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[Begin Sydney Meers] 

 

00:00:00 

Sara Wood:  We’re rolling. All right, I’m just going to introduce us here. So it’s January 26, 

2014. This is Sara Wood with the Southern Foodways Alliance. I’m sitting here with Mr. Sydney 

Meers. We are on Detroit Street in Port Norfolk, Virginia at his restaurant— 

 

00:00:22 

Sydney Meers:  No, we’re in Port Norfolk, the neighborhood in Portsmouth in Virginia, but Port 

Norfolk has been designated by myself because I am the president and the owner of Port Norfolk 

and the concept. It’s just my restaurant and my house and it’s its own country now. So you are 

correct in saying Port Norfolk, United States of America. Thank you. 

 

00:00:45 

SW:  And I saw a sticker on your car that says PoNo, is that—? 

 

00:00:47 

SM:  Yeah, I’m going to give you one before you leave so you can advertise for me down there. 

People will fly here. They have before.  

 

00:00:55 

SW:  And we’re inside Stove, the restaurant, and so I’m wondering if you could start Sydney by 

introducing yourself and saying—basically say hi and tell me who you are and—and where we 

are right now. 
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00:01:10 

SM:  Yes. I can before I start that could I just say one thing? My old girlfriend from high school 

in Senatobia, Mississippi was Ann Hanford. She is the first and only female Supreme Court 

Justice in the State of Mississippi and I’m very proud of her and if she ever hears this, Ann I just 

want you to know you’ve done really good and I could use a little bit of money. 

 

00:01:31 

 Now what was the question? [Laughs] I forgot. 

 

00:01:36 

SW:  Could you say hi and introduce yourself? 

 

00:01:39 

SM:  Oh yeah. Hello to everybody. My name is Sydney Gordon Meers, Jr. I was born and 

raised—I was born in Como, Mississippi, which is not too far from Oxford. And as I grew up I 

spent a lot of time in Oxford. I liked to party and then go to the games. Archie Manning was my 

hero. I lived in a little town called Senatobia. It’s thirty miles south of Memphis. I grew up and 

went to Birmingham, Alabama for a while and did some restaurants over there. My parents and I 

had one in Senatobia for a while. They got ready to retire and I didn’t want to stay in a dry 

county with the restaurant and people there ate country ham and other things because that’s what 

they ate. They didn’t dine, they didn’t see that it could be a beautiful product. They just saw it as 

a necessity. So I wanted to be where people were more hip to food and stuff. 
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00:02:27 

 And so years later, that’s how I kind of got up here, and most of my family is still in 

Mississippi. They’re—we’re now down in Biloxi. We like the water, we—we especially love the 

hurricanes when the water comes up to your porch and we—we bet to see who will get the time 

to where it comes into the house—the water especially at Katrina.  

 

00:02:48 

 Anyway I forgot the question again. 

 

00:02:51 

SW:  No, no. You answered it. 

 

00:02:53 

SM:  Okay. Good. 

 

00:02:54 

SW:  Could you tell me for the record your birth date? 

 

00:02:58 

SM:  You’re not going to sell it to the NSA are you? All right, my birthday is December 4, 1951. 

I was—I weighed ten pounds, two ounces and I was twenty-two inches long. They thought I was 

going to be over six-feet tall and I’m actually just six-feet wide. [Laughs] But I’m on a diet—not 

really.  
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00:03:27 

SW:  Well I think you look good Sydney. 

 

00:03:28 

SM:  Thank you. 

 

00:03:29 

SW:  Can you talk a little bit about—well tell me your parents’ names and tell me the name of 

the restaurant and what kind of food did you guys serve there? 

 

00:03:37 

SM:  Okay. Well first off my mother’s mother, Winnie Lee Johnson and Pappy had a café called 

Johnson’s Café. And that was how the fever got in all of us. And when mother had six kids and I 

was second to the bottom, so I think it was before my little sister was born they would—

grandmother would call mother and say, “Evelyn you got to get down here quick. I need help.” 

So mother would go and wait tables. They would set me on the last stool of the eating counter. 

They called it a lunch counter. And as soon as I looked around and everybody was busy I would 

get off and sneak in the door to the kitchen and get under the table on the flour and just watch 

grandmother. She just did this crazy manic cooking. And she had a lot of help back there and 

they would look at her and say, “Miss Winnie Lee,” they would never look at me. They’d say, 

“Miss Winnie there is a little boy over there under the—the flour table.” 
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00:04:29 

 And she never would look. She’d say, “Well don’t worry about it. He’s out of the way. 

He ain't going to hurt nothing. We got to hurry up and get this.” And the next thing you know I’d 

fall asleep and she’d come grab me and spank my little butt in a fun way and, “What are you 

doing in here?”  

 

00:04:40  

 You know anyway time goes on and Pappy died and she sold the place. She retired. I’d 

go help her garden and stuff like that. Then as I grew older mom and dad decided to retire but 

they were still kind of young, about fifty-five and they said, “Well, we can still do something. 

Why don’t we do a restaurant?” So my mother’s brother had a Victorian in the middle of 

Senatobia. So we took that and made it into the Calico Cat. I still have the menu cover. And—

and we’d change the menu every day and we’d have a lot of little items on it. And grandmother 

insisted on making all the desserts.  

 

00:05:18 

 Well when people found out Winnie Lee was making desserts they would call and 

reserve desserts. And I was like, “What? Do you not care about my food? It’s just the desserts?” 

And of course she made the best pies in the world. She made butterscotch, she made a 

butterscotch meringue, chocolate meringue, and when I say butterscotch she made butterscotch. 

She did not have morsels to melt like they do today. She made the real thing with Scotch 

whiskey. She just didn’t tell anybody.  
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00:05:42 

 They said, “How do you get that flavor?” And she said, “Oh it’s probably the butter.” 

[Laughs] She was a very clever girl. She didn’t drink. She was a big Christian woman, little 

chubby and that’s where I get it. And she could not sing a lick. You should hear her in church. It 

was awful. It was so awful it was wonderful ‘cause it was very sweet, you know to—to hear her 

sing and—and as she got older I would always go by and check on her, more than her own 

children. Her own children were in their fifties and getting close to sixty and they were out 

playing on the golf course and stuff like that.  

 

00:06:13 

 So I would cook with her all the time and help her in the garden. And that’s where the 

fever got in with me. Time went on and I ended up here in Portsmouth, back in the business, and 

here people dine and they drink wine and they drink beautiful small batch bourbon. So I mean 

they’re into flavor and stuff. And that’s what I’m into—people who are into that. I don’t have an 

ego with this honestly. I just want to make a living and drive a convertible and I’m doing that. I 

also have an old truck named Butch. But that’s another story. 

 

00:06:45 

 So anyway point being, I’m satisfied because everybody that comes in here and we’re 

full and that’s what is so great ‘cause they’re all people who want to eat this stuff and all I do is 

simple old-cooked food but these people think it’s like, “God how does he do that? How did you 

do this?” Well now you do have to have knowledge and know how to extract flavors from 

certain things but most of the product if you use a good, as pure as you can get in America today 

without nuclear waste or the NSA watching over your back, I keep mentioning them—I’m 
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looking for Snowden to show up for dinner actually, that little sissy, but anyway—. You can see 

that an ADD mind wanders a lot. [Laughs] 

 

00:07:24 

 Anyway where was I? 

 

00:07:26 

SW:  Well you were talking about not being a snob about this and—but I wanted to kind of ask 

you a little bit about that. I mean could you talk about—you talked about your grandmother’s 

pies especially but could you talk about what it was like in Senatobia growing up and if there 

was a ham? You talked a little bit about country ham but I’m just curious about— 

 

00:07:48 

SM:  I did bypass that. 

 

00:07:49 

SW:  —what the ham culture is like there. 

 

00:07:51 

SM:  Okay, so back to Johnson’s Café. Pappy would come and get me and my dad on a Saturday 

morning real early like about six o'clock and they would say, “Come on. We’d got to go pick the 

pig out.” And we would go out to the farm and he would let me pick out the one we were going 

to slaughter for the day. And then they would take of course you would have two hams out of it 

but you’d have pork belly, you’d have fatback, you’d have the—all this stuff. And see 
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grandmother would use all of this. For instance when she did breakfast you had brains and eggs. 

She’d make scrapple. I mean all this stuff nobody does anymore. Well I do. I am Winnie Lee 

Johnson now. 

 

00:08:26 

 Lorraine [Eaton] that you had talked to, the food editor here or food writer, she always 

laughs because she says, “You have become Winnie Lee.” You know and I do give her a lot of 

credit for my stuff. My mother cooked because she had six kids and she would run the store 

while dad was doing the rural route. When he would come back then she’d run home, go get 

groceries, run home, and cook for us and get us fed and then run back to close the store while he 

went out and did calls. And then they’d come home and we’d live happily ever after. You know 

that was a crazy rat race for her. She did not get to enjoy the pleasure of cooking as much. And 

even when she got older she would let dad do most of the cooking. And dad was always into this 

stuff. 

 

00:09:04 

 Dad was the one more than mother. Dad and Pappy were the ones who were real into the 

hams and stuff. And that’s where I learned my trade on that. The—we would cure them up in the 

attic. And you know a natural byproduct of curing hams is they go through a stage when they’re 

starting to go from fresh into being cured to where you hang to age and you get a little bit of that 

sulfur smell you know. And in the attic on a cold winter morning when you wake up to go to 

school and you smell that it’s just a nasty—sulfur is a nasty smell you know. It’s like poo, but a 

nicer smell if that—but still one you don’t enjoy. 
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00:09:43 

 So anyway, if you’ve ever did the science lab in school that’s the odor I’m talking about. 

