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BUSINESS DESCRIPTION

The Yu family opened Yuet Lee Restaurant (“Yuet Lee”) on January 1, 1977, at 1300 Stockton Street on the
same corner of Stockton Street and Broadway where it is today. It was established by husband and wife
team Chi Yuet Yu and Mee Hun Lee. The restaurant name, Yuet Lee, is a combination of both their names.
The Yu family ran a neighborhood restaurant in Hong Kong — also called Yuet Lee — for a number of years.
When they immigrated to San Francisco, they brought the family recipes with them. Yuet Lee is famous for
their Hong Kong style seafood dishes.

When Yuet Lee Restaurant first opened in San Francisco, it had a difficult time being accepted by its North
Beach neighbors. They had located their restaurant on the north side of Broadway, which was the
demarcation line separating Chinatown and North Beach. Everything south of Broadway was Chinatown;
everything north of Broadway was North Beach. Yuet Lee Restaurant, located on the north side of Broadway,
was infringing on the lItalian section of North Beach. Despite the neighbors' initial disfavor with the restaurant,
the family overcame the adversity and won support of local patrons. In 1998, Yuet Lee transferred to Chi
Yuet Yu and Mee Hun Lee’s three children: Jane Yu, Sam Yu and Wing Tim Yu. In 2016, following Jane’s
withdrawal due to health reasons and Wing Tim’s passing, Sam took over the entire operation of Yuet Lee
Restaurant.

Yuet Lee Restaurant, originally located in North Beach, is an important contributor to the Chinatown
neighborhood. The distinctive green color of the building and its bright interior lighting have made the building
an icon and a beacon to those natives and tourists seeking delicious seafood. According to Sam Yu, the
distinctive green color has made it a landmark in Chinatown. Although the restaurant can serve only 47
people at a time in the main dining room, they serve 300-500 customers a day.

The business is located at the northeast corner of Stockton Street and Broadway on the border between
North Beach and Chinatown.

CRITERION 1: Has the applicant operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years?
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Yes, the applicant has operated in San Francisco for 30 or more years, with no break in San Francisco
operations exceeding two years:

1300 Stockton Street from 1977 to Present (42 years)

CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community?

Yes, the applicant has contributed to the North Beach and Chinatown neighborhoods’ history and identity.

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:

e Yuet Lee Restaurant is associated with the Cantonese cuisine.

e Yuet Lee Restaurant has contributed to the history and identity of North Beach and Chinatown
neighborhoods and San Francisco.

e The Planning Department has no information related to potential historical associations with significant
events, persons, or architecture. However, the property has a Planning Department Historic Resource
status of “A” (Known Historic Resource) as it was identified as part of a historic district in a 1984 North
Beach historic resource survey. The building was constructed in 1906.

e There have been many articles and reviews written about the restaurant that have appeared in the San
Francisco Chronicle (June 2018), AAA Via Magazine (Feb. 2013), SF Weekly, San Francisco Magazine
(Nov. 2005), California Magazine (Feb. 1982), Continental Magazine, and a book titled, "Restaurants of
San Francisco - The Definitive Guide to the Bay Area's Best" by former SF Chronicle Restaurant Critic,
Patricia Unterman and Stan Sesser. Recently, the restaurant owner was interviewed by reporter Angelina
Wong and featured on KTSF Channel 26 TV.

CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define
the business, including craft, culinary, or art forms?

Yes, Yuet Lee Restaurant is committed to maintaining the physical features, craft, art form and traditions that
define the business.

HISTORIC PRESERVATION COMMISSION RECOMMENDATION

The Historic Preservation Commission recommends that Yuet Lee Restaurant 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:
Cantonese cuisine

Seafood specialties

Bright green exterior color

Brightly-lit interior

Fish tanks

Interior design and layout.
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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.

e Restaurant featuring Chinese fare.

STAFF RECOMMENDATION

Staff recommends that the San Francisco Small Business Commission include Yuet Lee Restaurant currently
located at 1300 Stockton Street in the Legacy Business Registry as a Legacy Business under Administrative
Code Section 2A.242.

Richard Kurylo, Program Manager
Legacy Business Program
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Small Business Commission
Draft Resolution

HEARING DATE FEBRUARY 25, 2019

YUET LEE RESTAURANT

LEGACY BUSINESS REGISTRY RESOLUTION NO.

Application No.: LBR-2016-17-058
Business Name: Yuet Lee Restaurant
Business Address: 1300 Stockton Street
District: District 3

Applicant: Sam Yu, Owner
Nomination Date: January 20, 2017
Nominated By: Supervisor Aaron Peskin
Staff Contact: Richard Kurylo

legacybusiness@sfgov.org

ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR YUET
LEE RESTAURANT, CURRENTLY LOCATED AT 1300 STOCKTON 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; 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 in 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 February 25, 2019, the San Francisco Small Business
Commission reviewed documents and correspondence, and heard oral testimony on the Legacy Business
Registry application; therefore
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BE IT RESOLVED that the Small Business Commission hereby includes Yuet Lee Restaurant 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 Yuet Lee Restaurant:

Physical Features or Traditions that Define the Business:
Cantonese cuisine

Seafood specialties

Bright green exterior color

Brightly-lit interior

Fish tanks

Interior design and layout.

BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed
core physical feature or tradition to maintain Yuet Lee Restaurant on the Legacy Business Registry:
e Restaurant featuring Chinese fare.

| hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on
February 25, 2019.

Regina Dick-Endrizzi
Director

RESOLUTION NO.

Ayes —
Nays —
Abstained —
Absent —
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Legacy | Application Review

Business

Registry | Sheet

Application No.: LBR-2016-17-058
Business Name: Yuet Lee Restaurant
Business Address: 1300 Stockton Street
District: District 3

Applicant: Sam Yu, Owner
Nomination Date: January 20, 2017
Nominated By: 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

1300 Stockton Street from 1977 to Present (42 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: N/A

DELIVERY DATE TO HPC: January 10, 2019

Richard Kurylo
Program Manager, Legacy Business Program
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Member, Board of Supervisors
District 3

City and County of San Francisco

AARON PESKIN
Rt & 2 E

January 20, 2017

Director Regina Dick-Endrizzi

San Francisco Office of Small Business
City Hall, Room 110

1 Dr. Carlton B. Goodlett Place

San Francisco, CA 94102

Dear Director Dick-Endrizz,

It is my honor and privilege to nominate Yuet Lee Restaurant for inclusion on the Legacy
Business Registry.

Yuet Lee restaurant is an establishment that has existed for over 37 years. Many residents of
Chinatown and North Beach remember frequenting Yuet Lee for late night meals such as there
famous salt-and-pepper squid. Yuet Lee Restaurant is and was famous as a destination for late
night workers, bartenders and the many celebrities that its owner, Sam Yu, has taken photos with
over the years.

The family-run Yuet Lee restaurant continues to serve authentic Chinese food and remains true
to its original roots in an area that has changed dramatically.

Sincerely,
.y

Aaron Peskin

City Hall » 1 Dr. Carlten B. Geodlett Place « Room 244 ¢ San Francisco, California 94102-3689 » (4135) 554-74%)
Fax (415) 554-7454 » TDD/ITY {415) 554-5227 » E-mail: Aaron. Peskin @sfgov.org



Legacy Business Registry

Section One:

Application

Business [ Applicant Information. Pprovide the following information:

e The name, mailing address, and other contact information of the business:;

s 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;

s The name, title, and contact information of the applicant;

e The business’'s San Francisco Business Account Number and entity number with the Secretary of State, if

applicable.

NAME OF BUSINESS:

Yuet Lee Restaurant

BUSINESS OWNER(S) (identify the person(s) with the highest ownership stake in the business)

Sam Yu

CURRENT BUSINESS ADDRESS:

TELEPHONE:

1300 Stockton St.
San Francisco, CA 94133

(4i5) 982 -6020

EMAIL:

WEBSITE:

FACEBOOK PAGE:

YELP PAGE

N/A

yuetlee@facebook

Yuet Lee

APPLICANT'S NAME

Sam Yu

/ Same as Business

APPLICANT'S TITLE

Owner

APPLICANT'S ADDRESS:

1300 Stockton St.
San Francisco, CA 94133

TELEPHONE:

EMAIL:

SAN FRANCISCO BUSINESS ACCOUNT NUMBER:

SECRETARY OF STATE ENTITY NUMBER (if applicable):

0102058

C1624014

NAME OF NOMINATOR:

OFFICIAL USE: Completed bv OSB Staff

DATE OF NOMINATION:

V.5-6/17/2016



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: ZIP CODE: START DATE OF BUSINESS|
1300 Stockton St, San Francisco CA 94133 January 1st, 1977
IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON
[ No B ves January 1st 1977 till present
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
Start:
End:
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
Start:
End:
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
Start:
End:
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
Start:
End:
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
Start:
End:
OTHER ADDRESSES (if applicable): ZIP CODE: DATES OF OPERATION
Start:
End:
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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 and a business deemed not current in 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 the Business Assistance Grant.

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.

E | am authorized to submit this application on behalf of the business.
kA | attest that the business is current on all of its San Francisco tax obligations.

A | 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.

| 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.

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

EI 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.

SAN YL 62wy

Name (Print): Date: - Sign@e:
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YUET LEE RESTAURANT
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.

The Yu family opened Yuet Lee Restaurant (“Yuet Lee”) on January 1, 1977, at 1300 Stockton
Street on the same corner of Stockton Street and Broadway where it is today. It was established
by husband and wife team Chi Yuet Yu and Mee Hun Lee. The restaurant name, Yuet Lee, is a
combination of both their names. Yuet Lee Restaurant was established as a sole proprietorship
with Chi Yuet Yu listed as the owner.

The Yu family ran a neighborhood restaurant in Hong Kong — also called Yuet Lee —for a
number of years. When they immigrated to San Francisco, they brought the family recipes with
them. Yuet Lee is famous for their Hong Kong style seafood dishes.

The fresh shrimp are steamed for half a minute, just until they turn pink. They are served
unadorned in their shells on a platter with a little bowl of soy sauce and fresh chilis, a
condiment that accompanies many of the dishes. The preparation is of the simplest nature. No
sauce or oils are used. The natural sweetness and juicy, tender texture of the fresh shrimp is
what you taste. Or sometimes the whole shrimp are quickly stir-fried with hot red chilis, ginger
and garlic. Either way they are superb.

The lobster and crab also get the briefest of cooking in the wok. It is cut into pieces, shell and
all, and is sauced with one of the most delicate black bean preparations you can taste. The
presentation on a large platter looks like an illustration for a Chinese cookbook, the red lobster
pieces garnished by strips of black mushroom, green scallion and coriander dotted with shiny
black beans. The lobster, perfumed by the vegetables in a sauce thickened only by the lobster’s
tomalley and enriched by minced pork, remains the undisputed star of this accomplished dish.

The clams are the best you could ever eat in any style of preparation. They are juicy and tender
and made all the more wonderfully by a succulent, spicy black bean sauce that includes
coriander, hot red peppers and green onions.

