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[00:01:21] 

Sara Roahen:  This is Sara Roahen for the Southern Foodways Alliance.  

It’s Wednesday, January 19, 2016.  I am in the Garden District in New 

Orleans at Commander’s Palace restaurant with two of its proprietors.  Can I 

ask you both to introduce yourself by stating your first names—not your first 

names.  Excuse me.  Could I ask you to introduce yourselves by stating your 

full names, and, if you feel comfortable with it, your birth dates? 

 

[00:01:46] 

Ti Martin:  I’m Ty and this is Larry.  Anyway, that’s what we’re known as 

by some of our customers.  [laughs]  I’m Ti Adelaide Martin.  Born on 

August 29, Katrina day, 1960. 

 

[00:01:57] 

Lally Brennan:  And I’m Lally Brennan, and I was born on December 1, 

1953. 

 

[00:02:04] 

Sara Roahen:  Could you tell me where—you both have really interesting 

first names.  Where did those names comes from? 
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[00:02:10] 

Lally Brennan:  Well, mine is a name that I love.  It was my mother’s 

maiden name.  So my mother was Claire Lally, and then when she married 

my father, John Brennan, she became Claire Lally Brennan.  And so my 

name is Claire Lally Brennan, so I’m a junior.  But my mother, everyone 

called her Claire, so they called me Lally.  That’s my middle name.  So 

that’s where mine came from. 

 

[00:02:31] 

Ti Martin:  Like Sally.  Bugs me when people say “Lolly.” 

 

[00:02:33] 

Lally Brennan:  You don’t know how many times I’ve said, “Just like 

Sally, but with an ‘L.’”  But that’s okay.  One of my best friends calls me 

Lolly and has never called me anything else, which is okay.  [laughs]  I 

answer to just about anything. 

 

[00:02:45] 
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Ti Martin:  So I am Adelaide Whalin Martin.  Named for my Aunt 

Adelaide, but apparently the moment that I was born, my very, very 

glamorous Aunt Adelaide—somebody called her “Big Adelaide,” and she 

said, “Oh, no, no, no.  I’m not going through life being known as—.”  

[laughs] 

 

[00:02:59] 

Lally Brennan:  She was very petite, too, so. 

 

[00:03:01] 

Ti Martin:  Petite, glamorous, ladylike.  So they did the Louisiana thing, or 

the New Orleans thing, where the younger person is called “Petite,” 

shortened to Ti.  So I’m like Little Adelaide, Ti Adelaide, and my family 

calls me that. 

 

[00:03:12] 

Lally Brennan:  We call you Ti. 

 

[00:03:12] 

Ti Martin:  Yeah, and some of the cousins. 
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[00:03:13] 

Lally Brennan:  Your mom calls you Ti Adelaide.  And when she’s really 

upset with you, she calls you Ti Adelaide Whalin Martin.  [laughs] 

 

[00:03:19] 

Ti Martin:  Right.  But Nickie and some of them call me that.  But, anyway, 

that’s who we are. 

 

[00:03:23] 

Sara Roahen:  I realize I’ve been mispronouncing your name.  I apologize. 

 

[00:03:26] 

Lally Brennan:  That’s all right. 

 

[00:03:26] 

Ti Martin:  We’re both used to it.  Ty and Larry.  [laughs]  They come in, 

they say, “I’m really good friends with Ty,” or Larry.  “Oh, we got a good 

table for you.  Right this way.”  [laughter] 

 



Ti Martin and Lally Brennan—Commander’s Palace   
 

 

6 

©Southern Foodways Alliance | www.southernfoodways.org 

[00:03:34] 

Sara Roahen:  Before we get started, could you tell us what cocktails are in 

front of you?  Are these your typical choices? 

 

[00:03:42] 

Lally Brennan:  So, yes.  We, crazy Lally and I, wrote this book, “In The 

Land of Cocktails,” and we’ve always been into that scene here; taught that 

at a young age by my mom.  I’m doing the Sazerac, the original cocktail.  

My cousin Lally here likes a sidecar.  She’s damn good at making them, too, 

so. 

 

[00:04:01] 

Lally Brennan:  I like a sidecar. 

 

[00:04:01] 

Ti Martin:  Not a New Orleans drink, but a great drink. 

 

[00:04:04] 

Lally Brennan:  Classic, kind of like me.  [laughter] 
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[00:04:06] 

Ti Martin:  So true. 

 

[00:04:08] 

Sara Roahen:  Are you a comedy duo? 

 

[00:04:10] 

Ti Martin:  We are.  We do this a lot.  We have fun with it.  [laughter] 

 

[00:04:14] 

Sara Roahen:  I’ll come back to the cocktails. 

