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About this book...

Cooking has been my passion since [ was very young. As [ grew older, I
became more of a chef who likes to think about how to incorporate flavors, how to
present my dishes well, and even how to work fast and productively in the kitchen.
Eventually, I came up with an idea that not only represents myself as a chef, but
also as an artistic person.

The goal of this project is to explore and reinvent the food cuisine of Hanoi.
In order to achieve this, I have been experimenting and desigining to produce
content in these three areas: food stories, food photography, and recipes. Each
food story aims to discover and express my exploration and personal history with a
dish. After gaining a deeper understanding of Hanoian food, I recreated popular
recipes by adding elements of foreign cuisines. The type of food that I am
introducing is fusion foods, dishes that combine elements of different culinary
cultures.

"A Slice of My Hanoi" is intended for audiences who are interested in
cooking, and are striving to understand more about the culture of Hanoi. Not only
do the food stories reflect Hanoi’s culinary traditions and heritage, but also they
reflect the personality and characteristics of the people. This book is also intended
for aspiring young chefs and food-writers like myself - I hope you can find a piece
of yourself and some inspirational moments in this book.

Through "A Slice of My Hanoi", I hope I've managed to show my passion for
cooking and for understanding more about my cuisine and culture. I also hope you
will have a lot of fun while reading this book, and greatly encourage you to try
making these dishes at home!

Warm regards,
Phuong






For my family,
who are always there for me.
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