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F r o m  t h e  e d i t o r  i n  c h i e F

Fall arrives on the 22nd of this month and all I have to say is “Amen” to that. The scorching hot days of summer 

limited our fashion expression to ensembles stitched from materials comprised of light cottons, linens and blends 

of the two. My focus and, presumably that of our fashion conscious readers, can now shift to colder temperatures 

when we can relish in layering ourselves with heavier cottons, wool, leather, and other fabrics. In fact, the Farmer’s 

Almanac recently predicted that our weather will be “frosty, unusually wet.” This sounds perfect for those of us 

who have a pent up yearning for wardrobe rotation.  

Speaking of cold weather, if you are like me, I tend to consume more ice cream in the winter than I do in the 

summer.  It always seemed counterintuitive to me but I have learned that a lot of people do the same thing 

and I am not terribly odd. Along the same line, Houston is home to a new company that produces a uniquely 

Vietnamese icy cold beverage that can be enjoyed in warm weather and in cold. Not everyone is familiar with 

Vietnamese iced coffee (café sua da) but Caphin (pronounced ‘caffeine’) has brought to market an artisan 

bottled version of the product. In fact it is called Caphin Artisan in case you had any doubt. It consists of only two 

ingredients of the highest quality that you must experience to appreciate.

Dat Nguyen will be coming to town soon. This inspiring blind guitarist is making quite a name for himself while 

expanding beyond the legions of fans he has developed in Vietnamese communities around the world. He has 

played along with Stevie Wonder, an inspiring example of the accomplishments that blind artists can bring to the 

world at large. 

Finally, we want to congratulate Karen Li for winning the Miss Chinatown Houston pageant and Kathy Wei for 

winning the Miss Chinese New Year pageant. 

I look forward to seeing you around town in your new Fall fashions!

V. hoang

Photo by Debbie Porter
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The color yellow has played a recurrent symbolic role throughout 
the history of Asian culture. It symbolizes the earth that sustains all 
life, yet has been embraced by Buddhist monks as an expression of 
unchallenged power. Such is the role of yellow: always revered but in 
different ways under different circumstances. 

The mission of Yellow Magazine is to introduce our readers to the 
artistic , fashion, lifestyle and entertainment contributions made by 
Asian Americans. It is our hope that the depth and breadth of the 
topics and events we cover do justice to the pride that the color yellow 
has represented throughout the millennia. As the editor in chief of 
Yellow Magazine, my last name is Hoang, which also means yellow. 
Just as I am proud of my name, I am proud of my heritage, and proud 
of Yellow Magazine.
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Music to be Heard 
      and Seen

Dat’s the Ticket

p e o p L e

When Vietnamese-Americans hear the name, Dat Nguyen, they almost always think 

of Dat (Tan) Nguyen, the former Texas A&M football player, who later played for 

the Dallas Cowboys for seven seasons and earned All-American honors. Those who 

are well versed in boxing may think of Dat (Tien) Nguyen, a featherweight boxing 

champion who won the bronze medal in the 2003 US boxing championship before 

going professional and racking up an impressive record of 17 wins in 18 fights, 

including 6 knockouts.  

 
The person who is the focus of this article is Dat (Duc) Nguyen and 

he is not as well-known as the other two Dats but his exceptional talent 
in the performing arts is likely to change all that. Dat (Duc) Nguyen, is a 
guitar virtuoso from California who is earning a place amongst the elite 
class of world musicians. 

An Improbable Journey 
From the moment that Dat discovered the guitar, his life changed in 

what could be considered miraculous ways. 
He was born blind to an American GI father he never knew and was 

orphaned at the age of five. Following years of abuse and abandonment, 
he lived on the streets of Saigon with his younger half-sister. Having 
survived unimaginable hardships, his life took a positive turn in 1991 
when at the age of twenty, he was encouraged to pursue citizenship when 
the United States government launched a humanitarian project to bring 
Amerasians back to America.

While in Saigon, Dat demonstrated an early interest and aptitude 
for music. Circumstances brought him into contact with a benevolent 
blind music teacher who had a calling to help teach students such as 
him. It was only natural that after two years after arriving in California 
where he was sponsored by a Vietnamese American family, Dat pursued a 
degree in classical guitar when he enrolled at California State University 
at Fullerton. From that point forward, his talent was recognized in the 
form of the many awards he won at numerous guitar competitions, the 
accolades he received from the community, the glowing media attention, 
and the national and international venues where he performed.

One of his best pieces of classical guitar, Hon Vong Phu (Legends of 
the Waiting Statue), evokes deep emotions in the audience wherever it 
is recited. His fingers effectively bring to life the many nuances of the 
piece – the horses galloping towards the village to announce the King’s 
request for a military draft, the exhilarating beat of war drums, the sounds 
of swords clashing between mortal enemies, and the poignant sighs of 
the young wife who waits for her husband to return home. You can 
experience it on YouTube and judge for yourselves. The Friends of Dat 
Nguyen assure you that you will not be disappointed! 

Dat’s guitar playing has taken him around the world, primarily to the 
Vietnamese-American communities in Europe, Australia, Asia and North 
America. His talent has endeared him to legions of devoted fans, many 
of whom have become his extended family that span five continents. In 
2007, while he was a member of the rock band, Bayadera, Dat had the 
opportunity to play alongside his musical idol, Stevie Wonder, in what 
remains one of the most memorable experiences of his life. 

An Incredibly Positive Spirit – Love People and People Will Love You 
In addition to his musical talent, Dat has proven to be a savvy 

entrepreneur, as well. He was instrumental in the design of a variety of 
apps to assist users of iPhones who are blind and visually impaired. He 
would like to develop an app that can read business cards aloud. 

