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1. Take the property under consideration as a Historic-Cultural Monument per Los 
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because the application and accompanying photo documentation suggest the submittal 
may warrant further investigation. 

 
2. Adopt the report findings. 
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SUMMARY 
 
Built in 1961, this one-story commercial walk-up food stand exhibits character-defining features 
of mid-20th century roadside eateries with some elements of the Googie style.  The subject 
building is located at the northwest corner of Moorpark Street and Tujunga Avenue in the North 
Hollywood community of Los Angeles. Rectangular in plan, it is sited at an angle with the front 
façade facing the opposing southeast corner.  The roof and its extended canopy are slightly 
upswept at an angle.  A large canopy extends over the serving and eating area at the front 
façade.  The canopy is also an extension of the flat enclosed eaves and barge board that 
surround the building. It is supported by three thin round steel posts under a stucco-coated 
cross beam set back from the front edge of the canopy. Attached to the front of the canopy are 
seven rectangular light boxes that spell out “TACOS” (each light box contains one letter). The 
light boxes are made of metal, with a yellow plexiglass front, and alternating red and green 
lettering (the “T” is red in the first light box; the “A” is green in the subsequent box, and so forth). 
The light boxes are flanked by two metal and plexiglass signs with the name “Henry’s” in black 
handwritten font, within a white geometric shape, which are both situated in front of a green 
Socorro cactus. Additional lighting is supplied by fluorescent tubing located above the eating 
area, under the eaves and within the kitchen. The building has a tripartite serving window at the 
center of the front façade, with two sliding openings flanked by fixed pane. In front of the serving 
window is the outdoor eating area, consisting of wooden tables and benches.  The exterior has 
a smooth stucco finish and wood trim.  On top of the roof sits equipment, including a swamp 
cooler.  A low slump-stone wall planter sits at the front of the eating area along the sidewalk, 
which include six manicured bushes. The side entry features a simple single doorway on the 
rear façade of the building with a plain wooden door.  Behind the subject building is a parking 
lot, with a few additional parking spaces at either side of the building.  
 
The proposed Henry’s Tacos historic monument was designed by John B. Ferguson, with Hal 
Sylvester as contractor.  The signage on the canopy was constructed and installed in November 
1961 by C.O. Electric. 
 
No alterations appear to have been made to subject building since its construction in 1961. A 
disaster inspection was done on the building following the 1994 Northridge earthquake and 
found the structure had not sustained significant damage. 
 
CRITERIA 
 
The criterion is the Cultural Heritage Ordinance which defines a historical or cultural monument 
as any site (including significant trees or other plant life located thereon) building or structure of 
particular historic or cultural significance to the City of Los Angeles, such as historic structures 
or sites in which the broad cultural, economic, or social history of the nation, State or community 
is reflected or exemplified, or which are identified with historic personages or with important 
events in the main currents of national, State or local history or which embody the distinguishing 
characteristics of an architectural type specimen, inherently valuable for a study of a period style 
or method of construction, or a notable work of a master builder, designer or architect whose 
individual genius influenced his age. 
 
FINDINGS 
 
Based on the facts set forth in the summary and application, the Commission determines that 
the application is complete and that the property is significant enough to warrant further 
investigation as a potential Historic-Cultural Monument. 



Historic-Cultural Monument 

Application 

 
TYPE OR PRINT IN ALL CAPITAL BLOCK LETTERS 

 
Identification 
 
1. name of proposed monument       Henry’s Tacos                          _  

2. street address                       11401 Moorpark Street                              _ 

city  _      North Hollywood  zip code  ____91602    council district                      2                             _ 

assessor’s parcel no.                                5525-031-003                                       _ 

3. complete legal description:   tract  Tract No. 9502, Hollywoodvale Unit No. 3,  as per map  in Book 

134, Page 1 through 3 of Maps, filed, in the Office of the County Recorder of Los Angeles County.  _ 

Block        N/A        Lot(s)    105    _   arb. no.       N/A       _ 

range of addresses     11401-11411 W. Moorpark Street and 4401-4405 N. Tujunga Avenue      _  

4. present owner    Mehran and Elizabeth Ebrahimpour Co-Trustees, Ebrahimpour Family Trust      _ 

 Business Owner:  Janis Hood, Phone: (818) 400-3366  Email: rzrbkr1994@aol.com       _ 

street address    609 N. Hillcrest Road           _ 

city _Beverly Hills  state  CA   zip code    91210   phone (310) 877-6988  Email: jebrahim26@gmail.com 

owner is:     private   X          __public                                                _ 

5. present use     Taco Stand      original use _    Taco Stand       _ 

 
Description 
 
6. architectural style        Googie Vernacular                        _ 

7. state present physical description of the site or structure (see optional description worksheet) 

             (see description worksheet)                   

                   _    _          _     _  

               _      _      

               _      _      

                      _      

               _       

               _       

_                              _   

                               _              
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Historic-Cultural Monument  

Application 

 
Name of Proposed Monument        Henry’s Tacos                   

 
10. construction date: factual _            1961            _estimated                                _ 

11. architect , designer, or engineer:       John B. Ferguson (engineer)      _ 

12. contractor or other builder:     Hal Sylvester        _ 

13. dates of enclosed photographs _          March 8, 2011                        _ 

