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Before his death, I had the privilege to interview Irvin Lai about his legacy as a Chinese American civil-rights 
leader in Southern California. Lai spoke passionately about the illegal exhumation of Chinese graves during 
the construction of the Metro Gold Line, the struggles of Chinese Americans during the onset of World War 
II and varsity football. But the one subject that brought him the most joy, was recounting the events that 
lead to the creation of the Chinese Roast Duck Bill of 1982.

Lai had grown up in the restaurant business in Los Angeles where the tradition of hanging and drying duck 
meat at room temperature is considered a delicacy. In the early eighties however a USDA inspector walked 
into his family restaurant to check the temperature of the birds. After proving them unsanitary she tossed all 
of the ducks on the ground, bleached them and ordered him – and all other Chinese restaurants in the area – 
to stop serving duck. “You must all have cast iron stomachs!” she said before splitting.

Lai pleaded with her and her supervisor, arguing that Chinese have been eating Peking duck for over 5,000 
years and no one has gotten sick. “The USDA law says that any food below 45 and above 140 degrees 
violates US health codes,” the inspector said.  “Is there any way we can resolve this?” Irvin responded. “Go 
change the law,” she said.

And that is exactly what Irvin and his gang of scientists, lawyers and activists did. They went to Sacramento 
and after an impassioned speech before the California Supreme Court, he convinced lawmakers that Chinese 
cooking methods are sanitary and that refusing to serve Peking duck was a cultural felony.

FOREWORD by Juan Devis

“WE DON’T MAKE TEAR GAS HERE.” 

DAVID TRAN, CEO, HUY FONG FOODS – MAKERS OF SRIRACHA
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And so the Chinese Roast Duck Bill of 1982 was born. It signaled a change in perception, but most 
importantly, it reflected the changing social, cultural and political demographics of Southern California. And, 
as it was the case with Peking duck, food became the catalyst and articulator of larger, complex changes 
happening in our society.

Today, the fervor in which “ethnic” foods are appropriated and subsumed into the mainstream of the 
American narrative, reflect the changing demographics, tastes, and colors of Southern California. Sriracha 
and Tapatío, two hot sauces whose providences are brown L.A and which have inspired this exhibition, now 
constitute the flavor of US millennials, not ketchup. 

Family owned and operated, the companies behind these two brands have become cultural phenomena, 
crossing over to the mainstream with limited edition-flavor Lay’s potato chips and inspiring a slew of 
cookbooks, cultural ephemera, even tattoos. But their homegrown success has had its detractors and some 
playful marketing ploys. 

Tapatío sauce began in the garage of Jose-Luis Saavedra more than 40 years ago. Originally from 
Guadalajara – hence the name of the sauce (Tapatío is the nickname of folks from the area) – Saavedra 
produced the limited edition hot sauce with a rudimentary label reminiscent of Mexican woodcuts, showing 
the outline of a Mexican Charo; but in 1997, when the company was showing signs of success, the label was 
replaced, perhaps as a Trojan-horse marketing ploy, by a slick, blue eyed, light haired Charo that pleased the 
eyes of its new found consumers: middle America.

The roosters in the Sriracha bottle are not as controversial as the blue-eyed Mexican, but its odor apparently 
is. After the community complained that the fumes emanating from the chili factory in Irwindale was causing 
them health problems, including asthma and eye irritation, city officials ordered Huy Fong Foods, producers 
of Sriracha, to close its doors. Outraged, David Tran, the company’s CEO, issued a statement: “We don’t 
make tear gas here.”  Although some may akin the smell of Sriracha to the “smell of pepper spray,” this hot 
sauce, as Peking duck, is no crime, just garlic and fresh chilies, harvested, ground and processed the same 
day.

What these sauces represent, not what they taste, has made them a target of controversy for fans and 
detractors, but as this exhibition attests, LA HEAT–packaged with a blue-eyed Charo or a pair of roosters–is 
here to stay.
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Developing an exhibition concept for the Chinese American Museum’s 10th anniversary was a fun challenge 
for our curatorial team.  We took on the task by coming up with an art show based on local hot sauces.  
However, the exhibition, L.A. Heat: Taste Changing Condiments, is a hot mess – no pun intended.  Beyond the 
curatorial challenges of bringing together under one roof: designers, illustrators, street artists, and gallery 
artists – each representing disparate art worlds – we have broken one of my cardinal rules: Don’t develop an 
exhibition based on food.

There are “Four F’s” that cultural institutions – mainly cultural organizations representing marginalized ethnic 
communities in America – should avoid: famous people, festivals, fashion, and food. I first learned of the Four 
F’s more than a decade ago in the academic bubble of grad school and since then struggled to avoid them 
as the curator for Chinese American Museum. Our role as cultural producers and as stewards of the Chinese 
American experience and history is to challenge the misconceptions and cultural reductions that often 
prevail in the American imagination.  All-too-often, our own ethnic communities celebrate the Four F’s (with 
good intentions) to demonstrate success, acceptance and assimilation, further perpetuating these cultural 
reductions.

With the multitude of stories to tell that illustrate the depth of our community, does our museum really need 
to educate mainstream America about chop suey, Bruce Lee, cheongsams, or Chinese New Year? Probably 
not; but perhaps the Four F’s need a reexamination.

. . . 

Since the city’s founding, Los Angeles has been uniquely situated on the Pacific Rim, where people 
from diverse backgrounds intersect and contribute to the city’s dynamic, fluid, and contentious culture. 
Occasionally these cultural crossroads – often spurred by poverty, racism and xenophobia – have produced 

Enchilate la vida by Steven Y. Wong

SINCE THE CITY’S FOUNDING, LOS ANGELES HAS BEEN UNIQUELY SITUATED ON THE PACIFIC RIM, WHERE PEOPLE FROM 

DIVERSE BACKGROUNDS INTERSECT AND CONTRIBUTE TO THE CITY’S DYNAMIC, FLUID, AND CONTENTIOUS CULTURE. 
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tragic events like the 1871 Chinese Massacre, the 1943 Zoot Suit Riots, the 1965 Watts Riots, and the 1992 Los 
Angeles Civil Unrest.  These are by no means the polished moments of L.A.’s multiculturalism.  L.A. remains a 
mélange of fragmented ethnic enclaves, in both the urban core and its ethnoburbs.

