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BUSINESS DESCRIPTION 
Noe Valley Bakery was established in 1989 when Egon Grundmann purchased the existing business, Sweet 
Cakes, from owner Frank Tarantino after it was listed for sale in November 1988. He changed the name to 
Noe Valley Bakery when it re‐opened in March 1989. Noe Valley Bakery is one of several bakeries that have 
been located at 4073 24th Street since 1923, including Plate’s Bakery from 1933 to 1985 and Sweet Cakes 
from 1986 to 1988. Grundmann, originally from Cologne, Germany, had already owned large scale bakeries 
in San Mateo and Burlingame, but wanted a smaller operation. He and one other baker did most of the 
baking at Noe Valley Bakery. 
 
In 1994, husband and wife Michael and Mary Gassen bought the business. Noe Valley Bakery makes 
everything daily in the store and sells out almost every day. 
 
Michael Gassen has been a master baker for over three decades. Pulling inspirations from the pastoral and 
tactile art of baking, Michael has been the creative soul behind his San Francisco neighborhood bakery. He 
also is the mastermind behind the famous train sets in the store’s window display on 24th Street. Mary 
Gassen is an operations and finance expert for artisan food businesses. Michael handles all the bakeryʹs 
culinary operations and Mary handles the finances and business administration. The couple opened a 
second bakery, at 28 West Portal Avenue, in March 2017. 
 
The pressures on profitability are reaching a critical point and Noe Valley Bakery needs help to remain in the 
Noe Valley neighborhood into the future. The bakery profit margins have always been low, and there are now 
constant upward pressures on the costs of doing business in San Francisco. With the minimum wage 
increasing to $15 per hour, the Health Care Security Ordinance (HSCO) City Option payments and the 
upcoming increase in rent, the owners need to find new ways to stay slightly profitable and in business. The 
one thing that has kept the business profitable in the past is that the original lease had a very reasonable 
level of rent. This is now in serious jeopardy given that the owners are renegotiating a new lease in August 
2018. 
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CRITERION 1: Has the applicant operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years? 
 
No, the applicant has not operated in San Francisco for 30 or more years. 
 
4073 24th Street from 1989 to Present (28 years) 
28 West Portal Avenue from 2017 to Present (9 months) 
 
PER CRITERION 1: Has the business operated in San Francisco for more than 20 years but less than 30 
years, had no break in San Francisco operations exceeding two years, significantly contributed to the history 
or identity of a particular neighborhood or community and, if not included in the Registry, face a significant 
risk of displacement? 
 
Yes. Noe Valley Bakery has operated in San Francisco for more than 20 years with no break in San 
Francisco operations exceeding two years, has significantly contributed to the history and identity of the Noe 
Valley neighborhood and, if not included on the Registry, would face a significant risk of displacement.  
 
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 Noe Valley 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: 
 
• Noe Valley Bakery is associated with the culinary traditions of an artisan full‐line bakery. The bakery 

makes everything from scratch by hand and in the old world traditions. 
 
• Noe Valley Bakery has contributed to the identity of the Noe Valley neighborhood by continuing a more 

than 85 year tradition of maintaining a bakery at this location. 
 
• The building is a contributor to the California Register‐eligible 24th Street Commercial Corridor Historic 

District. The 24th Street historic district displays the architectural congruity necessary to qualify for listing 
under Criterion 1 for its early history as the commercial corridor for the Noe Valley streetcar suburb. 
Generally the 24th Street historic district features a range of one to three story buildings that have ground 
floor commercial storefronts that were constructed either originally as part of the building, or were later 
alterations made to residential buildings. As the street became more and more commercialized, early 
residences were modified to accommodate a retail space on the ground floor. Contributors to the historic 
district are mixed residential and commercial buildings constructed sometime between the 1880s, when 
the first residential properties were constructed along 24th Street, up until the 1920s, representing the 
last significant commercial infill along the street. The historic district contains a wide variety of popular 
architectural styles from the turn of the twentieth century including, Victorian, Queen Anne, Edwardian, 
and Period Revival. 
 

• The business has been cited in the following publications: 
 SF Chronicle. 
 SF Business Times. 
 CNET. 
 Food & Wine Magazine. 
 Gourmet Magazine. 
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CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define 
the business, including craft, culinary, or art forms? 
 
Yes, Noe Valley Bakery is committed to maintaining the physical features and traditions that define the 
bakery and the 1902 building located at 4073 24th Street. 
 