14. condition:   excellent      good      fair      deteriorated       no longer in existence 

15. alterations:                _ 

                 _ 

16. threats to site none known    private development   vandalism   public works project 

17. is the structure  on its original site   moved   unknown 

18. significance 
 briefly state historical and/or architectural importance; include dates, events, and persons associated 

with site (see optional significance worksheet) Henry’s Tacos was built in 1961 and is an intact example of 

the type of roadside fast food stand that punctuated the American landscape during the mid 20th 

Century.  While the design itself, according to architectural historian, Alan Hess is referred to as 

Googie due to its use of the key elements of the style, such as the upswept roof, integral signage the 

large glass and outdoor areas, scaled to the public street, it is definitely on the lower, simpler end of 

the scale.  Due to its age, this particular stand may have been a prototype for similar structures that 

dotted the Los Angeles area during the 1960s and 1970s.  However, most of those stands have been 

replaced by larger developments and only a handful of those remaining have the original integrity as 

intact as Henrys Tacos, which retains not only its original massing, but its original signage as well, as it 

has operated for almost a half a century under three generations of the same family.  V It also serves as 

an important business icon for the North Hollywood neighborhood once known as “Hollywoodvale” and 

sits on the site of the original real estate office for that development.          _ 

19. sources (list books, documents, surveys, personal interviews with dates) Los Angeles City Building permits per 

attached,  LA County assessors records, recorded deeds,  Los Angeles City Directories,  Census  

Records, Los_ Angeles County  Subdivision Maps, Los Angeles Times articles.  Various Internet sites.         _  

date form prepared   August 19, 2011   _ preparer’s name              Charles J. Fisher                                                _ 

organization   Business Owner’s Representative    street address    140 S. Avenue 57        _ 

               city _Highland Park      state _CA     zip code        90042   phone  _ (323) 256-3593          _ 

  E-mail address: _____  __arroyoseco@hotmail.com         _ 
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DESCRIPTION WORK SHEET 

 
type or print in all capital block letters 

 
 

the _    Henry’s Tacos   _ is a  __   1         story, 
                                                                         name of proposed monument                                                                                                                                                         number of stories 

 

   Googie Vernacular _,   _  rectangular              plan     food stand      _ 
                   architectural  style  (see liine 8 above)                                                          plan shape   (see chart)                                                                          structure use (residence, etc)   

   

with a            smooth stucco      _ finish and                         wood                         trim.   
               material (wood siding, wood shingles, brick, stucco, etc                                                                                                                                                  material (wood, metal, etc.)   

   

its   slightly upswept   roof is    covered with rolled composition     .       glass and aluminum      , 
                         roof shape (see chart))                                                                            material (clay tile, asphalt or wood shingles                                                                      WINDOW MATERIAL 

 

    tripartite serving window with two sliding openings flanked by fixed pane     are part of the design. 
window type [double hung (slides up & down), casement (opens out), horizontal sliding, etc]                             

 

the entry features a     simple single doorway on the rear façade of the building        _ 
                                                                                                                          door location (recessed, centered, off-center, corner, etc.)                                                                                                                                                                         

 
with a _    plain wooden       door. Additional character defining elements 
                                    entry door style (see chart) 

 
of the structure are   a large central up-swung frame and stucco canopy stretching over the serving 
                                                                     identify original features such as porches (see chart); balconies; number and shape of dormers (see chart);  

 
and eating area, which is furnished with wooden picnic tables..   The canopy is an extension of the flat  
number and location of chimneys; shutters; secondary finish materials; parapets; metal trim; decorative tile or cast stone; arches;  

 
enclosed eaves  and  barge board  that  surround  the structure.   It  is supported by  three thin round  
ornamental woodwork; symmetry or asymmetry; cornices; friezes; towers or turrets; bay windows; halftimbering; horizontality;  

 
steel posts under  a  stucco  coated  cross beam set back from the front edge of the canopy, which is   
verticality; formality or informality; garden walls, etc. 

 
adorned with seven light boxes consisting of the word  “TACOS”  flanked by two small signs with  the   
additional defining elements 

 
name “Henrys” over a Socorro cactus.  The symmetrical signage is a major architectural feature of the   
additional defining elements  

 
design in the manner that it highlights the canopy as it juts out toward the street.  The signage also  works  to  
additional defining elements   
 
partially hide the rooftop equipment that includes a vintage swamp cooler.  Additional lighting is supplied by 
additional defining elements  
 
fluorescent tubing located above the eating area, under the eaves and within the kitchen.  A low slump  
 additional defining elements  
 
stone  wall  is  at the front  of the eating  area,  along  the  sidewalk.   The  building  is  sited at an angle,  
additional defining elements  
 
facing  the  intersection of  the  two streets.   Six manicured shrubs are planted behind the wall, giving 
additional defining elements  
 
additional shielding for the diners.                _ 
additional defining elements  
 
secondary buildings consist of   A rectangular shaped  frame and stucco cocktail lounge is  sited  at the 
 
other end of the lot.  This building is not included in the nomination, although it does have a historic neon sign. _  

     identify garage; garden shelter, etc.  

 
significant interior spaces include  The interior is virtually all used as the kitchen area, which has  
                                                                                                                                                                           Identify original features  such as wood paneling; moldings and trim, special glass windows,  

