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THE ONLY WAY TO FLY
“My experience is that of the 
three modes of mechanized 
transport I use, trains are by far
the most liberating. Planes are 
awful: waiting to clear security,
then having to sit with your elec-
tronics turned off during takeoff
and landing, no place to go if you
want to get up in any case. Cars -
- well, even aside from traffic jams
(tell me how much freedom you
experience waiting for an hour in
line at the entrance to the Lincoln
Tunnel), the thing about cars
is that you have to drive them,
which kind of limits other stuff.
But on a train I can read, listen to
music, use my aircard to surf the
web, get up and walk to the cafe
car for some Amfood; oh, and I’m
not restricted by the War on Liq-
uids. When I can, I prefer to take
the train even if it takes a couple
of hours more, say to get to
Boston, because it’s much higher-
quality time. Yes, your choices are
limited by the available trains; if I
wanted to take a train from beau-
tiful downtown Trenton to DC to-
morrow, I’d be restricted to one of
21 trains, leaving roughly once an
hour if not more often, whereas
if I wanted to drive I could leave

any time I wanted. Big deal. And 
don’t get me started on how much 
more freedom of movement I feel
in New York, with subways taking
you almost everywhere, than in, 
say, LA, where you constantly
have to worry about parking and
traffic. So if trains represent soul-
less collectivism, count me in.”
(Paul Krugman, New York Times 
columnist, Princeton University
economist, and Nobel Prize win-
ner, responding to conservative 
commentator George Will, who
had described passenger train
riding as “soulless collectivism.”)

BURRITO BLOW-UP
San Antonio, Texas — A Taco
Bell drive-through customer who 
became enraged because of a
price increase on Beefy Crunch
Burritos fired a BB gun through
the window at a manager on 
Sunday, police said. No one was
hurt from the shots fired by the 
man, who also waved a pistol
and an assault rifle in the park-
ing lot, Police Sergeant Chris
Benavides said. As the restau-
rant’s employees and custom-
ers hit the floor, the manager 
called police, and when officers
arrived, the angry patron fired
several shots at the police cars,
Benavides said. The man then
barricaded himself inside a 
nearby motel room, sparking a 
standoff that lasted until police
lobbed tear gas inside and the 
man surrendered. Benavides
said the burritos had been sold
for 99 cents each as a promo-
tion, but the man was apparently
angry that the promotion had
ended, and the price had gone 
up to $1.49. The name of the
“taco rage” suspect has not been 

released because he had not
yet been formally charged early
Monday. Benavides said that the 
man will be charged with three 
counts of attempted capital mur-
der, and that additional charges
are possible. The man never did 
get his burritos. (Reuters)

SUPER SOAKERS
It may be spring according to the
calendar, but in San Pedro Valley
County Park in the back of Linda
Mar, winter was still alive and
well last weekend. As of March
26, the rain gauge was showing 
nearly 49 inches of precipitation
(see photo), and the rainy season 
runs until June 30. The park is
already famous for Brooks Falls,
which is a torrent right now,
but check out the little brooks
surging with runoff all over the 
park. To walk through there 
is a symphony of water music.
Several days ago, I was approach-
ing the farthest bridge over the 
creek’s middle fork, when three 
wild turkeys came in for a land-
ing, flaps down. Pretty impressive 
wingspan. They strutted around 

in the grass, pecking for food.
Off in the distance I saw what 
looked like the face of a mountain 
lion hiding in the tall grass, and I
felt a little nervous until I refo-
cused and saw that it was the rear 
end of a grazing deer.

SWAMI SEZ
“Everyone is entitled to his own 
opinion but not his own facts.”
(Daniel Patrick Moynihan)
 
SITESEER
•German engineered screw-
drive tricycle: msnbc.msn.com 
(see photo)
•Massachusetts approves new
Pirate Party: rawstory.com
•Test your knowledge of Amer-
ican history and government:
americancivicliteracy.org
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Colombo’s Italian Delicatessen — a
Pacifica treasure for the past 25 years

BY FRANK CIMO

AND NICK COLOMBO
SPECIAL TO THE TRIBUNE

The treasures inside this 
unassuming haven for Italian 
treats is matched only by its 
friendly staff who makes all 
those legendary sandwiches 
that are near and dear to our
palates. Early in the morning 
and long before they unlock 
the doors at Colombo’s Ital-
ian Delicatessen, you can get 
a glimpse of the daily delights
by peeking through the store-
front window. Observe, if 
you will, the soft crusty loaves
of French (we New Yorkers
like to refer to it as “Italian” 
bread) or sourdough breads 
that are freshly baked sev-
eral times a day, focaccia (on 
the weekends) being stacked 
on the shelves; bins of deli-
cious, mouth-watering side
salads, house-cured olives 
and antipasti, hard and soft 
table and cooking cheeses
and condiments trays are re-
filled; cold cuts (New Yorkers 
rejoice - they carry the Boar’s 
Head label brand! A Brooklyn 
original) and pastas (dry and 
fresh) are prepared and signs
featuring the soups du jour
and home-made dishes are 
posted.

