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[00:00:00] 

Gustavo Arellano: My name is Gustavo Arellano. Today we are in Santa Fe Grill, in the 

city of Louisville, Kentucky. Today is February 10. 

Tell me your name and where you work. 

[00:00:12] 

Francisco Briceno: My name is Francisco Briceno, and I work as manager at Santa Fe 

Mexican Grill. 

[00:00:20] 

GA: What is your date of birth? 

[00:00:22] 

FB: My birthday is October 10—the 10th, the year '62. 

[00:00:31] 

GA: And where you born? 

[00:00:33] 

FB: I was born in Plateros, Zacatecas 

[00:00:37] 

GA: What are some of your earliest memories of food, from the kitchen? 

[00:00:43] 

FB: The beans. (Laughs). Beans, soups—well, that’s what I liked—I have liked (laughs). 

[00:00:53] 

GA: What did you like about beans? Because Mexicans eat quesadillas, gorditas, 

tortillas. But what was it about beans that you liked then so much? 

[00:01:04] 
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FB: Well, I think it's a food that has everything your body needs to strengthen it, keep it 

strong, healthy—I think that’s it. That’s why always—well, I've always loved the beans 

(laughs). I would not change them for anything. 

[00:01:29] 

GA: What were some of the typical meals when you were younger? I mean, what foods 

did your mother or aunts, or your grandmother cook at home? 

[00:01:41] 

FB: Well, what I liked best were the enchiladas my mom prepared of cheese, of only 

cheese—the originals. She prepared rich stews but—I was never very fond of meat. But 

they were delicious meals. A delicious mole. 

[00:02:00] 

GA: You did not like meat that much? Why not, you think? 

[00:02:06] 

FB: I don’t know why, but since childhood, I was never very fond of meat. My mom 

struggled so that I could try to eat meat, but I wouldn’t do it. What I ate—she’d make 

soups. What I ate was the broth and vegetables. She made casseroles, I ate beans with 

soup, but the meat was not much my—style (laughs) 

[00:02:34] 

GA: Did your cousins or brothers mock it—that you did not like meat when you were 

little? 

[00:02:41] 

FB: No. My brothers never made fun of me at all. They ate their meals; I ate my beans, 

my soups. We got along well in the family. 
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[00:02:56] 

GA: What were the jobs of your dad and mom? 

[00:03:00] 

FB: My dad worked in the company for the government. It was a company that was 

working on making the roads in Mexico. That’s where my dad worked. My mom 

worked—her work was devoted to sell what—what she thought would work. She sold 

clothes. We had a little variety store in Mexico. Well since childhood, always 

commerce—I think it was—commerce was the main thing in the family. 

[00:03:34] 

GA: And before you came here to the United States, did you work in Mexico? 

[00:03:40] 

FB: Well, before I came to Mexico, I didn’t work. I lasted a—a bit of time without 

working. I dedicated myself to be, to be with my father to take care of him, watch over 

him in the house. Then, there was the opportunity that—well, to come here, me with my 

brothers, to the business. And, well, here we are: moving forward, thank God. 

[00:04:04] 

GA: In which year did you come to the United States? 

[00:04:07] 

FB: I came in 1999, here in Kentucky. But I was in California for 10 years, before 

coming here to Louisville, Kentucky. 

[00:04:21] 

GA: In which part—which year did you arrive in California? And which part of 

California did you live? Why California? 
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[00:04:30] 

FB: Well, it was like a first adventure for me, living in California—experience something 

new, different. I was young—well, I think that all young people want to explore and g on 

an adventure. So that's why I decided to go to California. I liked it a while, but then no 

longer. A very large city, much conflict. I decided to change for the better. 

[00:04:56] 

GA: In which part of California did you move, and how old were you? 

[00:05:01] 

FB: I, when I was in California, was twenty-two years old. And lived in two different 

areas. I lived in Huntington Park, and I lived in Maywood. 

[00:05:21] 

GA: Why did you go to those cities? Did you already have relatives there? One of your 

brothers? 

[00:05:28] 

FB: No. I got there, to those, those cities, because I went with other friends. When we 

went to California, I went with other friends, and they had family there in California. 

That's why I got there—with them to not—struggle so much. 

[00:05:43] 

GA: When you were in California, in what did you work? 

