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PREPAGCE

There 1s some truth to the saying that we
uaﬁally overlook the commonplace to study that whigh
1s out of the ordinary.Things that we do everyday-~ things
that we see-—places that we go to everjday-—oscape oﬁr Lo ‘
fancy.We walk into a street corner to board a bus,littls
do we realize the organization that is behind such a system
of transportation.We walk into an sutomat and our hunger 1s
subsequently satisfiled,little do we think of the striking
workers parading back and forth in front of the store.still
less do we think of why these workers are on strike.Ws walk
ints a Chinese reastaurant to eat,1lttle do we know of its
dynamlc character. |

The average American knows very little about the
Chinese restaurant.The average Chinese knows equally little,
perhaps Just a little more.If an American ware asked, "How
many Chinese restaurants are there in New York City ? ",he
would vehture a guess.If a Chiness,whether he bs a restaurant
owner,a walter,or s priest were asked the 8ame question,ne
would likswise venture “a guess.

For,indsed,how are they to know ? The Chinese
rgstaurantviaba commonpiace institution,and as such,doss
not strike us as being particularly interesting.Consequently,
ws do not bother to think much about it.Is not the Chinese
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restaurant acessible to the public ? Many of us eat there.
Some of us work there.Yet none of us know much about 1it.
There are times when we feel ambitious and inquisitive and
proceed to make a feeble attempt to find out a little more
gabout the Chinese restaurant.But tﬁere is no place in which
to find out,no book from which to gather information.While

the Chinese restaurant industry ha® grown as have many other

industries,there 1s up to this point no writing on such

a tooic.

It 1s hpped that this report will be of some service
'to those who are interested in the Chinese restaurant.

The report 1s based on: (a) a study of the restaurant
files of the New York Department of Health; (b) personal
interviews with individuals connected with the restaurant
1ndustrj; (c) personal observation.

I am indebted to the Department of Health,without
whose cooperation this report could not have been possible.

I am equally gratefml to those whom I had interviewed in

preparation for this writing.
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The reader will find much narration.Such narraiion
1s essential,in the opiﬁiqn of the suthor,in order to give
the reacer a significant picture of,for example,the "rush
hour"” in e Chinese restanrant.Same—personal cheracteristics
of various individuals in the restsurant business are
Irought put in order to give the reader asome ldea'just
what sort of people are helping to meske the Chlnese

restaurants what they ars.

In addition to giving such informstion as mentioned
sbove the euthor feels thet 1t 1s his duty,even 1in such a
brief paper,to attempt to bring ebout a bsetter understanding
‘of the Chiness Yy the Awerican people.In so doing,howevar,
the writer has tried.not ﬁo sacrifice truth for partiality.
Through a better understanding of the Chinese restaurats
a similar better understanding of the Chinese pzople 1s
very possible.If the esuthor succeeds In explaining only
-partially . -~ some phases of ths Chinese restaurants he
will be very happy.He belleves that the sllightest

‘pfovement in the urderstanding of a racial groﬁp;;s a

step forward in human socletye. |

The author 1s indebted to Joseph Mon,Renneth Wing,
and Chong Le3,for thelr help in preparing some of the
12lusztrations contained»in this text.3imilar ecknowledgement

13 due Luther Lee,Y.S.lLee,and Les Foo,for their respective

interviews.
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éhxpter I
INTRODUCTION

In primitive buman soclety man subsisted ohi;fly
by hunting and fishing.Little did the primitive man dream
of an eating rlace Buch as the modern restaurant,the
cafeterla,the cabaret.Still less did he dream of these eating
vlaces becoming a grest industry in present soclety.That
the resteurant business has become an industry no one ocan
denye¥ith the restaurants man has solved the problem of
feeding his fellow-men.Instead of going into the open with
his bow and arrow the modern man needs only to go into an
automat in his search for food.

/////> Americans would often ask a Chinese waiter,"They
dén'p serve Chop suey in China,do they ? ". and the usual
anéwer they would get 1s,’NoTL/The average American would
stop here and inguire no more and dispose of the matter by
turning to his dining companion end say with a triunphal
air,"I told you sol”". The more inquisitive omea would,
however,go on to ask the walter why they have bsen told
that éhon suey 1s a Chinese dish when people in China had
never'heard or it.dost of the waiters do not know and
congequenply are not in a rosition to answer the question.

One Qérsion as to how chop suey was originated in




the United States 1s the followlng one.Li Hung Chang ,

famous Vioeeroy of China,visited the United States in 1895
after having visited Germany,France.gg@ England.While L1
was visiting thesé European countr;es he hed acquire&_a
dislike for foreign foods.His voyage from Englend to the
United States unfortunately deepened his dislike for any
other food except Chinese.He was seasick.He blamed the
foods for his stomach troubles.When he arrived in New York
he told his friends that tpe Ch;nese meals were the best
because they alone agreed with hls stomach.The Viceroy was
1nv1t§d to many dinners but he declined all invitations.
Instedd,the Chinese statesman invited his American friends
to dinner.After dinner nhe guests asked L1 what they had
been sating.The statesman,for want of a better name,

answered, "chop suey". Hemge the beginning of chov suey.

In Chinese chop suey means a mixture,a little of
this and a 1ittle of that.Thils explanation of the words
chop suey may be readlly agreed upon,wheﬁ one reallzes that

the ingredients that go to make ghop suey are a mixture

after all.It is a mixture of bean sprouts,onions,celery,
Chinese vegetables,and some meat.If the meat used is chicken,

1t 1is chicksn chop suey.If the meat used is rork,it is

pork chop suey.

The words chow mein means fried noddles.Practically

T.Viceroy of Chihli Province,Grand Secrstary of State,
Memoirs of L1 Hung Chang, W.F. danngx.
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the same ingredients that ape used in: preparing chop suey

are used in the preparation of ohow mein.In chop suey the

meat 1s sliced.In chow mein the meat fs chopped_up or
ground.Fried noodles are served wiﬁﬁ”ﬁhe chow meip,but not
with the ghop suez.Usuall; rice 1s seried with the choﬁ suey
instead.Without the ﬂriedvnoodles chow mein cannot bs called
chow mein any more than a piece of ham can be called &
haa sendwich without the Bread. |

It 1s not my intention to tell the resdsr preclsely
how each Chinese dish is prepared.That is a Job for the chef.
¥nat I em trylng to do in the following pages is to prasent
a3 clear a ypicture as possible of the Chiness restauranﬁs

in New York City.The restaurants are negessarily limited
[»}

to New YOfk because the Chiness restzurants elsewhere may
be totally different from those found in New York,and there-
fore cannot be discussed intelligently without first nsving
made both intensive and extensive research.

In order to avoidtrepetiéion of the words "Chnin=se
restsursnt”,henceforth thes word "ragtaurent” slsne will
msan a Chinese restaurant unless otherwise specified.The
words "opened" and “clos*d’,as a,plied to the discussion of
regtaurants,should not be taken litsrally.A restaurant may

bs termed "opened" or “closed" when there 1a a changs of

‘2.China, Ellrope, etc.




ownership, though the restaurant may be open for business

contlinuously without any intermuption.




Chapter II

THE RESTAURANTS

From the 0ld restaurent files of the Departmené
of Health I was able to determine the number of Chinese
restaurants that haed been in existence since 1928,.The
restasurants prior to that date were not recorded;or if they
were,the records were not available to me.Mr. Sigoda3 told
me that 1t was not until Feb. 9,1927 that the Department
of Health placed restaurant permits under a fee,although
permits were required for the operation of restaurants as
early as Jan. 30,19174. The restaurants‘that I shall desl
with,then,are necessarily limited to the ones whose records
were available to me.

There are two sets of restaurant files in the
Division of Permits in the Department of Health,The
inactive or old files and the active files.The o0ld files
are kept In en inner room while the active filas are kept
in an outer foom,within easy reach of employees in the
Division of Permits. | '

In order to facilitate presentation of the materisl
I havs at hand I shell first deal with the restaurants that

3;Assistant to the Secretary,Department of Health.
4.Sanitary Code,Section 149.




are no lengsr in existgnce and then later I shall take

up the ones that are in existence today.The Department

of Health does not segregate the restaurants 1nto different
types or different nationalitiee.All of them come under
the genersal heading of restasurznts.I was able to discern
the Chinese restsurents from the others becauss of their
Chinese names on the restauraent files,0f course there are
names that can be either Chinese or Americen,such as Les,
King,ete, I came serpss-to nemes of this nature several
times.In eech instaﬁcé the neme was preceded by initials
only,which made 1t doubly hard to tell whether the name
wes Chinese or not.On each ocecasion I resorted to
discretion in determining the nationality of the neme,I
do not think that such a guess work in thres or four

instences will make a great dsal of difference in our

general conelusions,
5

Out of a total of 69,500 cards in the old
restaurent files I counted 447 Chinese restaurents,less

then one per cent of the totsl,Eack of thess cards contalns

eS8~ 844

the following information:

l.Name or names of gwners,
2.Type of ownership. ’ .

3.Date permit was issued, ,

4.Dates of permit renewals.

b.D&te permit was invalidated, terminated,
or cancelled,

6.Permit number,

7.Address of the restaurant,

5.The total was obtained by measuring the cards tightly
placed together.83 cards to an inch.
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The restaufaﬁts are catalogued according to the
streets of each of the five boroughs.Each time a restaurant
changes hand,a new card is filed.A restaurant filed under
the old restéurant 1ist does not né&gﬁsarily mean th;f_
the restaurant 1s closed.It may be doing business under a
new owner or new management.Of the 447 Chinese restaursnts
found in the old files,68 of them,or avrproximately fifteen
per cent,are still in business today.6 The restaurants,not
unlike many other soctal institutions,are dynamic in

character.There is constant that éscapes the public eye.

