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It is the dawn of the holiday season, which means that our attention is once again shifting to food and drinks. It goes without saying that
countless hosts and hostesses and party planners are preparing for the ubiquitous holiday events. Let it not be said that we at Yellow
Magazine have procrastinated in terms of launching the holiday frame of mind for our readers. To that end, we were fortunate to arrange
an evening with Maurice Hennessy, the 8th generation of Hennessy to represent the family business, in which he entertained, educated
and charmed those in attendance as to the magic that is Hennessy cognac. In keeping with trends in cognac enjoyment, the distinguished
Jim Manning Catered Affairs provided Hennessy based cocktails and paired hors d’ouevres and other food that mutually enhanced one
another. Readers take note – we have provided recipes for a favorite cocktail, the Hennessy Shanghai, and entrée, Dijon and herb encrusted
New Zealand lamb chops, in the event that you may want to include either (or both) in your holiday festivities.
One could easily be confused and think that October is Asian heritage month. This month, there are so many activities related to Asian
culture. First, the MFAH exhibit, Red Hot - Asian Art Today from the Chaney Family Collection continues through the end of the month.
The Houston Museum of Natural Science presents its special exhibit, Treasures from Shanghai; 5000 Years of Art and Culture. The Society
for the Performing Arts presents Yamato: The Drummers of Japan and Shaolin Warriors, The Kung Fu Masters of China. DiverseWorks is
presenting Keo Woolford in I Land, a one-man show from Hawaii, comprised of coming of age tales about growing up in “paradise”.
Make sure to stop by The Reflection Pond at Hermann Square for the 28th Annual Asian American Festival, TexAsia, which will be held
on October 20-21. It is a great way to experience the richness of Asian culture that Houston has to offer. Come see the Lion Dance
competition as different groups compete in for the Freestyle Lion Dance Championship. Admission is free. Come enjoy the entertainment,
delectable cuisine and Asian arts. Hope to see you at all of these events.

Viet Hoang
Publisher
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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 publisher
of the 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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End of Summer House Party

Photos by Sopheavy Than and Thang Nguyen

Held at Oasis Intown Garden Homes
Yellow Magazine joined with the producers of G.A.S.P. for the End of Summer House Party.
Many people attended at the new Oasis Intown, a gated residential development of luxurious
two- and three-story garden homes. Guests were treated to the music of Hanq Neal on the
piano and a fashion show produced by Zoe Jackson Jarra. Models were glammed up in clothes
provided by Zoe Boutique, M2M Fashion, Jean Couture, and jewelry by Aubrey Sellers. Guests
enjoyed three delicious kinds of Hennessy Cognac cocktails, Bud Light and Tiger Beer.

Nhu Nguyen, Hanh My Tran, Danny Bui

Joy Brown, Ed Travella, Bobbi Nguyen, Daniel Tran

Ashok Gowda, Cynthia Alonso, Diane Do

Onyinye Nwankwo, Barbara Sam Vieliany Soekamto, Nhi Tran, Maria Linuwih,
Majorie Warouw

Carlos Jordan, Bridget Roberts

Asja Raye, Leslie Chazaney,
Keith Stephanson, Starla James

Richard Hu, Kristine Vu

Yongzhi He, Yao Yang, Julie Mathis

Lucy Noland, Whitney Casey

Alvaro Llacer, David Moreno, Richard Goen

Models in fashions from Zoe Boutique, M2M Fashion, Jean Couture,
and jewelry from Aubrey Sellers

Hanq Neal, Monique Loren

Stephen Walker, Zoe Jackson Jarra, Viet Hoang and Models

Rachel Gower, Luis Lopez,
Lucy Noland

Model

Models
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T R AV E L

Visit the Land of
Fairy Tales and Castles

Germany and Austria

by M AT T S I MS

Okay, so you’ve done Paris, and you still have a few days left on your Eurail Pass.
Why not take some time and experience the land of castles, Beethoven, Mozart,

Castle Neuschwanstein, Germany

Freud, Mercedes, BMW, Porsche, and Arnold Schwarzenegger? Actually, we are
talking about two countries, Germany and Austria, but with such similar cultures,
history, and food, they are best visited together.

Marienplatz in Munich

Frankfurt is a good starting point for your visit. If you arrive late at night,
stay near the train station at the Hotel Manhattan, a trendy art-deco inspired
oasis of calm. Otherwise, it is better to grab a short local train to Bacharach,
a picturesque village nestled against the Rhine River where you will find
more castles per mile than just about anywhere else in the world. The castle
at Bacharach now houses a youth hostel, but there are plenty of others
nearby. The best way to see them is to take a riverboat cruise and get off
whenever a village of interest catches your attention. I got off in St. Goar
to tour the mighty Burg Rheinfel’s castle, a sprawling complex built in 1245
that looks like it might still have a few ghosts wandering the abandoned
grounds. Some other castles in the area are still inhabited by their owners.
Since you are in Germany, you’ll want to try the local brew, but don’t
overlook the fine German wines that are also produced in this region. I
enjoyed one with a dish of roasted wild boar and stewed potatoes. Typical
dishes like weinerschnitzel (their version of chicken-fried steak) and various
types of sausages are everywhere. The main vegetables are cabbage and
potatoes. I’m all for eating as the locals do, but I was delighted to find a good
Vietnamese restaurant close to the train station in the nearby town of Mainz.
From here, most travelers make their way to Munich via the Black Forest
and the spas at Baden Baden or by the “Romantic Road” which passes
through Rothenburg. Either route is a good choice, and will provide you
a taste of German culture. Baden Baden is a nice resort town at the edge
of the Black Forest. It is frequented by Germans and foreign tourists who
wish to relax in the spas by day and gamble in the casino at night.The town’s
indoor Roman-Irish Bath provides old world ambience amidst marble and
brass as it did for the rich and famous over 120 years ago when it first
opened, while the Baths at Caracalla offer a more modern indoor and
outdoor experience of waterfalls, steamy pools, hot springs, cold plunges,
and saunas in a more social environment.

