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L.A. CHEFS SHARE 
THEIR LUCKIEST 
RECIPES FOR THE 
NEW YEAR
Ring in 2021 at home with these comforting 
traditional dishes
BY MICHELE STUEVEN

Let’s face it, this year will be the anti-
New Year’s Eve with all of us staying 
safer at home in hopes of a better 
2021 ahead. And with some extra 
time on our hands, it’s a good op-

portunity to explore culinary traditions that 
will help conjure up the good luck we need.

In the American south, black-eyed peas sym-

bolize coins, cooked greens are the color of 
money and cornbread is the color of gold. Pork 
is known to bring good luck on New Year’s Day 
and lentils are traditionally eaten after midnight 
to ensure prosperity. In Asian culture, it’s cus-
tomary to eat long noodles on the first day of 
the year, with length symbolizing longevity. 
The Roscas de Reyes king cake celebrates the 

Epiphany, ending the Christmas season and 
bringing a year of luck to whoever finds the 
baby Jesus inside.

Four of L.A.’s celebrated chefs shared their 
luckiest recipes with L.A. Weekly to help slide 
safely into the New Year. And if you’d rather skip 

the work and just take the credit, most of these 
dishes are available for takeout and delivery as 
well. All recipes serve four.  

You can also bring the bar home with Penny 
Pound Ice’s selection of Penny Pouches – por-
table pre-diluted, pre-frozen, non-alcoholic 
cocktail mixers … just add booze. Available 
at www.pennypoundice.com/pennypouch, 

try the Streamliner, inspired by Eric Alperin’s 
Union Station bar, with pineapple and coconut. 
It blends well with rum, mezcal, bourbon and 
cognac.

Chef Shirley Chung’s Zhajiang Mian from 
Ms. Chi Café in Culver City

Pork Belly Sauce
1 lb. skin-on pork belly
1 star anise
1 tbsp minced ginger
1 tbsp minced garlic
1 cup sweet fermented bean paste
¼ cup fermented soybean paste 
2 tbsp chopped green onions

Hand-Cut Noodles
4 cups al-purpose flour
1 cup water
1 tsp kosher salt

Toppings
2 cups sliced Napa cabbage strips
1 cup sliced cucumber strips
1 cup watermelon radish strips

Directions
To make the sauce, first we need to prep the 

pork belly. Have your local butcher grind the 
pork belly through a ½-inch (1.2 cm) hole on 
the grinding plate. Otherwise, chop and dice 

F E A T U R E

Beijing Zhajiang Mian

Beijing Zhajiang Mian
Shirley 
Chung

PHOTO COURTESY OF 
SHIRLEY CHUNG
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4 the pork belly yourself at home into minced 
pieces that are similar to coarse ground pork.

Heat up a medium-size cast-iron pan over 
medium heat. When the pan is hot, add the 
ground pork belly and start to render the pork 
fat and brown the meat. Let the ground pork 
start to turn golden brown and the pork fat start 
to render out; this will take about 6 to 7 minutes. 
Add the star anise, ginger and garlic to the pan. 
Stir-fry everything for a couple of minutes.

Next add the sweet fermented bean paste 
and the soybean paste to the pan, and mix well. 
When the sauce comes to a simmer, drop the 
heat to low. Simmer the sauce for 30 minutes, 
stirring often so it won’t burn on the bottom. 
After the sauce is done, add the green onions 
at the end. If you find the sauce is too greasy at 
this point, you can cool it down and skim off 
the pork fat on top. I love fat, so I mix it into 
my noodles.

While the sauce is cooking, make the hand-
cut noodles. Combine the flour, water and salt 
in a mixer or a heavy-bottom bowl. Knead the 
dough until smooth, and then rest for 30 min-
utes. After the dough is well rested, separate 
it into 4 equal-sized balls and roll them out 
into large circular sheets with a rolling pin to 
about ⅛ inch (2 mm) thick. Fold the sheets onto 
themselves, forming them into a rectangular 
shape, and then cut them into ¼ inch (6-mm) 
wide noodles.

To cook the noodles, boil a big pot of water 
over high heat. Drop the fresh noodles into the 
boiling water and as soon as the noodles float 
to the surface, they are done. This will take less 
than 1 minute. Use the remaining boiling water 
to blanch the sliced Napa cabbage. Cook for 1 
minute, then drain and it’s ready to serve.

To plate the zhajiang mian, put the noodles 
in a big bowl. Place 3 tablespoons (45 ml) of 
sauce in the middle and surround with cucum-
ber strips, watermelon radish strips and Napa 
cabbage. Mix them all together when eating.

Venetian Black Rice, Beluga Lentils, 
House made Sausage, Clams & Shrimp 
by Chef Brandon Boudet of Little Dom’s in 
Los Feliz and Little Dom’s Seafood

“I combined two Italian New Year’s traditions 
for this dish. Serving rice for the holiday is sup-
posed to bring about wealth, reflected in how 
rice grows and expands in the pot, the way you 
would like your wealth to grow in the coming year. 
Lentils resemble coins, ensuring a new year of 
prosperity. Whatever assurances this dish offers, 
which is nice and all, the flavors are ones you’ll re-
member long into 2021,” Boudet tells L.A. Weekly. 

