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TOMMASO’S RISTORANTE ITALIANO 
 
 

Application No.:  LBR-2017-18-008 
Business Name:  Tommaso's Ristorante Italiano 
Business Address:  1042 Kearny Street 
District:   District 3 
Applicant:   Carmen Crotti, Co-owner 
Nomination Date:  April 24, 2017 
Nominated By:   Supervisor Aaron Peskin 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 
 
BUSINESS DESCRIPTION 
Tommaso’s Ristorante Italiano is a Neapolitan style family restaurant in San Francisco’s North Beach 
neighborhood that was founded in 1971 but whose roots date to 1935. In 1935, the Cantalupo family from 
Naples, Italy, opened a Neapolitan-style restaurant called Lupo’s. It was the first Neapolitan-style restaurant 
in the city. It’s famous for its wood-fired brick oven and prides itself in introducing pizza to the West Coast. 
 
In 1971, the business, except for the name, was given to its longtime chef, Tommy “Tommaso” Chin. 
Although it operated under a new name, Tommaso’s Ristorante Italiano, the business remained virtually 
unchanged. Then in 1973, the business was sold to the Crotti family. Aside from the addition of a few family 
recipes of their own, Tommaso’s recipes, traditions, and décor remained the same as it had under the two 
previous owners. The business remains family owned and operated to this day, with family members working 
as cooks, food servers, and bookkeepers. 
 
For 82 years, North Beach residents and visitors have frequented the Italian restaurant known for its fresh 
ingredients, true Neapolitan recipes, assortment of wine, and characteristic oak wood fired brick oven. The 
oven, reminiscent of those used in Naples, inspired notable Bay Area chefs such as Alice Waters to replicate 
it and use it in their own restaurants. 
 
The Crotti family is well-known in the North Beach area, having worked for other Italian restaurants in the 
neighborhood, participating in the Top of Broadway Community Benefits District, and donating pizza to 
various North Beach nonprofit organizations. 
 
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: 
 
1042 Kearny Street from 1971 to Present (46 years) 
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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 neighborhood’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: 
 
• Tommaso’s Ristorante Italiano is associated with the culinary traditions of Northern Italy, including wood-

fired oven pizzas, baked Italian specialties, and the family recipes of the Cantalupos and Crottis handed 
down through generations. It was the first to bring Neapolitan style cuisine, including pizza, to San 
Francisco. 

 
• Tommaso’s Ristorante Italiano has contributed to the identity of the North Beach neighborhood and to 

San Francisco’s culinary heritage by introducing pizza in general, and wood-fired pizzas specifically, to 
the city and to the West Coast. The restaurant represents the intangible Italian heritage of North Beach 
and is as a culinary destination within the city. 

 
• The property is located within the California Register-eligible Jackson Square Historic District Extension. 

 
• The business has been cited in the following publications: 

 RestaurantNews.com, 10/14/15, “Tommaso’s Restaurant Celebrates 80 Years in San Francisco.” 
 SF Gate, 6/18/14, “The Classics: Tommaso’s serving wood-fired pizza since 1935,” by Michael 

Bauer. 
 Hoodline, “Tommaso’s Celebrates 80 Years in North Beach,” by Holly Erickson. 
 SF Gate, 6/2/14, “San Francisco Architectural Heritage inducts 25 more bars and restaurants into 

Legacy Project,” by Paolo Lucchesi. 
 
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define 
the business, including craft, culinary, or art forms? 
 
Yes, Tommaso’s Ristorante Italiano is committed to maintaining the physical features and traditions that 
define the Neapolitan-style Italian restaurant that has served the North Beach neighborhood since 1935. 
 
HISTORIC PRESERVATION COMMISSION RECOMMENDATION 
The Historic Preservation Commission recommends that Tommaso’s Ristorante Italiano 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: 
• Italian cuisine, including traditional dishes from northern Italy and wood-fired pizzas. 
• Oak-burning wood brick oven. 
• Large communal table at the center of the restaurant surrounded by booths. 
• Interior décor featuring oil paintings, photos, articles, and posters dedicated to the restaurant. 
• Dark green paint and wood signs featuring the Tommaso’s logo on the exterior of the restaurant. 
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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.  
• Restaurant featuring Italian fare. 
 
STAFF RECOMMENDATION 
Staff recommends that the San Francisco Small Business Commission include Tommaso’s Ristorante 
Italiano currently located at 1042 Kearny Street 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 NOVEMBER 27, 2017 

 
TOMMASO’S RISTORANTE ITALIANO 

 
LEGACY BUSINESS REGISTRY RESOLUTION NO. _________________________ 

 
 

Application No.:  LBR-2017-18-008 
Business Name:  Tommaso's Ristorante Italiano 
Business Address:  1042 Kearny Street 
District:   District 3 
Applicant:   Carmen Crotti, Co-owner 
Nomination Date:  April 24, 2017 
Nominated By:   Supervisor Aaron Peskin 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 
 
ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR 
TOMMASO’S RISTORANTE ITALIANO, CURRENTLY LOCATED AT 1042 KEARNY 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 November 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 Tommaso's Ristorante Italiano 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 Tommaso's Ristorante Italiano: 
 
Physical Features or Traditions that Define the Business: 
• Italian cuisine, including traditional dishes from northern Italy and wood-fired pizzas. 
• Oak-burning wood brick oven. 
• Large communal table at the center of the restaurant surrounded by booths. 
• Interior décor featuring oil paintings, photos, articles, and posters dedicated to the restaurant. 
• Dark green paint and wood signs featuring the Tommaso’s logo on the exterior of the restaurant. 
 
BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed 
core physical feature or tradition to maintain Tommaso's Ristorante Italiano on the Legacy Business Registry: 
• Restaurant featuring Italian fare. 
 
______________________________________________________________________________________ 
 
 
I hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on 
November 27, 2017. 
 
 
 
 
 
 

_________________________ 
Regina Dick-Endrizzi 
Director 

 
 
 
RESOLUTION NO. _________________________ 
 
Ayes –  
Nays –  
Abstained –  
Absent –  
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Application No.:  LBR-2017-18-008 
Business Name:   Tommaso's Ristorante Italiano 
Business Address:   1042 Kearny Street 
District:   District 3 
Applicant:    Carmen Crotti, Co-owner 
Nomination Date:   April 24, 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 
 
1042 Kearny Street from 1971 to Present (46 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: NA 
 
DELIVERY DATE TO HPC: October 19, 2017 
 
 
Richard Kurylo 
Manager, Legacy Business Program 
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TOMMASO’S RISTORANTE ITALIANO 
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. 

Tommaso's Ristorante Italiano was established in 1971, with origins dating back to 1935. 

In 1935, the Cantalupo family from Naples immigrated to America and opened a small, cozy 
Neapolitan restaurant, Lupo's, in the North Beach neighborhood of San Francisco. Lupo's wasn't 
the first Italian restaurant in the neighborhood, but the first to bring home-style Neapolitan 
cuisine to the area. The most notable thing they introduced was their wood-fired brick oven, 
which baked most of their food, including specialties such as their veal dishes and the West 
Coast's first taste of pizza. The year that Lupo's opened, the Cantalupos hired a local artist to 
paint depictions of their native Naples on canvas lining the walls of the restaurant. Legend has it 
the Cantalupo's paid the artist in plates of spaghetti and meatballs. 

In 1971, the Cantalupo's gave the business, but not the restaurant's name, to their longtime 
chef Tommy "Tommaso" Chin. Tommaso was a nickname that the Cantalupo's gave him, which 
is the Italianized version of the name Tommy. Consequently, Tommy renamed the restaurant 
Tommaso's Ristorante Italiano, keeping the same recipes and traditions that the Cantalupo 
family started. 

In 1973, Tommy Chin sold the restaurant to the Crotti Family from Lake Como, Italy. Though 
Tommy was a great chef and thoroughly enjoyed cooking, managing a restaurant was not his 
passion. Tommy met Agostino Crotti, a young server at the local Cafe Trieste, where Tommy 
went regularly for coffee and pastries. Agostino and the rest of his family – mother and father 
Maria and Egidio Crotti, along with his siblings – expressed interest in taking over the 
restaurant. In September of 1973, the Crottis officially took over Tommaso's Ristorante Italiano. 
The restaurant's name, recipes, decor and spirit have been constant for the past 44 years. 

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

Tommaso's Ristorante Italiano thankfully has not encountered circumstances that required the 
restaurant to cease operations in San Francisco for more than six months. 

Note – The location of Tommaso's Ristorante Italiano, and previously Lupo's, has always been at 
1042 Kearny Street. 



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

Though not owned by the original owners, Tommaso's Ristorante Italiano has been a family-run 
operation for the past three generations of Crottis. In 1973, the recent immigrants Maria and 
Egidio Crotti took over Tommaso's from former owner and chef Tommy Chin, keeping the name 
Tommaso's Ristorante Italiano. 

Egidio and Maria Crotti worked alongside their children, Carmen, Agostino, and Lidia. Each one 
had a role to play. Egidio did most of the food prep, along with washing dishes. Maria ran the 
oven, making pizzas and cooking different dishes within it. Carmen and Agostino waited tables, 
and Lidia cooked in the kitchen, and helped Maria make pizza from time to time. 

Under the patronage of a new family, the Crottis made Tommaso's Ristorante Italiano a very 
special place for families, tourists and especially locals. The Crottis kept roughly 90% of Lupo's 
recipes, but added some of their own, including family recipes for their lasagna, Coo-Coo clams 
and tiramisu. Even with the transition of new ownership, the Crotti's retained most of the 
patrons that frequented Lupo's and Tommy Chin's ownership of Tommaso's Ristorante Italiano. 

Unfortunately in the early 2000s, Maria and Egidio Crotti passed away, and consequently 
Carmen and Agostino Crotti took over full ownership of Tommaso's Ristorante Italiano. 

To this day, Agostino makes the pizza dough, Carmen waitresses and does the bookkeeping for 
the restaurant, Lidia comes in each morning to do food prep, and Anna (Agostino's wife) 
waitresses and also does prep for the restaurant. 

Now, the third generation of Crottis, including Carmen's daughter Margi and Agostino and 
Anna's son Giorgio are learning the way. Margi is a hostess, manages the restaurant's social 
media accounts and assists Carmen in bookkeeping. Giorgio waits tables and is active in the Top 
of Broadway Community Benefit District (CBD). Margi and Giorgio are training to take over the 
business one day and keep Tommaso's thriving, especially in the ever changing San Francisco 
business climate. 

