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LETTERS FROM THE EDITORS

Restaurants Around the Bay

What better way to celebrate the inaugural issue of the tri-chapter
reincarnation of the VIEW than around the dining table! The Bay
Area is well known for its sumptuous cuisine, with fresh produce
available year round, a creative culture that fosters new directions,
a lively influx of tourists, and best of all, a steady inventory of professionals with more income than time. Oh my, that’s tasty!

Welcome to the inaugural issue of the tri-chapter rendition of our
beloved publication, the VIEW. Transitioning to managing editor
while bringing a half dozen people on board has been challenging,
but I am extremely proud of the fruits of all the hard work put in
by our new editorial board, our incredible associate editors, and,
of course, our gracious authors.

From fast-casual to five-star, the real estate industry responds. As
enticing a location as the Bay Area can be, daunting challenges
await. Real estate prices continue to squeeze new restaurant owners, as profit margins are easily tipped into the red by overinvestment from the start. Customers expect a unique and polished environment that comes with a price tag.

And speaking of fruit…there is so much amazing information to
learn about the real estate of Bay Area restaurants! Whether it’s
abating noise through clever acoustical engineering, advice on
finding just the right location for a restaurant or bar, or a thoughtful profile of some of the Bay Area’s up-and-coming female chefs,
the tales told herein are sure to pique your interest.

Yet the Bay Area continues to support one of the fastest-growing
markets in the country. Our bustling commercial centers rely more
and more on restaurants to inhabit newly created storefronts. As
retail moves out, restaurants move in.

I am very pleased with this newfound partnership between the
three Bay Area chapters of CREW and am looking forward to
expanding the reach and coverage of the VIEW so we can all
learn more about our neighbors around the Bay. In the spirit of
the Q1 issue topic, I hope you’ll join me in raising a glass to this
new tri-chapter collaboration. Here’s to
many more issues together!

From East Bay to Silicon Valley to San Francisco, the VIEW shares insights regarding
this most delectable of occupancies. Bon
appétit!
Warmly,
Donna Shumacher, Editor Emerita
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Cheers!
Angie Sommer, Managing Editor

Photo courtesy of Koja Kitchen

Eating is a competitive sport in the Bay Area. We’re adventuresome, and we often go to Olympian efforts to find the most trendy,
newest, or hippest place to eat. From food trucks to fine dining,
no quest is too hard, no location too obscure in our holy grail–like
search for the “experience,” for that perfect meal.
But we are also fickle. Once we find a great spot, do we go back?
That’s where having the right location enters in. We might venture
out once to that iffy neighborhood—armed with mace and a guard
dog—but the key to a restaurant’s success is repeat business, and
if the location isn’t great, we don’t return. There are just too many
others to choose from.
Having worked with food trucks, food courts, and both fast-casual
and fine-dining venues, I have found the following elements to be
essential to finding the right location for your restaurant.
Demographics. Who are your customers? Restaurant owners must
know who their restaurant is catering to, and how that compares
with the demographics of the surrounding neighborhood. Do your
homework and get good demographic information about the

area, including income, age, and lifestyle. Know your client base
and the trends they like.
Matching the neighborhood. Make certain that the image of the
location is consistent with what you are trying to portray. A rundown neighborhood strip mall is probably not a great location for
fine dining, but it could be for a pizza parlor that delivers. If you
are urban, hip, and open from midnight to dawn, then consider
the Tenderloin, not the middle of suburbia. Don’t locate in an area
that clears out at night if you plan on doing a dinner business. If
you plan to focus on young families with kids and serve pizza, hot
dogs, and chicken nuggets, don’t locate in an area geared toward
seniors. Pizza joints and sandwich shops should be within reach of
business and working-class neighborhoods. While you don’t necessarily have to locate in a Greek neighborhood if you are serving
Greek food, make certain there is a track record for similar concepts.
Foot traffic. All streets are not created equal. A business might
succeed on University Avenue in Palo Alto, but fail three streets
over due to lack of foot traffic. Make certain that the volume of traf-
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Parking. Except in Downtown SF or other urban areas—where
most customers walk to a nearby restaurant for lunch or stay for
dinner—parking is critical. If customers can’t park, they will go
somewhere where they can. For fast-casual, a newer food trend
defined by higher-quality food and no table service, parking needs
to be easy so customers are in and out quickly.

Photo courtesy of Koja Kitchen

Lao’s Table Restaurant on 2nd Street, courtesy of Lao’s Table Restaurant

fic matches your needs. Look for big draws, such as a major shopping spot or an amenity that draws foot traffic to the site. Make
note of the types of people walking past your location. Are they
stopping to shop or just out jogging or walking the dog? Also,
observe at different times of the day: does the area turn into a noman’s-land at night?
The tech effect. Many tech companies provide an abundance of
food to their employees in their quest for the eternal 24/7 employee. Free food usually trumps eating out, so be cautious of taking
a location based on serving a group that might turn out not be
your customers, or on an industry where a downturn could empty
a building fast. If you are locating next to a high-tech company,
consider developing a strong catering or delivery service. If they
don’t come to you, then you must go to them.
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© 2017 Donna Schumacher, Donna Schumacher Architecture, ds@donnaschumacher.com

Size. Think Goldilocks. Some are too small, some too big, and one
of them will be juuuuust right. Don’t pay for more than you need.
Here is where preplanning and design can save you a tremendous
amount of time and money in evaluating a location. Know your
design, know how many square feet you need, and most importantly, know what doesn’t work and which look isn’t right. And if
you can expand your business outside, do it: curb dining is not
factored into your square footage (and therefore not part of the
cost of rent).
Previous failed tenants. Businesses fail for many reasons that
have nothing to do with location. Bad food, bad service, maybe
even bad feng shui. But some locations seem to house more than
their share of failed restaurants. It’s not always clear why. People
may associate the the location with failure, regardless of who occupies the space. Do your homework and find out why the past
three businesses failed.
Budget. Estimate how much revenue you think you can generate and decide if you can afford a location. A simple calculation
is: average ticket price x the number of meals served per day x
the number of days open. Your rent shouldn’t exceed 10–12% of
revenue. Many restaurants also fail because they underestimate
the costs of a build-out or of wages, not factoring these into their
budgets appropriately. Make sure you take a realistic and detailed
look at what your costs and revenues will be before choosing the
right location for your business.
Following these guidelines can be the difference between success
and failure. Don’t forget to use a broker to successfully guide you
through the process. Good luck!
About the Author

Competition. There is a tipping point when you can have too
much of a good thing. Maybe the retail shopping center can support two pizza parlors, but a third one won’t work. There is a reason
why exclusivity clauses are heavily sought out and negotiated in a
lease! That being said, there is a benefit to locating in a center with
other restaurants. This is especially true of food trucks and food
malls. A large concentration of trucks can often serve as tasting
menus, where customers spread their lunch money among many
trucks. Restaurant owners are also increasingly seeking locations
near successful competitors. One of my clients looks for Chipotle
and The Habit and wants to locate as near them as possible—
he knows that chain restaurants spend a lot of money analyzing
trends and demographics, so there is a reason behind their choice
to locate in that area.

PROJECT JUICE:Taking It to the Street

Valerie Concello is a past president of
CREW San Francisco and has been a
commercial real estate broker for over 30
years. She has an MBA from UC Berkeley
and a CCIM designation. Valerie is a realtor, LEED AP, with current retail restaurant experience. For over 15 years, Ronin
Commercial Real Estate has represented tenants in all aspects
of brokerage. Restaurant clients include Osha Thai, Coriander,
Koja, Bobo Drinks, Baby Lobster, and Matcha Café Maiko. With
the addition of Helen Duong as a principal, Ronin has been focusing on the Asian community, with a strong emphasis on businesses in Vietnam.

