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BUSINESS DESCRIPTION
SF Carts and Concessions, Inc. known to many as “Stanley’s Steamers” or the “San Francisco
Pretzel Company” has been serving hot dogs and pretzels from their custom mobile food
stands for over 48 years. The business was first opened by Stanley Roth in 1974. Since then,
SF Carts and Concessions, Inc. has had more than a dozen different mobile food cart locations
across San Francisco, serving a variety of food and drink including coffee, pastries,
sandwiches, salads, hot roasted chestnuts, and other small snacks, and most famously, its hot
dogs and pretzels. Today, the business’ main commissary kitchen is located at 333 Post Street
in Union Square. SF Carts and Concessions, Inc. has been family-owned and operated by Roth
and his wife Heather since 1975. The business has had multiple locations throughout the City
for varying durations.
Getting the necessary permits and meeting the required regulations to operate was initially not
easy nor straightforward. Persistence, creative thinking, and innovative design by Roth
throughout SF Carts and Concessions, Inc.’s existence has continually ensured the business’
longevity and presence on the city’s sidewalks. Upon opening in 1974, food peddler permits
didn’t yet exist, so the business sold their pretzels as "baked sculptures of flour and water." San
Francisco declared the pretzels to officially be "works of art” that were “not intended for human
consumption.” Famed San Francisco columnist Herb Caen learned about Roth’s struggles and
wrote about them in his column in 1974. This prompted the City to allow Roth to sell food under
a street artist license. For another year, local regulations continued to change, continually
jeopardizing Roth’s food cart business. Ultimately, at the end of 1975, after multiple revocations
from various City agencies and subsequent appeals, the Board of Appeals granted Roth the
first food peddler’s permit in San Francisco history.
SF Carts and Concessions, Inc., continued to help shape the food and pushcart industry as the
business itself continued to grow and evolve. In 1981, Roth worked with Supervisor Quentin
Kopp to eliminate many of the former regulatory hurdles to opening new food cart businesses in
San Francisco. By 1982, Roth and his food cart design team had created innovative new carts
to both offer a full menu of food at Angel’s Café at the Exploratorium and to meet the highly
specific health regulations for cooking and selling fresh hot dogs.
Roth and SF Carts and Concessions, Inc. has been recognized several times by San Francisco
politicians for the business’ innovation and local engagement. In 1990, the business was
selected by Mayor Art Agnos to represent San Francisco at the World Business Jamboree in
Osaka, Japan.
SF Carts and Concessions, Inc., serves a wide range of individuals, including locals and
tourists, and values safety and sanitation for its customers and employees above all else.

CRITERION 1
Has the applicant operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years?
Yes, San Francisco Carts and Concessions, Inc. has operated in San Francisco for 30 or more
years, with no break in San Francisco operations exceeding two years:
NW Corner of Hyde and Beach Streets (first cart location) from 1974-2017 (43 Years)
Commissary Locations
3251 Steiner St. from 1979 to 1982 (3 Years)
656 Minna St. from 1982 to 1989 (7 Years)
520 Townsend St. from 1990 to 1997 (7 Years)
300 3rd St. from 1997 to 2007 (10 Years)
125 Stillman St. from 2007 to 2014 (7 Years)
333 Post St. from 2014 to Present (8 Years)

CRITERION 2
Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community?
Yes, San Francisco Carts and Concessions, Inc. has contributed to the history and identity of
Union Square and San Francisco.
The Historic Preservation Commission recommended the applicant as qualifying, noting the
following ways the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community:
•

The business appears to have been the first business in San Francisco to obtain a food
peddler’s permit. SF Carts and Concessions, Inc. has been able to offer tourists and locals
a quick, affordable meal at some of the most iconic locations throughout the City.
Therefore, it is significant for its contributions to the City’s culture as a street food vendor.

•

The business’ primary location, its commissary kitchen located at 333 Post Street, is in a
steel and reinforced concrete Category A (Historic Resource Present) underground parking
garage. The Union Square Plaza and Parking Garage is a contributing resource to the
Article 11 Kearny-Market-Mason-Sutter Conservation District and has a rating of I
(Significant Building, No Alterations) within the Conservation District. The subject property
also appears to have been evaluated for inclusion on the National Register of Historic
Places, where it received a survey rating of “3S” (appears eligible for NR as an individual
property through survey evaluation).
The Union Square Parking Garage is identified in the San Francisco Modern Architecture
and Landscape Design 1935-1970 Historic Context Statement for its association with
master architect Timothy Pflueger’s 1942 redesign of the plaza and incorporation of an
underground parking garage. Per the Context Statement, “Timothy Pflueger’s 1940s redesign of Union Square was the first to incorporate a parking garage beneath an existing
park. The luxurious four-level parking garage catered to affluent shoppers and featured
cashier’s cages, rest rooms, a waiting lounge, and automotive services such as gasoline,
and wash and wax. Opened in 1942, the hotly contested parking garage was credited with
helping to preserve the shopping district located in the City’s historic core” (Brown, Mary.
San Francisco Modern Architecture and Landscape Design 1935-1970 Historic Context
Statement. San Francisco Planning Department. 2011. Page 156.). The subject property
was also included in the Foundation For San Francisco Architectural Heritage Historic
Survey (1978), where it received a survey rating of “A” (Highest Importance).

•

There have been a number of local features and articles on SF Carts and Concessions,
Inc. The business was first featured in local media in Herb Caen’s column in The Chronicle
in 1974, titled “How Red the Tape”, detailing the struggle of obtaining permits to sell food
on the sidewalk. SF Carts and Concessions, Inc. was again featured in The Chronicle’s
food section in 2009 for their Stanley’s Steamers organic hot dogs. In 2015, 7x7 Magazine
ranked the Stanley’s Steamers hot dog cart a top 20 location for a midday meal in the City.
In addition to appearing in local media, many of the business’ carts have appeared in
national TV ads, TV shows, and movies, including the movie Quicksilver (1986) and the TV
show The Streets of San Francisco (1975-1977).

CRITERION 3
Is the applicant committed to maintaining the physical features or traditions that define
the business, including craft, culinary, or art forms?
Yes, SF Carts and Concessions, Inc. is committed to maintaining the physical features and
traditions that define the business.

HISTORIC PRESERVATION COMMISSION RECOMMENDATION
The Historic Preservation Commission recommends that San Francisco Carts and
Concessions, Inc. qualifies for the Legacy Business Registry under Administrative Code
Section 2A.242(b)(2) and recommends safeguarding of the below listed physical features and
traditions.
Physical Features or Traditions that Define the Business:
• Use of high-quality, organic ingredients.
• Prioritization of staff sanitation and safety training, including cart operation skills training.
• Variety of mobile food facilities designed in-house including Original Pretzel carts, Stanley’s
Steamers Hot Dog carts, and the Bay City Coffee cart.
• Menu of quick, on-the-go food (including, but not limited to, hot dogs, pretzels, coffee,
roasted chestnuts, pastries, sandwiches, salads, and other small snacks).
• Engagement with events and organizations based in Union Square.

CORE PHYSICAL FEATURE OR TRADITION THAT DEFINES THE BUSINESS
Following is the core physical feature or tradition that defines the business that would be
required for maintenance of the business on the Legacy Business Registry.
• Restaurant featuring street food.

STAFF RECOMMENDATION
Staff recommends that the San Francisco Small Business Commission include San Francisco
Carts and Concessions, Inc. currently located at 333 Post St. in the Legacy Business Registry
as a Legacy Business under Administrative Code Section 2A.242.

Richard Kurylo and Michelle Reynolds
Legacy Business Program

Small Business Commission
Resolution No. _______________
April 25, 2022
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District:
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Stanley Roth, President/Owner
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Richard Kurylo
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Adopting findings approving the Legacy Business Registry application for San Francisco
Carts and Concessions, Inc., currently located at Address.
WHEREAS , in accordance with Administrative Code Section 2A.242, the Office of Small
Business maintains a registry of Legacy Businesses in San Francisco (the "Registry") to
recognize that longstanding, community-serving businesses can be valuable cultural assets of
the City and to be a tool for providing educational and promotional assistance to Legacy
Businesses to encourage their continued viability and success; and

WHEREAS , the subject business has operated in San Francisco for 30 or more years, with no
break in San Francisco operations exceeding two years; or

WHEREAS , the subject business has operated in San Francisco for more than 20 years but less
than 30 years, has had no break in San Francisco operations exceeding two years, has
significantly contributed to the history or identity of a particular neighborhood or community and,
if not included on the Registry, faces a significant risk of displacement; and
WHEREAS , the subject business has contributed to the neighborhood's history and identity; and
WHEREAS , the subject business is committed to maintaining the physical features and traditions
that define the business; and
WHEREAS , at a duly noticed public hearing held on April 25, 2022, the San Francisco Small
Business Commission reviewed documents and correspondence, and heard oral testimony on
the Legacy Business Registry application; therefore

BE IT RESOLVED, that the Small Business Commission hereby includes San Francisco Carts
and Concessions, Inc. in the Legacy Business Registry as a Legacy Business under
Administrative Code Section 2A.242.