When Yuet Lee Restaurant first opened in San Francisco, it had a difficult time being accepted
by its North Beach neighbors. They had located their restaurant on the north side of Broadway,
which was the demarcation line separating Chinatown and North Beach. Everything south of
Broadway was Chinatown; everything north of Broadway was North Beach. Yuet Lee
Restaurant, located on the north side of Broadway, was infringing on the Italian section of



North Beach. Despite the neighbors' initial disfavor with the restaurant, the family overcame
the adversity and won the hearts and stomachs of patrons from around the Bay Area and
beyond. Their food was too good to deny, and eventually the neighbors acquiesced and let
them be. After all, their good food brought more people to the area and helped the overall
economy of that section of North Beach. Nowadays, there is no clear demarcation of
Chinatown and North Beach.

In 1998, Yuet Lee transferred to Chi Yuet Yu and Mee Hun Lee’s three children: Jane Yu, Sam Yu
and Wing Tim Yu. In 2016, following Jane’s withdrawal due to health reasons and Wing Tim’s
passing, Sam took over the entire operation of Yuet Lee Restaurant.

b. Describe any circumstances that required the business to cease operations in San Francisco
for more than six months?

The restaurant has never ceased operations since its opening in January 1977.

c. Is the business a family-owned business? If so, give the generational history of the
business.

Yuet Lee is a family-owned business that has been run by the Yu family for two generations.
Husband Chi Yuet Yu and wife Mee Hun Lee were in the restaurant business in their native
Hong Kong. When they arrived in the United States, they decided to bring authentic Cantonese
cuisine to San Francisco where there were many Cantonese Chinese people.

When Yuet Lee was established by Chi Yuet Yu in January, 1977, it was a sole proprietorship
under the ownership of Chi Yuet Yu. Regardless, the entire Yu family have all have worked in
the restaurant: husband Chi Yuet Yu, wife Mee Hun Lee, daughter Jane Yu, oldest son Sam Yu
and youngest son Wing Tim Yu. In 1998, Chi Yuet transferred the business to his three children.
Following Jane’s withdrawal due to health reasons and Wing Tim’s passing, Sam took over the
entire operation of Yuet Lee Restaurant in 2016.

d. Describe the ownership history when the business ownership is not the original owner or a
family-owned business.

The ownership history of Yuet Lee Restaurant is as follows:

1977 to 1998: Chi Yuet Yu
1998 to 2016: Jane Yu, Sam Yu, Wing Tim Yu
2016 to Present: Sam Yu

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.

Documentation of the existence of Yuet Lee Restaurant for 30+ years is included in this Legacy
Business Registry application.

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.

The historic resource status of the building at 1300 Stockton Street is classified by the Planning
Department as Category A, “Historic Resource Present,” with regard to the California
Environmental Quality Act. Constructed in 1906, the building appears to be eligible for listing on
the California Register or the National Register.

CRITERION 2

a. Describe the business's contribution to the history and/or identity of the neighborhood,
community or San Francisco.

Yuet Lee Restaurant, originally located in North Beach, is an important contributor to the
Chinatown neighborhood. The distinctive green color of the building and its bright interior
lighting have made the building an icon and a beacon to those natives and tourists seeking
incredibly delicious seafood. According to Sam Yu, the distinctive green color has made it a
landmark in Chinatown. All you have to say is, "Where's that crazy green building?" and anyone
who knows Chinatown can tell you where it is. Sam's father originally painted the building that
color to attract attention and awareness for the restaurant, and it worked.

The restaurant is considered an icon in Chinatown and on any given day you will see tourists as
well as Chinese diners enjoying the delicious authentic Cantonese seafood. Over the years,
thousands of family holiday celebration banquets, especially around Chinese New Year have
been held there.

The restaurant, although not fancy, lets the food speak for itself. The restaurant is well-known
for its lobster, crab, calamari, salt &pepper squid, clams with black bean sauce and traditional
Cantonese chow fun dishes and is highly sought after as a destination to visiting tourists. They
may laugh at the odd green color of the restaurant's exterior and overly bright interior lighting,
but once they taste the food they know it was worth the trek to this special corner in
Chinatown.

Although the restaurant can serve only 47 people at a time in the main dining room, they serve
300-500 customers a day. That’s quite an achievement for such a small restaurant. The
restaurant is also one of the few that is open until 1:00 a.m. every night.



Many of their employees have been with Yuet Lee Restaurant for a very long time because they
are made to feel as though they are part of the family. Three employees had worked for Yuet
Lee for over 40 years, and they just retired recently. Among current employees, two of them
have been working for over 20 years. Sam's father started the restaurant in 1977 and
eventually brought over other members of their family from Hong Kong to work in the
restaurant.

b. Is the business (or has been) associated with significant events in the neighborhood, the
city, or the business industry?

The restaurant has not be associated with any significant events associated with the city or the
restaurant industry but Sam is an advocate who always takes a proactive role by voicing out
issues that impact the business community or Chinatown as a whole.

c. Has the business ever been referenced in an historical context? Such as in a business trade
publication, media, or historical documents?

There have been many articles and reviews written about the restaurant that have appeared in
the San Francisco Chronicle (June 2018), AAA Via Magazine (Feb. 2013), SF Weekly, San
Francisco Magazine (Nov. 2005), California Magazine (Feb. 1982), Continental Magazine, and a
book titled, "Restaurants of San Francisco - The Definitive Guide to the Bay Area's Best" by
former SF Chronicle Restaurant Critic, Patricia Unterman and Stan Sesser. Recently, the
restaurant owner was interviewed by reporter Angelina Wong and featured on KTSF Channel 26
TV.

d. Is the business associated with a significant or historical person?

Many celebrities have enjoyed meals at Yuet Lee Restaurant, including actor and Hong Kong
and Hollywood Kung Fu Master Jacky Chan, Emmy Award-winning radio and TV personality
Liam Mayclem, Travel Channel host Samantha Brown, actor Mikey Roe, as well as celebrity
chefs Guy Fieri, Emeril Lagasse and Adam Gertler.

e. How does the business demonstrate its commitment to the community?

The owner, Sam Yu, has been a long-time member of Yee Fung Toy Family Association. The
purpose of the organization is to make friendly contacts among clansmen, work for their well-
being by pooling wisdom and uniting forces, advance clan affairs, and support public welfare.
Apart from the headquarters in San Francisco, 13 branches have been established: New York,
Sacramento, Detroit, Boston, Southern California, Chicago, Phoenix, Seattle, Cleveland, Salt
Lake City, Houston, Stockton and Columbus. The association conducts myriad events and has
established a scholarship fund to award and encourage students with excellent academic
performance.



Sam is also a long-time member of the Ying On Merchants & Labor Benevolent Association. The
association is a historical Chinese American association that was established during the 19t
century for the purpose of promoting, fostering and encouraging the spirit and practice of
sociability, fraternity, charity and benevolences among its members and the Chinese
community.

Yuet Lee Restaurant is always ready to offer help when there is a need in the community. For
instance, on February 3, 2017, which was also the fifth day of the Chinese Lunar New Year, a
fire broke out early that morning from one of the commercial units at Golden Plaza which is a 2-
story mixed use building located at 1199 Stockton Street in Chinatown. It took the firefighters
more than 6 hours to contain the fire. Seven businesses located on the first floor and at least 25
residents living on the second floor were affected and had to evacuate immediately. Most of
the residents are seniors. They were provided shelter by Salvation Army Corp Chinatown
Community Center on Powell Street. Yuet Lee provided dinners for the first two nights to at all
those residents who lost their home from the fire.

In addition, since Sam’s restaurant is located at the busy intersection of Stockton Street and
Broadway, he has provided help to numerous pedestrians who gotten injured from auto
accidents and the elderly who have fallen or tumbled by offering a resting place for the injured
while awaiting the paramedics.

Sam is also a big supporter of schools and nonprofit organizations in Chinatown and the
neighborhood community. Whenever they have special events or festival celebrations, Yuet Lee
Restaurant is always happy to donate food to the make the events more joyful. To name a few,
these institutes include:

e John Yehall Chin Elementary School

e Jean Parker Elementary School

e Saints Peter and Paul Catholic School

e (The former) St Mary's School

e The Salvation Army

e Self Help for the Elderly

e SFFD Station 2

e SFPD Central Station

Sam is very concerned with all the developments in Chinatown and wellness of Chinatown
businesses. He has always been proactive in participating in various community meetings in
Chinatown and speaks up on issues affecting the business community, including the Central
Subway construction that began in Chinatown in September 2013 and the Broadway Chinatown
Streetscape Improvement Project that began in January 2017.

The restaurant received a Certificate of Honor from the San Francisco Board of Supervisors on
July 1, 2002, recognizing “Yuet Lee Restaurant as one of San Francisco’s great late-night eating
establishments, well known for its outstanding seafood, and to honor its achievement in



winning the SF Weekly’s annual ‘Best of San Francisco 2002’ award.” The Board of Supervisors
extended its highest commendation.

f. Provide a description of the community the business serves.

Chinatown is a crowded, bustling neighborhood with hundreds of tiny mom-and-pop shops and
restaurants. To the experienced traveler, it resembles Hong Kong or Singapore. It primarily
serves the large Chinese and Asian population that live and work in San Francisco, although
many Asian families travel into the city on the weekends to purchase goods they can only find
in the tiny shops in Chinatown. It is a sought-after destination by both young and old who often
frequent the shops and restaurants.

Since Chinatown is situated close to the city's financial district, it also has an influx of local
business people seeking quick, cheap food where they can eat during their lunch hour.

Besides serving the local population, Chinatown is one of San Francisco's top tourist attractions.
Tourists want to have an authentic food experience, unlike what they may have in their
hometown mall. The bustling neighborhood attracts not only tourists from China but other
Asians as well from Taiwan, Thailand, Laos, Cambodia, Vietnam, Japan and Malaysia. Chinatown
is also a destination for American, South American, Canadian and European tourists who want
to taste "real" Chinese food. With exposure to TV shows like Anthony Bourdain's Parts
Unknown travel food show and Guy Fieri's ventures into exotic foods, people are more open to
trying food they've never had before. The hanging ducks and the unidentifiable exotic fruits,
vegetables, and spices are not as forbidden to the naive palate as they once were. More people
are open to trying new things.

With the help of websites like Yelp and a variety of food and restaurant mobile apps like
Instagram and Twitter, good restaurants like Yuet Lee are being promoted by the public
through word of mouth.

g. Is the business associated with a culturally significant
building/structure/site/object/interior?

What makes the building distinctive is its bright chartreuse color. You can't miss it! The interior
lights that appear really bright at night also help to make it noticeable and draw a lot of
attention.

h. How would the community be diminished if the business were to be sold, relocated, shut
down, etc.?

Yuet Lee is a cornerstone within the community. Residents and tourists alike would miss its
quirky colored building as well as its delicious seafood if it were to close. Located on the well-
known Stockton (#30 bus) corridor, the restaurant is a staple within the community and seen by
thousands of people every day while walking, driving, or commuting by bus. This restaurant is



by far the best place to get great tasting seafood that is melt-in-your-mouth good. The only
other places that offer the variety of seafood dishes that Yuet Lee does are on Fisherman's
Wharf and they are prepared very differently than Yuet Lee's. Yuet Lee’s distinctive Cantonese
seasonings and preparation are unsurpassed.

CRITERION 3
a. Describe the business and the essential features that define its character.

Yuet Lee is a no frills, no reservations accepted kind of place. It's down home Cantonese
Chinese food is made from three generations of family recipes. The small footprint limits the
number of customers to only 47 people at a time. This causes it to have a long line of customers
waiting outside the entrance and alongside the front of the restaurant. The long wait to get in
makes people think, "What's so great about this place? | think | should try it!" They are not
disappointed.

