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[BEGIN INTERVIEW] 

[00:00:10.00] 

Henri H.: Check, check. All right. Slating the tape for the Career Servers Project. Today is 

December 19, 2019. I'm speaking to Michael Failing. Michael, would you introduce 

yourself and spell your name for me? 

 

[00:00:29.09] 

Michael F.: Yeah. Last name F-a-i-l-i-n-g. 

 

[00:00:32.22] 

Henri H.: All right, wonderful. So, yeah, don't worry about leaning over to speak in the mic. I 

can hear you. So, first off, how long have you been working with Chops Lobster Bar? 

 

[00:00:46.12] 

Michael F.: I have been working here for nine years. I've been tending bar in this neighborhood 

since 1983, so, I've seen a lot of changes so far in this neighborhood. 

 

[00:00:54.22] 

Henri H.: Wow, awesome. Where all have you worked around Buckhead? 

 

[00:00:58.05] 

Michael F.: That goes back, most of them are gone now. Back in the early [19]80s, from [19]83 

to [19]86, I worked at McNeeley's. It was right on Peachtree and Collier. I worked at 
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Blues Harbor for two years in Buckhead and Underground, then back to Buckhead there 

at Charlie's, and then I did sixteen years at Mick Ty’s Mellow Mushroom on Pharr Road, 

and then the rest here. 

 

[00:01:18.04] 

Henri H.: Cool, cool. So your main job is bartending? 

 

[00:01:22.00] 

Michael F.: It is.  

 

[00:01:25.18] 

Henri H.: That has seen a lot of changes in the time that you've been doing it, that specific part 

of the restaurant industry. 

 

[00:01:34.16] 

Michael F.: I'm sorry, that— 

 

[00:01:37.00] 

Henri H.: That specific part of the restaurant industry has seen a lot of changes since you've 

been doing it. Can you tell me a little bit about what bartending was like when you started 

around here? And how it's changed to now? 

 

[00:01:52.19] 
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Michael F.: Well, I've worked my way up from the neighborhood bar up to the elite place, so 

that, the crowd has changed for sure. The staff back then was a little like the Wild West, 

back in the early [19]80s. Bars could have Happy Hour, two for one, three for one, a 

whole different atmosphere; kinda collegial. As it's shifted over here, I moved into a little 

place that was a Mellow Mushroom for sixteen years, and that was also a sports pub, so it 

was a kind of amalgamation of concepts but it worked really well. We stayed open and 

served food till four in the morning. But behind the bar . . . more women now than there 

ever were back then. Havin' a female bartender back in the [19]80s and even early 

[19]90s was not the norm. Nowadays, there's many, many more women out there, very 

capable, wonderful, nice to work with. 

 

[00:02:44.02] 

Henri H.: How about in terms of what people are drinking? 

 

[00:02:49.23] 

Michael F.: Well, as it changed the style of bar—I mean here, it's martinis, vodka, vodka, vodka, 

and really, really nice wine. Of course, there are also your gin drinkers and all. Back then, 

it was more cocktails and shooters and beer. A lot less of that. But beer now has changed 

into the hand-crafted beers. Back then, it was just your basic Bud, Bud Light, Coors Light 

and the occasional one that we could bring in from out of state. Once they changed the 

law in Georgia, now we're really promoting our Georgia beers here. 

 

[00:03:20.17] 
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Henri H.: Yeah. How many beers do you guys serve, do you know? Maybe not exactly how 

many. 

 

[00:03:26.08] 

Michael F.: Yeah, probably about twenty, somewhere around that. Twenty, twenty-five, maybe. 

Then, of course, our wines we have a huge selection. That's the big thing here is wine 

drinkers. The other places I've worked were not big on the wine. We would always serve 

your basic, a white or red; varietals have changed now that I've moved into this strata. 

 

[00:03:45.28] 

Henri H.: Yeah. The bar here at Lobster Bar is unique. Can you kind of describe it a little bit? 

 

[00:03:52.03] 

Michael F.: Yeah, it's a kind of soft curve to it. Ten-seat bar. It's specifically designed to be 

dined at. I step down into a thirteen-inch pit behind the bar, and then I have short chairs 

for the customers. They're very comfortable, so I'm pretty much eye-level with the 

people, so we have a nice face-to-face, just like we're sittin' here talkin' face-to-face—

which surprises some of the customers when I jump out from the behind the bar and they 

realize I'm 6'1'' and they thought I'm 4'7''. [Laughter] It's really, a beautiful, intimate bar. 

The room itself, just to describe it, an architectural homage to the oyster bar in Grand 

Central. Roman arch ceiling, subway tile, it's an absolutely beautiful room to work in; 

intimate. One of my favorite parts about it is there's no televisions. The art of 

conversation's still alive in my world. There are some people that'll get into their phones, 
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but I try to drag 'em back out of that, back to human-to-human communication, which is 

one of the things I really love about my bar. I've forged a lot of friendships even outside 

of work with some of my clients and introduced people I thought would like each other, 

turns out they're friends ten years later. They just happened to sit down in my bar side-by-

side. 

 

[00:04:59.12] 

Henri H.: That's cool. 

 

[00:05:01.14] 

Michael F.: Yeah. 

 

[00:05:03.17] 

Henri H.: Is that a delicate balance to strike sometimes between when somebody who wants to 

be left alone versus somebody who wants to talk? 

 

[00:05:11.10] 

Michael F.: Well, it absolutely is. You just have to kind of read 'em case by case. Most folks, I 

have so many regulars here, if I get the solitude person, I learn that pretty quickly, and I 

realize you just give them their space. For me, it's a little difficult, because I like to chat 

up people a little bit. When I realize they're into their book, whatever they're doin', I just 

let 'em have their space. Then the other customers that sit next to 'em, sometimes they'll 
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draw 'em out and take 'em from what would have been a solitary thing and pull 'em into a 

group and they join the party, so to speak. 

 

[00:05:40.21] 

Henri H.: Yeah, yeah. Is there a full menu or a separate bar menu for the— 

 

[00:05:44.19] 

Michael F.: Oh, no. It's the same exact menu as the restaurant, up and down, yeah, which I like a 

lot. I'm not limited. You want to sit with me, you don't have to wait. If they're lined up 

there and I have an open seat at the bar, sit ya down, feed ya the entire meal, do the whole 

nine yards. No waiting. 

 

[00:05:58.17] 

Henri H.: So, you have to know the menu as well as the beverage side of it. 

