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GREAT LOCATION - VITRI TRUNG TAM

Toa lac ngay trung tAm dao Phti Qudc xinh dep, khu nghi dwdng Sai Gon Phi Qudc ndm canh bai bién cat vang min
v&i chiéu dai 300m, va chi khodng mwoi phit di bé dén Cho' dém Phi Qudc, thi trAn Dwong Déng, nhiéu ctra hang
1an can rat thuan tién d€ kham ph4 khap hon dao tirkhach san.

GREAT STAFF - NHAN VIEN TUYET VO'T

Doi ngli nhan vién kinh nghiém va than thién luén chao dén va phuc vu quy khach mot cach chuyén nghiép. Chiung
tdi cam két sé mang lai cho quy khach nhirng trai nghiém khac biét va hai long. Hay dé chung t6i cham séc quy
khach cung gia dinh.

GREAT VALUES - DICH VU PANG GIA

Noi thw gian két hop nghi dwdng, hoi nghi két hop véi tour Khen thwdng ciing véi cic tro choi dong doi kham pha
va truec tiép trdi nghiém cho quy khach. V&ihon 36 dich vu mién phi va khac biét, khu nghi dwdng Sai Gon Phi Quéc
ludbn mang dén gia tri veot troi. Chung tdi ddm bao gia tri ma quy khach nhin dwoc cao hon so véi so tién quy khach
bora.

(GLOBAL AWARD - GIAITHUONG QUOC TE

Khu nghi dwéng Sai Gon Phu Quéc la doanh nghiép duy nhat trén dao Phi Quoc ap dung cac tiéu chuln chitlwong
dé nang cao chat lwong san phdm & dich vu ctia minh. Ndm 2014, t& chttc Chat lwong Chau A Théi Binh Dwong
(APQO) trao tiang giai thwéng “Dan dau vé dang cap” (GPEA - Best in Class) cho khu nghi dwdmg Sai Gon Pht Quéc
tai Kuala Lumpur.

[wlzifd[®] 62 Tran Hwng Pao, Dwong Pong, Phu Qudc, Kién Giang, Viét Nam
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HOTELS & RESORTS IN HCMC
*Rex Hotel Saigon
*Hotel Majestic Saigon
*Hotel Grand Saigon
*New World Saigon Hotel
Caravelle Saigon Hotel
*Sheraton Saigon Hotel & Towers
*Hotel Pullman Saigon
*Royal Hotel Saigon
*Hotel Continental Saigon
*Oscar Saigon Hotel
*First Hotel
*Arc En Ciel - Bat Dat Hotel Group
*Dong Khanh Hotel
*Phu Tho Tourist Service Joint -
Stock Co.

sLiberty Hotel Corporation
*Saigon Hotel Corporation
*Bong Sen Corporation

*Cho Lon Tourist Hotel Group
*Thanh Binh Hotels Group
*Thu Duc Tourist Service Joint
Stock Company

*Can Gio Resort

GASTRONOMY
*Binh Quoi Tourist Village 1, 2,3
*Tan Cang Tourist Village
*Van Thanh Tourist Village
*Saigon Ship (floating restaurant)
*Metropole Wedding &
Convention Center

*Thuy Ta Dam Sen Restaurant

TRAVEL SERVICES
Saigontourist Travel Service and
its HCMC - based offices and
branches
*Fiditour
*Cho Lon Tourist
*Dam Sen Travel

ENTERTAINMENT &
RECREATION
*Dam Sen Cultural Park
*Vam Sat Ecological Tourist Site
*Vietnam Golf & Country Club
*Dynasty Club Rex

*Majestic Club

*D'Palm Club

*Club9

*Vegas Club
*International Tourist Club
*Palazzo Club

OTHER SERVICES
Saigon Exhibition & Convention
Center
«Saigontourist Hospitality College
*Saigontourist Cable Television Co.
Ltd.
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HOTEL MAJESTIC SAIGON

RESTAUIIIANT

Established since 1925, the 5-star Hotel Majestic Sai . :

SADIIShed since 1725, Tne Ssiar Tiolel djesiic Saigon o In Center of Saigon Q 1 km from Bus Station
harmonizes a unique heritage concept with luxurious
accommodation. Come and experience the Hotel Majestic
Saigon and let us enrich the memories of your stay.

‘1‘ 7.3 km from Airport % 550m from Ferry Pier

01 Dong Khoi Street, District 1, Ho Chi Minh City, Vietnam | Tel : 028 3829 5517

Email : majestic@majesticsaigon.com | www.majesticsaigon.com



SAIGONTOURIST
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CUA CHUNG TOI

Ciing ban tan huéng ban sac Viét,
cling ban huong thu cudc song.

SAIGONIOURIST

Tan hudng ban sdc Viét
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O TONG CONG TY DU LICH SAI GON: 23 Lé Lgi, Quan 1, Tp. H5 Chi Minh, Viét Nam @ @ www.saigontourist.com.vn @ @Isaigoniourist.sgi



THONG DIEPBAN LANHPAO

Quy ddc gia, quy khach hang than mén,

“Thudng vi Viét Nam” d6i khi dau cAn phai tim dén
nhiing gi qua cao xa. N6 6 ngay bén minh, khi ta tim vé
v6i manh d4t phuong Nam tran diy néng gi6, phoi mé
tinh than tuong giao, tao ngd. D6 chinh 14 nhiing tram
tich vin héa dong lai trong nép thdi gian xua cii in hin
trén sic gdm Binh Duong, trong nép sdng clia ngudi Sai
Gon xua véi thi vui thudng thic tach ca phé vgt dan da
ma thanh tao. Va dau d6 vuong trong diéu ly, 16i ca ctia
ngudi tai ti vung dat mién Tay Nam Bo..

P& hiéu va thém yéu mét thanh phé, khi dén véi
mot viing dat méi, ban nén ghé tham it nhat mot bao
tang dia phuong. Véi tam y d6, trong s nay, Savour
Vietnam mdi ban kham phéa bén bao tang, khong gian
trién 1am doc d4o tai Ha Noi, Pa N&ng, Hué va Thanh
phé H6 Chi Minh ma khéng phai ai ciing biét. D6 déu
la nhiing khong gian nghé thuit mang nét “tinh cach”
rat riéng, vira c6 “do day” vé s6 lugng hién vat, viia cé
“d6 rung” vé mat xic cam.

Mot mua hé niia lai vé&. Nhiing thién dudng du
lich bién dang vAy goi. Cac khach san, khu nghi
dudng, nha hang... thuoc Téng Cong ty Du lich Sai
Gon (Saigontourist Group) gidi thiéu cac chuong trinh
khuyén mai déc biét, két hgp chim séc nang cao stc
khde cho khach hang, ciing cac diém dén mién Tay
séng nudc sinh thai hitu tinh, thoang dang, hay Thé
giéi khoang néng Minera Binh Chau nim cach Thanh
ph& Hé Chi Minh khéng xa tin chéc ciing sé 1a stic hit
ly tudng danh cho quy khach. T4t ca théng tin duge
chuyén tai trong &n phdm Savour Vietnam 14n nay.

Kinh chic quy khach cting gia dinh vui vé, binh an
va hanh phuc!

Pham Huy Binh
Cht tich HDTV
Chairman of Saigontourist Group

=

CHAIRMAN & GENERAL DIRECTOR’S MESSAGE

Dear valued readers & customers,

“Savour Vietnam” does not always need to reach
for the unbelievable. Sometimes, it’s right next to us in
the full sunshine and wind-swept southern lands that
open our spirits to fellowship and enlightenment. It can
be found in the cultural remnants seen in the ancient
patterns imprinted on Binh Duong pottery, or in the
lifestyles of a bygone Saigon that are still practiced
by those who enjoy a cup of rustic and elegant racket
coffee. And somewhere in life’s rhythm are the lyrics of
the artistic people of the Southwest region...

When you venture to a new land, to truly
understand and fall in love with a city, you should visit
at least one local museum. With that spirit in mind,
this issue of Savour Vietnam invites you to explore
four unique museums and exhibition spaces in Hanoi,
Danang, Hue and Ho Chi Minh City that not everyone
is familiar with. These art spaces have their own
personality as well as “depth” in terms of the number of
objects they house and their ability to “stir” emotions.

Another summer has arrived and seaside
paradises are calling your name. All of the hotels,
resorts, restaurants... of Saigontourist Group are
introducing special promotions, combining health
care services for customers at a variety of destinations
such as the charming and airy eco-tourist spots of
the Southwest, or Minera Binh Chau hot mineral
springs located near Ho Chi Minh City, that will
surely prove to be ideal settings this summer. All of
these wonderful options are conveyed in this issue of
Savour Vietnam.

Wishing you safe and happy holidays with your
beloved family!

Nguyén Binh Minh
Téng Giam dsc
General Director of Saigontourist Group
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NHA XUAT BAN VAN HOA - VAN NGHE TP.HCM
HOCHIMINH CITY CULTURE-LITERATURE AND ARTS PUBLISHING HOUSE
88-90 Ky Con, P. Nguyén Thai Binh, Quan 1, TEHCM
DT: (028) 38216009 - 39142419 - Fax: (028) 39142890
Email: nxbvhvn@nxbvanhoavannghe.org.vn
nxbvanhoavannghe@yahoo.com.vn
Website va ban hang truc tuyén: www.nxbvanhoavannghe.org.vn
Ctia hang sach: 310 Tran Hung Dao, Quan 1, TPHCM
Gian hang 03 Duong sach TP.HCM, duong Nguyén Vin Binh, Quan 1, TPHCM

Chiu trach nhiém xu4t ban:
Giam déc - Tong Bién tap
PINH THI PHUGONG THAO

:Biép tap .
NGUYEN ANH TUYET

Bién dich
TRANG AMI - ANDREW SWANSON

Stia ban in

QUOC CHINH

Biii va Trinh bay
DONG HUYNH

Doi tac lien két xuat ban:
CONG TY MINH COM
Dia chi: Tang 4, toa nha HP, 60 Nguyén Vin Tha, P. Da Kao, Quan 1, TP.HCM
DT: (028) 6685 6463 - Fax: (028) 3910 0788
Email: info@minhsg.com.vn

3 SAVOUR VIETNAM
An phim cta Téng Cong ty Du lich Sai Gon (Saigontourist Group)
Dia chi: 23 Lé Lgi, Quan 1, TPHCM
DT: 028.3822 5887 - Fax: 028.3829 1026
Email: info@saigontourist.com.vn
Website: www.saigontourist.com.vn

Chi dao thyc hién:
NGUYEN BINH MINH
Téng Giam déc Saigontourist Group

Chiu trach nhiém noi dung:
NGUYEN TIEN DAT
Giam déc Kinh doanh Tiép thi Saigontourist Group

Trugng Ban bién soan:
TRAN VAN THUONG

In 14n thi 1. S8 lugng: 5.000 cudn, khé 21x28.5 (cm) tai Cong ty TNHH MTV In Béo Nhan dan TP.HCM
Dia chi: D20/532P 4p 4, x4 Phong Phy, huyén Binh Chanh, TPHCM
86 dang ky KHXB: 1069-2020/CXBIPH/3-54/VNTPHCM
Quyét dinh xuit ban s6: 159-QD/NXBVHVN ngay 30/03/2020
Ma s6 ISBN: 978-604-68-6474-5
In xong va ndp luu chiéu quy II ndm 2020

BTy

Savour Vietnam, 4n pham song ngit Viét - Anh, do Saigontourist Group phat hanh mién phi, méi quy mét s.

b
An pham Savour Vietnam hién c¢6 mit tai hon 100 don vi khéch san, khu nghi dudng, cong ty Iit hanh, nha hang, khu gidi tri, san golf,
truong dao tao du lich, trung tAm hoi thao, hoi nghj.. thuéc hé thong Saigontourist Group; cac doi tac cia Saigontourist Group
va tai cac su kién - hoi chg du lich trong nudc va quéc té.
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HAM PHA

O noi qua déi
binh yén nay,
khédng gi thich hon
& di ta&n bod trén
nhing con dudng
nhd rop boéong cay
bang, cay bang
[&ng, thinh thodng
luot qua nhing
ngdi nha kidu kién
troc Phap thoi
boéng Duong

10 SAVOUR VIETNAM
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Chi sau 45 phut bay tt TP.HCM cong
thém khoang 15 phut di chuyén vé khu
nghi dudng Sai Gon - Cén Dao, t6i nhu lac
vao mot thé giéi hoan toan khac. Va that la
ling, c6 mot cam giac rat ddi quen thuodc khi
to6i ddt chan dén Cén Dao, du day méi chi 1a
14n d4u tién. Nhip s6ng ém dém cham rai
4 thi tran Cén Do, trung tAm hanh chinh
ctia huyén ddo nay, goi nhé t6i noi téi sinh
trudng lic nho ngoai mién Trung.

