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Body Art - An Interview with Greg Rojas
In the last decade, Divisadero has
undergone a massive transition
from hard, gritty landscape of
half-closed shops to comfortable
panoply of coffee shops, grocers,
and cafes. In the center of all this
change, a single storefront has
maintained its position geographically and culturally as a point where
a little blood, pain and hope dovetail to create beauty and art. This is
Everlasting Tattoo.
Greg Rojas is a 36-yearold tattoo artist who has worked
his craft at Everlasting Tattoo for
two years. His arrival at the prominent and respected shop at 813
Divisadero was the last of six tattoo parlors he worked for in San
Francisco. Prior to the Bay Area,
Rojas ﬁne-tuned his skills on Sunset Boulevard in Los Angeles for
12 years.
“I’ve always wanted to live
in San Francisco,” Rojas said. He
said he initially fell in love with tattoos for a simple love of punk rock
and grafﬁti. The culture of the city
was a natural ﬁt for his art, life, and
work. Rojas has lived and worked
here for 13 years and Everlasting
Tattoo became home.
“This is the best place
I’ve worked, by far,” Rojas said.
“Everyone who works here are
all good friends and the artwork
is really good.” Rojas estimated
90% of the tattoos at Everlasting
are original works by the artists,
not just simple copies of cartoon
characters and commercial media
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brought in by customers. “People
don’t really understand the amount
of time we put into the art outside of work that we don’t get
paid for,” Rojas said. When a customer comes into Everlasting Tattoo Rojas and his coworkers take
the time to sit with the customer
and discuss the details of what
the artwork should mean as well
as who the customer is. The extra
time and energy result in designs
the patrons can be happy with for
the rest of their lives. “Because of
everything we put into the work,
I think I have never had someone
who regretted or was uncomfortable with their tattoo,” Rojas said.
A small but essential detail for artwork permanently sketched on a
person’s body.

way it didn’t use to be,” Rojas said.
“And this place was at the forefront of the newer tattoo shop.”
He said he likes that San Francisco
is a more laid-back place and artists throughout the city know each
other and work together to progress the industry. “All the artists
here push the industry forward,”
Rojas said.

The changes to the Divisadero neighborhood since Everlasting Tattoo opened in 1990
are seen as positive by the staff.
Rojas said he enjoys the unique
stores and shops in the area, and
has friends who work and live all
up and down the Divisadero corridor. “The shops and people in the
neighborhood are all pretty cool,”
Rojas said. And more important
Some of the art became to him, “People who come here to
a sort of trademark for Rojas. He see us are usually looking for origitattooed an empty birdcage with nal artwork that means something
an open door on a customer years to them.”
ago. People who saw the art came See the work of Greg Rojas and
to him requesting a similar piece. the other artists at Everlasting TatRojas himself had a friend tattoo too at: www.everlastingtattoo.com
the empty birdcage design on his
neck behind his left ear when his
life was in transition and he was
dealing with a divorce. A number
of people in the bay now wear his
open-door birdcage, a work so personal he shares it on his own skin.
Everlasting Tattoo has
been a perfect ﬁt for Rojas and his
work. He said the tattoo industry
has changed in the last decade.
“There is a sort of tattoo renaissance taking place, where the artwork is personal and beautiful in a

Progressive Merchants

Herbivore - Vegan’s Delight

In San Francisco there are
a lot of vegans. Many have
made their choice early in life
during childhood. Others simply have an epiphany or ob-

The restaurant also offered
information from pamphlets
and ﬂyers about other products and activities that reﬂect
the philosophy of veganism. The restaurant environment is pleasant, trendy and
upscale. Their menu offers,
charbroiled veggies, sautéed
mushrooms, a variety of tasty
salads, marinated tofu, soy
protein, tempeh burgers and
a homemade veggie burger.
Soups, salads, tacos, sandwiches, wraps, falafel, entrees
that include pastas, noodles,
beans and brown rice and
many other options. The options, which are quite global,
are amazing and make the
serve something that awak- restaurant delightful.
ens their need to choose and
change their diets. To accom- Herbivore - The Earthly Grill
modate this growing need for 531 Divisadero - San Francispure vegetarian food, vegan co
restaurants are
becoming a more
available choice
in the restaurant
industry.
SF Utopia
visited
Herbivore The
Earthly Grill
recently and
learned a lot
about vegans.

