
FULL TRANSCRIPT:
SUBJECT: Gertrude Mayfield, “Miss Gertie”

Owner & bartender @
The Mayfair Lounge
1505 Amelia Street
New Orleans, LA 70115

DATE: March 31, 2005 @ 2:00 p.m.
LOCATION: Mayfair Lounge
INTERVIEWER: Amy Evans
LENGTH: Approx. 41 minutes

NOTE: Various sounds occur throughout this interview. Rather than mention
them individually and interrupt the flow of the conversation, they are noted
here: the ice machine drops new ice from time to time, some delivery men
can be heard walking through the bar delivering the bar’s beer order, and the
television is on the background throughout the entire interview. When the
occurring sounds are an obvious interruption to the interview, they are noted
in the transcript.

*  *  *

Amy Evans: This is Thursday, March thirty-first, two thousand and five. And
[its] about one o’clock in the afternoon, and this is Amy Evans for the
Southern Foodways Alliance. I’m with Miss Gertie at the Mayfair. Miss Gertie,
could you say your entire name and also, if you don’t mind, your birthdate so
we can have it for the historical archive.

Gertrude Mayfield: All right. I’m Gertrude Mayfield. I—I was born October the
eleventh, nineteen twenty-nine. That makes me seventy-five years old.

AE: [Short laugh] And you were just telling me that you were born in
Tuscaloosa, right?

GM: In Eutaw, Alabama, right out of Tuscaloosa.

AE: Okay.

GM: But I went to Tuscaloosa at [the age of] eleven.

AE: When did you make your way to New Orleans?

GM: When I met my husband. He was going from, uh, New Orleans to South
America on the passenger ships—working—and so [short pause] and when
we got married, we came to New Orleans.
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AE: And—

GM: And been here ever since.

AE: —put down roots.

GM: Mmm.

AE: And so—

GM: [I] didn’t know a soul.

AE: Yeah? But you made your way? And you—

GM: Yes, I got a job. [Sound of ice machine] He worked—well, he had gone
[for] forty-seven days, [and] I got a job.

AE: Um-hmm? Doing what?

GM: As a bookkeeper. Wholesale, um, furniture place on Camp Street.

AE: Okay. And then how did you get in the bar business? Your son Joe who
was just here was kind of telling me a little bit. That you came in here—

GM: Well, we—my husband and I came in here as customers for ten years.

AE: Um-hmm.

GM: And the guy that had owned the bar, he formerly had had it [for]
twenty-five years. And my husband had said one day, he told the owner of
the building then that, uh, one day he’d like to take a shot at it if this guy
was not able to take care of it anymore. So we built a new home and got a
condominium and come back that same year, and he asked us, he said,
“Captain, do you still want to take a shot a the bar? Bill can’t handle it
anymore.” He said, “Yeah.” We hadn’t even looked at—I said, “Who’s gonna
run it?!”

AE: [Laughs]

GM: And I knew right away.

AE: It was going to be you!

GM: And I had got back—I got back there, and I just learned from the
beginning.

AE: Yeah?
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GM: Uh, and [my husband] lived five [more] years. So then I changed it over
into my name and [short pause] When we, uh, when I first had it, they
opened at seven in the morning. Professional older men came in.

AE: What was the year that you bought it?

GM: In 1978.

AE: Okay.

[Short pause]

GM: Um-hmm. In, uh, August the first. [Short pause] And, uh, I got to
thinking, “I’m not  going to make this. Those guys are dying and moving into
nursing homes.” So I started spending—after [my husband’s]
death—spending a lot of time in here. And I met [sound of ice machine]
some of these young guys and girls that went to Tulane and Loyola and, uh,
they took to liking me at the bar. Eighteen, nineteen and twenty is a large
group of young people. But they’d just come from home, and you could just
tell right away the ones that had been primed for college and the ones that
hadn’t. Primed, that’s not the right word, huh? Prepped for college?

AE: Um-hmm.

[Short pause]

GM: And, uh, they came in until they changed the drinking age in 1994, I
believe.

AE: From eighteen to twenty-one?

GM: Um-hmm. And then after—that next year, ninety-five, they put the
poker machines in. So that kind of helped things for that three—that age
group as far as drinking and partying. But they [the poker machines] won’t
ever take place of the young people that I met and made friends with.

AE: Yeah.

GM: They met their mates in here, they married, they come back when
they’re in town or if they’re still here. Show me their children—their babies,
you know. I just feel like part of their life.

AE: Yeah. Oh, sure.

GM: Because I had raised my son. He was, uh, in Kingspoint (subdivision),
and my daughter just got married.
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AE: Did she?

GM: Uh-huh. So I had had one of each. One—one kind of [short pause] Are
you going to put this in there? One of the—

AE: Anything you say will be on the ape so—

GM: One that, uh, wasn’t as hard to discipline as the other.

AE: [Short laugh] Okay.

GM: I’d—did I put that alright? Oooh! [Short laugh]

AE: I get your idea. Yes, I do. [Short laugh] Well can you tell me a little bit
about what you know of the history of the bar before you got it? Um,
somebody last night told me that it opened in the [nineteen] twenties. Do
you know anything about that?

