
A men for ramen: A
good bowl of ra-
men can be a reli-

gious experience. But
even a bad bowl, such as
those you boiled in col-
lege for pennies on the
dollar, always satisfies,
especially when the
weather starts to chill.
There’s just something
naturally therapeutic
about slurping noodles
from a steaming bowl of
broth when it’s cold out-
side.

Three new ramen spots
have opened in Orange
County in recent months,
each one distinctly differ-
ent from the others, serv-
ing its own version of
slurpable autumn com-
fort.

LE SHRIMP RAMEN
3333 Bristol St., Costa

Mesa
(714) 884-4693
Le Shrimp Ramen is

owned by Singapore-
based Paradise Group,
the company that re-
cently opened Paradise

Dynasty inside Bloom-
ingdale’s South Coast
Plaza. Right now, as its
big sister inspires lines
around the building and
press coverage with its
Din Tai Fung-threatening
juicy pork dumplings, Le
Shrimp Ramen is in the
literal shadows. It exists
downstairs and tucked in
a windowless corner
inside Collage, the new
food hall that’s slowly
emerging around Paradi-
se Dynasty as its anchor.

Photos by Edwin Goei

SIGNATURE TRIO
RAMEN at Le Shrimp
Ramen in Costa Mesa.

GYUTAN RAMEN’S tonkotsu ramen.
The shop is in Irvine.

RAMEN SHACK’S 13-Ingredient
Quiet Storm ramen. The shop is in San
Juan Capistrano.

Fall chill? Try
these hot new
ramen spots
BY EDWIN GOEI

See Ramen, page R4
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Homeless students have been
hit hard by the pandemic.

Throughout the country,
forced school closures cut off
homeless kids’ access to shelter
and food. As school turned vir-
tual, homeless children also had
to contend with poor internet
access and lack of necessary re-
sources.

Katherine Dang, 21, is hoping
to help narrow the learning gap
by providing tutoring services to
homeless students in Orange
County. Dang, who is from
Irvine and attends UC Santa
Barbara, started a university
chapter of the nonprofit School
on Wheels during the last spring
quarter.

School on Wheels has been
around for nearly three decades.
It serves cities throughout
Southern California, including
in Orange County. The nonprof-
it provides one-on-one tutoring
services to homeless children —
from kindergarten through high
school — who live in cars, mo-
tels, group homes, domestic vi-
olence and homeless shelters
and with their families on the
street.

“A lot of the kids that we work
with have experienced a lot of
trauma and a lot of movement
in their lives,” said Sinéad
Chilton, chief development and
marketing officer with School
on Wheels. “They might have
lived in several places, they
might have missed school be-

cause of that. And typically,
they’re behind their peers when
it comes to academics.”

Chilton said Dang has be-
come a “celebrity” at the organi-
zation and is an “all-around
amazing person.”

“It’s fabulous that we have
young volunteers like Katherine
that want to make a difference
in the life of a child experienc-
ing homelessness,” Chilton said.

Dang and other members
quickly recruited more than 100
tutors and raised $3,500 in
funds for the nonprofit.

Dang’s chapter has focused on
holding fundraisers to raise
money for School on Wheels so
the nonprofit can purchase lap-

Irvinewomansteps in forhomeless studentsduringpandemic

Courtesy of Anthony Bolden

KATHERINE DANG poses with her book “Pennington Panda.” The
proceeds of the book will go toward helping homeless children.See Homeless, page R6

KatherineDang, who attendsUC Santa Barbara, is providing a tutoring service
and haswritten a book in hopes of helping to reduce thewidening learning gap.
BY BEN BRAZIL

Lisa Warmuth thought she
found an ideal community of like-
minded creatives when moving
into the Santa Ana Arts Collective
apartments a year ago. The silver-
point artist sold her lakefront
home in northern Minnesota and
looked forward to a new lease on
life.

The five-story bank building
along 17th and Main streets trans-
formed into a highly touted 58-
unit affordable housing complex
intended to be a live-work haven
for low-income artists. Meta
Housing, the Los Angeles-based
developer behind SAAC, even re-
ceived Innovative Development
honors at the Affordable Housing
Awards in September.

But instead of inspiration or in-
novation, Warmuth found dread
at her doorstep after regular run-
ins with several nonresident drug
users who seemingly had easy ac-
cess to the premises.

“Never have I felt this afraid,”
Warmuth said. “There’s many
children here who’ve been ex-
posed to multiple instances of
drug use, drugs, needles, defe-
cation, masturbation and public
nudity.”

She’s not alone.
A lengthy complaint sent to the

city’s Housing Authority on
Sept. 8 on behalf of nearly 20 ten-
ants and 25 children who call
SAAC home outlined several alle-
gations. It stated that drug deals
on the property are common-
place as are drug parties that at-
tract nonresidents, who say
they’re invited guests.

Townhouse tenants on the
ground floor have documented
incidents where homeless people
have done drugs, masturbated
and defecated in their patios.

Efforts by management to se-
cure the property have fallen
short, the complaint argues. Secu-

Tenants
at Santa
Ana
complex
seek aid
Ahousingcomplaint filed
lastmonthalleges lack
of security, drugabuse
and inadequate arts
programmingat the site.
BY GABRIEL SANROMÁN

See Complaint, page R6
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A Taste of TheWellington
Wednesday, October 27th • 2:00pm

Enjoy a delicious wine tasting with hors d’oeuvres
prepared by our culinary team. Afterwards, take a tour

of our beautifully appointed community.
Tomake a reservation, please call 949.377.0286.

24903 Moulton Parkway • Laguna Woods
TheWellingtonSeniorLiving.com • 949.377.0286
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Imagine your life having a complete support system. It's like
an extended family working together, supporting you, lifting
you up, raising your spirits and making life easier. Every day.
Your meals, your chores, even a hobby or two, all looked after
and taken care of. Smiles at every turn, a chef who knows

just how you like your favorite meal. A life thriving
through connection. That’s senior living at TheWellington.

