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Don Nguyen, chef, and Joseph Byers, owner/chef at Cafe Saigon in Driggs.

Café Saigon is a tour
of eastern flavors
Let’s face it. I’ve had my head
down for a while. I’ve been lying low,
doing my daily stuff and have not been
fully committed to taking notice of my
surroundings. When I did raise my head at
one point a couple of months ago, I found
that Trapper’s had morphed overnight into
a Vietnamese restaurant. Startled by this
discovery, I wanted to ask a passerby if
they saw what I did or if it was just my
mind playing tricks on me – desperate for
something new to taste in Driggs. Then,
I suddenly remembered that it might be
foolhardy to invest too much anticipation
into a new Asian restaurant in Driggs so I
decided to proceed with caution.
My research was basically the same as
it always is – I am nosey and ask people
where they eat. If they don’t seem to mind
my prodding, I ask them what they like
about where they eat and so on. It takes
a rocket scientist,
let me tell ya. I
steeled myself for
bad reactions; always
enn
trying to remember,
don’t get too excited.
Just because it’s new
doesn’t mean it’s good. Finally able to
reach an overall consensus through my
nosey inquiries, the truth was clear. Café
Saigon was a winner.
I was regaled, especially, with tales
of their baguette sandwich, or banh mi
(pronounced “bun-me,” with the “u”
in “bun” enunciated as it is in the word
“put”). Described by the New York Times
as “a culinary embodiment of French
colonial rule in Vietnam” banh mi has
some conflicted roots. But who can
argue with a perfectly baked 460 baguette
sliced open and slathered in mushroom
onion paté with options of chicken,
lemongrass pork or grilled ratatouille as
the main ingredient? This is how Café
Saigon presents their banh mi. They top
the whole works with cucumber, pickled
carrot, daikon radish, cilantro and jalapeno
peppers. It is a satisfying meal, and one
that brings flavors together that are not
typically encountered on a traditional
sandwich. Maybe this is why the banh
mi sandwich has its own Facebook page,
or why it is experiencing a popularity
surge – especially in communities where
the food truck revolution is going strong.
My nephew, Tom, aptly described this
sandwich as “killer,” and was not willing
to share.
If you need more guidance to wrap your
head around Vietnamese cuisine, consider
the fact that it is a style of cooking that

utilizes a diverse range of fresh herbs and
vegetables, including lemongrass, mint,
cilantro, shallot, onion, garlic, cucumber
and Asian basil. Due to the fresh nature
of the ingredients used, it is considered
one of the healthiest cuisines in the world.
Dining at Café Saigon is indeed a fresh
experience, and their meals are both
satisfying and light at the same time. The
rice vermicelli has risen to the top in our
household as a favorite. We prefer the
tiger shrimp version with rice noodles,
lettuce, cilantro, mint, cucumber and carrot
all topped off with sautéed green onions,
crushed peanuts and sweet chile-lime
sauce.
An award winner from the 2008
Jackson Hole Chili Cook-Off and 2010’s
Grillmaster Beef Challenge winner in
Driggs, Café Saigon’s owner Joseph Byers’
love of food and the kitchen gained him
experience working for three prominent
ranches including
Lost Creek Ranch,
Triangle X Ranch,
and 3 Creek Ranch.
ein
With one foot always
planted firmly in
the American West, Byers embraced
Vietnam and all that it has to offer very
early on in his cooking career. While
refining his technique as a professional
chef in California, Montana, Wyoming
and Idaho, he was learning to read and
write Vietnamese and honing the skills
that would lead him to open Café Saigon.
He even spent time in Ho Chi Minh City
working in one of its restaurants. It seems
this Lewiston, Mont. native found his
calling through the use of flavors that
characterize Vietnamese cuisine, and the
opening of Café Saigon will allow him to
educate us all on his personal passion.
I have been studying up lately, trying to
stay ahead of the class. The green papaya
salad with grilled chicken and sticky rice
is tops, and the broken rice entrée has
proven to be consistently well-made. I am
a big fan of the spring rolls, egg rolls and
potstickers that are offered as appetizers
but I still have further to go. I have yet
to try the pho, the beef noodle soup of
Vietnam that is beloved by its natives and
is considered a national dish. If it proves
to be as enticing as the other entrées on
the Café Saigon menu, I envision the pho
(pronounced “fuh”) as a go-to dish for
the upcoming winter. I can imagine the
residents of Driggs and beyond huddled in
the space at Café Saigon over their bowls
of pho, soaking in the scents of Vietnam,
and waiting to taste the delicious bounty
that sits before them.
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growth. Commonly known as BPH (benign prostatic
hyperplasia), this condition can show symptoms
gradually. Maybe you’ll find yourself getting up more
often at night to urinate, or you’ll feel the need to
empty your bladder frequently during the day. BPH can worsen to the point
where it’s difficult to start the urine flow or completely empty the bladder.
It’s important to note that these symptoms can be caused by other health
conditions including bladder infection or bladder cancer. Let your healthcare
provider know what you’re experiencing to help determine what types of tests
you may need.
Now through September
If you have BPH or want to find out if you do, you should know that help is
Cash, Check or Credit Card accepted day of appointment
close by. Urologist Phillip Lowe, M.D. is available to see you at Driggs Health
Due to this discount, insurance cannot be billed.
Clinic. Dr. Lowe’s expertise with treating BPH includes Greenlight Laser Prostatectomy, the gold standard treatment for combatting BPH. Greenlight laser
has largely replaced a procedure called TURP (transurethral resection of the
Forand
anitappointment,
please
call invasive, outpatient procedure
prostate),
is considered to be
a minimally
with a faster recovery period.
Dr. Lowe is Board Certified in Urology. He offers 36 years of experience specializing in pediatric urology, female incontinence and men’s prostate diseases.
If you have symptoms or concerns, you may make an appointment by calling
Driggs Health Clinic at (208) 354-2302.

$35

Driggs: 354-2302
Victor: 354-6307
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Who Am I?
My middle name starts with a “B.”
I’m offering free, quick skin checks (face, neck and hands) at
the Harvest Health Fair on Saturday, September 24th.
The credentials at the end of my name spell a word.

120 East Howard Avenue, Driggs, Idaho 83422
(208) 354-2383
208-354-2383
www.tvhcare.org
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