Project Juice, Hayes Valley Store, courtesy of Project Juice

Project Juice, Valencia Store, courtesy of Project Juice

As the West Coast’s leading organic retail juicer, Project Juice
has been creating fresh-pressed juice, best consumed within five
days of its creation to maximize the health benefits of the product.
Grab-and-go outposts have been infiltrating trendy urban neighborhoods appealing to health-conscious millennials looking for a
simple, easy yet nourishing meal. After joining forces in 2015 with
Ritual Wellness, a sister juicing company out of Southern California, this Bay Area enterprise has been expanding its retail storefront locations to include the South Bay and the East Bay, while it
rounded out its selection to include a full menu of delicious wellness foods. These new locations introduce passersby to the product (including highlighting the stories of the local suppliers), reward loyal customers, and provide an expanding menu of healthy,
rewarding meals for a growing number of consumers.

ing in a trade area with high-volume target-customer traffic for
convenience and cross-shopping. Locating in close proximity to
stores that share the Project Juice demographic target is another
key to success. Find the Lululemon, Soul Cycle, yoga studio, or
rock-climbing gym, and synergy and convenience are created for
customers. This translates into dense, well-known trade areas such
as the Castro, Hayes Valley, Russian Hill, and the Mission, as well as
Palo Alto. The East Bay is a natural next destination for this rapidly
growing company.

Retail real estate location expert Gabrielle Tierney explains what
elements create the fertile soil needed for retail outlets to flourish. A correctly sized store with an optimal footprint that allows
for adequate queuing and circulation manages both occupancy
costs and the customer experience. Equally important is locat-

What better way to top off your hot yoga class than with a delicious, icy-cold turmeric lemonade?
About the Author
Donna Schumacher is the founder and creative director of Donna Schumacher Architecture (DSA). Donna was the managing editor for the VIEW from 2012 through 2016
and is currently serving as the editor emerita for its editorial board.
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Controlling Noise in Restaurants

© 2017 Tyler Adams, Mei Wu Acoustics,
tyler.adams@mei-wu.com

From left to right: Suspended moss spheres and a moss wall by Freund Gmbh inside the Weissglut restaurant (© Freund Gmbh); Hotel V Nesplein restaurant and lobby
feature custom-colored SonaSpray on the ceiling throughout (© Hotel V); a detail of PET baffles by Autex; strips of grey PET felt decorate the interior of the Monopole Bar &
Restaurant (© Pascale Gomes-McNabb Design / Murray Fredericks).

The aural experience of dining is just as important as the visual,
olfactory, or gustatory. Poor acoustics can negatively affect the
dining experience and dissuade repeat business, even if the food
is top-notch. This is underscored by the business-reviewing website Yelp, which allows users to rank an establishment’s perceived
“noise level” as part of their review.

Such materials can pose hygienic and maintenance challenges
when located in areas prone to dirt, spills, splatters, and sprays. (In
kitchens and food preparation areas, for example, porous materials are typically prohibited by health codes. Thankfully, there are
sound-absorbing materials and ceiling tiles that are nonporous,
cleanable, and suitable for use in food prep areas.)

Reverberant reflections will add to the total level of sound within a
space. In noisy reverberant environments, people will tend to raise
their voices in order to be understood—termed the Lombard effect—and this in turn will cause the sound levels to rise even higher.
Sound-absorbing materials are used to reduce reverberant reflections and thereby reduce the overall sound levels within a space.

The prevalence of noisy restaurants can be traced to recent aesthetic trends that favor materials that are acoustically very reflective—metal, wood, exposed concrete, glass, stone, and tile. These
materials are desirable from a practical standpoint because they
are easy to clean and maintain. Many sound-absorbing materials
tend to be porous and soft, such as thick carpet, heavy drapery,
upholstered furniture, fabric-wrapped fiberglass panels, and foam.

In our daily life, the sounds we perceive consist of the direct sound
from a source (a person talking, a chair scraping, a car honking,
etc.) as well as sound reflections from the many surfaces in our
environment. These sound reflections are often described as
reverberations. Imagine the sound of a handclap in a gothic cathedral—the clap itself is very brief but in this highly reverberant
space, reflections cause the sound to linger for many seconds.

Reducing the reverberant reflections is desirable for a number of
other reasons: reflections can obscure our ability to hear sounds
clearly and understand speech, make it difficult to locate where
sounds are coming from, and make music sound muddy. On the
other hand, if sound-absorbing materials are overused and too
many reflections are eliminated, a space can feel eerily dry, quiet,
or dead. A delicate balance must be achieved.
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As with any design discipline, there is no one-size-fits-all acoustical
solution that can be applied to every restaurant. A steakhouse or
country club may demand a quiet or hushed environment where
people talk in relaxed voices, with the clink of silverware subtly
audible in the distance. An urban coffee shop may demand a lively
atmosphere with the din of conversation blanketing the frequent
whir of the espresso machine. A sports bar may have amplified
sportscasts, where it is important to clearly understand the broadcast yet still be able to conduct a conversation. For each of these
spaces, we have expectations of what they should sound like, and
the acoustic environment can help reinforce or establish a sense of
place, identity, or character.
continued on page 26
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Nate and Heidi’s Grilled Cheese Sandwiches
Warm the Bellies and Melt the Hearts of San Franciscans
© 2017 Elizabeth Swift, Bridge Bank, elizabeth.swift@bridgebank.com
From left: Cofounders Nate Pollack and
Heidi Gibson; AGCK Grilled Cheese;
restaurant interior (all photos courtesy
of AGCK)

Warm, crispy, and filled with memories of home and family, the
grilled cheese is a classic American sandwich, and Nate Pollak and
Heidi Gibson—cofounders of the American Grilled Cheese Kitchen—have a classic American story on how they came to cultivate
both a culinary passion and a loyal following.
In 2008, they were both out of work. Nate had lost his job as a
management consultant, and Heidi was laid off from her software
company. Fortunately, these two had creativity, tenacity, business
acumen, and perhaps most important, passion. This meant it
wasn’t long before they were onto a great idea.
It started with Heidi, actually. An MIT graduate with an MS in materials engineering, she takes her culinary endeavors seriously. To
her, the grilled cheese sandwich isn’t just melted cheese on bread;
it’s a complex amalgamation of many flavors and textures that,
when executed properly, brings an absolute delight to the senses.
She took this humble lunch item so seriously, in fact, that she began registering in grilled cheese competitions (yep, they exist!) to
create not just a decent grilled cheese sandwich but the very best
one. She won the “Grilled Cheese Invitational” seven years in a
row. This woman was definitely onto something.
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In 2010, she and her husband Nate liquidated their 401(k)s to open
their first restaurant, the American Grilled Cheese Kitchen, in the
South Park area of San Francisco. Today, that restaurant grosses
more than $1,000 per square foot in revenues and has a staff of 17.
They also have another thriving location in the Financial District on
Battery Street. That location has been open nearly two years and
has a brisk breakfast and lunch business as well.
As Nate explained to me on a recent rainy Monday morning, there
have been many lessons along the way. Above all, focus on the
product, he says. This was the crucial error of their chief competitor, the Melt, which had to shut down several locations and whose
focus is now cheeseburgers, not grilled cheese. Nate and Heidi
have stayed true to their focus and use only the best local cheeses,
meats, produce, and breads. For them, there is simply no compromise on quality.
The second lesson is to treat your staff well, and in return you will
be repaid with hard work and loyalty. Nate and Heidi provide full
benefits for staff, something not all fine-dining restaurants offer
and even fewer fast-casual restaurants do.

Third on the list—not surprising to us real estate folks—is location, location, location. Nate and Heidi’s second location in the
Mission (which is where they lived at the time) turned out to be
a poor choice. Why? The Mission is an evening destination, not
a breakfast one. But they took that lesson and opened Battery
Street, where they now enjoy a steady stream of daytime grilled
cheese devotees—architects, media strategists, software engineers, financiers, and other inhabitants of the North Financial District. Nate and Heidi are also now looking eastward to see if those
on the other side of the Bay share their passion. (Note to you retail
brokers out there: Nate and Heidi are looking for 1,200 square feet
in Oakland and don’t need a hood.)
Why Oakland? The same reason why so many other companies
and people are moving there: San Francisco is a tough spot to
earn a living. All costs are higher in San Francisco: real estate, labor, insurance, and food. Pile on top of that San Franciscans’ predilections for convenience, employers’ desires to keep their staff
working as many hours as possible by creating in-house cafeterias,
and the general outsourcing of everything, and the result is fewer
people walking down the street, sitting in restaurants, and communicating face-to-face.

