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[Begin Bud Holloway Interview] 

 

00:00:00 

Amy Evans:  This is Amy Evans on Thursday, February 28th, 2008, for the Southern Foodways 

Alliance, and I’m at the Pink Pig in Cherry Log, Georgia, with Mr. Bud Holloway. And Mr. 

Holloway, would you please state your name and your birth date for the record? 

 

00:00:17 

Bud Holloway:  I’m Bud Holloway, and my birthday is July 2, 1932. 

 

00:00:22 

AE:  And can we speak first about how long you’ve been in this area and your family in this 

area—in Cherry Log? 

 

00:00:28 

BH:  Well I’ve been in the business here forty years, and, of course, my family goes back to 

my—I don’t know how far back. We’ve been in this area—my grandpa and my daddy, they was 

all raised here in this area. So we go way back. 

 

00:00:46 

AE:  And what kind of business or farming has your family been in over the years? 

 

00:00:52 
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BH:  Well mostly cutting timber and farming. I mean that’s—this area that was about all there 

was to do—you either farmed or worked in the timber business, one. The timber business was 

always the biggest business in the area and the money crop for years. 

 

00:01:08 

AE:  And so did you come up working in the timber business before you started the Pink Pig? 

 

00:01:11 

BH:  Yeah, I was working in the sawmill when I was big enough to carry a shovel, so I mean 

that’s about the way everybody started off was working in the sawmill and then from one job to 

the other: the sawmill cutting timber, logging, or working at the mill or whatever. 

 

00:01:30 

AE:  Now are you working with Georgia pine or—or hardwoods or what kind of wood was 

coming through the mill? 

 

00:01:36 

BH:  Most of the wood here back earlier was hardwoods. They cut a lot of crossties, and then a 

lot of furniture lumber was sawed here, so it was mostly hardwood and, of course, over the years 

it’s changed. They cut the hardwoods out and saw it back with pines. So I’ve saw the terrain 

change as far as the timber. 

 

00:02:02 

AE:  Can you talk a little bit more about that in your early—early days working in the mill and 

what that was like? 
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00:02:06 

BH:  Well I don’t know. It was just hard work and—anywhere from carrying slabs to stacking 

lumber. And then we got big enough to drive a truck and hauled the lumber and logs and I mean 

it just—and then I can saw at a sawmill. I can do about anything at the sawmill. I’ve done it all 

growing up. And as I got older I went on the road driving a truck but we—we basically grew up 

in the timber business, and then later on I got back in the timber business. And after I come here 

to the restaurant I still had a sawmill, and this restaurant started about just as a part-time thing. 

So it grew from there. 

 

00:02:55 

AE:  What made you want to get into the restaurant business? 

 

00:02:59 

BH:  Well I really haven't figured that out yet. The man that had started this years ago kept 

wanting to rent me the restaurant, and I told him I was a truck driver. I wasn’t a restaurant thing 

and knew nothing about the restaurant, and he kept on so one day I asked my wife if she 

wanted—would like to be in the restaurant business. So we tried it and, like I say, it was just 

something to make a little bit of extra money. It really wasn’t our living to start with. 

 

00:03:31 

AE:  What was the gentleman’s name who started the restaurant? 

 

00:03:33 
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BH:  Claude Underwood. This—this building where we’re sitting right here was a country store 

and a gristmill is what it started off—this building was built in 1949 or ’50. And when the 

country store business went kerplunk, well then he started—he built a pit and he started what he 

called a barbecue stand, and all he done was sold sandwiches. And then he finally sold all of his 

groceries out and put three or four tables in here and started a small restaurant or a café, as he 

called it, and this is—that’s where it—the way it started. 

 

00:04:10 

AE:  So he had the store here and then transformed it into the barbecue place? 

 

00:04:14 

BH:  Yes. It was—like I say, just an old country store and a gristmill. Everybody up here always 

had their own corn ground for meal, and there’s lots of gristmills in the country, and a lot of the 

stores had a gristmill in them and that’s what this was. 

 

00:04:34 

AE:  So is—are there any remnants of his original pit or anything in the building? 

 

00:04:38 

BH:  No. When I expanded the building, I had to tear the old pit down, and so I’ve expanded the 

business twice since I’ve been here. And but the—the—all that’s left of the old building is where 

we’re sitting here [near the front door], and, of course, there’s no sign of it much, but the roof 

and everything is—all the rafters is pine poles and the studs is—is poles—wasn’t any sawed 

lumber in here. It was just—except the boarding on the outside. 
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00:05:12 

AE:  Do you remember what Mr. Underwood’s pit looked like before you had to get rid of it? 

 

00:05:19 

BH:  It was just a big old rock pit that he had built. He just picked up rocks out of the field and 

built a pit and it was—a big chimney. I mean it just looked like just a big old fireplace and 

chimney is what it looked like. 

 

00:05:36 

AE:  And what kind of meat was he—he smoking on it? 

 

00:05:39 

BH:  He smoked shoulders, and of course I changed that. I used all hams but he—he used 

shoulders and that’s about all he did was just—just the barbecue and pork to start with and then 

he started—started serving pork and ribs and—but then I served pork with ribs and chicken and 

beef and I just have a full line of barbecue. 

 

00:06:07 

AE:  And where was—when he first started, where was he getting his hogs or his shoulders? 

 

00:06:12 

BH:  Getting—where was he getting what? 

 

00:06:14 

AE:  His shoulders? 
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00:06:16 

BH:  Oh, I think he was getting them from Rome Provision Company, and he got them from 

two—and when I took over, he was buying from a company over at Gainesville, Mack Ever 

Brothers, and over the years I bought from Rome Provision for years and then in fact they only—

a company bought them out and they only went out of business this past year. So I had been 

buying from them for forty years and they went out this year, so I had to hunt somewhere else to 

buy my hams. 

 

00:06:50 

AE:  Well did you have trouble finding another purveyor of hams? 

 

00:06:52 

BH:  Oh, no. I mean we got plenty of purveyors up here. That’s—we’re well blessed with 

grocery people, yeah. So that’s—that’s just kind of the story of it. Like I said, I started off just 

something to kind of supplement an income, and I’ve been in here full time as a restaurant for 

about twenty-two years, and the first twenty years it was just kind of a sideline.  

