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Legacy Business Registry Staff Report 
 

HEARING DATE MARCH 27, 2017 
 
 

BOUDIN BAKERY 
 
 

Application No.:  LBR-2016-17-066 
Business Name:  Boudin Bakery 
Business Address:  50 Francisco Street, Suite 200 
District:   District 3 
Applicant:   Louis J. Giraudo, Owner 
Nomination Date:  January 26, 2017 
Nominated By:   Mayor Edwin Lee 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 
 
BUSINESS DESCRIPTION 
Boudin Bakery is a locally and nationally renowned bakery headquartered and founded in San Francisco in 
1849. For 168 years, the bakery has been producing the “Original San Francisco Sourdough” bread and 
baked goods based on the “mother dough” created by founder Isidore Boudin. After immigrating to San 
Francisco from France, Isidore Boudin and his wife Louise and their family opened a French Bakery on 
DuPont Street (now Grant Avenue) that quickly came to be known for baking the best loaf of bread in the city. 
The Boudin French Bakery thrived during the early years of San Francisco and continued to flourish under 
Louise when Isidore passed away in 1887. The bakery moved to Broadway Street in 1890. The 1906 
Earthquake and Fire destroyed the store, but Louise saved the Boudin “mother dough” from destruction. 
Post-Earthquake and Fire, Boudin Bakery opened a new location on 10th Avenue near the corner of Geary 
Boulevard, which is now the oldest location in San Francisco. When the Boudin family made the decision to 
retire from the bakery, ownership was passed down to Stefano Giraudo, an Italian immigrant who arrived in 
San Francisco in 1935 and began working in the bakery. Giraudo became owner and Master Baker of the 
Boudin Bakery in 1941, and the business has remained in the Giraudo family ever since. Boudin Bakery has 
strong community partnerships and donates to various causes, such as The Mechanic’s Institute, Share Our 
Strength’s No Kid Hungry campaign and the AIDS/Life Cycle 7-day bike ride from San Francisco to Los 
Angeles.  
 
CRITERION 1: Has the applicant operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years? 
 
Yes, the applicant has operated in San Francisco for 30 or more years, with no break in San Francisco 
operations exceeding two years: 
 
319 Dupont Street (now Grant Avenue) from 1852 to 1890 (38 years) 
815 Broadway from 1890-1906 (16 years) 
399 10th Avenue from 1906 to Present (111 years) 
3251 20th Avenue from 1987 to Present (30 years) 
619 Market Street from 1990 to 2016 (26 years) 
Pier 39, Space 5-Q from 1991 to Present (26 years) 
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4 Embarcadero Center, Justin Herman Plaza from 1992 to Present (25 years) 
251 Geary Street from 1992 to Present (25 years) 
SFO Terminal 3, 2nd Floor, Location 9, Unit C from 2005 to Present (12 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 San Francisco’s 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: 
 
• Boudin Bakery is associated with the production of San Francisco sourdough bread. 
 
• Boudin Bakery has contributed to San Francisco’s history and identity through its tradition of producing 

San Francisco Sourdough bread deeply rooted in immigrant and local recipes and traditions. The bakery 
has become an institution in San Francisco and represents the extent of the city’s rich immigrant history, 
traditions and culture. It has become embedded in the city’s cultural and culinary fabric and continues to 
give back not only through its famous sourdough bread but also through its various community and 
organizational partnerships. 
 

• 399 10th Avenue is a 1932 property has not been previously evaluated by the Planning Department for 
potential historical significance. The property is considered a “Category B Property” that requires further 
review per the Planning Department’s CEQA review procedures for historical resources. 
 

• The business has been cited in the following publications: 
 SF Examiner, 6/11/2015, “Boudin, a sour success story,” by Jessica Kwong. 
 7x7 Bay Area, 3/7/2014, “Secret San Francisco: Boudin’s 160-Year-Old Mother Dough.” 
 CurbedSF, 3/14/2014, “The Oldest San Francisco Bakery Got its Start in North Beach,” by Alex 

Bevk. 
 SF Weekly, 8/14/2015, “Not Dead Yet: The 10 Oldest Businesses in San Francisco,” by V. Alexandra 

de F. Szoenyi. 
 
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define 
the business, including craft, culinary, or art forms? 
 
Yes, Boudin Bakery is committed to maintaining the physical features or traditions that define its culinary 
tradition of producing San Francisco Sourdough bread. 
 
HISTORIC PRESERVATION COMMISSION RECOMMENDATION 
The Historic Preservation Commission recommends that Boudin Bakery 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: 
• Isidore Boudin’s tradition of combining old world French bread baking with the famous sourdough starter 

from the California gold field in the 1800s, a recipe that has come to be known now as the “Mother 
Dough.” 

• Iconic Boudin medallion designed by local artist Primo Angelini. 



CITY AND COUNTY OF SAN FRANCISCO 
EDW IN M. LEE,  MAYOR 

 
  OFFICE OF SMALL BUSI NESS 

REGINA DICK-ENDRIZZI ,  DIRECTOR  
 

  

1 DR.  CARLTON B.  GOODLETT PLACE,  ROOM 110,  SAN FRANCISCO,  CALIFORNIA 94102-4681  
(415)  554-6134 /  www.s fos b.org  /  legacybus iness@sfgov. org  

• Headquartered location in San Francisco. 
• Business model based on honesty, a strong work ethic, an insistence on providing customers a great 

product at a fair price, and dedication to tradition and legacy of Boudin in San Francisco. 
• Community partnerships and work with local businesses. 
 
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.  
• Production of San Francisco sourdough bread. 
 
STAFF RECOMMENDATION 
Staff recommends that the San Francisco Small Business Commission include Boudin Bakery currently 
located at 50 Francisco Street, Suite 200 in the Legacy Business Registry as a Legacy Business under 
Administrative Code Section 2A.242. 
 