DO YOU LIKE SF Utopia ? Tell us what you think!
EMAIL: editor@thewesternedition.com

What is VEGAN?

The word “veganism” denotes
a philosophy and way of living
which seeks to exclude — as
far as is possible and practical
— all forms of exploitation of,
and cruelty to, animals for food,
clothing or any other purpose;
and by extension, promotes the
development and use of animalfree alternatives for the beneﬁt
of humans, animals and the environment. In dietary terms it denotes the practice of dispensing
with all products derived wholly
or partly from animals.
(See Vegan on page 8)

Welcome To SF
Utopia
SF Utopia is a publication that focuses on
living life progressively. Progressive is
defined as forward
thinking and acting.

Got Questions?
Call Kathy Perry
415.410.5449
___________________
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Merchants and Community

Celebrating 580 Hayes and Community

Recently, the Hayes Valley community celebrated and acknowledged
a long-standing business in the
community. The business was the
Hayes Valley Market, a family run
grocery store that served Hayes
Valley for 30 years. The celebration was a month long opportunity
to visit the building currently serving as an art gallery to learn about
neighborhood experiences past
and present. The event also served
as an opportunity for neighbors
to post their own expressions and
information. The “posting” transformed the gallery into a marvelous expression of neighborhood
experiences. In a potluck, the
Kharsa family prepared some of
the same foods that were available
in the deli section of their market.
The food was fantastic.
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580 Hayes Street will be re-purposed. Plans for the building are
to demolish the existing building
and construct a mixed use building containing approximately
2,700 square feet of ground ﬂoor
retail space along Hayes Street, an
assisted living facility of approximately 48 units, 42 independent
living group housing units for seniors and 17 off-street
parking spaces in an
underground garage
accessed off of Ivy
Street. The proposed
building would be 5
stories and 55 feet in
height over a below
grade basement, totaling approximately
63,000 square feet.

About that 6-foot by 4-foot
Wedding Cake! Santiago Rodriquez, owner of Frjtz, the
popular Belgian fries and crepe
restaurants, is also an Italian-trained mosaic artist. His
restaurants on Hayes and Valencia streets are ﬁlled with his
mosaic works. Mr. Rodriguez
put together a dream-team of
professional artists who all donated their talents to the design
and execution of the frosty
confection. The cake was completed in the 580 Hayes St.
Gallery with cooperation from
AgeSong and the Hayes Valley
Art Coalition. Randi Casenza,
Ben Otis Dugger Lerer, and
Jack Dynis provided production assistance. The collaboration
continued with tile donated by Ira
Stein of Ceramic Tile Design/San
Francisco, and Institute of Mosaic Art/Oakland. The cake can be
seen at City Hall during the month
of August. Couples are invited to
be photographed on top of it.

Merchants and Community

Remembering John’s Hayes Valley Market
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FEATURE

Good People = Good Government
Good government doesn’t happen merely by policy. It happens
more often when good people are
in key roles. It is important to deﬁne “good” as it
relates to government. “Good”
in the context
of government
means the ability
to understand the
experience of the
citizen and the necessity of providing service with
fairness, equity
and equal access.
Regina Dick-Endrizzi has these
qualities and she
works in government. She is the
Commission Secretary and legislative analyst for
the San Francisco
Small Business
Commission.
“The goal of this
ofﬁce is to have
a department that represents the
small businesses of San Francisco,
which is a huge economic engine
for the city. The objective of the
commission is to help bring a
“face” to all the many businesses
and to consider their perspective
as it relates to City policies.”
Dick-Endrizzi says the commission members are connected to
the business community; they live
the experience of dealing with City
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policies and laws that are created.
For example, there are a lot of laws
on the books that small businesses
have to deal with, while those laws

may not change, the commission
can address the disconnect as the
city continues to develop policy.
Having a commission that can
look at the policies with the perspective of being on the receiving
end is critical to creating better legislation. As an example, to open a
restaurant, there are twelve different departments involved and for
those who are setting up for the
ﬁrst time, the order of process can
be confusing.