HISTORIC PRESERVATION COMMISSION RECOMMENDATION 
The Historic Preservation Commission recommends that Noe Valley Bakery qualifies for the Legacy 
Business Registry under Administrative Code Section 2A.242(b)(2) and recommends safeguarding of the 
below listed physical features and traditions. 
 
Physical Features or Traditions that Define the Business: 
• Full line of artisan baked goods. 
• Building façade and footprint at 4073 24th Street. 
• Storefront components at 4073 24th Street, including large glass panels, transom, wood trim, Art Deco 

tile base, bracket sign, and awning feature. 
• Storefront displays of baked goods. 
 
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.  
• Bakery. 
 
STAFF RECOMMENDATION 
Staff recommends that the San Francisco Small Business Commission include Noe Valley Bakery currently 
located at 4073 24th Street and 28 West Portal 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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Small Business Commission 
Draft Resolution 

 
HEARING DATE: JANUARY 22, 2018 

 
NOE VALLEY BAKERY 

 
LEGACY BUSINESS REGISTRY RESOLUTION NO. _________________________ 

 
 

Application No.:  LBR-2017-18-020 
Business Name:  Noe Valley Bakery 
Business Address:  4073 24th Street and 28 West Portal Avenue 
District:   District 8 (primary location) 
Applicant:   Mary Gassen, President 
Nomination Date:  October 16, 2017 
Nominated By:   Supervisor Jeff Sheehy 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 
 
ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR NOE 
VALLEY BAKERY, CURRENTLY LOCATED AT 4073 24TH STREET AND 28 WEST PORTAL 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, 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 January 22, 2018, 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 Noe Valley Bakery in the Legacy 
Business Registry as a Legacy Business under Administrative Code Section 2A.242. 
 
BE IT FURTHER RESOLVED that the Small Business Commission recommends safeguarding the below 
listed physical features and traditions at Noe Valley Bakery: 
 
Physical Features or Traditions that Define the Business: 
• Full line of artisan baked goods. 
• Building façade and footprint at 4073 24th Street. 
• Storefront components at 4073 24th Street, including large glass panels, transom, wood trim, Art Deco 

tile base, bracket sign, and awning feature. 
• Storefront displays of baked goods. 
 
BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed 
core physical feature or tradition to maintain Noe Valley Bakery on the Legacy Business Registry: 
• Bakery. 
 
______________________________________________________________________________________ 
 
 
I hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on 
January 22, 2018. 
 
 
 
 
 
 

_________________________ 
Regina Dick-Endrizzi 
Director 

 
 
 
RESOLUTION NO. _________________________ 
 
Ayes –  
Nays –  
Abstained –  
Absent –  
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Application No.:  LBR-2017-18-020 
Business Name:   Noe Valley Bakery 
Business Address:   4073 24th Street 
District:   District 8 
Applicant:    Mary Gassen, President 
Nomination Date:   October 16, 2017 
Nominated By:   Supervisor Jeff Sheehy 
 
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?   Yes  X No 
 
4073 24th Street from 1989 to Present (28 years) 
28 West Portal Avenue from 2017 to Present (9 months) 
 
PER CRITERION 1: Has the business operated in San Francisco for more than 20 years but less 
than 30 years, significantly contributed to the history or identity of a particular neighborhood or 
community and, if not included in the Registry, face a significant risk of displacement? 
 X Yes   No 
 
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: December 18, 2017 
 
 
Richard Kurylo 
Manager, Legacy Business Program 
 

Legacy  
Business  
Registry 

Application Review 
Sheet 



 

Member, Board of Supervisors 
District 8 

 

City and County of San Francisco 

 JEFF SHEEHY 
 

 

 

October 16, 2017 

 

Dear Director Regina Dick Endrizzi: 

 

I’m writing to nominate the Noe Valley Bakery for the Legacy Business Registry. For 28 years, 

the Noe Valley Bakery has been a mainstay of the neighborhood of Noe Valley. Without the 

Bakery, the neighborhood wouldn’t be the same.  

 

The Noe Valley Bakery has been a place for the neighborhood to come together over the years. 

The cakes and treats from the bakery have made countless celebrations special. I strongly 

believe the business would benefit greatly from being a part of San Francisco’s Legacy Business 

Registry, and thank you for your consideration. 

 

Sincerely, 

 

 
 

 

Jeff Sheehy 

Member, San Francisco Board of Supervisors 

 









NOE VALLEY BAKERY 
Section 4: Written Historical Narrative 

CRITERION 1 

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. 

