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It has been a mild winter in Houston this year. Do you feel that you have missed out

on a change in seasons? You may want to consider a vacation in Antarctica, which

can offer you temperatures more in keeping with what you would expect during

winter. I can still say that even though when our travel writer was there in December,

it was in the middle of summer in that part of the world. One person’s summer is

another person’s winter as you will discover when you read about enjoying plunges

in water populated with icebergs!

Thank goodness you will likely read the travel article after you scope out the photo

shoot featuring our cover model, Tia Carrere. You will need something to cool you off

after you look at those. The actress, perhaps most notably remembered for her roles

in the Wayne’s World movies and villain in True Lies with Arnold Schwarzeneggar, just

won a Grammy for Best Hawaiian Music Album. I cannot overstate how special this

fashion shoot was for me. Tia is as beautiful in person as she is in film, on television

and on the printed page. While travelling to L.A. for the photo shoot was work, working

with Tia was not.  Albeit, a consummate professional, she made the entire process

a whirlwind of fun. You can visit yellowmags.com to see behind the scenes of Tia’s

fashion shoot.

Have you ever wished that you could go to a sushi restaurant and order as much as

you wanted without considering cost? In case you were unaware, Tokyo One has been

serving a sushi and sashimi (and a lot more) all-you-can-eat buffet that will satisfy

any sushi lover with a hearty appetite. And since the only thing better than Tokyo

One is two Tokyo Ones, they have opened their second restaurant in Houston.

V. Van Hoang

The team with Tia Carrere in Los Angeles
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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.

On the cover:

Red Trench: Fendi, available at
Neiman Marcus

Editor in Chief

V. Van Hoang, President of MV Media

Publisher

MV Media
Publisher/Managing Director

Frank Perez
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     Antarctica from
Avalanches to Zodiacs

Chills and Thrills

T R A V E L

Imagine a world devoid of emails, cell phones, rush hour traffic and other
manifestations of the modern world. When you open the window curtains
in your cabin, all you can see are icebergs, mountains, and snow blanketing
the deck of the ship.

Icebergs form in weird and amazing shapes and sizes and have different
shades of blue. Some have sharp edges, as though someone chiseled them,
while others look like soft fluffy cotton. Many are as long as football fields.
It’s hard to imagine that notwithstanding the enormity of what you see on
the surface, ninety percent of an iceberg’s mass is submerged below the
surface of the water in which it floats. The icebergs that floated around us
looked like ice cubes and crushed ice in a giant bowl that extended to the
horizon on all sides. I had many opportunities to cruise around some icebergs
and confront glacial ice walls that rose up to 200 feet high! It is a dwarfing
experience and you can only imagine how the mostly monochromatic
landscape would look in the middle of Antarctica’s brutally frigid winter.

Though Antarctica is called the “white continent”, there are hints of
color from green and red algae that occasionally float on the water’s surface.
In areas where the water is shallow, you can see the bottom littered with
rocks that have likely not been touched for thousands of years.

In Antarctica, you can experience all four seasons within the span of a
few hours as the weather may change rapidly. As the weather changes, so
does the color of the sky from gloomy gray to crisp blue to an orange so
bright that it appears to have ignited. The contrast of floating white ice
against an orange sky is entrancing.

Inflatable boats called Zodiacs are used to take excursions away from the
ship. On one such excursion, we watched a leopard seal lazily lying on top
of an ice floe which offered a barrier to predators. Leopard seals are curious
animals that will periodically lift up their heads to survey the area around
them. Satisfied, the one we were watching just dropped its head down again
and continued sunbathing.

Our group visited several islands where we had the opportunity to get
up close and personal with penguins. The thing about these birds is that they
must always be given the right of way. We were cautioned to maintain a
distance of at least five feet from them, which was easier said than done.
There were so many penguins that on a number of occasions they crossed
our paths right in front of us, almost stepping on our boots. While they
appear to walk awkwardly, they are masterful and graceful swimmers. They
twist, twirl and glide in the water. It is most entertaining to watch them
launch out of the water and onto land. They shoot straight out of the water

like a bullet headed toward a target and land securely on their webbed feet
– ta-da! Like gymnasts at the Olympics but better.

While many people may think that Antarctica is a quiet place, you need
only close your eyes and listen to learn otherwise. You can hear the incessant
crash of waves as they reach the shore, the crunching sound of smaller ice floes
as they gently collide with each other, the sucking sound created as huge
icebergs bob up and down in the water, the squawking of penguins and birds
and the sigh of seals each with a ton of blubber that wiggles each time they
move. Occasionally, you will hear the thunder-like sound of icebergs that crack
and split into many pieces. It may happen right in front of you or you may
hear the echo of one that has fractured behind a nearby mountain.

The mountains of Antarctica are wondrous and will lull you into a
peaceful state of mind. As you stare at them, you will notice snow being
blown by the wind. With sufficient wind, an avalanche may suddenly occur.
Anyone travelling on a Zodiac must take precautions and be a safe distance
in the water away from the mountain that is having an avalanche. If a huge
piece of glacial ice detaches from the mountain and falls into the water
below, the resulting waves can easily flip the small vessel.

More adventurous travelers may enjoy kayaking around icebergs. It’s an
awesome experience to be so close to a part of nature that is so remote and
inaccessible. A kayak is a good alternative to a motorized Zodiac because
you can hear more. Be advised that previous kayaking experience is necessary
before venturing close to bobbing icebergs and the down-currents in the
water that surrounds them.

The temperature in Antarctica is harsh especially in the winter when the
area doubles in size as the result of freezing water. In the summer, the weather
is relatively mild with temperatures of 20 to 36 degrees Fahrenheit. However,
the wind can get to you. I had to put on 6 layers of jackets, 4 layers of pants,
and 2 layers of socks to keep warm for 2 hours. That was about average for
most visitors. When exploring the islands or hiking snow covered mountains,
I found that I had to strip off some layers of jackets.

One exhilarating activity in which many visitors engage is “the Antarctic
plunge.” In requires you to strip off your multiple layers of clothes and run
or jump into the freezing water in only a swimsuit. Yes, it’s cold! About ten
of the hundred passengers on our expedition participated – including me.
Every pore in my body tingled and my fingertips and toes felt like they were
about to explode. It took 15 minutes in the hot shower to thaw me, but
afterwards I felt so alive!

When I began my trip, I had a hard time comprehending the concept
of ice still existing on earth that had not melted in the thousands of years
since the ice age. During my two week stay, the temperature rarely rose
above freezing. I now comprehended very well!

Antarctica is like no other place on Earth. It’s one of those places you
have to visit to fully appreciate. Photos will help, but they can only give you
an idea. You have to close your eyes and imagine the blue ice, orange skies,
crashing icebergs and wobbling penguins…

“You went where?!” That’s the reaction I get nearly every time I tell people that I

spent my Christmas vacation on a ship in Antarctica located 68 degrees and 30

minutes below the Antarctic Circle. December is summer in the southern hemisphere

and having 24 hours of daylight can easily confuse one’s sense of time. For me, it

provided more time to see and reflect on the beauty of planet Earth.

by  VICTORI NA PICCIO

   While many people may think
 that Antarctica is a quiet place,
  you need only close your eyes
     and listen to learn otherwise.
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When Woody and I were dating, I asked him to teach me how to play
golf. I was fairly athletic and felt quite certain that golf would be an easy
sport to learn. Woody was willing to teach me. He had played for many
years but had not played much recently. But he remembered everything
from how to hold the club, to the parts of the swing including what your
arms and legs should be doing at each phase of a one second swing, where
you should place your feet, which club to use in various situations, how
to adjust for the wind, what kind of shoes to wear, and much, much more.
Woody also had many videos and books about the sport, golf players, golf
swings, golf gadgets, and so forth. Even after hearing him tell me how
learning how to play would be an uphill battle, I was unfazed. I could do
anything to which I set my mind. I watched the videos, listened as Woody
expounded, and practiced how to hold the club. Then, one special day, we
went to the driving range.

