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[Begin John C. Johnson Interview] 

 

00:00:00 

Amy Evans:  This is Amy Evans on Wednesday, January 16, 2008 for the Southern Foodways 

Alliance. I’m in Louisville, Kentucky, at the Pendennis Club in the library, and I’m sitting with 

Mr. John C. Johnson. Mr. Johnson, would you please state your name and your birth date for the 

record? 

 

00:00:18 

John C. Johnson:  My name is John C. Johnson, John Charles Johnson, and my birth date is 

December 19, 1935. I was born and reared here in Louisville, Kentucky, and I’ve been here at 

the Pendennis Club—I retired—when I retired, I had fifty years of service in and, of course, I’ve 

been coming in since I have retired for the last two days of the week—two menial days of the 

week, and now it’s about six—fifty-six years, so in all it’s about fifty-six years of service, if you 

want to add the retirement time with the regular time that I put in. 

 

00:00:56 

AE:  So, if I do the quick math, does that mean you started working here in [nineteen]’52-ish? 

 

00:01:01 

JCJ:  That is correct, 1952. I was sixteen years old, and I was still in school and I came in, and I 

worked in the evening time in the dish room in the basement, and I would go to school everyday. 

And when I got out of school, then I’d come in here and work in the evening. And sometimes I 

would work kind of late, especially on weekends. But I worked there in the basement and the 

dish room until—well, until I almost got out of school. Finally, I got out of school; when I did 
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graduate from school, I had an opportunity to come in here and continue working, and I had a 

chance to become a bus person—a bus boy—and I went into the main dining room on the second 

floor and worked in the main dining room as a bus boy. I worked there for maybe about a year as 

a bus boy, and then I moved up to the head bus man and had the opportunity to become a waiter, 

so I went on and took advantage of that opportunity and became a waiter. Then I had the chance 

to become a captain of the waiters, as time went on, and I become captain of the dining room 

over the waiters. And then in time my mentor, which was the Head Waiter, James B. Spann, 

decided to have me as his assistant, and I become the Assistant Head Waiter. And that went on 

and finally, in time, I become the—well, in years to come, Mr. Spann said he was going to retire 

and he did around about ’71 to ’72. I don’t remember the exact date now. But, however, he 

retired and when he retired, then I become the Head Waiter, the maître d' of the club. And I did 

that for about twenty years. And then I was approached by the president of the club to become 

the general manager, and I took that job. And I worked that job for about three years and a half, 

and it got to a point where I found myself getting in stressful positions. And my family—no time 

with them—and there was just so many things that had become involved that I went to the Board 

and asked them if they would relieve me of the manager—the general manager’s duties, which 

they did. And they bestowed on me another position, which was—which still is the title of 

Director of Membership Relations. 

 

00:03:29 

AE:  All right. That—that sums up a long career. [Laughs] 

 

00:03:34 
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JCJ:  Yes, that’s—it has been—it’s been a wonderful career because it’s—this has been really a 

place that you could come and really be in. Most people join this club to—for the surroundings 

and the social outlet of it, and there is all walks of life that’s members of this club and, of course, 

this is a social business club. And there is people of all descriptions that you want to describe 

and, of course, it’s the place, like I say, where one time the club had a—a waiting list, as far as 

people wanting to join. So it’s a place where it has all kinds of cultural people, and it’s been a 

great place to be because you have some real—real nice people and it’s—it’s a lovely old 

building, and it’s just a lovely place to be. 

 

00:04:25 

AE:  Well do you mind if we back up to when you were sixteen and you first started working 

here? I’m wondering how you heard that there was an opening here at the club. 

 

00:04:32 

JCJ:  Well that [Laughs] is—is a sort of a long story, as well, in a way of speaking. The—at that 

time, I was at the point where I really needed a job because I was going to school and I needed 

some—well, you need some help and I needed a little help from a money standpoint, and I had a 

paper carrying job. But that wasn’t allowing me the money that I needed to make, and it was a 

lot of conditions there that I got kind of fed up with. And it was one of those things where I was 

in the Boy Scouts and, being in the Boy Scouts, you get to meet a lot of people and a lot of 

young men; and so in the Boy Scouts there was a—another gentleman that was—that was a—a 

Scout and he was always talking about this place and his uncle. His uncle was the Head Waiter at 

that time, Mr. Spann, the gentleman I mentioned—mentioned earlier. So in talking with this 

gentleman, this young man, Jimmy Hayes was his name, he said, “Well, if you need a job that 



 

© Southern Foodways Alliance                                                                    www.southernfoodways.com 
 

5 

bad,” he said, “maybe you can go up and talk to my uncle, who is the Head Waiter at the 

Pendennis Club, and maybe he can work something out for you.” I said, “Well why don’t you 

just mention my name to him and—and see if you can get something going for me?” He said, 

“Well, it’s best you go talk to him because that’s the way it is. To—to get someone into work for 

him, you got to be a person that can make a personal appearance with him and talk with him. 

And he’s—he’s a tough man to deal with.” I said, “Well if he’s that bad, then maybe I better 

forget about that.” He said, “No, I’ll talk to him. I’ll mention—I’ll mention your name to him, 

and all you have to do is go up and talk with him.” I said, “Okay." So one day after school I 

came up and had a little interview with Mr. Spann and I run—run down my life—or my family 

background and stuff to him and—and told him how badly I needed a job and I wanted a job that 

would pay some kind of a decent salary. And he said, “Well, if you want to work, I don’t have no 

time for foolishness. If you want to work, I can make a place for you and—and there will be a 

place. And it won't be the most proudest position, but it will be a position where you can come in 

and you’ll have a job. You said you want to work; I got a job for you.” So I said, “Well, I’ll do 

anything you tell me to do.” So he told me about the dish room job, and he told me the hours 

and—and the pay and—and that it was a job for him and that he’s looking for me here everyday 

that I’m supposed to be here and on time. And, of course, he said, “I realize you’re in school, but 

I still want you here on time.” So I told him—I promised him that I would be on time. 

00:07:21 

 So that following Monday I came in and went to work, and that’s where I was at until 

things started changing for me, in that dish room washing dishes and pushing dishes from the 

basement to the second floor to the kitchen. And it was one of those things wherein that the work 

was hard, but it was one of those things with me; it was just a matter of a job, and I needed a job, 
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and it worked out pretty well for me, even though it was confining and it was hard and it was 

sometimes late. But it was one of those things where I just hung in there and kept on working. 

 

00:07:57 

AE:  Did you know anything or just hear anything or in the, you know, kind of general 

knowledge of coming up in Louisville about the Pendennis Club before you came here and spoke 

with Mr. Spann? 

 

00:08:06 

JCJ:  No, I had no idea. And I probably passed this place 100 times, going and coming on a bus 

or maybe on a bicycle, but I had no idea what this place was. I had no—no—no—no nothing, as 

far as knowing as far as about the Pendennis Club or what it stood for or where it—or that it was 

even a such thing as a Pendennis Club. And I was amazed when I did get here and came into this 

building and seen what this building looked like inside. It was like something out of a movie. So 

it—it was one of those things where Jimmy Hayes, the nephew of Mr. Spann, if it hadn’t been 

for him, I never would have gotten here, as far as being an employee. 

 

00:08:48 

AE:  Did your friend, Mr. Hayes, ever work here? 

 

00:08:50 

JCJ:  No, he never did. Now, he worked. He worked at a couple of places in similar positions 

but he never did work here under his uncle because he said his uncle was too hard and he—and 

he—he couldn’t take what he was putting out. So he never did work here in this establishment. 

But he was always checking with me to see how I was making out with that uncle of his, and I 
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would sometimes tell fibs that, “Oh, we get along fine,” you know, and sometimes I done had a 

good chewing out or—or a good bossing out or something for something I didn’t do or 

something I should have done. I didn’t do it and didn’t do it right, and I would get a good lecture 

from him. But I never did tell that to his nephew because I didn’t want to hurt his feelings or 

make him think that I was not interested in keeping the job. 

 

00:09:39 

AE:  Uh-hmm. May I ask, since over the years you remained colleagues with Mr. Spann, what 

was the age difference between the two of you? 

 

00:09:48 

JCJ:  Well, Mr. Spann was my age—senior—very much my senior. I guess he was about, oh, 

he—he had been in World War II. He—in fact, Mr. Spann was here during the war, World War 

II, but he left here because he got drafted, and he had to give up his job as the Captain and—and 

he went into the service. So I guess, at that time, he was in his late 20s or 30s or somewheres in 

that neighborhood. And, you know, I can't recall his age when he died, but I think he was around 

about eighty-five years old when he died. And that’s been about ten years ago now, so he—he 

was quite much—a much older man than me. 

 

00:10:34 

AE:  So how many decades would his—his career here at the Club have spanned? 

 

00:10:39 

JCJ:  Well I don’t remember exactly now what year he came here to work. But it’s my—my 

understanding that he did come from—from down South—from Alabama—and I think he may 
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have come up here as—as a waiter and he worked then under Mr. Tally, Frank Tally, who was 

the Head Waiter. And I think, primarily, that’s where he—elevated—he got elevated from as 

time went on because when he came back from the Army, Mr. Tally was almost in the position 

of retiring; and Mr. Tally hung on for about two or three years as the Head Waiter, and then I 

think Mr. Spann eventually took over the Head Waiter’s job from Mr. Tally. So that’s going 

back in the—I want to say that—that went back in the early—well, ’50—well in the early—

late—late ‘40s, actually, because the war was over with, and I came in here ’52, so Mr. Spann 

was the Head Waiter when I came in here. He’s the one that hired me in here. But Mr. Tally was 

still here because I was able enough to work under him as a bus boy in the main dining room on 

the second floor, and he was an old man then his-self because he—he’s—Tally is the man that 

took over for the—for Mr. Henry Bain. And that was in 1930, I think, when Mr. Tally took over 

this club as the maître d'. And so Mr. Tally took it over from—from Henry Bain and then Mr. 