In 2012, at the Braille Institute of Orange County’s first iPad 
workshop for the blind and visually impaired, Dat said, “Technology can 
make being blind easier, and it’s also cool. It can put us on equal footing 
with the rest of the sighted people, not to prove anything, but just to help 
live our lives with a little more independence.”

At a gathering of 14,000 people at the 10th annual celebration of 
“human abilities” earlier this year in Long Beach, Dat stated, “This festival 
is another step forward to celebrate the talent of people who happen to 
be disabled. My greatest strength of memorization is melody. People with 
disabilities are not an object to be pitied. We can live normal lives.”

Regardless of what life throws at him, he has proven that he can always 
make lemonade from a bunch of lemons. 

Dat’s Newest CD and Performance in Houston
Dat will be in Houston on October 4, 2013, with Adam Ho to 

introduce his newest CD and present a very unique show in which he 
will play a selection of classical and modern guitar music, including many 
different arrangements and a variety of other performing arts – which 
are being kept secret for now.  Visit eventbrite.com and key in “Sacred 
Guitar” for more details about the show that promises to be inspiring and 
memorable. 

Dat Nguyen  
with Adam Ho
October 4, 2013
Rosemary’s Garden Banquet 
Venue
14639 Bellaire Blvd.
Houston, TX 77083

Visit datguitar.com or 
eventbrite.com for more 
information.

Friends of Dat Nguyen is 
a group of staunch fans 
around the USA, consisting 
mostly of professionals of all 
ethnicities and from all walks 
of life.

Please call John Nguyen 
at 713.385.6166 with any 
additional questions. 

  His talent has endeared him to
legions of devoted fans, many of 
  whom have become his extended
family that span five continents.

by Th uy Tr an

Musician Dat Nguyen
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    Affordable Chic with
Effortless Sophistication

F A S h i o n

Phillip Lim Styles Target
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Since introducing the world to his collections in 2005, Phillip Lim has continuously 

challenged the fashion world with cutting-edge sophistication and quality. A three-time 

CFDA award-winner, he is known for his super-chic designs, which are frequently seen 

on the red carpet. For the fall, Phillip has partnered with Target for a collection that’s 

sophisticated yet functional, and allows anyone to be effortlessly stylish on the go. 

Designer Phillip Lim

Sheer Back Tank in Light Blue, $19.99
Trench Coat in Khaki/Blue, $79.99
Pant in Light Blue, $39.99
*Shoes by 3.1 Philip Lim

Long-Sleeve Shirt in White, $29.99
Blazer in Navy, $69.99
Pant in Navy, $39.99
Chelsea Boot in Black, $54.99
Pack-it-All Bag in Black, $34.99

3.1 Phillip Lim for Target 
Collection 
will be available September 
15 in stores and at target.com

Mini Portmanteau in Brown, Purpleberry Satchel

    “I felt that together we could
 create a collection that would
       inspire – one that is cool and
     chic, but still very accessible.”

Men’s High-Top 
Sneakers in White

Ruffle Tank in White, $26.99
Leather Jacket in Navy, $249.99
Tuxedo Pant in Navy/Black, $39.99
Carry-All Bag in Black, $54.99
*Shoes by 3.1 Philip Lim

Black Crossbody Bag

Chiffon Large 
Animal Print 

Scarf





Bringing Attention 
    to Asian Adoptees

p e o p L e

A Storied Life
by leo si pr as
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What is your book about? 

Corn-fed with Rice on the Side is a memoir. It’s a collection of stories 
about growing up as a Korean adoptee and chronicles my daily 
life from a light-hearted and humorous perspective. I think any 
internationally/domestically adopted child or adult and adoptive 
parents of internationally/domestically adopted children would find the 
book interesting. But it’s also a great book for non-adoptees because 
it provides an insight into what it’s like to be adopted so they have a 
greater understanding and acceptance in the future.

Why did you write this book and why do you feel it’s important to tell 
your story? 

I wrote this book to provide some hope and inspiration to other 
adoptees…even if it was just one person. I wanted to show the humor 
in life and in our circumstances and that being adopted doesn’t have to 
define your life or who you are unless you want it to. 

To me it was important to write this book because so many adoptees 
and adoptive parents over the years have told me that none of the 
books they’ve read about adoption have really inspired them or gave 
them a very positive outlook on the situation. A majority of the books 
out there are about the process of adoption, the statistics, the history, 
or the many journeys of trying to find birth parents and how many of 
those experiences didn’t turn out as the adoptee had hoped. They are 
often dramatic or heartbreaking stories. That’s not my story! 

What’s your message to non-adopted Asians? 

Probably one of understanding and acceptance. If non-adopted Asians 
read this book and get a better understanding of what it’s like to grow 
up being adopted and have greater acceptance towards adoptees that 
would be the “cherry on top” for me. Interestingly, I’ve never had great 
reactions – or even mild acceptance – from Asians after I’ve told them 
I’m adopted. I’ve really never understood why. I know it’s a cultural 
thing, but if they could see things from my point of view perhaps they 
could appreciate my journey, my struggles, my victories and be more 
understanding. 

What was it like growing up in an area as the only Asian?

It was absolutely normal for me. Why? Because I was completely 
accepted in my community. No one ever treated me any differently 
growing up….not my family, my friends or anyone in the community, 
which is rare compared to the times we live in now. And I think being 
accepted in any community that you are in is a fundamental building 
block of self-esteem, optimism, and success in anyone’s life. Complete 
and utter acceptance. It’s something some of us struggle a lifetime with 
depending on our circumstances, but something we can all relate to. 
So being the only minority person growing up in many situations was 
completely normal for me. I write a lot about this in the book.

What does your family think of Corn-fed with Rice on the Side?