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

In the time before Tommaso's Ristorante Italiano, the Cantalupo family from Naples opened the 
doors of Lupo's and served delicious Neapolitan classics. In 1971, the Cantalupo's gave Lupo's to 
Tommy "Tommaso" Chin, and he renamed the restaurant Tommaso’s Ristorante Italiano. In 
1973, Tommy Chin sold the restaurant to Egidio and Maria Crotti, who emigrated from Lake 
Como, Italy, just a few years prior. Egidio and Maria, alongside their children, maintained the 
restaurant name, as well as 90% of the menu that now own and operate the restaurant. In the 
early 2000s, Carmen and Agostino Crotti took over full ownership of the restaurant. 



e. When the current ownership is not the original owner and has owned the business for less 
than 30 years, the applicant will need to provide documentation of the existence of the 
business prior to current ownership to verify it has been in operation for 30+ years. Please 
use the list of supplemental documents and/or materials as a guide to help demonstrate the 
existence of the business prior to current ownership. 

N/A 

f. Note any other special features of the business location, such as, if the property associated 
with the business is listed on a local, state, or federal historic resources registry. 

The building that houses Tommaso's Ristorante Italiano is listed as a Category A property under 
the California Environmental Quality Act, and is a contributing property to the Jackson Square 
Historic District Extension. 

CRITERION 2 

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

Tommaso's, with its pre-history as Lupo’s, is the oldest Italian restaurant in North Beach and 
has stayed in the same location all these years. This is in part to the role that the restaurant has 
played in North Beach. Tommaso's Ristorante Italiano has been a staple in North Beach through 
many generations, and is often referenced as an "institution." As an Italian eatery, the 
Neapolitan home-style cooking made the Italian immigrant community of North Beach feel like 
they were in a local trattoria back home with the fresh ingredients, true Neapolitan recipes and 
delicious assortment of wine. The oven is reminiscent of those used in Naples and throughout 
Italy and has historical significance that draws people in to experience what makes food baked 
in the oak wood-fired brick oven so special. 

It is hard pressed to find someone from the neighborhood, or even San Francisco, who hasn't 
heard or been a patron at Tommaso's Ristorante Italiano. The restaurant, and Lupo's before it, 
acted as a local watering hole for the people of North Beach where people can see familiar 
faces and enjoy a nice meal. The patrons aren't limited to just people from the neighborhood, 
but also San Franciscans at large, celebrities, politicians and tourists visiting from all over the 
world. The old school, no frills food is hard to forget, and people from all over come to 
Tommaso's to experience a piece of North Beach history. 

Also, the Crotti family is very much part of the fabric of the North Beach community. They have 
worked in the neighborhood for decades, not just at Tommaso's Ristorante Italiano but other 
places such as Caffe Trieste and Caesar's Italian Restaurant, and they have good relationships 
with businesses and people around the neighborhood. 



However, it is important to note that North Beach isn't exactly what it used to be. The 
neighborhood has changed over the years, and many beloved businesses have moved or closed 
their doors. Tommaso's Ristorante Italiano is one of the only businesses to stay the same, and 
prosper through the changes happening in the neighborhood and San Francisco as a whole. 

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

Tommaso's is not listed as a landmark, but it is home to the oldest wood-fired brick oven on the 
West Coast, and it has been referenced in many articles and publications as such. The brick 
oven even inspired notable chefs such as Alice Waters, who replicated Tommaso's oven in her 
restaurant Chez Panisse in Berkeley, CA. Alice later gave the design for the oven to Spago in Los 
Angeles, which is the flagship restaurant of the Wolfgang Puck Fine Dining Group. 

If you consider Tommaso's pre-history as Lupo's, which opened in 1935, it has the distinction of 
being the oldest Italian restaurant in North Beach. 

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

Tommaso's is referenced in many publications including but not limited to: San Francisco 
Chronicle, Newsweek, People Magazine, Pizza Magazine, Hoodline, Trip Advisor, Thrillist, Zagat, 
Restaurant News, SFist, North Beach Now, San Francisco Magazine, San Francisco Focus, Wine 
Spectator, Boston Globe, Gourmet, and The Independent. 

In October 2005, Tommaso's received a certificate of honor from the Board of Supervisors in 
celebration of the service and commitment to the San Francisco community. 

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

Tommaso's Ristorante Italiano has been frequented by many well-known people. In the past, 
the likes of Bob Hope, Frank Sinatra and Julia Child were customers. It was common in the 
1970s and 80s to see Francis Ford Coppola making his own pizza! Herb Caen regularly wrote 
about Tommaso's and the Crotti family in his famous column in the San Francisco Chronicle.  

Other notable people that have enjoyed a meal at Tommaso's include Boz Scaggs, Paul Rudd, 
Clive Owen, Nicole Kidman, Mayor Willie Brown, Robert Duvall, George Lucas, Sharon Stone, 
Penelope Cruz, Rob Lowe, Robin Williams, etc. 

Even today you can see Governor Jerry Brown, Minority Leader Nancy Pelosi, Supervisor Aaron 
Peskin, directors Francis Ford Coppola and Phil Kaufman, and actor Nicholas Cage sitting in the 
booths that line the restaurant dining with family and friends. 

 



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

Tommaso's Ristorante Italiano regularly donates pizza and other goods to North Beach Citizens, 
a non-profit that aids the homeless and low-income residents of North Beach, as well as other 
neighborhood organizations. 

