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 [Begin Leroy “Spooney” Kenter Interview] 

  

00:00:02 

Amy Evans Streeter:  This is Amy Evans Streeter for the Southern Foodways Alliance on 

Friday, September 9, 2011. I’m in Greenwood, Mississippi, on Pelican Street with Mr. Spooney 

Kenter. Spooney, if I could get you to say your name and occupation for the record, please, sir? 

 

00:00:19 

Leroy “Spooney” Kenter:  My name is Leroy Kenter, Jr. better known as Spooney. My 

professional—shall I say, barbecue chef. 

 

00:00:31 

AES:  All right. Now we’ve visited before. We have you on the Greenwood [Restaurants] 

project and barbecue in Mississippi [part of the Southern BBQ Trail], and now I’m here in 

Greenwood documenting the [Downtown] Greenwood Farmers’ Market, of which you are a part 

of. So could you tell me a little bit how you first heard about the Farmers’ Market and how you 

got involved? 

 

00:00:48 

LSK:  As I can remember, I believe in—roughly maybe about three or four years ago, I had a 

restaurant downtown [on Johnson Street], right across from where the Farmers’ Market is 

located. And some—I don’t know. Someone came and asked me, did I want to be involved? And 

I had spoken to them, “I’d be happy to be involved.” I said, “That’s what I like to do—get in the 

mix.”  
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00:01:14 

AES:  So you saw it as a good business opportunity? 

 

00:01:18 

LSK:  It was a good business opportunity. Also, understand, it was an opportunity for me to 

fellowship and get my name out there a little more. 

 

00:01:26 

AES:  All right. So what did you know about Farmers’ Markets prior to this? 

 

00:01:31 

LSK:  Actually, I didn't know anything about it. All I know was that basically they was going to 

set up a Farmers’ Market to try to get the farmers to come in with their homegrown products, and 

they wanted to make it bigger and better. So basically, we have good Saturdays and sometimes 

we have bad Saturdays, but we haven't got a chance to get the crowd out like we would like to.  

00:01:57 

 Maybe if the Board ever decides, you know, we might be able to take it up until 2:00 p.m. 

instead of closing at 12:00. Maybe we can get a little more better response. But the Board spoke 

on it this year, and they decided to stick to 8:00 to 12:00. 

 

00:02:14 

AES:  Okay. So when somebody first approached you about taking part, did you think it was 

weird to have barbecue at a farmers’ market at all? 
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00:02:20 

LSK:  No, I didn't think it was weird because when people are running around, their taste buds 

get to bothering them and the smoke brings them on in and—and also the smoke brings 

customers in. And while they’re browsing around, they have a tendency to want to see what I 

have on the grill. And once they see what’s on the grill, things start happening. 

 

00:02:46 

AES:  So what has it meant for your business as a whole to be part of the Farmers’ Market? 

 

00:02:53 

LSK:  I think it done help my business out in a big way. I’m known more by other peoples from 

out of town, in town; I have regular customers who pass the word on, and it’s a good thing for 

me. The business—the Farmers’ Market helped me in a lot of ways. 

 

00:03:16 

AES:  And then what do you think the Farmers’ Market has meant to the community as a whole, 

the community of Greenwood? 

 

00:03:21 

LSK:  Basically, I think it done helped the community also because a lot of people look forward 

to coming out there on that Saturday morning and you get a chance to—they get a chance to 

meet other people and also sample other products that different farmers have. Overall, I think it’s 

a good thing, and we still need more people to participate.  
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00:03:50 

AES:  Uh-hmm. So I remember you said sometime before about the River to the Rails Fest—did 

I get that name right—that happened in Greenwood that you were a part of? 

 

00:04:00 

LSK:  Exactly. 

 

00:04:01 

AES:  And what kind of—these, like, city organized events and—and things like the Farmers’ 

Market, what it’s meant to you to be involved in things like that. 

 

00:04:14 

LSK:  I look forward to being a part of those events that come downtown, like the River to the 

Rail. I also participate at Tallahatchie Flats, the Rhythm on the River. It’s not exactly in 

Greenwood, but it’s connected with the downtown there, per se. Mr. [Steve] LaVere and his 

wife, they gave me the opportunity to come out to Tallahatchie Flats, and when they have 

various functions. And I think all that plays a part, you know, trying to get people to come from 

different areas and make a good thing out of the whole situation. 