The Small Commission has a Small
Business Assistance center for
those seeking assistance in working through the City’s processes.
The center can
help with permitting questions, for
example;
where
to go and in what
order and/or the
ﬁling of forms.
Many people who
want to start businesses use the center to ﬁnd out what
the process will
be. For those who
have come with little or no planning,
referrals are made
to neighborhood
economic development centers, the
Small Business Association or other
similar organizations.
Dick-Endrizzi has
a business background. “I moved here in 1986, I
was working for Buffalo Exchange
in Tucson Arizona, I started working for them when they were a
company of two stores. When
I moved here to open a store in
the upper Haight that was their
5th store. By the time I left, there
were 16 stores. I got to see and understand the process of a business
that was small and grew.
(See Good Government page 7)

Food for Good Health

SLOW FOOD NATION

The vendors at the Market were
chosen for their commitment to
– Over 30 Counties Represented
San Francisco, CA– Slow Food using good (delicious), clean (enNation announced the Califor- vironmentally friendly) and fair
nia farmers and producers who will be featured
at the Slow Food Nation
Market, a unique farmers’
market in San Francisco’s
Civic Center being held at
the Marketplace at Slow
Food Nation’s Labor Day
Weekend event (August 29
– September 1). A learning market, vendors will
showcase their signature
products which share
the philosophy of each
farm. With products such
as M&M Peach Ranch’s
desert peaches and Koda
Farms’ Kokuho Rose Japanese-style variety rice, each
booth at the Market tells
the story of land, place
and people.

(socially just) production practices.
Visitors will have the opportunity
to learn about the next generation
of farmers, water conservation and
biological and cultural
diversity in California’s
food system.
The Marketplace also
features Slow on the
Go, where vendors
demonstrate how fast
slow food can be with
sustainable and affordable “street food” for
sale; the Slow Food Nation Victory Garden, the
ﬁrst vegetable garden in
Civic Center Plaza since
1943; and a Soap Box,
an occasion for farmers and others to share
their stories in a small
outdoor amphitheater
situated in the Victory
Garden.

free zone where she met current
Supervisor Ross Mirkarimi. She
worked with Dr. Helen Caldicott,
author of “If You Love This Planet: A Plan to Heal the Earth (1992)
and one of the founders of Physicians for Social Responsibility
and a leader of the nuclear freeze
movement of the late 70’s.

encompassed the totality of inclusion. The party addresses a way
of dealing with politics and looking at things that are closer to the
earth. The social justice, the nonviolence the idea of taking care of
each other is appealing.” She says
the Green Party is international.
She notes that each area where the
Green Party is growing, the parties
are growing organically according to the needs of area. One of
the key values of the Green Party
is community-based economics,
which to her is small business.

(Good Government from page 6)

As the district manager, I had to
go through a lot of the processes
that included site selection, permitting and a lot of the things small
businesses go through. I have this
in my blood in terms of looking
at the small business economic vitality and looking at the neighborhoods. That has always been an Dick-Endrizzi, a Green Party
member, shared reasons for her ininterest of mine.”
terest. “I am attracted to the Green
Dick-Endrizzi has a background Party because the core essence of
steeped in social awareness. In it speaks to me. The ten key val1990 she worked on the nuclear ues speak to me. It is a party that

(see Slow Food page 8)
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Food and Good Health

Slow Food

Taste Pavilions, chef demonstrations, a major conference on food
The Marketplace will be open Fri- values, social justice and the enviday, August 29 – Sunday, August ronment, an urban farm, a music
31 from 9am – 4pm in Civic Cen- festival and workshops, forums,
ter Plaza outside City Hall; it is free ﬁlms and interactive exhibits.
and open to the public with items
Taste
for purchase.
Saturday, August 30; 11 am – 3 pm;
To minimize the Marketplace’s 5 pm – 9 pm
waste and carbon footprint, par- Sunday, August 31, 11 am – 3 pm;
ticipants are encouraged to bring 6 pm – 9 pm
their own reusable tote bags, used Fort Mason Center/Festival Pavilpaper or plastic bags to hold fruit ion
and vegetables. Market vendors Tickets: $45 – $65
are discouraged from using plastic Taste is Slow Food Nation’s grand
packaging or bags and will com- celebration of good, clean and
fair food from across the United
post all food waste.
States. In-depth taste workshops
An unprecedented event, Slow and hands-on experiences with
Food Nation will bring together quality, process and distinguishing
tens of thousands to experience ﬂavor factors will connect visitors
an extraordinary range of activities with the origins and true value of
highlighting the connection be- our food. Each of the 15 uniquetween plate and planet. It will fea- ly designed pavilions showcases
ture extraordinary tastings in the a different food through on-site
demonstrations and tastes. Fea-

