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[Begin Ken Bosley-Moonlite Interview] 

 

00:00:02 

Lisa Powell:  So today is August 11, 2009. This is Lisa Powell for the Southern Foodways 

Alliance. I’m with Ken Bosley at Moonlite Bar-B-Q in Owensboro, Kentucky. So just for the 

recording, would you mind restating your name, and if you don’t mind—your birthday? 

 

00:00:20 

Ken Bosley:  I’m Ken Bosley, born October 12, 1942.  

 

00:00:24 

LP:  Thank you very much. And so could you tell me a little bit about how Moonlite Bar-B-Q 

got started? 

 

00:00:32 

KB:  Well—well the history of Moonlite Bar-B-Q as the Bosleys are concerned is 1963. 

Moonlite was probably started about 1949 by the Bertram family, and my mom and dad had 

never been in public service and decided to buy the restaurant and go in business for their selves 

in February 1963—quite a jump for them. They was in their forties and we had four kids—four 

boys and a girl and—and three of the sons and one daughter went—helped them with the 

restaurant. So we went from a twelve-seat restaurant in ’63 to 325 seats now. 

 

00:01:13 
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LP:  Okay; and so could you talk a little bit about your family had been doing before they got 

involved in the business? 

 

00:01:20 

KB:  Well, both of my parents worked hard all their lives. They—of course you raise five kids, 

we all worked hard. Mom worked in Glenmore Distilling and dad worked at Fleischmann 

Distilling, and he drove a taxicab and made sure us boys worked hard next door at the uncle’s 

ice-cream joint. 

 

00:01:35 

LP:  And so you talked about the year that you all started taking over Moonlite. How long had it 

been going on before then? 

 

00:01:44 

KB:  Probably started about 1949. It’s kind of sketchy what you want to call when they started 

the restaurant. It started out as a food stand, little filling station, and people started buying 

barbecue. Probably about 1950 it was established as a barbecue restaurant, and it’s kind of 

unique. We had a drive—drive-in theater next door was Starlite, and this was the Moonlite, and 

the ice-cream place next door was the Big Dipper, so that’s how we come up with Moonlite. 

 

00:02:12 

LP:  Okay; thank you. And so could you talk a little bit about how it grew over the years? You 

know kind of the process of expanding the restaurant? 
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00:02:24 

KB:  Well, of course, mom and dad when they bought the restaurant, they had to sell the house. 

They had $5,000 equity and so they—they borrowed all the money and we moved in with my 

grandmother, which fortunately was like—about a half a block from here up on the hill. My 

mother’s mother’s farm, and we moved up there and walked down the hill and went to work and 

mother kept her job at Glenmore just to make sure we could pay our bills. We didn’t know 

whether or not we could make it or not in the restaurant business. Like I said, we started out with 

about twelve seats, four stools, and about two or three booths and a carryout. It had been a 

successful restaurant, although it was a little slower than it had been in the last four or five years.  

00:03:05 

 As businesses tend to mature they slow down, which is just opposite of what the 

Moonlite has done. I had one brother that’s very good at building, and he was in the Air Force. 

He got out of the Air Force and come home and started building, so we’ve kind of constantly 

built from twelve seats up to 325. We done it in stages and never borrowed money; just built as 

we went along. Didn’t have any plans; just kind of evolved.  

 

00:03:32 

LP:  Thank you. So let’s get to talking just a little bit about the food. What is your main specialty 

here at Moonlite? 

 

00:03:42 

KB:  Well Daviess County especially is—is mutton, and it’s the only place that’s different—

makes us different from anyplace else in the United States. There’s mutton cooked in other 

places, but not as concentrated like it is in Owensboro and Daviess County. We have—well, to 



Ken Bosley - Moonlite Bar-B-Q Inn  

© Southern Foodways Alliance | www.southernfoodways.org 
 

5 

go back just a little bit; when we bought the restaurant and when my grandmother’s home was 

right here next door, that helped develop all of the recipes as far as vegetables. My mother’s and 

my grandmother’s pie recipes and vegetables all come from—from my grandmother’s family, 

and my mother was always a good cook. So they’re actually what we ate at home, so that helped 

develop our vegetables, which we’re well known for—probably more than barbecue actually. 

00:04:24 

 But Daviess County had—to go back to barbecue; Daviess County has a history of 

barbecued mutton. Probably the Welsh started it, or pioneers had sheep that wasn’t producing 

lambs; it’s cheap food. They could kill the mutton and cook it. If it wasn’t producing, they’d just 

eat it. So we have a church, Catholic—strong Catholic Parish Diocese around here, and every 

weekend through the summer they have a church picnic and they all cook mutton, and they have 

a history that goes back to like 1867 or something. But you’d be surprised. They can cook 5,000 

pounds of mutton and—and 5,000 pounds of chicken and pork and sell out in two or three hours. 

And that’s every weekend. And it—it really don’t affect our business. You’d think that would 

hurt us, but it makes everybody hungry for barbecue. 

