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[Begin Tiffany Gellner-March 9, 2013]

00:00:01

Tiffany Gellner:  L-e-i-g-h – yeah; I think it is the 9th yeah.

00:00:04

Sara Wood:  So I’m Sara Wood with the Southern Foodways Alliance and I’m sitting here with 

Tiffany Gellner. We’re at Magpie on Leigh Street in Richmond, Virginia in the Carver 

neighborhood, and if I could get you to say hi and introduce yourself and tell me your name and 

where we are right now – ?

00:00:20

TG:  Sure, my name is Tiffany Gellner, and I have lived in Richmond for about 10 years and we 

are in my restaurant The Magpie that I own with my husband. He’s the chef. Just interesting little 

neighborhood that is kind of half industrial and half old houses, so not a whole lot going on in 

here but I think soon a lot of things will start happening ‘cause VCU [Virginia Commonwealth 

University] has taken over a large portion of it. So we’ll – I’m not sure you know where – where 

it’s going to go from here, but – but it’s our home away from home. We always joke that we have 

a cot downstairs that we sleep in [Laughs] because we never are away from this place unless we 

are at the house which is not too far away from here, so – . We live here; yeah.

00:01:09

SW:  And before I forget, for the record will you tell me your birth date?
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00:01:11

TG:  Oh yeah, June 6, 1980 – or god, June 7, 1980. How do I not know my own birthday? I 

usually say 06-07-80 and that’s why I confused myself; yeah. [Laughs]

00:01:22

SW:  There’s a lot going on.

00:01:23

TG:  Yeah.

00:01:23

SW:   Well maybe you could start by telling me – we could just start, tell me where you’re from 

and how you got to Richmond and how you got involved in the restaurant?

00:01:32

TG:  In food; okay. Well I am originally from Baltimore which is where most of my family is 

from by way of West Virginia. And my mom was a bartender and a waitress my whole life. She 

was a single parent, so for somebody who didn’t have – and she’s a very intelligent woman, but 

for somebody who didn’t you know graduate from high school at the time and didn’t have a – 

you know didn’t go to college and have a career that was the easiest fastest way to make money 

to take – you know take care of us.

00:02:05

So that’s pretty much I feel like solidified my fate [Laughs] in the food service industry 

honestly, not that I ever in a million you know years thought that I would be following in her 
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footsteps this way. But we moved to Northern Virginia briefly and then to Virginia Beach when I 

was in junior high and I lived there all through junior high and high school until I was about 22 

and then I moved here to get away from Virginia Beach honestly. I hated it there. We had moved 

there because of the ARE [Association for Research and Enlightenment] which is wonderful and 

I love the ARE [Association for Research and Enlightenment] but the – it just wasn’t a place for 

me. I feel like it didn’t have much culture you know going on. You couldn’t just walk down the 

street and – and you go to an art museum or find a little you know – it’s like suburban sprawl 

basically.

00:02:59

But when I turned – what is it 17 – my mom got me a job as a hostess at a place called 

San Antonio Sam’s and then when I turned 18 I begged her to let me – ‘cause she worked there; I 

begged her to let me wait tables and I waited tables for like maybe two weeks and she was like 

basically fired [Laughs] me, my mom did. She was like, “You’re terrible. You’re a horrible 

waitress so you can either go somewhere else or go back to being a hostess.” So I – I quit ‘cause 

my ego was so bruised. Even though I was terrible – I had no idea what I was doing, and then I 

ended up just starting to wait tables just because I – I – I didn’t go to college or anything like that 

either. I had no idea what I wanted to do with my life. I thought maybe I would be an artist or 

you know – who knows; at the time I – art was my – was my main focus, so – .

00:03:58

So when I was 22 and I moved here I thought well I’m going to move because they have 

a great art program at VCU. And I’ll – I’ll go to college, which never happened. I think ‘cause 

you just start working and you start making money and then I don’t know. You get into like a 

vicious cycle of feeling like you don’t have any time and then I started waiting tables and I 

©Southern Foodways Alliance | www.southernfoodways.org



Tiffany Gellner – The Magpie  5

started waiting tables in – doing fine doing which is totally different I feel like from regular you 

know waiting tables. 

00:04:29

SW:  Where did you wait tables?

00:04:31

TG:  Well I – in Virginia Beach I had started at the Cavalier Golf and Yacht Club which is what 

got me into – amongst other jobs obviously in you know cafes and stuff like that – that I had 

previous but that kind of got me into understanding more fine dining service, banquet service, 

catering and things like that. And then I – when I moved here I – I got a job at Amici in 

Carytown and I – and I walked in and – and they said you know, “Do you have any experience in 

fine dining?” And I said, “Well, I – I worked at a – I worked at a country club when I lived in 

Virginia Beach,” and they said, “Do you know anything about Italian food?” And I said, “Well I 

like to eat it.” [Laughs] And they hired me, so that was my first job here. And I worked there for 

almost two years I think; yeah.

00:05:23

SW:  And when you say that there’s a difference with fine dining as someone who is working in 

a restaurant that – like that can you talk about what the differences are?

00:05:32

TG:  Yeah; well among the obvious you know like you obviously have to be more on point about 

your service, I feel like if you really like waiting tables and you care about the food it’s much 
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easier to do that in a place that takes the time to really care about their food. You know instead of 

like you know just slinging burgers and not to say that people that own small places like you 

know sandwich shops and things like that don’t feel that way, ‘cause I’m sure there are a lot of 

places that do but you know I had worked at some chain restaurants and you know nobody cares 

about – . They don’t give – none of the people that work there care; you know they’re a bunch of 

kids and you know I was a kid and I didn’t really care.

00:06:14

You know if the burger was grass-fed and you know I – it was a little bit different you 

know back then I think for me because I just – it was a means to an end. And so when I started 

you know waiting tables in fine dining I learned so much that I never would have learned 

otherwise about food. And I learned you know things like how to you know we would serve 

whole fish you know and then you would have to debone it at the table and things like that. You 

would never learn something like that at – you would never learn something like that at you 

know a burger joint you know so that’s really interesting. 

00:07:00

So you know that – that was really interesting to me. And learning about wine, which is a 

really I don’t want to say so much of a passion as a really enjoyable hobby, you know. There’s so 

much to be learned about wine. You could – you could – you could study it for years and years 

and years and years and never know and I am by no means an expert, but I really, really enjoy 

wine and that was something that I was taught you know when I started doing fine dining. And 

that was really enjoyable for me. Again you know you wouldn’t really learn something like that 

in some of the smaller more casual you know places. 

00:07:45
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And it just – it also was really great money. You know you waited on five tables and you 

made $100 you know instead of waiting on 50 tables and making – you know working twice as 

hard you know for the least amount of money. And people that come – most of the time and not 

all the time, that come to you know fine dining restaurants are – are excited. They want – they’re 

excited about good food. They’re excited about you know – they want to engage with you where 

you know working at Starlight where I worked for so long just working lunch there it’s people 

are busy and they’re on their lunch break and they’re having meetings and you’re basically like 

their slave and they don’t care. They don’t look at you. They don’t talk to you. You say, “Hey, 

how are you today?” And they look at you and go, “I’ll have a Coke.” And you’re like, “Okay. 