 

00:04:50 

AES:  Now you’re no longer on Johnson Street, your restaurant; you’re selling barbecue here on 

Pelican Street now. Was that—has the Farmers’ Market been good since that move? Has it been 

a good way to keep your name out there in downtown Greenwood? 
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00:05:04 

LSK:  Most definitely been—it’s been a good move for me because, like I’m saying, over here 

in Baptist Town [a neighborhood in Greenwood], I basically just operate just to go and do 

functions. It’s not like an everyday business; it’s basically just a headquarters for me to operate 

to go do—do various functions. 

 

00:05:21 

AES:  So what kind of people have you met through selling barbecue at the Farmers’ Market? 

 

00:05:26 

LSK:  Well, I had the opportunity to meet people from London, Australia, some type of way 

they get the word out and we want to meet Spooney. And I had an opportunity this weekend to 

cook at Tallahatchie Flats and, believe it or not, you’d be surprised at the people that be coming 

and saying, “Are you Spooney?” And—and they—it be in a nice way also and—and they be 

very friendly and—and they speak very highly of my product, which is a good thing. And they 

also make it known to come back and let me know that they enjoyed the product, so that makes 

me feel good. 

 

00:06:08 

AES:  Yeah. So what do you think that your participation has meant to the Market because I 

don’t know that there are a lot of farmers’ markets, if any, who have barbecue? 

 

00:06:16 
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LSK:  Well that makes me feel something special. [Laughs] I—you know, that might be 

something to think about. That’s something that our Farmers’ Market makes us a little special. 

We have something different from others.  

 

00:06:34 

AES:  So tell me what you cook at the Farmers’ Market and how you cook it? You take your 

smoker out there. Tell me about that. 

 

00:06:40 

LSK:  Well basically I cook a variety of food, I mean from—I don’t too much deal with the side 

orders. I basically just cook ribs, chicken, pulled pork, sausage, rib tips, riblets—those are 

basically my meats that I cook out there. 

00:07:00 

 It’s—it’s a little technique that you bring, and I have to pull my grill down, and I have to 

set up, you know. The tent is already set up for us. So that makes it easy for me also. Once the 

tent is up, the city—they supply the tents for us. I believe the city does it. And it works out pretty 

good. I have to prep my meat at home, but basically, understand, I gets up early in the morning, 

say around six o'clock, put the meat on the grill, and come in with it smoking. It kind of gives me 

a little headway on the situation. I like to try to have some prepared by ten o'clock. A lot of my 

customers, they come in and they get their Sunday dinner. I make—I make it known too—that’s 

one of my selling pitch, to make sure that their wife don’t have to cook that Sunday. I like to sell 

them—them slabs. All they have to do then is just put their side orders together, and their dinner 

is served. 

 



Leroy “Spooney” Kenter – Spooney’s Bar-B-Que 
 

©Southern Foodways Alliance | www.southernfoodways.org 
 

8 

00:08:00 

AES:  Does anybody pre-order barbecue from you to pick up on Saturday, or you just sell what 

you have right then? 

 

00:08:05 

LSK:  Matter of fact, I have some customers that already have pre-orders for today. They called 

me today for tomorrow, rather. And, but the majority of them is people just walking right on the 

set. But I have some favorite customers that basically they’re there every Saturday, and they’re 

going to get their slab for the next week or for Sunday or whatever. But I have about four or five 

main customers that will be looking for a slab every Saturday. 

 

00:08:33 

AES:  So you were saying that you use your place here on Pelican Street mainly for like prep to 

do events and the Farmers’ Market and stuff. Does—can people still come here to get barbecue 

from you? 

 

00:08:42 

LSK:  They can. They still—they can come here. I prefer them giving me a call because over 

here I don’t prepare every day. I basically start preparing like Thursday, Friday, Saturday, some 

Sundays. It depends on what events going on, but basically, this is my operating place where I 

just go out and do functions when I’m invited. 