However, this confluence of cultures has also made L.A. a laboratory and incubator for cultural innovation.  
Influenced by factors like globalization and transnational migration, these cultural intersections have inspired 
L.A.’s food culture and have altered the national and international food palette.  Sriracha and Tapatío hot 
sauces are two examples of the recent homegrown culinary creations that have dramatically impacted 
American cuisine.  It’s no surprise that Sriracha and Tapatío were developed in L.A. The rise in popularity of 
these condiments signifies an increase in Asian and Latino populations living in the U.S. after the passing of 
the Immigration and Nationality Act in 1965.  These sauces and their histories contain common, yet atypical 
immigrant narratives.

In 1971, Mexican immigrant Jose-Luis Saavedra, Sr., started Tapatío Hot Sauce in his home in Maywood, 
California.  Struggling to market and distribute his product, he received his first big break when a Japanese 
American-owned grocery store placed the company’s first major order of Tapatío.  David Tran, a Chinese 
immigrant from Vietnam, started making Thai-inspired sauce in a small shop in L.A.’s Chinatown in 1983. 
Today, in large American cities, both Sriracha and Tapatío contend with Heinz Ketchup and French’s mustard 
as the next ubiquitous all-American condiment.

Many embrace David Tran and Jose-Luis Saavedra Sr. as success stories that imply the American Dream is 
alive and well (at least for some).  I do not suggest that anyone take away their achievements, although the 
current disputes with the City of Irwindale and their attempts to shut down the Sriracha processing plant 
will indeed facilitate this for David Tran.  More important to this exhibition is the potential for Sriracha and 
Tapatío to destabilize imaginary notions of ethnic and culinary authenticity.  For example, Sriracha is the 
fastest growing American condiment that was developed from a Thai recipe by an ethnic Chinese immigrant 
from Vietnam that is now commonly used on burgers and pizza.  If food has a strong connection to culture 
and place, where do we locate Sriracha?

It is difficult to place cultural productions that emanate from this heteropolis that is L.A., with its multitude 
of histories and people.  That is both the challenge and the allure of any exhibition about L.A.  Tapatío and 
Sriracha are symbols of the sociocultural plurality and hybridity of L.A., and they are also examples of cross-
cultural influences that help define L.A. as a leading creative capital of the United States.  These condiments, 
with their histories, mythologies, and cultural signifiers, are ripe for artists to explore.

. . . 

SRIRACHA IS THE FASTEST 

GROWING AMERICAN CONDIMENT 

THAT WAS DEVELOPED FROM 

A THAI RECIPE BY AN ETHNIC 

CHINESE IMMIGRANT FROM 

VIETNAM THAT IS NOW 

COMMONLY USED ON BURGERS 

AND PIZZA.  
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Food has always been a subject, inspiration, and metaphoric vehicle for artists. Early examples include 
Paleolithic cave paintings and Christian biblical paintings depicting the Last Supper, the most popular being 
Leonardo da Vinci’s mural from the late 1490s.  Fast forward to Cézanne’s still life paintings, Diego Rivera’s 
depiction of the labor of food production with his Making Tortillas (1926), Andy Warhol’s extensive use of 
Campbell Soup cans, and more recently Ai Weiwei’s Sunflower Seeds (2010).  L.A. Heat follows in this long 
tradition with the examination of the impact and meaning of food in our lives; and how two L.A. hot sauces 
can offer a layered metaphor for social/ethnic differences and unification of regional/national identities.   

In the largest group exhibition the Chinese American Museum has undertaken, 30 L.A. based artists were 
selected for their ability to represent Los Angeles as Angelenos.  In taking on a deceivingly simple pop 
theme, we consequently unpacked the multifariousness of how these artists relate to L.A. vis-à-vis Sriracha 
and Tapatío.  All 30 artists in this exhibit approached the subject through a multiplicity of viewpoints.

The exploration of L.A. through its different neighborhoods and sub-cultures is a reoccurring theme in the 
exhibit. Portions of L.A. can exist almost unseen, whereas others can be esoteric, yet highly visible as is 
embodied in Nery Gabriel Lemus’ nod to L.A.’s pervasive car culture with his piece El Spicy and in Patrick 
Martinez’s inquiry into L.A.’s ethnic food markets with his piece, Los Angeles Grocery.

Some artists probe the cultural and social practices of cuisine, as found in Shark Toof’s Tablecloth, while 
others explore family traditions and the cultural connections with food as referenced in Eyeone’s 
Separate/Equal.  Foodways, traditions, and recipes can be passed down for generations and last for 
centuries.  However, this transmission can be much more tenuous and temporal as Erick Benjamins’ Searing 
Red Dust (The Vanishing Huy Fong Foods Cookbook) suggests.

Several painters in the exhibition, known for their portraiture, approach their subjects with formal figuration 
and abstraction. Henry Taylor’s untitled portrait uses his characteristic textured and raw paint handling; 
whereas Edith Beaucage’s viscous paint application in Dragon Frederick Louis of Rimouski glides and 
renders her subject as if it were a sauce ready for consumption; and Kwanchai Moriya’s vibrant color palette 
pays homage to the ubiquitous red-sauce and green cap.

Other artists have shifted the focus away from Sriracha and Tapatío such as Tomo Isoyama’s Bento of 
Champions, that recognizes the spectrum of chilies that make up L.A.’s broad cuisines in his mandala-
esque kaleidoscope of peppers, and Gajin Fujita’s LA Heat (Wasabi) that re-centers wasabi back into the 
conversation and reminds us that L.A. was an early adopter of Japanese cuisine.

WHILE CIVIL UNREST CAN 

RESULT FROM THE CLASHING 

OF DISPARATE COMMUNITIES, 

INTERSECTIONS BETWEEN 

THEM CAN ALSO GIVE RISE TO 

A THRIVING METROPOLIS THAT 

EMBRACES AND CELEBRATES 

DIFFERENCE, PLURALITY 

AND HYBRIDITY – ALL THE 

INGREDIENTS THAT MAKE 

LOS ANGELES THE PERFECT 

LABORATORY FOR CULTURAL 

INNOVATION. 
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Considering the inspiration of the exhibit, many of the artists approach their work in a playful, fun, and 
sometimes absurd manner. Yoshie Sakai’s whimsical video, Hot Side Story conjures happy ethnic tensions 
through the battle of American condiments with her pop-influenced references of the American musical, 
West Side Story.  Other artists mash-up the fantastic with the current Sriracha controversy as seen in such 
works as Jose Sarinana’s installation Sriracha Haze (California Trippin’) and Phung Huynh’s Lah.  Daniel 
Gonzalez’ L.A. Heat print implies, albeit in a playful way, the impeding battle over the city of L.A. by the two 
giants of Tapatío and Sriracha.

