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[Begin Takacs Family Interview] 

Rien Fertel: This is Rien Fertel, and it is April the 1st, 2015, eleven in the morning. I’m on the 

West Bank of the New Orleans area and I am here with the owners of Pho Tau 

Bay. I’m at their house and not the location of the restaurant, we’ll talk about that. 

But I’m going to have them introduce themselves. 

0:00:30 

Tuyet Takacs: My name is Tuyet Takacs, and I was born in 1950. 

Rien: Okay, and the date? 

0:00:37 

Tuyet: January 20th. 

Rien: Okay. 

0:00:41 

Karl Takacs, Sr.:   Karl Takacs, born 19th, May, 1942. 

Rien: Okay and do you all want to introduce yourselves? Because y’all might say 

some—. Yeah, I’ll ask y’all questions too, since y’all are —. 

0:00:53 

Karl Takacs Jr.:   I have nothing to do with this place. [laughter] I’m Karl Takacs. Do you want 

the birthdate? 

Rien: Yes. 
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0:00:55 

Karl Jr.: Born in August 10, 1975. 

Laura Takacs:   Laura Hebert-Takacs, born December 17, 1982. 

Rien: Alright, thank you all so much. So I have the whole family here. Let’s start. So 

we’re talking about a Vietnamese restaurant. It’s one of the longest established 

Vietnamese restaurants in the area. Let’s talk about the roots of it. Where do the 

roots go back, because as I understand they go back to Vietnam. Can you say 

something about that? 

0:01:25 

Tuyet: It was opened in 1963, and my father used to be working with a whole group of 

family, and with plantation and coffee and rubber plantation with my mother 

family. And 1962 we split, everybody go on their own and my father decide to 

open restaurant. 

Rien: Where was that restaurant? 

0:01:55 

Tuyet: The restaurant right in Saigon.  

Rien: In Saigon.  

0:01:57 

Tuyet: Yeah. 
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Rien: So in Saigon. Is that where he was from? Where was he born? 

0:02:01 

Tuyet: Oh, he was born in Hanoi. 

Rien: Okay. 

0:02:03 

Tuyet: Yeah, my mom and dad from Hanoi, but we came to Saigon in 1954, when I was 

four years old. 

Rien: And so he’s living in Saigon. He opens a restaurant. Can you tell me about that 

restaurant, the name and maybe where it was in the city and what they served? 

0:02:21 

Tuyet: Over there when we open, it strictly pho, nothing else. And at first we open right 

there and we was renting — we leasing the property from somebody else, and 

when the landlord see we doing so well, so he want the lease back. And that when 

my father move to another place, and his friend own the Pho Tau Bay at that time, 

but he stays in just one restaurant, but my family expand to fourteen restaurants 

when we were young, yeah. 

Rien: So your father had — or the extended family had fourteen restaurants? 

0:03:00 

Tuyet: Fourteen restaurants at that time. 
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Rien: Just in the city? 

0:03:02 

Tuyet: Just around the city and the suburb. 

Rien: But that’s incredible! Were they all named Pho Tau Bay? 

0:03:10 

Tuyet: Yeah. All named Pho Tau Bay. 

Rien: Were they named Pho Tau Bay One, Two, Three or were they just Pho Tau Bay 

in the different parts of the city? 

0:03:16 

Tuyet: Just Pho Tau Bay, but different sections: Saigon, Bien Hoa, Thu Duc and around 

there and other places in the city, so people know the area. We just tell the name, 

people know, so we just strictly say Pho Tau Bay. 

Rien: What did the name mean or what does the name mean: Pho Tau Bay? 

0:03:34 

Tuyet: Pho Tau Bay mean — because it was years ago, back then, they were at the air 

force base, so the people gave it the name, they say, “the Pho Tau Bay,” meant the 

airplane base, right there.  

Rien: Was this the American Air Force base or the South Vietnamese? 

0:03:53 
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Tuyet: Vietnamese, yeah. 

Rien: Okay. And so your father, was he a cook? What part of the business did he take 

care of? 

0:04:02 

Tuyet: He basically open but every restaurant like some of the family member watching 

for him, but all he had to do is supply the product and tasting. Every night he 

come over and taste every restaurant and that’s all. 

Rien: What was his name? We didn’t get his full name. 

0:04:23 

Tuyet: Father name is Mr. Vu. 

Rien: Are any of the restaurants still there? 

0:04:31 

Tuyet: No. We left everything behind. 

Rien: Any extended family that remained behind, do they have restaurants? 

0:04:39 

Tuyet: Everybody move to the United States, so everything closed. 

Rien: So when did you move? When did the family move to the United States? Was it 

all at once? Or, was it in —? 
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0:04:51 

Tuyet: No, me and my husband move in 1973. 

Karl Sr.: 1973. 

Tuyet: ’73 of June and 1975, June, my family move to the United States. 

Rien: Okay. Let’s get a bit of your background, and then we’ll continue from there. 

Where are you originally from? 

0:05:05 

Karl Sr.: I’m originally from Austria. 

Rien: Okay. Where at in Austria? 

0:05:09 

Karl Sr.: Linz.  

Rien: Okay. You grew up there? 

0:05:12 

Karl Sr.: Yes, I grew up there, and my family immigrated to New York in 1953. I was 

drafted into the service and I ran into the family in 1975 [he means 1965] in 

Saigon. 

Rien: Okay. What did your family do in New York? 

0:05:30 
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Karl Sr.: My family, my father was in electricity. My brothers worked in the shipyard, both 

of them. 

Rien: Okay. So you entered the service. What branch? 

0:05:44 

Karl Sr.: I was with the U.S. Army. 

Rien: Okay, and how old were you at the time? 

0:05:48 

Karl Sr.: I was in Vietnam almost ten years. 

Rien: Okay. So how did you all meet? How did this happen? 

0:05:55 

Karl Sr.: That’s a long story. We met on guard duty. The first one I met was her sister. And 

naturally the weather over there is so hot. All I wore was my military pants, no 

shirt, and she brought me a glass of iced tea because it was so hot outside. She 

noticed the tattoos on my arms and she went back and told the family, “There’s 

some crazy American out there wearing a sweater with pictures on it.” They never 

saw tattoos. Everybody had to come out and take a look and one thing led to 

another, I gave them English lessons, and we fell in love and got married. 

Rien: And what year was that? 

0:06:45 
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Karl Sr.: We got married in 1968. 

Rien: What year did you meet or you meet the sister? 

0:06:52 

Tuyet: I think ’64 or ’65. ’65, 1965. 

Rien: So ’65, and then you got married. 

0:07:01 

Karl Sr.: November of ’65 was when I met the whole family. 

Rien: Okay. And so you got married in ’68. Where did you get married? 

0:07:07 

Tuyet: Saigon. 

Rien: In Saigon? 

0:07:09 

Tuyet: Uh huh. 

Rien: Was it difficult, one for the relationship to proceed and two, to get married at that 

time? 

0:07:19 

Tuyet: Not really. 

Karl Sr.: No. 
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0:07:21 

Tuyet: We just have American wedding in American church over there. 

Rien: What did your father and family think about the American that you were having a 

relationship with? 

