 
sounds. Largo at the Coronet, 366 N La Cienega 
Blvd., Beverly Hills; Mon., Dec. 12, 8:30 p.m.; $30. 
largo-la.com/. —LINA LECARO 

tue 12/3
A R T

Prints, Process, Politics
Few artists have ever captured the sheer hope-
lessness of an era quite like German printmaker 
Käthe Kollwitz. Her illustrations of human cruelty, 
passion and su�ering are almost dei�c in their 
depiction of the nuances of the human experience 
— and the exhibition Käthe Kollwitz: Prints, 
Process, Politics aims to capture the artist at her 
�nest, with one of the most comprehensive sur-
veys of her work presented in Los Angeles in years. 
Works on paper — prints, sketches and proofs — 
reveal an artist deeply invested in portraying the 
social upheavals that wracked the world around 
her. �rough March 29, 2020. �e Getty Center, 
1200 Getty Center Drive, Brentwood; Tue., Dec. 3, 
10 a.m.; free. (310) 440-7300, getty.edu/visit/cal/
events/ev_2875.html. —DAVID COTNER

Wed 12/4
A R T

Please Respond
Maybe worse than su�ering from chronic anxi-
ety is how social stigmas enforce silence around 

mental health, and how that leads to the feeling 
that you’re su�ering alone. In a bid to dispel the 
myths and remedy that loneliness, author Aman-
da Hunt published Little Panic, a memoir sharing 
her experiences as a young woman struggling with 
an as yet undiagnosed anxiety disorder. Such was 
the overwhelming response — she received many 
hundreds of personal story shares from readers — 
that she decided to expand the conversation more 
fully and o�cially. Anxiously Yours: A Night 
of Our Collective Anxiety brings together half 
a dozen readers, from fellow authors like Chris 
Kraus, to therapy and mindfulness experts, a 
comedian, and actress Rumer Willis, who will 
each follow Hunt’s lead and narrate their per-
sonal stories navigating anxiety with empathy, 
emotion, wit, humor and perspective. Central 
Library, 630 W. 5th Street, downtown; Wed., Dec. 
4, 7:30pm; free w/ registration. l�a.org/event/anx-
iously-yours-a-night-of-collected-anxiety. —SHANA 
NYS DAMBROT

thu 12/5
M U S I C

Waiting for Their Lou
Even at their best, musical homages are inevitably 
faint replicas of their original inspirations, but 
there’s something potentially exciting about Satel-
lite of Lou, a tribute to Lou Reed with a particular 
focus on his songs from 1969 to 1973. �e idea of 
Reed’s peers, such as Mary Woronov and Angela 
Bowie, looking back on old St. Lou is intriguing. 
Woronov is, of course, the former Warhol super-
star, painter and actor who (among other things) 
tried to terrorize the Ramones in Rock ’n’ Roll High 
School, while the ever-lively Bowie (who will be 
backed by local indie-pop duo LoveyDove) had 
a considerable impact on her ex-husband David’s 
sound and vision. Beyond Baroque Literary Arts 
Center, 681 Venice Blvd., Venice; �u., Dec. 5, 8 
p.m.; $10. (310) 822-3006, beyondbaroque.org. 
—FALLING JAMES

A R T

Dear Diary
Many artists keep journals, generating volu-
minous notebooks that evolve into marvelous 
compendiums of drawings, notes, doodles, pho-
tographs, collages and artifacts. But not every-
one has the source material or feral imagination 
of Frank Ockenfels 3. His raw and romantic, 
punk-in�ected e�usion of embellishments fre-
quently augments compelling portraits made 
over the past few decades during his acclaimed 
work as a celebrity and editorial photographer 
for Rolling Stone, Vanity Fair, Vogue and so on. 
His new exhibition Volume 3 opens this week at 
Fahey/Klein Gallery and is accompanied by the 
artist’s �rst monograph — and what promises 
to be a memorable opening night. Fahey/Klein 
Gallery, 148 N. La Brea, Mid-Wilshire; opening re-
ception: �u., Dec. 5, 7-9 p.m.;  book signing: Sat., 
Dec. 7, 2-4 p.m.; exhibition through Jan. 11; free. 
faheykleingallery.com/exhibitions/frank-ocken-
fels-3 —SHANA NYS DAMBROT
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Now Enrolling Apply online at pacifica.edu
Pacifica is accredited by the Western Association of Schools and Colleges (WASC). 

Gainful Employment Information is available at pacifica.edu.

Register online at pacifica.edu or call 805.969.3626

Join us for our Winter Open House
Saturday, December 7th, 2019

The December 7th Open House welcomes prospective students 
who are interested in learning more about Pacifica’s Master’s in 
Counseling Psychology Degree Program and Winter Enrollment. 
The event offers an introduction to the distinctive educational 
features of our Counseling Psychology Program.

Pacifica is an accredited graduate school offering degrees in 
Clinical Psychology, Counseling Psychology, the Humanities, 
and Mythological Studies. The Institute has two beautiful 
campuses nestled between the foothills and the Pacific 
Ocean in Santa Barbara. 

Achievements of Counseling Psychology graduates include:

If you have any questions about this event please contact the Office 
of Admissions at admissions@pacifica.edu or 805-969-3626

Earn Your Master’s in
Counseling Psychology

Excellent pass rates on California state licensing exams for 
LMFT and LPCC

Publishing theses and articles in a wide range of professional 
and depth oriented journals

Receiving MFT Consortium Grants

Successful employment upon completion of degrees by 
mental health agencies

Continuing education in doctoral programs

High levels of job satisfaction, enriched growth and learning in 
the field of Counseling Psychology

 
M O R E  
T H A N  

 

A  D E G R E E

A  C L A S S R O O M

A  S T U D E N T

A  L O C A T I O N

The Chicago School of Professional Psychology 
at Los Angeles, 707 Wilshire BLVD.

B E  M O R E  T H A N
at thechicagoschool.edu

HAE JANG CHON restaurantHAE JANG CHON restaurantHAE JANG CHON restaurant

MINIMUM TWO PERSONS

ALL YOU CAN EAT MENU 30 ITEMSALL YOU CAN EAT MENU 30 ITEMSALL YOU CAN EAT MENU 30 ITEMSALL YOU CAN EAT MENU 30 ITEMS

Lunch / $25.99 / 11am – 3pm, on Weekdays, Except Holidays • Dinner / $27.99 / 3:00pm to Closing Weekdays, All day on Weekends and Holidays

-WE ONLY USE USDA CHOICE AND PRIME MEAT -
USDA Prime Beef Brisket, Marinated USDA Choice Beef Short Rib, Unmarinated USDA Choice Beef Short Rib, 

USDA Prime Steak, Marinated Black Angus Rib Eye (Bulgogi), Premium Black Angus Beef Belly, Premium Black 
Angus Beef Tongue, Marinated Choice Beef Rib Finger, Thin Sliced Canadian Pork Belly, Thick Sliced Canadian 

Pork Belly, Spicy Thin Sliced Canadian Pork Belly, Pork Shoulder, BBQ Chicken, BBQ Squid, Shrimp, Small 
Octopus, Beef Abomasum (Intestine), Spicy Beef Honeycomb Tripe.

3821 W. 6th St., Los Angeles, CA 90020 ; (213) 389-8777 ; www.haejangchon.com
Open 11am -2am (next day) Lunch and Dinner seven days. Beer, Wine and Soju; Valet Parking. MC. V. DIS

Lunch / $25.99 / 11am – 3pm, on Weekdays, Except Holidays • Dinner / $27.99 / 3:00pm to Closing Weekdays, All day on Weekends and HolidaysLunch / $25.99 / 11am – 3pm, on Weekdays, Except Holidays • Dinner / $27.99 / 3:00pm to Closing Weekdays, All day on Weekends and Holidays

$25.99
AYCE

LUNCH
$27.99

AYCE

DINNER

THE SEASON  
OF GIVING  
(AND KEEPING) 
Forget the stockings, art lovers! Stu� some bookshelves 
instead with these seven art books for you or yours
BY SHANA NYS DAMBROT

It’s that time of year where you realize 
that you have no idea what to get 
your artsy friends and family for the 
holidays, and/or no hope of getting 
what you really want from them. It’s 

our contention that in both cases you can’t 
go wrong with art books, so we’ve rounded 
up some eclectic options ranging from il-
lustrated biographies of cultural icons and a 
collective portrait of the city, to independent 
visions of international pop, art history, 
fantasy and surreal architecture — and the 
not-Amazon links where you can acquire 
them in time to win the gi�ing.

The Autograph Book of L.A. | Josh 
Kun (Angel City Press)

�e Autograph Book of L.A.: Improvements 
on the Page of the City is, of course, a book �rst 
and foremost; as such, it can be read cover to 
cover, across lively and insightful essays and 
thoroughgoing captions. It is also a stately 
object, with a clean he� and gorgeously re-
produced images that give an eclectic optical 
cross-section highlighting Los Angeles arts and 
culture �gures from the last century-plus. But 
I’ve been using it as something else, too — as 
a kind of oracle or daily meditation. Opening 
to any random page and taking note of whose 

imprint appears there, and letting their gi� be 
the prompt of the day or just of the moment.

In 1906, city librarian Charles Lummis began 
asking a sort of cultural who’s who of American 
men and women to contribute to the nascent 
institution in a rather unique way. He mailed 
them blank stationery and famously asked 
them each to “improve the enclosed page” in 
whatever way they saw �t. He got a lot of pretty 
amazing replies. In 2018, city librarian John F. 
Szabo took up the mantle in earnest, inviting all 
Angelenos “to add their names and drawings, 
poems or memories” to the archive, and even 
staging a multi-branch open call day where the 
public were invited into the process as well, and 

hundreds heeded that call.
With this open-book act, Szabo and the in-

stitution both expanded and democratized the 
initiative, asking fundamentally salient ques-
tions of the city’s residents and of themselves 
as its collective record-keeper. For starters, 
who deserves, and who receives, due credit 
for shaping the culture? �e answer, at least 
from the LAPL standpoint, has always been 
rather progressive; but like society broadly, it is 
also becoming less patriarchal, less strati�ed by 
income or gender or race, and more respectful 
of all manner of contributions to the character 
of this incredible and unique place.

�e autograph collection functions sort of 

Tim Biskup, A Subtle 
Advertisement for 
Mind-numbing Pain, 
from Tree of Life

The Autograph Book 
of L.A., art by Chaz 
Bojorquez
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THE SEASON  
OF GIVING  
(AND KEEPING) 
Forget the stockings, art lovers! Stu� some bookshelves 
instead with these seven art books for you or yours
BY SHANA NYS DAMBROT

It’s that time of year where you realize 
that you have no idea what to get 
your artsy friends and family for the 
holidays, and/or no hope of getting 
what you really want from them. It’s 

our contention that in both cases you can’t 
go wrong with art books, so we’ve rounded 
up some eclectic options ranging from il-
lustrated biographies of cultural icons and a 
collective portrait of the city, to independent 
visions of international pop, art history, 
fantasy and surreal architecture — and the 
not-Amazon links where you can acquire 
them in time to win the gi�ing.

The Autograph Book of L.A. | Josh 
Kun (Angel City Press)

�e Autograph Book of L.A.: Improvements 
on the Page of the City is, of course, a book �rst 
and foremost; as such, it can be read cover to 
cover, across lively and insightful essays and 
thoroughgoing captions. It is also a stately 
object, with a clean he� and gorgeously re-
produced images that give an eclectic optical 
cross-section highlighting Los Angeles arts and 
culture �gures from the last century-plus. But 
I’ve been using it as something else, too — as 
a kind of oracle or daily meditation. Opening 
to any random page and taking note of whose 

imprint appears there, and letting their gi� be 
the prompt of the day or just of the moment.

