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AT ISHCMC WE ARE

ENGAGED

Visit ISHCMC to observe students flourishing
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Create your very own love scene this Valentine's Day with our special 5-course

set dinner for two persons including a complimentary bottle of
sparkling wine, red wine or white wine.

CHARMING DINNER . DINE & STAY PACKAGE
VND 2,500,000++.ﬂ’ Couple VND 4,000,000++/ Couple
Complimentary wine Including dinner for two with wine bottle
and a surprise gift One room night stay with breakfast

=t

10% discount for early dining booking by 12 Feb 2017 (*)
15% discount for Accor Plus members (*)

BOOK NOW!

For information or reservations,
please contact (+84) 64 355 1777 | H7133@accor.com

Terms & conditions
Package applies for stay at Superior room | Prices are subject to 5% service charge & 10% VAT
Above offers (*) are applicable for dinner only | Advance reservation and payment are required
Other terms & conditions apply




EVERYWHERE YOU GO

XUAN TRAN
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JAMES PHAM
NGOG TRAN
SARAH M HARDER
ROISIN MURRAY

VAN RAMBO
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advertising@oivietnam.com

info@oivietnam.com

This Month’s Gover

Denise Sandquist

(read her story on page 47)
IKim Bi

Thuy Design House
(www.thuydesignhouse.com)
Ngoc Tran

Huynh Minh Tan

O1VIET NAM

NHA XUAT BAN THANH NIEN
64 BaTriéu - Hoan Kiém - Ha Noi
DT (84.04) 39424044-62631719

Fax: 04.39436024.
Website: nxbthanhnien.vn
Email: info@nxbthanhnien.vn

Chinhénh: 278 Nguyén Dinh Chiéu
Phuting Da Kao, Quan 1, TP. H6 Chi Minh
BT (08) 62907317

Chiu trdch nhiém xudt bdn:
Giam doc, Téng bién tap
Nguyén XuanTrutng
Bién tap: Ta Quang Huy

Thutc hién lién két xuat ban:
Metro Advertising Co.,Ltd
48 Hoang Diéu, Phutng 12, Quan 4

In1an thi bon muoi bon, s6 lugng 6000 cudn,
kh6 21cm x 29,7cm
Dang ky KHXB: 3070-2016/CXBIPH/11-113/TN
(QDXB s6: 982/QD-TN
1SBN s6: 978-604-64-5697-1

Ché ban va in tai Cng ty (6 Phan In Gia Dinh
Nop luu chiéu thing 10/2016

Website: www.oivietnam.com

4 JANUARY/FEBRUARY 2017



BEER & FOOD PAIRING » UPSCALE FUM EXPERIENCES » LUNCH & DINNER = WEEREND BRUNCH

For reseryations & event bookings,
Please contact us at

EAST WEST BREWING CO.

Q 181-185% Ly’ Tu Troog 56..Dist. 1. HCMT
Lohotling: 0913 040 728
B bhooking@eastwestbrewing.vn | ﬂ wWWwiw. eastwesthrewing.vn
Flacebhook l.'4|||1.-"u.11.!\l.l|.='<1l:-rt:v.:l.-'l".- B instagram . comifensiwestbrewery

Connecting Cultures Through Craft Beer
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THE WINE GLASS COMPANY

GRAPE ““.* VARIETAL SPECIFIC

“LIFEISTOO $ O ENJOY .
GOOD WINE F BAD GLASS” &

Finewines Co.lid - Head Office ' Wine Boutique Ho
3 Floor. Phuong Tower e ai Ba | "
31C Ly Tu Treng Sfr., Dist. 1. HOCMC Tel: 84 8 3

Tel: B84, B.39142215 | Fax : 84, 8. 37142214 wineshopd
FiﬂErW:i’“;E-E Email: infeEfinewines.com.vn
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feminine and classic the power and glory of nature, pristine
and untouched
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More and more Vietnamese
women are choosing to

be child-free
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VIETNAMESE CUISINE _

Enjoy a 15% discount on the
entire menu until 31st March 2017

[;ﬁi M denlongrestaurant

::Hotline 093 3180316

v

130 Nguyen Trai, Ben Thanh, District 1
Opening Hours 10AM- 10PM



Datehook

What's on this month..

JANUARY 20

What: Par Grindvik - Stockholm Ltd

Where: The Observatory (5 Nguyen Tat Thanh, D4);

free before 11pm, VND150,000 after

About: Presented by Heartbeat Saigon, Par Grindvik has been
a central figure in the Swedish electronic scene since the

90s as record store owner, label manager and producer. In
his artistic career, Par has released music across a plethora
of acclaimed electronic labels, including a string of hits on
his own Stockholm LTD imprint as well as Drumcode, with
frequent collaborator Hardcell. Par's recent output has seen
him contribute music to labels such as Semantica, Marbacka,
Sinister and Dystopian.

Contact: Visit heartbeatsaigon.com for more info

BLUE
CROSS

vvvvvvv

Lgt PACIFIC
CROSS

vV I E T N A M

2016: A Transition Year

Pacific Cross Vietnam (Formerly Blue Cross Vietnam)

ANNOUNCEMENT: We are happy to say that we are
now operating under our new name
PACIFIC CROSS VIETNAM.

Thank you for continued support in 2016.

All the best in the year of the Monkey!

For more information please visit
www.pacificcross.com.vn
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JANUARY 25-31

What: Book Street Festival

Where: Nguyen Hue Walking Street

About: Held along the main city streets, including Mac Thi
Buoi, Nguyen Hue and Ngo Duc Ke, the book fair will be
divided into three subjects: "Proud of the city named President

: Ho Chi Minh", "HCM City—high quality of living, civilization
: and modernity" and "Inspiration for shining."

¢ The event will present Ho Chi Minh City's achievements;

: rare and valuable publications on the late President Ho Chi

* Minh; seven breakthrough programs of the city's 10th Party

: Congress; and maps, photos, documents and artifacts that

: affirm Vietnam’s sovereignty over Hoang Sa and Truong Sa

¢ archipelagoes. The festival will also display thousands of copies
: of publications of various genres, including politics, culture,

: history, literature and economics.

i Contact: Visit www.eng.hochiminhcity.gov.on for more info

m
ARC Pet Rescue

Animal Resoue+ e Rescuing Ho Chi Minh's abandoned animals

WL
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FEBRUARY 3-12

What: Vietnamese Musical Giang Huong Love Story
Where: Hoa Binh Theater (240-242 3 Thang 2, D10);
VND500,000

About: First released to critical acclaim in October 2016, this
Broadway-styled musical is the enchanting story of a legendary
Vietnamese fairy who refuses to live a dull life in heaven and
follows her true love. Her remarkable journey, adapted onto
the stage as a spellbinding musical, breathes new life into the
renowned fable of Giang Huong. Expect fine composition
bolero songs along with amazing visual effects.

Contact: Visit nhahathoabinh.com.on for more info

WORLD CLASS COFFEE
AT LOCAL PRICES

19%
DISCOUNT for
Oi readers with
voucher code
oivietnam

ROOFTOP 36 LE LOI St, BEN NGHE WARD, D1
OPEN FROM 10:00AM TO 3:30PM
RESERVATION 080 719 45 57
FAGEBOOK: mountainretreatvn

orviernam 11
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FEBRUARY 18 & 13

What: Vietnam Tech Conference 2017

Where: Saigon South International School (78 Nguyen Duc
Canh, D7); VND2,232,000

About: The Vietnam Tech Conference, a premier event in the
Education and Training Industry, will take place at the Saigon
South International School in Ho Chi Minh City on February
18-19. The conference, organized by Saigon South International
School and United Nations International School of Hanoi, is
an event which promises to foster creativity and innovation.
The conference will be a venue for educators to inquire and
explore how they can effectively integrate technology within
the classroom. Its aim is to create a community of educators
pushing the boundaries of educational technology. Notable
feature presenters include John Burn, Director of Creativity
and Innovation at International Schools Services, and Paul
Swanson, Tech Co-coordinator at UNIS Hanoi.

Contact: Visit 2017.vietnamtechconference.org for more info

FEBRUARY 19

What: Google Day X Vietnam 2017

Where: RMIT (702 Nguyen Luong Bang, D7); VND150,000 for
students, VND300,000 regular

About: GDayX Vietnam is a community-organized conference
with the mission of building an ecosystem of top entrepreneurs,
businesses, innovators and students. This event has been held
in many other countries and this year will be the first ever in
Vietnam. The event is supported by Google and powered by
Google Business Group, Google Developer Group and Google
Student Ambassador Vietnam—a network of professionals

and students interested in learning, sharing knowledge and
enhancing work efficiency through the tools and products
offered by Google.

Contact: Visit googledayx.com for more info

FEBRUARY 22-27

What: Domino Art Fair

Where: Ho Chi Minh City Museum of Fine Arts (97 Pho Duc
Chinh, D1)

About: The Domino Art Fair will feature 300 artworks by

160 renowned artists across the nation. The fair will also
organize a day dedicated to children, ages 6-18, to experience
an art education program known as "School Day." The open-
space artists' booths are designed to create direct interaction
between artists and the public. The highlight of the fair will be
an artwork trading space, creating a secondary market where
artworks can be traded, consigned and exchanged. Organized
by RealArt, its founder, painter Trinh Minh Tien, hopes to
support contemporary art development in Vietnam.

Contact: Visit realart.on for more info
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Aurora International
Preschool Of The Arts
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The Bulletin

Promotions and news in HCMC and beyond..
The Right Chord

The Danish design brand WON is expanding its
collection once again and now adds a minimalistic shelf
called CHORD—a decorative but functional wall shelf
unit made of coated steel. Spaces of different sizes arise
by vertical, continuous rods and thin boards of varying
lengths. Like in a treasure box, every object finds a suitable
place. The arrangement of the boards creates a graphic
melody, which gives the shelf an interesting and slender
appearance. The shelf can be rotated and easily mounted in
two directions on the wall. There can be added decorative
and personal elements to CHORD whether installed in the
living room, the bedroom, in the hallway or the bathroom.
CHORD gives an edge to the decor and serves as a mini
gallery of the finest bottles of perfume, small works of art
or memorable valuables. WON is an independent brand
established by the furniture manufacturer Wendelbo
Interiors. Visit www.wondesign.dk for more info.

New Wheelchair Travel Series

“10 days. 10 friends. 1 city. 1 wheelchair.” This opening
line from the 10 Days in Saigon trailer lays out the concept
for a new video series by Muui—a Seoul-based social
venture focused on disability and accessibility. The 10-
week web series follows a rotating cast of local residents
traveling around Ho Chi Minh City with series creators
Kunho Kim (producer) and Samuel R. Mendez (director).

Each day consists of a few episodes where guest
hosts tells the audience about their first impressions/
memories of popular Saigon sites. The episodes end with
a breakdown of wheelchair accessibility (or not) of the
sites. “I really want to recommend people in wheelchairs
to explore Saigon. And I want to show them it is possible
to get around Saigon in a wheelchair,” says Kim.

The series is being released on Muui’s YouTube and
Facebook accounts and runs through the end of March.

New Year, New You

This year, don't just make it a New Year’s resolution. Turn
it into a real commitment to be healthy, fit and energized all
year round. Body by Jovie (Gym Block B, Riverside Residence,
Nguyen Luong Bang, D7), a boutique personal training and

yoga studio, provides professional and effective fitness solutions
for the entire family. They offer one-on-one personal training
and small group classes for maximum results, and personalized
care for individuals. This year, they have expanded their services
to cater to children, including yoga for kids and outdoor kids
fitness camp. Sign up before March 15th to receive a 25 percent
discount on their 1 year all access membership or unlimited yoga
and fitness membership. Visit Bodybyjovie.com for more info. ®




“f,éi' SAIGON STAR INTERNATIONAL SCHOOL

CELEBRATING
E

YEARS OF )
EDUCATION

10 -16 students per class
Small school community

English National Curriculum & |IPC
Experienced, UK qualified teachers

Green, District 2 location

Residential Area No.5, Thanh My Lol Ward, District 2, HCMC BEEMCAMBRIDGE
(DE‘} 3742 3290 {DS} 3742 S5TAR w:__w]I1ln.'t‘.“..ll:h'.rl1.1| Examinations
enroll@saigonstarschool.edu.wvn | www.saigonstarschool.edu.vn Cambridge Assoclate School




TROI OI!

The country in numbers

: MORE TRIPS WILL BE OPERATED
on 17 city bus routes between now and the New Year rush.
The HCMC Public Passenger Transport and Management
Center said that increasing the number of trips would
improve passengers’ safety and comfort, and instructed
bus operators to prepare well, saying if the number of
)

passengers increased sharply, they should be ready to
operate more buses. The center will also operate 25
additional inter-provincial buses at the Mien Tay Coach Station.

PROVINCIAL ROAD 537
1 1 has started to develop cracks.
The construction of the road was

completed just recently, but the section

passing through Yen Thanh District’s

Hop Thanh Commune has already

developed huge cracks and has begun

caving in. Machines and workers have
been deployed by the road contractor to the site for repairs. In the beginning of December,
Traffic Safety newspaper had reported that the road, also known as Road No 33, was ready
and open to traffic. Within weeks, the section from Village 1 to Village 3 had become severely
damaged. Though it is just a half-kilometer stretch, the road has developed numerous cracks
and part of the road has sunk below ground level. The worst-affected section is in Village 3,
where there are cracks running up to dozens of meters.

NEW NATIONAL INTANGIBLE CULTURAL heritage assets
in Vietnam have been announced. Recognized by the Ministry of Culture, Sports
and Tourism, these new assets belong in four categories: traditional festivals,
social customs and beliefs, folk performing arts and traditional handicrafts. These
activities are diversified from north to south, reflecting the rich culture of the
Vietnamese. One of them, Trong Quan singing in Hung Yen Province, is a typical
response folk song that dates back to the Tran Dynasty (1225-1400). It is often
found in festivals and performed by boys and girls who sing call and response songs. Other
assets include the traditional Luu Xa Communal House Festival in, Hanoi; the traditional
festival of Quang Lang village in Thai Binh Province and the ritual of celebrating the
longevity of the Nung ethnic people in Na Ri District.