 

00:05:14 

LP:  Thank you. And so we talked a little bit about how some of your vegetable recipes got 

started; how about your sauce recipes? 

 

00:05:24 

KB:  Well our sauce and barbecue was here when we bought the place. Of course we fine-tuned 

it and made it more modern and made it easier to make. Right now the—the hardest thing in the 

restaurant business regardless whether it’s barbecue or steak or whatever is consistency. So our 
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job was to—to fine-tune the recipes where we could hire help to make it taste just like it did 

when we done it, and we haven’t changed our cooking methods. We cook right over hickory 

wood, which is also unique. Most people cook off indirect heat, where we can build—we built 

pits to just—to make it feasible to cook right over the hickory wood. So that makes us unique 

also. 

00:06:06 

 The sauce recipes was basically the same ones that was here when we bought it other 

than they’ve been fine-tuned to fit—fit our palate just a little. 

 

00:06:16 

LP:  So could you talk a little bit about your pit constructions, since it’s different than what 

you’d consider typical around here? 

 

00:06:25 

KB:  Well it’s not—not different from what’s typical around here. It’s basically about what the 

church picnics do on an outside basis. They—they have big pits that they dig a hole and put the 

concrete blocks in and have a screen over top. We—we built our pits with concrete blocks and 

have—and it’s down about two foot, where the wood won’t be up too high. And—but we did put 

an encroached top on it and that—it makes it more consistent heat and more consistent—and a 

little bit shorter cooking time, so that—that probably keeps more smoke in on the pit. But you go 

farther south from here, they—most people has gone to commercial pits, which I don’t want to 

knock commercial pits, because a lot of people have good barbecue. But they can't cook mutton 

on it; it’s too greasy, too much juice. Now they can cook ribs and chicken; they can get by with 
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that, and it’s indirect heat and they can make the smoke, but there’s nothing like cooking right 

over the wood. 

 

00:07:20 

LP:  So do you cook all your meats in that same way over the direct heat? 

 

00:07:25 

KB:  Yes; all of our meats are cooked over—over hickory wood. It’s time—it’s what makes a 

big difference. Chicken and ribs go about three hours. You keep the fire about 250 to 300, so 

somewhere about 275, which is a little higher than the commercial pits. A lot of them like to 

cook at 225; we find we can cook about 250—275 and—and it—it’s the smoke—we have 

enough smoke to make it work that way and it’s more consistent. But the beef takes about six 

hours, and the pork butts take about six hours. And then we have the mutton that takes about 

twelve hours, so we have it basically cooking 24/7. We come in at 9 o'clock at night and build 

the fire, put our mutton on which takes all night and comes off for lunch the next day and put a 

pork on it a couple hours later and then our beef on. And then our chicken and ribs goes on about 

4 o'clock in the morning for noon. And then as that comes off we go back in the afternoon and 

put on pork and chicken for the evening and the pork ribs. So we’re cooking 24/7. 

 

00:08:30 

LP:  And how many people do you have manning the pits all night long when you’re cooking? 

 

00:08:35 
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KB:  We try to keep two people mostly. One person could actually cook, but you have two 

people, just so we can have somebody on the pit all the time. And they have other work to do, 

and of course at midnight our ghost wanders around in here. You like to have somebody in here 

with him. [Laughs] 

 

00:08:50 

LP:  [Laughs] So you—I think you listed pretty much all the meats that you cook just then, 

but— 

 

00:08:59 

KB:  I’ll go over it—I’ll go over it again. We—we have of course barbecue chicken. And if 

there’s a national meat in—in the United States it’s pork ribs whether it’s loin—loin back or 

spareribs or baby backs. We—we use spareribs. And then beef brisket is gaining ground I think 

nationally, and we cook beef brisket; [it’s] probably a little better in Texas maybe. And the 

Boston butt we use is—is the same. But some people use shoulder and some people use ham, but 

they all have a—a pork. And then of course what makes us different is our mutton. 

 

00:09:29 

LP:  And while we’re going through what’s on your menu, could you talk a little bit about your 

sides? You mentioned that your vegetables are real popular, but what specific vegetables do you 

do? 

 

00:09:38 
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KB:  Of course like I said, most of our recipes for the sides come from my mother’s side of the 

family, and—and my dad. He always cooked at home as we growed up. And of course when 

both parents worked like they do nowadays, the kids cook, the parents cook, everybody cooks, 

but my grandmother’s influence; my mother’s cooking probably the most, but mac and cheese is 

like we had at home and creamed corn, cornbread, banana pudding. It’s just mostly Southern-

style food. We have, you know—it’s kind of funny what people think about. When you ask 

people when they come out of the Moonlite, they’ll say, “Well, that mac and cheese was the best 

I ever had,” and—or, “the creamed corn was the best we ever had.” And they—“how you make 

that corn? We can't get corn like that.” You can't get it in the restaurants, because nobody wants 

to take the time to do it. But the cornbread is outstanding also. 

 

00:10:37 

LP:  Thank you. So you mentioned a few of the reactions that people have when they come out 

of your restaurant. What—what are some of the things that people say after eating at Moonlite 

for the first time? 