 

00:09:05 
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AES:  So with the Farmers’ Market, you know, people have known about Spooney's barbecue 

for a long time, and I’ve been telling people to come to you for a long time, but what—what is 

different about your customer at the Market than the customers you had before you started 

participating at the Market? 

 

00:09:25 

LSK:  You said what are the differences in the customers? 

 

00:09:28 

AES:  Uh-hmm. 

 

00:09:28 

LSK:  Well it’s really not too much different in the customers. But one thing about it, it’s—it’s a 

good meeting place and people have a tendency to enjoy the—the surroundings because 

everybody is there trying to sell their product, and we try to feed off each other, the city farmers. 

Some people might come and get my barbecue, and then they go around and get some 

vegetables. Some people come and get the vegetables, and they come and get my barbecue. So 

it’s a thing like that at the Farmers’ Market. We have a tendency to feed off each other. 

 

00:10:12 

AES:  Uh-hmm. 

 

00:10:12 
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LSK:  Which is at the place—see, my restaurant, when I had it prior to here—previous, rather—

it basically was like a walk-in and then word of mouth. And then also with various people that 

you sent through and magazines and whatever that I appeared in, so—but right at that Market, 

it’s more like a family. That’s a good way to put that. We’re more like a little family out there. 

And everybody seems to get along real well. 

 

00:10:44 

AES:  So do some of the friends you’ve made at the Farmers’ Market who sell their stuff, do 

they buy your barbecue on Saturdays too? 

 

00:10:50 

LSK:  Some do. We all—we have a tendency to patronize each other, you know, which is a 

good thing. And at times I’ll try—if I don’t buy something from this vendor this Saturday, next 

Saturday I will—I’ll buy from another vendor. So we have a tendency to do that. 

 

00:11:11 

AES:  What kinds of things do you like to buy? 

 

00:11:13 

LSK:  I get my corn, country eggs, greens, some—some potatoes, prepared peas, you know, 

little okra. One thing we don’t serve, we don’t have grapes and now, I like grapes. But I get 

peaches, watermelon, you know, things like that. Some of the canned products I see—not 

canned, preserves or whatever, I purchase some of those sometimes—not much because I’m not 
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really a big sweet eater. But every so often I get me one or two. You know, just to patronize the 

other vendor. 

 

00:11:58 

AES:  And so that has—has that been a great kind of bonus for you, selling at the Market, is to 

be able to have access to all of those foods? 

 

00:12:07 

LSK:  Yeah, I’m—with me being a single guy [Laughs] it’s an asset because it’s on hand and 

what I basically need, like I like to cook on Sunday for myself and basically I be putting my meal 

together all at the same time, what I’m going to cook that Sunday. So it works out for me. I don’t 

have to go to the grocery store because most time I’m going to the grocery store to buy some 

products to sell, not basically just for me to cook with, so it works out both ways. 

 

00:12:37 

AES:  Do you ever trade with any of the other vendors at the Market? 

 

00:12:42 

LSK:  Well now the guy that be next to me he’s—he comes out of Carrollton, sometimes he’ll 

give me some, and sometimes I’ll give him something, just not—just not no really trade-off 

unless someone say—ask me, per se. You know it’s not an everyday thing, but if one—someone 

was asking me to trade-off, I don’t think we’ll have no problem doing it. I wouldn’t. 

 

00:13:09 
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AES:  All right. So when people eat with you or get food from you, do they all take it to go or do 

some people eat there? 

 

00:13:17 

LSK:  Little small items like sausage they’ll eat there, like a little sausage on—on a bun, they’ll 

eat that walking around. The majority of peoples, they get it to go—exactly. 

 

00:13:29 

AES:  And are the ribs the most popular thing that you sell? 

 

00:13:31 

LSK:  Those ribs is—is my go-getter. I enjoy selling the ribs because it’s—it’s—it’s the top of 

the line. And I—with those ribs I kind of make my money back real quick. [Laughs] Yeah, but 

the rib tips go good. I don’t sell a bunch of chicken because you don’t get a bunch of orders for 

chicken. Now the rib tips and the—the pulled pork go real well. That pulled pork it—it sells 

great. Little kids, some of the little kids be wanting that pulled pork sandwich simply because, 

understand, it’s only just meat and bread and they don’t have to mess with no bones or no gristle 

or anything, so they enjoy that. 