My parents love it! They are very proud of me and are so excited to have 
an author in the family! It’s something I think my mom always wanted 
to do and something my dad tried to do several years ago. The rest of 
my immediate family is very supportive and I think will be shocked 
when they are actually holding MY book in their hands! My extended 
family is also extremely excited and proud of me. They couldn’t be more 
supportive and that’s the environment I grew up in. I am very lucky to 
have all of their support!

Did you always want to be a writer?

No, I never thought I’d be a writer or an author. Initially, I didn’t start off 
thinking I would write a book. I just wanted to see how many stories 
I could write down. Once I had more stories than I thought I would, I 
thought “Ok, this could actually be a book.” It’s one of those life things…
taking an opportunity when you have it even though you didn’t seek it 
out. I think I’m just at a point in my life (not mid-life crisis yet!) where 
I want to make a difference – even if it’s just for one person – to say 
“Hey, you’re just like me. If you’re struggling with ‘who you are’ it’s okay, 
we all do. You’re not alone.” To give someone hope (is a gift) and to 
inspire someone to be greater, do greater things in their own lives (is a 
humbling privilege). 

Do you think you missed out on your Asian culture by being adopted by 
a Caucasian family?

No, not really. My parents were always supportive of me asking 
questions and helping me find the answers when I did have questions. 
I think, as adoptees, we all have our own timing on when we seek out 
our cultures more fully, either to answer more personal questions for 
ourselves or just to learn more basic things about our culture. I think 
because I grew up in such a normal environment that completely 
accepted me, I never felt like I was missing something, and I think that’s 
a blessing! 

Did your family try to bring in elements of your culture as you were 
growing up? We’ve all been watching Houston’s The Little Couple on TLC 
and they have just adopted a boy from China, so they are trying to learn 
more about the culture. 

Awww, I watch that show too, and love that they have adopted! As 
for my family, they didn’t have much of an opportunity to expose me 
to my culture only because we lived on a dairy farm in northeastern 
Iowa in a very small farming community. There weren’t many big 
cities around or organizations that supported adoptees back then. 
It’s definitely different now, but back then the resources were very 
limited. However, I have a pen pal of 30 years who is adopted from the 
same adoption agency as me and she grew up around Minneapolis. 
Growing up in a much bigger city than I, she was exposed to more of 
our culture. She would always send me things related to our culture – 
cards, little gifts, etc., and still does today. She also used to go to Korean 
camps with other adoptees. I always compare how she and I grew up 
and our different environments. That’s why I say that all adoptees are 
different and all of our situations are different because we all grow up 
in different environments and are exposed to many different things. No 
adoptee or adoption is the same.

Have you been back to South Korea?

Yes, I’ve been back twice to Seoul, South Korea where I was born, both 
times for work. I have a whole chapter in the book dedicated to my first 
trip back to Seoul. It’s not exactly how I wanted to go back for the first 
time, without any family or friends to support me, but it was definitely 
a great experience for me and very educational. I still hope to visit 
again with my family someday. My mom and I are planning to go back 
through my adoption agency’s yearly tour with other adult adoptees. 
I also want my pen pal of 30 years (who I met through our adoption 
agency’s bi-monthly magazine) to go back with us. I think it’ll be a much 
more emotional trip for me (and I know for my pen pal) than my two 
previous visits. I’m hoping we can make that trip next year…and who 
knows after that, I may have another book to write!

   I think being accepted in any 
community that you are in is
     a fundamental building block
  of self-esteem, optimism, 
      and success in anyone’s life.

Author Kim Fenneman

Corn-fed with Rice on 
the Side is published 
by Fairway Press and is 
currently available at 
kimfenneman.com

For more information and  
to see upcoming book 
signing events, visit 
kimfenneman.com

Kim Fenneman was born in Seoul, South Korea, but grew up on a dairy farm 

in northeastern Iowa after being adopted as an infant. In her debut memoir, 

Corn-fed with Rice on the Side, she provides a light-hearted and sometimes 

sarcastic view of daily life as a Korean adoptee. She moved to the suburbs of 

Dallas, Texas as a young child and has spent most of her life there. 





Dress by Alexander McQueen $1195, Neiman Marcus and Tootsies 
Earrings by Devon Leigh $370, Neiman Marcus 

Shoes by Christian Louboutin $2495, Neiman Marcus
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Photographer: David Nguyen (davidnguyenstudio.com)         Stylist: Summar Salah         Makeup: Tabitha Huerta         Hair: Rosie Arizpe         
Model: Ava Galindo

Fall in 
Fashion



Sequin Pants by Haute Hippie $695
Top by Helmut Lang $295 

Shoes by Christian Louboutin $1475
Bracelets by Alexis Bittar: thin bracelet $225, wide bracelet $275

Fur by J Mendel $2990
All from Neiman Marcus
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Dress by Tom Ford $2500 
Shoes by Christian Louboutin $2495
Earrings by Alexis Bittar $175
All from Neiman Marcus
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Red top by Jason Wu $1185
Pants by J Mendel $1180
Earrings by Alexis Bittar $495
All from Neiman Marcus
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Dress by Valentino $3790, Neiman Marcus 
Earrings by Alexis Bittar $175, Neiman Marcus 

Shoes by Giuseppe Zanotti $895, Tootsies
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Dress by Brunello Cucinelli $2815, Neiman Marcus
Necklace $295, Neiman Marcus
Bracelets by Alexis Bittar : thin bracelet $225,  
wide bracelet $275 available at Neiman Marcus 
Sleeves/Shrugs by Alexandre Vauthier $650, Tootsies
Shoes by Giuseppe Zanotti $895, Tootsies
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     Sephora Stars with 
Fashionable Fabulousness

