
2020 achieved a record breaking +42% increase in Total Dollars 
Transacted $340,000,000 (Jan 1 through to December 30, 2020) 
versus $240,000,000 (Jan 1 through to Dec 30, 2019) Never, ever 
since the beginning of mankind                   have so many dollars been 
transacted in Pt Loma in an                           entire year. Further, the 
Sold/List ratio was just shy of 98%. Sellers maintained the leverage 
in negotiations with Buyers throughout the year but for the months 
of March and April.

Analyzing just the Month of December,  (Dec 1 – Dec 31, 2020) 
on a Year Over Year basis, the Number of Single Family Detached 
Homes SOLD in December soared            +71% to 24 units com-
pared to (December 1- December              31, 2019) which was 14. 
The highest number of Closed Sales in 2020 peaked in the month 
of September last year at 28 units, 

The number of homes that Sellers received and accepted an offer 
that subsequently went Off Market decreased -46% to (7) (Pend-
ing Sales) in the Month of December 2020, compared to (13) in 
December 2019 while decreasing significantly -65% from the pre-
vious month of November 2020 when 20 homes went Off Market. 
Although the seasonality of the holidays, Hannukah, Christmas & 
New Year’s traditionally a time of year that families begin to wind 
down and prepare for the holidays played into reduced numbers of 
both Buyers and Sellers more so this year than last year; and over last 
month. The uncertainty and drama of the election, the failure to get 
another stimulus        package agreed upon until the end of the year 
all created headwinds           that resulted in Buyers pulling back in 
December. The number of Sellers who were listing at Fair Market 
Value pulled back                                for the reasons noted but anec-
dotally and more                                 importantly, what was left for 
Buyers to purchase;                                 87% of the Homes still Listed 
For Sale in December had an average Market time of 90 Days, 3 
Months!  Overpriced, and as a result Buyers passed on them. Sellers 
have To List at Fair Market Value or they will NOT Sell, period. No 
Matter how Hot the Market, No Matter How Long the Market Time, 
No If ’s, And’s or But’s.

For the year 2020, the 12-month trailing weighted average month of 
December Median Sales Price increased +7% to $1,300,000 from 
the December 2019 Median of $1,212,000. The December 2020 Me-
dian reverted back to the mean by declining -22% in comparison to 
the November 2020 Median which was $1,675,000. The eye-popping 
$1,675,000 November Median was an anomaly attributable to the 
mix of high-end homes that happened to close in November. 

From the waterfall months                    of March, April, May, which 
coincided with the onset of                     COVID-19, the Great Reces-
sion of 2009 all over again; the 2020 Median has rebounded a stag-
gering +40% off of the May 2020 low of $928,000 which represented 
the nadir of home values due to COVID-19. 

For Homes Sold in December 2020, the Median Days on Market 
increased +18% but still remained a White-Hot Sellers’ 
Market at 13 Days versus 11 Days in December 2019. The 
December 2020 Median more than doubled +116% from 
the White Hot 6 Median Days on Market the previous month, 
November.

$33,000,000 Total Dollars Transacted in the Month of December 
2020 soared +83% from the $18,000,000 transacted in the Month 
of December 2019 while decreasing -6% over the $35,000,000 of 
Closed Sales in the previous month of November.  November 2020, 
was the second busiest month of 2020 surpassing the summer 
months of July & August of 2020.
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by Robert Antoniadis

Hindsight’s 2020

3 bR 3 bA 2,030 eSF 1951

              Light at the end of the tunnel with two successful
              COVID-19 vaccines but we have a long and 
                              winding road ahead of us.

2020 Sobering Facts;
 343,000 deaths and climbing in the USA, with 25,000 of those 
deaths in CA, of which 1,500 were in San Diego. 

The current unemployment rate of 6.7% though down from the 
April 2020 peak of 14.7% is still approximately 3% higher than the 
pre COVID-19 Feb 2020 level of 3.7%. An additional 10,000,000 in 
sectors of the economy predominately service either shut down or 
severely restricted, continue to be unemployed due to COVID-19. 

2020 GDP contracted approximately -3%, which would 
mark the first annual decline in GDP since a drop of 
-2.5% in 2009 during the recession triggered by the 
2008 financial crisis.

Against this backdrop, it is astonishing that the Number of SOLD 
transactions for the year 2020 increased +25% to 226 homes Year 
over Year. 2019 a year that saw a 6% reduction in the number of 
SOLD transactions and a 3% decline in the Median to $1,155,000, 
180 homes were Sold. The jet fuel that               propelled this growth 
was record low interest rates, less                              than 3% only 
possible due to Federal Reserve                                    Chair Jerome 
Powell’s backstopping the market                     with “fancy talk” un-
limited quantitative easing, ‘simple talk’ borrowing binge. The Fed-
eral Reserve bought in March and April alone, the onslaught of the 
pandemic, $1.56 Trillion in US Treasuries. Had the Federal Reserve 
not soaked up trillions in Treasuries, the oversupply of bonds on 
the market would have crashed the price and pushed interest rates 
up. The Central Bank purchasing bonds on the open market with 
money created out of thin air, created artificial demand and pushed 
interest rates artificially low.  The 30 Year Mortgage for the most part 
follows the trajectory of the 10 YR Treasury. Transactions would 
have declined like they did in 2019 when interest rates reached 5% in 
Nov 2018.

Additionally, 72.1 Million Millennials forming a demographic patch 
of potential new home Buyers unlike anything seen before, surpass-
ing even the Baby Boomers, Work from Home, and School from 
Home, Exodus out of Downtown High Rises/ Elevators were the 
major drivers of Demand.

Who would have believed that during the unforeseeable darkest 
moments and shock of March and April last year, the worst health 
crisis in a century & a resultant recession, when the Median sank 
to $928,000 we would actually achieve record breaking results on 
all fronts, number of closed transactions, total dollars transacted, 
highest median since the beginning of mankind? 
No one.

For the year 2020 the Median Sales Price increased +7% to 
$1,234,000 from $1,155,000 in 2019 on a year Over Year basis. 

2020 YTD Median Days on Market shortened to 12 Days, -40% 
less market time from 2019 which was 20 Days on Market on a Year 
Over Year basis.  

December 30 2020 Inventory of Single Family Detached Homes For 
Sale was -38% lower at 23 units compared to 37 in 2019.

An Average of 19, or +27% more Homes per month were Sold in 
2020 compared to 15 Homes per month Sold last year, 2019. 