 
Richard Kurylo, Manager 
Legacy Business Program 
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Small Business Commission 
Draft Resolution 

HEARING DATE MARCH 27, 2017 
 
 

BOUDIN BAKERY 
 

LEGACY BUSINESS REGISTRY RESOLUTION NO. _________________________ 
 
 

Application No.:  LBR-2016-17-066 
Business Name:  Boudin Bakery 
Business Address:  50 Francisco Street, Suite 200 
District:   District 3 
Applicant:   Louis J. Giraudo, Owner 
Nomination Date:  January 26, 2017 
Nominated By:   Mayor Edwin Lee 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 
 
ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR BOUDIN 
BAKERY, CURRENTLY LOCATED AT 50 FRANCISCO STREET, SUITE 200. 
 
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 March 27, 2017, 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 Boudin Bakery 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 Boudin Bakery: 
 
Physical Features or Traditions that Define the Business: 
• Isidore Boudin’s tradition of combining old world French bread baking with the famous sourdough starter 

from the California gold field in the 1800s, a recipe that has come to be known now as the “Mother 
Dough.” 

• Iconic Boudin medallion designed by local artist Primo Angelini. 
• Headquartered location in San Francisco. 
• Business model based on honesty, a strong work ethic, an insistence on providing customers a great 

product at a fair price, and dedication to tradition and legacy of Boudin in San Francisco. 
• Community partnerships and work with local businesses. 
 
BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed 
core physical feature or tradition to maintain Boudin Bakery on the Legacy Business Registry: 
• Production of San Francisco sourdough bread. 
 
______________________________________________________________________________________ 
 
 
I hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on 
March 27, 2017. 
 
 
 
 
 
 

_________________________ 
Regina Dick-Endrizzi 
Director 

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



 
SMALL BUSINESS COMMISSION CITY AND COUNTY OF SAN FRANCISCO 
MARK DW IGHT,  PRESIDENT EDW IN M. LEE,  MAYOR 
REGINA DICK-ENDRIZZI ,  DIRECTOR 
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Application No.:  LBR-2016-17-066 
Business Name:   Boudin Bakery 
Business Address:   50 Francisco Street, Suite 200 
District:   District 3 
Applicant:    Louis J. Giraudo, Owner 
Nomination Date:   January 26, 2017 
Nominated By:   Mayor Edwin Lee 
 
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 
 
319 Dupont Street (now Grant Avenue) from 1852 to 1890 (38 years) 
815 Broadway from 1890-1906 (16 years) 
399 10th Avenue from 1906 to Present (111 years) 
3251 20th Avenue from 1987 to Present (30 years) 
619 Market Street from 1990 to 2016 (26 years) 
Pier 39, Space 5-Q from 1991 to Present (26 years) 
4 Embarcadero Center, Justin Herman Plaza from 1992 to Present (25 years) 
251 Geary Street from 1992 to Present (25 years) 
SFO Terminal 3, 2nd Floor, Location 9, Unit C from 2005 to Present (12 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: The business was founded in 1849 but did not open its first storefront until 1852. 
 
DELIVERY DATE TO HPC: February 1, 2017 
 
 
Richard Kurylo 
Manager, Legacy Business Program 

Legacy  
Business  
Registry 

Application Review 
Sheet 





Legacy Business Registry Application

V.5- 6/17/2016

<ECQIML 7LE)
,RPILEPP % +NNJICALQ 3LFMOKAQIML$ Provide the following information:

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

" The name of the person who owns the business. For businesses with multiple owners, identify the person(s)
with the highest ownership stake in the business;

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

" The business’s San Francisco Business Account Number and entity number with the Secretary of State, if
applicable.

NAME OF BUSINESS:

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

CURRENT BUSINESS ADDRESS: TELEPHONE:

( )

EMAIL:

WEBSITE: FACEBOOK PAGE: YELP PAGE

APPLICANT’S NAME

! Same as Business

APPLICANT’S TITLE

APPLICANT’S ADDRESS: TELEPHONE:

( )

EMAIL:

SAN FRANCISCO BUSINESS ACCOUNT NUMBER: SECRETARY OF STATE ENTITY NUMBER (if applicable):

OFFICIAL USE: Completed by OSB Staff
NAME OF NOMINATOR: DATE OF NOMINATION:

"

Boudin Bakery

Louis J. Giraudo

50 Francisco Street, Suite 200
San Francisco, CA 94133

(415) 913-1849

www.boudinbakery.com www.facebook.com/boudin

Louis J. Giraudo

Owner

(415) 477-821350 Francisco Street, Suite 200
San Francisco, CA 94133

lou@gesd.net

0161649 C0358520

4



Legacy Business Registry Application

V.5- 6/17/2016

<ECQIML =TM)
,RPILEPP 4MCAQIML!P"$
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

IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON

" No " Yes

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:

319 Dupont Street (now Grant Avenue) 94108 1849

1852-1890

815 Broadway 94133
1890

1906

399 10th Avenue 94118
1906

Present

3251 20th Avenue 94132
1987

Present

619 Market Street 94105
1990

2016

Pier 39, Space 5-Q 94133
1991

Present

4 Embarcadero Center, Justin Herman Plaza 94111
1992

Present



Legacy Business Registry Application

V.5- 6/17/2016

<ECQIML =TM)
,RPILEPP 4MCAQIML!P"$
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

IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS? DATES OF OPERATION AT THIS LOCATON

" No " Yes

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:

251 Geary Street 94102
1992

Present

SFO Terminal 3, 2nd Floor, Location 9, Unit C 94128
2005

Present





Boudin Bakery 
San Francisco Locations 

 
319 Dupont Street 
1852-1890 
 
815 Broadway 
1890-1906 
 
399 10th Avenue 
1906-Present 
 
3251 20th Avenue 
1987-Present 
 
619 Market Street 
1990-2016 
 
Pier 39, Space 5-Q 
1991-Present 
 
4 Embarcadero Center, Justin Herman Plaza 
1992-Present 
 
251 Geary Street 
1998-Present 
 
SFO Terminal 3, 2nd Floor, Location 9, Unit C 
2005-Present 
 
 



 
 

 
 

 

Additional Boudin SF & Boudin Bakery & Café Locations Year Opened 

Santa Clara, Valley Fair- 2885 Stevens Creek # 2451, Santa Clara, CA 95050 1986 

San Francisco, Stonestown-  3251 20
th
 Avenue, San Francisco, CA 94132 1987 

San Francisco, Market Street- 619 Market Street, San Francisco, CA 94105 1990 

San Francisco, Pier 39- Pier 39, Space 5-Q, San Francisco, CA 94133 1991 

San Francisco, Embarcadero 4- 4 Embarcadero Center, Justin Herman Plaza, San Francisco, CA 94111 1992 

San Diego, Fashion Valley- 7007 Friars Road, # 357, San Diego, CA 92108 1997 

San Francisco, Macy's Café- 251 Geary Street, San Francisco, CA 94102 1998 

San Francisco, SFO- Terminal 3, 2
nd

 Floor, Location 9, Unit C  2005 

Corte Madera- 1734 Redwood Highway, Corte Madera, CA 94925 2006 

Costa Mesa, So. Coast Plaza- 3333 Bristol Street, Space 1000, Costa Mesa, CA 92626 2006 

Sacramento- 2573 Fair Oaks Blvd, Sacramento, CA 95825 2007 

Irvine- 2803 Main Street, Space A, Irvine, CA 92614 2007 

San Marcos- 113 S. Las Posas, Suite 112, San Marcos, CA 92078 2007 

Stockton- 5615 Pacific Ave at Robinhood Drive, Suite D105, Stockton, CA 95207 2008 

Roseville- 1017 Galleria Blvd, Suite 100, Roseville, CA 95678 2009 

Sunnyvale- 701 Sunnyvale Saratoga Road, Sunnyvale, CA 94087 2012 

Costa Mesa, Metro Pointe- 901 S. Coast Drive, Suite N100, Costa Mesa, CA 92626 2012 

Santa Ana, Main Place- 2800 N. Main Street, Santa Ana, CA 92705 2013 

Encinitas- 296 N. El Camino Real, Encinitas, CA 92024 2013 

Cupertino- 20682 Stevens Creek Blvd, Cupertino, CA 95104 2013 

Santa Rosa- 2345 Midway Drive, Santa Rosa, CA 95405 2013 

Fremont- 3121 Mowry Ave, Fremont, CA 94538 2014 

Huntington Beach, 5 Points- 18541 Beach Blvd, Huntington Beach, CA 92648 2014 

San Jose, West Valley- 5245 Prospect Road, San Jose, CA 95129 2014 

Vacaville- 1620 East Monte Vista Ave, Suite 104, Vacaville, CA 95118 2014 

San Diego, Balboa Mesa- 5407 Balboa Ave, Suite 400, San Diego, CA 92111 2014 

San Jose, Almaden- 5353 Almaden Expressway, San Jose, CA 95118 2015 

Walnut Creek, Broadway Plaza- 12 Broadway Lane, Suite 1000, Walnut Creek, CA 94596 2016 



Historical Narrative Guide 

 

Criterion 1:  

 

Headquartered in San Francisco, Boudin Bakery is world-famous for The Original San Francisco 

Sourdough™, which is baked with the same Mother Dough used since 1849. Born in the Gold Rush, and 

sustained after the great earthquake of 1906 by Louise, the widow of Isidore Boudin, Boudin Bakery 

remains the oldest continuously operating business in San Francisco.  

 

The story of Boudin is a classic story of individuals who find their opportunities and are willing to work 

hard to create lasting legacies.  Boudin has been shaped and formed and preserved for more than 165 

years by a group of people who come from varied cultural backgrounds - yet share a common value of 

hard work, dedication to excellence, and who take pride in producing the world famous Original San 

Francisco Sourdough. 

  

Our story began when Isidore Boudin and his family arrived in San Francisco during the Gold Rush of 

1849.   They founded the French Bakery on DuPont Street and soon became known for baking the best 

loaf of bread in the city. This family of bakers had quickly learned how to combine their old world skill of 

French bread baking with the only local source of leavening:  the famous sourdough starter from the 

California gold fields. It was this magical combination that created The Original San Francisco Sourdough 

– Boudin.  

  

The Boudin French Bakery struggled but ultimately thrived during the upheaval of the early years of San 

Francisco. Just as the next generation of Boudin family bakers was coming of age in 1887, Isidore 

suddenly died.  It was left to his wife, Louise, to carry on the family business.  The company continued to 

flourish under her leadership, and it was Louise who heroically saved the Boudin Mother Dough from 

destruction during the Great Earthquake and Fire of 1906. 

 

In 1935, the young baker, Stefano Giraudo, arrived in San Francisco from his home in Piedmont, Italy, 

after spending seven years learning the art of French baking in Marseille, France.   He joined the team of 

bakers at Boudin French Bakery, and soon the bakery and its famous bread became his lifelong 

dedication.  As Steve worked with the family to expand the business and perfect their baking 

techniques, the time came for the Boudin family to retire and hand the reigns to their trusted employee.  

In 1941 Steve Giraudo became the proud owner and Master Baker of Boudin Bakery and The Original 

San Francisco Sourdough™.  Steve‘s unfailing dedication to the bread and the bakery continued until his 

death in 1997.  

