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1 Overview :: The Linkery 
 
The Linkery is a farm-to-table restaurant on a mission to be the best neighborhood 
dining destination in America. Since February 25, 2005, we’ve operated from San 
Diego’s vibrant North Park, an area combining urban residential living with eclectic, 
independent businesses. Every day we focus on providing great food and drink, while 
also, helping diners “meet their meal”—basically, introducing them to the story behind 
all that appears on their plate. Extensive menu descriptions and knowledgeable servers, 
contribute to this process, allowing us to share our passion for local, regional and 
sustainably-grown ingredients. 
 
The path to the Linkery is populated with every day diners, as well as chefs, farmers 
and artisans, who are testaments to changing attitudes about food. They all care about 
the origins of what they eat, and their enthusiasm further fuels our commitment to “real 
food, fine wines and craft beers.” We find the folks who employ the most wholesome 
possible means to grow and make the finest stuff in the world. From there, we share it in 
delicious ways, because after all, the joy you give is the joy you get.  
 
In May 2008, the Linkery moved to a new location. We’re still in the same great 
neighborhood, serving the same type of food, and sourcing it from the same great 
growers and producers. The key difference is that we’re now in a space that is three 
times as large as our original one. This permits greater flexibility in how our guests 
commune, thanks to the addition of larger bar and dining areas, and the creation of a 
“beer garden”—and truly, we’ll use every square foot. The response from the 
community has been positive, and we’re anxious to serve our loyal, longtime diners 
from places near and far, while warmly welcoming newer guests. 
 

 



2 The Linkery :: 10 Things To Know 
 

1. Style:  The current term for our kind of food is "farm-to-table." We source the best and 
freshest, and most flavorful and sustainable ingredients we can. Stylistically, we’re open 
minded, with a daily menu that allows us to not only cook regional California cuisine, but 
also exhibit what we’ve learned from across borders and oceans.   
 

2. Preparation:  We make much of our cuisine in-house, including our own sausages, 
which explain  part of the Linkery name—along with our wish to demonstrate how food 
“links” farmers and artisans to the community in very meaningful ways. 

 
3. Kitchen:  Credit for preparing your food goes to our ensemble kitchen, not a celebrity 

chef. We employ a fun, collaborative process among talented and like-minded chefs and 
cooks. They are ever-conscious that farmers, artisans and ingredients are the “stars.”   

 
4. Meats:  We serve no commodity meat, and instead, offer natural, farm-specific meats 

including heritage breeds, grass-fed beef, and pastured pork. We cure and make our 
own sausages, hams, bacon and other charcuterie. All meat is from independent 
farmers and co-ops, that mostly  raise their animals outdoors, sustainably, using pre-
industrial methods.  

 
5. Produce:  We use mostly local and regional produce, because it tastes best. It’s also 

fresher, prettier, and real. Similarly, we use almost exclusively whole, unprocessed 
ingredients, instead of food containing factory-made ingredients.*  

 
6. Breads/Cheeses:  We buy cheese from artisanal creameries. Also, we bake most of our 

own bread, and the rest we buy from a local, independent baker.  

 
7. Seafood:  We seek out fresh, wild-caught local fish. 

 
8. Drinks:  We regularly offer real ale (aka cask-conditioned beer), the best handcrafted 

beers from San Diego and surrounding vicinities, and sparkling mead and real cider from 
California. The wine list features selections from the Guadalupe Valley, San Diego 
County, and beyond. Plus, coffees and teas are ordered from truly amazing growers. 

  
9. Service:  On the dining floor, we don’t work for tips. Instead, we address the costs of 

providing table service by including an 18% charge for dining-in guests. Whenever 
diners express extra gratitude, we donate the cash to our Charity of the Month. 

 

10. Our Blog:  “Casing the Joint” (www.porterx.com/blog) is written by owner Jay Porter with 
contributions from the Linkery family. Frequent postings let diners know what’s new and 
noteworthy—a cool farm we’ve discovered; insights about what we’ve recently procured; 
or deep thoughts about the social, political, and economics of real food. 

