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[00:00:00] 

Sara Wood: Okay Wally, so I’m just going to introduce us on the tape here. Are you 

ready? 

[00:00:04] 

Wally Rakestraw: I’m ready. 

[00:00:05] 

SW: Okay so it is July 28th. It’s Tuesday, 2015. I’m in New Albany, Mississippi at 

Latham’s Hamburger Inn on Main Street, West Main Street. And I’m sitting here with Mr. Wally 

Rakestraw. And Wally I’m wondering—this is the only time I’ll turn the mic my way—will you 

do me a favor and say hello, introduce yourself, tell me who you are, and what you do here? 

[00:00:27] 

WR: Hello. I’m Wally Rakestraw. I run Latham’s Hamburger Inn in New Albany and we 

are famous for the old-timey Depression doughburger. It’s originally originated in 1928 and has 

survived this long. 

[00:00:42] 

SW: So the doughburger started in 1928? 

[00:00:44] 

WR: The—the restaurant. This restaurant actually started in 1928. It was opened by Mr. 

R. W. Staggs. Then Miss Geneva Grisham bought it in the ‘50s [1950s] and Miss Latham bought 

it in the late ‘50s [1950s]. And then it has been Latham’s ‘til present day. 

[00:01:05] 

SW: And what was Miss Latham’s first name, do you know? 
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[00:01:08] 

WR: Miss Latham’s first name was Fairy.  

[00:01:12] 

SW: F-a-i-r-y? 

[00:01:13] 

WR: Uh-huh, Miss Fairy Latham. And then a friend of mine married Miss Latham’s son 

and then she bought it from Miss Latham. And then I took it and rent from her and done my best 

to do what we can do. We brought it back.  

[00:01:32] 

SW: And I guess we could start there Wally. I have some questions for you about 

growing up here but since you already are talking about the history of this place, do you have 

memories of it? And you grew up in New Albany? 

[00:01:43] 

WR: Right. 

[00:01:45] 

SW: What was it like growing up here? 

[00:01:47] 

WR: It was—we were—to be such a small town it was very nice. I mean everybody 

knew everybody. We could get out and play in the streets and never get in trouble and we didn’t 

have to worry about all the crime and everything we’ve got now. We could even ride bicycles; 

even where I lived two miles out of town, we’d ride our bicycles down the highway. It was—it 

was wonderful growing up in a small town. 
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[00:02:11] 

SW: And what are your earliest memories of this place here? Did you grow up—? 

[00:02:17] 

WR: I did. I remember coming in the mid-‘60s [1960s] with my grandmother and 

grandfather. That’s when you could still ride in the back of the truck. They would load us up. 

Saturdays was the day that they would go do their grocery shopping. So we’d come to town. 

We’d go to the grocery store. We’d run to Fred’s. There was a curb market. If you’re—if you 

know what a curb market is—? 

[00:02:38] 

SW: Can you describe it for people who—? 

[00:02:40] 

WR: The curb—a curb market back in the olden days was just a—a little old shack, right 

off the sidewalk. You would drive up; they’d either come out, you’d tell them what you’d want 

or you could get out and go get it. It’s all your local produce, your tomatoes, your beans, your 

squash, all the locally grown vegetables. And then it got the name a curb market. And I can 

remember going to the curb market which was right down here where Fred’s is now under and 

old oak tree. 

[00:03:09] 

 And then we would go to Fred’s which Fred’s was located right next door. And then we 

would walk across the street to Latham’s. But it originally started in an old trolley type building 

across the street right here.  
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[00:03:23] 

And I remember going in and everybody getting a hamburger and I didn’t like them. I 

would get me a Coke and a bag of chips and just sit and watch of all the different people coming 

in and them talking about them and then eating them. And then we’d get up and go home, ride in 

the back of the truck going home and get back and go to playing. 

[00:03:43] 

SW: And what—what were your grandparents’ names? 

[00:03:45] 

WR: My granddaddy’s name was Walter and my grandmother’s name was Donie. She 

lived to be 102 years old.  

[00:03:56] 

SW: How do you spell her first name? 

[00:03:58] 

WR: D-o-n-i-e, Donie, and everybody called her Aunt Don. 

[00:04:05] 

SW: Aunt Don? 

[00:04:05] 

WR: Aunt Don. They just took the D-o-n and pronounced—and called her Aunt Don. 

[00:04:09] 

SW: What was she like? 

[00::04:10] 

WR: Oh she was a very wonderful person. She was giving, she was caring, she 

basically—we lived right next door. We spent ninety-eight percent of our time up Ma Maw’s. 
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That’s what we called her. We spent 98-percent of our time up there. She’s the one that taught 

me how to cook—very fond memories, and miss the lady today.  

[00:04:35] 

SW: Y'all—you two were particularly close you were saying when I was in here the other 

day. 

[00:04:40] 

WR: Uh-hm; oh yeah. Oh yeah. Ma Maw was just like a second mama. She was the 

second mama.  

[00:04:47] 

SW: What did she teach you to cook? Do you remember some of the things? 

[00:04:49] 

WR: Oh I remember—of course that’s the olden times. I mean that’s when you cook with 

the cold lard; everything had a piece of bacon or a piece of what they call fatback throwed over 

in the vegetables and a pepper. Fond memory was her brown caramel cake, the old timey—it 

took about an hour to do the icing. I tried, I tried, and I never did master how she did it. Mine 

would just run. Hers would just lay on that cake just as pretty. Everybody knew she had a brown 

caramel cake that Sunday they’d come to visit. But I never could master it. 

[00:05:29] 

 And then I remember her teacakes, the old time—she never measured nothing. She had it 

down pat. She’d go to the drawer when they still had the flour and the sugar in their drawers. 