Noe Valley Bakery was established in 1989 when Egon Grundmann purchased the existing 
business, Sweet Cakes, from owner Frank Tarantino after it was listed for sale in November 
1988. He changed the name to Noe Valley Bakery when it re-opened in March 1989. Noe Valley 
Bakery is one of several bakeries that have been located at 4073 24th Street since 1923, 
including Plate’s Bakery from 1933 to 1985 and Sweet Cakes from 1986 to 1988. 

Egon Grundmann, originally from Cologne, Germany, had already owned large scale bakeries in 
San Mateo and Burlingame, but wanted a smaller operation. Grundmann himself and one other 
baker did most of the baking at Noe Valley Bakery. Erich Eberle, the former owner of Plate’s 
Bakery, also came in once or twice a week to help out.  

During the time of Grundmann’s ownership, husband and wife Michael and Mary Gassen lived 
in Noe Valley and for years contemplated owning their own bakery. They used to walk by 4073 
24th Street daily and dream that they could own it one day. They wanted to revitalize the 
concept of the neighborhood full-line bakery that had all but vanished from San Francisco's 
neighborhoods with only a few, mostly ethnic, exceptions. In the fall of 1994, they received a 
call that Noe Valley Bakery was for sale and they went full speed ahead to make their dream 
happen. Grundmann never meant to sell his bakery so quickly, but after two heart attacks and 
the advice of his doctor, he decided it was best for him to sell the business because he was not 
handling the stress well in operating it. (Noe Valley Voice, February 1995). 

On opening day on February 18, 1995, Michael and Mary Gassen filled the shelves of their new 
bakery with a huge inventory so that the neighborhood would see they were open for business. 
They had enough baked goods for the first few days – or so they thought. When they opened 
the doors, they sold out of everything by noon! Noe Valley was eager for a quality 
neighborhood bakery and they haven't let up since. Noe Valley Bakery makes everything daily 
in the store and sells out almost every day. 

Michael Gassen has been a master baker for over three decades. Pulling inspirations from the 
pastoral and tactile art of baking, Michael has been the creative soul behind his San Francisco 
neighborhood bakery, growing it to be as delicious as it is profitable. Michael got his start at 
Tiffany Bakery as a baker’s helper at 14 years old, where he quickly turned in a mop for a mixer. 
His lifetime passion for baking has taken him through bakeries all over California including Oh 



La La, La Seine, Acme Bread, Semifreddi's and II Fornaio. When he's not overseeing the bakery, 
Michael loves mentoring other food business owners, teaching them the creative and culinary 
skills needed to run a successful business. He loves bike riding in Marin and Sonoma and 
cooking at home with his family. He also is the mastermind behind the famous train sets in the 
store’s window display on 24th Street and can be caught in the garage many nights working on 
his newest display. 

Mary Gassen is an operations and finance expert for artisan food businesses. After running her 
San Francisco neighborhood bakery profitably for over 20 years, Mary opened Launch, her 
consulting business where she brings the best of her analytical strengths and years of 
experiences to help food business owners keep more of their hard earned money and fall in 
love with their businesses again. She's no stranger to operations large and small, having lead 
major restaurant brands, like II Fornaio, through openings and expansions and helping dozens 
of local artisan shops smooth operations or clean up their financials. When she's not running 
Noe Valley Bakery or helping others get a handle on their finances and operations she can be 
found hunting for new foods, geeking out on efficiency systems and cooking at home with 
friends. 

Michael and Mary make the perfect mom-and-pop team as Michael handles all the bakery's 
culinary operations and Mary handles the finances and business administration. The couple 
opened a second bakery, at 28 West Portal Avenue, in March 2017. 

The pressures on profitability are reaching a critical point and Noe Valley Bakery needs help to 
remain in the Noe Valley neighborhood into the future. The bakery profit margins have always 
been low, and there are now constant upward pressures on the costs of doing business in San 
Francisco. With the minimum wage increasing to $15 per hour, the Health Care Security 
Ordinance (HSCO) City Option payments and the upcoming increase in rent, the owners need to 
find new ways to stay slightly profitable and in business. The one thing that has kept the 
business profitable in the past is that the original lease had a very reasonable level of rent. This 
is now in serious jeopardy given that the owners are renegotiating a new lease with the next 
generation of the Eberle family in August 2018. Getting listed on the Legacy Business Registry 
will be exactly the help the owners need to remain open in Noe Valley for the next 20 years. 
The Legacy Business Program will be an important component of the lease negotiations and 
possibly the key to the bakery’s continued viability in Noe Valley. 

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

In the Noe Valley location, there has been almost no business interruption in over 94 years – 
4073 24th Street is the neighborhood's bakery. 