Ingredients
1 cup beluga lentils (I recommend Rancho 

Gordo)
1 cup Venetian black rice
3 cups of chicken stock or clam juice 
6 cloves of garlic 
2 bay leaves 
4 links or patties of your favorite Italian 
sausage 
12 shrimp peeled and deveined 
20 little neck clams rinse well under cold 
water 
1/2 cup white wine 
1/2 lemon juice 
1/2 cup extra virgin olive oil 
Crushed red pepper to taste 
Salt to taste 
Teaspoon of fresh oregano leaves 
Tablespoon chopped chives 
Tablespoon chopped Italian parsley 
8 oz jar of piquillo peppers, roughly 
chopped 

Directions
Add Venetian rice to a pot with a lid, along 

with 2.5 cups of stock or clam juice, one clove 
garlic and one bay leaf. Season with salt and 
bring to boil, then simmer 25-35 minutes. 
Remove from heat and let sit covered an ad-
ditional 10 minutes. 

Add lentils to a pot and cover with water by 
one inch. Add one clove garlic and bay leaf, 
season with salt and simmer 25 minutes until 
tender. Drain any excess liquid.

In a heavy steel pan with a lid, add one 
tablespoon of extra virgin olive oil. Add sau-
sage and cook over medium heat until just 
cooked, remove sausage from pan and pour 
off half of remaining fat in pan.

Season clams and shrimp with salt and 

crushed red pepper and add to hot pan, then 
add two tablespoons of extra virgin olive 
oil along with garlic. Sauté for 30 seconds, 
add piquillo peppers, then sauté for 30 more 
seconds. Add 1/2 stock or clam juice, 1/4 cup 
lemon juice and 1/4 cup of white wine. Cover 
and simmer until clams open and shrimp are 
cooked just through. Add sausage back to pan 
and finish with the rest of extra virgin olive 
oil and fresh herbs. 

To plate, put rice and lentils down on plate 

and top with shrimp sausage clam mixture. 

Black-Eyed Pea Hummus, Chef John 
Cleveland of Post & Beam in Baldwin 
Hills

Chef John brings a southern twist to hum-
mus, a Middle Eastern favorite, substituting 
chickpeas for black-eyed peas. He suggests 
serving the black-eyed pea hummus with crab 
cakes or your favorite flatbreads alongside a 
glass of champagne.

Raised in North Carolina, Cleveland turns to 
his southern roots to create a traditional meal 
with black-eyed peas to ring in the New Year. 
“In the South, tradition dictates that every din-
ner table includes black-eyed peas for luck and 
prosperity. If you want to start your new year 
on a good foot, you’ll need a pot of beans,” says 
the Oakland-born chef.

Ingredients
2 quarts of cooked black-eyed peas 
1 cup of reserved cooking liquid from black-
eyed peas
2 teaspoons of cayenne pepper
6 roasted garlic cloves
Juice of 4 lemonsBrandon 

Boudet

Venetian Black Rice, 
Beluga Lentils, Housemade 
Sausage, Clams Shrimp

Black Eyed Pea Hummus

COURTESY  
LITTLE DOM

COURTESY  
POST  BEAM

Chef John Cleveland

COURTESY POST  
AND BEAM
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52 cups of olive oil blend
2 teaspoons of sumac
1 teaspoon of cumin

Directions
This hummus is best to make while beans 

are still warm.
Place one quart of cooked beans in blender.
Add half of all the other ingredients and puree 

until smooth, constantly scraping down.
Season with salt and black pepper and pass 

through the fine tamis.
Repeat with remaining ingredients and com-

bine the two batches. Adjust seasonings.
Serve with flatbreads. 

Wood Fired Rosca de Reyes from Chef 
Maria Christerna, Brooklyn Pizza Co. in 
Boyle Heights

“I’m a Chicano who comes from a Mexican 
family and in our culture during the holidays 
we have many traditions. One of them is to 
eat Rosca de Reyes. Rosca means a crown, 
reyes means kings. Rosca de Reyes typically 
is a sweet bread with dried fruits. In Mexi-
can culture we add candied Ate. Ate is a very 
thick jelly made of meaty fruits containing 
pectin. There are different variations of Rosca 
de Reyes, depending on country or region. In 
Mexican culture, we place a baby Jesus in the 
bread and when we eat the Rosca de Reyes, 
whoever has the baby Jesus in their slice must 
bring tamales or host a party or any other 
tradition that one’s household comes up with. 
Here in Boyle Heights, the neighborhood I 
was born and raised in, you can find Rosca 
de Reyes all over. Here’s my favorite version – 
wood fired in my oven at Brooklyn Ave. Pizza 
Co.” – Chef Christerna

Ingredients
Dough of your choice (or store-bought pizza 

dough will do)

Applesauce
3 apples peeled, cored and diced
1 cup granulated sugar
1 cinnamon stick
2 whole cloves

Cheese filling for stuffed crust
2 cups queso fresco
1 tbsp Mexican crema
2 tbsp granulated sugar
Zest of 1 lime
1 baby Jesus

Toppings
3 ounces Ate de Tecojote (manzanita) julienne
3 ounces Ate de Membrillo (quince) julienne
3 ounces Ate de Guayaba (guava) julienne
4 luxardo cherries cut in half

Method
If you have a wood-fired oven, get your oven 

to 700 degrees. If it’s a home oven, get it at max 
temp.

In a food processor, add apples and puree. 
Once pureed, transfer to a small sauce pot, add 
sugar, cinnamon stick and clove and put on me-
dium heat. Stir with a rubber spatula frequently 
to not stick. Reduce by half. Set aside to cool. 
This will be your sauce for your pie. 

