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Oakland: New Urban Eating is a compilation of interviews
with restaurants, community-based food organizations, and
artisans conducted from October 2012 until January 2014
on the developing food scene in Oakland, California.
The interviews, while focused on personal
experiences of foodmakers and advocates
of food justice, are intended to give varying perspectives of a city in transition with
particular attention around the community
and their relationship to food. The recipes
collected from artisans, chefs and residents
living in different neighborhoods throughout the city, represent the diversity of the
population and varying approaches to lifestyle and traditions around food.

as broadly as possible across the large and
heterogeneous scene—including ethnicity
and food philosophies—it is in no way comprehensive as the growth of the city and its
food industry are rising exponentially.
In 2009, 160 new businesses opened up in
the downtown area with the aid of city redevelopment agencies. Sixty-five of those were
new restaurants. In 2012, Governor (former
Mayor) Jerry Brown—whose “10K Plan” in
1998 successfully attracted over 10,000 new
residents to Oakland—dissolved the redevelopment agencies. But the number of restaurants that have opened since the dissolution
have continued to increase. While the initial incentive for the influx of residents and
business owners was affordability, it quickly

The population, at around 400,00, has a
combined 125 languages and influential
culinary options such as Chinese, Korean,
Vietnamese, Yemeni, Mexican, Ethiopian,
Cambodian, Filipino and “Soul” to name a
few. While the hope for this book is to reach
4

became about becoming a part of the developing community. With all of the enthusiasm Oakland has received from national
and international press, it might seem to an
outsider that it’s bursting at the seams with
food options. While that may be true of certain neighborhoods, the majority of this city
lives without easy access to healthy, affordable food options.

cisco, for better or worse, to the wish that
it might someday contain its own regional
fare—a connection between ingredients and
the product, and to the hope (and need)
that Oakland becomes capable of sustaining
itself by growing its own food and supplying
the restaurants and artisans who are making
it.
Each of the three sections of this book (restaurants, community based-food organizations, and artisans) are arranged by the
opening date of the business. This structure
was created to convey the diverse selection
of food cultures that exist here in Oakland
and how the city has changed over time.
Each of these businesses contain the type of
cuisine they serve, followed by a brief interview with the chef, artisan or communitybased food organization, and a recipe from
the food-makers.

Outside of the areas that benefitted from redevelopment funds in Oakland are a number of community-based organizations addressing the issue of food justice such as
City Slicker Farms, Mandela Marketplace
and Acta Non Verba. Their initiatives hope
to build stronger communities, a better local economy and attract new businesses by
inspiring and educating people to grow their
own food and make healthy choices.
“What will Oakland will look like in 10
years?” This question was posed to every interviewee. The responses ranged from predicting that Oakland would be like San Fran5
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West Oakland has a rich cultural history which
saw an influx of new migrants from the south,
predominately African-American, who arrived
d u r i n g W o r l d Wa r I f o r j o b o p p o r t u n i t i e s i n t h e
shipyards. The neighborhood has an abundance
of liquor stores, abandoned lots and largely no
access to fresh affordable food.

The Lake Merritt area has seen the largest arrival
of new residents. Just a few years ago, rents were
r e l a t i v e l y c h e a p b u t w i t h t h e n e i g h b o r h o o d ’s
proximity to restaurants and bars, easy access to
Lake Merritt and a farmers market, living in the
neighborhood has become highly desirable.

CENTRAL BUSINESS DISTRICT

OAKLAND HILLS

The Central Business District of Oakland has
been at the center of revitalization efforts.
W ithin this area there are several neighborhoods
including Chinatown, Old Oakland, Downtown,
Uptown and the Jack London District. During the
weekdays these neighborhoods feed the business
crowd and in the evenings and weekends, fuel
the younger new arrivals at clubs, bars and restaurants.

The Oakland Hills are a largely residential and aff l u e n t a r e a w i t h f a r- r e a c h i n g v i e w s o f O a k l a n d ,
San Francisco, Berkeley and neighboring parks
such as the Redwood and Lake Chabot Regional Parks. While this area has seen changes over
the years—especially after the traumatic Oakland Firestorm of 1991 that destroyed more than
3,000 homes—this book is largely concerned
with the other neighborhoods because of their
lack of resources and/or growth over time and
changing relationship to food.

EAST OAKLAND

NORTH OAKLAND

Described as the “Flatlands” because of both its
relatively flat landscape and impoverished areas
compared to that of the Oakland Hills, East Oakland is the largest geographical area in Oakland.
Despite its reputation of being dangerous, it is
also the most culturally rich area of Oakland with
large Latino, Asian and African American communities.