 

00:07:23 

AE:  So when Mr. Underwood came to you to—to take it over, was he just tired of the business 

and wanted to—to retire or what was his incentive there? 

 

00:07:33 

BH:  Yeah, he was getting old enough to draw his Social Security, and he just wanted out and 

wanted to retire. 
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00:07:39 

AE:  Had he built a pretty good reputation for good barbecue in the area? 

 

00:07:44 

BH:  Yeah, he—he done pretty well. Our techniques is quite different and mine is different from 

his, and, like I say, like he used shoulders and I use hams, but everybody in the barbecue 

business does their thing. And, well, I started off using the shoulders when I took over. I just 

kind of continued on with him till when I really got more and more interested in the business and 

started making up my own recipes and—and everything, so—. Most everything I have in here is 

my recipes. I make all my seasonings, and my sauce is made from scratch, and we make a big 

part of our salad dressings, and we just kind of do our own thing. 

 

00:08:32 

AE:  Now so did you learn to barbecue from Mr. Underwood as you—as you got familiar with 

the business? 

 

00:08:38 

BH:  No, I had already done a lot of that just as family outings and whatnot. I had cooked several 

whole hogs before I met Mr. Underwood. Well, I knew Mr. Underwood all of my life before I 

got involved, as far as the cooking part. I had done a good bit of cooking, like I say, just for 

family gatherings and whatnot, so—and just went from there. 

 

00:09:04 

AE:  Do you still have a family or local tradition of—of cooking whole hogs at certain times of 

the year? 



Bud Holloway 

©Southern Foodways Alliance                                                                          www.southernfoodways.org 
 

9 

 

00:09:10 

BH:  No, I don’t do that as far as my family anymore. I think last year I cooked, I believe, 

twenty whole hogs. I still do a lot of whole pigs; we call them pig pickin’ parties now. I still do a 

good bit of that; I’m the only one in the area that still really does a whole pig thing. And I do it 

for, oh, weddings and graduations and birthdays and any kind of special occasion where people 

wants to kind of show off a little bit—we do the whole pigs. 

 

00:09:44 

AE:  Now do you have a portable smoker for those events that you take the hog to? 

 

00:09:47 

BH:  No, I fix them here and then transport them and then we’ll—we’ll—the whole pig will feed 

about 150 people, and then of course we can prepare to feed 1,000 as far as that goes. We can 

just keep adding the meat, so we do a good bit of catering.  

 

00:10:04 

AE:  So can you describe to me the pit that you have here now? 

 

00:10:08 

BH:  Well I’ve—like a lot of other people, I’ve got modern. I’ve got one [a rotisserie smoker] 

that was built out in Missouri, and it’s all automatic. I can put it on and set my dials and go to the 

house and—but it still—I still cook with the hickory wood, and I use a lot of apple wood when 

I’m smoking the whole pigs. I use apple wood for pigs and—and I use apple wood a lot of times 

on ribs and chicken. It makes it a more golden brown, and you get a distinct flavor out of using 



Bud Holloway 

©Southern Foodways Alliance                                                                          www.southernfoodways.org 
 

10 

apple wood too, so—. This is apple country, so we have a pretty good source of getting apple 

wood as they cut the trees down to replace them. [Long after recording stopped, Mr. Holloway 

mentioned that Fannin County, Georgia, is bear country; 265 bears were killed in the area in 

2007. Mr. Holloway has been known to barbecue a few.] 

 

00:10:51 

AE:  So when—how did you decide that you wanted to smoke shoulders—I mean hams instead 

of shoulders after you took over from Mr. Underwood? 

 

00:11:01 

BH:  Well I grew up eating barbecue—I guess all of us did—and one of my favorite places to eat 

barbecue, that’s what they done; they did all hams and so—. Ham—ham is not near as fat as 

shoulders; they don’t have near the fat content, so I just decided to go with hams. 

 

00:11:24 

AE:  Will you share what your favorite barbecue place was that you got that idea from? 

 

00:11:28 

BH:  Well, Harold’s Barbecue in Atlanta. The boys that operated it now, I grew up with them; I 

lived there where they’re at for about five or six years, and their grandpa started theirs. It goes 

back into the [nineteen] ‘30s and they used all hams. And so I—I grew up, as far as the barbecue, 

with whole hams. 

 

00:11:56 
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AE:  So can you tell me about your cooking technique and—and how you put the hams on the 

smoker and turning them and seasoning them and all that? 

 

00:12:03 

BH:  Well that’s what I said, I got modern. I don’t have to turn them anymore. It’s a rotisserie, 

and it does its own turning. I mean you don’t have to do that anymore, and it’s all automatic and 

the only thing that—my Brunswick stew we still make it in an iron pot, and it’s nothing 

automatic about it; we have to stir it constantly and cook all day to make good Brunswick stew. 

And that’s just part of what I say that’s unique of everybody has their own way of doing it. 

 

00:12:33 

AE:  Well tell me about your stew and what all you have in it. 

 

00:12:39 

BH:  Well I thicken my stew up with meat; I put a lot of meat in my stew and I—I only use 

barbecue pork and beef. I don’t use any poultry in mine, and I don’t use any butter beans or 

English peas or nothing; I use just tomatoes and corn. And I’ve got a pretty good recipe for it, 

and I’ve got a pretty good following on it. People likes my stew real well. 

 

00:13:05 

AE:  Is the stew recipe something that’s a family recipe or something that you came up with on 

your own? 

 

00:13:10 
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BH:  I made it up. I just come up with it on my own and, well, like my sauce, I come up with 

that on my own, and I worked on it ten years till I got it where I wanted it. And the recipes take 

time sometimes. 

 

00:13:24 

AE:  Can you describe what your sauce is like without giving away any secrets? 