00:14:17 

 But some enjoy that—that—them rib tips because they like that gristle. And mostly 

adults be wanting the ribs, yeah. 

 

00:14:26 

AES:  How much do you sell your ribs for? 
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00:14:28 

LSK:  The ribs they run from $5 all the way up to $20. A slab of ribs will run you $20; half a 

slab—$10; and a sandwich will run you $5. 

 

00:14:36 

AES:  All right. So we were talking earlier about how barbecue doesn't have a season and the—

because you can cook barbecue all year long, but the Farmers’ Market has a season. Do you miss 

it when it’s not going on? 

 

00:14:48 

LSK:  I miss those Saturday mornings. Ms. [Hallie] Streater and I will, most of the time, be the 

last two that pull out. She’s selling—she come out of Black Hawk [Mississippi], and she sells a 

lot of vegetables at the Farmers’ Market and we—we talk about it as—as the season be ending 

and we say we’re going to miss these old Saturday mornings. I know I miss that Saturday 

morning from going down because I don’t miss getting up early, [Laughs] but I have to get up 

early on that Saturday morning. But just miss going down, just kind of—you miss something and 

I think—I have to figure out something to go in place of that on Saturday now. But I’m looking 

forward to a few events coming up after the Farmers’ Market closes. During Thanksgiving and 

Christmas business gets a little slow because money is going in different places. You know for 

that saving for Christmas, there goes the toys and all that for the kids, and people are not 

spending as much money. And also people is not partying like they used to because of the 

economy.  

00:15:54 
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 So things get a little slow between November and December, so I don’t do no bunch of 

cooking. Now I might do some hams or turkeys or things of that nature for some people—not a 

bunch so those are my—really my slow months. So I just accept and—and go ahead on, you 

know.  

 

00:16:14 

AES:  Well tell me about the other side of that when it gets to be spring and the Farmers’ Market 

is about to open, do you get really excited and start preparing? 

 

00:16:21 

LSK:  I be looking forward for it the beginning of the Farmers’ Market. This year we—we 

started a little early. Normally we start in June, but this year we started in May, about the middle 

of May. But the only thing that happened this year, we started early in May and they didn't get 

the word out in time, and we didn't get the response that we anticipated because one thing people 

didn't even know that we was there because they be expecting us in June. But you know, we is 

under a different director, and so she changed the time and so maybe next year she’ll get the 

word out a little better [Train in Background] by the newspaper and maybe by the radio or the 

TV, however they advertising go. 

00:17:03 

 But I think all of us be looking forward for it, the ones that talk to a little more—say a 

little regular than others, I think we’ll be looking forward for that. It’ll give us something to do 

on Saturday, yeah, which is a good thing. 

 

00:17:21 
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AES:  So do you think you’ll always be part of the Farmers’ Market as long as it’s going? 

 

00:17:25 

LSK:   I tell you—put it like this: as long as they invite me, I’ll be there. And one good thing 

about it, the director that was there last year, she introduced the new director to me, and so she 

thanked me for being there—for coming, so that’s a good thing for me, since she be anticipating 

on me being there. And then I had—the one guy couldn’t have put it no plainer. I had to go to a 

funeral one Sunday—one Saturday, rather, and I didn't show up. I went down and told them I 

wouldn’t be able to come that Saturday.  

00:18:06 

 So one guy came and said, “You wasn’t at the Farmers’ Market Saturday.” I said, “No, I 

had some—a funeral to attend.” And he said, “Part of the puzzle was missing.” So you can't put 

it no plainer than that. He said part of the puzzle was missing, so he let me know right then that 

you were being missed. And I—then he said, “Man, it was a good day, too. Met a lot of people.” 

I said, “Man, I sure missed that day.” [Laughs] But there it is.  

 

00:18:31 

AES:  Yeah, they missed you. So tell me about that puzzle. You know, a lot of people I’ve been 

talking about the Market with say it’s just a great coming together of—of all of Greenwood. You 

know, you’ve got black, white, old, young. Has that—has that been true to you that you’ve seen 

that at the Market? 