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

The business is currently owned and operated by husband and wife Michael and Mary Gassen. 



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

The ownership history of Noe Valley Bakery is as follows: 
1989 - 1994:   Egon Grundmann 
1994 - Present:  Michael and Mary Gassen 

There is a rich history to the Noe Valley Bakery location at 4073 24th Street. It has been the 
neighborhood bakery in Noe Valley since 1923. The current property owner, Erich Eberle, was a 
baker in that location starting in the 1964 at Plate's Bakery and later bought the bakery and 
building from Mr. Plate. The Gassens purchased the Noe Valley Bakery from Egon Grundmann 
who had operated it for five years as Noe Valley Bakery.  

Timeline of 4073 24th Street, San Francisco as a bakery 
1923-1925:   Bakery; BF "Benj F" Owens 
1926:    Bakery; Louis Egenburger 
1927-1932:   Bakery; Wilfred and Ethel Werner 
1933-1967:   Plate's Bakery; Henry and Dorothy Plate 
1968-1985:   Plate's Bakery; Erich and Marianne Eberle 
1986-1988:   Sweet Cakes; Frank Tarantino 
1989-1994:   Noe Valley Bakery; Egon Grundmann 
1994-Present:  Noe Valley Bakery; Michael and Mary Gassen 

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. 

A copy of the asset purchase agreement executed in October 1994 between Egon Grundmann 
and Michael and Mary Gassen for the purchase of Noe Valley Bakery is available upon request. 

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 at 4073 24th Street is classified as a Category A building (“historical resources 
present”) with regard to the California Environmental Quality Act. The building at 28 West 
Portal Avenue is classified as a Category B building (“properties requiring further consultation 
and review). 

CRITERION 2 

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



Noe Valley Bakery has been embraced by neighborhood residents for its vision and consistently 
excellent quality of baked goods and friendly service. The mission of Michael and Mary Gassen 
is to create a place where everything is made from scratch on premises and baked by people 
standing 10 feet in front of its customers. This allows the customers to see and experience the 
love and care that goes into each item. It is also a place where you are welcomed by a friendly 
smile and personal greeting, where your server remembers your name and your favorite treats 
and cares about what is happening in the neighborhood. The interactive experience taps into 
the old world concept of the artisan bakery, and the revitalization of a full-line neighborhood 
business. Throughout the business's operation, the Gassens have listened to their customers 
and adapted menus to meet changing tastes and preferences. Noe Valley Bakery is more than a 
great neighborhood bakery—it’s a community resource. 

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

Whenever there are significant events in the neighborhood, Noe Valley Bakery is there to help. 
After all, what is a celebration without cake? Among the many events the business has 
supported are:  

• St. Paul’s School’s 100th anniversary – cake for 1,000 participants 
• Noe Valley Ministry’s many anniversaries and celebrations 
• Jewish Community Center of San Francisco’s Rosh Hashanah Ceremony (annually) 
• St. Phillip’s School Festival (annually) 
• Noe Valley Library’s 100th Anniversary 
• SF Friend’s School’s Blue Party Fundraiser (annually) 
• Academy of Friends’ Oscar Night Fundraiser (annually) 
• Taylor Family Foundation’s Fundraiser (annually) 
• Warrior Canine Connection (annually) 
• KALW Public Radio (annually) 
• St. Anthony’s Dining Room (annually) 
• One Warm Coat (annually) 
• Food Runners – daily food donations since 1995 

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

Noe Valley Bakery has been written about in SF Chronicle, SF Business Times, CNET, Food & 
Wine Magazine and Gourmet Magazine among others. 

Is the business associated with a significant or historical person? 

Some of our well-known regular customers are: Gavin Newsom, Bevan Dufty, Matt Cain, Willie 
Brown and Tracy Chapman. 



How does the business demonstrate its commitment to the community? 

Michael and Mary Gassen are great citizens of Noe Valley because they are both passionately 
devoted to the neighborhood. First, they understand their role in the community and take 
seriously the role that the neighborhood bakery plays in the every-day lives of Noe Valley 
residents. Second, they have forward-thinking vision and have participated (and will continue to 
participate) in the improvement of Noe Valley — they know that they cannot rest on their 
laurels and need to stay relevant in the marketplace as the neighborhood continues to change. 

Michael and Mary Gassen have participated in many Noe Valley Merchant Association events. 
Among them are the annual Hay Ride, Easter Egg Hunt, Harvest Festival and Wine Walk. 

Michael and Mary Gassen were instrumental in getting Noe Valley designated as a Community 
Benefit District (CBD) and strongly support its mission to beautify and improve Noe Valley. Mary 
was the Treasurer at its inception and served in that capacity for five years. 

