Sweetest Burgers in Sherman Oaks
By Horace Heidt Jr.

I was talking to some friends in the Lone Palm Coffee Shop when
the subject of Hamburgers came up. We were discussing, the best
burgers in the area. Afterwards I decided to write this article. So

here it goes. What are the Sweetest Burgers in Sherman Oaks?
1) Burger Lounge: Burger Lounge is located at 4550 Van Nuys
Blvd, Suite E, Los Angeles (Sherman Oaks), CA 91403. It is open
from 10:30am to 9:00pm Sunday thru Thursday and 10:30 am to
10:00 pm Friday and Saturday. You can order online by going to the
website. It features the original grass-fed burger. You can order
Handcrafted Burgers, salads, chicken or fish, French fries onion
rings & shakes. My wife Sandi claims that it is the best hamburger in
the Valley. My favorite is a hamburger with grilled onions and all
the fixings, except cheese, a regular order of fries with a glass of
wine. Beware this fare is pricey coming in at $18.78 plus tax. It is
conveniently located South of the 101 Freeway, on Van Nuys just
past Riverside Drive in the Gelson’s shopping center. The
atmosphere is better than McDonald’s with lots of seating for singles
but nothing cozy. On a scale from 1 to 10, the burger is an 8.
2) McDonald’s: McDonalds is an American fast food company,
founded in 1940 as a restaurant operated by Richard and Maurice
McDonald, in San Bernardino, California, United States. They
rechristened their business as a hamburger stand. The founder is Ray
Kroc who founded it on April 15, 1955, in Des Plaines, IL.
McDonald’s is the world’s fourth-largest employer by number
of employees (1.9 million). They have several Hamburgers they
feature-the Denali Big Mac, Bacon Cheese Sirloin Third Pound
Burger, Double Quarter Pounder and 45 plus other Hamburgers. My
favorite isn’t a Hamburger, it’s the Egg White Delight McMuffin
with sausage.

On a scale from 1 to 10, I would say the Egg
White Delight is a 7. It is especially enjoyable
because it is available all day long.
3) IN-N- OUT Burger: IN-N- OUT Burger in
Sherman Oaks is located at 4444 Van Nuys
Blvd. It is an American chain of fast food
restaurants founded in Baldwin Park,
California in 1948 by Harry and Esther
Snyder. They have 319 locations. They feature
the Cheeseburger, Double-Double and the
Hamburger. Their Chocolate Shakes are really
good. The French fries are cut right there at the
store. IN-N- OUT is best suited for drive thru
although they have an area to eat at the shop.
On a scale from 1 to 10, I would give them a 6.
My daughter, Monica, likes the Cheeseburger.
Nick at the Estates says it has “good prices,
great quality and the best fries.”
4) Burger King: Burger King is located at
5109 Van Nuys Blvd, Sherman Oaks, CA
91403. This location is open until midnight.
Every day, more than 11 million guests visit
BURGER KING ® restaurants around the
world. Founded in 1954, BURGER KING is
the second largest fast food hamburger chain
in the world. The original HOME OF THE
WHOPPER, their commitment to premium
ingredients, signature recipes, and familyfriendly dining experiences is what has defined
their brand for more than 50 successful years.
Who cannot enjoy the Whopper Sandwich? I
personally order the Whopper Junior because
it is only 310 calories. The Whooper is over
twice as many calories at 660 calories. If you
like you can order from Burger King online.
On a scale from 1 to 10, I give Burger King a
5. It also is the closest Hamburger restaurant to
the Estates.
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5) Islands: Islands fine burgers and drinks is located
at 14141 Ventura Blvd. Sherman Oaks, CA 91423.
One of the best things about Islands is that it features
free garage parking. Established in West LA in 1982,
Islands has been grilling the best burgers in LA for
more than 30 years. Enjoy specialty burgers like the
Malibu Burger with Applewood smoked bacon, fresh
cut Island Fries and a cold tropical drink or local draft
beer. Watch your favorite team or the awesome surf
videos on big screen TVs or drop by for Happy Hour
specials weekdays from 3pm to 6:30pm. Islands is
Sandi and my favorite Happy Hour spot. They have
great Mai Tais and Strawberry Mangoritas. Their
Buffalo wings and beachside sliders are to die for.
Their Hamburgers are named after familiar Hawaiian
names like Hula, Maui, Longboarder and Mavericks.
My favorite is the Hawaiian Burger with Fresh
Pineapple, teriyaki sauce, lettuce, tomato, onion,
Swiss mayo. If you’re on a diet you can switch the
beef for turkey or a veggie burger. If you choose you
can order online. The best part of islands is the staff.
They are smart, efficient, caring and most courteous.
On a scale from 1 to 10, I give Island Burgers a 9.
6) Marie Callender’s: Marie Callender’s Restaurant
and Bakery is located at 14743 Ventura Blvd.,
Sherman Oaks, CA 91403. It has plenty of parking
and you can order Easter and Christmas Feasts and
Pies online. It all started with dessert. The legacy of
Marie Callender’s began in the early 1940s in Orange
County, California, when Marie, an accomplished
baker, first launched her legendary pie business,
delivering freshly baked pies to area restaurants. The
rest is history. Marie Callender’s operates over 50
restaurants in the United States and Mexico. And
while many things have changed, one thing will
always remain the same—the quality and care that
goes into making each and every one of their
legendary pies.
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And for that, we can all be thankful. Today,
you wouldn’t ordinarily think that this restaurant is
famous for its hamburgers. But believe it or not they
produce my favorite hamburger in the area. It is
their Frisco Burger. It consists of grilled parmesan
sourdough with crisp lettuce, tomato, pickles, Sweet
Gherkin Thousand Island dressing, and aged
American cheese. M’m M’m good! The atmosphere
of the place is like Grandmas house with private
booths and family pictures on the wall. On a scale
from 1 to 10, I give the Frisco Burger a 10!!!
Well there you have it. Six of my favorite
hamburgers for lunch in Sherman Oaks. To be sure
there are greater hamburger places in town. Jinky’s
has one of the best Chili burgers around. They are
located at the corner of Stansbury and Ventura. I
just enjoyed their Chili Burger and honestly it was a
9. It cost $20.00 however. Mandana says: Jinky’s
has “great service and atmosphere, great fries,
Burgers are juicy, a lot of topping options, and the
best chili in town.” Other great Hamburger
hangouts are Fatburger, Barney’s, Golden Burger,
Pineapple Hill Bar & Grill and Bill’s Burgers on
Oxnard. It’s a shame we lost Bob’s Big Boy on Van
Nuys Blvd. It was the bomb. Oh by the way you are
probably wondering where the term hamburgers
comes from. While the inspiration for hamburger
did come Horace
from Hamburg,
Germany,
the sandwich
Heidt, Jr.
Big Band
concept was invented much later. At the end of
1800′ s, European immigrants reached America on
the ships of the Hamburg Lines and were served
meat patties quickly cooked on the grill and placed
between two pieces of bread. Thus the creation of
the name hamburger. In conclusion, the sweetest
hamburger in Sherman Oaks is the “Frisco Burger”
available at Marie Callender’s.