So the great thing about having a smokehouse is I don’t have to worry about that part. I have 

never had to experience that. But that was where I got in my blood the—doing the—the pigs and 

the ham you know. I learned and—and so dad as he would go to work on televisions I’d go with 

him on calls. And our clients were farmers. And I can remember this one lady, he said, “Now 

son, we’re going to go into this house and it’s going to be a little different.” And I go—he would 

always use the word different and he didn’t know what word to use with me. I was more a clue to 

the world than he was. Bless his heart. 

 

00:10:22 

 But he would—I’d say, “Well what do you mean different?” I said, “Dad, come on. Just 

give me the word. You know I’m fourteen years old. I think I can handle it.” And he goes, “Well 

they’re a little odd you know. The daughter she ain't quite right and she’s got a pet pig. And the 

pig’ll nibble on you.” I said, “Well pigs are eating machines. They’ll always nibble. That’s—you 

just spank them.” So he goes, “Well all right then. Maybe you’re going to be all right in there.” 

 

00:10:46 

 So we go in there and the—the woman was more crazy than the daughter and you know, 

“Oh is that your son. He’s cute. Come here,” and she would pinch your little cheeks and all that 

stuff. So anyway I’m sitting on the bench, which they called their sofa [Laughs] and it was this 

wooden bench and it had some pillows and quilts thrown over it. And it was really quite 

comfortable. Well this damn old pig jumps up there and [Snorts] and I thought, “What a cutie.” 

And I go to pet him and then he wants to nibble on my hand. And at first it freaked me out 



Sydney Meers, Stove, the restaurant, Page 11 
 

©Southern Foodways Alliance | www.southernfoodways.org 

because I never felt it before, but it was really kind of tickled and stuff. So I decided to try my 

experiments and I go bam right on his little butt. And he goes [Squeals] and he runs away. And 

she goes, “Lord god. That boy has been around pigs hasn’t he”? And he goes, “Well I don’t 

know how he learned that trick.” 

 

00:11:30  

 But anyway, so I lived happily ever after doing pigs all the time and I learned that you 

can love and kiss on a little pig but eat it later and it’s okay. Well they don’t live forever anyway. 

They got a short life. And they would rather be eaten and done with a great sauce than—‘cause I 

talked to a pig once—and they’d rather have that happen than to just lay and rot in a field and 

then bugs eat them. They hate that. So anyway there you go and that’s how I got into hams.  

 

00:11:57 

SW:  And so— 

 

00:11:57 

SM:  And I’m still doing them today.  

 

00:11:59 

SW:  And you’re still doing them today? We’re going to talk about—a little bit more about that. 

But before we move there I want to just ask you a few more questions about your family 

tradition. You explained this to me on Thursday but I’m hoping that you might be able to do a 

repeat for the tape, talking about—. But I asked you because you know when I think of ham in 

my little brain you know everyone is like, “Virginia ham, Kentucky, Tennessee,” and you were 
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talking about Northern—that part of Northern Mississippi where Senatobia is as being part of the 

ham belt. Could you talk about that? 

 

00:12:29 

SM:  Yeah. For us the ham belt was right across the Memphis Bridge into the northern part of 

Arkansas but before you go to the Ozarks. And—and so probably about twenty to thirty miles in 

and then you’d come across and you’d swoop down—even the Delta of Mississippi was a big pig 

area. And you’d go down as far as almost Jackson and—and—and swing up by Greenville and 

then—and usually it was on this side of Highway 55, what they call 55 now and but then 

ventured over into Oxford a little bit and then straight up to the north and would cover there 

across the northern part of Alabama and—and Tennessee and Virginia. 

 

00:13:13 

 Now I got to tell you, when Virginia was doing hams it wasn’t really much up in the 

northern part. It was more down in the southern part and that’s why I call it a belt. Now they do 

it everywhere anywhere because everybody has learned the techniques and with modern society 

and—and tools and stuff you can do it just about anywhere. I mean but even up in Wisconsin and 

all they’re pig people but you know there are these spots where it’s not so that’s why I call that 

the Southern belt. You know so and we—every year we did two or three pigs. Sometimes we 

would do it in January. We would never do pigs before Christmas. And the only reason why was 

because—and it was cold enough down there but we were getting ready for Christmas. Why are 

you going to do pigs while you got to do Christmas? You know what I’m saying? You don’t mix 

the two. Santa Claus will be tripping all over hams in the attic and crap and it just wouldn’t work 

very good. [Laughs] I snorted. 
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00:14:06 

 So anyway I’ve just kind of carried the tradition on. You know I’ve always done it 

around here in my earlier years when I moved up here. I would just do it for myself at home and 

then I started taking it to people at parties and stuff and they’d go holy—holy cow—poopy word, 

and they said, “My goodness. That’s—that’s a good ham.” 

 

00:14:28 

 See here is thing about our ham in the South compared to say, the Virginia hams. The 

Virginia hams are real salty, in my opinion too salty and sadly the Smithfield Food Company 

has—they don’t even make ham anymore. They actually had legislation in the State of Virginia 

done back in the 1800s to the almost 1900s done to where a Smithfield ham had to be of a certain 

weight from a certain type of pig. It had to be salt-cured for a certain amount of time. And then it 

had to be pepper-rubbed and smoked for a certain amount of time. And then it to hang for a 

certain amount of months before it could be—and it had to be traditionally from within that little 

region they call the Smithfield area. Otherwise, it could not by law be called a Smithfield ham. 

 

00:15:23 

 Now it’s a bunch of BS. Joe Luter  [III] was the last guy. He was the one that—Joe Luter, 

Jr. [III] I guess was his name and I hate to pull his name out but he was a bad boy and see he’s 

going to get spanked. He had legislation changed to where the Smithfield Foods—to be a 

Smithfield ham it just had to be salt-cured. He took away all the timeframe, he now does 

injection, liquid injection and he’s not even there anymore. They’ve sold it to the Chinese. We 

love the almighty dollar and not our hands because they’ve sold out on the hams. And that’s why 
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I was telling you about the little places [Tom and Dee Dee] Darden’s south of there. They still 

make the old world authentic Smithfield ham by those standards.  

 

00:16:10 

 Now in Mississippi and quite frankly all—all cured hams are pretty much the same 

‘cause that’s the process you have to go through. And you know I wouldn’t be surprised if 

whoever started turning people onto how to do it, it just kept going around. I’m sure it was the 

Europeans maybe you know because before that Indians didn’t do salt-cured hams but they were 

curing food but they didn’t use salt. They used other means. Sometimes they’d use sun or air—

things like that. And they loved to eat crickets. But hams—where did that come from? You are 

so crazy.  

 

00:16:41 

 But the hams man because a tradition of—of certainly Southern America. 

 

00:16:47 

SW:  I’m going to stop you just for a second and we’ll let—can you let the phone ring? 

 

00:16:49 

SM:  Yeah. 

 

00:16:51 

SW:  But you were just talking about the—the tradition— 
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00:16:55 

SM:  The difference. Yeah. So the—so I talked to the Dardens a lot off and on over the years 

and—and even went—I could tell by the weather. I’d say to myself, “They’re salting today,” and 

I’d get in my car and drive out there in the morning and sure enough, there they are in there 

salting, so I felt good about knowing when is a good time to do the ham. And I’d take pictures of 

them and chat with them. And they have friends that would come over and help them because 

they hang about 900 to 1,000 hams every year. And their goal is to have enough left over after 

they’ve sold them all through the holiday time to get them through until the next batch is finished 

aging which is usually—for them July. 

 

00:17:36 

 Now the way we do my hams, mine aren't really ready ‘til September. But you know my 

philosophy is slow and low. Now the low has to do with temperature and here our temperature 

doesn’t really get hot until about July. And I like two or three months of the ninety degrees 

‘cause that’s what really ages your hams. So that’s when you want to stick your little ice pick in 

there and smell and monitor it all the way through ‘cause a smaller ham will get ready obviously 

before a larger ham will.  

 

00:18:07 

 And they’re technically probably ready around—around July but I like to—I like to wait 

for the fall to do my first hams. That way I know they’re truly ready.  

 

 

 



Sydney Meers, Stove, the restaurant, Page 16 
 

©Southern Foodways Alliance | www.southernfoodways.org 

00:18:18 

SW:  And could you talk a little bit about you know you mentioned—I’m wondering did your 

family in Mississippi did you cure hams—did they cure hams for the restaurant or for the family 

or both ‘cause you—. 

 

00:18:31 

SM:  We did both, you did both ‘cause we grew up in eating—my dad would hunt for food for 

us to eat. You know he had six kids. My grandmother had polio. She lived with us. That was his 

mother. And then so you had eight—eight people total, you know you had three adults and then 

these six kids, so that would be nine people. I’m just learning math, it’s a new thing. And so he 

found you know it can get expensive feeding all these people and he kind of—he grew up in 

Louisville and—and over in the summertime he would spend it at our—one of our cousin’s 

farms out there in Still, Missouri which is closer to the Arkansas line in the middle South 

Missouri but all that area people would raise hogs for themselves, you know. 

 

00:19:20 

 They didn’t really raise them you know. You had hog farms that would raise for mass 

production. Otherwise, people would have a few hogs and that was just for them, you know and 

that was the way we did it. We raised hogs just for us. And we had a few other people who 

would get hogs. So we would—you know Pappy was able to you know offset farm costs and 

these—they would pay him to raise their hogs and get them fat and then ready for slaughter you 

know. So that was the way it was done in the old days.  
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00:19:51 

 So now the only difference now is I don’t slaughter my pigs, although I do have a farmer 

down South who has got these little pigs and if I want a whole pig he’ll—he’ll get it for me but 

you know in modern restaurants like it is now that part I couldn’t do unless I grew the pig and 

slaughtered it myself. You know, for me to buy it from him even if I have a slaughterhouse do it 

I wouldn’t—I could do it for myself and bring it home, but I wouldn’t be able to do it and serve 

in the restaurant, although I would certainly do it. I just wouldn’t tell anybody.  