Michael and Mary support many Noe Valley organizations and their fundraising efforts through 
donations and gift certificates. One of the most popular items at any silent auction is a gift 
certificate for one of our celebration cakes, so we give one to almost everyone who asks so they 
can raise money to help their cause. We support our neighborhood organizations, but also 
other organizations that are important to our customers. Among the many recipients of these 
gifts are: Rooftop School, Sacred Heart, French American School, Miraloma Elementary, Harvey 
Milk Civil Rights Academy, Fairmount School, Gates & Bridges Preschool, Commodore Sloat 
School, San Francisco Day School, Laurel Hill Nursery School, Children’s Day School, Phoebe A. 
Hearst Preschool, Project Open Hand, Plate by Plate, Cooper’s Dream Rescue, Susan G Komen 
Race for the Cure, Pathway for Kids, SF Japanese School, St. Anthony, George Washington High, 
SF Boys Chorus, West Portal Lutheran School, Clarendon Alternative School, Mercy High School, 
New Generation Health Center, West Portal Elementary Arts Festival, SF Waldorf School, Stuart 
Hall, Leonard Flynn School, French American School, Mission Dolores Academy, Katherine 
Michaels School, Tenderloin Health, Adda Clevenger School, SF Junior League, Gateway High 
School, Muttville Senior Dog Rescue, Buen Dia Family School, City College, LGBT Seniors and SF 
Suicide Prevention. 

The owners also take seriously their role as mentor to the young people from Noe Valley that 
they have hired as retail employees and bakers. They train them to understand the role of a 
business in a community and how to provide friendly place for neighbors to meet with efficient 
service. It is always fun when a young person comes to apply for a job and says that every 
birthday cake they have ever had was from the bakery!   

Provide a description of the community the business serves.  

Noe Valley Bakery serves the neighborhood of Noe Valley, but also serves as a destination 
bakery for people from all over the city of San Francisco. People from all age groups and all 
demographics love a bakery. While walking down the street with their children, or running 



errands in the neighborhood, or shopping for a dinner party with friends; Noe Valley Bakery has 
something for everyone. Noe Valley Bakery has always tried to be the complete neighborhood 
bakery, meaning it wants to serve the complete community. We have smiley face cookies for 
children and a blueberry morning pastry just like it was made 40 years ago for our older 
neighbors. We serve all of the community all day, every day. Consistently good products and 
service are how we serve all the people who come through our doors.   

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

The Gassens understand how important it is to preserve independent businesses in San 
Francisco. They feel strongly that independent, unique businesses make our city a better place 
to live; that it would be a shame if all of San Francisco's storefronts were occupied with large 
corporations and chains. As a matter of fact, Mary started her consulting firm Launch 
(www.sflaunch.com) so she could help other independent food businesses thrive in our 
challenging economy. She conducts a few free seminars yearly through SF Made to encourage 
and share expertise with other food entrepreneurs so they will unleash their creativity to the 
San Francisco community. She also has lots of free resources to help new businesses of all kinds 
get started. The Gassens know that Noe Valley would be a less wonderful place for its residents 
to live without their bakery. They also feel that way about other SF institutions like Noe Valley 
Cheese Company, Pasta Gina's, Bernie's, Martha and Brothers, Chloe's, Anchor Oyster Bar, 
Tartine Bakery, Bi-Rite Foods and many others. If we lose businesses like these, our city will be 
less interesting and less wonderful. 

CRITERION 3 

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

Noe Valley Bakery is part of a dying breed: an artisan full-line bakery. That means that we make 
a full line of baked goods from breads to breakfast pastries, cookies and cakes every day fresh 
from scratch on the premises. We passionately believe that what makes us different is you can 
see the person making your baked goods standing ten feet away from you. 

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) 

We will always make everything we sell from scratch, by hand and in the old world traditions 
that are our hallmark. We donate all day-old baked goods to Food Runners each day and bake 
fresh for our customers. We will never deviate from this business model. 

How has the business demonstrated a commitment to maintaining the special physical 
features that define the business? Describe any special exterior and interior physical 

http://www.sflaunch.com/


characteristics of the space occupied by the business (e.g. signage, murals, architectural 
details, neon signs, etc.). 

The mission of Noe Valley Bakery is to preserve the existing character of their bakery and focus 
all energies on making great baked goods. The building façade and footprint is the same as it 
has been for 90 years and fits in with Noe Valley’s overall architectural heritage. 

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. 