Open her drawer and she’d get a handful of this and a handful of that and get a little bit of milk 

and sprinkle it in there and she would take her fingers and work it up. And then she would just 

roll them out in her pan and then she’d take a knife and just sort of square them up and bake 
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them. And of course they were nothing like when they come out of the oven. That’s when I’d be 

standing there. 

[00:06:03] 

SW: So they actually kept—you were saying they kept flour and sugar in the drawers? 

[00:06:08] 

WR: In a drawer. 

[00:06:08] 

SW: So they’d pull out the drawer— 

[00:06:10] 

WR: Uh-huh, yeah. She’d have—and then when she would make her biscuits she would 

have her biscuit pan. That’s all you used it for was her biscuits and then when she’d get through 

with that pan after she mixed up her dough for her biscuit, she’d put that pan back in that drawer 

and she’d shut it. But the flour and the sugar was kept in a drawer by itself. Didn’t nothing else 

go in it. 

[00:06:33] 

SW: And so Wally I have a question about the caramel cake because I’m familiar with it 

but what is a brown caramel cake? 

[00:06:38] 

WR: It—the brown caramel was the name given basically from the South because the 

color of it; it had a caramel color but she would brown and burn her sugar in an old timey cast 

iron skillet. And then she would dump it in and it would have this brown color to it and it was 

just—adopted the name brown caramel. 
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[00:07:07] 

SW: Sounds amazing. 

[00:07:08] 

WR: Oh it’s good, too, girl. Wish she was here I’d get you a piece. [Laughs] But it was 

awesome. It was awesome. And she would get out in the yard. She’d play with us. And then I got 

to when she was ninety-eight years old she would have her bonnet on, her gloves, her long sleeve 

shirt, about like this—it would be 100 degrees, she’d be mowing her yard. [Gestures] And I 

guess the tickledest I ever got, she all thought we went to work one day and I came home early. 

And my dad had taken a lock and locked down her lawn mower so she wouldn’t mow the yard.  

[00:07:49] 

 I drive up and I see her pushing this lawn mower. And I looked and about that time she 

spotted me. She made a bee line for that car shed. And I went up there and I said, “Ma Maw were 

you mowing that yard?” “I ain't even been outside today son.” “Ma Maw—,” and she got tickled. 

She just sort of smiled and she said, “You know, you don’t need to tell your daddy.” I said, “Oh, 

I’m not going to tell daddy. I have no need to tell daddy but how did you get that lawn mower 

undone?” “Well the lock wasn’t hooked.” I walked out there when I was going to the grocery 

store for her. And she loved Kentucky Fried Chicken, Kentucky Fried Chicken in the grocery 

store, so on my way—when I got back I walked out to the shed and I got to looking. This ninety-

eight year-old woman had found a hacksaw and she had hacked that lock flat up against it and 

you could turn the lock but it—looking at it, it looked like it was locked. And she had hacksawed 

that lock where she could get that lock off and was mowing that yard.  
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[00:08:56] 

 And I did sort of betray her ‘cause I did tell daddy. I said, “You know, here’s what you 

do. Don’t you dare tell her I told you but,” I said, “walk out and check that lock on her lawn 

mower.” He said, “Well son it’s locked.” I said, “You just need to go look at the lock. Bend 

down there and twist it.” And the next morning he came into work and he said, “Would you 

believe that she—?” I said, “I know, I found it.” [Laughs] It tickled me. He said—I liked this. He 

said, “Wally.” I didn’t nothing but take that lock off, hang the chain on the wall, went in the 

house, and said, “Mother if you die in the yard I know you’ll die happy. The chain is off the 

mower. Get on it.”  

[00:09:38] 

 And daddy said before I was leaving she was coming out the door headed to the shed to 

get that mower. And she mowed it up ‘til she was ninety-nine. And we basically had to tell her, 

“That’s it. We’ll mow it or we’ll hire somebody to mow it.” “Well they won't mow it like I do.” 

“It will be all right. As long as it gets mowed it’ll be okay.” But she did ‘til she was ninety-nine 

years old. 

[00:10:04] 

SW: That’s amazing. 

[00:10:06] 

WR: It is amazing. I hope I got her genes. [Laughs]  

[00:10:10] 

SW: And you think about how people age today. I mean you have to keep active like that. 

[00:10:15] 

WR: Oh yeah. 
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[00:10:16] 

SW: Why people live so long. 

[00:10:18] 

WR: Yeah. 

[00:10:19] 

SW: Their spirit is so alive.  

[00:10:21] 

WR: Uh-hm and oh she was doing something constantly. I mean if she wasn’t baking, 

she still cooked dinner for all twenty-two of us. And it was expected to be there. I learnt that 

lesson a hard way too. [Laughs] 

[00:10:36] 

 When Tunica, all the casinos opened, a bunch of us Sunday morning went and I got back 

Sunday afternoon and went up there to see her. And she said, “Well where—where did you—

boy well how come you missed lunch today?” And I said, “Well Ma Maw I called and told you I 

had a funeral I had to go to.” “Really?” I said, “Yes, ma'am.” She has been over and got her last 

three papers and said, “Now who was it that died?” while she had the paper opened to the 

obituaries. “Now what did you say their name was?” 

[00:11:10] 

 I thought well I have been busted out by a 100 year-old woman. I said, “Ma Maw, I’ll 

have to confess. I did not go to the funeral home nor did I go to a funeral. I went to Tunica.” She 

said, “Why did you not tell me that in the beginning? You didn’t have to lie.” I said, “Well I 

know your Sunday dinners we’re supposed to be there,” and I said, “I had to have a good excuse 

so I just used it.” And then I got my lecture about Tunica. She said, “You don’t go there. That’s a 
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bad place.” She said, “They’ll take your money and throw you out on the street.” So I learned my 

lesson real quick right there. You tell your grandmother the truth because they be old, don’t let 

that fool you ‘cause she sure busted me out, sitting right there in that chair. [Laughs] And I 

laughed. It’s still funny. I still like—you know that’s a learnt lesson right there. Don’t ever lie to 

your grandmother to try to get out of something. Tell the truth and go on. [Laughs] But she sure 

did, busted me out royally with her paper.  

