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Red and
White and HoRdott 
Bright. A small girl 
wishes with all her might.
With both hands wrapped 'rourKf 
the treat
A hotdati dream that s fragile and

From bottom to top 
the red ribbon spirals

A cluster of pines brushed with 
ict) mift
cool as frosted mint of a sugarg 
twist.

Candg Cone shadows on snow- 
covered ha
the seosons spirit, o moglcal 
thr«.

Hot on heod. shoes buckled tight 
Red and White and 
HoHdog Bright.
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Each year as the Pacific Citizen’s 
annual HoUday Issue approaches, the 
pressure is on to come up with a fun, 
interesting, yet thought-provoking 

. theme for our readers. Once again, the 
PC. staff has managed to do just that.

This year’s HI theme is food, more 
specifically, how food has played a sig
nificant role in the development and 
continuation of Japanese American 
culture. Featured in this issue are a 
wide variety of authors who have con
tributed well-written and fascinating 
pieces. Some wrote of their special 
relationships with their grandmothers 
and the role that JA food has played, 
including Loren Kajikawa and Sachi 
Seki. Others told of the role JA food 
played during World War II, 
from the concentration 
camps and behind the 
fionthnes, including Jim 
Yamasaki and Rob Oba of 
Hawaii. Still others explored 
their identity and the role JA 
food has played, including 
Velina Hasu Houston 
and Craig Ishihara 
These are just a hand
ful of the interesting 
articles you will 
read in this 
issue.

Pacific Citizen 
would like 
to thank all of

CaroMne Aoyagi
Executive Editorr

o
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Holiday Issue staff and volunteers — Front row (from left): Kyndall Ting, Eva Lau- 
■_ Ting, Pang Kam Yuen, Jin Shin, Margot Brunswick: Back row: Brian Tanaka, Martha 
g Nakagawa, Caroline Aoyagi, Alan Kubo, Harry Honda, Mene Kara, Tracy Uba. Not pic- 
” tured: Mika Tanner, Carol Tanaka, Gayle Jue, Juan Ramos, Mario G. Reyes, Jeff Liu,

the contributors for takmg the time to 
submit pieces for this sjjeaal issue. We 
would also hke to thank all of our 
advertisers for making this issue possi
ble and give a special acknowledge
ment to all of the chapter representa
tives who continue to solicit advertise
ments each year Their names are list
ed in “P.C.’s People Who Count” on 
page 5.

And finally, the 120-page issue would 
not have been successful without the 
PC. staff and volunteers who put in 
countless hours, starting from just 
after Thanksgiving until mid- 
December

A special thanks to staffers: Brian 
Tanaka, Martha Nakagawa, Harry
Honda, Margot Brunswick, Tracy

Uba, Mene Kara and Mika 
Tanner And thanks to 

volunteers: Gayle 
■) \ Jue, Carol Tanaka, 

Eva Lau-Ting 
Pang Kam Yuen, 

Jin Shin, Juan 
Ramos, Alan Kubo, 
Mano G. Reyes, 
and Jeff Liu.

Enjoy the issue 
and have a safe 

and happy holidaysl
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Com Apt
The cover art cf this 

year’s Pacific Citizen 
Holiday Issue, entitled 
“Red and White and 
Holiday Bright,’ was 
done courtesy of profes
sional sumi-e artist Drue 
Kataoka.

Kataoka is affiliated 
with the Sequoia chapter 
and a recipient of the 
Henry and Chiyo 
Kuwahara Memorial 
Scholarship. Currently, 
she is a junior at 
Stanford and is well- 
known to the university 
community and to the 
Bay Area.

“Art of Steal," is the 
1998 commemorative 
poster for Stanford’s 
Men’s Basketball’s 
Historic Run to the Final 
Four that was released 
in November. This past 
year she continued to 
bridge art and sport 
with Gallery of 
Champions, a perma
nent installation of orig
inal paintings at the 
Jhube- Family Tennis 
Stadium funded by Tbd 
Ihube, and with “Kick 
Off lip," the artwork 
that the Department of 
Athletics commissioned 
her to create for the 
100th anniversary of the 
StanfordICAL Big 
■Game commemorative 
poster.

“Explosive 
Movement" is cm on- 
gautg exhibition of a 50- 
piece collection edebrat- 
ir^ the athletic bril- 
Uanee of Stanford sports

I 1
Ji

in the Arrillaga Family 
Sports Center. “Stanford 
Time" for the Depart
ment of Physics, and 
“Postcards from
Stanford" for the 
Stanford Craiit Union 
celebrate the beauty of 
sandstone and arches of 
the campus. The 
Departments of
Communication and 
Music and the Hoover 
Institution have also 
commissioned her for 
special projects.
“Cardinal Strokes," * 
appearing weekly in TTie 2 
Stanford. Daily chronj- 
des campus events and ^ 
sports. gk"

Kataoka is currently u 
designing a special q 
panoramic wail in the ^ 
Arillaga Family Sports g 
Center that wUl be tided, S 
"Cardinal Champions." ^ 
Off-campus, Kataoka 2 
hits been commissioned o 
to anate "Classic-Onl," ^ 
die artwork for the 1998 £ 
PGA Tbthiba Senior^ 
Golf Classic in Newport G 
Beach, Calif Her tOeb- ^ 
site is: http: 11 ^
www.stanford.edu/ 
-drue. ■ ‘ 5

http://www.stanford.edu/
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by Loren Kajikawa

X T T ^ ^\\i out that the 
\i\l Pacific 
jf * Citizen's

Holiday Issue would deal 
with tile theme of food in 
Japanese American cul
ture, I knew that I had a 
story to tell. Fve recently 
begun to take some cook
ing lessons from my 
Nisei grandma. As a 
Yonsei male, this mi^t 
seem a little odd.
However, I find these 
informal sessions to be 
valuable, not just for the 
cooking knowledge, but 
also for some of the 
things these sessions 
have led to. The follow
ing is the story of what took 
place one hot Lm Angeles sum
mer between Grandma, some 
good food, and me.

It all starts two years ago dur
ing my year off finm school. Fm 
loeifing around , my dad’s house 
with nothing to do. It’s summer. 
IFs hot.

Fm beginning to think that 
maybe I made a mistake by tak
ing time away from college. 
What am I going to do with 
myself for the next year?

My dad is also troubled by my 
sluggish behavior. Out of sAool 
and without ,a job, I must be a 

2> parents worst ni^tmare. Fm 
2; sure my dad can just see visions 
o of me moving back into the 
Q house, regressing into a depen- 
N dent. In fact, Fm sure he’s Wor- 
9 Niied because it doesn't ta^ him 

long to suggest that I go over to 
g grandma’s house and help her 
^ with her yard work H^, if Fm 
S' going to be living at hcnne fap 
c fiee, then Fm going to earn my 

keep T^ pulli^ weeds, trim- 
rt ming trees and raking leaves 
g out in grandma’s yard.
& 1 have to admit with ^lame
r that at this jxjfot, I don’t know-
5 grandma. Of course I know her 
g, presence finm a lifetime of fem-
6 ily gatherings: Thanksgiving,

m
■’m'

Christmas, New Year’s, birth
day parties, etc. I suppose we 
even get together once in a while 
for a family dinner at our 
favorite Japanese restaurant. 
However, I haven’t spent any 
time idone with grandma since 
she baby-sat my sister and me 
as youngsters. At best, I know 
her superficially. She’s the lady 
who works incessantly in the 
kitchen during New Year’s or 
Thanksgiving preparing food or 
washing empty dishes, the lady 
I pass and say “hi” to on my way 
outside to play basketball or ride 
my bike.

From talking to fiiends of 
mine, this is not an vmusu^ sce
nario. Many fiiends teport 
ambivalently that they never 
got to know their grandparents. 
Grandparents are people you 
say “hi” to when you arrive and 
“bye” to when you leave, but 
there is no deeper interadion. 
An uncomfortable space sepa
rates their. relatioin^pe untQ 
the day their grandparents pass 
cm (pretty depressing, eh?).

, I guess at this point in my
stoty Fm not too mu^ different 
flam these fiiends, except that 
grandma is still alive of course. 
So I anange to go to grandma’s 
house cmce a wt^ and work in

her yard. It is hard work. 
Grandpa died two years earlier, 
leaving quite a legacy in thegar- 
den. The flowers and plants that 
he tended daily are now over- 

^ grown with we^. It’s my job to 
battle the weeds. On my hands 
and knees, I begin clearing 
small patches of land making 
room for flowers.

A fter a few hours of 
work imder the hot 
sun, Fm tired and 

i^L. sweaty. Defeated 
for the day, I go inside to rest. Tb 
my surprise, grandma has pre
pared a vraitable feast while I 
was laboring outside. She even 
chose to make my favorite child
hood dish: shoyu chicken. I can 
hardly wait to begin eating. 
Eating this childheod favorite 
dish brings back memories of 
contests my sister and I used to 
have to see who could eat the 
most pieces. I always won, and 
today I do a pretty good job as 
well.

This weekly “work and feast” 
gets repeated. Every week after 
I wo;k in the yard, I come inside 
to find that grandma has pre
pared another cme (or two) of 
her specialti^: steak and 
onions. Spam musubi, boiled 
watercress, spare ribs. All deli

cious. Fm beginning to 
think she’s doing more 
work than I am!

Over limch we talk 
about the yard’s 
progress. A few areas 
looking better, a few 
areas not looking so good 
.... Sometimes I ask her 
where she learned to 
cook a certain dish. “This 
steak and onions comes 
fiom my Maui aimt. She 
had a small restaurant, 
like cafe kind.” 

Gradually, these ques
tions about food lead to 
more questions, . and 
s(X)n Fm forced to realize 
that there is a lot that I 
don't know about grand

ma. So I decide to do an oral his
tory, tape-recording an inter
view with grandma. Fve heard 
rumors about grandma being 
bom on a sugarcane plantation. 
I also remember hearing that 
she used to work in a pineapple 
cannery in Hawaii. But I want 
to know more. Thror^ a series 
of about three interviews, 
grandma tells me her story. 
“Good times and bad times all 
rolled up into one,” she says.

I have a feeling fix)d brings us 
closer together. As we're sitting 
over a steamiitg hot platp of 
filed rice, she tells me little 
secrets left out of the tape- 
recorded interviews: Her morn 
brewed her own sak6 during 
prohibition for her father to 
drink. It was so good they even 
sold some!

When the police inspector 
fiom Hcmolulu came snooping 
arourvi, grandma had to biuy 
all of the sak6-making equip
ment in the hack yard! When I 
ask her why she didn't t^ Die 
these things during the inter
view, she says, “How can I say 
these, things alxmt my moth^- 
(Sony, grandma.)

Soon Fm rnaking plans with

See KAJIKAWA/Page H
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Season's Greetings
Ruth M. Goya 

108 So. Royal Place 
Anaheinh CA 92806

Noli bnagawa
2326N.UwclLMe 
SadaAu,(A 927M

i&eason’* 6reetinits!

NORMA TAZOE
. 2504 View Uke

Santa Ana. CA 92705

HOUDHY GREETINGS 
/^Im A ^T^nlaakl

/IteUiif A
Lake Forest. CA 92630

HOLIDAY GREETINGS
Gerald fr Kafby Tsoaka 

and JasfiD
Anaheim, CA 92801

HOLDAY GREETINGS

SanwaBank
California

MembwF.DJ.C

A FULL SERVICE BANK

Over too Offices to Serve You
I-800-Z3-SANWA

a A Better 

Business Bank

ATOKAIBANK
OF CALJFORNIA mmm

300 South Grand Avenue, Los Angeles. Caitotnia 90071 
(213)972-0200

HtbUf Crettinp frtm
jfe- Mike & Pat '

Kawanooto
Cerritos, California

Asao & Kyoko
mm
& Family

Happiness & Good Cheer

I^ineVffebbcr

M

John F. Sheehy, Vice President, Investment 
Consumer Mait^ PaineWebber, kw.

!
1100 Town & Country Rd. Suite 1000 

Orange, CA 92868 (714) 978-8999 ^

OCJAA

Social Services 
Events 

Seminars

ORANGE COUNTY
JAPANESE AMERICAN ASSOCIATION *

14151 Newport Aveniie 
Suite 200 

TusUn, CA 82780
Phone: (714) 730-3779 Fax: (714) 730-3938

&
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FS NURSERY INC.
Wholesale Grower

Ornamental Shrubs, Trees and Color
27M W. Ball RdL, Anaheim, CA 92804

Phone: (714) 827-0014 
F8x; (714) 827-0045

BLUE HILLS NURSERY AND GIFTS
16440 E.WhKHerBlvd. 

WHITTIER, CALIFORNIA 90603 
(562) 947-2013

FRANK NAKAMURA. C.C.N.



SEASON'S GREETINGS
Jm&Y AS Okazaki 

Mission Vigo, Cauporma

MICHAEL K. MATSUMOTO, DDS
11416 South Street 

Cerritos, California 90703-6611 
Telephone: (S62I 860-5S97

Howard R. Hawkins
AttomavoiLow

2146 Bonita Avenue 
P.O.BOXS35 
La Verne, CA 91750

. (909)^1388 
Fox (909) 392-4554

Member of JACL/Blue Shield Vision Plan

MEL HONDA) O.D.
OpIcDmeliy/ConlocI Lenses

1730 E. 17lhSlreel 
TVIbertson Center 
Sonia Ana. CA92701 
f7W3.‘143-9489

Season's Greetings

Dr. Kcii Iwaki

FORVOT

11700 E.Artesia Blvd.
CARING Arlesia. CA 90701 -3804

rOR WHI (562) 865-0569

Office Hours By Appointment

FRED H. MATSUMOTO, D.D.S., INC. 
- M4I6 South Street 

Cerritos. CA 90703-66 M

Telephone; (562) 860-SS97
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HAPPY HOLIDAYS

TOM T. HfflXXURW, D.D.5.. INC.

GaJ0«LD9(nSTW

CfMRMONa»«K
6C9enLfov-(M>neis.auFOflMn905n
(7M)952-2B6

9{^\Tpy 9{oLim<ys
Dr. & Mrs. Sam H. 

Kawanami

nishi ■■ V. 
,'V. "(

° ' HI40 Aloodra
rCOLDCROVyjMS- santa fcSpiinp. Cilifooto>067n 

■-OCOMPOSircS Tdephpne(S62)72l-4M2
.‘6 IMPLANTS \ V. f» (S«) 40418858
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iANDALL
lX^ANEMAKI

i.n.s .ity^ i\f

./
(714) 827'7S45

General Dentistry

nSI VaOer View StRcf. Sulu B 
Buera Park. Criifemia 90620

ACUPUNCTURE
Soon S. Shin

509 S EucUd St. Anaheim...................................... (714) 722-9227
DENTISTS

Tom T. Kedowakl, D.D.S
6159 Ball Road. Cypress..........................................(714) 952-2156

RsndaO T. Kancfnaki. D.D S.
8751 Valley View, #B. Buena Park......................... (714) 827-2545

Fred H. Matsumoto, D.D.S.
11416 South St, Cerritos...........................................(310) 860-5597

Donald B. Mikami, DDS
8894 Warner Ave.. Fountain Valley......................... (714) 848-0455

Craig TakeshiU. D D S
10945 South St. # I05A. C:cmios........................... (3!0) 924-7769

Frenk K. YoriU. DDS................................................. (213) 292-6625
2.30 S. Orange Ave . Brea *....................................... (714) 990-5414
12777 Valley View St.. Sie. 222. Garden Grove .(714) 893-75.39

CHIROPRACTIC
Dr. Ken Iwaki

11700 E. Anesia Blvd . Arlesia............................... (310) 865-0569
OPTOMETRY

Mel Honda. O.D.
1730 E. 17Ui St.. Santa Ana...................................... (714) M.3-9489

Dr. K. Leo Uyeda
5426 Beach Blvd., Buena Park................................(714) 522-6703

Jerry S. Wake. O.D.-Wayne Yoshloka. O.D. . '
3679 Crenshaw Blvd.. Los Angelas ....................... (213) 292-6625
1630 W Redondo Beach Blvd.. Gardena.............. (310) 324-8205

ORTHODONTIST
Evelyn Y. Maniko, D.M.D. M S.. M PH.

140 S Fairmont Blvd.. Anaheim Hills...................(714) 637-3240
Frank fC Yorita. D D S.

12777 Valley View Sl. Stc. 222. Garden Grove ....(714) 893-7539 
230 S Orange Ave . Brea .........................................(714)990-5414

PHYSICIANS
Sam H. Kawanami, M.D (Psychiatry)

1I25E l7thSl#E 112. Santa Ana ....................... (714)972-1155
Africa S. So, M.D. (Pediatrics. Neonatology)

100 E. Valencia Mesa Dr.. Ste. 100. Fullerton......(714) 525-4185
OPTHALMOLOGY

Constance Yamaguchi, M.D
4100 Long Beach Blvd . Sle. 108, Long Beach ....(310)426-3925

PODIATRY
Wesley M. Kobayashi, CTF.M (Physician. Foot Surgery)

18800 Main Sl. #104, Huntington Beach.............. (714) 841-1963
1001 E. Chapman Ave.. Fullerton............................(714) 992-2220

PERIODONTISTS
Donald S. Clem, III, D.D.S. Periodontics & Dental Implants

220 Laguna Road. Stc. 3. Fullerton......................... (714)441-0436
Chcryll C. Yosblda, D.D.S. Practice Limited to Periodontics

220 Laguna Road, Sle 3. Fullerton......................... (714)441-0436

PROSTHODONTICS
Gregory H. Kuwabara, D.D.S.
1041 E. Yoiba Linda Blvd. Suite 7 Placentia.............. (714)986-1699
Kent T. Ochlai, D.D.S.

1601 N. Bristol St. Stc A Santa Ana....................... (714) 542-9606

* Specialist in Orthodontics

4

LM
Evelyn Y. Maruko

OAIO.. MA

714.685.3890 
100 Sourti Fairmont ewevord
Anohclm Hilb, CA 92806-1338 

Fox: 714.685.3895

ORTHODONTIC

I
TEAM

FRANK K.YORITA, DDS. BDS, Inc. 
Board CeitUied Specialist 

12777 Valley View St., Ste. 222 
Garden Grove, CA 92845

(714)8?3-7539 Fax (714) 893^734

Season's Greetings... 
DR & MRS 

ITARUISHIDA
5464 E. 4th St. 

Long Beach, CA 90814

Season's Greetings
^Mas drAiko 

Takeshita

50-LOW DRUGS
liaTO Lds AJamtos Blvd. 
ijDS Alamtos. CA 90720 

ALLEN &5ET5UK0 MASUDA

<$>
Family Eye

(562) 426-3925
(582) 898-1

MEDICAL GROUP

CONSTANCE YAMAGUCHI, M.D.

4100 Long Booch Blvd. 
Suite 108
Long Booch. CA 90807

OSEASES 8 Surgery 
Of WE Eye

(562) 924-7769

CRAIG V. TAKESHITA, D.D.S.
CKNliltAl. AND cashlbnc DENTISrnY

CERRITOS PROFESSIONAL PLAZA 
10945 SOUTH STREET. SUITE 105A 

CERRITOS. CA 90703

SloCidojj Qlllsies

Grc^fl. Rirobara, DDjS., ha
^ PROSTHOtX3h4T1CS *

KHIL Yofao bik Bhd. «ile T 
Phcc^CA 93810 
(7M)98W699 
(84)9864690 fat

Africa S. SoM.D,
ninin snaunne n munics • nonmoci 

100 E. Valencia Mesa Dr. 
Suite 100
Fullerton, CA 92635 
(714) 525-4185

Happy Holidays

DR.K.LEOUYEDA 
OPTOMBITUSt '

(714) B22«n

MDOOMBERCetTBI
B4E8KACHWf0.

aUEMFMKCAAfl

" \^onaId S. C3em, m, D.D.S., Inc.

FtrMkmtkt A DeMal Impkmu

ChcryU C.Yoshlda,D.DS.
Ptictice Limited lo Periodnniir.

220 Laguna Road. Suite 3 
Fullerto^ Calirptnia 92635 
Tdejilioae: (7l4)441-0«36

)



1998 SEIANOCO JACL Officers
Vice Praddou----------------
ReconHii^ Secieuy--------
ConeHxmliiif SecKOiy .
’neesmr-------------------------
Monbaihtp..................—
1000 Chib----------------------
Newsleder_________,—
Ncwtletter____________ _
Schotaihipf/Awinh— 
Chibi-No-Otkko--------------

„.JCaiIiioaye 
Aank Kawue

PSWDelegale 
Hii 
In

..Kmn-Uue Stub* 
-..........Matpret Ib>

=1P
..Ken Inouye

Legacy Fund...
PC Reps...........
PC Reps.........u.
Programs........
Piogramt........
Ton .............

...... ...Hiromi Ueha

..Kintis Nakagawa 
. Jun Fukushima

CSU Fullerton ... 
Youth-At-Laige

...Clarence Nistuzu 

...Kurtis Nakagawa 
-.^......Ron Ositffina
_Todd Hasegawa
___ X)evoo Nakajo
.....___Brian Ike^

BOARD OF TORS

Mary Anne Foo 
Nancy Hasse 
Richard Hanid 
Dr. Shozo Iba 
Charles kb 
Nicole Inouye 
Kiyoshi Ito 
Eric Kawaguchi

Henry Yaraaga 
Dr. James Toda 
DonWatanabe 
Richard Karasawa 
Rose H.
Hiroshi Kam^ 
Clarence Nishizo 
Hiroshi Kamei 
KenTakahashi 
JimSeippel 
Hiroshi Kamd

MikeKawam^ 
Pat Kawamoco y 
JoanKawase/ 
Denise Kim 
JonKojaku 

Hetvy Kumada 
Michael Matsttda 

Daryn Nabeu

Kirk Nakamura 
Aiken Os^' 
Edwin SUba 

Alice lshigarDe>Tho 
Xuan Vu 

Dorthy Wing 
June Yainada 

Betty Yamashiro

PASTPRESlDEffTS
1966-67 Ceoe lUuimiDe 1981
1968-69 Ted Shimizu 1982

,1970 Ken Inouye 1983-84
1971 Frank Kawase 1985-86
1972-73 Frances Hachiya 1987-88
1974 Ruth Mizobe 1989-90
1975-76 Ken Inouye 1991
1977 Edwin Shiba 1992-93
1978 Detuae Kim 1995-%
1979 Ken Inouye 1997
1980

Joy &: Happiness tp All 
&uulea & oeimka ^da
^ E. Brw*sU€ Are. Ormge, CA 92867

Best Wishes for a Happy HoU^ Season ^

Doris & Henry Kumada
12551 Somora St.. Cenflot, CA 90703

GREETINGS

Henry & Dorothy Yamaga
1201 North Wiatl ^ay.
La Habra. CA 9pfi31

a #
327-0555 

GEORGE YODA
BROKER ASSOCIATE

3132 WEST 1B2NO STREET 
WEST OF CRENSHAW 
TORRANCE. CA 90504

FAX: 327-7231 
RES 515-0148

Season's GreeSngs

Sam Sl Evelyn Oi

Season's Greetings
Peter and Makiko Ota

Tustin, California

Tat
Fate (08) 330-7SX3

GORDON P. CHOW, CPA.
U BA. A husmess IkaaUnn

South Hodendo Boulevard 
206

Hadenda Hd/Jm, CA 9t74i

IMPERIAL COATINGS CO,
Specializing IN Coatings 
FOR THE Fastener Industry

lOE TAMURA
PrcsidcftI

10938 Ocech Avenue 
Fontana, CA 92335

(800) 833-9037 
(909)350-0565

Season's Greetings
AUTOMATIC TRANSMISSION • TUNE UP • BRAKES • ENGMES 
An CONOmONING . GENERAL AUtO REPAIR

OKlli^O'S
nUTOMOT^^^CR, INC

Roy & MIkl Tel. (562) 926-7317
Russ & Rod

16400 S. Pioneer Blvd., Norwalk, CA 90650
MEMBER; SELANOCO CHAPTER -

Expert Repairs Body and Frame Work
Foreign Car Specialists

WEST FULLERTON AUTO BODY SHOP
1:^

NORMAN TAKAKI & SON

501 East Walnut Avenue 
Fullerton, CA 92632 .

(714) 870-4835 
(714) 870-4836 r

MEMBSI: SELANOCO CHAPTB1

3€aftfip 36olulay4'

Harvey^Parmelee

o CERTIHEO PUaUCyiCCOUKTAKIS

13215 E. Penn Street, Suite 101 
WHITTIER. CALIFORNIA 90602 

. 562-698-9R9I 
^ , Fax: 562-698-0428 o

(H^
MICHAEL E PARMELEE RICHARD SC^ANICH

■J ■

Season's Graelings

Joe & Janet 
OKIMOTO

Bellflower, CA 90706 Season s Greetings

Open Monday thru Friday 
Hours: 8:00 A M to 5:30 P.M.

Bruce & Jim's Automotive
Complele Auto Repairs

1t431 Weslminster Blvd 
Garden Grov#. CA 92643 
(714) 534-2835

Owners 
JIM SHINTO 

BRUCE SHINTO

V Before you Lease

SHOP us 

BY PHONE
(714)/892-6906
I Visit our vrebsite:www.lexusofwestmkister.C9m

test tur On A Miw Ima tin The Of OaimCaiMr

(L) L-exus OR yjgsTmyisT-gft 
13590 Beach Blvd., South of 22 Freeway
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http://www.lexusofwestmkister.C9m


From

^.V‘- ••'■ ■-

iV? If'-
m:sr:,imwwm

^^ tlie Healgi nQuoticnyf J^Foods
•41 ■_ Jk^., ,4 s

ift Hi'
DeTpartment tracKs iwi uue 

events, heavy

Fish
JA men consume 

more fish than white 
Americans, but

that nutrition and health of which contain cancer
are related, but surveys reveal fighting and other health 
that few implement dietary promoting agents. As 
interventions to lower their risk Hippocrates advised 
of disease. 2000 years ago; “Your

Consider the following: fot^ shall be your reme-
•According to recent dy.

California Department of 
Health statistics, Japanese 
American men are prone to 
colon cancer.

Ovary, breast, prostate, and ------
other cancers are also occurring about one half the 
more fi^uently among JAs. amount eaten W

• Overall, the cancer mortali- the Japaiiese. A 
ty rate among JAs is climbing diet high in fish, 
towards the national average. which contain cho-

• JA men have hi^er rates of lesterol-lowering
diabetes and coronary heart dis- ornega-3 fatty 
ease than same-aged men in acids, contributes 
Japan. to the low

• JA h3Tiertension rates ^ *** V
are rising, particularly ^ coronary nean
among those liv- > disease m Japan,
ing in Seattle and Containing less saturated ^ains, ^d
SS^les. fet than red meat, fish is a sewer overflows, ^ of which

T3 healt^er protein source, ^an affect filter-feeding sheU-
n and soime nutrition experts ^ti.
“ Contributing recommend eating fish
g to this disturbing once or twice a week.
N trend is our diet. “Many |MI ^ n j.
3 American diets have L ^ «^Uent pn^
5 many calories and too much fet Consuming your catch tein source, My beans
g (especially saturated fet), cho- Many JAs proudly catch their “"tarn all eight ^sen-.
^ les^l and sodium. They also own, but fishermen should be

have too little complex carbohy- aware of any health issues con- in fatty aads

Many American staples are 
now available in soy form, 

including a milk sub
stitute, cheese 
(rather gummy for 
my taste), chocolate, 
oil, flour, and —just 
in time for the holi
days — tofiirkey.

The following fer
mented soy products 
are common to most 
JA kitchens.

Miso starts from a 
base of cooked soy beans 
(in spme varieties com
bined with grain) to which 
the enzyme Aspergillus 
oryzae is added, then fer
ment^. There are' many 
types of. miso, including a 
low salt variety. Less desir
able nutrition^y is white 

miso, which is npade finm white 
rice and may contain chemical 
preservatives. Avoifl’ prolonged 
cooking of miso, which alters the 

taste and kills the beneficial 
microorganisms.

2 drates and fiber,” states the 
Q USDA Dietary (Guidelines for 
ft Americans. “Such iets are one

ceming their local 
bounty.

^ ______________ ___________ “In general, the
3 cause of America’s hi^ rates of fish, off our coast 
S’ obesity and of certain diseases is clean and 
r — heart disease, hi^ blood healthy,” says 
3 pressure, stroke, iabetes, and Mary Larson, assoa-
g some forms of cancer.” ate marine biologist for , u i------ ‘J
10 Following is a health con- the California Department of ®'^gar levels, and

including bmega-3. 
Calcium rich, soy foods 

contain phjd»estrogens, 
which protect against 
breast and prostrate can
cers, and can alleviate 

menopausal symptoms in 
women, Soy regulates insulin

Natto is made 
from fermenting 
boiled soy beans with 

U Bacillus natto.
Vitamin-K rich, natto 

contains anti-tumor and anti
hypertensive agents.
Additionally, Japanese scien
tists have proven natto as an 
effective hangover rranedy.



Cancer flirting in a cup: 
green tea

The non-oxidate4 form of 
black green tea is hi^ in 
beneficial polyphenols.
Specifically, gre^ tea extract 
has been shown to prevent can
cers of the lung, bre^ prostate, 
liver, skin, and the esophagus. 
How much should you drink for 
your health? In one study, 
women who drank two or more 
cups a day reduced their cancer 
risk by 10 percent.

Mayonnaise: not necessar
ily the best food

For JAs, mayonnaise is a 
“comfort food,” essential in 
many casseroles, and the stan
dard dressing salad. The 
nutritional perspective, howev
er, is less than comforting. Just 
one tablespoon of mayonnaise 
contains 100 calories, all of 
which are fiom fat. That one 
tablespoon represents 17 per
cent of your recommended daily 
allowance for fat. Think of one of 
those casserole recipes requiring 
as much as one cup of mayon
naise!

Nutritionists suggest choos
ing low fat or nonfat versions of 
mayonnaise or sour cream.

Speaking of fat...

Spam®
The featured protein in many

dishes that define Hawaiian 
“local food,” Spam®, in 
musubi firm, is now stan
dard podai^ fiue cm the 
mainland. Simply 
put. Spam® is a 
nutiition^ nigbt- 
mare^Bownjust 
two thin 
slices of the 
pink 
gelati- 
n o u s 
meat, 
and 
you’ve eaten 
30 percent of 
your daily satu
rated fat quota, 31 per
cent of yoiu- sodium and 13 per
cent of your cholesterol. Any 
questions?

If you feel the need to binge, 
tty calming your cravings with 
some Spam® haiku. 
(http://pemtropics.mit.edu/-jcho 
/spain/archive.html)

Eat your (Asian) vegetables
Popular among health con

scious gommets, Asian vegeta
bles are now widely available. 
At New York’s Greenmarket, for 
example, you can find kabocha, 
satsuma imo (Japanese sweet 
potatoes), several varieties of 
Asian greens, eda mame (fresh 
soy beans) and burdock, all 
grown organically.

Common to everyday JA cook
ing, the modest Chinese cab

bage is a health po\^- 
house. Ridi in vita
min A, this 

B rassica -genus 
vegetable con
tains dithi- 

olthiones, a 
group of com- 

pouads that have 
anti-cancer, antioxi

dant properties, and 
indoles, substances that 

protect against breast and 
colon cancer.

Seaweed
Containing up to 20 times 

the mineral content of land 
plants, seaweed is an 
excellent food credited 
with many healthful 
properties. The high 
calcium content may 
help balance Japanese 
diets, which de-empha- 
size dairy products. 
Seaweed is also an 
acclaimed beauty aid — 
remember Grandina telling you 
that non was good for your h^? 
Two distinct varieties used in 
Japanese cuisine are:

Kombu—The foundation of 
Japanese soup stock, kombu is 
hi^ in potassium, calcium, and 
vitamins A and C. Nori—boast
ing the highest protein contents 
of the seaweeds, nori is also rich 
in vitamins A, B1 and nia<dn. A 
1997 Japanese study found 
Sujiao-nori to have anti-inflam

matory effects.

Bappy Nefwleai^ ' ‘
*nie culmination of oar JAhot 

iday season is celebrated with 
osechi ryori and other symbdbc 
dishes of the New Year. Here is 
how some of them stack up 
bealthwise.

Common to every New Year’s 
spread, goto (burdock root) is a 
grxxl source of vitamin B1 and 
trace minerals. Bvmdock is also 
touted by herbalist as a Uood 
purifier.

Another must-have is 
ozoni, the traditional 
New Year’s soup, .^ut 

dieters take note: 
mochi wei^is in at 

250 calories per 
3-4 inch piece.

A relatively 
lean treat is soba. 
Traditionally 
served on New 

Year’s Eve, the long 
noodles convey longevi

ty, and the connection may be 
more than symbohc; buckwheat 
has be^ found to lower blood 
cholesterol.

Tb one and all this holiday 
season, a hearty kanpai, here’s 
to your health in ’99! ■

A freelance writer, Kathy Ishizuka 
lives with her family in New York City. 
She is currently at work on a Japanese 
American community cookbook.

KAJIKAWA
Continued from Page 6

grandma so that she can teach 
me to cook her famous dishes. 
She also teaches me the art of 
making guava jam or loquat 
jelly with fiuit grown in her 
yard. Through these teaching 
sessions, our relationship 
is strengthened.
Although grandma 
is in excellent 
physical and 
mental shape for 
a woman of 84 years, 
cooking is an activity 
we can do together as 
a team.

Tve come to appreci
ate how mucfr work 
goes into her cook
ing. Cooking is not 
just a hobby for 
grandma; it’s part of 
her hfe’s work: taking 
care of her family. It’s not 
just food. It’s a part of who 
she is. Of course her role in the 
kitchen has held her back finm 
other things. She confided in tne 
that she had hopes of pursuing a 
career as a pediatrics nurse. But 
she had to sacrifice her career 
dreams to help take care of her 
family. '

From this point rtf' view, the 
kitchen is like a ivison, con- 
stzictihg her options and keep
ing hCT '^hCTe a woman

belongs.” TVue, women’s roles in 
society have changed signifi
cantly in the past 50 years, and 
if grandma were growing up 
now, she would have a better 
chance of becoming a nurse. But 

grandma is 
not bit

ter, and this leads 
me to think there is 

more to her life than tragic 
oppression.

Confronting her options, 
grandma chose to make the best 
of her situation. If she was going 
to have to give up her dreams to 
take care rfher family, then she

cultural warrior who has not 
only kept ahve many traditions, 
iMit alro created many of her 
own, helping to sustain family 
bonds.

The amount of preparation 
that goes into her cooking — 
skinning the chicken, preserv
ing the vegetables, baking, fry
ing, marinating, getting up 

early to make the sushi — is 
felt by the family. I believe 
that this “cooking with 
love” strengAens bonds 

within the fe^y. It’s a kind 
of positive reinforcement, a 
subtle message that she 
loves us enough to go 
throu^ the trouble.

The results of this 
hard work is evident 

at our family gath
erings. Let’s be 
honest. People 

come to family gather
ings to eat When auntie 

June is late, you worr^ about 
what mi^t have happened to 
her and her macaroni salad.

But jokes aside, I see how fijod 
helps to keep my fan^y tog^- 
er. A diverse group' of people 
with many differences — politi
cal, social, etc. — still can ayqy 
gating t^th^ and apmufing 
time vhth one another, firming 
bonds that seem to transcend 
their differraices evm on non-was going to do a damn good job -------------------- ;—

at it Fnan this point of view, I hohdays. Unde Bob and I m^t 
see grandma’s ndq as cme of a never agree cm pohtics (he’s a

hbertarian — yuck!), but the 
time that we spend together 
over the holidays gives us a 
chance to relate to one another 
on other levels. If it were not for 
these gatherings, we mi^t not 
ever get such an opportunity.

It’s important for me as a man 
to learn to cook so that I can 
help recreate this warm envi
ronment for my own family. Due 
to the changing times, I know 
that my wife wiU probably 
spend more time at work than 
in the kitchen. It will be up to 
both of us to cook if we want to 
avoid relying on fast food to feed 
the family.

Moreover, I know that a part 
of grandma will live oif throu^ 
me because I am learning to 
cook some of her dishes. 1 will be * 
able to tell my kids and grand- 2 
kids that my grandma u^Jto ut 
make this dish for me when I .a 
was their age. Hopefully it will £ 
give them an opportunity to feel g 
connected to an otherwise 
intangible past. More impor- a 
tantly, however, her spirit will £ 
live on because Pve learned that ^ 
whenever you oorfc, jrou should 2 
do it with love, and your fidends ^ 
and family will feel it ■ c

N

u
u

Loral Kajikowa is a biology ^ 
major at the University of S. 
Ctdifornia at BarheUy. ii

http://pemtropics.mit.edu/-jcho


Hiroshi & Tami K^ei
519 S. Pcralla Hills Dr., Anaheim, CA 92807-3520

Season's ■g»cefings

MAKUMCnO
1401 Pebble Bell St. 

Monterey Park, CA 91754

Season's Cf eetVtjs 
MichAEl MatsixJa

ANd pAMlly
Garden Grove. CA 92840

SEASON S GREETINGS

Henry and Miwako Nishizu
8610 Hillcrest Rd., Buena Park, CA 90621

HAPPY NEW YEAR

w
Rich^^Ewlyn

Rick,Mimi& 
Jenifer & Lyn

Best wishes for 1999, and 
with hopes for justice and 

peace throughout the 
world

Mary 8^ Kazuo
MiyRshitR
15920 Youngwood Dr 
Whimer. CA 90603

HOLIDAY GREETINGS FROM

THE INOUYE FAMILY
Ken, May, Nicole. Erin & Shannon 

19321 Worchester Lane 
Hunlinglon Beach, CA 92646

CUSTOM
t^ickpriMt

sterling BusIrMBS C«nt*r 
3164>B EmI La Palma Avanua 

Anahalm, CA 92806

(714)630-8500
“Printing Tailored to Your Needs'

HAPPY HOLIDAYS
Kjyoshi <& Junko 

ho
18832 Christina Ave 
Cerritos, CA 90703

StnsoKCMfims
Ste A "Ys'-’O

Nonwalk, (fA 90650

Happy HolMoys

TWE EUSATO PAMILY 
CERRITOS, CA 90703

Jlolibap #reetinsg▲
▲▲

AAAA Jun Sc TosWfco 
aaaaa PukushlmaAAAAAA

Cerritos, CA

KKRC BASEBALL CARDS

KEN .iiul MAE KUSUMOTO

Holidays
Fumi Karasawa

Long Beach Judo Dojo
Head Instructor: Massaki Nakaoka, 7-Dan
1766 Scahnght Avenue Community Cenicr
l^ng Beach, CA 90810 Phone 562-426 .3246

i 4 i ^ 4 4

5103 Richfield Rd 
Yorba Linda, CA 92886

Telephone 
(714) 996-8796

I’racc on'Lorth

ELECTROLUX
SALES-SERVICE-SUPPLIES

H. TAKEGUMA (714) 530-6193

Joyous Greeting

Mr. and Mrs. John
Ishii

6564 Pinon Ct. 
Chino, CA 91710

(562) 598-9523 
(562) 598-9524

Season’s (greetings

* (oo.
Pine Jewelry’ & Gifts 
Diamond Setting 

Designing • Repairing

Harold & Mary 11072 Los Alamitos Blvd.
Jonokuchi Los Alamitos, CA 90720

Yosmo KE^O
NEW YORK LIFE INSURANCE COMPANY

J&D AUTO SALES INC.

NYLIFE SECURITIES INC.

3230 E. IMPERIAL HWY. 
SUITE 100
BREA, CALIFORNIA 92821 
BUSINESS (714) 572-2100 
FAX (714) 577-6449

1609 N.Harbor Blvd. 
Santa Ana, CA 92703

(714) 554-7891

Call Today: *
Louie Quezada

1
Registered Representative For: 
NYLIFE SECURITIES INC. 
Mutual Funds
Variable Annuities *

CA State Lie. #0465264

The Company You Keep®

TOYO TRADING CO.

»i4PORTERS OF DBXJRATTVE rraiS 

13000 S. Spring SL, Los Angeles, CA 90061 

(310)660-0300



Season’s (areetii^s
Season's Greetings

INancy llasse
13749 Ashworth Circle 

Cerritos. CA 90703

Denni* flc Denise 
KIM

P.O. Box 4334 
Oerrttos. CA 90703
Season's Greetings 

George / Alice
OKIMOTO

10030 Walnut street 
Beltflower. CA 90706

Season's greetings
Kenneth Dorothy IKEMOTO 

Klete &Tfeiko IKEMOTO 
^ Kary

OarritXB, CA__________
RESTAURANT

12033 Beach Blvd.,Sta.iton, CA 90680 
Telephone (714) 898-2156

ya
SUSHI BAR

MON CLOSED
TUE-FRI L: 11:30-1:SC

D: 5:00-9:45 
SAT D: 5:00-9:45
SUN 0: 5:00-8:45

JAPANESE CUISINE

RoMmoor Tnvel 
Sorice, Inc.

travel

(562)698-1381 
Fax; (562) 799-6214
Kvciyn llanki

12437 Seal Beach Blvd. 
Seal Beach, CA 90740

Holiday Grertingt
George & Yasi 
YASUKOCHI
11727 Excetsiof Df 
Norwalk, CA 90650

JSiu^ffaret

KONISHl
13202 Aclare SL 

Cerritos, CA 90703

TAIUO
Japanese

Elestaurani
OPENtlOULS

Wcdiwtdiy-Frklay 4 Hondty
l.unch-1100 a m-lOO p m 
Dinner 4 30 pm-900 pm

Saturday & Sunday
1100 p m-9O0 p-m 
Cbrcd on Tuerda'

12817 Beach Blvd. 
Stanton, CA 90680 

(714) 901-5000

Itaiyd

Sanroa

Ralph'i

N

A

Acada

Baachnvd.

Garden Grave

22FWY

lORIUNE
DANFUKUSHIMA

PROPERTIES
r 0 Bo» 727 
n^mln*CA92«^l
Keprc^einWMLMt

(7I4)5«|.0W0 
Fn; (7M)%I-«99I

(714) 524-7M7

-^O------------rr-

A "H-

Japanese Restaurant

722-724 E. Whittier Blvd. 
U Habra. CA 90631

(562)691-8662

III

Betty Md BKot Kan

Happy Holidays II ft WI1 iAPANESE CUISUIE

^ emim ghie N
W ^s

AKASAKA
Restaurant • SUSHI BAR

Restaurant

SHIKI

BANQUET FACILITIES 
FOR UP TO 120 PERSONS

Open Doily (714) 821-442)

10200 Beoch Boulevard Slanlon,Colifomio

Closed Mondays
Tuc-Thurs Lunch...........11:30-2:00

Dinner............5«0-9:00
Friday Lunch ....... .....11:30-2:00

Dinner..........3.-00- 10:00
Sat Dinner..........5:00-10:00
Sunday Dinner............4:00-9:00

Speciatizing m Japanese Hibadu Steaks

I936E-ICATEU-A AVE 
ORANGE CA 92667 

(714)633-1765

Hours:

(Akasaka Restaurant ad 2 x 3)
14926 Clark Av«.
Hacienda Heighta, CA 9174$ (626) 336-0871

Closed Mondays 
Tue - Fri

Saturday
Sunday

5:00 - 9:00 
5:00- 10:00 

5:00 - 9:00

SattiH twaa...

• Miebi RaMMH

. Terr*«Td.Wd.(W«.

SmnbJ
JAPANESE RESIAURANT

euahtfsne

Room (tifr to tOO pooptm)
Liano*tM*i DvTf(9S.99)

CiaHy OIrvI Dkrar (Mon. - Itiur.)

Meayayy I |0«M ^ a. Coaskt«« Lman^n (Moae. - rel )
Caatnr4iHI SorwIoM

•onefay Oaoiaoli <M>30 mm • SiOO

tot* tonoKoon (Mon. • Pti. fcOO pm - AtOO)

FOR RESERVATIONS 
PHONE (562) 869-1171 • 869-1172

WIiOS,
8649 FIRESTONE BLVD. 

DOWNEY

TGDAIRESTAURANT

Henlltfttm Beget
A caAoiiio Coponaioi

1 \

“SINPLyTHE BEST!”
17041 Beach Blvd., Pad 4 

Huntington Beach, CA 92647

Mention this ad or bring in this ad for a 
■ $1 off discount for every paid adult buffet.

Valid anytime.
Except holidays.

Not valid with any other special promotion 
or discount.

Cau. For Reservations 
Tel: (714) 375-0390 
Fax: (714) 375-0392

JAPANESE RESTAURANT

TAIKO
SUSHI, dining

14775 Jeffrey Rd., #K, Irvine, CA 92620
(At the Artxir Shopping C^enter)

(949)559-7190

Monday - Saturday
Lunch: 11:30 - 2:00 • Dinner 5:00 - 10:00 • Sunday Dinner 4:30 - 9:30

NOW IN ORANGE 
COUNTY!

RESTAURANT 
Open 7 Dare'TOp)

lepneeee P°9<1

Holiday Greetings

IN MIMi'S PLAZA 
13951 CARROLL WAY 

TUST1N,CA 92680 
(714) 731-6980 • 731-7085

Two Other Locations
IN HAC3ENDA CENTER 
1|683 S..AZUSA AVE. 
HACTENDA HTS. CA 
(818) 912-0908

IN LUCKY SUPERCENTER 
927 E. LAS TUNAS DR. 
SANGABRSL.CA 
(818) 287-9973
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R .......... ■■■^■'aawt _aA

wtlTSSEV;

but his qu9Sti|^»-!l 
held out his r
ly, grasped inJ ___ _
& we shar^ vdth hiiq secret 
of our Asian heritage in the art of 
eating with chopsticks, in the 
true spirit of multiculturalism.

The Japanese word for chop
sticks is hashi, or ohashi if you 
are being polite. It is one of those 
rare Japanese words for which 
intonation is supposed to make a 
difference. Another hashi means 
bridge. In ___________________

m&iaged some ''
movement, and 
smiled with delict and apprecia
tion. He started practicing on his 
leftovers. Sensibly, he had 
already devoured his plate of 
tempura with a fork, so chopstick 
ability had not become a matter 
of life and death.

For non-Asians, the ability to 
use chopsticks has become a 
mark of culture. Perhaps it is not 
on quite the same level as say.

case

go up at the the same level as say, knowing how to order wine, posed to be really bad 
beginning but nonetheless, it reflects a certain breadth of expe- luck. Apparently this 
and in the rience that denotes modem people with Savoir faire. is only done when
other it is offering a bowl of rice
supposed to
go up at the end. I can never 
remember which is which. I fig
ure that you should be able to tell 
the difference between chopsticks 
and a bridge by context. The only 
problem occurs on a vocabulary 
test and I don’t do tests anymore. 
I especially gave up when I dis-

5 covered that people in different 
^ parts of Japan use different into- 
n nations. I leave intonation to 
D other languages that specialize in 
N it, like Cantonese.
3 Anyway, we showed the man 

how to stabilize the bottom stick 
£ between the crotch of his thumb 
^ and the tip of his ring or middle 
^ finger and then move the upper 
c one with the tip of his thumb and 

■ forefinger. I was going to go on 
about the potential symbolism of 

g chopsticks; one stable, the other
6 moving, woridng together for a 
? common purpose, like Ifln and 
2 Yang. Or, using a more recent 
^ metaphor, like integration and 
14 differentiation, the two compo-

knowing how to order wine, but 
nonetheless, it reflects a certain 
breadth of experience that 
denotes modem people with 
savoir faire.

Among Asians, proper chop>- 
stick use is a measure of proper 
upbringing.

Nowadays, like so many tradi
tions, “arbordexterity” (a word I 
just invented to mean “skill with 
chopsticks” from “arbor” meaning 
wood, and “dexterity” meaning 
well, dexterity) is deteriorating 
among young Asians everywhere.

I recall the disdainful tone a 
fiiend of mine in Japan used in 
noting the pathetic arbordexteri- 
ty of the young bride of one of our 
colleagues. In my own case, 1 was 
at some social function in Japan, 
when a sligditly drunk and 
patronizing middle-aged man 
took it upon himself to correct my 
technique. I went home to prac
tice until I became good enou^ to 
remove sesame seeds fium my

exam^Biifyou 
^ having din- 

i no serving 
iiiaible.'ypu’re sup- 

toui^the other ends of the 
chopsticks, so your germs don’t 
get mixed in. I find this rule real
ly messy. Usually, your hosts will 
teU you not to bother. If they 
haven’t put out extra serving 
utensils, then they probably 
aren’t worried about your germs.

An even more pointless chop- 
stick rule IS never

to a dead person. I 
am not in the habit of inviting 
dead people to dirmer, so; this 
explanation has always baffled 
me. From a more practical per
spective, I can see that leaving 
chopsticks in this position could 
increase the chance of knocking 
your boivl over and making a 
mess.

And oh, I almost forgot. My 
mother always tells me to put 
down my chopsticks before I pick 
up something else. It’s supposed 
to be bad form, but I am usually 
too engrossed in the process of 
eating to remember this. I guess I 
should be eating more slowly. 
Maybe it will come when I learn 
to chew my food.

In my travels, I have seen 
many kinds of chopsticks, includ
ing a pair that had a knife and 
fork at each end, to cover all pos
sible eating circumstances. In 
Korea, I once had metM chop
sticks. I would not recommend 
them; they feel funny on )rour

\

environmentalist like me. More 
places should just have retisable 
ones. Yet dirt Ute.huOi? 
plastic, kind ‘many
Chinese restaurants. I prefer 
tapered lacquered ones —, they 
are light and elegant, but perhaps 
they are not durable enough for 
commercial use. Next time you go 
to a place that uses disposable 
chopsticks, ask them wdiy.

Now, despite their connection 
to envirorunental degradation, 
chopsticks do have ceitain advan
tages For one thing, you don’t 
have to worry about how to set 
the table or which utensil to use 
when. Also, you can eat fish more- 
effectively with them, assuming 
of course that you are one of those 
people with enough patience to 
pick out all the httle bits of meat 
in the interstices around the 
head. My mother insists that they 
are the best parts. Arbordexterity 
can also be handy in the outdoors. 
If you are trying to cook things on 
a grill and you’ve forgotten your 
tongs, then all you need are two 
long sticks and you’re ready to go.

So, the next time a piece of fish 
slips fi-om the tips of jrour chop
sticks, don’t curse them as an 
antiquated and inconyenient tool. 
Recognize them as a metaphor for 
personal development, a warning 
against natural destruction and a 
bridge between cultures, leading 
toward world peace. Or at least go 
home and practioe until jrou’re 
good enou^ to use them without 
embarrassing jrourself ■

Raymond Nakamura, PfuD., is 
a third-generation Japanese 
Canadian living in '\kiricouver, 
British Columbia. He is a marine 
biologist currently at Science 
World British Colombia.
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tea andl cu
Ban-cha... kuki-cha... sen- 

cha... genmai-cha... hoji-cha... 
gyokuro... ma-cha...

T he aroma of green tea, 
particularly during 
new tea season, is 
soothing to me. Tb 

drink it is a meditative experi
ence that can warm or relax me, 
or lubricate my connections to 
my muses so that writing flows 
more mellifluously and richly. A 
day does not go by in which I do 
not partake of the cultural elixir 
that is as organically intrinsic to 
me as breathing itself.

Many of my friends and col
leagues in Japan and in the 
United States associate me with 
tea because of my play, "Ifea,” 
about the lives of five 
Japanese international 
brides who married 
Americans of diverse 
races at the end of 
World War II and 
came to live in a 
small Kansas town, an 
immigrant experience that 
is akin to my own. Moreover, 
they associate me with tea 
because of my px)em, “Green Ttea 
Girl in Orange Pekoe Country,” 
that employs green tea as a 
metaphor for my hybrid 
Japanese consciousness and 
re^ty in the “orange pekoe tea” 
context of Americana.

My relationship with tea, 
however, began long before that 
play or poem, when I was a baby

sipping green tea from a spoon 
as my immigrant Japanese 
mother fed it to me. She did it 
because drinking green tea was 
as natural a part of her exis
tence as coffee, milk, and orange 
juice often are in the American 
diet, and perhaps — as my poem 
suggests — as preventive medi
cine to preserve her culture in 
my very blood and to build up a 
resistance to the invasion of too 
much Americana. Some was 
beneficial and desired, but not 
too much. Just enough. As my 
mother watches my children 
drink green tea and prefer 
Japanese foods, she recollects 
how it was the same for her two 
dau^ters and how it made her 
say exactly what she now says 
to my toddler daughter, 
“Hontoni ne, anata wa Nihon- 
jin (iesu.” (“It’s very true, isn’t it 
so, [that] you are Japanese.”)

As early as the age of four, 
1 can remember 
sitting at my 
mother’s tea 

Dj table, the one piece of 
furniture that my 

mother insisted be 
brou#it across the Pacific on the 
12-hour ship ride that delivered 
her to an alien new land. Made 
of chestnut and lacquered with 
red and black etchings with 
ornately carved legs, it was 
round and just the right hei^t 
for people to kneel beside. My 
father placed it in fiont of the 
picture window that graced the

BY VELINA HASU HOUSTON

living room of 
our home, which 
was part of the 
new housing on 
the western bor
der of our town 
that advertised 
it would even sell 
to Orientals wth 
the encouraging 
declaration,
“Japs welcome.”

Across from 
our home was an 
expansive mead
ow that, in later years, would be 
plowed under to build more 
homes. When I was little, how
ever, it was just a meadow full of 
grass, occasional wildflowers, 
and hereford cows. My mother 
would serve scalding green tea 
in tiny porcelain cups that I 
loved to hold in my hands, along 
with various Japanese foods 
such as o-tsukemono, mak- 
Lzushi, miso shiru, yokan, and 
sometimes homemade mochi- 
manju. Nibbling on these foods 
and taking my tea in small sips 
so as not to bum my tongue, I 
watched the cows munching on 
grass and staring into space. I 
stared, too. But I had dreams.
Fierce ones, infused with green 
tea.

The tea table with Japanese 
mother and Japanese 
Amerasian ^Idren poised 
around it juxtaposed with the 
Kansas meadow and Hereford
cows was an interesting, cultur- See HOUSTON/ page 111

ally cacophonous picture. I 
think even then the difference 
struck me in a way I could not 
articulate, but felt deeply. 
America wsis outside of our 
home; inside, everything was 
diametrical. Expected behav
iors, customs, foods, smells, leg

ends and folk 
tales, and sounds 
were so distinct 
fium what I heard 
when I went to 
school. I didn’t 
have a name for it 
then because it 
was just the way 
we were, but I 
reahze now that 
how we hved was 
a manifestation of 
an organic
Japanese culture 
— innate fiom my

-----------------  mother and dehb-
erately preserved on the part of 
my protective father who possi
bly did so in order to diminish 
the angst that my mother sxif- 
fered due to her homesickness 
for Japan, which became so 
acute that she had to be hospi
talized. Perhaps my father’s act 
of preservation also was moti
vated by his desire to assuage 
his sense of guilt about taking 
my mother finm her familiar 
nation to the land of milk and 
honey that was not quite as 
sweet as its reputation claimed 
it to be.

This upbringing soaked 
Japanese culture into my being 
with an intensity that I cannot 
fully characterize. Ihis is why, 
despite the fact that I five in 
Southern California and am a 
multiracial hybrid, finm a cul
tural perspective I am more

C»EjEN TEA GIRL IN ORANGE PEKOE COUNTRY

The water is lucid liquid hilfni^^-*'
tSd pouririg over fine 
#2; t)3lhir>g, steepi . , 

bne-year-oWeyesob^
■■There is otonomi-'^'-*^ 

iperied-peacfe. 
o-tsukemonb and l^igrant 
The ivory white J# Bse mother 
stares across these d earns in awe 
at her cinnamon Am rastan chitd.

Ready for the cup, re idy for the soul, 
green tea as disciplit efor ctAtwa;
Into the teaspoMi pt wentive rnedtane, 
into the maiden chifc^ mouth. 

g.;.:^^Downde0()ihtpM lit life 
5^i^>lfidsoshelte$.:ii aneSB. deeply.

her shoes arihe:<te&j«il at
her summer WmooG miBng lhe 
pink chopsticks next to unused forks.

The hddse serene as Shikoku befefe war 
of tea aid time, j 

tte stronghold for a rage to live r 
ra sh^ mark the Amerasian life.]
She growswith every sip of t

‘Gamarilit^Jajdasai, gaman shitakudasai.
ja^all perseyere but r

The orange pekoe country dares outside.
Out of place, biltersweeL the Amerasian dares. 
Green fea girl in a land of milk and honey,

> « • tea in Bags without fine leaves to read.
" to drink the dacker brew 

sweeten the bitter troth. 
^t^^Mp^iffeient gaman to survive

the sod is in the fist

/call it their 
iwitihauta
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CXXTife
ionry(

" •--------- ’- -thecup,
and it |nto the guL
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GREAT WESTERN 

HOTELS
z': ^

Sacramento 
Expo Inn

Center of Sacramento Commerce 
Cal-Expo S C S- U- 

reasonable daily & weekly rates 
(916) 922-9833

V- y

Ridgecrest 
Heritage Inn

Closest to Naval Weapons Center 
(619) 446-6543

I'.uil H i .ootinun I'a-Mtlrnl t'.rcal Western Hotels, and long- 
iimr liuTids .mil IniMness jsMn.iale of the Nishizu Brothers, is 

irle.i.sed l<> .innnunee tfie opening of the new

BEST WESTERN 

BRANSON TOWERS HOTELS

Dana Point Harbor 
Best Western Marina Inn

Overlooking Harbor Retreat & group rates 
Meeting rooms 10-100 Near shoppit.g & restaurants 

___________________ (714) 496-1203__________________

Rancho Cucamonga 
Best Western Heritage Inn 

(909) 466-1111

Phoenix 
Royal Suites

Close to Metrocenler 
Regional Mall oft I-17

Columbia. Mo. '
Best Western Columbia

Home ol University of Missouri
(800) 362-3185

Oklahoma
Downton Tulsa Plaza 

Tulsa, OK 
(918) 585-5898 

Ramada Inn 
Norman, OK 

(405) 321-0110

Seasotp
^rettvng^

■■■

in Branson, Missouri 
LOCATION

• On the traffic-free Shepherd ot the Hills Expressway 
Across from the Wayne Newton Theater, near Shoji TaPuchi. M©i Tillis. arxJ Glen Can^rbell 

• Just minutes frorri all shows. Silver Dollar City, Taneyconx) afxJ Table Rock Lakes

AMENITIES
•Satellite TV/HBO 

• IrxJoor pool arx3 spa 
• Complirr>entafy Continental breakfast 

• Ozark Cafe featunng Ameocan breakfast
• Gues^ laundry and game r(x>m
• Meeting and banquet faalities

RESERVATIONS; Individual and Group 417-336-4500 
USA and Canada 800-683-1122

CH'FJSn^MJAS 
^9^ A

!Hym^'9{E‘W'yEAX

TVCO
Indusinai • Commercial • Hotels • Mobile Panes

TRICO Trading Company Inc 
6855 Western Avenue, Suite N 

Buena Park, CA 90621 
(714) 522-7253 

Fax (714) 522-7258
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PHONE 714/522-2864

6586 BEACH BLVD. 
BUENA PARK CALIF. 90621

WE DELIVER, CUT KEYS, KEY LOCKSETS, MILLING 
AND MANY OTHER SERVICES

‘We Love to Help.’

VESTMONT REALTY 
WESTCREEK

CORPORAHON

Sacramento 
Expo Inn

Center of Sacramento Commerce ' 
Cal-Expo £ C^L.

(916) 922-9833

^/^oumtmon ^&az(v fffhtel
Tulsa, Oklahoma 

800-98f-f010

rSHANSONl
TOWERS

REST VESTEJtn 
Kransoa Towns 

Branson, nbsoni 
80(k€83-ll22

CohimUa.no.
Best Western CohnnUa Inn 
Hohm of the Unlveisily of 

Pfissonif 
573-474-6161
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JERRY LEONARD. C.L.U. 

INSURANCE SERVICES INC.
CREATIVE USES OF LIFE INSURANCE 

TO FUND BUSINESS AND FAMILY NEEDS

(310) 791 - 8444
25500 FIAWTHORNE BLVD., SUITE 2130, 

TORRANCE, CA 90505-6828

Season’s Greetings 
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Zuma Business P£irks 
6910 Oslo Circle, Suite 206 
Buena Park, CA 90621 
Telephone (714) 670-0537

Henry Nishizu

Thomson & Nelson
A PnortSSIONAL LAW couporation 

ISIII EAST WHITTIER BOULEVARD, SUITE AOO 
WHITTIEH, CALIFORNIA 00003-2109

ALEXANDER D. THOMSON 
JOHN G. NELSON

TELEPHONE 
(562) 945-3536 
(714) 680-0674

TELECOPIER 
(562) 693-2866

Rest 1/lrishes 
for the 

Holidays

MARTIN
and

FAITH
ONO

and FAMILY

Whittrr, Qitomici

SEASON’S GREETINGS
Orange County

Japanese Ameiican 
Association

JACK H. NAITO

OCJAA

14151 Newport Ave . Suile 200 
Tusiin. CA 92680

‘'1/

Tel; (714) 730-3779 
Fax (714) 730-3938

SBL7 Group, Inc.
Reml Estate Development Sc Investment

Jack H. Naito
OtMirman

SOS S. Mfc Jlee/ Drrie, SuUc 100, SntMm Hfe 31S07
TBL: ISSOSaO • »Ut (7J4) MS-4MS

Health, Wealth. & Happiness To All !!!

L. Kurtis Nakagawa
Pi . I i . I ^ ^

\U-:( Mf/p Vn(. £,<-'^(,1 Vn.-; (';T<.7r

101 S K' - • B 
S 220 
P.O B • 397 
r , CA 92370

■■14.52S 2TC 
■14-52S-:409 FAX

Lie r--059320G

INOUT

CcT^ P4ik Aaonav

KEM€TH K. MOOYE
CPA

tNCm. SH1VEL7 & LONGTIN 
230a^ Avenrt)(3eo Conoto
Surre’IO
LOpurxj His. CA <72653

f AX (<74(7)56/^137 
f .mor/ com

hairdressers

ANN OKAZAKI
12103 BrookhursI St 

Gafrten Grove CA 92640

(714) 530-4520

A HAPPY NEW YEAR

K.AOISAI CMIB. llXi'.
JACK H. NAITO

President
C/0 NEW GARDENA HOTEL 

1641 W. Redondo Beach Blvd. #10 
Gardena, CA 90247 
'Ihl: (714) 283-8880

* ♦ ^
HAPPY HOLIDAYS

FRANK JOAN KAWASE 
lENNiFLR KRISHNA

BREA,CA

PHO-MSism
Sittm

M. Donald Nag.ii
President

A E>vision of Nagai-lto Entetpnses, Inc. 
lOI S. Kraemcr Blvd.. Suite 206. Placentia, CA 92870 

Phone:(714)572-8380 Fax:(714)572-8382

waks^r

rsenriiiflfliTT]
Sd

Cente^^^
• Santa Monica - Unit I

1 Locked facility providing skilled nursing care lor the
I ambulatory Alzheimer's and residents with related 

dementia diagnoses.

• Santa Monica - Unit II
I Medkare certWed skilled nursing facility providing 

comprehensiva long term and rehabilitative services 
such as orthopadk: rehabilitation, NG/G • Tube feeding, 
bowel and bladder training for incontinents, tracheotomy 

' care, decubitus care and physical. occupMional and 
■ spe^ therapy.

I 2250 29TH ST, SANTA MONICA, CA 90405 
(310) 450-7694

ij
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BY SACHI SEKO

ertain times and 
m 1 places on the land- 
■ scapes of the heart

t belong irrevocably to 
a particular person. 

It is not only that he or she has 
staked a legitimate claim to 
these times and places but that, 
in a demonstration of uncom
mon grace or plain common 
sense, the rest of us have yield
ed any proprietary interest we 
may have harbored.

Armed with such authority, 
my grandmother ruled the 
kitchen of my California child
hood. She was built debcately, 
but had extraordinarily strong 
hsmds. Each winter, as the New 
Year approaches, I am reminded 
of grandmother’s intense and 
animated preparations. In those 
days, before the war — the last 
great war — salesmen came to 
homes, bringing samples not 
only of foodstufis, but also small 
kitchen appliances and crockery 
— even bottles of ointment and 
herbal oires. Grandmother took 
her time examining all proffered 
products, turning them toward 
the light, feeling and smeUing 
them. Sometimes encouraged to 
take a taste, if an item failed the 
test, she spit the offending food 
into the palm of her hand, closed 
her eyes and wrinkled her nose 
in distaste. Only the finest 
ingredients were purchased 
because practicing economy in 
the preparation of food is repre
hensible to an excellent cook. 
Grandmother was also encour
aged and generously subsidized 
in embracing this culinary creed 
by grandfather’s gambling win
nings.

Frequently, trucks stopped at 
the comer to peddle vegetables 
or fish, for that was the way 
things used to be sold, fiieshly 
harvested from farms or caught 
daily fium the ocean. It was 
exciting to hear the honking of 
the trucks’ horns, each with its 
identifiable sound, an'd to join

the stream of women and young 
children rushing toward the cor
ner. Grandmother often selected 
a fish fium a bucket and slapped 
it on the truck’s cutting boaird to 
certify its fi^hness. Early on, 1 
was warned not to offer any fur
ther opinions or to ask any 
questions of the fish p'.d- 
dler. It seems that one 
day, while still too 
young for school, in a 
piercingly clear 
child’s voice, I had 
ordered the poor 
man, “Don’t sell us 
any fish tails. We 
don’t want them.” 
Embarrassed, my 
mother clasped her 
hand over my mouth 
and yanked me 
home. But later that 
night, 1 heard the 
adults repeating the 
story and laughing.

A s my grandmother and 
mother began prepara- 

^ ^ tions for the holiday 
cooking, all sorts of metal uten
sils were brought from the 
pantry together with an enor
mous collection of ingredients. 
The smells of soy sauce and 
vinegar permeated the house. 
Baskets of lemons were 
squeezed for grandmother’s spe
cialty, saba (mackerel) sushi. 
And above the pounds of beating 
and scraping, grating and slic
ing, the voices of women could 
be heard; snatches of conversa
tions punctuated by laughter. 
When grandmother worked 
alone, she hummed or sang 
songs she had learned as a child 
in Japan. She spoke no English, 
but I fhink she understood more 
than she let on. I know she did. 
Time was when I knew those 
Japanese songs too, but now 1 
can retrieve only a stray chord 
or a loose lyric. And if music 
came in colors, grandmother’s 
songs were cast in sepia with a

haunting sadness, almost a 
yearning, elusive and mysteri
ous to my childish ears.

The women often paused to 
taste the food as they cooked. 
Grandmother never wrote

recipes down, although she fie- 
quently recited them fium mem
ory for other women. She 
advised them to adjust the sea
sonings to their individual taste. 
Cooking is an art form that 
invites creativity and imagina
tion. 'The best cooks I know do 
not depend on precise measure
ments, preferring to flavor food 
with a dash of daring. Most of us 
usually cook at a level of medi- 
ocnty, indicative of our abilities 
and attitudes in general. Only a 
few elevate food preparation 
and presentation consistently to 
the position of respect it 
deserves as an artistic explo
sion. Grandmother was a 
kitchen artist.

She could cook anything emd 
she did it better than anyone 
else. After the large variety of 
foods were set on the dining 
table and nearby buffet, with 
extras laid aside in the kitchen 
and pantry, she surveyed the 
ample display with satisfaction.

placing her hands on her nar
row hips, exclaiming, “There ” 1 
know it all fium memory, the 
gesture, the exclamation of sat
isfaction. She even said it after 

boiling a batch of 
clothes starch from 
her secret nee 

recipe. We children 
watched with dread as 

grandmother stirred 
the pot, occasionally 

lifting the ladle to 
check the consis
tency of the clear 
concoction. We 
knew it would lx- 
used in the last 
rinse of our cotton 
clothes. Every 
morning, my

younger siblings 
could be heard rub
bing the starch fium 

their collars, sleeves 
and hems, contradicting 

my mother’s idea of appropn- 
ate dress. I refused to succumb 
to such chicanery and was 
therefore launched early into a 
career of lifetime martyrdom.

Grandmother was oblivious to 
controlling the amount or vari
ety of food she prepared. Her 
great pleasure was ^tting eiftra 
places at the tabk for invited or 
unexpected gurats. Years later, 
when I passed fixim being a 
child to a woman, I was often 
stopped by strangers who said 
they had dined in my Childhood 
home. Did I remember them? 
No, I had to confess, without 
being facetious; that all our 
guests looked alike to me then. 
Nevertheless, I said, grand
mother would have been 
pleased to know her hospitality 
and generosity'Vere remem
bered ever so long afterwards 
And often, these strangers said 
that grandmother^ dinner had 
been their ultimate epicurean 
experience. Years later, in camp,

Sm SEKO/page 20
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Season’s 6rcctings to the 
San mateo rukkd community

As The TWO /MRS Of ouiT co-pnestdency ane cowing to a 
close, we sinceRfl/ appuccuiTe youv. genenous suppoKT, 
pniendship and conniikuTions op nox and woney. We look 
poKwand to 1999 as we conrinue to pnoware The JACL 
EducaTTon CukkicuIuw. We inme you to arrend any op 
OUR weemgs which ane held on The 1st and Snd 
Wednesdays op eveny monrhj We encounage you to pan- 
TicipaTe in our evenrs and to iecowe avRe involved wnh 
The cowwuniTy cenTeR. /'
BesT wishes duRing The holiday season and The cowing 
new yean.

Cnaig Icbiuji • Ted Yaaagishi
Co-PResidems

S7\n mTJ-CGO

San Mateo JACL
AU addresses: San Mateo. CA 944-

FUJIH, Jack & jean --- ---- --------------------- 135 N. Idaho St (01)
FUJITA Roy S Jean____
FUKINO, Klngo Yaeko — 
HIRAKI, Henry & Yasuko..
HONGO, Helen..............
IMADA Howards Sue....
IMAZUMl, Mlyeko .

...__2016 Kehoe Ave (03) 
,J20 Peninsula Ave (Oil
..... 519 S Idaho St (02)

-.1715 Eleanor Dr (02) 
,.1612 Da (01)

...336 San Antonio Ave (01)
ICAMIMOTO, Masako—.......................... ...343 San Antonio Ave (01)
KARIYA Harue..... .........................................J06 Murphy Dr (021
KATO, Roy S Grayce....................................... 1636 Celeste Dr (02)
KITAGAWA Takeo..
MORI, Toshiko....
OEATA Taka'i'i
OGAWA Shizuko... 
OTO.Jane .
PARMA Gary...........
SHIN, Roy S Lucy......
SUZUKI, Bachi..........
TABATA Shizu..

....... ION Humboldt St (01)

.........

TAKAHASHI, Toshiko............
TANAKATSLIO, Virginia......
TANOIYE, Jim S Frances.......
WATANABE, Kimi S Masaru...
YAMASHrTA FutmkoSKeiko . 
YUMOTO, Vickie..

...2911 Alameda De LasPulgas (03)

.......... .'... ..419 S Fremont St (02)

................... 1310Ashwood(02)

............2275 Alegheny Way (02)

................... 2242 Ensenada (03)

.............. .....614 E 16th Ave (02)
................330 N Fremont St (Oil
...............311 N Delaware St (01)

Elsewhere in California
BLAIR, Hisako.............473 Cork Harbour Cir, Redwood Shores 94065
ENOMOTO, Roz S John....................3710 Tnpp Rd, Woodside 94062
FUJITA Sam..... .......................... 1561 HarborBlvd, Belmont 94002
HAMACHI, Bette.............. .......345 Middlefteld Rd, Menlo Park 94025
HAMAMOTO, May............................. 1202 North Rd, Belmont 94002
HARAGUCHI, Kazuo S Tatsue..........321 Trysail Ct, Foster City 94404
HIRABAYASHl, Nancy............................278 Holly Ave, So S.F. 94080
KUBOTA Mary.............................. 1618 Prospect St, Belmont 94002
MISKOW, Chlmi........ .............163 Flying Mist Isle, Foster City 94404
NISHIO,Dan&Thuy . .190 Flying Cloud Isle, Foster City 94404
NODA Mrs Akiko& Mike......................... ----- --------------------
OKANO, Nobue iKlyoshl........... ..J60 Bramble Ct. Foster City 94404
OKINO, Minoru & Edith................2808 Wakefield Dr. Belmont 94002
OMl,Eugenes Doris.. 
SUZAKI,Aklyoshi&Aiiiy..
TAK.AO, Sueko-----------
YOSHIOKA James--------

....1124 Truman St, Redwood City 94061
___ 1127 Polynesia Dr, Foster City 94404
........_821 Comet Dr, Foster City 94404
_____1401 Ralston Ave, Belmont 94002

Buklingam Orrici 
1887 El Camino Riai 
8uiLiNGAMr 
Caiifoinia yaolo 
850 497 3<54 
Fai 450 493 3048

TAKAHASHI^MARKET
panese. Asian and 
ivraiian Grocen«

221 So. Clamnont St 
San Mateo. CA 94401-3322 

phone; (650) 34W)394

e mail tmarket@aol-«nn 
www.menehune com/takahashi

Monday thro Saturday 9AM-6PM

sashimi ■ sushi - bento lunch • sliced Sukiyaki beef 
fresh produce • chaniu bau - poi • lau lau • kalua pig

NEW VARIETY 
NEW CROP

DEVELOPED BY KODA FARMS, INC.
80 lbs. 
50 lbs.

20 lbs. 
10 lbs, 
5 lbs.

KOKUHO
ROSE®

Looks Good 
Cooks Good 
Tastes Gexsd

NOMUR-A gr COMPANY, INC. 
40 Broderick Rd., Burlingame, CA 

Q40I0

r-
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SAN MATEO JACL
1998 Board of Directors )

Craig Ichiuji ...................................Co-President
Ted Yamagishi.................................Co-President
Margaret Abe-Koga .................. VP Membership
Hiro Arima...........................Treasurer (1st half)
April Smith.......................... Treasurer (2nd half)
George Dcuu .............................. VP Scholarship
Mary Jo Kub^ta-Arcaresc............. VP Education
Alien Sakamoto............................Past President
NoellKnboU .........................................Director
Lori Low .-............................J^ewslctter/EHreclor
C^wrine Motoyama ...............................Director
D^I'^akatani ..........  Director
Steve Okamoto.......................................Director
Naomi Patridge.......................................Director

FOSTER CITY SERVICENTER

Gordon Tsukamoto 
Manager

sot Foster Oty Bvd. 
Foster City. CA 94404

ph (650) 345-6500 
Fas (650) 3464)122

NOELL K. KUBOTA
ATTORNEY AT LAW

LAW*OFFICES OF 
KUBOTA & CONSTANTINO 

FAX (415) 579-7445

433 AlftPOWi BLVQ 
bUTTE 323

BURUNQAME. CA 94010 
(415) 579-7535

54
ALLECRA

ALLEGRA
PRINT & IMAGING

www.allegranet.com

Servicing the Entire Peninsula

(650) 358-9702
358-8685 / Fax 358-9420 

1157 Chess Drive 
Foster City

Complete Printing, Copying, Binding, 
and Digital Printing

• Free Pick-up & Delivery with $100 Order •

- -- - — —

Ocean Colony! The most prestigious community on the Coastside Is' 
a 278 acre planned unit development, nestled in and around the 
famous Half Moon Bay Golf Links, an 18 hole championship golf 
course rated #1 In the top 5 golf courses In the Bay Area. The Colony 
Club complex with its indoor AAU size pool, health club with a myriad 
of activities, plus 6 adjoining tennis courts, provides year-round recre
ation for every member of the family. Ocean Colony offers an array of 
quality, NEW and resale homes, townhouses and condominiums, 
including trim Cape Cods, stately manor houses 8t rambling ranches - 
all located within minutes of virtually any point in the San Francisco 
Bay Area. Most are either on, or enjoy views of the golf course and If s 
only a short walk to the beach. O^ean Colony is swept by ocean breezes 
throughout the year and is protected by a 24 hour manned security gate. 
Prices range from S207,(XX) to $1,0(X),(XX).

So the secret is out - learn the rest - caB ot write for our full 
color brochure and informatfon packet. 
http:/Ainii!Wjalnfonatcomtecaan_colony _

k^

Ocean Colony Realty
Zm Faimjr Drive • Hdr Mona «•;, CA 94419

(415) 726-9031

http://www.menehune
http://www.allegranet.com
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I recall a group of Nisei saying 
they would give anything for 
one more piece of grandmother’s 
saba sushi — not prime rib or 
steaks.

F^ ood was often shared with 
fHends or neighbors. 
Grandmother always 

encouraged my mother to add 
more to each platter, reminding 
her of the size of some families. 
Days later, the plates would be 
returned in the Japanese way, 
containing a small token of 
appreciation. For many, those 
were lean, mean times, 
although 1 did not know it. So 
some of the plates were 
returned bearing a few kitchen 
matches. The first time it hap
pened, I laughed and reminded 
grandmother that we already 
had boxes of matches. And what 
a silly thing for anyone to give 
us, I said, mistakenly believing 
she would share my mirth.

Grandmother was usually never 
one for discipline, but she 
slapf>ed my wrist with her 
strong, small hand and said, 
“You talk too much, especially 
when you don’t know anything.” 
In this, which would have been 
her 130th yeat, I still recoil from 
that memory of the stinging 
rebuke that cut to the core of my 
being.

An occasional transient was 
also the recipient of gr^dmoth- 
er’s kindness. During the 
depression years, strangers 
knocked on the screen of the 
porch which adjoined the 
kitchen. They were all white 
men, none of color, traveling 
someplace in search of jobs. All 
of them were poor and hungry. 
Observing grandmother reach
ing to unlock the screen door, 1 
tugged at the back of her apron 
in warning because 1 was afraid 
In addition to having heard all 
the horror stories about 
strangers, I had a very active 
imagination. In the kitchen, 
grandmother provided soap and 
a fresh towel, motioning the

stranger toward the sink. After 
instructing me to set the table, 
grandmother proceeded to cook 
breakfast for the guest. She 
served him the iden
tical food that 
grandfather ate.
She also filled 
a sack v.nth 
sandwich
es and 
fruit 
When the 
nameless
person tried to thank her as he 
rose to leave, grandmother 
smiled emgmatically and raised 
her small, strong hand. The sig
nificance of the gesture eluded 
me, but from the stranger’s nod 
and smile, I knew some human 
transaction had occurred at the 
very highest level. It had every
thing to do wnth food and it had 
nothiiig to do with faod.

After the guest’s departure, 
the door was latched and grand
mother cleared the table and 
filled the sink wth hot, soapy 
water. I took my place by her 
side and dned the dishes and

utensils, taking care with each 
piece, hoping to earn her 
approval. Sometimes I won
dered about the strangers and 

where they came from and 
where - they went 
Grandmother never dis

cussed these unexpect
ed guests with me, 

but often I saw her 
looking through 
the kitchen win
dow over the sink, 

toward the path 
where they disappeared, as she 
hummed a song, colored m 
sepia, evoking emotions too 
deep for me. ■

Sachi Seko’s prose has 
appeared in the pages of the 
Pacific Citizen since the so 
called “Resettlement era of the 
late '40s" when she wrote from 
Minnesota. She later settled 
down in Salt Lake City ri 
“Happy Valley,” which was the 
riame of her column.

HISASHI YONEYA
Vice President 
Manager

San Mateo Main Office

390 South El Camino Real 
San Mateo, CA 94402 
(650) 548-6788 
Fax (650) 344-6663

Bank of Tokyo Mitsubishi Group

UNION
BANK OF 

CALIFORNIA

MJ. Murphy/^Associates
CERTIFIED PUBLIC ACCOUNTANTS

675 Manners Island Blvd , Suite 107 
San Mateo, CA 94404

Wishing you Happy Holidays From 

Hank Obayashi and

(£>
O
00

A Season's Greeting A 
^ from ^

BAY CITY FLOWER 
COMPANY

Grower ■ Shipper 
National Distributor

POTTED PLANTS OF DISTINCTION

hana bay flowers^^M
Bringing beauty to life,

P.O. BOX 186 Half Moon Bay 
(415) 726-5535

MARVIN S. KOBORI, D.D.S.
A PHOFESSIONAL COnPOHATlON

BY APPOINTMENT ONLY 
MONDAY - FRIDAY

PARK MALL SHOPPING CENTER 
1031 TERRA NOVA BLVD 

PACIFICA. CA 94044

(650) 359-1463

SeasbtpOBorp , ^ I—

(bS0)b9? 8410 BUSINESS 
(6b0) 794 4944 VOlCF MAU 
(650)692 ifelOfAX

Jamee Barienboe
Broker Associate 
Realtor ®
coLouieu.
BANKeRO

Residential Brokerage 
130 SO EL CAMINO REAL 
MILLBRAE, CA 94030

y Owned & Operated Member ol CoJdwel Banker Real Estate Corp

Happy Holidays

NAOMI PATRIDGE

CITY OF HALF MOON BAY 
901 Main It. F.O Box 

HAi.r MOON Bat. Ca(.ifohn«a tAOIt
{* I 5l 736 6270 

FAE (4ISi 72B-a3Be

Season's (greetings

TugaK. t SHta, (D.tDS.
imdL'XiTEihfnsTjay 

1740 'pow wpix sum. 7
•mxLPHgmoi csi 9401CH522 

(650)697-3538

SHOPPING FOR 
THE BEST RATES?

Ten calls lo ten 
banks will giva you 
ten different rates. 
One call la us will 
give you all your 
options.

Call today lor a 
flee loan consultation.

Ted YamagishI 
Red Estate Loans

WE TAKE THE 
WORK OUT OF 
FINDING A LOAN" 
(650) 579-2600

HmaoMrtiBiaCais

UI9 BURLINGAME AV »■

smj
AACP, Inc.
Asian Amarican Books

234 Mai. StTMt, r.O. S»» 15.7 
S» tUtoo. CA S444<-0»2

(ssei S4»NM 1 lasoi .74-2242
PAXl|SB0|a4»<T11

FLORENCE M. HOMCO
PBESIOOfrOf THE8OARD 

GENERAL aANAGER

A
•MOetANC^

STATl FARM MSURAMCC COMPANIES 
HOME OFFIceS: BLOOMtWTON, ILLINOIS

CRAIG H. ICHIUJI
Agml

16 N. San Mateo Drive 
San Mateo, ©a 94401 
(Near Mills Hospital) (650) 342-8857

ItjOMTHjWgrew^imfim
KaaNaknaoU

Haatw

1496 OU Hwy.. CUifinuM 940101701
TtUpMu (6S0) 942-S302



Happy Holidays 

Jrank <& Karen /Jishio
Samfo ft Sayo

ktfflo
15274W. AMon 

Kwman, CA 93630

fteaton’t §reetlng»l 
Ken, Aillne, Lynne, 

Dnvtdftfodl 
Yokota

Fresno. CA

H«»py mem Venl
Frank and Janet 

Leslie, Kenny fc Bradley

Tunura

ZPANqU
»96N.WatA«e.
FfcaaCA9T7i4 
(»9) 431-2625

GROCERIES • ASIAN FOODS • IMPORTED GIFTWARE

CenmaL Fish Co,
FISH ~ Retail and Wholesale

Mks. Ahna Yokoan
1535 Kern Street

(209) 237^2049 Fresno, CalHomia 93706

rit|>p9 fSoUOays
Norlo & Helen 
TAKAyAMA
6447 N. Deino 

Fresno, CA 93711

HAprrnouoAn

DR.andMRS.jAMES K. 
TAKEDA

Mike A Karen
S67I H. Pabn

Frvsne. ZX 937(M

Merry Chrtstmas 
from

Larry, Diane & Marissa

Honda

BtaWiiha

Dr. Clayton 
KODAMA

2816 N. Blackstone 
Fresno, CA 93703

Season's (rcdiigs from

The Ben man Family
Rfdk, Cbenyl. Jessica ft Johanna

kiko HO^Al
GUARANTEED FRESH , 

& Fine Japanese Giftware

Larry and Lorrie Yamada
1421 Kern Street 

Fresno, California 93706 
(559) 266-5480 • 1-800-633-5585

5earon t (^r-eetings-

Ernest W. Kazato, M.D. 
and

Carolyn Sakauye, M.D.

1360 E Herndon Ave #301 
Fresno, CA 93720

SB^Speedy,
for all your printing and copying needs

Sheiian & Glenn Hamamoto
Owners

5102 N. West Ave. • Fresno, CA 93711 
(209) 432-2484 • FAX (209) 432-7658

—Eat Fresh for Health—

Sunnysid© Packing Company
SELWA CAUFORNIA

DISTRIBUTORS OF
CAUFORNIA GRAPES, FRUITS & VEGETABLES 

SINCE 1948

Fred Y. Hkosuno • Stuart Hirosurci

Happy Holidays ^ p, ^
Omedeto! vice President and Dean

Student Affairs
Joyal Administration Building, 262 
5150 North Maple Avenue.M/S 67 
Fresno, California 93740-8026

CALIFORNIA
STATE

UNIVERSITY,
FRESNO

(209) 278-2541 
Fax (209) 278-7276 
judy.sakald O csufresno.edu

Reason's ^reeiJjigs

Ray & Grace Arifuku

rmm
Electronic Service Center

2745 W. Shaw. »111 - Fresno. CA 937 
(209) 221-9301, 9302 
FAX (209) 221-9303

WARRANTY AND OUT OF WARRANTY REPAIRS OF: 
TV AND PROJECTION TV SETS, VIDEO RECORDERS, 
CAMCORDERS, STEREOS, MICROWAVE OVENS AND 

AUTO STEREOS
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Sea4o«'i (^cctut^ cutti 'Scit IVuitoi A

United Markel^lnc.
1665 E. El Mome Way / 1010 N. Alia Ave.

Diniiba, CA 93618____________
DH. AND WRS. GORDON NAGATA 

M1CH6LE& KEITH

Cutler Rexall Pharmacy
(209) 528-4791

40655 Road 128, Cutler, Calif. 93615
nappy Holidays

©OCGQfm
u s©.

441 w Tulare Si 
Oimjba. CA 93618 

Tel 591-4485

SEASON’S GREETINGS!

1ULARE COUNTY JACL
'Dinuba

“HAVE aOUR doctor CALL US"
175 North K Street, Dinuba, CA 93618 

591-3421
Gerry Nagata (iary Niino

1

‘HoMv9BRETT. NORTHtNGTON 
PRESIDENT

BRET'S AUTO CENTER Bus Pr>one (209) 591-5000
1500 W El Monte Way FAX (209) 591-8809
Dinuba. CA 93618 Toll Free (800) 559-BRET

Season’s Greetings

CENTRAL 

CALIFORNIA 

DISTRICT 

COUN( IL

Clovis DLLtiNO 

Fowlkk Fklsno 

Livinostonmlkcld 

F,«klilk Klcdlly
SltNOtK §LLM)I
TyiJKL County

Regional Office 
1713 Tulare St. #133 

Fresno, CA 93721 
(209) 486.6815

Patricia Tsai Tom, Regional Director

Season’s Q/teetings
DELANO JACL
DELANO, CA 93215

A7'HCSani ..................................................-................I517rihl"
UTASO. Joe 4 Tosni ..................... ........ ....—..... 722 Randolpn
kONO, Talashj & ( hikako, Mansa. Douglas ......................454 9ih ai.
\ AGsr AM. Ben & L|m Seana. David. KeUy. Paul ..............PC Bov s, i
NA(,4TAM.Ed&Mltzl ............................................. 17196 Avf.'l
OkISO Saburti .............................................................1820 klbam V
TkkAKl Masaru .......................................1618 Belmoni V

BAKERSHELD, CA
kWWUI Tom&Haisumi ..................... 604 Quad Park Ci'Hi.-.
SHIM(K,\W. Ben & Suzanne. Rian.............. 12616 Benbrook PI 91 ii,

AND ELSEHTIERE, CA
WuSTAM. Jim & Belt! 11928 Canendge Rd. San Diego
N4LATAM Scon 4 Sharon, kate

CO 11928 Canendge Rd. San Diego j_;v 
\ V.ATAM, Ron 4 kjis. Morgan

131 i Danielson Rd. Sah> ^ Barbara ' i r (■ 
SHORT kfitb 4 Sandi. lundsai, Ausim

............... 13676 Spnjce Ln. Powav i.cj

Season's (greetings

KOMOTO PHARMACY
Brian. Mary, Kevin & Lisa Komolo

lo: 7 ELLINGTON ST., DELANO, CA 9321.'^ 
(805) 725-9489

Dr and Mrs

Richard Asahni
ERIC. TARA and JILL 

1625 W Escalon 
FresfK), Calif 93711

Season's Greetings!