  

Papa Steve took pride in the everyday results of his labor, and shared his passion for bread making with 

his sons, his grandchildren and his employees who worked by his side.   His honesty, strong work ethic, 

and insistence on giving customers a great product at a fair price were the values by which he lived.   

  

 



Steve’s son, Lou Giraudo, embraced the values of his father, creating the Boudin Bakery we know today. 

These values remain the guiding principles of today’s generation of courageous and tenacious men and 

women who remain dedicated to the Boudin legacy. 

 

The passion and dedication that Steve brought to his bakery and the bread have been entrusted to our 

current Master Baker, Fernando Padilla.  Fernando was 17 when he began working with the man who 

became his mentor and friend – and he learned well the secrets of Boudin San Francisco Sourdough and 

the perfect loaf of bread. 

 

 

 

Criterion 2:  

 

Boudin is known throughout the world as the San Francisco bakery which serves up a taste of history in 

each bite. Features highlighting the history of Boudin can be found written in The San Francisco 

Examiner, San Francisco Weekly, and aired on NBC’s Bay Area Revelations and The Travel Channel.  

 

On The Travel Channel Bizarre Foods- Delicious Destinations: San Francisco, Boudin Bakery’s world 

famous sourdough is featured, representing San Francisco’s best eating on the West Coast. Highlighting 

the classics, such as Dungeness Crab Louie and sourdough bread, Andrew Zimmern shares just what 

makes “The City by the Bay” so delectable. 

 

In NBC Bay Area’s Revelations, a one-hour film chronicling the beginning of the Northern California food 

culture, they reveal the untold stories of the chefs who have transformed the way we cook and eat in 

the Bay Area. The film is a testament to the vast culinary landscape of Northern California and the 

historic San Francisco tradition that Boudin has continued since its establishment in 1849. 

 

Boudin continues to share San Francisco’s rich history through our award winning Museum, which is 

located on the second floor of Boudin at the Wharf and is built to encircle the Bakery below.  The 

Museum describes the art and science that goes into the making of a loaf of The Original San Francisco 

Sourdough and features the story of the emigrants to San Francisco, telling some of their stories of 

success.  It also features the many characters and unique foods that have made San Francisco the 

remarkable confluence of cultures that we experience today. 

 

Boudin works to preserve San Francisco heritage and tradition, working in partnership with local 

businesses such as The Mechanics’ Institute, founded in 1854 to serve the educational and social needs 

of mechanics — artisans, craftsmen, and inventors — and their families. Boudin participated in the first 

“Pure Food Exhibition” in 1897 put on by The Mechanics’ Institute. There was a special competition of 

bakers that took place on August 26 where Mrs. Isidore Boudin competed in Class 2 (the category that 

did not include “milk” bread or “small goods”). Her submission of “French Bread won “First” prize in this 

category which was a beautifully lithographed “diploma”.  We are honored to be a part of the city’s 

great past and will help to celebrate its growth with the First Fair’s 160th anniversary in 2017.   



 

Today, Boudin has community partnerships with Share Our Strength’s No Kid Hungry® campaign to raise 

funds to support ending childhood hunger in America. We volunteer and provide an annual lunch for the 

AIDS/Life Cycle 7-day bike ride from San Francisco to Los Angeles, which raises money and awareness in 

the fight against HIV/AIDS. 

Papa Steve Giraudo used to say - if you take care of the bread it will take care of you.  We try to keep 

this very simple but powerful idea as our absolute guideline while in business, community, heritage, 

and tradition. 

 

 

Criterion 3:  

 

Today, the iconic Boudin medallion, designed by local artist Primo Angelini, evokes the tradition and 

heritage of the world famous Original San Francisco Sourdough. Boudin uses architectural design that 

reflects the influences of historical and traditional design elements. We create a comfortable experience 

through the use of green and sustainability forested materials, along with a blend of high-end finishes, 

inspired by traditional bakery materials. Accents of hand-forged, black iron shelving, along with white 

Carrara marble and glazed brick metro tiles, provide the timeless appeal of historic San Francisco, 

offering comfort and elegance while still maintaining necessary durability. 

 

Boudin San Francisco Sourdough is a product of old world craftsmanship. Since 1849, we have been 

baking San Francisco Sourdough according to the Boudin family’s time-honored methods. Our secret: 

The mother dough, an ancient method of fermentation which requires only the wild yeast present in the 

local environment, “caught” from the air and cultivated with a mixture of water and flour. Thriving only 

in our fog-cooled climate, our mother dough imparts a flavor and texture unlike any other bread in the 

world.  In a sense, our sourdough is a product of the place as much as the process. With its 167 years of 

continuous operation in San Francisco, it stands as one of the most successful examples of a small 

business with a good idea to leave its mark on the world. This is a brand built on tradition, a brand with 

amazing longevity, and a brand that is also always new again—just like the Mother Dough. 

 

Over the course of its long history, Boudin has always exemplified the best of our SF culinary traditions, 

while continuing to evolve to meet the needs and expectations of the contemporary diner.  The 

combination of our fresh baked sourdough bread and simple honest ingredients create the basis for a 

memorable meal that evokes the best of San Francisco’s culinary traditions. We hand slice our organic 

meats, and prepare our lettuce and vegetables every day. Each menu item is made fresh-to-order. We 

are committed to pairing our world-famous, organic sourdough bread with only the highest quality, 

locally sourced, organic and sustainable ingredients. 