Carmen Crotti, co-owner of Tommaso’s, is on the board of directors of the Top of Broadway 
CBD, and Giorgio Crotti, son of Agostino, regularly attends committee meetings. 

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

Tommaso's Ristorante Italiano serves all types of patrons. The restaurant has always been a 
local eatery for the citizens of North Beach – a place where you can always see other people 
from the neighborhood. The community also extends to families that have been frequenting 
Tommaso's for generations. It is not uncommon for someone who used to come as a kid, when 
the restaurant was named Lupo's, to enjoy a meal now with their children and grandchildren. 
Also, Tommaso's Ristorante Italiano is a tourist destination for those from all over the world 
visiting San Francisco and want to experience a true San Francisco institution. 

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

Tommaso's Ristorante Italiano is the oldest Italian restaurant in North Beach considering its 
pre-history as Lupo’s. 

Tommaso's is home to the oldest wood-fired brick oven on the West Coast. The inside of the 
oven is lined with bricks, and it is roughly 11 feet deep and 8 feet high. The oven only uses oak 
wood because it yields very high heat (about 900°F) and low flame which is the best for baking 
pizzas and other meat and pasta dishes. The heat in the oven is so high that it only takes 3-4 
minutes to bake a pizza. It takes longer to stretch and assemble a pizza that it does to bake it. 

The canvas paintings that line the restaurant were painted by a local artist. The Cantalupo 
family brought over post cards from their native Naples as inspiration for the paintings of the 
Gulf of Naples and the Amalfi Coast. The canvas paintings are still in great condition and the 
Crotti family hasn't had to do any restorative work on them besides dusting and the occasional 
cleaning. 

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

There is no doubt that the North Beach community would suffer negative consequences if 
Tommaso's Ristorante Italiano were to close. Tommaso's, with its pre-history as Lupo's, is the 
oldest Italian restaurant in North Beach, a neighborhood with a rich history and strong sense of 
community. North Beach has changed greatly over the years, but the Crottis have maintained 



much of the restaurant’s class and charm consistent, making it one of the few remaining places 
that still has the feeling of old North Beach. 

CRITERION 3 

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

Tommaso's Ristorante Italiano is not only a restaurant, it is an experience. San Franciscans and 
visitors from all over the world come to Tommaso's to enjoy the ambiance, the food and the 
excellent customer service. Outside, the restaurant front is painted dark green, with wood signs 
showing off the Tommaso's logo. The 60-seat hole-in-the-wall restaurant has a large communal 
table in the center surrounded by romantic booths with more privacy, all with views of the 
wood-fired brick oven. The dim-lit restaurant booms with the crackling energy of talk and 
laughter. In the back of the restaurant is a small kitchen, and beside it is the pizza station, 
where the famous oven resides. The smell of pizza and other dishes fill your senses you right as 
you walk in the front of the restaurant. The front of the house is crowded with people waiting 
for tables, surrounded by paintings, photos, articles and posters dedicated to the restaurant. 
Even though it usually loud and crowded, people always enjoy their time at Tommaso's. 

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) 

A major part of Tommaso's Ristorante Italiano’s charm is that it has hold true to its traditions, 
from its opening in 1935 as Lupo's to now. It has always been a family run business, serving 
dishes that are reminiscent of old school Italy. The decor of the restaurant has also been the 
same – the oil-on-canvas paintings of the Amalfi Coast and the Gulf of Naples still line the walls 
of the restaurant since they were painted in 1935. The restaurant has never taken reservations, 
which leads to long waits for a table, but people are happy to do so while enjoying a glass of 
wine and the company of the other patrons. 

The oak-burning oven is essential to Tommaso's, as there are no industrial ovens in the 
restaurant. Everything is baked in the oven, which gives the food a smoky, warm essence that 
sets the cuisine apart from others. 

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 interior and exterior of Tommaso's Ristorante Italiano has changed very little in the past 
80+ years. The building's facade hasn't changed in design, and the interior lined with canvas 
paintings from the 1930s have remained. In the front of the restaurant are articles proclaiming 



the importance of Tommaso's Ristorante Italiano and movie posters, including signed posters 
from The Godfather Part III, Moonstruck and Hemingway & Gellhorn. Around the restaurant, 
there are also renditions of Tommaso's Ristorante Italiano painted by local artists. 

Most of the exterior and interior hasn't changed over the past 80+ years, and because of that 
the Crottis do occasional maintenance outside and inside the restaurant. About every 5 years, 
the Crottis repaint the exterior, and the canvases on the inside haven't needed much 
maintenance, just the occasional cleaning with light soap and water. The oven itself has stayed 
exactly the same, with all the original bricks from 1935 still in place. Every two years, the Crottis 
change the sand that is above the oven. This is a precautionary measure taken because if one of 
the bricks break off in the oven, the sand will come down and put out the fire so the fire 
doesn't spread up and out the oven. 

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. 

N/A 

























 





 









 

 























PRESS AND REVIEWS 
Join Us as we Celebrate Over 80 Years in San Francisco's North Beach! 

On September 21, 2015, Tommaso’s, the legendary North Beach restaurant, kicked off it’s 80th 
year of family tradition with an intimate family dinner between the current and original owners, 
The Crotti and Cantalupo families to celebrate the 80th Anniversary of Tommaso's Restaurant. 
The Crotti family hosted the Cantalupo family to honor the legacy that their parents, 
grandparents, and great-grandparents began on Kearny Street so many years ago. 