[00:05:46] 

FB: Well, it was something very—very difficult. It was not easy having work. I lasted 

some time without work. Eventually, I settled on a living—working in a company where 

they assembled cones for household lamps. And they did the—like baskets for planting 
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tomatoes. That was my job for a long time. Then I switched to a company that is 

dedicated to office desks. And that was the last job I worked in California. 

[00:06:30] 

GA: Then, in California, you had no experience working in a restaurant? 

[00:06:36] 

FB: No. None. In fact, even when I come here to Louisville with my brothers, I came 

without the minimum experience—without speaking English, not knowing—you can say 

anything. But with effort, sacrifice and dedication, you can achieve everything. 

[00:06:55] 

GA: What—were you the first of your family to come to Louisville? Or who from your 

family first came to Louisville? 

[00:07:02] 

FB: No, three of my brothers came before me. They started business. And then, I came to 

help them with the business, too. 

[00:07:14] 

GA: Do you know why your brothers decided to come to Louisville? 

[00:07:18] 

FB: Well, I don’t really have an idea why they chose this city, but—well, no, I think it's 

one—one beautiful city. In my liking me more than anything in the snow (laughs) to play 

with my children (laughs). 

[00:07:34] 

GA: When did you arrived, it was 1999, in Louisville? 

[00:07:39] 
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FB: Yes. 

[00:07:39] 

GA: When you arrived, was there many Mexicans in Louisville at that time? 

[00:07:44] 

FB: Well — many, many, you can say no, in comparison to these days. But there was a 

good amount of Latinos. A lot of Latino businesses. But—not as many as today. 

[00:08:00] 

GA: For many Americans, they think that Mexicans want to move a—like Texas or 

California. Why did you tire of California? 

[00:08:11] 

FB: Because, like I said before, is a city that’s too big, with many conflicts, many gangs. 

Then, because I did not feel it was my thing. I did not feel comfortable in that city. So 

that's why I decided to move. 

[00:08:28] 

GA: And when you came here in Louisville, in which businesses—businesses did your 

brothers have? 

[00:08:35] 

FB: Well, my brother had some business in restaurants and a Latino variety store. I 

started with my brothers in a restaurant working as a dishwasher. And then, I moved with 

my brother to the store. And now, well, I'm here in the restaurant. 

[00:08:59] 

GA: When you started as a dishwasher, did you that job? 

[00:09:02] 
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FB: Well, for me— everything that is work, I like, I love. I love the work—it’s 

something sacred. 

[00:09:13] 

GA: Why did your—do you know why your brothers got into opening restaurants in 

Louisville? 

[00:09:19] 

FB: Well, I have no idea really why they decided. Perhaps, they thought it was a—a good 

option to open a business. Perhaps there was no—businesses, many businesses at that 

time. When my brother opened the store, I’m to understand that this city of Louisville, 

there weren’t any more. It was the only such store—it was the first such store that opened 

here in the city of Louisville. 

[00:09:45] 

GA: And what was the name of that—of this store? 

[00:09:49] 

FB: The store is called La Tropicana. 

[00:09:51] 

GA: And is still there? 

[00:09:53] 

FB: It’s still there, and it expanded. Now it is bigger. It has more choice, more variety. 

Better service. 

[00:10:03] 

GA: And what it was—that was the names of the other restaurants in those days that your 

brothers had? Or do they still have them, too? 
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[00:10:11] 

FB: No, the restaurants that my brothers had, they no longer have them. Some were—

how were they, there were partnerships, then they split up and my brothers were left 

without restaurants. Just left with the shops, and the other restaurants continued with the 

partners on a separate account. 

[00:10:30] 

GA: And the names of the restaurants? 

[00:10:32] 

FB: The names of the restaurants were Los Nopales. There weren’t—at that time, there 

weren’t many. There were about three, four. When I just—when I started with them. But 

today there are a lot—there’s more, even. They have been opening more restaurants with 

the same name El Nopal. 

[00:10:50] 

GA: Or, yeah, a man named Enrique Román, right? 

[00:10:54] 

FB: Yes sir. 

[00:10:54] 

GA: I heard a bit about him. When did you—okay, you started as a dishwasher in the 

restaurant. Then from there, what did you begin to do? 

[00:11:04] 

FB: Well, from there for family reasons, I moved with my brother to La Tropicana. I 

already was dedicated to stocking goods, serve the people—well, everything that was 

needed in the store. In fact, for a while, my brother stopped being in charge of the store. I 
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took over the store and moved forward. 

