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For this month’s Home Issue, we highlight Houston’s hottest residential high-rise and mid-rise properties that are ready

for move-in or will soon be on the market. In addition, with so much talk about foreclosures and recession, we thought

it would be timely to expand our focus on properties that homeowners would prefer to renovate in lieu of buying new.

Towards that end, we introduce you to two beautiful homes that were remodeled with widely divergent focuses. One

of the homes was constructed in the 1920s and was completely transformed by incorporating modern contemporary

design treatments and by adding more square footage; the other home retained the integrity of its mid-century design

and was furnished with contemporary pieces that have clean lines ideally suited for its architecture.

Our health article will give you some tips on the balance of yin and yang by virtue of applying feng shui techniques in

your home.

Korea plays prominently in this issue as we present our exclusive interviews of the multi-talented Korean K-Pop superstar,

Rain, and the Korean-Canadian actress (and our cover model), Grace Park, who may be seen simultaneously on two

television series, Battlestar Galactica and The Cleaner. Get to know a little more about Grace who is launching one series

as another is winding down with its last season. Find out why Rain was named one of Time Magazine’s 100 Most

Influential People. His new movie, Speed Racer, is opening nationwide this month and he is currently filming Ninja

Assassins, scheduled for release in 2009.

While there is no travel article this month, you should not despair. Matt is on vacation, which means he will have fresh

stories of adventure to report to you in upcoming issues.

Best wishes,

Viet Hoang
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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.

On the cover:

Sequined tank: Sass & Bide
Tank dress: Morphine
Generation
Lace-up Boots: Willow, available
at LFT, Dallas 214.635.2150

Editor in Chief

Viet Hoang, President of MV Media

Publisher

MV Media
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Taking the World
     by Storm

Rain

E N T E R T A I N M E N T

RAIN was “discovered” in 2000 and became one of the backup dancers to

singer/producer, Park Jin-Young. From that point, the trajectory of the K-pop artist’s

creativity defied gravity and all the known laws of entertainment physics. In 2002,

he released his debut album that included the hit Bad Guy that topped the charts in

Korea. As his exposure and popularity increased, he was cast in the television series,

Song-Do, Let’s Go to School, which was followed by another series, Full House, which

became the most highly viewed show in Korea. Perhaps more importantly, this show

was televised across Asia. It was so popular that when Rain toured Hong Kong, China,

Taiwan and Japan, his concerts sold out immediately. This is particularly impressive

when you consider that one of the venues is Japan’s largest and seats 40,000 people.

by  H EN RI  MERCERON

Not one to rest on his laurels, Rain pushes the envelope of creativity to
incredible limits; he seems to thrive on challenges. He has set his sights
on the United States, where he seeks to become the first major Asian
entertainer to crossover and succeed in this market. Either by divine
circumstance or incredible marketing acumen, he has caught the attention
of the Wachowski brothers, the producers of the remarkably successful
Matrix trilogy. They cast him in a supporting role in their Speed Racer film
which premiers this month. So impressed were they by Rain’s acting that
they expanded his role from thirty minutes to fifty. Further, they cast him
in a leading role in their next film, Ninja Assassins, which began filming
in Berlin in April. It will be interesting to see if Rain can duplicate the
dynamics of his concert success in Asia that followed the popularity of
his television series with the release of Speed Racer; his first English CD
will hit the market later this year.

I was able to steal 20 minutes of Rain’s precious time to ask a few questions
in between rehearsals in Berlin. Although he has hired an English tutor to

instruct him full time as his focus on American projects intensifies,
he chose to have an interpreter for this interview. His last two

comments, however, were spoken in English and I had no
problem understanding them. The forecast is clear: Rain is

racing across America faster than Mach 5!

How did you get together with the Wachovski brothers
to do Speed Racer?

WB Japan contacted my offices in Korea. I had an
interview with the Wachovski brothers and they like my
acting. The W’s found me.

They must have liked your acting very much since
the length of your role was extended from

30 minutes to 50 minutes. Does the
role involve more speaking or action?

Half and half. A lot of acting and also
a lot of talking.

Acting is difficult enough but when
you have to do it speaking a
language that you don’t know well

and in the context  of CG
(computer graphics) in front of

a green screen, it must have
been incredibly difficult,
wasn’t it?

My main market was Asia. I
have had many concerts
and movies in Asia but I did
not have any opportunity to
act or sing in English. So,

when I first got the script I was very nervous but I studied a lot. I almost
remembered all of my lines in a couple of days and then I concentrated
on the acting aspects. The CG stuff, the green screen is kind of weird
because I was acting with somebody but there was actually nobody there.
At first, it was very weird but later on it was more fun than other movie
styles and I really enjoyed it.

Have you seen the movie?

Unfortunately, I have not had a chance to see the movie yet. I did hear
from many people that it is great, however, and I am really looking forward
to watching it very very soon.

The Ninja Assassins is being produced by the Wachowski brothers as well.
You must have really impressed them because they gave you one of the
lead roles. Is it a CG based film too?

The film has not started in production yet. I am here in Berlin for rehearsals.

I am guessing by the title that the movie is heavy on martial arts. Do you
know martial arts?

I actually never practiced martial arts. This is a very big movie for me and I
am learning martial arts even though it is a very tiring and difficult job. All
the crew members here are very special and, therefore, it makes everything
more pleasant. Even though my body is tired, my soul is getting healthier.

When you perform in concert, your dances are very energetic and yet
when you sing you are not breathless. What do you do to stay in shape?
Is it just dancing or do you work out?

I work out at least one hour each day. Of course, the dancing is a workout,
too, and I dance a lot. Also, I feel that I become another type of person
when I am on stage.

That brings me to my next question. There is a general opinion that you
are very strong on stage but that in person, you are a little playful and
perhaps a bit shy. True?

I think I would have to agree with that.

I want to ask you a little about your personal style because I understand
that you are launching your own design label in Spring 2009. Who is your
favorite designer?

I am starting that new venture either under my name or my company
name. It may launch this year or next. It is not confirmed at this time. As
far as my favorite designer, I actually like Tom Ford because he creates new
trends in fashion all the time.

“Henri, I am so sorry. I am working on English but I don’t know enough
(laughs)”

Rain, I think you are doing an incredible job on all levels. We wish you
well in everything and are looking forward to Speed Racer, Ninja Assassins,
and perhaps a concert in Houston, Texas.

“Thank you. It was a pleasure.”

    I feel that I become
another type of person
 when I am on stage.

4 | M a y  2 0 0 8

Speed Racer drives into
theaters on May 9th
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    The View is
Spectacular Up Here!