Marc Jacobs Beauty

eye Shadows

Style Eye-Con No. 3 and No. 7 Plush Shadow ($42 
and $59) are richly pigmented shadow palettes 
with the creamiest finish. Color harmonies feature 
shimmering metallics, buttery mattes and lustrous 
sheens. 
Each set of No. 3 stylish shadows was designed 
to create iconic trios and are made with advanced 
pigments that allow true, instant color payoff, 
along with plush performance with the longest 
wear. Palette names are inspired by the spirit 
of “the girl”: The Ingenue, The Punk, The Rebel 
(shown), The Glam, The Shoe Gazer, and The Mod.
The No. 7 plush shadows (each containing seven 
colors, logically) invite you to play and become your 
own style icon. Palette names are The Tease, The 
Starlet, The Lolita, and The Vamp.
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blushes

Shameless Bold Blush ($30), inspired by Marc’s “shameless” 
tattoo. This patented powder brings unprecedented 
vibrancy to your cheeks.  It excites with pure, unadulterated 
color. Available in 9 original shades, it’s best applied 
with the Blush Angled Blush Brush. Sleek on the outside, 
seriously generous on the inside with pure unadulterated 
color. Shameless Bold Blushes say you should never 
apologize – use them to create a look that’s powerful, 
lavish, and shameless.

Marc Jacobs recently announced the launch of his namesake cosmetics line,  

Marc Jacobs Beauty, debuting with 120 products and available exclusively at 

Sephora and select Marc Jacobs stores. 
 
As with his fashion, Marc`s rule-breaking creativity is at the heart of his makeup 

vision. For Marc, it’s about the spirit of youth, confidence and experimentation. 
He inspires you to push the boundaries and create your own style. Marc redefines 
beauty as imperfectly perfect. “I see beauty in many things and I am attracted to 
all sorts of imperfection, to style, to confidence or experimentation. It’s unexpected 
and surprises you.” 

Inspiration stems from the spirit of “the girl” and her makeup ritual.  “I think the 
idea of transforming into this person you want to be, is a lot of fun…it’s this idea of 
a young woman enjoying creating her look, getting ready for her night out, or her 
night after her night out.” 

Marc Jacobs Beauty is an assortment of 16 innovative complexion and color 
cosmetics, and four chic and luxurious makeup brushes. 

makeup brushes

These innovative brushes offer precision 
performance for flawless application of his 

innovative new gel and powder formulas.
The Face I Liquid Foundation Brush ($48) is 
specially designed for Genius Gel Foundation, 
allowing for expert application with an 

airbrushed finish.
The Face II Sculpting Foundation Brush ($48) 

is smartly angled to let you sculpt your 
foundation into a perfectly flawless finish. 

The Bronze Bronzer Brush ($78) is feather-
soft and extra large for fast application 

and instant bronzing gratification.
The Blush Angled Blush Brush ($38)

is expertly angled to deliver 
a contoured application of 

Shameless Bold Blush with little 
effort. The shape, bristle width, 

and density are optimized 
to pick up product for a 

seamless application in 
one sweep.

nail Lacquer

Marc’s Enamored Hi-Shine Nail Lacquer ($18) is a superior 
nail polish with unprecedented shine that mirrors 30 coats 
of lacquer. Get smitten with this fresh take on nail enamel. 
Inspired by Marc’s highly lacquered coffee table, Enamored 
Hi-Shine Lacquer is formulated with patented bonding 
agents that deliver a plasticized, wet look, while the color-
rich creams and fine glitters ensure vivid, chip-resistant 
wear. Choose from a vast array of shades inspired by Marc’s 
favorite movies. The curvature of the nail bottle resembles 
a smile.

Lip Vinyls

Now you can satisfy your lip gloss craving with Marc’s 
Lust for Lacquer Lip Vinyl ($28), a lighthearted, champagne 
grape-infused lip vinyl with a shimmery wash of lust-
worthy, sheer-coverage color. This lightly pigmented, 
plumping formula is infused with antioxidants, essential 
oils, and a hint of effervescence for a perfect pout with the 
highest shine. The patented, pillowed applicator glides on 
the lip vinyl for precise application with a shimmery, lust-
worthy finish.



Asian American Family Services (AAFS) 
geared up for their annual Golden Ball.  
Attendees were invited to the reception 
in appreciation for their support to the 
AAFS. Dr. Mohan Kuruvilla addressed the 
importance of mental health in the Asian 
American community and Viet Hoang 
provided a sneak peak of what to expect at 
this year’s annual Golden Ball.

AAFS Golden Ball VIP Reception
Held at Hotel ZaZa

Photos by Mitchell Alexander

A r t S

      International Art  
from Argentina to Korea

Houston Fine Art Fair

The 2013 fair will honor Houston native Robert Pruitt as Artist 
of the Year. Pruitt is known for his drawings and sculptures about 
the complexity of Black identity. He combines the contrasting signs 
and imagery of disparate Black influences and aesthetics to examine 
historical and contemporary experiences of African Americans. The 
artist currently has an exhibition, Robert Pruitt: Women, on view at the 
Studio Museum in Harlem in New York through October 27. 

FotoFest founders Wendy Watriss and Frederick Baldwin will 
receive this year’s lifetime achievement award. Founded in 1983, 
FotoFest promotes the exchange of art and ideas through international 
programs and the presentation of photographic art. 