Talk of the town
Dorothy Barrett

The world lost one of its
bright stars on March 8, 2018. Dorothy Barrett, passed
away peacefully at the age of 101 in Studio City, CA.
She was an icon of the San Fernando Valley and a
shining reminder of the old Hollywood Era. Dorothy
was a performer all of her life. At the age of seven, her
first teacher was Eddie Mack, originator of the staircase dance. Consequently, Miss Barrett danced all the
stair cases of the Orpheum circuit for four years in her
own tap dancing act. When Earl Carroll built his
theater in Hollywood, he selected Dorothy Barrett as
one of the "sixteen most beautiful girls in the world"
for his "Earl Carroll Vanities". She appeared in a
series of musical hits: Buddy De Sylva's "Louisiana
Purchase", George Abbott's "Beat the Band" and Billy
Rose's "Diamond Horseshoe". These Broadway
successes placed Dorothy Barrett under the direction
of such world renowned choreographers as George
Ballanchine, David Luchine, Robert Alton, Hermes
Pan, Nico Charisse, Leroy Prinz and John Murray
Anderson. Later, as a Powers Model, she was screen
tested and brought back to Hollywood. In 1945,
Dorothy played her first lead in the Academy Award
nominated RKO documentary short "Hot Money".
While under contract to Paramount, she was in all of
their major musical motion pictures, including:
"Variety Girl", "I Take this Woman", "Blue Skies",
"Stork Club", "St. Louis Blues", "Hitting a New
High", "Monsieur Beaucaire". On loan to other
studios, she appeared in "Mildred Pierce", "The Great
Waltz", and "Weekend At The Waldorf. Dorothy was
also one of the last living members of "The Wizard of
Oz" cast and had the rare honor of also being in "Gone
with the Wind". She danced with Fred Astaire, Gene
Kelly, worked with Bob Hope and was "best friends"
with Joan Crawford. She then started working with
children. The Red Cross of America honored Dorothy
for her work with children when she staged the
gigantic Girl Scouts Dance Festival with a cast of
seventy-eight at the Shrine Auditorium in Los
Angeles. Francis Lederer, Founder/Director of the
American National Academy