Ih. L Itftt Kt4»K»
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Rtnio. Ca

Seuon's Gnetiogs

Mich and June 
Toshiyiiki

Nobuo & Aya

Mori
Ted & Ann 

Howard & Kelli 
Daniel & Allison

J623 N 8Ui Sl Pre»o. CA 93726

Ken and Bea
TSUTSUI

Brad, Greg & Liane 
125 E. Barstow 

Fresno, CA 93710

Peace and Goodwill
Izoffli and Barbara 

Tanigacbi
738 E Tanogo Woy 

Fresno, CA 93710-5439

Haopy HofcBys' 
Sam & Diaaa Kodama

Clayton, Kfvin & Stacev 
6383 N. 11th Si 

Fresno, Calif. 93710

Happy Holfdaye

WillyS^LIiySuda
4821 E. Harvard Ave 

Fresno, CA 93702

Shinnen Omedeto

Day and Hiro 
KUSAKAI 

4982 W Fir Ave. 
Fresno, CA 93722

Fresno Muffler Service 
2115 "H- street at Divisadero 

Fresno, Calif. 93721 
Telephone: 266-7076

Mas Yamamoto

Holiday Best Wishes

JIN&TOMIKO
ISHIKAWA
3589 E. Jefferson 

Fresno, CA 93725

Season's Qreetings 
Frankliri Lucia 

Gavin and Magaret 
NG

Fresno, CA

Happy Holidays
Morgan Stanley Dean Witter 

lanel 4 Andrew Carrigan 
Kylie & Kecjne 

Mary 4 Rav Urushima

Year End Greetings
Olive Veterinary Hospital 

OnoH.ANncySuda 
MidiKl DVM * Dcbonh RN 

4«n E Olive, Fresno. CA 93702

S*o*W ,

Smtm'i
Bob&Cassie

Tsubota
3490-BC«ik Azul 

Uguaa HilU, CA 92653

HAPPY HOUDAYS from
I

Alex, Roberta, 
Russell & Alison 

ARAKI

Takashi & Nae 
MORTTA

5162 N. Biola Ave. 
Fresno, CA 93722

tw 008 FAMOUS 
•CHINESE SMORGIE' 
SerseYouiMlI—
Ear A1 You Want 
banquet facilities

LORETTA WONQ
1663 Fulton St. Fresno • 237-4722

Season's Greetings
Kent, Joyce,

Kent Jr fie Toshia Ann Yamaguchi

Happy Holidays

George & Doris Nii
1174W.Moms 

Fresno, Calif. 93711

Season's Greetings

Toshiko Kamikawa
6117 N. Hazel 

FYesno, CA 93711

lf>00W Shaw Ave , Suilf ^04 
Fretno. CA93711

O

HoMa/ Credit 
Dr. Hidekl Dick Shimacb 

Fusako Shimada 
12569 AuberryRoad 

Clovis. CA 93611-9601
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BEST WISHES 

FOR A HAF>PY NEW YEAR

RENGE
PHARMACY

NOBUO AND 
MELVIN RENGE

833 F St.
Fresno, CA 93708
Phone; 264-2808

Seoson's Oraefings

FRESNO CHAPTER 

JACL

AAiolidt^yti 
Frank, Darlene, Kelly 
& Ryan Hashimoto

(2IM1) JJJStkk.
FAX (iMW) -m

R Mail ulr^imivnsaliiilr i <tin

UNIVERSAL TITLE CO
For All Your EscrOiv and Title Needs

JUDIE BROWN
Certified Senior Escrow Officer 

Advisory Escrow Officer

M locMiont Mrving L A.. VaMurs, Ovwtgc. 
*•" Ri««rMda. S*n Dlnjo «n4 ftmno

happy HOLIDAYS
From All Of Us At

UNION BANK OF CALIFORNIA

Glenn A. Ota
Vice PrMident - invMimentt
Financial Comuitani

SmithBarney 20M1-6900 • a00«4O44«5

i^T SMITH BARNEY fNC
S2S0 North Palm Avenue 
Suite 302
Fretno. CA 93704-2213 
FAX 20M38-470S

Cedar Sl Herndon Office Oavis Office 

Fashion Fair Office Fresno Downtbwn Office 

Shaw i Marks Office SunnysUe Office



I got your itinerary and e-mail 
today. But we can’t leave until 
9118 a.m. (as early as we want). I 
have to work on^9117. Love, 
Penny.

y brother’s 
—I ^ wife, and I have
been furiously e-mailing back 
and forth to firm up plans for a 
trip to the Southwest. No one else 
1 know could work until the eve of 
a two-week trip, but I know from 
other instances that she and my 
brother Jay will have all the 
details pinned down by ground 
zero. And there is plenty to do:

. arranging for her work replace
ment, for the care of her mother, 
their dogs and tiieir vast garden 
as well as getting stuff together 
for the trip. Penny’s mother, who 
lives with them, suffers from 
Alzheimer’s. Jay, now retired, 
takes over the caregiving Eind the 
multitude of homekeeping tasks 
by day.

My husband Shi and 1 had 
been talking with J and P for 
years about taking a trip together. 
We Like each other a lot and agree 
that in our dotage (ours, not 
theirs) we need to spend more 
time together. But a trip always 
seemed a distant prospect, over 
the horizon even, given our oblig
ations. It isn’t as tough for S and 
me to wrench ourselves away as it 
is for them, but there’s always 
something: painting the house, 
trimming trees, my community 
activities, and trying to parcel out 
time for writing.

'Then one day. Jay says in his 
inimitable fashion: “Shit. Let’s do 
it.” And, like that, we clear our 
calendars, find friends and family 
to oversee things, and make the 
trip happen.

All the places 
you listed sound 
neat, except 
Needles. Re: visits 
with friends of the 
family, Jay says 
leave it to you.

Since Fve been 
assigned to plot
ting the itinerary,
I track a plan. We 
start from Qjai (near Santa 
Barbara)^ where Jay and Penny 
live, travel northeastward for 
stops at Hoover Dam, Las Vegas, 
Grand Canyon, make a pit sto^ at 
the Four (5omers, then to Mesa 
Verde and almost due east across 
southern Ck)lorado to walk the 
Great Sand Dunes, throu^ to 
Bl^ca .(Jay’s birthplace), on to 
Amache (where Jav, Shi and I

were suminarily shunt- 
ed during The War) at 
the southeast comer. 

The camp becomes the 
pivotal point from 
where we will turn 
and travel southwest- 

ward through New 
Mexico — a day at 

Taos, two in Santa Fe, on 
further west to Albuquerque, 
then to Needles, Cahf, before 
crossing the Mojave for home.

I am glad to know that large- 
hearted Permy, blue-eyed, copper
haired, finds this itinerary “neat,” 
strewn as itjs with jetsam from a 
past of which she has had no 
part. But she is right: there 
seems to be no there in Needles. I 
cancel it. And given 
the option, I put a 
circle around
Albuquer- que on 
the map for a visit 
with the 'Tbgami’s, 
old family friends of 
ours (Jay’s and 
mine).

We aren’t worried 
about getting along.
Remember, you stayed here a 
week, a/id we didn’t fight once. 
Not to worry.

Well, Fm not worried about 
getting into a foursome debacle of 
Who’s Afraid of Vu-ginia Woolf 
proportions, but I mention tliat 
friends and family have cau
tioned: “Two weeks of being 
together all day long, crowded for 
long periods in the van, sleeping 
in the same room, in some cases, 
and sightseeing, can be ‘difficult 
and challenging.’ ”

Weeks later, in Ojai, Shi and 
Jay have neatly crammed a rent
ed 'Ibyota Previa van with an ice
box camp stove, cooking/eating 
equipment, two boxes piled high 
with food, a rice-cooker, electric 

coffee pot. Penny’s 
first aid kit (a plas
tic box the size of 
carry-on luggagf, I 
swear) plus a case of 
wine, all of which 
takes iq} more space 
than our luggage.

But these provi
sions turn out to be 
inspired. Early on, 

/we establish the ritual of toasting 
each other with a glass of wine 
accompanied by snacks after a 
day of touring. It relaxes the tired 
drivers (J and P) and marics out 
time for us to “connect,” to 
recount the day and to plan the 
next. And tl^ “home-cooked” 
meals are to become welcome 
changes from the cholesterol
laden fare we allow ourselves to

indulge in, fiom high- 
end gourmet to low- 
end Chinese restau
rants. It also lets us 
skip fast-food restau
rants altogether 

More important, 
preparing food, eat
ing together, those 
quintessential com
munal events, help 
strengthen the cords 
of our connection and 
give events extra 
spark, we are to find.

1
BY MEI NAKANO

We
approach the canyon at sunset, 
Vivaldi echoing in the air fiom 
the stereo as the van climbs 

through the 
pines. We alight, 
a bottle of wine 
and snacks 
tucked in a knap
sack'^ There it is. 
No matter what 
superlatives 
we’ve heard, no 
matter how 
many picture 

pjostcards we’ve seen, nothing 
equals the awesome grandeur of 
the sight before us. We survey the 
grand sweep of the canyon, peer 
down at the chasm 5,000 feet 
below and the shvery ribbon that 
is the Colorado River. We contem
plate the Emcient native 
Americans who lived here, and 
the Havasuptd, who live here 
still. We have no desire to tram
ple the rocks and ridges of the 
canyon, glad to know too that fly
ing machines jammed with 
tourists no longer fly over this 
hallowed space.

Just now, the slanting sun 
casts an orange glow over the 
canyon, the edges of its monu
mental ridges sharply defined by 
great black shadows. We are 
stunned into momentary silence 
over this natural marvel.

Jay opens a bottle of chardon- 
nay. Penny and I spread cream 
cheese and salmon 
on water table crack
ers. Shi cores an 
Asian pear and 
slices it into four 
equal wedges. We 
toast the canyon, 
each other. A perfect 
communal moment.

0ttOS^ We’ve 
been throu^ Colorado, emotion
laden sites for us £dl, even Peimy, 
but those places deserve stories of 
their own, another time. Now, we 
are just outside the Thos pueblos 
where the Red Willow people live.

■-

ye fijtd a "City 
park at midday. Jay 
has decided to cook 
the hash browns and 
sausages he missed 
cooking that morn
ing. He and Shi feel 
depnved of their “guy 
food,” poor things, 
having been forced to 
eat an elegant 
ufjside-down blueber
ry pancake served at 
our bed amd break

fast lodgings. “We’re on vacation!” 
they regularly protest, as if that 
fact alone gives them license to 
rachet up their cholesterol count. 
Nevertheless, we unload the 
Coleman stove, the equipment, 
the cartons of food. We see that 
we have enough ingredients to 
make a salad: we will at least 
have a balanced meal.

Jay h^ts the stove and begins 
cooking the potatoes and 
sausages in a frying pan.

“Do we have cooking oil or 
something?” he asks. “This stuff 
is starting to stick.”

I rummage around in the food 
boxes and emerge triumphantly 
with a pint-sized mayo jar, half- 
filled. “Oh yeah,” I say. “Here it 
is.” Penny, bless her, must have 
tucked the jar in the box. She has 
this amazing capiacity for remem
bering even the tiniest detail.

I pour a liberal amount into the 
fiying pan. It sizzles. Instantly, I 
divine that something is arniss. It 
shouldn’t be sizzling, the “Oil” 
looks too heavy, too viscous. I dip 
my finger into the jar and taste it.

“Yuk!” I scream. “Take the pan 
off the stove!”

Penny runs around the table to 
see what the commotion is eibout. 
Her eyes dart fipm the jar to the 
pan. “Oh, my god!” She utters, 
her jaw dropping. “You’ve just 
poured WooUte on the potatoes.” 

Jay says, “Oh shit.”
"Fhen we start to laugh. And 

laugh and laugh and laugh. We 
are still lau^iing. ^

g
h e 
a nt t'

Over 60 years J 
ago at the hei^t o 
of the depression, ^ 

my family and perhaps three Jj 
other Japanese famihes — S 
ihduding the Tbgami’s — had ^ 
eked out a living as tenant farm-

s
See NAKANO/page 28 23
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Season’s Greetings
ALPINE MARKET
2850 N. California- (209) 466-5161
Stockton, CA 95204
MABEL & KIYOSHI'MORODOMI

Telephone; (209) 464-9341
ASAHI-YA

Dishwan: & GifLs! Fresh Fish 1 Japanese Onreoies 
' 253 E Alpine St, Stockton, CA 95201

Sam & Jean Nozuka, Junie Snllinner

Happy Holidays Tonky and Taye Takeda

A-1 Drive-In Cleaners
136 W. Walnut, Stockton, Ca. 95204 
, Phone: 463-4952

Aeko & Jim Fenelon
2324 Canal Dr. ^ 

Stockton, (iA S>5204 
, (209)948-0966

Happy Holiday Greetings to 
jACLers everywhere!

#
BARRY & YURIKO SAIKI

2937 Wagner Heights Rd. 
Stockton, CA 95209 

(209) 477-7565

Season's Best Vdshes

9r^isble-QA/a/t/tcn & 
c^ofttuofty. r9«C.

The Community Funeral Directors
Since 1928

809 N. CAUR5RNIA • STOCKTON. CALIFORNIA 95202 
(209)464-4711

Happi| Holidoijs

CUSTOM FRAMING 
ORIGINAL ART

Season's Greetings 
OHARTER WAY FLORIST 

620 E. Charter Way, Stockton»CA 952C6 
(209) 466-5977

George and Marie Kaneko_________

Season 's Greetings ^

HAMAMOTO'SBODY SHOP
108 W. Hozelton Ave', Stockton, CA 95203 

Phone 463 1498

Holiday Greetings

Sam Lung Laundry
QuaJlly Cleaning & Laundry 

742 E. Main Street Stockton 465-5196
Season s Greetings Contractors Lie No. 697066

UUESTERn Si/rtfCMiSM
CUSTOM DESIGN • ENGINEERING • INSTALLATION 

Slocklon, CA
PH.(209) 4640427 BOB, ROBB KRAIG SASAKI

Season's Greetings
GLOBAL AUTO PARJS

Import Parts Headquart^rrs 
7827 Tliqrnlon Rd. Stockton 

C209) 951-3761

t

Happ;' Holidays
(209) 474-1881

COLLECTION 
MENS CLOTHING

MARK TABUCHl

6138 PAonc Avenue- 
STOCKTON. C-ALIPORNIA 95^07 

209/957-8290.

Season’s greetwgs 
ANDY’S

MOWER & SAW
■ TORO-SNAPPER-SHINDAIWA-ECHO 

Trimmers - Blowers 
Lawn Mowers 

SALES - SERVICE - PARTS
Under New Ownership 

6014 Pacific Avenue Robert Kishi
Stockton, CA 95207 (209) 478-2524
In Marengo Center Fax (209) 478-7350

AUTOFIX OF STOCKTON
Mutat cAii sesraAUST

Ross Lenoeh 
Scon Lender

OWNCM

7374 Dn.
Stockton, C/iLFionNiA 95210

Stan’s
IMAGE UNIFORMS

STAN KANEKO

1351 W. Oak, Suite 2 
Stockton, CA 95203 . 
(209) 462-2622

- M. KOKO PARKER 
>. 7 -

703 11th St. 
Modesto, CA 95354 

(209) 572-1201

SEASON’S GREETINGS

TABUCHl - AGARI INVESTMENTS

-A m)
L

TnvBotrnma 
tmJmi CA9Sa 
OMlWSMS

SATOSHI YAMADA

fukushtma
Open Mon - Fri 10-6 / Sat 10 -1

250 DORRIS PLACE 
STOCKTON. CA 95204 

(209)465-2510
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: YOUR FINANCIAL

SIGHTS
HIGHER
ICUARANTY
.'FSSULBANKb.
pde-Mand RnaneW Servfca Company
Throughout California Central 

Valley and Sierra FoothiUs 
To Serve You.

Season's 'Best lYisfies

COMMUNITY SUPPORT 
AND

FINANCIAL STABILITYr
iraUNIONSAFE. 
(^DEPOSIT BANKe

^eeje
IbraKrllNl-

StOCKTON(8)»ESnAl/7NBU»nKPC)RI)WM()I»RSTC)t2l»Rll*(>N«SA!.im

— M. TABUCHl COMPANY
— BERG’S CLOTHIERS

GEORGE TABUCHl JUNA(3ARI

AKEMASHITE OMEDETO□DAY&

134 E. Weber Avenue 
Stockton. Callfomla 95202
H.CatyShiinada

(209)466-8601;
Mark T. Sakata

I
!■ -241

Sanwa
Bank
CdIMbmio .

Tracy Holmes
Assistant Vice President 
Branch Manager
f :

Slodcton Office 
850 West litoichLaiw 
Stockton, CA 95207 
209/956-8960 Fa* 209/9569077 

■pager 209/939-2186

STRONG 

& SECURE

Our Name Has Changed, But Our 
Commitment to Customer Service 
Will Never Change.

0'
Stockton Office 

.4603 North Pershing Avenud 
Stockton, CA 95207 

(209)957-9030

www.calbanktnjsl.com

http://www.calbanktnjsl.com
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1976: Cross-cultural FaLx-P^ 
*"^r'%is evening, my grand- 

I parents are entertaiiung 
I a visiting Japanese cou- 
I pie. Apaint s^esman, the 

man seems huge: thick fingers 
and nose, a great round shining 
face like a sandwich plate. His 
taUer wife is narrow-faced, 
Audrey Hepburn neck, self-con
tained in conversation, which is 
entirely in'^.Japanese, Grandma 
struggling to translate. Ifs one of 
those excruciating dinners where 
the men wear jackets and the 
women pearls. I am ten. You get 
the picture.

Anyway, in rare juxtaposition 
to our colonial style dining room, 
there’s a full Japanese spread: the 
special little bowls on annual fur
lough finm their sideboard 
prison, the fancy kashi with 
sparkling inlaid flecks, all the 
exotic foodstufife usually shelved 
in imdecipherable tins about the 
house — the syrupy “footballs” 
iindrizushi), the “sprinkles” 
(/wrifeiAe) and “flakes” (Itonito). <

^ Weary of bilingual stumbling, 
seeking nonverbal ccjmmon 
ground, the adults fixate on the 
aimoyed, prepubescent Hapa boy 
who isn’t too thrilled conversing 

' with adults in English, either. 
Hunched over my rice bowl, I will 
myself invisible beneath the 
bmrgs of my Beatle haircut, but 
they keep staring anyway, chuck
ling, fas^ated by the lacquered 
ba.shi shoveling into my bowl. 
The couple is at once impressed 
and bafifled by my dexterous 
chopstiddng. Learned in a game 
called Chop Suey (wherein one 
fishes slick geometric shapes 
finm a mechanically rotating 
bowl, the ingredients to either 
“Ckrlurrm A” or “Colurrm B” on a 
scorecard), my hashi-style is corn-/ 
petitive, martial, and ve^ awk
ward — nothing like the instruc
tions on the paper wrappers in 
Chinese restaurants. There’s 
more chuckling fiom the woman 
as her husband tries to mimic me, 
chopsticks wobbling as if he’s 
wearing mittens. Gratified by his 
failure, 1 show oflF and boredly/ 
tweeze up sin^e grains of rice.

At ten, my palette is not subtle.
I will eat sugar or salt raw; 
between these poles no flavor

exists. When as always I. 
set the porcelain cruet of 
Kikkoman hemorrhaging 
over my rice, the paint 
salesman guffaws in aston
ishment. “Bo-chan!” he 
bootps. I cting^ marveling 
at how deep his voice plum
mets —- like a bear’s. His 
teary-eyed wife takps up' 
the chorus: “Bo-chan!”

Patting -me, gasping, 
lau^ring themselves sick! 
Mortification!

“Bochan,” grandma consoles 
me, “mearrs ... cute little boy,” but 
I don’t believe her. Whatever fine 
tonal nuances may underlie 
meaning in Japanese, I know the 
way they said “bochan” meant, 
“Weird!”

1994: "Hie Food ’Tapes”
% W feting a historical novel 

about a Nikka femily’s 
▼ ▼ internment and disper

sal, I depend heavily oti oral his
tory. Nisei overall do not make

BY STEWART DAVID IKEDA

see thematic patterns fonning — 
labor and himger — beyond 
stereotypical Depression or immi
grant work ethics to an dthic of 
survival. Beauty, wisdom, even 
love appear infiequently in his 
tales. Tire greater compliment 
he cari bestow on a lost fidend is, 
“She had a'hard life, but she 
worked hard. She put food on the 
table.” Illness, accidents, are 
etched in his memory, but espe
cially — surprisingly — food.

inour
natto.lnlsi 

ushf, butaUiM 
'amnun,and

this task easy. I begin vnth grand
father, now bedridden with a pro
longed, terminal pulmonary ill
ness. There’s mirdr he hasn’t told 
me about my own femily’s history 
— indeed, much he doesn’t know. 
For example, I keep asking about 
evacuation and camp — Were 
there protests? Did they havif 
guns? — but he jvas released 
finm TVilare for college before the 
family moved to Gila River. 
Seekilog drama, Fm acting the 
wrong questions. He lets me 
know this by sneaking away late 
rare nig^t with my tape recorder 
an^ whispering into it all the real 
highs aud lows of the life he 
wants remembered: the Depres
sion-era boyhood in a poor 
Morrtana railroad family, the 
career WWII tried and feiled to 
abort, assimilation into a new 
Hiiladelphia life. It took several 
cassettes.

Compiling his memories later, I

^asha can stomach 
^^Itflmated me to 

shwamta, 
to in Hebrew.

Fve always known his ear to be 
tin and his palette dull (fiiends 
called him “Mike3r” because in 
health he would “eat anything”), 
and now suspect this was a symp
tom of the impending sinus and 
breathing ailment. For, his most 
vivid boyhood memories are olfiu;- 
tory and culinary, such as “gar
dening at night,.” Disillusioned by 
his troop leader^s arrest for theft 
one year, he dropped* out of the 
Boy Scouts and joined a multicul- 
tur^ band of little pirates infe- 
mous among ned^iboring farms 
for their rKxrtirmal raids, stealing 
chickens, com, apples. Hauling 
the loot back to their forest camp
site, they feasted royally- and 
afterwards drew straws to see 
who must share the tent \nth one 
^el^ boy who peed in his sle^. 
At dawn, they returned to town, 
stole milk ^m stoops, some 
sugar and ice finm outdoor stor
age bins, and made ice cream

behind the school Flaying hodb^ 
they fished in polluted streams or 
shot crows fijr barbecuinig.

“We were always hungry,” the 
cassette said. ^

One adolescent suinmer, he 
lied about his age to join a rail
road extragang as a waterhpy for 
$5 a week. He proved too small to 
ca^ the full buckets, so the men 
made him a gaiidy dancer, shov
eling gravel beneath the wooden 
ties or extracting bent spikes with 
a crowbar, until a division inspec
tor got wise and sent him home.
Ihey lived and ate in boxcars, 
breakfasting on coffee, ^gs, sour 
milk pancakes: “The food wasn’t 
great, but there was & lot of it!”
. Finally, the “food tapes” con

vince me that the thousand fiyer 
chickens he beheaded, plucked, 
and gutted for another summer 
job were more crucial than 
internment in creating the essen
tial man he was.

A sinprisingly good writing col
laborator, for a chemist, he 
returns transcribed interviews 
promptly, full of margir^a that 
shows a sensitivity to style; and 
he has an eleifoant’s memory for 
dates. His voice weakens daily, 
and merely tying his shoes 
exhausts him, but his research 
zeal is impressive. We exchange 
articles, stories; Jie sends Rc^ 
tShimpo clippings and I send 
David Mura poems.

One day I call him finm wintry 
Madison, Yfisconsin, the phone 
cradled warm by my ear while I 
type out notes. Hearmg him talk, 
wheeze, talk, I feel my fingertips 
are in a race against his lungs, 
but they feel heavy and I type 
slowly.

“Lost more wei^t,” he reports.
“No appetite. Can’t taste any
thing anymore. Can’t sleep ...”

Staring out the window at the 
ice-fishing huts that dot Lake 
Monona, at the isolated madmen 
huddled by them, frozen and 
silent as if in prayer, I think. If 
there is cosmic justice, grandfe- 
ther may live just long enou^ to 
see the results of oin- labors 
together. But what I say is, “You 
must take vitamins, keep warm!
Don’t forget to eat,” then bitch 
about the weather a while an^ 
shrug off the dread. For now, 
we’re beating the clock and have 
work to do. So I ask, “What’s this 
word on page ten, ‘meboshi’?”

“Oh, meboshi! Tliafs pickled 
plum, eaten with rice. Vermy 
salty. Ihat was my lunch when I 
worked on the railroad,” he’ll say, 
and I think he sounds haj^y.

1997: L^acies 3
Tn fixxi, Thsha’s my c^posite, a- o 
I hardcore er^rimentali^. ^ 

JjShe’s an unagi fiend, braves » 
octopus, urchin — craves sushi S 
weekly and will roll her own in a 
pinch. Yfith her poly^dot’s fedlity c 
for languages, she can request a

See IKEDA/page 97 t I
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PoncciAiN • cnowN » BWOOE .
(209) 952-5354, 
Pager (209) 889-0862

P.O. Box 7382 
Stockton, CA 95267

Robert K Fujii, D.D.S.
Preventive Family Dentistry

'Thomas Yamamoto, D.D.S.
General Dentistry

1833 West March Lane 
Stockton, CA 95207 

<209)952-5140

3133 West Mjrdi Unr, Suite 2020 
Slodcton. CUlifamu 9S219 
(209)951-0820 • Fax (209) 951-2348

Craig K. Hisaka 
O.D., M.P.H, FA-^.0. 

Oplomelrisl

CJintcil ProTessor 
Universiiy of Cabfomia 

School^f OptomefTY 
Berbel«yriCaiifomia 

M-^ays(SlO) 642-2020

Season's Greetings

KENNETH Y. NATSUHARA, D.D.S.
General Dentistry

The Fountains
3031 W. March Ln . #340 East 

Stockton. California 95219-6500 
(209) 957-6004

Office Hours By Appointment <0>
EYE CARE ASSOCIATES OPTOMETRY

MARK KOMURE. O.D. 2087 Grand Canal Bivd . Suite 15
Stockton. CA 95207

Telephone: (209) 477-0296 
Fa* (209) 478-7322

Office Hours By Appointment <1^
EYE CARE ASSOCIATES OPTOMETRY

JOHN FUJII. O.D. 2087 Grond Conal Bh/d-. Suite 15 
Stockton. CA 95207

Teiephonei (209) 477-0296 
Fox: (209) 478-7322

Scstoo’s Greetiofi

Paul GL Naxaue
AOemy al Um

SnaAUiimiiMBtBmBS,C<mnmAj% 
AaacuLTVtAL Am Bstat* njammo 

. UATma.
Morris A Nakam 
An Amcioliort of Auomtjo 
3031 If Mere* U, Me 239 W 
Moebom. CA 93219-6300 

^ Tekpimie: P09) 477-6430
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3310 EAST MAIN 1536 WATERUX) RO. 
NAKASHIMA/ISHIDA

March Lane Podiatry
Podialric Medicine & Fool Surgery 

Katherine (Yabumoto) Young, D.P.M.
1810 Grand Canal Blvd.. Ste 2 Siocklon. CA 95207 

(209)952-1612

Tom K Horifa
. First Vice President, Investments

DEAN WITTER REYNOLDS INC. 
3421 Brookside Road, Stockton, CA 95219 

(209) 478-2230
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JON OKUHARA, JEWELER
4343 PACIFIC AVE 

(CORNtll WAMCHI« PACIFIC)

478-9815
TUES-FRI11 AM-5:30PM 
SAIURDAY10AM-4PM

AKEMASHITE
OMEDETO

GOZAIMASU

SWPC
SUMIDEN WIRE PRODUCTS CORP. 
1412 El Pinal Dr., Stockton, Ca. 95205

Season's Greetings
PACIFIC AVE. BOWL

32 Fuly-Automatic AMF Unes 
Automatic Scoring in Ctolor

Supervised Nuraeiy/ColleeSliop/CocldaH Lounge ,, 
5939 Pacific Avc.

Sto^toii, CA 93297 - (209) 477-4)267

“WHEIIETIIE BOWUm IS KING" 
—Home of Port Stockton Nisei Tournament—

ntsi8i»«m pw)i««ni
COCXIM lOUIIOt (!nj)w,«o* 

net UAteri 
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B»ppy Holiday.

I
Kiliisui Japanese 
Restaurant &. Sushi Bar .
Venetian Square oft March Lane
4555 No Pershing, Suite 5, Stockton, CA 95207
(209) 952-0164________________ __

CHINESE CUISINE -COCKTAILS 
SONCjt 6518 Pacific Ave,

Stockton, CA 95207
HaY Ptione: (209) 474-3307

Actom from Wolf Camera

King’s House
CUitaeSt^oodCaiMau 
Party Buffet * Banquet 

104 E. Market SL, Stackmn, CaUIbnia 
(209)94S«42or(209)948-«187

7610 Pac

JAPANESE RESTAURANT 
SUSHI BAR

(209) 957-4202 
7610 PacifK Ave., Siocklon, CA 95207

Season's Urccllngs
(209) 466-2151

Dan Higashi Produce Inc.
1548E.Oiaiiiicl Stockton, CA 95205

Season's Greetings
since 1918 ANGELO ROLLERl Founder

GENOVA BAKERY

749 NSKRRA NEVADA ST 
STOC3aON,CA 96205 
(209)466^5145

JOHNG. ROLLERl 
BARTON G. BONA

Season's Greetings

SHO Mlf£
JAPANESE CUISINE

419 Uncoln Center 
Stockton. CA 95207 (209)951-3525

r ^«SSU« 9tnf

Sports Massage O Pain Relief

lenerlg Nagai, CMI 
l24tEreelegllla| 

Sleckten, Cl 9S2I7 
(2S9I476-IS2I
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HOLIDAY GREETINGS

YONEDA’S 
Japanese Restaurant

Calnvenui Sgnan
1101 E. March Une Snile H
Siocklon. Callfomla 9S2ID

Ktmlo Yontdh 
(2091 477-1667

Season's greetings

Red Wing Shoes
6032 Pacific Ave. 
Stockton, CA 95207 
(209) 957-'l378

1211 J Street 
Modesto, CA 95354 

(209) 529-0447

, OurStaff
Edwin T. Endow Debra Hatanaka
Robert Endow 
Roy Uyeda 
Michael Gonsalez 
Morris Nakata.

Kenny Tokunaga 
Donald Phillips 
Tosh Ishihara 
Arthur Murillo

Martha Weakley
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^em
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Steve De Parsia 
(208) 944-9196

34C4 Celawaro Ave 
Stocktsn, CA 95204-2710
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BY RON QBA

re you reaDy what you eat, 
and does how you speak 
“Pidgin” necessarily identify 
you as a Hawaiian-japanese- 

m W Chinese-Filipino-Portuguese- 
Uucasian? Just as "^jdgin” is a mixture of lan-
gu^es from these ^-et^more cultures in ^ p|g neighbors caught.
Hawau, the eating habits^d ethnicity of the ' tangoes, mountain apples, dates, plums, 
peopleeventually blend iiito one, or as Arnold papayas^ lychee, pineapple and bananas

laige dried cod fish for a dollar went a long 
way by soaking it in water fa days before fry- 
ir^, broiling a using it in nishime, since meat 
was too expensive and didn't keep too long in 
the homemade ice box

Fish, ^ and chicken were plentiftil. We 
supplemented store-bought canned goods 
with doves, pheasants, fings and an occasion-

Hiura says, is a “Mixed Plate.”
Therefore, in Hawaii, what you eat does 

na manifest into pheromones that your 
neighborhood dog uses to identify a pertoo’s 
ethnicity. As you may know, the Aimy tried to 
train dogs to identify, by oda, some of the 
100th Battalion soldiers on Cat Island off of

became our snacks. Every family grew vegeta
bles and exchanged the excesses with others. 
Thusjhe inevitable hekka, a stir-fried mixture 
of meat a chicken with v^etables sauteed in 
shoyu and sugar was invented and cooked by 
our Nikkei sddiers on the front lines of Italy 
and France.
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Auth^ Ron Oba ^left) with fellow 442nd veteran Stanley Hashimoto.

mess s^eant asked me to prepare the rice 
pudding with milk, sugar and raisins. I told 
him, “Do you ivant the boys to kill us? You 
can't ruin the rice like that!" We waited till we 
ga four 25-pound rice bags to cook fa the 
200 a more soldiers in our company 

We later traded potatoes fa rice with the 
hook (white) outfits in the camp The boys, 
savored the acasional steaks and tJeef stew. 
However, since they' didn't like most of the 
southern v^etables. We decided that we'd 
save the meat and make hekka more often. 
Pork chops were okay, but not mutton. 
Muaon just stunk up the mess hall and the 
boys would say “Whew” and head fa the PX, 

Every Sunday the menu fa the day was 
cold cuts of cheese, liverwurst and bologna 
with carta and celery sticks. The mainland 

boys didn't mind the 
cold cuts The 
Hawaii boys didn't 
know how to eat 
cheese a liverwurst 
in sandwiches so 
they all headed for 
Hattiesburg, the 
nearest town, to 
gorge on southern 
fried chicken, or 
steaks so huge it 
popped their eyes 
out.

The ladies at the 
USO looked forward 
to seeing the .starving 
boys who invariably 
ordered pies and 
milk shakes. 
Watermelon was also 
relished. However,

Florida to help sniff out Japanese troops in the 
Pacific, but it was a total Mure. As Ray Nosaka 
said, “It wasn't our body odors. The Army did
n’t know that we showered everyday.”

The multicultural races in Hawaii had their 
own traditional foods that easily identified 
them from others, such as kalua pig, mochi, 
chop suey, lumpia, chorizo and ha dogs. As 
children working in the sugarcane fields, it 
was a gustatorial adventure to exchange our 
iaento” rice and sukiyaki with our Filipino and 
Portuguese friends for cheese and bologna 
sandwiches and chorizo frx lunch.

Our Issei parents preferred the customary
rice, miso soup and tsufeemoMO (pickled veg-
edjles). On special days, sudti as New Year’s, 
the neighbors ga tt^ether to pound the

they missed their 
kalua pig One night in the midst of maneu
vers in the wilds of the Mississippi swamps, 
the F Company boys decided to ciig a hole and 
chase the “wild” pigs into the hole and make 
kalua pig. The pigs really belonged to a 
fernier, but they didn’t know that, so they 
cooked the lost pig that the fanner com
plained about.

Certain companies actually had luau 
(Hawaiian feast) on occasion, with poi sent 

t Camp Shetoy, Mi^issippi, where over .1^ their families in Hawaii. They roasted 
ithe.442nd Regimental Combat Team- the pigs in the imu (underground oven) and 

trained, the boys prefisrred to go to frequently had^bitthday patties at the mess
tfie tat Exdiat^ (P)Q for their daily beer, hall whenever families a girlfriends sent
milk shakes and ha dcjg than eat the south- money to the local bakeries frx the birthdays, 
em menu they were fed We were on the Frank Dohashi, our first odok, was very 
American rations with little a no rice so if the innovative and tried to accommodate the

When World War U started, 1 was eating 
pancakes at home on Sunday, December 7, 
1941, because on Sundays it was a treat to 
have pancakes fried over our kerosene stove. 
Few Japanese families baked cakes a pies. 
Pineapple upside down cake cooked in a fry
ing pan over the same stwe became a spe
cialty.

Annychow
jBt Cam[ 

JUthe.442 
trained,

the neightxxs ga togetner to pounu uic American rations with little a no nee so it me innovative ana tneo to accommajaic me
inochifrtr each family, vvho had to eat farri'for ,^iment wanted more rice, we had to switch boys. One day he baked a pan of soft, moist,
yeariound trading mane fbrgoodhe^ and to the Filipino ration. yellow layered cake and iced it to rnake it
other traditional foods such as kOamoko, hall was the most popular plaoe mote attractive Tbe H^liedHitg AuxSaty

that had their special ineaningftr „ext to the PX. The boys were never satiated. ladies happened to stop by snd lasted the
longevity. Ateveryrnealtheywouldmakeamaddashto cake One of the ladies gudied, "This is the

border to equate fixxl with the devdop- the mess haB ortly to refuse to eat honainy "most delicious am bread Pve eaten.” Corn
ment of our JapaieseArnerioSn culture, we ghts, rutab^ liverwurst, mutton, ydlow bread is gritty and dry, so Frank was incensed
need to look at and taste the diffiaent low- squash, black-eye peas, brussd sprouts, at the compaiison and ow went the entire
cost foods that our patents had to prep^ fix and So one batch ofcake into die gartage can.
the average family of seven in those days. A <jay we leodved a 25-axind bas of rice. The Another dav he tried to reward the bovs

with home baked bread and kneaded the 
dough till ready and placed severe pans of 
dough over the stove The dough rose and 
rose so quickly that Frank was unable to 
punch it back into the pans. We ^jre all 
laughing at stow moving Frank as the dough 
spilled all over rhe stove and burner Naturally 
those pans of dough went flying out the 
kitchen doa Thus the boys had very little 
baked desserts for dinner

Overseas
^•^uring most of our campaigns in Italy 
■^®and France, the boys were given “C" 

a “K” rations of canned beef stew, 
Sparii, a ^ with crackers, powdered coffee, 
lemon, sugar and cigarettes. You either 
starved a ate the rations cold. So every 
chance the boys had of harvesting onions, 
potatoes, tomatoes and with an occa
sional chicken, they carried these in their back,
packs.

At every respite they had, they would take ^ 
their steel helmets off and chop the vegeta
bles to ooncoa variations of the^hekka with 
the same canned beef stew. The lucky ones 
had fresh chicken and e^. The Army also 
supplied the kitchen crew with dehydrated 
eggs and potatoes, which the boys really 
hated. The cooks finally camouflaged the nrb- 
bery eggs with bacon, onions and mfik to 
make delicious scrambled eggs, and none of 
the boys believed that it was the same dehy
drated eggs that they abhorred.

Once when the boys had a day of rest in 
reserve, we were told to jxepate ha meals. 
With what’More of the canned stew? 1 decid
ed to yank the kitchen stove fron the truck 
and proceeded to bake some biscuits, since 
the (inly ingredients.we had on the tnjck were 
lard, flour, salt and baking powder. The 
kitchen stove with its kerosene flames made 
ffie most palatable biscuits that day. The boys 
thanked me fix saving the day of rest

During breaks in the war, they were able to 
scour the neighboring fixmland to harvest 
v^edbles a batter with farmers fix their 
chkken and eggs. When the inxjps fijqght ' 
their way to the Amo River.near Florence, 
Italy, the war came to a standstill. On the river- 
banks, the boys, espedalfy the Hawaii soWiets, 
ntacte Suterriowo in their helrnets, spriiflded 
with salt and boullion, pressed down with a 
large rock over it.

They came to the kitchen fix used coflee 
grounds and dried them in the ha sun fix 
battering :With the Italians. Salted bacon was. 
unpalatable so the mess sergeant gave chunks 
of it to anyone who wanted to trade them 
with the Italians. Bouflion cubes melted in a 
botde rnade the best dwyu fixjheir cooking.

'Dk German captain on thTother bank of 
the Amo River complained to Chaplain 
Yamada that the men of the 442nd were run
ning around in their BVDs chai^ chicken 
and harvesting vegetables in the open. Many
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NAKANO
(Continued from page 23)
ers in the Luis Valley in 
Colorado. Over the years, I had 
kept in touch with Henry, had 
even seen him once briefly in the

(rf a nearby stove, they said. In 
any case, to save the house and 
the four small children inside, 
including a one-month-old baby, 
our mother ran with the blazing 
basin out the front door, further 
encouraging the flames to inflict 

early 70s. Now, , living in^'^eir damage. At the hospital, the 
Albuquerque with his wife, Ruth, doctors did not expect her to sur-
he has invited us for lunch, since 
we are pas.sing through.

I am thinking that this visit 
mi^t be especially significant for 
Jay, considering the incident that 
took place in July 1931, but I can
not teU from his oflhand “leave it 
to Mei” comment in Penny’s e- 
mail, or his face, whether he is 
anxious about this meeting, indif
ferent, or what.

On that fateful July day, om- 
mother ha^been “washing” our 
father’s felt Katjn a basin of g£^ 
line, when th^ basin burst into 
flames. A li^tning spark might 
have traveled down the chinmey

vive the third-degree bums she 
suffered.

Japanese families in the sur
rounding area came to offer what
ever help they could, abjectly poor 
as they were. That was when 
Mrs. 'Ibgami, Heines mother — 
with seven children of her. own — 
came to take the baby home with 
her to nurse it, care for it, along 
with her own, newborn. That baby 
was my brother Jay.

My mother did survive months 
of searing pain out of she^ deter
mination to care for her brood of 
eight children, all under age four
teen. She and our family never

forgot ■Mrs. ffbgami’s smgular act 
of human compassion, aware that 
it was not the kind of debt we 
could ever repay.

Now, Jay, a strapping father of 
five grown children, is about to 

' meet Henry, the eldest son of the 
woman who had nourished and 
sustained him.

Henry, Ins wife, sister, and sis- 
ter-in-law greet us. Henry and 
Jay talk of incidental things, 
nothing about this poignant 
episode marking their conversa
tion.

Then Jay spots a family por
trait. “Is this your family?” he 
asks.

“Yep. And that’s Jimmy,” Henry 
points him out.” Bom about the 
same time you were.”

“Ah...” Jay contemplates the 
face. “1 see the resemblance.”

We all “get it” and break out in 
gales of laughter.

The women have set out an ele

gant table: sushi, roast turkey, an 
array of salads and other delec- 
tables. Starved for “Japanese,” we 
linger over the fiiod wdrile we swap 
ptoiies of the past and preseiit.

How befitting, we reihaik after
wards, to be breaking bread with 
our oldest fiiends fippm the past on 
this, the last major stop of our 
amazing journey over the roads of 
our past.

/ think of the trip and start 
laughing. What a great trip. The 
best vacation Tve ever had. It was 
hard getting back to reality, but 
reality has set in, and I am back to 
work ... and work. Love you both. 
Penny. ■

Well-known Nisei writer 
Nakano is the author o/" Japanese 
American Women: Three
Generations, now in its fifth print
ing. She is currently writing a 
memoir of her father, Junsuke 
Thkaya COsho”).

\

V 1
i ■

! ’

i
n
n
g
Nn9
X o i
S,
'<
oTw
C

S
I

A

*

M-p

(^neetcK^

LAS
VEGAS

CHAPTER

STOCKTON JACL
Addresses; STOCKTON, CA 952-, except as noted.

BABA George K...........................................................32 tyndo Ave (07)
BABA Nancy E ............................. ........................2547 Bonnie In (04)
(XDBANARuby&Ctxiie .........................................6223Rannocl<Dr(IO)
ENDOW. Edward & Bernice................................2884 Chounc^ Circle (09)
EENRON. Jim & Aeko.................................................2324 Conoi Dr (04)
FUJIl. Dick & Mary...............................................7419 Westkmd Ave (07)
FIKUHARA Chet 8r Joan........................... 5207 E Bear Oeek Rd. Lori (40)
HATANAKA Debro & Edwin. Robert........................... 8 W Conterbrxy (07)
HIROIA Akira & May............................................. 3141 E Eudkj Ave (04)
INAMASU. Frank & Leona........................................ 4857 Bridgewater (19)
GHIDA A18i Irene.................................................. 335 Woodstock Dr (07)
BHDA Ken 8i Melissa. Dovid. Daniel ......19496 Meadow View Dt Lod (40)
BHIHARAMosSrKimikoond Family ............................123 W Cloy St (06)
BHIHARATed .................................................. 2135 S American St (06)
ITAYA Sam 8t Sochi............................................. 1719 Princeton Ave (04)
ITO. Mr* Mrs Tokio............................................. 2935 Telegraph Ave (04)
KATO.TetsuoSiMoiY ................................................. 1614 JulionSt(06)
KOAGAWA Lon ScKothrya Rick, Mark ........................1950 Bristol Ave (04)'
Koca James 8i Sumi...... ..................................3533 Horper Ferry Dr (19)
KUSAMA Henry................................ ................... 1238 Stanton Woy (07)
MASUMIYA Tom 8i Amy ..... ...................................1001 S ModBon St (05)
MAISUMOTO, George 8i Amy .......... ......................... 3811 Col Rio Dr (04)
MURAKAMI. Edrie 8t Gkjrtys ................ 6600 N West Lone 1125 (10)
NAGAL Groce Stjnvdo ...........................'.............. 1636 S Hunter St (05)
NAGAI. Nelson & Beverty, lyione, Tyree ................. 1246 Greeley Way (07)
NAGATA Groce.........................................................851 Drxrigo In (15)
NAKASHIMA Art 8r Mary .......................................5045EMorodoLn(12)
NITTA Htroko................ ......................... .......... ...2658 Telegraph Ave (04)
OKURA Dorolhy.............. ................................... 2735 Princelon Ave (04)
SAKATA Chizuyo H......................................2356 W Mendrjcino Ave (04)
SAIW, Teddy & May, Rodney .....................................1927 S Grant SI (06)
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SHINODA Frank 8i Betsy. Ootjglos...'...................6299 CJiesapeake Q (19)
ISUNEKAWA Alice........................... ......................;..6605 Herndon PI (19
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VAGL Charles & Kunko. Douglas, Steven, Beta............ 1329 Bkhorn Dr (07)
YAGL Peter 8; Aiko. Daryl Lori.............................8215 Son Pablo Way (09)
YAMAGUCHLKayBTeri............................... 228 W Mo Rd, Loltvop 95330
YONEDA Ted & Suelen........................................ 127 Gtenneormon (10)
YOSHIKAWAEd SiAko ...............................................350 W Third St (06)
YOSHKAWA Richotd & Helen....................................... 2125 E Eucid (05)
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FUJBHIGE Dr David........
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00, Dr 8i Mrs Ron
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BY CYNTHIA GATES FUJIKAWA

f • y New York 
■ roommate has 

/I /I never eaten 
f / 1 /1 Japanese food 

^ V before. He won’t 
go near it because he says it’s all 
raw fish. I think to myself, “Is this 
guy pulling i^y leg, or is that 
what they tell ^u growing up in 
Cindnnati?” I decide that he is 
serious. I try to Jjell him other
wise, but he won’t believe me.

This is what I remember about 
food and our family:

“You hungry?”
“Youhungiy?” ‘ -
“Cyndy, if you’re hungry, there’s 

plenty to eat.” Dad was always 
trying, to feed me. No matter 
what. Say Tve been gone for 
months. A whole semester and 
them some. I walk in the door, 
and — “there’s some soup and 
rice on the stove. I just made it!” 
—before I had a chance to put my 
things down I was being fed. 
Before I was asked liow I was. 
Before a hug or kiss or anything 
else.

When I was in Junior High, my 
dad had retired finm all but act
ing work. Prior to that, he had 
held down a myriad of jobs — 
restaurant, department store, 
machine shop, catering. After 
retirement, he spent his days 
waiting for the agent to call, 
auditioning, and working here 
and there as an Asian character 
actor in commercials wd TV. I 
watched him fill the long bland 
spots in his days with trips to 
Safeway, and working in the 
kitchen. Throughout his sixties 
and my teens, dad’s identity was 
behind the stove.

“Shit! Dad! Dad! It’s over
cooked!” My brother would say. 
Dad would run over finm the 
stove to Peter’s place at the table.

Peter worked at a liquor store 
in Santa Monica on Main and 
Ocean Park. He went to work at 

^ 5:30 p.m. on Saturdays. Dad 
a always made him dinner around 
n 4 pm.
Q “I can’t eat it like this.”
N “I thought you liked it medi- 
S um.”
§• "Ihisiswelir 
g “It’s medium, Peter!”
^ “Tastes like liver when you 
5T overcook it!” /
e Peter could always get to dad 

where it hurt the most, 
n It was a silly thing to say. My 
I brother—all of us .—were raised 
§• on overcooked food. Fiied chick- 
r en, hamburger steak, beef stew, 
0 hot dogs and filed sauerkraut, 
§ ihacaroni & cheese with a cnspy 
30 top, pork chops cooked to death.

Spare ribs, black 
and crunchy.
New England 
boiled dinner. Or 
lamb chops, 
without a trace of 
pink.

My mother,
Marion Gates 
Breckle, had 
learned on the 
job. She was 22 
when she mar
ried Jerry 
H a t s u o 
Fujikawa, 41.
Being the 
youiigest grow
ing up, she never 
learned to cook, 
whereas Dad, 
being the oldest 
in his family, had 
cooked all his 
Ufe. Part One of 
their marriage 
was New York 
City in the 
1950s, surround
ed by Broadway 
theater, summer 
stock playhouses, and live TV 
that filled dad’s early career. Mom 
suffered trial and error in the 
kitchen, and he let her learn to be 
a ’50s housewife. I envision their 
diets to be cruder versions of 
what cooking fd enjoyed in part 
two of their marriage (L.A in the 
’60s). Tbgether, we had all devel
oped a palate for her burnt cook
ing.

But through it all, a pot of rice, 
a pot of miso soup, and jars o^el- 
low pickles, brown pickles 
(Cynd/s pickles, we called them), 
and the big sour red pickles 
shared our Fujikawa identity, 
along with bottles of catsup, 
French’s mustard, black olives, 
Al, Heinz 57, dill pickle chips, 
Jello, Sara Lee, and so forth.

Dad passionately rejected 
being Japanese all his life. I 
learned this is 1971, when he 
turned 60, developed a bad heart, 
and suddenly gpt very 
“Japanese.”

All over the house, suddenly, 
zillions of Japanese diachkees, 
roily poUy dolls, an enclosed, ele
gant figure in a kimono on the 
piano, books by Mishima. But thei 
worst... Japanese-language tele
vision programs blaring through 
the livipg room. “What’s wrong 
with Dad?” we were all whisper
ing. “What’s gotten into Dad?” We 
were merciless. But we knew. I 
knew. I was nine, but I lmew 
what the skinny was: after a life
time of trying to fit into the white 
man’s world, he was, at last, 
ejgrloring his ethric identity.

nder the guise of dad’s 
bad heart, he began to 
separate his diet fiom 
ours. Mysterious new 

pickles started showing up in the 
fiidge in billions of small jars. In 
the outside ice box were industri
al-sized jars with his homemade 
tsukemono. There were pink and 
white things, fried thiiigs, fishy 
things, wrinkled brown things. 
And pots of tea- with popcorn- 
thin^ floating in it.

Our dining room was half a 
kitchen, half a converted porch.

pick away at his separate meal of 
20-billion saucers and bowls with 
his well-worn yellow chopsticks, 
his false teeth chcking, and his 
noisy mouth making no apologies 
for enjoying his food.

The truth is that dad’s heart 
was bad, and mom’s coojung 
probably wasn’t the mo.st meal, 
and switching to his “Japanese” 
diet was probably the smart thing 
to do.

reparing food for all of 
jus came next, and as I 
said, this became some
thing of a hobby for him 

in no time. All kinds of dishes. 
He’d see a commercial for some
thing that looked tasty — some
thing that even my brother would 
eat — and he’d run to the grocer 
store to recreate it. Hours later, 
we’d be devouring it for dinner.

It was trial and error at first. 
My brother, my mom, our fiiends, 
became his guinea pigs for any 
experimental thing he’d like to 
try his hand at. But as/ he got 
more and more perfected, his rep
utation among us blossomed, and 
his identity quickly became his 
cooking. It was the way in which 
he cared for his family, how he 
telegraphed who he was. Who he 
was beroming. How he felt about 
us. And we listened. With our 
nose, mouth, and sfomachs.

No, Jerry had a good heart. I 
loved him dearly — all of us did. 
But he was a complicated, diffi
cult man. He was a locked box, 
sealed ti^t with hard stories of 
Salinas and Castroville in the 
1920s, of evacuation, Manzanar, 
Camp Shelby, and the 100th

/fe he got older, he showed his affection to as 

with a simmering broth, surrounded bg platters of 

cut vegetables, meat tofu and gam noodles.

which amounted to sort of a din
ing “^rea.” Mom sat at one end of 
the taible nearest the fiidge. Dad 
took the other end, the ferthest 
away. A bowl of spaghetti and 
meat sauce, a salad, and bread — 
or stuff like that — fealfured in 
the table’s center. But dad’s end 
consisted of 20-odd saucers and 
jars. Still somehow, there was 
always one or tvro heil forgotten.

“C^dy-doU, could get daddy’s 
yellow pickles?" “Cyndy, reach in 
the fiidge and get me the blue 
container with daddy’s fish.” Fd 
grunt and groan, and.pound my 
feet over to the fiidge and pro
duce some scary-looking things 
with tentacles. And dad would

Battalion. He loved his children, 
but never threw a ball with his 
son, never danced with Itj? 
daughters, and never really, 
revealed himself to anyone.

As he.got older, he showed his 
affection : to ns with a simmering 
broth, surrounded platters of 
cat veget^les, meat, tofu and 
3ram noodles. Or his breakfests of 
fiied rice, scramUed ^gs with 
shoyu' or with chopped up bits of 
hot dogs or bacrm.

He never read to me at bed
time, but.when I was sick, he 
brouj^t me rice with tea poured 
over it, and a swollen plum pickle

See FUJIKAWA/ page 97



By GLEN KITAYAMA

a coffee 
: I lover. Every 
I morning, ' I 

JL ha^ a ritual: I 
get out of bed, go 
straight to the 
kitchen and grind up 
a fresh batch of beans 
to start my day.

Most people who 
know me are aware of 
my fondness for fresh 
coffee. That’s why 
most are surprised when 
they learn that I keep a jar of 
Taster’s Choice instant decaf
feinated coffee in my cupboard.

I don’t really care much for 
decaf—especially the instant 
kind. But every now and then, 
particularly on Christmas, I enjoy 
a cup. It reminds me of my late 
father-in-law.

December 25,1990, will forever

.it t::

be etched in my memory. I had\ only dau^ter. 
just gotten married the previous 
July and was speiiding my first 
Christmas with my wife, Arleen, 
in her hometown of Mountain 
View, Calif., as an official member 
of the fa^y. Normally, this 
would be cause for celebration but 
this was not a normal Christmas.
My mother-in-law was in the hos
pital, suffering fiom the effects of 
diabetes, and my father-in-law 

stroke

Arleen’s dad 
had a different 
Utmus test for 
me. Before our 

. first meeting, I 
put on my best 
pair of Calvin 
Klein jeans 
and a nice 
polo shirt to 
make a good 

impression. I 
made an 

impression, all 
ri^t. Just not the one I wanted.

After taking one look at me, he 
whispered to his wife: “Well, he’s 
not rich.”

Looking back, I shbv^dn’t have 
been surprised. like many Issei 
that I knew, he dressed sharply 
and carried himself with class, 
dignity and pride. And above all 
else, he wanted the best for his

had just suffered' a stroke in _______
October at the age of 87. and dress shoes, playing billia^

I remember meeting Arleen’s at the local senior citizens’center, 
parents two years earlier. I wasn’t Other times, he would be in the
sure if they were going to like me 
since they were immigrants fipom 
the PhiUppines and I had a 
Japanese foce. Arleen’s mother 
had vivid memories of the 
Japanese occupation duritig 
World War II, so I didn’t know 
what to expect. When she asked 
me about my family’s history, I 
emphasized that my parents ^d 
grandparents were in the Unit^ 
States during the war and had 
spent their time in American con
centration camps. After talking a 
bit, she invited me to stay at their 
house —^ a sure sign that I was 
okay ■with her.

Arleen’s father came to the 
United States in 1929 as part of 
the first wave of Filipino immi
gration. He wasn’t a very tall man 
but he had a very large presence. 
He was around 5 feet 3 inches tall 
and probably weired no more 
than 120 lbs. He was, however, 
strong for his age and eiyoyed 
keeping himself busy in his 
retirement years. On weekdays, 
dad could still be formd in slacks

backyard working in his garden.
By December 1990, Arleen’s 

dad was no longer the strong per
son that I had met two years ear
lier. After his stroke in October, 
^ple things like walking 
■mound the house becblne diffi
cult. We tried to get him to use a 
walker but he refused. When we 
gave him a cane, he threw it 
across the room. He preferred to 
fiEiil down rather than admit that 
he needed help.

Unfortunatdy, he needed help 
more than ever before. My moth
er-in-law, who had taken care of 
him for these years, wem in the

hospital. And for the first time in 
many years, my father-in-law felt 
like he was all alone.

A t five a.m. on
/% Christmas morning

that year, my father- 
in-law began seeing 

ghosts at the house. I woke up to 
the sounds of him screaming: 
“Get out! Or ni kill youl”

I put on my robe to s^ what all 
the commotion was about. The 
li^ts were on in the kitchmi and 
I found my father-in-law alone in 
the room gripping a 10" chefs 
knife in one hand. “Are you okay, 
dad?” I asked.

He looked at me. “Can’t you 
see?” He pointed to the porch out
side the kitchen window. ‘They’re 
ri^t there.”

I had never seen him so terri
fied. I looked out the window and 
couldn’t see a thing since it was 
s^ dark outside. I turned on the 
porch U^t emd still couldn’t see 
anything.

Dad was breathing hard. He 
supported himself by holding 
onto to the kitchen chair with his 
left hand, while with his right 
hand, he still held the chefs 
knife. I could tell by the tired look 
in his eyes that he hadn’t slept all 
night.

I extended my ri^t hand to 
him. “Why don’t you give me the 
knife, dad. FQ make some coffee 
for us.”

He gave me the knife and sat 
down at the kitchen table. He did
n’t sit in his regular chair. He sat 
at the most strat^c spot possible 
to defend himself from the spirits. 
Strai^t ahead, he could see the 
window that led to the porch, lb 
the left was the shding glass door 
that opmed to the badQrard. And 
to the ri^t was the door to the 
garage. As I boiled the water m 
one of the kitchen pots and 
brou^t out the Thster’s Choice, I 
could tell he still saw the spirits 
lurking outside. “What dp they 
want?" I asked.

Wiih his eyes fixated rai the

window, he replied, “They want to 
come in.”

As we sat over our ooffiae, Iw 
told me about his life in Ameika.
He had been all over the place. He 
was in Montana during the 1930s 
to work on the radfoads; he 
worked in canneries in Seattle in 
the 1940s; he did fenh work firr a 
wlule in Los Angeles; and then 
settled in Mountain \5ew befirre' 
Arleen was born in 1960.

He cradled his coffee mug. 
“Where do you and Arleen plan 
on living when you graduate fiom 
school?"

T don’t know,” I said, taking a 
sip of coffee. “We haven’t decided 
yet.”

When I asked him about 
_ Seattle, he said, “Ayy! 'Ibo cold ...
No good.” '

“How about Montana? What 
was it like up there?”

T worked like a dc^ back then.
I was young and strong — not 
like now.”

'Then I asked him about living 
in Los Angeles. He said, “You two 
live here. This is a good house. Fll 
take care of both of you, okay?”

“Okay dad,” I rephed.
By the time we finished talk

ing, the sun had come up and my 
father-in-law was no longer 
afi:aid. The spirits went away, 
and he was finally ready to get 
some sleep. As he tried to get up,
I extended my arm to see if hd^ 
wanted help. For the first time, 
he grabbed on, and we both 
walked slowly down the hallway, 
back to his bedroom.

That was the last Christmas I 
spent witii my in-laws. Dad died 
seven weeks later, and mom 
passed away a few months after 
that. As I look back on that 
Christmas morning, I often won
der who my fether-in-law saw 
outside his kitchen window. Fm 
not a spiritual person, and I gen
erally don't beUeve in ^osts. 
However, there is a big part of me 
that beheves the spirits were 
planning on taking my father-in- 
law that morning. He just wasn’t 
ready to leave until he knew that 
his dau^ter was going to be 
okay.

Almost eight years have passed . 
since I last saw my in-laws. Sirice 
that timev Arleen and I have 
divorced and gone our separate 
ways. In some ways, I, feel like I 
had let my father-in-law down « 
since he expected me to take care 2 
of his only daughter. But I guess c 
that things don’t always work out .a 
the way you plan them. £

Sometimes I rnake mysdf a » 
cupofinstantdecafandwondCTif ^ 
my father-in-law is out there g 
somewhere worrying about S 
Arleen. And ifheis,! hope he cah S' 
see that his only dau^ter is ^ 
doing just fine. Maybe then, he 
can firrally get sprne rest. ■

■c-.

Glen Kitayama is a ntember of u 
S^i, a part of thig National g 
Coalition for Redress/Reparations ^ 
in Los Angeles.
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^BUTLE^

SALINAS
STEfL
BUILDERS, INC.

DESNN-Rtnm 
GENERAL CONTRACTOR

Uewit. N., M1«51

1161 TervenAve. 
Salinas, CA 93901 

(831) 424-1647

Jeff Goldman 
Stephen Goldman

Nemtar
FRESH PERSPECTIVE

lot) 5lti duaat 
SofcTQ/, GA 0(500 . 

Offic®: (Oa 7507000 
FAX; (0C5D 7507000

ishes Seasolis Greetings .

MalcoLn D. Lowe^ 

D.D.S.Im,
601 East Romie Lane #6 

Salinas, CA 93901

Telephone (831) 424-4230

Happy Holidays
Wishing everyone 

A prosperous and healthy 
New Year

5H©W
5EED ;V.

Higashi Farms
(]ieoi;ge, Janice, Gary, Kenneth, and Shari

u

GEORGE HANSEN

P.O. Box 294 Bus.: (831) 758-9869
21855 Rosehart Wdy Res.: (831) 679-0605 
Salinas, Calif. 93902 Mobile: (831) 602-3072

/



Larry S. 
Kathryn & Kevin 

HIRAHARA
749 College Drive 
Salinas. CA 93901

-HOUDAV 6REETW6S“ 
MELVIN A JUNE AOia 

119C0LU1IBWEDB 
SALINAS, CA 93906

nriQAj Atx&
150 Hidicock Rd. 

Salmas. CA 93908-9341 
(831) 455-2072 SALINAS, CA 93901

Happy Holidays
Paul X & Sumi Ichiuji

17 San Marcos Court • Salinas, CA 93901

•%

IWAMOTO FARMS
P.O. Oox 3611 057 Notividod Rd.
Solinos, CA 93912 Solinos, CA 93906

(831)449-8701

Natividad Rx Pharmacy
JIMMY S JANE 

EITOKU

Dr. & Mta ‘Willard (Lori) Wong
12322 Maravilla Drive 

Salinas. CA 93908

933 Blanco Circle
Harkin Center • Salinas 424-757S

C$u8t-C^
Dusl-Go is an organic che^cal agent for DUST 

CONTROL.

64> CNTEIPMSCS
P.O. Box 688 

Salinas. CA 93901 
(831) 663-26<)5

CALL BILL DICKENS

YAMATO CEMETERY
Salinas, California .

FOR INFORMATION, CONTACT 
Salinas Valley JACL, Inc.

Masu Abe 
George Tanimura 
Henry Hibino

Kuida Ag
KuiDA Ac Supply Company

Drip Irrigation & Specialty Products 
For Agriculture

(209) 674-3730 
(831) 758^14 

TOLL FREE: (877) KUIDA AG 
* Gene Kobayasm • Lawbence Kuida___

SBSBISBSBSIBS

SEASON'S GREETINGS

A AMERICAN TAKIl. INC.

VEGETABLE SEEDS AND FLOWER SEEDS

301 Natividad Rd. 
Salinas, CA 93906

Phone: (831) 443-4901 
FAX: (831) 443-3976

THE PROFESSIONALS
Serving the Salinas Valley

Attorney:
T. Bob Uemura

Certified Public Accountants:
Douglas Hayashi 
Jay Y. Fukushima

Dentists:
Valerie M. Aoki DDS. 
John Hirasuna DDS. 
Malcobn D. Lowe DDS. 
StuartHLOsaki DDS.

Pharmacists: 
AkiraAoyama 
J^es Eitoku 
Jane Eitoku

Plq^cians:
' ,^Cenn€^ Ishizue MD. 

Keivji B. Saisho MD.

r

yuwyuw
• HOUSE

■43-

Dine to or Food To 9o

Open? days a veck 
11=00 a.m. Lo 9=30 p.m.

13131iorU)}bln8t. 
8aBnM,CA 93906 

(83D 449-3838

Gonzales Irrigation Sysitems, he.

AgnculUiral Irrigation Eguipment 
Pipelines . Sales S Service

Telephone; (831) 675-2376 
P.O. Drawer BB 

Gonzales. CA 93926
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mCHDRpSON
CH€VROL€T/G<=0
tov.EniunvmoTniciK'i iv-ovs

3C0 Abbott St., Snllnns • 750-01G1
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422-6642

S32BraKlwiy
3*54144
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Cobarit
10601 MemBSM 346AktSmel

633-3302 675-3631



his was a first for me. I’ve never 
tW^ spent a New Year's Eve quite 
a like this. For me, a New Year’s 

JL without a noisy celebration 
seemed almost un- 
American. Most of all, 
it was an assault on my 
manhood if I couldn’t 
brag about how hung 
over 1 vras fiom my 
New Year’s Eve cele
bration.

But here I was that. 
evening, in the quiet V 
of the old Union Church

these survivors grew as we realized how 
difficult their struggles were. Failing to 
even get a bit of the “American Dream," 
they sought final refuge in small, run-

teer to mm'the hot rice. Our lack of could take away. Wgave us a shon nod
Aythm was enough to scare ev^ the
mLt riarina in the group. Not even the sat down at a tabfe, we quiddy brought 
SJ^tkfwMch seemed to each of them a steamjjg^^

Sobn the 
basement of the 
churdi began to 
fill with men 
firm the hotels. 
They came fiom 
hotels with 
naipes' like the 
Masago, the 

Tomoye, , the

fHaking fHochi, .
Creating CotWftunities

basement in Little Tokyo, watching racks down hotds in Little Tokyo. appear" fiom jio^ere, could get us to
of tnocbi rice steaming away. Of course. My father’s aunt lived in one of these change our minds. Courage and bravery 
eveiymovelmadetohelpwassupervised hotels. She lived in the old San Pedro Firm seemed to be in shon supply amoript us.
by an Issei lady-a group of them who building. Now it’s a renovated low-income Again, our Issei seniors came to tlj
were willing to join us in soniething new housing hotel, efficiently adniinistered by cue. They had guided us » far and they
and different...a kew Year’s built around the Uttle Tc^ Service Center; a far ay were not about to turn bad. ^ some mir-
making mochi ancl^ving azoni to local fiom the old building. Today, even the acle of heaven, no fiagfie, darting Is^ we waiuoi lu uu uus u. mu. u.c m.e
residents The Issei h^es were amazed ’ plumbing isstateof-the-art. It’s a lon^^y hands which had mmed the rice that mght between the server and tho^ being
thatagroupofcouJ-agedSanseiand fiom the dingy, dark room that was piled were crushed. We clumSily, but sheep^lv served. Here the esr^ ^ a “conv 
Nisei w^ more interested in the resh high with her possessions, leaving little b-, took mms pounding away . at first rnurfity" as we fAusf^^
dentsofUttleTcdyothantheiroiwnselfish room to even sit. “1 couldn’t five anywhere with a great deal of hesitanon, but later Jgeneranc^, renting togetham the
pleasures. “We need to get an «SM,” they elsebut in Uttle Tokyo,” she said. “Here,'at with gusto as the evening wore on.
Ld.-Todoittheright way,we V ■ - ------------- ------------------ 1 am not about to fie and say commumty. Through modi, and ozoni,

Alan, New York Hotds, die Narasaki, the 
Beacon, the Daimaru and Sato Hotels. 
With the Issei men and the Issei volunteer 
women, the Sansd and Nisd, we^^ 
b^an to resemHe a family gadfeing. 
After serving the men fiom the hotels, we 
all sat down and started to have the ozoni. 
We wanted to do this to blur the fine

must have an usu so that we can 
pound the mochi properly.’’ Wdl, 
it went 'without saying that we 
Wanted to get ahcAl of this “usu" 
thing because we wanted to make 
thir^ as authentic as possible.

That afternoon in the church 
basement, we learned not only 
how to make 'mochi, but also 
about each other. We learned how 
tough fife was for many of the 
dderiy Issd living in the small 
hotels that cloned Linle Tokyo. At 
the b^inning of 1969, the com
munity was still trying to recover 
fiom the eflects of the relocation 
of 1942.

More dun two decades had 
passed since the end of the war, 
and a generation of Nisd were 
joining in the flight to suburtaa;
What was left behind was an dder- 
ly Issd population. Many did not 
want to leave this community, no 
matter how physically run-down it 
was. Others did not want to be a 
burden to thdr children and fdt 
they were unwdcome. Many sim
ply had no family to live with, evai 
if they had wanted to leave.

Most of the elderiy population were 
Issd mea Many led isobied and lonely 
existences, sometimes by choice, but 

•fl more crft^ fate had broi^t them to a 
I “trail’s end" in Uttle Tokyo. It was a mys- 
o teiy to me how they managed to survive

m
we made the ozoni. Our Issd vol
unteers took the lead. They knew 
how to make the sfirru (broth) 
just right No matter what, ozoni 
comes to fife if you add little strips 
of kamaboko (fish cake), and a 
bit of leafy green 
shingiku. It starts 
to taste very good

Kgs* I- 

■ " V:5

!f P
when you add in fresh-, 
ly pounded mochi. 1 
don’t know if it was 
‘■^ofkl class ozoni," but 
1 can say it was as good 
as anything being 
slurped down in 
Southern California.

Early morning on 
north San Pedro Street, 
where the cJd Union 
Church was located, 
came up bright and cokL This was 
a typical Southern California Rose 
Bovd morning. The year d 1969 
was upon us and we could only 
guess at what would happen 
now. Did any of the dderiy get 
the message we sent arouncP Did
anyonebother to read the notices 

curtesy vr«ua.Commun«.,K»v. had posted in the lobbies of
the hotds? We had relied on the Issd

we warned our stomachs dtat cold morn
ing along with the residents of the hotels, 
but for all of us, it was our hearts that were 
being fed.

Initially, when we thoight of the mochi 
tsuki, our intentions were simple. We

---------------------^wanted to honor
BY JIM MATSUOKA )our Issd pio-

__/neeis living in
the hotels. They 

were OUT ^i^tiins to

least, I am among my own people." 
Miraculously, one of our Issd volunteers 
mentioned she knew of an usu that was 
Sitting ne^ected in a fiiend’s badtyatd. 
And almost as miraculously we came up 
with someone who had 3 pickup truck

this country. The road 
was hard for them as 
it was fior many of us. 
We reached out to say 
despite; all the effcxts' 
to separate us, we will 
gariier to unite as a 
community Jtgain. We 
reaffirmed our pride 
in our dders and hon
ored the customs 

they brought with them from Japan. 
Despite years of eflbrt to denote us as 
enemy aliens and make us despse the
roots fiom which we grew, we sat togeth
er that morning, united in pride and love 

any family should.
I’ve never eq«ienced a New Year’s 

quite like that, befiote or since. As my 
thoi^ts return to riiat day, I wonder 
what became of most of my fiiends. Theyujc iimadr wc iiai icucu uii uic oaa ------. _

grapevine, but would it worit? Would they must remember that day from tt^ to 
comeorwouldwebefacedwithlhetask ^ when tl^ cdto? N^^ 
ofwonderingwhattodowiththeozoni wherever t^ are. The Issoladto^

Ifthis were any other New Year'vl Union Church was moved to another panotery to me how they managed to survive with someone wno nan 5 picKup trucK u tnis were any other New Years, 1 of uau
gwithverylittlemoneyandsocialresources and volunteers who were w^ to bring' would probably have been getting up .
N to draw on. Life as an immigrant in this heavy stone objea down to us. So as aroutfo now, maybe turn on die TV, rnore

"\

N to draw on. uie as an immigram in uiis iiovy bujiic uujcu uuwii lu lo. ju » aiuuiiu iKw,irayuc turn on uic iv, more
2 America was difficult. The camps de- the modii rice stearned that evenirig, we to verify ffiat I was stiD alive. It had seemed itodnnewillciasetheinernooesofihat
Ssttoyedanyteinainingilluskkiofhopefior afl stated at the stone raoitar, an object strange not to spend an evening waiting coldmSsinl969 Doingson^^
I fame and fortune in the new worid. I won- hat somdiow seemed to reappear out of fiar die big lighted ball to come down at aminon vrt* a fovitw heart has the
■^deted how they maiu^ to cope widi the ourancesttal past Yes, this was New Year’s Times Square in New York. Wdl, anyway, ajwer to transform iwopte. We carne
S reality of poverty diat would surround Eve; diis was a genuine usu looking at us; if no one came, at least we could sit down together riiat evenir« as indivkhials, but
« them in thdr final years. / and yes, jve were going to pound away at withourlssdvdunteersandtiytomakea MthefoBowit«dayasafaiMly.B ’

•D ' To roe, “shikat^ nai" (it can’t be the roodii rice when it finished steaming, good morning out bftt.
J helped), a maddenirig iffitase used over The men started to come in little by lit- A member cfix LA Pioneer Prefect,

J.andover,seemedtobea “copouL”g8ut ur mochi came out wdL Some of us .tie. They entered die basement hesitandy ]m liAUsuoka was mstrumenud in Ae
in the case of the Issd hde, it seemed # ihad seen pictutes of people pound- atfitst,butwewercgreadyrdievedtosec development (fthe Pioneer at Ibe

£ rnerdft% appropriate fior diesehardypio- V^ing mochi, and with our Issd ladies therid No tn^ how dire thdr dreurn- jepaneseArnericmCultural&Corn-
g neers. I should add the word lieiDes,” coaching us, we were up to the task. But stances, die Issd always seenied to haw in
J4 because our reflect and adktiiration fior noneofuswOTfioolishenou^tovolun- an aura of dignity about dwn that no one
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^^ou don’t have to travel 
the worfd to know 

Y something about other 
mL cultures. You’ve never 

been on a Roman holiday, but 
you've had spa^^etti and other 
Italian food. And you’ve never 
crossed, any border but you’ve 
probably tried tacos, burritos and 
other Mexican fere.

Food is the most accessible way 
that people are expbsed to ethnic 
cultures. Food canN^pe^ down 
barriers between counmes and 
cultures, and serve as 4 point of 
shared ejq)erience. Cuisine is a 
cultural ambassador, and restau
rants are the embassies where 
you can find the ambassador.

Anyone who’s ever spent the 
night at a sushi bar w;ith fiiends 
imderstand^ this concept Jap)an- 
ese i^estaurants bridge the Pacific 
and c^ bring together not just 

' generations of Japanese and 
Japanese Ammcans, but people 
of all races and countries. 
Whether its something as com
monly ordered as meat marinat
ed in teriyaki sauce or something 
more “exotic,” the Japanese fixxi 
that’s served up introduces diners 
to a taste of Japan — not just in 
the ingredients, but in the pre
sentation, and the ambience of 
the restaurant, er, embassy.

This goM both ways, of course 
—American pop culture of all 
types is ubiquitous throu^out 
the world, and Japan’s no excep
tion. Elven with variations such 
as "Iferiyaki McBiugers,” McDon
alds is an ambassador of 
American values — serving up 
fast food for mod^ Japan’s on- 
the-go society.

^pfeel at home at Japanese 
I restaurants, with the 
I menus, the decor (especially 

JLthe small, family-owned 
eateries), the smells of the ingre
dients mixing in the air, and even 
the murmur of Japanese -being 
spwken, wafting out of the 
kitchen. •

1 schedule lunch meetings at a 
Japanese restaurant called 
Samurai near my office in south 
Denver. I like introducing my 

. fiiends and business partpers to 
, the variety of food served thw, 

which ranges firem a full selection 
of fiesh sushi to the type of meal 
my mother often serves hers^. 
salty grilled salmon. I feel so com
fortable at Samurai that some
times I leave the office to dine 
alone there. .

During one^, recent lu^ch at 
Samurai, ife role as a cultural 
embassy struck home. I over- 
heard a group of American bi^- 

, nessmen introducing a man with

I- * m.
a British accent to the 

-joys of Japanese cui
sine.

“You’ve never eaten 
at a Japanese restau
rant before?” asked 
one man, who was 
f^jparentiy a regular 
and was familiar with ___
most of the offerings. bYGILASAKAWA 
He proceeded to rec
ommend some of the more eso
teric dishes. “Oh, everything

a 19th-century 
Hokkaido farmhouse, 
with thatched roofing 
and hand-crafted fur- 
hishings, using irr^- 

' ular slabs of slate for 
taUes and oddly com
fortable tree stumps 
for stools to sit on.

Outside Dome’s 
dining room, there’s a 

lovingly maintained rock garden 
complete with a pond stocked

here’s great You can get teriyaki \ with carp, and a wing of the 
chicken or beef, but you should ‘building that serves a^ museum 
try something else. The tempu- of traditional Japanese farm
ra’s great, but I like the donburi," 
he urged his lunchmates, e^lain- 
ing the-cbrnbination of rice and 
ingredients served in a bowl.

Fm not sure what they all 
ordered, but they must have 
enjoyed their meal — the conver
sation faded as the food was 
served. Chalk up another step 
towards world peace and under
standing.

f course, in the 
■ ■ American conscious-
V vness, sushi has been

the most visible form of 
Jajranese fixxi in the past decade. 
Presented at first as a yuppie 
novelty, with hipsters daring each 
other to try it, sushi (and sashimi) 
is now a commonly-ordered spe
cialty. In fiact, in an Americanized

implements, clothing and tools. 
It’s a fascinating experience, step>- 
ping back in time to a place half a 
world away by just going to the 
restaurant. Oh, and I should 
mention — the fixxi is terrific — 
and you won’t find any sashimi or 
sushi. The menu is “authentic” 
country-style Japanese.

< And true to its role as an 
embassy, I struck up a conversa
tion with an American couple the 
first time I ate at Domo. The man 
had been stationed in Japan 
while in the Air Force, and we 
shared stories abqut his tour of 
duty and jny childhood. The 
shared experiences made the food 
taste that much better.

But Japanese restaurants 
aren’t embassies just for Ameri
can diners. As the fifth generation

twist, sushi has evolveo^sajhat 
every chef has his or her special 
rolls.

One Colorado Springs restau
rant named Jun features ^week
ly invention of its creative chef 
and owner. One of the best-tast
ing rolls Pve ever had was a con
coction at Jun featuring salmon 
Ughtly seared in butter, then 
flamed witii a splash of liqueur 
before being rcdled in rice and 
nori. The dish was beymid just 
food — the whole process of 
preparation was a work of perfor
mance art.

When it comes to introducing 
people to Japanese culture, 
though, no restaurant in Colo
rado can match Domo near down- 
town Denver. The restaurant is 
meticulously designed to look like

of Nikkei take root in our commu
nities, and values become that 
much more removed fiom the 
experience of the Issei, Japanese 
food remains one of the durable 
cultural constants. Our taste for 
the staples of Japanese dining is 
handed down “throu^ genera
tions in the aj^rredation of teriya
ki, miso soup and rice, and koften 
see and hear JAs at area restau
rants alongside Japanese and 
non-Japanese diners.

I dine often for lunch (proba
bly too often), but of course 
you cant go out all the time. 
Tike many families, when I 

was growing .up, going out to 
Jajoanese restaurants was 
reserved for special occasions.

like birthdays. Those dirmers 
were pubUc celebrations, and 
enjoying them in restaurants 
made them seem that much more 
communal.

But the hoUday season — cul
minating with New Year’s — was 
a more private time. That’s when 
my mom would show off her culi
nary skill, which is the equal 4^ 
any restaurant owner or chef — 
and do it with a cross-cultural 
flair not possible in a Japanese 
restaurant. For Christmas, there 
might be turkey or ham, but also 
norimaki, and teriyaki chicken 
and eggrolls. And while we (the 
kids and dad) had our American 
holiday meal, mom would serve 
herself some salmon, a bowl of 
white rice and tsukemono on the 
side.

And for a long time. New Year’s 
Eve was the ultimate celebration 
of Japanese cuisine, and the time 
I felt most closely connected to my 
roots.

Mom prepared the ingredients 
for everything fiom sushi and 
teriyaki to various fish st^ws, 
sukiyaki, and mochi filled with 
sweet bean paste for several days' 
in advance, arxl my parents invit
ed their fiiends for the feast. The 
invite list included Japanese, 
Nikkei, Ameriram fiiends (we got 
to invite our school buddies, too) 
and my dad’s old military bud
dies, so eveii in our home the food 
was the ambassador that brou^t 
many cultures' and generations 
hither. An awful lot of sake was 
poured, and an awful lot of politi
cal and cultural discussions were 
carried on fiom year to year.

My wife and I aren’t blessed 
with the ability to cook all that for 
ourselves, so for now, we still go to 
my mom’s house for big fiunily 
dirmers for the holidays, and to 
restaurants such as Sushi Den 
(my mom’s fevorite in Denver) for 
special occasions throughout the 
rest of tile year. .

Atthose times, I look around at 
the other diners and feel the » 
sense of community that brought ® 
them all together in these c 
impromptu embassies. And therf^to 
I marvel at the source of this com- S 
munity —■ the fixxi on our plates. ^

Happy Holidays, and itadaki- g 
masu\ ■ ' "

Gil Asakawa is the president- s 
elect (^ the Mile-Hi Chapter the x 
JACli, and a board member the g 
Japan-America Society of 
Colorado. His “Nikkei View’ 0 
columns are published on the ^ 
Internet at http:! Ihome.earth- u 
link.net I-fillers/nikk^iao. ^
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Ban & M«v im
MIYAOKA

1656 AlWhn Htf 
Sifain. CA »906

tHappy !Ho&da^
Harry & Dorothy 

Shirac^i^
124 San Jose St. 

Salinas, CA 93901

Y. Fukushima. CPA

" Jay Fukushima, MBT, CPA
Taxation Specialist

1010 Crespi Way • Salinas, CA 93901 
(831) 758-8077 • FAX: (831) 758-6778 

Email: JFukushima@aol.com

QUINN COMPANY
1300 ABBOT STREET 
SAUNAS, CA 93901

(831)758-8461 CATERPILLAR
SALES SERVICE & PARTS

Holiday Cheers 
FumikoUrabe 
ISOKemStSp #93 

Salinas,CA 93905-2031

Season's Greetings
Hkniko & Harry K.
SAKASEGAWA

812 Bautista Drive 
93901Salinas, CA 93

SUMMIT SEEDS
268 Commission Street 

P.O. Box 5158 
Salinas, CA 93915 

(831)424-3971

/Deaee^anb PtospetiUf

CRANFOHD FERTILIZER

495 Cranford Place 
Salinas, CA 93907 
Phone: 758-0282

Mark Yamaguchi

Yamaguchi Greenhouse, Inc.

BLOSSOM VALLEY
Grower • Shipper o( Quality Cut Rowers

Grower - Shipper of Quality Cut Flowers

20180 Spence Rd. (831) 422-3567
Salinas, CA 93908 Fax (831)422-3249

Terry Yamaguchi

754 Wan street • Los Angeles, CA 90014 
(213) 891-9320 • Fax: (213) 891-9327

! Season’s Qreetings 

Gary & Mayumi
TANIMURA 

& F)amily
18845 Oak View Place 

Salinas. CA 93908

IMUay Cheer
Roberta T. 

ITANI
54 Norman Way 

Salinas, CA 93906-1347

, Season's Greetings
Charles & Fuiniko 

TANIMURA
7—607 Loma Vista 
Salinas. CA 93901-1508

PRiiMOM
KB4JI B. SABHO, M:D.

FomHy Proclke • Spoils AAedkJne 
Heollh Core lor Adults & CNWren 

Board CerSlied. ABfP

909BloncoCircte 
Salinas. CoOfomio 93901

(831)751-70^; 
Fax (831) 751-7050

UEMURA
GREENHOUSE. INC.

P.O. Box 5216 
22745 Fuji Lane 
Salinas, CA 93915-5216

Bus. (831) 424-9330 
Res. (831) 424-8028

TSUGU KURAMURA

KuAwnu/ia |||(i/uei(|
PREMIUM QUALITY CARNATIONS 

GROWER - SHIPPER

26600 Encinal Road 
Salinas, California 93908

Tel: (831)^22-5854 
Fax: (Ml) 422-3486

^easion'£( (^reetinsiS 

T. Bob Bemura
Altopney At Law

17 Winham Street 
Salinas, California 93901

(831) 424-9330 
Fax: (831) 424-8028

TOMMY’S
GLASS

SERVICE
Contractor License 

•665626

Robert Haas

21 South Pearl Street 
Salinas. CA 93905 

(831) 758-4721 
Fax (831) 758-1316

TSetl 'tOuhes

cot) WHS
Dodge Chrysler Plymouth

718 Abbott street, Salinas 
Celebrating 35 Years of Service After the Ssle 

Please Phone for Appointment 
424-2271

James Thomsen

c 249 GRIFFIN STREET, SAUNAS. CALIFORNIA 93901-3721 
831-424-0331 • Fxx 831-424-7485 )

Reason s

Lamar Bros. Tire Service. Inc.

Herman Champlin|^

330 Griffin St.
Salinas, CA 93901-4304 

(831) 757-5273

PeooeehsCenUk
STRUVE A LAPORIE 

FUNERAL HOME
License #322

]dm STnm Reiaer Smm
' JiwLaprme Bill Laporcre

Sinceite Seevia Since 1927 e locally Ormei and Manaifei 
41 W. San Lms as Lincaln Ave.

Sabnas, CA 9390: (831) 424-0311
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SEASON'S GREETINGS

SALINAS EQljtPMENT DIST. INC 
25445 Chualar River Rd. P.O. Box 99 
Chuaiar, CA 93925 Chualar, CA 93925

/

Equipment Sales
7 : '■

Office: (831) 679-2000 
Fax:(831)679-2014

HOLIDAY GREtTINGS 

From

GREENETTES
■ X

Shari, Kenneth, and Gary Higashi 
E^tOn ... any ftesher it would stai be growing.

4 Petoseed Co., Inc.
paroaaao* SaiinasCA 93901-4495 «usa

SEASON S GREETINGS

THE HYBRID VEGfeTABlE SEED COMPANY

Sedsont: ^uetin^r

SAKATA’
saKata sr.r.i) .Mir.RKA me;

Heed Office: 18905 Serene Or.
Morgan Hill, CA 95037

»eeerch 105 Borohda Rd.vSallnae, CA93907 
Station: (831)758-0505

mailto:JFukushima@aol.com
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pam musubi? 
Yuck. I have to 
admit that was 
my,reaction the 
first time 1 ever 

heard ofjhis great Japanese 
-American delicacy. Processed 
canned meat in any form seemed 
abhorrent, much less as an 
accompaniment to rice and sea
weed. I guess you could say 1 was 
a purist when it came to Japanese 
food. Japanese cuisine was not 
supposed to be innovative, oqDer- 
imental or cutting edge — it was 
about tradition, about doing 
things a certain way, about a right 

and wrong, agood and bad.
I suppose my Shin-Issei mother had 

something to do with this. Her cocJdrig 
and the summer vacations 1 spent in Japan 
led me to believe that Japanese cuisine 
was in a class by itsdf, and that it should 
remain that way. In short, Japan^ food 
was inassimilable. Sure, the;^ Japanese 
could make their own versiais of pizza 
and spaghetti, but as 6r as Japanese food 
went, that had to remain pure and untaint
ed.

When I first lived away fiom home, I 
took great pride in reproducing my moth
er’s recipes. 1 made miso shiru;nishime, 
and kinpara to my mother’s exaa specifi
cations, and in doing so 1 felt 1 was carrying 
on an authentic Japanese heritage, one 
that haJ not succumbed to the shortcuts 
of convenience or the banalities of an 
American palate.

1 have to admit that I proteaed this tra
dition ruthlessly. One time, an ex- 
boyfiiend said that he did not see, the 
sense in using so many plates at one I 
To me, Japanese oookitig meant 
beautifijl, ddicious food off of a wide vari
ety of exquisite little {dates, each dish 
served on its own to keq) sauces firm 
miidng with each other and ruining the 
purity of flavor. My boyfiiend, on the other 
hand, commented that this made dean-up 
qverly labor intensive and that you could 
just as easily serve everything on one lage 
plate He proceeded to dump all'tny care
fully prepared and displayed dishes 
tog^ier on the plate in fiont of him while 
1 crirt^. “like Chinese fiaod!" he said 
happily.

AtKXheftitne, after serving sowen noo

dles the traditional Japanese way — each 
mouthful dipped in a small bowl of dashi, 
green Aiions, and wasabi — the sarpe ex- 
boyfiiend suggested that it made more 
sense to make a Kg bowl of noodles, 
throw some v^etables and sauce on top 
and make it into a kind of a s^ How 
much easier to prepare and eat, and.how 
tasty! Of course, I was horrified. It sound
ed sacril^ous—simply WRONG. “That’s 
ridiculous,” I scolded “No one eats somen 
that way—you just don’t do that.”

HB'^IVow was 1 to know that 
■—■'“somen salad” was a “tradi- 
.■. Jfttional” Japanese American 
redpe’ I found out a few years later when 
1 was working at the Japanese American 
National Museum. It was here that I finally 
learned about the joysxrfJA fixxl, a whole 
sqJe of coKdng I never knew existed Each 
Friday, vdunteas at the museum would 
bring a prepared dish and gather for 
potfuck hindi They brought maM and 
I'nfln'-sqJe susK and yes, the dreaded 
Spam musuK. They brought fleshly made

aw^ of how alive JA culture and oommu- 
mty really is.

think, in many ways, working at the 
H museum and going to these 
JB. potlucks b^an the process of shap> 
ing my own JA identity. Until that time, 1 
had always considered myself half 
Japanese — having grown up in a mostly 
white suburb of Northern California, the 
community and culture was unknown to ' 
me. Gradually, however, as I became 
active in the community, contributed my 
own dishes at potlucks, and saw the simi
larities of etqjerience and per^jective that 
I shared with other JAs, I began to realize 
that I was JA myself. I, too, had a daim to , 
the diverse and wonderful l^acy of ^ 
Japanese Ametfca and was privil^ed to 
carry it on in the future.

Since then I have become a &n of 
poducks, jdk), and macaroni salad, and I 
nowrealizethatit’sokaytQdaimaJAhff- 
itage by incorpxxating b^ a Japanese and 
American seiisibility into the ftxxl l eaL I 
do not have to keep them separate as if

To me, Japanese cooking meant eat
ing beautiful, delicious food off of a wide 

variety of exquisite little plates ...

tsukemono, shoyu chicken, shoyu hot- 
dogs and sometimes even chili and rice

There was a layered concoction called 
takuwan rice, and desserts such as 
mar^, butter mochi, coffee jdlo, and 
pound cake It wasn’t what I was used to, 
but it all looked delicious.

