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CARLSBAD
Free class on Marketing
Automation

The North San Diego
Small Business Devel-
opment Center offers “Get-
ting StartedWithMarketing
Automation” at 10 a.m.
March 26 at 2075 Las Palmas
Drive. Staying on top of
emails to prospects and cus-
tomers can be a full-time job.
Evenifyouhavetemplatesfor
outreach and replies, it still
takestimetotweakyourmes-
sage and send out emails.
Marketing automation can
take over some of that job for
you, sending and replying to
standard emails auto-
maticallysoyoudon’thaveto.
Free; this is ahands-on train-
ing. Laptopsare strongly rec-
ommended. Sign up at sds-
bdc.ecenterdirect.com/
events/signup/11989.

New senior VP
Thomas Ladt has joined

the Colliers International
San Diego Region office as a
senior vice president. Ladt
will bebased inColliers Inter-

national’s
NorthSanDi-
ego office,
specializing in
the acquisi-
tion and dis-
position of
net-leased re-
tailproperties
and shopping
centers

throughout the United
States. Ladt is an experi-
enced real estate profes-
sional.Since2008,hehaspar-
ticipated in transactions val-
ued atmore than $1 billion in
40 states. He is a member of
the International Council of
Shopping Centers and holds
a Bachelor of Arts degree in
businessadministrationwith
an emphasis in real estate
and management from the
UniversityofSanDiego.

FALLBROOK
Ribbon-cutting at
brewery’s second site

Prohibition Brewing Co.
hosts a grand opening with

the Fallbrook Chamber of
Commerce from 4 to 6 p.m.
Monday at its second loca-
tion, Prohibition Station, at
136 N. Main Ave. in Fall-
brook. Ribbon-cutting at
4:30 p.m. Prohibition’s other
location is at 2004 E. Vista
Way,Vista.

NORTH COUNTY
Jersey Mike’s opens
month of giving

JerseyMike’s Subs shops
throughout the San Diego
areawillbetakingpart inthe
ninth annual “Month of Giv-
ing” campaign to fund local
charities. During March,
customers canmakeadona-
tion toRadyChildren’sHos-
pital SanDiegoat 42partici-
pating Jersey Mike’s shops.
Thecampaignculminates in
a “Day of Giving” on March
27, when the restaurantswill
give 100 percent of the day’s
sales — not just profit — to
the hospital. Nationally, Jer-
sey Mike’s owners and op-
eratorswill alsodonate their
resources and every single
dollar that comes in tomore
than 180 different charities.
In 2018, San Diego-area Jer-
sey Mike’s locations raised
more than $248,000 during
the campaign. Visit jer-
seymikes.com/mog.

VISTA
Dr. Bronner’s renews
Moonlight sponsorship

Dr. Bronner’s has re-
newed its $100,000 title spon-
sorship partnership of the
“Moonlight Presents” series
at Vista’s Moonlight Amphi-
theatre for2019.Dr.Bronner’s
will also sponsorMoonlight’s
summer season of musicals,
which designates the Vista-
based company as a Vision-
ary Sponsor for the Moon-
light Cultural Foundation.
Moonlight Stage Produc-
tions offers programming
throughout the year. This is
thethirdyear for thepartner-
ship,whichhelpssponsor the
underwriting of tickets dis-
tributed to children and fam-
ilies,donemainlythroughthe
Boys & Girls Clubs of Vista
andOceanside.Dr.Bronner’s
produces organic liquid and
bar soaps and other body
care products. Visit drbron-
ner.com.
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Please send items to laura.groch@
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before events.
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CARLSBAD
When it comes to Ameri-

can comfort food and hospi-
tality,RichardWalkerJr.says
serving it up fast and piping
hot is inhisblood.

Walker is a third-genera-
tion restaurateur and the
owner of the Richard Walk-
er’s Pancake House that
opened Monday in the new
Square at Bressi Ranch
shoppingcenter inCarlsbad.

Walker’s father, Richard
Sr., startedthegourmetpan-
cake chain in Schaumburg,
Ill., in 1989, and brought the
conceptwestwith himwhen
he moved to San Diego in
2006.

Richard Sr. opened the
first local Richard Walker’s
Pancake House that year in
the Gaslamp Quarter. Rich-
ard Jr. is the owner of the La
Jolla location, which opened
in2014,andthenewCarlsbad
location.