tured foods include: Beer, Bread,
Charcuterie, Cheese, Chocolate,
Coffee, Fish, Honey & Preserves,
Ice Cream, Native Foods, Olive
Oil, Pickles & Chutney, Spirits,
Tea and Wine. The Green Kitchen
takes place here, where acclaimed
chefs will demonstrate techniques
for making simple, everyday dishes
sustainable.

cione argues that animals are
sentient, and that this is sufThe term “animal product” in ﬁcient to grant them moral
a vegan context refers to any consideration. Francione armaterial derived from animals gues that “all sentient befor human use. Notable ani- ings should have at least one
mal products include meat, right—the right not to be
poultry, seafood, eggs, dairy treated as property” and that
products, honey, fur, leather, there is “no moral justiﬁcation
wool, and silk. Common animal for using nonhumans for our
by-products include gelatin, purposes.
lanolin, rennet, whey, casein,
beeswax, isinglass and shel- For a carnivore (someone who
eats meat – animals – or their
lac.
products such as milk and
Legal theorist Gary L. Fran- cheese) a change in diet means

a change in taste. The taste
of food is often associated
with culture. It may be that
for those who eat meat but
are feeling sensitive about the
animal farming industry may
have to do more than change
their diet. They may have to
change a bit of their culture in
terms of what may be “traditional” foods.

(from page 7)

(VEGAN from page 3)
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Food for Thought Speaker Series
Friday, August 29, 9 am – 4:30 pm
and Saturday, August 30, 11:30 am
– 10 pm
Civic Center/Herbst Theater and
Milton Marks Auditorium
Tickets: $5 - $25
Featuring leading thinkers, community organizers, journalists and
activists discussing current food
issues, from policy and planning
to education and climate change.
Speakers include: Wendell Berry,
Marion Nestle, Carlo Petrini, Michael Pollan, Eric Schlosser, Vandana Shiva and Alice Waters.

To learn more visit:
www.theveganlife.com

unique Art - Emotion on Canvas
Michalopoulos Gallery

On the corner of Hayes and Octavia, there is an art gallery that features the work of one artist, James
Michalopoulos. With over 7000
pieces, it’s understandable. The
art displayed features a dazzling
splash of color portraying life at
various angels. The colors seem to
be celebrating. Art often presents
ideas, concepts, perspectives, but
this work places the viewer in the
perspective of the artist. There is
no room for interpretation only
room for an explanation that can
only be granted Michalopoulos.
Michalopoulos seems to be able to
paint emotion and feeling into his
work.

He is a contemporary of Julian and mystery in these highly original and much copied works. Also,
Michalopoulos has earned a reputation for the unique musicality of
his paintings. They are at once a
mystical abstraction and a powerful
evocation of the subjects’ spirit.

Schnabel, David Salle, Eric Fischl
and a school of painters that prevailed in the 1980s who gloriﬁed
the representational image. He is
an artist who refreshes the familiar with colors that dance vividly in
and out of the canvas; he pushes
and pulls the dimensions of the
pigment in the same way that people move and breathe.

Michalopoulos is best known for
his distinctive architectural renderings. Kevin Allman writes of his
architecture, “They slope, soar and
sway. Some of them rear back on
their foundations, or lurch drunkenly over cracked sidewalks; others dip their balconies over the
street curiously.” His representaAbout the Artist:
James Michalopoulos is a cele- tions seem to have a life of their
brated New Orleans based artist. own. There is a palpable energy