 
Remained basically the same as when it was first built, with a rest room at the rear.      _ 
ornate ceilings; plaster moldings; light fixtures; painted decoration; ceramic tile; stair balustrades; built-in furniture, etc.  
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c  i  t  y    o  f    l  o  s     a  n  g  e  l  e  s  

Significance Work Sheet 
 

type or hand print in all capital block letters 

 
Complete One or Both of the Upper and Lower Portions of This Page 

 
Architectural Significance 

the _    Henry’s Tacos                is an important example of 
                           name of proposed monument 

 
_     Googie Vernacular                      architecture 

                           Architectural style (see line 8) 

 
and meets the cultural heritage ordinance because of the high quality of its design and the retention 
of its original form, detailing and integrity. 
 
 
 
 

Historical Significance 

 
The   _   Henry’s Tacos   _ was built in _          1961  __              _ 
   Name of proposed monument     year built 

 
       Roadside dining establishments         was important to the 

  Name of first or other significant owner         

 
development of Los Angeles because they frequently went hand in hand with the development 

of communities, being some of the earliest businesses to be established in budding commercial 

districts.  Henry’s Tacos was built in an area of North Hollywood originally dubbed 

“Hollywoodvale” by its developer, Harry E. Jones, in the mid 1920s.  The development consisted 

of four subdivisions, Tract Numbers 9216, 9482, 9502 and 9803, which filled the area 

radiating from the corner of Moorpark Street and Tujunga Avenue where Jones built his real 

estate office for selling the lots, hiring E. R. Evans as general manager for the sales for 

sales of the lots.  The tracts were basically sold out by 1927 and the Jones Company then did 

several subdivisions in nearby Toluca Lake.  The real estate office was still serving as such in 

the early 1950s, after which it was converted to a flower shop.  Permit records indicate that 

the old realty office required repairs in 1960 and a permit was issued for them, however, the 

following year, the building was demolished by Henry Comstock who had leased the corner 

and hired the engineer John B. Ferguson and contractor Hal Sylvester to design and 

construct the new roadside food stand.  The also contracted with C. O. Electric to create 

and install the signage that is attached to the canopy.  The permit specified that there would 

be no flashing or animation on the signage.  The business has remained for three generations in 

the same location  with virtually  no  alterations to the original design of the  building.   Henry 
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Comstock had arrived in Los Angeles from Nebraska in the late 1950s.  He had work as a clothing 

store manager, hospital administrator and had previously owned a café.  He had even worked for a 

time as a preacher with the Assembly of God denomination.  His son, James, had preceded him to 

California to scout locations for the soon-to-be-launched Taco Bell chain.  His other son, Henry Jr., 

had also come to California and started a small chain of stands in the San Gabriel Valley, named 

“Snap-E Tacos”.  Henry opted to build two stands for his business, one in North Hollywood and the 

other in South Los Angeles, which was run by his younger daughter and son-in-law until sold in the 

1980s.  He  ran the stand in North Hollywood, which opened for business on December 13, 1961, 

predating the first Taco Bell by several months.  A more detailed history written by Henry 

Comstock’s granddaughter, Janis Hood, is an attachment to this nomination.  The beef flavoring was 

Henry’s creation, but the flavor is similar to the original Taco Bell formula.  Henrys’ Tacos are 

frequently call “Gringo Tacos” as they are different then the authentic Mexican dish.  At the time of 

its opening, Henry’s served a community that was largely Anglo with strong Mid-Western roots much 

like his own.  The business has changed little over the years, but appeals to the multi-ethnic 

community that surrounds it just as much as it did a half century ago.  In addition, many, especially 

former residents or their children and grandchildren come from other parts of Southern 

California to enjoy the old time feeling and good food of Henry’s.  At the time of its construction, 

the roadside stands were a standard feature throughout the United States, selling many different 

types of cuisine.  Most concentrated on hamburgers and/or hotdogs.  Some sold various 

sandwiches.  Roadside stands selling Mexican food were unique to the Southwest, which had a ready 

market for that type of food.  Generations had already come to California and had embraced the 

local California food from the Spanish-Mexican period.   The food of California was different then 

that of other parts of the Southwest and Mexico.  Californians were also innovative and developed 

variations on the food, such as the hard taco shell, which was invented in Mid 20th Century  Los 

Angeles, just as the original Taco had been invented in Los Angeles during the Mexican period.  It is a 

truly Los Angeles dish that quickly spread to the rest of Mexico.  Henry Comstock merely helped to 

pioneer the latest version of the well loved staple.  The stand itself is a simple structure, without 

the flamboyant design that was fond in many of the earlier “programmatic”  fast food buildings that 

had proliferated during the 1920s  and 1930s.   On  the other hand, it  was  not  a plain box either.  The  
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 Building uses a simplified version of the Googie Style restaurant design that had been 

pioneered by John Lautner in the late 1940s.  The style was picked up by other Modernist, such 

as Wayne McAllister and the firms of Honnold and Rex and Armet and Davis during the 1950s 

and 1960s.   Besides Googies, restaurant chains, such as Bobs Big Boy, Denny’s, Norms, 