 
*Rare exceptions: pantry items like sauerkraut which tends to have small amounts of processed 
ingredients in them, and which we are still figuring out how to make ourselves at high quality. 



3 The Linkery :: Real Food (Sample Menu)                       
 
MARKET SELECTIONS 1/22/2009 
 
FIRST COURSES 
 
White turnip soup, red chard, crispy country ham 8 - Weiser Family Farm, McGrath Family 
Farms, B&B Farms 
 
Spinach, red turnips, Point Reyes blue cheese, pepitas, wildflower honey vinaigrette 
(vegetarian) 9 - Weiser Family Farm, La Milpa Organica, Wingshadows Hacienda, Temecula 
Honey Co.  
 
Local pastured bbq lamb riblets, apple slaw 10 - RC Livestock  
 

VEGETARIAN MAINS 
 
Hand cut tagliatelle, rapini, roasted cherry 
tomatoes, Grana Padano cheese 16  
McGrath Family Farms  
 
add house cured guanciale (not vegetarian) 4 
- Niman Ranch 
 
Stuffed butternut squash, Israeli couscous, 
red pepper sauce (vegan) 14.5  
McGrath Family Farms, Wingshadows 
Hacienda  

 
MAIN COURSES 
 
Local pastured lamb leg, cannelini ragu, swiss chard, Butterball potato mash 20  
RC Livestock, McGrath Family Farms, Weiser Family Farms 
 
Wild Mexican yellowtail amberjack, sweet corn sope, watermelon radish, arbol chile crema 18 - 
Pacific Ocean, Weiser Family Farms, Wingshadows Hacienda, La Milpa Organica 
 
Irish bacon dinner, Butterball potatoes, carrots, cabbage, whole grain mustard 16.5  
Kelly Biensen's Farm, Wesier Family Farms  
 
 
DESSERT 
 
Black Marlin Porter cask beer float, hand spun beer ice cream 9  
Ballast Point Brewery 
 
Sapote and Persian lemon meringue tart 9 
McGrath Family Farms, Polito Farms 
 
 



LINK PLATES – with your choice of today’s house-mad e links 
 
Link starter 8.5 - with house made honey cumin mustard, house baked bread 
 
Sausage tacos 12.5 - with Righetti Ranch pinquito bean salad (one link, two tacos)  
 
Picnic plate 16.5 - two links with apple slaw, potato salad, Winchester Gouda cheese, and 
house baked bread 
 
Choucroute bowl 14.5 - One link with house made sauerkraut braised in Mosel Riesling, house 
cured pork belly (B&B Farms) melted Winchester Gouda cheese, house baked bread 
 

TODAY’S LINKS 
Chicken Munson (Organic, free-
range Fulton Valley chicken, garlic, 
white wine, red pepper, goat 
cheese) ( add $1) 
 
Boerewors (BN Ranch pastured 
goat, Open Space beef, bacon, 
pastured Berkshire pork, clove, 
coriander)  
 
Andouille (Vande Rose Farms pork, 
garlic, black pepper, cayenne, 
thyme, SPICY)  
 

 
Add portobello to any plate 4   Add an extra link to any plate 5.5 
 

CONTINUING SELECTIONS 
 
STARTERS 
 
Small salad 7.5  
organic mixed greens, market produce,  
lime vinaigrette (vegan) 
 
Chips & dip 7.5  
Smoked swordfish dip served with crostini, 
market produce  
 
Hearth bread and local oils 8  
House baked honey-wheat hearth bread, 
local avocado oil (Bella Vado), local olive oil 
(Rancho Cortes), Sonoma sea salt smoked 
over red oak, unsmoked Sonoma sea salt 
(vegan) 
 
 
 

Grilled green beans in ginger soy sauce 8.5 
Cask-aged Shoyu soy sauce brewed in the 
traditional method (vegan) 
 
Cheese & fruit board 12.5  
100% pastured cow's milk cheeses: 
Thomasville Tomme, (cow, Sweetgrass 
Dairy, Thomasville, GA), Pt. Reyes Blue 
(cow, Point Reyes, CA), seasonal fruit 
(vegetarian) 
 