BE IT FURTHER RESOLVED, that the Small Business Commission recommends safeguarding
the below listed physical features and traditions at San Francisco Carts and Concessions, Inc.
Physical Features or Traditions that Define the Business:
• Use of high-quality, organic ingredients.
• Prioritization of staff sanitation and safety training, including cart operation skills training.
• Variety of mobile food facilities designed in-house including Original Pretzel carts, Stanley’s
Steamers Hot Dog carts, and the Bay City Coffee cart.
• Menu of quick, on-the-go food (including, but not limited to, hot dogs, pretzels, coffee,
roasted chestnuts, pastries, sandwiches, salads, and other small snacks).
• Engagement with events and organizations based in Union Square.

BE IT FURTHER RESOLVED, that the Small Business Commission requires maintenance of the
below listed core physical feature or tradition to maintain San Francisco Carts and
Concessions, Inc. on the Legacy Business Registry:
• Restaurant featuring street food.
_______________________________________________________________________

I hereby certify that the foregoing Resolution was ADOPTED by the Small Business
Commission on April 25, 2022.

_________________________
Katy Tang
Director

RESOLUTION NO. _________________________
Ayes –
Nays –
Abstained –
Absent –

Legacy
Business
Registry
Application No.:
Business Name:
Business Address:
District:
Applicant:
Nomination Letter Date:
Nominated By:

Application
Review Sheet
LBR-2020-21-044
San Francisco Carts and Concessions, Inc.
333 Post St.
District 3
Stanley Roth, President/Owner
June 22, 2021
Supervisor Aaron Peskin

CRITERION 1: Has the applicant has operated in San Francisco for 30 or more
years, with no break in San Francisco operations exceeding two years?
X
Yes
No
NW Corner of Hyde and Beach Streets (first cart location) from 1974-2017
(43 Years)
Commissary Locations
3251 Steiner St. from 1979 to 1982 (3 Years)
656 Minna St. from 1982 to 1989 (7 Years)
520 Townsend St. from 1990 to 1997 (7 Years)
300 3rd St. from 1997 to 2007 (10 Years)
125 Stillman St. from 2007 to 2014 (7 Years)
333 Post St. from 2014 to Present (8 Years)

CRITERION 2: Has the applicant contributed to the neighborhood's history and/or
the identity of a particular neighborhood or community?
X
Yes
No

CRITERION 3: Is the applicant committed to maintaining the physical features or
traditions that define the business, including craft, culinary, or art forms?
X
Yes
No

NOTES: A list of locations of the individual carts is included in the Legacy
Business Registry application.

DELIVERY DATE TO HPC: March 9, 2022
Richard Kurylo and Michelle Reynolds
Legacy Business Program

Member, Board of Supervisors
District 3

City and County of San Francisco

AARON PESKIN
June 22, 2021
Director Regina Dick-Endrizzi
San Francisco Office of Small Business
City Hall, Room 110
1 Dr. Carlton B. Goodlett Place
San Francisco, CA 94102
Director Dick-Endrizzi:
It is my honor and privilege to nominate Stanley’s Steamers Company for inclusion on
the Legacy Business Registry.
In 1982, facing a two-year shutdown of the Cable Car system for needed repairs, and
recognizing the need for food in the area that would be a satisfying meal rather than a
snack staple, Roth amended his peddler permit to include hot dogs. A year later, he
designed and built the first hot dog vending carts approved for use in California and the
“Stanley’s Steamers” hot dog company was born.
In 1992, Roth’s company was awarded a loan from the City to construct a new
commissary facility and expand its existing fleet of hot dog stands. Stanley’s Steamers
company, officially known as San Francisco Carts and Concessions, now employs more
than twenty-five individuals and is a familiar landmark throughout the city.
I hope for its continued success and hereby recommend it for inclusion on the Legacy
Business Registry.

Sincerely,

Aaron Peskin

City Hall  1 Dr. Carlton B. Goodlett Place  Room 244  San Francisco, California 94102-4689  (415) 554-7450
Fax (415) 554 - 7454  TDD/TTY (415) 554-5227  E-mail: aaron.peskin@sfgov.org

Legacy Business Registry

Application

Section One:
Business / Applicant Information.
Please provide the following information:
The name, mailing address and other contact information of the business;
The name of the person who owns the business. For businesses with multiple owners,
identify the person(s) with the highest ownership stake in the business;
The name, title and contact information of the applicant;
The business’s San Francisco Business Account Number and entity number with the
Secretary of State, if applicable.
NAME OF BUSINESS:

San Francisco Carts and Concessions, Inc.
BUSINESS OWNER(S)
(Identify the person(s) with the highest ownership stake in the business):

Stanley Roth (50%); Heather W. Roth (50%)
CURRENT BUSINESS ADDRESS:

TELEPHONE NUMBER:

333 Post Street
San Francisco, CA 94108

415-974-3600
EMAIL ADDRESS:

SRoth@SFCarts.com
MAILING ADDRESS – STREET ADDRESS:

MAILING ADDRESS – CITY AND STATE:

Same as Business Address
MAILING ADDRESS – ZIP CODE:
WEBSITE ADDRESS:

www.SFCarts.com
FACEBOOK PAGE:

n/a
TWITTER NAME:

n/a
APPLICANT’S NAME:

APPLICANT’S TELEPHONE NUMBER:

Stanley Roth
APPLICANT’S TITLE:

APPLICANT’S EMAIL ADDRESS:

President/Owner
SAN FRANCISCO BUSINESS ACCOUNT NUMBER:

0392127
SECRETARY OF STATE ENTITY NUMBER (If applicable):
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Legacy Business Registry

Application

Section Two:
Business Location(s).
List the business address of the original San Francisco location, the start date of business and the
dates of operation at the original location. Check the box indicating whether the original location of
the business in San Francisco is the founding location of the business. If the business moved from
its original location and has had additional addresses in San Francisco, identify all other addresses
and the dates of operation at each address. For businesses with more than one location, list the
additional locations in section three of the narrative.
ORIGINAL SAN FRANCISCO ADDRESS

NW Corner Hyde and Beach Streets, on Beach City’s first legal mobile food cart selling soft pretzels
IS THIS LOCATION THE FOUNDING LOCATION OF THE
BUSINESS?
✔

OTHER ADDRESSES (If applicable)

ZIP CODE

START DATE OF BUSINESS

94109

5-24-1974

DATES OF OPERATION AT THIS
LOCATION

May 1974 through Aug 2017
ZIP CODE

Additional cart locations listed in separate “List of
Locations” Addendum
OTHER ADDRESSES (If applicable)

3251 Steiner Street (commissary)

DATES OF OPERATION
Start:
End:

ZIP CODE

94123

DATES OF OPERATION
Start:
June 1979
End:

OTHER ADDRESSES (If applicable)

ZIP CODE

656 Minna Street (commissary)

94109

DATES OF OPERATION
Start:
June 1982
End:

OTHER ADDRESSES (If applicable)

520 Townsend Street (commissary)

ZIP CODE

94103

OTHER ADDRESSES (If applicable)

ZIP CODE

94107

OTHER ADDRESSES (If applicable)

ZIP CODE

94103

OTHER ADDRESSES (If applicable)

ZIP CODE

94108

Oct 2007

DATES OF OPERATION
Start:
Oct 2007
End:

333 Post Street (commissary)

Nov 1997

DATES OF OPERATION
Start:
Dec 1997
End:

125 Stillman Street (commissary)

Oct 1989

DATES OF OPERATION
Start:
Jan 1990
End:

300 3rd Street (commissary)

May 1982

Sept 2014

DATES OF OPERATION
Start:
Sept 2014
End:

present

1 D R . C A R L T O N B . G O O D L E T T P L A C E , R O O M 1 4 0 , S A N F R A N C I S C O , C A L I F O R N I A 9 4 1 0 2 -4 6
( 4 1 5 ) 5 5 4 -6
/ www.sfos b.org / egacy usiness@sfgov. org

List of SF Carts and Concessions Food Cart Locations
1974-2021
Location and Dates

Food Cart Theme(s)

Hyde and Beach Streets 1974-2017

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

California/Market/Drumm 1977-1991

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

California/Market/Drumm 1991-1993

“Cappuccino To-Go” coffee cart

California/Market/Drumm 1993-1995

Kuleto’s Restaurant coffee cart

California/Market/Drumm 1996-2017

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

Post and Kearny Streets 1977-2017

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

Market/Montgomery Streets 1977-2017

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

Exploratorium Museum 1981-1996
3601 Lyon Street, Palace of Fine Arts

“Angels Café” Cart Food Service – salads, sandwiches,
espresso, pastries, Stanley’s Steamers Dogs, desserts

Grant and Geary Streets 1981- present

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

Macys (251 Geary Street) 1982-present

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

Apple Store (300 Post Street) 1982-present

Original Pretzel cart; Stanley’s Steamers Hot Dog cart

Moscone Center 1989-2017

Ben and Jerry’s Ice Cream cart; “Cappuccino To-Go”
coffee cart; Stanley’s Steamers Hot Dog cart

Cal Train Station 1992-1997

“Cappucino To-Go” coffee cart

UCSF Hospital (Parnassus) 1990-1998

“Caffé Terzetto” coffee cart

UCSF Mission Center 1990-1998
1855 Folsom Street

“Caffé Terzetto” coffee cart

Louis Vuitton (233 Geary Street) 1992-present

Hot Roasted Chestnuts, “Bay City Coffee” cart

Legacy Business Registry

Application

Section Three:
Disclosure Statement.
San Francisco Taxes, Business Registration, Licenses, Labor Laws and Public
Information Release.
This section is verification that all San Francisco taxes, business registration and licenses are
current and complete, and there are no current violations of San Francisco labor laws. This
information will be verified. A business deemed not current with all San Francisco taxes, business
registration and licenses, or has current violations of San Francisco labor laws, will not be eligible
to apply for grants through the Legacy Business Program.
In addition, we are required to inform you that all information provided in the application will
become subject to disclosure under the California Public Records Act.
Please read the following statements and check each to indicate that you agree with the
statement. Then sign below in the space provided.
✔

I am authorized to submit this application on behalf of the business.