Having a best friend
in the kitchen.

That’s the Power ofWE.
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Restored from white-
washed erasure, a mural by
the late artist Manuel Her-
nandez-Trujillo served as
backdrop as activists rallied
around a list of demands
for the Placentia-Yorba
Linda Unified School Dis-
trict board of trustees.

Before discussion of a
possible critical race theory
ban at a school board meet-
ing on Tuesday night, the
news conference sounded a
unified message: “Enough!”

Parents, teachers and a
student speaker took turns
at a podium set up on the
grounds of Parque de los
niños in Placentia’s Atwood
barrio.

They called on the board
to reject any attempt to ef-
fectively ban classroom
conversations surrounding
race and racism, especially
in history courses.

The school board did
move forward this summer
on developing ethnic stud-
ies coursework but a recent
incident where a Yorba
Linda High School student
held a handmade poster
reading “Ur dad is my gar-
dener” before a football
game against Esperanza
High School, which has a
more sizable Latino student
population, raised tensions

and prompted a district in-
vestigation after going viral
on social media.

“A lot of you have seen
that poster,” said Gabe
Estrada, a student at Pla-
centia-Yorba Linda Unified,
at the news conference.
“The problem is you can’t
just excuse racism as the
impulsive behavior of teen-
agers. The negative conno-
tation of stereotypical Mex-
ican gardeners is not
funny.”

Estrada reasoned that an
earlier implementation of
ethnic studies could have
fostered the necessary re-
spect between students to
avoid such incidents; the
district’s first task force
meeting on ethnic studies
curriculum development
occurred last week.

Natalie Cruz, another
speaker, criticized a deci-
sion in July by trustees Le-
andra Blades, Shawn
Youngblood and Marilyn
Anderson not to renew a
contract with BrainPOP, an
animated educational site,
on the basis of videos that
discuss the Black Lives Mat-
ter movement and personal
gender pronouns.

“Having a board that
contributes to discrimi-
natory attitudes from the
top will not only encourage
hostility but opens the

board and district up to le-
gal action,” said Cruz, a lo-
cal special education
teacher and elected Califor-
nia Democratic Party dele-
gate. “What we are asking is
that you do not bring these

biases into the boardroom
or into our school district in
your official capacity.”

The rallying cry against
critical race theory —
which has resulted in sev-
eral states passing laws
banning the academic dis-
cipline from schools — is
being politically wielded by
the Republican Party of Or-
ange County.

It officially endorsed a re-
call effort against three
Tustin Unified School Dis-
trict trustees with a recent
resolution citing, in part, a
parent group’s enlisting of a
university professor who
concluded that an ethnic
studies course curriculum
served as a Trojan horse for
critical race theory.

A similar recall effort
against three Los Alamitos
Unified School District
trustees is underway, fueled
partly by fury over alleged
critical race theory instruc-
tion.

At the Placentia-Yorba
Linda Unified board meet-
ing this week, a trio of trust-
ees claimed to be combat-
ing divisiveness when dis-
cussing the proposed ban.

Trustee Youngblood be-
gan with his own definition
of the academic discipline
of the hour and deemed it a
deviation from civil rights
movement leader Martin
Luther King Jr.’s guiding

principles.
“This theory will also

separate a class of people
into the oppressed and op-
pressors, which is a Marxist
teaching at its core,” he
said. “Not only is CRT a
candy-coated poison but it
also intends to deconstruct
the American systems —
such as culture, values, his-
tory and language — in or-
der to rebuild it to the prin-
ciple of CRT.”

Blades, who faced calls to
resign earlier this year after
she attended the pro-
Trump “Stop the Steal” rally
on Jan. 6, 2021, wanted an
outright and immediate
ban.

“I will not stand for this
reverse racism in our
schools,” she said. “We do
not want to be responsible
for implementing divisive
curriculum.”

Blades cited an updated
education code on inclu-
sive instruction in arguing
that a critical race theory
ban wouldn’t erase a repre-
sentative curriculum.

The effort faced push-
back from Carrie Buck, vice
president of the board, who
countered the definition of
critical race theory offered
by her colleagues with the
one provided by the Ameri-
can Bar Assn., which situ-
ates it as an interrogation of
the role in racism in U.S. in-

stitutions that emerged
from legal studies.

“I want to make sure that
we’re identifying that CRT is
not ethnic studies,” she
said.

“They’re separate. I don’t
think we should identify
kids as ‘oppressors and op-
pressed,’ but I think we
need to talk about those
two things as it relates to
history.”

Board President Karin
Freeman felt the discussion
premature since critical
race theory isn’t being
taught in the district’s
schools nor will it be in the
foreseeable future.

“If we’re not teaching
critical race theory then
there should be no problem
banning it,” Blades said to
audience applause.

At the end of a nearly
hourlong debate, no town-
halls nor public postings
about the proposed ban
would follow, as briefly dis-
cussed.

Instead, two readings of a
draft resolution will define
critical race theory before
moving to prohibit its in-
struction.

A first reading is expected
during the board’s sched-
uled Nov. 16 meeting.

Placentia-Yorba Linda school board considers
critical race theory ban amid broader battle

Gabriel San Román

GABE ESTRADA, a Placentia-Yorba Linda Unified School District student, speaks at a news conference on Tuesday night.

BY GABRIEL SANROMÁN

gabriel.sanroman
@latimes.com
Twitter: @gsanroman2

As the opioid epidemic
continues to claim lives, UC
Irvine researchers have
identified a plant extract
that may help fight opiate
addiction.

The pandemic has fur-
ther worsened the opioid
crisis, with more people dy-
ing from overdoses. The
number of opioid overdose
deaths has more than
doubled in Orange County
over the last decade.