As Nate explained, “A fundamental connection is being lost between
restauranteurs and their clientele—the tactile and emotional connections that come from a cook creating food in a kitchen and serving it
to a customer on a plate. Both of those people have names, perspectives, and histories, and the food ‘experience’ that connects them is
evaporating, like the steam above a pot of boiling water.”
This is the connection that Nate, Heidi, and their staff crave, and
one they are intent upon preserving. “We’re not an online business,” like Blue Apron or Munchery. Indeed, a sign at the Battery
Street location says, “Our Mission: To GET a SMILE through the
MAGIC of GRILLED CHEESE.” So go in, order something, sit down,
and take a bite. You’ll see what Nate and Heidi are talking about.
About the Author
Elizabeth Swift began her commercial real estate career as a broker in Washington, DC. After earning an MA and PhD in American studies, she landed in the Bay Area in
2006. Since that time, she has worked at
several banks and is now at Bridge Bank,
where she specializes in construction lending, from $5 million to $50 million. She is
immediate past president of CREW East
Bay and is a board member of Rebuilding
Together Oakland-East Bay.
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When the Restaurant Meets the Road:

Monsieur Benjamin

Monsieur Benjamin is set on the corner of Gough and Ivy; while
Gough is too busy, Ivy is perhaps too quiet, one of the quaint alleys that adds much to the unique character of the neighborhood.
Envisioning a lively café, David Baker Architects turned this liability
into an asset by developing a rich landscape along the alley, creating a desirable spot for sidewalk eating. Bright orange chairs liven up the lunchtime scene, emulating the sidewalk cafés of Paris.
Planters break down the scale, and trees provide shade and lessen
noise levels.
(The Market Octavia Living Alleys Program was created by the San
Francisco Planning Commission specifically to encourage this kind
of greening and development of pedestrian spaces in alleys. Incentives were provided for developers to improve the experience
of these smaller-scale streets and mitigate the increase in density
to the area. This includes green space, but also murals, lighting,
and traffic-calming efforts.)
As I settle into one of the stools along the long bar encircling the
visible activity of the kitchen, I take a sip of my tasty cocktail. Gin
and rosemary? I forget. The night is raining hard. I meet my friend,

having made a reservation several weeks in advance. (Yes, it is just
that popular!) The french fries are quite delicious, as are the mussels; best of all, my curiosity is now fully satiated. This 90-seat café
will always have a spot for me (and I for it), no matter what the
weather.
About the Author
Donna Schumacher is the founder and
creative director of Donna Schumacher Architecture (DSA), a boutique architecture
practice for small-scale commercial tenant
improvements, retail, and residential work
in the Bay Area. DSA projects range from
one-of-a-kind signature elements for architectural interiors, utilizing Donna's background in the fine arts, to
complex projects requiring multiple permits, tapping into her 30
years of experience with the San Francisco building department.
DSA has recently introduced art consulting to its roster of services.
Donna was the managing editor for the VIEW from 2012 through
2016 and is currently the editor emerita for its editorial board.

© 2017 Donna Schumacher, Donna Schumacher Architecture, ds@donnaschumacher.com

As I was driving down Gough Street, the bright red neon fox of the
upscale bistro known as Monsieur Benjamin beckoned… until one
day I succumbed to the siren call of floor-to-ceiling glass, marble
countertops, and light bulbs dangling from thick black cords. At
night, Monsieur Benjamin glows with a warm festiveness that entices commuters lumbering by the cozy charms of the inviting and
highly visible interior.
The storefront is almost perfectly clear, held in place by a slim
black frame of steel that disappears into the surrounding night,
silhouetting the interior of the restaurant. Streetfront banquettes
of dark red leather line the Gough side, with a back support fashioned from a single piece of heavy, rough timber, held far enough
away from the glass to ensure privacy and warmth for the chatting
couple cozied up for a late-night bite and craft cocktail. Materials
amble from inside to outside with an ease of detailing that conflates the two. A dark brick plinth secures the base, while the sandblasted glass awning floats above, fusing sidewalk and interior as
one.
The restaurant is located in the ground floor retail of 300 Grove
Street, one of the many new housing complexes populating Hayes
Valley. The Market and Octavia Neighborhood Plan, developed
by the San Francisco Planning Department, has strict guidelines
requiring retail spaces along main corridors, with the intent of
promoting a lively street life, with commerce and activity day and
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night. This has been more and less successful, depending on the
quality of project, but here, the base building by David Baker Architects did much to set the proper stage for Aidlin Darling Design’s award-winning interior.
The design of the actual storefront is also regulated by city planning: the “Standards for Storefront Transparency” are meant to
ensure visibility and percentage of glass, as well as quality of materials. And Monsieur Benjamin gets it right: the storefront windows
come straight to the sidewalk, allowing for them to slide completely out of the way when the weather is warm and the wind is still.
(However, it is all too easy to miss the mark instead. Just look at
Avalon Hayes Valley on the corner of Oak and Octavia, or the one
directly across the street. Or even the famed 8 Octavia designed
by Stanley Saitowitz | Natoma Architects. Just use a dark glass that
is difficult to see through and no one is curious to know more. Set
the windows flush against the wall with little indentation, add a
touch of mirror reflectivity, and people will walk right past without
hesitation. Make the entry challenging to find and without signification highlight, or worse yet, leave the space to leftovers, too
narrow for significant use on the least desirable corner, and the
opportunity is quickly lost. 55 Page Street was built in 2007 and
there are still vacancy signs even in this extremely popular neighborhood. Why?)

All photos by Matthew Mallman, coutesy of Monsieur Benjamin.
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Late-Night Transit and
Workforce Challenges
			for the Restaurant
			and Hospitality
			Industry

The top three recommendations of the working group regarding all-night transportation
were as follows:
1. Fast and reliable transportation choices that serve the needs of residents, visitors,
and workers
2. Twenty four-hour rail service complemented by local and regional buses
3. A transit system based on both coverage and demand
(More of the working group study can be found at http://nightlifesf.org/working-groupformed-to-study-improving-late-night-transportation/.)
As a result of the working group’s research study and recommendations, there are now
in place an additional 20 bus routes, which comprise the all-night service and run every
30 minutes from midnight to 5am. This is key if you do not own a car or cannot afford a
taxi, Uber, or parking and need to get to work by 4am to bake bread or if you’re a server
leaving at 3am with a pocket full of cash. Prior to the all-night service, workers, patrons,
and visitors alike relied mostly on private transportation options.
To plan a trip, users simply go to www.511.org, click on All-Nighter Routes and follow the
links to Planning Ahead for their next trips. The trip planner will indicate bus routes and
schedules to connect for the early-morning or late-night commute.
WORKFORCE DEVELOPMENT

BART train at night, by Alicia Ostarello

© 2017 Molly Jans, Paradigm General Contractors, molly@paradigmgc.com
TRANSPORTATION
It is the lifeline of industry: getting goods from place to place to be purchased and consumed by the public. More vexing is how we get people from place to place—to our companies, construction projects, and restaurants—so they can work or purchase goods and
services. San Francisco’s challenge is to provide reliable transportation to potential employees who commute from increasingly distant origination points throughout the Bay Area.
Of course there are cars, and highway, and road systems. But in the Bay Area there is no
land for new roads to be built, or for more cars to be driven, or to create parking lots. We
have a transit system—BART, AC Transit, Muni, SamTrans, and Golden Gate Transit—that
operates on existing infrastructure, but it was not designed for the population that we
have today. Nor was it designed to run 24 hours a day. The gaping hole in our transit
system is most apparent where it affects the early-morning and late-night entertainment,
hospitality, and restaurant industries.
Almost three years ago this January, then–San Francisco Supervisor Scott Weiner called
for a review of late-night transit options. “We need to be sure that people leaving bars
or getting off work late at night have reliable and accessible transit options, so they don’t
drive drunk or end up waiting in the dark for a bus that comes once an hour.”1

Images above: Traffic photo, by Angie Sommer; BART
train interior, by Alicia Ostarello; restaurant interior,
by Patryk Sobczak.
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The Golden Gate Restaurant Association (GGRA)2 participated in Weiner’s two-year study,
which was jointly led by the San Francisco Office of Economic and Workforce Development and the San Francisco Entertainment Commission. This working group included
representatives from regional transportation providers, small business owners, industry
groups, nightlife advocates, labor unions, and other stakeholders.