For centuries, Vienna has stood as a
bastion of high culture just like
its cousins to the west, Paris and Rome.
Rothenburg, Germany’s best-preserved medieval walled town, and the
“Romantic Road” are a throwback to the Bavaria of old. Everywhere you
look, you imagine you are seeing the inspirations for every fairy tale ever
told. While the Baroque palaces, cobblestone streets, and old churches
transport you back in time, a visit to the Medieval Crime and Punishment
Museum will make you glad you are still in the present day.
Sooner or later, you will make your way to Munich, a bustling, modern
city with a great international feel. There are large contingents of Asians as
well as people from all over the world here to study or work. Everyone flocks
to the old city center, the Marienplatz, for shopping and eating in view of the
overpowering neo-gothic New Town Hall building and its famous glockenspiel.
It was one of the few buildings to survive the World War II bombings. The
whole area is a lively pedestrian playground replete with stores and fast food
places. For more hip restaurants and shops, go to the Schwabing area or
Leopoldstrasse (Leopold Street) where ethnic eateries, chic bars and casual
streetside cafes provide sustenance for university students, street artists, painters,
musicians, and other free-thinkers. It is like a Mediterranean-influenced
Greenwich Village. It is also a great place to buy retro clothes.
While Munich is probably most famous for its beer gardens, it has much
more to offer. After partaking of the required oversize beer and enormous

Olympia Hall in Munich
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pretzel, you also might want to take a short trip to see the Nymphenburg
Palace and Gardens, to experience royal opulence. The descendants of the
royal family still refer to themselves as princes and live in one wing of the
palace, but they no longer ride around in any of the gilded Cinderella-like
carriages that fill the museum. If you prefer modern modes of transportation,
the BMW Museum is just a few miles away. It offers auto enthusiasts a
chance to view 80 years of style and innovation and has more than enough
displays and models to satisfy even the most die-hard car lover. The Dachau
Concentration Camp Memorial can also be visited on a short trip outside
of Munich. Although it is not a light-hearted place, it is worth a half-day
visit to acknowledge the past and gain more respect for the important period
in history it represents.
Munich is also the best place to take a day trip to Neuschwanstein, the
castle built by Mad King Ludwig and the inspiration for Disney’s iconic
Cinderella Castle. Built at the foot of the Alps, it is one of Europe’s premier
sights. The numerous towers and high walls look like something out of a
madman’s fantasy, but it was actually quite advanced with running water,
flushing toilets, a hot water system, and a heating system. The interior has
many of the original furnishings and paintings inspired by the operas of Wagner,
about which King Ludwig was obsessed. I lingered in the two-story Bizantineinspired throne room and marveled at the extremely ornate tile work and the
images on the ceilings. The whole room sparkled. Many European castles are
dark, cold, and dingy, but no matter where I went in this great structure,
multiple windows looked out onto the beautiful lake-filled valley below or
the steep slopes and cascading waterfalls of nearby mountains. The king’s
boyhood home, Howenschangau Castle, was almost as impressive. A short hike
behind the castle is Mary’s Bridge, a small wooden bridge spanning a chasm
through which a powerful waterfall plummets over the edge.
In Vienna, book a room at the Gran Hotel Wien or the Hotel Bristol and
live like royalty as you get to know this fascinating city that marks the boundary
of western and eastern Europe. For centuries,Vienna has stood as a bastion
of high culture just like its cousins to the west, Paris and Rome. And like those
cities, it is filled with great architecture and wonderful public spaces.
Inside the old city center, you can wander along narrow medieval
alleyways and discover unusual cafes and shops.You can stride across the vast
public squares and sit at a café in view of thousands as they gawk at the
towering St. Stephan’s Church.You can stroll thoughtfully through Sigmund
Freud Park or plop down on the edge of a giant fountain and eat a gelato.
Both can do wonders for your psyche. When you get tired, just hop on the
small tram that encircles the area and watch history pass before you.
Animal lovers can get tickets to the see the famous prancing Lipizzaner
stallions at the Spanish Riding School, and music lovers can listen to
innumerable performances of classical music. Keep an eye out for the guys
in Mozart wigs. They are selling tickets to yet another musical performance.
Even if you are on a tight schedule, you’ll want to take the 30-minute
train ride to the Hapsburg’s summer residence, known as the Schonbrunn
Palace.This extraordinary palace complex and grounds reminded me of France’s
Versailles. The residential and administrative buildings are built in a similar
grand baroque style and surrounded by a huge forest and expansive gardens.
The luxuriously appointed parlors, apartments, and meeting halls bespeak of
lost elegance and incredible riches. Frescoed ceilings, huge mirrors, crystal
chandeliers, and gilded ornaments fill almost every one of the 40 rooms open
to visitors. It is also interesting to note that there are 1401 other rooms!
It is remarkable that all those castles and palaces were off limits to all
except the elite and, today, they are accessible to everyone. Now, if only I
could have convinced the guards to let me spend the night.