The Median Home being:

median 
Sales Price

median 
Sales Price

# Units 
sold

# Units 
sold

total $
Transacted

total $
Transacted

+7% +7%

+71%

+25%

+83%

+42%

December 2020: year over year yTD 2020: year over year
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The Expected Market Time, a forward leading indicator 
quantifies from the time you list your home For Sale, and a 
For Sale Sign is installed on your front lawn, to the time an 
offer is accepted. It is arrived at by dividing the (23) units of 
Current Inventory of homes for sale by the Pending Sales Ve-
locity for the last thirty days (7). The December 2020 EMT 
increased +175% to 99 Average Days which represents a 
Balanced Market from November the previous month, a 
Hot Sellers’ Market which was 36 Average Days. In 2020, the 
market for the most part gravitated, but for the months of 
March and April, between a Slight Seller’s Market and a Hot 
Seller’s Market.

Although Inventory declined slightly in December 2020, 
-4% over the previous month November, which should have 
tightened the EMT, this -4% decline was more than offset 
by a -65% slowdown in Pending Sales Velocity/Demand, 
resulting in the significant +175% increase in EMT. 

The velocity of the market from the time a Seller lists their 
home For Sale to have an accepted offer shifting from 36 to 
99 Days in a month was skewed in December.

Reason being 87% of the Active December 31 Listings had 
accrued Days On Market times in excess of 90 Days; The 
Dogs That Didn’t Sell,              Overpriced Listings that will 
never Sell without a                  Price adjustment makes the 
EMT look artificially very long.

The 7 Pending homes that did go off market in Dec, half of 
them were less than 10 days, which meant they listed in Dec 
and went Pending immediately.

The simple Average of the DOM for those that went Pending 
the last 30 Days in December produced a realistic 29 Days 
EMT.

Moving forward in early 2021, 29 Days is a much more real-
istic EMT for folks considering selling their home if priced 
correctly versus being thrown in a pot with overpriced 
Listings that will never sell thereby driving EMT to 99 Days, 
over 3 months. Take a moment to think about dragging 
the Sales process out over three months, its stressful 
and expensive. Further, to what end, only to end 
up with a lesser number if you had listed correctly in the first 
place. By overpricing, Sellers loose the advantage of activity 
and attention that ensues, and resultant bidding wars when 
priced at or below FMV.

Hindsight’s 2020, Point Loma Real Estate performed and 
delivered record breaking results even with COVID-19, a 
global pandemic attributable to the Fed’s massive Quantita-
tive easing allowing mortgage rates to maintain their record 
low levels. Contemporaneously, the years 2020-2024 have 
the best housing demographic patch ever recorded in histo-
ry. Over Seventy-Two Million Millennials and they have to 
live someplace.

Think of this patch as a healthy supply of steady, stable, 
replacement move up demand. 

This One / Two Punch of continued low rates & an over-
whelming demographic Buyer patch combined with a fresh-
ly released just under a Trillion Dollars Disaster Relief
 Stimulus Package, two Fed approved vaccines, folks down-

sizing, all cash and investment Buyers, Work from Home, 
School from Home, Exodus out of Downtown High Rises 
Buyers have and and will continue to contribute & deliver 
Top of the Market Values with plenty of healthy stable 
Demand as we progress through 2021.

At some point in 2021 Mortgage rates will rise as more sec-
tors of the economy recover fully, we aren’t there yet. 

If Selling in 2021 is something you are seriously contemplat-
ing, the ebb and flow of Buyers should follow the traditional 
seasonality of Pending Sales velocity/demand kicking off 
right after The Super Bowl and peaking in May. Know 
that current Point Loma values are at all time high levels 
and if priced correctly at Fair Market Value, within 60 Days 
from the time you decide to Sell, the Net proceeds from your 
sale will be in your bank account, no If ’s, And’s, or But’s. 
The caveat is you still have to be realistic as to fair 
market values. Many Sellers have a very difficult time being 
objective detaching themselves from the emotion of life and 
memories they accumulate in their homes.

If Selling is not on the radar          for 2021, you will continue 
to enjoy arguably the best climate in San Diego, California, 
the USA, or the World for that matter, with effortless access 
to the Airport,            Downtown, Sailing,          Surfing, 
Major Freeways          while enjoying                    sandstone 
solid single digit appreciation greater than the rate of 
inflation in 2021.

Wishing you & yours a Safe, Healthy, and 
Prosperous 2021.
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The Point loma market at a Glance

expected market 
Time Varies 

based on Your 
Home Value

expected market Time
(in Days: nov vs. Dec)
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$1m - $2m
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$2m - $3m
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We do Home Rentals!
If you need your Single Family Detached 

Home or 1-4 unit rented, robert will take 
care of it. He will find the tenant, screen 

the tenant and prepare the lease.

619.852.8827

01/04

01/18

01/23

01/26

FRee
notARY
SerVIce.

Just call. It’s Free.

619.852.8827

robert Provides

$25  Free
Bring this page to Harbor Town Pub. The first 40 people 

will receive $25 towards their meal & drinks. 
Expires Feb 15th, 2021.

businesses!

financial planning

2

by Steve Rosen

I f wedding bells are about to 
be chiming, your child and 
future spouse have probably 

heard by now of the need to have a 
heart-to-heart talk about money and 
managing finances.

But here comes the hard part for 
many couples. How do you break the 
ice and get the conversation started, 
especially if one partner tends to shift 
the talk to last night’s ballgame or 
disappears and heads for the other 
room when money questions start 
flying?

Before the frustration level over 
what’s yours, mine and ours hits 
the breaking point, there are some 
questions that can serve as talking 
points to relieve the tension, plus 
other suggestions on how to handle 
the money topic.

Lucas Buci, a financial planner 
and principal at Aspyre Wealth 
Partners in Overland Park, Kansas, 
said a good strategy to break the ice 
is for couples to share their money 
history. It’s a less threatening way to 
get the conversation going, he said.

“Talk about money memories, 
what finances were like in your 
childhood household, and what 
lessons and values around money 
came from your parents,” Buci 

said. “These provide insights to 
your future spouse about how you 
see finances and can enhance the 
understanding and empathy needed 
to handle tough financial situations 
and decisions as a couple.”

For example, Buci said, share 
your biggest money success. What 
decisions did you make to achieve 
this success? Talk about your goals: 
Where do you want to be financially 
in three years, seven years and more? 
Why is it important to you?

“Define what each partner wants 
and values,” Buci said. This should 
lead to a conversation about what 
steps are needed to get there.

As we know, opposites attract, 
partners may have completely 
different money styles. Good 
communication will give a couple a 
better understanding of each one’s 
viewpoint.