 

[00:04:15] 

Ti Martin:  Okay. 

 

[00:04:15] 

Sara Roahen:  I’d like to sort of start at the beginning.  So you are, for the 

record, cousins in the Brennan restaurant family.  Can you explain how 

you’re related?  For example, like, who your parents are? 
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[00:04:26] 

Lally Brennan:  So my father is John Brennan, and he was third in the birth 

order, married to my mother, Claire Brennan.  And he would be my Aunt 

Ella—Ti’s mother’s older brother. 

 

[00:04:38] 

Sara Roahen:  Okay.  And so the Brennan side of the family is super Irish.  

I don’t know anything about your father.  What heritage are you on the other 

side? 

 

[00:04:51] 

Ti Martin:  He was, I think, 100 percent Irish as well.  There’s a tiny bit of 

French in there somewhere, but mostly Irish as well, so. 

 

[00:04:59] 

Lally Brennan:  And my grandmother, my mother’s mother, was Italian, 

100 percent Italian.  That’s why I talk like this.  But she married an 

Irishman, Ralph Lally, so that’s where my name came from.  So I have a 

little Italian.  Irish and Italian. 
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[00:05:13] 

Sara Roahen:  Your brother Ralph talked to us a little about the Italian 

influence in your family, and you did have big Italian meals sometimes with 

your grandmother. 

 

[00:05:23] 

Lally Brennan:  Oh, well, really, at my—really, my mom.  Well, yeah.  

We’d go to my grandmother’s house every Sunday afternoon for family 

dinner.  And then as we, the children, started to get a little bit older, my 

father was like, “The children have to stay home, Claire, so let’s get Honey 

and Papa to come out here.”  So Honey and Papa would come over to our 

house on Sundays, and my mother would make spaghetti and meatballs and 

all kinds of other, you know, Italian dishes, and we had a ball.  Then that 

way when we were finished the afternoon family meal, then we could go off 

and do our homework. 

But then later years in life, Mom and Dad moved to a house close by 

Tulane University, and the Saints would play at Tulane Stadium when we 

first got our Saints.  And, of course, Tulane football—they were still 

playing.  So Mom would have, every football game, a big party at the house, 

and anybody and everybody came in the family. 
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 Mom would also have—she’d have Christmas night, and then she 

would have Thanksgiving night.  But then Aunt Adelaide started having the 

formal Christmas nights, and you had to be like sixteen to attend.  So on 

Christmas night after all the moms and dads had finished with all of us, 

opened the presents and having dinner, and get us all ready in our pajamas 

for bed, then they would put on black tie and they would go to Aunt 

Adelaide’s house for their fabulous Christmas night party.  And I remember 

the first year I got to attend, and it was just like, you know, my eyes were 

like this big, because everybody is just dressed and sparkly, and the home is 

magnificent.  Ti, I’m trying to remember: Were they sit-down tables in the 

ballroom? 

 

[00:07:04] 

Ti Martin:  Sometimes.  She’d put tables in the ballroom with gold and all 

these fabulous everything.  Anyway, it was just beautiful. 

 

[00:07:10] 

Lally Brennan:  Flowers and music. 

 

[00:07:11] 
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Ti Martin:  And served dinner, to like 200 people.  The station wagon was 

coming back and forth from the house to Commander’s.  [laughter] 

 

[00:07:16] 

Lally Brennan:  Exactly, when somebody went to get something. 

 

[00:07:20] 

Sara Roahen:  Because the cooking would happen here? 

 

[00:07:23] 

Ti Martin:  Yeah, and then the house—I think I was mentioning to you the 

other day when Aunt Adelaide did the house, she did—there’s no kitchen 

table.  There’s two ovens, two refrigerators, two everything. 

 

[00:07:34] 

Lally Brennan:  And copper counters. 

 

[00:07:36] 

Ti Martin:  And copper counters.  But set up to serve large gatherings.  So 

the house was set up for it, and the car would just pull up.  Anyway, the 
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house was set up for it.  George Tibbs, who worked for us, could throw a 

party for about 200 on about two days’ notice with very little help.  It was 

fabulous.  [laughs] 

 

[00:07:53] 

Sara Roahen:  I mean, she had a house with a ballroom in it. 

 

[00:07:56] 

Ti Martin:  Yeah. 

 

[00:07:57] 

Sara Roahen:  That’s pretty exceptional. 

 

[00:07:58] 

Ti Martin:  Yeah.  It was big. 

 

[00:08:00] 

Lally Brennan:  Well, the story goes—I’m sorry. 

 

[00:08:01] 
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Ti Martin:  No, no.  Go. 

 

[00:08:01] 

Lally Brennan:  Is that—when she was a young girl and she walked past 

this house—what’s the address? 