With a few excertilons,the restaurant patrons hardly ever

notice the new workers in the restaurant,or its new nanagement.
In Manhattan,out of 249 restaurants from the old

files,oné closed after only thirteen days in business.

Fourteen closed in less than six months.Twenty nad to close

after less than a year in business.Only a few of them

remalned in business for any considerable period of time.
Figure 1-on the following page shows the number ) ;

¢f Chiness restaurants openéd‘and“clbsedﬁsiﬁce 1928. The |

1938 figure,of course,is incomplete because the restaurant

filles were studled several months ‘before the year 1938 ended.

8. By comparing the addresses of the restaurants found in
--both the o0ld and active files.



Manhattan Brooklyn | Queens Bronx Richmond
foar Opened| Closed Opened |(Closed | Opened Closed Opened| Closed | Opened (:1030:13i
1928 | 54 - 33 -- 8 — | s - , 0 -
1929 | 28 14 11 10 3 1 1 0 | 0 0
1930 | 28 25 13 10 5 6 2 1 0 0
1931 | 22 21 5 9 3 5 8 2 0 0
932 19 | 13 8 | 2 3 2 s | 2 o o
1933| 34 | 26 12 14 3 2 7 3 0 0
fji934 | =1 ’ 23 17 4 3 4 4 5 0 0
18 l 31 13 18 5 2 3 }11 | 0 0
15 46 8 33 1 9 5 5 l} 0 0
11 a 1 | 14 5 2 | 1 5 | o 0
1 | 20 | 3 | ¢ 0 6 1 s I g 0
Fig. 1

The number of Chinese restaurants opened and closed

a8 shown on the old files of the Department of Heal$h.
The word 'opened'.does:not:nscésgarily mean a new
rostaurant.It may indicate merely a ohange of ownership.
Likewise,the word "closed" may also indicate a change
of ownership. :

.



Please note that Figure 1 shows no Chinega S
rosteurcnt 1n the borousn of Ricruond at e1l.Thero 15
ons,howeover,at 2040 Richaond Torrage,It 1s not 11gt0q
here begnysge 1t lhas not chenged hand aines 1t fipat 0:.oned,
Incidentnlly,rcataurnnta shosiing rocords ag having btoen
in businoaa'sinoo 1343 silght hava bean in busincus‘bafore
thiabeIt 15 unfortunate that WO coannot traas thoir history
furtiop Vackela hing tosn gtated on a r.rédvious nage thew
rcsbaurant f1les 3aowed only tha reacords aftap 1927.Howovcr,
+3 riocd not ba consarned over this zolnt, for the nuatsr of
rresbaﬁrants w1lth gueh 0xgortlonnliy long exlstenga is
ncgligiblesFlgure 2 on the following rage shows us the
nwsber of resteurants with thelr resrzetivo yecra in
tusinesse¥e note that out of tho 447 rostaurants, 140 lusted
one year while louyy then ive rcausinod {n business for a
rerlod of ten or AOre yerrs.sidout ;grty of them wont out
of bualhcss in 1as3: then g yeor.éf the totel nusbep of
restaurents termed -"ologaq® ¢pproxinntely tventy-~ons
rer cent shoved o cﬁange of ownershinp,(Sce Fige Sy ago 10);
fbout thisty rer cont had falled to renew thaeip permits,
Arproxiontsly forty pﬁr cent had gone out of businngs vhile

cbout twelve ;8r cent were sold before the 1ssuonge of the
‘ 7

rcutauranb veralt,

7./ resteurant zay be oroned for business nftep having fillea
.applioation for a restaurant rormits The rermtt ig 133ued
after ins;eotions by tho Health Der-artaent,

/
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No. of | Per cent

restaurants | of total

Terminated 83 «388

Expired 61 285 -
Invalidated 45 .210
Cancelled 25 117
TOTAL 214 1.000
Fig. 3

Of the 214 restaurants studied the above shows
what peroentage wers terminated,expired,
invalidated,of cancelled.The word "terminated"
means that the restaurant permit is filed but
that the restaurant goes cut of business.
"Expired" means that the permit is not renewed.
"Invalidated” means a change of ownership takes
place before the permit is expired."Cancelled"
means that the restaurant i1s sold before the

issuance of the restaurant permft.
( Only 214 of the 447 restaurants were studied

for this tabulation)
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Figure 4 on the follow;ng page will help us in
gett;ngﬂan idea_juat how frequoné the change|of ownership
or turn-over occurs in the Chinese restaurents.Of the
249 restaurants in Manhatten,as shown from the old restsurant

flles,fifty have had at least one change of ownership.The

number of restaurants with their respective ‘number of turn—overs - ;f

'andiaay average existence of tham &re ahown on Fig. 4.

The average duration of each turn-over 1s obtained
by first determining the average existence of the restaurants.
This average is then divided by the number of turn-overs plus
one.The one 1s added to the number of turn-overs because in
a single turn-over two owners had been involved.For example:
If B sells his restaurant to A,we record that as one
turn-over.But in order to obtain the average of the time
each of them had been in business,we have to divide the
total number of years both hgd been in business by two.

Figure 4 shows us that in the borough of Brooﬁlyn
there were six restaurants that had two turn-overs,and that
the‘average duration for each turneuve; was 2.11. The 2.11

was arrived at as follows:

The length of existence for each of the six restaurants

weres
9 years
8 y8ars The 9,8,4,ete. were obtained
4 years _ - from the 4ste the permit was
4 years first 1ssued to the lastest
8 years date the permit was invalidated.
5 years

12
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The total number of yesars all the six restsurants had .. ..
been in existence was 38.To get the average for each of the
six resteaurents we divide the 38 by 6,which gives us 6.33.
But each of the six restsurants had had two turn~overs,which
meand three different owners,including the origihal~own§r-
To get the aversge for each turn-over,therefore,ws divide
the 6.33 by 3,which gives us 2.1l1l.

Of course we have not taken into considzration
the time fhat had elapsed between the old épd»new owners.
Please note that out of the toEal number.of restaurants
olosed 32.7 per cent changed hands before the expiration of
permits,which meant that no téme had been lost during the
change of ownership.(See Fig.3,psage ll.)8 However,it 1is
intereéting to note ths time that had elapsed in & few casess

1 month 9 months

1 month 2 months

1 year 1l year

S5 months None .
1 month 2 months

2 months None

1 year 2 months

I have tried to make a tabulation on the time
elapsed:batween old and new owners but some of the dates
on the flles ovser-lavp one ancther.That 1s,a card shows n

restaursnt pé}mit issusd 35;August,!853 end invalidated in
June,19835.0n another card,for the sams address,shows the

permit issued in Feb.,1934 and invalidated in June 1936.

8.Fig.3 shows 210 invalidsted, 1117 cencelled.
21044117 equals 327 or 32.7 per cent.

14
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It 1s.my belief that in such a case of over-lapping of

dates the change of owﬁership might have taken place
before the Derartment of Health was notified,or that the
Department of Health might not have stamped the card - ?;
"invelidated™ when the change of ownership took place.in :
the above case it was possible that the original restaurant
ovened in August,1933 and changed hand in Feb,,1934.
Subszequently & new ocard was filed. but the Department of
Health might have neglected to invalidate the original
card until Juns,1938.

On the following page Flgure 5 shows us that
during the year 1928,the alleged height of prosperity,a
total of 98 restaurants were opened or were under new
managements.In 1933,following general business recovery

in 1932,the number of restsurants opened jumped from

33 1In 1932 to 61. The year 1936 shows a marked 1ncrea£e

in the number of restaurants olosed while the number of
restaurants opened dropped considz=rably.Pleass note that

the black line,represanting the number of resteursasnts opened,
and the red line,indicating the number of restaurants closed,
almost run parallel to one another from 1929 to 1934.The
rositlion of the black lilne,being above that of the red line
from 1929 to 1934,indicates th#& the number of.restgurants
opened dﬁring those jears was greater than the number closed.

This means that new restaurants were being openesd constantly.

156
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The vertical column at the left represents the number
of restaursnts.The red and black lines represent the
number of restaurants closed and opened,respectively.
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Note that immedistely following 1934 the red line takes
a position above4%%ii of the black line,which indicates that
after 1934, the number of restaurants slosed has been greater
than ﬁhe number opened.lote,aiso,tﬂéﬁ-iollowipg lgéé;ihe
red and black lines seem to ;un pgrallel to one aﬁoﬁhér again,
only this time the red line is aﬁove that orithé'glﬁck.
This parallelisﬁ‘of the two linss ahovs‘that there 1s 8
relationship between the number of restaurants opened and
the number of restaurants closed.Whether the number of
restaurants Qpehed 1s the cause of the number of restaurants
closed we do not know.Nevertheless,wé may state,ratﬁer
conclusively, thet the number of restaurants opened had
a closely eorresponding pumber’of reifﬁufants cloéed,or
vice versa.ie may réasonably assume,ﬁhérefore;that the
pumber of restaurants opened variles direcfly with the
number of restaurants closed,or vice versa,undef comparatively
normal business conditions.