of Performing Arts in Studio
City, appointed Dorothy Barrett
Administrator/Director of the
Academy's Children's Workshop
in 1965. The Academy is nonprofit
organization
where
everyone donates their time
giving back to the performing
arts community. In 2000, when
Lederer passed away at the age
of 100, Dorothy Barrett carried
on his legacy as Director of the
Academy.
Dorothy
loved
teaching at the Academy. She
put on over 60 Christmas Shows
plus a multitude of other various
live performances. In fact,
Dorothy continued teaching up
until January 2016. Dorothy
received numerous honors and
awards including Humanitarian
of the Year by the City of Los
Angeles, for her outstanding
dedication to the development
of the youth in our community
and Lifetime Achievements
from various organizations like
Studio
City
Residents
Association, the Horace Heidt
Foundation and, of course, The
American National Academy of
Performing
Arts.
Dorothy
impacted the lives of so many.
Dorothy will be greatly missed
by her friends and family and
her students. She always said
that she loved to smile at people
and see them smile back-- she
would say, "You may have just
brought the only bit of
happiness to someone's day" .
She was always delighted when
someone recognized her and
many will remember her bright
smile as she strutted through our
community.
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They say it’s your Birthday
May

2 – Jamie Negron
5 – Wendy Wheaton
7 – Gary Herbig
8 – Mark Piercy
9 – Nicholas Downey
11 – Beverly Valen
12 – Simon Levy
Please respect our office hours as well as the 17 – Judy Jacoby Famiglietti
manager’s quality time off. If you have an 22 – Marjorie Taylor

M-F 10:00 AM – 4:00 PM
Sat 10:00 AM – 2:00 PM

June
4 – Walter Roberti
16 – Ken Avery
19 – Amy Kim
22 – Roberta Holland
26 – John Warren
26 – Patti Allison

issue or concern during normal business
hours our management team is here to assist
you. If your needs are after business hours
please contact the duty manager.

Film Shoot

Important Numbers to Have
Immediate life threatening police, fire or medical
emergency: 9-1-1
Parking enforcement (blocked driveway, parking
violation, locate impounded vehicles): 213-4854184
Police non-emergency: 877-ASK-LAPD (877-275.5273)
Sanitation (missed trash pick-up, broken
container): 800-773-2489
Traffic control (signal light out): 213-485-4184
Dept. of Water & Power: 800-342-5397
Other City issues: 3-1-1

is the state of the art software in
communication technology. It allows a
community to stay in touch on events and
information happening within their community.
This electronic message board is the key to
resident involvement and group participation. We
have implemented this system in the Aloha Room
at Horace Heidt Estates. Please check it out and
enjoy our new messaging system. It is the latest
and greatest marketing and advertising tool.
ENJOY!

20th Century
Fox Network

Callie Hernandez
with Horace
Heidt Jr.

Most
Anticipated
Musical Of
2018

LEGAL NEWS YOU CAN USE
Su-PERFLUO-us? More Chemicals
Added to Prop 65 List
By Steven Holzer

Business owners manufacturing, buying, selling, or
importing products in California already know about the
state’s Prop 65 law. But do they also know every single
chemical or substance that is on that list? They couldn’t
possibly unless gifted with total recall, and even then they
would have to keep up with numerous revisions made by
the state’s Office of Environmental Health Hazard
Assessment (OEHHA). As of December, nearly 1,000
contaminants have been added over the past 30 or so
years – substances that are known to the State of
California “to cause cancer or reproductive toxicity.”
Some recent additions to the list are perfluorooctanoic
acid (PFOA) and perfluorooctane sulfonate (PFOS),
members of the perfluoroalkyl substances (PFASs) family
of chemicals. As of now, the State has not determined a
Maximum Allowable Dose Level. The federal
Environmental Protection Agency however, established a
drinking water health advisory level at 70 parts per
trillion. Nevertheless, California businesses with 10 or
more employees must provide warning labels on products
that contain these PFOs, and in buildings where PFOA or
PFOS may exist. The chemicals are widely used to
protect products from moisture and potential stains and to
reduce friction in mechanical industries. So which
businesses will most likely be affected? Food
Manufacturers & Packagers (packaged foods with coated
paper); Restaurants & Other Food Vendors (seafood or
fish from water contaminated by PFOS, take-out
containers, pizza boxes, popcorn bags, etc.);
Manufacturers
(cosmetics,
camping
equipment,
water/stain resistant clothing, water/stain resistant
treatment products for clothing or furniture, carpeting,
etc.); Commercial Building owners and managers;
Retailers and Distributors dealing with any of the above.
According to the EPA, the contaminants aren’t made in
the U.S. anymore – but PFOAs and PFOSs still show up
in many imported products. And they don’t biodegrade
well, thus the recent concerns regarding their presence in
groundwater, fish, etc. Anyone dealing in these and other
products that contain PFOAs or PFOSs in California
should post a Prop 65 warning label on products that
contain these contaminants, and in buildings where
employees or consumers may be exposed to the
chemicals.
Stephen T. Holzer is a Business Litigation Attorney and
Chair of our Environmental Practice Group.
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Edward James Olmos &
Horace Heidt Jr.
“Education is the vaccine for violence”
Edward James Olmos