More than a local art fair, The Houston Fine Art Fair is fast becoming 
known for its international roster of exhibitors, and attendance by 
world-renowned collectors, curators, and art patrons. In keeping with 
last year’s fair, HFAF will host a strong Latin influence with art galleries 
from Spain, Mexico, Cuba, Chile, Argentina, Venezuela, Ecuador, and 
Columbia. Attendees will also experience art from galleries from Italy, 
France, England, and Switzerland. New this year, HFAF will host a Korean 
Pavilion featuring 14 galleries and 150 artists from Korean art scene. 
Galleries featured at this year’s fair are Houston’s Devin Borden Gallery, 
Dallas’ Read Contemporary, Miami’s Unix Fine Art, London’s Quantum 
Contemporary Art and Seoul’s Gamo Gallery. 

The third annual Houston Fine Art Fair will once again assemble leading galleries from 

across the United States, Latin America and Europe this month. Eighty-four galleries 

representing approximately 12 countries and 34 cities have established the Houston Fine 

Art Fair (HFAF) as the largest in the Southwest Region, anticipating 15,000 attendees. 

Houston Fine Art Fair
September 19-22, 2013
George R. Brown Convention 
Center
houstonfineartfair.com

Dr. Mohan Kuruvilla Jack Joe, Dr. Allen Lee, Michael Wong

Christina & James Zhou Thi Nguyen, Christina Nguyen Dr. Duyen Huynh, Anise, Misha & Dr. Marc Nguyen

Alice & Louis Chow, Kim Szeto, Dr. Patrick Leung, Dr. Monit Cheung Marilu Orozco, Viet Hoang, Katherine Le, Trey Gillen, Dessa Erica Luigi Santos, Misha Nguyen

Sneha Merchant, Dr. Hiru Mathur, Dr. Sippi Signh
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Artisan Beans Make
    All the Difference

F o o d

Caphin Vietnamese 
Ice Coffee

Tell us about Caphin.

Caphin is a Houston-born maker of bottled Vietnamese iced coffee 
(café sua da). We’re using coffee to add to the cultural fabric of our 
community.

What inspired you to create Caphin?

Every Sunday growing up, my parents would try to make Sunday brunch 
a gourmet experience. Sometimes, we even had pâté or caviar. But my 
mom always made café sua da for my dad. My sister and I would then 
get a few sips. So, I’ve always associated this coffee with family and the 
good life.

As I got older, I would get to drink the whole glass my mom made. And, 
my dad would tell me stories about him hanging out with his friends at 
cafés in Vietnam – drinking café sua da, smoking cigarettes and playing 
cards. So I have this romantic black and white imagery of these super 
cool young men drinking coffee.

About a year ago I noticed that many Houstonians also had unique love 
affairs with Vietnamese iced coffee. But Vietnamese restaurants are the 
only ones that offer the beverage. A lot of people liked it, but couldn’t 
get it conveniently and consistently. So we set out to fill that need. 

Can you tell us about the two Caphin products that you offer and the 
differences between them?

We make Caphin Artisan and Caphin Signature. Caphin Artisan is made 
in small batches by our team. We roast a pound of coffee at a time and 
can only make a few bottles per batch. There are only two ingredients 
in Caphin Artisan: coffee and condensed milk. We spent a lot of time 
crafting a perfect combination of beans and roast to get the flavor 
profile you taste with Artisan – creamy and dark with hints of chocolate. 
But at the end of the swig you get that punch to the gut flavor and 
caffeine intensity that you expect from café sua da. You’re going to find 
Caphin Artisan in local cafes and food trucks around Houston.

Caphin Signature is also a great tasting café sua da, but is made in 
smaller bottles and is designed for you to grab and go. You’ll be able to 
find Caphin Signature in more locations and even in grocery markets.

How did you come up with the name?

A “phin” is a metal filter that is used to brew dark and rich Vietnamese 
iced coffee. Caphin (pronounced caffeine) is a play-on-words, describing 
both the way our product is made and the kick of caffeine that will keep 
you buzzed. 

Traditional Vietnamese ice coffee does not contain chicory. Does Caphin 
add chicory?

Great question. No, our products replicate the traditional café sua da. 
We use super high quality beans to get the complexity that you’ll taste 
in our products. 

Why did you decide to offer your coffee in glass bottles versus cans?

There are advantages and disadvantages to both. Mainly we think that 
the market we are targeting will prefer glass. 

Are there other packaged Vietnamese coffees available in the market?

There is one but they don’t use condensed milk. I expect there will 
be more in the near future. We’re going to try to stay different by 
concentrating on the higher end of that market – using higher quality 
coffee beans and staying artisanal. We use natural ingredients and 
premium beans our coffee. We also use real condensed milk. That 
condensed milk is also special in that it is more creamy and rich. 

Where is Caphin being bottled? 

Caphin Artisan is being bottled in a commercial kitchen in Houston. 

Where can someone find a bottle of Caphin?

For Caphin Artisan, you can find an updated list on our webpage or 
Facebook page. You can find Caphin Artisan at places like Eatsie Boys, 
Agora, Benjy’s, and Good Dog Hot Dog. 

For Caphin Signature, you’ll hopefully find us at your local grocery store. 
If you don’t find it – ask! 

     We’re going to try to stay different by
concentrating on the higher end of that
     market – using higher quality coffee
                  beans and staying artisanal.

It used to be that you had to go to a Vietnamese restaurant if you wanted to 

experience traditional cafe sua da, more commonly known to Americans as 

Vietnamese ice coffee. Huan Le and his entrepreneur-minded friends believed that 

their favorite coffee beverage would be a commercial home run if it was made 

available to the mainstream population. With that thought in mind, Caphin was 

the company they founded to roast, brew and bottle premium cafe sua da to be 

distributed via retail outlets throughout Houston. 