I’m doing fine; thank you for asking.” You know whereas when you – you know work fine 

dining you’re really engaged with the table, so that – that for me is the big difference; yeah.

00:08:46

SW:  And I just want to back up before I forget to ask you these things. What was – what’s your 

mother’s name?

00:08:52

TG:  My mother’s name is Melanie Palma. 

00:08:55

SW:  And was it just you or did you have brothers and sisters?

00:08:57
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TG:  No; it was just me. My father ended up getting remarried and I have two half-brothers that 

are a little bit younger than me. They’re in their early 20s. And they’re great and I – I love them 

and – and we – I saw them every summer. But – but mainly – or I tried to see them – 

[Tape is paused because the cheese distributor needs to be paid.]

00:09:18

SW:  So you were talking about – 

00:09:20

TG:  Oh my mom, okay, so yeah Melanie Palma; what were – what was the question?

00:09:23

SW:  Well I just wanted to get her name for the record but also I wanted to ask you – 

00:09:27

TG:  About her business now and because it – how it relates to my – the restaurant? So my mom 

ended up going back to college when I was in junior high and she was a sports medicine major 

and she was working as a general manager of a restaurant the whole time and she was doing 

both. She was working, bartending, waiting tables, managing and going to college. It was a crazy 

time. [Laughs] I feel kind of bad ‘cause I was a teenager then and I didn’t care and I could have 

helped her a lot more. But anyway, so she had always been very artistic and the very end of her 

you know college – I think it was like her last semester she called me and she was like, “I – I 

don’t want to be – I don’t want to major in sports medicine,” and she was like, “I’m quitting 

college.” And I was like, “But you worked so hard, you know to go back,” and – ‘cause most of 
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the women in our family didn’t end up graduating from – from high school. They all got their 

GED and went on afterwards. So it was a really big deal just because all the women in my family 

had children really early. You know so that takes up your life.

00:10:44

But she was like, “I just want to be an artist.” She’s like, “It’s what I’ve always wanted to 

do. I’m – and I’m going to do it.” And I was like, “Well then I think you should do it, you know 

you should definitely do it.” And she – I said, “Well how are you going to turn that into a job, 

you know because you have to make money obviously?” And she just started getting odd jobs 

here and there doing murals, you know mostly lighthouses which you know is what people want 

in Virginia Beach and you know starfish and crap like that that’s terrible. And you know but it – 

it started to get her name out there.  And so from there she just decided that she really liked the 

design aspect. And you know flash forward 15 years later she has an amazing business called 

Melanie Palma Designs and she – she specializes in high-end wall treatments, venetian plaster,  

all – what’s it called – oh my – what is that word I’m trying to think of? It’s a French word. 

Anyway, she’s – she would kill me right now for not knowing these things. [Laughs] I have her 

brochure in the bathroom. I could – I could go grab it and tell you but – yeah; she’s awesome. 

She’s amazing and we’re so lucky to have her do the walls in the restaurant and the walls in the 

bathroom. It’s a – the bathroom is a faux ostrich skin which is like a three-step process. It’s pretty 

– took a lot of time and then the walls in the dining room are Venetian plaster with a copper wax 

overlay, so – yeah. We were very lucky to have her ‘cause otherwise we wouldn’t be able to 

afford her. [Laughs]

00:12:33
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SW:  So basically for most of her life she spent working in restaurants and working with food in 

order to make ends meet and to pay to go to school?

00:12:42

TG:  Yes; yeah she worked as a waitress from the time she was gosh I don’t know maybe 19 or 

20 until [shew] – I can't remember exactly. I want to say maybe the late 1990s, like – I don’t 

want to say, maybe 2000 but I think – I think longer than that now. It’s – it’s been a while 

though; I can't really quite recall exactly when she stopped but yeah.

00:13:12

SW:  She must have been completely – I mean it seems pretty amazing that she gets to do her 

design work in your restaurant. I mean – 

00:13:19

TG:  Yeah; I mean I feel more – I feel more privileged to be able to have her do her stuff in my 

restaurant because she’s pretty amazing. She really is one of the most talented people I – I know 

in the field and – and I don’t know a lot of you know personally a lot of people but I’ve seen a lot 

of work, you know just because I’m really into design as well. And we really enjoy talking about 

design and I – I’ve met a lot of her designer friends and – and so naturally you know we’ll look 

on the internet at you know other artists around the world and you know they’re – or this type of 

obviously – this type of application. And she’s pretty amazing, so I feel lucky to have her 

honestly; yeah. I’m – I definitely feel lucky to have her, and I like the fact that when people 

come in and they say, “Oh my god. The walls are amazing; what is this?” And I say, “Well, you 

know it’s – my mom did it,” and which is great you know and it makes me feel good because 
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you know she hated waiting tables for so long. And – and not that it was absolutely horrible, but 

it’s – when it’s not your dream, you know and you just have to keep doing it for years and years 

and years to make sure that your kid has food, it kind of gets a little bit monotonous I guess and 

unsatisfying.

00:14:35

SW:  I’m wondering, too, I mean I’ve heard someone say this recently when I interviewed them, 

she – she said something along the lines of you know if she was having a good night – she does 

all this stuff other – like she’s basically the line, “I’m not just a waitress,” but when you’re 

working and you’re – you’re waiting on a table and someone says something to you like, “Oh 

you’re so good at what you do?” And she just wanted – she said I just wanted to say to them this 

isn’t all – everything that I do, like I’m not just this. And I wonder what that must feel like to you 

know – I mean I’ve waited tables before but there’s all this other stuff that you have going on and 

people don’t see you as that. I mean do you ever – did that – do you ever think about that?

00:15:13

TG:  Yes; yeah definitely. I mean I totally get that because again when you are in the service 

industry, any kind of a service, I don’t think that people – well some of them are purposely jerks 

and they you know treat you like crap but I think people just – it’s kind of like an out of sight, 

out of mind thing. It’s you know – you know just assume that right now your only interaction 

with that person is that they’re your waitress. You don’t really think beyond that because you’re 

in your own world. You’re having dinner with your family. It’s like you know you’re – you’re 

engaged in – in a completely different type of experience in the restaurant than the waiter or the 

waitress is experiencing. And I feel like sometimes maybe they don’t really think of you as a real 
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person. And then on the other hand a lot of times people will say things like you know if you’re – 

you’re talking about a waitress that says you know well I do so many other things. This isn’t who 

I am, you know I have other things going on, which a lot of times they do because people wait 

tables all through college to help make ends meet, to you know help them pay for school, and 

then they move onto the careers that they you know established you know after college. 