 

00:13:29 

BH:  Well I don’t have a—it’s—it’s not a real mild sauce, but it’s not a hot sauce. It’s just a 

medium sauce, and it’s kind of thick. It’s not just like water, and that’s what I worked on was 

getting the consistency of it for years. I got the flavor I wanted to start with but I had—it took a 

long time to get it the consistency I wanted, and I sell lots of it in pints and quarts and if anybody 

is having big outings, we sell it by the gallons. We sell it to anybody that wants it so—. 

 

00:14:08 

AE:  So over the years what would you say has become like one of the most popular things on 

your menu since you offer such a wide variety of—of meats? 

 

00:14:18 

BH:  Well, in the barbecue I’d have to say probably the stew is probably the most popular thing. 

Of course we have a couple of more recipes that I’m known for. I have a garlic salad that people 

drives for miles just to eat. And they come maybe like once a month for something, and then I 

have onion rings that people say it’s to die for. I make big old—and all those is made to order 

when you come in. They’re not any of it’s made ahead. And so we are known for some things 

besides the barbecue. 
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00:14:58 

AE:  Can you describe the garlic salad? 

 

00:15:01 

BH:  Well if you like garlic you’ll love it because it’s—it’s an aging process with—with fresh 

garlic and it’s—it’s—takes some time to make it and a lot of restaurants tried it but it’s—they 

just hadn't hit on it and it’s something I’ve been doing for years and it’s—. 

 

00:15:23 

AE:  So is it like whole heads of—of garlic like pickled or how—how is it prepared? 

 

00:15:30 

BH:  Well you’re trying to get me to tell you what I do. It’s just—it’s chopped garlic, fresh 

garlic and I mean people—in the past I’ve ordered like twenty pounds of garlic, and people have 

said you—you know, “What do you mean twenty pounds of garlic?” They said, “Nobody don’t 

want twenty pounds of garlic.” And I said, “Well I do.” But there’s not many people that use as 

much garlic as I do. And I use fresh garlic, and I use a lot of garlic powder and garlic salt. I use 

garlic in about everything that I cook.  

 

00:16:05 

AE:  So is the garlic salad something that you came up—came up with on your own also? 

 

00:16:10  
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BH:  Well I had an idea about it from another restaurant, and then I improvised with it a little bit 

and come up with my own recipe for it. And the biggest thing is the time it takes—the timing on 

it, and I keep a lot of it made up and sitting back all the time.  

 

00:16:34 

AE:  So when you took over this restaurant you said it was just a part-time thing to supplement 

your income, but have you always had a—a love for cooking? Because it seems like you really 

enjoyed, over the years, developing all these recipes? 

 

00:16:46 

BH:  Oh, yeah, I’ve always cooked. I mean like on the weekends I’d be under Mama’s feet 

cooking and I—I’ve cooked all my life, and I cooked in the service. I was stationed where there 

was only nine men, and it was like cooking for a big family and I wasn’t a cook; that wasn’t my 

rating, but I cooked for them, there in the service for nearly two years, just like for a big old 

family and I just—and I could kind of cook whatever I wanted. We didn’t have set recipes we 

had to go by. 

 

00:17:19 

AE:  Where were you stationed? 

 

00:17:21 

BH:  I was stationed on the Outer Banks of North Carolina and where it’s all resorts now. I was 

in the Navy, and they had a rocket range that bombed targets and I was stationed on that complex 

for years and—but I’ve just always enjoyed cooking. 
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00:17:35 

AE:  What kind of stuff would you cook when you were stationed out there in the Navy? 

 

00:17:41 

BH:  Well, I mean just country cooking. I mean beans and cornbread and pork chops—I mean 

pork and beef and just whatever, you know—make a beef roast or pork, fish. I mean just 

whatever—we just come up—just like cooking at home. And I still do that here about every 

Sunday. I cook for my employees just a home-cooked meal of some sort, and where they’ll have 

something different, so—. 

 

00:18:20 

AE:  Do you cook at home? 

 

00:18:20 

BH:  I don’t cook much at home anymore. I live by myself, so I don’t cook much at home, so 

I’ll—when we get a chance, I go to a local restaurant and eat vegetables because you can't hardly 

cook vegetables for one person so—. And I like to go to these other places and eat and see what 

they got, anyway. 

 

00:18:45 

AE:  Yeah. Are there some other family-owned restaurants here in and around Cherry Log? 

 

00:18:51 
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BH:  No, I’m afraid not. Cherry Log, we got a Pink Pig and a Post Office, and that’s about it. 

Well, we do have a new convenience store that a boy built two years ago and so we—we got a 

third business in Cherry Log now. 

 

00:19:05 

AE:  About how many people live around here? 

 

00:19:07 

BH:  I always like to say, well, it’s about thirty-five of us. Cherry Log mail route is a country 

route; the mail route is 112 miles long. But as far as right in Cherry Log, it’s just a little 

community is all it really is. 

 

00:19:25 

AE:  And you always—having an experience in the Outer Banks, North Carolina, and traveling 

with the Navy, have you always wanted to return here to Cherry Log and the area? 

 

00:19:32 

BH:  Well, no. I drove a truck twenty years after I got out of the service and then, when my 

children started getting a little bigger and going to school, I wanted to come back and wanted 

them to go to school here rather than in a big city, and that’s when I moved back here. And so—

and, like I said, I didn’t move back here to run a restaurant. It’s just something that happened. 

 

00:20:03 

AE:  Are you glad it did happen? 
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00:20:05 

BH:  Oh, yeah. Because I’ve had—met a lot of people and through being in the restaurant 

business. I’ve met a lot of influential people, and it’s like Jimmy Carter is one of my favorite 

customers. And I’ve had the governor—different governors eat with me, and I mean it’s just—

that way, I mean you—you have the opportunities to meet a lot of people, and I like that part. 

 

00:20:34 

AE:  Yeah? How do people hear about you? 

 

00:20:34 

BH:  Just mostly word of mouth. I don’t have any kind of big advertising campaigns or anything, 

and I’ve had lots of write-ups, like in Southern Living and different magazines and it’s just—

we’ve been fortunate to have that kind of exposure. And you can't beat that advertising. 

