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UNRAVEL
An exploration of food trends
& understanding of people.

WAMENG YANG
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There are 196 countries in the world. Each one with its 
own unique cuisine and culture. This book will cover my 
exploration of three country’s cuisines anchored by their 
respective dishes trending in 2016-17, with Portland’s 
diverse food culture as the backdrop. 

Well maybe, but it’s hard to avoid the controversy of ethnic food 
trends especially in times of increasing social justice awareness. Some 
foresee consequential commercialization and appropriation of these 
foods and their complex cultural backgrounds. They’re valid concerns 
but everyone can serve to avoid the pitfalls as consumers by under-
standing the culture’s ideals and traditions when it comes to food 
then choosing to avoid establishments which are clearly exploitative. 

The simplest way is reading blogs and articles by natives who share 
their experiences growing up with their culture’s food and the envi-
ronments around it. Books are always a solid choice. I recommend 

“Eating Identities” by Wenying Xu.

A more engaging (and delicious) method involves what you’re already 
probably doing. That is to go out, support restaurants owned and 
operated by people who’ve grown up with it, and engage with them. 
Obviously you’re at a food establishment and don’t want to take up 
too much time but you may be surprised by their willingness to share 
their stories. I use all of these methods in this book, but each person 
will approach it in their own way.

Aside from the issues addressed above, having an understanding of 
cultures is crucial more so now than ever in light of certain small-fist-
ed tyrants. Cuisine offers an unintimidating environment despite 
differing backgrounds and identities. I see ethnic food trends as evi-
dence of our curiosity in other cultures. When explored respectfully 
they can reveal similarities we can use to build connections. These 
connections may be simple, but can potentially lead to unexpected 
relationships. At the least they introduce a bit of positivity and com-
munity in times of dividing forces.

SIMPLE, MEANINGFUL 
CONNECTIONS & drawn out explanations.

...But trends are for hipsters.

Ok, but I don’t have time for all that research.

Get off my back. Why can’t I just eat the food?
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PART(1)(EKAHI)
The first leg of my journey starts at Portland 
State University where I first caught onto the 
poke trend. No, not the colorful gladiatorial 
creatures. The other poke.

Food carts feed students with limited time and 
often limited bank accounts. Thai, 
Lebanese, and Mexican cuisine 
are well represented, but 
2016 saw the establish-
ment of a little blue Ha-
waiian cart, the first on 
campus. With it poke 
had reached PSU and 
my curious stomach.
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RAW AFFAIR
HAWAIIAN POKE
(POH–KAY)

Poke means to ‘cut crosswise 
into pieces.’ This raw dish began 
its rise to popularity around 2014 
and continues to grow today. 
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POLYNESIAN
unknown number

300-500

CHINESE
26,000
1850-1887

JAPANESE
200,000
1868-1924

FILIPINO
27,000
1920

RELATIVE DISTANCE
W | E

MELTING Despite being the most isolated population center 
in the world (2,390 mi from California, 3,850 mi 
from Japan, and 4,900 mi from China)* Hawaii’s 
contemporary cuisine blends native Polynesian 
practices with American, Chinese, Filipino, Japa-
nese, Korean, and Portuguese ingredients.

Poke is no exception adopting rice which was 
introduced by the first Chinese immigrants quickly 
replacing poi as the primary starch. Shoyu, or 
soy sauce was brought by the Japanese. Tomatoes 
and onions were also introduced during the 19th 
century. Easier access to deep sea fishing replaced 
the native reef fish with the yellow fin tuna. Poke 
changed so much that locals who moved to the 
mainland in the 1960s did not recognize the dish 
when they returned a few years later.

PUERTO RICAN
5,000

1901

300 CE

1898 CE

1887 CE

1959 CE

PORTUGUESE
13,000

1899

Settled by Polynesian Islanders around 300-500 CE who 
brought close to 30 crop species to an island with few 
edible plants. The most significant being taro. Mytho-
logically it’s described as the original ancestor of the Ha-
waiian people. Taro, or pronounced as kalo in Hawaiian, 
is used to make poi which was a staple in their meals.

Hawaii is annexed by the United States as a territory 
in 1898 and enters the union in 1959. Migrant workers 
who endured harsh and often cruel conditions under 
American and European plantation owners enjoyed 
more rights and began to unionize. American foods also 
became a significant influence.

American and European businessmen in Hawaii forced 
King Kal Kaua I to a release his power and give voting 
rights to them.