[00:11:31] 

GA: And did you like that job in the store? 

[00:11:34] 

FB: Well, I love work. And more importantly, as it was a public place, one speaks a lot 

with people. One starts learning a lot of communication. To me, I’ve taken all of this as a 

school because everything that I’ve learned in English, what I have learned is here in the 

restaurant. 

[00:11:54] 

GA: When—.you—let’s see, how do I say it? That store that your family has, in those 

days, did you find yourself—was it like a community center for all Latinos who were 

here in Kentucky? 

[00:12:08] 

FB: Yes. Well, I think it was something, something, right? Because like a center—now if 

it was unique, perhaps because there wasn’t many, then—the majority of Latinos could 

always go to that store. 

[00:12:22] 

GA: And that was one of the things you were selling especially for Latinos? Or, more 

specifically, for Mexicans. 

[00:12:31] 

FB: Well, what Latinos look for the most is Mexican products—vegetables—not much 

canned product, but more than anything what’s popular are—vegetables. They’re 

looking—not only vegetables, but food. They look for music, look for clothing, which the 



Francisco Briceno — Santa Fe Grill 

©Southern Foodways Alliance | www.southernfoodways.org 

11 

same store has. Maybe it was one of the reasons why the majority of the Hispanic 

patronized that store. Because it was—had therefore much of what Latinos needed. 

[00:13:09] 

GA: You—how were you getting those Mexican vegetables like chayote, nopales, 

prickly pears cactus? 

[00:13:18] 

FB: Well, all of those products before one—you looked for them. You’d get them in 

Chicago. It was the main city where you could—could get them. The majority of 

Mexican products, in regards to vegetables—many things. Clothes, hats, in all—this was 

the place that — was the main place. Today, there are more places. Other cities that have 

large companies that also sell the products. So it's a little more compatible. 

[00:13:58] 

GA: In those days, did you or brothers drive to Chicago to pick up all those vegetables? 

[00:14:04] 

FB: Yes. At that time, that had just started. You’d go to Chicago with a truck. You’d buy 

all merchandise for the store. It was the manner in which the business was supplied. 

[00:14:16] 

GA: No, no—how can I say it? No, I’ll ask something else. Then, when did you start at 

the store—when did you leave La Tropicana to work here in Santa Fe Grill? 

[00:14:28] 

FB: Well, I left La Tropicana—in 2001. And I came over to be in charge of the restaurant 

in 2002. 

[00:14:42] 
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GA: How did you learn to be manager of a restaurant? Just by doing it? 

[00:14:50] 

FB: Well, I think that in fact, I have not really learned to be a manager because I really 

have no idea what it means to be a manager. This business works with few employees, 

and it’s a small business. So for me it is not as a manager; for me, it is to be like an 

employee, as a cook, as a dishwasher, as a waiter. Well, for me, it’s everything—do 

everything. I do not really consider myself a manager. 

[00:15:23] 

GA: You don’t consider yourself to be the boss. 

[00:15:26] 

FB: Not at all. No (laughs), no, no, no. I do not consider myself to be to that degree. For 

me, I think that all people are equal. We are human beings. Unfortunately, some with 

greater abilities and others with less. But I think that we’re equal human beings. Most 

importantly, I think, is to work in harmony and try to take—live as a family. 

[00:15:54] 

GA: When did your family open Santa Fe Grill? Or did the restaurant already exist 

before y’all? 

[00:16:01] 

FB: No. My brothers opened the restaurant. Before, it was a different business, 

American-style. After that, my brothers opened it. My brothers worked for one, two years 

in the restaurant. Then, they left; they continued with the store. So I took over the 

restaurant. 

[00:16:17] 



Francisco Briceno — Santa Fe Grill 

©Southern Foodways Alliance | www.southernfoodways.org 

13 

GA: No, you don’t know why the name Santa Fe Grill? 

[00:16:21] 

FB: No, I really have no idea because my brothers named it. But it's a nice name 

(laughs). 

[00:16:29] 

GA: Before starting here in Santa Fe Grill, did you know how to cook dishes that y’all 

do? 

[00:16:36] 

FB: Well, I know how to cook, differently. Homemade meals. Here, I cook in large 

quantities. It's a little more different what—how to prepare the meals. More than 

anything, because they are large quantities. I never—we cooked small amount for the 

family, for—in the house, is more different. Condiments are—a bit more condiments. A 

little different. But what I’ve always sought is to give Mexican flavor to the food and 

keep the Mexican style because—well, I'm Mexican, and the restaurant is a Mexican 

restaurant. 

