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[Begin Frieda Quon Interview] 

 

00:00:02 

Kevin Kim:  This is Kevin Kim for the Southern Foodways Alliance. Today is Wednesday, 

August 25, 2010 and I’m here at Delta State University in Cleveland, Mississippi with Mrs. 

Frieda Quon. Mrs. Quon, can you please state your name and date of birth and place of birth for 

the record please? 

 

00:00:23 

Frieda Quon:  Frieda Quon, August 4, 1942, Greenville, Mississippi. 

 

00:00:32 

KK:  Thank you Mrs. Quon. I know it’s not polite to ask for a woman’s age, but thank you. 

[Laughs] So I guess to begin I’d like to sort of ask--I guess we should begin with your sort of 

family history and your parents’ history. Could you go back and sort of tell us about how your 

parents first came to the Mississippi Delta? 

 

00:00:53 

FQ:  Yes; my father was in business with brothers and they had a grocery store in Greenville. 

And my mother, housewife, and helped in the store and there--there were five children and there 

were at least that many adults. And so she was pretty busy with the store and the house and--and 

taking care of everybody. 

 

00:01:22 



Frieda Quon  

© Southern Foodways Alliance    www.southernfoodways.com 
 

2 

KK:  And what part of China did they come from or were they born here in the States? 

 

00:01:26 

FQ:  Okay; my father was born in Canton except they don’t call it that – Guangdong, maybe 

now. My mother was actually born in Brooklyn, New York but at the age of nine her--her mom 

moved back to China and so my mother was there until my father came. And they were--it was 

an arranged marriage in 1941 I think. And so then my father brought mom to Greenville in yeah-

-1941. 

 

00:02:15 

KK:  And when did your father first come to Mississippi; do you remember the year or 

thereabouts? 

 

00:02:21 

FQ:  Thereabouts, okay; he came as a teenager, not initially to Mississippi. He came to Chicago 

because that’s where his brothers were. He had two older brothers and they have a laundry. And 

so my dad was probably about 14--came as a teenager and worked there until his brothers heard 

about possibly--business opportunities in--in the Mississippi Delta. And so they came to 

Greenville to investigate and then decided that they would close or sell--sell the laundry in 

Chicago. And then my father joined them in Greenville.  

 

00:03:09 

KK:  And do you remember where the store was in Greenville? 
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00:03:13 

FQ:  It’s on Alexander Street and Eureka. In fact, it is still open today.  

 

00:03:22 

KK:  Oh really? And--and is it--is it still in the family or thereabouts? 

 

00:03:25 

FQ:  Yes; uh-huh. I have two brothers and a sister and they still operate the store. It’s kind of 

like a neighborhood store. The clientele is just you know customers who can--can kind of walk 

to the store or they’re--. I don’t know; it’s the--just the little corner grocery store, uh-hm. 

 

00:03:53 

KK:  So the store is still there. Has it--has it been changed in any way or has it--? 

 

00:04:03 

FQ:  Um, yes; I--yes and no. I mean they still sell cold cuts, which you know they will cut you 

know by order whatever you request. You know like you could just request three slices. And but 

they had modernized by you know adding new refrigeration equipment and just I don’t know--it-

-it’s old but it’s new, you know what--whatever they can do to improve it. 

 

00:04:46 

KK:  And did your father and mother, did they have a separate house from the grocery store or 

did they all live in the--either the top or the back of the grocery store? How was the living 

arrangements like? 



Frieda Quon  

© Southern Foodways Alliance    www.southernfoodways.com 
 

4 

 

00:04:58 

FQ:  Okay; initially it was a--a wooden structure and we lived in the back of the store. And then 

I think it was in the ‘50s that it was decided that they would build a--a brick store. And so I think 

the store was built and then it--a house which is attached to the store was added. And so that--

that is still the arrangement today. 

 

00:05:35 

KK:  I forgot to ask you the name of the store? 

 

00:05:38 

FQ: Min Sang-- Min Sang Company. 

 

00:05:43 

KK:  And I think you may have already said this but when was it built again, in the early ‘40s? 

 

00:05:48 

FQ:  Well let me see. The--the brick store was probably in the ‘50s. My uncles when they came I 

would say probably in the ‘30s. So it has been continuously run you know by our family since--

since it was started. 

 

00:06:13 

KK:  And how would you say--what was the sort of transition like? I don’t know if you--if you 

can sort of talk about the transition between your father running a laundry and then running 
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grocery store like? Did he--did he know or--or do you remember if he and his brothers knew 

what they were getting into or if the grocery store business was sort of new to them and they had 

to sort of learn as they were going? 

 

00:06:41 

FQ:  Definitely I think there was a learning because my father had to learn about the laundry 

business as you know this was something that, you know he didn't know when he came over. 

