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<Begin Segment 12> 

AT: 00:47:31 Do you, uh, when you came into the city, did your family go to 
oh, any Japanese American or businesses or do you remember 
any restaurants or kind of the, the fabric of the, geographic 
neighborhood too? 

JK: 00:47:50 Um, coming, well, the only place you could get Japanese food, 
was Star Market. And Star Market's owners, Howard and Sarah 
Hatanaga, were members of Tri-C Christ Church, our church. But 
I remember it was a tiny store front under the L tracks on Clark 
Street, just south of Wrigley Field. And we were not, we kids 
were not allowed inside. So it was a big mystery three, cause my 
mother said it was too small and when I finally was able to get 
in there, she was right. It was too small. I mean everyone was 
small then so you could barely get through the aisles. But it was 
the only place where they had, um, Japanese food. And then for 
our birthdays, and actually for birthday parties, the goodie bags 
that I always gave away were, um, little Japanese candies called 
Tomoe Ame. And it had rice paper wrapped on it. And we used 
to get that at Toguri's Store on Belmont, near Clark, uh, Toguri's 
Mercantile, where we would later, when we went to, uh, Obon, 
odori practice at the Buddhist temples, we would buy our 
yukata there and things, but Toguri's was the place to buy 
Japanese goods. And I always remember going in there. Had a 
very distinct aroma, and I guess it was incense, made me think, 
or plana wood or something. But this always reminds me of 
Japan going in there. Uh, for special occasions, birthdays when 
we could, um, in the early 60s, there was a restaurant, I believe 
it was in Lincoln Park West called Nakanoya. And they actually 
had tatami rooms. Um, but they had a whole cutout because no 
one can sit that way, at that time. So we had Skiyaki and that 
was a very big deal. I can only remember going there two or 
three times. But later on, um, another restaurant we used to go 
to, well prior to that, but this wasn't particularly Japanese food, 
but it was called Crest. And it wasn't far from Star Market. What 
street is that? Is that, Racine? It might be Racine. And it's across 



the, cross away from Nisei Lounge. But, um, we used to call it 
Crest or Susie's, but. 

AT: 00:50:07 On Sheffield? 

JK: 00:50:07 Was it Sheffield? 

AT: 00:50:08 Yeah, Nisei Lounge was on Sheffield. 

JK: 00:50:09 Okay. No, it was, it was further west, but not far. 

AT: 00:50:14 Okay that's Racine. 

JK: 00:50:14 Is that Racine? 

AT: 00:50:14 Uhuh. 

JK: 00:50:14 And it was a diner though, run by an Issei woman and you could 
get rice with hamburger and gravy on it. But I always liked their 
hamburger with, on a toasted buttered bun. So we'd go there. 
And then later on in the late 60s, um, Kamehachi opened up 
and Kamehachi is a famous chain from Japan. But the woman 
Marianne Konishi decided that she was going to open up a sushi 
restaurant. Which growing up in the Midwest, I almost never 
ate. I didn't eat sushi, cause we couldn't get fresh fish here. And, 
and so I didn't even know what, sushi was. To me, sushi was 
inari sushi or nori maki, not sashimi type sushi. So Marianne 
Konishi, who had been recently divorced, um, decided to import 
some Sushi chefs here. And her daughter, Angie, who's a good 
friend of mine, um, and, and Marianne was a friend of my 
father's cause he ended up insuring the place too. But Mari, uh, 
but Angie and her sister thought that her mother had lost her 
mind and that Angie and her sister were never going to go to 
college because her mother had just taken their college money 
to sink into this restaurant. And kind of how, she was located 
right across the street from Second City on Wells. And it did 
really well. And we used to go there for every birthday because 
they had yakitori, which was something else that was very 
unusual. We had, we were used to regular chicken teriyaki, but 
yakitori was something new. They had authentic Japanese food. 
We never did learn to like the uh sashimi, but it was okay, 
because we were five kids and it was too expensive anyway, so. 
So those were the main places who went to. Then later on, 
Matsuya Restaurant opened up in the Wrigleyville area f Clark 
Street, just south of Wrigley Field. Um, there was a time, there 
was a restaurant called Koto, which is now near, um, no, which 
is now the location of Renga Tei in Lincolnwood. Um, most 



recently there was the Sunshine Cafe, uh, on Clark Street. And 
then out in the suburbs there were a Teppanyaki restaurants, 
the Benihanas, um, the Ron of Japan. But we didn't really go to 
them very often. I think in our case because of the five kids, it 
was a matter of cost, but I don't know. Um, I do know we went 
once, to Ron of Japan, as a family and once to Benihana. And 
then of course Rocky Aoki, had kind of an unusual reputation I 
guess, too. 

AT: 00:52:57 Um, I just want to make sure we're coming up on, on time. 

JK: 00:53:01 Sure. 
 
<End Segment 12> - Copyright © 2017 Japanese American Service Committee (JASC) and 
Chicago Japanese American Historical Society (CJAHS). All Rights Reserved. 

 