✔

I attest that the business is current on all of its San Francisco tax obligations.

✔

I attest that the business’s business registration and any applicable regulatory license(s) are
current.

✔

I attest that the Office of Labor Standards and Enforcement (OLSE) has not determined that
the business is currently in violation of any of the City’s labor laws, and that the business
does not owe any outstanding penalties or payments ordered by the OLSE.

✔

I understand that documents submitted with this application may be made available to the
public for inspection and copying pursuant to the California Public Records Act and San
Francisco Sunshine Ordinance.

✔

I hereby acknowledge and authorize that all photographs and images submitted as part of
the application may be used by the City without compensation.

✔

I understand that the Small Business Commission may revoke the placement of the
business on the Registry if it finds that the business no longer qualifies, and that placement
on the Registry does not entitle the business to a grant of City funds.

Stanley Roth

7/22/2021

Name (Print):

Date:

Signature:
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SAN FRANCISCO CARTS AND CONCESSIONS
Section 4: Written Historical Narrative
CRITERION 1
a. Provide a short history of the business from the date the business opened in San Francisco to the
present day, including the ownership history. For businesses with multiple locations, include the
history of the original location in San Francisco (including whether it was the business's founding
and or headquartered location) and the opening dates and locations of all other locations.
San Francisco Carts and Concessions was started on May 25, 1974, under the name “San Francisco
Pretzel Company.” Stanley Roth founded the business and is still the owner today.
In 1974, there were no food vendors on the streets of San Francisco. The law required anyone
seeking to peddle food to first obtain a Peddler Permit from the San Francisco Police Department.
But when Stan, then a 24-year-old student, tried to obtain a permit to help pay for law school, he
was told he first had to obtain a “Sidewalk Occupancy Permit” from the Department of Public Works
– a permit that DPW told Stan only the Police could issue. With neither agency issuing the “required”
yet unobtainable “Sidewalk Occupancy Permit,” the Police would not accept Stan’s application. The
Board of Permit Appeals said they couldn’t hear the case because Stan hadn’t legally been denied for
anything.
Stan decided to sell his pretzels under the newly passed Street Artist law and obtained a Street Artist
license to sell his pretzels as “Baked Sculptures of Flour and Water.” With pretzels hanging on
display, Stan posted a sign on his pretzel cart that read: “Pretzel earrings $25, or make your own, 25
cents each.”
Two days later, a health inspector cited Stan for not having a health permit. But when Stan inquired
how to get a health permit, he was told no health permit was available under a Street Artist’s license,
since arts and crafts weren’t food. Stan was told he needed to get a Peddler Permit from the Police
Department— the same Peddler Permit that required the unobtainable “Sidewalk Occupancy
Permit” that kept his permit application from being accepted.
That night, Stan went with his roommate to a local pet store to get medication for some sick tropical
fish. When the pet store owner reached for Tetracycline, a prescription drug, Stan asked how a pet
store could sell a restricted substance. The pet store owner pointed to a sign that read: “The
pharmaceuticals we sell are for pet use only and are not intended for human consumption.” At the
bottom of the sign was a cite from the California Health and Safety Code. A quick trip to the law
library (the internet had not yet been invented), and Stan had his answer: if you inform people that
the item you are selling is not intended for human consumption, it is legally not considered food.
The next day, Stan posted a sign on his pretzel cart that read: “Although the sculptures we bake are
delicious, they are sold for display purposes only and are not intended for human consumption.”
When the health inspector returned a few days later, he let Stan keep operating while he reported
this latest twist in the pretzel story.