The vc^teets woukl ciften invite the 
staff to take part in their great fieast and, 
taking them up on their ofBsr one day, I 
grthbed a paper fhic and loaded it up 
with a Kt erf everything. Big surprise — i^ 
was heavenly, even the SparmnusuK. And 
so much fun, with everyone joking, laugh- 
irig, and teasing each other. It was one of 
the first times that I oqjerien^ a-true 
sense of the JA community, with i6 vitality 
and its own rkh tradition and history, 
■though I vvotked in a museum where 
each day 1 saw exhibits that shared and cel
ebrated the past, it was in eating with this 
ffoap of Nisei vcilunteets that I became

one would poison or dilute the other. In 
that way, it’s a Kt like beinghiracial: 1 may 
be part white, but that doesn’t make me 
less “authentically’’JA than someone who 
isof“fuUl±ioded’'Japane5edesOTt ..

1 know there is a distinction between « 
Japanese and JA, just like there is one ^ 
between Japanese flxtd and JA food. I am x 
happy, like other JAs, to ha^ access and I 
cultural pirkle in b^ although I bve ^ 
somen salad, there ae times when I waiit 
Japanese style someii in all its traditional | 
simplicity. isn’t an improvement on 
the other; like Japanese ^ JA culture, .g 
they are ju« different There’s a time and a ^ 
way to aptpreciate and aqpepK the beauty ^ 
and richri^ of both. Becau^ you know, S 
America is not a melting pot, nor is it one ^ 
Kg pdate of ftxxl wid\ evetydiing mixed^ 
togaher. Maybe it’s a poduck — a little bit 'C 
ofeweiytKng.B <2



RQY ALSOP PT]MP DRJLL1S9 CO.,lSC.
SINCE 1873

SALES SERVICE
STEVE ALLISOE 
P.OYV ALSOP 

^TOMHVPH^SOH
1508 Abbott St., Salinas, CA 93901 

(831)424-3946

Mike Rianda
VkernsUait-Oftatkm

Office: 1831) 757-4101 
pgger: 1631) 769-1211 
Fax: 1831) 757-4106

Consul Tnckr-Sjkw 
)080H«VinseaiJ 
Salmas. CA 93901.

‘SpecblitiRj bi fam Maipmeat 
sales, service, parts aaJiestals.*

AGCO AUI5-AGC0 WHITE 
NEWHOtLAND

VVarm Holiday 

Wishes

TAMMURA BROS

81 Hitchcock Road 
Salinas, CA 93908 

(831) 455-1979

Ausonio
Incorpoiated

Design
Engineering ^ 
Construction

Robert & Mary 
OKA

27 O’Connor Circle 
Salinas, CA 93906

mark & FAYE 
AMIYA

MICHAEL & DKIAN 
1040 Rlker »3 

Salinas. CA 93901

Happy Holidays

Mae Saltasegawa 
Debra Parcaslo 
Tues.- Sat.: 10:00 to 5:00

& -mthouA
914 S. Main St. 

Salinas, CA 93901 
(831)422-5014

350 MAIN STREET 
SAUNAS, CA 93901

424-5247

GREEN’S ,* CAMERAS 
★ VIDEO

1 Hour Color Photo Processing ... Custom It i. IV

Hokkni Greetings 

Siuati Oiaki, 33.S.
780 E. Romie Lane, F 

Salinas, Calif.
(831) 424-0301

Bonnie Marquardt
19305 Bellinzona 

Salinas, CA 93906

Season’s Greetings 
MARY & CRAIG MASUMI 

YAMA
773 College Drive 

Salinas, CA 93901-1248
Best Wishes

Grace & Kiyo Hirano
637-21 Carmelita Dr. 

Salinas, CA 93901-1529
(831) 422-5490________

Seerwt't Greefingi

Fred K. Osbima
625-1 Carmelita Drive 

Salinas, CA 93901

mm Southern
Vacuum
Cooling

Seasons
Greetings

from the
THE nariES coMPAnY, iNc.
P.O.BOX673 SAUNAS, CA-03902 

it^W Tel: (831) 424-7206 LD: (831) 757-3661

VEGETABLES

Season’s Best Wishes

Boncfcn&Titbs
ACCOUNTANTS / CORPORAICN

Thanfjybufor Sdectiiy 
Ausonio Incorporatedfor the 

Construction of Ac 
'BU'imHisrniMpDL

I (831) 633-3371
: Castroville, CA - License #682308

I Since 1964
Accowting • Con^iuter Considtafion 

Tax Cf Estate Pbnnhg eAiidt 
Payrd Processing

Salinas Office

mcK ADAMS
AUTOMOTIVE

242 GRIFFIN STREET. SAUNAS, CA
758-8277

SERVING SAUNAS VAUMY 
FOR 22 YEARS

California Office 

15750 Horizon Way 

Salinas, CaUfornia 93907

(831) 754-1547

tu
Tanimura

&

ANTLE

P.O. Box 4070 
Salinas, CA 93912

Main Office: (831) 455-2950 
FAX: (831) 455-3qJ5

SALINAS VALLEY JACL BOARD

President................ ......... ^.... Bonnie Marquardt
Vice President........................Bob Uemura
Treasurer...^...............!..... .'......Stuart Osaki
Recording Secretary. ....... .Lori Eitoku

Board Wembere
Lori Etku Kiyo Hirano Robert Oka Stuart Osaki 

Bonnie Marquardt -» Jay Fukushima -*• Bob Uemura 
George Higashi Bob Shintaku ^ic-, Kenji Yonemitsu



Brad KjM’tfien. Efeve Savyer 
fed Qriffin

Ijconard Jonen 
Ted Kybola

ASGROW. 
A^rowV^etaUe Seeds 

Bnedoi and Crnmis of Seeds ShKC nss
1081-A Hawkins Ro^d, Salmas, CA 93901 

, Phone: 424-6905 Fax: 422-1417

'Galinas KYUTOKU NURSERY 
TOP QUAUTY ROSE SUPRU^

RlekKfUlokB
OWNERS rau PR ,

Grow » Shipper SALES/
26800 Endnal Road. SaHnet.CA 93908 • Tel. (831) 758-5912

SiMiUtas Vatiey pipe Co,
Agricultutal flt Industrial 

Pipeline Products 
Pipe « nttings-PVOSteel 

" Corrugated Culvert flf Drainage 
Products

35 Spring Street Salinas, CA 93901 
_______ (831)424-8024 __________

Toy & Happiness to All

‘ PRINGLE TRACTOR CO,
"YODR JOHN DEERU DEALER"

SAUNAS'/
424-«03i

DICK RATHBUN JIM PARSONS

•^(^itsuka Greenhousem AUTOMOTIVE PAftTS CO.

22835 Fuji Lane 
Sainas. CaWoinla 93901 

Telephone (831) 758-0576

• SEASIDE
• SALINAS

•SOLEDAD 
• KING CfTY

ROBERT B. CHAPMAN
Davis Onitsuka

(831) 758-0426

^tain Office 
514 Work Street 

Salinas, CA 93901 (831) 424-2514

m Vegetablo 
Growers 

Supply Co.
WILUAM LOCKG, Mgr

CAinONSCRATES-SHIPPERS SUPPieS
MAIN OFFICE: SAUNAS, CAUF. 

-BRANCHES-
CiJIl.; SufliKM, B Cwilro, Huron, Guodoriupe, Oxnard 

Aibona: Yuma

^ Joy and Peace

THEUNI-KOOLCO.
P.O. Box 3140 - 710 W. Market St. 

SAUNAS, CA 93902
TELEPHONES .

424-4813 a 424-4811 • 424-4814

KEN WALLACE GARY WALLACE

WALLACE MEMORIAL, INC.

(831) 424-6751 
1380-H Burton Ave.
Salinas, CA 93901

(831) 675-3421 LELAND VOSTI

Gonzales
Machine & Forge, Inc.

Fabrication • MacNne Work • Welding

29521 Gonzales River RD.
P.O. Drawer N

Gonzales, CaKfomia 93926.

Season’s Greetings

a Supdff.

WOOD, FILMS, PAPER PRODUCTS' 
& FLORAL SUPPLIES

Phone: (831) 633-2476 
P.O; Box 1095 -10450 TembJadera a. 

Castroville, CaliibmU 95012

CROWN PACKING CO., INC

\

THANKING
THE ADVERTISERS T

for their continued support

SALINAS VALLEY JACL 

P.C. JHoliday Issue Committee

Season’s CReetlngs 
and Best Wishes

Saunas
VALLEY

Season's Greetings 
from

KiyoHirano 
Cary Tanimura 
Douglas Iwamoto 
Henry Hibino 
Paul Ichiuji

George Higashi 
Mark Yamaguchi 
Craig Yama 
Fred Oshima 
Shiro Higaslfi

SterhimCS
T ■ u c ■ s

Ted Ikemoto

SeaiOH'i

ASSOCIATED 

TAGLINE, INC.

795 Elvee Drive t 
Salinas, CA 93901

(831) 769-8213 
(890) 821-3620

VEGETABLES
Salinas, California

./

Liquid & Dry Fertilizers 
Greenhouse Suj^lies 

Tag Line Nursery Produfcts 
Over 58 Years of Service

(831) 422-4452' (831) 72^5181

Memoriqlize a Loved One 

on the Tree of Life
and plac6 the ashes in

. the SCATTER GARDEN

Garden of Memories Memorial Park
Josephine GuHlen, Manager. Phone (83.1)422*6417
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AmenlcM, ^deeiftu.
P.O. BOX AKS / TORRANCE, CA 90510

PARLIER 

JACL
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//
Holiday Greeting

from the

Sacramento Chapter
Board Members

Evident 
First Vice Pres. 
Second Vice Pres. 
Secretaries

Treasurer 
Past President

. Mike Sawamura 
Toko Fuji

Genevieve Shiroma 
Erin Komatsubara 

Randy Iniai 
Ralph Sugimoto 
Dick Fukushima

Office Volunt^w
Myra Kiyota 

Terry Makishima 
Teiko Matsuo 

Toyoko Nakatogawa 
Mickey Tanaka

Directors:
Keith Adachi, Mike Sawamura, Mike Iwahiro, Gene Itogawa, 

Suzanne Sasaki, Dean Okimoto, Casey Ninomiya, Tom Fujimoto, 
Mike Futamase, Lori Fujimoto, Shig Shimazu, Gary Hatano, 

Gary Kikumoto, Kuni Hironaka

Japanese American Citizens League 
Sacramento Chapter 

2124 10th Street 
Sacramento, California 95816 

(916)447-0231 Fax:(916)447-0111

GREETINGS AND WARW
GOOD WISHES FROM

Pasadena JACL
Bellefonjdine

Nursery
838 S, Fair Oaks Ave 

(626) 796-0747 
Pasadena, CA9I105

Season's greetings 
PASADENA JACL

PASADENA. CA 911—

o
SSSrWo..::; —1420 E Mountain i04i 

-.770 S Madison AvttOGi 
.—S15Loog»ktiodLn(03i 
-1550 Mentone Ave (03i

OZAWA-X^Jns & EL^abeth and Family
1 AMAa'CHl. Mack & Alice —-------
U’S A {rforje & Si

—895 LaCahada Vadugo ltd (03)
______ 1125 Riviera Dr (07)

-1490 Wellington (03) 
—17SlBdmbai(03) 
___385 Sequoia (OS)

Seaion'i Q'leeiUt^

Truffles Trifles
Fine European Truffles
Jo Ann Kusumoto, Proprietor

946 Park Row, Salinas, CA 93901 
(831)757-2097

Reason's CjteeUn^s

Kenneth K. Ishizue, M.D.
Orthopaedic Surgeon

Ted T. & Edti (Yonchra) 
KEMOTO

1118 San Fernando Dr. 
Salinas, CA 93901-3010 

(831) 422-4945

Robert m. Shintaku
MAI4AGER

Saunas Omcf i-iit 
S31 SooTN Main Street 
Saunas. Caufornia 93901

631-648-0306 MONTEREY 
631-424-2668 SALINAS

Krit&llmyA.
KITAMURA

1386 Cherokee Dr. 
SRlinas, CA 93906-2633

tiTfgSSeason's Qruti.
MARY

IWAMOTO
20100 Portota Drive 
Salinas. CA 93906

Robert & Mary 
OKA

27 O'Connor Circle 
Salinas. CA 93906

I HAYASHI & 
WAYLAND

( !EI4J(ur.jIUL '

Douglas Hayadii, CPA.
Fartne* '

.fAKianmiHI

(•31) MM4M* FAX it91)

(831) 424-7553

0<^le Phaamaet.
AKIRA AOW^RPh!
CompounangSpedolst

610 E.Romle Lone , (831)7584)976
Saknas.Coll(oroia 93901 FAX (831) 756-4861

TDanir Htlidaf GtetOttp
, from

Vederie AG Aoki, DOS 
Family Dentistry

1045 Los Palos Dr., Salinas, CA 93901 
(831) 758-3319 FAX: (831) 7584)246

Colifornio Plower'C^oopeT’ative SofalM 
Arrociotion

“The future of Workers' Compensation for your CD-op.''
Ted Rinker Insurance Agency 

Salinas) CA * Toll Free (800) 991-8822 
Endorsed by the California Rower 

Cooperative, Inc.

Jo-Ann Kusumoto

lie* ■0cilDtj '^Tcincji

Infant % Childrens * Specialty Gifts

944 Park Row 
Salinas, CA 93901 

___ Telephone: (831) 757-2097

Happy Holidays

MnaPircaao
Tua..Sa..I0«lo5ar ^)S^4



Here, there, everywhere

▼ breaches of the 
Rocky Mountain West, I discov
ered there was iikely to be at least 
one Chinese restaurant in virtually 
every town large enough to call 
itself a town. They were distin
guished by garish neon signs that 
proclaimed “American and 
Chinese food" or sometimes 
“Chinese and American food.”

I found these restaurants in 
places like Liberal and Ulysses, 
Kansas; Rcck^prings and Rawlins, 
Wyoming; Grand Junction and 
Montrose, Colorado; ScottsTiluff, 
Nebraska, and Pierre, South 
Dakota, and a bunch of other 
lonely towns you probably never 
heard of.

Most of these restaurants were 
reasonably clean but far from 
fancy. They were the kind of 
places where they sen/ed coffee 
in heavy, white, porcelain mugs. 
The silver was scratched from 
long use and paper napkins were 
dispensed from a chrome-plated 
holder. The patrons were mostly 
blue collar. Sometimes the cashier 
was Chinese, but chances were- 
that they stayed in the kitchen- 
while a Caucasian girt took care of 
things up front.

The American meals in these
restaurants were fairly ------------
standard: split pea
soup, chicken noodle or 
beef barley soup, meat 
loaf with gravy, roast 
pork and mashed pota
toes, corned beef and 
cabbage, hamburger 
steak and brfewn gravy, 
hot roast beef sand
wiches, chicken fried
steak, and sometimes _______
fried chicken. And, 
always apple pie.

It wasn't this fare that impelled 
me to try the “American and 
Chinese food“ places when I 
stopped overnight in a small 
town. It was the expectation of 
getting a decent Chinese meal 
with afbig bowl of rice. .

I soon discovered that the 
inland Chinese food bore litjle 
resemblance to the West Coast 
variety. Yes, there was egg foo 
yung which mostly consisted of 
eggs and onions, and chop suey 
which was mostly onions and cel
ery and just enough pork to keep 
it honest, and sweet and sour 
pork which was mostly bones and 
gravy, and chow mpin which was 
fried noodles buried under onions, 
celery and sometimes bean 
sprouts. And the rice was the 
crumbly Chinese long-grain typo, 
not the sticky Japanese rice, and

any decades the soy sauce 
ago, when my had a distinct 
job would take hint of burned 
me to the far* molasses.

To be fair 
about it, this 

,was understand
able. In those 
days, it was dif
ficult and pt'oba- 
bly very costly 
to get fresh 
Chinese ingredi
ents from San Francisco or Los 
Angeles. Besides, why go tc all 
the trouble and expense of bring
ing in stuff that the locals would
n’t appreciate? I guess these 
rfestaurants served more pork 
chops and country fried steak 
with mashed potatoes than any
thing else.

Sometimes I wondered why 
there were Chinese restaurants in 
so many of these inland towns. 
Eventually, I figured that the 
Chinese who had arrived as rail
road laborers and their friends and 
relatives just decided to sink their 
roots in local soil that wasn't 
entirely inhospitable.

_ '

ey Bill Hosokawa
<:

or broiled' eel. 
You dip it briefly 
in soy sauce 
laced with green 
Japanese horse 
radish, and 
down it in a bite 
or two.

Great stuff, 
devoured by 
the ton, after a 
bowl of miso 
soup, by yuppy

ut why weren't there any 
Japanese restaurants? 
Hadn’t the Japanese fol- 

lowed the Chinese into interior 
America as railroad laborers? Well, 
for some reason most Japanese

The Japanese food that 
is featured in the restau
rants that have sprung up 
postwar was, for Nisei of 

my generation, largely 
unfamiliar during the 

years we were growing up.

went back to the West Coast 
when they became weary of rail
roading. If they stayed, they 
became farm laborers or share
croppers and eventually indepen
dent fanners, or settled in larger 
communities like Denver and 
became small merchants or 
innkeepers. Besides, how many 
non-Japanese potential cus
tomers knew enough about 
Japanese food to want to eat it as 
an alternative to chicken fried 
steak?

That brings us to the point of 
this small essay which is the-ques- 
tion': Just what is Japanese food? 
Lot's start with sushi, which today 
is probably the most readily kfert- 
tifiable'Japanese dish. Usually il 
consists of a dab of rice about the 
size of a Baby Ruth chocolate bar, 
lightly vinegar-flavored, topped 
by a slice of raw fish, dam. Shrimp

types at expensive places like the 
Sushi Den in Denver.

What Sushi Den's patrons don't 
know is that this is a kind of sushi 
that was virtually unknown in the 
pre-war Japanese American com
munities. In fact, I'm told it was 
rare even in Japan outside of 
Tokyo and is largely a postwar 
phenomenon. Most Issei came 
from provinces, and the sushi 
they knew was vinegar-flavored 
rice spread on sheets of seaweed 
and rolled like a jelly roll with veg
etables like boiled spinach, an 
omelet and sometimes bits of 
very tasty and expensive canned 
eel taking the place of the jelly.

(During the late and unlament
ed evacuation, I slipped into my 
luggage a treasured can of eel, 
vrhich was the size and shape of a 
can of sardines. II was guarded 
zealously with the intention of 
saving it, to be enjoyed by the 

whole family with mess 
hall rice some night when 
the government issued 
food was especially un
palatable.

In the course of 
events, my wife Alice 
became ill and was taken 
to the camp hospital. I 
was entrusted with the 
care of our young son 
Mike «iho wouldn’t eat his 
mess hall meals. In des

perate search of something he 
would like, I opened what I 
thought was a can of sardines.

Alas, it was the precious can of 
eel. vye ate it, but much to my 
chagrin, Alice missed out.)

The roiled-up sushi looked like' 
batons, about eight or ten inches 
long and an inch and a half in 
diameter, an?'it was slic^ into 
pieces that could be downed in a 
couple of bites. There was anoth
er kind of sushi which was fla
vored rice stuffed into pancakes 
of tofu and fried until brown. We 
called them gunny sacks. Sushi 
was a.great deflcacy and we could 
expect to have it only on .special 
occadons.

A n the boyhood that I remem- 
U ber, most of the Japanese 

Or meals at home consisted of 
lots of leafy vegetables cooked

with a few slk;es of meat or fish 
arid sometimes tofu and flavored 
witij. soy sauc* which the folks 
bought by the keg. Sometimes 
we had suk/yak/which is a kind of 
stew-in-a-frypan, ‘ again flavored 
with soy sauce-based soup stock, 
but this was relatively infrequOTt. 
Meat was not inexpensive.

Tempura, much enjoyed today 
by American palates, was senred 
only on very special occasions. 
Likewise for thinly sliced fried pork 
or beef marinated in ginger-laced 
soy sauce. In short, the Japanese 
food we knew was quite plebeian, 
relatively Inexpensive, easily pre
pared by Issei housewives, and 
not particularly well-suited for 
American tastes. And because we 
were young and perpetually hun
gry — and didnTIwiowany better 
— there wepe few complaints. 
The Japan^e food that is fea
tured i^e restaurants that have 
spnjng' up postwar was, for Nisei 
of my generation, largely unfamil
iar during the years we were 
growing up.

What I'm trying to say, I guess, 
is that the Japanese food we 
were raised on was the equivalent 
of American grits, wieners and 
sauerkraut, pork and beans or 
potato soup. Now, what is being 
marketed as Japanese victuals is 
more like beef Wellington or 
crown roast of lamb.

Fortunately, I have survived 
long enough to enjoy today’s ver
sion of Japanese food. And so 
have Americans in such scattered 
places like Greensboro, North 
Carolina; Winter Springs, Florida; 
Columbia, Missouri; Colorado 
Springs and Fort Collins and 
Longmont, Colorado. I haven’t 
been to Tnjth or Consequences, 
New Mexico, lately, but I wouldn't 
be surprised if sushi is available 
just as it is in centers of J^itese 
culture like Santa Fe and 
Albuquerque. If the Chinese beat 
the Japanese by several decades 
in the matter of introducing their 
ethnic food to Americans, the 
new breed of Japanese has made ^ 
up for lostTime. <

^fore I dosie, I must tfll you ' 
about one thing I’d like; to'do. I , 
would like to jgo to Little Rock, ' 
Arkansas, and eat at Charlie Trie's 
magnificent Chinese restaurant < 
where he allegedly made so much 
money he could j^onate an i 
obscene amount to his friend Bijl 
Clinton's campaign for the presF 3 
dency. ■

Hosokawa is the former 0 
editorial page editor for the £ 
Denver Post. He writes regu- 1 
far/y for f/iePacificrCitizen. „



Dr. Larry M. Tsutsnl 
Chiropractic Orthopedic Group of Fresno

4678 N. Ftm Street 
Fresno. CA 93726

Telephone; (209) 22^-3400 
Fsx: (209) 226-3963

SEASON'S GREETINGS

Our entire staff wishes you a 4 
happy holiday season and a healthy Jfk 

new year.

Nofman Senzaki, D.D.S.
3410 McCall Avenue, Suite 110 

Selma. CA 93662 
(209) 891-7538

Best Wishes
Paul Yainashlta/ O.D.

Doctor o1 OpIeme'lTy

G«n*Ki Pfoctlon • CM(S*n'i Vkton 
Conlact LwMl • VWon IhMopy

l6IUewU Street 
P.O.Box 367 

Klr>ost>ug. CA 93631 
(209) 897-:464

Taiio Cliiropraflic Center gUmW
Dr. Randel M. Yano 

Dr. Alan K. Zenimura
3275 McCall Ave„ Ste. !00 

Selma, CA 93662 
(209) 896-9500

Happy Holidays!!

w.\ym:t. oiA
CEIf^iriED PCtLIC ACCOUNTANT

WAYNE T. OTA, M.B.A„ C.RA.

1954 HIGH STREET 
SELMA. CA 93662 
1209)891-0938 
FAX <2091 891-7842

FRESNO OFFICE 
776 EAST SHAW AVE. SUITE 202 

J=RESNO. CA 93710 
(209) 226-4634 
FAX (2091 226-4177

CAL'S
VILLAGE

PHARMACY
CAL & CHARLENE 

NISHINAKA 
1225 Rose Ave. 

Selma, CA 93662 
(209) 896-6600

^ SEASON'S GREETINGS

^ TOTAL ASSURANCE 
^ WILLIAM TUCKER JR.

ADEN ALEXANDER - ERNIE SOUDERS
FARM, LIFE. BUSINESS. AUTO & HOME

2133 High Street, Suite E, Selma. CA 93662 
(209) 896-8880 From Fresno: 843-5318

WA^AMICHI

PORTRAIT - WEDDING - COMMERCIAL 
3400 McCall Ave., Suite 112 

Selma, CA 93662 • (209)896-5240
GLENN NAKAMICHI

VtjAYNE STOGBAUER 
PEST CONTROL ADVISOR

TONY LEVI/IS 
RANDY BISHOP

'pvttiU^.ena., ^hc.

HOME
(209) 897-4009

TAAven eiuHCH

OFFICE
1209)897-5151
(800)441-1321

Season's Greetings

South County^ 
Veterinary Hospital

1811 WhiLson St., Selma, CA 93662 
Phone: (209) 896-8616
R.K. D.V.M.

V.9

Selma
District
Hospital

"Service Dedicated To Health"

So 
? 
D'

WISHING YOU 

A HAPPY AND 

HEALTHY 

HOLIDAY 

SEASON

1141 Rose Avenue, Selina, CA 93662 
(209) 891-1000

Affiliated with avAdventist aealth

SWANSMHWnCT JJi B 11 p fj

OtLr'. DafL ... tL %Lne^'. :beLer ! 

We treat you like family!
FREEWAY 99 at FLORAL in SELMA 

FORD/GM-834-5391 TOYOTA-891-3787

.m m
Jorge Season's Greetings

©Yribarren
Certified Public Accountants

-V,

Larry M. Jorge CPA 
Steven B. Yribarren CPA

TAX & ESTATE PLANNING 
INCOME TAX PREPARATION 

BUSINESS & FINANCIAL 
SERVICES

3410 McCall Ave.. Ste. 106 
SeliuatCaliromia 93662

Phone (209) 896-1542 
Fat (209) 896-2368

SEASON'S GBEIETINGS

Thank You
TO ALL OF OUR 

ADVERTISERS FOR 
YOUR GREAT SUPPORT

And to George Abe for 
all his hard work
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— luck. “(Jtbere 
e ia^eaSpI^ fijur-leaf dovef.' 

AfiswplgjKhidsy penny in their 
shoei^^ie'list goes on and on, 
however in the Japanese culture^' 
many foods symbolize good far- 
tune, prosperity, and longevity.

For as long as I can remember,
I have been told at our family 
gatherings and celebrations, “You 
better eat at least one bite of the 
sekihan for good luck.” Sekihan is 
a traditional Japanese rice dish 
made from azuki (red beans) and 
mochigome (sweet rice). This 
Japanese dish is traditionally 
prepared for special occasions 
and festivities for good luck.

In our family, sekihan has 
become a regular dish at all our 
celebrations, ranging from all the 
traditional American holidays 
such as Christmas, Thanks
giving, and Easter, to birthdays, 
weddings, anniversaries, memo
rials, open houses, a birth of a

almoet-perfect “Marth^ 
plaim^^Jarties, andi^'- 
a strong reminder 
and culinary 1

Inevitably, Grai^^ Buzie 
brings the sekihan along with 
other delicious Japanese dishes to 
our celebrations. Grandma Suzie 
is from Yokohama, Japan, and 
she is the one who adds a more 
traditional Japanese flair to our 
Japanese American traditions 
and feasts. Since she is the only 
first generation cook in our fami
ly, 1 consider her cooking to be the 
most “authentic” Japanese food 
that we eat. She has immigrated 
from Japan with her Japanese 
recipes that are almost untainted 
by the American influences.

Grandma Suzie always brings 
the sekihan on a huge round 
Japanese lacquer plate which is 
carefully tied in a furoshiki. (A

kitdleu dooK^ 
d^lHnember sfdilBt 

cany itelbto tlu house-iaiid safeiit 
on counter, because tfeis rice 

so heavyC
luse grandma used to work 

in a Japanese restaurant when 
she first came to ^ I j
the States and oranclma Suzie s 
^Txt^tiv culinary expertise 

is a vital part of 
our family’s eating

generous 
woman. she 
cooks in very
i^qi^tities^ traditions.
More than half

.Tnpanoa^

thou^ M::^’"to'leam *» 
this tradition alive, learning to 

cook from
G r a n dm a 
buzie IS diffi
cult because 
like many
immigrants, 
she^'-do^liot

of the gigantic plate is always left
over Therefore, tradition has it 
that after our celebrations, my 
mother gets out the zip-lock bag
gies and divvies up the sekihan 
for everyone to take home.

We spread the good fortune by 
taking leftovers to relatives in the 
Japanese retirement home, our JA 
neighbors and co-workers, good 
family friends, and anyone else

hgrve a recipe. 
.'“She cooks from 

experience aiyi taste.
I have foi^id that the only way 

to learn from grandma is to 
observe. First she boils the azuki 
beans over three times and then 
lets them stand for half an hour. 
Then she separates the beans 
and the liquid. The mochigome 
then soaks in the azuki stock 
overnight. This method of soak-

See rrO/page 44

Season's Greetings

SUKUvsinep
olopmisQtomtm and

^ Friftti <inJ WgrroMri

• CLMA. CALtrnUMI* *9*69

NELSON’S

i4CE» Hardware
SPORTTNG GOODS ft GIFTS 

>051 HtCHSmEET 
SELMA. CA 95662 

PHONE (209) M6J404

DOUQNELSO^

LUMBER ft BLDG. MATERIALS 
2104 E. FB0NT8T 
SELMA, CA 93662 

PHONE (2091 996>5450

FAX 9091 »96-M9l

t^4Tuna frctno.ciliromi9 9)706 (209)237-3746

Season's Greetings 
MADERA FORD-MERCIJRY

200 Msdiifi Av, al FrMWHf 99. Madaia. California 93637 
UaOaia 6746771 Fieano 264-9723

Season's Greetings

V AT A ftOCA
BOTTOM '

• M/CHEUS
• TOrO OVNLOP
• BRIDGESTONE

^ • B F GOODRICH
9 FIRESTONE 
9 AND MOST MAJOR 

BRANDS

tl9l« E. M<

DARLING OIL & TIRE
• CALL US fiOB BCX3f BOTTOU PfilCES

Season's Greetings

PAGE FUNERAL CHAPEL
The Page Family: George, Ella 

ARRAN rs and McCALL 
SELMA, CALIF. (209) 896-1240

M nrs
The Central Valley's premier Banquet Facility. 
Centrally located between Visalia and Fresno.

(559) 891-7000 
Ana Wilson 

Catering Director

(559) 891-8000 
Hotel Reservations

8950 Pea Soup Andersen Blvd. 
Selma, CA 93662
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(Continued from page 43)

ing is what makes the rice turn 
its unique pale pink color. 
(Grandma Suzie’s sekihan 
always has a richer color than the 
anemic one you can buy at the 
Japanese market.) •

The next morning, she steams 
the rice and azuki mixture on a 
rack covered with cheese cloth. 
Every ten minutes for on^ hour, 
she diligently bastes the rice with 
the azuki stock. For a 6nal touch, 
she sprinkles goma or black 
sesame seeds. The end result is a 
sticky pink rice with red beans. 
The flavor is neither sweet nor 
salty, but a mild flavor in between 
the two. For me, however, the cul
tural significance of sekihan far 
outweighs the dish's flavor.

rpi he mochigome and azukj that 
-L are required to make sekihan 

are both special ingredients that

are not used on a daily basis. This 
is one reason that the rice dish is 
reserved for special occasions 
Mochigome is a special type of 
rice that is stickier, heavier, and 
sweeter than regular Japanese 
rice. Not only does it differ in both 
taste and consistency, hut it also 
costs more than the regular rice. 
Azuki is also a special ingredient 
that is usually cooked for celebra
tions. In addition, the blending of 
the white mochigome and the red 
azuki combine two of Japan's 
most symboUc colors, which most 
notably are the colors of the 
Japanese flag.

Although all these ingredients 
can be bought at a local Japanese 
grocery store. Grandma Suzie 
cooks orJy the best ingiedents. 
She uses sasaye azuki beans, 
which do not crumble as easily 
when cooked- However, this spe
cial kind of azuki can only be 
bought in Japan. Therefore, when 
family members go to Japan.

Grandma .Suzie always requests 
we bring these speaal beans back 
for her. 1 suppose this is the only 
way we can really participate m 
the preparation of this dish.

Grandma Suzie takes pnde m 
making her special sekihan and it 
IS her way of showing her concern 
and care for her family. Since 
there is a language barrier 
between her and my immedate 
family, the sekihan acts as a cul
ture translator. Both the prepara
tion and presentation of the spe
cial dsh convey her love and con
cern for the family's good fortune

Beyond Grandma Suzie's 
intentions of making sekihan, the 
n(* dish has also become a cul- 
tiifal marker for our JA family 
We are all conscientious of eating 
our share of the sekihan in order 
to receive our share of good luck, 
but also out of respect for 
Grandma Suzie and recogmtion 
of the time and effort she has put 
mto her cooking

Grandma Suzie’s culinary 
expertise is a vital part of our 
family’s eating tradititms. I feel 
fortunate as a Yenisei to have the 
exposure to such authentic 
Japanese cooking. For many 
Yonsei my age, the first and sec
ond generation women cooks in 
their families have already 
passed and only the legacy of 
Japanese cooking continues 1 
hope to be the cultural bearer of 
Japanese foods for the genera
tions to follow me, but it will be 
hard to live up to Grandma 
Suzie's taste buds and her talent 
m the kitchen. ■

This piece was originally written 
lor Professor Valerie Matsumoto s 
history seminar, “Asian American 
Culture. Cuisine antT Economy.' at 
the University ol California^ Los 
Angeles Leslie A Ho. a Yonsei. 
nalive-Soulhern Californian, has 
oompleted her master's degree m 
Asian Amencan studies at UCLA ana 
now resides in New York City

CREIGHTON MEMORIAL 
CHAPEL

FUNERAL DIRECTORS 
UCENSE #FD-497

1588 UNCOLN STREET ' 
KINGSBURG, CA 93631

PHONE

897-2908

Season's Greetings

Selma Nursery
-SINCE 1939- 

FOR FARM • HOME • GARDEN

1515 Front St., Selma. CA 93662 - - (209) 896-2237 ,

Sieve At>e C.C.N., Jeff Abe. C.C.N. j
SUte Contrector Lk. *193040

CRAIG HONDA HARRY HONDA

Honda’S Auto Parts &'Garage, Inc.

Complete Automotive A Diesel Servii-e 
Refrigenitioii e Front End Aligtinienl

**«OHE (2091
834-2SS7
834-2554

220 E. MAIN ST 
FOWLER, CA 93625

Q TULLY'S
Highland Texaco Stormort

Sta^ffMOrt
SCHRACK DRILLING & PUMP COMPANY

Serving the Valley Since 1920

George Tokunogo 
Prestdeni CfO

12019 S H.gS/ond 
Sefnxa. CA 9366? 9001 
f?09) 89 M4?I 
«bger?6? :?90

AVE MART 
I'PERMARKETS 

tfim Ivory

Jim Schfock

38SSWhOMt»Stn*t
Sriima. cx aaees

T>i«p4oM 
(XB) S»4SttS

Contractor Lie.

12555 E. Rose Ave 
Selma, CA 93662

#C57*684927 
(209) 896-3045

DiVections to
SAL'S MEXICAN RESTAURANT
in Selma

CCSIR4L exit
ofrrr«c»a. 90

2163 Park Street 
Selma. CA 93662 
(209) 896-SALS

Hours: lion. - Sat. 11 am to 9 pm 
Son. 7 am to 9 pm 

TAKEOUT AND LOCAL DELIVERT

BEST WISHES from the STAFF

Union 
Bank of 

California

Consumer, Commercial, and 
International Services-Available 
For all your financial 
needs ,

Selma Office 
2110 High Street 

, Selma, California 93662 
209.896.6!X)0

Golden Dragon
Chinese Restaurant

Mandarin, Szechuan Cuisine & Hong Kong Style
Lunch Bufrci $4.65 Dinner Boffel $5.95 RESTAURANT

Food to go
Banquets or parties available 

All you can eat

BUFFET OR MENU
OPEN DAILY: 11:00 - 3:00, 4:00 - 9d«
SUNDAYS: 11:30-8:00

FOOD TO GO 
BANQUET ROOM AVAILABLE 

ORIENTAL GIFTS

Open 6 days a week
TUE-FRI ll:15am-4:06pm 

4:00 pm-9:00 pm 
SAT-SUN ll:30am-9:00pm

1950 E. Front Street 
Selma, California 93662 

(209) 896-0170
(In front of the police station)

Lunch: $5.80 • Dinner: $7 56 • Sunday All-Day Dinner BuBet $7.56 
(10% off for all senior dtizens over 60 years old)

Subject to price change

(209) 896-3633
____  2719 Whitson at Floral

Bt 11 i WONG_____  Selma Plaza



Kiyoshi/Tazuko 
. NAITO

1574-9lh Averse 
San Frandsoo, CA 94122

Harry / Kay 
USHIJIMA

2602 Lakevtaw Or. 
SanLearxko. CA 04577

Soshiro & Yoke 
Baba

40 PiTkview Tctnce Dr. 
S«i Pabio.CA 94806

Archie/Yurl
UCHIYAAAA
11233 Kamgon 

OoklarK{,CA 94605

Season's Best Wishes
loyce M. 

Terao
2445 Shoreline Dr., #302 

Alameda, CA 94501

Season's Greetings

Non/Shiz 
IWAHASHI -
2814 Bartlett St. 

Oakland. CA 94602

Jug & Cookie 
TAKESHITA

1761 view Dr.
San Leandro. CA 94577

Shig & Men
HAYASHI

SecBon'$BesfWishas

Anna Towota
639 lorchmont Me 

Alonf>edo.CA94S0l

Dennis & Marsha
tsxjjimoto

aPuniy
2603 Sunford St 
Union City, <>4567

Kaz/Jeon Sato 
and Family 

975 HiBh SI. 
AlotnwIo.CA 94501

Season’s Orefetings
Dorothy

NARAHARA
106 Carden Rd. 

Alameda, CA 94501

naxrs mno nRVKa
■niSS-BRAKES-IUNE UP-AOIO REPARS-AUGN-TOWING

I624S E 14lh SI. Son Um*D. CA 94577 
(510) 271^4423 • (510) 271-2022 • (510) 351-3T35

SEASON’S ORBETINGS

Family of Terry 
USHIJIAAA

500 Jooquin St.
Son leofKJro. CA 94577

Family of Ray 
HAVAME

3154 Brent Court 
Castro Valley. CA 94546

Ibm^unico
YAMAGAMI
ms Pedhe Avemme 

i,CA94fm

Semont Qfm^

GEORGE
TSUCHIYA

1555 Lakeside Dr., #51 
Oaklend, CA 94612

Ken/Grace
OKAAftOTO

ondEamily
3006 Lincoln Ave. 

Alomedo, CA 94501

Seeaon't QreeSnas

Flo Akahoshi
402 Alhol Ave 

Oakland, CA 94606

tm 9lMe
Sam & Hiko

NAKASO
6633 American Oak Dr. 

San k»e. CA 95135

Jim andlmie 
VSHIHMA

lfrrL«keeUcDr.,flM 
Oefclaea,CA 94413

Nami
IWATAKI

385 Driftwood Lorw 
Atomedo. CA 94501

John & Christine 
Towata, Jr. & Family 

624 Oakland Ave. 
Oakland. CA 94611

Hisa
KUGE

801 Franklin »223 
Oakland, CA 94607

/cshijieara
San Fj

226^J^ : 
Fi4incisco.

Street 
Ca 94115

Mrs Kay 
TAKEOKA
I n 5 (Srond Sr. 

Alomedo, CA 94501

Mike/Flo
YOSHIMINE
607 AsirburyAve.

0 Cerrilo, CA 9453D

S>hi9/Sue
HAYAME
JSSS 'Walnut St. 

Alameda. CA 94501
Seeson’a Qreellngs

Mrs. Mary Hirai 
and Kilty

2160 Bueno Vnlo Ave. 
Alomedo. 094501

Shig/Nancy
NAKAYAMA
8724DonCirolDr 
El Ceniki. CA 94530

Seeaon's Greetings

NANCY
TAJIMA

1166 Sand Beach Place 
Alameda. CA 94501

SEUSONS GlUEErnVGS
Mas

Takano
1820 Pearl St 

Alameda, CA 94SOL

Yas/Shige 
YAAilASHITA ^
2532-62nd Ave. 

Ooklond. O 94605

m/Jean
AKAGl

4903 Maricopa Sf. 
Torrance, CA 90503

^Mipterdiit
835 Webster St., Oakland, CA 94607 

J (510)893-3748

Taro Takeda & 
Family

1615 Everett St. 
Alameda, CA 94501

Yosh/Anah
SUGIYAAAA
7652 Surrey Lone 

Ooklond. CA94605

FouiLER-HnoERson
HinillRL DIRECTORS

JOHN D. POl_A

Season’s Gneeffngs
TB_EPHONE

510522-5872
2244 SANTA CLARA AVQIUE 
ALAI4EXM. CA 04501-4474

Alameda JACX
All addresses: Alam^ CA 94501

HANAMURA Tato 4 YosUko_________2510 BuHia Vista Ave
KAEYAMA, Ham_____________________2217 PaOfic Ave
MKAMl, Toshl__ __ __________________ 3114 0 Semio
MEOKUem. Mundi____________________ 311 Beach Rd
NAKAMURA Sachi 
NAKANO, Has4Ror
SERA Esther........
T.yiDA Nellk

M? NISEI 
P PLASTICS

TANIGUCHL Rev 4 Mn Z and Family . 
YAMASHTTA Tak
YAMAWAKL Yuklo 4 KatheilDC___
YOSHU Rev 4 Mrs Mike and Family .

_1S07 Chestnut St, Apt B
_____ 1614 Pacific Ave
______ 1601 Broadway
....2327 Buena Vista Ave
...... .... 2325 Padftc Ave

a Vista Ave

7721 OakportSL 
Oalcland, CA 94621 

(510) 638-4457

-1220 venalfles Ave 
..-2311 Buena vista Ave

Oakland. CA 946-
HANAMURA Hanio 4 Mary___________ l3l4HampdSt(02)
KADOTA Mas 4 June ___________ :------ 174423rd Ave (06)
T0WATARlchartl4Lee............ .................. 2633 Ivy Dr (06)
YUMAE. Kazu......................... ................M33-55ih Ave (21)

Elsewhere In CaUfomla
IMAZUML Rose .............-14S39 Acapulco Rd, San Unodrci 94S77
IWAHASHI, Sets________14412 Wakf Ave, San Lean^o 94S78

-4052Fk»taPLLaf?yene9459C

KAMAKURA
A'amodc < C' .rr.

K^sfc:jrc:r>> <

TAKEDA Kent 4 Erma .

Seasok's QiGetings

JOHN S. TOWATA FLOWERS

4420 Dcdmonl Avenue 2305 Sente dan Avenue
OeUemtCelUomle Alemede, Cellfomie 

(510)653-2414 (510)552-1314

SJoftclaii Qieetiiigs

GROWERS PRODUCE
380 - 3rd street

Oakland, CaUf. 94607
(510) 452-im

Archie Uchiyame 
Heiiy Ushijima — Jim Ushijima



Online Spam and vlrl'ual Japanese food
QU\\US PtaQUJ 9UQ AWVn9\ '\9ti9\J6^S \POQ

* __j________________ ■* r^man If unii'rp mttinn tinvf nf the
A friend recently asked me. 

“Watam, you stay so thin. How do you 
do it?" Well, ihs an ancient Japanese 
nerd secret And here it is.

Are you ready? Ifs called “virtual 
foorf — the random access metatx>- 
lism (RAM) diet! For optimum perfor
mance, I recommend at least 32 
mega-bites, and of course, you'ii need 
plenty of exercise for your hard drive to 
keep your floppy drive in shape.

Does it really work? Who knows? I, 
can't say that you’ll actually lose 
weight but in cyberspace, you can 
download all the eye candy and hot 
links yrxi'll ever want and not gain a 
single pound. That's right. You can 
also learn a lot about healthy frxids like 
tofu and other poy prrxJucts that 
Japanese people llnow so well.

Today, I spent about an hour work
ing out on my modem, and I feel pret
ty good. Here's what I found. So if you 
have access to the internet let’s go for 
some virtual dining!

My first stop was in Tokyo, Japan, at 
the Tokyo Food page: http?/
www.bento.comAokyofood.html.

This is a wonderful online guide lo 
Japanese food and dining wrth listings 
of more than 1.000 Tokyo-area restau
rants. There are de,lailed desenptions 
of Japanese specialty foods — nabe- 
mono. yakitori, unagi. Oden and 
Okinawan crxiking. Reapes are also 
available for 21 popular Japanese 
dishes — from making shabu-shabu. 
chawan mushi. takoyaki to even 
homemade nano.

The website also hosts a section 
called the 'Culinary Exptorer,” present
ing unusual food-related destinations 
and adventures. For example, there are 
entertaining restaurant signs from 
Osaka, pictures of the Ohmicho food 
market near Kanazawa and a profile on 
the Shin-Yokohama Ramen Museum.

If hanging out at Tokyo bars is not 
for you. you might consider the Aqua 
Bar. It stocks more than 20 different

natural water brands from 
around the world at 200 to 
500 yen per serving.
, But before leaving the Tokyo Food 
page, please check rxit the Sushi 
Color Swatches — so you can buy 
table linen that matches your favorite 
kirjds of sushi. It’s on the Sushi 
Multimedia page.

Now we move on to the subject of 
that green dump on the side of your 
sushi dish — wasabi. To learn every
thing you wanted to know about 
wasabi, visit: httpd/www.fresh-
wasabi.com.

You’ll learn why fresh 
wasabi is better than 
prepared powder and. 
that wasabi has active 
chemicals that act as 
an Antidote to food 
jXiisoning and fungal 
growth Interesting stuff, 
huh’’

Thirsty"? How about a 
virtual dnnk"? (For 21 and 
over please.) If sake is 
ytxjr alcoholic bever 
age of choice, you 
mighf want to investi
gate "Sake World” by John 
Gauntner, a columnist for the Japan 
Times, who speaalizes in sake. The 
address is; http://www.sake- 
wor1d.com

This website is the work of a true 
expert. If you thought sake was just 
•sake, guess again. There is a list on 
sake fundamentals and a sake glos
sary. You’ll have to know the difference 
between junmai-shu. honjosu-shu. 
gingo-shu, daiginp-shu and namazake.

There are also sake anecdotes and 
wisdom, notes on sakb tasting, listing 
of the top 100 sake brewenes in Japan 
and a Tree’ sake label reading service. 
This site is certainly worth a visit for the 
sake curious. You can email the author 
at: sakeguy@aol.com

Next, let's taste some virtual tofu.

BY watarTi FRIHARA
Whaf' It doesn’t taste 
like anything? Well, tofu 

isn’t the most exciting of foods, but if 
can do wondrous things like fight can
cer, lower blood-cholesterol levels and 
prevent ostercporosis.

For anyone serious about tofu and 
soy products, one should definitely 
visit the internet edition of the U.S 
Soyfoods Directory: http'?/ soy- 
foods.com.

This IS an online reterence providing 
nutritional information about the health 
benefits of soyfoods — including lists 

., - and email address-
research

- r -
tr-
>u ^

ttt
s c I e n - 
lists,

books, organiza
tions and a free monthly newsletter 
Best of all. there are plenty of reapes 
to try out, such as soy flour pancakes, 
lempeb chili, tofu fruit smoothies, soy 
milk and cumed carrot soup.

/\nd the soy product we know so 
well, soy sauce (otherwise known as 
shoyiJ) IS also found online at the 
Kikkoman Corporation website: 
http://www.kikkoman.co.jp/world/ 
home/

You can learn fascinating facts on 
how soy sauce is made, and partia- 
pate in their “Edutainment Park" by 
sending electronic postcards with 
reapes to your friends

Now, we transition lo the staple diet 
of those on a fast-paoed lifestyle —

,-amen. If you’re getting fired of the 
same instant ramen, try some varia
tions. The Nissin Foods website has 
ramen recipes wifh a free cookbook 
offer. Their Top Ramen fiizza and 
peanut soup Irpoked “interesting." 
Check It out at http//www.nissin- 
foods.com.

You want to hear a ramen rumorR. 
Koumi Ramen is developing some
thing called SNNP (Steaming Network 
Noodle Protorxil), a “new internet stan
dard that will allow the delivery of hot 
food over TCP/IP networks." 
http?/www.animeigo.com/Products 
/Koumi.html If this becornes a reality 
It could passibly revolutionize the inter
net as we know it. Hmmm . I'll 
believe if when I eat it.

Well, my dinner hour is over, and 
now I must return lo working on the 
computer So I’ll leave you with one 
last link 10 feast on. One of my favonfe 
sites is the “SPAiM Haiku Archjye" that 
IS maintained by thd"'§R^ Haiku 
Archive Mastery(SHAM) John 
Nagamichi Cfnaf http?/pemtroptics 
.miLeduZ-jehaspam/

The arifhive houses more than 
12.0CX) Spam-ku, a literary form of 
haiku motivated by the mystenous 
food product. Spam. The .archive lists 
the Spam-ku by chronological order, 
tasty picks and by arbitrary categones 
like art, childhtxxJ trauma, love, pover
ty, religion and sex. And you can even 
Write a Spam-ku and submit it to the 
archive.

celebrate eating 
with online Spam musubi — 

ponder the network*

Wataru Ebibara, bom in Cleveland. 
Ohio, works as the Information 
Systems manager at the UWe Tokyo 
Service Center in downtown Los 
Angeles. He is also on the staff of 
dIS’onent, an Asian Pacific American 
arts joumalzlne. You can find Watarv 
online at httpY/janetorgi-ebihara.

Mil ^atke/s ^e.ne.miien
BY CREG UBA

my father’s generation is missing a leg
fibm tto knee, or an eye
lost to shrapnel or diabetes.
shakes hands minus fingertips
fiom a fare machinery accident ar butcher's blade.

my father’s generation called one another 
skunk or zombie, stone or horse, 
or by the first three and four letters 
of their very Japanese names 
politely, kenji-nisan or some such thing for brother,

0

1
n

5
3

0 my father’s generation is brown like pearl clay 
a or indio soil, toiling beneath a relentless sun 
-< see, just read the age spots on their leather faces.
» this noble shade — fifty years of gardening 
c and five last summers at June lake.

5 my father’s generation learned to drive 
o at manzanaar, heart mountain, poston out west,
3 could hit fastballs, rig treble hooks and split-shot sinkers, 
S’ could dance a wicked jitter-mushi 

in their prime time.
E my father’s generation didn’t embrace us, no,
» until we married, never wrote us, no,
4t imtil we divorced, knew not a lullaby.

but we were loved and knew it each wordless Sunday 
shagging fly balls or careening down snowy slopes.

my father’s generation convinced us we were rich
not because they were but because
they had not a vice other tfian an occasional dgar,
or bowling, or marlboro soft packs,
or early morning fishing trips.

my father’s generation cared for their weary moms
after their fathers died, will die fifteen years
before their wives fiom eggs and bacon and horn yu
fimm washing their hands in gasoline, fiom mixing pesticides
fiom worrying over wayward sons,

now my father’s generation dines out at one or two
favorite-restaurants, orders
the same thing, “s spedal,"
no surprises, catnaps in fiont of the television
tends to tomatoes, savors ice cream desserts
luxuries they never knew

when they were our age. ■ _

http://www.bento.comAokyofood.html
http://www.sake-wor1d.com
http://www.sake-wor1d.com
mailto:sakeguy@aol.com
http://www.kikkoman.co.jp/world/
http://www.nissin-foods.com
http://www.nissin-foods.com
http://www.animeigo.com/Products
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1500 E. Ventura Boulevard 
Oxnard,. CA 95030 
(805) 983-0345

ISUZU'S NEW
TRANSMISSION
INCREASES
PRODUCTIVITY,
AUTOMATICALLY.

MORE TORQUE. BETTER FUEL 
ECONOMY AND EVEN BETTER 
BRAKING COME WITH THE NEW 
AISIN TRANSMISSION.

Isiizvi’s 1909 N-Sfncs tnicks ofler J?5 hp diesel eneincj 
tor m.irc pO\sef ind t6rqi:c io boo>i ihc piod.i^ tivjo. of 
vour hi;'ines4 Himessing il iS poster i> the nc\s .f>s;n

V jutoiti itiL tfiMimiss.on. dcs.gncd k-r cvhaiisi hukc

crTuKiify. miproscd fuel eccnosny jnd :ov*er lilc 
cost' Conic in for i t«t dnvc cod->

COUNT ON IT

GIBBS INTERNATIONAL TRUCKS
Mwr >0’ A* Ro»d Hwy. 101 Al Te'ft Slrcel

Oin.Tfd, C*lt1o"T.* 03030 Nipomo. CaHlotnia 9D4«»a 
[0001 4 0S OSSI (OOSI 9 29 $01 1

OXNARD AUTO CENTER 
(805) 988-7900

(Z) LgXl CROWN
i_e>cuis o>crvw3 HP

Dodge
OirvAler

Plifmouth
Jeep

1621 Auto Center Dr 
Oxnard . CA 93030 
Tel (805)988 7970 
Fax (805)988 7983 
(8001 899,2211

^ ^ K.THOMAS PARVANEH
Special Purchase & Reel Sales Manager

C'W' T9 n Vfrttm

3355 Ventura Road • Ventura. CA 93003 
(80S) 639-2195 • (800) 240-1243 • FAX (805) 642-3053 

6-Mari: crownfteetOaol com

Pe«(NG (NW
The Finest

Mandarin, Szechuan & Cantonese Cuisine 
DIM SOM LUNCH SPECIALTIES DAILY 
Cocktails, Catering » Banquet Facilities 
FREE LOCAL DELIVERY (Minimum $20) 

Open 7 Days a Week 
330 Lantana Street Camarillo 
(Paseo Camarillo Shopping Center)

Tel. 805-987.«18» - Fax. 80S.S88-1571 
““Ask For Our Daily Specials“”

VENTURA COUNTY |ACL
SCHOLMtSHIP AWARDUS

BRIAN CHONG 
CHRJSnsE HARADA 

DAR.M. AKUTAGAWA

Best Wishes to4he 
Ventura County JACL 
from your friends at

Since)uly4, 1980, Family 
Owned by Chef lubior Wang 4Jt

^tHoHJartK Vi,cu4c
CHINESE RESTAURANT

4 po/ /vrr YOUtTOTU 
I l%./0 I tl'l' ANYUmCHM 

wl ■ DINNER ORDER

4020 E. Main St. • Ventura ) 654 0933

JOHN HIRAISHI 
JULIE HIRAISHI

Brokers
Res: (805) 987-1262

(805) 987-4746
(805) 987-2366 Fax

P.O. Box 1532 
3615 E. Las Posas Rd. 

F-158
Camarillo, CA 93011

Reason s (Cjteeiin^s
VENTURA COUNTY CHAPTER 

MEMBERS & FRIENDS
Camarillo
Morris & Cherry Abe 
Keith & Sharon 

Harada and Family 
Bob & Hisako Hiji 
John & Julie Hiraishi 
Manabi & Sum!

Hirasaki 
Francis & Aster 

Ikezoye 
Aiko O. King 
Bill & Marian Kita 
Noby & Ed Reidell 
Paul Sakai 
George & Elaine 

Takeyasu
Mr & Mrs Tad Tanaka 
Kiyoshi & Mary Tsuji 
Jim & Dorene Tsukida 
Yas & Claudia Umeda 
0)ai/Ventura 
Georw Kinoshita 
Mitsuko Kohatsu 
Tom & Michiko Tagami 
Oxnard
Henry & Anne Asadka 
Wirikie Fordney-Peace 

and Love
Willis & Mariene Hirata 
Helen K. Inouye 
Taro & TsUne Inouye 
Yo & Masako Iwai 
Harry & Janet Kajihara 
Sumiko Kato 
George & Gladys 

Kohatsu 
Yuzo & Gene 

MatsutSuyu

Harry & Michi 
Miyamoto 

Tad & Mutsumi 
fjakashima 

Mitzie Ogata 
Tom & Connie Sugino 
Herbert & Sumi 

Takemura 
Dr. Tom & Shizuko 

Taketa
Henry & Mickey 

Tanaka
Mr. and Mrs. Harry 

Tsutsumi 
Anna Yatabe 
Somis
Hirashi & Helen 

Inouye
Jinobu & Frances 

Nishimori 
Minobu & Chiyoko 

Nishimori 
Thousand Oaks/ 

Newbury Park 
Anne Masako 

Chi Icon—Mele 
Kalikimaka 

Roy & Emi Kodama 
and Family 

Edwin Miyasaka and 
Jeff Miyasaka 

Earl & Annette 
Okamura 

-Ken & Lily Sugino 
Roy & Ruby &mino 

and Family

mflCHineRVCeniGR
•OS/OS-OS77

FORKUFrSBf\nCE SINCE 19SO

MATERIAL
HAMRJNG
EQUmiENT

S4«CAMM0AVe. 
p.aaoK3tt 
OXNARD. CAnn2
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EDWIN M.H. PARK D.D.S.
A Professional Corporation

95 North Rcino Road 
NEWBURY PARK PLAZA 
Newbury Park, CA 9132a 

(805) 498-6640

KATSURA CONSULTING ENGINEERS

YOSH KATSURA, P.E. 
CONSULTING ENGINEER

2284 8. VICTORIA AVE„ SUITE 2F 
VENTURA, CALIFORNIA 93003 

(805) 654-0185

SEAsorcsgfPETiKgs 
GARY & NANCY 

BARBER
VENTURA

Season's Greetings'
Mich & Helen 

(KIMURA) YAMAMOTO
977 La Vuelta St.
Santa Paula. CA.

Hafpy Hoiidsyt from
John. Ciirol 

Dfivkl &: Ij.'mt
Asari

Season’s Greerings

Noriyoshi 
& Mae 

MORIWAKI

TROPHIES, ETC.
gi lALTTY & SERVICE SINCE 1976

awards • SIGNS • BANNERS • PROMCmONAL ITEMS • CU9TOM GRAPHIC DESIGN

Dave Fowble
Owner

Td: (f»5) 484-1813 Fu: (80S) 484-73£3 
22SS B. nriiiilT VaDer Rd Unit K 

CamarOo.CA 93012
RiMiT Trofcrt«»ol.co«n Web Site http //wwwTmphie»Elc com

HOUDAY BEST WISHES

BRUCE TOKUMOTO, C.D.T.

Champion Orthodontic Laboratory 
451 West Gonzales. Suite 325 

Oxnard, Catilornia 93030 
(805) 405-6002

CDUAN'El IDS.
GENHW. DOnOIRY

985-0300

’ Ventura Optometric 
,Vision Care

Ona Snirov3'iia 0 D
Tel • 805-650-9922 
Fax * 805 650-6656

^ A
HANAHARU 
.Uipitncsf Rcsiiiiirnni & .Sustii Bat 

Teiiyaki Tempura - Stir Fry - Boat Dinners

1280 5. Victoria Ave • Ventura, CA 9S005

Daily Dr
Camarillo. CA 9.1oin (fW)S) 44.S KXH

SEASON'S GREETINGS I Scoson's Greetings'
THE MATSUOS Shigeni & Irene

ANTHONY, ELLEN, V A R1 I
NOBORU& AKIRA I/VDU

Season’s Greetings!
From the fK^nl'^OSftls 

Chuck, gean. At"?- Cothteen. 
5)avlif Si gaura

iflOS) 486 8302 
I A>; (806) 465 7027

(r- . 7 I

James % O^H^amura Co., Inc.

JAML.S V NAKAMURA

b,^XXl N lAJbC AVLNlll
PO Wji. n/2

OXNARD CA9303?

rOAU^r---------,-nir-
Tot^Hair Experience 

^ Men & Women

874 Arrwtf Road 
Camarflo. CA 93010 | 

__________ (Nert to K-f4ART)

m
-f.

KIKUSUE AZUMA
OaMtcai JapanMa Dane 
Arumo School of Dance

i99S Tomarock Street, tVesrIoke VJog*. CA 91361 
Td raOS) 496^520

O
C
R
M
G

OXNARD-CAMARILLD 
RADOLOGCAL MEDtCAL GROUP. fsiC.

OIUBEm- B. ONAKA, M.D.
DIPLOMATE OP THE 

AME«CAN BOARD OP RAOtOLOGv

11SO NORTH VENTURA ROAD 
OXNARO. CAUFORTSJA 93030 • 903-031F

KAZUniMl OKAMURA 
KIMOKAMURA

K. Okamura Flowers, Inc.
Rower Grower • Shipper

1401 E U Loma Avenue • Sams. CA 93066 
(80S) 981 7777 Fa* (805) 981 7780

MAPPr HOLiPArt

To both o\jr Co\tura\ Festival and Pacific- 
CltiZBos Halldoy \99v0 odvartlB^rBl Yaw 
ho\p fund awr 5chalcr5hlp awarde and 
athdr cultural and community avont*.

TAO Family Chiropractic
Michinori Too, D.C.
A N.U.C.C.A. Practitioner 

Specializing in treatment of:

Whiplash 
Headaches 
Back paih 
Sports Ihjurios 
Fibromyalgia

333 Lantana, Suite 136. Camarillo, 93010 (805) 384-2363

jrom
Cate CK^l-pdti

.Staten '/ ^teeUn^t

MAYEDA 
CUT FLOWER CO.

3010 Etting Road 
Oxnard, CA 93033 
(805) 488-1538

Best.
Wishes

Bus. (805) 488-6467 Shop (805) 488-4784

J.Y. HIRAI & SON, Inc.
3010 ETTING RD.

WIDE TRACK HAULING 
P.O. Box 7005,

r Oxnard, CA 93031

BRUCE HIRAI 
JACK HIRAI

Happy Holidays! For all your real estate needs;

NATE HARIMOTO. GRI
Chairman^s Circle - Top 1% of Real Estate Agents^Nationwide

Serving Thonsand Oaks, Westlake Village, Newbury Park, Simi Valley, 
Moorpark, Camarillo and San Fernando Valley 

^Professionalism *Service ^Integrity

Office: (805)496-0555 
(818) 889-1431 

Direct: (805)446-8621

^PndoUal
2860 E. Thousand OduBM. 
Thousand Oaks, CA 91362

IROWERS

THE (MIMAKI FAMILY 
Bryan, Lori 

George & Mitsuko

£Latut.
CittnkMiu

3623 ETTING BD., OXNARD. CA 9303 1805)4884)813



Supports the Future Leaders 
of America

Happy Holidays •

MARKETING, INC.

771 MOUNTAIN VIEW AVENUE 
OXNARD, CAUFORNIA

TELEPHONE 
(8051 487-5525

Supports VCJACL Scholarship Fund

Henry & Lillie 
NAKACAWA

18102 E. Telegraph Rd. 
Sanu PaulA CA 93050

Season's Gneevn^s
David, Carol 8. 

lames 
FU|ITA

m

MASA SUSHI
. OMEDETO GOZAIMASU

'4 Best Sitsbi Bar in Camarillo!
Comt Joii Our Fiie«ll7 AhuiMphm 

____  SAKE, IMPORTED/DOMESnC BEER SERVED.
-a FOrin TO no (closed t\;esday)

l.munmir. Maksim
987-1065 s-i4jei.»

He«o (805) 483-8555 
Fax (805) 486-7167

TRADEWIND SEAFOOD, INC.

MACK M. DEIAACHI
1505 MOUNTAIN VIEW AVE. 

OXNARD. CALIFORNIA 
U.S.A 93030

WIYAMA JAPANESE RESTAURANT
♦SUSHI BAR • COCKTAILS ^ 

BOAT DINNER • SHABU-SHABU 
• SUKIYAKI COOKED 

AT YOUR TABLE!

feU-lfeM rjL 74 SKYLINE DRIVE, THOUSAND OAKS
nBUl-fPA (818)706.0990 (805) 496.1067

HAPPY HOLIDAYS

THE NAKANOS
KEN ft X>ANNE 
STACY ft TRISHA 

CAESAR

Season’s Best Wishes
CYAMAGUCHI’S 

Flower Stand
} 18814 E. Telegraph Rd.
' Sanu Paula. CA 93060

18051 525-9268

r\
DAYS INN

-Camarillo Inn
295 Doily Dnv« 

Corrortllo, CA 93010 
(8(35)987.4991 i 

ijiiFree ^ 
1-800-528-1234

Days Inn Camarillo
165 Doily Drive 

Comorillo. CA 93010 
(805)482-0761 

loOPfee 
1-800-325-2525

FAULLU
Generol Monoger

H(XDAY (HITTNCB
THEKONDOS 

smzuYE 
REIKO&JUNE 

NORI

YAS UMEDA
Exclusive Agent 
License *0472066

Alirtata Insuranca Company
4107 S«vi«r« Road
Oxnard. CA 93033
Bus 1805) 487-0666
fAX (8051487-0668
R«$ 1805)484 13)3

/lllstatG
You're in food hands.

■M'

LAUBACHER AGENCY
Gsnerd Insjcnce 9r>ce 1903 

Harold (Hal) Tokuyama

135 MAGNOLIA AVE. 
PO.BOX31 
OXNARD. CA 93032

(805)483-2477 
FAX (805) 488^254 

UC.#Q693S69

Susrii
Teoyold BsALftU^t^en 

T.,>mpao

Hlko SttSHI
804 wooon Wheel Rood 
Oxnard. CoWomio 93030

Happv Holdays 
John d. Carrie

yckcyama

Happy Holidays 
Frank A Betty 

HIJI
suiso^^PEn^

GLENN & JUDY 
SHINODA-BERRY

Mtle Kalikimaka 
Hauoli Makahiki Hou
The Morinishis

Ron & Carolyn 
Leanna, Justin & Melissa

UND8CAPE ARCHITECTURE 
SITE MASTER PLANNING 
CONSTHUCnON MANAGEMBfT

'aONCMOftASSOCIATB 
SraSBEAOfVEWLN. 

8CSTLAKE VUAGE. CA 9081

(816) 880 4852 
FAX (618) 807-6637

MENNAKANO

TV JAPAN?
TV JAPAN offers 23 hours of daily programming from NHK Japan. In order to receive^, 
TV JAPAN service you will need an 18-inch satellite antenna and a receiver from 
pi^H Network. For more infotmation regarding TV JAPAN through DISH Network, 
please call TV JAPAN Information Center or your local DISH Network Retailer.

Ordering Procedure 1
TV JAPAN wl ossHt yM ■ onleriqJV JAPAN

t5 Ordering Procedure 2

STEP 1 Send Order Form to TV JAPAN.

STEP 2 TV JAPAN or a local DISH Network retailer will 
contact you to confirm your order and osk for your 

preferred installation dote and other 
information. Please poy tor the equipment 

/At . • f installation fee after your installotior, 
is comp>leted.
* Sm fU «4 MrtdtalM (m Hr my

SII4576 m

Ordw TV JtfAN rimgli yev lecai MSH Nttwirk rttdk
STEP 1 CALL 1 -800-333'DISH to locate your neorest- 
DISH Network retailer. If you have difficufty locating your 
local DISH Network retoier. ptease ccM Tv JAPAN mtonmatlon 
(Center for ossistonce

STEP 2 Call the neorest retolef to order TV JAPAN and 
make on oppolntme^ for instalattoo. Ptease decide your 
desired progromming. specific sotellite system and the 
number of TV sets you wish to connect. Then confirm .the 
equipment ond Instaliotioo fee before piocing you order.
♦Some potoiof we send the equipment to your nome tint, then the insttsBer 
m this cose, you wl be 'equXed to poy by credn cord- 
'Since poyment method varies by letolef, please contVm the poyrneot 
method when ypu ploce you order
T« H ^ plidi yn *ni  ̂At D6H HMmik H1.688-3»«SIL

OPCN/IMrSilV

CHESTER S ASIA 
CHINESE 

RESTAURANT

I 2216 Pickwick Or.. 
Camarillo

805-4S2-6S64
s:ss



Japanese taaCe bade
Jm King on a tong sliver of islands 
H with mountains covering most 
B^^of the land, it is no wonder that 

the Japanese wmed to the sea 
for sustenance, and what did the\- find' 
Fish and seaweed: So 
the taste for seaweed 
was brought to .taenca 
by our inmiigrani fore
bears. .And althougli we 
have acquired new 
tastes, for butter and 
cheese for example, our 
taste for seaweed is still 
very strong.

Most of as still love to 
eat sushi rolls wrapped 
with thin sheets of non 
made fiom seaweed, or 
nee balls with a small 
square of non. We en|o\’ our nee flour 
crackers flavored with small crushed bits 
of non flakes. 1 suspect there are some 
beer drinkers among us who like to dip 
squares of that thin dark green wafer of 
non in shoyu. Just about all Japanese 
cooking comes with a shop flavor.

After Amencan Gls brought back a 
taste for shop, having been introduced 
to it in Japan, the taste for shoyu became 
international. Wisconsin has a shoyu fec- 
tory that even produces a “light" vanery of 
shoyu, and any reputable grocery store 
chain canries shoyu.

Right after Chrtsunas many families still 
continue to prepare a feast consisting of 
many Japanese dishes including the use 
of tonftu in soup stexk and seasoning.

Wakame is also used for soups, eaten raw 
or prepared as a salad with vinegar or 
even Ixtiled with vegetables. It can be 
dfied and eaten in pieces with beer or 
sake. Vi'akame is found all around the

coast of Japan and is sup|X)sed to h.ive 
more caldum than any other seaweed

Jon fiom Asakusa ls txaisid- 
ered the best. This red alga 

M ^Bporphyta has been culmated 
for centuries all around estuancs and 
bays, especially in tidewater near the 
shore. Bamboo is used to spread nets so 
that the floating spores of the porphyia 
cling and grow. It is said that when the 
fishermen as^ bamboo traps to catch 
fish for the shogunate, around 280 years 
ago when most of Asakusa was under 
water, they found spores of potphyia 
growing on the traps. The noti industry 
was staned in Asakusa. Cold water pro
vides the best environment for poqrhyra

MICHAEL'HOSHIKO

to grow between 
Oaober and April. The 
finest flavor Is found 
when the poqrhyra cs 
harvested before the 
end of Januarv

To make non, the 
porphvra is washed 
contmuouslv to remove 
all sand and gnt Then ii 
i.s diopfted into fine 
pieces and mixed with 
dear water. This ijirtture is .spriad thuiJv 
on bamboo slats to’dry If drying does not 
iiiKe place overnight, tlie flavor deteniv 
rites and its sheen fades So the workem 
probabh prav for warm dix weather

Non 15 verv nounshing and higlilv 
digestible It ixintaiiis vanoiis vitamins, 
calcium. Iron, protein, oirbohydrates. 
ammo adds and Icxline InddenLs of goi- 
ler IS nonexistent in Japanese who liave 
been getting iodine from seaweed.

Konbu LS the largest ivpe of seaweed 
and has broad and tong leaves. It is har
vested by men in boars using a kama. a 
Japanese sickle attached to a long pole 
(TTie kama with a short handle was ustxi 
to cut off runners and leaves by Japanese 
immigrants in .Amenca when thev culu- 
vated strawberries) The best konbu is 
found in the narrow seas between the 
extreme northern pan of Hokkaido and 
the Russian-held islands. Some conflicts 
with the Russians have been teponed 
recently, adding to the hard life endured 
bv the harvesters of konbu in Hokkaido.

specially during the 
^ew Year’s celebration, 
[konbu IS almost a 

requirement for seasoning 
soups and all types of Japanese 
cooken' Amor^ the mote than 
2S types of konbu produas 
the most popular ones are. 
ebisume and hirume- These 
are dried, .salted and boiled ii: 
shovu, while some, after being 
pra'cssed, are sold m smps 

.md packed in tags. These types are pip- 
utu with beer drinkeis who have strong 
teeth. :ls thev require a coasidenible 
amount of chewing Sometimes the 
.Amencan Gls who chewed on these dnetl 
konbu products railed them 'Japanese 
chewing gum."

The word konbu suggests happiness, 
rejoicing and goodness, so it is used ,it 
special and happy eveptkTiikexeddings 
and New Year cetel^raions, symbolizing 
happiness, prospdfity and long life.

So the tpdidon and culture of old 
Japan has been carried forth by the sec
ond, third and fourth generations with 
the persistence of food tastes because our 
ancestors harvested seaweed from their 
isLmd homeland. ■

Canadian-bom retired professor of 
speed] at the University of Southern 
Illinois. Dr Hoshiko resides in 
Carhondak 111. He is active in the St 
UmsfAO. and is an avid amateur radio 
operator (call letters W9CIW)

Hltlff/jlijlf
Nancy T. Takano
Ageni

New York Life Iruurartce Comprany
4361 Lothom, Sufte 200
PiversK3e. CoWofmo 92501
Bus 714 684-5700 t?es 714 780-8203

peoTMcnrai.v* to-
MYLIFl S^uxiWt me . P*r» Yo>b Nr 10010

^ e j e t e~
RIVERSIDE JACL 

All Addresses in California
BRISTOL Mabk Takeda 3050 Hickok Way, Riverside 91'506
BLTIER, James & Voshie 33136 Beech Ave. Vucaipa 9239y
ENDO, Roben & Alko 183 W Broadbeni Di, Riverside 92507
Fl'JlOK.4. Franas iCayle 2167 Trafalgar Ave, Riverside 92506
HAN.AMURA, Ha^•ev & Kiyoko .896 W 18ih Si, l.pland 91786
HARADA,SHm .............. 10702 Cranks Rd, CuherOty 90230
HAVASHIBXRA. June 10542 \Mute Oak Dr, Riverside 92505
HIGA. Richard & Dons - . 7165 Orchard St, Rntrside 925CM
HIGASHIDA. Joyce .......................... L'C Riverside, Riverside 92521
INABA, Doug & Resa, Jennifer. . 7413 Jurupa Rd. Riverside 92309
IKABA.MHS&Meiko................4280 Ml Vernon .Avt. Riverside 92S07
INABA. T«iy & Beverly ..............1985 Bronson Way. Riverside 92S06
KANATANl, Geoije ...................1381 Cresnvood Dr, Redlands 92373
KANATANl, Milton ............................656 Cameo Dr. Colton 92324
KUMAMOTO. JUIU1& Katherine ...........675 Spruce St. Riverside 92507
MKAW. Richard & Ann .................2160 W 235 PL Torrance 90501
MDlANLSatoshl&Toshie ..............2160 W23Sib PL Torrance 90501
NAKAMURA. Bob ALonia ............... 2870 Maude St. Riverside 92506
OGATA. Gen B Dolly .................5926 Normandie PI. Riverside 92504
OGATA Irene ............ 25214 Desert WUJow Dr, Moreno Valley 92388
OSHKO. Gary A Laurie, Ryan ...... 2414 Chippewa Ave. Placentia 92388
TAKANO. Mark .........................15549 Frame Way, Riverside 92504
TAKANO. WiDiamA Nancy ...........15549 Prairie Way , Riverside 92504
TSUBOTAJamesAKay ......... ........ 5609 Kent Ave, Riverside 92504
URATADoug .................... 1465W179thSt#14,Gardena90248'
URATA James A Helen ......... 4201 Newport Ci. San Bemardmo 92404
WHSON. Clyde ............................ 909 Le Come Dr. Riverside 92507
YAMAMOTO, Steve ..............1585 NorthhamptonOr. Riverside 92^
YAMANO.JotmAJune...................1670 Cherokee Rd. Corona 91719
YOSHlMURAMktaiko .......................2887 Baifore. Riverside 92506
YOailMURAStalzue ........................ 2887 Batforc, Riverside 92506

BIG

MJTOPikRTS

INABA AUTO PARTS
ujTOMOiivt Surruts lOuirwtNi

TONY INABA
686-7070
5*80 MISSION BIVC 
SivEeSiDi O

MASON'S GktETINGS

1909)684-0242 
3672 Chiufo Avenue 
Rivottde, CA 92507

Season's Greetirvgs

S N aw BOARDS
e•c 8 E A a II

SNOWBOARDS • SKI RENTALS 
CLOTHING •- accessories

BEVERLY INABA

39291 Big Beor Bivd. (Across trom Bomaet Sow 
Big Beof Loke. CA 92315

1-800 220-5608 • 909 866-0882

WAYNE KING
(The KING of Real Estate)

Realty Executivee - Superetara 
5800 Santa Rosa Rd,. Suite 126 
Camarillo. CA 93012 
Bus; (805) 389-2924 
Fax; (805) 389-1941 
Email: wking(g>vcnet.com

lolml.. McMullen 
Ii<44.lc i:. McMulUni

MfMulIen's 
Ja{>ancse Antiques

S4I»0 A Ijuitln-rf Suvef 
thuianl.t A

(ROS) INtfUAlM 
FAX («aS) l»RH444i>4

Onid Kikudii
ftr\anci3f MviSff 
CA insti.ance License 0CI5265

Prudential
Pnidentiel Secerities lacorperaled
100 Nwth Westlake Boulevard. Socte 200 
Westlake Village CA 91362 
Iei805 495 ?5?5 BOO 325 7721 
Bi8e84«9?9 rai805 494 G814 _
dawd j_k*uch(Opuisec com



ladakimasu.. As Nisei
/ I children of issei par-
II ents, we made a decia-

I ration before each
meal. What it meant ttk 

us was, “We're going to help 
ourselves to this food. Thank 
you." My Sansei children were 
taught to say “grace" before 
each meal. As they grew older, 
this was discarded and never 
replaced. As Americanized as 
we are today, 1 still use itadaki- 
masu when my hostess is of 
Japanese descent.

As I struggle to write of my 
remembrance of relocation 
camp for the benefit of the 
nest generation of my family, I 
vividly recall some of the food 
to which I was exposed. As a 
family in California where veg
etables were plentiful in the 
'.JOs. we ate a lot of vegetables 
and meat, sukiyaki style, with 
rice as our staple. It was easy to 
make and a little meat went a 
long way. Tough meat was 
ground and mixed with 
the vegetables, 
thus cutting 
down on the 
expense.

When we 
entered camp, 
the war was on 
and food was 
needed for the 
armed forces. We 
were supposedly 
supplied food simi
lar to what the'
Army received.
When w.e first 
entered camp, the 
protein came mostly 
in cans — Vienna 
sausage (which to this 
day I dislike) and 
Spam (which I now tol
erate when^ I encounter 
it). Sauerkraut (which I 
had never eaten prior to 
camp, but later became fond of 
due to my wife’s embellish
ments) never took a hold of the 
evacuees.

As a 19/20 year old in the 
camp, food was not the prima
ry focus of my attention. After 
all. there were all those girls 
around. Being from a rural 
area in California, all these girls 
in clojse proximity was a treat. 
We just gulped our food when 
dinner time came and then 
went about looking for gifls 
who also had some free time 
after dinner.

But that's another story .... I 
did work as an inventory clerk 
in the food operation during 
the year I was in camp. My rec
ollection, therefore, is based 
upon my first year in camp. 
1942-43. In my,journal on 
October 12, 1942, I relate the 
following:

"I found that Mess Hall 61 
has done some fine storing. 
They stored a great deal of 
food in that block’s manager’s

A Nisei's food for fhought
office. Two Caucasians found 
this. The items were 25 
pounds of tea, about six pack
ages of cornstarch, about f-T 
cans of shrimp. 98 pounds of 
flour, 36 #2-1/2 cans of apple
sauce. 13 #2-1/2 cans of 
peaches. 10 #2-1/2 cans of 
pears, 12 #10 cans of prunes, 
about 12 #2 cans of grapefruit, 
about 120 cans of condensed 
milk, four gallons of salad oil. 
600 pounds of rice, 30 pounds 
of salt, 200 pounds of sugar, 40 
cans of corn, 44 cans of tomato 
paste, 50 pounds of coffee. I 
know that they had no inten
tions of stealing it. They 
claimed that there was going to 
be a shortage of food in the 
fCtar future and by storing the 
‘leftovers,’ they could meet a 
possible and probable food 
shortage. 1 think this is ill- 
founded logic. No 
one has

U
BY JIM YAMASAKI

’■«r

been 
missed."

I don’t know why they 
thought there would be a food 
shortage. Working as a clerk in 
the Mess Operation, I knew 
there was plenty of food in 
the warehouse. They cer
tainly deprived the evac
uees in their block of all 
this food. I don’t remember 
what punishment was' 
meted out to the block 
manager and his cohorts, 
but it fnade big news in the 
camp paper.

This incident gives you 
some ftlea of the type of 
food we were fed. Along with 
the vegetables produced' on 
camp grounds, we actually ate 
.well, albeit not of the same 
“taste" to which we were accus
tomed.

“Mr. Fryer, our camp direc
tor, says the only possible 
shortage is vegetables, self- 
imposed by non-working Gila 
residents on the farm. When 
the Army doesn't cat. we don’t 
eat!"

The camp director discussed 
the food shortage in the camp 
paper, implying that the food 
shortage may be caused by the 
evacuees themselves who were 
not working the farms £s dili
gently as they should. The 
statement?: "When the Army 
doesn’t eat, we don’t 
eat." sounded like a 
threat. The food pro
duced by the Japanese 
was being shipped to 
other camps in colder 
climates. What he 
meant by including the 

Army in his statement 
not clear. I don’t 
know if the food that 

was being farmed by 
the evacuees was 
being sent to the 
Army. The state
ment implies this, 
but personally 1 do 
not know if this 
was the case.

It is one thing to 
work hard on your 
own farm, as the 
Japanese did. but 
to work the farm in 
camp where there 
was no reward 
commensurate to 
an individual’s 
effort, is another 
thing. 1 guess this 
is why socialism 

ioesn’t work in a 
; community. “Work 

to your ability; 
receive according to your 
need." Only in a family does 
this seem to work effectively. 
The Japanese, reputed to be 
diligent farm workers, became 
like others when the reward 
did not match the effort. 
Backbreaking work for $12 or

When we first entereef 
camp, the protein came 
mostly in cans — Vienna 
sausage (which to this 
day I dislike) and Spam 
(which I now tolerate 
when I encounter it).

V-

income had they been on'tSe 
"outside." Many Caucasians 
who took over the Japanese 
farjns in California did just that 
and became quite wealthy dur
ing this period of high demand 
for food. ■*

e t 
dis-

s the years went by in 
camp, the cooks 
became adept at chang

ing the food to satisfy the 
Japanese taste. Shoyu was pro
duced in Manzanar, I believe. 
and shipped to all the camps. 

I’m sure the Japanese 
farmers did not have a 
work stoppage when 
piaking shoyu.

Here in South Orange 
County. Calif., a group 
of^retired Nisei called 
the ■’Ca^sTN5^(Coumy 
of Opange Seniors Itoko 

Niseis) once a month to
have ^nch and to socialize. 
The group has grown to about 
80 people, with about 50 active 
members at any one lime. It is 
strictly a group that got togeth
er because of their 'Japanese 
heritage and love for Japanese 
food.

They originate from various 
places on the West Coast and 
Hawaii and seem to have grav
itated to this area because of 
their Sansei children. Food is 
catered from Japanese restau
rants as far away as Gardena. 
Calif., in order to assure the 
quality of the Japanese cuisine.

It is interesting to note that 
neither the relocation camp 
nor years in the environment 
of American, Italian, Chinese, 
French, and other ethnic foods 
have caused the Nisei to dis
miss their love for Japanese 
foods. The Nisei are quite con
scious of the quality; any 
Japanese restaurant that is not 
up to standard will not receive 

their patronage. *
Misoshiru (soup), tsuke

mono (pickled vegetables), 
sushi, sukiyaki, teriyaki^ 
tempufa and the variety of 
foods that are made on, g 

’New Year’s Day will ^ways - 
remain the primary'love of fc 
the Nisei when it comes to g

__  food. Gochisosama is how £
we Nisei concluded our O 

meals, which meant to us. g 
“That was great'. Thanks," even S 
though at times the meal was ^ 
only tsukemonp and rice. I “

$16 a month was something to 
be avoided when other jobs 
that were easier were available 
in camp for the same pay.

Thcjcquiremeni to work the 
farm for the benefit of other 
Japanese in Gila and other cen
ters was a worthwhile effort. I
wonder, however, how the Calif., after working as an elec- Q 
evacuees felt about growing trical engineer for 30 years. He w 

implies tJiat pressure .food with essentially no pay, is currently wrifing his mem- § 
was pul on the. evacuees to when they could have grown oirs of camp life af the Gila St

the same food for a substantial Relocation Center. $1w'ork

nother jourjial entry on 
October 19. 1942,

i
Jim Yamasaki is enjoying his c 

retirement in Mission Viejo, S

on the. 
oh the farm.



Seasoi)5 , 
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fOWPXffouvitys

NOBU 8f HANA 
YOSHIDA 

205 S. WRIGHT STREET 
TACOMA. WA 9M08

HAPPY HOUDAYS 
Jim Itami
424-20lh St. HW 

Puyallup, WA 98371 
(253) 445-8067

SfASON'S CREETINCS

Michi Osaka
Afjisl -^nMructor / Prlntnwiltlng 

n IS . 62nd Ave. E;is( 
Tacoma, WA 98424

Season s QreeUngs

Jim at Karen 
Shiglo

3711-l42nd Ave. C. 
Sumner. WA 98390

ifflianiwl
Shaub-Elllsen Co.. Inc.

(2S3)S4S-eSZ8 
TOM POTTER 403N UwUn 

Uvtapw PuyMlCLWA9e37i

HAPPY HOLIDAYS
g.T.UcUyania,DMD

Mjyo • Michael - Debbie 
Liane - Andy 

1002 - 66th Ave. E. 
Tacoma, WA 98424

Kai Hong Ena. D.D.S.
3082M4ih Avent>eSo(;fl> 
Federol Wery, WA 98003 

(253) 839-0660

Japanese Reslagiant 
40? N . Meridian Si 
PuyalM>.WA9B37l 

(2S3) 840-2156 
Oosed-Sun.

Takashi & Yoko Sasaki

Oriental Garden 
Center, Inc.

306SO Poc*c HMwrar SOI*

JO*. Bevto. David. Rochel. Joan 
Mortc. Artaae. Sioaay

Gav Dodobera 
DD5

33515 lOHi Piece Seaft 
Bd\Sai 12

Fa4aril I^A 98003

James F. 
Kinoshita, DDS

6104-20lh StE 
Tneotrm. WA 98424

Dr. Ibdd Yosbino 
Luana Yoshino

33516-9lh Ave. So.. Suite 3 
Federal Way. WA 98003 

(253)8154)441/925-9363

SEASONS GREETINGS

BROOKVILLE GARDENS
Tommy and Jane Yolsuuye 

Skip Yotsuuye. Kazue Yotsuuy>a 
6518 Valley Ave. E^ Taeoma, WA 96424

ELSIE *XEILANI' TANICUCHI
nu%xi AGENT CONSIXTAS-^
Bl'SIN'ESS 1206)
RESIDENCE (206UUA-240:
NORMA-NXI1 PARK *A 
FAX 1206) BTe-lA>^
E-MAJL tj

LANDMARK TRAVEL SERVICE inc. 
fl721 South21^Sl • K^t.WA9e031

HAPPY HOUDAYS

HAHN & YAMANE
CamfW PuMk Accountants 

201 S. DIvIslorvC, Auburn. WA 98001
Oof^E-HahaCPA OudteyK.Yamans.CPA

Season's Greetings
Tacoma Buddhist Temple

1717 So. Fawcett, Tacoma. WA 98402 
REV. AND MRS. DEAN KOYAMA

GARDENVILLE
GREENHOUSES

Bob & Greg MIzukami 
48lt 2S»k ST. EAST 

Tatwwa. Wa«h. 98424

BEST WISHES

K. Hori, M.D.
Patricia Palma 
4102Nrt0th 

Tacoma. WA 96406

HAPPY HOLIDAYS
Ir.lUrtKiinltoiLU.

CrMH.IMnMn
iiiMMa.
\Kam,mum

Season's Greetings

in? Meeker Ave N£
Tacva.WA 98422

joyous Holidays
Fife United Drugs

5303 Pacinc Hwy East 
Tacoma, WA 98424 

DAVE MORIO
BESnnSHES

Tom & Mitsuye 
SHIGIO

15424 6lnl St. Cl Emi 
SUMNER. WA 98390

Duane Mayeds, DDS 
s nd

Ann Mayeda, DDS
5»IPodlkA.«..T<nM«

■««lv«4«i.yMj

George and Cora 
MURAKAMI
1310 MT. VIEW AVE 
TACOMA, WA 98465

IlAi’PY HOLIDAYS

Fuji Industries, Inc.
DICK & SUE OSAKA

, lies ■»■■■» ft
Beat ‘Wtehea

FU JITA FABMS
Larry & Kiyomi Fujita^^david. Chns & Patnek

2502 F^man Rd. E.. 
CWA 98424w

L :' ..

^ REBTAUMAMT

KABLJKI
JARANCaC CUia'NE

2919S. 36th Street. Suites 
^ Tacoma. Washington 98409
1^. (253)474-1650

Tad and Kino 
360(893-2241

Ron and Faith 
3601893-5973

Sasaki Farms
15714-18881 St E . Orting. WA 98360

SEASON'S GREETINGS

Ota Farms-Inc.
Sound T\irf Farms 

The Otas
Mike, George, Kay, Stacy and Connie
4073-142nd Ave. E. • Sumner, WA 98390

7»y »h4 Pc»tc
Puyallup Valley JACL

All AdresseK TACOMA, WA 984-
DUNRUi.Mk,ilj2,llot.Mi<kin..............SSll tolwIB R Bh8 M122)
R'jrr.A. Gam & Susaa RlUi. BlaiTie, Bt)tc............ 3401 N 27th SI 107)
FI JTT.A Mr & Mn HmKhj .................................... 6227 S Alaska (06)
hOSUJosaph ......................................... BOlOZhroiiDrSWHtOSI
MEUK.AM1. Boh & Uh ....................................... 4524-20* St East (241
MEUKAMl FrankSVhita................... 2110 Frank'Albm Rd East (241
MEURCMl. Gns & Oaudia............................. 4S06-20th St East (241
UrSURiDan...................................................5214 S 10th St (631
SUOMOTO. Sarah 4 Mari ............. .............936 N HeattaA«xxl W (061
TAmtCrro,Jaii4Canil)ti ....................... 4633 Waynawonh West (661
TA»i4K Fumn, and Famfli ..............................74Ot-208lStEasl(24l
WAT ANABC Bob 4 Mariam.............................. I t 1970th Aw East (241
VOSHDABHi4SacttRtllti .................... ........7107.20th St East (241

- nFEWA
DOCEN, Toshiko !.................................SSlS ISIh St East. 96424

su^otmNGTuV'Amji’. edgewooo. wa «b-
6ECKWTTHEtm4Vanct ....................12ll-2IstStSE,Pu>allup(72l
pjJITAToshie ............ 7026-49* St East, PiryaHup {711

HEANO.I)awd 4 Ranmt lotslln. Sltphariie
-......................................:...1904AcadHHvSt.Smotr(90l

mWJrff4»v,Rvan,KcMn .............2201-3S*AwSE.PUW«up(74}
HKOSE,SadakoandEaimli'

. .................6369 NW Faddt«nn Ct, SHvmlale (831
...................1811La&ymScStdljcoom(88)

kWTO.Tad4Joan .................3602ntemanRdE«5t,Pu)aiup(711
................1904Ell*ialdSlMtal(541

......................... 2604-122nd Aw Ease Uimnd (72)
MURAk.AMLSh(gOTi4Hideko
. - .................................9210 Vdltv Aw East. Puyallup (71)

......................JlS2O-177*S(Easl.Oltt«(60)
S/:;S,rDS*a.i>.n,i'..... ^“H4^A«E«Suu»e(90.