Medieval town of Rothenburg, Germany

Hotel Bristol in Vienna
Yellow Magazine
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H E A LT H

Breathing Easy with
Asthma Relief Tips

Clearing the Air

b y IV Y YA N G

Approximately 20 million Americans suffer from asthma, a chronic disease
that causes airway inflammation superimposed with recurrent episodes of
insufficient airflow, coughing, wheezing and mucus.
As children have smaller airways than adults, they are at higher risk
for asthma when exposed to airborne irritants. Nearly nine million asthma
patients are children. Texas Emergency Department Asthma Surveillance
(TEDAS) reported that there are nearly one million children diagnosed
with asthma in Texas.
Changes in weather often trigger asthma symptoms. In autumn, a
peak in mold spores, seasonal bugs and the flu aggravate those symptoms.
Asthma attacks may occur anytime - while resting or exercising,
early in the morning or late at night. As the school year has
just begun, students and parents are concerned about such
attacks and the impact they may have on academic
performance. Now is the time to consider courses of
prevention and treatment.
Western medicine commonly treats asthma in two
ways: instant-relief medicines to stop symptoms and longterm medicines to control them. Bronchodilators help relax
muscles that tighten around the airways and provide immediate
relief. Corticosteroid is an important anti-inflammatory
medication that reduces swelling and mucus in the airways.
Alternatively, children can be given some natural herbs to
strengthen their immune systems and lung function.
Elecampane (Inula Helenium) is a garden flower that has
historically been used to treat bronchial congestion and kill
intestinal parasites. Traditional Chinese and Indian Ayurvedic
medicine has used it to treat asthma and bronchitis.

Elecampane contains inulin, a phytochemical that moistens and soothes
the lining of the bronchial passages and helps discharge mucus from the
lungs. Most commercial herbal products for asthma relief include
elecampane in their formulae and are available in capsules, tinctures and
teas. Children may prevent asthma by drinking elecampane tea three
times daily. Make sure to add honey as the herb has a bitter taste.
Ginkgo, also known as maidenhair tree, is another effective herb for
the treatment of asthma. Scientific studies report that it offers very
effective relief during asthma attacks by dilating the bronchial passages.
It reduces bronchial spasms and lung contraction in response to external
irritants. As the airways open, mucus is easily expectorated and the attack
dissipates. Drinking 1/2 teaspoon of liquid ginkgo extract with breakfast
will help keep the bronchi clear.
Rubbing the chest with Lavender oil is a great alternative for children
who refuse to take asthma medication. Lavender has long been one of
the most popular scented herbs in America and Europe. A tincture of
lavender or inhaling lavender oil relaxes both body and mind. It is well
known to have a calming and soothing effect on internal organs such as
the bronchi where it reduces spasms and helps expel mucus. Parents
should gently rub their child’s chest with a few drops of lavender oil for
ten minutes at the first sign of an asthma attack. Children can also take
a lavender bath at the first sign of wheezing.
Of course, finding an effective treatment for children with asthma this
fall requires creating a healing oasis within external and internal
environments. Make sure children wash their hands often to reduce the
risk of exposure to irritants. Remove dust and other allergy triggers to
maintain a clean living environment. When children experience asthma
symptoms, help them remain calm so as not to aggravate their condition.
So, breathe easy and think “honor roll”.
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M U S I C