Spann took it over from Mr. Tally, and then, of course, I took it over from Mr. Spann. So 

actually, this building here has only had three—well it’s had more since—since me but it had 

three headwaiters in here during my time. The first one was Mr. Tally and the second one was 

Mr. Spann and the third one was me. So that takes you back a little bit. 

 

00:12:56 

AE:  Uh-hmm, it certainly does. And the Pendennis Club, itself, is over 100 years old? 

 

00:13:02 

JCJ:  Yes. Pendennis Club was originated in 1881. It was formed by about seven people, 

originally, and was formed from poker games. These men—men had a—a thing where they 

would play poker and they played poker in each other’s homes. They rotated around, and they 
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came to a—a time where they would—played over their normal playing time and they got caught 

in the man’s home trying—trying to finish up a poker game when the staff came in and just 

started setting up the breakfast table. And they were all totally embarrassed because they didn’t 

realize that they had played poker that long and they didn’t have—have no idea that they were 

going to get caught with the staff coming in and seeing them all sitting around a table, playing 

cards. So they all decided that they needed to get a place where they could play poker without 

being interrupted and embarrassing their selves or embarrassing anyone else. So they—they 

rented out a storefront over—over a grocery store, the upstairs over a grocery store about a block 

away from here and they—in fact, it was down there where the Seelbach sits on Fourth and 

Muhammad Ali. It used to be Fourth and Water. But it was a grocery store there where it was 

owned by a man by the name of Ross, and they went in there and they rented that storefront out 

from him, and they decided to make a little clubhouse up there, and that’s what they did. And 

they started from there. That’s where it started from and, of course, as time went on, a lot of the 

people of the town heard about it, and they wanted to get involved and they wanted to join and—

and it just took off from there. They decided then they needed to form this club, which they all 

sat around and—and they set up a meeting to go to the courthouse and to do this. I think that’s 

probably the procedure you had to use during that time. So they got together and they all met, all 

seven of them met, and they had set up someone for to be the president and someone to be the 

secretary. And, of course, the person that they wanted to be the president, he didn’t want to take 

on that responsibility, so they had to vote somebody else in to carry the load, so they decided to 

form a club with more—a few more people in it and—which they did. I think around about 

twenty-five men—men were gathered and they all were taken in. And, of course, as time went 

on, this clubhouse—they got it all dressed up, fixed up, and—and word got out that this was 
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what was going on there. They decided that this was going to be a private thing of theirs, so they 

had a name for it at that time, which I think they called it the Calumet Club. So they—they met 

and then, of course when they would meet, then they would get word somebody else would want 

to join. So this sort of rotated around to where it began to pick up a lot of people that wanted to 

get involved, so they decided that they better do something else, as far as getting a bigger 

clubhouse, so they decided to do that and they—they had a thing wherein that they would have 

100 members to start off with. So they said that we would have to put up about $100—about 

$1,000, which was a lot of money during that time, and they decided they would buy a building, 

which was about a block away from here between Second and Third [Streets] on Muhammad Ali 

[Boulevard]. It was a residence—an old residence, the Belmont Residence, so they decided to 

buy that property and in buying that property, they decided to make it a—their permanent 

clubhouse. So they—they set up a meeting where they set up for a president, vice president, 

treasurer, and a secretary; and they had well organized and they decided to then change the name 

that they had, which was the Calumet Club. So in changing the name, they all threw out a name 

and nobody wanted the name that the other person was throwing out because it didn’t sound 

right, it didn’t fit it or it was always something. 

00:17:49 

 And, of course, all these men were businessmen; they were either lawyers, doctors, or 

judges or some—some type of a person that had a good line of work or business in this 

community. So finally someone spoke up and said, “Listen, I can tell you right now that there is 

a name that we all should take in consideration.” “And they said what’s that?” This man said, 

“Pendennis. We should call the club Pendennis Club.” So they wanted to know, “Why should we 

call Pendennis Club?” He said, “Well, I tell you. I read a book not too long ago, and in this book 

was an outstanding character. Even though he was a fictitious character, he was really an 
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outstanding man. And with a name like he had, I think that name had class and everything to it.” 

And they said, “When did you read this book?” He said, “Not too long ago.” “Who’s book was 

it?” It was [William Makepeace] Thackeray, one of Thackeray’s novels. So they said, “Well 

bring the book in, and let us see the book. Let us read the book.” So he brought the book in, and 

they passed it around and—and—and in no time, practically everybody had a chance to read the 

book, read it, and they all came to the conclusion that—that name Pendennis was really an 

outstanding name because the character in that, Pendennis—Major Pendennis—was such an 

outstanding character, outstanding person. Of course, he was an Amish man, but he was really an 

outstanding man. So they all decided that well that this will be the name of our club. 

00:19:25 

 So in the process of doing that, they had to have a coat of arms and, of course, Major 

Pendennis had this coat of arms from a family—a family coat of arms and, of course, it was an 

eagle with out-stretched wings looking towards the sun, and up under there, there was a piece of 

Latin; and under that Latin says, nor weak wings. Well the Latin word was nec tenui penna, but 

when they decided to translate that and use it for their motto, they broke it down to—this is a 

good motto because it says nor—nec tenui penna—nor failing wings, so we’ll just turn it around 

and say on strong wings, and that’s what they did. That’s the—the little nec tenui penna that you 

see up on any piece of crest work here in the Club and that was the same motto—or crest that 

Major Pendennis had.  

00:20:34 

 So that’s how they arrived at that—that name. Now, of course, the way the name 

Thackeray arrived at that, he—he—Thackeray after making this person—this fictitious person 

name in the book, he found out that there in England before the turn of the century there was two 

castles built. One was called St. Mawes and the other one was called Pendennis. Now they—
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the—the king at that time, and I can't remember his name right off-hand now, but anyway, that 

king at that time, he built these two castles. One was on the lower peninsula, and the other one 

was up on a higher ground, and the one that was on the low ground was St. Mawes, which was 

when the siege happened. It give up without firing a shot; the other castle, which was Castle 

Pendennis, which was on the higher place of the higher peak there, it held for about fifteen days. 

It fought and held its own for fifteen days. But anyway, today the Castle Pendennis still stands 

there in England, so all that ties in with the fact that Major Pendennis, the Pendennis Club and all 

that stuff—that’s how Pendennis Club come about was because of the outstanding man and that 

Thackeray Major Pendennis, and, like I said, Thackeray was the man that seeked out these 

things—found these things—and that’s how he come about naming this character in this book 

Major Pendennis. 

 

00:22:19 

AE:  Want to get a drink of water? 

 

00:22:20 

JCJ:  I need to get one, but I’ll just hold off for a couple minutes here. 

 

00:22:28 

AE:  Well speaking about the early days of the club, the club is well known for Henry Bain’s 

sauce, and what can you tell me about the man Henry Bain? 

 

00:22:37 

JCJ:  Well the only thing I can tell you is what I heard, and a lot of that I’ve forgotten because 

Mr. Tally, as I said, the Head Waiter here, he was the man that worked with Henry Bain—under 
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Henry Bain, and, of course, Henry Bain, he came to the Pendennis Club as a young man too. 

And of course, when he came to the Pendennis Club, he came to the Pendennis Club as the 

elevator boy. He run the elevator. And he, of course, got promoted as he went along because he 

learned—he—he was a very smart man with people’s names. He could—he—he would—once 

he learned your name, he never forgot it and he—everybody he knew by name that come and go 

from one day to the other in the club and he knew a lot of the children, the siblings and they—he 

knew a lot of them by name. And of course the Pendennis Club, I mean Pendennis—Major—

excuse me; the Head Waiter at Pendennis was, they say, a very sharp minded, sharp dresser and a 

very sharp man all the way around because he would come on the [dining room] floor, and he 

could give you a look. If you were doing something wrong, he could give you a look, regardless 

who you were. And you didn’t go there anymore because he didn’t have to say anything. He just 

gave you a look and that—that would—that would be a bygone; that wouldn’t happen again, not 

from that same individual, whether it was an employee or a member or whatever or some child in 

the room. 

00:24:19 

 But, like I say, he was an outstanding person. And, of course, he had a nephew that he 

hired as a bus boy, and the nephew came and to the club and worked for him, and he had a voice. 

He could really, really sing; he had a heck of a voice. And Henry Bain let him sing for a group of 

people one night, and he sung for them and they were so over—overpowered by his voice and 

his singing that they just really was intrigued with everything that—they just hung onto every 

word that he would sing in a song or every song that he sung; they just were really thrilled by it. 

So he eventually got some people here in the club to sort of push him towards getting the nephew 

educated in the music world, which he went and studied music in a couple of countries. And he 

wind up in one of the—one of our well-known singers of that time, and that name is Roland 
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Hayes. He sung all over the world and he was really a—a—one outstanding, from what I was 

told—one outstanding—I think he was a baritone singer and he was just—he could sing in about 

five—six different languages after this schooling that he got. And, of course, the Speed family, I 

think, was one of the families that helped educate Roland Hayes into this music world. That was 

one of the things that Henry Bain had going for him.  

And then Henry Bain, the other thing he had going for him was the meat sauce that he 

made—created and he created that sauce and it was one of those things where when someone 

had a party and, from what I was told, someone had a party with some real choice tenderloin of 

beef, and they wanted to really, really, really make a—an outstanding party, so Henry Bain made 

up a little of his sauce—went back in the kitchen and made up a little of his sauce that he had 

been experimenting with and put some out alongside the tenderloin, and everybody that tried that 

sauce on that meat was just overwhelmed with it. They just couldn’t believe anything could—the 

meat was good. The meat was excellent but that meat—that sauce made the meat taste so much 

better than it—you could imagine, so everybody was really intrigued in that. 