In 1906, city librarian Charles Lummis began 
asking a sort of cultural who’s who of American 
men and women to contribute to the nascent 
institution in a rather unique way. He mailed 
them blank stationery and famously asked 
them each to “improve the enclosed page” in 
whatever way they saw �t. He got a lot of pretty 
amazing replies. In 2018, city librarian John F. 
Szabo took up the mantle in earnest, inviting all 
Angelenos “to add their names and drawings, 
poems or memories” to the archive, and even 
staging a multi-branch open call day where the 
public were invited into the process as well, and 

hundreds heeded that call.
With this open-book act, Szabo and the in-

stitution both expanded and democratized the 
initiative, asking fundamentally salient ques-
tions of the city’s residents and of themselves 
as its collective record-keeper. For starters, 
who deserves, and who receives, due credit 
for shaping the culture? �e answer, at least 
from the LAPL standpoint, has always been 
rather progressive; but like society broadly, it is 
also becoming less patriarchal, less strati�ed by 
income or gender or race, and more respectful 
of all manner of contributions to the character 
of this incredible and unique place.

�e autograph collection functions sort of 

Tim Biskup, A Subtle 
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Mind-numbing Pain, 
from Tree of Life
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like a guest book, except for the entire city, and 
is full of art, music, literature, philanthropy, and 
activism — and there are currently over 1,700 
entries. L. Frank Baum, Helen Keller, Isaac 
Asimov, Cheech Marin, Langston Hughes, 
Shepard Fairey, Sandra de la Loza, John Muir, 
Father Gregory Boyle, Mercedes Dorame and 
Chaz Bojorquez have all contributed to the Los 
Angeles Public Library’s Autograph Collection.

�is was the archive confronted by author, 
historian and editor Josh Kun as he and his 
collaborators at the LAPL and Angel City Press 
undertook the construction of the new book. 
�e challenges of editing 1,700 items down 
to anything manageable, all while proceed-
ing with an expansive, inclusive ethos, were 
manifold. All the more so as the approach also 
reframes the idea of the “autograph” to include 
street art and even the impulse to carve into 
wet cement, inscribing it all under the aegis of 
literally and �guratively “making one’s mark 
on the city.” angelcitypress.com/products/abla. 

The Stan Lee Story | Roy Thomas 
(TASCHEN)

If there’s one thing we know from our cul-

ture’s collective comic book obsession, it’s that 
every hero (and every villain actually) has a 
unique origin story. Spider-Man, Iron Man, all 
the Avengers — the tales of how they got their 
super powers and had the epiphany of their life’s 
mission and meaning are just as fascinating as 
their further adventures, maybe even more 
so. And judging by the new monograph from 
TASCHEN, the man most associated with the 
entire Marvel Universe of heroes and villains 
— Stan Lee — had quite a life story of his own. 
He rose from the hardships of a Depression-era 
childhood, joined a comic book publisher at 17, 
had a meteoric rise through the ranks there cut 
short by a military career during WWII, and 
eventually founding a book, television and �lm 
empire that absorbed generations and made 
him a bona �de star in his own right.

�e Stan Lee Story was written and edited 
with Lee before his death, and fully related by 
his friend, colleague and Marvel successor Roy 
�omas across a longform essay, updated post-
script and the stewardship of not only the work 
itself, but the evidence of decades of a zany life-
style at one of the most in�uential cultural inter-
sections of the modern era. �e materials in this 
gorgeously produced (aka TASCHEN) volume 
include hundreds of examples of vintage pho-
tographs, company and family archives, BTS 
studio and process shots from all manner of 
secret headquarters, and even a section with 

decades’ worth of complete reprints of Lee’s 
comics, for context. taschen.com.

Tree of Life | Tim Biskup (Chronicle 
Chroma)

The lavishly and luscious produced new 
monograph on the work of celebrated South-
ern California painter and cultural provocateur 
Tim Biskup presents some 450 works of art 
made in the past 20 years, including painting 
and mixed media works as well as drawings, 
sculptures, editions and experiments that ful-
ly �esh out his unique hybrids of �ourishes, 
atmospherics, geometry, gesture, character, �g-
ure, �ora and fauna, and an intense, luminous, 
complex and nuanced supersaturated palette. 
Presenting the stylistic evolution and eclectic 
in�ux of in�uences on Biskup, from Antoni 
Gaudí to Willem de Kooning, Pattern and Dec-
oration and post-pop surrealism, animation to 
O-Art, punk rock to Palm Springs, Tree of Life 
chronicles the pursuit of what Biskup calls “the 
balance between chaos and strategy” that plays 
out in all his creations.

�e stellar reproductions are a delight to pe-
ruse, but the most moving element comes in the 
form of a 12-page essay by Biskup that closes 
the book. It’s a detailed autobiographical nar-
rative that begins with early �sh-out-of-water 
stories, confesses some rather brutal personal 
details, and unpacks with astonishing candor 

the vagaries of self-doubt, feckless art world 
encounters, frustration, self-righteousness, 
genuine creative breakthroughs, personal life 
tolls taken and con�dence acquired that has 
attended his impressive career. At one point he 
writes, “Whenever my work scares me I know 
I’m onto something important” — and he’s 
absolutely right. timbiskup.com. 

Soviet Metro Stations | Christopher 
Herwig (Fuel Publishing)

Here in Los Angeles, a legitimate subway sys-
tem can seem like as much of a pipe dream as 
a communist utopia. Say what you will about 
the cruelty, hypocrisy and decay of the Soviet 
Union, they had a gorgeous subway. �e Sovi-
ets built a host of metro networks across their 
territories, many of which are still in service, 
well maintained, and as over the top in their 
design extremes as ever. From modernist angles 
to baroque excesses, palatial and institutional 
grandeur was the order of the day, the better to 
promote the prosperity propaganda of shared 
public luxury. Using approved tropes of clas-
sical and futuristic culture, these instances of 
architectural fantasy were central in shaping 
the public sphere in service of love for the Party.

Photographer Christopher Herwig visited 
these subway networks, most built between 
1930-80, and was profoundly struck by the idea 
that they endure as perfect symbols of the Soviet 
ideal, including that they remain functional 
and in common use to this day — both time 
capsules to a lost era and complex symbols 

Kharkiv, from Soviet 
Metro Stations, 

photo by Christopher 
Herwig, by Fuel 

Publishing

The Stan Lee Story, 
courtesy TASCHEN

Tree of Life by Tim 
Biskup, courtesy 
Chronicle Chroma
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of the region’s resurgence. His photographs 
are hyper-perfect, composed for maximum 
e�ect to showcase each station’s dramatically 
unique personality, energy, opulence and ca-
thedral-like scale. fuel-design.com/publishing/
soviet-metro-stations. 

Edo Ball: The Art of Basketball | 
Andrew Archer (Gingko Press)

Artist Andrew Archer loves two things. He 
loves basketball, and he loves Japanese art. In a 
lovingly produced new book based on his Edo 
Ball series of original prints and paintings, Ar-
cher marries these passions in a seamless hybrid 
aesthetic that posits a new folklore for the age. 
With cheeky but insightful references to both 
modern Japenese street culture and its ancient 
art historical traditions such as ukiyo-e, Archer 
takes on the world of heroic tribal, spiritual and 
talismanic presences that swirl and dominate 
in the game of basketball.

Each piece is a complex rendering, o�en 
deriving recognizable compositions or im-
age-citations from national treasure of Japanese 
art — from the great Hokusai, for example, 
whose iconic tsunami image is reimagined as 
a basketball court. A luminous torii gateway is 
augmented with a hoop and backboard against 
a stylized mountain scene. LeBron James is 
depicted as an elaborately costumed shogun 
warrior exploding on the o�ense. A geisha in a 
Bulls jersey perches on a hoop as though it were 
a lotus in the �oating world. A proliferation 
of detail in the settings and trappings of the 
post-traditional scenes creates a fascinating 

cognitive �icker between the form and the con-
tent; while the welcome presence of brief, witty 
texts explain the artist’s speci�c inspirations 
and references, and the meaning of the stories 
brought to life in the paintings. esowonbook-
store.com.

Josephine Baker | Catel & Bouquet 
(SelfMadeHero)

�e radiant and inimitable entertainer Jose-
phine Baker has been the subject of adoration, 
inspiration, biographies and �lms since she 
became the toast of the 1925 Parisian avant-gar-
de. She was just 19 when she le� Mississippi 
for the mansard roofs of Paris; becoming a lit-
eral overnight sensation on the strength (and 
controversy) of her debut performance at a 
famous Paris theater. Pablo Picasso, Jean Coc-

teau and Le Corbusier were her fanboys. But her 
hypnotic presence and undeniable power as a 
performer was only part of what made Baker 
a revolutionary �gure in history.

An independent businesswoman and a fear-
less artist, Baker blasted through racial bar-
riers from her place in the spotlight all over 
the world. In her adopted country of France, 
Baker was a brave and e�ective member of 
the resistance during WWII, and she devoted 
signi�cant time and resources to the cause of 
racial justice for her entire life, until passing 
away in 1975 at nearly 70 years old, surrounded 
by her “rainbow tribe” of a family that included 
12 orphans she had adopted from di�erent 
races and parts of the world, in furtherance of 
living her message.

In Josephine Baker, writer José-Luis Boc-
quet and artist Catel Muller capture rich, 
surprising details and emotional �ourishes, 
formative challenges and ultimate triumphs, 
witty anecdotes and salient �ashbacks of Bak-
er’s extraordinary life across some 500-plus 
pages of illustrated storyboards. Baker’s rich 
internal life, bubbling societal a�airs, pursuit 
of �erce independence, thoroughly modern 
artistry, personal relationships, and political 
engagements proceed in a black-and-white 
comic-strip form that is much more than fun-
ny. selfmadehero.com/books/josephine-baker. 

The Cabinet of Dr. Deekay | Camille 
Rose Garcia (Sympathetic Press)

Seven years a�er the worst visit to a dentist 
in modern history, Camille Rose Garcia has 

�nally released the delightful and unsettling 
storybook which that experience inspired. As 
the Weekly previously reported, “�e Cabinet 
of Dr. Deekay opens on an operating room 
scene, in which our young hero Alex awakes 
to �nd himself recovering from a mysterious 
surgical procedure and being ministered to by 
a team of medics led by a doctor with a giant 
molar for a head. �ings only get weirder from 
there. It turns out the kid was there to have 
every part of his body systematically replaced 
with random objects/anatomical anomalies 
such as whisks and lobster claws, in order 
to be better suited for something called the 
Project for a Future Tomorrow. By page 10 it’s 
already clear that this is not going to go well 
for our boy…”

A dark fantasy that is an allegory for the 
hopes and terrors of ordinary life, the sto-
ry is festooned with original paintings and 
drawings by Garcia depicting elaborate scenes, 
imagined architecture, and surreal landscapes 
as well as character portraits of the narrative’s 
heroes and villains. �e book (published by 
the legendary Long Gone John) seduces with 
its he�y and whimsical design, sickly pretty 
fever-dream palette, and dystopian evocation 
of an upside down fairy tale that is probably 
not for children. camillerosegarcia.com/the-
cabinet-of-dr-deekay.

The Ghost, from 
Edo Ball, by Andrew 

Archer and courtesy 
Gingko Press

The Klaw, from Edo 
Ball by Andrew Archer 

and courtesy Gingko 
Press

The Cabinet of Dr. 
Deekay by Camille 

Rose Garcia 
and courtesy 

Sympathetic Press

Josephine 
Baker, courtesy 

SelfMadeHero
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WE NOW DELIVER!! 
BRINGING THE 
CALIFORNIA BREEZE 
BACK
Brian Bornemann, the new executive chef at Michael’s Santa 
Monica, takes his inspiration from the garden, with an eye 
toward a�ordability and quality ingredients

BY MICHELE STUEVEN

Newly installed executive 
chef Brian Bornemann has 
taken over the reins of the 
iconic Michael’s of Santa 
Monica kitchen, with an 

exciting new menu that revives the same 
California spirit that made the 40-year-old 
restaurant ground zero for the farm-to-table 
movement in Los Angeles and embraces 
the original ethos of Michael McCarty’s 
historic garden patio. McCarty opened the 
doors at the tender age of 25 and has helped 
draw and foster the talent of chefs, including 
Jonathan Waxman, Nancy Silverton, Brooke 
Williamson, Sang Yoon, Mark Peel and 
others.