And then I’m sure that you know when he came to Mississippi they would have to learn about 

operating the grocery store. And in those days everything wasn’t packaged because you would 

have cookies that would be loose. You would maybe even have eggs that are not in cartons and I 

don’t know we--we would hear stories about you know how--how they would have--peanuts 

maybe would come in a barrel and things like that. And so there was definitely a learning curve. 

 

00:07:33 

KK:  So--so did you grow up--when you were born were your family still living in the grocery 

store or--or by that time had you guys moved to the house behind the store? 

 

00:07:50 

FQ:  Okay; when we were small children we were in the back of the store which I guess 

immediately there would be a living quarter where there’d be the kitchen table and where we 

would gather, I guess you could say the living area, all right. And then I vaguely remember that 

the--my parents had a bedroom and then we had a bedroom but then in the ‘50s when the store 

was remodeled then--then--then we had a more conventional house with a living room and a 

dining room and a kitchen. And then all of the bedrooms were upstairs. 
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00:08:41 

 And so in both cases though we were always connected to the store. I mean because it 

was just convenient; uh-hm. 

 

00:08:54 

KK:  So going back to those early years when you were still living in the store what was the sort 

of--what would you say sort of the--the space itself was like between the front of the store which 

was you know I guess as opposed at least to an American space, it was a grocery store, and in the 

back of the store where you lived was there a sort of--can you sense the difference in space? I 

mean I guess one is for business and one is for the house, and so I was wondering if you could 

sort of thing back to sort of how you would act differently you know in the front of the store and 

the back because they were sort of two separate--. 

 

00:09:41 

FQ:  Well that’s true; uh-huh. Naturally in the--the store it was business. And as children you 

know we wouldn’t be allowed to run around in the store. I do remember that there was a 

stockroom and so there would be cases of groceries you know that we could climb in and out of 

and so I--I remember playing you know in--in the stockroom.  

00:10:08 

 As far as the living area, it was--before we remodeled it was very limited. And so I 

remember that there was a park, a public park that we could go and it was just you know like one 

block from our house. So as there were five children then my mother was able to have a maid 

and she would take us to the park to play. 
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00:10:42 

KK:  So did you--do you remember having any friends over to this--you know to the house? 

You know I guess that would have been kind of an awkward situation to--to have friends over in 

such a small space and living in the back of the--? Did you see that as sort of embarrassment you 

know you living, you know in the back of the store or was that just not--I mean--? 

 

00:11:04 

FQ:  Okay; yeah. We--all right, since there were five children, you kind of had built-in 

playmates. Any children coming to visit might be other Chinese families and so--and they lived 

in the back of the store just like we did. I don’t recall that we invited any--any non-Chinese over 

simply--probably it was not room. 

00:11:37 

 Now later as you know--when we--when we had a house then and--and particularly when 

I--when I went to college I can remember that--that I invited friends to come home, roommates 

or friends or whatever because then we had more room, uh-hm. But initially you know when--

when we were so crowded in the back I don’t think we had anybody you know. I mean they 

could come over but probably it would be after the store was closed and we would play in the 

store. 

 

00:12:13 

KK:  So you mentioned some of your Chinese American friends. What was the Chinese 

community like in Greenville at the time when you were growing up? I--I assume it’s you know 

far fewer Chinese now in Greenville; can you sort of talk a bit about the community back then 

and for example how many grocery stores? Do you remember if there were a lot of grocery 
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stores in Greenville that were owned by Chinese? 

 

00:12:34 

FQ:  Yes; there was quite a number, but--and I hesitate to say it because I don’t know. 

Greenville being probably a larger city than Cleveland or you know some of these other--I mean 

you mentioned Clarksdale, I mean I think Greenville had a greater population than a lot of the 

other Delta towns. That meant there were numerous Chinese families in--in Greenville. The--

prior to my going to first grade, the children weren’t allowed to go to the white public school, so 

there was a Chinese school. And it was all of the children grades one through twelve who 

received instruction from a teacher who taught them all. And then we had participations and 

support from the Baptist Church in town and the Superintendent. Okay; let me see how this 

happened? 

00:13:48 

 Deacons from the Church appealed to the Superintendent of the schools to allow the 

Chinese children to go to school. And so I think maybe they allowed junior high and high school 

initially to come for one year to see how it would go. And the--the Chinese children did fine. I 

mean they were good students. They were not behavior problems. And so when it was time for 

me to start first grade I was able to go to the public school, so I never attended the Chinese 

school. 

 

00:14:31 

KK:  That’s interesting. And so the--the--so the Chinese school that--that was there was--was it 

from all over the Delta would you say or was it strictly just students from Greenville? Mainly I 

would think--it was Greenville children. Since I didn't attend, I really don’t know. It--it could be 
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that maybe there was a child say 15 miles away who didn't have a school to attend and maybe 

that child would come over and stay with a family in Greenville. I mean that could have been the 

case but the majority I would say lived in Greenville, uh-hm. 