Financial planner Jamie Bosse, 
also of Aspyre, suggests couples talk 
about what’s on their bucket lists as 

a way to get a conversation rolling, 
particularly on how to save for these 
experiences.

“If you listen to any financial 
podcasts or follow financial experts 
on Instagram,” Bosse said. “You 
could say ‘I heard something 
interesting today.’ Explain what it 
was then ask (your future spouse), 
‘How do you feel about that?’”

One partner could work on a 
household budget and show it to 
the significant other and ask for 
input, Bosse said. Or, create a joint 
net worth statement to get all the 
financial information out in the open 
so it can be shared.

As you are figuring out which 
accounts you are using to pay for 
wedding expenses, Bosse said you 
could naturally drift into some 
questions about the future, such as 
maintaining separate bank accounts, 
one joint account, or both.

Finally, if the wedding ceremony is 
many months off, income tax season 
is a good time to broach money topics 
together, said financial planner Sandi 
Weaver, a financial planner with 
Weaver Financial in Mission, Kansas. 
“Virtually everything ends up in the 
tax documents,” Weaver said.  n
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We do Home Rentals!

Happy birthday!

January 2021 
birthdays

100DollarGuess.com Winners

We give away $100 every month! December’s winner:

Michael Huey

Lynne Bolton

Marvin Zigman

Michael Bolton

01/04

01/18

01/23

01/26

San Diego Trust 
& Savings, which 
was established 
in 1889!

“Thank you so much! This couldn’t have come at a better time and I am 
very grateful to you Mr. Antoniadis.  You serve our community so well. 
and your newsletters are amazing!  Every time I read them I wish I 
was that smart about finance.”  

Thank you again, Penny D Historic Photo Credit: San Diego History Center.

Congratulations Penny D!

The Point Loma historic 
Sefton residence pictured 
here...the family is locally 
famous for owning what 
enterprise?



92106 12 month year over year review 
01/01/2020 - 12/31/2020 over 01/01/2019 - 12/31/2019

+30% 

+12% $ Median Home Value

$ Total Market Volume 

$1,200,000 from $1,070,000

$233,000,000 from $178,000,000

62% # Homes Sold Between $1M - $2M
Accounts for 62% of the Activity

In 2020: 172 total transactions from 143
# Single Family Homes Sold+20% 

$

year over year $ Sales & # unit Distribution

Data: Sandicor MLS Jan 1, 2019 - Dec 31, 2020.

92107 12 month year over year review 
01/01/2020 - 12/31/2020 over 01/01/2019 - 12/31/2019

year over year $ Sales & # unit Distribution

$551,000

$660,000

-17%

$1,234,000

$1,155,000

+7%

$11,275,000

$4,460,000

+152%
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+150%
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+25%

2020

2019

year $ low $ median# $ high # < $1m # $1m - $2m # $2m - $3m # >$3m

$340M

$240M

+41%

ToTal$

$550,000

$499,000

+10%

$1,200,000

$1,070,000

+12%

$3,575,000

$4,232,000

-16%
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56

-16%
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75

+44%
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+30%
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+50%
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143

+20%

2020

2019

year $ low $ median# $ high # < $1m # $1m - $2m # $2m - $3m # >$3m

$233M

$178M

+30%

ToTal$

+25% 

+40% 

+7% $ Median Home Value

$ Total Market Volume 

$1,234,000 from $1,155,000

$340,000,000 from $240,000,000

+60% 

In 2020: 226 total transactions from 180
# Single Family Homes Sold

$

# Homes Sold Between $1M - $2M
Accounts for 60% of the Activity



Robert’s 

2020 
Home sales

* Above data from 01/01/2020
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It’s time to bring some warmth back into 
your home. Making your home a cozy 
refuge can be a fun, easy seasonal task that 
keeps you feeling warmer and brighter all
winter long.

1. FOCUS ON THE HEARTH

Bring your focus inward by rearranging 
your furniture. If you have a fireplace, pull 
pieces in toward the center of the room 
and face them toward the hearth to create
a cozy gathering spot for winter entertain-
ing. Extra pillows and throws add warmth 
even without a roaring fire.

2. COLOR ME HAPPY

Avoid the winter blues by infusing your 
spaces with pops of cheery color. A bright 
throw or a boldly patterned pillow will 
do the trick and will ensure your neutral 
spaces don’t look stark and cold like the
space outside ayour windows. Brightly
colored elements can also last into the 
spring and summer, so you’ll get more 
bang for your decorating bucks.

3. REFLECT ALL AVAILABLE LIGHT

Hanging a large mirror on a blank stretch 
of wall or above mantel display will reflect 
light and maximize daylight hours during 
the wintertime. Turn the mirror into a
decorative display by painting the frame an 
eye-catching color.

4. BRIGHTEN UP YOUR KITCHEN

Even kitchens need a little TLC during 
the winter months. Adding bold window 
treatments to your kitchen windows, like 
bright red or sunshiny yellow curtains, 
will keep your workspace feeling cheery 
and bright. Create your own by pur-
chasing a yard of fabric in the color or 
pattern of your choice, hemming the raw 
edges and using clip-style curtain rings 
over rods.

8. DRESS UP YOUR HARDWOOD

Although wood floors create a sophisticated 
style statement yearround, you’ll need to 
cozy them up for the cold winter months. A 
fluffy
area rug can set off a living room’s main 
seating area and add warmth and texture 
underfoot. For a unique style statement, 
layer one rug on top of another to add more 
visual
interest. If it won’t damage the rug material, 
consider placing hook-andloop squares on a 
couple of points on the smaller rug to help it 
stay in place and prevent tripping.

9. PILE UP THE THROW PILLOWS

Playful patterns and bold hues give a room 
color and personality. Choose accent pillows 
in colors and patterns that match your 
existing
decor to ensure you don’t have to make any 
more decor adjustments. If you have a win-
dow seat, bulk it up with fluffy seat cushions. 
If space permits, use under-seat storage to
house blankets for the season.

5. BE SEATED IN STYLE

Winter decorating is all about layering on 
the fabrics. Cover your dining room chairs 
with simple slipcovers to add warmth and 
style. (Bonus: If they get spilled on during a
family meal, you can always take them
off to clean.)

6. LAYER UP IN THE BEDROOM

Give your bedroom a quick style update 
and prepare it for the season by layering 
in textured bedding, throws and pillows. 
A luxurious cashmere or wool throw 
and soft velvet bed pillows can turn your 
bedroom into a cozy refuge.