“For me, a lot of the inspiration comes from 
just sitting outside in the garden,” Bornemann, 
who himself grew up in Santa Monica, tells L.A. 
Weekly. “It has such a coastal Mediterranean 
feel to it. My spirit lives somewhere in between 
Barcelona and Liguria and that whole coast. 
�e new menu is kind of Spanish-inspired with 
a lot of Japanese going on. �e formula we’re 

going for is what is L.A. now?  �ere’s a Mediter-
ranean background to reference what Michael’s 
was in the �rst place. And now we have that 
reference to Baja. �e connection of cultures 
is more signi�cant now than it ever was then.”

The combination of cultures surfaces 
throughout the produce and seafood-heavy 
menu, starting with a wild yellowtail served 
in a Baja-style aguachile with mouse melon 
and cilantro using world class  Japanese inada. 
Bornemann’s Hokkaido scallops are served in 
a refreshing pineapple tomato jus with shiro 
shoyu and poppy seeds; they are an homage 
to McCarty’s original concept of taking great 
ingredients and putting them together in un-
usual ways back in the days when cilantro was 
an exotic ingredient.

For the native Angeleno who spent years 
studying pasta making in Italy and recently 
came to Michael’s from Casey Lane’s Viale dei 
Romani, L.A. is very much the same terroir as 
Baja and the Valle de Guadalup.  His menu re-
�ects that with coastal Ligurian overtones using 
some of the best �sh on the planet sourced from 

the Toyosu Wholesale Market in Tokyo, located 
in the Toyosu area of the Kōtō ward.

“�e tomato water and the scallops are  just 
great market products,” says Bornemann. “Sim-
ple seasoning with a white soy sauce, poppy 
seeds and chives gives a complexity that you 
can really feel.  If you use a crappy tomato or a 
crappy scallop you’re just not going to get the 
same thing. Let the ingredients do their thing as 
simply as possible.”  A smoky travieso cocktail 
of mezcal, amontillado, aperol and grapefruit 
bitters is the perfect pairing.

His pasta prowess comes through like a roar-
ing mountain lion on the menu with items like 
tagliolini boiled  in fennel juice, bottarga, yuzu, 
olive oil and  lemon, which gets emulsi�ed into 
the texture of a dairy free carbonara for a very 
creamy, coastal-style  spaghetti. It’s topped o� 
with fresh house cured ikura and some Dunge-
ness crab. �e cappelletti is stu�ed with payus-
naya, a caviar by-product from the sustainable 

Italian Calvisiuis caviar farm.
“Because they control the caviar from egg to 

distribution, they select the caviar out of the �sh 
and have ruptured eggs le� over in the process,” 
says the executive chef who admits to an eternal 
obsession with �sh eggs. “�ey tried to �gure 
out what to do with all this le�over product.  So 
they imported these Russian women, a very few 
who knew how to  make payusnaya and turned 
that into a paste, so it doesn’t go bad.”

While the company was able to sell it in Rus-
sia, nobody else could �gure out what to do 
with the vegemite-like substance.  Bornemann 
tried it and became smitten and decided to stu� 
it into pasta, one of only two chefs in the coun-
try using payusnaya. He then shaves  lingotto 
(bottarga made out of caviar) tableside over the 
dish like black tru�es.

�e whole fried �ounder is a mind-blow-
ing  favorite. Served with capers, lemon and 
parsley, it’s light years away from the obligatory 
branzino currently on every menu and so mild 
it lives in a protein category all its own. E�ort-
lessly �lleted table side by your server, the dish 

is another example of something completely 
unique to the beautiful garden patio, as well as 
Bornemann’s personal touch, which is com-
pletely unique in space and time at the iconic 
restaurant.

�e a�ordability of having composed Ligu-
rian dishes, especially in Santa Monica, in this 
day and age is important to the chef and his 
menu, which is composed in sections with at 
least �ve vegan and vegetarian dishes with no 
compromise in execution and are proud to 
be vegetables preserving the original farm-to-
table background. Using only what’s best in 
season, Bornemann wants guests to be able to 
casually share a scallop dish, grilled blue�sh 
or a pasta equally as starters. And if you want 
an entire entree, that’s available too. Diners 
should be able  to move back and forth and 
see all the dishes as equals. Top it all o� with a 
berry-�lled pavlova, reminiscent of the delicate 
shells delivered by the Helms Bakery coaches 
on that same street during the ’60s.

What used to be one of the most expensive 
restaurants in L.A. has now become one of the 
most reasonable, especially considering the 
menu items. Michael’s was always �ne dining, 
but the Westside is a di�erent place now than 
it was in 1979.  Finding their path and being 
able to embrace the original ethos of Michael’s 
and be on the Westside post-2008 posed some 
complications.  �ere are so many restaurants 
now it’s easy to get lost in the mix.

“A�ordability is something that’s very im-
portant to me,” he says.”  Michael’s has always 
had a menu that highlights the garden, what I 
like to call rustic luxury of progressive Califor-
nian[s]. It’s not dainty, it’s not precious, it’s fun.  
At the same time there are also luxury items.”

Now in the Santa Monica of 2019, Bor-
nemann took a long hard look at a part of the 
3,500-square-foot restaurant which became 
overlooked over the past years: the cavernous 
lounge.

“When I got here the bar menu was no rea-
son to come in. So in addition to focusing on 
dinner,  I wanted to highlight a new bar space 
and give people 15 options under $15 with �sh, 
pasta, vegetable preparations and a $9 burger.  
�ere are plenty of places right now charging 
$30 for a carbonara or cacio e pepe. Ours is 
$12. Let’s just treat it like what it is,” says the 
Angeleno, who refuses to fall victim to trendy 
buzzwords and pretentious playlists.

“Hey Santa Monica, we’re the  neighbor-
hood,” Bornemann says of the California vibe of 
blended cultures in McCarty’s historic  restau-
rant, where owner and  son Chas still go from 
table to table greeting each guest. “You can 
come in sandals and a sweatshirt and have a 
$12 pasta.  You’re not going to church; this is 
supposed to be fun, whether it’s a whole fried 
�ounder or a $12 pasta.”

“To me, the whole idea we are trying to refur-
bish here at Michael’s is the love of ingredients 
and a good product and the unique character 
of time and place and a dish that can only exist 
here.  You can’t get a good cacio e pepe for $12 
anywhere else.”

F O O D

PHOTO BY LONGRADA LOR

Wild yellowtail 
aguachile
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BRINGING THE 
CALIFORNIA BREEZE 
BACK
Brian Bornemann, the new executive chef at Michael’s Santa 
Monica, takes his inspiration from the garden, with an eye 
toward a�ordability and quality ingredients

BY MICHELE STUEVEN

Newly installed executive 
chef Brian Bornemann has 
taken over the reins of the 
iconic Michael’s of Santa 
Monica kitchen, with an 

exciting new menu that revives the same 
California spirit that made the 40-year-old 
restaurant ground zero for the farm-to-table 
movement in Los Angeles and embraces 
the original ethos of Michael McCarty’s 
historic garden patio. McCarty opened the 
doors at the tender age of 25 and has helped 
draw and foster the talent of chefs, including 
Jonathan Waxman, Nancy Silverton, Brooke 
Williamson, Sang Yoon, Mark Peel and 
others.

“For me, a lot of the inspiration comes from 
just sitting outside in the garden,” Bornemann, 
who himself grew up in Santa Monica, tells L.A. 
Weekly. “It has such a coastal Mediterranean 
feel to it. My spirit lives somewhere in between 
Barcelona and Liguria and that whole coast. 
�e new menu is kind of Spanish-inspired with 
a lot of Japanese going on. �e formula we’re 

going for is what is L.A. now?  �ere’s a Mediter-
ranean background to reference what Michael’s 
was in the �rst place. And now we have that 
reference to Baja. �e connection of cultures 
is more signi�cant now than it ever was then.”

The combination of cultures surfaces 
throughout the produce and seafood-heavy 
menu, starting with a wild yellowtail served 
in a Baja-style aguachile with mouse melon 
and cilantro using world class  Japanese inada. 
Bornemann’s Hokkaido scallops are served in 
a refreshing pineapple tomato jus with shiro 
shoyu and poppy seeds; they are an homage 
to McCarty’s original concept of taking great 
ingredients and putting them together in un-
usual ways back in the days when cilantro was 
an exotic ingredient.

For the native Angeleno who spent years 
studying pasta making in Italy and recently 
came to Michael’s from Casey Lane’s Viale dei 
Romani, L.A. is very much the same terroir as 
Baja and the Valle de Guadalup.  His menu re-
�ects that with coastal Ligurian overtones using 
some of the best �sh on the planet sourced from 

the Toyosu Wholesale Market in Tokyo, located 
in the Toyosu area of the Kōtō ward.

“�e tomato water and the scallops are  just 
great market products,” says Bornemann. “Sim-
ple seasoning with a white soy sauce, poppy 
seeds and chives gives a complexity that you 
can really feel.  If you use a crappy tomato or a 
crappy scallop you’re just not going to get the 
same thing. Let the ingredients do their thing as 
simply as possible.”  A smoky travieso cocktail 
of mezcal, amontillado, aperol and grapefruit 
bitters is the perfect pairing.

His pasta prowess comes through like a roar-
ing mountain lion on the menu with items like 
tagliolini boiled  in fennel juice, bottarga, yuzu, 
olive oil and  lemon, which gets emulsi�ed into 
the texture of a dairy free carbonara for a very 
creamy, coastal-style  spaghetti. It’s topped o� 
with fresh house cured ikura and some Dunge-
ness crab. �e cappelletti is stu�ed with payus-
naya, a caviar by-product from the sustainable 

Italian Calvisiuis caviar farm.
“Because they control the caviar from egg to 

distribution, they select the caviar out of the �sh 
and have ruptured eggs le� over in the process,” 
says the executive chef who admits to an eternal 
obsession with �sh eggs. “�ey tried to �gure 
out what to do with all this le�over product.  So 
they imported these Russian women, a very few 
who knew how to  make payusnaya and turned 
that into a paste, so it doesn’t go bad.”

While the company was able to sell it in Rus-
sia, nobody else could �gure out what to do 
with the vegemite-like substance.  Bornemann 
tried it and became smitten and decided to stu� 
it into pasta, one of only two chefs in the coun-
try using payusnaya. He then shaves  lingotto 
(bottarga made out of caviar) tableside over the 
dish like black tru�es.

�e whole fried �ounder is a mind-blow-
ing  favorite. Served with capers, lemon and 
parsley, it’s light years away from the obligatory 
branzino currently on every menu and so mild 
it lives in a protein category all its own. E�ort-
lessly �lleted table side by your server, the dish 

is another example of something completely 
unique to the beautiful garden patio, as well as 
Bornemann’s personal touch, which is com-
pletely unique in space and time at the iconic 
restaurant.

�e a�ordability of having composed Ligu-
rian dishes, especially in Santa Monica, in this 
day and age is important to the chef and his 
menu, which is composed in sections with at 
least �ve vegan and vegetarian dishes with no 
compromise in execution and are proud to 
be vegetables preserving the original farm-to-
table background. Using only what’s best in 
season, Bornemann wants guests to be able to 
casually share a scallop dish, grilled blue�sh 
or a pasta equally as starters. And if you want 
an entire entree, that’s available too. Diners 
should be able  to move back and forth and 
see all the dishes as equals. Top it all o� with a 
berry-�lled pavlova, reminiscent of the delicate 
shells delivered by the Helms Bakery coaches 
on that same street during the ’60s.

What used to be one of the most expensive 
restaurants in L.A. has now become one of the 
most reasonable, especially considering the 
menu items. Michael’s was always �ne dining, 
but the Westside is a di�erent place now than 
it was in 1979.  Finding their path and being 
able to embrace the original ethos of Michael’s 
and be on the Westside post-2008 posed some 
complications.  �ere are so many restaurants 
now it’s easy to get lost in the mix.

