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Ready for Prom?

Book your hair
appointment today!

925-631-9000

348 Park St. Moraga
(Next to the Rheem Theatre)

\CASA

Court Appointed Special Advocates
FOR CHILDREN

CONTRA COSTA COUNTY

Create a positive change
in a foster child’s life.

BecoMe A CASA VOLUNTEER.

Wwww.cccocasa.org

funding excellence
in education

The Educational Foundation of Orinda (EFO) is
looking to hire its first-ever Executive Director.
The core proven competencies and experiences
we seek in applicants are the following:
* Fundraising experience with a proven track record of
developing and executing multi-million-dollar volunteer-
led campaigns. Major gifts experience is a plus.
* Exceptional communication skills including writing,
public speaking, meeting facilitation, and consensus
building. Naturally persuasive and passionate.
* Financial and/or business management with similar
revenue streams, including budgeting and oversight,
nonprofit compliance and reporting.
* Demonstrated capacity to build alliances and
sustain collaborative relationships with community
members from diverse cultural, economic and political
perspectives.
 Senior management experience in a comparably
focused educational and/or fundraising organization.
Ideally having built an organization in size, scope and
impact.
* Experience working and partnering with a highly-
engaged community-based Board of Directors.

EFO"-%

Educational Foundation of Grinda

EFO Executive Director applicants should send
their qualifications to EFOEDSearch@gmail.com

All Airports
Served 24/7

TAXI BLEU

Dispatch:

925-849-2222

Direct:

925-286-0064
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Bay Area
Drainage, Inc.

Have You Checked Your
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INC.

Crawlspace Lately?

e French Drains

e Underfloor Drains

e Downspout Systems

e Subdrain Systems

e Sump Pumps

e Retaining Walls

e Pavestone Driveway & Walkways

A General Engineering Contractor
Locally owned and Operated
Contractor LIC # 762208
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visit our website

www.bayareadrainage.com

925-377-0977
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Locanda Positano — simple food, quality

ingredients ... and ‘famiglia’
By Pippa Fisher

the new restaurant.

In downtown Lafayette great restaurants are literally
right around every corner and yet the city’s newest

eatery looks set to fill its own unique spot.

Locanda Positano, an authentic Italian restaurant,
has gone into the old Artisan Bistro property on Brown
Street. Its appeal is clear as soon as you walk past the
little Fiat at the entrance to the restaurant.

Owner Enzo Rosano has completely renovated
the inside of the small space. Where there used to be
multiple rooms and areas, he has knocked down walls.
The feel is open, and the décor is clean with crisp blue
and yellow accents. The fireplace remains. There are
scenes from Rosano’s Amalfi Coast home on the walls
and a notable blue chandelier in one corner. The full
bar has a TV, usually showing soccer.

Outside Rosano has made the old patio into a year-
round space, with tables and heaters and, during the
colder weather, tent-like sides to the space to retain
heat. This makes the area a perfect place to dine with
your kids or maybe even bring your dog.

Rosano himself is the youngest of nine children.
He and his siblings learned to cook from their mother,
“Mamma Carmela.” Infused with a love of cooking
from a young age, Rosano went to culinary school in
Verona. From there he spent time in London, learning
English and working as a bartender at Jean-Georges
Vongerichten’s Vong at the prestigious Berkeley Ho-
tel.

“But my plan was always to come to America,”
says Rosano. With some basic English under his belt,
he came to the states in 1998 and helped open the
popular Mezza Luna in Half Moon Bay. Rosano and
his brother, Tullio, opened Aqua Pazza in 2006 in San
Mateo. In 2011 Locanda Positano opened in San Car-
los and in 2015 Locanda Ravello opened in Danville.

Locanda Positano in Lafayette is Rosano’s first
solo venture.

Viewing the restaurant as an extension of his
home, Rosano explains that his philosophy is to treat
his customers like personal guests.

And it is a family affair. Many of the recipes come
directly from Mamma Carmela who, when she visits
from Italy, can be found back in the kitchen creating
dishes such as Mamma Carmela’s famous meatballs.