Legacy Business Registry Application-Section 5 Supplemental Historical Documents:

Overall Exterior Photo:

Exterior Fisherman’s Wharf & Boudin SF

 Isidore Boudin & Family French Bakery circa 1849 

Photos of Exterior and Interior Business Signage: 

Boudin French Bakery, 815 Broadway Street,  San 

Francisco, CA . 1890 

Boudin SF Interior Signage 2016 



Additional Photos: 

 10th Avenue Oven Wharf Bakery Oven 

 Boudin French Bread Delivery Wagon      Wagon Exhibit in the Wharf Bakery Museum 

“Papa” Steve Giraudo, Master Baker Fernando Padilla, Master Baker 



Boudin 815 Broadway St Bakery
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Ephemera and Memorabilia: 

Copy of The San Francisco directory for the year 1852-1853. Published in 1852. 
Listing: Boudin, F. baker, 319 Dupont

Copy of the 13th Industrial Exposition  Exhibit Listing and Awards. August 26, 
1897.
Mrs. Isadore Boudin, First Prize French Bread. 
Documents received from The Mechanics' Institute, San Francisco. 

Copy of The San Francisco Call, Tuesday, March 7, 1911. 
Boudin Bros. French Bread and Rolls Advertisement, 10th Avenue.

Copy of The San Francisco Call, Sunday, March 10, 1912.
Boudin Bros. French Bakers Advertisement, 10th Avenue. 

Media  and Community Documentation:

The Travel Channel- Metropolis

The Today Show

The Travel Channel- Bizarre Foods: Delicious Destinations

The San Francisco Examiner

USA Today: 10 Best

NBC Revelations: A Culinary Journey

SF Weekly

No Kid Hungry

Aids Lifecycle

St. Anthony's: Hope Served Daily

















“Fresh cracked crab with Boudin’s round ‘dark bake’ sourdough and a well-chilled 
bottle of California Chardonnay is still the quintessential S.F. meal,” 

-Herb Caen 
 

 

 

January 2015: The Travel Channel, Metropolis: 

San Francisco boasts some of America's most famous foods and 

landmarks. With stunning graphics, re-enactments and celebrities 

this episode reveals how a diverse population overcame disaster 

to transform a Spanish port into a tech and cultural capital. 

Metropolis reveals how Boudin Bakery saved a piece of San 

Francisco during the Great Earthquake of 1906: 

http://www.travelchannel.com/shows/metropolis/video/san-francisco-s-boudin-bakery 
 
 

 

May 7, 2015: Featured on the Today Show SORTEDfood eats across 

the US, from LA to San Francisco: Sorted food is small group of friends 

that has turned into over 1 million friends eager to explore the world of 

food and find ways to turn incredible foodie inspiration into simple, 

accessible recipes that anyone can make at home with 1,362,302 

subscribers. http://www.today.com/food/sortedfood-eats-across-us-la- 

san-francisco-t19921. 
 

See the internationally broadcast segment from the renowned crew from Sorted Food here: 

https://www.youtube.com/watch?v=PHNL3rXacwE 

 
 
 

 

July 2015: The Travel Channel, Bizarre Foods- Delicious 

Destinations: San Francisco 

Boudin Bakery’s world famous sourdough is featured; representing 

San Francisco’s best eating on the West Coast. Highlighting the 

classics, such as Dungeness Crab Louie and sourdough bread, 

Andrew Zimmern shares just what makes “The City by the Bay” so 

delectable: http://www.travelchannel.com/shows/bizarre-foods- 

delicious-destinations/video/never-trust-a-skinny-baker 

 

 

 

 

 

http://www.travelchannel.com/shows/metropolis/video/san-francisco-s-boudin-bakery
http://www.today.com/food/sortedfood-eats-across-us-la-san-francisco-t19921
http://www.today.com/food/sortedfood-eats-across-us-la-san-francisco-t19921
https://www.youtube.com/watch?v=PHNL3rXacwE
http://www.travelchannel.com/shows/bizarre-foods-


July 2015- Legacy business: Boudin 
sourdough tastes the same today as it did 
in 1849: 

Feature Story in the SF Examiner 150th 
Anniversary Edition: 
http://archives.sfexaminer.com/sanfrancisco/

legacy-business-boudin-sourdough-tastes-the-same- today-as-it-did-in-
1849/Content?oid=2932922 

 

 

August 2015: Boudin Demonstration Bakery & Museum is 
America’s Top 10 Best Food Factory Tours According to USA  
Today 10 Best Readers’ Choice Contest: 
This prestigious 10Best Readers’ Choice travel award shines a spotlight 
on Boudin’s famous Demonstration Production Bakery in San Francisco. 
The bakery is designed to offer unobstructed views of the bakers at work 
in their production areas and activities and features a street-side, non- 
reflective 30-foot window on Jefferson Street and a 40-foot long catwalk 

inside the museum that looks down on the Bakery. 
 

The Boudin San Francisco History Museum is located on the second floor of Boudin at the Wharf and 
is built to encircle the Bakery below. The museum features the story of the emigrants to San Francisco 
and tells some of their stories of success. It also features the characters and unique foods that have 
made San Francisco the remarkable confluence of cultures that we experience today. In addition, the 
Museum also describes a bit of the art and science that goes into the making of a loaf of The Original 
San Francisco Sourdough™. http://www.10best.com/awards/travel/best-food-factory-tour/ 

 
 

BOUDIN BAKERY FEATURE ON NBC BAY AREA’S BAY 
AREA REVELATIONS: A CULINARY JOURNEY. 
The one-hour film chronicles the beginning of the Northern 
California food culture and reveals the untold stories of the 
chefs who have transformed the way we cook and eat in the 
Bay Area. The film is a testament to the vast culinary landscape 
of Northern California. 