O ndi qua ddi binh yén nay, khong gi
thich hon 1a di tan bd trén nhiing con dudng
nho rgp béng ciy bang, cAy bing ling,
thinh thodng luét qua nhiing ngdi nha kiéu
kién tric Phap thoi Dong Duong. Thi tran
nho xinh nay ciing rat an ninh va an toan,
khong hé c6 béng dang trom cip. Ngusi ta
néi rang, néu ban 1§ di choi vé khuya ma
khéng nhé 161 vao bai giii xe thi c6 thé dé &
dau d6 phia trude khach san, sang ra van
con thay chiéc xe may, trén con nguyén ca
chia khoa xe!

Ngay c4 ndi dang Iy ra phai én ao tap
nap la khu chg bida nhu chg Coén Dao ciing
khéng mang lai cho ta cam giac thong
thuong d6. D4t Con Dao yén lanh, nguoi

=

Coén Dao that tha nén ldc ra chg Cén Dao
mua quia mang vé, t6i khong cin phai tra
gia. Thi tran nhd xiu nén nhiing quan &n
dudng phd dudc ca ngudi dan dia phuong va
du khach lui téi ciing chi c6 hai, ba quéan.
Ngay khi dit chan t6i khu nghi dudng, c6
nhan vién & day giéi thiéu: “Anh chi muén
an bun riéu thi téi quan ba Hai Khiém. Con
quan com tAm ngon nhat 14 com tdm Thuy.
Hai quan nay chi ¢6 ngusi dia phuong méi
biét, ban dén tAm chin gid sang 1a hét”. Pon
gian thé théi, khéng cin phai ghi khic gi
nhiéu vao bo nhé.




TrekKing xuyén riing
o A X D . pd
mua nhiét doi hal dao

Chon diing chan ciing 14 ndi khdi dau
cho mét hanh trinh kham pha day hiing
khdi & phia trude. Budi sang hém sau, tit
khu nghi dudng, chiing t6i 1én dudng tién
sau vao Vuon Qudc gia Con Pao. Ngudi dan
dudng, cling 1a ngudi dan chuyén hom d6 1a
anh Nguyén Phuing Huing, Trudng phong du
lich sinh théai va gido duc méi truong thude
Vuon Quéc gia Con Dao. Anh Hung da c6
gan hai muci nam gén bé véi nai nay.

Khéng thé di hét khu vuon c6 téng dién
tich 1én dén 19.990,7 ha, chiing t6i chon
di trekking (di bd tham hiém xuyén ring)
khu vuc nidi Chia 6 gdn khu van phong
ciia Vuon Quéc gia Con Dao. Cung duong
trekking nay chi dai d6 hon 3 km va dugc
14t d4 nén ciing tuong d6i d& di. Tham hiém
nudi Chia, cam gi4c chan vita 161 bg xuyén
riing, tai vita dugc nghe ban hoa ca cta
chim muéng that tha vi.

Trén dudng di, ban sé dimmg lai tai diém
tham quan cdy Pa. Bit diu su séng ti hat
gidng nhé do cac loai chim, séc phat tan, cay
Pa moc trén than cay khac va phat trién
rat nhanh. Cac ré ky sinh ctia chiing buéng
xudng va trd thanh than cay thuc thu khi ré
cham dat. Ching ti ti “bép nghet” cay chu
chét di va trd thanh cay “khéng 16” v6i bo ré
va tan 14 vuon xa vai chuc mét vudng.

Kham pha ritng nhiét déi hai ddo trén
nii Chia, ban s& di ti ngac nhién nay dén
ngac nhién khéc khi bit gip tham thuc vat
ctia ca ba mién. Tiéu biéu 1a cay Lat hoa,
mot lodi cAy cho gb quy, thudng phan bd &
khu vuc Bac Trung bo tré ra Bic. “O mién
Nam khong c6 Lat hoa nhung ky la 1a chi
riéng tai Con Dao, loai cay nay dudc phan
bé tu nhién rat nhiéu, c6 cdy dudsng kinh lén
téi 1,5 mét”, anh Hung cho biét.

Piém cudi ctia cung dudng trekking nui
Chua 14 cay nhoi c8 thu da 401 tudi, vuon
cao gin 40 m. Cay da dugc Hbi bao vé thién
nhién va m6i trudng Viét Nam céong nhan
14 cay di san vao nam 2018. Trudc khi t6i
diém tham quan nay, ban nén ding chén tai
hang Diic Me. Nhiéu day riing quan quanh
hang da trong rat ky thd. Bén trong hang ¢
tugng Dtc Me bing d4, phia trudc c6 khic
chit “Ave Maria”. Anh Hung cho biét dong
chit nay c6 thé da duge nhiing ngusi Phap
t61 ddo, khéc d4 cach nay hon 150 nam.

Tham hiém nui Choa, cdm giac chan vua 16i bd xuyén rung,
tai vua duoc nghe bdn hoa ca cda chim mudng that tho vi.
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HAM PHA

1.an bién ngdm san ho

Nim lién ké bén khu nii vuc Chia 1a bai
Ong DPung, mét bai bién dep hoang so, noi
cho ban cam giac nhu dang 6 trén hoang dao.
Trén dudng xudng bai, ban sé di ngang qua
mot khu ring. Néu khéng dude bao truée,
nhiéu ngudi sé bi giat minh khi duge chao dén
béi nhiing chi khi nghich nggm, dan di chay
nhay ling x#ng tif trong riing cAy Ua ra l6i di.

Bai Ong Pung nudc bién trong ngin, bai
cat thoai thodi nén ban méc stic vy ving
trong lan nuéec mat lanh. Nhiing ngusi thich
kham pha vé dep cia dai duong c6 thé tham
gia tour 1an ngdm san ho. Theo théng ke,
4 Con Dao c6 gan 1.500 ha ran san ho, véi
khoang 360 loai, trong dé c6 4 loai san ho
mém. Hinh dang clia cac san ho tao ran
rat khac nhau tit dang canh, dang ban dén
dang phién, khéi dia... tréng rat ky tha.

Ching t6i da c6 mot biia trua dang nhé &
day. Hai san Coén Pao néi tiéng tusi ngon va
¢6 nhiéu mén dé ban lya chon. T6i chi c6 thé
du stic dé tht ba mén ca mé, ca déi, va muc
nuéng cung mot chid ghe hap, uéng véi thi
rugu ngam céc cdy thudc nam cé sin trén
dao. Xong biia trua, ban c6 thé tan hudng
mot gific ngd ngin trén chiéc vong, bén tai
nghe tiéng séng gi6 bién khoi vé vé.

?
Khu nghi dudng
N by A b
Sdl GO - CON Bdo

Noi ching t6i luu tra trong ky nghi ngin
3 ngay 2 dém tai ddo thién dudng nay la
khu nghi dudng Sai Gon - Cén Dao, mot
trong nhiing cd s luu tra dat chuén du lich
dau tién tai Con Pao. Ban c6 thé chon khu
building ho#c khu villa san vudn.

Khu nghi dudng c6 huéng nhin tuyét
dep ra vinh Cén Son, bén muia 16ng gi6 bién
khoi. Dén day, ditng bé 16 khoanh khic
huy hoang khi 4nh mit troi 16 dang trén
mat bién ngoai khoi xa vao lac binh minh.
Dao bd quanh khu nghi dudng, tan bo trén
nhiing con dudng nhé dudi béng hang cay
bang xanh mat bén canh cting 1a mot trai
nghiém thu vi.

Néu ban dang ban kho#n tim ki€m mét
diém dén trong nudc dé 1am méi caAm xuc,
hay 1én ngay ké hoach dén Cén Do, noi
ting niu chan d6i tai ti dién anh Hollywood
Brad Pitt va Angelina Jolie vao cu6i nim
2011. ()

12 SAVOUR VIETNAM




THONG TIN DU LICH CON DAO

Thdi gian vao mua du lich é Cén
Dao kéo dai tit thang 3 dén thang 8
hing nam. Nhung thoi diém 1y tudng
nhat dé thudng ngoan Con Do 1a tix
thang 3 dén thang 5, lic bién ém, thoi
tiét 6n hoa, mat mé.

Mboén &n duong phd: Gan khu nghi
dudng Sai Gon - Cén Dao c6 mot s6
quan an binh dan ngon ma du khach
nén thi, nhu quan bun riéu ba Hai
Khiém trén dudng Nguyén Hué, cach
khach san 500 m, ban dén 9 gid sang
va chiéu to6i ti 14g-20g; com t4&m Thiy
(trén duong noi by, cach khach san 1
km) ban dén 9 git sang 1a hét. Budi t6i
¢6 thé t6i dudng Pham Vin Pong, con
duong tap trung nhiéu quan hai san,
dac biét 14 mén 6c. Khu nay cach khach
san ciing chi 1km.

MOT SO DIEM THAM QUAN
TAI CON A0

Tham nghia trang Hang Duong,
viéng md “c6 Sau” (liét si Vo Thi Sau)
vao ban dém.

Tham Bao tang Con Dao, khu di
tich nha cac doi chia dao.

Coén Dao mot thai duge ménh danh
14 “dia nguc tran gian” nén mot khi da
t6i day, ban nén ghé tham mot sé trai
ti. Trai giam 16n nh4t va xua nhat tai
Coén Dao 1a trai ta Phd Hai, noi c6 8
cdy bang ¢d thu tuyét dep da dugc cong
nhan 14 Cay Di san.
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summer Beaches are calling

Text by DUONG TRAN
Photos by DUONG TRAN




Island of Lasting Memories

After a quick 45-minute flight from
HCMC and a 15-minute drive to Sai Gon
- Con Dao resort, I was lost in a uniquely
serene world. As strange as it sounds, there
was something familiar calling to me when

I arrived. The slow, laid-back life in Con
Dao, the administrative center of the island
district, reminded me of Central Vietnam

where I grew up.

=

con Dao hasbeen voted by
Lonely Planet, a renowned
American travel publication,

as one of the world’s top 10 .

mysterious islands. Boasting
both pristine forests and
beaches suitable for picnics
and outdoor activities, con Dao
promises to be an attractive
destination this summer.

In such a
tranquil setting,
nothing could
be better than
strolling down
the small lanes
shadowed

by beach
almond and
crape-myrtle
trees while
occasionally
observing the
French-style
colonial houses.

