
Canceled on scene: 7:42 a.m. 
Pacific Avenue at Concordia Street 
and 9:38 p.m. 600 block of Westline 
Drive. 

Thursday, June 7
Request to assist invalid: 4:24 

p.m. Magnolia Drive.
No incidents found at dis-

patch addresses: 6:33 p.m. Park 
Street at Shore Line Drive and 
8:05 p.m. Everett Street at Santa 
Clara Avenue. 

False alarms: 3:22 p.m. 300 
block of Driftwood Lane, smoke 
alarm malfunction; 6:57 p.m. and 
8 p.m. 400 block of Buena Vista 
Avenue, maliciously set. 

Emergency medical respons-
es: 2:36 a.m. Willow Street; 
3:24 a.m. Barbers Point Road; 
8:55 a.m. Atlantic Avenue; 9:44 
a.m. Central Avenue; 10:51 a.m. 
Moreland Drive; 5:24 p.m. Clinton 
Avenue; 6:17 p.m. Shore Line 
Drive; 8:02 p.m. Park Street; 9:59 
p.m. Madison Street. 

Motor vehicle accident with 
injuries: 6:56 a.m. High Street at 
Fernside Boulevard.

Care refused: 11:29 a.m. McKay 
Avenue and 5:08 p.m. Harbor Bay 
Parkway at Maitland Drive.

Friday, June 8
Report of smoke, nothing 

found: 5:25 p.m. 1200 block of 
McKay Avenue.

Request to assist Alameda 
Police Department: 10:53 p.m. 
1900 block of Sherman Street.

No incidents found at dis-
patch addresses: 8:20 a.m. and 
3:31 p.m. 900 block of Park Street; 
4:58 p.m. 1900 block of Webster 
Street; 10:06 p.m. 2300 block of 
Eagle Avenue.

False alarms: 1:18 a.m. 1600 
block of Park Street, malfunction; 
12:44 p.m. 2200 block of Santa 
Clara Avenue, unintentional; 
2:04 p.m. 2500 block of Central 
Avenue, maliciously set; 2:31 p.m. 
400 block of Buena Vista Avenue, 
smoke detector malfunction. 

Emergency medical respons-
es: 3:03 a.m. Blanding Avenue; 
7:46 a.m. Pacific Avenue; 7:56 
a.m. Madison Street; 8:52 a.m. 
and 8:30 p.m. Webster Street; 9:12 
a.m. Stardust Place; 10:11 a.m. 
Willow Street; 10:25 a.m. Nason 
Street; 1:42 p.m. Willie Stargell 
Avenue; 3:42 p.m. Harbor Bay 
Parkway; 5:17 p.m. Mound Street; 
8:41 p.m. Sixth Street; 9:36 p.m. 
Clinton Avenue; 9:36 p.m. Chapin 
Street; 10:55 p.m. Lincoln Avenue.
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costs of running a school district 
have skyrocketed due to significant 
new expenses imposed by the state, 
including:  

n Purchasing and maintaining  
technology to support state-man-
dated computerized tests; 

n Providing federally and state-
mandated educational and health-
related services for an increasing 
number of students with special 
needs;

n Implementing California’s new 
minimum-wage increases; 

n Funding an increased percent-
age of pension costs that school 
districts are now mandated to pay;   

n Purchasing curriculum for 
California’s new content standards. 

Of course, money is not the 
only solution to raising academic 
achievement. But without ques-
tion, the continuing erosive impact 
of California’s low investment in 
education cannot be dismissed. 
Alameda students are competing 
for college spots and jobs with 
students from other states whose 
educations are much better funded 
than ours.  Our state and its econ-
omy cannot afford to continue to 
shortchange our public education 
system and to handicap genera-
tions of young people. Our families 
and young people themselves can-
not afford it.