[00:17:29] 

GA: When you and your brothers opened Santa Fe Grill, were there many Mexican 

restaurants in Louisville in those days? 

[00:17:35] 

FB: No. When Santa Fe was opened, there were not many Mexican restaurants. They 

were few. They weren’t around. Now, there is so many—so many businesses around the 

city, then, there were fewer markets then, too. Today, the—the Latino population has 

been growing. Opening businesses. Many continue, many close, but hey: that's how it is. 
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[00:18:06] 

GA: In those days, would you go to those restaurants more “Tex-Mex”? And what did 

you think of that meal, with all the cheese and the sour cream and all that? 

[00:18:17] 

FB: Well, I respect the ways of all restaurants. As I said, I have my seasonings; I have 

my meals, my way of serving. I respect the other restaurants, and if they sell Mexican-

American food? Well, that's up to them. I'm not anyone to judge anyone. I just do my job. 

I take care of my style, my meals. People say it is the most original, the most authentic 

Mexican. So for me, that’s an honor. 

[00:18:57] 

GA: How has the menu changed for Santa Fe Grill from when it opened until this day? 

[00:19:03] 

FB: Well, the menu has changed. It’s changed a lot because before, there wasn’t many 

dishes that I had. There weren’t so many varieties. It was a very small menu with very 

little choice in dishes, in meats too. I came—I changed recipes, changed to cook 

everything. I gave it a better flavor to food, looking—that people who come to eat really 

enjoy the food. And know, more or less, a little of what is really Mexican food. 

[00:19:48] 

GA: What were some of the first meats or dishes that you offered? 

[00:19:53] 

FB: Well, when we start—when I came to be in charge, the restaurant had only had a few 

dishes. They had chicken fajitas, beef. They had some stews. They had burritos and tacos. 
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I arrived; I put in many more meals. I put in quesadillas. I put in white enchiladas; I put 

in green enchiladas; I put in red enchiladas. I put in different burritos, options—well, 

actually, I've been winning every day. Today, or, recently, I introduced tacos, shrimp 

burritos, fish burritos, that people do, have loved. And, well, it's a—it's a reason, and the 

reason for me to continue and move forward with the business seeing how people enjoy 

the food. 

[00:20:50] 

GA: Why did you put the dishes you put? I say, why did you put the quesadillas? Why 

did you put the enchiladas? 

[00:20:59] 

FB: Well, I’m—seeking to give more options for people to try something different. So 

customers don’t have to come and always be eating the same dish, the same meat. Being 

able to enjoy other flavors in different—maybe they are same meat, but in different ways 

to cook. I have three types of meat. I have pork in three, three different ways to prepare it. 

I have beef, and three different ways to prepare it. The chicken—because, well, there 

aren’t many very — not have many options, but — well, as I said, I seek to give you 

better options. Right now this—at this time, I’m seeking to promote beef tongue. Most of 

the Americans—they have never tasted it. They don’t know how it’s cooked, how it’s 

prepared. But day by day, I'm making it so that Americans are tasting it. And it's a 

delicious meat that—a different flavor that can’t compare with any other meat than 

you’ve eaten. 

[00:22:16] 

GA: When—when did you start with the shrimp and fish tacos? Because I’ve seen that 
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it’s become a big trend, especially in the South, but just recently. 

[00:22:28] 

GA: Well, I’ve had one year—that I’ve put the fish and shrimp tacos. I did it all for the 

people. Before, I only sold fish, but only in the seasons of—what’s Lent. People do not 

eat meat, do not eat chicken. So the question was that I introduced fish and shrimp to give 

customers the option to — to, customers, in times when meat is not eaten. Before, I only 

offered it during Lent. Today, by request of the people, they asked to put the seafood 

tacos on the menu. And it’s in the menu, and well, good: it is for now that—what the 

customer asks for, it is. I think that it’s like that. 

 

And then, well, it's — it's satisfaction for me. I’m telling you, it’s something proud to see 

that everything that I introduce to the menu—each dish, food, anything—is working. 

Now, 100 percent of the people—well, happy, enjoying the food. 

[00:23:45] 

GA: What were other dishes that the clientele—told you, “I want you to do this dish?” 