 

00:15:15 

KK:  So did any of your siblings attend the school or--? 

 

00:15:20 

FQ:  No; uh-uh, because I was the oldest and so the ones after me were able to all go to public 

school. 

 

00:15:29 

KK:  And so you went to public school for your whole academic career? 

 

00:15:33 

FQ:  Uh-hm; I did--one through twelve, and then attended Ole Miss. Let’s see; I was able to get 

my degree in three years and then got--got my Masters so let’s see--. That took about a year and 

a half and so from--from that I--I was asked--I was given an appointment to be the Professor of 

Library Science, because we had a Library Science Department at Ole Miss. And so I actually 

taught there for about five years in the Library Science Department at Ole Miss. 

 

00:16:20 

KK:  And then did you come to Delta State after that or--? 
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00:16:24 

FQ:  Actually my husband was working on his PhD. He was in Accounting and let me see; he 

started his Doctoral Program at Ole Miss. Then we went to LSU and then I think we came back 

to Ole Miss and he was a Graduate Student there, so we were at Ole Miss for about 10 years, uh-

hm from you know like when--starting as a freshman and then when--you know when--when he 

got through with his work and then when he took his teaching position. 

 

00:17:07 

KK:  And so--so I was going to ask; I was going to go back to the store. And when you were 

growing up, so I guess we’ve now come to the food section of the interview. 

 

00:17:26 

FQ:  Okay. 

 

00:17:29 

KK:  Sorry; I guess I feel like I’m jumping back and forth. But I’d like to ask if you remember 

growing up, did your parents--did your mother ever try to learn how to cook American food or--

or--or what did she cook growing up, I guess? 

 

00:17:44 

FQ:  Right; okay. My mother I think she must have been about 18 or 19 when she was married 

and came over. And then all of the sudden she--she became the cook. And in addition to caring 

for the children there were these, you know adult--because my father had brothers and so she 

always would have to be preparing food and--and in--in that day and time, I mean breakfast was 
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a meal that you cooked. I mean it would be like oatmeal or whatever. And then lunch, I mean I 

don’t think they ever had sandwiches. It--it would be probably something like soup and I--I think 

she probably had to learn and--and it was a mixture of Chinese and American food.  

00:18:48 

 Because they were in the grocery store then you know she would be able to I suppose--

cabbage or potatoes or whatever and--and make a dish that could be stir-fried, uh-huh. It would 

take American--because I don’t remember--I know that she always had a full meal at the--all 

three times of the day. And you know I just imagine that was quite a chore [Laughs]. 

 

00:19:27 

KK:  So what was the kitchen area like in the back of the store, because I’ve seen a lot of woks 

in the back of Chinese American grocery stores you know with a small stove? I guess that was 

similar to your story as well? 

 

00:19:45 

FQ:  Right; uh-hm. I mean you described it perfectly. There were would be the table where the 

meals were served but definitely she would have a wok and definitely there’s a stove and rice it--

you know it’s always there, and I mean she always had a balanced meal. I mean you know 

because we--we would have meat and a vegetable and soup. You know so it was--it--it was quite 

a production I would think to have to do that [Laughs]. 

 

00:20:24 

KK:  And you said she used sort of American ingredients like cabbage and--and potatoes. Did 

she ever try growing her own Chinese vegetables or anything like that? 
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00:20:34 

FQ:  I--I can remember that we--we would have a garden in the back and so by that we could 

have you know the--the long green beans, the Chinese green beans that--we would call it dou gak 

and the bitter melon, you know the melon that you use to make soup. Yes; I can remember that 

we would have gardens. And then we--we might even have chicken you know and raise chicken. 

And so basically it was a very healthy--healthy diet that you know using fresh vegetables and 

eating you know like chicken and not that much meat. I think the Chinese diet is probably better 

than the American diet where we get too much, probably way more meat than we need. 

 

00:21:31 

KK:  So you were saying that every day was sort of a production. Did she--did she ever try 

cooking during any of the sort of major holidays for example Chinese New Year or anything like 

that? Did you guys ever celebrate any sort of traditional Chinese festivals or holidays or anything 

like that when--when you were growing up? 

 

00:21:55 

FQ:  Chinese New Year was probably you know a--a reason to have a special meal. Since we 

were in you know we’re in America now then we celebrated you know American holidays like 

Thanksgiving or Christmas and--and--and Easter and all of those. And so yes; special meals, I 

mean holidays called for special meals and--and she--she was very good at it really. 

 

00:22:30 

KK:  So during the sort of American holidays like Thanksgiving or Christmas, did she try to just 
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cook American or did she have Chinese dishes as well on the table or was it--did you remember 

if she had you know--if she had the turkey with you know for example other like stir-fried 

Chinese vegetables? Did you see a mix on the table or was--you know as it American food 

during American holidays and Chinese food during Chinese holidays--that sort of thing? 