00:16:29

Well one of the things that irritates me is that people look down upon the restaurant – 

restaurant work you know being a waitress or a bartender as an inferior job. It can only be a job 

for somebody who is obviously just doing it to make ends meet right now, or to get through 

college. Well you know in Europe it’s a career choice. There’s hotel schools where you go and 

you learn how to work in the hospitality and that you know – hospitality business and that is 

what irritates me. When people say you know, “Why are you waiting tables? You’re such a smart 

person.” Well why would you automatically assume that this isn’t a great career? You know one 

of my bartender friends who has been bartending for years and years and years and years, we talk 

about that all the time and they’re like you know people say to him, “Don’t you want to do 

something else? Like you’re – you know you’re getting older.” And he’s like you know, “I have a 

big beautiful house next to the Carillon that is completely paid off.” You know like, “I am very 

comfortable in my life. I made great money and I live a very comfortable life. Why because I did 

it as a bartender is that inferior?” You know and I think that gets irritating.

00:17:47

A lot of people feel like they can treat you, you know look down upon you and that – I 

just never understood. You know I don’t understand that. I don’t know.

00:18:00
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SW:  Can you – so you started talking about you know coming to Richmond and you worked at 

Amici’s. Can you talk about some of the other places you worked and what you did there and 

maybe if there’s a memorable story attached to some of these places that – that sticks out?

00:18:14

TG:  Sure; well gosh I think there’s so many crazy stories attached to waiting tables. It just really 

– and – and memorable; I guess it just depends on what kind of story you want. You know I 

worked in – I worked at a very popular and busy bar here in the city for a long time and when 

you get you know young college kids and mix alcohol it gets crazy. So yes there are a lot of 

memorable stories there that are probably inappropriate [Laughs] so I should – I should probably 

not say anything.

00:18:46

I don’t know; I’ve waited on some celebrities. [Laughs] That was really interesting. You 

know one of my – actually I’ll say my most memorable waiting tables experience and I waited 

on a couple of celebrities but this one was my favorite, when I was like 19 or 20 I worked at a 

place called First Colony Coffee House in Virginia Beach, and that movie King Pin had just 

come out. Do you remember King Pin – how funny that was? And the Bill Murray character, 

Ernie McCracken was his name; that character apparently had been based off of a real person 

who was a – a famous bowler in like the 1970s or early ‘80s when bowling was – competitive 

bowling was really popular I guess on TV. I don’t know. But I had seen it on the Daily Show. 

They had done like a little blurb about how like this real bowler and like how Ernie McCracken’s 

character was based on that. And of course they were making fun of him and it was hilarious. 

Well First Colony Coffee House was right across from Pin Boys, the bowling alley. And I was 

waiting on a bunch of bowlers and I see this guy and his name on his tag and it says Ernie 
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Schlegel. And I’m like, “Oh my god; it’s the guy from the Daily Show and I’m like that famous 

bowler they were making fun of. And I was like are you Ernie [Schlegel]?” And he looked at me 

and he’s like, “You know who I am?” And I was like, “You’re a famous bowler.” [Laughs] He 

was so thrilled that I knew who he was. They were so nice. They were the nicest – he was so 

happy that – that I knew who he was and they tipped me so well. The next day his wife came 

back and was like, “Ernie was so thrilled that you knew who he was!” [Laughs], which that – I 

was like that’s so cute. I made – I guess I made his day and of course I didn’t tell him it was 

because I saw him being made fun of on the Daily Show. You know but that’s – that was pretty 

funny; yeah.

00:20:47

SW:  Can you talk about some of the other places in Richmond you worked? 

00:20:50

TG:  Sure; when I left Amici’s that was my first job – I decided that I wanted to do something 

more casual for a while because I had gone from the country club to working at Amici’s and so I 

did fine dining for a long time. So I started working at Starlight, which was a popular Fan bar 

that was owned by a couple different owners but one being a man named Rick Lyons, who also 

owned Bandito’s at the time. And he since has moved on to other projects and sold his shares of 

those but I worked at Bandito’s too. I met a lot of wonderful people. That is where I met some of 

the – the people I still hang out with today and Rick when we were opening up our restaurant 

was my go-to man for advice. So I was really, really thankful that I had the opportunity to work 

with him, so that we could become friends, because he really helped us you know just you know 

what not to do you know when opening a restaurant, so that was – that was really great. But I 
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worked there and I worked for Rick up until I opened this place – even all through the whole 

renovation process I was still working for him. And then about two months before we opened the 

doors I quit – you know obviously I put in my – my time and they knew I was leaving. And then 

he – he ended up – he was – he was – he owned another place called The Republic and that’s 

where I was working. And then he sold his shares there and now he has a little place called 

Lunch which if you haven’t been to is really cute. It’s right up in Scott’s Addition, another odd 

mishmash neighborhood of industrial and you know small old houses, which is another kind of – 

I think it’s kind of similar to Carver that way that they are kind of building condos over there out 

of old warehouses and like you know things are really popping up over there kind of the same 

way over here.

00:22:53

SW:  And you – so you worked at Starlight and then you worked at Helen’s too; is that – ? No; 

you didn’t.

00:22:59

TG:  No; my husband was the chef at Helen’s, uh-hm.

00:23:02

SW:  So how – 

00:23:04

TG:  One of many that have been through there.
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00:23:07

SW:  Did you meet in – can you for the record – ? I’m putting that in the audio – . Could you say 

your husband’s name for the record?

00:23:20

TG:  Owen Lane.

00:23:21

SW:  And how – so you were both working – sorry. You were both working in the – in the 

restaurant scene and that’s how you guys met? Is that right?

00:23:29

TG:  Yes; yes. We – I had – I had been dating another chef. I don’t want to say he was a chef. I 

had met him at Amici. He’s a chef now; he was working in the kitchen there. He wasn’t the chef 

there. And he just so happened to know Owen and we had gone to dinner at Helen’s. And I met 

him and I thought wow; he’s really cute. And I had – ended up kind of breaking up with my 

boyfriend and getting back together with him a couple times and but I had always liked seen 

Owen around ‘cause I worked at Starlight so he would like come over for beers and I would wait 

on him. And I always thought, “Oh my god; he’s really cute, really cute.” But then when I didn’t 

have a boyfriend he had a girlfriend and I was like, “Man. I was like I really want to get together 

with this – you know meet and at least go out on a date and like see what he’s like, you know so 

really get to know him.” And we had known each other for – for years that way. And every time 

we saw each other we’d be like, “Hi!” and we’d give each other hugs and we’d chat. And then I 

found out that he was working at Bacchus and I would go into eat at – you know eat there and I 
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had broken up with my boyfriend and he still had a girlfriend and I was – I was like, “Man!”; I 

was like, “Maybe it’s just not meant to be.” And then a couple months later he ended up leaving 

and getting his chef position at The Track which is defunct now. It was in Carytown and it had 

been there for 30 years and he ended up breaking up with his girlfriend. And a friend of ours was 

his sous chef and so I thought, “Ugh, I got to swoop in real quick,” you know to get my 

opportunity because not to say love at first sight but I – I do believe in fate. And I knew when – 

when he was working at The Track that we would be married. And my friends kept telling me I 

was crazy. They’re like, “You’re crazy. You’re crazy; you don’t even know him. You haven’t 

even one out on a date with him.” I’m like, “I know; it’s crazy. I’m not – I’m not denying that it  

seems crazy.” And I – you know but I knew; I knew that we would be married. And we started 

hanging out and I – I – we never stopped and that was it. I just knew it, so – yeah.