Richard Walker’s Pan-
cake House is most famous
for its apple pancake, a
mountainous oven-baked
cake filled with fresh-sliced
Granny Smith apples and
cinnamon glaze. It’s also
known for its oven-baked
omelettes and its German
pancake, a large bowl-
shaped, souffle-like baked
cake served with lemon syr-
up.

Walkersaidallof themore
than 70 items on the menu
are prepared fresh daily in-
house.Produce is sourced lo-
cally and there’s no walk-in
freezer,deep-fatfryerorcom-
mercial can-opener. The
companyalsosources its cof-
fee beans directly from far-
mers inCentralAmerica.

“Wewere farmtotablebe-
fore there was such a thing,”
Walkersaid.

Themenu features 20 va-
rieties of pancakes, 22 egg
dishes, eight kinds of waffles
and seven styles of crepes.
There’s also a small lunch
menuof sandwiches and sal-
ads and a children’s menu.
Most dishes range in price
from$10.95 to$15.95.

While egg and thick-cut

bacon dishes are the restau-
rant’s top-sellers, the No. 2
item is the apple pancake,
which is cooked toorder in 10
to20minutes.Thedishispre-
pared so frequently that cus-
tomers can always smell the
apples baking when they ar-
rive.

TheWalkerfamilygotinto
the food business in 1948,
whenbrothersVictorandEv-
erett Walker began opening
snack shops inEvanston, Ill.
When Harland Sanders be-
ganfranchisinghisKentucky
FriedChicken concept in the
1950s, Victor Walker jumped
in early, eventually owning 19
KFC franchises. But the
round-the-clock fast-food
business was hard on family
life, so he bought into anoth-
er fast-growing chain, Port-
land-based The Original
Pancake House, which also
debuted inthe1950s.

In 1981, Victor’s sons Ray
and Richard Sr. launched
their own pancake concept,
Walker Bros. Original Pan-
cake House in Glenview, Ill.
And eight years later, Rich-
ardSr.wentsolowithhisown
eponymous restaurant
brand. Today, there are two
RichardWalker’s locations in
Illinois and three in San Di-
egoCounty.

RichardSr., 65, lives in an
apartment just 18 steps from
his downtown location at 520
Front St. His son, Richard
Jr., said that’s typical of the

family’s hands-on approach
tohospitality.

“Food was deep in my
grandfather’s blood and
making that human connec-
tionwith customers is some-
thing that our family has
been doing for generations,”
RichardJr. said.

While father andsonboth
live downtown and they
share the family restaurant
concept, they operate their
businesses separately to en-
sure familyharmony.

RichardJr.—whowasthe
enthusiastic social chair for
his college fraternity — said
therewasneveranyquestion
aboutfollowinginhisfamily’s
culinary footsteps, but he
would have to raise themon-
eyonhisown.

“Arranging teams, moti-
vating crews and solving
problems really excitesme. I
feed on stress,” he said. “And

I have a passion for the way
food is presented and
unique.”

Aftergraduatingfromthe
University of Iowa, Walker
spentnearlyadozenyearsas
a programmanagement ad-
viser forErnst&Young,serv-
ingclientsin60countriesand
49U.S. states.

Once he’d saved enough,
he quit his job and opened
the La Jolla location in 2014.
All of his profits from that
have been funneled into his
new 1,700-square-foot Carls-
bad location,whichwasbuilt
in just 14 weeks by CLTVT
Construction.

On Wednesday, work
crews were still installing
space heaters on the restau-
rant’s 700-square-foot front
patio, but that didn’t deter
themanycustomerswhohad
come in to check out the new
location.

Like his father,Walker Jr.
spends all of his time inside
his two restaurants, greeting
customers and overseeing
operations. He also eats
there every day: vegan egg
whiteswithspinachandham
butnocheese.He’sespecially
proud of how the San Diego
County restaurants have ad-
apted to the tastes of local
diners, liketherecentlyintro-
ducedavocadotoast flight.

“I couldn’t be more de-
lighted,”hesaid.

pam.kragen@sduniontribune.com

FAMILY-RUN PANCAKE HOUSE OPENS

Richard Walker Jr. inside his newly opened restaurant, Richard Walker’s Pancake
House, in the Square at Bressi Ranch shopping center in Carlsbad.
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Richard Walker’s
Pancake House

Hours: 6:30 a.m. to 2:30
p.m. daily
Where: The Square at
Bressi Ranch (behind
BevMo), 2656 Gateway
Road, Carlsbad
Phone: (760) 893-8400
Online: richardwalkers.com

Richard Walker Jr.
brings father’s
concept to Carlsbad
BY PAM KRAGEN