The relationship between the number of restaurents
opened énd the number closed 1s further conrinned by &
study of the montha in which the restaurants were opened
or closed.Figure 6,on the following page,shows that the
highest number of restaurahts opened and closed occurred
in the month of June.Out of thd 447 restaurants studled,
155 aixzhﬁi:iere opened in June,almost 35 per cent of the
total. Out of the same number studied,207,or almost

17




T T

120 | | « ] .

110 /

S

100, - | ' /

90 | [

80 ' /

60 v‘ f

———ee k]

50

|
|
|
|

i

30 / !

u N

10ee/ T | | ARED
; 5 N

I
|
!
i
Jan Feb Mar Apr May June July Aug Sept Oct HNov Deo

f ‘\Qi:\\\'”"~r~/”

Bigo 6

Cut of the 447 restaurants bstween 1928 and Sept.,1938,
the above shows the number of restaurants opened and
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the left reoresents the number of rostaurants, '
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(from o1a #iles)| (mow exiseing) | T°OT43,D0;,0f Test.
Nonth | Opened| Closed Opened | "Op-oned Perecnt ci_osed Perecont
Jan. | 24 11 6 30 <043 11 <024
Feb. 25 35 7 32 +046 35 .078
March 13 19 5 | | 18 f .026 19 +043
April | 13 | 32 11 e 035 | | .or2
May 5 23 10 ¢ 15 ! .022 18 ! .051
June 1556 | 207 73 f 228 ! «328 207 f 0463
July 68 32 54 ? 122 | .17e 32 f 072
Aug. 40 37 22 ' 62 | .089 37 f .083
Sevt. 28 24 | 12 ! 40 ’ .058 24 "f 054
Oct. 23 [ 11 ’ 29 | 2 | 075 11 | .024
Nov. | 25 1 11 36 | .05l 1| .002
Dec. 28 15 8 36 | .051 15 | .034
TOTAL 447 | 447 248 696 11.000 ! 447 |1.000

19




: : ’ Total no.of Years Average
Borough No, of rest. rest. exlisted Bxistence of each
Manhattan | 249 65041 2.61
Brooklyn | 120 317.0 | 2.64
Queens 39 78.0 2.00
Bronx 39 90.5 2.32

TOTAL| 447 1135.6 o 2439
Fig. 8

The average number of years each of the 447
restaurants that had been in business for
the past ten years 1s 2.39,as shown abovs.



5Qgp9r:dtnt were closed in June.Please note here that the
two 1ines also have s tendéncy to run parallel £ oné
another.It 1s interesting to note that during the first
half of the year‘the number of restaurants closed 1is-greater
than the number qpeneduand that during the second half>of
the year the number of restaurants opened 1is greater than
the number olosed.From this,then,may we not assume that
the restaurant business is more prosperous dufing the later
part of the year ?

Before we go on to discuss the 248 reétaurants
now in exlistence let us take up the types of ovmership
of the 447 restaurants that are no longer in existence.
Plgure ¢ on the next page shows that over 57 per cent
of the restaurants were owned by partners,about 33 per
cent by single owners,and less than one per cent by
corrorations.Note that only in the borough of Manhattan
was the partnership form of ownsrship dominating.In
Brooklyn,Queens,and Bronx,the single ovners outmumbered
the others.One obvious exrlanation aséto the types of
ownershlip 1s the size of the restaurént;It'was prossible that
there were more single owners in Brocklyn,Quesens,and Bronx
because the restaurants there were smaller compared to

the ones in Manhattan,and»consequently could be financially

owned by a single person.

21




TYPES OF OWNERSHIP OF 447
CHINESE RESTAURANTS

Ownership  Manhattan Brooklyn Queens|Bronx|Rishmond|Totel |Per Cent
Corporation 33 -] 2 3 0 ! 43 | .096

Single [ '

Ownership 40 [ 80 28 19 0 147 e 329

Partner-

ship ’ 178 J 85 J 9 17 0 , 257 [ 675
Pig. =

These 447 Chinese restaurents are
on the inactive restaurant files
of the Depaertment of Heglth,The
restaurants in existence now are
not includedqd.

.22




TXPES OF OWNERSHIP OF 248 CHINESE
RESTAURANTS NOW IN EXISTENCE

Ownership | Manhattan|Brooklynl Queens| Bronx|Richmond| Total| Per Cent
| . |

! ! | 3
Corporation 13 ' 8 f 0 ' 4 ! 0 | 28  L101
Single | I ! ! ; .
Ownership 32 [ 38 | 22 |10 | 1 1101 <407
Partner- | } | ’ . ! o
ship 65 | %8 7 | 12 0 122 | .492
Fig. 10
f
23



While we are on the subject of ownership let us
look at the types of owﬁership of the 248 restaurants how
in existence.Figure 10,0n the preceding page,shows that
almost 50 per cent of the restaurants are owned through
rartnerships.If we compare the rercentages of each of the
three tyres of ownership of the non~existent 447 restaurants
(page 22) and the 248 now in existence,we will note that
the percentages of the single ownership and of the
corroration have gone up whille that of the partnership has
fallen 8.3 per cent.Such slight differences,however,are not
significant enough for us to draw a generzl conclusion as
to which type of ownership the restaurants are now
dsvsloping into.However,on the basis of theae 695(447 + 248)
restauranﬁs studled,we may say conclusively that a greater
numbsr of the restaurants is owned through partnerships.

}ncidsntally,out of the 695 restaurants studled,
only two wesre owned by women,both of whom were married.

The 243 restsursnts in business now are all owned by men,
hcwsver. | '
Offhland one may think tkhat 248 Chinese restaurants
are a great deal.It 1s true that we do not spesk of
hundreds of Swedish restaurasnts,French restaurants,or
Russlan restaurants in New York City.The number of these

restaurahts in New York is small com-ared to the number of

Chinese restaurants.Yet of a total of 18,946 restaurants
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All The Restaurants in New York City
Chinese and non-Chinese

- Total no.of rest. ‘ No: of Chinese
Boroughs (Chinese included) restaurants
Manhattan 9,545 111
Brooklyn . 35154 82
Queens 2,719 29
Bronx 2,034 25
Richmond _ __ 498 i 1
Chain restaurants ... 996 -0

TOTAL - 18,946 248

- - Pig. 11

The total number of rsstaursnts is-:
determined by measuring the restaurant
cards tightly placed together. 83 cards
to an 1inch. ,
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the 248 Chinese restaurants repfesent but 1.5'§§r cent.
The.geographical distribution of some of these Chinsse
restaurants is found on the followingrpagesﬂigures 12 and
13+ Hote that out of 111 restaurants in Manhattan 41
are located in Chinatown.g The others are scattered &hrough
out some thirbygaxffe;ent'strceta.
Figure lé;on‘page 29,shows us how many of thess

restaurants are occupying locastions that had besn vacatsd

by previous restaurantse.

9. Streets Mott,Pell,Doyers,and Bowery.
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Geographical Distribution of Chinese Restaurants

Manhattan
Streets Nos. of rest. Streets
Ave. B | 1 8th Ave.
Boyor? 2 University Pl.
Bréad'-ay 11 Ww. 3rd St.
Broome 1 W. 8th
Cana.i 1 E. 10th
Columbus Circle 1 W. 34th
Doyers 9 W. 44th
Dyelaman 1 W. 45th
Greenwich Avs. 1 We 46th
St. John 1 W. 47th
Lenox Ave. 7 W. 49th
Lexington Ave. 3 W. 50th
Maiden Lane 1l We 55th
Hott 20 We 57th
Pell 10 E. 59th
3rd Ave. 4 E. 77th
6th Ave. 2 Es 86th
7th Ave. 4 W. 116th

Fig. 12
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Geographical Distribution of cpépese Restaurants

Streets

Brooklyn

8éth St.

Gates Ave;

No. of rest. Streets No. of rest.
Ave. J BE Graham S
 Ave. P 1 Kings Highway 2
Ave. U 1 Kingston Ave. 1
Bay éarkway 2 Khiokerbooker Ave, 1
Brighton Beach Ave. 1 Lexington Ave. 1
Broadway 7 Hanhattan}Ave. 1
Church Ave. 2 Mermaid Ave. 2
Coney Island Ave. 1 , New Lots Ave. 1l
Court 1 New Utrecht Ave. 2
Eastern Parlkway 3 Nostrand Ave. i
N.¥. Ave. 1 Pitkin Ave. 5
Emuons Ave. 1 Rutland Road 1
Flatbush Ave. ,'? St. John P1. 1
Fulton 7 8aratoga Aye. 1
4th Ave. 1 Sheepshead Bay Road 1
5th Ave. o Surf Ave. 1
8th Ave. 1 Sutton Ave. 3
9th Ave. 1 ﬁtica Ave. 1
18th Ave. 2 Van D&ke 1
7 Wilson Ave. 1
1l

e e




No.of rest.

No.of rest. at No.of rest. at| occupying same
Borough new locations old locations locatiops since 1928
Manhsttan 60 40 11
Brooklyn' 63 S 4
. Queecns 24 4 1
Bronx » 20 5 0

The above tabulatlon 1s obtained by comparing
the addresses of the restaurasnts from both
the active and inactive files.
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Chapter III , o
Some of the Men Behind The Restaurants

From the conclusion that there exists a relatiqn-

ship beyteen the number of restaurants opened and the number
olosed,gs shoin on the preceding chapter,we gather that
the ﬁnﬁber of existing restaurants in New York City 1s
rélatively constant.The more restaurants opened, the more i
closed,or vice versa.This indicates that numerically, f
the reségurant public 1s also more or less constant.If j
more restaurants are to be opened without hating to closse
some of them,the demand for Chinese food must be increased.
How to increase this demand is a question for ths rastaurant
owners to answer.