 

00:10:52 

KB:  Of course, we think our strength is we’re here. As my son, Patrick, he’s my spokesman 

and—and should be doing this interview—says it’s simple. We cook, where[as] most restaurants 

don’t cook anymore. And they come out and they’ll say “God, how did you get somebody to 

cook those white beans and ham?” We ain't seem them in, you know, this long of a time—or the 

greens, or the mac and cheese. And of course if we’ve talked to them as they come in, we make 

sure they try the mutton because it is something different. And when I travel I try to find what 
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the locals eat, and that’s what I want to sample. I might not like it, but I’m going to sample it and 

make sure I don’t miss what the locals like. 

00:11:33 

 So we have a lot of comments about mutton: “Well, it’s the first time we’ve eaten mutton 

in twenty years,” or “It’s the first time we’ve ever eaten mutton.” And yeah; it’s good, you know. 

Mutton is kind of—it’s got enough unique taste you either like it or you don’t like it, so it’s—we 

get a lot of comments on our mutton. And—but surprisingly everybody loves our barbecue but 

they’ll—they’ll—they’ll find something on the sides that they like the best, you know, either 

mac and cheese or the corn or the potato salad or the baked beans and banana pudding. And you 

leave one thing off and everybody gets upset. They say, “Why—why didn’t you have such and 

such today?” So that’s just an ongoing thing. 

 

00:12:11 

LP:  Can I—as you’re talking about that I think you’re referring to your buffet. When did you 

start doing the buffet system here at the restaurant? 

 

00:12:18 

KB:  We was probably one of the first ones that had buffet, and I don’t know the exact time 

and—and—but probably about 1978. And we had done that so we could feed more people. Like 

I said we bought it and it had twelve seats. We built the dining room to hold about sixty, so you 

go from twelve seats up to sixty; you have to figure out how to feed them people with the kitchen 

you got. So we started the buffet about 1978. 

00:12:46 
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 We had the buffet in the same dining room that we built additional and we decided that 

people didn’t really like the buffet in the room where they was eating. So then we built another 

room to hold just the buffet, and as that got—we decided we didn’t have enough room, so we 

built another dining room on the other side of the buffet, so we had the dining—the buffet in the 

middle of two dining rooms divided, and it’s been a great success. We probably feed an average 

of 1,000 people a day, seven days a week. 

 

00:13:14 

LP:  Wow; that’s a lot. [Laughs] So let’s go back just a little bit to the cooking process; do you 

do much preparation on the mutton before you put it on the pit? 

 

00:13:26 

KB:  We cook all of our meat fresh right out of the cooler onto the fire. We—we’ll salt and 

pepper the outside of the mutton. The chickens we marinate just shortly, but basically they come 

out—come out of the butcher shop and go out on the pit. We don’t feel like we need to disguise 

our meat, and we don’t put a rub on them. A lot of people use a rub, and that’s what—what 

they’re known for is the taste of their rub. We don’t put anything but salt and pepper on our 

meat. 

00:13:59 

 As it gets done, we put a—a basting dip on; basically it’s Worcestershire sauce and 

vinegar, salt, and pepper, water. And the—we do that just about, hmm, maybe half an hour 

before it comes off where it will stick to it a little bit and give it a little outside crispiness. The 

hickory smoke is basically what our barbecue—flavors our barbecue. You can take any of our 
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barbecue chickens or ribs or pork or the mutton, set them on the table, out of the—out of the 

cooler, on the pit, on the table and you got barbecue. 

00:14:34 

 Now a lot of people—it’s just like steak; they’ve got to have barbecue sauce, so it’s on 

the table. If you want sauce you can put sauce on it. It’s good, but it’s—our barbecue is barbecue 

without the sauce.  

 

00:14:47 

LP:  And so how long has the burgoo been a part of your menu here at the restaurant? 

 

00:14:54 

KB:  Well burgoo goes back to the same thing on the church picnics; as far back as we could 

find, the churches had burgoo. Every parish will make it just a little bit different and there again, 

the consistency—if you come to the Moonlite and get burgoo today, it’s the same as it was ten 

years ago. If you come tomorrow, you’re going to get the same burgoo you got today. That’s the 

hardest part of a restaurant is having something consistent.  

00:15:23 

 Our burgoo probably is based on the Rome Parish Picnic out here about five miles to the 

west of us. It—it tastes—I don’t know whether the recipe happened to come from there or 

who—the—us being in the west end of Owensboro—of course we’re influenced by the western 

cooks, the—you got Sargo Parish, you got [unintelligible] Parish, and when I said Sargo that’s 

St. Mary’s—St. Mary Magdalene and [unintelligible], you got West Louisville, St. Anthony, so 

we got about five major Church picnics in the western part of Daviess County and I think they 
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probably all had an influence on our barbecue. A lot of our help come from the western part of 

Daviess County. 

 

00:16:09 

LP:  Thank you. And so what is your day like now? I know that there’s—it’s a twenty-four-hour 

type process here at the restaurant total but how—how does your day go? 