 

00:20:59 

AE:  Yeah, well tell me more about Jimmy Carter because that’s another tie-in to your sawmill 

days because you helped saw the timber for his home up here in north Georgia, is that right? 

 

00:21:07 

BH:  I sawed the lumber that—for him, some special-cut lumber to build a bedroom suit in their 

home at Plains [Georgia], and he has a cabin here, and I helped build the cabin and done some 

work on that cabin, and that’s how I really got that personally acquainted with the man. And so, 

yeah, that’s—but I had a mill at that time when we was working down there, and he wanted 

some special cut lumber and so I sawed it for him.  
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00:21:38 

AE:  And did I—do I remember—I was just reading this article on the wall that he built the 

furniture himself with the—the timber that you cut? 

 

00:21:43 

BH:  Oh, yes. Yeah, he—yes, he—he’s quite a wood craftsman. About everything in the cabin 

down here—well up here from Plains—but about all the furniture in the cabin he built. I mean, 

by hand. And he’s quite a craftsman when it comes to woodwork. 

 

00:22:08 

AE:  So y’all, as you say, became—became friends. Do you think that you have more of 

connection because of the—the sawmill connection or because of the barbecue connection or 

both? 

 

00:22:20 

BH:  Both, I guess. When they eat, I fix them vegetables. Rosalyn likes turnip greens better than 

anybody I know of, so when I eat, I always fix a vegetable and—to go along with the barbecue 

and cornbread and I think what I know they like to eat. 

 

00:22:41 

AE:  And what does Mr. Carter like to eat? 

 

00:22:44 

BH:  He’s—he’s a vegetable eater too. I mean he likes vegetables. In fact, when I’ve been down 

to Plains a couple of times, he always says, “Well I’ll order for you,” and he always orders a big 
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vegetable plate for me and him. I mean and he eats—he eats the meat; he eats barbecue pork, he 

eats the pork or beef or whatever, but he’s just a vegetable eater too, and that’s his favorite. 

 

00:23:11 

AE:  So this is a good segue into the tradition of political barbecue in the area. Can you talk 

about that a little bit? 

 

00:23:16 

BH:  Well I’ve done a few political barbecues over the years and the—it seemed like the—the 

barbecue and the politics has kind of died out in the last few years. It used to really be a popular 

thing; all the politicians had to have a barbecue. And but it seems like it’s kind of died out, as far 

as that being the thing to do anymore. 

 

00:23:42 

AE:  How about you being a Democrat and Colonel Poole down there [at Colonel Poole’s 

Barbecue in East Ellijay, Georgia,] being a Republican and that healthy bit of competition y’all 

have going? 

 

00:23:50 

BH:  Oh, we have a lot of fun with it and, yeah, Colonel, he—he kind of—he kind of gets bent 

out of shape about it a little bit. He—well The Journal [The Atlanta Journal-Constitution 

newspaper] done an article. It was a full-page of me on one side and him on the other, and he 

said he didn’t say everything that the paper said he said about me, and I just told him and I said, 

“Well it’s a good thing they didn’t tell you everything I said about you,” and—I get him going 
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but he—he takes it real serious, and of course I take it as a lot of fun. And we have had a lot of 

fun over that Democrat and Republican thing.  

 

00:24:32 

AE:  Well and he—he started his restaurant sometime in the [nineteen] ‘80s, about twenty years 

after you did, is that right? 

 

00:24:37 

BH:  Yes, sometime—I don’t know just when—it’s sometime in the ‘80s that he started. 

 

00:24:45 

AE:  Now when you were here in the [nineteen] ‘60s and taking this over for Mr. Underwood, 

was this—were there other barbecue places up the road back then? 

 

00:24:51 

BH:  No, for several years I was only the—really the only barbecue place here, and Ellijay or 

Blue Ridge, neither one didn’t have a barbecue place. There was some restaurants that served 

barbecue, but it was just what they bought through the grocery people, but as far as a barbecue 

place—and there’s several around now. I mean it’s got a little more popular, and I had it where I 

didn’t have much competition in barbecue for several years.  

 

00:25:25 

AE: So would you be able to say what sets your restaurant and food here apart from Colonel 

Poole’s up the road? 
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00:25:32 

BH:  I didn’t understand. 

 

00:25:35 

AE:  What sets your barbecue apart from Colonel Poole’s up the road? 

 

00:25:40 

BH:  Well, like I said, most all my stuff is made from scratch. I mean all my recipes and he—he 

still uses shoulder meat and, like I say, it’s more fat than hams, and I just use hams. That would 

be the biggest distinction between the pork, as far as I’m concerned is—but we cook a little 

different. Like I say, you’re going to find out every barbecue place does their thing. He has a 

marinade that he uses on his and I mean it—everybody just cooks different. I mean his is not like 

mine, and mine is not like his. I mean that’s—. 

 

00:26:30 

AE:  And so you were talking about how you have your automatic rotisserie cooker now, so you 

don’t have to turn it and whatnot; but do you season while you’re cooking it, or just does that just 

happening afterwards with adding some sauce? 

 

00:26:38 

BH:  I do some. It depends on what I’m cooking. I do my chicken and ribs. I’ve got a marinade 

on that, but I don’t have a marinade for my pork and I cook it just—and the seasoning goes on 

after it’s cooked. 

 

00:26:57 
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AE:  So how many hams would you say you go through here in a week? You’re just opened 

Thursday through Sunday, right? 

 

00:27:05 

BH:  That’s right, just four days—it all depends. Right now, this time of year, I go through 

maybe twenty or twenty-five and then—then in the summer and the fall I may go through fifty or 

seventy-five; it—it all depends. Summer and fall, of course—and October, of course, is our 

biggest month of the year and it’s—it’s a lot of difference because a lot—a lot of my business 

depends on the tourists and the—the second-home people. We have lots of cabins up here, and of 

course they’re up here more in the summer than they are the winter and so that—that’s—that’s 

what a lot of my business is tourists and the second-home people. 

 

00:27:55 

AE:  Do you have a way of—I mean you said that people hear about you basically from word of 

mouth, but is there kind of a network with the area up here that you—you work with 

specifically? 