INFLUENCE
OF INITIAL

IMMIGRANTS
TO HAWAII

POT
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PERSPECTIVE
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NEW TWIST, SAME VALUES

Reading online articles could only take me so far. 
I wanted opinions of the poke trend in person 

from people serving it up fresh.

Braddah Bowls brought poke to PSU. In this in-
terview the second generation Hawaiian business 
owners share their thoughts about raw fish, food 
ethics, and authenticity. 
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“I want to share the satisfaction and joy of 
the food I ate growing up with people. It’s 
not so much about the money.” 

—Zachary Atagi

Zachary Atagi
Owner/Operator of Braddah Bowls food cart

How and where did you learn to cook? I learned at home 
from my parents. My father was Samoan and mother was 
Portuguese. Hawaiian culture and cuisine is a mixing pot 
borrowing ingredients from different places.

What ingredients are specifically native to Hawaii? Taro is 
native to Hawaii. It’s used in poi.

How long have you been in this business? Since July 2016.

What’s your opinion on food trends/fads? Poke has always 
been eaten in Hawaii and it’s interesting to see it’s mainstream 
growth. Wakame is sort of replacing kale in popularity. We try 
to keep up with trends and incorporate them.

Have you experienced a dish from your culture’s cuisine 
become a trend/fad? If so how did it affect your restaurant? 
I think we hit it off at the right time. I think it was inevitably 
going to grow.

Describe the type of food your restaurant serves. Would you 
consider it to be authentic? We focus on poke style dishes. It’s 
what we’ve grown up with, what we ate at home and how we 
learned to make it.

Is it more important for your dishes to be completely au-
thentic to its origins, or be more accessible to Portlanders? 
We try to accommodate for different food preferences. We 
understand that people have their restrictions, but still want to 
experience our food.

Can ethnic food be authentic if it’s made by a 
non–native? I don’t think it matters where you’re from as long 
as you respect and honor the culture. When you move from 
that you lose the authenticity. It’s not completely about the 
ingredients.

What’s the most popular dish on your menu? Most underrat-
ed? Why do you think so? The Spicy Ahi is the most popular. 
It takes traditional ingredients and we gave it a modern twist.  
Ahi Shoyu is also a popular one. The cream cheese salmon we 
tried to sell during our first month did not sell well and we 
took it off the menu. It was also the least traditional.

What made you open up a Hawaiian place? The passion. I 
guess you can say what gets me up in the morning. I want to 
share the satisfaction and joy of the food I ate growing up with 
other people. It’s not so much about the money.

Do you think cultural appropriation applies to cuisine? If so 
is it a concern of yours? Not personally stoked about it, but 
it’s your decision. Cultures borrow from each other all time. 
Like I said before, honor the culture and tradition.
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INGREDIENTS

1 lb  fresh Ahi steaks, cut into cubed, bite size pieces

¼ c  soy sauce (Shoyu)

¼ c chopped green onions (tops included)

¼ c chopped Maui onion (or yellow onion)

2 t  sesame oil

1 t  grated fresh ginger

1  chili pepper, cored, seeded and diced (optional)

 Sea salt, to taste

2 t  toasted sesame seeds

2 t  finely chopped toasted macadamia nuts (optional, as a substi-  
 tute for inamona, which is difficult to find outside of Hawaii)

TOOLS

 chef ’s knife, cutting board, fine grater, mixing bowl

PREPARATION

In a large bowl, combine all the ingredients, and mix lightly. Cover 
and refrigerate at least 2 hours before serving.

YELLOWFIN TUNA POKE
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PART(2)(DALAWA)
On an unassuming section of SE Foster be-
tween 60th and 61st Ave is where I found great 
Filipino food and maybe a bit of myself.

If you looked up ‘Filipino restaurants in Portland’ 
on Google maps the same time I did you’d find 
about 3 suggestions. So Filipino food hasn’t quite 

made it big in Portland, but that only 
heightened by curiosity about 

the pungent and savory 
flavors I read up about.
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TESTED METHOD
FILIPINO ADOBO
(AH–DOH–BOH)

Filipino cuisine began to gain 
mainstream recognition in 2016. 
Adobo is an iconic national dish 
with many regional variants.
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Adobo is a method of cooking with recipes varying with ingredients 
and seasoning. Starting with a marinade of vinegar and garlic is cen-
tral. Early Filipinos preserved food by cooking with these ingredients 
and this method evolved through colonization and trade into its 
unique form today.