 

[00:08:06] 

Ti Martin:  2507.  She went to school next door. 

 

[00:08:08] 

Lally Brennan:  Next door.  2507.  That she fell in love with this house 

when she was a very young girl.  They lived in the Irish Channel, you know, 

in a shotgun, you know, but her dream was to live in that home. 

 

[00:08:18] 

Ti Martin:  But how that little girl got it in her head that she’d be able to 

buy that house, I’ll never know.  But she did. 

 

[00:08:23] 

Lally Brennan:  She did. 
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[00:08:24] 

Sara Roahen:  What street was that on? 

 

[00:08:26] 

Lally Brennan:  Prytania. 

 

[00:08:26] 

Ti Martin:  Prytania and Second [Streets]. 

 

[00:08:27] 

Lally Brennan:  Right across from the Opera Guild house. 

 

[00:08:30] 

Ti Martin:  Yeah. 

 

[00:08:30] 

Sara Roahen:  Is that still in the family? 

 

[00:08:31] 
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Ti Martin:  No.  When Aunt Adelaide died, Mom was there because they 

had moved in together at that point, and my brother and I lived there with 

Mom and Aunt Adelaide from the time I was about nine—well, probably 

more like eleven.  Then she died in ’83 of ovarian cancer, and we were all 

there—family. 

Then I was off at college and Alex was living in Houston already, 

doing Brennan’s in Houston, and she had like three full-time help running 

the house, and she didn’t love that like Aunt Adelaide loved that.  She 

wanted to work, so. 

 

[00:09:01] 

Lally Brennan:  And I think it was too many memories, too. 

 

[00:09:03] 

Ti Martin:  Yeah.  And so Aunt Dottie was getting divorced as the same 

time.  She said, “Well, Ella, let’s ditch the houses and let’s fix up the house 

next to Commander’s.”  Which they had—which was their office, with some 

like apartment above it or something.  So they fixed that up into this lovely 

home, and the two of them merged over there, and that’s been like thirty 

years.  So now that’s kind of like the family home, you know. 
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[00:09:23] 

Lally Brennan:  It is, and what I love so much about them being next door 

is that there is no way—. Even if Dottie and Ella were working, you know, 

full-time the way they used to—.  When we work we see each other from a 

distance, but we’re all doing the things we need to do.  But you can just go 

pop next door at any time for five, ten, thirty, all day long.  I mean, it’s—you 

know, and just really get to visit with Dottie and Ella. 

 

[00:09:46] 

Ti Martin:  And it keeps them involved.  Plus we like their advice, you 

know what I mean?  Constantly. 

 

[00:09:50] 

Lally Brennan:  And what’s very nice for me, too, is there’s nobody really 

left on my mother’s side of the family, the Italian side of the family.  But 

Aunt Ella and my mother were dear friends and basically grew up—not 

grew up together— 

 

[00:10:02] 
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Ti Martin:  She was the maid of honor. 

 

[00:10:03] 

Lally Brennan:  She was the maid of honor at my mom and dad’s wedding.  

So she, Aunt Ella, can tell me stories about my mother’s family that I have 

really nobody else to ask. 

 

[00:10:13] 

Ti Martin:  Yeah, which are interesting stories. 

 

[00:10:14] 

Lally Brennan:  Which are—yeah.  So she’s just a world of knowledge.  

And that’s what’s so great, too, is your mom’s ninety, but up here [meaning 

in her mind], she’s still— 

 

[00:10:20] 

Ti Martin:  It’s all there. 

 

[00:10:21] 

Lally Brennan:  —twenty-eight. 
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[00:10:22] 

Ti Martin:  It’s unbelievable. 

 

[00:10:23] 

Lally Brennan:  She just remembers everything, thank goodness. 

 

[00:10:25] 

Sara Roahen:  Yeah, that’s really cool to hear, that you still go to them for 

advice. 

 

[00:10:29] 

Ti Martin:  Constantly. 

 

[00:10:30] 

Lally Brennan:  Oh, constantly. 

 

[00:10:31] 

Ti Martin:  And they’d give it to us whether we asked or not, so.  [laughter] 
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[00:10:36] 

Sara Roahen:  Do you follow it? 

 

[00:10:37] 

Ti Martin:  Not all the time.  Most of the time.  Most of the time, you know.  

But, you know, we’ve been running the joint for a while, so we kind of— 

 

[00:10:44] 

Lally Brennan:  I remember being young and coming and working in the 

business, and that’s when all the senior generation was running around, and 

it was such a gift to have them.  Because here you’d be trying to figure 

something out, and they’d just kind of be watching you, you know, and 

they’d let you go.  And then all of a sudden—especially my sweet dad, who 

reminds me a lot about my brother Ralph, because Dad was always kind of 

quiet—but when he said something, you didn’t want to miss it.  And he’d 

say, “Sweetie, why don’t you try it this way.”  And sure enough.  But yet he 

didn’t just come up to me and say, “You’re doing it wrong.  Do it this way.”  

