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1.        What do you think is the most distinctive feature of Vietnamese cooking? 

What does it tell you about the Vietnam? 

 

Vietnamese food is fresh, delicate, very well balanced and one of the most refined 

cuisines in the world. If you look at Vietnam’s history, you will find that she was 

under Chinese rule for over a thousand years. Then shortly after France colonized 

the country for a further hundred years - hence her cuisine has been influenced 

by taking the best from the world’s leading culinary nations.  

 

2.        Your family is from Vietnam but you were not born in Vietnam. Is there 

anything you learnt through visiting the country that you had never discovered 

through its cuisine or your heritage?  

When returning to Vietnam, I am always on the lookout in learning ancient 

Vietnamese tales and proverbs. Listening to these sayings and stories, 

discovering the message behind them really gives me a deeper understanding of 
Vietnam’s culture and beliefs. This is something I missed out on, being raised in 

Australia.  

 

3.        What do you think of when you hear the term Australian-Vietnamese 

cuisine? What do you aim to bring to such a genre? 

I actually haven’t heard the term Australian-Vietnamese cuisine. In my cooking, I 

take Vietnamese dishes and cook them using the amazing fresh premium produce 

we have in Australia and bring Vietnamese cuisine to a higher level. 

 

4.        What is your advice for those of us who would like a lifestyle like yours - 

eating, traveling and writing?! 

 

I can’t really give advice here, because this wonderful opportunity I’ve been given 

to travel and write came about when I was working 6o + hrs a week, hidden 

away in my kitchen at Red lantern. I wouldn’t know where to start to make 

something like this happen again! 