00:27:02 

 And Henry Bain, every time someone would have a party, a big party or a little party they 

wanted some of Henry Bain’s sauce, so Henry Bain kept making the sauce, and he would add it 

onto people’s parties, and they had sauce and enjoyed the sauce. And it was just one of those 

things wherein that Henry Bain decided that he would try to market the sauce. And then, from 

what I was told, Henry Bain had all the ingredients that he needed to do this, and when he tried 

to market it the sauce had so many patented ingredients in it that he could not market it. They—

they wouldn’t—he couldn’t patent it. So in time, Henry Bain winded up selling the recipe to the 

Pendennis Club and, of course, the Pendennis Club bought the sauce, plus they bought him a 
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home over in Indiana, and that’s where Henry Bain lived at and, of course, that’s where Henry 

Bain died at. 

00:28:02 

 Now Henry Bain didn’t make it to this club, this building here. He was in the old club 

that was down there on Muhammad Ali [Boulevard], the old Belmont Home; he was there. Of 

course they built—they bought the grounds here for this club in 1926, and they cleared it off and 

they started building, and they moved into this building in 1929. And, of course, Henry Bain died 

on May 3, 1928. And, of course, he died a year before they moved into this building, so Frank 

[Tally] wind up—that’s when Frank wind up in 1930 taking over for Henry Bain here in this 

Club because Henry Bain had passed away. 

 

00:28:54 

AE:  Would you like to pause? 

 

00:28:58 

JCJ:  Maybe you better pause. 

 

00:29:02 

AE:  Okay. All right, we’re back and we had just left off speaking about Henry Bain. And now, 

since you’re fourth in a line of Head Waiters here at the club, with Henry Bain being the first, if I 

have that right, was Henry Bain an African American gentleman or was he—he white? 

 

00:29:18 

JCJ:  He was. Yes, he was. He was an African American. And, like I say, I think he originated 

from down South and he was a—a—you know I don’t—I don’t remember the exact age he was 
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when he—when he came into this club. But I want to say he was a teenager—fifteen or sixteen, 

somewheres in that age bracket. But he came here looking, you know, for work and, of course, 

he had some—some experiences, as far as from what I was told, working around food before he 

got here. So when he got here, he—he picked up, I guess, a lot of things that he didn’t know, and 

plus he added some things that he did know. So as far as his food background, I don’t know what 

they were, but I do know as time went on he—he was no teenager when he created that meat 

sauce, though. He—he was—he was in his early twenties or early thirties, somewheres in that 

bracket, I think. But anyway, he—in creating that meat sauce, like I say, he—he created it and it 

was one of those sauces that people really, really loved it. And, of course, I can recall people—

how crazy people was about it. They would buy it and take it home with them, or they would 

come in and—. I’ve seen people put that Henry Bain on chicken. Primarily, it was a [red] meat 

sauce, but they’d put it on chicken, fish, vegetables. I even know one man that used to put it on 

ice cream, he loved it so well, and that’s really taking it another step. But, unfortunately, you 

can—the club still makes that Henry Bain [Sauce] and, of course, it’s made with a lot—with a 

couple ingredients that you can't get anymore, as far as I’ve been told. Two of the main 

ingredients, you can't get now. One of them, I don’t remember what it was but the one—one is 

a—called pickled walnuts and pickled walnuts you can't find that anymore, so they—they use 

chutney. And I don’t remember what that other one was but it was a—it’s a sauce—it’s a meat 

sauce that you can really do a lot of things with and, like I say, it’s great on any kind of meat but 

especially beef. It’s just something about that sauce that makes every bite a little bit better than it 

was before and, of course, I can say that from self-experience because I’ve been eating it for 

fifty-some years, [Laughs] and I still love it. 

 

00:32:10 
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AE:  Can you describe how it tastes? 

 

00:32:13 

JCJ:  It has a—a—it’s a little spicy, but not spicy like a barbecue sauce. It’s a little spicy and 

the—there’s a little sweetness to it, as well. And if you’ve eaten A-1 [sauce], it sort of gives you 

a little thought towards A-1. But then you pick up those—those other ingredients, that chutney 

and stuff that’s in there, and it sort of mellows out with the A-1 taste of it, the spicy part of it. It 

just—I have to get you a taste of it when—when we get—I’ll get you a bottle of it before you go. 

But it’s—it’s a sauce that you can—you know, you’ve had a good sauce once you’ve had that 

put on any type of meat or whatever you’re eating. You put some of that on there, and you know 

you’ve had something good added to it. And it’s just hard to really describe because, like I say, 

I’ve—I’ve been eating it for a long time, and I still enjoy eating it. And, like I said, most people 

will eat it, and they want some more. I have never heard no one say, “Well, I don’t want any of 

that. I don’t need it. I don’t want any of it.” It’s just one of those things that it tastes—that it 

makes everything taste delicious. And, of course, being a deer hunter, I usually put in on—I 

wouldn’t think of eating a piece of deer meat without a little Henry Bain Sauce on it. And, of 

course, I been eating a little buffalo burgers, and it does well with that, as well. It’s one of those 

things where the recipe got away from the Pendennis Club by everyone—different people 

working in the kitchen and—and in a matter of time, they got to learn how to make that sauce. 

And, as time went on, people would leave here that worked in the kitchen that made that sauce 

and, of course, the sauce is made up in big batches, and they learned how to make it because they 

had to—that was part of their job. And when they’d leave here, they’d take that recipe with them, 

and it would be in their mind and you—you know, if you do something like that everyday, you 

don’t need to write it down. You know what—what your—what the ingredients are and you—
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and you can just automatically do it. So a lot of people that, over a period of time, that made that 

sauce in the kitchen left here, and they went someplace else and, being creative, they whipped 

out the sauce in the new establishment they went to and—and the first thing you know, people 

are eating Henry Bain in other places. So unfortunately we never was able to corner or capture 

that recipe and keep it in one place. It’s just the thing wherein that everybody that works in the 

kitchen worked in the pantry part of the kitchen made the sauce; they knew how it was made 

and, of course, naturally, they took the recipe with them and there’s nothing—too much you can 

do about that because it’s not on paper. It’s up in their head. [Laughs] So that—that way you 

lose. So a lot of people—a lot of places and a lot of people have made Henry Bain Sauce. But 

there is—I can say this, that out of all the people that’s made Henry Bain Sauce, it still hasn’t 

come out the way it’s originally made here, and that’s good. Because when it—when it’s one of 

those things that you can make something and someone else tries to copy it, and they can't 

perfect it the way that you do, it then that’s good because at least you know you still got the thing 

going, and that’s what happened here with that sauce.  

00:35:51 

 And unfortunate—it’s a lot of places that have it. In fact I was told just recently that 

someone seen it in one of our Kroger’s [grocery] stores, so I’m sure that—that could be and, of 

course, it’s just a thing that’s not too much the Pendennis Club itself can do about it, 

unfortunately. 

 

00:36:10 

AE:  Well but, on the other hand, too, it’s—it’s reached such a wide audience that it’s even more 

popular than probably had it just stayed at Pendennis Club, because I know I was looking online 

and there are, you know, church cookbooks and—and family recipes for Henry Bain Sauce. And 
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I think it’s interesting, too, because all the ingredients are so modern. There’s Major Gray’s 

Chutney and A-1 Sauce and, since you’ve been here for—for so long, has the sauce here changed 

at all over the course of the years as—as different ingredients and things have become available 

or has it stayed really pristine in the same, minus the—the pickled walnuts? 

 

00:36:45 

JCJ:  Well it’s still—it’s still, to me, it tastes the same as it’s always tasted, with the exception, 

you know, it’s—there’s a little twist there that you—you don’t have or a little taste there you—

that’s not there but it has—and it’s so consistent that you can go up there right now and get some 

that’s been made two or three weeks ago or a month ago and then have them make up a little 

batch right there—then and there and it still be—you won't—you can't see no difference in it. It’s 

pretty consistent there; it hasn’t changed. And it’s just one of those things wherein that that’s one 

of the good parts about it, like as I was saying earlier. The sauce is made and, whatever we are 

doing here, it hasn’t changed, as far as the way we’ve been doing it. And because somebody else 

makes it, and it’s not the same as we do it so it’s—fortunately, that part is good. We—we—

we’re holding our own in that area. But we just hope we can eventually get something out of this 

there because I feel like that, by it being ours originally, we should be able to capitalize in on it 

some kind of way or the other. 

 

00:37:58 

AE: Well now, do you have any idea if—if Henry Bain, you know, he made the sauce and it was 

used in the dining room here; was it—I’m trying to gauge the popularity of the sauce while he 

was still alive. Like, could he have foreseen that it was going to be something that—that lasted 

this long here at the club? 



 

© Southern Foodways Alliance                                                                    www.southernfoodways.com 
 

20 

 

00:38:16 

JCJ:  You know, I don’t know. The only thing I do know is that everyone, during that time and 

even today, have always requested Henry Bain with their beef, whether it’s prime rib, steaks, 

filet mignon or sirloins or whatever type of steak. It still is a popular, popular request and, of 

course, it’s just a—sort SOP [Standard Operating Procedure] for us. I mean you—if you order a 

steak or a piece of prime rib, then you just automatically get the—you get the Henry Bain. It’s 

just one of those things where we just automatically give it to you and you—and as a rule, you 

don’t have to ask for it. But when a person is sitting up a party, they pretty much will say, “Be 

sure I have some Henry Bain served or some Henry Bain on the table.” And it’s just one of those 

things where it’s just—it’s just one of our things that we automatically do and everybody is 

looking for it. So it—it’s—it’s just hard to get around it. I’ll tell you right now, it’s just—if you 

haven’t had any of it and you have some of it, you’re going to say, “Boy, I’ve been missing this. 

Where has this been all my life?” I mean because it is a wonderful sauce. There’s no doubt about 

that. It is great. 

 

00:39:45 

AE:  Did Henry Bain have a family and, if so, might anyone related to him still be in Louisville? 