SHARES IN MOBILE WORLD
are set to be given to its employees. The

1 1
electronic device retailer has asked the
State Securities Commission to allow
it to issue 7.3 million bonus shares for
employees. If the proposal is approved, the
I value of the bonus shares will be VND1.5

trillion, making total value of bonus shares
that Mobile World has issued to employees since December 2014 VND2.62 trillion. The
bonus shares are known as employee stock ownership program shares and employees
do not have to pay for them. According to CafeF, the share issuance would make Mobile
World the “most generous company to employees in the stock market” compared to
other large-cap firms such as dairy producer Vinamilk, private equity firm Masan Group
and construction company Coteccons.

16 JANUARYIFEBRUARY 2017



INTEREST LOANS ARE SET to be provided for Tet.
Hanoi has followed Ho Chi Minh City in ceasing zero-interest loans
to enterprises participating in the price stabilization program for the
Lunar New Year season. Despite this, markets in both cities will have
sufficient food items in stock, authorities say. Nguyen Duc Chung,
Chairman of the Hanoi People’s Committee, said his administration
would facilitate enterprises’ access to bank loans for purchasing goods
to stock for the festival season. This is the most efficient way to ensure enough
goods for Tet and will create good conditions for the enterprises to step up their
production and business efficiency, he explained.

. VIETNAMESE CAR DRIVING TRAINERS have been found
using fake high school diplomas in the Central Highlands. These drivers have
since had their licenses taken away by transport officials. Do Binh Chinh,

deputy director of the Department of Transport in Dak Lak Province, has

signed a decision to withdraw the licenses of these trainers. In a document

sent to the department, police officers said that using fake diplomas is

a blatant violation of the law, adding that the agency should take strict
measures to deal properly with the scandal. A list of the 50 trainers provided by police shows
eight working for Binh Minh Vocational Center, six for Tay Nguyen Occupational School,
eight for the Thanh Luan vocational center, ten for VINASME Tay Nguyen Vocational
School, and 18 for Viet My Vocational School, all in Dak Lak.

. WAX SHAPES OF VIETNAMESE celebrities
are set to be unveiled at an exhibition taking place in
Hoa Binh Theater in early 2017. The idea was initiated by

Nguyen Van Dong and Nguyen Thi Dien, owners of Viet

Wax Statue, who have over ten years of experience with wax

material and over four years on portrait sculpture. Joining

the couple is artisan Thai Ngoc Binh. Binh said that it takes
alot of time and effort to try different materials to create a lifelike statue that
reflects the true spirit of any character. A finished statue needs to be 90 percent
like the real character, which includes the measurements of body, muscles and
skin tone to the wrinkles on the face and body. “We have to remake a statue’s
head if the hair, eyelashes and eyebrow do not resemble the original model,” Binh
said. It takes three months or more to complete a statue. During such a length of
time, the artisans will consult celebrities and their relatives to ensure the perfect
final product.

VIETNAMESE PEOPLE WENT

ABROAD to work in the past 11 months of 2016,

exceeding the target set for the period by 8.5 percent,

according to the Vietnam Labour Export Association.
) The figure, however, was down by 0.66 percent

from the same period in 2015. In November, 10,120
workers were contracted to work overseas, up 2.88 percent from the same period in 2015. The
northeast Asian nations and territories remained among the biggest employers of Vietnamese
workers. More workers were sent to Taiwan, Japan, Algeria and Arab Saudi than 2015. In 2015,
approximately 116,000 laborers were sent abroad to work.

orviernam 17



I FEATURE

RECIPE
FOR

SUCCESS

Taking children off the
streets and info the kitchen

TEXT BY LORCAN LOVETT
IMAGES BY NGOC TRAN

ANOTHER VIETNAMESE
RESTAURANT will open in down-
town Saigon early this year. That’s hardly
a story, but beyond the steaming bowls
of noodles will be a tourist hotspot in the
making, a recruitment mecca for five star
hotels, and 18 stories of hope salvaged
from desperate lives.

STREETS International
(streetsinternational.org), a charity
which trains poor youngsters, some
orphaned, homeless, trafficked, for
careers in the hospitality sector, has
expanded its operations from Hoi An
to Saigon. Although the group has
yet to decide on a downtown address
for the restaurant, the trainees are
being housed, fed and educated as
part of an 18-month program.

“The most important thing we're
doing is providing a place for the first
time that is safe and secure [for them]
to live,” says the charity’s founder Neal
Burmas. “With a staff and a community
that says to the kids that they’re
okay and they can do it, that theyre
capable just like everyone one else.”

The expansion is a significant
milestone for Neal, a native New Yorker
who has owned restaurants, lectured
at colleges and worked for hotel groups
such as Le Meridien, Sheraton and
the Walt Disney Company. On his first
visit to Saigon in 1999 he was moved
to witness street children begging for
food. In his travels across the world
he had seen ‘street kitchens'—projects
that pull youngsters out of social
deprivation through restaurant work.
While admiring the intentions of
these charities, he realized that an
even more gutsy approach could see
trainees swapping shifts in local eateries
for careers in world-class hotels.

After devising a curriculum with

18 JANUARYIFEBRUARY 2017

the help of his industry contacts, he
launched STREETS International in
2007. The 80-seat restaurant flourishes
in the tourist magnet of Hoi An, as do the
other facilities, including a 16-computer
language lab and ‘Oodles of Noodles
Center’ where trainees teach tourists
how to make a variety of the region’s
famous noodles. Now on its tenth class,
and with over 200 alumni landing
top jobs after graduating (boasting a
100 percent employment rate), Neal is
turning his attention back to the city
where he first saw the begging children.
“I always thought that if we could
get it right in Hoi An then we should
also be in Saigon,” he says. “All the kids
[trainees] are terribly, terribly poor.
Many of them are orphans, some of them
have been trafficked. That’s true in both
places but a big chunk of the kids here
really are street kids meaning they’re
off the streets of Ho Chi Minh City.”

Streets received 120 applications
for the 18 spaces in Saigon, and this is
likely to increase for ensuing programs
as the restaurant establishes itself.
Trainees are aged between 16 and 22,
drafted from a two-month selection
process. “The one job I like to give away,
for which I've developed a good team,”
adds Neal. Local NGOs usually suggest
potential trainees to Streets, whose
staff interview the candidates at least
twice, and visit their homes, sometimes
in the form of orphanages or alleys.

“We did an outreach to the LGBT
community and we have several kids
who have come in from referrals. Those
kids were really ostracized, living on the
streets, getting a little support here and
there for a safe night of sleep. I'm just
delighted to have them in the program.

“Imagine being a 16-year-old
transgender kid in London or New York,
and how challenging and frightening



that must be, and now put that kid in the
countryside in Vietnam. It’s horrifying.

I don’t think we can even understand
just how difficult that must be.

“When we met some of those kids
there was no place left [for them] but
the streets. At least on the streets in a
big city like Saigon they’ll find others
that are similar. That doesn’t mean
that they are not getting abused and
beat up, but they’re not as alone as they
might be in a more isolated area.”

FEEDING THE STOMACH & SOUL

The students acquire culinary and
hospitality skills that are the envy of
local colleges. They go on to work with
resorts such as the InterContinental
Danang and Park Hyatt Saigon. But

o —

perhaps most importantly their success
and income ripples across their families:
a young sibling whose education was
non-existent can buy books and attend
school; an older relative whose health
was at a nadir can afford medical care.
A 16-year-old student who is taking
part in the inaugural Saigon class comes

from a family of subsistence farmers

in the central highlands of Dak Lak.
Barely able to survive, his family moved
from the countryside to a remote
mountainous area and, as conditions
worsened, the teenager left to seek work
in the city. He was working the odd
menial job and sleeping in parks when
a local NGO referred him to Streets.

“I wanted to become a cook so badly
because that means I will always have
some food to eat,” he says, according
to quotes provided by Streets. “I had
so many fears and uncertainty before
my first day coming to Streets.

“What will happen to me there?
What if the other trainees bully me?
How can I study well all the new things?
It turned out the other trainees were

quickly more than classmates, they cared

for me and helped me with everything.

I believe now that I will complete my

journey at Streets and be able to do

much more with my life in the future.”
One of his classmates, an 18-year-

old girl from an ethnic minority

village near Buon Me Thuot, was

pulled out of poverty by a religious

charity that gave her housing and
education. After finishing high school,
the girl’s possibilities were bleak

until she applied for the program.

“Everything [here] is so wonderful
to me,” she says. “Only, I am very upset
about myself when I cannot remember
all the English words that the teacher
taught me. I should try harder. I
know my future will depend on it.”

Organizing the program in Saigon
has come with its own unique set of
challenges, says Neal, but he’s “laughing
more now in the third week here
than in the third week in Hoi An.”

City life presents more of a
distraction for the students than the
bucolic surroundings of Hoi An, and
transporting them from dormitory to
restaurant or anywhere else will take
much longer on the fume choked roads.

“Probably the single biggest
challenge here is the extraordinary
expense in comparison to Hoi An.” Neal
explains that in both locations they
rent the same sized housing dormitory,
however the property in the city is
“easily three times more expensive,’
while the same staff position has a
salary nearly three times higher.

Passing tourists and locals are going
to help balance the costs, tasting dishes
from trainees whose careers are destined
for the best hotels and restaurants in
Asia. Employers of previous trainees have
told Neal that his ‘kids’ are better trained
and have stronger English than many
students from colleges and vocational
schools. Vitally, they are highly motivated
having experienced the hard life.

“If you take a person who has never
had three meals a day to eat in their
life or a safe, clean place to sleep and
for the first time they have it at Streets
and they recognize if they work hard
and continue to do a good job with
their work and career they can continue
[this lifestyle], that’s very motivating to
staying at work and doing a good job.”

The ambition that Neal aims to instill
in the trainees lies at the heart of Streets.
Not only will it help trainees in Vietnam,
says Neal, but possibly India, even Israel,
embracing poor Israelis and Palestinians,
although these are all conversations
and no contracts have been signed yet.

“I'm so excited that we're really
here and doing this. I'm on to the
next one. We've proven that we are
reputable which was our initial business
plan and vision. Then we go beyond
Vietnam to help kids in other areas.”

For now, Streets’s goal is that its
recipe of ethical tourism and delicious
food will go down as well in Saigon as
it has in Hoi An. The diners are treated
to authentic cuisine, the trainees are
offered brighter futures; even the hotels
win, with a pick of the finest hospitality
students in Vietnam. Seemingly, the
only losers are the nearby restaurants,
which will need to up their game. ®
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A Woman Abroad

Building trade, social capital and security through culture in Asia

INTERVIEW BY ROISIN MURRAY

Ot MET WITH KAREN Lanyon,
the Australian Consul-General, to discuss
Vietnamese-Australian relations and
the ongoing development of Vietnam.
Lanyon was posted to Ho Chi Minh City
in January 2016, returning to Southeast
Asia following a three-year period spent
in Los Angeles as Consul-General. Most
of Lanyon’s long career, however, has
been spent in Southeast Asia where she
held positions in both embassies and
consulates in Singapore, Cambodia and
Indonesia. Lanyon’s career in diplomacy
has been extensive and varied; her past
experience includes working on UN
Environmental Sustainable Development
issues and heading up the Africa branch
of the Public Diplomacy Branch in
Canberra. Lanyon has many aspirations
that she hopes to achieve during her
time as Consul-General in Ho Chi Minh
City. She aims to further strengthen
both the business relationship and
bilateral partnership between Australia
and Vietnam, to improve the people to
people links between Australians and
the Vietnamese, and have Australian
produce well-integrated into the

Vietnamese market.

"When | was in primary school |
told my mother that | wanted to be
president of the world. "

Had you always wanted to work in government?
Absolutely, when I was in primary
school I told my mother that I wanted to
be president of the world. I soon found
out that wasn’t a job. I then decided that
I wanted to join the United Nations.
Therefore, from a very young age I
knew that I wanted to join diplomacy
and do this type of job. I was born and
raised in Sydney and went to school at
the Australian National University in
Western Canberra. At the time it was
the best international political school
in Australia and a good way to get
into the Foreign Service in Canberra.
International Law and International
Politics were my majors. Following
that, Foreign Affairs and Trade picked
me up and paid for me to finish my law
school, which was fantastic. I went from
university straight into government
working in international trade and
then I went into foreign affairs six
months after I joined the government. I
couldn’t imagine doing anything else.
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How does working in Vietnam compare to your

previous posting in Los Angeles?

It’s very different from Los Angeles.
But most of my career has been spent
in Southeast Asia so coming to Vietnam
after being in Los Angeles is like coming
home. Los Angeles was a wonderful
posting and a fantastic experience. We
worked on some very significant things
there. One of the biggest promotions in
Australia is Good Day USA, and it was
a privilege to work on that. California
is the world’s eighth largest economy,
so it’s a fairly central spot. But when I
was asked what my preferred posting
would be after the US, I said Vietnam.
There’s just so much happening here,
it’s such an exciting place to be and it’s
a great partner for Australia. I finished
in Los Angeles in November last year
and was posted to Vietnam, which was
my number one dream job. So I am
truly happy and blessed to be here.

Isit difficult to balance your career and your personal

life in terms of different postings?

Our Department of Foreign Affairs
and Trade has been very ahead of the
curve in terms of promoting people
who are posted together. For decades
now, we have posted couples of the
same-sex, so we are ahead of the curve
in relation to that. Plus, there are a
lot of couples who both work in the
department. If you are both working
in the same area, you understand the
pressures and how it works, it is much
easier. But when we went to Los Angeles
my husband decided that he did not
want to work anymore. He’s no longer
working for the department but he
knows the lie of the land. So having a
partner that is that supportive works
very well. Plus, you see all the people
that have taken their children with
them to postings around the world.
Kids that grow up in an international
environment grow up as great world
citizens. They have a much better
world view, they understand the world
more and they are not so insular. So I
think it’s a good way to bring up kids.