Included in this application are some pictures of the bakery when Michael and Mary Gassen 
purchased it in 1994. 
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Noe Valley Bakery Debuts Second Location In West 
Portal 
by Susan Xu 
Mon. March 27, 2017 
Location: 28 West Portal Ave., San Francisco, CA  
 

Photo: Noe Valley Bakery  
 

Back in November, we reported that Noe Valley Bakery (4073 24th St.) would be opening a 
second location in West Portal, at 28 West Portal Ave. Now, the new location is officially 
open—complete with a cupcake-filled display case.  

http://hoodline.com/2017/03/noe-valley-bakery-debuts-second-location-in-west-portal
http://hoodline.com/2016/11/noe-valley-bakery-2nd-location-west-portal?utm_source=story&utm_medium=web&utm_campaign=stories
http://noevalleybakery.com/


Inside Noe Valley Bakery in West Portal. | Photo: Noe Valley Bakery  
 

The bakery, which opened on March 22nd, received more than $10,000 in financial assistance 
from neighbors, who prepaid for baked goods through Credibles, a service that allows new 
businesses to get money upfront in exchange for offering credits for goods once they open. 

Unlike the original location, the new bakery offers seating, with a gray and "sea mist green" 
color scheme. The freshly baked treats include cookies, croissants, eclairs, challah rolls, warm 
breads and savory "tiles," made from croissant dough.  

https://credibles.co/


Photo: Julie L.  
 

Owner Michael Gassen and his wife Mary purchased the original 24th Street bakery in 
December 1994, and the mom-and-pop business has been steadily growing ever since. 

Much like its predecessor, the West Portal expansion is set in a family-friendly neighborhood; it 
takes over the former home of Noah's Bagels. 

Noe Valley Bakery West Portal is now open Monday–Friday from 7am–7pm, and Saturday–
Sunday from 7am–6pm. 

 



From: Debra Niemann [mailto:debranemo@gmail.com]  
Sent: Friday, September 22, 2017 2:55 PM 
To: LegacyBusiness (ECN) <LegacyBusiness@sfgov.org> 
Subject: Letter of Recommendation for Noe Valley Bakery 
 
Dear Rick, 
 
The Noe Valley Association a CBD whole heartedly endorses the Noe Valley Bakery for the San 
Francisco Legacy Business program. 
 
The actual storefront has been a bakery for about 100 years and its current owners, Michael and 
Mary Gassen have created a very successful bakery by offering the community a wide variety of 
baked goods as well as sandwiches and coffee, coffee being a major staple of business on 24th 
Street.  One of their best business practices is the creation of new products, not just baked goods 
but goods you can bring home to complete and or great small sandwiches you can buy on the 
run.  Their products have won many awards, especially their breads.  The double raisin and 
cherry chocolate are served at many a morning community meeting in Noe. 
 
But Mary and Michael have done more than create exceptional baked goods, they have 
consistently contributed to the community both their busy savvy as small business owners and 
their wonderful baked goods.  Mary served as treasurer of the NVA when it was first formed in 
2005.  She helped us form the CBD and continued to serve as treasurer from start-up to 2010, 
five years of service.  Michael has been generous in his donations to the community.  Starting 
with the Harvest Festival in 2010 when we held pie eating contests and we’d roll a red wagon 
down to the bakery and bring back 20 pies for the contest, all donated.  Or the time we held a 
holiday cookie decorating project as part of 24 HoliDays on 24th Street, Michael donated the 
plain holiday cookies and the kids got to decorate them, same goes for past Easter Egg Hunts and 
their donation of hot cross buns or easter egg cookies. 
 
The Noe Valley Bakery has been an exemplary member of the Noe Valley community and the 
NVA strongly recommends they be included in the legacy program. 
 
If you have further questions or need any additional information please contact me directly. 
 
All good wishes, 
Debra 
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Filing Date:  December 18, 2017 

Case No.:  2017‐016397LBR 

Business Name:  Noe Valley Bakery 

Business Address:  4073 24th Street  

Zoning:  NCD (24th Street – Noe Valley Neighborhood Commercial) 

  40‐X Height and Bulk District 

Block/Lot:  6507/020 

Applicant:   Mary Gassen, President 

4073 24th Street  

San Francisco, CA 94114 

Nominated By:  Supervisor Jeff Sheehy, District 8 

Staff Contact:  Shelley Caltagirone ‐ (415) 558‐6625 

shelley.caltagirone@sfgov.org 

Reviewed By:  Tim Frye – (415) 575‐6822 

tim.frye @sfgov.org 

  
BUSINESS DESCRIPTION 

Noe  Valley  Bakery  was  established  in  1989  when  Egon  Grundmann  purchased  the  existing  business, 

Sweet Cakes, from owner Frank Tarantino after it was listed for sale in November 1988. He changed the 

name  to  Noe  Valley  Bakery  when  it  re‐opened  in  March  1989.  Noe  Valley  Bakery  is  one  of  several 

bakeries that have been located at 4073 24th Street since 1923, including Plate’s Bakery from 1933 to 1985 

and Sweet Cakes from 1986 to 1988. 