 

00:22:58 

FQ:  I think it was a mix; I think it was a mix. I mean you know for Thanksgiving and Christmas 

you would always have turkey and you’d always have dressing but--but you could also have 

chow mien or you know there would be side dishes you know other--because there would be so 

many dishes and--and she was always happy to learn about new dishes, and so would--would try 

these. 

00:23:28 

 And so there were other Chinese moms and I guess they exchanged recipes and such. But 

she definitely incorporated the--the American you know with the turkey. And then Easter we had 

ham right; and July Fourth we had barbecue and so it--. I--I think because my mother was 

younger that she was more eager to learn about you know the American food culture. 

 

00:24:02 

KK:  And where do you think she picked that up? Did you--did you ever see her you know 

looking at magazines or cookbooks or anything like that? Or, did she get it from her customers 

or--? 

 

00:24:12 

FQ:  Maybe a little bit of both; uh-huh, yeah. I remember that we did have magazines and--and 
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true, she would be able to talk to customers. We--we had a mixture of black and white 

customers, and so naturally when they’re coming in, the customers are buying whatever to 

celebrate and cook for their holidays you know they would probably talk to mom, you know how 

we’re going to cook this ham or how we’re going to cook you know such and such. 

00:24:48 

 So yeah talking to people and looking--you know looking at magazines and such; we 

didn't have TV until in the ‘50s, so I--I can't say that you know that influence would have--would 

have been later, because it was during the ‘50s you know that TV was introduced. 

 

00:25:11 

KK:  And so--so you sort of mentioned a bit about the clientele that you saw growing up coming 

through the store. Can you just sort of describe what your--what the neighborhood around the 

store was like? Was it racially mixed? Did it have--did it cater to say the--the farmhands or could 

you describe a little bit of the neighborhood that you grew up in? 

 

00:25:38 

FQ:  Okay; it--it was kind of at a point in town where on one side of the street like you crossed 

the street and it was like the black people were there. And then the backside of the store, those 

customers were mainly white. Our store had a premium meat market and so that would draw in 

the white customers, who you know would want certain roasts or certain steak. The black 

customers probably wanted things that--I guess we would call soul food you know like ham hock 

and salt meat and not to say that white people didn't want that, too. But anyway, it--it was just a 

mixture. We--we saw both--both kinds of customers. 
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00:26:39 

KK:  And was the neighborhood, how would you describe the sort of income level of the 

neighborhood? Was it mixed income or would you s ay that they were of you know lesser means 

or--? 

 

00:26:50 

FQ:  Uh-hm; it was kind of a mixture. Definitely you would have the lower income but with the 

white customers then it might be middle-class or maybe a little more than that. Actually I--I do 

remember there was a customer, it was a Jewish customer and they owned one of the main stores 

in downtown Greenville. And they were very frugal; every week they would call and order--I 

mean because they could pick up the phone and just order you know the groceries they would 

need for that week. And so every week they would call up and order; we want this--I think it was 

called a seven-bone chuck roast or something. And so I--I guess they must have had this roast all 

week--every week they would order that. And so we saw both; we saw both. 

 

00:27:46 

KK:  Do you remember any customer in particular that sort of has stayed with you, because I 

mean like you said, the store is still there, so I assume that there’s--and it’s a neighborhood store 

and I assume there’s still some regulars? Do you have--do you have any particular memories of 

any customers that come to mind? 

 

00:28:03 

FQ:  Yes; uh-huh. I mean in fact, we probably are serving the grandchildren of some of the 

customers that we’ve had in the past. And--and certainly the--the neighborhood is changed now. 
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We don’t see--I mean it--it’s predominantly black now, and so sometimes we worry about that 

because it could be dangerous but so far it’s--you know we’ve been lucky. I mean it’s--the 

people who come to our store are kind of like our friends, you know because we know them and 

we know their names and they know our names and they know--you know so it’s just your 

typical neighborhood store. And yes; we--we know their families. And so if we go uptown 

they’ll see us and [Laughs] call us by name and say what are you doing out of the store 

[Laughs]? 

 

00:29:06 

KK:  So going back or going back to cooking again, I forgot to ask if--when your mother did 

cook Chinese food where she got the ingredients from? Like was there a place that she would 

order, like if she needed say Chinese ingredients was there a place where she could go or did she 

just improvise? 

 

00:29:32 

FQ:  Well did she improvise but she did order, too, okay because naturally there would be 

ingredients that there would be no way you would get it in Greenville. And so I think maybe 

once or twice a year she would make a big food order of things that could be shipped either from 

San Francisco or New York or whatever. And I can remember they would come; you know this 

order would come in wooden crates. But also she would improvise because you’re going to cook 

what--what is available to you and just--so you can stir-fry. You can stir-fry almost anything; uh-

huh, it could be squash, it could be cucumbers or whatever. And so they had to learn to be 

resourceful with you know whatever was there. 
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00:30:25 

KK:  Was there any effort on your parents’ part to sell Chinese ingredients at the grocery store 

or to expose people in the neighborhood to you know certain Chinese foods or anything like 

that? 