Living in the Sky

R E A L  E S T A T E

While the news on channel after channel and in publication after publication  is focused on

on the doom and gloom of today’s housing market, the luxury high rise and mid rise boom

in Houston stands in stark and welcome contrast. Yellow Magazine takes this opportunity

to highlight developments that are adding to the city’s skyline and urban living landscape,

and may have you thinking of moving up to a more luxurious lifestyle.

6 | M a y  2 0 0 8

Turnberry Tower, Residences at The Galleria
5048 Hidalgo, Houston, Texas 77056, 713.877.0400, turnberrytowerhouston.com
Status: Expected completion within the next 3 years
Price range: $1 million to more than $3.5 million
Developer: Turnberry Ltd.
Turnberry Tower, Residences at The Galleria, will include the latest in Smart Home
technology, with each condominium having its own private link to the outside
world. With the push of a button on a slender electronic panel screen, residents
will be able to request their car from valet, communicate with the front desk,
schedule a maintenance appointment or discover the latest in dining and
entertainment, among other options. Turnberry Tower, Residences in the Galleria
is conveniently located in the Galleria, with easy access to Loop 610, yet it boasts
a beautiful, serene view of the famous Water Wall and park.

Cosmopolitan
1600 Post Oak Blvd, Houston, Texas 77056, 713.240.9694, cosmopolitanhouston.com
Status: Complete, ready for move in
Price range: One unit left, listed at $800,000+
Developer: Randall Davis Company
The dramatic, 22-story Cosmopolitan – reportedly the fastest selling high-rise in
Texas – is nearing completion at 1600 Post Oak. Hailed as “the Trump Tower of
Houston”, the posh Cosmopolitan boasts a shimmering, 6th floor Art Deco sky
lobby, which opens onto a stunning rooftop pool deck with lounge seating and
South Beach style cabanas. Residents enjoy a private screening room, wine room,
Miele appliances and Origami “air bath” tubs.

Mosaic  on Hermann Park
5925 Almeda Road, Houston, Texas 77004, 713.533.9400, mosaichouston.com
Status: Tower 1 completed, ready for move in; Tower 2 expected completion 2009
Price range: $200s to $1 million for the penthouse
Developer: Phillip Development and Realty
Unobstructed views of downtown and Hermann Park; largest high-rise clubhouse
& pool deck in Texas; over 800 units in both towers; 24,000 sq. ft. of ground level
retail. The Mosaic recently was awarded the Houston Business Journal’s Landmark
Award for the “2008 Multifamily Project of the Year” as well as the top award, “2008
Landmark Project of the Year.”

Sonoma
2401 Bolsover, Houston, Texas 77005 713.524.0444, sonomainthevillage.com
Status: Expected completion late 2009
Price range: $400s to $4.5 Million
Developer: Randall Davis Company
Formally breaking ground next month, Sonoma will bring mixed-use to Rice Village
in a romantic, Mediterranean influenced mid-rise incorporating 100,000 square
feet of specialty retail and 120 luxury condominium homes. “In Houston, we’re
married to the car,” Randall Davis says. “We’re not a street city for pedestrians. But
we can have pockets, and we’re going to at Sonoma. When you get home, you won't
have to travel anywhere." The development will feature and open air street plaza
with upscale retail in a centrally-located urban setting.

West Ave.
West Ave., 2700 Kirby Houston, Texas 77098, 713.237.1600, westaveriveroaks.com
Developer: Gables Residential and Urban Partners
Status: Expected completion August 2008
Price Range: $1500 to $5000 a month
Located at the intersection of two of Houston’s most recognized streets, Kirby and
Westheimer, and serving as the gateway to its most distinguished neighborhoods,
West Ave. is a mixed-use pedestrian concept in the city’s center. The first phase of
the seven-story Art Deco-inspired property encompasses five-acres, with delivery
of the first of its 390 luxury apartments beginning this summer. Two floors and
190,000 square feet of retail are expected to incorporate an engaging mix of
homegrown, regional and national reputation boutique retail and dining tenants.

continued on page 8
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Highland Tower
2109 Bancroft Lane, Houston, Texas 77027, 713.622.6888, highland-tower.com
Status: Scheduled to build this summer
Price range: $300s to the $900s
Developer: Pelican Builders, Inc.
In addition to the well-appointed individual plans, Highland Tower is designed to
provide its residents with an urban escape. The 5th floor terrace level will feature
an oversized resort-style infinity edge pool overlooking the Galleria/Post Oak skyline.
Additional terrace features include a covered outdoor pavilion with kitchen, fireplaces
and courtyards with abundant green space and fountains. Just inside will be a large
fitness center overlooking the pool, a private dining room with a catering kitchen
and a well-appointed lounge with comfortable furnishings and flat screen TV.

Titan
1405 Post Oak Blvd. , Houston, Texas 77056, 713.52Titan, www.randalldavis.com/titan
Status: Expected completion 2010
Price range: $400s to $4.5 million
Developer: Randall Davis Company
Set to outdo himself, Davis’ newest buzz-worthy building, Titan, will introduce
“things people haven’t seen in Houston.”  80, fully-customizable “made to measure”
residences will average 2,000 square feet.  Six multi-level penthouse units will offer
private sky pools, and a third of the 26-story building’s homes will feature private
elevator entrances.

2727 Kirby at River Oaks
2727 Kirby Drive, Houston, Texas 77027, 713.528.2722, 2727Kirby.com
Status: Expected completion end of 2008
Price range: upon request
Developer: MDA Holdings
The pinnacle of privilege in the heart of Houston’s most desirable district, 2727
Kirby at River Oaks is a 30-story luxury residence with approximately 75 exquisite
estates, each featuring unique build-outs and finishes selected by the homeowner.
The 405-foot glass tower is truly an understated elegant form, reflective of its
prestigious address.  This exclusive high-rise offers an incomparable standard of
living and unequalled security for residents and guests. Each residence will be
constructed to meet the needs and desired design details of the respective buyer.
Every home features private terraces, 12-16 foot ceilings, fine European cabinetry,
exceptional amenities, floor-to-ceiling windows and unrivaled views of everything
that Houston has to offer including River Oaks, the Medical Center, the Galleria
area and downtown.

The EDGE
300 St. Joseph Pkwy., Houston, Texas 77002, 281.687.8429, midtownedge.com
Status: Completed, ready for move-in
Price Range: $199,000 to $445,000
Developer: John Tuschman / Midtown LLC
The EDGE Lifestyle offers amazing amenities at low monthly fees in a location that
is considered to be the “pulse” of Midtown.  One block from Farrago’s, The Fish,
Cyclone Anaya’s, The Wine Bar, Front Porch, CoCo’s, and much more. Walking distance
to the Metro rail, shopping, venues and much more.

