
 
 
 

 
FACT SHEET 

 
 

WHAT:  Claire’s on Cedros Bakery and Café is the first San Diego restaurant to be awarded 
LEED® (Leadership in Energy and Environmental Design) Platinum certification by the 
U.S. Green Building Council and verified by the Green Building Certification Institute.  
LEED is the nation’s preeminent program for the design, construction and operation of 
high performance green buildings.  The restaurant is also the first project in San Diego 
County to qualify for and be granted a reduction on Coastal Commission permit fees and 
holds a Certified Green Restaurant® designation by the Green Restaurant Association. 

 

WHERE: 246 North Cedros Avenue, Solana Beach, California, 92075, USA. 
WHEN:  Serving breakfast, lunch and baked goods seven days a week. 

Hours of operation:  6:00 a.m. to 3:00 p.m. Monday through Friday, Saturday and Sunday   
7:00 am to 3:00 p.m.  In-house bakery serves fresh baked goods daily. 

 

WHY:     To provide well prepared, wholesome, healthy food prepared from scratch 
utilizing the freshest local ingredients possible in a comfortable, family-friendly, pet-  
friendly environmentally conscious surrounding.  Also offering take-out and catering 
services.  During the evening hours, the venue is available for private dinner parties and 
fundraising events.  

 

WHO:    Claire Allison and Terrie Boley – Owners  
   JLC Architecture – Architecture, LEED and Graphic Design 
   Dieli Murawka Howe – Food Service Design  
   Engineered Systems – Mechanical, Electrical, and Plumbing Engineering 
   D C Pulido Engineers – Structural Engineering 
   Star Valley Contractors – Construction 
   Maura Johnson, ASID – Interior Design 
   M & W Landscaping, Inc. – Landscape Design 
   Brummitt Energy Associates – Energy Modeling 
   Drew George & Partners – LEED Consulting 
 

UNIQUE FEATURES:   
 - All patrons can participate in the self-guided tour of sustainable design features 
 - Interior bricks were salvaged from the buildings that stood on the grounds of Petco Park 
 - 90% of the landscaping is edible and the remainder drought resistant 
 - Recycled blue jeans are used to insulate the ceiling and walls 
 - The majority of the interior finish is reclaimed, made of recycled content or harvested 
    from rapidly renewable sources 
 - Solar panels and green roofs 

  - Utilizing recyclable containers and a reusable container, mug and bag program 
  - A portion of each dog biscuit sold from the bakery benefits the non-profit Helen 
                Woodward Animal Center 

 
RESOURCES:  Restaurant - www.clairesoncedros.com 

 Green Restaurant Association - www.dinegreen.com 
 U.S. Green Building Council - www.usgbc.org 
 

CONTACT:      Eva M. Stimson 
               EMS Marketing Consulting, Inc. 
               858/832-8297 Office, 858/864-8536 Cell 
               emsmarketing1@cox.net 

 