 While civil unrest can result from the clashing of disparate communities, intersections between them can 
also give rise to a thriving metropolis that embraces and celebrates difference, plurality and hybridity 
– all the ingredients that make L.A. the perfect laboratory for cultural innovation. Perhaps L.A. Heat 
is a microcosm of this larger experiment. The artists represented in this exhibition are from different 
communities – geographic, ethnic, and artistic – that are constantly evolving, inevitably unpredictable and 
variably messy, but these are the risks of creating the perfect cocktail for something new and wonderful in 
the experimental playground that is Los Angeles.

. . . 

I suspect that my recent position as Interim Executive Director, with the real-world concerns of developing 
exhibitions that have broad appeal and will generate high visitor numbers, may have been the initial trigger 
for considering the Four F’s.  So rather than taking the easy road and just avoiding it, L.A. Heat challenges 
popular cultural reductions by examining the complexities of food, and unpacking the narrow notions of the 
Four F’s.  The Chinese American Museum indeed has a role to share the untold stories of our communities, 
but perhaps we also have a responsibility to demonstrate that famous people, festivals, fashion, and food are 
a little more nuanced and complex than in the simplified imagination of America and the exotification of the 
other.  What better time and place to challenge these notions than the next 10 years of programming and 
exhibitions at the Chinese American Museum.

 PERHAPS WE ALSO HAVE 

A RESPONSIBILITY TO 

DEMONSTRATE THAT FAMOUS 

PEOPLE, FESTIVALS, FASHION, 

AND FOOD ARE A LITTLE MORE 

NUANCED AND COMPLEX THAN 

IN THE SIMPLIFIED IMAGINATION 

OF AMERICA AND THE 

EXOTIFICATION OF THE OTHER.  
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DRAGON FREDERICK LOUIS 
OF RIMOUSKI

Edith Beaucage
Edith Beaucage (born in Quebec, Canada) is a painter living and 

working in Venice, California. She received her MFA from Otis 

College of Art and Design in 2010, and a BA from Bishop’s University 

in Lennoxville, Quebec. Beaucage paints from an imaginary place 

between dream and reality, using the plane of the painted surface 

as an atmospheric theater set on which androgynous figures, 

echoing classical poses, play out their narratives. These figures are 

based on memories of plays and puppet shows she experienced 

growing up in Quebec. Dragon Frederick Louis of Rimouski is taken 

from a repeated theme in Edith Beaucage’s work, the monster – an 

animated anthropomorphic being. The monster is misshapen, but 

begins to morph as it adapts, much like every émigré who needs to 

change and reinvent him or herself within a new, unfamiliar culture. 

Beaucage’s Dragon spews the fire of peppers but has within its belly 

Los Angeles – a sense of place to create and flourish.

I AM INTERESTED IN FLUID PAINT, VOLATILE 

MULTICOLOR BRUSH MARKS AND HOW THEY CAN BE 

ORGANIZED TO REPRESENT A FIGURE OR A FORM. 

Dragon Frederick Louis of Rimouski
2012

Acrylic and paper
24 x 18 in.

Courtesy of artist and CBI Gallery
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SEARING RED DUST
(THE VANISHING HUY FONG FOODS COOKBOOK)

Erik Benjamins
Erik Benjamins (born in Newport Beach, California) received a BA from Loyola Marymount University 

in Communication Studies and Studio Arts and an MFA from the School of the Museum of Fine Arts, 

Boston/Tufts University. Searing Red Dust… is a collection of recipes contributed by local chefs that 

involve or respond to any of the three condiments made by Huy Fong Foods, Inc.: Sriracha, Sambal 

Olek, and Chili Garlic Sauce. These recipes will only be available to view on site, for the run of L.A. Heat. 

They are printed with an alternative photographic process called Inkodye and left unfixed, making them 

vulnerable to light. While this cookbook’s life is abbreviated, the curious can visit, view, record and 

transport / convey / remove / transfer these meals from vanishing tables to kitchens and dinner tables.

AT THE CORE OF MY PRACTICE IS A 

FIXATION ON HOW OUR COMFORTS, 

DESIRES AND EXPECTATIONS 

AGGRESSIVELY SHIFT AS WE MOVE 

BETWEEN HOME AND AWAY PLACES. 

Searing Red Dust 
(The Vanishing Huy Fong Foods Cookbook)
2014
Custom-made clamshell box and unfixed Inkodye prints
6.25 x 10.5  x 1.25 in.
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Audrey Chan
PROPOSAL FOR A MURAL DEDICATED TO DAVID TRAN

Audrey Chan (born 1982 in Chicago, Illinois) is an artist, writer, and educator. She received a BA with Honors in Studio Art and Political 

Science from Swarthmore College and an MFA from the Program in Art at California Institute of the Arts. Chan’s projects address 

identity, rhetoric, and the feminist construct of “the personal is political” through performance, video, and image/text. Proposal for a 

Mural Dedicated to David Tran was inspired by community murals that chronicle and glorify immigrants’ pursuit of the American Dream, 

commemorating heroes, martyrs, and elevating the quotidian in a didactic folk vernacular. The Huey Fong freighter carried Tran and 

Vietnamese refugees to the U.S. in 1978 after the Vietnam War. The ship churns through a red sauce, foreshadowing his promise as an 

aspiring entrepreneur, but also serving as a reminder of the bloodshed and death of millions of Vietnamese during the war and the boat 

people who perished in transit.

IN MY MULTIDISCIPLINARY PRACTICE, I REGARD POLITICAL 

AND CULTURAL IDENTITIES AS SITES IN WHICH TO PLAY.