The Point
102 Quitman, Houston, Texas 77009, 281.687.8429
Status: Expected completion May 2008
Price Range: $299,000 to $875,000
Developer: Steve Pontbriand / Custom Living Homes
This is the only mid-rise in Houston that is being built today using all steel and
concrete materials. This community is situated on a hill top setting and showcases
a stunning contemporary design by award winning architect Irving Phillips. Each
home has soaring ceilings, picturesque downtown and ravine views. This community
offers one level flats and “town-homes-in-the-sky” with 2 and 3 levels.  The design
of each home is so unique that there is potential for future expansion, unheard of
in condominiums.

Living in the Sky
continued from page 6
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At Home with Mom
You Are Never Too Old
   to Listen to Your Mom

C U S T O M S

“I want to tell you something and I don’t want you to get mad.” Those
are the words my mother-in-law spoke to me while we were eating lunch
today.

“Oh, no,” I thought, “don’t say it!” But it was too late. She was already
talking and no force on earth would stop her until she said what she felt
she must say.

When I was growing up, my mom often repeated the adage, “if you
can’t say something nice, don’t say anything at all.” My parents were
always encouraging with me and my siblings. There were, of course, things
we were not allowed to do and they would correct us. In general, they
praised us when we did good things and immediately punished us we
messed up. But after the punishment, the matter was quickly forgotten.

By the time I was 13 years old, I was like a grownup. I helped clean the
house, do laundry, iron my dad’s shirts, and babysit my brother who was
10 years younger than I. Although there were still rules that I had to follow,
the relationship I had with my parents evolved. I was allowed to stay up
late at night as long as I awoke in the morning to go to school. I shopped
with my mom and helped prepare the family’s meals. I played card games
with my parents and grandparents and treated as just another adult. I
even hung around with my parents for fun. Basically, while they were still
my parents, they were also my friends. By the time I left home for college,
they offered me advice only when asked. Otherwise, they simply provided
support, encouragement, money and close friendship.

I thought all parent-child relationships were similar to what I had with
my parents. I didn’t know much. Shortly after Woody and I married, he
moved to Fort Worth where I was living. He talked to his mom several
times a week but the conversations were always short, less than 5 minutes
in length. I was surprised because Woody is a big talker and he loves the
phone. Five minutes would barely be enough time for me and my mom
to share a nice greeting before really getting started in conversation. As
I listened to Woody’s conversations with his mom, I noticed that he rarely
spoke. Usually, he just nodded his head and said, “Okay, Mom,” or “Yes,
Mom” or “Jile, Mom.” I asked him what “jile” meant. He wasn’t sure and
asked in what context I had heard the word. I said that he repeated it
many times when he spoke to his mom on the phone. He laughed and
said that “jile” means “I know.” He explained that his mom tells him things
like what to eat, what not to eat, when to sleep, how to relate to his
siblings, how to speak to relatives, and so on. There was a very long list of
etiquette and proper behaviors according to whatever instruction she
feels he needs.

“Do you mean that you’re mom treats you like you’re still a little kid?”
I asked, completely astounded.

“Well, it’s not like that exactly. It’s the Asian way really and it shows
that she cares about me.”

So, when she got ready to let me have it at lunch, I thought to myself,
“She must really care about me because she corrects me about many
things every time I see her!”

As it turned out, she just wanted to warn me that it’s not good for me
to drink too much diet soda. I laughed and agreed. Just to please her, I
drank iced tea with my lunch instead of Diet Coke. I think she approved.

– TRICIA VOLORE

It’s funny, but I thought that my mom’s advice WAS nice. The fact that
she prefaced the statement with a warning was nothing short of a miracle.
I know I don’t always want to hear the same advice a hundredth time, but
I know her intentions are good.

You see, my mother never had self-help books growing up. In fact, even
if she did, she wouldn’t have been able to read them or have had the time
to do so. My mother was never able to attend school as a child. She lost
her mother at a very young age and her father gave her to another family,
hoping that they would be able to provide her a better life. Not having
parents to guide her or to give her advice, she had to learn on her own.

In those days and even today, girls in China were considered to be a
nuisance. Birthing a boy, however, was a joyous occasion, a blessing.
Judging from what I know about my mother, I believe that girls must have
had to work much harder to “prove their worth.”  My mother was an
extremely hard worker. Although she was never given “advice” to either
accept or reject, she WAS given many commands as to what chores to do.
She was expected to cook, clean, and care for the large extended family
with which she was living.

When she got to the right age, she entered an arranged marriage. She
was so excited at the prospect of starting a new life with a new family, in
which she would not have to work her fingers to the bone. What she did
not realize was that being the wife of the first born son in an even larger
family meant even more cooking and cleaning than she was doing before.

She was always told what to do. There was no option of saying “no.”
In traditional Chinese culture there is a hierarchy of power based on age,
gender and position within the family. Those in a lower position must do
as those in the higher positions request, no questions asked. In parent/child
relationships, this tradition helps teach discipline and respect for authority.

I have always known that respect of elders is of the utmost importance.
More so than love, one may ask? Not even a contest! Love was never even
in the equation. I do not recall being told “I love you” as a child from any
member of my family. It just wasn’t said. I believe that if a parent said this
to their child it would be considered a sign of weakness. The only words
less likely to be stated would be, “I’m sorry.”

I never needed to hear those words because I knew the love was there.
It is not that I necessarily felt the love, but I think many Asians love with
their minds. I KNEW how hard my mother worked to put food on the table.
I KNOW she tells me the same things repeatedly because she loves me. I
KNOW she “advised” Tricia to cut down on diet sodas because she loves
her, too.

It’s hard to understand the Asian way. Even though my mother is
speaking English, all the embedded cultural differences make it seem as
though we’re speaking different languages. I’ve known her all my life, so
I can translate what she was communicating to Tricia about diet soda.
She was saying, “Tricia, I love you and I care about your health. You make
my son very happy and I want you to live a long, prosperous life to take
wonderful care of my grandchildren.” This is the American translation
because we can’t say things like that in Chinese.

– VUTHY KUON

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

for more than a year. Like so many couples have experienced, their first year

of marriage  presented a wide 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, we get

their perspective on how to deal with moms.

By Vuthy Kuon



May08 1-11-P 4/22/08 4:00 PM Page 11 



May 12-15-P 4/22/08 4:03 PM Page 1 

12 | M a y  2 0 0 8 Yellow Magazine

Photographer : Joseph Perez
Photographer Assistant : Rick Kim
Fashion Stylist : Marc Sifuentes
Hair : Nikki Providence
Make-up : Susana Santos

gracing the screen
grace park

Half shirt by Ashish N Soni
Dress by Sass & Bide

by
VIET

HOANG



May 12-15-P 4/22/08 4:03 PM Page 2 

| 13M a y  2 0 0 8

Grace Park began her acting career in her native Canada on the show Edgemont,
that aired for four seasons. She is best known in the U.S. for her role as a Cylon on
the popular series Battlestar Galactica, currently in its fifth and final season on the
Sci-Fi Channel. More complex than a fine wine with long legs, notes of spiciness,
and smooth yet balanced with a finish that lingers, her character will long be
remembered as vintage science fiction. We chased the busy actress during her
regular international commute between the sets of Battlestar Galactica in Vancouver
and her new series, The Cleaner, in Los Angeles.