It was still crowded at 8 p.m. when this reporter

From left, Mimmo (Pizza chef), Renato Lopez (partner), Enzo Rosano (owner), and Raffaele Espisito pose outside
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visited. We were shown straight to a table and ordered
wine from a menu that includes a large selection of
Italian wines, and cocktails including the Positano
Royale — a homemade lemoncello with prosecco. We
shared an appetizer — the burrata, which was perfect,
light and creamy, to enjoy with fresh bread.

I ordered the branzino — Mediterranean sea bass
served with cherry tomatoes and white wine with
clams and vegetables. It was fresh, bursting with fla-
vor, and light, despite the generous portion size.

We finished with tiramisu, which was melt-in-
your-mouth delicious and perfect with a cappuccino.

Diners will most likely be treated to a spontaneous
burst of operatic singing by the pizza chef, Mimmo.
Incongruous for Lafayette, maybe, but it works some-
how.

The candles on each table gave a soft feel to the
restaurant. A real mix of age groups were enjoying the
food — from older folks, to families with children, a
few couples and a group of college students.

Rosano says he aims to welcome all members of
the community. He wants people to come back. The
ambience is many steps above a basic pizza place but
less formal than a “white tablecloth” restaurant. The
prices are moderate, with the pasta dishes mostly un-
der $20, the thin crust pizza $14 or less and nothing
over $25.

Rosano maintains that the best food is simple food
prepared with fresh, high-quality ingredients.

The restaurant is open Tuesday thru Sunday, from
11:30 a.m. until 10 p.m. Reservations can be made
through Yelp or by calling (925) 310-4337, but walk-
ins are welcome too. Parking is easy and free on the
street or in the rear parking lot.

Enzo's favorite branzino, Mediterranean sea bass
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Town Hall Theatre will be screening the next in Sustain-
able Lafayette’s 2018 film series, “Years of Living Dan-
gerously,” the highly acclaimed National Geographic series
that covers crucial issues, such as climate change, deforesta-
tion, historic droughts and the rapidly increasing extinction
rate of the planet’s wildlife.

Sustainable Lafayette says that the film will feature an
episode of the series focusing on energy production and the
tactics traditional energy producers have used to slow down
the growth of solar energy in the U.S. and around the world.
Bryan Miller, a Lafayette resident and a former lobbyist for
Exxon who joined the solar industry, is interviewed in the epi-
sode. He will be a guest speaker during a Q&A session fol-
lowing the screening.

The film will be shown at 7:30 p.m. at Town Hall The-
atre, 3535 School St., Lafayette. There will be a pre-show
reception at 6:30 p.m. Admission to the film is $10 for
adults and $5 for youth and seniors. Refreshments and
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beverages will be served. — P. Fisher

Film festival features short films

... continued from page B1

Clif Bar spokeswoman Juliana
French-Arnold says that there are
about 200 hosts this year screening
the festival across the country. She
adds that Clif Bar is thrilled to have
the Intuitive Writing Project choose
LunaFest to be part of their fund-
raising event, because Clif Bar’s
mission aligns with the charity’s,
and Orinda is in the Emeryville-
based company’s backyard.

The founder of the Intuitive
Writing Project, Elizabeth Perl-
man, thinks that LunaFest is the
perfect embodiment of everything
her nonprofit teaches local girls,

helping them to realize their power
as the authors and heroines of their
own lives. She cites Marian Wright
Edelman who once said, “You
can’t be what you can’t see.” She
believes that it is important for girls
to see women being powerful, cre-
ative leaders, like the female film-
makers featured at LunaFest. “The
more we can celebrate the stories
of women, the more we will all
be able to reassert our value in the
world,” she adds. “And the more
girls realize their value and tell
their stories, the more we will bring
the world back into balance.”

Proceeds from the movie night
will go to the Intuitive Writing
Project, with a percentage given to
Chicken & Egg Pictures, a nonprof-
it chosen by Clif Bar that supports
women nonfiction filmmakers.

The Intuitive Writing Project
offers empowerment workshops
for girls in middle and high school.
For information, visit www.intu-
itivewritingproject.org. An option-
al VIP Reception will start at 6 p.m.
March 22 at The Fourth Bore.

To learn more about LunaFest,
visit www.lunafest.org/our-story.