Proposal for a Mural Dedicated to David Tran
2013
Gouache on paper
20 x 28 in.
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SRIRACHA HOT CHILI SAUCES
Ching Ching Cheng
Ching Ching Cheng (born in Taiwan, Republic of China) is an artist who immigrated to the 

United States and received her BFA from the Art Center College of Design. Using painting, 

drawing, sculpture, and installation as her primary media, Cheng’s work gives an intimate 

and personal account of her own experiences, while simultaneously encouraging viewers to 

recall their own. The subject matter that influences and inspires her work the most comes 

from her own cultural experiences. According to Cheng, food culture is always the easiest 

way for people to learn about a place, and Sriracha Hot Chili Sauce can be used to represent 

part of Los Angeles’ unique blend of cultures. Inspired by Andy Warhol’s 32 Campbell’s Soup 

Cans, Cheng created Sriracha Hot Chili Sauces, which reflects popular culture of Southern 

California.

1313

I AM INTERESTED IN EXPERIENCING 

DIFFERENT CULTURES WHEREVER I TRAVEL, 

AND WHEREVER I LIVE.

27 (11 x 5 in.) silkscreen prints comprised of 
Sriracha sauce, silkscreen paints, paper and 
transparent base
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David Chung (known as The Chung!!) is an animator, fine artist, and toy designer. He graduated from the College for Creative Studies 

in Detroit, Michigan as an illustration major. Chung uses his unique brand of off-beat humor to examine the inevitable misfortunes and 

disappointments of life and find a glimmering ray of light therein. His work reminds us to laugh at our failures instead of focusing on 

the negative that can oftentimes overrun our lives. Filled with humor and awkwardness, his work acts as a catharsis for the moments 

of humiliation which inevitably stain all of our lives. Say When is an explanation for what Chung has personally experienced with food, 

and what he encourages others to do. He emphasizes the importance of enjoying that which brings happiness, and how experiencing 

new foods and liking foods that most find disgusting/unpopular brings him the happiness many of us seek. There will be those who 

disapprove of one’s preferences, and this lack of control over others’ opinions should not dictate what one enjoys in life – so just enjoy it.

TITLE
ARTIST

THE CHUNG!!
SAY WHEN

“TAKE CARE OF YOURSELF AND ENJOY THE THINGS 

THAT BRING YOU HAPPINESS WHEN YOU CAN 

WHILE YOU CAN.”

Say When
2014
Acrylic on board
11 x 14 in.
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Chris Christion
FOUNDERS TABLE

Chris Christion (born 1975) is an artist who lives and works in Claremont, 

California. Christion’s work examines the migration of colonial and post-

colonial methodology and its influences on the way people view both art 

and the merging of cultural ideology. He deconstructs the origins of food 

items, cultural collectibles, and publications that voluntarily or involuntarily 

evoke romantic labor, race, and culture narratives. Christion’s work Founders 

Table considers two quintessential American condiments developed 

and manufactured in Los Angeles from recipes that migrated from both 

Guadalajara and Eastern Thailand. The success of these two condiments, 

considered staples particularly in Los Angeles during a time of often 

hostile immigration debates, raises interesting questions about valuations 

of cultural products over people and how well shifting American culinary 

traditions reflect America’s shifting cultural demographics.

MY WORK SERVES TO ALTER VIEWERS’ 

PERCEPTION OF VIEWING FORMS OF DISPLAY 

WITHIN MUSEUM OR GALLERY SPACES.

Founders Table
2014

Multi-media installation consisting of a dining 
table and two portraits

Portraits: 37 x 25 in. 
table: 36 x 33.5 x variable depth in.
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The Clayton Brothers are an artist collaborative comprised of 

brothers Rob (born 1963 in Dayton, Ohio) and Christian Clayton 

(born 1967 in Denver, Colorado), who both received their BFAs 

from Art Center College of Design, Pasadena. The Clayton Brothers 

create installations, paintings, and sculptures rife with elaborate, 

garish, and dynamic visualizations that animate the eccentricities of 

urban daily life. Often combining sociopolitical pastiche and folkloric 

narrative, the brothers devise characters and story lines that are 

loosely based on their Los Angeles surroundings – but through a 

phantasmagorical lens.

HEADING TO VERNON

THE CLAYTON BROTHERS

WHEN WE COME IN HERE TO PAINT WE TRY TO STRIP 

EVERYTHING OUT OF WHAT WE MIGHT BE THINKING IN 

TERMS OF INSPIRATION, AND JUST TRY TO LOOK AT IT 

REALLY FREE FORM, AND LET IT GROW FROM THAT.

Heading to Vernon
2014

Mixed media on paper
13.25 x 10 in.
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SEPARATE/EQUAL
Eyeone
Eyeone (born in Mexico City, Mexico) is an artist and graphic designer. He received a BA 

in literature and MFA in Design/Media Arts from University of California, Los Angeles.  He 

was a co-curator and featured artist in the Getty Research Institute’s L.A. Liber Amicorum 

graffiti blackbook project, now part of their permanent rare books collection. Eyeone’s work 

is rooted in graffiti, printmaking, photography, and punk rock. Focusing on isolated objects 

and individuals, his art often reflects on themes of alienation, survival, melancholy, resistance, 

and the myriad experiences encountered while navigating the chaos of contemporary urban 

environments. Separate/Equal depicts his mother sorting chiles in preparation for making 

salsa. His mother and grandmother are great inspirations, and their cooking has nourished 

him throughout his life. As immigrants to Los Angeles, they have always known food to be a 

vital means of connecting with their place of origin, Mexico.

MY WORK CAN BE FOUND ON THE 

STREETS. MY WORK IS ALSO A 

DOCUMENTARY OF THOSE STREETS.

Separate / Equal
2014

Mixed media on wood panel
24 x 48 x 1.5 in.
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Gajin Fujita (born 1972) received his BFA from Otis College of Art 

and Design in 1997 and his MFA from the University of Nevada, 

Las Vegas in 2000. Fujita has been making art in the streets of 

Hollywood, Downtown L.A., and East Los Angeles since the early 

1990s. In his paintings, Fujita blends various cultural influences such 

as traditional Japanese ukiyo-e, contemporary manga, American 

pop culture, and East L.A. street-life iconography and graffiti. 

Fujita’s works reflect many cultural influences that range from 

the lush visuals of traditional Japanese tattoos, screen painting 

from the Edo period and woodblock prints by ukiyo-e artists, to 

contemporary Japanese cartoons and hip-hop culture. Wasabi 

comes from Fujita’s Japanese American cultural background, and 

the heat wasabi brings to our taste buds and to the taste buds of 

all the Angelenos who love eating sushi. LA Heat (Wasabi) is his 

interpretation of culinary heat in L.A., which always causes the taste 

buds to flame in his mouth.

