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[Begin Brossie Giardina, Joe Giardina and Rosina Giardina Interview] 

 

Amy Evans: Okay, this is Wednesday, July thirtieth, two thousand three, and I’m at the 

home of the Giardina’s on Grand Boulevard in Greenwood, Mississippi.  And it’s about 

two in the afternoon. And I’ll have each of you all introduce yourselves. 

 

Joe Giardina: I’m Joe Giardina, and I’m sixty-seven years old. 

 

Brossie Giardina: I’m Brossie Giardina. And I’m eighty-three years old.  

 

Rosina Giardina: I’m Rosina Giardina. I’m ninety-two years old. 

 

AE: All right. Thank you very much. And I’ll—let me ask you first, because everybody 

in Greenwood pronounces your family’s name as gardenia. How do you— 

 

RG: How do they pronounce it? 

 

AE: Gardenia, like the flower? 

 

RG: That’s right. Gardenia. But really, the correct pronunciation—the Italian pronunci—

nunciation—is Jar-deena. 
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AE: Jar-deena. 

 

RG: But we go Gar-deena. 

 

AE: Okay. 

 

RG: That’s the way we go. 

AE: Okay. 

BG: Hey, hey. This is something else you ought to know. Sh—she was a Giardina before 

she married us.  She’s from Atlanta, Georgia.  And she—two sisters married three 

brothers.  Ain’t that right, honey?  [Turns to Rosina. Rosina nods her head “yes.” ]Her 

sister was Minnie. ‘Course she’s dead.  Two sisters married three brothers. 

 

RG: [Talking over Brossie.] See, I married two brothers. 

 

BG:  Yep. 

 

RG:  I married his brother first. He died. Then I married him. 

 

AE:  [To Rosina] You were married [turns to Brossie] to your brother?  

 

RG:  That’s correct. 
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AE:  Okay. 

 

RG:  Joe Giardina. 

 

AE:  Okay, how do we feel about all that? [Laughs] 

 

RG:  I married Joe Giardina. 

 

BG:  Yeah, they was Giardinas—they was Giardinas before they married us, see. 

 

RG:  Hey, I’ve never changed my name. 

 

AE:  So how many Giardinas [short pause] are you? How many times? 

 

RG:  Uh, how many times? [Turns to Brossie.] 

 

BG:  Well.  That’s three times. 

 

AE:  [Laughs.] 

 

RG:  No. Let’s see. 

 

RG:  [To Joe] I married Daddy [meaning Joseph, Sr.]. 
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JG:  Daddy, yeah.  

 

RG:  And Brossie. 

 

BG:  Oh yeah, that’s two. 

 

RG:  That’s two.  I married his brother [Brossie’s brother Joseph] first.  He died. 

 

BG:  That one—that was Joseph’s [Joe’s] father. 

 

RG:  That was his daddy [points to Joe]. 

 

AE:  Okay, so you’re Joe Giardina’s son [speaking to Joe]. 

 

JG:  Right. 

 

AE:  And you’re Brossie Giardina.  Okay, I’m glad we cleared that up, I think. [Laughs]. 

That’s complicated family history. 

 

JG: You know my sister? 

 

BG:  You’ve met Mary? 
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AE:  I’ve met your sister Mary Rose, yeah. 

 

BG:  See, she [talking about Rosina again] married—she married two brothers.  See, my 

brother Joe that died—that’s his [Joe’s] daddy—because right when I came out of the 

service, see, he died when I was in the service, my brother. When I came out and we—I 

married her. 

 

AE:  Okay. 

 

BG:  See? But she was a Giardina before she married us. [Laughs] 

 

RG:  And that one [meaning the brother, Joseph] was in Atlanta, Georgia. 

 

BG:  Atlanta, Georgia. 

 

RG:  I’m from Atlanta, Georgia. 

 

BG:  And her sister married my oldest brother [Sam]. See?  Ain’t that right? 

 

RG:  Two sisters married two brothers, that’s right. 

 

AE:  So how did your families know each other to do all this marrying? 
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BG:  [Laughs.] 

 

RG:  What did you say? I didn’t hear you. 

 

AE:  How did your families know each other to do all this marring around? 

 

RG:  Uh, we met at a funeral of my grandmother. [Short pause] Cause his—his 

grandmother was my father’s, uh, my father’s grandfather— 

 

AE: Okay. 

 

RG: —when we came here [meaning Greenwood, Mississippi] for a funeral. 

 

AE:  Okay. 

 

RG:  That’s how we met. 

 

BG:  I was wondering about that too. [Laughs] How’d you meet us?  You know. 

 

RG:  Yeah, that was how. 

 

BG:  Came down here? 
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RG:  It was many years ago. [Laughs] 

 

BG:  Yeah, that’s been a long time ago. 

 

AE:  But so your families are from Sicily.  Is that right? 

 

BG:  Right. 

 

RG:  Correct. 

 

AE:  And when did they all come over? 

 

RG:  My daddy told me that he was six years old when he came over from Italy. 

 

BG:  How old was he? 

 

RG:  Six—he was six years old when he came— 

 

BG: Well, my—my fath— 

 

RG: —to Atlanta. 
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BG:  My father came from Italy and my mother, she was born over here in his country.  

My mother did, but my daddy and his mother came over here when he was young.  Ain’t 

that right? [to Rosina] 

 

RG:  Correct. 

 

AE:  So that would have been maybe like the mid-eighteen hundreds or something?  Do 

we think? 

 

BG:  Well, my daddy he—he lived to be, seventy-three years old, wasn’t it?  Seventy-

four years old.  He retired twenty years before he—he got out, you know. Before he quit 

[working].  He retired twenty years before he died.  That’s what I was—meant to say.  He 

had a place down on Main Street.  When he got out of business, he gave it to the two 

boys. A oldest brother and—and Joe Giardina [senior], her— 

 

RG:  His daddy. [Nods over towards Joe, Jr.] 

 

BG:  His daddy. [Points to Joe, Jr.] 

 

AE:  And that was a restaurant? 

 

BG:  Right. Well, it wasn’t so much. 
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RG:  They sold seafood, you know, but they—not cooked.  The boys, his daddy [points to 

Joe, Jr.] and— and the brother, his daddy’s brother [Sam], they—they opened the 

restaurant.  They started that they-selves. 

 

AE:  Do you know what – 

 

RG:  It wasn’t a restaurant when they started it. 

 

BG:  No it wasn’t a restaurant then. 

 

RG:  No, uh-uh. 

 

AE:  Do you know what kind of year this was? 

 

BG:  And see, when his daddy got out, he wanted— 

 

RG:  Thirty-six. 

 

BG:  He wanted a place of his own.  And he’s the one—his dad really built that place.  

You know where it is out on Park Avenue? 

 

AE:  On Park. Yes, sir. 
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BG:  And I—his daddy—his daddy built that place out there. And he wanted his own 

business, see.  And he was a real good cook, wasn’t he? 

 

JG:  [Nods “yes” in agreement.] 

 

RG: [Nods “yes” in agreement.] 

 

BG:  And he— my oldest brother [Sam] got it [learned to cook] from him.  He didn’t  

know how to cook, my older brother. He got it from his daddy [meaning Joe Jr.’s daddy], 

and he got where he knew how to cook, and his daddy opened that place on his own 

place.  And that—he’s the one that built that place out there.  It wasn’t nothing out there 

when they built that—I can say, it was out of the city limits. Right on the corner. 

 

RG: Correct. 

 

BG: So when I came out of the service—See, his [Joe Jr.’s] daddy died while I was in the 

service.  So when I came out of the service, then that’s when we got married in January 

of— 

 

RG: Forty-six. 

 

BG:  —four teen of forty— 
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RG:  —six. 

 

BG:  Forty-six. Forty-six, that’s when we got married.  That’s when we—that’s when I 

took the place over.  See, she had—when I was in the service four years, she had it rented 

out.  Ain’t that right? [to Rosina] 

 

AE:  I’ve heard about that. To, uh, Joseph George? 

 

BG:  Right.  She had it— 

 

RG:  What? 

 

AE:  To Joseph George.  Is that right? 

 

RG:  Oh, Joey George.  That’s correct. 

 

BG:  Yeah.  That’s right. 

 

AE:  Okay.  Well, that—that clears that up. Because that was confusing to me when I 

heard that story. 

 

BG:  Right, right. 
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JG:  [Laughs] 

 

BG:  Well, when I came out the service in December forty-five—January of forty-six, 

that’s when we got married—on her [Rosina’s] birthday—and we took the place over.  I 

say we’ve been there ever since.  I mean, I—  

[COUNTER:  60] 

 

AE: [To Brossie] So when your brother moved the restaurant out there to Park [Avenue], 

how—why did he choose to go outside of the city limits? 