[00:23:54] 

FB: Well, there’s been several, several. I also put the chorizo with egg. Before, it was 

only chorizo. I put the chorizo with egg, giving an option to the person. Many times, like 

breakfast. So—those are the meats that I most, intend to give them a better taste. 

[00:24:23] 

GA: When did you start to offer aguas frescas? 

[00:24:28] 

FB: Well, aguas frescas since the restaurant opened. Aguas frescas have—have sold. 
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Before, it was different. They weren’t in machines; It was a little harder. Today, with 

machines, well, it’s easier. One can prepare a variety of aguas frescas for people. And 

people love the aguas frescas. An option instead of soda. I think maybe, it’s sometimes 

better to have a more natural fruit drink a carbonated soda (laughs). 

[00:25:05] 

GA: And what, aguas frescas do you offer? 

[00:25:09] 

FB: Well, right now at this moment, I’m offering watermelon. I’m offering strawberry. I 

am offering lemon—lemonade. I’m offering mango. I’m offering tamarind. And I'm 

offering horchata. I regularly keep the drinks I see most people, customers drink. So 

based on that, I go, I go putting the drinks that most people seek. From time to time, I 

change one drink, and I put a different flavor to give people other options. The same as 

the meats, same as the beverages, I do the same in the drinks. Giving them, more options, 

and looking for people to know a bit more of the—Mexican fruits and what you can 

prepare with these fruits, which are many delicious things. 

[00:26:05] 

GA: Why is it important for you to have that authentic Mexican flavor? 

[00:26:14] 

FB: Well, more than anything because—at meals, the recipes are from my mother. And 

because I see that people enjoy it, people leave happy. Because of the flavor, the food. 

Day by day, I’m always listen. They come—day by day, new people come. And I always 

hear, “The food is delicious. Everything, everything’s perfect.” It’s a reason—it’s a big 

reason for me to continue with a business that—even without alcohol, without selling 
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alcoholic drinks. It’s held on like this for fourteen—fourteen, fifteen years. It's not—it's 

not easy for a restaurant to continue to move forward without alcoholic drinks, but with 

the help of my God the Father, I’ve achieved it. 

[00:27:03] 

GA: Why don’t you sell margaritas or cervezas? 

[00:27:07] 

FB: Well, it's a small restaurant. It’s a family restaurant. Families come with young 

children. So I think a lot of the time, it doesn’t look good for people drinking alcoholic 

beverages with children. Perhaps they’re not their children, but—the little ones are seeing 

it. Many times, I respect everyone, people. But there is one—unfortunately, there are 

people who drink, and lose control, and offend. They cause a scandal. That's why I don’t 

sell—I don’t sell alcohol because—as I say, it’s a small business. It’s a family place. And 

then, it’s a big struggle with people when they’re drunk. 

[00:28:01] 

GA: What’s the majority of your clientele: Mexicans or Americans? 

[00:28:06] 

FB: Most—the majority of customers that I have are American. Latinos—well, not 

much. I have a lot of Latino customers, but they’re only seasons because the racetrack 

[Churchill Downs] is where the majority of the Latinos are working. So it's the only place 

for me from where the Latinos come. Very few come, but for me, it’s always been 

Americans who have been here more. 

[00:28:45] 

GA: You think that the way you cook would be different if the client was Mexican, than 
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it was American? 

[00:28:54] 

FB: Well, I'm—I'm cooking the same no matter if just Latinos or just Americans come. 

I’d continue with my style, my recipes, with my meals. For me, I don’t—I have no 

preference or favor for no—nor American, nor for Latinos. I, for me— I respect. I, for 

me, whoever comes into this business, they are welcome regardless of religion, color, 

language. It’s, for me—it’s a pleasure to serve—everyone. 

[00:29:39] 

GA: Have your American clientele survived you in how they’ve liked Mexican food? 

[00:29:46] 

FB: Well, it's like I said. For me, it’s day by day, go achieving goals I’ve set. I, like what 

I said, it’s to see that the person who comes to eat here enjoy their meal. And most of all, 

know that they’re—it’s the most Mexican than I, I can do it. Ways to serve the dishes, 

preparing meals. They are—for me, it's like home cooking—which can be said to be the 

most authentic. 

[00:30:34] 

GA: I see that your restaurant is right across the street from Papa John's Stadium. Is this 

restaurant very busy each day when there’s football? 