According to the Orange
County Health Care Agency,
234 residents died from
opioid overdoses in 2011,
compared to 499 in 2020. A
huge contributor to the
number of opioid deaths is
the powerful synthetic drug
fentanyl, which accounted
for 381 of the deaths last
year. The Orange County
coroner did not test for fen-
tanyl or other synthetic opi-
oid types in 2010, said Dr.
Curtis Condon, research
manager at the agency.

But YHS, the extract of
the plant Corydalis yan-
husuo, could play a role in
fighting the epidemic, al-
lowing those who are ad-
dicted to opioids to poten-
tially ween themselves off
the drugs. According to UC
Irvine, YHS has been used
as a pain reliever in tradi-
tional Chinese medicine for
centuries and is available in
specialty stores.

Olivier Civelli, professor
of pharmaceutical sciences
at UCI and an author of a
study of YHS, said that the
plant extract reduces pain
and the development of
opioid tolerance. Specif-
ically, researchers found
that when YHS was admin-
istered with morphine, it
inhibited dependence, ad-
diction and tolerance in an-
imals.

“When people take an

opioid, especially mor-
phine, but all the opioids
like oxycodone and others
that are on the market
these days, people lose the
effectiveness of the opiate
... they need to take more
and more and more,” Civ-
elli said over the phone.
“That is drastic because
that is what leads people to
take more and more and
risk overdose.”

Civelli said researchers
are now trying to determine
how the extract blocks mor-
phine tolerance. Civelli is
also hoping that further re-
search will be done on how
the drug acts when in-
gested by humans.

“I hope that it will inter-
est people to try to do clini-
cal trials,” Civelli said.

More than 93,000 people
died of drug overdoses in
the U.S. last year, nearly
70,000 due to opioids. Ac-
cording to the California
Department of Health Care
Services, fentanyl ac-
counted for more than a
third of overdose deaths be-
tween July 2019 and July
2020. Overdose deaths have
nearly quadrupled since
2018. In particular, the
agency noted that home-

less populations are ad-
versely impacted by the rise
of fentanyl.

More homeless people
died in Orange County in
2020 than any other year.
Opioids, particularly fen-
tanyl, were responsible for
many homeless overdoses
in Orange County. Of the
330 deaths, at least 90 were
due to drug overdoses, ac-
cording to data from the
coroner’s office.

The homeless had few
places to turn over the past
year and a half as the pan-
demic has gripped down on
the county, as shelters faced
outbreaks and resources
were scarce.

“A lot of services and a lot
of the resources that they
had before were just com-
pletely wiped out single-
handedly by COVID,”
homeless advocate Tim
Houchen said. “I know that
we have a really big prob-
lem, nationwide, not just
among homeless people,
with opioids, particularly
fentanyl. And I think a lot of
these deaths, probably are
resulting from that.”

Could this plant extract help
fight the opioid epidemic?

Toby Talbot | Associated Press

PERDUE, the maker of OxyContin, has faced thousands of
lawsuits seeking to hold it accountable for the opioid crisis.

BY BEN BRAZIL

benjamin.brazil@latimes.com
Twitter: @_benbrazil
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The Friday before Orange
County residents learned of
the oil spill on their shores,
Orange seafood restaurant
O Sea launched a limited
menu of special seafood of-
ferings for national seafood
month.

“Tragically, within 48
hours, we learned of that
spill off our coastline,” said
Mike Flynn, founder and
general manager of O Sea.
“It just didn’t sit right with
us to serve a menu like this
without acknowledging,
and more importantly, giv-
ing back.”

Flynn decided to lean
into the relationship his
restaurant has fostered with
the Surfrider Foundation,
which is an organization
dedicated to protecting the
world’s oceans through an
activist network.

“We will be donating a
portion of the proceeds
from our specials to our
partners at Surfrider Foun-
dation, who are taking an
active role in assisting to
mitigate the impact of the
spill on birds, fish and
other wildlife along our lo-
cal coastline,” Flynn said.

The monthlong fundrais-
er will allocate 10% of the
proceeds from the special
seafood-month menu,
which includes spot
prawns, oysters and rock-
fish sourced from Santa
Barbara and Morro Bay, to
the Surfrider Foundation.

Advocating for the well-
being of the ocean is a core
concept for O Sea, whose
tagline is “Seafood for
Thought.” The Surfrider
Foundation features a pro-
gram called Ocean Friendly
Restaurants that recognizes
restaurants committed to
making sustainable choices
for the ocean. Flynn made
sure O Sea qualified as an
OFR before opening.

“The vision for the pro-
gram is to ensure that
restaurants are using mate-
rial both in the dining room
and in the kitchen that pro-
tect our coastlines. So non-
use of single-use utensils

and plateware, carry-out
packaging that is not Styro-
foam but recyclable or
compostable materials, and
there is a criteria involving
responsible product offer-
ings, particularly with
seafood,” Flynn said. “If
anything, that guided us in
identifying which plate-
ware, which glassware,
which carry-out packaging
we wanted to use in our
restaurant.”

Before O Sea, Flynn
served as assistant general
manager of Water Grill,
South Coast Plaza and gen-
eral manager of Water Grill,
Los Angeles where he said
he gained a comprehensive
appreciation for the impor-
tance of sourcing.

“You can’t read about
seafood for more than five
minutes these days without
coming across this notion
of sustainability in
seafood,” Flynn said. “In
building the restaurant, we

wanted to write a compre-
hensive sourcing philoso-
phy in which we work
closely with our vendor
partners that sources prod-
ucts that will be available,
not just for today’s genera-

tions but for tomorrow’s
generations as well.”

Flynn and his team com-
piled a six-pillar philosophy
designed to challenge the
way diners consume
seafood.

“It was really important
for us to first define what
that word, sustainability,
means within the restau-
rant,” Flynn said. “The
United Nations defined
that word sustainability in

1984 as meeting the needs
of the present without
compromising the ability of
future generations to meet
their own needs. Which I
think is a beautiful defini-
tion — frankly really ahead
of its time.”

