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you say tomato, i say tomato mania!
By Queenqueg | 3/28/09 | Los Angeles Metblogs 	 tpburl.com/839j5c 
	 Here’s a good way to start your victory garden: heirloom tomatoes!  My girlfriend could 
take a bite out of tomato like she were chomping on an apple.  This always boggled my mind, 
until I had my first heirloom tomato.  I dated a girl ever-so-briefly who would spend her entire 
week’s paycheck on one single trip to the Sunday’s farmer’s market.  One time, she spent a huge 
chunk of that paycheck just on heirlooms.  I thought she was insane, until I took a bite:  Meaty, 
not overly juicy, sweet, with hints of earth.  So this is what a tomato is supposed to taste like!
	 I still grumble at the idea of having to use up the majority of a paycheck just to have 
enough to shop at your local open market - the slow food movement desperately needs to peek 
an eye out from under Alice Waters’ drooping wings and stop pretending like access to organic 
and local food is affordable and available to the majority of the population.  Here’s one way 
towards heirloom affordability:  TomatoMania! at the Tapia Brothers’ Farm Stand in Encino.   
Today and tomorrow, from 9am to 5pm, you can peruse their selection of nearly 300 varieties of 
heirloom tomato seedlings and get your victory garden ready for the summer.
	 In case you miss this, Beverly Hill’s PartyPaperLife store will host its own urban 
TomatoMania! sale on its sidewalk on April 18.  That’s right, we’re bringing heirlooms to the 
masses…

so you’ve been summoned for 
jury duty in downtown l.a.
By Erin Holness | 3/18/09 | News Me Baby 	 tpburl.com/hwqf0x 
	 The dreaded envelope has arrived. You’ve been summoned. And guess what? You’re going 
(dramatic pause...) DOWNTOWN.
	 Now, Downtown L.A. is not like Downtown Chicago, or Downtown Manhattan. Sure, we 
have big buildings. But our downtown is not exactly vibrant. You’d be hard pressed to find a 
way to spend that 90-minute lunch hour.
	 Or will you?
	 The Los Angeles Superior Court has two downtown jury locations.

Clara Shortridge Foltz Criminal Justice Center 1.	
210 W. Temple Street
Stanley Mosk Courthouse 2.	
111 N. Hill Street, Room 253

	 The two locations are essentially within two blocks of each other. You’ll generally park for 
free at the fabulous Disney Concert Hall, and have to walk the five blocks to the courthouse. 
During this brisk early morning walk, you’ll have a chance to check out the neighborhood a 
bit. While it’s definitely not deserted, this is one of those “need to know” areas. And, after your 
juror briefing, you’ll no doubt start dreaming of that 90 minute break...a mere 4.5 hours away. 
Now you need to know- where are you going to eat?

	 EAT WELL
	 Obviously, you’re starving, and you’re not about to drag your car out of the lot and go 
cruising through middle-of-the-day traffic on one-way streets in search of a bite to eat. Here are 
your pedestrian friendly options.

1) Grand Central Market, 317 S. Broadway
The place to go for cheap, authentic, exotic eats. It’s an LAist Recession Obsession for good reason. You 
can have your pig ear tacos and eat them too. And while you’re at it, pick up some apples to sneak back 
in to the courtroom.

2) Cielito Lindo, 23 Olvera St.
Perhaps the city’s most famous taquitos can be found at the end of the city-block length strip known 
as Olvera Street, near Union Station. Grab a plate of hearty food, and spend your break wandering the 
many tiny shops and stalls crowded into this L.A. landmark.

3) Daikokuya, 327 E. 1st St.
If you’re like Pulitzer Prize winning food critic, Jonathan Gold, you’ll love this quick service ramen 
house in Little Tokyo. It can get very crowded though, so don’t plan on doing much else with your 90 
minutes.

4) Lost Souls Cafe, Harlem Place Alley, 124 W. 4th St.
If you want a little pick me up, go for the Ube shake at Lost Souls. Word has it it’s just as good as Oink-
ster’s version.

5) Sushi-Gen, 422 E. 2nd St.
Yes, it’s pricey. But it’s got over 400 Yelp reviews and still maintains a favorable 4.5 star rating. So if 
you’ve got sushi on the brain, treat yourself to Sushi-Gen. Convince yourself you deserve it for fulfilling 
your civic duty.

6) Starbucks, 138 S. Central Avenue OR 555 W. 5th St.
Sometimes the only thing that will do the trick is a venti, soy, non-fat, extra-shot latte.