 

00:20:24 

 But what was our question? 

 

00:20:26 

SW:  Well I was—I wanted to ask you a little bit about talking about—well you know you had 

talked a little bit about this but you—the way your Pappy cured and how you cure now and those 

two things are similar and if they’ve—if you’ve changed it at all. 

 

00:20:40 

SM:  I have changed a little bit. Pappy and dad would do their aging, they would just pepper-

coat them and hang and sometimes they wouldn’t even pepper-coat because they didn’t want 

the—the pepper flavor to even permeate at all. They also didn’t always smoke. They would just 

hang them and let them age which is—makes for a—believe it or not—a little less salty of a 

ham. You know they would—they would salt for a shorter time. I do similar—very similar to 

them but my deal is you know I—I do everything by touch, feel, and smell and taste even. I will 

feel the hams and I will know when they are ready to move onto a second salting. I like to—to 
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do a light salt and let them start to cure. If you do a light salt they tend to—you know how 

grapevines, they will trim off most all of the blooms and leave only a few so that all the nutrients 

go to these few? Well, I kind of do the same way with the salt. The meat wants to suck it in but if 

I don’t give it enough it sucks in kind of faster almost. So after about a couple of weeks then I 

brush it all off and take them and re-salt them one more time and put them in there. And that one 

I’ll do a little bit heavier. 

 

00:22:00 

 And then I’ll leave it for about another week to a week and a half so I do less than a 

month but certainly over two and a half—three weeks. These last hams because they were so big 

they—I had to go—I had to go a month and a half in the salt. Then we wash them off and then 

we—I roll them in pepper. I use fine ground coarse and then I use brown sugar. And I do that 

because the brown sugar will help the cut—cut parts not get as crusty. It also will suck the rest of 

your salt liquid out. So by the time you get a finished product you know as the one you’ve tasted 

you saw that it was a beautiful salt-cured ham but it wasn’t overly salty. Some of the problems 

with country hams is they’re so salty that you have to soak them. My hams, you take them and 

put them either in the oven and bake them or you put them right in a boiling pot and boil them 

for three hours. You don’t have to wash these things. You don’t have to soak them. You know 

that’s what beautiful about mine. Most of these other people you—they require you to soak them 

for two or three days. The—the new Smithfield hams you get you have to soak them two or three 

times. You’re going to spend almost a week just soaking them in water to try to suck out—and 

the problem is with injection it doesn’t come out because it so into the meat all over and it so 

hard because it cures so fast.  
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00:23:27 

 You know, they can now make a true authentic Smithfield ham in less than a month and 

that’s from cure all the way through age? Now America I ask you is that a country ham? No. It is 

not. That is a warehouse ham. [Laughs] Anyway, so—go ahead. 

 

00:23:48 

SW:  Since you brought that up I’ve been asking everybody to define country ham. What—when 

someone says country ham in your mind what—how would you describe country ham to people? 

 

00:23:58 

SM:  Well everybody does it a different way—not everybody but there are a lot of different 

ways you can do it. You can do a country ham as a sugar-cure, you know. Country ham typically 

means a salt-cured ham, one that’s preserved without refrigeration. That’s what it means rather 

you use salt or sugar ‘cause eve when you do a sugar-cured you still have a percentage of salt in 

there because you got to have the salt to help preserve it. Sugar is a preservative but usually after 

you cook the product, not before. 

 

00:24:26 

 But by using the sugar mix with the salt you get a little bit of a—a sweeter ham. I don’t 

know why you’d want that, just dip it into sorghum syrup if you need that. I’m just saying—. But 

that’s my version and what I think a country ham is. A country ham is a salt-cured ham because 

you can get a honey roast ham or a honey-cured ham, you know you can't cure in honey okay. 

Hello, what are they thinking—people? It’s these marketers. They get marketing ideas and they 
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do pretty pictures and everything is crazy. There are some standards you can't change and that’s 

a country ham. 

 

00:25:01 

 Now I call mine a city-cured ham because I do it in the corporate limits of my little town 

here. Now I’m not out on a farm but I’m still doing the same authentic way so that’s why it’s—

it’s really a country ham. 

 

00:25:15 

SW:  And can you tell me when you started doing ham across the street and how that started? 

 

00:25:21 

SM:  Let’s see. Well I’ve been here seven years and I’ve probably doing that for about six years 

over there. I had to build it because you know before as I was telling you, I had always just done 

one or two or three hams. And you can do that out of your house easy enough. But then I got to 

where I needed you know like twenty-five or twenty-six hams so I go, “Oops, can't do that in the 

house.” [Laughs] Or, you’ll be sleeping under pork dripping on you, so I built that little shed. 

And—and then started smoking in there. 

 

00:25:54 

 At the time I built that you know talking about things happening for a reason I had this 

little smoker on wheels and it’s—I mean it’s a little thing. Well, my production here was so 

crazy it was hard for me to get everything smoked, you know in that little bitty thing ‘cause it 

would take me longer. I had to do too many things. So I finally broke down and bought a big 
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smoker, commercial style smoker and now I can do everything in there in half the time it took 

me in the other one just to do one smoke. So—so I took that one and I thought god what am I 

going to do this? It’s great, it’s stainless steel. I paid a lot of money for it. And I said, 

“Smokehouse!” So I put it in there. I load it with wood. I shut the door, no heat gets in the house. 

It comes out a little spout in the top. So I have this cold smoking going on and it’s brilliant. And 

I’m still using my little—my little whatever you call it. What did I call it? Smoker. Thank you—

and it—and so now—‘cause typically the cold smoke you would have to have your heat source 

outside of it and have piping running in and all. And so I figured out how to do without having to 

do that. And it works perfect. And because it’s over in the corner the smoke goes up and it goes 

with the lining of the roof and you have this natural convection. So it’s constantly circulating and 

then I also plug a fan in there so it circulates in a circular motion this way. So I’ve got this vortex 

going on there and the smoke really coats all over very well. 

 

00:27:21 

SW: And so—so let me just—let’s walk through the process just so I have it and so—. In 

February you get—you get your hams. 

 

00:27:29 

SM:  Uh-hm. So when my hams come in we’ll take them and we have these big bowls and we 

fill them full of salt. And I get kind of a coarse salt. The problem with real fine salt is that’s how 

you get an over-salted ham. So you want it to slow the process down, so I’ll use a little bit of 

fine, maybe one to five-percent fine mixed in with coarse and medium coarse and then mix that 

real good. And then when you toss your hams in that you’re going to get a more even 

distribution of your salt. So I’ll toss them all in salt and then I’ll set them on these little racks and 
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let them start aging. I write down the date, I have a little board over there and I write down the 

date that I started the cure. And then every four days I check on it to see ‘cause some—some 

hams will work faster and some will work slower. It depends on your lean to fat ratio. And just 

depending on how they are I know if some need to slow down on the salt or if some need to 

[faint sound of phone ringing] speed up you know. I might pull out three or four of them and just 

toss those bad boys in a little bit more salt and put them back up and then they catch up, so—

‘cause that’s the real trick trying to keep them all even. 

 

00:28:33 

 You try to spec for the same weight but these guys—not all pigs grow the same so you 

have to take—they get you within a pound or two but you know a pound or two can be the 

difference in how fast it takes on salt you know, so—. But so I’ll do that part and then after 

they’re ready I like to wash all the salt off, okay. And then once I get all the salt washed off then 

I mix my coarse fine pepper and then I mix my brown sugar. And I use a dark brown sugar 

‘cause I like molasses anyway and it’s really very tasty on there. And for instance the finished 

product you’re probably thinking, “What the hell is that going to do?” I’ll tell you what it does, 

when you’re done and you’re ready to eat this ham you can taste that brown sugar and that 

molasses flavor on the fat because you know you can—you can—country ham is fully cured. 

You don’t even have to cook it. You can just slice that meat like those Italians that call it 

prosciutto and you slice it up and eat it and it’s very, very delicious. And you get all the nuance 

of this nut flavor, the pig was eating and the berries even and then you get these flavors that you 

enhance it with from the salt to the peppers and the sugars. And you go, “Damn. That’s pretty 

good stuff.” 
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00:29:46 

 And see now people who would never eat country ham ‘cause, “Oh it’s too salty and it’s 

not good for you,” and all that they’re over all that crap. They’re going, “Wow. This is delicious 

once in a while.” And so they’re having fun with it. And you know all I do is take a-real spicy 

Dijon-style mustard and put it on one side of a biscuit and then I put my ham on there and I eat it 

like that. And it’s so divine. You—you taste all these different flavors, but none of them try to 

take over the other and it’s the best way to eat it.  

 

00:30:16 

SW:  And then so after you do the brown—the sugar can you talk about when you start smoking 

and how long you smoke them for? 

 

00:30:23 

SM:  See you’re very good at bringing me back. I went to a ham sandwich thinking about getting 

up and going to make one, and I’m right back on spot. Okay. So once I’ve gone through—well 

so once I’ve gone through the salt—the salt curing I’ve got them peppered and hanging. I let 

them hang for a week ‘cause I like for any last little bit of saltwater to drip out and then I will 

smoke. I smoke for about six hours straight and I—I’ll put on a little breathing mask and—

‘cause you have to. The smoke is so volatile in there. And I go in there and I’ll pull out that thing 

and dump it out on the ground and put new wood in there and run and shove it back in and shut 

the door. And then that can get me about up to about eight hours. And—and then I just cut it off 

from outside. I have a little switch and I can cut it off and then I just let the smoke sit in there. 