He kind of, you know, let us work through it, and then a little advice like 

that was really nice to get. 
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[00:11:23] 

Ti Martin:  Yeah, yeah, yeah. 

 

[00:11:24] 

Sara Roahen:  You came from a family of restaurateurs, but one theme that 

keeps coming up this week in conversations: I think you also kind of came 

from a family of teachers, like natural-born teachers.  Because that theme 

keeps coming up. 

 

[00:11:38] 

Ti Martin:  Mm-hmm. 

 

[00:11:40] 

Sara Roahen:  I guess it’s mentorships but also—I mean, your mom is 

really—she seems like a dean, almost, the way she runs things. 

 

[00:11:47] 

Ti Martin:  Well, she’s amazing, you know.  Best decision I ever made was 

to be born to Ella Brennan.  And as great a restaurateur she is, she’s an even 

greater mom.  But, yes, she is all—I think her whole shtick in life is that you 
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are supposed to be the best person you can be on this Earth, and if you’re 

not, one, you’re not going to be happy, and, two, you’re just sort of a 

disappointment to yourself and everybody around you.  And, damn it, that’s 

just what you’re supposed to do.  There’s definitely a little puritan work 

ethic in there, and my mom, you know, works very hard and wants you to 

play and have a good time, too, but she is going to push you to be everything 

you could be. 

 It’s like people talk about great coaches who can get you to be more 

than you ever thought you could be.  She can sit down and look you in the 

eye, and she will sit very close to you and talk to you, and you will be 

completely mesmerized.  And by the end of the conversation, you will feel 

capable of things you never felt capable of before, and you will want to 

succeed at whatever that is and get her approval.  You will just want that.  It 

really is a gift that she has, and she figured that out fairly early on and used 

it to really everybody’s advantage, you know, to help a lot of people, to lift a 

lot of people and to lift our family in this whole organization.  She’s still 

doing it. 

 

[00:13:10] 
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Lally Brennan:  And everybody that she’s basically ever worked with and 

brought along. 

 

[00:13:14] 

Ti Martin:  Yeah, yeah, yeah. 

 

[00:13:14] 

Sara Roahen:  Did it always work on you, or did you have a rebellious 

phase, as her daughter? 

 

[00:13:17] 

Ti Martin:  Well, the rebellious stage was, you know, not too bad for either 

one of us, but, you know, it certainly was there.  I think I still do it a little 

bit, you know.  [laughter]  But, no, I mean, you know, no.  It always worked.  

I always respected her. 

 I will tell you a little defining moment for me.  I probably never said 

this to you.  But Mom would go to Houston and Dallas and Atlanta, and she 

worked like a dog.  She was trying to run those restaurants.  She had a big 

family, all these kids we got to support, we got to grow, and she always 

wanted them to be so damn good.  So she would be on that plane, though.  
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She’d be flying back and forth.  I remember one night, I was done with my 

homework, I was sitting in that big old house watching TV, and I heard the 

gate open.  And, you know, I was a spoiled little booger, and I probably 

would have just normally sat there, waited for her to—suitcases didn’t have 

wheels back then—anyway, drag her suitcase up, you know, or something, 

and then say, “Hey, Mom, how was Dallas?” or you know what.  All of a 

sudden that day it hit me.  I went, “Wow.  I’ll bet she’s tired.  I’ll bet she 

worked real hard.  I’ll bet—.”  And I ran out the door and got the suitcase, 

and I just sort of had a moment where I went, “Damn, she’s killing herself.  

The least I can do is be sweet about it.”  And, I don’t know, you have those 

moments. 

 But that’s what it was like.  She worked very hard, literally six or six 

and a half days a week, almost all the time.  There was a phase when I was a 

certain age, when my brother and I were young and she’d gotten divorced, 

when she really did work less nights.  And my uncles and aunts, you know, 

kind of said, “Hey, you kind of circle the wagons with the kids a little bit,” 

and she worked less nights. 

 Then I remember one night I was running off to some basketball game 

and Alex was gone, and she said, “Well, the hell with this.  I’m going back 

to work.”  You know what I mean?  So. 
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[00:14:58] 

Lally Brennan:  But, you know, I’m older than Ti, and there were five—the 

moms were pregnant.  Five of the moms were all pregnant the same year.  

So our first cousins, there are five of them that are all the same age. 