[TRACK 1 - COUNTER: 04:58]

GM: I’m not sure when it opened.

AE: Um-hmm.

GM: I’ve been, uh, thinking about asking the lady. She’s ill.

AE: The widow of the previous owner?

GM: The widow of the—she’s not very well. I know when they—when it first
was here, it was named Maxine’s.

AE: Okay.

GM: And it was a restaurant.

AE: Um-hmm.

GM: And I think it burned. And the guy that owned the building must have
got a divorce from the first wife and married the one that’s—that he’s
married to now. And, uh, they ran a little restaurant up front called Billy’s for
a while. It was just a little small place.

AE: Um-hmm. [Short pause] And then when was it a stag bar? Or a
men’s—men’s bar?

[Short pause]
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GM: In nineteen sixty—probably before sixty. We started coming in
[nineteen] sixty-one.

AE: And so they were just allowing women in here—

GM: Well, they didn’t—

AE: —when you first started coming?

GM: Well, they didn’t really just allow women, women just didn’t come in.
And the guy that owned the bar really didn’t encourage it.

AE: Um-hmm. And is the doorbell out front—is that a holdover from those
times?

GM: That—yeah?

AE: And you just kept it up?

GM: Um-hmm, which it helps keeps some people, uh, like feel a little bit
more secure.

AE: Yeah.

GM: Almost every place up here now has a buzzer.

AE: Yeah? And so what was it like in here when you first started coming with
your husband?

[Short pause]

GM: It was older men. We’d come in here for lunch. He’d work seven days
and seven off like my son does as a river pilot. And, uh, could have a few
drinks, and then we’d go eat lunch. And then we’d come back after lunch and
wait until the bridge traffic cleared because we lived on the west bank (of the
Mississippi River from New Orleans). The selling point of moving over there
was that they was going to build another bridge. And my husband was dead
ten years before the bridge got built! [Laughs]

AE: Oh, no. [Short laugh]

GM: But, uh [short pause]—

AE: So there was a professional—more of a professional crowd—

GM: Yeah, uh-huh.

AE: —in here that came.
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GM: Yeah.

AE: And what kind of food did the restaurant serve.

GM: Oh, I don’t know. That was before the—sixty-one. They—they served
food on Monday during Mardi Gras for the, uh, Budweiser guys with the
horses.

AE: Oh, yeah?

GM: Um-hmm. They had one come in here. Right there. [Points to the floor
near the door, where a pool table stands]

AE: A horse?!

GM: Um-hmm.

AE: Get out!

GM: A Budweiser horse.

AE: No kidding.

GM: Named Francis. And I sat up on it!

AE: You did not!

GM: I looked like a flea!

AE: In this bar—

GM: I still have—

AE: —there was a Clydesdale horse?

GM: I still have—

G: Um-hmm. I still have the picture of it.

AE: Oh, my land.

GM: I should have blew it up.

AE: Oh, yeah! That would be something to see.

GM: Um-hmm.
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AE: Well, so you took this over in the seventies then, and your husband
passed five years after you got the bar?

GM: Mm, [in nineteen] eighty-four.

AE: And were you tending the bar before he passed or is that—

GM: Yeah.

AE: —something that happened—yeah? And you just—

GM: Just about day and night.

AE: What’s that?

GM: Just about day and night. [Laughs]

AE: Yeah? Yeah? And so you just liked being back there and talking to people
and making drinks?

GM: Well I felt like the only was [the business] was going to get built up
[was] if I did it.

[Short pause]

AE: What is—

GM: You know? If I can get a person in here, they’ll have a second drink.

AE: Um-hmm.

GM: Because I’ll buy ‘em the first one.

AE: Oh, really?

GM: And by the time I finish talking to them, they’ll be wanting another
drink!

AE: We’re there many female bartenders around in this neighborhood or in
New Orleans in general? Do you know?

GM: Uh, yeah, there’s always been female bartenders. But I had a—I had a
guy that was working for the other guy—that worked nights for a while. He
broke his foot, and then I had to get in here. Since I had no one at home, I
just spent a lot of time in here.

AE: And so what kind of drinks do you tend to serve mostly?
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GM: You mean, uh, regular drinks?

AE: Regular drinks, cocktails—I know you have a lot of beer here but—

GM: You know, the average person drinks a—a lot of vodka. Like, uh,
bourbon. Um, we don’t sell—sell too much gin in here. Beer. Draft.

[Short pause]

AE: And so now, I—you were talking earlier also about some of the shots
that you serve here. And I’ve heard that you have a reputation for a couple
of them. Can you tell me about those?

[TRACK 1 – COUNTER 10:01]

GM: Well there’s a group that came in here, uh, about eight people one
day—they were standing right here—they wanted a Partially Shaved Bush
[shot]. They wanted the whole bush! No, they wanted a Bush. That’s the way
it’s listed in the [bartending] book.

AE: [Short laugh] Okay.