And that smoke will dissipate maybe after another five or six hours. It’ll just—it’ll be to where 

you can walk in there.  
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00:31:21 

 But that way it permeates in there really, really well and then I let it hang for another 

week or two and then I’ll do the next smoke. And the reason I do that is, again, for any dripping 

that I might want to—see ‘cause I want it to be salty but I don’t want it to be unpalatable, you 

know. So by letting it drip a little bit more it works better. And I got to tell you a lot of people 

especially around here they like to smoke for two or three days in a row. And—and their hams 

are great. You know mine as you felt it you still felt a little bit of response in the fat and that’s I 

think a product of the controlled smoke. I look for the color bronze on the outside because once 

you get that beautiful golden bronze but with a brown patina you don’t need to smoke anymore. 

You know smoke is not going to penetrate, you can smoke for the six months you’re aging ‘em 

and it’s just not going to get any further. It’s just going to dry out your fat you know and you 

want the fat to keep a little bit of moisture in it, natural moisture you know ‘cause it’ll drip this 

wonderful oil that’s the nectar of the gods.  

 

00:32:29 

 So anyway, so after I do—and I’ll smoke two to three times depending on what it takes to 

get the color I’m looking for and then I’m done with that. And then I just late it age. Then you 

got to wait for it to get to around eighty degrees. You know at seventy degrees your hams will 

start aging. But what they really kick butt when they get around ninety degrees believe it or not 

and this summer I had some good 100-degree days and I went in there and that’s when that oil 

that naturally drips from your fat and you know in Europe, they will actually capture that, we 

look at it as like it’s just a pain that it’s dripping and you know I hope it doesn’t draw any bugs. 

Bugs don’t eat that stuff. They go, “What the hell is that? It’s too rich.” You capture that in these 

little—little jars and you have this wonderful—it’s like truffle oil except it’s pig fat oil and it’s 
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delicious. It’s very, very dense. The color is golden, it’s amazing. Have you ever tasted it? No? 

Well I will save you some of this year’s pigs so you can taste it. 

 

00:33:23 

 So anyway then once—once it’s in the aging stage I still monitor the ham and I smell it 

and you know I’ll run my pick through and keep smelling it and I can tell how it’s developing. 

When it gets to a certain fragrance that I’m looking for I declare the pig ready. And for me it’s 

usually about eight months, you know I don’t quite get what I’m looking for in six months. But 

in six months they’re probably ready to—to eat to be quite frank. 

 

00:33:52 

SW:  And could you tell—okay so when I was here on Thursday you had a really nice plate set 

out when I came in. And could you talk about the different—there were two couple different 

types of—well I don’t want to say if they were types of ham but they were different? 

 

00:34:05 

SM:  They were hams. Yeah.  

 

00:34:07 

SW:  Could you talk about those? 

 

00:34:08 

SM:  Okay. Yes one of them I call Smoochie Bear. It’s in the family style of—so the first ham 

you tasted is a country ham and that’s what I call my city-cured Po-No ham. The second one was 
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my Smoochie Bear ham and that is the in style of the Deep South which is what we kind of call 

Tasso. And Tasso is basically not made from the—you could but it’s not typically made from the 

ham, it’s made from the shoulder, which they call the Boston Butt. I don’t know why because 

nobody in Boston has a pig up there. But I go with it. So you use the shoulder and you cut them 

into pieces much smaller. So where you would do a salt-cured ham you would do the whole ham. 

On this one you don’t, you cut it in smaller pieces and instead of just curing it—or curing it in 

salt you cure it in a-saltwater brine. You do that for about five to eight days depending on your 

pork and how it’s progressing. And again you have to feel—. 

 

00:35:07 

 Then when that’s done you drain it off but you don’t try to dry the meat. You mix up 

your bowl of spices and herbs and then you toss them in that and you put them back and let them 

age for a day to two days to let it permeate into the meat at least a quarter of an inch to a half 

inch. Then you take them and you smoke them for—it takes about five or six hours to smoke 

them and that smokes and par-cooks them. So that one you’re doing at 200-degrees so it will 

impart a little bit of heat in there. And then it just comes out this beautiful product as you tasted. 

 

00:35:41 

 So those are two different types of hams that you make. And the reason for the—the 

Smoochie Bear is ‘cause it’s quicker. I can—it’s kind of—if you think of France, the—the 

French really had the Burgundy region and the Cote de Rhone because those wines in three to 

five years could be dropped where you’re Bordeaux(s) took five to ten years and sometimes 

fifteen. So they needed something to drink on while they were waiting for the Bordeaux(s). 
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00:36:09 

 Well I look at the Smoochie Bear ham the same way. I can use that one over and over and 

over and make it over and over and over before these even get ready. But it’s still ham and it still 

has that incredible flavor. Now it’s spicy, I can do it without it being spicy but why would you?  

 

00:36:26 

SW:  And why do you call it Smoochie Bear? 

 

00:36:29 

SM:  [Laughs] Well like everything you try to think of a clever marketing name that people go, 

“Wow. That’s cool. I got to have it.” So when you say salt-cured ham people go, “Oh, I don’t eat 

salt,” but when I call it my PoNo city-cured ham all of the sudden people want it. Isn't that 

weird? The same thing with Smoochie Bear ham. If I called it Tasso people who know what 

Tasso is would go, “Oh my god it’s hot and it’s spicy! I can't eat it.” Well mine isn't like a 

traditional Tasso, because my rub is not only of peppers, chili peppers that you pulverize when 

they’re dry, but it also has herbs, a lot of different herbs and it has sugar, brown sugar again. I 

love brown sugar. 

 

00:37:12 

 Sugar takes out the acid or reflex or the hiccup you would get, it takes away the gas for 

you, so you could eat this ham and people who are sensitive to that it doesn’t bother them at all, 

you know your pure Tasso(s) are just all chili pepper and they will burn you up girl. So this one 

doesn’t do that, so I had to give it a different name ‘cause it’s not a true Tasso, so—and I’m a 

believer in if you’re doing an authentic thing then you use authentic names. If it’s not don’t do 
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that because people who expect the authenticity get there and find out it’s not and then they get 

angry. You see what I mean? Truth in lending—that’s why they created a law for that and they’ll 

fine you $10 if you mess it up. 

 

00:37:54 

 So god I was almost there and I lost it again. So you were asking—? 

 

00:37:59 

SW:  We were— 

 

00:38:00 

SM:  Oh why do I call it Smoochie Bear? Okay. So I call it Smoochie Bear. One of my former 

restaurants I had a bunch of these little culinarians. I would—I would be an extern spot for 

Johnson & Wales University, my alma mater. And so, they’d send me these little guys over to do 

their extern to learn how to really—what the real world was about in cooking. And through this 

process, I’d go every morning and I’m not a traditionalist so why—why shake hands with 

people? So I—I’d hug everybody, boys, girls, all that stuff, and it would make them a little bit 

nervous because they’ve never been hugged before. Their parents just gave them an X-Box and 

they hugged it.  

 

00:38:37 

 That’s a cute little jab. So I’m trying to keep it modern folks out there. So this—this one 

guy I would go over and I would just kiss him all on the cheek and say, “How are you doing?” 

And give him a big hug, and I was a little chubby then too. So behind my back they come up 
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with nicknames as kids will do and they called me Smoochie Bear. So John, my sous chef came 

to me one day and he said, “You know chef they got a nickname for you in the kitchen.” And I 

said, “What is it?” He said, “Smoochie Bear.” And I went, “Oh my god!” But I’m thinking, “Oh 

my god that’s so brilliant. That’s a great name for my ham.” But I didn’t say that to him. I said, 

“Oh my god,” and he thinks I’m pissed off. I said—I looked at him and I said, “Who came up 

with that?” And he said, “Tyson.” He said, “Don’t be hard on him.” And I said, “Get everybody 

in—in a circle. I’ll be out there in just a minute.”  

 

00:39:26 

 So he goes—he called them all and he said, “Look guys, we got to get in a circle,” and he 

said, “I accidentally told him, Tyson, that you call him Smoochie Bear and now he wants to meet 

with everybody.” They’re all nervous. They’re all sweating and they’re in a circle and I went out 

there and acted like John and I never had this conversation and I said, “Who called me Smoochie 

Bear?” And they’re all looking around and pointing at each other and Tyson finally said, “I did.” 

I said, “Come here Tyson.” He came over and I grabbed him and I did that same wet kiss on his 

cheek and I said, “You’re a genius. That’s the name of my ham. I needed a name and that’s it—

Smoochie Bear.” And they all started laughing and they thought I was going to be pissed off and 

I was going to kick his ass—his booty. And instead I rewarded him. [Laughs] So and from then 

on that’s why I called it Smoochie Bear. And you got to admit it is a cool name for something.  

 

00:40:19 

SW:  It stuck with me. I kept thinking Smoochie Bear ham the last couple days. And I’m—I’m 

also wondering if you could talk about just the way you know you said you—you’ve been here 

for seven years and started curing over there about six years ago. Have you seen people’s—I 
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mean you talked a little bit about this with marketing but just the perception of hams, because 

you know we have—there’s this whole idea of prosciutto and Serrano ham and then we have 

American ham. And I’m wondering if—if just watching people eat here how you’ve watched—

have you seen perceptions of ham change. 