 

00:18:45 
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LSK:  Yes, indeed. We have—we have a mixed crowd. You know, they’re very mixed. It seems 

like the young kids and the ones that come with the parents, they enjoy running around. Then 

once you had a guy, he would come there doing the facial [face painting] for the kids. And then 

it’s a joy just to see some little kids just kind of like running around with the parents. So and 

then, like I’m saying, we do have a mixed crowd, a little—from everywhere, out of town, around 

town, and downtown. So we got a mixture going on. 

 

00:19:24 

AES:  Yeah. So I wonder if, you know, from the days when you had your restaurant over on 

Johnson Street, you know, you’re a real personable fellow and real friendly and great talker and 

you’re very engaging. And so I wonder if, you know, being a part of the Market satisfies that 

interaction with the public that you maybe miss from the time that you had the store on Johnson 

Street. Does it satisfy that kind of interaction for you? 

 

00:19:47 

LSK:  It does for that particular day. During the week, things be slow. But it does bring—bring 

a—it’s a different interaction because you’re just dealing with four hours so, you know, it’s not 

like when I was open, I was open from 11:00 [a.m.] to like one o'clock in the morning, so them 

long hours. This way here, you got to get everything done in four [hours]. So you know, but with 

those four hours, I think we get a lot accomplished, you know. Well a little more than four with 

me because I’m getting up early but—but just getting there, setting up. While we be setting up, 

we be joking at each other, you know what I mean, and every so often somebody will say, 

“Where’s the crowd?” you know. So then we have to worry about the weather, too, sometimes. 

But this year we’ve been kind of fortunate on—on the rain. But now the heat—it got a little hot 
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this year and that’s the only thing—problem we basically had this year is just that heat—it was 

hot, especially for me because I’m dealing with two types of heat. But you know, through the 

grace of God and, you know, saying He gives me the strength to get through it, so—. I’m okay. 

I’m okay with it.  

 

00:21:07 

AES:  All right. And last time I saw you, you were talking a little bit about Leann Hines, who 

does the chicken. She raises the chickens. And you said that you’ve always wanted to cook her 

chickens. Have you thought about that some more? 

 

00:21:18 

LSK:  Well she spoke to me about it a while back, but I don’t know what happened. She asked 

me would I do it, and I told her I’d be happy to do it. She—she raises those fresh chickens, so it 

would have been like a treat to me to—just to do it for her. And I know how them other chickens 

come out at the Market, so I believe hers would came out just as good. And I’m still looking 

forward for it, if she decides to do it before we close. But last couple Saturdays she hasn’t been 

there. So I don’t know what the problem is. You know, she might not have any or whatever, but 

she haven't been there the last couple Saturdays. 

 

00:21:56 

AES:  I think she’s selling in Jackson also, so maybe she’s going over there. 

 

00:22:00 
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LSK:  She’s selling in Jackson, you say? Oh, okay. Might be because some of the ladies that 

they be having various canned items and jars and whatever, they didn't come this past Saturday 

or they said they was going to go somewhere else, maybe up in Grenada to another market. So 

now this Saturday we—we was short on vendors this Saturday. I don’t know because of the 

football games or whatever but anyway we were—we were about four tents empty. And that 

wasn’t good. You know, I did okay but most times I—I basically can—can judge on how much 

to take, to deal with four hours because, basically, if they’re not taking mine home, they don’t 

really start buying my product until around 10:00, you know. And then I’m just dealing with two 

hours. So that’s why I try to have something real simple early in the morning like those sausages 

or whatever for people because most people didn't have breakfast. And so that kind of like slows 

me down. Nobody don’t really be trying to get those ribs or them rib tips early in the morning. 

Around 10:00 people—that wore off then and maybe they want something a little different, so—. 

That’s why I try to like know how—how much to bring. Sometimes I run out of some things; 

sometimes I don’t. 

00:23:28 

 But it’s all in just preparing. Sometimes—one while I used to leave one spot and go to 

another one. But, seems like I don’t have that energy no more; [Laughs] I don’t know. I’ll be 

tired or what, you know. I think—maybe because the older I get, you know, I mean I don’t have 

that gusto, you know, and once I get through there. But I believe that sun was draining me a real 

much this year. I think, you know, a lot of times—gets a little too hot out there and I—I—. One 

time this year I believe I got a little dehydrated because all I wanted to do was get home and get 

under air, and I wouldn’t even come back out the rest of the day. So I believe I got a little 

dehydrated that day, even though I drunk plenty of water but it was—I think it was up in them 

hundreds that day so—. And then like I’m saying, being over that grill also, that’s just extra heat.  
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00:24:20 

AES:  That’s the truth. So what is your favorite thing about being part of the Farmers’ Market? 