Michalopoulos shows his work in
France, England, Germany and
Holland, as well as New York, San
Francisco, New Orleans, Atlanta
and Dallas in the United States. He
exhibits oil paintings exclusively,
but maintains a printmaking studio
in New Orleans which publishes
four to ﬁve print editions a year.
Michalopoulos released his second
book in 2003, published by Cattywompus Press. He has studios and
galleries in Burgundy France and
New Orleans US. He is the favorite
artist of the New Orleans Jazz and
Heritage Festival and Foundation
and has been commissioned four
times to create the ofﬁcial Jazz Fest
poster: 1998, 2001, 2003 and 2006.
Collectors of his work span the
globe and include Jackson Browne,
Chrysler Corporation, John Goodman, Linda Hamilton, Northwestern Airlines, Bonnie Raitt, Sharon
Stone and Bruce Willis.
Michalopoulos studied art at the
University of New Orleans, New
Orleans Academy of Fine Arts
and Bowdoin College. He graduated from Bowdoin with a Bachelor
of Arts in 1974. (Source: www.michalopoulossf.com)
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Culture

Above: a temporary temple, designed and installed by David Best at Patricia’s Green - Hayes Valley

Burningman - Growing Beyond Black Rock
Fulﬁlling a life long search for even more powerful ﬁnale than the
the meaning and purpose of life original burning of “the man” at
within society, Larry Harvey, Da- the end of the festival.
vid Best and others have made an
impact, locally and globally. Harvey is the best known founder of
the annual festival at Black Rock
in Nevada. Best is the now known
as the famous temple builder for
the event.
Recently, Harvey and Best Attended an independent ﬁlm preview of
Voyage in Utopia, produced and
directed by Laurent LeGall. The
ﬁlm was LeGall’s perspective on
the impact of Best’s temples which
have created a second perhaps
10

Above: Laurent LeGall

Over 20 years ago, Harvey and his
friends gathered together on Baker
Beach to enact a little ceremony
they had created. The ceremony
was almost anarchist in that it culminated with the burning of an efﬁgy or a wooden “man” that they
had built. Although the event began as a personal statement, Harvey began to notice the impact of
his Baker Beach ceremony on observers. After a number of years,
friends and observers grew in size
and the event was deemed to be
unsafe and unlawful. To continue
with their ceremony they took the
event to one of the most desolate
and isolated places.

Culture
(Burningman from page 10)

if you were planning on standing around and simply looking on
then you were not welcome. Then
the artistic expression took hold.
Skilled carpenters and welders applied their trades to artistic expression and some amazing projects,
in size and scale and skill level occurred displaying creative genius.
The history of burningman is
pretty well known by pyromaniacs,
and those who are interested in art,
counter-culture, ﬁre-spinning, drycamping, partying, and those who
are trying to catch a glimpse of a
social “Utopia.”

Above: Larry Harvey
That’s when the real partying began! For nearly 10 years the event
had a life of its own. Personal expression or rather freedom of expression was encouraged. For one
week participants travelled to the
desert to be as free and creative as
possible.
As the event grew, it became necessary to create a structure to provide support for the thousands
of participants at some point the
crude encampments became a meticulous “city.”

In recent years David Best, designed and built three of the most
profound temples made of recycled materials and designed with
exceptional intricate detail. However more than the skill and beauty, Best invited participants to give
meaning by engaging their own
need to express their grief. The impact and the reception to his work
and encouragement is historic in
the Burningman community.

are now more formalized, the
trend is to create a mini setting
where creativity, community and
society can be positively impacted
by people taking the time to come
together around something positive. These are activities that are
encouraged when people want to
know how they can prolong their
Burningman experience!
Burningman is still a festival, but it
has grown beyond the desert as an
art foundation (through its Black
Rock Arts Foundation) as an agent
for social change through (Burners without Borders), or through
the many small organizations that
participants have created to serve
needs. Another way Burningman
has effected society is the creation
of organizations that behave similarly to Burningman and Black
Rock Arts. For more information
visit: www.burningman.com

Fast forward to now, Burningman is now a cultural expression
of community. Based on lessons
learned over the years and the desire to expand the one week experience, many participants make an
internal commitment to create a
similar experience outside of the
event. This means they return
home and priorities change. For
many Burningman becomes an annual trek.

Eventually a more reﬁned culture
evolved around the artistic expressions which began as a counter
cultural expression. There was a
standing “rule” for participants.
This was an event that people were
expected to be a part of. In fact With Burningman networks that

Above: David Best
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