For more information visit 
caphin.com

by vi eT hoang

Caphin founder Huan Le 
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    Fashion Event
to Benefit PAIR

S o c i e t Y

David Peck Fall Collection

Top fashion bloggers of Houston flaunted Peck’s exclusive Fall 2013 
collection. Birthday guests were the first to preview it and shop, all in 
support of a great cause. Makeup tips and touch-ups were provided 
by Christian Dior’s June B. Xu, who did the makeup for all the fashion 
blogger models and mini makeovers for all the guests. 

David’s collection is all about telling a story, sharing an emotion; for him, 

clothing is a work of art.  In his own 
words,  “This fall is all about cinema. My 
collection highlights my favorite movies 
that inspired me. Be prepared to adorn 
bright shades of purple, gold, yellow, and 
fur this Fall/Winter.”

Amongst the fabulous host 
committee and fashionistas were: Magen Pastor, Melissa Chou Yan, 
Connie Kwan Wong, Reyne Hirsch, Hanh Tran, Christina Zhou, Melissa 
Chan, Yasmine Haddad, Karina Barbieri, Simran Rihal, Sneha Merchant, 
Dawn Nguyen, Jacquie Baly, Viet Hoang, Kim Padgett, Miya Shay, and 
many others. The highlight of the evening was the surprise that David 
gave to the refugee students after all the guests had departed: to each, 
a dress of their choice. “I love you David Peck! This means more than you 
will ever, ever know,” posted Mandy Kao on her Facebook page.

For more information on PAIR contact pair@pairhouston.org. And 
for your fashion fix, Lights Camera Action highly recommends you visit 
David Peck studio at davidpeckusa.com.

Promoting David Peck‘s Fall collection at his very own studio were birthday gals 

Mandy Kao and Nihala Zakaria at a birthday soiree hosted by Houston’s most 

fashionable divas. The event benefited one of the charities that the Mandy Kao 

Foundation supports, PAIR (Partnership for the Advancement & Immersion of 

Refugees). This non-profit organization helps refugee students succeed by helping 

them get into college through mentorship and scholarship programs. David Peck 

did his part by donating 20% of sales to PAIR.

The Indo American Chamber of Commerce Gala  
was a Show Stopper

It was a full house at the Hilton Americas in downtown Houston on 
Saturday, August 17, 2013, as The Indo American Chamber of Commerce 
hosted their sold out annual gala with some high profile finance and 
political participants. Expectations for the gala were high because as 
Houston’s Indian American community knows, if an event like this is 
chaired by Pankaj and Asha Dhume, it cannot help but be stellar! 

The event was graced by many dignitaries including Mayor Annise 
Parker, Harris County Sheriff Adrian Garcia, Consul General of India 
in Houston, Mr. Parvathaneni Harish, amongst others. This year, in 
addition to the usual and serious business networking that takes place, 
guests were entertained by a fashion show which featured some of 
H-Town’s favorite ladies and gentlemen as the models. Choreographed 

by Naach Houston’s Mahesh Mahbhubani, the 
show was the talk of the town and, overall, 
the gala received two thumbs up from all in 
attendance.  

This year’s gala embraced fashion and 
promoted many local fashion houses. Amongst 
the fashionable confident peeps: Monika Rao, 
Supriya Bhuchar, Pia Pratap Anand, Sneha 
Merchant, Ken General, Nancy Olson, Gaurav 
Dhume, Anjali Draksharam, Asha Reddi, and the 
many others who graced the catwalk.

The BLU Experience: Sunday Funday Brunch Spot 
We all love the concept of Sunday Funday, which means finding cool 

places to enjoy brunch on a Sunday afternoon with friends and family. 
While visiting Sugarland, Texas, I had a chance to drop by my favorite 
restaurant, BLU, for an amazing brunch.   

BLU Restaurant Lounge is known for its 
extensive selection of modern Asian cuisine, 
offering guests an incredible brunch experience. 
With a selection of more than 30 brunch menu 
items, I enjoyed signature dishes by award-
winning Executive Chef, Junnajet “Jett “ Hurapan. 
Highlights of Chef Jett’s incredible menu included 
Roasted Wild Mushroom Omelet with herbs, 

cheddar cheese and truffle oil; Crab Cake Benedict with spinach, 
tomatillo sauce and hollandaise sauce; French toast with brioche bread, 
banana, sugar, walnuts, cinnamon and whipped butter. 

 Undoubtedly, Houston is gaining a reputation as the city with 
the best eateries. Take a look around.  Whether it is sushi, Indian food 
or French, Houston’s got it all.  Owners, Amy and Jiten Karnani along 
with Chef Jett, have created a unique menu that reflects the authentic 
flavors they experienced during their international travels.  A gourmet 
restaurant by day and lounge by night, this multi-concept venue offers 
a balance of authentic Euro-Asian cuisine and a relaxed atmosphere.  
The restaurant includes a spacious patio that offers live music and 
endless mimosas flowing on Sundays.  Doesn’t get much better 
than that. BLU is located in the Sugar Land Town Square. For more 
information, visit blusugarland.com.

Fifi Phi, David Peck, Issa Chou

Moni Medellin, Dr. Diane Do, Mandy Kao, Diane Nguyen,  
Dr. Bridgette Lee

Nihala Zakaria, Simran Rihal,  
Mandy Kao, Donna Cole

Mishelle Echeverria, Monica Abney, Bethany Buchanan, Moni Medellin,  
Magan Pastor

Fashion show

Pankaj & Asha Dhume
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Chef Junnajet Hurapan
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Ruchi Mukherjee
 
Ruchi Mukherjee is the Editor/
Founder of the Houston 
Society News: Lights Camera 
Action, which is Houston’s 
South Asian lifestyle society 
digital magazine. Ruchi started 
her career in journalism and 
reporting at a very young age, 
and her stories have journeyed 
from India’s notorious red light 
districts, to NASA breaking 
news and the most happening 
parties. She has interviewed 
personalities such as George 
Clooney, renowned Beverly 
Hills plastic surgeons, Hot Yoga 
Guru Bikram Choudhury, Lynn 
Wyatt, Becca Cason Thrash, 
Joanne King Herring and more.  