7) Pitfire Pizza, 108 W. 2nd Street
Build your own pizza and chase it with a glass of homemade sangria or two. That should liven things 
up back at the jury holding room. Bonus points- it’s right by The Edison- a fantastic spot for after duty 
happy hour.

8) Pete’s Cafe and Bar, 400 S. Main St.
Pete’s is famous for their blue cheese fries, but they serve up mighty fine burgers, delicious mac and 
cheese, and other classic American favorites as well.

9) Phillipe’s Original Restaurant, 1001 N. Alameda St.
Just over a half mile away, you’ll find one of the oldest, most famous, and celebrated restaurants in all 
of L.A. Phillipe’s is another J. Gold favorite, and they’re known as the home of the French Dip sandwich.

10) Homegirl Cafe, 130 W. Bruno St.
It’s literally across the street from Phillipe’s, nestled into a corner of the Homeboy’s Industries building. 
This charitable cafe employs former gang members who serve up authentic Latin American cuisine and 
delicious homemade baked goods.

	 Of course, this is just a partial list. But any one of these spots will get your taste buds 
tingling, and tide you over for that long afternoon stretch between one and five pm. Good luck, 
and enjoy your impromptu downtown dining adventure.

california faces 
gas station headache
By Stephen Markley | 3/31/09 | Kicking Tires 	 tpburl.com/xcsykt 
	 More than 60% of California’s 11,000 gas stations have missed the deadline for installing 
toxic-vapor scrubbers for their pumps and will be subject to fines and perhaps even closure.
	 Lawmakers are scrambling to extend the deadline or pass legislation to alleviate the fines 
now that the state estimates that 2,000 of 3,900 service stations in Southern California alone 
have failed to install the vapor-trapping systems.
	 The California Air Resources Board mandated the deadline back in 2000, aiming to remove 
10 tons of harmful hydrocarbons emitted when drivers pump gas each day. It’s roughly the 
equivalent of taking 450,000 cars off the road.
	 However, the plan has hit multiple speed bumps. The necessary equipment for the systems 
didn’t become available until 2005, and even then it only worked with 10% of station pumps. 
Independent operators have complained that the obstacles of obtaining credit for the vapor-
scrubbing systems (which average about $75,000 per station) has been difficult, and the state 
has not offered reasonable financial help. Difficulties obtaining permits and equipment have 
also held up progress.
	 Now station owners face fines ranging from hundreds to thousands of dollars, and the 
possibility of closure on Dec. 31 if they don’t comply. With the economy still floundering, 
station owners are asking lawmakers for more time, saying the burden of paying monthly fines 
will be devastating to their businesses.
	 State regulators will probably have to budge on this one: Clearly, closing more than half of 
California’s gas stations at the end of the year isn’t really an option.
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Michael Roberts  | tpburl.com/fw5k89

Tats & Art for a Cure 
Convention 
Los Angeles Convention Center
tpburl.com/n0g952

Pilates Mat Class
YWCA Pasadena Foothill Valley
tpburl.com/j4rcy9

Speed Networking - 
Entertainment Industry 
Night
Cafe Wa’s
tpburl.com/62n38m

Bruce Springsteen and the
E Street Band
The Los Angeles Sports Arena 
tpburl.com/9jfbnd

Celebrity Bartender Night
Sonny McLeans
tpburl.com/kpf86n

Leonard Cohen
Nokia Theatre LA Live
tpburl.com/fbxw3r
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Nook Bistro

Categories: American
Location: 11628 Santa Monica Blvd, #9, Los Angeles, CA 90025
tpburl.com/r5q7bs

Caroline Y. says, “Can I just say...this place is really in a nook. It's kinda hard to find...being all 
hidden in a nook and stuff. It's in a plaza...once you're in the plaza...look for the neon blue arrow 
pointing towards the nook of the plaza. You got it by now, right? 

Anyway, had dinner here with the flowers a couple of weeks ago. We started with the mac and 
cheese. Quite deliciously cheesy it was. For my entree, I had the burger which was pretty good 
but definitely not the most gourmet burger I've had. I had a bite of the pork chops which was 
juicy and flavorful. For dessert, we chose the chocolate banana bread pudding which was just 
okay. But the best thing of all was my beer. A real Hefeweizen. Lemony. Wheaty. Beery. Mmmm 
mmm...a perfect $9.00 bottle of beer.

The flowers and I had a blast talking about our ghetto gangsta moments which our server heard 
bits of and was a bit skeptical to come by at first but still gave us excellent service. 
Kekeke...we're scary flowers.”

Headaches & Tomatoes