[0012:19] 

SW: She’s ahead of you. 

[0012:19] 

WR: Yeah way ahead, way ahead. And I thought I was so smart. I thought oh I’ll pull this 

off and get away with it and it will never be brought up. And, when she asked me that it was like, 

oh no, and I got to thinking why didn’t I get a name out of the paper before I left? That way you 

know she’d saw it—been done. But I’m sitting there just as blank, caught in my lie, and I 

thought well I deserved it, so I got it. [Laughs] 

[00:12:46] 

SW: Now Wally did you say there are twenty-two of you? 

[00:12:49] 

WR: Uh-hm, grandchildren, great-grandchildren, and great-great-grandchildren. There 

were twenty-two of us in all. 

[00:12:57] 

SW: And what were your parents’ names? 
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[00:12:59] 

WR: My dad’s name was Clay and my mother’s name is Bobbie. Dad died in 2001 and 

then mother is still living here.  

[00:13:10] 

SW: And how many brothers and sisters do you have? 

[00:13:11] 

WR: I got two brothers and a sister. 

[00:13:14] 

SW: Are they still around here in—? 

[00:13:16] 

WR: [Laughs] Yeah, yeah. 

[00:13:22] 

SW: And I’m wondering Wally if—okay, so you were telling me that you grew up 

coming here on Saturdays. 

[00:13:29] 

WR: Uh-hm, uh-hm. 

[00:13:29] 

SW: With your grandparents. But you didn’t eat hamburgers. 

[00:13:32] 

WR: Right. 

[00:13:33] 

SW: How come? 
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[00:13:33] 

WR: I’ve got a texture problem with food. And my taste is so different from everybody 

else’s. I don’t eat chicken. I don’t eat beef. I don’t eat pork. It’s sort of compared to like if you 

were to try venison for the first time, that gamey wild taste, well I got that in meat. And texture, I 

don’t like texture. And it was just—of course the meat thing, I know they have meat in them but 

it was just a texture thing for me. Now if I eat a sandwich here’s my sandwich. It’s mayonnaise 

and tomato and a piece of cheese. To me that’s a—that’s my burger. But it was just a texture 

thing. And I still don’t eat them to this day. 

[00:14:27] 

SW: But you make them? 

[00:14:28] 

WR: I make them. Oh I’ll make them and serve them, but far as eating them, I have tried 

but I just—it just won't do. 

[00:14:36] 

SW: And how did you learn to make hamburgers? Who taught you? 

[00:14:39] 

WR: Uh Vicky did, Vicky Latham; she’s the one that showed me how to do the 

doughburger and how it had been done, passed down all these years. So she was the one that—

she trained me. She trained me and then we been going at it now, I’ve had it now for seven years. 

[00:14:59] 

SW: And can you tell me a little bit for some—for someone who might be listening to 

this in Nebraska, what is a doughburger? 
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[00:15:07] 

WR: A doughburger originated during the Depression because all these families that had 

eight, nine kids, you know they couldn’t afford to go out and buy all this meat for all these—for 

all the siblings and the kids. They developed this to sort of take a little to mix something with it 

to make a lot. That way everybody would have the same amount and the same serving size and 

you didn’t have to sort of—this is all you get. So they could stretch it and make it go further to 

serve everybody. 

[00:15:48] 

 But that’s basically where the doughburger originated was in the Depression to make it 

go further than just buying meat, patting it out; that way you didn’t—it didn’t go far so they had 

to compromise into doing something to stretch it and that’s basically where the doughburger 

originated was the Depression.  

[00:16:11] 

SW: And you’re still serving those—the same way that you—? 

[00:16:14] 

WR: The same way they’ve always been served. 

[00:16:16] 

SW: How come? Why not just by—why do you think doughburgers have survived so 

long? 

[00:16:22] 

WR: I think it’s because it is a different uniqueness about them, and it’s like I tell the 

people that come in from everywhere, you know it’s one of these things. You may love this thing 
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at first bite. You may try another bite. Or, you may slide it to the side. This is—I wouldn’t try 

another one. 

[00:16:40] 

 But the majority of them that try them, we had one man that sort of threw a fit, you know, 

“This is the most disgusting thing I’ve ever put in my mouth.” “Sir that’s fine, you don’t have to 

pay for it.” But the funny thing about it was is when they left I gave it to them. All I asked for 

you know, “Pay for your drinks. If your fries were okay and all that pay for that, if not just pay 

for your drink. I won't charge you for the burger.” So when they left I went up to get their basket. 

There wasn’t a burger nowhere and it was like, Okay. If this was supposed to be the most 

disgusting thing you ever put in your mouth where did it go ‘cause they didn’t walk out with a 

bag or anything? So I thought, Okay. I’ve sort of been skunked on this one. 

[00:17:28] 

 And that’s when I just sort of got to watching the new ones. And you can just basically 

tell it the minute they take that bite it’s the expression on their face. I had one lady that she took a 

bite and she sort of backed it away. She looked at it real funny. She turned her head to the side. 

And I thought uh-oh, here comes one. And then she sat down a minute and she got a drink of 

Coke and she tried it again. And I saw her lean to the girl sitting next to her and she said, “You 

know, this thing to be looking like this that’s pretty good.” 

[00:18:00] 

 And then she turned around and she ordered another one. But that—I forgot where I was 

at girl. [Laughs] 

[00:18:11] 

SW: What’s that? 
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[00:18:12] 

WR: I forgot where I was at. I lost my train of thought. 

[00:18:15] 

SW: Well you were just talking—you were talking about the doughburger. 

[00:18:17] 

WR: Yeah about the doughburger. 

[00:18:18] 

SW: The woman with her friend. 

