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Letter From

JET Programme Alumni Gala
Celebrates 30 Years

Justin Tedaldi

Since form-
ing in 1987, the
Japan Exchange
and Teaching
Programme (JET)
has become one
of the world’s
largest inter-
n a t i o n a l
exchange programs, with nearly
65,000 people from 65 countries
selected to promote English lan-
guage learning and teaching in
Japan. To commemorate its first
three decades, the JET Alumni
Association of New York (JETAANY)
is hosting an equally ambitious
event.

“The main purpose of the
JETAANY Gala is to celebrate 30
years of the JET Programme and
all we hope it will become,” said
JETAANY events chair Andy
Shartzer. “JET has helped the
grassroots community abroad,
and our alumni chapters explore
how we can continue its message.
Our goal is also to establish
JETAANY as a greater presence in
the U.S.-Japan community.”

The sold-out gala, which will
be held at Brooklyn’s Dumbo Loft
on February 3, will feature mul-
tiple generations of JET partic-
ipants and community members
with ties to Japan, along with a
taiko performance, an awards
ceremony and a prize drawing.
Donations are from local compa-
nies and organizations includ-
ing publisher Vertical, Inc. ,
Kaoru Watanabe Taiko Center and
the venerable Japan Society of
New York.

“Since its inception 30 years
ago, the JET Programme has been
a unique and outstanding facil-
itator of grassroots exchange
between the U.S. and Japan,” said
JETAANY president Wendy Ikemoto.
“As one of the largest and most
active alumni chapters in the
U.S., we're honored by the over-
whelming response received.”

According to Shartzer,
JETAANY plans to host similar
events in the future and is
delighted to form new partner-
ships. For sponsorship and dona-
tion proposals, email Wendy at
president@jetaany.org. For more
information on JETAANY, visit
http://jetaany.org.
(Justin has written about
Japanese arts and entertainment
since 2005. For more of his sto-
ries, please visit  JETAANY's site
at http://jetaany.org/magazine.)
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Under the sponsorship of the
Agriculture, Forestry and Fishery
Ministry of Japan, the preliminary
round of the Foreigners’ Japanese
Cooking Contest was held in New
York on October 30, 2017. In this
competition of skill among six con-
tenders, David Israelow was named
the winner. Judges valued his
“Shrimp Ball Soup” with seasoned
mushrooms, commenting that “the
soup stock, presentation and aroma
are superb.” The prize was lacquered
five-tier boxes called fuchidaka. For
the mid-February finals in Tokyo, he
will compete in more than five kinds
of culinary categories. He is current-
ly practicing for the finals.

He built up his career in Western
c u i s i n e .
However,
“Japanese
c u i s i n e
offers me
the cook-
ing basics:
balance of
presenta-
tion, sea-
s o n a l
sense and
a r o m a , ”
he says. When he made his first trip
to Japan in 2016, he visited a dried
bonito factory in Kagoshima
Prefecture and a cutler in Osaka
Prefecture. Receiving short training
sessions at restaurants in Tokyo and
Osaka and attending a professional
sushi school, he studied hands on the
quintessence of Japanese cuisine. He
learned a lot about detailed skills and
fish cuisine.

In his unique career, New Jersey
native Mr. Israelow turned to a chef
after having worked in the financial
world. In those days, he encountered
Japanese cooking at a night cooking
school. He trained himself at such

famous New York City restaurants as
Betony and ABC Kitchen for Western
cuisine and at En and 1or8 for
Japanese cuisine. At the time when he
won the contest, he was a chef at
Hudson Valley Farm, a locally pro-
duced and consumed eatery far from
being considered upscale.

Aside from cooking, however, he
grew vegetables and cared for live-
stock for about half a year. His con-
viction is “to offer a deeper eating
experience to customers, not only
taste, but also serving better sophisti-
cated cuisine.” So, he always medi-
tates to better himself, body and soul.

Cooking seems to be his only interest
about Japan, but he found a famous Reiki
master in Kyoto. In his second visit to
Japan to participate in the finals, he is
scheduled to do mind cultivation as well
as cooking training in Kyoto.
(Written by Kaoru Komi/Translated by
Kunio Shimura)

David Israelow Says

Japanese Cuisine Offers

“Cooking Basics”

David Israelow

Nobuyoshi Kuraoka, owner and operator of
Restaurant Nippon, who supported Japanese cuisine culture
in New York for over half a century, passed away at the age
of 86. Mr. Kuraoka died of cardiac arrest at 2:48 p.m. on
January 13, 2018 while recuperating in Manhattan. For the
past few years, he had been repeatedly hospitalized with
back pain. His health took a turn for the worse in January.
His wife Eiko, to whom he had been married for many
years, died just last October.

Establishing Wako International in Manhattan in
1961 alone, Mr. Kuraoka started a dining-out business. Two
years later, he opened Restaurant Nippon with a sushi bar
made of all cypress wood, the first in Manhattan. In the 54
years since then,
his “Restaurant
Nippon”  sign-
board was hung
outside his
restaurant, and in his lifetime he helped propagate Japanese
cuisine in New York.

In order to offer authentic 80% buckwheat noodle,
he started growing buckwheat in his Canadian farm. He
always focused on authentic Japanese food, making tofu or
importing fresh, hot horseradish from Japan. 