It has been my pleasure to talk to some of them.
It 1s true that they did not answer all of my questions.
Frankly,I did not expect them to.For each of them 1s chiefly
concerned with his own particular resfaurant.

I had hoped to obtain some information from the
Chinese Restauranteurs Associatlon of Greater New York,
whose hesdquarters are at the Far Eastern Restaurant,
10 Columbus Circle.Actually,howsver,I got very 1little
infofmation out of my interview with Mr. Lee Fo,fresident

of the Association.



- _Mr. Lee Fo 13 a very pleasant man to talk to.
He 1s over fifty,tall,and haa.grayiah hair.As the proprietor
of the Far Eastern Restsurant,he has been a leader in the
organization of the Assoclation.As astive a8 he and others
have been in the Aaséciation they have failed to eﬁliif
the general suprort of the restaurant owners.At present only
one hundred and five restauranta are represented in the
Assoclation,and out of this number,only a few ;re present
at the meetings,whioh are very 1irregular.This apparent
lack of interest and the feeling of indifference towards
organization are traditionally Chinese,unfortunately.
Presently.outside ‘of fund-raising activities for the relief
of Chinese refugees,the Assoclation 1is comparatively ‘
inactive, |

In view of the looseness of the organization I
asked Hr. Lee Fo for the purpose of the Association.I was
told that the Assoclation was formed in 1932 for the sole
purpose of reising funds for the Chinese 19th Route Army,
which was then resisting Japsn's inVasion of Shanghat.
After the 1932 war with Japan had ended the Association as
8 fund-raising organ was to'have 1ts last meeting,;t which
meeting some one suggested that fhe Associlation become a

permanent organization of the restaurant owners of New York.

That,in brief,was the beginning of the Chinese Restauranteurs
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Assoclation of Greater New York. e

Had there been no Shanghal "incident" in 1932
I doubt that the Chinese Restauranteurs Assoclation would
have come into existence fhrough some-other motive than.
the motive for the éalvation of China.Although irrelevant

to the discussion of restsurants,it is interesting to note
that.a Chinese student olub ocsme into existence in 1932
&3 a result of the Japanesa_inVasiéh.In 1937 the Chinese
Students Patriotic League of Greater New York wés formed
to denounce Japanese imperialism.In 1938 the New York
Council of Chinese Youth was ofganized.lt seems that Japan's
actions in China have forced the Chinese,both in China and
bbroad,to organize and to unite.It is apparent that the
Chinese,heretofore inagtice in organization,have at last
come to the realization that organization is essential
for unity,whether that unity be social,political,or
otherwise.Although the Restauraenteurs Association has
falled to offer a constructive program deemed benefisial
to the restaubant industry,nevértheless,the fact that
there i1s such an Assoclation points to an attempt to
organize.Constructive organization may follow the attempt.
Dr.Alfred Sze,former Ambassador to the United
States,greeting the delegates to the first Restauranteurs

Convention in a letter in 1934,sald in parts

o2
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Organization seems to be the order of the :

day.In union there 1s strength.Our people

have a natgral aptitude for the restaurant

business.As masters of the culinary art,the

Chinese are sescond to none in the world.

This reputation restaursnt owners should

endeavor to maintain under all circumstances

as well as the welle-earned reputation for

spoglessly clean kitchens and dining-rooms

and for eourteous and attentive service....

My conversation with Mr. Lee Fo turned to the
trend towards which the Chinese restaurants were heading.
He pointed out that the smgll resteurants are replacing
the large‘ongs of former years.The depression and the
scarcity of Chinese capital have made this shift from
large restaurant operation to small restaurant operation
rorular and convenient.While many small restaurants have
been opened during the past few years no Chinese restaurant
of considerable size has been opened since the devression.
Also holding‘auch en opinion 1s Mr. Kenneth Wing,

treasurer of Canton Village,163 W. 49th Street.Patrons
of this restaurant occasionally see g young man walk in
and out of the restaurant.ﬁe usually carries e brisf gage.
¥hen he walks into the restaurant he looks as if he 1s
anxious to have something done,perhaps just as snxious as
would a salesman who wishes to sell his products.®hen he
walks out of the restaurant he seems slso to havo .gomething

on his ménd.He looks at the time and walks hurriedly out.

10.Chinese Restsuranteurs Associatién Bulletin, June 1934.
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- To those who know him,and"most of the regular
patrons of Canton Villaée,do,hs is Kenneth Wing,a
graduate of Pratt Institute and now a student at Hew
York Univeraity.ﬁe goss to school four days a week and
works the other three .days.In addition teo going to school
and working,h- manages Yo sell insuranqe and take up
les;bns in dancing and in landarin,China's Ifficial
dialect. '

Mr. Wing 1s a young man of twenty-five,who is
anxious to help China with his knowledge of chemistry after
he is finished with sbhool.He 1likes to play tennis and to
swim.He 13 almost always seen at ell sorts of social
gatherings. -

Most of us would have abandoned Mr. Wing's course
and followed one that 1s less strenuous.Ever since he was
of working-age he has been working and afténding school.
?hile he was attending high school he was operating a
laundry with another student, who later returned to China
after his graduat The yvunb ~“amistry dtudent was
forced to give up the laundry becsuse he could not be at
his laundry and at ;igLOI at the same time.With the other
student he had elternately worked: in the laundry.Mr. Wing
went to high school during the day and his partner went to
an,evening school.

Today with years of experience hehind him this

‘m’i'



young men knows just as.much'éﬁjﬁt the Chiness

restaurants as any of the old-timers".Asked to comment

on the general development of the Chinese restaurants in
recent years he sald that there has been a trend for -
the smaller restaurants since Repeal as contrasted with the
larger ones during Prohibition.The large restaurants are
g89tting much sompetition from night slubs and cebarets,
‘which did not and could not ex1st before Repeal.Repeal

put meny Chinese restaurants out of business,claimed Mp,
Wing.The present site of the Cotton Club was onge Young's,
one of the largest Chiness restaurants in New York.The
Enickerbocker was at op near the site of the Hollywood
ndght oludb, |
In order to avoid competing with the night clubs

and cabarets,continued the student restauranteur, the
Chinese have,to some extent,abandoned the largs restaurahts
bo operate the smaller ones.The depression,of course,was

& contributing factor in such a development.The small
festaurant costs from $10,000 to $15,000 to open while

the blg restaurant costs upward of $50,000,

Speaking of the larger restaurants,the New Fulton

Royal 1s at present the largest Chinese restaurant in

New York.The normal seating capacity is ssven hundred, which
may be 1ncreased to a thousand for special occasions,such

as New Year's Eve,
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Its manager,Mr. Luther Lee,1s 1n his late
thirties but Just as ambitious as a young man getting
out of college,if not more.In sddition to menaging the
New Fulton Royal,he helps his wife run g candy sﬁoie
and attends & vocational achool to study Diesel engines.
Asked why he 1s studying Diesel engines the manager
replied that he wants to be able to step from one
position to another.He thought a mechanic has an excellent
chance of obtalning a Job in China when Ghina will be in
a stage of reconstrustion after the present conflict.

' The pressnt New Fulton Royal began some _ten years
ago on Flatbush Avenue Extention and Fulton, Street sBrooklyn.
It was then oalled the Fulton Royal,whose original owners
had invested some $80,000 1in 1t.0n the day of the grend
opening the first Fulton Roydl d1d upward of $10,000 of
business.It was in an era of prosperity.The restaurant’s
show alons costed from $3,000 to $4,000 per week.The rent
was high.Wages were high,.The walters were making from
$300 ts $40C & month.The people had that kind of money
to spend.Business geemed-gopd-everywhere,

Looking back st those years the mechanically
inclined manager sighed.For the first Fulton Royal was
poorly managed.In spite of the boom of prosperity and the
- tremendous -volume of business 1t was dolng,1t had to

close its doors after seven successful years in business



because of dissension among the stockholders,

The doors were not closed for long,however.Anothep
restaurant emerged in the name of the ngbo Nest. The Jumbo
Nest Soon, too,closed its doors because of poor management,
or rather the lack of proper management,

The third restaurant to occupy the original
Fulton Royal was Harold Stern's Merry-Go-Round,which was
co-owned by Chinese and the orchestra leader.If one wonders
on the advisibility of such a partnership, the Merry-Go-Round
offered us a negative answer.Phe Walters' Union demanded
that the restaurant hire union walters at the wage of
cne dollar a day.The demand was complied with ang thirty
union waiters were hired on week days and gn additicnal
thirty over ths week-gnds.The Chef's' Union made g 8imilar
demand that the restaurant hire only union cooks.The
restaurant comrlied with thls demsnd also,with the -exception
that Chinese cherfs wers employed for the preparation of
Chinese foods.

The Ohineseggssociates of Mr. Sterm predicted that
the restaurant oould not survive for more than a month.The
overhead was too high.Unicn ¥ages were too high to have
snéb;ed & restaurant of this type to be orerated on a
profitable basia.ln an attempt to increase the VOIume of

business the Chinese Suggested to Mr. Stern that the
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from tﬁe fate of 1té~predeoasébrs.First of all,confided
Mr. Les,the New Fulton Royal has the depression to fight.
Yhen thé New Fulton Royal opened its doors for
business on September 24,1927, the opening wags unofficial.
The liquor license had not been issued.The managsr wanted
a reagl Opehing,with liquor to celebrate the Occeslon.But
the New Ybrk Stéte L?quor,Autharity on June 3,1937 had

Passed a resolution which reads,in part: "Ordered,pursuant

after July 15,1937....."