House cured meat & pickle board 12.5  
Goat prosciutto (pastured goat from RC 
Livestock), thuringer, (pasture-raised B&B 
Farms Berkshire pork), house pickled 
vegetables 
�
 



FLATBREADS 
 
Smoked chorizo & goat cheese 16.5 
Roasted garlic sauce, goat cheese, red 
onions, house made chorizo (NZ Ranch & 
Spanish Oak Ranches) 
 
Pesto & smoked chicken apple sausage 17  
Basil-rocket pesto (La Milpa Organica), 
provolone, house-made smoked chicken 
apple sausage  
 
Grilled green onion & roasted tomato 16 
Chili-garlic oil, queso fresco, bacon avocado 
guacamole (vegetarian)  
 
Country ham & quail egg 17 
House cured country ham (B&B Farms), 
quail egg (Wingshadows Hacienda), 
jalapenos, mozzarella, marinara sauce  
 
Add a little house-cured pepperoni to any 
flatbread 2  
 
SPECIALTY OF THE HOUSE 
 
Lowcountry boil 29  
Wild Mexican shrimp, local Manila clams 
(Carlsbad Aquafarm), house made 
Andouille sausage, Pee Wee potatoes 
(Weiser Farms), California corn, boiled with 
house baked seasonings and served on a 
platter with house made jalapeño 
cornbread.  
 
SANDWICHES 
 
The Linkery dip 14  
Spanish Oaks roast beef, green onions, 
Hook cheddar, housemade bun, with 
mashed potatoes and gravy  
 
Grass-fed burger with “the lot” 15.5  
Pastured Open Space beef, topped with 
pastured chicken egg, grilled pineapple, 
house cured Duroc bacon from Vande Rose 

Farms, Winchester Gouda cheese, house-
baked bun and more 
 
Get your burger “Zaki style” by topping it 
with any link 5.5  
 
VEGETARIAN VERSIONS 
 
Portobello tacos 11.5  
with Righetti Ranch pinquito bean salad 
(one ‘shroom, two tacos, can be veganized) 
 
‘Bello burger 12.5  
Grilled portobello topped with pastured 
chicken egg, grilled pineapple, Winchester 
Gouda cheese, house-baked bun and more 
(can be veganized) 
 
THE PRECIOUS BITS (OFFAL) 
 
Tripe with faro piccolo & chorizo 11.5  
Tripe from pastured California beef 
(Tallgrass), house made chorizo from 
pastured Spanish Oak Ranches beef, faro 
piccolo (Anson Mills) 
 
Goat head tamales 12  
Pastured goat (BN Ranch), tomatillos, 
yellow chile sauce 
 
Country-fried pig’s ear chopped salad 10  
Pig’s ear (Niman Ranch), house ranch 
dressing  
 
SIDES 
 
Small plate of grilled house baked bread 1.5 
 
Pickled ranch egg 2.5  
pastured chickens from Fountain of Youth 
Farm, Ramona (vegetarian) 
 
House Dill pickle 3 
 
House baked jalapeño cornbread w/ bay 
butter 5.5

  
 
 



4 The Linkery :: Fine Wines, Craft Beer & More  
 
SAMPLE LISTING  - (100+ additional beer and 
wine selections  at www.thelinkery.com) 
 
CASK BEER (and cider) mini / medium / pint 
 
Black Marlin Porter Ballast Point 2.75 / 6 / 7.75 
 
Nautical Nut Brown AleSmith 3 / 5.5 / 7 
 
Big Eye IPA Ballast Point 2.75 / 5.75 / 7.5 
 
Ruination Stone 3.5 / 7 / 8.5 
 
Dry Cider Wandering Aengus Cider works 10 oz 
for 8 
 
DRAFT BEER mini / medium /  pint 
 
Abandon Ship smoked lager Ballast Point 2.5 /  
4 / 5.5 
 
Mystery Meat light lager Moonlight 2.5 / 4 / 5.5 
 
Toasted Wheat & Rye Moonlight 2.5 / 4.5 / 5.5 
 
Union Jack IPA Firestone Walker 2.75 / 4.5 / 
5.75 
 
Telegraph 3 / 5.25 / 6.5  
 
SPARKLING MEAD, WINE & CIDER 
 
Heidrun Meadery, Madras Carrot Blossom  
Méthode Champenoise 9.5 
 
Gruet, Rosé, 100% Pinot Noir, Méthode 
Champenoise, Albuquerque, NM 9 
 
Wandering Aengus Ciderworks, Semi-Dry Cider, 
Salem, OR 100% organic apples, gluten-free 9.5 
 