 

00:30:41 

FQ:  No; I don’t think so. I remember there was one Chinese family that had Chinese products. 

And so mom would go there you know to buy because maybe she ran out of the--you know her 

supply that she had ordered. But basically what they stocked at the store would be what our 

customers requested. 

 

00:31:10 

KK:  Because I’m trying to think of you know for example I’ve heard stories about Chinese 

Americans growing up in Arkansas and how they would sort of see the evolution of Chinese 

food in supermarkets. So first they’d--first they’d see you know a bottle of soy sauce and the 

next thing you know they’d see chow mien noodles. Did you see any of that and I don’t know if 

you went to go shopping at the larger supermarkets because you guys had a great store of your 

own but--but do you--did you perhaps see any of that when you were growing up? 

 

00:31:43 

FQ:  Not when I was growing up but now certainly when--when I go, you know I say oh. You 

know they’ll have you know something that I totally would not expect and--and maybe because 

we have more people appreciating Oriental cooking and--and people’s tastes you know have 

expanded, but now when I was growing up; uh-hm. 
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00:32:11 

KK:  So I--I guess I--I brought up large supermarkets. Did your parents ever have concerns with 

the large supermarkets? I don’t know if there is--if there were any large supermarkets or--or they 

were still starting to build supermarkets in Greenville when you were growing up, but was that 

ever a concern to them? 

 

00:32:30 

FQ:  I’m sure it was but being in a neighborhood I mean the--the--the store was always busy, uh-

huh, because undoubtedly I guess when people get in their kitchen they will need something that 

they have forgotten. And--and so they would come you know to the neighborhood which might 

be more convenient than going you know to--to the supermarket. 

00:33:04 

 It--but definitely the pattern, the shopping pattern has changed. People aren't coming in 

there buying you know like a week’s worth of grocery you know not like they were when--you 

know when I was growing up. Now they’re coming for convenience things and something 

they’ve forgotten or whatever, so--. The pattern of shopping has changed.  

 

00:33:31 

KK:  And so now do you--now I guess that is a concern so the competition between the large 

grocery stores--how do you think, and I guess this may be something to ask your--you said your 

sisters and brothers still run the store? 

 

00:33:45 
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FQ:  I have two brothers who are running the store. And actually they could retire or you know 

just close the store, but they’ve done it so long that I don’t know. I think they just feel like this 

is--this is what they want to do. And it--I don’t know; I probably would have closed the store by 

now but they choose--they choose you know to keep operating it. And I--I don’t know; I mean I 

don’t know how long the store will continue but it’s still operating, uh-hm. 

 

00:34:25 

KK:  Well I was going to say that your history is sort of indicative of--of sort the--the sort of 

trend of Chinese grocery stores where a lot of times the children of the grocery store owners 

would--would sort of move away or you know not--not take over afterwards and--and that was 

something that you know I’ve--I’ve been getting a lot of from. And so I’m wondering if--if you 

ever thought of taking over the store when you were growing up or if you always saw you know 

going to college and going and having a professional career as your sort of way in life. 

 

00:35:02 

FQ:  I--I don’t think that I--because I--as soon as we were able to work in the store then you 

know we--we had to do it. So I don’t think that I ever thought that I would--okay this is going to 

be my life because you know I was able to go to college. I was able to learn a profession and--

and so I--I would rather do that than--than run the store. 

 

00:35:35 

KK:  So did your parents ever think that any of their kids were going to take over the store? Was 

that sort of always their plan or did they always want the kids to go you know to school, get an 

education, and go and have professional careers? 
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00:35:51 

 

FQ:  Hmm; I--I think they certainly offered every one of us the opportunity you know to go to 

school and--and some of chose it and took advantage of it and then others did not, so--. It just 

kind of worked out this way. 

 

00:36:18 

KK:  And so you were mentioning that your brothers have you know worked at the store so long 

that they, you know choose to continue it. Do you think that you know--what do you think--so I 

guess what I’m trying to ask is why do you think they stay and keep continuing working? Is it 

sort of a tradition thing or do you think they just do it because they’ve done it for so long? 

 

00:36:43 

FQ:  Uh-hm; I think they have done it so long that they just can't imagine what else they could 

do besides this you know and because I’m--I’m trying to get them to step out of the box and say 

hey, you know look you could have--you know you could do something else. But you know 

they’re pretty--they’re pretty set. 