Flynn is working to nor-
malize sharing detailed in-
formation about the
seafood on menus: where it
comes from, the catch
method, how long it has
been out of the water and if
it is fresh or frozen.

“It really is important to
know where your fish
comes from,” Flynn said.
“Be confident in asking
more questions.”

O Sea uses Santa Monica
Seafood for a majority of its
sourcing.

“They are not our only
vendor, but they are our
lead vendor and we have a
great relationship with
them for a long time,”
Flynn said.

O Sea has pledged to
communicate provenance
of their products, reduce
waste, buy domestic, pro-
mote seafood, preserve dig-
nity by sourcing from fish-
eries that preserve uni-
versal human rights
throughout the supply
chain and encourage guests
to try other species and
aquaculture products.

“Everyone likes salmon,
everyone likes tuna and
shrimp, but maybe try
something else, like petrale
sole or barramundi, species
that you are maybe are not
quite as familiar with,”
Flynn said.

And Flynn said that
doesn’t have to mean re-
moving salmon from your
diet entirely.

“I am not telling guests
to stop eating salmon,”
Flynn said. “But maybe
considering stepping out-
side of your comfort zone a
little bit. And maybe if you
have that piece of salmon,
know where it comes
from.”

Old Town Orange seafood restaurant donates
part of its menu proceeds to oil spill cleanup

Photos by Don Leach | Staff Photographer
SOUS CHEF Carla Arce cooks Mexican white shrimp and Norwegian salmon, and petrale Sole, at the O Sea restaurant in Old
Town Orange, which is hosting a monthlong fundraiser with a portion of its proceeds benefiting the Surfrider Foundation.

PETRALE SOLEmain dish at the O Sea restaurant in Old Town Orange.

BY SARAHMOSQUEDA

sarah.mosqueda
@latimes.com
Twitter: @SarahNMos
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StandStrong&Balanced
WEDNESDAY, OCTOBER 20TH • 10:30AM
Want to improve your strength and flexibility? Join us as the
Orthopaedic &Neurological Rehabilitation, Inc. (ONR) team
discusses Otago, an evidence-based program designed
to lessen the risk of falls and fall-related injuries.
To RSVP, please call 949.328.0242.

From fearless athletes to the world’s oldest yogi, everyone
has their own reasons for moving. But one thing is true
for all of us: movement energizes us, makes us stronger
and nurtures our souls. In other words, keeping moving
is the key to good health—whatever your age.

Residents at Las Palmas senior living community enjoy
the signature ZEST™ fitness program, created to promote
the core elements of good health—no matter one’s
age, fitness level, or goals.

Join us for our upcoming event to learn more.

SENIOR LIVING REIMAGINEDSENIOR LIVING REIMAGINED

A pink industrial mixer
stands against a peg board,
where pans, tools and mixer
attachments hang in neat
rows. Stainless steel wire
racks with loaves of focac-
cia bread line one side of
the wall and stacks of 50-
pound bags of King Arthur
special patent flour line the
other.

This is where Derek Bra-
cho makes crispy-cornered
Detroit-style focaccia-bread
pizzas for his business, Fo-
caccia Boi. Although it re-
sembles a commercial
restaurant kitchen, Bracho
works out of his home in
Anaheim, which he some-
times refers to as the “fo-
caccia fortress.”

“Focaccia Boi is kind of
like a pop-up that never
moves,” Bracho said.

Each Monday Bracho
posts time slots for pizza
pickup on Wednesdays and
Thursdays via Slotted on his
Instagram. Fans sign up for
a pickup time and pay in
advance through Venmo,
then pull up to the focaccia
fortress at their scheduled
time where Bracho’s wife,
Shalene, runs pizzas out to
the driveway on a small
card table for contactless
pickup.

Focaccia Boi pizza starts
with a garlic rosemary fo-
caccia bread dough, then
Bianco DiNapoli tomatoes,
a blend of mozzarella
cheese and fresh basil. Pies
are baked in deep, square
pans, for edges that are
decorated in a lace of crisp
cheese.

Cheese and pepperoni
are always on the menu,
but specials rotate. Like Pe-
plooza, with calabrian
chilis, pepperoni, pickled
jalapenos, pickled banana
peppers and parmesan or
the Gonzo, with asiago, gor-
gonzola, fig jam and a bal-
samic glaze drizzle.

Since he is the only cook,
and space is an issue, Bra-
cho limits two pizzas per
order, and any orders that

aren’t paid for within 30
minutes of sign-up are can-
celed.

“I know that’s a lot of
steps,” reads a tutorial
about ordering on his Insta-
gram, “I apologize BUT
someday soon I will have a
location and everything will
be easier.”

Bracho didn’t plan to sell
pizza out of his home.
When he moved back to
Southern California in 2018,
he hoped to open a coffee
shop and brewery with
baked goods, a concept that
was popular in the Pacific
Northwest where he had
been living and working in
breweries.

“I thought it would be a
really cool concept to do
down here so I set on a
journey to teach myself
how to bake,” Bracho said.
“The idea was to teach my-
self how to do everything,
coffee, bread … just so I had
a really good base under-
standing of everything.”

He started with garlic
rosemary focaccia bread
and gave loaves away to
friends and neighbors who
insisted he sell them.

Bracho built his brand on
Instagram and had a small
email list of customers who
would place orders weekly.

“And at that point I felt
like I was doing a lot, like 20
orders of bread of a week,”
Bracho said. “Then the pan-
demic hit.”

At the start of the lock-
down, Bracho shuttered his
small business.

“I took a layoff at my job
and just hunkered down …
just going to the store and
trying get things was so
chaotic.”

In the early days of the
pandemic, yeast and flour
were hard to come by. Bra-
cho realized people needed
bread but couldn’t leave
their homes, so he started
doing deliveries. He was
able to secure ingredients
through restaurant supply
stores. Local restaurants he
befriended were also able to
order ingredients for him.