       Private Video: https://vimeo.com/136963755  
       Password: BAR4FOOD 

 

 
August 2015- SF Weekly News: Not Dead Yet: The 
10 Oldest Businesses in San Francisco: 

 
Detailing the City’s lasting institutions for more than a century and representing classic San Francisco.    

http://www.sfweekly.com/thesnitch/2015/08/14/not-dead-yet-the-10-oldest-businesses-in-
san- francisco

http://archives.sfexaminer.com/sanfrancisco/legacy-business-boudin-sourdough-tastes-the-same-
http://archives.sfexaminer.com/sanfrancisco/legacy-business-boudin-sourdough-tastes-the-same-
http://www.travelchannel.com/shows/bizarre-foods-delicious-destinations/video/never-trust-a-skinny-baker
http://archives.sfexaminer.com/sanfrancisco/legacy-business-boudin-sourdough-tastes-the-same-today-as-it-did-in-1849/Content?oid=2932922
http://www.10best.com/awards/travel/best-food-factory-tour/
https://vimeo.com/136963755
https://www.nbcumv.com/news/nbc-bay-area%E2%80%99s-bay-area-revelations-series-returnswith-fourth-installment-culinary-journey
http://www.sfweekly.com/thesnitch/2015/08/14/not-dead-yet-the-10-oldest-businesses-in-san-francisco
http://www.sfweekly.com/thesnitch/2015/08/14/not-dead-yet-the-10-oldest-businesses-in-san-francisco
http://www.sfweekly.com/thesnitch/2015/08/14/not-dead-yet-the-10-oldest-businesses-in-san-francisco


 
 

 
 

September 2015 & 2016: Boudin partners with 

Share Our Strength’s No Kid Hungry® campaign 

to raise funds to support ending childhood 

hunger in America. 

 

Boudin Partners with No Kid Hungry  where 100 percent of all money raised is donated to No Kid 

Hungry®.No Kid Hungry® connects vulnerable children to effective nutrition programs like School 

Breakfast and Summer Meals, creating public-private partnerships that work together to identify and 

break down barriers to giving children access to meals, and teaching low-income families how to stretch 

their food budgets and cook healthy, affordable meals: https://www.nokidhungry.org/about-us 

 

 

Boudin Bakery feeds over 3,000 riders a day which continue to humble 

and inspire us. We are proud to partner with AIDS Lifecycle to help spread 

awareness & fight AIDS. ALC is a 7-day, 545 mile bike ride from San 

Francisco to Los Angeles that raises money and awareness for the HIV and 

AIDS services of the Los Angeles LGBT Center and the San Francisco AIDS 

Foundation. http://www.aidslifecycle.org/ 

 

 

 
 
 

 

Boudin partners with St. Anthony’s using an electronic 

donation station at our Fisherman’s Wharf location. For 

years St. Anthony’s had “coin cans” on the counters of 

stores and bars throughout the city. People can swipe their 

credit card and make an instant donation to St. Anthony’s. 

St. Anthony’s is an organization providing essential support 

to San Franciscans living in poverty to support. They offer 

thousands of the most vulnerable the basics they need to 

feel human: a hot meal, fresh clothing, an opportunity to connect with the world around them.  

https://www.stanthonysf.org/

https://www.nokidhungry.org/about-us
http://www.aidslifecycle.org/
https://www.stanthonysf.org/




 
 

Secret San Francisco: Boudin's 160-
Year-Old Mother Dough  
By  
7x7 Editors  
Mar 07, 2014  

San Francisco has always been a town that rewards good eats and innovation, and the story of 

SF's oldest continuously operating business is no different. 

Boudin Bakery created the "Original San Francisco Sourdough French Bread" in 1849 when a 

French immigrant named Isidore Boudin moved to the city, ready to capitalize on the Gold Rush 

boom from the previous year. He set up shop in North Beach on 319 Dupont (now Grant Ave.) 

and used the traditional European technique of capturing natural yeast found in the air for his 

"mother dough," the leavening base of sourdough bread. But unlike the mother dough from his 

native land, Isidore was pleased to find the mother dough created in SF was quite different. Our 

indigenous yeast and foggy climate produced an exceptional bread - tangy, with a crunchy crust, 

and chewy center that is, to this day, pretty dang addictive.  

http://www.7x7.com/community/7x7_Editors
https://www.boudinbakery.com/
http://www.7x7.com/


 

Original Boudin Bakery.  

What's extra cool about mother dough - and especially this mother dough - is that a part of 

Boudin's original dough has been used in every single loaf of bread made by the company in the 

last 160 years. It's replenished daily with flour and water, insuring the survival of the strains of 

yeast Isidore captured in the 1800s. This hard working mother dough has seen a lot - she's been 

through the introduction of Fleischman's cake yeast in 1868, the switch to delivery trucks instead 

of horse-drawn wagons in 1900, and the fire and earthquake of 1906 where she was saved in a 

bucket by Louise, Isidore's wife.  



 

Master Baker Steve Giraudo Sr., who purchased Boudin in 1941 



Although Boudin's HQ is now on 10th Ave. and no longer in North Beach (where they moved 

after 1906), you can still get a taste of Boudin at SF' Tourist Capital, Fisherman's Wharf. We 

know, the ONLY reason to head over there is at the desperate pleas of out of town guests, but 

you have to admit the Boudin Flagship store does smell fan-freaking-tastic when you walk by. 

Can't bear the trip? They still offer home delivery! 

All photos courtesy of Boudin Bakery.  

 

http://catalog.boudinbakery.com/


Welcome to Curbed's ongoing series Hidden History, where Curbed

highlights a Bay Area location with a secret past. Maybe it's no longer there,

maybe it's been converted into something else, but each spot holds a place in

Bay Area history - even if not many people know it. Have a suggestion or know

a place with a secret history? The tipline's always open or you can leave a

comment after the jump.

The Oldest San Francisco
Bakery Got its Start in North
Beach
BY ALEX BEVK MAR 14, 2014, 2:30PM PDT

NORTH BEACH

3

SAN FRANCISCO

Page 1 of 4The Oldest San Francisco Bakery Got its Start in North Beach - Curbed SF

1/27/2017http://sf.curbed.com/2014/3/14/10132074/the-oldest-san-francisco-bakery-got-its-start-in-n...