 

00:28:08 

BH:  Well I don’t know. I—I do a lot of work for charities and—and things like that, which that 

gives you a lot of word of mouth. I mean I do things—the Heart fund, the March of Dimes, and 

charities and, of course, that gives you exposure and—but, like I say, I don’t have no TV ads or 

nothing like that. I do very little radio advertising, and, basically, it’s just word of mouth. 

 

00:28:40 
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AE:  So you’ve had some visitors, I imagine, from—from all over the area, for sure. Have you 

had some international visitors out here? 

 

00:28:47 

BH:  Well the most international people I had is when they had the Olympics in Atlanta and 

we—the kayak competition was up here in Tennessee, which is twenty—about twenty-five miles 

up the road from here is actually where the kayaking was at, and we had people come through 

then from all over the world—Japan, Australia, I mean just everywhere. And then this—this 

was—this road in front was the main road. It was before they opened the four-lane, so we had 

lots of visitors then from Russia. Well I—I mean it was just about every country, I guess. And 

how that word got started, I don’t know. We got all those people. But there was lots of people, 

too, that come up for—during the Olympics, and I got one customer from Australia that he 

comes about every year with a group of students from Australia to Atlanta, and they come up 

here for some reason, and he’s eaten with me several times and, like I say, he—he always makes 

sure he comes back when he comes up here. 

 

00:30:04 

AE:  Have y’all always only been open the four days in a week? 

 

00:30:07 

BH:  Oh, no. I started that—I said when I started drawing—drawing Social Security I was going 

to have to retire, so I started closing three days a week. And the—the Thursday through Sunday 

is my busiest days anyway. 

 

00:30:25 
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AE:  About how long ago was that that you changed the schedule? 

 

00:30:30 

BH:  Well, let’s see. That’s been—it has been thirteen years ago. I’m seventy-five, so it—I 

started out when I was sixty-two, so—. 

 

00:30:43 

AE:  And so do you come down here on the days that it’s opened and cook the stew and 

whatnot? 

 

00:30:47 

BH:  No, I come down here to see that it’s done. I finally earned that title. 

 

00:30:54 

AE:  So you’ve shared your recipes with your staff here? 

 

00:31:00 

BH:  Yeah, they—they are obligated not to pass my recipes out, and I only have about two that 

really knows all my recipes. Well, I got one lady that’s—she always goes and gets the book; she 

still don’t do anything by her memory. She always goes and gets the book and does it just like 

it’s written down.  

 

00:31:28 

AE:  And so do you—what do you think, then, the future of—of the Pink Pig is, if you’re 

phasing your way out of the business a little bit? 
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00:31:38 

BH:  Well, I don’t know. I mean I really don’t know. My—I got two children [daughters, 

Melinda and Vicki], and they—they already have their own business, and it’s not a restaurant 

business. Of course they—they got two girls, and they grew up in here, so they know what hard 

work it is and—and so I don’t look for either one of them—and I had one granddaughter that 

first she was going to really—wanted it and she still talks about it but—but she’s in the real 

estate business, and I don’t think that she’s ever going to come back to it. Of course I got great-

grandkids coming along. You can't never tell, so—. 

 

00:32:21 

AE:  Do you have some employees that you think might be interested in carrying it on? 

 

00:32:25 

BH:  I got one lady that works for me that she really does the biggest part of the management of 

it now[, Kay Davis]. And she may carry it on; I mean she likes it and she—and she does an 

excellent job at managing it and so she may—she may be interested in it. 

 

00:32:51 

AE:  Do you hope to see that it gets carried on? 

 

00:32:54 

BH:  Well I’d like to live to about ninety and see it go on. I don’t know. It just depends on how 

long I can stay where I can come down here every day, I guess.  
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00:33:07 

AE:  Do you eat here every day that it’s open? 

 

00:33:09 

BH:  Oh, yeah. I eat something every day. Most of the time a couple times a day and so—. 

 

00:33:17 

AE:  What do you like to eat? 

 

00:33:18 

BH:  I just like to eat and—no, I like—I like—when you say barbecue, to me you’re talking 

about hog meat. So I like pork and—and of course I like ribs real well, but I eat chicken—that 

barbecue chicken is hard to beat and—because basically, I guess I eat more pork than anything. 

Of course I was raised on pork all my life. We had—we had—when I was growing up we always 

had plenty of salt meat. We killed our own pigs, so we had plenty of salt meat, so—. 

 

00:33:59 

AE:  Do you miss any part of that tradition of salting meat and smoking meat for personal 

consumption? 

 

00:34:04 

BH:  Oh, I would but my doctor tells me better. Yeah, you know they really don’t want you to—

well they don’t like for you to eat too much pork, and then when you put salt on it they do frown. 

So it—I—I try to control my eating now. When you get my age, you have to start trying to 

change some things.  
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00:34:31 

AE:  Well tell me about your—your hams and your Brunswick stew and being here in Georgia 

and being part of Georgia barbecue culture. Where—do you think that you’re a traditional 

Georgia barbecue establishment, or do you think you’re doing something different at all? 

 

00:34:49 

BH:  I think I’m pretty traditional. I’ve eat[en] barbecue. I’ve been to the Memphis Cook-off, 

where they have hundreds of people with different barbecue there all over from Missouri and 

Arkansas and Tennessee and Kentucky and Illinois; they’re from everywhere that comes to 

Memphis. And I’ve eat[en] barbecue from everywhere, and then driving a truck I’ve eat[en] 

barbecue just about all over the—the country. And it’s like eastern Carolina has a—North 

Carolina has a different barbecue and that—it’s different and the Lowcountry of South Carolina 

is different. It’s just different everywhere. Your sausage is different and there is a difference in 

the way you cook it, and I mean it’s just different. 

 

00:35:33 

AE:  Do you think it will stay that way? Because, you know, every—places now are so easy to 

get to and, you know, small towns have a K-Mart and all these chain stores. Do you think that 

the regional variations in barbecue might be on their way out? 