GM: It is in the book. So, we didn’t have one of the ingredients, so they said,
“Well give us a Partially Shaved Bush.” [Laughs] So, uh, just for it to be a
little off the cuff—it just kind of went over—I think it’s my toast.

AE: Uh-huh.

GM: It might—well, it’s according to the group is what I say in my toast!
[Laughs] But it’s usually about the same thing.

AE: Yeah? And how does it go? Your basic toast?

GM: Oh, I couldn’t tell you that! Oh! [Laughs]

AE: Oh, sure you could! I’d love to hear it.

GM: Huh?

AE: I’d love to hear it, yeah.

GM: No, you can’t put that in a library! No. [Laughs]

AE: [Laughs] Okay, well maybe you can tell me later off the record.

GM: [Laughing] Okay.

AE: Um, and then you have a short that’s a Red Snapper?
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GM: Well—I don’t know. The girls made the Red Snapper up.

AE: Okay.

GM: And I’m not quite sure, uh [short pause]. I could go look and see.
Probably Southern Comfort. You want me to go see if that’s what in it?

AE: We can—you can go see later. That’s okay. So what is it that you like
about tending bar?

GM: It’s the people I meet. I didn’t—I married in a day when a woman kind
of lived behind her husband. You know? And, uh, I didn’t have much to say.
After he died, I didn’t know like I was a people person. And I love to talk to
people, you know?

AE: Uh-huh.

GM: I’ve tried watching—the reason I don’t remember names when I first
meet ‘em—meet them—is, uh, I’m thinking of something to say afterwards.
Sometimes it’ll take me forever to remember the name. Amy!

AE: [Laughs] You got it!

GM: And, uh, [short pause] it’s just the friendship, you know. Everybody in
here, if they don’t know one another, I like to introduce them. I don’t like
them to be embarrassed when they’re alone. And that’s what most people
come in a bar room for is to meet someone. Not necessarily to drink and get
drunk. But a drink relaxes you, and when you meet someone you become—
most of the time—ready for conversation.

AE: Yeah.

GM: Mm-hmm.

[Short pause]

AE: So what happens around these parts at Mardi Gras? Besides a Clydesdale
horse coming in your bar.

GM: Well they don’t do that anymore. They—they—you know, all those rules
—because the guy before did that.

AE: Uh-huh.

GM: During Mardi Gras, let’s see, we start off the Saturday [a] week— or two
weeks before Mardi Gras. [Short pause] And we start having parades right up
at the end of the street here [points up to St. Charles Avenue]. They block
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these off. This is one way anyway, and so it’s blocked off. And, uh, it’s full
almost every night until Tuesday. Some, uh, some nights, like a Saturday
day, there’ll be two or three [parades]. And Bacchus Sunday is usually
the—the biggest here. They’ll have the parades. They’re starting early until
after Bacchus in the afternoon. And then  [loud bang in background] but,
uh—

[Short pause]

AE: Do you have some good stories from Mardi Gras? Some crazy things that
have gone on?

GM: Well, I think the funniest one last night was this lady put her credit card
in the poker machine! [Laughing] I forgot to tell my son that. [Laughing]

AE: Oh, no.

GM: [Laughing] She put her credit card in a poker machine.

AE: Instead of a dollar bill?

GM: Yeah.

AE: Did it spit it back?

GM: I guess she thought she was at the casino.

AE: [Laughs]

GM: No, they had to come take it out.

AE: Oh, my goodness.

GM: Oh, we dance, and we cut up, and I get out there and dance and get
‘em all going. Oh, you just got to get somebody to get ‘em going. And then I
police ‘em. I’m the bouncer.

AE: Are you?

GM: I—I probably know the average person, and if I don’t know ‘em, I meet
‘em.

AE: Uh-huh.

GM: And then you can always spot a troublemaker right away. If you nip that
in the bud, you won’t have any problems.

AE: Yeah?
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GM: Um-hmm.

AE: And I bet people respect you in here, if they do know you.

GM: They do.

AE: Yeah?

GM: They have respected me.

AE: Yeah? And do you drink yourself?

GM: Uh, yeah.

AE: Yeah?

GM: Uh-huh.

AAE: What do you like to drink?

GM: I’m fixin’ to have [phone rings] a glass of wine. [Laughs. Starts to get
up from her bar stool where she is sitting]

AE: Yeah? [Short laugh]

GM: You want anther one?

[Miss Gertie bought the interviewer a beer when she arrived.]

AE: Yeah, I’ll have another one. Sure. I’ll pause this for a second.

[END TRACK 1 – COUNTER:15:02]

[BEGN TRACK 2]

GM: —and I have to work again tomorrow. This little girl that works on
Thursday and Friday, she graduated from Loyola. And she’s into filming, and
she had something she needed to do today so—It’s so slow, I’m not gonna
get anybody today—during the day.

AE Yeah? Well what’s—

GM: And the other one, she does plays.

AE: Uh-huh. What’s this about you dressing fancy? What’s that all like?
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GM: Oh, yeah, well I started that off with the leopard print. I was wearing
leopard print and stuff before it ever even came in style.