 

Egon  Grundmann,  originally  from  Cologne,  Germany,  had  already  owned  large  scale  bakeries  in  San 

Mateo and Burlingame, but wanted a smaller operation. Grundmann himself and one other baker did 

most of the baking at Noe Valley Bakery. In 1994, husband and wife Michael and Mary Gassen bought 

the business. Noe Valley Bakery makes everything daily in the store and sells out almost every day. 

 

Michael Gassen has been a master baker  for over  three decades. Pulling  inspirations  from  the pastoral 

and  tactile  art  of  baking,  Michael  has  been  the  creative  soul  behind  his  San  Francisco  neighborhood 

bakery. He also  is  the mastermind behind  the  famous  train sets  in  the store’s window display on 24th 

Street. Mary Gassen is an operations and finance expert for artisan food businesses. Michael handles all 

the bakeryʹs culinary operations and Mary handles the finances and business administration. The couple 

opened a second bakery, at 28 West Portal Avenue, in March 2017.  

 

The pressures on profitability are reaching a critical point and Noe Valley Bakery needs help to remain in 

the Noe Valley neighborhood into the future. The bakery profit margins have always been low, and there 

are now constant upward pressures on the costs of doing business in San Francisco. With the minimum 

wage increasing to $15 per hour, the Health Care Security Ordinance (HSCO) City Option payments and 

the  upcoming  increase  in  rent,  the  owners  need  to  find  new  ways  to  stay  slightly  profitable  and  in 

business. The one thing that has kept the business profitable  in the past  is that the original  lease had a 

very reasonable  level of rent. This  is now  in serious  jeopardy given that the owners are renegotiating a 

new lease with the next generation of the Eberle family in August 2018.  
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Noe Valley Bakery is located on the south side of 24th Street between Castro and Noe streets in the Noe 

Valley  neighborhood.  Its  building  is  a  contributor  to  the  California  Register‐eligible  24th  Street 

Commercial Corridor Historic District. The subject business is located within the NCD (24th Street – Noe 

Valley Neighborhood Commercial) Zoning District and a 40‐X Height and Bulk District. 

 
STAFF ANALYSIS 

Review Criteria 

1. When was business founded?   

Noe Valley Bakery was founded in 1989; however, the building has been used as a bakery since 

1923 and the building exterior retains features from the earliest bakery, including the storefront.  

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

Yes, Noe Valley Bakery qualifies for listing on the Legacy Business Registry because it meets all 

of the eligibility Criteria: 

i. It has operated for 29 years as Noe Valley Bakery; however, baked goods have been 

served out of the 4073 24th Street location since 1923, and the location has been used 

continuously  as  a  bakery  for  the  past  94  years.  As  such,  the  business  significantly 

contributes  to  the  neighborhood’s  history  and  identity  by  continuing  this  long 

tradition.  The  business  also  would  face  significant  risk  of  displacement  if  not 

included  in  the  Registry.  With  the  minimum  wage  increasing  to  $15  per  hour,  the 

Health  Care  Security  Ordinance  (HSCO)  City  Option  payments  and  an  upcoming 

rent negotiation  in August 2018, the owners need to find new ways to stay slightly 

profitable and in business. 

ii. Noe Valley Bakery has contributed  to  the  identity of  the Noe Valley neighborhood 

by continuing a more than 85 year tradition of maintaining a bakery at this location. 

iii. Noe Valley Bakery is committed to maintaining the physical features and traditions 

that define the bakery and the 1902 building located at 4073 24th Street. 

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

The business is associated with the culinary traditions of an artisan full‐line bakery. The bakery 

makes everything from scratch, by hand and in the old world traditions.  

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

Yes,  the  building  is  a  contributor  to  the  California  Register‐eligible  24th  Street  Commercial 

Corridor  Historic  District.  The  24tʺ  Street  historic  district  displays  the  architectural  congruity 

necessary to qualify for listing under Criterion 1 for its early history as the commercial corridor 

for the Noe Valley streetcar suburb. Generally the 24th Street historic district features a range of 

one to three story buildings that have ground floor commercial storefronts that were constructed 

either originally as part of  the building, or were  later alterations made  to residential buildings. 