[00:18:19] 

WR: And with a friend and they each ordered another one. And then she got up and I 

asked her, I said, “Well now, how did you like it?” And she said, “Well at first it was sort of a 

little different.” She said, “I sort of had to back up.” And she said, “I got me a drink and cleansed 

my palate,” and then she said, “after that she said I got another one.” She said, “These are good.” 

And it’s just one of those things that—that first bite you’re either going to like it or you’re going 

to set it to the side. But it is funny the ones that say, “Well, it was okay.” But you go up there and 

look when you’re collecting their baskets and everything and it’s like, “Okay if it’s okay, they’re 

gone.” They’re gone.  

[00:18:56] 

 So it is fun. And the public is so unpredictable. That’s why I’ve learned you just sort of—

the new ones that you see come in, you listen to them and then watch their facial expression. 

That will just about tell you everything that you need to know right there.  

[00:19:13] 

SW: Well here’s my—I have a couple more questions around that.  
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[00:19:14] 

WR: Uh-hm. 

[00:19:14] 

SW: Is that okay Wally? 

[00:19:15] 

WR: Yeah. 

[00:19:15] 

SW: Well first of all they’re called hamburgers here, right? So if somebody came—I 

mean if somebody didn’t know that it was a doughburger, do you ever get people who just 

never—like they order a hamburger and they think they’re eating 100 percent beef? 

[00:19:28] 

WR: That’s another one of the things about you can learn about the public. You can just 

about pinpoint when—when they walk in, okay. We will explain to them and even Stephanie 

[referring to one the employees at Latham’s] has picked it up. She can just about tell when they 

walk in. They look around, they look at the menu, “Give me a hamburger,” and then that’s when 

you open the door. “You do know they’re doughburgers?” And then you have to explain to them 

what a doughburger is, but they’ll get it and try it. So you know you just sort of learn to watch 

the public and then you can sort of read them. 

[00:19:59] 

 You can just about spot the new ones the minute they stand at the window or they open 

the door ‘cause the new ones will stop. They’ll look down the alleyway and then they’ll look 

around and then they’ll come in and they’ll make their way to the menu. And that’s like there’s 

like—okay good clue, that’s what you look for. But you can just about spot them. And it’s 
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always been called a hamburger. Even though it is a hamburger it’s always been called a 

hamburger. 

[00:20:26] 

SW: Do you know why? 

[00:20:27] 

WR: Hmm? You know I never really thought of it. I never really thought to ask, why did 

they not call them the doughburger? And I think it’s because that’s part of the allure of the place, 

even though it’s called a hamburger it’s a doughburger. You still come in and order a hamburger. 

And everybody—it’s very seldom you hear a person order a doughburger. Now some of the old 

ones that have been coming for forty, fifty years down through the years, they’ll call it a 

doughburger. And they’ll ask when they order, “I need a doughburger,” or they’ll order a 

hamburger but they’ll stop you—. “Now that is the doughburger?” They’ll correct. And say, 

“Yeah. You know that’s one reason why we—the only thing we have is the doughburger.” “Oh 

okay then we’re good to go.” 

[00:21:13] 

 But a lot of the old-timers still call them—they’ll call them a doughburger. 

[00:21:17] 

SW: And you know the—the whole thing with you know new people coming in versus 

people who are from around here, do you think that you know people who call it a hamburger 

they know it’s a doughburger but it’s a hamburger. Is it just—do you think it’s just—I was trying 

to think about this because of the staying power of this—this burger, it’s been around for so long 

and nothing is really—not that much has changed about it. And people just have a taste for it in 

this part of the state because it’s—it’s known from around this part— 
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[00:21:46] 

WR: Right. 

[00:21:47] 

SW: —from what I understand. Do you—do you think that that’s just something—it’s 

like a—I guess my question is—is like do you see this as sort of just a—a specific food from this 

region or—or you know—? 

[00:22:03] 

WR: I would say—yeah, I would say it is a southern thing because I’ve traveled the U.S. 

You get out of the south, I’ve seen the doughburger, their version of a doughburger on some of 

the southern menus and sort of down about the line of the panhandle of Florida to Georgia and 

then across the South, but now when you get to the line about Texas then it’s like you mention a 

doughburger they’ll look at you. “Well you’re from the south. Is it a deer?” It’s like, “No.” You 

know—and we’ve got a bunch of people that ask that—that have traveled. You know you’re 

calling it a doughburger and we’re in the south, “Is it deer?” They think a doe of a deer, and it’s 

like, “No, no, no, no, spelled completely different. It’s like dough—d-o-u-g-h—like you’re 

breaking bread dough.” And then they’ll ask that. 

[00:22:57] 

 But far as being out west I don’t think I’ve ever seen a doughburger on any of them older 

menus. Of course I’m the kind, when I travel I like to ask the locals, “Where do you eat?” That’s 

where I want to go. I don’t care about the chains or what’s here on your Main Street or right off 

the interstate. “Where do you go to eat?” And then you’ll get to looking and I don’t think I’ve 

ever seen a doughburger out west. And it’s sort of a line, sort of a line. 
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[00:23:31] 

 But now you can hit right over in the—about the middle of Arkansas and some of the 

older mom and pop restaurants and diners and all you’ll start seeing them.  

[00:23:40] 

SW: Do they call them doughburgers or hamburgers do you know when you get over 

there? 

[00:23:44] 

WR: They—on the menu they’re called a doughburger. They have our version of a 

doughburger. And I’ve seen some of them the Depression burger without the dough, just the 

Depression burger. I’ve seen them many ways. And of course you know you get to Corinth and 

it’s a slugburger. I don’t know why but—but yeah; most of the restaurants that serve them they 

do have doughburger on them. 

[00:24:12] 

SW: And you just brought up the slugburger. I was wondering what is the difference 

between a doughburger and a slugburger; what—why do they call, do you know why? 