I learned that golf is much more difficult to play than it looks on television.
I missed often, pretending that I was just doing practice swings. When I did
hit the ball, it would not go in the direction I intended. It would usually be
a tacky line drive far to the left or right instead of the beautiful, high-flying
arching shot which I had planned. I got bored with the driving range and
decided that I would certainly do much better on the regular course.

Once on the regular course, Woody continued to coach me in all aspects
of the swing and the game. Unfortunately, I hit houses, apartment
complexes, lakes, ponds and even ducks (poor things). I lost countless balls
in ditches and rough areas. Woody patiently helped me and explained to
me the things I did wrong and what to try next. Even with all the coaching
and many hours of playing, I would get so frustrated that I beat my club
on the ground, screamed at the heavens, and whacked my ball angrily
into the water or trees when it did not do what I wanted it to do.

Recently, I have come to realize that learning to play golf is similar to
learning to getting along with and loving your spouse. When you get
married, you have to combine two separate lives and, as with golf, learn
so many little things. You have to adjust to another person’s schedule,
friends, family, tastes in food, television preferences, parenting styles, daily
habits, and on and on. In golf, if you don’t get each part of the swing right,
the ball does not go where you want it to go. I think the same can be said
about marriage. It’s so important to think about what your partner’s needs
are and not to get angry when he does things differently than you.
Sometimes, getting angry at Woody for being himself is as dumb as me
getting angry at the golf ball when it doesn’t go where I want it to go. It
is a process and I am learning that, like golf, marriage takes a lot of patience
and hard work and, definitely, a desire to improve. The good news is this:
my golf game has improved so much in the three years since I began
playing that sometimes I even beat Woody!

– TRICIA VOLORE

Hitting the Links
   Teeing Off and
Putting for Par

C U S T O M S

I love the game of golf. In fact, now in my old age, it has become one
of my favorite forms of entertainment. It ranks right up there with cruises,
theater, Tivo, and Wii Golf.

Several years before I got married, I dated a girl who didn’t play golf. I
suggested to her that I could teach her how to play. Things started off
great, but once she experienced her first bad swing, she quickly became
agitated and no longer wanted my advice. I was shocked to see her
demeanor turn from excited and confident to frustrated and homicidal.

From that point on, whenever we would discuss the possibility of
marriage, I would always think back to that incident and ask myself, “Can
I really live my entire life with someone who won’t let me teach her golf?”

Anyway, we eventually broke up and Tricia came into my life. I didn’t
have to ask her to play golf, she asked me! She actually WANTED to hear
what I had to say about what I love to do. More importantly, we were
going to play golf, together.

Tricia was an amazing “student.” She listened well to directions and
never complained, even though I bombarded her with tips and corrections
that would have driven any normal person insane. But this was Tricia and
she was no normal person. She is super-human! She has brains, beauty,
and a competitive fire that is unmatched. She would work on her swing,
polish her short game skills, and continue to master her putting. Now,
after 3 years of marriage and golf bliss, she has shaved her handicap of
24 strokes to only 4. In fact, she sometimes beats me playing at even par…
and I’ve been playing for 13 years!

I like to think that this proves what a great teacher I am. It is either
that or I must really be a pathetic golfer. Regardless, all the time I have
spent golfing with Tricia has meant the world to me, in so many ways.
Whenever I am feeling depressed, she can always suggest a round of golf
to cheer me up. Also, when she needs a new bottle of perfume, she puts
up a $50 wager on our next game.

When we first started playing together, we worked out a compromise
in the rules to accommodate both of our needs. She used to get unlimited
mulligans (or “do-overs”), but I always liked to keep a true score to gauge
actual improvement. Whenever we golf, our relationship is wonderful. I
got to thinking that if all relationships could follow golf rules, how
wonderful their relationships would be, too.

The rules are:
“Don’t talk during another person’s backswing.” I have learned that in

relationships, it is important not to interrupt when it’s not your turn. This
rule alone will dramatically cut down the number of strokes you take at
each other.

“Fix your own divots.” Clean up your own mess and take responsibility
for your actions. Remember: “Happy wife = Happy life.”

“Don’t step on another player’s putting line.” Don’t interfere with your
partner’s goals and dreams. Support each other instead of tearing each
other down. Maybe then, you both can feel “hole.”

Although these are my main rules to follow for a good relationship, I
am going to have to add just one final tip for you men out there. Every
now and then, let your lady win a game. This will keep her confidence up
and she’ll be more agreeable to let you play golf with the guys.

 – VUTHY KUON

Trish Volore and her husband, Vuthy “Woody” Kuon, have been blissfully married

for three years. As is the case with many marriages, the early years present an

array of challenges, discussions and compromises. Coming from different cultural

backgrounds, they found that there are some challenges that are unique to

their special circumstances. This month, Trish and Vuthy discuss how following

the rules of golf may be able to help your relationship.

By Vuthy Kuon

Recently, I have come to realize that learning to
  play golf is similar to learning to getting along
                 with and loving your spouse.

If you have questions that you
would like to ask Vuthy and
Trish, feel free to email them
at tav005@shsu.edu.
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Asia Society Tiger Ball 2009: Splendors of China
Held at the InterContinental Hotel

Texas Lieutenant Governor
David Dewhurst

Photos by Sopheavy Than

Kathy and Martyn Goossen

David Rassin, Glen Gondo, Miya Shay, Loida Wexler

Y. Ping Sun, David Leebron, Charles
and Lily Foster

Anne Chao, Martha
Blackwelder, Albert Chao

Ambassador Stapleton Roy, Minister Xie Feng

Chris Houston, Keisha Tanner Alex and Lou Anne Chae

Minister Feng Xie, Consul
General Qiao Hong

Gopal and Urvashi Savjani

Jackie and Jeff Moseley Monjula and Ravi
Chidambaram

Chinhui and Eddie Allen Sang Jee Juhn, Nancy Allen

Asia Society’s Tiger Ball 2009 was a “double happiness”
celebration as over 500 guests toasted the 30th anniversary
of the normalization of U.S. - China relations as well as the
30th anniversary of the Asia Society in Texas. Gala hosts,
Y. Ping Sun and David Leebron, and Chinese Minister Xie
Feng and Consul General Qiao Hong chaired the elegant
event, which showcased the exquisite color, beauty and
sophistication of Chinese music, art and cuisine.

In keeping with the theme, the evening honored
Ambassador Stapleton Roy, three-time Ambassador to
Singapore, China and Indonesia, and Lieutenant Governor
of Texas David Dewhurst with the Roy Huffington Award
for the Contribution to International Understanding. The
2009 Asian American Leadership Award was jointly
presented to Albert and Anne Chao.
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by PH I LI P CU ISIM ANO

Going Green

W I N E

      Organic Wine
is Only a Matter of Time

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

If you are allergic to sulfites, consider these
offerings that contain lower levels but keep
in mind that all wines contain small amounts.
In general, wines of better quality, especially
reds, will have lower levels of sulfites.

