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BUSINESS DESCRIPTION
Avedano’s Holly Park Market is a traditional butchery at 235 Cortland Avenue in Bernal Heights that sources
quality meat products from small, regional farmers and uses the whole animal, in contrast to large
supermarkets that purchase animal parts from factory farms.
The butcher shop has operated at its present location since 1901. The business has been handed down two
different times, but has always had “Holly Park Market” in its name, though it acquired different variations of
that name as ownership changed. The business was called Bleuss Holly Park Meat Market from 1901 to
1955, then Cicero’s Meats Holly Park Market. In 2007, Angela Wilson, Melanie Eisemann and Tia Harrison
took over the business and changed the name to Avedano’s Holly Park Market. The store was the first
women-owned butcher shop in the United States and is still today one of few, if not the only, women-owned
butcher shops in the country.
Avedano’s Holly Park Market is active in the larger butchery community, participating in events or movements
like Farm to Table, Slow Food, Eat Real Festival, The Butcher’s Guild of America, Cochon 555, Primal
Festival in Napa and other farm butchery demonstrations in the Bay Area. Its small shop in Bernal Heights
features a characteristic neon sign on the exterior; interior physical features include an original terrazzo bull
inlaid in the floor, original rails and hooks for whole animals and a 1995-era meat case.
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:
235 Cortland Avenue from 1901 to Present (116 years).
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community?
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Yes, the applicant has contributed to the Bernal Heights 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:
•

Avedano’s Holly Park Market is associated with the tradition of whole animal butchery as well as a
business model based on the idea that butcher shops should be small-scale and neighborhood-serving.
Traditional whole animal butcheries have declined in the United States and have largely been replaced
with factory farming and supermarkets. Through teaching and mentoring, prior owners of Holly Park
Market have taught the new owners the art of butchery.

•

Avedano’s Holly Park Market has contributed to the history and identity of the Bernal Heights
neighborhood, particularly the Cortland Avenue commercial corridor, by serving as a traditional
neighborhood butcher shop for over a century. As the oldest business on the commercial corridor,
Avedano’s Holly Park Market makes up an important part of neighborhood identity.

•

The property has not been previously evaluated by the Planning Department for potential historical
significance.

•

The business has been cited in the following publications:
 Examiner, “Female butchers make the cut,” by Michelle Locke.
 SF Gate, 11/18/2007, “3 female butchers say meat is the new black,” by Sarah Adler.
 Food & Wine (magazine), April 2008, “Where to go next: san francisco,” by Jan Newberry.
 Neopolitan, 7/9/2008, “All-women team of butchers stays on cutting edge,” by Michelle Locke.
 Edible San Francisco, Winter 2008, “Return of the Butcher Shop,” by Bonnie Azab Powell.
 SF Magazine, July 2009, “Get Your Protein: Sustainably raised meat- in world and deed.”
 Food & Wine, November 2008, “Butchers: Meet the Mavericks & Try Their Best Recipies,” by Kristin
Donnelly.
 SF Bay Guardian, 2009, “Best Way to Bring Home the Bacon.”
 New York Times, 7/7/2009, “Young Idols With Cleavers Rule the Stage,” by Kim Severson.
 Sunset Magazine, April 2012, Northern California Editor’s Picks, Butchers, California.
 California Bountiful, January/February 2014, “Meat and greet,” by Toni Scott.
 SF Weekly, October 2013, “Sampling the Wares,” by Anna Roth.

•

Avedano’s was presented with a Certificate of Honor by the San Francisco Board of Supervisors in 2008
in recognition of its donations to Sunset Youth Services and the families of the Sunset District.

CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define
the business, including craft, culinary, or art forms?
Yes, Avedano’s Holly Park Market is committed to maintaining the physical features and traditions that define
the neighborhood serving butcher shop, specifically its tradition of whole animal butchery as well as the longstanding physical elements that are important to the business, such as its neon sign and the bull terrazzo on
the interior.
HISTORIC PRESERVATION COMMISSION RECOMMENDATION
The Historic Preservation Commission recommends that Avedano’s Holly Park Market 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.
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Physical Features or Traditions that Define the Business:
• Whole animal butchery traditions.
• Small-scale, neighborhood serving business model.
• Sourcing from small-scale, local farms.
• Presence along Cortland Avenue commercial corridor.
• Customer education on sustainable practices for livestock farming and butchery.
• Name “Holly Park Market.”
• Original rails and hooks.
• Original terrazzo bull inlaid in the floor of the shop.
• 1955-era meat case.
• Neon sign affixed to the facade.
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.
• Butcher shop.
STAFF RECOMMENDATION
Staff recommends that the San Francisco Small Business Commission include Avedano’s Holly Park Market
currently located at 235 Cortland Avenue 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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ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR
AVEDANO’S HOLLY PARK MARKET, CURRENTLY LOCATED AT 235 CORTLAND AVENUE.
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, communityserving 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 September 25, 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 Avedano’s Holly Park Market 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 Avedano’s Holly Park Market:
Physical Features or Traditions that Define the Business:
• Whole animal butchery traditions.
• Small-scale, neighborhood serving business model.
• Sourcing from small-scale, local farms.
• Presence along Cortland Avenue commercial corridor.
• Customer education on sustainable practices for livestock farming and butchery.
• Name “Holly Park Market.”
• Original rails and hooks.
• Original terrazzo bull inlaid in the floor of the shop.
• 1955-era meat case.
• Neon sign affixed to the facade.
BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed
core physical feature or tradition to maintain Avedano’s Holly Park Market on the Legacy Business Registry:
• Butcher shop.
______________________________________________________________________________________

I hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on
September 25, 2017.

_________________________
Regina Dick-Endrizzi
Director

RESOLUTION NO. _________________________
Ayes –
Nays –
Abstained –
Absent –
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Application Review
Sheet
LBR-2017-18-009
Avedano’s Holly Park Market
235 Cortland Avenue
District 9
Angela Wilson, Owner
August 17, 2017
Supervisor Hillary Ronen

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

235 Cortland Avenue from 1901 to Present (116 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: August 21, 2017

Richard Kurylo
Manager, Legacy Business Program
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Member, Board of Supervisors
District 9

City and County of San Francisco

HILLARY RONEN
August 17th, 2017
Office of Small Business,

I am pleased to Nominate Avedano Meats to the Legacy Business Registry.

The Butcher store located at 235 Cortland Ave, San Francisco, CA 94110 has been an
important part of the Bernal Heights community for decades and Avedano has continued
the craft and art of the meat shop, preserving a artisan approach to meats that is rapidly
fading in our culture.
We are excited to see this important cultural asset added to the registry.
Sincerely,

Supervisor Hillary Ronen
San Francisco Board of Supervisors

City Hall • 1 Dr. Carlton B. Goodlett Place • Room 244 • San Francisco, California 94102-4689 • (415) 554-5144
Fax (415) 554-6255 • TDD/TTY (415) 554-5227 • E-mail: Hillary.Ronen@sfgov.org

Legacy Business Registry

Application

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

ZIP CODE:

START DATE OF BUSINESS

îíë Ý±®¬´¿²¼ ßª»²«»

çìïïð

ïçðï

IS THIS LOCATION THE FOUNDING LOCATION OF THE BUSINESS?

DATES OF OPERATION AT THIS LOCATON

No

Yes

OTHER ADDRESSES (if applicable):

ïçðïóÐ®»-»²¬
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:

V.5- 6/17/2016

Legacy Business Registry Application – Avedano’s Holly Park Market
Section 4: Written Historical Narrative
CRITERION 1
a. Provide a short history of the business from the date the business opened in San Francisco
to the present day, including the ownership history. For businesses with multiple locations,
include the history of the original location in San Francisco (including whether it was the
business's founding and or headquartered location) and the opening dates and locations of all
other locations.
The first butcher shop at 235 Cortland Avenue was the Bleuss Holly Park Meat Market, which
opened in 1901.
The Bleuss family owned the market until 1955, when it was purchased by the Ed Cicero Sr.,
who changed the name to Cicero’s Meats Holly Park Market.
Ed Sr. decided to keep many of the original fixtures in the shop such as the rail system, which
was used and still used today to bring entire carcasses to butcher within the store. He also
made some additions to the space such as installing a meat case in 1955 which is still in use
today, as well as a terrazzo bull within the floor.
Ed Sr. owned the business and was assisted by Ed Jr. on occasion until his death in 2007. Ed Sr.
left the business and property to Ed Jr. in his trust. It was then when Angela Wilson, Melanie
Eisemann, and Tia Harrison first approached Ed Jr. regarding taking over the shop.
In 2007, Angela, Melanie, and Tia took over the business and changed the name to Avedano’s
Holly Park Market. The store was the first woman-owned butcher shop in the United States. To
this day, as the business has been featured in many publications and media over the years,
through extensive research Angela has not been able to find another woman-owned butcher
shop.
Ed Jr. thought that the butcher shop would be a very difficult business to maintain, as Cicero’s
had fallen into trouble because of the proliferation of supermarket chains such as Safeway.
However, the new owners’ concept for the business was to bring back the traditional butcher
shop model, using locally sourced meats rather than large scale industrial farming techniques.
Avedano’s purchases the entire animal to butcher rather than parts as larger markets do. This
model ends up supporting small farmers. Ed Jr. assisted with the business transition by training
the new Avedano’s staff in the art butchery. The entire Cicero family attended the reopening of
the Holly Park Market under the Avedano’s name.
The butcher shop at this location has always gone by the name of Holly Park Market. There is an
historic neon sign attached to the façade of the building that says “Holly Park Market,” which

cannot be removed. The current iteration of the sign has “Avedano’s Meats” affixed above
“Holly Park Market.” Avedano’s has been continuing the tradition of having a butcher shop at
235 Cortland Avenue as the building has only played host to this type of business throughout its
history.
b. Is the business a family-owned business? If so, give the generational history of the
business.
The business is not a family-owned business.
c. Describe the ownership history when the business ownership is not the original owner or a
family-owned business.
The original owner of the Holly Park Market was the Bleuss Family, who owned and operated
the space from its inception in 1901 to 1955.
The business was then purchased by Ed Cicero Sr. who made many of the upgrades to the space
that can still be seen today. The space was owned and operated by the Cicero family, including
his son Ed Cicero Jr. until 2006, when current owner Angela Wilson, and former owners Melania
Eisemann and Tia Harrison took interest in the dying business space. Angela, Melania, and Tia
took over the space and reactivated the butcher shop in 2007, where it remains today.
In 2014, Melania Eisemann’s ownership stake was bought out by Erin Singer; and in 2016, Tia
Harrison’s ownership stake was bought out by Jacquie Smith. The current ownership consists of
Angela Wilson, Erin Singer and Jacquie Smith.
d. 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 itself is not listed on any historic registries as of yet, however the neon sign affixed
to the façade of the building is a historic fixture and has been on the front of the building since
the original Bleuss family owned the business.

CRITERION 2
a. Describe the business's contribution to the history and/or identity of the neighborhood,
community or San Francisco.
The Holly Park Market has been a fixture in the Bernal Heights neighborhood for over a century.
The business associated with 235 Cortland Avenue has always been a butcher shop, and the
tradition has passed down from three different owners, from the Bleuss family, to the Cicero
family, to Angela, Erin and Jacquie today.