 

[00:06:04.11] 

Michael F.: Oh, yeah. The bartenders in this place, you need to know—every employee that's at 

the front of the house, you need to know ingredients to everything. If you don't know, 

you better ask, 'cause that's our job. If someone asks a question, you give 'em the answer, 

you don't fluff it. If you don't know, you find out the real truth and let 'em know. This is a 

restaurant that's pretty rare; forty years now in the business, and this is the only restaurant 

I've worked at that I can honestly say there's nothing bad on the menu. There are things I 

might prefer more than others, but every other place I've worked at, I might have steered 
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you away from something. I really like working at a place that sources the best that they 

can possibly get. 

 

[00:06:42.02] 

Henri H.: When you came here, did you struggle at all with the learning curve in terms of wine? 

 

[00:06:49.15] 

Michael F.: A little bit. But my wife, also, is in the restaurant business, and she actually—for a 

brief period of time—worked for a wine company, so I learned through her a lot at home. 

And then just through the aging experience and sharing and getting to try some 

phenomenal wines; trip to Napa and up and down. It's a fun place to be, I don't know if 

you've ever been out there, but . . .  

 

[00:07:13.09] 

Henri H.: I went when I was in high school, actually, which it was still really, really fun, even as 

a senior in high school with my parents, 'cause all the wineries kinda wink wink, don't 

check your I.D., let you taste some wine notes. [Inaudible 07:29] 

 

[00:07:29.17] 

Michael F.: How very European. [Laughter] 

 

[00:07:32.13] 
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Henri H.: Yes, exactly, yeah. They definitely keep with the European philosophy in that respect. 

How much trouble is a teenager going to get in when he's at a vineyard with his parents? 

 

[00:07:44.07] 

Michael F.: Yeah, it's a pretty controlled area. 

 

[00:07:48.09] 

Henri H.: Exactly. So, I'm sure you have suppliers come in and taste you on wine and stuff like 

that relatively often, but is there anything else that you do to kind of keep up-to-date with 

the constantly changing wine list? 

 

[00:08:05.16] 

Michael F.: Our list changes all the time, you know. We get some really, really high-end stuff, 

and I've had some customers that are my regulars and have been for ten years, almost, 

here, and they bring in some spectacular wines to share with me. Nice enough at my job 

they allow me to have an ounce of this, an ounce of that, so I can taste all these wonderful 

wines. That's a real nice bonus, you know. They sit down at the bar and crack a bottle of 

Screamin' Eagle and let me have a taste of that. It's nice; something I couldn't afford 

myself, and I get to experience it. It's nice. 

 

[00:08:34.27] 

Henri H.: So, people come in and pay corkage, but give you some of the wine? That's pretty 

nice. 
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[00:08:39.17] 

Michael F.: Yeah, we share. I bring out the big Bordeaux glasses and decant it for them, Old 

World wines, American wines, all over the world. Just a lot of the people in this 

neighborhood are very discerning, so I get to try some really crazy boutique stuff. 

 

[00:08:53.01] 

Henri H.: Yeah, that's cool. Do you notice people ordering a lot more seafood just 'cause they're 

in Lobster Bar versus Chops? 

 

[00:09:03.08] 

Michael F.: It generally works that way, leans toward the seafood. Some people just strictly 

believe that Lobster Bar is just the seafood and Chops is where you get the steak. 

Originally, when they opened up down here for, like, the first month, that was how it 

was; seafood down, steak up. But they quickly learned, within a month, that everyone 

wanted something from the other menu. So, they just made the same menu in both 

restaurants. But they definitely lean to the seafood down here. 

 

[00:09:29.29] 

Henri H.: Yeah, it's funny how that works. Just 'cause you go to the one with the lobster on the 

name, you're gonna get seafood. 

 

[00:09:37.08] 
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Michael F.: I've got my dedicated steak eaters, too. Kinda gets a look from the ones that always, 

always have their seafood and they look down the bar, and here's a guy with a Tomahawk 

ribeye, foot and a half long bone stickin' in their direction. But. 

 

[00:09:50.20] 

Henri H.: Yeah. So, one thing that we've been asking a lot of people is kind of about the 

definition of service versus the definition of hospitality. Do you have specific 

associations with those two words, any feelings? 

 

[00:10:15.04] 

Michael F.: I think if you're not hospitable, you're not givin' 'em the right service, personally. I 

feel like I treat my bar like you're invited into my home; I'm throwin' the party, I'm the 

host, and my only goal is for you to have fun and enjoy whatever you're doing. I've gotten 

quite a dedicated following of people because, really, ‘cause that's my whole gig. Doesn't 

matter what you spend, what you tip; when you sit down with me, it's an experience. We 

relax, we have fun, you eat, you drink, we talk, and at the end of the day, some people get 

wound up about their money. For me, if the W-2 doesn't look right at the end of the year, 

then I'll start worryin'. Up until then, it's really a lot about the interaction with the people 

for me. I really enjoy what I do. 

 

[00:10:56.11] 
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Henri H.: Yeah, yeah. What do you think it is about your personality that—a lot of people 

would tire of talking to strangers all the time. What is it that's different about you that 

makes you enjoy it so much? 

 

[00:11:12.04] 

Michael F.: You know, I don't know. I think I was almost born into doin' it. I've always been 

outgoing, no matter from grade school up, I've always been out there makin' friends. Not 

shy in a crowd; I just step right up. I don't know, life's an adventure. The more people I 

meet, the more interesting things I hear, get to experience, get invited out to go do 

something I've never done before and just try to enjoy. 

 

[00:11:36.03] 

Henri H.: Cool. Let's go back in time a little bit, and tell me a little bit about where were you 

born, when were you born, and was hospitality, bartending, food and drink, in your 

upbringing? 

 

[00:11:54.22] 

Michael F.: Yeah, it all started at 5,000-watt radio station. [Laughter] No, I was born November 

25, 1961 in Lansing, Michigan. Grew up in East Lansing, Spartan fan by birth, only a 

mile from the stadium. Goin' up through school, my two older sisters waited tables at a 

little place, Shoney's Big Boy across the street from our house and down the corner. So, 

that's been part of it. Then my sister was a manager at a place called Bill Nab's. When I 

was fifteen, she pulled me in there. I wanted some extra money. If you wanted 
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something, you had to earn it, so I started out bussin' suds. Within three months, I was a 

busboy. Within three months, I was the youngest waiter in their chain. 

