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After coming to
Washington, D.C., with a
litt
hope, the Abi-Najm family
went to work building a
chain of popular Lebanese
restaurants

le money and a lot of

Growing

w

ireitaator e B
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Tanses and Marie Abi-Najm, plong with 1he nosd bwo oneralions ol dher Tamily
ooy the traditional Lebanese cosing they infroduced to the D.C. anea in 1979

The American Dream

hen Tanios and Marng Abi-

MNajm  escaped  war-lorn
Lebanon with their five chaldren in
1976, the Family sold all ihey owmnexd,
boarded a ca TEO ship, anid set their
eves on Americo

In the vears since, the Abi-MNajms

have muoade a |.'||.||||.'|r:.- miark on this
couniry, estoblishing the Lebonese
Taverna, The onginal sorefrom res-
Eaurant n thewr .-'I.rimj"_ln.m. "A.'|r|.:|||.i.1_
neighbarhood has grown to inelude
1% other locations, a market, and
a catering business i the Washing
non, DLC., area. Like the mojestic
ceéikar of Lebanon thal graces the
company logo, the family—s well as
their business—yrow bigger and
SMONEET SVEry Wear

Cultivating a Dream
Tansos admins those first vears wore
hard. “We poaled our resources (o
help saipport o life in Amenca”™ be
AV, "-'l.!lhnu.yh 11 was tough carly on,
I wanbed to shaw my kicls that oppor-
tumaty i created by working hard.”
While Tanios pammted houses and
worked ns o cook, sons Dory and
Dany bused tables. Younger son
David deliversd newspapers and cu
lowns, “The elder boys didn’t speak

Ja-emid-milieniie living

amy English, B they worked nll 2
mm. and then got up st 5:30 10 go 1o
school,” sister Giladys remembers

In 1979, Tanios decided it was
timee for the fnmily 1o strike out on i
own. They opencd o restaurant in a
e liing that had previously housed
a Gireek cafe called the Athemon Tay
erma *“We didn't have enough money

0 ;‘|'|||I'||_b¢ the whande '\.Ij_:l1_" savs [kiey
“So we only changed half, making it
the 'Lebanese Tavernin ™

Opening o Lebanese restaurant in
suburban DO, 25 years apo posed
some major challenges, “The only
things people hod  heard abou
Lebanon were bombings, termorisis,
and choos” savs David. “Even the

The backgammen
Baards bl |

[|
the tables of ihe
restEurant'’s

Sauth Joyce Hoad
lacalion wers
crafted in Lebanon

Shop at the Market

The tamilys Lebanese food rmarkel, al 4400 Old Dominson Drivn i
Adingion, holds cooking classes and sells Middle Ezstern dems and
takn-out verssons of popular dishes. Call (703) B4 1-1502

For moge informaticn on [he esisurants, cales, market, and cabénng
seraces, Visid www lebanesstavema. com

Dany’s son Alex siready knows his
wiay around the restausant kitchen

food was unknown. You'd mention
wd ihew'd

humnms o someons, o
sy, “Ligh, what's that™
Starting the business ook an
wll-oul effort from every member
af the Abi=MNapm clin. “We didn'i
hove gy emplovees for the Tirst
wear; i wias strictly the fnmaly,”
Dany explams,. All of the kids
workes! in the restaurant whenev-
er thay weren'i in school, doing
lmmeaaek durmng breaks

Branching Qut

The hard work paid off, and the
bisiness grew. Ciradunlly, they
hired more emplovees, .c-..|1_||u,1._-d
the menu, and doubled the restaw
mmit’s sire, Hegular customens be-

camse part of the Tamilys life and
watched the kids grow up. They
opencd o secomd [ocation m 1990

Since then, they "ve added two
more reslfaur
caliering business, ond 3 | chanese

Feod market, The mose cnsual

- INree Cales, &

cales offer fiester service anid a se-

lection of wop-selling iems from
the original Taverna s meni

Fach location hos its own
unige flavor—both in the
anid the foogl. “None
s slandardized, Th

use measuring spoons; they just
make everyvihing from memary,”
woiinpest saster Ginnee Giys

The core of the cuisine still
relies on trnditionn] Lebanese
for

recipes and mngredicls us
cenlurics l'|1|'||.|l.|| Hems inelede
spinach-and-cheese pastrics, rotis-
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seried meats, siufled grape beaves,

and freshly baked prias

Food and Friendship
The Abi-MNojms make customers
Feel ns il they re diningg in the fam-
ihys homne, and, o5 0 result, the ong-
inal Taverna was recently named
“Meighborhood Gathermg Place of
the Year™ by the Restaurant Asso-
cimtion Metropolitan Wishington
The family™s friendly concem
alse extends w0 the emplovees,
st of them natives of Afnca, Eu-
rope, the Middle East, and Latin
Armersca 1S hike the Unvigd MNa-
SYS HIVE.
Remembering their own Bad
first venrs, the Abi-MNoyma kook oul

for the needs of their employvees
They hoans and assiat in
brimging workers” fmilics to Amer-
A, 5o far ':h.':."u' helped make it
possible for more thun 100 staff

member 1o gain citsenship, “We
were givern the apportunity §o come
o the LS. Dy savs, ™ Now we
want fo extend thot o others ™
LENGY WA TR MNON
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