In such a tranquil setting, nothing
could be better than strolling down the
small lanes shadowed by beach almond
and crape-myrtle trees while occasionally
observing the French-style colonial houses.
This idyllic town is incredibly safe and
secure, without any sign of theft. It is said
that if you come home late at night and lose
your way to the parking area, just leave
your motorbike somewhere in front of your
hotel and you will see it there the next
morning, even with the key in the ignition!

Even the market in Con Dao didn’t
supply the typical hectic commotion of a
market. As this land is so peaceful and
the locals are very honest, I did not have
to bargain when buying souvenirs at the
market. The town is so small that there
are only a few street-food stalls for both
locals and tourists. From the first moment
I arrived at the resort, the welcoming staff
informed me of the best places in town:

“If you want to taste bun rieu, visit Hai
Khiem. Com Tam Thuy is the best place to
enjoy com tam. Only locals know these two
restaurants. They sell until about 9 am,”
and you needn’t remember more than that.
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Exploring Chua
Mountain was

so captivating
as we walked
through the
forest listening
to birdsong
melodies

16 SAVOUR VIETNAM

Trekking
ACT0SS the
1sland’s
Tropical
Forest

Where we
stayed was also the
starting point of our
exciting journey.
Leaving from the
resort the next
morning, we headed
to Con Dao National
Park. Our guide and
storyteller that day
was Mr. Nguyen
Phung Hung, Head
of Ecotourism and
Environmental
Education Division
of Con Dao National
Park, who has been
attached to this
park for nearly twenty years.

As we could not visit the entire park,
with an area up to 19,990.7 ha, we decided
to trek Chua Mountain near the Con Dao
National Park office. At just over 3 km long,
this paved trekking path was relatively
comfortable for us. Exploring Chua
Mountain was so captivating as we walked
through the forest listening to birdsong
melodies.

Along the way, you can stop by the
banyan tree. Starting its life as a seed
spread by birds and squirrels, the banyan
tree quickly grew into a parasite on the
surrounding trees. Its parasitic roots fell
down, reaching into the soil, gradually
strangling and killing the host trees,
essentially transforming it into a giant,
independent tree with dozens of square
meters of roots and foliage.

During your journey of exploration in
the tropical forest of Chua Mountain, you
will move from surprise to surprise as
you encounter flora from all three regions
of Vietnam. For example, Chickrassy, a
precious timber species known to grow only
in areas from North Central to Northern
Vietnam. “Chickrassy is rarely found in the
Southern Vietnam; however, they naturally
grow in Con Dao. Some of them are up to
1.5 meters in diameter,” noted Mr. Hung.

The last stop on our Chua Mountain
trek was the 401-year-old giant bishopwood
tree, which is nearly 40 meters high. This
tree has been recognized as a heritage tree
by the Vietnam Association of Nature and

Environment in 2018. Before visiting it,
you should spend time at Duc Me Cave to
see the fascinating forest vines the wrap
around the cave. Inside the cave is a stone
statue of Our Lady with the words “Ave
Maria” engraved into it. Mr. Hung shared
that these words were said to be engraved
by the French who had visited this island
more than 150 years before.

scuba Diving
and coral reefs

Adjacent to Chua Mountain is Ong
Dung Beach - a pristine beach that has
the feel of a deserted island. The route
to the beach passes through a forest, and
without warning, many people are startled
by the greetings from naughty and fearless
monkeys running out of the forest onto the
path.

With crystal clear water and sandy
beaches, Ong Dung Beach invites you to
submerge into the cool water. Those who
love exploring the beauty of the ocean
can take a scuba diving tour to behold
coral reefs. Con Dao has nearly 1,500
hectares of coral reefs, with about 360
species, including 4 species of soft corals.
The shapes of the corals vary widely from
branching, table to plate coral, which are
all extraordinary sights.

We had an unforgettable lunch at
Ong Dung Beach. Seafood in Con Dao is
renowned for its freshness and you can
choose among a variety of dishes to enjoy.
I tasted grilled bighead, mullet, squid, a
steamed crab and savored sips of alcohol
steeped with locally grown medicinal herbs.
After enjoying lunch, you can take a nap
on a hammock and listen to the gentle
whispers of the sea.




Sai Gon - con Dao Resort

We spent our 3-day-2-night stay at Sai Gon - Con Dao Resort,
one of the first accommodations to meet tourist standards on this
island paradise. There are two options for lodging here: building
or garden villa.

The resort enjoys amazing views on Con Son Bay with light
sea breezes all year long. During your stay here, don’t miss
the glorious moment when the sun rises from the immense
sea. Strolling around the resort, wandering down small lanes
shadowed by green beach almonds is also a wonderful experience.

This island also once welcomed the Hollywood couple Brad
Pitt and Angelina Jolie, commemorating their unforgettable
moments in late 2011. And if you are seeking the perfect relaxing
beach destination in Vietnam, visit Con Dao to refresh your
summer vibes.

CON DAO TOURIST INFORMATION

The tourism season in Con Dao
lasts from March to August. But the
most ideal time to enjoy Con Dao is
from March to May, when the sea is
calm and the weather is cool and mild.

Street food: there are some
affordable must-try food stalls near
the Sai Gon - Con Dao resort such as
Hai Khiem selling bun rieu on Nguyen
Hue Street (about 500 m from the
resort, open from early morning to
9 am and from 2 - 8 pm) and Thuy
Tien serving com tam on the internal
road (1 km from the resort, open until
9 am). In the evening, you should
go to Pham Van Dong Street, home
to numerous seafood restaurants,
and try signature dishes including
mouthwatering snails. This area is
about 1 km from the resort.

SOME ATTRACTIONS IN CON DAO

Hang Duong Cemetery: visit the

tomb of “Miss Sau” (martyr Vo Thi
Sau) at night.

Con Dao Museum, the relic houses
of the island’s lords.

Con Dao was once considered a
“hell on earth” with its brutal prisons
that can now be visited. The oldest
and largest prison on Con Dao is Phu
Hai Prison with 8 stunning ancient
beach almond trees, which have been
recognized as heritage trees.
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S ; @ B:i & Anh: Nhitng Bude Chan

Nh{ng cau truyén
(rang cia bic Ba phi thdi khdn
hoang tan ving ddt ca Mau xa xoi toi da
nam 1ong tif thud nho tudng ching chi gitip
vui cho ngudi nong dan thud xua dén nay van
song dong nét van hoa dam chdt Nam bo. o dip vé
ca Mau, 10i 1ai dugc trai nghiém nhiing ngay song
cham that ¥ nghia dé thdy rang hon cta ving
miét thii xa x0i thud nao van gid nét duyén
moc mac, Qi noi nay dang thay da doi
(hit ting ngay.







HAM PHA

. . . , Gita loc lang lang men ndéng, ai d6 cao hung cat 1en nhing
Tr0 chuyen cung «“con chau” cau ca, dieu vong cé chan hoa. Chi bdy nhieu thoi 1a bao nhieu
b 4 h uu phién chot tan bign mat, chi con lai tieéng cudi gidon tan, nhing

dC Bd PNl ky niem khd phai noi tan cong T8 quéc.

Mot ngudi ban méi quen 6 Ca Mau ra
t61 v& nha “ché&” (chi) Hai Pang nim & kénh
Chéng M§ thudc huyén Cai Nuéde, cach
trung tAm thanh phé Ca Mau khoang 50
phut di xe may. Noi day néi tiéng véi nhiing
thita ruéng bén bon bat ngan da tao nén
thuong hiéu “Bén bon Cai Nuée”. Nha ché
Pang ndm gin sat mit 16 méi, nci chong
chi va thang con 1t tén Tiéu 1a mot trong
nhiing cong nhan xay dung con dudng trai
nhua khang trang nay xudng tan Séng Déc.

Ché Dang néi vui véi ching tbi 1a néu
con dudng d6 xuyén qua manh vudéng nha
ché& thi gia dinh gié chic 1én doi 1au rdi. Néi
vui th& nhung trong Anh méit cla ngusi phu
nii ngoai ti tudn van ludén méan nguyén vé
cudc séng, noi thién nhién vu dai véi chim
trdi, ca nudc, ciy trai trong vudn. Ctt méi
budi sdng véi tay hai may nhanh bu ngét,
kéo manh luéi trong vudng tdi qua gidng la
d& c6 ndi ca nau kho trai giac thom ngy an
ca ngay.

Ut Tiéu dan ching t6i di thim vudng,
gid hon chuc c4i 1op cua ma cau dit t6i qua
v6i miéng moi ca phi to bing 3 ddt long tay
va sin tién hai mét it bon bon dé lam biia
trua. Cau huyén thuyén ké cho chung t6i

20 SAVOUR VIETNAM



nghe vé manh rudng bon bén khéng biét
gén bo tit bao ddi nay caa gia dinh. Ct mdi
khi miia mua dén thi bon bon bit dau tuci
tot. Thoi diém d6 dén hét miia mua, Tiéu
va gia dinh lai thu hoach cong non, ngam
chiing dé 1am ra mén dua muéi bdn bon.

Ching tdi dang héng biia trua ma ché
Dang noi sé rat dic biét danh cho nguoi
khach phuong xa: Mén banh xéo dan da véi
nhan cua va bén bén. Nhiing con cua gach
bét & vuéng dem ludc dd au, 14y thit va gach
cua. Ché& Pang bét chao dau that néng, khi
to1, hanh tim cho thom, sau d6 cho thit cua va
bon bon non dude ché nhé vao xao. Khi hén
hgp vita chin t6i méi bd thém gach cua va gia
vi d€ hoan t&t phan nhan banh thom ling.

That ra, mién Tay thi noi dau ciing c6
moén banh xéo déc trung, nhung chua bao
gi6 chiing tbi dugc thudng thiic mén &n ngon
dén thé gitta mot viing dong bang ngap mui
c6 say. Ché& Dang néi cti yén tam vi day toan
14 nhiing thi nha trong v6i mam rau vudn
tuoi xanh bit mit. Nhiing loai rau ma dan
Sai thanh nhu t6i rat khoé dé tim, nao 1a dot
chum rudt, dot c6c non, rau kim that cé vi
thudc, mé xoai bim chua chua, gion gion
lam cho mén banh xéo trd nén dic biét hon
bao gid hét.

Ché con cho ching t6i thit mén cha ca
phi dudce géi trong 14 mudp, mang di um
v6i nude dia tuci. DAy 14 mén chi duge lam

trong céc budi tiéc than mat hay cing com
cta gia dinh. Don mam com ra, nhin loanh
quanh thay con thiéu thi gi, ché Hai Dang
goi vg Tiéu lai bao: “Kéu chdng may ra bg dé
leo cay 6t ctia Ong Ba bé vai bum 6t vé day
lam nudc chdm banh xéo coi!”. Vg Tiéu cudsi
tim tim nhin ma chéng ciing dang cudi nhu
néc né. Lic d6, ching t6i méi nhéan ra cha
nha vita nhic dén cau chuyén truyén miéng
cudi ra nudc méit ciia bac Ba Phi vé cay 6t to
dén ndi ngudi ta c6 thé leo lén hai!




HAM PHA

Lénhdénh tren
“Dién O mien Tay”

Chiéu hém d6, khi nhiing con chim bét
dau déo dat tim vé t trén nhiing ngon dude
cao ciing 1a lac Tiéu chufin bi chd ching tbi
ra dam cach nha chiing 20 phiit chay vo 14i
choi. Chiéc vd bat d4u chay doc theo con
kénh Chéng My dé xubi vé ddm Ba Tudng,
moét ddm nudce tu nhién cé dién tich 16n nhat
viing Péng bang séng Ctiu Long va duge
ménh danh 12 “bién hé mién Tay”. PAm
nam trén dia phan ba huyén Pha Tan, Cai
Nuéc va Tran Van Thoi, duge hinh thanh
bdi ba dAm chinh 1a PAm Trén, PAm Gitta
va Pam Duéi. Trong d6, PAm Gitta 1a dam
16n nhat.