................................. jOBuaeoelaSieoi
.............................4116RlwrRoadEasl.PU)uln)(71)

TAkAa,llnbol4Martwie.DTOi,»lB -.yr,.,—

5........................418SW348*Cl.Fcsl(nlWay(23l
VACUCHlHIsaw and Family........... A820VakyAwEasl.PnydM>(7»

a
n

Season's Greetings
^ from the Directors, Officers and Staff

BANK OF SUMNER

Sumner Branch, 801 Aider, Sumner, Wa. 
Meridian Place Branch. 4417 S. Mcndian, Puyallup. Wa.

Orting Branch, Orting. Wa. 98360 
Buckley Branch. 112 River Ave.. Buckley, Wa. 98321

FRANK KOMOTO 
and FAMILY

15520 Meud-kteCumbw Bd. 
Sumner. Wash. 98390

SooMs'e gMetisgs 
H. James & Sally 

KINOSHITA
2ll5-54lhAve.East 
Tacoma, WA 98424

S*»*»n V Grttiinfi

Yosh & Aik 
KAWABATA
201 Milton Way 

Milton, WA 98354

Season's Greeungs
Vidor I. Moriyasu, DJ).S. 

SharoiL Sue acid Dave
1211 Mam Si 

Sumner, Wa 98390

UAPPYHOUDAYS

CORLISS OPTOMETRISTS
■DOCTORS OF OPTOMETRr 

JOHN P CORLISS. O.D 
KBWETH J. CORLISS 0.0 

COMPREHENSIVE EXAMINATION 
COMPlfTE FAM.Y VISION CARE 

Color AnMyzetf Fashion Frwnse 
OMY.extendidWewABHocM CantedLMes 

Members 0/Amarfcen OpionwMc Assn.
y

312 Fourth SL SE. Puyallup. WA 98372, TeL: (253) 64&0585

Whitney Memorial
OJnfted Molhodisl Church 

1901 S. Fawcett 
Teeoma. WA 96402 

OR CHARLES M. RICH. 
Pastor

SEASON'S 6REETM6S

votelfteTmbe
AFSBlIy

19S»S jnanjCE 
FBSM. MMY. W WO-Tai 

s£AC2saan«7»4

■dohn Tsuru
CoIrWI Bonkar 

Howldns-Poe RMltors 
12615 MwidiviE. Suite 2 

PuycAip, WA 98373 
(253)841-9100

)iurv|Dcoldw«llbankarnw com

RtfwO E. Ory. U 0.
John S Omrt. M.O.. FXAP 
&«go.y W Akrtk. U 0. FXAP. 
kteyAm WOQdrun. U.D . FAA.P 
Kww Hotdrwr. U.D.. FAXP^ 
Jtfm F. Ctecpw. M.D.. FA.
_____ ei---------------------- ----
CynNi T. Kumx. m.0. 
^Ttn.liLO,FAA.F
IMIUMMSI.WC

Tc*oy Uri. AJULP.

L*f»on. OO.FAAP

(tevte H. Rg»«r. M.0. FAA-P 
MWWA GoIdP^. liLO.. FAJLP..^

Wetin J TbomM. M 0.
PEDIATRICS 

NORTHWEST. P.8.

Best U/fshes
Myrtle Takenora 

and Faorily
3924 Gay Road E. 

Tacoma. WA 98443 
(253) 922-6353

Kknt.OsoigssndM«1leaTsnbam Baibars. Grsg and Madiaon Taittafa 
Harold and Oiarte Tarigueni Jerry and Suaan1iv«araB(Brv)

- ---r tmix
«n«jr«%.84apnr T2t Soi» snok S4«p wi 

«%.«•* MDBS 
KMTT-WMaMtI-rBi

4700 n Fe«dl*{> NW. ti
asfs."'”” TJSi'



From
HEia. JUNIOR, JOHN

YASUDA FARMS, INC.
10720 Scotch Pines Road 

Payette, Idaho 83661 
(208) 642-3001 Oregon Slope

Season's Greetings

Ozawa R & D, Inc.
Precision Agricultural Equipment 

Airport Industrial ParE 
Ontario, Oregon

(541) 889-3644 FAX (541) 889-3637

SEASON’S GREETINGS

ONTARIO MACHINE WORKS
260 S.E 2ml Si.

Onurio, OR 97914 
S. NISHmURA - MANAGER 

Spedilizatn . ^
CuiloraF.bric.lioo phooe889-8S21

Greetings from the 
Snake River JACL Board

Ted Takaton 
Janet Dere 
Mike Iseri

President
Secretary
Treasurer

Board Members
Cathy Yasuda Randy Harano

Metry Arm Murata Dyke Nagasaka
Lmie Woo Larry Matsumura

Gary Belknap
• POBox637, Ontario, OR 97914 •

Happy Hobdays’

Matsy’s Restaurant
1241SW 4th Ave., Ontario

889-3000
owners: Gary, Uny & Jerry Matsumura

Eastside Jlorist 
Coralee Nelson

305 S. Chegon, Ontario, OR 97914 
(541) 889-8666 — (800) 551-0405

CONNIE’S SERVICE
OHMBJicaGEMvecMjns New«uaa>TnucKMNra 

CONNIE SHMOJMA - HARRY sMHMOJMA 
-CiiwJunpfcn -Oii^fa.Oiiyaw tW4

Season’s greetings <£ Happy/ietiv l/eor O
SNAKE RIVER VALLEY JACL

P.O. BOX 637. Omarto, OR 97914 
CALDWELL, ID 8360S

BEm, Gene Jr Lorie......... ..... ........ ....................... .......3411 S MidUgar

FRUTTLAND. ID 83619

bm-Mike 4 Tern. CaiL. KylK —. 
rro, TbcRnas 4 Masayr 
kAMESHlGE. Brian 4 Janene. Alexander, Mefban _ 
-LAMESHlGLlsao4Mai>
ILAMESHICL Randy 4 Jayne. Brad), MicbeDe 
KARIYAYcoe .

-1)96S^' lltliAve

N-.’

PARMA, ID e3660 
TAKATORI Ted 4 Mampen 30306 Apple Valley Rd

PAYETTE. ID 83661woirvT »:hi7 an Dnv 744......
“£“===

WEISER. ID 83672
AMANO nnihAMary Ctimmit Aw
A«IM» l,ra»TnH,
FUjrro, Nancy ..... .......................... 7??0 Valley View Dr
NAGASAKA Wiieht 4 Nan ...................... _sstsu, jevB u nu.M    - 7V) Fairmruit TV
S.AHX), Al 4 Dun. Barrett, Kiihy .......................... ...... 1069 01™*"
CAVni MasACarht R78 This 4 That Rd
WAKAfiAWA ShoAfhi ...  I0,?S7,S

BAKERSFIELD. CA 93312

S.ASAKl. Barton & Minnie.............................. 612 Las Arenas Ci.

ADRIAN. OR 97901

CAVERHILU Pat PO Box 166

NYSSA.OR 97913
AT4r.I ArrhieAMirlrie CfU rwyhee At*
HIRAI, Junne and Family ............. 408 S 7tb Si
CHLAI. Helen ...................................... ............^............... 2Rfifi Hwhte-av ?01

sarm larryJtMafy

ONTARIO. OR 97914
Fin-ANin Enhn A Retry 1 nil 7W C rVepnn Ct
FUJD, Lany 4 MJyo .. 409 WestUdge Dr
r/i limmyASMkn 1201 NW 4th Ave
HAUAMICHI Air A Cue 177^ AlntweWay
HARADA. Di(^ 4 Ham IlSRSWSthAve
uaDirya ut,4en >. b.Mk a-ae c.,—. rv

HABANO Retry V 1207 SW 2nd Ave
HABANO Randy ABnhie 1190 SW I4tb Ave
HACFGAWA kiKne i77 Oninn Ave
HAUTiAWA MarTfnAInrinrb 1186 Alameda Dr
HAOm-Ahn Mart 11RQCW<nh Ave
HFfT BayARerh 1 i 5R W Rrh Ave
HIBONAkA rdNWfe'ACWy TTilvyBfi
HIRnNAKA UrtpAVncli^ 1015 SW 1st Ave

ISSU. Cari 4 Bev, Janie. Bin, Gay Lym . 1179NW4thAve
utu Arm Way

fOTM Ifrne 760 Alameda Dr
KntI Ian A Kathleen TwiH RryRminri
ISERL Kotv 4 Pattv. SheUk. Cbrlstv 1161NW4ihAve

1JT.A.MURA. Georje and Family ........ ..................
UrAML-RA. Gram i Ci-orc. Bran. B«iy. Canw

SirSF"

I—

_1036WlstAve
__ 979 Onion Ave
___86N\»’19lhSt
_____ PO Box 488

Sl-YEMAmi, Marc 4 Pam. Ashley
SIT^-EM.AT3U, Yosh 4 Joan_______
TADARev.Kakuytl4Tanilko ____
TDIAMURA. Kay 4 Dorothy .........
TERAMURA.Yasu4Mldge............
TSUBOTA Peggy . Roony, Mary Ann -
TSUKAMAKL Frank 4 Abce______
UCHDA Sam 4 Toshikr ........... .
UCHIDASho4Aiko ............... ..
URIU, Bob. Rohm. D^nhne. Siaa ...
URlU.Tom4Gail.Toiid.Kcn _____
WADAShtngo4Enoe

.4874 Pwoeer Rd 
5026 Pioneer Rd 
.529 OmiHi Ave 

....4014 dark Blvd 

.3725 S>V ISihAve

.....1489 SW 4th Si
POBoxR

____ 88 SW 9lh SI
.575 Highway 2026 

765 SW 24lh St 
515 Highnay 2026 

...2104 W. Idaho Ave. *7
-..... ..... 1216 Moore Way
_____ 249 KW 18th St
:---------741 Railroad Ave

-PO Box 397
-687 H^hway 2026 
...703 H«hway 2026 
-...130 DougUs Road

_._3920 Highway 20 i
_____ 3938 H«hway 201

■ eRd

WAKASUGLMamaro4MaJY ____ ______
WOO. (Ins 4 Lonnie. Courtney , plus Fanny .
YAMAGUCHL Qmer 4 Dorothy —_____
YANO, Mas 4 Harumi________________
YANO, Sbero 4 Mtyako .
YOSHIHARA. Taro 4 Isoko_________________

VALE, OR 97918
KUWAHARA. Fred 4 Dame. Teresa__________
KUWAHARA.Tak4Majy__________________
TAMENO.JohD4Lou____________________

____5135 HylineRd
—3179SW4thAve 
-5301 Highway 201 
—1076 NW 2nd Ave
___ 982 NW 4th Ave
--5249 Highway 201
___5188 Kimball Rd
-795 Highway 20-26

Payette VIeloa CUbIc. PA.
Docton of Optomeby 

915 3td Ave. N.. Payette. Idaho 83661 
Fhoae: (208) 642-2151

DraidE Iwasa —Geoeje Y. Iwese — Sleven G. Iwast

T
COLLECTOR 

JAPANESE SWORDS
MEMBER OF

JAPANESE SWORD SOCIETY / U S.

Dyke Nagasaka 
1081 NW 1st 

Weiaer. ID 83672 
(208) 549-3841

l^acy Nakamura 
925 Prince Rd. 

Weiaer. ID 83672 
(208) 549-1403

Satoo’sGfeetiags 
Dave, Sozie, 

Tommy 
&

Marcu
UCHTOA

265NW18dlSt. 
Ontario, OR 97914

Insurance Since 1930

c7/1C5. (541) 889-8691 
' ______ . (600) 424-4226

A. jd.

^Ontario, OR
(541)689-6488 (900)424-4226 (206)459-3602

SPANISH SWEETS 
ONIONS

Best Wishes PACKING PLANTS 
. Ontario, OR 

Welser.lD

3X250
"w—:- Ontario. OR 97914

Season's greetings from Onion Country

Murakami Produce Co.
P.O. Box 9 e 1431 S.E. 1st SL eOntario, Oregon 97914 

Phorie (541) 889-3131

Sig Murakami Grant Kitamura David Mmakami 
Chris Woo Russ Murata Jerry Matsumura Gary Belknap 51



CAROL MUDRA
Tnml Agmt/Outside Sales

Travel _ 
Associates me.
BUSINESS • LBISUBE • CBUISBS

(402) 330-8122 
Fax (402) 330-8004 

2504 South 132nd Court Home (402) 397-8499 
Omaha, Nebraska 68144 Toll Free (800) 211 -4644

Season's greetings 
from Nebraska

Rocky and 
Jackie 

SHINDO
9642 Maple Dr 

Omaha. NE 66134

Happy Holidays

Wisliing All Our Friends 
and Relatives a Joyous 

Holiday Season

BILLY, BRIANA. 
MILANA 

AND
SHARON ISHII 

IORDAN
..2502 S. 101 Avenue 

Omaha. NE68I24
HAPPY HOLDAYS

AKI ORIENTAL
FOODS & GIFTS 

Japanese and 
Chinese Food

AKI NIIYA

4425 S. 84th SL 
Oman, NE 68127 

Bus. (402) 339-2671 
Res. (402) 331-5532

i

Seoson’s QrcctiiTgs from
THEONAHAJAO.

Chapter Board 1998
President ...................................Renee Parker
V.P. Membership..................................... Aklye Rebarich
V.P. Programs .......................................CJiizuko Takechi
V.P Public Relahons/Scholarships Mike Watanabe
Treasurer ..............................................Steve Hasegawa
Corr. Secretary.................................................)im Qlfton
Recording Secretary........................Sharon Ishii |ordan
Legal Courtsel.................. ..........Judy Zalman Gotsdir>er

OMAHA JACL ^

AS-D0.Vukl0 ......... ......................................2302 NnrdSII31l
BROZEK. Rick SSiomi and Famih
.......................... ......2UIC Waiaiaod Dr, Garden Rjdsc H 78266

DElAkEl, John i Diant. Bnan. Mvja. Pamck 722 N 132nd Avt 1511 
ENCLER,bavt S R«, .Ala Sabnna. Anthony, Aaron
................................ —-..... 3217 Bnhoptoa Pearland. TX 77581
FLEMING, Joel 1 JiUMane and Fanuly ............. 3535 S 73rd Si (311

S*o;j„hn8Ra^eandFan,d,- : ::

M.ATS13JAML .Manuel 4 Dons .......................... 6228 Cinrd St la2i

MaSmS; S*4 Lm^MemirRyley . M-na’ . Av^S!

OSUCI, Ro, 4 Jnnko and Faimly .................. 1917 N 117ih Code 161,

^S;^Tr^d«y::::;6S^i„unS
.

tiJSLiS. Dr Roben & Rim. Kara. Manbe*s ..... I2r65 Lafayette St iS4)

oSeason s

Season's Greetings
from

MUDRA C...
OMAHA. NEBRASKA 68134

242S N. 84 STREET PHONE (402) 393-3327

• SUKIYAIU 
TEMPURA 
6USHI. SASHIMI

I Japanese RestMtrtnt
Your Hosts : TTieKayaFam*y

7215 Biondo $t.. Omaha. NE 68134; (402) 397-5049
Op«n 4 -1 p.m. Monday - SatufUsy 

MAITAI LOUNGE ISthpjn ■ 1230a m

Intermountadn 
District Council

DISTRia'OFFICERS

IDC Chaptara:
Boisa Way JACL 
Id^FalsJACL 

ML Otyrrviua JACL 
Pocatalo/Btacidoot JACL 

Sail'L^ JACL 
Snaka River JACL 

Waaalch Front North JACL

Governor ....................................... .......................... ................Larry Grant
I st Vice Governor .......................................................... Miclci Kowakomi
2nd Vice Governor ...................................r>*..........Jeff Itami
Treasurer........................................................   Seichi Hayashida
Pacific Citizen Rep.........................................  Silvana Watanabe

CHAPTER PRESIDENTS
Boise Valley ............ ...........................................Ed Hirahara
Idaho Falls ............... .,.............................................Walter Soto
Mt. Olympus................................ Jeff Nakoshima
Pocatello-Bicickfoot......... ........ ......... 7T.......... Micki Kowakami
Salt Lake City....-.................................................. Terrell Nagata
Snake River Valley................................................. Ted Takatori
Wasatch Front North............................ ................. Morion Hori

Happy 

Holidays
^ Soothe 'll'

r ijaiid of Enchantment
Wishing you 

Peace & Happiness 
for the New Year!

New Mexico JACL 
P.O Box 20393 

Albuquerque, NM 87154

Mt. Olympus JACL
Executive Board

. JEFF NAKASHIMA 
. LAURIE NODA

.........FLOYD MORI
..LYNNE AOYAMA 

..SHAKE USHIO

1997-199S

VICe£||dENT. MEMBERSHIP..

MEMBERSHP^SSISIANI . ...^^^
SCHOLARSHIPS ...................................... ROBERT TOKITA

................................................. SUE ELLEN NAKAMURA
TELEPHONE COMMITTEE............................ AMY TOMfTA
RECORDING SECRETARY/NEWSLETTER..........................
.........................................................CAROLYN VALENTINE

MT. OLYMPUS JACL
AOH, HU(± & Keiko.—__ _____ 83/3 Enene Wav. Sa«h. UT 84092
HASHD40T0. Sh« & Mteko 2411 CamUM Ws). Sah Lake Qt>. IfT 84121 
HQLABAYASHL Dean & Rise .6868 Countrywoods Or. Mldv^ UT 84047
imLMas«)14Tsuru___________ 443 EVtoe St Murray. UT 84107
INOLYE. Yukus & Betty 4722 Country Oifc Dr. Amertam Fork. UT 84003 
MATStWORL Minoru & Mary
--------------- 552 Cometsone Or. South Jordan. UT 8406S

MORL Royd 4 Irene_______ 10713-Maple Hill Or. SaaJy.UT 84092
MOTOkLShigeiu&Manya
-----------------------2140 DowmnstCD Avc. Salt Lake City. UT 84108

84107
NAMBAYukle . 
OkADA/

-2S10 W S400 S, Salt Lake City. UT 84116 
-4274 Paii.St.Mun?y.UT84t07

ONKL Dan8 Helen 1859 ConoDwood Oob Dr, Salt Lake Qty, UT 84117 
TATTOKA, RBd&Sbauna 564S S NaooDS Way. Sdt Lake City. UT 84121
TATEOkA Tom & Fuml--------- .2661 W 12420 S. RlWJtioo, UT 84065
TERASHIMA Pa4& Kathleen
...    ....... ......-.... 1784 Moor Dale Lant Sah lake aty, UT Ml 17
TOKTTA Robert 4 Tanu, Enc -11647 SE^ Ridge Dr. Sandy. UT 84094
TOkITA Yasuo 6 Elaine ________ KK^de Oiks, SwIy.UT 84092
USmO.ShigeklgMoinoko__ 5105 S 1300E.S*LakeCtty.UT84117
watanabe. BiUy 4 Kaye. Richard

JM7 W 8200 S. West Jofdaa UT 84088

Jasper Ordc, Salt Lake aty. UT 84106
watanabe. Jeff 4 Sihana. kayla. Monet 
----------- ------- -------983 Jasner'

>\I. Ohiiipiis .l\U
Un a Uny AUrm. 6 Om

3711 S11lhE. San UkaOly.Ultfi 84106 
Orar 8 Yo MI.W1, Mvy a T«l(

S765 Nana Way. taaray. Utah 84107 
Uayd a Manila Okaan, Alan a Kmi 

3350 S TOO E. SallLMiaClly. Utah oaioa , 
Byron a Raau, Walanaba, Kanny a Uku 

2069 HMakaam In. SMI LMia Cky, Utah 84106 
Troy a Judy WllanMN a HaMy 

1480 E 3990 S. Sak Laka Cky. UWl 84117 
Kdn ft Omni Nodni

778 Elgin Ava. SaB LMia Cly. Utah 84108



A priiiier on traditional 

Japanese Mew Weaves foods
<f ood plays a central role 

the traditionaf 
Japanese New Year’s 
celebration. Growing up, 

me and my siblings, like other 
young Nikkei, didn’t care much 
for the overwhelmingly sweet 
taste of osechi ryori, much to the 
dismay of our Issei mother. But 
now, we very much look forward 
to it each year as an important 
part of our^Japanese heritage.

What is unique about osechi 
ryori is that the ceremonial foods ' 
possess specific symbolic mean
ings. Traditionally, osechi ryori is 
served in a jubako, a three or 
four tiered lacquer box. The first 
tier usually contains the ceremo
nial foods, the second tier pick- 
led vegetables and seafood, the 
third tier grilled seafood and 
meats, and the fourth tier cooked 
vegetables.

The first tier {Ichi no ju): Here 
you find kuromame, candied 
black beans. They are a symbol 
of hard work, since working in 
the fields turns your skin dark. 
Next is kazunoko, herring roe. 
The multitude of tiny eggs repre
sents fertility. You will also find 
small dried sardines called tat- 
sukuri or gomame. A mix of 
chopped sardines and ash 
served as a popular fertilizer for 
rice crops in preindustrial Japan. 
Thus, these sardines gained the 
name of ta-tsukuri, or field 
maker, and now symbolize pro
ductivity.

Kurikintpn is a sweet paste 
with a gora color. The paste is 
usually made from satsumaimo, 
Japanese sweet potato, but can 
also be made from lima beans. It 
usually contains chestnuts. 
Because of its gold color, kurikin- 
ton represents wealth. Hnally, 
you should find kamaboko fish 
cake in two colors, red and 
white. Like the Chinese yin-yang 
symbol, the combination of red 
and white symbolizes balance.

V

The second tier (n/ no ju ): 
Vegetables and seafood are 
pickled in seasoned vinegar and 
lemon juice. The pickled vegeta
bles include namasu, a mixture 
of carrots and daikon, Japanese 
turnip, and cucumber with 
shrimp or crab meat. Octopus 
and fish are also pickled in this 
way.

The third tier (san no jti)-. 
Here you will find slices of chick
en teriyaki, grilled fish, and 
jumbo prawns in the shell. 
Traditionally, prawns must have 
their head and tails intact. With

BY EMILY MURASE

their curved spine, 
these prawns symbol
ize longevity as it is 
believed that eating 
them will ensure a life 
so long that your back 
becomes curved (this 
was before the treat
ment of osteoporosis 
became an important health con
cern!).

The fourth tier (yon no ju)-. 
The bottom tier contains 
nishime, a delicious variety of 
vegetables simmered in a 
shoyu-based sauce. It includes 
carrots, gobo (burdock root), 
renkon (lotus root), yatsugashira 
(taro), takenoko (bamboo shoot), 
satoimo (potato), shiitake mush
rooms, konyaku (devil’s tongue 
root) and kobumaki (small 
squares of seaweed, folded 
over). Kobumaki represents mul
tiple joyous events because the 
word for joy is yorokobu and the 
kobu seaweed is folded 
over. >

In addition 
to osechi 
ryori, there is, 
of course, 
omochi, 
small 
cakes of 
pounded 
sweet 
rice, and 
ozoni, a 
broth 
served 
with 
omochi 
and osechi 
ryori. In 
western Japan, 
including Kobe and 
Osaka, ozoni is a broth of white 
miso. In eastern Japan, including 
the Tokyo area, ozoni is a clear 
broth.

While omochi is served in virtu
ally all Japanese-households at 
New Year’s, it is important to 
remember that every region in 
Japan has its own combination 
of osechi ryori and versions of 
ozoni. In fact, each household 
has its own version of traditional 
New-Year’s foods. This variety is 
also true of Nikkei households 
here. I talked to JACLers from 
across the country about their 
favorite New Year’s footte.

Uty Okura, Washington, D.C. 
chapter "We always try to have 
a little omochi before New 
Year’s. My husbsmd Pat-likes it 
with an (red bean paste) inside. I 
prefer it with shoyu and sugar.

mochitsuki where we 
offer people the chance 
to see the traditional way 
of mochitsuki, with 
pounders and all. We 
invite Japanese mem
bers of the press corps 
dd their families to join 
us, some of whom have 

never seen traditional mochitsuki 
pounding, even in Japan! At the 
event, we also prepare omochi 
using machines, in order to pro
duce enough omochi to have 
with ozoni arid other New Year’s 
foods that chapter members pre
pare. The annual mochitsuki has 
become an important chapter 
tradition for us.”

Grayce Uyehara, Philadelphia 
chapter: “Every year, I make lima 
bean kinton with chestnuts 
because it’s my husband 
Hiroshi’s favorite. This involves 
soaking the lima beans the night 

before, boiling it to 
soften, then 

mashing it 
up. I’ve 

had 
t 0 
cut 

down 
on the 
sugar 
due to 
health 
c o n - 
cerns, 
and we 
prefer 
the dish 
not too 

sweet. 
Another fam

ily favorite is 
cucumber with

fresh crab meat in a 
Japanese style

sunomono. I also prepare mak- 
izushi, inarizushi, ozoni, and all 
different cooked vegetables.

Mari Okabayashi, Houston 
chapter: “Of all the New Year’s 
Day foods. I’ve always loved 
omochi. M^igrandfather. with the 
help of other Issei, built a club
house, which became a meeting 
place on Sunday afternoons and 
holidays for Japanese American 
families in the Rio Grande Valley 
of south Texas, Por New Year’s, 
my grandparents always orga
nized a mochitsuki. About 20-30 
different families would gather. 
My grandfather and other Issei 
had built a usu, a concrete mor
tar in which to pound the omochi. 
M'y grandmother would deftly 
move the hot omochi rice in the

Each year, our chapter hosts a . usu while my grandfather

heaved the heavy wood mallets 
to pound it. Other women helped 
make the an. Once the omochi 
was ready, we would all eat 
together at long tables. Each 
family would bring a covered 
dish. Everything was so deli
cious!"

Charles Matsumoto, Hoosier 
chapter (Indiartapolis): The 
question of my favorite food is 
rather difficult to answer 
because I like many types of 
Japanese cuisine. However, I do 
miss kiopira gobo, fried gobo 
with black peDpefrsafsuma-/mo, 
Japanese ^eet potato, dried 
shiitake^rid a couple of other 
ingredi^ts cooked together. 
The^ foods are really not avail
able to me. I do not miss rrtochr, 
but will eat some during New 
Year’s. I guess it is traditional. 
Unfortunately, it is best I do not 
think about traditional Japanese 
cuisine this year because my 
blood chemistry is a little out of 
the average range.'

Reiko Parker, Omaha chapter 
“My favorite food is, of course, 
omochi. We don’t make it fresh 
here. We have an Oriental foods 
store that sells packaged 
omochi. My dad likes it in soup. I 
prefer them toasted. They get 
crispy on the outside and all 
gooey on the inside. Although I 
could probably eat six omochi at 
one sitting, I limit myself to two. 
Every year, we also enjoy sushi 
and sashimi, including frozen 
octopus.”

Karen Yoshitomi, Pacific 
Northwest District regional direc- 
for, Seattle: “As far as my 
favorite New Year's food is con
cerned, I guess I would have to 
choose omochi. Not so much for 
the flavor, but the memories I 
have with the preparation of the 
omochi. When my grandparents 
were still alive, we used to pre- g 
pare the omochi the old fash-2 
ipned way. All three generations j.- 
would participate in the'prepara- .o 
tion, and sometimes it would % 
involve aunts, ‘ uncles, and g 
cousins as well. It was pretty ° 
much the one time of year that | 
my parents and grandparents J5 
would talk about frieir younger ^ 
days’." -I

X
Barbara and Izumi Taniguchi, c 

Fresno chapter: [Barbara) "I like S 
kuromame^ sweet black beans, g 
because I don’t have it at any u 
other time of the year. I like the 1 
sweet taste. Growing up, we £ 

See MURASE/page 77 »



HOLIDAY GREETINCS

MERIKO MAJDA
3830 El Cermto Rd. 

Sactiammo, CA 9SS34

Season's Greetings
Alice & William 

SHiHAMOTO
El Cerrilo, CA 94530

Season's CmUnp

Geonge ft Ctana
YOKOYAMA

El Cerrito, CA 94530

Greetings for the Holirdays

RICHMOND - SHIMRDil 
FRIENDSHIP COMMISSION

rf«U«7 Creetingi

SUqiHARA
EAo. Mark k Wljyie

Rbkivwd. CA 91801

.^soii'5 Qioriingi:
7oc (£ Teresa 

fiJarasaki

HeroAie-:^. 9-^3^/

Happy Holidays to AN My 
Friends

VIRGINIA FUMI 
TOMITA

Oakland. CA 94610

Season’s 
Greetings 
Marie Sase

El Cernto, CA 94530 '

•HrcUiatf

Bill & Sachi Yamaski 
Duane & Judy Yamasaki 
Richard & Alinda Togashi

Ei Cerrito, CA 94S30

Uolidaya Greeting* 
from

Harold Ik Delsy
TSUJIMOTO
El Cerrito, CA

Season's Qreehnsjs

John dr Mamie

Hirasawa
■gicfmond. r.t 94iiCli

Season’s Qfteetings 
Esther. Morey ond Kevin Toheuchi

Richmond, CA 94806-2745

Seasori's
from

Herauk, Yob 
Leame A EwJt 
Olsgaand

San Pablo, CA 94806

Kaoni
IKEDA

Richmond. CA 94405

Seasons O^ectrgs 

TAYE ODA
Berkeley, CalHomU

«# ■ **

Season s Qreelings

Satoko
NABETA

Ri< hmond, CA <)4R01 ♦
'Ewiy aru^ C^ll

Bill ft May HfRose 
and Family

El Cerrito, California

Seoson's Gn^in^i to AJI Our

Jun &Taye Honda
Pinok. CA 94564

PIlTO’S
HalisR
Rattaurant

S4(« « O«aorak
22B3 SKonvd Ay*rrue 

ftariolay. Coliiornk 9i7Qi 
(5101 849 1273

Season s Greeings

Midori / George 
GOTO

Abany,
California

H.rrribu.r.
Dr. Ted & Pam 

TANAKA
B CmbKo. CA 9ASSO

Happ\ HoliJayx

David & Carol 
MacDiarmid

Rithmond.CA 948HI

Season's Greetings
Kimiko fir Shig 

SUOIYAMA
El Sobianle.

CA 94530-3853

HOLIDAY CREETINCS

FUMIKO
SUGiHARA

RICHMOND,'CA _,L

Season's GrccLings 
Tor Ihc Holidays

Kay and Tak 
Sakanashl

Richmond. CA 94805

SEASONS GREETINGS

Season's greetings
Dr. Kftzuyuki. Soyo. Irene 
CoruHtM-.. tt.iclv»rd I Itloml 

Teikoivishi
El Cerrito. CA 94530

k VfN~J0N
5(/eWI TO <0

MCTy TB4y« av4ua»Lf
1 709 SOIANO AVENUE 
EEaitlET. CA 94707 

TEl I5I0I 5280758

SEoion s GeAliog*

Rena-^E-Bd
iCumal

KIpKmond, CA 94805 

HOLIDAY GREETINGS!

EMIKO HITOMI
El Cernto, CA

dcMnr'# Omni

William &. Maria 
Hirano

San Pablo . CA 94806

Season's Greetings to Atl 
Our Friends 

Tolc & George 
Egashlra 

ElCcnito. CA 94530

cormiA cosiA jacl
19M-1M9 BOARD OF PtRECTOWS

joon Aoki 
JOOn MotSUC*Q 
EsTTrer Tokeucrv 
Don DeCoiio 
June Kooorv

voko OfegooiO 
Vosniro Toterwo 
SofO KOSTumO 

jone Tonamocru 
Mary Ann furuerw

E»ni KLXomo’o 
Ron Shifomoto 

Kathv Aoki 
Kazide 

JrrrCJBhfTYa

We gratefully ackrwwlcdge the splendid response lo our request 
for advcftisemems in this Holiday issue. May we earnestly en
courage our members to reciprocate by supporting these friends 
of our chapter

Merry CWitfiitt eiwt i Heyyy Nw W________

Sea404t 'A <fxcetcM^

Dennis 6 Mnry 
OKAMURA
Q Cennfto# CA

BcstWidiei 
Happy Holidays

Joe & Grace Goto
RichmooH, CaI

$«SMB f CtCCflBCS

Joe OUhi 
130 So. 47th Street 

Richmond. CA 94804

9Jdfttltii) gtccdiigs 
(w«

S

CflWtlo. 0/ 94G30

FLORIST & NURSERY

GARDEN CENTER • FLOWERS • GIFTS
Member FTD • TELEFLORA • AFTS • CAN • MNA

5166 Sobrante Avenue 
El Sobrante. CA 94803 

(510) 223-6711

Season's (greetings for the ^ofidai^s
Th,. /itC SeU&a.

0<UbUuU. StI

Season's Greetings for the Holidays

ED and EVE NAKANO
EL CERRITO, CA 94530

HoUday Greetings

Afko Iseyama
El Cerrito. CA 94S30

Holiday Greetings'

Ernest and Chizu liyama
El Cerrito, CA 94530

May your hearth be warm and your hedft 
filled with joy and peace.

.S:
ftiijiset view

CBMyi^RY association

CAUcense #1079 ' 
Mr. Klinger

MORTUARY • CREMATORY • URN GARDENS • CEMETERY 
101 COLUSA AVENUE • EL CERRITO, CALIFORNIA • (510) 525-5111

rf—1 fflwiafy, 4b mM

Mrs. Kfmf 
HashfmoCo

Richmond. GA

Holiday Greetings
Frank & Miye 
TAKEUCHI

£1 Cerrito, CA 94530

Edward. Elko, Marlha, 
David A Tina

, MATSUOKA
lit CeMto, CA

Season's greetings for the JhoUday
Sono Yamasliita

Richrrxxyd, CA 94805

2^ HAPPY HOLIDAYS

MCRILW3B
RCHMOND • 45&a4THSnW • 232-4383

SAN PABLO • 13644 San PABLO AVE. - 282-6SS2

CROCKETT V ONE ROLPH PARK DRIVE • 799-1411

OAKLAND • 2850 TELEGRAPH we • 451-6434

MARRNEZ • 4000ALHAMBRAAt/e • 228-4700.

ANTOCH • laiOASTRfafcl • 757-4343

ALAMEDA • 2694BLAND»JGAk/e • 865-3755



Season’s Gneefvigs to AfF 
William, Dennis & Roger 

Tsurumoto •
Richmond, CA 94804

Holiday Greetings 
Richard dChrt»„ 

Kjcanatwi
El Cerrito, CA 94530

Season s GreeUngs 
for the HoUaays 
Mabo Shimada
Pinole. CA 94564

Season s Grestings '
Hide Oshima and Family 

El Cerrito, Califbmia

BotnMshesand
HappyHotdayf

Ndfsu
niNomiya
2-U-2t Yuloahama 

Kamakura JConogowo 
Japan 24S

Season s greetings
Mike 8i Kazuko 

IWAHASHI 
a Cerrllo, CA 94S30

M*rrr MUtrt
WNtaiah 

Onjli» BMmbt

21 CerritM, CA MS30

Season's Greetings

Mas & Yo 
Nagata

El Cenilo, CA

Season’s 
Greetings 
Marie Sase

El Cenito, CA 94530

HoUay Greethgs
Mary Ann Furuichi 

Berkeley, CA

Season’s 
Qreetings 

Eimi Kuramoto
Kensington, CA $4706

Happy Holidays
Joni Hiramoto. 

Douglassw^rennan, 
Jason & C^istopher 

McMasters
a Cenrto. CA 94S30

^ Shocm's Gaaena^ 
Genkl

Sushi 
wo

ISIOI 524-U6S aerkewv, CA 9«?02

appy Holidays
from 

Russell Doi
The Mortgage Network 

1891 SolartoAve. Berkeley CA 9^707 
(SIO) S26-65S4 E-maiUrusselldoKgtjuno.com

Season s Greetings for the holidays
Don, Sadako, Dan & Mike 

DELCOLLO
El Sobrante, CA 94803

Season's Greetings 
Jewel Okawachi 

Albany ,CA 94706

Holiday Greetings
JIMMY

KIHARA
Richmond, CA 94804

Orthodontia lot CM*en A AdJti
Raymond T. Mataanega. D.D.S., Inc.

7001 Stockton Avenue 
B Cenilo, Csifomla 94B30-2996 

Telephone: ©101 527-2542

Happy Holuiays
Ken Nakagawa

335 Alcatraz Ave. 
Oakland. CA 94618

Season's Creerlngs
Bill

Yokoyama

Richmond, CA 94806

j|k Season's Greetings
James Tanaka D.D.S. 
El Cerrito, CA 94530

/■
HUtiM VILLA

4ICHMUNU.

g^SUET
rand new Aslan '' 
jncept featuring 
1 exhibition 
tchen private 
anquet facility, for 
3-130 people. 
ikJng reservations 
ir Holiday Parties 
: Banquets, 
jnch 8r Dinner 
erved Dally.
32A San Pablo Aire, 
inole • 724-1368 
d nonte Center,

Holiday Greetings 
loAliOurFriendsI

John, Ruby & 
Dana

HIRAMOTO
El Cerrito, CA 94530

IIAl'I'Y IlOUbAYS TO ALL

JUNIUS AND SADA 
SAKUMA

RICHMOND. CA 94803

Season's greetings to aU

Jack and Fukuyo 
Hamahashi

■Uchmond, CA 94803

Season's Greetings to All (
BEN 8 FUMim TAKESHTFA

R1CHMOND/6a 94805

Holidiy CfcHing$

BarvtfT&BsKbn
HAVnSHIDA
El Cerrito. CA ^530

Jim Oshima & 
Carmen de la Cruz

PLEDGE THEIR 
SUPPORT TO THE JACL!

Best Wishes to All.

Yokohsms Japanese nestauranl
LUNCH & CMNNER

11880 San Pabte Aw., El C«rrHo, CA 84530 
(510)234-0821

ail Oft’ fyitnii

Yoshiro and Juia Tokiwa
RICHMOND, CA

'Asvpry ^Lwnys \
MAIL PLUS

S5» Sm Mto Dw lU. Su. B 
DSabnBlc.CA MM3

(BIO) lll-iiJl

Season 's Greeungs to all 
owr friends 

Mot & Mitsie 
Yaube

El CttTilo. CA 94530

Season's ^rutin^s 
Its, Margaret, Joan and Kadiy

AOW
El Cemto, CA 9453(1

Sauen's gmtir^

YUKI
IWAIHARA 

RichmotKi. CA 94804

Season's BetfWahes

RICHARD’S
JEWELERS
1272 Solano Ave. 
Atoany. CA 94706 
(510) 524-6860
ja^nnM* Otohwva

En^avlne-QeU Miry

RICHARD AND CHRISTINE 
YAMASHIHO

gjoWoD SKeliAgs

Ron at Shlriey 
Shiromolo

Kensington, CA 94708

Cte€tiH^9 to »U Oft’ fySand*

Yoshiro and JUki Toldwa
RICHMOND, CA

Season's Creelings
Jiro & Klyo 

KATO
Albany. CA 94706

Seasons GreetTigs for 
the Mold’ll

Jock & KInnIe 
TABATA

RkJmond CA 94805

Ham thOIatn 

Ron Miyake
. ■wtoNMi CA »4>aS '

tWppyHolldeys

Sachi & l^ert 
yAMADA

El Cerrito. CA 94530

HAPPY BOl®AYS 
SOD!

KAWAGOCm
RICHMOND, CA 94803

SflOSCHU GtmUbci to
■0 oLoor frioBda

Glenig, Audrey 
Marlene & Ryan 

Yamaguchi
El Cerrito. CA 94530

^eauemi efMsOMgs
trom

Ike Yaasainato’s
Howard &M»zia. Kyle. 

Sua»Sean_R^

KATANA-YA RAMEN -««-.e«h4t.e„ees»a

Katana-Ya Rameti |apanese Restaurant

I0&46 S«a ^ToMd jImm 
(lAIorw ^ e S« 'T'aUe lAsmet) 

eiCM(tet. CG4 94530 .
(SIO) G28-I678

OtMluUcaKfai, M:30ub2:30|Ni
Ow oUea4a| &00p- to 9:90 p*

Gfm SmsaUi 11:30 OM fe 2:S0fHi fi SiOOfm to tOrOOp.
i«ies Ciooi ■ Gwmi

SEASON-SGREETINGS 
TO ALL

ELSIE
OGATA
tl Cenho. CaW

Season's Gteetings

#
Miyo M. & 
Marvin T. 
URATSU

1253 Sooth 58th street 
Richmond, CA 94804

HAPPY HOLIDAYS
‘lHanl^you for your continued support!

CONGRESSMAN

7lh CongresBioMl Distrid



TIS THE 
SEASON 
when 
Nikkei 
families in 
the United 
States pre
pare o-sht>-

BY BILL MARUTANI f ^ ® “(New
Year’s) go-chi-so (feast) (are, a 
custom handed down to us from 
our Issei folks. M no doubt true of 
many of you Nisei out there, since 
my childhood days I observed my 
mother making preparations 
many days in advance — starting 
with kazu-no-ko, (herring roe) in 
a dried state having to be soaked 
for days in water to restore it to 
its c^runchy texture; same for ren- 
kon (lotus roots) which also were 
in a dried state and needed'soak- 
ing to restore it to a crispy veg
etable even after being cooked in 
a shoyu sauce steeped in iri-ko 
(parched stirdine, or dried 
anchovy fingerlings).

■mADinONALLY, THERE 
WERE certain dishes that were 
forced upon me with the explana
tion they had symbolic salutary 
imprimatur on one’s life. For 
example, there was sweetened 
beans, mame, with the word also 
meaning hearty good health; also 
konbu (sea tangle), oftep tied like 
a bow tie and cooked very possi
bly along with the renkon. Konbu 
was a play on the term yoro-kobu 
(joyous, felicitation), yet another 
positive approach to the New 
Year. Then there was shrimp 
(always with its head stiU intact) 
similarly cooked — veiy possibly 
along with the konbu, iriko, and 
renkon.

AND THERE WAS mochi, 
glutinous sweet rice steam- 
cooked and processed in an u-su 
(a mortar made from a tree trunk, 
a concave hollow being dug in the 
center) into which steaming 
sweet rice would be placed. After

kneading with huge wooden 
mallets the rice would then 
be pounded until it became 
one large blob of sticky 
dough. One had to be in top 
physical condition to wield 
one of those mallets: among 
other things, the wielder had 
to maintain a tempo which 
allowed another individual to 
stick his/her hand mto the 
usu to knead the blob. 
Timing was everything. 
When there were two mallet 
wielders, it was pure art if all 
three — the two wielders and 
the kneader — maintained 
split-second coordination 
among themselves. Miss the 
timing, and somebody got 
hurt. At times, seriously. 
These participants were 
deserving of “combat pay," so 
dangerous was the mission.

rVE OFTEN THOUGHT
that the Nisei’s dietary 
habits could be associated 
with various stages in 
his/her life. First there were 
those early years co-termi- 
nus with the depression peri
od of the ’30s; working on the- | 
farm, we ate whatever the 
harvest was at that period — 
beans, cabbage, carrots, com, 
lettuce, onions, peas, toma
toes, interspersed with the 
vegetation growing in the 
wild such as warabi (fem- 
brake) fuki (butterbur) plus 
some fimgtis such as enoki 
and malsu-take. You’ll notice 
that the list includes some of | 
the healthiest foods one 
could have. All fresh from the 
fields onto the Issei-Nisei 
dinner table.

THE NEXT STAGE of
the Nisei’s gustatory expo
sure came when (s)he left 
home, whether it be to college, a 
job away from home, or bie mili
tary service. Speaking for myself, 
when this country lad moved to

Seattle to attend the univer
sity there, I was introduced 
to a wide range of yo-shoku 
(western style foods) — some 
of which were so-so (arti
chokes never caught on with 
me) and others which 
became my favorites (dsfrk 
pumpernickel bread). But 
nothing can replace go-han 
(rice, steaming hot). After 
9066, 1 moved out of Tble 
Lake to resume college in 
Mitchell, South Dakota. My 
hankering for gohan was 
acute enougfi that I gladly 
would have welcomed shina- 

■ ryd-ri (Chinese cuisine). But 
there was no shina-ryori in 
Mitchell. (There’s one now 
Pretty good, too.) When the 
university forensics team 
travelled to Sioux Falls, S.D.,
I managed to find a Chinese 
restaurant — and gloiy hal
lelujah — 1 had some rice. 
Never mind that the oka-zu 
(entree) was something less 
than five stars. For me at the 
time, it was “soul food." /

THEN THERE WAS the
Army. At basic training in 
Arkansas, I ate whatever 
was slopped onto my tray. 
Rain or shine. One can readi
ly adopt and adapt to almost 
any chow, if hungry enough. 
It mattered not that the 
dessert pie was dumped on 
top of whipped potatoes drip
ping with gravy. As the mess 
sergeant reminded: it all goes 
into the same place. (That 
may be true, 
but I wished to 
be able to con
trol the
sequence in 
which they all 
went to that 
same place.)

The fare at Ft.
S n e 1 1 i n g ,
Minnesota, was 
such that the cooks

(were they Nikkei?) modified the 
menu here and there with a 
resulting fare that tqipealed to 
the Nikkei palate.

and now, today? WeU, life
has been a bit more kind so that 
along with thousands of others 
like you out there, we can try var
ious disljes that were out of reach 
during Ae depression years, the 
college years, or the military ser
vice years. No more having to fill 
up on vegetables brought home 
fiom the fields, or settling for just 
chazuke ‘n ko ho (hot tea poured 
over rice with pickled vegetables 
on the side). Instead, today Tve 
been mdulging in greasy or fifed 
foods (shrimp tempura) heavily 
dosed with fat and cholesterol. Tb 
list a few: all shellfish (oysters, 
clams, lobster), squid Oka sashimi 
having been a favorite), meats 
(including spare ribs, seasoned 
sausag^iity hamburgers), bak
ery predicts in general as well as 
glazed dou#muts, French crul- 
im, pecan pie a la mode.

Perhaps I should mimic Japan
ese movie actor Tbshiro Mifune 
who played the part of a starving 
samurai. Die hungry samurai, 
instead of giving in to pangs of 
hunger, simply poked around his 
teeth with a toothpick as if he had 
partaken of a voluptuous meal.

Gochi-so-sama deshita. ■

After leaving the bench, Marutani 
resumed practicing law in 
Philadelphia. His column appears 
regularly in the Pacific Citizen.

SEASONS GREETINGS
from <fae

MARYSVILLE JACL
P.O. Box 2253, Marysville, CA 95901

1998 ExecotiTe Council 

Yuld Kjono, Cinda Low and Fred Oldmoto

SAN PABLO PRESS
TYPESETTING • PRINTING • BINDING 

14.321 San Pablo Avenue • San PaHo, CA 92806

(510) 233-3030

SUTBltOS

wii Roral Design
no
Sumilo Tsuizaki 
Sharon TttiUaU

1/08Shat1uckAve.^ Berkrtey.CAW70§ 
510548-2344

S&TSERVICE
PORCtGN i OOMCSnC AUTO RLPAIBS

r.UNiHKSUCHl
(510)527-1711

10793 SAN PABIO AVCNUt 
EL CCItmTO. CAUrORWA 94S30

Happy Honaayt 
Best WIsbes

APyf(0R9 WARP
WEST CONTRA COSTA COUNTY 

JAPANESE SENIOR CITIZENS CENTER

THANK YOU FOR YOUR 
CONTINUED SUPPORT



From ozoni to Spsm-mu8i<6i:

a lesson 

for race 

relations

Ken Yabusaki of 
Albany, Calif., is a 

member of the 
Berkeley JACL and a 
member of the chap

ter's CIvil/Human 
Rights Committee.

-n-am abrays intrigued by the 
II percepticm of the term, 
I “Japanese American.” For 
JL myself, “Japanese” and 
“American” are terms that reflect 
unique cultures. “As much as we 
love embracing the “Asian” part 
of our cultural heritage, we can
not deny that we have buried 
many of the customs and tradi
tions the Issei brought with them 
due to cultural assimilation. I say 
“buried” instead of “lost” because 
we can uncover evhat is still there 
if we choose to do so.

One problem is that many of us 
don’t even know what is buried 
within our own cultural her
itages; and that applies to not 
only Asi^ Americans, but almost 
any ethnic group that immigrat- 
^ to America. Because food is as 

"much a part of any given culture 
as are its languages, customs, 
etc., the foods we enjoy are large
ly influenced by the realities of 
the many cultural heritages that 
have made America what it is 
today.

First, 1 often wonder how, if in 
fact, the JA internment experi
ence affected our taste buds and 
attitudes towards the food we eat. 
After five generations, 1 think 
that we have changed dramati
cally our practices towards food 
from what the Issei practiced 
before and after immigrating to 
America.

Growing up in Seattle, after 
the internment, my family used 
to gather in a fiiend’s garage with 
other families for the traditional 
mochitsuki with mochigome 
cooked and steamed on bamboo 
mats and the gohan pounded in 
an itsu with wooden mallets to 
the rhythm of hands clapping, 
laughter, and Japanese songs. A 
few fingers may have been 
mashed, but the pain was 
soothed by the drinking of sake or 
whiskey.

New Year’s Day was always 
greeted with ozoni made with 
fiesh grilled mochi cakes finm the 
mochitsuki, mizuna, pieces of 
kamaboko and other vegetables 
in a delicious dashi broth. Ibday, 
most of us buy our mochi or use 
automatic mochi makers and 
rnany of us don’t know what ozoni 
is or its traditional meaning.

In our family, my mother would 
make a certain day of the week a 
“yoshoku-no-hi’ (Western cuisine 
day), when she prepared the lik
ings of earned beef hash, a pot 
roast, or even spa^tti — and 
absolqtely no rice was served. 
Certain Sundays were veiy spe
cial because my mother would 
make old-&shioned waffles from 
scratch on a cast iron waffle 
press,.

Tbday, we toast or microwave 
frozen waffles or prepare them 
with Waffle mixes on Ibflon coab 
ed waffle makers. Ihen, there are 
perwmal Nisei friends who have 
told me 1h^ cannot, to this day,'

stomach any fiam of canoed lun- 
-dieen meat because they had it so 
often in the internment cfunps. 
Yet, if you visit Hawai’i, you’ll see 
Spam musubi being sold every
where from the Shirokiya departs 
ment store in Ala Moana 
Shopping Center to the nei^ibor- 
hood mini mart gas station. 
Hawai’i people really eqjoy their 
food and their state consumes 
more Spam per capita than all 
the others.

And finally, as a youngster, 1 
remember ladies who ' would 
patronize my father’s small gro
cery store^d tell me the story of 
when it was my father’s turn to 
cook in the mess hall of Block 22 
in the Minidoka internment 
camp he would always bum the 
pancakes. Makkuro was the term 
they used as they laughed and 
kidded my father, 1 never fopnd 
out whether these family friends 
could ever stomach pancakes 
ag2iin because of my father’s 
alleged cooking skills, or maybe 
they finally relished eating 
“unbumt” ones after relocating 
from Minidoka.

Second, with respect to our cul
ture, the foods we now eat versus 
the past^express the direction of 
not only JA culture, but many 
other cultural groups as well. For

i
r

!

h \
example: when my wife and I are 
in Hawai’i, we see the Japanese 
and other Asian tourists eating 
hot dogs, heunburgers, fried 
chicken aixl pizza even thou^ 
there are loads of Asian eateries. 
Maybe this is the ’fwhen in Rome, 
do as the Romans do” attitude.

T^hen again, when I went 
to Japan on business for 
the fet time, I realized 
howAm-Japanese” I had 

become because I could not speak 
the language. Yet, I felt very com
fortable ordering and eating 
Japanese food at the veuious 
places my host took me, I eiQoyed 
the likings of shabu shabu with 
Kobe beef, soba of various colors 
and flavors, and a kaiseki dinner 
whose presentations were worics 
of art and almost too beautiful to 
eat

I kept wondering how I could 
ever red]xocate the boqntality 
my host extended to me if he WCTB

to visit me in the United Statea. 
And then, there I was, in the mid
dle of the
lUgn, leaking at aB the bc^' 
neon li^itB with femiHitr signs 
such as McDonalds, KFC, Coca 
Cola, etc , the hustle and bustle of 
traffic, the crowds of pecple not in 
kitnonns, but everyday business 
suits and dresses that we see in 
the United States. Realizing that 
culture is more^ than food and 
dress, I still had an icf-ltoatioTi to 
wonder who was more ’^- 
Japanese.”

And maybe, this is the fsioe of 
“progress” or Western influCTice, a 
give-and-take situation. But I 
still have a nostal^ for what I 
experienced visiting certain rural 
parts of Japan and Okinawa 
where I saw no hamburgers and 
hot dogs but could epjoy a simple 
country meal not influenced by 
Western culture.

Finally, when 1 was recently 
having lunch at a fast food teriya- 
ki restaurant, 1 observed an 
African Amerisan—gentleman 
walk into the ne^tu’ant and pur
chase a roUrtf maki sushi. 1 was 
curious, sdout of the comer of my 
eye, 1 ^xratched the gentleman sit 
down and eat the entire roll, get 
up and order another roll.

How wonderful, 1 thought to 
myself, that this man of a differ
ent ethnicity could enjoy food of 
my heritage. Isn’t this partly 
what diversity in America is 

about? Aside from 
its deep-rooted his
tory of slavery, 
oppression, hege
mony, and genocide, 
America still affords 
its people certain 
freedoms of expres
sion and choice tlmt 
we sometimes take 
for granted.

In my opinion. 
Spam musubi is the 
epitome of a pure 
JA expression of a 
food, ingeniously 
incorporating 

American luncheon meat (which 
may have its origin in Europe) 
with a Japanese rice ball. I won
der if our ancestors would turn in 
their graves if they ever saw the 
likings of a Spam musubi. .

'^e fact that we can share and 
eqjoy each other’s fi»d is enceur- 
aging in spite of the continuing 
dialogue of race relations in 
America. We certainly don’t see 
sushi, sweet potatoes, ^ilard 
^:eens, deep fri^ catfish, lumpia, 
adobo, kalbi beef, tandoori'chick
en, satay, kim dree, chili rellenos, 
tortellini, Califrrmia cuisine, and 
matzos fitting cunongst each 
erther — just the people who cre
ate such gastronomic delimits. - 
Maybe we can learn a lesson or 
two from the finds we eqjoy eat
ing. It seems that pure eqjoyinent 
of find l»eaks down the racial 
and ethnic barriers that humans 
raise — and that’s find fra- 
thou^iLH

u
c

Si.



‘Jfou’crs (jift.

1400 E. Center 
Pocatello, Idaho 83201

(208) 232-1460 
1-800-232-2981

Holiclav Greetings!

CARQUEST
Auto Parts Stores 

Intermountain Area

The Automatic Truck Tarper
By EZ Tarp Company Inc.

23 S. Thompson Ln., Blackfoot, Idaho 83221

THE CELLAR DUCK

Mdsa IsaidUnoCc

- 2^
"4^^Season's S5est ^fslies!

Matsuura Brothers

426 North 150 West 
Blackfoot, ID 83221

Greetings from
U G R KI and ASSOOMES, INC.

Jack Ugaki
President

P O, Box 1465 
Idaho Falls, ID 83403 
(208) 523-3484

I
WISHING TOG A HAPPY HOLIDAY SEASON! I

Rockynountain
Machinery

Company
II

P.O. BOH 159 

1102 W. BRIDOEST.
I BLACKFOOT. ID 83221
^ YOUR FRIENDLY JOHN DEERE DEALER -FROUIDINO YOU WITH DUALITY SALES,

SERVICE AND FARTS FOR OUER 31 YEARS.



r^sanq In a hot tub o( seaiveed soup
non and egg whites swiil
pork shoulder bobbing ^
tansiucent broth
cover my shoulder
lowenngmychintotateasip

chashu
roasted brick red
chunks hang plump
like apples on a chashu tree
seedless
warm and npe
there fix the pickir^
licking fingers
shamdessfy
not even my (wn

homyu
pung^ and fresh 
melting in my mouth 
with hot rmjstard and shc^ 

whipped into drdes 
golden i da Vincfs Starry Nic^ 

new research finds: 
hom^ 
fat free

sodium free 
and lowers ytxr 
diolesterol

shrimp and lobster sauce 
ladled thick on steaming rice 
a priceless 
chawan treasure 
overflowif>9 with

oraigerubtes 
black bean pearls 
and egg wfvte satin

magrcalty 
the last shnmp 
reappeanng dler every brte

driclOT chow mein 
pan fried timelines 
thread through 
shiitate and china pea 
wea^andtieus 
to our pioneer past 
every glazed noodle 
guarar^ to have 
an Issei on 9ie other end

pakai
bdl pepper and onion 
witness 9te manlage 
of pineapple and pork 
witi vinegar prestding 
honeynxxming

for seven days 
and six nights 

onaromantc 
lazysusan

almond duck^ 
cradled b; lettuce 
spruced HI nuts 
bom from hard times

scraps of duck meat 
pre^beMreen 
heaven and earth 

working peoples' 
salvalion with gravy 
firy fiber

as hard to descnbe 
as the grand canyon's 
beauty I

Phoio courtesy oi Mario G. Reyes

Tony Dovid Osomi, a Hopa Yortsei v^o writes from the 
>^nioe/G>lver area antj-teodi^fouTlh grade of Willon 
Sementory School, rnfsses For Eosi Gife very, very much.

MOUNTAIN CLCCTRIC

POCATELLO'S APPLIANCE CENTER

Large Selection in Stock
3SSE.CBITBI . (208)233tN63

POCATELLO/BIACKFOOT JACL
All Addresses: Pocatello. ID

ABE. Mike * Cathy--------------------------------- 9S4 Patsy Dr 88201
ENDO. Bob 4 MarianM ___________________J39 S Gram 83204
ENDO.tano______________________4340 Tech Farm Rd 8320*

Slnie/*^sy

^uic/v

WATANABE. Harry 4 Yooe----------
AD Addresses: BLAC

ADAMS. Hynim 4 Mlnnk------------
ENDOW, Kazuo 4 Mae----------------
K0NBHlTak4Abce----------------

, MAmiURA. Enh - -------
_SHDCASHK). Jlm4Alko--------------

SHKKAKI, Hero 4 Manha -----------
SHK)SAKl.Mlke4Mlkl-------------
TOMINAGA, Frank 4 Klim----------
TQMINAGA- Jack 4 Betty ^

851S.SIfa,Fbcalelo^ID832Dl 20»23^9U4

ENDO. Rick 4 Brenda .. 
END0.RoQ4 0ak — 
FAYLE, Karol_______

KANOW,Dick4Toshi. 
KAWAKAML r*rkf

Rocky Point Rd 83204
-2171 Cassia 63201 
-2S2S Bune 83201

KAWAKAML Chelsea — 
KAWAMURA, Ike 4 Ulh - 
KE>rr,Paul4Joan. Kent. 
KIHARA, JX .

___l226iascn8320L
-32S N 7th Ave 83201
_____ 381 Hyile 83201

-381 Hyde 83201

TSUKAMOTO.Ma$4N
VAN0RDEN.Ganb4JuUe ~
YAMADAI
YODEN, BUI 4 Mary------- _ ..

Qsewliac In kUbo
CRANINS. Greg 4 Jennifer---------1836 SE 3rd Way. Msldian 83642
ENDO, Barry___________1067 Westerjanl Ave. Idaho Fate 83404
E74DOW, SeUi 4 Masako _________ 2069 E 400 South. Oedo 83323
KAWAMURA. WiD 4 Joanne__________ P.O. Box 189, Hailey 83333
TOMWAGA. Jor 4 Natsuyo________ 475 N 1450 West, Pari 43347
UCAC.YVm>4Waka .

Leso DeU Rd 83202 
1.2 Box 84-0 83202

.MORIMOTO. Didghi 4 Ondy .
MORIMOTQ. Tom 4 Mikie___
(MCAMURA. Paul 4 Sanaye —
OTAJoe4Miyo--------------
PROCTOR. Mane---------------
SATO. George 4 Kin-----------
SATO.Joe4Alvce —...........
S»OZAWA George 4 May .—
SHIQZAWA Kent 4 Nancy__
SUMIDA George 4 Kae -------
VIASAK. Curts-

___1520 N Hayes 83204
_4930CbinDOok 83204
_____746 E Br^ 83201
_____ 107 TUrfb 83201
____ 473 FUtmore 83201
.1605 Mome Vhta 43201
___ Rte 2 Box 175 83202
_____ 756 N!2th 83201

8 YeDowstone 83202

WADA, Albert 4 Chrtsnne - 
YAMAUCHLRay4Marva.-

SHK)ZAWADr.Bnan4Jo>e

_3(B6 Kelty Dr. idrim Fate 83402 
-1385 W Htway 39. Pii«iee 83262 
_______ P.O. Box 615. Grace 83241

124 Regan Ct. Srii Lake gay^TT 4412k

_5321 Whitaker Rd 83202
_____ 1026 Gaboon 83201
________ 381 Hyde 83201

McKinley 83201
0<X7T. ID 83221
_________ .1395 Cooaestoca
_____________S71 South St
___________175 W 100 North
____________ 362 N 200 West
_________ _1311 NW Main St .

____________ JO Box 743
-JOBoxS

Best Wishes
The Cathaq 

Cafe
45 n:w. Main St.‘ 

Blaekfoot, ID 83221

Holiday
Greetings

SHE Hawker, 8andbeiX( 
1

__ 1448 W 100 South
—826 Hlwav 39 West

■tA r f

Season’s Greetings!
•pvtm. Ut, <uU ataii

COURTESY FORD
S.E. Idaho’s #I Price leader

238>I600 I-800-769-5M7

iSOOVeHowstpoe 
Pocatello. ID S320I

J monuments 

^1—-==^
CnON IN S.E. IDAHO

I iThe Only Company
■. That Manufactures tt Guarantees 
1. their Monuments LOCALLY

wiWM. WALIOER CO.
monuments

1609 S. Fifth • Across from City 
Cemeteiy • Pocatello • t3Z-38I8

Final Qualils, 
Strviet,

Cmfimanthip and 
Prices Since 1901

N.W.'Biid'Tlioiiios, 
Blaine & Kim Thomas 

Ted & Susan Win



^>4 0, it’s P.C.’s Holiday Issue 
time again. The theme 

^^^this year is a mouthJul: 
food has played a 

significant role in the develop
ment and continuation of 
Japanese American culture.” Hey, 
that’s food for tl^ou^t. Sounds 
like a term paper. Some intellec
tual in the academic setting can 
submit some serious studies on 
this subject. But Fm sure that our 
new P.C. executive editor also 
had in mind everyday guys like 
me for the articles.

Not meaning to brag, but 1 
wrote an article for the P.C. 
Holiday Issue of 1988 about chi- 
rasbi sushi, therefore, the above 
title. ’The graphic illustration 
with the article was great, but 
pictured the vm>ng type of chi- 
rashi. Do you remember it? You 
don’t! Well, not to worry. Anyway, 
I did get one letter finm a kindly 
reader telling me of a place where 
they serve my kind of chirashi. 
Unfortunately 1 did not get-a 
chance to go there, since it was in 
some remote area in Cabfomia 
and is probably closed by now as 
it seems to happen to my kind of 
chirashi places.

Regardless, it has been over 
ten years, a decade, since my arti
cle — and many things have hap
pened. One of which is, “The 
Yankees won, the Yankees won.” 
Sony, you Padres fans out there 
in San Diego. Ir was a kirei rm 
haki (4-0). Sorry, didn’t mean to 
rub wasabi in your face.

Anyway, let me begin by clari
fying what I mean by chirashi 
sushi. It is not the dish which I 
first had in New York City. I 
ordered a chirashi and the wait
ress plunked down a small wood
en box with various sliced sashi- 

V mi on top of sushi rice. I thought 
S. my Japanese missed something, 
o but like a good Nisei boy, I didn’t 
D question it^d ate it. It was okay, 

but not my kind of chirashi. 
a ’The chirashi Fm into is the 
X original Issei creation brought to 
g the American shores in the early 
^ 20th century by the young coura- 
- geous Issei women. Now I know 
c and you all know that this type of 

chir^hi sushi does not have 
n sashimi on top. Basically it starts 
g with the same flavored sushi rice, 
o' but the difierence begi^ there. 
S For you sushi ihavens out there, 
2 stop me if anywhere along the 
g way you ha^^ien to differ with me. 
(2 Anyway depending on which

rural ken your Issei 
mothers came from, the 

mixed withnee was

detected the differences 
and it was not quite 
acceptable. Hey, don’t get

sm^brtsofpre-flavo^
carrots, age, chicken, 
goto, takenoko, celery and kan- 
pyo. Also green peas. Before serv
ing on individual plates, it was 
garnished with kinishi tamago, 
oborxfebi, shiitake, sliced dry nori

best friends happen to be
Asians.

But did you ever go to a 
bonafide Japanese restaurant 
with a Spanish speaking sushi 
chef? Not too far from where I live

mm

and herd shoga on the side. Hey 
now, doesn’t that make you hun
gry?

It also makes me feel good 
since it was usually served on 
those feel good days, such as part 
of the New Year’s ogochiso, birth
days, wedding.s, festivals, JAA 
and JACL events, etc. But above 
all, there was the human ingredi
ent. The Issei mothers put their 
hearts into it to make the perfect 
chirashi sushi. 'Fhis I will call the 
“Issei chirashi sushi” and here
after indicate it as “ICS.”

This non-pareil ICS has its ori
gin finm the rural farm areas of 
Japan for unlike their rich urban

is a great all around Japanese 
restaurant. One day as 1 was 
enjoying ^ unagi dinner, 1 heard 
fiom the sushi bar Spanish being 
spoken with Japanese thrown in. 
1 thought it was a customer, but it 
turned out to be a hapi coat, 
hachimaki clad. Latino looking 
sushi chef talking to a similarly 
clad Latino.

The next time 1 went, out of 
curiosity, I sat at the sushi bar to 
try some susbi rolled a la Latino. 
My stomach was open for as 1 
said, “Some of my best friends...,” 
okay, okay, you heard that before. 
Anyway it was good, in fact, it 
was great.

'The friendly Japanese propri
etor, sensing the young airman's 
discomfort, gave him a sampler. It 
was the first time he realized 
there was more to rice than just 
beans. Thereafter, he not only 
became a regular customer, but 
family. He marveled at how the 
sushi chefs sbeed sashimi and 
rolled rice. It was so ceremonial.

As his dischau-ge day 
approached, he decided he want
ed to be a sushi chef^At-firsfrthe 
proprietor did not take him seri
ously. However, iqion finally con
vincing him, things began to hap
pen. It was/ft with the Air Force 
blues and into a nondescript hapi 
coat and hachimaki; no longer a 
customer, but an apprentice fam
ily worker No cutting and rolling, 
but plenty of sweeping with a 
broom and other clean up duties. 
It was long hours, but good food. 
Then he was promoted to cooking 
and flavoring the rice. It was a 
slow, progressive training.

As the days went by, unknown 
to the gaijin, another pair of eyes 
were watching him. She was 
“kind of cute” according to 
“Ichiro,” his given Japanese name 
to go with his diflicult to pro
nounce native name of Raul. At 
first he didn’t notice her, since he 
was deep into making good sushi. 
Seeing that she was hanging 
around not doing much, he 
assumed she was just one of the 
worker’s dau^ter.

He was -wrong on the first 
assumption, but right in the sec
ond one for she was one of the 
worker’s too many daughters at 
home on an assigned mission to'

cousms, they did not have the lux- I got to ■ x ■ get married,
ury of sashimi. It was unavailable know this I HG CniraShM FTl intO IS 1116 Fortunately for
in the inakas and there were no 
refrigerators to preserve them. It 
was indeed an expensivegourmet 
item mostly unknown in the 
tanbo’s or the rice fields.

This type of urban chirashi is 
eaten on a weekly basis by the 
yuppy types in one of over 400 
Japanese restaurants in the Big 
Apple. Som^ sushi crazies would 
order an extra bowl of rice to go 
vrith their meal, much to the 
bewilderment of the ndw disap
pearing kimono clad Japanese 
waitres^.

Another interesting

Latino and 
got some 
interesting 
back
ground 
about him. 
It seems he 

shy

original Issei creation 
brought to the American 
shores in the early 20th , 
century by the young 

coarageousissei women.

about sushi in the Big Aj^le is 
that the Koreans and the Chinese 
are into the act. One half of the 
restaurant is for their ethnic fixxi 
and the other half sushi. Fm 
afraid my pnjudicial stomach

eighteen year old finm Puerto 
Rico in the USAF stationed in 
Japan. It was a real culture shock 
for him after being away from 
home for the first time. Having 
been raised on rice and beans, he 
was curioug about what else went 

thing ■ well with rice. Near the base
where the G.I.S hardly ventured, 
he noticed a sushi restaurant. 
Not knowing'what was served, he 
walked back and forth many 
times before getting up the 
courage to go inside.

Ichiro, he 
became her hus
band.

After years of 
hard appren
ticeship, he got 
the papers 
towarde beam

ing a master sushi chef They also 
presented him witii a set (rf* oflfr- 
dal sushi knives. Wth all of this 
and his sushiya roinanced wife, 
he headed for New York, 'nirou^ 
the sushi connection, he got the 
job at my favorite Japanese 
restaurant.

' I asked him about the othe^ 
Latino and with a smile said, 
“Oh, he’s only an apprentice.* 
Ichiro loved his job and now with

SMKANZAKI/|N«a6S



CU^OM DESIGNING 
tri-arts ALLAN H.TOKUNAGA

SUk Screen Printing (S18) 982-4236
7854 Lankcrsblm Blvd.. north HeOTWOod. CA 91608

WONG'S KITCHEN
Authcniic Chinese Food To Go • Dine In"

Hours: 11:30 AM - 9;0() PM Daily 
Friday & Saturday Til 9:30 PM

13209 Osborne Si- Arlcla, CA 91331
(818) 896-2828 (818) 896-6272

SEASON'S
GREETINGS

YOUR OEAUTIFICATtQN CENTtn 
94?3 RE^DA eOULEVAnO 

NORTHRIOGE, CALIFORNU 9t324 
(816} 993-TREE 

FAX (818) 993-6788
Esi. ms

AKUTAGAWA DENTAL STUDIO
SEASON’S GREETINGS

ROUEftT AKUTAGAWA 
(RIR} 340-7IUR

SSZ5 Ton«n«a Cyn BUrl.. 9233 
WoorfUnd 91367

FOR OVER 47 yrs.
Quitural & Recreational Activities

San Fernando Valley 
Japanese American 
Community Center

SAH nKNANDO VAUIT 
lAPANtStAMtfUCAN
COMMUNITY CtKIW 

(818) 899-1989
129S3 BRANFORD ST.. PA(»IMA, CA 01331

'3Jo))()D Wofednys
ROYK.
IMAZU

Weed Contrel
Landscaping

(818) 767-1508

Dr. Cliffon) & Mre. Beverly
OYAMA

Jeffrey, Erin & Bandi
412 San Fernando Mission Rd. 

San Fernando. CA 91340

MEMBER OF
THE NATIONAL ASSOCIATION OF ACCOUNTANTS

KANAME (KEN) INABA
ACCOUNTING & INCOME TAX SERVICES 

(818)886-1066# FAX (818) 886-3066

# 9010 CORBIN AVE , SUITE 8, NORTHRIOGE. CA 91324

SAPPY liOUDAYS 
THE TSUTSUI FAMILY

DR. ARTHUR R MRS. JEAN 
Allan, Reoee k Ryan 

Duane, Dawn. Megan ft 
Myles. Neil. Kelly ft Ocean . 

19222 Clymer St. 
Nortbridge. Calif. 91526

Jfappf tMoLidoifi

Albert S. Isa, 
CPA

YAMASHIRO 
PLUMBING ft HEATING

•REPAIRS 
•WAItn 

HEATERS 
• OrSPOSALS 
•COMPLETE 

DRAIN
SFRVICE

FRED YAMASHIRO 
Granada Hfla, Ca. 91344 

(818) 360-36S5 
CM. (>tt.Uc. No. 293288 
CwIMKt GwtwN BacMow 

Da«toaTOTiar
iervkigSwiFwnvTdoVale

to ,y(ll Ch2G
Japanese ^ 
_ gaROen «

The San’ Fernando Valley is home to an authentic "lapanese Carden," created by 
noted Japanese garden designer, Dr. Koichi Kawana. Docenl-ted tours by 

appointment only. Open strolling some afternoons, please call for information. 
Entry $3, Seniors and children are 52. 

Phone:(818)756-8166.

HOLIDAY CHEERS

James arid 
Dr. Mary Oda
17102 Labrador SI. 

Nortbridge. CA 91325

W OWNEB. SHIG TSOCHIYAMA

West Valley Nursery
HOUSE a GARDEN PLANTS. TREES 
GARDEN SUPPLIES. GARDEN TOOLS

Peace & Joy
Dr. Mark ft Mn. Loreen

Uyehara
and Sarah

15989YameU St. 
Sylmar. CA 91342

L

,/etuon i
19035 VENTURA BLVO 

TARZANA. CALIFORNIA 91356 
(618) 342-2623 JtoUd^ GUeeM,

Wesley T. 
Uyehara, M.D.

1237 E. Main St. 
Alhambra, CA91801 4

$;iKURA
SALON OF BEAUTY
Williom ond Joyce Yomomofo
12914 RiverskJe Of.. SKermon Oofcl, Co 91423

Dr. Bo and Mrs. Ikuyo

SAKAGUCHI

Greetings to All
SAN FERNANDO VALLEY 

JACL CHAPTER
1999 BOARD

President ......................... Tok Yamamoto
Program CdCho’ris.......Pot Kuboto/Alon Tokohoshi
Coordinofing Council Rep..........................
...... ..................Doreen Kowomoto/HoriY Nokodo

jreosuier........................................ ■■■... Toil’
Recording Secretary .:......................
Correspwidlng Secretory................. -Mita l<ush*da

........... -.-'SSKS

...Mo^s^oau.

..... Harriet f
...............   Karl Nobu^;
Nomlnailons Choir..... ................ a.....
Membership................... Morion Shigekuni

Cheer Committee Choir, 
Newsletter Editor

Insurance Choir..............

Crrculoton........,..... .....
Scholarship Choir-...........

KSS«;::::==
Board Meters ....,SocN Dol Ston OWmoto,Wayne 
............. ........................ 5ewaW, Ernie lokemoto

All addressd^n Calrlomia

laa66Foomi6tallM.Sy(nll9l3C
HASHKXA.DrtrenryKaMayS ..............................................
IKUlAJoeiUv ......................7613Eiherave. Northtroly«)Od91(06
ISA. Albettl. Hazel GoJe.lAOiele........................ ........................

M67«2S^"9:,ro2S5i«
K^TOOrj^Mch, 10633S.aMSr,Suil«ey91362

..................................
nsHCA^SrwtaDoree-i :r 

NGHIZAKA 50Ni ft Hornet, Scott. StocY- Steve. Susan

l1250Jeftco Ai.«. GronodoHfe 91344

NOBUVLM.KQt1iSon»o

¥i
....................

vo^iiA^

......J07B4 Tftxne St. Chatsworth 91311
9687 Stonefust Ave, Siodow Hfe 91352
.... 19615 Vntaoe St. Naltvid^e 91324

..............3350 BcwDi Los Angetes 90066

Nikkei Village Ific., is a non
profit venture by thp San 
Fernando Valley Conununity 
Center, providing federally 
subsidized housing. Your 
inquiries are invited. Fur
ther information may be 
obtained by contacting Ms. 
Chico Yoshlda, Manager, 
Nikkei Village Housing Inc., 
9551 Laurel Canyon Blvd., . 
Pacoiiha, CA 91331.
(818) 897-7571.



Season’s Greetings
VENICE-CULVER JACL

GRHNBLATr, Mait & Karen ...J0549 W Pico Btvd. Los Angeles. CA 90064
HINO, AUCE -.......-... ..... 12950 Bonapaite Ave, Los Angdes. CA 90066-
HOSHH AMA. Fred & Irene ........11822 Wagner St. CuKcr ar>-. CA 90230
LNAGAKI, Chns.... ................ 11114 McDonald Si, Culver Oty, CA 90230
KHAGAWA, Frances............1110 Bakeley Dr. M«ina Del Rey. CA 90292
kUMAGAl. SRARON..................... .....................................Gardena
OCHl, aORENa................ ................ ........-.... .......... Los Angdes
SHIMIZU. Hitoshi* Kay......_..„12216 Marshall St. Culver Qty, CA 90230
SHIMOa'CHl, Sam 4 Kuni______12557 Allin St. Los Angdes. a 90066
SHISHINO, Takao & Hden 4521 Commonwealth Clr, Culver Dry . CA 90230
SUOMOTO, Dan & Ann______12141 MarshaU St, SuNer City , CA 90230
W.AKAMAT3U, Mary... ........1116 Berkelf) Dr. Manna Dd Rey. CA 90292
WOOD. Gregory & Akemi............. S362 Janisann. CuNer Oty . CA 90230
Y.AMAKOSHl. Carole........_...2016.Eiichd St #17. Santa Monica. CA 90405
VAHASHTT.A, Jane.......................11869 Weir St, Culver Dry . CA 90230
YLiMORl. Ben & Betty...................11156 Lucerne, Culver City . C A 90230

kj

Lodi 

JACLCHARTERED 1977

(D
•§

Season's Qreetings

TORRANCE KENDO DOJO 
Torrance Cultural Arts Center 

3330 Civic Center Drive 
Torrance, CA 90503 

Tuesdays & Fridays, 7:30 PM

Glen S. Nakano
CEHTIFIED ►UBUC ACCOUNTANT

AACA COOC SiO
tclcamonc sie-4*oo
rAC»<M>LC »l»'470 t

SU'Tt 20*
S92« TOAA4NCC •OULCV4nD 
TOAftAMCC C4ft0S03-462«

Hoppy HolidQi|/
IIUCHIMIk
COMJBiCM. REM. ESTATE

3836 Coaon SkMi. ,>d Roar 
Tononce. CcMomla 90503

1310)316-1176 B
Ro/UcNmo

Happy Holidays!

GEORGE NAKANO
ASSEMBLYMEMBER-ELECT • DISTRICT S3

RONALD T waSSBRMAN

Rokald T. Wassekman
sm>^ a/

CACHtMAOT riMANCIAL CCHTCM 
1(30 CACMSMAW •euLCVAaO. SUITE l< 

TOMKA14CB. CAUPORNlA »OBOI

Hetfsfry
Hc^ictays

Gary S. Kuwahara
Board of Education 

Torrance Unined School District

ViNCEINT H. OKAt»tOTO
ATTORNEY AT LAW

cacMSMAw riMAMCiAi ccntcm

1(30 CACMSMAO aOULCVAao. SwtlC 103 
TORNANCC. CALIFORNIA BOBOI

BEST WISHES FOR. A
picospeRlOus new year

i
KUWAHARA CPA 

22426 Palos Vsrdas Bouiaverd 
Torranoa. CA 90905 

(310)316-1196

Rolling Hills Nursery, Inc.

25633 Crenshaw Blvd , TorrarKe, CA 90505 
(310) 325-8200

^easen 's
Placer County JACL

Since 1928
Celebrating 70 years ...

j

Board of Directors
Thaya Mune Craig 
Linda Dickerson 
Michael Hatashita 

•i-Uroshi Matsuda 
Martha Miyamura 
Jeff Mizukami 
Hisa Mune

Mark Nitta 
David Oseto 

Kiin Sakamoto 
Gordon Takemoto 

Ken Tokutomi 
BOl Tsuji 

Nanev Mune Whiteside
Chester Yamada

SE/tSOMSgKEE^AigS
3KOM

gfiE/in:Ei^c./^s^gcES

aa.cx-
lANET OKUBO LOUISE SAKAMOTO
MTYAKO KADOGAWA BEBE RESCHKE
KEN KISHTYAMA MARY ANN TANAKA
BEA FUJIMOTO MAS KUWAHARA
MARY YASUI HERB FUKUDA
JOYCE OKAZAKI CALL: (310) 835-756S

Happy Holldavs
Matsuda Tkutal Arts

Tommy T. Matsuda, C.D.T. • Undy M. Utoltuda
22720 Ventno Hvd.. Ste I. Woodond Ml CA 91364 

<818)2260455

Best Wishes 

DRS.
DAVID & DONNA 

UYEHARA

Dr Morris a Mrs Susan
NAKAMUFIA

Bran. Troy and Orag 
16608 Bonhuda St 

^torthrU9e. C^. 91326

Q&eason's <;^reelitys

Fukui Mortuary
707 E. Tetrtple Street

Los Angeles, CA 90012
UI3) 626-0441 Fax: (213)617-2781



KANZAKI
(ContiniMd from page 62)
two children he woHted even 
harder. I asked him if he still ate 
rice and beans. He told me ,he 
cooks it at home while his wife 
cooked Japanese fixjd, but not 
sushi. He had regular customers, 
some who spoke Japanese, 
English and even Spanish. He 
was .even working on something 
to be called “Supanishi Hae 
Maid.” If it worked out, Ichiro 
would become one rich' 
“Supanishi” sushi chef.

But all of this has a somewhat 
sad ending. After being out of 
town, I looked forward to some 
sushi. Tb my surprise, the place 
was closed. Being Monday, 1 
assumed it was no longer a seven 
day operation. I went back the 
next day and the da^^ after that, 
etc., until fodng up to the foct 
that the place was permanently 
closed. Hi^ rents close down 
even the most populeu- and 
busiest establishments. Hey, 
Ichiro, if by chance you happen to 
read this article, contact me c/o 
PC.

Well, it seems 1 got kind of side 
tracked from the PC. Theme. 
Anyway, did you know that sushi 
had its origin going'way back

over 120 years ancTthat a yakuza 
had literaDy a “dean hand” in it. 
It aeons that in the early part of 
the Meiji Era, an unknown 
yakuza gambling with cards ai a 
gambling hall got himgry. He did 
not want to leave the game sod 
ordered some nigiri. Not wanting 
to gat his hands sticky, he 
grabbed a sheet rf dry non and 
wrapped it around the nigiri and 
wolfed it down. According to leg
end, this is how sushi b^an snd 
as they say, the rest is sushi his
tory.

But again, getting back to the 
ICS and the theme, I must say 
that I ate ICS in many parts of 
the world, such as Brazil, Mexico, 
Canada, USA, etc., and it tasted 
the same everywhere, just great.

But a sad state of afiairs of cri
sis proportions is doming upon us.
I began to notice it while attend- 
irig Nikkai events. The quality 
and quantity of the ICS is going 
down. The sad equation can be 
expltiined as follows: in an 
invert ratio, as the years go up, 
the Q & .Q of the ICS is going 
down. Is this a generational prob
lem? It went from the Issei to the 
Nisei, who got it together, but 
how goes it with the Sansei? 
What is hapjpening? Is this the 
beginning of the end of our

V_7 ' ■ ■

revered ICS? What will happen 
iny2K?

I warned you all about this in 
my aforementiaied article, ten 
years ago. So, you may say, “What 
does this imin rice farmer’s son 
know?" Well, 111 have you know I 
happen to be a sushi snob. Better 
yet, a cormoisseur. Now that 
sounds real classy.

But let me tell you, the next t«i 
years are criti^ and I am 
reproposing what I previously 
proposed, vdiere as I said, only 
one kindly reader responded. 
Anyway, the proposal is again to 
have an annual International 
Issei Chirashi Sushi Day with a 
wealth of activities. jlTjere can be 
workshops, classS, seminars, 
contests, cook-outs, eatouts, etc. 
Hie intellectuals can present ICS 
papers; poets with haikus in 
praise of the ICS; artists commis
sioned to paint ICS themes. A cob 
tage indukry of T-shirts, posters, 
etc., all on ICS. Tb perpetuate the 
ICS, an endowment fund towards 
the International Institute of 
Issei Chirashi Sushi (IIICS, Inc.) 
leading to a monument in front of 
the niCS Museum. And on what 
day should this important event 
be observed? Of course, the day 
before the Bon Odori. What bet
ter day than this? It will doubly 
honor and please the spirits of

our great Issei on these double 
days. Think and act iqxm ib

Remember, you read it d here 
first. Ail you Ifikka ozgadizatioDB 
and others with *JA” in
the beginning cn; elsendiero, get 
moving. Listen and fiiUaW fl»e 
beat finm the woodoi shamqji 
upon the wooden sodii oke. Hear 
the batde cry, TCS lovera of the 
world unite for the tfseat-crf' its 
endangerment is updh us.” 
Repeat the motto, “For a aei with
out ICS is likened to sushi with
out shoyu and wasabe.”

So, good folks, the challenge 
has been made. Now is the time 

"fi>r all good JAs and people of good 
will to act. By the way, does any
one know of a place 6rhere they 
still serve ICS? If you do, please 
contact me ofo the PC. Oh, and 
about the Holiday Issue theme. I 
hope I managed to get it in. I kind 
of like to think I did. Hope that 
our new PC. executive editor 
thinks so.

Well, let’s hear from you. In the 
meantime, to those w)«nia5e 
read this far, enjoy yoi^CS while 
you still can. Ashinpnakemashite 
omedeto gozaima^ (Happy New 
Yearlto you ail/m

Stanley Kanzaki is a member of 
the JACL New York chapter.
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D»,ll«™ota.8.nlorA<Mwt

Kimber Farms
Carrot Patch Farms

UtnetoYoisuya
£im KmOerty. Scon. Joflrey, SacTk & Kkuye Sevvcwn

Alyson. Paul, Laven & Tyler Nakaua 
Melarw, Oava & Evan Maggvd

PO Box 3354. Turlock. CA 95381
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VENlCEj Calif.—Thanks to ths 
new Cabfornia Sushi Academy, 
the first and so far only state-reg
istered Japanese culinary arts 
institute in the United States, 
more and more people who once 
sat facing the sushi bar are now' 
stepping (behind it, learning the 
tricks of a trade traditionally pre
dominated by Japanese men.

Sitting! just a few blocks fiem 
the Padficl Ocean near a trendy 
beachfinnt shopping district, the , 
Academjl opened its doors to the 
public jpst three and a half 
months in an attempt to tap 
into the - growing popularity of 
sushi within the expanding inter
national mosaic of nouveau and 
fusion cuisine.

“Peopl^ are starting to recog
nize hot^ sushi is very popular 
and how healthy it is,” said presi
dent of the Academy Yuji 
Matsumoto. “Sushi is becoming a 
standard [part of thel menu in 
many restaurants, combined 
with French and Italian fusion 
menu, so if you know about 
Japanese cooking or sushi, then 
you can utilize it to create a n^ 
menu.”

Twenty-three students ranging 
in age, gender, ethnicity 
and background have 
already enrolled in the 

, school, which offers two 
primary courses each 
lasting three months.
The Basic course 
requires 126 hours of 
training in which stu
dents arq^ introduced to 
the fundamentals of 
Japanese food. Besides 
sushi and sashimi, they 
learn to make teriyaki, 
tempura, yakimono, 
sunonwno and nimono.
By the end of the semes
ter they are entitled to 
become assistant sushi 
chefe.

The Professional 
J course is designed for 
2. asp^hng sushi chefe or 
n those interested in more 
0 extensive knowledge in 
N the art of sushi-making.
3 It requires 144 hours and 
S emfjiasizes not only the 
g fundamentals but pre- 

sentation of plates,
5T including decoration, 
c color, balance and spatial

fish, the one-day week
end course is also 
offered. For three hours 
and $65, basic sushi
making techniques are 
taught. But be fore
warned, classes are 
booked full through February 
1999, and enrollment is eiqDected 
to double in the coming semester.

maybe, he joked, hell just infil
trate the world. At the very-least, 
he said, smiling yet completely 
earnest, “Td like to be a pioneer ”

i
^s 1:

he “mainstreaming” of 
sushi coupled with tight
ening immigration laws, 
which forced many sushi 

chefs working in this country 
back to Japan, created a market 
demand that academy iimovators 
Matsumoto, formerly an invest
ment banker, and Frank “Tbshi” 
Sugiura, owner and CEO of 
Hama restaurant, quickly picked 
up on. Due to this “shortage in 
sushi chefe,” said Matsumoto, “we 
decided to educate, to teach here 
locally to support our industry.”

At the kitten’s helm is head 
instructor and culinary prodigy, 
Andy Matsuda, who, at an age 
when most of us aren’t yet legally 
old enough to drink sake, had 
already become a chief chef in 
Japan. His instinctive skill was

chemotherapy for three months 
at the UGLA Medical Center, he 
underwent surgery to remove the 
cancerous growth. That’s why 
I’m sensitive to the health 

[issue],” he stressed. “I 
quit smoking. I quit 
drinking after surgery, 
fm keeping healthy. Good 
eating, take vitamins.” 

