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The three big dishes, both in Japan and in
the United States, are sukiyaki, tempura and
beef or chicken teriyaki. Almost any good
household cook can learn to prepare sukiyaki or
teriyaki but tempura must be left to the deep-
fry specialists who know what they're doing.
Tempura is composed of shrimp and bits of
vegetables in season dipped in Japanese batter
and deep fried to a crisp, golden brown. It’s a
quick, brisk operation and has little resem-
blance to the common American operation of
French fried potatoes or onion rings.

H PR Los Angeles Times, Sep 18, 1960, p. K18
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History of Japanese Restaurants in New York City
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“! Professor, Graduate School of Business Administration, Hitotsubashi University and Visiting Scholar, Harvard Yenching Institute,
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Abstract : The purpose of this paper is to examine the historical development of Japanese restaurants in New York City
(NYC). There are two main findings. First, the postwar expansion of Japanese companies into the US led to an increase
in corporate demand for Japanese restaurants for entertaining their clients, which stimulated development of upscale
Japanese restaurants. In some cases, Japanese companies directly invested in expanding Japanese restaurants into
NYC. Second, the only Japanese cuisine known to Americans in the past was sukiyaki, tempura, and teriyaki, but
through the efforts of various entrepreneurs, less well-known Japanese dishes such as sushi and ramen have become
new icons of Japanese cuisine. More recently, Japanese cuisine has been further subdivided into a variety of
restaurants, including izakaya (Japanese-style pub) and restaurants specializing in items such as yakitori (skewered
chicken), curry rice, motsunabe (a hotpot dish with mainly beef or pork), karaage (fried chicken), okonomiyaki (Japanese
savory pancake), and yoshoku (Western-influenced cooking). Because of this collective effort by entrepreneurs, NYC
has achieved a diversification of Japanese cuisine not seen in any other part of the US.

Keyword : Japanese restaurants, New York City, Japanese corporations
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Wine and Sushi

The Weekly Newspaper of the Food-Service Industry

A Social History of the Eighties:
Vol. 18, No. 28 Published every Monday by Lebhar-Friedman Inc.; $1 a copy, $18 a year November 26, 1984 From Boom to Ka-boom!
:)id (t)he gnppie Die
H or Our Sins?
America turns Japanese [frtim
2 Money Lust and the
Sushi becomes a status symbol  Eaamial

By Joseph Nocera

By Marilee Hartley circles, Japanese food—and in particu-

Once an obscure segment of the lar sushi—is even becoming a culinary
food-service industry catering primar-  status symbol associated with sophis-
ily to Japanese residents and travel-  tication and low-cholesterol nutrition.
ers, Japanese restaurants today are in- “Interest in Japanese cuisine has
undating the larger cities in California  blossomed in the last few years, espe-
and the Northeast and are trickling cially lmonm‘oung-(o-middlcﬂrd
rs, n-

into the heartland, especially the Sun-  business tra T n?-a Wayne
belt. son, of Fuji-Ya, a 25-year-old
1 - P Their Xopuhrity is growing withthe  Minneapolis restaurant that serves Inside aViolent Mystery
- — - tide of American infatuation with all  traditional Japanese dishes, including h“m
Upscale Japanese restaurants, once found only in the centers of large United  things Ja from flower arrang-  sushi. - e
States cities, are today spreading through the Northeast and the Sunbelt. ing to high-tech electronics. In upu-’i- (see JAPAN, page 95)

H P Nation’s Restaurant News, Nov 26, 1984, p. 1
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Michelin 2022 NYC

Mierarchy of Taste

Median Price of a Michelin Evaluated Meal in a
Contemporary = New American = ¢.g. Eleven Madison, ete. NYC Restaurant 2022

About 500 restaurants covered out of the universe of ¢a,
25,000

The Ethnic Resteuratewr [2016) showed that Korean and
Greek were climbing the fastest over 30 years (1986.2016).
Now they have reached the top of the hierarchy of taste
(along with French) and below sushi,

Now within Michelin [2006-2022), Chinese and Mexican are
climbing the fastest

Average price of a sushi restaurant covered in NYC by
Michelin is $235

French = $64
Korean = S63
ladian = $57
Chinese = $51
Mexican » $51
Thai= $51
Indian = S48
Pizxza = $45

Source: Ray (2022)
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