Top-bottom, left-right: adobong manok (chicken), adobong baka (beef), 
adobong kangkong (vegetable), adobong pusit (squid)

ROOTED
VARIATIONS



“Every 
manipulation 
of the edible is a 

civilizing act
that shows:

• who we are
• what values we uphold
• how we interact with one 

another and
• why we do food differ-

ently from others.” 
–Wenying Xu
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ADOBO SA DILAW 
In the city of Cavite, turmeric root grows in 
abundance. This is what gives this variation its 
bright yellow color.

ADOBONG PUTI 
The classic variant is favored in the Visayas and 
Mindanao region. This version is closest to how 
the dish was cooked before the introduction of 
soy sauce from China which replaced salt.

ADOBO SA BUKO
Locals in Southern Luzon add coconut water 
and meat to their adobo producing a light, sweet 
and earthy flavor.

The Philippines is a chain of 7,100 islands separated into three main 
regions: the two largest islands (Luzon in the north and Mindanao 
in the south) and the central Visayas island group. Within those are 
17 official regions with distinct ethnic origin, dialect, and agriculture 
produce. Naturally each also have their preferred variation of adobo. 

REGIONS OF
     FLAVOR
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HOSPITALITY AND STIGMA 

Filipino food had been completely new territory 
for me up to this point. There are very few es-
tablishments in Portland and nationally its one 
of the least represented despite Filipinos making 
up the second largest Asian community. 

I inquired of this topic along with some back-
ground information from the owner and chef of 
a restaurant serving adobo and other genuine 
Filipino cuisine.    

PER 
SPEC 
TIVE
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Cindy Nelson
Owner/Chef of Tambayon restaurant

How and where did you learn to cook? I learned how to 
cook at a young age , by just watching my mom, dad, sisters 
and our cook.  I do like to try new dishes and always enjoys 
cooking, even at an early age.

How long have you been in this business? I was approached 
to be a third partner in this restaurant because I know how 
to cook, and both of my partners then have tried my cooking.  
We took over the restaurant on April 1, 2010, almost 7 years.  
My partners quit within 6 months, and I am now the sole 
owner of Tambayan Restaurant.

Have you experienced a dish from your culture’s cuisine 
gaining rapid popularity? How did it affect your restaurant? 
We had a write up with Mercury and Willamette week a few 
years ago about Crispy Pata.  Crispy Pata is a famous Filipino 
pork dish, using whole pig’s leg.  

Is it more important for your dishes to be completely au-
thentic to its origins, or be more accessible to Portlanders? 
It is important to us to be more accessible to our customers, if 
they request for a specific food to be cook and add or change 
ingredients to the dish.  We will gladly accommodate them.
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What do you think constitutes authenticity of ethnic foods? 
Ethnic food is used as a blanket term to mean food that has 
obvious origins in a country that is outside North America.  It 
is how you cook it as much as understanding and respecting 
where it came from.

What’s the most popular dish on your menu? Most under-
rated? Why do you think so? Lumpia, Deep fried or Fresh. 
Popular versions include Lumpiang Shanghai, a deep fried 
meat filled served with sweet chili dipping sauce and Lum-
piang Sariwa. Dinuguan, a savory stew of meat simmered in 
a rich, thick spicy gravy of pig blood, garlic, ginger, chili and 
vinegar. This dish is delicious and is one of my favorite. Its not 
popular because of the pig’s blood.

Why do you think there are so few Filipino restaurants 
in Portland and nationally despite the community being 
the second largest Asian population in the United States? 
Traditionally, there were stigmas with restaurant ownership. 
It was more seen as a pastime or hobby. It wasn't regarded 
as a meaningful career choice. You were expected to go into 
nursing or become a doctor. Now the Filipino community is 
overcoming these notions. More people are becoming restau-
ranteurs, artists, and designers.
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INGREDIENTS

1  bunch of kangkong

1 t  oil

1 small onion, peeled and sliced thinly

6 cloves of garlic, peeled and minced

½ c  vinegar

¼ c soy sauce

½ c  water

TOOLS

 chef ’s knife, cutting board, wide skillet, mixing spoon

PREPARATION

Trim about 2 inches from the kangkong stalks and discard. Cut 
kangkong into 3-inch lengths, separating the sturdier stalks from 
the leaves. Wash thoroughly and drain well.

In wide skillet over high heat, heat oil. Add onions and garlic and 
cook, stirring regularly, until limp.