 

00:39:51 

JCJ:  I don’t think so. That—someone—someone over at Indiana I was talking with, oh, some 

months ago, was telling me that they found—he’s buried over in Indiana over—or someplace 

over in New Albany, and he was telling me about where the burial—burial site is over there and, 

eventually, when this weather gets better, I’m going to take a run, and this gentleman is going to 
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show me where that—where Henry Bain is buried over in Indiana. But as far as relatives, his 

wife died right after he died, I was told, and, of course, as far as children, I don’t think he had 

any children. He had had that nephew Roland Hayes; we know about him because he, you know, 

like I said, the world knew of him because he sung all over the world. But any other relative or 

any other person that was related to him, I have not known or heard of anyone that—that still 

lives. So I don’t know. It’s hard to say. But—but I am going to go over to that gravesite and see 

where that gravesite is because that’s something I’d like to see. 

 

00:41:05 

AE:  Well, speaking of recipes that have come out of the club here, tell me about the history of 

the Old Fashioned here at the Pendennis Club. 

 

00:41:14 

JCJ:  Well the Old Fashioned [Laughs]—I really should have a little bit more remembrance on 

it, but I don’t. The only thing I can tell you is this that the Old Fashioned was originated by a 

Kentucky man—excuse me, a Kentucky man, and I think his name was Colonel Pepper or 

something like that. And I understand he created it, but I think he may have picked that recipe up 

from the Pendennis Club, from what I was told, because he had been in the whiskey business. 

They used some of his whiskey when they made that first Old Fashioned and, of course, the Old 

Fashioned, it was made, oh, at the old club. It wasn’t made here in this building; it was made 

down at the old club. And, of course, it’s my understanding that the—I don’t even know or 

remember the bartender’s name now that was responsible doing—making that. I—I want to say 

that I was told that this Colonel showed this bartender how to build that thing and told him what 

to put in it. But you take a—a—at that time the Old Fashioned was made with a sugar cube. You 
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take a sugar cube and you put—put it in a little splash of water and then you take about three 

dashes of Angostura bitters and—and shake on it and then you take a spoon, and you muddle that 

up, and you dissolve it—the sugar and the water together—and then you add just a little touch of 

bourbon in there, a splash of bourbon in there to—to really build it up a little bit. And then, once 

you get it all muddled together, then you pour in a good shot of bourbon, and then you put in 

some ice cubes, then you stir that around, then you take a twist of lemon and you run it around 

the rim of the glass and you drop that in there and then you put a—a cherry in there and you add 

a little bit more water, and then you give it a good stir, and you put a slice of lemon in there. 

Just—not lemon, I’m sorry, a slice of orange just for the garnish of it. That all goes together, and 

it’s sort of like having a—something for a medicinary [medicinal] purposes or something that to 

make you feel—well, it does make you feel better, no doubt about that, but to help you get over a 

cold or something. But that’s originally the way it was made because, like I said, the—Frank 

Tally, he taught his brother, who a lot of years came here as a bartender. He taught him how to 

make that Old Fashioned and I watched the—the brother, I watched him make a many Old 

Fashioneds in my time, and it was always the procedure. He would always get that sugar cube, 

hit it with that splash of water, and then it hit with the Angostura bitters, and then muddle it up; 

and the he would—took the little shot of bourbon, a little bit of bourbon in there and stir it up, 

and then he would throw the ice cubes in, throw the bourbon in, stir it, put the lemon twist 

around it, drop that in and then the old cherry and then the lemon. And I watched a production 

line of those things being made over years and years and years. And Mr. Craig Tally could make 

them, too; he was—he taught a lot of young men around here how to make those Old 

Fashioneds, and he taught a young man how to drink the Old Fashioned. [Laughs] But it—it 
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originate here at the club, but I think it was that at the old club, not at this building but the old 

building. 

 

00:44:56 

AE:  Do you know why they called it the Old Fashioned? 

 

00:44:58 

JCJ:  No, I don’t. Now that’s a good question, and that’s something I’ll have to see if I can track 

down myself because I really don’t—I really don’t. But it’s—it’s really a nice drink. 

 

00:45:09 

AE:  Now tell me about working in the dining room and—and your years as—as Head Waiter 

and servicing members here and also the beverage service and some of the bartenders, since 

you—you’re bringing them into the story here. 

 

00:45:20 

JCJ:  Well let’s see, I don’t know where to really start on that one because in—in my time when 

I went into the dining room as a server I—I relied on a lot of the old-timers up there that—that 

had been around here for a long time to—you know, as far as learning. I learned from a lot of the 

old-timers. We had some waiters like—well Joe Beck, Vivian Mims and—and Ira Brown and— 

I’m trying to think of—when I came here. I’ll tell you, when I first came here, there was a lot 

of—that was when women become waitresses here; up to that point, they didn’t—there wasn’t a 

lot of women servers here but they—they hired women’s services in here during when the war 

[World War II] broke out, and they started pulling all the men away from places, and they started 

hiring the ladies as waitresses and cocktail waitresses and food service and whatnot. But anyway, 
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these gentlemen I just mentioned, Joe Beck and Virgil Dickinson and Vivian Mims and Ira 

Brown, those—those men were too old to go to Army—to go into the service, so they were sort 

of like the backbone in that main dining room upstairs. And they would—they, at that time, 

would serve lunch and dinner and, of course, they—in serving dinner, everything was done 

pretty much in courses; there was a lot of courses involved at that time and a lot of silver service 

was used. The—a lot of French service was used. They did a lot of tableside preparation for 

different foods and desserts that was made in the room at the tables. There was all kinds of 

desserts made at the table and, of course, those men and, watching them, I learned—I learned 

from—been their expediters and been their sort of the understudy—their runner or whatever—

and I learned through them and the way that these things was served and how to serve them. 

And—and, of course, like I say, the women primarily were used, more or less, at lunchtime; they 

wasn’t used in the—the dining room for dinner, unless we had some kind of big banquet party or 

something—something like that on. But these men were sort of the backbone up there in the 

dining room, and they served a lot of food; they served a lot of people, and they all had their 

regulars that they waited on—on a daily basis. They had one of those things wherein that, if you 

were coming in with just you and your wife or you and your husband, then they would have your 

drinks on the table. If they seen you coming, they’d run to get your drink and have your drink 

sitting on the table. When you got to your table, your drink was there, and it’s one of those things 

they pretty much knew what each person would eat. They knew what table they liked and, of 

course, it’s—it’s a lost art, in my way of looking at it, this day and time in comparing it with 

those days because, during those days, those servers knew what they were doing and they knew 

how to do, and they had no problem in getting around in the dining room. The service today, 

there’s—well, there’s a lot of problems, which I don’t think I need to get into but those people—
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I learned from people like that that had been in the—this club or other clubs, other places for 

years and years and years. And that was in the dining room and, of course, in the grill room on 

the first floor there was men there. Now ladies never was allowed in that room; it was all men all 

the time, and you had big tables there and, of course, you had big table—one big table up in the 

dining room. But back in the grill, you had three big tables where every man—every man that 

was a member that eat in that room on a daily basis sat at the same table, the same chair every—

every day. 

00:49:53 

 And, of course, the difference there was in the dining room. The service in the dining 

room, you were on the second floor, the kitchen is on the second floor, so everything that came 

into that dining room came from the second floor—the waiters and—and the waitresses did not 

have to go up and down steps to serve people in the dining room. But in the—in the grill room, 

the waiters had to go up the steps to get the food, and then they’d come back down the steps with 

the food. So that—that was different. So you had a—a younger group of servers in the grill room 

than you had in the dining room because they—with the exception of one man back there in the 

grill room. There was one man—there was two elderly men back there. One of them was 

about—I know he was about seventy-something, and I remember him from when I first came 

here. He was in his eighties. I think, when he left, he was about eighty-six, eighty-seven. And 

that man, from the time I seen him to the time he left here, he run up and down those steps just 

like any young—youngster would do and—and he would go up after—after the luncheon 

because the luncheon was usually over with about 2:30 or 2 o’clock, more or less—1:30—2 

o'clock. He would take his checks up to the kitchen, turn them into the checker, and then he 

would come back down the steps instead of walking or—or running down the steps. He would 

hold onto the two railings and just slide on down from the second floor down to the first floor. 
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And it was just amazing because a man that age—I guess that’s what kept him young was 

running up and down those steps everyday. That’s what he did.  

00:51:38 

But, getting back to the dining room, the dining room had, as I say, these waitresses that 

came in there and they—they passed bread and served drinks, and some of them had tables 

where they served food and, of course, there was—there was a bar up there, a cocktail bar that 

we had in the little lounge. And we had ladies that would come in here at lunchtime, and they 

would sometime come in and have lunches with each other with—with each other. They’d have 

lady guests, or sometimes they would meet their husbands down here. And, most times, it was a 

case where a lady would meet her husband down here, and what would happen would be the 

husband would be at the office, and he would meet his wife over here for lunch. And, in a lot of 

cases, the wife would go down to Stewart Dry Goods, which was down there at the next corner at 

Fourth Street and shop or get her hair fixed because they had a beauty—beauty salon down there 

and she would do her shopping and—and get herself fixed up and then she would come here to 

meet her husband for lunch. And now, we had the—the lounges up there, where they would sit 

and wait for their husband to arrive, or sometimes the husband would be sitting up there waiting 

for them to arrive. And then, of course, once they met, then they would go on into the dining 

room, and they would have their lunch and—and, in some cases up there, there would be such—

such a big turnover on some days that people would have to sit out in the hallways or in the 

small—wherever it was possible, until a table was open or a table freed up where they could 

come into the dining room.  

