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THE OCEAN HOUSE. 

A lot of mean remarks have been made about the San Francisco police 
force, locally referred to as 'the finest.' They don't say that they're the 
'finest,' but we know they're the finest. There is undoubtedly a certain 
amount of corruption in the force, and there have been times when I 
wished that certain policemen were a little more informed, but gen­
erally speaking I know of no other group of policemen, with the excep­
tion perhaps of the ones in London, who are so consistently polite, 
helpful and tolerant. The city is difficult .to police in many ways. There 
are a lot of very serious things the police force has to do besides go 
out and quiet down a drunken brawl in the Richmond or Sunset. We 
have our fair share of bank robberies (more than our share I think) 
and our portion of the various types of violent criminals who actively 
endanger the peaceable citizen ... the local Irish cop is generally a 
pretty good guy and he only acts like a fool or a bully when someone 
a little higher up forces him to. 
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People who visit San Francisco from other parts of the country will 
not, unless they are persistent, get to sample one of the commodities 
which we enjoy in a manner that no other city in the West can. I am 
talking about bread. Bread may be the staff of life according to the 
old saw, but it's just a heavy lump of lead in your stomach the way the 
average baker produces it. Here in San Francisco we have a number 
of fine bakeries. My two favorites are The Ukraine on McAllister and 
Webster featuring Russian and Jewish specialties, and Larraburu on 
Third A venue between C~ement arid Geary where sourdough French 

· bread and rolls with hard crisp crusts are made that will send you into 
a tizzy of gastronomic delight. Sounds like a silly thing to become 
rhapsodic about, but if you have taste buds ... if you know and can tell 
the difference you will enjoy the experience. Some restaurants serve 
Larraburu's bread, but none as far as I know serve bread from The 
Ukraine. 
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And while I am writing about food there is one subject \:Y.hich is never 
talked about in all the books about food in San Francisco, Bohemian 
or otherwise, and that's our magnificent supply of fresh tagliarini and 
'ravioli. The di'fferent spaghetti and macaroni are available almost 
everywhere, but fresh tagliarini and fresh ravioli, made by experts 
such as we have in San Francisco, are a real treat and available in 
most of the better restaurants in North Beach. Some of. these places 
make their own, especially if the restaurant is run by a family; but 
most of them buy supplies fresh daily from the 'factories.' 
If you don't enjoy some fine meals in S·an Francisco the fault will be 

i yours alone . . 
Any book that attempts to cover ·so diversified a subject will be guilty 
of errors of commission and omission. There are a lot of people who 
consider themselves 'characters' or are considered to be such by other 
people .. • and their names have not .been. mentioned in this book. Space 
simply would not permit inclusion of everyone and so to those dear 
drunke·n, amazed, confused and garrulous souls that I have apparently 
ignored, but actually have not forgotten, I extend my heartfelt, warm, 
~nd sincere apologies. · ' 
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Another book by Henry Evans about San Francisco is called 
THE CURIOUS LORE OF SAN FRANCISCO'S CHINA­
TOWN. It is in this same format and also sells for 25c. It may 
be obtained from your bookseller or directly from the publisher: 

The Porpoise Bookshop 
308 Clement Street, San Francisco I 8, Californi~ 
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