 

00:37:08 

KK:  And did they learn the trade from your parents or did they--from you know how to run a 

grocery store; did they sort of--was there sort of a how-to manual that your parents gave to them? 

You know how did they learn the sort of ins and outs of the business or was it because that they 

spent so much time you know either growing--you know growing up in the store and they sort of 



Frieda Quon  

© Southern Foodways Alliance    www.southernfoodways.com 
 

21 

observed how things were done? 

 

00:37:33 

FQ:  Uh-hm; they just grew up in the store. And so this--this is--this is how they learned it 

because they were there, uh-hm, from--from when they were first introduced and then they’ve 

just continued it. And so I don’t think they want to change. 

 

00:37:54 

KK:  Because I’m interested in how like for example, you said that at the store that there was a 

meat counter and you know for roasts and steaks and things like that, and I’m wondering if your 

parents--if your father, I don’t know if your father did the butchering, if--how he learned how to 

you know do butchering because butchering is a pretty--you know it’s a skill and it’s--it takes 

practice? And so I’m wondering if you know if his brothers taught him or if he just sort of 

learned on his own; you know something like butchering takes you know years of practice and--. 

 

00:38:30 

FQ:  Well I’m sure he had guidance, uh-huh, yeah. You--you wouldn’t--you wouldn’t know how 

to cut neck bones or even you like trim pork chops or whatever--all of that. We always had 

uncles there, and so it--everybody got a turn in the market, uh-huh, to--to learn those things.  

 

00:38:59 

KK:  And so do you think--I don’t know if your brothers have children but do you think after 

they retire that the store is no longer going to have anyone else to carry on the tradition or--? 
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00:39:13 

FQ:  The--they don’t have children, so if the store is continued then it would be if they sold it, 

uh-huh. And so there might be another family who would be interested because from time to 

time we will see you know new families who come in, who come and they want you know an 

opportunity to--to run a store. 

 

00:39:39 

KK:  And could you sort of--the sort of newer immigrants are you seeing any differences? So for 

example, Joe Dan was telling me that a lot of the newer immigrants that he’s seeing aren't from 

Canton and they, you know they’re--and they mostly speak Mandarin. They’re from Taiwan and 

from Hong Kong. Here in the Delta, are you seeing a difference in the new immigrants as well? 

 

00:40:21 

FQ:  I see a professional group. I mean they very well could have a PhD in some specific area 

and--and so they’re--they’re highly educated and very focused and driven. Their children you 

know are directed that way and so those Chinese are not in the grocery store because they can't 

come over with--with this special you know job. And--and--but every so often we will see a 

family you know who--who may come over and you know take over a grocery store that’s been 

established, uh-hm, but not--. I’m--I’m seeing more of the professionally educated ones. 

 

00:41:22 

KK:  So I think I once read somewhere the, you know the reason why the Chinese came here or 

for that matter any sort of immigrant group--an immigrant group that comes here is, I think it’s 

something called Gam Sahn or Golden Mountain I think it’s called. 
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00:41:46 

FQ: Gum Sahn 

 

00:41:46 

KK:  Yeah; I was wondering if you could sort of tell us about--a little bit about that concept you 

know how you know--why someone would leave you know their life say in China to come here 

and that sort of idea of the Golden Mountain? 

 

00:42:05 

FQ:  Yeah; I don’t understand how--because it’s a misconception, so it’s giving up this life that 

you know with your family and then you come over to this new land and--and so they have this 

concept that all you have to do is come over. And--and the fact that they call it Golden Mountain, 

and I don’t know why they don’t go back and tell them--say oh we had to work very, very hard 

at this and it’s not you know just that easy. 

00:42:44 

 But until--until somebody comes over and sees that I don’t know that the ones in China 

understand because the one who is over here working here often will be just sending money 

home, you know sending money back to China so that these you know can have a better life and 

just keeping very little for themselves. And--and the idea initially was that they would earn a lot 

of money and then go back--go back to China.  

00:43:22 

 Now my uncles did that. I have an older uncle, a second uncle and--and they did. They 

worked--because they left their families in China and--and so they worked hard, sent money 
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home, and then when it was time for them to retire, they did go home--go back to China. But my-

-my parents stayed because mom was here, all the children were here, and after--after you’ve 

been in this country 30-something years then this becomes home. So but that--that was a 

misconception, the Golden Mountain thing. And the--the ones in China would--would not know 

or understand until--until they come over here and see it themselves. 

 

00:44:15 

KK:  And so you said your parents--that your father came at, came to the United States when he 

was in his teens. Did he originally plan to settle here or did that just sort of happen that way? 

 

00:44:33 

FQ:  Hmm; he--he was--he was young. I don’t know if he intended to--to just have his family 

and then--then return. I guess after he had his family and then the family became so 

Americanized that it would be a total cultural change to--to bring them you know to--to China. 