 

 

Recent Articles 

Select a link from below to read the full article. 

• 25 Best Italian Restaurants in San Francisco. Dream Vacation Magazine - April 25, 2017 
• Best Ravioli In San Francisco, CBS SF Bay Area - March 20, 2017 

Happy National Pizza Day! Celebrate with the best pizza in the Bay Area, SF Gate - 
February 9, 2017 

• Tommaso's Celebrates 80 Years In North Beach, Hoodline - Oct 27, 2015 

http://sanfrancisco.cbslocal.com/2017/03/20/best-ravioli-in-san-francisco/
http://sanfrancisco.cbslocal.com/2017/03/20/best-ravioli-in-san-francisco/
http://sanfrancisco.cbslocal.com/2017/03/20/best-ravioli-in-san-francisco/
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http://www.sfgate.com/food/article/Happy-National-Pizza-Day-Celebrate-with-the-best-10920834.php#photo-7091043
http://hoodline.com/2015/10/tommasos-celebrates-80-years-in-north-beach


• Tommaso's Restaurant Celebrates 80 Years in San Francisco, San Francisco, 
RestaurantNews.com - Oct 14, 2015 

• Tommaso's is model of neighborly grace, San Francisco Chronicle - Mar 22, 2015 
• Tommaso's: On "Trendy" Burrata, Owning a Legacy, Eater SF - May 11, 2012 

 

 

 

CityGuide – Tommaso's Restaurant 

"Tommaso's is a North Beach institution – people in the know have been coming here since 
1935. Crunchy crusted pizzas from an old-world oakwood-burning oven are the piece de 
resistance. Try the unusual Calzone Imbottito, a pizza turnover stuffed with ricotta, mozzarella, 
prosciutto and spices; or any of the pizzas. I particularly like the one topped with Tommaso's 
homemade sausage and mushrooms." 
 
"Just as delicious, though, are Tommaso's pastas. This is one of the few places in town to serve 
one of my old favorites, manicotti; wide hollow pasta tubes filled with ricotta and spices, 
smothered in a rich tomato sauce. Whatever else you order, don’t miss the Coo-Coo Clams 
soaked in oil and vinegar and baked in the oven." 
 
"For dessert, there's often house made tiramisu, combining rum, ladyfingers, mascarpone and 
chocolate; or do as the Italians do and order the biscotti, served with a dessert wine for 

http://www.restaurantnews.com/tommasos-restaurant-celebrates-80-years-in-san-francisco/
http://www.restaurantnews.com/tommasos-restaurant-celebrates-80-years-in-san-francisco/
http://www.sfchronicle.com/entertainment/garchik/article/Tommaso-s-is-model-of-neighborly-grace-6148459.php
http://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy
http://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy
http://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy


dipping. The small, cave-like dining room fills up nightly and reservations are not accepted, so 
it's best to arrive early. The prized tables are the ones along the side walls (with wood partitions 
between them making for booth-like coziness). Service is swift and efficient. Tommaso’s rustic 
Neapolitan specialties are also available for take-out." 

On September 21, 2015, Tommaso’s, the legendary North Beach restaurant, kicked off it’s 80th 
year of family tradition with an intimate family dinner between the current and original owners, 
The Crotti and Cantalupo families to celebrate the 80th Anniversary of Tommaso's Restaurant. 
The Crotti family hosted the Cantalupo family to honor the legacy that their parents, 
grandparents, and great-grandparents began on Kearny Street so many years ago. 

sfweekly.com - Best Pizza (2004) 

"It makes us happy that the oldest wood-fired brick oven in San Francisco (built in 1935, when 
Tommaso's opened as Lupo's, and reportedly the first such oven on the West Coast) turns out 
the best pizza crust in San Francisco: puffy, crispy, faintly smoky." 
 
"Whether you prefer toppings of Italian sausage, clams with garlic, meatballs, scallops, tiger 
prawns, or clams in the shell, this is the crust you want under them. We love the room, too, 
with creamy-painted wooden booths that remind us more of a '30s-vintage tea room than a 
pizzeria, despite the charming murals of Italy." 
 
"Tommaso's (owned by the Cotti family since 1973) has the gastronomic imprimatur of both 
Francis Ford Coppola, who used to make his own pizzas here before he opened his Cafe 
Niebaum-Coppola right down the street, and Alice Waters, who famously based her Chez 
Panisse wood-burning pizza oven on this one. The crunchy crust at the venerable Tommaso's 
still delights us." 

 

Schmap San Francisco Guide 

"Claimed to be the oldest pizza restaurant on the West Coast, this North Beach icon has been 
serving critically acclaimed pies since the 30s. It serves a variety of styles and cook the pies the 
old-fashioned way in a wood-burning fire." 
 
The atmosphere is also somewhat old-fashioned, but in a cozy and welcoming way. Unique 
pizza combinations include meatballs, seafood topped with scallops, baby clams and prawns, 
and a calzone-like turnover style with sausage and mushrooms. Also on the menu are antipasto, 
seafood, veal and traditional pasta dishes such as Spaghetti in Marinara Sauce and Cheese 
Ravioli in Pesto." 

 

 



The Rough Guide 

"Just like Tosca's, Vesuvio's, Speck's, Mario's and City Lights, Tommaso's has never changed 
much and never will." 
 