 

[00:15:13] 

Ti Martin:  All the same age.  Nickie, Dickie, Tommy, Ti, and Shannon. 

 

[00:15:17] 

Lally Brennan:  That’s it. 

 

[00:15:18] 

Ti Martin:  Baby of the Month Club. 

 

[00:15:19] 

Lally Brennan:  So those moms would take Ti and her brother under their 

wings— 

 

[00:15:24] 
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Ti Martin:  Wherever they were going. 

 

[00:15:25] 

Lally Brennan:  —so we’ve all been raised by a lot of different people.  It’s 

kind of like we just don’t have one mom, you know. 

 

[00:15:31] 

Ti Martin:  It’s a little village. 

 

[00:15:32] 

Lally Brennan:  My mom’s deceased, but I have Dottie and Ella that are 

like my moms. 

 

[00:15:37] 

Ti Martin:  Well, and her mom used to take me water-skiing and 

everything. 

 

[00:15:39] 

Lally Brennan:  Yes, at the Friendship House. 
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[00:15:41] 

Ti Martin:  So the cousins—you know, the Brennan first cousins, we were 

all tight and always together.  Very close, so anyway. 

 

[00:15:49] 

Lally Brennan:  How old do you think you were when you had that light-

bulb moment? 

 

[00:15:53] 

Ti Martin:  Oh, probably older than I’d like to admit.  I don’t know.  Maybe 

eighth or ninth grade, you know.  Maybe a little younger.  I don’t know. 

 

[00:16:01] 

Lally Brennan:  That’s pretty young. 

 

[00:16:02] 

Sara Roahen:  You know, I read somewhere—Ti, you told someone that 

your mom was not a typical mom of her time.  [Martin laughs.]  I mean, you 

know, we can get from this conversation what you meant by that, but do you 
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think that she had to work harder in her time to get the respect?  I mean, did 

some of that have to do with just gender bias? 

 

[00:16:26] 

Ti Martin:  She has never said that the gender thing mattered to her.  In 

fact, she talks about Uncle Owen kind of using it as an angle.  You know, 

actively, like, “We’ll get more press if you do it,” you know what I mean.  

Because it was a unique thing.  And he was a marketer.  I’m a marketer, you 

know.  We’re students of marketing and students of business. 

 And when I say Mom wasn’t a normal mom, that’s what we talk 

about.  I always say, “I don’t know what normal girls talk to their mother 

about.”  Because we talk about business and the world and marketing and 

food and wine and all these things that we’re very interested in, from a very 

young age.  But she was the original quality-time-not-quantity-time mom.  

You know what I mean?  She didn’t come to every little thing.  If she 

thought for a minute I wanted her at the track meet or whatever, she would 

come.  You know what I mean?  But if it didn’t really matter, she didn’t 

come.  And people would always say, “Oh, Ella, how do you do it?” 

 She said, “Well, I have good help.” 

 They were like, “How do you have good help?” 
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 She said, “I pay ‘em more than all y’all.”  [laughter]  Anyway, she’s 

very practical.  And we had a British nanny, Grace— 

 

[00:17:28] 

Lally Brennan:  Yeah, Grace. 

 

[00:17:28] 

Ti Martin:  —who lived with us.  So we had somebody living at the house.  

So Mom did not cook for us or do anything like that.  I will tell you the one 

time that I had pneumonia and Grace was not there, and she said to me, 

“What do you want to eat?” 

 Of course, I’m a little Brennan.  I said, “Well, I like eggs Benedict.”  

[laughter]  So she’s in there trying to make Hollandaise.  Anyway, it was a 

disaster. 

 But she would do anything.  If I said, “I want to go fishing,” she’d 

take me fishing.  I remember she and I on the lakefront and we caught an 

eel, so we’re both like screaming.  And some little boy had to come over and 

get rid of the eel.  I don’t know.  She would do anything.  She took me every 

day to ride the damn horses if I wanted—usually the nanny would take me, 

but. 
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 But she was really there and she was very, very present.  And I 

remember my friends saying—you know, they would be like, get home from 

school, and there’s Mom.  And their mothers were just sort of all over them, 

whereas, me, I couldn’t wait for Mom to come home from work.  I’d be, 

“Mom!”  I couldn’t wait to see my mom, you know. 

 Then if I pulled a, “Oh, you work, you know, and my friends’ moms 

don’t work,” she’d say, “Well, come with me or I’ll stay home today.”  And 

so I pulled that stunt a few times and I realized, “Oh, that’s what she’s going 

to do.  Okay.  I don’t really want to go to work.”  [laughs]  I’d only go to 

work a few times; stamped “Souvenir” on the Brennan’s menus.  I thought 

that was a very important job.  Hang out in the bathroom with Miss Louise, 

whatever.  But she kind of called my bluff, and she would.  If I called her on 

it, she would always be there, so I always knew that she’d be there, you 

know.  And same with my brother.  And so she’s my best friend. 