As  the  street  became  more  and  more  commercialized,  early  residences  were  modified  to 

accommodate a retail space on  the ground  floor. Contributors  to  the historic district are mixed 

residential and commercial buildings constructed sometime between  the 1880s,‐ when  the  first 
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residential properties were constructed along 24th Street, up until the 1920s, representing the last 

significant  commercial  infill  along  the  street.  The  historic  district  contains  a  wide  variety  of 

popular architectural styles  from  the  turn of  the  twentieth century  including, Victorian, Queen 

Anne, Edwardian, and Period Revival.  

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.? 

Yes, the business has been cited in numerous publications, including Noe Valley Bakery has been 

written about in SF Chronicle, SF Business Times, CNET, Food & Wine Magazine and Gourmet 

Magazine among others.. 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 

 4073 24th Street (1989‐present) 

 28 West Portal Avenue (2017‐present) 

 

Recommended by Applicant 

 Full line of artisan baked goods 

 Building façade and footprint at 4073 24th Street 

 

Additional Recommended by Staff 

 Storefront components at 4073 24th Street, including large glass panels, transom, wood trim, 

Art Deco tile base, bracket sign, and awning feature 

 Storefront displays of baked goods 

  



 

www.sfplanning.org 

 

 

 
Historic Preservation Commission 

Draft Resolution No. XXX 
HEARING DATE:  JANUARY 17, 2018 

 

Filing Date:  December 18, 2017 

Case No.:  2017‐016397LBR 

Business Name:  Noe Valley Bakery 

Business Address:  4073 24th Street  

Zoning:  NCD (24th Street – Noe Valley Neighborhood Commercial) 

  40‐X Height and Bulk District 

Block/Lot:  6507/020 

Applicant:   Mary Gassen, President 

4073 24th Street  

San Francisco, CA 94114 

Nominated By:  Supervisor Jeff Sheehy, District 8 

Staff Contact:  Shelley Caltagirone ‐ (415) 558‐6625 

shelley.caltagirone@sfgov.org 

Reviewed By:  Tim Frye – (415) 575‐6822 

tim.frye @sfgov.org 

 

ADOPTING  FINDINGS  RECOMMENDING  TO  THE  SMALL  BUSINESS  COMMISSION 

APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR NOE VALLEY BAKERY, 

CURRENTLY LOCATED AT 4073 24TH STREET (BLOCK/LOT 6507/020).   

 

WHEREAS,  in  accordance  with  Administrative  Code  Section  2A.242,  the  Office  of  Small  Business 

maintains  a  registry  of  Legacy  Businesses  in  San  Francisco  (the  ʺRegistryʺ)  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 20 or more years, with no break in San 

Francisco  operations  exceeding  two  years,  the  business  is  significant  to  San  Francisco  history,  and  the 

business would face significant risk of displacement if not included in the Registry; and 

 

WHEREAS, the subject business has contributed to the Noe Valley neighborhood and City’s history and 

identity; and 

 

WHEREAS, the subject business is committed to maintaining the traditions that define the business; and 
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CASE NO. 2017-016397LBR
4073 24th Street

WHEREAS,  at  a  duly  noticed  public  hearing  held  on  January  17,  2018,  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 

the  Noe  Valley  Bakery  qualifies  for  the  Legacy  Business  Registry  under  Administrative  Code  Section 

2A.242(b)(2) as it has operated for 30 or more years and has continued to contribute to the community. 

 

BE  IT  FURTHER  RESOLVED  that  the  Historic  Preservation  Commission  hereby  recommends 

safeguarding of the below listed physical features and traditions for the Noe Valley Bakery. 

 

Location (if applicable) 

 4073 24th Street (1989‐present) 

 28 West Portal Avenue (2017‐present) 

 

Physical Features or Traditions that Define the Business 

 Full line of artisan baked goods 

 Building façade and footprint at 4073 24th Street 

 Storefront components at 4073 24th Street, including large glass panels, transom, wood trim, Art 

Deco tile base, bracket sign, and awning feature 

 Storefront displays of baked goods 

  

BE  IT  FURTHER  RESOLVED  that  the  Historic  Preservation  Commission’s  findings  and 

recommendations are made solely for the purpose of evaluating the subject businessʹs 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‐

016397LBR to the Office of Small Business.  

 

I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 

on January 18, 2018. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:      

 

NOES:     

 

ABSENT:   

 

ADOPTED:   