Jazzing Up Shanghai

Dave Liang

b y TY L E R M E RC E RO N

Armed with a degree in Applied Mathematics and Economics from Harvard University,
Dave Liang worked for a management consulting firm that promised him a place on the
“fast track” to success. Instead, he changed course and hung his future upon producing
some very special tracks of his own – on CDs. We thoroughly enjoy interviewing persons
such as Dave, who are perfectly prepared to succeed in the traditional manner but take
chances in pursuit of their passions. And it is ever gratifying to witness the success they
achieve while realizing their dreams.
What prompted you to change career paths and become a musician?
I always knew I wanted to do something in music but was well aware of
the risks. In any industry, having a fundamental understanding of business
is critical to achieve sustainable success. Of course, there have been setbacks,
but having that prior experience proved to be tremendously valuable.
Many people believe that there are “left-brained people”(logical) and
“right-brained people”(creative). What is your take on the brainhemisphere debate?
I think most people definitely lean one way or the other. However, that
doesn’t mean one’s “weaker side” can’t be cultivated. I think music is
particularly interesting because it appeals to both left-brained (harmony
and rhythm) and right-brained (lyrics and emotion) people. I suspect that
listening to a piece of music several times can help stimulate both sides
of the brain.
The Shanghai Restoration Project is truly unique. It is based upon a mixture
of sounds – traditional Chinese instruments, old Shanghai jazz, hip-hop
and electronic beats. What inspired this combination?
When I first visited Shanghai years ago, I was immediately drawn to the
house band at the Peace Hotel, which combined Eastern elements with
Western jazz. I discovered that this style was typical of 1930’s Shanghai,
where artists such as Zhou Xuan, Bai Hong, and Bai Guang sang in Mandarin
over Western jazz arrangements. This fusion music disappeared as Western
influence in the region began to fade in the years before WWII. Recently,
the world began to refocus attention on Shanghai and The Shanghai
Restoration Project seeks to mirror the “revival” of the city within a modern
musical context. Therefore, instead of traditional 1930’s jazz, the project
draws from today’s genres, including hip-hop, pop and electronica.
You have been named MSN’s “New Artist of the Week,” had your songs
featured in a Louis Vuitton Kenzo Parfums advertisement, and have topped
the charts in both the United States and Japan. How would you compare
your fan base in the East versus the West?
Most Europeans and Americans who enjoy the project are fascinated by
Asian culture. Across the Pacific, most Asians who enjoy the project seem
to like hearing their native instruments in a non-traditional context.
Your career seems to have really taken off. Were there times when you
were discouraged?
Before The Shanghai Restoration Project, I definitely struggled, as it was
very difficult to find a sound that could be described as unique. During
these times, I definitely considered taking a break. I even took the GMAT
and considered applying to business school. However, the release of the
SRP received some very positive feedback and strong “word of mouth”
marketing. At that point, I decided it might be better to stick it out.
To what do you attribute your success?
I had wonderful parents. While both my parents stressed the importance
of academics, they always supported me when it came to the arts. I think
both of them understood how important music was to my emotional and
social development. When I told them I was leaving the stable world of
business for music, they were nothing but supportive. They came to this
country with very little but through hard work and determination created
a wonderful life for themselves and their family. They did everything they
could to enable me to pursue my passion and not once complained about
how difficult things might be.
Many aspiring musicians are in search of their big break. What would you
say to those who may be discouraged while waiting?
If you sit around expecting people to come to you, it will never happen.
The artists who succeed are the ones who create their own buzz, whether
by touring colleges or via the internet. In this day and age, artists have
direct access to a whole slew of music consumers simply by going online.
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You are a pianist by training. Some of the most widely known and
innovative composers have been keyboardists – Bach, Handel, and Chopin,
to name a few. Do you think there is any significance to this fact?
Definitely! Not only does the piano have a significantly wider range (seven
plus octaves) than most instruments, you have the ability to play multiple
notes at once (harmony). Understanding harmonic theory is a key
ingredient for innovative composition.
Who or what has influenced you the most strongly? As an artist, where
do you find your inspiration?
I enjoy all types of music. For example, last night I spent an hour listening
to opera, this morning I worked out while listening to hip-hop, and this
afternoon I watched the Top 20 Countdown on Country Music Television.
As an artist, I find that exposing myself to all types of music is most
beneficial for my art. But if I had to pick a favorite, it would be the
impressionist composer, Debussy.
What music do you listen to for your own pleasure?
I enjoy listening to all types of music. Some of the artists who I really like
include Alison Krauss, Bill Evans, Chanticleer, Debussy, Jay-Z, John Mayer,
Kathleen Battle, Lily Allen, Muse, Nas, Rascal Flatts, and Stevie Wonder.
You have three albums: The Shanghai Restoration Project, Reinterpretations,
and Instrumentals (as well as a spin-off project with Di Johnston released
this year). Can you give our readers some insight as to what they may
expect from these albums?
A location or individual from Shanghai’s past or present inspired each
track of The Shanghai Restoration Project. Reinterpretations approaches
several of these tracks from a slightly more modern angle. Instrumentals
is a collection of instrumental tracks from the first 2 albums. For first time
listeners, I’d suggest the Special Edition CD, available on Amazon, which
contains 18 of the most popular tracks from the three albums.

The artists who succeed are the
ones who create their own buzz.
I read somewhere that you actually recorded music in your bathroom
with sample instruments. Is that true?
Yup. Most of the vocals were recorded in my bathroom and all of the
Chinese instruments were pre-recorded samples. Going forward, I will
definitely be incorporating more live Chinese instrumentation. However,
I’m not quite sure I’ll lose the bathroom just yet. It’s definitely been a good
luck charm so far…
Tell us a little bit about the traditional Asian instruments you used in the
album and the fusion of sounds.
The project incorporates several Chinese instruments including the pipa,
erhu, gaohu, xiao shuo na, zheng, and di zi. While the fusion could definitely
be described as three-fold, there are definitely additional influences (Latin,
classical, etc.) that surface throughout.
What do you like doing when you are not recording?
I love to travel and have visited more than 40 countries. I also enjoy learning
new languages – not necessarily to become fluent, but enough to notice
the similarities with other languages. I’m also a huge Yankees fan, so when
they’re playing I don’t really focus on anything else.
Can you give us any insight into your next release?
I recently remixed five 1930’s Chinese jazz songs (featuring some of the
vocalists I mentioned above) which should be out within the next few
months. Early next year, I am planning to release a new Shanghai Restoration
Project album. While the concept isn’t solidified, it will definitely draw from
several musical influences that weren’t explored on the previous albums.

Yellow Magazine

Oct07 1-10-P 10/31/07 6:49 PM Page 11

FA S H I O N

New York Fashion Week
Hits the Runways

Fashion Preview

p h o t o s a n d t ex t b y
M A RC SI FU E NTE S
Marc Jacobs
This show was backwards....literally. The show started with Jacobs
running out making his finale bow before the girls came out in finale
formation. Then the show concluding with Look 1 coming out last.
Key highlights - Heels starting mid foot, transparent three dimensional
bags, and sheer, pick-a-boo dresses...let’s just say it was very vintage
secretary on the verge of a nervous breakdown.

Our own Marc Sifuentes sends back the highlights
from this fall’s New York Fashion Week.

Joanna Mastroianni
The collection features sculptural silhouettes and geometric
patterns in an array of vibrant accents to striking black and white
combinations. The fabrics range from stiff and structured organza
to soft and flowing jerseys and silks.