Manincor Riserve Del Conte 2005
Manincor is one of Italy’s finest boutique producers situated in
the region of Trentino. This offering is a blend of Merlot, Cabernet
and Lagrein. The wine is velvety with soft rounded tannins
offering fruit of red berries, delicate spices and a note of chocolate.
It is a real “eye opener” and did I mention that it is “organic”?
Serve with wild game, red meats and grilled white meats. $30.00

Wild Horse Merlot 2006
From one of my favorite Central Coast wine producers, this Merlot
was popular before it became fashionable to be seen drinking
this varietal. The wine offers a soft and well-balanced array of
red and black berries with notes of cherry in what tastes like an
almost baked fruit glaze. The body is full and rich with telltale
hints of spice, soft inviting tannins and a satisfying finish. Serve
with grilled meats. $19.00

Clos Pegase Chardonnay “Mitsuko’s Vineyard” 2006
This is a terrific Napa Valley wine producer founded by Jan Shrem
who made his fortune in the publishing business in Japan. He also
discovered another fortune while there, his wife Mitsuko to whom
this wine is dedicated. This is a terrific Chardonnay, hand crafted
with painstaking attention to detail utilizing the strictest quality
controls. The wine is aged in oak barrels that import complexity
and depth to a rich, floral bright offering of fruit, minerals and
cream in perfect balance. Serve with seafood. $23.00

This may be the year that Americans look back upon and
declare it “The Dawning of The Age of Green.” Concern for
our environment and its impact on our quality of life has
been working its way into our collective consciousness.
Americans are motivated to act and initiate changes that will
forever alter our current way of living. In other words, the
time is ripe “to walk the walk” as opposed to merely “talk the
talk”. One manifestation of America’s turn to “Green” can be
observed in the growing consumer interest in organic wine.

Organic wine is regulated by the United States Department
of Agriculture in conjunction with the Bureau of Alcohol,
Tobacco and Firearms. Currently, there are two major
classifications: “Organic Wine” and “Wine Made from Organically
Grown Grapes”. For a wine to be certified as “Organic” it must
meet two criteria: first it must be produced from organically
grown grapes without reliance on chemicals for fertilization
and pest control. Secondly, sulfites must not have been added
to the wine at any point in the production cycle.

Sulfites or sulfur dioxide is produced naturally as a by-
product of the winemaking process and is, in some quantity,
present in all wines. The primary function of sulfur dioxide

is that of a preservative and it plays an important role in
enabling certain wines to improve over time through
maturation. Wineries often attempt to manipulate the ageing
process by adding additional amounts of sulfite to wine.
Unfortunately, many consumers are allergic to sulfites and
exposure can results in headaches. Organic wines may contain
naturally produced sulfites but at levels lower than 20 parts
per million.

A wine labeled “Made from Organic Grapes” indicates
that this product was produced without chemicals but that
sulfites were added.

The appeal of organic food products is widespread. When
I taste organic foods I perceive their flavors to be richer, tastier
and healthier than non-organic fare. Unfortunately, I have
never tasted an American organic wine that I considered to
be very good. Indeed, if they were not labeled “organic” I
doubt anyone would purchase them. On the other hand, I
have sampled organic European wines and found some of
them to be excellent. Since there is no relative economy of
scale in producing organic wines, they are often more expensive
than their comparative non-organic alternatives. I cannot
recommend an organic wine simply because it is organic; it
must be evaluated on the basis of its own merits and inherent
qualities. I do not mean to disparage these products or
discourage your enjoyment of them. I merely hope that tasty
and competitively priced organic wines will become more
readily available in the future.

  Since there is no relative economy of
scale in producing organic wines, they
 are often more expensive than their
 comparative non-organic alternatives.

Experience the Artist’s Love of China
   at this Historical Exhibition

Rauschenberg’s Lotus

A R T

Robert Rauschenberg was America’s most universally acclaimed artist at

the time of his death last year. A truly international force, he exhibited not

only in his home country, but around the world, on every inhabited continent.

His work was even sent into space on a mission to the Moon. Born in Texas

in Port Arthur, his art is on view in Houston at the Menil Collection which

owns an important selection of his works spanning fifty years.

Photo by Chad Landry

During his long and productive life Robert Rauschenberg
traveled numerous times to Asia, collecting images from
Japan, China, India, Malaysia and Thailand. Rauschenberg
helped establish America at the forefront of contemporary
art half-a-century ago by cultivating original printmaking at
the studio of ULAE (Universal Limited Art Editions) still located
near New York. Often he worked on series and was an avid
innovator who created techniques adopted by many artists,
among them photo transfers and collage culled from his
personal treasure trove of images.

Devin Borden Hiram Butler Gallery will exhibit
Rauschenberg’s last original prints completed in 2008 The
Lotus Series beginning on April 4th (through May 9th). His
final project with ULAE, printer and collaborator Bill Goldston
will be at the gallery to share stories and remembrances of
his friendship with Rauschenberg which spanned nearly five
decades. This monumental group of color etchings is the
culmination of the artist’s personal love of China. The feeling
was mutual: at his first exhibit in Beijing in 1985 over 300,000
people attended the opening celebration.

Devin Borden Hiram Butler Gallery
4520 Blossom Street, Houston, Texas 77007
Hours Tuesday through Saturday 10 am to 5 pm
713.863.7097

The public is invited to meet Bill Goldston
Saturday, April 4th, 11 am to 1 pm
at the exhibition opening.

Lotus III (The Lotus Series), 2008
Pigmented ink-jet with photogravure on Somerset velvet

45 3/4 x 60 x 1 3/4 inches
Edition 50
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Tia Carrere has been a mainstay in film and television for

the past twenty five years. At forty two years of age, this

actress and singer will appear in two films this year, won a

2009 Grammy award for Best Hawaiian Music Album, and

was getting ready to go to Hawaii to film when I caught up

with her. Whether you remember her from General Hospital,

True Lies or Wayne’s World, what captures you is her radiant

beauty and the inner essence of a very talented and

thoughtful spirit.

by HENRI MERCERON

eBay Couture:

On the
Red Carpet
with
Tia Carrere

Dress and Belt: Fendi
Bra: Dolce Gabbana, available at La Mode Lingerie

Shoes: Prada, available at Neiman Marcus
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It is safe to act that
way in film and get
away with it
because I don’t do
that in real life.

Dress: Pamela Dennis Couture
Belt: Fendi

Visit yellowmags.com to
see a video of the photo
shoot with Tia.

There have been more than 43 films and 26 television series in which you
have appeared. You sure do get around.

It’s amazing. I have been doing this for 25 years ever since I was discovered
in a grocery store on Waikiki and got my first job. I feel like the luckiest girl
on earth. I come from a pebble in the Pacific Ocean and I’ve travelled the
world and met amazing people. I have to pinch myself sometimes.

Do you have a preference between television shows and film?

It is all fun and games.  It takes you back to being a kid in the sandbox.
We get paid to play.

You look like you have a lot of fun on set. You have played a number of
comedic roles.

Even in my action adventure series, Relic Hunter, that ran for three years,
there was a lot of comedy. That’s what made it so much fun.  I think they’re
going to make it into a film, too. The first time they planned on making
a film based on my character, Sydney Fox, the plug was pulled because
Tomb Raider came out with the same kind of iconography and other
similarities. It would be kind of fun to do the movie because of the
chemistry between my co-star, Christien Anholt, and me. It turned the
whole damsel-in-distress plot on its head because he was the damsel that
was always in distress who needed to be saved by the strong exotic woman
(me).

Even in True Lies with Arnold Schwartznegger, which was not a comedy,
I found myself humored by your sheer wickedness because you seemed
to really relish it.

When I went to Europe to film Kull, the producer, Raffaella de Laurentis,
turned to me and said in her thick Italian accent, “Tia, I had no idea you
were like this. I expected you to be a real bitch because in so many of your
movies you are so mean and evil.” I think a lot of people see the characters
I play in film and think I am like them. For me it is fun and freeing. It is
safe to act that way in film and get away with it because I don’t do that
in real life. I come from Hawaii where we say, “Oh, I’m sorry that it is raining
today.” Or, “Was I in your way?” after you cut me off in traffic! Asian people
in Hawaii are polite to a fault. I have gotten a little edge since moving to
L.A., however.

How was being in Wayne’s World? I’m one of the few people I know who
did not see it.

The movie was very clever. It broke the mold for a lot of shows that are
now on television in how the characters relate to the camera that appears
to follow them. The show, Scrubs, does a lot of that, for example.