 

00:16:25 

KB:  See we’re real lucky compared to a lot of people.  We have three—three brothers and a 

sister that own the Moonlite. Mom and Dad passed away about six years ago, so we have day 

shift and night shift. I happen to be on the day shift and one brother and a sister is on night shift, 

so we don’t have to be here the eighteen hours my dad did, or we did when we started. We work 

seven days a week, so you don’t need to work eighteen, hours seven days a week. But we do 

work seven days a week, and we work about eight hours a day is all. That is doable because of 

the third generation, which I have a niece and two of my sons that either one of the three could 

run the Moonlite. If we’re not here, we feel comfortable with them here.  

00:17:15 

 My niece takes care of all the catering, which is a very big part of our business and been a 

growth vehicle for us. She took us from barbecue catering to what we’d call fine-dining catering 

and—and barbecue. So she does everything from black tie to barbecue chicken. It don’t matter 

what anybody wants, we can do it at any place in the United States or any town. We go to 

Louisville, Lexington, New York—wherever anybody wants catering, we can be there. 

 

00:17:44 
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LP:  Wow. And around when did you start the catering part of the business? 

 

00:17:50 

KB:  Well, we always catered back even in the ’70s, but it was mostly barbecue then. People 

would call up and want some barbecue and baked beans and potato salad, and we’d load up and 

go cater it. Of course, as I said, my niece come back from UK and she wanted a niche of her own 

where she wouldn’t have to be looking over her shoulder at us all the time so much. So she 

wanted to take the catering, and she’s developed the catering into—into what it is. But it’s been 

here—it’s been part of the business since we’ve been here. 

 

00:18:17 

LP:  And whenever you cater, do you cook all the meat here, or do you ever cook meat out on-

site? 

 

00:18:23 

KB:  We do both; it’s easier to cook meats here and—and prepare it. It’s a lot more sanitary. We 

are federal inspected—I forgot to mention that—in the back half of the building. So we feel like 

we’re probably more inspected than most restaurants are by being federal inspected in the back 

half. But we do barbecue out; we have grills, we take—we can do—we can charcoal steaks out, 

tenderloins out, pork chops out, hamburgers out, and we can—we can barbecue out. But you 

don’t want to go out and cook twelve hours outside if you don’t have to. So we fix most of our 

barbecue in-house and prepare it and put it in warmers and take it out. 

 

00:19:03 
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LP:  And so what does it mean that you’re federally inspected? 

 

00:19:08 

KB:  Well, we’re federally inspected because we have wholesale accounts, and we take food out 

to other restaurants, and we put some out on the grocery shelves. Probably the federal inspector 

comes by every day, where a state inspector comes by maybe once a month or every two or three 

months and inspects your building. And everybody goes through that that’s in public service, but 

the federal inspector comes by every day and we’re called—we have a plan now where we self-

inspect ourselves. But we had to get that approved by the federal government, and then they 

come by to make sure we’re doing what we said we was doing, so I think it just keeps you on 

your toes better. You got a little stricter—stricter rules; your coolers are more inspected, your 

meat is more inspected. It’s just—it makes it safer. 

 

00:19:57 

LP:  And so what kinds of products do you have out in groceries now? 

 

00:20:02 

KB:  Well we mostly have our burgoo and our sauces, and we do have some barbecue out in the 

frozen and the—into the restaurants. We do mutton and pork and not—not a whole lot of chicken 

or—or ribs, but mostly mutton and pork and the burgoo and then the sauces are strong in the 

grocery stores. 

 

00:20:25 

LP:  And how far away are those distributed? Are they all here in Owensboro or farther out? 
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00:20:30 

KB:  I—I usually tell people our distributor system is probably in the tri-state area, about three 

states. But people come in and they’ll say, “Well, I bought your sauce in Chicago,” or “I bought 

your sauce in New York.” We have a distributor, Keen Foods out of the Chicago area, and he—

they’re—they’re multiple states, so it’s liable to show up anywhere—California, but—but mostly 

in the three-state area where your name is known.  

 

00:20:56 

LP:  And by tri-state area you mean Indiana, Illinois, and Kentucky? 

 

00:21:01 

KB:  And Tennessee. 

 

00:21:02 

LP:  And Tennessee, okay. So why do you think that—that Moonlite has become so popular and 

you’ve had to expand so much? 

 

00:21:15 

KB:  A combination of things. I think people are so important to any business, and I think the 

restaurant business is—is just like that. Like I said, there’s always at least two owners on the 

property, and there’s usually five to six family members on the property. Somebody comes in the 

door, you know, they’re greeted. They usually know somebody here, or they’ve been here 

before, or we wish them well, and I think people just are looking for a connection. You know 
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it’s—it’s above—I think good food will carry you, but I think it goes back to the people skills. 

Your waitresses are so critical. You have to hire the right kind of waitresses where they can 

make relationships with people and—and make them feel good when they come in. They—they 

tend to think they’re part of the business or a part of the family, the customers do.  