0:07:37 

Tuyet: It kind of difficult, and my mom and dad, especially my mother had to give up 

everything to stay home and watch me because she afraid that he going to take me 

away. But the family in love with him and everything come out well. Of course 

everywhere you go you say at that time, “Oh American. You marry a 

Vietnamese.” You know over there at that time people will think that only — you 

meet people in the bar, but we just neighbor. 

Rien: Right, that it wouldn’t be a long-lasting relationship, right. Did you eat in the 

restaurants, in the family’s restaurants? 

0:08:20 

Karl Sr.: Oh yes, all the time. All the time, because it was free! I didn’t have to pay! 

Rien: What did you eat? Do you remember falling in love with one of the specific bowls 

of pho or what was it? 

0:08:36 

Karl Sr.: Pho tai. I fell in love with pho tai. As a matter of fact, there was a time I made a 

hog of myself. I was still in the military. I sat in the restaurant and ate seven 
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bowls of soup, and the Vietnamese GI’s were just looking at me and says, “Where 

is this guy putting all this stuff.” Just one bowl after the other. I really enjoyed it. 

But then I was a young guy and I weighed about 240 at that time. I was a big kid. 

But the food, I fell in love with. 

Rien: My father was also stationed in Saigon at parts of the war and I’ve asked him 

about food and what he ate, and he doesn’t really recall or won’t say. Did a lot of 

GI’s, especially in Saigon, were they open to eating pho and other things in 

Vietnamese restaurants? 

0:09:31 

Karl Sr.: Oh yes. Oh yes. Most of them, when they were on leave, they would solicit all the 

restaurants in Saigon. When they were up in the base, then they ate in the 

commissary.  

Rien: Okay. So you move here. Where did you move first in the United States when you 

moved? 

0:09:52 

Tuyet: New York. We were moving to New York. 

Rien: Okay and how was that? What did you do in New York? How long were you 

there? 

0:09:58 

Tuyet: We went there in ’73 to ’81. 
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Karl Sr.: ’82 or ’81. ’81 was when we moved from New York to Mississippi. 

Tuyet: No, Pennsylvania first. And then —.  

Karl Sr.: Pennsylvania was just a quick stop. 

Tuyet: A year, yeah. 

Karl Sr.: So we moved to Mississippi, and from Mississippi down here. 

Rien: Okay and was it just the two of you or were your parents —? 

0:10:21 

Tuyet: My family. 

Rien: Okay, so your family. 

0:10:24 

Tuyet: My family, yeah. 

Rien: And what were you doing in each of these stops? 

0:10:28 

Tuyet: When we worked in Mississippi, we work with my uncle. We have a farm there. 

Rien: Okay. 

0:10:33 

Tuyet: And we didn’t like it at all, so we — somebody come and asked us we want to 

open a concession, right, you know, in the flea market in Algiers. And we agree to 
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do it for just fun because we in the farm, all the men work there, so in the 

weekend we come down. And we open for breakfast and lunch and we spot a lot 

Vietnamese. And somebody come and ask me, “Do you have pho?” And I say, 

“No.” And he say, “Why don’t you sell pho?” And then the business get expand, 

people come for pho. And then we move out to the expressway.  

Rien: What year was that when you moved to Algiers and opened a stand in the flea 

market? 

0:11:18 

Tuyet: The flea market, it not long. It just about —. 

Karl Sr.:  Just a few months in the flea market. Somebody — when the flea market was in 

operation at the old Algiers drive-in theater, the concession stand was open, and 

they asked us if we wanted to run the concession stand just for the flea market, 

which would be breakfast and lunch: hamburgers, hotdogs, scrambled eggs and 

stuff like that. And then one of the Orientals that came in, he asked if we knew 

how to make the soup. And when we started with the soup, it just got out of hand. 

The Vietnamese would come over there, not only Vietnamese, but all the 

Orientals would come over and they’d take up all the parking spaces in the flea 

market just to solicit the restaurant and not to buy anything. So they kicked me 

out of there and I moved to that location by the bowling alley.  

Rien: Okay, and what year was that? 

0:12:17 
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Tuyet: ’81. 

Karl Sr.: Yeah. 

Tuyet: ’81, ’82. 

Rien: This is fascinating because I think most New Orleanians think you came here in 

the first wave in ’75 or in the ’70s, but you came and ran another food stand, kind 

of an American food stand, before moving to the Vietnamese restaurant. Okay, so 

someone encourages you to start selling pho. 

0:12:41 

Tuyet: Yeah, they keep asking about pho, and for us we completely with — I say, “I 

don’t do restaurant business no more. We completely get out of it.” And then we 

say we want to work for people and we save the money and my sister say, “Let’s 

try it.” So they end up trying to open, him and my sister, they partner, and we 

open since then. 

Rien: So you opened with her sister? 

0:13:06 

Tuyet: Yeah, my sister. 

Rien: Okay, and what’s her name? 

0:13:08 

Tuyet: Anh Thu. 
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Rien: Okay, so you opened the one — what was the address of that location? 

0:13:14 

Tuyet: 113C Westbank Expressway. 

Karl Sr.: It was the present location that we moved out of. 

Rien: Okay, that just closed? 

0:13:20 

Tuyet: Yeah. 

Rien: Okay, so we’ll talk about that. Did you or your sister cook at home? Who was 

cooking at home? Who was the main home cook, Vietnamese-wise? 

0:13:33 

Tuyet: At that time my sister and husband, he work there with her. And I was in the 

cosmetology business, so after a while I return to work at the restaurant. 

Rien: Okay. When you moved down here, did you know that the West Bank in the New 

Orleans area had a very large and growing Vietnamese population? 

0:14:01 

Tuyet: Yeah, we know that, yeah. 

Rien: And so what did the original menu look like? What was on it? How large was it? 

It’s a large menu now. But what was on that original menu? 
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0:14:13 

Karl Sr.: On the original menu, it was limited. There was pho, rice, and noodles, which 

Vietnamese call bun. But as far as appetizers, it was limited. It was with egg rolls 

and maybe one or two spring rolls. And when we first opened up, when I first 

opened up with my sister-in-law, it was ninety percent Oriental. 

Rien: The customer base? 

0:14:41 

Tuyet: Ninety percent. 

Karl Sr.: Yes. The only Americans that would come in were the ones that were familiarized 

with Vietnamese cooking. I ran an ad in The Gambit and when I did that, it got 

out of hand. The uptowners started coming. 

Rien: This is the mid-’80s,or when was the ad? 

0:15:00 

Karl Sr.: Yeah, I would say in the mid-’80s, and the uptowners started coming, and the 

uptowners would — word of mouth advertise. And I kept getting more and more 

and more Americans and the Vietnamese were slowly disappearing. Today the 

business, I would say, is about ninety-five percent American and only five percent 

Oriental. 

Rien: That’s amazing. So you think it was people interested in trying a new food? 

0:15:31 
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Karl Sr.: Definitely. Definitely. It was the uptowners. 

Rien: Where did you learn how to cook? Did you cook before the military? Did you 

cook in the military? Were you doing the cooking in the first restaurant? 

0:15:48 

Karl Sr.: In the original, yes. In the first restaurant, I shared the cooking with my sister-in-

law. Before that, I had no experience in cooking. I worked with military 

intelligence. [laughter] 

Rien: And so your father-in-law was around the whole time too? 

