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Figure 9. The commercial corridor on Alcee Fortier Boulevard and surrounding context –  
residences and the Maxent Canal. Image source: Google Maps, 2020. 

 

 

Figure 10. Chợ Xổm, Squatters’ Market, in operation every Saturday morning. It closes up around 8 AM. 
My Ông Bà Nội (paternal grandparents) used to vend their produce here every Saturday morning.  

Photo source: Author, 2017. 
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Figure 11. South view of the commercial strip on Alcee Fortier Boulevard. Photo source: Author, 2017. 

 

 

Figure 12. Inside Minh Cảnh on Alcee Fortier Boulevard, family-named, owned, and run grocery store. Cảnh is the 
name of the elderly couple and Minh is their son. Ông (Grandpa) Cảnh’s picture is taped up near the cash register.  
Bà (Grandma) Cảnh can often be seen near the front door, sitting on a low stool sorting through leafy vegetables. 

The first view stepping inside is a section for neighborhood-grown produce. Photo source: Author, 2017. 
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1.7. Vietnamese View of the World 

Moving to America, first-generation refugees and immigrants had to adjust to a new 

culture. There are some aspects of Vietnamese culture that differ from that of American 

culture. Without prior knowledge, either side could offend that other. This includes 

intergenerational relations within and their second-generation children. Social interactions, 

food, and family are a few key topics that will be briefly illustrate the Vietnamese view of the 

world. 

 

Social Interactions 

It is customary for Vietnamese to speak in more roundabout ways. Similar to Chinese 

culture, my Chinese friend once explained it as, “You have to be smart enough to get it” (see 

figure 13). I once had a dinner in the neighborhood with a family newly immigrated and they 

commented that I spoke very directly. In Việt Nam, this is considered disrespectful whereas it is 

a norm in America.42 

There is a hierarchy of age in Vietnamese society. The older a person is, the more 

respect they are paid. In America, everyone referred to as “you” no matter their age. In 

Vietnamese, there is a multitude of words for “you” depending on the relation of the person 

speaking to another. Age, gender, and familial relation or societal role determine the 

expression for “you”. For people older than you, they have to be addressed by title (e.g. Bác – 

 
42 Cooke, 103. 
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female or male elder). Teachers are addressed by their first name in my department at 

Louisiana State University. However, this is considered rude in Vietnamese culture. 

 

 

Figure 13. Anh đến lạt lá bẻ cành / Để cây trơ gốc / còn em phơi đầu 
I (male) come to pick the leaves and break a branch / The tree is aging and dying /  

And you (female) shade your head 
The elder author of the sign explained that this tree was medicinal, and people would harvest from it often. 

His sign is essentially indirect speaking in the form of poetry: “Leave this tree be!”  
Alleyway in Nha Trang, southern Việt Nam. Photo source: Author, 2016. 
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Children are taught to obey elders, and seek the advice of older family members. 43 To 

this day, my parents still remind me, “Chào Bác chưa?” – “Did you greet your elder yet?”  

Arguing with elders and questioning decisions are not allowed. Loved ones are still 

remembered in the form of household altars after they pass away (see figure 14).44  

 

 

Figure 14. Catholic bàn thờ (altar) in Versailles. Flowers, fruit, and candles are common offerings.  

The ancestor in remembrance is the homeowner’s husband. Photo source: Author, 2017. 
 

 

 

 
43 Rutledge, 42. 

44 Cooke, 47. 
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Food 

“Tell me what you eat, and I shall tell you who you are.” 

- Brillat-Savarine45 

The aphorism suggests that when we eat, we consume our culture, principles, and 

values. Food is an artifact,46 an evolution of culture and practicality. The Vietnamese diet is 

derived from a historic relationship with the land and with the sea. A warm ecology of plentiful 

rain fostered an environment for abundant agriculture. Coupled with the peoples’ intensive 

work ethic and dense settlement in fertile lands, Vietnamese cuisine encompasses a range of 

fresh foods.  

Rice was the optimal crop to grow in this environment,47 and a staple food of the 

Vietnamese diet. It is eaten in some form or fashion – steamed, as noodles, as thin sheets,48 etc. 

– at a majority of daily meals. While it is low in nutrients, other foods that accompany it supply 

the rest. Fish and seafood have protein. Herbs and leafy greens have fiber, vitamins, and 

minerals. Ground nuts and coconuts have fat. Fish sauce - fermented fish in brine - is a common 

 
45 Nir Avieli (Making Sense of Vietnamese Cuisine. Food, Culture, and Asia. 
https://www.asianstudies.org/wp-content/uploads/making-sense-of-vietnamese-cuisine.pdf), 
42). 
 

46 Avieli, 42. 
 

47 Avieli, 43. 
 

48 Cooke, 124. 

https://www.asianstudies.org/wp-content/uploads/making-sense-of-vietnamese-cuisine.pdf