 

[00:19:01] 

Lally Brennan:  But, you know, Ti, if you go way back—like we were 

talking earlier today about when Uncle Owen passed away and they were 

doing Brennan’s, and they had the loan from the bank, and since Aunt Ella 
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was a woman, they pulled the loan.  The bank pulled the loan.  So I think 

back in those days is kind of what Sara is— 

 

[00:19:21] 

Ti Martin:  Right.  Definitely, definitely was a factor, you know.  And 

she’d be this young woman directing these older men in a hot kitchen. 

 

[00:19:30] 

Lally Brennan:  And the chef that ran after her— 

 

[00:19:32] 

Ti Martin:  He chased her around.  Angel chased her around the kitchen 

with a knife. 

 

[00:19:34] 

Lally Brennan:  With a knife. 

 

[00:19:35] 
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Ti Martin:  And then she told Uncle Owen to fire Angel, and he said, “You 

can’t fire him.  He’s the best cook in New Orleans.  Tried to get him 

forever.” 

 She said, “He tried to kill me, Owen.”  Anyway. 

 

[00:19:44] 

Sara Roahen:  I’ve heard the story about the bank.  You know, the bank not 

making good on the loan.  But I didn’t know it had anything to do with her 

being a woman. 

 

[00:19:53] 

Ti Martin:  Totally.  And the same SOBs came and tried to get her to do 

some interesting things. 

 

[00:20:00] 

Sara Roahen:  Business deals? 

 

[00:20:02] 

Ti Martin:  Yeah.  She kind of—you know, “Thanks, but no thanks.”  

Anyway, I’m trying to be polite.  [laughter] 
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[00:20:10] 

Sara Roahen:  So when your Uncle Owen died, she was the next in charge? 

 

[00:20:17] 

Ti Martin:  She was.  I mean, she was just the natural one that had been 

there kind of running the restaurant.  I mean, Uncle Dick was in college still. 

 

[00:20:24] 

Lally Brennan:  Daddy was in the service. 

 

[00:20:26] 

Ti Martin:  Your dad was in the service. 

 

[00:20:27] 

Lally Brennan:  Aunt Adelaide—I mean, Aunt Dottie was in— 

 

[00:20:29] 

Ti Martin:  Aunt Dottie was in San Francisco. 
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[00:20:31] 

Lally Brennan:  —got married and her husband was in the service, so they 

went out to California. 

 

[00:20:34] 

Ti Martin:  Right.  So it had been kind of Mom and Uncle Owen.  And 

Aunt Adelaide was around, but, you know, as you might have heard, she 

didn’t get up early.  So, anyway, and she definitely helped and she did the 

numbers and she decorated and she was a very vital, important part.  But 

Mom was more the—you know.  I mean, she was doing everything, hiring 

everybody, doing everything.  And Aunt Adelaide, you know, would never 

want to fire anybody or do those type of things.  But they didn’t have a 

problem with that.  It’s like she and I, we just sort of—she’s real good about 

stuff that I’m, like, pitiful at.  And I do some stuff that she’s like, “I don’t 

want anything to do with that.”  So, you know, we’ve all—the family’s 

pretty good about that. 

 

[00:21:11] 

Lally Brennan:  Every now and then, Ti will get this panic call, “Ti,” and 

she knows she’s got to do something to help me.  [laughter] 
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[00:21:16] 

Ti Martin:  I’m like, “I’ve got it, no problem.” 

 

[00:21:19] 

Lally Brennan:  “I can’t.  You’ve got to come help me.”  [laughter] 

 

[00:21:22] 

Sara Roahen:  What kind of thing would that be? 

 

[00:21:23] 

Lally Brennan:  If I have to fire somebody or something like that. 

 

[00:21:25] 

Ti Martin:  And then I can barely dress myself, so we’re glad that Lally 

decorates the restaurants so beautifully. 

 

[00:21:33] 

Lally Brennan:  We work like cuff and link, you know what I mean? 
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[00:21:36] 

Ti Martin:  Yeah.  But we learned that from the family. 

 

[00:21:38] 

Lally Brennan:  We can look across the room and tell what the other one’s 

thinking, or needing or whatever, which is— 

 

[00:21:42] 

Ti Martin:  Sometimes she tells me, “Ti, just breathe.  Take a breath.” 

 “Okay, thanks.” 

 

[00:21:47] 

Sara Roahen:  That’s good.  That’s always good advice.  Yeah. 

 

[00:21:49] 

Ti Martin:  Helpful. 