Add vinegar and bring to a boil. Continue to cook, without stirring, 
for about 2 to 3 minutes. Add soy sauce and water. Bring to a boil 
for about 1 to 2 minutes. Lower heat, cover and cook for about 8 to 
10 minutes or until pork is tender and sauce is reduced. Season with 
pepper to taste.

Increase heat to high. Add kangkong stalks and cook, stirring 
regularly, for about 1 to 2 minutes. Add kangkong leaves and cook, 
stirring regularly, for another minute or until just wilted and covered 
with sauce. Remove from heat and garnish with fried garlic bits, if 
desired. Serve hot.

VEGETABLE ADOBO
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PART(3)(SET)
Further down on Foster you'll find the home 
of some great Korean cuisine next to a Pho 
place and Sushi Sushi an establishment you 
may have guessed serves sushi. 

I think we all know Korean barbecue and 
Kimchi at this point. Bibimbap probably 
belongs in that list, but it was a new one for 
me. Was it one of those flashy K-Pop bands? 
The next Gangnam style? My cultural igno-
rance was showing at this point, but I wanted 
to dig into what I'd briefly 
researched about this 
humble Korean 
comfort food.
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THE SUM OF ITS PARTS
KOREAN BIBIMBAP
(BEE–BIM–BAHP)

A traditional way of using up left-
over rice and vegetables into a 
quick dish. Dolsot bibimbap is the 
iconic variation topped with a raw 
egg and served in a heated stone 
pot called a dolsot. It’s steadily 
grown in popularity since 2012 and 
has escalated alongside food bowl 
trend in 2016.     
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Meat is traditional treated 
as a condiment rather than 
the centerpiece of bibimbap 
resulting in low saturated 
fat.  It can also be excluded 
all together.

Shiitake Mushrooms are native to East Asia and 
traditionally used medicinally in Korea, China, and 
Japan. Today they’re known to be low in calories, 
offer a good amount of fiber, and vitamin B5. They 
also contain many of the same amino acids as meat.

Bibimbap affords a well balanced and variable meal 
all within the convenient bowl form factor. The 
dish is usually high in calories, but its ingredients 
are low in fat which means you feel fuller longer 
without the extra weight. Together the ingredients 
in bibimbap make a wholesome, versatile, and 
complex meal, but each traditional ingredient holds 
their own benefits. 

Spinach was introduced to 
Asia from the Middle East 
about 1,500 years ago. It 
contains potassium, iron, 
and other phytonutrients. It 
boasts countless health ben-
efits that has made widely 
popular today. 

BEYOND
THE BOWL

Eggs is included cooked over easy. Traditionally 
the egg yolk is added raw. It's a good source of pro-
tein if meat is not included. Eggs whites are rich 
sources of selenium, vitamin D, and minerals.

Bean Sprouts was also 
introduced to Asia from 
the Middle east. Typically 
a week after sprouting, 
they will have the highest 
concentration and bioavail-
ability of nutrients. They 
will lose much of it is lost 
when cooked, however.

Kimchi is debatable the poster child of Korean food, but 
it holds its chops boasting several health benefits (when 
consume in moderation). The ferments cabbage provides 
phytonutrients and fiber. It also supplies lactobacillius a 
type of bacteria that may boost immune defenses. The 
capsaicin in chili pepper packs a punch but also is shown 
to protect blood vessels and boost metabolism.
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UNCOMPROMISED FLAVOR 

Korean chefs have resisted the outside pressures 
to assimilate to American palettes as Thai cui-
sine had done. Consequently it's been slower to 
gain mainstream recognition, but has retained 
its characteristically bold and direct profiles. 

I was intrigued to gain direct insight about this 
dynamic from awesome Koreans keeping it real 
in Portland and witnessing the popularity boom 
of their cuisine first hand. 

PERSPECTIVE
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Kristina Chung
Social media and communication for K-Town, family friend of the owners, 
and 2nd ½ generation Korean.

How long has this business been operating? Since July 28, 2015.

Describe the type of food your restaurant serves. Would you consider it 
to be authentic? Definitely. I can say with 100% certainty that I know what 
authentic Korean food tastes like, and our food is legit. It’s quite good too. 
Portland’s Korean chefs are in a perpetual game of musical chairs, so it’s 
fair to say that most of the Korean food in this city is authentic. However, 
because everyone has their own way of making Korean food, authenticity is 
usually not the driving factor behind deciding which Korean restaurant to 
patronize. It’s all about the taste. At K-Town, I’d say we excel at soups and 
stews, marinated meats, and Korean pancakes. The side dishes (“banchan”) 
are also very good. In the summer, the nengmyeon is excellent compared to 
some I’ve had in the area. 