How many episodes of Battlestar do you film at a time?

One at a time. It has an eight day shooting schedule and we will shoot for about
seven months.

It takes eight days to shoot a one hour episode?

Actually, they are forty-minute episodes. We could make them longer but we’re
under agreement with advertisers. It’s a pretty symbiotic relationship.

How many episodes do you do in a season?

We started doing thirteen but now we do twenty. We released a TV movie before
season four. Technically, it’s twenty-two episodes or twenty episodes and a movie. I
just started doing another series called The Cleaner and it takes seven days per episode.

I am shooting two series at the same time in two different cities. I am always flying
between cities and have no days off.

With so little leisure time, how do you enjoy yourself?

I can only give you a hypothetical answer right now. But during the writers’ strike
I had a lot of free time and finally got on the yoga train. That was great. And I started
making meals for myself; on the set they usually make breakfast for us. I got
dependent on that, eating cereal or stuff from the bakery. So, I started cooking and
doing things for myself like a normal person. I got to ski at Whistler, which is one
of the best resorts in North America and is next to Vancouver.

Have you had any movie offers?

I made West 32nd in New York in 2006. There have been other offers but for some
reason or another I didn’t do them.

West 32nd was about the Korean underworld. Why did you decide to take the role?

The script was fantastic, and the director, Michael Kang, had won an award at the
Sundance Film Festival with his first feature. Before I’d ever seen that movie, I already
agreed to do West 32nd. I’m really happy I did. I didn’t recognize Mike Juhn, and he
was laughing at me because he knew I didn’t recognize him. It turned out that we
went to the same summer school one year in Korea. I mean, there were hundreds
of people at that school and he was in a different program than I. It was cool to
have that little reunion after so many years. He’s quite a popular actor in Korea.

I understand that you’re fluent in Korean.

No, I am not. Nor do I know how to speak Chinese or French or Spanish. Once these
misstatements get out on the internet, they grow like viruses. You can’t get them
under control. I have studied French in school, but by no means does that mean I
can write a dissertation in it.

Have you been to Korea?

Yeah, I’ve been there a few times when I was young.
I also went last year when West 32nd opened at a
film festival.

Do you get any fan mail from other parts of the world?

I get some from Germany, England and Australia. I don’t think I get any from Asia.

Do you think Vancouver will always be home for you?

Of course, I grew up here. It will always be home to me.

Does that affect your career?

Yes. It definitely gave me a leg up because I think Vancouver is a fantastic location
to start working as an actor. A few years ago when the dollar was stronger, there
were more productions in Canada and we had a good piece of the pie compared
to Hollywood and New York. But Vancouver and Toronto were always competing
with those locations. I know people in Los Angeles who would laugh if I told them
we had a lot to offer up here. A couple of years ago we hit the one billion dollar
mark (Canadian dollars, mind you), which was not that large in American terms.
But when Autumn Leaves was cast, the smaller parts went to Canadians. So, I think
it was good that there wasn’t as much competition as in the U.S. I think anyone
can film a movie or television show here. You might have to relocate to another city
but I don’t think you have to move to Los Angeles.

So, are we the first magazine on which you will GRACE the cover?

No. In 2000, I was on the cover of the Korean-American and Asian-American magazines,
KoreAm and Audrey. But, you just said that so you could get a joke in, right?

Yes, I admit it.

You guys…

In a previous interview you said you love film, fashion, and art. On every cover of
Yellow Magazine are the words “fashion, lifestyle, art.” There seems to be a close
correlation between what we cover and what you love. Have you modeled before?

Yeah. It was very, very small time. I did some in Hong Kong and Vancouver but being
a model was not something I aspired to become.

But that’s what we look for. We were super-excited because aren’t you about 6’1”?

5’9”

5’9” is perfect for the modeling industry.

5’9” is ho-hum in the modeling industry but on the street
it’s “Hey freak! Why are you so tall? And you’re Asian!”

    I am shooting two series
 at the same time in different
   cities. I am always flying
     between cities and have
           no days off.

Red Dress, cummerbund and shoes
by Alexander Herchcovitch
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What will you miss most about Battlestar Galactica now that it is ending?

I think what I’ll miss most are the really fantastic stories and being a part of that.
I will also miss seeing everyone on the set with whom I have established friendships.
Everyone was really humorous on set. I grew up in a family in which everyone had
a sense of humor but were not funny ourselves. We would laugh but something
had to make us laugh. We never made each other laugh. The cast of Galactica is
very funny. I think the actors here are very gifted and, at the same time, bizarre and
strange. I have a weird fascination with watching people, observing who they are or
who they portray. I like the work but I really enjoy the relationships I have with the
cast and crew. We’re like a huge extended family. Most of us don’t have that in our
lives unless we work. When you’re a kid you always have your mom and dad. When
you get older, you hang out with schoolmates. But, even now, it’s hard to see your
friends. I haven’t seen some of my friends in months. And we live in the same city!
It’s bizarre how much time I spend with the people with whom I work. It’s such a joy!

How many episodes of the series The Cleaner are you in?

Thirteen. I have a full series.

You have your hands full with The Cleaner after Battlestar!

I think I’m going to have my hands full having to shoot both of these shows at the
same time.

So, are you already shooting The Cleaner?

Only the pilot.

How is it working with Benjamin Bratt?

Oh, he’s fantastic. Everyone asks me if he’s really that hot and if he has it for me.

He’s pretty ripped. When I hit the gym he makes me look soft. I don’t like it when
guys are leaner than I am. Guys are leaner than girls, anyway. Well, maybe the
athletes.

Who is your character in The Cleaner?

Akani. I don’t have a last name yet because they just changed it.
A week ago she was Akani Quest, a Japanese-Colombian but
now she’s going to talk to her Korean grandmother. I
said, “No, no, no. We’re not going to have a
Korean character named Akani.” She’s one
of William “The Cleaner” Bank’s right
hand people, who as part of his crew
helps others get clean from their
addictions by whatever means
needed. She’s a girl who sees a lot of
things she doesn’t like. She’s not a
princess, although she could be
one…with an edge. I haven’t found her
core yet. She’s hard to describe.

How do you see your career developing?