00:22:10 

 I tell a lot of my new employees, I say don’t worry about getting things straight. Our 

customers will teach you how to take care of things, and that’s true. 

 

00:22:19 

LP:  And have any of your employees been working here a really long time? 

 

00:22:25 

KB:  You know, we used to have all of our employees here a long time. It seems like it’s 

changed some, but we have waitresses that’s been here thirty-five years. We have a cook, the 

main vegetable cook has been here like thirty years—that dad took her off the farm. And I don’t 

know whether she taught him or he taught her how to cook, but she is the probably the key to our 

vegetables, and she’s been here like thirty years.  

00:22:49 

 Our pit crews, we’ve got a couple of them that have been here ten or fifteen years, but it 

seems like we are having a little more turnover than we had. But our average age here is long—

pretty long for a restaurant business. 

 

00:23:01 
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LP:  And what about customers; have you got any really long-time customers maybe who have 

been here since the beginning? 

 

00:23:09 

KB:  We have a lot of customers that’s been here since—since we bought the restaurant. And as 

I told you earlier, there we have what we call a “coffee group,” and most of them started here 

back when we bought the restaurant in 1963. So they come in and tell us what we’re doing right 

or wrong, and what the government has done right or wrong today, and it’s interesting. But most 

of our customers are—are long-term; they—they feel like they’re part of the family, you know.  

 

00:23:35 

LP:  And so you were talking about your parents earlier, and you mentioned they had passed 

away a few years ago. Around how long did they stay really active in the restaurant here? 

 

00:23:46 

KB:  They basically—my dad worked the day he died, believe it or not. He worked that 

morning; he come over about 5:30. Well my son started coming in at 5:30 because we felt a little 

nervous about dad being here by his self at 5:30 and he was eighty-eight years old, so my son 

started coming over about three years before that at 5:30. And he worked that day and went to 

Nashville and had dinner with his other son who lives in Huntsville, and come back that night 

and helped close the restaurant. So he—he worked the day he died. Mother got sick about three 

years before she died, but they was both active and worked full-time up until they—until they 

got sick or died. 

00:24:27 
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 Dad—dad was eighty-eight and mother was eighty-three, so she worked ‘til she was 

eighty. They took one break about a year and went—went and tried to retire and couldn’t stand 

it. They was always here. People loved to see them. They still ask about them. They’ve been 

gone six years; customers will come in and ask about them and tell me they missed them, and 

bring—bring up a conversation about what—what they did or what they didn’t do for them. And 

that was part of the question you asked me of why we’re successful. My mother and dad was 

always here; they always treated everybody the same.  

00:25:03 

 We feel pretty good about being able to treat people the same. If they come in off the 

farm, which we have a lot of farm area in Daviess County; probably a fourth of our workforce is 

farming. They’re liable to come in with their blue jeans on and their boots on, you know, and 

been out cutting tobacco or hay and—and the next guy to come in might be the bank president. 

Everybody is treated the same. They all feel comfortable coming in. It’s, you know, nice enough 

for the bankers; it’s low-key enough for the farmers where they don’t feel like they’re out of 

place. So we have a pretty good mixture of people. 

00:25:38 

 Like President Clinton come nine years ago—come to the Moonlite, and everybody said, 

“What did you do?” I said, “Well, we treated him just like every other customer.” And you 

know, that sounds so corny, but it’s true. You know, that’s just the way we felt about it. 

 

00:25:54 

LP:  So who have been some of your other celebrity eaters besides President Clinton? 

 

00:26:01 



Ken Bosley - Moonlite Bar-B-Q Inn  

© Southern Foodways Alliance | www.southernfoodways.org 
 

20 

KB:  Well we had Al Gore here for a rally two weeks before he got elected, and we had about 

4,000 people out on the back lot. And we had to feed them sandwiches to try to hold them ‘til he 

got here, because he was two hours late. But we’ve had most all the modern governors of 

Kentucky. They really come by here when they campaign mostly, which I have fussed at them a 

little bit over the years. I said, “You know, you come by here four or five times when you’re 

campaigning, and then you forget about us when you’re governor.” So Governor Jones called 

one day and he said, “I told you I’d be by to eat with you. I’ll be by one day this week. If y’all 

want to have dinner with me, I’ll be there eating.” So this kind of makes you feel good. But you 

know Mark Lane Collins, Patton and Wallace, and Jones, they all come by here a lot. Senator—

U.S. Senator Ford retired, I don’t know—he was a U.S. senator and retired about—uh time gets 

away from me; he probably retired about twelve years ago. But he used to come by all the time 

while he was a US Senator. He still comes by a lot. He’s from Owensboro. Kit Bond out of 

Missouri, he’s senator now. He married a girl from Owensboro, and he come by and eat—eat a 

lot of barbecue. But we have lots and lots of—Senator Bayh over in Evansville, his dad Birch 

Bayh and—when he was Senator and Governor Bayh; when he was Governor and Senator—they 

used to come by here a lot. So a lot of politicians. 