The butcher shop is a business model that is not as prominent in neighborhoods across the
United States as it once was. Many of Avedano’s Holly Park Market’s current patrons have even
remarked that they had moved to Bernal Heights because of the resource of a neighborhoodserving butcher shop. The building itself has always been identified as a butcher shop and the
identity of the Cortland Avenue commercial corridor cannot be envisioned without a butcher
shop at this location. This is how the Holly Park Market, under its various ownerships, has
contributed to the Bernal Heights 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?
Avedano’s Holly Park Market is very active in the butchery community locally and nationally.
Some events that Avedano’s takes part in that are both movements and events include: Farm
to Table, Slow Food, Eat Real Festival, The Butcher’s Guild of America (which was started by
former part-owner Tia Harrison), Cochon 555 (a pig-butchery competition held annually at the
Fairmont Hotel), Primal Festival in Napa (an outdoor animal cooking festival) and multiple other
farm butchery demonstrations and dinners in the Bay Area.
Avedano’s is also the first woman-owned butcher shop in the United States and may currently
still be the only business of its kind in the country. The butcher shop is also a whole animal
butchery, which has brought the business many accolades over the years as the industry
becomes further integrated with large-scale supermarkets.
c. Has the business ever been referenced in an historical context? Such as in a business trade
publication, media, or historical documents?
Avedano’s Holly Park Market has been featured in numerous media and trade publications over
the years. Saveur Magazine has featured Avedano’s as a Top 100 business, the New York Times
has features the market several times, which led to a cover story in Food & Wine Magazine,
with a five-page spread. The Today Show also featured Avedano’s in a 20-minute segment.
They have also been featured in other publications such as the cover story in Edible San
Francisco, 7x7 Magazine, The Week, GQ Magazine, San Francisco Chronicle, SF Examiner, KGORadio and ABC 7 Bay Area news, along with many others.
d. Is the business associated with a significant or historical person?
Many local politicians and industry figures have associated themselves and patronized
Avedano’s and the Holly Park Market. Some notable politicians such as current Mayor Ed Lee
and Tom Ammiano, Roberta Achtenberg, author of Season of the Witch David Talbot and
world-famous Italian butcher Dario Cecchini of Antica Macelleria Cecchini, who visited the
butcher shop several times and has stated that the butcher shop is the only one in the United
States that feels “like home.” Also, many of his apprentices have gone on to work at Avedano’s
Holly Park Market.

e. How does the business demonstrate its commitment to the community?
Avedano’s Holly Park Market is committed to its community by providing a sustainable product
as well as making its customers and patrons aware of sustainable practices for livestock farming
and butchery. The Holly Park Market has been a butcher shop for over a century and has
contributed to the quality of life of Bernal Heights residents by providing a top-shelf product to
local residents. Having a neighborhood-serving business on a main commercial corridor such as
Cortland Avenue truly gives the community even more of a sense of identity, as the business is
just as much a vital part of the neighborhood as its residents.
f. Provide a description of the community the business serves.
The Bernal Heights community is a diverse neighborhood. The customers of Holly Park Market
range from the very wealthy to people spending hard earned cash on quality meat. Tech
executives to local families shop at Avedano’s, with little kids playing with the magnet board in
the shop and asking for the meat sticks that they sell. People also come from various parts of
the Bay Area to shop at Avedano’s, as far away as Santa Cruz. The reactivation of the Holly Park
Market was a big spark in the renewal of the Cortland Avenue commercial corridor and is
largely associated with the Bernal Heights community.
g. Is the business associated with a culturally significant
building/structure/site/object/interior?
Though the building is not on an historic registry, the business itself has many features that
have remained unchanged for decades. The most prominent may be the neon sign on the front
of the building, which formerly read “Bleuss Holly Park Market” and now reads “Avedano’s
Holly Park Market”.
The interior of the business also has many objects that are reminiscent of a different time in
America. The meat case, the rails and hooks and the terrazzo bull inlaid in the floor of the shop
have stood the test of time and still remain as a tribute to the past owners of the Holly Park
Market and their contributions to the business, the neighborhood and the City of San Francisco.
h. How would the community be diminished if the business were to be sold, relocated, shut
down, etc.?
If the Holly Park Market no longer stood in Bernal Heights, the community would be losing an
identifying marker in the neighborhood that has been there for over 100 years. Since 1901, 235
Cortland Avenue has contained a butcher shop and this corner shop has been serving the local
residents, albeit under different ownership throughout this entire time. The community would
also be losing a resource that has provided quality meats and products to local residents, and a
business model that has long been on the decline in the United States due to the encroachment
of the supermarket into traditional butcher industry territory. The butcher shop is long

associated with being a neighborhood-serving business, and Avedano’s Holly Park Market is a
prime example of that relationship between business and community.