“A�ordability is something that’s very im-
portant to me,” he says.”  Michael’s has always 
had a menu that highlights the garden, what I 
like to call rustic luxury of progressive Califor-
nian[s]. It’s not dainty, it’s not precious, it’s fun.  
At the same time there are also luxury items.”

Now in the Santa Monica of 2019, Bor-
nemann took a long hard look at a part of the 
3,500-square-foot restaurant which became 
overlooked over the past years: the cavernous 
lounge.

“When I got here the bar menu was no rea-
son to come in. So in addition to focusing on 
dinner,  I wanted to highlight a new bar space 
and give people 15 options under $15 with �sh, 
pasta, vegetable preparations and a $9 burger.  
�ere are plenty of places right now charging 
$30 for a carbonara or cacio e pepe. Ours is 
$12. Let’s just treat it like what it is,” says the 
Angeleno, who refuses to fall victim to trendy 
buzzwords and pretentious playlists.

“Hey Santa Monica, we’re the  neighbor-
hood,” Bornemann says of the California vibe of 
blended cultures in McCarty’s historic  restau-
rant, where owner and  son Chas still go from 
table to table greeting each guest. “You can 
come in sandals and a sweatshirt and have a 
$12 pasta.  You’re not going to church; this is 
supposed to be fun, whether it’s a whole fried 
�ounder or a $12 pasta.”

“To me, the whole idea we are trying to refur-
bish here at Michael’s is the love of ingredients 
and a good product and the unique character 
of time and place and a dish that can only exist 
here.  You can’t get a good cacio e pepe for $12 
anywhere else.”
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Charity Guide

It’s hard to believe that we are already approaching the end of 2019 but as another year races to a close it’s the season 
where we give thanks, reflect on our lives and hope for a better tomorrow. As we close the year and look to 2020, we at 
the LA Weekly, like so many of our readers, are in the giving spirit.

Los Angeles is home to so many deserving charities which makes it hard to narrow down the causes worth featuring. 
From homelessness to affordable housing to helping the victims of wildfires, there is no shortage of good work being 
done by LA’s not-for-profit community. In the following pages we highlight a few of the organizations helping our city.
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Charity Guide

WHY SAVE THE CHILDREN?
You believe, as we do, that every child deserves 

a future. Every last child.
The world has made great progress for children. 

More children are alive and thriving today than 
ever before.

But here’s the problem. Millions of children in 
the U.S. and around the world still aren’t getting 
what they deserve. We’re talking about children 
in need. Dying, when the world knows how to 

save them. Vulnerable children in poverty. Denied 
an education. Forced to flee violence. Orphaned, 
abused, abandoned. Children with no reason to 

smile. No hope for the future.
The world’s children deserve better.

If you would like to donate visit  
www.savethechildren.org
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Charity Guide

THE CALIFORNIA FIRE FOUNDATION
Founded in 1987 by California Professional 

Fire hter , a tate ide or ani ation 
repre entin  ,  career re hter , the 

ali ornia Fire Foundation i  a non pro t  c  
or ani ation that provide  e otional and nancial 

a i tance to a ilie  o  allen re hter , 
re hter  and the co unitie  the  protect. he 
ali ornia Fire Foundation  andate include  an 

arra  o  urvivor and victi  a i tance pro ect  
and co unit  initiative . 

hen re hter  all in the line o  dut , it i  the 
root o  the Foundation  i ion to honor their 
acri ce and en ure that tho e the  leave ehind 

are erved ith the ut o t care.

l o central to acco pli hin  the Foundation  
i ion are pu lic education and victi  

a i tance initiative  or the citi en  our 
re hter  hu l  erve.

 ou ould li e to donate vi it  
.ca re oundation.or
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Charity Guide

APIs MOBILIZE
APIs Mobilize is a nonpartisan 501(c) 3 organization 

that lead and support communities in building 
e uita le po er tructure  that reflect the chan in  
demographics and communities of California. We 
do so by encouraging young API leaders to step 

into civic roles in all levels of government.

Our aim is to cultivate greater participation of 
ian erican, ative a aiian, and aci c 

Islander Americans (AANHPIA) in public service 
through educational opportunities.

APIs Mobilize has developed programs to promote 
and encourage the next generation of (AANHPIA) 

leaders to take active roles in the community 
through internships for youth, leadership 

development training, and in-depth mentoring 
sessions with distinguished community leaders 

from a wide range of professions in public service.
If you would like to donate visit  

www.apismobilize.org
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Charity Guide

PROJECT ANGEL FOOD
Project Angel Food prepares and delivers healthy 
meals to feed people impacted by serious illness, 

bringing comfort and hope every day.

Since its inception, Project Angel Food has 
prepared and delivered 12 million meals – currently 
15,000 per week – free of charge to men, women 
and children living with critical illnesses. Project 

Angel Food expanded its initial mission from 
serving people living with HIV/AIDS to include 
edicall  tailored eal , prepared  the ta  and 
volunteers, for those combatting cancer, kidney 
failure, diabetes and congestive heart disease. 

The mission has always remained intact, to 
feed and nourish the sick, by delivering healthy 

nutritious meals throughout 4,400 square miles of 
Los Angeles County.

If you would like to donate visit  
www.angelfood.org
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Charity Guide

STEPPING FORWARD LA
Did You Know?: More than 1,000 youth age out of 
foster care each year in Los Angeles County alone. 

Imagine being on your own at 18 without the 
support of a family. Stepping Forward LA 
empowers current and former foster youth to 
navigate adulthood so they aren’t alone. Through 
group programs and individual support, we 
connect youth to vital resources, strengthen 
necessary skills, and provide a supportive 
community that helps them thrive. 

Join our community! 

Ways that you can get involved…

• Donate

• Volunteer

• Become a Corporate Sponsor

For more information, please contact Beth Ryan, 
Executive Director at beth@steppingforwardla.org 
or (310) 270-3466 or visit our website at  
www.steppingforwardla.org.  
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/ Led by Lady Gaga and her mother 
Cynthia Germanotta, Born This Way 

Foundation was founded in 2012 
with the goal of supporting the 

mental health of young people and 
working with them to build a kinder 

and braver world.

To learn more visit 
bornthisway.foundation/laweekly

or scan the QR code below 
with your smart phone camera!/
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Kindness heals the world. Kindness heals people. 
It’s what brings us together—it’s what keeps us healthy.
  - Lady Gaga 

“ ”

MODERN-DAY BONNIE 
AND CLYDE
Melina Matsoukas makes feature debut in Queen & Slim 
BY NATHANIEL BELL

W elcome to L.A. Weekly’s 
Movie Guide, your look 
at the hottest films in 
Los Angeles theaters this 
week. Check here every 

week before you make your big screen plans.

Opening wide
Wednesday, November 27

Rian Johnson’s con�dently wacky Knives Out 
is an homage to both Agatha Christie and her 
cinematic parodies, particularly those of the 
’70s and ’80s. A wealthy, ailing author (Chris-
topher Plummer) invites his family to his estate 
for a birthday party, but his abrupt death the 
next morning prompts an investigation led by 
a master detective (Daniel Craig) who suspects 
foul play. Johnson wrote the script and directs 
with verve, leading a powerhouse ensemble. 

Queen & Slim is the debut feature of Gram-
my-winning music video director Melina 
Matsoukas. Daniel Kaluuya and Jodie Turn-
er-Smith star as a young couple whose �rst date 
takes a tragic turn, resulting in the death of a 
police o�cer. �e video of the killing leaks and 
turns them into outlaws — a “black Bonnie and 
Clyde” as one character observes. Lena Waithe 
wrote the screenplay from a James Frey story, 
refusing to shy away from the provocative. 

Limited
Wednesday, November 27

In �e Two Popes, Pope Benedict XVI (An-
thony Hopkins) resigns and meets his succes-
sor, the soon-to-be Pope Francis (Jonathan 
Pryce). �e two proceed to debate the direction 
of the Catholic Church; Benedict is conserva-
tive, Francis is liberal. Both, however, are united 
by a shared sense of guilt and painfully aware 
of their shortcomings as leaders. What emerg-
es from Fernando Meirelles’s �lm, written by 
Anthony McCarten from his stage play, is a 
thoughtful discourse on grace and forgiveness. 

Friday, November 29
Singin’ in the Rain is a sumptuous feast for 

the senses, and the Aero �eatre will screen 
a 35mm print of Gene Kelly and Stanley Do-
nen’s e�ervescent musical. Come for the virtu-
osic singing and dancing, stay for the surreal 
dream sequence and still-funny Hollywood 
satire. Aero �eatre, 1328 Montana Ave., Santa 
Monica; Fri., Nov. 29, 7:30 p.m.; $12. (323) 466-

3456, americancinemathequecalendar.com.
 

Saturday, November 30
�e �ree Stooges Film Festival has been 

a staple at the Alex since the late 1990s. �e 
brainchild of Alex Film Society board member 
Frank Gladstone, the fest launches its 22nd year 
the Saturday a�er �anksgiving. �is year’s 
lineup includes Pardon My Scotch, Saved by the 
Belle and more  — all in 35mm. In keeping with 
tradition, there will be family members of the 
famous American comedy team in attendance, 
ra�e prizes and more. Alex �eatre, 216 N. 
Brand Blvd., Glendale; Sat., Nov. 30, 2 p.m. & 
8 p.m.; $17. (818) 243-2539; alextheatre.org. 

Test your mettle with a marathon screening 
of �e Lord of the Rings trilogy. �e Egyptian 
�eatre will screen the complete extended 
versions of Peter Jackson’s sensational Tolkien 
cycle, each presented in 35mm, the way they 
were originally shown. Bring a Middle Earth 
meal plan (second breakfast, luncheon, a�er-
noon tea, dinner, supper…) to last the 12 hours, 
there will only be short breaks between features. 
Egyptian �eatre, 6712 Hollywood Blvd., Hol-
lywood; Sat., Nov. 30, 1 p.m.; $15. (323) 466-
3456, americancinemathequecalendar.com.

Tuesday, December 2
�e Hammer Museum hosts MoMA Con-

tenders 2019, a special series organized by 
�e Museum of Modern Art that showcas-
es the �nest �lms of the year just ahead of 
awards season. Each �lm screening will be 
followed by conversations featuring mem-
bers of the cast and crew. Kicking o� the se-
ries this year is Dolemite Is My Name, a Net-
�ix original featuring Eddie Murphy, who’s 
scheduled to appear following the screening. 
UCLA’s Billy Wilder �eater, 10899 Wilshire 
Blvd., Westwood; Tue., Dec. 2, 7:30 p.m.; $20. 
(310) 206-8013, cinema.ucla.edu.

One of the most famous anime features of 
its era, Katsuhiro Ôtomo’s Akira stands as a 
landmark of grownup animation. AMPAS 
will host a screening of the 1988 apocalyptic 
sci-� epic as part of the Marc Davis Celebra-
tion of Animation with special guests and a 
panel. If the event sells out, there will be a 
stand-by line beginning at 5:30 p.m. Samuel 
Goldwyn �eater, 8949 Wilshire Blvd., Beverly 
Hills; Tue., Dec. 2, 7:30 p.m.; $5. (310) 247-
3000, oscars.org.

F I L M
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SPECIAL OF THE MONTH!!!

10% OFF with purchase of any treatment package

$99 for office visit with consultation,
medical evaluation and a test dose.

FREE PARKING | OPEN 7 DAYS | FINANCING IS AVAILABLE

� CA licensed physicians
� FDA approved medication
� All prescription medication
� Erections may last from 30 min to 2 hours (per doctor's recommendation)
� Diabetes, High blood pressure, High cholesterol, heart disease, Prostate
issues, and low testosterone patients also achieve good results.

ARE YOU SUFFERING FROM
Erectile Dysfunction (ED),
Premature Ejaculation (PE),

low energy levels or sexual desire?
Do you want to last 1 or 2 hours instead of a few minutes?
WE HAVE YOUR SOLUTION WITH ONLY 1 VISIT TO OUR MEDICAL CENTER!!!