The good news is there is a 
way to fix this fatal flaw before our 
students pay the price. Assembly 
Bill 2808 (Muratsuchi), is currently 
under consideration by the legisla-
ture. It would increase the amount 
of school district “base grants” to 
at least the national average of per-
pupil spending. That’s a 60 per-
cent increase and one that would 
allow districts like AUSD to pay its 
employees the wages they need to 
thrive while also maintaining the 
programs and services our stu-
dents and families need to succeed.

I feel strongly about the merits 
and worth of AB 2808. And I’m not 
the only one. Over the last year, the 
AUSD Board of Education and I have 
worked with the California School 
Funding Coalition to explore this and 
other measures to increase much-
needed school funding. Currently, all 
47 districts in the coalition endorse 
the measure. 

So, too, do numerous other 
school districts, statewide educa-
tion organizations, employee associ-
ations and parent groups. The need 
is more than clear at this point: 
Alameda’s schools, children and 
employees need better funding. It’s 
time to demand that funding. It’s 
time to support AB 2808. It’s time to 
advocate for the full and fair funding 
required to help California schools 
deliver the promise of college and 
career readiness for every child.

Sean McPhetridge is the superin-
tendent of Alameda Unified School 
District.
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School: 
Supe talks 
dollars

Fire: Crew activity reports this week

Call the Sun editor  
at 263-1470 
or write to 

editor@alamedasun.com

News Tip?

Motor vehicle accident with 
injuries: 5:19 p.m. Otis Drive at 
Pearl Street.

Care refused: 10:16 a.m. Cola 
Ballena and 10:48 a.m. West 
Tower Avenue. 

Watercraft rescue: 4:08 p.m. 
Ballena Boulevard at Cola Ballena.

Questions about the AFD Fire Wire? 
Write to editor@alamedasun.com.

Gil Michaels
The Fourth of July has lost its 

luster. America is devolving into a plu-
tocracy with government by the rich 
for the rich, while the poor desper-
ately grab for crumbs via the plutoc-
racy’s carefully designed gig economy. 
The founding fathers’ aspirations to 
democracy are rapidly being lost to 
godless capitalism, political corrup-
tion, demagoguery in high places and 
indifference to the plight of others. 

Instead of lamenting the demise 
of America on the Fourth of July, 
it’s far more pleasant to look back 
to the 1960s and ’70s, before trickle-
down “voodoo economics” got the 
current plutocracy rolling. Alameda 
had some fine, long-lost culinary 
treats back then, and enjoying a 
couple of them is a happy, nostalgic 
way to celebrate the Fourth.

The Doggie Diner Chili Dog
A Subway franchise now stands 

where the big Doggie Diner head 
once slowly spun on Webster 
Street. Doggie Diner had lots of 
treats, including a great hot pas-
trami sandwich and its famous chili, 
which was available by the bowl, 
slathered on a chili size or on the 
infamous chili dog. The chili dog 
generally required an entire roll of 
Rolaids or a bottle of Pepto Bismol 
as a chaser. George, the wiry, elder-

ly, mustachioed fry cook, would 
hand you one and say “good luck!” 

The grilled hot dog, in a steamed 
bun slathered with mustard and 
neon green relish, was covered 
with a thick blanket of greasy 
orange-brown chili and chopped 
white onions. The chili was nippy-
hot, and slightly smoky from meat 
that had been browned on the grill. 

The first bite was heaven: the 
soft, warm bun, the tang of the mus-
tard, the sweetness of the relish, 
the crisp, juicy pop of the sausage, 
and then the smooth, crunchy, 
savory heat of the chili and onions. 
It went down in about five delicious 
bites. Then came the heartburn. 

The chili
1 lb ground beef
10 oz can tomato sauce
1/2 cup ketchup
1 tsp chili powder
1 tsp cumin powder
1/2 tsp onion powder
1/2 tsp garlic powder
¼ tsp cayenne powder
½ tsp Worcestershire sauce
1/4 tsp each salt and pepper

1 tsp brown sugar
In a saucepan, brown ground 

beef. Don’t drain the beef! Add the 
rest of the ingredients and simmer 
on low for 30 minutes. 