Ruchi also volunteers 
for various nonprofit 
organizations that involve 
women and children. She 
is on the Nominating 
Committee for the Leukemia/
Lymphoma Society, is the 
media coordinator for Pratham 
Houston, active participant 
with the Indo American 
Chamber of Commerce, 
Alliance For Multicultural 
Community Service and 
many others. Ms. Mukherjee 
was awarded the Citizenship 
Award for Media/Community 
Involvement by the Leukemia 
and Lymphoma Society in 
2011.

For more stories and  
society happenings visit 
LCAhouston.com
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The 43rd annual Miss Chinatown Pageant 
sponsored by the Chinese American Citizens 
Alliance Houston Lodge brought together seven 
of Houston’s most beautiful, talented, and 
intelligent Chinese young women to compete 
for the crown. The pageant consisted of the 
swimwear, talent, Chinese traditional dress 
(qipao) sections and ended with the question 
and answer section. Karen Li was crowned this 
year’s Miss Chinatown. 

Miss Chinatown Pageant
Held at JW Marriott

Photos by Mitchell Alexander

Miss Chinatown 2013-
2014 Karen Li

Kitty So, Betty Gee, Sarah Ip, Han Jiang, Karen Li, Kathy Wei, Melissa Chan, Jessica King, Anna Zhang, Kelly Wang, Cathy Zhen, Tammy Su, Linda Wu

Miss Chinatown USA 2013 Leah Li, 
Dr. Allen Lee

Sonya Dang, Leonardo Vu, Julie Ngoc Han, Victoria Ai Lin Yen Lee, Diane Nguyen, Susie Ting Yuhong Shan, Linda Wong, Carolyn Cao, Amy Sung, Alice Kwok, Jeanette Kew

Rogene Calvert, Thomas Eng, Kim Szeto Michelle Escalona, Viet Hoang

Priscilla Zhu, Christina Zhou, Mandy & William Kao

xx

Amanda Cheung, Connie Kwan-Wong Jack Joe, Miya Shay, Lewis Yee xx

John & Deneice Leigh, Betty & Kim Gee Peta-gay Chen Ledbetter,  
Hannah Ledbetter

Henry Newinn, Carol Newinn, Victoria Ai Linh, Tania Newinn, Lily Jang, John Newinn
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W i n e

Dining Guide
Yellow Magazine’s featured restaurants

To have your restaurant featured in Yellow Magazine, or to recommend a restaurant 
that you enjoy, please email the information to dining@yellowmags.com.

J A pA n e S e
Tokyo One
7465 W. Greens Rd., 281.955.8898 
2938 W. Sam Houston S., 713.785.8899
Tokyo One is a sushi buffet restaurant, situated 
in a fancy boat house with an outside deck. 
The food is fresh and is constantly replenished. 
Selections include: salads such as sea weed, 
beef, squid, salmon and watercress. Sushi 
includes a variety of rolls and sashimi.

Zushi Japanese Cuisine
5900 Memorial Dr., 713.861.5588
Zushi serves extremely fresh and high quality 
sushi. Stand out items are the sashimi 
appetizers served with perfectly paired sauces 
or any one of the many house specialty rolls. 

Uptown Sushi
1131 Uptown Park Blvd. #14 713.871.1200
Uptown Sushi personifies an upscale sushi 
restaurant located near the Galleria in the swanky 
Uptown Park Plaza. The menu offers Japanese 
fusion dishes and a great selection of high-end 
sashimi and sushi. Side note: Uptown Sushi has 
“off-the-menu” specialty rolls served daily!

c h i n e S e
Auntie Chang’s
2621 South Shepherd #290, 713.524.8410
Auntie Chang’s offers the most flavorful home-
style Chinese cuisine around. Although known 
for their dumplings, any of your favorite classic 
Chinese dishes are done extremely well. 

Hong Kong Food Street
9750 Bellaire Blvd., 713.981.9888
Peking duck and roasted pork hang from 
cleavers in a front window display giving a 
Hong Kong street market feel. In addition, 
the menu is divided into sections including 
Seafood, Hot Pot, Special Stir Fry, Sizzling and 
Chef Specials.

San Dong Noodle House
9938-F Bellaire Blvd., 713.271.3945
Authentic hand pulled Chinese noodle dishes 
are served at a reasonable price. A few favorites 
include the Roast Beef Noodle soup served in 
a beef broth accented by ginger and soy, or the 
oh so addicting pan fried dumplings.

Sinh Sinh
9788 Bellaire Blvd., 713.541.0888
The seafood at Sinh Sinh is quite exciting 
because everything served comes from live 
tanks. Prawns, Australian king lobster, King 
crabs, Coral Leopard trout, Surf clams, Geoduck 
clams, Trunk clams, Elephant clams, etc…are all 
featured as live seafood.

t h A i
Thai Spice 
8282 Bellaire Blvd. 713.777.4888
Thai Spice on Bellaire is a foodies dream. It’s a 
casual place that serves Thai dishes you won’t 
find anywhere else in Houston, with a huge 
selection of interesting, rare, tasty dishes at 
excellent prices. A must have is the whole fried 
tilapia with hot and sour dipping sauce and 
papaya salad and Tom Yum soup.