YOU PAY ONLY AFTER YOU SEE RESULTS WITH OUR TEST DOSE!!!
OFFICE VISIT IS FREE if the test dose doesn't work

NEW LIFE MALE MEDICAL CENTER
1577 E. Chevy Chase Dr. Suite 240 • Glendale, CA 91206

Tel: (818) 937- 9551 LA
A
48

11
90

2-
1

$99                 for office visit with consultation,  
medical evaluation and a test dose. 

UCLA is looking for 
individuals who drink alcohol 
regularly to participate in a 

research study

TO ADVERTISE IN 
CLINICAL TRIALS

CALL 
(310) 574-7314

MODERN-DAY BONNIE 
AND CLYDE
Melina Matsoukas makes feature debut in Queen & Slim 
BY NATHANIEL BELL

W elcome to L.A. Weekly’s 
Movie Guide, your look 
at the hottest films in 
Los Angeles theaters this 
week. Check here every 

week before you make your big screen plans.

Opening wide
Wednesday, November 27

Rian Johnson’s con�dently wacky Knives Out 
is an homage to both Agatha Christie and her 
cinematic parodies, particularly those of the 
’70s and ’80s. A wealthy, ailing author (Chris-
topher Plummer) invites his family to his estate 
for a birthday party, but his abrupt death the 
next morning prompts an investigation led by 
a master detective (Daniel Craig) who suspects 
foul play. Johnson wrote the script and directs 
with verve, leading a powerhouse ensemble. 

Queen & Slim is the debut feature of Gram-
my-winning music video director Melina 
Matsoukas. Daniel Kaluuya and Jodie Turn-
er-Smith star as a young couple whose �rst date 
takes a tragic turn, resulting in the death of a 
police o�cer. �e video of the killing leaks and 
turns them into outlaws — a “black Bonnie and 
Clyde” as one character observes. Lena Waithe 
wrote the screenplay from a James Frey story, 
refusing to shy away from the provocative. 

Limited
Wednesday, November 27

In �e Two Popes, Pope Benedict XVI (An-
thony Hopkins) resigns and meets his succes-
sor, the soon-to-be Pope Francis (Jonathan 
Pryce). �e two proceed to debate the direction 
of the Catholic Church; Benedict is conserva-
tive, Francis is liberal. Both, however, are united 
by a shared sense of guilt and painfully aware 
of their shortcomings as leaders. What emerg-
es from Fernando Meirelles’s �lm, written by 
Anthony McCarten from his stage play, is a 
thoughtful discourse on grace and forgiveness. 

Friday, November 29
Singin’ in the Rain is a sumptuous feast for 

the senses, and the Aero �eatre will screen 
a 35mm print of Gene Kelly and Stanley Do-
nen’s e�ervescent musical. Come for the virtu-
osic singing and dancing, stay for the surreal 
dream sequence and still-funny Hollywood 
satire. Aero �eatre, 1328 Montana Ave., Santa 
Monica; Fri., Nov. 29, 7:30 p.m.; $12. (323) 466-

3456, americancinemathequecalendar.com.
 

Saturday, November 30
�e �ree Stooges Film Festival has been 

a staple at the Alex since the late 1990s. �e 
brainchild of Alex Film Society board member 
Frank Gladstone, the fest launches its 22nd year 
the Saturday a�er �anksgiving. �is year’s 
lineup includes Pardon My Scotch, Saved by the 
Belle and more  — all in 35mm. In keeping with 
tradition, there will be family members of the 
famous American comedy team in attendance, 
ra�e prizes and more. Alex �eatre, 216 N. 
Brand Blvd., Glendale; Sat., Nov. 30, 2 p.m. & 
8 p.m.; $17. (818) 243-2539; alextheatre.org. 

Test your mettle with a marathon screening 
of �e Lord of the Rings trilogy. �e Egyptian 
�eatre will screen the complete extended 
versions of Peter Jackson’s sensational Tolkien 
cycle, each presented in 35mm, the way they 
were originally shown. Bring a Middle Earth 
meal plan (second breakfast, luncheon, a�er-
noon tea, dinner, supper…) to last the 12 hours, 
there will only be short breaks between features. 
Egyptian �eatre, 6712 Hollywood Blvd., Hol-
lywood; Sat., Nov. 30, 1 p.m.; $15. (323) 466-
3456, americancinemathequecalendar.com.

Tuesday, December 2
�e Hammer Museum hosts MoMA Con-

tenders 2019, a special series organized by 
�e Museum of Modern Art that showcas-
es the �nest �lms of the year just ahead of 
awards season. Each �lm screening will be 
followed by conversations featuring mem-
bers of the cast and crew. Kicking o� the se-
ries this year is Dolemite Is My Name, a Net-
�ix original featuring Eddie Murphy, who’s 
scheduled to appear following the screening. 
UCLA’s Billy Wilder �eater, 10899 Wilshire 
Blvd., Westwood; Tue., Dec. 2, 7:30 p.m.; $20. 
(310) 206-8013, cinema.ucla.edu.

One of the most famous anime features of 
its era, Katsuhiro Ôtomo’s Akira stands as a 
landmark of grownup animation. AMPAS 
will host a screening of the 1988 apocalyptic 
sci-� epic as part of the Marc Davis Celebra-
tion of Animation with special guests and a 
panel. If the event sells out, there will be a 
stand-by line beginning at 5:30 p.m. Samuel 
Goldwyn �eater, 8949 Wilshire Blvd., Beverly 
Hills; Tue., Dec. 2, 7:30 p.m.; $5. (310) 247-
3000, oscars.org.
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AN ELECTRIFYING 
ELEGY TO THE 
GANGSTER FILM
Martin Scorsese’s �e Irishman is a three-and-half-hour 
masterpiece that profoundly re�ects on violence and memory
BY CHAD BYRNES

In gangster movies, the audience usually 
worries about who’s going to get killed (or 
“whacked,” in ma�a parlance), but what 
about the poor bastards who survive and 
grow old, haunted by a life of bloodshed 

and treachery?
How do the survivors of such an existence 

reach for the last scraps of humanity when 
they never recognized it in the �rst place? �e 
Irishman, Martin Scorsese’s new three-and-
half-hour epic, is a rumination on the intrica-
cies of memory, the depths of shame and the 
slow death of the soul. It’s also a masterpiece. 
Scorsese has done gangster �lms before, of 
course, but this is not the usual Scorsese fare. 
Sure, there are scenes of explosive brutality 
set to a soundtrack re�ecting the era, which is 
his trademark. And he’s back with Robert De 

Niro and Joe Pesci, the actors that made him 
the go-to director for gangster pictures. But if 
the castings suggest any danger of re-hashing 
the pair’s iconic characters from Casino and 
Goodfellas, that’s not the case. �is time the 
characters are drawn with even more detail, and 
Scorsese approaches his subjects with more of 
a slow burn reminiscent of Ingmar Bergman 
instead of his usual Sam Peckinpah gusto. �e 
result is a profound and unexpectedly confes-
sional re�ection on violence and regret during 
the ’60s, one of our country’s darkest periods.

De Niro plays the titular Irishman, Frank 
Sheeran, a WWII veteran and truck driver in 
Philadelphia, seduced into organized crime 
by mobster Bill Bufalino (Pesci in an unchar-
acteristically restrained, but still menacing 
performance). Sheeran is soon carrying out 

mob contracts with a requisite detachment he 
learned as a soldier in the war. Eventually, Bu-
falino puts Sheeran in touch with the infamous 
Teamsters president, Jimmy Ho�a (Al Pacino), 
who enlists him, �rst as his bodyguard, then as 
a union leader. Soon, the two men create a tight 
bond, characterized by respect, humor and old 
school camaraderie. �e narrative unfolds in 
a series of �ashbacks as an older Sheeran tells 
his story from a retirement home.

Cinematographer Diego Pietro (�e Wolf 
of Wall Street) captures these memories with 
distinct colors, distinguishing each era with 
its own palette. �e younger incarnations of 
De Niro, Pacino and Pesci have been touched 
up by CGI. It’s a little jarring at �rst, but you 
quickly forget about the digital enhancement, 
simply because the story is so entertaining and 
immersive. Frankly, the movie wouldn’t hold 
the same visceral punch with younger actors 
playing these ubiquitous veterans.

Based on the 2004 book I Heard You Paint 
Houses, screenwriter Steve Zaillian, who won 
the Academy Award for 1993’s Schindler’s List, 
cra�s a labyrinth-like tale, albeit one that is con-
tinually engaging and seamlessly connected. 
As Sheeran and Ho�a’s friendship strengthens, 
the unabashedly brazen Ho�a �nds himself 
in hot water with Robert Kennedy’s Senate 
Rackets Committee, the Justice Department,  
and ultimately with his friends, the mobsters 
themselves. �is might sound plodding and 
overly ambitious, but nothing could  be further 
from the truth. In true Scorsese fashion, �e 
Irishman moves along nicely. It’s vibrant, emo-
tional, dynamic, even hilarious. �e acting here 
is electric. Watching this �lm, you realize why 
this generation of actors are now considered 

American treasures. De Niro’s de�ly controlled 
turn as a man at war with himself is heartbreak-
ing. Pesci is terrifying, but wholly human. Anna 
Paquin as Sheeran’s daughter  makes the most 
her few lines; her potent stare says it all.

�ey are all Oscar-worthy performances. 
But the veteran who shines brightest here is Al 
Pacino as Jimmy Ho�a. Traditionally, Pacino 
has a penchant to spill into self-parody with his 
characteristic bombast (Scarface, �e Godfa-
ther, etc.). But not in his very �rst Scorsese �lm 
(yes, it really is his �rst). In �e Irishman, Pacino 
plays Ho�a as an explosion of complexities. 
He’s egomaniacal and cantankerous, but also 
gregarious and uniquely honorable.

�e Irishman is Scorsese’s elegy to the gang-
ster picture. Every inch of the way, he demys-
ti�es the glamour of the ma�a; stripping away 
layers of the façade, until there is nothing but 
an ominous void. As Clint Eastwood accom-
plished in Unforgiven, Scorsese lays bare the 
real nature of a life of carnage. You can see it in 
a broken man’s gait in his last years; in a daugh-
ter’s eyes as she watches her father leave the 
house in the middle of the night; in the puzzled 
stare of a murderer as he chooses between faith 
and nothingness.

In a career that gave us gems such as Taxi 
Driver, Raging Bull, �e King of Comedy, Alice 
Doesn’t Live Here Anymore, Goodfellas, Casino 
and �e Wolf of Wall Street, �e Irishman is 
another classic about social pariahs who liv e 
and die by their own codes. �is time, however, 
Scorsese takes a re�ective step back, ponders, 
then goes straight to the core.

�e Irishman is available for streaming on 
Net�ix.

T E L E V I S I O N

© NETFLIX

Robert De Niro and Joe 
Pesci in The Irishman 

THE LOCUST’S 
METAMORPHOSIS 
CONTINUES 
A�er 25 years as a going concern, the grindcore 
quartet is still buzzing around, even if the costumes 
and sound have evolved over the years
BY BRETT CALLWOOD

It’s been 25 years since �e Locust formed 
in San Diego out of the ashes of hardcore 
band Struggle. �at’s a quarter of a centu-
ry of blending glorious grindcore noise 
with avant-garde complexity and a goofy 

new-wave vibe. 
From the very beginning though — notably 

from the self-titled debut album in ’98 — the 
band has made it their business to dumbfound 
and confuse while battering the listener around 
the head with hyper-fast ri�ery, beautifully odd 
noises and venomous vocals. It’s a potent com-
bination that has proven remarkably e�ective. 

Of course, the group has evolved over that 
time. A natural metamorphosis has taken place 
as each member has grown up. 