 

BG: Why’d he choose? 

 

AE:  Yes, sir. 

 

BG:  Well, why’d he choose to go out there?  Well, I tell you, that was our property. That 

was Sam’s property.  My oldest brother’s property. And he let him have that to get out of 

the business. 

 

RG:  We opened—we opened the restaurant out there. 

 

BG:  Yeah. 

 

AE:  Okay. 
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BG:  He let him have that. See, that was—that was his—my older brother’s.  He had that 

property. And he had another piece of property too, but he sold that to the Wonder Bread.  

But that property he gave it to my brother cause he [Sam] wanted to get out on his own. 

 

AE:  Okay.  So then what happened to the place on Main Street after that? 

 

BG:  Uh, on Main—on Main Street.   

 

RG: No. 

 

BG: You mean the Giardina’s downtown?  

 

AE:  Yes, sir. 

 

JG:  You mean Carrollton Avenue. 

 

AE:  Okay, Carrollton.  I apologize.  

 

JG:  Right.  

 

BG: Yeah. 

 

AE:  I’m trying to follow. [Laughs] 
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RG: It’s complicated! [Laughs] 

 

BG:  He stayed there, uh—[To Rosina] when did Sam get out of business? That was my 

older brother. He was the oldest one in the family. 

 

RG:  That’s in—let’s see—Minnie died in eighty— 

 

BG:  She died— 

 

RG:  —in eighty-eight? 

 

BG:  [Unintelligible phrase] 

 

RG: She died, I think, in eighty-two. 

 

BG:  His wife [Sam’s]—his wife is her sister [Minnie]. See, two brothers married two 

sisters.  He got—he stayed there, like I said, until he couldn’t work no more himself, then 

he retired—he retired.  

 

RG: It’d be— 
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BG:  I’d-I don’t know if I ought to tell her [the interviewer] this or not.  See I—I wanted 

his place when it—Don’t put this— 

 

RG:  She’s recording it! 

 

JG:  Well, she’s recording it. 

 

AE:  I could stop it. 

 

BG:  I better not say that then. 

 

JG:  Yeah. 

 

AE:  You can tell me later. [Laughs] 

 

JG:  Yeah. Right, right. 

 

[Short pause] 

 

BG:  See, I wanted—When he got out of the business—retired—I want to get his 

business, you know? Because— 

 

JG:  She’s recording it. 
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BG:  I thought she was going to cut it off. 

 

AE:  Okay. [Sound of interviewer reaching to turn off tape recorder]  

 

[Recording STOPS for a few minutes]  

[COUNTER: 79] 

 

[Recording RESUMES] 

 

BG:  She had—she had lost—- 

 

JG:  Wait a minute. 

 

BG:  He [Joe, Jr.] opened up all the shelled oysters. If he left us we couldn’t do with out 

him. See, he never did get married. 

 

AE: Put that down there? [To Joe]. 

 

BG:  He’s stayed with us all these years. He opened up all the shelled oysters and made 

all the salads, and they’re crazy about his salads. [Laughs] 

 

JG: I made the salads that way. [Laughs] 
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BG: They’re crazy about his salad, I’m telling you! [Laughs] 

 

AE:  [Laughs]  What’s the secret to your salad? [To Joe] 

 

JG: Oh, no! [Laughs shyly] Not much to it. 

 

AE:  [Laughs] And you learned to cook from— 

 

JG:  You want— 

 

AE: You learned to cook from your father [Joeseph] and from Mr. Giardina [meaning 

Brossie]? 

 

JG:  Yeah, yeah, yeah. Didn’t I? [To Brossie] I learned from you, I guess, didn’t I? 

 

BG:  I guess so. 

 

AE:  [Laughs] 

 

JG:  [Laughs] 

 

BG:  ‘Cause he was young when Joe [senior] had it. 
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JG:  I wasn’t even a teen— 

 

BG:  Joe was just a baby. Huh? [To Joe] 

 

JG:  I wasn’t even a teenager, was I ? 

 

BG:  Oh, yes! 

 

JG:  Yeah. 

 

AE:  [Laughs] 

 

RG:  Five to eight years old, wasn’t he? 

 

JG:  Have you—have you—have you eaten there? Have you eaten down there? 

 

AE:  At the new Giardinas?  I have once. 

 

JG:  Do you like it? 

 

AE:  I do.  It’s nice. But don’t—I mean, I wish that I had eaten with y’all before so I 

would know what— 
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JG:  Yeah.  Right.   

 

AE:  —the real Giardina’s was like. 

 

JG:  What did you get? 

 

AE:  I had [short pause] fish but I—-I couldn’t honestly say what it was. Like a— 

 

JG:  Was it Grouper? 

 

AE:  It may have been Grouper. 

 

JG:  Is that it? 

 

AE:  It may have been. 

 

JG:  A white [pause] fish. 

 

AE:  I think I had Grouper. 

 

JG:  Was it good? 

 

AE:  It was good. 



         Brossie Giardina, Joe Giardinia, Rosina Giardina – Giardina’s Restaurant 

© Southern Foodways Alliance  www.southernfoodways.org 
 

21 

 

[Every one begins speaking at once.] 

 

JG:  We got to go there tomorrow night. 

 

AE:  Oh! 

 

BG: See, we—we’re going out there for our— 

 

JG: My niece’s birthday. 

 

BG:  —my daughter’s — 

 

RG:  Grand—your granddaughter. 

 

BG: Granddaughter’s birthday Saturday. 

 

AE: Uh-huh. 

 

BG:  And Mary Rose said that they got all they can do on the weekend. She said come 

Wednesday or Thursday, so we said Thursday. 

 

AE:  Oh that’ll be nice. 
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BG:  So we gonna take her there for her birthday.  So that’ll be the second time we been 

there. ‘Cause somehow people wonder why come we don’t go there to eat. 

 

AE:  Yeah.  [Laughs] 

 

BG:  [Laughs] So this’ll be our second time. 

 

AE:  Is it weird to go there and see your name on that fancy building? 

 

JG:  Naw. 

 

BG:  What’d she say? [To Joe] 

 

JG:  Do you think it’s w-funny seeing our name on that building? On the windows, 

Giardinas? 

 

BG:  I, I was surprised, really. 

 

RG:  What, now? 

 

JG:  Our name on the windows, you know? [To Rosina] 
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RG:  Uh-huh. What happened? 

 

JG:  I was think—what do we think about that.  That’s nice isn’t it? 

 

BG:  Yeah, I think it’s nice.  

 

RG: Well, that— 

 

BG:  I didn’t—I didn’t know they were going to that. 

 

RG:  —that’s my place out there.  We’ve been there for fifty— 

 

JG:  No Mom, I’m mean up town there. 

 

AE: The new— 

 

RG: Oh. We didn’t know— 

 

JG:  We really didn’t know they was going to do that. 

 

AE:  Oh, really. 

 

JG:  Did we? [To Brossie] 
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BG:  What? 

 

JG:  Put the name up. 

 

BG:  I didn’t know it. 

 

RG:  No, we didn’t know that. 

 

AE:  So— 

 

BG:  He wants my business [Frank LeFlore, the owner of the new Giardina’s].  He knew 

I had a good business.   

 

JG:  Yeah. 

 

BG:  I had a good business!  I mean— 

 

JG:  Good business. 

 

BG:  —I had people come from Cleveland, Greenville— 

 

RG:  We had a lot of out-of-towners. 
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JG:  A lot of out-of-towners. Belzoni. 

 

BG:  Jackson, Delta—all over the Delta. Cleveland and I—I, uh [short pause] let’s see 

here. Where Lisa works. [To Joe] Memphis! 

 

JG:  Memphis. 

 

BG:  Memphis!  I had people from Memphis. Doctors, you know. 

 

JG:  Doctors. 

 

AE:  I’ve heard about you by your reputation. 

 

BG:  And they—they— all them peoples got money.  All they want is good food! 

 

AE:  Uh-huh. 

 

BG:  That’s all they wanted, and as long as you give them good food—I’ll tell something 

else, but we better not go—[Laughs] 

 

AE:  [Laughs]  
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BG:  [Unintelligible phrase] 

 

AE:  Well let’s—can we back up and talk about when it was—[Flaw in tape. Passes 

quickly]—when you first got on Park [Avenue] and it was a walk-up/drive-in business? 

 

JG:  [To Brossie] When it was a drive-in. 

 

AE:  Yeah.  

[COUNTER: 110] 

 

RG:  We had curb service. 

 

AE:  Curb service.  

 

BG:  Yeah, cause that’s when we first started out. 