Paringa, Sparkling Shiraz, 04,Clarendon, South 
AUS. 6.5  
 
CASK WINE 
 
Linkery Cuvee #1 10.5 glass / 49 carafe 
Christopher Cameron Vineyards, grapes from 
Dry Creek CA, pressed & blended in Carlsbad  
 
 
 

MORE WINE 
 
House made red sangria 7.5 glass / 32 carafe 
 
Sparkling sangria 7.5 glass  
 
Little jar of red wine 5  
 
COFFEE & TEA  
coffee  ground to order, 17oz press pot  
 
Decaf Librarian's Blend. A bold blend of 
Indonesian, African, and Central  
American coffees. Sparkling acidity balanced by 
its dark roast sweetness. Roasted by 
Intelligentsia Coffee, Los Angeles 4.5 
 
Itzamna Guatemala. Dark Roast with a cocoa 
aroma, buttery body, soft spicy texture, and a 
berry finish. Roasted by Intelligentsia Coffee, 
Los Angeles 5 
 
Kurimi Ethiopia. A medium body coffee with an 
exotic, blueberry aroma, juicy acidity and crisp, 
tart finish. Roasted by Intelligentsia Coffee, Los 
Angeles. 6 
 
Organic Earl Grey. Traditional blend of black tea 
with the intense floral citrus flavor of bergamot 
oil. (Intelligentsia Coffee) 5.5 
 
Organic Blend 333. herbal tea, a blend of tart 
rosehips, chamomile and peppermint. 
(Intelligentsia Coffee) 5.5 
 
Organic Jasmine. green tea, sweet, scented with 
fresh aromatic jasmine blossoms (Intelligentsia 
Coffee) 5.5 
 
MORE BEVERAGES 
 
Jamaica unsweetened hibiscus tea 3.5 
 
“Sam Malone” hibiscus tea & sparkling water 4 
 
Kombucha house made  7 
 
Dublin Dr. Pepper made with real cane sugar in 
Dublin, TX   4 
 
Mexican Coca Cola made with real cane sugar 
3.5  



5 The Linkery :: Farmers and Artisans 
 
We’ve befriended some people who make the best stuff in the world, and deliver it to you along 
with its story. A few of these farmers and artisans are listed here, and you can learn more about 
all them at www.thelinkery.com. 
 

·  Ron and Cheryl Lange of RC Livestock in raise pastured goat, lamb, pork and grass-fed 
beef on their land near Fallbrook, CA.  
 

·  Albert Lewis of Twin Springs Ranch raises goats for us on brush, in the East County of 
San Diego. (Albert’s company Hempy’s also makes our hemp napkins.) 

 
·  At Wingshadows Hacienda in Warner Springs, CA, Lynne and Bruce Van Dyke-

Grammer raise heritage chickens that wander their property and lay delicious, real 
pastured eggs. Lynne and Bruce also provide us with myriad crops, produce and herbs. 

 
·  In between Santa Margarita and Pozo, CA, Christine and Jim Maguire of Rinconada 

Dairy raise pastured lamb, goat, and pork, as well as making artisan fresh-milk cheese. 
Jim and Margaret Neville raise pastured pigs exclusively for us, along with grass-fed 
beef, on their small farm in the Edna Valley outside of San Luis Obispo, CA. 