[Boudin delivery wagon, from Boudin Bakery via 7x7]

Everyone in the Bay Area has heard of Boudin, and the chain bakery now has

over 25 locations throughout California. But the company dates all the way

back to the Gold Rush and a tiny shop in North Beach. Some say it may

even be the oldest business in the city (an honor shared with the Tadich Grill,

which also opened in 1849).

Boudin got its start during the Gold Rush, when Isidore Boudin, son of a family

of master bakers from Burgundy, France, started baking bread in 1849 with a

sourdough yeast coupled with French techniques. The Gold Rush boom made

the bakery a huge success, and soon Boudin opened a shop at 319 Dupont (now

Grant Ave) in 1852. Instead of using packaged yeast like other bakeries, Boudin

captured natural yeast found in the air for his "mother dough," and SF's

famous fog produced a different type making the bread slightly sour

and chewy.

Page 2 of 4The Oldest San Francisco Bakery Got its Start in North Beach - Curbed SF

1/27/2017http://sf.curbed.com/2014/3/14/10132074/the-oldest-san-francisco-bakery-got-its-start-in-n...



[Boudin shop at 815 Broadway, from Boudin Bakery via 7x7]

By 1890, the bakery was so successful it moved to a larger location on 815

Broadway. When the 1906 Earthquake and Fire struck, Boudin's wife Louise

rescued a batch of mother dough in a bucket, later reopening the bakery

on 10th and Geary in the undamaged Richmond district, where it's still located

today. The Boudin mother dough has survived since then, and is still used in

every loaf baked today.

Page 3 of 4The Oldest San Francisco Bakery Got its Start in North Beach - Curbed SF

1/27/2017http://sf.curbed.com/2014/3/14/10132074/the-oldest-san-francisco-bakery-got-its-start-in-n...



[[Boudin Bakery, San Francisco, 1931] Photograph by Ansel Adams, Collection Center for Creative Photography, © The

Ansel Adams Publishing Rights Trust ]

Through the 1930s business flourished (they even got Ansel Adams to do

commercial portraits of the bakery and bread). By 1941, the company was

bought by its master baker Steve Giraudo. They kept the bakery going at its

current location, but by 1975 opened the first retail location at

Fisherman's Wharf. After a brief stint under a corporate food company, the

bakery is once again owned by the Giraudo family.

· Secret San Francisco: Boudin's 160-Year-Old Mother Dough [7x7]

· BOUDIN BAKERY: AN ANECDOTAL CHRONOLOGY [Boudin]

· A slice of history returns to S.F. / Boudin Bakery back in the hands of Giraudo

family [SF Gate]

· A History Of Boudin Bakery: Or, Why It's Good To Save Your Dough [Nob Hill

Gazette]

319 Grant Avenue, San Francisco

Map data ©2017 Google

Page 4 of 4The Oldest San Francisco Bakery Got its Start in North Beach - Curbed SF

1/27/2017http://sf.curbed.com/2014/3/14/10132074/the-oldest-san-francisco-bakery-got-its-start-in-n...
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Case Number 2017-001405LBR; 2017-001412LBR;  
2017-001414LBR; 2017-001420LBR 

Acción Latina; Boudin Bakery; 
Faxon Garage; Retro Fit Vintage  

 
Filing Date: February 1, 2017 
Case No.: 2017-001412LBR 
Business Name: Boudin Bakery   
Business Address: 399 10th Avenue 
Zoning: NC-3 (Neighborhood Commercial, Moderate Scale)/ 
 40-X Height and Bulk District 
Block/Lot: 1442/020 
Applicant:  Louis J. Giraudo, Owner 

50 Francisco Street, Suite 200 
San Francisco, CA 94133 

Nominated By: Mayor Edwin M. Lee 
Staff Contact: Stephanie Cisneros - (415) 575-9186 

stephanie.cisneros@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Boudin Bakery is a locally and nationally renowned family-owned bakery headquartered and founded in 
San Francisco in 1849. For over 168 years, the bakery has been producing the “Original San Francisco 
Sourdough” bread and baked goods based on the “mother dough” created by founder Isidore Boudin. 
The history of Boudin began with the arrival of French immigrant Isidore Boudin and his wife Louise and 
their family to San Francisco in 1849. The Boudin family opened a French Bakery on DuPont Street (now 
Grant Avenue) that quickly came to be known for baking the best loaf of bread in the city. The Boudin 
family created a unique recipe for bread that combined their old world skill of French bread baking with 
the only local source of leavening: the (famous) sourdough starter from the California gold fields. The 
blending of these two cultural elements produced what is known today as the Original San Francisco 
Sourdough-Boudin bread.  
 
The Boudin French Bakery thrived during the early years of San Francisco and continued to flourish 
under Louise when Isidore passed away in 1887. The bakery moved from its DuPont Street location to 
Broadway Street in 1890 and flourished there until the 1906 Earthquake and Fire. When the Earthquake 
and Fire erupted and destroyed the bakery’s Broadway store, it was Louise who saved the Boudin 
“mother dough” from destruction. Post-Earthquake and Fire, Boudin Bakery opened a new location on 
10th Avenue near the corner of Geary Boulevard, which is now the oldest location in San Francisco. When 
the Boudin family made the decision to retire from the bakery, ownership was passed down to Stefano 
Giraudo, an Italian immigrant who arrived in San Francisco in 1935. Soon after arriving in San Francisco, 
Giraudo began working in the bakery, a career that he would soon become dedicated to. In 1941, Giraudo 
became proud owner and Master Baker of the Boudin Bakery and the Original San Francisco Sourdough 
and the business has remained in the Giraudo family ever since.  
 