CRITERION 3
a. Describe the business and the essential features that define its character.
Avedano’s Holly Park Market is a whole-animal butcher shop that sources the majority of its
product from small farmers within mostly a 200 mile radius of San Francisco. The business
supports local farmers that have difficulty competing with industrial-scale farms that provide
meat to larger supermarket chains.
The business has many of the characteristics of an old-time butcher shop, such as the rails that
carry entire carcasses to be butchered on site, a meat case from the 1950s and the neon sign on
the outside that has long marked where the neighborhood butcher shop was located.
The butcher shop is also the first woman-owned butcher shop in the United States in an
industry that has largely been male-dominated. This is another defining characteristic of the
business that makes it a unique entity in Bernal Heights and San Francisco.
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)
Butchery is largely an obsolete business model. The food systems today are mass produced and
industrialized to the extent that large scale suppliers completely dominate the industry.
However, the product of industrial-scale farms has led to numerous complications in the
industry, such as overuse of antibiotics which threaten our health as human beings and poor
stewardship of land and animals, and has caused major environmental damage through large
scale farming techniques. Avedano’s is focused on the small scale farmers that do not have the
bargaining power of the industrial farmers. They use sustainable farming techniques that have
been encompassed in tradition for hundreds of years, and this model is harder to come by in
the current corporate ecosystem of San Francisco.
San Francisco has also changed over the years from a labor-based city to a service- and
corporate-based city with skyrocketing real estate prices driving out much of what made San
Francisco a charming city in which to live. Small businesses such as butcher shops are becoming
fewer and further between and thus needs to be preserved in order to maintain the traditions
and charm of San Francisco. Avedano’s Holly Park Market is one of these such businesses.
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.).
Avedano’s Holly Park Market has largely maintained the physical features that have been
associated with the building at 235 Cortland Avenue for decades. The external neon signage,
interior floors, meat fixtures, and cases have all been carried over from the Bleuss and Cicero’s
Holly Park Markets and have largely been restored, but not unchanged since Angela Wilson
took over the space in 2007.

http://www.sfgate.com/style/article/3-female-butchers-say-meat-is-the-new-black-3300871.php#photo-2448164

3 female butchers say meat is the new black
Sarah Adler, Special to The Chronicle
Sunday, November 18, 2007
Three women, a butcher shop and a neon sign. What sounds like a setup for a joke is
serious business for three pioneering local entrepreneurs.
Since late last summer, when they opened Avedano's Holly Park Market in Bernal
Heights, Tia Harrison, Melanie Eisemann and Angela Wilson have trimmed cuts of meat
for loyal customers while creating an unusual niche in a male-dominated trade. Their
butcher shop on Cortland Avenue is the only women-run store of its kind in San
Francisco. They're cutting meat and chopping up stereotypes.
"People always want to know who the butcher is who cuts their meat," says Wilson, 37.
"When we tell them it's Tia, they say, 'Wow, can she really lift the cows onto the hook?' "
Avedano's provides all the nitty-gritty service you'd expect from a butcher - the women
will work over the insides of a recently slaughtered calf and break it down into quarters
and primals - but its business practices, the women say, are shaped partly by their
gender. The three have decorated the old store with retro signage, handwritten labels,
wooden baskets and cookie jars full of colorful Italian candies.
Along with skirt steak, veal shank and oxtails, Avedano's offers fish, including wildcaught salmon and petrale sole. They even serve an array of take-out dinners prepared
daily - from soups and paninis to cured meats and tacos on Sundays, all made with
local, organic ingredients - because they like to cook as well as cut.
"Meat is the new black. We're making it fashionable and hip to eat meat responsibly and
to celebrate it," says Eisemann, 34.
"But lots of vegetarians still come here for doggie bones and for our house-made
marinara sauce," Wilson adds.
Eisemann was a vegetarian until 2003, when she attended a five-course duck-themed
meal and found the crispy skin impossible to resist. At the time, she was working as a
waitress at Sociale, on Sacramento between Spruce and Locust streets, where
Harrison, 29, served as chef. Their "eureka moment" came last winter, when Harrison
and Eisemann met with longtime friend Wilson over dinner. They got to talking about a