[Sound of Miss Gertie pouring herself a glass of wine.]

AE: You know, when I was in here last night, Joe, um, I think he’s a doctor?
He was in here a the bar and he had [the bartender] Liz show me that, um,
quite suggestive picture of you that’s [laughs] behind those Hershey bars on
the bar.

GM: Uh-huh.

AE: I got a kick out of that.

GM: My son’s the one that told me to have—to have it made.

AE: Oh, yeah?

GM: See when he would come in, he’d like—didn’t do me right. He didn’t
know what to say. And by—the things he said was like digging me a little bit.
And the regulars didn’t like that because they respect me.

AE: Sure.

GM: And, uh, he and his wife was walking in the river walk in, uh, he said,
“Miss Gertie, why don’t you stick your head in that and put it in the bar. The
guys will like it.” I said, “That’s a good idea!”

AE: [Laughs]

GM: So I did, and I put it up there, and the guys love it, and the girls are
jealous.

AE: [Laughs] I’d say! Yeah—

GM: And they say, “Miss Gertie, when was that [taken]?” I say, uh, “Today,
yesterday and tomorrow.”

[Short pause]

AE: That is great.

GM: [Laughs] Am I talking too much?

AE: No! My gosh, no. That’s what I’m here for. Talk all you want. So you just
handed me this New Orleans Magazine form August 2004 that’s got a, um,
an article about you: “What Do Jerry Springer and a One-ton Clydesdale
Have in Common?” What’s the answer to that? [Laughs]
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GM: [Sound of wine glass being set down on bar] Well, read on down.

AE: Okay.

GM: I think it tells you. I don’t remember.

AE: So did you—did you name this the Mayfair? After your—

GM: No. I—

AE: Well isn’t that ironic that—

GM: I heard—

AE: —it’s kind of a twist on your last name?

GM: Yeah, it is. They say—they say, you know, “Is the bar Mayfield?” I say,
“No, it’s Mayfair. My name is Mayfield.” I say, “It’s just [a] coincidence.”

AE: Uh-huh.

GM: I heard, uh, that there was a bunch of guys in here and—probably from
the name Maxine, I’m not sure though.

AE: Uh-huh.

GM: But they had everybody to write down a name, and I think that’s the
name that they chose.

AE: Oh, okay. So they put a—put it to a vote?

GM: Um-hmm.

AE: And chose the [name] Mayfair. [Short pause] Huh. Okay.

GM: Oh, when the old guys come here they pull some tricks.

AE: Yeah?

GM: I was about the first girl that ever really started coming in here. And my
husband would bring me.

AE: Um-hmm.

GM: The guy back there would accept it because I didn’t say much. [Short
laugh]  Listen to guys talk. [Laughs]I was learning! I was in a learning stage.
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AE: Yeah? Your ears were open but your lips were closed.

GM: Yeah! Yeah.

AE: And, uh, was there a lot of—just kind of business talk going on or—

GM: Bull.

AE: [Laughs] Men-talk? [Laughs]

GM: Yeah, strictly men-talk.

AE: Yeah? And then did you bring any of your girlfriends in here with you
or—

GM: Oh, I didn’t have any girlfriends.

AE: No?

GM: When I was married. Just my husband.

AE: Yeah? So would you say when—when you—when you and your husband
took this place over, that’s when more women really started coming?

GM: Yeah, I encouraged it. Um-hmm.

AE: Was that unique for this area? Were there a lot of other kind of stag bars
that—

GM: Well, you know, there were not a lot of—The Columns wasn’t here, the
Superior [Grill] wasn’t there. Ever heard of Que Sera?

AE: [Shakes head “no.”]

GM: Well anyway, that was the big one before. The Milam wasn’t operating
good, the, uh, Sweet Basil’s down the street wasn’t there. There was no bars
around this area but me.

AE: Really.

GM: And I’m still here.

AE: Yeah, you are.

GM: They closed that street up there to pave this. This didn’t used to be
paved. Uh, didn’t have curbs.

AE: Amelia Street that we’re on?
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GM: Yes.

AE: Okay.

GM: They [customers] parked like that [gestures to illustrate diagonal
parking, as opposed to the parallel parking situation of today]. Diagonal?

AE: Uh-huh, uh-huh.

GM: That’s diagonal, right?

AE: Yeah.

GM: And, uh, they was gonna—I think Saint Charles hit something [another
street] down there—it used to be Saint Charles over here. [Short pause]
They was three months, instead of three weeks. I never thought about [the
fact that] I could go under.

[TRACK 2 – COUNTER: 04:56]

AE: Right.

GM: Because people thought I was closed.

AE: Right, so they couldn’t get to you.

GM: But I still had enough, uh, business to keep—I never thought I’d go
under.

AE: Yeah.

GM: That didn’t cross my mind. [Laughs]

AE: Yeah. But people still made their way in here

GM: Yeah, well that’s what he wrote this article about [in New Orleans
Magazine].

AE: Oh, okay.