7. ADD SHEEPSKIN FOR WARMTH

For warmer transitions from bed to floor, 
place a sheepskin rug beside your bed, cre-
ating a cozy greeting to feet on brisk winter 
mornings. Or toss one over an ottoman or a 
chaise to provide a toasty spot to tuck chilly
toes while reading or relaxing.

10. GIVE YOUR FIREPLACE 
      A FACELIFT

As temperatures dip lower, your focus will 
naturally shift toward the hearth. Give your 
fireplace a quick makeover to ensure it’s 
ready for all that extra attention. If you plan 
to use it to burn wood, have a chimney
sweep clean it once yearly.

11. HIGHLIGHT THE SCENTS OF
       THE SEASON

Although decor and accessories can go a 
long way toward cozying up your home, it’s 
important to fill it with the smells of the sea-
son, too. A fragrant bowl of potpourri—in
a wintry scent such as cinnamon, pine nee-
dles or evergreen—can do the trick and will 
fill your home with seasonal cheer. Display 
the arrangement prominently on a mantel or 
in a casual dining room tablescape. 

©2020 Kathryn Weber
Distributed by Tribune Content
Agency, LLC.
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cozy Ideas For

Winter 
Decorating

by Kathryn Weber

I t’s time to bring some warmth 
back into your home. Making 
your home a cozy refuge can be 

a fun, easy seasonal task that keeps 
you feeling warmer and brighter all 
winter long.

1. FOCUS ON THE HEARTH
Bring your focus inward by 

rearranging your furniture. If you 
have a fireplace, pull pieces in toward 
the center of the room and face 
them toward the hearth to create 
a cozy gathering spot for winter 
entertaining. Extra pillows and 
throws add warmth even without a 
roaring fire.

2. COLOR ME HAPPY
Avoid the winter blues by infusing 

your spaces with pops of cheery 
color. A bright throw or a boldly 
patterned pillow will do the trick 
and will ensure your neutral spaces 
don’t look stark and cold like the 
space outside your windows. Brightly 
colored elements can also last into 
the spring and summer, so you’ll 
get more bang for your decorating 
bucks.

 
3. REFLECT ALL AVAILABLE LIGHT

Hanging a large mirror on a 
blank stretch of wall or above a 
mantel display will reflect light and 
maximize daylight hours during the 
wintertime. Turn the mirror into a 
decorative display by painting the 
frame an eye-catching color.

4. BRIGHTEN UP YOUR KITCHEN
Even kitchens need a little TLC 

during the winter months. Adding 
bold window treatments to your 
kitchen windows, like bright red 
or sunshiny yellow curtains, will 
keep your workspace feeling cheery 
and bright. Create your own by 
purchasing a yard of fabric in the 
color or pattern of your choice, 
hemming the raw edges and using 
clip-style curtain rings over rods.

5. BE SEATED IN STYLE
Winter decorating is all about 

layering on the fabrics. Cover your 
dining room chairs with simple 
slipcovers to add warmth and style. 
(Bonus: If they get spilled on during a 
family meal, you can always take them 
off to clean.)

6. LAYER UP IN THE BEDROOM
Give your bedroom a quick style 

update and prepare it for the season by 
layering in textured bedding, throws 
and pillows. A luxurious cashmere 
or wool throw and soft velvet bed 
pillows can turn your bedroom into a 
cozy refuge.

7. ADD SHEEPSKIN 
FOR WARMTH

For warmer transitions from bed 
to floor, place a sheepskin rug beside 
your bed, creating a cozy greeting to 
feet on brisk winter mornings. Or 
toss one over an ottoman or a chaise 
to provide a toasty spot to tuck chilly 
toes while reading or relaxing.

8. DRESS UP YOUR HARDWOOD
Although wood floors create a 

sophisticated style statement year-
round, you’ll need to cozy them up 
for the cold winter months. A fluffy 
area rug can set off a living room’s 

main seating area and add warmth 
and texture underfoot. For a unique 
style statement, layer one rug on 
top of another to add more visual 
interest. If it won’t damage the rug 
material, consider placing hook-and-
loop squares on a couple of points on 
the smaller rug to help it stay in place 
and prevent tripping.

9. PILE UP THE THROW PILLOWS
Playful patterns and bold hues 

give a room color and personality. 
Choose accent pillows in colors and 
patterns that match your existing 
decor to ensure you don’t have to 
make any more decor adjustments. 
If you have a window seat, bulk it 
up with fluffy seat cushions. If space 
permits, use under-seat storage to 
house blankets for the season.

10. GIVE YOUR 
FIREPLACE A FACELIFT

As temperatures dip lower, your 

focus will naturally shift toward the 
hearth. Give your fireplace a quick 
makeover to ensure it’s ready for all 
that extra attention. If you plan to 
use it to burn wood, have a chimney 
sweep clean it once yearly.

11. HIGHLIGHT THE SCENTS OF 
THE SEASON

Although decor and accessories 
can go a long way toward cozying 
up your home, it’s important to fill 
it with the smells of the season, too. 
A fragrant bowl of potpourri—in 
a wintry scent such as cinnamon, 
pine needles or evergreen—can do 
the trick and will fill your home 
with seasonal cheer. Display the 
arrangement prominently on a 
mantel or in a casual dining room 
tablescape.  n
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ccording to Podcast Insights, 
73 million Americans listen 

to podcasts regularly, seven 
per week on average. You can find 
a podcast about virtually any subject 
that strikes your fancy, so if you’re 
looking for a new show to engage and 
delight you, there is no shortage of 
fun, information, news, controversy 
and commentary out there to choose 
from. But where do you start? Here 
are five wildly entertaining, addictive 
podcasts that are worth a listen. They 
all highlight and celebrate relatable, 
real-life moments that will capture your 
heart and tickle your funny bone. All 
you need is a pair of earbuds, and 
you’re good to go.

HOW DID THIS GET MADE?
As the story goes, comedians Paul 

Scheer, Jason Mantzoukas and June 
Diane Raphael were in a bar talking 
about how bad the movie “Wall Street: 
Money Never Sleeps” was, and the 
idea for “How Did This Get Made?” 
was born. Highbrow Siskel-and-Ebert-
style commentary about cinema, it’s 
not. This laugh-out-loud podcast 
features the hosts and other guests 
talking about current movies. If you’ve 
seen the movie, you will love hearing 
their thoughts about it, but even if 
you haven’t caught the film yet, this 
hilarious show will have you laughing. 
If you’ve ever thought about sneaking 
off to a matinee in the middle of a 
workday (and we know you have) these 
are the people you want to take along. 
Find it at www.earwolf.com/show/
how-did-this-get-made/.