The restaurant serves authentic Cantonese food. In the United States, this is sometimes called
the “Hong Kong style” because of the many immigrants from Hong Kong, originally from the
Canton province, who have settled here. Real Cantonese food is cooked differently than the
Cantonese food Americans know. The wok is smaller, lighter, and one-handed. Cantonese chefs
“throw the wok” when they cook. Also, Cantonese cooking involves more spices than
Cantonese American food, especially garlic, and the spices are kept in the wok unlike the
American style in which the spices are removed after they have flavored the oil. And in
authentic Cantonese cooking, seafood is far more important than in the American version. As
the food is cooked, it acquires “wok chi,” or wok energy. Fast hot cooking — 30 seconds or less
for some dishes — forces the taste out of the ingredients and gives them wok chi.

The odd bright green color and lighting of Yuet Lee make it very distinctive and adds to the
quirkiness and the character of the restaurant.

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)

Sam Yu, the owner, has been told many times that he should repaint the outside of the
restaurant a more conservative color to be more tasteful. He has adamantly refused. "No, |
intentionally painted the building that color to attract attention. I like it!" he'll say to anyone
that makes that recommendation. As long as Yuet Lee remains within the Yu family, the
building will remain that special color green.

The restaurant takes great pride in its time-honored family recipes that have been handed
down from one generation to the next. The current food trends of less fat, less oil, and no carbs



don't apply at this establishment. This is traditional Cantonese Chinese food from the
homeland. It will not change despite the trends that come and go.

The restaurant's interior might be renovated from time to time, with new furniture added, but
the fish tank and bright lights will always remain. It's part of the charm of the restaurant.

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.).

The restaurant hasn't changed its fagade, exterior color, or interior design and layout for over
20 years. Their customers like the familiar — it's like home and family. All that matters is that
the food remains as good as it was when it first opened 41 years ago. Sam, his family, and staff
are committed to providing the best traditional Cantonese food in San Francisco. That
commitment honors the memory of its original founders, Yuet and Lee. Sam would have it no
other way.

d. When the current ownership is not the original owner and has owned the business for less
than 30years; 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.

Documentation demonstrating that Yuet Lee Restaurant has served authentic Cantonese
cuisine since it was founded in 1977 is included in this Legacy Business Registry application.
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1. CORPORATE NAME of the State of California

YUET LEE RESTAURANT, INC.
MAY-02 2016

2. CALIFORNIA CORPORATE NUMBER

C1624014 . This Space for Filing Use Dnly

No Change Staternent {Not applicable if agent address of record Is a P.O. Box address. See instructions.)
5 I there have been any changes to the information contained in the last Statement of Information filed with the California Secretary
of State, or no statement of information has heen previously filed, this form must be completed in its entirety.
I:l If there has been no change in any of the infermaticn contained in the last Statement of Information filed with the California Secretary
of State, check the box and proceed to Item 17.

Complete Addresses for the Following (Do not abbreviate the name of the city, ltems 4 and 5 cannot be P.O. Boxes.)

4. STREET ADDRESS OF PRINCIPAL EXECUTIVE QFFICE CITY STATE  ZIP CODE
1300 STOCKTON STREET, SAN FRANCISCO, CA 94133

5. STREET ADDRESS OF FRINCIPAL BUSINESS OFFICE IN CALIFORNIA, IF ANY CITY STATE  ZIP CODE
B.  MAILING ADDRESS OF CORPORATION, IF DIFFERENT THAN ITEM 4 CITY STATE  ZIP CODE

Names and Complete Addresses of the Following Officers (The corporation must list these three officers. A comparable titie for the specific
officer may be added, however, the preprinted titles on this form must not be altered )

7. CHIEF EXECUTIVE OFFICER/ ADDRESS CITY STATE  ZIP CODE
SAM YU 1300 STOCKTON STREET, SAN FRANCISCO, CA 94133

8. SECRETARY ADDRESS CITY STATE  ZIP CODE
SAM YU 1300 STOCKTON STREET, SAN FRANCISCO, CA 84133

9. CHIEF FINANCIAL OFFICER/ ADDRESS cITY STATE  ZIPGODE

SAM YU 1300 STOCKTON STREET, SAN FRANCISCO, CA 94133

Names and Gomplete Addresses of All Directors, Inciuding Directors Who are Also Officers (The corporation must have at least one
director. Aftach additional pages, if necessary.)

10. NAME ADDRESS cITY STATE  ZIP CODE
SAM YU 1300 STOCKTON STREET, SAN FRANCISCO, CA 94133

11. NAME ADDRESS cITY STATE  ZIFCODE
12, NAME ADDRESS CITY STATE  ZIPCODE

13. NUMBER OF VAGANCIES ON THE BOARD OF DIRECTORS, iF aNy: 0

Agent for Service of Process If the agent is an individual, the agent must reside in California and Item 16 must be completed with a California street
address, a P.0. Box address is not acceptable. |f the agent is another corporation. the agent must have on file with the California Secretary of State a
certificate pursuant to Galifornia Gorporations Gode section 1505 and ltem 15 must be left blank.

14. MAME DOF AGENT FOR SERVICE OF PROCESS
SAM YU
15, STREET ADDRESS OF AGENT FOR SERVIGE OF PROCESS IN CALIFORNIA, IF AN INDIVIDUAL CITY . 3TATE ZIF CODE
1300 STOCKTON STREET, SAN FRANCISCO, CA 94133
Type of Business
16. DESCRIBE THE TYPE OF BUSINESS OF THE CORPQORATION
RESTAURANT
17. BY SUBMITTING THIS STATEMENT OF INFORMATION TO THE CALIFORNIA SECRETARY OF 3TATE, THE CORPORATICN CERTIFIES THE INFGRMATION
CONTAINED HEREIN, INCLUDING ANY ATTACHMENTS, IS TRUE AND CORRECT.
05/02/2016 SAM YU PRESIDENT
DATE TYPE/PRINT NAME OF PERSON COMPLETING FORM TITLE SIGNATURE
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TALKING WOKKING
WITH MR. YU

“I SERVED MY apprenticeship in a
large restaurant in Hong Kong, Be-
fore we learned to cook, we had to do the
basic tasks of the kitchen. We began by
cleaning and starting the fire. Then we
were taught to cut up the many foods,
each with a different technique. Finally
we began to cook, making chow fun and
chow mein for the staff, We were tanght
to cook by tasting the dishes the master
chefs made. First we watched them, and
then we cooked what the master had
‘cooked.
“Our family arrived here five years
ago from Hong Kong. We had already
opened a Yuet Lee there. Like this one, it
is a neighborhood restaurant. Our res-
taurant is run by the whole family—my
brothers all cook here when I’m not
working, and that way the food is the
same every day. We serve authentic Can-
tonese food. In America this is called the
- ‘Hong Kong style’ because of the many
- Hong Kong immigrants, originally from
 Canton province, who have now settled
in the United States.
~ “Real Cantonese food is very different
from the Cantonese food Americans
know: To begin with, it is cooked differ-
ently. The wok we use is smaller, lighter,
and one-handed. When we cook, we say
that we ‘throw the wok.’ Also, we cut
~each food differently, while the Can-
tonese American style cuts each food the
same way. We use more spices than the
Cantonese American cooks, especially
| garlic, and we keep them in the wok, un-

“You cook it, you sell it This is very

el o]

Michael Yu: Without “‘wok energy,” a stir-
Jried pea pod is just another dead plant.

like the American style, where the spices
are removed after they have flavored the
oil. And in our cooking, fresh seafood is
far more important than it is in the
American style.

“We say that as the food is cooked it
acquires ‘wok chi,’ or wok energy. Fast
hot cooking— 30 secondsor less forsome
dishes— forces the taste out of the ingre-
dients and gives them wok chi. The food
must then be served very fast. In Hong
Kong, on the streets, there is a saying:

important. The wok chi disappears if the
food is not served immediately.”

HERETODAY,
GONE TOMORROW

T 00 OFTEN we have heard friends say,
“You should have come here last
month, when the food was good. The
chef must have quit.” They are often
right, particularly in the case of Can-
tonese restaurants, some of which main-
tain an old-fashioned system of hiring. A

a fixed wage, which he uses to hire a

contract is signed with the head chef for

crew. The crew and the chef stay to-
gether—sometimes even live together in
quarters provided by the restaurant,
When the head chef leaves or is fired, he
may take his entire crew with him.

Their departure can come without
warning. Restaurant owners are con-
stantly trying to hire the chefs that work
for the competition. The better the chef,
the more likely he is to be hired away. If
no cooks show up one morning, it simply
means that the chef and his crew have
gone elsewhere.

cisco, 415 982-6020. Lunch and dinner, closed
Tuesday. No credit cards. Some of the best wok
cooking in San Francisco is done at Yuet Lee by
Michael Yu (see box, this page) and his brothers,
who work behind a partition, throwing the wok as
flames leap high into the air. Yuet Lee is small
and tends to be crowded, but the food is worth
waiting for. Like other Hong Kong-style restau-
rants, it specializes in seafood, but any dish in the
restaurant is bound to be good.

CHUNG KING LoH RESTAURANT, 552 Ste-
vens Ave., Solana Beach, 714 481-0184. Open
daily, lunch and dinner. MC, V. It’s tough to
classify this restaurant; it calls itself Mandarin
but has a number of Shanghai- and Sichuan-style

96 | FEBRUARY 1982

dishes on the menu. It is the only restaurant in-
cluded in this guide that puts bowls of those
dreadful chow mein noodles on each table, but we
were so impressed with the fresh clams in black
bean sauce and the fresh steamed catfish that we
decided to include it in the list of Hong Kong—
style restaurants. Also recommended are the cas-
serole dishes and sautéed vegetables.

D1AMOND SEAFOOD RESTAURANT, 724 N.
Hill St., Food Center #131, Los Angeles, 213
617-0666. Open daily, lunch and dinner. AE,
MC, V. As you enter you pass three large tanks
holding live seafood, one each for lobster, crab,
and fish. This should give you some idea of what
'to order. Steamed catfish is delicate and tender,

crab is superb, lobster is strictly up to your
pocketbook. Squid with black bean sauce and the
deep-fried scallops are other good choices. Dia-
mond is large, elegantly furnished, and a bit ex-
pensive. Dim sum is served at lunch.

Lov's, 16612 Beach Blvd., Huntington
Beach, 714 842-1101. Lunch and dinner, closed
Monday. On the outside the sign says Loy’s cHop
SUEY. Inside, it looks like a simple coffee shop.
Nevertheless, the large and loyal Chinese clien-
tele seems to suggest that this is a restaurant that
is out of the ordinary. At lunchtime the cooks
prepare a great variety of noodle dishes, includ-
ing rice noodles, wontons, and steamed dump-
lings. They do excellent steamed fish and a great
number of clay pot dishes as well as the more
esoteric offerings, including duck feet and
steamed pork with salted fish.

MiNG’s FAMILY RESTAURANT, 7880 Beach ,
Blvd., Buena Park, 714 522-8355. Open daily,
lunch and dinner. AE, DC, MC, V. Ming’s is
popular among the Orange County Chinese as a
place to give banquets. The menu offers a great
many seafood specialties. Our favorites are
steamed fish, crispy shrimps in baked salt, and a
dish called “eight kinds of seafood” (not on the
menu), which contains very tender scallops,
There are a few casserole dishes and a great
many Hong Kong-style noodle dishes as well.