And then you know he didn't--he did not go. My mom did not go you know back home to China 

to visit for probably 30 years. And so even when they went, when they went back, it was such a 

change that it wasn’t even like their home anymore; you know it was like oh okay. Our home is 

now in Mississippi. 

 

00:45:31 

KK:  Well you were you know mentioning your home in Mississippi, did they ever have plans to 

move away from the South? 

 

00:45:39 
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FQ:  Hmm; I don’t think so. I think at one time my parents may have thought about moving to 

California because my mother had brothers and sisters who were out there. And for about a year 

my mom and she brought me and a sister and a brother to California and we maybe stayed not 

even a whole year, and then she came back. And so it--I guess you don’t know what life is going 

to be unless you just go over there and try it a while. And so that’s what she did and decided she 

would stay in Mississippi [Laughs]. 

 

00:46:34 

KK:  Well we’ve been talking about American this and American that and American food, and 

I’m wondering if you consider yourself Southern and if you see yourself as having a Southern 

identity. 

 

00:46:46 

FQ:  Oh definitely, definitely yeah; it’s very obvious because I just came back from Los Angeles 

and so it--it’s just kind of--I guess we’re kind of an oddity because the--maybe the Chinese out 

there because there are so many Chinese in California, right, and--and so anyway there’s an 

expression. The Chinese kids who are born in--in the United States are called Juk Sing meaning--

have you heard that expression, Juk Sing?  Okay; which means, I--I think this is what it means 

that okay, we look Asian, right; we look Asian. And so even when we open our mouths and talk 

they’re expecting us to sound like immigrant speaking people, but you know okay; so I--I’m 

Southern. I chose to stay here and I guess that’s where I am. 

 

00:48:01 

KK:  And so you said you have family out on--out in California, right. So how do you think they 
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view the Chinese community in the South? 

 

00:48:13 

FQ:  Okay; I have a sister there. Okay; now what was the question? 

 

00:48:18 

KK:  So I’m wondering how your family who is--well I guess, I was going to ask other Chinese 

communities or other Chinese people who aren't from the South view Chinese people and view 

the Chinese community in the South as--. 

 

00:48:35 

FQ:  Okay; I don’t know. Sometimes I get the feeling like they’re thinking why--why do you 

stay there you know thinking maybe they have a perception that being in the South we don’t 

have all of the things that you’d probably have in the city you know, don’t have all of the 

opportunities maybe, don’t have all of the shopping, don’t have all of the entertainment, 

whatever. So of course we go to visit and so we get to oh, well this is nice. You know but I think 

you know all in all we’re like okay enough. We’re able to go back; you know too much freeway 

and too much--too many people. I mean the--the pace of life in the South is just a lot slower. We 

just don’t have that much to do [Laughs] and it’s okay.  

 

00:49:45 

KK:  Well I think you just answered my next question I was going to ask you. Well you did 

decide to stay in the South and why did you decide to stay in Mississippi? 
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00:49:54 

FQ:  We were able to develop close friendships with you know the people we know, like we 

actually know who is next door, uh-huh. And I mean we can ask them to check our mail if you 

know; if I’m going to be away for a few days it’s okay. I mean actually in the small town where I 

lived in Moorhead, I didn't have to lock my door at night. I could leave my car keys in the car 

you know and it was okay. And--and I don’t think you could do that--probably couldn’t do that 

in Greenville even. And--and people--people are just--I feel like more caring and more involved; 

you know just relationships are--are more. I don’t know if I moved to a city that I would have the 

same kind of friends that I have here in the South. 

 

00:50:52 

KK:  And why do you think your sister moved away then to San Francisco? Did she see her 

opportunities limited here? 

 

00:51:03 

FQ:  Hmm; she--I don’t know. Okay; I think she just decided to move because she had a college 

roommate that you know they were together. And the--the Chinese who would leave the Delta 

would either go to Houston or to Los Angeles; they--they would go to an area actually where 

there were more Chinese you know. And so in a way you know it--it’s kind of--they’re going out 

there to meet some city Chinese people I guess [Laughs]. Uh-huh; yeah that’s what happened. 

 

00:51:45 

KK:  So where do you think the--the--the future of the Chinese community then lies here in the 

Delta? You were saying that you’ve noticed a lot of professional people coming in now and at 
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the same time you know the younger people are moving away you know to cities, like you said 

Houston and Los Angeles. So I’m wondering what--what do you see in the future for the Chinese 

community here? 

 

00:52:09 

FQ:  Well it’s definitely dwindling because we have a Chinese Mission in Greenville that you 

know was organized principally to serve the Chinese who didn't choose to go to church in the 

morning and so in the afternoon there’s a Chinese service. All right; at the time I was growing 

up, any time you went to church there would be over 100 people. And now when you go there 

might be less than 20. And so it’s--it’s because--well the young people are not staying; the young 

people are looking for job opportunities which are not necessarily in you know--here in the 

Delta. Now there’s some who stay but a lot of them leave.  