A few days later, a friendly, white-haired gentleman approached the cart. Eating a purchased “baked
sculpture” despite the “not for human consumption” disclaimer, the stranger asked Stan what was
behind the obviously tongue-in-cheek signage. After Stan recounted his story, the stranger
introduced himself as famed San Francisco Chronicle columnist Herb Caen. The following week, on
July 24, 1974, Caen’s column headlined Stan’s struggles to get a Peddler Permit under the banner,
“How Red the Tape.”
After the Herb Caen article was published, Stan was summoned in early August to a meeting
attended by representatives of the Police Department, Health Department, Department of Public
Works, and the City Attorney’s office. At the meeting, the Police Department offered to recognize
Stan’s Street Artist license as valid for food products if Stan agreed to get a health permit for his cart.
Stan agreed. After signing the agreement, the Health Department informed Stan he would have to
meet the requirements of the California Restaurant Act, which required a 3-compartment sink,
handwash sink, a cart with four walls, ceiling, and floor, mechanical refrigeration, and a
mechanically-powered vent hood. The Police Department informed Stan that his cart could not be
larger than 3-feet wide, by 4-feet long, by 5-feet high which were the dimensions allowed under a
Street Artist license. The Health Department told Stan his only other option was to “pre-wrap” each
pretzel like a candy bar, so that the pretzels would be completely sealed against contamination from
food handlers or airborne pathogens. Pre-wrapping hot, salted pretzels would make them soggy,
putting the future of Stan’s fledgling business in jeopardy.
With only two choices available – meet the Restaurant Act or pre-wrap each pretzel – Stan’s
solutions appeared limited. As Stan pondered his options while shopping at a local grocery store, he
put a loaf of French bread into his basket – a loaf of French bread that was clearly open at one end.
How could bread be legally sold unwrapped and exposed to contamination?
A call to the bread company revealed that French bread had its own ordinance – the “Bakery
Sanitation Law,” which stated that “hearth-baked and hard-crusted rolls” were exempt from the
California Restaurant Act and would be considered “properly wrapped” if enclosed on three sides.
Stan’s pretzel carts had 3-sided windows. But how did one get pretzels in California declared to be
“hearth-baked or hard-crusted” rolls?
Stan called the California Health Department in Sacramento and discovered that the interpretation of
health codes is under the jurisdiction of the “California Conference of the Directors of Environmental
Health (CCDEH),” a committee of local health inspectors that meet twice a year to discuss health
department questions such as whether pretzels could be classified similar to French breads. Stan
went to Sacramento on August 22, 1974, and got a ruling from the CCDEH that read: “The
Committee’s decision is that the pretzel carts meet the definition of “Bakery Delivery Vehicle” as
referenced in Sections 28524, 28209, and 28210 of the Health and Safety Code. Thusly, in our
opinion, pretzels may be held on a vehicle in a warming unit to be dispensed to the consumer in
ether a tissue wrap or napkin.”
On September 16, 1974, the San Francisco Health Department issued Stan a “Permit to Operate and
Certificate of Sanitary Inspection,” solving Stan’s health permit requirement.
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But the next day, on September 17, 1974, the Police Department cited Stan’s cart for illegally selling
food under his Street Artist license, despite the City’s earlier agreement in August that it would be
legal for Stan to do so with a health permit. The Police attributed the change of policy to a decision
by “the City Attorney’s office.” Stan’s roommate, Darryl Cohen, who had hopes of owning the pretzel
business with Stan and was helping out working the cart, quit. Stan agreed to be responsible for all
the debts of the business as permit revocation loomed.
The Police Department officially revoked Stan’s Street Artist License on October 1, 1974. But Stan
now had an official denial that could be appealed to the Board of Permit Appeals.
On December 2, 1974, the San Francisco Board of Appeals overruled the Police Department,
declaring that Stan’s fresh-baked soft pretzels would henceforth be classified in San Francisco as
“Baked Sculptures” and legally considered to be works of edible art. Stan’s Street Artist license was
restored.
On January 8, 1975, Supervisor John Molinari introduced an amendment to the Street Artist
Ordinance banning the sale of food under Street Artist licenses. The Police Department again
revoked Stan’s Street Artist License. Stan again appealed to the Board of Permit Appeals. But this
time the Board could not override Molinari’s amendment. Instead, the Board ordered the Police
Department to accept Stan’s application for a Peddler Permit, eliminating the requirement that Stan
first obtain the unobtainable “Sidewalk Occupancy Permit.” Stan submitted his Peddler Permit
application, which the Police Department promptly denied. Stan appealed the Peddler Permit denial
to the Board of Permit Appeals.
On November 24, 1975, the Board of Permit Appeals overruled the Police Department and issued
Stan the first Food Peddler’s Permit in San Francisco’s history.
Growth
In 1977, Stan was granted additional Peddler Permits for pretzel carts at Market and Montgomery
streets; Post and Kearny streets; and California, Market and Drumm streets.
In January 1981, Stan worked with Supervisor Quentin Kopp to create a new ordinance to regulate
the pushcart industry Stan created. Article 17.3 “Regulations for Pushcart Peddlers” eliminated many
of the restrictions that had prevented Stan and others from starting and expanding pushcart
businesses throughout the city.
In March 1981, Stan added his fifth pretzel cart location at Grant and Geary streets.
In May 1981, Stan signed a 15-year food concession agreement with the Exploratorium Museum. The
museum was only providing candy- and soda-vending machines to its visitors because no water or
drainage was available in any of the public areas of the museum. Stan proposed creating a full-menu
café created entirely from mobile carts that brought their own onsite water supplies, portable wastewater tanks, and mechanical refrigeration powered by rechargeable batteries. In December 1981,
Stan opened “Angels’ Café” at the Exploratorium, completely provided from mobile carts with new
technologies developed in collaboration with an engineering and design team Stan put together.
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In 1982, Stan opened additional pretzel carts at Post and Stockton streets (currently the Apple Store)
and 251 Geary Street (Macy’s) in Union Square.
Stanley’s Steamers Hot Dogs
Facing a two-year shutdown of the Cable Car system, Stan inquired about adding hot dogs to his
locations. With reduced tourism, Stan was concerned he needed to add a daily lunch item to his
menu in addition to his snack-oriented “work of art” soft pretzels.
No one in San Francisco had successfully designed a hot dog cart that met both the equipment
requirements of the California Restaurant Act and the 3 feet wide by 4 feet long by 5 feet high space
restrictions of the Police Code. Stan put the challenge to the same design team that had recently
created the new-technology carts operating at the Exploratorium Museum.
In April 1982, Stan received his “Permit to Operate and Certificate of Sanitary Inspection” from the
San Francisco Health Department for the first mobile hot dog cart ever approved in San Francisco. In
a space the size of a small card table, Stan’s new hot dog cart fit a daily supply of hot and cold
running water, two sinks, a removable waste-water tank, mechanical refrigeration powered by deepcycle batteries, a full plexiglass enclosure with self-closing doors, and an exhaust/venting system
approved by SF Health.
By the end of 1982, Stan had amended all of his permits to add hot dogs and built four additional hot
dog carts for his five locations. Stan’s “Stanley’s Steamers Hot Dog” became an instant success.
In 1983, Stan opened a Stanley’s Steamers cart at the Embarcadero Center at Sacramento and
Battery streets.
In 1984, Stan was recognized by Mayor Dianne Feinstein for organizing three days of parades in
Fisherman’s Wharf to help celebrate the Mayor’s “Return of the Cable Car” festival.
In 1989, Stan’s locations expanded to include the Moscone Convention Center at 4th and Howard
streets.
In 1990, Stan’s design group perfected a new mobile espresso cart called “Cappuccino To-Go,” which
Stan operated at California/Market/Drumm streets from 1991 to 1993 and at the Caltrain Station
from 1992 to 1997.
Also in 1990, Stan opened a coffee cart at UCSF Hospital at 400 Parnassus Avenue.
In 1993, Stan’s designers created coffee carts for a joint venture with Kuleto’s Restaurant, which
operated at California/Market/Drumm streets and California and Montgomery streets.
In 1999, Stan incorporated the company as “San Francisco Carts and Concessions, Inc.” to reflect the
wider scope of food products and design capabilities that had evolved from the first pretzel cart
selling “Baked Sculptures of Flour and Water” in 1974. The company’s commissary is located at 333
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Post Street in Union Square, inside the Union Square Garage, under a 15-year lease with the City and
County of San Francisco.
In 2017, Stan designed a self-contained, modular gullwing coffee cart for his location at Louis Vuitton
at 233 Geary Street. Stan is currently working with the City to get power and water to the location.
Stanley Roth is still the owner of the business, along with his wife Heather W. Roth, whom he met
while operating his pretzel cart at San Francisco State University in September 1974 and married in
December 1975. They have three children and six grandchildren all living in the Bay Area.
b. Describe any circumstances that required the business to cease operations in San Francisco for
more than six months?
San Francisco Carts and Concessions, Inc. closed its sidewalk food carts in March 2020 to comply with
San Francisco’s COVID mandates. Their sidewalk food carts cycled between opened and closed
throughout 2020-2022 based on the City’s coronavirus status and mandates. That said, throughout
the COVID-19 pandemic, San Francisco Carts and Concession have continued operations by relying on
their rental cart and special events.
San Francisco Carts and Concessions’ sidewalk food carts are currently closed. Due to a new
California state law prohibiting cities from regulating sidewalk use for “economic” reasons, the City
Attorney has ruled their 47-year-old permits temporarily unenforceable. While awaiting action by the
City to reopen, Supervisor Aaron Peskin is helping them obtain Major Encroachment Permits to solve
this issue, and nominated them for Legacy Business status to recognize their long history in the city.
c. Is the business a family-owned business? If so, give the generational history of the business.
Stanley Roth founded the business in 1974, and he and his wife Heather Roth have owned the
business jointly since their marriage in 1975. They both continue to run the business together, every
day.
d. Describe the ownership history when the business ownership is not the original owner or a
family-owned business.
N/A
e. When the current ownership is not the original owner and has owned the business for less than
30 years, the applicant will need to provide documentation of the existence of the business prior
to current ownership to verify it has been in operation for 30+ years. Please use the list of
supplemental documents and/or materials as a guide to help demonstrate the existence of the
business prior to current ownership.
N/A
f. Note any other special features of the business location, such as, if the property associated with
the business is listed on a local, state, or federal historic resources registry.
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Currently, San Francisco Carts and Concessions is based exclusively in Union Square. It is a member in
good-standing of the Union Square Alliance (formerly called the Union Square BID), and Stan serves
on its Streetscapes and Public Realm Committee. Stan and the Union Square Alliance are jointly
working together to create a new generation of upscale food and coffee carts to match the unique
character of the Union Square shopping, dining, and theater experience.

