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LeapFrog Plumbing
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summer
specials..

» Qutdoor kitchens

* New gas lines for cooktops

and dryers
* Fire pits & patio heaters
* Pool heaters & hot tubs
* Natural gas barbecues

Got gas? Many people
think plumbers deal only
with water and sewage.
Not true! We install and
repair all types of gas lines

and fixtures too.

eapFrog Loot
$25 off

AnyRlumbnojor
LeapFrog Loot
$100 off

Gas line installation
over $600
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We're poly-pipe certified, (better than iron) $ 1 50 Off

Approved vendors of PG&E

1 Tankless water heater
1 installation’

*1 coupon per service, exp. 7/31/18

We Hop Io It!

Family-owned and serving

. Lamorinda since 1993

green solutions!
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Hartz Ave, Suite #5, Danville

Living Community
in DOW"town
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o It’s all about Location, Location, Location

Fitness Center
« Continuing Education & So

can age-in-place to 120+

Events, Weekly off-site Excursions
+ Optional In-Home Care, if needed,

o Savory Restaurant-style Dining
+ Heated Pool, Spa, & 24-Hour
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Call 943-7427 Today to schedule a Tour!
www. TheHeritageDowntown.com

DOWNTOWN

ACTIVE SENIOR LIVING

925-377-0977

By Lou Fancher

Louis Kao, age 48, father of
a 7-year-old son and twin
daughters, age 5 — and soon-to-be
parent with his wife, Yvonne Ling,
of a fourth addition to the family
due in October — loves to play with
noodles. Happily, Kao’s passion
for Asian fusion cuisine extends
beyond Chinese style ramen to
Grilled Niman Ranch Beef Udon,
handwrapped Shrimp and Chinese
Chive Dumplings, Grilled Fulton
Valley Chicken over Ginger Noo-
dles, Pan Roasted Miso Marinated
Black Cod, dry-sautéed spicy green
beans and his beloved chicken
thighs or wings.

These and other dishes featured
at the chef and restaurant owner’s
Noodle Theory in Rockridge and
Noodle Theory Provisions in Oak-
land/Emeryville, are the reason
people in Lamorinda will be smil-
ing come July. Kao, a Moraga resi-
dent, will open Noodle Theory’s
third iteration in the 1,200-square-
foot space in the Rheem Shopping
Center in Moraga after Graze closes
in June. The exact hours and menu
are pending; the restaurant will be
open six days a week, closed Tues-
days.

In an interview, Kao is an af-
fable, low-key fellow whose res-
taurants seem to be to him a happy
surprise as much as they are to
customers. He grew up in Palo
Alto in a family that always owned
food establishments—a Chinese
restaurant was constant, but there
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was also a burrito shop, a 24-hour
diner, a burger-shake-soft-serve ice
cream Fosters Freeze and more. Al-
though he learned to cook instant
ramen and flip burgers, he says he
had stereotypical tiger parents who
pushed hard for their three sons to
achieve. Semi-resistant, he com-
plied to the pressure by enrolling in
UC Berkeley, but his major—and
his focus—were undeclared.

It wasn’t until he and others
formed an Asian charter of a frater-
nity that he “branched out to cook-
ing real food” and, unbeknownst to
him, began his journey to chef and
restaurant owner. “At Cal, I started
cooking chicken wings. I talked to
my dad and by learning from him
how things should be done, I finally
made a better connection to him.”

Taking a job in the kitchen at
The House in North Beach, Kao
made sauces, appetizers and other
simple items, gradually progressing
to more sophisticated dishes during
a 10-year period. Meanwhile, af-
ter “having too much fun” at UC
Berkeley, he dropped out without
graduating. Several years later, he
attended the Academy of Art Uni-
versity in San Francisco. Intending
to become a computer animation
artist but ultimately lacking confi-
dence that it was the right path, he
departed during his final semester.
It’s fair to say Kao was still search-
ing, but for what, was uncertain.

Leap to 2007, the year Kao
opened the first Noodle Theory that
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Noodle Theory coming to Rheem

quickly became a hot spot due to
the menu’s Asian-with-a- touch-of-
California sensibilities. The much
larger 3,000-square-foot Provisions
followed in 2016. Customers ap-
preciated the attention to quality
meats, locally sourced produce and
flavors that mirror the rich, tender
qualities of French cuisine but in-
clude the sharpness of South Asian
flavors like lime juice and chilis.
“I love French food. I still remem-
ber a mushroom omelette I had in
France. It was simple, but transfor-
mative, like nothing I’d ever made
or tasted before,” he says. “At
home, I love to cook braised chick-
en thighs, made with shallots, but-
ter, a little white wine or vermouth.
French cuisine is romantic.”