 

[00:12:33.14] 

Henri H.: Yeah. 

 

[00:12:34.24] 

Michael F.: So, I've always had a knack for relaxing people. We sit down, they sit down, I make 

their day better. That's what I try to do. So, yeah, I started out doing that. I ended up 

going to college after high school and workin’ in a chain restaurant, and I'm still a waiter 

at this point, and I'm making what I would be making ten years after I got out of school; 

I'm already makin' that while I'm in school. So, I took a little marketing and business 

classes and then I just stepped out of school and kept workin' in the business. I moved to 

Atlanta, my parents dropped me off down here March 23, 1983, and interesting enough, 

my two older sisters lived here and were both married to chefs at this company, 

Buckhead Life. 

 

[00:13:17.26] 

Henri H.: Wow! 

 

[00:13:17.26] 

Michael F.: So, I've really been connected to this company for thirty-eight years. They only 

sucked me in nine years ago. [Laughter] And it's a great place to work. I love the 
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camaraderie here and all. Yeah, I mean, I rolled down here, parents went to Florida, I 

came back a week later, I had a job, a car, and an apartment: seven days. I knew I wanted 

to be in Atlanta and, as I say, I did my twenty-one years of winter. That was plenty for 

me. But down here, starting in the beginning, the Southern people I worked with would 

call me a "damn Yankee" and I'd be like, "Yeah, you're right. I love it down here, but at 

least I was born in Southern Michigan, way down here in the bottom part of the state." 

[Laughter] I like to quip back and forth, and that's one of the things you can do behind the 

bar: make jokes. All right, so, back when I moved down here I was a waiter. Got hired at 

a place called McNeeley’s. Three months later, they pulled me in, made me the assistant 

general manager. The first thing I did was put myself behind the bar, so I managed from 

behind the bar. Just lots of action; people comin' to the bar, they're happy, I see and hear 

things that people wouldn't tell their defense attorney in the murder trial sometimes. I just 

tell 'em to shut up, I don't want to be subpoenaed or anything. But yeah, it's been a very 

interesting life. You meet a lot of people, make connections. People in the music 

business, people in the television, movie business, they're all just rollin' through, and 

they're just people like you and I. That's one thing, I don't let it get me star struck, you 

know. "How you doin', what are you doin', ya hungry? Let's get you fed." You know? 

 

[00:14:44.17] 

Henri H.: With some of your regulars, it sounds like you've formed some relationships with 

some of your regulars where you see them outside of work. 

 

[00:14:51.17] 
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Michael F.: Yes. Yes, I do. 

 

[00:14:52.17] 

Henri H.: Very cool. Do you have any good stories about how it happened or how you ended up 

kind of moving from the workplace relationship to a more full friendship? 

 

[00:15:09.10] 

Michael F.: Yeah, well, it works out. They sit with me and I see them once a week, twice a 

week, maybe, or more or less. I get to know them; I get to know their family and their 

background, their stories. I watched their kids grow up in front of my eyes. I don't ever 

approach them to go outside of work, because that would be unprofessional. If they 

extend an invitation for me, then I'd be willing to go out and get invited to a party at their 

home. My wife would come down. We'd go over and they would crack open some 

amazing bottles of wine and we'd just have a nice little fellowship. Another customer, a 

single father, and then he invited his parents in. We developed a relationship, and my 

wife and I come down, we visit with them, their kids and now their grandkids are startin' 

to grow. It's—having a relationship with customers outside, it's been interesting, but I try 

not to be the one to try to forge that. They have to open up the door to that. 

 

[00:16:07.10] 

Henri H.: Yeah, yeah. Is it—I think of bartending as probably one of the more physically 

demanding things that you can do in a restaurant. Has that taken a toll, or has it been— 
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[00:16:23.22] 

Michael F.: Without a doubt, yeah. In fact, I just got myself, I suffer from gout. It's a painful 

form of arthritis, and I had gotten off the medication some years ago because I lost a 

bunch of weight. Then I started poundin' my knees, which are eventually probably going 

to have to be replaced, but I got back on allopurinol for about a year, up until about six 

months ago. I didn't know how much longer I was gonna be able to do it. Now, I'm 

feeling a whole lot better. 

 

[00:16:49.08] 

Henri H.: That's good. 

 

[00:16:50.04] 

Michael F.: And at fifty-eight years old now, I hope I can do it for another eight or ten years. 

There's no I.R.A.s, retirement in this business. My wife and I have been just saving; we 

have to pay for our own health insurance out of our own pocket now. Now, here, I'm able 

to get into the company pool, so I don't pay as much as I would by myself. But for many, 

many years, we had to buy our own health insurance. I'm gettin' a little sideways on you, 

but the money part of this thing, it's pretty serious. If you don't save your money, you're 

toast. I try to drill that into the young ones: always, always, always live on less than you 

make. If you don't have kids, you're gonna have to pay to have someone take care of you 

when you get older. [Laughter] Or be really nice to your nieces and nephews. 

 

[00:17:33.11] 
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Henri H.: Right, right. Do you not have kids? 

 

[00:17:36.27] 

Michael F.: No, not for lack of tryin'. You know. [Laughter] We have bouncin' baby blue 

passports, is what we say. We tried to have children, never came to fruition, so we started 

travelin' the world. We've done seventeen countries and forty-seven states so far, and 

gonna do more. That's been our fun. My wife's the baby of nine kids and I'm the middle 

of seven, so we have lots of nieces and nephews and grand-nieces and nephews, and we 

have had the joy of having them coming to us. We live up at Lake Lanier, so generally, 

when any of the nieces and nephews got to be fifteen, sixteen, we'd have them all send 

'em to us, give 'em a week on the lake, have some fun, spoil the crap outta them. Send 

'em home to the siblings. 

 

[00:18:19.02] 

Henri H.: Wow, so you live all the way up on Lake Lanier. 

 

[00:18:19.18] 

Michael F.: Yeah. I drive a hundred and five, round trip, five days a week. 

 

[00:18:23.18] 

Henri H.: Wow. At least you're only workin' five days a week compared to—a lot of people in 

the industry work six, six days or more. 
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[00:18:32.24] 

Michael F.: True, true. When I first started here, everyone has to go through the gauntlet. I was 

workin' doubles and lunches. For me, I've been doin' this so long and I live so far away 

that trying to get in here in the morning, I'd either have to leave my house at 6, drive 

down here and sleep in my car for two hours, or leave my house at 9:30 and hope to hell I 

can get here in an hour to get set up. Yeah, I'm old enough I don't have to work the days, 

and I like my shift down here. I work by myself Tuesdays, Wednesdays, and Thursdays, 

except for special occasions like now, we're gonna have to have a second bartender. Then 

I have a single partner with me on Friday and Saturday, so my customers have one 

familiar face that's here all the time. 