00:27:22 

 Now you get into the entertainers, when the Executive Inn here in Owensboro had a 

showroom lounge and we had the names—biggest names you could get in entertainment, most 

all of them come over. We had the maître d or however you say that—brought them over. So 

we’ve had you know Gomer Pyle, and Emmylou Harris—anybody you name in country music’s 

just about been here. We never did start keeping pictures or names of it, and we do have a few of 

them on the walls up there, but—.  

00:27:51 
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 Politicians, I guess you go back to you know Clinton and Gore and—and Senator Ford, 

like most all of the recent governors.  

 

00:28:02 

LP:  Thank you. So I know that there’s a big barbecue competition here in Owensboro. Do you 

all do any competition cooking ever? Or have you ever been involved in that? 

 

00:28:16 

KB:  The International Barbecue Festival started thirty-one years ago, when I had a good friend 

that was the director of the chamber at the time, the paid director. And so he called me and he 

said, “We’re kicking around some ideas and trying to do something for tourism. We don’t have a 

tourism draw.” And he said, “We’re thinking about doing a barbecue heritage and get the 

restaurants to do a cookout or something.” And so I got with him, and we decided it would be a 

lot more interesting if the churches had a competition because there’s like twenty of them. And it 

keeps the restaurants—which we was commercial—as the backbone of it, and serve barbecue 

and put up some money to help them get started. And so we started the International—I was co-

chair, chair, or just a supporter or whatever you want to say, first couple of years. But anyway, 

we helped start the Barbecue Festival, and we didn’t feel like it was appropriate to cook 

commercial against amateurs. And we had a backyard cook-off. So we haven’t took place in a 

competition in Owensboro. 

00:29:19 

 And then on these competitions around the country, I think you almost have to have a 

separate identity to—to go. If I was going to compete, I would have a separate group just to go 

travel. We have done some cooking like in Cleveland they had the ribs; we went down there and 
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cooked ribs and sold them, and—and placed well. And we had our sauce in a couple recipes, but 

basically we never did have time to be competitors. And you almost—I feel like you almost have 

to make a separate unit to do that.  

 

00:29:49 

LP:  Thank you.  

 

00:29:54 

KB:  Well, I can go back to one thing to the—when you talked about special people. Owensboro 

has—has got a lot of NASCAR history and I’d be remiss if I didn’t mention Mike and—and 

Darrell Waltrip. And they’re both very, very important people in the NASCAR circuit. And they 

mention Moonlite just about every time they’re on TV. So Darrell and Mike are really strong 

supporters of Moonlite, and I’d be remiss if I didn’t mention them. And of course you’ve got the 

Green brothers, Jeff and David and—and you’ve got of course Jeremy—Jeremy Mayfield—

having his problems right now but we have a lot of NASCAR supporters, crew chiefs, and—and 

they—. Michael Waltrip does a charity in Owensboro, a golf tournament for—for a local charity, 

and they have—they bring a lot of NASCAR big—big people in. I can't name all of them, but 

some of the older ones come in to—to support Michael. So we have a lot of NASCAR supporters 

here. 

 

00:30:56 

LP:  And do they all come into eat to the restaurant, or do you sometimes cater barbecue out to 

where they’re having events? 
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00:31:03 

KB:  Well, on the Michael—golf, we usually cater their event, but they all come in here to eat, 

too, also. And it’s kind of special to me, some of the little old-timers about my age come in that 

are still on the circuit and they—they come, and so I recognize them more than I do the hotshots 

of—of the day, I guess. But it’s always a thrill for Michael to come in or Darrell to come in, 

because we remember when they come over and ate in a booth when we had the twelve seats, 

you know, and so—.  

00:31:32 

 In fact, dad has got a picture—two or three pictures with Michael hanging around in the 

restaurant. He thought a lot of him and his dad—of their dad.  

 

00:31:41 

LP:  Thank you. So let’s talk just a little bit more again about the layout, kind of, of the 

restaurant. You mentioned the dining room in front, and then the buffet, and then there’s another 

dining room in back. And then there’s another kind of retail section. 

 

00:31:58 

KB:  Let me first—first explain to you while you’re sitting here. Right here to my back, that was 

the restaurant in this room here. Where you’re sitting now was where we barbecued. And this 

area here right past that wall was the cooler. So the total restaurant was—the coolers was there, 

and this was the carryout where we cooked, and then that was the whole dining room right there. 

And you come in that front door there. 

00:32:25 
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 So we expanded down one dining room like I said, and then put a buffet. Well about 

1980, we knew this Parish Avenue and Highway 81 was going to be four lanes. So we built 

another dining room onto the south side that holds about 100 people and put the door to the 

restaurant in the back. And everybody was wondering what we was doing because it was so 

convenient to drive off the street and just pull up to the building and come in. Now all of a 

sudden, they’ve got to drive around back and—and park.  

00:32:56 

 So a year or two later when they four-laned, we had people used to coming around. And 

of course they took all the parking off the front. So that’s a part of being—looking ahead. And so 

then we built the carryout area that exists now and where we cook at was—was moved from here 

back to there. And—and then we have our catering kitchen on back behind that. So it’s just 

evolved as we’ve kept going along. I didn’t answer your total question, I don’t think but—. 