What’s Happening
Only available at
Picture this
Horace Heidt Estates

Picture of the Month
Jose Mendoza
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AUTHENTIC MEXICAN POZOLE
INGREDIENTS
1 1⁄2 lbs pork shoulder
2 garlic cloves, peeled
1 tablespoon cumin powder
1 onion, chopped
2 garlic cloves, chopped
2 tablespoons oil
1⁄ teaspoon black pepper
2
1⁄ teaspoon cayenne
2
2 tablespoons california chili powder
1 tablespoon salt
1⁄ teaspoon oregano
4
4 cups canned white hominy, drained and rinsed
3 -5cups pork broth, from cooking pork shoulder
1 cup canned diced green chilis (optional)
salt
2 whole fresh jalapenos, chopped (optional)
3 whole ancho chilies, seeded and stemmed
(garnish) (optional)

By
Shannon
Simmonds

Mother’s Day is a holiday honoring motherhood that is
observed in different forms throughout the world, and
Mother’s Day 2018 occurs on Sunday, May 13, in the
United States. The American incarnation of Mother’s
Day was created by Anna Jarvis in 1908 and became an
official U.S. holiday in 1914 when President Woodrow
Wilson signed a measure officially establishing the
second Sunday in May as Mother’s Day. While dates
and celebrations vary, Mother’s Day traditionally
involves presenting moms with flowers, cards and other
gifts.

DIRECTIONS
This recipe requires a simple prep. Prepare the onion, peel
the garlic, chop the onion, peel and chop the 2 garlic
cloves, chop the green chilies and jalapenos if you are
using them and get the hominy drained and rinsed. I boil
my ancho chilies in a separate small pot for the garnish
part(read below). Now you are ready to cook. Place the
meat in a large saucepan and just cover with lightly salted
water. Add 1/2 chopped onion, the 2 cloves peeled garlic,
pepper, cumin, and oregano. Bring to a boil over medium
heat, skim off any foam that rises, reduce heat, cover and
simmer for 45 minutes. Remove meat and broth, reserving
both. Saute the remaining chopped onion and garlic in oil
until translucent. Add the remaining spices, stir for a
minute. Cut the reserved pork into 1 inch cubes and add to
the pan. Stir in the canned hominy, pork broth (if there is
not enough pork broth, add chicken stock, I like to add it
anyway for flavor, about 2-4 cups, eyeball the amount you
like), green chilies and jalapenos (optional). Cook at a
simmer, covered, for 45 to 60 minutes until the meat and
hominy are tender. If necessary, cook for up to an
additional 60 minutes until the chilies and onions are well
blended into the broth. Degrease the stew, taste for salt,
and serve in soup bowls. This is a delicious recipe and well
worth the effort to make.

Credit for beginning Father’s Day celebrations is given
to Sonora Smart Dodd from Spokane, WA. At the turn
of the century, Mother’s Day observances were growing
across the United States. It was during a Mother’s Day
church service on June 20, 1909, that Sonora Smart
Dodd was struck with the idea of creating a special
holiday to honor fathers too. When Sonora was 16, her
mother died during childbirth. Back then, like today,
single parenthood was no easy task. By Sonora’s
account, though, Mr. Smart did a wonderful job.
Because of this love and esteem, Sonora Smart Dodd
believed that her father deserved a special time of honor
just like that given to mothers on Mother’s Day. In
1909, Sonora Smart Dodd approached the Spokane
YMCA Ministerial Alliance and suggested that there be
a celebration day for Father’s Day. The first Father’s
Day was thus observed in the State of Washington on
June 19, 1910. The idea of officially celebrating
fatherhood spread quickly across the United States, as
more states adopted the holiday. In 1924, President
Calvin Coolidge recognized Father’s Day as the third
Sunday in June of that year and encouraged states to do
the same. Congress officially recognized Father’s Day in
1956 with the passage of a joint resolution.
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