 

JG:  Cause Johnny—Johnny used to, um, hop cars. [Laughs] 

 

AE:  Johnny Bell? [Johnny Bell is an African-American man who worked for the 

Giardina’s family in the restaurant as a cook and waiter for forty-seven years.] 

 

BG:  Yeah.  Yep. 

 

RG:  Um-hum. 
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BG:  He always said—he say them days was the nickel and dime.  [Laughs] 

 

JG:  [Unintelligible phrase] 

 

[Every one laughs] 

 

BG: Yeah. He—he—when we started out with sandwich, see— 

 

AE:  Uh-huh. 

 

BG:  And then when my brother got out of business, see—anyway, when he got out 

business I told my wife, I said  “I’m going into that kind of business.” I said— 

 

JG: And then we quit the curb service. 

 

BG:  And I had—-I had to add on. I had that place—that place is ‘bout twice as big as 

when we first started out.  Cause, see, we started with sandwiches.  And when he got out 

of business, I went and got his business.  I went and talked to the people, I got all his 

business, and that’s when I went into that kind of business.  What year was that, honey? 

[To Rosina] 

 

JG:  Oh Lord, I don’t know! [Laughs] 
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RG:  We opened out there in thirty-six. 

 

BG:  Thirty-six. 

 

RG:  Nineteen-thirty-six. 

 

BG:  Yeah, but it was just sandwiches first [pause] but when Sam got out of business, 

that’s when I enlarged my place— 

 

JG:  What year was it?  What year was it? [Short pause] Pop? [Short pause]You 

remember, Mom? 

 

BG:  When he got out of business— 

 

RG:  [Laughs] He didn’t hear. [Laughs] 

 

BG:  He had a good business his self, my brother downtown. And I said I wanted—I 

want that kind of business.  That’s what I want.  I want—I went after it, and I got it!  I 

called them people up, and I got it. And—and that’s when I had to enlarge my place up. 

My place wasn’t big enough.  And when I enlarged it—twice as big.  You ought to see it 

inside.  It’s real nice. 
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AE:  So is that when you decided to change the menu and offer steaks and fish and things 

like that? 

 

JG:  Right, right. 

 

BG:  Yeah.  I had to enlarge it. 

 

AE:  Well, it’s—being Italian, did y’all offer many Italian dishes? 

 

JG:  No Italian food. 

 

BG:  Naw. 

 

AE:  No Italian food at all! 

 

BG:  Steaks and seafood. 

 

JG:  That’s what a lot of people ask me.   

 

RG: It’s an Italian name how come no Italian food! [Laughs] 

 

BG:  Steaks and seafood.  That’s what it was.  And the best you could buy. 
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AE:  Yeah. 

 

BG:  I sold a lot— 

 

AE:  And you cooked everything? 

 

BG:  I sold a lot of it. I sold a lot. 

 

JG:  Him and Johnny did all the cooking. 

 

AE:  Yeah. 

 

BG:  Yeah.  Me and Johnny.  Like I say, I couldn’t do without him, he couldn’t do 

without me.  We worked together, the two of us.  And he calls himself today—he’s one 

of the family. 

 

AE:  Yeah!  He told me as much. 

 

BG:  Yeah.  He, uh, he—he stayed right with us.  The only time he’d ever take off would 

be Christmas and Thanksgiving.  There’d be deer hunters didn’t want nobody but him.  

He had to go and cook for ‘em.  And so anyway, the last—the last—what, three to four 

years? He wouldn’t go nowhere because he knew I couldn’t do it by myself.  I was 

getting too old, you know.  And that’s the only time he quit.  So when it came to the time 
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he had enough of it, and he said his legs was bothering him, and he quit for three—three 

weeks.  I had it by myself.  I told—I said [laughing] “Honey, I can’t do it anymore. It’s 

gonna kill me if I stay here.”  And I had to shut it down.   

 

AE: So, Johnny Bell left and three weeks later y’all shut down. 

 

BG:  Right. 

 

JG:  Right. 

 

AE:  Wow. 

 

BG:  And she cried— 

 

JG:  I think it was August the second when we closed down. 

 

BG:  She—she [Rosina] cried like a baby. 

 

JG:  Wasn’t it the August the second? [To Rosina] 

 

BG: You know— 

 

JG: I think it was. 
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BG: —you know what  else? She misses seeing the people. 

 

AE:  The people.  You know, that is the one thing about restaurants: that people do it 

because they love being around people. 

 

BG:  Oh, yeah.  She loved it.  She craved it. 

 

RG:  I miss it. 

 

AE:  [To Rosina] And you—you were in the front all the time just greeting people and— 

 

RG:  Oh, yeah. 

 

AE:  — managing. 

 

RG:  I was there all the time. 

 

BG:  Oh yeah.  I tell you, when she was younger now, she did her work.  She—she didn’t 

want to quit.  She, like she said, she—she wouldn’t—I couldn’t have done without her.  

And—and when she—she done, she said, “I did my work.”  So when, you know, she got 

so she couldn’t work anymore, she’d just stand up in front and greet the people. 
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AE:  Uh-hum. 

 

BG:  She like right today, if we go out to eat, you know, we get through eating and ready 

to go, she like “I’m enjoying—I’m relaxed, and I want to see the people.” 

 

RG:  [Laughs] 

 

AE:  [Laughs] 

 

LG: Amy—Amy, you know where we go a lot? 

 

AE:  Where’s that? 

 

LG:  We go to the Ramada Inn down here. 

 

AE:  The Ramada Inn, really? 

 

LG:  The food is wonderful. Ooh! 

 

AE:  I went there once for lunch. 

 

JG:  Did you? 
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AE: Yeah, I think I had meatloaf.  It was very good.  

[COUNTER: 150] 

 

JG:  Oh, did you like it? You’ve eaten there? 

 

AE:  [Laughs] 

 

BG:  What? 

 

JG:  [To Brossie] Amy said she went there before too long, and she got meatloaf there. 

 

AE:  At the Ramada. 

 

BG:  Yeah. 

 

JG:  Yeah. 

 

BG:  Yeah.  We like it there. 

 

JG:  It’s good isn’t it? 

 

AE:  Yeah it is. 
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BG:  We ate there the other day. And we was ready to go, and Joe and I gets through 

eating, [Points to Rosina],  “I ain’t ready to go, I’m going to relax and see the people.” 

 

AE:  [Laughs] 

 

JG:  [Laughs] 

 

BG:  [Laughs] She—she likes it though. 

 

AE:  [To Rosina] So how is it that you have restaurants in your blood?  ‘Cause these 

brothers did all these restaurants and—  

 

RG:  We just opened because nobody in my family—see, I was—my home was in 

Atlanta ,Georgia. 

 

AE:  Yes, ma’am. 

 

RG:  And I came here.  At the drug store there were no eating places. 

 

JG:  Sure didn’t.  Had a little—like a soda fountain, wasn’t it? 

 

RG:  Yeah, like a soda fountain. Uh-huh. And—but no restaurant-type food. 
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AE:  Uh-huh. 

 

RG:  ‘Til we opened out here [Park Avenue].  So he fixed [unintelligible]. 

 

AE:  And you just decided you liked the restaurant business enough to make it your life, 

huh?  [Short pause] Do y’all have some good—  

 

BG:  And tell—if you cut that off [the tape recorder], I’ll tell you something else.  I don’t 

want to— 

 

AE:  Okay. 

 

RG:  [Laughs] 

 

BG:  I don’t want to— 

 

[Recording STOPS for about 10 minutes]  

[COUNTER: 159] 

 

[Recording RESUMES] 

 

BG:  —same thing.  Might try it one more—been there two, three times. 

 

JG:  She said they might try it one more time. 



         Brossie Giardina, Joe Giardinia, Rosina Giardina – Giardina’s Restaurant 

© Southern Foodways Alliance  www.southernfoodways.org 
 

37 

 

BG:  We might try it one more time.  We’re just used to our food, you know. 

 

AE:  Well, would you mind saying again about the racks you cooked everything on? 

 

JG:  [To Brossie] Tell her about the racks. 

 

RG:  We had certain racks for the steaks— 

 

AE:  Uh-hum. 

 

RG:  —and certain racks for the seafood. 

 

AE:  Uh-hum. 

 

AE:  And it’s a process that— 

  

BG:  You really don’t need the racks for the steaks.  You need it for the seafood and the 

chicken. 

 

RG:  That’s right. 
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BG:  If you want it cooked right.  And see, every time you gotta—you gotta turn it over 

and over and over.  Ain’t no way, without tearing the thing up, that you gonna get it right.  

And every time I turned it over, I basted it. 

 

JG:  He always basted it. 