How is the Australian-Vietnamese relationship?

I arrived in January so I'm still very
new to the relationship. We've had a
very strong bilateral relationship with
Vietnam for a very long time now.
Australians and Vietnamese get on very
well; we have a lot of similarities, such as
our sense of humor. There’s a lot of good
will for Australians in Vietnam. We came
in early, recognized the government,
and we’ve been working very hard with
our development assistance programs
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over the past decades. Every year
between 16,000 and 20,000 Vietnamese
go through tertiary and secondary
education in Australia. They return to
Vietnam knowing and understanding
Australia well, so our alumni are

great assets for us. There’s also a large
Australian-Vietnamese population. If
you count second generation, there’s

"Australians and Vietnamese
get on very well; we have a lot
of similarities, such as
our sense of humor."

anywhere up to 500,000 people of
Vietnamese descent in Australia. We
have also launched the new Colombo
plan, in which Australian students
come to Vietnam so we get to know one
another’s cultures and appreciate one
another a bit more. So it’s in a very good
place, our relationship, at the moment.

Are there any gaps in the relationship? And if so, how

do you plan fo bridge those?

We are working on three main pillars
for the next year, for the purpose of our
relationship. Broadly they are security,
innovation and economic development.
Security is very broad, it includes food
security, looking after our borders,
fighting transnational crime together, etc.
And there’s always more work you can
do in that regard; we are always going to
be fighting human and drug trafficking.
Our Australian Federal Police are here
working with the Vietnamese police, so
there is a really good partnership there.

Innovation is a new one and I think
we probably haven’t done as well as
we could have done in the past, but
it’s a really exciting new area to work
together in. Innovation could be,
for example, Australian companies
coming here and using Australian
technology to help Vietnam get to
where they want to be in areas like
border management and agriculture.

Economic development is
important because a strong, secure and
economically prosperous Vietnam is
very good for Australia. It’s a win-win
situation. And we’re working hard on
things like human resource development
for human capital and education is a
big part of that, but a big focus for us in
the next year is gender equity. We need
to ensure that the women and girls of
Vietnam are not precluded from taking
part in the economic development of






Vietnam and that they have equal rights,
equal access to education and to business
opportunities. So for me as a female
consul general, the first one in a while,
that is a very important goal for me.

In particular, what do you do to promote women’s

rights and equality?

We work with the Women’s Union
and other organizations in Vietnam
to encourage women entrepreneurs,
helping them to get into business and
take part in business. There is a whole
raft of programs that we are going to
address over the next 12 months or so.
I recently went to a wonderful event
that was supported by the Australian
aid program. The event was a fashion
parade celebrating UN’s People
with Disabilities Day. It was actually
organized by a Vietnamese woman with
quite a severe disability herself, who
went to Flinders University in South
Australia on a scholarship. We had
30 models all of various disabilities,
modeling clothes from two Vietnamese
and one international designer. So this
was a great celebration of disabilities.

Women with disabilities in Vietnam
have an absolutely terrible time and
do not have equal rights. For a very
long time, women with disabilities
in both Australia and Vietnam have
been told that they’re not beautiful,
that they will never marry, that they
won't have the same opportunities in
business or personal relationships as
anyone else. So the fashion parade was
all about accepting beauty as being
diversity and difference. It was such a
fantastic and moving event. So we're
very proud to support that. And that’s
just one of the examples of what we do.

How important is the role of women is in politics?
And are women fairly represented in politics in both

Australia and Vietnam?

I think that there’s always room
for improvement in both countries. In
Australia, our statistics are not as good
as they should be in terms of women
leadership. Vietnam does have very
strong women in the National Assembly,
but also in business. I have found so
many female leaders in business in
Vietnam who are doing fantastic jobs.
But I think in both countries, there is
absolutely room for improvement. There
should be more women up there as role
models for young girls, women as heads
of government organizations, in our
national assemblies, in our parliaments,
etc. The fight is not yet over, but we've
come a long way. In terms of equal
pay, I'm very lucky that I work in a
department that is a meritocracy and we
get equal pay with men, but that is not
the same in the private sector. I don’t
think you can sit back and say the job is
done—we’ve still got a long way to go.

What important milestones has Australia made in

Vietnam recently?
We have been working on TPP (Trans
Pacific Pact), and have been working
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a lot with the Vietnamese government
in this regard; we're both very pro-free
trade. Our development assistance
programs in Vietnam are also very
broad ranging. We will be investing
approximately USD83 million this year
in development assistance. One of the
big projects, which will be completed
and launched in around November, is
the opening of the Can Tho Bridge. We
actually opened a bridge 11 years ago,
and we're building another bridge now
because it makes such a difference to
the economy in the Mekong. People are
able to get their goods to market and
kids can get to school. It just makes a
fundamental change to their lives.
Another big focus for us and
Vietnam is APEC, as APEC will be
here in Vietnam next year. APEC’s visit
is an opportunity for the Vietnamese
government to showcase what they have
to offer. A number of ministers, high
level visitors and trade delegations will
be coming over. What we would like to
do as a consulate is to ensure that we do
not waste the opportunity to promote

What we would like fo do
as a consulate is to ensure that
we do not waste the opportunity fo
promote greater relationships with
Vietnam and to create business
linkages with Vietnam.

greater relationships with Vietnam and
to create business linkages with Vietnam.
The other thing we are focusing on

from a national point of view is the
promotion of Australian food and wine
in Vietnam. In April, we hosted an event
called “Taste of Australia.” Its aim was to
promote Australian food and beverages
in Vietnam, which are clean, safe and
organic; products which the Vietnamese
market wants. The Vietnamese want
food of which its origin is known, food
that is safe for their families but that is
also sustainable and healthy. Australia
can provide that sort of product.

Luke Nguyen, who is a celebrity
chef in Australia of Vietnamese descent,
is the face of Taste of Australia. It’s
a national program, and it’s going
to be hosted in Hanoi, Danang and
Ho Chi Minh City. There will be
a whole series of things going on,
including culinary competitions where
Vietnamese students have a chance to
win a scholarship to study in culinary
schools in Australia. There will also
be wine consumer events introducing
the Vietnamese market to Australian
wine. This year we are expanding it to
include areas other than just food and
wine: music, fashion, among others.

How important would you say the private sector is in
developing Vietnam? Have any Australian projects

stemmed from this need to engage with the private

sector?

I can see the relationship between
Vietnam and Australia changing very
quickly from one of donor to one of
equal economic partners. And I think
that really needs to happen. Because
as Vietnam gets stronger and has so
much potential, they will move out of
aid mode. Economic development is
going ahead so fast that it will soon
be an equal partnership. There are
many Australian companies here now
in a variety of fields, from IT to the
agriculture business, to logistics. There
are also many Vietnamese companies
looking at Australia, considering more
partnerships and investments. So I think
that is going to be crucial for the future
bilateral relationship; it has to come
from the private sector. And we can help
with projects like Taste of Australia;
we're helping Australian companies to
have more access to this market and
ensuring that the Vietnamese market
understands what Australia has to offer.

What are your thoughts on recent international
developments such as BREXIT and president-elect

Donald Trump?

I think you have to accept the world
for what it is within those parameters.
There’s no way that Australia should
tell any country what they should and
should not be doing. But as a diplomat,
you have to accept the world that
you live in. Things happen that you
wouldn’t expect to happen, and you
just have to adjust and work out how
you can move forward from there.

What would you ultimately like to achieve in your

time here?

I would like to walk away from
the next four years having a stronger
business relationship with Vietnam.
I would like to leave a legacy of more
Australian food and wine in Vietnam,
more interaction with the Vietnamese
at a people to people level, and the
Vietnamese becoming more aware of
what Australia has to offer. And I would
also like to see the cliché images we
have about each other changed. You ask
a Vietnamese person about Australia
and they say kangaroo, and I'd like it
to be a little bit more than kangaroo.
And when you ask people in Australia
what they think of Vietnam, they say
war. And that is not the Vietnam of
today. The Vietnam of today is peaceful,
prosperous and full of people wanting
to work together. I'd like Australians to
see Vietnam as a great place to come
on holiday, a great place to study and
to do business. And I'd like Vietnamese
people to see that Australia isn’t just
about kangaroos, there’s a lot more to it.
I'd like to walk away with those clichéd
views of each other broken down a bit
and understand people a bit more. A
more layered image of each other would
be fantastic, so I'd be very happy if
that was the legacy that I left behind. ™



CORK

L OVING

COMMITTED TO
SUSTAINABILITY,

Ekokami (www.ekokami.com;
Facebook: Ekokami; Instagram:
ekokamidesign) makes durable,
functional and versatile bags using
recycled cork and up-cycled leather.
Though the design and management
team is Dutch, Ekokami is located in
HCMC (Vietnam). Both to the physical
and visual touch, cork fabric offers a feel
like no other. Some compare it to leather
but really there is nothing in this world
that is comparable.

Cork is harvested by stripping the

outer bark of the cork oak, which then
re-grows over the years. The tree is

not harmed during the process, on the
contrary, it is necessary to strip the outer
bark, in order to help the tree grow. At
the end of the product life cycle, the
material is just as eco-friendly. Cork

is 100 percent recyclable. The cork is
extremely light, water resistant, flexible,
isolating and environmentally friendly. B

A special discount for Oi readers: 15
percent off; use the code: "oiekokami”
on the webshop or when sending an
email (valid until February 20, 2017).
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I LEGAL EASE

MANY OF OUR FRIENDS
and acquaintances have shared their
worries about driving a motorbike in
Vietnam without a proper license. So,
we thought it would be a good idea to
remind all foreigners about the basic
legal requirements in Vietnam in this
field.

Most foreigners wonder if obtaining
a driving license in Vietnam is at
all necessary. After overcoming the
initial fears of the chaotic tide of
motorbikes, many of us want to enjoy
the thrill of snaking our way through
the maze of traffic in the city. And
the most ambitious will probably
motorbike from north to south, or
vice versa, across the country.

However, a lot of these budding
bikers arrive without a proper Vietnam
driving license, which is required.

So, here’s an important question:
how do I drive legally in Vietnam?

First, you should know that
even if you do have a foreign driving
license, it is not valid in Vietnam.
You have three options to obtain
the right to drive in Vietnam:

1) Obtain an international
driving license.

2) Carry out the “replacement”
of your home country license into
the Vietnamese equivalent (the
Vietnamese Road Traffic Law calls
this option the “replacement” of a
foreign driver’s license, but don’t worry:
you can keep your original one).

3) Take the Vietnamese driving
license practical test (warning: the
practical driving license test is only
available in Vietnamese, so if you are
thinking of applying for this license you
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GEARING
UP FOR

2017

Make driving legally in Vietham your New Year's resolution

A member of the Paris Bar, Antoine Logeay has been practicing law first in France,

mainly in litigation and arbitration, then in Vietnam for three years as an associate of
Audier & Partners based at its Hanoi office. Also a member of the Paris Bar, Caroline de

had better learn Vietnamese first!).
Regarding international driving
licenses, Vietnam is a party to the
Convention on Road Traffic, signed
in Vienna on November 8, 1968 and
ratified in 2014 (also called the “Vienna
Convention”) and so recognizes
international driving licenses issued by
other States, which are parties to the
Vienna Convention. In order to obtain
such a license, you only have to apply to
the authority in charge of the issuance
of this license in your home country
before leaving. Most European countries
are party to the Vienna Convention,
as well as some countries in South
America (Brazil, Chile, Mexico, etc.),
Africa (South Africa, Tunisia, Morocco)
and Asia (Thailand, South Korea, etc.)
Regarding the so-called
“replacement,” this procedure is
conducted by the competent Vietnamese
authorities and allows you to convert
your foreign driving license into a
Vietnamese one (this procedure was
detailed in Oi Vietnam's June 2015
legal column). It is important to keep
in mind that you will not be eligible
to replace your foreign driving license
if you are in Vietnam with a tourist
visa. The only option for a tourist who
wishes to drive in Vietnam for a short-
term period is to have been issued
with an international driving license.
To complete the “replacement”
procedure (and the same conditions
apply to the third option of the practical
test), you have to reside, work or
study in Vietnam for at least three
months and to be at least 16 to drive
a motorbike of less than 50 cc or at
least 18 for other motorbikes and cars.

Bellescize has been practicing mainly business law and real-estate law for three years in
a French law firm and is currently an associate at the HCMC office of Audier & Partners.
Audier & Partners is an international law firm with presence in Vietnam, Myanmar and
Mongolia, providing advice to foreign investors on a broad range of legal issues

If you meet these conditions, you
can ask for the replacement of your
home country license, or apply to
take the Vietnamese driving test.

To apply for the Vietnamese
practical test, you must submit an
application to a licensed training
institution. The application includes:
application form for learning, tests
and issuance of driving licenses;
copy of unexpired passport;
and health certificates issued
by a competent medical facility.
However, remember that this test
is only available in Vietnamese.

Please, note that the validity period
of Vietnamese driving licenses issued
to foreigners would be in compliance
with the validity period specified in
their entry visa, temporary residence
card or foreign driving license.

All this may seem a little bit
complicated considering the ease of
renting and driving a motorbike in
Vietnam. However, the consequences
might prove to be very tough,
especially in the worst-case scenario
of an accident and you find that
your insurance company is reluctant
to cover your medical expenses,
or your liability toward injured
persons, if you drive without a
valid driving license in Vietnam.

So, let’s think about making
some good resolutions for 2017! B

Every month, Antoine and
Caroline answer legal questions from
readers. If you have any legal question
you want answered, send them to
legal @ otvietnam.com.



RESORT
TALK

Theo Schuurhuis, General Manager
of Boutique Hoi An Resort, on the resort’s
new expansion and what to expect in 2017

INTERVIEW BY OI VIETNAM
IMAGES PROVIDED BY
BOUTIQUE HOI AN RESORT

Can you tell us a bit about yourself?