Matsuda credits his 
doctors as well as his new 
health-conscious lifestyle 
with saving his life and 
keeping him in remission 
today. It is a lesson which 
he tries to pass on both to 
his students and, hopeful
ly, to his customers. 
“[Because of this experi
ence] I can do something 
for people, using my skiU 
and my knowledge to 
teach pk)ple the impor
tance of eating healthier,” 
he said

Matsuda, who admits 
that his accented 
“En^sh is not as good as 
American people,” teach
es both regular courses as 
well as the one^lay week
end classes alongside 
assistant instructor cum 
translator, Hiillip >5. As 
the only two active

, instructors the Academy
^ location, and restaurmt manage- - evident fiom an early age, .when harri^t now, each puts in about 
re meht. An internship program even at three years old, he b^an 80 hours of woric per week 
2 jawiding job erqierience at a des- maidng miso soup. His parents But Matsuda’s not about' to 
o-ignated restaur^t is available to started in the restaurant busi- stop anytime soon. With plans to 
r those taking tto oou^. ness when he was nine arid it was open a school in New York in the
2 For enthusiasts with not a lot there that he spent time develop- coming year, he hopes to spread 
g of time on their hands but a gen- ing much of that natural ability his teachings in other cities, 

uine curiosily in the ways of raw • After seven years working in' including Chicago and Seattle. Or

major restaurants in 
Japan and traveling to 
parts of Europe,
Matsuda moved to the 
United States ’ and 
began to add to his 
already impressive 

resume, tjver the next few years, 
he worked in Santa Monica’s 
Thkanawa Restaurant and at the 
Long Beach 
Hilton Hotel, 
took night 
classes to 
.improve his 
English and 
computer profi
ciency, and 
eventually 
received his 
green card.

It was four 
years ago that
doctors discovr Chiel instructor and Chet extraordinarre. 
ered a mahg- Andy Matsuda. talks atjout his teaching noted 
nant tumor expenence at the CaWomia Sushi Academy,

near Matsuda’s kidneys. After pie, Mexican, Fdipino, American.” 
undergoing unsuccessful “Different races [participating]

n the Academy's conceptual 
stage, Sugiura, Matsumoto 
and Matsuda realized that 
the school must take a more 

open, less tradition-bound ap
proach in order 
to be successful 
in todays mixed, 
multicultural 
society.

“It’s tremen
dous how many 
phone calls [we 
get], how many 
people are inter
est^. A lot of 
Korean people, 
Chinese, Japa
nese,” Matsuda 

“I teach

Gu^Alxa^aittjdythltePiolesaonalci»«»e.co(xx^^ 
rTX*iiig his shfitp r>^ before handkig IherhoStj.huri^ customeis.

in the school,” Sugiura added, is 
all part, of “expanding Japanese 
food culture.”

One look at the international 
diversity of the Academys first 
ever graduating class shows they 
aren’t exaggerating. After just 
having endured a pre-commence
ment rite of passage — two ardu
ous hours behind the sushi bar at 
neighboring Hama restaurant, 
impressing about 50 fiiends, fam
ily and interested onlookers with 
the fi-uits of their acquired craft 
— Pacific Citizen cau^t up with 
several students whose experi
ences are as diverse as the places 
they come fiem.

Nikki Gilbert, a student in the 
Basic course, is a young multilin
gual Caucasian woman, who 
recently moved back to the States 
after having lived and worked as 
an elementary school English 
teacher in Japan for three years. 
While there, she wanted to learn 
more about Japanese cooking, an 
interest which she had cultivated 
in high school and colhsge, but 
found that cultural barriers such 
as language made it difficult.

“It’s not even like Japanese 
people were against [the idea of 
me becoming a sushi chef],’ 
Gilbert recalled with a laugh. “It’s 
like' they didn’t even know vyheref 
I was coming from. It was almost 
like a man telling someone, Tm 
going to have a baly.’

“But now, [having been to fhi« 
school], Tve gotten a better under
standing of certain dishes,” she 
said, which vrill surely help her as

See SUSHVpage 75
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Salifo*ma CuiiiMa 
1826 Buchanan St. 
San Francisco, 
California 94115 
(415) 292-9027

• Breakfast
• Lunch
• Dinner

i

"Btsl Uduku
from your friends at

Nihonmachi Legal Outreach
1188 FranMia Street, Suite 202 

San Francisco, CA 94109 
4I5/S67-6255

Family violence prevention, wills, trusts, 
immigration, community services for seniors. 

_______ women, youth, families

Season's Grcetines,

Vu Japaiiai AmtrUxat NfiHonal Library 

KARL KAORU MATSUSHITA
OIKECTOR

(1$1$SantrStnH)
P.O. Box SeOSM Sen Frandica, CA 941500598 U.S>. 

TeIxotKXW: (415) i97-5008

» V

PSAMU MACHIDA
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Manager

Japan Gcnicr OfTtcc 1-104 
1675 Post Street

^ San pTancisco. California 94115 
” 4I5-202-0357/FAX4I5-202-0368
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To all our good friends ...

THE HAPPIEST OF HOLIDAYS 

& A PROSPEROUS NEW YEAR
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Fax: 415-777-0258

ARCHITECT

Pier 1 1/2
San Frarosco. CaM. 94111 
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Colma Japanese Cemetery
EstablUhed 1901
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Happy Holiday Season 
Richard N. KlsWmoto
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Happy
Holidays!
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HOME. AUTO 

BUSINESS

T. OKAMOTO & CO.
ALLEN M. OKAMOTO

TAKEO OKAMOTO 
IKUKQ KINOSHITA 
VITA RODRIGUEZ 
JAMES YONASHIRO 
EMIKO YAMAMURA TOM

DIANE T. GOTANOA 
DERRELL W. GEE 

RON KAGEHIRO 
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LISA MA

1832 Buchanan St.. #202 
San Francisco, CA 94115 

(415) 931-6290

Admin (415) 567-S505 
Eo» (415)567-4222

ALLEN M. OKAMOTO
PRESIDENT
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Peace and Good Will to All
From the Physicians of San Frandsco/Bay Area —
Yasuko Fukuda, MD, Pediatridan 3903 Saaamento St
Dean R. Ifirabayashi, MD, Ophthalmologist....291 Geary St, Suite 700
Ryan H«ida, MD, Internist;........................... 2001 Union SL #440
Clyde Ikeda, MD, Plastic & Reconstructive Surgery 1199 Bush sL Suite 640
HIDiam Kiyasu, MD, Pediatridan.........................3905 Sacramento St
RidiardJ. Moore, MD, Internist__________ __3838 CaHfomia St, #416
Rodney Omachi, MD, Nephrology...................... 400 Parnassus Ave, Suite S40
Nfidiael Tcuiumi, DPM, PodiaOTSt....... .... ...........2477 Chestnut St
John L Iknekubo, MD, Internal Medidne. -1674 Post St, Suite 3
Kermeth S. Yamamoto, MD, Oncol(«y, tot Med 2645 Ocean Ave.

From the Dentists of San Frandsco/Bay Area

752-8038
362-3364
776-2774
775-1199
732-8038
387-8800
665-3400
921-1922
931-5182
337-2121

GaiIH.Dufiaia,IX)S.
Rob^FiUii,DDS.
HajhDeHamagacfaiDDS. 
LesHata,DDS.

.291 Geary St, Suite 711
...450SuttffSt,#1512
...3633CalifaniiaSt

James T. Hayasbi, DDS..............
Bruce T. Ifima, DDS, Periodontist.
Diane HffiiBa,I»S________
BtionAHttDDS__________
Cynthia A. Kami, DDS_______
Siiwro Kami, DDS__________

...S277 CoDege Ave, #106, Oakland 

...291 Geary St, Suite 711 
_2305 Van Ness Ave. 
..500^iiice,#203
.3FmharcaderoProma»ade level

Janies Kohayashi, DDS. 
James Kobayashi, DDS.
Robert Kosfaiyama, DDS, Endodontist.. 
Wynn M. Matsunuia, IXIS.

.3633CalifaniiaSt 

..3633CalifcniiaSt 
-318 Diablo RtLDanvIDe 
-450 Suiter SL Suite 1512

'( Craig D. Muliai, DDS, Periodontist.
lawraice a “a#'Nakamura, DDS.
Yosfaio Nalashima, IffiS-.^_______
Gary G. Nomura, IX)S__________
Harry T. Nomura, DDS_________
DonakiaOga.DDS___________
Tats Ogawa, DDS-
Dean Osumi, DDS-------
DamisD.Sfaiiibari,DDS- 
SUgSbinhintDDS.
Jmy a Watanabe, MIS, Orthodontist. 
lliepdare T. Pyemoto, DDS ___

—450 Sutter Su Suite 22(B 
—3030 Geary Bhtl 
—4S0 Sutter St, Suite 2329 
—1622 Post St 
—3400 CaKrooiia SL Suite 302 
—4411 Geary Bivd, Suite 302 
—4411 GeaiyBvd, Suite 302 
—490 Post SLSnite 711 
—180 Morngomety SL Suite 2440 
—1622 Post St 
—1788 Slitter SL Suite 201 
—490 Post SL Suite 711 _

-291 Goi^ St, State 711 
.1622 Past St

9860382
391-6660
751- 1110 

(510)653-7012
9860382
776-5855
752- 5244 
6930888 
751-1110
751- 1110 

(925)820-1221
989-3322
9566050
387-8600
397-4095
567-5200
567-1532
752- 8585 
752-8585 
421-1332 
3984110 
567-5200 
563-2000 
421-1332 
9860382 
563-5800

...iiiid the OptcHnetnsts of San Frandsco/Bay Area
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(4 1 6) 626-9355 
1034 (oisom sHeei. son francisco.co 94103

MICHAEL NOLAN PAINTING
CoDtractor Liceose #614016 

Quality
Commerciai • RegiderUial • Interior * Bxterw

Michael A, Nolan

PhoneTFax: 416-666^17 
Paten 416^86-4956 >

EXCALIBER
, AUTOWORKS 

FOREIQN DOMESTIC

250 Napolean, Unit r
San Eranclsco, CA 94124
1415) 285-1469 or 285-1482 Alan TUkesIdta

Hi<^a Automotive

P.-ul!?;,- ly:.-!,’,ir---------
M ffi.-,i

r; v ; -1 Sf i. n, .,- -m,!,, .,,,
Tel sto-i



Greetings

AKI TRAVEL SERVIQ
DOMESTIC • IKTERNATIONAL TRAVEL

JAPAN CENTER • KINOKUNIYA BLOG.
1730 GEARY BLVD..
SAN PRANaSCO. CA 9411S

Td; (40)567-1114 
Fu: (415)346^9115

Eiteoding Our Good Withes To You !

Friends of Hibakusha 
1832 Buchanan Sired - Suilc 206 
SanFrancitoo CA 94115 
(415) 567-7599

!

DAPHNE FUNERALS
ONE CHURCH STREET 
SAN FRANCISCO, CA *4114 
(415) 62M313

ASHLEY & McMullen
GEARY BLVD. AT 6TH AVE, SAN FRANCISCO, CA *4)11 

(415) 7S1-H403

BEN YOSHIKAWA

»
'f

KINOKUNIYA
BOOKSTORES
o/ AMBOCA CO J.IO

SAN FRANCISCO
1581 Webster St. San Frandsco. CA 94115 
Phone (4151 567-7625 fax (4l51 567-4109

Grant T, Tomioka
Atlomay It Law

1731 Buchanar Street 
SanFrancwco.CAddiiS 
Td. (415)821-9000 

V Fu. (415) 921-0764
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Piesideru

1680 Post Street.Suite C 
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Tcl 415-776-4304 Fu 415-776-4402

Toll Free 1-800-715 5272

Were open everyiioy.
1726 Buchanan St between Post and Sutter 
San Francisco J-town 415-921-0466

DARLEME CHENG MASAMORI
Exclusive Agent

Allctdt* liwurmoc* Compuiy
1792 26«h Avenue
Sen Frerwieco.CA 94122
But (415) 664-6205
FAX (415) 664-3916
CALic. #0653834

/lllstate
WreinpiodhaBik.
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Asia Plumbing, Inc.
RltlOCMTIAl. • COMHINCtAL 
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New World of Taste

mm
... ;=•.... ...... -

»-..4,aldt4llitoMW
San Francisco/Bay Area Nmest Sinclk

n Cuvn/LAA A Can

See you at the
8th National JACL Singles Convention 

Radisson Miyako Hotel 
San Francisco, CA 

September 3,4&5 1999 
Contact Georgeann Maedo 415-753-3340 
http7/beta.homestead.com/a9conventtorVlndex html

By Appoiimnci.1 Only

FUJI SHIATSU

1721 BUCHANAN MALL 
SAN FRANaSCO, CA 94115

Japanese Restaufdnt S. Cocktail

a
/IKASAKK

1723 Bucfuwi MM Sdi FrmiHe. CA »411$ 41$/821-6380

16OS0 Laughlin Road 
Guefnevde. Calitomia 96446 
1-707-669 2263

FRANCES and DALE MORIOKA

776 26lh Ahdnue
San Fruiosco. CaMomiA 94121

Residence (415) 668-3303
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^ LA. Tofu Festival,
I novif an annual Los
I Angeles sumnner event
IJ and biggest draw (next

to the ondo and parade) during 
Nisei Week, is introducing a health
ier diet to Americans, attracting 
institutions to offer free health 
screenings arxf luring youth groups 
(that’s right, those youngsters often 
accused of being apathetic by the 
older generation) back into Little 
Tokyo. In fact, it’s downright bring
ing the community together.

The festival, riow in its third year, 
is put on by the Little Tokyo Service 
Center (LTSC), a social service 
agerrcy that started out 19 years 
a^ with a desk, two chairs and as 
Bill Watanabe modestly describes 
himself as “one inexperienced but 
hopeful executive director."

Today, LTSC has expanded to 
50 staff members, still led by the 
same executive director who keeps 
hope alive.

Although LTSC may be most vis
ible as an organizer of 
the L.A. Tofu Festival, 
the agency, on a daily 
basis, offers bilingual 
social services on immi
gration, welfare,^ physi
cal and mental health 
and interpretation of 
government and other 
documents.

Much of LTSC’s 
behind-the-scene 
efforts are also visible in 
Little Tokyo. One of its 
current projects include 
building a gymnasium, 
another move at bring
ing those elusive youths 
back into Little Tokyo.

In the past, the orga
nization has also spear
headed the renovation 
of the San Pedro Firm 
Building and the construction

‘To./i/ ‘Feast ‘Jest
OrK6(odiof daSaUatUttUTb  ̂Soviet Center staff memiers 

40 Ttstxiwxotts sovby toju dibits 
800 voFuntetrs

60/XXh faa^ caSonSasat ftumans

fl/T ingrtdienis in Uttk Tofyo's !JFACCC pCaza and commtnu stuffing face. 
Jin starters, get a pHateof tofu cezidu (dropped onions, dkntro, Qme juke and 
diced tofu) and ta/mcampur(Indonesian sakd with fried tofii, fermented dvimp 
paste cauipeanut sauce).

9doveonto mSSU on tefu jdiisd J^aSoAs andFAngei •De^fU (roasted tofu rolled in 
spiruudi musfuoom, pine nuts, toppedlOitfi Sliac^S^ sauce).

Jot fantastic seafood, die tofu (fidi, marinated in secret sauce, melts in gour
mouth) is a must trg! ^Iso don't frget topidiup a plate of fresh eelandsmo^ 
salmon on a Sedof so6a and toftL If induied unoards spicie^idtes, try the seafood 
soon (hi Au (spieg tofu casserole zoith ogster, shrimp and Jams).

‘iHen pg out on tofu spaghetti, tofu (asagna, fried tofu with marinatedpor^- 
chops, tofu teppan and stuffed tofu caje.

tihsh eifergthirg down with a cup of chided tofu smoothie or sogmiO^ or halo 
halo (tofu, mango, sweet bean, Igchee, sugared palm and coconut), 

r'' Leave worn for dessert. ‘Ihere's tofu cheesecalcff (strawheny or bluebeng) or coj- 
fee/tofu AazJorois (or as the Japanese FiJcff to sag Aabarva) or just plain tofu ice cream.

Tmalh, throw utensils in the right recgclirg bin arulloof forward to nc>(i gear 's 
LJt ‘Tofu ‘Festival!

By Martha Nakagawa
Assistant Editor

-------- '

siwa. be
housing units; Wl the conversion of 
the abandoned Old Union Church 
into the Union Center for the Arts 
which now houses the East West 
Players theater group. Visual 
Communications and L.A. ArtCore; 
opened the Union Center Cate that 
doubles as a job training center; 
partnered with the Asian Pacific 
Women Center to develop a 

.^longterm shelter for sunrivors of 
“ domestic vk>lerx»; and initiated a 
5 Nikkei inference where more 
^than 40 organizations and hun- 
Sdreds of participants from across 
5t the nation came to discuss the 
° future of the Nikkei community, 
o But back to the L.A. Tofu 
a Festival. (By the way, did we men- 
•< tion all proceeds from the festival 
S go to fund LTSC projects?) 
g In LTSC-fashion, the LA. Tofu 
□ Festival started out as a simple 
% vision back in 1995. Watanabe was 
S part of a three member brahstoim- 
f ing committee that included Juefy 

-” Nishimoto, Batbara Miyamoto and 
5 himself. Watanabe couldn’t 
g remember who exactly uttered the 
70 words Tofu festivaT but once that

idea was tossed out, things started 
rolling.

The concept was then pitched to 
the LTSC board, which, like all 
boards, took to it cautiously. There 
were doubts and misgivings. Arxi 
understandably so. Nothing like this 
had ever been done.

But as it so happened, one of the 
LTSC board members was related 
to Shoan Yamauchi, the founder of 
Hinoichi Tofu and a pioneer in mar
keting the bean curd in America; 
While that board merhber worked 
the corporate angle, LTSC staffers 
did an informal survey among 
Japanese and non-Japanese, Four 
out of five respondents gave posi
tive feedback Even those who dkf- 
n1 eat tofu said they’d be open to 
attending such an event.

Then House Foods, which pro
duces the Hinoichi .product tine, 
agreed to undenrvrite the festival. 
Watanabe noted thi without their 
support, putting on the Tofu Festival 
would have been “extremely diffi
cult or impossible.’

With a corporate sponsor on 
board, things became a bit easier. 
The task of actually coordinating 
the event fell upon LTSC staffers

Ayumi Kawatj and Margaret Endo 
Shimada, the dynamic duo who 
plunged into their new challenge 
with gusto.

Up to that point, Kawata, a social 
service worker by training, admitted 
she’d never attended a food festi
val, much less coordinated one. “It 
was ovenvhelming,’ she said. “I 
wasn't sure where to start, but Bill 
was really supportive.”

As for Endo Shirriada, a former 
LTSC .board member who was 
then taking time off after giving birth , 
to a baby, recalled getting a call 
from Watanabe, who pitched the 
tofu idea and .^ed for her assis
tance.

In'rtially, Endo Shimada agreed to 
help as a Tofu Festival consultanL 
but today, she has expanded her 
services to a full-time staff person, 
overseeing general LTSC fundrais
ing.

One of the tirst things Kawata 
and EnUo Shimada did was pull 
together a Tofu Festival committee

busiest times frx Littie Tokyo mer
chants, it was difficult to generate 
interest. LTSC board members 
even accompanied Kawrata as she 
went door to door soliciting support.

“Vfe basically called everyone,” 
said Kawata. 'We even called the 
places without tofu dishes on the 
slight possibility that they might 
come up with a tofu dish.”

“We had to beg them to partici
pate,” recalled Watanabe.

To make it as easy as possible 
for participating restaurants, LTSC 
offered to cover all expenses, staff 
the booths and serve the dishes. 
“All we asked was the restaurants' 
expertise in cooking,” said 
Watanabe.

In addition to soliciting food 
venues, a hundred other details 
had to be taken care of. This includ
ed everything from renting equip
ment, stuffing brochures into hun
dreds of bagk to rrTakjrigtofu deliv
eries to each pajticipatirsg restau- 
rant. That’s v^re volunteer help 

beCame crucial (This 
Induded a lot of LTSC 
staff's personal time 
too ). Thanks to the more 
than 200 volunteers that 
turned out and the dedi
cated efforts of the entire 
LTSC staff, the August 
1996 inaugural Tofu 
Festival went beyond 
anyone's expectation.

LTSC's initial goal had 
been to sign up ten 
restaurants. They ended 
up with 18. They had 
hoped to attract 3,000 to
5.000 people. They 
ended up dishing out
25.000 servings of tofu 
to an e.stimated 8,000 
people.

Photo courtesy LTSC, “|t was really exciting 
because there was nothing like 
this. It was a new event and every
one pulled together,” recalled Endo 
Shimada. “Nobody anticipated it to 
be as successful as it turned out to 
be. The turnout was overwhelm
ing.”

As an added bonus, LTSC was 
able to raise more money from this 
event than from their usual ■ 
fundraising awards' dinner. That 
clinched it. The Tofu Festival 
became tradition in the makrtg.

For Endo Shimada, that first 
year was rViagical. She tec’lod 
eating a Tofutti- ice cteatry and 
lounging under a canopy with 
board members and staff after the 
event was over.

The feeling was ‘Gee, we did it 
and the people had a good time,” 
recalled Endo Shimada. That was 
one thir^ we focused on. Everyone 
— the participants, the restaurants, 
the entertainers — had to have a 
good time ... That was part of the 
magic, and the success of the Tofu

and come up with a list of potential ■ Festival. It warlike a Forrest Guto)

the tet were local Utile Tokyo eater- expectations” 
ies. But since the Tofu Festival took
place during Nisei Week one of flie See TOFU/page 7S
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Tofu and natto are aiding Asian 
American survivors of domestic 
violence.

Well, the food items aren’t 
physically helping them out, but 
proceeds from a tofu/natto cook
book are going towards a LTSC- 
sponsored domestic violence pre
vention program (which falls 
under LTSC’s Nikkei Family 
Counseling Program and 
Emergency Caregivers Program). 
Since the. cookbook’s creation 
three years ago. more than 
SI SO.000 has been raised for this
program.

The idea for a cookbook came 
with the decision to hold a tofu 
festival. “We wanted to use this 
(tofu festival) opportunity to 
raise money for a project that 
wasn't normally funded.” said 
LTSC staff .member Alice 
Ishigame-Tao.

So the cookbook, the brainchild 
of Ishigame-Tao and fellow LTSC 
staffer Yasuko Sakamoto, would 
become an integral fundraising 
ingredient in the tofu festival. 
That was in 1995.

From January 1996, Sakamoto. 
Ishigame-Tao and other LTSC staff 
members started experimenting 
with various tofv recipes. Most of 
the work and cooking was done 
on staffs' own personal time, and 
expenses paid out of staffs' own

poMOftal-pocket, .But six'months 
later and hundreds of taste-tests 
later, the first edition was born.

The first edition came out in 
English and Japanese, with a 1.800 
print run. Now in its third edition, 
the book has expanded from 
exclusively tofu 
to include natto 
recipes. House 
Foods which 
makes the
Hinoichi product 
line helped in 
the projects.

What is strik
ing when talk
ing to Sakamoto 
and Ishigame- 
Tao is how much 
they credit the 
LTSC staff.

“There was a 
lor of support 
from staff, and 
many con
tributed recipes,” said Ishigame- 
Tao. “This book really belongs to 
all the staff. They have owner
ship in It"

Sakamoto voiced a similar sen
timent. "We couldn't have done it 
without the staff taste testing and 
giving suggestions on improve
ments and giving their honest 
opinions.”

But it should be noted that of

the too some.recipes in the book, 
more ihan 50'jTerctni came /ram 
Sakamoto, an avid kitchen con- 
cotHer who likened cooking to 
meditation. “Cooking relieve's 
stress for me." laughed Sakamoto. 
Most of the tofu recipes came nat

urally for
Sakamoto since 
she'd been 
exploring vari
ous dishes since 
1993. “With age. 
I started think
ing about '••my 
health and the 
foods I eat." said 
Sakamoto "rve 
read that tofu 
had a lot of cal
cium and was a 
cancer preven
tative so I've 
been trying out 
different tofu 
recipes.”

But easy as it may sound, 
Sakamoto devotes at least six 
months out of each year to com
ing up with new recipes for 
every cookbook edition. What she 
usually does is think up a recipe, 
whip it out in the early morning 
hours and bring it to work for the 
staff to taste-test. From there, she 
would receive comments on 
whether the dish was perfect or

needed changes.
While working on the third 

edition. Sakamoto ~had a -sudden 
revelation: why not substitute
tofu into non-Asian d4shes and 
add naTto recipes.

“Los Angeles is so multicultural 
that I wanted to se^ if we could 
come up with recipes that might 
appeal to Latinos, Whites, and 
other ethnic groups,” said 
Sakamoto, who favors Mexican 
food. “I thought that might make 
the recipe book more appealing to 
a wider audience"

What Sakamoto discovered was 
that natto went well withjalapeho 
and cilantro One of her favorite 
inventions is mixing mochi with 
natto and jalapeho. Not only did 
this give mochi a kick, bui mochi. 
minus the soy sauce, equaled less 
sodium intake.

When Sakamoto's Latino taste- 
testing friends gave her the 
thumbs up. ^he got the confi
dence to bring the djilits—to the 
LTSC staff for Mnal approval. 
Since then. SajTamoto has wit
nessed man>^people who had 
never eattn tofu give the while 
block a itiy. One of the more popu
lar recipes turned out to be tofu 
carnitas-

For next year, both Sakamoto 
and Ishigame-Tao arc trying to 
come up with something new. ■

PC Staff Picks from LTSC’s ‘Four Seasons of Tofu’ Third Edition Cookbook
Tofii Ffcnch Toast
I pkg (14 OZ-) Hinoichi Firm Terfu 
1 teaspoon soy sau<£
8 slices whole grain bread
Maple syrup or your favorite sweet copping

Puree tohi and soy sauce in blender until 
smooth and creamy (add water if necessarx loget 
this consistency). Pour into mixing bowl Heat skil- 
lei ftHh a small amount of oil. Dip bread, one slice 
ai a time, in tofu mature, coating each side wth 
lofu Placexm hot skillet and pan fn until golden 
broft-n on both sides. Serxe hoc wiili maple strup 
Dr other sweet tow>tng Makes 8 French toasts.

- Harry Honda’s Choice

V^^etaiian Terfu Soup
1/2 pkg {7 02.) Hinoichi Firm Tofu, drained 

and crumbled
I medium onion, sliced thin 
1 cup sliced mushrooms 
1-1/2 cups chopped nappa cilibage
1 clove garlic, minced
2 cups cooked rice 
1-1/2 cups com kernels'
3 tablesppons so>' sauce 
1 teasp^n chili ponder
4 tablespoons sesame oil 
4 tablespoons miso 
8 cups water

In a small bowl, combine crumbled tofu, garlic 
and soy siwx. and marinate for 15 minutes. In a 
large stock pot, saute onion and mushrooms until 
onion is translucent. Add cabbage and chili pow
der, continuing to cciok until cabbage wilts. Add 
com, rice and water, bring to a boil and simmer 
10-12 minutes until vegetables ate tender.

fo small hying phn, stir fry tofu rnixtute until 
sli^tly brown. Add ipfri to soup and blend in 
miso. Bring back to boil and serve hot Makes 4-^ 
servings.

Margot Brunswick's Choice

- Tofu Carrot Salad
1/2 pkg (7 02.) Hinoichi Tofrj, drained 
4 cups shredded anois 
1/4 cup dried cranbemes 
1 can (6 02.) crushed pineapple, drained 
3 tablespoons fresh lemon juice

Blend tofu with lemon |uice unul oeamy Ma 
in a large bowl shredded carrots, cranbemes and 
pineapples Add lofu lemon mix and combine 
Chill .40 minutes before semng Makes 6-8 serv-

— Menc Kara s Choice

Tofii Woo tons
1 pkg (14 02 ) Hmcwchi Terfu, d 

cheesecloth for rwn hours 
1 pkg (8 02.) cream cheese 
1/2 cup Jalaperu) peppers, seeded & chopped 
1 package wonton wrappers 
v^etable oil

Soften cream cheese in microwave for 1-2 min
utes on h^h. Combine tofu, cream cheese and 
peppers into bowl and mix well. Place about 1 tsp 
of mix into center of womon wrapper. Brush 
edges of wrapper with warm water and fold over, 
being sure lo remove an>' air. Deep fry’ wontons in 
hoc oil until golden and drain on paper lowelt 
Sene warm. Makes about 50 wontons.

Vtonorfom: chopped water chestnuts adds 
crunch. If jalapenos are too spicy, green chiles 
nuy be sifostiiuted.

- Brian Tanaka s Choice

Fried Tofii With Oyrter 
1 pkg (14 02.) Hinoichi Him Tofu, parboiled, 

drained wen and cut into 12 pieces 
12 fresh oysters, washed and-drained 
1/2 cup fiour, seasoned with salt »vl pepper 
legg.beaien 
l/Zcuppariko

vegetable oil for deep frying 
Sauce:
1/2 cup soy sauce
1 tablespoon grated fresh ^nger root
2 green onions, chopped

Dry both tofu and oysters with paper towel 
Make a cut in middle of each tofu piece large 
enough to fii an oyster, and slip oyster in Insen a 
toothpick to keep oyster and tofu together. 
Dredge each piece inio flour, egg and finally 
panko. Deep fry unul golden Garnish with lemon 
slices and waieroess. Serve hot with sauce Slakes 
12 pieces.
- Eva Ting's Choice 
Fried Tofii Cnrry
1 pkg (14 02.) Hinoichi Tofu, drained and 

sliced into 6 pieces 
1/2 cup flour 
legg, beaten
1 cup panko (bread aumbs| 
oil for frying 
Cirm’^ucer
1 large potato, peeled and cut into small cubes 
1 large carrot, peeled and cut into smaB cubes 
1 large brown-onion, chopped
1 small apple, gratej^^
3 garlic doves, minced
2 bay leaves
1 package curry base
2 ctflK vegetable stock
4 cups water 
salt arxi pepper to taste

apple, mixing wdl Cook until curry base dissoivts 
and mature is bubbling Befrxe serving, place terfu 
cutlets on individuai plates with rice and pour 
sauce over cutlets and nee Makes 6-8 servings

— Tracy Uba s Chace

Biked Trdit Cbccsccike
2 packages (28 02) Hirxjichi Firm Tofo. 

drained, mashed arxl measured to 4-1/2 cups
1/4 cup pineapple juice concentrate
1,2 cup oil
1/2 teaspoon lemtxi juice
1 tablespoon coriander
3 tablespoons pure vanilla
1/2 teaspoon sea salt
1,^ cup water
2/3 cup pure maple syrup
10' prepared granola or graham cracker crust

Pre-heat oven to 350 degrees Blend tofii on 
high until smooth and add remainder of ingredi
ents enst and Uend well. Pour over pre
pared oust and bake frx 25-30 minures. Remove 
from oven and cool. Top with your choice, chill 

* and serve. Makes 8-10 servings.
— (Caroline Aoyligis Choice

Jalapeno Mochi ’
10 pieos of mochi
2 pkgs (3-6 02.) natto, finely chopped 
1 tablespoon chof^ falapeno pepper 
1 teaspoon ciiopped cilantro

Directions: Coat each tofu sbee, first with flour, 
then egg ariTpankb. In pot, deep fry in oil each 
tofu piere until golden. Place tofu cudets on paper 
towels to ^sorb oil and set aside. Saute garlic in 
oil until goidea> Add carrots, potato and cook for 
10 mm. Add onion and cook for 10 min Add 
water, vegetable stock, bay leaves, sak and pepper,' 

' ^ cook for another 10 min. Add cuny base and

Mix natto and jalapeno. Roast modii until soft 
and serve wuH mixed nattoond cilaniro.

Cbalienge. Mix natto, jalapeno and cilantro, 
and set aside. Serften mochi in microwave so dyat it 
can be stretched (1 minute on hl^). Put mixed 

' ingeedients in mochi center and fold over mochi 
so nano mix is inside mochi. Pre-heat skillet and .
pan fry modii on both sides undi golden brown 
Serve hot Mfo soy sauen Makes 10 nrochl i 

— Martha Nakagawa’s Choice ^
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Season's greetings

Wall’s Flower 
Shop, Xnc.

5862 W. Higgins 
Chicago, IL 60630 

773-286-5500

Marie NUhijIma 
Kuehlhorn 
and Family

KAREN DAMATO

Omiyage, Ltd.
812 West Webster Avenue. Qiczgo. IL 60614 

(773)477-1428

Best V\Ashes

Ron Am> JoYcz 
YOSHUNO
1810 Gigi Une 

Darien, IL 60561

Season's Greetings
nvo rioiltawa 

Havashi
720 Wellington Ave.

Elk Grove Village. IL 60007 
1-847.690-0273

^e.ascns ^reelings

Cooperative Investors
CHICAGO, IIUNOIS

Maonu Asai 
Karl Darr, Jr. 
Jonathan Fujiu 
Makolo Fukuda 
RKhard HBtawa 
Frank Hiratsuka, Jr 

«Kar Honta 
Harriet ho

Dr An red Kawamura 
James A. Kurotsuchi 
Dr Roy Kurotsuchi 

Hiro Mayeda 
George Nantoku 

Maudre Noma 
Marlyn Nishimura 

Hana Okamoto

PHONE- (773) 202-1733
Sam I. Vyeda

5P6CIALIST 
UNOSC

Dr Frar4( Sakamoto 
Edward Sasata 
Masaio Sasaki 

Satoru Takemotc 
Sahoru Tanaka 

Kenji Tanr 
Ben Terusaki 

Midon Yamamoto

(773) 202-1788

CEHTIREO ev ILUNOIS DEPT OF PUBLIC HEALTH

Keihotsu
INSURAMCC scnvicc COnPORATKDN

/
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Omar Kaihatsu

Office; (647) 9SS-3112 
Fax; (847) 985-5453 

Mobile; (847) 772-3U2 
Residervee; (847) 255-0127

FRANK'S
JEWELRY

FRANK AND IRENE 
NODA

2804 N. Clark Sl. 
Chicago. IL 60657 

(773) 348-6268

Beel VTishes. .

Mickey
Cleaners
3413N. Clark St. 

Chicago, IL 60657

Natural Selection
2260 N. Lincoln Ave. Chicago, IL 60614

Phone; «::.3) 327-8886

'Si‘k‘Ctf‘d 0'rl^ for Sficrtiw Pi-opk-'
lO"* discount with this ad

KAREN tSHIBASHI FLORENCE ISHIBA5HI

'~!n Me^yiori/ o' 
¥ari^ Hitnoto

UNIVERSAL PEN 
HOSPITAL

Room 1106. S S’ Wabash .Av« 
Chicago. IL 60602 

1312) 532-Sj'i

Sam Himoto

Hapfty Holidays 
lAKEVIEW 

FUSERAL HOME

liSS W. Bebnonl 
Chicago, IL 60657 
U. Hasumoto, FD

773-5V4300 
FAX m-472-2717

Happy Holidays!

Joy Yamasaki , 
Oscar Linares 8^ 
Nicolas Linares

Season’s Gieetings

Chicago Chapter 
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^est QAJtslies

‘9^/iom ©u)i ‘tyamifies To ^ouds

Board Officers
President - L.D. Schectman 

1st VP - David Igasaki 
VP/Membership - Cynthia Sakoda Acott 

Treasurer - Lynn Oda 
Secretary - Donna Ogura 

Director ■ Linda Panko 
Director - Hirao “Smoky" Sakurada 

Director - Shig Wakamatsu 
Director - Yoshio Yamamoto 

Director - Mike Yasutake

Smson's Creftincs

Midwest Buddhist Temple
enomonee Street 

icago, IL 60614 
312-943-7801

♦ ♦ *
CHICAGO JACL

All Addresses in Chicago, n. unless otherwise noted

OftfMnlBrokar 
Hvtiofd Lit»<aen«il Ag«K

733 Unwlck SI Suite One-D 
Schountxfg. <160193

Pod once Bos 1232 Schaumburg. IL 60166-1232

Season’s Greetings

Chicago JACX Federal
Credit Lnion

5414 N. Clark St 
(^cago, n. 60640 

(773) 728-7171

Seasons Greetir^s

Henry & Gladys 
FUjlURA

Oak Lawn, Illinois 
60153-2072

CHIYE
TOMIHIRO

2100 Lincoln Hark West 
CliK.i);.!, 1L00014-404K

Memortj of 
Mar^ Hinnoto

UNIVERSAL PEN 
HOSPITAL

RoomI106. SN.Wabuh Avr. 
Chicago. IL 60602 

(312) 332-5373

' Sam Himoto

g»retihgs
ShIg and Toshi 

wakamatsu
2136 N Cogui^weallh 

Chicago. IP606I4

•HeUdatfS

BARRY-REGENT
QUALITY ^ CLEANERS 

SASAKI FAMILY
Plant on Premises* All Services • Prompt Quality Woii<

3000 Broadway, Chicago, Illinois 60657 
Phone:(773)348-5510

RIjrVOSH”George Jjie.'lCai'

=ir‘"E
-

::=~S
..................3734 S Clifton A%t 60613

-- 5041 NSpnngtieid*2N 60625 
- J30 W Diverse, PUy 42508 60657

IWAT5UU. FumiVo ..„.Wagner Health Cemer, 820 rosier, Evamlon 60201 
bra 4 Tom................................... ,.J230W Newpon 60657

UB.', JuJu S Amy Cross..............................1330 W Thoradaie Aw 60660
LiSK. Phyllis...

ii^E
OOAtA,, .....................
OaHADonni

SUODA

...5401 SHytkPaitBlvd#304 60615
............ 1334 WRosedale AW 60660

-........ 35 Julie Dr, Glenview 60025
-............. _..l928 WBefwyn 60640
..........3522 C Pine Grove Ave 60657
.........—1337 W Norwood 60660
.......... 1024 WDiverseyPkwy 60614
................I322 W Vgyle Avt 60640

175 E Delaware PI 60611
---------Cray Lake 60030

-Mundeiein 60060

TAKESHITA Esther M....
takiisacawa .^ko
TWIGIXHI, Frank.......
TA.N0L1Z Toshi ........
TOMTTA Alko .
T0MIYAM.A. Tak & Tommi
TSL’SAKJ. Voshiye ______
UCHh’AMA. Alice_______
V.AHAMOTO. Abce..

.205 W5raer,Ariii^™He^,|^5

E=~:i
..........121 60614

V^AMOTO, Ruth 
VOSHIOkA. Pauline .. :KH?Iie,Sdd^l.™c‘;^^5

Polihay ®recftng8 . 
Chicago ncoi hoRixons

THE NIKKEI SINGLES Of GREATE'R CHICAGO
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SEASON S GREETINGS
SUN GARDEN FLORISTS

914 Chicago Ave»Evanston. IL 60602 
Ron Lopez (B47) 32^6460

Happy Holidays
Kaz & Grace 

Horita
423 Wyndemere Cif. 
Wheaton, IL 601 B7

Mr. & Mrs. 
Thomas S, Teraji

SEASON'S .GREETINGS TO ALL 
HIRAO "SMOKY" SAKURADA 

1650 W. Roscoe St. Apt. 205 
Chicago, IL 60657-1247 

773/929-8651

Japa«».
Cutsme

Season's Greeuigs

J-OKYO MARINA

'■ J Seafood 
Sushi
Tempura Bar

5058-60 N Clark St 
Chicago. IL 60640 

(773) 878-2900

Season's Greetings

Patricia and 
George Suzuki

Lary & Mitzi 
Schectman

Chicago, Illinois

Harry T. Ichiyasu 
and Associates

'•3223 W. Devon Avenue 
ChicaRO, IL 60659
UOI.Il}A\ t.KU:nNt.\

Roy and Alice 
ESAKI 

and Family

mi tCfettUmft
NORTHSIDE REALTY CO.

—For an your real estate needs—
1041 Granville. Chjcaiio, IL 60660 • 274-4211

HARRY K. MAYEOA 
Brokef/Chicago

CARL KITA Real Estate
3248 NiMth aork Street Chicago, IL 60657 

Phone: 327-1132
MEMBER: CWtogo Association ot Redtcxs

ALVIN’S
alrh Urpuir Servir*-

4317 S. Cottage Grove 
Chicago, IL 60653 

Mr & Mrs. J^ack Kabumolo

Mr. As Mrs.
HmO MAYEDA

1400 NonreU Lone 
Scbaumbwg. U. 60193

‘^fwatfsa ytora[‘Ejvent‘'
Rosa A. Yamada 

64 East Monroe St. Phone: (312) 759-0607
Chicago. IL 60603 FAX: (312) 759-0629

HOUDAY
GREETINGS

Tsune
Nakagawa

Chicago

Best Wishes

Ross & Elizabeth 
Harano

1 T49 W. Winnemac 
Chicago. IL 60640

Season’s Greetinj^s
Port Yuzawa-Rubin, Jack Rubin 

SelhStEmiko
615 Lake Avenue 

Wilmette. IL 60091 
New York & Amache. Colorado

HMay GKeerm^
The Rev. 

Seiichi Michael

Yasutake
SEASON S GREETINGS

Roseco Auto Rebuilders
7410 S. Stony Island Ave., Chicago, IL 60649

Willy Sasaki - James Sasaki

Seuon'f Greoingi

Dr. & Mrs. Kokl 
Kumamoto
8220 N.OsceoU 

Niles, IL 60714-2522

Japanese Mutual Aid Society of Chicago
Hiro Mayeda, (847) 524-4737
President
Yulaka Kanemoto, (773) 769-2226
V.P & Executive Secretary 
George Izui, (773) 271 -6360
V.P. & Executive Seaetary

1740 W. BAU40RAL, CHICAGO. IL 60640

BEST WISHES

ou^ni
3349-N. Pratt Ave. 

Lincolnwood, IL 60645

MICHAEL TAIN

fc-vc^ro
JAPANESE RESTAURAirr 

SUSEfl
2534 N Uncoln Ave 
Clikago, IL 60614 

(773) 477-27SB 
Frcr Parking in Rear 
«0f9D4y

Yosbio E. Yamamoto 
t Associates

Structonl Enfiseer
65fi S PARK TERRACE 
CHICAGO, t 60&D6 

312/939-5632

Season s Oreetings 
CaroC & 'BiU yoshiiu) 

1924 'H'. JamidlAvemu 
Chiaigo, !L 60626

Season's I
Janice T.1

Intenof 1
Chjcaejx'fL 60610

Mari 4 Sono Alaree

Taki
923 W. Margate Terrace 

Apt.-1W 
Chicago, IL 60640

Akematliite Oneilele 
Ha|)|iy Kew Veer

Nanswo St Waujux 
AMenwys at Laae

475J N. Broadway 
Suite 732 

Chicago, n. 60640

Ashland-Addison 
Florists Co.

UcMcr FbnaTrMtemrMOckwy

3613 North Ashland Avenue 
Chicago. IL60613 

(312) 432-1800

JAMES4 CYNTHIA 
SAKOOA/fcaiTORO Acon

CHKAGOe UHOIS

^ FLMIST CO

1746W.Abdi$ooSt. Chicooo.L 60613 
Phjrw; 312-432-1600 Foe 312-432-9813

MONTROSE CEMETERY & 
CREMATORIUM 

5400 North Pulaski Rd. ^
Chicago, IL 60630-1706 

1-773-478-5400

Serving the Japanese Community Since 1902 
Cremalions-Earthen Inlemmenis-Gianile Markers 

Cremation Ums-Inscripiions

PLEASE
' l OR SAKE HOUDAYS & Q£AN ENVIRONKffiNT 

MAINTAIN YOUR HEATING EQUIPMENT

MIKE’S REFRIGERATION SERVICE 
CHICAGO. IL 60618

(773) 348-6793

©

Reason's ftreetings
NOBORU & PAT

HONDA
7201 N. Uncoln. No. 316 
Uncolnwood. IL 60646

YAMADA & ASSOCIATES, RC
CERTIFIED PUBLIC ACCOUNTANTS

Richard M. Yamada,.C.P.A.

1800 Sherman Avenue • Suite 504 
Evaniton. niinois 60201-3789

847-492.3150 
Fax 847.492.3151 
yanudaGy-a-com

(7/u!Gtirin3
oftk'

oeoM
cMlnoxu tSaLio

' 'lHCO«FOaATEI>
60 N. MidutMAveaDe S«itt42l aiote. IK. fitti I (3I2IM2-4S66 

RNE ORIENTAL ANTIQUES

peaie on ^oith

_ HAPPYNEWYEAR ^

tCljc PuiJbljisft temple 

of Clbicaso
1151 W Leland Avenue, Chicago, Illinois 60640 

(773) 334-4661

Japanese American Service Committee
Leading Asian Social Service Agency Since 1946 
Adult Day Ore • Health Sefvijft^ Hiinemakef Sef«c« 

Counseling • Nutriiiun Program • Cultural Clashes 
BOARD PRESIDENT: Sarsdra Yamale 

EXECUTIVE DIRECTOR: jean M. Fujiu

4427 N. Clark St-. Chicago. IL 60640 (773) 275-7212/13

Happy HoUdays 
and-Best Wishes 
for the New Year
Hie laid and 

Muiakauni Faunily

untied btndary service, Inc.
IU5 VEST (>M0a AVENUE • (»CAC0. UlINOCS tt4l2 

' (rrjiMjawo

bruce t. kosoka
riaaoito

In Memory of
THOMAS
mAsuda

Chicago

Masuda, Funai, EHeit, a MNchei, Lid.
One East Waefcar Dr. 83200, Chicago, L 60601

Season's g»eetihgs

KUBOSE DHARNA LEGACY
Univtrud uachinp fin oKrydny living

8334 H^diag Awnae. Stolon IL 60076 
TeM847) 677-8211 a Ftt (847) 677-8055 

www.bc^^MidawBdics

uT /tm



HOLIDAY CRBBTINC5
from

SOUTHWESTERN OHIO

JACL
CINCINNATI

CHAPTER
BOARD S^JVIEMBERS

Ilftnhv HoUff/tys

Kay & Tomoe 
SUNAHARA 

I137W. North Shore 
Chicago, IL 60626

^taionl ^fttUKQt

‘Dd. and c^Uds. 
“ISoij 'D’eshimo
7201 N. Lincoln Ave, 

Lincolnwood. IL 60646

- BEST WISHES
PERRY AND CARa, 

BEVW i KALYN 
MYAKE

PHONE: 1773) 202-1733 (773) 202 17B8
Sam I. Uyeda

SPECIAUST
CEPTIFIEO SV ILUNOS DEPT OF PUBLIC HEALTH

LICENSED HEARING 
AID DISPENSER

Holiday Best Wishes
SUNSHINE CAFE

hAg) N. CLARK STRffT. CHCAGO. 160(i« 
TEL(773)3M-62i4

iONI I JOHNNY ISHIOA

rcLcraoNc sss-oi io
I GERALD R. SHIMOURA. O.D.S. 
I GeMC»AL OeKTIBTIIT ,

3290S W. 12 MILE RO. STE. 340 
OUAKERTOWN MED. ARTS BLDG. 

FARMINGTON HILLS. Ml 4«334

t^e.rry Cfiristmas 
front tfit.

DETROIT CHAPTER

and
yi 'Xappy "year

Season’s Greetings
SAINT LOUIS JACL

All addresses: St. Louis, MO. except as Doled.
D11H.AM, Dr Da%id & Madonna .........2404 Hcmtage Hill Lane i. i: U
DlTtKAM, Lee4 kum . .. .............6950Kingsbun Bhd->3i51
BLA. Dr Henn-4 Lu(^ .........................S465 Chippev»a 63109
ETO, Jean..... 900 S Hanlej Bl\d, Hanle> Towers 3D, Clayion, MO 6310S
RWA.DrMillon4VL.guuj
KA»A.DrJOta4NlUli ......
HASEGAWA,C«.ge

SS'K:
----------------- ----- -----77S4 a Pine Estates, Edwardsville. IL 62025

WlfKAL Joe —...—.............-...... .........7410 Trenton Ave 63130

=isii 

,=i
rrOGAWA. Frank 4 Hann 
nXHCli Kenjo4Toshi .

___ 1235 Bluestooe Terr 63119
-254 Ries Rd. Balwin. MO 63011

rrokl). Dr. Kendall 4 Knstin

MSHl. Dr Tosiuo4Mueko ..

:-,61m 6^24iss’.'iS.Ksss;
PR.ATT. .Andrew- 4 Sherr>- (Slumamotol

YOKOTA. Joe 4 Inna „ .. 434 Coacbway La Hazelwood, MO 63042

DETROIT JACL
-All Post Offices in Michigan (MD

r:j13. yjv 20002 Ronsdaie Dr, Beverly Hill 48025
R J10LA.Mar> 184B Lakesifw Blvd. Oxford 4837]
HIG ASHI. Roben4Sall\

32252 Concord Dr <15E. Madison Heights 48071 
HlGvO Rav 9310 San Jose. Redford 48239
rTA.KD. Shigeharu .1417 Boyd. Troy 4808.3
kAVllDOt. Man '3'’ Circle #104, Westland 48185
ki'RIH.AHA. Gilbert i Mildred 11636 Wmthrop. Derroit 48227
klTs aHARA Frank 4 Agnes 42554 Beverly Way, Clinton Twp 48044 
MEDlTv, Rick 4 Baine and Family

29781 White Dr. Farmington Hills 48331 
MD AO, Walter 22401 Glendale. Derroit 48223
SAG.A.kO. Alice n89l Deerhurst Dr, W'esiUnd 48185
,o!)A. Roy 4 Dons 17430 Wayne Rd. Uvoma 48152
SA.SAkl. Dr loseph & I'amela

4i2ttFresno Lane. Ann Arbor 48108 1240 
s( HUEF Donald & Manhn Fifth Ave .Apt B6. Okeroos 48864
SH.A) Bill,\alene>oshimura i 587 S Congress #36. Vpsilann 48197 
SHIMOKlKHi NoDu&Anna 3120Praine. Roval Oak 480. 1
SHIMOIHA. lamev Pennv Michael. Roby. Bizabeth

475 Sedgefield. Bloomfield Hills 48304 
SHIMOIHA, Toshj :4*'3 Mulberry Dr, Southfield 48034
SHMAkl Sam, Dianne. Joaruie • 4122 Caboi. Detroil 48120-2073
Sl'N.AMOTO. lsao4Hifumi ’ 5191 Lumiey. Detroit 48210-2154
TAkAHASHl. kyo4Man 
TAKEMOTO. Elko 
W.aTANABL frank 4 Margarei

30660 Pierce. Southfield 48076 
120 Cedarhurst. Detroit 48203 
30120 Lyndon. Lvonia48l54

VA.SIAZ.AK1. Scon, Barbara. Gordoa Mark, Jennifer
45924 Cainsborourh. Canton 48187

rCHAPTER JACL
6681 Ridge Rd, Panna, OH 44129 

309' A-shwood Rd. Cleveland. OH 44120 
309' vshHood Rd. Clevtlaod. OH 44120 

871 Under Rd. Mayfiekl Village, OH 44143 
1248 w Miner Rd. Mayfield His, OH 44124 

13791 Hale Rd. Oberlin, OH 44129 
32 Ridge Rd Succasunna. NJ 07876 

3I4U1 Fairway BKd WiUowick. OH 44095 
198 S Green Rd South Eudid OH 44121 

1099 Birch Ln. Cleveland OH 44109

CLEVE

EBOfeiU. Dr Boi S Mko 

MATSL 0K.A. Tosh 4 Dassie
.......................................8049 Mrt rearv Rd, Broadview Hts. OH 44147

OCHI, John 4 Berry. Gary, DeanJen

sc;LMBrvh:Grjrt...
SHD4TAKL-, Hanrid 4 Sharon and Gus Suzuki 
.......... -............... -.... 1335 Monterey Blvd San Franasco. CA 94127

VUMAMTOVoSmu -.... iissorith 152 PI «206, Tukwilll KA 981M

Jlolidcuf. Cjneetuu^

Cleveland JACL Board
1998 Chapter Officers

Keith .Asamoto Interim President
Mary Lou Yano V-P Membership
Joyce Theus Interim Treasurer

Board Members
Mae Kanno Sets Nakashige

Don Hashiguchi

gjoWos gKellngs 
Ken & Joyce Ozeki 

Tidewater Golf 
Plantation 

1550 Spinnaker Dr„ #3215 
N. Myrtle Beach. SC 29582

<HoiidAif ^est TOiskes
jtem the

Al Sltinizu 
Ikiittv STtinizu

Auto Repair ISIS W tving pork Da
Mechanical and Electrical Work ctKooo. 160613 
on all Foreign attd Domestic Cars pii) s&tm

NALS
(Z-LtUs (ZkA'jfJtet

Happy Holidays
UPTOWN AUTO SERVICE

jonICYamaoiwo
• 5745 N. Bfooidwoy 

Diic<^.IL60«0 
(773) »1-6122

TostaowAK
SUZMOAKWa
YuntieaiMun
9«*ncMNauoTo
LtflAOid
TB)tR06E*SA0
CAROLfhlTSUKOBASTM
WrOR.B0«Sl
MmOAORUW
xiBCxTAaeuccMO
iMCTLCAJUOH
(HMUE » nswo o«ini«N
LAUMH.O*«RA
jaavacowexv

UKWM
UASaNOeUHWMM 
DR flEORGEWYlMO 
Dwotstfusouni

MKaiBA fWTBaCBTS)
RONHMMnSH
wUNiYi«wiwn»«

-Cymhia Sakoda Aeon
B£iUOtr

a (773) 286-3703 Bus , (773' 286-8856 F« 
(773) 73M332 Res , (773) 258-9204Pager 
SAKODACOTTfAOL COM E-MuJ

COLDtUeU.
BANKeRO

StANMEYER
REALTORS*- rShs^

4333 W Imm Park Hoad ' *
Ouu^. IL 60641

DCDCUtfKOOOl
peocYAoa
IttlDOi
SAMXLDOI
OMUocRnwAnnSB
TOSHKOERCKSON
jeoLYNEZAn
YtREZNO
aeitia«TB(E2«0B 
SYiyMyUUMMVBlS - 
OCSTBIC FUJMO
cowcRaojo* 
UiMNflROnC 
BNMMkHWA 
atT.MMW . 
iHOUASimM

auOCHCFMWM
IMfKHCMD*
0 SMaULYHOeW
OR leuiovrA
MSCOHOTTA
MUYfUSXMS
LMffBIRMilUMMa
OR-BMCUW
CLWBCE«Me(OieW
SHWMONPOrYE
tmvsBt
tMONCBBHBAM
mmtLmmpm
iMmYNMckiwrau
iKBMsainmiKOuawo
MilMlMDnMK
ARTiiecurD
STEycaUBAKOD
noOMMiuvi
mvujsoHonMtreM

kMOtLUCYKI««WA
MWYKOW
TCMOROSOanxM
ElA»CKOYMM
wnociAiouKiz
AlOpRUGA
HoaimaaKuoA
aw«*Mna«GM
GLCRULnaMM
jowacnMWMi
NANCY KUUMMI
STE^ISARANKUMAON
DRNQRHOITnjSHNO
IKHIRDTKIOM)
JueSRUSUNOn
SIMRrrnfilMCKI
PWluiCYoao
ROYICYONO
MARRENtnMKYWD
OemiUEHLARl
KBMiaMaCTTtlS
neve lOUB*
MRBITMMRAIUCM
oemifniZAnufo
MBTEIMTIIMOrO
IMKIKISaOTD
MXSAOIHTAMOTO
RACmiKrSUUOTD
YOSMOkwnuucno
tMKkWnUMA

TAROyATSLURA
nCOOORE t RMCO

MATSLfYAMA
IMRKICTOn
HORtAXIICTOK]
umkazu'mwa 

- JOYCE WYAICTO 
9WA0NAIYAMCITD 
EVEYLMMAEUYAZAn 
JMtaAPBAMlIZUHATA 
JUOrilORGLDI 
TDUyORDUj^t 
EDOCtuAROtycncRA 
YASMCFTOYOSN 
LESUOY
DAVDKJRAaSUSM

GEORGE IJICT WAAKAU 
JAAESyURAKAU 
ICVMMAMGAKI 
NORCMIAMOTO 
EWMIIMRYHAKASOC 
XMajACOElJC 

NWASONE
CAROLYNS NRYBikArSU' 
DRhEOROElTO»«eD
mwk

DANLSElAtCLYKnO

binouiAa
TERRY ICHRSTME NOONW 
amoioRTON 
VmCO MORTON 
BRACE OIMML
#RB)aaao»o 
TOUT IICKOOWO 
nOCOKAfiA 
JOHHMOR 
LOREN OHOn) 
tMAYECHO

ORTAKOSADA 
SAOtCAmCLOS»^ 
K8UitAKMOYA>wa 
lYWOnWMGl 
AUOREYKAYtOrE •
'tomtoye

GEORGE ROKUTAM
POROAKR30MS
GAMU&lffO
ROECCANSAITD
JAICSKSAMAOTO
UASAOSAKMIOTO
ELGBCIEHSAKO
MNSAIUM
a«S 4 CARO^A SAJC»G 
SLC&KTQ.
THOMAS 4 oum scon
VUIAMSEIBA
LSA9WCRM
SAIUMMCU
ORPMISMHZU
RKXSHQU
PBeOKHMllSWCR 
CAa.4MWIS0«MMl 
S SALLY SUDO 
KEKOKiesAm 
NORmniiUiacojiRC 

SUG6AKA 
REKOaLMACA 
l£S4MRBlSUaMM0 
csnosuaaa .
KA&niKAtAMHAM
HARRY lAMtA
U5AWWU
PHYlumueUMK
SCOTTiSlStMCMMA
OtWCTNME
NOIUTAMK
ULCmiMMM
MAYTAMHW

IAS fVIHN IMMM 
GEORGE 4 Y094 TAM 
PAUL 4 BARBARA TAN 
SARAHTAN
KA2UYOS4 4 ADATMAiUCM
NAOuniNQUOl
CHARES TKTSUM A
CHtfUStAJSUOASR.
ROBenNTBMMHL
SUUTBMUOTO
IWQRUTSIOMRXM
AUer4SA«YETSUOfYA
OHTOOOBCOMETSLOm
nomofm
PAULUTBUOtn
TNoizonLOfn
FRANC tfClBITSlOm at
04AR6SAUENUH
JOSEPHNUBURA
HMYUjrUBA
HARRY iaSM
TOM SHARON. TTRWrr NUB
MUNWLSQN

OAVDYIMHCM 
RAaUYYWMROB 
JOYCE Yi’NMWTQ 
CARYtPEOOVTMMNNU
m-no0$cm(am
ORSWttlMtHC
NTYM|»WaA>
BECMBEBMim
mm'oum
BAWAAT9
iraivcBcj
MARYVOMA
GEORBEVONM)



SUSHI
(Continued from page 66)

she pursues a career in catering.
like Gilbert, Professional stu

dent Gustavo Alvarez has also 
traveled abroad. For three 
months, he worked as a cook in 
Thailand, hoping that what he 
learned about Asian dishes would 
give him some ideas for the fusion 
cuisine he prepares in his native 
Mejdco City. Already he has been 
a chef for ten years and currently 
works there for a Japanese 
restaurant called Itto. liiat is, 
when he isn’t taking sushi classes 
in the U.S.

Three times a week for the past 
three months, Alvarez and class
mate Ismael Flores have driven 
three hours each way from their 
temporary homes in Tijuana to

1
Tired but happy. Basic course student 
Nikki Gilbert takes a break form serving 
tea, tempura and miso soup to family and 
friends, all part of a graduation ritual

attend classes in Venice Beach. 
Typical school days begin at 3 
a.m., include two separate three- 
hour classes plus fours hours of 
on-the-job intemsh^ work and 
end at 11 p.m.

But Alvarez isn’t complaining. 
In feet, the only drawback he 
mentioned is that, “I can’t be as 
creative here because we’re learn
ing tr^litional stuff and Fm used 
to being able to mix different [evd- 
tural foods).”

Inde^, a traditional kaiseki 
menu is taught, which includes 
appetizers, main courses, 
desserts, soups and salads, but 
students are encouraged to take 
what they learn and apply those 
skills to adapt to mix^ ethnic 
fusion menus, assured Matsuda.

Portugal-born Paolo Soares, 
another Professional student, 
said, Tlopefully, one day TU be 
able to marry both Japanese and 
Portugu^ food.”

For Soares, who recently 
accepted a job at Miyagi’s in West 
Hollywood, it has been an infor
mative yet intensive experience. 
“Tou have to have the time, you 
have to be prepared. You have to 
have the desire to do it,” he said. 
‘Tt’s a lot of information, but the 
instructor is great and everyone 
has been really helpful.”

Gilbert and Alvarez concur, 
though they pause to reflect on 
and laugh about the sometimes 
comic difficulties resulting from

such a_ culturally dis
parate groiq}. Acccoding 
to Gilbert, who is even 
now simultaneously try
ing to translate the 
story to' Alvarez, “Tn 
class, I’m trying to 
translate for Gustavo 
and Ismael in Spanish.
'They’re trying to trans
late to me. At the same 
time, they’re super-pro
fessionals at this. Tm 
having trouble cutbng 
fish, so they’re explain
ing to me, while Tm try
ing to explain to them in 
English and they’re try
ing to help me.

“One time this 
woman says to mej^h 
they’re so lucky that 
they have you in class 
[to translate).’ I say.
They have me?! I’m 
lucky they help me cut- 
ting fish and showing me how to 
do things!’” ■

Lx>okir)g shaipl Ismael Fbres shows off his coileebon of lovves 
and other ulensfe essential for the preparation of sushL

Just in time (or the holidays! If 
those of you in or visiting the SoCal 
area are having trouble findm§--the 
perfect gift this season orJryou'd lust 
like to learn to pat. flip^and roll with 
the best of 'em. look lo further. Gift 
certificates ($6^are available for 
one-day weekend classes. Impress 
your friends! Wow your family!

The California Sushi Academy is 
located at 1500 Main Street. Venice. 
California 90291. For more informa
tion regarding gift certificates or class 
enrollment, call 310/581-0213.

mated 15,000 people ate 40,000 
servings of tofu during the 1997 
event.

By this summer (the third Tofu 
Festival), the event expanded to 
irxilude a whopping 40 restaurants 
which dished out 60,000 servings 
of tofu over the two day period. 
Actual attendance level is caiculat- 
ed.at 20,000 people.

As in the past 
year, there were 
performances, 
and new fea- 
tures were 
added such as 
cooking demon
strations and a 
children's pavil
ion for families 
with youngsters.

All this gyr
ated a lot of 
interest, not lirnit- 
ed to the Nikkei 
community. The

Photo courtesy Mario G.Reye$ garnered
thought, “Wow, a volunteer can considerable ink in Spanish, 
have fun too!" Vietnamese, and Chinese, not to

So the second year, Mimura- mention mainstfeam media. 
Lazare joined Michael Takeichi, The festival had become so big 
who headed the committee the first this year that Mimura-Lazate and 
year, to oversee the volunteer com- Takeichi needed the help of arxjlh-

TOFU
(Continued from page 70) ■

Kawata likened the event to a 
wedding where they prepared 
everything ahead of time, saw 
everting take shape before their 
eyes and then let the event nin its 
course. That first year was really 
neat. It was smaller back then, but 
you can’t beat 
that feeling of 
excitement, of 
breaking 
ground.
Everyone really 
pulled together."

That first year,
LTSC staff mem
ber Akiko 
Mimura-Lazare 
volunteered in 
one of the .food 
booths. ^e 
summed up that 
-experience in 
this way: “I

' mittee. Because the festival 
expanded to 25 food booths with 
added attractions of taiko perfor
mances, sm arts and crafts fair and 
plant sale, the volunteer need dou
bled, and Mimura-Lazate and 
Takeichi ended up coordinating 
mote than 400 volunteers. An esti-

er LTSC -staff member Janet 
HasegaWa. The trio 

scrambled to find 700 volunteers 
to fill 1,000 sh»fs.

Hasegawa admitted it was a iol 
of work but praised the efforts of the 
volunteers. Ts really good to see 
these people pull togafh»,” sajd

Hasegawa. “Some of these volun
teers work really hard."

With so many volunteers, it’s no 
wonder then that you’re bound to 
bump into a student in LA. sporting 
a Tofu Festival T-shirt, one of the 
fringe benefits of volunteering. But 
don't think for a minute that all the 
volunteers are students. Volunteers 
cover every age spectrum, from 
high school students to young adult 
to working professionals to retired 
community members.

While all this may sound like a lot 
of work (which it is), Mimura-Lazare 
noted that nothing can compare to 
the day of the event. “It's so great to 
see people coming out and hearing 
them having fun with their families,” 
she said.

Hichito Endo, Endo Shifnada’s 
father. Initially, volunteened to help 
out his dau^ter. But he had so 
much fun that first year he kept 
coming back. Today, the seven
tysomething Nkkei looks upon the 
event as a 1>ig reunidf)?’

“I meet a lot of my friends at the 
event’ said Endo, who has now 
convinced many of his friends to 
voknteer.
■ Endo Shimada aptly summed it 
up when she said: Tt really brings 
the commur^ together and gets 
the oommunjtjrtxiL'

Watanabe voiced similar senti
ment: “Everything is important 
Everyone is irnportant. It’s their 
connection to the communi^. All 
the way around, it’s a good thing.’

Ne>a year, the staff wil grapple

with a problem many event coordi
nators probably wished they had — 
how to improve the flow traffic. 
This year’s Tofu Festival drew such 
a crowd that moving about meant 
elbow-to-elbow.

“It's nice that it's crowded and 
festive, but we want to make sure 
if s not so crowded that people step 
on each other’s feet," said 
Watanabe. “We need to see how to 
make a little more space and ease 
of movement so ifs not unpleas
ant.”

With that, stay tuned for next 
year. ■

Ordering LTSC’s 
Tofu Cookbook■■ To ortl» f 

copy: Ite fiist 
edition sells (or 
JS.eatc the sec
ond edition in 
Englisri or 
Japanese far J10' 
eadc the Ihtid 
eddfanfardS.

There are
spedS padoges: 
t* fast *id sec
ond-eddionsix 

{15: fae fast and Ifad for {18: lie second and 
tadfor{20:4llnefar{2S:lieliMsidai 
apron lor {25.

Stepping charge is tofal order befareen {8- 
{15. add {3 sMppins {1S«G. add M ship- 

*ping:'{37-{72, add {5 stepping; {73 and m 
add {6 shipping.

For more infannfaion cal tdigame-Tao a 
Sakamoto at 2137473-1602 or eisitLTStSereli- 
sik al wi«iiJfac.or9dndKhenl. ■
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......DIANE ENDO

........ELEANORE Ta
FRANK NAKASAKO

....JUME HANDA
MARY KASAMA 

JUNE HASHIMOTO 
MAS YAMASAKI 

.GAILTOMITA 
JIM YAMAGUCHI 

DIANE MIKUNI

Settee, Jfone,

Tomoko Ikeda Wheaton 
___ New York, NY

Hoppy Hoidays

Sue Sumida 
Kubo

2126 Bast 66 Sr. 
Brooklyn. NY II23.<

"tilofidfly Qtectiirgs-
OuxBwdl A Kroke 

Mulua
6110 Fellowship Road 

Basking Ridge. NJ 07920
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yiios. Aim 

Alhambra,
^S19S. Almansor St 

i. CA 91801

“greetings

Shig Tasaka
802 W. 190th St. 

New York. N.Y.

Soroh M. i Francis Y. Sogi
733 Ulumaika Si.

Honolulu. HI 968)6

SEASON'S GREETINGS

MONICA
MIYA

100 Uvoi l»6k lYrracc 
Now York NY lOO-M)

HOLIDAY GREETINGS

Ken & Tiyo Taki Asai
37 Teaberry Lane 

Easlhampton. MA 01027

Season's Greetings

Toshio & 
May

HIRATA

1835 Driver Avenue 
Lancaster, PA 17602

Gcorg^ l<
YUZAW

: Kimi 
AWA

167 De Long Ave. 
Dumont. N.J.. 07628 

Lm Amf/iei Am^ehr

SeasoYs Qle.il.9k
Gene Se Vi 

TAKAHASHi
Westport. Conn.

BEST WISHES
Woodrow and Hbavo Asai

5a W. Eird 3. Apt. 50 
Efcw York NY 10027

U>VE.CIMTrrUOE
Midil NiAiiira Klejlyn
|>»SI

275 Seventh Avc 21 si Boor 
New York. NY lOOOl 
(212)256-1881

Season‘s Best Wishes

Mari Sakaji
Director

Japanese American 
Social Services, Inc.

9Jo{l(iaij Qtcefirgs

Harry F. Abe 
21 Joyces Way
Bay Shore. NY 11706

A Magnificent 
1999 To AH

Violef & Robert
Moteki

Brooklyn, Now Yod<

Peaee <tnd

Season's Greetings 
James & Susan

NISHIMURA
l-ong Island, NY

w>
John Haiyakawa 

Torok* Esq,
70 South Elliot Place 
Brooklyn, NY 11217 

(718) 875-4697

HAPPY HOUDAYS EVERYONE
OCOROE « LHXIANISHN MUKAI

BAY5DE. EfW YORK

fr^B

UlUanCKbAoil
''Tiei'h.'iVwvy-r

Season's Greetings 
RON UBA

333 Grand Ave., #4F 
Palisades Park, N| 07650

Joy and
,i^
0 MEW VOHK chapteh

ii
n

n

■S'so
76 .

... Peace

Happy Holidays 
from the 

Stephan Family:

Mary Nishimoto, 
David Stephan,' 

& Mark Tadashi 
Stephan

fulfilling Heto 
Zomomnos toith 

iPeace an) Joy in 
1999

M. ^tteko 
Okada

39-44 S6tk Street 
■COeehiie, «y 0377

Season’s Greetings
Tom and Janer 

Komeram
15800 ViILige Qua Daw 

Mill Qudi, WiuiiDi$TiPR 98012

o
JOHN & MAROlWATSU

94 Spring Avenue 
Bcrgenfield, NJ 07621

SAN FKANCISC IT / LOS ANCUJiS

* m

Season's Greetings

Nobuko Gobi Emoto 
Narlta-Asb
2 Victor Court

Oyster Bay. New York 11771 
(Butte H^/GUa River)

Let's Give Peace a Chance .

Motoko Ikeda Spiegel
Studio #1119
41 Union Square West
New York, NY 10003 (212) 989-9699



A taste off ellink Menllly
BY CRAIG ISHIHARA«w hat?!!!!! Yeah 

right! Thkuan ' 
is totally 
Japanese!” I

insisted.
My friend refused to back 

down. “It’s Korean, I tell you. It’s 
just like Kim-chee,” she said.

Another heated intellectual 
debate in the Northwestern dor
mitory. This time the subject mat
ter was of particular importance: 
food. The origin of takuan had 
brought about just cause for an 
argument. Whenever another 
ethnic group ^tries to take credit 
for what you pelieve is your eth
nic group’s creation, a dispute is 
inevitable. We take a lot of pride 
in our food.

Food is one of the last ties I 
have to my culture. Being a 
Yonsei, I know only a few 
Japanese words and have been 
very much “whitewashed.” 
Growing up, I figured that my 
upbringing was nearly identical 
to that of my Caucasian fiiends. 
Slowly I begm'to realize that this 
wasn’t entirely true.

A few Japanese words had 
stood the test of time and were 
still present in my household 
after three generations. Not sur
prisingly, a mtoority of these 
words were food names. Gohan, 
shoyu, yaki so6a: all of these 
words had been imbedded into 
the minds of my parents and 
were still used fiequently in our 
home.

When I was little, my dad 
would buy jars of takuan, one of 
his favorite J^ianese delicacies. 
Whenever I saw that jar out on

i

the table, my 
hand would fly 
to my nose — a 

■protective 
reflex. For those 
of you who are . 
unfamiliar with 

"the aroma of 
this pickled 
pleasure, let’s 
just say that 
there are some 
gas station 
restrooms that 
smell better than it does.

1 refused to touch it. Not only 
did takuan smell funny — it was 
also this weird floresoent, yellow 
color. It looked as though some
one had cracked open a high
lighter, emptying its contents into 
the jar.

“Come on Craig. Why don’t you 
try some?” my father entreated. 
He knew I was repulsed by the 
stuff, which only made him push 
it more. “Just a bttle bite...”

“NO! No way! 'That stuffs 
nasty!” 1 would exclaim scrunch
ing up my nose. Little did 1 real
ize that later in life, takuan would 
be one of my favorite side-dishes. 
It actually doesn’t taste as bad as 
it smells.

In junior hi^ schoof I was sur
prised to find that a lot of people 
had never tried sushi. ”010 idea of 
consuming fish without cooking it 
first repulsed them. I began to 
reflect on their disposition and 
guessed that 1 would think sushi 
was pretty gross too had I not 
been brought up on the stuff.

I was beginning to see that my 
ethnic background had an effect 
on me after all. I was certain that 
my experience was not unique. I

knew a lot of 
other Yonsei 
who didn’t know 
Japanese either, 
and yet had a 
good grasp of 
food names.

▼ 1 What made
food names stick 
so concretely in 
our minds?. 1 
think that the 
answer is quite 
simple. Food 

tastes good. We don’t often forget 
the names of things we take plea
sure in. What if we were to want 
it again?

*^r nowing the names of
different Japanese 
foods has been a 
source of pride for me. 

Unfortunately for me, my knowl
edge is limited and once it runs 
out, 1 find that embarrassment is 
waiting just around the comer. 
For my friend Paul’s 18th birth
day, my fiiends and 1 took him to 
a Japanese restaurant in 
Chicago. “Oh, godd,” 1 thought “1 
can help people figure out what 
they want because I know that a 
lot of them have never been to a 
Japanese restaurant before.” 

Little did I know that there 
was someone in our group who, 
as it turns out, knew about some 
J^>anese foods that 1 had never 
heard of 1 had a firm hold on the 
basics like tempura, udon, and 
sukiyaki, but further than that, 1 
found to my dismay that 1 really 
didn’t know mudi at all. Needless 
to say, it was kind of embarrass
ing.

Returning from Thanksgiving

break, Jeimifisr, the Korean 
friend of mine (of takuan Game) 
brOu^t back a suitcase full of 
foodfA crazy amount of Japanese 
food was in there. Nori, miso soup 
base, even furika^, was spilling 
over the sides of the suitcase.

“Geez!” 1 said. “That sure a 
lot of Japanese food!”

“Oh,” she said causually. “I di
dn’t know it was Japanese: Wait, 
are you sure miso soup is 
Japanese?” she asked.

“What?!!” 1 exclaimed. “Of 
course it’s Japanese! Listen to the 
name, ‘miso’ soup. Does that 
sound Korean to you?”

“No ... But Koreans eat it all 
the time!”

“Listen, 1 know what’s 
Japanese food and what’s not. Fm 
telling you, it’s Japanese!” I said 
getting exasperateih—I didn’t 
understand why 1 was getting so 
riled up about it. It kind of 
amusedthat 1 was so annoyed 
that sKe had thought miso soup 
was Korean. 1 mean, who cares? 
It was then that I realized that 1 
really did care. Miso soup is 
Japanese and Fm proud of that. It 
was nice to know that I had some 
ethnic pride inside of me.

Looking back over my life, I see 
that food really has played a big 
part in shaping my ethnic identi
ty. As “whitewash^” as I may be, 
Japanese food, and my knowl- 
ed^ of it, has been an ever-pre
sent reminder to me of who I am. 
■

Craig Ishttaia was one of Pacific 
Citizen’s intems in 1998. He is cur
rently a journalism major at 
Northwestern University in 
Chicago.

MURASE
(Continued from page 55)

aiways had lots of food for New 
Year’s — we cooked days ahead 
of time. We wouid have the 
whole family over; there was 
always lots of people. One of my 
father's favorites was vinegared 

^renkon, lotus root, which my 
mother would make every year, 
but didn't onjoy as much as my 
father.”

[Izumi] “i remember playing 
kanjta, the traditional Japanese 
New Year’s card game, growing

up in Brentwood. We would cele
brate the New Year with Michi 
Weglyn’s family who lived near
by. My mother and grandmother 
would do all the cooking. My 
favorite food is kimpira, sliced 
burdock root cooked with 
Japanese hot peppers.”

Setsuko Uchida, West Los 
Angeles chapter “Of all the tradi
tional New Year's foods, my 
favorites are omochi and ozoni. 
You don't usually get omochi all 
year round. The fact that you can 
only get it at New Year’s makes it 
special. I like it best with ozoni. 
Our family prepared a veiy simple 
ozoni, with kamaboko, matsutake, 
and shiitake, sliced very thinly. We 
also enjoyed a variety of sushi; 
makizushi is my favorite.”

Jeff ItamI, Salt Lake City chap
ter “I like omodii best, either 
fried or boiled, with a sauce 
made from sugar and shoyu. We 
usually buy our omochi at the 
Japanese food market, but

sometimes different community 
groups, such as the Buddhist 
Church, will make it fresh. I 
remember my mother preparing 
a tremendous meal for New 
Year's. My father would 
spend a small fortune flying 
in fresh seafood from 

-Seattle lo our home in 
Lava,. Hot Springs, Idaho.
We would have fresh octo
pus, squid, large shrimp, 
Dungeness crab, and 
Pacific lobster. It was 
amazing trT'think that just 18 
hours before our meal, the 
seafood was swimming in the 
ocean! I was also fond of all the 
vegetables prepared especially 
for the New Year — taro, gobo, 
etc. We would invite our Greek 
neighbor to the feast, a fishing 
buddrof my father’s, since every 
Christmas, he would provide us 
with a hand- fed goose. Can you. 
imagine, a Christmas goose!"

Bill Yoshino, Midwest District 
regional director, Chicago: “I

grew up in Moses Lake, 
Washington. Each holiday sea

son, we would eagerly 
iwait our grandparent's 
shipment of omochi from 

Seattle. I still remember 
one year when it got tost 

in the mail which com
pletely ' ruined New 
Year's for me. Those 

memories stiil make me 
partial to omochi.”H S

A , comprehensive j 
explanation of <osechio 

ryori from which mu<^ of the ^ 
above information,came can be 
found at http;//markun.cs.shin- . 
shu-u.ac.j p/japan/s 
f_custom/shougatu-o.html. |

>
Emky Murase thanks everyone S 

who contributeti to this article x 
(her personal favorite is g 
kazunoko kombu, herring roe on ^ 
seaweed) and would like to wish 0 
everyone a very happy new " 
yeari

G1998 Emily M. Murase ^



Seascn ■ s _ Greetings
Bill & Vicki 
MARUTANI

310 Woodridge Lane 
Media, PA 19063

^ 'asoft s 
’r*eefi/h^.s

$kip&L«rel
Snyder

506 Gotfpaik Dr. 
Celebntion, n 347^

-»UU,yt

MINORU & AYA 
ENDO

679 Medford Leas 
Medford, NJ 08055

Peace <fi Goodwill
The Kawano Family

lames & Shigeko 
Am. Sandy, Tom 8t Mark 

lamie & Madelyn 
Mrs Toshlko Sakamoto

PEACE & JOY

Hiroshi
&

Grayce
Uyehara

685 Bridlington Way 
Medford, NJ 08055

HAPPY HOLIDAYS

TFE MWARA 
FAMLY

Season's Greetings!

Philadelphia Chapter
Pres. PaulM Uyehara Vice Pres. Dean A Kujubu 
Secy Jane S Guenn Trees. James C Kawano 

Pest Pres. Ed Nakawatase 
Membership Grayce & Hiroshi Uyehara 

Scholarship Miiko Hohkawa Newsletter Eiko Ikeda 
Toshi Abe Board ■ Craig Ikeda

Teresa Maebon Tommy Nakayama
A H Nishikawa Leslie Shimabiikuro

Season’s Greetings

JACL Eastern District Council
SOUTHEAST - NEW YORK - PHILADELPHIA 

SEABROOK - WASHINGTON D C, - NEW ENGLAND 
1998 DISTRICT OFFICERS

Governor 
Interim Governor 

Vice Governors

Treasurer 
Youth Council 

P.C. Editorial Board

Tom Kometani (New York) 1997-I99S 
Lillian Kimura (New York) 1999 
Janice “Sam" Sears (Atlanta)
Ron Uba (New York)
Ellen Nakamura (Seabrook)
Lily A. Okura (Washington D C.) 
James Kawano (Philadelphia) 
Margaret Yamamoto (New England) 
George K. Higuchi (Philadelphia) 
Michelle Amano (Washington D C.) 
Clyde Nishimura (Washington D.C.)

EDC aupporta the New York chapter in 
hosting the Dri-District Conference 

JULY 1 ■ 4, 1999

PHILADELPHIA JACL
,\BE. Toshi & hana HaJi 'Mrlarnr •«>■' ^ ainui Ln Pnnceior, M 08540 
GASP,AR, Gusaut & Rciko ^'J .Mchiilc M. Philadeiphu. PA 19U3
GONZALEZ. Eugene w EJderbtrm Lii. TiUmgtwfo. N] 08046
KARADA Oaxgc & .Stella, lonaihan

419 Longnieado* Rd Lancaster, PA ^601 
RARAD.A George Ir & MichdJc TediJv

901 Eighth St SpintLake lA 51360 
K.AR.ADA. Masanj Si Hauumi 9Xi Trenton .Avc Bamngton. M 0800"
HlGLCHl (kwgc&Ruth ,NaoajLj£iliL

,4wj Surrev Rd Chem- Hill M 08002 
Mf? Rutgers .Atr Swarthmorc. PA 19081 

'lb Olfl Lancaster Rd Brfn Ma*T P.A 190K3 
21" Tiier Rd, King of Prussia. P.A 19406 

iOb .Spnng .Mil) tt'av, HarlcswUc. P.A 19438 
912 LaftTcncc Dr Emmaus P.A 18049 

V>4 \atlo v,r» Rd Menon Suiion PA 19066 
2220 ,Avxm Rd, .Ardmore P.A 19003 

122 aindsor .Ate. Narbcnh. PA 190"2 
280" Midvale ,Vt. Philadelphia. PA 19129 

2430 Pine St PhiUdelphia PA 19103
M1HAR.A. Kuniaki & Cissv Kainna .Adam

19009 Forest Brook Rd Germamo*Ti MD >08"4 
MlVOSHl. Nobu 1810 RiitenlfCiuse Sq #308, Philadelphu, PA 19103
MORliGHl. Tak & Vun 06* Medford Iras, Medford. SJ 08055
ML'RAKAMI. Tom & Man- 6‘1 Medford Leas Medford. NT 08055
N.AGAHASH1. K S & Yoshiko 4l Betsv Ln, Ambicf. P.A 19002
N.AK.AVAM.A Tommv & Kaihv 2 GaUion Dr. Robbtnstdle, S] 08691
NTSHl, Masao & »cndv 3620 Havme Aw, Dallas, TX ?5205
NISH1K.AW.A Hiro & Sumie 31 Cacnafs-oo Ln. Haverford, PA 19041
NOGaKI, Rodger & lane Geraldine. Jennifer 225 Park Avc. Mariion. V| 08053 
OKAMOTO. Allen & Vonc 215 TalfvHo Dr Ambler, PA 19002
SHERVIN. Tacko 192 Bdmoni Rd, Kmg of Prussia. PA 19406
T.AMAKl, Tom & Mancm and Familv

1522 Sands Hill Rd. Norrwiawn. PA 19401 
LN'EHAR.A. Paul & .Man Yee. Oinia Kai

4628 Haacl Avc. Philaddphia. PA 19143 
W.AT.A.NABE. VLanm 1118 locust St Philadelphu. PA 19103
YAM.ATA.M ,Ma$ & Bunnv Kirk, Keith 1925 Gibson Dr. Hatboro. PA 19040

HORIKAVIA Dick & Eni/' 
HORlICAM.AcHcrti&yiiko 
IKEDA. Buni) & E>kG 
IKEDA. Craig/I^la 
IKED.V Ge«^e & ianei 
K.AVL.ANO.'lames & Shigeko 
KJTAGAVi; A. .Anhur 
KLTL’Bl. Dean 
ALAEBORJ Teresa 
M.AEHAJLA. Louise

♦ WASHINGTON D.C. |ACL
AM.ANO. Richard & Michelle 3308 N CUhon Aw. Chicago IL 6065'
ENDO. Frank A. 325 S Bovie Si #215, Uh .Angeles, CA 90033
ENOKIDA, Irene 6208 Pioneer Dr, Spnngfidd. VA 22150
FUJIKURA, Toshio & Yuka 14814 Canoltcn Rd, Roclniile, MD 20853
HASHIGUCHl, Nasuo & Yuki 12721 Robindalc Dr, Roclnillc MD 20853 
HIRATA, Joseph & Yoshie . 2409 Fallen Dr. Rowland Heghts. CA 91748 
HISOSE. Hankie T 6912 Randolph St, Hsaiissilie. MD 20^
HlROSE.Jadt 5008 Westport Rd. ChewChase. MD 20616
VfOSHlDE, Doris A. 1993 Milboro Dr. Rocksille. MD 20854
ICHIUIl,joc&Susie 6544 Windermere Or. Rockville. MD 20852
IW-ATA.Akiko 2"01 Park Ontcr Dr, B-200. .Alocandna, VA 22302
EUMJ, Carol & Frank VFu 4423 35ih Si. NV, Washington, DC 20008
KARTVA, Shig & jean 10938 Bloomindalc Or North Bcihesda. MD 20852 
KOSOBAYASHl, Micko 1884 Cdumbu Rd, NW, Washington, DC 20009 
KURODA.Julia 81" Orange Dr. SiherSpnng, MD2D901
KUWAfiARA, Ken & Rose I18I2 Charles Rd. Silver Spring. MD >0906
MARUYAMA, Warren & Karen Chittenden. Hana. Noah
................................................5202 Thomapplc Si, Chew Chase, MD 20815

MASAOKA.Etsu 5406 Uppingham St. Chew Chase. MD 20815
MATSUKl. Paul & Katherine 12300 Cooneoicut Aw. Silver Spnng, MD >0906 
MATSUMOTO, Col. & Mrs. Glenn

.............................................. 274 Gretna Green Ct. Alexandria VA 22304

4"01 Willard #426, Cho*v Chase MD >0615 
2511 Babcock Rd, Vienna, VA 22181 

1903 Kes Bhd #546, Arimgton, VA >2201 
119 PeMon St, Alexandna. VA 22314 

2400 Lakeshire Dr, Alexandna, VA 22306 
60"1 Heatherwood Dr, Aiexandru, VA 22310 

21 Windermere Court. Rockville. MD 20852 
. .531" .Adee H. Spnngfidd, VA 22151 

6303 Fnendship Ct, Bethesda. MD 2081" 
9511 Kingsles Ate, Bethesda, MD >0814

M1.VAM1, Claire 
MLHAK.AMI, Fred & Yun 
NAKAHARA.Kim 
NAKATA.N1, Laura 
NEKOBA Franas & Barbara 
NISHIMURA, Cfvde 
NOSE, .Akira & Yuiie 
OBATA Joarusc 
OKLTLA Pai & Lih 
REDDEN, Eugene & Vasuc 
SCHUEF Don & Manlvn .Nagano

5408 Whiiles- Park Terr, Bethesda. MD 20614 
SL2UX1. Namiko 11825 Silent Valles- Ln, Gaithersburg. MD 20878
T.AKEMOTO, Ken & .Alice 11308 Mitsdicr St. Kensingion. MD 20895
TOD-A Man- 10225 Kcnsmgton Pk*\. #414, Kensington. MD 20815
LGHIDA Craig D 15134 Deer Valles- Terr, Silver Spnng, MD 20906
VfAKJIl, George & Betts- 5820 Iron Wilk»- Ci, Alexandna. VA 22310
V.AM.ADA Gerald & Nancs- 10316 Mounungton Ct. Vienna. VA 22182
YAMADA Gordon & Kis-o 1915 S .Arlington Ridge Rd. Arlington. VA 2220> 

3007 McComasAse. Kensington, MD 20895 
11409 Lund PI. Knutngion.MA^Qe95 

.J0006 Renfrew Rd. Silver Spnng, MD 20901

SEABROOK JACL
... 1 ‘7-0 Tenb>' Towne, Delran. NJ 08875

...PO Box 5094. Seabrook, NJ 06302

Ss“=l“S“lS
EJSSJ,"™:
MTrSLT, Mr & Mrs James .

.39 Cedanvood Ln, Chadds Ford. PA 19317

..... 1702 Woodman Dr, MeUaa va 22101
■ V alle> Ave. Bndgeton. NJ 08302

YOSHIHASHi, Chiso 
Y05HINO. Mars-Louise K 
YOSHINO.WasTse&MarxjnB

NAWATASE Aiko & Tente Hamasaki
...... -6 Beebe Run Rd. Bndgflon. NJ 08302
......-......-PO Box 3126. Seabrook, NJ 08302

T ANiaiCHL Jim & Tci and Family . ..508 Landis Ave.in^woa NJ 08302 
WURTZEL Ken & Lenore, Jeremy —14 Dasvson Dr, ^cton. NJ 08302 
:YOKOYAMA Taro & Clara; Ten>-------12 Acora Dr, Bndgeton. NJ 08302

S.AKAM0T0, Nancy ...

itpn
Washington, D.C. Chapter

Best Wishes and 
Happy Holidays

for (Better Jimeriains in a greater America

1998 Board of Directors
Kim Nakahara 
Laura Nakatani 
K. Patrick Okura 
Carol Izumi 
Vy^rren Maruyama 
'Uly Okura 
Barbara Ter^i 
Clyde Nishimura

Co-President 
Co- President 

Treasurer 
Secretary 

Membership 
Editor, DC News Notes 

Past-President 
Board Member

Education Committee 
- Yuka Fujikura 

Leslie Hatamiya 
Carol Izumi 

'J Jia Kuroda 
Fumi Nish!
Susan Rumberg 
MaryToda 
Betty Wakiji 
George Wakiji

Happy Holidays, 

JACL!
The Southeast chapter wishes 
/all a year of prosperity and 

growth.