00:25:49

SW:  And you were still working at Starlight at the time? So can you talk about how you guys 

eventually decided to embark on The Magpie and – and why?

00:26:00

TG:  Sure; yeah. Well my husband obviously is the chef and that would – that’s his obvious 

dream you know. You don’t really – there is no other place to go at – you know for – for a chef 

and that is to you know own your own restaurant I think – at least at one point in your career to 

say that you did it, even if it doesn’t work out you know. You just have to go for it. 

00:26:22

So we had talked about it a lot and I had many, many fears, many fears, you know 

especially being that we were together you know – the divorce rate for people that are together 
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that work at restaurants and own restaurants together is very high. It’s just a very scary situation 

on so many levels; you know on the – is our marriage going to survive level, is our pocket going 

to survive, are we going to be able to you know do this, is somebody going to invest in us, how 

would we get the money? You know so we would talk about it and kind of you know – you know 

fantasize about it and – and what we would do and – and we didn’t really think we were going to 

get funding and then we just so happened to have the opportunity to – to open the restaurant. We 

– we did secure an investor and I thought, “Oh my god”; I got so scared. I was like, “This is 

really going to happen? And I – I don’t know what I’m doing.” Like yeah; I waited tables and I 

was the Bar Manager but I have no idea what I’m doing, like it’s really scary. 

00:27:32

So we just relied on – heavily on the advice of a lot of our friends that had opened 

restaurants before us, which was get a lawyer and an accountant and that was the best advice we 

were every given honestly because wow did they help out. But we knew that we wanted to do 

something small because we didn’t want to be overwhelmed by a 150-seat restaurant, especially 

since it was our first restaurant and like I said, I really felt like I had no idea what I was doing. So 

we looked around and looked around and you know we had you know monetary limitations, you 

know and requirements that we had to you know – you know it had to already be a restaurant, 

because the laws had changed for the hood systems. So you know putting in a brand new hood 

was going to be outrageously expensive and we just didn’t have that in our budget. You know so 

there were like one of two places that fit that criteria [Laughs] and this was – this was one of 

them. And I thought you know everybody said, “It’s too small. It’s going to be – it’s going to be 

too small.” And I said, “No; you know if you – if you lay out your tables right,” you know and 

we are – we’re tiny. We only sit 34 with the bar. And at – at some point I would love to expand 

upstairs and – and make that a dining room and I think that we would be ready for that now you 
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know because now we’ve – we understand how everything works. You know we’ve done it for a 

year and a half. But had we had that many seats in the beginning I don’t know if I would have 

been able to – I would be – I would have been overwhelmed. I still feel overwhelmed sometimes 

about it you know and it’s a small place. So I just can't imagine – .

00:29:16

But we – you know we went through all kinds of different like processes like you know 

what’s your food concept and you know what is the name – what kind of a connotation does a 

name you know produce? Do you have you know misconceptions about the restaurant 

automatically because of the name; so you got to really think about things like that. Owen’s 

grandparents’ farm was called Briarwood and he really loved that name for a long time. That was 

his number one name that he wanted to name the restaurant and I kept saying, “Nope; it’s too 

stuffy. It sounds like a country club. It sounds like a country club.” And I’m so glad that we 

didn’t name it Briarwood. It’s – it’s a – it was a beautiful place and it – we would love to keep 

the memory alive and we do in the pickles. We call them the Briarwood Pickles, but – but you 

know we – we went through so many different types of names and what sounds right and – and 

then you know we went through design concepts like how do we want it to look, you know how 

do we want people to feel when we’re here and I mean you really have to think about you know 

at least that’s what I thought about. There are a lot of great you know restaurants around town 

that are decorated beautifully but there are a lot of places you go in that look exactly the same.  

And it’s like didn’t you – did you not even make an effort you know to – to make it visually 

appealing? And that’s very important to me. Just I guess probably because my mom is an artist 

and she works in the design world and – and so you know we talked about concepts and – . And 

then of course the most important thing is the food, but I honestly never had any fears about the 

food because I had 100-percent full confidence in – in Owen. His food to me is some of the best 
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food you know I’ve ever tasted. He’s really you know opened you know up my – I guess my 

palate as far as you know food is concerned, so – . I was like, “Nope; we’ve got the food. That’s 

good.” [Laughs]

00:31:08

SW:  You kind of talked a little bit about this but I’m – I’m curious as to how – how other things 

changed for you from going from you know talking about being a bar manager and waiting 

tables to running your own restaurant. I mean what other challenges or upsides were posed?

00:31:25

TG:  Well when I was – when I was doing a little bit of bar managing it was – it – and that term I 

use loosely; it was you know check in the orders in the morning and you know clean up. So my – 

my – my responsibilities were minimal. So I didn’t really feel like they were management you 

know skills honestly. I feel like anybody could have done that. And waiting tables, yeah; it – it’s 

totally different. It’s so much more overwhelming. I thought you know it’ll be easier because I 

don’t have anybody to answer to, like I’m going to be able to do everything in my own time and 

everything is going to be fine, like if I’m running late, I’m running late. I’m – I don’t – I’m not 

going to get in trouble. It just happens. 

00:32:11

It is so much more difficult because not only do you have to answer to your own 

conscience you have to answer to all of your employees making sure everybody gets paid. That – 

that is the thing that keeps me up at night. My you know waitress that has a child you know 

making sure that she gets paid because she – she’s – her life you know is dependent upon money 

and I’m responsible for making sure that we have enough to pay her. That was really 
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overwhelming for me, really scary. As far as you know the other menial stuff you know it – that 

– that wasn’t that big a deal you know making sure everything is clean and everything, you know 

making sure that your employees are doing what they’re supposed to be doing isn’t that hard. 

You know not hiring your friends is probably some of the best advice I could give people. But – 

and everybody told me that and I didn’t listen; you know I hired a lot of my friends and they are 

great and I love them but it makes things harder. You know because you don’t want to be mean 

to them and you know it – that – that makes things a little – little harder. But I think that just the  

pressure and the responsibility of making sure that your employees get paid is probably the 

number one most stressful thing for me because you know they’re relying on you and you don’t 

want to let them down. But all of the paperwork stuff I had no idea what I was doing so I hired 

somebody else to do that which again was the advice that was given to me. Get yourself an 

attorney – I mean an accountant and do not do your own books. And I was thankful to find 

somebody that was great because if I had that on my shoulders as well I would be completely 

overwhelmed and crushed. [Laughs] Yeah; so definitely hire a lawyer and definitely hire an 

accountant. 