 

00:35:47 

BH:  I don’t think so. Now you—we do have some chain barbecue places and—which they’re 

getting a little more popular, but I think you’ll always have the traditional individual-owned 

barbecue restaurants, and it’s going to be different from everybody else’s. It’s like we was 
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talking about Colonel Poole. Mine and his is entirely different and he’ll—we’re right here next 

door to each other, so to speak, but—but we’re just different. But—but I think barbecue will 

always be distinct like steakhouses. I mean you’ve eaten at one, you’ve eat at all of them 

anymore because it’s so many chains. But you don’t see that much—you see—to me, you see 

more individual-owned restaurants—it’s barbecue than any other restaurant. And—and I think 

it’s going to stay that way. 

 

00:36:39 

AE:  How would you explain that? That most of the individualism is in barbecue? 

 

00:36:44 

BH: I guess you always got somebody like me that wants to show off a little bit. I mean, you 

know, that wants to kind of do your thing and it’s—I mean peoples asked me about franchising 

or having other places but you just—you just can't do it and maintain the quality and—and what 

you want to do in the barbecue business and—and have a chain. Now you can open a fried 

chicken place and write a recipe like Colonel Sanders and all of it’s cooked alike, but barbecue 

has just—just got to be an individual thing to work right. 

 

00:37:26 

AE:  So tell me more about Memphis. Did you go out there as a competitor or to see and taste 

what was going on out there? 

 

00:37:34 

BH:  No, I just went out there to—to the shows. I’ve been out there twice when they had the 

competition going on. Really, to get into that you have to be set up for it, and most people that’s 
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in that are retired people, retired barbecue people or whatnot. I’ve been invited to Stone 

Mountain and to down to Vidalia, the [Big] Pig Jig [in Vienna, Georgia], but you have to cook 

on the premises and you have to have—basically, you have—just about have to have a trailer and 

you just have to be set up for it. And it’s—it will be hard to just for an individual like me to go 

and compete. And, like I say, most—that’s the same with most people that’s into that 

competition barbecuing anyway. And I bought a trailer that—from a retired airline pilot had built 

and he went for four or five years and then he got tired of it and—but then I never did pursue it, 

so—. 

 

00:38:45 

AE:  So you’re happy just to stay here with what you’re doing here in—in Cherry Log? 

 

00:38:49 

BH:  Yeah, I’m just—yeah I’m happy with this. This is about as much as I’ll ever do anymore. 

Of course age has something to do with it; you know, I can't jump up and go somewhere and 

work like that for two or three days at a time like it takes to do that and this competition—

barbecue competition is a lot of work in it. I mean it’s—like I say, you got to set up and you got 

to cook the meat on the premises and half of it’s showmanship. You’ve got to decorate and all 

this so it’s—I don’t think I’ll ever see the time when I’ll do that competition cooking. But you 

get a lot of good ideas when you go around because you see different things that people does 

different ways and different tastes and—. 

 

00:39:33 

AE:  Have you brought back some ideas from your visits to Memphis? 
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00:39:38 

BH:  I brought back a lot of ideas, but I never have used them in the business much because I 

really still got my own ideas, and I don’t change. I mean you’ve got something that works, you 

need to just leave it alone. So and what I’ve got works pretty good. 

 

00:39:56 

AE:  Well tell me how this—this building has changed over the years. We’re talking about the 

original gristmill and—and general store, but how have you added on? 

 

00:40:03 

BH:  Well, I added sixty seats on the end in the dining room—a twenty-by-sixty—and when I 

come here, we just didn’t have a kitchen and had a small grill on that little outside pit the man 

had built and washed dishes in a three-compartment sink. So when I built the dining room, I was 

out of kitchen room, so I built the kitchen. Well I never did have any storage, so I added—went 

back and added some more where I could have some storage, and then later I bought a walk-in 

cooler and freezer, so I had to add on again to accommodate those. And so the building was 

twenty by forty [feet], and now it’s by about twenty by 200 [feet]. And so—. 

 

00:41:02 

AE:  And now the name Pink Pig, is that something you chose, or was it already that when Mr. 

Underwood had it? 

 

00:41:07 



Bud Holloway 

©Southern Foodways Alliance                                                                          www.southernfoodways.org 
 

31 

BH:  No, it was Claude’s Barbecue when he had it, and then I started off as Holloway House, 

and then we got to thinking we wanted something more catchy and we just come up with ideas 

and the name of Pink Pig, and that was about thirty years ago, so it’s been the Pink Pig ever since 

then. 

 

00:41:27 

AE:  And you have that great big pink pig out on the highway out there? 

 

00:41:30 

BH:  Well I got a billboard out there, and then I’ve got a sign down here, just below my 

property, with a big pink pig on it—a billboard. And I tried to buy the Pink Pig at Rich’s and 

they wouldn’t sell it to me. When they had—Rich—Rich has had—I don’t know if you know 

anything about the pink pig at Rich’s. It started back in the [nineteen] ‘50s and it was a train, and 

the front of it was a pig and it was called the Pink Pig. And Rich’s—when they closed the 

downtown store, they quit using it and they just stored it in a warehouse. Well Macy’s bought 

Rich’s out and they’ve started at Lenox Square [Mall in Atlanta]—they’re running the Pig Pink 

again. But while it was in storage, I tried to buy it; I wanted just the front part with the pig on it, 

and Rich’s wouldn’t sell it. So I didn’t—I didn’t get the Pink Pig, but a lot of peoples think that’s 

where the name come from. I mean it’s—it’s a well-known name around Christmas time. From 

Christmas—they run the pig from Thanksgiving to Christmas at Macy’s now. And people my 

age remembers when it started in downtown Atlanta, but we just come up with—we just sat 

around talking one night and come up with kicking different names around and just come up 

with the Pink Pig so—and it seemed to catch on and work real good.  
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00:42:56 

AE:  Now how long have y’all be selling hats and t-shirts and whatnot? 

 

00:43:02 

BH:  Oh, probably twenty-five years. 

 

00:43:08 

AE:  Are they pretty popular? 

 

00:43:09 

BH:  Yeah. Yeah, we got them—I got one on the South Pole. It was a sweatshirt; it was a Navy 

Officer in here and he was—he had been stationed down there and he was going back, and when 

he come back he said, “I left that sweatshirt on the South Pole for you.” So, yeah, they can—

they’re pretty popular items. 