 

BG:  I based it with my sauce, you know.  But you get in the practice of turning it.  I 

know-we know every people that comes out there.  They tell us who—who it is coming 

in. I know—we’d know how’d they want it cooked: salt, wanted no salt, this different, I 

want it dry, I want the sauce on the— [Laughs] 

 

JG:  Down in New Orleans that’s how they do it. 

 

AE:  Oh, yeah? 

 

BG:  And you just—doesn’t matter who it is, and we’d how they wanted it.  It’s—-it’s 

lots to it. 

 

AE:  I know, it sounds like it was all about just family and service. 

 

BG:  Right. 

 

AE:  And you knew who was coming in and— 
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BG:  Right, right. 

 

AE:  And you knew what they needed. 

 

BG:  Well I—it’s different there.  So like I said, I hope they keep doing good.  I just 

hope—it’s just—just a different type of people all together. 

 

AE:  Well, let me ask you, how did you come up with the recipes for everything that you 

served? 

 

BG:  Well, I don’t know.  I guess—did we get that from Joe? Your daddy? [To Joe, Jr.] I 

guess we got—-I guess we got it from him. 

 

JG:  Uh, I don’t know about that. 

 

BG: Or Sam’s downtown.  Got from my brother, I guess. 

 

JG:  Might have. You got it from your brother. 

 

BG:  Yeah.  I must have got it from my brother after his—-daddy died. 

 

RG:  Yeah, he had opened up the Giardinas down town. 
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AE:  Yes, ma’am. 

 

BG:  I believe that’s it, then. 

 

AE:  And when you started having the sit-down dinner service and you established that 

menu, did it change much over the fifty years or so? 

 

RG:  What’d you say now?  I didn’t hear you. 

 

AE:  Did the menu change much once you started serving fish and chicken and steaks? 

 

[In unison] 

 

RG:  Naw. 

 

JG:  No. 

 

BG:  No—no—no—Not really, not really.  It’s just like I said, it’s always steaks.  The 

best steaks you could buy.  The best seafood they want.  Pompano, Flounder—now, she 

[Rosina] likes Flounder.  We, Mary Rose—all of us like Flounder.  But they got some 

new stuff that we didn’t have.  They got that Grouper.  We never did have that.  And 

flounder with the bone in it.  Flounder filet, see. We—the ladies like Flounder filet, but 
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they tell me—Mary Rose said they don’t –they don’t want to fool with Flounder filet.  I 

don’t know why.  The ladies like it without the bones, you know. 

 

AE:  Uh-hum. 

 

BG:  But, of course, they—-they’re in charge of it now. Now we—but they got a lot of 

different things.  They have a lot of—they have a lot of Italian food. 

 

JG:  Oh, yeah.  Yeah, a lot of Italian food. 

 

BG:  I think—-don’t they serve spaghetti and meatballs? 

 

JG:  Yeah, spaghetti and meatballs, Italian sausage — 

 

BG:  Italian sausage. 

 

[Every one speaking at once. Unintelligible.] 

 

BG:  I think William, the oldest brother? 

 

AE:  Yes, sir. 
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BG:  It’s William and Frank. William and Frank LeFlore? [The owners of the new 

Giardina’s restaurant.] 

 

AE:  LeFlore. 

 

BG:  William, I think he’s more the cook.  I think he’s more of the cook, and the boy Le-

Leland? 

 

JG:  Leland. 

 

BG:  Leland.  I think he’s suppose to be a cook too but, you know, like they say, “There’s 

a lot of different cooks [laughs] and there’s a lot of different kinds of cooking,” you 

know.  Like I said, they—they’d be doing they cooking, but their cooking and our 

cooking is different, see. 

 

AE:  Yeah. 

 

BG:  Now, like I say, he wanted—Fred Carl [owner and CEO of Viking Range 

Corporation] wanted us to show them.  And the—the boys—and Charles and them, we 

went out there twice, and they ain’t called us no more.  So they want to do it their way.  

They didn’t like them racks.  I still say—-Joe saw it on the TV the other night. 

 

JG:  Yeah.  

[COUNTER: 200] 
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BG:  Say they gotta have them racks if you want to cook it right.  And they won’t use it,  

I don’t know why. 

 

AE:  Hmm. 

 

BG:  I can’t say they gotta do it, you know.  They in charge now.  So I— 

 

AE:  Just a different way, I guess. 

 

JG:  Yeah. 

 

AE:  Well Joe, what did you do besides make salads at the Park [Avenue] restaurant? 

 

JG:  Open oysters. 

 

AE:  You opened oysters. 

 

JG: Yeah. 

 

AE:  So you were in the back of the house most of the time.  And you like the restaurant 

business? 
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JG:  [Shakes his head, no.] 

 

AE:  No!  [Laughs] 

 

JG:  No, not really. [Laughs] 

 

AE:  [Laughs] 

 

RG:  What did he say? 

 

AE:  He says he doesn’t like the restaurant business. [Laughing] 

 

BG:  She liked it, and we [Brossie and Joe] liked it [the food at the new Giardina’s owned 

by the LeFlore’s].  We liked seasoned food. 

 

AE:  Yeah. 

 

BG:  We like seasoned — 

 

JG:  [Laughs] 

 

BG:  —and they ain’t put—see we been there once before, not too long ago. 
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JG:  Oh.  You mean downtown. 

 

BG:  Huh? 

 

JG:  Downtown? Downtown? 

 

BG:  Yeah. 

 

JG:  I got a big old plate of oysters. 

 

BG:  With comeback sauce, we call it.  

 

JG:  Yeah. 

 

BG:  Comeback sauce. 

 

JG:  It was good, now. I’ve got to say it was good.  But they were small and they were 

thin. 

 

AE:  Oh. 

 

JG:  I didn’t get really fill-up, you know. 
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AE:  Well, I’m just— 

 

JG:  And we got the bread pudding.  And it was good but — 

 

AE:  Was it good? 

 

JG:  —but I didn’t care for it. 

 

AE:  No. 

 

JG:  What did you get?  Did you get dessert? 

 

AE:  We shared a bunch of desserts.  I know we had cannoli. 

 

JG:  Ah! Do you like them? 

 

AE:  I love cannoli. 

 

JG:  Do you really! 

 

AE:  Uh-hum, I do. 

 

RG:  What are y'all talking about? 
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AE:  Cannoli. 

 

RG:  Oh, yeah. I like it. 

 

AE:  [Laughs] 

 

JG:  What else?  What else?  What’s that other Italian pastry they got?  I’m trying — 

 

AE:  I know we had spumoni ice cream. 

 

BG: We had that too, spumoni ice cream. 

 

JG:  We had something else, but I can’t think of the name of it. 

 

AE:  I don’t know.  I feel like we had a lot of stuff, and I just remember the cannoli. 

 

JG:  Can you think of another Italian pastry besides the cannoli? 

 

AE:  I don’t know.  I don’t know. 

 

JG:  They say the other one is real good.  The lady at the bank told us, “Try it.” [Laughs]  

So—I don’t know the name of it though. 
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BG:  Mary Rose knows, doesn’t she? 

 

RG:  What’s that, Joe? 

 

JG:  Italian pastry they got. 

 

RG: Oh. 

 

AE:  What kind of desserts— 

 

JG:  I wanted bread pudding, but I didn’t get one ‘cause their’s was dry. 

 

AE:  Well, that’s no good at all. 

 

JG:  And I—I didn’t care for it. 

 

BG:  Yeah.  We go to New Orleans every three, four months. Got two nephews live 

there. 

 

JG:  I go there for the bread pudding floating in rum sauce. 

 

AE:  Where in New Orleans? 
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JG:  At— 

 

AE:  Cause I go to New Orleans, now. 

 

BG:  Bon-ton. 

 

JG:  The Bon-ton in New Orleans. 

 

AE:  The Bon-ton.  Okay. 

 

BG:  They good. 

 

AE:  [Laughs] 

 

JG:  Oooh! Delicious, delicious. 

 

BG:  The my nephews, they both retired and take us to all other places in New Orleans 

and everything.  You can get any kind of food you want in New Orleans. 

 

AE:  Yes, you can. 

 

JG:  Have you been there lately? 
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AE:  Uh, probably about six months ago.  

 

JG:  Where’d you eat?  

 

AE:  At Christmas I was there. 

 

JG:  Where’d you eat?  Have you eaten at Galatoire’s? 

 

AE:  I have eaten at Galatoire’s before. 

 

JG:  Did you like it? 

 

AE:  Uh-huh, very much.  I don’t think there’s anything in New Orleans I don’t like to 

eat. 

 

JG:  [Laughs]  Right. 