joint venture, decided against a restaurant and then thought about running a butcher
shop.
Harrison told them about having seen an abandoned shop on Cortland Avenue. "We
knew we had to have a strong concept and vision to offer San Franciscans, and we
thought, 'Hey, why not us in that place?' "
They realized that their skills meshed well. Harrison's experience at Sociale afforded her
relationships with local meat vendors. Eisemann's experience as a server, and later as
a landscaper, provided management foundation. Wilson's stint running her Divine Tea
Co. and years as a cook at Laghi, an Italian restaurant, rounded out their skill set.
"I do the money better, Melanie does the decorations better and Tia does the food
best," says Wilson. "We stay out of each other's way and really complement each
other."
The three friends settled on the Bernal Heights storefront that once housed Cicero's
Meats, an old-school butcher shop that opened in 1956. They agreed to keep their day
jobs during the first year, and came up with a schedule to run the shop Tuesday through
Sunday.
"I was confused at first because they didn't want to run it as a traditional shop like my
father had," says Ed Cicero Jr., who owns the building. When not managing his family
properties, he stops by for a visit and engages in some mentoring. "I showed the girls
how to break beef," says Cicero, referring to the process of working the entire cow down
into sides, chops, ribs and other parts.
Avedano's is named after Harrison's grandma Flora Avedano, a first-generation Italian
American (whose mother, Francis Avedano, arrived in San Francisco from Asti, Italy,
just days before the 1906 earthquake). Now they create dishes in her honor.
"I make sure to feature those recipes that remind me of her, like the sauteed vegetables
that are in our panini and the scallion gnocchi that I roll by hand," says Harrison. "She
also had a Meyer lemon tree at her house, and the smell always reminds me of her."
The Avedano's owners have created a scene right out of "Antiques Roadshow,"
decorating the store with odds and ends left over from Cicero's Meats: brass scales, a
1950s sandwich board announcing "Fresh Fish," butcher paper ink stamps. "When
Melanie spotted a metal fish in the attic and climbed over the rafters to retrieve it, you
would have thought she had won the lottery," remembers Wilson. "All we had to do was
paint, put up some shelves, add a new floor in the back and we were good to go. The
rest was here, including the original marble countertop and vintage linoleum with a
mosaic bull."

While Harrison, Eisemann and Wilson are respectful of butcher shop traditions, their
food aesthetic is influenced by their restaurant backgrounds and the neighborhood's
tastes. The store's motto is "Local People. Local Food."
"We adjusted the inventory based on this neighborhood's needs," says Harrison. They
offer traditional cuts as well as such current favorites as grass-fed hot dogs and
lavender sausage. Above all, they carry types of meats that are easy to cook at home
and that highlight the meat's flavor. Everything they serve is organically, responsibly
raised.
They've got big plans for a local, sustainable Thanksgiving menu, including turkey from
Sonoma's Willie Bird Farm, Woodland's Branigan turkey and Mary's free-range heritage
turkey, as well as suckling pigs and Poulet Rouge chickens.
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Image 1 of 2
Angela Wilson (left) and Tia Harrison joke with each other while preparing sandwiches
at Avedano's Holly Park Market in Bernal Heights. Wilson and Harrison run the meat
market with one other woman. (Laura Morton/Special to the Chronicle)
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Tia Harrison takes a smoke break outside Avedano's Holly Park Market in Bernal
Heights. Harrison runs the meat market with three other women. (Laura Morton/Special
to the Chronicle)