0:16:06 

Karl Sr.: Oh yes, oh yes, always. He supervised the whole operation all the time. 

Tuyet: Yeah, he supervise everybody. 

Rien: Okay. How did you get to be so comfortable? Was it just immediate? Did you 

question yourself? Not only were you not a cook, but you were cooking 

something that’s completely foreign. How did you feel about that? What went 

through your head those first months or years? 

0:16:33 

Karl Sr.: My success in this — I loved what I was doing. I didn’t mind the long hours and 

when we first started out, we started out seven days a week and we lived in 

Mississippi, so driving back and forth, it really took us. Finally we decided to 

move to the West Bank and we cut down on the working hours. We cut down to 
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six days a week. Still open seven, but we would take turns on the six days a week. 

Everybody would get a day off. And then finally it got to be too much, fourteen 

hours, fifteen hours a day, so we decided to go five days a week. Restaurant still 

opened seven, but my sister-in-law and me, we shared. We each took two days off 

a week. 

Rien: And you would be working early lunches through dinner? 

0:17:27 

Karl Sr.: Breakfast. Breakfast through dinner. We were then open from 8:00 to 8:00. 

Rien: Wow! 

0:17:34 

Karl Sr.:  And then later changed from 9:00 to 9:00. 

Rien: Okay. How long did it take for you to feel comfortable cooking this food? And 

how long did it take to know that this restaurant was going to be a success, that 

you would have to plant yourself here? 

0:17:52 

Karl Sr.: We knew right from the beginning. We never ran into the red. The restaurant 

always made money, right from the beginning, not much, but it made money right 

from the beginning. And me, I loved what I was doing. I got along with the 

people, I learned how to speak the language, and we had no problems. 
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Rien: So a lot of other restaurants from the same generation that opened in the ’80s on 

the West Bank had long menus with a lot of Chinese items, Chinese menu items, 

and they still carry those items today. It sounds like you didn’t have Chinese 

items at all to fill out the menu. 

0:18:29 

Tuyet: No, everything is authentic. 

Rien: Everything was Vietnamese? 

0:18:32 

Tuyet: Yeah. 

Rien: What was the Vietnamese restaurant scene like then, in the early ’80s, when you 

opened the restaurant? What other places were there? Were there many places? 

0:18:48 

Karl Sr.: There were a lot of other Vietnamese restaurants, but we perfected the menu from 

my father-in-law and it stayed that way. I had no competition from anybody else. 

Rien: Where did you have to buy supplies? Was there a Vietnamese or Oriental grocery 

in the area, or did you have to go to Houston? 

Tuyet: They had some of them right here. Later on, we order some from Houston, but 

beginning all strictly in Gretna. 
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Rien: Okay, so even early on there was the right noodles and everything, okay. So when 

did the restaurant empire start to expand? So before Katrina, I knew the restaurant 

living here as having several locations. When did that start to happen, this 

expansion? 

Karl Sr.: When my cousins grew up. My sister-in-law’s daughter opened one on Carrollton 

and then she opened another one on —. 

Tuyet: Ginger Root first. 

Karl Sr.: Where? 

Tuyet: Ginger Root. 

Karl Sr.: We opened Ginger Root, but she opened the one on Carrrollton. After that, my 

daughter and my son got together and they opened up one on — what was it,   

Maple Street? 

Tuyet: Maple Street. Yeah, we open Maple Street first. 

Rien: And that was the second one? 

0:20:06 

Tuyet: Second one, Maple Street the second one. 

Rien: Okay, that’s the one I grew up at, the one at — okay. That’s one you opened? 

0:20:11 

Tuyet: Yeah. 
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Karl Sr.: My sister and myself, yeah. 

Rien: And what was Ginger Root? I don’t know it. 

0:20:16 

Karl Jr.: It was basically the same menu as on the West Bank, with the exception of adding 

a few items that you don’t normally see at any restaurant, which now you do, but 

the beef fondue, that was one, com ga cam was kind of — I guess if I would 

describe it, it would be like a Vietnamese jambalaya. 

Rien: And this was the one where? 

0:20:38 

Karl Jr.: On Maple Street. And that one opened up in, I think, ’97 or ’98. 

Tuyet: Yeah, that one. 

Karl Jr.: Yeah, ’97, ’98, and then shortly after we sold it. 

Rien: Okay. 

0:20:54 

Karl Jr.: Yeah. 

Rien: Okay, so there was the one on Carrollton and there was one on Maple and then 

there was another one. 

0:21:00 
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Karl Jr.: The order was West Bank, Maple Street, Metairie in Fat City, then it was 

Carrollton, and then the latest one, which is what I own, was down on Common 

Street down in CBD. 

Laura: Tulane. 

Karl Jr.: Oh, and Tulane, I’m sorry. Jeez, how could I forget that? 

Laura: How do I know all of this, and you guys don’t even notice.  

Karl Jr.: So Tulane came right after the Metairie location in Fat City. 

Rien: Okay. 

0:21:28 

Karl Jr.: Then after that was the Carrollton location. 

Tuyet: And then Common.  

Karl Jr.: And then the one downtown on Common Street. 

Rien: Okay, how many is that in all? 

0:21:35 

Karl Jr.: That is five all together, six if you would have included Ginger Root. 

Rien: Okay. 

0:21:41 

Karl Jr.: So ten years ago, on August 26, 2005, there were five open locations. 
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Rien: There were five open, okay. And four of those locations closed after Katrina? 

Karl Jr.: That’s correct. 

Rien: Were they all flooded? 

Tuyet: Some flooded and some not. Tulane and —. 

Karl Jr.: Three flooded. 

Tuyet: Yeah, three. 

Rien: Okay, Fat City didn’t flood. 

0:22:05 

Tuyet: No, Fat City didn’t. 

Rien: But closed? 

Tuyet: Closed, yes. They move out. 

Rien: And so they were all run by different family members, except you ran the one on 

—? 

0:22:15 

Karl Jr.: Common. 

Rien: On Common. And you ran the one on Tulane? 

0:22:17 

Tuyet: Tulane. 
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Rien: Okay, good. 

0:22:18 

Tuyet: My husband ran the one with my sister in West Bank. 

Rien: Okay. So Katrina affects the whole family, the whole business. Did some of the 

family leave the area? 

0:22:32 

Tuyet: Yeah, my sister family move to Pennsylvania. 

Rien: Okay. 

0:22:36 

Tuyet: And they doing pretty well over there. 

Rien: Does she have a restaurant there? 

0:22:39 

Tuyet: Yes. 

Rien: Oh, she does? 

0:22:40 

Tuyet: Yeah. 

Rien: Where are they in Pennsylvania? 

0:22:43 
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Tuyet: Lancaster, Pennsylvania. 

Rien: Okay. What’s it called? 

0:22:46 

Tuyet: Rice and Noodle. 

Rien: Okay, Rice and Noodle. Did she not want to use the name Pho Tau Bay? 

0:22:52 

Tuyet: Actually, over there, nobody knows what Pho Tau Bay mean. Yeah, so the people 

here, we have more Vietnamese population, they know our family, so the name 

keep it here. But she went over there she change the name. 

Rien: Are there any other family restaurants? 

0:23:09 

Tuyet: My sister — I have a younger sister that she live in France and she move here 

right after Katrina. And she decide to open a restaurant in Houston, right on the 

Westheimer and Wilcrest and she do very well too. 