Nit Noi
6700 Woodway Pkwy., Suite 580 281.597.8200
Nit Noi means “a little bit” and Thai food lovers 
pack Nit Noi restaurants and cafes all around 
Houston. Nit Noi will always be known for their 
Pad Thai, but other must try dishes include 
PadThai Korat (flat noodles stir-fried with 
chicken, pork or shrimp with vegetables) and 
Tom Yum Goong (spicy and sour shrimp soup).

Tony Thai
10613 Bellaire Blvd., 281.495.1711
A sophisticated approach to traditional Thai 
cuisine, Tony’s executes with perfect balance 
and pizzazz. Tony’s Wings, wet or dry, and the 
Steamed Mussels are popular appetizers. For 
the main course try the Basil Lamb, Garlic 
Salmon or the Steamed Fish with Chili.

i n d i A n
Kiran’s Restaurant
4100 Westheimer Rd. #151, 713.960.8472
This northern Indian style restaurant embodies 
a fusion approach to its cuisine. With a focus 
on well balanced flavors rather than spice, 
the Flaky Halibut Swimming in Watermelon 
Curry sauce and the Tandoori Platter typify this 
perfectly. 

V i e t n A m e S e
Kim Son Restaurants
2001 Jefferson (and other locations), 
713.222.2461
The menu is the most imposing part of this 
casual, highly regarded landmark Vietnamese 
restaurant.  There are no poor choices among 
the 100 or so options. Enjoy finely prepared 
delicacies as well as the expected fare, such as 
the pork vermicelli and  fried eggroll. Must try is 
their black pepper softshell crab. Special event 
facilities available.

Vietopia
5176 Buffalo Speedway, 713.664.7303
Trendy yet elegant, Vietopia delivers top notch 
Vietnamese cuisine at reasonable lunch prices 
and a stellar dinner menu. The lounge works 
perfectly for those who want a less formal 
dining experience but still want to enjoy 
quality food.

Mo Mong
1201 Westheimer Rd. #B, 713.524.5664
This Trendy Montrose establishment has a 
great lunch crowd as well as a packed martini 
night on Wednesdays. But the real draw is the 
food- traditional family recipes mixed in with 
some tasty modern dishes. Must try items 
include the Mango Spring Rolls, Shrimp and 
Avocado Spring Roll, Volcano Chicken, and the 
Bo Luc Lac.

c o n t i n e n tA L
Colombe d’Or Restaurant and Hotel
3410 Montrose Blvd. 713.524.7999
Built in 1923 and originally the mansion of 
Walter Fondren, one of the founders of Humble 
Oil, Colombe d’Or Hotel is considered a Texas 
historical landmark. Featuring French and 
Continental fare, we recommend the Carre 
d’Agneau, individual rack of baby lamb grilled 
with natural herbs and red wine sauce.

    Lack of Quantity
Means Better Quality

The Costs of Wine
September heralds the beginning of “wine season”, 

when more wine is purchased and consumed than in any 
other quarter of the year. This is also an opportune time to 
tackle the frequently asked questions of why wine costs so 
much and if it’s worth the price.

The ready explanation accounting for the price of 
wine is the ubiquitous principle of  supply and demand, 
an economic force that is always present. Having said that, 
there are other variable costs that are unique to the wine 
industry and which must be considered not only from an 
economic perspective but also for their qualitative effect.

The Perfect Price
First, we will start at the end, by identifying the price 

point at which wineries strive to sell their product; that 
price is the highest possible price at which they can sell all 
of their wine. Producers wish to maximize their cash intake 
but they must sell their total current supply because next 
year’s crop is in the ground from which the new supply will 
be produced.

Cost - Land and labor are the two most important fixed 
expenses a winemaker must absorb; time and yield are the 
most critical variable costs. 

Time  – The amount of time it takes to bring a wine 
to market is a critical expense. Indeed, time is money. 
Consider the production of Brunello di Montalcino, one 
of the world’s finest cuvees. This Italian wine, by law has 
to be aged for a period of four years before it can be sold, 
while its cousin, the Brunello Reserve, must be held back 
for no less than five years. Withholding wine from the 
market while it ages is a serious cost; the cost is in the form 
of deferred income. When these wines are finally sold, they 
must earn enough to compensate for the years of deferred 
income. 

Yield – Yield is the amount of grapes produced from a 
specific vineyard and there is a general consensus that great 
wines can only be made from lower yielding vineyards. 
A smaller harvest means that the fruit will be of greater 
quality, resulting in finer wine. The winery that under-
cultivates the land brings less wine to the market and must 
demand higher prices for the higher quality. Arguably, 
lowering yields is the greatest variable cost impacting the 
price of wine and fittingly, is also the most instrumental in 
ensuring quality.

Finally, we address the issue of  whether wine is worth 
the price, and the answer is yes! You can always find wines 
that are overpriced and a few that are underpriced, but in 
the main “you get what you pay for”. Show me someone 
who boldly proclaims that there is no difference in quality 
between wines priced at $15.00 retail versus those priced at 
$30.00 and above and I will show you someone with a lot 
of $15.00 wine for sale.

Salute!

Wine of the Month
Fontodi chianti classico 2008
Fontodi is recognized as one of the very best wine 
producers in the world, attracting enough critical 
acclaim to fill a book. This special Chianti drinks like a 
cross between a Brunello and a Bordeaux; a full-bodied 
Sangiovese ripe with red berries and undercoated 
with flavors of spice and pepper that finishes long 
and memorable. As a bonus, all of Fantod’s wines are 
produced organically. This wine is sure to impress and 
should be served with weightier dishes. $40.62 

    A smaller harvest
     means that the fruit
will be of greater quality,
      resulting in finer wine.

Wines are available at Spec’s Wines, Spirits, & Finer Foods, 
various locations. Visit specsonline.com for the store 
nearest you.

by ph i li p  cu isim ano