00:53:29 

 And, of course, the dining room, at that time, had two Captains and a Head Waiter on the 

floor. It had, let me see, you had about forty-one tables in there—different sizes—and you had 
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about six servers—waiters—and maybe about four waitresses. You had a hostess, you had 

cocktail waitresses and, of course, they served cocktails and served bread. And, like I say, a lot 

of service was given at that time in the dining room and, of course, it was one of those things that 

it was really a first-class dining room. And I can see how Henry Bain and Mr. Tally was the head 

honchos in there, but I could see their tenure is overlooking the situation. They had their work 

cut out because it was something going on all the time in those—in that big dining room up 

there. And, of course, in the evening time, it was one of those things where you had sometimes a 

smaller crew. Sometimes, it depended on what was going on and depends on what day of the 

week it was, you would have some—a big crew or a little crew but then, too, you have a lot of 

people coming in, and they would come in and have cocktails in the lounges or in the hallway 

and—and they’d come into the table, and then they’d have dinner. Like I said, dinner was sort of 

a slow process; everybody, during that time, had time to have dinner, and they would have a 

leisure-dinner; they would have one of those slow—slow type dinners and those men would—

those servers up there they would—they wouldn’t push or rush you. They’d just take their time, 

and everything just flowed just like feather or silk or something, and everybody would just be in 

leisure and just—and sit and enjoy it.  

00:55:26 

 I think one of the things that always impressed me so in that dining room was, during 

the—where it was cold time or warm time, would see the ladies come in with their little hats on 

and their gloves and—and they would—if it was, you know, summertime, especially, they still 

wore gloves and wore their little hats and it was really—really a neat thing to see. And they 

would sit and have their tea—hot tea and—and chat and—and it was just—it was really 

something like you would see in a movie, at one time up there in that dining room on the second 

floor. Of course, as I said, time—time has changed and, of course, people don’t have the time to 
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have those leisure-lunches and leisure-dinners and so forth, but that used to be the—the thing up 

there in that dining room; they would have leisure-lunches and leisure-dinners and—and it was 

just a wonderful experience. It really was. It was—we had the grill room back there. Like I say, 

you would have 1:30—most people would be gone but then there again, there would be days 

when there would be some people that would come in there at twelve o'clock, and they would be 

there at 4:00 or 5 o'clock. And then 5—5 o'clock in the afternoon or evening you could not just 

get—walk right up to that bar; you had to wait until your turn because the bar would be 

sometimes four or five rows deep there all the way around it. And, of course, they would—they 

would move out so somebody else could move in, and then they had places where they sat and 

we had—we had some—some characters back there during those days, too, I must say. 

00:57:06 

 They—there was days that [Laughs] gentlemen wasn’t quite gentlemen, in some 

respects, if they spent too long there at that bar. They might get their selves in trouble but—but 

in the end, everything panned out beautifully. 

00:57:21 

 We have in this club private rooms where a lot of private parties are held on the second 

floor and on the third floor. We have a ballroom on the third floor where a lot—every time 

parties, cocktail parties, wedding receptions has been done over the years and years. We just in 

the last few years started using this room and the one across the hall for parties, where we can 

have cocktails done in this room up to sixty-four people, and then we set tables on the other 

room for dinner, come in this room and we have a bar across the bay back there, and you have 

your cocktails and then you go on the other—the Captain will come in and ring the bell—the 

dinner bell—and then you go on the other side and you sit down for dinner. And, of course, fire, 

in the wintertime, can be put in this fireplace, and fire can be put in the fireplace over there 
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and—which makes nice settings because up to—years ago this—food was not allowed in these 

two rooms years and years and years ago. Now you could have hors d’oeuvres-type food, if you 

have, you know, a little group for cocktails, and you had your cocktails. But food was forbidden 

in these rooms. And, of course, as time went on, we sort of found out we were missing the boat 

because these rooms here make a nice setting here for a little party. So we use these now for—

for parties and, of course, lot of people like that arrangement; that’s a pretty nice setup, where 

you go over there and eat and have your drinks over here. And, of course, we have a—at Derby 

time it’s probably one of the biggest times around here in this club because we have a—groups 

coming in at, say, nine o'clock in the morning, and they have brunch, and then we bus them out 

to the track; and that makes a long day, but they then come back from the track and come here 

and have cocktails, and then they have dinner upstairs. And, of course, this thing got so big, as 

time went on, we had to start using buffet service for the brunches because we had—well, there 

wasn’t no way in the world we could serve as many people as we would have in here on a given 

Friday and Saturday. And we had the—Friday would be like the old days, and you get a lot of 

your local people in here and, of course, they would have out of town guests. And then on 

Saturday, during the day, you’d have whole lots of people and their guests in here because that’s 

family day. And, like I say, we would bus out—start busing people on Friday morning about, 

like, twelve o'clock, and on Saturday morning we started busing them out to the track about 

eleven o'clock. And that’s in the a.m.—in the morning. And, of course, there was one of those 

things where we used to be able to load up a bus, and that bus would leave and load up another 

bus, and that bus would leave and they would go out there and turn around and come back, and 

then they would pick up a load and keep doing it but this—this day and time, things change, so 

you have to send all the people out on buses, and the buses have to stay out there. They can't 
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come back and pick up anybody, so you have to have extra buses to keep hauling people out 

there.  

01:01:08 

 But that is really a very festival—good time for the club here because we see a lot of 

people that sometime you haven’t seen for the long time that comes in here, and they have 

celebrities with them, Hollywood stars, and I think I—I was just trying to think of all the people 

that, through the years, I’ve seen here. Bob Hope was a guest of somebody one time. Little Joe 

and the Carrt—[Michael Landon played Little Joe Cartwright] in the Bonanza [the television 

series], he was the guest of somebody one time. Van Johnson, James Wyman, Joan Crawford. 

There’s been lots and lots of people that played on Mission Impossible, two or three of their stars 

were guests here and so it—it’s one of those things where there’s been a lot of people up here 

over the years that—that from Hollywood that’s been in here for Derby time. And then, of 

course, we have a lot of—years and years ago, this club was known to have, you know, Secretary 

of Defense and different people from Washington DC in here as guests. You’ve had a lot of 

people that—from different—different things in life. I’m trying to think of some of the things 

that we’ve had people in here that was from but we have had a lot—and lots of dinners given for 

royalty. And we—we haven’t—I can't remember no queens or kings in here, but I know there 

was dukes and duchesses, and there’s been some other people from different places in—in 

England and France, too, that has been here and, you know, connected with horses. And, of 

course, this place has always had somebody from Washington DC that would come in here as a 

guest of some member, so it’s—it’s all and all this club has really—really have had some real 

nice people from time—from everyday of some walk of life in here as guests and it’s just a great 

place to be at—or been at. There’s no doubt about it. 
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01:03:22 

AE:  Well is—does the club accept new members, and how does that work these days? 

 

01:03:27 

JCJ:  Yeah, we—we accept new members. In fact, we have different kinds of classifications for 

members. We have Resident Members, we have Non-Resident Members. At one time, we had a 

lot of members from France, some from Canada, some from England, some from different 

places—different countries. And we have a lot—a lot of members that’s from different cities 

then and of course you’d call those Non-Resident Members. And we have a—a Single 

Membership, Junior Intermediate Membership, a Junior Membership, and an Associate 

Membership; and it’s a thing whereas a Military Membership and a Clergyman Membership. 

There’s about seven different classifications of different memberships. And, of course, we—

we—we still take members in. We have a—we have Jewish members; we have some black 

members; we have some Indian members; and we have some lady members that—when I say 

lady members, these are ladies that are—that come in on the same basis as a man but come in, 

only they—they—they’re ladies and, of course, you got the men and then, of course, you got the 

other lady members that are what you consider Associate Members that are members that have 

lost their husbands, but they maintain the membership. So we call them Associate. But, like I 

said, there’s other members that—lady members that are on the same equivalent as a man 

member, and they pay the same amount of joining fee and the same amount of dues that a man 

member pays. And this is something that most people don’t understand because they still 

believe—they’re still living in the past with the theory that there is no—there is no mixture of 

membership here, but there is a mixture of membership and there is, like I said, there’s, you 
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know, black, white, Indian, Jewish and I don’t know—if that ain’t a mixture, I don’t know what 

else you can call a mixture. 

 

01:05:35 

AE:  Well when did the club start being so all inclusive? 

 

01:05:40 

JCJ:  Well this—this happened in the last ten years. We’ve—of course, when I first came here 

and probably way before then, ladies was not allowed through that front door. You were only 

allowed to come in this side door over here, and they had to use—excuse me—side steps or the 

elevator to go upstairs. And that was before I came, and after I got here. Well, like I say, ten 

years ago, the membership was broken down to where the club was accepting—and still is if you 

qualify; it doesn’t make no difference what your race is. If you qualify, it’s just like joining a 

church; if you qualify, then you become a member of that church. But if you don’t qualify, then 

you just can't be a member. So it doesn’t matter who you are or what you are; it’s one of those 

things where, if you’re a member in good—good standing, you know, with—as a citizen, then 

there’s no reason why you shouldn’t become a member ,if you want to become one. And we do 

have different members. And, like I say, it’s been about ten years, I think, when all of that 

change is made and, of course, it’s been good—been good. 

 

01:07:04 

AE:  So what then was it like being an African American and—and working here in the 

[nineteen] ‘60s during the Civil Rights Movement before membership changed so much? 

 

01:07:12 



 

© Southern Foodways Alliance                                                                    www.southernfoodways.com 
 

33 

JCJ:  Well, actually, I—I think most people didn’t look—didn’t look at it—if you were an 

employee here, you were just an employee. You just—you had to have a job, and that’s your job, 

so there wasn’t no thing as where you, you know, you knew all this other stuff was going on, but 

you just didn’t have no reasons to not come to work. And, of course, people knew you worked 

here—that knew you worked here and had no reason to jump on your case about anything 

because that—you had to have a job someplace ,so it was one of those things where what was 

happening on the outside was just happening on the outside. What’s happening—what was 

happening in here was just one of those things that you had a job to do, and you came in and did 

your job, and you were always treated well and it was one of those things where you got—. In 

fact, I used to tell employees this all the time. Most of the members that joined here wants to be 

here because of a lot of reasons and this—and this organization you’ve got doctors, lawyers, all 

kinds of people—car salesmen, insurance salesmen. Anything you want and need in life is here. 