 

AE:  [Laughs] 

 

JG:  [Laughs]  Right.  You’re right! 
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AE:  [To Rosina] I said, I don’t believe there’s anything in New Orleans I don’t like to 

eat or drink. 

 

Everyone:  [Laughs] 

 

RG: I hope not, I hope not. 

 

AE:  So does Mary Rose like working at the new [pause] restaurant? [Joe’s sister, Mary 

Rose, is the hostess at the new Giardina’s restaurant.] 

 

RG:  What, now? 

 

JG:  She does. 

 

AE:  [To Rosina] Does Mary Rose like working at the new restaurant? 

 

JG:  I think she does.  Doesn’t she? 

 

BG:  Yeah, but, um— 

 

JG:  [To Rosina] Mary Rose like working down there, doesn’t she? 

 

RG:  Oh, yes. 
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BG:  Oh yeah, she likes it.  Bit it—it’s getting too—it’s really getting hard on her— 

 

JG:  Her feet. 

 

BG:  ‘Cause she— see, she has a lot of time she can’t—she can’t sit down, down there 

[points in the direction of the new Giardina’s]. 

 

AE:  Yeah. 

 

BG:  Right now, she stands on her feet all the time.  

 

JG:  But she likes it though. 

 

RG:  Oh, she likes it there. 

 

BG:   She—she tell you how old she was? 

 

AE:  No, sir. 

 

BG:  You don’t know how old she is? 

 

AE:  No, sir. 
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JG:  She had a birthday the twentieth, no, the fifth of—fifth of July. 

 

AE:  Oh, just a couple weeks ago. 

 

JG:  Right. 

 

BG:  You met her?  Then you must know — 

 

AE:  I‘ve met her.  I’ve said hello to her, yes. 

 

JG:  How old you think she is? 

 

AE:  Oh, y’all are tricking me with these age questions! I know how old you—I don’t 

know.  Fifty? 

 

JG:  Do you—you know how old I am? 

 

AE:  You said you were sixty— 

 

JG:  Seven. 

 

AE: —seven. 
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JG:  And how old do you think she is? 

 

AE:  I don’t know. 

 

JG:  Give a rough estimate. 

 

AE:  How old’s Mary Rose? Sixty. 

 

JG:  Seventy. 

 

AE:  She’s seventy! 

 

JG:  Yeah. 

 

BG:  She just turned— 

 

JG:  She just turned seventy. 

 

AE:  [To Joe] She’s your older sister? 

 

JG:  There’s just us two. 
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BG:  Just the two of them. 

 

AE:  Well, my goodness! 

 

BG:  Now, did she— 

 

JG:  [Laughs] 

 

AE:  Y’all have got some good genes. 

 

JG:  [Laughs] Right. 

 

BG:  I don’t know if I can tell you this— 

 

AE:  [To Brossie] You just steady want to tell me secrets. [Laughing]  

[COUNTER: 241] 

 

JG:  What’s it you want to tell her? [To Brossie] 

 

BG:  [Unintelligible] 

 

JG:  No.  Don’t say that. 

 

RG:  No. 
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BG:  I’d better not say nothing, that’s right.  

 

JG: No, no. 

 

BG:  She likes it—she likes it—she likes it there. 

 

AE:  Good. 

 

BG:  Dina—Dina, her daughter, she works—she used to wait tables. She’s good on 

waiting tables. 

 

AE:  Oh, okay. 

 

BG:  Yeah, she used to work.  Have—have you met her? 

 

AE:  I don’t believe so. 

 

JG:  She waited on tables there, and I worked in the kitchen. [At the old Giardina’s] 

 

AE:   Okay.  Okay. 

 

RG:  She’s good.  
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BG:  Yeah, she’s good. 

 

JG:  She works for the nursing home— 

 

RG:  Yeah, nursing home. 

 

JG: —down there on the highway. [Highway 82 in Greenwood] 

 

AE:  What, um, what other kind of employees did y’all have at the old restaurant?  Did 

you have anybody else that was there a long time like Johnny Bell? 

 

JG:  [Speaking in the background. Unintelligible.] 

 

RG:  What’d you say now?  I didn’t hear you. 

 

AE:  Employees that you had? 

 

JG:  Employees that we had for a long time. 

 

RG:  How many did we have? 

 

AE:  Or, did you have some that stayed a long time like Johnny Bell did? 
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JG:  Ah, no.  Naw, I don’t think so. 

 

RG:  I don’t think so. No. 

 

AE:  Nobody’s like Johnny Bell, huh? 

 

JG:  Naw. 

 

BG:  Johnny been there long, ain’t he? 

 

RG:  Yeah. 

 

BG:  Forty-seven years.  He still say he—he admits that he—he say he wish he could’ve 

stayed, [sound of clock chiming in the background] but his legs just like mine. They just 

giving out and can’t stand up.  

 

[Clock still chiming in the background.] 

 

JG:  Down here we had two dishwashers. 

 

BG:  Yeah, we—I tell you, we did—we did start out with two blacks that were real good.  

Remember that?  We had two black men.  Two black men, do you remember? 
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JG:  They died though, Pa.  They both died. 

 

BG:  I know, they died.   

 

JG:  And they were real good. 

 

JG:  Oh yeah, they was real good. 

 

AE:  They were waiters? 

 

JG:  Yeah. 

 

BG:  Yeah. 

 

JG:  Real good. 

 

BG:  Yeah, they died.  They, you know— 

 

JG:  Yeah, they both died. 

 

BG:  —they were good. 
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AE:  Well, can I ask you about the Lusco’s [similar restaurant in Greenwood] 

comparisons that y’all get? [Short pause]  Just— 

 

RG:  What did you say?  I couldn’t hear you. 

 

AE:  The Lusco’s [pause] restaurant. 

 

RG:  What’d you want? 

 

AE:  Well, y’all are two old family restaurants in Greenwood. 

 

BG:  Right. 

 

AE:  And you both sell— 

 

BG:  That’s right. 

 

AE:  —steaks and seafood. 

 

JG:  Right. 

 

AE:  And you’re both from Italy.  I mean, that’s a huge coincidence in little Greenwood, 

Mississippi. 
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JG:  [Laughs] Right. 

 

BG:  What’d she say, Joe? 

 

JG:  [Laughing] 

 

RG:  I can’t hear you. I didn’t hear you. What? 

 

AE:  I just said that’s a huge coincidence in Greenwood, Mississippi.  To have two 

families from Italy, who have been in the restaurant business for so long and [pause] sell 

shr—um, fish and steaks, and—There are so many similarities, I just wondered what y’all 

thought about that? 

 

RG:  What— 

 

JG:  What do you think about it? [To Brossie and Rosina] 

 

BG:  What’d she say Joe? 

 

JG:  About the—us and Lusco’s. 
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BG:  Oh, yeah.  Yeah, we the only—the only—about the only two—I tell you, the only 

two that you can bring your bottle [of liquor] in there too. 

 

AE:  [Laughs.] 

 

RG: And I’ll tell you something else— 

 

BG:  I mean, you couldn’t— 

 

[Every one begins speaking at once. Unintelligible.] 

 

RG:  We never sold whiskey.  We never sold whiskey.  We don’t have no— 

 

JG:  You could bring a bottle. You know. 

 

RG:  You know, whiskey. But we just never did.  But we learned—we didn’t mind them 

bringing the bottles in.  

 

JG:  Yeah, right there, that’s one thing I can say about the new place is you can’t bring a 

bottle. 

 

AE:  Hmm. 
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JG:  You know. 

 

BG:  My wife said if we’d started selling whiskey when we first got open, we’d  have 

been rich a long time ago! [Laughs] 

 

AE:  [Laughs] 

 

BG:  But we never did. 

 

JG:  Georgia told us that yesterday at Wal-Mart.  She said— 

 

BG:  Yeah. 

 

JG:  —she said that’s another thing—she said what people don’t like is not being able to 

bring a bottle down there.  ‘Cause if people ain’t just going to go up to a bar and get a 

drink, ‘cause they ain’t gonna know how much they’re gonna have to pay for it. 

 

AE:  Um-hmm. 

 

JG: You know? 

 

BG:  The thing about it, see, that’s the way it is here now.  See, that’s the old times— 
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JG:  See Lusco's, is the only one— 

 

BG:  —you go anywhere else, you go in and that’s the first thing they ask. “You want a 

drink?”  

 

AE:  Um-hmm. 

 

BG:  You got—you got to get it there. I don’t—I don’t— 

 

JG:  That’s in New Orleans, when we’re there, that—“Can I bring y’all a cocktail,” you 

know.  But see, the only place you can bring a bottle now is Lusco’s. 

 

BG:  That’s the only place. That’s—that’s the old time, see.   