“It was crazy, I went from
doing 20 orders a week to —
probably at the height of
that — close to 180 loaves a
week,” Bracho said.

He spent seven days a
week baking in the morn-
ing, running out and doing
deliveries in the afternoon
and coming back to bake
more.

“And that took off, and it
was great,” Bracho said,
“But it burned out me really
quick.”

Bracho knew he needed
to switch gears. He always
loved pizza and noticed
some customers were buy-

ing his bread and making
pizza out of it.

“And I was like, ‘Why am I
not doing that?’ ”

After some R&D, Bracho
gave the pizzas to his
friends and neighbors, just
like his original loaves.
Again, they insisted he sell
it.

“I thought ‘OK, maybe I
will do it one day a week so
I don’t have to go out and
do deliveries.’ It’s pizza, it
has to be served fresh. You
have to come get it.”

It sold out immediately.
“I was like, ‘Oh crap, OK.

This is what I am doing

now.’ So slowly it just kind
of transitioned over to the
pizza.”

Bracho quit deliveries
and just did pizza pickups
and single-handedly ran
one of Orange County’s
most popular pop-ups.
Then, his oven broke.

“In the beginning of July
2021, I was baking, and the
oven decided to just drop
temp on me. I had called an
actual repair person, and
that person ghosted me.”

Bracho learned his oven
issue was due to a faulty
part that could only be re-
placed with that same part,
which was doomed to fail
again eventually. He or-
dered a new oven but was
at the mercy of current ap-
pliance shortages, mostly
attributed to stalls in manu-
facturing caused by the
pandemic. He ordered an
oven from Costco and was
told it would arrive in two
weeks. Delivery day came
and went with no oven.

“I maybe spent six hours
on the phone getting
bounced around,” Bracho
said.

A new delivery day was
set, but again no oven ar-
rived. After hours of negoti-
ating, Bracho said Costco

agreed to pay for the rental
of an oven in the meantime.

“I go to schedule a rental
oven and find out you can-
not rent an oven,” Bracho
said. “None were available
to rent. So it just became
another order, another ov-
en.”

It finally arrived at the
end of August.

On a Thursday evening,
Bracho pulls pies out of his
new Kitchen Aid double ov-
en. Besides calling a repair
guy out to fix a broken
latch, his new appliance is
now working fine. And after
catching up on orders he
wasn’t able to fill when the
old oven broke, he’s back to
selling out weekly.

Bracho’s goal is to open a
brick-and-mortar shop so
he won’t have to continue
cooking out of his home
kitchen, though he says he
isn’t interested in going far.

“I think staying specially
in north O.C. is important. I
have built such a communi-
ty here,” Bracho said. “The
neighborhood really em-
braced me ... Anaheim feels
like home.”

ON THE RISE

Photos by Scott Smeltzer | Staff Photographer
DEREK BRACHO puts a homemade focaccia bread pizza into the oven at his home in Anaheim on Sept. 30.

BRACHO HAS STARTED a pop-up business called
Focaccia Boi at his home in Anaheim.

Derek Bracho’s home-based Focaccia Boi
in Anaheim is the underground pizza
pop-up place you knead to know.

BY SARAHMOSQUEDA

sarah.mosqueda
@latimes.com
Twitter: @SarahNMos

But since its July open-
ing, Le Shrimp has duti-
fully done its own thing: a
bowl of ramen featuring a
broth coaxed from fresh
shrimp and pork bones.
And when I sipped it for
the first time, I realized Le
Shrimp’s ramen is the
next step in the modern
evolution of a dish that
originally came from
China to become a Japa-
nese cultural icon.

Topped with two giant
whole prawns, bouncy
shrimp meatballs and fat
wontons, its Signature
Shrimp Trio Ramen eats
like three dishes in one.
The broth has hints of
lobster bisque and Singa-
porean laksa. Then, after
you Hoover up the noo-
dles and drink the last
drops of soup, you set
aside the chopstick and
dig in with your hands to
peel the shrimp as though
at a seafood boil.

Perhaps even better are
the supporting dishes
that surround the ramen.
The crispy chicken cutlet
is halfway between
karaage and katsu. And
the poached lettuce in
soya sauce is halfway
between salad and stir-
fry.

GYUTAN RAMEN
4187 Campus Drive,

Suite M171, Irvine
(949) 336-4733
There has always been

a noodle shop of some
kind at the spot where the
recently opened Gyutan
Ramen now stands.

For 19 years, until it
shuttered in 2013, Asia
Noodle Cafe offered an
all-encompassing take on
noodles, dabbling in
everything from pad Thai,
to Japanese ramen, to
Chinese chow fun. Back
then, it was an oasis of
decent, if generic Asian
dishes for the UC Irvine
student who longed for
something other than
dorm food.

After it closed,
Yushoken Ramen moved
in and honed in on just
the ramen. Yushoken
folded last year and now
in its place comes Gyutan
Ramen, a shop whose
title suggests that it fea-

tures beef tongue as a
topping. Palates have
come a long way in 27
years.

But if you want the beef
tongue ramen, where five
char-grilled pieces top
your bowl of noodles, you
must be lucky. Due to
ongoing shortages, the
dish is rarely available.
Most likely, you’ll need to
settle for either the pork-
based tonkotsu, the
chicken-based tori ramen
or the veggie miso.

The tori ramen is par-
ticularly good. In its sim-
ple chicken broth swims
chewy noodles, home-
made chicken meatballs,
shavings of red onion,
scallions and a boiled egg
— a significant upgrade
from dorm room packs of
Maruchan or Nissin, that
is, until you can get the
beef tongue.

RAMEN SHACK
31761 Camino Capi-

strano Suite 4, San Juan
Capistrano

(949) 373-5218
To Orange County ra-

men nerds, when word
got around that Keizo
Shimamoto, one of the
most respected ramen
chefs in America, was
moving from New York
City to San Juan Capi-
strano, it was as if LeBron
James decided to join
their pick-up game.