 

[00:19:13.01] 

Henri H.: Do you say special occasions because there's a private event or because it's just the 

holidays? 

 

[00:19:16.04] 

Michael F.: The holiday time. Down here, we're only open Tuesday thru Saturday, but this 

week, we're on Sunday and Monday, and I think next week. Then, of course, Valentine’s, 

Mother's Day, anything like that, we're open also just because the reservations are so 

overwhelming. I mean, we'll do eleven hundred, twelve hundred covers on Valentine's 

between up and down. But yeah, it's a good gig. I mean, I wouldn't drive five hundred 

and fifty miles, roughly, a week if I could make this money in Gainesville.  
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[00:19:44.16] 

Henri H.: Right. 

 

[00:19:46.00] 

Michael F.: But this is the neighborhood I cut my eye teeth in. I love it. I literally am waiting on 

my original customers' grandchildren, and they're having their own children, you know? 

 

[00:19:53.03] 

Henri H.: Yeah. That's so cool. 

 

[00:19:53.03] 

Michael F.: And the neighborhood, wow. I took a drive through the neighborhood on the way in 

today through where I used to work, and it's just so different. It was just homes, now it's 

these monstrosities, knockin' entire blocks in and puttin' these huge apartment buildings 

up. 

 

[00:20:08.09] 

Henri H.: Right. Buckhead, like you said, I know you were describing the industry as the Wild 

West, but Buckhead itself used to be the Wild West back in the [19]80s. I mean, back in 

the [19]80s and [19]90s. 

 

[00:20:16.06] 



Michael Failing - Chops Lobster Bar | Page 19 

© Southern Foodways Alliance | www.southernfoodways.org 

Michael F.: It was a lot of fun. It was a lot of fun, you know. It was a little bit like New Orleans, 

you know. There was about seventy bars in about a ten-block area, you could just 

stumble from one to the other. Everybody knew each other. We were way ahead of the 

curve on Uber; we just had the cab drivers. I had three cab drivers that I ran a monthly 

account with. If only we'd have thought. [Laughter] 

 

[00:20:37.06] 

Henri H.: How long have you guys lived up at Lake Lanier? 

 

[00:20:39.06] 

Michael F.: We've been up there for twenty years now. I’m glad we bought when we did; it's 

crazy up there now. 

 

[00:20:47.07] 

Henri H.: Yeah, that's cool. So, outside of work, your pursuits are travel and . . . ? 

 

[00:20:57.22] 

Michael F.: Travel. We're just to the base of the mountains of the Appalachians, so in one hour, 

I can be full-on in the mountains; one hour, I can be down in the city. Then we're right at 

the lake. We both are water babies; she's a Lake Charles, Louisiana girl, and I grew up in 

Michigan, where you're less than a mile from one form of water, whether it be creek, 

stream, river, or lake, anywhere in the state. So, we decided—we've been drivin' up and 

forth to our boat, like four days a week. So, we went, "Well, let's just buy a house up here 
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and I'll just commute down to work." She found some work further up that way. She 

works up in Cumming. 

 

[00:21:28.08] 

Henri H.: Okay, gotcha. Gotcha. That's cool, that sounds fun. That sounds like a fun way to live. 

 

[00:21:37.03] 

Michael F.: It is nice. You know, you roll down the hill and jump in the water, wake up and start 

your day. I've found that, as I've gone—had boats and gotten rid of boats, my favorite 

boat is somebody else's. [Laughter] 

 

[00:21:49.28] 

Henri H.: Yeah, I've heard that. My in-laws live down in Florida, and they are part of one of 

those boat share club things. 

 

[00:21:56.00] 

Michael F.: That's smart. 

 

[00:21:56.15] 

Henri H.: It’s a good way to do it, although I feel like those boats get rode hard and put up wet. 

 

[00:22:04.25] 
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Michael F.: They do, but you don't build up any equity, but you never do in a boat. Really, 

you're just buyin' a hole in the water to chuck money into, right? 

 

[00:22:13.08] 

Henri H.: Yeah, yeah. [Laughter] Tell me a little bit about your traveling. What are some of 

your favorite places that you guys have been? 

 

[00:22:24.01] 

Michael F.: Well, it started out first international. Well, let's see. I grew up next to Canada, so I 

used to drive over to Canada quite often from Michigan, 'cause we could buy beer there 

legally and bring it back in the trunk. 

 

[00:22:34.27] 

Henri H.: Yeah. 

 

[00:22:36.07] 

Michael F.: Then moved down, let's see. I actually played in a golf tournament up at Chateau 

Elan, it was a restaurant-sponsored tournament. We were raisin' money for charity. I won 

a trip to Switzerland. 

 

[00:22:49.16] 

Henri H.: Cool. 
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[00:22:49.16] 

Michael F.: It was the best twenty dollars I'd ever spent, right? Round trip for two to Zurich, and 

my wife and I went and we stretched it out. We ended up stayin' for six weeks. 

 

[00:23:01.02] 

Henri H.: Wow. 

 

[00:23:01.02] 

Michael F.: Yeah. So, we flew in out of Zurich and spent a little time around there, then we 

went down to the South of France, to Arles, Avignon. By the way, stopped, changed 

trains in Lyon—the best sandwich I've ever had in my life was at a train station. But 

Lyon, France is— three master chefs there. I mean, it's the culinary capital of the planet. 

From there, we shot up through Paris, Brussels, Amsterdam. Then shot our way over to 

Germany and back down to Switzerland. I'll give you my favorite places: Switzerland, 

jaw-droppingly beautiful in the Alps. Then we went and did another trip, we did three 

weeks in Italy, and I'd say the Amalfi Coast is startling. It's just gorgeous, everywhere 

you look. Hawai'i, beautiful place. Long flight; beautiful place. Let's see, Central 

America: Guatemala, Ecuador, Salvador, Belize, Mexico, all through that area. 

 

[00:24:04.01] 

Henri H.: Going to Costa Rica in January. 

 

[00:24:05.04] 
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Michael F.: Every time I try to go there, I end up in Europe. I don't know what the deal is. 