Rien: Oh wow. And what is that called? 

0:23:26 

Tuyet: That call Pho One. 

Rien: Okay. 
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0:23:28 

Tuyet: Yeah. 

Rien: Okay, so —. 

0:23:30 

Karl Sr.: It was originally intended to be named after her name. Her name is Oanh, but 

Americans can’t pronounce that so they say “One.” So she called it Pho One. 

Rien:  Okay, that will work. How long did your — is your father still around? 

0:23:51 

Tuyet: My father right now, he in a nursing home. 

Rien: How old is he? 

0:23:55 

Tuyet: Now my father he is ninety-one year, going ninety-two. 

Rien: And he’s in the area? 

0:24:01 

Laura: He’s in a nursing home. 

Rien: Wow. Did he cook throughout his whole life? 

0:24:08 
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Tuyet: No, no. We in different kind of business before, like the family own different 

things, like work together, my uncle, all my uncle and aunt. So that’s why I say 

1963 we open Pho, that one we all split, everybody on their way because the 

company is taking over a lot of area, and we don’t want to get the rest of, you 

know, so we change. 

Rien: But since he, since the family immigrated here, did he just continue to cook at 

home? 

0:24:41 

Tuyet: No, no. My father don’t cook. He have a taste of it, but he —. 

Karl Sr.: He went to all the restaurants and he ran taste tests, but he never did any cooking. 

He let us do the cooking. 

Rien: Oh, so he did the same thing here like he did with his dozen restaurants —. 

Tuyet: He just came over and help us a little bit, but nothing, not really. He old age. 

Rien: Okay. 

0:25:02 

Tuyet: He retire. 

Rien: Okay. Did he or do you think that there is a taste difference ingredient-wise or 

soup-wise between the food in Vietnam and the food here? 

0:25:17 
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Tuyet: For me, I say, I like the food here better maybe because I get used to our taste 

here. I go to Vietnam, you know, some very good, but it not the same. 

Rien: Why do you think that is? I’ve heard other people say the same thing. Why do 

you think that is? 

Tuyet: Of course the country kind of still poor, and the ingredient of meat and thing like 

that, it not like over here, so over here you can put a ton in but over there, it 

expensive. The taste kind of lighter for me to eat. In Saigon, taste a lot better than 

Hanoi. In Hanoi can still — everything still very [inaudible], but in Saigon, the 

food is better. 

Rien: You like the Saigon food? 

0:26:00 

Tuyet: Yeah. 

Rien: Can you taste a difference? 

0:26:02 

Karl Sr.: Oh yeah. Oh yeah. 

Rien: What do you think about that? 

0:26:08 

Karl Sr.: The difference, I would say, is availability of ingredients. You can’t get them over 

there, and if you can, they’re so high priced, a lot of people can’t afford it. 
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Rien: Like beef? 

0:26:21 

Karl Sr.: Yeah, that is very high priced, very high priced. 

Rien: I assume it’s easier now that the U.S. and Vietnam are a more — have an open 

relationship, but in the ’80s and parts of the ’90s there were embargoes and there 

were still problems between the two countries. Was it ever tough to source 

ingredients? 

0:26:49 

Tuyet: No. 

Rien: It was always available? 

0:26:52 

Karl Sr.: Always available. Always available. 

Rien: So when did the menu start to expand? It’s now a very large, long, two-sided 

menu. When did it start to expand to the present day? 

0:27:08 

Tuyet: In the ’90s. No, late ’80s. 

Rien: Late ’80s? 

0:27:13 
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Tuyet: Yeah, late ’80s. 

Rien: So that’s when you would add things like the bánh mì? 

0:27:17 

Tuyet: The bánh mì, we always have that. 

Rien: Oh, you always had the bánh mì? 

0:27:19 

Tuyet: Always have that. 

Rien: So who provided the bread in the very beginning? 

0:27:22 

Tuyet: First we bought it from chef here in Kenner, and then they stop doing bread, so 

we bought it from Dong Phuong. 

Rien: Okay, and you still use Dong Phuong? 

Tuyet: Yeah. 

Rien: Tell me about the bread. What are the differences and similarities between bánh 

mì, or French bread, in Vietnam and the same here? 

0:27:48 

Tuyet: How do you say that? I think bánh mì over there a little different. It better. I don’t 

know. That time it better. 



Takacs Family — Pho Tau Bay  31 

Southern Foodways Alliance | www.southernfoodways.org 

Rien: You think it’s better there? 

0:27:58 

Tuyet: Might be, over there better. 

Karl Sr.: We used to get two foot po-boys where — it’s not available here, but over in 

Saigon, and every now and then you’d take a bit and find a surprise in there: one 

of the bees or one of the flies are baked right in with it. I always looked at that as 

extra ingredients, that’s all! 

Rien: And it added to the taste. 

0:28:27 

Karl Sr.: Sure. Sure.  

Tuyet: Yeah because over the, the bread, we bake like we influence by the French at the 

time so long, so the bread it taste like the French bread, not over here. Over here 

you go to restaurant like Galatoire's and all the big restaurants they use the same 

bread, but that bread, you cannot make a sandwich out of it. It could crumble. It 

dry. 

Laura: That Leidenheimer bread they use most of the time in a lot of the restaurants use 

Leidenheimer. 

Rien: Right. 

0:28:57 
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Tuyet: Yeah. 

Rien: So you’re saying it’s too dry and too crumbly? 

0:29:00 

Tuyet: Yeah. 

Rien: Okay, yeah, there is like kind of a thicker, butteriness to Dong Phuong and Hi-

Do’s French bread. 

0:29:08 

Tuyet: They put oil in there because Dong Phuong have a little bit Chinese influence in 

there, that’s why. But the real Vietnamese bread, they don’t have no oil. 

Rien: Oh, okay, so that’s why Dong Phuong has that kind of oily sheen on the top of the 

bread. 

0:29:23 

Tuyet: Sheen, yeah, but in Vietnam, they not like that. 

Rien: It’s a drier bread. 

0:29:26 

Tuyet: Drier bread. Right. It different. The inside taste different. 

Rien: So how many times have you all had the opportunity to return to Vietnam? 

0:29:35 
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Tuyet: I was there last June and ten years ago I was there in December with Karl [Jr.], so 

I been there for twice. 

Rien: Okay, and have you gone back? 

0:29:47 

Karl Sr.: I haven’t been back. I don’t know why. Maybe it’s just because I spent that long 

time over there, almost ten years, maybe that’s one of the reasons I don’t want to 

get back. Maybe it would bring back memories from the War. I’m very satisfied 

here. I don’t mind if she goes back. I don’t mind if Karl goes back. 

Tuyet: He can’t travel that long anyway, so. I want to go back every year, but it’s so far. I 

live in United since 1973 and now I’ve only been twice. And I love it. The 

country’s changed so much, so much. 

Karl Sr.: [Looks outside:] Hummingbird. 

Rien: That is a beautiful bird. Yeah, I was there in 2010 and spent some time there. Did 

your father ever get to go back? 

0:30:39 

Tuyet: No, my father and my mother, their health, they’re old, they wouldn’t come back. 

And especially they don’t like Communist and don’t want to come back. 