It’s not that Orange
County suffers from a
lack of world class ramen.
Costa Mesa alone, with
more ramen shops than
McDonald’s locations, is
home to many great
bowls. But while they are
largely made by masters

who toil anonymously,
Shimamoto is as close as
it comes to a celebrity
ramen chef.

He is, after all, the in-
ventor of the viral Ramen
Burger and has appeared
not just on all the popular
food channels on
YouTube but was a guest
on Conan, teaching the
host how to properly
slurp a bowl of noodles.

So it’s a certainty that
wherever he ended up,
his cult is sure to follow.
And they have. Lines at
his modest shop within
walking distance from the
mission are routinely long
even though he’s only
been open for a few
weeks. But their commit-
ment to him is no match
to Shimamoto’s commit-
ment to his craft.

He makes his noodles
from scratch to match
each style of broth, one of
which boasts 13 ingredi-
ents and a lengthy cook
time. Shimamoto esti-
mates that when he
counts everything up,
about a hundred ingredi-
ents are involved in cre-
ating a bowl.

When I slurped the
Quiet Storm, the ramen
with the 13-ingredient
broth, I tasted time, effort
and expertise more than
the physical components.
And the texture of the
noodles was like nothing
I’ve ever had: firm at first
bite but pliant after chew-
ing. A woman nearby was
asked by her server how
she liked her bowl. “Orga-
smic,” she exclaimed.

Continued from page R1
RAMEN

Edwin Goei

DINERS EAT at Ramen Shack in San Juan Capistrano.

EDWIN GOEI is a
contributor to TimesOC.
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Lake Forest’s Heritage
Hill Historical Park has
hosted Halloween events
since the early 2000s. This
year the event returns, re-
vamped as Fall-O-Ween.

Park visitors can tour the
decorated historical
grounds during special
hours, take pictures at a va-
riety of fall and Halloween-
themed photo opportuni-
ties, explore the hay maze
and participate in a scaven-
ger hunt for treats at this
free event.

Costumes are encour-
aged and pets are also wel-
come, as long as they are
on leashes 6 feet or shorter.

In previous years, the
park hosted a decidedly
spookier event, Haunt at
Heritage Hill.

This year the event has
transitioned to a more fam-
ily friendly event.

“OC Parks has re-
imagined this annual fall
event into something new
meant for the whole family
to enjoy and as a way to
highlight one of our beauti-
ful historic sites,” said
David Place, curator. “Fall-
O-Ween takes place over
two weekends, which also
allows us to reach a wider
audience across Orange
County.”

The event kicked off Fri-
day and runs through Sun-
day. The event returns
Oct. 22 through 24.

Heritage Hill Historical
Park first opened in 1982, as
Orange County’s first his-
torical park.

“Heritage Hill Historical
Park’s 4.1 acres include four
fully restored and furnished
historic buildings spanning
the early days of the
Saddleback Valley from the
1800s to the citrus farming
days of the early 20th cen-
tury,” Place said.

The park’s landscaping
stays true to the historic
nature of the buildings too.

On Wednesdays, Thurs-
days, and Saturdays at
11 a.m., guided tours

through the buildings are
provided for individuals
and groups of seven or
fewer.

“Volunteer docents meet
visitors at the front porch of
the Serrano Adobe and tour
each building,” Place said.
“The tours offer an inter-
pretation of Saddleback-
area history through the ar-
tifacts, events and people
associated with each build-
ing.”

The park’s origins began
with the Serrano Adobe,
when Don Jose Serrano ac-
quired the land through
grants by the Mexican gov-
ernment in 1841 and 1846.

In 1863, the Serrano fam-
ily built the adobe on the
land, then known as Ran-
cho Cañada de los Aliso,
where it remains to this
day.

In 1932, the Serrano Ado-
be was granted the status
of State Historical Land-

mark No. 199.
From 1958 to 1969, the

adobe was privately owned
by Mr. and Mrs. V.P. Bake,
who used it mostly as a va-
cation home and a meeting
place for the Aliso Water
Co.

In addition to the histori-
cal tours, Place said the
park also offers an array of
interpretive programs and
other amenities.

“Limited school tour pro-
grams are offered to third-
and fourth-grade classes,”
Place said. “The Living His-
tory program enables stu-
dents to experience a typi-
cal school day around the
turn-of-the-century. The
hands-on tour includes an
activity at each historic
building.”

Other annual celebra-
tions hosted at Heritage
Hill include Rancho Days
Fiesta, Victorian Christmas,
Candlelight tour and au-
tumn Harvest Festival.

Some Orange County
landmarks have stories of
hauntings attached to them
and while Place agrees the
park has a story to tell, you
can only expect treats and
no tricks at Heritage Hill.

“These old historic build-
ings have a lot to tell us
about life in the Saddleback
Valley back in the 1800s,”
Place said. “However, noth-
ing of a spooky nature has
ever been corroborated
here at Heritage Hill Histor-
ical Park.

Lake Forest’s Heritage Hill Historical
Park gets into the Fall-O-Ween spirit

IF YOU GO
Where: Heritage Hill
Historical Park, 25151
Serrano Road, Lake Forest
When: Sunday and Oct. 22
through 24, from 4:30 to
8:30 p.m.
Contact: (949) 923-2230.
Fall-O-Ween is suitable for
all ages.

Photos Courtesy of OC Parks
ONE OF THE various photo opps available during Fall-O-Ween at Heritage Hill Historical Park in Lake Forest.

THE 1890 El Toro Grammar School is decorated for Fall-O-Ween.

BY SARAHMOSQUEDA

sarah.mosqueda
@latimes.com
Twitter: @SarahNMos
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tops and other school
supplies for students.

