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Against her parents’ advice,  
Sandra Oh rejected a journalism 
scholarship to Carleton University to 
study drama at the National Theatre 
School of Drama in Montreal, Canada.

Sandra Oh
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Olympians, actors and other celebs of Asian and 

Asian Pacific descent have been leaders in their 

respective fields for many years. We’ve gathered  

a few facts – some well-known, others less  

so – about six prominent people who  

have been in the spotlight over the years.

Fashion designer Jason Wu bought 
plane tickets for the inaugural gowns 
he made for Michelle Obama so the 
dresses could have their own seats 
without being disturbed.

Jason Wu

Jason Momoa
Jason Momoa has a production 
company, called Pride of Gypsies, that 
allows him to expand his career from 
actor to filmmaker.



Many people in the United States admire the fashion 
and other visual aspects of Asian-Americans and 
Pacific Islanders. But when it comes to music, there’s 
far less awareness and, perhaps, appreciation of these 
ethnic groups’ past and current contributions. 

If you’re not of AAPI descent or a fan with a diverse or 
eclectic personal music catalog, you might be able to 
think of one or two. Chopin and Yo-Yo Ma easily come 
to mind. So, perhaps, do singer-songwriter Norah 
Jones (of Indian descent) and vocalist Bruno Mars 
(Filipino and Puerto Rican).

“There has been a very longstanding history of 
invisibility … of Asian-Americans in media,” said 
Christine Minji Chang, global executive director of 
Kollaboration, in an interview with National Public 
Radio. Kollaboration is a Los, Angeles, California-
based nonprofit whose mission is to “empower and 
connect the next generation of artists and leaders 
to reach mainstream media prominence and change 
culture,” says its website. 

Chang organized the first-ever showcase of Asian and 
AAPI musicians that was part of the 2017 South by 
Southwest Festival in Austin, Texas. Though not the 
premiere performances of Asians at the festival, the 
showcase event was the first time their appearances 
were highlighted. 

As you mark Asian American and Pacific Islander 
Heritage Month, consider adding the following artists 
to your musical playlist. And you can search for others 
on Amazon Music, Apple Music, Spotify and Tidal.

Gifted musicians deserve wider audience

Mitski Miyawaki 
performs in concert  

at the Primavera  
Sound Festival in  
Barcelona, Spain.

KING KHAN
A retro rocker, Khan is the front man for King Khan 
& The Shrines and one-half of King Khan and BBQ 
Show. King Khan & The Shrines have played at 
notable festivals including Coachella and South by 
Southwest. Khan, an Indo-Canadian, was invited by 
Lou Reed and Laurie Anderson to perform at the 
Sydney Opera House as a part of the Vivid festival 
in 2010. Fans of fun punk and retro rock can’t get 
enough of his music. http://kingkhanmusic.com/#!/
king-khan-and-the-shrines

MITSKI
Mitski Miyawaki is a New York-based indie musician. 
Born in Japan and half-Japanese by ethnicity, she 
attended the State University of New York’s Purchase 
Conservatory of Music. Critics have praised the artist’s 
work. Her 2018 album, “Nobody,” has been variously 
described as emo, surf rock, dream pop and folk 
punk. https://mitski.com

Famed singer  
King Khan’s credits 

include a solo LP. 



CULTURAL FINE ART

Personal – and  
poignant – exploration

Ai Wen Wu Kratz 

Ai Wen Wu Kratz is a native of Hong Kong who works 
and lives in the United States. She earned a BFA in 
painting and mathematics from Fort Wright College 
in Spokane, Washington, and an MFA in painting 
and printmaking from Cranbook Academy of Art in 
Bloomfield Hills, Michigan. Wu Kratz says there are 
calligraphers, mathematicians and painters in her 
immediate and extended family. A distant uncle is 
a recognized calligrapher in China, and it’s said that 
his calligraphy scrolls are prohibited from being 
transported out of the country.

As a young girl, Wu Kratz began drawing clothing and 
cutting them out for paper dolls. “One day, my uncle 
discovered I could draw well,” she recalls, “and in 
my late teens I attended private lessons in watercolor 
painting.” Though she grew up in Hong Kong, Wu 
Kratz was educated mostly in the U.S.

Wu Kratz says her work is influenced by classical music 
and choreographic lines of ballet and modern dance. 
Her piece, “Étude,” is a composite of two squares and 
two types of canvases, cotton duck and linen.  

Eriko Kaniwa

Eriko Kaniwa 
was born and 
raised in Tokyo, 
where she still 
lives. Kaniwa 
says animism (the 
religious belief 
that non-humans 
possess a distinct 
spiritual essence) 
has had a great 
influence on 
her view of the 
universe as well 
as taking macro photographs of plants and flowers, 
which has also motivated her to pursue the art of 
photography.