 

00:24:24 

LSK:  The favorite thing—I got two things going. I enjoy the fellowship part and mixing with 

the people, and I also enjoy the smile that they have when they leave. While—while I’m 

preparing their meal, I enjoy them saying, “That looks good. It smells good.” And then I say, “I 

got a thing—and it tastes good.” So understand that—that’s my joy. And—and when the biggest 

part about it, when they come back the next Saturday and they say, “Oh, Spooney, I sure enjoyed 

them ribs.” And I got one lady, she comes and she say, “I want a half. I want a whole, but I better 

take a half because I eat all of it.” So those kinds of statements there I enjoy that. That’s—that’s 

a good part of it. 

 

00:25:14 

AES:  Are there—since a lot of people come through Greenwood and from out of town and stay 

at the Alluvian [hotel] and whatnot, do you get people who aren't from here who come and are 

surprised to see barbecue at the Market? 

 

00:25:29 

LSK:  Yes. And then, plus I got a friend that works at the Market and—mention that Alluvian 

and some of them be already done heard about me. And then he and his wife, they come down 

some Saturday. He basically works up front at Alluvian, and he sends them. He sends them to 
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me, especially when he—they be wanting to ask him where’s some good barbecue at, he’ll send 

them to me. 

 

00:25:51 

AES:  Is that Kelvin [Scott]? 

 

00:25:54 

LSK:  I believe that’s Kelvin. Yeah, I believe that’s who it is, uh-hmm, and that’s—that’s—then 

I get a chance, like this weekend—had several guys, one guy, he—he done challenged me to a 

cooking contest out of Teoc [Mississippi]. He’s—he’s a pilot, so he wanted—he done challenged 

me for a cookout. So I told him I’m going—I’m going to give him his wish, so to speak. But he 

was trying to get my sauce, though. I told him, I’ll give him some. See, he wanted me to sell him 

the whole thing. I told him, “I got to have this for the rest of the event.” So but anyway, he said, 

“I’ll get you next time.” 

00:26:42 

 So but anyway, those kinds of things that it makes me feel good, too. You know, like I’m 

trying to say, “I believe I can beat you cooking,” you know what I mean? I said, “Well, I’m not 

saying you can beat me.” But I say, “I’m not saying I’m the best, but,” I say, “I feel like I’m one 

of the best,” you know. So those kinds of little bit of accusations, it goes on for a good laugh that 

we have. We good laughs by that, you know. It’s a challenging thing, yeah. 

 

00:27:11 

AES:  So what do you want people to know about the Market who have never been here before 

and about Spooney's barbecue, of course? 
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00:27:17 

LSK:  Well I want them to be able to come on out and enjoy their self and spend a little money 

with us and the farmers and myself, you know, and meet some friendly people because, you 

know, that’s one good thing about it. All the vendors there, I don’t see no attitudes, you know. 

We’re there to serve the peoples and—and we want the people to go back with a smile, and we 

want the people to return. And also we expecting—we be hoping that you—they pass the word 

on for we can have more people. And that’ll make the thing before more bigger and jollier, you 

know, what I’m saying? Yeah—say bigger and better and just jolly-free. 

 

00:28:00 

AES:  All right, Spooney, well thank you for sitting with me again. I appreciate it. 

 

00:28:03 

LSK:  Any time. I’m always a pleasure to sit here and talk to you, and do what I can do for you 

because I understand you been there for me. And I appreciate you, Miss Amy. 

 

00:28:14 

AES:  All right. I appreciate you, Spooney.  

 

00:28:15 

LSK:  All right. 

 

00:28:15 



Leroy “Spooney” Kenter – Spooney’s Bar-B-Que 
 

©Southern Foodways Alliance | www.southernfoodways.org 
 

22 

[End Leroy “Spooney” Kenter Interview] 