00:34:12

But – but I think I don’t know; I guess that’s – that’s my advice. [Laughs]

00:34:19

SW:  Do you think that you look out for your employees in a way that – that’s I mean because 

you’ve been in so many roles in the restaurant industry and you know all of – a lot of these 

things and now in your role as an owner of this restaurant does it – how does that apply? I mean 

do you think about – ‘cause you talked about worrying about if you can pay your employees or 
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not but are there other ways where you look to sort of take care of them because you’ve been 

through so many roles in the restaurant industry?

00:34:51

TG:  We try. You know I was lucky enough to work for a guy you know Rick Lyons that really 

took care of his employees. I mean while you know $2.13 an hour is the – is the normal thing to 

pay people you know during the day when he knew that we weren’t going to be making as much 

money as the night girls he paid us $4.50. You know that’s huge. But they had three restaurants 

that were booming and they were making a lot of money. And they could do that and that’s great.  

Unfortunately we’re not in that position yet. If we got you know – financially – if we got in that 

position I would love to be able to do things like that. You know we – in the beginning we looked 

into providing healthcare for the employees because I thought that’s – that’s something I really 

want to be able to do. But you know when you’re a really small place and you don’t have a lot of 

money some things just aren’t possible. You know so we – we try to look into some things. You 

know that doesn’t mean that those things won't happen in the future. You know but we’re still I 

feel like we’re still a fledgling restaurant. I mean we’ve only been open for a year and a half.  

And you know they say you don’t make any money until the third year, you know so I mean 

we’re still looking towards that obviously.

00:36:03

You know I try to make sure that everybody is happy and I want – I want things to be fair 

you know. So I do – I definitely think about things like that because I – I was on the other end 

and – and I’m not just the manager and owner. I wait tables and bartend here also. So you know 

I’m – I’m working with them. There are many times that I don’t pay myself and I – if I – if it’s 

really slow I will just give all the tips to the person I’m working with just because I feel bad you 
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know. Like I just feel bad [Laughs]; maybe not – maybe it’s not the smart thing to do but I mean 

you know just I want to make sure that they – they make money and I want to make sure that 

they’re not afraid and try to find another job you know. Like, “Oh my god; we haven’t been busy 

in a while you know like this place is a sinking ship. We got to go!” you know which obviously 

you know is always a fear ‘cause you know the – the ups and downs of business and – and the 

restaurant business is like a roller-coaster. And it’s like that every single place I’ve ever worked. 

You know you’re riding the you know high for a couple months and then boom; nothing 

[Laughs], so I guess that’s what we try to do and we try to get – you know slide everybody some 

cash – extra cash here and there if we have it.

00:37:22

SW:  Because this – this project is a lot about like – well it’s all about women work, and food, 

I’m wondering if you know from having so much experience in the industry and – and with this 

restaurant does being a woman pose any – has it posed a challenge to you anywhere along the 

way? Or has it felt like a boys’ club in other parts? And maybe you know I’m just wondering if 

you could talk a little bit about it.

00:37:47

TG:  Yes; I – I definitely have had some situations that made me very angry. Mainly I think 

people assume that the restaurant is all Owen’s and I’m his wife so I’m along for the ride, you 

know like people will be like, “Oh are you the chef’s wife?” And while I’m happy to say yes in 

so many other instances because I love you know being married to him that pisses me off more 

than anything because I’m not just the chef’s wife. I’m the other owner. And it makes me feel 

like they think I’m inferior or something. Maybe that’s my own insecurity; I don’t know – 
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possibly. But you know a lot of times people will call you know and – and ask for Owen when it 

has to – you know I take care of like when it comes to like talking to people about advertising 

and talking to people about money and you know all those types of things that – that whole 

aspect of the restaurant you know people will call and automatically ask for Owen and I’m like, 

“Well this is the other owner, you know blah, blah, blah.” And they’re like, “No; we need to talk 

to Owen.” And I’m like – I’m thinking to myself, “Why do you need to talk to Owen because I – 

he’s the chef? He – he doesn’t deal with this aspect of the – because he’s a man. Oh and you’re a 

man; oh so you want to talk to the other man? Well guess what? You’re not going to talk to him. 

You’re going to talk to me, because I’m the person that deals with that.” So that does happen you 

know a lot. 

00:39:24

But you know what are you going to do? I mean sometimes I get irritated about it and 

sometimes I’m just like whatever. You just kind of have to get over it and let it blow – blow off 

your shoulders and just let it roll off. 

00:39:38

Most of the time tables assuming that I am not a big part of the restaurant and that I’m 

just the chef’s wife is the most irritating thing that happens to me, so – but whatever you know. It 

is what it is. I haven’t had too much serious you know misogyny honestly or if that’s the correct 

way to use that word. But – but it definitely happens, mostly with older gentlemen and I think 

they’re used to a certain thing and that’s just the way it is.

00:40:17

Take – if there’s a lot left in the one that’s already opened try to take the ones that are 

already opened. [Off Mic Conversation between Tiffany and Owen about a bottle of wine]
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00:40:31

SW:  And it seems like I keep hearing this from everybody how Richmond is sort of just 

expanding and there’s restaurants opening up constantly. I have a couple questions for you about 

that. One is do you see – is there something about – do you see a trend of more women opening 

their own restaurants or food-related businesses? I mean from where you sit do you see – is that 

happening or – ?

00:40:56

TG:  You know I am new to the game and there have already been women opening restaurants 

for a long time here. Mainly Kendra [Feather] that owns the Roosevelt and a couple other places 

and then there’s another restaurant group that has a main owner named Michelle Williams. And 

they – they’ve been here far – far longer than I ever was, so they probably would be the better – 

to you know ask that question to. You know I – I know that – I feel like maybe more husband 

and wife teams are popping up, you know which is cool – you know which is really cool. But 

you know I haven’t – I don’t feel like I’ve been an owner long enough or had been paying 

attention to that long enough to be able to answer that – that really correctly. They would you 

know – they were here long before I was. Kendra, she’s – I think that she’s the one that probably 

saw the most you know I guess hardships in the beginning opening up you know her places 

‘cause she was one of the first women to start opening you know restaurants around town. And I 

– and I don’t know if you had heard anything about her Elby speech when she accepted it.

00:42:14

You know just talking about she – she basically – and it was really funny and there was a 

lot of cuss words so I don’t want to repeat it – a lot of that stuff, but she basically said you know 

some of the – the advice that I got was from these – these men and it was horrible, like, “You’re 
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going to fail,” you know. So I’m sure that they – they saw a lot of – you know maybe now 

they’re seeing more of a trend and I’m just at the – I’m a part of that trend; yeah.

00:42:40

SW:  And in terms of I mean you know you talked a lot about how – you had mentioned this 

earlier about you know going into other restaurants that have opened and they all look the same 

and it – it seems like Richmond is becoming a culinary destination in the South and I’m 

wondering how you see – you guys see yourself fitting into that and how you, you know make 

sure that you’re distinct among all these places that are popping up because it seems like they’re 

– they’re just all over the place.