In a mixing bowl add queso fresco, crema, 
sugar, lime zest and mix well.

Stretch out your dough or roll with a rolling 
pin to 13 inches. Place cheese all around the 
inside of the edges. Put baby Jesus inside a sec-
tion of the cheese.  Fold edges over, covering the 
cheese and seal by pressing. You can always use 
a little water on your fingertips to do so. Spread 
spiced applesauce in the center, just like spread-
ing marinara on a pizza. Place your julienned 
Ate’s around the middle in a sequence. Place 
cherries symmetrical in between every 3 strips. 
Place one cherry in the middle. If oven is at 700, 
bake for 2 ½ to 3 minutes then dome it. If in 
a 500-degree oven, bake for approximately 7 
minutes. Times will depend on the type of dough 
you choose to work with or the kind of crust 
you desire. Keep an eye on the color of your pie. 

Slice and enjoy with friends and family. 
Bonus tip #1: Enjoy with a glass of Rompope 

(Mexican version of egg nog)
Bonus tip #2: Ate can be mostly found in lo-

cal Mexican supermarkets or Mercados around 
Boyle Heights. Baby Jesus you might have to 
hunt for at Mexican Panaderias (bakeries).

Much love and Happy Holidays! 

PHOTO COURTESY OF 
MARIO CHRISTERNA

Wood Fired Rosca de Reyes



 W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

   
|  

 D
ec

em
be

r 
25

 -
 D

ec
em

be
r 

31
, 2

02
0 

  |
  L

A
 W

E
E

K
L

Y  

6

L.A.’S 
QUARANTINE 
NEWS WRAPUP
Los Angeles Mayor Eric Garcetti and California 
Gov. Newsom are forced to self-quarantine in the 
midst of rising COVID-19 hospitalizations, a second 
COVID-19 vaccine being approved by the FDA and 
Congress coming to terms on an economic relief bill to 
aid Americans during this pandemic. 
BY ISAI ROCHA

MAYOR GARCETTI AND GOV. NEWSOM 
QUARANTINE

Within a week from each other, both Los 
Angeles Mayor Eric Garcetti and California 
Gov. Gavin Newsom went into quarantine after 
being in close contact with persons who tested 
positive for COVID-19.

On December 17, Garcetti announced that 
his daughter Maya, 9, tested positive for CO-
VID-19.

Addressing the city from home via Zoom 
Video Communications, Garcetti said his 
daughter experienced mild symptoms and was 
going to quarantine for 10 days from the first 
day she first felt her symptoms. After coming 
down with a fever, the family decided to have 
her tested for COVID-19 and when the results 
came back positive, the Garcetti family began 
to quarantine.

“As we monitor Maya’s symptoms and take 

care of her, my family is going through what 
so many families across the city and this na-
tion, and around the world, are experiencing,” 
Garcetti said. “Our family is incredibly careful 
and what’s happening in my home this week is 
playing out across this country.”

Both Garcetti and his wife tested negative, 
but are both in quarantine as Garcetti will be 
working remotely through this time.

Garcetti did not give a specific timeline of 
when the family quarantine began, but the 
mayor was present at a public event where the 
first COVID-19 vaccines were administered to 
medical staff at Kaiser Permanente Los Angeles 
on the Monday of that week. 

Newsom’s quarantine was announced late 
Sunday night as a close-contact staff member 
tested positive for COVID-19, as first reported 
by FOX 11 Los Angeles. 

The governor’s office said they have begun 

contact tracing and initial tests by the governor 
came back negative, with additional testing 
scheduled to take place within the week. 

Newsom and his family also quarantined in 
November after his children came into close 
contact with a CHP officer who tested positive 
for COVID-19.

CONGRESS AGREES ON A COVID-19 RELIEF 
BILL 

As the U.S. reaches nearly 10 months under 
COVID-19 restrictions and orders, a second 
round of financial assistance will be coming in 
the form of a $900 billion economic relief bill.

The announcement came from Sen. Mitch 
McConnell, Sunday, after several months of 
negotiations within Congress. 

“As the American people continue battling 
the coronavirus this holiday season, they will 
not be on their own,” McConnell said through 
his Twitter account. “Congress has just reached 
an agreement. We will pass another rescue 
package ASAP. More help is on the way.”

Similar to the CARES Act, which was signed 
into law on March 27, there will be a stimulus 
payment given directly to Americans, as well 
as weekly benefits for those on unemployment, 
although the dollar amounts will differ from 
the first act. 

While Americans received a $1,200 stimulus 
payment under the CARES Act, the amount in 
the new bill will have a lower payment amount 
of $600. Similarly, Americans on unemploy-
ment temporarily received an additional $600 
per weekly paycheck under the CARES Act and 
this time around will receive $300 in additional 
aid per week. 

Speaker of the House Nancy Pelosi added 
that small businesses would be among those 
receiving aid with $325 billion, as well as $82 
billion for local schools, colleges and universi-
ties, $25 billion for rental assistance, $22 billion 
for local assistance in COVID-19 testing and 
vaccination, $15 billion for live event venues 
and $10 billion for child care.

“Our purpose has always been to crush the 
virus, put money in the pockets of the Ameri-
can people, which we do in this legislation,” 
Pelosi said. “[W]e’re on a new path now. I’m 
proud of the legislation. It’s a first step — we 
need to do more.”

As of this writing, the bill has not yet been 
signed into law by President Donald Trump.