CRITERION 2
a. Describe the business's contribution to the history and/or identity of the neighborhood,
community or San Francisco.
San Francisco Carts and Concessions’ story of overcoming adversity, endless challenges, and a
formidable bureaucracy has been an inspirational story for thousands of people. David and Goliath
battles don’t usually end with David winning.
In addition to the message of “not giving up,” which motivated many of the 4,000 people who
worked for the business over nearly five decades, San Francisco Carts and Concessions has been the
subject of numerous media articles:
In 1978, the company’s story was published in a full-page article in the “People” section of
the San Francisco Chronicle.
In 1982, the story of how the business designed and developed San Francisco’s first hot dog
cart was published in a multi-page article in the San Francisco Progress.
In August 1990, the company’s story was retold on the front page of the San Francisco
Chronicle’s Business section under the heading, “Hot dog vendor Stanley Roth has battled S.F.
Bureaucracy.”
The story extended internationally when Mayor Art Agnos selected the business to be one of five
companies representing San Francisco at the 1990 World Business Jamboree in Osaka, Japan. The
theme of the Jamboree was “Innovation,” and the story of starting and expanding then business,
then ultimately redefining the limits of mobile food cart design, was the subject of a presentation at
one of the break-out sessions of the conference. The exposure created a demand for the new cart
designs outside of San Francisco. The business sold carts to customers nationwide under a subsidiary
company named “Classic Carts of San Francisco.”
b. Is the business (or has been) associated with significant events in the neighborhood, the city, or
the business industry?
1984 – Stan volunteered to be the Parade Coordinator for the “Return of the Cable Cars” parades
when the original coordinator backed out in 1983. After a year of planning, Fisherman’s Wharf
showcased three parades along the San Francisco waterfront, each with different participants. The
three parades and subsequent fireworks shows drew huge crowds to Fisherman’s Wharf over the
Return of the Cable Cars celebration weekend. Stan received a personal “thank you” letter from
Mayor Dianne Feinstein for his efforts to organize the parades and supervise their performances.
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Below is a partial list of Union Square public events the business participated in for decades, either
through sponsorship, participation of the carts, or both:
Annual Winter Walk; Union Square Holiday Stroll; Cable Car Bell-Ringing Contest; Celebrity
Crab Festival; Macy’s “Hot Dog Day for Dads” Father’s Day Giveaway; Neiman Marcus
Customer Appreciation Day; Apple Store Grand Opening 2016; Apple Store Staff Appreciation
Day; Union Square Annual Luncheons.
The morning after the Loma Prieta earthquake struck on October 17, 1989, KCBS radio put out a call
for listeners to bring food and beverages to the Police Officer’s Association headquarters on Bryant
Street. Front-line responders were running out of food and beverages when they took breaks at the
POA facility. The business brought carts to the POA and fed first-responders coffee, sandwiches,
pastries, and hot dogs for two days until emergency agencies set up official food distribution
facilities.
From 1992-2010, the business operated fresh-roasted chestnut carts during the holidays in Union
Square. The event drew people from all over Northern California every November and December,
and “roasting chestnuts over an open fire” became a holiday tradition in Union Square that people
looked forward to attending with their families. The carts closed in 2011 because smoke from the
charcoal roasters no longer met revised air-quality standards.
c. Has the business ever been referenced in an historical context? Such as in a business trade
publication, media, or historical documents?
As noted above, Bay Area media has followed different parts of San Francisco Carts and Concessions’
story for decades. In addition to the articles noted above, the business has received the following
exposure in the media as well as recognition from City leaders:
“I would like to thank the San Francisco Pretzel Company for their efforts on behalf of the San
Francisco Wine and Flowers Festival. Their sponsorship of a table and their donation of sales
to the Mayor’s Youth Fund is an example of their desire to help in community efforts. I
congratulate them on their first anniversary and wish them continued success in the future.” –
Mayor Joseph Alioto (1975)
“Dear Stanley … Thank you again for making the celebration of the "Return of the Cable Cars"
a memorable event and a wonderful tribute to the spirit that is San Francisco ... None of it
would have been possible without your efforts to organize the parades – an accomplishment
you can be proud of, and one your city deeply appreciates.” –Mayor Diane Feinstein (1984)
“Dear Mr. Roth. Congratulations on your recent expansion. It is entrepreneurs such as
yourselves which are the backbone of this City. You and your firm contribute to our dynamic
vitality and economic health through the provision of essential services for visitors to San
Francisco, as well as good employment opportunities for the community. The growth of your
business is a clear indication of business acumen, customer service, and high standards.”
– Mayor Frank Jordan (1992)
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May 2007 – The Missouri Columbia Tribune had an article about a writer’s visit to San Francisco that
included, “We had lunch on the street at a Stanley’s Steamers hot dog stand in front of Macys amid
the frenetic cacophony of shoppers, streetcars, tourists and traffic that intersect Union Square.”
December 2009 – The San Francisco Chronicle Food Section reviewed Stanley’s Steamers’ grass-fed
hot dogs and declared them to be “an urban delicacy.”
April 2015 – 7x7 Magazine rated the Union Square Organic Hot Dog from the cart as #14 out of “50
Top Spots for a Midday Meal in San Francisco.”
1975-1977 – The original pretzel cart at the Hyde Street Cable Car Turnaround appeared in several
segments of the television series The Streets of San Francisco with Carl Malden and Michael Douglas.
1986 – The business supplied all the food carts for the movie Quicksilver with Kevin Bacon. In the
story, a floor trader loses all of his family’s money, becomes a bike messenger in San Francisco, and
helps a friend, Hector, fulfill his dream of owning his own hot dog cart. There are several scenes with
carts in the background along with the hot dog cart Hector wants and eventually buys. All of the carts
are the business’, and the hot dog cart with Kevin Bacon in the scene is one of the hot dog carts the
business built and had approved in 1982.
Since 1974, the business’ carts have appeared in hundreds of print ads and tv commercials including
Macy’s, Levi’s, Toyota, Honda, numerous shopping centers, furniture stores, car dealerships, and
grand openings around the Bay Area. The business was in a TV ad for Boreal Ridge Ski Resort, which
showcased a pretzel cart the business built for them on skis that offered a warm snack to skiers on
the slopes.
d. Is the business associated with a significant or historical person?
Recent historical figures certainly played a role in the success and growth of San Francisco Carts and
Concessions. Business is ultimately about people and relationships.
Herb Caen’s “How Red the Tape” article on July 24, 1974, put the business’ battle with the Police,
DPW, and Health Departments in the public spotlight and forced those agencies to be more
transparent.
Harry Dring, the ex-merchant marine responsible for bringing the fleet of historic tall ships to the
Hyde Street National Maritime Museum, saved the business in 1975 by offering a “sanctuary
location” on state property at the Cable Car turnaround – out of the reach of the SFPD – after the
street artist license was temporarily revoked.
Across the city at San Francisco State University, Herb Blechman, the Dean of Students, heard that
the popular pretzel cart had been kicked off the corner of 19th and Holloway and arranged for the
business to move onto the SF State campus while the legal battles were sorted out.
Multiple San Francisco mayors – Joe Alioto, Dianne Feinstein, and Frank Jordan – were instrumental
in publicly supporting the business and helping it expand.
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Stan agreeing to become the Parade Coordinator for the Return of the Cable Cars festival led to the
support of Mayor Feinstein, which ultimately resulted in Stan’s becoming a director on the
Fisherman’s Wharf Association Board of Directors in 1984 and then president of the Association from
1988 to 1990.
In 1981, Supervisor Quentin Kopp agreed to meet and learn how the business was being negatively
affected by ever-changing legal interpretations by the Police Department. The May 21, 1982, San
Francisco Chronicle article quotes Stan’s memories of those days: “When there is no code, they [the
SFPD] just make something up, and it also depended upon who was running the permit department.
The winds of change kept blowing through my business.” The article goes on to recall, “Roth
appealed to the reason of Supervisor Quentin Kopp, who told the young pretzel entrepreneur that
what he needed was an ordinance.” Also instrumental in Stan’s learning how to put together the
wording of an ordinance was then-City Attorney Louise Renne. The outcome of their efforts was
Article 17.3, “Permit Regulations for Pushcart Peddlers and Pushcart Operators Concerning Products
for Human Consumption,” which gave the business regulations they could depend and build upon for
almost 20 years until DPW took over food cart regulations in 2011. These two incredible people –
Quentin Kopp and Louise Renne – had a direct impact on the business’ success.
And then there are people with no historic significance except to San Francisco Carts and
Concessions, whose integrity and character had some of the greatest impacts on the business’
history. The health inspector who first cited the business on July 12, 1974, for not having a health
permit for the Street Artist license was a local inspector named Bill Gallagher. Bill actually apologized
to Stan for having to cite him, wanting Stan to know that Bill personally disagreed with the Health
Department using “sanitation as regulation” by making sanitation rules impossible to comply with.
Bill explained he had no choice but to cite the business, following the instructions of his superiors.
When Stan appeared before the CCDEH the following month, each county health department had
the opportunity to send an appointed representative to the August 1974 meeting. To win his case,
Stan needed the unanimous vote of all the representatives present. A single “no” vote would send
Stan’s request to committee for further study, and Stan knew if San Francisco voted “no,” he would
be out of business before the issue was resolved. As Stan entered the room to make his
presentation, he noticed San Francisco’s CCDEH representative was Bill Gallagher, the same inspector
who’d cited him the previous month. As their eyes met, Bill winked and then looked away. When the
vote came, Bill left the room and headed to the bathroom. Without a “no” vote from San Francisco,
the vote was unanimous and Stan got his favorable ruling putting pretzels under the Bakery
Sanitation Act and declaring his pretzel carts to be “bakery delivery vehicles.” Without Bill Gallagher
avoiding that vote, the company would not have existed after August 1974.
e. How does the business demonstrate its commitment to the community?
It has always been a mission statement of San Francisco Carts and Concessions that good business
should be good for everyone, and giving back to the community that creates and supports a business
is an obligation, not an option.
The following statements by others are the best testimonial of who the business is, what the
business believes in, and what the businesses has done.
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“Thank you, Stanley, for your many years of donations! I have worked on the Macy’s Passport
Event [AIDS/HIV Charity] since 2001 and have handled your donation for hot dogs for 2000
kids every year since then. I know that you have been a donor at least since the early 1990’s.”
– Rafael Musni, Food Coordinator, Macy’s Passport
“Stan Roth is a long-standing member of the Union Square Association and a well-regarded
member of the downtown business community. Through his active involvement over the
years, Stan has sponsored many Association-produced events, benefiting charitable non-profit
organizations like the American Conservatory Theater and the San Francisco 49ers
Foundation. Stan and his employees are excellent ambassadors for the area, contributing to
the positive experience people have when visiting the Union Square Area.” – Donna N.
Ficarrotta, Managing Director, Union Square Association
“Dear Stan. Thank you and Stanley’s Steamers for sponsoring the 7th Annual Union Square
Celebrity Crab Festival. Your support was key to the success of the event ... we couldn’t have
done it without you! We’re proud to report that we raised $16,625 for the San Francisco 49ers
Foundation.” – Linda Mjellem, Executive Director
“To Officer Fred Crisp, Central Station: I am writing to extend our thanks for approving Stan
Roth’s request to bring roasted chestnuts to Union Square. Stan Roth and San Francisco Carts
& Concessions is a Union Square Association member and one of our most active and
responsive members. As an example, Stan is donating all the proceeds from the sale of
roasted chestnuts the evening of the Holiday Stroll to the American Conservatory Theater, our
charity partner on the event. We are pleased to support Stan whenever and however we can.”
– Donna N. Ficarrotta, Managing Director, Union Square Association
In addition to community service, San Francisco Carts and Concessions has provided jobs to over
4,000 people since 1974. Staff fall into four categories: (1) high-school and college students looking
for entry-level opportunities or flexible student schedule jobs during summer, holidays, and school
semesters, (2) career professionals between jobs looking for a fun way to make money while waiting
for their next career opportunity to materialize, (3) retirees looking to supplement retirement
income either full- or part-time, and (4) people returning to the work force needing to rebuild their
resumes after surviving drug addiction, homelessness, incarceration, or mental-health issues.
As for the owner’s individual contributions to the community, Stanley Roth served as a Director on
the Board of Directors of the Fisherman’s Wharf Merchant Association from 1984 to 1988, and as the
Wharf Association’s president from 1988 to 1990. Stan served on the Marketing Committee of the
Union Square Association from 1992 to 2012, and has served as a member of the Union Square
Business Improvement District’s Streetscapes and Public Realm Committee from 2013 to the present.
f. Provide a description of the community the business serves.
The company’s slogan since it was founded has been “Fine Pedestrian Dining since 1974.” While the
sidewalk foods are simple (hot dogs, pretzels, coffee, etc.), they have always been of the highest
quality available. The hot dogs are grass-fed beef and 100% organic. The pretzels are fresh-baked.
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There is a selection of organic drinks and juices, and the coffee is fair-trade and fresh-roasted locally
in Oakland.
The customers are literally everyone who walks on the sidewalks of San Francisco. In Union Square,
San Francisco Carts and Concessions provides affordable, healthy, safe snacks and meals to locals,
tourists, shoppers, workers, and families. Visitors from all over the world visit Union Square, and the
menu appeals to the very young and the very old, people of every economic stratum, race, culture,
career, and educational background. Eating a hot dog or soft pretzel makes everyone feel like a kid
again. Most importantly, the business has earned “Certificates of Excellence” from the San Francisco
Health Department dating back more than a decade for perfect “100%” health scores on all of the
carts and for the commissary. The company’s commitment to food safety is exemplified in the 100%
health scores posted on the carts, which makes everyone trust the safety of the food they are
buying. The greatest customer service experience is to serve safe food to everyone who comes the
carts.
g. Is the business associated with a culturally significant building/structure/site/object/interior?
The commissary is on the street level of the Union Square Garage, under the Union Square Park
plaza. The Union Square Garage was built in 1941 and was the country’s first underground parking
garage, constructed in response to fears of Japanese air attacks after Pearl Harbor. San Francisco
Carts and Concessions has a 15-year lease managed by the Recreation and Park Department
h. How would the community be diminished if the business were to be sold, relocated, shut down,
etc.?
San Francisco Carts and Concessions has always provided two things to San Francisco. First, it has a
story that validates people’s faith in the virtues of determination, perseverance, and hope. Second, it
provides food carts in Union Square that offer safe, healthy, appealing, and affordable food to people
from all walks of life.
If the business were to close because it went out of business, it’s inspirational story would have a sad
ending. A feeling of “why bother” might dissuade others from attempting to pioneer their own
dreams. If the City shut the business down and took away its business, the feeling would be darker.
“You can’t fight City Hall” is a common idiom, but believing government is ultimately more powerful
than people regardless of what people do is a dangerous premise to accept in a democracy.
If the business were to be relocated, Union Square would lose the carts that make an expensive area
of the city affordable and enjoyable to all visitors. Families everywhere need to know their children
will be well-cared for with safe, affordable, easily-accessible food. Every visitor needs to know they
can satisfy hunger or thirst quickly, without spending hours waiting for a reservation in a crowded
restaurant. Currently, San Francisco Carts and Concessions is working jointly with the Union Square
community to replace the existing carts with two new high-end coffee carts and two new high-end
Stanley’s Steamers carts to improve the public space and further enhance the outdoor Union Square
experience.
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If the business were ever to be sold, its legacy and life’s work would be protected by partnering with
any potential successor. The new owner must possess the commitment and resources necessary to
continue the principles and high-standards of safety, customer service, and community service that
have defined the company for almost five decades. The new owner would then be tasked with
creating the next 50 years of innovative, popular food carts in Union Square.