Didn’t you just do a movie called Hard Breakers?

I did that last year as well as Wild Cherry. They’re both really whacky
comedies that should be coming out this year.

Who is in those with you?

Hard Breakers is with Tom Arnold and Sophie Monk, who is an Australian
pop artist and actress (who also happened to have dated Ryan Seacrest).
Bobby Lee from Mad TV is also in it. He is funny as hell. I love him.

How about Wild Cherry?  Are you the wild cherry?

No, sadly not. I have passed the baton of wild cherryism to the younger
folk. I am now the woman of a certain age who schools the wild cherries

in the sweetness of the fruit and the unavailability of (hahahaha) such
aforementioned fruit. There are enough euphemisms in there! Basically,
I am a teacher in the school who is a freak. I mentor the lead girls who are
Rumor Willis, Kristin Cavallari and Tania Raymonde.

What movie are you about to shoot in Hawaii?

It’s called Wedlock with David Annable (Brothers & Sisters) and Mena Suvari
(American Beauty). It is one of those romantic comedy type things. I
thought, okay, a month in Hawaii, I can do that. Wait a minute, my family
just flew in from Hawaii to visit me here! Bad, really, bad. We’ve planned
big trips before and many times they’ve been sidelined because of my work.

My Dad came from the Philippines; my Mom was born and raised in Hawaii,
as was her Mom. But my great grandmother came over on a boat from the
Philippines and did backbreaking work on the sugar and pineapple plantations.
I definitely get my work ethic from my family. They were hard workers and
three generations down the line, I am the happy recipient of it all.

You did voiceovers in the film and spinoffs of Lilo & Stitch, playing the
older sister. How was that kind of work?

It was interesting. The hard thing was not working with anyone in the
room and not knowing, for example, how far the other character was
away from me so that I would speak at the appropriate volume. You really
have to trust your director to paint a picture of the imagined surroundings.
You are working in a vacuum.

I never thought of there needing to be a director for that kind of work.

Actually, there were two. It is almost like having to work on a green screen
except, in this case, we are dealing with sounds versus the visuals. I found
the green screen much harder as I found out when I worked on early video
games. You have to act against a spot on the wall and hope you don’t look
like a fool.

I noticed that you produced some projects a while back.

I did and actually, I am producing another film that I will be starring in
next year. It is the life story of Rell Sunn, a huge surfing icon in Hawaii
who passed away on my birthday in 1998. She was known as the Queen
of Makaha, a single mom, first female lifeguard in Hawaii, and number
one long board in the world. She was diagnosed with breast cancer, and
although given only months to live, survived another eighteen years. Hers
is a story about someone who is given a limited time span to live and
instead of closing ranks and shutting down, she became more expansive.
She took underprivileged kids from the west side of Hawaii to such places
as France and the Great Wall of China.  She started the Women’s Surfing
Association, prior to which there was no women’s surfing and they had
to surf in men’s competitions. She organized a children’s surfing
competition because she believed if kids received praise for their skills,
their self esteems would be fortified, thereby removing them from the
paths of drugs, crime and other destructive activities. These competitions
have continued thirty three years after she started them which are quite
a legacy.

I co-wrote the screenplay with my husband and will be starring in the
film. It has taken me a while to get Sunn’s family to trust that I have their
best interests at heart. I realized that the depth that I wanted to reach
with this kind of work is difficult unless I created it myself.



Apr09 10-15-P 5/3/09 3:21 PM Page 3 

12 | A p r i l  2 0 0 9 Yellow Magazine

Dress: Dolce Gabbana, available at Neiman Marcus
Shoes: Sergio Rossi, available at Neiman Marcus
Stockings and Garter, available at La Mode Lingerie
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I had lived in Europe for
three years and came back
feeling rather saucy.
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Between co-hosting the pre-Grammy telecast,
singing at the ceremony, and receiving a

Grammy, it was quite a time.

Dress: Christian Dior, available at Neiman Marcus

Aside from producing, you have a strong interest in singing. Tell us more.

When I was fourteen, I started singing with Daniel Ho. I went to the all
girls Catholic school up the street and he went to the all boys Catholic
school down the street. His school had a jazz orchestra for which he did
all the charts. They were looking for a vocalist and he heard that I had a
good voice. I sang for the band leader and got the gig. We sang at the
officers’ club and a few restaurants and stuff like that. We entered talent
contests and sung at venues with thousands of people.

And then you got rudely sidetracked by fate into an acting career.

Yeah, until my acting and singing interests united on the set of Wayne’s
World, in which I sang. My first album, Dream, was done with Warners
Brothers right after the film. I was a little unfocused because my life was
a whirlwind at the time. Here was the legendary Michael McDonald and
Robin Zander (from Super Tramp) all singing backup on my record. The
producer of Van Halen was producing my record - it was wild.

Later, I reconnected with Daniel and we decided to cut an album,
Hawaiiana, which we had talked about doing for so long. It was based on
our favorite classic Hawaiian songs that we heard growing up.

Hawaiiana was nominated for a Grammy for Best Hawaiian Music Album
in 2008. And this year, you won that award for your third album, Ikena.
Tell us about this album.

It is comprised of all contemporary compositions written by Amy
Ku’uleialoha Stillman, a poet with a Ph.D in Music Ethnicology. I feel smart
just saying it. She knows the Hawaiian language inside and out. Daniel
wrote the music and I was just the mouthpiece.

I did not realize that there was a Grammy in your category before this.

It has been around for about 5 years and is listed as “folk”. There were
about 38 nominees this year. The competition was stiff. I was a little
worried. It was twice as competitive as last year. Between co-hosting the
pre-Grammy telecast, singing at the ceremony, and receiving a Grammy,
it was quite a time. I mean, pinch me.

Did any of the other celebrities comment on your award?

No, but in the pre-telecast Snoop Dogg told me he named his Porshe
Carerra after me. He did. He’s got an azure blue Carerra that he named
“Tia Carerra”. I told him, “Thanks, Snoop, for my street cred.”

I know that you had a rule not do any nude scenes in your films…

I actually broke that pact. I had lived in Europe for three years and came
back feeling rather saucy. After emerging from a very bad marriage, Playboy
asked me to model for them. I said “Why the hell not?” I hadn’t had a baby
yet and I wanted to see what my body would look like now and forevermore.
The guy who shot the pictures was a fashion photographer who I worked
with when I modeled. I entrusted him with shooting the nudes because
he is fantastic.

I understand that it was the highest selling issue in 2003.

It was very weird when it came out because I was in Disney’s Lilo & Stitch
at the time. If you base your self worth on the whims of the times, who’s
hot, who’s not, who’s up and who’s down, and you don’t have that center,
you’ll go crazy. I think embracing who you are and where you’re from at
your deepest core – your people, your family – will keep you real.

I asked someone if they were familiar with you and they responded, “Oh
yeah, she’s the woman that every man wants to be with and who every

woman wants to be.”

Awww. That’s awesome. What a great compliment.

How would your friends describe you?

Loyal and steadfast.

Is there anything about you that would surprise your fans?

That I really love Spam. It’s very big in all of Asia and Hawaii. The first thing
I did when my grandma got off the plane after staying with my aunt in
Pennsylvania was to take her to a Hawaiian restaurant to have Spam
musubi which is Spam on top of a rice bowl with teriyaki sauce. I have a
deep an abiding love of Spam. A matter of fact, there is a song on iKena
called The Spam Song.

What do you do for fun?

I love rollerblading. But the deepest luxury for me is taking a nap in the
middle of the day to catch up for all those times that my little one wakes
up in the middle of the night calling, “Mommy, mommy”.

How old is your daughter?