[00:24:19] 

WR: I don’t know why they’re called a slugburger. I think they—just between us I think 

they were just basically hunting for a name of a festival, slugburger sounded good, so they 

adopted it. But as far as why they call it a slugburger I don’t know.  

[00:24:42] 

SW: And I’m wondering—and Wally we don’t make people tell recipes or anything; we 

don’t want to be invasive like that, but could you—could you describe like what you—what do 

you—how do you make the doughburger? 
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[00:24:54] 

WR: That is one of those sworn secrets. I mean it’s just sort of basically like a blood oath. 

You take it before you get it. You can't really—you can't take—it’s just been one of those passed 

down things from the four original owners ‘til present. You just—you can't take; it’s just one of 

those—one of them zip lip things, okay when you talk about it—uh-um. I can tell you they got 

meat in them. But other than that that’s—that is it. 

[00:25:28] 

SW: And I’m wondering if you could talk a little bit about—I just have one more 

technical hamburger question for you here. I notice that—that—I mean I wonder if you could 

describe when someone orders a hamburger if they—just say give it to me the way you serve it, 

what do—how do you dress the burger? 

[00:25:44] 

WR: Uh-hm; the regular is basically the Latham burger has always been mustard, pickle, 

onion. And then of course you know—and that’s something else you’ll get to noticing too, in a 

restaurant a regular hamburger is mustard, pickle, onion. Then you get into the dressed, but the 

Latham burger has always been mustard, pickle, and onion. And of course now we still offer—

you know we have some that still like everything which is mustard, pickle, onion, mayonnaise, 

lettuce, tomato, and ketchup.  

[00:26:15] 

 They like them either way but the majority is the regular or is the regular without the 

onion, just mustard and pickle. But that’s the majority of the ones that order them are the regular. 

[00:26:32] 

SW: Do you know how that started, the mustard, pickle, onion? 
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[00:26:34] 

WR: Uh-uh, uh-uh. 

[00:26:37] 

SW: Just curious. 

[00:26:37] 

WR: Don’t know but it—to me it’s a good combination. It’s a good combination. Just 

sort of all the flavors just sort of match with it and go good with it. But as far as knowing how it 

came around I can't tell you, don’t know. 

[00:26:55] 

SW: Well Wally, I’m wondering if you could talk a little bit about how you decided to 

come into Latham’s and how—how did you acquire this place? Can you tell me the story about 

that? 

[00:27:04] 

WR: Yeah, it was basically when I retired. I retired early. And I came back and went to 

work for my dad and then he was ready to retire. So he came to us boys and he said, “Do y'all 

want the company?” And of course you know when you work in something from the time you 

were eight years old it’s like, “I don’t.”  

[00:27:25] 

 So he was fixing to retire and we decided he was going to sell it. So he put it on the 

market and then a big worldwide company, Martin Marietta out of Marietta, Georgia bought it. 

So he retired, of course he got sick and passed away. And I had gone in retirement. I’ve done a 

lot. I’ve been very blessed. I’ve done the traveling. I’ve wanted to travel. I’ve saw what I wanted 

to see. But when you retire you can only clean house so much. There’s only so many places you 
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can go. I was looking for something to piddle with, you know give me something a little to do. 

So me and Vicky Latham are real good friends, so I thought, “Well I’ll check on the Hamburger 

Inn.” 

[00:28:10] 

 Of course she ran it for nineteen years. And then she went to teaching and she got burned 

out, which is understandable. You have to fight that. It’s something you really have to love. And 

she went to teaching and she loves her kids in the classroom. And she had rented it out to 

somebody else. And of course at the time the talk in town was you know, “Nobody goes. Don’t 

go,” which turned out to be very true. And I mentioned it to her. I said, “Girl why don’t you let 

me run Latham’s?” I said, “Let me get in there and bring this thing back and clean it up and let’s 

go from there.” And she said, “Well, you know, I don’t want to upset my renter.” And I said, 

“The thing is she’s behind. What does it matter?” 

[00:29:00] 

 So she said one night we were out riding around. We had gone to eat dinner and we were 

out riding around. And she said, “Let’s ride by the Hamburger Inn.” I said, “Okay.” We came in 

and she looked and she walked around and she shook her head. She opened up the refrigerator 

and she said, “Hmm.” She said, “I’m ready to go.” So we left. She called me the next day and 

she said, “Are you serious about taking Latham’s?” I said, “Honey, yeah. It will get me out of the 

house, it’ll get me—“ 

[00:29:33] 

SW: I’m stopping you just for a second. Can you go— 

[00:29:35] 

WR: The clock? 
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[00:29:36] 

SW: —back ‘cause I got the clock, yeah. She said do you—“Are you serious about—?” 

[00:29:39] 

WR: “Are you serious about taking Latham’s?” I said, “Yeah.” I said, “Honey I’m bored. 

I need something to do.” So she told me, she said, “Alright. I’m fixing to call the girl that has it 

and ask her what’s going on.” She called me back thirty minutes and she said, “When can you 

start?” I said, “Well far as I’m concerned,”—of course it was the weekend—I said, “You know 

whenever you get the key back let me know.” Well this was a Saturday afternoon. That’s my 

phone. [Phone Rings] 

[00:30:07] 

SW: Do you need to get it? 

[00:30:08] 

WR: Yeah. 

[00:30:10] 

SW: What song is this?  

[00:30:12] 

WR: U2’s Beautiful Day.  

[00:30:17] 

SW: Oh okay. [Laughs] 

[00:30:22] 

WR: There we go. So she called me back that Sunday and she said, “When can you 

start?” And I said, “Well whenever.” She said, “Well the lady is done.” She said, “She’s getting 

her stuff out today,” and she said, “I’ll get you the key.” And I said, “Well I can start tomorrow,” 
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which that was a Monday. So I went over there and we played cards and then we sat and talked 

and talked about it and everything. And she said, “Here’s what I want you to do.” Of course she 

still owns it. And I rent the building and everything. She said, “I want you to take it and run it as 

if it were yours. Whatever you do, you know the doughburger is the focal point.” She said, 

“That’s a must.” I said, “Well yeah, I mean you know Latham’s has always been famous for it 

and that’s all we’ll do.” 