LA HEAT (WASABI)

Gajin Fujita

LA Heat (Wasabi)
2014

Spray paint, paintmarkers, and gold leaf on wooden panel
10 x 8 in.

Courtesy of LA. Louver, Venice, LA

THERE IS MORE HEAT TO BE RECOGNIZED FROM A BROAD 

SPECTRUM OF CULTURES IN OUR CITY OF ANGELS.
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Daniel González
L.A. HEAT

Daniel González (born and raised in the community of Boyle Heights 

in Los Angeles) studied at the California College of Arts and Crafts 

and currently attends the University of California, Los Angeles. His 

early childhood was shared between Mexico and the United States 

where he traveled often to visit his parents’ hometown of El Teúl in 

Zacatecas, Mexico. These trips profoundly influenced his work. He 

seeks to preserve narratives, histories and memories by creating 

a graphic record through his prints. His work L.A. Heat highlights 

Sriracha and Tapatío, two sauces created in Los Angeles that are 

entangled in a popularity contest fought in food trucks, restaurants 

and kitchens across the city.

WE ALL WIN IN HAVING THESE TWO AT OUR 

FAVORITE TAQUERIA, KOREAN BBQ SPOT, CHINESE 

OR MEXICAN RESTAURANT.

L.A. Heat
2014

Mixed media print
16 x 12.5 in.
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“PROGRESSIVE PRAXIS, SPATIAL DYNAMICS AND 

THE SPIRIT OF SOCIAL TOPOGRAPHIES ARE OF 

PARTICULAR INTEREST.”

Pato Hebert
PA’ QUE TE PICA UN POCO
Pato Hebert (born in Idaho Falls, Idaho) received his BA from Stanford University and 

his MFA from the University of California, Irvine. Hebert is an intermedia artist whose 

work explores the aesthetics, ethics, and poetics of interconnectedness. His work 

engages photography, installation, sculpture, social practice and graphic design. Pa’ 

que te pica un poco is a text-based work stained with Sriracha sauce. The Spanish text 

roughly translates to “so that it stings you a little.” This rhythmic play on “sting” (pica) 

and “spice” (picante) references the use of the condiment as a culinary seasoning as 

well as the recent controversies and legal decisions calling for the partial shutdown of 

the Sriracha factory due to neighbors complaining about the spicy smells it produces.

Pa’ que te pica un poco
2014

Sriracha-stained birch plywood
46.75 x 3.375 in.
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Michael C. Hsiung (born in Chinatown, Los Angeles) is known for 

his black-and-white pen and ink drawings. Hsiung illustrates his own 

imaginative world as a place where creatures of fairy tales, nursery 

rhymes, and lullabies live, and often features a range of strangely 

rotund characters, from fantastical creatures such as centaurs and 

mermen to somewhat contemporary and/or old-fashioned bearded 

males. His work addresses gender roles/gender assignment given 

to mermen, fragility in unicorn/panda dynamics, domestic violence 

between centaurs and unitaurs and the underlying threads of 

violence and danger that underpin all other-worldly societies. 

Hsiung’s On The Topic of How Various Sauces Can Make Pizza Better 

illustrates the impact of both Sriracha and Tapatío on Los Angeles 

food and culture. The popularity of Sriracha and Tapatío reflects 

how Los Angeles’s culturally diverse neighborhoods have helped 

shape and evolve some of our most familiar cuisine, such as the 

always popular pizza.

ON THE TOPIC OF HOW VARIOUS 

SAUCES CAN MAKE PIZZA BETTER

Michael C. Hsiung

MY DRAWINGS, PRIMARILY WHITE AND BLACK, FEATURE THE COLOR RED 

AND SOMETIMES GREEN BECAUSE I HAVE LIMITED ABILITIES TO ESTABLISH 

A DREAM-LIKE SURREAL QUALITY OR SUGGEST ANY NOTIONS OF PURITY 

AND SAFETY THAT WOULD UNIFY ANY ART.

On The Topic of How Various Sauces Can Make Pizza Better
2014

Ink on paper
9 x 12 in.
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LAH
Phung Huynh
Phung Huynh (born in Vietnam) is an Associate Professor of Art at 

Los Angeles Valley College. She received her Bachelor of Fine Arts 

from Art Center College of Design in Pasadena and her MFA from 

New York University. Huynh’s work is an exploration of traditional 

Chinese auspicious imagery, and how it is consumed and distorted in 

American popular culture. 

The title Lah is the Chinese word for spicy, and LAH is also the 

acronym for “Los Angeles Heat.” The painting is inspired by 

advertising posters from Shanghai in the 1920s and 1930s of 

beautiful, or “hot” women who delicately displayed the advertised 

products. Lah’s Sriracha bottle and the iconic rooster are tongue-

in-cheek accoutrements for the modern, tearful hapa models who 

appear in a selfie. Alongside are their crying cherub companions 

whose eyes are tearing from the chiles and the controversy of 

Sriracha production, which is too hot to handle.

“THE PORCELAIN-FACED COUPLET GAZE UPON THE VIEWER 

WITH SUBTLE COYNESS AS THEIR MASCARA TRICKLES 

DOWN THEIR CHEEKS FROM THE SPICY SRIRACHA.”

Lah
2014

Oil and acrylic paint on stretched canvas
36  x 24 x 2 in.

22



23

Tomo Isoyama (born in Tokyo, Japan) received his BA from the 

College of Literature at Aoyama Gakuin University in Tokyo in 1994 

and his MFA from the Roski School of Fine Arts at USC in 2000. 

Isoyama’s work incorporates multicultural perspectives into visual 

art that crosses cultural boundaries. The greater Los Angeles area 

has been the subject matter for his artistic creation, whereby the 

diverse cultural fabric of Los Angeles – the land of immigrants – is 

explored. Isoyama juxtaposes and arranges icons and motifs from 

various cultures to create a unified visual presentation, whose 

design itself is often a reflection of already historically and culturally 

loaded icons.

In Bento of Champions, Isoyama aims to capture contemporary 

Southern California with the most commonly used spice in the 

region – chili peppers. Angelenos won’t spend a day without 

consuming chili peppers regardless of the cuisine they choose. 