[Laughter] It's okay; I'm waitin' to do my big trip to Ireland, though. We've been tryin' to 

plan one. We want to do a month over there, just to— 

 

[00:24:16.14] 

Henri H.: That's so funny, 'cause we're going to—so, we have two international weddings, one 

in Costa Rica in January, one in Ireland in March. 

 

[00:24:23.22] 

Michael F.: Oh, cool. Yeah, you'll knock two off of my checklist. I'm gonna get to 'em, I 

promise I will. Last year, the wife and I, on our twenty-fifth wedding anniversary, we 

went and spent a month in Washington state and Alaska. 

 

[00:24:33.27] 

Henri H.: Very cool. 

 

[00:24:35.28] 

Michael F.: Yeah, Alaska was spectacular. That's another one of those places. The scale of the 

place, it's mind-boggling how huge it is. 

 

[00:24:41.24] 

Henri H.: Yeah. 
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[00:24:42.26] 

Michael F.: You can fit California, Texas, and Florida in there almost twice. 

 

[00:24:46.10] 

Henri H.: Yeah. Those kinda trips are not possible with a lot of peoples' jobs. 

 

[00:24:51.00] 

Michael F.: Oh, yeah. I mean, the wife and I, we're blessed that way. In this business, that's one 

of the beautiful things. For a period of a few years, we would take ten weeks’ vacation, 

and just work, work, work. You just get ground out, really burned out, go someplace. 

Recharge, head back to work. We've had a lot of what people consider once-in-a-lifetime 

experiences, and we've had a couple dozen of 'em, you know? It's been a wonderful life 

in that way. I mean, you're right, I don't think I could ever be a cubicle farm worker. I 

have a sibling that does that, and she gets out and stretches out and does some traveling in 

between, but man, I could just never sit in a little cube anywhere. 

 

[00:25:35.20] 

Henri H.: Yeah, yeah. 

 

[00:25:35.24] 

Michael F.: Not enough interaction, I guess. 

 

[00:25:38.28] 



Michael Failing - Chops Lobster Bar | Page 25 

© Southern Foodways Alliance | www.southernfoodways.org 

Henri H.: You've never had a job like that, basically? 

 

[00:25:40.12] 

Michael F.: No, I've been in the restaurant business. My wife and I owned a screen printing 

company for several years, but I also was in the business at the same time. So, yeah. 

Since I was fifteen, and I'm now fifty-eight. People are like, "When are ya gettin' a real 

job?" [Laughter] "I think I'm gonna call it a real job now." 

 

[00:25:57.14] 

Henri H.: Yeah, I deal with the same thing, bein' a freelancer. Sometimes I feel like I'm just so 

lucky to not have to have a regular job. How are you as a restaurant customer? 

 

[00:26:14.12] 

Michael F.: Not demanding at all. I like to take it just really easy. I almost always sit at the bar, 

that's the wife and I, unless we're out with other couples and they want to sit. It's just hard 

to sit side-by-side and chat. But I'm really easygoing. I'm acutely aware of what's goin' on 

around me, and I can't stop myself from refolding napkins, bussing my table and handing 

back to the server as they come up. It's what I do. You can take the boy out of the 

restaurant, but you can't take the restaurant out of the boy. 

 

[00:26:45.14] 

Henri H.: Yeah. I have been around some people who have been in the restaurant business, and 

they become kind of nightmare customers, you know. 
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[00:26:56.02] 

Michael F.: I've seen a few of those. It doesn't make sense to me. I mean, you know what a pain 

in the butt it can be. Your job is to grin and bear it, you know? Shift gears. And stay away 

from the business if you're not a multi-tasker, 'cause I'm having ten conversations while 

I'm also running a service bar, giving drinks for another hundred people. And fully—full-

service dinner with those people. You can't multitask, this is not the type of job you 

should be workin' at.  

 

[00:27:24.24] 

Henri H.: How . . . is there any trick to bein' able to hold all that stuff in your head at the same 

time? Or do you think it's— 

 

[00:27:33.26] 

Michael F.: There are moments when the weeds creep up and it gets difficult. I think it's just a 

matter of I've been doin' it so long that I have trained my brain to retain it. I have a really 

good memory; that's a plus for me. I'm not eidetic by any means, but I remember faces, 

names, what they drink. It's just a gift, I guess, you know. I'm pretty happy with that. 

 

[00:27:54.03] 

Henri H.: Yeah. 

 

[00:27:54.03] 
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Michael F.: I can pretty much meet you once, and if I see you a year later, I'll remember ya, you 

know? 

 

[00:27:58.04] 

Henri H.: That's an amazing skill, very unique skill. 

 

[00:28:02.05] 

Michael F.: Yeah. I think that's probably part of what made me drawn to this job, you know? 

'Cause half the fun is on the customer. I had a guy come in, I waited on him twice. 

Walked in five years later and I slid his drink down to him. He just about lost his mind. I 

don't know; can't explain it. I just do. 

 

[00:28:19.14] 

Henri H.: Yeah. Is there a trick to slidin' a drink down the bar without spillin' it everywhere? 

 

[00:28:24.10] 

Michael F.: Uh . . . yeah. Make sure it's a smooth bar. [Laughter] I've probably slid a few and 

broken a couple bottles over the years playin' around, but it just happened to work out 

really perfect. It was a polished wooden bar with polyurethane. My granite bar, I wouldn't 

do that, 'cause it'll break the glass in a heartbeat. 

 

[00:28:43.17] 

Henri H.: Yeah. Let's see. Do you have a favorite thing on the menu here? 
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[00:28:57.01] 

Michael F.: I love . . . there's a couple things. The bone-in ribeye is my favorite steak. I might 

eat different steaks occasionally, but nine out of ten times, that's the steak I have. The 

crab cake here is phenomenal; it's 99% crab. I have one every time I come. Then the side 

dishes, there's the creamless corn mash and the brussels sprout and mushroom mix. Now, 

that's pretty much my go-to. I do adventure out and try other stuff; a lot of times we come 

in, Chef'll send something out different that we didn't order, which is nice, 'cause I get 

in—I wouldn't call it a rut. I find that when I like something . . . I want it. Yeah, stick 

with that. I like a nice, marbled steak. Gotta have some fat on it, on the bone, with that 

1800 degree broiler, I think it makes a big difference, imparting the flavor into the meat. 

 

[00:29:46.10] 

Henri H.: Yeah. I had a question in my head, and now I just forgot it. 

 

[00:29:50.08] 

Michael F.: Sorry. 