Ra d&én DAm Trén, vo 1ai dot ngot ding
lai do con séng 16n. Khi Tiéu khéi dong lai,
méay khong né do binh dc quy da can. Tiéu
nhay um xudéng nuée khién ching téi ci ngd
anh chang s& boi dé stia chita cho vé 141 hoat
dong trd lai. Héa ra, dAm can xiu chi dén
thét lung c4u &y. Tiéu ra hiéu cho ching t6i
ngdi yén dé cau ddy chiéc vo 1ai ra huéng
c6 ngdi nha san gifia ddm nudc ménh mong
khi 4nh hoang hén bit ddu nhuém d6 mot
gbc troi.

Tiéu dé nghi véi ching téi, trong lic
chd ngudi ting ctiu, ¢ § yén trén ngdi nha
san khéng mai, ngdm hoang hén va thi
cdu cé trén dam. Ching toi hudng tng
ngay. T6i thich & gitta khung canh séng
nuéc ménh moéng do, gifia bon bé gi6 1ong
thdi qua nhiing cin nha san, moi ngudi ké
nhau nghe nhiing m4u chuyén vui, nhiing
cau chuyén doi khéng dau khong cudi. Réi
duong ldc 1ang 1ang men nong, ai d6 cao
hiing c4t 1én nhiing cdu ca, diéu vong cd
chan hoa. Chi b4y nhiéu thdi 14 bao nhiéu
uu phién, vit va cia cudc sdng chgt tan bién
mat. Chi con lai nhiing tiéng cudi gion tan,
nhing ky niém khé phai ndi tan cung T4
quoc.

Chd mot lic, ching t6i vy tay mot chiéc
v6 1ai khac, nhd ho ciu néi ic quy, d€ may
dubi tom trd vé nha. D6 ciing 1a ldc khong
gian xung quanh d4a le 161 nhiing 4nh dén
vang gitia khung canh tim tham bao la
trong yén binh.
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song poc chuyén minh

Hom sau, ching t61 day s6m va chay xe
gin may vé huéng thi tran Song Déc, mot
thi tran bién sdm uit ndm phia T4y cla Ca
Mau. Dugc thién nhién vu dai, Song Déc
nam gitia nhiing thing canh k& can, gbm
hon P4 Bac, ctia bién Cai P61 Vam va ngoai
khoi 13 ddo Hon Chuéi. Chinh vi tri nay
d3 1am ndi rd vai trd cta Séng Déc trong
khu vuc, d6 1a noi dén tiép, phuc vu, trung
chuyén hang héa, khach du lich...

Khong chi déng vai trd quan trong
trong giao thuong, Séng Déc con c6 nhiéu
lang nghé bién nhu lang nghé dan luéi,
lang nghé lam ca khé va nhiéu di tich chua
chién... Tt nha ché& Hai Dang, chiing to6i
chay vé& huéng bién chimg 25 phit. Qua pha
14 dén trung tAm thi tran, khu chg Song Déc
ké dén, ngudi di tap nap trén thuyén, dudi
bén. Xung quanh, bén tai tdi 12 4&m thanh
chim yén riu rit. HAiu nhu ngdi nha cao ting
nao 6 day ciing déu nudi yén. Tiéng goi chim
yén lam t8 phét ra inh 6i cd mo6t khu thi
tran. Hoat dong nudi chim yén 14 mét dién
hinh v& mtc do phat trién nhanh tai khu
vuc ndi thi va cac khu dan cu, lam thay d6i
ving qué vén di yén 4, thanh binh.

Chiing t6i dén tham nha anh Ba Mén,
chtt mot doanh nghiép thiy san 6 thi tran
mién bién giau tiém nang nay. Anh Ba
hd hdi cho biét Song Déc gis kham kha
hon xua. La clia bién sdm uét va s6i dong,
nganh cong nghiép khai thac, danh bt va
ché& bién thuy san cua Song Péc hién diing
dau ngu trudng bién Tay. Thi tran c6 doi
tau hung hau tham gia hoat déng khai thac
thiy san dong nhat khu vuc Déng bing
séng Ctu Long v6i hon 1.400 chiéc. Trong
tuong lai khéng xa, Song Déc sé trd thanh

d6 thi trung tdm cong nghiép ctia ving ban
dao Ca Mau, trung tAm kinh t& da niing,
téng hop phia T4y ciia vang Tay Nam Bo.

Trude khi chia tay anh Ba, ching to1
hen nhét dinh sé quay lai Séng Déc dé thay
viing dat &m no, thinh vugng khoéng chi dya
trén nguon lgi ty nhién ma bing ca stc lao
dong bén bi ctia ngudi dan noi day.

Tt Ca Mau, ban c6 thé thué xe may
di chuyén huéng vé Nam Céin, dén nga tu
Rau Dita queo phai chiing 5 km dé dén nha
“ché&” Hai Pang. Nha ché ndm ngay cdy ciu
Chéng My. T day, ban sé c6 nhiing ngay
song cham thi vi véi nhiing mén an dan da
dia phuong do chinh tay chi nha thyc hién.
Ban c6 thé thué vo 14i ra ddm Ba Tudng
ngim hoang hén, sau d6 vé nha ché Hai &n
moén chao cua va nghe nhiing cau chuyén
tiéu 1am caa vung dat nay. Hém sau, ban
¢6 thé di xe may 1én thi tran Soéng Déc, theo
ngu dan trai nghiém danh bit ca é ving
bién tan cung T8 quéc. C@B

601 Y MOT SO HANH TRINH “SONG CHAM” 0 VONG BAT
BAC BA PHI

* Hanh trinh 1 ngay: CA MAU - CAI NUOC - DAM TH| TUONG
SONG pOC - CA MAU

* Hanh trinh 2 ngay: CA MAU - NAM CAN - AT MUI
XUYEN RUNG QUOC GIA - VUON CHIM TU NA - PAM TH
TUONG - SONG BOC - CA MAU

* Hanh frinh 3 ngay: CA MAU - BAM TH TUONG - SONG BOC -
TRAI NGHIEM CUNG NGU DAN DANH BAT TOM, CA - CA MAU
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From a very early age, 1learned all of uncle Ba Phi’s folktales about his first days arriving in remote ca
MalL. To this day, not only do these old folklales continue to make farmers laugh, but they also reflect
the bold culture of southern viemam. During my trip to ca Mau 1had another chance to experience
meaningful days of slow living where 1 realized that, while life Keeps changing day by day, the soul of
this remote land remains authentic and charming,

Living Slowly

Text & Photos by Nhung Buoc Chan




chatting with uncle Ba Phi’s
“pescendants”

A new friend in Ca Mau invited me to
Ms. Hai Dang’s house near the Chong My
Canal, Cai Nuoc District, about 50 minutes
from the center of Ca Mau by motorbike.
This area is famous for its immense fields of
cattails, creating the brand name “Cai Nuoc
Cattails.” Ms. Dang’s house was built near
the new roadway where her husband and
youngest son, Tieu, are among the workers
constructing the vast asphalt road leading
to Song Doc town.

She joked with us that if the roadway
had passed through their land, her family
would have been rich a long time ago. I
knew she was just kidding from the look
in this over-forty-year-old woman’s eyes. I
could see how happy she was living in this
great land that nature had endowed with

birds, fish, and fruit trees in the garden.
Every morning, she just needs to pick a few
sprigs of sweet leaf and collect some fish
from the net she placed the night before

to make a pot of aromatic spotted scat fish
braised with slender water vine, making
enough to eat all day long.

Tieu, her youngest son, guided us
through their land, opening more than ten
bamboo traps that he set the previous night
with tilapia bait, which was as big as three
knuckles. He also picked some cattails for
our lunch, rambling about the cattails fields
that his family has been attached to for
generations. When the rainy season comes,
cattails grow fast. From then until the end
of the rainy season, Tieu and his family
harvest the young cattail buds for pickling.
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We anxiously awaited lunch as Ms.
Dang said that it was specially prepared
for far-away guests: banh xeo filled with
crab and cattails. Mud crabs freshly caught
on the farm are boiled until red before the
meat and crab roe are taken out. Ms. Dang
put garlic and scallions into a pan with hot
oil then stir-fried the crab meat and thinly
sliced the young cattail buds. When the
mixture was cooked, crab roe and spices
were added to complete this fragrant banh
xeo filler.

In fact, you can enjoy typical types of
banh xeo everywhere in the Mekong Delta,
but we had never eaten such a delicious
version in the middle of a field full of the
aromatic smell of reeds. Ms. Dang said that
we could feel free to enjoy the meal here
as all dishes were prepared with the eye-
catchingly green vegetables freshly plucked
from her garden. Sweet leaf, otaheite
apples, longevity spinach with the smell
of medicinal herbs, minced sour mango
and some other vegetables rarely found in
Saigon make the banh xeo here incredibly
special.

She also invited us to try tilapia
wrapped in muop (sponge gourd) leaves
and braised with fresh coconut juice. This
signature dish is only prepared for intimate
family parties or served as an offering to
ancestors. When setting the table, Ms. Dang
realized that they were missing something,
so she called Tieu’s wife and told her: “Ask
your husband to go to the embankment,
climb to Uncle Ba Phi’s chili tree, and grab
some chilies to make the sauce for banh
xeo!” Tieu’s wife smiled, looking at her
mother in-law laughing loudly. At that
time, we knew that they were referencing a
funny folktale of Uncle Ba Phi about a chili
tree so big that people could climb it.
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Sometimes, inspired
by the scenery,
someone would sing
the harmony of a
vong co (a popular
song structure from
Southern Vietnam).
All of that was
enough to ease

our weariness. Only
smiles and fond
memories remain from
our travels to the
end of our country.

Floating on the
MeKong Delta’s sea Lake

That afternoon, when the birds started
to hurry back to their nests high in the
mangroves, Tieu drove us to a lagoon
about 20 minutes away from his house to
experience vo lai (a type of small boat with
a motor, popular in the Mekong Delta). The
small motorized boat ran along the Chong My
Canal toward Ba Tuong Lagoon. Being the
largest natural lagoon in the Mekong Delta,
this area is considered a “sea lake.” Located
in the region of three districts, including Phu
Tan, Cai Nuoc and Tran Van Thoi, it consists
of three main lagoons: Dam Tren (Upper
Lagoon), Dam Giua (Middle Lagoon) and
Dam Duoi (Lower Lagoon); Middle Lagoon
being the largest among them.

Heading to Dam Tren, the boat came to
a sudden halt due to a big wave. Tieu tried
to revive the motor but it wouldn’t jump
because it was out of battery. He dove into
the water, making us think that he would
swim to fix the machine. It turned out that
the water was quite shallow, only reaching
up to his waist. As the sunset began to dye
a corner of the sky, Tieu motioned for us to
sit on the boat while he pushed it toward
a stilted house located in the middle of the
immense lagoon.