Postino in Lafayette is a local
restaurant he favors. “I go out for
decadence, the more the better,” he
says. “I don’t go out to eat salad.
There, the food is hardy and clas-
sic. The crabs, hand-torn croutons,
mashed potatoes with horseradish
cream on the side ... I never leave
hungry.”

Kao prefers kitchen staff who
are hard working and quick to re-
act, if less personable than front of
house staff. There, interacting with
customers, professional presenta-
tion and “regarding the customer as
the be all and end all” is imperative.
Recognizing that foot traffic and
building a customer base in cul-de-
sac Moraga will be a challenge, he
says, “We’ll see how it works out.
As a resident, [ want to see growth,
areas that are more up-to-date.”

About the licensing and ap-
proval process he must complete
before opening in mid-July, he says
the environmental health inspec-
tions are completed and passed;
what remains is signage and other
items that by now are familiar step-
ping stones. “I’ve heard the town
council can be slow because they
try to please everyone,” is the clos-
est he gets to worry. “Every restau-
rant I’ve opened has been different
from the start of construction to
when you open the door. But some
things stay the same: you want peo-
ple to come in, have a good time,
enjoy the food. And me? Until it’s
fully staffed, I get to play for six
months in the kitchen.”

To learn more about Noodle
Theory, visit www.noodletheory.
com.

tree on the left could use trimming.

ming, with no low branches under
6 feet from the ground. Keep the
tree branches 3 to 5 feet away from
the roof, and remove dead trees.
“Lafayette has more trees than any-
where in our district, plus Lafay-
ette is in a Very High Fire Hazard
Severity Zone — there are bigger
potential problems in Lafayette
than anywhere else. Pay attention
to what’s going on around you, es-
pecially in the Upper Happy Valley
and Hunsacker Canyon areas,” said
Robert Marshall, fire marshal of the
Contra Costa County Fire Protec-
tion District.

Marshall also advised home-

A prime example of weed abatement at this Lafayette home, though the

Photos Nick Marnell

This Orinda property features strong defensible space elements. The tree

is not touching the roof, the landscaping is well maintained and there are

no tall grasses near the structure.
Fire officials stress tree trim-

owners to keep their gutters
cleaned. “People only think about
cleaning their gutters in the winter,
but do it in summer too. An ember
can land into a clogged gutter and
ignite,” he said.

“We have been very fortunate
in Lafayette over the past few years
not to have had any devastating
wildfires, and I hope the residents
will take our recommendations se-
riously and we can have another
safe year,” ConFire Chief Jeff Car-
man said.

MOFD offers individual home
assessments so homeowners can
understand how unruly vegetation
can prevent their home from sur-

DefenSIble Space gUIdellneS ... continued from page A1

viving a fire. Tall grasses can be es-
pecially dangerous, Leonard said,
so trim them to 3 inches. And clear
out underbrush. “Grass transitions
to small shrubs to large shrubs to
trees. It’s like building a campfire
- you start with kindling, and go up
to logs,” Marshall said.

Leonard noted that people who
live on an interior street have some-
times 15 feet of open space be-
tween their fence line and a major
arterial like Moraga Way, which is
a major Moraga evacuation route.
Homeowners must maintain that
area as the open space is on their
parcel. In a heightened emphasis
for 2018, the district will be leaving
notices to clear the open space on
approximately 350 parcels along
Moraga Way.

MOFD will focus on improving
its messaging this year by mailing
out postcards, placing sandwich
boards throughout the district,
and posting information on social
media and the district website, to
make clear that everyone has to do
their part. “Due to the semirural na-
ture of our area and our proximity
to large areas of undeveloped land,
the risk of wildfire is very high,”
Fire Chief Dave Winnacker said.
“Defensible space reduces the risk
of damage to individual properties,
and when taken in the aggregate,
reduces the risk to entire neigh-
borhoods and our community as a
whole.”

“We’re burying our heads in
the sand if we don’t do anything,”
Leonard said.

Weed abatement deadline for
Lafayette is May 31 and for Mor-
aga and Orinda is June 15.