[00:30:44] 

FB: I’ve always been busy, thank God. The lunches—sometimes it’s more, sometimes 

less, but it's a—that's business. I do get business with the football games, but, I’ll repeat 

myself, it’s not— it’s not great because there’s no alcoholic drinks. But either way, many 

people come before the game and eat their tacos or burrito and they go to see the game 
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and drink their beers over there. Yes. 

[00:31:22] 

GA: Explain how you prepare some of your favorite dishes here. 

[00:31:28] 

FB: Well, here the dishes are prepared—it’s a combo dish. You put its—depending what 

the customer asks. You make white enchiladas, you put your sauce. You put the 

enchiladas. You put your rice, your beans. And you put a little salad for—the person to 

enjoy. Same in the food, the meats, throw in a few vegetables to give you a little better 

taste. 

[00:31:00] 

GA: And how do you like to prepare the beef tongue? 

[00:32:04] 

FB: Well, the tongue is—it’s cooked in quantity. Well, the whole tongue is cut into three 

or four pieces. And it is cooked in a large pot. You cook around six tongues in a pot. You 

keep the heat and—it gets ready and it’s ready to serve. You serve it in tacos, burritos. 

But always— the condiments are special. It’s laurel, it’s garlic, it’s pepper, it’s onion. 

And I boil it until the meat is so soft so that it be eaten. It's something delicious (laughs). 

[00:33:01] 

GA: The tongue—do you like it like that, as is? Or like in a taco, a burrito? 

[00:33:06] 

FB: Well, for me it’s best to eat it a taco with cilantro, its onion. Put a bit of lime, and 

salsa that never fails. It’s the taste—the taste, is what gives it the best flavor to the, the 

taco. It’s the best way of being able it. For me, it’s like I used to eat it in Mexico. So 



Francisco Briceno — Santa Fe Grill 

©Southern Foodways Alliance | www.southernfoodways.org 

21 

that's what I look for: serve it the same. Like I used to eat it like this, as in Mexico, serve 

it here in this country, in the United States. 

[00:33:41] 

GA: What kind of salsas do you make in Santa Fe Grill? 

[00:33:46] 

FB: Well, I have—I prepare three types of salsas. Two spicy, and a mild one for the 

chips. The spicy ones are regularly put on the table so that people, if they’d like to try it, 

eat it, have the option to do so. I have green salsa, which is the special one—people like it 

a lot. They want it a lot. And day by day, I’m surprised how the people here are teaching 

themselves how to eat spicy. More than anything, the American doesn’t eat much spicy. 

Here, they have been learning to eat spicy. 

[00:34:29] 

GA: How do you make the green salsa? 

[00:34:32] 

FB: The green salsa is prepared. It’s tomatillo-green tomatillo. It's jalapeño—chile 

jalapeño. It’s put—it’s cooked together—then, allowed to cooled. It’s liquefies, you put 

in garlic, you put in cilantro. And salt. That's it. 

[00:34:59] 

GA: The rest is magic. 

[00:35:00] 

FB: (Laughs) Yeah. The rest is secret (laughs). 

[00:35:04] 

GA: Why do you think that many Latinos have moved, especially Mexicans, here in 
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Louisville this past decade? 

[00:35:13] 

FB: Well, I have no—not much idea. But I think, it’s because I believe that in this city, 

there isn’t too much discrimination, there isn’t too much racism against Latinos. I think 

the government of this city works with the Latinos. They help the Latino. Because I think 

the Latino is contributing a lot with businesses so that this city grows and prospers. 

[00:35:42] 

GA: So in your time in Kentucky, you haven’t—you haven’t had any experience with 

discrimination? 

[00:35:50] 

FB: Well, actually, to really feel discrimination, no. Out of nowhere, you do feel it 

sometimes in a business, some place where you go that are American places—American 

businesses. Sometimes, they see you as a nothing. Many times, they don’t—they don’t 

even bother to take notice of you. But unfortunately, that’s what one has to face being in 

a country that’s not yours. 

[00:36:23] 

GA: Can you tell me an incident where you were like that—that, something like that 

happened? 

[00:36:29] 

FB: Well, actually, it happened to me. Recently, I went to a beauty salon to cut my hair. I 

did my—now, like—the appointment—and they asked if I could wait twenty minutes. I 

waited twenty minutes. In the process of waiting twenty minutes, several people came—

Americans, of course. A woman—I think it was the mom with her son. They came after 
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me, and gave preference to them. They let them pass first to cut him—to cut his hair—

instead of me. So then, what I did was leave. 