 

00:33:30 

LP:  Well I—it was mainly when the—that carryout portion started and sort of what—what you 

offer in that section. 

 

00:33:36 

KB:  You know actually everything is—we offered everything in 1963 that we offer now. It’s 

just all evolved into such a bigger and better business. Like I said, we had the pits, the same type 

pits, and we had the catering, but it was basically just potato salad and baked beans and 

barbecue. And then we built the first dining room and—and added a buffet. I think that was 

when we started changing the numbers. Because you get more customers and then they want 

more catering, because your name gets bigger. And then Jeanie come home, I believe, in—I 
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can't—I can't remember the date, but I’d say probably—time gets away from me, maybe ’82, or 

something like that from—. She went to UK and she come home and—and started building—

working on the catering, and that’s probably when the catering started growing faster and bigger. 

And it’s now—the barbecue is just a—probably a third of the catering as compared to everything 

else she does. 

 

00:34:46 

LP:  So you’ve talked a good bit about the third generation working in Moonlite. Is there a 

fourth generation coming on? 

 

00:34:51 

KB:  No; there’s a fourth generation already working. My granddaughter is eighteen, and she’s a 

good worker, very conscientious and good with people. She’s going to college, so you know 

she’s here part-time, and then she’s here in the summer. We have some other fourth generations 

that’s worked here, and they’re all getting ready to go to college. So they’re all—the fourth 

generation is working, but they’re—they’re still getting educated.  

 

00:35:17 

LP:  Are any of them planning on really taking over the family business someday? 

 

00:35:23 

KB:  Well I don’t think they’ve got to that point yet. I think the third generation would like to 

take over first.  
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00:35:29 

LP:  [Laughs] And so have we—have we talked about all the family members who are 

involved? We’ve got— 

 

00:35:35 

KB:  Well you know my oldest brother is Hugh, Jr., and he’s the oldest. And then I have one 

other brother and he’s not in the business. He’s down in Huntsville, Alabama, and he’s a space 

scientist. And then my younger brother, Fred Bosley, and then my sister is Janet. So we’re the 

four that own the restaurant. And then the third generation is—is Patrick Bosley, my son, and 

Chris Bosley, my son, and—and Jeanie Heath, which is my brother’s daughter. And we have 

others that’s here, but those are the key players. And then we have Mike Taylor and—and—and 

Rob Taylor; that’s my sister’s boys. They’re here. 

00:36:19 

 So we have quite a few third generation here—potential. 

 

00:36:23 

LP:  And so if you were—were going through the buffet and making up a plate for yourself, 

what would you put—what would you put on it? 

 

00:36:34 

KB:  You know, that’s a hard decision to make; that’s most people’s problem. It’s according to 

what—what entrée you’re going to eat, but the day before—let’s see. Yesterday, I just had green 

beans and corn on the cob and sliced tomatoes and coleslaw. That’s all I had. And—but I usually 

eat barbecue, and if I eat barbecue I have to have potato salad and baked beans with my 
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barbecue. I’m—you know—. And Sundays we have fried chicken also, so when you have fried 

chicken, you go fried chicken, mac and cheese. So it depends on what your entrée is; if I eat 

barbecue I—I pretty well tend to go with baked beans and potato salad. It just goes better with it. 

But you can't eat barbecue everyday, three times a day, so I eat—so I eat vegetables when I don’t 

eat barbecue. 

 

00:37:23 

LP:  And we—you mentioned your mac and cheese a couple of times and talked about, you 

know, how it was an original recipe that came along from your—your family. Could you 

describe a little bit about what it’s like? I know it’s something that I hear people talk about a lot 

is the mac and cheese here.  

 

00:37:41 

KB:  It’s a very, very simple dish that’s hard to make. And you know, the simpler dish is always 

the hardest to make right. So all—all we use is elbow macaroni, cook it, we put a cheese sauce in 

it, and we put cheese on top of it. It sounds so simple, but every place you eat it it’s different, and 

most places it’s not good. I mean people love ours. It’s just like the cornbread; it’s just a simple 

recipe and people take it home and try to make it and it don’t come out. Sometimes it’s just the 

pan; it’s just the cook. And you know, just like our white beans—you asked me what we eat; 

well, some days I just eat white beans and ham and cornbread, you know. Well, how simple can 

you get? And that’s what—simple food is the best.  

 

00:38:29 

LP:  And is the mac and cheese baked a little at some point?  
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00:38:33 

KB:  We cook the mac—we cook the pasta, and then you put this cheese sauce on it and then put 

cheese on top and bake it. And you want that cheese just brown a little bit. You don’t want it to 

get dark.  

 

00:38:45 

LP:  Thank you. And so you did mention that sometimes people try to make your stuff at home, 

and I’ve noticed before that you have a cookbook. Around when did you put together that 

cookbook? 