00:43:10

TG:  Yeah; things have really started to pick up which I think is awesome. I was told once and I 

have no idea if this is true that there are more restaurants per capita than – than New York City in 

Richmond. I don’t know but there are a lot of restaurants, a lot of hair salons, and a lot of tattoo 

shops [Laughs]. But – but yeah there are a lot of new restaurants opening up which is so funny 

because when we first were opening people – we had been interviewed for something and it was 

about you know basically like how in the – you know how do you feel about opening up a 

restaurant in the middle of like one of the worst you know economic recessions? And I was just 

like – I mean it’s always something, right, so might as well just go for it. It doesn’t really matter.

00:43:52

And the fact that there’s so many other restaurants opening up now is – is pretty cool. As 

far as being you know – as far as being a part of the culinary kind of I guess upswing, I – I feel 

really good about it. I want to be able to – hold on one second.
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00:44:15

SW:  Oh can you talk a little bit – . Okay; so I wanted to ask you about the neighborhood and 

how – I mean you talked about some of the reasons why you guys picked this particular spot but 

can you talk about just like what the neighborhood is like and what – you know the challenges 

‘cause you guys are really the only ones around here if I’m not mistaken.

00:44:38

TG:  Actually the Black Sheep was the first restaurant to come into this neighborhood. Actually I 

can't say that; I don’t know that for sure. I’m sure – I think that this space has been a restaurant 

for a really long time.

00:44:51

SW:  Was it a restaurant – did somebody else have it?

00:44:54

TG:  Yes.

00:44:54

SW:  Do you know the name of it or – ?

00:44:56

TG:  Right before us it was called Leigh Street Bar & Grill. Most notably Corner Bar & Grill 

which is the only restaurant that’s been in this space that I’ve heard people still talk about how 
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great the food was. And I don’t – I don’t know the gentleman and I’ve never met him but they 

talk about how great his food was. I think he went on to be a caterer, but it was soul food and 

apparently it was awesome.

00:45:19

I don’t know anything about the other restaurants honestly other than the fact that I think 

some of them are kind of pushed more towards college(y) type situations. You know this – for a 

long time in the past this was a neighborhood people were afraid to come to. And you know I 

didn’t – I didn’t live here when all that was going on. So I can't say we were on the forefront of 

you know moving in and you know trying to you know make the neighborhood better at a time 

when people were really afraid to you know. I think the Black Sheep maybe kind of ran into 

some of those challenges. I don’t know for sure.

00:45:58

But we – when we looked at the space you know we were concerned because there were 

a lot of college students and we were not going to be a – a restaurant that was you know geared 

towards college students. We have you know – have a couple people that come in you know 

sometimes but you know we’re not a sandwich place or you know – I think maybe we’re a little 

too expensive and you know things like that. But – but you know we really like the space and I 

thought the neighborhood was charming and I thought, “Well why can't we?” I mean why do we 

have to base our restaurant on the people that live in our neighborhood? Why can't we just have 

our dream of what we want to do and – and – and choose the spot, you know?

00:46:43

You know and – and so you know we – we just really – we really liked it. It was quaint; it 

had – it met all of our needs. The neighborhood seemed pretty quiet for as many college kids that 

live – live here. Actually we live in Jackson Ward and it’s much crazier over there. We have 
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never had any issues; the neighbors have been super-nice. You know so I – I feel like it was a 

pretty good choice honestly and it’s just kind of gone up I feel from – from when we moved – 

you know moved in here. You know they’re doing a lot of construction in some of the industrial 

areas that were empty turning them into condos. You know so I feel like there’s just a lot of 

people moving in. Just down the street they’re putting in the Redskins Training Camp, which is 

going to be huge. You know so I feel like we were lucky to get in a space that I feel in a couple 

years is going to be you know pretty sought after, yeah. [Off Mic Conversation Tiffany talking 

to Owen, who's answering the phone and taking reservations for Saturday night] It’s hard; it’s 

like Tetris. I mean we used to dock in an extra table to like try and fill things up. It’s so tight in 

here. People are like, “This place is really cramped. I’m like it’s European dining y'all.” 

[Laughs] That’s what I tell them. “It’s European dining.”

00:48:20

SW:  Do people like – do you see a lot of people when customers come in do you see them like 

interacting with other tables because it’s so close?

00:48:29

TG:  Yeah; that’s my favorite thing about – about being you know small and cramped. And I 

think maybe there’s two types of people; there are people that really, really enjoy that. They 

really like looking at the food that the person got to them, you know because they’re excited 

about the food and they get to see it before they order it. They get to talk to each other about the 

food and many times, I think new friends are made. You know whether they exchange phone 

numbers or emails you know I don’t think so but for the time being that they were here you 

know they – they enjoyed their you know company. And then there are people that are very 
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uncomfortable with it. They don’t want to talk – they feel cramped. You know they just – and I 

get it, you know. Sometimes you just don’t want to be bothered. You don’t want to be you know 

near somebody. The restaurant gets loud; it’s small and it gets full and we turn the music up 

because we like the vibe of it being lively. And I also feel like it helps you to not be able to hear  

your neighbor. So you can still have a conversation and they really can't hear you unless you 

direct you know your conversation towards them. But some of the older people don’t like it. 

They feel like it’s too loud and you know I mean that’s just – you can't please everybody all of 

the time with everything that you do. Not everybody is going to love our food. Not everybody is 

going to love our drinks. Not everybody is going to like our environment. And there is nothing I 

can do about that.

00:49:48

If you like it we want you to come back and enjoy yourself; if you don’t we’re not the 

restaurant for you – go somewhere else. That’s you know – but people most of the time really 

like to interact I feel. You know they’re excited; they’re happy. A lot of people will call and be 

like, “I’m really excited to come. I’ve heard really great things about your food,” and you know 

– that makes me happy. They’re excited to be here and if they sit next to a table that’s also 

excited to be here and they talk about it it’s really cool; yeah.

00:50:14

SW:  Can you talk a little bit about what it’s like to be married to someone that you own a 

restaurant with and you know the challenges that – that presents itself?

00:50:24
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TG:  Well Owen and I had worked together previous so we already knew what we were getting 

into thankfully. We had worked together at Strong Hill, which is where he was the chef for a 

while before we – we got this project off the ground. I waited tables and – and you know we 

really understood I think from that experience how we worked together. And so I think we work 

surprisingly well together. It’s actually been easier than I expected as far as just the way that we 

kind of shuck and jive, you know. You know but definitely can get a little bit difficult sometimes 

especially if I feel like you know the kitchen has done something wrong and I’m upset and I’m 

irritated because I have to get the food out and everything like that, you know and it’s my 

husband you know. He’s the chef. You know and I sometimes have a bit of a temper and I don’t 

make any qualms about yelling at him which I’m sure makes him real, real angry [Laughs] and 

he doesn’t have any qualms about yelling at me either. And so you know it kind of sometimes 

can get uncomfortable for the staff and I’m not talking about screaming matches or anything like 

that. They always joke; they’re like, “Mom and dad are fighting,” you know and it’s – it’s a joke. 