PET PARENTS, OVERSHARING
Do you have a pet you call your 

fur baby? Do you secretly watch cat 
or dog videos on company time? 
There’s a new podcast aimed squarely 
at you. Hosted by two comedians 
and now available for streaming, “Pet 
Parents, Oversharing” explores all 
of life’s moments shared with our 
best furry friends, from the endearing 
to the embarrassing and hilariously 
awkward, reminding us of the bond 
that pet parents share. No topic is 

off limits and you’ll be sure to roll 
over with your pup in laughter or feel 
inspired to strike up a friendly chat 
next time you head to the dog park. 
Developed by the folks at Freshpet, 
“Pet Parents, Oversharing” helps pet 
parents get through the day knowing 
they’re not going it alone. Tune in to 
Pet Parents, Oversharing for stories 
about all things paw, fur and tail. Find 
it at www.freshpet.com/pet-podcast.

KEEP IT
Daily Beast culture critic Ira Madison 

III and co-hosts Kara Brown and Louis 
Virtel are joined each Wednesday by 
comedians, journalists and others for a 
discussion of pop culture, politics, terrible 
celebrity tweets, events like the Oscars 
and more. Nothing is out of bounds, 
from Meghan Markle’s annoying father, 
to how much John McCain loved ABBA. 
These three hosts are talking about what 
everyone is thinking. It’s the ultimate 

virtual water cooler discussion. Find it at 
art19.com/shows/keep-it.

THIS IS LOVE
This intriguing podcast investigates 

life’s most persistent mystery: love. 
You’ll hear individual, real-life stories of 
true love, sacrifice and even obsession. 
You’ll meet Nino and Drew, who kept 
their relationship a secret for more 
than 40 years, and then they decided 
to do something that forced them 
into the national spotlight. There’s 
also the story of David, who went 
for a run in Central Park and started 
talking to a stranger, who turned out 
to be the love of his life. And Brenda 
Jackson, who became a bestselling 
novelist by writing 120 books about 
her first romance. Listening to the love 
stories of real people will make you feel 
that anything is possible when we bet 
everything on the one we love. Find it 
at www.thisislovepodcast.com.

MY BROTHER, 
MY BROTHER AND ME

Justin, Travis and Griffin McElroy 
are brothers who are not experts in 
anything, but they have a popular 
podcast in which they dispense 
advice about various subjects, answer 
questions submitted by listeners 
or on Yahoo Answers, and provide 
addicting and hilarious commentary 
about nothing in particular. Known 
as MBMBaM by faithful listeners, 
the podcast features regular segments 
including The Munch Squad, in which 
they recite and ridicule news about 
new food products, and Haunted 
Doll Watch, which highlights online 
classifieds of haunted or possessed 
dolls. This is like the table conversation 
at the best family dinner of your life. 
Find it at www.stitcher.com/podcast/
my-brother-my-brother-and-me.  n
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DIRECTIONS
Put the stock or broth in a large pot, and bring it 

to a boil over high heat. Adjust the heat and continue 
boiling steadily until the liquid reduces to about half its 
original volume.

Meanwhile, prepare the vegetables. Trim the leeks, 
cutting off the root ends and the tough dark-green 
leaves. Carefully cut the leeks in half lengthwise, and 
rinse thoroughly under cold running water to remove 
all sand or grit from between the leaves. Cut the leeks 
crosswise into 1/4-inch (6-mm) slices.

Peel the potato, and cut it into quarters. Cut the 
quarters crosswise into 1/4-inch (6-mm) slices.

In a large saucepan, melt the butter over low heat. Add 
the leeks and cook, stirring occasionally, until they begin 
to soften, about 5 minutes. Add the potatoes and continue 
cooking, stirring occasionally, for 15 minutes longer.

Stir in the reduced stock or broth. Bring to a boil over 
high heat. Then, reduce the heat to maintain a gentle 
simmer and cook until the leeks and potato are very 
soft, about 45 minutes.

While the vegetables are simmering, put the cream 
in a small saucepan, bring to a boil over medium-high 
heat, and continue boiling steadily, stirring frequently, 
until the cream has reduced by half. Set aside.

When the vegetable cooking time has ended, stir 
all but 2 tablespoons of the chervil leaves into the 
pot, reserving the remainder for a garnish. Cook the 
vegetables and chervil for 15 minutes longer.

When the vegetables are done cooking, use a slotted 

spoon to transfer them to a food processor or blender, 
working in batches if necessary to avoid overcrowding. 
Add a little of the cooking liquid to moisten the vegetables 
and puree them; then, transfer the puree to a bowl while 
processing or blending any remaining batches.

Return the puree to the rest of the soup’s cooking 
liquid in the pot and stir in the reduced cream. 
Simmer over low heat for several minutes, stirring 
occasionally. Season to taste with salt, white pepper 
and a little lemon juice.

Before serving, mince the remaining chervil leaves. 
Ladle the soup into warmed bowls, garnish with chervil, 
and serve immediately. Serves 6-8.  n

CREAM OF LEEK AND CHERVIL SOUP

© 2021 Wolfgang Puck Worldwide, Inc. Distributed by Tribune Content Agency, LLC.

5 PODCASTS TO CAPTURE YOUR 
HEART, TICKLE YOUR FUNNY BONE

INGREDIENTS
• 10 cups good-quality low-sodium 

canned chicken stock or broth

• 3 large leeks

• 1 baking potato, 6 to 8 ounces

• 2 tablespoons unsalted butter

• 1 cup heavy cream

• 1/2 cup packed fresh chervil leaves

• Kosher salt

• Freshly ground white pepper

• Freshly squeeze lemon juice

cream of leek & chevril Soup

ccording to Podcast Insights, 
73 million Americans listen 

to podcasts regularly, seven 
per week on average. You can find 
a podcast about virtually any subject 
that strikes your fancy, so if you’re 
looking for a new show to engage and 
delight you, there is no shortage of 
fun, information, news, controversy 
and commentary out there to choose 
from. But where do you start? Here 
are five wildly entertaining, addictive 
podcasts that are worth a listen. They 
all highlight and celebrate relatable, 
real-life moments that will capture your 
heart and tickle your funny bone. All 
you need is a pair of earbuds, and 
you’re good to go.