Alice Temperley
One of my favorite shows of the season. Alice Temperley mixed lace and chiffon looks alongside
rough girl paper-bagged trousers. Simon LeBon of Duran Duran was there to watch.
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Photographer : Debbie Porter
Stylist : Kimberly DeLape
Assistant Stylist : Edna E. Reyna
Make up : Andrea Schutter
Hair : Louis Lopez
Location : The New Gallery
All clothing from Saks Fifth Avenue

patent leather coat $1110
Dolce & Gabbana paten
Dolce & Gabbana pants $1495
Theory striped top $150

> Photographer > Jhane Hoang
> Fashion Stylist > Marc Sifuentes
> Make Up and Hair > Erica Gray
> Model > Emily at Red Model Management

Dress by Luca Luca, Necklace by Luc Kieffer, Legwear by Wolford, Shoes by Betsey Johnson
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Dress by Ports 1961, Bracelet by Luc Keifer, Stockings by Wolford, Shoes by Tracey Reece

October 2007
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Dress by Joanna Mastroinni, Necklace by Helene Zubeldia
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Dress by Yoana Baraschi, Bracelets by Luc Kieffer
October 2007

| 15

Oct07 16-24-P 10/31/07 7:10 PM Page 1

E N T E RTA I N I N G

In the Spirit of
Fine Cognac

b y H E N R I M E RC E RO N

Hennessy Evening
For the second time in as many years, Moet-Hennessy has honored Yellow Magazine by
inviting us to partner with them in coordinating a spirited evening, so to speak. On one
fine evening, a dinner party that centered around a cognac tasting was conducted by none
other than Maurice Hennessy, the official spokesperson for the brand that is his namesake.
During the event, Mr. Hennessy was the conductor, the various cognacs
were his instruments and we were his transfixed audience. The setting
of the event could not have been more suitable in terms of elegance and
sophistication as it was at the home of Mrs. Nancy C. Allen who, amongst
other endeavors, has demonstrated a heartfelt commitment to the
construction of the new Asia House.
Earlier in the day, I had the opportunity to visit with Mr. Hennessy
while sipping Hennessy XO (of course!) with ginger ale to talk about his
company, its legacy and his perspective about matters relating to America’s
top selling cognac. Maurice is the 8th generation of Hennessy to represent
the company and the company’s master blender is the 7th generation
Fillioux. A Fillioux has occupied that position since 1800. Only when one
understands the complexity required to blend cognac can one appreciate
the importance of the master blender. When a cognac connoisseur
purchases Hennessy VS, VSOP, XO, Paradis or Richard, he may take for
granted that it tastes like the bottle he enjoyed previously, be it 20 years
ago or last month. Consider that the grapes that go into a bottle of
Hennessy originate from hundreds of vineyards within 4 distinct viticultural
areas around Cognac, France. Aside from the differences between vineyards,
there are differences in soil and climate. Similar to wine, each harvest is
different from the ones that precede and follow it. Each harvest produces
grapes, the juice of which is twice distilled and aged for a minimum of 2
years. The end result is the spirit called “eau-de-vie” (water of life). The
various designations of Hennessy
differ by the age range of the
eaux-de-vie from which they are
blended AND the number of
eaux-de-vie used. The age ranges
from 2 to 200 years old, and the
number blended can exceed 100.
Furthermore, the humidity
w i t h i n t h e u n d e r g ro u n d
storehouses or cellars (chais) in
which the oak barrels of cognac
are aged affects the evaporation
of alcohol and water at different
rates. The master blenders move
the barrels from chais to chais,
to manipulate this variable, as
well.
This relationship between
company and master blender is
unique to Hennessy. Maurice
explained, “Martell had it for a
few generations but the last one
died 10 years ago and he had
been retired for 20 years. After
that they had other people and

Photos by Xerxes Lorenzo

Hennessy Shanghai
2 oz Hennessy VS, 4 oz ginger ale, dashes of
Angostura Bitters, 1 twist of orange peel. Pour
ingredients in an ice filled snifter, add the twist
of orange peel, stir and serve.
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Hostess Mrs. Nancy C. Allen with Maurice Hennessy

Martell now changes master blenders…I don’t know when. It’s very sad.
And Remy Martin… yes, it’s like a job, now. It’s very special with Hennessy,
but not with other firms.”
If you think medical school is a long haul, Maurice shared that “it takes
an apprentice one year to learn how to taste Cognac and ten years to
actually become a blender. They work as a team and 2 additional
apprentices are recruited every ten years. For the 1st ten years, you aren’t
really allowed to talk at the tasting session. Everyone has his role. One
guy is in charge of retrieving the cognac and putting it in the glasses. He
may do this for 5 years. And the others take notes and listen to what Yann
Fillioux has to say about the cognac and learn.”
Don’t feel sorry for these apprentices. After all, it is not uncommon for
them to taste close to 250,000 barrels of cognac each year! I did not ask
Maurice what was the attrition rate. I doubt it is very high.
I asked Maurice what he felt about the suggestion that cognac’s
exposure in hip hop videos and music is expanding its market and if he
considered it to be a curious relationship. “It is a great pleasure and great
honor to be mentioned in a hip hop song because they only sing about
the best of everything – Cadillac, Gucci, etc. We were the first super
premium spirit to ever advertise in Ebony magazine. That is probably the
original source for the support of the African American community.”
Hennessy sells more cognac than the next four largest competitors
combined. The United States is the largest consumer of cognac; Singapore
is third, Japan is sixth and Hong Kong is seventh. When one wonders how
cognac became so popular in Asia, it should be noted that Hennessy first
shipped its XO to Japan in 1868, Shanghai in 1872 and Singapore in 1889.
Cognac has a special connection with Texas. In the 1870’s the grapevines
of Cognac were under attack by the phylloxera fungus. It was discovered
that grafting fungus resistant vines from Denison, Texas, to the ones being
ravaged in Cognac would cure the disease. On the 100th anniversary of
the discovery, Denison and Cognac officially became sister cities.
The evolution of cognac marketing has begun to focus upon mixed
drinks and food pairing. Both of these trends were highlighted during the
evening of Maurice’s Houston visit. With regard to food pairing, he stated,
“Certainly we’ve known that cognac is better with Chinese, Vietnamese,
Cambodian and Asian food, in general. It also goes well with some Spanish
food. On my travels, I’ve gotten used to seeing people dining while drinking
cognac and water. And in the U.S., there is a lot of experimentation with
such things as blending XO with chocolate.”
The recipe for the lamb chops from Maurice’s visit is graciously provided
by Jim Manning Catered Affairs, who prepared a selection of hors d’ouevres
and menu items to pair with the cognac being served. Visit Hennessy’s
website (hennessy.com) for mixed cocktail recipes and a host of other
information related to their cognacs.