 

[00:21:50] 

Sara Roahen:  I’d like to know what some of your earliest memories of 

being in the restaurant—whatever restaurant that was. 
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[00:21:59] 

Ti Martin:  Brennan’s. 

 

[00:21:59] 

Sara Roahen:  Brennan’s.  For both of you. 

 

[00:22:00] 

Lally Brennan:  Well, the first thing that comes to my mind was I was a 

little girl, and it was “Look” or “Life” magazine—I can’t remember—and 

they were doing a big story about Brennan’s.  And my brother Ralph and I 

are kind of the—.  You know, we had Pip, Jimmy, and Ted were old; and 

then Ralph and myself; and then the younger children.  So Ralph and I kind 

of were the perfect age.  And it was a picture that they were taking in the 

patio, and they needed two young children, like, dining with their parents. 

 So what I remember about that is going shopping with my Aunt 

Adelaide, because she took me to Gus Meyer’s, and I remember it vividly.  

And she picked out this sort of foresty-green velvet dress; had a little white 

Peter Pan collar and a little white waistband, and it had like flowers 

embroidered, like they were growing up like that.  And then I had to sit on 
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the patio and I had to look at a flower, like this.  [laughs]  Me and my 

brother were out there, and the hardest thing was for us not to misbehave.  

You know what I mean?  Not to start giggling, whatever.  [laughs] 

 But then after that, you know, we all did things.  Like I remember 

working as a hostess or working up in the office and probably getting all the 

checks mixed up.  You know, I was supposed to do this little—whatever.  

But, yeah, so that’s kind of— 

[00:23:12] 

Ti Martin:  We were all there a lot, and we were all there for the parades 

when the parades went in the French Quarter. 

 

[00:23:16] 

Lally Brennan:  Yeah, that’s true. 

 

[00:23:18] 

Ti Martin:  And we’d be on that crazy little tiny Brennan’s balcony and— 

 

[00:23:21] 

Lally Brennan:  And we had to give our beads away to all the customers, I 

remember. 
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[00:23:23] 

Ti Martin:  Yeah. 

 

[00:23:24] 

Lally Brennan:  Which was okay. 

 

[00:23:25] 

Ti Martin:  I was there.  I was just there a ton.  I literally would hang out in 

the bathroom with Miss Louise, who was the fabulously wonderful, 

beautiful ladylike attendant.  So we— 

 

[00:23:35] 

Lally Brennan:  Ralph and I would race the swizzle sticks down the— 

 

[00:23:38] 

Ti Martin:  Right.  Little sailboats in the gutter. 

 

[00:23:40] 
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Lally Brennan: —in the gutter, to the fountain.  And there were no, like, 

Game Boys or— 

 

[00:23:46] 

Ti Martin:  No. 

 

[00:23:46] 

Lally Brennan:  I mean, we had sit there and behave, and our parents would 

just stay out forever, you know.  And I do remember Aunt Adelaide making 

me eat an escargot when I was very young, and I took one bite and it slid 

across my mouth, and I grabbed my water politely, because I knew I had to 

be polite.  [demonstrates]  And that kind of did it. 

 

[00:24:08] 

Ti Martin:  I wonder if you were there this night.  It must have been like 

’74, when Nixon put the price controls in, you remember?  He came on TV, 

and we had gas rationing and you couldn’t—nobody in America was going 

to be able to raise prices.  So we all went down to the restaurant that night.  I 

just remember sitting at a table; they had the tables cleared off and they had 

all the menus, and we crossed out the old prices and put new prices because 
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we didn’t know when we’d be able to raise prices again.  Everybody in 

America did that.  That wasn’t like— 

 

[00:24:35] 

Lally Brennan:  See, that’s a new story.  I didn’t know that story. 

 

[00:24:36] 

Ti Martin:  That wasn’t just us.  But, you know, my mom and—you know, 

they looked at that, and they went, “Okay.”  And we all, the whole family, 

went down there.  And until they could have new printed menus—and you 

had to do it, make it look as nice as you could, you know, whatever; sitting 

there doing that kind of thing.  Mm-hmm. 

 

[00:24:52] 

Lally Brennan:  Yeah, I was out of—I was gone by then. 

 

[00:24:55] 

Sara Roahen:  That’s a fascinating memory.  I haven’t heard anything about 

that. 
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[00:24:57] 

Ti Martin:  Yeah, it’s true. 

 

[00:25:00] 

Sara Roahen:  I don’t think—it is sort of a different day.  I imagine, like, 

your children and that generation of Brennans—they haven’t been just like 

running around— 

 

[00:25:11] 

Lally Brennan:  Ti and I forgot to have children. 