Tieu recommended that we stay at the
roofless stilted house, enjoying the sunset
and fishing while we waited for someone to
help us. We agreed right away. I loved being
in the middle of that immense lagoon where



breezes ran through the stilted houses as
we listened to people sharing happy stories
and the pointless chatter of life. Sometimes,
inspired by the scenery, someone would
sing the harmony of a vong co (a popular
song structure from Southern Vietnam). All
of that was enough to ease our weariness.
Only smiles and fond memories remain
from our travels to the end of our country.
After waiting for a while, we waved at
another boat to help us connect the battery
so we could get back home. By that time, the
whole area was sparkling with yellow lights
in the dark yet peaceful backdrop of night.

song Doc in Transition

The following day, we woke up early
and drove motorbikes to Song Doc - a busy
beach town in the west of Ca Mau. Blessed
by nature, Song Doc is surrounded by
numerous landscapes such as Da Bac Islet,
Cai Doi Vam Estuary and Hon Chuoi Island.
It is the prime location that highlights
the regional importance of Song Doc as a
shipping, receiving and tourist hub.

Not only does it play a significant role
in trading, Song Doc boasts numerous
traditional villages famous for knitting
nets, making dried fish, as well as temples.
From Ms. Hai Dang’s house, we drove 25
minutes toward the beach then took a ferry
to reach the town center - the bustling Song
Doc Market. People were busy with their
work both on the boats and throughout the
harbor. The whole area was saturated with
the songs of canaries. Canaries are raised
in almost every high-rise house here. The
sound of canaries making their nests is so
noisy in this corner of the town. Canary
farming is an example of the high-speed
development of urban and residential areas
here, transforming this once rustic and
tranquil town.

We visited the house of Mr. Ba Men,
owner of a seafood business in this rich
coastal town. Mr. Ba happily told us that
Song Doc was getting better. As Song Doc is
a bustling and vibrant estuary, the fishing
and seafood processing industry is at the
top of the Western market. The town boasts
the largest fishing fleet in the Mekong
Delta with more than 1,400 ships. In the
near future, Song Doc will become the
industrial center of the Ca Mau Peninsula,
a multi-purpose and integrated economic
center in the west of Southwestern
Vietnam.

Before saying goodbye to Mr. Ba, we
promised to comeback to Song Doc one day
to see the prosperous transformation that is
not only built around natural resources but
the hard work of locals.

From Ca Mau, you can rent a motorbike
to go to Nam Can, turn right at Rau Dua
crossroads then go straight about 5 km
to the house of Ms. Hai Dang. Her house
is located next to Chong My bridge. From
there, you can enjoy interesting slow-
living moments with simple yet delicious
local dishes prepared by the owner of the
house. You can rent a boat to visit Ba Tuong
Lagoon, taking in the beauty of a local
sunset before heading back to the house to
taste crab soup and listen to folktales. The
next day, rent a motorbike to Song Doc,
travel with local fishermen to experience
fishing at the bottom of Vietnam.

SUGGESTIONS FOR A SLOW-LIVING JOURNEY IN THE LAND OF
UNCLE BA PHI

% |-day itinerary: CA MAU - CAI NUOC - THI TUONG LAGOON
SONG DOC - CA MAU

% 2-day itinerary: CA MAU - NAM CAN - DAT MUI - CROSSING
THE NATIONAL PARK - TU NA BIRD PARK - THI TUONG LAGOON
SONG DOC - CA MAU

% 3-day itinerary: CA MAU - THI TUONG LAGOON - SONG DOC
FISHING EXPERIENCE WITH LOCALS - CA MAU
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mién Tay

Bai: TRAN HOANG MINH

Anh

éu tac gia

THUAN HUYNH & nhi

Néu ¢0 1an ban khong biét
minh dang 6 dau, ma bén
{ai nghe vang vang tiéng
dan, tiéng hat ngot ngao clia
nhang 1an diéu vong cd,
chdc chan mot diéu 1a ban
dang lac dau do 6 mién Tay.
Hodc chi ftthi ¢ d6 cling co
nguoi mién Tay i thiét
cdi luong va vong co chinh
1a mon «ddac san~ tinh than
chinh hiéu cia aan Nam
D0, dac biétla clia nguoi
mién Tay.



Cai luong va
vong c& chinh
& mon “‘dac
san” tinh than
chinh hiéu
cla dan Nam
b6, dac biet
& cda ngudi
mign Tay.

< D . A
“Pgc sdn” tinh thin
o e . N

cua nguol1 mien Tay

Bay gid, hé c6 dip lai rai véi nhiing chién
hitu than quen, thé nio moi ngusi ciing hay
kéu t6i hat vai cAu vong c6 dé khong khi
thém phan than mat, ding chat tai ti mién
Tay. Rugu vao 16i ra, giong ca bay bong,
giong hat ciing phiéu linh. C6 lic hat cung
dan, ¢6 lic dan miéng oa oa, khi thi chén ly
g6 xap xich.

La nguoi mién Tay, cai ndi ctia cai luong,
ai ma chdng nghéu ngao 14y vai cau ca.
Nhung hat cai luong tuyét khong phai dé.
Trude hét, ban phai “mé” cai luong cai da.
Ban phai dim minh vio trong d6, nghe tudng,
nghe vong ¢8 m&i ngay, réi ddn dan cai dam
mé dé ngdm vao mau lic nao khong hay. D6
12 ldc ban c6 thé vo tinh hat theo mot cAu nao
d6 cua bai dang nghe va chgt phat hién ra
minh hat ciing khong dén néi té!

Véi tan nhac, ban c¢6 thé bit chude va
hat theo kha dé dang. Nhung véi cai luong,
tuyét nhién khéng. Ban phai thudc bai ban
“3 nam 6 bic”, phai thudc cac bai 1y, phai
biét ngam tho, phai biét néi 161, va biét vo
vong cb 1an xudng xé... Va quan trong hon,
ban phai cé chit giong, va rén luyén mbi
ngay. Hay dé& hon, ban phai than tugng
mot ai 6 va cd gdng hoc thudc bai, réi 14m
nhém hat theo.

Nha tbi xua nghéo 14m, nhung may méin
1a ba t6i con giii cai radio “4p chién lugc” hat
nghe rat hay. Ct méi trua va chiéu téi, ching
t6i déu canh md dai nghe cai luong, vong c8.
Du nha khéng ¢6 gao &n nhung cai dai thi lic

nao cing no pin. Lam gi lam, ¢ canh d% 11
gid trua 1a chay i vé nha, mdé dai nghe vong
¢8, hoic cac trich doan cai luong. Téi, gia dinh
quay quin bén mam com ciing khéng quén
van to cai radio dé nghe nhiing nghé si néi
tiéng nhu Minh Vuong, Lé Thiy, Minh Canh,
My§ Chau, Minh Phung, Thanh Kim Hué, Van
Huong... cat tiéng hat nhu tiéng long. Néu ai
14 dan mién T4y chic déu biét cau hat nghéu
ngao cua bon con nit thon qué: “Sang &n com
suon, chiéu &n nudc tuong, t6i leo 1én givdng
nam nghe cai luong!”

N ~ N 1. 9

SOng mai chat tal tu
T6i con nhé hoéi nhitng nam 1990, chiéu

chiéu hay mé tivi dai Viing Tau dé nghe
ca c6. Mot hém méi chiing 5 gio rudi chiéu,
cong thg da vé, me t6i va ba c6 lo don dep
chén bat. Ba vé6i néi thi don gach, xép cay.
T6i chay U v6 nhin ddng hé coi may gio dé
canh md dai. Thay con chiing 30 phit niia
mdi téi gio, toi ndi hiing hat hai ba cau
trong bai “Lan va Diép”, tiéng nhé trong
vét va vang xa, roi d6t ngot hét ngang vi
minh d& hét thuoc 16i. Chgt nghe tiéng cd
Néam tt nha sau: “Dang nghe hay sao ma
mAay tdt mat tiu vay? Ma lai coi may!” Téi
phan tran tivi chua hat, con hat d6 ¢6 oi ma
¢6 khong chiu tin. Réi dich than c¢6 Nam vo
nha nhin déng hé méi chiu, réi néi: “Thing
nhé nay hat ciing dugc qua!”
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Neu ai la dén
mieén Tay chdac
déeu bi¢t cau
hat nghéu ngao
cVa bon con nit
thon que: “Sang
an com sudn,
chieu &n nudc
tuong, 16i leo
len giudng nd&m
nghe cdi luong!”.
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D4an mién T4y thi hdu nhu ai ciing mau
cai luong. Ngay ca lic di lam cling mang
ke ké cai radio dé k& bén minh, con xudng
rudng thi dé né ndm & ddu bé ma nghe du
tudng, da bai: Té Anh Nguyét, Tiéu Anh
Phung, Khi ritng méi sang thu, Ning thu vé
ngo tric, Mau nhudm san chua, Pém lanh
chua hoang, Tinh anh ban chiéu, V6 Déng
So - Bach Thu Ha... Riéng t61 con “mau”
dén nbi danh riéng mot cudn tap dé viést lai
cac bai vong ¢6, nhiing trich doan cai luong
hay, mugn tit cac anh chi. Héi méi hoc dai
hoc, ranh réi 14 tdi nghe bing va diing biang
lai dé chép cac bai minh yéu thich, lic budn
lai mé tap ra hat vu vo.

Cai luong bay gid hau nhu ving béng
trén tit ca cac rap ting mot thoi lam mua
lam gi6, sang dén moi dém. Thinh thoang
mdéi ¢6 vai chuong trinh tri &n nhiing nghé
si gao cdi c6 déng gép nhiéu cho san khau
cai luong, thuong lic nao ciing dong khan
gia. Nhiing chuong trinh nhu “Vang tring
¢4 nhac”, “Chuéng vang vong ¢§”,“Ngan mai
chudng vang”... luén duge déng dao khan
gia md diéu theo doi, trong d6 c6 toi.

Gio thi 6 qué cing khong con canh chiéu
chiéu nghe tiéng loa rao: “Poan cai luong
Huong Tram xin kinh mdi ba con c¢6 bac t61
nay dén san banh xa, xem tudng cai luong
mau sic kiém hiép Kiém Si Ddi, véi nhiing
pha danh ki€m dep mét, nhiing pha bay 16n

nhao trén khong héi hop va hap dan. Dic
biét véi su c6 mit cia nam nghé si danh
tiéng Minh Vuong..”. R6i nam thanh nit td,
nguoi gia con nit ai cling héo hic stia soan,
ru ré nhau di coi hat. Thay vao d6 1a mé
bang dia, xem tivi...

Gidi tré bay gio ciing it ai biét hat cai
luong, chi toan nhac tré ho#c nhac Bolero.
Chuyén dan ca tai ti cling thu hep. C6 mot s&
ngudi 16n tudi con biét dan biét hat, phan vi
mau dam mé, phan vi muén luu truyén cho
con chau. Nha ai ¢6 dam tiéc, hoéc 1au lau
mdt 14n hoi ngd, moi ngudi lai tu tap, tay don,
giong hat, chan gd nhip song lang... Tiéng hat
ngot ngio, dim thim hoa ciing tiéng dan diu
dat, du duong trong huong rudu dam tinh 16
x6m, tri Am ma hén lang 1ang bay béng, quén
hét cyc nhoc cia vy mua.

Don gian hon, khi khong c6 ban nhac
don ca tai tl, ba con mé karaoke hat nhiing
ban ma minh yéu thich dé thda mau dam
mé lam nghé si, héa than minh vio vai dién
cla cac nghé si tai danh 4i md bay lau.

Sinh hoat don ca tai ti nay con md
rong hon. O cac khu du lich séng nuéc miét
vuon, sau khi du khach tan huéng da loai
trai cay, banh mit, thic 4n phong phi ctia
viing d4t chin rong, nha vudn sé chao dén
bing nhiing tiéng dan hoa 14n tiéng hat
ngot ngao cua nhiing nghé nhan tai ti miét
vuon. Nhiing 16i ca mang ning tinh viing




dat phu sa, nhiing diéu 1y dat dao, nhiing
ban vong ¢6 mui man, nhiing trich doan cai
luong tuyét voi nhu 4m anh ngudi nghe.