Dijon and Herb Crusted New Zealand Lamb Chops
1 Rack of New Zealand lamb chops
1 Teaspoon chopped garlic
2 Tablespoons olive oil
1 Teaspoon fresh ground black pepper corns
2 Tablespoons of fresh herbs, minced (thyme, basil, rosemary, parsley)
1 Teaspoon salt
2 Tablespoons Dijon mustard
1/2 Cup bread crumbs
Marinate rack of lamb in fresh herbs, garlic, salt, pepper and
olive oil for 4 hours. Sear rack of lamb (do not cook). Rub with
mustard and coat with bread crumbs. Bake in a preheated
oven for 18 minutes @ 375 degrees or until meat thermometer
reads 125. Slice and serve.
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Coocoo About LuLu’s
Luminescent Designs

LuLu Tan

b y M A N DY K AO

Lulu Tan is a self-made businesswoman and jewelry designer who conveys her passion for
life, travel and the arts through her work. She has synergistically paired her business instincts
with her love of philanthropy in her Luluna and Susan G. Komen collections.
Turquoise flower bracelet with gold leaf, part of the Special Collection Group
Photo by Debbie Porter

What does Luluna stand for?
Lulu is my name and LUNA means “moon” in both Italian and Spanish. I
initially started creating jewelry with pearls, which reminded me of little moons.
What inspires your designs?
I love to travel to different places and learn about their cultures. I observe
the incredible colors, patterns, textures and trends found there and incorporate
the influences into my designs.
What drove you to pursue a career in jewelry design?
I began my design career about 3 years ago. My undergraduate degree
is in business and then I worked in international trade. While I enjoyed that
job, I was confronted with an opportunity to invest in a Chinese pearl farm,
which needed help marketing their product for export. I expanded the
business to include the marketing of semi-precious stones, gold, and metal.
It is from this venture that I developed a desire to design jewelry.
What is unique about being in the jewelry business?
You really must have a strong sense of style and fashion. I design most of the
jewelry myself, but I also provide direction to other designers in my company.

LuLu Tan

You emphasize that you are first a businessperson and then a jewelry designer.
Why in that order?
Jewelry design is part of my investment and business. My essence, however,
is that of an entrepreneur. At the age of ten, I was already selling and trading
items to my friends at school so that I would have spending money. It was
just something I was very comfortable with doing.
How did Luluna form an association with the Susan G. Komen Breast Cancer
Foundation, Houston Affiliate?
A couple of years ago, I had a partner who was involved with
planning/developing a special event for the Foundation. While sitting in a
conference room some of the Komen executives saw my jewelry on display.
They thought it would be wonderful if we could work together to form a
partnership that would be of mutual benefit.

Pink Pearl Collection, Survivor Strand – to honor all the
brave women who have survived from the cancer
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Luluna designed the Pink Pearl Collection exclusively for the Foundation
with 25% of proceeds going to support its breast cancer awareness and
research programs. Miss Texas USA, Crystle Stewart, is the spokesperson for
the collection.
Why is the Susan Komen Breast Cancer Foundation important to you?
I grew up in a compassionate family and I am a humanitarian at heart.
Therefore, I want my company to project that vision and to pursue charitable
endeavors, especially those that impact women and children. I have been
involved in a number of charities that related to Asian causes, cancer, women,
and children. However, the Susan G. Komen Breast Cancer Foundation is
my primary focus.
What would you say defines your style and what makes your pieces unique?
My style is simple but intricate, trendy but everlasting and elegant,
beautiful and classic. The jewelry is extremely versatile. What is wonderful
about the pieces is that they can be worn day or night, and are perfect for
women who lead active lifestyles as I do.
My gold-plated jewelry is affordable and so lightweight and comfortable,
you don’t even notice you have anything on.
What is the future for Luluna design? Where do you see your company in the
next five years?
Luluna is about design, style and inspiration. We are also about giving
back to the community. The goal is to continue our penetration into more
high-end boutiques and specialty stores nationwide. My other goal is to
form The Luluna (or Lulu Tan) Foundation, which will benefit women and
children. So, as my business grows, so will my philanthropic endeavors.
While LuLu’s jewelry is found in many boutiques and stores around the
country, these are the ones in Texas: Tootsie’s, Houston; Julian Gold, San
Antonio; B Chic, Austin; or call 1.888.luluna for the nearest retail store.
The month of October is Breast Cancer Awareness Month. Please check
out the Lulana Pink Pearl Collection.
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All of Asia
Here in Houston

TexAsia
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The TEXASIA: Deep in the Art of Houston Festival (formerly, the Asian
American Festival) will take place on the weekend of October 20th. The
venue for the festival moved from its previous home at the Miller Outdoor
Theater to its new location around the reflection pond in Hermann Square
in front of City Hall.

