
Mai pham is the chef/owner of nationally acclaimed 

lemon grass restaurant and lemon grass asian grill 

and noodle bar, including the newly opened location at 

the sacramento international airport.  She recently 

launched star ginger, 

a fast casual concept that features southeast asian 

street and comfort foods.

Mai is the author of pleasures of the vietnamese table, 

which received a prestigious james beard award nomina-

tion, and the best of vietnamese and thai cooking, which 

was featured on npr’s fresh air and martha stewart 

living television shows.  Currently she’s writing and 

editing the forthcoming flavors of asia, a collaborative 

book with the culinary institute of america that show-

cases seven asian cuisines.

 

a food columnist for the san francisco chronicle and 

host of the food network special “my country, my 

kitchen: vietnam,” mai is the winner of an iacp bert 

greene award for distinguished journalism. A frequent 

guest chef instructor at the cia, she also teaches 

southeast asian flavors throughout the u.s. and leads 

culinary tours to souteast asia on behalf of the 

culinary institute of america.  Her inaugural tour of 

vietnam was featured in a two-part cnn travel now 

special.  

Mai was born in saigon, vietnam and raised in vietnam 

and thailand.  In 1975, at the end of the vietnam war, she 

came to the united states with her family, and completed 

a degree in journalism at the university of maryland.  

Following a seven-year career as an on-air correspon-

dent for a number of abc news affiliates and later as a 

speechwriter for the then governor of california, she 

returned to her love of food and launched lemon grass 

restaurant in sacramento.  

Mai has traveled extensively over the years in asia, 

studying the best of home cooking, restaurant and 

street food traditions, and learning from village 

cooks, noodle makers, spice merchants, acclaimed wok 

chefs, and many other culinary experts.