HOW DID THIS GET MADE?
As the story goes, comedians Paul 

Scheer, Jason Mantzoukas and June 
Diane Raphael were in a bar talking 
about how bad the movie “Wall Street: 
Money Never Sleeps” was, and the 
idea for “How Did This Get Made?” 
was born. Highbrow Siskel-and-Ebert-
style commentary about cinema, it’s 
not. This laugh-out-loud podcast 
features the hosts and other guests 
talking about current movies. If you’ve 
seen the movie, you will love hearing 
their thoughts about it, but even if 
you haven’t caught the film yet, this 
hilarious show will have you laughing. 
If you’ve ever thought about sneaking 
off to a matinee in the middle of a 
workday (and we know you have) these 
are the people you want to take along. 
Find it at www.earwolf.com/show/
how-did-this-get-made/.

PET PARENTS, OVERSHARING
Do you have a pet you call your 

fur baby? Do you secretly watch cat 
or dog videos on company time? 
There’s a new podcast aimed squarely 
at you. Hosted by two comedians 
and now available for streaming, “Pet 
Parents, Oversharing” explores all 
of life’s moments shared with our 
best furry friends, from the endearing 
to the embarrassing and hilariously 
awkward, reminding us of the bond 
that pet parents share. No topic is 

off limits and you’ll be sure to roll 
over with your pup in laughter or feel 
inspired to strike up a friendly chat 
next time you head to the dog park. 
Developed by the folks at Freshpet, 
“Pet Parents, Oversharing” helps pet 
parents get through the day knowing 
they’re not going it alone. Tune in to 
Pet Parents, Oversharing for stories 
about all things paw, fur and tail. Find 
it at www.freshpet.com/pet-podcast.

KEEP IT
Daily Beast culture critic Ira Madison 

III and co-hosts Kara Brown and Louis 
Virtel are joined each Wednesday by 
comedians, journalists and others for a 
discussion of pop culture, politics, terrible 
celebrity tweets, events like the Oscars 
and more. Nothing is out of bounds, 
from Meghan Markle’s annoying father, 
to how much John McCain loved ABBA. 
These three hosts are talking about what 
everyone is thinking. It’s the ultimate 

virtual water cooler discussion. Find it at 
art19.com/shows/keep-it.

THIS IS LOVE
This intriguing podcast investigates 

life’s most persistent mystery: love. 
You’ll hear individual, real-life stories of 
true love, sacrifice and even obsession. 
You’ll meet Nino and Drew, who kept 
their relationship a secret for more 
than 40 years, and then they decided 
to do something that forced them 
into the national spotlight. There’s 
also the story of David, who went 
for a run in Central Park and started 
talking to a stranger, who turned out 
to be the love of his life. And Brenda 
Jackson, who became a bestselling 
novelist by writing 120 books about 
her first romance. Listening to the love 
stories of real people will make you feel 
that anything is possible when we bet 
everything on the one we love. Find it 
at www.thisislovepodcast.com.

MY BROTHER, 
MY BROTHER AND ME

Justin, Travis and Griffin McElroy 
are brothers who are not experts in 
anything, but they have a popular 
podcast in which they dispense 
advice about various subjects, answer 
questions submitted by listeners 
or on Yahoo Answers, and provide 
addicting and hilarious commentary 
about nothing in particular. Known 
as MBMBaM by faithful listeners, 
the podcast features regular segments 
including The Munch Squad, in which 
they recite and ridicule news about 
new food products, and Haunted 
Doll Watch, which highlights online 
classifieds of haunted or possessed 
dolls. This is like the table conversation 
at the best family dinner of your life. 
Find it at www.stitcher.com/podcast/
my-brother-my-brother-and-me.  n
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DIRECTIONS
Put the stock or broth in a large pot, and bring it 

to a boil over high heat. Adjust the heat and continue 
boiling steadily until the liquid reduces to about half its 
original volume.

Meanwhile, prepare the vegetables. Trim the leeks, 
cutting off the root ends and the tough dark-green 
leaves. Carefully cut the leeks in half lengthwise, and 
rinse thoroughly under cold running water to remove 
all sand or grit from between the leaves. Cut the leeks 
crosswise into 1/4-inch (6-mm) slices.

Peel the potato, and cut it into quarters. Cut the 
quarters crosswise into 1/4-inch (6-mm) slices.

In a large saucepan, melt the butter over low heat. Add 
the leeks and cook, stirring occasionally, until they begin 
to soften, about 5 minutes. Add the potatoes and continue 
cooking, stirring occasionally, for 15 minutes longer.

Stir in the reduced stock or broth. Bring to a boil over 
high heat. Then, reduce the heat to maintain a gentle 
simmer and cook until the leeks and potato are very 
soft, about 45 minutes.

While the vegetables are simmering, put the cream 
in a small saucepan, bring to a boil over medium-high 
heat, and continue boiling steadily, stirring frequently, 
until the cream has reduced by half. Set aside.

When the vegetable cooking time has ended, stir 
all but 2 tablespoons of the chervil leaves into the 
pot, reserving the remainder for a garnish. Cook the 
vegetables and chervil for 15 minutes longer.

When the vegetables are done cooking, use a slotted 

spoon to transfer them to a food processor or blender, 
working in batches if necessary to avoid overcrowding. 
Add a little of the cooking liquid to moisten the vegetables 
and puree them; then, transfer the puree to a bowl while 
processing or blending any remaining batches.

Return the puree to the rest of the soup’s cooking 
liquid in the pot and stir in the reduced cream. 
Simmer over low heat for several minutes, stirring 
occasionally. Season to taste with salt, white pepper 
and a little lemon juice.

Before serving, mince the remaining chervil leaves. 
Ladle the soup into warmed bowls, garnish with chervil, 
and serve immediately. Serves 6-8.  n

CREAM OF LEEK AND CHERVIL SOUP

© 2021 Wolfgang Puck Worldwide, Inc. Distributed by Tribune Content Agency, LLC.

5 PODCASTS TO CAPTURE YOUR 
HEART, TICKLE YOUR FUNNY BONE

INGREDIENTS
• 10 cups good-quality low-sodium 

canned chicken stock or broth

• 3 large leeks

• 1 baking potato, 6 to 8 ounces

• 2 tablespoons unsalted butter

• 1 cup heavy cream

• 1/2 cup packed fresh chervil leaves

• Kosher salt

• Freshly ground white pepper

• Freshly squeeze lemon juice

Directions:

ccording to Podcast Insights, 
73 million Americans listen 

to podcasts regularly, seven 
per week on average. You can find 
a podcast about virtually any subject 
that strikes your fancy, so if you’re 
looking for a new show to engage and 
delight you, there is no shortage of 
fun, information, news, controversy 
and commentary out there to choose 
from. But where do you start? Here 
are five wildly entertaining, addictive 
podcasts that are worth a listen. They 
all highlight and celebrate relatable, 
real-life moments that will capture your 
heart and tickle your funny bone. All 
you need is a pair of earbuds, and 
you’re good to go.