 

00:38:56 

KB:  You know, it’s so funny. People say, “You mean you give away you recipes?” I said, “You 

know, there’s really no secrets about food; it’s just hard work, and you just have to do, you 

know—.” Anybody can copy a recipe, and if you wanted something from any restaurant you 

could name, you could go buy it, send it off to a chemist and they can tell you exactly what’s in 

it. But then you got to be able to duplicate that. 

00:39:19 

 We probably made our first cookbook twenty years ago. And this last version, my son 

and my wife went through all the—she went through every recipe and double-checked it and 

fine-tuned it, because sometimes, you know, things change over the years. And he took all the 

pictures. So it’s an in-house product. But we don’t feel like it’s real—real important to keep 

secret everything. I mean it’s all simple; you know, it’s all—. But people, they love the recipes. 

And we also do a newspaper column now called “Barbecue and More,” and Pat puts a recipe in 
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every—every Sunday in that. So people call and send notes—“We appreciate your recipe”—

especially if they move away. You know how it is if you get—you move away and you get 

hungry for something, and you got that recipe, you can whip it out. But we don’t mind people 

copying us. We feel like that’s a compliment.  

 

00:40:18 

LP:  And what newspaper is that column in? 

 

00:40:20 

KB:  The Messenger-Inquirer here in Owensboro. 

 

00:40:25 

LP:  And so I think we haven’t—we’ve talked about some of the celebrities, and we’ve talked 

about some of the locals who eat. What—how far away do you regularly hear people coming 

from to eat here? 

 

00:40:38 

KB:  See, Owensboro has probably got a history of people moving away. So they’ve scattered all 

over the United States, so when they come home to visit grandmom, or come to a funeral, or—

they come from every state, all—all fifty states, including Alaska. But we have tourists that come 

here from probably fifty states. How they find Owensboro I have no idea, but we have a lot of 

foreign—foreign visitors from foreign countries. And years ago we had a Russian group that 

went across the United States and set up displays. And they was flying from major city to major 

city. Well one of our local businessmen convinced them that they ought to get on a bus in Kansas 
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and drive to the next stop, which included Owensboro. And so they come in and—and their big 

comment after they got ready to be interviewed was that out of all the places in the United States, 

they enjoyed Owensboro Moonlite Bar-B-Q the best. So that was a pretty big victory for us. 

00:41:42 

 But we have lots and lots of foreign people from different countries. Owensboro works 

with Sister Cities [International]. And I can’t name them, but one of them is in Czechoslovakia, 

and—and we have a—a pretty strong friendship force. And a lot of our plants in this area is 

owned by foreign entities. People can’t hardly believe that, but our tobacco plant is Swedish 

Match—owned by the French, I think—and the aluminum plant is owned by Australians, and 

you know, we have a lot of foreign ownerships. And so those people come in—executives. 

Toyota—which a lot of Japanese; we get some Chinese in here looking to buy property. So we 

have people from all over the world—not just the United States. But I’m fascinated when I go 

out and look. We have a book out on the—in the lobby for people to sign in, and there will be 

you know every state you can think of and why they come. Somebody’s grandmother told them 

to come, or some friend told them to come. Most of it it’s word of mouth, and every once in a 

while it will be Internet or something. But most time, it’s somebody that’s been here and told 

somebody.  

00:42:52 

 If you’re not in a hurry, I can tell you a good story about this. We went to Australia about 

five years ago, me and my wife did, and we went with a group. So the last day, the group come 

home and we—we stayed another day. So I rented—rented a car so we could go out in the 

Outback a little bit. And she had lost her camera the night before, so we went by the police—

police station to turn in a report. And we didn’t care about the camera, but we wanted the 

pictures that was on it. So it wasn’t no place to park and it was hot, so I doubled parked, and she 
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went in just to tell them real quick. And I sat there about forty-five minutes and she didn’t come 

out. So I’m steaming by now because we just got this one day for the car, you know. And so I 

find a place to park, and I go in there and I said, “What in the world is going on? It shouldn’t 

have took you two minutes to tell them you lost your camera.” 

 

She said, “Oh, this—the police chief has been to Owensboro and been to Moonlite,” and she—

they wanted to introduce me to everybody. I thought, “My God.” 

00:43:46 

 So this is—I mean it’s unbelievable how people from all over the world has been here, 

but they have been.  

 

00:43:54 

LP:  That’s quite a story. [Laughs] 

 

00:43:57 

KB:  It’s true. I mean every—any place you go if you wear a Moonlite hat, somebody will stop 

you at the airport, or in the country, and tell you they’ve been here. It’s unbelievable. 

 

00:44:08 

LP:  That’s great. So is there anything else that you’d like to share about Moonlite or your 

family or the food or anything? 

 

00:44:19 
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KB:  Well I think my son, Patrick could keep talking, but we’ve covered a pretty good range, I 

think. 

 

00:44:27 

LP:  Okay; well thank you very much for doing this interview today. If you don’t have anything 

to add, we’ll wrap up. All right; so this is August 11, 2009, and this has been Lisa Powell 

interviewing Ken Bosley at Moonlite. 

 

00:44:46 

[End Ken Bosley-Moonlite Interview]  