Rien: Right. When you were back here two times, did you either purposefully or just 

happenstance go to or see any of the other locations of your fathers’ restaurants? 

0:31:02 
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Tuyet: Yes we did. Yeah, we did. We went to see just one. We most likely travel here 

and there on vacation. 

Rien: Was it hard feelings? How does it feel? 

0:31:13 

Tuyet: It’s sad, I want to say, because of the country, but now America is my country 

now, so I’m happy here. No matter where you go, I still come home. 

Rien: Yeah. I’m going to ask your son a few questions when he comes back. Did you 

encourage him to enter the restaurant business? At what age did he — did you 

encourage him to go into the business or did you not want him to go into the 

business? 

0:31:46 

Tuyet: I encourage him after, when he older, but when he was younger, I rather him go to 

school, but after you can ask him about that. 

Rien: Yeah. How was life growing up in a restaurant? 

0:31:59 

Karl Jr.: In the restaurant? 

Rien: Were you encouraged? Were you not encouraged? Did you want to do it? 
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Karl Jr.: As a kid you didn’t have any real responsibilities and you know can get away 

with almost anything because your family owned it, but there was always some 

kind of chore that we did do. 

Rien: Starting at what age? 

0:32:18 

Karl Jr.: Jeez, I think probably ten: bussing tables, sweeping the floor. You know, it was 

kind of an initiative, I wanted to take some kind of responsibility as well. And 

then they put me on the floor to take orders, and I didn’t know what to do. It was 

new to me. My Vietnamese is good. It wasn’t that good then. There was a lot of 

good lingo that I didn’t understand from the predominantly Vietnamese clientele 

at the time, so it kind of discouraged me a little bit. But then just going to school 

and them encouraging me to go to college and finish off. I always found myself in 

the restaurant working at one point doing something and after finishing college 

and studying different careers, which I did, I always still found myself in the 

restaurant helping out. As I got older, I took it more serious as a real job, but just 

before Katrina, I was doing massage therapy and real estate sales. 

Rien: You were here in New Orleans or in the area? 

0:33:20 

Karl Jr.: I was in New Orleans, yeah, and I studied architecture at Delgado, but I don’t 

know, man, something clicked in me that it brought me back into the restaurant 

business. And I bought a location on Common Street. And I think it’s a calling. It 
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wasn’t something that I would really think about when I was younger to say, 

“Hey, this is what I want to do as a career.” I think it was a calling. I don’t know, 

man, it actually worked out. I love what I do now. When you love what you do 

then it’s not really work, right? 

Rien: Right. 

0:33:55 

Karl Jr.: Sixteen hours a day, it’s not really work. 

Rien: Was there ever a long conversation with your parents or with your grandfather 

about the calling, about owning a restaurant, running a restaurant? 

0:34:07 

Karl Jr.: No, we never had that type of conversation. I mean it was always — we always 

worked together, so we’d always talk about maybe one day opening up your own, 

but my mind and my heart wasn’t there yet. It was really right before I turned 

thirty that I decided this is what I really enjoy doing. 

Rien: And so your wife works in the restaurant too. How did that come about? 

0:34:31 

Karl Jr.: I think she just wanted free food! [laughter] Kind of like my dad! No, she came 

there to eat one day with her friends, and we actually met and we had some 

mutual friends together, and she asked me out on a date. 

Rien: Very good. When was that? 
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0:34:51 

Karl Jr.: That was —. 

Laura: 2009, at the end of August. 

Rien: Was it the West Bank or the Common location? 

0:34:59 

Laura: West Bank location. That was the only one that was open at the time, but when I 

first ate at Pho Tau Bay on the West Bank location, I was maybe eighteen or 

nineteen years old. 

Rien: And you’re originally from here? 

0:35:14 

Laura: No, I’m from New Iberia, Louisiana, but I moved to New Orleans probably in 

2003 and I would eat — when I originally moved here, I started eating at the Fat 

City location and I never even really paid attention to the West Bank location. 

And then after Katrina my girlfriend, who I was hanging out with, said, “Let’s go 

eat there.” So that’s how I started eating at the West Bank location and then that’s 

how I met Karl. 

Rien: Do you remember the first thing you liked eating at Pho Tau Bay or ordered over 

and over? What was the first thing that attracted you to the menu? 

0:35:57 
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Laura: I’m the pho person. I like pho tai with meatballs and I like all Vietnamese food. 

I’ve been eating it — I’ve been hanging around Vietnamese off and on since I 

was about seventeen years old, so I’ve been eating their food a lot, so I’m very 

familiar with it. 

Rien: Why do you think New Orleanians like or love Vietnamese food? Why are they 

attracted to Vietnamese food? Is it because it’s just everywhere nowadays? I’m a 

high school teacher, so I have sixteen year olds and they love Vietnamese food 

and that is shocking to me. They’re white, Latino, black, they live all over the 

city, they live in Algiers, they live everywhere. They live in Jefferson Parish, 

West Jefferson and they all know Vietnamese food. They all love Vietnamese 

food. Why is that? Is it because it’s everywhere or is there something else? 

0:36:52 

Tuyet: I think it mostly healthy. Healthy, yeah, it’s not fried, too many fried things. It’s 

just soup and rice and noodle. 

Karl Sr.: It’s actually healthy for you. Most of it is boiled. There’s not much that’s deep 

fried and it makes you hungry all the time. Maybe that’s the ingredients, I don’t 

know. But you can have a bowl of soup now and an hour later be hungry for 

another bowl. 

Rien: And that’s how you were able to eat seven bowls. 

0:37:26 

Karl Sr.: Oh yeah, I ate one after the other. One after the other. 
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Tuyet: Seven bowls and three loaf of French bread and eight bottles of beer in Vietnam. 

Yeah, at one time. 

Karl Sr.: That makes me sound like a hog. 

Rien: Can you describe a bit the flavor profile of the pho without — you don’t have to 

tell me the ingredients or whatever if it’s secret, I know some of it is — but can 

you explain the process, whatever you can talk about? 

0:37:56 

Karl Jr.: I think really it starts with the intent. Just following a recipe doesn’t make it good. 

I think it’s really the intent of what you want out of it and what it will become and 

how you’re going to serve it to your customers and their reaction to it. Following 

our family recipe, which is secret — shit, it’s always corny to say, but it’s like 

you’re cooking with love. From getting there — I usually get there at six o’clock 

or six-thirty in the morning and I’m already starting a pot. It takes about eight 

hours to cook. And I think it’s constant paying attention to it, although you can 

leave it and let it work its own, but it’s really just paying attention to what you’re 

putting into it, when you’re putting into it, and how you’re actually cleaning it 

out. 

Rien: Has the recipe ever been written down or is it just passed down orally? 

0:38:56 

Karl Jr.: It’s been written down on a napkin! [laughter] 

Rien: Within the family it’s written down? 
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0:39:03 

Karl Jr.: Yeah, within the family it’s written down. 

Rien: And the napkin is torn up or burned. 

0:39:08 

Karl Jr.: Yeah, exactly. We use it as a coaster and then you can’t read it anymore. 

Rien: How close is it to the original recipe, your father’s original recipe? 

0:39:18 

Tuyet: The pho, it mostly original. 

Rien: It’s very similar? 