Linda Moore, President 
John deBruin, Vice President 
Roger Ozaki, Treasurer 
Audrie Ono, VP Membeiship 
Dave Fumkawa, Historian 
Peter Yuichi Clark, Secretary 
Glenn Nomura, VP Conununications



Season's yrmxngs 

from San Jfose JSLCL

K^usmVnrT
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SAN JOSE JACL 
4998 BOARD OF DIRECTORS

President.. ..Jeff Yoshioka
Co-VPs, ActivttiM ............... Kenzo Kimura
...................................................... Kathy Takeda
VP, CMC Affairs....................Ken Sakamoto
VP, Cultural Heritage .
VP. Education .............
VP, Rnance...................
VP, Membership____
Treasurer .....................
Recording Secretary . 
Delegates......................

....Judy Nilzawa 
..Sharon Uyeda
.....Kaz Uyesugi

..Ada Uyeda

Alternate Delegate

.......Jeff Yoshioka

.......................Open
..Mark Kobayashi
...........Kart Kinaga
.......Claire Omura

Cart Fujita 
Katie Hironska 
Gary Jio
Wade KatsuyoshI 
Leon Kimura 
Curt Matsushima 

' Susan Mineta 
Aiko Nakahara 
Tom NIshisaka

Randy Okamura 
Claire Omura 

Bichi Sakauye 
Tom Shlgemasa 

Karen Shiraki 
Kathy Takeda 
Nort Tagawa 

Wayne Tanda 
Miles Yamamoto

KNAGAXatRoae.1ary..
KOeW^HMcxk&UD...
NBZAWAJudy............
OUtMOore 
□NO. Koy 
SAKAMOTO. Ken

. Tom a Sue .SHG94ASA.T(
l^fcDA?-«or. STiCTon. Ado. Henry 
V0Srt0K>;jef1 .

........ -l5760«rtneA^J»»jBirtra
-..272b Mddeborauc^ Ck Sort Jdl»«TS' 

.............. M^GcjyA«.Sinw«®MDB6
.22476 Santo PQUO Di OperlnoffOM 
52»^^ forge Wjy. ConpbelWra
..... PO Box 60095. Simrvde 94068

-....-^4 RoodnoOi-San Jose 95123
3566 Sortey a San Joie 95127 

2105 HonSton A«, Ste 340. Son Jew 95125

SCTTin^ the an hafthe
I Golden Gale Bridge

TKatf dUtOud AfienOi. 
tfoim «Mce4to>tA

UXtie/i OtA€X <fUi.

1998 Omc«n and Boaid

FiraViaPTc • Program
SecoryJ Vice Prewden . Mem6erV«<) 

Board Membedst-Al-large

.........Roland Mnarru
............ J»m Lieda

SreveCounda

PatTKia On 
.OonSakahau

..............bob toshryama
Idyoko Do. & Bob N.i

Santa Mam 'Vhlfey chapter
ipanefte Amencan Cibi7ei>. League

' y{appy Mondays 
from tfie

Monterey Peninsula Chapter

srciMOTO.Aki& Mabel   ............. 2010 Highland St. Seaside 9395S

Brie dc J^obbin 
Hattori

PICKERING
Doug. Chris, Megan, 

Ashlee & Rachel

Season's Greetings
Joy & Peier 
Yamazaki 

930 Crest Avc. 
Pacific Grove. CA 93950

Seaiofl't Greefnijt

Marina Nursery 
Yoke A Kea r«shi
264 Carmel Avenue 
Manna. CA 93933 

(831)384-7200

oKeermus
YEA1I NOBUSADA 

& FAMILY
20 Via del Finer 

Monterev CA 93940

JAMiWfir PUIJWf
?18 1 m St«, Pc*c Grove. CA 93960 

(831)666-7730

GORDON & 
ALICE MIYAMOTO

27120 Meadows Rd. 
Carmel. Ca 93923

J999

Dr. Wayne fr Nora 
SHEN

Pbilip and Jeffrey
Smson'r

4v*eefujyg

DANNY TAN. O.D.S.
915 Hiiby Avc.. Suite 21 

Seaside. CA (831) 394-5265

Season’s Greetings
For Reorden/Faciak Cal] 

(831)394-2933
uyan
y BEAif 

CoSSUaANT

Aiko Matsuyama
IND. Mary Kay

Blow Cut lor D4en and Women
Susie’s 
Beauty SaloJt
3ll2AOe<Monle Blvd 
Marina. CA 
384-8533
Next (0 'Ho-Wah's Res

4
Season 's Greetings

GORO & HEDY 
YAMAMOTO

David, Janice & Gordon

Jack & Takeko 
NISHIDA

1105 Yolanda Cl. 
Seaside. CA 93955

!iNSH'sMip 
NA.NCY KJTAHARA

SiooeiVHise Terrace
San (Darios ai 7ffi PO Box 127
Carmel 93921 (831)624-3054

Beihachlfo A Gloria
Takarabe
1199 Mod St 

Sc»lde,CA 9395$

Hie West 
Family

Ricli,ChHa,Nlcholu 
k Nicole

Dick &Yhri Wong 
Greg & Derek 
oeunMMdU.

Mommy CA 9394*

iMUh
AUTOMOTIVE
SPECIAUTIES

(831)394.0404 
414 Orange 

Sand City. CA 93955

Best Wishes

NakasilwOMtaiafe
NICK4KEIKO 
947 Petra Lane 

Pacific drove. CA 93950

0HOPSnCKS
Contemporary Japanese & Asian Cuisine 

209 FOREST AVENUE
PAQFIC GROVE. CA 93950 _____________(831) 375-7997

!Happy 9^k<yeaT • jAmnzn Omafeto

R.S. SUZUKI JEWELERS
Ray & Dorothy/Stewart A Hiroko A Satomi 
482 Alvarado Sl. Suite' 1. Moniercy. CA 93940 

_______ Monterey Galtirie (8MJ 655-1348

HAPPY
HOLIDAYS
Stuart OsakI, DOS 

Valerio M. AoW, DOS

166 Sargent Ct. 
Monterey, CA 93940 

■ (831)373-4638

Season’s greetings

Cferien A

^ AluigA$OA 

.MoRfaia. CA

liUPPY HOLItMrS

Pet and Helen Nakasako
Nona a Ronnia InAuya 

Spanear, Lauraan 1 Lou Naliaaaka 
MS Ltty SL, Hoalarey.CA 93M0

K &H AUTO REPAIR
sseoc sssPEcnoNS

SeteiAUXM* MS

Imports 6 DomosUc 
PH.(831)88»4152 1636 Del Monte Blvd.

Kiyoshilo FAX(831) B9M159 SeeMde. CA93955

HARPY
HOUDAYS

>

jAiwassoMMi S-l'-SiKL

Mcfl
IMOcayViSrnSfcl

%
17^0441

vf)®Oda
MANAGER

ettvof artinas
PUBLIC WORKS OEPAimiEKT 
426 Work Street 
Saunas. C^omia 93901 
(831) 758-7107 
FAX (831) 756-7940

IGcharoKWest

Steinbeck Plaza Building 
137 Central Ave., Suite 3 

Salinas, CA 93901 
(831) 424-9822 / 626-8450

lAytin's ‘T.fiimsmUsUir^troUt 
560 Fremont Street 

Monterey, CA 93940
Frank &. Doris UYEOA

Montsrey tnsuranc* A9»iiea*s
license #0519256

Ed MmcTM Bil riltinfwnnh # Jdf Q»ig ♦ Larry DvratAcr 
No. IOBartC»i1«a.MoMewy.CA93MO



N. Fremont Si. 
Monterey. CA 93940 
ph831 372 5111 

fax 831 372 0421

P O BOX 1470

: CENCRAL CONTRACTORS 
MONTERET CALIFORNIA

fMON[ IS3II 373-4761 
1031] 372-6371

776 TATVOt I7HIT 
MONTtUT. CAU7. 71746

Edith Ichiuji 
and family

Linden K. Ishii, DDS 
WiUiam Moy, DDS

11272 Merritt Street. «A 
Castrovilk, CA 95012 

(831) 633-5827

:cr*t6^ lx: 097«m Como lAfC: 4 %i

Cypre^(^rden
Boy t. SunMq. C.CJt. 
LA»<»CA«c§fl^oes

S«D pwrr low. MorBewi. CA fJMD 
(I3I)S7VI6S

IKMCA m pgr UMT>tr>» IBtXATX-r>

BEYOND Barbed Wire

YUKIO SoMlOA • EUCuDvt PRDOUCe* iiW
2 VU CASTANEDA • MONTEREY . CAUFORWA 93940 
831-372-7867.831-373-1625 . FAX 831-3734419

GREC3G K. SATOW. M. D.
Oiei-0«ATE A74e"'CA7-l »OARO OF 0RTV60RAE07C SUROBRY 
FELLOW AMCR7CAN ACADEMY OF ORTMOPAEOtC SOROERY

Gregg, Julie, Amanda, Brandon and 
Cassidy

Telephone 757 Pacific Street
(851) 657-0111 Monterey. CA 93940

Seaeon*! Greetings
DR. ALAN G. 

AMEMIYA
SeosIcJe Dentol Gcolp 
915 Wt3yAve .Ste .21 

Seojkje. CA 939S5 
394-5265_________

Km & E6W6

Mdrn, N«» & K‘l<l
SATO

ini All! M« RmJ 
IWimy, CA 93940

HoUJuy Chrm 
Keith & Judy
KUWATANI 

Tiffany, Curtis. Tyler
3109CarmeloClr 
Manna. CA 93833

Greetings

TOMI TANAKA
6c

JOAS/N TANAKA

Padifidj^ferovo

2J1 Grand Av... Podlic Ora«. Co. 93950 Ttl.; 375-3494

Jjijii ( ; A1,11 () R NI. \^_Pi. \ \ K
T 1, I • 1

Holiday Greetings
trom the

Monterey Office
MONTEREY OFFICE
439 Atvamdo Street • Monwrey • CaNomia • 33940 
(831) 3734971 . Fan (831) 372 -S299

Merry Christmes & Heypy Herr' Yeer 
YoaHo OKandy) B Margaret

SATOW
106 Cuesta Vista Drive.

HoUdai^
KaziAo

Motsmiama
537 Robinson Street 
Monterey, CA 93940 

(631} 6490704

Holiday Graatingal

Tak & Margaret 
YOKOTA

33PINEHILLWAY 
MONTEREY, CA 83940

MB
c;a

CHRISTIAN E. STANLEY
PREStOeNT seaside!

MONTEREY BAY COLLECTION AGENCY. INC

1104 BROADWAY AVE , SUITE 1 
PO BOX 745 (831) 899-8955
SEASIDE, CA 93955-0745 FAX (831) 899-8959

JUUA TASHIRO 
899-0373 

(FTD) 648-8687 
695 BroMtway 

8M»ld«. CA 93955 
Delivwy Mtry. Peninsula

Hippy New Yeif 
Cung Hey Fit Clxjy

LYLE ti itijA 
SHOCK 

and Family 
4M7 Oral, FMI. Brai R953

^ pOYfOTtS ntSK

PENINSULA 
RADIATOR SHOP

MAT 8 HIROKO NISHIGUCHI / MOKO 8 SUE NISH)GUCH) 
TRENT / DENISE A JEFF YIP / CINDY A JOHN SWAPCEINSKI

1775 Del Monte Blvd.
Seaside, CA 93955 

(831) 394-5923

Holiday Best Wishes!

PENINSULA FLORAL
-FLOWERS FOR ALL OCCASIONS-

The Obara Family
550 Lighthouse Avenue, Suite A 

Monterey, CA 93940 □ (831)373-1122

Jim & Cedar 
TABATA 

511 Eurdlcy Avenue 
Pacific Grove. CA 93950

(5“"''
from the Nakajimas 
Grant, Alice, Kasey 

and Jodie
^app^9{oGda^

aifford and Nancy 
Nakajima

57AHaMesaCij. 
Monterey, CA 93940

SEASOTrSOREETWOS

Stewart Suzuki
SUNDIAL LODGE

CARMEL-BY-THESEA. CA

Machiko Sarver Ray Charfauros

(831) 624-8578 DAIN USA Corporatkxi

MoNTEREy TUe & MARblE
American (Mean Distributor 

Ceramic Tile. Glass Block. Limestone 
Marble. Granite. Slab Fabrication

Locally owned and operated

(831)899-3222 1314 Fremont Blvd.
Fax (831)899-1035 Seaside, (LA 93955

Royal B.HITO 
Manaka &. family

590 Williams Ave. 
Seaside, CA939SS

Rick.EIHe.Jemy 
& Tommy

HATTORI
lODsI Robin 

MofMny.CAS»4a

Scosoa's Q»ectUigs
)ohn & Momoyo 

ISHIZUKA
6430 Brookdale Dr, 

Carmel, CA 93923

JhppfMHofl
Scott K. Satow, 

D.D.S.
Seem & Cynthia 
(ustin & Britney

Remember these important dates!

Ck»me to Monterey, CA
June 27 - July 2, 2000

SeasM’s Orectlafs

Mitsu SoRoda
1039 Parkway Dr. 

Pebble Beach, CA 93953

for the

Bob 4. loan
OUYE

and Family
Pebble Beach, CA 93953

36th Biennial 
riational Convention

GEORGE, FUDGE & KURT KODAMA 
101 Cuesta Wisla, Monterey. CA 93940

HAROLD KODAMA
ZSGIenlake Dilve, PacHIc (Srove, CA 93^

Monterey Peninsula JACX
Ite Japanese of the Monterey Pentnmia; 

TbebrBlatiay a legacy 1895-1995
r4ra.|dl4ulliyl»e. IWrid T. T«m«d«

taOaMiL Shippiiif atmiaUeattSemn. ' 
P.O. Box 664 • 424 Adams Street 

Monterey, CA 93542 
(408) 649-0704

SEASON S GREETINGS 373-2929

lighthouse 4 television
A N V I b C O

SONY

Blue Cross
olCalllomla

RogsraTenieMiunS 490 UghthouM Ava. 
Montarny, CA 93040

JAaHEALmnujST 
ea BOX 1996

“ONTERETt CAUFOkNU 93942-1996 
(KW) 3717930

«AZ RATSUTAaA 
AOMIlIJSTRATOa



Our second look: Cookbooks by
M0§®3

BYHASRYK ilQNCA
BELIEVE IT OR NOT, there 

was a iiin idea proposed in the 
Pacific Citizen 25 years ago that 
national JACL publish a cook
book with fijvprites fiom mem
bers around the country. And 
men were e}q3ected to be among 
the contributors. For starters, I 
had a very simplified redpe for 
Cabbage Tsukemono Instant — 
after finding that the standard 
recipe was to boil water, salt, 
sugar and . vinegar; cool; sprinkle 
salt over the cut cabbage and 
squeeze; let stand for an hour, 
then pour the mixture over the 
cabbage, bottle* and store in the 
refiidge.

My “instant” at-table version 
was to squeeze a slice of lemon 
(ask for it, if it’s not served) over 
the shredded cabbage, usually- 
found as a green bed for tonkatsu ■ 
or some entree; shoyu for-taste. 
Not authentic tsukemono, I 
grant, but the taste and crunch 
was there. (6-28-74 P.C.)

“Food” — the theme for this 
year’s Holiday Issue — can be a 
conversational bonanza almost 
anywhere. I won’t forget the 
many times our gang of rival 
newspaper writers and editors 
would meet at a Little Tbkyo cafe 

the
put to bed.

And I still can hear Vincent 
’Ihjiri [1918-1993] (after he had 
retired finm Playboy) vowing to 
write a story about his favorite 
Chinese dish — pakkai, sweet 
and sour pork in Cantonese — as 
served and savored at the differ
ent cities in the world while he 
was on overseas assignment as 
picture editor for Playboy, where 
he created a photographic staff 
which^as to become the largest 
and nfost efiSdentof any moiithly 
magazine in the industry.

He never got that tasty adven
ture into print (so for as I know).
I remember well that pakkai was 
his fovorite (and for many of us, 
too) in the late 1930s at Far East 
Cafe — an institution on the 
north side of First Street that met 
its doom after the Northridge 
Earthquake of "94.

Thking another trek — certain
ly not to the dties around the 
country or the world that Vince 
would dte — we mi^t compare 
sweet and sour pork redpes as

or drugstore counter after 
daily pages wre ]

spelled out in the various cock- 
books; especially those below 

• which have been published by 
JACL chapters and church 
groups as ftmd-raisers. The taste 
can only be savored in our minds 
by reading the redpes. Though 
hardly satisfying for the palate!

East West 
Cookbooks I 
and n (Aux - 
iliary, West L-A. 
JACL)

It’s hard to 
believe but 
pakkai is miss
ing fi-om the 
best-seUing East 

West Cookbooks I and II by the 
Auxiliary of the West Los Angeles 
JACL. We were looking for and 
prefer “boneless” pakkai. 
Neverthless, ccx)kb<x)ks No. 1 and 
n have different recipes.

SWEET-SOUR SPARE RIBS
(I)

1-1/2 b. Spare tibs cut in serving-size

*21 Soy sauce for marinade (')
*1 T. Brown sugar 
•1 (.Salt,
•2 T. Cornstarch
•1 small piece ginger, cnjshed
•1 T Chinese soy sauce, il desired
3 T. Vinegar
1/2 cup Water
2 T. Brown sugar

Marinate ribs in (*), let stand 10 
to 15 minutes. Brown ribs slight
ly in hot fat; remove excess fat 
and add vinegar, water and 
brown sugar. Cover pan, bring to 
boil, reduce heat and simmer 
slowly until tender about 25 to 30 
minute.

—Pauline Hanzawa, 
Auxiliary.

SWEET-SOUR SPARE RIBS
(H)

3 to 4 b. Smal spare ribs 
1 (xp Vinegar
1 dove o( Garlic 
1/2 cup Cornstarch 
1/2 cup Shoyu 
Oil for frying 
1 cup Sugar 
1 cup Vinegar
1 medi.urtKize can Pineapple bits 
1 Green pepper in one-inch squares 
1 stalk of Celeiy, sliced

y

Cut spareribs into 1 to 1-1/2 
inch lengths. Use large sauce pan 
and add spareribs With enough 
water to cover. Add 1 cup vinegar. 
Boil for 10 to 15 minutes. Drain 
well and let meat cooL Giate ger- 
lic, add to shpyu and cbmstanh 
and nilx together in a boed. Dq> 
handful of spareribs in this mix
ture. Deep-fot fiy until golden 
brown. Drain.

In large frying pan, add sugar, 
vinegar and bquid from medium- 
size can of pineapple bits. Add 
spareribs and simmer for 45 min
utes witii cover. Add pineapple, 
green pepper and celery, stir and 
heat for a few minutes before 
serving.

—Ibshiko Nakashima, 
Auxiliary.

E-W Cookbook #1 is still avail
able fiont:^ Aiko Takeshita 
(310/207-5951). This beautiful 
202-page cookbook with 363 
recipes, designed by Don 
Chipperfield, is perhaps the first 
JACL-pubUshed cookbook. It was 
launched April 1966, enjoying 
many editions followed by #2, 
which came out in 1977 thou^ 
no longer available.

In a Jan. 10, 1975, PC. firont- 
page brief, then-Auxiliary presi
dent Yuki Sato warned their EW 
Flavor #1 was being plagiarized 
with hardcover in red (the origi
nal is a softcover brown with clear 
plastic cover) and sale of the 
unauthorized version was being 
pocketed by someone.

According to the Auxiliary, 
approximately 80,000 total vol
umes were printed.

Whenever contributions were in 
order, they were substantial. One 
member recalled the maximum 
amount for one group was $6,000 
at any one time. Most recently 
$3,000 was contributed to each of 
the current WWTI Nisei monu
ment projects (9-18-98 PC.): 1(X)- 
442-MlS Memorial 
Foundation,
Americans of Japanese 
Ancestry WWII 
Memorial Alliance
(both Los Angeles) and 
the National Japanese 
American Foimdation (Washing
ton, D.C.).

Records were not available but 
a sum total of $200,000 is 
believed to have been donated to 
local and Japanese community 
charities and organizations. 
Some of them include:

AADAP, AASAP, American 
Cancer Fund, Asian Pacific

Nagoya Flood Disaster, National 
JACL Youth, Nikkei Leadership, 
NorS Sterry Lifted School Issei 
Project, Pacific Asian Women’s 
Fund, Rotary, Sagremento JACL 
Emergency, San Fernando 
Earthquake Fund, Tbastmasters 
International, UCLA
International Student Center, 
Venice Japanese Community 
Center, Visual Communications;

WLA Buddhist -YBA, JACL 
Presidential Classroom scholar
ships, Junior JACL, JACL 
Scholarship Fund, Methodist and 
Buddhist churches, Methodist 
Church Youth, Police Bike Patrol, 
Senior Lunch Program, Westside 
Family YMCA Building Fund, 
WRAAP, YeUow Brotherhood.

This past, year, the AuxiUary 
celebrated its 40th-year-of com
munity service and philanthropy. 
Twenty-two^-^omen attended 
their fet^^^ting Feb 11, 1958, 
at the tyime of the late Dr. Milton 
and Chieko Inouye. It was the 
first women’s group in the Pacific 
Southwest district council to be 
formed through the conscientious 
efforts of the wives of- chapter 
past presidents: Frank Kishi, 
James Kitsuse, Kiyoshi Sonoda, 
Elmer Uchida, Richard Jeniye, 
Steve Yagi, Dave Akashi, Sho 
Komai and Milton Inouye. Tby 
Kanegai, a charter Auxihary 
member, became West L.A. 
JACL’s first woman chapter pres
ident in the “fiOs.

MAMAMMU COamOOK Mamasan’s
Cookbook
(Philadelphia
JA(X)

Here’s the small
est example of a cookbook, with 
4x6-inch pages bound with a pair 
of two-inch rings. Published by 
the Philadelifoia JACL in 1974, 
Mamasan's Cot^tboe^ includes an 
introduction describing the basic 
ingredients for a Japanese meal • 
—. soup, rice, noodl^, fish, meat, 
vegetables, pickles and grew tea, 
and those bearing the Japanese 

Women’s Networit, Battered- tas^s m miso, shoyu, kat-
Women’s and Qiildren’s Home, 
Food for Homeless, Good Ship 
“Hope,” Id^ta Disaster Relief^ 
International Institute,
International Orphans Inc., 
“JACL Story,” Japanese 
American Community &rvice, 
Japanese American National 
Museum, Japanese American 
Philharmonic Orchestra,
Japan^ Home for the Aged, 
Japanese Orphanage Fund, 
Keiro-Japanese Retirement. 
Home;

LA. Community Youth Group, 
LEAP, Little 'Myo 'Ibwers, LTSC 
“Hotline,’ March of Dimes,

suobushi, kbnbu, sake, mirin, and 
dashi. Plus the advice: “No 
J^ianeae di^ is prepared'with
out Ajinmnoto [MSG].'

SWEET AND SOUR PORK

1 b. Poik, cut inlo 2/A‘ pieces 
Enough oil for deep frying.
• Batlw;'
1/2cupFkxjr 
1/2 op Sal 
4T.WMBr.
•Sauce:
1 op Plwapple cubes

Sm HONDA/pag»M
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9»6eli^gs 

*^CSt Ql^(Skc2

QARDEMA
PHARMACY

1134 W. Gardena Boulevard 
Gardena. California 90247

(310) 324-5652

WADE and JULIANN 
INOUYE

SemBon’a Qrmtinga

Dorothy S 
DOHI

Ken fir Kay Inose

Joyce Setsuda

Holiday Greetings

Season's Qreetin^s
from

Beatrice "Bea" 
Wolfe-^

WANDA S. HIGAKI CHIEF OEFurv crrr cleak

0io)a)o-rao»
?01 EAIT CAPSWIITIWT. ».0. TCX B34. CA«BO«.

SEASONS BEST WISHES
Marion & Ron 
Trisha & Justin 

DOI

Bill and Sachi 
ISHII

16826 S. Raymond PI. 
Gardena, CA 90247

Ctmingi fmn Gwdcoa

Maiy& Lincoln 
SHIMIDZU
I8I05Ddion Place 

Gwden., CA 90248

H>K>r Holiday.

JOHN and MIYO 
FUJIKAWA

george and 
CMeko

Miyata
SBASO^S GREETmOS
Ronald and Leah 

SlIIOZAKI 
2043 West U>0jli Place

Torrancr
1 Place 
. CA 90504

GREETINGS ! ^ 
from the ^

Getxrderaei Vetlley 
LIONS

DMiit & K«% F^tti

Verde. Edeter, CA ^74

season's greettigs
Qeorge and 

Mitsuko 
Nakashima

Season's Qreettigs

Gene Yttmamoto 
And Family

Happy Holidays! 
Gardena Valley 

YWCA
1341 Wesi Gardena Bivd 

Gardena. CA 90247 
(310) 327.5356

Petu£ a» Smdi

John J. Fajita
3514 White Court 

Torrance, CA 90503

. fetisofi a*

Joe and Grace 
Setsuda

Crtrniic*

Robert N. 
YAMASAKI

Ion. Kristi and Mark

OfeadOi^d-

. Helen
KAWAGOE
CARSON, CALIFORNIA

SEASON'S 
GREETINC5S 

CARL k MAY DOI

SEASON'S GREETINGS

Coast Nurseries Inc.
SA.H FI'JI.MOTO 

.STKVK FI'JI.VIOTO

15914 S. Broadway, Goidena, CA 90248 
5870 Los Angeles Ave, Somis, CA 93066 

(310) 324.0755 
(805) 386-4253

TERRENCE S. TERAUCHI
DEPUTY DISTRICT ATTORNEY

le all r^4CX mtmktn!

Cll CARCETTt . DISTRICT KTTORKTV . lOS ANCEIES COUNTY

SEASON’S GREETINGS 
from

Nolan Y. Maehara, D.D,S.
Lisa J. Nakagawa, D.D.S.

Paul Y. Tsukahara, D.D,S.

15300 So. WestcriT Avenue, Gardena, CA 90249

GREETIE4GS FOR tHE HOLIDAYS 
Ed and Ruth Yoshtkt

£(J A Ruth's Nursery
3610 W. El Segundo Blvd., Hawthorne, CA 90250

Seaiotu Qaeetuvfi

NIKKEI INTERNATIONAL ASSOCIATION
P.O. Box 7509 Torrance, CA 90504

Honorary Chairs
State Senator Ralph Dills, Paul Bannai

Officers

Season's Qreetings
Teny Tluiiguchi, D.D.S. 
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FOR THE NEW YEAR
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Japanat Gm^ttitnery
SAKURA-YA

MASAYASU FUJITA
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Cvdeaa. CA 90247 
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Season’s Greetings 
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IDEAL
DINEHSIONS

Deofal Lab
™™ Season sGreeUngs
Vmi^r (3101324 0347

CIONf rax (310)324 068t
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Kevin Furuta 
Jack'ishio 
Gwen Muranaka 
Sen Nishiyama 
Tsuyoshi Oyabu 
Noriko Tamura
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President: Jim Minamoto 
Vice President: Keith Kitano 

Treasurer: Chris Habu 
Membership: Ted Shigeno

Ted.. K. Shigeno
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Season's greetings 
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Heippy Holidays
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DENIY.U^IMA
566 E. Rfth Street 
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San Gabriel VaUey JACL

Season's Qncctinas
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Triephoae MRTBI 3888

i:
I



HONDA
(Continued from page 81)

1 Green pepper, rart into 3/4" squares
1/2 cup Vinegar
1/4 cup Brown sugar
3/4 cup Water
1 T. Molasses.
• Thickening:
2* T. Cornstarch mixed with 1/4 cup 

water.

Hgat a deep fiying pan with the 
oil. Mix the batter, dip the pork 
cubes into the batter and drop 
into the boiling fat. When they 

. brown, remove and drain on 
absorbent paper. Mix ingredients 
for the sauce in a pan and bring 
slowly to a boil, stimng constant
ly. Pour thickening into the sauce 
and when it becomes thick and 
smooth, add the meat and mix 
well. When it is very hot, turn 
into a .shallow bowl; serve imme
diately. Serves 4.

—Irene Moy 
Eiko Dceda

Probably a collector’s item 
today for a JACLer, Bunji Dceda 
(217 Tyler Rd., King of Prussia, 
PA 19406) has been asked if he 
has information about the num
ber printed, its present avail- 
abdty and any thoughts of future 
editions.

I D C ’ s 
Japanese 
Cookbook

A 1972 
’ JACL cook

book, the Intermountain District 
Council dedicated it to the Sansei 
and young people who are inter
marrying into a modem 
Japanese American society “in 
hopes that" we will be preserving 
part of their cultural heritage.” 
Harriet Kimura, cookbook chair
man, of Salt Lake JACL, was 
assisted by ladies from the other 
five chapters (Boise Valley, Idaho 
Falls, Mt. Olympus, Pocatello- 
Blackfoot and Snake River) in the 
district to cram 225 recipes on 
198 pages. Artist Richard Grimes 
drew the bold abstract designs. 
The first printing ran off 2,500 
books. Here are two recipes.

,, SWEET AND SOUR PORK— 
SJo. 1
5 • Ingtedlents: (A) 
nib. Loin of pork
s 1 T. Chinese of Japanese wine or sheiiy 
g 2T. Shoyu 
a;2T.Flour 

1 T. Comslafch 
n Oa for deep flying

6T. Sugar
4T. Shoyu
1 T. Wine
2 T. Vinegar
4 T. Tomato sauce
1 f. Cornstarch, mixed with 1/2 cup 

water

Cut pork into 1-1/2-inch cubes 
and mix well with other (A) ingre
dients except oil. Fry pork in deep 
oil until crikp and golden brown. 
Tlim out on plate. Heat frying 
pan, add 5 T. Oil and saute (B) 
ingredients. Mix (C) ingredients 
in bowl and add to sauteed (B) 
ingredients. When mixture boils 
up, add cornstarch mixture, stir
ring constantly. Add fried pork 
and mix well. ,%rve hot.

— Yoshiko Ochi, 
Idaho Falls JACL.

.s\\t:et-sour PORK—no. 2
1 1/2 lb- Pork, cut in 1/2-irch cubes
1 cup Bamboo shoot ■
1 medium-size Onion, cut in chunks
2 or 3 Mushrooms, sliced
1 Carrot, cut in chunks, cooked
2 Green peppers, cut in chunks
1 cup Pineapple tidbits
1 dove Garlic, crushed

Marinate pork in sauce of 1 T. 
shoyu, 1 t. wine, 1 t. sugar, 1 t. 
grated ginger for 15 to 20 min
utes. Roll in cornstarch and deep 
fry in hot fat. Mix 1 cup soup 
stock, 2 T, vinegar, 3 T. shoyu, 4 T. 
sugar and 1 T. cornstarch.

Saute garUc, onion, bamboo and 
mushrooms in hot 3 T. oil, just to 
cooked. Add soup stock mixture 
to vegetables, stirring constantly. 
Mix in green peppers, carrots and 
pork, lb make it look pretty and 
glossy, pour 2 T. cooking oil over 
meat just before removing pan 
from heat.

—Mrs. George Tkmura,
Caldwell, Idaho.

One gentle caveat reads: “The 
recipes in this cookbook may not 
have been laboratory-tested, but 
they are recipes that are being 
used in the contemporary home 
today (1970s) and they pass the 
greatest test of all .... our hus
bands and famihes.” As I remem
ber, the Far East pakkai serving 
wasn’t as pretty-looking as IDC’s.

I SGieent
IngiBCfents: (B)

ers, quartered and seeded
r» 1 Fkxmd Onion, quartered 
D 1 Ckirol (4 oz.) cut into smal wedges . 
gndboied for 8 minutes 
3, 1 Bentboo .shoot (4 oz.) cut into small 
fredges

_ L 2 sices Pinoapple, each quartered
igST.Oi 
* •kigra(ienls(C)

M

KfTCH^

^3,
iSr.LousJJlCJ-

Nisei 
Kitchen 
(St. Louis 
JACL) . .

It was 
“Mr. St. 
Louis” of 
the early 
years, 
George 
Hasegawa, 

who saw the need and supplied 
the encouragement that pro
duced Nisei Kitchen, which has 
been through seven reprints, sell
ing over 2,000 copies at prices . 
ranging from $5 to the current 
$12; according Robert Mitori,

. chapter VP-finance, 13148 
Hollyhead Ct., Des Peres, MO 
63131.

There are 300 books on hand 
and they plan to reprint as long 
as orders continue. For mail 
orders, add $2 for postage and 
handling. Mitori revealed the 
cookbook has been a steady seller 
over the years. “We are now 
receiving reorders because cus
tomers are saying their original 
copies have worn oiA. Some are 
ordering them for their children 
and grandchildren so they will 
have recipes for the dishes they 
all grew up with.”

Tbyo Henmi and Misa Izumi co
chaired the project; Nikki Hara 
was editor. On the committee 
were Arme Matsuoka, Chiye 
Endo, Phyllis Auger, Jean Eto, 
Sheets Hasegawa, Florence 
Hiramoto, Mary Maruyama, 
Asako Morioka; George 
Hasegawa and Dick Henmi, pro
duction. The 216-page book fea
tures 203 recipes.

Apparently unavailable then in 
Missouri, one reci^ describes 
how to make k^nyaku, using 
powdered kophyaku.

/
SWEET-SOUR PORK
1 lb. Lean Pork, 3/4-irxJi cubes
1 Egg. beaten
2/3 cup Flour
1/41, MSG
1/21, Salt
Oil for frying
1 cup Pineapple Ctiunks
1 Green Pepper, cut into 1/2"sliips 
11. Shoyu
1/2 cup Sugar
1/3 (xip Pineapple Juice
1/4 cup Catsup
2 T. Cornstarch mixed with 1/4 cup 

Water

Place pork cubes in beaten egg. 
Combine flour, MSG and salt. 
Coat pork with flour mixture and 
deep fry for 6-8 minutes. Drain on 
absorbent paper. Keep warm.

Combine soy sauce, sugar, 
pineapple juice, catsup and vine
gar in a large skillet and bring to 
a boil. Add cornstarch mixture 
and stir constantly until sauce is 
thickened. Add pork, pineapple 
and green pepper. 1\im and mix 
rapidly for 5 minutes. Serves 3-4.

Major portion of the proceeds 
fimm the first printing,'which was 
sold out within a half year in 
1975, went to the Japanese 
Garden then under construction 
at the Missouri Botannical 
Gardens.

Creative 
j Cookery 

(Washing- 
ton, DO 

® JACL)

As a popu
lar fund
raiser in the 

1980s, Washington, DC JACL 
offered Creative Cookery of 229 
pages and 398 recipes at their Aid 
Matsuri/Fall Festival. It has long

been out of print. Published in 
1979, no one cbuld say just how 
many copies were printed and 
sbld. “At least a 1,000,” most old- 
timers agreed.

On the production crew were 
Nancy Yamada, chair; Hisae S 
Batchelder, Sachi Hamamoto 
Jane Hirose, Susie Ichiuji 
Barbara Ikejiri, Betty Wakiji 
Miyuki Yoshikami; Patsy Crouch 
cover; Jean Marumoto, logo 
design and illustrations.

SWEET SOUR PORK
1 lb. Lean Boneless Pork 
1 T Sherry 
1/2 1. Salt 
1/41. Pepper
1 Egg
2 T Flour
2 1/21. Cornstarch 
4 T. Ketchup 
11, Soy sauce 
4 T. Vinegar
4 T. Sugar 
3/4 cup Wafer
5 cups Oil for frying
2 medium-size Carrots, peel arxJ cut ffifo 

bite size
3 Dned Mushrooms, soaked arxf quar

tered
3 med. Onions, cut info bite size 
1 Green pepper, cut into bite size 
1 dove Garlic, peeled and sliced

Cut pork into bite-size pieces 
and sprinkle sherry, salt and pep
per on aU sides. Mix the egg, flour 
and 1 T. cornstarch in a bowl and 
dip pork in it; heat oil for frying to 
375°F; fry pork until lightly 
brown. Remove fium pan. Saute 
vegetables all at once in same pan 
for 3 minutes. Mix ketchup, soy 
sauce, vinegar, water and 1-1/2 T, 
cornstarch well and pour oh veg
etables and add fried pork. Mix 
well.

—Shirley Nakao

I Centenary 
Favorites

Published in
1986 by a cook
book committee 
co-chaired by

Mary Kurushima and Rose 
Qshima as a fund-raiser for the 
Centenary United Methodist 
Church building fund. Over 
90,(X)0 copies were sold at $10 
and is now out of print. It would 
appear this cookbook would be in 
the kitchen libraiy • of most 
Japanese American homes. One 
businessman-church member 
thought the 344-pager filled with 
680 recipes could have sported 
$20.

In recent years, Mrs. 
Kui^hima has received requests 
to update the cookbook or put one 
out with Japanes^Asian recipes 
only, that would be welcome in 
the honies of the young genera
tion ofmixed ethnic temilies. 9be 
hopes the Sansei-Yonsei mem
bers of her church would under
take this worthwhile endeavor



A cooHxx* with chaptm;' 
pakkai is in the Asian 
Entrees/Poik section.

SWEET AND SOUR PORK
2T.SakA
1/4 cup Soy sauce
1 b. Boneless Potk, out in 14nch cubes
3T. Ckxnslaich ’
4-6T.OJ
1 large Onion, cut in 1-inch wedges
2 Green Peppers, cut in 1-inch squares
1 medium Carrot, thinly sliced
1/4 cup Water Chestnuts, sliced
1 -1/2 cup Piieapple Chunks, drained
1/4 cup Sugar
1/4 cup Catsup
2 T. Vinegar

Blend sake and soy sauce; add 
pork cubes, toss lightly and mari
nate 10 minutes. R^ove pork 
(reserve marinade) and roll in 2 T. 
cornstarch. Heat oil in skillet; add 
pork and brown lightly. Remove 
from skillet and set aside.

Reheat skillet; add 2/3 T. oil; 
saute onion, pepper and carrot 
until crisp-tender (about 4 min
utes). Add water chestnuts and 
pineapple. Blend sugar, catsup, 
vinegar and reserved marinade. 
Pour over vegetables and bring to 
a boil. Blend 1 T. cornstarch with 
reserved pineapple syrup and stir 
into mixture. Heat until thick
ened. Add pork and heat to serv'e. 
Serves 4-6.

OUR TREASURED RECIPES

m
wr.sLfT isnin »»itii(ii)ist

{RlkCH MOtUV

V tcvB nnx»i

Our 
IVeasured 
Recipes

No doubt 
out of print 
now, the 
advertising 
in the
Pacific 
Citizen for 
Our 
Treasured 
Recipes, 

with 327 recipes over 209 pages, 
was on-going for many years. It 
was first published in 1965, 
revised 10 years later, and has 
endured many printings. 
Currently, the Wesley United 
Methodic Church Women’s 
Committee (566 N. 5th St., San 
Jose, CA 95112) offers a new 
cookbook. Soup to Sushi, vyith 
over 600 recipes.

When the P.C. reviewed Our 
Treasured Recipes in 1975, the 
spotlight fell on Mrs. K. Mineta’s 
Chow Mein (page 120). By then, 
13 printings for 15,000 books Imd 
bem sold, vyith proceeds toward 
church projects and women’s pro
grams.

MING’S SWEET AND'SOUR 
PORK

1 b. Lean Poik Butt
1/4tAooent
ZT.Comstatdi
CiackerMeal
1 Green Pepper, seeded and cut in 1- 

inch squares
1 large Tomdki, cut in wedsies

1 T. Comstaich in 21 Water 
Pinch of salt
lEgg
1/41 Salt
ttSoySauce
3/4 CIS) Pineapple Chunks
6T. Sugar
11. Worcesteishiie Sauce
2 dashes Tatasco Sauce 
1/4 cup While Vnegar 
1/4 cup Tomato Catsup 
1/4cupWatei

Dice pork in 3/4-inch squares. 
Prepare egg mixture of egg, salt. 
Accent, soy sauce and 2 t. corn
starch. Dip pork in egg mixture, 
then roll in cracker meal. Let 
stand until coating dries (about 3.- 
minutes) before cooking meat. 
Deep fry at 350° in hot oil for 10 
miiiutes until meat is thoroughly 
cooked. Prepare sweet and sour 
sauce in a small pan. Bring to boil 
and simmer for 30 seconds. In a 
large frying pan, put sauce, bring 
to boU and add pieces of pepper. 
Cook 30 seconds. Add cornstarch 
thickener, then tomato, pineapple 
and pork. Stir and cook quickly 
for 15 seconds until sauce is even
ly mixed.

—^Eiko Shimizu 
Clara Ichikawa 

Mrs. Jim Koshiyama

to a boil. Mix cornstarch and 
water and add to sauce. Cook and 
stir until thickened. Add pork, 
pineapple, onion and green pep
per. (jook for 5 minutes. S^e 
with rice. Makes 4 to 6 servings.

Other recipes asking the pork 
be cut in 3/4-inch cubes happen to 
feature similar ingredients. The 
directions and amounts are 
almost similar plus “Serve with 
rice.” But on a simpler note, this 
next recipe is inviting.

SWEET AND SOUR SPARE- 
RIBS

3 to 4 ba. spareribs
1 cep apilcol preserves
1 cupsoysauce

Cut up spareribs and boil for 
about 30 minutes. Drain and 
marinate in apricot preserves and 
soy sauce for about 30 minutes. 
Broil under broiler until browned.

K6iko Tmfltfwni

T h
'■Hk Marykryfll
lan'kaoU rB Cookbook

Nisei 
Favorites 
Na2

Its predeces
sor, Nisei
Favorite? No. 
I, is not on 
hand to
peruse, but 

the Gardena Valley ^ptist
Church’s No. 2 cookbook with
178 pages with 473 recipes is. The 
project was chaired by Aki 
Tkukahara. Our inquiries about 
its availability await response.

SWEET-SOUR PORK
1 lb. Lean Boneless Pork
1 Egg, beaten
1 cupFkxjr
1/2 t. MSG
1/21. Salt
Oil for frying

1 t Shoyu 
1/2 cup Sugar
1/3 cup Pineapple Juice
1/4 cup Catsup
1/2 cup White V»»gar
2 T. Cornstarch mixed with 2 T. Water 
1 cup drained Pineapple Chunks
1 smal Onion, thinly sliced 
1 medium Green Pepper, cut intp 1/2" 

pieces 
Cooked Rice

Cut pork into 3/4" cubes. Dip 
meat into egg, then into a coioln- 
natitm of flour, MSG and salt. Pry 
pork in heat^ to 360° about 6 
minutes or until brown. Drain m 
absorbent paper and keep waiin 
vyhile preparing sauce.

Combine soy sauce, sugar, 
pineapple juioe, catstq> and vine
gar in skillet Stir well and bring

Ladies 
Guild and 
Maryknoll 

Sports Club in Los Angeles 
gathered 546 recipes for a 260- 
page cookbook, which was dedi
cated to Sister Mary Bernadette 
Yoshimochi, known for baking 
the best strawberry pies topped 
with whipped cream during the 
armual school carnivals in the 
fall. (And it’s nOt in this cook
book!) But her many years of ser
vice at the Maryknoll Japanese 
Catholic Center were the source 
of comfort and inspiration that 
led June Kiyabu and her cook
book committee, Cathy Morofiiji, 
Reiko Hashizume, Hideko 
Yamashita and Reiko Okazaki, to 
publish 2,000 books.

SWEET AND SOUR PORK 
1/2 b. Potk Loin 
1 Red BeU Pepper 
1 Gi^Bel Pepper 
1 sloe Pineapple 
Oil for frying
1/41 Sat (for seasoning)
1 Egg, beaten
1/2 op Com Flour 

Sweet-sour sauce 
ST.WhteVn^
5T. Sugar
2 T. Tomato Sauoe
2 X Worcestaishire Sauce 
1/2LSal
1-1/2 T. Com Fkxir 
1T. Water 
IT. OR

Cut pork into 1-inch cubes; 
sprinkle with salt Ehp into slight
ly beaten egg white. Coat pork 
with com flour and deep fry in hot 
oil until golden tnown. (3ut red 
and green pepper and pineapple 
into 1-indi drunks. Sautd pep

pers with 1 T. oil. Mix sweetMur- 
sauce together with I T. oil, pqp- 
pers. Stir constantly over medhim 
heat until sauce begins to thii- 
en. Add fried pork and pinespifle 
chunks to the sauce and mix wdL 
Serve immediately.

—JeannieQuan

JASEB’s 
Asian 
Cookbook

Closing this 
Holiday Issue 
roundup id 
the 434-page 
Asian 
Co ok book 
published in 

1989 by the Japanese 
American Services of the East 
Bay, a coalition of community 
organizations providing housing 
and social services to Nikkei 

Their program 
lues to provide lunch meals 

Berkeley, staff a 100-unit Eden 
Issei Tbrrace in Hayward for 
ambulatory seniors and the 
Charming Way House m Berkeley 
and Cypress House in Hayward 
for non-ambulatory and frail 
seniors.

In the foreword, then-JASEB 
board president Ben Takeshita of 
Richmond recalled an old state
ment: “A way to a man’s heart is 
through his stomach" — or some
thing like that WTsely, he inter
prets that to “a good way to devel
op a good friendship with anyone 
is cooking or treating ... male or 
female . . . to a good and delicious 
meal.”

On the cookbook committee 
were Tferry Ushijima and Nowie 
Yokomizo, co-chair; Sumi Ishida, 
Mary Kadoyama, Yo Kawabata, 
Jean Kawahara, Isako Momono, 
Maureen Nakano, Jane Nishi, 
Cherry Shiozawa, Sally 
Yokomizo; Natsuko Irei, Yuki 
Shibata, Tbe Yoshiwara, finance; 
Joyce Yokomizo, Denise 
Yokomizo; Mrs. Moto Tani [1885- 
19881 (resident of The Cypress 
House), watercolor cover of per
simmon and mushroom; George 
Yonekura and Blaco" Printers.

SWEET & SOUR PORK (1)
1 b. PoikButI 
1/4tAj«iomolo
2 T. Cornstarch «
TEgg , m
1/4tSalt
TLSoysauce ,g
CrackerMeal §
I Green Bel Pepper. 1-inch chunks ^
Tomato, ou In wedges ®
1T.Comslaich,2tWBler |
3/4 cup Pine^ipte Chunks J
1/4 cup White Vinegar
6T. Sugar §
II Worcestershire Sauoe S
PinchofSal g

n'
Dice pork into ^4-inch cube. S 

Pr^Kue mixture of egg, salt, qji, „ 
soy sauoe and oomstarefa. Dip ^

See HONDA/page 87^

L



Season’s Greetings
Northern California-Western Nevada-Pacific 

District Council
1998^ Officers

Governor..................... John Hayash, GoWer Gate
Vice Governor..................... .Alan Teruya, Tri-\^ley
Treasurer .........................Fred Okjmoto, Marysvie
Secretary..........................Joan Aoki, Contra Costa
Past Governor............... Alan hfehi, French Camp
Youth Represen&tive .Suzanne Sasaki. Sacramento

Board lyiembers
Edwin Endow............................... Stockton'
Lucy Kishiue ..................... San Francisco
Emily Murase ...................San Francisco
Steve Okamoto.........................San Mateo
Tom Shigemasa .........................San Jose

Member Chopfers
Fremont Monterey Penisula

StUJon 
fCawa/ui fji 

certifihd public accounianis

'Best ‘Wisfies

Lily Y. MCawafuchi, CP^

79J7 IIAKNA STREET. GILROY. CAUFORNIA 9S0M 
(40«)M7-43i0 FAX(408)»47-4342

Sequoia 
Solano County 

Sonoma County 
Stockton 
Tn-Valley 

Watsonville 
West Valley

Regional Director; Patty Wada

?TWrp'
tUmv 1»-« T-# 

IMSaL

M] mi _

flldrin
CwMo&Storilf u«at.tfk>W«Top*T.
MM »w.
tfMmm. CatlMT Hf\47MtK

Kay's Garage
259 Rodriguez St. 

Watsonville. CA 95076 
(408) 724-9466 
Kay, Yo. Bruce 
and Jeii Kaita

Season's Greetings..

Ben and Yoko 
UMEDA

Season’s Greetings
ODA’S

BARBER SHOP
ISA Main .Si. 

W.nKonvillc, CA 95076

Shig & Ruby 
Kizuka

Season's Greetingsl

SAM I. AKIYAMA 
NURSERY

471 ElWiotn rid. 
Walsonvlle. CA 95076

Season s Greetings

WEST LAKE 
FRESH

P . 0, Box 21 
Wnfsonvfc. CA 95077 

(40!) 724^)644

Carl 'Sam' Oabrid 
Louis Ivanovich

nteo KURATOMI. D.O.S.

GERALD T. KONDO, D.D.S.

390 S Orrm Valley Rd. 
Suite 2
Walsonvilie. CA 9S076 
(408) 72M322

3131-G Av«.
SoQuel. Cs 95073 

4 75-0656

MEHL’S
Colonial Chapel 
The Mehl Family

SINCE 1929
The only family owned and operated funeral 

home in Watsonville
111 East lake Avenue 

Watsonville, CA 95076 • (408) 724-6371

Coastal ^

llArrY NEW YBAB

Kadotani Auto Repair, Inc.
1865 Main SI., Watsonville, CA 95076 

728-4212

Season's Greelittgs
YAGrS TACKLE SHOP

14 Porter Drive. WaLMMivillc. CA 95076 
724-6174

ChiyokoYagi Belly Yagi

Berry- p a n y

’ nVislmg ijoio 

K^J'^ous CmUmasmCio 
Peaces

P.O. Box 1570 
Watsonville, CA 95077

J ^ ■ ■

£^(e/«/ayi WatsonvilIe 
BeriyG>op

L .
P.O. Box 025 
Walsonvilie. CA 95077 
(408) 724-5601

Season's Greetings

YU A! BEAUTY 
SALON

LILLIAN KI2UKA BANOVAC 
YOSHI KAWASAKI

I IS East Lnko Averxio 
Walsoovillo. CaMwnia 

• Tel 722.9322

Oesi Wishes mP« New Ve»

Yoshida 
Farm$, Inc.

330 Berry Rd. 
WeUonvHle.CA 9S078 

(408)722-2054

Watsonville JACL
1998 OFFICERS

Presktort ............ .....................Mark Mitani Official Delegate Mac Machtfnnln'

1st Vice President .. 
2nd Vice President .. 
Secretary ............

........................... WacaoL ............................
.......... Marcia Hashimolo ..........

........Hekiso -Ray- Sato.

Treasurer......... ............ Stuart Yamamoto ..................
Audrtor ................ ..............AlanUyemalsu

BOARD OF DIRECTORS
Lester Aoki*” 
PailKaneio*** 
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MarcuHashiowlo** BeaUmeda”
CoaldKoodp** DarryUump*
Mas Nagai** Qiris K^isa*
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Rodney-Misaki* 

Sliian Yamamolo-

Fujita’s 
Garden, Inc.
Sales & Repair o< Chaincaws: 

Small Engines & - 
Gardening Equipment - 
Sharpen Equipment 

2400 Freedom Blvd.
WatsonviRe. CA 95076 

(408) 722-0778 
Chryeko & Kathy 

Philip Fujila • Yoshio Fuiita 
Donna Fujita

FLOIUERS BV TOSHI
lit) iMcotM m-ioi 

WAnoNvsu. CA mi«

Season's
Greetings
RyokoKozuki



HONDA
(Continued from page 85)

pork in egg mixture then roll in 
cracker meal. Let stand until 
coating dries befiire coddng meat. 
Deep fiy for 10 minutes or until 
meat is thorou^y cooked. Put in 
oven firr 15-20 minutes at 350° 
until meat is rid of &t 

■ Prepare sweet & sour sauce by 
combining vinegar, catsup, water, 
sugar, Worcestershire sauce^ salt 
and simmer for 30 seconds. In 
large fiying pan add sweet & sour 
sauce, brirrg to boil then add the 
pieces of bell pepper. Cook for 30 
seconds. Add cornstarch thicken
er, then tomato wedges, pineap
ple chunks and pork cubes. Stir 
and cook qurckty for 15 seconds 
until sauce is evrarly mixed.

MANDARIN' SWEET AND 
SOUR PORK (2)

2 cups cubed Lean Poil((atxxit11>.)
2T.D(ySheny
2T. Soy Sauce

6T. Comsfarch 
ItSrt
2cupsCooHngOI

Mixthorou^y the above ingre
dients (except oil) in large bowl. 
Take out pieces of meat a^ fry in 
the oil (3M°) until well done and 
sisp on edges, about 8 minutes. 
Drain on absorbent paper towel 
and keep in warm, place or low

•Sauce:
2/3 04J Sugar
1/3 cup Water or Pjne^jple Juice
1/2 cup Cider Vinegar
2 T. Soy Sauce
1/4cn)Calsup
• Mix above ingiodienls and set aside.

1 T. Cooking Oil
2 T. Gomstarcli (mix with 1/3 041 water)
1 cup Pineapple Chunks, drained
1 ct^ Garlic, crushed

Heat saucepan with oil. Brown 
garlic and then discard. Add 
sugarArinegar mixture, bring to 
boil and add cornstarch mixture.

Stir constantly until it thickens.
^Hde (hunks first, then 

the fried port Mix well. Save 
imrnediately.

Miscellaneous cookbooks

One of ^ newest, the San 
Mateo JACL Community 
CkxAbook (1994) was an inau
gural memento of the chapter’s 
60th anniversary, “a tribute to 
friendship as well as an invita^on 
to good eating,” then chapter 
president ^aryl Matsumoto 
writes in the opening section of 
the 76-pager. Tb order San Mateo 
JACL, 415 S. Claremont St, San 
Mateo, CA 94401-3323. But 
pakkai is miR.<dng

As to be expec^ in Nihon 
Shoku, there are no recipes fla-. 
vored with pineapple — no 
pakkai — in the 1986 all- 
Japanese cookbook published by 
the Placer Buddhist Women’s

Association, 
3192 Boyington 
R4, Penryn, CA 
95663. There is
an npaning fea*
ture on dishes 
for New Year’s 
Day and their 
tti£mifiraTM^ No 
wool yet as to 

whether they’ve printed more 
than the 3,OO0 by the fourth edi
tion printing. Centenary Favorites 
(out of print) also has items for a 
New Yetu-’s feast.

In place of pineapples, there 
was a similar boneless pork dish 
prepared at a Chinese restaurant, 
somewhere Tve forgotten, with 
the delicate, chalk-white fruit of 
fresh lichee — which was even 
much more exquisite than the 
pakkai at .the Far Elast Fresh 
bchee happens to be a South 
Florida crop (as well as in Hawaii) 
that flourishes in the foil, ydikh 
we've seen at Asiarre 
that abound in Fldrt San Gabriel 
Valley. I

Cbsiiy CooKboo!(JIhoughts...

Japanese American Cookbooks at a Glance

Pleax note: Japanese codibodks 
marketed for profit are not listed 
below. This compilation'is but a 
sample effort ^the Pacific Citizen 
Archive ,whidi is in the process 
of organizing those cookbooks 
which JACL chapters have 
assembled as fund-raisers and by 

few church and nonprofit 
Nikkei groups which were pri
vately purchased by P.C.-^mH.)

Asian Cookbook. JASEB- 
Jaiimese American Services of 
the East Bay (1989), 434pp. 780 
recipes. (Info: JASEB. 2126 
Charming Way, Berkeley, CA 
94704.) A title page caveat — 
"Ihe recipes in aiis bo(* have not 
been laboratory-tested, but thrir 
tnerit has been established by the 
contributoFS, their fiimilies and 
friends.”

OUT OF FRINT.) Compiled by 
Mary Kimjdiima, Rose Oshima, 
co^draira, to cddrrate Centenary 
UMCfs 91^ anniversaiy.

398 Tecip^. OUT OF
PraNT)

East-West FTavurs. The 
AuxUrary, West Los Angeles 
JACL (1965). 202pp, 363 r«5»s, 
(Info: 310/207-5951, Aiko
Tbkeshita, 1431 Armacost Ave, 
Los Angeles, CA 90025.) Prom 
their traditional “fevorite redpe 
exchange night,” the Amriliaiy 
lauruhed its beautiful oo(&baak 
as a mqor fund-raiser.

E^West Plav^2 a 
Auxihary, West Los Angeles 
JACL (1977). 331pp, 482 recipes. 
"The generous resjxmse to the 
first cookbook encouraged us to 
ofifertlus seoo^bo^ 
recipe ideas.” (Info: OUT OF 
FRDiD ;

J^tarieite <Cbo^ 
mountain Oisirict Council, JAjX, 
(1972), 198pp. 226-reoii»e. 
Conqriled by Harriet Emrua. 
SateLakeGity.

19406).

Mary Bernadette Yoshimochi 
with d^ re^ 
^of^ceatlifa^ollm 
Los Angeles. Maria Park, GmU
^ ^ 
Tbrre. Ruben de la Tbrre, direc--
tors; Kats Yknaga, oammissioner.

Women’s Association (1987), 
140pp. 366 rsc^. (Info: Placer 
Buddhist Women’s Assn., 3192 
Bqymgton Rd., Penryn, CA 
^.) Committea-Shigeno 
Ichikawa, chair; Haru Domen, 
Amy Hamada, Tsurmko 
l^oto Ma^ Nekoda, 
Chiyoye Yaniada. Han^re 
Yamamoto. LAs a Chinese dith, 
reciBB.te pakkai Wi^ not 

■m®Mj ..

OF-PRINT. Wesley United 
Methodist Won^566N.5thSt, 
San Jose, CA 95112) fCurrenOy 
available from Wesley UMW is 
their new Soup to Sus« oooldjook 
with ovea-600 recqiea.]

San Blirteio JACL Com
munity Cookbook. San Mateo 
JACL (1994), 82pp, 190 nripes 
Onfo: Atta. April Osasa Smith, 
415 S Claremont St, San Matep,
CA 9440L) Publidied to initiate 
die JACL cbapter’a 60th anniver^ 
saiym 1995. Fifteen recqiee used 
in the kitrihen at Tble Lake foe 
breads, cocoes and cakes have

Mspi

SL
Chuirii

e-mail:

i;.,., . V jg. ■ . •
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tMticsvnct;
1 emories are tied to 
I basic senses. Songs 
I and sounds can 
I evoke nostalgia, 
llonging and sadness. 

SmeUs can evoke hunger, disgust 
and past memories. Probably the 
strongest responses are tied to

BY
IKU

KIRIYAMA

, i

.1- 1.

lo 7 C;

taste ... to food.
Food is comfort; food is 

negative; food is warmth. 
Food is tied to the most 
meaningful times in one’s 
life.

memories are divid
ed into stages of my life: 
childhood, young adult
hood, and my own family 
life.

-like playing a gsune 
with wor^ on a psycholog
ical test: “say the first word 
that comes to mind.”

Colds — okaiyu with 
daikon and shoyu. My 
mother always made that 
soft rice — like gruel — 
grated some daikon and 
gave it to us when we got 
sick.

My family? Chicken soup. Why 
chicken soup? I don’t know. But it 
was my mother’s style, Late^.it 
became misoshim bemuse one 
year 'mismhiru kept our faidily 
cold-fiae.

New Year — ah. New Year. So 
many foods, but the one most 
cherished memory was the annu
al mochitsuki. The old-fisishioned 
■way. steam^ the rice on a con
verted oil drum, pounding it in 
the usu. Hands burned by the hot 
mochi as we hurriedly made the 
shapes before the mochi turned 
cold. Later, as hands became 
short with fewer people showing 
up, I became the “mochi cutter.” 
Even my father praised how I cut 
off the pieces of mochi.

The steam^ tofu loaf with a 
sickly yellowish-green color — 
but oh, the flavor and the texture. 
1 was a young teacher when he 
and my mother began experi
menting with the tofu loaf They 
hit perfection. 1 never thought to 
help or ask how.

'Ihe satsuma a^. Oh, 1 would 
kill for that redper'Ihey’d ground 
white fish through a meat 
grinder, mix it with some stuff, 
roll it into balls and then deep fiy 
it. 1 have never tasted anything 
like it since. The ones in the mar
ket are cardboard. The ones in 
Jt^ian were close, but not IT. 1 
never thou^t to help or ask how.

’Hie toga soup. The large 
whitish green toga in the melon 
family. My mother would cut the 
top, spoon out chunks of the toga, 
put in chicken broth and ail kinds 
of goodies: takenoko (bamboo 
shoots), chicken, gingko nuts, 
mushrooms, etc. 'The toga, 
wrapped in cheesecloth, would 
simmer in a bucket on top of the 
stove. But I... ditto ... ditto.

’The lobster! My father would 
go to the Redondo Pier, buy live 
lobsters — about three pounds 
each. I knew when he had gone to 
the piet The kifxhen would be 
cbv'ered with nwspaper from 
telling to floor. When he cut the 
live lobsters in half lengthwise, 
guts would fly all over the place.

thing close. I did ask, but never 
tried it. j

1 can’t ask my mother. She lies 
mute and half-paralyzed fiom a 
stroke. Why do we live as if peo
ple will always be there for us?

^^toehe Kiriyama household 
M has developed certain food 
I traditions. Most by chance 
P — as most meaningful 

traditions are.
Christmas morning and pan

cakes. My mother’s recipe. One 
year, about -27 years ago, a 
fiiend’s mother passed away just 
before Christmas^ We invited him 
for Christmas and 1 made_my 
mother’s light-as-au/p^cakes. 
“Uncle Jim’ has b^fi coming ever 
since. We’ve nfissed only one 
Christmas -/ two years ago — 
when we went to visit our son, 
George, in Tfextis — his first 
Christmas away fiom home.

Our daughter lyad joins us for 
Christmas pancakes. She hasn’t 
come in time to help, nor has she 
asked me how.

For the past ten years, Fve 
been making almost all the tradi
tional Japanese New Year’s foods 
— starting about four days before 
New Year’s Day. I do the osec/u 
ryori: kimpira gobo, kirihoshi 
daikon, hijiki, kuromame, 
tazukuri, satoimo with miso, and 
nishime. And I do the more JA

Food is comfort; food is nega

tive; food is warmth. Food is 

tied to the most meaningful 

times in one's life.

r

My mother made two kinds of 
sauces: Velveeta cheese or miso. 
We would have to choose one — 
what an impossible choice!.’Then 
she would cover each lobster half 
with flie sauces and bake them in 
the oven- ’Ihe thi<^ juiiy hunks

e Now?ft|ybushBridandImake
Dw^-mocfai wi& a nx^ mafliine oii 

our kitchen counter. Its not fun 
anymore. The people are mimring 
And getfing up eariy, being out-

^ ^ y fotfaer passed away in halves: No contesL This I could
1978. He died of a Hunt make', but I oouldot do the live 

■^flforee trauma to the lobstere. ■
W Phead when a mohzrcy- Pickled chayotes. Delicious.

Our friends who were lucky- 
en^ to know my mother — it 
w#her fft4)e — still talk about 
my mothers diayote pickles. I 
never asked her how either.

My mother’s bota mochi.

on top — I have yet to eat any-

tiaffic and Shoved him into the 
middle of the car.

Omigo^ fnever got the recipes

'sometl^ he bad thou^t pc

foods; wonton, sukiyaki meat 
rolls, chicken, etc. I make ozoni— 
kagoshima style — with the 
modii George and I make a week 
ahead. I never pt around to mak
ing makizushi — my mothei-’s 
waS the best, but I never got 
around to helping hef arid leam- 
ingh^. ' ,

TV^ .tdls me every year she 
must come out and wrrtdi me 
learn how to do New Year’s. P
^ A teacher for mom than 35 ysais. 
Iku Kinyama s a co-founder ol me 
Japanese American Historical 
Society of Southern Cattemia. She 
recentty was a member of the pro
gram committee for the Vies That 
Bincr national conference held inLos ‘ 
Angeles.
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The phone call from 

Pacific Citizen’s Mene 
Kara sounded like an 
assign

ment fit>m mj^old 
college English 
prof. It was a 
request for a 
“theme paper' urn 
food for the Holiday 
Issue., Soon, not 
unlike my cartoon
ing ritual,' I was 
staring at a blank 
paper with myriads 
of fleeting, unsolidi- 
fled thou^ts.

Food for thou^t, 
ah yes. Slowly but 
surely, like a mold
ed norimaki ^usubi, the 
thoughts of rice came to fore. Like 
other old-time Nisei who spent 
three years in an intermnent 
camp — Postoii for me — I caimot 
remember any memorable meals 
there. But we did have rice. Our 
Block 229 mess hall cooks

bly boosted that average by a few 
pounds.

Back in 1945 wbai I crossed 
^.gse continent from 
"Poston, Ariz., to 
enroll at Miami 
University in 
Ojford, Ohio, I 
began sitting down 
to riceless meals. 
Once in a blue 
moon, the univer
sity cooks prepared 
lice on their menu, 
but they werg, not

mess
thou^tfuUy scraped the brown 
toasted leftover rice from the 
huge kettles and placed the salt
ed fege rice at the exit doors. It 
was the best part of t^e meals.

According to our World Book 
encyclopedia, people in India and 
Japan eat an average of one half 
to two pounds of rice every day. In 
the United States, the average is 
only abctut five pounds of rice per 
year for every person. The 
increase in the U.S. Asian popu
lation in recent years has proba-

“Buddha heads.” 
______________________ However, the
BY PETE HIRONAKA came to
--------------------------------- the rescue. Tbm

and Maiy Hirota werea relocated 
Issei couple employed by the uni
versity. Whenever I would run 
into them on campus, they would 
invite me to their basement 
apartment in South Hall for some 
gohan. I never turned down their 
invitation. Those were cherished 
meals and, no, I did not hide 
behind bushes or buildings to 
“accidentally” run into them.

The culinary skills in our 
household are, of course, handled 
by my spouse, Jean. We have rice 
almost every day, which is proba
bly why our marriage has lasted 
for more than four decades. It 
might be noted here that, when 
we recently drove fiom Ohio to 
Connecticut, grandma Jean took 
along extra musubi for our Iiish-
Japanese grandchildren Kate

and Peter. They were clowned 
post-haste. The rice beat goes on.

Once a year, I venture iiito the 
kitchen for,a major cuisine cruise. 
It’s become a personal tradition. I 
make niehime for New Year’s 
Day. Cobb, tahenoko, konnyaku 
and all the other goodies are in 
there. Althou^ it doesn't com
pare with a Mrs. Ueda’s back in 
Salinas ... obasan’s was the best 
... local tasters have given a 
thumbs up for my version of 
Japanese-Irish 
stew.

In the culi
nary world, I 
fiinction as an 
outdoor barbe
cue grill chef I 
credit my 
tenure out there 
to my uncle 
Kuni. Many 
years ago he 
told me he had 
a close relative,
who shall remain nameteSs, over 
for a cookout. The guest was 
reputed as a cantankerous eater. 
Things were overcooked or under
cooked. Tbo much shoyu or not 
enough shoyu. Always complain
ing as he fed his face. Actually a 
very decent individual, but that 
was his nature. Well, Kuni put 
the steaks on the hot grill and 
went about tending to other 
chores.

“All of a sudden I became aware 
of billowing smoke,” Kuni said. “I 
grabbed the folk and flipped the

blackened, charred mea^ over. ' 
Shortly thereafter I nervously 
served him his steak and waited 
for the torrent of complaints. 
Instead of expletives, I heard 
“Wow! ’Ihis steak is greati” The 
art of searing steak on the grill 

'‘was discovered then and thanks 
to uncle Kuni, I have had modest 
success as ah outdoors cook.

Weather permitting, I enjoy 
grilling out there under the Ohio 
skies. Longtime neighbor Charlie 

Dieterle, - a 
Germem Nisei, 
would often-
holler over the 
fence, Hey,
nei^bor! What 
are you having 
... big steaks 
again?!” One 
day I went up to 
him and said,
“ Y ’ k n 0 w , 
Charlie, today 
Tm cooking up 

something really special. It’s 
something that’s been handed 
down in our family from one gen
eration to the next.”

“Really?” he said peering over 
my shoulders. “What is it?” 

“Bratwurst and sauerkraut.”
An afterthou^t; I should have 

said “Bratwuist.yaki and sauer- 
kraut-nomono ... with rice, of 
course. ■

A freelance cartoonislfonverty with 
the Dayton Daily News, Pete 
Hironaka contributes his cartoons 
regulariy to the Pacific Citizen.

Peamd butter
■T”^veiy day of my fifth 

’grade year in elemen- 
I 1 jtary sAool, I dreaded 

■L^Jthe sound of the ringing 
bell signifying the commencing of 
lunch. For most of 
my fellow class
mates, lunch was a 
time to relax and 
have a good time 
with friends. But 
for me, it was by- 
far the most 
intense and aggra
vating 40 minutes 
of the day. It was 
all because of a 
peanut butler and 
jelly sandwidi. f 

Each afternoon,
I endured the tor-
ture of revealing a BY MARIK.O TRAN
lunch filled with ------------------------------------------- ,. . ,
the strangest looking and first, she didn’t say anything l»ck

pickled plums, and shaved bonito. 
Reluctantly, I ate my omusubis, 
only for the pure nourishment, 
willing in the back of my mind, 
that I too had a peanut butter and
^_________ jelly sandwich like

everyone else.
Then there came 

a day that I could 
no longer with
stand the agony of 
taldng Japanese 
food to 'school. In 
my squeaky ten- 
year-old voice, I 
demanded that my 
mother make >ne 
sandwiches for 
lunch. I told her 
that my life was 
being niined 
because of her 
strange foods. At

.f'.

smelling foods.' I had wlmt my 
classmates called, “seaweed 
JvrappingB.” ’Ihis was their 
attempt at-p^yfiilly describing 
an omusubi. Within these 
“seafood 'Wrappings” were ev^ 
stranger things such as dried

to me. She just stood apd looked 
strait into my eyes. ’Ihen she 
asked if I wanted so-called 
American food at home as welL I 
said, “No?.

“Why notr was her remnnse.
“IFs just difierent at school I

have to have peanut butter and 
jelly!” I said, pleading with her to 
just comply with my one and only 
wish, which if granted, would 
open the doors to being accepted 
by my class
mates.

It has been six 
years since I had 
this conversa
tion with my 
mother. But it 
still rmnains as 
vivid in my 
mind because what it made me 
realize about myself will stay 
with me forever What that sim
ple peanut butter and jelly sand
wich symbdized at that point in 
my life went far beyond the issue 
of food and taste. It had become 
my way of distinguishing 
“American” from “Jsqianeee.” And" 
because I had such an intmiae 
desire to become one with 
“American” culture, I completely 
submerged my Japanese heritage 
and all that caihe with it

Tbday, at 16, Tve realized that 
- fjiflftwiqnt from tliG nu^ority 
is fii^, and is rather something to

cherish and appreciate. I no 
longer blame my Japanese ances
try for bringing forth the trials 
and tribulations of life, but actu
ally look to it for guidance and 

wisdom. Being 
Japanese 
American 'has 
tslfCTi on a com
pletely new 
meaning in my <
life. It is some
thing to be oc 
proud of, some- S 

thing that not everyone has the 
luxury rf being. I have been .g 
grant^ the wonderful o(^rtuni- | 
ty to eqilore two avenues of life, ^ 
ratherthanjustone. Whoamito ° 
waste such a precious ^ft? ■ g

Mariko Thin attends the ^
California Academy of Mathe- 5 
matics and Science in Cara^ ^ 
Calif. She is currently a Junior. _
Her hobbies indude bodyboard- g 
ing, reading and playing the S' 
piana Her future ptcais are yet „ 
unkruMin, but she hopes to oontin- S 
ue thinking posUivdy about Bfo! ” •



SEASON'S
CREEVNGS

Gary S. Hongo
D.M.D.

127 NE 102nd Avenue 
Portland. OR 97220

to all our friends 
as we celebrate our 

retirement and new life.

Dr. Jim atiid Lolita 
TsujimUra

(Past Nat'l President 1980-82}

17^1^ IJSeW 
Epwortli

United Methodist Church 
1333 SE 28th 

Portland, OR 97214

Bin & 14a 
SUGAHDRO
X«7.MfcMe
15063 SE Orchid 

Mitwaukic. OR 97267

SttSM’sGreeiftgsfnmthi
OlrofflMss

Mary Minamoto
54NEMeikle Place 
Portlanj. OR 97213

MERRY CHRISTMAS

Calvin & Mayho‘ 
TAN^E

Season's ereetings
VT.Jim
rsugmif^

9tolidojp
Peg Sargent 

& Family
1226 SW Spring Carden 

Portland, OR 97219

HAPPY HOLIDAYS

Walt and Sue 
SAKAI

2465NW121SIPI. 
Portland. OR 97229

H.1PPV HoWriys
ROY and MARSHA 

NAKAYAMA 
Jason & Kimberiv
20270 SWDcItne St. 

Aloha. OR 97007

IIOMEOETOII

George & Yone 
‘ HARA
2546NW53dDr. 

Portland. OR 97210
Shinnen Omedelo

HIROTO
ZAKOJI

640 SW WUlow Creek Dr. 
Aloha. OB 97005

Ahemasbile Omedeto

Rose Niguma
P.O. Bax 66443 

PortiandrOR 97290

HAPPY tOJDAYS
Dr. Shoun/Grace 

ISHIKAWA
2842 SW Hum Ode 
Ponlaryd.OR 97219

, Best Wishes

Homer & Miyuki 
, YASUI

227 SE 62nd.Aveniie 
Portland, OR 97215

'Shinncn Omedeto
Ann Shintoni i 
Scott lA/inner
Our new address is; 
5722 N. Omaha Avc. 
Portland. OR 97217

Seeofi'f Cretiings

KANNO
INSURANCE

SERVICES
(503) 244-9221 

10211 SWBarburBlvd 
Suite 204A 

Portland, OR 97219

HAPPY HOLIDAYS
William / Mazie 

SAKAI
25 SW 85th 

Portland. OH 97225

Shinnen Omedeto
Lur^ Soto 4 Sons 

RonoW 4 Paul
5515 N. Omaha Avc. 
Portland. OR 97217

Shinnen Omedetdl

The ABE S
AJ 4 Palsy

John. Norma. Krissa 4 Christine 
Debhy.Dart Shane4Rachel

7500 SW Creatvlew 
Portland. OR 97223

AIBIBIEYf. FUNERAL HOME
UWJSOUUM & CHEMATORHJM

0319 SouVumBtl T*yteir» F«rry RoM. PonUnd. Or*Q0n 97219

RICHARD C. HEDLUNO

PHONE (503) 244-7577 
RESIDENCE (5€0) 292-6717 FAX (503) 248-0110

D.

Presarvir^ the post, arviching future

Best wishes for 
the New Year

cf
n

I
tos

SiiiginlliiieiUigiiinite^^
A pcj« of *» Ores* N**** Ervknwiwrt

\ nrfiW 2nd Avww., h)rtl<m4 Ore«o.. • |503|224.1458,

Portland JACL

INarVE, kunis 4 Jenny, Nicolas
..............................31112 WiUameiie Way W. WOsonvdle 97070
IWAS,AW, An&Ten ............19370 N-W ComcU Rd. HiUsboro 97124

1,1429 SE110ltiAve(16) 
___ 12340NEHassalo Si (30)

RICHARDSON, Lanv 4 Teniko___7603 SE Thompson, Mflwaukie (22)
SAkANO Fumle_____-... ......... .......612S SE Division St #311 (06)
SCHUMANN. John 4 June........................ _._3025 NE34th Ave(12)
SOEJIMA. Ben 4 Francis___—_______ 3104 SE Schiller Si (02)
S0GA.kay4Mae ____________ —____4323 SW Condor Ave(Ol)
TAKAHASHl. Wayne 4 Sharon 
'miA0.HaJime4$hizumi — 
TOYOTA Tom 4 UUian------

...7610 SW Cherry. Tigard (23)
____ 2821 SE 49th Avt(061
- 10645 SW Lancaster Rd (19)

Exotic gftta from eround the world

^IMlMMVr
PLAZA

Metro Portland:
• Old Town

NW First and Davis
• GaBeria

SW 9tti and Alder
• Man 205

102nd & SE Washington
• Beavedon Man 

Cedar Hills Bivd
• Janizen Beach 

New South Wing
• Clackamas Promenade 

Sunnyside Road
VaBey:
• uncasier Mall 

Salem
• Heritage Man 

Atoany

IHEETIRIiS
Thank you Tor your support of the lapanese 

American Historical Plaza in_Portland, and the 
book Touching the StoneTmth all your tax 

deductible contributions.

@
Oregon Nikkei Endowment. Inc 

117 N.W. 2nd Awie., Portland OR 97209

^aatic

By appointment ^ «SSw3i^/»
(503)289-717

/

ni,
Portland Taiko THANKS

THE COMMUNITY FOR ITS SUPPORT.

keep MAKJNC WAVES in 1999!

Best Wishes

ANZEN
ASIAN FOODS 8f IMPORTS

TWO LOCATIONS

734 NE Martin tuthai King X. Nvd 
fOfllatKi. 0« 97252 (Sa2)2U-Stll

4021 SW ll7lh-CanyDn-nac. Shopping C«rt*l 
l*av*rion.OR9700S (503)4274)911

'7{axftfi‘andTrospaityfnym 
. 767 SW Baseline Rd. Hillsboro

Wt sm Seat A Beal mrA A Handshake
640-1050

Parts & Servipe 
Scheduled Maintenance 

Tune-Ups - Brakes 
Air Conditioning 

Transmissions

DICHS
Mackenzie FORD

4151 SETV HWY. HILLSBORO
SaWiig Ymi Atnney Since 1925

693-1133
Sales

(AQ-mi 693-0702
PamaSecYice ' BodyShop
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HOUOAV GREETINGS TO ALU 
PORTLAND JACL BOARD

Al Abe Trm Rooney. Newsletter
Palsy Abe, Sec. Scott Sakamoto. Webmaster
George Hoashi, TreasJMemb. Ann Shtmani
Rich IwasaW Michetle Sogabiro. Newsletter'
Connie Masuria, Vice Pres. Sharon Takahashr. Presrdem
Lynne Nakamolo, Past Pres. Ben'Yabu, PasLPfes,
Mard Ozawa Dean Yamamoto

Season’s GrMtti(s...

THOMAS J. MATSUDA*
*Also Admitted tn Hawaii

Kell, Atterman & Rnnsteia, L.L.P.
ATTORNEYS - AT - LAW

1001 SW Fifth Ave., Ste. 1800, Portland. OR 97204 
(503) 222-3531 • Fax (530) 227-2980

...8Mid Best Wishes for 1999

KAtn ']>atk ^Utal
Itami Florist

since 1915 
FLORAL DESIGNS

POTTED PLANTS
Cirr FLOWERS
de/n«nes

,774-3265 ./towers sent ton^ tfsiance
'6713 S.E. Holgale Blvd. to/epr«,» or wired anywhere 
Portland, OR 97206

Season s Oreelings for the holidays

DANIELSON 
FOOD STORES

ALOlk • DIVISION • GLADSTONE 
MILWAUKIE • NEWBERG 
OREGON CITY • SANDY

DANCES OF JAPAN
CLASSICAL AND FOLK 

TEACHEB ■ PSRFORMER

Sahomt Tschibsna 
7425 S.W. Canyon Dr. 
^land,OR9722S

(503) 297-7582

from

WEST VALLEY JACL
1998 EXECUTIVE BQABD

Co-Presidents........................... Randy Shingai
...................................................Brett Uchiyama
............................ ............... ......... Todd Yoshida

Secretary  .......... ....................... ,.Sara Kaku
Treasurer................... .............Colette Palacios

GENERAL BOABD MEMBERS
Dean Higa Jill Kunishige
Linda Horiuchi Art Okuno
John Kaku Tom Taniguchi
Ed Kawahara

SENIOR CmZENS SIAFF 
Art Okuno. Coordinator Chieko Kumagai 
Tom Taniguchi. Treasurer Micht>o Shimazaki

NEXT GENERAnON 
Executive Committee'

Chairperson............................... Jim Nagareda
• Vice Chairperson..................... Pam Yoshida
Secretary................... .....................Jc;an Arase
Treasurer ............................ EJenise Takao

GENERAL BOARD MEMBERS
Ed tkeda Tom Shoda
SugaDteda '' Troy Takao
Alan Karteko Jeff Tong
Brooke Nakamura Kaihlynn Uenaka

Todd Yoshida, Board Advisor

AUXnjAKY STAFF 
Tatty Kikuchi. Insurance 

Eileen Liu. Newsletter Editor 
Jim Nagareda, Design & Layout

SEATTLE CHAPTER
Atl addresses: Seattle, WA (96t—) 

AKACl.EIainc 7414 S I28lh St (78)
KATAYAMA. Kazuc 6119 Mst Avc S (18)
TOKUDA.Kip 6912 56(hAveS(IB)
YEE. Janice 1718 S ^inand (08)

Elsewhere in Washington
HATTORl, Jeffrey & Theresa ........... 12408 SE 2l0ih PI. Keot 98031
MUKAI. Don & Vicki Toyohora 15459 SE67th Si. Beitevue 98006 
OKI. Ariene 2414 llOlh Ave NE. Bellevue 98005
TAKAGI. Calvin & Naoko 4221 90lh Ave SE. Mercer Isiand 98040

Holiday Greetings 
From The

Seattle Chapter JACL 
1998 Board of Directors

Officers
Janice Yee, President 

David Yamaguchi, President-Elect 
Cal Takagi, VP Operations 
Arlene Oki, VP Civil Rights 
Christine Shigaki, VP Youth 

Leadership
Ka^zie Katayama, VP Public 

Relations
Jeffrey Hattori, ^ard Delegate 

Shea Aoki, Historian 
Victoria Yuki, Corresponding 

Secretary
Elaine Akagi, Recording Secretary

SEASON'S GREETINGS

Randy Aoyama 
Mark Fukeda 
Ray Ishii 
Eileen Kato 
Michael Latimer 
Ken Nakano 
KyleOkada 
Sam^hoji 
Kip Tokuda

Directors
Jill Beppu 

Ayciko Hurd 
Chuck Kato 

Frank lOudti 
Akemi Matsumoto 

. May Namba 
Joseph Rogel 

Linda Tanouye 
Vicki Toyohara-Mukai 

Louis Wataiabc

Co-Govemor.../.....................Elaine Akagi
Co-Govemor.........................AaronOwada
Vice Gov. OR.............................. Ben Yabu
Vice Gov. WA........................................Bob Mizukami
Secretary................................Kelly Wicker
Treasurer/Historian........... Bob Nakamura
1000 Club.......................... Don Maekawa
Past Governor................... Terry Yamada
Regional Director............ Karen Yoshitomi

WHITE RIVER VALLEY JACL
All Post Ofhees in Sute erf WasliliigtoD 

HAMAKAMUohn & Nits __ 14733 SECrraiVaDo lUl Auburn 98092
HAYASHI, Dr. Richard & Bevert> 
HKID .A.Tooi4B€a -

„26239-131st PISE. Kent 98031
_1210-14lh St NE. Auburn 98002 

21638-104tb PI SE, keol 98031KIRANAKA. Charles & Hisako
HRANAKA,Dan4GrKe__
HIRANO.lwao&Betty ____
KAN, Calvin AJubc___________16012 SEl72nd PL Renton 98058
KA^DATcd)-----------------------J1812-102ndSE Auburn. WA 96092
KATO. Doris______________________133 S 168th. Seattle 98148
KATO, Nasaru&Amy 
KATO. Tad 4 Lilly-

..26118 Woodhod Way S, Kent 98031 
3 S 125th, Seattle 96178

..2163998th Ave S, Kent 98031 
...12261 SE 261st St. Kent 98031

LAWASAKL George 4 Ris^____4238 Ati)um Wa>- N, Aiixim 98002
LANFHERE (Yamada). Eiken 4 Nari__ 11415 SE234tfa PI. Kent 96031
NIYOSHI, Heniy____________ 4501 Aiium Way N, Auburn 98002
NAKAL.Hirosfai4Tokle .
NAKANO. June---------
NAKAYAMA Sa(±iko _ 
NATSUHARA Frank .

______22807-117th H SE. Kent 98012

.-520KeDOsia Ave. «A211, Kent 96Q3I
______ 622 WNim St, Auburn 98001

NEHWOTO.Joe4Heten____________ 6631K ME, Auburn 98002
NBHIMOTO. Yoshi 4 Alke _ 17807 SE Green VaOeyRd. Auburn 96002
NOUKANE.Koji4Mary --------------------26 R PI NE. Aiiwm 98002
OHASHE Ba 4 Martha___________ 17035 SE Wax Rd. Kent 98042
OLADA Ro)-4 Mary_____________11214 SE 271st St. Kent 98031

..-2562I-126tb PI SEAeu 98031 

._li016SE 213th St. Kent 98031 
—306-lBAve£.Pa(ific98W7 

_32RH NE, Auburn 98002

OKD4OT0, Frank 4 Hat 
SAT0W.Kideo4Joyce .
SHMOjlMA Sauce 4 Rode
SUYEMATSU, Himeko___
TAKETARoy4josie-------------- 6620- 28th Ave So. Seattle 98108
TANAKA Dr. Steve, CaraL Kelsey. Undsey

cDrtt. Auburn 96092
TANAKA Masako______________
WATANABE, Harvey 4 Edilh __ 375 Umcn Ave SE *146, Renroo 98059
YACam BID 4 Dorothy ____ 11436 SE 208th. 427. Kent 96031
YAMADA Mac________________ 11611 SE 227th PL Keni 98031

SEASOtiSGREiriNGS

Hennessey, Goetsch & McGee
FUNERAL DIRECTORS '

N.W. 1 :fih Ave. and Davis Si. 
Portland, OR 

(503)221-1192 salt

LAKE WASHINGTON CHAPTER
Rose Nohara President .
Hugb Burleson Vice Presid/mt/Membership

/0\ Don Maekawa Treasurer

— Rachel Iwamoto Secretary
James Nohara Fundraisifig
Yoshiko Tokita Tsuji Communicaboas/Newaleaer

WaMnaron John Maisumoto Historian/lOOO Chib
James Arima Board Delegate
Paul Ishimitus Board Member
Carolanne Yamamoto Board Member

Bellevue, Washmgton _
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TRACY UBA 

Writer/Reporter
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Pfoto by Mario G. Reyes

0 e
melia Tby, the ebullient 
27-year-old manager of 
the newly opened Union 

Center Cafe, in dowtown Los 
Angeles’ Little Tokyo, already 
knows most of her customers on a 
first name basis.

Quite a feat considering it opened 
just under five months ago on Aug. 3, 
next to the recently reconstructed 
Union Center for the Arts theater 
(vrtiidi is home to East West Players, 
Visual Communications, and LA 

^Artcore). The Union Cafe is one of the 
latest projects that has come to fruition 
fix- the sponsoring little Ibl^ Service 
Center’s Community Development 
Corporation (LTSC-CDC), an organi
zation which invests its time in ttying 
to make long-term commurn'ty 
improvements throu^ housing and 
institutianal redevelopment

Recent L’TSC-CDC projects also 
include the renovation of the San 
Pedro Pirm Building and the con
struction of Casa Heiwa, both of 
which provide housing for low 
income residents, as well as the 
much-anticipated little Tblgs] gym
nasium, plans for which were 
approved a month ago by the Los 
Angeles City Council.

The Union Cafe opened to much 
fanfare in the community and the 
first few days were packed with 
Little Tbkyo patrons, who no doubt 
were impressed by the friendly and 
dedicated staff.

' “We’re always trying to think of 
ways that we can improve service," 
said Tby. “I think people cmne here 
because the fixd’s good and it’s rea
sonably priced. But what really 
makes it qiecial is the custcsner ser
vice."

“We know everybody on a one-on- 
' one basis," added cafe assistant 

Brenda lieras, 21, who worked with 
Tby for two and a half years at Amy's 
Pastries in Montebello prior to com
ing to the cafe. Tt’s mnre like family

But wfade quality customer ser
vice is a t(¥ priority, the cafek real 
book is its goal of providing job aid 
and training to pei^le who are in 
need of a little hdp getting.on their 
feet

“We're mainly focusing on the

domestic violence [survivors],” said 
Tby, ‘Eventually, we want to help 
them by providing health benefits, 
job stability ... It starts with a 
woman wanting to get out of an abu
sive relationship.”

Evelyn Yoshimura, the cafe’s pro-' 
ject manager and L’TSC staff mem
ber, noted this particular group was 
targeted' because “apparently, the 
main reason women go back to abu
sive relationships is that they can’t 
find a job.”

/ Tbe social services provided for 
LTBC chents include counseling, 
low-income housing referrals, job 
placement and child care. If they are 
unprepared to go out and try to find 
work on their own, said Tby, “they 
[can] come to the cafe, get trained, 
and from here we want to place them 
somewhere. We don't want to just 
leave them and go, ‘Ok, your six 
months are up. Good luck.’ Chances 
of succeeding are slim. They mi^t 
be scared, they’re timid. For whatev
er reason, they mi^t not be aMe to

-get another position.
“I [also] don’t just want to teach 

people how to make a sandwich and 
serve a drink,” Tby added. “I want to 
actually explain management, cost 
control, inventory, the whole bit, so 
what they get out of this experience 
is a lot more than just knowing how 
to [prepare food.]

■Thafs why we wanted to, fixm 
this netwcnk where we place them, 
we know it’s a good plan for them 
and thejffe not going to beabuaed by 
their errmlcyers.”
' Before the staff can help anyone.

however, the cafe must prove itsdf 
stable. Still in its initial stages irf 
marketing and -promotion, it has 
recently moved into catering and 
hosting cultural events such as poet
ry readings to boost business.