Running Avedano's "is a nice, new twist and a lot more political than working in a
restaurant," says Eisemann. "I can educate the general public firsthand about
sustainable meat and fish beyond the table."
None of the Avedano's owners have quit their day jobs yet. But the public's positive
response and their own enthusiasm have motivated them to expand their business. In
December, Ed Cicero Sr.'s former office, nestled between the store and garage, will be
transformed into a 20-seat private dining room featuring Avedano's meats, fish and daily
specials. The owners already have booked the room for holiday work parties.
While he misses his father's shop, Ed Cicero Jr. says the Avedano's women are
honoring his family's dedication to quality and service. "My hats are off to them. They
put a lot of sweat equity into the place, and they've brought it back to life."
"I never thought I'd run a butcher shop," says Eisemann, "but it's been so gratifying to
create new food memories in this neighborhood, for local families and for ourselves."
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BUSINESS DESCRIPTION
Since 1901, Avedano’s Holly Park Market has carried on traditional methods of butchery out of the same
Cortland Avenue location in Bernal Heights. The butcher shop sources quality meat products from small,
regional farmers and uses the whole animal, in contrast to large supermarkets that purchase animal parts
from factory farms. Tooday it represents one of few, if not only, women-owned butcher shops in the
country.
Operated by the same family until 1955, the business has since been handed down two different times.. It
has always had “Holly Park Market” in its name, though it acquired different variations of that name as
ownership changed. It was named Avedano’s Holly Park Market in 2007. Former owners of the store
have mentored the new in the art of butchery, a practice that is in decline in the United States, but a
tradition that Holly Park Market has kept alive for 116 years.
Avedano’s Holly Park Market is active in the larger butchery community, participating in events or
movements like Farm to Table, Slow Food, Eat Real Festival, The Butcher’s Guild of America, Cochon
555, Primal Festival in Napa, and other farm butchery demonstrations in the Bay Area.
Its small shop in Bernal Heights features a characteristic neon sign on the exterior; interior physical
features include an original terrazzo bull inlaid in the floor, original rails and hooks for whole animals,
and a 1995-era meat case. It is located within the NC-2 (Neighborhood Commercial, Small Scale) Zoning
District and a 40-X Height and Bulk District.

www.sfplanning.org
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STAFF ANALYSIS
Review Criteria
1.

When was business founded?
The business was founded in 1901. “Holly Park Market” has always made up at least part of the
name, although it has had different iterations of that name as ownership changed. It has gone by,
“Avedano’s Holly Park Market” since 2007.

2.

Does the business qualify for listing on the Legacy Business Registry? If so, how?
Yes, Avedano’s Holly Park Market qualifies for listing on the Legacy Business Registry because it
meets all of the eligibility Criteria:
i.

3.

Avedano’s Holly Park Market has operated for 116 years.

ii.

Avedano’s Holly Park Market has contributed to the history and identity of the
Bernal Heights neighborhood, particularly the Cortland Avenue commercial
corridor, by serving as a traditional neighborhood butcher shop for over a century.
As the oldest business on the commercial corridor, Avedano’s Holly Park Market
makes up an important part of neighborhood identity.

iii.

Avedano’s Holly Park Market is committed to maintaining the physical features and
traditions that define the neighborhood serving butcher shop, specifically its
tradition of whole animal butchery as well as the long-standing physical elements
that are important to the business, such as its neon sign and the bull terrazzo on the
interior.

Is the business associated with a culturally significant art/craft/cuisine/tradition?
The business is associated with the tradition of whole animal butchery as well as a business
model based on the idea that butcher shops should be small-scale and neighborhood-serving.
Traditional whole animal butcheries have declined in the United States and have largely been
replaced with factory farming and supermarkets. Through teaching and mentoring, prior owners
of Holly Park Market have taught the new owners the art of butchery.

4.