 

00:40:53 

SM:  I have seen perceptions of ham change. Now it’s cool to eat ham because of—so ironically 

we bring in a—you know all prosciutto is—is a country cured ham, a salt-cured. That’s all it is. 

Now they will do their—their salt-cure much less time than we do. And they’ll hang it a lot more 

than we do. They’ll hang it up to eighteen to twenty-four months for prosciutto but they may 

only salt for two and a half weeks or maybe three you know, and they did a very light salting you 

see what I mean? So that’s where—where you get the difference in the textures and stuff.  

 

00:41:26 

 Our pigs are totally different than their pigs, which also has to do with the textures, okay. 

And even when you take a black pig or a Berkshire from England and bring it over here and feed 

it on our soil and all this stuff, his meat changes as he grows because he’s not in that 

environment with—because it’s not just what you eat. It’s—it’s the things you’re exposed to, the 

air, all this stuff. And that’s why pigs are so unique. And so what’s cool now that I see, now that 

everybody has been eating these other things and they’re even a little excited about this guy’s 

Serrano ham from Surry when you taste it and you close your eyes it’s salt-cured ham. And so 

I’m a purist in that part. I’m sticking true to what my hams are. And now I showed you one I’m 

saving and after about eighteen to twenty months I’m going to slice it and see what my hams, 

how they respond with the pigs I buy from Idaho [earlier he said Indiana] and see if—if I even 
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have something close to that and all. But only—not because I want to call it you know a Serrano 

ham or—or prosciutto, it’s because I want to call—I want to be able to serve it on my cheese tray 

and I think it would be beautiful on the tray with some of that—and some of them people even 

go, “Oh my god.” And they’ll say, “Syd you get—is this prosciutto?” And I say, “No. It’s Po-

No.” [Laughs] Just a little joke there, but you see my thing, my thing is I make a cool ham. I 

don’t need to do it and change it to be trendy and stuff. You know people need to come back 

around here. I got to tell you something. 

 

00:43:00 

 So you know I’ve been doing hams a long time. People ate it in my other restaurants. I 

just didn’t tag it as this thing and all because people were—I don’t know about salt-cured ham, 

it’s too salty. It’s this, that, and the other, and especially when I got up here with the reputation 

that Smithfield hams had ‘cause they’re very salty. They’re delicious but you can't each much. 

You can eat a biscuit of that and you’re done. Mine, you can eat it all day long. I eat ham 

sandwiches all summer. I pick a tomato out of my garden and I slice it right on there and then I 

put that ham and a little bit of that hot mustard and I bite that thing and it is divine. And I can eat 

two or three a day and they’re wonderful. 

 

00:43:39 

 Now we’ll see in history if I should have done that or not you know. [Laughs] Too much 

salt, but my ankles aren't too swollen so I think I’m doing all right. But point being, I’m making 

it trendy to eat country ham again. You know you would go to a breakfast place and they would 

serve you country ham. They don’t make it, they buy it already done and they just fry it in a pan 

and give it to you and old people eat it because that’s the way they always did. But the young 
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kids are eating my ham now because I serve it in a more intelligent way. I—you know I make it 

cool. I put it on dishes with scallops sometimes. And I’ll set the scallop on a thin slice of it and 

they go to eat it and they go, “Ah, cool.” And most of them don’t even know what country ham 

is, you know and because we call it here city-cured ham ‘cause technically it is, people view it 

differently. They view it like a Serrano or a Surryano or a prosciutto. You see what I mean? It’s 

trendy. 

 

00:44:40 

 So you have to do the bullshit marketing crap with these people to get them to try your 

product and then when they try it they go, “Oh, I don’t care about that. It’s delicious. I want it.”  

 

00:44:49 

SW:  I’m wondering if you could tell me what you think the market—I mean you’ve talked so 

much about how you approach ham and what your hams are. But I’m wondering you know what 

do you think—people use that word and I’m going to pronounce it wrong—terroir, they talk 

about that when it comes to cheese. Some people have used it when you talk about ham. And I’m 

wondering if you could talk about—if you think there is something unique from this particular 

landscape and environment that goes into the hams that say you wouldn’t get from being in Surry 

or in the mountains in—in Western Virginia? 

 

00:45:28 

SM:  Well terroir means you know it’s French for of the earth you know and it’s usually what 

they use to refer to wines and you know hung on the vine longer and things like that. But 

everybody because of trendy stuff and cool sounds they—they tend to use these terms for every 
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kind of thing. So let’s use it with ham. It means “of the earth” and pigs eat of the earth. It doesn’t 

matter where you are all over the earth but certainly in this country Virginia soil is no more tasty 

than Mississippi soil or South Carolina. Here’s what the difference in the terroir is that I think 

they’re referring to. Are these pigs fed in a lot or in a concrete shed and fed grain and corn all 

day long? Or are they free ranging? The free rangings are the terroir pigs. That’s why I use the 

black pig or the Berkshires because they’re left to roam, even in large numbers where they—they 

grow them. They still—they got these fields and they move from different fields every week or 

so because they’re pretty much—they can clean a field.  

 

00:46:30 

 You think a horse and cow can eat grass, you ought to see a pig. And pigs will pull that 

stuff up but they’re pulling it up to get to the bugs and the warms and stuff, so they’re eating all 

this good stuff down there. And there’s berries falling off of trees or nuts, man they’ll eat that 

stuff and they love nuts. They will—I’ve seen a pig take an ear of corn with his mouth only, pick 

it up, chew it, and you watch this thing turn and he gets every little bit of corn on it and then he 

just spits out the—the cob. He doesn’t even eat the cob. Now this is a smart pig. So he’ll crush a 

nut and then he’ll take that hoof and hold that on and he’ll suck that little nut right out of there 

and leave the hull and stuff ‘cause he don’t want to eat the hull. I mean we don’t, why would he, 

you know? 

 

00:47:10 

 But that’s the terroir. They’re eating all these different things. So the only real difference 

you’re going to get in the flavor of your pigs is (a) is it free-ranging, and (b) what do you have on 

the ground for it to eat where you are? See down in Mississippi we’re the pecan capital of the 
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world. We have pecans everywhere and these guys love it because they could just step on their 

front hoof and crack that thing and pick it up and chew the pecan out and spit the rest of it out 

and keep right on moving. And pecans are just as tasty as any of your other nut that you’ll—. 

You know everybody thinks they’re usually eating acorns or hazelnut filberts, well they are up 

North because that’s the kind of nuts that are grown up that way but down our way you know 

you look up and there are pecan trees everywhere.  

 

00:47:50 

 See that big tree behind my house? That’s a pecan tree. The end on that so that’s what I 

think the terroir is. I think it has to do with what you pig is eating. Most everybody will feed 

them a little bit of corn and grain during the time or especially towards the end just to get a little 

extra fat on them and all but let the damn pig do—. Pigs produce fat on everything they eat, 

that’s just natural to what they do. And the fat is an insulator for them in the wild ‘cause they 

don’t have a lot of hair. So that keeps them from freezing to death in the winter and stuff. Now I 

tend to let them in the bedrooms. I just don’t let them on the bed ‘cause I like to read and they 

snort.  

 

00:48:27 

SW:  It’s very distracting.  

 

00:48:29 

SM:  Yeah. 
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00:48:30 

SW:  So you—you said you get your pigs from Idaho? 

 

00:48:34 

SM:  Yep.  

 

00:48:36 

SW:  Do you know—can you say the name of the farm? 

 

00:48:38 

SM:  You know what? I—we use several different farms and I’m never really sure where they’re 

coming from ‘cause I got a little guy who will source them out for me. He—he has a time to call 

up and he’ll say, “All right I got them coming to you.” And half the time he forgets where 

they’re coming from. And what they’ll do is they’ll send it to this one place in Indiana in the 

southern part and this guy has built a big enough facility because he was processing a lot of 

people’s hogs for them but he had to schedule dates when he could do it. So now he’s expanded 

it a little bit to where he can do probably about 200 or 300 pigs a day, which is pretty good. So 

now all he has scheduled is what day you can bring your pigs and then they’ll bring the pigs over 

and then they’ll box them and they send them on a truck down to my guy and he brings them 

over. I open them up and go to town with it. But I’m not real sure who the guy is, that’s the crazy 

part. I—I tried to figure it out but John forgets it by the time—‘cause he—he gets meat—he’s a 

meat buyer so—for a lot of different people so he gets confused on who—who he gets what from 

and all that. And see he tends to get—he’ll talk to the farmers but then the farmer then they’re 



Sydney Meers, Stove, the restaurant, Page 36 
 

©Southern Foodways Alliance | www.southernfoodways.org 

done and the farmer sends it over to the slaughterhouse and the slaughterhouses trucks it down to 

them with their label on it. And then he forgets who he got what from. 

 

00:49:57 

 So and I didn’t care as long as it spec(ed) from my—Idaho though you know evidently, 

you know Idaho has—in the northern part it has more mountainous area but down towards the 

middle and bottom you know it’s a little more flat and all. But they have a lot of nut trees and a 

lot of different kinds of berry bushes and stuff like that. And so it’s got good little food for these 

little pigs to eat. I don’t source from around here because these pig producers around here they’re 

a bunch of little farms but they all grow their pigs for the specs for the Smithfield Food 

Company. And they tend to spec for a smaller pig, so their hams are too small for what I want to 

do with you know so that’s why I don’t get—otherwise I’d love to get a local pig. 

 

00:50:41 

 Now I’ve got guys who have got some great local pigs but see, I can only get four hams. 

What am I going to do with four hams, you know? So I have to go to a guy that you know has 

about 200-300 pigs. You know and he grows them specifically for people like me and you tell 

him how many you want and see we had to—so we’ve already called and told him how many we 

want. And so now he says, “All right let me know the date,” and then so my date has to be a 

week that he has that window so that he can get it here for that—that week which is kind of cool 

because you know you can't just—it’s—it’s good to know that some things still aren't instant. 