 

AE: Um-hmm. 

 

BG:  That’s—that’s old. 

 

RG:  But we never sold it. 

 

BG:  No, we never had to. 

 

JG:  No. 
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RG:  We never sold the whiskey, but we never did mind—we didn’t mind bringing the 

bottle in there. 

 

JG:  Uh-huh.  No. 

 

BG:  I tell you, though, when they bring the bottle there and then I—we got to quit and 

open it up for them. [Laughs] 

 

AE:  [Laughs] 

 

RG:  Didn’t charge them five cents for it either. 

 

BG:  No. [Laughs] 

 

JG:  No. [Laughs] 

 

BG:  Sometimes they’d give it to do it, and we’d have to quit and open it up for ‘em.   

 

RG:  Yeah.  

[COUNTER: 285] 

 

BG:  Well.  But it— 
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RG:  A lot of places sell it, like, coffee, see.  But we never did that. 

 

JG:  We never did charge for that. 

 

[Short pause.] 

 

BG:  Well, anyway. Times change. 

 

AE:  Times do change. 

 

RG: Yeah. 

 

BG:  But anyway.  We, uh, we miss it, she miss it, we all miss it. 

 

RG:  I miss it, I do.  I miss the people, you know. 

 

AE:  Yes, ma’am. 

 

RG:  There’s comes a time when everything has to end. 

 

AE:  Well, it’s a remarkable career that your family has had. 

 

RG:  What, darling? 
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JG:  Right. 

 

AE:  It’s a remark—remarkable career that you all have had. 

 

BG:  Oh, yeah. 

 

AE:  And so what is going to happen to that old building on Park?  Y’all gonna keep it? 

 

BG:  I don’t know, like I was saying, we were asking people— 

 

JG:  It’s got a “For Rent” sign on it.  

 

RG:  What did—what’d you say, darling?  What’d you say ? 

 

AE:  What’s gonna happen to the old building? 

 

RG:  I don’t know yet.  I don’t think I want to sell it. [Laughs] 

 

BG:  She don’t want to-she don’t want to get rid of it. 

 

JG:  She’ll rent it. 
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RG:  I’ll rent it, but I don’t want to sell it. 

 

JG:  She’ll rent it, but she never will sell it. 

 

AE: Yeah. 

 

RG:  I can rent it, but I can’t put a—a restaurant. 

 

BG:  Can’t put no restaurant. 

 

AE:  You can’t even have anybody else put a restaurant in there?  You probably don’t 

want to say. 

 

JG:  No. 

 

[Joe and Brossie are now talking at the same time. Next couple of sentences are 

unintelligible.] 

 

BG:  The people that wants it, they know—Giardina’s—The problem is— 

 

JG:  Right. 

 

BG:  —they want our business too— 
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JG:  Right. 

 

AE:  Yeah. 

 

BG:  —just like downtown.  See that’s what they want it for. 

 

AE:  Yeah. 

 

BG:  But when I tell them you can’t put it—it’s a contract, you can’t do it—you don’t 

hear from ‘em anymore, see. 

 

JG:  Uh-uh.  Naw. 

 

AE:  Yeah. 

 

BG:  That’s what they want. 

 

AE:  So what was the restaurant like on the inside? 

 

BG:  Ah. 

 

AE:  Since I haven’t seen it. 
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JG:  Ours? 

 

RG:  Oh, you’ve never—you’ve never seen it? 

 

AE:  No, ma’am. 

 

BG:  Joe, you ought to take and show it to her, let her see it. 

 

RG:  Take her and let her see it. 

 

AE:  I would love that. 

 

RG:  [Unintelligible], you know. 

 

BG:  And I’ll show you how much—we enlarged about twice as much.  We didn’t have 

but five little booths when we first started.  And I had the whole other side of it [pause] 

three-five big booths on the other side for big parties.  Added that on to it.  And enlarged 

our kitchen.  Our kitchen wasn’t half that size. 

 

AE:  Uh-hum. 
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BG:  Go downtown, his—his kitchen is about three times bigger than ours. [At the new 

restaurant.] 

 

AE:  [Laughs] As big as the whole place, isn’t it? 

 

JG:  Yeah. 

 

AE:  Well, do y’all have some favorite stories about things that happened in the 

restaurant?  Or people who came through? 

 

JG:  Well Mother, tell her about them celebrities that came here. 

 

RG:  Well, Steve, uh— 

 

BG:  Oh. 

 

JG:  Steve McQueen 

 

BG:  Yep. 

 

AE:  I love Steve McQueen. 

 

JG:  Yeah. 
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RG:  He’s been there.  Jack Nicklaus came there— 

 

JG:  Jack Nicklaus the golfer. 

 

RG:  —couple times. He sure did. 

 

AE:  Uh-huh. 

 

RG:  Um, Max Baer. 

 

JG:  Max Baer.  

 

RG:  He was there.  

 

JG:  Max Baher. Amy, you know him. 

 

RG:  He was in the—the Hillbillies. 

 

AE:  Oh yes—yes—yes, ma’am. 

 

AE:  Jethro. 
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RG:  Yeah, yeah. The young one. 

 

AE:  He played Jethro. 

 

RG:  Yeah, that’s right.  He’d been there.  

 

JG:  There was somebody else. 

 

BG:  It’s a shame you couldn’t come there to eat with us when we had that place down 

there. 

 

AE:  I know!  It just makes me sick that I couldn’t eat your good food. 

 

BG:  A shame. 

 

AE:  But I’ve sure been hearing about it. 

 

RG:  [Unintelligible phrase.] 

 

JG:  Now, how long have you been living in Oxford? 

 

AE:  I’ve been in Oxford for two years.  And then I was— 
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RG:  What’s that, hon? 

 

AE:  I’ve lived in Oxford, Mississippi for two years. 

 

BG:  And what—and what-you-call-its son that’s got a place there? 

 

JG:  Yeah, she might know him. 

 

BG:  Uh. 

 

JG:  Joe Cascio.  You know him? 

 

AE:  No.  I don’t believe I do. 

 

JG:  He’s got a little place down there— 

 

RG:  [Coughs] 

 

BG:  I think he has. 

 

RG: [Coughs] Who? [To Brossie] 

 

AE:  Do you know what’s it called? [To Joe] 
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BG:  Darlene’s son. [To Rosina] 

 

JG:  No. [To interviewer] 

 

RG:  Oh.  

[COUNTER: 326] 

 

JG:  He got a little restaurant there, hadn’t he? 

 

BG:  It’s a restaurant and he—he’s selling just Italian food up there. 

 

RG:  I don’t know, now.  I—I really don’t know what that is.  I know he’s in Oxford. 

And his mother, poor soul, she died— 

 

JG:  She died, though. 

 

RG:  —not too long ago.  She would, uh, you know, help him. 

 

AE:  Would it—would it be Old Venice [pause] Pizza on the square?   

 

RG:  [Short pause] Would it be— 

 

AE:  That’s Italian. 
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RG:  What’d you say, darling? I—I didn’t hear you. 

 

JG:  Do you know the one she’s talking about? [To Rosina] 

 

AE:  Old Venice Pizza on the Court House Square in Oxford. 

 

RG:  Oh, I—I really don’t know where it’s located. 

 

BG:  I don’t know, he might— 

 

JG:  His name is Joe Cascio. 

 

AE:  Okay.  Well, I—. 

 

JG: C-A-S-C-I-O. 

 

AE:  I’ll try and find out. 

 

JG:  Yeah. 

 

[Short pause] 
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AE:  So what do your days consist of now that y’all are not meeting and greeting and 

cooking? 

 

RG:  What? 

 

JG:  What do we—? 

 

AE:  What do y’all do now that you’re out of the restaurant business? 

 

[Short pause] 

 

[Rosina shrugs her shoulders and points to her chair, then laughs.] 

 

AE:  Just sit? [Laughs] 

 

JG:  Go to New Orleans. 

 

RG: Sit here. [Laughs] 

 

JG:  Every once in a while we’ll go there. 

 

BG:  Every three-four months they have a good stage show there, you know. 
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RG:  We go to New Orleans. 

 

JG:  We go a lot. Probably go again in September. 

 

BG:  And my nephew will let us go dancing and singing.  And last year we went, and it 

was “Hello Dolly.” 

 

AE:  [Laughs] 

 

JG:  That was good. It was so good. 

 

RG:  That was in New Orleans. 

 

BG:  And my nephew gets the tickets for us.  We had right there almost on the stage. 

 

RG: [Laughs] 

 

BG:  And they—and he—he knows what we like.  And he let us go,  and we go every 

three, four months.  I say, now we free to go anytime, you know.  But they show us a 

good time. 