Is the business or its building associated with significant events, persons, and/or architecture?
The 1908 property has not been previously evaluated by the Planning Department for potential
historical significance.

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.?
The business has been cited in a number of publications including but not limited to: Examiner,
“Female butchers make the cut,” by Michelle Locke; SF Gate, 11/18/2007, “3 female butchers say

2

Legacy Business Registry
September 20, 2017 Hearing

Case Number 2017-011506LBR; 2017-011507LBR; 2017-001508LBR; 2017011509LBR
Avedano’s Holly Park Market; DNA Lounge; Ermico Enterprises;
Project Inform

meat is the new black,” by Sarah Adler; Food & Wine (magazine), April 2008, “Where to go next:
san francisco,” by Jan Newberry; Neopolitan, 7/9/2008, “All-women team of butchers stays on
cutting edge,” by Michelle Locke; Edible San Francisco, Winter 2008, “Return of the Butcher
Shop,” by Bonnie Azab Powell; SF Magazine, July 2009, “Get Your Protein: Sustainably raised
meat- in world and deed”; Food & Wine, November 2008, “Butchers: Meet the Mavericks & Try
Their Best Recipies,” by Kristin Donnelly; SF Bay Guardian, 2009, “Best Way to Bring Home the
Bacon”; New York Times, 7/7/2009, “Young Idols With Cleavers Rule the Stage,” by Kim
Severson; Sunset Magazine, April 2012, Northern California Editor’s Picks, Butchers, California;
California Bountiful, January/February 2014, “Meat and greet,” by Toni Scott; SF Weekly, October
2013, “Sampling the Wares,” by Anna Roth.
Avedano’s was presented with a Certificate of Honor by the San Francisco Board of Supervisors
in 2008 in recognition of its donations to Sunset Youth Services and the families of the Sunset
District.

Physical Features or Traditions that Define the Business
Location(s) associated with the business:
• 235 Cortland Avenue
Recommended by Applicant
• Whole animal butchery traditions
• Small-scale, neighborhood serving business model
• Sourcing from small-scale, local farms
• Presence along Cortland Avenue commercial corridor
• Customer education on sustainable practices for livestock farming and butchery
• Name “Holly Park Market”
• Original rails and hooks
• Original terrazzo bull inlaid in the floor of the shop
• 1955-era meat case
• Neon sign affixed to the facade
Additional Recommended by Staff
No additional recommendations
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2017-011506LBR
Avedano’s Holly Park Market
235 Cortland Avenue
NC-2 (Neighborhood Commercial, Small Scale)/
40-X Height and Bulk District
5668/019
Angela Wilson, Owner
235 Cortland Avenue
San Francisco, CA 94110
Supervisor Hillary Ronen, District 9
Desiree Smith - (415) 575-9093
desiree.smith@sfgov.org
Tim Frye – (415) 575-6822
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ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR AVEDANO’S HOLLY
PARK MARKET, CURRENTLY LOCATED AT 235 CORTLAND AVENUE (BLOCK/LOT 5668/019).
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 Bernal Heights 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 September 20, 2017, the Historic Preservation
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business
Registry nomination.

www.sfplanning.org

Resolution No. XXXX
September 20, 2017

CASE NO. 2017-011506LBR
235 Cortland Avenue

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that
Avedano’s Holly Park Market 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 Avedano’s Holly Park Market
Location:
•

235 Cortland Avenue

Physical Features or Traditions that Define the Business
• Whole animal butchery traditions
• Small-scale, neighborhood serving business model
• Sourcing from small-scale, local farms
• Presence along Cortland Avenue commercial corridor
• Customer education on sustainable practices for livestock farming and butchery
• Name “Holly Park Market”
• Original rails and hooks
• Original terrazzo bull inlaid in the floor of the shop
• 1955-era meat case
• Neon sign affixed to the facade
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 2017011506LBR to the Office of Small Business.
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission
on September 20, 2017.

Jonas P. Ionin
Commission Secretary
AYES:
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ADOPTED:

September 20, 2017
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