About the Author
Molly Jans has worked in the construction
industry since 2001 and is operations director for Paradigm General Contractors.
In her role there she oversees the construction process for the duration of the project. She works with the owner, architect,
subcontractors, and suppliers from project conception through completion. Her
management of Paradigm’s operations
includes business development, human
resources, and safety. She holds a bachelor's degree from CU Boulder in psychology with a minor in business administration
and a Certificate of Construction Management from UC Berkeley.

The demand for workers in this industry is staggering and competitive. According to
GGRA Associate Director Donnalyn Murphy, the current number of restaurants in San
Francisco is 7,500, up from 5,500 just a couple of years ago (this number is comes from the
Department of Public Health, which issues food service licenses). This includes traditional
brick-and-mortar restaurants, food trucks, 7-11s—basically any retail or restaurant outlet
that is inspected by the health department for handling food. This increase in establishments in San Francisco alone has created job growth, and therefore also challenges in
recruiting and retaining workers to fill these positions.
With the rise of companies bringing food services into their facilities, it is even harder for
traditional restaurants and food retailers to hire good talent. Higher wages, tip pooling,
and promotion strategies are just a few of the ways restaurants compete to retain talent.
But an even more essential tool to combat the crisis is workforce development.
The GGRA plays a key role training industry workers and restaurateurs. Among the workforce development programs it has implemented is a Hospitality Boot Camp, hosted by
the restaurant 1300 Fillmore, in partnership with the Office of Economic and Workforce
Development, the nonprofit Success Center San Francisco, and the CCSF Culinary & Hospitality Studies program. The GGRA was able to take 22 trainees and utilize the entire
restaurant during off hours, focusing on front-of-house and barista skills, bussing, and safe
food handling.
When you look at how much the San Francisco nightlife industry brings to the area, the
statistics are impressive: San Francisco’s economy realizes $4.2 billion annually, including
more than 50,000 employees and about $50 million in city tax revenue. Providing reliable
transportation and a skilled workforce will be an ongoing challenge if the city wants to
retain momentum in this vital sector.

“Weiner calls for review on late night transit options,” by Joshua Sabatini, The Examiner, 1/31/14, http://archives.
sfexaminer.com/sanfrancisco/wiener-calls-for-review-on-late-night-transit-options/Content?oid=2692695
2
http://ggra.org/resources/
1

Images above: BART train, by Alicia Ostarello; restaurant interior, by Khachik Simonian.
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San Francisco Restaurant Week

Female Starlets

in the Bay Area Culinary Community

© 2017 Jen Chan, White Tiger Condo Conversion, jen@whitetiger.us

© 2017 Angie Sommer
ZFA Structural Engineers
angies@zfa.com

Although they come from different countries and cultures, what
they have in common is a passion for their native cuisine and a determination to re-create those dishes in their Bay Area restaurants.
(They are also each products of La Cocina, a San Francisco-based
organization that provides affordable commercial kitchen space
and other assistance to low-income food entrepreneurs.)

San Francisco Restaurant Week (SFRW) has been going on since 2015—though for 13
years before that it was called “Dine About Town.” This year, the event took place January 18–29; nearly 130 restaurants participated in the festivities, including such notable
establishments as Roka Akor, Schroeder’s, Delarosa, Aaxte, and for the first time, Wayfare
Tavern (one of my personal SF favorites!).

Azalina comes from a long line of street food vendors in Penang,
an island off the coast of Malaysia. Her signature dish, mamak-style
fried chicken, was created by her great-great-grandfather and
gradually perfected by succeeding generations of her family.
“When I decided to start my own business, I wanted to do something that was rooted deep in my heritage,” says Azalina. “All the
menu items I have are a tribute to the four generations of street
vendors who came before me.”

This year there were four menu options that restaurants could choose to offer:
yy Lunch: $15 or $25 (2+ courses)
yy Dinner: $40 or $65 (3+ courses)
Each year, the SFRW website lists which restaurants are offering meals and at what price,
and each restaurant’s website typically indicates their special SFRW menu(s). Menus often
feature signature dishes, but sometimes they also include off-menu items, new dishes, or
special offers. Typically, the value of an SFRW meal is a good deal compared to what the
included items would cost separately.

Guisell of Sabores (courtesy of Guisell Osorio)

It’s no secret that restaurants are a challenging, cutthroat business,
especially in the Bay Area, where the food scene is hypercompetitive and constantly evolving. Every year dozens, if not hundreds, of
restaurants go belly up, supplanted by an equal or greater number
of newcomers.
For female entrepreneurs, the road to success is particularly daunting, because the restaurant business has traditionally been dominated by males. But a number of women have managed to crack
the cast-iron ceiling and achieve critical and commercial success.
Among the best known are Dominque Crenn, owner and chef of
Atelier Crenn (a two-Michelin-starred restaurant in the Marina District), who was recently named the world’s best female chef by a
distinguished culinary academy; Melissa Perello, chef at Frances,
a Michelin-starred restaurant serving market-driven California cuisine in the Castro; and Nicole Krasinski, chef and co-owner of State
Bird Provisions, another popular Michelin-starred dining spot in
the Fillmore District.
Three other female rising stars in the Bay Area culinary firmament
are from immigrant backgrounds: Azalina Eusope, owner-chef
at Azalina’s, a Malaysian counter joint in the Twitter Building on
Market Street; Dilsa Lugo, chef-owner of Los Cilantros, a homestyle Mexican eatery in Berkeley distinguished by its fresh, locally
sourced ingredients; and Guisell Osorio, chef-owner of Sabores
del Sur, a popular Chilean restaurant in Walnut Creek.

President Barack Obama, who spent part of his youth in Indonesia, is a big fan of Azalina’s cooking. “I have cooked for him three
times,” she said, describing Obama as “very nice and very funny.” The president’s favorite dishes are beef rendang, an Indonesian-style beef stew; gado-gado, a vegetable salad with peanut
dressing; oxtail soup; and coconut rice. “He also has a crazy sweet
tooth, so dessert is an absolute must,” she added.
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For diners, SFRW offers a new and fun way to try out different San Francisco restaurants.
There’s also typically a contest each year whereby diners who eat at four or more SFRW
restaurants (and order the SFRW menu selection) can enter into a contest to win $1,200 in
gift certificates from participating restaurants. I entered in 2015 but didn’t win (shucks!).

Despite the notoriously high cost of Bay Area real estate, Azalina
plans to open up several more restaurants in the next few years.
She has already inked contracts for two spaces, but she is reluctant
to provide details, because “I am superstitious and I don’t like to
talk about something until it’s all set.”

For restaurants, the event is a marketing program that increases traffic to their businesses
by both giving repeat customers a fun treat and offering new diners a reason to come by
(and maybe even become regulars). The Golden Gate Restaurant Association, the organization that puts on SFRW, notes on its website that the 2016 SFRW event drove over
26,000 seated covers, $1.1 million in revenue for participating restaurants, and 48 million
media impressions. Not bad for a ten-day event!

