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With 120 shops, you can
spend hours wandering around.
There are mani-pedi joints, ven-
dors selling dragonfruit and
green guavas, traditional herbal-
ists, and cafes serving sweet Viet-
namese iced coffee. All of that,
though, is a diversion from the
highlight: the food. There are
dozens of restaurants, many of-
fering whatever was common in
the chef ’s village back in Viet-
nam.

Hai Duong Restaurant is one
of Eden’s newest-looking estab-
lishments. But the family that
owns it is quick to tell how the
matriarch started out as the cook

By Amanda Abrams
GLOBE CORRESPONDENT

WASHINGTON — The na-
tion’s capital gets a lot more press
for its national treasures than for
its international ones. But as any-
one who has hailed a taxi in the
city and then struggled to under-
stand the driver can attest, it’s a
remarkably multicultural place.
Dozens of immigrant groups call
the metropolitan area home, in-
cluding large numbers of Ethio-
pians, Vietnamese, Salvadorans,
Koreans, and many others.

That makes the District a
great, if undersung, destination
for new food experiences. Like
recent arrivals the world over,
many of Washington’s immi-
grants cluster in neighborhoods
dotted with restaurants offering
authentic, cheap food and stores
selling otherwise hard-to-find in-
gredients. The result is a whiff of
home for the immigrants, and an
opportunity for a foreign-style
adventure for visitors.

New and old Little Ethiopia
Scratch the surface of Wash-

ington’s civic and economic life
and you’re bound to come across
a number of Ethiopians. The area
has long been a magnet for the
East African immigrants, who
first flocked to the city in the
1970s after a military govern-
ment took over their country.
These days, more than 30,000
Ethiopians call the area home,
according to the 2008 census.
Newcomers often start out as taxi
drivers, but a dynamic, support-
ive Ethiopian community helps
them quickly acclimate. 

Ninth Street just south of U
Street, unofficially the city’s Little
Ethiopia, offers immigrants a fa-
miliar place to relax, schmooze,
and talk a little business. Once
riddled with crime, the block was
colonized by Ethiopians five
years ago. While a number of the
original dimly-lighted, all-male
bars still exist, the area is gradu-
ally becoming hip. The neighbor-
hood now includes Yetenebi Res-
taurant, featuring baked goods
and a gleaming cappuccino ma-
chine, and the Ambassador Bar
and Restaurant, which offers live
music on Saturday nights. 

Habesha Market definitely be-
longs in the ‘‘new’’ camp. Unlike
the other restaurants on the
block, service is informal — no

waitresses — and the kitchen is
open and airy. Owner Dereje
Zewdie says he was inspired by
mall food courts, with their
cheap and accessible meals. This
is the kind of place where a busy
cabdriver can get a quick bite,
but these days it’s popular with
young professional Ethiopians,
too, who talk over platters of do-
ro wot (spicy chicken stew) and
Habesha tibs (beef or lamb sau-
téed with jalapeno and tomato)
scooped up with flat injera bread.
Bagged injera is for sale, as well
as CDs of Ethiopian music and a
variety of unusual spices like ber-
bere, mitmita, and korerima.

Where Vietnamese mingle
It doesn’t look like much from

the outside: a big Chinese-style
gateway and a nondescript line
of stores surrounding a large
parking lot. But Eden Center is
the meeting place for the mid-At-
lantic region’s Vietnamese immi-
grants, most of whom arrived in
the late ’70s and early ’80s. ‘‘This
is a hub for the community,’’ said
Nick Hoang, whose family owns
Hoang Vy bakery, located on an
indoor arcade and specializing in
sweet sticky rice and avocado
smoothies. ‘‘Everyone’s scattered,
so they come here to mingle, eat,
talk about rumors.’’ 

in someone else’s restaurant be-
fore renting a tiny place of her
own, only moving to a bigger lo-
cation several years later and ex-
panding further just six months
ago. Now a daughter is taking ov-
er as chef, replicating her moth-
er’s recipes. The specialty is banh
xeo, a crispy crepe filled with
shrimp, pork, and bean sprouts,
but it’s hard to say no to the pho,
traditional Vietnamese noodle
soup that’s served with lime, ba-
sil leaves, and bean sprouts.

Latin, but not Mexican
Salvadorans make up Wash-

ington’s largest immigrant

group, with 200,000 in the metro
area. Many now live in the sub-
urbs, but their traditional base is
central DC’s Mount Pleasant and
Columbia Heights neighbor-
hoods. The first wave of immi-
grants set up camp here in the
1980s after fleeing a civil war
and it is still the landing spot for
many arrivals. 

The area is gentrifying quite a
bit, as a walk north on 14th
Street from the Columbia
Heights Metro station illustrates.
But it still bears a pervasive Sal-
vadoran flavor, and after a couple
of blocks, new restaurants and
cafes give way to a string of Latin
businesses. The Panam Interna-
tional Market is bustling and
packed to the gills with foreign
foodstuffs like plantains and long
swords of aloe vera. 