Dang said they are cur-
rently holding a virtual
school supply drive. The
collected supplies will go
toward local homeless and
domestic abuse shelters.
In addition to tutoring,
the nonprofit also pro-
vides laptops, Chrome-
books, tablets and access
to hotspots.

“No one really knows
about it at my school so I
wanted to create an op-
portunity to publicize this
volunteer opportunity,”
Dang said. “I wanted to
create a club in addition
to recruiting volunteers to
raise money for the or-
ganization because these
kids are in need of other
educational supplies
other than tutoring.”

Dang also published a
children’s book last month
to donate the proceeds to
School on Wheels.

The book, “Pennington
Panda,” is meant to in-
spire kids to take a break
from video games and
other electronics to
stretch their creative mus-
cles.

The book describes
Pennington Panda’s per-
sonal growth from being a
lazy gamer to an inventor
of a new type of biofuel.

It took Dang only a few
months to write the book
early last year. The most
difficult part of the book
was producing the images.
At first, she water-colored
all of the pictures, but that
didn’t work out so well.

“It looked really terrible
and I was just like, ‘No-
body is going to buy
this,’ ” she said.

Eventually she got help
from her brother’s girl-
friend, Eiman Leung, who
became the illustrator of
the book.

The next obstacle was
figuring out how to pub-
lish the book.

Dang reached out to a
few publishers, but was
met with “crickets.” So she
had to figure out how to
self-publish the book.

After some research, she
figured it out and the book
is now available on Ama-
zon.

Dang is hoping the book

generates at least $5,000
in sales, all of which will
go toward School on
Wheels.

Dang is a biochemistry
major who hopes to be-
come a surgeon. She is
also hoping to start her
own nonprofit in Irvine
and Santa Ana that will
provide a literacy program
for children in under-
served areas.

“I noticed more often
than not they’re always
playing video games,”
Dang said.

“So I wanted to create a
book for charitable pur-
pose but also to inspire
children to get off their
devices and pursue great-
er things.”

According to the most
recent certified data, there
were 29,840 homeless
children in Orange County
in 2018 to 2019.

Ian Hanigan, spokes-
man for the Orange
County Department of
Education, said last year’s
numbers weren’t certified
due to the pandemic.
Hanigan did say that the
current estimate was
about 26,579 homeless
students, but that number
is not certified.

For the 2018 to 2019
numbers, 26,600 of them
were living in shared
housing. Almost 1,400
children were living in
motels or hotels, 1,403 of
them were in shelters and
457 of them were unshel-
tered.

“Katherine is just a tes-
tament to the willingness
of our volunteers to create
more advocacy and
awareness around stu-
dents experiencing home-
lessness,” said Charles Ev-
ans, executive director of
School on Wheels.

“Homeless students are
often invisible. Anytime
you hear homelessness
being talked about, chil-
dren experiencing home-
lessness are often left out,
which just perpetuates the
cycle of homelessness.”

Chilton said the non-
profit currently serves
about 1,400 students, in-
cluding more than 120 in
Orange County.

They are hoping to
serve 2,000 by the end of
the year.

Evans said the nonprof-
it’s strategy in Orange
County is different be-

cause many of the chil-
dren are living in motels,
which makes it difficult to
identify them.

Typically, the nonprofit
works with shelters to
identify homeless stu-
dents.

To help find students,
School on Wheels part-
ners with the Orange
County Department of
Education.

The nonprofit also
works with other organi-
zations for motel out-
reach, which takes the
form of backpack give-
aways and passing out
gifts during the holidays.
However, the nonprofit
tries to limit how much it
just shows up at motels so
they don’t encroach on
people’s living situations.

“Out of respect and con-
fidentiality, we try not to
impede on their living sit-
uation and just show up at
their motels,” Evans said.

“So we have to really be
strategic in terms of part-
nering with organizations
that already have relation-
ships with certain motels,
whether that’s a food
bank, a local pantry or
school districts to see if we
can identify those kids so
we can provide services.”

Evans said that Califor-
nia Lodge Suites motel in
Santa Ana houses so many
homeless children that
they allowed the nonprofit
to set up a digital learning
center in one of the motel
rooms for the kids.

School on Wheels runs
on donations from indi-
viduals and small founda-
tions. It doesn’t receive
any government funding.

“One of the reasons we
do that is because we
want to make sure that we
can provide support for all
kids experiencing home-
lessness,” Evans said.

“We don’t want to ex-
clude anybody. So that
means if you’re an un-
documented student, if
you have special circum-
stances, as long as you’re
experiencing homeless-
ness we want to provide
support. We feel that one
of the ways we can do that
is to make sure that we are
privately funded so that
we don’t leave any student
out.”

Continued from page R1
HOMELESS

benjamin.brazil@latimes.com
Twitter: @_benbrazil

rity guards have been hired
and fired while the city or-
dered a temporary, unper-
mitted fence to be taken
down. Women tenants re-
port being too afraid to use
the laundromat or even be
in the parking garage with-
out fear of harassment.

“Our clients take all resi-
dent concerns very seri-
ously and have spent a con-
siderable amount of time
investigating the issues and
allegations mentioned in
the letter, some of the mat-
ters our clients have already
been addressing prior to re-
ceiving a copy of the letter,”
wrote attorney Susan Lein
on behalf of Santa Ana Arts
Collective, LP in an Oct. 12
response to the city.

Property owners claimed
to have received no com-
plaints from any tenants
about drug sales or parties
prior to September. They
further deny that any Fair
Housing Act violations have
occurred as alleged and, in-
stead, have operated in ac-
cordance with the law as
well as Low-Income Hous-
ing Tax Credit program re-
quirements.

The situation at SAAC at-
tracted the attention of An-
drea Lee Harris, an arts ad-
ministrator and educator at
Santiago Canyon College
who recently visited the
premises unannounced.
What she found, from an
unpermitted gate to a
locked and darkened mak-
erspace, seemed off.