MonN Kee Live Fisu & SEAFooD REs-
TAURANT, 679 IN. Spring St., Los Angeles, 213
628-6717. Open daily, lunch and dinner. MC, V.,
Many restaurant critics consider Mon Kee to be
the best seafood restaurant in Los Angeles. On
variety alone it is an incredible place; each major
seafood has a separate category on the menu, and
there is a comprehensive listing of freshwater
fish, although not all of these are available on any
given day. Mon Kee is minimally furnished, and
service may be brusque, but since the English-
language menu is long and well written, you
won’t need much help from the waiters.

'YOUNG SING SEAFOOD RESTAURANT, 643
N. Spring St., Los Angeles, 213 623-1724. Open
daily, lunch and dinner. MC, V. Young Sing is
not as well known as Mon Kee, its neighbor, but it
has the same nondescript decor and the same en-
cyclopedic repertoire of seafood dishes. It also
has a very large nonseafood menu. Salted prawns
and steamed flounder are two excellent dishes,
although any seafood dish is worth ordering.

GOLDEN SHARK RESTAURANT, 404 S. At-
lantic Blvd., Monterey Park, 213 289-9401.
Open daily, lunch and dinner. AE, MC, V.
Golden Shark is the closest California comes to
capturing the style of the grand Hong Kong eat-
ing palace. The main dining room is immense; the
menu encyclopedic, and the food superb. Golden
Shark serves the big dishes of Hong Kong ban-
quets on its everyday menu. Bird’s nest and shark
fin soups are listed as separate categories, as is
abalone. One of Hong Kong’s best-known movie
stars, Michael Cheung, is the general manager,
and he greets you at the door. A few of the house
specialties are flounder cooked two ways (not on
the menu and about $25, but worth it), shrimps
with spicy salt, grilled boneless chicken with
lemon sauce, and braised Japanese abalone with
oyster sauce. Golden Shark also serves dim sum.

SEA PALACE, 416D S. Atlantic Blvd., Mon-
terey Park, 213 282-9106. Open daily, lunch and
dinner. AE, CB, DC, MC, V. Of the 150 dishes on
the menu, fully half feature fish. There is spicy
catfish (catfish a la Sichuan), squid in soup (sour
cabbage and squid soup), and the squid’s larger
cousin, cuttlefish, served in a ginger sauce. The
Sea Palace also serves geaduck (giant clam), sea
cucumber, five kinds of crab, and shrimps,
prawns, and lobster. Also featured is a full selec-
tion of the “big” banquet dishes. This is an en-
tirely reliable, authentic restaurant, where the
prices are commensurate with the cost of
ingredients.
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Michael Yu is his name; dramatic wok-cooking is his game. At Yuet Lee in San Francisco, the Hong Kong-style food is as good as the show,
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the food now bears a
sodden weight of serious*
ness, and the periodic
slipups (a dry crépinette
with the lamb, overdone
beignets for dessert)
make it difficult to justify
the hefty price of dinner,
no matter who's stuck
with the bill. (J.8.) 12
FOURTH ST. (AT MARKET
ST.), 415-348-1565. $543
DRVW ok

Yuet Lee
CHINATOWN

& The glaring green
facade on the corner of
Stockton and Broadway
highlights an institution
beloved by locals and
tourists alike, a bastion
of Cantonese soul food
serving everything from
fresh frog's legs to kung
pao prawns to black bean
sauce oysters. Its dining
room is as utilitarian as a
morgue, and you can find
finer food at pricier
Chinese joints, but the
fare is reliable and com-
forting, and many of the
seafood dishes are down-
right delicious. Plus it's
open till 3 a.m.~salt-and-
pepper squid scattered
with jalapefios, bronzed
roast duck, or a simple
steamed sea bass is just
the thing to cap off a long
night of roaming North
Beach. You'll eat until
you're sober and then
sneak a last piece of
fatty duck skin. (P.N.)
1300 STOCKTON ST. (AT
BROADWAY), 415-982-
§020. 53 W Kk

San Francisco

Acme
Chophouse

SOMA

There's no question that
this is the place to be on
game days, when the
orange-and-black faithful
stop in for a juicy rib eye
and a California Cab, But
the boisterous dining
room has more going for
it than a spot within ear-
shot of the crack of the
bat. Even in the off-sea-
son, people come for a
classic chophouse experi-
ence that avoids some of
the classic chophouse
pitfalls. Hefty cuts of
meat are naturally raised
and hormone free—some
are even grass-fed—and
side dishes are more than
just something to push to
the side on your way to
the meat. Creamed spin-
ach actually bears some
relation to the stuff that
grows out of the ground,
and you could spoil your
whole appetite on scoops
of rich scalloped pota-
toes. (L.T.) 24 WILLIE MAYS
PLAZA (AT THIRD AND KING
STS.), 415-644-0240. $5&
RW %% 12 (6/05)

Aqua

FINANCIAL DISTRICT

@ A sea change came to
Aqua two years ago in the
form of Laurent Manrique,
trained in Parisian kitch-
ens that glowed under the
light of Michelin stars.
Manrique hasn't shifted
Aqua's seafood focus, but
he's brought more meat
into the mix. He slings out
a pepper-crusted rib eye,
with a punch of sour
cherry and olive relish. He
combines roasted monk-
fish, beets, truffle, and
veal shank ravioli in a
hearty dish without unwal-
come heft. The new chef
has done away with
quirks like lobster potpie,
replaced with a stately
lobster pot-au-feu—a won-
derful, well-balanced dish
that dresses rustic French

traditions in contemporary
flair. The bottom line is
that Aqua feels well
grounded under Man-
rique, even if his thoughts
are focused on the sea.
(J.S.) 252 CALIFORNIA ST.
(BET. BATTERY AND FRONT
STS.), 415-066-9662. $55%
RVW sk (12/03)

Aziza

OUTER RICHMOND

@ When you're ponder-
ing where to take visitors
from the Midwest, Aziza
is a good bet. They won't
find anything like this
back home. In fact, they
won't find anything else
like this in San Francisco.
A lighter take on Moroc-
can food, the lineup
includes some traditional
choices done with a Cali-
fornia spin from organic
vegetables, such as a
juicy prawn tagine
grounded by onions,

impossible to turn down a
slice of Jay's pecan pie.
One bite tells you where
his heart is now. (R.L.)
918 DIVISADERO ST. (AT
MCALLISTER ST.), 415-447-
6066. 5 RW K ¥z (9/04)

Blue Plate

OUTER MISSION

What got its start as a
notable neighborhood
restaurant in 1999 has
grown into a staple peo-
ple cross town for on a
rainy Tuesday night.
Prices have inched
slightly upward, but
otherwise, it's the same—
if not even better-Blue
Plate as before. The
kitchen is committed to
local, organic ingredients;
the close-knit staff is laid-
back but knowledgeable;
and the atmosphere is as
eclectic as your best
friend's apartment. The
menu changes nightly,
boasting dishes like

and p 3
It's so dark in the cavelike
dining room, you might
have to swipe an extra
candle to read your menu.
But once you decipher it,
the delicately spiced
dishes coming your way
remind you that sweet
and savory aren't two
separate notions in
Morocco: flaky chicken
bastila, a minced-meat
pastry traditionally made
with pigeon, emits a puff
of powdered sugar as you
cut into it, and kumquats
and dried fruit give lamb
shank a lift. (P.N.) 5800
GEARY BLVD. (AT 22ND
AVE.), 415-752-2222. 5%
DRVW %k V2 (2/05)

Blue Jay Cafe
WESTERN ADDITION

@ Breakups always suck.
People say, though, that
something better is bound
to come along. Take Jay
Foster, former life and
business partner of Emmy
Kaplan, of Emmy's Spa-
ghetti Shack. There's a
silver lining to their split-
up: Jay opened Southern-
style Blue Jay. The coun-
ter is filled with a group of
regulars who come crav-
ing crisp fried chicken,
hunks of cornmeal-crust-
ed catfish, and braised
baby back ribs. You get
to take your pick of sides,
too, like glazed yams,
creamy garlic mash, or
collards. And you might
as well consider dessert
included, as it's nearly

roasted chicken livers;
butter lettuce tossed with
a lively mix of pistachios,
ruby star grapefruit,
Ricotta, and tarragon;
and Niman Ranch pork
porterhouse surrounded
by herbed spaetzle,
English peas, and pan-
cetta. The rotation might
not always feature your
favorites, but you find new
ones at every meal.

(R.L.) 3218 MISSION ST.
(AT VALENCIA ST.), 415-
282-6777. 55% DR

%k ¥ (7/05)

Blupointe

FINANCIAL DISTRICT

If your idea of postwork
fun is a stiff drink-or an
even stiffer citrus-vodka
oyster shooter—then Blu-
pointe, a new raw bar and
restaurant on Euro-cute
Claude Lane, should be
your go-to happy hour
spot. Take your pick
among heated outdoor
tables; a swank, narrow
bar manned by attractive
'tenders; or a dark base-
ment lounge lit by a jazz
quartet. Order up a cou-
ple dozen local and
flown-in-fresh oysters,
crisp calamari rings that
come with a fiery bell
pepper rouille, and mus-
sels basking in one of
four sauces, such as red
Thai curry or champagne
Florentine (avec frites, of
course). And then, well,
call it quits, and if you're

FIND OUR COMPLETE LISTINGS AT WWW.SANFRANMAG.COM
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toon cake
melds, San \.’i
Franclsoo’s Wooden shoes,
Chinatown, Solvang, Calif, f'rl

neig

Travel the - Chinatown,
globe without ~ San Francisco
jetlag whenyou — emrssme s cone
visit the West’s
transporting
ethnic enclaves.

g the 1906 eafthquake, Chinatown, never before Indian swests,
s a travel destination, was rebuilt with curved bal- Berkeley, Calif.
ilded facades, and dragon lampposts in the hope of ‘f
tourists. And did it ever.
hinese Historical Society of America Museum (965 B
91-1188) tells colorful stories of the surrounding
streets. For a portrait of today; stroll through Chinatown and
you'll see locals examining bins of bok choy alongside tourists
pricing bamboo back scratchers.
At Clarion Music Center (816 Sacramento St., 391-1317), play
a few bars on the gu zheng, a descendant of the zither. The Wok
Shop (718 Grant Ave., 989-3797) is packed with kitchenware
including wooden moon cake molds, and Golden Gate Bakery
(1029 Grant Ave., 781-2627) sells the si tegg ct
_in town, For a real treat; head tq Yuet Lee (1300 Stockton St.,

e o

P

uﬂ"l‘: GLENN OAKLEY: GABRIELA HASBUN

TORY & A

” 982-6020) and dig into succulent salt-and-pepper prawns the
customary way—with your fingers. ¢

COURTESY FLVERMOL MUSEUM OF 18

¥
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RESTAURANTS
OF SAN FRANCISCO