00:53:01 

 All right; and then the older Chinese are dying or maybe they’ve moved off to you know 

where their families are. So I see that we’re just going to have less and less Chinese here in the 

Delta.  

 

00:53:17 

KK:  Well it’s--it’s about 3:30 now and I don’t want to take anymore of your time, so I think 

we’re going to start wrapping up here. So I was going to ask if you have a favorite Southern meal 

that you’d like to share? 

 

00:53:35 

FQ:  Favorite Southern meal, oh well dim sum is always good. I am able to go to Memphis, and 
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I’m sure in Little Rock, too, that--that there are Chinese restaurants that serve--do they have dim 

sum? 

 

00:53:54 

KK:  Yes; every now and then. Yeah; no, I think actually there is one restaurant that does have 

dim sum. 

 

00:53:58 

FQ:  Okay; yeah, so dim sum would certainly be a favorite. I don’t--I don’t know. I hadn’t--

hadn’t thought about it. I mean Chinese food especially Cantonese food is just healthy and good 

and I feel healthier for having it, so I like it all. 

 

00:54:28 

KK:  Do you cook any Chinese food at home then? 

 

00:54:31 

FQ:  It’s just one of me now [Laughs] and so I do very little cooking now. 

 

00:54:40 

KK:  And do you have a favorite Southern meal? Sorry, I--I first asked if you had a favorite 

Southern meal but I guess you said Chinese, but do you have a favorite Southern meal? 

 

00:54:50 

FQ:  Hmm; favorite Southern meal, chicken--chicken and dressing is good, uh-huh. And let’s 
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see; my husband was very fond of black-eyed peas, anything soul food, uh-hm. 

 

00:55:06 

KK:  How did you make the black-eyed peas? 

 

00:55:07 

FQ:  Oh you would have to cook them with ham hock and [Laughs] cornbread and all the--all 

the things that go with black-eyed peas. 

 

00:55:19 

KK:  How did you learn how to cook Southern food then? Did you look it up in magazines or 

was it just sort of osmosis, you sort of knew by seeing? 

 

00:55:28 

FQ:  Probably had to call mom a lot [Laughs]; mom, how do you do this and so you know we 

would learn. 

 

00:55:32 

KK:  Did she ever try to teach you how to cook Chinese food then or--? 

 

00:55:37 

FQ:  Yes; uh-huh. We would--we would have to ask her about how--how to cook certain dishes 

and wanted to you know continue those recipes you know that she had that was all in her head 

and not in a book. 
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00:55:51 

KK:  Oh so she never wrote them down? 

 

00:55:52 

FQ:  Uh-um; she just knew how to do it, uh-hm. 

 

00:55:55 

KK:  All right; well thank you very much Mrs. Quon for spending some time with me and thank 

you very much for your story. I was wondering if there’s anything you’d like to add before we 

end our interview? 

 

00:56:06 

FQ:  Well I think this is very interesting, Southern Foodways and--and the study of all the 

different foods. And I--I guess--I guess food is a thing that brings people together regardless of 

what the culture is. It’s you know gather together and--and then there’s the food. And so I’ll be 

interested to see the result of your study. 

 

00:56:35 

KK:  Oh and before we leave, I forgot to ask you if you’d like to say a little bit about the project 

that you’re working on? Mrs. Quon has been working very feverishly even though she’s retired 

on a project to have a museum; is that right? 

 

00:56:47 
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FQ:  Well this is just in the very infancy, beginning talking stage. As we have mentioned, the--

the population--the Chinese population is dwindling. And so we feel that we should preserve the 

stories of how our--our parents, our grandparents and you know how did they come here? And--

and so I’m working with Emily Irwin over at the Delta State Archives and then Raymond Wong 

who is in Greenville to come up with a plan and the City of Cleveland wants to provide a 

building. And so we want to maybe contact a key person in each major Delta town and get them 

to help us contribute. It--it could be stories, oral interviews, it could be objects, it could be just 

whatever that we can gather at this point so that we can document about you know why the 

Chinese came, what they did you know when they were here, where have they gone now, and--

and that kind of thing. So we’re in the formulating process right now. 

 

00:58:15 

KK:  And I assume the history of the Chinese grocer is going to be an essential part of that 

project then?  

 

00:58:21 

FQ:  Oh yes, uh-huh, because everybody had a grocery store. And so I’m envisioning that this 

would include like a mock setup of--of a store and then maybe another could be just yo know a--

the living quarters and then if we had a multi-media you know facet where you could go hear 

somebody talk about how they came or what they did in the store or just you know life in the 

Chinese grocery store.  

 

00:58:55 

KK:  Well thank you very much Mrs. Quon. 
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00:58:59 

[End Frieda Quon Interview] 

 

 