“I’ve been involved in the
arts in Santa Ana for the
past 25 years and know we
all long for projects that will
enhance the city and lives
of tenants and community,”
said Harris, who was the
founding director of the Cal
State Fullerton Grand Cen-
tral Art Center in downtown
Santa Ana. “This project
was meant to serve artists,
and it’s not a safe, well-
managed space. No one
can live and work in a hos-
tile space and be creative or
productive.”

According to the com-
plaint, tenants “have wit-
nessed fights, assaults and
people with guns and
knives routinely frequent-
ing the sidewalks behind
their units, as well as prosti-

tutes servicing their cus-
tomers by the side of the
building. One female ten-
ant reports that a man at-
tempted to grab her as she
was walking outside the
property. She later found
that same man in the build-
ing’s elevator.”

The most serious allega-
tions detail an attempted
child abduction as well as
questions surrounding two
dead bodies on-site.

Addressed to Santa Ana’s
Housing Authority, the 16-
page complaint also de-
tailed where artist tenants
— the painters, musicians,

ceramicists, digital artists
and jewelry makers who
give the complex its iden-
tity — didn’t feel adequately
supported.

Among the chief criti-
cisms are the lack of pro-
grams for artist tenants and
the limited availability of
makerspaces, despite the
hiring of a full-time pro-
gram director more than a
year ago.

“I was thrilled to death to
move here,” said Warmuth,
who signed the housing
complaint. “Here, I’d be in
an artist community with
artists, but it’s not an artist

community.”
When soliciting artist

tenants back in 2019, Meta
Housing faced criticism
from local Santa Ana artists
for hosting an outreach
workshop in Highland Park.
Amid gentrification fears,
questions about whether
local artists would be pri-
oritized for exhibitions at
the planned ground floor
gallery on the property also
sounded.

The city invested
$7.9 million into the afford-
able housing project, which
boasts being the first under
a new adaptive reuse law
passed in 2014. After several
delays, SAAC finally opened
last year.

In time, artist tenants
who did get approved real-
ized that not all of their
neighbors were low-income
creatives, whether local to
O.C. or not. The complex is
also home to several sup-
portive housing tenants.
The complaint speculates
that an agreement was
made with the city to in-
clude such residents as not
enough artists could be
found or that it was done to
acquire additional funding.

A Santa Ana Housing Au-
thority official dismissed
the former notion as untrue
while affirming the latter.

“On Sept. 24, 2018, the
city received a written re-
quest from Meta Housing
as the developer for the
Santa Ana Arts Collective to
apply for Mental Health
Services Act funds available
through the County of Or-
ange to close a remaining
financial gap,” said Judson
Brown, Housing Division
Manager. “The city sup-
ported their application for
the funding and the project
serving this target popula-
tion.”

The initial lease approved
23 artist, 20 low-income
and 15 supportive housing
tenants for residency. But
according to the complaint,
some supportive housing
tenants aren’t getting the
help they need, including
consistent access to case
managers.

That claim, along with all
the others, prompted the
city to review the complaint
while Housing Authority of-
ficials conducted an in-
spection of SAAC’s com-
mon areas on Sept. 30.

“The city and Housing
Authority do not own or
manage the Santa Ana Arts
Collective,” said Paul
Eakins, city spokesman.
“However, the city is deeply
concerned about the alle-
gations and is actively
working with the owner to
ensure that corrective ac-
tions are taken and that a
written response is pro-
vided to the tenants to ad-
dress all of their concerns.”

On Oct. 12, a detailed re-
ply by their attorney was
delivered to Brown first.

“The letter submitted by
a few of the residents was
full of misrepresentations,
false claims and inaccu-
racies,” it read. “Many of
the maintenance issues are
already being addressed
and were in process before
our clients received their
letter.

Any challenges that re-
main with the services,
[permanent supportive
housing] residents, or the
surrounding transient
population will be contin-
ued to be worked on in a
collaborative manner with
the residents, our service
providers, financing part-
ners, the city of Santa Ana
and local law enforcement.”

Property owners claim to
have already spent
$400,000 on improvements.

Not all residents have
painted a dire portrait of
life at SAAC. Lorna Mana-
pat moved into her apart-
ment last summer as a
painter and a single
mother. “Thank God, I have
a place,” she said. “My only
complaint is not having any
open windows, but it’s
something they’re looking
to fix.” Manapat points to
the free on-site Telecare
clinic as a benefit that
shows the developer cares
about the well-being of
residents.

She doesn’t shy away
from the challenges the
community has faced, but
after a management survey
last month, things appear
to be changing.

“When it comes to secu-
rity and drugs, finally man-
agement is doing some-
thing about it,” Manapat
said. “I see differences now.
Some neighbors were evic-
ted.”

Security gates properly
lock while keys are needed
to access the staircase and
laundromat.

Will the spate of recent
changes be enough to allay
the concerns of other ten-
ants?

The complaint is request-
ing a slew of documents
from Meta Housing while
calling for the establish-
ment of a Tenant Council
with oversight by the Cor-
poration for Supportive
Housing. Property owners
invite tenants to form such
a body without interfer-
ence.

For Warmuth, seeing a
sweeping response at SAAC
would rekindle the hope
that attracted her to the
complex in the first place.
She was 5 years old when
admitted to the Cranbrook
Academy of Art and later
earned a college schol-
arship to attend the Detroit
Institute of Art. But her art-
ist life atrophied afterward
on account of competing
responsibilities.

Until now, her studio
space at SAAC hasn’t lived
up to its promise.

“Where I am now was
supposed to be my dream,”
Warmuth said, “and my
dream has literally turned
into a nightmare.”

Continued from page R1
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THE SANTA ANA Arts Collective is a five-story bank building along 17th and Main streets
repurposed as an affordable housing development.

LISAWARMUTH is a tenantat theSantaAnaArtsCollective.