Three. I’m a late bloomer. Having her so late, I use every shred of energy I
have in my body. If I had her 20 years ago, I’d have more energy. There is
a tradeoff between having the energy of your youth and the mindfulness
of a career that you have solidified. I have to say, I’ve always been able to
spend a lot of time with her. On Dancing with the Stars, I was breastfeeding
her in between my tangos. I was just happy that I could make it through
5 of the 10 episodes while waking up every two hours at night with a
newborn. On top of that, my husband was out of the country! We’re crazy,
we show business people. We’re gypsy circus folk!

It is glamorous and it is fun but behind all the glitter and glitz, there is a lot
of hard work and dedication. You just do what you gotta do to get it done.

Have you ever been bothered by the paparazzi?

That is so funny. We just went to the grocery store in Malibu and the
paparazzi descended upon us. These guys jumped from the Starbucks
around the corner – like eight of them. I took a picture of them with my
little disposable camera to show the rest of my family back at the house.
They wouldn’t have believed that we got paparazzied at the grocery store.
It used to be that they only came out at red carpet events, but lately,
they’ve gotten a lot more aggressive. It is a little unnerving because you
are very conscious of what you look like every time you leave the house.

What is your fashion style? Haute couture or jeans and T-shirts?

Do you know that I walked the red carpet with my Grammy in a $35 eBay
dress. I’m a big bargain shopper. My grandma used to take me to Goodwill
and the Salvation Army growing up. I guess I wanted to make a statement
during these unsure economic times. It was the best looking and sexiest
dress that I owned. You know, you can look fabulous if you feel fabulous,
at any price. That was my statement for the day.

Were you asked about the dress?

Yeah, yeah. There was a picture of it in USA Today and CNN and Extra
showed it on TV. I think it resonated with a lot of people.

I think that is great. And an eBay dress couldn’t have found a better model
because I think just about anything would look good on you.

Au contraire. Au contraire.
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There is a tradeoff
between having the
energy of your youth
and the mindfulness
of a career that you
have solidified.

Top and Skirt: Yves Saint Laurent, available at Neiman Marcus
Belt: Yves Saint Laurent, available at Neiman Marcus



Apr09 16-24-P 5/3/09 3:27 PM Page 1 

Entertain Yourself
Listen, Look, Shoot,
   Store, Computer

E S S E N T I A L S

To some people, the method is more important than the message. If you are

more interested in the cool gadget than the music or movies that are on it,

then we have exactly what you need.

Crystal Clear Sound

The Griffin AirCurve is a cleverly designed acoustic amplifier
that turns your iPhone into a no-power-drain alarm clock on
your nightstand, or a mini sound system that never needs
batteries or adapters.
$20
griffintechnology.com

Is That a Giant TV in Your Pocket?

We’re just happy to see the new Firebox Pocket Cinema. This
cool little handheld gadget can make projections up to 50
inches wide with its high powered projector lens. It can play
back MPEG4, ASF or MJPEG, AVI file formats, plus play from
any device via A/V in/out plug and laso from your iPod. The
Pocket Cinema is perfect for business meeting or a big night
of movies and popcorn.
$525
firebox.com

Collect Memories with this Collector’s Item

This exclusive special edition Leica D-LUX 4 in titanium
now joins the special titanium limited editions of the
Leica M7 and Leica MP. This special anodized titanium
finish is limited to only 10,000 cameras worldwide, and
is available in a set with a premium quality leather case.
$995
Houston Camera Exchange, 5900 Richmond Ave.,
Houston, TX 77057, 800.226.3725
houstoncameraexchange.com

Smaller, Stronger, “Soundier”

Just when you thought the iPod Shuffle couldn’t get any
smaller, a new, more microscopic version appears. Not only
is the new Shuffle smaller, now it talks to you – so you can
click your way through songs or even different playlists.
Available in black or silver, with 4GB memory to hold up to
1,000 songs.
$79
Apple Store, Galleria
apple.com

Bring Out Your Inner Spielberg

Flip has been know for making a simple, easy-to-use
camcorder, but with the MinoHD, they’ve topped themselves.
The MinoHD combines Flip’s signature simplicity with
breathtaking quality. In addition to letting you shoot and
share in cinematic widescreen, MinoHD is sleek and stylish.
$230
theflip.com

Less Noise, More Music

Bose QuietComfort headphones block out the noisy world
around you, while allowing you to listen to music. The
proprietary Acoustic Noise Cancelling and audio technologies
work together so you hear less unwanted noise and more of
your music – or quickly slip into a haven of tranquility when
not listening to music.
$349
bose.com

Fashion Meets Technology

HP and fashion designer Vivienne Tam
– author of the lavishly illustrated book
China Chic – have teamed up to add even
more style to your digital experience with
the HP Mini 1000 Vivienne Tam Edition: the
world’s  first “digital clutch.” The HP Mini 1000
Vivienne Tam Edition is a technology advanced,
fully functioning mini computer with the look
of a clutch!
$700
Various electronic retailers

Memorable Memory

Mimobot designer USB flash drives are the world’s first
character -based collection, featuring Star Wars, Halo,
Japan’s Domo, and the exclusive Artist Series. Plus,
Mimobot flash drives deliver exclusive preloaded
“mimory” content for your enjoyment.
C-3PO, 1GB, $30
Pink Meletta by tokidoki, 1GB, $25
mimoco.com
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CPC 55th Annual Scholarship Ball
Held at the Omni Hotel

xPeggy Lum, Anna Au

Photos by George Wong

Monica Law, Susie and Dr. Alfred
Yung

Judge Ed Emmett, Dr. James TangShermin Chow, Dorothy Liu

Donna Cole, Mandy Kao, Betty Gee

Martin and Sue Scheid Shu Hung, Annie Mak

Theresa and Peter Chang

Gordon and Silvia Quan

Linda Wu

The Chinese Professional Club (CPC) celebrated their
55th Annual Scholarship Ball and welcomed the Lunar
New Year at the Omni Hotel. Over 350 guests attended
the dinner, including Honorable Judge Ed Emmett,
Honorable Beverly Kaufman, Martha Wong, and many
more. Since the inception of the CPC, the group has
awarded over 300 scholarships totalling more than
$320,000.
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Countdown to
    Raw Beauty

2009’s Top Ten

M A K E U P

This month’s column is dedicated to our reverence of Spring. Today, we are fortunate

to have pristine labs and state-of-the-art oil distilleries that collect and produce the

very best organic ingredients in the most eco-efficient manner. Many ingredients

that were once reserved for nobility are ours by clicking our mouse.

The beauty industry has moved towards an emphasis on products
comprised of all natural ingredients. This year, the focus will also be upon
specific ingredients and their benefits. Knowledgeable people with whom
I work have a proven talent for predicting trends in the beauty product
industry. Without pause, they have named the top ingredients that we
will hear more about in 2009. I examined the list and will share with you
the best of the best.

Argan Oil: Moroccan women have known about this beauty secret for
centuries. One of the richest natural sources of Vitamin E (with 80%
essential fatty acids), this oil is rich in antioxidants and will replenish the
natural moisture of the skin and hair.

Acai: Sometimes referred to as “The Fountain of Youth,” this Brazilian berry
contains antioxidants, amino acids, essential omegas. Acai can be found
across the board in skin care, cosmetics and hair care products. Ingesting
1 oz of acai juice daily will promote super smooth skin.

Goji Berries: These nutrient-rich berries, also known as Wolfberries by the
people of the Himalayas, are considered a “super food” due to antioxidant
and immune enhancing properties. While there are no inherent benefits
of Goji in fragrance, manufacturers add it to perfumes.

Baobab: Rich in riboflavin, niacin and vitamins C, A, D and E, baobab has
anti-aging properties. It is added to creams, moisturizers, exfoliating scrubs
and hair care products.

Acerola: Ingredients high in Vitamin C, like acerola, are being used more
often due to their ability to even out skin tone, brighten complexion, and
reduce skin redness and inflammation.