Prebbles, Sambos and Ships used what became known as the Googie Style as an identity for 

their outlets.  It was only natural that the popular design would find its way into the fast 

food area of the roadside dining stand.  Googie design normally incorporates a sweeping 

roofline, an open plan for the dining area and signage that is a part of the design.  Henry’s 

Tacos incorporates all three of these elements.  The dining area is open under the roofline, 

which is different as most of the larger coffee shops use expansive glass enclosures.  The 

urban roadside stands, themselves, have become a vanishing breed, not due to a loss of 

business but due to the increased value of the land they sit on.  A good example to cite is the 

recent demise of “Molly Charbroiler” on Vine Street, in Hollywood.  Molly’s had been 

constructed in 1953 and was design by the architect John C. Lindsay, who was one of the 

cadre of Modernists that worked in post WWII Los Angeles.  Lindsay was probably better 

known for his marriages to actresses Diana Lynn and June Lockhart than his solid design.  

Molly’s did not close due to lack of business, as it had plenty, rather, it was due to the plan to 

build a large office building on Molly’s leased land.  Molly’s had been surveyed in 2009 by 

Chattel Architecture and given a 5S3 rating as being eligible for individual local monument 

listing.  It was even called out in the context statement as the best example of the three 

remaining roadside eateries in Hollywood.  The Chattel statements gives some general history 

of the genre as follows:  “Early roadside eateries were generally constructed as simple 

buildings containing large signs boasting the name of the establishment, and they relied on 

visibility to generate customers.  As noted in the National Park Service’s Route 66 Corredor 

National Historic Context Study, ‘these lunchrooms did not follow a standard architectural 

typology except that they often began as lunchrooms, commonly held a counter and stools as 

well as table and chairs (and later booths), and were separated from the cooking area by a 

service window. Although this separation was sometimes dispensed with in smaller operations.’   

historic-cultural monument  
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While some owners constructed simple, inexpensive structures, others sought to gain maximum 

visibility and traveler interest by constructing eateries that served as large-scale 

representations of the goods sold within.  For example, an orange stand might have been 

designed as a colossal orange and a hot dog stand might have taken the shape of a gigantic 

dog.  Simpler, more traditional buildings were often crowned with eye-catching objects, such 

as large-scale donuts, statues of people or ostentatious sculptural signage.”  By the mid 

1950s these stands had begun to take on smaller versions of the various architectural 

styles, such as Taco Bell’s early use of the Mission Revival design.  The proliferation of 

larger Post War coffee shops using the Googie style was an obvious catalyst for the design 

to be simplified and used in these smaller structures.  Henrys Tacos incorporates the Googies 

elements in a manner that creates a clean pleasing look sited in a manner that makes the most 

of the value of the signage by being positioned facing the corner of the intersection rather 

than one or the other streets.  It is not fancy and it is not ostentatious, but it is a very good 

example of the type of building that was produced for the masses in Mid-Century Los Angeles.  

Alan Hess describes it to us as thus: “Googie in a broad sense: it is a modern expression using 

modern structural elements (the simple upswept roof, integral signage which is most of the 

“architecture”, the large glass, the outdoor areas, scaled to the public street.)  But it is 

definitely on the lower, simpler end of the scale.  My guess is that it was a prototype of some 

sort – I’m sure I’ve seen similar structures around LA, so there was probably a catalog r 

contractor that sold these as units, or as plans.  As such it is a contractor vernacular of 

version of Googie.  Clearly it is a conscious evocation of Modernism, not just a utilitarian 

shed, and it is definitely not Tudor, Spanish, or Programmative as other small food stands 

were in previous decades…James Black has coined the term “Lower Modernisms” or “LoMo”.  He 

considers Panns, Norms, Ships etc as high Googie – as real architecture.  But he is also 

interested in these simpler versions, often for commercial uses, where the first 5 feet of a 

liquor store has Googie elements, but the rest is a plain utilitarian box.  Dingbats are an 

example, for him.  I think this distinction, or subset, may be a useful distinction to make.  It 

speaks to the way buildings come to be – not necessarily from an architect, but from the 

important  commercial/mass  production  processes that  do create  a  lot of  important  urban  
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fabric.   I’m OK  calling  it Googie, with  some  qualifications.  I have some small simple examples 

that are similar in Googie Redux.”  Hence the term Googie vernacular.  Henry’s Tacos quickly 

became a go-to place for a quick meal and a place to sit and chat.  Locals took to the business 

early and it has in later years, become well known  enough become a set for budding 

filmmakers.  The building has been well maintained by three generations of the same family and 

has retained virtually all of its original design elements, while many of it’s contemporaries 

have been demolished or remodeled to the extent that they have lost their original design.  

Henry’s Tacos remains as a solid reminder of San Fernando Valley life during a formidable time 

of growth and development as the area’s population exploded and development transformed 

the land.  Today there are new pressures for increased density in both residential and 

commercial areas of the Valley.  There are no threats to Henry’s Tacos at this time, but there 

could be a threat in the future as the unrelenting pressure to build bigger things marches 

onward.  Henry’s Tacos stands today as a pristine example of the small Mid-Century food stand 

that is so often overlooked and is rapidly disappearing in the rush to build a new 

infrastructure.      _        _          _

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 

                   _ 
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HENRY’S TACOS 

11401 M00RPARK STREET 

NORTH HOLLYWOOD, CA 91602 

My late grandfather, Henry Comstock, came to California from Nebraska in the 

late 1950’s.  Before his move west Henry, a native of Nebraska, had also lived in 

Texas and Colorado.  His previous work experience included hospital 

administrator, café owner, men’s clothing store operator and Assembly of God 

minister!  He followed his two sons, Henry Jr. and James to the Los Angeles area.  