So that’s one of the reasons why a lot of people like to be a member here because it’s always 

somebody that you can touch, as far as what you might need in life. So my theory was that, if—if 

they paid all this money to join this club to make contact with people or to be a part of the social 

end of things, then you got the upper hand because all you got to do is come in and do your job 

and take care of the people that come in here; and if you need help from somebody, you were in 

the position to get it. And it’s one of those things where a lot of people took that for what it’s 

worth; some of them didn’t and, of course, it’s just one of those things that’s the way it was. And 

I still believe that if you want to have a—a—a—if you want to be in a nice place to be, a good 

working environment and—and meet people and—and be able to take care of people, then the 

Pendennis Club is the place to come because you’ll be treated well and you’re—you’re not—

you’re not discriminated against in this establishment. So if they pay you, you may not get what 
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you think you ought to get. That happens in most jobs. But you—you come here and you can 

work and you can make a salary and, if you have a family, you can make, you know—you can 

take care of your family through this job. And it’s one of those things where that I think that it’s 

a great place to be myself. I spent all these years here and I wouldn’t—and now that I think about 

it, I don’t know where else I would have gone—went. 

 

01:10:09 

AE:  Well do all the—the service employees here in the dining room and the bartenders, do they 

all work on salary? Is there any kind of tip situation in—in place? 

 

01:10:20 

JCJ:  Well, they work primarily on salary because the thing is, there is a fifteen- or twenty-

percent now, I think, service charge that’s involved with each member. Whatever you have, 

there’s a service charge applied to food and drinks, the beverages. Now that twenty-percent is 

taken, and it is pooled among the servers—not people in other departments, just the servers—and 

the pooling is done wherein that, if you’re a regular server here, then you get x-amount of wages 

because the minimum wage—excuse me—minimum wage is like $5-something. Well you take 

that $5-something and then you add x-amount of dollars to it, which will round out to a decent 

salary. So if you work x-amount of hours, then you get x-amount of monies. And, of course, 

that’s a—that’s a system that is applied to a lot of places now, and it’s a system which is not a 

bad system at all because at least you know what you’re going to make from a daily to daily 

basis. 

01:11:43 
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 Now there is—there is a—a rule in some clubs where no tipping is allowed because a 

person is paying that percentage. But here it’s not. It’s one of those things where you—you get 

the percentage, but there is also a possibility that you can make some extra—a little extra on the 

side. And it depends on your service and the service you give that, if a person feels like that you 

went beyond the call of your service, then they may want to give you something extra. And we 

don’t tell you not—that you can't take it because, if that person wants to give you their money, 

then take it, so it’s no—it’s no number where you—what you can make other than what you do 

make as far as your—your salary. But, like I said, a lot of places have this thing wherein that 

you—you can't accept no gratuity beside that percentage that you get. But you—you can, if you 

know somebody wants to give it to you, because nobody can tell nobody how to spend their 

money. If somebody wants to give you some extra money, then take it—gracefully take it. 

 

01:12:57 

AE:  Well I wonder if, over the years, since Mr. Spann brought you in and gave you the job in 

the dish washing and all and kind of mentored you and brought you through the ranks, if there’s 

anyone that you’ve brought here to the Pendennis Club to work? 

 

01:13:15 

JCJ:  I’ve had—see I’ve had some people that—or some men that I have promoted through—

through the job from server to waiter to a Captain, and then I’ve had a lot of servers—I mean a 

lot of people that was not service but learning how to be service that I had promoted. But as far 

as just going out and grabbing people, I have never did that. But there’s been a lot of young 

ladies and young men that’s come in here as—as a—as—green as a piece of grass but they 

wanted to work and, of course, I, you know, sort of tutored them along and, of course, with the 
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help of other people, you know, we made captains and waiters out of them and—and—well I 

can't think of any other area other than people that—that did know some of them—a lot of 

people didn’t know anything. Like I said, green as a piece of grass. And we took them under our 

wings and got them where they could grasp the job and went on and did other things. They didn’t 

stay—a lot of them didn’t stay with—they moved onto other better things because they left here 

and applied for some other job, and once they applied for that job, they found out that they 

worked here and, of course, when you give a reference on a person, this was what determines 

whether that person gets that job. And, of course, you give a reference and you can say, “This 

person is a good personnel and he—just he did this, he learned this, he learned that,” or 

whatever. And, of course, a lot of people have left here and moved on to better things—a lot of 

them. And, you know, you feel kind of proud of that. 

 

01:15:12 

AE:  Uh-hmm. So how do you, personally, go about teaching someone the art of good service or 

where do you start? 

 

01:15:18 

JCJ:  Well, bo,y that’s a long dragged out story there, but [Laughs] I guess that it all depends on 

first you—you want to see what kind of—what their intentions are, at least that’s the way I look 

at it; you have to see what their intentions are and what their, you know—their—their needs of a 

job is and then you can find out what they know ,and you find out what they know and what they 

don’t know and then you—you can sit down and—and—orally is one thing; talking is one thing. 

But you got to put the person through the test. You got to let them do some on-hand training and 

then watch them and see that—see that they do the thing the way you think they ought to do it or 
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the way you want them to do it. And if they make the right move, then you show them how to do 

that particular thing, and if they make the wrong move, you still have to show them how to do 

that certain thing but I—I like to say, on-hand training is the thing that you have to sort of take a 

person and walk them through it and then let them try to do it from what—the way you show 

them how you do it. That’s what you got to do, really. 

 

01:16:37 

AE:  Is there any one thing that you would say is the most important rule about giving good 

service? 

 

01:16:43 

JCJ:  Well, I think first your—your—you need to have the right frame of mind; you got to have 

a—a—the desire to want to do for people. You’ve got to have the a desire to want to do 

something for people, and then you need to get in there and—I don’t know where I’m going with 

this now [Laughs] because it’s so much to it that it’s really—it’s the thing almost has to be 

showing you what to do, how—I’ll give you a little example. Usually, at Derby time, when I was 

Head Waiter, I used to get students from the university here to come in and help us out for 

Derby. And I’d get these students in and, of course, most of them had no idea, other than when 

they go to someplace and eat their selves, what the service is all about. So I would bring them all 

in and get me a room upstairs someplace, and I would have some tables set up, a couple tables 

set up, and I would—and who knows how to set tables and who don’t know how to set them and 

most of them didn’t know how—said they knew what a knife, fork, and spoon was but only just 

when they used one. So I would have them go through the routine of setting the table from a 

tablecloth to the appointments on the table—flatware, china, glassware whatever. Then I would 
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go from there to showing them how to put the food—serve the food to a person and, of course, I 

always told—told them—would tell them this: the first thing a person needs from you is they 

need you to greet them pleasantly, and then after you greet them pleasantly, ask if they would 

like something first. Not, “Do you want a drink,” but, “Would you like something first?” First 

can mean a cup of coffee, iced-tea, high ball or a martini or anything—something first. And 

they’ll let you know right off the bat where they want—what they want to drink, coffee or 

whatever. All right, you do this, and the next thing you want to do is to have that order, so when 

you come back with it, you don’t have to ask anybody. You start one, two, three, four—five, six, 

seven—whatever it is and you come back to that person and go to the right and set all the drinks 

and beverages down to the right, and you serve all food to the left with your left hand. And if you 

have to go to the opposite side to remove dishes, which is on the right side, then use your right 

hand to pick up the dirty dishes. If you’re going to serve to the left, you can always use your left 

hand, and it’s one of those things being attentive, as far as coming back. Well I take these 

students up, and I go through all this stuff with them, and I would show them just how you 

would do these things. And then taking the food order, I’d show them how to do that, and it’s 

just one of those things how to tab it, and then once you tab then course, it has to go to the 

computer. Now we—at times, we didn’t have a computer; you just had to take it to the kitchen. 

But all these things are just some of the things, but to begin with—to start the whole thing off, 

you must make yourself presentable when you come to that table or to that room. You must look 

like the part—look the part. If it’s a man—clean-shave, nice clean white shirt, and a nice crisp 

bow-tie, nice clean trousers and black shoes—little polish on those shoes—a little shine. If 

you’re a lady, your hair should be neatly fixed, pulled away—pulled back, no dangling earrings. 

Well, it’s all that stuff you have to get into and, of course, like I say, I used to take those students 



 

© Southern Foodways Alliance                                                                    www.southernfoodways.com 
 

39 

when they come in and these things, I’d go and sometimes it would take me two or three hours at 

a time to—to go through all this stuff but they needed to know. 

01:21:05 

 And then, of course, once you tell them, then you have to see that they do that. And then 

once they do it, then you say, “Well, this person got it,” or, “this person hasn’t got it,” you know. 

This person is going to make it, and this person isn't. But pretty much, I’ve always been pretty 

successful about patting myself on the back because, once I have one of those meetings or 

lectures of orientation, and—and doing, then, pretty much—those servers would—would do the 

thing just about the way that you asked them to do it. And, of course, I always told them, I said, 

“Now you are the one that’s onstage.” I said, “It’s just like an actor; you’re the one onstage. If 

people are here sitting at that table, all they got to do is sit and watch you. They’re going to 

watch what you say, watch what you do and how you do it, and so be sure that you are doing it 

the right—. First, make yourself presentable but then next, when you start doing something at 

that table, make your moves—a sure move and a flaunting move and let them see that you know 

what you’re doing.” I says, “A person is sitting and seeing if you’re doing it right or you’re not 

doing it right, or they can see that you don’t know what you’re doing, so you want to always go 

through the motion of doing it the right way. That’s all you have to do is just think: if that was 

me sitting at the table, how would I want to be served, or how would I want someone to handle 

me.” And you—you get into all these little specifics and, of course, it’s a long drawn out haul but 

if you do it and, of course, I didn’t have much time during Derby to—to really get into a lot of 

this. I just had to do some of the basic things and then, of course, once they—once people—they 

got the people the following day, and they started taking care of the people. And then in most 

cases it works out pretty well; it works out pretty well. 