The Definitive Guide to the Bay Area’s Best
PATRICIA UNTERMAN <« STAN SESSER

Completely revised
and updated




of to the thick puree of split
“the homemade herring in sour
1ér; it makes a perfect accom-
tmsty black bread you get with

ees made with pork or beef are
irticular favorite is hunter’s
igent blend of beef, pork, sau-
sauerkraut. Stews are some-
&e often anymore on restaurant
¢4n easily forget how tasty a
epared well. Another outstand-
isiderably lighter than most of
#idlesniki, two crepes filled
hopped meat and mushrooms
Sour cream and lightly sautéed
Ctepes are unusually light. The
iight not be light, but it's ex-
tangy paprika and sour-cream
nong all the entrees, our only
1€’ duck, which sometimes
1er “than we would prefer. You
i7an entire half duck, roasted
prunes and served with

t' are excellent. Our particular
j smade rum walnut torte,

4 fegular frosted cake but

It isn't cloyingly sweet, as
i§¢4an be, and the body is

§ fwalnut and soaked with

nr calone counter to a meal
figa hearty appetite and you
sappomted ®

Franmsoo 982-8123. Open
3. ¢M.i:Monday through Saturday 6
ay b 30.t0 10:30 pMm. Full bar. All

ants'our job.
¥,:You get to eat out all the
A]D for doing it Or, “If

I‘ sort of thing.
¢ of restaurant reviewing
1d ‘desperate search for a restau-

‘We thought that the Was
and Grill would make good copy.
been one of the most populaf:
establishments in town. We
for ages, though we had stopp

Yuet Lee

Fk

We invited a couple of journalist pals
consider the Washington Squaté B
their turf to go with us, expectin
could guide us to the best iteri
menu. We hoped to have oiié easy

909 Webster Street (near Union Street), San Fran-
c:sco 346-3431. Open daily 5:30 to 10:30 M. Full

. American Express, MasterCard and Visa. Reser-
'ons advised. Moderate.

the bag. ome recent dining-out experiences at

It was a Friday night. The %, Yoshida-Ya, a strikingly decorated Jap-
in the wall of bodies at the bar. 7 anese restaurant, confirm the bothersome
both rooms was full and the din‘was 0tion that the day of the week and the hour
Although we had reservations U eat at a restaurant make a considerable dif-
we would have to wait. But fifte erence in the quality of the meal you get.
later the maitre d’ showed tis to' me here on weeknights, when the food prep-

aration and the service don’t break down under
‘crush of diners, and you'll have a relaxing,
first-rate meal in an elegant setting.

‘What makes Yoshida-Ya unusual is the wide
election of yakifori—various choices of meats,
sh-and vegetables that are marinated, grilled

i skewers over charcoal, then brought to your
table and kept warm on individual clay braziers.
You get two skewers in each serving, and
thiey're relatively inexpensive, so you can order

management, we thought.

It was hard talking over the hi
politicians, Joumahsts and me
WSB&G's pianist started in nex

Though the atmosphere can beé'
Washington Square Bar and Grill'

facility is barely adequate fo Séveral different kinds and share them just as in
size, yet for some reason, the'iri tishi bar. (Yakitori restaurants are extremely
and supposedly changed and pt opular in Japan but for some reason haven’t
It's also misleading. Californid ¢aught on here.)
goat cheese turns out to be kiiift Some of the tastiest yakitori include scallops,
with big hunks of cheese tossed ushrooms stuffed with ground chicken, as-
bland dressing. Our idea of a field: piragus wrapped in sliced pork and butter-
mixture of whole young leavés der filet mignon. Each different ingredient
lettuces, including some wild iates its own essence, making you feel as if
The journalist did steer us’ | were eating only the choicest morsels. The

tion of spinach noodles with a wild
cream and chopped clams, & sl
with anchovies and a traditional:
But no one could convince usth
calamari, a flavorless clam choiider,
with mealy melon, mushy 7ol
acidic tomato sauce, a dried-6u
breast in an overpoweringly garl
winey saltimbocca alla romans

mundane becomes a delicacy.

‘There are several interesting appetizers, We
ticularly like the yama kake, thin slices of
apanese mountain potato served with slices of
Taw tuna and seaweed. The potatoes, served
aw, are snow white, crunchy and slightly
ticky, and they don’t resemble American po-
oes at all. Another excellent appetizer is
w-age, large creamy cubes of breaded and

fully strong fontina and misé p-fried soybean curd in a strong broth sea-
vegetables were worth writing oned with grated radish and ginger. The deep-
The Washington Square Bar: ied bean curd takes on the qualities of a light,

‘eamy cheese.

We like to eat upstairs, where you're ushered
0°a quiet, multilevel, softly cushioned and
peted dining room with traditional Japanese
sedting. If you avoid the weekend crowds, the
perience can be lovely. @

remains one of our favorité's
ing spots. But we will have to
to the wind to dock there fo

1300 Stockton Street, San Fl“aDClSCO 982-6020. Open
‘Wednesday. through Monday 11 AM. t0o 3 AM. No
alcohol (bring your own). No credit cards. Reserva-
tions accepted for four or more. Inexpensive to
moderate,

rant” on the corner of Stockton and

Broadway. You've probably idly stared into
its windows dozens of times while waiting for
the light to change on your way to the Broad-
way tunnel. You may have noticed that it is al-
ways filled with people, mainly Chinese, eating
big bowls of delicious-looking stuff, though the
restaurant itself appears almost forbiddingly
dumpy. Don't worry. The seafood specialities—
clams, oysters, squid, lobster and whatever else
is fresh that day, are outrageously good. Re-
member to ask about the seafood specials; they
won't be on the printed menu.

Here are a few of the selections you might be
offered. The fresh shrimp, flown in from New
Orleans, are steamed for half a minute, just un-
til they turn pink. They are served unadorned in
their shells on a platter with a little bowl of soy
sauce and fresh chilis, a condiment that accom-
panies many of the dishes. The preparation is of
the simplest nature. No sauces, spices or oils
are used. The natural sweetness and juicy,
tender texture of the fresh shrimp is what you
taste. Or sometimes the whole shrimp are
quickly stir-fried with hot red chilis, ginger and
garlic. Either way they are superb.

The lobster also gets the briefest of cooking
in a wok. It is cut into pieces, shell and all, and
is sauced with one of the most delicate black
bean preparations we have tasted. The presen-
tation on a large platter looks like an illustration
for a Chinese cookbook, the red lobster pieces
garnished by strips of black mushroom, green
scallion and coriander dotted with shiny black
beans. The lobster, perfumed by the vegetables
in a sauce thickened only by the lobster’s
tomalley and enriched by minced pork, remains
the undisputed star of this accomplished dish. A
fresh crab, is treated the same way—cut into
pieces with shell and tomalley, cooked quickly
and sauced lightly.

The clams are the best we have ever eatenin'
any style of preparation. They are juicy and ..
tender and made all the more wonderful by
succulent, spicy black bean sauce that includ
coriander, hot red peppers and green of
The clay pot and bean-curd dishes are alsé deli:

Y uet Lee is the “Coca-Cola sign restau-




‘An indispensable reference for locals as well as visitors.
No one in the San Francisco Area knows more about both
food in general, and restaurants in particular, than Narsal
David. His selection of eating places is right on target.
Jacqueline Killeen
Restaurant Critic, San Francisco Focus magazine

Narsai David : o ne-

fionally known Food & Wine expert
who appears regularly on ABC's.
*HOME” show. Other endeavors in-
clude: Food & Wine Editor for KCBS
Radio in San Francisco, Resident
Chef on “"Momings on 2" for KIVU
Television In Oakland, and colum-
nist for the San Francisco Chronicle
Food Section, “California Cuisine”.

For 15 years, he owned and
operated Narsai's Restaurant and Catering in Berkeley, perennial
Holiday Award winner, resulfing in his cookbook titled, “Monday
Night at Narsai's’, published by Simon & Schuster. During this fime
he hosted the national PBS show, "Over Easy”.

Narsai grew up in Chicago lllinois, and Turlock, California. While
a student at U.C. Berkeley in the late fifties, he was smitten by the
endless beauty and charm of the Bay Area. That love affair still
continues today. Narsai David is widely recognized as a key force in
the San Francisco food scene.

"What a concept, the top 200 restaurants and ftheir
menus! That way natives and fourists alike can see for
themselves exactly what each restaurant serves. And
just as important, how much they charge.’
Sam Gugino
Food Editor, San Jose Mercury News

ISBN 0-9bg28274-2-8
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Yuet Lee , | Chinese
| %AW%¥ PORK
, A B A AW pEKING SPARERIBS (Sweer ond Sour) 7.00
YUE EE 4 # v& °B ™ pPORK WITH SWEET AND SOUR PLUM SAUCE 5.00
l L ’ 3k 4R MW F  SAUTEED SLICED PORK WITH BLACK BEAN SAUCE 5.50
_ ¥ & ™ A SAUTEED SLICED PORK WITH CHINESE GREENS 5.50
i ¥ % M K sAUTEED SUCED PORK WITH SATAY SAUCE 5.50
; § % 8 M AT SAUTEED PORK LIVER & KIDNEY WITH GINGER AND GREEN ONION .......... 7.50
: i if- é‘f; 1; ’;i 4%_ SAUTEED PORK KIDNEY WITH BEAN SPROUTS AND CHIVES ......ovvvomeeenccee: 6.50
; CANia 4 1 SAUTEED PORK KIDNEY WITH CELERY 6.50
P 8 SEAFOOD ¢ Ak % R B DEEP-FRIED PORK INTESTINE 6.00
B8 R M T  SAUTEED SLICED PORK WITH CASHEW NUT 5.50
k<= ML H{ 04M)  BOSTON LOBSTER ; Season & # A W sTEAMED MINCED PORK WITH SALTED EGG 5.50
& H oo QUICKLY BOILED MEDIUM PRAWNS 10.00 AR S STEAM MINCED PORK WITH SALTED FISH 5.50
# 9: W PEPPER AND SALT ROAST PRAWNS IN SHELL 12:50 ‘ M BB M prAISED SPARERIBS WITH PEPPER AND BLACK BEAN SAUCE .ovvvovvoooooooo. 5,50
FH & Fwm ’ PAN FRIED PRAWNS IN SHELL (Specia! Siwest and Sour SAUCE} .uvuwsmsssssessensares 12.50 ! B F £ # imsEcuEDFoRK pro
£ % K vy §t @) CcrAB SAUTEED WITH GINGER AND GREEN ONION {
B oMk R W & %®)  SAUTEED CRAB W/PEPPER AND BLACK BEAN SAUCE . !
i 28 K 3 B WM STEAMED FRESH CRAB $ gﬁ iﬁ CHI CKEN
s 8 R 9 GF®)  FRESH CRAB IN CURRY SAUCE {
oo R _SAUTEED CLAMS WITH PEPPER AND BLACK BEAN SAUCE w.vvuucisessesrisessssnnes 8.00 i
SRt AR R R STEAMED FRESH OYSTER WITH BLACK BEAN SAUCE (half dozen) ,.eesreesssress 8.00 " A 5 ore 3L b ROAST SQUAB 10.00
R B o & s PEPPER AND SALT ROAST FRESH SQUIDS 9.00 b ;ﬁ)pznc.m (—4E ) BOILED CHICKEN WITH GREEN (whole) 16.00
R A A SAUTEED FRESH & DRIED SQUIDS 6.00 | XS] (half) .. 8.00
Hoxr oMM SAUTEED PRAWN 10.00 } #k Xoedh (1) BOILED CHICKEN WITH GINGER AND GREEN ONION (Whole) ..c.cevirvsaveres.. 16.00
T A% R M IR KUNG PAQ PRAWN ..... e 8.00 ‘ (1) (half) ......... RO 8.00
¥ ok " oMoH PRAWNS WITH CHINESE GREENS 8.00 ! & W #(—1% )  FRESH BOILED CHICKEN (whole) 16.00
Bk W OB PRAWNS WITH CASHEW NUT 8.00 / (#14) (hal) 8.00
A & YW O SCRAMBLED EGG WITH { (—ak) (plate) 4.50
A R SLICES OF STEELHEAD FISH WITH CHINESE GREEN ! e R 0T CASHEW NUT CHICKEN 5.75
® &=k SAUTEED STEELHEAD FILET WITH GREENS AND A CHOICE OF SOUP OR i $ b $ 3K BONELESS CHICKEN CUBES WITH OYSTER SAUCE ..cooummourmmisommsssrorarsiserins 5.75
. Ej:(z\)";‘::”i:{: CAKE :: :: i %, ® #H I BONELESS CHICKEN CUBES WITH ABALONE 7.75
o T L i A B #t 3 CHICKEN WITH BLACK BEAN SAUCE 5.75
i & B4 & JE GRM) STEAMED ROCK COD Senson | B b K #  BRAISED CHICKEN WITH OYSTER SAUCE 5.00
i S % W OMK)  STEAMED STEELHEAD Season !
! %, ® X 4L BRAISED CHICKEN WITH ABALONE 6.75
" H B M At BRAISED CHICKEN WITH BLACK BEAN SAUCE 5.00
!
FRi8E 5
M3 BEEF RFE CLAY POT
& ¥ 4 44 4  BOILED BEEF TRIPE 5.75 i
S #& 4 44 4  BEEF TRIPE WITH PEPPER AND BLACK BEAN SAUCE ..cirevrisirsinisssscssssesisisenes 5.75 | AP H A A % SALTED FISH WITH DICED CHICKEN AND BEAN CAKE
# & 24 1  BEEF WITH SCRAMBLED EGG 575 I B d. ¥E & BRAISED CAT FISH WITH BLACK BEAN AND ROAST PORK
@ 4 4 W BEEF WITH PEPPER AND BLACK BEAN SAUCE ..coommemieiicmrssisissssassssassssessosset 5.75 | % @& % ¥ ABALONE WITH DUCK FEET
W % 4 [ SATAYBEEF 5.75 | & % ¥ A PORK LIVER WITH GINGER AND GREEN ONION
A& S 4 1 BEEF WITH CASHEWS 5.75 ‘) A 3% E JE MIXED MEAT WITH BEAN CAKE ]
# % 4 1§  BEEF WITH GINGER AND GREEN ONION 5.75 | P % 4% ROAST PORK. BEAN CAKE AND SHRIMP SAUCE 5.00
% @ 4 M  BEEF WITH CHINESE GREEN 5.75 i # 1% 4 M BEEF STEW WITH SPECIAL SAUCE ......: 5.00
Ho& F+ m SAUTEED BEEF WITH CHINESE BROCCOLI 5.75 b A F O A AROMATIC BEEF (combination of Tripe ond Intestines) 5.00