James was scouting locations for a new fast food concept proposed by a man 

named Glen Bell‐yes, he was looking for places to build Taco Bell restaurants!  My 

grandfather also became acquainted with Glen Bell and with a man named Baker, 

who would go on to own a mini‐chain of restaurants called Baker’s Tacos.  At 

some point my grandfather decided he wanted to strike out on his own and open 

his own “taco stand” with recipes he would develop himself.  Henry Sr. opened 

two “Henry’s Tacos” locations: one in South Los Angeles which was operated by 

his younger daughter and son‐in‐law until selling in the 1980’s, and the Henry’s in 

North Hollywood which remains open in its original location on the corner of 

Moorpark and Tujunga.  This location opened on December 13, 1961, a few 

months before the first Taco Bell opened.  Henry’s son Henry Jr. opened his own 

mini‐chain in the San Gabriel Valley, Snap‐E  Tacos. 

On June 15, 1962, Henry’s older daughter, my late mother, LeVonne, began work 

as the manager of Henry’s Tacos.  Working long hours and often seven days a 

week, LeVonne’s hard work and friendly, open personality, breathed life into the 

new “taco stand”.  Over the next 47 years, LeVonne built warm, lasting 

relationships with her customers and later with their children and grandchildren.  

Her insistence upon consistent quality and friendly service was rewarded by her 

father when he passed the reins to her and she became the owner on January 

1,1968.  She remained so until her death on April 20, 2009.  LeVonne married the 

late John Eloff (my step‐father) in 1970.  Together they devoted the remainder of 

their lives to the business and their customers and employees.  They never took a 

vacation together‐one of them was always home to look after “the stand”. 



I began working at Henry’s Tacos at the age of ten‐ my duties were capping the 

little plastic cups of hot sauce (just mixed up in a big bucket!) and drawing soft 

drinks.  Later I progressed to full‐fledged counter girl and worked at Henry’s 

throughout high school and college.  When my step‐father passed away in 2007 

and my mother’s health began to fail, I became co‐owner of Henry’s to assist her. 

When Henry’s Tacos opened in 1961, it was unique in the area.  It was many 

residents’ introduction to the taco and to “Mexican” food, long before the advent 

of taco trucks and grills such as “Baja Fresh”.  In the beginning Henry’s served a 

ham sandwich and a “double dog” (two wieners on a hamburger bun) for those 

customers not interested in trying the “new” tacos or burritos.  Those items are 

no longer on the menu, but little else has changed.  Our meat is still cooked on 

the premises with our own recipe, as is our “Spanish Rice” and green chile sauce, 

and our chili with beans.  Our hot sauce is still mixed up daily on the premises.  

We shred the lettuce, slice the tomatoes and grate the cheese.  In the beginning 

we chopped onions, but have used dehydrated onions for decades now.  We have 

always used canned refried beans, but there is a secret addition to make them 

more flavorful!  In the beginning we did not fry our own taco and tostada shells, 

but we have been doing so now for at least 25 years. 

The first job for many local youths was at Henry’s and many of these employees 

remained friends with my mother and step‐father for many  years.  Several came 

to my mom’s funeral; one woman who first worked at Henry’s in 1967 spoke at 

the funeral.  Many of the young men and  women who worked at Henry’s thought 

of LeVonne as a friend, confidante and second mother.  They were welcomed 

back during summer breaks and holiday periods.  Many referred to her as “the 

best boss ever”.  Employees tended to stay longer than the average for fast food 

employees‐five, fifteen, twenty years.  Several did more than one “tour of duty” 

at Henry’s.  There was a special feeling of being a part of a family. There were 

Christmas and birthday parties.  It was a special place to work and more than “just 

a job”. 

As the years passed, Henry’s became a popular gathering place for families and 

students, including those at North Hollywood High School, Campbell Hall, 



Oakwood School, Notre Dame High School and the now‐gone Argyll and Corvallis 

High Schools.  As a child, I had my after school Coke with L.A.P.D. motorcycle 

officers who would sit and chat with me while they had their own soft drink or 

meal.  When Henry’s was open on Sundays, many families came by after church 

or on their way out of town for the day.  Several customers were also at my 

mother’s funeral, as she had formed life‐long friendships. 

Henry’s was also a good neighbor, supporting our local schools, churches and 

police with their fundraisers.  In the 1960’s, Henry’s became a popular site for 

filming and appeared in many episodes of such television shows as Adam 12, 

Scarecrow and Mrs. King, and Police Story.  Cheech and Chong fans remember 

Henry’s from the film “Up in Smoke”!  When Honda debuted its Element, the 

photos for the brochures were taken at Henry’s.  A Henry’s Tacos t‐shirt belonging 

to actress Jennifer Jason Leigh is worn by actress Greta Gerwig  throughout the 

Ben Stiller film “Greenberg”; Henry’s will appear in the upcoming movie 

“Welcome to People”, starring long‐time customer Chris Pine.  