North Oakland has seen a tremendous amount of
change in the past few years. New neighborhood
designations such as KONO (Korean Northgate)
enter the real estate terminology and more restaurants and cafes open than one can keep track
of an a weekly basis. Well known for its Ethiop i a n , Ye m e n i , I t a l i a n , a n d K o r e a n p o p u l a t i o n s ,
North Oakland, like Lake Merritt has become another hub for newcomers from San Francisco.

SAN FRANCISCO
10.6 MILES

LANGUAGES
SPOKEN

125

SILICON VALLEY
43.9 MILES

RESTAURANTS
A recurring sentiment among chefs in Oakland is that the city should begin to sustain itself by growing
its own food and supporting local farmers and artisans. The are numerous vacant lots throughout the
city that are or could be transformed into gardens. As Sarah Kirnon from Miss Ollie’s states, Oakland
should become a “thriving food community that sustains the people who live and choose to spend
their money here.” Only about 10 miles from San Francisco, Oakland can now add high rents and
gentrification among its problems along with its previous difficulties with urban blight, unemployment
and crime. The hopes, generally, from newcomers who move to Oakland and fall in love with it are
that people who are going to move here and open businesses remain respectful of the existing population by providing jobs and ensuring that it remains a culturally diverse place. These restaurants were
chosen for their commitment to serving their city and its diverse community.
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SHAN DONG

EST. MAY 1991
What is the style of the cuisine at Shan Dong?

OWNER

CHARLIE HUNG

CUISINE

CHINESE

AREA

CENTRAL BUSINESS

Our style of cuisine is called the Mandarin northern style. Shan
Dong is a province in the Mandarin area and specializes in a lot of
things made from wheat flour such as dumplings, noodles and pancake. Mandarin style pretty much covers the whole northern area.
When you opened, were there a lot of restaurants in the
area?
Chinatown is not as crowded as it used to be. Most of the spaces
were occupied. It was pretty busy…compared to now it was a lot
busier.
What kinds of changes have you seen in Oakland since
you’ve been here?
As far as Asian culture and population, we’ve actually seen more of
a diverse Asian population from different regions. Twenty years ago,
most of the population in Chinatown was from Canton. Now it gradually has more and more Mandarin speaking people.
Have you seen changes to the downtown area?
I don’t see any dramatic changes downtown. It’s always been crowded and as messy as it used to be. I don’t see much of a change but
there are quite a few changes in Old Oakland. They actually put a
lot of effort in restoring the few blocks there. And obviously they
cleaned up the area there too. Also in Jack London Square, that’s
probably the most booming area in Oakland right now.

10

SHAN DONG
D ry B rai se d G r e e n B e a n s
26 oz Green beans
2 T Soy Sauce
1 t Tianjin preserved vegetable
1 t Onion, minced
1 t Garlic, minced
1/2 t Sugar
1 t Cooking Wine
1/4 t White pepper
1/2 t Sesame oil
1 t Chicken powder
Oil for frying
1 Heat the oil in a skillet until it reaches 375°
2 Clean and trim the green beans
3 Add all ingredients except for the green beans into a mixing bowl
4 Deep fry the green beans for 2 minutes
5 Remove, drain and green beans to the bowl and mix well until
well coated
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ENCUENTRO
OWNER

LACEY SHER

CUISINE

VEGETARIAN/VEGAN

AREA

CENTRAL BUSINESS

EST. DECEMBER 2009
You owned a vegan restaurant called Down To Earth in New
Jersey. What brought you to the Bay area?
Well, I’m from the Bay area and I lived in New Jersey from 20 until
I was 32. I had the Down to Earth restaurant for 6+ years and then I
wanted to move back home because I wanted to be near my family.
My parents were getting older and my partner, she’s a Jersey girl,
was like, “I need a change.” We were in a sort of difficult space.
We were successful but we decided that we wanted to sell the restaurant. So we sold it to one of our employees who after ten months
of owning it, closed it. It was pretty sad. We wrote a cookbook from
the restaurant called You Won’t Believe It’s Vegan! I came back to
California and I wanted to open another restaurant.
I lived in Oakland for seven years and I felt akin to that area. My
family had been in business in Oakland for several years and my
business partner, Linda, who is a commercial real estate broker,
she’d never been in the restaurant business. I’ve known her since I
was about 15 years old. She said, “You know, oh, we want this wine
bar to move into the building that I live in.” I was like, “That’s a
great idea.” I had been doing private cooking since I got back and
just doing odd jobs, selling the cookbook and things like that. I just
really wanted to be back in the restaurant. This is not quite that
because we don’t have a full kitchen but we’ve made it work and it’s
been really good, and people love it.
I think that things just have started really picking up speed around
there, and it’s been great. We’re opening another place down the
street. That will be the full restaurant. I’m sticking with Oakland
because I feel like the people that are here, they really have a lot
of pride in their city. There’s something about it that feels like you
can do it. It is kind of that dream that can be accomplished. There’s
a lot of people that are putting their heart and soul into it because
they believe.
30