0:39:22 

Tuyet: Yeah, because my sister began to add different thing in there from our taste food, 

but pho is the same that my father. 

Rien: Okay. So you just had to recently close the original location. Can you explain a 

bit about what happened? 

0:39:41 

Karl Sr.: We couldn’t get a lease. We were month-to-month because Walmart was 

interested in the whole shopping center, so we just operated on a month-to-month 

basis until it came to end, when they said, “Walmart is getting ready to tear the 

buildings down. It’s time to look for a new location.” That’s why we’re moving to 
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the Tulane location, because the building is ours and we had originally intended to 

reopen down there at one time. So this just pushed it a little bit, so we opened a 

little faster downtown. 

Rien: There was a huge outpouring of, I think, love for you all in the restaurant, the 

family, and I think some grief too that the restaurant was disappearing. Can y’all 

say something about that: how that felt, what you all say or heard from longtime 

customers? 

0:40:44 

Laura: I think what upset — some of them were even on the verge of crying and I think a 

lot of moms that have had their children or with pregnancy and then had their 

children and watched them grow, a lot of the moms were really upset. It’s pretty 

sad, but we’re excited because we’re going in with a new beginning. But there is 

grief. We’re going to miss everyone. Like I said, I’ve only been there five years 

and I made great relationships with a lot of our customers, and it is sad to go. 

Rien: You were there everyday at the counter? 

0:41:24 

Laura: Yes, five days a week, everyday, yeah. 

Tuyet: I think my husband had a lot of hard feelings because he’d been there for thirty 

some years, and he said he’s home, he’s loved there, so certainly close, it make 

him feel very bad. 
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Karl Sr.: It bothered me a lot because I’ve had that place for thirty-three years, my whole 

life. And then to just get up and move. Even the customers are more than 

customers. They’d become friends. They’d become family. And every day you 

would hear them say, “Don’t go!” “Don’t go!” “Don’t go!” But we had no choice. 

This was going to happen and then it happened. 

Rien: I’m sure you’ve had some customers that have been there as long as you have, 

right, thirty-plus years. 

0:42:12 

Karl Sr.: Oh yes, a lot of them. Those are the ones that didn’t want me to move, but even 

the mayor of Gretna wanted us to stay. But the thing is we were going to plan this 

move anyway, and Walmart putting me out just pushed it along a little bit, that’s 

all. 

Rien: I think the building is cleaned out now? 

0:42:40 

Laura: Yeah. 

Rien: You’ve sold equipment and cleaned out personal things. How did that feel? What 

did the family do? Was there any sort of personal ceremony or what did you do? 

0:42:57 
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Karl Sr.: It reminded me of the day that I started. When I walked into that building, there 

was nothing. When I left, it was the same way, there was nothing. Everything was 

gone. 

Laura: I think it was more overwhelming. I think I stayed there for like the first week 

because they were trying to throw something away, and I was like, “No, that’s 

good. You can sell it.” And so they’d go dig it out of the trash and I would think 

something was good and they were like, “No, that’s not good. Just throw it away.” 

I’m like, “Oh my gosh!” They pretty much stuck around for the last three weeks 

and I was just like, “I’m out of here. This is too overwhelming.” But Karl handled 

all of it along with my mother-in-law and my father-in-law. They sold everything. 

I went running around the city, giving business cards, trying to let people know 

that we were selling our equipment, so that was my little part in doing. 

Rien: In cleaning up the location, did you find anything that had been lost or something 

really interesting from the office or from the storage: old, something from the 

’80s, anything that stuck out like, “Oh my, I have to keep this?” 

0:44:07 

Karl Jr.: Well, I found some money! There’s always some dollar bills that were just thrown 

behind something. I mean there’s little notes. There’s an old menu that we found. 

We also found some old pictures, little things like that that you don’t even think 

about as you’re running the operation day-to-day, but as you go back on it — I 

was having my wife help me clean out the restaurant. Getting all the big stuff out 

was a big deal. After the fact, was a lot of personal stuff, and stuff that she didn’t 
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accumulate because she was only there for five years, but things that we had that 

she just couldn’t decipher whether to throw it away or not. So it took us a little 

longer to kind of clean up those little things. Not that anything was really 

sentimental, but for us to look at it first and having her there just didn’t know 

what it was and threw it away, for us I might have saved something. Actually, an 

old recipe on a napkin, I did find that. 

Rien: What were your personal feelings — and I asked your parents — about closing 

that last day and that last week and the outpouring from customers, and then 

cleaning up the place? 

0:45:26 

Karl Jr.: Yeah, you know, when we knew about this about a year ago, we already planned 

on opening up the second location on Tulane Avenue, so we kind of had that 

initial feeling of “Man, we’re trying to open up a second one, but now we’re 

going to lose the original one.” I think over time, when they kept pushing back the 

date and there was uncertainty and we were just working on a month-to-month 

basis, you kind of get a little numb to it. You’re like, “Okay, it’s going to happen, 

we just don’t know when.” So I think we had a whole year to prepare, which was 

a little bit better on us emotionally because knowing that you’re going to lose a 

location and you’re going to be kicked out, you just kind of deal with it, but with 

our clientele that’s been there for ten, fifteen, twenty years, even thirty years, you 

start to sink back into that emotional state, it’s because you realize what you 

actually provided them. And it wasn’t just good food, it was comfort. That’s the 
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only reason why they’ve been eating there for that long. I find that everybody 

goes there and they say this, they say, “The food is great, but we love you guys. 

That’s why we come.” So I think as the time came down to the last day, being so 

busy because everybody wanted to get in, and I understand, I almost didn’t have 

any emotion yet because I was just so busy taking care of everybody. It was like, 

“Okay, you’ve got to put your emotions to the side and you’ve just got to work. 

You’ve got to make due.” When we did close, not the first day, because I think 

the first day was a Sunday and we normally take off on Sundays. It was that 

Monday that I went in and I was like, “What do I do now?” 

Rien: Did you wake up early? 

0:47:23 

Karl Jr.: Yeah, I woke up early, like I normally do, and I got to the restaurant and we 

started sifting through things, but yeah, at that point I was just like, you know, 

what, I’m not pressed for time on anything. I don’t have a lunch to take care of. 

So everything all of a sudden just slowed down and it was just like, “Wow, this is 

real.” 

Rien: For me, I moved to the city in 2000, and Pho Tau Bay was the first Vietnamese 

food I ever ate and it was the first that I ate often. And I would go, between 2003 

and 2005, I would go have lunch almost every Wednesday and then go see a 

movie at the Palace down the street. That was my afternoon off of work and I 

think it was the same — do get the sense or do you know — because there were 
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so many locations before the hurricane, is it a lot of people’s introduction to 

Vietnamese food? 

0:48:16 

Karl Jr.: I think so, absolutely. One, being one of the oldest, I think most people that come 

into town, and whether you’re doing a Google search or it’s just word of mouth, 

that’s usually the first thing that pops in, is Pho Tau Bay. We’re going to take you 

to this place. And those that might have come back in the ’80s or ’90s and even 

up to 2000 until they left after Katrina, when they came back to revisit, because 

they had moved on, they would say, “This is exactly what I remembered. It hasn’t 

changed.” And it hasn’t changed because the recipes are kept within a small 

group, and we’re the only ones that do it. 