As local residents relocated, Henry’s became a first stop after landing at Burbank 

or LAX.  Some people took burritos on airplanes with them (pre‐ 9/11) or sent 

them to children away at college, packed in dry ice.  It became very gratifying to 

hear such comments as “I just flew in and this is the first place I came” or, “ I 

moved away five years ago and I still miss Henry’s the most”. Mini‐ high school 

reunions have been held at Henry’s. 

Henry’s Tacos has been featured in Los Angeles Magazine, LA Weekly and USA 

Today.  Oscar‐nominated director Paul Thomas Anderson was photographed at 

Henry’s for a profile of his career in the Los Angeles Times. An article in the Los 

Angeles Daily News profiling performers and recording artists She Wants 

Revenge, featured band members detailing how San Fernando Valley hang‐outs 

including Henry’s have shaped their music. Local band The Gluey Brothers 

included Henry’s in the lyrics of one of their songs.  Oscar‐nominated director 

Jason Reitman (“Up In The Air”) has mentioned his fondness for Henry’s in a 

published interview, as has former U.S. Ambassador to China, Utah governor and 

current presidential candidate Jon Hunstman!  Henry’s was profiled on The Oprah 



Winfrey Show in an episode about celebrities’ favorite restaurants.  Henry’s was 

suggested by long‐time fans Mary‐Kate and Ashley Olsen.  We were also on the 

Fox 11 News with Lisa Joiner and were featured in the KNBC Golden Local 

Debates, Best Taco edition.  Our celebrity customers are too numerous to 

mention (or remember over the course of 50 years!), but include Larry King and 

wife Shawn, David Sheehan, George Lopez, Jennifer Love Hewitt, Molly Ringwald, 

The Stray Cats (Brian Setzer), Andy Griffith, Cuba Gooding, Jr., Tom Hanks, Brian 

Austin Green,  Rachel Bilson , Chris Pine and Jon Heder.  Other notables include 

musicians  David Sanborn, Al Jarreau, Michelle Branch, Toto, Michael McDonald 

and Wilson Phillips.  It’s supposed to be a secret, but Brad Pitt is also a customer! 

Additionally, Henry’s is mentioned in books!  In the Elvis Cole mystery series by 

Robert Crais, main character Elvis eats at Henry’s in at least two of these popular 

novels.  Henry’s also appears in Gregg Andrew Hurwitz’s novel The Crime Writer. 

In non‐fiction, Henry’s is part of Somewhere Inside: One Sister’s Captivity in North 

Korea and the Other’s Fight to Bring Her Home by Laura Ling and Lisa Ling; My 

Footprint Carrying the Weight of the World by Jeff Garlin; and Sweet Demotion: 

How an Almost Famous Rock Journalist Lost Everything and Found Himself 

(Almost) by Lonn Friend. 

With the addition of the Henry’s Tacos t‐shirt in the 1980’s, Henry’s has gone 

global!  People wearing the shirt have been spotted and greeted by fellow Henry’s 

aficionados all over the country and the world, including Europe, Mexico and 

Asia!  One couple from Vienna, Austria, come to the Valley to visit their son and 

have promised to send me a photo of themselves in their Henry’s shirts 

somewhere famous in Vienna! 

On the wall at Henry’s Tacos is a 1993 photo of a wedding party standing out 

front in full bridal regalia.  The photo is signed “Thanks for the memories”.  The 

bride, Susie Dickey Jacobs, now a mom in Moorpark, recently contacted me on 

Facebook to inquire about the photo.  I was pleased to inform her that it’s still 

there. 

Several married couples met at Henry’s, including my mom and step‐dad, married 

for 36 years when he died.  Below I’m including some quotes about what Henry’s 



has meant to people through the years; these comments were shared with me via 

email and Facebook: 

“the place we call home” ; “it was a place where so many memories were made.”  

(Carole Woodward Stiegler) 

“My parents met there when they were 14 years old.” (Chris Stiegler) 

“This is an American icon.” (Sunnie Rhoads Alber) 

“So glad this has survived.: (Miranda Levin) 

“It is the most memorable spot of my childhood.  Just seeing it last week made my 

day.” (Griffin Sandefur) 

“The temple of my teenage years.” (Bill Greenspan) 

“I am sure that God would eat at Henry’s if he had the chance.” (Thomas C. 

Gawron) 

“This taco changed my life!” (Sean Adam Brandt) 

“I moved from North Hollywood (Valley Village) to Phoenix 16 years ago, and I 

STILL crave Henry’s Tacos!” (Julie Hovis‐Diaz) 

“I filmed some of my video at Henry’s that is how much I love this place!!” (Sierra 

Swan, music video) 

“…it’s THE thing‐Church, social center, heritage museum, etc.” (Duke Sandefur) 

“Another reason to fly across the country to attend my 30th year high school 

reunion.” (Peter K. Ackerman) 

“best of the best.” (Jennifer Runyon Corman) 

“good ole Henry’s…yep, solved many a world problem sitting on those picnic 

tables, gulping down burritos like they were goin’ out of style…” (Barry Messina) 

“They used to give us free taco shells when we walked home from Rio Vista.” 