 

00:43:30 

AE:  And speaking of names, how did Cherry Log, the town, get its name? 

 

00:43:35 

BH:  There’s lots of theories on that and—and really I don’t know. The only one that really ever 

made sense to me is there’s a creek right over from us and used to they—every trail or road had a 

foot log because people walked up here and had to have a foot log to get across the creek. And 

they said down here that there was—where the foot log crossed, it was a cherry log and said 

people just referred—if you went to that foot log, go down to Cherry Log, and you crossed the 

creek down there. Now that’s the only theory that I’ve heard that makes sense. I’ve heard that 
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there was a church that was built out of cherry logs, and I mean I’ve heard a lot of it, but now 

that—I really think that’s probably where it come from. 

 

00:44:30 

AE:  Now Ellijay down the road there seems to really have grown recently with all the kind of 

strip malls and—and new stores and whatnot. Do you think that anytime in the near future that 

Ellijay will expand out more towards Cherry Log? 

 

00:44:45 

BH:  Well, they’ve already run the city limits up within five miles of here now, but it’s just up 

the highway. I don’t think that we’ll ever say Ellijay or Blue Ridge, either one, ever move in here 

much. Now we’re seeing a tremendous amount of building, and we got these log homes 

developments all over this country, and we’re seeing a tremendous amount of that and—but I 

think Cherry Log just pretty much stayed like it is. At one time there was seven country stores in 

Cherry Log, but that was back in the [nineteen] ‘30s and ‘40s and early ‘50s. They started fading 

out when they started building grocery stores in town—the big chain stores and whatnot. The 

little country stores started going out of business. And—and there was two places here that 

bought crossties in Cherry Log. Southern Wood had a—a yard where they bought crossties, and 

L&N Railroad had a yard that they bought crossties. Like I said, that was the mainstay of the 

living here in this part of the country was sawmilling and selling crossties. I mean that—that was 

the biggest thing you cut at the mill was crossties. Well that’s when I sold my mill, when they 

quite buying crossties. 

 

00:46:07 
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AE:  So about how long altogether did you have your mill? 

 

00:46:11 

BH:  I guess I had my mill about five or six years, but I had worked at a sawmill from the time I 

was big enough to do anything. And I just—I just always wanted a sawmill, so, like I say, I 

bought it and then sawed a while, and then when they quit buying ties—I mean, like, sawmilling 

now is a big thing. You’ve got to have all this big heavy equipment, and they saw more in a day 

now than we used to saw in two or three months. And we used to sit down and saw a set—what 

they called a set before we moved the mill and maybe saw 100,000 feet. But this big mill down 

here between here and Ellijay, they saw 100,000 feet a day. It’s takes twenty—about twenty-two 

acres of timber a day to run that mill. So—so sawmills has got to be big like everything else is. 

 

00:47:11 

AE:  So is all the timber that they’re milling down there are—is it all pretty much local? How—

how can they do that? 

 

00:47:16 

BH:  They bring it in as far as 100 miles off. They truck it in. They buy it wherever they can get 

it. 

 

00:47:22 

AE:  So the mill down the road here is—is a main mill for this part of Georgia? 

 

00:47:29 
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BH:  Yeah, they—there’s only two big mills in this area now. That’s one, and then there’s one 

up in Fannin County that’s a pretty good-sized mill. The little sawmills they—they’re just a thing 

of the past. I mean—. 

 

00:47:43 

AE:  Now did you enjoy the sawmill work when you were doing it? 

 

00:47:47 

BH:  Oh—oh, yeah. I mean there wasn’t nothing like—boy, I had good logs, just a good size to 

make crossties. I used to really like to saw crossties. It just—. 

 

00:47:58 

AE:  Tell me why you liked it so much. 

 

00:47:59 

BH:  I don’t know. I just grew up with it, you know—just loved the sawmill and it was hard 

work, and I don’t know why anybody would like it as hard as work as it is. But it was just 

something that we grew up with. 

 

00:48:13 

AE:  And it’s a relatively solitary business, so—I mean at least you’re not having the interaction 

like you have here at the barbecue place. 

 

00:48:22 
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BH:  Well I mean it—you know this—this is more stable and—and I say this—the sawmilling 

and just the little mill is something that’s just ridiculous to think about now because, like I said, 

talking about how much they saw in a day and—and—and they don’t—see the railroads in the 

United States is—is going down. Where there used to be railroads everywhere and there’s no 

demand for crossties like it was at one time. In fact, they use a lot of concrete ties now and so 

that’s—it’s just an era that’s gone by.  

 

00:49:04 

AE:  So do you like cooking barbecue as much as you like sawing crossties? 

 

00:49:10 

BH:  That’s hard to say. I mean, you know, as you get older, things change, and of course I’ve 

always enjoyed the restaurant business. And then, like I said, they—it would just give you an 

opportunity to meet so many people, and of course when you’re sawmilling you didn’t meet 

many people out in the woods so—. But that—that’s the part of the restaurant—I enjoy cooking. 

Of course I’m like everybody else. I’m vain enough. I like people to brag on my cooking, and I 

like for my barbecue to be a little different and say, well, mine is better than yours and you 

know—and so. 

 

00:49:50 

AE:  What would you say makes good barbecue? 

 

00:49:53 

BH:  First thing is like anything else, you’ve got to start off with good meat and then—and the 

process of cooking to do good barbecue is time consuming. Slow cooking. I mean you—you got 
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to cook it slow. I know people that’s put it in steamers in steam kettles and steam it and then 

throw it on a pit two or three hours—enough to brown it a little bit and take it off—and they call 

it barbecue. My hams is cooked about sixteen hours and, to me, that—that’s barbecue. 

 

00:50:34 

AE:  So let’s talk a little bit just quickly about other things on your menu besides your meat and 

your stew and your garlic salad—some other sides and desserts that you offer. 