{

1300 Stockton St « Chinatown e (415) 982-6020 « (Call for Additional Locations) Dinner: Wed - Mon until 3am

|GG
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RESTAURANTS

CONTINENTAL

Yet Wah
2140 Clement Street at 23rd Avenue/387-8040
Open daily

SY

The most popular Chinese food in San Francisco
can be found at Yet Wah restaurants (there's
another Yet Wah just down the street as well as on
Pier 39, at 3601 26th Street and in Diamond
Heights). Some 200 Mandarin dishes fill the
awesome menu.

Specialties: Yet Wah Lamb; Mongolian Beef;
Glazed Walnut Prawns.

Yuet Lee
1300 Stockton Street at Broadway/982-6020
Closed Tuesday

S

It's very plain, very noisy, and very crowded, but
Yuet Lee has the very best fresh seafood. The
noodle dishes are also excellent, but if you want
beer or wine, you'll have to bring your own. Best of
all, it's open until 3AM.

Specialties: Lobster; Fresh Crab; Clams in Spicy
Black Bean Sauce; Dry-Fried Salt & Pepper Squid.

CONTINENTAL

Cafe Majestic
1500 Sutter Street at Gough/776-6400/Closed Monday

$SSTBL®Y S

Stanley Eichelbaum, food writer and chef/owner
of Eichelbaum & Company on California Street,
and partner Tom Marshall have renovated the
premises based on 1902 photographs to recreate
the beautiful Cafe Majestic in the Hotel Majestic.
Specialties: Chicken Nellie Melba; Veal Chop with
Fontina and Fresh Sage; Pasta Grand Marina;
Hearts of Palm Salad Mission Dolores.

Carnelian Room
555 California Street at Kearny/433-7500/Open daily

$$S B RY kUi

The Carnelian Room commands one of the best
views in town from its perch atop the 52nd story of
the marble-glazed Bank of America building. The
restaurant is a private club by day, but for dinner
and Sunday brunch, the general public isinvited to
dine in sumptuous surroundings.

Specialties: Pacific Abalone Sauteed with Citrus
Butter; McCorckle Duckling; Roast Rack of Ameri-
can Lamb with Fresh Rosemary; Fresh Seafood.

Doros
714 Montgomery Street at Washington/397-6822
Closed Sunday

o)
$$S B @Y Niiii
One of the city’s finest restaurants for over 35 years,
Doros specializes in Continental cuisine. The large
dining area is lined with red leather banquettes and
decorated with 18th century oil paintings, pro-

viding a comfortable and elegant rendezvous for
lunch or dinner.

Specialties: Veal Scalloppine a la Doros; Noisette
of Spring Lamb Cyrano; Homemade Cannelloni.

Ernie’s Restaurant
847 Montgomery Street at Pacific/397-5969/Open daily

$$S®®Y Liii

Recipient of the Five-Star Mobil Award for 24
consecutive years, Emie's has achieved interna-
tional recognition for its uncompromising quality
in cuisine, wine and service through the knowledge
and dedication of proprietors Victor and Roland
Gotti. The cuisine is classic French.

Specialties: Caviar of Eggplant; Scallops Ragout
in Cilantro Fumef; Roasted Squab & Braised
Cabbage; Raspberry Tian.

Fournou’s Ovens
Stanford Court Hotel, 905 California Street at Powell
989-1910/0pen daily

$S$SBL®Y KU

A regal room arranged around huge tiled ovens,
Fournou’s is just the place when you're in the
mood for hearty yet elegant dining, The beautifully
designed wine cellar displays an extensive corkage;
the wine list is the recipient of the Grand Award.
Specialties: Rack of Lamb; Prime Rib with Horse-
radish; Roast of Veal, Lamb & Beef.

Jack’s
615 Sacramento Street at Montgomery/421-7355
Open daily

$S B L®Y N1 i

An unofficial club for the city's business elite,
Jack’s has been in business since Lincoln was
president. Private dining facilities are available.
Specialties: Chicken en Casserole; Roast Squab;
Rack of Spring Lamb.

JD’s
Radisson Inn, 275 S. Airport Boulevard/873-3550
Open daily

SSTTRLY i

Yes, there is good dining to be had near the airport!
JD's is a pleasing, intimate restaurant featuring
reliable cuisine and good service. The wine list and
the selection of cognacs are both extraordinary.
Specialties: Broiled Lamb Chops with Fresh Hot
Mint Sauce; Fetuccini Gorgonzola; Chicken Vero-
nique with Fresh Mushrooms & Green Grapes.

Julius’ Castle
1541 lz:z‘ntgamery Street, north of Union/362-3042
i

SSS B @Yl ili

A San Francisco tradition since 1922, Julius’ Castle
is undisputedly in the “top five” romantic restau-
rants in Northen California. Perched atop Tele-
graph Hill, the restaurant serves splendid cuisine
in an environment that makes you feel like royalty.
Specialties: Pates Fraiches a la Tomate et Basilic;

PM 50

it ’

Frrresh. Naturally more delicious because you make it yoursefewith
1'/2 0z. of Kahlta to 4 oz. of fresh cream, or milk, overice. Sensational, right?
Our Treat. Be our guest to a free Kahlta Recipe Book.
We'll be happy to send you as many as you'd like.
Kahlta, Dept. F, P.O.Box 230, Los Angeles, CA 90078-0230.

© 1985 Kahlia® 53 P, . Maidstone Wine & Spirits Inc., Los Angeles, CA
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Plate NYC + Fashion/Plate NYC
2684 Elizabeth Street New York, NY 10012
Tel:212-219,-212 www.platenyc.com
Fashion/Plate NYC(i:av7)
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S AQUAVIT NEW YORK
~ $29/750ml

Aquavit

65 E. 55th St. New York, NY 10022
Tel:212-307-731

12:00~14:30 (A B~ £:68) .
17:30~-22,30 (&8, £FE~22:45)
#ik  www.aquavitnewyork.com
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CHINESE SEAFOQD RESTAURANT

1300 Stackton Street,

San Francisco,CA 94133
Tel4'5-982-6020 11:00~33.00 AIB{K




YUET LEE

]

“ The fish with aromatic sauce ranks as one of the best dishes I've had in a San Francisco, restaurant...”
S.F. Sunday Examiner

“_..As for those clams, all I can say is I've never eaten better, in any style of preparation...”
S.F. Magazine

“...Dishes were flavorful without being greasy...”
S.F. Examiner

“...I could happily eat at this place for the next 30 nights...”
San Francisco
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SEAFOOD

BOSTON LOBSTER ......ccooomiinisssnsnessasansssasassns i Season
QUICKLY BOILED MEDIUM PRAWNS .....ccouceimimmsnrmranasssnsrsessnsanananinie SRS AR R 10.00
PEPPER AND SALT ROAST PRAWNS IN SHELL .....cccoiesesnerasesissassessemssrsssnseses 12450
PAN FRIED PRAWNS IN SHELL (Special Sweet and Sour Sauce} ....cccciieeicreinainnes 12.50
CRAB SAUTEED WITH GINGER AND GREEN ONION ......ccooiimmniiiianinnnsanennaas Season
SAUTEED CRAB W/PEPPER AND BLACK BEAN SAUCE .....ccoiiinuns rriaeesnssn DEASON
STEAMED FRESH CRAB .....ccccctiaimmmnsimmmnssssnsnnssstonssossssnnsssssesnnsssaasnmnnssssssonis Season
FRESH CRAB IN CURRY SAUCE ....... F U s N A A W A AR cereenene SeASON
SAUTEED CLAMS WITH PEPPER AND BLACK BEAN SAUCE ........cceinimmniennonnins 8.50
STEAMED FRESH OYSTER WITH BLACK BEAN SAUCE (half dozen) ....cccoirenenees 8.50
PEPPER AND SALT ROAST FRESH SQUIDS ........co00ie0en B R e o wrees 9,00
SAUTEED FRESH & DRIED SQUIDS ....cccovsiemmmrmimranmnsisssrsissasiaisssnasserrossesssasasns 6.50
FRESH BOILED GEODUCK MEAT ....ovccecismsassnreressssisssmsasnsnassrsssssnsssres B 16.00
SAUTEED RAZOR CLAM MEAT WITH BLACK BEAN SAUCE .........ccciieimminnnnes 16.00
DEEP FRIED OYSTERS ...iturimrenierarsmasnnsersmsasssnssssinntassesnsasssassssnsssssssasasnissssorannas 6.50
SAUTEED SCALLOPS .......ccccovesvmmanmrmrnssassonasanns PP P Ty PE LIy S o 15.00
SAUTEED PRAWN .iiiniciivemssinicssiiioriissssasiasnsissisissnrsnnorstissasassissrasnasssanass sbssse 10.00
KUNG PAO PRAWN ....cccoveirrmmmernnas TR pa CR e oY TR T sessenses 8,25
PRAWNS WITH CHINESE GREENS ........oocoeoummcsmesansesessssasssssenssssssnesss s 8.25
PRAWNS WITH CASHEW NUT ...coceiioriimsennmssrsmisrssssansasssssinsanssnsssnessissssasssnsssnens 8.25
SCRAMBLED EGG WITH SHRIMP ........cccsrisimimmmmnreiesisnmsnarnoaas R e 8.25
SLICES OF STEELHEAD FISH WITH CHINESE GREEN ........cceceeimmmaisriarimmmnininn 8.50
SAUTEED STEELHEAD FILET WITH GREENS AND A CHOICE OF SOUP OR
STEAMED BEAN CAKE ......c.cicimmuiieininiissnrsmssssmsssssssanrassssnstosisnssssssnnnsens 20.00
STEAMED FONDERE .........o:s s SRR A SRR S e s s e ERBO T
STEAMED ROCK COD ......civimscommesaisssmmsmasnsransessmsesesmavpissiasonssensass i ..en Season
STEAMED STEELHEAD .....cccccuciisissmmisinsainmiassassssnsssrsrosnsnsmmsosnsassnsencanmisis stnin Season