Korean immigration spiked in the '70s and '80s. In 2007 the immi-
gration population was just over 1 million. Despite this Korean 
cuisine did not follow the same popularity growth as Chinese, 
Japanese, or Thai whose populations shared similar immi-
gration patterns. Why do you think Korean cuisine has 
taken longer to become mainstream? America has long 
been familiar with fetishized versions of Asian culture 
through movies and mainstream media. However, these 
representations of Asian culture were mostly Chinese 
and Japanese, not Korean. Chinese food also went 
through “Americanization” via fast casual restaurants 
such as Panda Express that made the cuisine more 
mainstream and approachable. Korean food has yet 
to experience this kind of “rounding of edges,” so to 
speak. I’d say the closest equivalent of Korean food 
appropriation would most likely be the recent surge in 
popularity of Kimchi, Korean fried chicken, or bibimbap 
with fusion sauces. 

However, in general, I think Korean food is harder to fit to 
mainstream tastes- especially because our flavor profiles are so 
direct and honest. When you move past the basics like bulgogi or 
bibimbap, things can get a little scary for the first-timers. We don’t 
rely much on sugar, cornstarch, or additives; sometimes the food is pun-
gent or strange looking, sometimes the food can seem bland to the untrained 
tongue, things are fermented and smell unfamiliar, or you won’t recognize 
the vegetable you’re eating. But it’s so good.

Ultimately, people like to stick to what they know, and people in America 
have just been familiar with Japanese/Chinese/Thai food for much longer. 
We’ve definitely come a long way from where we were 5-10 years ago though 
(Revelry is a great example of the new era of Korean food!), and things can 
only get better from here.

What’s your opinion on ethnic food trends/fads? Ie. pho, bahn mi, poke, 
etc. Are they positive exposure or do they have a negative side? Personal-
ly, I love food trends. I think they’re a great way to introduce people to a new 
culture, no matter how small the exposure. It promotes open-mindedness in 
the community and encourages ethnic small business owners to share their 
own cultures too! The downsides to food trends is that they’re more prone to 
dying out, making them riskier business ventures. 

Is it more important for your dishes to be completely authentic to its ori-
gins, or be more accessible and flexible? While accessibility is important, 
we don’t want to compromise authenticity. Luckily, there are many Korean 
dishes that are very authentic and accessible. It’s just a matter of how willing 

you are to try new things. In a broader sense, being completely authentic 
shows off our culture unapologetically, and people don’t have to like every-
thing about a culture’s cuisine to appreciate it. 

Do you think cultural appropriation applies to cuisine? (Cultural appro-
priation is when a majority culture takes aspects of a minority culture, 
often without respecting its origins, and implementing them for their own 
benefit.) If so is it a concern of yours when it comes to Korean cuisine?  
I had to think about this one for a while, but no. I don’t think appropriation 
with food can happen in the same way that fashion, slang, music, art, etc. 
can. Food always carries the connotation of its cultural background with 
it, no matter how it’s framed. For example, Kimchi has really taken off in 
mainstream food culture, but it has never lost its attachment to its Korean 
roots; people pretty much know it’s Korean, or at the very least, Asian. The 
fact that people don’t get outraged over fusion cuisines also shows that food 
is mostly exempt from the negative connotations behind cultural appropria-

tion. 

Bibimbap has steadily grown in popularity since the early 
2000s according to Google trend analysis and seems like it'll 

continue to amass popularity in 2017. Do you think there 
are growing American ideals that are driving its interest 
in bibimbap? It’s become trendy these days to eat clean, 

take care of your body, and be more aware of what we 
put into our bodies. Bibimbap is very simple; you can 
look at it and generally know what everything is, and 
it tastes good! I think that’s the appeal of it- it’s like a 
gateway drug, except with Korean food. I wouldn’t say 
that American ideas are driving its interests specifical-
ly to eating more bibimbap, but maybe more like a side 
effect of wanting to eat healthier and branch out, but 
in a safe, predictable way. 

Are there other cultural aspects such as Korean pop 
culture that are influencing its growth? I’m sure that the 

explosive interest in K-Pop in the past few years has con-
tributed to the increasing interest in Korean food. In general 

though, it feels as if people are becoming more open minded 
to trying new cuisines, opening new doors for practically every 

type of cuisine to prosper. It’s pretty awesome!