Apart from its rich San Francisco-rooted history and its strong continuing traditions, the bakery works to 
preserve the heritage and tradition of the city, working in partnership with local businesses such as The 
Mechanic’s Institute to serve the educational and social needs of mechanics and their families. 
Additonally, Boudin has strong community partnerships working for various causes, such as Share Our 
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Case Number 2017-001405LBR; 2017-001412LBR;  
2017-001414LBR; 2017-001420LBR 

Acción Latina; Boudin Bakery; 
Faxon Garage; Retro Fit Vintage  

Strength’s No Kid Hungry campaign and providing an annual lunch for the AIDS/Life Cycle 7-day bike 
ride from San Francisco to Los Angeles. Papa Steve Giraudo used to say, “if you take care of the bread, it 
will take care of you,” and this idea has been deeply rooted in the way Boudin serves its business, 
community, heritage and traditions.  
 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

1849 

2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes, Boudin Bakery qualifies for listing on the Legacy Business Registry because it meets all of the 
eligibility Criteria: 

i. Boudin Bakery has operated for 168 years. 

ii. Boudin Bakery has contributed to San Francisco’s history and identity through its 
tradition of producing San Francisco Sourdough bread deeply rooted in immigrant 
and local recipes and traditions. The bakery has become an institution in San 
Francisco and represents the extent of the city’s rich immigrant history, traditions 
and culture. It has become embedded in the city’s cultural and culinary fabric and 
continues to give back not only through its famous sourdough bread but also 
through its various community and organizational partnerships.  

iii. Boudin Bakery is committed to maintaining the physical features or traditions that 
define its culinary tradition of producing San Francisco Sourdough bread.  

3. Is the business associated with a culturally significant art/craft/cuisine/tradition? 

Yes. The business is associated with the production of San Francisco sourdough bread.   

4. Is the business or its building associated with significant events, persons, and/or architecture? 

Unknown. 399 10th Avenue is a 1932 property has not been previously evaluated by the Planning 
Department for potential historical significance. The property is considered a “Category B 
Property” that requires further review per the Planning Department’s CEQA review procedures 
for historical resources.  

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

No. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Boudin Bakery has been cited in numerous written and audiovisual publications including but 
not limited to: SF Examiner, 6/11/2015, “Boudin, a sour success story,” by Jessica Kwong; 7x7 Bay 
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Area, 3/7/2014, “Secret San Francisco: Boudin’s 160-Year-Old Mother Dough;” CurbedSF, 
3/14/2014, “The Oldest San Francisco Bakery Got its Start in North Beach,” by Alex Bevk; SF 
Weekly, 8/14/2015, “Not Dead Yet: The 10 Oldest Businesses in San Francisco,” by V. Alexandra 
de F. Szoenyi.  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 399 10th Avenue (the business’ oldest continuously-operating location in San Francisco)  

 
Recommended by Applicant 
• Isidore Boudin’s tradition of combining old world French bread baking with the famous 

sourdough starter from the California gold field in the 1800s, a recipe that has come to be known 
now as the “Mother Dough” 

• Iconic Boudin medallion designed by local artist Primo Angelini 
 

Additional Recommended by Staff 
• Headquartered location in San Francisco 
• Business model based on honesty, a strong work ethic, an insistence on providing customers a 

great product at a fair price, and dedication to tradition and legacy of Boudin in San Francisco.  
• Community partnerships and work with local businesses 
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SAN FRANCISCO
PLANNING DEPARTMENT

Historic Preservation Commission
Resolution No. 851

HEARING DATE MARCH 1, 2017

Case No.: 2017-001412LBR

Business Name: Boudin Bakery

Business Address: 39910t'' Avenue

Zoning: NC-3 (Neighborhood Commercial, Moderate Scale)/

40-X Height and Bulk District

Block/Lot: 1442/020

Applicant: Louis J. Giraudo, Owner

50 Francisco Street, Suite 200

San Francisco, CA 94133

Nominated By: Mayor Edwin M. Lee

Staff Contact: Stephanie Cisneros - (415) 575-9186

stephanie.cisneros@sfgov. org

Reviewed By: Tim Frye — (415) 575-6822

tim.frye @sfgov.org

1650 Mission St.
Suite 400
San Francisco,
CA 94103-2479

Reception:
415.558.6378

Fax:
415.558.6409

Planning
Information:
415.558.6377

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION

APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR BOUDIN BAKERY,

CURRENTLY LOCATED AT 39910TH AVENUE (BLOCK/LOT 1442/020).

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 San Francisco'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 March 1, 2017, the Historic Preservation

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

Registry nomination.
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Resolution No. 851 CASE NO. 2017-001412LBR
March 1, 2017 399 10th Avenue

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that

Boudin Bakery 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 Boudin Bakery.

Location (if applicable)

• NlA

Physical Features or Traditions that Define the Business

• Isidore Boudin's tradition of combining old world French bread baking with the famous sourdough starter

from the California gold field in the 1800s, a recipe that has come to be known now as the "Mother Dough"

• Iconic Boudin medallion designed by local artist Primo Angelini

• Headquartered location in San Francisco

• Business model based on honesty, a strong work ethic, an insistence on providing customers a great

product at a fair price, and dedication to tradition and legacy of Boudin in San Francisco.

• Community partnerships and work with local businesses

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 2017-

001412LBR to the Office of Small Business.

I hereby certify that the foregoing Resolution was ADOPTE y th Historic Preservation Commission

on March 1, 2017.

Jonas P. Ioni

Commission Secretary

AYES: Hasz, Hyland, Johnck, Johns, Matsuda, Pearlman, Wolfram

NOES: None

ABSENT: None

ADOPTED: March 1, 2017

SAN FRANCISCO 'Z
PLANNING DEPARTMENT
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