CRITERION 3
a. Describe the business and the essential features that define its character.
The business of San Francisco Carts and Concessions is mobile food from carts – every kind of food
that can be sold from every kind of cart. Stanley’s Steamers hot dogs is the most cherished and wellknown food item, but the company also does coffee carts with pastries, sandwiches, and salads. The
business has even done full cafés with deli sandwiches, salads, and hot entrees from mobile carts
they designed, built, and operated over the years. “Cappuccino To Go” at the California Cable Car
Turnaround and the Caltrain Station, “Terzetto Express” at UCSF Parnassus, and the full-service
Angel’s Café done from carts at the Exploratorium Museum were all the business’ operations, as was
a joint-venture with Kuleto’s with a coffee cart in the financial district in the early 1990s. San
Francisco Carts and Concessions is especially proud of the designs and technologies they’ve
developed as a company to make carts capable of legally selling most of the foods offered by brickand-mortar food establishments. If nothing else, the coronavirus pandemic in 2020 to 2022 has
taught everyone about the importance of having access to high-quality, less-formal, and easilyaccessible outdoor food. San Francisco Carts and Concessions has a unique history of making that
happen for almost half a century, and is uniquely positioned to carry on that tradition into the future.
The essential feature that defines the business is trust. Staff are trained that the order of priorities is
Safety, Sanitation, Sales.
Safety is the highest priority. The work environment and the environment in which carts are
operated must be safe for staff and customers alike. No one should ever have to make a phone call
to tell someone that a person they love has been injured because of something the business did or
didn’t do. Staff trust that the environment is safe to work in, and customers trust that the carts are
safe to operate and to be around. This is not a small thing. On July 21, 2021, an unregistered,
uninspected, unlicensed hot dog cart in Fisherman’s Wharf had a butane tank explode while two
tourists were purchasing hot dogs at the cart. Luckily no one was seriously injured, but the likelihood
that someone could have been was high. Mobile carts work on flammable gas. Staff is trained how to
properly handle it, and the business is also inspected by the Fire Department. Operating safely takes
knowledge, commitment, and effort.
Sanitation is food safety. People trust that the food they eat will be safe and wholesome. Staff
undergoes thorough food-safety training. The business actually does their own in-house food
inspections at their carts following the same inspection guidelines as the Health Department. Staff
that pass with a perfect score get a cash bonus for doing so. Staff that get a perfect score on an
actual San Francisco Health Department inspection get an even larger cash bonus for their
accomplishment. Staff often joke that they are the only food service employees in San Francisco who
look forward to seeing a health inspector.
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Finally, sales are the lowest priority. Once the physical environment and the food sold are proven to
be safe, the business focuses on making sure the customer has a fun experience buying and eating at
the carts. Staff are taught that while we can teach skills, we can’t teach attitude. San Francisco Carts
and Concessions staff are friendly, empathetic, kind, funny, and who love being with and around
people. Selling food then becomes a fun activity in which our staff spends the day enjoying what the
company calls “making two-minute friends.” The comment San Francisco Carts and Concessions gets
most often from customers is that the staff is always smiling. It’s because the job is fun, and the
business works hard to keep it that way.
b. How does the business demonstrate a commitment to maintaining the historical traditions that
define the business, and which of these traditions should not be changed in order to retain the
businesses historical character? (e.g., business model, goods and services, craft, culinary, or art
forms)
San Francisco Carts and Concessions maintains the historical traditions that define the business
through staff trainings that cover all aspects of company history, business priorities (safety,
sanitation, sales), food and propane safety training, cart operation skills training, and working at a
cart alongside experienced vendors.
c. How has the business demonstrated a commitment to maintaining the special physical features
that define the business? Describe any special exterior and interior physical characteristics of the
space occupied by the business (e.g. signage, murals, architectural details, neon signs, etc.).
San Francisco Carts and Concessions repairs its carts and signage as soon as they are damaged so the
carts and graphics always look new. It counteracts the stereotype of the shabby carts that are the
standard in most cities.
d. When the current ownership is not the original owner and has owned the business for less than
30 years; the applicant will need to provide documentation that demonstrates the current owner
has maintained the physical features or traditions that define the business, including craft,
culinary, or art forms. Please use the list of supplemental documents and/or materials as a guide
to help demonstrate the existence of the business prior to current ownership.
N/A.
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7- Board of Appeals directs Police Department to accept Roth’s
applica9on for a Pretzel Peddler Permit and then overrules
SFPD denial of said applica9on, resul9ng in issuance of
ﬁrst food peddler permit in San Francisco.
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217x7 Magazine Food Review
March 2015:
our Organic, Grass-Fed,
All-Beef Hot Dog from our
Union Square carts are
rated #14 out of 50
“Top Spots for a
Midday Meal in
San Francisco”
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“Return of the Cable Cars Fes9val”
(1984)
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----- Original Message ----From: Donna Ficarotta mailto:donna.usalive@sbcglobal.net
To: Alicia.Saam@sfdph.org
Sent: Tuesday, October 13, 2009 3:00 PM
Subject: RE: Chestnuts in Union Square
Hello Alicia,
I've been following the emails between your department and Stan Roth regarding the chestnut
carts in Union Square.
It would be a real shame, especially given the current economic situation, to deny Union
Square and its many visitors, the beloved tradition of roasted chestnuts during the holiday
season.
Stan Roth is a long-standing member of the Union Square Association and a well-regarded
member of the downtown business community. Through his active involvement over the
years, Stan has sponsored many Association-produced events, benefiting charitable non-profit
organizations like the American Conservatory Theater and the San Francisco 49ers Foundation.
Stan and his employees are excellent ambassadors for the area, contributing to the positive
experience people have when visiting Union Square.
In short, Stan is a successful businessman who knows the value of community and operates his
business responsibly. He is and always has been responsive to the needs of his downtown
neighbors and willing to discuss ways to improve his operations as needed to fit into the
complex fabric of Union Square.
Stan is principled, courteous and well respected by all who know him. Please call if you'd like
to discuss this issue further or if I can answer any questions.
Sincerely,
Donna N. Ficarrotta
Union Square Association
323 Geary Street, # 408
San Francisco, CA 94102
t. 415.781.7880
f. 415.781.0258