The manager contended that 8 restaurant of the
New Fulton Royal's seating capaclty needg liquor in ordep
to retain the customers.He poirteqd out that many would-be
diners left when told that the restaurant had no license to

serve liquor.

1l.N.Y.State Supreme Court,Appelate Divislon,Second Dept.,
C].erk's Index No .17325, 1937,p0160
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After much legsal. efforts the restaurant's
application for a liguor lioense was referred to the
New York State Supreme COurt,which ruled tn favor of -
the New Fulton Royal.subaequently,the license was 1ssued
a day before New.!bar’svEve,1937.45kad_1f the liguor
license had helped bueinéas Mr-Lee feplied‘that last ]
New Yoir's Eve businsess was boosted up considerahly.ﬂe
added,"If the licernss had not been 1ssued we would have -
closed long ago."

Our conversation turned to the luncheon business.
“hen told thd thé rush during‘the lunch period was
8low I remarked that since the'New Fulton Royal 13 located
in the business sestion of Brecklyn i% should do more
business'during the luneh hour.The manager leanad back on
his ohair and sighed once more, "We would do a lot more
business 1f the street{Flatbusnh Ave, Extention) wers not
80 wide.With all the traffic peo:le will not oross such
a wide street for lunch.After all,there are lots of other
restaurants on the other side."

As the psychologist conﬁends that environmental
factors condition the individual,so does this restaurant
manager contend that environment conditlions the restaurant
public.The location of the restaurant ths size of the
street the amount of trarrio,and many other such physical

factors are in the minda of alert business men.
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- As business-minded and experisnced as any o
restaurant mangger could be Mr. Lee admitted that he did
not have the slightest ides how many Chinese restaurants
there are in New Ybrk.It seems that none of those with
whom I have spoken knew.Some suggested five hundred.One
mentioned as many as eight hundred.Aotually,there are
two hundred and forty~-eight restaurants-

¥y next interview was with Mr.Lee Sue, pmprietor12
of Chinese Villege,West 34th Stree.lncidentally,this wes
the only restaurant at which I dined during my course of
Interviews.It must have been Mr. Sue's sdlesmanship.When
I Questioned him gbout the quality of his foods he suggested
that I try a steak,which he guaranteed to be good.VWe may
8ay that such is the business techniqus of the man.Fs
knows that the best advertisemeng for the restaurant is
satisfied customem .

Mr. Sue 1s 2 man of forty,small in statue.He sceaks
English wedl.He 1s a scholar of the Chinese language.
Judging from my convergotian w'th uim,he Seems to be always
self-confident.When asked 1f he had any trouble in handling
his workers the manager smiled at my question, "Most managers
do have troubles with the waiters and chefs,but I am
different.Everything I say,goes.I know how to handle them."

12.The family name 1s Lee but {s called Ur.Sue so that he
1ay not be confused with the Mr.Lee mentloneq previously.
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Mr. Sue was not boasting.He was very sincers.de
8aid that people who re?used to take his ord;fs could not
work in his restaurant.I wss bold enough to tell the manager
'that his method of getting things dons was oomparable to
that employed by the dictators.To this remark Mr. Sue
answered that that was the only way to get things done
corraatlf.Instead of taking ordsrs from the chefs, the
manager gives them orders.He even tells them how a dish
should be prepered.Ordinarily a chaf would feel insulted
1f the manager of the restaurant advises him in the preparation
of foods.But it seems that Mr. Sue 1s of the dominating type,
always self-confident.

Regently he hired a new chef.The first chow mein
that this chef cooked was returned to the kitcheﬁ because
th customér complained.At first ths bewildered manager did
not know whether something was wrong with his new chef or
with his customer.When the waiter brought the chow mein
buck to the kitchen the manager tasted 1t. Immeduately hs -

became enraged and spitted out the chow mein. He took the

dish of chow mein over to the chef gnd shouted at him, "Eat

it and I'11 pay for 1t I"
The newly acquired cher_nhangeduhis uonking clnthes end

ls2t.Mr. Sue was on the market for a new chef. -

My informer then spoke of his Negro dishwasher.

He would pat the dishwasher on the back and otherwise

praise him when the latter does somthing worthy of such
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ggsgntion.When the Negro first ceme into his: employment

the manager had to show him how to wash the dishes.When Mr.
Sue saw how clumsily the dishwasher was handling the dishes,
he removed his coat,rolled up his sleeves,put on an arron,
and proceeded to wash half of the dished in the sink,with
the Negro wgtching with great interest.

"It's like a person walking on a stralght 1line,"
continued the manager,”if you teach him to walk & 11ttle
to the right and a 1little to the left while he 13 walking on
the straight 1ine,you can have e lot more things done.Tt
requires very little effort for a rerson to sway a little to
elther side when he 1is walking on such s straight line.”"

To emrhasize his point Mr. Sue made use of the
following example.When the Negro dishwasher goes aroungd to
brush the tables hs can at the same time replece the empty
boxes of matches.If no one bad told him to do that he would
Just brush the tables and do ndthing more.When the manager
has occasion to walk through the dining room he usually
glances at the table tors to see 1f they need changing . hen
he finds one that needs changing he just turns one corner
of 1t over,and ths walter assigned to that table will

13
change the top.

13.Ususally a table is covered with two pieces of linen; the
bottom end larger one 1s referred to as table cloth;the
other,smaller,is table top.
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We may wonder 1f Mr. Sue has tobggga any
Goncession to his workers fop such good dissipiine and
efficlency.Ha seid he does.He ratses the chef's wage every .
few months.Hs pats the dishwashep on_the back evar 80 often
and hagnds him g cigar occaslonally.The managsr did not
mention,however,what he does with his waiters.

At the Walters Unlon,Local No. 1,at 242 W.36th
Street,I Interviewed Mr, S. Gentili,young organizer for
the Union.One of my first questions was the Unfon'g
attitude towsrds Chiness waiters.Mr.Gentili reclied that
the Unfon and the American workers,in view of tha "terridble"
conditions under which the Chinese have to toil,are very
Symeatnetlc towards them,asked If there were any Chilnese
Zembers In the Union the organizer said,"It's a shame the
A<Fe of L. do@ not take in Chinese and Negro workers.™

Several years ago Local No. 1 wags & independent
union but sireethen had Joined the A.F. of L. In the then
inderendent unton thers were several Chinese members byt
when the Union esme under the A.F. of I, they wers tranaferred
to the Cooks Union et 711 8th &venuse., At the latter,howsver,
I found no tracs of Chinsse meuibers.

“The Chinese workers nre highly exploited, "resumed
wr.Gentill. "the ¥eges are low.The emnloyers ape alittle
better off than the worksrs;Nobody beneftts from such

working conditions but the public.It 1s the rublie that
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benefits from the low wages rald to Chinese workers.the
employers barely meke a iiving.The prices are too lcw.”

When asked how he had come to such conclusions the
Unicn organizer sald he krew.He had spoken to Chinese -
vorkers as well as emnrlcyers.idy rersonal belief is that
Er.Gent1li was more than f£ift rer cent correst 1n<hiq
remarka about these restaurant working cond;tionsaﬂdwevsr,
I think he was prejudiced and his statements wsre g little
exasggerated. '

From the Natlonal Restsurant Assoclation(Chicago)
I tried to leern the American‘restaursnt omears attitude
towerds the Chiness restaursnts.The Assoclation would not,
bowevar,comult itself to such e Guestion.The only'lnrormation
I received from 1t was "out of a membershlp of wore than
2,300, rerresenting acproximately 7,000 restaurants,not

more then half a dozen are Chinese,"




Chapter IV
The Walters

Preparatory to meking this report I obtained
a job as a waiter in.ﬁ restaurant on 34th Street.

It was SD.m..Priday,nhen X arrived at the re#t&nrant.
tharo I was hired to "work” the dinner hour, from s.to 9 Peate
Ky station14 was number 9,with eight tables.Hardly hed ten
minutes passed I was wvaiting on five taﬁlaa.rha diners ha&
all come in rarid suscession.l became confusod.l %as literally
running around 1n circlea.Clive and oelory-ahrimp cocktell~—
soup=-- tea— ghow msin-ateakﬁ-oofres-pie-lce sream-- water,

I hed only one palr of hendas.

I felt exploited bzgause I thought the headwaitsrs
had direoted the diners toc my thbles in rapid succession
Just to find out how well I eould work.The kitchen was
unfamiliar to aa.I did not have time to look for the things
I needed.I asked one of the kitehen helpers shere the
ccffee cups were kspt.The man lookdd displeased and said
that I should have been thera én hour earlier to find out
where the different things were kent. |

Tomato Juleewscup——show asin-——ocoffee. "The table

at the sorner wants beer,"” said the headwaiter to me.