 

[00:29:52.23] 

Henri H.: . . . I can't believe I lost it.  

 

[00:30:05.22] 

Michael F.: You're awfully young to be havin' a senior moment. 
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[00:30:07.28] 

Henri H.: Yeah, I know. I don't have your memory skills, you know? 

 

[00:30:10.00] 

Michael F.: [Laughter] I get those occasionally, scares me. I usually have a quick recall of 

everything. As I'm pushin' sixty now, occasionally I won't have instant grasp of 

something. It's like, "Oh, man." 

 

[00:30:22.08] 

Henri H.: I've got it now. When's your ten-year anniversary? 

 

[00:30:28.15] 

Michael F.: It'll be January 2, 2021. 

 

[00:30:29.21] 

Henri H.: Oh, okay. Gotcha. 

 

[00:30:31.27] 

Michael F.: I'll be nine years on January 2 here. 

 

[00:30:36.00] 

Henri H.: Gotcha. Do they do anything special for a ten-year anniversary? 
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[00:30:40.17] 

Michael F.: I don't know, I haven't been here ten years. [Laughter] I'm kidding. I don't know. 

We'll find out, I guess. 

 

[00:30:46.23] 

Henri H.: Yes, that sounds good. Do you—you typically wear a jacket, right? There’s a 

uniform? 

 

[00:30:56.09] 

Michael F.: I have a white tux shirt, bow tie, and a vest. That's all back there. 

 

[00:31:02.22] 

Henri H.: Was that difficult to get adjusted to when you first started here? 

 

[00:31:06.07] 

Michael F.: Actually, no. When I worked at Blues Harbor, believe it or not, a place called Blues 

Harbor we wore tux shirts and bow ties there. So, I've actually got a relationship with the 

people that own Tuxedo Warehouse up in Cumming, Georgia. I've been their customer 

since 1989. 

 

[00:31:19.01] 

Henri H.: [Laughter]There you go, yeah. 
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[00:31:21.11] 

Michael F.: They treat me real well. 

 

[00:31:22.22] 

Henri H.: Nice. 

 

[00:31:21.11] 

Michael F.: They give me the long-term customer discounts, and it's nice to have a long-term 

relationship like that, you know? Walk in and see somebody, you know 'em for thirty-

five years or more. Still in business, doin' their thing. 

 

[00:31:37.25] 

Henri H.: That makes me think of your long-term customers here, your regulars here. Do you 

ever . . . have you ever made any mistakes that stand out to you that . . . you wouldn't 

mind sharing? Or any funny stories about mishaps of— 

 

[00:32:03.24] 

Michael F.: I'm just tryin' to think. I'm a man, I thought I was mistaken, but I wasn't. [Laughter] 

You know, other than the occasional maybe I spilled some wine. I had a glass break in 

my hand, spilled it across, that's a rare occasion. Other than that, I haven't had too many 

of those bad moments out there, which is nice.  
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[00:32:31.21] 

Henri H.: If there is a mistake, like with somebody's food or something— 

 

[00:32:36.21] 

Michael F.: Okay, in that light—in that light, yes, the old memory isn't always 100%. If I forget 

a certain part of it, I make sure to get it out quickly and take care of it. That's our deal. If I 

interrupt the flow of their service, that kind of mistake, that happens on occasion. I 

always admit my culpability immediately, apologize profusely, and make—as quickly as 

possible, remedy the situation. 

 

[00:33:03.28] 

Henri H.: And you have the latitude here to fix things? 

 

[00:33:06.17] 

Michael F.: I do, to a point. I do make managers know, but I am one of their longer-term people 

here. I had been in restaurant management in the past, also. So, yeah, it's not my job title 

by any means, but I'm not abusing that like some people might. If there's a problem and it 

looks like somebody's gettin' edgy and upset, we take care of it. Cost of an appetizer and 

that person's happy and they're back. They're a return customer; that's what keeps the 

lights on and the doors open, you know. 

 

[00:33:33.21] 

Henri H.: Right, right.  
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[00:33:40.20] 

Michael F.: Yeah. That all gets accounted for. Everything's on the computer and, yeah, that's the 

key. 

 

[00:33:44.12] 

Henri H.: Right, right. Do you have people that come in—I'm sure you have people that come in 

for the same occasion every single year type thing. 

 

[00:33:57.24] 

Michael F.: Actually, I had the couple come in probably about two months ago. They came in 

on their first date and sat at my bar. Came in and got engaged at my bar. Came in on their 

first, second, and third anniversary. So, guess it's been a five-year progression. But yeah, 

I get every year; people come, sit down. It's that time of year! Oh, check the calendar. 

People that come to town every six months, I'll see 'em twice a year. But the big events, 

you got your anniversaries, your birthdays, graduations. This is a special event place, for 

sure. 

 

[00:34:30.10] 

Henri H.: Have you ever had to be involved in an engagement or a proposal? 

 

[00:34:34.19] 
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Michael F.: I have not myself, but I've seen it happen. Our management's really smooth about it, 

right down to the point where they have a pillow for the guy to kneel down onto so he 

didn't have to put his knee on the floor. 

 

[00:34:43.01] 

Henri H.: Wow. 

 

[00:34:43.01] 

Michael F.: Champagne to the table quickly. It's been pretty quickly. I haven't seen a no, that's a 

good thing. [Laughter] 

 

[00:34:49.11] 

Henri H.: Yeah. 

 

[00:34:50.17] 

Michael F.: That would be quite awkward, I suppose. 

 

[00:34:52.13] 

Henri H.: Oh, my God. Yeah. I saw a story one time about a guy who broke up with his 

girlfriend at a nice restaurant and she started crying, and everybody thought he had 

proposed. They all were clapping. [Laughter] 

 

[00:35:04.05] 
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Michael F.: Oh, that's precious. 

 

[00:35:06.12] 

Henri H.: Is there—I've always wondered this, is there a trick or a system to prioritizing the 

drink orders that you get from tables versus your bar in front of you? 

 

[00:35:19.27] 

Michael F.: Oh, the service wall? Absolutely. If I have five tickets there and I have two or three 

tickets that just have a couple glasses of wine, I knock those out. Makin' your mixed 

drinks, it takes time. It's still pretty quick, but if I can pour five glasses of wine and get 

rid of three tickets, boom, that's the first thing. Bottled beer or canned beer, boom, boom, 

outta the way. For sure. 