NEW VACCINE RECEIVES APPROVAL 
A week after the FDA approved a COVID-19 

vaccine from Pfizer-BioNTech, it approved the 
emergency use of a vaccine created by Moderna 
Therapeutics.

Gov. Newsom said the Western States Scien-
tific Safety Review Workgroup confirmed the 
Moderna vaccine to be safe for public use and 
California is expected to receive 672,000 doses 
this week, which is almost double the doses the 
state initially received from Pfizer. 

Newsom also explained a key difference be-
tween the two vaccines, saying the Moderna 
vaccine only requires cold storage instead of 
“ultra cold” storage that caused logistical prob-
lems with the Pfizer vaccine. 

The vaccine’s storage gives it a longer shelf life 
than the Pfizer vaccine and Gov. Newsom said 
the storage also means “we can get it further 
into remote areas in California.” 

Health care workers are in the midst of re-
ceiving the vaccine as part of the first phase of 
distribution, while a CDC committee voted that 
individuals over the age of 75 would be next in 
line to receive the vaccine, followed by essential 
workers such as teachers and grocery workers. 

As the vaccines continue to be administered 
throughout the U.S., the CDC gave new guid-
ance recommending that persons who have 
ever had severe allergic reactions to any of the 
ingredients within any given COVID-19 vac-
cine, not take it. 

The CDC’s recommendation comes after at 
least six people reportedly suffered from severe 
allergic reactions after taking the Pfizer vaccine. 

“CDC has learned of reports that some peo-
ple have experienced severe allergic reactions 
— also known as anaphylaxis — after getting 
a COVID-19 vaccine,” the CDC said in a state-
ment. “If you have ever had a severe allergic 
reaction to any ingredient in a COVID-19 vac-
cine, CDC recommends that you should not get 
that specific vaccine.”

The CDC added that individuals with non-
vaccine related allergies such as food, pet or 
latex allergies may still get the COVID-19 vac-
cine.

As of this writing, the ICU capacity in South-
ern California is still at 100 percent with more 
than 5,500 individuals hospitalized due to CO-
VID-19. L.A. County has administered more 
than 4.3 million COVID-19 tests with 13 per-
cent testing positive for the virus.

N E W S

� 626.584.5555  |  Fuller.edu/FPFS

The clinic of the Fuller School of Psychology

ANXIOUS? DEPRESSED? 
RELATIONSHIP ISSUES?
Receive therapy in your home.

Receive therapy in the comfort and safety of your 
home through Fuller Teletherapy. Clear video and 
audio through your smartphone, tablet, or computer. 
Convenient. Private. HIPAA-compliant. Affordable. 

California Gov. 
Gavin Newsom

RICH PEDRONCELLI | AP



L
A

 W
E

E
K

L
Y

  |   D
ecem

ber 25 - D
ecem

ber 31, 2020   |   W
W

W
.L

A
W

E
E

K
L

Y
.C

O
M

7
Transforming Southern 
California’s Economic Future.  
Infrastructure is Essential.

This exciting new construction
themed podcast will cover all 
things infrastructure related 
in Southern California & beyond.

rebuildsocal.org/podcast

Invest in our infrastructure

Join our movement

LOOKING FOR A NEW PODCAST? 

/ rebuildsocal.org / The Rebuild SoCal Zone
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INSIDE THE 
ZAPPA VAULTS 
New Doc Captures the Contradictions of Music’s Most 
Unconventional Composer
BY LINA LECARO

Frank Zappa was a musical non-con-
formist who scored a hit with one of 
the most culturally reflective and si-
multaneously campy pop songs ever. 
His music was excessively trippy, but 

he was anti-drug. He was outspoken, yet he 
was an enigma. Capturing the contradictions 
of such an iconic – and iconoclastic – figure is 
no easy task, but Alex Winter’s new documen-
tary ZAPPA (Magnolia Pictures) comes pretty 
darn close.

Winter, best known as Keanu Reeves’ co-star 
in the Bill & Ted movies, is an accomplished di-
rector and producer in his own right (with cred-
its including B-movie horror classic Freaked 
and acclaimed docs about child stars and the 
dark web). The filmmaker, who knew Frank’s 
son Ahmet prior to the project, was a big Zappa 
fan and his passion for the artist led his widow 
Gail to grant him full access to the legendary 
Zappa vaults underneath the family home in 
Laurel Canyon.

“He [Ahmet] politely let me know that she 

was known to not say yes to these things,” recalls 
Winter when we spoke by phone during an 
advance promo for the film. “We hit it off … I 
knew that she’d had terminal cancer but I did 
not know – I don’t think anyone knew – that 
she had so little time left. We started doing in-
terviews with her at the beginning of 2015 and 
filmed her all the way through ’til basically right 
before she went into the hospice.”

Gail Zappa died of lung cancer in Oct. 2015, 
and thankfully she not only said yes to Winter, 
but trusted him, as their conversations provide 
the most revealing aspects of the film. From the 
beginnings of their whirlwind romance to the 
challenges that she dealt with later as the part-
ner of such a complex artist – her husband de-
voted hours to his intricate music, traveled the 
world on tour and lived what everyone admits 
was a non-monogamous rockstar lifestyle. To 
Winter’s credit he creates an honest and multi-
faceted portrait here, one that highlights Zappa’s 
genius but also his human flaws. Other talking 
heads in the film also provide unfettered takes 

on the man, including friends and collaborators 
Alice Cooper, Mike Keneally, Ian Underwood, 
Steve Vai, Pamela Des Barres, Scott Thunes, 
David Harrington and especially percussionist 
Ruth Underwood, to name a few.