Melissa Unpingco, cafe assistant 
and finrner Amy’s co-worker, men-

■ tioned that people trickling in from 
the- Union Center for the Arts the
ater substantially add to the growing 
customer base as well. “As more peo
ple are finding out about it, more 
people are coming,” said Unpingco.

With items such as the pesto 
tomato turkey sandwich and TbYs 
signature tofu salad, the menu 
boasts a wide array of homemade 
deUghts that set Union Center apart 
from other cafes and restaurants in ■ 
the area. Mainly though, said Tby, 
“we didn’t go with a Japanese menu 
because we. didn’t want to hurt the

■ [existingj Little Tbkyo businesses.”
Yoshimura echoed this sentiment 

arid added, cautiously, that business 
is startingjrtpick. up. But it’s difficult 
considgfing tlie cafe is a nonprofit 
venpdre in a business where money 
is’me make-it-or-break-it factor.

” “The entrepeneurial world is 
totally different,” admitted 
Yoshimura, who has long worked in 
the nonprofit realm, starting with 
the Little Tbkyo People’s Rights 
Organization in the mid 1970s, 
which later developed into the 
National Coalition for Redress and 
Reparations (NCRR). "TTie bottom 
line is we have to make money in 
order to do things like job training... 
And we’re still running in the red.”

But Yoshimura isn’t discouraged. 
New businesses typically run in the 
red their first six months to a year.

As of now, Tby said, most of the 
money is being reinvested into the 
cafe. “It wasn’t fully funded by 
grants. LTSC actually put up a lot of 
their own money to build this place, 
so a lot of it [will go] to pay back 
LTSC [and] the staff I hii^ to get 
the place going."

T^ added, "This is sudi a good 
cause. We’re not in it for the money. 
Basically, we’re in it to help people. 
And that makes me extremely 
happy and proud to be a part of this."

Visit the Union Center Cafe at 116 
Judge John Also St. (formeriy San Pedro 
St), Little Tbkyo, Loe Angeles, CA 90012. 
OrcaU213/S28,9787. Regular home are 
Monday-Friday, J aim.-5. p.m. Special 
extended home are in effect during 
Union Center for the Arts productions. 
For details an booiingevents at the cafe, 
caU2lS/473-1690.f

Amelia’s Gaftc Bagel Chips ’

1 head o( gaiic. remove stons and separate into doves.
1 cup ol light olivs oii (any cooking oil may be used) ’
Salt and pbpper to taste.

1. ■Ibinly sice eech bagel to about Winch thickness o^ thinner
2. Roast the gaiSc in a broier or toaster uhbl golden brown.
3. In a blender, ^ the roasted garlic and oiw oil. Puree unU VM« mhed. Add salt wid 
pepper to IMIa. For a IrMe variety, you may also add other ingredieritt^hetb^pamwun cnaeso.
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When Suyeichi Okamura first 
opened the Benkyodo manju shop 
way back in 1906, he had no way 
of knowing that more than 90 
years later his modest store 
would remain a corner
stone of the San 
Francisco Japanese 
American community.
Situated at the pomer 
of Buchanan and Sutter 
streets in the heart of 
Japantown, Benkyodo 
is truly a Japanese 
American establish
ment featuring not only 
a wide variety of tradi-- 
tional manju, but also a 
dining counter where 
customers can order 
sandwiches, hamburg
ers and sodas. Each 
day, regulars come in to 
meet their friends, 
drink coffee, eat manju, 
or watch the ball game 
on TV.

“It’s the Benkyodo. 
club!” one old-timer 
exclaims. “Every, day I 
come to meet my bud
dies and we sit and talk 
story about the old 
days.” Another daily 
customer living in the 
nearby Kimochi senior center 
says, ^t’s nice, because the place 
is small and you can talk. And, it’s 

the best manju — ichiban 
oishi (best tasting]!”

A true Issei pioneer, 
Suyeichi .Okainjura immi
grated from Japan as a 
teenager in the late 1800s. 
Aiier a short stint in the

were able, the family moved back 
to San FVandsoo and reopeired 
the business. A new generation 
would be in charge, however, with 
Suyeichi’s son, Hirofumi “Hippo"^

Okamura carrying cm the torch. 
Hippo managed Benkyodo until 
the late 1980s, training his sons, 
Ricky and Bo^y, alcmg the way. 
Ihcky and Bobby, the currrait geii- 
eral jra^ers, are the tliird gener
ation of Okamuias to run the 
business. “When Dad went into 
retirement, Ricky and I had the 
option to continue the store or 
npC Bobl^ says. “But we'dedded 

he moved to San Francisoo "'fliat we wanted to carry on the 
and decided to open up a tradition and that it was impor-

Alaskan salmon industry.

small cafe-style mangu shop 
where'eustomers could sit 
and socialize while ei\joying 

.their food. With the help of 
professional margu makers 
fixrm Japan, Suyeichi ran a 
successful, business -ontil 
World War II, when the 
family was relocated to 
Amache concentration 
carr^} in Arizona. 

Fortunately, Suyeichi 
was able to rely on' the help of 
friends to look a^ the shop until 
the war ended. As soon as they

tant firr the edrrununity.”
Since they began managing the 

store, Bobby’s job has been to 
make the anko and take care of 
the customers at the counter, 
while Rid^ stays in the back and 
shapes the maryu into all differ
ent varieties ar^ colors. It is a 
labor of love that'keeps them 
busy throughout the week. “We 
erfloy it,” Bobby says. “We ervj<9 
the people, the Custom^ and 
continuing the tradition within
thp family AnH tke Community’'

Altbou^ Benkyodo

romnined a consistent Japan
town landmark, Bobby has wit
nessed significant changes to 
Japantown and the surramiding 
comraunify. "Ihaa used to be a 
lot more femily-owned businesees 
in Japantown. Now I think there 
are oiily two that are still fiunily 
run — it’s gotten a lot more com-i 
mgcial. Ihere’s still a tight JA 
community, but its different fiom 
how it usrf to be because many 
Sansei live outside the city — 
everybody is a lot more scat
tered.”

Perhaps because of these 
changes, Benkyodo’s clientele his 
become more diverse over the 
years. Bobby has observed that 
many Chinese and Korean 
Americans are regular cus
tomers, although the majority 
continue to be JA tourists arid 
old-timers. ’IVue to tradition, how
ever, Benkyodo is still frequently 
called upon to provide manju at 

community gather
ings such as wed
dings, funerals, and 
New Year's celebra
tions.

“1 really see 
Benkyodo as keeping 
a sense of community 
and tradition alive. 
Not only with food 
such as manju and 
New Year’s mochi, but 
also as a meeting 
place where people 
can come in and see 
old fiiends. That’s the 
kind of place it’s 
always been. I think 
us being here is reas
suring to a lot of peo
ple; so many business
es have moved or 
changed, but
Benkyodo isn’t going 
anywhere. We have a 
continuity that a lot of 
folks appreciate.” 

Neither Bobby or 
Ricky can see them
selves retiring any
time soon, and they 

h(^ to cany cm the family legacy 
fin-a number ofmore years. As f^ 
as the next generation of 
Okamura’s to run Benkyodo goes, 
however, that remains to be seen. 
“My brother has a son who might 
get into the business,” Bobby 
shares. “But who knows what 
will happen — it’s so f^ ahead in . 
the foture, you know?” §

For the tfine being, at least, ~ 
Shn Francisoo’s Japantown can h 
rely on the presence of Benkyodo •S 
and the Okamura family to- pre- § 
save a link to a rich JA culinary g 
and community herifage. Al- ^ 
theugh times are changing and | 
the JA conununity is undergoing — 
constant transition, Bobby is not a 
worried. “As long as we’re around = 
making margu, young JAs will i 

.still want a part theirtcidture, g 
and pec^ come.’

^0
Benkyodo Manju is located at h 

1747 Buchanan Street in San u 
Francisco’s Japantown, 4151922- £ 
1244. m n



# la
T^&^eOco

769 East 7lh South, 
Salt LakcQty. Utah 84102

Peace and Joy
Tats and Jeanette 

nisaka
4260 Park Terrace Dr. 

Sail Lake Oly. UT 84124

Best Wishes
Ben & Maurea 
TERASHIMA
^558 Sunnyside Avc. 

Sail Uke City. UT 84105

Season’s Greetings

MAS YANO
1151 Brickyard Rd. #1001 
Salt Uke City. UT 84106

BfcST WISHES

ALICE
KASAI

UOS.200 West.#201 
Salt LakeCitv.UT 84101

Happy Holidays
Terrell & Leah 

NAGATA
8182 S. Nordic Circle 

Sail Lake City. UT 84092

Season's (greetings 
Ted & Yeiko 

NAGATA
1233 N. Oak Fotesi Rd. 

Sail Lake City, Ulah 84103

Happy HoUSaya'
Alice ft Ike 

OGATA
H33 San Fernando Dr. 

Lake Qti* UT 84116

ORIENTAL FOOD 
MARKET

667 South 700 East 
Salt Lake City. Utah 84102

Holiday Greetings

Jeffitami, Ex-IDC Govemor/Qiapter Prcsidcnl
lifKla & Suz«^

1984 Kt-nsmglon Ave.Sall Lak^Cily. UT 84108 
(80D5H3-678V

HlTokyo BoysH
Japanese Restaurant 

515 South 700 East 
Salt Lake City. Utah 84102 

Phone 364-7148

L'C H
Raymond and Yoahlko

UNO
and Family

1135 Second Avenue 
Salt Lake Ciiy .Ui 84103

Ichiro & Takeko 
Doi

304TSo.400Weil 
BounIHul. Ulah 

84010

Best Wishes 
Mas Hormchi 

3752 East Brockbank Di 
Holladay, Utah 84124

BestWblKs
Jimi & Barbara
Mitsunaga

2649 D«Mt>om 
Salt Lake CRy. Utah 84106

S*OTon «

Ted & Yeiko 
NAGATA
1736 S. Main 

Sail Lake City. UT 8411 .S

ffMtes

Mildred's Flowers
!522£. 3300 South. Salt Lake City. UT 84106 

(801)486-7267

Sign's Qrtetings * 
Groce OshHo 

& Family
1024 Blaine Ave.

Soft Lake Ofy. UT 84105
Season s Greeings
Betty & Al 
KUBOTA

Family
483 13th Avenue 

Salt LakeCity.UT84i03

Gene A Mollie 
Soto A.Fomify
5675 lomodot* Oc4« 

Soh lolt« Ofy. Uioh 86171

John Owada
Past State Commander 
O^t. of Utah, VFW

1136 S. 500 E- 
Salt Uke City. UT 84105 

(801)359-4539

Open 4-10 p.m. nightly

336 S. 400 E. SatrCaFTCtty Irt. 84111 
{Sm) 532 7522

PAGODA ORIENTAL FOODS
2« T Street. Soft Lake City. Utah S4103 

fhene 35S'81SS Ftidje and Dora Iwosohi

HoSday Best Wishes

New South Seas
23 E. 2100^oulh 

Salt Ukc Oly. UT84115 
Tel: (801) 466-9352

Holiday CfccUn^
Dr. and Mrs. 

JUN KURUMADA
4174Abir>od<'Sd 

&ohlokeCity. Uiohe4H7

)eanne & |ames 
KonishI

5389 Avalon Dr.
Salt Uke City. UT 84107

Best Wishes 
Masa Sasagawa 

952 E. Windsor Lane 
Bountiful. Ulah 84011

JAPAN MARKET
CARL & SHIZUKO TOHINAKA, Owner/Manager

151S S. Main Street Salt Lake City. Utah 54115 (801)454-4122

SWMit

Taka & Bernice 
KIDA

1028 Carwlte 
.Salt Lake Qty. UT 84116

Happy Holidays

Koko Kitchen
AuUsentic Japanese Home Cooking take out Specialty 

702 So. 300 E„ Salt Lake City, UT 84111 
(801) 364-4888

"TMidiuj (fneetcM^ THitd 'KadeU
gS7 SoteOi 500 Sodt. SaU uieUie g4t02

"MEMBER OF"
Japanese American Citizens League (Life)

MIS Association of Northern California (Life)
MIS Service Club of Southern California (Life)

MIS Northwest Association (Ufe)
Rocky Mountain MIS Veterans Club 

Japanese American Veterans Ass n of Washington. D C.
Go For Broke National Veterans Association 
Japanese American Korean War Veterans 
Army Counter Intelligence Corps Veterans 
Chicago Nisei Post 1183. American Legion 

National Japanese American Historical Society (Life)
Japanese American National Museum 
Military Intelligence Corps Association

QUALITY PRODUCE
505 West 500 South 

P.O. Box 5I0688
SALT LAKE CITY. UTAH 8415 i -0688 
Bus 80I-363-6779 • Fax 801-363-6403

lew Pestouor^

(801)487-3525

^ SALT LAKE JACL
SALT LAKE OTY, UTAH 841-

DOl George & Rub> ..................... .......... ......1585 E 1700 S (05)
DOLMisaoAEisie....... ..................... ....... 145 Dorchester (03)
FUJ1K.AVSA Hide & George_____________ 2946 S Warr Rd (09)
RACHh A Rupen & Josie------------- -- -------:45l N 700 W (16)

1300 Sooth 1080 Eoif

Soil Lake Oty. 84105

HAMAD.A Midori ..
KATANALATad _____ __
HIGASHI. Drs.WUford& Joyce . 
1KEC.AMI Hiro.

MEMORIAL
ESTATES

Sterling D. Leishman, Manager

MEmORIAL MORTUARY
58S0 & 900 E. - 262-4631 V24-hr. caB number) 

P.O. BOX 993291
REDWOOD MORTUARY & CEMETERY 

• 6500 S. Redwood • 969-34SB

Moantflin View Mortuary & Cemetery 
3115 & 7600 S .-9434)631

LAREVIEW MORTUARY & CEMETERY 
1 TOO E Lakeview Or.. Bountiful UT 84010 - 298-1564

KOVO RESIAURAMT
WARREN and BARON KIUHARA

2278 a. BM SmMi, Mtjriw CHy. vr S4109 
(•01)466.7111

IM.ADA John & Rdko____
IM.AMUR.AHank5Masako . 
KASAI. Hits

New Era Garage
rTSUOAKMOTO.Mer.

East ah South 
SaRUdceCIly.Ulah 84111

FAIRMONT BOWL
DOUG a MIKE MUIR 

1121 Athlon Ave. 
SeHLMia City. UT 84106 

TeL: 4874)856

KASAL Seiko & Grace_____
MAVTDA Busier 5 Itese___
MEUNO.BiU&Shigeko—- 
NAKASHIMA Kay & Saeko 1.
OKUMURA Yuji&Klyo-___ _
OSHTTA Emi

-1138 Nocturne Dr (16)
.....—746 W 500 NU6)
-3236 Fomina Dr (17) 
—1545 Sunset Dr (16) 
__3776 LorenaDr(06) 

_979N 1200W(16)
____ .357 S 500 E (02)
-.-1505 Foothill Dr (08) 

.J1 H St (03)
-3225 East Westviev Girded 7)
-----------*^75UplaDdDr{09)

-249 S 700 E(02)

^ $nomI
JAPANESE RESTAURANT 

STEAK. SEAFOOD Douse ft SU5M BAR 
321 SOUTH Maw, Salt Lake Cmr, Utah 84111 

m (801) 364-7142

SEKWO. Lillian______________
TASAKA Nick & Grace_______
TSUJIMOTO. Floyd 4 Satoya__ -
TSUTSUL Harry & Kathy_______
UJffUSA Frank & Man' -______
WATANUKL Isamu AMasae____
YAN0,i:enl* Donna _________
YOSHlMOTO.tiatsuko —______

-120 S 200 W #1404 (01) 
—120 S 200 W #901(01) 

8 Foothill Dr (08)
—460 Redondo Aw (15)
------- l233Rooseveh(05)
-1512ELooePe8kDrd7) 

-120 S 200 W #106 (01)
-2225 E 4600 S.HoQaday (17) 
--------------- 1209 S 4th E(09)

BOUhTTIFUL. UTAH 84010

pKUDMublw&M«>

nSEWHESEINin'AH
A0yAa,Kfviil.Jni4(kes.

-1994 S 1175 E

- . 3M8Stanm<xlSl,WBtVaUtyaty,Mi20 
MIYAToinSNai---------------*M E 6895. South Mldv.lt 54047

----- —-------1186 Conoowooi Hills Dr, Unh 29-7, Sandy 84094



SEMOt««£EIWCS
Astra AssfMrfatton of Utah

1588 S. Major Street 
Salt Lpke City, Utah 84115 

(801)457-6060

Shu Cheng, DIREaOR 
Michael Kwan, CtOWlMAN

MasaSasagawsuoFRCEMANAGBI
7 ,_r- JoeSaleaEvongelme LoGua__________________

*S-
Salt Lake JACL
1998 Chapter Board

............................................ Terrell Nageta
V.P.. .Memberehip.....................................Taka Kida
V.P., Program ...................................... Kevin AoyagI
V.P. ........ .................................... Deam Mochteuki
Cuftur* .................................................. KcnYamane
Issd Center Rep................................^Bernice Kida
Newsletter.................................................... ^ar^dra Kikuchi
Treasurer ........  Yuriko Kojima
Secretaiy ................. Alice Ogata &w Ken Matsuura
Ex. Offiqo.Ovil Rights.Redress ...............jeff Itami
Ex. Officio.lDC...............................................Larry Grant
Youth-)AYS .......... Kenny Nagata Suzanne Itami
Coordinator.................................................. .....Alice Kasai

DESERET MORTUARY

4
J etnafl^MM

----- 4 BEAUTIFUL CHAPELS
Folfh/ulty Strving Tht Wototch Fwnt Sine* 1921

DESERET MORTOARY 
364-6^28

39 EAST TOO SOUTH (BSTVCEN STATE ft UAM ON rrx SO)

COLONIAL MORTUARY 
484-8561

fttSS SOUTH STATE

LAKE HILLS MORTUARY MEMORIAL PARK 
566-1249

1005S SOUTH STATE

COTTONWOOD MEMORIAL MORTUARY 
278-2801

46TO HKJHUWO OR. HOLLAOAY

Season's Greetings 
George 9 Eunice 

Wetanabe
Wieconein

V-J
r^teeilMgs an? 'Beii tOlshes 

muck success In '99

JACL Midwest 
Distnet Council

Marie MaUunami • ZNifricr Gofemor 
Ron KaUuyama • in Vice Governor 

Irma Yoktrta - 2nd Viee Governor 
William Yoshino • MDC Regional Director

Oiaptcr PresMtents
Lary Schectmao Chicago
Keith Asamoto Oeveland
Scon Yamazaki Detroit
Kendall Itoku Sl Louis
Jacqui Vidourek CiiKinnati
Ron Katsuyanu Dayton
David Suzuki Hoosier
Ben Fj^i HI Twin Cities
David Suyama Wisconsin

DAYJON JACL
AD ZIPS 4S4-^miless otherwise noted

ALLEN. Brooks* Izunn ------124 N Walnut St. Vdkw Spnngs. OH tS3«7
FEK. Fred * Clueko ___________2815MaraiQeAve.Da>ioaOH(06)
HAYASHL Don. Deb'Dunlop. Sarsfa

_______________ 1133 Woodland Meadows Dr. Vandaba. OH 4S377
HIRONAKA. Pete 4 jean —...............3208 Miod St. Dayton. OH 120)
HRONAKA Cath>----------- ----2921 Stfltmeadow Dr, OuWm. OH 43017
KATSIYAKA Ron & Jane......... ...... 4211 WallingTon, Kmerii*. OH (40)
KWURA Ma>--------- ---—19 Blossoo HilL West CarroBton. OH (59)
HATSUMURA Ronald_______ 4403 Forest Rii%e Blvd. Dayton, OH-(24)
NAGAOU. Harr\ & Setsuko________4925 Poppa Dr, Dayton. OH (24)
NAKAUCHL Dr Mark & Lea . 
OKUBO.Hideo* Paula .

-..6701 )4ad River Rd Daytoii. OH (59) 
—230 Voyage Blvd Dayton. OH (27)

SA»;aDA Daryll & Annene, Chad__ 190 WStrodp Rd kettchi*. OH (29)
SATO. Yoidij & Yaeko. Richard Tostno

17S4 Catalpa Dr. Dayron. OH (06)
TASAMACHL Yuriko . .427 Cherrywood Dr. Fairtwn. OH 45324

Seaioei'i Q>ieetuu^ puun

Pacific Sofitliwest 
District Council
1997-1999 EXECUTIVE OFFICERS

Sovemor 
Vice-Governor 
Secretary......

District Youth Representotive.
Bnon Ikedo (SELA.NOCO), Kei Nagoo (Soum Boy)

BOARD MEMBERS
.........Ken Inouye

Ken'Kowol..............
Corol Kowomoto....
Al MurotsucN...........
John Sarto................
tom^lmoguchi.....
Miko Tanr>ef..............
Alice IshlgameToo . ..
-TeayTerouchl ..........
Card Kawamoto.....

PSW REGIONAL OFFICE
244 So. Son Pedro St., #507. Los Angelos, CoUfomlo 90012 

Coral Sarto. AdmlnistTartve Assistant 
Tel: (213) 626-4471

199B CHAPTER PRESIDENTS

rtOWNLA ,, .KirtvSankey
TLA ...........................................John Salto

PROGRESSTYE WE5T3DE ..................................

SAN FERNANDO VALLEY.........................
........................ Akemi Koyteng Knigr«t

....

....Stephanie Nedcorw
...........CtvisInaQaid
...Ccrote VcjTKfco#Ti

VENTURA ..............CatNeen Kirtyorfri
WEST LA ..................George Karr
WIISHB?E.......................... Roy Monk

Season's Greetings 
Shiro & Catherine 

SHIRAGA 
Wisconsin

MicHEAL. Lynn, 
Jessica & Mathew 

LUECK
9310 S SPIUNGHUIN 

FRANKlfV.Wl 53132-9U1

Happy Holidays
DAVID SUYAMA

10428 W. Birch Ave. 
Milwaukee, Wl 

53225-3212

Greetings 
Sbigeni Nakahira

P.O Box 5237 
Madison. W{ 53705-0237

Miyako Mukai
2242 N . S3rd SL 
Milwaukee. Wi 

53208-1009

Holiday Greetings! 
Taka & Shima Naruo

l860Sanu Fe Street 
Oakley, CA 94561-1652

Happy Holidays
frnfiTLucffie 
MIYAZAKI

, 2054 ncasant SL
^Wauwatosa, WI 53215^1614

BeU WuJtoi
Aloha

wa&FunNakamolo
W'isconsin

GrtfUn^a
Pad & Atauko KuMida

SiiM.
Eddie A Eluko 

Jonokucbl 
tit OimsbySt. 
Pewaukae, WI 

• 53072-2516

Renee Murakami , 
Mivraukee.WI

Ruth C. Oixon 
Madison.Mfl

ifeava-rv 4

Wisconsia Juk.C.L. Chaptei^ 
Senior*

David Suyama -........-...................Ck>-President
Jim MlyazaW —-...................... - CthPresident
LynetteJaraau ..................................Treasurer
Sandy Van Engel

& Renee Murakami ............—Membership
April Goral ................-..................;; Pto9t»ti
AndyHasegowa -----------  Recognition
Renee Murakami EditorNewsletter

J«y»
Lynn Lueck -.................................... .—Advisor

' WAUWATOSA, WB 532—

' ELSEWHERE W WISCONSt^

- ■ - V ■:........... .539*3FUJHRA SlM/Shvn. McKbH

HASEQ4A(A Andy & OiyaLk, Any .
................... ..................................6978 Hwd»«dePwQ,Gf»ndab 53129

JONOiaiCHI.EiM0&MHkD..................... lHOrmbySt.P*waiin0S3O72
JONOKUCH kra & BnMvd, Gary
........................................... 1939 E Boydiom VWw, Breokyd. 53186

UJE<XM*a&(ynn .. ................... 9318S &rngM In. Fr^53132
MMrESNBAAn^&bm...............3400 E An CucUiy 53110
NAKAHRA Safcohi................... 3939 S 92 Si Groni #606, \Mn» Alls 53226
SUYAMA WAoi. * Bnbcn. Amy, ScoH

..................... .. ,W-154-N7^Pi»onlln.Mwo««n0F*53O51
XAKAYAMAKuni&Mado............ ..........6517 hnn Dr, Moifaen 53705
TBtAMURA V .............................3445AWedo««rakO,BraokMd5304S
TOia,Aldro&Atory................................... 866 Sky fadgt Or, Modm 53719

OUT OF STATE
0ATE,.Kat.Hny&Etai ........................326 rffwory, Aiowndo. CA 94501
JAMXGiAN,MkJKHl&BtaM . .1252SnaloaAw«, PCi»dm.CA9l104
KUGLTuI^ ..........................96-405 KU«a Wy. Am. H 96701
NAJtUO.UD&Skino ..................... 1860 Sordo Ft Si. Oddly. CA 94561
SOeOEL. Sandy............1101 Now Hmahirt NW. DC 20037
SHRAGAShniCtdnrm...........880 AaltaM O. NordM, 160062
TADAlohAJendi........................ .6333 4M A*« SW. Sooet, V6k96136
WAlANA8E,GaorBt*Eur^ . .607 PnNpoel Mcnor, Ml Pro^, R 60056

S *<l



Chtkiimai Jbaai A i ^

Nikkei 
Donburi fWritten with kids in 

mind and adults to eiqoy,
Nikkei Donburi: A
Japanese American
Cultural Survival Guide, is
a perfect gift for a Yonsei grandchild and a mu^ 
that Japanophile in your life. Author Chris Aihara 
and a host of JA writers collaborated to provide 
insist on subjects such as oshogatsu and the annu- 
al kitchen rituals involved vrith osechi ryori; a thor-J: 
ou^ explanation of the customary ways of sa>-ing ‘ 
"'Uadakimasu" before a meal and "gockisosama'' after; 
aA well as teaching Japanese eating etiquette, like 
not using your hashi pointing devices while eat-
u^. , \

There's an irreverent piece on the different ways] 
of eating mochi—^«dth shoyu or with stanky ^ 
luiito, directions on how to make musubi, 
contributor Daisy Nakai's ozoni recipe 
(Kanto style), the Senshin Buddhist Temple 
Fujinkai's quick takuan recipe, Marion 
Manaka's how-to on cucumber tsukemono.
But T4ikkei Donburi" is not all food. There's 
alco instructions on how to write numbers in 
Japanese, origami folding patterns, explana
tions for the different zodiacs as well as 
songs and poems. Grab a copy for $18.95 at 
the Japanese American Cidtural and 
Community Center bookstore, 244 S. San

Know anyone who needs some soothing soimd^ hile their 
prospective partner's slurping down miso so^? Pi aside the
Def Leopard and the ZZ Top albums. Hide Huey Lew and
the News. Break out some Pianolight Music, orchestra 
by Guy Maeda of Studio City. His collection of muzak h 
help set the mood right with the tintillating sounds of

-----------
Pedro St. in LA.'s UtUe Tol^o. Call 213«28- 
2725 ext 110 for information and mail orders.

5

Country S^iwiifrat
rience under^eir belts, Walter and Shariene Kunitake | 

' of Country SamuraT Coffee Co. are ready to reclaim R 
> lost ftunilial territory. Walter Kunitake, a former® 

p professor at Penn State, has returned to his famil^s 
. coffee plantetioh to work the 2,000 ac^ and tend the 
plants (some, which were planted by his grandparent^ r 

still pumping beans). The question now is _. to caf- * 
feinate or decaffeinate?

Yes, the brew that Country Samurai sells is made 
,. ftom 100-percent Kona coffee beans. They tout to 
be the only coffee which strives to offer zero defects 

in their grades by using the old-feshioned method of 
. hand-sorting before roasting. Currently they offer 

different hi^-quaUty grades. Prices for 8 oz. bags are: $17f"' 
for Extra Fancy; $15B5 for Fancy; $15.85 for Peaberry; an 
$14.85 fcH- Kona No. 1. Also available are 4 oz. and one

Minimum order is one pound. Tb order, caU 888/ ONO-B 
KONA

TianoU^fit Music

Li!

A m
C k

his piano. The soloist dining 
series include titles:
"Dinner is Served," ^
"Cocktail Hour," "Regular 
or Decaf?," "Dessert '
Anyone?," and "Breakfast 
in Bed" (for those with alte- 
rior motives).

For the boUdays, Maeda has taken jin^e beU jollies to the 
pig pen with "A Barnyard Omntry Christmas." Among the , 
notable guest stars on the album: Re-baah McEntire, Lee-Lamb 
Rimes and Wooly Nelson. These are real-Uve animal sounds, 
folks. For those missing a Prince Charming in their lives, ha 
them ribbit along with "A Froggy Christmas." TheyTl be croor “
to "Croakin' Bells/' with Frog Marley in no time Prices for---- -

moo-ving Christmas albums are $15 for <3), $10 cassett^ 
$16 a CD, $11 cassette for the dining series (plus shipping" 
and handling). How can you discount 20 years of musi 
cal experience? Call 800/487-8659 to order.

e H
ty

■'W

stuck in the middle of America with no take-out Asian 
food within county limits? Hey, sh»t happens. But lucky 
for the luckless, there's technology. And technology has 
brou^t us the convenience of shopping online No more 
pleas to friends Making for care packages. No more whin
ing over the phone to mom _ enter Ramen City.

OK, Ramen City is not the Mecca of Asian food, but it 
comes dam close especially when you're in the middle of 
rtw» Appalachias with no Yaohan or 99 Ranch Maiket in 
gjghf. This Internet website <wwwjamencity.com> cai^ 

S ties a wide array of Chinese, Japanese, Korean and 
Southeast Asian instant noodles-stuff that's not normally 

" found on the aisles of your local supermaiket Using 
those good 'ol ^college student pals—Visa and 
Mastercard—you can order online from any computer 
with Internet access. Purchase a box of one particular 

- brmid, or mix it up with safopler boxes. Prii*s range 
g- from $13.99 and up for 20 packages of instant gratifica- 
1 tUm. Good thing is, there's no sales tax or shipping 
S charges (unless you absolutely, positively have to get it 
P ttare the next day).

K O O-K I SUSHI
If artistry were a category in food, then sisters Karen Sasaki 

and Janice Murai would get big-ups for their sushL Well, it's not 
quite sushi ._ it's Koo-ki sushi^and rolls of Belgian and 
American chocolates carefully paired with ftesh-baked cookies. 
Jkura, or salmon roe sushi, is mcreated using crisp rice cookies 
under rows of apricot-flavored guinmi "egg^ then wrapped in 
dark chocolate. If s enou^ to cause dietary dementia. Spedial gift 
packages are availabled: the ei^t^iepe Holiday Obento, featur
ing Apricot Row, Thko-Nut, Berry Magurp, Great White Sushi, 
Fruit4)-Maki, Mau'i Maid and Driimmi, ($^); five^piece Suedy's 
Obento *{$42); two-piece, limited-edition Lucky Cat set ($25). 
TheyVe got a gift arrangement to fit everyone's pocketbook. What 
makes the koo-ki sushi special is the presentation. Gift selections 
are arranged in imported Japanese obento boxes or elegant 
porcelain plates from Studio Potter; wrafped with a gold ribbon;
-------------- ------------  and decpiated with a handcrafted hand

ornament made from delicate Japanese 
paper cords. Unfortunately, mail orders are 
mit of the question. Those who live in the 
Bay Area can visit the Suedy's Gift Store at 
830 Jury Ct #1A in San Jose. Ifs reccm; 
mended that orders be placed ahead erf time. 
CaU 408/947-8294 flWThurySat are the beat 
days) to order or for more information.

M
K - '



I^DA
(Continued from page 25)
restaurant sushi by Japanese 
names, while I stidc with Rngliph 
ever ince accidentally, alarming
ly, ordering natto. In our family, 
(mly Thaha can stomadi natto. In 
Israel, her family treated me to 
sushi, but all I wanted was 
falafel, shwarma, amnan, and 
learned to order in Hebrew. Every 
Passover seder, I demand to hear 
the whole Exodus story. So I fig
ure when we have children, well 
have all our bases covered.

I

' 1996c Grandmai’s Ibriyaki is Best 
^^alled grandma yraterday for 
I her teriyaki recipe, as I do 
Vi^henever I make it, thou^ 
Tve caught her dictation in multi
ple media — scribbled on an 
envelope, a shpyu-stained nap
kin. I always lose them. Once I 
start^ a recipe book that died 
containing only one elilry: 
Grandma's Tkriyaki is Best. She 
sent a great old hand-aimotated 
cookbook compiled by Nisei ladies

from Altadena Unimi chtjjnch dost 
during a move). One year I typed 
it on my PC (zapped during an 
upgrade).

Now I call and coly need to say;^ 
“yfe’ie having a barbecue tomor- 
rowr and she readies' for her 
recipe box, sibling for her 
mnemonically challenged, culi
nary talenUess gran^n. We 
n^jotiate the dozen redpes she 
keeps; I demand precision, every 
pin*, and tb^ dictated scientifi- 
c^y. Or, no, not scientifically — 
ritually, spiritually. I always 
want the other one, the er^rt one 
she used before — the Holy of 
Holies. I want to know what 
brand of shoyu the gods use, how 
many drops of sweet wine the 
sprites hand-milk fiom mirin 
flowers.

You don’t have to follow the 
rrape exactly, she insists. Just 
taste it.

Now Fm nervous because last 
Christmas, the family got her a 
PC and AOL account — we got 
her “wired.” This year I thou^t 
to get her a webpage (www.

grandmasisbestcom) ndiere she 
could post the redpe, but the 
thing is, it’s hard to “lo*” a web
page. And that, of course, is vdiat 
this injpoesible ritual is really all 
about; cool^ it with her. She’s 
the ingredient thaf makes her

teriyaki the world’s beat You cant 
download that ■

Stewart DaM Owda't naod. 
What the Scareoow Said (Regan 
Books, 1996), teas selected far the 
Barnes & Noble Discover Gr^ NeUi 
Writers Award series, and earned 

multi/de awards and

VILLAGE mm
'This holiday treat yoursdfto a fiiscuiating world of 

explocatioa without paying a penny or leaving homel 
Make new fiiends, learn about other cuhures, join 

lively discussions, network with other APAs. find a 
job, catch up on community news, and more!

itnxERARy

Asian American Village
J With stops at the Hispanic American, African 

American. Native American. Women ’s A Global 
Villages, too'

Dqnits Ctdid the NUNORITIES' JOB BANK
http://www-Binorities-jb.coH

(504) 523-0154 - stewsit^black-coU^ute.^ 
Happy Holidays—and see you onUne\ '

nominations. He has 
taught writing and 
Asian American 
studies at the 
Universities of 
Michigan and 
Wisconsin and at 
Boston College, and 
been featured in 
media and presenta
tions nationwide. A 
member of the Phila
delphia chapter, 
Iheda primarily lives 
tn Massachusetts, 
where he‘s working 
on a second novel 
and developing a 
new online maga
zine, Asian
American Village 
{ h ttp:HwwtP.
tninorities-
jb.com/asian.htm).

om
(Continued from page 27)

of the boys carried a frying pan on their backs 
routinely: During the attack on the Gothic 
Line in 1945, the boys had to dimb up the 
.steep trails to Mount Carchio in the daik. 
Twenty*e of the soldiers fdl off the trail, but 
luckily none of them were killed. However, 
ihe frying pan fiom someone's badtpack fell 
off and wem kbnkity Idank dowii the sleep 
mouniam side. ThanMy, the German 
defenders newr teffd the fidling pan. The 
bo)s attacked and took the mounoins within 
.52 minutes while a whole division couldn't 

' take it for five and one half months.
IXtriiig rest periods in Vada, near Leghorn, 

the boys again went fishing wiih concussion 
grenades and bartered with the fishermen fix 
theircatch.'nieitalianslikedtheiriatofoao- 
pus) asmuch as the Hawaiians and lefijsed to 
give up their tako. We finally got used to their 
olive oil and vin^ dressings over taw 
onions, peppers and tomatoes

In the Vo^ Mouniains near Bmyeres, I 
had to take some hot meals of hambiitgeis, 
rice, pineapple chunks, com and coffee 10 the 
btA^ on ihe fiom lines. It was pitch black, but 
out of the shadows a Rodarme came out and 
asked, “Wte have you got there, Oba''I said 
that 1 had the hamburgers, etc. He said, 
“Forget the test and sene only the harabuig- 
ers and rice. The enemy is too dose over on 
the other side and we can't use mess kits."5o 
I set up the line; I gave hambuigers into one 
hand and a scoop tjf rice into the other till all 
the boys were fed. They said that was the best 
meal they ever had.

Then again, in the Maritime Alps on La 
Bollene, Capt Hill invited a captain from 
another outfit for a meal of steak and pota
toes I waited for the captains to sit with iheir 
coffee and salad I had potatoes on the stove 
and a double boiler of hoi milk with melied 
cheese. When ihe captain motioned, I cooked 
the steak and mashed the poatoes with but
ler, pepper, sail and curled the mashed pota
toes into the milk and cheese. The visiting 
capiain had three servings of potatoes. The

next day, he sent a disgrunded mess 
seargeam to me 10 leam ho* to prepare pota
toes au graiin. I don't ihink the cook heard a 
wordofinsnuction.

When 'St, were ready to leave La Bollene 
Vesubie, Madam Alexander MiUo prepared a 
going-awaj’ luncheon for all the bop who 
were ptoteoing the area. She painstakingly 
prepared Hood sausages stuffed with spinach 
and served it with pumpkin soup and a smaU 
pto of meat The boys enthusiastically ate 
die bread, soup, salad and meat, but no one 
ate the blood sausages. Madam Milo must 
haw been disappointed, but 1 guess she real
ized dial no one wanted to see bkiod ever 
again.

Finally at die end of die war when we were 
guarding ptisonets of war, we were able to 
receive ftesh rations ever)'day vvidiptenty of 
beef. Of course die menu was hekka and ha 
rice. Capt Certain came daily at noon to sit 
and wait fix Mas Yostiida to finish cooking die 
rice in die aluminum pan. Mas gaw-die cap
iain the best pan of die rice and cracked two 
raw eggs over die ha rice as die captain wait-

^ to sprinkle die boullion shoyu to make the 
'mes delicicxis mestt (mixed rice and 

eggs) He then coveted the whole cnnooction 
with heaping scoops of hekka Capl Cenain, 
like die hep, never lired of the tamago meshi 
andhekka

In the final analysis, I think we 'japanized" 
cxir haole oflioeis to our way of cooking 
'^lixed Plate." Did die boys assimfiate their 
taste buds to the American way of eating’ I 
think not We were already eating anything 
American except for the southein vegetables 
and mutton. Students returning to Hawaii 
fiom mainland schools make a beeline for the 
fat ftxid mixed plate oounteis. Today, sushi 
and sashimi are household American words. 
AssimBattf Yes, some of the boys became 
good at speaking with a southem drawl and 
one maned a souihem belle. ■

Ron Oba is a velenm of the famous 
442nd Regimemal Combat Team and 
aulhor qf The Men of Company F.

FUJIKAWA
(Continued from page 30)

nestled within. He shook hands 
with all my fidends with platters 
of futomaki, rice balls, or with the 
best tacos West LA. had ever 
seen. And in the most tiyi^

' moments, of his TOlatioDsh^) with 
Peter, he tried to win the love and 
respect of his youngest son every 
Saturday at 4 pjn. with the per
fect steak.

* not much of a cook, but 
f ~ Jl got my dad’s “acting” bug. 
^ /1 stumUed upon one of the 
•w/ first Asian American com

munities IVe ever felt a part of 
eight years after he died, when I 
did a show with the East West 
Players. On Sundays, after the ' 
matihee, the cast and crew and 
staff always threw a ptotludc sup
per behind the theatre. Ea* 
week, it nurtured our play by

bringing us close together.
Hie sense of community creat

ed by this simple weekly event 
wras astounding to me. In theatre, 
the word “community” is always 
an ideal. Hie word “enaemble”'is 
always something to achieve, to' 
honor. But post-show gatherings 
in every other show Fve done are 
usually centered around the con
sumption of alcohol. And on these 
Sundays, in the potluck ritual of 
my fellow Americans of Chinese, 
Japanese, Filipino, and other 
Asian ancestries, I always got the 
feeling that everyone knew some
thing that' I was supposed to 
know. That this wm law you do 
it. How you be Asian.

I thou^t about things Fd &»'- 
gotten, like all the food at the 
Hanamatsuri we used to go to at 
that church in West LA. every 
year, and that potiuck our fiunily 
went to after my txofher’s Judo 
tournament I saw a little bit of

my own ethnic identity. One that. 
belonged to my father too.

Fm in my thirties now. Dad’s' 
been gone 15 years, and no cme so 

has carried on tee tradition (ff 
food in large siqi{dy, readily avail
able fin- anyone vteo croeses the 
teiesfaoid. I don’t have dads or 
anyone to <x»k for, so I don’t cook 
niuch. But I ha* my comfort 
fbod-Lhave my mom’s recipe for 
macaroni and cheese. I have 
mom’s salad dressing down pat 
(olive oil, red wine vinegar, salt 
and pepper) and I still love , my 
spare ribs bladr and crispy.

And I have my sin^e person’s- 
aized rice cooker, my favorite 
tea^, my favcHite bowl. My gen- 
mat-*a is always in supply, as is 
miso in tee fii^. I al^ have 
Qoriy’s pickles, ]dus ttdte 'ahoyu, 
frori, udon, ume and ramen near
by at all times.

I get teased to death by my 
New York roommate about “aU

that weird stufiTI eat,” but be can 
just stuff a Califorriia RpU in it ■

Cynthia .Gatex FuJUtaiba it an 
actor and pUrpitright. Her one- 
woman show about the life of her 
father, Old Man River, prerniered 
in New York City in 1997 tU the* 
Wmi Victory Theater. The shdut'^ 
receiveti it’s West Ccftst premiere in b 
Los Angeles last January, andP 
since then has been trunsft>rmed § 
into a documentary feature film by u 
Smmy Award-winning director^, 
and filmmaker Allan HoUman. a 
Old Man Rioer received it's firsts 
public screening in Sqttember at ^ 
the Museum of H>lefantx.‘§ 
Upcoming .screenings indude the^
Onequest: The Annual San Jose gFilm Festival in February, and the n 
Japanese American National^ 
MuseumonOct 16. For more inform I, 
motion, email: cfigikawc^aol.com, S 
or write P.O. Box 29489, Losf 
Angeles, Qslif..S0029-0489. „

http://www-Binorities-jb.coH


Season's Greetings

yoichl <£ grace 
MITSUTOMB

Walnut Creek. CA

Seoson's Greelings

Slug and Namie
Nailo & Family

1023 Campbell A««.
San Leandfo. CAtf4577

Seo»on'» G*r*i»ng»

l^ronk & Kay 
Fujilant

63S BKielielcI In 
MoyM'a>d,.Co. 94S41

Season's Greetings

Jeny & hene
V P A^Mgr CaMoma Bank a TtuU 

Ne Caw Oparations Canter (NCOCr 
So CaM OpMtKTiS Cantfer (SCOC1 

.Sen Franciseo.' Lot Angiiei

M*. Jah« y»«4.'»ta
^»so «fv4. Ai>«. zas-s

Hmywmrd. CA 94S44

Happy Holidays
•tie

^loMUoAua

OcciiVi^.t I'Tom
Yo & iMiini 

KASAI
1309 txoi«ttl Olive 

SmLoindro. CA 94S77

Season's Greetings

The Henry Wada
Family

FUMtKO & ADA 
^"'1300 View Or 

San Leandro. CA94577

Ted and Yoko Kitayama
2601 Maplewood Lane 
Santa aora, CA 95051

CENTURY 21
Contempo Realty

Y. Keiko Okubo
Real Estate Enpertence Since 1979 

SACAR Grand Master 
Centunon Award Wrv>er

39505 Paseo Padre Parkway 
Fremont. CA 94538 
Business (510) 683-0600

(408) 943-0330 Ext. 765 
Fax (510) 354-0700 
kekioekeikoo.com 
http://www.KEIKO-Com

Eden Township 
Japanese American

Citizens League
1999 omCERS

Co-Presidents............... Moses Oshima & Ron Sakaue
Vice President ............................................. Vo Kawabata
Co-Treasurers ....................Ted Kitayama & Shig Naito
Recording Secretary.................................................... Ada Wacte
Corresponding Secretary.............................Dick Sasaki
Membership ................................................John Yamada
Historian .................................................... Tomi Miyamoto

ViOOOClub ................................................ - Tets Sakai
Scholarship................................................................Ro^rt Sakai
Official Delegates.....John Yamada & Tomi Miyamoto
Ifwurance Commissioner...........................- ^ '1®'!°
JASEB Representative................................Yo Kawabata

Hoii^y isstJ^C ...................................... Kimi Kitayama*
Newsletter/Publicily..................................Tomi Miyamoto
Civil Rights....................................................Yamada

W.W.II. Vel^.MJ.S.
VFW UerrXMr Post 9879 i Auxhary

Harry H. & Shizue 
Taifibe

15554 Tracy Si.
San Loitnzo.CA 94580

Season's Greettigs

Masaru Robert
arxJ

Toyoko Yoshioka
3049 DrookrieldAve 

Oakland. CA 94605^51

St’iJ.son's
1 T4k4li0 

(KPO
OANVILU. CA 9450t.

Holiday Best Wishes 
from

THoded- & 
OdAiuuit,

Season's Greetngs

MOMO 
KAWAKAMI .

910 Delano St.
San Lorenzo. CA 94580

HcIVW) Best Wishes

Clea and ccarfcac 
DEARDORFF

Smion'i Gatings

Keichi & Setsuko 
SHIMIZU

HAPPY HOLIDAYS 
Gary, Judy, Colleen 

and Roger Oda
1538 Gibbons Drive 
AUnwda. CA 94501

❖
Sorensen Bros.

a 0 R T e A I r

Sca6on^6 GAeCktaigA

ll40BSirmH*rw«H.C«tiromU «454l 5I0.5«I-1234 or SS)>I451

BOARD OF DIRECTORS
William Asal Masa Fukuimizu 
Mary Ann Hamasaki Yas Ishida 
Gary Kawabata Yo Kawabata
Yutaka Kobori Judy Lim"'
Kunk) Okui Natalie Shew

Robert Agawa 
Lance Gima 
Yo Kasai 
KimiKftayama 
JoAnneMar 
Fred Shimasaki James Takeuchi

Ex^omcio ...
Dick Sasala Karen sriinoda
janetMinobe Vidor Fuiii

EDEN YOUTH GROUP

c^^fctaiv % .:.......... ..........Utsumi
.............

Meteberahip Oirecton .................... .. Lon Tan.^,
PoWicityDirector ... ... .AtvyCordwa

..................................Chris lijima
^^urilty Service Director.......... ............Thomas Kte

Season’s Greetings

mm 
emsKS

Toby ■ Janet - Allison (510) 681 -4400
998 - A Street, Hayward. CA 94541

A Joyous Oirisfrnos and a Happy New Year!

San Lorenzo
Japanese Christian Church
615 Lewelling Blvd., San Leandro, CA 94579 
(510)483-9455

REV. DAVID SHINODA 
REV. ERIC SEGAWA

REV. DAVID HOSOMI

Reason's! ‘^rEettnsS
from

EDEN SENIOR CENTER 
VOLUNTEERS

710 Elglii Street • S«n Lorenzo, CA 94580

SEASON 5 GBItllMGS

Bob's Tn« Center
BOeSHiGtMOtO 

16265 C. Mth St.
Son Upndro, Ca. 94571 

276-0770

Srason'j Grtfllngj ^

Kenji Fujii
25002 Pleasant Way 

Hayward. CA 94544

, Sou ‘fCkUee
Fred and Tomi 

Miyamoto Family
Wayne & Kamt. 

Matthew. Karne, Steve A 
Cassie. Beth_______

^ASem 's
Sam

Mamyama
A

Family

SEASOtrSGPiEET»iOS

Bob Sakai
ATTOnNEY-AT-LAW

tWn. PvrcMa. Saw I Sum
22320 Footliil Wvd # 620. 

Haywvd.CA9454l

riappy HoBdays 
Ray & Kimiko
Kitayama

L42l1Anzt*aSl 
t.ifn..n Olv. CA 945R?

Yuri Yokota

467 Manna Blvd. 
San Leandro. CA 94577

SEASON'S CKEErriNCS I
Digger, Agnes, 
Darlene. & Rlk 

SASAKI

cum
d Ln 
94541

SeasoiVs Greetings
Fred & Ellen 

SHIMASAKI
I91M WavtH) Aw 
Hayward. CA 94MI

Tm. m.4 UdUi

Happy Holidoys
Jim and May 

Yamaoka
7356Tmictl>

BC«rkto.CA94S30

• H.Joliii4Lillia
yamada

Sherry
1175- t70(li Avcniic 

Castro Valley. CA 94546

Happy Holidays AJ|

“ PamOi

GregYojnii 
Aril Voshii

PauOcau

ABACUS
p t O 0 U C T s

23155 KidOer Street 
Haywerd. Ca 9454$ 
Phoor 510 785 9990 

510 264 3484

HAPPY HOLIDAYS

Castro Village Bowl
' Castro Valley, CA 94546 

538-8100

Kawahara 
Nursery,.Inc.

GROWERS AND WHOLESALERS OF BEOOMO PLANTS

1SS5S ASHLAND AVE, SAN LORENZO CAS45IC (Sis)4t1«SI 
CMaUmETTME,MORaANHIll,CAgSO)7 |«y|77M4N

\ ■■ ■

' SAM4JEAN,DAVlb6APni,JmflUBARBAtU.

Cowl Adachi 
MisM Cronin 
Pm Doami 
Toshiye Hasegawa 
Sue Ishida 
Sumi Ishida 
Yonc 40 
Mary lyemura 
May Kadoy^a 
Miko Kakinioto

YoshiyeKawabatt * 
Jean Kawahara 

Kobori
Sachi Masuyama 

Yo Milsuyasu 
Fred Miyamoto 
Tonu'Miyamoto 

Oiuokie Momono , 
Shig Naho 

Fred Nakagiri

JeanNakao 
Michi Neishi 
Dick Sasaki 

Setsu Shimizu 
Takiko Shinoda 
Yuri Uchiyama' 
Dorothy Yanagi 
Sally Yokomizo 

YuriYok^

3iapj^ 3iotida^

Doctors, Dentists k Optometrists 
of Eden Township

WII.UAMASAI.DOS.
UT4rAlvKBli>4ille<RMd.UiilaiaiyMSi; / 4tl-,300 •

MILTON DECMER. D.OS. 
l4IBciA.e»c.S»Lea4Ki «3T7 / JM IMO

WILLIS GELSTON.MD.
I3S5I E l4lliSl..SaiLca>4n>MT7t I JJI-1H»- '

M. STEVEN NEISIII, O.D. JOHN M. NE1S8L OJL
IJOJO llopclu BW. tG. Sm Leandro MSn I 21,4401

GEORGE Y. TAKAIIASIIL DDS.
• 34SEsa>NlloA<e..S»itnnlro94Sn / 4U.SIII

http://www.KEIKO-Com
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^^MideufA

Miyamura Flowers

(comer of Duipil Ave. & M«^ur Btvd.)

Mika Hiramatsu, M.D.
htfMti, CkiUnm £y Umm^n

20101-B Lake Chabol Road (510)581-1440
Caslro Vally, CA 94546 Fax; (510) 581-1805

Our expandedfacilities 
and services include 
Chapels ■ Crematory 

Cemetery ■ Visitation Paiiois 
Reception Rooms 

Mausoleums ■ Outdoor 
CtyptsB Niches 

Ums ■ Monuments 
Memorials

Belbrf Need Cemetery and 
Funeral Arrangements 

Community Grief Education 
Family Bereavement 

Aftercare

Chapel
Chimes

MEMORIAL PARK & 
FUNERAL HOME
(510) 538-3131

32992 MisMoo BouMnnl 
HxywmLCA 94544

Htt*)! CAUftmuf, My
Elsie Kik^ichi-Spallone

Nutrilite Food Supplement
amway products
Sid and Mari Inouye 

CaU: 1-323-26I-9202

wUi{f',lt(>M L/Uafci & Cotjfecii crMobanuLW

SEASONS
GREETINGS

Harry and 
Jane 

Ozawa

BEST WISHES

Sue
SAKAMOTO

Tatsuno Business Service, Inc.
WALTER TATSUNO

nUNX; ACCOUNT AWT « ENROLLQ) AC8«r 
WSimANCX - ALL UMS / KAL ESTATt noKBl

923 E. 3rd St., SoHe IM, Lm Anelct, CA 90»13 
•’Ask for to Cotoe Hete'

<2131 «2»>934W OS-19S4

SEflSON-S GREETNCS 
Min and Mable Yoshizaki

218 S. Woods Ave.. Los Angeles, CA 90022

appy Holidays 
as & Susie Dpbashi

SEASONS GREETINGS
AKIRA HASEGAWA&.
ANN, ARTHUR, BETTE, 

MARY B. MICHAEL
1400 SOIAR DR. , NOrrreREY FARK, CA 917S4

Season's Greetings

AMERICAN ASSOCIATION 
OF RETIRED PERSONS 

DOWNTOWN L.A. CHAPTER #3686

Meets 1st Mondays 1:00 PM 
Union Church, 401 E. 3rd St.

Los Angeles, CA 90013

Season's Qreetin^s 

Dr. & Mrs. Robert T. Obi

Sasoifs 
From Ihc

SAITO’S
JOHN, CAROL, 

JOHN JR., MARK, 
JENNIFER

Happy Holidays

June H George 
Kurisu

Mrs. Edward (Miki) lliniriiu & Family

^eacc

HoHday
Greetings!

JAPANESE
COMMUNITY
HEALTH
WC.
JCHI

420 East TM street, Suk 607, Los Angelas CA 9D0I3

Ua III
YAMA RESTAURANT

MASAand HIRO SUEMURA

Tel. (626) 5764828
Open 7 Days '

• 433 W. Main SL 
AHiamtin,CA 91801

aBisoMs mautnar

. 1998 Oflhxis & Bowd of Directors

John Saito ..........................................Jhesideal
Mas Dobashi..... ........................ Vice PlesideM
Michi Obi .-..........  ....Vice Presidem
Sue Sakamoto.... -------- ;—.'...iJecretaiy
Mable YoAizaki...........  TVeasuier

BoarterUnctan

Akira Hasegawa Hsie KJkuchi
Miki Himeno Jane Kuiin
CeoiBe Ige Mitchell Maki
Sid Inooye - Robeit T. Obi

g
N

D
£



Season's greetings

Gardens, Inc. 

"Senipr Housing"

1996 BOARD OF DIRECTORS
President............................................Robert PJto
1st Vice President ...!........................Dorothy Yonemitsu
2nd Vice President.................J........-........... Cary Ishida
Recording Secretarv’ .............................Wendy Shigenaga
Secretary/Treasurer...................................J4as Hironaka

Special Advisor - Mbio Asakawa 
Robert Cottle Harold Kuhn
Jeanne Kuniko Byea Dale Kusumoto
Rev. Tom Fujita * Masano&u Haia
John Hashiguchi David Kawamoto

* Jack Tanabe Chleko Mori>ama
Ben Nakata Tom Ozaki
Jeff Sakai Jeanne Smith
Taeko Udo Ruth \oorhies

James Vamate

Wahers Martagement Company
Fredrick V. Caminite - C.P.M.

Senior Real Estate Manager
Grace Segawa.... ..................................Resident Manager
John Cygan......... ................. Assistant Resident Manager
John Furuya....... ......On Call Assistant Resident Manager
Kiyoko Ochi........................Office Secretary/Receptionist
Harold Kuhn............  Maintenance
Roger Coroda............................................... Maintenance

.^Michael Poe....................................................... Custodian
Masami Honda.....................................................Advisor

UKV ^Al^EU IPOUOS»
Buddhist Temple of San Diego 

San Diego Japanese Christian Church 
Ocean View United Church of Christ 

Japanese American Memorial Post 4851, \TW 
San Diego Chapter - Japanese American Citizens League 

Walters Management Company

Seascjn*® Sreetlngs 
Lewis Coloiual'/

« Benbough Mortuary
g*^S**o San Diego, CA 92104-1391 
---------- ^---- (619)283-7211

Since 1918 Benbough Mortuaiy has served the 
Japanese community of San Diego county.

Today...80 Years Later. We appreciate the ^en deep
er friendship we have with the Japanese people.

Mm R. Souder 
Manager

<S
Don Witzke 

r^tblic Relations

SeadOH'd> (^4eo/4Hfd

Thank You PSWDC

Mas Hironaka
(619) 263-6114

Ouch NuKseny
Power Equipment & Repairs

Since 1947

Tom Yanagihara nperiaU 
San Di^o, CA 

92113-2094

PEHCE ON EHRTH
SAN DIEGO JACL Inc.

1998 BOARD OF DIRECTOR

f : :

Dennis Otsuji

SCHOLARSHIP COMMITTEE
Chair......................................Carol Kawamoto
Secretory ................................ Elizabeth Ozaki
Members^................ Hon. Gale Eko KanesNro

a___Jeanne Kashima
James Yamate

OFRCE
Surte D. San Dtego. CA 92102-2194 

(619) 230-0314

MAIL ADDRESS
P.O. Box 122548. San Diego, CA 92112-2548

SAN DIEGO JACL FEDERAL CREDIT 
UNION

1031 25th St., Suite D, San Diego. CA 92102-2194 
(619) 230-0313

Seasons Greetings
1000 CLUB 

LIFE TRUST MEMBERS
San Dle5o JACL

DR. EUI C. AMEMIYA • BRUCE MOTO ASAKAWA • GEORGE ASAKAWA 
• GLENN H. ASAKAWA • LARR1 ASAKAWA • MASATO BRUCE ASAKAWA 
WOTO ASAKAWA • FATHER CLEMENT (Memorial) • SHOJI DATE • 
MASAMI HONDA • FRED M. & BECKY HATASHITA • MASAAKl HIRONA- 
kA • NED IGUCHI • ISEN & HARUKO IGUCHl • RONALD j. IGUCHI • 
ALAN IKEMURA JR.« KENJI IMA • DR. HARVE) A. & ROSE N. ITANO • 
MARTIN L ITO • ROBERT P. ITO • JONATH.AN A. IKEMLIRA • MELODY S. 
IKEMURA • C. HOWARD W ASHITA • WALTER J. IWASHITA • MARGARET 
IWANAGA PENROSE • BOBBIE J. JOHNSON • ROBERT W. JOHNSON • 
MARLEEN S. KAWAHARA • ARTHUR & LILLIAN S. KAIHATSU • DAVID & 
CAROL KAWAMOTO • GARY A. KAKU • TLM KAIHATSU • LTON KAI
HATSU • UMEKO KAWAMOTO • HARRY KAWAMOTO (Memorial) • TOM 
KIDA • FUMDCO KIDA JMemorial) • JEFFREY' KIDA • SATOSHI KIDA 
•YUTAKA KIDA (Memorial)* YUSAKU KUROIVYA • FRED S. MATSIJMOTO 
(Memorial) • DR. W'ESLEY MIZUTANI • DR. MASATO MORIMOTO 
(Memorial) • SUSAN MORIBE • TOM MUKAI (Memorial) • DR. PAUL & 
MASAKO NAITO • HIOMI & MARIE S. NAKAMURA • ISAMU & PAUUNE 
NAKAMUiU • ARTHUR NISHIOKA • DEREK T. OBAYASHI • KHTH A. 
OBAYASHI • NORMAN K. ORIDA • JOSEPH OWASHI • ALYCE A. OWASHI4., 
(Memorial) • lEO OWASHI (Memorial) • TOM & AYAKO SEGAWA • 
WENDY SHIGENAGA • DORIS SHIMIZU • DR. SUSAN A. SHIMOMAYE • 
ROBERT K. SHIMAMOTO • ELSIE M. SOGO • KATSUMI J. TAKASHIMA • 
JACK M. TAKEGUCm • JOHN-V. TANIDA • CECIUA TANABE • DR. MIT- 
SUO TOMTTA • GLENN TSUIDA • DR. PETER UMEKUBO • GARY RAV 
UYEDA • RAYMOND UYEDA • RUTH UMEKO VOORHIES • SHIGERU 
YAMASHITA • TOM YANAGIHARA • TOKMRA & BETTY A. YANO • VER
NON T. YOSHIOKA

JOIN NOW '
NATIONAL 1000 aUB UFE TRUST 

JOIN NOW
Masaald Hironaka

NaUooal 1000 CLUB/UFE MEMBERSHIP CHAIR

Son Dtego JACL 
F(ickrcl Cfcdt Uhion

Patricia Asakawa ................................Piesident
David Kawamoto........................................Vice President
Eileen Takahashi ...... treasurer
Masalo Asakawa..................................Secretary
Umeko Kawamoto .................... Board Member
J“l Yano.................................................. Board Member
LeRoi Rude ..Supervisory Committee Chairman

1031 25th SL, Suite D, San Diego CA 82102-2194 
(619) 230-0313

Season’s
greetings

DR. (& MRS. 
RONALD K. - 
TAKEMOTO

Seasoru ^i^iags

IB. Toki Yano Realty

230 Glover aW., Suite K, ghula Vista, CA 91910 
(019) 422-9249 —(619) 423-3559

efSmDmp

Season's Greetings

Wemon T. 
and Shinobu 

Vbshioka
6968 Glenflora Avc. 

San Diego, CA 
r 92119-2946 
(619)461-2010

VIoe/fe
TfCMf

1999 Enomiv
--------- Ehte BU Bowt 421-35M

oBbo496-115l
IcfnnMMTM
dtrnttmJHU

'■463.2M

RMcy Coewr • To*i 477-W«
4—kl • Ori law^io 2f7-?»

jaunr
ri te PA ta • te Dkr, a 92I«MM



the visgrtMin MHUn
BY-mACYUBA

“A son ofll^^uddha shall not 
eat the flesh ^any sentient beings. 
If he eats their flesh, he shall cut 
off great compassion, as well as 

of Buddhahood within him. 
When beings see such a one, they 
shall flee from him on sight. For 
this reason, all Bodhisattvas 
should not eat the flesh of any be
ings."

—^Hie third Minor 
^odhisattva Precept the

^Bon-mo-kyo (or Fan-wang-jing in 
Chinese)

ver a thousand years 
M ■ ngo, a new code of Ma- 
■ W hayana precepts was

written in Qihia. This 
text, which included ten major 
and 48 minor precepts, contained 
what was peiteps the very first 
dSdified maxim prohibiting the 
consumption of meat in Bud
dhism. TBou^ not all Buddhists 
believed in abstaining fiom the 
consumption of meat, mudi of the 
philosophy was passed down from 
India to China to Japan's Shin- 
gon.

As part of its cultural evolution, 
an imprint was made on the west
ern world and, today, in modem 
quasi-adaptations of Buddhist 
(and Hindu) traditions, vegetari
anism has gone mainstream, 
whether it is a matter of religion, 
morality, health or social pohtics. 
Vegetarianism has also gained 
somewhat crunchy cult status due 
to jokey references to hippies, new 
ageists and religious fanatics. 
Fuimy but often false.

1 came out, so to speak, as a 
vegetarian three years ago, hav
ing done almost no research on 
the issue. It was a simple choice 
and, surprisingly, even easier to 
carry out Any cravings I had for 
meat dissipated within the first 
few trial months, and fortunately 
I eiqperieiKed no ill health efiects 
or dietary shock firan lack of cer
tain nutrients. I was able to scq>- 
plement any protein I lost from 
meat with foods }ike beans, nuts, 
potatoes or eggs.

Vegetarianism can be broken 
down into three basic grtfups. 
Cniere are probably subdivisions I 
don’t know about, but lets not get 
too nit-picky.) IBere are those who 
cut out red meat firom tlieir diets 
but still partake in white meat, in
cluding poultry and fi^. Yes, 
some'do mnniitor themaelves veg
etarians. 'Ihere are those who eat 
neither red nor white meat but 
still retain »»pg» and dairy prod
ucts, Ibis is also known as ovo- 
iacto vagntarianiwm.* And then

Resident P.C. vegetarians Tracy Uba and Mene Kara thwart, camivore-at-large 
Brian Tanaka's attempts to take a bite out of a burger.

thereare vegans, who not only cut jrjced about wdiat college had done 
out all meat and animal-deriyed to me. Even my mom forgot now 
foods but also most if not all ma- and then and woirld urKonsdous- 
terial products — leather, wool, ly hand me a plate of beef Some-
makeup, certain perfumes, firr ex
ample — which may have caused 
harm or death to an animal.

1 have recently discovert the 
existence of an even newer prac
tice and perhaps the most ex
treme of thein all, raw foodism. 
All meat and dairy products are, 
of course, forbidden as are things 
like alcohol, coffee, tea and vita
min supplements. Certain spices 
and additives have also gotten the 
ax. In the attempt to stay mental
ly, spiritually and physiologically 
clear, raw foodists accept only 100 
percent organic, uncooked, un- 
proceied fimts, vegetables and 
seeds. Now, how's that firr dedica
tion!

Personally, 1 am of the ovo-lacto 
persuasioii. But what gets moral
ly sticky for me at times is the an
imal derivatives found in'foods 
like soup stock, gelatin, milk and 
cheese (which is made partly fixrm 
the stomach lining of calves —

one would have to remind her, 
“Jan, she's a vegetariamiciw." Jirst 
pointing it out made it sound so 
icky, and so ahen.

When we were younger, there 
was a rule in our house that if my 
brother or I didn't eat a sufficient 
amount of what vre were served 
for dinner, there would be no 
dessert. Unfortunately for me, be
ing a picky eater, as my dad con
stantly teased me, this seemed to 
be the recurring pattern. But im- 
like most kids who refuse to eat 
their vegetables, 1 pouted over 
meat.

Sure, there were some greens I 
didn't like, those god-awf^ brus- 
sel sprouts and shrivelly stalks of 
asparagus. Fd pick out soggy lima 
beans ftom my alphabet soup and 
shred canned spinach with my 
fink.until it locked like ... well, 
canned simiach. Bat more often, 
it was the thou^t of thick pock
ets of &t cm chicken and the knob-

yuck!) I also own leather shoes ring of gristle which lined my
but cfimt buy. other dothing or mom's teriyaki steak which really ears. They say they'd rather not

visit We striped in
side, 'to my horror, at 
the exact moment he 
was slurping the 
^assy eyeball out of 
a broiled fish as if it 
was a noodle. The 
fish had already 
been picked dean, 
and the only rem
nants left were the 
head (minus an eye) 
and the bones, lb top 
it off; my grandmoth
er informed me that 
this was a common 

I practice among the 
Japanese.

I recalled this 
childhood >scene re
cently when a vege
tarian fiiend of mine,

I who moved to South 
America not tern long 
ago, relayed to me 
the difficulty in find
ing things she could 

eat. In Bolivia, where she was liv
ing, meat is a nx^or staple, and 
the cheap veggie restaurants and 
local organic produce markets 
that we once found so convenioit 
in Portland had no part in this 
world so different from our own.

As she contemplates having to 
resort to beef jerky, it is coming 
down to a difficult choice — 
whether, as a foreigner, to impose 
a personal value cm a culture 
which doesn't share it or to tem
porarily defer what is also an eth
ical practice out of respect for that 
culture. It's a nice reniinder to me 
that the issue isn't always black 
and white.

Still, I can't help but get in a 
few krmcks every now and then. I 
reflect upon the recrait debates 
Fve had with my mom arid my 
brother about vegetarianism, the 
meat ,industry, producttesting on 
animals and medical expmimen- 
tation. It seems the more I try to 
enlighten them on subjects like 
power hierarchies and mcnai re- 
sponsibility (okay, so I pull out all g 
the pretenijously eruditious J 
punches), the more it foils cm deaf 
ears. TBot sav they'd rather not S

beauty aid products which have 
killed or harmed animals. 1 ad
mit, I havenY totaUy reconefled 
where 1 draw the line quite.yet

he difficult part for me 
f I 1 has not been sacrificing 

I - .certain fixxiscH-fHuducts 
but rather contending 

vrith reactiems, spoken and unqm- 
kai, from pOdjde I know. As fiir 
my fomily, some wermY too sur
prised and really tried to acccano- 
date my new diet, while others

made my nose wrinkle. During 
those meals, I q>ent for tc» much 
time pulling put strsrids of 
thready sinew and wishmg that 
the meat wasnY so red.

As a kid, cme of the most vivid 
memories I hove eff my Issei great 
grandfather, whom I called Ji- 
chan, was an experience which 
firmly bronded into my mind this 
already instinctive averskm to
wards animal flesh. He was in the 
middle eff diniier whai my rnom 
and I arrived at his house fiir a

imagine ducks being overcrowded U '

and overfed or cows getting their ° 
bdlies slashed and throats slit g 
Bift isnY that the point, I ask, to S 
t/r^abcutit? ^

For now, Fm taking a hiatus §. 
from preaching to the filial uiKxm- ^ 
verted- I figure, we all live with c 
our chcHces; mirre just happen to n 
besc7,^utmai>dalittletamtti.B ^

.o
Tkxy Uba is a rsomt graduate qf ri 

Reed College and a regular writer/re- £ 
porterflrthe PaaBcCHitetL M
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Nikkei 
Donburi: A 
Japanese 

'American 
Cultural 
Survival 
Guide

By Chris Aihara 
124 pp., $16.95 softbaci

Nikkei Donburi is a mix of sto- 
. ries, things to do, cultural infor

mation and resources for and 
about the Japanese American
family

The book details how to utilize 
chopsticks, fold origami, write a 

. haiku, properly bowing, to naihe 
'Just a few. Other topics cover a 
rai^ of subjects sudf'as how to 

- write numbers in Japanese, 
designing a kimono and learning 
about major celebrations in 
Japan such as Hinamatsuri and 
Oshogatsu

A great introduction for chil
dren.

Hie Analects of Confucius 
fVanslated by Roger T. Ames and 
Heniy Rosemont, Jr.
Ballantine
256 pp., $27 hardcover

This partial teid dating to 55 
BC is a manuscript translation 
found in Diagzhou in 1973 and 
only became available to the aca
demic world in 1997. Based bn 
the latest research, and with both 
Chinese and En^ish texts, this 
translation serves as an excellent 
introduction to Conlucian 
thou^t.

Roger T. Ames is a professor of 
Chinese philosophy at the 
University of Hawai’i and direc
tor of its center for Chinese 

^ Studies. Henry Rosemont, Jr., is 
currently the George B. and 
IWilma Reeves Distinguished 
Professor of the Liberal Arts and 
St. Maly’s College of Maryland.

Zhuangzi fChuang-tzu) texts.

'Kian Dao: Ikacing Dao to its
TVanslated by Roger T. Ames and 

' D.C. Lau 
^Ballantine 
g 149 pp., $12 papeihack

Q “Yuan Dao,” first ,pub-
S liahed during the Han Ilynasty, 
a Hiallenged the autocratic aspira- 

tioos of one rfChina’s most^pcw- 
g erfiil empoers. Its presentation 
$ set in motion a fomi^ tragedy in 
B whidi the compiler, the most cel- 

' I etaatodpatamrfliteratureofhis

5 polity of his unde, the “martial’ 
8 taupeior.
f The -book, complete with 
R Englisb tnmalation and Chi^ 

-Stext, is a distiHation of earlier 
SDaoist ideas found in the 

m DaodqinK C1V» Tk Ching) and

IU.S.A.

263 Ri., $19.95

USA 
Fi&migration 
Guide, Third 
Edition ^
By Ramon 
Carrion, esq;
S . p h in X 
Publishing

In this updated version, immi
gration attorney Ramon Carrion 
has compiled information on tiw: 
following areas: how the U.S. 
immigration and visa systems 
are structured; how to enter the 
U.S. legally; what types of perma
nent residency and green cards 
are available; how to obtain a 
green card by investing in an 
American enterprise or creating a 
new business; and how to qualify 
for new types of work visas and 
other nOn-immigrant visas.

Carrion believes that with the 
recent passage of the Illegal 
Immigration Reform and 
Immigrant Responsibility Act, 
the law created a series of penal
ties and prohibitions whidi are 
discriminately applied and can 
result in unfair rulings against 
otherwise iimooent people, lb fur
ther complicate matters, Cafrion 
noted that Congress has removed 
much of the discretion that U.S. 
Inunigration and Naturalization 
Smvice jud^ and officials previ
ously exercised, and has -encour
aged these officials to take a 
“hard line” approach toward 
enforcement of the law.

“There is no better antidote to 
the poison of excessive and arbi
trary govemihental authority 
than knowledge and that is the 
purpose of this book,” said 
Carrion, adding that the help of 
an attorney is still recommended.

Anycme who disobeyed it was 
beaten soundly.”

After months of lessons in 
singing, boxing and weapons 
skills, Chan finally saw his first 
opera and b^an dreaming of 
becoming a praformer. “It’s all 
worth it, I thoiu^t, looking at the 
rapt foces of the other audience 
members,” writes Chan. “I real
ized that, more than anything 
else, I wanted that te be me up 
there on the stage. I wanted to 
hear a crowd clapping and cheer
ing and screaming for me.”

But opera was declining in 
China, and a new entertairunent 
— kung fu movies — were becom
ing popular. After woridng as a 
stuntman for the fiunous Shaw 
Brothers studio, Chan was ,“dis^ 
covered” in a film directed by 
John Woo of, “Face Off” and 
“Broken Arrow” fame.

Tbday, Chan has achieved 
international stardom after 
plunging off skyscrapers, 
ing most of his bones in his y 
at one time or another and 
ing his trademark humor to each 
of his movies.

This book also contains 24 
pages of photographs, many of 
them firm Chan’s personal collec
tion.

Kamchatka penipgula
The first volume titled, 

“Betwera War and Peace,” covers 
the period fiom the first Russian- 
Japanese encounter in 1697 to 
1985. Volume two title^ “Neither 
War Nor Peace,” examines events 
feom the Gorbachev era onward.

Hie book is based <m a wide 
range of sovhxxs in English, 
Japanese and Russian, and iiioor- 
porates extensive interviews with 
politicians, both in Japan and 
Russia.

Masami Kuni
Designed by 
Yoshie Hayashi 
Ronsosha 
112ppi,2200Yen

This black-and-white photo
graphic retrospective depicts the 

dance choreographer 
.asami Kuni, Ph.D. 

Interspersed are comments by 
Kuni’s colleagues.

For more information on this 
Japan-published book, contact 
Dr. Masami Kuni, professor 
emeritus at California State 
Universify, Fullerton, P.O. Box 
8698, Cdlabasas, CA 91302.

I am Jadde Chan: My Life in 
Action
By Jackie Chan with JeffYang 
Ballantine
338 pp, $24.95 hardcover

Jackie Chan, has seen 4. all — 
poverty and w^th, strug^ and 
triumifo. B<»n in Hong Kcmg dur
ing the 1950s to .a cook 'an4 a 
maid, Chan's fomily was so poor 
th^ had to raise money to pay“^'Diqmte and Boaao-Japanese 
the doctor who delivered him. At Relatione

Bulletproof Buddhists and 
Other Essays
By Frank Chin 
University of Hawai’i Press 
440 pp., $19.95 softback, $42 
hardback

This book is a compilation of six 
of Frank Chin’s best essays, span
ning 40 years. It recounts Chin’s 
travel experiences, including the 
time he was arrested as an 
American spy following Castro’s 
revolution and before, the Cuban 
missile crisis; Chin’s encounter 
with Ben Fee, the man who-inte- 
grated San Francisco; his intro
duction to Southeast Asian gangs 
in San Diego; his discoveiy of a 
Chinese bachelor society along 
the Califomia-Mexico border; his 
time among the Chinese in 
Singajxire; and his cdntact with 
the “new White racism” during 
the Gulf War.

The Northern Territories

the age of seven, Chan was placed 
into the CJlina Diama Academy 
under the tutelage of Chinese 
opera master Jim Yiien.

Wliat Chan at first thou^t 
was' paradise soon became a 
nightmare sii^ the masters 
were penhitted to beat, starve 
and discipline their students 
without mercy.

“Master bdieved in just three 
things: discipline, hard work and 
order,” Chan wiitok "Ihe cader 
was. never to be ihallenged.

BylbuyoshiHasegawa 
University of California, Beriteley 
Press

It took University of California, 
Santa Barbara historian 
■Ikuyoshi Hasegawa more than 
10 years to oanqsle this two-vol
ume tome that examines the 
cbalknps facing ^ ownershfo 
resolution over the Kurils, a 
remote island chain located 
between Japank northemmost 
island,' Hcddtaido, and Russia’s

_____ Out of the 
llUQllliifl Frying Pan: 

Reflections of a 
Japanese 
American 
ByBillHosckawa 

■ II llll taJII University of 
Colorado Press 
192 pp., $32.50 

hardback, $17.50 softback

From vividly recollected per
sonal experiences. Out of the 
Frying Pan is an insi^tfiil. 
account of jo\mralist Bill 
Hosokwa’s experiences during 
World War II when he and his 
wife and infant child were sent to 
U.S. concentration camps.

Hosokawa weaves a provoca
tive narrative of the Nikkei evac
uation fiom the perspective of an^ 
older man who has seen marry 
changes

Hosokawa, born and raised in 
Seattle, grew up in a multicultur
al environment in udiich be spoke, 
pn^^ish at school , and Japanese 
at home; taiade fiiends with 
Americans of German, Jewish 
and Italian descent; and assimi
lated both Eastern and Westmn 
values. But despite the ethnic 
rnelange of his surroundings, 
Hosokawa was still sulgected to 
racist attitudes. As a student at 
the University of Washington, 
OM of his pn^ssoTB discouraged 
him fiom miqoring in journalism 
because he didn't tfainkany U.S.. 
“fiwspaper would ever hire a 
“Japanese boy.” Nevertheless; 
HoBduwa obtained a Bacfaekirk

See GCT BOOKED^^age 108
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(Continaed from page 1)02)
degree in journalism and gained 
prominenoe as a reporter for the 
Singapore Herald, the Shanghai 
Times and the Far Eastern 
Review. ,

History, Cognition . and 
People in East Asia
Edited by Dalchoong Kim and 
Chung-inMoon 
YonseiUmt^ty^ '
279 pp.. $20 ptyteihaHr

Ihis bodr aims to reconstruct a 
cognitive ma«> of today’s people of 
East Asia, tracing historical ori
gins of their mutual distrust, and 
exploring alternatives in reduc
ing barriers to peace in East Asia.

■ It offers a comprehensive 
analyst of the view that national 
ima^ , and identity are more 
critical predictors of peace ahd 
conflict than power and interests 
in East Asia. In addition, the arti
cles fitcus on the topic that histor
ical memory and subsequent for
mation of negative perceptions 
are likely to hinder the process of 
regional reconciliation and secu
rity building.

Yonsei University Press is 
located at 134 Shinchon-dong, 
Sodaembon-ku, Seoul, 129-749, 
Korea, or call 822/392-6201 or 
822/361-3381/2.

Remembering 
Heart Mountain: 
Essays' on 
Japanese 
American 
Internment in 
Vfyandng 
Edited by Mike'

Madcey
Western History Publications 
240 pp., $15.95 paperback

This book grew out of an April 
1994 conference on the Heart 
Mouikain Relocation Center, 
which was attmided by more than 
330 people from 22 different 
states

The first portion of the book 
begins with an overview of the 
anti-Japanese movement that 
existed in California prior to 
World War II atKl the politics 
behind the relocation process; the 
following sections focus onet^ri- 
ences of those involved with 

j. Heart Moimtain; and the latter 
•* essays deal with ftiture research, 

long-term effects of the camps 
and the importatKe of cAnunemo- 
rating events as the internment 
camps.

Tbpics covered include: ."Ihe 
Seeds of. Interrunent and the 
Relocation Process’; “Attitudes 
and Economic Opportunities in 
Wyoming";. “Important
Institutions in Community Life- 
at Heart Mountain’; "Ib S^e or 
Not to Serve, the Military 
Question’; “Reodlectiqt^ of Heart. 
■Mountain Prom Area Residents’; 
“Re-Reading the Archives and

Sources fin- Future Resbarli’; 
and-the “Long Thrm EOeOa of 
Interrunent and the Importance 
of Commemoratian.’

MHters who have contributed 
to to book include: Scott L. Bills, 
Enc Bittner, Roger Daniels, T/niin 
Fiset, Sam Fqjishin, Arthur 
Hansen, Lane Hirabayad^ Bill 
Hosokawa, Frank T. Inouye, 
Mamoru Inouye, Gweim Jensen, 
Velma Kessel, Mike Mackey, 
PhiUp J. Roberto, Peter K 
Simpson and Frank Van Nuys.

The Doimied Enqiire: Jrqian 
in Colonial Korea 
ByMJ.Rhee
Aahgate Publishing Company 
178 pp.

Intended to give a better com
prehension of J^rmiese colonial
ism in Korea, as w^ as a deeper 
appreciation of the present rela
tionship between Japan and 
Korea, this publication investi
gates the years spanning fiem 
1910 to 1945.

‘disability,'’ writes Sanen^atsu.
But Sanematsu perservered 

arul eventually developed an 
international^^ aodaimed educa
tional program firr mainstreem- 
ingthe blind.

In his personal life,Banemateu 
met Kimie Yanaganva, who helped 
Sanematsu “see’ again throu^ 
hereyes. „

Althou^ Yana^wa recently 
passed away, Sanematsu is full of 
hope.and he writes, “I hc^ my 
story .will help someone else find 
what we all must>-our inward 
li^t”

Moving HUia: 
Pleaerving tbe 
Baxraeks at 
America’s 
Concentn^ 
Camps
By Sharon 
Ibmato

40 pp., $9.95 (plus $4.15 shipping 
and handling fee)

Were We the' Enemy?
Survivors of

Medic: The Mission of an 
American Military Doctor in 
Occupied Japan arul War tom 
Korea
By Crawford F. Sams, Edited by 
Zabelle Zakarian 
M.E. Sharpe, Inc.
344 pp., $29.95 hardcover

' In the aftermath of the bomb
ings of Hiroshima and Nagasaki, 
Crawford F. Sams became chief of 
PubUc Health and Welfare 
Section of the Supreme 
Commander of Allied Powers in' 
East Asia. This is Sams' firsthand 
account of public health reforms 
during that period and discusses 
how their contributions played a 
role in the formation of a stable 
state in Asia following World Warn.

Written between 1953 and 
1958, after Sams's retirement 
fiem the U.S. Army, the book did 
not fell prey to censorship. The 
book can be ordered by writing to 
80 Business Park Drive Armonk, 
NY 10504, or calling 800/541- 
6563

By Riqjiro Sodei, Edited by John
Jimkennan
Westview
193 pp.

In this third revised edition, 
Riiyiro Sodei updates his primary 
sources and interview dka and 
gives fiirther accounts of the 
American hibakusha. It is a little 
known feet that when the first 
atomic bombs were dropped on 
Hiroshima and Nagasaki in 
August 1945, more than 3,000 
American-bom Nisei died fium 
the atomip blast and another 
1,000 Nisei hibakusha survived.

Branded as “foreigners” in 
wartime Japan and as “enemies’ 
in postwar United States, the 
bRsei hibakusha were not recog
nized as victims of the atomic 
blast by either governments, both 
of which refused to give medical 
or political assistance.

This book bears witness to the 
human calamities of the nuclear 
age and to the dignity of the 
Nikkei hibakusha striving to 
obtain their ri^te and sustain 
their bicultural identity.

T91 pp.

to Inward Li^t:
■ An . Asian 

American 
Journey

9 By Ben 
Smematou

|H Asiari American
■ Curriculum
■ Project 

$14.95 softback

When Ben Sanematsu became 
blind in the Postim Relocatim 
Cento- during Worid War H, he 
knew he would encounter racism 
as he attempted to make a living 
as a blind teacher. He just didn't 
know how much.

“I hadn’t yet gifeased that 
blindness would prove a stigma 
as bad or worse than my racial

America’s Wars in Asia: A 
Cultural .^IRttach to Histary 
and Memory
Edited by Phillip West, Steven I. 
Levine and Jackie Hiltz 
M.E. Sharpe Inc.
296 pp., $66.95 hanlcover, $24.95 
paperback

From 1941 to 1975, the United 
States was involved in three wars 

..in Asia — the Pacific War, the 
Korean War and the \5etnam 
War. This book attempts to toing 
a di&rent perspective to this era 
by sharing the experiences of 
those'Who fixi^t W survived 
thebattira.

By iflacingeach war in the his
torical and cultural experiences of 
the Asian countries, the wars are 
seen more than merely a conflict 
between the United States and 
the Asian countries. This volume 

-is meant to encourage readers, 
especially in a teaching enviren- 
ment, to develop an understand
ing of the expwienww of war in 
Asia that is as cwtiplAv as die 
wars themselves.

Moving Walls chronides a pro
ject to preserve two barracks at 
the Heart Mountain Relocaticm- 
Center, which is currmitiy on dis
play at the Ellis Island 
Immigration Museum in New 
York.

The book, which features pho
tos by fimner Newsday photoj^- 
pW Stan Honda, inchi^ inter
views with more than 25 pprtici- 
panto of the project Some of the 
people interviewed are project 
architect James R McElwain; 
fismer Heart Mountain internee 
Bacon Sakatani, who originally 
discovered the barracks; and 
Buddy Thkata, former Japanese 
Ameriemj^ Natiomd Museum 
directm/who gave daily tours of 
thehtoracks while it was on dis- 
nky in Los Angeles.
^ The idea fiir this publication 
began after Sharon Yamato wrote 
to the Los Angdes Times about 
hm- volunteming experieiKes at 
the Heart Mountain barracks 
project Yamato, a Sansei whose 
parents and seven nihlingR were 
interned at the Poston Relocation 
Center, received funding fium the 
Civil Liberties Public Educatiem 
Fund and the City of Los Angeles 
Cultural Arts Commission.

The book's photographer, Stan 
Honda, is alM a Sarisei whose 
family was interned at Poston. 
His mission during the past few 
years has been to travel to all 10 
camps and document what 
xBmaiiis of rmmpa today.

l^e book can be ordered 
throu^ the mail for $9.95, phis 
shipimig and handling of $4.15 
per copy. Checks should be . made 
out to SiaroQ Yamato and sent to 
P.O. Box 12615, Marina del Rey, 
CA 90295, or call 3HV57841090.

The bo^ is also availaUe at 
the Japanese American National 
Museum in little Hkyo and at 
the National Japanese Anierican 
Historical -Society in San 
Frandsco.

loi • co» oo
Steveaton Cannery Row: An S 
Illustrated History t-
ByMitsim Yesaki and Harold and £ 
Katfay Steves i
Lulu TalnnH Printing Ltd. ^
$26 ($24 fin-the book, $2 for ship- 
pitig) S

hast'
This book, divided into o«ht |
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Culinary
inspiratton

BYCAROUr«EAOYAGI
Executive E<ttor

A * s a little giri grow- 
ing up in Tbronto, 
Canada, I was 

, always a bit of a 
a^L tomboy, prefer

ring baseball gloves and playing 
catch over Barbie doUs and play
ing house.

Still, my Shin-Issei mother

ing to spend any time jroparing 
a meal was not only distasteful 
but downright unappetizing. 
Being able to eat something pre
pared and ready to eat became 
the number one factor in decid
ing what was to be that ni^fs 
meal.

My mother would cringe if she 
■knew about my unhealthy eat
ing habits in LA. But she would
n’t be surprised. I can still h^

The AoyagTs vvilhlheir'daugtiter Caiolne on a recent visit to Los Angeles.

I

alwBjys tiled her best to dranesti- 
cate me, penistenfly calling me 
over to her side to danonstrate 
the art of sewing or patientiy 
going wafte details of c»l^ 
a particular Japanese dish. But 
somehow I could never find any 
eaifloyment in these stereotypi- 
cally female'ajtivMes.

Aslgiw^,lev^_^^
to take pnde m being a “modem 

an.refiiaiiigtogiveintothe 
n norins of vdiat sode|^y thmks a

ftateme.
- Two years ago I made the 
Smove from Thremto to Los 
"Angeles, ernharU^ » 
-gjobandlifeasasm^wotfang 
a woman. Between a hectic w«»k 
land travd schedule, it wasn’t 
■Shmg befom fart food and 
Sdinners had become my best 
Ifiiehds. Somehow i^ a long
wcdey at the office, tiie idea of hav-

her worrisome comments prira- 
to my moving to the United 
Statm: that I wouldn't make 
even the sli^tert effort to [ae- 
pare the simplest of Japanese 
dishes she had so painstakin^y 
tau^t me; that potato chips and 
chocolate bars consumed while 
fixed before a television screen 

' would subetitiit^ftH' a meaf.
Sadly, to a large extent these 

motherly {aedutions have txane 
true.

rowing im>wl>i’°ther 
M ^ and I were treated to 
B ^ TTthe daily . Jcmenose

meals pur: mother 
would prqiare fbrus. Along ■with 
the mcae wellJniown dishes like 
sushi, chicken katsu, pdon, and 
tempura, my mother would pre
pare kinpiragDbp, aatsuma into, 
ktaunoko, and renkon. 
Christinas and New Year’s were 
always a culinary feast at our 
house. My mean still makes the 
best .turkey and stuffing which

she serves along with rice, sushi, 
and tsukemono. For New Year’s 
my mother prepares tlie tradi
tional osechi ryori dishes such as 
kuromame, kamaboko, and 
nishime.

Admittedly, as university and 
work began to take up more and 
more of my time, the daily home- 
cooked Japanese meals became 
fewer and fewer. Not because 
my mother would no longer pre
pare them but because 1 had got
ten into the habit of eating out 
for expediency’s sake, often 
meeting up with fiiends to 
socnalize over a restaurant- 
cooked meal.

• Still, back in T.O. there was 
dlways the option of going home 
for a home-cooked Japanese 
meal. Somehow there was 
always an element of comfoit in 
that knowledge.