“Yeah, I want 538,000 hams tomorrow at three o'clock, no later.” And you know, “Okay,” and a 

big truck shows up with it. No, it doesn’t work that way. You know so that’s what I like about 
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you know—. And even in the slaughterhouse they stop for lunch. That was a little joke there. 

Your turn. 

 

00:51:38 

SW:  [Laughs] So just—so I have it for the record there’s a lot of numbers that were—we talked 

about throughout this interview. How many hams a year do you cure? 

 

00:51:49 

SM:  I cure around twenty-six to thirty, yeah which for my little restaurant and stuff that’s—

that’s pretty good production. You know, now some of the farms around here that do hams and 

sell to people that come through their general store they’ll do 1,000 hams which to me is a lot of 

ham but it’s really not that much you know. Smithfield Foods who is a big manufacturer of pork 

for all over the country they probably do 1,000 hams a day you know or certainly in a week, you 

know. To them that’s like, “Oh we got to hurry up and get some more pigs.” 

 

00:52:29 

 For instance, my sous chef’s father is in North Carolina and he has 36,000 hogs that he 

raises and specifically under the guidelines of what Smithfield looks for because he sells pretty 

much ninety percent to them. And then the other pigs he sells locally around that way. Now I’m 

going to go down before long—well after this year, once I get my—my pigs going then I’m 

going to—I’m going to go down there and—‘cause I want to see his farm ‘cause he has five 

farms that he has this many pigs on all these different farms, not—so he has 36,000 total. That’s 

a lot of pigs, but you know what? That’s what I’m saying, these people will go through that. 
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They’ll load up so many at a time and go. So they have to be at a certain weight and a certain 

size you know that they like to harvest their hogs.  

 

00:53:19 

 Mine are a little bit bigger so these guys, you know, I have to get from a different area. 

People up north get the bigger hams. I think Smithfield gets the smaller ham spec because they 

do a quicker aging and curing process. So they need them to be smaller and people have become 

accustomed of that.  

 

00:53:39 

SW:  And what—what kind of—I mean what’s your ideal—what’s your ideal ham when—when 

you get the pig in? What’s ideal? 

 

00:53:46 

SM:  My ideal weight is around twenty-two to twenty-four pounds. Now last year I got some up 

to twenty-six pounds and they were gorgeous. And you saw them in the house. They still look 

like big hams. Some of them are still weighing around twenty-two so that’s good. You know 

you’ll lose about twenty percent of volume through the curing and aging process. So when you 

look at it you take twenty-six pounds or say an average of twenty-five by the time you lose 

twenty percent of that you’re down around the—the twenty to twenty-two pound range. So that’s 

a perfect sized pig. Where if you get them around eighteen to twenty pounds, time you lose down 

you know you’re going to have a fifteen or sixteen pound ham. I mean it’s not a very big ham, 

you know it’s not a lot—you got as much bone as you got meat ‘cause the bone doesn’t shrink. 

You know it’s just the meat. [Laughs] 
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00:54:37 

SW:  I just have a couple more questions to ask you Sydney and then I’m going to open the floor 

up if there is anything I missed. I wanted to ask you a little bit about—well you answered this. 

I’ve been asking everybody this but why cure?  

 

00:54:52 

SM:  Well in the old days we didn’t have refrigeration. If you didn’t cure you didn’t have meat 

through certain times of the year especially the summer because meat would go rancid with the 

temperature so fast. Even our first refrigeration if you knew I mean you may not know ‘cause 

you’re very young but I grew up almost when they invented it—not really. They invented it a 

little bit before me, but you know they—pretty much around 1901 to 1911 a refrigerator, 

Kelvinator made the first refrigerator and it was a chill box. It really wasn’t a refrigerator. It 

extended your fresh milk instead of you having to get it every day or two. It—you could get 

through three to four days with milk. Now that was amazing and people were freaking out with it 

and now look at it. You can leave milk in there for almost two weeks and it still be drinkable you 

know especially with all the preservatives they put in it now—those bastards.  

 

00:55:50 

 But anyway so we would cure mainly for the purpose of preservation so we could eat this 

product later on in the year. You know otherwise you had to slaughter, you had to cook, you had 

to eat, you’re done. Next time you wanted to eat pork you had to go out and kill another pig. And 

that was the way they did it in the old days. They—they raised several pigs that they—they—

they would raise how many they needed—that they needed to get through the year to feed their 

family, their relatives or friends, you see what I mean. 
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00:56:18 

 Now it’s done totally different. So now you cure them because of flavor. I cure 

specifically because I want that flavor of that product and I want to use it in a lot of different 

ways. And I use it not as the main component but as an enhancement to the main component. 

And it’s fun, ham is delicious with fish. It’s delicious with other meat. I serve it with beef all the 

time. I’ll do pork belly right on top of a piece of beef tenderloin and it actually helps the 

tenderloin because tenderloin doesn’t have much fat and all, so—. You know nowadays we use 

cured ham for a totally different reason than we did in the old days. And now we have great 

refrigeration so you could really—and a lot of people now buy fresh ham and they’ll bake it 

often and serve it that way. Now I got to tell you, that is a very boring sandwich only because I 

grew up eating cured ham. I see this and I go it’s void of flavor. You know pork doesn’t have a 

lot of flavor in it. You know even if they eat acorns, peaches, and everything else it just doesn’t 

translate you know, so—the end. 

 

00:57:21 

SW:  And I wanted you—we didn’t really talk about—I mean you—you kind of skipped over it 

a little through other—telling other stories. 

 

00:57:28 

SM:  Well I’m ADD and dyslexic. I mean I’m surprised we’re even maintaining as much 

conversation as we do.  

 

 

 



Sydney Meers, Stove, the restaurant, Page 41 
 

©Southern Foodways Alliance | www.southernfoodways.org 

00:57:33 

SW:  No, this is great. This is really great. I wanted to know if you could talk about how you got 

this restaurant started and how—why did you come here and why this restaurant? 

 

00:57:42 

SM:  [Laughs] Well this is a slap at Mississippi. You know there’s an old saying we say down 

there, “Bless your heart,” and it usually meant because you just couldn’t do any better. Well I’m 

going to use it for Mississippi ‘cause they obviously can't. Here it is you know sixty-two years 

later and they’re about as backwards as they were back then—bless their heart.  

 

00:58:02 

 Certain parts aren't, Oxford has turned out to be a gem of Mississippi. So has Greenwood, 

Mississippi, so has Clarksdale, but because of people who made it that way. You know we were 

always for some reason owned and operated and/or controlled governmentally by your—your 

big farmers and your people of wealth you know. And they felt like it was their frigging-ass 

country and this is the way it’s going to be. I mean look at the Civil War. Hello. They still wear 

those stupid flags down there, those goofy people. But I forgot the question—dammit.  

 

00:58:40 

SW:  Oh I wanted to know how—why you started this restaurant and how you got here. 

 

00:58:44 

SM:  Oh okay, so being down there, back to the conservative part of it, people down there just 

weren't into—they were into eating food and moving about the day doing other things. They 
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didn’t see that as the pleasure of sitting, dining, and they didn’t see it as a social event. And it is. 

You know when you eat and go and do stuff you know you—you make your body work too fast 

on processing food and stuff and it’s not always good for you, the results. So and I look at the 

Parisians and all these other big cities and stuff and these people go and their whole thing, they’ll 

spend three or four hours for dinner and they don’t start it ‘til eight or nine o'clock at night. And 

if they eat breakfast to them that’s a pastry or a little roll or something and then they go about 

doing their work. And then they’ll have a two-hour lunch because that’s their breakfast if you 

would. And then they don’t eat anymore and they work ‘til seven, eight, or nine o’clock and then 

they go have dinner. And they do this all the time and look at them. They’re thinner than us and 

they eat—their foods aren't over-preserved and all of that stuff. 

 

00:59:44 

 So I left Mississippi because people weren't into the food. I was into the food. I think I 

was just like my grandmother. My grandmother was very sensitive about food and if everybody 

liked it and she made Pappy. She said, “Pappy go out there and see how they liked it. That man 

didn’t eat all his so and so, why didn’t he?” You know and maybe you say that’s too sensitive. 

Well no, you want to know. Did they not eat it because they don’t eat much? Did they not eat it 

because they didn’t like it? If they didn’t like it let me make it again and give you something you 

like because the other thing about a restaurant is you want people to come back. You need repeat 

business you know. You need new business and you need old business. You need this balance, 

so—. 
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01:00:20 

 I didn’t feel I was ever going to get that down there. When we did the Calico Cat I 

noticed mom and dad said after you know two or three years of that they said, “Okay, we’re 

ready to retire. It’s yours.” And I said, “No, let’s sell everything. I’m going to where people dine. 

I want to go to where you can sit down and have a—a beautiful steak or—or even fried chicken.” 

By the way I make the best fried chicken you’ve ever had in your life. I’ll give you my recipe. 

The thing is you can take fried chicken and make it an elegant meal. You know people don’t 

want fried chicken because it’s greasy—not mine, mine hasn’t got no grease on it and you eat it 

and you go, “Oh my god.” And there’s moisture inside the chicken so point being you can make 

this an elegant dish and you could serve a nice sauvignon blanc with that. Or there’s some beers 

with layers that you could do that don’t have too much hop you know more pilsner style. Point 

being, think outside the box, you know drinking wine, beer, or whiskey is a good thing unless 

you abuse it, but so is overeating and abuse you know. So getting up here people were more—

and I hate to use the word intelligent but they were more educated so they were educated not 

only in things that they were specific about like science or whatever but also they learned by 

eating in these more metropolitan areas. People were into these things because those people 

travel to metropolitan areas like in Europe and stuff and they go, “Wow. This is what they’re 

doing. Why aren't we doing this?” 