“Obviously we’ve grown as humans in 25 
years,” says bassist and vocalist Justin Pearson. 
“We were much younger when we started the 
band, and in very di�erent places in our lives. 
And with that being said, the world as we know 
it has drastically changed. So obviously we’ve 
adjusted and that has clearly a�ected our music, 
as it should. It’s a natural metamorphosis, but 
to answer the question accurately, we’d have to 
look at all facets of the world we live in.”

Meanwhile, some things have remained the 
same. �e group still dresses in vaguely lo-
cust-like stage get-up, though the costumes 
seem to be more carefully designed and coor-
dinated than they were back in the day, when 
balaclava masks with big eyes were the order 

of the day. Additionally, the lineup of Pearson, 
Bobby Bray (guitar, vocals), Joey Karam (keys, 
vocals) and Gabe Serbian (guitar, then drums) 
has stayed solid since 1998.

“We had some personnel changes from the 
start to now,” Pearson says. “However the cur-
rent lineup, which has been the same since the 
early 2000s, is �e Locust. �ere is no changing 
that at this point. I think it’s a band [in] which 
not one certain member can be replaced, which 
I appreciate.”

It’s been 12 years since �e Locust put out 
their third album, New Erections, via ANTI- 
Records. It was their second for that label, with 
the debut released through Gold Standard 
Laboratories. �eir �rst for ANTI-, Plague 
Soundscapes, saw the group’s sound mature 
drastically, with the keyboards featured more 
prominently.

Pearson says that �e Locust are planning 
on working on new material soon. A�er all, 
they’re due. It’s worth noting, though, that the 
various members have been o� doing other 
things. Notably, Pearson has been working with 
Slayer’s Dave Lombardo, Faith No More’s Mike 
Patton and Michael Crain in the hardcore punk 
band Dead Cross. Pearson, Crain and Serbian 
collaborated in punk band Retox.

For Pearson, it’s healthy to have other expe-
riences with other musicians.

“I think all life experiences would lend to 
some sort of evolutionary process,” he says. 
“Granted, it’s one’s opinion, but I don’t think 
that we would work on other projects and then 
come back to �e Locust and decide to suck. 
�en again, everyone is a critic, and we can refer 
to the comments online. For me, and I assume 
for the others in the band, working on other 

projects does help with our overall experiences 
and probably brings in new ideas.”

It’s been a long road full of all sorts of ideas. In 
the ’90s, Pearson appeared on Jerry Springer’s 
show to fake a relationship crisis in the name 
of guerrilla marketing, all the while sporting a 
Locust shirt. It’s tough to know how many new 
Locust fans were made that day. But having 
grown up in Phoenix, Pearson knew he had to 
be imaginative to get the world out.

He told this writer that it was the Sex Pistols’ 
Nevermind the Bollocks, Here’s the Sex Pistols 
that exposed the �edgling musician to another 
world. “�is is the album I needed for basic sur-
vival as a shitty kid in the ’80s,” he said. “Grow-
ing up in Phoenix. I saw there was another 
world thanks to this band. I then knew I had 
to get out of the dying world I lived in… Life 
is really weird. Every day there is a soundtrack 
to something in my head.”

On Friday, �e Locust play at the Regent 
�eater and we’ll have the chance to see and 
hear exactly where they’re at in 2019 as they 
prepare to begin work on new material. �is 
isn’t a proli�c band — they regularly take breaks 
and do other things. But when these four guys 
regroup, the results are invariably spectacular. 
�at’s what we expect at the Regent.

“About 40 or so minutes of ‘music’.” says 
Pearson. “Possibly some emesis by a member 
of the band, and possibly by the audience as 
well. Also the exchange of energy and means 
of communicating.”

Go see for yourself.

�e Locust play with Big Business and Geron-
imo at 8 p.m. on Friday, November 29 at the 
Regent �eater.

M U S I C

PHOTO BY BECKY DIGIGLIO

The Locust
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THE LOCUST’S 
METAMORPHOSIS 
CONTINUES 
A�er 25 years as a going concern, the grindcore 
quartet is still buzzing around, even if the costumes 
and sound have evolved over the years
BY BRETT CALLWOOD

It’s been 25 years since �e Locust formed 
in San Diego out of the ashes of hardcore 
band Struggle. �at’s a quarter of a centu-
ry of blending glorious grindcore noise 
with avant-garde complexity and a goofy 

new-wave vibe. 
From the very beginning though — notably 

from the self-titled debut album in ’98 — the 
band has made it their business to dumbfound 
and confuse while battering the listener around 
the head with hyper-fast ri�ery, beautifully odd 
noises and venomous vocals. It’s a potent com-
bination that has proven remarkably e�ective. 

Of course, the group has evolved over that 
time. A natural metamorphosis has taken place 
as each member has grown up. 

“Obviously we’ve grown as humans in 25 
years,” says bassist and vocalist Justin Pearson. 
“We were much younger when we started the 
band, and in very di�erent places in our lives. 
And with that being said, the world as we know 
it has drastically changed. So obviously we’ve 
adjusted and that has clearly a�ected our music, 
as it should. It’s a natural metamorphosis, but 
to answer the question accurately, we’d have to 
look at all facets of the world we live in.”

Meanwhile, some things have remained the 
same. �e group still dresses in vaguely lo-
cust-like stage get-up, though the costumes 
seem to be more carefully designed and coor-
dinated than they were back in the day, when 
balaclava masks with big eyes were the order 

of the day. Additionally, the lineup of Pearson, 
Bobby Bray (guitar, vocals), Joey Karam (keys, 
vocals) and Gabe Serbian (guitar, then drums) 
has stayed solid since 1998.

“We had some personnel changes from the 
start to now,” Pearson says. “However the cur-
rent lineup, which has been the same since the 
early 2000s, is �e Locust. �ere is no changing 
that at this point. I think it’s a band [in] which 
not one certain member can be replaced, which 
I appreciate.”

It’s been 12 years since �e Locust put out 
their third album, New Erections, via ANTI- 
Records. It was their second for that label, with 
the debut released through Gold Standard 
Laboratories. �eir �rst for ANTI-, Plague 
Soundscapes, saw the group’s sound mature 
drastically, with the keyboards featured more 
prominently.

Pearson says that �e Locust are planning 
on working on new material soon. A�er all, 
they’re due. It’s worth noting, though, that the 
various members have been o� doing other 
things. Notably, Pearson has been working with 
Slayer’s Dave Lombardo, Faith No More’s Mike 
Patton and Michael Crain in the hardcore punk 
band Dead Cross. Pearson, Crain and Serbian 
collaborated in punk band Retox.

For Pearson, it’s healthy to have other expe-
riences with other musicians.

“I think all life experiences would lend to 
some sort of evolutionary process,” he says. 
“Granted, it’s one’s opinion, but I don’t think 
that we would work on other projects and then 
come back to �e Locust and decide to suck. 
�en again, everyone is a critic, and we can refer 
to the comments online. For me, and I assume 
for the others in the band, working on other 

projects does help with our overall experiences 
and probably brings in new ideas.”

It’s been a long road full of all sorts of ideas. In 
the ’90s, Pearson appeared on Jerry Springer’s 
show to fake a relationship crisis in the name 
of guerrilla marketing, all the while sporting a 
Locust shirt. It’s tough to know how many new 
Locust fans were made that day. But having 
grown up in Phoenix, Pearson knew he had to 
be imaginative to get the world out.

He told this writer that it was the Sex Pistols’ 
Nevermind the Bollocks, Here’s the Sex Pistols 
that exposed the �edgling musician to another 
world. “�is is the album I needed for basic sur-
vival as a shitty kid in the ’80s,” he said. “Grow-
ing up in Phoenix. I saw there was another 
world thanks to this band. I then knew I had 
to get out of the dying world I lived in… Life 
is really weird. Every day there is a soundtrack 
to something in my head.”

On Friday, �e Locust play at the Regent 
�eater and we’ll have the chance to see and 
hear exactly where they’re at in 2019 as they 
prepare to begin work on new material. �is 
isn’t a proli�c band — they regularly take breaks 
and do other things. But when these four guys 
regroup, the results are invariably spectacular. 
�at’s what we expect at the Regent.

“About 40 or so minutes of ‘music’.” says 
Pearson. “Possibly some emesis by a member 
of the band, and possibly by the audience as 
well. Also the exchange of energy and means 
of communicating.”

Go see for yourself.

�e Locust play with Big Business and Geron-
imo at 8 p.m. on Friday, November 29 at the 
Regent �eater.

M U S I C
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The Locust
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fri 11/29
Slayer 

 @ THE FORUM
In the history of music, there has never been 
a sonic force quite as powerful as the awe-in-
spiring crush of pulverizing noise stirred up by 
Slayer. �e band came out of Huntington Park 
in 1981 during an era when the worlds of punk 
and metal were strictly separate, but they were 
one of the �rst groups to recognize the convul-
sive possibilities of a metallic attack played at 
hardcore tempos. Over the past decade, Slayer 
have gone through some heavy changes — in 
particular, the death of guitarist Je� Hanneman 
in 2013 — and the group have announced that 
they will stop performing live a�er their Final 
Campaign Tour, which concludes with two 
hometown shows at the Forum. �e band just 
released �e Repentless Killogy, a throttling live 
album in the wake of Slayer’s 2015 studio al-
bum, Repentless. �ese �nal shows are stacked 
with sets from Primus, Ministry, and Philip H. 
Anselmo & the Illegals. Also Saturday, Novem-
ber 30. —FALLING JAMES

Radu Malfatti 
 @ EDGAR GALLERY

If there were ever a point at which the paths 
of Bruce Willis and the avant-garde might 
intersect, it’s at tonight’s live action by legendary 
Austrian improviser and bass harmonicist Radu 
Malfatti. Malfatti has two nights scheduled — 
co-presented by Black Editions, Last Visible 
Dog and �e Unwrinkled Ear — both nights, 
naturally, existing as entirely di�erent prop-
ositions. Night the �rst: Malfatti on solo bass 
harmonica, along with tenor sax soloist Patrick 
Shiroishi performing Malfatti’s composition 
“benkyou.” Night the second: Malfatti improvis-
ing as a trio with Laura Steenberge and Ang 
Wilson, and the premiere of Erika Bell “gyra-
tions: cool, red, grey.” All under the watchful eye 
of the man who drank co�ee with Luigi Nono, 
broke the free improv mold with Derek Bailey 
and Peter Kowald, and, in the great spirit of the 
avant-garde, admits that he “read a lot; forgot 
everything.” —DAVID COTNER

sat 11/30
Bea Miller 

 @ THE FONDA
Signed to Hollywood Records, New Jersey 
native Bea Miller is more than just a sing-
er-songwriter, she’s a role model for all females 
aspiring to make it in the music industry. With 
1.6 million followers on Instagram alone, the 
“�at Bitch” recording artist is known for her 
maturity and creating empowering anthems 
unapologetically. Her lyrics stem from real-life 
experiences that audiences can’t help but 
relate to. Earlier this year, she enlisted 6lack 
for a light-hearted semi-romantic ballad titled 
“it’s not u it’s me.” �is release follows her 
collaborative e�ort with Snakehips on “Never 
Gonna Like You.” �at record touches on all 
the insecurities and �aws we have as human 
beings. �is show at �e Fonda will have the 
crowd singing word for word! —SHIRLEY JU

Meat Puppets 
 @ PAPPY & HARRIET’S PIONEERTOWN PALACE

“Many a mind has pondered … trying to 
�nd the code/Prying at the lock to break into 
wonderland,” Curt Kirkwood murmurs on 
“�e Great Awakening,” a hazy fantasy from 
Meat Puppets’ latest album, Dusty Notes. 
Be�tting its title, the record is a rustic travel-
ogue through such country-rock ditties as the 

banjo-laced “Nine Pins” and “Sea of Heart-
break.” Traces of the Arizona group’s punk 
and psychedelic roots crop up on occasionally 
heavier passages, such as “Vampyr’s Winged 
Fantasy” and the trippy harpsichord interlude 
“Unfrozen Memory,” but the album is gener-
ally a laidback a�air. Curt Kirkwood and his 
bassist-brother Cris have reunited with Meat 
Puppets’ original drummer, Derrick Bostrom, 
and the current lineup also includes Curt’s son 
Elmo Kirkwood on guitar and keyboardist 
Ron Stabinsky. If you can’t make the trek out to 
the High Desert, Meat Puppets are scheduled 
to tour with Mudhoney in 2020. —FALLING 
JAMES

sun 12/1
King Diamond 

 @ THE WILTERN
Helium-voiced Dane King Diamond has been 
best known as the frontman of  heavy metal 
out�t Mercyful Fate since 1981, but the heavily 
made-up singer and black metal pioneer has 
also had a very successful solo career. His de-
but, Fatal Portrait, came out in ’86, but it was 
Abigail in ’87 and then “�em” the following 