 

[00:35:39.01] 

Henri H.: Do you guys have beer on draft? 

 

[00:35:40.25] 

Michael F.: Not at my bar; it's too small. I don't have the area for it. I used to work at a bar with 

fifty beers on draft, so I'm pretty happy not to have that anymore. That was a . . . there are 

people there that are dedicated. They only like their craft beers. 

 

[00:35:55.10] 
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Henri H.: The more I've learned about the restaurant industry, the more skittish I've gotten about 

places that have, like, fifty beers on tap, 'cause you never know how clean all that stuff is. 

 

[00:36:06.14] 

Michael F.: Oh, yeah. Yeah. It's a lotta work, man, to get those lines clean. Keepin' track of 

something selling less than others, so you can't let a stale, old product go out. Fortunately, 

the place where I worked, we moved everything. In those days, in order for me—we had 

a small walk-in cooler, it was half the size of this with all those beer kegs. And they were 

stacked. So, if somethin' blew, I had to haul ass in there and I had to move five or six 

kegs just to change one keg. Nowadays, I don't think I'd be physically up for that. It was a 

lot of work. I was younger, strong like bull. [Laughter] 

 

[00:36:44.09] 

Henri H.: I've heard that steakhouses in general are just a more physically demanding service 

job than some other restaurants. Is that just because of the size of the plate? Heavier 

plates, trays? 

 

[00:36:59.04] 

Michael F.: Well, a combination of that. Lots of hard surfaces to walk on. You don't have a lot 

of padded area to walk on. Lots and lots of steps, as far as size goes. There's a lot more 

points of service, so you have to be doin' all that heavy, physical stuff while you're also 

remembering to do all the details. They get up, reset their napkin. Crumb their place area, 

change the—pullin' all the plates as they're bein' used. Change it, remark the table with 
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silverware, all that on top of navigating through a crowd. It's interesting. It's like a ballet, 

really. We're in full swing in here, you don't even think about it; it's like a buncha ants 

comin' in and out of the mound when you're headin' out of the service area of the kitchen. 

Service wall at the bar is just. . . [Whoosh Sounds] I like it, though. It makes the night go 

by, boom. [Finger Snap] You know? 

 

[00:37:48.18] 

Henri H.: Yeah. It always seem like one of the nicest things about being in the restaurant 

industry is that you don't necessarily have to take your work home with you. Like that 

work-on-that-spreadsheet-at-home-type thing. 

 

[00:38:02.28] 

Michael F.: Yeah. You just take home the stories, the good moments, the funny things that 

happened; the anecdotes that someone shares with you. It's fun. 

 

[00:38:10.16] 

Henri H.: Walk me through your. . . a typical day for you. 

 

[00:38:16.02] 

Michael F.: Startin' off with the homestead. Well, I get up around 11 a.m., 'cause I get home late 

at night. Get up—actually, I get up, have coffee with my wife at 7 before she heads off to 

work. Go back, take another nap, get up, do my shower and shave, then I have to be 

down here by 3. So, I leave my house by 1:30, so it gives me a half-hour leeway; nice, 
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leisurely drive in. I roll in here and then start the two-and-a-half-hour process of stocking 

the bar, setting up, getting everything just right, clean and set. Puttin' on the game face. 

Last minute, I throw on the tux shirt and everything so I don't get it dirty while I'm 

hoisting all the wine that I have to put up in the back and all that stuff. From there, then 

it's showtime. You know? Turn the lights on, they come rollin' in. We shine, we have fun. 

 

[00:39:03.21] 

Henri H.: What time is opening? 

 

[00:39:06.00] 

Michael F.: We start seating at 5:30. 

 

[00:39:07.06] 

Henri H.: Okay.  

 

[00:39:12.14] 

Michael F.: We're still good right now.  

 

[00:39:12.15] 

Henri H.: Cool. We'll have to do some photos after. 

 

[00:39:13.04] 

Michael F.: Okay. 
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[00:39:16.12] 

Henri H.: So, you may want to put that tux shirt on. [Laughter] 

 

[00:39:18.15] 

Michael F.: Yeah, I definitely will. I just actually had a really cool experience. One of my 

customers, he and his wife had, like, five of their favorite bartenders, and they invited us 

all out to dinner, and then had a custom tailor come to their home. And they—I just 

picked them up from the tailor, a custom blazer and five custom-fitted shirts. 

 

[00:39:38.20] 

Henri H.: Wow. 

 

[00:39:38.20] 

Michael F.: That was quite an experience. It was really amazing. Literally just came from the 

tailor, beat feet here, stuff's out in my car. Yeah, it was an experience I've never had 

before. That was one of those nice little side stories. What a generous, wonderful thing to 

do. 

 

[00:39:53.13] 

Henri H.: Wow. 

 

[00:39:54.22] 
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Michael F.: But now I hope I'm not ruined by wearing clothing that actually fits my body. 

[Laughter] 

 

[00:40:00.16] 

Henri H.: Yeah, I got a custom shirt for my wedding and I'm like, "Why do I wear other shirts?" 

'Cause I don't want to spend a hundred dollars a shirt. But . . . great, made me forget the 

next question . . .  

 

[00:40:20.09] 

Michael F.: Trying to remember how I got you on that tangent there. All gettin' dressed up. 

 

[00:40:26.03] 

Henri H.: That's funny that you and the other group of bartenders, is there anybody that you 

knew? 

 

[00:40:31.05] 

Michael F.: Actually, I knew one guy by sight, and the other three I did not know. But we all 

know each other now. 

 

[00:40:39.08] 

Henri H.: Yeah. Sounds like something that you— 

 

[00:40:41.01] 
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Michael F.: And a lot of those guys and I have common friends that we've just sort of met. We 

were sittin', talkin', havin' cocktails at his house. 

 

[00:40:44.14] 

Henri H.: Some of the same regulars? 

 

[00:40:44.26] 

Michael F.: Oh, yeah. Yeah. Regulars as well as coworkers that have bounced in Atlanta and 

different places. "Oh, man, I wonder what—haven't seen him in ten years." "Oh, he's 

doin' fine. Same old stuff." It's an interesting community. 

 

[00:40:59.00] 

Henri H.: I can't believe it takes two hours to set up and stock the bar and all that kind of stuff. 

What kind of prep tasks do you have to do? 