 

01:01:47  

 And so now all of the sudden you come to this country now, we produce everything they 

do in any European country and sometimes better. I mean we’re incredible cheese makers you 

know and down in—in Oxford you’ve got goat farms that are making goat cheeses that are just 

as incredible as your—your Montrachet over in France. You know what I mean, so I wanted to 



Sydney Meers, Stove, the restaurant, Page 44 
 

©Southern Foodways Alliance | www.southernfoodways.org 

be in that movement and I wanted to be part of that. I wanted to take this old stuff that 

grandmother and Pappy and dad and mom and all those guys taught me and I wanted to bring it 

up to modern society and to modern times, you know. So that’s kind of—and that’s how I got up 

here. And I’ve been up here since ’77 [1977] and been doing restaurants you know for that long 

and however long that is—it’s a little bit over twenty-five years and I’m very proud of that. 

 

01:02:36 

SW:  Can you talk about some of the—so Stove started seven years ago? 

 

01:02:40 

SM:  Yeah. I thought I was going to retire. [Laughs] So I kind of got out of the business for a 

little bit and then I decided, “No, this is boring and I’m too young to retire. What am I going to 

do?” you know ‘cause I’m not the kind of person who can just sit around and do nothing. So I 

found this guy that had this place. He was selling it because he had—he was a doctor and not 

working it. He was just eating in here and having a good time. They were stealing him blind, so 

he came in one Saturday and shut it down. And he heard I was looking for a new spot and so he 

had a mutual friend, who is a wine rep contact me. I went and bought it from him and redid the 

whole place. I mean it was a turnkey operation but it was god-awful. He had this country French 

look and it was just—it was like Hanes Furniture country French look. If you don’t know who 

Hanes Furniture is America, they’re one of these houses of furniture. You know they’re running 

an out of business sale constantly because they just keep shipping in more stuff and it’s tacky, 

gaudy. So that was the reference there. Please don’t sue me Hanes. You have some pretty stuff. 

[Laughs]  
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01:03:50 

 But anyway so I didn’t like the look. I need it to be me so I changed it around to what it 

was and we’ve been here seven years. Now the irony is we opened for two years before the 

implosion of the economy and the housing industry so we were kicking butt and then it comes to 

this and it’s like oh. It’s like kicking real fast to stay above the water you know. And so far 

we’ve done that and—and we’re like the—one of the top five restaurants in Hampton Roads by 

whomever those people are that makes that decision but we’re certainly happy they picked us. 

And people come and every day I look in I got new faces and they come in here and they go, 

“God, I didn’t know where I was coming.” I get in this little neighborhood and I go, “Are you 

sure you’re in the right place?” And then they turn the car and they go, “Viola!” and they love it 

because it’s kind of catchy and it’s kind of elegant and it’s simple but sophisticated. You know 

it’s a little bit of everything and we cater to everybody. Every walk of life comes into here. I 

have a large contingency of these young—the new term is hipsters but these are Asian, a lot of 

Chinese. Some of them are Korean and Filipino but they come in here ‘cause they love the 

American food. So here they are growing up with lo mein and chow mein and—and Ramen 

noodle and they get over here and they go, “Oh my god.” And they love my pork. They eat my 

sausage. They eat my Smoochie Bear. They eat the country ham. I mean—and they love the 

veggies and things that come with it but they really like the pork stuff, ‘cause they grew up with 

pork, too but you know their pigs weren't always raised good. So they got used to eating shipped 

over American pork and they got used to that flavor. And so then when they come here they go, 

“Oh my god.”  

 

01:05:31 

SW:  So is there—is there a large Asian community in this neighborhood? 
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01:05:34 

SM:  Not in my neighborhood but a couple of neighborhoods over, yeah. 

 

01:05:40 

SW:  Where are we talking? 

 

01:05:41 

SM:  Well so in greater Portsmouth there are over in what they call the Western Branch area 

which is about five miles from here. You know and—and then there are a bunch in the 

downtown Norfolk area because they do some of them are techies so they do the—the high-tech 

jobs. And so they’re all downtown and they’re into the food movement. They’re foodies. And so 

they find us and they come over and try it once. And then they pass the word on and next thing 

you know—so we have a really wonderful blend of—of cross-culturals here, you know and my 

draw is not Portsmouth. My draw is all the cities around us. Hampton Roads has seven cities in 

it. So 1,000,000—almost 2,000,000 people, a 1.7 million—.6 or .7 so all those people are slowly 

finding out in seven years now.  

 

01:06:27 

 You know so that has helped me because of the publicity we get for the products we 

make. I go through the recession and I do okay with it. 

 

01:06:36 

SW:  And Sydney I’m wondering if you could talk a little bit more, I mean you just did 

obviously but when we say Hampton Roads for people who don’t live here what does that mean 
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and what—what—how have you seen this place change since you moved here in terms of 

cultural changes or you know just people moving in or out? 

 

01:06:56 

SM:  Uh-hm. Well you know what I have witnessed during the last few years say from 2007 to 

now has been the generational change. The generation before that are now in their twenties and 

thirties so they’re no longer little snotty nosed kids. They’re now—they’ve been to college and 

now they’re out eating and they go, “Wow. I like this.” So part of their motivation to work is not 

just to pay rent or a mortgage but to have money to go out and eat on because that’s now a 

pastime for them. They like that over going to a movie or something you see. So I’ve seen that 

change in the area. 

 

01:07:32 

 This area, Hampton Roads is on the East Coast and we’re right near the North Carolina 

line, so we have—and we go as far north as Newport News and Hampton which is just—and 

really they even consider now Williamsburg in that loop because everything has grown into each 

other so we kind of sucked them in. So that’s from where we are right here that’s another thirty 

miles north so really almost 100-mile radius would be considered Hampton Roads. You have 

Hampton, you have Newport News on the north side, and Poquoson, you have—and 

Williamsburg and then down here you have Suffolk, you have Portsmouth, you have 

Chesapeake, you have Virginia Beach and you have Norfolk. And that’s kind of considered 

Hampton Roads.  
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01:08:24 

 And it was a term that they gave them years ago because they was trying to get one name 

for this area for marketing to get people to come here to make it a hub. And you couldn’t pick 

one city over the other so they called it Hampton Roads. You know now they’re calling it 

Coastal Virginia you know—whatever, everybody keeps changing stuff and nothing really ever 

catches on but all your small governments don’t want to become one city. You know New York 

City has five burroughs, okay. They each have their own identities and stuff but the government 

system is all one city. And that’s really what they were trying to get to happen here and it should 

happen here because power in numbers. We would be able to get more federal money for us and 

stuff and instead of each little town trying to get this here and that here you know what I mean. 

 

01:09:12 

 But because of all that and all these different cities and all the cities that have different 

kinds of tech job and—and military jobs which deal with tech as well we draw all these different 

age groups and mostly all these younger guys that are coming in, they’re moving into the area 

and the first thing they want to do is find out what the cuisine is and where is it and all this stuff? 

So that’s why I’m seeing this influx of all these new people and it’s fun and exciting.  

 

01:09:38 

 And you know what, even though I’ve gotten older, by looking and talking with them and 

trying to do things they would like but staying true to myself, and most of them want what you 

do. They don’t want you to—“I want this but I want it done this way and stuff,” those are what I 

call the foodies who are little snobby bitches that need a spanking and bitches can be men too. 

[Laughs] Because you know I want this but I don’t want that sauce, it’s cream sauce. It’s too 
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fattening. I go it’s forty percent fat lady and that’s why you should eat it because it is real. It is 

not this ultra-pasteurized with this crap removed from it and all this stuff. People are just so 

goofy. Anyway—I forgot the question again. 

 

01:10:20 

SW:  No, you answered it for me. 

 

01:10:21 

SM:  Okay, good. 

 

01:10:21 

SW:  And I wanted you to talk a little bit about—before I forget and then I’m going to open the 

floor up to you—the—the class that you teach. When did that start and why? 

 

01:10:31 

SM:  [Laughs] That is a very interesting question. May I have a sip of coffee? 

 

 

01:10:36 

SW:  Please.  

 

01:10:38 

SM:  That is so delicious. When I told you I did a little bit of a retirement thing and I was going 

to retire, I have friends that teach at Johnson & Wales had a campus here, Johnson & Wales 

University. And Johnson & Wales is a business college and a culinary college all in one. And 
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they’re out of Providence, Rhode Island. Well they started doing branches down here and 

they’re—as I told you my alma mater. Well these guys find out that I was kind of retiring. You 

know after about—I had this one restaurant, the Dumbwaiter for ten years and I got to tell you 

what. It was so fabulous and so popular it burnt me out. I almost went crazy and died and killed 

people.  

 

01:11:23 

 So at the time the city I was in built a $300,000,000 a block from me. And for two and a 

half to three years they tore up streets. They tore down buildings, all this disruption and stuff, 

and it bankrupted me. I couldn’t stay open so I said, “Well this is good, I’m ready to retire 

anyway.” And by then I was probably—I was probably a little over fifty, you know which isn't 

old because now I’m over sixty and I’m not old.  

 

01:11:55 

 I told the IRS I was ready to retire. Who—no, Social Security and they said, “No.” And I 

said, “Okay, so I’m still working,”—no just kidding. But point being I—Peter Lemaire asked 

me—he was head of culinary and he said, “You need to come out here and help us teach. We 

have more students than we have instructors.” So I was an adjunct professor out there for about 

two or three years. And I realized that was why I never had children ‘cause they were little bratty 

bastards and I—ugh they drove me crazy.  