HOW DID THIS GET MADE?
As the story goes, comedians Paul 

Scheer, Jason Mantzoukas and June 
Diane Raphael were in a bar talking 
about how bad the movie “Wall Street: 
Money Never Sleeps” was, and the 
idea for “How Did This Get Made?” 
was born. Highbrow Siskel-and-Ebert-
style commentary about cinema, it’s 
not. This laugh-out-loud podcast 
features the hosts and other guests 
talking about current movies. If you’ve 
seen the movie, you will love hearing 
their thoughts about it, but even if 
you haven’t caught the film yet, this 
hilarious show will have you laughing. 
If you’ve ever thought about sneaking 
off to a matinee in the middle of a 
workday (and we know you have) these 
are the people you want to take along. 
Find it at www.earwolf.com/show/
how-did-this-get-made/.

PET PARENTS, OVERSHARING
Do you have a pet you call your 

fur baby? Do you secretly watch cat 
or dog videos on company time? 
There’s a new podcast aimed squarely 
at you. Hosted by two comedians 
and now available for streaming, “Pet 
Parents, Oversharing” explores all 
of life’s moments shared with our 
best furry friends, from the endearing 
to the embarrassing and hilariously 
awkward, reminding us of the bond 
that pet parents share. No topic is 

off limits and you’ll be sure to roll 
over with your pup in laughter or feel 
inspired to strike up a friendly chat 
next time you head to the dog park. 
Developed by the folks at Freshpet, 
“Pet Parents, Oversharing” helps pet 
parents get through the day knowing 
they’re not going it alone. Tune in to 
Pet Parents, Oversharing for stories 
about all things paw, fur and tail. Find 
it at www.freshpet.com/pet-podcast.

KEEP IT
Daily Beast culture critic Ira Madison 

III and co-hosts Kara Brown and Louis 
Virtel are joined each Wednesday by 
comedians, journalists and others for a 
discussion of pop culture, politics, terrible 
celebrity tweets, events like the Oscars 
and more. Nothing is out of bounds, 
from Meghan Markle’s annoying father, 
to how much John McCain loved ABBA. 
These three hosts are talking about what 
everyone is thinking. It’s the ultimate 

virtual water cooler discussion. Find it at 
art19.com/shows/keep-it.

THIS IS LOVE
This intriguing podcast investigates 

life’s most persistent mystery: love. 
You’ll hear individual, real-life stories of 
true love, sacrifice and even obsession. 
You’ll meet Nino and Drew, who kept 
their relationship a secret for more 
than 40 years, and then they decided 
to do something that forced them 
into the national spotlight. There’s 
also the story of David, who went 
for a run in Central Park and started 
talking to a stranger, who turned out 
to be the love of his life. And Brenda 
Jackson, who became a bestselling 
novelist by writing 120 books about 
her first romance. Listening to the love 
stories of real people will make you feel 
that anything is possible when we bet 
everything on the one we love. Find it 
at www.thisislovepodcast.com.

MY BROTHER, 
MY BROTHER AND ME

Justin, Travis and Griffin McElroy 
are brothers who are not experts in 
anything, but they have a popular 
podcast in which they dispense 
advice about various subjects, answer 
questions submitted by listeners 
or on Yahoo Answers, and provide 
addicting and hilarious commentary 
about nothing in particular. Known 
as MBMBaM by faithful listeners, 
the podcast features regular segments 
including The Munch Squad, in which 
they recite and ridicule news about 
new food products, and Haunted 
Doll Watch, which highlights online 
classifieds of haunted or possessed 
dolls. This is like the table conversation 
at the best family dinner of your life. 
Find it at www.stitcher.com/podcast/
my-brother-my-brother-and-me.  n

 
©2019 Brandpoint.

A
  podcasts

8

L
IF

E
S

T
Y

L
E

DIRECTIONS
Put the stock or broth in a large pot, and bring it 

to a boil over high heat. Adjust the heat and continue 
boiling steadily until the liquid reduces to about half its 
original volume.

Meanwhile, prepare the vegetables. Trim the leeks, 
cutting off the root ends and the tough dark-green 
leaves. Carefully cut the leeks in half lengthwise, and 
rinse thoroughly under cold running water to remove 
all sand or grit from between the leaves. Cut the leeks 
crosswise into 1/4-inch (6-mm) slices.

Peel the potato, and cut it into quarters. Cut the 
quarters crosswise into 1/4-inch (6-mm) slices.

In a large saucepan, melt the butter over low heat. Add 
the leeks and cook, stirring occasionally, until they begin 
to soften, about 5 minutes. Add the potatoes and continue 
cooking, stirring occasionally, for 15 minutes longer.

Stir in the reduced stock or broth. Bring to a boil over 
high heat. Then, reduce the heat to maintain a gentle 
simmer and cook until the leeks and potato are very 
soft, about 45 minutes.

While the vegetables are simmering, put the cream 
in a small saucepan, bring to a boil over medium-high 
heat, and continue boiling steadily, stirring frequently, 
until the cream has reduced by half. Set aside.

When the vegetable cooking time has ended, stir 
all but 2 tablespoons of the chervil leaves into the 
pot, reserving the remainder for a garnish. Cook the 
vegetables and chervil for 15 minutes longer.

When the vegetables are done cooking, use a slotted 

spoon to transfer them to a food processor or blender, 
working in batches if necessary to avoid overcrowding. 
Add a little of the cooking liquid to moisten the vegetables 
and puree them; then, transfer the puree to a bowl while 
processing or blending any remaining batches.

Return the puree to the rest of the soup’s cooking 
liquid in the pot and stir in the reduced cream. 
Simmer over low heat for several minutes, stirring 
occasionally. Season to taste with salt, white pepper 
and a little lemon juice.

Before serving, mince the remaining chervil leaves. 
Ladle the soup into warmed bowls, garnish with chervil, 
and serve immediately. Serves 6-8.  n

CREAM OF LEEK AND CHERVIL SOUP

© 2021 Wolfgang Puck Worldwide, Inc. Distributed by Tribune Content Agency, LLC.