(Nancy Marquet) 



“I eat at Henry’s often when visiting my dad and mom.  It always brings back fond 

memories of childhood and childhood friends.” (Tom Kohl) 

“The best part was the home made hot sauce in the tiny round plastic 

containers…” (Daniel Allen0 

“…been goin’ since 1963…how many items has everyone had‐I think I might be 

around 3500…” (Ken Smith) 

Well, not bad for a humble little stand on the corner that has seen so many 

changes‐and survived two major earthquakes!‐ in the past 50 years.  No delivery, 

no drive‐through, no indoor seating.  Sooo much more competition than in 1961, 

yet we have maintained a loyal customer base and get new ones every day.  One 

of the most gratifying things for me is that kids still love Henry’s, even without 

playgrounds, toy give‐aways or cartoon mascots.  It really is so much more than a 

“fast food” place.  It’s a bit of history that has struggled into the 21st century and 

gives many people the only experience from their youth that remains unchanged.  

The ghosts of some wonderful people live on there:  my mother, step‐father and 

grandfather, our long‐time friends and customers who have passed on.  The little 

kids, now grown, who bring their grandchildren and show them the tables where 

they used to carve their names…it really is a legacy and a labor of love. 

 

Janis Hood 

Owner 

 

 

 

 

 



    Fw: henry's history? 
 
7/17/11 
Reply  ? 
 
 Janis Hood Add to contacts 
To arroyoseco@hotmail.com 
 
 
----- Forwarded Message ----- 
From: Cynthia Beebe <cbbcyn@hotmail.com> 
To: janishood88@yahoo.com 
Sent: Sunday, July 17, 2011 6:35 AM 
Subject: henry's history 
 
We've been going to Henry's Tacos since the day they opened.  As kids, we often didn't 
have any money but we would ask Yvonne for cups of ice.  She never refused us.  As we 
grew, we took our friends, then husbands, and finally our kids to Henry's.  Our kids are 
now taking their kids!  We are now scattered about the country but return to the San 
Fernando Valley for visits and Henry's is always a first stop.  Usually a last stop, too, so 
we can take the taste of home with us on our trip!  Thanks for the wonderful memories 
and great food. 
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Fast Food

Coinciding with the emergence of the family restaurant after WWI was the fast food stand. These eateries
began, literally, as small stands along the roadside at which motorists could stop for a quick bite. Designs for
food stands ranged from quaint cottages to bizarre shapes that were meant to either reflect the product sold

within or just to lure motorists off the road. For example, an ice cream stand might take on the shape of an ice
cream cone. The burger stand in the image below was built in the shape of a lunch pail, and its small size is

indicative of the modest nature of these early food stands.

Lunch Pail Designed Burger Stand: Image courtesy of Chester H. Liebs, Main Street to Miracle Mile, 1995

In 1921, the first major fast food chain was established. White Castle, which still exists today, combined
inexpensive, quality food with a memorable architectural motif. Food was prepared to high standards that were

met at all their franchises. And their architecture, a white castle, reflected their name. Tourists could easily
recognize the name and know that they would receive a good, quality meal. With the emergence of McDonald's in
the late 1940s and early 1950s, the fast food industry was truly borne. The two McDonald brothers perfected the

lightening fast service, low cost, and standardized product that define the fast food industry. The four images
below illustrate the evolution of the White Castle design.

Evolution of White Castle: Image courtesy of Chester H. Liebs

The drive-in restaurant also had its beginnings in the 1920, and it played a major role in the development of the
fast food industry. The drive-in closely resembles the walk-up food stand, consisting of a rectangular, box-like

stand with food service windows.
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Drive-In Restaurants: Image courtesy of Chester H. Liebs

Eventually, a distinctive design for the architecture of drive-in food stands was developed. The new stands
featured rectangular or circular buildings topped by giant signs around which cars customers parked their cars.

Circular Drive-In Restaurant: Image courtesy of Chester H. Liebs

Rationing during WWII caused many food stands to shut down, but the post-war prosperity of the late 1940s and
1950s brought a major boom to the roadside eatery industry. Improvements to drive-in food stands after the war

included car shelters that were either cantilevered roofs extending out from the main building or freestanding
structures. Modern and Exaggerated Modern were the architectural styles of choice for the post-war roadside

eatery, as seen in the 1950s McDonald's design seen below.

Exaggerated Modern McDonald's Design: Image courtesy of Chester H. Liebs

By the early 1960s, litter, noise, drinking, and violence had tarnished the reputation of the drive-in food industry,
and many closed during the 1970s.

    
  

Landscape Change Menu New Breed Marketing New Breed Marketing University of Vermont University of Vermont
The National Endowment for the Humanities National Science Foundation Linthilac Foundation
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Reply  

 Alan Hess
To arroyoseco@hotmail.com

Hi Charlie--
 
Sorry for the delay in responding -- it's a good question and I've been pondering it.
 
I myself could consider it Googie in a broad sense: it is a modern expression using modern structural
elements (the simple upswept roof, integral signage which is most of the"architecture", the large
glass, the outdoor areas, scaled to the public street.) But it is definitely on the lower, simpler end of
the scale. My guess is that it is a prototype of some sort -- I'm sure I've seen similar structures
around LA, so there was probably a catalog or contractor that sold these as units, or as plans. As
such it is a contractor vernacular version of Googie. Clearly it is a conscious evocation of Modernism,
not just a utilitarian shed, and it is definitely not Tudor, Spanish, or Programmativ as other small food
stands were in previous decades.
 