Out on the sidewalk, trucks
pull up throughout the afternoon
and gaggles of men hop out in
search of lunch. There are a num-
ber of simple restaurants cater-
ing to them and other residents,
offering tacos, tamales, and the
beef or tripe soup that’s popular
with Salvadorans. 

Gloria’s Pupuseria is one of
the cheeriest establishments,
with turquoise walls and flow-
ered oilcloth on the tables. Own-

er Gloria Umana says she opened
the place 11 years ago as a single
mother who needed to make a
living. She serves the traditional
staples, as well as pupusas, corn
tortillas stuffed with cheese and
pork or refried beans that are ac-
companied by curtido, a salad of
pickled cabbage and onion. 

For dessert? A few doors
down is Pan Lourdes Bakery,
where a pineapple empanada is
less than a dollar. And when the
weather’s nice, a vendor sets up
shop on the west side of the
street, selling cut-up mango,
pineapple, or jicama for $3 a bag.

Strip malls and samgyupsal
There’s something unusual

about Annandale. Unlike the oth-
er immigrant neighborhoods, the
area isn’t chock-a-block with
shops. Instead, the community
that has become Washington’s
Koreatown has retained its sub-
urban flavor, with low-lying strip
malls housing real estate agents,
jewelers, and florists. Most of the
signs are in Korean.

Almost 70,000 Koreans live in
the area; many started out own-
ing small businesses like liquor
stores and gradually worked
their way up to more lucrative in-
vestments. Annandale is for
them, with more than 1,000 Ko-
rean-owned businesses that cater
to their middle-class needs. 

The biggest draw for non-Ko-
reans is the food. The area in-
cludes dozens of Korean-owned
restaurants, including mom-and-
pop places that variously special-
ize in tofu, porridge, seafood, and
Korean-Japanese cuisine. 

Gooldaegee (‘‘Honey Pig’’) Ko-
rean Barbeque restaurant is sure-
ly one of the liveliest. The place is
regularly packed with a mix of
Koreans and Caucasians who sit
around circular tables with built-
in grills. Customers order raw
meat — samgyupsal (pork belly)
and bulgogi (marinated beef) are
popular — and the waitress cooks
it to their specifications in front
of them. Rice and a number of
small vegetable dishes round out
the meal. With prices relatively
low, colorful posters lining the
walls, and loud Korean pop mu-
sic blasting in the background,
it’s hard not to have fun.

Amanda Abrams can be reached
at manda.abrams@gmail.com.

Capital melting pot? Not when it comes to food
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Nick Hoang’s family owns Hoang Vy Bakery in Eden Center, a hub for the Vietnamese
community in Washington and the region. Dereje Zewdie, 43, says his Habesha Market in Little
Ethiopia was inspired by mall food courts: cheap and accessible meals, informal service.

Habesha Market
1919 9th St., NW
202-232-1919
www.habeshamarket.com
$7-$10.50
Hai Duong Restaurant
Eden Center
6795 Wilson Blvd., Nos. 7-9
Falls Church, Va.
703-538-5289
www.edencenter.com 
$6.50-$13
Gloria’s Pupuseria
3411 14th St., NW
202-884-1880
$6-$13
Gooldaegee Korean BBQ
7220-C Columbia Pike
Annandale, Va.
703-256-5133
http://welcome.bz/serv/red/
home.asp?blobid=8
$7-$14

If you go . . .

Explore Australia and New Zealand with Down Under Answers,
which offers special packages through June 30. Choose a six-night air
and land package that includes round-trip airfare from Boston and
three nights’ accommodations in both Auckland, New Zealand, and
Sydney for $1,524, based on double occupancy. Or do a 16-day self-
drive New Zealand adventure for $2,964, based on double occupancy,
which covers all flights and hotels. (Both prices include an extra $425
for the Boston-Los Angeles leg.) Other packages will take you to
Cairns, gateway to the Great Barrier Reef; into the Outback to see
formations like Ayers Rock (Uluru); or to Queenstown, New Zealand’s
adventure capital. Take your pick of nine Australian vacations, nine
New Zealand getaways, or eight packages that include both countries.
866-792-5458, www.duatravel.com/aussievskiwi 

Fee-free hotel in Orlando
Walt Disney World Resort’s new Holiday Inn in Orlando, Fla.,

deserves kudos for what it does not have: resort fees, Internet charges,
DirecTV bills, not even a charge for local or toll-free phone calls. Chil-
dren 12 and under eat and stay for free at this 323-room hotel (when
accompanied by an adult, of course). And the whole family gets com-
plimentary transportation to Disney’s four theme parks: Epcot, Magic
Kingdom Park, Disney’s Hollywood Studios, and Disney’s Animal
Kingdom Theme Park. Each guest room comes with free coffee, a mini
refrigerator, and a high-definition TV, and guests can use the heated
pool and 24-hour fitness center without paying extra. Room rates
begin at $99 per night. 407-828-8888, www.hiorlando.com 