It depends on how Cleaner goes. I’m quite interested in experiencing other aspects
of filmmaking. Maybe taking other roles, shadowing some directors, or writing
something just for the experience. I never wanted to be a writer but I just want to
see what it’s like. With each new role there’s a whole new skill set. Acting/directing,
some people think “oh I can do that” but I’m curious about how it actually works.
I want to explore and have an adventure rather than to continue chugging away,
going to auditions and reading scripts. I mean I love that but I’m curious. If I wasn’t,
I wouldn’t be an actor.

I know you did photo shoots for lingerie and designer clothes. Who’s your favorite
designer?

That’s a good question. I probably don’t shop enough to have a favorite designer.
Even if I did, I would have such a hard time just picking a few. There are some really
exquisite designs out there. Are we talking couture?

Let’s talk couture.

Honestly, my interaction with designers and designer lines is so limited. I’d pretty
much be listing whatever I saw because I think everything is beautiful. It can be
Gucci, Dolce and Gabbana, Stella McCartney, Dior, or Chanel. They’re exquisite and
beautiful. I enjoy looking at and wearing the items but I’m not the kind of person
to collect dresses, jewelry, and shoes.

Are you more of a casual or formal person?

Casual. I mean, you’ll never catch me in a Juicy Couture dress suit, but yeah, I’m a
jeans girl. Jeans and boots.

What’s your favorite pair of jeans?

I’m a fan of Diesel.

Do you have any hobbies?

Is traveling a hobby?

Yes, as long as it relaxes you.

I love traveling and snowboarding. I don’t go out as much as I’d like to. And I love food.

What’s your favorite thing to cook? What was the last thing you cooked?

The last thing I cooked was miyukgook, a traditional Korean seaweed soup. When
you translate it, it’s not that appetizing. It means seaweed soup. And people are
like “ewww”. When you get the right kind of seaweed, it’s amazing. It’s chewy and

mild. I put it in organic chicken broth, which brings the flavor out tenfold…
a thousand fold. You just use some sesame oil, and virtually that’s

all you need to nourish yourself with soup. It’s so healthy it
takes me back to my childhood.

Can I say your favorite food is Korean?

Yes, if someone asked me what food I would eat
if I couldn’t have any other food, I’d say Korean.

I just discovered Korean food and I love it. I
love kimchi.

I’m not a humongous kimchi vegetable fan
but, in general, I like Korean food. They have
great soup. Their koji is fantastic, they have
a bunch of really cool dishes that I think are
really healthy. There’s not a lot of grease and
you don’t miss it. You don’t have to eat salad
all day. You’re eating nourishing, healthy

food packed with flavor.
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  I’m quite interested
in experiencing other
 parts of filmmaking.

Black Lurex Pleated Sleeve
Blouse by Thuy available at
Nikki-Laura, NYC
Jumpsuit by Harlan Bel
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 There’s a
  lot of things
      people
 don’t know
    about me.

Which is more like you, Maxim or Yellow Magazine?

Neither. I’m definitely not Maxim but I don’t have enough style to rock the Yellow
Magazine shoot. I thought we did more high fashion, edgy, angular shots that
pushed the envelope... something we call ugly fashion. I’m not a pin-up. It’s very
angular and every once in a while you see that in Vogue and say, “Ooh check that
out” and I actually thought it was really awesome that we did something like that.
The light was very harsh and changing the angle of the face or limb changed the
geometry, the layout, and the pose. It was interesting to see all the pictures that
were shot within seconds of each other. I enjoyed that more than the typical soft
light and fog… just me looking pretty. The Maxim shoot was pretty classic: big hair,

false eyelashes, beautiful make-up, one ounce of clothing. It was totally different
with the Yellow shoot.

Is their anything about you that might surprise readers?

There are a lot of things people don’t know about me, and I want to keep it that
way. I’m a pretty private person.

Are you on a set right now?

Yes, I’m on the Battlestar set in Vancouver; tomorrow I go to Los Angeles to do The
Cleaner. Good times!

Jacket by Jeremy Scott
Top by Jose Duran 917.204.0009
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Around the House
Make Your Home
      Your Castle

E S S E N T I A L S

Rah! Rah! Rah!

If you’ve always wanted to paint your room in your favorite team’s
colors – now is your chance! Glidden and Home Depot have teamed
up to create the perfect game plan for you to support your team. You
can even do a “room visualization” online to see just how your room
might look in Rockets Red! You are a Rockets fan, right?
$850
Home Depot, various locations
homedepot.com, glidden.com

Asian Style

Get your quick fix of architecture and Asian design style from one
these paperback books in the inexpensive Icon series published by
Taschen. Each book bursts with glorious full color photographs that
might help you develop a style that’s all your own. Taschen is an art
book publisher based in Cologne, Germany, and famous for unique,
cutting-edge art, architecture and entertainment books.
$9.99 each
taschen.com or local bookstores

Korean Cinema
Then and Now

T H E  A R T S

The Museum of Fine Arts Houston will present seven outstanding South Korean films of past and present in connection
with its ongoing Asian arts initiative. According to Public Relations Associate, Dana Mattice, the museum committed to
quadrupling the exhibit space for Asian arts. Korea has long been considered a leader in the production of films in Asia,
especially during the period following the Korean War. The Arts of Korea Gallery will showcase five recent provocative Korean
films and two classic ones which have been re-mastered for the public’s viewing pleasure.

Women on the Beach will kick off the series on opening night. It was directed by Hong Sang-soo, considered to be the
contemporary Korean director most influenced by French filmmaking techniques. The following night will show Lee Joon-ik’s
The King and the Clown that depicts a gay relationship between a king and a clown. The following weekend will screen If You
Were Me To, a compilation of short films on human rights, and Our School, a documentary that follows a group of Ethnic
Korean students. In the final weekend of the series, two classic films will be shown: the first, on Saturday night, is A Flower
in Hell, Shin Sang-ok’s 1958 movie which is considered to represent the turning point in Korean film production; on Sunday
night will be The Marine Who Never Returned, a 1963 film about the trials and tribulations of soldiers during the Korean War.