Bento of Champions allows the viewer to visually taste various chili 

peppers in the lunch box format – red, green, orange, skinny or bell-

like, dark or light, fresh or dry. 

BENTO OF CHAMPIONS

Tomo Isoyama

BORN AND RAISED IN TOKYO AND BEING AN IMMIGRANT 

MYSELF, I ESPECIALLY ENJOY LOOKING AT LOS ANGELES FROM 

MULTI-CULTURAL AND CROSS-CULTURAL POINTS OF VIEW.
Bento of Champions

2014
Inkjet on paper

40 x 30 in.
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Nery Gabriel Lemus
EL SPICY
Nery Gabriel Lemus (born 1977) is represented by Charlie James Gallery. Lemus received his BFA 

at Art Center College of Design in Pasadena in 2007, his MFA at the California Institute of the 

Arts in 2009, and attended the Skowhegan School of Painting and Sculpture in 2008. Lemus’s 

themes range from issues of stereotype and immigration to problems in society that can lead to 

the failure of families. Lemus is interested in creating art that not only functions within the context 

of the white box but also involves society and functions in a public context. He also mines cultural 

signifiers that produce familiar narrative spaces as opposed to being characterized by a particular 

formal style. El Spicy incorporates what it means to be “hot” as both a personal signifier and a 

reference to the kitschy practice of sporting stickers on the back of cars that one associates with 

the Latino car culture in Los Angeles. These cultural allusions combined with “el spicy” hot sauces 

reveal how in Los Angeles, food and community are inevitably connected.

El Spicy
2014

Decals on a tinted 1974 Volkswagen Beetle rear window
18 x 36 x 3 in.

Courtesy of the artist and Charlie James Gallery

MY ART FREQUENTLY ATTEMPTS TO IDENTIFY 

PARALLELS WITHIN CULTURES AND 

QUESTION THE DIVISION PEOPLE HAVE.
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Sandra Low
BEAN SPROUT UPRISING: TROOP 626
Sandra Low is an art educator who received her Master of Fine Arts 

at the University of Southern California and completed her Bachelor 

of Arts Degree in Art and Sociology at the University of California, 

Berkeley. Her work combines humor and the juxtaposition of diverse 

imagery to scrape at the belly of a cultural landscape littered with 

low-carb wishes and cellophane dreams. Bean Sprout Uprising: 

Troop 626 grew out of a series of rebellious girl paintings. For Low, 

her female subject is part of a guerrilla army of girls battling social 

ills and absurdities. She represents the demographic and cultural 

changes of this country, of which Los Angeles is a bellwether. 

The success of Sriracha hot sauce and the recent litigation over 

allegations about its factory’s overly spicy emissions – like a 

mythical yellow-red menace wafting over Irwindale – is a great 

metaphor for the opportunities and tensions these shifts bring.

“I REMEMBER BRINGING DRIED PORK FLOSS IN MY 

LUNCH ONCE AND EVERYONE SITTING AROUND ME 

THOUGHT IT WAS ABSOLUTELY DISGUSTING.”

Bean Sprout Uprising: Troop 626
2014

Acrylic and wood dowels on canvas
46 x 22 in.
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“I FIND MYSELF WORKING IN WHICHEVER 

MEDIUM LENDS ITSELF TO HELP DEFINE 

AN IDEA, DESCRIBE A THOUGHT, SHARE A 

REVELATION, OR EXPLORE A CURIOSITY.”

Trinh Mai
TÀU BAY
Trinh Mai (born in Harrisburg, Pennsylvania) works as Master Teaching Artist at the Bowers Museum in Santa Ana. She 

received her BFA in Studio Art from San Jose State University. Mai’s work is driven by the human experience, evoking 

personal, familial, cultural and spiritual dialogues to create new narratives. She is inspired by the patterns in nature, both 

in the living, breathing world around us and in the repetition of shared human experiences. Tàu bay is the Vietnamese 

description of an extra, extra large serving of pho. Mai incorporated its ingredients to create an abstract interpretation of a 

bowl of pho. Tàu bay also translates to “airplane,” describing the gigantic serving; its homonym tàu bay translates to “flying 

Chinese.” Pho tàu bay’s counterpart is called xe lua, or “train,” meaning “vehicle of fire,” which appropriately describes the 

spicy Sriracha chili sauce commonly used to enhance the flavor of pho. The installation is dedicated to her friend, Belle, 

rendered as a warrior, who is once again determined to defeat cancer with Mai fighting at her side.

Tàu Bay
2014

Pho noodles, green onion, mint and basil leaves, hoisin sauce, 
Sriracha chili sauce, and resin on acrylic panels

24 x 88 x 8 in.
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Patrick Martinez
LOS ANGELES GROCERY

Patrick Martinez (born 1980) attended Pasadena High School Visual 

Arts and Design Academy and received his BFA in 2001 from Art 

Center College of Design in Pasadena. Martinez was introduced to 

hip-hop culture and exclusively to one of its elements, graffiti, in 

the early 1990s – both of which have inspired his work. Focusing on 

the phenomenology of his surroundings, bringing sublime beauty 

to that which is not viewed as conventionally beautiful, Martinez 

thus uses unconventional subjects as his communicative mediums. 

Martinez works with intellect and intuition in creating pieces of art 

that reflect and document situations that are ever present around 

him. Vitality and rhythm are the essence and energy in his work. 

Los Angeles Grocery is a still life of grocery store items found in 

Latino and Asian markets around Los Angeles. By placing them 

side by side, Martinez illustrates the similarities in the food and 

condiments. The aesthetic of the piece is inspired by grocery store 

and liquor store market signage and painting, which can often be 

found around Los Angeles as well.

I LIKE TO BRING THINGS TO LIGHT THAT ARE SPECIFIC TO L.A. AND SHOW IT TO THE WORLD

Los Angeles Grocery
2014

Mixed media on acrylic plexi and neon
30 x 40 in.
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ROOTS OF THE SAUCE
Michael Massenburg
Michael Massenburg (born in San Diego) is an art educator who 

currently serves as board president for the non-profit organization 

Inglewood Cultural Arts. He received his education from California 

State University, Long Beach and Otis Art Institute. Utilizing collage 

techniques, painted figures, abstract images, and found objects 

within his work to explore social issues, Massenburg’s goal as an 

artist is to inform, provoke or inspire the viewer. 