14.The tables are divided into stations.The number of tables
alloted tc esch station depends on the number of walters
and on the volume of business,
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New Hankow Restaurant

Saturday From 10330 a.m. to 5 p.m, Saturday

lar., 19, 38, PECIAL CHINLSE LUNC ﬂuON lar, 19, 38

35¢ Soups e 382

Chicken With hpg, Chicken a la Anglalse. Tomato Juice
ZELECTIONS

Chicken Chow lein

Fresh Shrimps Chow heln
Fresh Shrimps Chop cuey
g

Pepper Steak _ -
Pork Chop 3uey
Fresh Shrimps 7With Tomato
Roast Pork Fried Rice
Roast Por“ 353 Foo Young
Zeel %ith Deansprouts
Fried Egg Rollsz-2
Boiled Rice Tea or Cof;ee
Desserts Choice of One:
Almond Calke, Pineanple, Peanut Cardy, ILychee Mutgmzets
45¢ SEJCIAL CHIZASE LULCHuON 43¢
Soups
Chicken thh 5ggs Chicken A la Anglalse, Tomato Juice
SZLILCTIONS
Cnicken Chew Igin Ti: ushroom
Fregh Shrimds Chow Iein With Liushroom
Chicken Chep- buey With Iushroom
Fresh Shrimps & Tomato Witn Pevper
Rcast Pork Chop Suey
New Hankow Chep Suey
Reast Pork Egz Ioon Young,Huahroom Gravy
Beel Tith Ciainese Vegetabl
Chicken I'ried Rice
Bubgur® Chop Susy With Jater Chestnut
Boiled Rice — — 7 Tea or Coflee
Desserts See Delow

SN TR M RS e em o A TS e e e v a4 v o A e e m e e ru = - e = = em im e v v % e . m o

45¢ SPECIAL ALLSRICAH LUNCILION 457
: ‘ Soups
Chicken a la Anglaise, Chiclen With Izg, Tomato Juicge
SELACTIONS
Roast Milk Ted Chicken With Dressing
Roast Long Island Duckling, Currant Jelly
Br01l°d Virziria Ham, Candied Sweet Potatces
Droiled Pcrk Chovns, Candied 3weet Potatoes

g
2
e
5
&
g Roast Prime Ribs of Leef, Au Jus
:

40 ==em=ne==---8PFECIAL AITIRICAN LUR CLECJ-~14«-~~-~-4Oz
Broiled Halibut uhQaA,AﬂCﬂCVj Butter
Fresh Shrimpg Salad ilayonnaise Dressing
ried Deep 3ea Scallops,; Tartar Sauce
Dreadec Veal Cutlet, Tomato Sauce
Spanish Omelestte -
mashpd PouatcvlL_ut*-nﬁ seans, Tea or Coffee
ESSIRTC CIOICE 0O C.fs
Ice Cream, Stewei Trunes, hartlstt Po
Fruit, Almond Cake, Lychse futs, Pine

Preserved if

3
ar iec
avrle,Peanut Candy

h‘(\

OPENFROM 1O A M.TO2 A M. A LA CARTE AT ALL HOURS WINES & LIQUORS (See WINE LisT)



'Soms more water," said the man at a near-by tablo.And

as I turned around,'Scme more tea,' s8aid the lady in blue.
I was on my Way. to the kitchen when another diner iaved to
me to bring him the dosseits ) ; - Vi

Inside the kitchen my.orders were ready.'Tpégféé
getting 006ldi" shouted the chef.I counted the orders.

Chow mein—-vegetable ohop suey-breadod veal cutlet-—ohicken
selad—ZItied risc. '

Out in the dining room the headvaiter accosted ms,
"Put down three beers on the check for that table on the
corner.I just gave them to them."

It was now 9 p.m. Hardly anyone was eoming in.The
diners began to leavo,party‘by party.Just outside the
kitcﬁen ohe doﬁid hear the dishes being vashed}the clattering
of silverware.ln a little while the walters were drying

rorka.spoons,and tea cups.

Now it'was 9:30. The walters were eating at the
tables nearest to the ketchen.fhe manager and the headwailters
were eating ;t a table near the entrasnass to the restaurant.
The chef,oooks,diauaahera,and dther.ﬁifchen helpers were
eating in the ketchen.

I'another fifteen minutes I was riding home on
the subway.The amount of tips I received that evening
totaled exactly $1.00: The wage was 35d.Before I left the
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restaurant the manager had gsked_me to  return the next

day to work from'1ll a.m. to 3p.m.,but I politely refused.

I did not cere to "run sround in oirsles" for more than
rbﬁr hours for $1.35. Neverthelesgit was a very 1ntefe;ting

exrerience.

Now let us turn to the Chinese studénts:uho are
walters over the weck-ends.Out of 264;1_‘5 Chinese college
students in New York,100 wers metled a questionaire rélative
to their employment.Unfortunately only fourteen of them

returned the questioraire.Out 6f the fourteen,five Bave -or

need# no employment.One 1s a salesmen who earns about $20;OQ

per wesk and who 11ke his job.The other eight work in
restaurants as walters over the wesk-onds.None of them
like thelr Jobs.The reasons given for the dislike were:
(a) long hours;(b) low wége or no wage at alljasnd {(¢) no
advancement. »

%hile we do not wish to generalize from so meager
a number of rerlies,it is interesting to nots that these
student ﬁaiters.at least to some degree,substantlated what
¥r. Gentili,union organiker,ha& said aboﬁt‘the working
conditions in the Chinese restaurants.dy working in the
restaurant on 34th Street and the amount of monsy I

rocelved helped to convince me that there 1is plenty of

room for improvemsnt in working conditions.This is particular-

1y trus of walters who are not students and who have to

15.Directory of Chinese students .in Amnerica,1937-1938.
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steadily.These waiters work hard and rest little.The;r
- monthly wsge,betwsen $10.00 to $20.00,can hardly be
considered standard wasge.The rest of their espenses have to
- come from tips,which are not at all dependsble.

| In the 1afger restaurants wh;f;_there is déncihg
and floor show,and where tipping 1; the exrected and
conventional rractice,the waiters receive sbout $2.0C in
tirs daily.In the smaller restaurants where there is no
dancing end floor show the amount of tips 1s negligible.
Wéiters working in these smaller restaubants usually
receive a monthly wage dohble that of waitersAerking in
the larger restaurents in compensation for the émall amnount

of tips they receive.

Smsll ﬁestaurant Large Restaurant

|
Fage $3.00 ’ ‘ $1.00

S |Average tips3.00 ’ 5,50
5 |Wage 3.00 I 1.00
P4
5 Average tips2.00 [ 3¢50
Tobal $11.0C $11.00
Pig. 17

The week-ond watterts earnings

|

|
Ii"

,
I,

i

it




Whom should we blame for this low wage that 1s
paid the waiters T Should we blame the employers or should
we blame those do not tip the walters ? Mrs. Franklin D.
Roosevelt recently stated that she boped to see the _
tipring aystah eliminated throughout the nation snd that
a d=finite percentage service charge be pooled for equal
distribution emong the walters.The First Lady sald that
tivping was the employers' excuse for low wages and that
all employzes should know what wages they are getting when

ié
they go to work. Grover Whalen,preseident of the New
16
York World's Fair,1939,thought likewise.Sald hes
"Pipping 1s now regarded generally as unsound
economlically and socially,aend 1n73hropa,particular~
1y in France and Italy,the custom has been
wlesudyssupplanted by adding a service to a
“patron's blll.Adoption of the “servies chargs.
has been very favoraoly received not only by
. tourists but by the native population.¥e of
the Fair incline to believe that gratulties shall
have no place in the World of Tomorrow,which
the Falr will portray.It 1s our oresent conviction

that the public 1is entitled to protestion against
the petty practiee of tipping.*

Thomas P. Collison,in his article,Tips or Else |,

8

enumerates the three following generalizations:

1.A tip can no longer be considered as g
gratuityiit 1s absolutely and d=finitely
part of the net wage and 1s recognized as
such by most employers and employees.

2.No matter how sweetly attentive the ssrvant
may be,he or she is attentive not because of
the great love for you but for the high hope
of receiving a good tip.This 1s important for
many people bellieve their own personal charm
renders a tip non-essential.

164T.F.Collison,Journal American,Magazine Section,p.6&7,
V March,19,19380
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S«Fraught with inequalities and uncertainties
a3 the system 1s,the practice in prineiple
i1s considered an evil proctice,by both
employers and employeesa— but an evil that
appesrs to be inescepable.Tipping persists :
today even in a classless(theoretically)

- soclety such as that of Soviet Russis.And .
for 61 years the New York Athletis Club tried
to stemp out the practice sming 1ts members,
with expulsion as & threat to nonconformities.
Ton years ago the ruling was dropped in ¢
desperation.The bootleg tip sould not be
stopped. : '

In the next parasgra-h Mr. Collison relsted that
the term tip 1s of obscurs origin.it appeared in English
literature in the early 17th Century with its present
meaning.It was adopted from what was then scalled Rogue!s
Sleng. The word is related to the verb meaning to touch
11ghtly and 1t seems reasonsble to belelve that tipping
of the hand to release the coins into the awalting palm
deseribes the origin of the word.

If tipping 1s economicelly essential to the walter,
and I beleive 1t 1s,the diners should by all means tip the
waiter.There ere patrons who never leave a tip.They believe
that tirping 1s A gratulty,and while they themselves do not
tip the walter,they are almost'certain that some one elae
will leave a handsome tip.Thus they reeson, "Let the 'sucker!'
tip the waiter."

If every diner tips the walter,the walter will
not be getting'more then his share.His job is a tough one,

rhysically end mentally spesking.Physically because he has
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to walk bsck and forth the dinins room.He has to carry e
the tray;sometimes as heavy as thrity pounds.ﬂentally

becaﬁse the waiter has to please tha customer,who,by the

way,1s alwsays right.The walter has to take orders. rrom,the

boss, the manager,and - the headwaiter.!hat is not all,he"has

to be diplomatie with all those with whom he makes contact.