Showtime is 7 P.M., every Saturday and Sunday from May 31st through June 15th at the Brown Auditorium Theater at
the Museum of Fine Arts Houston, Caroline Wiess Law Building, 1001 Bissonnet. For detailed information, contact the
museum film line at 713.639.7515 or visit MFAH.com. Tickets are $7 pre-sale or at the door.

by  GER ALD CASAS

Women on the Beach, directed by Hong Sang-soo

Multipurpose Scents

Created by Suji Meswani, former buyer and product designer for
Anthropologie, these candles are not only beautiful and smell great,
but the vibrantly silk-screened glasses are reuasable as drinking glasses.
Each themed collection is based on the couple’s trips around the world.
The candles are made in the USA, hand-poured with a custom
soy/paraffin wax blend to ensure a clean, even burn, then wicked with
a lead-free cotton wick. The Masala pillars feature Black Currant, Ripe
Papaya and Chai Tea Masala.
$19.95 each
Mint, 1641 Westheimer Blvd. #2, Houston, TX 77006, 713.523.0738

Design the Asian Way

For 60 years, Tuttle Publishing has been a leading publisher of books
on Asia. China Style presents a fascinating overview of China’s diverse
design landscape today, featuring homes in Beijeng, Shanghai and
Hong Kong – three of the world’s most vibrant cities. Korea Style
reveals the intrinsic elements of Korean design: simplicity, moderation,
constraint, and a deep respect for all things natural.
$45 each
tuttlepublishing.com or local bookstores

Go Round and Round

Check out this cast iron candelabra,
available in two sizes for floor or table.
Designed by Tom Dixon, this space
adaptable piece has arms that spin to
form different positions.
$690 for the tabletop version
Kuhl-Linscomb
2424 West Alabama,
Houston, TX 77098
713.526.6000
kuhl-linscomb.com

How Low Can You Go?

The gorgeous Itaca Area rug and versatile Shell Pouf, both by Paola Lenti, make your living
area comfortable and luxurious. The rug is entirely hand woven, with the different thickness
of the wool and cotton creating an irregular graphic pattern that makes each rug completely

unique. The coordinating Shell Pouf is made of cold injected, waterproof and stress
resistant polyurethane foams, covered in pure new wook rope, and can be

used as seating, side or center table
Pricing upon request

nv4living, 713.490.2684, nv4living.com
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Literally translated, feng shui (pronounced “fung shway”) means “Wind
Water” in English. It is the ancient Chinese practice of arranging a
harmonious environment to improve well being. The Chinese believe that
energy is a natural force that pervades all areas of our environment and
affects our daily activities. Yang is positive energy that is bright and active;
yin energy is negative, dark and inactive. Abundant yang energy yields good
health, prosperity and spirituality. Too much yin energy translates into
stagnation and misfortune. By balancing the opposing energies in a physical
location, feng shui enhances the inter-relationship between the macrocosm
of the natural environment and the microcosm of the human body.

While large corporations may seek feng shui advice to secure economic
advantages, individuals apply it in home settings to soothe energy and
enhance health. Try the following feng shui tips in your home and you will
be amazed by the positive changes that follow.

Entrance  The entrance is one of the most important locations to attract
good energy to your home. Keeping it clean and open allows positive
energy to circulate inside your home and increases the chance of receiving
golden opportunities in life. Make sure the path to the entrance is wide
and well lit. Place a beautiful painting on the wall opposite the entrance
to welcome positive energy into the home. If the entrance faces a dark
area or a staircase, make sure to keep the entry door closed or place a
screen between it and the living area. This can repel negative energy trying
to gain entry inside the home.

Living Room  Being the center of family life, the living room is one of
the first rooms to greet guests and symbolizes a connection to potential

career and relationship opportunities. In general, subtle color coordination
creates a peaceful atmosphere and brighter colors tend to uplift people’s
moods more than darker ones. Furniture should be arranged in such a
way as to not impede traffic flow in the living area. Round coffee tables
encourage free energy flow. Placing sofas farther away from doors preserves
energy since people usually sit upon them for extended periods and energy
may be drawn away by the doors when opened.

Bedrooms  The bedroom is the one room in the house that is most
aligned with one’s overall health. It serves as a restorative sanctuary for
sleeping and energy rejuvenation. To reduce distraction during sleep,
remove things with electromagnetic fields such as TVs, telephones and
computers. Place the bed’s headboard against a solid wall and opposite
the door. The wall creates a safe haven for the sleeping mind. If you are
able to see activities at the door, you are in control of your home.

Kitchen  The proper placement of the kitchen helps produce sufficient
positive energy. The ideal location for the kitchen is in the rear of the house,
where resources are stored in abundance without easy identification by
outsiders. As with other rooms in the house, the kitchen should be uncluttered
and kept clean to prevent the accumulation of bad energy.

Historically, feng shui is thought to have had ramifications beyond
domestic serenity. To millions of practitioners around the world, an old
Chinese saying reveals the essence of feng shui: “If there is harmony in
the house, there is order in the nation. If there is order in the nation, there
will be peace in the world.” Be patient as it will take time for the harmonious
magic of feng shui to materialize. For the moment, put it into action and
experience how it transforms your life.

    Ancient Design
Philosophy  with Buzz

Feng Shui

H E A L T H

Recently, a California McDonald’s franchisee turned to feng shui as a strategy to boost sales.

When Disneyland opened in Hong Kong in 2005, company executives consulted with a feng

shui master to shift the angle of the theme park's main entrance by 12 degrees to maintain

good energy flow and to maximize the prospect of prosperity.  What is this esoteric concept

of feng shui that is redfining modern living and work areas around the world?

If there is harmony in the house,
    there is order in the nation.

by  IVY YANG

Lucky bamboo brings
prosperity and fortune
to those who keep it.
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Why Buy When You
     Can Remodel?

Old is New Again

H O M E S

Maybe you like the neighborhood, or the schools, or the shopping nearby. For whatever

reason, you don’t want to move! But your home may not be all that you want it to be. That’s

where doing a smart remodel can both enhance your quality of life and increase the value

of your home. Whether it’s a few buckets of paint and some flowering plants, or a major

gutting and building from scratch, staying put could be the smartest move you can make.

Above: before
Right: after

Furniture by NV4 Living, nv4living.com

Perez Residence: If your home has “good bones”, instead of spending money on massive
remodeling, it makes more sense to accentuate the positives that are already there. The
popularity of the clean lines and natural light common in midcentury modern homes
has grown tremendously in the last decade, attributes that the homeowners of this
classic midcentury modern  wanted to emphasize. By removing some of the unwanted
additional elements that had been added by previous owners, the home was soon back
to its original clean, streamlined look. Incorporating modern furnishings has further
enhanced the homes linear qualities.

David Isaacs Residence: A neighborhood in transition was given some new life
with the complete transformation of this 80-year-old Georgian Colonial home.
The original dark floor plan was opened up to allow natural light to flow in
while still preserving privacy. Although the house was practically gutted during
construction, many of the original materials were reused to lessen the overall
environmental impact of the project. The balance with nature was extended
into the front and back gardens through terraces, as an expansion of the
indoors – nearly doubling the homes useable square footage.

Above: before and during
Right and upper right: after

Architect: Spencer Howard

Photos by Collin Kelly
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Asian American Giving Circle Launch Pary
Held at Zushi Japanese Cuisine

On March 20, Yellow Magazine and
Zushi Japanese Cuisine helped host
a launch party for the Asian
American Giving Circle of Greater
Houston. The event was a fundraiser
for the group, whose goal is to
encourage philanthropy in the Asian
American community, in addition to
bringing a new source of funding to
nonprofit organizations serving
Asian Americans in Greater Houston.