One special mention about his activity of populariz-
ing Japanese cuisine is when he introduced tora-fugu (blow-
fish), not recognized before in the United States. After five
years of negotiating with the F.D.A., he obtained its import
license in 1989. He also served as a chef in a banquet at the
official residence when the Showa Emperor and Empress
visited New York in 1975. Previous prime ministers had vis-

ited his restaurant as well.
Along with his restaurant business, he left his legacy

in youth education; with his experience as a kendo club cap-
tain at his alma mater Keio Gijuku University, he was a
kendo coach at Keio New York High School for many
years; he was also an adjunct lecturer in Japan at Toyo
University Two-Year College and Aichi Art University
since 1967. He received the first Japanese Food Overseas
Propagation Award in 2006. He was honored with the Order
of the Rising Sun, Gold Rays with Rosette in 2009. 
(Photographed and Written by Ryoichi Miura/Translated by
Kunio Shimura)

Nobuyoshi Kuraoka (1933-2018)

Restaurant Nippon’s
KURAOKA Dies at 86

Introduced Japanese Cuisine
to New York for Over Half a Century
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●Focusing historical issue from the overseas point of view chapter 2

Then, what were the Comfort Women? This issue
is discussed in detail by Historian Ikuhiko Hata in
his book published in 1999, The Comfort Women
and the Sex in the Battlefields. The Imperial Armed
Forces of Japan established “Comfort Stations” in
which Comfort Women worked in Shanghai in
1932. At that time, as reactions to the Manchurian
incident, the Chinese troops attacked the small
Japanese Naval brigade in January. Immediately
Japan dispatched Army troops to Shanghai. The
Japanese side successfully repelled the opposing
troops, made a ceasefire agreement in March, and
the Army troops went back home in May. However,
during their stay, many raping incidents of local
girls were reported. Thus, staff officers of the dis-
patched troops initiated a request to Governor of
Nagasaki Prefecture to send a group of female enter-
tainers. As a result, the raping cases vanished.

The Comfort Stations established lasted only for
two months because the troops went home soon
after. But, the scheme of the Comfort Stations and
Comfort Women established in Shanghai had been
maintained ever since then. The principal compo-
nents of the scheme were: (1) Comfort Stations
should be prepared and managed by private entities
according to the rules set by the Armed Forces. (2)
The facilities could be used only by military and
military-related persons. (3)There should be one hol-

iday every month. (4)Those who obtained license to
operate must present to the Military Police the name,
nationality, the date of birth, resume, and photo of
each female worker called Comfort Woman.
(5)Once every week Military doctor would review
the health of each worker , and  those workers who
were diagnosed to be ill were not allowed to work.
(6)Condoms and disinfectants should be used.
(7)Working hours should be from 10AM through 6
PM, and 7PM through 10PM. (8)The fee should
range from 1 yen through 1.50 yen. (9)Workers
should not be allowed to go out of the permitted
zone without a permit. (10)The facility managers
would be deprived of the permit if they did not fol-
low the rules on the division of income between the
manager and the workers. In other words, the man-
agers of Comfort Stations were placed under strict
supervision by the Military.

From the above description, it is known that this
system of Comfort Women was for protecting local
women and girls from sexual violence and for pro-
tecting soldiers and women from sexually transmit-
ted diseases. This was a rare case in which military
forces had adopted an organized policy on the sexual
pressure of service persons. Behind this policy was a
publicly accepted system of prostitution in Japan.
It is said from the ancient times that prostitution is
the oldest profession of women. In modern times,

for preventing the spread of sexually transmitted dis-
eases, prostitution was granted an official status
when the workers were registered in France and
other places during the 19th century. In Japan as
well, the registration system of public prostitution
requiring parental permission was started toward the
end of the 19th century.  Workers were allowed to
quit the job. The Comfort Women of Japan were
established in this environment.

When the Pacific War was started in 1941, the
Japanese military troops went to not only in China,
but also to several countries in Southeast Asia.
Accordingly, the number of Comfort Women
increased. They were recruited not only within Japan
proper but also in Korea and Taiwan which were
parts of Japan. Some of women from China,
Indonesia, Philippines had been added. The situation
of Comfort Women at that time has been reported in
the United States Office of War Information
Psychological Warfare Team’s report NO. 49. This
report is based on interviews with 20 Korean
Comfort Women who were captured in Burma. The
report which was written in 1944 presents the fol-
lowing:

Recruiting: They were recruited by Japanese man-
agers in 1942, with a promise of high income. The
exact nature of work was not explained.
Daily Life: Each woman was given a room in which

she lived and took customers. Meals were provided
by the Japanese couple who managed the Comfort
Station and paid for by the Comfort Women. As
they had a lot of money, they had a luxurious life.
As they received periodic health checks, their heath
conditions were good.

Work Conditions:  As the number of Comfort
Women was small relative to the demand, they had
to keep service time strictly. A soldier was served up
to 30 minutes, and an officer up to 40 minutes. They
worked from 10AM through 12 AM, and had
Wednesdays off duty, on which they received health
checks. Comfort Women requested customers to use
condoms and were careful in heath matters.

Remuneration: Generally, the managers took a half
to 55% of the gross income, and the rest went to the
Comfort Women. Each Comfort Woman took
roughly 750 yen per month. The salary of a fresh-
man soldier was 7.50 yen and sergeant 25 yen per
month.  Their income was exceptional.

Relationship with Japanese Soldiers: Generally the
soldiers were kind to them, having parties together,
and some requesting marriage. There are some cases
of actual marriage.

Then, this report concluded that the Comfort
Women were nothing more than prostitutes.

Koichi Mera, Ph. D.
President, GAHT-US Corporation

WHAT WERE THE COMFORT WOMEN?