 

00:50:45 

BH:  Well I have onion rings that—that I put my onion rings up with anybody’s. I have—I buy 

super colossal onions. I have big huge onion rings, and they are made when you order them. We 

don’t—we used to batter them and put them in the freezer. But I found out it’s better just to 

batter them and fry them and take them to the table, and we do that. And then we do this 

bloomin’ onion thing, which a lot of people is doing. We do a lot of that. And so—but that and 

the garlic salad, other than the barbecue, is the two things that I’ve got going that you just can't 

go anywhere else and buy. I mean that’s something that I’m proud that we have. And you can 

ask people about it, and they’ll tell you, “You can't beat it.” 

 

00:51:40 

AE:  And what about desserts? 

 

00:51:43 

BH:  Well I use—I serve all cobblers. I don’t—I don’t—I used to do pies, and I got out of that 

and all I do now is cobblers. And—and I do buy—they’re not baked, but I do buy pre-made 

cobbler, and I serve lots of blackberry cobbler, and I found out that I could buy one that’s better 
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than what I could make, so—and they’re raw when I get them. And so we bake—we bake 

cobbler every day and then we do make chicken and dumplings every day too, and that goes real 

good. And we make cornbread every day, so—. 

 

00:52:25 

AE:  May I ask how you do your dumplings? 

 

00:52:29 

BH:  Well we just cook chicken, and I got plenty of chicken in my dumplings. You eat my 

chicken and dumplings; it’s not all dumplings. A lot of places you go you have to hunt a piece of 

chicken in it but—and I do lots of fried chicken. In the summertime we have up here what they 

call decoration days—churches, where they decorate the graveyards, you know, and 

homecoming or whatever you want to call it. And on Sundays it’s nothing to have 500 or 600 

pieces of chicken to go with our Sunday lunch on Sunday during the summer when the 

decoration is going on. And I got my own batter we do our chicken in, and I sell lots of fried 

chicken. And I—I got a pretty good steak business. We cut our steaks to order. You come in and 

you order it and I cut or—we cut it but I started off cutting steaks years ago and so we—we try to 

do everything as kind of a specialty that you can't just go anywhere and get, and it’s worked 

pretty good so far. 

 

00:53:40 

AE:  So your—your regular customers, are they mostly from the immediate area, or do you have 

folks that—I mean you mentioned your customer, I think, in Australia who comes to see you 

every time he’s around—but some people who come once a week from—from far away? 
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00:53:53 

BH:  Yeah, I have a lot of weekly people, and I have some regular customers that see me twice a 

year. They stay in Florida in the wintertime and they come up and they got places up in the 

Carolinas maybe, and they’ll stop and eat going up in the spring and then when they start back to 

Florida in the fall, they’ll stop going back. And I only see them twice a year, but they’ve been 

eating with me for years. So I call them regular customers too. But I do have people that, you 

know, that Thursday night is their night to eat and Friday night and we have—we have a pretty 

good Sunday lunch, and we have a lot of church people on Sunday lunch. So it’s, like I say, you 

build it over forty years you can—there’s not a lot of independent restaurants that last that long. I 

mean you look around; you got very few independent restaurants. Now we—in Ellijay I think 

you—I counted up and I think it’s seventy-five restaurants in—in that area down there in town 

now with—counting the big shopping centers and all that and all the fast-food places. And out of 

the seventy-five restaurants, there’s probably four to six that’s individual restaurants—

individually owned. Everything else has all changed. And then, like I say, the barbecue places, 

there’s two, three—there are three—one in Blue Ridge and me and then there’s one in Ellijay. 

That’s it. The barbecue places are individually owned. And there was a chain [Golden Rule BBQ 

out of Alabama] that come in down there, the Wal-Mart shopping center, and they lasted about 

three months and they was gone and—. 

 

00:55:47 

AE:  A barbecue chain? 

 

00:55:48 
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BH:  Yeah, it didn’t last long and it just—that’s what I say, it’s something unique about the 

barbecue business. 

 

00:55:58 

AE:  Uh-hmm, yeah. It—it takes somebody independent with an independent spirit to—to 

maintain a barbecue restaurant, I think. 

 

00:56:02 

BH:  And, like I say, I’m kind of vain about it a little bit, I guess. Just like old Colonel Poole, he 

gets all dressed up and carries on; he does a little more than I do. We go kind of a little different 

in the extreme. Of course I was raised in overalls, and I guess maybe will be buried in them. I 

don’t know yet, so—. 

 

00:56:23 

AE:  Well and your restaurant here has been a real cornerstone to the—to the Cherry Log 

community, then, I’ve heard. You know, the building—the physical building being a gristmill 

and a general store and now the barbecue restaurant. It’s been an important part of the 

community. 

 

00:56:35 

BH:  Oh, yeah. I mean it’s very much a part of the community. It’s—I guess it’s the oldest 

building here. No, there’s one more old store building down there that’s closed up and been 

closed several years now that was a country store that was built before this one. Mr. Underwood 

had a store, and it was a little bit down the road from here and it burned and, like I say, he built 

this one either it was in 1949 or ’50, one. I forgot which year it was but—but he had been in the 
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store business for years, and at one time he had a rolling store and once a week he’d go around 

through all these country communities and had a—a big old school bus and just had it stocked 

just like a store. And so he had been in the business a long time. 

 

00:57:34 

AE:  Well is there anything that I haven't asked you that you want to make sure to mention? 

 

00:57:41 

BH:  Well, I don’t know. The only thing I’d like to mention if anybody hears this, I’d like for 

them to come by and eat with me and see me and let me know where they heard it because that’s 

another thing. I always—when a new person comes up I’ll say, “Well how did you find me?” 

Because I always like to know. And, like I say, like it was a write-up in Southern Living, it’s 

amazing how many people that that’s where they come from. And so that’s all I’d like to say. If 

anybody hears it, just come and see if what I’m telling is the truth or not. 

 

00:58:18 

AE:  All right. Well we’ll help spread the word. Thank you for sitting with me, Mr. Holloway. I 

appreciate it. 

 

00:58:22 

BH:  Thank you for the interview, and we appreciate it. 

 

00:58:26 

[End Bud Holloway Interview] 