Kaniwa is referred to as a digital photographic fine 
artist and she is the creator of Sensegraphia,  

She incorporated the raw colors from the canvases with 
the acrylic colors of rich greens and turquoise blues that 
appear as smooth and fluid lines of movement. 

She created “The “Gift of Life” to honor her husband’s 
birth mother, who planted and sold aster, calendula 
and reseda flowers while her husband was a prisoner in 
Russia after World War II.

Wu Kratz’s “I Found in Him My Star, My Sun” is taken 
from a lyric of a hymnal. The color of its raw canvas 
is also integrated into this soft-colored kaleidoscope 
piece. 

“My goal is to use lines, colors, forms, shapes and 
movements to create visual poetry,” says Wu Kratz. 
Her works are in collections in Argentina, Bangladesh, 
Canada, England, Germany and the U.S. 

For more information on our cultural fine art 
services, visit www.picturethatart.com.

The works chosen for this edition of Unity are striking 
depictions of the artists’ Eastern culture and beliefs.

“Étude” by Ai Wen Wu Kratz

“The “Gift of Life” by Ai Wen Wu Kratz

“Floral Transformation 1” by Eriko Kaniwa

“I Found in Him My Star, My Sun” by Ai Wen Wu Kratz



Junichi Tsuneoka 

Junichi Tsuneoka was born and raised in Japan. After 
moving to a Tokyo suburb when he was 12, he spent 

his high school 
and college years 
commuting back 
and forth to Tokyo. 
That is where he 
was exposed to 
the colorfulness of 
Japanese cultures: 
everything from 
packaging, signage, 
comics and even 
replicas of food 
made from plastic, 
wax and resin. 

“That colorful 
experience,” says 
Tsuneoka, “was 

one of the biggest influences for me in becoming a 
designer/illustrator.”

After moving to the U.S., Tsuneoka eventually earned a 
BFA in graphic design from Cornish College of the Arts 
in Seattle, Washington. He became a graphic designer 
and established a style of visual and conceptual fusion 
described as a merger of Japanese pop culture and 
American urban culture.

Tsuneoka’s style can be traced back to his graphic 
design background and Japanese roots. “Roooosterrrr 
2017” was created to celebrate the Year of the Rooster 
in 2017. As you look carefully, you can see teeny dogs, 
small chicks, blossomed flowers and other images of 
inference. 

Tsuneoka’s “Hey Bear” has subtle inferences of Native 
American art as well as other images associated with 
nature and his experience in the Pacific Northwest. 

“Year of the Dog” is one of Tsuneoka’s animal themes. 
“I wanted to capture the idea of them (dogs) enjoying 
nature, hiking and outdoor activities, as me and my dog 
have done numerous times together,” says Tsuneoka.

Tsuneoka’s work has been shown in the Wing Luke 
Museum in Seattle. He has also done work for Nike, 
Yahoo!, House of Blues and National Geographic.

“a conceptual redefinition of photography in which 
the visual aesthetics of a photograph are used to 
develop and express a sense of nature,” she says. 
Kaniwa believes humans are a part of nature and are 
centrally involved in nature’s dynamics. 

In her series, “Floral Transformation,” Kaniwa 
experiments with the flower known as Bird of 
Paradise. “These flowers are saturated and overflow 

with the 
essence of life 
that symbolizes 
its existence 
on this Earth,” 
she proclaims. 
These three 
images 
burst with an 
enigma of 
colors against 
their black 
backgrounds 
that provides 
a sense of awe 
and curiosity to 
the viewer.

“Beauty and 
art overcome 
the obstacles 
of language 
and distance,” 
says Kaniwa, 
“that allows us 
to experience, 
express and 
share a feeling 
of respectful 
awe. To 
me, that is 
photography.” 

“Roooosterrrr 2017” by 
Junichi Tsuneoka

“Hey Bear” by 
Junichi Tsuneoka

“Year of the Dog” by 
Junichi Tsuneoka

“Floral Transformation 2” by Eriko Kaniwa

“Floral Transformation 3” by Eriko Kaniwa



Yuzu, an East Asian citrus fruit ranging in color from 
yellowish green to bright gold, is not widely known 
in the United States. What Americans are starting to 
learn, though, is that the fruit’s sweet and tangy flavor 
is a tantalizing addition to jams, spreads, salads and 
sauces. For example, red yuzu kosho – consisting of 
salt, hot pepper and yuzu – makes a tart and spicy 
sauce for grilled scallops. See the recipe on this page.