"As much a part of North Beach as its bars and Beat myths, Tommaso's is an authentic 
landmark where families come to feed together at the same trough. Celebrities haunt it too – 
the story goes that Francis Ford Coppola insisted on making his own pizza here. The Crotti 
family has run this restaurant since 1973, using the same pizza oven that their predecessors, 
the Lupos, brought with them from the Old Country when they opened in 1935, and that oven 
has lost none of its much patina-ed tang." 
 
There's usually a short wait at the bottom of the stairs, and the earlier you come the better, 
they say. There's nothing out-of-the-way about the food. It's all honest and always the same, 
and that's it's charm. Unfussy, no-nonsense pizzas with a score of toppings, spaghetti, lasagna, 
and scaloppini are served in a cellar with kitschy little wall murals, tablecloths, and cozy booths. 
Wood-fired pizza began here at Tommaso's long before it was chic and upscale, so you'll find it 
dependable. Crusts are thin and toppings classical: there's mozzarella and tomato, mushroom, 
pepperoni, and variations of several cheeses ($14.50-25.00)." 
 
"Ask for their antipasto plate of marinated roast red peppers ($7.25) fresh from the oven; 
otherwise it's asparagus, broccoli, or beans as fresh roasted vegetables is a seasonal specialty. 
Try the "coo-coo" clams ($14.50), very simply presented with oil, spices, balsamic, and a punch 
of oregano. The rest of the menu is just plain, reassuring comfort food, from the spaghetti and 
meatballs ($14.50) to the veal parmegiana ($19.50), mushroom-stuffed calzone ($20.50-26.00) 
and manicotti in marinara ($15.00). There's a short but useful wine list of hearty California Zins 
plus any number of gulpable native Italian Chiantis, Barberis, San Gieveses and dolcettos that 
might take your fancy. Dolci include tiramisu, cheesecake, cannoli and spamone." 
 
"After you've sacrificed your warm spot to the next horde of regulars, get back onto your feet 
and stroll out along Broadway and Columbus to walk off that pasta and find a nice café for a 
nightcap. Wherever you look there's temptation!" 
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Tommaso's: On "Trendy" Burrata, 
Owning a Legacy 
by Sophia Lorenzi May 11, 2012, 7:00am PDT  
 

 
Photo: Chloe Schildhause  
 
Famous for having the West Coast’s first wood-burning oven and for serving pizzas to 
notable figures like Herb Caen, George Lucas and Francis Ford Coppola, 
Tommaso’s in North Beach definitely falls into the "institution" category. The current 
owners, the Crotti family, have operated said institution since 1973, but the place itself 
dates back to 1935.  

https://sf.eater.com/2012/5/11/6588243/tommasos-on-trendy-burrata-owning-a-legacy
http://sf.eater.com/tags/tommasos
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Originally called Lupo’s (when it was owned by the Cantolupo family) the restaurant was 
sold to chef Tommy Chin in the late 60s. Naturally, he changed the name to 
Tommaso’s. In 1973 Chin sold Tommaso's to the man who provided him with a 
croissant and coffee every morning, Agostino Crotti, a server at the then 21-year-old 
Cafe Trieste. To this day, Agostino still makes the pizza dough, and his sister Lidia 
serves as executive chef, sister Carmen greets and and waits tables and his wife, Anna, 
makes dessert.  
 
We recently spoke with Agostino and his sister Carmen about the movie he's got a 
cameo in, and what you'll never see on a Tommaso's pizza, among other things.  
 
Tomasso’s has been around for a long time, how has the menu changed? 
 
Carmen Crotti: We tried to keep as much of the original menu as we could. Ninety 
percent of the menu is still the same.  
 
Agostino Crotti: Well, a very important thing, this place is famous for one reason and 
one reason only: the brick oven. That was built in 1935. That oven was the first in the 
West Coast. That’s written in the books. When [Alice Waters at] Chez Panisse opened 
the upstairs in Berkeley she got the design for the oven from us and later on she gave it 
to Spago in Los Angeles for Wolfgang Puck. So everything started here. 
 
So the pizza’s have definitely stayed the same. 
 
AC: Exactly, we never change them. I mean, we add a few new pizzas over the years to 
accommodate the new tastes. For the past 17-years we’ve been coming up with a pizza 
special every month.  
 
CC: We have more vegetarian pizza. Burrata pizza, which until last year nobody knew 
what it was. And a lot of people still don’t. So you try to keep the same old-school and 
try to implement the new stuff within reason. We don’t do truffles. 
 
What do you think of other pizza places in San Francisco? 
 
CC: Pizza [in San Francisco] is a fad now. It really is.  
 
AC: Everything started here, no question about it.  
 
CC: Sure, there’s competition but it hasn’t hurt out business per se. We’ve always felt 
the more the merrier. We don’t compete, there’s no jealousy involved. But yes, pizza in 
San Francisco has evolved. Sometimes for the better, sometimes for the worse. People 
are branching out, trying new things which I think is always good. But sometimes you go 
a little overboard.  
 
AC: Truffles on a pizza, things like that. 



 
What are some other ingredients you never want to see on a pizza? 
 
CC: Oh! Honestly it’s been a rule of ours, and I know a lot of people get upset, but it’s 
Canadian bacon and pineapple. You will never ever see it here.  
 
AC: But I go to Italy every year and I see French fries on a pizza. So there we go. 
 