Some diners eat thelir lieheo nmits with the shells on snd

the walter has to refrain himself from laughing at sucha

incidents.All this goes to make a.mental straln on the

"poor" walter.When a customer ealls him "Charlie®™ the latter

smlles falntly,although at heart he has the greatest |
contempt for spch a diner.Not that the name Charlie is
sinful or disgraceful,but it is a matter of dlarespect
for the waiter.

If s friend should inquire what another friend's
occupation 1s,and if this second friend haipens to be a
walter,you would enswer the firat,"ih§,he's a Charlie."
That means he 1s a-waltter.Not s0 long ago I was admiring
a five-ysar old son of a friend of mine and fondly asked
the youngster if he was golng to be an engineer like his
father.The éhild €@1d not aﬁswer ine,but the father saiad

Jokingzly,"1'11 bet he's going to be a Charlie.”




Chapter ¥ -

The Patrons

The principle that"the customer 1s alwsys right”
1s pretty well respested in the restaurants.ﬁot thaé’fﬂé
principle is sound that we respect it but that it 1s'good
, busihéss policy.People in business simply cannot afford
to uphold ideas at the expenss of displeased customers.
Some Chinese restaurants,I em ashamed to say,do not serve
colored people because the rest of the chkstomers would
Just walk out on them if they do.And since the number of
colored patrons of the Chinese restaurants 1s negligible
the restaurant owners have to choosse between serving and
keeping the majority of the patrons or serving a very
small minority at the displeasure of the majority.For
reasons economle the restaurant o?neré always choose to
ssrvs the majority.

I have witnessed instances in which white couples
would walk out of the restaursnt because Negroes are
dining in the restaurant.Some of them would walk out after
buying e pack of-cigarettea.Othera,tt the sight of Negroes
* in the resteurant,would say,"Oh,wefve walked 1nto the
wroqg‘plaée,* and walk out.Those who have been in the
fésﬁauran£ before the Negroes come in would leave as soon

as their meals are finished.



What 1s there for the restauranteurs to do but
to exelude colored patronage 1’§ut how ? The colored
people ére Just as human as anybody else.No one would
enavy the waitsr or headwalter who has to walk up to would-
be colored diners and inform them in a diplomatic way that
they are not wanted 1n the restaursnt.It 1s a very ticklish
Job.Some restaurants do not serve them at all.Others serve
them at an»;iﬂnonspicuous corner of the restaurant,with
little or no service at all.It 1s difficult for the headwsiter
to direct them to a table other than the one they desire.
They are sensitive and would walk out 1f not ellowed to
sit where they want to.

There 1s no heed to state at this point that the
Ghinese restaurant patrons are discriminstive.¥o matter what
may dbe sald of them. they are only humsn.You will not only
find them in Chinese restaursnts but in all phases of humen
activity.Some of them are kind and generous.Others are
indifferent and hard to plesse.Still others are of different
temperaments.Some are good.Some are bad.All these we fihd
in restaursnts,in schools,in offices,in stores,and out on
the strests.A restaurent i1s an excellent place for such
an examination of human beings.Even the restsurcnt workars
themselves are excellent subjects for such a study.

Whenna party of dineré gets up to leave the rzstsurant
snd the walter wslks over to the table,ths latter does so

not to say "good-bye" to the customers,or to smile at them
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or to walt for a tip,but to check the table so thet nothing
1s stolen.Theoretically the walter 1s responsible for the
loss of tea pots,cups,silverware,and other réétaurant .
rroperties.Some of the restaurants,however,are very lenient
towards such a ruling.¥hen walters are very busy,and they
sometimes are,we can hardly exject them to watch every one
of his tebles for pcssible theft.What makes it more difficult
for the walter to watch his diners 1s that customers vho
make & habit of pocketing useful erticles home with them
vossess the cunning and ingenuity of professionsl criminals.
And like j;rofessional eriminals they execute their theftA
with precision.Let me give one exsmpls:

A party of four 1s dininé.ﬂt the end of the meal,
one of them,ustzlly a girl,ge.s up to go to the washroom.
From the washroqmléhe girl walks r;gpt out of thqlrestaurant.
A feow mihuteS~1ater thé-remaining three are ready to leave.
I the mesntime the giri 1s walting for them outside with
some stolen property.then the waiter chécks the table and
finds that a tea pot 13 miasing he tells the three remsaining
thet the teapot is not on the table.ﬂh&fsupon the three
tecouwe indignsnt and feel insulted and invite themsaelvas
to be sserchede.

The leas ingenious dinsrs who get: caught red-
handed just laugh the whols thing off and add, "l p only kidding."
Then they put whatever they had teken sack on the tabls.



The ironic espect of it 1is,of course,the charming
personality with which these people can 1mpre$s the
vaiter.!hé ha;e the dual personality,the bad and the
appearance of goode.

Other customers,although ndfr;gpeoially 1nclih§d
to steal,are equally ﬁroduotive of headaches to the
restaurant people.l remember g man who ordered a
yokimein and a side diah of Chinese roﬁst pork.After he
bad finished his meal he nonchslantly got up and started
to walk out without paying.The waiter who had served him
stopped him and asked him to pay the check,which was SOf.
The man seemed startled at the waiter's request for tﬁe
money and ssid he did not want to pay.After a lengﬁhy’
argument the man conseated to pay for the yokimein but not
for the roast pork.He claimed that he did not have any
roast pork and polnted to the emrty dish on the tsble.

The maneger and the walter reminded the msn that he had
already eaten thne roast pork.; cop arrived and told the
diner to pay the bill,whereupon the man accused the ofricer
of having been "in league” with the Chinese to rob him.

The officer resented this and roughed him up a bit.Finally
the man paid the 50¢ and was allowed to leave.

¥nat if the man had walked out of the restaurent

without having been noticed ? The check would have been

charged against the walter.
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Once a diner ésked'forﬂa glass of milk.The walter
either did not hear what the customer héd sald or had’
misunderstood him and brought out a glass of water:The
customer was so enraged at this that he mvitgd%thé"&gner
to step outside with him.Only the timely intervention of
the menager prevented a rather unpleasant situation.

On the other hsnd,of course,there are the good
diners,so honest thet they will tell the wgitef that they
are nct charged enough for this or for that.If the wéiter
forgets tc put the cigarette monsy on the check they will
remind him.If they see that the walter is Lusy they will
tell him to taeke his time.I must admii,unfortunately,that
the pumber of such thbughtful customers are greatly out-
numbered by the others.However, the restaurant pubilc ss & whole
srel: decent people.In spite of thelr faults they are

sympathetic,understanding,snd at times generous.



Chapter VI
The Restaurants in Chinatown

When the Chinese migrated to the United States
their chief purpose was to seek better econémic opporfunities.
If the restaurant offered them a means of livelihood they
were quick to selze this opportunity of msaking a living.If
by assocliating themselves with their fellow countrymen they
could better promote peace and understanding in a foreign
land,they were anxipus to live and work together for that
purpose. '

Today the Chinese community has become an integral
part of the larger cities in the United States.It 1s 1itself
an entity different from other communities.It has to be
different.What group of people,with s fixed set of 1ideas,
with a totelly different socisl and cultural bdackground,
can and does exlist upon American soil purely as an
American community 1 fhe restaurants,the grocery stores,
the barber shops,the Chinese Sohool,the Chinese people and
their organizations all go to mske Chinatown what 1t 1is.

" The restaurants are but a partwor Chinatown.The Amsricans
who patronize these restaursnts have also become part of
Chinatown because thelir patronage had made these restaurants

gossible.

There was a time when Chinatown was a place dreaded
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end feared by the American public.No one would dare walk
on the few blocks that are Chinatown.No one would thihk
of dining in a restsurasnt in Chinatown.Certainly the
motion plstures depicting the sinister Chinese with his
moustache and a knifs in his hand,ready to strike some
one in the back,do not help in bringing enlightenment to
those who hold such a notion of the Chinese and of thb .
Chinese community.Such a distorted ploture of Chinatown,
any Chinatown,regardless of time and place,is nothing'ﬁut
an 11lusion,created by writers who have very little regard
for truth end whose primary intereag 1s sensationalism.

In his "Restamrants of New York," Mr. George
Chappell contends that the Chinese restsurants in
Chinatoin d§ chiefly Amerisan business énd'that,to quote
the author,"The Chinaman lives in the district.He eats
et home and spends his evenings gambling,smoking oplum,
or talking philosophy,dependihg on his tastes.'lv

It 18 needless to say that such s statement is
untrue and has no justifisation for it.If the Chinese were
merely to eat,gamble,smoke opium and talk philosophy.théj
could have done all these very weil in China without
having come to the United States.The Chinese are a hard

working peorle who.have come to this country to mske a

17. G. Chappell,Restsursnts of New York,p.160.
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living.¥r.Chappell's atatement to the contrary 1is too
‘ridiculous for a rebuttal.One only has to visit Chinatown
to find out whether the Chinese are hard at work or are
indulging in the activities mentioned by Mr. Chsppell.

The ever increasing number of American patrons
in the Chinatown restaurants 1s sufficient proof that no
knife is stabbed in their backs,that no poison is mixed in
their foods.At present there are forty Chinese restaurants
in the community,within a radius of less than three
hundred yards.(see P1g.18,page 62).Each of thsese restaurants
1s different from another,

‘A school has its own administration,its own
curriculum,its own reqairements for admission and feor
graduation.A newsraper has its own particular style sheet,
its own writérs,its own policy.Likewise 2 restaurant has
1ts own 1individuality.There are just as many varlations
in the preperation of & chow meln as there ars in the

presentation of a news item.Chicken chow mein made in one

restaurant may not be identical to a chicken chow mein

» restaurant kas 1ts o.n -articulser acpeal

>

n2de In another,Eac
to 1ts own set of customers.Most of the customers have to
coms from a distance to eat in thess restaurants.They
forsake the restaurants elsewhere for the ones in Chinstown,
The reason: the better chefs are in Chinatown.

