DEAR READER

Fating In

Ithough I was raised in suburbia, I've always had

romantic visions of the farmer’s life. Growing

up in Michigan, where we were always driving
past endless fields of corn, certainly helped form this
fascination. But living in the middle of SF—without even
a yard to garden in— I've learned more about the realities
of farming than I ever did while growing up.

The Bay Arca is home to some of the country’s most

progressive farmers; it’s impossible to live here and not
be influenced by the dialogue bubbling up from this
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To celebrate the Bay Area’s bounty, senior
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Alemany Farm, comanaged by Jason Mark and
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youths that work the farm also deliver the vege
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earts (“Around the City in 31 Meals,” p. 86). While SF has more rhan its share of wonderful high-end
restaurants, our dining scene just wouldn't have the same favor if it weren't for the pupuserias, the pho
joints, the dumpling houses and the pizza parlors. And while these aren’t usually the places serving
grass-fed beef and locally grown Chantenay carrots, they're almost all family-owned and -operated.
In a time of monoculture and big-box chains, I'd venture to say that supporting these mom-and-pops

is as critical as supporting small organic farms.

And while it might not seem quite as noble, I think supporting our local bars is our duty too.
On page 100, we celebrate the dive bar. My longtime favorite is the Ha-Ra in the Tenderloin, where
I know I'llget a lousy drink but be guaranteed a good time. Sinatra is always on the jukebox, and then
there’s the bartender, Carl. Some people say he can be grumpy, but I've never met a bigger-hearted man.

As we wrapped up this food issue, we debated between two cover options: vegetables plucked
from the urban earth at Alemany Farm or a pulled-pork barbecue sandwich from Roadside BBQ), in

the Richmond District. Instead of choosing, we decided to run both. We don’t want to sacrifice .~

anything that makes up the core values of our city—and there’s no reason we should.

Enjoy the issue! W
— Heather Luplow Hartle,

32 7x7SF
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