CC: You have no idea what they do. French fries and ketchup. On a pizza. That was 
last year’s fad. And believe me, they were lining up to buy it. I’m more simple. Give me 
a margherita pizza and I’m a happy camper. 
 
When you’re not here, where do you like to go to eat pizzas? 
 
CC: I don’t remember the last time I ate a pizza somewhere else. You live with it, you 
cook it, you serve it. We go out and eat Italian food all the time we really don’t eat pizza 
out. 
 
You have a lot of notable customers. 
 
AC: The Governor was here for his birthday in April. He came back last Tuesday with 
Nicholas Cage, The Coppolas have been close friends and customers forever. Francis 
[Coppola], when I met him at Trieste he was doing the script for The Godfather and I 
used to bring him the coffee and so forth. When he comes, he makes pizza. Not saying 
it’s a perfect pizza, but he makes pizza...I mean if you want a list of celebrities we could 
be here for half and hour. From Sharon Stone, to Penelope Cruz, to Mickey Rourke, 
Robert Duvall.  
 
CC: Robert Duvall was in here not too long ago.  
 
AC: Let’s not get into that with Robert Duvall, because we’ve been in the same movie 
together. Hemingway & Gellhorn, with director Phil Kaufman, with Clive Owen and 
Nicole Kidman, coming out on HBO at the end of this month. I play the chef, I have two 
small speaking roles. [Phil Kaufman] said he was looking for a bald, short, little-bit-ugly 
chef and I was the candidate.  
 
CC: You blink, you miss. 
 
What pizzas are you most known for?  
 
CC: The margherita. But I’ll tell you the pizzas we sell the most. Of course kids love 
pepperoni, but the fresh spinach and parmesan pizza is probably our best selling pizza.  
 
AC: Followed by the sausage and mushroom. We have some unusual ones that are 
very good. We have a seafood. A clam and garlic that is very good. Now we have a 
burrata, which is the trendy thing. A taste for everybody. 



 
How has the operation changed? Do you have the same chefs from when you 
opened? 
 
CC: We do not have a turnover. A couple of the cooks in the kitchen have been here 
forever. 
 
AC: Forever. And a bus boy who has been here 30-years.  
 
So, if someone wants to get a job here it’s impossible? 
 
CC: [laughs] It’s very hard.  
 
AC: Unless someone quits or drops dead. 
 
How do you continue to stand out in a sea of Italian restaurants? 
 
CC: Some of it honestly is recognition, and also Agostino and I, one of us is here every 
single night. Both of us, his wife, our sisters. Our mom was here, until she passed away. 
You walk into restaurants, and it happens to us all the time, you really don’t know 
anybody. Even places you go to regularly. You might recognize one person, maybe two. 
Here, if you come in today, if you come in next week, if you come in next year, you’ll find 
the same people. 
 
AC: In North Beach we are the oldest Italian restaurant. We’ve been here 77 years, I 
mean the place. Everything around us has changed. Places opening up, places closing. 
The neighborhood has changes so much and we are the only true anchor in this 
section. A little bit of the red light district ambiance as you can tell. That came, 
everything came after this place.  
 
CC: We were here before, and we will be here after.  
 
--Chloe Schildhause 
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Case Number 2017-013491LBR; 2017-013496LBR  
Cliff’s Variety; Tommaso’s Ristorante Italiano 

Filing Date: October 19, 2017 
Case No.: 2017-013496LBR 
Business Name: Tommaso’s Ristorante Italiano 
Business Address: 1042 Kearny Street 
Zoning: NCD (Broadway Neighborhood Commercial)/ 
 65-A-1 Height and Bulk District 
Block/Lot: 0163/021 
Applicant:  Carmen Crotti, Co-Owner 

1042 Kearny Street 
San Francisco, CA 94133 

Nominated By: Supervisor Aaron Peskin, District 3 
Staff Contact: Desiree Smith - (415) 575-9093 

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

tim.frye @sfgov.org 
  
BUSINESS DESCRIPTION 
Tommaso’s Ristorante Italiano is a Neapolitan style family restaurant in San Francisco’s North Beach 
neighborhood that was founded in 1971 but whose roots date to 1935. In 1935, the Cantalupo family from 
Naples, Italy, opened a Neapolitan-style restaurant called Lupo’s. It was the first Neapolitan style 
restaurant in the city famous for its wood-fired brick oven, and prides itself in introducing pizza to the 
West Coast.  
 
In 1971, the business, except for the name, was given to its longtime chef, Tommy “Tommaso” Chin. 
Although it operated under a new name, Tommaso’s Ristorante Italiano, the business remained virtually 
unchanged. Then in 1973, the business was sold to the Crotti family. Aside from the addition of a few 
family recipes of their own, Tommaso’s recipes, traditions, and décor remained the same as it had under 
the two previous owners. The business remains family owned and operated to this day, with family 
members working as cooks, food servers, and bookkeepers.  
 
For 82 years, North Beach residents and visitors have frequented the Italian restaurant at 1042 Kearny 
Street known for its fresh ingredients, true Neapolitan recipes, assortment of wine, and characteristic oak 
wood fired brick oven. The oven, reminiscent of those used in Naples, inspired notable Bay Area chefs 
such as Alice Waters to replicate it and use it in their own restaurants.  
 
The Crotti family is well-known in the North Beach area, having worked for other Italian restaurants in 
the neighborhood, participating in the Top of Broadway Community Benefits District, and donating pizza 
to various North Beach nonprofit organizations. 
 