[00:31:05] 

 And I walked in on a Monday morning about nine o'clock. At 12:30 [PM] I was sitting in 

back outside with a bottle of water and a cigarette thinking I have made the biggest mistake I 

ever could have made in my life. And it was so funny because I was sitting there thinking it and I 

could hear my dad’s voice in the back, “You ain't never started nothing that you ain't finished 

and you’re not starting with this.” And it was sort of like a wakeup. It was like okay, I throwed 

my cigarette down, brought my water in, set it on the counter, looked around, got me a deep 

breath, and went to work.  

[00:31:48] 

 It was horrible.  

[00:31:52] 

SW: What was horrible about it? 

[00:31:54] 

WR: Filthy. It was absolutely filthy. It was a grease build up about an inch thick, just—. 

You know and I understand, you know it had been forty years. You take a forty-year buildup it 

builds up. So I thought okay, here we go. I went to Lowe’s and got scratchers and scrapers and 

went to scratching and scraping. But the more you would do it’s sort of like you could start 
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seeing and then you could start visualizing okay. Here’s what’s got to be done. This is what will 

lighten it up. This is what will help. We’ll do the light walls and then we’ll do a medium dark 

color on the brick. Of course it was yellow. The brick was painted a yellowish/gold color and I 

thought well you know that’s sort of dull looking anyway. 

[00:32:50] 

 So I got to looking and went and walked around all the lumberyards. And I found the 

wainscoting and I thought okay, halfway up—be all right. So then I thought well the floor, the 

floor was originally just a concrete, so I thought okay—tile. I thought we’ll lay tile. That way 

it’ll look good, it’ll be smooth. And it will be easy to keep clean. That was my main thing. Okay 

grease, clean, that was the first objective. And it was like the more you did, the better it started 

looking. The more you got out, the better it started. 

[00:33:24] 

 And then it was just like that little vision that little light at the end of the tunnel just kept 

getting bigger and bigger and then it was like on the finishing day was like, wow. I wished I 

would have kept—had those pictures of what it looked like when I walked in and then an after—

it was done, absolutely amazing. It—walking in it looked like a deep dark dungeon, just a 

straight shot. There was—some of the signs were on the wall, of course a lot of them had 

disappeared when the other lady left. But it was so funny, she had put in the paper that Latham’s 

was closing. It’s done. And I’m thinking, okay she’s done this and I’m in here working. And I 

thought well—so I called Vicky. I said, “What are we going to do?” And she said, “We’re going 

to call the editor that published the paper and they’re going to do a rebuttal.”  
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[00:34:25] 

 So we called the editor and he basically said, “I’m sorry, I didn’t check to make for sure.” 

So he came down and we did a rebuttal and published it and it’s just like opening day we had—

well it was funny. Our first two customers that walked in said—opened the door. They hollered 

at me. Of course I knew them. They were good friends of my dad’s and everything and they said 

I made myself a promise about fifteen years ago that I would never step foot back in this place. 

But he said, “I’m going to eat them words.” “But,” he said, “you better make an impression on 

me.” 

[00:35:06] 

 And I said, “I’ll do my best.” I said, “Y'all come in.” And they walked in and I gave them 

the burger and you know Mr. McNeal looked up at me and he said, “Now that’s what they’re 

supposed to be.” And it’s just took off from then. So it was sort of a bring-back story. And of 

course Latham’s is a New Albany landmark. I mean it’s been around here for so long. It is a 

landmark. And there’s people that come from around the world, absolutely amazes me of the 

people and the—the clientele that we have. We have them from lawyers to people that walk in, 

just to get a Latham’s doughburger.  

[00:35:52] 

 But we’re surviving. We are very, very blessed and have been very, very blessed and 

continually being blessed. 

[00:36:00] 

SW: And Wally I have a couple more questions for you is that okay? 

[00:36:04] 

WR: Uh-hm, sure. 
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[00:36:04] 

SW: So you’re talking about how it’s a comeback story. And I’m wondering if you could 

talk a little bit—you know you said you retired and I’m wondering—. I mean could you talk a 

little bit about how—you were telling me this when I was here last week about how you—you 

left Mississippi and you went to New York and Dallas. Can you talk a little bit about where you 

went and why and why you came back? 

[00:36:25] 

WR: Yeah, I don’t mind but that’s just—it’s kind of hard because of family situations. 

[00:36:32] 

SW: Okay and I don’t want you to say anything that you— 

[00:36:35] 

WR: Yeah, I’ll tell you this. You know I know you’re not going to print it and everything 

but we have family issues, big-time, big-time. 

[00:36:45] 

SW: I should stop you. I’m—I’m recording this. Do you—and we usually get the 

interview transcribed, so it will be in a transcript, I just want to let you know. 

[00:36:54] 

WR: Yeah, yeah but no, we’ve got family trouble. I have a couple of siblings that I don’t 

know what’s wrong with them, but you know I just don’t like bringing up where I’ve been and 

what I’ve done and—and all. I don’t know if it’s a jealousy kick or whatever, and I just—I really 

don’t want any of that you know kind of done. 

[00:37:19] 

SW: But you—you went to New York? 
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[00:37:21] 

WR: Uh-hm. 

[00:37:23] 

SW: What did you do in New York? 

[00:37:25] 

WR: I cooked. I went to cooking school. Of course that’s part of it, too. Some of it is you 

know they’ll throw it up, you know like, “Well you got to do this, you got to do that.” So you 

know I’d rather sort of leave that—that in the past. 

[00:37:39] 

SW: Okay; can you talk—you mentioned you were in Dallas. Can you tell me a little bit 

about that or is that also—? 