 
Barney Bahrenfuse raises lambs, chickens, 
cows, Berkshire pigs and multiple crops at 
B&B Farms just outside Grinnell, Iowa. We 
get pork from B&B—a model of modern 
sustainable, all-natural agriculture—with the 
help of Eden Natural, a co-op owned by a 
small group of independent farmers raising 
100% Berkshire breed pigs. Through Eden 
Natural, we also get fully pastured  
Berkshire breed pork, specifically, from 
the family farms of Kelly Biensen in State 
Center, Iowa and Doug Metzger in Seneca, 

Kansas, as well as 100% Berkshire pork from the whole co-op. 
 

·  Benito Altimira of Abulones Cultviados raises red abalone at their farm on the cliffs of 
Erendira, a couple hours south of Ensenada in Baja, California. Our rotating selection of 
fresh local and regional ocean fish is the result of extensive help from Tommy Gomes of 
Catalina Offshore Products in San Diego. Catalina distributes regional line-caught wild 
fish from locally-based fishing operations. 

  
·  We make our burger from 100% grass-fed beef from Tallgrass Beef company in Kansas. 

We also serve beef from Holsteins raised in Brawley, CA by the Brandt family. Brandt 
Beef is free of antibiotics and added hormones, and is raised on an all-vegetarian diet. 

 



·  We make all of our own sausages, often from Duroc breed pork from Vande Rose Farms 
in Oskaloosa, Iowa. Vande Rose is independently owned by the Van Gilst, DeBruin and 
Rozenboom families. Vande Rose pork is free of antibiotics and growth hormones. 

·  All the chicken we serve is organic, free-range chicken from Fulton Valley Farms, which 
is based in Fulton, CA and operates 14 farms in California’s Central Valley. Fulton’s 
birds are raised in large barns with access to the outdoors. 
 

·  Robert Farmer of Moceri Produce brings us produce from many San Diego county 
farms. We also get local produce at OB People’s Co-op. 

 
·  Any bread we don’t bake here is from Bread on Market in San Diego, a traditional artisan 

bakery independently owned by Susanna Starcevic of South Park. 
 

·  Neva Parker of White Labs maintains our proprietary cultures for curing meats, and is 
helping develop our bread starters. 

 
We obtain the world’s finest coffees, 
sourced from specific farms and co-
ops by Peter Giuliano of Counter 
Culture Coffee in Durham, North 
Carolina and by Magali Jay-Snyder 
of Santos in North Park. Our teas 
come from Sochi in North Park. 

 
Our effort to provide the finest of 
beer is made possible by the help of 
scores of local artisan brewers, 
including Stone Brewing in 
Escondido, AleSmith in San Diego, 
Pizza Port and Lost Abbey in 
Carlsbad and San Marcos, Ballast 

Point Brewing in San Diego, Alpine Beer Company in Alpine, Green Flash Brewing in 
Vista, Coronado Brewing Company in Coronado, and Lightning Brewery in Poway.  

 
·  Erik Humphrey, winemaker at San Pasqual Winery in Pacific Beach, makes wine from 

grapes from San Diego County and from the nearby Valle de Guadalupe in Baja 
California. Erik is also helping us make a Linkery wine from grapes grown at Melrose 
Ranch in the Old Guejito Valley outside Escondido. 

 
·  Our many different varietals of handcrafted sparkling mead are the product of Gordon 

Hull of Heidrun Meadery in Arcata, CA. 
 

·  The paper on which our menu is printed is totally tree-free, made from 75% post-
consumer waste (process chlorine-free) and 25% hemp (totally chlorine-free). It comes 
from Green Fields Paper in San Diego.   

 



6 The Linkery :: North Park Meat Co. 
 
In November 2008, the Linkery opened the North Park Meat Co., directly next to the 
main dining area of its restaurant. This artisan curing shop and “meat bar” features 
many of the expertly butchered and cured meats that are essential to the Linkery’s farm-
to-table ethos, and compliments its acclaimed gastropub menu (and status as “One of 
the best places to drink beer in America -- Imbibe Magazine, Oct. 2008) .  
 