Dilsa, who moved to the Bay Area about 15 years ago, decided to
open Los Cilantros because she couldn’t find the home-style cooking she was accustomed to while growing up in the Mexican state
of Morelos. She comes from a family of nine children and learned
to cook from her mother. “We didn’t have a lot of money, so Mom
would go to the market every day to buy food,” she recalled. In
Morelos, which has a warm, gentle climate, there is a bounty of
fresh ingredients to choose from, including bananas, mangoes,
limes, avocados, apples, and potatoes.

With 2017 SFRW behind us, we can start looking forward to the 2018 event, which is sure
to be a win-win for both restaurants and diners.
About the Author

Dilsa’s signature dishes are carnitas and pozole, which is made
from scratch every day and cooked for four hours. Building on the
success of her Berkeley restaurant, she plans to open a tortilleria in
continued on page 26

San Francisco Restaurant Week is one of dozens of events throughout California that
showcase one of the state’s most notable contributions to American culture: food. From
Mendocino to Santa Barbara to Temecula, cities and counties gather local restaurants
to participate in a week(ish)-long event where they offer prix fixe lunches and dinners
that showcase their best foods and beverages. Restaurant Week events typically occur in
(and sometimes throughout) January, which was officially deemed California Restaurants
Month by the tourism board of the State of California in 2010.

Assorted sashimi at Roka Akor; sashimi at Roka Akor;
appetizer at Boxing Room (all photos by Angie Sommer)

Angie Sommer is an associate at ZFA Structural Engineers, a
60-person engineering firm with five Bay Area offices and a broad
range of experience in the commercial, educational, residential,
retrofit, and hospitality sectors. In her spare time, she volunteers on
a variety of industry committees for organizations including CREW
SF and the Structural Engineers Association of Northern California,
where she is the co-chair of the Structural Engineering Engagement and Equity (SE3) committee. She also helps people write wedding vows, ceremonies, and speeches via her business, Vow Muse (vowmuse.com), which was featured in
the New York Times in June 2015.
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New Trends in East Bay Restaurants:

Q&A WITH CHRIS PASTENA
© 2017 Holly Neber, AEI Consultants, hneber@aeiconsultants.com

Restaurateur and executive chef Chris Pastena is an influential figure in Oakland, running the Jack
London Square restaurants Lungomare and Chop Bar, and serving as a business partner in the Uptownarea restaurant Calavera, located at the Hive. Chris is also a consultant to the Escape Lounge at the
Oakland International Airport, a new concept for the West Coast airport scene providing relaxation
and quality fresh food and drinks in an upscale lounge environment.
Chris has dedicated himself to the Oakland community through using local ingredients, hiring local
workers, and supporting local businesses, including other restaurants. With his degree in accounting
and his 20 years as a chef, Chris has a good grip on what it takes to make a restaurant successful—
both in the front and back of the house. Can’t wait to see what he comes up with next for Oakland!
I caught up with Chris to get his take on the latest trends in Oakland restaurants.

Clockwise from top left: Chris Pastena, Lungomare signage, appetizer at Lungomare, cocktails at Lungomare (courtesy of Chris Patena); Calavera Restaurant (courtesy of
Shelly Hamalian).

Holly Neber: What are your current challenges?
Chris Pastena: Our current challenges are adjusting to the market;
we’ve seen growth in Oakland, with a lot of other restaurants being built and a lot of pressure being put on restaurants from a regulatory perspective. We’re supportive of the increase in minimum
wage, but that has certainly affected us, in addition to increases
in garbage rates in Oakland. We’ve also seen that the impact of
raising our prices to meet these additional costs has decreased
some of our traffic. That, combined with the increased number of
restaurants and lack of affordable housing, means people have
less income for activities like going out to eat, [so that] represents
our biggest challenges today.
HN: What are the biggest opportunities you see for the East
Bay restaurant scene in 2017?
CP: We see that there is a lot more residential being built in Oakland, and we could certainly use more of that. We keep creating
tech jobs without creating places to live, and there is a lot of dis-
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placement. So hopefully we’ll get more residential. CIM Group
seems to be doing a good job of how they’re planning out retail
and laying out the waterfront at Jack London. So I do see opportunity as more residential space is created and the waterfront continues to evolve.
HN: What’s the latest with the Escape Lounge project at the
Oakland Airport?
CP: I’m a consultant for the project, and it seems to be going very
well and being well received. We’ve been getting a great amount
of feedback. I think it was a nice addition to the airport, a nice
place for people to go to get good food and drinks and relax.
HN: In what ways do you think the restaurant scene in the
East Bay reflects larger trends in commercial real estate or the
community in general?
CP: With rising costs, we see some restaurants going to different
models: they’re going to counter service or limiting their full-ser-

vice operations. We saw Plum go to counter service, and Palomar
is doing that shortly. A few restaurants are deciding to go to that
model because the full-service model is too expensive.
HN: Any feedback for those of us in the commercial real estate
community?
CP: It’s really helpful for a small business to have strong relationships with their landlords and agents or brokers. Challenges pop
up, and having a strong relationship helps you work through the issues to create positive results for the community. Small businesses
are always willing to work on things, and we need strong relationships to do that. I have wonderful relationships with my landlords
and leasing agents, and I count myself very lucky.
HN: What are you most proud of?
CP: I’m most proud of my wife. She is the backbone of all three
restaurants, and she does an amazing job and makes everything
work.

HN: What do you love most about Oakland?
CP: I really enjoy the people. It’s a very diverse community and that
makes me proud to be a part of it. The diversity of the people really energizes me and pushes me to try and do better all the time.

About the Author
Holly Neber is CEO of AEI Consultants, a
national environmental assessment and engineering firm that provides a broad range
of services and expertise throughout the
commercial real estate lifecycle. Holly has
worked in environmental consulting since
1996, serving with AEI since 1999. She is a
board member of CREW Network and a past president and past
board member of CREW East Bay.
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GATHER RESTAURANT
Sustainability + Green = Fabulous
© 2017 Stephanie Reilly, Ascension Insurance Services, sreilly@ascensionins.com

In December 2009 Eric Fenster and Ari Derfel launched Gather
Restaurant with a mission: to support the work of sustainable farmers and local ranchers, bring the community together around the
table for vibrant dining experiences, and create a supportive and
familial work environment for their team. Well received in the local
community, Gather has since garnered national and international
acclaim.
The story leading to the restaurant was an adventure, and Eric and
Ari had to draw on their background as mountain guides, chefs,
event producers, and team builders to make this 125-seat establishment. In 2007, the developers of the David Brower Center, a
four-story, LEED Platinum building in downtown Berkeley housing
environmental and social justice organizations, began soliciting
proposals for a 4,000-square-foot restaurant on the ground floor,
and Eric and Ari were ultimately awarded the contract.

Eric Fenster,
owner of Gather
(photo courtesy
of Gather)

of the Bay and the Oakland Business Development Center. This
creative financing was necessary in light of the challenges they
faced raising investment during the Great Recession of 2008.
Located in the David Brower Center, the “greenest” building in
the East Bay, Gather is powered by a team of passionate, hardworking people. The kitchen is led by executive chef Charis Wahl,
and directing the front of house is general manager Jodi Munson. Eric and Ari run the business and operations. The restaurant is
warm and inviting, and many of the materials used for the interior
are recycled: wood siding from wooden water tanks and decorative lighting enhanced by recycled fishnets.
Gather believes that the way food is produced before it gets to
the restaurant is every bit as important as how it is prepared in the
kitchen. Their suppliers are selected based on principles of quality,
commitment, ecology, and selection.
Their requirement for quality is really quite simple: is the product
everything it should be? That means grown or raised naturally, harvested at the right time and in the right way, and packed and delivered with care. Their goal is to use in their kitchen what farmers
could have in their own farmhouse kitchens, and the menu changes regularly to reflect the ingredients available.
“For me, I just absolutely love the fact that our restaurant in Berkeley is supporting the hard work of people who have stewardship of
the land for us,” says owner Eric. “Our food purveyors are working
their butts off growing and creating the most delicious, beyond-organic ingredients on planet earth, and I am deeply grateful for
their efforts.”