GM: That, um, that I’ve been here as a woman in—well, basically  man’s
business then.

AE: Yeah.

GM: A short woman! [Laughs]
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AE: And so down here he’s talking about the, um, eclectic decorations that
cover the ceiling that were under here.

GM: Oh, yes. Um-hmm.

AE: And that the, um, the thing—the centerpiece of the decorations is a
papier-mâché twenty-five painted silver and it hanging—

GM: It’s right there. [Miss Gertie points up and behind the interviewer’s
head]

AE: Yeah? What’s the twenty—

GM: It’s not papier-mâché, though, it’s, uh, just cardboard. It did have a
mirror—see that twenty-five? It’s not in papier-mâché.

AE: Okay. Yeah, that glitter cardboard. Is that like a twenty-fifth anniversary
of you being here?

GM: When I was here twenty-five years.

AE: And now say again about a mural of Miss Gertie? What is that?

GM: A What?

AE: A mural? Did you say—

GM: A mural? Oh, for the wall?

AE: Well, of you. Did I mis—

GM: No.

AE: I may not have heard you correctly.

GM: I don’t have a mural of me.

AE: [Laughs] Well, so how did this, um, kind of decorating thing come about?

GM: Well, a girl worked for me when we first opened. She said my husband
let her go, but I thought—well, I thought I was doing all the hiring and firing.
But anyway, after he died, she just come back in my life and, uh, just got to
be a friend. She lives across the lake.

AE: Uh-huh.

GM: [Unintelligible phrase] And the first—the first time we decorated was for
Halloween. We just went wild. She has a great imagination. She buys stuff
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and will fix it up, you know. Like that’s chicken wire with that, um, insulation
blowed on it? This thing right here? [Points above the bar]

AE: Uh-huh.

GM: And painted it.

AE: Yeah. And mattress box springs and—

GM: Picked those up off the street when somebody was—

AE: That’s a good idea.

GM: —getting rid of it, you know?

AE: Yeah.

GM: You know, the inner springs.

AE: Yeah. So how did y’all collect all of this stuff, or is it stuff that you just
had lying around?

GM: She goes to flea markets and, uh— [short pause] We don’t take
everything down but—we do—we do make some when it’s Mardi Gras.

AE: Uh-huh

GM: But for Christmas, Mardi Gras and Halloween is the three big ones we do
now.

AE: Yeah? So you kind of change out the theme accordingly?

GM: Yeah, we put something up [that’s] like Christmas. Like these were for
Christmas.

AE: Uh-huh.

GM: Mardi Gras stuff. There are Barbie dolls up in there that—

AE: Uh-huh.

GM: —she buys at a flea market and dresses tem up and sticks them on top
of something. [Short pause] She did that one over there because of the war
[in Iraq].

AE: Oh, okay.

GM: We leave that one. The red—
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AE: The red, white and blue one?

GM: Uh-huh.

AE: With the metallic red, white and blue Christmas balls on the box springs.
Yeah, that’s something. Well, it’s definitely festive in here. [Short pause] And
so what about these, um, there paintings that are on the walls? These art
murals in this front [part of the] bar?

GM: Uh, my husband and I had that painted on the wall, oh, in nineteen
seventy—if you want to know the date, I can go look it up.

AE: You don’t have to go look.

GM: And it went all the way around [the bar]. So the part of the Robert E.
Lee [World War II era cargo-passenger vessel] they cut out here, I had it
framed. It’s up in my office. I don’t when I’ll get it hung because it’s so
heavy.

AE: You mean they cut it out when they made this addition? [The wall was
taken out to create a doorway to a new room that was added to the bar.]

GM: Um-hmm.

AE: Okay. And that was just like a year ago?

GM: In July.

AE: In July?

GM: July sixteenth?

AE: July sixteenth, 2004. You’re name is in the floor. [Miss Gertie’s name and
the date a written in the concrete that is in the floor between the two
rooms.] And so you were saying earlier that you added that on because the
restaurant next door expanded and took away that other—

GM: Yeah, someone bought the building.

AE: Yeah?

GM: And, uh, they wanted [room for] poker machines over there [in the
restaurant next door].

AE: Yeah? And so before this space—before they expanded, you had a pool
table and couches and stuff—?
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GM: I had a pool table and two couches like that [points to the couches in
the bar’s addition] and another couch. And the two—the bathrooms were
back there [points to the other end of the bar, away from the front door. The
bathrooms are now in the new addition of the bar, which is closer to the front
door.].

AE: Oh, okay.

GM: But they wasn’t, uh, [short pause] wheelchair accessible. We might have
got these back here just in time for me. [Laughs] [Talking about the
bathrooms in the new addition to the bar.]

AE: [Laughs] Oh, no! Well and so what was back here before you cut out this
entrance?

GM: It was a—it was a living room. It was [points across the room to a
doorway that opens four steps up form the floor] that height.

AE: Oh, okay.

GM: That’s my office up there. My penthouse.

AE: Okay. Up those steps.

GM: I’ll show you my penthouse.