Specifically: 

·  All North Park Meat Co. meats are cured by hand, in house  
·  Beef, goat, and lamb come only from farmers who raise their animals on  
      pasture and feed them grass.  
·  All pork comes from farmers who raise their Berkshire hogs outdoors on family 

farms, where they have plenty of room. These animals do not receive hormones, 
antibiotics, or any other of the degradations of modern livestock agriculture.  

 

 
 
Additionally:  

·  The name North Park Meat Co. is retained from the butcher that occupied the 
Linkery’s current location the 1940s and 1950s. 

·  North Park Meat Co. is specifically highlighting different kinds of pastured, hand-
cured ham and bacon. These hams are have been cured with blackstrap 
molasses and aged for many months in the Linkery’s curing room.  

·  Custom curing is available to the public for specific kinds of cures or a specific 
kind of ham or bacon.  

 
For additional information, as well as specific products and prices, visit 
www.northparkmeatco.com.  
 

 



7 The Linkery :: Fact Sheet 
 
Location/Contact: 3794 30th Street 

San Diego CA 92104 
T: 619.255.8778 
E: jay@thelinkery.com 

 
Websites &  www.thelinkery.com 
Blog:   www.northparkmeatco.com 
   www.thelinkery.com/blog 
 
Opened:  February 25, 2005 
 
Ownership:   Jay Porter 
 
Ensemble  House Lead & Lead Curer: Michael McGuan   
Kitchen:                    Farm Liaison:  Jay Porter 

Kitchen Leads: Max Bonacci & Joel  
    Sausagemaker:  Ernie Romero 

Baker: Chelsea   
                                 Kitchennaires: Lonne, Eric, Martin, Sergio  
 
Service Staff:  Service Leaders: Rachel Stegura, Brandon Gresham 

Bar Leaders - Juan Miron, Ethan Ostrander 
Cellarmistress/Beer Czar: Stephanie Tait 
Wine Manager: Bobby O'Connor  
Service Professionals: Reese, Belia, Alyssa, Renata, Kevin, Lucera 

 
Concept:  Eclectic, farm-to-table cuisine in a neighborhood setting  

Prices:  Mains:  $10-20  
   Starters:  $7.50-12.50  
 
Service Charge: 18% included in menu price; additional gratuity donated to our 

Charity of the Month 
      
Hours: Mon-Thu: 5:30pm - 11:30pm; Fri-Sun: noon - 11:30pm  

(with a late afternoon pause between lunch and dinner)  

Reservations:  The Linkery does not accept reservations. Seating is on a first-
come basis, and we seat only when a complete party is present.  

 
Certificates/ Gift certificates available; Visa, MasterCard,  
Credit Cards: and American Express cards accepted 
 
Smoking:  100% non-smoking  



Wheelchair  Yes 
Access: 
 
Parking: The North Park Parking Garage across the street, offers  

plentiful spaces. Off-street parking also available 
 
 
DESIGN & MARKETING TEAM: 
 
Architect:  Jared Bradley for The Bradley Projects, Inc., San Diego 
 
Interior  The Linkery Team  
Concepts: 
 
Public   Gerald “Dex” Poindexter  
Relations:  G.P. Marketing Services, San Diego 
   619.255.7433 / dex@geraldpoindexter.com 

 

 

 
 

 

 



8 Interview :: The Linkery’s Jay Porter 
Interview by Jed Sundwall / excerpted from jedsundwall.com / April 2008 

 
How did you get started? 
Like anyone, I did various things when I was young. I was going to be a rock and roll star, but 
that didn’t pan out. It wasn’t until I was about 25 or 26 when I realized it was time to get a job. I 
went to USD and got a bachelor’s in computer science and then went into software first as an 
engineer and eventually ended up as a manager and consultant for consumer electronics 
companies—it was very “Office Space” type stuff. 
 
About starting the Linkery: 
I had the idea that we could have this place in the neighborhood that would be worth working at, 
so we wouldn’t have to commute. It would be a place that would, as a business, provide a 
community space that would bring people together. And it would celebrate really good quality 
food and drink and beer in a simple way. So, we have handmade sausages, really high quality 
products, produce, meat, great wine, beer, everything done with a clear attention to detail, but 
not fancy.  
 