Sue Sim, Gordon Quan Caroline Yang, Betty Gee Anne Luong, Sandy Tran Justine Pham, Jenny Yu, Elizabeth Yu, Jack Xie

Muna Horie, Angie Kuo Loc Nguyen, Joyce Wang, Minh Nguyen, Michelle Chuan, Jeff Gee Yuki Rogers Cynthia Xue, Jenny Lin Fue Nguyen, Michael Le Cindy Fu, Joyce Wang

William Kao, Yi Tian, Riyad Nhi Tran, Tiffany Ho, Ryan Tran Ken Chang, Mandy and William KaoJohn Newinn, Viet Hoang Mini Timmaraju, Tony Dinh, Miya Shay

5900 Memorial Drive
Suite 102

Houston, TX 77007

713.861.5588
www.zushihouston.com
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    So Don’t Miss Out
on Something So Tasty

So Vino Bistro & Wine Bar

D I N I N G

As you enter its doors, you are greeted by the hostess station that is a tall
wood table in front of a crafty wood screen. Underneath the table are a
number of flat wood wine crates that are architecturally stacked. The entire
wall to the left consists of illuminated light maple shelves that house the
restaurants collection of wines. Half the length of the wall is reserved for
the bar, in front of which are two six foot cocktail tables that may comfortably
accommodate eight barstools apiece.The dining area is divided almost in
half by a four foot wall that curves elegantly to separate a floor level area
from a higher one that is elevated about one foot. The wall opposite the bar
is lined with three bright white booths arranged lengthwise. Above them,
there is a locally designed and forged wall sculpture that runs from one end
to the other. It is reminiscent of a three strand chain comprised of ten inch
oxidized iron “links”. The piece is precise but simple in design and stands
out smartly against the stark white wall.

The dominant colors throughout the restaurant are white and wood
tones. The walls and ceilings are white although textures are used to add
dimension to the various surfaces. For instance the entry wall is constructed
of white limestone blocks; part of the ceiling near the entry has the exposed
fluffy insulation that is white rather than the customary black seen at other
establishments; white table cloths cover the dining tables and the all the
dinnerware is white ceramic. Aside from the maple wood bar shelves, the
floors are of a darker wood, as are the chairs.

It is within this sophisticated context that SoVino’s patrons enjoy its large
selection of Southern Hemisphere wines from South Africa, South America,
Australia as well as many more. To complement the wines (or vice versa),
diners may select from a variety of cheese plates, fine cold cuts, salads, and
entrees such as pan seared duck breast and angel hair pasta.

I began my evening at SoVino with an appetizer of cooked mussels
served with a soy potato patty and topped with a mushroom ragu. It was
paired with a Napa Valley Chardonnay. The flavors of thyme, ripened roma
tomatoes, soy and a hint of cherry made this dish one of my favorites. In
addition to being very tasty, this selection was very well presented in such
a way as to only enhance the flavors that I savored.

It was interesting to me that although Chilean Sea Bass is not listed on
the menu, it was one of the first things my waiter recommended and it is

served daily. Of course, I could not entertain ordering anything other than
the bass as it is one of my favorite dishes and I sample it wherever I dine.

When the plate was placed in front of me, my first impression was that
it was a very generous piece of fish. And it must have been the thickest cut
of Chilean Sea Bass that I have ever been served. It rested on a bed of string
beans with slices of roasted almonds sprinkled throughout. The plate was
square and in each corner was a bright red splash of color from a sliced half
of a cherry tomato. Whenever I am presented with a plate that is so
affectionately prepared, I always hesitate before is take the first bite and
disturb the balance of the components. It is almost like messing with a
masterpiece that has just been painted. But, without too much ado, I
succumbed to the enticing aromas of sesame oil, citrus and soy sauce. All of
these flavors seemed to be seal the inherent flavors of the sea bass in a semi-
crispy shell that added unexpected but welcome texture. This entree offered
a superior balance of flavor that satisfied a healthy heart as well as a hardy
appetite. And the buttery attributes of the sea bass was further enjoyed with

a glass of crisp Chardonnay.
It may be helpful to know that SoVino has a private dining room that

may accommodate small parties of about twelve diners. For those occasions
when you would prefer to dine outdoors on a cool evening, there is a rather
large patio on the premises. Although it looks upon the parking area, this
part of lower Westheimer is a relatively calm street.

SoVino exemplifies how wonderful a wine bar and bistro can be for hard working

and stressed Houstonians. Located on Houston’s famed Westheimer Curve, SoVino

is a divine experience in terms of food and ambiance.

So Vino Bistro & Wine Bar
507 Westheimer Rd.

Houston, TX 77006
713.524.1000

sovinowines.com

by  I L ISHA COOPER

So Vino highlights the
   unique tastes and
   styles of Southern
   Hemisphere wines.

Tuesday through Friday
5:00pm-midnight

Thursday through Thursday
5:00-late

Closed Sundays

So Vino co-founder Elizabeth Abraham

Photos by Timothy Fredrick
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Sylvia Quan, Andrea White, Joe Turner,
Glen Gondo, Mrs. Murata, George
Hirasaki, Donna Cole, Dr. Nose

Photos by ______________

Japanese Garden Fundraising Launch Reception
Held at Hermann Park

On April 3rd a fundraiser was held to help renovate
the Japanese Garden in Hermann Park. The event
featured delicacies from Kubo’s Sushi & Grill,
entertainment by the Kobushi Taiko Drummers
from Dallas and the Wakanakai Taisho Koto Players
from Japan. There were also origami, ikebana and
tea ceremony demonstrations.  Originally designed
by world-renowned Japanese landscape architect
Ken Nakajima, the garden was built to symbolize
the friendship between Japan and the United
States, and to recognize Houston’s Japanese
community. The two year project’s fundraising goal
is $1.5 million, with Phase II kicking off this fall.