AE: Okay. [Laughs]

[TRACK 2 – COUNTER: 09:57]

GM: [Laughs] I had a little-bitty old teeny office back there for years and
years, but I didn’t pay near as much rent. But it’s worth it here. This Mardi
Gras I was able to stay up there.

AE: And get away from it all.

GM: Instead of going home?

AE: Oh, okay. Yeah.

GM: If I—I could drink, you know.

AE: So you just spent the night at your own bar.

GM: Yeah!

AE: That’s handy. [Laughs]
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GM: So, um, I told them they’d have to lower it—for me to give up my back
room after twenty-five years, that they’d have to give me something
comparable up here. And lower it because I didn’t want any stairs [short
pause] for my customers.

AE: Yeah.

GM: And that’s just asking for [short pause] problems.

AE: Trouble, yeah.

GM: You know, when I have to go up there a lot, it wears me out. [Short
laugh] I have to go up there two or three times a day! [Laughs] Well, here’s
to our interview.

AE: Well, here’s definitely to our interview, Miss Gertie. [The two bring their
glasses together for a toast. Sound of glasses tapping each other] Thank you
so much. Cheers to you.

GM: Cheers to you.

AE: Um, what do you know about this gutter that’s at our feet here at the
bar? With the drains in it? It looks original.

GM: All I know is that it’s been said that men used it for a restroom.

AE: Really?

GM: To pee but they really did not.

AE: You’ve got to have good aim!

GM: They did not. That is for a drain. And there’s a little hole right down
there in case something should flow.

AE: Yeah?

GM: That’s what I think it is.

AE: Yeah well I’ve never seen anything like it.

GM: I’ve never seen any of them do that.

AE: Yeah?

GM: Mm-mm.

AE: Huh. Well [Short pause] all right then.
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GM: The young people would today, though. [Laughs]

AE: Yeah? [Laughs]

GM: Yes.

AE: They’re wild, huh?

GM: Well, some guys, they take me—they go to Audubon Two up here after I
close, and they’ll want to take me up with them, and you can just see some
of the young guys just standing at the bar. College kids? Now, don’t put that
on there.

AE: [Laughs] Well and so what—is your clientele mostly college kids now, or
is it kind of a mix of locals—

GM: They’re young people. Of course, they can’t come in until they’re
twenty-one. They can but not in here. They can go into the college bar. But
once they get in, they’re gonna want a drink. So rather than to deal with
that, I can say you can’t come in until your twenty-one.

AE: Yeah.

GM: So that’s my policy.

AE: Yeah. But then do you have some older local kind of regular crowd?

GM: Well, they’re in their, uh, I would say, from twenty-five up.

AE: Yeah.

GM: There’s a group of guys that come in on Wednesdays that—insurance
guys. They like to play pool on Wednesday. It’s their night out.

AE: How long have they been doing that?

GM: Oh, a couple of years now.

AE: Yeah? It’s their regular night?

GM: Yeah.

AE: Do you play pool?

GM: I do sometimes.

AE: Yeah?
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GM: Uh-huh. If I’d had a few [drinks].

AE: [Laughs]

GM: And I won’t mind if I miss the ball. [Laughs]

AE: [Laughs] As long as you’re out there, huh? Have you had any, um,
interesting people come into the bar? Famous folks or people of note?

[Short pause]

GM: Uh, Jerry [Springer] did come in here. I wasn’t here. He came in on a
Thursday.

AE: Who is this now?

GM: Jerry Springer.

AE: Oh, Jerry Springer. Oh, okay. Yeah, I haven’t gotten that answer yet [in
the magazine article]. We’ve been talking and I haven’t—I can’t read fast
enough.

GM: And Hoda Kotib [pronounces the names Ho-di Copy]. She’s on [the
television show] Dateline [NBC].

AE: Okay.

GM: Let’s see, who else came in here. Not no real big wheels. Other than
myself. [Laughs]

AE: What did—do you remember what Jerry Springer had to drink?

GM: Nah.

AE: No?

GM: Like I say, I wasn’t here that day.

AE: Oh, okay.

GM: I wish I hada been; I’d have gone on his show.

AE: Yeah? Yeah you would have. [Laughs]

GM: [Laughs]

AE: That’d be something to talk about! [Laughs]
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GM: [Laughs]

AE: And you have a jukebox here.

GM: Yes. A good jukebox. Some of the songs been on there since I’m—I’ve
been here, and they still enjoy playing them. It’s amazing, you know, people
still like the old songs sometimes. And country.

AE: Yeah? They like the country music? Do you have a favorite song that’s on
the jukebox?

[Short pause]

GM: Well, I like a couple of the songs on there. “Redneck Woman,” I like that
new one.

AE: Oh, the new one, yeah. That’s funny. That’s a funny song.

GM: Some of the old songs.

[Short pause]

AE: And, uh, do most people drink beer? We talked about that a little bit but,
um, I mean is there—is like an old-fashioned drink for some certain
customers or—

GM: We don’t do too much old-fashioned things.