But that – that can get – that can get difficult you know what I mean because the dynamic is not 

the same as just a manager and a chef. It’s much more subtle than that you know so – you know 

I’ll get you know all emotionally hurt over it and I’ll be like, “I can't believe you yelled at me.” 

He’s like, “You yelled at me first,” you know so – . It’s – it’s really just silly actually. But 

otherwise I think we work really well together.

00:52:13

I think we understand each other. I really understand his – I feel like for the most part 

what he’s trying to do with his food and I respect him and so that really helps having mutual 

respect for one another; yeah, definitely helps.

00:52:31
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SW:  Hmm; and I’m also wondering just in the last 10 years you’ve been here – you’ve been 

here for about 10 years you said in Richmond, how has – how has it changed in terms of the 

landscape and in terms of food? Have you noticed any changes along that timeframe?

00:52:44

TG:  Well you know I have but I also was really young when I moved here, so I feel like I’ve 

changed a lot. So there are things that I’m discovering now that have been here for years and I 

was like, “Oh man, I can't believe I didn’t know about this place.” You know because you get in 

your own zone and you don’t really leave your neighborhood and yeah I didn’t have a car for a 

long time so I walked everywhere. 

00:53:05

So I definitely think the landscape is changing as far as new really great fun and 

interesting restaurants opening up but I’m also discovering things because my perspective has 

changed. You know when I was – in my early 20s you know working at Starlight I was just 

partying, like I wasn’t you know concentrating on what was going on in the culinary world. But 

now you know obviously you get older and your priorities change and your interests change and 

so I’ve definitely you know – definitely can see you know things that are – that are going on. 

And then I also think – think to myself, man, I – I’m really sorry that I missed the – the – you 

know the restaurants that aren’t here anymore that were really, really great. You know because I 

– I wasn’t paying attention [Laughs] but I have a lot more of exploring to do. There are a lot of 

places in this town that we need to eat in that we haven’t had a chance to because we’re always 

here. But you know those are just excuses. We really need to make time and get out there and see 

what else is going on. 

00:54:11
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We try to frequent our friends’ places for obvious reasons ‘cause you know if we’re going 

to give people money we want to give it to our friends, but there are a lot of places we need to 

explore and make new friends, you know. We really try to get that – we really want to bring the – 

a camaraderie you know into the – you know into the restaurant business I feel like. We really – 

it’s so competitive; it’s so ego-driven. It – it gets really nasty sometimes and I just – I don’t want 

to be a part of that kind of vibe at all. 

00:54:40

I’d rather just be friends and if you don’t want to be friends that’s cool, like we’ll go be 

friends with other people. [Laughs] But we would much rather you know be a community that 

helps each other instead of a community that stabs each other in the back and steps on each other. 

And it’s a really competitive business you know; it’s hard, yeah but we definitely need to eat at a 

whole lot more places because there’s tons of places around here that have been popping up left 

and right.

00:55:10

SW:  Before I forget, could you talk just a little bit about the menu, like what’s on it now and 

how that – ?

00:55:15

TG:  Sure; well we change the menu four times a year and then within the year we always 

change because we try to use as much local produce as possible which is awesome because 

there’s so many great farms around Central Virginia and we’re lucky enough to – to be a part of 

you know of that knowing a lot of people that – that come to the city. And I think it’s getting 

even better because that you know the organic and the local farms and stuff like that are really I 
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think getting a shot in the arm, you know because they’re being supported so much by local 

businesses, which is awesome.

00:55:56

So we really try to use – so it changes a lot; we really try to use a lot of local stuff and 

you know my husband loves game, so we really try to do something a little bit different with 

that, which is nice because you do have to have a niche, like we don’t want to be only known for 

one thing and that’s why I really liked the term gastro-pub because it’s – you know people 

always ask me, “What kind of a restaurant are you?” Well we’re not a French restaurant. We’re 

not just an American restaurant. We’re not you know an Asian restaurant. We’re not – but Owen 

will cook things that are inspired by all those different types of food. So you know just saying 

you know you’re a gastro-pub is great because you – people are surprised. They’re like oh well, 

okay; we’ll see what it is, you know which is nice. You don’t peg yourself in a food hole. And 

right – so right now we’re transitioning out of the winter menu and into the spring menu here 

hopefully soon because a whole lot of things are going to become available that aren’t.

00:56:56

But right now we have quail; we have wild boar, which it’s a wild boar chop. It’s a – on 

the bone; it’s like a frenched you know like a lamb and then it comes with a pecan butter, which 

is great; collard greens which I have to say I try to be humble but I think Owen’s collard greens 

are some of the best I’ve ever had; and then a rosemary olive oil cake – so really hearty, you 

know for the cold weather. Some of the things I really love on the menu right now oddly enough 

– is just our – our salad, which is our mixed green salad, which is mixed green from 

Manakintowne which is a farm that a lot of people use around here. They have fabulous greens 

with pink lady apples and champagne vinaigrette and radishes, which I really, really love – one 

of my favorite salads. We’ve been trying to use a lot of local cheese which is becoming more 
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popular and becoming more available because you know it – again the local food movement is 

just you know really I think you know getting more – you know more support from the local 

businesses. I think my favorite thing on the menu though is probably the quail just ‘cause it’s my 

personal – one of my personal favorite you know game fowl. And it has a bourbon bacon jam on 

it; it’s pretty tasty [Laughs] and has a little mixed green salad with it.

00:58:30

What else do we have that I really love right now? Um, oh, we did cheese sticks which 

Owen told me he wanted to put cheese sticks on the menu and I thought that’s kind of lame. And 

then I thought well wait a minute; no, it’s going to be awesome actually because I’m sure if 

Owen makes cheese sticks they’re going to be great. And we made it with the Bellavitano cheese 

and a Romesco sauce and the cheese is wicked. It is so good. It’s like a cross between sharp 

cheddar and parmesan yeah and it’s fried and delicious. [Laughs] Yeah; yeah and it – it’s fun. 

Owen likes to be – doesn’t like to take himself too seriously; he likes to do you know funny – 

fun things sometimes. You know he uses a lot of popcorn in his you know – in his dishes, and in 

the summertime we use a lot of ice-cream. We have in the summer an heirloom tomato salad 

with fresh mozzarella ice-cream and basil oil and it is awesome. Well mainly because the 

tomatoes that we’re getting are incredibly amazing heirloom tomatoes from a guy named David 

Hunsaker who is – they’re – they’re awesome; their tomatoes are great. And then you can't really 

beat fresh mozzarella ice-cream. The shit is so good. Oops I’m sorry; I didn’t mean to cuss.

00:59:49

SW:  No; it’s okay.

00:59:49
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TG:  Okay. [Laughs] 

00:59:49

SW:  I didn’t even catch that at first. Is – there’s one other thing I want to ask you and then if you 

want to add anything. But in terms – I’ve been asking people this and I haven’t really got a – I 

haven’t really received great answers to this because nobody – a lot of people don’t really know 

how to answer this but in terms of like Richmond and – and food that’s inherently Richmond or 

like a meal that’s inherently Richmond or – I mean you talked a little bit about the farms in  

Central Virginia but is there anything that’s particular to Richmond in terms of food that you 

know of?