[00:37:46] 

WR: Yeah that’s kind of done because we had a couple of friendships that ended out that 

way.  

[00:37:54] 

SW: Okay. Well I guess my question is you left and came back and what—what brought 

you back to Mississippi? 

[00:38:00] 

WR: It was just the small town. When you’re in the big cities, the cities will get to you. I 

like the big city. I like the hustle. I like the bustle. But yet again you get to missing that small 

town flavor, the one-way streets and then everybody walking by you, “Hey how are you?” or 

“What are you doing?” you know they’ll talk to you and you don’t even know them. But you 

know you’ll sit there and strike up a conversation. But when you strike up that conversation it’s 
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like if you bring up somebody that both of you know and it’s like yeah. You just have a 

connection more in a small town than you do the big cities. And the bigger cities sort of they do, 

they keep to their self and whereas the southern town you know everybody waves and everybody 

talks. You know you can stop on the street and strike up a conversation and then it’s like okay 

and be on your merry way.  

[00:38:52] 

 And then you’re sitting there thinking like, “Who was that?” one of those kind of—. But 

the small town life it’s wonderful. It is wonderful. You get out and you get about and you get to 

travel and everything. It’s like that’s your roots. Your roots are where you plant them and the 

roots run deep. Eventually you always want to go home. It’s sort like Dorothy in the Wizard of 

Oz, clicking her heels together, there’s no place like home. That’s a small town. If you have your 

roots in a small town there’s no place like home. So the Dorothy statement is a very true one. 

You get to missing it. You get to missing it and you get to missing the people. So when you 

come back it’s like hello. And you adapt right back. It’s nothing like you—. 

[00:39:43] 

 Of course my brother got tickled at it and he said, “You drive in New Albany and Tupelo 

like you’re in the big city.” I said, “Well you know you got to go and go with the flow.” He said, 

“But the flow here is slower.” He said, “You cut lanes and flip your blinker on, if they don’t 

move they’ll stop.” He said, “I ain't riding with you anymore,” and he hadn't. He’s never rode 

with me again. If I go anywhere he drives.  

[00:40:07] 

 And of course you adapt to it. You get used to it. But the slow-down of a small town is 

wonderful. It’s great.  
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[00:40:17] 

SW: And Wally could you—I mean I don’t want you to tell any stories you don’t want to 

but how long were you gone for into it all? How long were you away from New Albany? 

[00:40:25] 

WR: Total of fourteen years.  

[00:40:28] 

SW: And then you said you—you started—you took over the place seven years ago, so 

like 2008? 

[00:40:36] 

WR: The—2008. It was 2008. Yeah it will be seven years next month. 

[00:40:42] 

SW: Oh wow. 

[00:40:43] 

WR: Be the 20th—the 25th of next—of August it will be seven years. 

[00:40:49] 

SW: And I just have a couple little questions for you to go back. You said your dad 

retired. What kind of business did he have? 

[00:40:57] 

WR: Dad was in the sand and gravel mining business, heavy equipment. He did that for 

forty-three, forty-four years. 

[00:41:09] 

SW: And what was the name of his business? Did he have a name—? 
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[00:41:11] 

WR: R&S Haulers Incorporated. 

[00:41:16] 

SW: Was that here in New Albany? 

[00:41:16] 

WR: Uh-hm, we were based out of New Albany but now—the office was here in New 

Albany but now his plant—the gravel and sand mining business, he started out in Amory and 

then when Tennessee-Tombigbee Waterway came through he moved to a little town called 

Tremont. And Tremont is famous for the birthplace of Tammy Wynette. So Tammy Wynette’s 

birthplace was like a mile down the road from my dad’s plant. 

[00:41:46] 

 So yeah, he was in the sand and gravel business. 

[00:41:50] 

SW: And then you said you’re retired and you were looking for something to do and that 

was part of the reason you decided to take over Latham’s. What did you retire from? Can you 

say? 

[00:41:58] 

WR: Uh-hm. I worked in the office of my dad’s company. I did the books and kept the 

ledgers and did the taxes and everything and then I weighed out the trucks on the scales and 

office work. It was office. So I went from office to flipping burgers.  

[00:42:21] 

SW: And Wally I wondered—and I wondered, you had mentioned to me last week about 

how you also decided to come back to help take care of your grandmother. 
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[00:42:29] 

WR: Grandmother. 

[00:42:30] 

SW: Could you talk a little bit about that?  

[00:42:31] 

WR: Uh-hm. 

[00:42:32] 

SW: Did you— 

[00:42:33] 

WR: Of course grandmother was a big part of our lives. So when she—you know when 

you get to be ninety-something years-old you know you don’t know one day to the next. But Ma 

Maw was in such perfect health and it was feeling like an obligation. You know you got to be 

here. She was here for you. You’re going to be here for her. 

[00:42:55] 

 So you know when you’re that age it’s like you don’t know from one day to the next 

what’s going to happen, but luckily she still lived at home. She still took care of—took care of 

herself. She still cooked for herself until one morning she failed. She had been through two 

wrecks, three hip surgeries, pulled through every one of them. She was at home. She turned 

around. She was having a little hip trouble. And she turned around in the kitchen and she tangled 

up in her walker and she fell. And when she fell she broke a hip again and she hit the side of her 

cabinet. And she had—of course we referred to it as the cartoon knot, like when you see a 

cartoon character get hit and that knot rare up about four inches. She had one of those on her 

head. 
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[00:43:50] 

 And she came through the surgery. They didn’t want to do the surgery because of the age 

and everything but she said, “Look, if I die I’m ready to go.” She said, “I’m 101 years old.” She 

said, “I’ll be all right. I’m ready.” But I think it was just such a traumatic all at one time, when 

she fell she broke her hip, she had the place on her head, and she said, “All I ask for boys”—she 

said, “I want to go home.” She said, “If I’m going to die I want to die at home.” And so Nick and 

I packed her up and we got her home. And it wasn’t like a week she called us in and she said, 

“I’m tired.” She said, “I’m ready to go.” And I said, “Ma Maw where are you going to go?” I 

said, “You can't get up. Where are you going to go?” She said, “Uh-uh. I’m ready to go home.” I 

said, “Ma Maw, honey you are home.” She said, “No my home. I’m going to heaven.” She said, 

“I’m going to go see my kids, my husband, and my Lord.” And it was the next day. She just sort 

of drifted out. She told us she loved us and she’d see us soon. And then the next day she passed 

away. But it was sort of an obligation of all the years she spent with us. Okay, it’s my obligation 

to return and give back. 