As the movie chronicles, Zappa’s ties to Los 
Angeles run deep. After moving to L.A. at 18 
years old, he built a following with his band, the 
Mothers, at venues such as Cheetah Club and 
The Whiskey, and years later his work with the 
Los Angeles Philharmonic Orchestra solidified 
his local ties. He is buried at Westwood Park 
Memorial Cemetery.

Winter says that most of the footage seen in 
ZAPPA was previously unseen, which makes it 
a real gift for his fans. The director spent hours 
upon hours going through materials deciding 
what to highlight, and he worked on preserv-

ing and digitizing it as well via money raised 
through a Kickstarter campaign. The result is 
a proper chronicle of the musician’s career with 
lesser known but equally pivotal moments of 
inspiration and creation giving a fuller picture.

With so much material to work with, Winter’s 
task was daunting to say the least, but his ap-
proach allowed for nuance. “We had an enor-
mous amount of media to look through and a 
lot of options,” admits Winter. “The interest I 
had in telling the story was not trying to create 
a kind of definitive, all-encompassing statement 
about Zappa or his music which I don’t think is 
doable in a film, probably not even a series. The 
editor – Mike Nichols – and I were very focused 
on Frank’s interior life, his emotional life, and 
the pull of our narrative was on that.”

Notably, the vaults and the estate in general 
were the subject of the Zappa children’s emo-
tional lives just following Gail’s death, when it 
was revealed that she left Ahmet and youngest 
daughter Diva in control of their father’s estate, 
with smaller stakes and less decision-making 

power to the two older siblings Dweezil and 
Moon Unit Zappa (the latter of course heard 
on Zappa’s best known song, “Valley Girl”). The 
family turmoil was played out publicly in local 
and national media, and professionally as well 
– in response to issues over playing his father’s 
music under the “Zappa plays Zappa” moniker, 
Dweezil even re-named his show the “cease and 
desist tour,” referencing legal paperwork he re-
ceived from the Zappa trust before they reached 
a settlement last year. He was in the midst of a 
tour under his own name, playing music from 
his father’s revered Hot Rats album before the 
coronavirus forced him to postpone the dates.

Ahmet – who serves as co-producer on 
ZAPPA and was on the interview call with LA 
Weekly as well – says that things are “light years 
better” between his siblings since the settlement 
and announcement that they would deal with 
things privately. Neither Moon nor Dweezil 
have shared anything about the film on their so-
cial media accounts as of this writing, however. 
In any case, fans of Frank’s family will be happy 
to see his dad life get a decent slice of time, with 
scenes of the period when the kids were growing 
up via home video footage. Seeing the artist as a 
father, even an imperfect one whose offspring 
wanted more of him (as was the case when teen 
daughter Moon recorded the SoCal anthem 
“Valley Girl” with him in the ‘80s) provides a 
full-bodied take on who this man was.

Ironically, for non-fans, the Top 40 hit might 
be the only Zappa composition they know. That 
song, coupled with his wacky album covers and 
often sardonic song titles (”Don’t Eat the Yel-
low Snow”) released before and after, probably 
made those who hadn’t dug deeper assume he 
was a silly novelty act. That partially changed 
when Zappa got involved in politics and fight-
ing against censorship, making appearances at 
PRMC hearings and leading many to rediscover 
his avante-garde brilliance. Of course, audio-
files and music obsessives have revered Zappa 
and his innovation in recording techniques 
(which the vault’s progression of archival foot-
age illustrates) and composing since the ’70s.

To this day, Zappa evokes weird, wacky, heady, 
satiric and oddly sexy imagery and sound-
scapes. His image – lanky, shaggy, mustachio’d 
and wild eyed – definitely contributed to the 
mystique. His appreciation for visual storytell-
ing (his work with animator Bruce Bickford 
as seen in the crazed classic 200 Motels – and 
highlighted in the film – is simply stunning) 
played into this too.

But the most compelling takeaway from this 
deep dive into Zappa-dom is less about what we, 
the viewers and listeners saw in his work, and 
more about what he did, and more importantly 
how he put it all together. His cerebral and seem-
ingly spiritual approach to composing found 
full splendor in an orchestral setting, and as the 
film unfolds, it was clearly something he worked 
towards in various incarnations throughout his 
career. His virtuosic appearance at 1992 Frank-
furt Festival, where his music got the symphonic 
treatment near the end of his life, encapsulates 
the wonder of this vision and makes for a fitting 
climax. He died of prostate cancer a year later.

“It was important for people to understand 
the life of a composer,” Ahmet says of the film’s 
focus. “That’s different than being in a rock n’ 
roll band. In this movie you get to see all of 
Frank’s superpowers as a creative force.”

E N T E R T A I N M E N T

YORAM KAHANA/
COURTESY OF 

MAGNOLIA PICTURES
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BECOMING INSPIRED 
IN CHAPTER AND 
VERSE: THE GOSPEL OF 
JAMES BALDWIN 
Meshell Ndegeocello’s cross-platform project brings 
Baldwin’s words to life
BY SHANA NYS DAMBROT

Author, activist, and cultural touch-
stone James Baldwin was born in 
New York in 1924 and died in 
France in 1987 -- but his life and 
words continue to inspire new 

generations in America and around the world 
to this day. In Baldwin’s visionary, almost pro-
phetic,  prose, and in his emphatic demands for 
racial justice, all who search for the truth pre-
sented with flourishing energy and unflinching 
honesty find a home again, still and anew. 