In order to finance the restaurant, they invited the community to
become direct stakeholders. They crowd-sourced funding from a
large network of local investors and worked with Community Bank
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What is his favorite dish? “People ask me this all the time, and it really is impossible for me to answer. Because I am there a lot, I tend
to love whatever is newest in each season. At the same time, being
from New York I can’t resist our thin-crust pizzas. My kids love to
devour the simple cheese pizza so I usually steal a slice or three.”

Gather dining room (photo courtesy of Gather)

Inspired by the same social and ecological ethos behind Gather,
Eric and Ari have created other businesses that positively affect
the planet. In 2001, they launched an outdoor adventure program,
Back to Earth, designed to inspire personal growth and help people reconnect to the natural world. (The company continues to
run powerful wilderness journeys each year for adults and youth,
including popular “yoga backpacking” trips led by nationally renowned instructors.) In 2003, they launched the first organic catering company in the United States, and they have been recognized
for their pioneering efforts in bringing a sustainable approach to
the typically wasteful event industry.
Eric is also currently running a retreat center in the Anderson Valley of Mendocino, located at the historic Toll House of Boonville
(www.tollhouseinn.com). “It’s a magical property with beautiful accommodations, inspiring gathering spaces, and miles of trails to
explore through the oak hills and grassy meadows. We are planning orchards and gardens, so the fresh food can flow right into
the spacious country kitchen.”

As for what’s planned at Gather for 2017, Eric says, “We are always
looking for ways to maintain excitement for our diners. We are currently creating plans for a monthly event series to highlight the
work of one of our inspiring farmers at each one. Additionally, we
are talking about creating a weekly ‘surprise’ night where we have
something special happening that you won’t know unless you visit
us—a live band, a taste of a new dish, a dessert on the house, a
cocktail tasting, who knows…”
About the Author
Stephanie Reilly has 32 years of extensive
insurance and risk management experience
leading and working as part of multidiscipline client service teams in a wide range of
industries, including commercial real estate,
manufacturing and distribution, and hospitality. Her technical areas of competence
include workers compensation, property, liability, professional
liability, and executive risk coverages, as well as alternative risk
financing mechanisms and techniques.
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Inside the Mind of a Restaurateur:
How to Make a New Eatery Thrive in Silicon Valley
© 2017 Kristi Pearce-Percy, Cuschieri Horton Architects, kristi@charch.com

Bay Area real estate is thriving, what with tech, gaming, commercial, medical… But something that often goes unnoticed is
restaurant and bar real estate. The influx of people to the Bay Area
from all over the world has been accompanied by an explosion of
unique places to meet and mingle.
Being in real estate, I was curious as to what goes into the mind of
the restaurateur looking for the “right” spot. What are their biggest obstacles? Where do they see trends going? To answer these
questions, I sat down with Jordan Trigg, owner of Dipsomania, Inc.
After attending UC Santa Cruz and earning a bachelor’s degree
in business economics and finance, he opened his first place,
Jack’s Bar & Lounge, in San José in 2006. From there, he started
the restaurant group Dipsomania, Inc. The eateries and bars under this group are all located in Silicon Valley: Jack’s, Spread Deli
& Bottles, Liquid Bread Gastropub, 20twenty Cheese Bar, and 7
Bamboo Lounge. Jordan is also the cofounder of the Beerwalk, a
tasting that highlights small businesses and raises funds for nonprofit business associations throughout the Bay Area.
When looking for real estate, Jordan’s criteria include “a location
that was once or is currently being operated as a restaurant or bar,
a highly visible location with a lot of foot traffic, and ideally a place
that’s already accessibility upgraded.” Jordan then meets with a
design team to discuss any hurdles regarding local city requirements, licensing, accessibility, and overall construction. “Talking to
a design team early on in the real estate transaction process is key
to its success,” he says.
While Jordan’s preference is to enter a space that was an existing
restaurant or bar to help lessen build-out costs and shorten the
time it takes to open to the public, that’s not always possible in
practice. In Jordan’s experience, by using an older building, doing
demo, and trying to work with existing infrastructure, “you have to
sacrifice some of the vision to meld the space with your concept.
You can also open up a can of worms with faulty infrastructure and
run into code violations and permit issues that might have been
missed with the previous tenants or updated over time.”

Clockwise from top left: John Burke, executive chef & proprietor, and Jordan Trigg, proprietor of Liquid Bread Gastropub; 20Twenty Cheese Bar outdoor seating; 20Twenty
Cheese Bar interior; 20Twenty Cheese Bar bar. All photos courtesy of Jordan Trigg.
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Given various trends and how competitive the real estate market
has become, Jordan has had to think outside the box when coming up with unique concepts that are successful. For example, he
observed that “people are moving to the Bay Area from around
the world, all with different wants and likes, [so] we’ve created five
completely different concepts, but all with one commonality—locally focused. Whether it is beer, wine, cheese, produce, or even
sports and music, we want to fit into every location we occupy and
become part of the community and neighborhood.” For example,
at Spread, they combine amazing craft beers and gourmet deli
sandwiches with a focus on sourcing local products, making them
unique. This concept has been extremely successful for Jordan
and Dipsomania.
Regarding the competitive market, Jordan has some observations.
“Everyone is throwing money at fast-casual concepts. Groups are
opening multiple locations annually, so competition is high, which
also makes leases expensive and in the landlords’ favor. I definitely
think that trend will slow down and some concepts will even fail.”
As for how Jordan avoids the typical hurdles of marketing a new
restaurant or bar, he says that using social media to get the word
out has been extremely helpful. “And we also have multiple Beerwalks to get people into downtown areas, go into a store they
wouldn’t normally go to, and see what makes each business district
unique.” This exposure has created a loyal “foodie” following. (For
more information on the next Beerwalk, visit thebeerwalk.com.)
So what does the future hold for Jordan? Whether it’s expanding
on his current concepts or trying his hand at something new, I—
along with Jordan’s loyal “foodies”—have no doubt that anything
Jordan puts his mind to will be a great success!
About the Author
Kristi Pearce-Percy has a passion for philanthropy and is an avid networker. Her work
ethic is fueled by a sense of purpose and
commitment to the Bay Area, where she
was born and raised. For the last 12 years
Kristi has worked for Cuschieri Horton Architects (CHA), a firm that specializes in healthcare, commercial,
biotech, mixed-use, tech, and restaurant design.
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Restaurant Influences on Office
Furniture in High-Tech Companies

Creating Urban Experiences
in Walnut Creek

© 2017 Michelle Bravin, KBM-Hogue, michelle.bravin@kbm-hogue.com

© 2017 Teresa Fluegel, Chicago Deferred Exchange Company, teresa.fluegel@cdec1031.com

The growth of businesses in the Bay Area headlines the news almost weekly, often noting the trend of high-tech firms providing
a wide range of amenities for the attraction and retention of their
workforce. As part of this ongoing effort to stay competitive, many
high-tech firms incorporate state-of-the-art cafés that rival many
restaurants in the Bay Area. The success of these projects is made
up of a myriad of elements, anchored by good design.
In our current environment, where good design is a currency that
high-tech firms wield to recruit and retain employees, corporate
cafés are often shaped by interior design firms. Specifically, these
are places where restaurant influences help create a welcoming,
collaborative environment that encourages productivity. Below are
four types of tech café projects—some more common than others—each with a varying level of restaurant influence.
The first type is a café space where food is served to employees.
These cafés tend to utilize company-branded furniture, small tables, and chairs for breakout conversations. The tables and chairs
in this case have evolved from the old-style stacking chairs of

decades past into warm, stylish wooden and upholstered chairs.
Similarly, the tables have interesting or thematic details, a feature
often seen in larger restaurants.
Another type of space is an on-campus café that is open to the
public as well as employees. In this case, these companies are
partnering with retail to function in part as public restaurants, catering both to employees meeting for coffee and trading ideas
and also members of the community or people from different
industries collaborating on team projects. An example of this is
located in Samsung’s San José office, where the furniture features
soft seating in luxe fabrics, banquettes in cool shapes, and large
community tables.
Some companies place a café in the lobby of their building, which
is another commonly used café strategy. This shows a commitment
to maximize collaboration and presents the café as a centerpiece
of the experience of working at that company. Employees meet
there to have coffee in the morning, and project meetings often
happen around a large community table, much like conversation