“|k "^owadays, those mo- 
I ments of culinary

I bliss are relegated to 
^ the couple of times 

each year that Fm able to head 
btick home. And each time I do, 
my mother makes sure to feed 
me all of the Japanese food she 
can sejueeze in. She says she 
knows that Fm not getting 
enou^ healthy Japanese fixxl in 
LA Maybe it’s a mother’s 
instinct.

All this is not to say that I 
don’t eat any Japanese food in 
LA How oould you not, with 
Little Tbkyo so 'dOse by? But the 
mealg are always eaten at a 
Japanese restaurant, or, mpre 
oft^ it’s a boxed lunch fiten the 
neai% Japanese grocery store 
or some,^ushi finm the local 
PavihoDS market Still, there’s 
something alxnit eating a home- 
cooked Japanese meal that can’t 
be duplicated.

My parents recently came to 
stay with me in LA a wedt. 
Befise their arrivaX I. was in a 
state cf panic worrying that my 
pathetic eating habits would 
finally be revealed, lb alleviate 
tfadr Worries and frankly my 
own, I even went out to a 
Japanese grocery store to puiv 
ch^ all of the items that I

had seen my mother purchase 
over the years. Embarrassing,, 
this was the first time I had gone 
shopping at a Japanese grocery 
store for items that weren’t 
already cooked and prepared.

I bought ipiso, tofu, kahocha, 
tsukemono, gobo, and a whole 
bunch of other stuff Ever I was 
amazed to see all of the 
Japanese firod'’in my refrigera
tor. EWen more inqnessed were 
my mother and father. Of cciurse 
they suspected that I had 
bou^t all of the food because of 
their visit. Still, my mother 
spent a good part of that week 
preparing all of the Japancese 
foods I had come to eat so rarely 
in my home away fimn home.

A s the Holidays near 
this year and Fm plan-

/ % ning my trip home, 
J^Fm looldng forward to 

what has develop^ into a moth- 
er-dau^ter ntagtoT preparing 
Christmas and New Year’s din
ner togpther. Every year since 1 
can r^ember, my mother drags 
me mit of bed early Christmas 
morning to prepare the turkey, 
stuffing, barasushi, miso shim, 
and other dishes that have come 
to appear regularly on that fes
tive day. My job is to do whatev
er my mother instructs me to do, 
from chopping up the onions and 
preparing the barasushi ingredi- 
ento, to making the salacL Ihe 
ritSl is reputed on New Year’s 
day except this time the tradi
tional osechi-ryori is prepared.

During the last cougrle of yearn 
I’ve come to tqfjpredate this 
mother-daughfar momoit, not 
only because of the sumptuous 
meal Fm able to partake of but 
because of the realization that 
somehow, during those earlier 
ye^, the trachtioD of prqiaring 
Japanere dishes that iriy matte 
brou^t over to Canada so many 
years ago is being passed down 
tome.

I recently trtoved in with a 
Japanese American nxmintate 
who, unlike me, is a whiz ^en 
it con^ to [meparing Jaqranese 
rheals. In the part few months 
Fve eaten more Japanese fixrd 
than in the first two years that I 
was in^LA She’s evrai tau^t 
me how to rnrtce a few dishes 
like miso cfolmon and. chicken
tftnkfltftii

Hus year I i^etum to 
T.O. I plan to make some of 
these dishes for my pareots. Of
course Fll have to Mng a cc^ of
the recipe with me and pnbably 
ask my roommate for some more 
cocking tips, but I know my
mother is going to appreciate the
effort that Fm finsdly making, 
after all these years,. I guess 
somrtiow, something about tlto 
importaiKe of Ji^»nese fiiod did 
sink in, even if it was without 
me knowing iLB'



Holiday Best wishes 
f^tnlko < 

KAMADA
2247 Carieton SL 

Berkeley, CA 94704

fioa and Jitsnee
Mary and Lewis 

Suzuki
2240 Grants. 

Berlteley CA 94703 _

' Sea>on'»QT—lirnn
Rgr. Roy& kimiko
MATSUMOTO

5810 San Juan Dr. 
FndayHaitxH.WA 98250

Joyou^HoUaySMon

Paul&Aiko
T/^TA

16MQaWomiaSL 
Botalay.CA 94703

■■

_____ m4

Eugene Tomkie 
Sharron Sue

Moraga, Calforrfe

aUdayBatWaha
KiroakiAToinoko
HAMAMOTO

UOTCuktooSt 
«erkdo,CA 94704

muMYonEEnHos

Jordan & Maru 
HIRAT2KA

37ThouEEndO*E 
OUltand.GA 04005

t^st Holiday Wishes!
■ Doug, Debra, 

Chtdsag <£ 
Scott KAQAWA

/ilbany. CW 94706

Saam'iBMWhhEE

Shoji&Kim
TAKATA

B^»^CA9«%5
SmomtQrMmgs

Min and Yae 
Sano

1938 Oregon Street 
Bokcley.CA 94703

SssMn'eOrMlIigi

Ike&Rurie
NAKAMURA

485LaCorsoCircte 
Walnut Creek. CA 94598

orisnlalart 
custom framing 
12318 shaKiick 
bsrfcsl^. calif. 94704 
(510)841-0665

fred and yo sNnoda

trettMVC
HKMOa!NE»U)«TK)l

Jim Fukuich! 
BaoitSi-.Ruuor

Kuwada Realty
960 Son Pablo A>re. • Atoany. CA 94706 
(510) 527-4663 • Fax (510) 527-4626 
Res: (510)526-5071

Season's Greetings 
Koi, KC i Ned

Ouije^

KOBavAsm
MtrsM

AIb«iy,CA947W

Season's Qrselingi

6835tMMon way 
eC«ri^Ca»«530

Holiday Creeti*igs>
MUrttM AL teHsul 
TA.T Enterprises

1318 Slaiinage Ave. 
Berkeley, CA 94702 

(510) 525-2178

Harry & Joan 
Suzuki
568 - 56diSt 

Oakland, CA 94609

MsyOrseangstoAII

Kw1,Ann,Saan&Lee
YABUSAKl

CfctnM

BofirUti/br,.
»W««-7oiY

Helen C.&Hiro 
SATO

^uid,CA

HoUday Best Wishes
Margaret

OUYE
1047 Cragmont Ave. 
Berkeley, CA 94708

Hopldns Launderette
WASH. DRYifOlD

ALTtRATIONS »nd DRV aEANINC AGENT 
IS4tHopUnsSl..Berkcler.CA947f7 • S24-2S4S

&fodda^
MORRIS kOSAKURA h STAfT

Kosakura Tours 6. Travel

350 Sansome SI., SuNe 1050 
San Frendsco, CA 94104 

(415)956-4300
CaWotma To! Free; (M) 856-2882

0 73W. •asivsn aaesi'a
.. iv-txwnest'ta
KATANA-YA RAMEN -ei^E5tn5ne.-ee«a

•t?iru-sa'je< 8A 
«aas^ciihs« saasaws-^ V

Cwi«e • Swf'i
Katana-Ya Ramen Japanese Restaurant

i

K»46 S.n p,(iU Av-»»,

(M—Y U- &. S-. P-U., A~~)

' Cl C-Y-4U,. CA P«53p

(510) 536-1678- 
P-E— UI.Y,.

L-J- ’JO ,

D—

James Chooi - Owner

GORDON y. YAMAMOTO 
8Cja«naSL,8ihnoof
Sin Frandsco.CA 9411]

. ' TEL (415) 434-4703

IRIS’
Season's Greetings 

ICnrOSHI. EMKO 
.DAVID, TAMIKO

KATSUMOTO
aisenooKSAVE 

CL CERfVro. CAUF S4S30

Holtday Oreamgs to All

Shig Mizuki
Oakland. CA

HolkJiy Creeiinp to All

Seigo & Hatsue 
Ouye

522 North St . 
Oakland. CaU. 94609

Season's
: Grace 
Tsidimoto

Berkeley, CA 94705

HAPPY HOLIDAYS 
(BBenNOB

taiflriesHftKiteikD
KANEKO

1843VkpnlB8teSI 
BsiWsy.CA 94708

SUOMOTO
3023 Static*/rtt 
Btrlrtky.CA 94708

Best Wishes

THEKONC^

5321 College Avenue eJdsklsriS. CA 94618 
Phone (510) 655-3797* Fax (510) 655-3701

ficofet 1C Yokot OD.

Conbact Lenaet * Primary Care Opbometry 
Refractive Surgery Consultation

Campus Motel
BERKELEY1S FINEST 

■JUST FIVE BLOCKS FROM UCT 
1619 Urmnlr An. BataMy. CA H7D3 
Ph (510) 841^644 • Fee (510) MI8134 

HM'AirConaaneil

Season's Best Wishes

Mark A. Fujikawa, OD 
Stephen R. Chun, OD, FAAO 

Jane S. Ogawa, OD
Berkeley Optometric Group

CONTACT LENS. PEDIATRIC AND GERUTTUC OPTOdETRY 
SPORTS AND (XrUPATlONAL VISION

2414 ShattuckAve-s Berkeleys CA ^^04 
(510) 843-1228

/oEOi Akemashite OmedetO! 
Happy New Year

TOKYO FISH MARKET
122622 San PaUo Ave.. BelMsy, CA 94706, (510) 524-7243

ROOFING ...

Nicholas Roofing, Inc.

GORDON Y. YAMAMOTO
xnOfMEVifVUW'

• CMMMW STfCET. OTH ROOT 
8MI fMimOa CAUFOTMA 04111 HID 4344100

ShoOifloiBaiSake

FREETASTING
OPEN l£M Moa ta L-M M>-7^1*. a wtak

TAKARA SAKE USA INC.
708 Addison Streat. Bartslay. CA 94710 

nwfw:(S10)54(<-g2S0txt20 Faic(510)4a6«75l



Hol1d^,Be5t wishes 
Akira tkKiyo

ABE
Oakland. CA 94618

Hideo & Mieko 
Taketa

El Cerrito. CA 94530

HoCdqrllaaWiilKS
Satoko and Jim 

FURUICHI
1323 Cornell Avc. 

Berkeley, CA 94702

Season's Greetings
Roland

Kadonaga
2157 Ransom Ave. 
Oakland, CA 94601

?(o6day gmUngs)

ROBERT &HIDEKO 
e, ONWELLER

Albany. CA 94706

HAFPYHOUDAYS

MIYO
NAKANO

BERKELEY, CA 94702

StatenS Grwfay fcaw 4hwndb
OUt« Y. Sasaki 

lost Sasaki 
Mary Taksksski

2415<SaijDMA««. 
Aioni«la.CA 94501

Jean
Nakazono
BeritUy. Cmlif.

Ham
JCAH y. kiU

Season's Citetings

Tom & MamI 
ito

HoBday Greetings to All

Nancy N, 
Shimada

Berkeley, California

JiappyyiifWOtar

Holiday Best Wishes
Haruki and Shizu 

KUROlWA
2712San Mateo street 
Richmond, CA 94804

(Mfnt'f Gt€€iiHff 
ted ft Sonoe Jitodal

7700 Eureka Ave.
El Cerritos, Ca 94530 

(510) 524-3142

Season's Greetings 
Ron^ Carol, Renee, Roger

TANAKA s;
Lafayette, Caitfomia

W* WUk Yom Hmitk

Ted and nasako 
SAKAKI

7970 Surrey Lane 
Oakland 94605

HOLIDAY BEST WISHES

KEN ANDREIKO 
NABETA

EL CERRITO. CA 94530

Seoson'sGreelinQs

' MIKES'S 
AUTO SERVICE

MIEO KUROKI
1699 UNIVERSITY AVE. 

BERKELEY, CA 94703 (510) 848-1286

Seaton's Greeting*

Berkeley Cleaning Center
Cleaiwn — Lounde

Itappy HoMws Iron Bart OB
Ivy nakalrc
Down

61060 Wngs Ln„ #113 
Bend. OR 97702

Service Is Our Business 
Harry ~Yo#)” Tshatwahl - J«naa "Mich" TM 
1110 University Ave, Berkeley, Ce 94702 

843-1675

WHh Y»w all»
ProjfKTOUS h

Paul T. M.
Nc

laisklc Ave. 
r,CA94706

Meri Kurisumasu 
Feliz Navidad

Al, Maxine, Alison & 
Meridith

Satake
Orinda, .California

Season's Best Wishes

uni®h
Gaorge FuPkaira

1499 University Ave.. Berkeley, CA 94702 
(5J0>e43-71M

Cerlined Sofvtees. Auto Ceve. Ton©-up$, Brakes. Algnmonl, 
Air Corxflton-IndepofKlonl Dealer Marketing

UrVon 76 Products

d’eado/i^-

^ Z.azzi'i ^elicateiien
Lunch Meats. Cheese. Salads, 

Sandwiches & Wines

1244 Solano Ave.
Albany. CA 94706 525-5405

For all JACL Members

DIRECT
DEALS

'When considering a new or 
used car, truck or van, call 
John Nakamura. President, 
Albany Ford. Personal service 

^ for you and your family.

5*10-528-1244

FORD
SUBARU

7T8 San Pablo Ave • ALBANY 
Sales Department Open Everyday 

Service Open Weekdays 'til Midnight

teiggSa.m SIM

Season's QTeetirys BEVERAGE COMPANY

ThsHMtySeam'BiakocisnliemmkybuloXwwUAimTiSayWhaC
«h.tac8lUM.H0



Season's Greetings 
: Tony

•ml
Nowie

VOKOMIZO

Hifipy HatUSbjr amt Bat 
Wishesfar the New Year 
Roy, Alke, Ijtnce, Erin, 
Soon, Sheik & Spencer 

WAKIDA 
Berkeley, CA 94707

Season's Greetings
HDtOFUjn

OslS^^S

$Oukt»^/Ul 
Harold &Nobu 

Mural
33 Linda Ave.ApM411 

OaMtf)d.CA 94611

J(enji, Nancy & Mathew
Togami

l2l40rdwaySL 
Ucrkdcv.CA 9470b

fMPPVNEWyEAR/ 
Sady, Amy, Drew U Ravi 

KAYASHIDA. 
2018 Marin Ave. 

Bcrtelcy,CA 94707

ewii Hedtlir . 
Peace & Hanaeny

Lou MbuMOTO

Beet Wishes Front 
Neal Taniguchi & 

Emily Murase'
e6aeaya#.I20e

S»Rjnd«>,a9IK»^

‘»UU*SF
^etU»f*

Jewel Okawacbi
Albany, Calif.

CcaMdV
Gonftlbfj

^NDO
12 CHAPPARAL COURT 
SAN RAIllON, C4,CA 94583

Best Wishes to/tU 
YoshlnorlAEdna 

TANADA 
Oakland 

Cniiromia

fi7ippy60C3D7iyS

lim Furuichi
Broker + Realtor 
KOWADAliEALTY

960 San Pablo Ave., Abany, CA 94706 
(510) 527.4663 it Far (510) 5274626 

RES: (510) 526-5071

CcMtii'f B«(<
YoshiMi NaUamura

2212 Russell Si. 
Beikeley,CA 94705

Season's Best 
Vnshes

DaridDate
Bwkelev. Cam.

HoUov Best 
\mc5 

Tfcrrv & Ship 
Yanashita

El Cerrito. CA 94.5M

Hethsf GntOnp 
Sam & Ruth 

Uchiumi
1424 Hopkins St. 

Beikeley.CA 94702

SCHinrut Bahit 
VKK PK&IOfNT 
BtANCH Mamagu

•fnafrOmcf .

2339 SNAmiCE /WiNM 
Bcmut

CAurotasA 94704.1521

5)0 843 5350 Fai 5)0 548 2115

5102711721

Happy Holidays
WEyUN G. ENG, O.D. 
DONALD LOUIE. O.D. 

KRISTINE M. ENG. O.D.
El Sobrante Professional Center 
3980 San Pablo Dam itoad. Suite 101 

El Sobrante, Calilomia 94803 
(510) 222:2911

Lets resolve rI 
our woes 

Use our y» 
problems 

hyeRT-gg 
Geoitge i Bess 

Yasukodn 
Jia Dim i Val 

YasuJtBcbt

Season's Gteelings 
BERKELEYNIKKB 

SBBORS 
BERKELEY JA(X 
DROP-IN CENTER

Year Round
Senior Programs 2nd & 4th 
Saturdays 10 ajn.-2 pjn.

North Beftaley Sr. Cenlar
1901 Heaist&MJ. King Way

Mwtu^ GJuiiiWu-
^ ^ K&SCo.,

K^S 1035 San Pablo. Sule 12 
Aft>any. CA 94706 
(510) 528*1900 
Al Salake • Account ant/Broker 
Joe Kely - CPMASeneral Conlraclor

SeusoH's Gwerai^s
■•IMeT CMMsn
mi lHf «uZ 

Jbn <«id Jem* 
NtSM

Happq 
HoVidans 

‘Cracy 5t ^dne 
TSUETAKI

\I 11 ()R\1.\ IVWK :

Japanese American Services 
of the East Bay

. a social served agency tor seniofs

2126 Channing Way. Berkeley, CA 94704 
(51011948-3560

Amelia Chellew 
Vice President & Manager

Albany OtGce
1451 Solano Avenue * Albany * California * 94706 
(510) 527-I27-B141 A Far 15101 527-6114__________

^eAsen'$ E^teeilwys
loktMAyAUiieoM

651 Grizzly Peak Brvd.
Berketev. CA 94708

Aiditeaute^ Rnac ik Tcnnim{icNetnent 'Ct imeriorDe^

HAUASHIDA
A R C H I I h L: I S 

nortw of AlA CSL AAAI

1250 4Sth SI, Sul» 340, Bneiyville, CA 94608 
Jel: (510) 428-2491 * Fax (510) 428\9491

T oimny T. HiTSaht OD, PhD. 
YuiaAkera.OD. 
Candace Yaimta

1635 Ashby Avenue * Berkeley. CA 94703 
Telephone: (510) 843-7546

SOW Hcpyird io«i, Soi« 2ML P.0 B« 8006, PlMswa, CA 9«5M«K 
. . Ufcplioae(925)73447W

9>toi<£<5>
JYbirsUihht

—Kg & Neal

Oee A /}etsUA 
^kmme

Season’s QreeUngs
Stefeneu FomBH
Caban. Satoshi, Elaine 8 
KinjL Brent Keko. Trey. 
Gan & Kkniro Daniels

X REALTORS

»tT% in^ iht' I .)At H.i\ Aiiivt-

Guee^i attd
'"UMamfyeesAMewtf&Midmwi.

ymwt
HIU SERVICE REAL ESIAIE BROKERAGE 

atKEI9S0
SAI£S * WAtfS * CONSULim

255+ Aiflimii UaheK King )k. Way 
BenieUy, Cahponma 9+704 

(510) 8+8-272+
FAY: (510) 845-4796 I'

IV
'■ i



GET BOOKED 
(Continued from page 103)

chronokigiml ebattoa, was com
piled bgr Sanam Mitsuo Yewiilri 
aitd Harold and Kathy Steves, 
whose grandfather Manoah 
Steves finmded the town in 1877.

Althou^ the book does not 
focus entirdy on the Nikkra in 
Steveston, their stories comprise 
a large part of the volume 
because of the mqor role they 

' played in the development of the 
fishing industry.

Included also are the stories of 
the Chinese and Native 
Americans.

In addition, the book gives an 
overview of tire development of 
the West Coast fishing industry 
including topics such as fishing 
licenses, typ^ of fish cau^t, can
ning techniques, fishirig boat 
technolr^, jus(t to name a few.

lb order copies, contact Yesaki 
at Apt 1105-1740 Como* Street, 
Vancouver, B.C., V6G 2Z1.

FICTION
Four 
Immigrant 
Manga: A
‘Japanese 
Erqretience in 
San Francisco 
&04-1924 
By Henry

Yoshitaka Kryarrra, IVanslated by 
FrederikL.Schodt 
Stone Bridge Press 
152 pp., $12.95 paperback

No Physical Evidence
ByGusLee 
Fawcett Columbine 
400 pp., $24.95 hardcover

In his firurth pofalicktioa, Gus 
Lee introduces Joshua Jin, a 
depirty district attorney whose 
life ard job fell into danger whet^ 

, he is handed a politically charged 
Chinatown case involving the 
rape of a 13 year-old girl.

As an Asim Arnerican {nxreecu- 
tor, Jin is imder tremendoirs pres- 
srrre fiom Chinatown leaders to 
win a conviction. But first he 
mrrst earn the confidence of his 
stone-silent client, a distant, trou
bled teenager who trusts rrp one. 
Working against a highly-payed 
defense attorney vrho wants noth
ing more than to crush the oppo
sition, Jin throws his heart and 
soul into this case that proves to 
be far more explosive than he 
isoSgined.

the ferrh for less precatiosrs 
lives in the city- and competition 
from industrial m^-fer^ that 
fiirce crop prices' to unnatural 
lows.

These travails, however, are 
coimtered by the joy Masumoto 
describes when he sees the sun- 
light tditmmpying on tl>P fu2Z of
new pgaAes in hie ordi^ or lis< 
tens to the lau^ter of his wife 
and childien as they work with 
him in tl>e fields —joy that trans
forms grueling work into reward.

“^e ^oets of many pnmers 
before rrre live in my fields-this is 
a place where generations resife,” 
writes Masumoto.

Henry Yoshitaka KiySma’s 
visrral drronicle of his immigrant 
erqreriences in the United States 
was originally published in' 
Japanese in 1931.
. L Schodt redis^-
ered iOyamas art work while 
doing researdi fi)r a manga book 
at the East Asian branch of a 
Umveraity of Califirmia library.

What Schodt uncovered was a 
112 page, fed^ book with bilin
gual terrt that covered the erqreri
ences of four young Japanese 
American men; It chronicles 
their lives, rangirrg fium.working 
as servants in fency homes to 
laborers in the fields.

Harvest Son: 
Planting Boots in 
American Soil 
Bv David Mas 
Masumoto 
W.W. Norton & 
Company
279 pp.. $22.95 
hardcover

David Mas Masumoto, the 
author of Epitaph for a Peach, 
recounts his life of growing up a 
third generation Japanese 
American in California’s San 
Joaquin Valley and shares the 
history of the Masumoto grape 
and peach farm.

Farnily life and farm labor 
were of^ synonymous firr the 
Masumotos. The author recalls 
sirch fond memories as spending 
his childhood nappirrg with his 
brothers in the slmde of tractor 
wheels and playing “swords” with 
sticks fiom peach trees while 
both parents labored nearby.

Throughout the book, 
Masumoto paints a lustrous por
trait of his family and oommimity 
among the boimty of central 
California. But in the midst of all 
of this, Masumoto does rrot forget 
the crippling problems of small 
fijmily forms — severe weather 
that can ruin a year’s worth of 
work, younger generations that

365 Views of 
Mt. Fuji:
Algorithms of 
Hie Floating 
Worid
By Tbdd
Snimoda 
.Sto^ Bridge

356 pp., $19.95 paperback

Originally designed for a CD- 
ROM format, this illustrated 
novel, dironicling the travails of 
art curator Keizo Yukawa, chal
lenges the traditional book form.

When the story opens, curator 
Yukawa has fled a dead-end job in 
Tbkyo to head a rriuseum devoted 
to exhibiting 365 paintings of Mt. 
Fuji by the genius artist 
Thkenoko. Ihoi^ Thkenoko died 
100. years earber, his legacy of 
madness has infected the mem
bers of the Ctao family who owns 
the paintings but fiercely disagree 
on tteir future home. As Yukawa 
tries to handle his new job, the 
novel grows more and more 
bizarre — each Ono presenting a 
myrsterious twist. Yukawa 
becomes fosdnated with the two 
Qno daughters, especially dis
tracted by the algorithrnically 
controlled Kumi, whose human
ness is ambiguous at best.

The primary narrative line, 
told in Yukawa’s voice, is flanked 
by character “Tytes,” or sidebars. 
TTiou^ non-chronological, these 
“bytes” are linked to the story as 
th^ are told ficm the perspective 
of the other nine charakers in the 
novel, lerrding the story numerous 
points of view. Kumi’s character 
“bytes” reveal a head full of sexu

al apprehension, computer codes 
and thoir^ta (xi Yidrawa. The 
author, Tbdd Shimoda, shares 
Kitmfs foacinatirm with cognitive ' 
scierace.

Placed throo^MUt are mom 
than 400 illustzations msfmcd by 
Hokusai’s fomous ‘Une Hundred 
Wews of Mt Fuji,” giving the 
etrrstional present a visual repre
sentation. Just like the fictional 
artist Thkenoko,^ actual artist 
of the book, LJ.C. CUnda) 
Shimoda, drew at least one illus
tration a day firr a whole year.

Readers have a chdoe of read
ing the main body of the story and 
the “bytes” as they occur, or save 
all of the “bytes” for a seccHid read. 
Or you can navigate your own 
way. However, you choose to read, 
readers will find that the black- 
and-vdiite line drawirrgs resportd 
to characters’ situation at>H 
the story as a ^ole.

Hie Zigzag Way 
-Manoa’s 

1998y^ummeler
Editirm
By Guest Editor 
Arthur Sze 

University of Hawai’i Press 
$16 per issue or a one-year sub
scription (two issues) for $22

The latest edition of Manoa, a 
litoary anthology of Asian Pacific 
writing, is titled. The Zigzag Way, 
and focuses on. writings fiem 
China and Hong Kong.

It is the first of two 10th 
anniversary issues, and features 
the new generation of avant- 
garde poets fiurh the People’s 
Republic of China and Thiwan.

Tfen years after the ’Tiananmen 
Square massacre, whidi forced 
many Chinese writers into erdle, 
a group of new poets emerged. 
Like many of their predecessors, 
they have learned to avoid cen
sorship by writing in a “zigzag 
way,” according to author and 
translator Wang Ping, who is 
interviewed in this issue by 
Arthur Sze.

The featured poets include 
Chen Dongdong, He Zhong, Liang 
Xiao Ming, Meng Lang, Ouyang 
Jian^, Mo Fd, Mo Mo, Shang

See GET BOOKED^age 110
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RSH ft MEAT • « WME
GRANADA MARKET

apECMUZMO M Japmoe Food 
■ AAYMUKAIr.2rs5r<3.««» .Axgsijsai

Holiday Greetings 
from

4A/4#
AMlMmaa/Lmays

Daily Npnstops 
Los Angeles to Tokyo

1-800-2-FLY-ANA 
or call your 

travel consultant

WESTSnCFAMLYYMU
Wishing You Happinois During the , 

Holitiayt and Throughout the Now Year 
11311 Im Gnmqa AvtwM 

V Lm Aagtlti. CoNfonrii *0025 
(310)477-1511

^|«£taMAi4L

Masa's
iin Mlrr AVI. uoa NOUS 
(310)0203412

SEASON'S QREET1NGS

YAMAGUCHibRIENTAL GIFTS
-PARTY00(X»-

2057 SaaMt IM., las tagtlai. CA tM2S / 47M531

Japan Airlines

At the Holiday Season, 
our thoughts 

turn gratefully to those 
who have made our progress 

possible.
It is in this spirit we say...

THANKYOU 
AND BEST WISHES 

FOR THE HOLIDAYS 
AND

A HAPPY NEW YEAR.

Sauo^ ^teeiutfs.

.Mfetiio !KoUyJU.
» * t. T a*iB«

tktti-PKOMwuvjyv mmtom
too AMPiUB. CAUr. MPM (310)47)<4080

AIRPORT TRAVEL
InlarMt AddrMt: ht^7A«ww.ikportlrM(.cem

Tracy TagucW ^ _
Q«fMral Matagw

SB58 W Canury EMI, &«• 1407 
LMAngaiM.CA 00045 
(310}41(XI6S6 VoiO*MM:OUI)aB1«S6
(310) 410-1054 Fax E4W: atiaaOaivorthaaUoni

war LA. TJiAysi
No. Tours
1. Copper Canyon Advcntuic
2. GeoigWSouth Cao^
3 Okinawa ft Soudwro Honshu Salon Tour 
i Super China toi 12 days 
SMiScOtjcs
6 Vashiheton D C. Cherry Blossom Tour
7. Austnitan Advcnturc14ew Zealand
8. of Ent^aod/Scolafid ft Vales

lb. Kyoto Gian UatSuri
II ChnaYanctKnvaChise&Japai
IZ.OzafksAawaiShfl&Tour
13. Basic Emye ^
Jd.CanMlanB^lteanna
13. Pacific Northwest
18.J«anSumnerTour
17. tesb Diiowenr/ljnd ft Cruise __
18. Hawaii IslndscW M Book Disc 12^)196)
19. Aomori Nebua kbtsuri
20 Summer Festn«b ft Po^
21 wan Pesthral^laaeno Bon ft Nasano
22. aSaFATour
23. KenyaS^
24. Eauem Caada/Nova Scotia FaO Foliage 
^jafanHokbidoTour
26. Great Traka of Eurqx 
Z7.]aDanAip«/Ua-I«nn

3lJa(anAb5««.,».7»
32. jifan Oildifcu YuNatsufi ft Onsen
33. Oottatfitmon Chriiantt Tour 
‘IBA denotes To Be Amoimcaf

Datfts
3.14-^22

Match
04A194>i22
«/2(KlWI
4/11-04/19
04/100449
04/2341W17
044WV07
0V2MM6

0543-
0547-0643

^I-0647
0646^^

- 0^1-06^ 
064W7/D5 
0642-0649 

07/29- 
' oaw- 

om
09/29-ia'lO
09444)9/26
094509/29

0942
0943-1005 -
09430945
looMoai

1004- ' 
10^

114M1/29
120112^

Tour Etcortft
TBA
TBA

BillSakurai
Geor^^nega

YuidSaio 
Phyb Mucabwa 

ToyKaDcsi 
Raylshii 

TtaicyTaguchi 
Kumpei^bniM

TBA
TBA

Midnlshs 
•Bajrbhii 
YdbSao 
BaSMani 

' TwyTiguchi

. TBA 
BOSMoni 

Galmthriawa

■ ^
RiyMiii

TTBcyTifijchi
ToyKmegi

G«geK>K8>

Costs
11.709

Jl^
13.198
R079

12395

■ fl.769 
11^27

12395

&
15312

iViHaausToBeAfmounced

XoiiaBhdinWmlM/liwclo.

Edelweiss 
Flower Boutique

flowen •pUirts*^(ls 
worldwide wire mvlee 
17Z2 ocean park blvd 

«uiU monka. criUomk 9040S

•ElaaSetHSi^
Jqian^Spokm
010)452-1377

WEST WS ANGEIES JACL
LOS ANGEUS. CA 900-(escpis* sMsO

KUTANotaftKoM ------------------------------- l707BrtOAwCS)
JUNG.A1_________________ 12023 Aoen St, QdverCkr90Z30
KAffiCALGengeftToy'______ _______ I8S7 8racklBaA«c(29
KATACKA. Mmeo ft Grace-
USn.MftStcfii-------
EUMTAKAKooftMerr .
nKASffrA.Mttzi_------ :
afi4.K«nftTeny ------
SAKURALBfilftYidd--------
SAT0,yukl.-----------------
SHXSaTSU, Jem ft Steven
SRB4(mU.Naocy ----------
YACl Aki ------------------ -

*1910-1/2 McCaoBd Aw m
____^1942 Stans Aw (25)

_Z728Mo^Aw(64)
.12023 AIMQ St, Ci«W atyBozao 

1.11967 WakBSlA^ 
^729AabcRiAw(2S) 
_15301/2Wetipte(2S) 
_2313AidMrsAw(64}
____ llSMMIsaot>l(2S)
-39S0BeTrynanAw(66)

We’re pleased to announce that 
Sumitomo Bank of California 

has changed its n^e to
■California Bank & Trust

CONTINUING THE TRADITION 
OF QUALITY SERVICE^

Call our West Los Angeles Office at 
(310)477-8211

/c^CaliforniaIbank.
Trist Member FDIC

FRANK YAMANE 
DANCLYAMANE

IBj (310) 479-7506 
FAX: (310)479-5446

OLYMPIC LAWN MOWB2 SHOP ft HARDWARE
lAMN MCMCIB. eiGMES A*0 MAS 

SALES-tB*«S 
(GAfXKN SUPnfS

1773 SAWIEUf aw>. 108 AMGEIES. O ocoa

Yomagucht Bonsai Nursery
SreCIALIZINe IN lONSAI 

ORIENTAL LANDSCAPING MATERIAL

1906 SawMIt BM. Los AngMM. Cs 90025 • 47M444

SIDNEY YAMAZAKI

KTV AOVbV e«M<
<ttai«er.«ie< 
(eia> eeW^ea

• 0^w*yeafsQreetiiigs
WEST LOS ANGELES JAPANESE 

AMERICAN^' COMMUNITY CENTER
2110 CORINTH AVE.

LOS ANGELES. CA 90025 
PHONE (310) 820-3592 • (310) 820-5250

9U>lidt^s^ 
<fc ^est' ‘Wis/tes' 
tfie (Somir^- ^eur>

MILITARY INTELLIGENCE SERVICE 
CLUB .OF SOUTHERN CALIFORNIA 
TOT eA8T wmx STWEET»LO» Awaafi. caurowaa 90012

mill
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i
£
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<^c^tauxant
JAftANCSK CUiaiMC '

rooo TO TAKC OWT

ISI3 SANTA *«ONICA •L.VO.
Thdf* You lor Your Support uoa anocck•. caut. ooom

Mr&MnJackC.Fukuda 
and Family

2149 Grccnncid Avc., Los Angeles, Cal 90025 
(310)477-5907

wesi^ateTl&ist
ftORAl DESIGNS FOR AU OCCASIONS 

Tsk Shibs. Rom Shiba 
<^••2293 479-7117

11955 Santa Uoniai 8lv4., Watt Lot Anpataa 9M

qfU^l^IAJSiCXiiiooBttni 

wisfiesyou ifk /a#fert offioMmfs

CAFEIOLIN5DBANGB ACTNCY
3000 Ocean Park Bird. #1008 / SanU Monks, CA 90405 

310-396-2628
Gcoige Nakao

Season's Qrutin0S

Bob-s^xMTtlnsGoods ,
2003 SawtelleBlyd, Lot Angdes. CA 90025 

310-478-2638

Merry Christas

Jean M. 
USHIJIJUA

SeaMin's Greetings

Inai Realty
(310)392-2000

HOUDAyCREETINCS

DR. & MRS. AKIRA NIS]fcUZAVVA 
ERIC, CARL & jdV

<&
. another year of oustanding comrmjoity service."

Your Los Angeles
Ctepartment of Water & Power

- Carol Ushijima ■

^eoiofi'i Greetinas
WESTGATE FLORIST

FLORkl DESIGNS FOR All OCCASIONS 
» Tak Shibe. Rom Shiba 

479-2293 . 479-7117 ''
110$S Santa Monica Blvd.. Waat Lot Angalaa 9002S

6kT-r\
GEORGE’S HARDWARE

AND GARDEM SUPPLY, INC.
Lawn and Power Uomwa Sharpened 

2060 sawlela Btvd. 17734 SaBcoy St
Angetes, CA 6002S Raaada, CA 91335
1)479-1280^0) 4’ (818)705-1604

JO-MI PLUMBING & SOLAR. INC.
2011 SAWTELLE BLVD.
LOS ANGELES, CA 90025

KELVIN UYEDA (310)473-8111

Season's Greetings

O B Nursery
WHOIESAIE - RETAIL TREES, KANTS, SHRUBS 
11491 W. Ol)mpic BW , U» Angeles, CA 90044

cafuol
3008 OM.nP.rk Blvd. #1008 Morec, CA 90405

310-396^ K28
lakao

3S^.
SAaVMNAM

4 AMERICAN GENERAL

f>teeeu(fi4 LIFE INSURANCE CO
ArnoldT.Macda.CLU (310)398-5157 liNo039«SS6

Season's Greetings 

James K. Kurata, O.D.
Optometrist

West Los Angeles Yaohan Plaza
2008 SawteAe Blvd. 333 S. Alameda SL. #207
Los Angeles. CA 90025 Los Angeles. CA 90013 
(310)473-1020 (213)617-2020

CENTURY
CfTY^^
EYE^e
A OAOCALAMCAM CAOA

NIPPON
MEIIPilL

Y0SHHR0IGARASIi,0D. 
Doctor of Opiomeby

1990 8AWTBi£ BLVD., SUITE 145 
LOS ANGa£S,CA 00Q2S 

(31Q) 57S-40S0 • (800) NIPPON-1 
(310) 575-42S0 Fax

9
Kinoao'spii^viCoaM
FMoa'i*Shi9Scraaw
AriuOaMWwRaa*

Johum/ Gftslifkdin, D.P.M. 
Dflclor cf Podialric Mediciite

(SW)39S-8072OJf‘ 
(310) 473-4281 Fax

West Wilshire Medkat Center 
11600 Wilshire BM..Ste.508 
Los Angeles, CA 90025-1733 (310)473-3^6

ORIENTAL IMPORTS

2029 S.wt«U. Blvd. 
Lo.Ancnlen.Calit9002S

GET BOOKED 
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Qin^ 'Tang Yaping, Wang Ping, Xi 
Caiuan, Yang Mu, Yi Sha, Yu Jian, 
Zhao ^ong and Zou Jingzhi.

The volume alao features newly 
translated poems by Noble Prize 
author Rabindranath Tagore; a 
poem written for Hawaii’s last 
queen by Native Hawaiian poet 
Mabelani Kamauu; new fiction, 
poetry, essays and reviews by 

B other outstanding Nortii 
5 AmoScan writers; and .a portfolib 
[2, of serigraphs by Har^ai’i artist 
S Laura Ra^. "niese serigrajrfiaare 
S based on myths and tales assod- 
^ ated with Hawafi’s famous land- 
£ mark. Diamond Head.
E Also in this issue are new prose 
“ fium Hong Kong. 'lire short story 
g “Father” by Ng Suk Yin, depicts 
e the life of a femily in a public, 
gliousing estate itdio depend upon 
^ illegal maliiaiig games fi>r their 
8 subsistence. *Lau the Thilor,” 
I written by American ejqmtriate 

and South China Morning Post 
5 columnist CJiarles Martin, also 
n l(K*s at femily. Mary CJian Ma 

Laik memoir “Egg Woman’s

Dau^ter” chronicles the precari
ous vvay of life of the ’Ihrdra fish
ing people on the South China 
Sea following World War II.

Manoa, with its editorial offices 
in Honolulu, is the only literary 
journal in the U.S. bringing read
ers some of the best writing of 
Asia and the Pacific, alongside 
new works fiom new and estab
lished writers of North Ametjca.

Gamp Notes-and 
Other I^tiiigs 
By Mitsuye 
Yamada
Rutgers' 
University Press 
95pp.,soffi>ack

Originally pub
lished in 1976, this third print 

-run resurrects Mitsuye Yamada’s 
poems, which recounts her camp 
erqredenoes during World War II.

Yamada’s strength as a poet 
stems finm the feet that she has 
matjaged to int^rate both indi
vidual and collective aspects of 
her backgroimd, giving her

poems double impact The wei^t 
of her cultural ezperienoe — the 
pain of being perceived as an out 
sider all of her life — permeates 
her work.

Yamada, the fourrder of 
Multicultural Women Writers, 
was bom in Kyushu, Japan, and 
raised in Seattle, Wash., utitil the 
outbreak of World War II when 
her family was herded into a U.S. 
concentration camp in Idaho.

Seventeen Syllables and 
OtherStoPlte
By Hisaye Yamamoto 
Rutgers University Press 
134 iq)., $14 paperback

One of the first Japanese 
American writers to gain national 
attention after World War IL even 
when anti-Japanese sentiment 
was still rampant, was Hisaye 
Yamamoto. Seventeen Syliables.a, 
collection of 15 short stories, was 
Yamamoto’s first book to be pub- 
fished in the United States and 
went out of print until Rutgers 

. University Pl^ recently agreed 
to reprint it. Yamamoto has

received numerous awards for 
her detailed ^impse into the fives 
of various Japanese American 
women, among them the 1986 
American Book Award for 
Lifetime Achievement fix)m the 
Before Columbus Foundation and 
the 1988 Award for literatirre 
fiom the Assoemtion of Asian 
American Studies. TWo of the sto
ries fit>m the book were the basis 
of the 1991 American 
Playhouse/PBS film, “Hot 
Summer Winds,” directed by 
Emiko Omori,

Speak Out for JUSnCEJ
the 1981 L.A. hearing of the ComrrMSsion on 

Aon and Irltenvnent of OvKans
IS now avaBaUe on 13 videolapes . The tapM 
are $250 for NCRR and Visual Comtnunica«on 
mentiers, $300 for non-membere and ^00 lor 
instftutions. The set. includes the Viewer's 

ipanlon. Each tt«e Is $25 lor members and 
$30 for norwnenOers. Ths kvMduM ^>es 
dOM not iTKlude the Viewer's Confvw8on wNch 
mey be bought separately for $20.
Flees I eertd me eet
Encioeed Is $2S(V$30(V$S00 per eet and $30
per aet for shipping snd hindBig
Pleats eend me__ copfee of Tape
Encfoeed is $2&$30 per tape ««f $S par fope 
for shipping and handing.

Chads ahodd be mods out to Vlauai 
CamrTu9ca«ora Mid 8ent to: NCRR cfo LT8C. 
231 Ead Third Sbeet Sit 0404 
Loe Angeles. CA 90013 
For more Mo cat: 213V80-3484



HOUSTON
(Continued from ^ge 15)

Japanese than anything dae. 
niig Ja^ianese^ess is in and,of 
itself quite complex. It is not' a 
sense of being Japanese in the 
vein of contenporary J^pan or 
anything akin to European 
American sim^diilic worship aC 
my motherland, but a cultural 
authenticity that is wroii^t of a 
provintW Siikoku pre-WWn 

. Japanese female reahfy (that of 
my mother) wdiidr one rarely 
experiences in today’s Japan, 
when I contemplate or consume 
green tea, all this is evoked 
inside my heart, mind, and soul, 
including the awarmiess that 
such a cultural consciousness 
packaged , in a Japanese, 
African, and Native American 
Indian ii>dividual who is usually 
mistaken as Pilipina, Latina, or 
Pacific Islander may be consid
ered quite an ethnic, cultural, 
and sociopolitical peculiarity to 
most, lb me, it is not It is just 
the natural order of things, a 
reality has distinguished 
my life and infiirmed my art and 
philosophy. Every drink of green 
tea moves my spirit I grow 
stronger, I sing, I create, 1 muse 
about the nature of the human 
condition and embrace the cul
ture that my mether has given 
to me:

■^V^pnlike fourth-genera-
I ' I tion Japanese.
I I Americans to whom 

Japan is generally 
more a firr^gn than- familiar 
cultme, "my Shin Issei link to 
Japan as motherland is inti
mately innate. The green tea 
that.Uove and the fixids that I 
regularly code as part of my nat-,
uial diet are intriiiaically woven 
into this intiifiacy. Since my 
dau^tra- was nine months old 
and stared at my cup of green 
tea steaming its ^oets into the 
ev«iing air, I have given her tea 
first in a spoon and then in a 
bottle and now in her own HeQo 
Ktty tea cup, just as I did with 
my son, except JSs cup was 
adorned with Ultra-man. My 
dau^ter does not drink juice. 
Iba and water are her fevorite 
beverages (she loves genmai-cha 
the best). What is my cultural 
nature has becorne the nature of 
my children. My dau^ter’s 
native Japanese narmy marvels 
at how such a Uttle girl living in 
the U.S. prefers hot Japanese 
rice with flaked grilled salmon 
and seavveed over it for break
fast, and how my son requests o- 
nigiri for his lunch box. When 
they are sick, the children do not 
want chicken soup, but miso 
shiru.

'Hiese foods and the endless 
cups of g^n tea are our soul 
foods. 'Ihey sustain not only our 
bond with Japan, but our very

liveg. Something about the S3ub 
Issei expoioioe transfere cul
tural nature and nurture in a 
pecsevering, indomitable way 
that cannot readify be dilntoH - 
Ihe original Issei and their 
Nisei ofifrpring. were either 
fixeed to denounce Japan and 
deny their cultural bonds with 
Japan or did 80 out of their own 
firace cODvictiOT to be whdly 
American Pertuqie the that 
Shin-Iseei arrived after the end 
of WWII and never had to deny 
thmr organic links to JrqMm, 
never had to have them broken, 
has fixtified Our Japanese idio- 

'syncrasies and spirit and subee- 
quently preserved our culture in 
a deep-rooted, undisturbed vein 
that is confident and unshak
able.

The fiict that my cultural con
sciousness is so strong and has 
an ancient, unbroken history 
enriches my presence of mind 
and allows me to exist in the 
diverse traffic of tJ.S. Sodetv 
and even the homogeriafy of 
Japan without ever^eding to 
question who I am^lknow. This 
cultural confi^ce often has 
been interpretai as glorification 
of Japanese culture, but that is 
far fiom the truth. The truth is 
mudi less complicated ex' politi
cal. I simply know who I am and 
do not apologize fix' it or run 
away fiom it Difference has to 
be protected if one beli^es in 
on^elf as an individual and

cherishes all that you are — 
which indudes the'peculiarities' 
of culture, especially in the cdo-
iiPTt. c£wpcnmt Mivt HwtJ CMltaiivis
thaf are markedly ftwcn
one’s first culture. Engtiiih was 
my second language but, out of 
necessity, is now my first. 
Japanese was my first culture 
and, exit of the sheer tenacity of 
fnntPTTial QurtUTB OOndltiOD* 
ing, . must remain so, with 
American culture always sec
ond. I look for the green tea and 
coede the steamed white rice, 
wadied five times. It is the cul
ture of my maternal nurture, 
the gift of my grqpdmothers to 
my mother and my mother to 
me and me to my chilcfeen, and 
then to theirs, no matter the 
context of multirace, moncxaoe, 
or nation ■

An auxird-winning multi-genre 
author, Houston writes plays, film 
and tdeoiaon, cultural criticism, 
poetry, and prose Her signature 
ploy, "7ka,"has been produced inter
nationally to popular and critiad 
acdodnu A Phi Beta Kappa, she is 
an associate professor, resident 
playwright, and director of the play- 
writing program at the University 
of Soudiem Califiimia School of 
Theatre and a member of the 
Vhiters Guild of America, west 
Houston’s works and propers are 
archived in the \klina Hasu 
Houston Collection at the'' 
Huntington Library, San Marino, 
Calif.
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9fylxday'HHsfies
KJc^Ncfgami

4695 Akott Street 
OcDvct.CO80211

Qeasmt ^McUngs
OMnie and Jane

Hada
Wheal Brtyc. CO SOOM

Happy Holidays
Tom Sc U1 

MAlSAMOlU
2010 Lamar ST 

Denver. CO 80214

•HsUia^s 

Tosh 6-Michi
Ando

2511 Locust Street 
Denver, CO 80207

Satson’s ^mtiiys
Slco and Tac

IT©
Arvada, CO 80003

Seasort^-Qreetings

571 South Estes St.
. Lakewood. CO 80226

Scab’s Crcctiigs 
KEVIN & EMIUE
KUTSUMA
Aurora, CO 800T2

Srmo.'! gwtmst
IbnffM^swni
SIttffiARA

6625 Leeost St. 
CorrunoM City, CO 90022

HAmrHOtlMK
Bin ,

HOSOKAWA
l40So. UphamO. 

Denver. CO 80226-2050

Happy
holidays

ofOPGf <5 rm
Masanaga

35 S, Grape St. 
E>enver. CO 80246

^icKosef 9:#a«ai
333 ^ 16th Avenue «613 

Denver. Colorado 80203

Greetings & Best Wishes
a Joseph

AKIYAMA
3291 S. Holy PI. 

Denver CO 80222

Kane Companies

Jim&CkQv
KANEMOro

LoofMot, C«ton4o

«wi fftKli.,.
Jack & Fnances

Fmiluma
S80 S . Poplar way 
Danvar, CO 80224

Viappy -Hsilimii U M
in Memory of Min Yasui

Trae, Iris, Uurd auad Holly
1150 So. Williams Street 
Denver, Colorado. 80210

■ErasBoukfe.,

fSafpyOioUdays 
Hdnu C. loka

124H E. CitfianDr. 
Aurm. CO. 80014-1908

.rnW. 68^t WlaAr.

Ben Kunaga
3$0I Kraiila Si. 

Daow.COSOTOT

Season’s Greetings
fffaruAo (7^

<fe ?7amify
151 Harrison St. 

Denver. CO 80206
Season's GreeHnip

Bob & Kiyo
5847 UnionJ 
Arvada, C0 80004

Merry Christnur - Happy New Year
from Denveri Colorado

Frank Toe Sakamoto
6423 South Dallas Court 
Englewood. CO 80111 

(303) 694-4790

.e

‘3)op()i) Sio(idat)s • WoppD lAIoui ^coa 

q?«lgl.toiE C© 80601

iHile (greetings

Season’s GreetingB

Bob & Joanna 
SAKATA

Brle^ton, Colorado

Healthy Japanese 
Food

A ONCE IN A LIFETIME 
OPPORTUNITY

Donate to National Japanese 
American Memorial Foundation

Herbs May Okamoto

Holiday Greetings to all our friends
James & Til Taguchi 

5263S.GdySt.
Uttleton, CO 80123

TERIYAKI CHibCEN 
SPICY TERIYAKI CHICKEN 

A Small Salod And Medium Drink

Coupons Not Vofid 
With Any OlhsrOHar $5.99
CHERRY CREEK 

NORTH
140 Staale St.

377-7800

DOWNTOWN
16THST.MAU.
829 IfrriiStrMt

623-7800

Denver Central 
Optimists 
Extends 
HoUday 

Greetings

Wayne, Chris 
Nicole & Michelle

ITANO
1995 Dartmouth Ave. 
Boulder, CO B0303 
, (303)4994248 
witanci0sni.net 
http://www'.sni, 

nei/~witano

2^^
Wfehing'^DlL a

Joyous New Yean

Japanese Asseciation of 

Colorado
I860 Lamar Street 

Suite 290 
Denver, CO 80202

Akemashite Omedetol Happy Holidays —TUm

Kenny
SONODA’S

Japanese Seafood House 
‘ and Sushi Bar

(Southeast) 
3108 S. PaAer Rd. 
Aurora, CO 80014 

(303) 337-3800

(South)
9623 E. Countyline Kd: 
Englewood, CO 80112 

(303)708-8800

(LoDo)
1620 Mailcet St 

Denver, CO 80202 
(303) 595-9500

HOLIMY GREETINGS 
FROM

THE ROCKY MOUNTAIN 
MIS

VETERANS CLUB

http://www'.sni


tigrwana
696 RMIgalde Di.
Oolden. CO 80401

Season's Gfeeftigs
Horry 4 Betty 

YANARI
4324 Ouci Street

wh^Raoe.coeooM
a.pM

3ohn 3. Tanlgowa
LaktwooJt CO

Season’s Greetings

''“ftWcwr
3451 S. Ash 

Denve  ̂80222

Caroline. Sbedd 
&Grace

Farley
Fort Comm, CO

S'---- p™“-5’
FRANK «t MARY 

HIGH
S43SC«i*rDr.

Am4i,COIMt3

Happy Holkteys 
hmus&SemU
Imatanl'

H®«telb^O®lo640

Dmcmift

HoppM HoMpus
from

QilAs€ikawa
Read the Nikkei View — Pop culture 8. 

politics from a Sansel perspective — 
every week on the intetnet

http://homeearmitnk.net/-gMleis.nikkerview.hliiil

SK,S~
MmHOUMYS!
sm/7Bdm

*Japwrase Ctitkw*
8162S.Ho8ySM 
UdMon. CO 80122

. Lakewfood. CO'

James Hoda
ISWVMSt.

Uhc«ead,COieZIS

Houday CHETliS
Z«m & Sketlu^ Migaki

5200 W. Princeton Dr. 
Denver; CO 80235

Mitfenribs,
Nonaka Hair 

Styling
Now in Sakura Square

1255 19th St. 
Denver. CO 802dl 

(303) 295-1754

Greefingi
Merry Chritimat & 

Hapyy New Year
Flo & Ben 
raiyafaara

MUe Hi Chapter of JACL

Wiska to Thank
Norwest Bank Colorado, N.A.

For its Support 'Diroughout the Year

Special Thiaks to Laa Vo Daoona, Private Baakiaf

tPeajTOM'W

Ardmr & Kana Torimoto
n83FoioslSt.

Dativor, CO 80220

WnuU^t <ea*«.V GKcNags is AU

'WAM
E RESTAURANT 

C Cokmdo 80202 • 820-3331

”v. .V

Happy Holidays
Jinko & Esther.

YamagucU
2072 So. Paset) Way 

Denver, CO

•ktUpV
Tanigawa & Co.

Florence TdnigKiwa
ffokef

244iOtf 003) 6434893

9187 Jewel Ave. 
Lokewood. CO 80232

Oft. 003) 988-7771 
Ret. 003) 965-7)02 

Moble 877-4300 
Fax 003) 9684233

The Education Committee 
Thanks

>rflielP«eHrt 
•r Um TMd»r TnMnt prelect

AkemaAhibe Omedeto' Happv Kev Yean.'

SamuncU
Restaurant & Lounge

Cofcvadb^ Firiesf in JlMpanem Cuisirw
FULL SUSHI BAR 

9625 Eest Arapehoe RcMd
EhglMwood. CO 80112 

799-9901

mm ^-^LiPAYS

CHAPTER JACL

TZVZU
JAMNEXi CalUNE

3X Pinion Si tW »G • D«n<ar, Coloilfc 80206
fJPl 1211672 . teriPins-iiiT ^

SEASON'S GREETINGS AND HAPPY 
NEWYEAR

Elliott E. Wong. MD Yvonne S. Otani. MO
Internal Medicine Mountainland Pediatrics
Westminster, CO Thomtoa CO
(303)42ftCS33 (303)4300823

HAPPY HOLIDAYS ^ 
DENVER - TAKAYAMA 

Sister Cities

KIMIKO SH3E 
, Chairperson

S(303)333-520Q 2^ S. GRAPE St.
(§<303) 333-5200 DENVER. CO 80^-1160

Sushi
Happy Hour

Lunch Time 11:30-2:30pm

-Late Night 
HutyHour

Fri. &Sat • I0pm-midnfl?htoreifEvBnrDAY
lundi Il:30-2d0pni -Mond^-SaOtiday 
Dinner jJO-KtOOpiif Aton^-Suikl^

AkembfAite OpmeAetf! C^eeiiHY^f
Tenio "Ted” Matsui

restaurant
Japanese Food 
and Sushi Bar

66SS taaradalc Dr. . D««nr. CO 80224 . 32»-3366

Ifm
L
X

/

Saknn S^Rtre 
Ttaai Tower 
Trl-Stote Bofkftiit 

Cborck Aptaa, lac.

'AketkmoReaannuit Ja|taa Consullams RockyMouaaia
DemirBuddhifl Temple KobuaSh. HomeWmraoly
HawsACoopwiy MEMTiaielAgenci . RockyMomuaiaJiho
Konya Nonaka Haintyling Yoko's Eapeem
IchiianElecuic Pacific McrcaaiUe Company

12SSlMhSt, Denver.COMm Phane; 3U/21S43K Fks: JUOK4JM

http://homeearmitnk.net/-gMleis.nikkerview.hliiil


V

In Memory of
CPU Y03HIHARU AOYAMA 

World War II Hero

Season's Greetings

THE OLIVERS
Seniors - luniors 
Midgets • Tigers 
Cubs - Mustangs 

Broncos - Beavers 
lunior Girts

FOUNDED 1917 > NELLIE GRACE OLIVER

RAFU BUSSAN INC.
IMPORTB>JAPj^ESE goods - CHtNAWARE

326 E. 2nd SL, Los Angelm. CA 90012 
614-1181

.May the Worid
Be at Peace—

And the' Dhc^ma Spreod 
In all Ten Directions

The Buddhist 
Churches of America

Natiotial Headquarters 1710 Octavia St.. 
San Francisco. CA 94109

Little Tokyo Service Center
• 231 E. TWrd Strsrt. G104
Los Angela CA 90013 • (213) 473-1802 

Legal, fan«y, & incirvidual counselir>g. immigcalion. waNm, 
eecort. iiwslation intoonatkxi and retefral eervioas

SEASOrS OREETWOS

DANFUJIMOTO
SHIRLEY E. OKAYAMA 

BooUceaping - Tai Sarvtea • InMranca 
3406. 2DdSL. #301 Loa Angalat. CA S0013

t213) SZ3-4733

^ ^reetu^ ^

HIGASHI HO^tGAHJI
BUDDHIST TEMPLE

Ruban Noriaki Ito 
Rev. Gyoko Saito 
Rev. Akira Kotatii

505 E. 3rd St., Los Angeles, CA 90013 
Tel: (213) 626.4200 — Fax: (213) 626.6850 

Lumbini Child Development Center 
Open 5 Days: 7:30 a7m..6 p.m. (213) 680.2976 

Fadlrties vrithin the Temple

Best Wishes

(323)585.9967
NANKA SEIMEN CQINC.
3030 Leonte Blvd., Los Angeles, CA 90058

SaasaatBestWlKlMt

Yamagudii Termite Control Service
InspsdIOK t Esttnsts • Isnulli ttopoils htEwsm

STATE LICENSE NO. 1052
PsuiaKsiYsmsguchi (323)663-1161

■ Japanese Americans in Popular Music, 1925-1960

^ ^ rn >.1

3 T-..£'.■ . , By
George
Yoshida

( i t !' t
r•■€*■* • ■ ’

JTiese are the voices, this is the song, as never before piade 
public, of the enduring people that managed, on the sheer 
strength and spirit, to make beauty music even in the forbid
ding barrens of American concentration camps.

‘Lawson Fusao Inada ‘ “

Address.

I Phone.

_book(B) at 124.95 Subtotal S_
NJAHS membeis 10% discount $_ 

CA sdcs tax J_

Totil t_
Vias^Msttetestd-----
AaCW__ ____________ ^--------
E^LDste.

-A publication Of tbc -vL
National Japanese American•I'ssss:
copyright 1997 
ISBN l-B81S06-0t-«

S&"Sn1;hs
Scad check and foim to:

, NJAHS
22 Peace Plaza. #225 
SF.CA 94115-3611 
till: 41S.421.9007 
www.njahs.0i8

Wholesale Ffowara 

Praaktont

754WaiSlre0l Loc AngMea. CaMomia 90014. 
Tal; (213)409-3234 Far; (213) 489-2740

SeaHm'i.

779—La—
The Arthur Ho Famiy 

JAMESA.rrO 
PDCSIOEirT 

AflTHURT ITO.AAF
CHAWMAN OF T»C BOAHO

1601 NO WcsipiNAvc -U»A#oCkt*.CA900Z7
(213)466-7373 (800)HANAYA3 (426-2923)

nichibeibimw

2211 BUSH ST. SAN FTWCSCO. CAUF WHS 
RO BOX ina. SAN FRANCSCO.OILr.W119 
PHONE (41S)921«ai - ByT0nMLf4IS)tt14B22 
FAX (41S 921-0770

English & Japanese Newspaper 
Subscfiption Rates 
1 VearSm 6mos:S6e.50 
3mos:S36_________________

I
i

MERRY CHRISTNAS
AND A

PROSPERODS NEW YEAR
NattOBalJAOi
CREDIT UNION 

roMI 1721/SLC.ani lino toi 3ss-i040 / loo sii nii
I



■. ______________ \̂ I -

^eas4fn's ^es£ JCisAes

1999 EXECUnVE BOARD
President ........... .................... ..............Betty Oka
Vice President ....... .-..... ...................... .....Rtjy Uno
Secretary........ r............................... MaeShimdzu
Treasurer.................. ........................Ben Shimazu
Membership/Insurance ...........Betty Oka
Members-aH9rg(&........... '...........Nanami George
........................ .......!....Diana Nishi

t

/tiasMHi'
COlSU
EAST WEST SHOffING CSnEK 

2M9WESTBAanO. 
AN/V«M.CAUF.92B04

SEASQtrS GRggWGS

COMPUSIEfMAVBL
Airline Tickets at No Extra Charge 

Ask sboui purcfaasiac Qgkets la tAtmfx mi uviag S$S 
FREE DEUVERY

2941 W. Ball Rd, Anaheim, CA 92804 
^ Euim^SbappiDfCcMer

<714)826-2490 FAX (714) 826-2497

lUunv.fioMaygree tin^s. raju

* f -W
DR. GREGORY tC SAiKI
SMALL ANIMAL MB»CINe A 8UNQERY

ACAOSMY vrrSNINARY HOePTTAL 
OFRCE eTfrsaoa so acaocmv
EMEAOENCV 7S7.2S04 SANOEN. CA SSS67

RAPU SHIMPO

213 €29 2231 213 687 0737 ‘e-mail ' rafu shimpoO aol.com

O.D., Inc.

Fanuly Vision Care 
Contact Lenses

1400 Jensen Avenue 
Sangei^ California 93657 

(559) 875-4515

Happy Holidays 

and
Best Wishes 

for a
Joyous New 

Year!

euuC

"^CatAcU

KAOKC
I<»* Noooia S< Nc*o. Betty Oto Jonr« Ortm ft-an

lgj^..Gec„ej«n^
Soaomento
Stockton.
Mcrysvie

...lokofi# Spotare........lURUn^ .................... —
MoiMnoto WN1eR»v«er/Pwc*^

.itoTYV Hondo
impefUNWby

.TomWtemufO losyag®
latmMef....

-S S? '..gjjjsjj .m. ,. ....Arnold Mwdo 
...AlcaNMcawo

Arornetd
Ogiomi

rS^SonDtogoTh^^ P®J2“
...isne|»do

Hortn . 
Cortez 
Reno

..DougUo*}..Wlom ^ fflffyTyt'* SeirE' — jSSco'hJu.^Mamoaicrt .... ............. Alcel^ MowCorty—Lonyhhimoto

lenNoodtar^
AitRlcaM

>-^nostqn44srcsd
.siiSCS ■ 2S- -CooiVWiro

Holiday Best Wishes

SANGER NURSERY
HAROWMC—IHSECnCloeS

(Ui.t K Kanagm. PmUM 
Raid* Kanaga«.v<»PraaU«

2720J«itan
s««w, caw. 93157 • nsossi

fSCTisljinaB^u.
a(lri)eio9St»fCl)ri5tmas

CONG'S MARKETS
NORTHGATl SOUTHGATE

A
Wallin Funeral Hom^

FE«S02
ISM «r at • SV«K CA 90857 
(5BB)87S«GB6fte (208)87MB57

FEtlSSS
207eosikaaiai)»n wMi.cAeaeBB 

(SSB) K7-44S1 Fn (2O0| 8674317

FEW36 wamnPiBRfn'Man»
.3a2E.MMada*FaMKCA93a25 7M2Slytoitacn>*PBte.CA9S8« 
<S5BJ8M«53tFta(a«8MC0D kntvantucftvf

SoTlgeR JACL

Chapter Officen

eS^ee
......JhUph Kurneno
.......Uoyd Ktftidro
...Poio K9iooowa
.......Noorri Tarrxaa
....£ddte NiN'TKro

nBungo
...JCaz Komoto 
... JOktii Tcrge

'»a
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Gome Celebrate the American txperience!

m-

The Japanese American National Museum Celebrates the Pubuc Opening 
Of ITS Expansion Pavilion with its Festive

“WELCOME WEEKEND”

Saturday,January 23, and Sunday, January 24,1999 
11:00 A.M. TO 5:00 p.m.

Saturday, January 23,1999
10:30 a.m. Com(nunity Opening Ceremony (Courtyard Plaza)
11:00 a.m. Performances, workshops, demonstrations and storytelling sponsored by the Museum 

and its community partners. (Pavilion, Historic Building, Courtyard Plaza)
11:30 a.m. Community Celebration Luncheon-$75/person, $750/table. (Tented Structure)
2:00 p.m. Hiroshima Concert (Courtyard Plaza)

Sunday, January 24,1999
9:00 a.m. Museum Members’ Preview

1. 11:00 a.m. Performances, workshops, demonstrations and storytelling sponsored
by the Museum and its community partners. (Pavilion, Historic Building,
Courtyard Plaza)

Monday, January 25,1999
10:00 a.m. Open to the Public (Pavilion, Historic Building)

f -
■■ '•■,1'.:

For more information, contact the

• • »
Japanese American National Museum 

^9 East First Street; Los Angeles, California 90012 
Telephone 213.625.0414, Facsimile 213.625.1770 

Web-site: http://www.janm.org/

•: '

• -■ ■ v-i 
-

http://www.janm.org/


© KOKUSAI-PACmCA 
1999. TOURS

MM »■ dii* tsair ■<»»»■. II . a Mob. ow .
TMQ5j.tajW HiraMM, TnnnMI. SfcMo MmM » Kp*,.
AF« 5- tliM Ddrae "YmtfM «i»B" -13 Dqrt. AI3* Mok - <3213 -

. T-l— ».llr.. Vi- V—mi—w •

Anil3-TolBta(Mn'Ckea)rBonM--»Dqs-AI3D3kM-tnK-
4 OMaB • TtaMjn, YmMbi, OM> k Nni° « HnnU « Tokyo. 
MAY 3 ■ - l.ktOB TIK ■ 11 Oqa - 34 Mak - 333M - Tokyo. TMB
Fkk I Iktn, Yklan, HMbo, Toyok Moloo. Om^ aS. tS. 
■AoaoBi-HMklcASkokokfc.'MoBaki.TodSMoikO.b 
I4AY 10 ■ ImW UMMkoa -11 Oax - 23 kkM ■ 33233 . Oi^
DkXA laaoMd. Aai«>, FMM, ToyMi, SMo kfc A Tokyo.
WY 30 - Ckkic ky 12 Doyi -» kicM - 33393. Loodoa-

yUH 14 - TMkoy, Cfak ■*• Crake * OnoooM Doyo23 *■- ■—
33033 74ky Toikty. btaakol. CkPiaOock. Aoralyi A PiKkkke ■ 3Doy 
Qreke - PkAKM, RkoOo 7 Cre«+WMy Oiraoe. tWfk A AkoB.
JUL 20'SirakoM-SaMk onkMKMinaaMKB ■ 14 Doy> i Floa 33333. 
AUa3-C0Hik,NanS00diANBk>a.|4Dky<-26klett.32233- 
Totbb. kkooveM Bnknridi. rikce EdBBil, IbkOoi. QiBkK A Nimbi. 
SEP3 . GraaO RnoliOBtTo<BorEBO(<AaBB<laa lo VieWI4 Dni 
Floa 33793. All Bok. In defki vott ofCkoBBy A AMOia.
SEP30 PII3kBoaaBic-IIDayi.aMiki.32393 
OCTII BoAkkiioATokoki-FklFolB«e‘-MDiyi-24Hek|.33393 
OCT 13 tlraiknn-OkgBileoflMlBjaiMCIIDk»-23Mgk.33233 
ocra OkkBn.KyokiASkkokB.|2DMi.27kieBi-31393
NOVO Ode«Dd«BH0MlaBABBi,SBkk0ra-MByiBlCnke.

^ FkkaAllllml.Tkia»f-l4rillB.27k4l»k-33393 
DECt BnaBOlCknBBB.3Dayi.lOI4eki.7Sko»l-SkaBAkav

■My Ind laviogi - cil for bnidiiK’ 
INCU)DES:aick8,k0Bk,kcklBikfAklO5Tk<EALS.

KOKUSAI INTERNATIONAL TRAVEL. INC 
4911 WaxrAvc, Sara ai, H«iMkB Berak. CA92643 

714/3400433 uni362/49Uia [1006444-UI

New or Used Cars
New cars: Up to 60 mos. 
Used cars*: Up to 48 mbs. 

Borrow up to $50,000**auto loan
orMSHSLuiMeK 
»: TUn. UCMf. EX 
ONMmOFMiJEM

OTHER CREDIT UNION LOANS
Sgndtwaloons H9Xo|3 
Shonlacvred 6 JX m 

Olher Secured 12.5Xv

Try euf new Telepheee Teler
24 hr. 800.498.5225 local 363.5225

Join Hie HeHoool »Cl Ciilil Ueloe. Coll, loi ei boU Hw 
informoHoii Mtw. Wi will sind rotnbtnhip iifomfltiei.

MAej/Qlr/Siffc/Bp .

^ MraalJACL
CIEDIT UNION

”> 1H1 /ate«ieiiie/iei jsHO«e/iooHM«i/hi*oi sjmioi

TANAKA

U
1999 ESaNOEDTANiUCA TOURS .____

TMJCKYBlOwSoWEiiTTFraSm "ilSIS
CAMAOMN RCXMESMCtORM TOUR s HI^NE K
rosier SCANDtWWHLISSlA CRUISEOeaiiyyu^gi^^it^aJULY 27 
CRYSTAL CRUSE RUMMACANAL Raok 16
BESTOFHOI«A»OATOHO*CUfu*i,,j_„__.......^?7
EAST COAST & RUl RXIAOE (ii ..........................„___..___OCT 3
JAPAN AimJMN AOVBfTURE ________ _________ ____ OCT 11
AUSTRAUAACW2EAUWOEXPLOflB4(iT« .̂............ ............_.OCT»
WSCOVB4 KYUSHU__________________________   NOV 1

CALL OR WRHE TODAY FOROUR ns BROCHURES
Me TimI SwAoi S « U HMo* iQm and cm 
M you ki Mig tadM * IM M M 
kOL « MM pitm N no addMI Mr

_________________ csTniaekeko

^mericcmHoUda^Thive(
1999 TOUR $CHBXH£

"*a^a,aiagiasg3^^
Ewyimrfritti^..rv......................................... Moys-ao

Am Senrta CoU Rcen& 4%i'\Moe. Mori 9Mn/ldtt DMca
A1MKAM>*«K...................................  JirieMJ

VtTOXi»KJuwouWp»o».HcmitticrimG>xNarBjr-wo«wotfgiCRaelE»icAM^ionHcSSvm.............
RNMmMMMNTQUI .......................

------lOtwnMoatnaRtixi
..................M 13-21

BJK3M CAiw  Septl-M

HOOMDO-IOHOfljMSuMriOUl ....................................... .Sepl2frOct7
uaeMAMuetfoa MEtclCk OrawtuOnan Sordna SooDoa Moot

HanoMR Nona Mo IMu Noua BniOc ol n«x»--l«mBGlan CMto IM
Ki^SltSmSlw............................
mSSikS^SSSSiSSuSH^^ ^..,....Dac3-l4

Acopm Com Mca tomo cm MEni 9 lAnivi Bcit»doa-<>yM oea urw
WecanMaMvmiiAlh:DomoMlnlematonal Aohls.

Can, IndMdual Pactoges, Cruses, Low CostAirfarBS to 
JapwL^M Ralpaas.

For Woiifion and rsswvMioni. plaaM iwlii or cal to: 
AMERICAN HOUDAVmVEL 

312 E. 1ST ST., #S41. Los Anaalia, CA >0012 
Tal: (213)62»232; Fas:?I3)S2S4I47 

Emaat S Cwol HMa, Yaako 
CST #2000326-10

This qxxce could be youis
Advertise in the I^xdfic citizen today 

Ccdl 800/966-6157

Are you in the ma^ 
for a new bank?

Union 
Bank of 

California

: We are Cairfomta’a third langeat barik, with 
brunches cwMenicrttly located throug^wt the state.

* We’re a member of The Btank of Tdl^Mitsubishi Group 
yuMowing us to serve yoor bankkig needs in .the FPdf^

and Far East.
• Also, youT fWul the Uriiofi.BurA of CaUforyiU has frM^ 
imMtaital!^'UMnwho\)MmppmitUyaxMnM S

Cm ky anr Mri 6wa or CaHonia kcvi^toliv.

sEOigsm 
“^““ISSSSrca

Canoe' - 
ShlorQC

ALOHA PLUUBMG
Us. MUM#

-sMCEiiea--
777JwMt>8mDr. 
8anGMN,CAt177t 

(»S)204mi ,

SAN GABRIEL
235 W. Fairview Ave. 

San Gabriel, CA 91776 
(213) 283-5685 
(818) 289-5674

SOUP TO SUSHI
{I M eehctot Gf MN iseM

New Deluxe 3-Rtng 
BifKier Cookbook vm 

O/er 6(X) Recipes
$18 (ptus S3 handing)

WM UnM IMsdM Wttmn 
S66N.8h8L 

8an,taaa,CAK112

COMPLETE INSURANCE 
PROTECTION 

Alnra bwnaea Agm lac.
250 E m St, Loe AM 90012 

SukiTDO (21^626«2S
UcfOkOITK

FmmMMd tas. Smtasa, Me.
« S. Lda PamwTUOt

SuHaOO (BI87K-7059
UcfOITSTM

ON bMBet AQMKf; he.
36N.tJtoAN«,f>SMdm011O1 

Suli2S0 (8187tS«06
Uc«05«23B5

StiiSOI R1S)6S-1900
US0642B4 

AMerairCa
Om CMHpckM Mis U&M90G9 
8iai2N (714)SIM»10

'LiC#06S6a07

tra W B««V BU IMMo HMO 
8*210 ' (218729-748I

Uete606«2
'ln»-1MMIMa.A8mtae.

250 E 1« SL L« AM 
SuNIOOS (213)I2F136S

UN 0699625

940EMSLLMI .
8*300 I218MM190

UdOUtOBO
T.ltoylMEM 
* nii8Mi*.a—I

881 EPa

sAoZnOtt
<218«M1I

(218727-7755
UBt«9996tS

A#T75«

m«£Sk9.S!nmsnvkiN

Uef 9807119

(»887»<*
udgoiifii
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DONKUBIHARA
DINUBA. Calif.-Doo Kurihtn, 

80. pund iway Nov. d He wu bom 
m TUare. Califv aod attended eleinen- 
taiy and acboola there. He moved 
to Oram in 1995, where be rarved on 
the Oroai Hifh School Board of 
IVuiteea befwe graduation. Dw 
received an Homrar; Life 
Membmahip Certificate in the- 
CaUfenia Coagnta of PTA and 
OoMudinc Fanner of the Year bjr the 
CutkrOroii KSwafaia Cliib, was pnsi- 
dent 9i Califnhia GHna Nuraery- 
moia' Sabeqr, Beard member of the 
IntematMial of Tlilare,
member of the Tblare County 
Repddku Centra) Committee, mem
ber of the IVdara County Fair Board, 
appointed by fovemer Ronald Reacan, 
and was a member of ^ Palm United 
Methodic Churd. in Dinuba. He 
served in the U5. Anny during WWIL 
He eatabluhed the Kay Bee Parma

Don is survived bv his wife. Alice 
Kurihara; eon. Patridt Kurihara, both 
of Oreei; daughter. Ellen Fresdo; 
two brothera. John Kurihara-of Onei 
and Walter Kurihara of Dinuba; three 
sisten,. Marie * Kurihara. Velma 
Kurihara and Betty Ozawa, all of San 
Franoaco, and five grandchildren.

Funeral Service was held at the 
Palm United Methodist Church. 
Dinuba, on Monday. Nov 9

Serving the Communitu 
for Over 30 Years

KUBOIA NIKKEI 
MOKTUAKY

911 VENICE BLVD. 
LOS ANGELES, CA 90015 

(213) 749-1449
R Hsvimizu, Pfwdfn/

H. Suruki. VJ>JOm. Mgr 
M Motovisu Af-:. M/r.

m cm Tmple Snt! cmh 
Laiagtlaaimi!
Pt 213 •626-0441 tazl 
Fix 213 •617-2781

’ 5
O

CfTYOFTORRACE
is rww rwruitng

POLN^ OFFICER RECRUrT 
POLICE OFbSr lateral

CMIServkvOepL 
3231 Terrarm* Blvd. 
Torr«K«,CA 90603 

EOBADA 
31O«1»4960

Rmtehe Smitego Community 
Colmm OMict h Swda Ana. OIL hK 
opertnga tor AdmnaMlva Oertt. must 

SO wpn. $^2^A^SZJ6^9Aro■. 1 U 
tima & 1-19 hrtfwk
AcccuK Ctortts. must type 40 wpm. 
S2.04S42.6t 3*no (FTT $1131 (FT), 
damlna: i/U/99; t UttmeA iShrefMt 
Sbidmd Servkms SpebaSst. $2,410- 
S3j37Wfno (FT), $1331Air (FT); rtjpi 
SetwdCarmrty OAraedt SpecW- 
m. S2.78B43361MW. daaJhe: 

Platte contact 714-480-7489 
tor appfcaAons, )ob amouncementa A 
abtatUa clerical IB6L EOE.

Ottkl in SMi Ana. Ca*. haa cpm*i^ lor 
Cottttt^Aem.HA7»a3224no.dttfcc 
Vl9m AUimateiafflanneli Spec^ ■, 
S2.4l»3.07Mno. ttadtom VZV». 19 

$102241. dttAne: 
im«8; n ttafiA tv SihortOammrty 
Oimntfi 8p«Mai StSAtti. deattm 
inaiR 19 httefc' Cmmatty Amt, 
tiosaer. dtt»w

•«4Mj«mnAno. ttaAne; ^nAm.
mnttvS1311-2>424no.t*»

f U2W«
t PPiAO:

mm V»8» 1 pod or pari yw
■ - —- to t« tOKM*« didpta: 
JSST 'AeaM Cooperttve work 
Cipiiittw >4*eY

w________________ ^_______ _
Non*!4emb» Readers

Get ciD the news and features Irom CK7QSS the country 
SUBSCRIBE TO THE PAOFTC OnZOa 

Olyr./$30 □2yeois«55 ' □3yeais«80

Send your name and mailing address to the Padiic atoen

AJaibi-j|i<>jbp3yctitetiaavtTOe I^o)«0CBaislbea.cddDDncdSZ2 
payesiequaedfcrpoEtee Qmckspayc&]letotadlcClta,7Ct«Kaia 
Orta. MrrttttyFi^a^TSS.

f^FUKUl
it MORTUARY
-lU rc.rC.

Thank You!
The F^cffic Citizen wishes to thank the following 

people for, their generous donatfons to ‘RC. Save* from 
January 1 to December 10,1998.

William Fujita - 
(AfKinymous)
James Oda
Ernest Urata
Peter & Minako Sano
Kenji & Tomiy£^Seo
T & Grace Aoki
Frank & Marjorie Muramatsu
Naomi & May Kashiwabara
Hide Oshima
Kazuo Tuye
George & Janice Higashi
Roy Takeno
Sachi Seko
Saburo Oshita
James Oda
Art Gorai
Haru Eguchi
James Oda
Marie Kurihara
Nobuo & Aya Mori
Richard & Frances Arakawa
Art Gorai
Pocatello Btackfoot JACL 
Robert & Irene Takatiashi 
Harry & Alice HIruo 
George & Mary Shimizu 
Peter & Minako Sano 
Jarties 0<^
Edna-.Chung 
John & Grace Kanda 
Joe Allman

This year's donations total:

Berkeley. CA 
HadenOa.Heights, CA 

Northrkjge, CA 
' Inglewood, CA 

PaloAtto, CA 
Kansas City. MO 

Portland, OR 
Seattle. WA 

San Diego, CA 
El Cerrito. CA

Satinas, CA 
Denver, CO 

SaH Lake City, UT 
Sacramento, CA 
Northdridge, CA 

Seattle.
VancouverJfvA 
Northi^, CA 

San Frapdisco, CA 
Fresno, CA 

Newport, OR 
Seattle, WA 

Pocatello, ID 
Morro Bay, CA 

Sacramento. CA 
Greenbrae. CA 

Palo Alto, CA 
Northridge. CA 
Lakewood, CO 

Surriner, WA 
Phoenix, AZ

$5,913

OriQirx}! HonUCOSt Bronze KAMON

J.AM'SC
'Symbol of your surname i its hittory'

■ aSIKttX®/ Private library of iCfl/npnrcfereoccs 
J. A. / Research & compiling of/foraon ure

Our bronze J. A. Kamon are designed to preserve 
your surname & its histo^ in a uniqueh* 'Japanese 
Americar.' form that vvill last over 2000 years!

Sessions of individuafized instruction ovolable by appt. 
If you Sve out-of-state, we can assist you in lodging/ 
transp)ortation arrangements. Forfurmerinfo/appt.: 

YOSHIDA KAtJiOU ART 
P. 0.80x2958. Gardena. CA 90247-1158 

(213)629-2648 (Bom-10pm)
KEI YOSl IIDA. Rcscwdiei/lnstnictor NINA YOSl ilDA. TrawlaiOf

DEPUTY ASSISTANT 
SECRETARY

FOR MINORITY HEALTH . 
The U.S. Demitnent oi Heelti and 
Human Sanioas is acoeping miica- 
lions (or «w senior ExaculNe Servioa 
pos^ c4 Oepit) Assok* Sactelaiy 
tor (Anoiity HeaMi Febnjary 1. 
1999r The . position is looalad in 

RodwOe. Md The incumbenl reports to the Aasistanl Secrelaiy for 
Health and Surgeon OenetBl. The salocIBo sewes as principal admor 
on minority heaMi pregrams and issues. Piovidea laadBrshfo and guid- 
anoe on ai aspeols of tie planning. eataUahniant managemaK, 
(frBCtion.oooidnalion.andevatu81ionalpra|panis.paiciea.aiidacliv- 
llies o( #» Daparsnar* oorwemed wit) fie hae«h (It minorlly and r|s- 
advantaged popiia^ nafonaida. Direcis sbtl opsiaions cf tia 
Oilfoe of Minoiity Heaih. CandsMas must have an MD.or aquivaleni 
defpae, a bachelor's dagree or Ntoer in a heath adanoe or sBed SCH 
enoe (e g., nursing, bfoiogy. biodiamisliy. etc.), or have apadafaad 
enperienCB In tie Haldol pubic heath, plus knoaiedgoot fie mafiods, 
prooeaaes. and tadnquas used to de«lop and deivar pxvams and 
jnVnf— deaigned to aaaess and meal minority heath naada. Tha 
safoiy range is $106,014 to $125,000 per anun. t a ph/adan is 
aatadad. ha or she may sBo be anftad to a Physidans ConfiarabMy 
Alowwiosol$10.000to$20.000psrannum.AtsGn*iianlorraloca- 
fon bonus oli$i to 25%may be oonaideiad,» appropriate, lb iBoatw 
a copy o( fie announoemeni lor fas poation. wNdi prasidas dalftatt 
infomiafon about mandatory qualtraflons and appiciilon laqiaa- 
ments. cal 2Q2/61&0146. The U S. Govsmmenl is an agusl cppcatu- 
ntyampk^. ______________ ^

I si h \ I 
Modern f.laster of J
Arl of Japan ^

La Jolla

rtiini nilfi ^ ^ taihrnOct a bead ttart ia baabMM

Your buslnwn awd In woch Issut fbr 25 ^su»s li $15 par In*, tww In* 
minimum. Larger fyp* (12 pO count! «two tn*t. L090 aom* at In* ral* a* 
required. PC hot moderzo df fmtrwItonlhonhebuMnettet Bt>»dln1Nt 
dbedory or* Bc*n»*d by proper government aulherttyr.

TVSAHI TRAVEL

WHH ____ 1 Tuuw. CaUHO. Railm«.
IfuanDiw A Lmpw« Shvics 

IMS W. Olynpk Blvd, *317. UA. 9M16 
7-42M • FAX (21S) 4BM07S

TAMA TRAVEL INTERNATIONAL

1..SU310 
Loa Aagelca W0I7; (313) 622-4333

FLOWER VIEW GARDENS 
I Flowers. Fruit, Wioe A

IBOl N. Weatem Ave., Lot At 
(213) 466-7373/Art A J

Howard Igasaki, D.DS., Inc.
AUn Igasaki. U.D.S. 

General Deolistry / Periodontics 
22860 Crenabaw Blvd., Stc. 102 

Torrance. CA 00605 
010)634-8282

Cambridge Dental Care 
ScoU NMiiraka D.D.S.
PuBilr Oastirtry A Orthwlootiea 

900E.KataUa.SuiUA 
Orange. CA 92667 • (714) 636-2611

Dr. Dariyne FigimotOg 
metrist A AsaociatesOptomi

A PruTeMiaul Cfwporatiao 
114S0 E. South Bt, Carritoa, CA M701 

(StO) 640-1339

San Mateo County, Calif.
AILEEN A. FURUKAWA, CPA

Tu Aeeounting for Indiviflunls, Eatalea 
ATruaUandBucuiMMa 

2020 PiooMT Court. Suite 3 
San Mateo. CA 94403. Tel (416) 366-9330.

Saa Leandro, CaliL

YUKAKO AKERA, OT>.
Doctor of OptMctry 

Medi-Care Provider. FlueBl Ja|

UWAJIMAYA
.. A/uvys m good taste.

FortheBestof 
Everything Asian 

Fresh Produce, Meat. 
Seafood and Groceries 

A vast selection of 
Gift Ware

Seattle *624-6248 
Bellevue *747-9012

Best VISA in the Universe

Ma thi IfilaMi iACl 09* Mat Md kMM 
ail|4it f« aa VISt card. Cal. iu « iiri «•
■ ^----- .------------------------ idlMlbl

© NatiiiaiJACL
C I E 8 I T tt I f 0 I

'nw ini/acniMiii/nt S5s«Mi/Ni S4Mn/iM w stMW



. - J

-i
Holiday leeue Pnaject

Names with addrowefl here represent contributors who

K
choice, n you ww) to jotn-mem next year, U us know. Wei 
remind you by the Arstol Novembm:
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The
National
Japanese American 

Memorial Foundation

•‘IN THE NA TIQN’S CAPITAL ”

TO PRESERVE FOR POSTERITYj^TBE STORY OF OUR PEOPLE 
TO TELL THE WORLD HOW YOU FEEL ABOUT AMERICA 

TO HONOR PATRIOTS OF JAPANESE ANCESTRY

Greet the New Year with our brand new nationwide website. Surf the web and see what’s new at the Ndfional Japanese American 
Memorial Foundation! Whether you are seeking information on the Foundation, the design of the Mepiorial, how. to contribute to the 
campaign, or how to access resource links, you will find it at www.niam£org. The website will answer questions for those learning of 
NJAMF for the first time, and also provide progress updates to all of our supporters. Check it out and let us hear from you!

The NJAMF will also have a new office location for the New Year. In order to cut costs, the office will relocate to 1920 N Street 
NW to maintain the convenience and proximity to downtown Washington &C. For mailing purposes, please note that the old address 
will remain active for one y^, and the telephone and facsimile numbers and E-Mail address will not change:
New Address as of 1/1/99:

1920 N Street NW, Suite 660 
Washington, D.C. 20036 
(202) 861-«845 FAX (202) 861-8848 
E-Mail Address: NJAMF@erols.com

Like the Tortoise and the Hare, we are close to the finish line with less than a year to raise the needed money to break 
ground. We must not be tike the proverbial hare who lost the race because of overconfidence. Do your part by writing a 
check today to assure that the Twentieth Century saga of sacrifice, steadfastness and spunk of the Japanese Americans 
during World War II will be memorialized in the Nation’s Capital in the Twentyfirst Century. This is our legacy to dll 
Americans and future generations.

NATIONAL JAPANESE AMERICAN MEMORIAL FOUNDATION BOARDS

Hetoerwhid G*ert$ R. An}-othl 
HomenUtMtrtJ.Doln 
Un. Odr*o Don, Alto UDitddi 

HettonUt Dmiet K. iDooft 
HomrohltGoryLodu 

HottedmkU Lowry 
Un. £|m Mimoto Uosoekm 

HomormUt Mori T. Uolitti 
HmorohkPoUy T. Utok 

H.H^tktyUlymmmro 
HmoroUt WoHor MotMo

Ul KritU ramofuckl 
HetKtohkStdrnflLrom

B-rfonkwi

HlAaloKimo
TomtoUartn

ShtroShm^
JmmxT.SmtM

WitkornU.UtmmlaEt^. 
ChrtrmmofthtBoor^ 
RmrAAmlr^UtlntmH. CKofMVI 

Socrotmy
RaymooJS. DDS.

<o 04auy) Tak^mki, £if.

SnotofA*mtot 
■ Goor^T.Antaol 
KcoCholn 

Utitu £ KmomfOt

HmryAbt. UJX 
PmABooDd 
Utonti.DiRy 

llorrjrPkkMltaro 
Matam Basal. Etq. 

WarrmH.HanAi

JaaaKartya
BartA.KtAtvnH

TM(tMfytt:am9aam
Normmr.Ulmla

Flermet U. Uly^tan. UJ)
JmaUort.EH

Uaf. Gam. Jamat H. Uatoyama. Jr. 
Doa T. HakmtUkl. PkJX 

Uargartt T Odk £A£>. 
PmrK.Okadrn 

KmOthAl 
DmmltOoi^FAaJt

ShtrtmASaUo.E*9-
RakanrS^a^

RoAm^R-SIMkamo
FraacUr.Sotl.£>r

Um T^almtht. Pimm. D 
Rita TakahoM. PkD. 

i:0rmE.Tmk 
PmATtrataki.Pkl)

rotkIlmaUtktAa 
OramlU. Uflfitm

National Japanese American Memorial Founciation Pledge Card
Q YESI l/We want to help build Xhh Moi

Japanese American Patriotism in Washington, D.C. 
I/We hereby pledge to the National Japanese 
American Memorial Foundation y otal amount of
S__________ lobepaid.
(Please check ooe)0 thb yearD by August 1999

Check enclosed

Visa D Mastered

nette seoiS thb compkled rorm to the:

e American Memorid Fonndatlon
1920^ Stmt NWvSuHe 660 
WmUagton. D.C. 20036

0 PERSOrtAUCORPORATION DONATION >
NAME

iMbUWAlffilblUZAlibN dritaAL DATE

UIV STATE ZIP

□ Th'nrifiisininemacvof
NAME

Aontesi Haie ^ ut --

mailto:NJAMF@erols.com
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