I came to Hoi An in early 2010 to
do the pre-opening of Boutique Hoi
An Resort, and have stayed working
for the resort as general manager ever
since. It was my first visit to Vietnam
and Hoi An when I arrived, but saw
many similarities with other Asian
countries, so I found it not difficult to
settle in and felt home right away. Before
coming to Vietnam I have worked in
properties in the Caribbean, Costa Rica,
Europe and Asia, with a long spell in
Indonesia of 15 years and then going
to China before traveling to Vietnam.

Gan you tell us the concept behind Boutique Hoi An

Resort?

Boutique Hoi An Resort was
designed and built with a concept of
space and openness, which truly reflects
in our layout, our rooms and the spacious
garden and large beach. Even if the
resort is fully booked, guests do not get
the feeling that it is overcrowded. What is
also worth mentioning is the fact that the
design is not always the most important
aspect of a successful operation. All the
other factors like service, price, food
and beverage selection, and location
can create an equally important image.
It is, therefore, important to create
strong and unique selling points that
are able to “speak” with a clear message
and attracts all markets we work with.
Why do you think Hoi An s such a popular destina-
tion?

Hoi An is a must-see destination
if one travels in Vietnam. The town
provides visitors with cultural ambience,
which one can see in the houses and
building styles. The Old Town is free
from cars, and also from motorbikes
after the late afternoon so visitors can
leisurely stroll around in search of a
cultural experience. Then let us not
forget My Son and Marble Mountain
as nice venues for an out of town visit.

Can you tell us about the new expansion?

In 2015 a start was made with the
extension of the resort on the plot of
land next to the resort, included in the
30 room, we also have a large Grand
Beach Villa with its own swimming pool,
and Pool Villa. Besides our new rooms,
we also extended our spa facilities with
five more treatment rooms, and added a
heating swimming pool in this area. The
new beach bar has already proven itself

as a popular hangout for our guests.
How does Boutique Hoi An Resort set itself apart from

others?
By staying the way we are and
to follow the path we choose to go.
Looking back to the last 12 months we
saw many improvements compared
to the year before. We are grateful
for that but choose to stay humble
and will keep focused on the quality
of the service we provide our guests
together with the great team we have.
Unique features we have are, first,
our staff, the design and layout of the
resort, our beautiful large white sandy
beach and our spacious pool and garden.
We focus on guest recognition, needs
and respect. For the coming year, 2017,
we feel that we need to be ready to take
our quality, service and product to a
higher level to meet guest expectations.

What are your plans for Boutique Hoi An Resort in
2011?

We will continue to explore
new markets in other continents,
and elsewhere in Asia, but will also
continue to focus on the domestic
market especially during specific

months of the year, such as summer
holidays and annual public holidays.
Now with our new extension we will
operate and market the resort with the
full 110 rooms. As Vietnam has seen
more visitors in 2016 as in the years
before, we trust that the year 2017

will also be a positive year for us.

We are also continue to keep
Boutique Hoi An Resort a first class
beach venue in Hoi An for our guests
from Asia and around the world. ®

For more info on
Boutique Hot An Resort, visit
www.boutiquehoianresort.com
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A special relationship that started

over Six years ago on Phu Quoc
IMAGES BY KHANH NGOG

THERE ARE MANY attractions and wants to be part of the movement encounter was at my resort, where one
that keep expats living in Vietnam: in the acceptance and establishment particular dog barked furiously at me
culture, food, the love of a person, or of this breed internationally. at first and then slowly acknowledged
the simple delight of living in a warm, We recently spoke to Rudiger as he and identified my smell. Later, when I

tropical environment. However, for one  was preparing for an upcoming Vietnam  went down to the beach, and returned
German in particular, a surprisingly and Kennel Association-sponsored Vietnam to my room this same dog quickly

unexpected passion and dedication for =~ Championship Dog Show in Saigon, accepted my presence and did not bark
the rare, native Phu Quoc Ridgeback where he has participated since 2013, anymore. It was then that I knew that
dog of Vietnam is what’s keeping him winning various awards from his dogs. this dog possessed unique characteristics
here. that I have never experienced in all

Rudiger Zabler is an expat breeder,  \yhan and where was your first encounter withaPhy ™ 40 years as a dog breeder.

trainer, handler and enthusiasti : o
A Ha o ane et uHastie Quoc Ridgeback dog and your initial impressions?

student of Phu (g:ggci"gzg(zg’_eggcany Tt was during my first vacation on Whatis one of the most striking characteristics of a

; . PhuQuoc Island in 2007 that I first Phu Quoc Ridgehack?
Zabler Kennels, located in the Cu Chi became aware of this breed of dog. I saw A characteristic of a Phu Quoc
a few of them roaming around the island  dog that was very surprising is the
and was instantly attracted to the unique  cleanliness and strength of a birthing
‘ridge’ along their backs, impressed by mother. I witnessed our own Phu Quoc
their agile movement, powerful stance pregnant bitch give birth to six puppies
and ‘look of intelligence’. My first direct (we source breeding females from Phu

district of Saigon, currently houses
over 50 of these dogs. Rudiger, who has
been living in Vietnam for over eight
years, has dedicated six (and counting)
of them to understanding this specific
breed of dog. He remains committed
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PET COLUMN

Quoc). Within the first weeks, the
birthing area was clean of urine and
defecation, not a trace of 'puppy odor'
whatsoever. The birth of the puppies
seem so natural and effortless for the
mother. Once the puppies were birthed
the mother would lick them completely
clean, removing all traces of the birth
in the surrounding area. I have never
quite seen this attention to detail and
efficiency of a birthing female dog.

Briefly describe your breeding techniques for the Phu

Quoc Ridgeback?

When breeding any dog you must
provide the best living conditions. It
is best to build sturdy, secure kennel
enclosures and provide a large space
where the dogs can run and socialize
with a pack. Phu Quoc dogs are

amazingly energetic and need to

release that energy in run and play

with others. Also, you must provide

the best nutrition, including dietary
supplements, to keep all dogs feeling and
looking healthy for that inner and outer
beauty. I cook my own dog food, taste it,
maintaining a daily routine of feeding
with exact proportions according to each
dog’s requirements. I coddle and nurture
my dogs, spending quality time with my
expectant mothers and then with their
puppies, not so much different from the
care and attention you would provide in
raising your own children. The outcome
are dogs that are sociable with people
and other dogs and able to be quickly

accepted by a loving family or individual.

The Phu Quoc dog dog sounds like an ideal breed of

= 1

With a family that includes six cats, two dogs and a
couple of dozen fish, Wayne Capriotti is a zoo curator
and, along with his wife, publishes Vietnam's first pet
magazine Me Thu Cung (www.petmagazine.vn).

dog, are there any distinct physical problems?
The Phu Quoc dog is undergoing
a selective process to produce an
international breed standard, however,
the dog does have one inherent genetic
disease: Dermoid Sinus. If this disease
is not treated it can be lethal. As the
prices of these dogs rise, it would be
unfortunate for dog owners in Vietnam
or abroad to not become aware of
this disease after acquisition. More
education and awareness of the Phu
Quoc dog is required. However, I do
recommend that any dog having this
disease be sterilized, stopping the
spread to the rest of the breed. m

If you would like read more about
the Phu Quoc Ridgeback dogs, visit
Rudiger’s site: zabler-kennels.com
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Charlie Page hopes his passion for heritage and quality will
see him take his hot sauce to the rest of Asia, and the world

TEXT BY SAM SINHA

THE CHILI BUZZ isa

unique phenomenon: the pleasure pain
of the intense sensation. Maybe it’s the
ultimate in Yin Yang balance; the burn
of the initial taste, the satisfaction of the
peppery warmth left behind. Charlie
says, “It’s like a drug. Once you’ve had
chili on your food, you can’t enjoy food
without it.”

It’s an almost universal addiction
and former ad-exec Charlie Page hopes
to tap into that global market, but
not with just any sauce, his is based
on an old Vietnamese family recipe,
although he comes from New Zealand.

Like so many entrepreneurs, Charlie
traveled the world seeking his calling. He
lived for three years in Japan and spent
time in Thailand amongst others. He
then settled in a job he didn’t want. He
was a high flying advertising executive,
selling disposable products to people
without disposable income. “I spent eight
years grinding out nasty advertising and
reality TV shows with branded content
and telling myself I was doing well”

Eventually he couldn’t take it
anymore and decided to set out on
his own, to do what he wanted to do.
But how does a Kiwi with a passion
for hot sauce become Saigon Charlie
(saigoncharlies.com), representing
Vietnam in the saturated global
market for spicy condiments?

His infatuation with all things chili
began while working in a restaurant
in New Zealand. His boss gave him a
taste and he realized how special these
peppers could be. Charlie tells me, “She
had lived in Mexico in a remote village on
a mountain and had learned how to do
jalapefios from her mother-in-law. The
first time I had one of those bad boys I
was hooked. The burn was intoxicating!”

After traveling, Charlie settled
in Hanoi and began absorbing the
local culture with the help of his
Vietnamese born, by way of the US,
partner. He started to learn about the
rich culinary traditions of the country
and the variety of influences that
Vietnam has benefited from over the
years. “We became a couple and I got
more deeply immersed in Vietnamese
culture. I learned about traditional food
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preparations and, crucially, preservation
techniques for food in a tropical climate
that suffers damp, cold winters.”

“Vietnam has had so many
influences. They had China in the
north, the Khmers in the south and
the French and other European
influences, not to mention the 54
ethnic cultures. So there’s no definitive
flavor that you could say is Vietnam.”

There may be no definitive style,
but there are years of tradition and
the original recipe came from Charlie’s
wife’s grandmother, as authentic a start
point as any. “The very first batch of
Saigon Charlie’s was December 2013.
My wife’s grandma has a connection
to the imperial court and the family
farmed on imperial land. They used to
grow chilies, onions, garlic and even
wine for the imperial family so their
recipe for chili sauce is actually a real old
family recipe with imperial heritage.”

It’s a brave thing to take on a
country’s tradition and modernize,
but Charlie believes this could help to
preserve the authenticity of the recipe
while selling it to a contemporary public.
“Of course I'm not Vietnamese; I'm a
Kiwi who’s playing around with a really
old family recipe. Keeping the traditional
stuff from days gone by because that’s
where the traditional value is, but I'm
adding to it, with modern techniques,
such as using stainless steel and glass
whereas they would have used clay pots.
But preserving tradition preserves flavor.”

The techniques for preserving foods
are the backbone of many cuisines,
and smoking of the chilies is key to
the satisfying flavor in Charlie’s sauce.
Smoky flavors are universally loved,
they take us back to our survival
instincts, food roasting on a fire meant
the hunt had been successful, it meant
safety and freedom from hunger.

By using the traditional techniques
to the recipe, the flavor of the sauce
matches up to its heritage, giving it
something unique and genuine that is
hard to find in mass-produced products.

“The smoking aspect is the special
thing about this chili sauce. In the
countryside, in the hills of Vietnam,
people live in stilt houses. My first five
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years here, I spent riding my motorbike
around the northern mountains,
staying with people who didn't have
electricity. They don’t have TV, they don’t
have mobile phones, they didn’t have
refrigerators but they had a central fire”

“They would hang the food in the
rafters and the smoke from the fire
would preserve the food after harvest,
so they didn’t starve in the winter. That
preservation technique is millennia old.
It’s very simple, it’s very effective, and it
gives a very very good flavor to the chili.”

He learned where to find the best
chilies in Vietnam and their utility.
Sourcing the right chilies is vital and
the three main regions of Vietnam
are represented in his three sauce
varieties. Charlie explains: “We have
Hanoi Heat, for the north. It’s not too
spicy, but has lots of savory flavors
with a good sprinkling of pepper, just
how the French-influenced north like
it. Then there is Hue Way Hot, from
the central region, because food from
Hue is famously spicy, not sweet like
their southern cousins—the Hue flavor
is the emperor’s standard. Finally
there is Saigon Sweet 'n’ Spicy for the
southerners who like the heat, but
with a little bit of honey to sweeten
the burn. I don’t use sugar; that is too
crass. Honey from the forest tempers
the sourness from the vinegar.”

“I use small producers in the old

imperial city of Hue for the small
bird’s-eye chili and for the dried,
smoked heritage cayenne variety. I
source large juicy capsicums from the
old French colonial area farms in the
highlands of Dalat. The slender fresh
cayenne I get from farms all around
the south and the same with the
onions, garlic, carrots. The black and
white pepper I get from Phu Quoc,
and the other secret herbs and spices
come from similar small producers.”

Of course making products in this
artisan fashion, and in small batches
comes with challenges, and consistency is
something that is hard to achieve, but not
necessarily always desirable says Charlie.

“As the fruit itself is dryer or more
moist its flavor profile changes so
no two batches of the sauce are the
same; the color, or the sweetness, or
the spiciness might be different. I
think it’s a reassuring thing. There’s
no e-numbers in there or chemicals or
additives keeping it exactly the same. It’s
relatively consistent, but it’s not always
the same, I don't see that as a bad thing.”

Charlie is always open to improving
the recipe but feels he has got to a point
where he is happy with it for the time
being. “It’s as good as I can get it at
the moment with current techniques.
There was a period of exploring. I
think it’s still important to explore.

The last two months I've been playing




with tamarind and lemongrass. A year
and a half ago I was playing around
with a lot of different things and then
slowly it’s been refined. And now there’s
quite a stable idea of what a north, a
south, and a central chili sauce are.”

There are other challenges too.
Charlie is very aware of the difficulties
that lie in taking on the ‘big boys’ of the
industry; the shelf-stable mass-produced
brands that are ubiquitous on restaurant
and household tables alike. They have the
budget, infrastructure and buying power
that small producers cannot compete
with. Given his past he is all too aware of
the power of conglomeration and wealth.