ENCUENTRO
S tuffed D at es w i t h C h è vr e
& W alnut H o n e y
20 Dates
1/4 cup Chèvre
1/2 cup Candied walnuts, chopped
1 cup Red wine
1/4 cup Balsamic vinegar
1/4 cup Sugar
Handful of Chives, chopped
1 To make the red wine reduction, bring wine, vinegar and sugar to
a boil and reduce until it is a syrupy consistency
2 Remove the pit from the date without cutting it in half so you have
a little pocket
3 Stuff with chèvre
4 Heat in 425° oven for approximately 5 minutes
5 Add candied walnuts and chives on top
6 Drizzle with a red wine reduction
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CAFE GABRIELA
OWNER

PENNY BEE

CUISINE

AMERICAN/FILIPINO

AREA

CENTRAL BUSINESS

EST. APRIL 2010
How did your business begin and why did you choose Oakland?
I started the cafe by taking business classes and cooked for 9 years
in Filipino restaurants in the South Bay. My mom has been a large
influence in my cooking. Her dishes always fed our family’s stomachs and souls. I wanted that to be reflective at the cafe because
that’s where it comes from, my roots. That’s why we have the pulled
pork adobo sandwich, and the pancit. But it’s not a Filipino restaurant. It’s a cafe, so there’s choices for everybody. We chose Oakland
because it’s our home, it’s community-oriented and has fair rent.
What local vendors and artisans do you buy from and how
did you find them?
I was approached by most of the them when I opened the cafe. Some
of them I found through Yelp reviews and research. We get our pastries from Starter Bakery, our bread from the Bread Workshop in
Berkeley. Our coffee and espresso are from Blue Bottle Coffee, milk
is from Clover Organic Milk, the pork comes from Golden Gate Meat
Company and our produce is from the Jack London Wholesale Produce Market.
What do you think Oakland’s food scene will look like in 10
years?
Oakland has become a foodie destination with more successful businesses that are geared towards food justice and social connections
that will continue to grow. And with that, it will hopefully help Oakland’s economic viability.
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CAFE GABRIELA
P an cit B a m - i
2 tablespoons Vegetable oil
1 tablespoons Garlic, minced
½ cup Onions, diced
½ cup Soy sauce
2 cup Carrots, julienned
2 cup Celery, julienned
2 cup Shitake mushrooms, julienned
1 cup Cabbage, julienned
1 Bundle of Canton noodles (egg)
1 Bundle of Sotanghon noodles (vermicelli)
1 quart Vegetable broth
1 pack of Mama Cita ground annatto
1 Sauté garlic and onions until brown
2 Add annatto and incorporate all vegetables
3 Add vegetable broth and soy sauce for 5 minutes
4 Soak the vermicelli noodles in warm water for 5 minutes
5 Add egg noodles until cooked, about 6 minutes, and serve
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What will Oakland look like in 10 years?

“Oakland has become a foodie destination with more successful businesses that
are geared towards food justice and social connections that will continue to
grow. And with that, it will hopefully help Oakland’s economic viability.”
— Penny Bee (page xx)

CAFE ROMANAT

EST. JUNE 2010
When did you leave Ethiopia and come to the US?

OWNER

ADEY HAGOS

CUISINE

ETHIOPIAN

AREA

LAKE MERRITT

In 2001. My family was here in Oakland. They sponsored me and
then I came. After 2 or 3 months, I went to a boarding school called
Treasure Island Job Corps. I stayed there for 2 1/2 years and studied
business. I worked in an office for 6-8 months and then went back
to school to study medicine. When I was a student, I used to work
in restaurants. I worked at Cafe Colucci for 4 or 5 years. After that
I worked in an American restaurant and I ended up becoming interested in business. I went back to Ethiopia in 2007 for 3 months and
I learned to make traditional food. I knew how to cook but I wanted
to learn the traditional way. So I learned everything in 3 months and
I came back. It took me a while to open and to find a place.
Did you try a lot of new foods when you arrived here?
When I first came I had a cousin who took me to a restaurant. He
took me to Addis Restaurant on Telegraph. I saw the Kitfo (marinated raw beef) and I said, “oh my god, there is food here!” And he
said, “yeah, there is everything here.” I felt comfortable after that.
What did you think of the Ethiopian food here?
It was good actually. When I first arrived there was Café Eritrea
D’afrique, Asmara, Cafe Colucci, and Addis. There are a lot more
Eritrean and Ethiopian restaurants. During that time the community
was small. But since 2012 there are a lot. Almost 75% of our customers are Ethiopian and Eritrean. When I worked at Cafe Colucci
it was maybe 25%. When you open, [the community] supports you.