[TRACK 2 – COUNTER: 15:02]

AE: What do you think about—

GM: Martinis, maybe. Martinis. [Short pause] I’m trying to think what else.

AE: I was just gonna ask you about all the—the famous drinks that come out
of the [French] Quarter and some of the restaurants down there and the
history—

GM: We don’t do famous drinks.

AE: Yeah. Well, I know but  wondered—

GM: I should have a Miss Gertie drink!

AE: You should have a Miss Gertie drink!

GM: That’s what I need to do.
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AE: Yes. Put your thinking cap on—

GM: Yes.

AE: —and come up with something. A signature drink. But I was just gonna
see what you thought about all that happening down in the Quarter and the
tradition of cocktails down there and the Sazerac and Brandy Milk Punch and
all those things.

[Short pause]

GM: Well, the thing about that is the person drinking it don’t know the
volume of alcohol that’s in it. Now, I quit serving Goldschlager in here. It was
a popular drink. Oh, yeah! When Que Sera was open. But when they came
in, they’d almost had enough to drink, and everybody would say, “Oh, let’s
have a shot of Goldschlager.” That’s a hundred and something—a hundred
and [short pause] twenty something? Large proof. Like I say, I don’t
remember exactly. And they didn’t realize that that was gonna flip them over
the edge. So I quit carrying it.

AE: Yeah?

GM: And they can’t serve, uh [short pause]—what is that called? Another
one.

AE: Jagermeister?

GM: No, I love Jagermeister.

AE: [Laughs] Oh, okay. I had somebody yesterday tell—yesterday told me
that he quit serving Jagermeister for the same reason you stopped serving
Goldschlager.

GM: Well, we don’t have that many drinking Jagermeister. I was probably the
one that drank the most—early on.

AE: Oh, really?

GM: Yeah, I don’t drink as much Jagermeister. During Mardi Gras I might
have—get one early in the morning, it’ll last you a while, and you don’t have
to walk around with a drink in your hand.

AE: Uh-huh. [Laughs] So you like to have a little buzz while you’re waiting on
customers, or is that’s just for Mardi Gras?

GM: Well, it makes things move easier.
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AE: [Laughs] Yeah. [Laughing] Greasing the wheels! [Laughing]

GM: Yeah. [Laughing]

AE: Oh, my goodness. Um, are there some other things that—that y’all serve
that might be unusual or another shot recipe that people order pretty
regularly.

GM: Those girls back there that [work for me]—I think they’ve made up
some new ones, but I’m not quite sure [short pause] um [short pause] Red
Snapper and [short pause] I can’t think of this other drink. But some of the
regulars, they were drinking too much of it in here one night. And, um,
words were said and I said, “We’re not doing that anymore. You can go
somewhere else and be served, but I won’ serve it in here.”

AE: Yeah.  The, um—the younger crowd? They just kind of look for that quick
drunk with the shots and not so much savoring a—

GM: I don’t think the young crowd drink to get drunk like they used to.

AE: Oh, yeah?

[Short pause]

GM: I think they are more like—the ones that come in here. Maybe later at
night. The younger ones? Yeah, probably so. But they just want to socialize.

AE: Yeah? Meet and greet?

GM: Yeah, and relax and—

AE: Yeah.

GM: I’ve got some that started coming in the evenings that play pool back
there. You know, the group that’s like in the working force?

AE: Um-hmm.

GM: But [short pause] I’m not here to serve people to get drunk. I’m here to
have a nice place—safe place—for people to come and enjoy themselves.

AE: Yeah.

GM: If they don’t want to come in here and enjoy themselves in an orderly
way, then—then they don’t need to be in here.

AE: Yeah.
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GM: And we let ‘em know.

AE: Yeah, I’m sure you do.

GM: Because, if the girl’s have a problem with somebody, they let me know
who it is, and I already know that we’ve had a little—but then they have to
go.

AE: Um-hmm.

GM: Excuse me. Let me see if he wants a drink.

AE: Okay. Sure thing. I can pause this.

[Miss Gertie walks back behind the bar to serve a customer who walked in as
we were talking. The interview is paused for about five minutes.]

[END TRACK 2 - COUNTER: 19:40]

[BEGIN TRACK 3]

[Recording opens with Miss Gertie talking about her late husband]

GM: He was only fifty-seven when he died.

AE: Uh-huh.

GM: And I was fifty-two. I was in the prime of my life. If a woman thinks
when she gets fifty-two [that] she’s too old to do something, she’s just ready
to get started with a new life.

AE: Yeah?

GM: Mm-hmm.

AE: A whole new chapter, huh?

GM: Yeah. [Short pause] Anything she wants to do.

AE: Yeah. Well this has been a great social outlet for you, obviously.

GM: That’s what I think. I don’t know what I would have done after thirty
years of being at home. I’d been through the Garden Club and this and then
that and all that. Went out to lunch. Shop until you drop.

AE: Right. [Laughs]

GM: And I was tired of doing that.
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AE: Yeah.

GM: So this gave me an out.

AE: Yeah, something to do, people to see, something to count on.