 

AE:  Well, that’s great y’all get to travel now. 
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RG:  I remember, when we opened that place in thirty-six, there wasn’t anything out that 

way. 

 

BG:  That’s what I told her. 

 

RG:  Yeah. 

 

AE:  How long did it take before people started building out there [along Park Avenue]? 

 

[Short pause] 

 

JG:  I—I don’t know. 

 

RG:  What did we— 

 

BG:  I don’t know but it sure— 

 

RG:  Mr. Cooper’s place next to ours, he told me two years after us.  I—I—thinking 

back, I don’t know about the other places.  But wasn’t anything out there then.  No. 

 

AE:  So, Greenwood has grown quite a lot since y’all first got here. 

 

RG:  Oh, yes. 
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BG: Yeah. 

 

JG:  Oh, yeah.  It’s like a little city now. 

 

AE:  It is.  It is. 

 

BG:  Tell you the truth, course I don’t know I should be saying this but, you know, but 

Lusco’s, but they should’ve moved over here they selves. 

 

AE:  Oh. 

 

BG:  That other way, that’s a bad part of town over there [on Carrollton]. 

 

AE:  Did y’all ever eat there?  Have y’all eaten at Lusco’s? 

 

BG:  No, uh-uh. 

 

RG: No. 

 

AE:  No?  Did y’all know the Lusco’s family, way back when? 
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BG:  Oh yes, yes. They wanted—they wanted our place one time, but they didn’t—I 

guess they wanted me to give it to them, I guess. The should have—they should have 

moved there then [sound of glitch in audiotape]. A few years ago they came out there and 

looked at it.   

 

AE:  Really. Hmm. 

 

BG:  They really—they should have—that’s bad—I had—I had what, three—four 

 

RG:  I can’t hear you, Daddy. 

 

BG:  I had five houses right up the road— 

 

JG:  He had five little houses. 

 

BG:  —right up— 

 

JG:   —right across from Car Quest. 

 

BG:  —right around the corner— 

 

RG:  Right up from them. 
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BG:  —had that same problem.  And they [Brossie is speaking of the African-Americans 

in that neighborhood]did more damage to my house.  That’s why I sold it and got rid of 

it. 

 

AE:  Over there in Baptist Town, across the street? 

 

JG:  No, uh-uh. 

 

AE:  No.  Okay.  The other side— 

 

BG:  They— 

 

AE:  —on the south side. 

 

RG:  It was right off of the street where Lusco’s is on. 

 

AE:  Okay. 

 

RG: On the side. 

 

AE:  Okay. 

 

BG:  That’s a bad part of town. I’m surprised they— 
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RG: [Unintelligible phrase] 

 

BG: Yeah, I sold them houses. I’d rather—blacks—in fact, everybody say one of them 

busted the window not too long ago. 

 

AE:  In this house? 

 

BG:  Say what? 

 

AE:  Here? 

 

BG:  Naw.  At, uh, Lusco’s. 

 

AE:  Oh, okay. 

 

BG:  Some black, that somebody said had throwed a—a brick in one of the windows. 

 

AE:  Hmm. 

 

BG:  Bad, that’s bad.  [Short pause] But like I say— 

 

RG:  It’s not gonna get better.  It’s gonna get worse. 
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[Short pause] 

 

BG:  But if they get, you know, some of our people, they like that Pompano [fish], and I 

think, between us and them, I think they gonna want to have Pompano. 

 

JG:  Yes. Yes. 

 

BG:  That’s the best fish you can eat, and the most expensive fish. 

 

AE:  Um-hmm. 

 

BG:  Pompano.  I think them [Lusco’s] and us was the only ones that had it. ‘Course now 

they sell it down here [at the new Giardina’s]. 

 

RG: They’re selling it? 

 

BG: Yeah, they’re selling it. How good it is, I don’t know. [Laughs] 

 

AE:  So what—another thing about Greenwood that’s so unusual is that there are so 

many ethnicities of people here:  Italians and Greeks and Lebanese. 

 

RG:  I didn’t—get—hear what you said. 
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BG:  Yeah. 

 

JG:  Yeah. 

 

AE:  There’s so many ethnicities of people here:  Italians and Greeks—. 

 

RG:  Um-hmm. 

 

AE:  —and Lebanese. 

 

BG:  Yeah. 

 

AE:  And [pause] I wonder what that was like fifty years ago here? 

 

BG:  I don’t know. 

 

RG:  Tha—was—there are a lot of Italians here. 

 

BG:  Yeah.  Yeah there are. 

 

RG:  I mean—they wasn’t in the restaurant business. 
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BG:  No. 

 

JG:  No.  Uh-uh. 

 

AE:  Why do you think so many people come to Greenwood? 

 

BG:  Uh, I couldn’t tell you that. [Laughs] 

 

JG:  [Laughing] I don’t know. 

 

RG:  I don’t know why I got here!  [Laughs]   

 

AE:  [Laughs] 

 

RG:  Naw. My husband was from here. [Laughs] 

 

AE:  [Laughs] 

 

RG: I’m just kidding. [Laughs] 

 [COUNTER: 386] 

 

BG:  It started, like I said, we done start out on Carrollton Avenue, course then my daddy 

and mother was in business.  See, my mother she had [pause] what, seven children. I 

don’t know how she did it and was trying to help my daddy in business.  But he did have 
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no— see he wasn’t no cook.  See, they was selling [food] to go. Come pick it up, you 

know. 

 

AE:  Okay. 

 

BG:  And when—when my oldest brother, when he—when—my daddy retired and got 

out of the business—See, he retired twenty years before he even got out. Before he died, 

he’d retired twenty years.  He turned it over to them two boys, and that’s when they took 

up the cooking.  That’s when they took it up.  Of course, his daddy [Joe Jr.’s father, 

Joseph] is a really good cook.  He taught Sam how to cook, and when he—Sam got 

where he could cook, that’s when his daddy got out.  Then he wanted his own place.  He 

built—he built this place out here.  It’s—it’s nice.  I’d like you to see it. 

 

AE:  I would love to see it. 

 

BG:  It’s real nice.  But I was just thinking, every now and then, I say, “What we gonna 

do with all them tables, chairs and—”  And they took my stove, now.  I had two stoves, 

kind of old, they got rid of it. I kept the best stove. 

 

AE:  Hmm. 

 

BG:  I got an old stove that been there, I think long as I been in there.  They just—stoves, 

they don’t make ‘em like that anymore. 



         Brossie Giardina, Joe Giardinia, Rosina Giardina – Giardina’s Restaurant 

© Southern Foodways Alliance  www.southernfoodways.org 
 

88 

 

AE:  Yeah. 

 

BG:  I got—you get that thing hot, it’s hot. 

 

AE:  [Laughs] 

 

JG:  [Laughs] 

 

BG:  I’ll tell you that myself. 

 

JG:  It’s in good shape. 

 

BG: Yeah. 

 

AE:  Do y’all cook here at home? 

 

[Short pause] 

 

RG:  Do we cook here? 

 

JG:  When we don’t— 
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AE:  Yes, ma’am. 

 

JG:  —when we don’t go out. [Laughs] 

 

AE:  Yeah.  [Laughs] 

 

BG:  I can say we go out a bit much. 

 

AE:  [Laughs] 

 

JG:  We go out. 

 

AE:  [Laughs] 

 

JG:  Amy, we go everywhere. 

 

AE:  Do you?  So you like the Ramada Inn.  Where else do you like to eat? 

 

JG:  We eat at, um, Captain D’s [a fast food restaurant in Greenwood].  Yeah.  Captain 

D’s. 

 

AE:  Captain D’s. 
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RG:  I can’t hear. 

 

BG:  Seafood. 

 

JG:  [To Rosina] I said we eat at Captain D’s.  

 

AE:  Where—? 

 

BG:  I like- I like seafood.  I used, when I was young. 

 

JG:  They [Captain D’s] have real good seafood. 

 

BG:  You know.  But I—I tell you, I like most seafood, you know.  And uh— 

 

RG:  And I’m not a steak eater. 

 

AE:  No? 

 

BG:  I’m gonna—I’m gonna try that, uh, I’m gonna try that— 

 

JG:  Grouper. 

 

BG:  —grouper. 
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JG:  Grouper. 

 

BG:  Grouper.  They say it’s—. 

 

JG:  Did you get a salad down there? 

 

AE:  Yes, I did. 

 

JG:  What’d you get? 

 

AE:  I had the salad that had anchovies and olives and stuff on it. 

 

JG:  They call it an olive salad? 

 

AE:  I don’t know what they call it. 