[00:45:12] 

 So we came back and took care of my grandma. And then that also was another thing my 

dad had said. You know he—I think he knew he was bad. He said, “All I ask is you—y'all take 

care of my mother.” And we did. We did our part. We did what we were supposed to do—on 

both of them, dad and Ma Maw. 

[00:45:35] 

SW: And what year did she pass? 

[00:45:36] 

WR: Ma Maw passed in 2003—2003. It seems like yesterday.  
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[00:45:49] 

SW: She sounds like quite a lady. 

[00:45:51] 

WR: Oh she was a wonderful lady. And it’s still hard driving by her house. Of course her 

house is right across the road from my mine. I’ve been in the house one time, walked in, checked 

it, turned and walked out. It was like uh-hm; I can't do it. So one time in all these years—it’s 

tough. It’s tough but she was a—she was a fine lady.  

[00:46:16] 

SW: And you mentioned Nick. Is Nick your brother? 

[00:46:17] 

WR: Nick is my brother. He’s my younger brother.  

[00:46:21] 

SW: Where are you in the—in the age order of your siblings? 

[00:46:26] 

WR: I’m number two. 

[00:46:26] 

SW: You’re number two? 

[00:46:27] 

WR: I’m number two son. 

[00:46:28] 

SW: Second boy? 
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[00:46:28] 

WR: I’ve got an older brother, I got a younger brother, and then the girl is the baby. 

There were four of us.  

[00:46:35] 

SW: And Wally I just have one more question for you if that’s okay. I keep saying one 

more question. I’m wondering if you could talk a little bit about you know coming back to 

Albany, how it’s changed, like when you came back, how had it changed if it had at all or how—

you know talking about growing up here and being here today in this business, how—what—

what are some of the changes you’ve seen in the town? 

[00:47:03] 

WR: We’ve really—New Albany has really took a turn around. We have taken a growing 

spell and it’s like I said years ago, if we don’t get younger people in here and shops opened 

we’re not going to survive as a town and as a community. And there were at one time, we may 

have had four stores downtown. Some of the older ones had been there forever. And the rest of 

them were empty. If we don’t do it we’re not going to survive. And Wal-Mart, when Wal-Mart 

hit New Albany, Wal-Mart hit New Albany hard.  

[00:47:42] 

 But we have finally gotten in some of these families starting to turn loose of some of 

these buildings so we can get younger people in that are renting them. And of course to walk 

through downtown in New Albany now it’s like we’ve done it. It has survived. And even to ride 

through at nighttime to see the couples that live upstairs in the apartments and everybody and all 

the people are walking the sidewalks at night window-shopping, it is such a great feeling to 
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know that the downtown area is back to that point. It’s like we’ve done it. New Albany is going 

to be all right. 

[00:48:26] 

 So yeah there has been a lot of changes and it’s good to see them, because in order to 

change you’ve got to change with the process. Process and change go hand-in-hand, but also 

you’ve got to work with the community in order to get it processed and changed. But we’ve done 

it. And then some of our people that are in the Main Street Association, Vicky she’s been a 

wonderful asset to New Albany. She’s done good. Vicky Duke. So she’s done great and she 

works with everybody. She works with aldermen, she works with us as business owners. She’s 

worked—she’s great. She’s done a good job. But we’ve survived.  

[00:49:13] 

SW: And how many people do you have here working with you Wally? 

[00:49:15] 

WR: Three: me, Stephanie, and Peggy.  

[00:49:20] 

SW: The three of you? 

[00:49:20] 

WR: And I had my niece back in the summer. Of course she’s getting ready to go back to 

school. She goes back to school next week. So it’s just us three. Three is about all you can 

handle. It’s not like we have a whole lot of room. 

[00:49:35] 

SW: And have y'all changed the menu at all since you—has the menu stayed the same 

this whole time? 
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[00:49:40] 

WR: Uh-hm, it’s basically been all that. I think the only thing I’ve added is the ham and 

cheese club, the chicken club, and the loaded fries. That’s been it, but the menu has been 

basically the same all these years.  

[00:49:56] 

SW: And I’ve taken up a good chunk of your time and thank you for being so generous. 

[00:50:00] 

WR: Uh-hm, well sure. 

[00:50:02] 

SW: Is there anything else you want to add that you think is important about the history 

of Latham’s or your—your responsibility here? 

[00:50:08] 

WR: I believe we’ve basically covered it. I mean you know it’s—it’s been a great ride. 

It’s been a wonderful ride. I’m glad it survived. I’m glad it was brought back. And I’m glad I had 

my mark on it, you know to add to the Latham family and the Grisham family and the Stagg(s) 

that it’s been here that long and survived, and hope it survives many, many more years 

afterward. 

[00:50:34] 

SW: And Wally before I forget will you tell me your birth date for the record? 

[00:50:37] 

WR: October 27, 1960. 

[00:50:43] 

SW: Well thank you for doing this. 
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[00:50:44] 

WR: Well, honey thank you. I’m glad to do it. You’re a pleasure.  

[00:50:49] 

SW: This was fun. And I’m just going to—if we— 

[00:50:52] 

END INTERVIEW 