01:00:19

TG:  You know I – I don’t know that unfortunately. I’m not a native to – I’m not native to 

Richmond. You know I didn’t grow up here my whole life and – and know some of the old you 

know timers and stuff like that who could possibly talk about you know the – the traditional kind 

of things. The one thing that I see a lot of is Southern food you know Southern-style cooking 

which you know obviously isn’t you know just in Richmond. And a lot of soul food – you know 

is – is definitely I think – I don’t – I don’t know for sure, but I would have to say it would have 

to be I think soul food, definitely. 

01:01:02

But again I – I just – I don’t feel like I know Richmond well enough because I’m a 

transplant – to be able to answer that you know 100-percent. A lot of Southern cooking around 

here that’s for sure, a lot of Southern cooking; cooking, I was not used to. I grew up eating 

mainly a vegetarian Mediterranean diet. 
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01:01:24

SW:  Is that how you were raised?

01:01:23

TG:  Yes; I was a vegetarian for 15 years. Yeah; yeah, yeah when I was little my mom said we 

were becoming vegetarians and I said, “What does that mean?” And she said, “No more BLTs,” 

and I cried. [Laughs] I was like, “What do you mean no more BLTs? I don’t understand.” Yeah; 

so 15 years, yeah, yeah I was a vegetarian for almost 15 years.

01:01:44

SW:  Why did she decide to take you guys over to vegetarianism?

01:01:48

TG:  Um, my – I grew up in a very new age home. It was really awesome. We moved to Virginia 

Beach because of the ARE – 

01:02:03

SW:  Can you – what is the ARE?

01:02:05

TG:  The ARE is the Association for Research and Enlightenment; it’s the Edgar Casey 

Foundation and if you don’t know anything about Edgar Casey, he was known as the sleeping 

prophet and this is going to sound absolutely insane to anybody who has never – doesn’t really 
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know anything about Edgar Casey but he would go into a trance-like state and answer questions, 

mostly medical for people that were – had mysterious illnesses and things like that and the bulk 

of his readings were on medicine, which amazingly have been corroborated by you know 

medical research over the last couple years. So you know he really has been validated in a lot of 

different ways because of that.

01:02:46

But he did readings on everything. And you know my mom was always of the school that 

she wanted to be – she’s a progressive person. She felt like you know animals you know 

shouldn’t be eaten and – and you know killed and murdered and you know it – it’s hard because 

we’re – we’re both not vegetarians anymore and – and my mom is crazy about organic. She only 

eats you know and she barely eats meat. She – she once in a blue moon will eat turkey on 

Thanksgiving, but mostly she’s a pescatarian. She – she eats seafood. But you know she – she’s 

really just informed herself about food. She doesn’t eat anything that’s genetically modified. She 

doesn’t eat anything that’s not organic free-range; I mean the woman is – . It’s pretty incredible 

like how she has – I sometimes just can't remember that stuff you know what I mean? You’re so 

busy you get – you know you’re like, “Oh whatever. I’m just going to get this shitty burrito from 

7-11 and eat it.” And you know you hate yourself afterwards but it was delicious. 

01:03:58

But you know it’s – yeah; so we – we definitely – she was very much about health like 

making sure that I was healthy, I was growing up healthy. You know she – she wanted me to 

learn you know – I guess it was – it was an important lesson to learn, even if you don’t you know 

use it completely for the rest of your life you know just being conscious about what you put in 

your body and now you know when she eats meat you know it’s you know you pray over your 

food. You make sure that you give thanks, you know to the animal and whatever else for being 
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sustenance for you. We’re very, very spiritual people – non-religious, but very spiritual people. 

And so you know that was another reason why we were vegetarians for a long time because she 

felt like it just was I guess in a – again some people maybe will not understand this and it’s going 

to sound crazy but it lowers the – your vibration in a negative way. I don’t believe that – that is 

true for all people. I think that everybody is on their own journey. I do not and never did preach 

you know that vegetarianism is the only way. If you want to eat nothing but you know sausage 

biscuits and gravy every day of your life that is your own business. Go for it.

01:05:19

Like that’s what you want to do that’s fabulous. Enjoy it; enjoy your life you know. So 

again like I said it’s – it’s not the only way. I have a hard time sometimes with – and this is weird 

because it’s a – it’s such a contradiction for the type of restaurant that I own, I do have vegetarian 

guilt still a lot just about – about some foods which is you know it’s hard. I’m a hypocrite; I’m 

the first one to tell you that I am. You know if – if I was – had to fend for myself and like I told 

you earlier – in the woods, and I had to kill something and eat it I would die, because I would not 

be able to do it. And if eating meat makes me a hypocrite because of that then so be it. [Laughs] I 

am; yeah, you know. I just – sometimes it’s hard. My husband is a meatatarian and you know we 

don’t see eye-to-eye on some things but you know that is okay, because my husband is a 

different person than I am. And I have eaten almost everything that he’s made out of respect and 

I mean I’ve tasted it. I don’t eat you know foie gras but I have tasted it. Yes; it was delicious. I 

experienced it. I don’t need to experience it again. But you know I have to be able to tell my 

customers that – you know what things taste like. But I don’t eat that stuff on a regular basis by 

any means and that’s just a personal thing for me. 

01:06:49
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Like I said it’s not everybody’s path obviously, but I still have a little bit of guilt.  

[Laughs] Yeah; yeah – 

01:06:58

SW:  Well I have exhausted my questions for you but is there anything else that you want to add 

that you think is important that we didn’t bring up or – ?

01:07:06

TG:  Wow; I don’t know. Just about being a restaurant owner? Make time for yourself [Laughs], 

which is really hard to do you know especially if you – your significant other and you are in 

business together, really try to make time for yourself ‘cause you get really caught up and it’s 

really hard to leave the business. It – it takes over your life. And like any great career I think that 

happens. But – but really I think – I think you really just need to try and make time – a little bit  

of time for yourself away from you know the food scene you know. Just go – keep your life in 

perspective; you know what I mean. I don’t feel like – you just – don’t take yourself too 

seriously. You know food is great. Yes you want to be serious about your food. It’s – it’s your 

passion and that’s wonderful but you know keep yourself in perspective a little bit you know and 

make sure you humble yourself. There’s a lot of egos flying around this business and I also – my 

advice is don’t watch food competition reality shows [Laughs] – ever. They are completely 

opposite of anything that’s actually happening in a – in a real restaurant [Laughs]. I think that the 

young people are getting into you know culinary school thinking that they’re going to be 

celebrities and everything is going to be like Top Chef and it’s just absolutely not like that at all. 

[Emphasis Added/Laughs] Ugh; yeah that’s my advice – yeah that’s it.
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01:08:43

SW:  Well thank you for doing this – this afternoon.

01:08:45

TG:  Yeah.

01:08:45

[End Tiffany Gellner-March 9, 2013] 
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