23community service:
Union Square email to
SF Health Department

24- community service:
annual par5cipa5on in and sponsorship of
Union Square Celebrity Crab Feed

Legacy Business Registry
Executive Summary
HEARING DATE: APRIL 6, 2022
Filing Date:
Case No.:
Business Name:
Business Address
Zoning:
Block/Lot:
Applicant:
Nominated By:
Located In:
Staff Contact:

Recommendation:

March 9, 2022
2022-002366LBR
San Francisco Carts and Concessions, Inc.
333 Post Street (Primary Address)
P (Public) Zoning District
OS Height and Bulk District
0308/001
Stanley Roth
333 Post Street
Supervisor Aaron Peskin
District 3
Gretel Gunther - 628-652-7607
gretel.gunther@sfgov.org

Adopt a Resolution to Recommend Approval

Business Description
SF Carts and Concessions, Inc. known to many as “Stanley’s Steamers” or the “San Francisco Pretzel Company”
has been serving hot dogs and pretzels from their custom mobile food stands for over 48 years. SF Carts and
Concessions, Inc. was first opened by Stanley Roth in 1974. Since then, SF Carts and Concessions, Inc. has had
more than a dozen different mobile food cart locations across San Francisco, serving a variety of food and drink
including coffee, pastries, sandwiches, salads, hot roasted chestnuts, and other small snacks, and most famously,
its hot dogs and pretzels. Today, SF Carts and Concessions, Inc.’s main kitchen commissary is located at 333 Post
Street in Union Square. SF Carts and Concessions, Inc. has been family-owned and operated by Roth and his wife
Heather since 1975.
SF Carts and Concessions, Inc. has had multiple locations throughout the City since 1974 for varying durations,
including cart stations at: the intersection of California, Market, and Drumm Streets, the Cable Car Turnaround,
the Embarcadero Center, Post and Kearny Street, Montgomery and Market Street, the Moscone Center, UCSF
Hospital Parnassus Campus, UCSF Mission Center, The Palace of Fine Arts, and the Caltrain Station at 4th and King

Legacy Business Registry
April 6, 2022 Hearing
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Streets. While many of the previous cart locations were either Original Pretzel carts or Stanley’s Steamers Hot Dog
carts, other types of carts run by SF Carts and Concessions, Inc. include its “Cappuccino To-Go” coffee carts,
seasonal Hot Roasted Chestnut carts, Angel’s Café food cart service at the Exploratorium, and “Caffe Terzetto”
coffee carts at UCSF Hospital Parnassus and UCSF Mission Center. Lastly, select carts were created in collaboration
with other local businesses, including Kuleto’s Restaurant coffee cart at the intersection of California, Market, and
Drumm Streets. In 1999, the business was incorporated as “San Francisco Carts and Concessions, Inc.” to
encompass the broad range of food products the business was selling at its variety of custom food carts.
Though SF Carts and Concessions, Inc. has had many locations throughout the City since first opening in 1974,
getting the necessary permits and meeting the required regulations to operate was initially not easy nor
straightforward. Persistence, creative thinking, and innovative design by Roth throughout SF Carts and
Concessions, Inc.’s existence has continually ensured the business’s longevity and presence on the City’s
sidewalks. Upon opening in 1974, Roth had to obtain multiple permits to operate as a food peddler. To be able to
sell his pretzels, Roth decided to sell his pretzels with a street artist license as “Baked Sculptures of Flour and
Water”: the “sculptures” were “not intended for human consumption” and thus were not considered food and did
not require a health permit. Famed San Francisco columnist Herb Caen learned about Roth’s struggles and wrote
about them in his column in 1974. This prompted the issuing agencies to allow Roth to sell food under his street
artist license if he was able to comply with State restaurant regulations, which specifically regulated how pretzels
could be served. To sell his pretzels from his cart and also meet State regulations, Roth persevered and was able
to get the State to rule that he could sell his pretzels from a food cart. For another year, local regulations continued
to change, continually jeopardizing Roth’s food cart business. Ultimately, at the end of 1975, after multiple
revocations from various City agencies and subsequent appeals, the Board of Appeals granted Roth the first food
peddler’s permit in San Francisco history.
SF Carts and Concessions, Inc., after obtaining its food peddler’s permit in 1975, continued to help shape the food
and pushcart industry as the business itself continued to grow and evolve. In 1981, Roth worked with Supervisor
Quentin Kopp to eliminate many of the former regulatory hurdles to opening new food cart businesses in San
Francisco. By 1982, Roth and his food cart design team had created innovative new carts to both offer a full menu
of food at Angel’s Café at the Exploratorium and to meet the highly specific health regulations for cooking and
selling fresh hot dogs, otherwise known as “Stanley’s Steamers”. Further, Roth and SF Carts and Concessions, Inc.
has been recognized several times by San Francisco politicians for the business’s innovation and local
engagement, including by former Mayor Joseph Alioto in 1975 for the business’s donation to the Mayor’s Youth
Fund, by former Mayor Feinstein in 1984 for helping organize the “Return of the Cable Car festival”, by former Mayor
Frank Jordon in 1992 for SF Carts and Concessions, Inc.’s local economic and employment contributions, and
lastly in 1990, was selected by Mayor Art Agnos to represent San Francisco at the World Business Jamboree in
Osaka, Japan.
SF Carts and Concessions, Inc., serves a wide range of individuals, including locals and tourists, and values safety
and sanitation for its customers and employees above all else. SF Carts and Concessions, Inc., has, and continues
to, give back to the community it serves. SF Carts and Concessions, Inc., has been an employer of thousands of
individuals since opening in 1974, actively employing many of San Francisco’s college and high school students.
SF Carts and Concessions, Inc. has also continuously employed those returning to work after experiencing
homelessness, incarceration, and mental health and addiction-related issues. Throughout its existence, SF Carts
and Concessions, Inc. has also helped in organizing, and has participated in, dozens of local events, particularly
those focused in and on Union Square, and is a member of the Union Square Alliance. Lastly, after the Loma Prieta
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Earthquake in 1989, SF Carts and Concessions, Inc. provided emergency food to first responders from its pushcarts
for two days outside of the Police Officer’s Association headquarters.
The business’s main location (the kitchen commissary) is located in a Category A (Historic Resource Present)
structure on Post Street between Powell and Stockton Streets in the Union Square neighborhood. It is within a P
(Public) Zoning District and an OS Height and Bulk District. It is also located within Union Square Community
Benefit District and is subject to the Downtown Streetscape Public Realm Plan.

Staff Analysis
Review Criteria
1. When was business founded?

The business was founded in 1974.
2. Does the business qualify for listing on the Legacy Business Registry? If so, how?

Yes. SF Carts and Concessions, Inc. qualifies for listing on the Legacy Business Registry because it meets all of
the eligibility Criteria:
a. SF Carts and Concessions, Inc. has operated continuously in San Francisco for 48 years.
b. SF Carts and Concessions, Inc. has contributed to the history and identity of Union Square and San
Francisco.
c. SF Carts and Concessions, Inc. is committed to maintaining the physical features and traditions that define
the organization.
3. Is the business associated with a culturally significant art/craft/cuisine/tradition?

Yes. The business appears to have been the first business in San Francisco to obtain a food peddler’s permit.
SF Carts and Concessions, Inc. has been able to offer tourists and locals a quick, affordable meal at some of
the most iconic locations throughout the City. Therefore, it is significant for its contributions to the City’s
culture as a street food vendor.
4. Is the business or its building associated with significant events, persons, and/or architecture?

Yes. The business’s kitchen commissary at 333 Post Street is located within the Union Square Parking Garage,
which is identified in the San Francisco Modern Architecture and Landscape Design 1935-1970 Historic Context
Statement for its association with master architect Timothy Pflueger’s 1942 redesign of the plaza and
incorporation of an underground parking garage. According to the San Francisco Modern Architecture and
Landscape Design 1935-1970 Historic Context Statement, “Timothy Pflueger’s 1940s re-design of Union Square
was the first to incorporate a parking garage beneath an existing park. The luxurious four-level parking garage
catered to affluent shoppers and featured cashier’s cages, rest rooms, a waiting lounge, and automotive
services such as gasoline, and wash and wax. Opened in 1942, the hotly contested parking garage was credited
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with helping to preserve the shopping district located in the City’s historic core.”1 The business’s primary
location at 333 Post Street is a Category A (Historic Resource Present) underground parking garage and plaza
built between 1941-1942 and designed in the Art Deco style. The subject property was also included in the
Foundation For San Francisco Architectural Heritage Historic Survey (1978), where it received a survey rating
of “A” (Highest Importance).
5. Is the property associated with the business listed on a local, state, or federal historic resource registry?