Japanese and Korean markets in the U.S. sell various 
yuzu-based products. Most recognizable are ponzu 
(a yuzu-based condiment flavored with soy sauce, 
mirin, rice vinegar, bonito flakes and kombu seaweed) 
and yuzu tea base (look for “yuja cha” in Korean 
markets), a type of jam consisting of yuzu peels and 
pulp with honey or sugar that – when mixed with hot 
water – soothes sore throats. And it can be another 
decaffeinated option to go with herbal teas. You’ll 
pay $5 to $10 for ponzu or yuzu tea base at most 
Asian groceries.

By the way, there’s nothing mild about yuzu juice. It’s 
even more intense than lemon or lime juice so a little 
goes a long way, especially in beverages. 

Yuzu: Good to the last drop

Grilled Scallops With 
Yuzu Kosho Vinaigrette
 
Yield: 4

Ingredients

• 3 tablespoons extra-virgin olive oil

• 2 tablespoons yuzu juice

• 1 tablespoon scallions, minced, white part only

• 1 tablespoon red yuzu kosho

• 2 teaspoons soy sauce

• 16 large scallops

• 1 tablespoon flat-leaf parsley leaves, minced

• Kosher salt, to taste

Instructions

Combine the oil, yuzu juice, scallions, yuzu 
kosho and soy sauce in a bowl and mix well. Put 
the scallops into a small bowl and pour 1/3 of 
the yuzu vinaigrette over the scallops; toss to 
combine. 

Heat a gas grill to medium high or build a 
medium-hot fire in a charcoal grill. Alternatively, 
heat a cast-iron skillet over medium-high heat. 
Grill the scallops, turning once, until golden 
brown and just cooked through, about 4 
minutes. Transfer the scallops to 4 warm serving 
plates and drizzle the remaining yuzu vinaigrette 
over the scallops. Garnish with the parsley, 
season lightly with salt and serve hot.

Recipe credit: Saveur

CUISINE



James Scott, a sous chef 
with Eurest Dining in 
Stratford, Connecticut, 
is highly motivated with 
extensive operational and 
management experience 
in corporate and event-
catering roles. He has 
excelled at meeting 
client needs for high-
profile clients, as well 
as countless families 
and friends celebrating 
special occasions across 
the Connecticut area.

Scott enjoys creating memorable experiences and 
celebrations, where amazing food is front and center. 
Unity spoke with Scott recently about his experiences, 
influences and interests.

Q.  How long have you had your job and what has it 
entailed?

A.  I’ve worked for Eurest for 19 years. Oversaw 
kitchen employee scheduling, meeting all 
coverage needs and avoiding wasted labor. 
(I’ve) supervised all kitchen food preparation 
while operating in a demanding, high-volume 
environment. (Also) performed as head chef 
as needed to maintain team productivity and 
restaurant quality. Assessed inventory levels every 

Wednesday and placed orders to replenish goods 
before supplies (were) depleted. 

Q. What is your educational background?

A.  I attended Bullard-Havens Technical (High School 
in Bridgeport, Connecticut), and my trade was 
bakery.

Q.  Who are your culinary mentors or chefs you 
admire the most, and why? 

A.  Ernie Nieves (Thompson Hospitality’s director 
of Joint Ventures) and John Mahoney. Both are 
amazing at what they have taught me and are 
still teaching me until this day. I really would like 
to take this time to thank both of them for taking 
the time out to teach me the ins and outs of the 
culinary world that I really, truly love. 

Q.  Do you have family members in the foodservice 
industry?  

A.  Actually, I do. My wife, Ebony, works for Eurest 
Dining Service in Bridgeport as a cashier/kitchen 
supervisor and our 18 year-old-daughter, EMonie, 
works as a cashier in Stratford at West Café.

Q. Which awards have you earned?

A. The Be a Star and Hero Award.

Q.  Where do you want to be, professionally, in the 
next five years?

A. I want to be a chef manager for Eurest Dining.

Shining star: Chef James Scott 

James Scott is a 19-year veteran 
of the foodservice industry.
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Olympians, actors and other celebs of Asian and Asian 

Pacific descent have been leaders in their respective  

fields for many years. We’ve gathered a few facts –  

some well-known, others less so – about six  

prominent people who have been in the spotlight  

over the years.
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B.D. Wong 

Lucy Liu

Chloe Kim 
At the 2018 Winter Olympics, 
Chloe Kim became the 
youngest woman to win an 
Olympic snowboarding medal 
when she won the gold in the 
women’s snowboard halfpipe 
at age 17.

Lucy Liu first appeared on the big 
screen as an ex-girlfriend in the 1996 
hit movie “Jerry Maguire.”

B.D. Wong is the only actor to win the Tony, 
Drama Desk, Outer Critics Circle, Clarence 
Derent and Theatre World awards for the 
same performance in “M. Butterfly.”