Massenburg often relies on incorporating recognizable images from 

everyday life into his work to convey stories that reflect the culture 

and history of the community. In Roots of the Sauce, Massenburg 

demonstrates his fascination with the history of Sriracha and its 

phenomenon. Massenburg creates a visual explosion of abstract 

forms melting from the images of the combination of Sriracha 

ingredients. Massenburg references David Tran and his dream that 

became a reality, as well as the spicy sensation one experiences 

from the taste of Sriracha.

AS AN ARTIST I WANT TO RELATE MY EXPERIENCE, 

NOT TO PREACH BUT TO RAISE QUESTIONS.

Roots of the Sauce
2014

Acrylic, pastel, and found wood
73.25 x 36.75  x 2 in.
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Kwanchai Moriya
SRIRACHA

Kwanchai Moriya is a freelance illustrator. He received his BA in 

History from the University of California, Davis in 2006, and a 

BFA in Illustration from the Art Center College of Design in 2012. 

Besides painting on large panels and drawing robots, Moriya enjoys 

woodworking, making vintage toys, and illustrating board games. 

His painting has been inspired by the likes of J.C. Leyendecker, 

Andrew Wyeth, N.C. Wyeth, John Singer Sargent, and Bernie Fuchs. 

With Sriracha, Moriya captures the strength of the hot sauce. Moriya 

enjoyed Sriracha regularly throughout his childhood and sought to 

express its boldness and intensity through paint.

Sriracha
2014

Acrylic paint on wood panel
20 x 15 in.

USING THICK STROKES OF PAINT, MORIYA SEEKS TO FIND 

EXCITING MOMENTS IN THE SHAPES OF EVERYDAY LIFE, 

JUXTAPOSING THE MUNDANE WITH THE FANTASTIC. 
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CHILE HARVEST
Jose Ramirez 
Jose Ramirez is an artist, author and teacher. He received a BFA in 

1990 and an MFA in 1993 in Art from the University of California, 

Berkeley. In 1995, he received a California Teaching Credential 

from California State University, Los Angeles. Ramirez has long 

been known as a painter in the naïve style with the continued use 

of a primary palette. Chile Harvest, is part of a series of paintings 

that reflect Ramirez’s fascination with growing plants.  Immigrant 

families have brought chile seeds from their native lands and grown 

them in Los Angeles, becoming part of the urban landscape.

THROUGH MY PAINTINGS I DOCUMENT CONTEMPORARY LATINO LIFE IN LOS ANGELES BY 

ADDRESSING THE SOCIO-POLITICAL CONDITIONS AFFECTING THIS POPULATION.

Chile Harvest
2010

Mixed media on canvas
16.5 x 22 in.
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SRIRACHA HAZE 
(CALIFORNIA TRIPPIN’)

Jose Sarinana 

Jose Sarinana (born 1976 in Durango, Mexico) received his BFA 

in 1999 from the University of Southern California and his MFA in 

2004 from the San Francisco Art Institute. One’s reaction to failure-

-whether running away from it or embracing wholeheartedly the 

absurdity that it brings--is a consistent theme that shapes the 

content and spirit of Sarinana’s work. His work has the tendency to 

move in and out of various histories, ideas, moods, materials and 

politics, yet in failure he can truly explore the pathetic comedy that 

is at the essence of the human condition. Sarinana exposes himself 

in the space where the comedic and downbeat, the mundane and 

the wondrous, bunk together. 

“A PERVASIVE STINK OF FAILURE FOLLOWS AND INFORMS MOST OF MY WORK.”

Sriracha Haze (California Trippin’)
2014

Wall installation and a free standing sculpture comprised of acrylic paint, 
wire, plexiglass, wood, and photo print

sculpture: 27 x 35 x 11 in.



32

Yoshie Sakai
HOT SIDE STORY
Yoshie Sakai (born in Torrance, California) received her BA in Communication Studies/Ancient 

Greek & Latin from the University of California, Los Angeles in 1994, her BFA in Drawing and 

Painting from California State University, Long Beach in 2004, and her MFA in Painting and 

Video Installation from Claremont Graduate University in 2009. Sakai is a video, sculpture, and 

installation artist who often creates uneasy environments by infiltrating the psychological and 

physical space of the viewer, and through performance exposes, struggles with, and revels in 

the absurdities of a manipulative social structure. Hot Side Story is inspired by West Side Story, 

which parallels the ethnic and cultural diversity within American society and its struggle for 

acceptance. Unlike the tragic ending of West Side Story, Hot Side Story sees its condiments 

reconciling. Sakai conveys the strength in collaboration of seemingly different entities, as 

individuals often require the help of others in a community to realize change.

I ACT AS AN UNDERCOVER AGENT TRYING TO 

EXPOSE THE ABSURDITIES OF A MANIPULATIVE 

SOCIAL STRUCTURE WHILE AT THE SAME TIME 

HUMOROUSLY STRUGGLING AND REVELING IN IT 

AS A PARTICIPANT.

Hot Side Story (screencaps)
2014

Single-channel video
13.5 x 18.5 x 3.5 in.
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UNTITLED
Sand One
Sand One (born 1992) is from East L.A. Her larger than life “Sand 

Chikz” began to emerge in 2010 throughout Los Angeles and she 

has since created these inspiring pieces all over the U.S. and Latin 

America. Sand One’s signature mob of luscious pink-lipped, buxom 

female cartoon characters, with thick flirty eyelashes and sassy 

smiles have inundated streets and galleries. 

Sand One’s work represents everything women are and hope to 

become, embodied by all the independent, educated, and strong-

minded Angelenas she grew up watching. Sand’s work comes from 

her personal relationship with these two hot sauces and Los Angeles 

–  a weariness towards Tapatío and a new fixation on Sriracha, the 

latter of which reminds her of Chinese Food in East L.A. Sand’s work 

depicts the debate of which hot sauce to purchase while out on 

a routine grocery trip, and likens the consumption of Tapatío and 

Sriracha to a ritual that begins with a craving and ends with a spicy 

burning sensation.