 

01:12:31 

 And it—it’s harder work than running a restaurant and cooking, it really is. I don’t know 

how parents raise kids. Oh my god. I wanted to kill them all. [Laughs] There were a few good 
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ones but more bad ones. So anyway, after I did that I just said I got to get back in the business. 

So I got back in the business and while doing this I said, you know I looked back at the part I 

enjoyed about teaching and that was—a thing Peter said to me—I said, “Peter you know I’m not 

a teacher.” I mean I’m not—he said, “You are. You just don’t realize you are. You—you teach 

everybody that comes in here to work for you how to do what it is that you have to do.” And he 

said, “Every day you’re—you’re passing on your craft.” And he says, “And you need to,” and 

that’s the reason people still make country hams because it’s been passed on. He says, “Can you 

imagine a generation that is not exposed to this? They’re not going to know how to do them. And 

if they even learn will they do it right and how long will it take them before whatever it is they’re 

learning to do is really done right you know? How much time can be lost?” And then people go, 

“What the hell is this? I’ve never heard of it,” you know? You have to constantly keep things 

turned on. And he says, “It’s—it’s part of what you do. You—you give back to the community.”  

 

01:13:49 

 So I got to thinking about that and I thought, “Well maybe teaching adults would be 

better.” Well, I can tell you some of them are just as bad as little children but I started back doing 

classes because summers here can be our slow time. Everybody goes to the beach ‘cause we’re 

right on the water. We’re on the ocean. We’re on the Chesapeake Bay. And we’re on rivers and 

lakes. I mean it’s really a fabulous little area for that. 

 

01:14:12 

 So I would get bored in the summer you know ‘cause once you get your garden going it 

kind of does itself so you just go out there every day for an hour and check on things and pick 

whatever and I said, “I need something else to do.” And I got to thinking, “Why don’t I take one 
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of my days off and teach classes on this stuff?” And really my goal was to teach these people 

how to eat Southern food correctly you know, how to not overcook vegetables, how to use 

vegetables with light seasonings and taste it so that you taste your protein component, your 

vegetable component—you know things of that nature. And I thought, “Well let’s try it.” So I 

started doing them probably about four or five years ago and man, they’re a sellout. They’re 

just—people want them and people now come up and say, “God, I wish you would teach a class 

on blah, blah, blah.” So then I think about it and the next year’s season I might introduce one of 

those classes. You know for instance the most ironic thing which ties me back to when I taught 

at Johnson & Wales, students last year you know said, “Why don’t you—I would like it if you 

would teach a class on how to use my knife and how to keep it sharp,” and stuff like that. And so 

basically they were saying, “I need skills.” 

 

01:15:22 

 So I decided to do a class this year on—not only knife skills but how to make a basic 

stock. You know I learned how to make a stock in culinary that takes up to three days. You can't 

do that at home. I mean it’s not practical. Modern society doesn’t think that way anymore. So I 

have taken classicism and I’ve made it to where it’s a little more like picking up that phone and 

hitting a button and we’re talking to Sue Ella. We don’t dial numbers anymore, we hit a button 

and it dials. We can even tell the phone, “Call Susie,” and it dials Susie. Okay, well I thought 

there’s got to be a way like that—that we can do stocks. We can do sauces. We can do all these 

different things. So I have a stock—I’ve got a seafood stock you can make in thirty minutes and 

it’s every bit as intense as one that’s been cooking for five hours. The same thing with my beef 

stocks and things of that nature, so and you know when we slow roast our pork I show them how 

you can take the liquid, pour it off, and put it in the refrigerator and when you pull it out 
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tomorrow the top layer is pure lard, no preservatives. The bottom layer is jelly or aspic if you 

will and you can use that to thicken and/or flavor things. 

 

01:16:36 

 You know and so these people look at that and because it’s done in a matter of fact two 

steps they go, “Oh wow. That’s easy.” So now, you work all day long and you go home and you 

want to have supper but you want it to taste like what you had in a restaurant the night before. 

You can do this because you learned in a little one-day class, you don’t even have to go to school 

for a week or whatever. It doesn’t have to mess up your routine. You go on a Sunday for five 

hours and you go back home and then two days later you reach in your freezer and you pull out 

this stock you made that took you thirty minutes last Sunday, you know and you go, “Wow, this 

is so cool.” And you put it in your thing and you make your dish and you sit down and eat it and 

it tastes fabulous. So that’s why I started doing these classes because I’m—I’m doing it selfishly 

to pass on my heritage from my grandmother. My mother told me when I moved up here you 

know down there we say the word n-i-n-e is pronounced nine, you know, “It’s going to be nine 

of us,”—you know it’s very drawn out and slow. Up here they say nine. And my mother heard 

me say that. I had been here for a while and a lot of my friends were from New Hampshire and 

stuff that were down here with a job and so they spoke very clearly and they used to make fun of 

me sounding country. Now they were having fun with it because honestly they were—they were 

enamored with it because they’re not ever exposed to it. And here’s one of their best friends who 

talks like this and they go, “Wow. That’s kind of funny.”  
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01:18:01 

 But my mother said, “Don’t lose your heritage.” I never forgot that and I said, “Mother 

I’m not losing my heritage.” It’s just you learn dialects when you’re in different areas. And I had 

trouble with that at first. And then as I thought about it I said, “Well when I go home my twang 

will come right back out.” And then it reminded me of why when I talk to people who are 

Spanish up here and they struggled with the English language. Well no, it was we annunciate 

differently than they do. So it was kind of the same thing with taking all this stuff and passing it 

to them they’re never exposed to and then in turn I get some of their stuff back. Well it’s the 

same thing when I teach these classes. I learn things from them because they tell me ways they 

do certain things and I’ll go hmm. I never thought of that. You know ‘cause sometimes you get 

real technical in everything you do because that’s what you do every day. And it’s hard to like 

think. Now is there a quicker easier way to do it without—‘cause I try to teach them if you can 

do it quicker without compromising that’s a good thing. But if you have to compromise then 

that’s not what you want to really do. 

 

01:19:03 

 So what I’m trying to teach them is what we did in the Deep South. Now I have taken 

with the knowledge from culinary and the knowledge from you know grandmother and them I’ve 

learned how to take the best of both things and sometimes I can do, like my hams. I can do—

they’re no faster than the way dad and them did their hams but they’re better because I’ve 

learned the science of it too you know. So that’s an important thing. So I guess I’m kind of doing 

these classes so I can pass my baton if you will to the younger group. And they’re taking it and 

running with it ‘cause they’re really digging it. 
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01:19:38 

 And now—now every year I see that half of every class is people who took it the year 

before because they want more stuff. So I think it’s working. 

 

01:19:49 

SW:  Well Sydney I’ve taken up a good chunk of your time this afternoon. And I’m wondering 

is there anything else you want to add that you think is important about your ham tradition that I 

didn’t ask you that you think is important for people to know? 

 

01:20:05 

SM:  Yes. There is one thing we never touched on which is more important than anything else 

on planet earth. Don’t use preservatives. None of my stuff is preserved other than a natural way 

you know the salt-cure or the brine solution or you know things of that nature. And people need 

to get back to the basics. We over-process food now to where there is flavor compromise. We 

over-preserve it with chemicals, which is not the natural way to do it. And we’re killing 

ourselves slowly—sometimes fast(ly) you know. They’re now proving and telling you, “By the 

way we do this stuff is cancerous to you. Just so you know.” And people—some people keep 

doing it that way and all that stuff. So I would like to see everybody kind of get back into the 

preservation of things the—the natural way if you would as opposed to the, “Let’s throw these 

things in there ‘cause we know the chemical reaction will preserve it for this.” But you’re also 

eating chemicals and stuff you know. 
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01:21:12 

 Like baking powder, a simple thing as baking powder used to always be made with 

aluminum sodium bicarbonate. Okay, well aluminum is the one metal that’s toxic to the body. 

They’ve proven years ago that that’s part of what brings on dementia and/or Alzheimer’s quicker 

because after the war all these planes were melted down and made into pots and spoons. They’re 

scraping aluminum into the food that you eat and it’s intoxicating you and it affects the brain, 

okay. So point on that is, if you use a wooden spoon with aluminum you don’t get that problem 

you see what I mean. But you have to know these things. You know so I want to see people get 

to where they don’t—they learn everything and—and use that like, “I don’t need all these 

preservatives.” Buy the food, eat it, and when it goes spoiled throw it away. A fox will eat it. Put 

it out in the yard. They’ll eat it. It’s all a cycle. And then just keep buying fresh stuff. Don’t buy 

stuff that’s been in a bag for fourteen days. You know, they don’t tell you when they put the bag 

on the rack. They tell you when you shouldn’t probably eat it. Now that’s scary. 

 

01:22:18 

 All you got to do is smell it. If it has a strange smell then you shouldn’t eat it maybe. 

There you go. 

 

01:22:26 

SW:  Is there anything else you want to add Sydney? 

 

01:22:29 

SM:  I just want to say you’re a very pretty girl and your voice is very elegant. And I like the 

way you work that camera.  
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01:22:38 

SW:  Thank you for sitting here with me. I really appreciate your time Sydney. 

 

01:22:41 

SM:  You’re certainly welcome and I would love to meet John T. Edge sometime. He sounds 

like an old crusty man with wiry hair and he doesn’t shave much but I bet he’s probably twenty-

eight years old and he’s probably in pretty good shape. 

 

01:22:57 

[End Sydney Meers Interview] 