The touchstone for a wave of literary and 
visual-art tributes in recent years by artists such 

as Glenn Ligon, Hank Willis Thomas and Har-
mony Holiday, in some ways, Baldwin’s work 
is more urgent than ever. When Meshell Nde-
geocello was commissioned to create a musi-
cal tribute to Baldwin, she was prepared; she’d 
already been carrying around a copy of The Fire 
Next Time for her own reasons. 

Now four years later, the related and expand-
ed interdisciplinary project Chapter and Verse: 
The Gospel of James Baldwin goes even deeper 
into Ndegeocello’s personal resonance with 
Baldwin’s legacy, in tandem with a reckoning 
with his visions in the context of the volatile 

present. Drawing on a team of collaborators 
from an array of disciplines, Chapter and Verse 
is a three-tined, web-based project that from 
September to December has offered monthly 
readings and audio/visual meditations the artist 
likens to church services.

“This is my offering to you. I wanted to pay 
homage to [Baldwin] and to the time and effort 
it took to sit, to physically and emotionally fill the 
page with a truth that made my own sorrow feel 
less lonely,” writes Ndegeocello, in full conscious-
ness that at the time of its creation, the world was 
being wracked by both racism and contagion 
-- but also giving rise to undeniable waves of po-
litical activism and cultural awakening. The new 
piece captures all these intersections in a moving, 

exciting, empathetic and accessible work that is 
part spoken word, part engrossing music/video 
art hybrid, and part call to activism.

Audiences can call 833-4-BALDWIN or visit 
the site’s call page for international and internet 
dialing, 24 hours a day. There you’ll find short, 
prayer-like messages, in English, Spanish and 
French, mixing Baldwin quotes on life, death, 
nature, and love with a bit of praiseful song. Call 
whenever you need a quick shot of the energy 
of a warm embrace on a cold winter’s night.

There are also a total of four monthly broad-
sheets, which can be read or downloaded for 
free (printed copies were available but were 
limited in supply). At about 24 x 30 inches, 
these two-sided prints are designed in black 
and white and tipped with gold, each with a 
portrait of Baldwin in beatific stance, high-
lighting his unmistakable, amazing face. Each 
contains salient passages from Baldwin paired 
with responses from writers Amiri Baraka and 
indigenous poets, resources for action like Jus-
tice for Breonna Taylor, the Free Black Women’s 
Library, and the Loveland Foundation.

Finally, gorgeously, unflinchingly and with 
radiant feeling, the site hosts a series of four 
short video-based works they’re calling “testi-
monies” which interweave more of Baldwin’s 
text with original music by Meshell with key 
collaborators Suné Woods, Nicholas Galanin, 
Adebukola Bodunrin, and Charlotte Brath-
waite, and a dozen more gifted artistic players 
in music, spoken word, movement, animation, 
cinematography, and production. 

Offering deeper meditations on life and 
death, love, justice, and the nature of change, 
the works speak to the past and the present, the 
interwoven injustices of racism and land-theft, 
the wisdom available from our ancestors. As 
was also a special gift of Baldwin’s images of 
soulful beauty splice with images of death and 
decay, bits of magic coexist with cruel blight. It 
creates flickering friction in prose, and haunt-
ing, impactful experiences in visual art and 
sound. The final video work is Meshell’s most 
personal. It is psychedelic, meditative, and 
transcendent, using abstraction, sacred math, 
flowers in bloom, and sound waves to achieve 
a state of balance and hopefulness despite the 
obstacles that still need blasting.

Find everything you need at thegospelof-
jamesbaldwin.com.

Chapter and verse - the 
gospel of James Baldwin

October Broadsheet cover September Broadsheet front.
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IT’S OUR THIRD 
ANNUAL EDITION OF 
THE 12 STRAINS OF 
CHRISTMAS!
BY JIMI DEVINE

This year’s 12 Strains of Christmas 
features a spread of the finest can-
nabis genetics south of The North 
Pole. Whether you’re looking for 
the big winners of 2020 or the 

strains people will be getting excited about in 
the not-too-distant future, we got you! Just 
remember who you left the cookies on the 
table for. We will not be held accountable for 
their disappearance!

Baby Yoda 
Sure to be one of the rockstar cuts of 2021, 

Baby Yoda is a pairing of Khalifa Kush x Men-
thol. Despite Wiz’s dream of naming the strain 
after the backbone of Disney+ revenue reports, 
the Mouseketeers are a bit more protective of 
the copyright than George Lucas was. But even 
if Compound Genetics can’t call it that, we still 
can. And regardless of what Compound ends up 
naming it, it is certainly fine cannabis. It smells a 
bit like soap and there is a nice edge to the stoney 
nondrowsy high. 

Glass House Farms – Runtz
Glasshouse Runtz is like recording your mix-

tape in an affordable studio where they don’t let 
you leave an ashtray on the mixer. With a MSRP 
of $35, you’re going to be hard-pressed to find 
another version of Runtz with more bang for the 
buck. The fact you can get a quarter of it for what 
an eighth of the top-shelf version costs is also a 
big plus. 

Glitter Box 
Few things on the list will live up to their name 

quite like Glitter Box. This new heater was bred 
by Fuego Family Farms. It brings together a Can-
dyland and Gorilla Glue cross with another secret 
ingredient. As you can see from the photo, the 
final product is an absolute stunner. But it’s not 
just easy on the eyes. It smells like someone poured 
a few drops of Pine-Sol in the leftover milk from 
some Fruit Loops.