Blueberry: Full of amino acids, vitamins, antioxidants and essential fatty
acids, blueberries are also used in anti-aging beauty products. Blueberries
have long been known for their ability to revitalize the skin.

Probiotics: Similar to products in its sister categories, cosmeceuticals and
nutraceuticals, probiotic skin care products will be branded as clinical lines
that are based in science.

Palmitoyl Tripeptide-3: Found more often in anti-aging products to fight
fine lines and wrinkles, this cosmeceutical is added to products branded
as temporary alternatives to surgical cosmetic procedures.

Myrrh: With the increasing popularity of Ayurveda in the Unites States, this
ingredient is added to perfumes and skin care products. The rich resin with
a slight vanilla fragrance stimulates circulation and has a lifting effect.

Turmeric: Turmeric has antiseptic properties and has been highly regarded
in India for medicinal purposes. It is added to anti-acne creams and lotions,
as well as hair removal and sunscreen products.

About Tree: 

Tree Vaello is a licensed and

registered artist represented by the

prestigious Page Parkes

Management. She is their Head

Hair and Make-Up Artist, Hair and

Make-Up Trainer, and directs the

artistic team.

Tree is the Fashion & Art Director

of FGI News for the Fashion Group

International Houston.

houston.fgi.org 

She is also the Director of the

Houston Film Group Artistic Team

and the US RED Artistic Team.

To view her artwork, visit

treevaello.com

         Enter Yellow Magazine’s Ever Fabulous Makeover!

Email pictures to tree@yellowmags.com for our fashion
panel to review. I am looking for models for my beauty
column and the winners will win the “Yellow Magazine
Transformation Haircut & Color” with Houston Film Group
Artistic Team Member’s Jet Set Hair Guru, Chadwick
Godfrey at Brown Eyes Blue Salon & Boutique!

To get Jordana’s look:

Skin: Lavera Mint Moisturizing Fluid
(lavera.com), Smashbox Halo Hydrating
Perfecting Powder in Medium
(smashbox.com)

Eyes: Pur Minerals Sunstone Shadow, Pur
Minerals Carbon & Spiced Mica mixed for liner
(purminerals.com)

Cheeks: Julie Hewett Cheekie in Natural ( juliehewett.net)

Lips: Mehron Poppy lip liner (mehron.com),
Pur Minerals Bronze Sassolite lip
gloss (purminerals.com)

Beauty Forecast - The Top 10 Ingredient Trends for 2009

Photo: Collin Kelly
Hair, Make-Up and Men’s Grooming: Tree Vaello
Stylist: Leslie Rivas
Diamond Earrings: chanel.com
Models: Ryan and Jordana

Goji berries

Manuka Honey

Activated manuka honey is an effective product
to reduce scarring and heal skin. It contains UMFTM
(Unique Manuka factor), which has antibacterial
activity in addition to the H2O2 present in all
honey types. UMFTM is a rating system for manuka
honey, similar to the SPF rating for sunscreens.
Honey with a higher UMFTEM factor will have
stronger anti-bacterial properties.

         In addition, anecdotal evidence suggests that
honey may also have beneficial effects on chronic
inflammation around ulcers, wounds, and
incisions. Manuka honey has higher levels of anti-
oxidant, anti-fungal and anti-bacterial activity
than other honey. For more information, visit
manukahoneyusa.com.

by TREE VAELLO
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Something for Everyone
     at the Movies

Action + Love

M O V I E S

So do your movie tastes lean toward stories that tug at your heart, or ones that wrap

their gritty fingers around your throat? Either way, April brings something to suit

everyone, with the award-winning, Vietnamese love story Owl and the Sparrow, and

the return of hitman Jason Statham in Crank 2: High Voltage, featuring Bai Ling.

Owl and the Sparrow
Opens April 3 at the AMC
Studio 30, AMC First Colony
24, and AMC Gulf Pointe
owlandthesparrow.com

Crank 2: High Voltage
Opens nationwide April 17
crank2.com (for mature
audiences)

Owl and the Sparrow
Owl and the Sparrow is a love story set in modern-day Vietnam. The

movie has blazed through the film festival circuit, winning awards and
accolades in the entertainment press, including the Crystal Heart Award
at the Heartland Film Festival in Indianapolis. For the filmmakers, that
award proved that the Vietnamese-language film about an orphan who
plays matchmaker reaches beyond the confines of Vietnamese enclaves.

Written and directed by Stephane Gauger, and starring Le The Lu, Pham
Thi Han, and Cat Ly, Owl and the Sparrow has shown it can be successful,
but the producers were unable to find a company to handle distribution.
So executive producer Timothy Bui and director Gauger decided to form
their own distribution company with a few Vietnamese American
filmmakers, called Wave Releasing. Through Wave, Owl will debut in seven
cities nationwide – including Houston – with the goal of eventually landing
in front of art-house audiences in New York, Chicago and Seattle.

Crank 2:
High Voltage

I n  t h i s  h i g h
o c t a n e  s e q u e l ,
h i t m a n  C h e v
Chelios (action star
Jason Statham)
launches himself on
an electrifying chase through Los Angeles in pursuit of the Chinese mobster
who has stolen his nearly indestructible heart. The movie is written and
directed by Neveldine/Taylor, the talented duo behind the 2006 hit film
Crank, and the upcoming Game starring Gerard Butler.

And when we say “stolen his heart”, we don’t mean it in a romantic,
squishy way. We mean it in a literal, “took it out of his chest and put in
some kind of battery-operated thing”, squishy way. So now he has an hour
to get it back, having to constantly charge himself up to keep going.

Bai Ling joins Amy Smart and Dwight Yoakum from the original Crank
as a scantily-clad, fast-talking call girl who obsessively latches onto Chev
after he rescues her from a gang of thugs. According to her, the role allowed
her to show more of her own spirit. “Ria is just wacky, crazy, and the role
allowed me to be extremely funny”. And you know that anytime Bai Ling
is able to show her true spirit, it’s going to be entertaining.
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I Love the Nightlife,
    I Got to Boogie

The Party Guys

N I G H T L I F E

Houston is the 4th largest city in the U.S. and one of the nation’s fastest growing.

During the last decade, beginning with the restructuring of the downtown area,

there has been an explosion of the city’s nightlife, especially within the Asian

community.  To gain a keener understanding of the dynamics of this growth and

about the club scene, in general, I consulted club promoters Stevie Vu (Club Works

Houston), Toan Tran (Rogue Scene), Terry Wong (Wong Bros) and DJ Jeff Chen (Resident

DJ Club Works Houston) and DJ Ebonix (Booth Pimps 97.9 The Boxx). I also wanted

to learn what is involved to be a successful club promoter.

Why did you guys get into club promoting?

Stevie Vu:  Well, from my experience it came a little bit naturally. When
I was young, I went out a lot and while meeting new people here and there,
the opportunity arose when a friend of mine asked me if I want to help
him with promoting a club. It just trickled down from there.

Toan Tran: The business aspect of it was really interesting. Before I start
promoting, I was an entrepreneur and had my own website selling products
online. When I looked at the social scene, I could see that a lot of money
could be made from promoting activities. Since I am very business minded,
my marketing side went hand in hand with promotion and advertising.

Terry Wong: In the early years, I worked at KISS TV and at Rainbow
Karaoke. Then, I started doing parties with the group, The Good Guys.

What type of personality do you need to be a successful club promoter?

Terry: The obvious thing is that you have to be outgoing and be available
to go out a hell of a lot at night whether you feel like it or not.

Toan: You definitely have to be a people person. You’re in a social
environment and get to meet cool and interesting people all the time.

Stevie: You have to have control over what you do. You have to moderate
and know how far you want to go get exposure; you have to be versatile
and flexible to meet changing conditions.