The restaursnts in Chinatown not only cater to
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the Améridan rublic but also to the Chinese,whose acute
anal;fsia of food value makes 1t almost im erative for the
restaursnts to hire the best of chefs.A rerson who knows how
to prepare a dish of chow mein or qggg;gpgz-orAany other
Americanized version of a Chinese delicacy ia not considered
a chef by the Chinese.A chef must know_how to cook as the
chefs do 1n Ohina.Ea must be able to prepare a bsnquet or

a fsast gs it 1s preﬁared 1n the native land Generally,a
chef of "chop suey" calibre is inecapable of rreparing a
feats or bsnguet for occasions such as birthdays,New Yearts,
etc, Sometimes the banguets are as much as $100.a tnble(usually
ten prersons to s table).

Not 211 the restaurants in Chinatown,however,necd
hire cnsls of such distinguished a:tility.Some restaurants‘are
coffee shops speaelalizing in céokies and light meals.Only
those restaursnts whiéh cater chiefly to the Chinese need
hire s good chef.l do not mezn to infer that chefs in
restaurants whoss patrons afe mostly Americans are no good.
On the contrary,these chefs are equally good in their own

field of pre:aring chow mein or chop suey.

Some of the restaursnts which cater chiefly to
Anerican diners are Lee's,Port Arthur,¥at Bun Sing,and
the Chinese Rathskeller, Lee's,recently remodeled,is onz of
the oldest restaurents in Chinatown.lt is one.of five
réstaurants serving tea and Chinese pastries during the lunch

hour.#%hile the other four,Nom ¥ah,Kim Lung,Ting Yat Sak,
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gnd China Clipper serve tea chiefly to Chinese patrons,
Lee's customers are mostly Chinafjown visitors.

Port Arthur 1s aerhapé the most spacious of the
restaurants in Chingtown.With two dining rooms end private
booths it affords excellent accomodations for parties and
banguets.¥Yat Bun Sing,once a cbffee shop,has been remodeled
and has added another dining room.Now 1t is one of the lesding
restsurents in Chinatown,patronized by Chinese as well as by
Azericans.The Chinese Rathskeller 1s one of the new restaurants.
Other restsurants that heve been onrnened recently are Chinslans,
Liches Wan,end China Clipper. |

| Amoéng the restaurants catering chiefly to Chilnese
patrons are Loyus Inh,Joy Garden,esnd Paradise.These restaurants
ars less attractivély decorated than the restaurants doing
chiefly Anerican business.Hestaurants catering to American
diners are modernistically equipped—indirect lighting,air-
conditioning and so forth.The Amerlicans want atmostschere and
comfort as well 23 good food.The Chlnese,on the other hand,
place good food and good rise before personsl comfort.

The Lotus Inn had added another &ining room in order
to accomodate Chinse diners on Sundays and holidays.
Reatsursnts catering to Chinese patrons sre crowed on Sundays
and holidays because most of their custoamers sre lsundrymen
who get off on these days.For these restaurants week-day

business 1is slow.Chineses who live in Chinatown cannot afford
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While our chefs are preparing your dishes, how about a lesson in
the art of CHOP STICK USING. Just follow the following illustrations ...

N
J;

Simple, isn't it? Still a bit awkward? As you know that the
Chinese food is healthful and if prepared the LICHEE WAN WAY, it’s
too delicious for words. Well, eat more Chinese food . .. thus giving

yourself more opportunity to practise the art of using CHOP STICKS.

\)



SPECIAL CHINESE DISHE (t

(Served at.All Hours)
Soup

/
Chicken Egg Soup or Wonton Soup |
Subgum Chicken Chow Mein or Roast Pork with Chinese Vegetable

$1.50 Dinner (for 2)

Fresh Shrimp with Lobster Sauce and Beef with Chinese Vegetable
$2.00 Dinner (for 3)

Soup

Soup
Chinese Vegetable with Mushroom or Wonton Soup .
Wonton Soup with Vegetable or Chicken Egg Soup with Mushroom K

- - . T
Fried Lobster, Canton Style Roast Pork with Chinese- Vegetable

Chicken Chow Mein

2 | - $2.50 Dinner (for 4)
Soup (Choice as above) -

Subgum Chicken Chow Mein
Fried Lobster, Canton Style

Egg Foo Young, Chinese Stlye
$3.00 Dinner (for 5)

Soup (Choice as above) [
Almond Chicken Fried Lobster, Canton Style
Roast Pork with Chinese Vegetable Egg Rolls (5)
$4.00 Dinner (for 6)

Soup (Choice ds above)

Fresh Shri;np with Lobster Sauce Beef with Chinese Vegetable
Subgum Chicken Chow Mein Roast Duck with Gravy
Egg Rolls (6) - Almond Roast Pork Dice Cut

" Tea and Rice Served with Abdx;e Dinners



to dine in restaurants everyday.Those who have families
eat at -home.The grocery stores and various clubs oF
assoclations cook their own meals.

Restaurants which cater mostly to Americaen diners,
however, find week-day business better then restaurants that
cater to Chinese.the aAmericans cannot cook their own Chinese

-meals home.There is no club or meeiing et whlch Chlness meals
are served.If they want to eat Chinese food thsy have to go
to a Chinese restaurant.

Mony restaurunts in Chinatown,end elsewhere too,
use the word "Cantonese™” to describe theilr sneclalty.Sometimes
you will find on the menu "Fried lobster Cantonese style®,
et cetera.Perhars the following lines will explain the usse
of the word "Cantonese”. Mr. Kollang Yih,Chinese Consul

Genersl in HNew York,sceaks of the three essentisls of =
18 '
good meal :

It 13 perhars the most pleasant thing in this
11fe to be able to enjoy a good meal,well balanced
and nutritious.To the Chinese a good meal must have
three essentials—it must be attrsctive to the
eye,aromatlic to the nostrils,and tasty to the tongue.

Next to the city of Pelping,Csnton is a
famous plsce for coocking,The Chinese are wont to say
"Go to Kwengsi 1f you must die,but come to Centon
if you must eat.”

Almost all the restasurents are owned by Cantonese.
The workers are Cantonese.It 1s 1littls wonder thst some of

the dishes are tsrmsd "Cantoness style."
L ]

13.Chinese Sestaurantsurs Association Bulletin,June,1934.
Kwangsi 1s s&fd to have the best timber for caskats.
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e Sunday in Chinatown is Just like a Roman holiday.

On that day i1t becomes a buasy market prlage.Ferm trucks

carry Chinese vegetables to restaursnts and to grocery stores
for’diatribution.rhellanndrymen have come to buy the week's
pfbvision.rhe restsurents ere filled with visitors,both
Chinese and American.The Btreets sre filled with men, women,
and children.

Towards 11 n.u.,however,the laundry folks prepare
to leave for home.No longer does one ses the coming and
going of men.The day had been filled with activities.Now ,
et night the place seems deserted.Most of the American
visitors have gone home.The grocery stores are .beginning to
close for the night.The restaursnts,however,will remain
ordn until 3 a. me. Some of them remain-:.cpeﬁfa;l_night.

The restaurant public must be served 4

e7
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BIBLIOGRAPHICAL NOTE: Because of the absence of literature

on the subject of Chinese restaurants,almost all of the
materlals presented in this report are first hand inforastion.
The references mentlioned below are writings which I used
indirectly 1in connection with the diseussion of these
restaurants.None of these writings deal directly with the
topic of Chinese restaurants. ’
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1.G.S. Chappell,The Restaurants of New York,Greenberg Inc.,
Naw Yot‘k, N.Y. ’19250

2.Chinese Regtauranteurs Association,Chinese Resgauranteurs
Association Bulletin, (name in Chinese),Juns,1934.

S-Manhattan Land Book,City of New York,1934, by G.W. Bromley
& Co.,New York,N.X.

4.Appellate Division,Second Department,N.Y.State Supreme
Court,Clerk's Index No.17325;year 1937,Appellate Law
Printers,Inc.,New York,N.Y.

SeeF. Mannax,Memoirs of L1 Hung Chang, Houghton Mifflin Co.,
University Press,Cambridge;Boston & New York,1913.

6.New York Sunday News,To Tip or Not To Tip,Feb.20,1938,
rages 46-7.

7.New York Journal Americen,Tips or Else I ,Magazine Section,
pages 6 & 7,Merch 19,1938.

8.Directory of Chinese Students in America,1937-38, The
Chinese Students) Christlan Assoclatlion In Norih America,
New York,N.Y.
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THAMK YO FOR

BUYING A CARD
23MAR@S  14:37

31-8z @2 6075

$ £.00 RECEIVED
DEP TO: UTSCampus$

ID P478-5003
Ceposit 6.00
Balance ©.00

TRANS FEE CHARGED ‘ BOBST LIBI

D 2478-5003 v
Amourit .80 ; - OFF
Balarce 5.20

YO FOR

A DEROSIT
23MARAS-- 14:52
31-@z B2 ©B@TB

$ 3.0@ RECEIVED
DEP TO: UTSCampus$

ID 24785003
Deposit 3.0
Balanrce 3.00

YOUR ACC/T IS LOW