MY MISSION IS TO INSPIRE OTHERS TO RISE AND SEEK AFTER 

THEIR DREAMS AS I AM DOING THROUGH MY ART

Untitled
2014

Acrylic and aerosol on wood panel
40 x 30 in.
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TABLECLOTH
Shark Toof
Shark Toof (born 1972) is best known on the street for his iconic 

wheatpaste of a shark head with “Toof” in the mouth. His current 

body of work is an intimate look into ourselves and our belief 

systems of romance and nature. A dialogue heavy in conversation 

between male, female, animal, and nature are pronounced by 

saturation of color, texture, line quality, tension of composition, and 

use of spatial relationships. Optimism is presented through bright 

colors that are against flat surfaces and paired with vintage, iconic 

and pop vignettes. Tablecloth shows how dining tables, in their 

many shapes, sizes, and environments, are not only where you eat, 

but where relationships flourish and cultures are shared. Shark Toof 

approached this piece with a minimal process, with the end result of 

the piece being delicate and feminine. Eating can be both barbaric 

and refined. The atmosphere he creates is a virtual blank window to 

invite the viewer’s imagination of their dining experiences, personal 

or fantasy

THE CONTENT OF MY WORK IS PRONOUNCED BY 

MY TRAVELS AND CONTINUING EXPLORATION OF 

ANIMAL SPIRITS, NATURE, AND THE STRUGGLE OF 

PREDATOR VS PREY IN MALE AND FEMALE ROLES.

Tablecloth
2014

Serigraph on 20 paper place mats with Sriracha, Tapatio, 
Ketchup, Mustard, and silk thread

76 x 46 in.
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“I TOUCH UPON MANY POP CULTURAL THINGS 

FROM CHARACTERS TO PRODUCTS TO GAMES, 

AND I TRY TO MAKE THEM FUN.”

Sket One
SKETINGUISH-1 -2, -3 
SKETRACHA

Sket One is a painter, illustrator, and designer currently living in Long Beach, 

California. Sket One deftly incorporates all the elements that went into becoming 

an effective graffiti artist: a sharp visual wit, an urban sensibility, and a finger on the 

pulse of a larger pop culture. He displays a passion for uniting distinct components of 

pop culture into pieces of art that are startlingly cohesive and original. Sketinguish-1 

-2, -3 and Sketracha are related to the urban vinyl and condiment designs which 

Sket first released back in 2004. A condiment or sauce such as Tapatío and Sriracha 

is complex in its role, as it is cultural in nature and also a part of popular culture. 

Sketinguish, painted to the likeness of that of a Sriracha bottle, plays on the irony of 

being the fire that it itself puts out.

Sketinguish-1, Sketinguish-2, Sketinguish-3 
2013

Mixed media
Extinguishers (3) 19 x 7 in.

Sketracha Dunny Toy Doll
2013
Mixed media
8 x 6 x 6 in.
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WEAPONS OF MASK DESTRUCTION
AND PEPPER SPRAY

Slick
Slick was raised in Hawaii and moved to Los Angeles when he was 

18 years old. He studied at Otis Parsons, where he joined his graffiti 

crew K.II.S (Kill to Succeed). Being that fashion is so closely knit 

with the music and film industries, Slick began spray painting on 

such projects as Bill and Ted’s II, Charlie’s Angels, Pharoyde and 

Booyaa Tribe albums. Slick is an aerosol purist, utilizing spray cans/

graffiti upon his writing, clothing, and design. Weapons of Mask 

Destruction is a reflection on the Sriracha factory controversy as 

well as the “spice” that burns your eyes in addition to your mouth 

and nose upon tasting a hot sauce. Pepper Spray acts as a reference 

to Slick’s own work in relation to this hot sauce phenomenon –  like 

the hot sauces he consumes, everything he paints is fire. 

I BECAME A REAL AEROSOL PURIST. EVERYTHING HAD 

TO BE FROM A SPRAY CAN. YOU COULDN’T EVEN USE 

ROLLER PAINT. TO ME THAT WAS LIKE CHEATING.

above
Weapons of Mask Destruction

2014
Gas mask with spray can cannister

20.5 x 14.5 x 2.5 in.

left
Pepper Spray

2014
3 aerosol paint cans painted in Sriracha color scheme

1 can: 7.25 x 2.5 in.
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UNTITLED
Henry Taylor 
Henry Taylor (born 1958 in Oxnard, California) received his BFA 

at California Institute of the Arts in 1995. As an African American 

contemporary artist, Taylor includes various characters from his 

Los Angeles surroundings in his large and vivid paintings. African 

American subjects, past and present, populate much of Taylor’s 

work, and he makes no sacrosanct distinctions between iconic 

historical figures and the person sitting in front of him. Taylor’s work 

is fast, rough, and voracious – the speed and surface of his works 

reveal a series of fluid exchanges: between snapshots, history, and 

present-day encounters; friends and strangers; and items found or 

remembered and then fixed into painting. 

PAINTING, FOR ME, IS LIKE HAVING A CARTON OF 

MILK IN THE FRIDGE. IT’S JUST GONNA HAPPEN.

Untitled
2014

Acrylic on canvas
20 x 16 in.
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ALL IN THE GENES 
MESSAGE IN A BOTTLE

Werc

Jari Werc Alvarez (born 1980 in Ciudad Juarez, Chihuahua, Mexico) 

began his artistic career 21 years ago when he became part of 

the graffiti movement. Werc’s art is an aggregate of culture, 

symbols, graffiti, and design. Werc’s artistic approach is a mixture 

of deciphering the layers of language and interpreting them into a 

visual story, with inspirations drawn from iconography, geometry, 

and figurative and surreal elements incorporated together into a 

new cultural landscape. All in the Genes is inspired by the genetic 

makeup of all living organisms. From the importance of male heirs 

throughout history, to the DNA difference between organic and 

modified genes in our food. In street slang “Al Chile,” the phrase 

loosely translates to “For reals” or “The truth.” In the same way the 

painting Message in a Bottle illustrates cultural idioms, these works 

reinterpret slang & subcultural language into surreal landscapes that 

are made up of found ephemera, words, and symbols.

SOME OF MY EXPLORATION IS MORE PLAYFUL, SUCH 

AS POP CULTURAL ICONS, SEX, AND PLEASURE. 

Message in a Bottle
2014

Mixed media collage on panel
25.375 x 19 x 2.375 in.

All in the Genes
2014

Mixed media collage on panel
12.125 x 11.75 x 1.25 in.
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