The chili dog
1 Evergood beef frankfurter
1 plain packaged hot dog bun —  
   Don’t use artisanal buns!
French’s yellow mustard
Bottled hot dog relish
½ cup chopped white onions
1 antacid of choice

Heat oven to 350 degrees. Heat 
bun until warm. In a lightly oiled 
cast-iron skillet over medium 
heat, fry frankfurter until lightly 
browned, about three minutes. 
Spread mustard and relish on both 
sides of bun, insert frankfurter. 
Cover the frankfurter with chili 
then cover the chili with onions. 
Eat immediately. Feel the burn. 

Driftwood Italian Onion Soup
The Hobnob now thrives where 

The Driftwood once stood, on Park 
Street near Encinal Avenue. For 
decades, The Driftwood boasted 

Fourth of July Culinary Nostalgia-Alameda Style
Alameda Epicure

File photo

Here’s hoping a good chili dog may heal all that ails 
the U.S. this Fourth of July.

one of the longest bars in the East 
Bay, and cuisines that varied with 
ownership. A delicious Italian onion 
soup, topped with a poached egg 
and cheese rather than a crouton 
and cheese proved a distinct dish. 
1/4 pound bacon, chopped
3 tbsps unsalted butter
3 pounds Vidalia or yellow onions, 
    thinly sliced
1 cup red wine
2 1/4-ounce cans low-sodium 
  beef broth 
1 1/4-ounce can low-sodium 
  chicken broth
Salt and fresh ground black pepper
4 large eggs, poached
4 ounces gruyere or fontina cheese, 
   grated (about 1 cup)

Cook bacon in a large saucepan 
over medium heat until crisp, about 
12 minutes, transfer it to a plate 
using a slotted spoon. Melt but-
ter in the same pan over medium-
low heat. Add onions and cook, 
covered, stirring occasionally, 
until very soft, about 20 minutes. 
Remove the cover and cook, stir-
ring frequently, about 30 minutes 
or until onions are golden brown. 
Add wine, boil until reduced by half. 
Add broth, simmer for 20 minutes. 
Season to taste. Heat broiler.

To serve, ladle soup into four 
oven-safe soup crocks. Top each 
serving with a poached egg, some 
crumbled bacon and cheese, then 
place under broiler until cheese is 
bubbly and golden, about 2 minutes. 

Patriotism is voting them out at 
satsfats510@mailstation.com 

Blue Dot Scones

Where in Alameda?
Sketches by Nancy Seamons Crookston

*Annual percentage yield (APY) is effective as of May 25, 2018, and is subject to change thereafter without notice. APY assumes all principal remains on deposit 
for 365 days. Interest will be compounded daily and paid monthly. Fees, or withdrawals of principal or interest, could reduce earnings. To obtain .85% APY on 
savings, a minimum daily balance of $10,000 is required. Balances below the minimum daily balance requirement in savings will incur a monthly service charge 
and decrease the APY to Poppy Bank’s standard rate sheet, currently .10% APY. NEW MONEY ONLY.

**Annual percentage yield (APY) is effective as of May 25, 2018, and is subject to change thereafter without notice. APY assumes all 
principal remains on deposit for 365 days. Interest will be compounded daily and paid monthly. Fees, or withdrawals of principal or 
interest, could reduce earnings. Early withdrawal penalties apply. Minimum opening balance $1,000.

2531 Blanding Avenue (Inside Nob Hill Foods) 
Alameda, CA • (510) 865-9040 
www.poppy.bank

Mon - Fri: 9 am to 6 pm 
Sat: 9 am to 5 pm 

IT’S SIMPLE
Take advantage of three great rates

Open a new account and earn more

Rated 5-Stars by BauerFinancial. 
Recognized as one of the strongest financial institutions in the country.‡ 

‡ BauerFinancial is the nation’s leading independent bank and credit union rating firm.
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ROUND CAN BE 
AFFORDABLE!

Give your business a boost! Appear here for as 

little as $22 per week (with 52-week contract). 
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