Medellin
Pairing the L.A. classic Wedding Cake with one 

of the East Coast’s finest strains ever in Chemdog. 
Medellin is starting to make some waves for the ex-
citing new take it’s put on the Wedding Cake, while 
at the same time reminding us why there was so 
much hype around Chemdog after the original seeds 
were pulled from a bag picked up on Shakedown 

Street at a Grateful Dead concert. The Medellin is 
one of the flagship strains of the Lemonnade line 
and matching retail locations, so access to Medellin 
should continue to expand as those guys continue 
to open shops around the country. 

Seed Junky – Pear Cobbler
One of the most influential gardens in the world 

in recent years, we asked the L.A.-born Seed Junky 
crew what they are most excited about at the mo-
ment. While the details were slim, the answer was 
fast! Peach Cobbler is absolutely the next one to 
keep an eye on from Seed Junky. After all the ex-
citement we’ve seen over the years from strains like 
Wedding Cake and Animal Mints, we’ll certainly 
take their word for it and keep an eye out for this 
new heater. 

Alien Labs – Atomic Apple
The favorite extraterrestrials of fine cannabis 

aficionados across the Golden State are getting in 
on how much people love apple weed strains. We 
are not mad about it. While we always are quick to 
give Lumpy credit for kicking off the apple weed 
fest of the mid-to-late 2010s, it’s always exciting 
to see a fun new twist. And as they have in the 
past, Alien Labs has put the effort in to create 
something elite with the Atomic Apple genetics 
they were working with. They also had to change 
the name of it at one point because it was just too 
much energy for some state regulators in places 
with less hyped weed.

Gary Payton
It’s pretty wild we got this far into 2020 without 

mentioning the Gary Payton on any of our lists, 
but there was just so much to talk about with 
Cookies in general and I didn’t want to look 
like a homer. But regardless, the Y x Snowman 
combination named for the NBA Hall-of-Famer 
crushed 2020. It even took home honors as the top 
strain in Colorado. But people forget with all the 
hype that the Cookies Fam started out helping 
patients. Powers discussed their new collab with 
Om Edibles with us earlier this week. 

Figment
Since we last chatted with Fig Farms when they 

appeared on our inaugural edition of the L.A. 
Weekly Cannabis Chats alongside Josh D, they 
have been up to their usual antics in Oakland 
growing some of the best cannabis in the world 
and sending it South to be enjoyed. While we have 

highlighted their work with other people’s strains 
in the past, they produced Figment themselves by 
blending the famed Purple Fig line with Animal 
Mints Bx1 they’ve been crushing it with. The re-
sulting cannabis is the kind of weed you want to 
give somebody who talks too much. 

Everything Bagels
A blend of Thug Pug Genetics’ Garlic Breath 

and Peanut Butter Breath, @Best_Test_in_the_
West bred this absolute heater from his own selec-
tions of the two wildly popular strains. In addition 
to the garlic-laced skunkyness that assaults your 
nostrils when you open the jar, another fun tidbit 
about the Everything Bagels is it comes from a 
very small propagation. The version of Everything 
Bagels done by Str8organics is simply fantastic. In 
a flood of weed that smells of gas or some kind of 
dessert, knowing that you have something dif-
ferent in your hands as soon as you open the jar 
is refreshing. 

Highway Miles #97
Highway Miles #97 is an 

absolute heater that came out 
of a collaboration between 
Vesuvio Gardens and Wyeast 
Farms. The strain brings to-
gether the monstrous hype 
of Jet Fuel Gelato with I-95. 
Wyeast is a popular breeder 
and Vesuvio ended up scoop-
ing the entire drop of seeds for 
the new strain. They were all 
popped in Mendocino with 
Wyeast coming down to help 
with the selection process. 
They ended up with contend-

ers from the bunch, but Highway Miles #97 was 
king. It’s likely the best pairing of East Coast genet-
ics with a high-end Gelato lineage yet.

Mrs. Zkittlez Lemon Drop
With all the elbow room on the 12 Strains of 

Christmas, you knew we had to get some crazy 
limonene terpene profile in for the folks that really 
enjoy that upbeat jogging kind of high. Providing 
the zip this year is Mrs. Zkittelz Lemon Drop. To 
make things even better, the solventless world 
champions at Kalya Extracts got their hands on 
some of the strain with a linage that includes 
Lemon G, Kuztom OG and Chem 91.

Whatever You Can Get Your Hands On!
This list is pretty exotic for the most part. Don’t 

feel like you’re missing out on the holiday cheer 
because you couldn’t get your hands on one of 
these fantastic selections. There is a lot of awe-
some cannabis in L.A. So whatever strain you 
find that helps you enjoy the holiday, even more, 
is on the list too!

C A N N A B I S
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IDM/EDM DEMOS WANTED.
CONTACT: VEGAANTHONY915@GMAIL.COM

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.