 

[00:41:06.29] 

Michael F.: I do fresh juices. Well, I don't have to squeeze 'em; we buy the fresh juices already 

in. I have to cut all the fresh fruit every day. I have to restock all the wine, liquor, and 

beer that I used the night before, and the water. All those things add up. Also in the back, 

in the wine room, my responsibility is making sure all the white by-the-glasses are 

restocked into the walk in, which is twenty-five different kinds. So, any given day, I'm 

stockin' fifteen, twenty cases of wine back there to start with. So, that's the extra time I 
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have to do. I have to roll to go get ice is a ways away. Everything here is really spread 

out. You know? 

 

[00:41:43.15] 

Henri H.: It's a big building. 

 

[00:41:43.21] 

Michael F.: I hit nine thousand steps by about 7 o'clock. 

 

[00:41:46.28] 

Henri H.: Wow. 

 

[00:41:48.00] 

Michael F.: Well, and that includes what I've already done today. I might've—I'm already at 

four thousand-somethin', but I'll double that in a couple hours, once we open the doors. In 

just that little area back there or running back to the kitchen if I have to. Yeah, as far as 

makin' sure everything is in exact—I'm a little O.C.D. about some things. I want to make 

sure everything is exactly where it is, so that when I'm in the heat of the moment, I 

almost don't have to look at half of the bottles there, 'cause I just reach in there and I 

know where they are. So, it's important when I get another bartender to work with me, I 

kinda fuss at 'em a little bit if they don't put stuff back where it's supposed to go. It's more 

efficient, you know. I could probably do it a little bit faster if I wanted to hump it, but at 

my age, I just keep doin' it my way. There are days if I get caught in traffic, I have no 
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choice, I have to sweat it. 'Cause I don't want to start the shift sweatin', you know? I'll get 

there soon enough. 

 

[00:42:42.22] 

Henri H.: I remember the question I was just about to ask. 

 

[00:42:44.12] 

Michael F.: Okay. 

 

[00:42:46.16] 

Henri H.: Do you have a big cufflink collection if you wear tux shirts all the time? 

 

[00:42:50.02] 

Michael F.: I actually do have a big cufflink collection. I've gotten, in fact, two of my 

customers, one brought me in a pair of . . . White House from President Reagan, I got a 

pair of his cufflinks. And I have a pair of cufflinks from Mike Pence that one of my 

customers just brought in to me. [Laughter] His are the American flags. President 

Reagan's are the actual presidential seal. Then, I inherited a bunch from my grandfather 

and my father. Tie tacks and cufflinks and all. Here, I roll up my sleeves, 'cause I'm 

constantly puttin' my hands—but I wear them in my off days. Steven? Yeah, my days off, 

if we're dressin' up, goin' out. I just have to—I have so many in there, it's like, what do 

you wear, what do you wear? 
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[00:43:37.21] 

Henri H.: “What am I in the mood for?” 

 

[00:43:38.04] 

Michael F.: Now, with these new shirts I just got, see, I'm excited about that, 'cause they're all 

set up. He set 'em up double, so I have a place I can put the cufflinks on, on two of 'em, 

and the others are set up just buttons. 

 

[00:43:48.17] 

Henri H.: Yeah, cool. 

 

[00:43:50.17] 

Michael F.: Yeah. You run into a lotta people with cufflinks collections? [Laughter] 

 

[00:43:54.16] 

Henri H.: No, no. And most people don't have to wear an actual tux shirt to work. 

 

[00:43:58.07] 

Michael F.: That's true. 

 

[00:44:00.01] 

Henri H.: That's a lot. And even a lot of people just don't have to wear a uniform, you know? It's 

more just like a dress code, I guess. 
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[00:44:07.05] 

Michael F.: Yeah. I actually like it; you look nice. It's funny, I used to stop, have a beer at a bar 

on the way home and meet a friend of mine up there. This girl was sittin' there, probably 

the third or fourth time I was in there, and she comes up, she goes, "You always look so 

nice." [Laughter] "It's just what I wear to work, honey." 

 

[00:44:27.04] 

Henri H.: It's nice not to have to make that decision, too. 

 

[00:44:30.02] 

Michael F.: Yeah, yeah. There are way worse uniforms you can be wearin' than a tux, you know. 

I say they fit me well. 

 

[00:44:36.21] 

Henri H.: Do you have to wear a jacket? 

 

[00:44:36.27] 

Michael F.: No. 

 

[00:44:38.07] 

Henri H.: Okay. 
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[00:44:39.26] 

Michael F.: You'll see it when we do the pictures— 

 

[00:44:40.23] 

Henri H.: Servers usually wear jackets. 

 

[00:44:41.11] 

Michael F.: Yeah, they wear jackets, yeah. Well, and my vest, too. 

 

[00:44:44.23] 

Henri H.: Oh, okay. Gotcha. 

 

[00:44:46.25] 

Michael F.: Leaves my arms free, which I like. I get a little claustrophobic, too tied-in. 

 

[00:44:54.03] 

Henri H.: This has been a great conversation. I mean, is there anything that I haven't asked you 

about your experiences as a server or bartender that you want to share? 

 

[00:45:06.25] 

Michael F.: Nah, there's just, there's a certain mindset about it. Occasionally, I'll have a—what's 

a polite way to put it? Difficult client. But I take that as a personal challenge that 

someone is that difficult. If I can't win by makin' them smile by the time they're leavin', 
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somehow change their mood, that's one of the things I like the most. You come in and, if 

you leave and your mood hasn't gone up at all and I'm takin' care of you, then I feel like I 

haven't done all I can do. 

 

[00:45:37.26] 

Henri H.: Yeah. 

 

[00:45:39.19] 

Michael F.: I like to make people comfortable, relaxed. Everyone's got enough stress in their 

real life out there. Come sit down. We're not savin' lives, baby, we're just feedin' ya and 

drinkin' ya. 

 

[00:45:49.03] 

Henri H.: Are there any lessons that you've learned about service or life in general from your 

career that you can pass on to younger folks comin' up behind you? 

 

[00:46:03.19] 

Michael F.: Pay attention to detail. Let people be themselves. Judge whether they're gonna be 

the solitary or whether they wanna engage. Save your money. [Laughter] Always put 

away fifteen percent, always. Other than that, enjoy your life. you only get X amount of 

times around the sun, so, enjoy it. Get out there, do somethin' that makes you happy. If it 

doesn't make you happy, find somethin' that does. 
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[00:46:29.16] 

Henri H.: Yeah. Well, great. I think that pretty much does us. 

 

[00:46:31.27] 

Michael F.: Well, Henri— 

[End of interview] 