Gén day, don ca tai ti Nam bo dudc
UNESCO ghi danh 14 di san vén héa phi
vat thé clia nhan loai, da c6 thém stic séng
méi khi cac tu diém giao luu vin nghé duge
t6 chiic thudng xuyén & khip noi. Pay 1a san
choi cho nhiing ai dam mé dong Am nhac tai
tl, tha hé khoe nhitng ngén dan hay, diéu
luyén, nhiing giong ca luyén lay, mui man.
Don ca tai t con mot dang bién thé khac 1a
héa than vao cac dan nhac 1& dam tang, thi
thoang khuya khuya cé vai tiéng ca budn
n#o rudt cat 1én, khién cho long gia chu
cang thém dau thét.

Cai gi dat dén dinh cao réi ciing sé dén
giai doan thoai trao. Don ca tai ti ciing
khong ndm ngoai quy luat d6. Nhung véi cai
mau hao sang, phong luu, 161 séng c6 nghia
c6 tinh cta ba con mién Tay néi riéng, va
Nam bd néi chung, don ca tai ti tuy bé
ngoai c6 vé dang mai moét, nhung van luén
am 1 stic séng manh liét trong long mbi
ngudi dan dat phuong Nam.

Tuong sap cé
nhac si Cao Van
Lau tai Khu

Iuu niém Nghé
thuat Pon ca tai
td Nam Bé (anh
dudi) ¢ Bac Liéu.
Ong duogc xem
nhu éng té cia
loai hinh nghé
thuat nay.

bon ca tai tb la loai hinh nghe thuat dan gian dac trung cta vong Nam bé, da duoc t8 chuc UNESCO
vinh danh I& Di sén vén hoa phi vat thé cia nhan loai. Pay la danh hicu UNESCO dac biet & Viet Nam
khi cé vung &nh hudng l6n, v&i pham vi trdi rong khdp 21 tinh, thanh phia Nam.

(Theo Wikipedia)
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Text by TRAN HOANG MINH
Photos by THUAN HUYNH & others

Ifyou find yourself in the middle of nowhere with the sound of instruments and sweet singing voices echoing through
the air, you may be in the Mekong Delta. or at the very least, there is a true son or daughter of the mekong Delta
somewhere nearby! cai luong (a vietnamese folk operay and vong co (literally «nostalgia for the past,” a traditional
musical structure) are the genuine spiritual «specialties” of southern vietnam, especially the people of the southwest.
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Anyone from the
Mekong Delta
probably knows
this short rhyme
by the country
kids: ‘We eat
rice with grilled
pork chops in
the morning, with
soy sauce in the
afternoon, and lie
in bed, listening
to cai luong in
the evening!”

spiritual specialty
of the Mekong Delta

Now, whenever I have a drink with my
buddies, there is a high chance that they
will ask me to sing some lines of vong co
to create an intimate atmosphere, like the
true spirit of the Southwest’s amateur
singers. As wine loosens the tongue,
songs float with sounds drifting in the
air. Sometimes I sing with instruments,
sometimes we make rhythms with our
mouths, sometimes cups and bowls become
our instruments.

There is no child of the Mekong Delta,
the birthplace of cai luong, who can’t sing a
few bars. However, cai luong has never been
easy to sing. First and foremost, you have
to revere the art, immerse yourself in it by
listening to tuong (classical Vietnamese
opera) and vong co every day. Then the
passion will work its way into your blood
without you knowing. That is when you can
effortlessly sing a line in the song you are
listening to and suddenly realize that your
singing is not half bad!

It is rather easy to imitate and sing
along to modern music. That is not the
case with cai luong. You must know by
heart the principal songs of “3 nam 6 bac”
(literally “3 South songs, 6 North songs”),
ly melodies and you must be able to recite
poems, noi loi (to perform a recitative in the
Vietnamese style) and vo vong co and xuong

xe (begin singing then transition to a lower
note).. Moreover, you must have a good
voice and practice every day. Or you can
adopt an easier method, which is to admire
someone and try to learn their songs by
heart and sing along.

Back in the old days, my family was
very poor. Fortunately, my father managed
to keep the radio he had gotten in the
days of the “Strategic Hamlets” and it
played beautiful songs. At noon and in the
evening every day, we watched the clock to
tune into the cai luong and vong co radio
shows. Even when our family didn’t have
enough rice to feed ourselves, we somehow
never failed to find batteries for our radio.
No matter what we did during the day,
everyone rushed home around 11 a.m. to
catch the vong co or cai luong show. In
the evening, the entire family gathered
for dinner, never forgetting to turn up the
radio’s volume to listen to famous artists
like Minh Vuong, Le Thuy, Minh Canh, My
Chau, Minh Phung, Thanh Kim Hue, Van
Huong... singing their hearts out. Anyone
from the Mekong Delta probably knows
this short rhyme by the country kids: “We
eat rice with grilled pork chops in the
morning, with soy sauce in the afternoon,
and lie in bed, listening to cai luong in the
evening!”
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The Everlasting spirit
of Amateur singers

I still remember in the 1990s, there was
not a single day that I didn’t tune into the
Vung Tau channel on TV to listen to old folk
songs. One day, around 5 pm, the workers
had left. My mother and aunt were busy
washing dishes. My father and grandfather
were arranging bricks and organizing
plants. I rushed inside to see what time it
was to turn on the TV on time. The program
wouldn’t start for another 30 minutes so I
was in the mood and started singing lines
from the song Lan and Diep. My clear voice
carried over a long distance then suddenly
stopped because I didn’t know the following
lines. I heard my aunt Nam in the backyard
building ask, “The singing is beautiful, why
did you turn off the radio? Turn it on again
quickly, kiddo!” I explained to her that it
was me singing but she wasn’t convinced. It
wasn’t until she went inside to see the clock
that she believed me. She then exclaimed,
“This kid can sing!”

Almost everyone in the Mekong Delta
is fond of cai luong. Even while they work,
they manage to carry a radio or put one on
the bank of the rice-field to listen to the
songs: To Anh Nguyet, Tieu Anh Phung, Khi
rung moi sang thu (In the Early Autumn),

Nang thu ve ngo truc (The Autumn Sunlight
in the Bamboo), Mau nhuom san chua
(Bloodstained Pagoda Yard), Dem lanh chua
hoang (A Cold Night in a Deserted Pagoda),
Tinh anh ban chieu (The Love of a Mat
Vendor), Vo Dong So - Bach Thu Ha... I was
so obsessed with the artform that I dedicated
a notebook to writing down great vong co
songs and cai luong excerpts that I borrowed
from my sisters and brothers. When I first
arrived to the university, whenever I had
spare time, I played a tape and paused it to
write down lyrics of the songs I liked. When
I felt sad, I opened the notebook and sang a
random song from it.

Nowadays, cai luong has vanished
from the theaters where it once dominated,
where the stage lights once shined night
after night. Today, there are only occasional
shows paying tribute to the aging artists
who contributed greatly to the performing
art of cai luong and these shows are often
packed. Programs like Vang trang co nhac
(The Moon of Old Music), Chuong vang
vong co (The Golden Bell of Vong Co), Ngan
mai chuong vang (The Everlasting Golden
Bell)... are always full of anticipating
audiences, including myself.



Gone are the days when countryside
loudspeakers advertised cai luong shows in
the afternoon. The advertisements would
say, “Huong Tram cai luong ensemble
warmly invites ladies and gentlemen
to the village’s football field tonight to
watch the swashbuckling cai luong play
Kiem Si Doi (The Bat Swordsman) with
spectacular sword fights, exciting and
thrilling acrobatic scenes, featuring a
special appearance from famous actor
Minh Vuong...” Young men and women, the
elderly, and children all eagerly headed to
watch these plays. Now people have tapes,
discs, or TV instead.

Today’s generation rarely knows how to
sing cai luong while they know everything
about modern and Bolero music. The
popularity of don ca tai tu has also shrunk.
Some aging people keep performing either
because they are passionate about the art
or because they want to pass it down to
the next generation. When a family has a
party or there’s a reunion, people gather,
play music, sing, tap beats with their feet...
Sweet voices mingle with the harmonious
sound of instruments in the warm
fragrance of wine, neighborly affection, and
a deep love elates the soul, washing away
all the hardships of farming life.

In a simpler fashion, when there is no
available don ca tai tu band, villagers take
to karaoke machines and sing their favorite
songs, transforming into the characters of
their favorite actors.

. B0 VAN HOA'
HE THAD VA DU LicH -

The practice of don ca tai tu has
continued to expand. At tourist spots along
rivers and orchards, after enjoying a wide
range of fruits, cakes and sweets, and food
of the land of nine dragons, tourists are
welcomed with the harmonious combination
of instruments and the sweet singing voices
of the amateur artists from the orchards.
The profoundly emotional lyrics of the delta
region, sincerity of ly songs, yearning of vong
co songs, and beautiful cai luong passages
linger in the minds of listeners.

Recently, the art of don ca tai tu in
Southern Vietnam has been recognized as an
Intangible Cultural Heritage of Humanity
by UNESCO. The art has been revitalized as
more and more events are being held. These
are playgrounds for enthusiasts of tai tu
music, allowing them to display their adept
skills, ornamentation, and passionate voices.
Don ca tai tu takes on another form as the
mourning music for funerals. Sometimes,
in the dead of night, yearning and somber
verses emerge from the dark, stirring up the
anguish in the deceased’s family.

After a peak follows a period of
recession. Don ca tai tu can’t escape that
rule. Nevertheless, with generous, broad-
minded spirits and the neighborly lifestyle
of the people from the Mekong Delta in
particular, and from Southern Vietnam in
general, the art of don ca tai tu may appear
forgotten, but its strenuous life-breath
still smolders in the hearts of Vietnamese
Southerners.

Don ca tai tu is a special traditional folk art form of the Southern region of Vietnam
and is inscribed in the List of Intangible Cultural Heritage of Humanity by UNESCO.
This is a special recognition of UNESCO in Vietnam because the art of don ca

tai tu has a large region of influence, consisting of 21 provinces and cities in the

Southern region.
(Wikipedia)
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f Hiém 0 noi dauniu sai Gon,
* Khi ca phe gdn nhu da thanh mot
© <101 song do thi» voi vo SO qudn

: | Xd 16n nho, 6L 10 1ui cta du moi
== gjai ling xanoi, gia co ré co, am
- {p hoai niém hay dot pha nét
duang dai. Gitia bric tranh pho
thindo nhiét do, ta ngo ngang
bat gapmot chon quen két noi
Khodng (roi ky tic clia mot sai
GOn Xua ¢t noi con hém nho,
gilia nhing con n&ioi xa 1a gap
nhau bén 1y ca phé 1ai nom than
quen dén la ling.

Bai: KIEU GIANG
Anh: PIERRE SEMERE
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ang cach d6, Ca phé Vgt da bén bi

ton tai sudt gn bay thap ky qua dé
luu gitt nét van héa 4m thuc xua hi€m hoi
con s6t lai trén dat Sai thanh.