A friend of mine, James Black, has coined the term "Lower Modernisms" or "LoMo" for his blog. He
likes Googie, but he considers Panns, Norms, Ships etc as high Googie -- as real architecture (nice of
him to think that they are accepted that way now.) But he is also interested in these simpler versions,
often for commercial uses, where the first 5 feet of a liquor store has Googie elements, but the rest is
a plain utilitarian box. Dingbats are an example, for him. Here's his blog:
http://lomo.architectureburger.com/?p=162
 
I think this distinction, or subset, may be a useful distinction to make. It speaks to the way buildings
come to be -- not necessarily from an architect, but from the important commercial/mass
production processes that do create a lot of important urban fabric.
 
I'm ok with calling it Googie, with some qualifications. I have some small simple examples that are
similar in Googie Redux.
 
Does that answer your question?
 
Alan
 
 
 
 
 
In a message dated 7/23/2011 1:32:50 P.M. Pacific Daylight Time, arroyoseco@hotmail.com writes:

Alan,

I am working on a historic Cultural Monument application for Henry's Tacos, which is a
1961 vintage roadside stand at Moorpark and Tujunga in North Hollywood.  It is one of
those simple little buildings that I am having fits trying to figure out what architectural
style to call it.  One writer, I been told, has referred to it as Googies Style, but I don't think
it is that style, although I can see where he's coming from, to a point.

What do you think.  I'm really looking for something other that a Mid-Century Vernacular.

Any help you can give me would be very appreciated.

Thanks,

-Charlie

▼

Charles FisherWindows Live™ Hotmail (999+) Messenger SkyDrive MSN

Hotmail - arroyoseco@hotmail.com - Windows Live http://sn121w.snt121.mail.live.com/default.aspx
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Building Permit History 
11401 Moorpark Street 

North Hollywood 
 
 
November 20, 1952: Building Permit No. VN40376 to construct a 4’7” high X 110’ 

long concrete retaining wall along the North line of Lot 105, 
Tract No. 9502, Hollywoodvale Unit No. 3 at 11401 Moorpark 
Street. 

 Owner: Hago Papazian 
 Architect: None 
 Engineer: Harold P. King 
 Contractor: Not Selected  
 Cost: $500.00 

 
May 10, 1955: Building Permit No. VN00436 to construct a 1-story 25’X 48’ 

frame and stucco cocktail lounge and neon sign at 11407 
Moorpark Street. 

 Owner: James Malcolm 
 Architect: None 
 Engineer: None 
 Contractor: Hansen Construction Co.  
 Cost: $6,000.00 

 
December 8, 1958: Building Permit No. LA17734 to erect a 7’ X 26’ X 38’ 

collapsible steel awning on flower shop at 11401 Moorpark 
Street. 

 Owner: Mr. Munshine 
 Architect: None 
 Engineer: George Fosdyke 
 Contractor: Air Vent & Ever-Shade Awning Co. 
 Cost: $370.00 
 
June 28, 1960: Building Permit No. VN61367 to repair as per file X57869. 
  Owner: James C. Malcolm  
 Architect: None 
 Engineer: None 
 Contractor: Owner 
 Cost: $200.00 
 



September 5, 1961: Building Permit No. VN87132 to demolish all buildings on lot.  
Sewer cap Permit # 50753.  Starlite Room, built in 1955 at the 
far West end of the lot was not demolished. 

  Owner: Mr. Henry Comstock 
 Architect: None 
 Engineer: None 
 Contractor: Hel Sylvester 
 Cost: $210.00 
 

September 29, 1961: Building Permit No. VN88802 to construct a 1-story 20’ X 14’ 
frame and stucco sandwich stand on Lot 105 of Tract No. 9502. 

  Owner: Mr. Henry Comstock  
 Architect: None 
 Engineer: John B. Ferguson 
 Contractor: Hal Sylvester 
 Cost: $4,000.00 
 

August 9, 1978: Signage Permit No. VN68245 to erect a 19’ pole sign—L/A 
STD #115.  Billboard to the North of taco stand, not a part of 
the resource.  

  Owner: James C. Malcolm  
 Architect: None 
 Engineer: C. A. Van Dam 
 Contractor: Independent Outdoor 
 Cost: $1,000.00 
 



































Henry’s Tacos 
Photographs 

 

 
Henry’s Tacos, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 

 
Henry’s Tacos at night, 11401 Moorpark Street, March 8, 2011 (Photograph by Steven U.) 

 



 
Henry’s Tacos on its lot, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 

 
Henry’s Tacos, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 



 
Henry’s Tacos signage, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 

 
Henry’s Tacos signage, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 



 
Henry’s Tacos canopy, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 

 
Henry’s Tacos serving window, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 



 
Henry’s Tacos kitchen, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 

 
Henry’s Tacos, Southwestern facade, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 



 
Henry’s Tacos, Northeastern facade, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 

 

 
Henry’s Tacos, 11401 Moorpark Street, March 8, 2011 (Photograph by Charles J. Fisher) 
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