GO 
HEAR
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Pixies

PHOTO BY TRAVIS SHINN

CHERIE CURRIE  
& BRIE DARLING

THURSDAY, DEC 5TH, 2019

THE WHISKY
8901 W. Sunset Blvd

West Hollywood, CA 90069



L
A

 W
E

E
K

L
Y

  |   N
ovem

ber 29 - D
ecem

ber 5, 2019   |   W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

29year that really saw his rise as a solo artist. �e 
latter in particular is a bona�de metal classic, 
with its high horror concept, super infectious 
tunes and genuinely unsettling tone. �e Insti-
tute, scheduled for release via Metal Blade next 
year, will be his 13th solo studio album, and 
he rarely lets the quality drop. Uncle Acid & 
the Deadbeats and Idlehands also play. —BRETT 
CALLWOOD

mon 12/2
Pixies 

 @ THE TROUBADOUR
Back in September, Boston alt-rockers the 
Pixies released their seventh full-length 
studio album, Beneath the Eyrie, the third 
since the 2000s reunion and since bassist Paz 
Lenchantin joined the ranks replacing Kim 
Deal. “�ere’s this idea or notion of the gothic,” 
Black Francis told us then. “More from a 
literary point of view. Edgar Allan Poe, spooky, 
Ichabod Crane — some sort of what I would 
call gothic. It’s all to do with a custom guitar 
I treated myself to as a birthday present a few 
years ago. It incorporated the �rst adult tooth 
I ever had removed. I saved the tooth and I 
bleached it out so it looked good. I gave it to 
the guy and asked for a black, four-string gui-
tar with the tooth in it.” So go to the Trouba-
dour to hear Pixies tunes new and old, possibly 
performed on a tooth-guitar. Also Tuesday, 
December 3. Kristin Hersh opens. —BRETT 
CALLWOOD

Shannon Lay 
 @ ZEBULON

When she’s not playing in the local punk-indie 
supergroup Feels, Shannon Lay switches gears 
completely when she performs solo. On her 
recent Sub Pop album, August, the singer spins 
airy folk reveries with little more accompa-
niment than her guitar, although there is a 
fuller-band backing on such indie-pop songs 
as “Nowhere” and “Something on Your Mind.” 
Lay’s subdued vocals are adorned with a string 
section on the title track, but other songs, such 
as “Shu�ing Stoned,” are more stripped-down 
acoustic ballads. Another ballad, “Sea Came to 
Shore,” is anointed with intimate harmonies. 
Even though her music is mellow, she has an 
a�nity with hard-rocker Ty Segall (who will 
perform solo on December 16 as part of Lay’s 
December residency at Zebulon) and has 
recently been touring with Segall’s bandmate 
Mikal Cronin. —FALLING JAMES

tue 12/3
K. Michelle 

 @ THE MAYAN THEATER
Memphis R&B singer/songwriter K. Michelle 
has been steadily rising since she signed with 
Jive Records in 2009 and put out the “Fakin’ It” 
single which featured one Missy Elliott. �e 
singles kept coming, though an appearance 
on the VH1 show Love & Hip-Hop: Atlanta in 
2012 really saw her stock climb. She signed a 
major label deal with Atlantic  soon a�er-
wards, and released the Rebellious Soul debut 
album in 2013. Since then, she’s put out three 
more albums, the most recent being 2017’s 
autobiographical Kimberly: �e People I Used 

to Know, though a ��h, All Monsters Are Hu-
man, is due soon. Hopefully we’ll hear some of 
that at the Mayan. —BRETT CALLWOOD

wed 12/4
Anna Calvi 

 @ THE ECHO
Anna Calvi describes her latest album, 
Hunter, as “so personal it’s like sweat from 
my body.” �e new record has a bit of a Nick 
Cave connection with production from Nick 
Launay (who’s produced music by Cave and 
Grinderman) and bass parts by �e Bad 
Seeds’ Martyn Casey. In a Facebook post, 
Calvi goes on to explain that “I’m happy to 
be what I am, a bizarre mixture of lion and 
lamb, of extrovert and introvert, of vulner-
ability and strength.” �ese dualities and 
apparent contradictions run through Hunter 
as a theme on such tracks as “Don’t Beat the 
Girl Out of My Boy” and “As a Man,” in which 
the English singer pushes past the barriers 
of gender roles. Calvi’s stirring vocals range 
from the breathy dramatics of “Indies or Par-
adise” and the intimate phrasing of “Away” to 
the operatic, ethereal power of the shimmer-
ing interlude “Eden.” —FALLING JAMES

thu 12/5
Cherie Currie & Brie Darling 

 @ THE WHISKY A GO GO
Cherie Currie and Brie Darling are two bad 
asses who broke down all manner of boundar-
ies when they were only teenagers — Darling 
with the early ’70s rock band Fanny and Currie 
with mid- to-late-’70s punks �e Runaways. 
Fast forward 40 years, and they’re working to-
gether. �e duo have put out their debut album 
�e Motivator (named a�er the T-Rex song 
which is covered on the record) and, following 
a low-key performance at the Grammy Mu-
seum at the beginning of August, they’re now 
on a full tour that hits the Whisky this week. 
Expect plenty of Runaways and Fanny classics 
alongside tunes from the new album. —BRETT 
CALLWOOD

Angel Olsen 
 @ THE PALACE THEATRE

“I’ve been watching all of my past repeating 
… a million moments landing on your smile, 
buried alive, I could have died to stay there,” 
Angel Olsen intones reverently on the title 
track of her new album, All Mirrors. �e 
album is su�used with themes of romantic 
love, and the Asheville, North Carolina, sing-
er wraps her dreamy vocals at times within 
the weave of a lush string section. Such gauzy 
songs as “Impasse” and “Too Easy” bump up 
against harder and more enigmatic tunes like 
“New Love Cassette” and “What It Is.” A swirl 
of electronics twists around Olsen on “Sum-
mer,” before she downshi�s into the starkly 
moving, late-night cabaret idyll “Endgame.” 
On her highly anticipated current tour, she’s 
scattering a few of her early favorites into a set 
stacked with songs from All Mirrors. Recent 
shows have been closing with “True Blue,” Ol-
sen’s collaboration with Mark Ronson. Also 
Friday, December 6. —FALLING JAMES

DINNER SERVED LATE

DINNER SERVED LATE

LIVE MUSIC & DJS 7 NIGHTS A WEEK. 
CRAFT BEER   

COCKTAILS FREE PARKING
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7 days 9am-9pm

2 1 3 . 9 1 5 . 0 3 8 2
2 1 3 . 4 3 6 . 8 8 0 4

#2034214 BEVERLY BLVD.

7032 Van Nuys Blvd.7032 Van Nuys Blvd.
Van Nuys, CA 91405

CALIFORNIA

Morning Special 7:00-10am • 1 hour $50 1/2 hour $40

818-465-3007

CHECK OUT:
sexy member videos,
hot user stories, and
new search filters.

CHECK OUT:
sexy member videos,
hot user stories, and
new search filters.

Mobile is
  HOTTER
THAN EVER

Mobile is
  HOTTER
THAN EVER 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

Young Female / Young Female / Young Female / Young Female / Young Female / Young Female / Young Female / Young Female / Young Female / Young Female / 

Water MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater MassageWater Massage

Swedish Massage
Deep Tissue

Swedish Massage
Deep TissueDeep Tissue

Swedish MassageSwedish Massage
Deep Tissue

Swedish MassageSwedish MassageSwedish Massage
Deep Tissue

Swedish Massage
Deep TissueDeep 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

Swedish 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

Private, indp 
Irish-Amer Massuese, 
40 yrs old. Full Body, 

relaxing, enjoyable 
massage in Encino.

Kellie

818-384-0203

bHOT ASIANb
OUTCALL
24 HOUR 

714-321-3961

SEXY LADY
LOVES TO PLAY WITH 

YOU
7AM TILL 6PM
562 500 0673

7 DAYS A WEEK
CAMILLIA 

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+

Connect instantly with  
sexy local singles. No  

paid operators, just real  
people like you.

Free Now!  
213-316-0225 

livelinks.com 18+

PHONE
SERVICES

L

Sensual Sexy
Massage

given by a sexy  
Sagittarius woman. 

For a good time 
call me for rates.  
310-458-6798

CANNABIS GIFT
GUIDE

ADULT MASSAGE
LClassi�eds

ROSCOE
(818) 309-7565
8332 S. Sepulveda Blvd. 
Suite 7, North Hills, CA 91343
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EMPLOYMENT & EDUCATION
LClassi�eds

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.

VINTAGE HOTWHEELS CARS
LOOKING FOR CARS FROM

1968-1985
COLLECTOR WILL PAY TOP DOLLAR

(562) 708-9069
acmecollectables.com

L@@K! WANTED!!

Free Cannabis Directory
CANNAWAYZ.COM

ANXIOUS? DEPRESSED? 
RELATIONSHIP ISSUES? 

Fuller Psychological & Family Services can help. 
Call Today 626.584.5555

TECHNICAL
Adobe, Inc. is accepting 
resumes for the following 
positions in LOS ANGELES, CA: 
Systems Design/ Architecture 
Engineer (REF#LASDAE115): 
Conduct reviews of customer 
infrastructure (servers, web 
servers, database servers, 
caching servers, load balanc-
ers, etc.). Technical Support 
Engineer (REF#LATSE116): Col-
laborate closely with Systems 
Integrator (SI) Developers to 
do deep dive technical inves-
tigations of issues reported 
and bring about timely 
resolution pertaining to the 
company’s eCommerce soft-
ware platform. Mail resume to 
Adobe, Inc., Mailstop W8-435, 
345 Park Avenue, San Jose, 
CA 95110. Must include REF 
code. No phone calls please. 
EOE. www.adobe.com/

Data Scientist 
needed in Los Angeles, CA 
to research & develop AI & 
machine learning apps for 
games. Reqs a Master’s in 
Comp Sci, Comp Eng or rltd, 
plus 2 yrs exp/rsrch in comp 
sci or data sci. Exp/rsrch must 
incl: petabyte processing-
capable tech (Spark, Flink, 
Elasticsearch or Hadoop); ma-
chine learning (ML) & AI theory 
& algorithms; devel & deploy 
ML & AI apps on distributed 
systems; AWS cloud infra-
structure; Java, Python, C++, 
SQL. Mail resume: Riot Games 
Inc., 12333 W. Olympic Blvd, 
Los Angeles, CA 90064, attn 
C. McKinney. Principals only. 
Must be legally authrzd to wrk 
in US w/o spnsrship. EOE.