Charlie remarks upon the explosion
of popularity of Sriracha sauce four
years ago, and the way it glamorized
entrepreneurship. “A friend of mine
sent me an article that was making fun
of these big corporate execs who were
abandoning their careers to go and
make chili sauce which is very funny
because that’s exactly what I was doing.”

In practical terms, the company is
very much a one man show at this stage.
Charlie employs an assistant but still
takes a hands-on approach. “I grade
chili, wash bottles, chop, stir, grind,
mash, fill, seal, label, invoice, deliver
all myself. I am at the absolute limit of
my time and energy at the moment. I
can only just do 900 bottles a month.”

On the future, Charlie is optimistic
about expanding throughout Asia. “I
have customers in Singapore, wanting
exclusive import and distribution rights,
same for UAE and am quietly hopeful
of a deal in the Philippines for next year.
It is an eclectic mix of customers but
they all have one thing in common—
they love the product, they like what
I am doing and their customers buy
the sauce because they also love it.”

I wanted to know why he chose the
name Saigon Charlie’s. His explanation
is as simple as the name itself. “If
you want people to remember your
product, it’s best to match the name
with the product exactly. Why make
things more complicated? It’s made in
Saigon, my name’s Charlie. How simple
is that!” This sums Charlie up. B
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Elegant dining room with river view and city view

WITH A TOTAL AREA

of up to 880sqm and a 360-degree view
looking out over District 2, the city Skyline
and Saigon River, Sky Villa (Penthouse)
from Diamond Island Project has a 191sqm
garden and private pool, sauna and steam
bath. Three bedrooms are located on the
second floor of the penthouse. The kitchen
and living room are on the main floor.
Appliances and Home Lighting systems
are imported from Austria, Germany,
Spain and Italy. Highlights include a home
cinema, fully equipped with state-of-the-art
technology from B&W and Marantz. B

For more info or to schedule a viewing,
visit www.diamondisland.com.vn
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City center view from Sky Villa Bathroom

Master bedroom with private relaxation area

Images Provided by Diamond Island Imporfed Kitchen system in Smart house
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If you're shooting for something pretty
and dainty, you can‘always bet on lace.
And it's no wonder’why because Adrian
Anh Tuan’s new Lacey Girl Igollection

looks romantic, ultra feminine and classic. Y
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Limifted time offer
for Tet Hollduys

What happens on Lunar New Year
during your stay at Madagui?

& Enjoy cool weather with fresh air like Da Lat;

# Challenge yourself with most exciting
sport games. zipline, kayak, rafting,
zorbing, floating house;

i Experience special street food & BBQ at
all food & beverage outlets.

#

HAPPY NEW YEAR

Please contact us directly
via email at sales@madagui.com.vn or hotline (063) 3709 444

for making reservations or any inquiries.
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MOST DESIGNERS ASSUME
that designing products for foreign
markets only requires a language
translation, switching currencies,

and potentially updating a few fields.
However, cross-cultural design can be
much more complex.

Because I'm from Brazil and most
of my clients are in the US, I thought
I'd already be good at this. However, a
Russian client approached me recently,
and I quickly realized I had taken cross-
cultural design for granted. Not only
was I designing a product for a specific
cultural condition that I didn’t quite
understand, but I also found the cultural
divide between the client and I to be
a significant barrier to my workflow.

Designing for global markets
predates digital industry. Cross-cultural
design research is rooted in the work
of two individuals: Fons Trompenaars
and Geert Hofstede. Trompenaars is
widely known for The Seven Dimensions
of Culture, a model he published in
Riding the Wawes of Culture. The model
is the result of interviews with more
than 46,000 managers in 40 countries.
Hofstede also contests conventionally
narrow views of language and culture.
Everyone knows that our spoken
accents develop based on where we
grew up. Less spoken about, though,
is that how we feel and act is also
a type of accent influenced by our
locale. Because Hofstede’s research
was entirely conducted by IBM,
Hofstede’s research may be more easily
translated into market applications.
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The cultural dimensions represent
cultural tendencies that distinguish
countries (rather than individuals) from
each other. The country scores on the
dimensions are relative, as we are all
human and simultaneously we are all
unique. In other words, culture can be
only used meaningfully by comparison.

How do users respond to authority?
Hofstede placed every country
somewhere on his power distance index
(PDI), which measured how societies
accept power inequality. Some cultures
expect information to come from an
authoritative position, whereas others

believe less in expertise and certification.

Thus, the implications of this for
digital design are that expressive and
authoritative language or imagery may
perform well in high power distance
locales. Yet, users in low power distance

countries might negatively respond
to this and prefer to see a relation to
more popular imagery, or daily life.

Do users see themselves as
individuals or a part of a group?
How might you motivate a user in
an individualistic culture versus a
collectivist one? Does your product
promote individual or collective success?
How do you reward users? Some
societies place an importance on youth,
whereas wisdom and experience is valued
elsewhere. Hofstede measures this on
the individualism vs. collectivism index
(IDV). Countries with high numbers
on the index are more individualistic.

How comfortable are users with
uncertainty? Cultures that rely less
on rules and rationality respond to
emotional indicators. But a society
that is uncomfortable with uncertainty




prefers clean and distinct choices.
How might these different groups
respond to rules and restrictions?
For example, Germany scores
high on the IDV index; therefore,
it typically avoids uncertainty. This
means that products designed for
Germany must give users a rational
sequence of decisions to make. Whereas,
countries that are lower on the scale
can allow users to find their way,
or explore through an interface.
When I was hired by the Russian
client I mentioned earlier, the product
they wished to create was relatively
straightforward. They were in need
of an app that could notify contacts
when a user came into personal
danger. If a user felt that they were
being followed, or approached by a
dangerous individual, they open the
app, press the main button, and if after

K comarenumo, npoMiIoWAa
owHbKa ¢ NPpHADHEHHEM.

10 seconds a pin was not entered, the
contacts—or bodyguards—would be
notified. Fortunately, the client provided

wireframes and user flows so my job was
entirely focused on UT and visual design.

Immediately, I was stunned by the
Russian alphabet the client provided
in the user flow. I simply didn’t have a
Cyrillic keyboard, and I thought I might
have to copy and paste from Google
Translate if the necessary text wasn’t
already in the user flows. I took the time
to produce a comprehensive document
of all of the phrases the app needed and
asked the client to review it, not only

to translate it, but also to ensure that
all of the nuances were appropriate.
Interface designers will always argue
over the Sketch vs. Adobe debate. But
all preconceived notions go out the
window when you realize that certain
languages provide program limitations.
For instance, not all fonts work for
different alphabets, and each application
processes fonts somewhat differently. I
learned, during the same project, that
some fonts in Photoshop could translate
to Russian text, whereas the same font
in Sketch would revert to a system font,
and disrupt the layout. Whether this is
an OS or software issue, I am unsure.
There will always be some trial and
error when determining which font or
program to use. I found myself sticking
with Sketch and working to find a font
that translated. My first choice though
would have been to be able to use the

We are sorry, but there
was an error with the
application.

font I initially chose for aesthetics.
Sometimes we have to compromise.

Legendary Graphic Designer
Paul Rand taught us that the form of
words creates graphic shapes just like
any other element. We communicate
with typography using the shape,
distribution, weight, and spacing of
characters. Thus, when changing
languages, your graphic intentions
may change along with the language.
This becomes quite the challenge when
you are unfamiliar with an alphabet.

Good typography plays a big part in
the visual design and is one of the most

important elements in an interface,
and I particularly like to work on
kerning, line breaks and give emphasis
to certain words, among other things.

But how do you do it on your
own when you don’t understand the
language? How should you adapt
a sentence, or create expressions,
without knowing even the basics
of a particular language?

This was the one step that still
required some heavy back and forth
between the client and I to ensure that
everything was communicated correctly.
We had to be sure of the nuanced
metaphors to be communicated,
not just grammatical rules.

In hindsight, this wasn’t quite
ideal, but for the scale of the project
it worked. I couldn’t have afforded
to hire my own copywriter, but if you
have the budget, I highly recommend
hiring one to increase efficiency.

A well-understood principle
of interface design is to consider
user demographics, as it influences
consumer decisions and actions.

But, it can be difficult to understand
the culture of a remote society.

Demographics are especially
important when designing the brand
for a new product. Symbols and
metaphors are highly dependent on
users’ perceptions. This part of the
process required several rounds of
revisions. For example, my client
and I had very different perceptions
on the use of radar, whether it was
for monitoring or locating.

The theme changed to relate to
family instead—a concept I've found
is shared equally across cultures. If
you’re not familiar with a particular
culture, research and discover what
might work. Many symbols hold
multiple meanings across cultures. For
example, the American OK hand sign
is very insulting in Brazil.This project
was especially challenging. It made
me see beyond conventional notions of
demographics, toward broader issues
and specific tool changes. Now, I know
that languages can create challenges
for the use of symbols and themes, not
just in speech and writing. I also no
longer trust Google Translate for the
particular nuances required in U/
UX design. User perceptions change
between cultures, as do languages. ®

Jonatas Vieira @ Toptal is a
Brazilian designer and digital art
director with a focus on UI, UX, visual,
and motion design. His passion is to
design digital projects and interfaces that
make technology simple for everybody.
For the past six years, Jonatas has
worked on a diverse range of projects
and with teams of all sizes. He lives
Jor colors and forms, is obsessed with
every tiny detail, and never stops
working until the pixels are perfect.
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celebration — even if it means Hying in from across
world. Those who can’t make the trip often get together
with neighbors and attend local festivities in their area.

Celebrating our family ties, making amends and
letting go of grudges are all cherished customs of

the Tet holiday. And with that in mind, our fom
at 0i wish your family "Chuc Mung Nam Mo:’ !
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As urbanization increases and more people
are moving to the cities and abroad, some
of the traditions are dying out

TEXT BY MICHAEL ARNOLD

DESPITE THE BROAD-RANGING changes
that have occurred in Vietnamese society over the last quarter
century, there’s a distinct air of reverence for the Tet festival
that’s hard to miss if you happen to be here during the holiday
season. Ho Chi Minh City clears out as the Vietnamese New
Year approaches and its migrant population heads back into
the rural heartland for the annual homecoming; out there
in the countryside, the old ceremonies you read about in
overzealous guides to Vietnamese culture do indeed take place.
For many modern local families, however, improved lifestyles
have weakened the traditional hold of the national holiday,
and many wonder if Tet isn’t now beginning to unravel on its
path toward becoming a commercialized caricature of itself.

This is something that, as an outsider, seems very familiar—
Christmas, after all, has been through its own change of
character in recent decades. The yuletide season is a tiresome
performance for many Westerners; a day when you can’t get
any work done, when you're obliged to visit your estranged
parents, where family get-togethers have devolved into one
stressful and largely disappointing gift-unwrapping session
before everyone spends the rest of the day staring into their
smartphones. Something similar is happening with Tet—
the same social forces of modernity that had their way with
Christmas are perhaps now an encroaching influence on
the fringes of Vietnamese society—the urban and Overseas
Vietnamese people in particular—which leaves one to ponder
how the festival will be marked a generation from now.

For sales and marketing specialist Pham Tra My,
parenthood has presented her with an experience of the
Tet holiday that greatly varies from the traditions of her
childhood. Despite her intention to recreate some of the magic
of Tet for her sons, she feels she has been unsuccessful in
delivering the atmosphere she remembers from years past.

“As a child, the Tet holiday was all about having new
clothes, seeing all the family members together at our
grandparents’ house, and cooking together,” she remembers.
“We had meals together for two or three days, shared what
happened in the previous year, and made plans for the new
one. So many things are missing now. In the past, on the
evening before the Tet holiday came, we would gather during
the night to cook and make banh trung, the traditional
Tet foods and cakes. But now we can get everything in the
market, so we just buy it and sleep instead. In the past, we
didn’t really sleep on the night of the New Year. We waited
up together, it was very exciting. The grandparents would
tell stories. Now, to be fair, my boys are happy to do some
small things with the family, but then they have TV, they have
games—they have other things that attract them more.”

Local parent Tran Xuan Mai, who now lives in Canada with
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“We had meals together for two or three days, shared
what happened in the previous year, and made plans for
the new one. So many things are missing now. In the past,
on the evening before the Tet holiday came, we would
gather during the night fo cook and make banh trung, the
traditional Tet foods and cakes. But now we can get everything
in the market, so we just buy it and sleep instead.”




"..we do celebrate Christmas, even though
we’re not Christians. We do all the holidays that
Germany does. My brother and | also wanted to
do the things that other children did. So instead
of only sticking to our Vietnamese traditions, our

parents were also open fo those of Germany.”

Top: Tran Xuan Mai and her family; Bottom; Khan Nguyen and his mother
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her Taiwanese husband, has observed similar changes in the
way Tet is celebrated. “Every time we would prepare for the Tet
holiday, we would buy a lot of flowers, especially hoa mat, the
flower you can’t miss during Tet,” she recalls. “I remember from
my childhood that the Tet holiday was very crowded—we’d
light fireworks and everything, but after a few years, that was
abandoned. Before, you could buy Roman candles and let them
off yourself, it was a lot of fun. Tet isn’t so much fun anymore.”

Born to an ethnic Chinese immigrant family, Mai’s
experience of Tet was slightly different to that of the
Vietnamese, although her parents very consciously adapted
their observance of the Chinese Spring Festival to involve
local elements. “It wasn’t exactly the same, but quite similar,”
she says. “We followed the Chinese tradition; most of my
friends just went home to the countryside to spend time with
their family and relatives. Here, because we don’t have any
relatives, we would just stay with our own family. Most of
the things we ate were similar to the Vietnamese tradition,
like thit kho and some sweets. My family kept up the
tradition of blessing the parents and receiving a red pocket.
I'm not sure if the Vietnamese do it exactly like we did.”

Since moving to Canada, where she is not strongly
involved in local Vietnamese communities, Mai has almost
abandoned the Tet of her childhood. “We don’t have a
day off on that day,” she explains. “I just go to a Chinese
market and buy some traditional food to cook at home.