Rien: Have either of you or has anyone in the family made pho in the past month? 

0:49:08 

Karl Jr.: No, we have not. I hope I don’t forget, man. 

Rien: But you have not eaten any of the food that you cook in the restaurant? 

Karl Jr.: Actually we did. 

Laura: We have a lot left over that’s frozen that we were taking out and eating. 

Rien: Okay. 

0:49:23 
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Karl Jr.: Yeah, well we did have — we did save it for ourselves, and occasionally when we 

have family from out of town, we’ll spread it out. 

Rien: Okay. 

0:49:33 

Karl Jr.: But eating pho or even making pho, no, I haven’t done it yet. 

Rien: Is there a wish, do you want to have a West Bank location again? 

0:49:43 

Karl Jr.: Eventually, yeah, eventually. Losing this location, it’s in some ways a blessing in 

disguise. It was dated. However, it was just nostalgic in every way. Moving to the 

new location and maybe tweaking up on some things will allow us to reopen the 

second one and run it more efficiently, rather than having one owner occupied on 

this side, one owner occupied on that side. Hopefully they can just kind of run on 

their own. That would be nice, but without losing the quality of family. Like I 

said, people come there for the food, but it’s really the family that they really 

enjoy. We talk to everybody. We know everybody. And they’re happy to share all 

their experiences with us. 

Rien: Do you have any sense — so you’re going to reopen on the Tulane location in 

June, June-ish? 

0:50:40 

Karl Jr.: June-ish, maybe, yeah. 
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Rien: How are you anticipating that, with anxiousness? 

0:50:50 

Karl Jr.: I don’t know, man. I mean it’s going to be during the summer. It is on Tulane 

Avenue. Things quiet down a little bit with the hospitals and the schools. 

However ,our clientele comes from all areas of New Orleans and locals. So I think 

they’re going to find their way to get there at one point, so I don’t think it’s going 

to be a big, slow — I think we’re going to be busy right off the bat. 

Rien: Especially seeing what happened over the two weeks when you closed. 

0:51:25 

Laura: I think the summer will help us try to figure things out. 

Rien: It will be slower? 

0:51:30 

Laura: Yeah. I’m kind of glad we are opening during the summer just so we can figure 

things out. Not everything is going to be perfect right away, but it will be good. 

Rien: Just one or two more questions. In just the past five years, there seems to be more 

Vietnamese restaurants in more places in the area. What do you think about that 

or how have you seen Vietnamese culture and food culture change in the Greater 

New Orleans area in the past ten, twenty, thirty years, in your lifetime? 

0:52:06 



Takacs Family — Pho Tau Bay  49 

Southern Foodways Alliance | www.southernfoodways.org 

Karl Jr.: You know, kind of going back to what you said before, you’re a teacher and you 

have a bunch of sixteen year olds that are trying new cuisines. I’ve always saw it 

as — I never want to call it a trend, but it gains a little bit of popularity and 

business spikes, and then it plateaus until there’s another publicity on a new 

restaurant that opened. I think that’s how today the younger crowd are actually 

taking advantage of the cuisine. One, because it is fresh. That’s a nice thing. And 

like I said, I don’t want to call it a trend because it’s never really a trend. Most 

people that try us out for the first time during that little spike, they become 

customers for ten or fifteen years. But with the new restaurants opening, I just 

think that it is becoming more popular. It is becoming more accepted and I think 

they just want to throw their own little twists on it. Every restaurant is a little bit 

different and so is the pho, and I always say pho is kind of like gumbo. 

Everybody’s mother or grandmother makes it slightly different. And that gives 

you an opportunity to kind of try different regions of Vietnam, like our family is 

from the north, so we tend to stick to the north side. So everything is just a little 

bit different. But I think it’s great that there’s more competition. I don’t think it 

hurts at all. I think there’s an awareness of, “Hey, this is really good food.” 

Rien: Well, I want to ask you the same question, but one more question about the pho. 

Do you consider your pho that you serve Northern Vietnamese pho or Southern 

Vietnamese pho? How would you say what it is, the taste of it, to more northern 

stuff? What’s the difference? 

0:53:54 
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Tuyet: I think the northern side we eat pho plain. We don’t put any of the bean sprout or 

any sriracha or the hoisin sauce. We eat just the whole bowl of soup with pepper. 

But the habit of the northern, no matter how it taste, they still put fish sauce in the 

beginning. If it want to be salty or not, they don’t taste. It’s a habit and they eat 

through the bowl at the last soup. No more noodle, they put lime in there and they 

drink that, or they put some rice in there to eat with that. That only difference. 

Rien: Okay, and the drink the liquid. About the changes in the Vietnamese community 

in the past ten, twenty, thirty years, did you ever think it would grow this large 

both culturally and recognized by non-Vietnamese, with so many restaurants in 

the area? What do you think about that? 

0:54:53 

Karl Sr.: I don’t know, especially for the New Orleans area, I would say the large influx of 

not only Vietnamese, all Orientals, is the climate. The climate here is very close 

to Vietnam’s, especially spring, summer and fall. Unless you travel into the 

mountainous region of Vietnam up in Đà Lạt or Huế, where it gets cold enough 

for you to wear a light jacket. I think this is the ideal way. 

Rien: What would you say? 

Tuyet: We came down here because of the weather too, yeah, because the weather is 

close, but we used to live in the North for eight years, and I don’t like the cold 

weather, and he didn’t like it. 
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Karl Sr.: I left New York because of the cold. I worked for General Motors. I had a good 

job. I worked for General Motors. I built the Chevy, Pontiac, and the Oldsmobile. 

But spending ten years in the Orient, I couldn’t get used to the wintertime. It 

would kill me. When General Motors closed for the Christmas holidays, when I 

came down here on vacation, I told my wife, I said, “That’s it, I’m moving.” I left 

New York, it was three below and get down here and it was sixty-two degrees! I 

said, “I’m out of here!” 

Rien: It reminded you of the ten years you had spent abroad? 

0:56:24 

Karl Sr.: Very. 

Rien: One question I missed, were you in service those ten years? 

0:56:31 

Karl Sr.: I was in the service just for a couple of years and then got out and worked in 

Vietnam as a civilian. I worked for SeaLand, for RMK, PA&E, Vinnell 

Corporation. As a matter of fact, Vinnell was my last contractor. 

Rien: Okay, and this would be like security contract work? 

Karl Sr.: Yeah. 

Rien: Just the last question, what do you think the future of Vietnamese culture in New 

Orleans is, in the Greater New Orleans Area? Is it going to become more 

engrained? We’re starting to see — we have a white American chef who opened a 
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Vietnamese restaurant recently. What are your thoughts on that and about the 

future of the Vietnamese population in community and culture in the area? 

0:57:17 

Karl Jr.: I think the culture of New Orleans is what attracts most people. It’s a beautiful 

culture and what they said about the climate is great also. I think the future of it is 

definitely just going to get bigger. I wasn’t aware until maybe like, I guess, about 

seven or eight years ago that there was a Chinatown here in New Orleans on 

Tulane Avenue. A couple days ago I actually saw a documentary about it and I 

think it was predominantly Chinese, but there were a lot of Vietnamese businesses 

that were in there on Tulane and Canal Street. I was vaguely, vaguely —. 