DJ Ebonix: A lot of people getting into the business think it is popularity
contest but it is not. You have got to know the difference. Some people get
into it for the money and others just want to throw a good party.

Is it better to do it for the money or to throw a good party?

DJ Ebonix: I would say the money because you should only take it on if
you are business minded, focused and have good customer service skills. You
have to have a good personality and stay honest. Basically, you gotta be real.

Stevie: I think the aspect of throwing a good party is better because, of
course, everyone wants to do it for the money. But if you go in there with
money as your main goal you probably won’t last. If you don’t treat people
right or you start pissing off the wrong people, eventually people stop coming
to your party. You need to be able to throw a good party, give everyone a
good time, provide good services and treat everyone the right way. That’s
what makes people come back.

What do you consider to be the most important element of the club?

Stevie: It is the music that creates the atmosphere. I am sure DJ Ebonix
would agree with me.

DJ Ebonix: Whereas, atmosphere is what the club looks like, it is up to
the DJ to create the energy. The promoter’s job is to get people into the
club and it’s the DJ’s job to keep them there.

How does the DJ accomplish that?

DJ Jeff Chen: It’s all about reading the people. You always watch the
crowd to see what they are responding to and what they are not responding
to. A good DJ may take risks every now and then to educate the crowd on
music of which they may be unfamiliar. There are DJs who always play
mainstream music but that does not make them stand out from other DJs.
I mean that’s OK but you need to have something that separates you from
the others. Reading the crowd is the top skill that a DJ must have to keep
the vibe going.

What do you think about all those DJs out there who just like to play what
they like?

Terry: There are a lot of them and they work the least.
Toan: Exactly. The host and DJ both read the crowd. It is important that

they work together. If the DJ plays a few songs and the guests leave the
dance floor and the club, the host will go to the DJ and ask “What’s going
on? People are leaving.”

DJ Ebonix: I would have to say that especially for the Asian American
crowd, the DJ and host must really focus on keeping the vibe.  The crowd

finds the bar first and then it’s the music that will keep them in the mood. I
don’t think the Asian American crowd cares too much about what music is
playing. It’s background music for their enjoyment while they’re at the bar.

Stevie: Oh, especially going out to the night club, the Asian American
crowd is always fashionably late. They won’t come out until 12 or 12:30 or
even 1 a.m. So, they have a one hour “power hour” in which they don’t
waste any time. They go straight to the bar to get their vodka, cognac or
tequila shot and unravel and let loose from there.

How do you change this?

DJ Ebonix: In Houston clubs, no one notices the difference between a
lounge and a nightclub. People treat a lounge like a nightclub which is tough
on the club owner who hired a lounge DJ. Now, some lounges have begun
hiring club DJs and charge people at the door.

Stevie: I think this was caused by a lot of lounges opening up in the last
ten years. Night club environments are not creating incentives to entice
people to come in.

What can you offer people to get them to go to night clubs?

Stevie: Personality and charm. It’s all about networking. People want to
know who is going to be at this or that party. They want to go where they
feel more comfortable to hang out.

Who is your main target?

Stevie: A clean, young professional crowd that knows how to have a good
time and when to stop.

Toan: I agree with Stevie. Our target market is between the ages of 21
and 35, predominately Asians, a clean crowd with no trouble makers who
can ruin our business in a hurry.

Terry: Pretty much the same. I am the dinosaur of the group. When I
started The Good Guys promotions with my friends we did not have the
intention of catering to Asians. It just happened to turn out that way. I have
no complaints about that but it wasn’t our preconceived goal.

In the past, Asian Americans received very bad press because of fighting and
other things. Now, I see a trend of more clubs inviting Asians in. Why?

Ebonix: They are the best tippers.
Toan: They drink the most.
Ebonix: We know what we want - Patron or Remy. We don’t waste

bartenders’ time by being indecisive.

What changed?

Stevie: In the mid to late 90’s most of the Asian crowd that went out did
not grow up like the first generation did. They did not have it easy.  They
had a different way of thinking - a lot of pride and respect and different
minds banging against each other. The Asians today are more integrated.

Terry: I think the biggest difference is the internet and a change in
culture.

Stevie: It is not one sided anymore and people are getting along well.
There is more understanding between people.

How has the Asian nightlife evolved?

Stevie: Integration. Back then you only saw Asians go to Asian parties
where they wouldn’t get turned away. Now, they are more integrated and
feel more comfortable going to other places that are not Asian because the
cultures are blending. Asians go to more mixed crowd venues and everyone’s
hanging low and whatever. They have more options.

How do you measure success as a club promoter?

Stevie: Bodies in the club, the mood, smiles on faces and no trouble.
Toan: The number of people who come to our parties consistently and

the buzz around the party. If people continue to talk about your party you’re
doing it right.

  Terry: At the end of the night if people tell you that they had a blast
and if they’re still talking about the party weeks and months later. That’s the
definition of success and that’s what keeps you going.

How do you measure success as a DJ?

DJ Jeff Chen: The crowds are moving and enjoying the music and having
a good time. Word of mouth after the party that the music was really dope.
Post comment.

Dj Ebonix: A successful DJ stays relevant and is having fun doing what
he’s doing.

by V. VAN HOANG

(l-r) Stevie Vu with Clubworks Houston at Status every Friday night; Terry Wong with Wong Bros promotes
only special events; DJ Jeff Chen is also at Status every Friday night; Toan Tran with Rogue Scene at Element
on Friday, Zepplin on Saturday, Social on Monday, Sunday Front Row; DJ Ebonix at 97.9 The Boxx Tuesday and
Friday, Saturday at Rich’s, and once a month in Las Vegas at Body Image.

Photo by Chad Landry
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Putting Fore the Future Hope Initiative Golf Tournament
Held at Wildcat Golf Club

Irsan Tisnabudi, Mien Pham, Michael Dang, Bruce HaAndrew Khoi Nguyen,
Vu nguyen

Hope Initiative golfer, volunteers, and members

Hope Initiative held their 5th annual golf
tournament at the Wildcat Golf Club
which attracted over 100 players and
raised over $14,000 for charity.

Steve Mendonca, Rob Duong, David Vinh

Brandon Nguyen, Tung Tran

Dan Sultajit, friend, Mary Tran, Cam Vu

Andrea Tran, Tuong Vinh Nguyen, Michelle Luu Nguyen

Mindy Le, Minh Tran
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Two is Better
    Than One

Tokyo One

F O O D

When it comes to food, nothing says “Texan” better than meat, and in recent years

it would appear that nothing says “Houston” better than sushi. Just look around. Are

there more hamburger and steak joints or more sushi restaurants? Either way, you

are sure to lose count. It is interesting to note that while you do not find hamburger

and steak places offering sushi on the menu, you do find sushi restaurants that offer

cooked meat. Not only does Tokyo One offer a wider selection of cooked meats than

you would normally find at a sushi establishment, it does so in a very successful

buffet format that has been honed over the course of the last ten years.

by  H EN RI  MERCERON

Tokyo One
2938 W. Sam Houston Pkwy. South
Houston, TX 77042
713.785.8899

7465 W. Greens Rd
Houston, TX 77064
281.955.8898

tokyo-one.com

I guess it was about eight years ago that I ate at the original Tokyo One
in Dallas. It was my son’s birthday and everyone said, “Make sure you take
him to Tokyo One” as he loved sushi. All I remember is being totally
overwhelmed by the crowd of people and the sheer number of selections
from which I could choose. It was good and I left feeling that I had succumbed
to the lure of gluttony. No wonder that the Food Network featured the
restaurant in its Network’s Best series in the “Best of Asian” and “Best of
Dallas” shows.