GM: Mm-hmm. Yeah.

AE: So what do you think the future of the Mayfair will be?

GM: Well as long as I’m living, it’s gonna be just like it is.

AE: Yeah.

[Short pause]

GM: I’d like to get a little few more customers in.

AE: Yeah.

GM: And in the evenings, uh, Thursday’s always slow.

AE: Is it?

[Short pause]

GM: I don’t know why. Seems like this is ringing. Did you hear this buzzing?
[Miss Gertie’s cell phone is vibrating on the bar, and she asks me to check if
something is wrong with her phone] See if my voice is off or something.

AE: Oh, I have no idea. It says one missed call but—This is a fancy phone,
and I don’t know how to work it, so I don’t want to mess it up. [Laughs]

GM: It’s not really that fancy.

AE: Well somebody’s trying to get ya.

GM: What time is it now?

AE: It’s one-thirty, I think.

[Short pause]

GM: I don’t—I didn’t know it vibrated.

AE: [Laughs]
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GM: What else?

AM: Well, I don’t know. What am I missing? Something, [cell phone rings but
Miss Gertie doesn’t answer it] I’m sure. Um [short pause] I can ask you
about your plastic cups that you serve [drinks in]. Who do—do you have a
few—

GM: I strictly use those at night.

AE: Oh, yeah?

GM: And in the daytime too.

AE: Okay. Because I see there are a few martini glasses and, um, cocktail
glasses on, um, the bar there. Do you use them much?

GM: Well, we serve those if somebody wants, uh, if you’re serving a martini
or a wine you—

AE: Yeah.

GM: —use those.

AE: Give them a real glass?

GM: Um-hmm. Uh—

AE: You just—they’re just—

GM: During Mardi Gras we don’t serve glasses at all. You know, small bar
rooms like this should serve [in] nothing but cups. It’d be much safer.

AE: Yeah.

GM: Much more sanitary.

AE: Yeah. Do you serve a lot of drinks to go? In go cups?

GM: No.

AE: Do people take them out?

GM: No drinks to go. Rarely.

AE: How about when you do make, um, a cocktail? Do you have a lot of
garnishes? Do you fancy it up and everything?
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GM: We put lime and lemon, and we use, um, beans in the, uh, Bloody
Marys. And Elizabeth makes a mean Bloody Mary. She mixes them up ahead
of time, and everybody likes them. During Mardi Gras we sell a lot.

AE: Sure.

GM: We put limes or lemons or—in the drinks that require it. And cherries,
olives.

AE: The usual. And are you open seven days a week?

GM: Yes. We’re only open from twelve to seven on Sunday.

AE: Okay.

GM: If it wadn't for football, I’d close.

AE: [Laughs] So you have people that come in and want to watch games on
the television?

GM: Yeah. Uh, the girl that’s my manager, she’s going back to school, so she
only works two days now. She works two nights and Saturday and Sunday.
But she used to work Monday through Friday. And I really didn’t have to ever
hardly come in then. Well, to check on things.

AE: So do you have time to go out on your own or with some friends and be
away from the bar?

GM: Yeah.

AE: Yeah? Where do you go when you go out?

GM: Sometimes I go to the casino, or I go to see my grandchildren. I went to
see a play. I don’t do that often. And I go across the lake to visit my friend
and my daughter lives in Vancleave, Mississippi. I go visit her some.

AE: Do you ever close the bar for any reason? To get away or you have
employees that—

GM: We close at Christmas [short pause] we close it Easter Sunday, we close
the Wednesday after Mardi Gras ‘cause we dead.

AE: [Laughs] Yeah. I’m sure.

GM: And, uh, Thanksgiving. Uh, Labor Day. Labor Day is when my husband
died. And July the fourth. Sometimes. If it’s not on a Friday. [Short pause]
But we never close it to—for me to go anywhere because [short pause] what
the girls don’t know about that, the other customers will tell ‘em.
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AE: Yeah. [Short laugh]

GM: And always something happens when you leave.

AE: Yeah. [Short pause] Well what is your favorite thing about being in the
bar business and tending this bar?

GM: The people I meet. [Short pause] People from all over. Especially when
these young people come in, it just thrills me to death. And they come back
to see me.

AE: Yeah? Visit after a lot of years passed and bring their families and—

GM: Yeah. And when they bring their parents in here, that’s a plus.

AE: Yeah.

GM: We had a—one’s of ‘em’s mother said, “You know, I thought for a long
time [that] the Mayfair was a grocer store.”

AE: [Laughs] Really?

GM: Yes. You know how they used to cash checks there? They didn’t have
the ATM machines like they do now.

AE: Right. [Short pause] Well, are there any final thoughts or words that
you’d like to add to our talk today?

[Miss Gertie’s phone vibrates again]

[Short pause]

GM: Well, I don’t know. Do you want to see my penthouse?

AE: I definitely want to see your penthouse.

GM: Okay.

AE: Yeah. Let’s go!

GM: [Laughing]

[END TRACK 3 – COUNTER: 06:22]

[END]
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