 

JG:  They had, uh— 

 

AE:  I—I ate there like two months ago.  So I’m having a hard time remembering what it 

is exactly I had.  But it was all good. 

 

JG:  [To Brossie] She had the salad with the anchovies. 
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BG:  Everybody likes it. 

 

JG:  [To Brossie] She had the salad with the anchovies—all that stuff.  You want that 

salad, the olive salad. 

 

BG:  Right. 

 

JG:  With the olives in it. 

 

RG:  I don’t know. 

 

BG:  When I go there—when I go to New Orleans I get the black—black Greek olives. 

The big ones.  I like them. 

 

AE:  Yes, sir. 

 

BG: Black-green olives.  This doctor here—doctor Carter here— 

 

JG:  Oh, he loves those things. 

 

BG:  —oh he loves— 
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JG:  Oooh! 

 

BG:  —now you could get him some.  He’d always come—when he’d come into our 

restaurant, I’d get—he’d get— 

 

JG:  I’d give him a bowl of olives. 

 

AE:  [Laughs] 

 

JG:  He’d want about sixteen olives. 

 

BG:  You tell it, Joe. 

 

AE:  [Laughing] 

 

BG:  He’ll say, “Give me a bowl of them black olives, will you?”  Before he’d even get 

anything else. 

 

AE:  Uh-huh. 

 

BG:  Crazy about them black olives. 

 

AE:  [Laughs] 
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BG:  I like them myself.  I get them when I go to New Orleans. [Short pause] You ever—

you ever been there.  You go to— 

 

AE:  Oh, yeah. 

 

JG:  Yeah, she been there. 

 

BG:  Central—Central Grocery. 

 

AE:  Central Grocery and get the muffaletta? 

 

JG:  You like it? 

 

AE:  Oh, I’ve had those. 

 

JG:  You like that? 

 

AE:  Mm-hmm. 

 

BG:  You can get any kind of Italian food you want to. 

 

AE:  Yeah, that’s a great store. 
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BG: That’s where I go. 

 

AE:  Well, you know what else I had at the new restaurant was tamales.   

 

JG: You ate them? 

 

AE: They have tamales there now. 

 

JG:  Oh, really. You ate one of them? 

 

AE:  Yeah. 

 

JG:   Were they good? 

 

AE:  They’re real good. 

 

RG:  What? 

 

JG:  Hot tamales. She said they’re real good. 

 

BG:  They got that too? 
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RG: Yeah? 

 

AE:  Uh-huh.  And a neighbor of Johnny Bell’s, Pearl Johnson, she makes those tamales. 

 

JG:  Oh, really. 

 

AE:  Uh-huh. 

 

RG:  Do what now? 

 

JG:  A friend of Johnny’s. She makes those hot tamales. 

 

RG:  Does she now. 

 

JG:  Uh-huh. 

 

BG:  I like those hot tamales. 

 

AE:  They’re real good. 

 

BG:  Where at, down here? [At the new Giardina’s] 

 

AE:  Yes, sir. 
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BG:  Is that right? 

 

RG:  I’ll have to ask Johnny who—some friend of Johnny’s makes it there— 

 

BG:  Is that right. 

 

AE:  It’s his neighbor.  I don’t know that they— 

 

RG:  I mean, a neighbor. 

 

AE:  —are friends really, but her name is Pearl Johnson. 

 

RG:  Oh. 

 

AE:  She used to work at [short pause] the barbecue—Luca’s Barbecue.  Have y’all ever 

head of that? 

 

JG:  Yeah.  Luca’s Barbecue. 

 

AE:  Yeah. 

 

RG:  Oh, yeah. Yeah, a long time ago. 
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JG:  Yeah. 

 

AE:  Closed along time ago.  She— 

 

RG:  Yeah, I remember. 

 

AE:  —used to work for them. 

 

RG:  Uh-hmm. 

 

JG:  Yeah.  

[COUNTER: 438] 

 

BG:  I like good Italian sausage too. 

 

AE:  Yeah. 

 

JG:  [Laughs] 

 

BG:  I think they got that there.  Have they? 

 

JG:   They do.  They do. 
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AE:  I had some oysters there too. 

 

JG:  Oh, really! 

 

AE:  Yeah. 

 

JG:  How they have ‘em fixed? 

 

AE:  I think they call it the Giardina’s oysters but oysters with—baked oysters with 

bacon on top? 

 

JG:  Uh-huh. 

 

RG:  Uh-huh. 

 

JG:  With butter? 

 

RG:  Uh-huh. 

 

AE:  And butter. 

 

JG:  Were they good? 
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AE:  Oh yeah, they were good. 

 

JG:  [Laughs] 

 

RG:  [Laughs] 

 

AE:  [Laughs]  They were real good. 

 

RG:  She eats a lot! 

 

BG:  I don’t get the oysters in the summer time.  And then to me they—they’s not as 

good as when it’s cold — 

 

AE:  Yeah. 

 

BG:  —you know, they just milky-like, you know. 

 

AE:  Yeah. 

 

JG:  Yeah. 

 

BG:  But Mary Rose says they—they serve them. [It was during the month of June that 

the interviewer ate oysters at the new restaurant.] 
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AE:  They probably get them someplace. 

 

BG:  About April—wasn’t it about April when I quit [serving oysters]? 

 

RG:   Mm-hmm. 

 

JG:  Yeah. 

 

RG: We used to stop in April. 

 

BG:  And I would get—I would get—-in the wintertime I’d—I’d sell at least four sacks. 

You know, in three days time, I’d sell ‘em.  Now that’s a lot of oysters.  

 

AE:  That is a lot. 

 

BG:  Ain’t that right, Joe? 

 

AE:  How many come in a sack? 

 

JG:   Yeah. 

 

RG:  We stopped when there—when the— 
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JG:  Whooee! 

 

RG:  —stopped handling oysters when they got—got milky. 

 

BG:  Yeah. 

 

RG:  Uh-hum. 

 

BG:  About April. March—March, April.  Mary Rose says they sell ‘em now. 

 

RG:  Yeah.  A lot people handle them the whole summer, you know. 

 

AE:  Um-hmm. 

 

BG:  Well, we sold—you know they used to—I—I told that somebody that the other day.  

We used to sell a lot of raw oysters.  Now they’re getting where they want them baked.  

 

JG:  Yeah, most of them baked. 

 

BG: They get most of ‘em baked. That’s when we was in business. 

 

AE:  Um-hmm. 
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BG:  They get most of them baked now. They’re getting scared to eat them raw, you 

know. 

 

AE:  Yeah. 

 

BG:  But we sold a lot of them. We’d sell four sacks of oysters in three days time.  That’s 

a lot of oysters.  We had a doctor come from Jackson.  He’d clean us out of baked 

oysters.  He—you ever eat—he’d eat two sacks his self, wouldn’t he?  I mean, with some 

of his friends.  He’d eat two sacks everyday. 

 

AE:  [Laughs] 

 

BG:  Every day when—every week when he’d come, he’d eat two sacks of oysters.  But I 

don’t know, it ain’t that way now. 

 

JG:  [Unintelligible phrase] 

 

AE: Yeah. 

 

BG: They got where they— 

 

JG: I don’t think they like it.  
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BG: They quit. Then we got out of the restaurant business. 

 

AE:  Hmm. 

 

BG:  But, anyway. Yeah, he was crazy about oysters.  We sold a lot of them but, uh, 

mostly baked.  Bacon, lemon and butter sauce and all that.  She likes them too. 

 

AE:  Sounds good [laughs]. 

 

JG:  Right, right. 

 

RG:  [Laughs] 

 

AE: Well, I think we could just wrap it up.  I—. 

 

BG:  [Laughs] 

 

AE:  Y’all have shared some fun stories with me. 

 

JG:  Amy, does your f—mother and daddy live in Oxford. 

 

AE:  No.  My mother lives in Texas, and my father lives in Colorado. 
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JG:  Oh, okay. 

 

AE:  So. [Short pause] But they’ve been to Oxford.  They’ve visited. [Short pause]  

Would y’all have anything you wan to add to the [pause] record. 

 

[Short pause.] 

 

JG:  Anything you want to say, Pa? 

 

BG:  Well, I think we done said enough.  I don’t want to say too much. 

 

AE:  [Laughs] 

 

RG: [Laughs] 

 

JG: [Laughs] 

 

BG:  Might be something I don’t want to hear. 

 

RG: [Laughs] 

 

AE:  Well, it’s been my pleasure talking with y’all, so thank you. 
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RG:  What, darling? 

 

JG:  You, too. 

 

AE:  [To Rosina] Thank-you very much. 

 

RG: Oh, you’re welcome.  

[COUNTER: 477] 

 

[END] 
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