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by shanta sacharoff

Holiday Edition

Perched near the extreme west end of the city, 
many Judah Beach businesses have come and 
gone in the last few decades.  But some have sur-
vived and even thrived.  In the early 1970s, Other 
Avenues Food Store opened on Judah Street and 
46th Avenue, with a volunteer staff. Back then, 
rent in the Outer Sunset was affordable. In addi-
tion to half a dozen restaurants and a few coffee 
shops, the community successfully supported a 

and a collectively-run movie theatre with a café 

adverse effects of Reagonomics did not help 
small businesses. One by one, many small busi-
nesses went under in the late 1970s and ‘80s. A 
few Judah Beach businesses continued the strug-
gle and managed to survive throughout the ‘90s 
and ‘00s.

Several years ago, a few active businesses like 
Java Beach Café, Corner Cup and Other Avenues 
organized the community to challenge Starbucks 
in opening a storefront on the corner of 45th and 

Judah. Community residents and business own-
-

tion at the corner, but with draining money out of 
the local economy and away from independent 
businesses. Activists gathered 4000 signatures to 
petition against the coffee chain, and convinced 
the Planning Commission to deny Starbucks’ 
application. In place of Starbucks, an indepen-
dently-owned juice bar opened on the corner. In 
the next few years other independent small busi-

opened.

easy, as the economy continues to be unpredict-
able. However, a combination of dedicated staff 
and community support has kept businesses sus-

all over San Francisco to the neighborhood, 
where long-standing businesses keep the com-
munity anchored in its historical roots. 

Holiday Hours
Christmas Day, 9 a.m. to 2 p.m.

New Year’s Day, 12 noon to 9 p.m.
9 a.m. to 9 p.m. all other days

  A Short History of Judah Street Businesses



2 teaspoons baking powder

gluten-free version)
¼ teaspoon salt

1 ¼ cups mango pulp (from specialty food stores,                  
or make your own from a very ripe mango)   
½ cup thick coconut milk (not cream)
3 tablespoons sugar, honey or maple 
 syrup (optional) 
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holiday potluck by shanta sacharoff
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vegan and gluten-free stuffing

mango/coconut cornbread

1 loaf of cornbread (recipe below)
½ cup cashew pieces 
One cup of water 

2 poblano or anaheim peppers
3 celery stalks, sliced (about one cup)

½ teaspoon each fresh thyme, oregano and 

¼ cup pumpkin seeds, toasted until fragrant 
1 teaspoon salt 
Up to one cup of water as needed 
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Preparing for the Cold & Flu Season
When it’s time to change the clocks, put on warmer socks and another layer of clothes, it’s also time 

and workplaces.  

An important strategy for “getting the jump” on infections is to have two or three remedies on hand at 
home. Waiting a day or two until you have time to shop could be the difference between a few days’ an-
noyance and two or more weeks’ struggle with a variety of symptoms. Believe your body’s messages: 
If you are feeling less energetic, are experiencing seasonal stress, and/or noticing irritation in your 
throat or sinuses, then begin immediately to build up your immune system. Remember, your hormonal 

maximize their activity.  

We have quite a few favorite products that have withstood the test of time with our customers:

•  Boiron Cold Calm, Sinusalia, Oscillococcinum & Chestal Cough Syrup
•  Planetary Herbals Old Indian Syrup – Adult & Kids’ Formulas

•  Homemade tea – Sliced ginger, lemon, honey & a small amount of cayenne powder

•  Honey Gardens Elderberry and Wild Cherry Syrups

•  Gaia Black Elderberry Syrup
•  Dr. Shen’s Yin Chiao

•  Gaia Stress Response

•  NatraBio Sinus Nasal Spray 
•  NatraBio Defense Plus
•  Rainbow Light Get Well Soon

•  New Chapter Life Shield Immunity

•  Neti pots
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non-food

department highlights

cheese

beer and wine

grocery

chocolate

gifts vitamins

dairy

         ACCORD—a mood food—with 
mangosteen and elderberry: Natural stress 
relief for the holidays, three ounces for $3.99 

-
ucts from Reserveage: Organic resveratrol, 250 
& 500 mg, Viralaurin Immune with resveratrol 
will help balance your body for optimal health, 
and Active Ubiquinol CoQ10 with resveratrol 
is essential for people over the age of 40

                       Bring home some local treats 

options here: Clarine’s Florentines, Sweet 

Squares and Poco Dolce tiles and bars

body care

bulk

OA’s own

bread

herbs

-

-

  Shanta’s been making her holi-
day chutneys since before some of us were born, 

-
ter fermenter Colin Peden has spearheaded this 
year’s batch of OA’s Own sauerkraut, and it’s 

still our number one OA’s Own sweet treat (See 
what the SF Weekly has been raving about for 
years!)     

 Hyper-local sweet treats: Bubala’s Ru-

bread

   Look for the blue tag— these are our 
seasonal wellness herb selections!
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produce

-

-
  

-
enues EXCLUSIVE BLEND North Coast 