You may not recognize the place after its magical transformation into
an enchanted wonderland, reminiscent of the festive court fetes of the
Emperor’s Garden and the elegant café society of Old Saigon.
As Houston’s only Asian festival, TEXASIA attracts thousands of people
who want to experience Asian culture through food, music, entertainment
and crafts from Indonesia, Bali, Thailand and the Pacific Islands.
You will be entertained by mythical Lion battles, dazzling dance
performances, mesmerizing music and exhilarating displays of martial arts.
As if that was not sufficient, Ms. Korea Texas and Ms.Vietnam USA contestants
will certainly catch your attention as they make an appearance.
A highlight of the festival will be the launch of the very first Texas
Freestyle Lion Dance Championship, in quest of the resplendent Martell
Cup, generously proffered by Martell House of Cognac. The prizes for first,
second and third places are $1,000, $500, and $300, respectively. The host
of the challenge will be the actor considered to be Hollywood’s most prolific,
the venerable James Hong. Mr. Hong is renowned for his countless roles in
film and theatre (most recently, Balls of Fury), as well as for his lifelong
dedication to advocating Asian artists.
On Sunday, experience “Pride of the Pacific” with Chief Savea’s music

and dances (including fire dances) from the Pacific Islands. Later, watch as
Saigon’s first Elvis impersonator, Paolo, serenades the Ms.Vietnam contestants.
In addition to these performances and challenges, Mystical Dzi beads
from ancient Tibetan temples, which were blessed by bonzas and lamas will
find their “destined owners” within the crowd. And for those interested in
shopping, you will find plenty to satisfy your interest: Indonesian batik,
Balinese god masks, handmade jewelry made of semi-precious gems from
Thailand and Bali, hill tribe and Pacific Island handcrafts.
Of course, what festival would be complete without food and refreshments?
Delicious food from Kim Son Restaurant and others will tame your hunger
and Pearl Tea,Tiger Beer and other distinctive spirits will quench your thirst.
The festival will be held on October 20 and 21 from 11:00 am to 7:00
pm at the Houston City Hall Reflection Pond at 910 Bagby, downtown.
Admission is free for everyone.
For more details, visit asianfestivalhouston.com.
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The Noodles Beckon
on Bellaire Blvd.

San Dong Noodle House

by H EN RI MERC ERO N

A friend of mine and I engaged in a casual conversation about places to eat on Bellaire. I
told her that I am always looking for places that would be of interest to our readers and
without hesitation, she exclaimed “San Dong Noodle House…we eat there all the time”.

San Dong Noodle House
9938#F Bellaire Blvd
713.271.3945

That was several months ago but she made enough of an impression
upon me that I searched and found the hand scribbled note upon which I
had written the information. It was on a late Saturday evening that I decided
to go with my buddy and try San Dong. Apparently, a large contingent of
Houstonians had the same idea. While it is not a very large restaurant, every
single table was occupied. But the wait was not very long.
From the standpoint of décor, there is not much that stands out in either
a good or bad way, which is good. The space is open, bright, and simply
furnished. Overall, it is comfortable and clean.You order at the counter from
a menu of twenty items; there are side items in an open cooler that also
houses the soft drinks. I asked the person behind the counter what their
most popular items were and we promptly ordered those and paid for them
at the same time. In addition to the three entrees, we ordered a side of
seaweed salad and a newly introduced item, squid salad. Folks, the total bill
was right at $20. (The range of prices on the menu was $3 - $4.75). We did
not appreciate just what a value we had gotten until the entrees were brought
out, consumed to the degree possible, and “to go” containers requested. We
were stuffed!
Item #1 was Roast Beef Noodles. A large bowl is filled to the brim with
a brown broth that is not at all salty but has the taste of beef, soy and ginger
(to name the most identifiable flavors). The substance of the soup consisted
of a generous portion of tender lean beef, baby bok choy and noodles. The
noodles are hand pulled in the kitchen – no store bought product here.
Item #17 was the Beef Soup Dumpling. As far as I could tell it was the
same as Item #1 except that the beef dumplings replaced the noodles and

individual cuts of beef. There were quite a few dumplings in that soup – I
did not count but I am guessing that there were at least ten. I think the beef
flavor was more strongly represented in this item than the previous one.
Item #20 was Pan Fried Dumplings. I really liked these and ate more
than my share. I think my dinner companion had three, which means I had
seven. I did not want to eat that many but they were addictive.
With regard to the side dishes, I liked the Chinese seaweed with sesame
oil and minced garlic. It was a different flavor than I am used to at sushi
restaurants, although I like both styles. One advantage of the Chinese seaweed
is that it is sliced into ribbons that offer a succulent and crunchy texture
that is satisfying and does not lodge between my teeth like the Japanese style
seaweed. The squid salad was similar in taste to those of other establishments
– lots of thinly sliced cucumber, chili oil, seaweed and squid, of course.
All in all, I think I need to thank my friend for the recommendation.
The food was tasty, the service was friendly, and the ambiance was comfortable.
And, not that money is everything, it sure feels great when you are treating
a friend to a satisfying meal, you leave with leftovers for the next day, and
you still have enough money for a few drinks afterwards. San Dong knows
its noodles. And, now, I know San Dong.