5 PODCASTS TO CAPTURE YOUR 
HEART, TICKLE YOUR FUNNY BONE

INGREDIENTS
• 10 cups good-quality low-sodium 

canned chicken stock or broth

• 3 large leeks

• 1 baking potato, 6 to 8 ounces

• 2 tablespoons unsalted butter

• 1 cup heavy cream

• 1/2 cup packed fresh chervil leaves

• Kosher salt

• Freshly ground white pepper

• Freshly squeeze lemon juice
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call Today 619.252.7588

•  Borrow in entities’ name!

•  no Income Documentation needed

•  residential & commercial

•  equity Based

•  unlimited cash out for Business

•  Quicker closing Timelines

•  outside of the Box Decisions

•  Finance rehab/construction

619.252.7588

Louis@LouieLoans.com

louieloans.com DRE #01840190 • NMLS ID #282315
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•  pRiVAtE monEy loAnS

Why louie loans Private money?

due to covid-19, you have Short term liquidity needs 
however Banks have tightened lending Guidelines, you have 
poor credit or have income which can’t be documented.

Access your home equity for cash injection to your 
business. louie loans offers 1st and 2nd mortgages 
based on  the amount of equity in the property.

you Receive cash to Relieve Short term liquidity needs. 
cash is king!

Problem

Solution

Result

Over A Quarter $Billion Funded  •  outside the Box Solutions  in 15 days or less! TM

louiS StAthAkiS

the 
Solution

Call Today 619.252.7588 11

C R O S S W O R D
PUZZLE 

P U Z Z L E answers 
created by Crosswords Ltd.

ACROSS
1 Photographer Adams
6 “Happy Motoring” company
10 Cuba, por ejemplo
14 2000s first lady Bush
15 Matty of baseball
16 Twice-monthly tide
17 Crème de la crème
19 Kvetch like a fish?
20 West of “My Little 

Chickadee”
21 Mr. Peanut prop
22 Dental hygienist’s gizmo
24 Essen’s river
26 Russian space station 

for 15 years
27 Hurry-scurry
28 “__ Yankees”
30 Spar without a partner
33 Rascal
35 “Honor Thy Father” 

author Gay
36 Hawaiian porch
37 Ab __: from day one
38 Uses a sieve
42 Apply, as a brake
44 Flynn of “Captain Blood”
45 Extremely lame, 

in modern slang
48 Hunky-__: fine
49 Toronto’s prov.

50 Dada co-founder
51 Either H in H2O
53 Home of the NHL’s Senators
55 A head
57 “Aladdin” monkey
60 Old phone feature
61 Business manager skilled at 

reducing expenses
64 Shortest-named Great Lake
65 Sci-fi’s Jabba the __
66 Mars has two
67 Aloha State bird
68 Jazz and Disco periods
69 Popular pie

DOWN
1 Grad
2 Auto parts giant
3 Clark Kent, really
4 “... __ he drove out of sight”: 

Moore
5 Tree that rhymes with a 

month
6 Deserve
7 Pivot around
8 “Help!”-ful soap pad brand
9 Not in the house
10 Ancient Andean
11 Aquanaut’s base
12 Texas city in a cowboy song
13 Estimated: Abbr.

18 Wheels, so to speak
23 Game stick with 

a netted pocket
25 Expose
26 Sam who owned Cheers
28 ISP alternative
29 Federal Law known as 

Obamacare
30 Clog
31 “Wreaked” state
32 Creepy sort
34 Tool for two lumberjacks
39 Completely, alphabetically 

speaking
40 A.L.’s Blue Jays
41 Scheming
43 Pain in a canal
45 Made of oak, say
46 Complete
47 Reach, as a goal
51 NC State’s conf.
52 Dull sound
54 On the safe side, at sea
55 Spanish “this”
56 Lawyers: Abbr.
58 Mercedes-__
59 Big Dipper bear
62 Lord’s Prayer start
63 You, in French

© 2020 Distributed by Tribune
Content Agency, LLC.

just for fun l

Call me Today to Schedule an In-Home Valuation: xxx-xxx-xxxx

THE MARKET 
IS CHANGING!

Do YOU know what 
your property is worth? 

Receive a custom evaluation for your 
home, including comparisons to other 

homes that have recently sold or are on 
the market. This guarantees you receive 
the most accurate information available.

Over A Quarter $Billion Funded  •  outside the Box Solutions  in 15 days or less! TM
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Call me Today to Schedule an In-Home Valuation: xxx-xxx-xxxx

THE MARKET 
IS CHANGING!

Do YOU know what 
your property is worth? 

Receive a custom evaluation for your 
home, including comparisons to other 

homes that have recently sold or are on 
the market. This guarantees you receive 
the most accurate information available.

Log on to win: 100DollarGuess.com

FOR $100:
This photo was taken 

in 1946. Name what is 

now in the center of 

this aerial shot.

Historic Photo Credit: San Diego History Center.
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RoBERt AntoniAdiS
BROkER • DRE #01727428

(619) 852-8827
Robert@RobertRealtySd.com

robertrealtySD.com

$1/2 BIllIon 
Since 07’

north of

robert’s current Inventory call/Text For a Private Tour

3455 charles St
4 Br • 3 Ba • 2974 eSF

the Wooded Area

For Sale

New Construction: Main House plus Guest Quarters
Above the 3 Car Garage. 2486 Sq Ft. plus a 450 Sq
Ft Covered Back Deck & Fire Pit. Master Suite w/
Double Vanity, Tub & Shower &Walk in Closet. No
HOA/ Mello Roos. Minutes to Downtown & Airport.

4 BEDROOM 3.5 BATH

4230 Orchard Ave
POINT LOMA HEIGHTS

(619) 852-8827
www.RobertRealtySD.com

DRE #01727428

Open 10-4

776 rosecrans
3 Br • 2 Ba • 3,021 eSF 

751 Gage
3 Br • 2 Ba • 1,624 eSF
corner lot  •  The Wooded area 

4230 orchard
main House Plus Guest Quarters

2,486 Sq Ft + 450 Sq Ft Deck
3 car Gar • alley access  

3115 owen
5 Br • 4.5 Ba • 4,027 eSF

  

621 san elijo
5 Br • 6 Ba • 4,500 eSF

rockstar Views

$3,500,000$2,075,000

975-977 rosecrans
(2) 2 Br’S  • (2) 2 Ba’S

$70k Gross rent Duplex

$1,325,000

$2,200,000

For SaleFor Sale

For Sale

$1,295,000

3122 ingelow
2 Br • 1 Ba • 850 eSF

$2250mth

FoR Rent

aVaIl Soon

990 manor Way
3 Br  • 2 Ba • 1,452 eSF

aVaIl SoonaVaIl Soon

aVaIl Soon