We still have family, my in-laws, and we do go there to
have dinner together. Before when I lived with my parents’
friends, they did celebrate, but after I moved out, I rarely
did anything—we’re too busy with our own lives.”

Vietnamese Roots

For Vietnamese people growing up in foreign lands, the
traditions of Tet are usually something experienced second-
hand. German-raised Jen Nguyen spent a childhood in which
her immigrant parents were very mindful of blending in with
local habits. “We adapted to the traditions of Germany,” she
explains. “For example, we do celebrate Christmas, even though
we're not Christians. We do all the holidays that Germany
does. My brother and I also wanted to do the things that other
children did. So instead of only sticking to our Vietnamese
traditions, our parents were also open to those of Germany.”

Such a cultural compromise wasn’t made easily on
the part of Jen’s parents. Her mother Nguyen Thi Yen
remembers the difficult early years when Tet was the one
celebration that connected the family to their Vietnamese
roots. Purchasing traditional foods like the banh trung in
Asian stores in Germany’s larger cities, they would hold
simple ceremonies before their family altar at home, while in
the absence of Vietnamese friends living nearby, they would
attempt to share the festivities with the German people.

“My parents had a small restaurant,” remembers Jen, “and
for the Tet holiday, even though most Germans don’t even
know what it is, they would give them some small present.
We would give them fortune cookies, or an extra dessert
for example, just for my parents to celebrate that day”

For lawyer/entrepreneur Khanh Nguyen, things were
a little more festive during his childhood in the US. His
family’s observance of Tet was uniquely significant, as
it was the anniversary of when they left Vung Tau by
boat back in 1981. Although the Vietnamese community
where he grew up in North Carolina wasn’t large, Tet
was the time when everyone would gather together at a
local community hall for a single night of celebration.

“My earliest memory is maybe six or seven years old,”
says Khanh, “of running around, the dragon dancers, you
had the fireworks—because back then fireworks weren’t an
issue—you had live music. I always remember my dad getting
on stage and singing. Food everywhere. I don’t remember
the ceremonial side to Tet, I didn’t see the offerings—
maybe that was done at home before the big party. All
the families would come out there and it'd be buffet, food
everywhere, just kids, family, everyone having a good time.”

It was only after returning to Vietnam and taking a local
bride that Khanh began to understand the larger implications
of the Tet holiday as he began to experience the way it is held
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in the motherland. “Being in Vietnam, it’s almost unavoidable
to be a part of it,” he smiles, “and it’s cool, because I like it.
Everybody’s always in a happy mood. There’s a lot of feeding,
a lot of gambling, a lot of new friends. It takes on more
significance because you start realizing that this is Vietnam’s
equivalent of Thanksgiving and Christmas in the US. The
feeling that a spring is coming, the buying of new clothes,

the giving of money to little kids, presents, photos, family
gatherings, friends’ gatherings. It’s the exact same feeling
from Thanksgiving to Christmas in the US, where once the
holiday comes around, everybody is in that festive mood. So I
understand the concept of having an ending and a beginning,
a new year, and spending that time with close people, friends
and family, and the drinking and the partying and the eating.
Plus the buying of new stuff. Almost like a new beginning.”

“I don’t have any cynicism towards it,” he says, pondering
observations that the holiday has lost some of its authenticity.
“It’s part of the Vietnamese culture, the thinking, the way they
grew up. It’s almost as though it’s something for people to look
forward to, so that they can get their mindset right about what
happened during the past year, and was it good or bad; what is
going to happen in this new year, and is it going to be good or
bad? That being said, I know a lot of Overseas Vietnamese do
have issues with it, because even though it has no bearing on
anything else other than as a holiday to celebrate, they associate
it with being Vietnamese, and that’s not who they are anymore.”

Family Matters

The Tet holiday may continue to evolve and mean different
things to different Vietnamese communities, but the roles
of both Christmas and Tet as a focus for family sentiment
remains consistent. “If it weren’t for my wife’s family or even
being in Vietnam, I would view Tet as just another day where
people take off and celebrate,” admits Khanh. “I guess being
an entrepreneur, all my days run together anyway. That being
said, when Christmas rolls around, when Thanksgiving rolls
around, that feeling like, “where are my friends, where is
my family” comes back, and I'm missing those guys, missing
the turkey, the food, the football, the cold weather.”

Jen Nguyen’s mother in Germany had a similar sense of
nostalgia as her family began to make the transition over
to Christmas. “My mother said that Christmas was almost
the same feeling for her,” tells Jen, “but Christmas did not
replace Tet, because tradition was not at the center. Those
old Tet holidays when she would call her parents before
dressing very nicely and going out on the streets to watch
the fireworks or go to the temple, all these things she was
missing, which cannot be replaced by the Christmas holidays.”

Xuan Mai is philosophical about the difficulties in holding
a traditional Tet in Canada. “Before when I lived in Saigon, my
parents did everything,” she says, “but now I live apart from
them, I don’t know exactly how to prepare for Tet. At home
we still keep up the traditions, but overseas it’s hard. If you
live with the older generation, they always try to preserve it,
but for younger people it’s not so easy. Now that I have a son,

I want him to know more about the Vietnamese traditions,

but it’s hard because life has changed, people change. A lot of
Vietnamese still do go back during Tet to spend time with the
family—but it all depends on the family culture you grew up in.”

For Tra My, however, the old traditional Tet has
largely faded away, its meaning revised in the light of
adulthood in general as well as Vietnam’s exposure to
international ideas. “It’s more like just the holidays than
Tet,” she sighs. “I see a lot of families now in HCMC, they
spend the first day here and then on the second day they
will go travel somewhere. It’s not about Tet anymore.”

While she feels the old traditions she remembers from
childhood are important, she does acknowledge that modern
life has made the whole rigmarole a little cuambersome. “It’s a
hassle, definitely,” she admits. “We just worry about, will our
kids be the same in the next 20 years? Will Tet be the same? At
that time, we’ll be old, and we, like our parents now, will expect
the children to come back during the Tet holidays and spend
some time with us. But I don’t think they will, and honestly, I
understand how hard it is. I just want them to enjoy life— I'm
traditional, but if it makes them tired, then what is the point?”m
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Above: Jen Nguyen and her mother

“Those old Tet holidays when she would call her
parents before dressing very nicely and going out
on the streets to watch the fireworks or go to the

temple, all these things she was missing, which
cannot be replaced by the Christmas holidays."



a meeting room. She is a business development intern
at Top Mot, a Swedish-owned fashion brand in Saigon,

® ON FIRST MEETING HER, Denise Sandquist

looks every part the Swedish Millennial. Tall, with platinum
blonde hair, immaculate make-up and stylish nails, she

’ greets me with a confident handshake and invites me into
a position she boldly secured by pitching herself to Eric,
the founder and CEO, in a 150 word LinkedIn connection
request. Like most Scandinavians her age, she speaks fluent
English, is confident and friendly, and is already widely
traveled. However, what sets Denise apart from most of
her peers is not knowing who her birth parents are.

“I was adopted from northern Vietnam when I was

three weeks old, by a family in Stockholm, Sweden,” Denise
explains. “And I've decided to come back to Vietnam to
see if I can find my biological mother.” Armed with her

”18 dOI'y of Denise SGnquId' mother’s full name (Nguyen Thi Diep), age (22) and
d H’] h f |"| b J[h H’\ v V { hometown in Ha Son Binh Province outside of Hanoi, as
an ¢ searcn Tor ner pDirth motner In Viernam well as her own birth name (Tran Thanh Huong), she is
quietly confident that the process will be straightforward.
TEXT BY NICK PIGGOTT “Since talking about my search, I realize that I have a lot

more information about my parents than most people in my
position. As well as having my mother’s full name, I know
that she was a college graduate from either the University
of Finance & Economics or the University of Foreign Trade,
graduating in 1990 or 1991. My father worked for a private
bank dealing with credit in Hanoi, which went bankrupt in
1990/1991. I don't have any information about him, except
that his surname must be Tran, as my birth name was Tran
Thanh Huong. And thanks to the information from the
Swedish Adoptions Centrum, I even know that the adoption
decision was signed by the Deputy Director of the Maternity
Hospital, Nguyen Thu Hien, and Nguyen Cong Tuong from
the People’s Committee in Hanoi. That’s a comparatively
huge amount of information, but it’s still been really tough.”

Talking about her childhood in Stockholm, Denise
admits there wasn’t a big Vietnamese influence. “My parents
adopted my sister Louise, who is two years younger than
me, when she was two months old, also from northern
Vietnam. We have two sets of family friends elsewhere in
Sweden who had also adopted Vietnamese children, but
before I came here backpacking in 2013 I had probably
only met three Vietnamese people in my life!”

At 25, Denise already has a CV that looks more like a
top diplomat’s than a second year Bachelor’s student at the
Stockholm School of Economics. She graduated from the
Swedish Armed Forces Interpreter Academy, an institute
which fast tracks bright young minds into the Swedish
intelligence and diplomatic services, and is now fluent in five
languages. Straight after graduation she spent two years in
military service, then slotted straight into a job at the Swedish
Ministry of Foreign Affairs in Moscow. After completing
her posting in 2013, she decided to go backpacking.

Doing the usual Southeast Asia tour, Denise had quite
a shock when she landed in Vietnam. “I already had in my
mind that I might try to find my birth mother while I was
here. Suddenly I realized that I was looking at everyone
like they might be my siblings. It was so weird!”

Later that year she decided to move to Nanning, just
three hours from the China-Vietnam border. “I realized
I have a knack for learning languages, so I decided to try
Chinese. And because it’s so close to Vietnam, I thought
I could continue my search from there. I didn’t see much
of China though, Nanning is one of the ‘green cities,
where they have e-bikes, but the air was still so dirty”

Returning home to Sweden in 2015, she discussed the idea
of finding her birth parents with her adopted-Vietnamese
friends, but they weren’t at keen as she was. She realized that,
although she has a wonderful family and felt 100 perfect
Swedish, there were parts of Vietnamese culture that she
identified with: the family-style meals, the warm welcomes
and the sense of community. So her motivation was simple. “I
live an incredibly happy, stable life, with an amazing family,
friends and opportunities. It would just make my life more
complete to finally be able to meet my birth mother.”
[MAGE BY NGOG TRAN In one of her earlier breakthroughs, the Swedish Adoptions
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"My biggest hope is that my Vietnamese
mother is happy and has a good life. | want to
fell her that I’m not anything but proud of her,

that she was strong enough to keep me and then
decided fo give me away, fo have a better life,”

Centrum gave Denise the name and address of Mrs. Chau,
the woman who arranged the adoption from the hospital.
Luckily, and not usually common, Mrs. Chau stayed in touch
with Denise’s mother after the adoption, so could provide a
key piece of the puzzle. But, as with the rest of this story, it
wasn’t that simple. “I wrote to her a couple of times, because
I had an address but no phone number. When she didn’t
write back I decided to go and visit her, but when I got
there she wasn’t in. So I just stood outside her house and
waited for her. I had to, she’s such a crucial part of this story,
and she could be the key to unlocking the whole thing.”

“My biggest hope is that my Vietnamese mother is happy
and has a good life. I want to tell her that I'm not anything but
proud of her, that she was strong enough to keep me and then
decided to give me away, to have a better life,” says Denise.

Epilogue

Since our first interview in early December 2016,
and just 18 days after her search went public
(www facebook.com/giupdenise, shared almost 2,000
times), Denise has been reunited with her biological
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mother. “I'm so grateful to everyone who shared the page,
the media who wrote about my search, and everyone who
has been so supportive. It was actually through one of the
articles in the Vietnamese newspaper Thanh Nien that my
mother realized that it was her who I was searching for.”

But even then it wasn’t easy for Denise. As the story spread
across the internet, Denise was focused on replying to all of the
messages on Facebook and missed the email that her mother
had sent her... and the three subsequent messages. When
she didn’t receive a reply, Denise’s mother booked a plane
ticket to Saigon to visit the Thanh Nien office to get Denise’s
contact information, assuming it had been misprinted in the
paper. Before the flight, she was able to get Denise’s number
through the Facebook page and called Denise that evening.

“It was very unreal when she called me. No one had
called me before and told me that they were my mother...
the only calls were from the media. Other people sent
Facebook or email messages, and no one had claimed
before that they were my mother. I was thrilled, but I also
did not want to celebrate too early. Even though it was
convincing that she already bought flight tickets, later
that evening I found her e-mails, which persuaded me
even more, but I did not feel 100 percent sure yet.”

During the emotional call, although the telephone
conversation was difficult, their communication felt
totally natural. “My mother told me that she loved me
a lot and that she was very moved. Since I speak quite
limited Vietnamese and she was crying a lot during the
conversation, it was mostly I who spoke,” says Denise.
Refusing her mother’s apologies, Denise tried to explain
that she has a wonderful life and that her mother had
made the right decision to give her daughter away.

The first time they met in person was around Christmas,
and with the help of two of Denise’s friends, they spent hours
catching up. “My mother really wanted to answer all my
questions and to explain everything for me. I got to know
a lot about the situation when I was born, that she really
wanted to keep me, but that she didn’t have the opportunity
to do it. She decided to give me away for adoption when I was
two days old, and even though she was not allowed to, she
was sneaking into the hospital to breastfeed me after I was
born. She could choose to give me to Vietnamese parents,
and in that case they would give her some money. She knew
that if she gave me to Vietnamese parents, they would want
to cut all the contact with her and not want me to meet her.
She could also choose to give me to foreigners, but then she
had to sign an agreement that she would never contact me.
She could only give information and details about herself,
and then I could contact her in the future if I wanted to.”

When I ask about her father, Denise’s reply is casually
neutral. “Apparently my father was very ambitious. He
wanted to run his own company; he went abroad to work.
My mother describes him as ‘smart, handsome, charming
and talented. But he advised my mother to have an abortion,
and didn’t bother to stay in touch. He doesn’t know if he
had a boy or a girl. My father is definitely another small
chapter in my life, even though it’s not a very important
one. In the future, I will try to find him. I feel satisfied to
know that he was/is smart, talented, well-educated and
highly ambitious—not satisfied to know about how he ran
away from responsibility, but not surprised to know this.”