l




One of San Francisco’s #1

Best Hong Kong Style
Cantonese

Located al the corner of
Steckton & Broadway

ey

Specializing in Seafood
Our food is always made fresh to order!
Dine-In - Take Out - Late Night

.
. z 3 3915 Shopton Re.
P Charlotte, NC 28217

1300 Stockton 5t 2t Breadway, San Francisco
R TOCTr SNGLP
T-1| R-1005

Restaurant Hours: ~ Yuelt Seafood
Friday & Saturday 11 a.m.-3 a.m. or Current Rasident

Sunday, Monday, Wednesday,
& Thursday 11 a.m.-Midnight
Closed Tuesday

1300 Stockton St Al Broadway
San Franclsco, CA 84133

| Presorted
[First Class Mail
' U.S. Postage | |
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BOARD OF SUPERVISORS

City and County of San Francisco

The Board of Supervisors of the City and County of
San Francisco bereby issues, and authorizes the
execution of, this Certificate of Honor in appreciative
public recognition of distinction and merit for
oulstanding service to a significant portion of the
peaple of the City and County of San Francisco by:

Yuet Lee Restaurant
2002 “Best of San Francisco”

To recognize Yuet Lee Restaurant as one of San
Francisco’s ~ great  late-night  eating
establishments, well known for its outstanding -
seafood, and to honor its achievement in ’
winning the SF Weekly’s annual “Best of San

Francisco 2002” award, the Board of
Supervisors extends its highest commendation.

Supervisor Aaron Peskin
July.1,.2002




8/27/2018 30 restaurants where Anthany Bourdain got to know San Francisco - SFGate
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30 restaurants where Anthony Bourdain got to know San Francisco

By Amy Graff, SFGATE Published 12:05 pm PDT, Friday, June 8, 2018
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Yuet Lee, Financial District/Chinatawn

Bourdain suggests ordering the salt and pepper prawns while filming “The Layover," 2012 (1300 Stockton St.)

Food writer and TV host Anthony Bourdain loved San Francisco and visited often to

MORNING REPORT film episodes for his travel and food shaws.
DAILY NEWSLETTER
i d ta
::: :,y ;:Tf df: needtoknow o When visiting a city, Bourdain was known for eati ng at hole-in-the-wall restaurants
You agree lo our Terms of Use, Your | frequented by locals, and in SF he put many of these on the map.

Infarmatan will be used as described in
aur Privacy Notice.

| Enter your emall address | In one classic exploration, he discovered "That's It Market," a sandwich shop inside

a liquor store where Cuban tortas are stuffed with fresh meats. Of the greasy spoon

TR Sam's Pizza and Burgers, he said, "I never thought a ha mburger could be good at a
place that also serves pizza!"

ALSO: People are sharing their favorite Anthony Bourdain quotes and
passages

His first stop in the city was always the Swan Oyster Depot that he called, "a touchstone in my worldwide wanderings. A happy zone"
in a 2015 episode of "Parts Unknown."

He added, "If I read about myself dying at this counter I'd say to myself,
f Anthony Bourdain Found De... | Thatwasonelucky guy.”

https:#!www.sfgate.com;‘food!articre.’Anthony—Bourdain~restauranla~bars~San-Francisco-129?9382.php#phct0~264 8662 1/4



https://thebolditalic.com/the-culinary-state-of-san-franciscos-chinatown-85e40427df12

The Culinary State of San
Francisco’s Chinatown

They may not be trendy or pushing the boundaries, but the
traditional restaurants of Chinatown remain true to their purpose

Mike Walker
Mar 15, 2018
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People love to suggest that the “authenticity” of Chinatown has

evaporated—that Chinese Americans have moved out in droves and that the
best dim sum can now be found elsewhere, in places like the western Sunset
or the East Bay. But those naysayers, who choose to paint an entire
neighborhood as no longer of relevance, couldn’t be more wrong. While
there’s no doubt that Chinatown has changed over the past few decades, it’s
far from a relic.

I’ve lived in Chinatown for the past 20 years, getting to know the restaurants
and the markets, the neighbors and the shopkeepers, the quirks and the
charms. The sense of community and tradition run deep here; it’s not hard to
see just how crucial of a role the neighborhood still plays in the local Chinese
American community. Pick any day to take a stroll down Stockton Street, and
you’ll see floods of Chinese people from the neighborhood and elsewhere in
the Bay milling about, ducking in and out of shops like New Luen Sing Fish
Market and Dong Hing Supermarket, plying their way through bags of bok
choy and Chinese greens like yow choy and tong ho. It’s not just the older
crowd either—teens continue to fill places like Uniq Salonand S & P
Fashion Design Hair Studio, getting their hair done in the latest trendy K-pop
and C-pop styles.

Yes, you may be able to find more innovative and trendy Chinese restaurants

around the Bay Area, but those new establishments don’t take away from the

authenticity of Chinatown’s own eateries, many of which continue decades of
service and uphold a tradition of a neighborhood restaurant serving neighbors
food they crave.

When it comes to food, Chinatown has always been a culinary destination in
SF, with longstanding restaurants serving up affordable, delicious regional
cuisines of China. Some may complain about their environments, but they
remain as busy and beloved as ever even as new, fancier ones have popped
up, like China Live. Yes, you may be able to find more innovative and trendy
Chinese restaurants around the Bay Area, but those new establishments don’t
take away from the authenticity of Chinatown’s own eateries, many of which



continue decades of service and uphold a tradition of a neighborhood
restaurant serving neighbors food they crave.

San Francisco’s Chinatown arose in the 1850s due to the need of immigrants
from China—mostly from Guangdong in the southern part of the country—
to have a place to live. The construction of the Transcontinental Railroad
especially drew in such immigrants to San Francisco, along with the gold
rush. The City of San Francisco permitted the area to welcome Chinese
immigrants and allow their property to be deeded to them and passed down to
future generations. With these incentives, Chinese people gravitated to the
area, and many businesses, including restaurants, sprung up here to cater to
them.

While the vast majority of Chinatown restaurants serve Cantonese dishes
(including dim sum), it’s home to at least eight major cuisines of China—
Anhui, Cantonese, Fujian, Hunan, Jiangsu, Shandong, Sichuan and
Zhejiang—as well as many more lesser known cuisines.

Of course, much of what we encounter now across United States as “Chinese
food” is a cousin a few times removed from authentic Chinese food. In any
Chinatown, whether in SF or New York City or elsewhere, people expect to
eat more authentic food, food that Chinese people want to eat and not the
Americanized version. At their smartest, SF Chinatown restaurants have done
just that, creating food for their peers and staying close to their roots.

SF Chinatown is special for the sheer number of regional fare available here.
While the vast majority of restaurants serve Cantonese dishes (including dim
sum), it’s home to at least eight major cuisines of China— Anhui, Cantonese,
Fujian, Hunan, Jiangsu, Shandong, Sichuan and Zhejiang—as well as many
more lesser known cuisines. It can be hard to know where to look for the best
fare, but there are dozens of both well-known and lesser-known places
serving up incredible food, places like the following:

. Hong Kong Clay Pot Restaurant, a bastion of the type of comfort
food Cantonese Americans have depended on, including savory
chicken, lamb or seafood clay pots; Shanghai-style spare ribs; West
Lake beef soup; and Kam Lok’s signature steamed ginger chicken and
fish dishes.



« Yuet Lee Seafood, which serves up Cantonese-style seafood—think
salt-and-pepper squid, garlic crabs, clams with black bean sauce and
sides of steamed bok choy—into the wee hours of the night, drawing
lines of club-goers, students and police officers on the night beat—an
experience similar to late-night Hong Kong snacks.

. Hang Ah Tea Room, the oldest purveyor of dim sum in the city and
possibly the country, along with Yank Sing, which reigns supreme for
a nice sit-down dim sum meal in an atmosphere appropriate for
business lunches or visiting relatives, and Delicious Dim Sum, a good
spot for quick to-go dishes like har gow, shumai and other dumplings.

. Good Mong Kok Bakery, a Hong Kong-style bakery known for its
steamed pork buns, steamed rice rolls and dumplings, as well as sweet
and savory baked goods (hot tip: get the pineapple buns).

. Z & Y Restaurant, a bulwark of Sichuan in the neighborhood. It may
now be a bit overly trendy since president Barack Obama and other
luminaries have paid a visit, but it’s still a tasty spot serving classic
Sichuan spicy dishes such as lamb with peppercorns, Hunan-style
chicken, Dongpo pork and dandan noodles. The much newer Chong
Qing Xiao Mian focuses on Sichuan noodle dishes, a staple of the
regional cuisine.

. Bund Shanghai, featuring Shanghainese cuisine with the famed
xiaolongbao, or “soup dumplings,” plus yang chun noodles, lion’s head
(beef meatballs) and a variety of plump steamed buns both large and
small.

| could go on. As you can see, with such delicious fare continuing to be
served, | don’t fear the importance of Chinatown restaurants slipping. Both
tourists and locals are still drawn here, a historic and vibrant place where they
can taste a variety of Chinese fare in one walk, whihc is much easier to do in
Chinatown than in the Inner Sunset or Outer Richmond. If you’re still
skeptical of Chinatown, you should go and hang around, observing for
yourself someone trying to carry an impossibly large rice cooker out of a



housewares store or people wandering in and out of Louie Bros Book Store
clutching magazines from Hong Kong or rare Chinese books on special
order. They’re all the daily signs of a very vibrant community at play and at
work—and certainly out and about for lunch or dinner, when the time comes.

With so much talk of Chinatown “not being what it used to be,” it’s as if the
chattering class would prefer that the neighborhood succumb to a loss of
authenticity and be little more than the vast collection of tacky stores selling
Asian-themed gifts and furnishings to tourists over on Grant Avenue. But that
hasn’t—and won’t—happen.