Are there Korean dishes you think are underrated and deserve more spot-
light? We have cold noodles called nengmyeon that are usually eaten in the 
summer, but I feel like it’s very underrated amongst non-Koreans since cold 
soup doesn’t sound right to people who aren’t used to the idea. Japchae, po-
tato noodles stir fried in sesame oil with veggies, is also underrated. I think 
the biggest thing keeping people from trying all these new and unfamiliar 
dishes is that their menu descriptions don’t do them any justice. Crowd 
favorites like bulgogi and galbi easily steal the spotlight because meat is 
predictable and easy to like, but I always encourage people to try new things!

I believe food can be an accessible and unintimidating way for people of 
any background to learn about other cultures and find connections/simi-
larities they may not have been aware of. What are simple ways people 
can learn about a culture within a food environment? You can learn a 
lot about the culture behind the food by the rituals behind eating the food. 
Korean food is very communal, and everything about our food reflects that. 
Dishes are generally served family sized, banchan side dishes are shared, 
soups will inevitably get other peoples’ spoons in them, drinking is a group 
event… There are even people who stream themselves eating food online so 
people who are eating alone can feel less lonely eating meals by themselves. 
The best, and most simple way of learning about a culture from their food is 
having a meal and just observing the rituals and culture behind it, and not 
being afraid to ask questions. 
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PREPARATION

For meat, mix the beef mince with the soy sauce, sesame oil, 
sugar, and garlic. Marinate the meat for about 30 mins while 
you are working on other ingredients to enhance the flavor. Add 
some cooking oil into a wok and cook the meat on medium high 
to high heat. It takes about 3 to 5 mins to thoroughly cook it.

Mix sauce in the mixing bowl.

Rinse, peel, and julienne the carrots. Add cooking oil and ¼ t of 
sea salt in a wok and cook the carrots on medium high to high 
heat for 2-3 mins.

INGREDIENTS (SERVES 3-4)

3½ oz minced beef

1 T  soy sauce

1 T sesame oil

6 t sugar

¼ t  minced garlic

²∕³ lb Korean seasoned spinach

7∕8 lb  Korean seasoned bean sprouts

3½ oz Shiitake mushroom

4 oz  carrots

½ t fine sea salt

3–4  portions of steamed rice

3–4 eggs (depending on serving portion)

  cooking oil

 Korean seasoned seaweed

TOOLS

 chef ’s knife, cutting board, wok, mixing spoon, mixing bowl

VEGETABLE AND BEEF
SAUCE

2 T gochujang

1 T sesame oil

1 T sugar

1 T water

1 t vinegar

1 t minced garlic

Clean/rinse the Shiitake mushrooms and thinly slice them. Add 
some cooking oil and ¼ t of sea salt in a wok and cook the mush-
rooms on medium high to high heat until they are all cooked. (It 
takes 2 to 3 mins.)

Make fried eggs. (While sunny side up is common, you can make 
them per your preference.)

Put the rice into a bowl and add the meat, seasoned spinach, bean 
sprouts, seaweed, sauce, and the egg on top of the rice.

Serve, mix the ingredients well, and enjoy.
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“If there is one 
sure thing about 
food, it is that it's 
never just food —

materialized 
emotion.”

–Terry Eagleton

it is endlessly 
interpretable—



5756 Unravel began as an exploration in 
food, but became an understanding of 
people—or at least the beginning of it. 

Sappiness aside I do not intend to stop exploring, but I'll end 
the book here for now. The journey was invaluable and I hope it 
might guide or motivate others to develop their own. This book 
retains the ability to expand and I intend to add on to it in time.

WAMENG YANG was born in Fresno California son to Hmong 
immigrants. What a white–washed Asian he'd grow up to be.

My family moved around a lot. We eventually settled on the 
opposite side of the country in a tiny beach town called 
Dunedin in Florida where we stayed for about ten years. In 
terms of ethnic diversity, you could say it was lacking be-
ing a predominantly white retirement community. Ethnic 
cultures always intrigued me so I loved watching travel and 
geographic shows, but I was just never exposed to a great 
diversity growing up.

I moved to Portland in 2011 with my family and began 
attending Portland State in 2012. PSU likes to boast about its 
diverse student body, but it holds up pretty well. You could 
say I was a bit culture shocked seeing it for the first time in 
my classrooms and just walking around campus. My interest 
in cultures rekindled, but my social anxieties kept me from 
really engaging with people. 

However it's under my presumption that, food holds no 
judgment, trends are a thing, and they can reveal quite a bit 
about ourselves.
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Thank you
for reading.