Tommaso’s Ristorante Italiano is located on the east side of Kearny Street at Broadway in North Beach. Its 
building is a contributor to the California Register-eligible Jackson Square Historic District Extension. The 
subject business is located within the NCD (Broadway Neighborhood Commercial) Zoning District and a 
65-A-1 Height and Bulk District. 
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Case Number 2017-013491LBR; 2017-013496LBR  
Cliff’s Variety; Tommaso’s Ristorante Italiano 

STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

Tommaso’s Ristorante Italiano was founded in 1971; however its roots date back to 1935 as it kept 
the same location, business model, interior and exterior décor, and recipes as its predecessor, 
Lupo’s.  

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

Yes, Tommaso’s Ristorante Italiano qualifies for listing on the Legacy Business Registry because it 
meets all of the eligibility Criteria: 

i. It has operated for 46 years as Tommaso’s Ristorante Italiano, however, pizza and 
Italian food has been served out of the 1042 Kearny Street location for 82 years. Other 
than the name, the business remains largely the same as it did when it operated 
under the name of Lupo’s, the city’s first pizza restaurant founded in 1935.  

ii. Tommaso’s Ristorante Italiano has contributed to the identity of the North Beach 
neighborhood and to San Francisco’s culinary heritage by introducing pizza in 
general, and wood-fired pizzas specifically, to the city and to the West Coast. The 
restaurant represents the intangible Italian heritage of North Beach and is as a 
culinary destination within the city. 

iii. Tommaso’s Ristorante Italiano is committed to maintaining the physical features and 
traditions that define the Neapolitan-style Italian restaurant that has served the 
North Beach neighborhood since 1935. 

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

The business is associated with the culinary traditions of Northern Italy, including wood-fired 
oven pizzas, baked Italian specialties, and the family recipes of the Cantalupos and Crottis 
handed down through generations. It was the first to bring Neapolitan style cuisine, including 
pizza, to San Francisco.  

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

The property is located within the California Register-eligible Jackson Square Historic District 
Extension.  

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

No, however it is located within the California Register-eligible Jackson Square Historic District 
Extension.  

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

No. 

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

Yes, the business has been cited in numerous publications, including but not limited to: 
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RestaurantNews.com, 10/14/15, “Tommaso’s Restaurant Celebrates 80 Years in San Francisco”; SF 
Gate, 6/18/14, “The Classics: Tommaso’s serving wood-fired pizza since 1935,” by Michael Bauer; 
Hoodline, “Tommaso’s Celebrates 80 Years in North Beach,” by Holly Erickson; and SF Gate, 
6/2/14, “San Francisco Architectural Heritage inducts 25 more bars and restaurants into Legacy 
Project,” by Paolo Lucchesi. 

Tommaso’s is listed on San Francisco Heritage’s list of Legacy Bars & Restaurants. 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 1042 Kearny Street 

 
Recommended by Applicant 

• Italian cuisine, including traditional dishes from northern Italy and wood-fired pizzas 
• Oak-burning wood brick oven  
• Large communal table at the center of the restaurant surrounded by booths 
• Interior décor featuring oil paintings, photos, articles, and posters dedicated to the restaurant 
• Dark green paint and wood signs featuring the Tommaso’s logo on the exterior of the 

restaurant 
 
Additional Recommended by Staff 

• No additional recommendations 
  
 



 

www.sfplanning.org 

 

 

 
 

Historic Preservation Commission 
Resolution  

HEARING DATE NOVEMBER 15, 2017 
 
Filing Date: October 19, 2017 

Case No.: 2017-013496LBR 
Business Name: Tommaso’s Ristorante Italiano 
Business Address: 1042 Kearny Street 
Zoning: NCD (Broadway Neighborhood Commercial)/ 
 65-A-1 Height and Bulk District 
Block/Lot: 0163/021 
Applicant:  Carmen Crotti, Co-Owner 

1042 Kearny Street 
San Francisco, CA 94133 

Nominated By: Supervisor Aaron Peskin, District 3 
Staff Contact: Desiree Smith - (415) 575-9093 

desiree.smith@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 TOMMASO’S 
RISTORANTE ITALIANO, CURRENTLY LOCATED AT 1042 KEARNY STREET (BLOCK/LOT 
0163/021).   
 
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 North Beach neighborhood's history and identity; 
and 
 
WHEREAS, the subject business is committed to maintaining the physical features and traditions that 
define the business; and 
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CASE NO. 2017-013496LBR 

Tommaso’s Ristorante Italiano 

 

WHEREAS, at a duly noticed public hearing held on November 15, 2017, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 

 
THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Tommaso’s Ristorante Italiano 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 Tommaso’s Ristorante Italiano. 
 
Location: 

• 1042 Kearny Street   
 

Physical Features or Traditions that Define the Business 
• Italian cuisine, including traditional dishes from northern Italy and wood-fired pizzas 
• Oak-burning wood brick oven  
• Large communal table at the center of the restaurant surrounded by booths 
• Interior décor featuring oil paintings, photos, articles, and posters dedicated to the restaurant 
• Dark green paint and wood signs featuring the Tommaso’s logo on the exterior of the 

restaurant 
 

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-
013496LBR to the Office of Small Business.  
 
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on November 15, 2017. 
 

Jonas P. Ionin 

Commission Secretary 

AYES:    
NOES:   
ABSENT:   
ADOPTED:   