Clockwise from top left: USVP by Hawley Peterson, photo by David Wakley; LinkedIn Omaha by AP+I,
photo by Brad Anderson; PayPal Timonium by Valerio DeWalt Train Associates, photo by R. Soloman.
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continued on page 27

BH Development, a Walnut Creek–based real estate development
company that specializes in retail, has developed some award-winning projects in downtown Walnut Creek and brought unique tenants to the area. “We’ve enjoyed bringing retail tenants like Tiffany & Co., Apple, Vineyard Vines, and Tommy Bahama, as well as
restaurants like Va de Vi, Sasa, Slice House, Rooftop, and Teleferic
Barcelona,” says BH’s president Brian Hirahara. “When I walk into
those businesses and see them teeming with people, it gives me
a lot of satisfaction.”
Brian is passionate about bringing new and appealing dining
options to Walnut Creek and giving residents a much closer and
convenient option than driving to San Francisco. For example, 14
years ago on his honeymoon, Brian became enamored of Spanish tapas. Fortuitously, he and his wife met a family who owns two
award-winning restaurants in the area and were able to convince
them to open their first outside Spain in Walnut Creek; in fact, the
son moved here to operate the restaurant. In 2016, Teleferic Barcelona was honored as a Top New Restaurant by Diablo Magazine.
A few years ago Brian was at a rooftop restaurant in Denver. “I
thought it was a unique and beautiful outdoor venue, perfect
for Walnut Creek’s mostly mild weather. So the idea of Rooftop
Restaurant & Bar (aptly named!) was hatched,” said Brian. It has
Clockwise from top left: Teleferic Barcelona dining room, restaurant entrance,
exterior view, street entrance; all photos by Jim Fidelibus, James Brian Studios.

been extremely well received for not only its rooftop venue but
also its cuisine: chef/partner Justine Kelly spent 17 years at Slanted
Door and is an inspiring and accomplished chef.
Brian faces a wide array of challenges that include construction
costs, interest rate risk, and entitlement risk. Another challenge
is that the time horizon to get a project entitled and constructed
is so long that it exposes him to a lot of additional risk (the last
project completed took about four years from start to finish). As it
was for many businesses, the Great Recession was a scary time and
a reminder that the national and even global economies produce
risks that need to be considered as well.
Brian is working on some exciting new projects that continue his
philosophy of creating unique and innovative urban dining:
Walnut Creek Food Hall
The project is located at 1250 Locust Street, directly across from
the theater and between Union Bank and Citra Grill. BH Development’s goal is to create a gathering place for the community
centered on a European courtyard. Such food courts have been
the center of social and culinary activity in Europe for centuries and
they’re finally arriving in the United States; local examples are the
Ferry Building, Oakland’s Market Hall, and Oxbow Market in Napa.

continued on page 27
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THE RISE OF
CASUAL DINING
© 2017 Carol Ann Flint, carolannflint@icloud.com

PROFILE
Who are you?

the VIEW Associate Editors
What is your position at
your company and what
do you specialize in?

Why did you sign on as
the associate editor for
the new tri-chapter
publication of the VIEW?

I have been a CREW member for
three years, originally with the
Austin chapter, where I was fortunate to have received a CREW
scholarship while working on my
master’s degree. I joined CREW
SF in late 2015 and have been
involved in the Rising Leaders
Committee. I currently serve as
the program manager for a professional development program
we are piloting in 2017.

I am a development manager
at Veritas Investments and work
on urban development projects
in San Francisco. I have a formal
design background and studied
city planning.

I have always enjoyed contributing to published work, and I see
this position as an opportunity
to learn about what is happening in our neighboring real estate markets.

I’ve been with CREW since 2012.
I’m also the chair of the Communications Committee for the
Silicon Valley chapter.

I’m a senior associate/senior
designer at HGA. My specialties
include workplace strategy, conceptual design, and furniture/
finishes/equipment (FFE) expertise.

It’s a great opportunity to stay
connected with the community
and to spread the word about
CREW.

I have been a CREW member
for eight years and have served
as a board member, Program
Committee chair, and Membership Committee chair. I am
currently serving as Marketing
Committee chair for the East
Bay chapter.

I am Business Development
Director for RINA Accountancy
Corporation, responsible for directing marketing and business
development activity through
the creation and implementation of the firm’s strategic marketing plan and budget. Our
real estate practice is our largest
niche.

I currently am the editor, copywriter, and ghostwriter for RINA’s
three quarterly publications, so
it seemed a natural transition
for me. I love writing and editing copy.

How long have you been
a CREW member and what
roles/committees have
you worked with?

Chipotle storefront, photo courtesy of Carol Ann Flint

Maybe tablecloths, complex cutlery, and headwaiters will make
a comeback in the Trump era. After all, there are occasions that
merit serene and perfect service, discreetly spaced seating, and
elevated table manners.

try’s sales, the segment continues to grow by double digits.1 This
market growth has meant an exploding supply of new fast-casual
concepts all vying for the most cost-effective way to deliver tasty,
cheap, but high-quality food to their customers.

For now, though, fine dining in hushed reverence has largely been
replaced with casual, lighthearted meals that place an emphasis
on food instead of service. Chefs want to cook for children and
friends and family, not just for one staid kind of clientele. Now cultural heroes who meet their public in food trucks, pop-ups, and
mid-range restaurants, they have taken over from maître d’s as
stewards of the dining experience.

A notch above some of the fast-casual chains are the quiet-butnot-boring, one-off, or local micro-chain restaurants with fresh ingredients, dishes under $20, a spare aesthetic, beer and wine, and
“counter service plus”—where waiters bring food and bus tables,
but perhaps still don’t take orders. I like to think of this as “fast-casual-plus,” a local example being the ever-popular Tlaloc on
Commercial Street in downtown San Francisco. The create-yourown-burger joint The Counter: Custom Built Burgers could also be
called “fast-casual-plus,” though it’s hardly just local anymore, with
locations in nine states and seven countries.

Since traditional full-service restaurants come with a much higher
overhead—in both real estate and in wage costs for wait staff—
chefs are testing out smaller, more casual concepts that cost less
to open and operate while satisfying new consumer realities. Consumer focus on health and fitness, a large millennial workforce,
and a dense, affluent population is driving the Bay Area’s proliferation of this increasingly popular concept, bringing activity to the
streets and life into buildings.
The industry has coined the phrase “fast-casual” for this style that
marries quality and affordable food with quick service. Local and
regional chains are delivering a multitude of food options using
this model, and consumers are choosing these cheaper and quicker alternatives that focus on quality ingredients over full service.
More than ever, restaurant-goers are demanding healthy ingredients and transparent kitchens, where food preparation can be
directed by the customer.
Dominating the national scene in the fast-casual space, Chipotle,
Chop’t, and Panera have poured into the area in recent years. Pieology Pizza, Blaze Pizza, and Yalla Mediterranean, like Chipotle,
follow the build-your-own, counter-service model, a common feature of many contemporary fast-casual eateries.
Although Restaurant Business Online reports that fast-casual
restaurants still make up only about 8% of the restaurant indus1