Laura: I think it was in the newspaper. 

Karl Jr.: But wouldn’t it be cool that the future of not only Vietnamese, but maybe Chinese 

or even Thai and whatnot could be bigger than what it is in Little Saigon. Little 

Saigon now in New Orleans East is great to go to, but to have something more 

centrally located in the city of New Orleans. I don’t want to say as a tourist spot, 

but, I mean, we spent some time in San Francisco and went to that Chinatown, 

and I thought it was great. I think it’s awesome to see people living and working 

in the same area, the different types of businesses that are going on. It would be 

nice to see New Orleans kind of get back to that area. As time goes on and 

technology changes, you lose some of the qualities of an old mom and pop 

business, but I think with more Vietnamese coming to the states, or even the 
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generation now as they expand, it would be cool to see that type of activity going 

on. 

Rien: I think for the first time, just recently, second and third generation Vietnamese 

have opened restaurants here, young people like our age. Are you friendly with 

them? Is there communication between y’all in those restaurants? 

0:59:25 

Karl Jr.: I’m friends with everybody and I’ll try to solicit as many businesses as I can, 

whether they’re a competitor or not. I don’t know everybody on a personal level, 

but we try to frequent different restaurants, and it’s never to compare ours to 

theirs or to see what they’re doing in the business. We like to eat just like 

everybody else does, so I’m not there to make some kind of comparison or 

compete with them at all. 

Rien: The United States has several large Vietnamese communities: Orange County 

outside LA and the Houston/Galveston area here and there’s others. If you’ve 

been to them, do the food in all those places taste different from here or is it all 

similar? 

1:00:13 

Karl Jr.: I think they’re different. There’s always some similarities, but I think they’re still 

different. We’ve been out to Orange County. We’ve also been out to — I don’t 

know if Dallas has a big one, but I know Houston definitely has a big one and you 

try different food all over the place. Some I like, some I don’t like.  
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Laura: A lot of the pho — I love pho and I’ll eat it anywhere. The flavor doesn’t really 

bother me, but a lot of other restaurants here, all their pho is sweet and ours is not. 

But everywhere I go, even like in Texas or wherever it may be, it’s usually like a 

sweeter-style pho. 

Tuyet: Because my children, they young, and when we went to Vietnamese restaurant, 

we order for them pho and they look at the bowl: “That not pho! I don’t want it!” 

Rien: That’s not pho to them. 

1:01:08 

Tuyet: No, they say, “Not pho!” They don’t want it! And they young. 

Rien: And so there might be regional styles already developing in the United States. 

Karl Jr.: Oh yeah, yeah, definitely. Like we said before, pho being created in Hanoi back 

either in the late 1800s or early 1900s, it didn’t really trickle down to the South 

until the ’30s or ‘40s, and of course the flavors change. It’s kind of like cooking in 

the states. The abundance of ingredients — the herbs and spices are more 

abundant in the South because of the climate, so you do have people kind of 

creating their own gumbo and saying, “Hey, we got this, why don’t we just throw 

this in there.” And it works for most people. If you’re used to one particular style 

of pho, you may or may not like the other style, but at least you tried it and you 

tried something new. 

Rien: Alright, well I think that’s a good place to end. 

1:02:18 
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Karl Sr.: With pho, I like the flavor of the beef broth and the noodles, but whatever you put 

in will alter the flavor. 

Rien: Spices? 

1:02:33 

Karl Sr.: Yes. Now myself, the only thing I use is hot peppers and hot sauce. If you add 

lime, you alter the flavor. If you add bean sprouts, you alter the flavor, because 

your bean sprouts are made with water. 

Tuyet: Yeah, they dilute the taste. 

Karl Sr.: Yeah. Anything you put in just changes the flavor. And in the North, when they 

started with the pho, the only thing they would put in was basil, if it’s available, 

lime, and hot sauce. Never anything else. 

Rien: It’s a very simple bowl of soup. 

1:03:09 

Tuyet: Because anybody understand when you put the whole bunch of bean sprout in 

there, you dilute the water, you make the food cold, so it lost the taste. So for the 

North, they don’t do that. Strictly red pepper and that’s it, and then the end, the 

broth left over, they put lime in there and they put a whole bowl of rice and then it 

wonderful. Have you ever tried it? 

Rien: I have. Well, I went to one of the oldest pho places in Hanoi and I remember they 

gave sticks of bread, like harder sticks to soak up —. 
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1:03:52 

Tuyet: That is Chinese though. 

Rien: Okay. 

1:03:55 

Tuyet: Yeah, the two together right? 

Rien: Yes. 

1:03:57 

Tuyet: Yes, that is the cháo quẩy. Some people eat that, but it not original. 

Rien: It’s not original. 

1:04:04 

Tuyet: Yeah, but they eat that. They eat that, but most people put cold rice in a soup and 

you try it, you love it. 

Rien: I have to say I did enjoy my pho in the North, in Hanoi more than I did in Saigon, 

even when I traveled around and ate a lot of pho. 

Karl Sr.: There’s nothing better than polish off the bowl and if you have any broth left, get 

a bowl of rice, put it in there, and kill it. 

Rien: I’ve got to start doing that. Is pho tai still your favorite? 

1:04:31 
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Karl Sr.: Oh yeah, tai gan. I like tai gan. 

Rien: Can you explain what that is? 

1:04:36 

Karl Sr.: Oh, yes. 

Rien: What is it? Explain what is tai gan. 

1:04:39 

Karl Sr.: Tai is rare. Gan are the ligaments, the tendons, the beef tendons, and if they’re 

done right, they just melt in your mouth. Now, you can go to a lot of restaurants 

and they like it a little on the chewy side. See, we don’t do that. I like mine well 

done and with pho tai, it’s a beautiful combination. 

Rien: And how you do order your pho? 

1:05:13 

Tuyet: Me? Honestly, pho nam. 

Rien: Which is more well-done meat? 

1:05:23 

Karl Jr.: Yes. 

Rien: And how about you? 

1:05:24 
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Karl Jr.: Oh, man. 

Laura: Everything! 

Karl Jr.: I usually put everything in there, yeah, everything.  

Rien: Herbs? 

1:05:31 

Karl Jr.: No, I don’t put herbs. I never put any sauces in there, not a hoisin, not a sriracha. I 

don’t like the lime in my soup and I don’t like jalapeños in the soup. It really does 

change it for me. I’ll eat the jalapeños on the side, but it’s usually just noodles, the 

rare beef to well-done beef, the beef sausage that we make, we also do the tendon, 

the meatballs, and even though I don’t eat it all the time, I eat the tripe.  

Laura: It’s funny because when I started eating pho, I think I was hanging around 

Vietnamese people where their family was from the South, so I was taught to add 

the basil, the jalapeños, the lime, and the bean sprouts, and I’ve always done that 

and Karl is like, “Eww!”  

Rien: It’s like a garden. 

1:06:18 

Laura: Yeah, I add all that. I just don’t add any hoisin or hot sauce in mine because I like 

the jalapeños more, but yeah, that’s the way I was taught when I first started 

eating it. 
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Rien: Alright, I love talking to y’all and I look forward to the restaurant opening again, 

so I want to thank y’all. 

Karl Jr.: Absolutely. Thank you very much. 

[End Takacs Family Interview] 