01:23:09 
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 And, of course, they—one year I got kind of crossed up at the school there. I—they—I 

run into a Derby hitting at a time when they were having their tests out there. And I couldn’t get 

the regular—I usually get medical students or dentist students, and I couldn’t get no—none of 

those students, and I had to wind up going to the Athletic Department and getting some athletes, 

some football players. Oh, basketball players and I guess football players, too. And these football 

players—these basketball players, you know, they’re not no short people. And some of them, we 

had a hard time dressing or whatever, but we got them dressed up and got them fixed up at that 

time. They—[Laughs]—they couldn’t carry half—couldn’t carry—I mean they could carry a 

tray, but they couldn’t—all of them wanted to go just like a waiter carries a tray, and that’s 

something that takes time for you to learn how to balance a tray with food on it. But anyway, 

they—one of the—one of the guys, I told him, I said, “Now look,” I said, “now I don’t want you 

all trying to carry trays like a waiter carries a tray up on the palm of the hand because, if you 

don’t have the experience to do that and,” I says, “furthermore, if you did that and then that tray 

slips and you’re walking through one of these tables, then you’re going to hit somebody with 

something and you’re going to hurt them, so don’t try to carry no trays up there like that.” And I 

had this real tall basketball player come through with this tray, and he had a hand up there under 

like that a hand on the end, and I said, “You back up and turn around and go right back out and 

you get that tray, and you grab it with two hands and come in here like that.” I said, “Because 

you’re getting ready to hurt yourself and hurt somebody.” 

01:24:51 

 So anyway, we—we got a long all right but—but that’s something, you know—it was 

one of those things wherein that I had to work a little bit harder with those basketball players 

than I did with the regular run of students. But I had a good—I’ve been lucky. I was lucky in 

that—in that end because all those students like that was willing, and they needed the money 
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because, you know, students do need money, so they would come in here and they would—they 

were more than happy to—to give it a try. It worked out real well. They needed to make some 

money, and we needed two hands and two feet; so it worked out to where we hit a happy 

medium, and everything worked out fine. 

 

01:25:33 

AE:  Well, and I want to ask you about the bar upstairs, too. Is there just one bar upstairs that’s 

for the lounge and the restaurant, or are there separate bars? 

 

01:25:42 

JCJ:  Well there’s—it depends on a regular function. On a regular just an ordinary regular day, 

it’s just one bar. Of course in the—in the event that it’s something up there that you can’t get 

from that bar, you have to come down to this main bar on the first floor. And, of course, with—

then it’s been as slow as it’s been lately, we have one of those things where we don’t open that 

bar up everyday because it’s no need to. I mean, we don’t need to have somebody standing up 

there doing nothing, so if a person comes in up there and wants a drink, then the servers come 

down to the grill on the first floor and get it. It’s just one of those things where, like I said, 

people’s habits are changing. And you don’t find hardly anyone this day and time having that 

before-lunch drink during the week. Everybody has got business on their mind, so they just, 

more or less, have some tea or coffee or something of that nature, and they wind up making it 

from there. But we have one bar. Now if we had something big—a lot of things going up there—

we’d have several bars. We’d set up some portable bars up there on the second floor. But, right 

now, we just have one little bar up there on the second floor ,and it’s one of those bars that 

doesn’t open unless it’s something going on or there’s a lot of people are just going to eat. Now 
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we got a podium coming up sometime this month I think—next month one, and that’s where we 

get a speaker in, and we have a lot of people that come from lunch and there’s a speaker. But 

we’ll have probably a little extra bar set up with the bar up there on that floor so that, you know, 

it won’t be terrible waiting for drinks.  

 

01:27:26 

AE:  Well I have here with me this Pendennis Club Centennial Booklet here that has a 

photograph of you in it. I don’t know the last time you saw those—was but there’s also a 

photograph of a couple of bartenders [pictured], who I tried to track down. I understand they’ve 

both passed, but I got in touch with their—some of their family members before I got here, but I 

wonder if you could tell me a little bit about them. We have Millard Hill and Harold Simpson 

behind the bar there. 

 

01:27:57 

JCJ:  Okay, this—this is Millard Hill and Millard Hill, he worked, golly, I’ve forgotten how 

many years he was here. But anyway, he was the man that worked with Mr. Tally. I don’t know 

if you got a picture of him. I guess a picture—you got a picture of—of Mr. Tally? It must be on 

something else around here. That was Chief Tally’s brother. Now, anyway, Millard Hill came to 

the Pendennis Club from Tennessee. Excuse me. He came up here to—to go to Ministry College. 

So he was going to one of the Ministry Colleges here, and he got a job working there as a 

bartender and, of course, he worked under not this young man, but under Mr. Tally. He was a 

good bartender, pretty smart man; he met his wife at this college and, of course, they got 

married. Then he got drafted into the Army, and when he got drafted into the Army, he—he 

came back and he picked up his old job. And that ministry went right out the window because he 
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[Laughs]—he didn’t go back to ministering. He—he I think he finally did some—something out 

to U of L [University of Louisville] or one of the schools to get his—the credits he needed to—to 

get his degree, but he stayed on as a bartender. So he was down there for a long time and he—he 

was really, really good with names—people’s names. He was almost like Henry Bain. He could 

remember people’s names and their families and whatever and he was a—really a likeable man.  

This young man here, Harold Simpson, he’s one of the people that Mr. Spann and myself 

sort of halfway trained to be a server, and he was a pretty good one. And then, of course, when 

Mr. Craig, the man I was talking about that made all those Old Fashioneds, he left and this young 

man asked for that job and, of course, under Mr. Hill’s—Colonel Hill’s tutoring, he taught him 

how to—to be a bartender. He made a lot of drinks and he learned—he learned real well. Of, 

course, time went on—he kind of got his self into some trouble. He had a—this is a personal 

problem. He had a situation where his daughter was messing around with a guy and—and he had 

disapproved of the man and he asked—asked the man not to come around his house no more to 

mess—trying to see his daughter. And well the thing—he kept on seeing the man around his 

home, and his daughter was still being involved with the guy, and he told him just straight 

upfront, “Now this is the last time I’m going to tell you not to—to come around here.” And, of 

course, he wind up shooting the guy.  

01:31:36 

 But anyway, he [Harold Simpson] was a good man and so was he {Millard K. Hill] but 

he—he [Millard K. Hill] was an outstanding person. He [Laughs]—he was probably the joke-

teller you ever want to hear as far as telling—telling jokes on someone or about something. He 

was really, really good at it. And, like I said, he worked under Mr. Tally and, of course, when 

Mr. Tally retired, he took over the Head Bartender’s job. 
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01:32:00 

AE:  So do you have an idea of how many years Mr. Hill may have been here? 

 

01:32:03 

JCJ:  He had about forty-two years in. I don’t remember exactly where or when he—when he 

retired but he retired—his wife got real sick, and he was eligible for retirement, so he decided the 

following year that he would go on and retire so he could be with her because they didn’t think 

she was going to live very long. So he retired, and he went home to be with her; then about two 

years after he retired, he got real sick, and when he got real sick he got pneumonia and he wind 

up—he wind up dying. His wife lived, and she lived about five years after he died and kind of a 

sad situation but anyway, he wind up dying. And then, of course, I forgot what—what he [Harold 

Simpson] died from but he—he didn’t make it long either. He kind of faded out of the picture.  

 

01:33:03 

AE:  Well did Mr. Hill have any kind of signature drinks that he liked to make behind the bar or 

something that was a specialty of his? 

 

01:33:11 

JCJ:  He had a drink called pousse-café that was one of them because he liked to put on a show 

when he made a drink, anyway. He was a big showoff was really what he was. But that pousse-

café was a drink wherein that you used—it was put in a little pony glass and it was—it had layers 

and layers of different liqueur, and if you didn’t put them in there right, they would run together. 

But he could—he’d make them and then people would stand and watch him make them because 

he would put in a little—I think it was about six different liqueurs he used, and he would put 
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them and just right—just right and they were all set off on their own when he got through with it. 

And he was really good. 

 

01:34:00 

AE:  Was he—did he make a lot of Old Fashioneds, too? 

 

01:34:01 

JCJ:  Yeah, he did. He did. Yeah, he did. He was—he was good at that Old Fashioned. Craig 

taught him how to do it, and he—he made a bunch of Mint Juleps. He loved to make those Mint 

Juleps and whiskey sours. He could shake those things and just pat his foot and [Laughs]—and 

he was a showman with this—with most of his drink making. He was really good; he was good 

at the Old Fashioneds, good at the Mint Juleps and, of course, like I said, his specialty was that 

pousse-café. He was good at all of them. He was [Laughs]—he was really something, I’ll tell 

you. 

 

01:34:39 

AE:  Are you a cocktail man yourself? 

 

01:34:42 

JCJ:  Well I tell you what, if you said you wanted something, I would try to make it but—but it 

wouldn’t come out as good as he would probably make it. But I don’t consider myself a—a 

really good cocktail man but I can—I can make them. But I—I just I don’t know. It’s just 

something—the only thing I used to be pretty good at and that was making Irish coffees. I used 

to love to do those. They was something that, you know, you prepared at the table and, of course, 

I would take a—the Irish—take the Irish whiskey and the coffee and then I would put a sugar in 
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it, and then flame them off and just pour them into the old mug there. I used to enjoy making that 

but the stuff—the tableside—I used to do lots and lots of tableside cooking. In fact, we used to 

have here what we called a gourmet night, and that used to be the first Thursday of every month. 

And we would roll in the carts, and we would do different dishes. For instance, one cart, maybe, 

would have your soup and then we would serve you something—maybe some Oyster Benfield. 