So is this “happily ever after” for Denise and her
mother? “My mother has a new family who doesn’t know
about me yet. She intends to tell them when the children
are more grown up and can understand the situation
better. She says she wants me to be a part of the family in
the future, and offered to take care of my children if T ever
live in Vietnam. She simply wants to be my mother.”

Promising to return to Vietnam regularly, Denise
is confident that when the time is ready, she will be
introduced to her extended family, and that she will also
be able to speak fluently with them. “My life is very busy,
always, and I have my career to think about, and also
a very fulfilling life in Sweden with amazing parents.

I'm not pushing anything to go faster with my mother
and I'm feeling very happy that I have found her.” m
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The one that went and the one left behind
TEXT AND IMAGES 5 JAMES PHAM

FEW WORDS ENGENDER FEELINGS of
warmth, safety and belonging like “family.” Especially this
time of the year, when Vietnamese families the world over
gather for a few precious days of merrymaking, overeating and
good-natured gossip. For some, it’s literally the only respite
from an unforgiving work schedule, time to revel in the em-
brace of family.

I was born in Vietnam. Growing up in the US since the
age of two, I was blissfully unaware of the world I was born
into, a country which no longer exists. In fact, I was perfectly
happy being a ‘banana, yellowy Asian on the outside, more
white than anything else on the inside, living in suburban
Virginia, going to the best, predominantly White schools,
hanging out with my conspicuously pale, homogeneous
group of friends with little thought to where I came from.

But the story of my childhood, and now, of
my present, is a tale of two families. One that
went and the one that was left behind.

My father’s family came from Thai Binh, 100 km south
of Hanoi. Part of the Bac 54 movement (Northerners
who moved to the South in 1954 as France lost its grip on
Vietnam), they settled in Saigon. My grandfather was a
civil servant and old family photos tell a tale of carefree
children with good teeth, fashionably dressed, posing
in front of a landscaped garden with an automobile in
the background, servants to help around the house.

Even then, my father’s family was open-minded,
sophisticated, well-traveled. My own parents got married in
Germany while away on scholarship, my father also studied
in France and Morocco. One uncle met his Australian wife
on a cruise. Another aunt met her Swiss husband while
hanging out in a kibbutz in Israel. Yet another uncle was
stationed as a diplomat in Paris, London and New York.
Photos show graduations all around the US. To this day, I
find it surreal that I have sets of cousins who look nothing
like me, including some with the blondest of hair.

My baby book, a surprising recent find after
being safeguarded for decades, shows glimpses of a
comfortable life. A smiling family of four, perched on
a shiny new Vespa, which I'm told was quite the status
symbol in the day. My mother, dusting sand off my
one-year-old feet on a visit to Cap Saint Jacques, the

Top: My grandparents, greai-grandparents, aunts and uncles in 1953

French coastal playground now known as Vung Tau. Middle: My family in 174
The only person in my family to go to war was my Uncle Bottom: A family reunion in Galifornia, 2005
Giap. He came home uninjured but no longer whole. A few




years later, and three years before I was born, Uncle Giap took
his own life. I still hear the heartbreaking wistfulness in my
father’s voice on the rare occasion he speaks of his brother,
younger by four years, the one uncle I never knew. In old
photos, I see kind eyes looking back at me. How much did his
suicide have to do with the things he experienced as a soldier?

Now the war was no longer just on the fringes of
consciousness. It was inexorably moving towards Saigon.

In those final moments, my parents tell me they spent
every waking minute listening to the radio in a torturous,
helpless exercise of tracking exactly how close the front
lines had become. The end of life as they knew it was
measured in days and hours, not weeks and years.

One of my aunts, who had by then returned from a study
tour in the US and gained citizenship, went to the US Embassy
in Saigon to arrange evacuation. She was told there was no
space. Undeterred, she went directly to the airport and was
able to sign herself up along with our family for evacuation.
My mother recalls they had less than one day’s notice. What
do you take when you have just a few hours to liquidate your
entire life? Even though my maternal grandparents lived
only 15 minutes away, in the confusion and panic, there was
not even time enough for good-byes. We left five days before
what is now called the “liberation” of Vietnam, before the
infamous scenes of people desperately clinging to the last few
helicopters. My mom tells me that the night we left, I asked my
parents why we were still outside at night despite the curfew.

The word “curfew” should not be in any
two-year-old child’s vocabulary.

The Weight of History

Safely in the US, though, our family photo albums
depict a happy kid who rode ponies and hugged Disney
characters, as always, shielded from the past. But over
the years, small chinks appeared in the armor.

I vividly recall one late afternoon in 1977. I would’ve
been four. My mom was drying her hair with one of those
old fashioned contraptions that included a light green plastic
bonnet, a hose and a very loud fan. The phone rang. In an
instant, my mother was doubled over, sobbing inconsolably
over the news that my grandmother had died in a land far
away. The one there was no time to say good-bye to. A kind
woman who I had no memory of. Part of the family left behind.

Then came the war on Iraq during my teen years. Again,
there was 24/7 coverage of war, but this time with live
images. My father was transfixed. Not only did he watch
the news when he was home, he taped it when he wasn’t.
Even after all those years, he had an intense visceral reaction
to what he was seeing, the final crack in the floodgates
of his memory, a trigger which led to more serious issues

“The young are rarely burdened by the
weight of history. It’s usually when we see our
lives as history mostly written that we start looking
back. My parents have since come back to Vietnam
on many occasions. They marvel ot how much
everything has changed. | tell them of new
50 story buildings going up and
mega cities being planned.”

that carry on until this day. I have never asked him what
terrible things he must have seen in those country provinces
long before I was born. I'm not sure I want to know.

The young are rarely burdened by the weight of history.
It’s usually when we see our lives as history mostly written
that we start looking back. My parents have since come
back to Vietnam on many occasions. They marvel at how
much everything has changed. I tell them of new 50 story

50 JANUARY/FEBRUARY 2017

buildings going up and mega cities being planned.

This is actually one of the reasons I've decided to come back
to the land of my birth. 'm no longer happy being a ‘banana’.
I want to know the country that shaped my parents, even
though that country, on paper at least, does not exist anymore.
Later on, most of the family left behind did manage to come to
America. But by then, my maternal grandfather was wizened
and shriveled, a toothless shadow of what he once was.

Even if I wanted to forget my childhood connection
to this country, I can’t. It’s everywhere I turn, even now,
almost 40 years later. It’s in the mural that I pass by three
times a week on the way to my tennis courts, defiant
faces ripping foreign flags as fires rage in the distance.

It’s in the landscape of the city, previously known as
the Pearl of the Far East. Where are the slick monorails
of Bangkok or the impressive skylines of Hong Kong?

It’s in the missing tip of the right forefinger of the
security guard who scans my parking pass, an all too
common sign among men of a certain age who voluntarily
amputated their trigger finger to avoid a soldier’s life.

It’s in the gaunt face of a woman I randomly met who
happened to have been in the same graduating class as
my mother and taught at the same all girls’ school as she
did. I came back to show her a recent photo of our family
and she stared at my mother’s now aged face for a long
time. “I hardly recognize her,” she told me quietly of a
friend she hadn’t seen in nearly four decades. “I remember
your mother as a very pretty girl with a round face.” I
don’t know if the years have been kind to her either. Or
whether this was the life she envisioned for herself.

It’s in my childhood home that I drive past in District 3,
strangers now living in it, squatters who had their pick of
homes abandoned by the fortunate / desperate. Whenever
relatives come to visit, they always ask me to drive them
by there, though never entering, as if to try and cling to a
dream in those ethereal moments between sleep and wake. I
wonder whether it still looks anything like the neat, cheerful
home in my baby photos, filled with toys and books?

All T know is that the past has shaped my present. Then
and now. Empty and complete. East and West. While I straddle
both worlds, I'm not sure I can say I truly belong in either. But
I know my family will always be there to help me figure it out,
both the family that went and the one that got left behind. m



Top: My grandparents as | remember them
Middle: Extended family, late 19308
Bottom: My mother and me, Vung Tau, 1974

Top: My aunt Thu, 50 years apart
Middle: Sitting on my grandfather's lap, 1974
Bottom: Happier times, late 19408
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I8 RESTAURANT REVIEW

THE TASTE OF OLD SAIGON

A charming restaurant with food inspired by tradition and Viernamese moms
TEXT BY ROISIN MURRAY

IMAGES BY NGOG TRAN

NESTLED DOWN AN
inconspicuous side street off Le Thanh
Ton sits Quan Bui (17A Ngo Van Nam,
D1; quanbui.on), a culinary haven,
which also happens to shelter us from an
uncharacteristic downpours this time of
year. Danh Tran, owner of the five Quan
Bui restaurants in Ho Chi Minh City,
defines his brand as “traditional Viet-
namese dining. The food is for those who
miss Vietnamese cuisine. People want a
restaurant that reminds them of some-
thing from the past, like the food that
their mothers and grandmothers used to
cook for them.”

Quan Bui is an authentically
Vietnamese restaurant, and the aesthetic
of the restaurant is a testament to this.
Upon arrival, the first thing that strikes
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us is the décor, which is reminiscent
of Vietnam’s days as part of French
Indochina. The walls are covered in
art deco posters depicting images from
colonial Vietnam, a stark reminder

of the relevance of Vietnam’s history.
“Our signature is the past. It is the
symbol of our restaurants,” he says.
Even the rustic clay pots that are used
to serve the food reinforce this theme.
“I really like the 1950s and 1960s,
which you can see in the tableware.
It’s a reminder of Old Saigon.”

We are seated at a table looking
onto the bustling street outside, and we
are pleased to see that the wine list is
extensive, boasting grapes from across
the globe. We settle on a glass of red and
white wine each. The sauvignon blanc

is crisp, with refreshing citrus flavors.
The authenticity of the restaurant is
further confirmed by the fact that the
New Zealand merlot is served cold, in
distinctive Vietnamese style. Following
only a short waiting time, our starter
arrives. Our meal begins with the Quan
Bui salad with seafood and pomelo
(VND139,000). This dish is unique
because of the combination of both
crunchy and chewy textures, a delight
on the senses, and offset by a very clean
dressing. The starter is placed in the
center of the table, with the intention of
sharing. Danh explains the logic behind
this serving style, “It’s a family style of
dining, and it has been going on for
decades. When the family dine at the
table, they have to share. We're not used



to having to divide into portions. I grew
up in a big family and we always fought
over our food. And we always had these
clay pots—this is a reminder of that.”
With the appetizer well and truly
devoured, the deep fried Saigon
style spring rolls with minced pork
and prawns (VND99,000) mark the
beginning of the main course. Beautifully
presented on a bed of mint leaves, the
rolls are cooked well with surf and
turf flavors that greatly complement
each other. As I am not a great honey
lover, I am reluctant to sample the
sautéed chicken with local honey sauce
(VND89,000), but I am pleasantly
surprised. The honey taste is subtle,
and just strong enough to bring out the
dulcet notes of the dish. Understated
but far from simplistic, the next dish

is the stir fried Tonkin jasmine flowers
and garlic (VND79,000). The jasmine
flowers are fresh, crispy, and seasoned
with just the right amount of garlic
for an explosion of flavors. The tangy
soup, with chopped tomatoes and dill
(VND119,000), is decadently zesty,
with its strong flavor demonstrating
the importance of herbs and spices in
Vietnamese cuisine. The entire meal
is brought together by the stir fried
brown rice with chicken and cashew
nuts (VND99,000), with the nuts
creating a deliciously textured finish.
So whether you are Vietnamese
and looking to revisit the nostalgia
of the past, or a foreigner who
wishes to become acquainted
with the traditional elements of
Vietnam, find both at Quan Bui. ®

——

QUAN BUI GARDEN

in District 2 (55 Ngo Quang Huy,
Thao Dien, pictured above), with
its spacious garden area, can be
hired out for functions. It is ideal
for weddings, birthday parties
and private events. The indoor
and alfresco restaurant features
elegant soft walls, gorgeous tiled
flooring, plenty of flora for shade,

organic lighting and floor-to-ceil-

ing windows.

01 VIETNAM DB
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Saucy, safisfying and sometimes deep-fried, Belgian cuisineisn't for those on a diet

TEXT BY SONIA GREGOR /" MARTIN ZORRILLA

TUCKED INTO A BUSY side
street across from Tan Dinh Market,
La Belgique (17 Tran Quoc Toan, D3)
is small and welcoming, with checked
tablecloths and faux-brick wallpaper. The
beer is from Belgium, the meat is perfect-
ly cooked, and the portions are big.

We arrived at La Belgique during
the holidays, and cheery fairy lights
greeted us from the window. We started
with drinks: a glass of crisp French rosé
(VND90,000) and a Belgian Chimay
Tripel beer (VND180,000). We had not
been initiated in Chimay beer before and
were bowled over by the floral flavors of
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the brew, the work of dedicated Trappist
monks. It was not easy to decide which
appetizing dishes to order. The menu
contains sections dedicated to classic
French dishes, Belgian specialties and
an inviting selection of international
foods like pasta and couscous. To

tempt us further, there were weekly
specials written on the chalkboard.