Vi cd phé tuy quen ma la

Sai Gon ngay ci, trude khi ca phé phin
tré nén thong dung, ngudi ta chi nhé dén
mot huong vi ca phé pha bing vgt mang
dam dau &n ngusi Hoa 6 khu vic quén 5.
Dén nay, chi con lai it 6i mot, hai noi con
gin giii cach pha ché& doc d4o nay. Ca phé
pha bing vot thiéc, dun trong siéu nude sbi
sung suc khién ngudi ta quyén luyén bdi
mui thom, vi ngon déc trung khé long tim
thay & cac hinh thtc pha khac. T su quyén
luyén phiit ban dau 4y, nhiéu ngudi Sai Gon
trét “phai 1ong” va yéu ludn vi ca phé nay
ngét gan ca doi ngudi.

Quéan Ca phé Vgt noi con hém 330 Phan
Dinh Phung, quan Phi Nhuéan 1a mét noi
dac biét nhu thé. B4t ké ngay hay dém, da
troi ndng hay mua, b&p than hong noi khéng  tudi) ciing chéng 1a 6ng Pang Ngoc Con (80
gian nhé xiu tAm 10 mét vudéng van ludn dod tudi) da luu git nghé truyén théng gia dinh
liia phuc vu mén udng binh dan vé hinh thic ~ tU nhiing ndm 50 ctia thé ky trudc dén nay.
nhung lai ti man § khau pha ché va chua bao  Pén lugt minh, éng ba tiép tuc truyén nghé

gi6 thoi 1am thuc khach thit vong. cho thé& hé con chau trong gia dinh ciing
Dudc truyén day cach pha ché ti cha chinh tai con hém nay suét chiéu dai gan 70

me rudt ciia minh, ba Pham Ngoc Tuyét (73  nam lich st ctia quan.

—— . Y

Bat ké ngay
hay dém, du trdf
nang hay mua,
bép than héng
noi khdng gian
nhd xiv tam 10
met vudbng van
luon dé Iba phuc
vu mén udng
binh dan vé hinh
thoc nhung lai ti
mdn & khau pha
ché va chua bao
gid thoéi lam thuc
khach that vong.

AV
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.
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Bi quyét dugc bat mi

Dé& 1am nén “thucng hiéu” mén ca phé
vgt Phan DPinh Phung, ngusi ban dung nude
61 dé trung sach chiéc vgt c6 d6 dai tAm
20-25 cm r6i cho vao mot lugng ca phé xay
nhuyén nhét dinh. Sau d6, d6 nudc sbi qua
vgt von dude dung trong nhiing &m sét tay,
nhiing di nhiing lai nhiéu 14n réi méi rét
ra ly dé tao nén huong vi ca phé thom ngon
doc dao.

Ba Tuyét chia sé, dé c6 ca phé ngon, ba
sé& phai két hop ca bon loai hat ca phé, gom
Culi, Moka, Arabica va Robusta do gia dinh
tu rang bang bo ngon Ha Lan. Ca phé Moka
hat 16n nén uvu tién rang trudc rdi tudn tu
dua ba loai hat kich thuéc nhé con lai vao
rang cung ¢ do ltia vira phai. D61 véi ca phé
stia d4, ba st dung stia Ong Tho nhung céc
thuing sfia phai dugc tri tit 5 dén 6 thang
trudc khi st dung nhim dat duge két cau
dic sanh can thiét cta siia cho vi ca phé
thom ngon.

Chiéc vgt vén lam nén linh hén ctia mén
ca phé nay theo thdi gian cling da dudc cai
tién it nhiéu. Tu loai vai tAm day din thoi
xua nay khéng con san xuit, ngudi ban
chuyén sang stt dung cac loai vot hién hanh
trén thi truong nhung phai chip déi hai
chiéc vgt vao nhau dé tao mang loc t6t nhat
cho dd trong ctia ca phé. Liia ndu nudc soi
cling phai diéu tiét sao cho ltia néng gion
déu ti bép than, luén duge duy tri 6 mot do
ltta nhat dinh, khong dé yéu hoidc qua to.

C6 1& nhd bi quyét lam nén huong vi dic
trung nén Ca phé Vgt Phan Dinh Phung
ctia ba Tuyét - 6ng Con quén ldc nio cling
tap nap véi @l moi thanh phan khach, ti
ngudi chay xe 6m cong nghé dén can bo vé
huu, nhén vién van phong va déc biét 1a
gi6i sinh vién. Khach chi can tra mot mtic
gia rat binh dén tir 10.000 -15.000 déng cho
dt loai thiic uéng nhu ca phé den néng, den
da, stia da, bac xiu...
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Sai Gon qua
bao ddi thay,
Ca phe Vot

van ddy. Khach
hang dén va &
lgi cung qudn
ca phé nay sudt
cd ba the he, tu
cha dén con rdi
lai chau.

vdn hoa ca phé vot

Trong lic ngoi tay duge mot chit, giao viée cho
ngudi con dau, ba Tuyét vita tudng thuéng cho minh
mot coc den da, viia nhoén méi cudi chia sé véi chiing
t6i v& tinh cdm bao nam véi Ca phé Vgt. Véi canh
sinh vién it tién, ba danh rat nhiéu thuong mén.
“Du cac em c6 hai, ba ngan déng hay tim dén quan
khi khong du tién, t6i van sin sang phuc vu. Béi @6
14 niém vui dudc san sé. T6i cling ludén day con chau
minh phai ludn gifi tinh thin nay méi vé sau.”

Ba chii quan Ca phé Vgt bat giac lam t6i nghi
dén cai tinh ngudi Sai Gon, von hao sang, néng hau
va nhiét tinh dén vay. Chay ban phu gitp cha me tu
ldc 1én 7, 1én 8, ba Tuyét ciing chua bao gid nghi doi
minh sé gdn b6 v6i nghiép ca phé qua ngan &y thap
ky. Sai Gon qua bao d6i thay, Ca phé Vot van d4y.
Khach hang d&n va 6 lai cing quan ca phé nay sudt
ca ba thé hé, tit cha dén con rdi lai chau. “Moi ngudi
mén mo ca phé minh lam, danh tinh cdm cho minh.
D6 that su 14 niém hanh phidc nhat dsi t61”, ba Tuyét
tam su.

Sai Gon van ludn diy nhiing bat ngd thi vi,
nhiing niém vui nho nhé trong cudc séng héi ha
thudng ngay. Noi hém nho nay, Ca phé Vgt khong
wifi, khéng may lanh, don so nhiing chiéc gh& nhua
con con va ti tach bé&p lia khéi bang lang nhung 4m
ap nhiing cAu chuyén minh, chuyén doi bat tan bén
ly ca phé huong thom néng nan. Noi d6 nhu luu gii
chit hoai niém, chdt binh yén qua tung buée cham
thoi gian. *
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B doing so, racket coffee has
persisted for nearly seven decades
to preserve the rare ancient drinking
culture of a bygone Saigon.

A Familiar but unique
coffee Flavor

In the old days of Saigon, before the
popularity of filtered coffee, people only
knew the taste of coffee made with a racket
from the Chinese community in District 5.
Today, there are only a handful of places
that continue to preserve this unique way
of brewing coffee. Coffee is placed in a
tin racket and steeped in boiling water,
creating an aroma that entices patrons with
its characteristic fragrance that is hard to
find in other forms of brewing. That first
cup of racket coffee has captivated many
Saigonese, initiating their life-long love of
this coffee.

Racket Café in the alley at 330 Phan
Dinh Phung Street, Phu Nhuan District is
such a special place. Regardless of whether
its day or night, rain or shine, the charcoal
stove in this tiny 10 square meter spot
is always brightly lit, ready to serve this
simple looking but painstakingly prepared
coffee that never disappoints.

Learning how to brew coffee from her
parents, Mrs. Pham Ngoc Tuyet (73 years
old) and her husband, Mr. Dang Ngoc Con
(80 years old), have been following the
family tradition since the 1950s until now.
In turn, the grandparents have continued
to pass down this profession to family
members right in this alley for nearly 70
years.
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Revealing the Know-How

To build the brand of Phan Dinh Phung’s
racket coffee, the seller uses boiling water
to clean the 20-25 cm long racket, then
places in a set amount of ground coffee,
pours boiling water through the tin racket,
dips repeatedly and finally pours it into a
cup, creating a one of a kind cup of coffee.

According to Mrs. Tuyet, for the best
cup of coffee she combines all four types
of coffee beans including Culi, Moka,
Arabica and Robusta, which are home-
roasted together with delicious Dutch
butter. Large-bean Moka coffee should be
roasted first and then the remaining beans
are added sequentially, roasting under
moderate heat. For iced milk coffee, she
uses Ong Tho condensed milk, but milk
containers must be stored for 5 to 6 months
before use to achieve the necessary texture
for the perfect coffee.

The racket, the soul of this coffee, has

also been improved over time. From the

old thick fabric (vai tam) that is no longer
manufactured, the seller has switched

to the current rackets on the market,

but had to pair two rackets together to
achieve coffee clarity. The fire that boils the
water must also be regulated to keep the
charcoals red hot, maintaining a flame that
is neither too high nor too low.

Thanks to these special brewing
secrets, Mrs. Tuyet and Mr. Con’s racket
coffee shop on Phan Dinh Phung Street is
always busy with every kind of customer,
from tech workers, motorbike taxi drivers to
retired public servants, office workers and
especially students. Customers only need
to pay the very affordable price of 10,000 -
15,000 VND for any variety of drink such
as hot black coffee, iced black coffee, iced
milk coffee, bac xiu (Saigon style coffee with
condensed milk)...
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Saigon has
seen soO many
changes, but

the Racket

Café is still
here after all.

Customers have
come and
stayed with this
cafe for three
generations,
from father

tfo son to
grandson.
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Racket cofiee culture

While taking a short rest and assigning
some tasks to her daughter-in-law, Mrs.
Tuyet rewarded herself with a cup of iced
black coffee, smiled and shared with us her
love for Racket Coffee over the years. She
shows a lot of affection to students who
don’t have much money. “Even if they have
two or three thousand dong or they come
to the shop when they don’t have enough
money, I am still ready to serve. Because
that’s the joy of sharing. I also always teach
my children and grandchildren to forever
keep this spirit.”

The owner of the Racket Café suddenly
made me realize the passion of Saigonese,
their generosity, warmth and enthusiasm.
Since she began working from the age of
7-8 as a waitress to help her parents, Mrs.
Tuyet has never thought her life would
continue in the coffee industry over the

decades. Saigon has seen so many changes,
but the Racket Café is still here after all.
Customers have come and stayed with this
café for three generations, from father to
son to grandson. “Everyone loves the coffee
I make and gives me affection. And this is
truly the happiness of my life,” reflected
Mrs. Tuyet.

Saigon is always full of interesting
surprises and brings us these little joys in
the hustle and bustle of daily life. In this
small alley, the racket café has no wi-fi, no
air conditioning, a few simple plastic chairs
and a crackling fire stove, but the warm
smoke always seems to be wafting over
endless stories with a strong coffee aroma
in the background. This little café is like a
compartment of memory where nostalgia
and peacefulness are enshrined as time
slowly ticks by. *
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Ngdy he di an mi ong tre
Nhdt Ban

Dén Nhat Ban vao mua hé nao nhiét,
t61 duge mot ngusi ban dia phuong ru di dn
mén “mi 6ng tre” giai nhiét ngay! Khac véi
nhiing mén an khac da dude ngusi Nhat lan
toa khip thé gi6i nhu sushi, sashimi hay
mi ramen, nagashi somen - hay con goi mi
ong tre - 12 mot kham pha bat ngo chi thay
tai Nhat Ban. Ngay nay van con nhiéu dia
phuong c6 phong tuc 4n mi somen vao ngay
1& Tanabata (7/7 4m lich). Theo nhiing ngudi
16n tudi, thudng thiic somen 14 mot trong
nhiing 1& nghi va phong tuc dudc tin 14 c6
thé xua dudi bénh tat, dem lai stic khde cho
moi nguoi.