Of course most of the stuff would be made out from the kitchen, but then when you come down 

to your—your dinner then we’d do stuff like Steak Diane or Tornado Rossini, a lot of tender—a 

lot of tenderloin, a lot of tenderloin dishes and—or soft shell crabs. I’d sauté those for you at the 

table, and I did about three or four different crepe dishes. I don’t know. I tell you, I’ve gotten a 

little rusty on some of these tableside dishes that we used to do all the time, but that used to be 

one of the things I used to really enjoy doing was doing these tableside dishes. And, of course, 

the things that you prepare—you cook there at the table was always the thing that you—it would 

get kind of tiring, but it would be a thing that—that would be a thing that, really, it was more or 

less a show because you did a lot of flaming stuff, and people really enjoyed that but—. 

 

01:37:17 

AE:  What are you making in this photograph here? 

 

01:37:18 

JCJ:  Let’s see what I can see what kind of the—that looks like that might be—oh, that’s 

strawberry, so that’s Crepe Sir Holy [?] that’s what called Crepe Sir Holy. What you do is you 

take your crepes and you smear—you put some creamed cheese and—and sour cream and you 

spread that on your crepes and put them off on the side and then you take your—your 

strawberries and sprinkle a little cinnamon in them and a little sugar and a little Kirsch—Kirsch 
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is a cherry liqueur, and you stir that up real well and then you put a little—I don’t know what 

that other stuff was that I put in, come to think of it, because it’s been so dag-gone long since I 

done those things. But anyway, once you—once you did all that then you—then you take the 

crepes and you put them in there, and you sauté them a little bit on both sides and then you take 

them out. Put a spoon or fork and take them out and put them on a plate. And you put the 

strawberries that you’ve done, and you roll them up in a fork and a spoon and put them on a 

plate, and then you put the sauce that you’ve made. You take that and just pour a little bit all over 

the crepes, and then the server will set it down to the table. But, like I say—and, oh, yeah. You 

top it off with a little whipped cream. That’s a little whipped cream you put on top. But I—I tell 

you what, when you don’t do these things anymore, you sort of get rusty as to what you did at 

one time or the other. Of course Banana Foster and stuff like that we used to do a lot of. 

 

01:38:59 

AE:  Uh-hmm. And you were talking a little bit before we started recording about the travel log 

nights that you have here, where you show a film about a particular country and have a menu to 

match the country. I wonder if you also had a—a drink that matched the theme of the night. 

 

01:39:15 

JCJ:  No, we tried that once, and that didn’t work out too well because most people didn’t want 

none of that stuff. They would [Laughs]—they backed off of that stuff so we—we eliminated 

that; we just didn’t do that no more. People like the—you know, if you like your bourbon on the 

rocks, you like your bourbon on the rocks. And, of course, you—some kind of drink—the rum 

drink with an umbrella or something in it, that just may not hit their fancy, so you wind up 

making those things and—and they didn’t go over too well. That’s—I’ll put it that way; they just 
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didn’t go over too well. Most people just enjoyed their regular, regular drink and—and martini 

and Manhattan, Old Fashioned, bourbon on the rocks, scotch on the rocks—just your regular 

basic drinks. And, as far as the mixed drinks for that country or mixed—some kind of fancy 

drinks for that country, we just never did get into it. It just didn’t work out too well and that—

that was a waste of our time doing—to even think about doing that. 

 

01:40:16 

AE:  Well with your long history here and you’re obviously so good at what you do and have 

had a wonderful career here at the club, I wonder, when you were sixteen, and you got your job 

here in the—in the kitchen and washing dishes, if you ever imagined that you would be at this—

this club for so long. 

 

01:40:35 

JCJ:  I had no idea. You’re right.  I never—I had no idea I would be here this long but, like I 

said, the more I—the longer I stayed, the more the job grew on me. The more I learned about the 

job, the more I began to enjoy the job. And it’s one of those things wherein that I had some 

opportunities to leave the club because there was some members that had offered me some jobs 

that was related with food in some respects but—but then again, it was one of those things 

where—some of those jobs would take me away from—away from Louisville and I’d be out—

away from my family a lot. So I—I felt like I was better off just staying right where I was. The 

grass always looks greener on the other side of the street—or road or hill or whatever, but I just 

didn’t see no reasons to—to take off and—and run and then—then, too, I had another seed that 

was planted in my head that Mr. Spann was going to retire, and he told me that if—if he—he 

could not retire, if I left, anyway, soon. That’s exact words. And I don’t know who he got—got 
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with on that conversation but undoubtedly, he must have talked to some of the directors or 

somebody in that respect. But anyway, he asked me if I would just stay on. He said, “Now stay 

on until after I retire, and then after I retire, you do what you want to do.” He said, “That’s the 

way you handle that.” So I said, “Okay.” But and I felt like I owed him something because he put 

a lot of time into—into my learning and having me along and it was just one of those things 

wherein that I—I felt like I owed him so I—I did not see any reason to leave. So I got stuck. 

 

01:42:29 

AE:  Well also when you were a teenager, was there a time—you know, when you took this job, 

it was just a job. It wasn’t a career yet. But was there ever anything else that you wanted to do as 

a teenager that you thought was a career that you wanted to pursue? 

 

01:42:41 

JCJ:  Well, not really. I—all I wanted was a job that I could make a living off of. That was 

primarily my basic thought and theory because I came from a family of seven children, and I was 

the older of a lot, and I didn’t want to be a—continue being a burden to my family once I got out 

of school, so I just decided to—I just wanted to—I could make some money and—and, like I 

say, people joined this club for a reason, and I was already here, so I just—. In fact, you know, 

this is, you know, no need in changing now. And, of course, the other thing—well some of the 

mix that—the knowledge was the fact that I loved to fish and I loved to hunt, and it was one of 

those things that there’s—there’s a lot of members here in this club that had farms where I could 

get permission from them, and I could go out on their place and fish and go out on their place 

and hunt, and it was just one of those things wherein that—I didn’t see no reasons to—I mean I 

had everything that I personally thought I needed right here. So I tell you I—well in the midst of 
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being here, I had the opportunity to sing with a Doo-wop group and they all worked—they came 

in—well they—they—well we just found each other out. This was during the time of my bus boy 

and waiter time here, and we started finding each other, as far as hearing somebody sing or 

something so we—we—it was five of us. We got together and started singing when we had a 

break downstairs in the basement there in the locker room. We started learning these songs and 

started singing them, and we got pretty good at it. So the club manager at that time, Fred 

Crawford, he happened to hear us one day and he—he belonged to the Shriners, I think it was—

Masonic Shriners and he asked—he said he had a party coming up, and he wanted to know if he 

could get us to—when we got through working come up and do a number for him. And, of 

course, we agreed to it and, boy, we thought that was going to be the best thing that ever 

happened to us. Well, it was, but anyway we—we did. We went up and we performed, and 

finally we went over real well with—with that group so we decided we’d try some other things. 

And, of course, whenever we had an evening off or—or time when we could get together, we 

would go down different places and—and sing and, oh, we—going home, we’d be on the back-

end of a bus singing, and we’d entertain the people on the bus while we were singing. So we got 

hooked up with a disc jockey here at Louisville, one of our nighttime disc jockeys, and he was 

talking about being a—getting us to do a—making a recording and he was going to be our 

manager and stuff. Well we—we never did get around to recording; all that fell through and, of 

course, we—we decided that we [Laughs]—we better keep our job and better not think about 

leaving—leaving for the big time, so we didn’t. And, of course, all of us wind up getting married 

and—and going and getting—when we got married, that put an end to that singing career. We 

didn’t—that was it for all of us. So anyway, but that was one of the things that came out of this 

club here, you know, on our off-days and our breaks and stuff. We could get together and sing 
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and we—we thought we were good stuff. We thought was Motown, I tell you. We thought we 

was the top of a—top of the heap. But it didn’t work out—didn’t work out—just one of those 

unfortunate things. 

 

01:46:56 

AE:  Well, you have given me a lot of stories today. I really appreciate you sitting here with me 

for so long. I’ve enjoyed listening to you talk about your career here. Is there anything that I 

haven't asked that you want to make sure to add or anything to end on? 

 

01:47:11 

JCJ:  Well, not really. I—I’m happy to meet you and have the pleasure of—of being here with 

you, and it’s a thing wherein that I hope I haven't said anything that—that will be a problem to 

anybody. It’s just that, as I say, I told—I told you my little story and it’s the thing that—and I’ll 

say it over and over again that this is a great place. There’s no place like it, and it’s just that I 

wish I could be a fly, so I could be on the wall so I could find out some of these other stories 

that’s in—within this building. This man here and myself, Mr. Colonel Hill, and I was going to 

do a book together. We talked about it and, of course, he—he—he kept the material. He wrote a 

lot of material down, but he dealt with people you know—he dealt with and we—we talked 

about doing this book and, of course, when he got sick then it kind of—you know, the idea just 

kind of drifted away, but the idea was we’d do a book. And I still have to say this, I probably 

could still do one but—I would have to find a place to hide because I’d have to bring out some of 

the skeletons that’s involved. And there’s some, you know, some things that you just can't talk 

about or you don’t talk about and but I don’t know. It’s a thought that I was—one of the 

professors out to U of L heard about us talking about doing a book, and he wanted to be our 
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ghost-writer but I—I sort of backed off on that. I just haven't—I haven't made up my mind 

whether I still want to do that or not because, like I say, I’d have to find a place to hide, and the 

book probably wouldn’t be worth a dime until I died. [Laughs] But I expect I’m going—I’m 

going to let that for right now, just lay up on the shelf. I’m not going to fool with that right now. 

 

01:49:23 

AE:  Great. Well, again, I appreciate you sitting with me. I really enjoyed visiting with you 

today. Thank you so much. 

 

01:49:30 

JCJ:  Well you’re quite welcome, and it’s been my pleasure. And, like I say, I just—I hope that I 

didn’t say anything that will create a problem for anybody. Thank you so much. 

 

01:49:42 

[End John Johnson Interview]  