U.S. Yee Fung Toy Brief Intro Page 1 of 3

U.S. Yee Fung Toy Headquarters - A Brief Introduction

The first ancestor of Yee Clan is the Revered Yee
Chung-Sheung, a prominent personage of the North
Sung Dynasty, named Jing as a child, On-Doh when
grown up, and Moo-Kai as a form of address. Fung
Toy (elegant demeanor), a beautiful name, originated
from a congratulatory line of poetry by his
contemporary Choy Sheung: " Surely your strategies
benefit the Emperor's reign, and your elegant
demeanor uplifts spirits of court ministers."

Yee clansmen immigrated into the U.S. years ago. In
1886 (the 21st year of Gwang-shui Emperor, Ching
Dynasty), early clansmen organized the Sheung-Shin
Hall Hundred Person Association, to cherish memory
of ancestral virtues and promote clansmen relations.
Funds were collected to purchase the property at 131
Waverly Place in Chinatown of San Francisco, to
establish the Yee Family Association, whereby
clansmen could offer ancestral sacrifice and enjoy
family happiness, The April -1906 S.F. earthquake
burned down the property.

In winter of the same year, clansmen reorganized the
association under the name Sheung-yik Hall
Hundred-Person Association. They reconstructed the
Fung Toy House, which exists as the four-story
building as seen today, with the name Yee Fung Toy
Moo-kai Headquarters. The building went through a
renovation in 1958. A resolution was also passed at a
general meeting to adopt the standard name the U.S.
Yee Fung Toy Headquarters there after.

Apart from the Headquarters, 13 branches have been
established in New York, Sacramento, Detroit,
Boston, Southern California, Chicago, Phoenix,
Seattle, Cleveland, Salt Lake City, Houston, Stockton
and Columbus respectively. Branches conduct clan
affairs and connect members within areas of

http://www.yeefungtoy.org/usa/YFT history.html 9/17/2018



U.S. Yee Fung Toy Brief Intro Page 2 of 3

jurisdiction. The Yee clansmen in the U.S. number
over 10,000, which includes, registered or not, new
and old immigrants, the U.S. born, both genders old
and young.

Yee Fung Toy Headquarters' purpose is to make
friendly contacts among clansmen, work for their
well-being by pooling wisdom and uniting forces,
advance clan affairs, and support public welfare. All
U.S. branches meet every three years at a general
meeting, to discuss reform, revise the constitution,
and elect the grand president. This general meeting is
Yee Fung Toy's highest organization.

The Headquarters conducts myriad clan affairs:
Spring events -- New Year's Eve Reunion, New Year
Opening, Offering Ancestral Sacrifice, Spring
Banquet; other yearly events -- Dragon Boat Festival,
Mid-autumn Festival, Winter Solstice Party; other
meaningful activities --Ching-ming and Chung-yang
tributes to ancestors' tombs, the fall outing party,
Christmas gifts for children, winter visit to elderly
clansmen in nursing homes. Clansmen participate
well.

As to overseas Chinese public welfare and charitable
causes, we always try our best. Since 1958, the
Headquarters has established a scholarship fund to
award clan juniors with excellent academic
performance and encourage them toward goals to
benefit the multitude. This educational undertaking
of decades wins loud applause from the overseas
Chinese sector. In 1996, the U.S.-Five Tong
Associations Liaison Committee got the Hong Kong
Five Tongs to agree to a one-time appropriation of
US $1,000,000 for establishing the Hong Kong Five
Tong Associations Scholarship Foundation in the
U.S. Annually, $35,000 of the interest earned will be
set aside to continue the U.S. Five Tong Associations
Scholarship Program. Of this $35,000, $3,500 is to
go to the Canada Yee Fung Toy Headquarters for
scholarship awards throughout Canada. Also, as of
2004, on a yearly basis, Yee Fung Toy Headquarters
allocates US $4,000 from the Moo-kai Education and
Welfare Funds, for scholarships to distribute to Yee
clan juniors back in the native village, four middle

http://www.yeefungtoy.org/usa/YFT history.html 9/17/2018



U.S. Yee Fung Toy Brief Intro Page 3 of 3

schools, through the help of Hong Kong Yee Family
Associations. This is to implement the equitable ideal
that we care about all Yee juniors, inland or overseas.

http://www.yeefungtoy.org/usa/YFT history.html 9/17/2018



Legacy Business Registry Multiple Cases

February 6, 2019 Hearing Multiple Locations

Filing Date: January 10, 2019

Case No.: 2019-000705LBR

Business Name: Yuet Lee Restaurant

Business Address: 1300 Stockton Street

Zoning: CCB (Chinatown Community Business) Zoning District
65-N Height and Bulk District

Block/Lot: 0146/011

Applicant: Sam Yu, Owner
1300 Stockton Street
San Francisco, CA 94133

Nominated By: Supervisor Aaron Peskin, District 3

Staff Contact: Shelley Caltagirone - (415) 558-6625
shelley.caltagirone@sfgov.org

Reviewed By: Tim Frye — (415) 575-6822
tim.frye@sfgov.org

BUSINESS DESCRIPTION

The Yu family opened Yuet Lee Restaurant (“Yuet Lee”) on January 1, 1977, at 1300 Stockton Street on the
same corner of Stockton Street and Broadway where it is today. It was established by husband and wife
team Chi Yuet Yu and Mee Hun Lee. The restaurant name, Yuet Lee, is a combination of both their
names. The Yu family ran a neighborhood restaurant in Hong Kong — also called Yuet Lee — for a number
of years. When they immigrated to San Francisco, they brought the family recipes with them. Yuet Lee is
famous for their Hong Kong style seafood dishes.

When Yuet Lee Restaurant first opened in San Francisco, it had a difficult time being accepted by its
North Beach neighbors. They had located their restaurant on the north side of Broadway, which was the
demarcation line separating Chinatown and North Beach. Everything south of Broadway was
Chinatown; everything north of Broadway was North Beach. Yuet Lee Restaurant, located on the north
side of Broadway, was infringing on the Italian section of North Beach. Despite the neighbors' initial
disfavor with the restaurant, the family overcame the adversity and won support of local patrons. In
1998, Yuet Lee transferred to Chi Yuet Yu and Mee Hun Lee’s three children: Jane Yu, Sam Yu and Wing
Tim Yu. In 2016, following Jane’s withdrawal due to health reasons and Wing Tim’s passing, Sam took
over the entire operation of Yuet Lee Restaurant.

Yuet Lee Restaurant, originally located in North Beach, is an important contributor to the Chinatown
neighborhood. The distinctive green color of the building and its bright interior lighting have made the
building an icon and a beacon to those natives and tourists seeking delicious seafood. According to Sam
Yu, the distinctive green color has made it a landmark in Chinatown. Although the restaurant can serve
only 47 people at a time in the main dining room, they serve 300-500 customers a day.

The business is located at the northeast corner of Stockton Street and Broadway on the border between
North Beach and Chinatown. It is within the CCB (Chinatown Community Business) Zoning District and
within a 65-N Height and Bulk District.

SAN FRANGISCO 10
PLANNING DEPARTMENT



Legacy Business Registry Multiple Cases

February 6, 2019 Hearing Multiple Locations

STAFF ANALYSIS

Review Criteria

1.

When was business founded?
The business was founded in 1977.
Does the business qualify for listing on the Legacy Business Registry? If so, how?

Yes. Yuet Lee Restaurant qualifies for listing on the Legacy Business Registry because it meets all
of the eligibility Criteria:

i.  Yuet Lee Restaurant has operated continuously in San Francisco for 42 years.

ii.  Yuet Lee Restaurant has contributed to the history and identity of North Beach and
Chinatown neighborhoods and San Francisco.

iii.  Yuet Lee Restaurant is committed to maintaining the physical features, craft, art form
and traditions that define the business.

Is the business associated with a culturally significant art/craft/cuisine/tradition?
Yes. The business is associated with the Cantonese cuisine.
Is the business or its building associated with significant events, persons, and/or architecture?

No. The Department has no information related to potential historical associations with
significant events, persons, or architecture.

Is the property associated with the business listed on a local, state, or federal historic resource registry?

No. However, the property has a Planning Department Historic Resource status of “A” (Known
Historic Resource) as it was identified as part of a historic district in a 1984 North Beach historic
resource survey. The building was constructed in 1906.

Is the business mentioned in a local historic context statement?
No.
Has the business been cited in published literature, newspapers, journals, etc.?

Yes. There have been many articles and reviews written about the restaurant that have appeared
in the San Francisco Chronicle (June 2018), AAA Via Magazine (Feb. 2013), SF Weekly, San
Francisco Magazine (Nov. 2005), California Magazine (Feb. 1982), Continental Magazine, and a
book titled, "Restaurants of San Francisco - The Definitive Guide to the Bay Area's Best" by
former SF Chronicle Restaurant Critic, Patricia Unterman and Stan Sesser. Recently, the

restaurant owner was interviewed by reporter Angelina Wong and featured on KTSF Channel 26
TV.

Physical Features or Traditions that Define the Business

Location(s) associated with the business:

e 1300 Stockton Street

SAN FRANGISCO 11
PLANNING DEPARTMENT



Legacy Business Registry
February 6, 2019 Hearing

Recommended by Applicant
¢ Cantonese cuisine
e Seafood specialties
e Bright green exterior color
e Brightly-lit interior
e Fish tanks
¢ Interior design and layout

Additional Recommended by Staff
e None

SAN FRANCISCO
PLANNING DEPARTMENT

Multiple Cases
Multiple Locations

12



SAN FRANCISCO
PLANNING DEPARTMENT

Historic Preservation Commission
Draft Resolution No. ##i#

HEARING DATE: FEBRUARY 6, 2019

Case No.:
Business Name:

2019-000705LBR
Yuet Lee Restaurant

Business Address: 1300 Stockton Street
Zoning: CCB (Chinatown Community Business) Zoning District
65-N Height and Bulk District
Block/Lot: 0146/011
Applicant: Sam Yu, Owner
1300 Stockton Street
San Francisco, CA 94133
Nominated By: Supervisor Aaron Peskin, District 3
Staff Contact: Shelley Caltagirone - (415) 558-6625
shelley.caltagirone@sfgov.org
Reviewed By: Tim Frye — (415) 575-6822

tim.frye@sfgov.org

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR YUET LEE
RESTAURANT CURRENTLY LOCATED AT 1300 STOCKTON STREET, (BLOCK/LOT 0146/011).

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
WHEREAS, at a duly noticed public hearing held on February 6, 2019, the Historic Preservation

Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business
Registry nomination.

www.sfplanning.org

1650 Mission St.
Suite 400

San Francisco,
CA 94103-2479

Reception:
415.558.6378

Fax:
415.558.6409

Planning
Information:
415.558.6377
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Resolution No. ### CASE NO. 2019-000705LBR
February 6, 2019 1300 Stockton Street

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that
Yuet Lee Restaurant 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 Yuet Lee Restaurant.

Location(s):
e 1300 Stockton Street

Physical Features or Traditions that Define the Business:
o Cantonese cuisine
e Seafood specialties
e Bright green exterior color
e Brightly-lit interior
o  Fish tanks
o Interior design and layout

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 2019-
000705LBR to the Office of Small Business. February 6, 2019.

Jonas P. Ionin

Commission Secretary

AYES:
NOES:
ABSENT:

ADOPTED:

SAN FRANGISCO 2
PLANNING DEPARTMENT



