Hana Yori: Food and fun

W Show part of the
attraction as meal 15
prepared at your
table.

By JIW MEENAN
Tribupe Staff Writer

. MBHAWAEA
hie chef fipped the
shrimp tal from the
sheamningg flat surface inlo
Lhe s, pounlleed ot s

shirt pocket a tad, and caught it.

Soon another was soanng ...
this time into bis white chef’s hal
atop s head .

“Just like home cooking,” John
MNouyen remarked to the three
women seated at the teppanyaki
table, or grill, a5 he made 2 flam-
ing voleano ont af onions.

It's all peart of the show at
Hana Yori of Fapan, the restau-
rant that has occupied a spot on
Grape Road, just south of Edi-
son, singe 1987,

A fugeling egp cracked per-
fectly om his spatula was equaled
anly by the joke Npuyen cracked

r@t after it.
Mo douhl about it, e theme

at Chumg Park’s HanaYori is
_poal times amd good food,

*T promise myself, the only im- s

portant Uhing is two things,”
Park said. “%m’rnmf': happw.
How? Led them have a good
time with a good food.”

He was born in Japan and
spent the first five years of lus
[ife there, before moving to Ke-
rea. where he was raiesd, Bul it
was nok untl decades Iater when
the 28-year-alil Seoul University
graduate moved to the United
States and began warking at
Fon of Japan stezkhouse on
East Ontario in Chicago that be
entered the restaurant husiness,

And he has not Jeft it, opening
Japansse steakhonses and kater
selling them in both Indianapolis
and Lafayette.

Bat il was while worldng in

See HANA YORIE2

Chet David Smith heats up the teppanyaki table,
and an alcohol solution. IU's one of several ways
of Japan [n Mighawaka.

e Pratasl30 ANDEFRIUN

or grill, making a voleano out of onions
the chefs entertaln visitors te Hana Yorl

Hana Yori of Japan owner
Chung Park is In hiz 20th year
of business and staffs six
experienced teppan chefs and
two sushi chefs.

Ongoing
SRries
tighhights

H;T [oeally
owned

.zﬁ‘o— gaterigs.
Home-grown
Restaurants

H you go
Hana Yorl of Japan, 3601 Grape
Aoad, Mishawaka:
W Price range. from $13 95 for

~ tappan chicken t0 doudle porticn of
leppan steak for $22 to seafocd
combo (shrimp, scallops and
lobstar boat for $28.50). All meals
include shrimp appatizar, salad,
soup, friad rice and teppan
wenetablas.
B Smoking allowed in laungea.
Rest of restaurant is smoke free.
| Alcohal, including Sappore, s
gold.
W Sushi bar open evenings.
B Kids' meals featuring chicken,
sukivaki or shrimp ara $9.50.
W Lunches mostiy in the 57 to $10
range. Lunch includes fappan
vegetables and rice.
B Hours: Opan Monday through
Friday, 11 am. to 2 p.m. for lunch.
For dinngr, open 5 p.m. to 10 pam.
Friday and Saturday and '3 p.m. 09
p.m. Sunday through Thursday.
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FROM PAGE E1 don't know how they prepare

T e i the food in the kitchen,” she

Hana ] ?Orl said, “But here vou see every-
i};j;:glyﬂuﬁ_am going to eat pre-

\ 1 ! i af you.

Chicage, Indianapolis and 3 1it' fa

Lafayette that Chung, now 64, :311:;["L g ;L;rf:r agj ﬂeummhea]m?ng :

kn:ﬁt pzs;s;ng_ hy_Sustuli;,lh Bend For Chung, wlﬁ: has an MBA

and wondering just how a diana Wesl

restaurant would go there, ;ir?}ma]]'::i aFhDD ﬁ?ﬁ%éﬁlﬂ

“I been cheeking this place a Western University, such com-
long time,” Chung said. ments make him smile,

He stopped by and liked the “We try best them goot
area and 1t5 size. pm:hcttgld lﬁtﬁlgti;ﬁhave aEOU'E

“This 15 a place T am going to time,” Chung said. “Peupiem%zg
settle down,” he said. “I check and we survive. 5o far so good.”
with real estate people and 1 Tt's all wrays from
find out this is nicer than } h:%uﬁ;ﬂgs husmgﬁ]m
Latayette, more people. at Ron of Japan in Chicago,

“It’s & good community: The late owner thiere, Ron |
South Bend and Mishawaka Simozawa, kept moving Chumg &
have gatten closer sinee [ new positions every six months
opened up and the living cost ing himn learn th :
still very good ” leﬂnghh‘:m e

INow 1n its 20th year, HanaYori tua'i;a].mﬂlTrr fmﬁg&;gmu;uk, A
is 2 Michiana traditien of sorts, [t was there he saw the ides
still hioldingp to the S i

" fmwmg of mixing various groups to-
ﬂ'mnmilmiﬂl]l : Grape Road gether at one tahle,

“] have been here four times = . Reaeuhsﬁmcqﬂy, D
oL ar iort” it aer. Tribune phato!SU ANDERSON i?ﬁg = m]?]ti Dﬂl;»_j of the

% “Ipe 5] | Restaurant patrons Lindsay Geiger and Luke Foli, both of South Bend, eat their lunch of chi B eV e Un R RL
f'f'yshaﬂ;ﬁi_”ﬂf Elichart. “It's al and shrimp and a filst prepg!red chef Tim Kim at Hana Yori of &aa;:]an.aa p (00l L hvions) i But it %“a_lso a route he be-

But she likes what she calls | : ; 1ol - : S Rm

: and seallops are almost 2 sidebar ~ “TUs entertainment whileyou  Mishawalsa, of Japan.

%ﬁpgﬂmﬁiﬁmﬁﬁﬁﬂi as visilors are captivaled by the  eat.” said [ee eefer of Osceola,  Jackie Werbrouck likes it for ~ “They are going to have a |
Bagtiu * | show going on at the fron fable,  who was spending her birthday ~ another reason, unique to this ~ good experience with ottier
skills, i a5 Chung ealls 1t sometinnes, h& there recently as the guest of style of restanrant. people,” he said. “This I find

And the food. B i : w
; : EYTS, Arnold and Jackie Werhrouck of ‘When vou go out to eat you  OUt
Shrinryp, stealk, Iobster, chicken e ; “Sooner or later they say, 'l