Nguyén ban mi somen xuét hién vao
thoi dai Nara duéi hinh dang mét loai banh
nhu sgi day thiing dudc lam tit bot nép, co
tén sakubei. Dén thdi Muromachi, mi somen
phé bién nhu 14 mot mén &n thanh dam
trong dén chuia va nhiing biia tiéc hoang
gia. Cho dén nam 1750 (thoi Edo), somen
chinh thiic dugc nguosi dan biét dén rong rai
va dén nay da thanh mét trong nhiing mén
mi tao nén vin hoa 4m thuc Nhat Ban.
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otta tung-
O sOi sudt™

soi mi dat tiew..
chudn. Ngay nay,
viec san xuat loai
mi nay vén duoc
Yo =

Nagashi c6 nghia 1a chay, tréi theo;
nagashi somen 12 loai mi dudc tha theo
dong nudc mat chay trong mang tre. Khi
#n, thyc khach dting 6 hai bén 6ng tre, dung
diia gép ting vat mi mbi khi mi chay qua
chd minh. Mi éng tre khién t6i nhé dén cau
chuyén c8 tich xua nhét cta dat nude mit
troi moc vé nang céong chia Kaguya sinh ra
tit nhitng dét tre, dem lai may mén va hanh
phiic cho cép vo chong gia. Mén an nay qua
that cting dem lai sy vui vé va han hoan khi
ngudi thudng thic khi nhanh tay bit 14y
nhiing vit mi mat lanh gita nhitng ngay hé.

N6i d8n mi somen chic chdn khong thé
khong néi dén thi tran Sakurai - noi néi
tiéng c6 nha san xuat mi somen qua nhiéu
th& hé véi lich st 1én d&n gdn 300 nam tai
tinh Nara. Th hai 14 khu viuc thung liing
nui Tosenkyo, thudc tinh Kagoshima, noi
dudge nhiéu ngudi yéu thich véi hoat dong
thudng thic nagashi somen ngoai troi.

Van hoa ngudi Nhat luén ndi bat véi
tinh than t6i gian, luge bd di nhiing chi
tiét cAu ky phtic tap, dé thuc su cAm nhan
dudc nét dep thuan tuy tit nhiing diéu binh
thudng trong cudc song. Diéu nay dudc thay
rd nhat trong cach ho thudng thiic nagashi
somen. Thay vi tron véi that nhiéu gia vi
cAu ky, ngudi ta chi don gidn nhing somen
vao nude chdm tsuyu roi ct thé ma an.
Muodn c6 chén nagashi somen ngon, nhat
dinh phai ¢6 nuéc chdm tsuyu vi ngot thanh
duge chiét xudt tit kho ca va tao bién. Mbi
nha hang sé c6 cach pha ché& cung mirin
(rugu nau bép), shoyu (tuong dau nanh) hay
sake, giing va hanh 14 thai nho dé thanh
cong thiic riéng.

O nhiing ndi cao c&p, nha hang nagashi
somen s& nim xa trung tam, va gan nhiing
con sudi tu nhién, dé thuc khéach c6 thé
thudng thiic mi truc ti€p chay qua nuéc
sudi, déng thoi thu gian gitta mét khu vuon
dep. Mot s6 nha hang sé c6 may tao dong
nuéc nhé va uép somen véi da trude khi cho
chay qua may nudc dé mang lai cam giac
than mat trong blia &n gitia nhiing thanh
vién trong gia dinh hoic ban be.



Che budi vén bat
ngudn tU mién
Tay Nam B6, dén
dan coéng thoc
che budi duoc
lan réng ra nhieu
vUNng mien voi
nhi¢u bién tau

che budi - dong day
92 A . N

Cd bau tro1 tho au

Nhiing nam thap nién 1990, khi bon tré
con van con chan dat dau tran chay loanh
quanh khép ph6, nghich ngom chéng muon
vé nha thi chén ché budi mat lanh 1a “miéng
mbi” ma cic ba me thudng 14y ra du do.

Ché nguoi Viét ludn gidn don véi cai tén
goi dién ta ngay nguyén vat liéu ché bién,
nhu ché budi, ché dau xanh, ché bép, ché
khoai, ché chudi.. Ché budi - vén bit ngudn
ti mién TAy Nam Bo - 12 mén an dic biét
ctia An Giang, xii s6 ctia dudng thét nét.
Puodng nay 1a thanh phan déc trung trong
cong thiic ché budi. Dan dan céng thic ché
budi dugc lan réng ra nhiéu vung mién véi
nhiéu bién tau tha vi.

Céach lam cheé budi khéng khé nhung
doi hoéi su kién nhin va ti mi, dic biét khi
xt 1y cuii budi. Cui budi dude ngdm véi nude
mudi pha lodng, sau d6 xit hat luu, dem di
ludc nude néng, ngam lanh, vit nhe cho dén
khi ctii budi khong con vi dng cia tinh dau
budi. Nguoi mién Tay thudng sé& dem cuii
budi 14n qua mot 16p bot ning lam 4o cui
(gitp cui dai) truée khi dem xén véi duong
thot not. Ngusi Ha Noi lai ung vi gion san
sat thanh nhe nén cui budi thudng duge xén
truc tiép cung dudng phén.

Chén ché budi Ha Noi thudng duge udp
hoa budi, &6 ngudi rdi dn, dé vi thanh caa
duong phén va huong hoa budi duge cam
nhan rd nét nhat. Mé xd Hué thudng ung
chan nudéc c6t diza vao chén ché budi, vi mua
hé Hué trdi hay mua, ngudi ¢6 d6 chi muén
kiém mdt mén 4m ap thom béo. Ngudi An
Giang lai thich an ché c6 nhiéu d4, c6 khi
khéng cAn thém nudc cét dita dé thudng
thtc tron ven ché budi nau véi dusng thot
nét bui bui, gidi nhiét cho ngay néng néng.

Chéng ai biét mén an vit thd vi nay c6 tu
khi n&o, nguén géc ti dau, nhung ai ciing nhé
nhitng budi trua néng nuc, tiéng me goi ving
vang trong con hém nhé. Mua hé ctia bon tré
con ngay 4y gbi gon trong chiéc que kem, chén
ché budi, tiéng rén ri tit cAy quat sit ¢ ky va
nhiing tro choi rugt dudi, trén tim.
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T0 cool down in the heat of summer, the Japanese enjoy nagashi somen while the
vietnamese choose refreshing grapefruit che buoi (sweet soup). These two seasonal dishes
truly reflect the bold culinary culture of these two countries.

Nagashi somen for
summer Days

Visiting Japan during a bustling, hot
summer, I was invited by a local friend
to enjoy “flowing bamboo noodles” to cool
off in the heat. Unlike popular Japanese
dishes such as sushi, sashimi or ramen
served around the world, nagashi somen -
or flowing Japanese bamboo noodles - is a
surprising discovery only found in Japan.
Until now, there are only a few areas in this
country that retain the tradition of eating
somen during the Tanabata Festival (July
7, lunar calendar). According to elders,
enjoying somen is considered a custom that
is believed to ward off disease and bring
good health to everyone.

Somen noodles were first served during
the Nara period in the form of sakubei,
rope-like cakes made from glutinous flour.
By the time of the Muromachi period,
somen became a popular simple dish
served at temples and royal parties. It
wasn’t until 1750 (Edo period) that somen
officially became an everyday dish eaten

by everyone. Today, it is considered a
traditional dish that contributes to the bold
culinary culture of Japan.

Nagashi means flowing and, as its name
implies, nagashi somen are noodles that are
enjoyed flowing down a bamboo chute with
cool water. When eating, diners stand along
the bamboo chute to catch and pick noodles
as they flow by. These bamboo noodles
reminded me of the old Japanese fairy tale
of Princess Kaguya who was born inside
a glowing bamboo shoot and brought luck
and happiness to the old couple who raised
her. Nagashi somen does indeed bring joy to
diners as they quickly grab cold strings of
noodles on hot summer days.

Whenever talking about somen noodles,
people mention the town of Sakurai in
Nara Province. In this town, there is a
noodle house that has been producing
somen for over 300 years, from generation
to generation. The second most renowned
place for somen is the mountain valley of



Somen are thin
noodles that in
ancient times
were hand-spun
30 times over 36
hours to create
standard somen
noodles. Today,
the production of
this noodle is still
considered an
art in Japan.

Tosenkyo in Kagoshima Prefecture, where
people love enjoying somen in outdoor
settings.

Japanese culture always stands out
with its spirit of minimalism, omitting
unnecessary complicated details to
highlight the pure beauty of ordinary life.
This spirit is clearly reflected in the way
the Japanese enjoy nagashi somen. Instead
of mixing it with various types of spices,
noodles are simply dipped in tsuyu sauce. A
great nagashi somen bowl must come with
pure, sweet tsuyu sauce made with dried
fish and seaweed. Each restaurant has its
own recipe for the sauce; some mix it with
mirin (sweet cooking sake) or shoyu (soy
sauce), some add sake, ginger and chopped
scallions to it.

High-end somen restaurants are often
located far from the city center and next
to natural springs so that diners can taste
noodles directly flowing through spring
water while relaxing in the middle of a
tranquil garden. Some restaurants use
machines to spin and send ice-cold somen
down miniature water slides. In this way,
friends and family members can taste the
meal in an intimate atmosphere.

che Buoi - A small cup of
childhood Mmemories

In the 1990s, when mischievous children
ran around the streets barefoot, not
wanting to go home, their mothers often
enticed them with small cups of che buoi -
Vietnamese grapefruit sweet soup.

Che (Vietnamese sweet soup) is always
simple and is named by the ingredients
used to make it. For example they have
che buoi (grapefruit), che dau xanh (mung
been), che bap (corn), che khoai (sweet
potato), che chuoi (banana). Che buoi
originates from the Southwest of Vietnam,
a special dish of An Giang - the land of

palm sugar, as palm sugar is a signature
ingredient in che buoi. Gradually, che buoi
has become popular throughout Vietnam in
numerous creative variations.

Making che buoi is not terribly
difficult, but it requires patience and a
keen attention to detail, especially when
handling the white skin between the
flesh and the peel. The white skin of the
grapefruit is soaked in water with salt and
cut into tiny cubes. Then the grapefruit
skin cubes are boiled in hot water, taken
out, and soaked in cold water. After that,
they are squeezed and washed to remove
the skin’s bitter taste. Locals in the
Mekong Delta often coat the skin with
tapioca starch (to make it tougher) before
simmering it with palm sugar. Hanoians
prefer crunchy grapefruit skin with a light
sweet taste so they simmer the skin cubes
directly with rock sugar.

Hanoi-style che buoi has the grapefruit
skin marinated with grapefruit flowers.
Therefore, the dish is often served cool
to truly enjoy the refreshing taste of rock
sugar and the scent of grapefruit flowers.
Women in Hue love adding coconut milk to
savor the warm, rich che buoi on a rainy
summer day. An Giang locals enjoy che
buoi with a lot of ice and no coconut milk
because they want to completely taste the
che buoi cooked with palm sugar to cool
down on a hot day.

No one knows when and how this
delicious dish was first invented, but many
Vietnamese people still remember their
mom’s voice calling them home to eat che
buoi on hot days. Every summer is filled
with ice-cream, bowls of che buoi, the sound
of old fans and games of seek-and-hide.

Che buoi
originates from
the Southwest
of Vietnam,
gradually
becoming a
popular dish
%l throughout
Vietnam n
. nUMerous
creative
variations.
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