Eiko Osawa, Tsugaru Shamisen Group from Japan, Consul General OsawaConsul General Osawa, Andrea White, Donna Cole, Glen Gondo,
Dr. Nose

Miwa Sakashita, Mrs. Matsumoto,
Donna Cole

Hiromi Anzai, Azumi Gotoda

Hope Initiative
2008 Golf Fundraiser
Held at Longwood Golf Club

Hope Initiative members

Joseph Le, Nick Bao, Peter Nguyen, Michael Nguyen,
Paul Nguyen

AJ John Chinh Le, Michelle Luu Nguyen

Chongha Chung, Alain Train, Autry Stuart, Richard Lo

Mass Mutual Team

Michael Bui, Bao-Huong Hoang, Tom Nguyen,
Teresa Mai, Mike Bui

Hope Initiative’s 4th annual “Putting Fore the Future”
Charity Golf Tournament was held on March 15, 2008,
at Longwood Golf Club in Cypress, Texas. The event
attracted more than 100 players and volunteers to raise
over $11,000 in charitable proceeds, used to provide
medicine, food, clothing, shelter, and school tuition to
orphans in Vietnam on the group’s next Medical Mission
to Vietnam this Christmas. 
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Cellar Secrets

W I N E

One may measure how much wine has enamored
Americans by the increasing number of homes that boast
wine cellars. While it will evolve and improve over time, wine
must be handled and stored under such conditions as to
promote its optimal state. If you are going to commit significant
amounts of money to collect wines, it only makes sense that
you would take the steps needed to store it appropriately.

First, wine should be stored horizontally. In this manner,
the wine will keep the cork moist, preventing it from drying
and developing fissures through which oxygen would enter
the bottle and spoil the wine. Next, it is essential that you
protect your wine from its natural enemies of heat, light,
vibration and humidity.

Heat ruins wine over time by accelerating the aging process;
exposure to extreme heat may destroy wine in a matter of
hours. The ideal storage temperature is between 50 and 65
degrees Fahrenheit and will require some form of refrigeration.

Light has a similar effect on wine in that it represents a
source of heat passing through the glass bottle that will disturb
the delicate environment in which the wine evolves over time.

Vibration also impedes the sensitive process that occurs
within a wine as it develops. The negative effects of vibration
can be short term as in the case of “travel shock”, causing it
to have and initial “off” taste. Usually, if allowed to sit or ‘rest’
for a while the flavor will recover. I recommend that wine
should be delivered several days before the function at which
it will be consumed to allow it to settle.

Humidity is another critical variable that contributes to
a wine’s evolution. Too little moisture in the air can dry out
the corks, allowing air to enter the bottle; too much humidity
may destroy labels and produce an environment that encourages
the growth of bacteria. The optimal humidity level for storing
wine is between 50% and 70%.

Adding a wine cellar to your home may be a good
investment, especially if it also serves as an entertainment area
with display racks for your bottles of wine, and tables and
chairs for tasting and dining. If a separate wine cellar is not
feasible, other options include refrigerated wine cabinets,
converting a closet or open space under a stairwell, or using
a commercial facility that rents space for wine storage.

There is no standard answer to how long you should age
a bottle of wine. I find that, in general, wines are better served
while they are somewhat younger rather than older. Perhaps
this is a reflection of the way many wines are being produced
today. A wine’s flavor profile changes with time, and an older
wine can exhibit degrees of character and elegance not present
in its younger state. But the younger wine can offer a freshness
and exuberance that the older wine has lost. Perhaps it is
expressed best by one of the world’s greatest wine makers
who once remarked, “People often ask me how long should
I lay a bottle down? They want to know how many years,
how many months, what day of the week and what hour of
the day they should drink it. The answer is to buy six or twelve
bottles of a wine you like and drink it over time, then, you
determine when you liked it the best.”

Wine in Store
    for You

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

These wines are so good you won’t be storing
them for very long:

D.H. Lescombes Chenin Blanc 06
I have always been pleasantly surprised by the white wines
produced in New Mexico (especially sparkling wines) and this
lovely varietal is no exception. One doesn’t think of the desert
as a prime growing region but the dry hot days found there are
countered with cool nights that allow certain grapes to grow
very well. This Chenin Blanc is soft with a well-rounded balance
of acidity and tropical fruits of mango, orange peel and melon.
You can almost taste a hint of spritz. This is another of those
wines that performed well at the Houston Rodeo and Livestock
Wine Competition, garnering a Reserve Champion designation.
Should go well with Asian cuisine $13.99

Chateau des Roques Vacqueyras 03
This is a wine from the Vacqueyras, an area located in France’s
southern Rhone region and received its appellation in 1990. The
wine is a blend of at least 50% Grenache with the balance being
Syrah, Mouvedre and Cinsaut. Drinking this cuvee is like sitting
down in your favorite chair, putting on your comfortable house
shoes and reading the paper…very relaxing. The wine is soft with
a medium body offering flavors of blackberry jam with a light hint
of chocolate. Serve with lighter red meats and grilled chicken. $13.99

Icardi Brachetto 06
This is a most unusual red wine from the famed Icardi winery
located in the Piedmont region of Italy. Icardi is famous for their
powerful wines such as Barolo, Barbaresco, and Barbera. This
wine is anything but powerful. Serve chilled and savor the sweet
but not cloying flavors of red berries captured in this delightful
bottle. Think red Moscato. Perfect with Asian cuisine. $21.39

Adding a wine cellar to your home
      may be a good investment
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Dining Guide
Yellow Magazine’s featured restaurants

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.

Zushi Japanese Cuisine
Sushi
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
Zushi Fusion
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 shashimi and sushi. Side note: Uptown
Sushi has “off-the-menu” specialty rolls served daily!

Rickshaw Bambu
Pan Asian/Japanese
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
shashimi. The lounge at Rickshaw stays open late and is
known for the pineapple upside down cake martini.

C H I N E S E

Auntie Chang’s
Chinese
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 at Auntie’s.

Hong Kong Food Street
Hong Kong Style Chinese
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
Chinese 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.
Menu prices range from $3-$4.74.

Sinh Sinh
Chinese seafood
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 for you to enjoy.

Arco Seafood
Upscale Chinese
9896 Bellaire Blvd., 713.774.2888
A refreshing take on Chinese seafood offering an upscale
ambience that matches the food served here. 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
Classic Korean
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.

T H A I

Red Basil
Gourmet Thai
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
Gourmet 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
North Indian cuisine
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 or the Tandoori Platter typifies
this perfectly.

M A L A Y S I A N

Malay Bistro
Malaysian
8282 Bellaire Suite 138, 713.777.8880
The exotic dishes at Malay Bistro perfectly blend the
aromatics of spice and flavor, creating traditional Malay
cuisine that exemplifies how Indian, Chinese and Malay
culinary worlds come together. Dishes to try; Chicken
Satay, Beef Rendang, Banana Grilled Fish or the Bah Kut
Te. The pull tea beverages are also extremely popular.

V I E T N A M E S E

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

Mai’s Restaurant
Vietnamese/ Chinese
3403 Milam St., 713.520.7684
Mai’s has long been known for their late night food
service. Located near downtown, club goers and night
owls alike seem to always enjoy finishing the night off
with a trip to Mai’s. The Pho soups here are amazing as
are the spring rolls and any dish with rice or noodles.

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

Mo Mong
Vietnamese Fusion
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 Gu Luc Lac, Mango Spring Rolls and the Mo
Mong noodles.

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