And, now, we have two Tokyo One restaurants in Houston to satisfy
anyone’s intense craving for sushi. And if, by chance, there is a member of
your family or your dinner party who really does not care for sushi, there
is a selection of cooked fish and seafood that will easily make a complete
meal when combined with a variety of salad options. And, if they do not
care for fish or seafood, raw or cooked, Tokyo One offers a variety of meats
that will satisfy them, as well.

I have a confession to make before I continue. While I do enjoy eating
sushi, I would not consider myself to be an expert as are (apparently) many
folks who write comments about sushi restaurants online. Apparently, some
people can tell that an establishment has really fresh sushi that is of the
highest grade. I, on the other hand, am a very simple consumer of sushi. If
I like it, it is good and if I don’t, it isn’t. Of course, it goes without saying,
that there is the cardinal rule that if it smells fishy, don’t eat it. I have been
fortunate to have only been served good sushi at the establishments in which
I have dined. Having said that, the sushi and sashimi at Tokyo One are
comparable to that which I have had elsewhere, except there is a lot more
of it and I can actually get full before maxing out my credit card.

I actually ate at both Tokyo One restaurants in Houston for comparison.
The original restaurant is near Richmond at the Beltway, and the recently
opened one is off of Highway 249 and West Greens Road, close to Willowbrook
Mall. As the demographics would suggest, the first location attracted a
majority Asian American clientele and the second was about 50% Asian
American. To be honest, when I ate at the first location, I was surprised that
on a Sunday night, there was a twenty minute waiting list and I was literally
the only non-Asian in the whole place. I have eaten at numerous restaurants
in the Bellaire area and I am not aware of this ever being the case. I credit
the large bowl of huge Dungeness crabs that was continuously being depleted
and refilled. It seemed that people could not get enough of them. Interestingly,
the new location does not offer this crab; only the King crabs.

Aside from the different décor of the two restaurants (the first is shaped
like a fishing boat and the second is reminiscent of a Texas Roadhouse with
an Asian influence), the menus are fairly identical. There are enough sushi
and sashimi options to satisfy a wide range of preferences (although the
original location offered my favorite sashimi, escolar, and I did not see it at
the second location).

Since I could not possibly list every item that is on the buffet or even
every item I tasted, I thought it would be best to just tell you about my
favorite items. Before I do so, you should know that the new location offers
more meat selections than the other, which makes it the preferred place for
those who do not enjoy sushi or fish.

I did not have the grilled lamb chops at the original location but did so
at the new one. Honestly, they were some of the best lamb chops I have ever
had and I could have made them my entire meal. They were plump, grilled
medium and judiciously dipped in a sauce that only enhanced the flavor,
not overwhelmed it. The meat was tender and the flavor was so mild that I
was more aware that I was eating well grilled meat than the fact that it was
lamb. The thing about lamb is that its flavor is, generally, dominant and
inescapable.

The Steak and Mushroom item was good if you just want to taste beef
and mushrooms. Each flavor came through and was not overwhelmed by
competing flavors of spice or sauces.

The Dungeness crab was wonderful. All I tasted was the crab, pure and
simple. It was the same with the tempura fried oysters; the dominant flavor
was that of the plump oysters inside and not the batter that enveloped it,
which is unusual. My favorite sashimi, as always, was the escolar. To me, it
is the Chilean Sea Bass of sashimi; delicate, buttery and smooth.

Amongst the many desserts, the ones of which I indulged in multiple
servings were the flan and the crème brulee. In the past, I have only had
good flan or bad. This one was good. I have had crème brulees that have
run the gamut and this one was among the best. The waiter will offer you
ice cream once it is clear that you are at the end of your meal. I ordered the
green tea ice cream. It was the perfect ending, although I thought I would
have liked the red bean ice cream, too. Next time.

The prices differ between the two restaurants; dinner at the original
location is $24.99 and it is $21.99 at the new location.

   The Dungeness crab was  wonderful.
All I tasted was the crab, pure and simple.

Photos by Chad Landry
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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 P A N E S E
Sake Lounge
Nouveau Japanese
550 Texas St., 713.228.7253
Sake Lounge offers traditional sushi, with a
personalized touch from head sushi chef
Yama. Signature items include the Sake
Ceviche marinated in a sake cocktail sauce
and Sake Lounge Roll which has fresh fruit
slices infused into the roll.

Shabu House
Japanese soup
8719- Bellaire Blvd., 713.995.5428
Only beef or seafood items are served and
will be cooked with the classic shabu shabu
style. Boiling broth is situated at the bar.
When the food arrives, place everything in
the broth and begin the unique experience.

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. A “must have” is the escobar.
There are also a variety of fresh crabs during
dinner. Great price and great atmosphere.

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!

Rickshaw Bambu
713.942.7272
So many great dishes and variety to match,
picking a favorite seems to be a daunting
task.  The East West Chicken Wraps, Mandarin
Beef and Rickshaw’s Pad Thai are favorite Pan
Asian dishes. The sushi menu has seventeen
specialty rolls and, of course, nigiri and
sashimi.

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. The Peking duck, Beef Pot and
Dry Scallops are recommended items.

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.

Arco Seafood
9896 Bellaire Blvd., 713.774.2888
A refreshing take on Chinese seafood offering
an upscale ambience. Subtle flavors allow the
natural taste of the seafood to emerge. Dishes
to try: Sea Cucumber, Crab Meat and Fish Maw
Soup, Noodle’s with Abalone Sauce, Sautéed
Snow Pea Leaf or the Steamed Whole Tilapia.

K O R E A N
Arirang Korean Restaurant
9715 Bellaire Blvd., 713.988.2088
From the décor to the cuisine, everything
about this place exemplifies tradition. The
Moh Dum Bulgogi is a classic family style
dinner which includes barbecued short ribs,
squid, chicken and a vast assortment of side
dishes such as the potato salad, kim chi and
spicy cucumber salad.

I T A L I A N
Da Marco Cucina E Vino
1520 Westheimer Rd. 713.807.8857
If you are looking for authentic Italian food,
Da Marco is the place to find it. It has a
charming atmosphere to go along with the
excellent fare. All of the entrees are subtle
and prepared nearly perfect. Must try Sweet
Corn Ravioli and Lobster and the Sea Bass
with Aceto Tradizionale.

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).

Red Basil
11322-C Westheimer Rd., 281.293.0426
A gourmet take on traditional Thai cuisine,
Red Basil offers fabulous food at a reasonable
price. If you are a fan of Thai soup try the Tom
Yam with shrimp. It will evoke all of your
senses of taste with its sweet, sour and spice
flavors. The papaya salad and the Massaman
curry beef are a few others to try.

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.
Expansive banquet and special event facilities
are also 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 at
Vietopia works perfectly for those who want
a less formal dining experience but still want
to enjoy quality food.

Van Loc Restaurant
3010 Milam St., 713.528.6441
A great lunch time eatery serving classic
Vietnamese cuisine which, according to the
establishment, has around “200 menu items
that come straight from mama.” Dishes to
try are the Vietnamese egg rolls and the beef
cubed steak with lettuce and tomato.
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.

W I N E  B A R S
So Vino Bistro & Wine Bar
507 Westheimer Rd., 713.524.1000
So Vino highlights the unique tastes and
styles of Southern Hemisphere wines. The
pairing of stellar wines with the new
interpretations of traditional world cuisine is
the passion of co-founder Elizabeth Abraham.
Must try include cooked mussels served with
a soy potatoe patty and topped with a
mushroom ragu, also the short ribs.

The Tasting Room
1101 Uptown Park Blvd. #18, 713.993.9800
Each of The Tasting Room’s three Houston
locations offers a unique food and wine
experience. Uptown has a more sophisticated
feel that attracts a hip, professional crowd. It
is the newest “in” spot to sip and be seen.
Check out the Sunday Brunch Buffet for $24,
or their delicious thin crust pizza anytime.

Reserve your Marketplace ad today!

Call 832.778.4530
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