[00:37:12] 

GA: And you and your brothers, what types of businesses do you now have? They have 

the store, have the restaurant. And what else? 

[00:37:21] 

FB: Well, actually, my brother has partnership with some—other people. They have, I 

think, another store. And, well, my brother has dedicated himself much to business. 

Sometimes, he opens tire shops. Other times, shops. They work out, they don’t work out, 

but he’s always been in business. He’s always made a living out of business for many 

years. 

[00:37:51] 

GA: And you. Do you have hopes to open another restaurant or another business? 

[00:37:56] 

FB: Well, sometimes you think. You dream. But it isn’t easy. More than anything, today 

with—for maintaining a business, you need people you trust. Unfortunately, today is not 

easy to get them That's one of the reasons why I’ve held my self back from opening 

another business. 

[00:38:22] 

GA: Do you have sons or daughters? 

[00:38:24] 

FB: I have two sons. One seven-year-old, and another is eleven. 

[00:38:28] 
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GA: And what are their names? 

[00:38:31 

FB: The smallest is called Kobe, and the oldest is called Bryant. 

[00:38:35] 

GA: And what hope do you have for them here in the state of Kentucky, or here in the 

United States? 

[00:38:40] 

FB: Well, I look for—I think like all parents—the best for their children. I want a better 

future for my children. The main thing, the bottom line for me, is for them to continue 

studying. Have their careers. That they may be professionals. I think that's the dream. My 

dream is my goal, my purpose. That’s why I continue with the restaurant. From here, the 

future of my children depends on it very much. And more than anything, I feel content 

getting along with all the people coming here to the business. 

[00:39:15] 

GA: When you, or rather, when they’re older, or even now—are you going to make your 

children work in the restaurant? 

[00:39:25] 

FB: Well, I can’t make my children work in the restaurant. Since they will grow, and if 

they want to be with me, stay in business, they’ll continue with the business. But if they 

take their decision of a career or other work, well, I respect their decisions. 

[00:39:47] 

GA: And those names, Kobe and Bryant. How did you decide to give them American 

names? 
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[00:39:54] 

FB: Well, because—they’re Americans. They are children of Latinos, but they’re 

Americans. Hispanic names, I think there are very many and repeated. So I think that—

and, well, more than anything, I’ve always liked basketball. And in basketball, there 

plays—played or playing a player named Kobe Bryant. It was also one of the reasons 

why I picked those names (laughs). 

[00:40:24] 

GA: You like the [Los Angeles] Lakers a lot, then. 

[00:40:27] 

FB: Well, a lot? A little not much. I like all—all the teams are good teams. You win and 

you los like in—they’re games. That’s how it is. But I think they are all good teams. 

[00:40:42] 

GA: Can you tell me more about the Latino community that’s here in Louisville? As 

there are soccer leagues? Are there—how do you say it—hometown benefit associations? 

What kind of life there for Latinos here in Louisville? 

[00:40:59] 

FB: Well, I think there is—there’s life, there’s a future. Life, you can make it, and the 

future, too, if one tries. It’s—coming to a country that’s not yours, and be in the same 

situation in which you were in your country, I think, then, there’s no point being in this, 

this country. I came with the intention to lift myself up, for a better life. Thank God, I’ve 

been achieving it. I think that is the basis of everything, everyone in the whole of 

mankind. It’s to brighten yourself up, to try, be goals, and make every effort to achieve 

them. I think everything in life can happen if one puts it out there. 
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[00:41:47] 

GA: “Any last words that you would like to say?” I forgot how to say it in Spanish 

(laughs) 

[00:41:54] 

FB: What did you tell me? 

[00:41:56] 

GA: Would you like to say a few words to end this interview now. 

[00:42:02] 

GA: Well, I don’t know who—how far will this report reach. If this will be heard or not. 

But for me it is, all Latinos, is to fight for what you want. Work hard. It’s to sacrifice a 

lot. I have sacrificed for all the years that I have in this country. Thanks to God, I’ve been 

achieving my goals with sacrifice, with strength, but like I tell you, everything in this life 

can happen if one puts it out there. 

[00:42:41] 

Thank you for the interview. 

[00:42:43] 

No, the pleasure was mine. 

[00:42:46] 

Thank you. 