Thank you Saint Jude, Saint of the Impossible, EC

WANTED HOTWHEELSWANTED HOTWHEELS
1968-19851968-1985

COLLECTOR WILL PAY TOP DOLLARCOLLECTOR WILL PAY TOP DOLLAR
(562) 708-9069(562) 708-9069

acmecollectables.comacmecollectables.com

$$Top Dollar Paid$$

Youth Program Facilitator 
sought by Pathways in Educa-
tion, Inc. in Pasadena, CA to 
manage activities of designated 
program area, oversee program 
content & initiatives for non-
profit org. that partners with 
public schools & other orgs. 
Reqs. 3 yrs exp working w/ 
at-risk youth. Exp facilitating 
programs for disadvantage 
youth in int’l and/or domestic 
setting; work with & dvlp future 
leaders through non-trad. edu; 
travel & lead group of students 
& chaperones, & etc. 50% Int’l or 
Domestic travel req. Resumes to: 
Pathways in Education, Inc., Attn: 
Audrey Lafferty, HR Mngr, 320 N. 
Halstead St., Pasadena, CA 91107

Designer   
Req’d: BA, Arch. & 24 months 
exper. in arch. design. In Lieu, 
employer also accepts MA, 
Arch. Special Req’mnts: Must 
have demonstrated proficiency 
of: REVIT, Rhino, Enscape, Lu-
mion, AutoCAD, & Adobe Suites 
(Illustr., Photoshop, & InDesign) 
& environmental systs. Accepts 
Special Req’mnts thru employ-
ment exp. &/or acad. course-
work. Architects’ license not 
req’d. Supervised by licensed 
architect. Prepare arch-design 
using CAD software. Full-time. 
CO Architects., Los Angeles, 
CA 90036. Email Resumes 
to - Margaret Freeny, HR Mgr., 
MFreeny@COArchitects.com

AUTO
 

Lien Sale 01/05/2020 @ 9am at 
6108 CLARA ST BELL GARDENS, 
CA 
2016 KIA LIC# 7UHJ336 VIN# 
5XXGT4L39GG088283

LEGAL NOTICES
 

FICTITIOUS BUSINESS 
STATEMENT 2020195416 
The following person is doing 
business as Fit Fat & Happy 
15740 Sherman Way #218 Van 
Nuys, CA 91406. REGISTERED 
OWNER(S): ROSALIND JOYCE 
BAKER 15740 Sherman Way 
#218 Van Nuys, CA 91406. This 
business is conducted by an 
individual. The date registrant 
started to transact business 
under the fictitious business 
name or names listed above: 
10/2020. 
NOTICE- IN ACCORDANCE WITH 
SUBDIVISION (A) OF SECTION 
17920. A FICTITIOUS NAME 
STATEMENT EXPIRES FIVE YEARS 
FROM THE DATE I WAS FILED IN 
THE OFFICE OF THE COUNTY 
CLERK, EXCEPT, AS PROVIDED IN 
SUBDIVISION (b) OF SECTION 
17920, WHERE IT EXPIRES 40 
DAYS AFTER ANY CHANGE IN 
THE FACTS SET FORTH IN THE 
STATEMENT PURSUANT TO 

SECTION 17913 OTHER THAN A 
CHANGE IN RESIDENCE ADDRESS 
OF A REGISTERED OWNER. A 
NEW FICTITIOUS BUSINESS NAME 
STATEMENT MUST BE FILED 
BEFORE THE EXPIRATION. 
EFFECTIVE JANUARY 1, 2014. 
THE FICTITIOUS BUSINESS NAME 
STATEMENT MUST BE 
ACCOMPANIED BY THE 
AFFIDAVIT OF IDENTITY FORM. 
THE FILING OF THIS STATEMENT 
does not of itself authorize the 
use in this state of a fictitious 
business name in violation of 
the rights of another under 
federal, state, or common law 
(see Section 14411 et seq., 
Business and Professions Code.) 
Publish 12/18, 12/24,         
12/31/20, 01/08/21 
LA Weekly

ORDER TO SHOW CAUSE FOR 
CHANGE OF NAME CASE 
NUMBER: 20STCP03172 
PETITION OF Anthony Ryan 
Vargas FOR CHANGE OF NAME 
To All Interested Persons: 
1. Petitioner: Anthony Ryan 
Vargas  filed a petition with 
this court for a decree 
changing names as follows: 
Present name:  Anthony Ryan 
Vargas  to proposed name:  
Anthony Ryan Luna 
2.THE COURT ORDERS that 
all persons interested in this 
matter appear before this 
court at the hearing indicated 
below to show cause, if any, 
why the petition for change of 
name should not be granted. 
Any person objecting to the 
name changes described 
above must file a written 

objection that includes the 
reasons for the objection at 
least two court days before 
the matter is scheduled to 
be heard and must appear at 
the hearing to show cause 
why the petition should not 
be granted. If no written 
objection is timely filed, the 
court may grant the petition 
without a hearing. 
NOTICE OF HEARING Date: 
01/26/2021 Time: 11:00am 
Dept: 72 The address of the 
court is: SUPERIOR COURT 
OF CALIFORNIA, COUNTY OF 
LOS ANGELES. Los Angeles 
Superior Court 111 North Hill 
Street Los Angeles, CA 90012 
MAILING ADDRESS: SAME. 3.A 
copy of this Order To Show 
Cause shall be published at 
least once each week for 
four consecutive weeks 
prior to the date set for 
hearing on the petition in 
the following newspaper of 
general circulation, printed in 
this county: LA Weekly. Date: 
09/30/20. Ruth A. Kwan Judge 
of the superior court.

 

REAL ESTATE

ROOM FOR RENT 
2116 Portland Street. 
Bedroom with private 
bathroom. Rent is $1,100/
month, Wifi, A/C and all utilities 
included. Close to USC and 
downtown.  
(213) 215-1350

EMPLOYMENT
& EDUCATION

Classifieds