A small, family-run busi-
ness, this authentic Italian 
deli is the real thing and of-
fers some of the freshest and
tastiest food around. Select 
wines from every region are 
available with knowledgeable 
recommendations of what 

goes with what. Even Colom-
bo’s shelves are full of quality 
Italian foodstuffs, from the es-
sential tomato sauces to pack-
ages that offer up very little 
English (those are the best).
The dried pasta selection is 
astounding, especially those 
hard-to-find shapes such as 
the rocchetti, marella and 
spugnette configurations.

While most of their cus-
tomers are regular neighbor-
hood Joes, some come as far
away as the Tahoe/Donner 
Lake area. One visit and it’s 
not hard to understand why. 
Yet despite the gourmet fare,
the prices are reasonable and
the service is phenomenal. 
And yes, the lines can often be
lengthy at times but wouldn’t 
you pause for thought, if it
wasn’t?

Included and at no addi-
tional cost, is friendly advice 
such as how to properly cook 
polenta or the secret to mak-
ing a great Italian Wedding
soup. Never tried Capicollo? 
Just hold your hand out and
ask for a slice.

Even the smiles that pres-
ent the sweetest delicacies
(like the Torrone) are even 
sweeter at Colombo’s.

Colombo’s Italian Deli-
catessen began in 1986 with 
the purchase of Francesca’s 
Deli in Pacific Manor Village 
Shopping Center by Emil and 
Doris Colombo. The location 
had been an Italian delica-
tessen dating back to 1967 
when Rose Blanda had estab-
lished Roma Deli. Emil and 

Doris were avid cooks and
thoroughly enjoyed cook-
ing for family and friends 
on the weekends. Emil (Sr.) 
had wanted his own busi-
ness for years and sought a 
suitable location for six years 
before he and his wife Doris 
purchased Francesca’s. Emil 
Sr. enjoyed working in the 
kitchen and was a perfection-
ist about taste and prepara-
tion. He grew up in his fam-
ily home cooking with his 
French (from the Pyrenees) 
and Italian (from Abruzzia) 
grandfathers. His mother, 
Mae Colombo, was admired 
by family and friends for her 
cuisine, especially her gnoc-
chi, lasagna, ravioli, chicken,
pork roast and home made
sauces which are now being 
featured to this day.

In fact, it was Mae that 
first started the family in the 
food business. In the late fi f-
ties and sixties, Mae owned 
a catering business she ran 
with the help of all the family: 
her husband Frank Colombo, 
her children Em (Emil Sr.),
Barbara and  Madeline, her 
brothers Joseph and Robert 
Saraceni, her sister-in-law 
Helen, her sister Mary, her 
daughter-in-law to be, Do-
ris and Doris’ sister, Norina 
Costa. In fact, the pictures
that adorn the walls of the 
deli are from those very same 
receptions. Mae was involved 
in the start-ups of two of her 
childrens’ business ventures: 
her daughter Barbara and 
son-in-law Dan Gallinetti in
1969: Woodside Deli and 

then in 1986 with Colombo’s
Delicatessen.

In March 1986, Emil and 
Doris purchased Francesca’s
Deli with thought to build an 
authentic Italian Delicatessen
in the town they have resided 
(since moving from San Fran-
cisco) since 1964. Together 
with their children Emil, Shir-
ley (Martin), and Brian Co-
lombo they began operating
as a full Italian deli, expand-
ing to full service catering,
party trays, hand made ravi-
olis and lasagnas using tradi-
tional recipes from both the
Colombo and Costa families.
The community loved it and 
continued to come back for 
more.

In 1992 as the family was
growing, so was the deli. 
An expansion and remodel
was completed and the deli 
reopened to serve the pub-
lic with more of everything:
home-made bread, pasta,
ravioli, lasagnas, fresh meats 
and salads. In 1994 and 2000,
Monica (Brian’s wife) and 
Kathy (Emil’s wife) joined the 
Deli and added their own per-
sonal flair to the operation.

Over the years, Emil Sr.
has shown his children,
Emil Jr. and Brian and now
his grandchildren, Nick, Joe
(Brian) and Tori (Shirley) 
the secrets to his baking and 
cooking.

Today, as they enter their 
25th year, Colombo’s deli is 
continuing the family tradi-
tion with family members still 
running the operation on a 
daily basis. On any given day,

you can see one of the family 
members behind the counter.

Colombo’s Deli is al-
ways looking for new ways 
to please the customer and 
quality is always fi rst. Those 
who have patronized this es-
tablishment over the years 

certainly keep coming back 
for more.

Those who are new to 
Pacifica are in for an unex-
pected treat.

Colombo’s Delicatessen is lo-
cated at 484 Manor Plaza
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The Colombo family, seated, Doris and Emil Sr.; standing (l-r) Emil, Jr. andKathy, Joe, Nick, Monica and Brian.

Colombo’s: a haven for Italian treats

Emil Colombo pulls from the oven – crusty on the outside,
fluffy and light on the inside – freshly baked, Italian bread. 
A friendly reminder of the happy things in the childhood
of this writer.