CAFE ROMANAT
D oro W o t (S pi cy C h ic k e n S t e w )
Whole chicken, broken down into 12 pieces
12 eggs, hard-boiled
2 onions, minced
1/4 cup Oil
1 cup Berbere spice
1/4 cup Niter kibbeh (right)
2 teaspoon Garlic, minced
2 teaspoon Ginger, minced

NITER KIBBEH (CLARIFIED BUTTER)

1 lbs Butter
2 tablespoons Nech Azmud (Ajowan)
2 tablespoons Tikur Azmud (Black Cumin)
1/4 cup Korerima (Black Cardamom)
1/4 cup Koseret (Similar to Oregano)
1 Melt butter, add koseret, allow to cook and put in the refrigerator
for 3 days
2 Remove from the refrigerator and boil
3 Toast remaining ingredients and add to butter
4 Cool and separate the herbs. Store in a jar

1 Cook onions on low heat for 1 hour. After the moisture is gone,
add oil
2 Add berbere and cook for 20 minutes
3 Add 1 cup of water and cook for one more hour
4 Add garlic, ginger, 1 cup of water and cook for 20 more minutes
5 Add chicken parts and cook for 25 minutes
6 Add eggs and niter kibbeh and cook for 5 minutes
7 Serve with Injera
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CAFFE 817

EST. MARCH 2011
What were your first experiences in the kitchen?

OWNER

SCOTT & EMILY
GOLDENBERG

CUISINE

ITALIAN

AREA

CENTRAL BUSINESS

Scott: For me the first experiences revolved around family gatherings and I always found myself gravitating towards the kitchen.
That’s where all the fun seemed to be happening, working over a
bowl of something for the holiday, the preparation of large party. I
was fortunate enough to have family members that were great cooks.
My grandfather grew his own vegetables, we went crabbing and had
crabs for Sunday dinner, that kind of thing. That was just how we
lived.
Emily: I actually had no interest in cooking and hated it to the point
that my mom initiated the once a week, Emily cooks dinner tradition
that I considered torture. And I wasn’t allowed to do macaroni and
cheese. So I had to actually cook something and I hated it still and
continued to find zero interest in it until college. One of my roommates put together these amazing feasts with a toaster oven and a
Cuisinart. She just kind of got me interested in it. It was from there,
instead of getting my teaching certificate, I decided to go to culinary
school instead. That was a major turning point for me.
How did you both first meet?
Scott: Cooking.
Emily: We both worked at Zuni. We were hired within a few weeks
of one another as line cooks. He worked on the wood-fired oven and
I worked on the charcoal grill. And those stations were right next to
each other so we worked side by side.
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CAFFE 817
R oa s t B e e f S a n dw i ch w i t h C r è m e
F raîche & G l a ze d S h a l lo t s
ROAST BEEF

CRÈME FRAÎCHE

5
2
2
2
2
3

1 cup Heavy cream
1 cup Half and half
¼ cup Buttermilk

lbs Beef Eye of Round
tablespoon Kosher salt
teaspoon Black pepper
teaspoon Coriander seed
teaspoon Yellow mustard seed
tablespoon Olive oil

One day ahead:
1 Combine ingredients
2 Wrap container with plastic wrap
3 Store in an oven that is not turned on overnight

One day ahead:
1 Trim eye of round of excess surface fat and silver skin
2 Salt the eye evenly on all sides
3 In a mortar and pestle, crack the black pepper, coriander seed and
mustard seed. Grind until course
4 Spread the cracked spices evenly over the eye of round
5 Wrap in plastic wrap and place in refrigerator overnight

The next day:
1 The crème fraîche will appear much thicker than the day before
2 Store in the refrigerator until needed

GLAZED SHALLOTS

1 lb Shallots
2 tablespoon Olive oil
10 Sprigs of thyme
2 tablespoon Sherry vinegar One day ahead:

The day of:
1 Preheat oven to 250°
2 Place sauté pan over medium high heat
3 When hot, add 3 tablsespoons of olive oil
4 When oil starts to shimmer, carefully place beef in pan
5 Brown all sides until a golden crust has developed
6 Place beef in roasting pan and put it in the oven
7 Cook until the internal temperature reads 120° (about 35–40 minutes)
8 Let the meat rest for at least 15–20 minutes before slicing
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1 With a paring knife, peel all the shallots
2 Place sauté pan on medium heat and add oil. When oil is hot, add
shallots, generous pinch of kosher salt, and 5 sprigs of thyme.
Cover pan with lid
3 Sauté and toss until shallots begin to color and soften, about 10–
12 minutes
4 Add sherry vinegar and cook, covered, until shallots are cooked
all the way
5 Cool and slice
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