Yes. The business’ primary location, its kitchen commissary, located at 333 Post Street, is in a steel and
reinforced concrete Category A (Historic Resource Present) underground parking garage. The Union Square
Plaza and Parking Garage is a contributing resource to the Article 11 Kearny-Market-Mason-Sutter
Conservation District and has a rating of I (Significant Building, No Alterations) within the Conservation District.
The subject property also appears to have been evaluated for inclusion on the National Register of Historic
Places, where it received a survey rating of “3S” (appears eligible for NR as an individual property through
survey evaluation).
6. Is the business mentioned in a local historic context statement?

Yes. The Union Square Parking Garage, in which the subject business’s primary kitchen is located, is
mentioned in the San Francisco Modern Architecture and Landscape Design 1935-1970 Historic Context
Statement, which was adopted by the Historic Preservation Commission, Planning Commission, and Board of
Supervisors in 2011. As previously noted, the Union Square Plaza and Parking Garage is mentioned in the San
Francisco Modern Architecture and Landscape Design 1935-1970 Historic Context Statement.
7. Has the business been cited in published literature, newspapers, journals, etc.?

Yes. There have been a number of local features and articles on SF Carts and Concessions, Inc. SF Carts and
Concessions, Inc. was first featured in local media in Herb Caen’s column in The Chronicle in 1974, titled
“How Red the Tape”, detailing the struggle of obtaining permits to sell food on the sidewalk. SF Carts and
Concessions, Inc. was again featured in The Chronicle’s food section in 2009 for their Stanley’s Steamers
organic hot dogs. In 2015, 7x7 Magazine ranked the Stanley’s Steamers hot dog cart a top 20 location for a
midday meal in the City. In addition to appearing in local media, many of SF Carts and Concessions, Inc.’s
carts have appeared in national TV ads, TV shows, and movies, including the movie Quicksilver (1986) and
the TV show The Streets of San Francisco (1975-1977).
Physical Features or Traditions that Define the Business
Location(s) associated with the business:
(5) Current Locations:
• Kitchen Commissary:
o 333 Post Street (2014 – Present)

•

(4) Cart locations:
o Grant Avenue and Geary Street – Original Pretzel & Stanley’s Steamers Hot Dog carts (1981 – Present)

1 Brown,

Mary. San Francisco Modern Architecture and Landscape Design 1935-1970 Historic Context Statement. San Francisco Planning Department. 2011.
Page 156.
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Macy’s at 251 Geary Street - Original Pretzel & Stanley’s Steamers Hot Dog carts (1982 – Present)
Post Street and Stockton Street - Original Pretzel & Stanley’s Steamers Hot Dog carts (1982 – Present)
Louis Vuitton at 233 Geary Street – Hot Roasted Chestnuts & Bay City Coffee carts (1992 – Present)

Previous (No Longer Extant) Locations:
• Kitchen Commissaries:
o 3251 Steiner Street (1979 – 1982)
o 656 Minna Street (1982 – 1989)
o 520 Townsend Street (1990 – 1997)
o 300 3rd Street (1997 – 2007)
o 125 Stillman Street (2007 – 2014)
•

(10) Cart locations:
o Hyde Street and Beach Street
o California Street, Market Street, and Drumm Street
o Sacramento Street and Battery Street (Embarcadero Center)
o Post Street and Kearny Street
o Montgomery Street and Market Street
o 4th Street and Howard Street (Moscone Center)
o 400 Parnassus Avenue (UCSF Hospital)
o 1855 Folsom Street (UCSF Mission Center)
o 3601 Lyon Street (Palace of Fine Arts)
o 4th Street and King Street (Caltrain Station)

Recommended by Applicant

•

Use of high-quality, organic ingredients.

•

Prioritization of staff sanitation and safety training, including cart operation skills training.

Additional Recommended by Staff

•

Variety of mobile food facilities designed in-house including Original Pretzel carts, Stanley’s Steamers Hot
Dog carts, and the Bay City Coffee cart.

•

Menu of quick, on-the-go food (including, but not limited to, hot dogs, pretzels, coffee, roasted chestnuts,
pastries, sandwiches, salads, and other small snacks).

•

Engagement with events and organizations based in Union Square.

Basis for Recommendation
The Department recommends the Historic Preservation Commission adopt a resolution recommending the
business listed above be adopted by the Small Business Commission to the Legacy Business Registry.
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ATTACHMENTS

Draft Resolution
Legacy Business Registry Application:
• Application Review Sheet
• Section 1 – Business / Applicant Information
• Section 2 – Business Location(s)
• Section 3 – Disclosure Statement
• Section 4 – Written Historical Narrative
o Criterion 1 – History and Description of Business
o Criterion 2 – Contribution to Local History
o Criterion 3 – Business Characteristics
• Contextual Photographs and Background Documentation
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HEARING DATE: APRIL 6, 2022
Case No.:
Business Name:
Business Address
Zoning:
Block/Lot:
Applicant:
Nominated By:
Located In:
Staff Contact:

2022-002366LBR
San Francisco Carts and Concessions, Inc.
333 Post Street (Primary Address)
P (Public) Zoning District
OS Height and Bulk District
0308/001
Stanley Roth
333 Post Street
Supervisor Aaron Peskin
District 3
Gretel Gunther - 628-652-7607
Gretel.Gunther@sfgov.org

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION APPROVAL OF THE LEGACY
BUSINESS REGISTRY NOMINATION SF CARTS AND CONCESSIONS, INC. CURRENTLY L OCATED AT 333 POST
STREET, BLOCK/LOT 0308/001 (PRIMARY ADDRESS), AND FOUR (4) KIOSKS LOCATED AT: GRANT AVENUE AND
G EARY STREET; POST AND STOCKTON STREETS; 251 GEARY STREET; AND 233 GEARY STREET .
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business maintains a
registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, community-serving
businesses can be valuable cultural assets of the City and to be a tool for providing educational and promotional
assistance to Legacy Businesses to encourage their continued viability and success; and
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San Francisco
operations exceeding two years; and
WHEREAS, the subject business has contributed to the City’s history and identity; and
WHEREAS, the subject business is committed to maintaining the traditions that define the business; and

Resolution No. 1234
April 6, 2022

CASE NO. 2022-002366LBR
333 Post Street

WHEREAS, at a duly noticed public hearing held on April 6, 2022, the Historic Preservation Commission reviewed
documents, correspondence and heard oral testimony on the Legacy Business Registry nomination.
THEREFORE, BE IT RESOLVED that the Historic Preservation Commission hereby recommends that San Francisco
Carts and Concessions, Inc. qualifies for the Legacy Business Registry under Administrative Code Section
2A.242(b)(2) as it has operated for 30 or more years and has continued to contribute to the community.
BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends safeguarding of the
below listed physical features and traditions for San Francisco Carts and Concessions, Inc.

L ocation(s):
(5) Current Locations:
• (1) Kitchen Commissary:
o 333 Post Street (2014 – Present)
•

(4) Cart locations:
o Grant Avenue and Geary Street – Original Pretzel & Stanley’s Steamers Hot Dog carts (1981 – Present)
o 251 Geary Street - Original Pretzel & Stanley’s Steamers Hot Dog carts (1982 – Present)
o 300 Post Street - Original Pretzel & Stanley’s Steamers Hot Dog carts (1982 – Present)
o 233 Geary Street – Hot Roasted Chestnuts & Bay City Coffee carts (1992 – Present)

Previous (No Longer Extant) Locations:
• (5) Kitchen Commissaries:
o 3251 Steiner Street (1979 – 1982)
o 656 Minna Street (1982 – 1989)
o 520 Townsend Street (1990 – 1997)
o 300 3rd Street (1997 – 2007)
o 125 Stillman Street (2007 – 2014)
•

(10) Cart locations:
o Hyde Street and Beach Street
o California Street, Market Street, and Drumm Street
o Sacramento Street and Battery Street (Embarcadero Center)
o Post Street and Kearny Street
o Montgomery Street and Market Street
o 4th Street and Howard Street (Moscone Center)
o 400 Parnassus Avenue (UCSF Hospital)
o 1855 Folsom Street (UCSF Mission Center)
o 3601 Lyon Street (Palace of Fine Arts)
o 4th Street and King Street (Caltrain Station)

Physical Features or Traditions that Define the B usiness:
•

Variety of mobile food facilities designed in-house including Original Pretzel carts, Stanley’s Steamers Hot
Dog carts, and the Bay City Coffee cart.
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•

Menu of quick, on-the-go food (including, but not limited to, hot dogs, pretzels, coffee, roasted chestnuts,
pastries, sandwiches, salads, and other small snacks).

•

Use of high-quality, organic ingredients.

•

Prioritization of staff sanitation and safety training, including cart operation skills training.

•

Engagement with events and organizations based in Union Square.

BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and recommendations are made
solely for the purpose of evaluating the subject business's eligibility for the Legacy Business Registry, and the
Historic Preservation Commission makes no finding that the subject property or any of its features constitutes a
historical resource pursuant to CEQA Guidelines Section 15064.5(a).
BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its Commission Secretary to
transmit this Resolution and other pertinent materials in the case file 2022-002366LBR to the Office of Small
Business on April 6, 2022.
Jonas P. Ionin
Commission Secretary
AYES:

Wright, Black, Foley, Johns, So, Nageswaran, Matsuda

NOES:

None

ABSENT:

None

ADOPTED:

April 6, 2022
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