For starters, we chose the limed
salmon tartare (VND185,000)—perfectly
cubed salmon marinated in olive oil and
lime. The deftly knife work of dicing the
salmon, red onion and chives was worthy
of a sashimi chef. The presentation of
this dish was not to be outdone by the

flavors. It was at once creamy and light,
the olive oil ideally balanced with the
lime. Next, we embraced the French-
Vietnamese setting by ordering frog legs
with parsley butter (VND175,000). The
generously-portioned frog legs were fried
in butter with a hint of flour and lots of
garlic. Frog meat is a pleasant halfway
point between chicken and fish. Think
of pan-fried white fish in the shape of a
chicken wing, and you can understand
why we quickly polished off the heaping
plate. We sopped up the leftover garlic
butter with crusty home-made bread.
Our first main was the aptly named
couscous royal (VND285,000), a



Clockwise from fop: couscous royal, ham hock with honey sauce, farte tatin; Opposite page fop: frog legs with parsley butter, salmon farfare

steaming plate of couscous with grilled
chicken, merguez sausage, lamb meatball
and lamb chop. A result of North African
influence, couscous ranks in the top
three favorite national dishes in France.
It may not be the first dish visitors
associate with France, but a glance at
our fellow patrons as the couscous royal
was brought to the table, told us that this
was true French comfort food. The fluffy
couscous was accompanied by a rich
spicy vegetable stew. In each spoonful,
you get a mix of flavors and textures
from the stewed eggplant and carrot,
grilled meat and mild nutty couscous.
Next up was a true showstopper:

the ham hock with honey sauce
(VND255,000). A sizeable chunk of
pork leg, the braised hock shone gold
in the light. Nestled on a bed of lettuce
and crispy bacon potatoes, and with
a side of honey sauce, the dish looked
like something a medieval king would
eat on his throne. The hock was crisp
on the outside and tenderly flaked off
the bone, made all the more succulent
with generous pours of honey sauce.
Far too stuffed to manage two
desserts, we settled on splitting a tarte
tatin (VND85,000, seasonal) to end
our meal. The caramelized apple tart
is one of our favorite desserts, and the

kitchen at La Belgique truly did it justice.
With plenty of butter (of course) and
caramelized apples, the latter maintained
their integrity while absorbing the

sugar from the caramelization process.
Complemented by créme anglaise

and ice cream, the dessert almost

made us forget how full we were.

After our dinner we lingered awhile
longer at La Belgique. From classic
Belgian and French comfort food to
the soft music, the small restaurant
has an invitingly homey feel. It is
one of those few places that feeds
the soul as well as the stomach. B
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AS ANYONE WHO LIVES here knows, Viethamese
people are serious about good food. Whether it’s the street
vendor rolling spring rolls or your aunt making noodles, they
carefully blend different flavors and textures to make each

bite amazing. This is the inspiration for Di Mai (translated as
“Aunt Mai”, 136 - 138 Le Thi Hong Gam, D1; nhahangdimai.
com), a new restaurant that celebrates the best of Vietnamese
food, from all regions of the country. Traditional street food
and family recipes are cooked with the freshest ingredients,
and with contemporary flair, by talented chefs. The restaurant’s
relaxed yet refined atmosphere invites you to stop in for a quick
lunch, or tuck into several dishes as you catch up with family
and friends.

The decor effortlessly blends vintage memorabilia into a
modern restaurant design. Shelves lined with teapots, bottles
of soy sauce and cookbooks bring to mind a family kitchen,
or perhaps a general store from 60 years ago. Vibrant blue
tiles and warm red lampshades echo the dominant colors
of the room. In the center, next to one long table is a sky-
blue we lam, a three-wheeled taxi with the words “Made
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Leff: DiMai's raw cang cua Right: minced pork and betel leaves and bahn hoi

in Vietnam” painted on its side. This pride in Vietnamese
inventiveness and culture is carried through in the design of
the open kitchen. Through a large window, you can watch
the cooks chop and sauté your food with effortless precision.
As a diner, you are surrounded by food being prepared.
On one side is a banh mi and spring rolls station; on the
other, a refrigerated case of Vietnamese desserts. Another
refrigerator holds fresh fruit for juices, while over by the
windows single-origin coffee is brewed through metal filters.
We selected fresh juices to accompany our dinner. The
Detox (VND68,000) is made with beetroot, carrot, apple,
pineapple and ginger. It is a lovely purple color, without
being overwhelmingly beet-y. The sweetness of the fruit
and the spiciness of the ginger balance out each sip. Feeling
properly detoxed, we started drinking the Happy Time
(VND68,000). This pale green juice is a blend of guava,
kumquat, apple and honey. The light floral and citrus
flavor was enough to bring a smile to anyone’s lips.
The first dish to arrive was the crab claw herb salad
(VND95,000). Crab claw herb, or rau cang cua, is a delicate



leafy green perfect for salad. Here, it was tossed with strips
of tender beef and a cool kumquat dressing. Saucers of chili
satay and fish sauce were served on the side for extra kick.
Next we admired the grilled rounds of minced pork and
betel leaves (VND88,000). With our waiter’s advice, we

cut the meat into small pieces, before wrapping it in fresh
herbs and pillowy white banh hoi. Banh hoi is a sheet made
of rice vermicelli, so it absorbs plenty of the spicy-sweet
fish sauce that you dunk each morsel in before eating.

We loved the crispy duck fried spring rolls (VND?78,000).
Inside the fried shell, slices of duck breast mingled with
finely diced wood ear mushroom. Wrapped in herbs and
dipped in fish sauce, this is like a bullet of umami flavors:
small but powerful. Transitioning to the meaty main dishes,
we started with Di Mai fried rice (VND88,000). Nuggets
of Chinese sausage and shrimp studded the rice, while chili
satay and spring onions livened it up. Best of all, it was served
in a clay pot with crispy browned rice on the bottom.

The Di Mai spicy grilled chicken (VND195,000) arrived on
a platter. Glorious gleaming slices of glazed and grilled chicken
greeted our goggling gaze. This is the Vietnamese answer to

L R

chicken wings. Eating the tender meat off the bone, you are

surrounded by the scents of barbecue and spice. Next up was

a beautiful grilled sea bass fillet (VND95,000). Coated with a

rich spice rub of galangal, lemon leaves and chili, the white fish

flaked into chunks that quickly disappeared along with the rice.
We couldn’t leave without trying a few bites of Di Mai’s

take on mi quang (VND 78,000). One of the first dishes we

tasted after arriving in Vietnam, these noodles are hard to

miss in HCMC. Although cheaper restaurants may use food

coloring to make their noodles yellow, Di Mai uses turmeric,

as is tradition in Quang Nam Province. The meaty broth

and quail eggs, shrimp and chicken are complemented by

fresh herbs and bean sprouts, and crunchy peanuts and rice

crackers. Each bite runs the full gamut of flavors and textures,

leaving you hungry for more—insuring our return. |

Asif Mehrudeen, with 20 years of experience in Australia,
Japan, Bali and India, established DI-Concepts in Vietnam - a
food and beverage company that focuses on design, location,
high quality cuisine and hygiene. Along with Di Mai, he also
owns San Fu Lou and Sorae in District 1.



I RECIPE OF THE MONTH
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The restaurant that transformed cha ca la vong (marinated grilled fish with rice vermicelli) into a
national phenomenon began its operations in the 19th century with the Doan family. During the
French colonization period, at 14 Hang Son Street, lived the Doans, who often made delicious
grilled fish for their guests and neighbors. Through word-of-mouth, the dish became famous
and was specifically requested by De Tham'’s army during the insurgence.

Ingredients

Serves 4

« Catfish - 1Rg

(can also use snakehead

- or sturgeon)

+ Green onions — 100g

« Dill - 100g

+ Fermented rice — 4tbsp

* Shrimp paste — Itbsp

+ Turmeric powder — /5 tbsp

+ Galangal - 1

* Salt, fish sauce, sugar,
seasoning - enough

+ CooRing oil — 3tbsp

Galangal

Serve With
+ Rice vermicelli — 1kRg
+ Roasted peanuts
— hand full
* Herbs — 300g
* Shrimp paste — 4tbsp
*Lime-2
« Chili = 2
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FOOD COLUMN

® [ °
Mu rl na'e Grl e Fls With an eye for visual beauty as well as a

discerning palate, Ngoc Tran has undertaken to

[ L L L collect and present Easy To Cook: 40 Delicious
w. I c e e r m I c e I Viethamese Dishes As Listed By CNN. Ngoc has

personally traveled around her native Vietnam in

. . . . . search of the most outstanding variety of every
Thls IS a truly Han0|an d|Sh fea[unng FTGSh, Pricipefeatured\’nherbooh.Fmdherboohatall

A . uong Nam booRstores (nhasachphuongnam.
flavorsome fish cookRed with extreme delicacy com)or on indle at Amazon

that is sure to captivate the hearts of food lovers
all over Vietnam and the world.

1. Squeeze fermented rice and 2. Cut dill into 3cm-long pieces. 3. Wash the fish, patting dry with a
shrimp paste through a fine cloth Pound galangal into pieces. clean cloth. Cut fish into medium
and reserve the liquid. pieces. Keep the fat.

4. Marinate fish with turmeric 5. Grill marinated fish over hot 6. Put the fat from the fish into a
powder, galangal, dill, salt, fish charcoal. You can also fry fish in a pot and cooR until it melts. Add
sauce, sugar, seasoning and the frying pan. the grilled/fried fish along with the
juice from the fermented rice and green onion and dill into the pot
shrimp paste for 2h. and stir until the fish is well-cooked.

Enjoy immediately with roasted
peanuts, rice vermicelli, and shrimp
paste mixed with lime juice.
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WINE COLUMN

OVER THE RECENT YEARS,
organic and ecological wines have been
gaining in popularity all over the world.
More and more wineries are producing
them, yet they still remain a minority,
and it’s not easy to find good ones.
There are different usage and
regulations for the term “organic,”
which vary depending on the country
you consult, which makes it difficult
to understand what organic and
biodynamic wines are all about. In
a nutshell, for a wine to be labelled
“organic” it has to be made from at
least 95 percent organically grown
grapes; both US and the European
Union require that just 95 percent
of the product is organic in order
to award it organic status.
But what does organic mean?
It means that the ingredients used
to produce the wines are grown
without the use of artificial pesticides,
synthetic fertilizers, sewage sludge,
genetically-modified organisms or
ionizing radiation. If you believe that
organic means chemical free, you
are incorrect. Some chemicals are
allowed, albeit in small quantities, if
there are no acceptable substitutes
and if the chemical is considered safe.

B2 JANUARY/FEBRUARY 2017

ORGAIUC
MATTER

WHY YOU SHOULD BE€ DRINKING ORGAIUC WINE

2 B -

Likewise, organic wine may
not have been produced using
sustainable techniques, which
are methods of producing wine
that respect nature and leave the
vineyards in the same state or in better
condition for future generations.

Biodynamic/ecological viticulture
is essentially organic viticulture with
the addition of some practices that
look specifically at the ecosystem.
Some of these techniques include
surveying the alignment of the
planets and the phases of the moon
for planting, harvesting, etc.

There are nine special preparations
that are fundamental to biodynamic
viticulture, including treating
plants, animals and crops as a single
interconnected system. Disease
and insect control are addressed
through botanical species diversity,
predator habitat, balanced crop
nutrition, and attention to light
penetration and airflow. Weed
control emphasizes prevention, which
includes timing of planting, mulching,
plus identifying and avoiding the
spread of invasive weed species.

Either of these practices, which
are similar but different, have the

Alfredo de la Casa has been organizing wine tastings for

over 20 years and has published three wine books, including

the Gourmand award winner for best wine education book.
You can reach him at www.wineinvietnam.com.

common goal of respecting the
environment and delivering a wine
as natural and free of chemicals as
possible. But how does this matter
to you and the taste of the wine?
If you have not tried organic
wines for a while, (admittedly, in
the past they used to be dreadful), I
encourage you to give them another
try. Nowadays, they are gorgeous and
obviously healthy. A good example
of this is Aroa Jauna, from Bodegas
Aroa in the North of Spain, a tiny
winery producing only organic wines,
winners of many accolades and
offering great value for money.
Avoiding pesticides and working
naturally with pests makes a huge
difference: Hacienda Lopez de Haro
wines in Rioja plant roses at the
front and back of each row of vines
as they know that pests will attack
roses first. This is just one example of
a more delicate, natural way to work
around problems, rather than simply
spraying with chemicals to “prevent.”
But perhaps the best reason to
try organic wines is that due to the
almost complete lack of chemicals and
reduced use of sulphites, you can drink
more with less powerful hangovers! m
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>>THE LIST

Acoustic Bar

As the name suggests, the Acoustic Bar is the ideal
place to catch some high-quality live music in a lively
atmosphere. Plus, the frequent rotation of performers
means that even the most regular of patrons are Rept
on their toes.

E1 Ngo Thoi Nhiem, D3

83930 7627

Chu Bar

At this laid back venue, tourists and locals alike can
sit around Chu’s large oval bar or on luxurious padded
benched. It has a full cocktail menu as well as a short
menu of snacks and sandwiches

Aperitivo

[talian cocRtail and wine bar Aperitivo has quicRly
established itself as a favourite in Thao Dien's bar scene.
Cosy, friendly, and chic, with a quality cocRtail and wine
list, delicious deli sandwiches by day and night, Aperitivo
is a great place to relax and unwind after work.

80b/c Xuan Thuy, Thao Dien, D2.

9am - late, closed on Mondays

Mait

Hailed for its shuffleboard table and its smoRe-free
environment, this American-style bar has quicRly
established itself as a favorite amongst the expat
community. The many local IPAs on tap are not to be

BiaCraft

Located in the heart of District 2, BiaCraft is renowned
for its extensive selection of craft beers. The back to
basics décor only serves to enhance the laidback
ambience which BiaCraft prides itself on

90 Xuan Thuy, D2

8374 46863

www.biacraft.com

The Tavern

With its reasonably priced drinks and famously friendly
staff, it is no wonder that expats refer to this British

bar and restaurant as a ‘home away from home." You

158 Dong KKhoi, D1

missed, either.
46-48 Mac Thi Buoi, D1
9184 84763.

can even purchase a British-style Sunday roast to
accompany your cold beer.

R2-24, Hung Gia 3, Bui Bang Doan, PMH, D7.
www.thetavernpmh.com

Also Try...

Broma Saigon Bar

Famously Rnown for 'not being a bar’ Broma

is one of Ho Chi Minh City's most popular
hangouts with prices ranging from VND30,000
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