W I N E

Food and Wine
Make the Perfect Couple

What a Pair!
“Man does not live by food alone, but also wine” (or
something like that). Any discussion about the relationship
between wine and food should begin with the fact that wine
is a food product itself. As a food, it contains vitamins A, Bcomplex and C, as well as riboflavin, polyphenols, protein
and alcohol. Since wine is a type of food it is only natural for
it to be an ideal companion for meals.

Wine and food pairing
is considered to be an
art and not a science.
This relationship can be mutually complimentary, as the
right wines accentuate the flavors in food and, in turn, food
highlights the nuances of the wine.
Most importantly, wine is a palate cleanser.Your first bite
of a meal is the best because your taste buds are clean and
fresh. The second bite may not be as good because your
mouth holds the residual taste from the previous bite. However,
if you rinse your mouth with wine between bites, then every
mouthful will be as fresh and flavorful as the first. No other
beverage serves this purpose as well as does wine.
Wine and food pairing is considered to be an art and not
a science. Therefore, it does not lend itself well to a “cookie

b y P H I LI P C U SIM A N O

cutter” approach. However, we can offer some broad
generalizations that may steer you in the right direction.
The most important guideline for selecting a particular
wine as an accompaniment to a meal is to choose a wine that
you like. Don’t fall into the trap of serving wine you don’t
like because some expert said it would go wonderfully with
a certain dish. The same holds true for the food you serve.
Prepare the food you like and with which you are comfortable.
Common sense must rule; wining and dining is supposed to
be fun!
Every food course, regardless of its complexity, has a
dominant flavor. It may be the butter in a lobster sauce, the
garlic in a pasta dish or the spiciness in wild game. In any
case, you should first identify the most prominent flavor and
search for a wine to match.
In most instances, it is better to serve white wines before
red and lighter wines before heavier ones. Attempt to balance
the weight of the dish with that of the wine you will be
serving. Heavier robust fare requires bigger full-bodied wines;
lighter more delicate fare call for softer more elegant wines.
Sweet wines are best served last with (or for) dessert. However,
they do go well with spicier courses and with many types of
cheese. Sparkling wines and dry roses tend to go well with
just about everything.
Pairing wine with food should be fun and the more you
try it the better you will be able to dazzle your guests.
Remember, stay within your comfort zone and experiment!

Wines available at Spec's Wines, Spirits, & Finer Foods, various
locations. Visit specsonline.com for the store nearest you.
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Now, here are some pairing
recommendations.
Vouvray, Domiaine de Vaugondy 2005
This lovely wine comes from the Vouvray region of France, located
near the right bank of the Loire River and is composed entirely of the
Chenin Blanc grape. This is a variety that is not fully appreciated in
America and can produce a wide range of wines from still to sparkling.
This entry is crystal clear in hue to the point of being practically
colorless. The aroma is both grassy and floral while the body is brisk
and steely with a delicious kiss of sweetness. The body is of medium
weight infused with notes of pear fruit. The finish is short but flavorful
and satisfying. Serve with Asian cuisine. $8.00
Chamarre Selection 2004
From Languedoc in the south of France comes this Vin de Pays offering
that is quite irresistible. The name “Chamarre” is French for “bursting
with color”and you will find that this wine bursts with flavor. Chamarre
is a somewhat unique blend of Cabernet Sauvignon and Grenache.
The color is inky black while the nose tantalizes with hints of sweet
peppers and spices. The taste is of bright red berries wrapped in a
velvet texture of chocolate and spice with an apparent absence of
tannins yet finishing long and tasty. Serve with red meats and game.
$8.00
Icardi Cortese “l’Aurora” 2006
A beautiful white wine from the highly acclaimed estate of Icardi.
This family owned winery is entrusted to the capable hands of Claudio
Icardi, one of Italy’s premier oenologists. Located in the Piedmont
(northwest corner) of Italy, Cortese is renowned as the grape of Gavi
but this wine is produced from outside that region and cannot be
classified by that D.O.C. designation. The wine is both complex and
delicious. A floral nose beckons one to savor the flavors of citrus and
tropical fruit in a body crafted out of a fine balance of minerals, cream
and honey. The finish is long and entices you to raise your glass to your
lips over and over again. Serve with all types of seafood. $20.00
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Nit Noi Farewell
Held at Nit Noi Restaurant, Rice Village

Photos by Sopheavy Than

Many family members,
friends and patrons came
out to celebrate and say
farewell to Nit Noi
restaurant in the Rice
Village location. Nit Noi
closed its doors temporarily
after 20 years at the same
location because of a new
development coming in.

Doi and Melisa Heckler

Epicurean Event
Held at the Health Museum
Asian Chamber of Commerce hosted an Epicurean
Event, “Eat Your Heart Out”, at the Health Museum.
The event featured more than 30 of Houston’s top
restaurants and caterers such as The Palm Restaurant,
Polo’s Signature Restaurant, Flemings, and many more.
Photos by Sopheavy Than
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Donna Cole, James Martin

Yuki Rogers, Anisa Malik

Diane Yoo, Lynn Jo

Michael Phan, Quinn Luong, Monique Nguyen, Marie Petrou,
Trish Bui, Denny Nguyen

Jenny Hyun, Pamela Tranpark, Emily Kuo, Naomi Bang, Dong Lee

Chet Machen, Faisal Malik
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Siti Thompson,
Demi Rand,
Janie Bedner

2007

Nirva and Anita Chantrasaka

Guests dancing

Steven Sessions, Alice Vongvisith
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RANDOM Bookcase design by Neuland
SLIDING sofa design by B. Fattorini
COLORS Table design by B. Fattorini

nv4living.com