Website offers flight stats
Through InsideTrip.com, an airfare-search website that launched

last week, you can get important details of a particular flight before
you book it. The site gives each flight a TripQuality rating based on
‘‘speed,’’ such as number of stops en route, overall trip duration, and
on-time statistics; ‘‘comfort,’’ like legroom, the aircraft’s age and type,
and the flight’s ‘‘load factor’’ (how full it typically is, by percentage);
and ‘‘ease,’’ including its lost bags ranking, average connection time,
and gate locations. The site’s FinalAirfare feature calculates your total
trip fare, including expected luggage and drink fees. Best of all, the
site charges no booking fees. 206-569-5209, www.insidetrip.com

KARI BODNARCHUK

KARI BODNARCHUK FOR THE BOSTON GLOBE

The view from Great Ocean Road near Melbourne.

Variety of summer deals
to Australia, New Zealand 

JULY 23-25
GILROY, Calif.
32d Annual Gilroy Garlic
Festival: Perhaps the only food
festival with an ‘‘official breath
freshener,’’ Gilroy’s huzzah for
the stinking rose piles on the
pasta, calamari, shrimp, and
beef — all seasoned with the
pungent bulb. Previous fests
have also offered garlic-flavored
ice cream, cotton candy, and
wine. (Acquired tastes, no
doubt.) Live rock, blues, and
country music provide the
soundtrack for this outdoor
event in T-shirt and cut-offs
country. Fabio Viviani of Bravo’s
‘‘Top Chef’’ series will do a demo
on Saturday and host the Garlic
Showdown of Bay Area cooks on
Sunday. Admission $17, seniors
and ages 6-12 $8. Christmas
Hill Park, 408-842-1625, gilroy
garlicfestival.com

JULY 10
BEDFORD, Va.
Horse and Hound Wine
Festival: The old canard that
Virginia can’t make wine is a
dog that just won’t hunt. This
rustic celebration in the Blue
Ridge foothills brings together
established producers to pour
their chardonnays, cabernets,
and syrahs while horses and
dogs go through their paces.
Fruit wineries also participate.
The agility dog demonstration
involves an obstacle course, and
any canine attending the festival
can run it after the show. The
muskrat race might be the most
exciting, as Jack Russell terriers
swim furiously after an artificial
lure. Admission $10. Johnson’s
Orchards, 2122 Sheep Creek
Road, 540-586-3707, www.bed
fordwine.com

JULY 16-17
SANTA FE
Taste of Santa Fe: The first
green chile of the season should
arrive just in time for this annu-

al sampling in a town known for
distinctive cuisine. The Friday
night gala dinner in the Palace
of Governors ($200 and up) pits
local chefs against each other,
and includes blind wine tast-
ings. But Saturday’s community
event is the big deal, featuring
samples from more than 50
restaurants, a dessert booth, and
a wine garden. Adults $25 for 12
tastes, $35 for 18; ages 13-21
$15, 8-12 $7. Santa Fe Railyard
Park, 332 Read St., 505-982-
6366, ext. 107, www.tasteofsan
tafe.com

JULY 22-25
PORTLAND, Ore.
23d Annual Oregon Brewers
Festival: Each of 80 craft brew-
eries from around the country
sends its best single beer to this
outdoor fest, where malt aficio-

nados compare notes, toast
summer by the Willamette
River, and trade homebrewing
tips. Children and designated
drivers get free quaffs of non-
alcoholic craft-brewed root beer.
Admission to grounds free.
Taster packages with mug $10-
$50. Tom McCall Waterfront
Park, 503-778-5917, www.ore
gonbrewfest.com

PLAN AHEAD

JULY 31-AUG. 1
COUNTY WESTMEATH, Ireland
Ballinlough Food Festival:
A part of the general merriment
of the Irish National Country
Fair, this food fair and farmers’
market is all about slow food
with a brogue. Not all fare is
strictly Irish (they permit cheese

from the continent and alcohol-
ic beverages from Scotland), but
the emphasis is on fresh breads,
Irish seafood, organic fruit, and
locally crafted sausages. The rest
of the fair’s pretty interesting
too, with fly-casting demos,
falconry, horsemanship, and
spaniels and retrievers compet-
ing in gun-dog events. Adults
$19.50, under 16 free. Ballin-
lough Castle, 011-44-28-44-832-
775, www.irishcountryfair.com 

PATRICIA HARRIS
AND DAVID LYON

Events are sometimes canceled,
rescheduled, or sold out; check
online. Patricia Harris and
David Lyon can be reached at
harris.lyon@verizon.net. Read
their food and travel blog at
hungrytravelers.com.
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All hail the pungent bulb

BILL STRANGE

Scampi chef Pat Vickroy shows off a pan of his shrimp at last year’s Gilroy Garlic Festival.
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