Gracenote Inc.,
 a Nielsen company seeks 
Senior Machine Learning 
Engineer (Hollywood, CA):  
Resp for anlyzng, dsgnng, 
dvlpng, tstng, dcmntng & 
spprtng hghly cmplx app 
sftwr for mchn lrnng prjcts. 
Invlvs opp to telecmmt w/in 
the Pasadena, CA area up to 
1 dy/wk. Min reqs: Bach dgr 
in comp sci, physcs, stats, 
math or rel �d w/ a quant 
focus, + 3 yrs exp in Data Sci, 
Data Sci Engg or Mchn Lrnng 
Engg. Must incl: 3 yrs exp in: 
applyng Mchn Lrnng cncpts, 
incl cmmn families of mdls, 
ftr engg & slctn, crss-vldtn, 
paramtr tunng & clstrng; prc-
ssng Big data usng dtbs tech 
such as, SQL, Apache Spark, 
Apache Hive, &/or Apache Ha-
doop; & cdng usng Python &/
or Scala; usng stat cncpts sch 
as prbblty thry, hypthss tstng, 
&/or ANOVA; usng ML tlkts incl 
Numpy, Scikit-learn, Pandas, 
& IPython/Jupyter. 1 yr exp 
in: usng Neuro-Linguistic Pro-
gramming tools sch as NLTK 
& Spacy; Deep Learning mdls 
sch as Pytorch, Tensor�ow, 
&/or Keras; Cloud Tech Stack 
tech incl NoSQL DB (Redis 
&/or Dyanamo DB), SQL DB 
(MySQL &/or Postgres), AWS 
EC2, AWS Lambda, AWS EMR, 
Srvrlss quryng pltfrms (Google 
BigQuery &/or AWS Athena), 
& AWS S3; Cloud ML APIs incl 
AWS AI Srvcs, & Google Cloud 
AI sltns; img prcssng toolkts 
Scikit-image &/or OpenCV; 
cntnrztn usng Kubernetes &/
or Docker; prdctnzng mchn 
lrnng mdls; & mntrng tm of 
data sci/mchn lrnng engrs. 
Must be wllng to trvl dom up 
to 2x/yr., 2-3 dys/trp. Apply 
online at jobs.nielsen.com w/ 
Job ID #48981.

Acupuncturist:
diagnose patients on medical 
condition; take pulse and 
treat with acupuncture pro-
cedures; MA in Acupuncture 
& Oriental Medicine or related 
�eld + CA State Acupunctur-
ist license Req’d. Resume 
to Holistic Acu & Herbs Inc 
(dba. Hana Holistic Wellness) 
680 Wilshire Pl #316, L.A., 
CA 90005  

Management Consultant
(Vernon, CA) sought by 
High-End Furniture Moving, 
Packing, and Warehousing 
co., with exp. in all of the fol-
lowing: (i) developing systems 
and automating processes to 
optimize business operations, 
(ii) evaluating, analyzing, 
developing and designing/
redesigning prioritized pro-
cesses with high technology 
content, and (iii) evaluating 
employee performance and 
designing job descriptions in 
conjunction with senior man-
agement for staff and key 
personnel to prioritize busi-
ness processes. Management 
Information Systems MS+1Y 
exp. in job duties. Please send 
resumes by postal mail only 
to: Harold Briones, CFO, B & 
R Commerce, 1951 Staunton 
Avenue, Vernon, CA 90058.

Principal Infrastructure 
Engineer 
for Live Nation Worldwide, 
Inc. in Hollywood, CA to 
design, develop and manage 
LYV’s hybrid cloud to solve 
complex technical issues. 
Requires: Bachelor’s degree in 
Computer Science or related 
�eld (willing to accept foreign 
education equivalent) plus 
seven years of experience 
in IT implementation  or, 
alternatively, no degree and 
nine years of experience in IT 
implementation experience. 
Speci�c skills/other require-
ments –  Must also possess 
the following (quantitative 
experience requirements not 
applicable to this section): 
Linux system administra-
tion; TCP/IP networking 
con�guration in Linux; 
web services architecture, 
including web-servers, load 
balancing and caching; soft-
ware development lifecycle; 
system and network security 
; automating infrastructure 
operations through scripting 
or con�guration manage-
ment systems, such as shell, 
Python, Perl, GoLang, Ansible 
orTerraform; con�guring 
and maintaining applications, 
including Apache, mod-perl, 
Nginx, MySQL, Memcached, 
DHCP, NFS, SSH and NTP; 
coding in one of the follow-
ing: Python, Perl, GoLang or 
Java; and Linux virtualization 
or containers technologies.  
Submit resume to Live Nation 
Worldwide, Inc., John Burkle, 
7060 Hollywood Boulevard, 
Hollywood, California 90028. 
Reference Position Number: 
5032

Clinical Laboratory  
Supervisor
(Job Site: L.A., CA), Martin 
Luther King, Jr. -Los Angeles 
(MLK-LA) Healthcare Corpora-
tion, B.S. & CA Clinical Labora-
tory Scientist License req’d. 
Send resume to 1680 E. 120th 
St. L.A., CA 90059

Senior Accountant,
F/T, Master’s degree in Fi-
nance or Any Related, Leads-
market.com LLC 21600 Oxnard 
St., Suite 400, Woodland Hills, 
CA 91367

Bar Training Specialist.
Reqs: Bachelor’s degree + 6 
mos. of experience.  Mail re-
sumes to Jacqueline Vasquez, 
Urth Payroll Services, Inc., 451 
South Hewitt St., Los Angeles, 
CA 90013.

Design Consultant
– Architecture. Jobsite: 
Encino, CA  Email resume to 
International Parking Design, 
glevert@ipd-global.com

Pastor:
Conduct worship and deliver 
sermon.  Master’s in Divinity 
or related. Father’s Table Mis-
sion. 3210 W. Olympic Blvd., 
LA, CA 90006

SENER Engineering and 
Systems, Inc. 
seeks Senior Cost Analyst. 
Bach. in Accting reqd. 60 
mths. exp. reqd. Develop 
budgets, monitor costs, com-
pile progress and cost data. 
Work Site: Los Angeles, CA. 
Mail resumes to 800 Wilshire 
Blvd., Ste. 700, Los Angeles, 
CA 90017.

Mktg. Specialist,
Paci�c Palisades, CA. F/T. Con-
duct mkt. research, coord. 
digital content & mktg. data. 
BA in mktg. + 2yrs. exp in 
mktg. Resume to P. Milgrom, 
CEO, Direct Wine Imports, 
1515 Palisades Dr, #T, Paci�c 
Palisades, CA 90272.

ANALYST
Electronic Arts, Inc. has a job 
opening in Playa Vista, CA:
Analyst, Mobile Publish-
ing (LA431): Support the 
mobile publishing team to 
understand and track key 
mobile game performance 
indicators such as organic/
paid installs, revenue, daily 
active users, etc. 
To apply, submit resume to 
EAJobs@EA.com and refer-
ence ID# LA431.

Manager, 
Maritime Audit Services, 
Princess Cruise Lines, Ltd., 
Santa Clarita, CA. Assists the 
Director, Maritime Audit Ser-
vices to ensure that shipboard 
operations & procedures are 
followed in accordance w/ the 
Safety Mgmt System Corpo-
rate Standards & that relevant 
International, National, Flag 
State & Local Regulations are 
being followed. Performs 
internal audits, focused 
reviews, independent reviews 
& evaluations of all shipboard 
operations & activities to 
assess compliance w/ policies, 
laws, & regulations. Reqmts: 
Min. of 5 yrs exp in job or 
related cruise ship industry 
position. Exp must incl exp 
working w/ passenger cruise 
ship operational & safety 
regulations, reqmts & proto-
cols. Deck Of�cer or Engineer 
Of�cer Certi�cate reqd. 
Travel reqd 10%. Any suitable 
combo of edu, training or exp 
is acceptable. Resumes: C. 
Wong, Princess Cruise Lines, 
Ltd. 24303 Town Center Dr., 
Santa Clarita, CA 91355.

Director, 
Clinical Services, Princess 
Cruise Lines, Ltd., Santa 
Clarita, CA. Oversees implmtn 
of cruise ship medical policies. 
Dsgns, implmts & sustains 
policy compliance prgms. 
Role will not incl meeting w/ 
patients or providing clinical 
services. Reqmts: Doctor of 
Medicine (M.D.), or foreign 
equiv. Min. of 10 yrs exp in job 
or exp practicing medicine, 
exp may incl time in resi-
dency. Exp must incl at least 1 
yr of emergency clinical & lo-
gistical support to cruise ship 
medical teams. Must have 
advanced knowl of the Ameri-
can College of Emergency 
Physicians’ (ACEP) cruise ship 
medicine guidelines. Must 
have exp dsgng & managing 
comprehensive crew & health 
prgms that lower costs & 
improve health outcomes. 
Valid medical license not 
reqd. Travel 10%. Any suitable 
combo of edu, training or 
exp is acceptable. Resumes: 
H. Choi, Princess Cruise Lines,. 
24303 Town Center Dr., Santa 
Clarita, CA 91355.

Graphic Designer:
AA’s in Graphic Design, or 
related. Mail Resume: Firstone 
Inc, 4609 S Alameda St., 
Vernon, CA 90058

Graphic Designer: 
Create visual concepts, design 
marketing deliverables, etc. 
Req’d: Bachelor in Graphic 
Design, Fine Arts or related. 
Send resume to Outlook 
Resources, Inc. Attn: H/R, 
14930 Alondra Blvd. La Mirada, 
CA 90638

Job Captain 
position in Los Angeles, CA. 
Must Draft SD & DD sets; 
assist w/ code research, serve 
as primary consultant contact 
& get proposals & coord w/ 
architectural set; prep the 
construction set of docs & co-
ord w/ consultants. Must have 
Master’s deg in architecture. 
Foreign equiv acceptable. 
Resume to William Hefner 
Architect, Inc. 5820 Wilshire 
Blvd, Ste 500, Los Angeles, 
CA 90036.

Mobile Programming LLC 
in Agoura Hills, CA is seek’g 
Software Developers to eval 
& implmnt new technologies 
to max dvlpmnt ef�ciency. 
No trvl; no telecomm. Job 
duties are proj-based @ 
unanticipated sites w/in U.S. 
Relo may be requ’d @ proj 
end. Mail resumes to: Mobile 
Programming LLC, Attn: HR, 
30300 Agoura Rd., Ste. B140, 
Agoura Hills, CA 91301.

SUMMONS (CITACION  
JUDICIAL), LASC CASE 
NUMBER BC718015; FILED 
8/15/18

NOTICE TO DEFENDANT: 
TYSON FANT, an individual; 
ASHLEY TUCKER, an indi-
vidual, KIMBERLY TUCKER, 
an individual and DOES I 
through 25, inclusive,

YOU ARE BEING SUED BY 
PLAINTIFF: ALAN PRINCE an 
individual

NOTICE! You have been sued. 
The court may decide against 
you without your being heard 
unless you respond 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 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/selfhelp). your county 
law library, 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 require-
ments. You may want to call 
an attorney right away. If you 
do not know an attorney, you 
may want to call an attorney 
referral service. If you cannot 
afford an attorney, you may 
be eligible for free legal ser-
vices from a nonpro�t legal 
services program. You can 
locate these nonpro�t groups 
at the California Legal Services 
Website (www.lawhelpcalifo-
mia.org). the California Courts 
Online Self-Help Center (www.
courtinfo.ca.gov/selfhelp), or 
by contacting your local court 
or county bar association.
NOTE: The court has a statu-
tory lien for waived fees and 
costs on any settlement 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:  STANLEY MOSK 
COURTHOUSE, CASE NUMBER: 
BC718015; located at 111 
North Hill Street, Los Angeles, 
CA 90012
The name, address, and tele-
phone number of plaintiff’s 
attorney is: Lisa Saperstein, 
299810, CITYWIDE LAW GROUP, 
12424 Wilshire Blvd., Ste. 705, 
Los Angeles, CA 90025 (424) 
248-2700

Software Engineer 
II: f/t; Develop and maintain 
warehouse automation 
systems; Resume: Forever 21, 
Inc. Attn: Laura Holguin, 3880 
N Mission Rd. # 3110, Los 
Angeles, CA 90031

INSIDE SALES REPS 
NEEDED! $$$$$$$

Hourly + Commission +  
Bonuses. M-F 9-4 part  

time and hourly positions  
also available please call 

818-989-3175 
ask for Dilan

$$$$$$$$$$$$$$$$$$$$

RENTALS
ROOM FOR RENT

2116 Portland Street.
Bedroom with private 

bathroom. Rent is $1,100/
month,  

Wi�, A/C and all utilities 
included. Close to USC and 
downtown. (213) 215-1350