I wanted it to be a place that lets us walk to work, allows us to engage our whole selves at work, 
and lets us come in and enjoy being a part of it, and hopefully, it could be a place that could 
become a center for something that adds meaning and richness to life in this area. 

 
Did you have any restaurant experience before? 
No. I was totally making shit up.  
 
What’s been the biggest surprise so far? 
Without question, the biggest surprise has been discovering 
the dynamic between myself or anyone who works here, and 
the business as a whole. The business, the group you work 
with, becomes a reflection of what’s inside your head. And it’s 
true for everybody here—not just me— but when you’re the 
leader, it’s more relevant.  
 
That is, the dynamics of a small business happen to be so that 
if I have a blind spot or an issue that I don’t pay attention to, it 
communicates permission to everyone that that’s ok to screw 
that up. What happens is that even if nobody else shares that 
trait in the beginning, someone will eventually develop it and it 

will seem like there’s nothing wrong with it until it becomes endemic to the group.  
 
So I have to say “What am I doing that’s communicating that it’s ok to grow in this direction?” 
Realizing that it all starts with consciousness of what I’m doing was a huge thing for me. So if I 
just work on that and am a good partner to my co-workers, everything is going to be fine.  
 
What specifically has been a low point for you? 
Like anybody, I’ve got my limitations and there have been points where I had to turn to other 
people and say “I can’t do this. I’m having trouble getting through this.” But I think anybody who 
takes on a high stress, high growth task like this is going to experience that. There have 
definitely been times where I’ve had to say “I have to do something different with my life.” 



But those crises are personal, and I do whatever I can to keep them from affecting the business. 
The trickier thing is understanding the contour of our pathology or psychology, the things that 
keep you from being effective at work. You don’t know how your quirks are going to affect things 
until you’re facing them every day.  
 
For instance, we were really bad at accounting for inventory. We were always running out of 
beers, and I had to think “Am I meticulous about what I do, about what I’m tracking? Are people 
looking at my work and saying it’s ‘just good enough’ when I should be doing great work?” The 
temptation is to just address it with a meeting where we talk about how important it is to do a 
better job, which we do, but it’s more important for me to say I need to do a better job at 
whatever it is we’re striving for. 
 
What’s the high point of the past 3 years? 
Not to sound totally cheesy, but honestly, it’s every day. Every day is better than the last. It’s like 
the opposite of Office Space. It’s the joy of working with people that you love who reinforce one 
another and grow together. The feeling of union we enjoy is building on itself every day. There 
are tough days when we fight or we fire someone, which are hard, but we have enough history 
and trust with one another that we can take those days within a larger context of growth and 
progress. It’s good and getting better. I know I probably sound like I’ve been taking happy pills 
or something.  
 
People who would be leery of this sounding like a c ult, are hearing what you’re saying 
within a context where neighbors don’t talk to each  other and there aren’t any local pubs 
where communities gather to talk.  
Yes! We live in a very unconscious world. Where people aren’t conscious of their neighbors or 
community. So it’s weird for us to even talk about being part of a family or a community because 
the words we have to describe it make people uncomfortable. 
 
Like, to use the word “love” when talking about your neighbors and co-workers just doesn’t 
happen anymore—that kind of language has been driven out of our consciousness! So yeah, it 
might sound like a cult, but it also sounds like 1910…or 1850! And that’s the core of it, the idea 
that we’re realizing a new kind of community within this post-industrial Web 2.0 world. 
Which is interesting because the Web 2.0 world is what allows us to strip away some of the rigid 
industrialization that’s confining our lives and stepping back and saying “Can we reconstruct this 
kind of 1850’s society using only the parts that matter to us?” So, that’s a fantasy, but… 
 
Well, no, it’s a reality.  
Yeah. First you have the vision, then you share it with other people, and then you start to act 
according to the vision. And then before too long, is it a reality? I mean, we have 3,000 people 
on our mailing list and 20 people who work here, and a full restaurant every night, and people 
experiencing this new kind of community (to a degree), maybe that’s real! 

 

 

### 
 

 

 