The benefit of fast-casual dining is economic for both business
owners and diners. Wage increases are balanced by less service
and fewer staff, while the food quality and dining experience remain high. Reduced real estate and less labor allows restaurants
to spend more on ingredients and deliver a high-quality, everyday
experience that is more affordable but not plebeian.
As for the effect on local commercial real estate, demand is strong
for restaurant space across the region, but especially for smallish,
1,500–2,000-square-foot, second-generation restaurant spaces,
which tend to be perfect for fast-casual concepts. The fast-casual
boom has driven lease rates for these spaces to astronomical levels (while food and labor costs are simultaneously shaving margins
for restaurateurs). Smaller spaces also command bigger rents than
larger spaces occupied by apparel retailers or full-service restaurants. Former full-service spaces are being carved up to accommodate the demand.
Independents must compete for these spaces with national chains
with sound financials. For landlords, it is much safer to rely on a
tested national chain. While a local independent may be willing
to pay more—and may elevate the real estate with its cachet and
buzz—landlords must be convinced to take a chance with them. In

http://www.restaurantbusinessonline.com/operations/sales-finance/top-25-fastest-growing-fast-casuals#page=0
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Adams, continued from page 7

Chan, continued from page 14

Bravin, continued from page 22

Fluegel, continued from page 23

As with any architectural project, the desires and expectations of the owners and their patrons can guide a
variety of design goals. Some of these design considerations may include the following: How well can patrons
hear each other at the same table? Will patrons need to
raise their voices in order to be understood? Will conversation at one table be overheard by or disturbing to
an adjacent table? How loud will the restaurant be at full
occupancy? Will the restaurant have amplified music or
speech that needs to be clearly understood by the patrons? Is the business in a mixed-use building and adjacent to residential spaces? Would elevated noise levels
affect nearby residents? Do the recommended acoustical finishes meet the aesthetic, financial, and maintenance requirements of the project?

the East Bay in the near future. “I think it will be amazing!” she says.

around a dinner table. A combination of bar-height tables with stools and lower tables with a textured, hard
surface create a welcoming, collaborative, yet casual
and homey atmosphere. Cisco has taken this concept to
heart in its Re+Boot buildings, where a café welcomes
occupants on each floor.

The main food hall building will offer multiple options:

Other factors that can influence the noise levels within
a restaurant include the number or density of patrons,
the level of background music (if any), noise transmitted from the kitchen, kitchen equipment exposed to
the dining area, and the level of noise generated by the
HVAC system.

Most of the seasonings Guisell uses are imported from
Chile. Her signature dishes are pastel de choclo, a
Chilean-style shepherd’s pie made with corn, and empanadas de carne. She is also famous for her alfajores,
flaky butter cookies filled with creamy dulce de leche
and dusted with powdered sugar, which she modestly calls “the best cookie in the world.” A lot of people
must agree, because in addition to serving them at her
restaurant, they are sold at Whole Foods and dozens of
other stores.

Sound-absorbing materials are the primary means for
controlling the buildup of reverberant noise in restaurants. There are a variety of material options and aesthetic possibilities. Materials can be strategically hidden
from view or integrated seamlessly with the material
palette of the space. Alternately, sound-absorbing materials can be featured prominently and serve as part of
the décor—as colorful patterns, visual designs, or sculptural elements. With further awareness of the acoustical
issues in restaurants and a little creativity, ingenuity, and
engineering, unbearably noisy restaurants can become
an exception rather than the rule.

Guisell learned to cook from her mother and grandmother, both of whom came from large families. “Eating
was always about family,” she says. “My grandmother
had 10 brothers and sisters and so did my mother, so
when we had family gatherings we never had less than
100 people.”
Chilean-born Guisell came to the United States when
she was 17, but it took 27 years to realize her dream
of starting her own business. She decided to open
Sabores del Sur for one simple reason: “I love food, and
nobody makes the food I make in the Bay Area.”

Being a woman in the restaurant business has not been
easy, Guisell admits. “It’s hard for women to win respect
in the kitchen,” she says. “They are expected to know
how to cook, but not be a chef. Every day it’s a challenge.” Nevertheless, she has big plans for the future:
She hopes to open four more restaurants in the Bay
Area over the next few years.

The last type of café space we’ve seen recently is actually adapted from former restaurants. Our office is currently working with a few technology and biotechnology
clients who are renovating these venues for use as company cafés. On one such project, the booths are being
refinished in distressed leather and the greeter’s desk is
being repurposed into a reception station, but the beer
garden will remain a beer garden—because there’s obviously no improvement that can be made there!
It’s unlikely that the trend of high-tech companies bringing cafés onto their campuses will be curbed anytime
soon, and we look forward to continuing to help all the
big names of Silicon Valley get the design right.
About the Author
As the director of the San José office of KBM-Hogue,
Michelle Bravin focuses on identifying and securing
business with large clients. She
has more than a decade of experience in the office furniture industry, working with major clients
such as Stanford Healthcare and
Cisco. Michelle has developed
lasting relationships as a result of
her ability to work smartly, connect in a positive manner,
and provide first-class service.

yy 1st floor: several fast-casual food stalls and
common dining, with a focus on unique, authentic, one-of-a-kind food concepts
yy 2nd floor: two or three sit-down restaurants
with balconies and covered patio dining
yy 3rd floor: a rooftop restaurant and bar with
an entertainment focus, such as live music,
private events, games, movies, etc.
There will also be two small buildings over a parking
lot and around the heritage oak tree behind Va de Vi.
One will likely serve wine by the glass (or bottle) with
bottles sales and light fare, and the other will be a beer
garden/restaurant. There will be a building for a custom
two-story play structure in between, to provide entertainment for kids.
Wine Bar and Bocce Ball
BH Development also owns a 100+-year-old building on
Main Street and has leased the former Papyrus space
to Adega Wine Bar, which will be a sister concept to
Hidden Vine in San Francisco (voted among the “Top
10 Wine Bars in the US”). The real hook is that there
will be an outdoor bocce ball court on the narrow alleyway between the building and the neighboring Cream
Building. This will be a unique and active addition to the
street that should be popular. Construction is expected
to begin in early 2017.
So Brian’s goal of bringing innovative and interesting
urban dining choices to Walnut Creek is being fulfilled.
If you haven’t visited his restaurants, you are missing out
on incredible dining experiences.

About the Author
About the Author
Tyler Adams is a senior acoustical
consultant at Mei Wu Acoustics,
a firm specializing in noise, vibration, and acoustical engineering,
with offices in the San Francisco
Bay Area and Los Angeles. Tyler holds a master’s degree in
architectural acoustics, was the recipient of a Fulbright
scholarship in 2012, and is the author of the 2016 book
Sound Materials: A Compendium of Sound Absorbing Materials for Architecture and Design by FRAME
Publishers.
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Jen Chan, MBA, grew up in a
family restaurant business, with
a passion for culinary arts and
cuisine. Now with over 25 years
of experience in business, residential, and commercial real
estate, Jen is the founder and
president of White Tiger Condo Conversion, a pioneering San Francisco full-service company specializing in
small-scale residential condo conversions. White Tiger is committed to making the new American dream
of prosperity and home ownership more accessible,
while building more vibrant, diverse, and sustainable
cities through the creation of market-rate, affordable
alternative housing. For additional information, visit
WhiteTiger.us.

About the Author
Flint, continued from page 24
either case, whether a tried-and-true chain or the next
local superstar, it seems like it’s only the beginning for
the fast-casual trend.
About the Author
Carol Ann Flint is an investment
sales broker who relocated to
the Bay Area from New York
City in 2015 and is insatiably
curious about planning and design and how they affect life in
communities.

Teresa Fluegel is Senior Vice President of Chicago Deferred Exchange Company (CDEC) and the
current president of CREW East
Bay. She is responsible for providing consulting services to real
estate and tax attorneys, accountants, investors, and commercial real estate professionals
across the country, and since 2000 has focused on the
West Coast. Teresa has the expertise that comes from
direct involvement with tens of thousands of tax-deferred
exchanges for real property. She earned the professional
designation of Certified Exchange Specialist in 2004.
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