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vendors, but to use modern technology to do it on a
grander scale,

"We have a 60-gellon jackebed steam kettle o we
could make 60 gellons of pho at 2 tme,” Davis sad,
“Were boiling it |2, |4 or |6 hows at a time using
about ¥ pounds of beef bones. That's extracting every-
thing out of the bones if you did that in 2 bunch of dif-
ferent pots you'll be daing that all the tme.”

Throughowt the time Mach spent desgning the
restaurant’s menw Daws was searching for 2 location
and owverseeing the buid out Pha Ba Luu is located on
the former ste of ABC Welding and Repair & truck
service siztion. Davis took advantzge of some design
elements left from the space's former Ide as a garage,
while alse rebuilding it from the inside out He kept the
two larpe openings where the service doors once sat,
a5 well as the concrete blocks and steel beams from the
gargge. But he dug up the concrete floor to run new
plumbing and electric lines throughout the building.

Doing such an intense renowation allowed Davis to
make sure the space was functional as well as aesthet-
cally pleasing. The mechanical systems were mowed so
would naot be in way of the guests or staff. The
2. 300-square-foot dining room seats /4 puests and fea-
tures an open kitchen and a bar made from reclzimed
waod. The beer cooler was alko placed on outside
patio. which seats an addibonal 50 people, with buned
beer lines running to the bar

(from top left) Grilled pork vermicelli noodle bowl; shrimp
rice paper spring rolls; yellow chicken curry; seafood
crispy rolls;"Ba Luu Rita" with lemongrass syrup.

“Even though it's an old building, all the
finshes are brand new” Davis said. “Iits
probably better off tham i we had to
remodel 2 new restaurznt”

guisville has 2 sizable Vietnamese com-
¢ and they have made an impact on
culinary scene. Vietnam Kitchen and
Anmies Café are among the oty's maost
popular restaurants. However, rather than
viewing these other estzblishments as
competition, Davis and Mach see them as
an asset because they hawve already accli-

mated loczl diners to Vietnamese cuisine.
What separates Pho Ba Luu from other
Vietnamese restaurants is its emphasis on
street food.
In pust the short tme it has been open,
o Ba Luu has become a favonte hangout
for residents of Mulu and Butchertown.
The owners aliow dogs on the patic which
adds 1o the frendly nesghborhood atmos-
phere, but Mach szid it i the food that
keeps guests coming bade Several people
have wowed to eat their way through the
menu, but a few dishes hawe already begun
o separzte themseives from the others.
The restaurant’s most popular dish by far
has been the chideen owrry rice bowl, a
tender chicken breast and a warety of
potatoes simmered in coconut mik with
curry and other spices.

“I've literally seen two people lick their
bowis after eating the chicken curmy” Mach
related.” The beef pho with rare steak and
brisket i alko very popular The orispy rolls
are something I'm proud of because |
designed them myself”

Fho Ba Luu ofiers crspy rols with
seafood and pork and a vegetanan vanety
The former features shrimp, pork crab-
meat, onions and vegetables, served with a
f=sh zauce. The wegetarian crspy roll is
stuffed with vegetables and tofi It comes
with soy sauce.

Another haghlight at Pho Bz Luu is the
homemade bread served with entrees. [t is
made daily Mach said the combination of
fresh bread baking and hot broth simmer-
ng draws in a lot of customers. Although
she deoesn't consider herself a chef, she
thinks the kitchen fits her
When | worked in hotels, & was
about making the customer comfort-
able,” she said. "Running a restaurant is a
little simpler, because | just have to
worry ghout their stomachs. That open
kitchen, with all those good smells, does
half the work for me." F&D
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