 

[00:25:12] 

Ti Martin:  Both forgot. 

 

[00:25:13] 

Sara Roahen:  Oh, I’m sorry, I— 

 

[00:25:13] 

Ti Martin:  We both forgot. 
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[00:25:14] 

Lally Brennan:  We forgot.  We’re so busy.  One day we looked at each 

other.  “You know what wasn’t on the agenda?  Having babies.”  [laughter] 

 

[00:25:21] 

Sara Roahen:  Your nieces and nephews. 

 

[00:25:22] 

Ti Martin:  There’s a lot of those, so. 

 

[00:25:23] 

Sara Roahen:  But they weren’t running around— 

 

[00:25:25] 

Ti Martin:  Yeah, they were. 

 

[00:25:26] 

Sara Roahen:  Yeah? 

 

[00:25:27] 
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Ti Martin:  Oh, my god.  Because of this next door, mine are all in and out.  

You know, my brother’s kids.  And then Pepper, Dottie’s grandson, he used 

to come over to the restaurant as a little dude and take the tuiles that we put 

the ice cream in, and he’d say, “Can I have cookies, Auntie?”  He eventually 

wanted to do this himself.  He’d go take like twenty. 

 I’m like, “Pepper, we need some for the customers.” 

 Then all the kids always running in stealing the garlic bread.  Oh, 

yeah, they all run in and out of here, you know, just like we did.  When I 

was little and we had this restaurant, the turtles used to come in live, and I 

used to make friends with them.  And then you saw what happened to them.  

Anyway, so.  [laughs] 

 

[00:26:04] 

Sara Roahen:  Well, I was just trying to do the math of how old you all 

were when the split happened with the family and your parents left 

Brennan’s. 

 

[00:26:15] 

Ti Martin:  I was thirteen, fourteen. 
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[00:26:16] 

Lally Brennan:  I was nineteen. 

 

[00:26:19] 

Ti Martin:  Yeah, thirteen, fourteen, yeah. 

 

[00:26:19] 

Sara Roahen:  I mean, I’m sure that was traumatic on the family in a lot of 

different ways. 

 

[00:26:23] 

Ti Martin:  Well, you know, our cousins that we used to hang around with, 

who lived just right in the same neighborhood; then all of a sudden we 

weren’t hanging around with them as much.  That was probably the major 

change for us.  But I can remember where we were, and Mom was driving 

and she said, “You know how I go to work every day down at Brennan’s?” 

 And I said, “Yeah.” 

 She goes, “I’m going to go to work every day now at Commander’s.” 

 And I went, “What’s up with that?”  [laughter] 

 And she said, “Yeah, we’re not going to go to Brennan’s anymore.” 
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 And I’m like, “Mom?” 

 And she said, “Well, you know, we have some differences.”  And she 

just downplayed it, and we just went forward.  I very much know, in 

retrospect, that it was really hard on her, crazy hard, but they—.  She would 

say, “Well, I used to go out the front door and go right to go to work.  So I 

just go out the front door and went left,” you know.  But they just rallied, 

like they do, like we do, whenever there’s a problem, and did some rather 

great things thereafter. 

 

[00:27:22] 

Sara Roahen:  And then you just started hanging out at Commander’s? 

 

[00:27:27] 

Ti Martin:  Yeah.  You know what? 1969, I came here on my birthday, and 

we did not own the restaurant, and we’re sitting at dinner, and Mom says, 

“We’ve got a present for you.” 

 I said, “What’s that?” 

 She said, “We bought this restaurant today.” 
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 I went, “Wow!”  It’s been a rather grand gift ever since, to all of us.  

That just happened to be the day it closed, and they thought that was funny.  

So that was ’69. 

 I mean, because at first we lived a couple blocks further, and then 

when Mom moved in with Aunt Adelaide, it was two blocks away.  We 

were just here all the time.  Then Dickie lived around the corner, and then 

Nickie lived around the other corner.  I mean, we just—one day we were 

playing football at Nickie’s—Dickie, Nickie, and me; Shannon, everybody, 

you know; and Owen, all of us—and the whole crew in the dish room got 

mad and quit.  So they called us up.  You know, sweaty little kids, we all 

came over here and we did the dishes that day until they could get it 

together. 

 

[00:28:17]  

Sara Roahen:  You mean when your family owned it. 

 

[00:28:18] 

Ti Martin:  Yeah, yeah. 

 

[00:28:20] 
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Sara Roahen:  I don’t have a good feel for what kind of food this restaurant 

served before you all owned it. 

 

[00:28:25] 

Ti Martin:  So “dining in the grand manner” was what they—  [laughs] 

 

[00:28:28] 

Lally Brennan:  That’s what it said. 

[00:28:29] 

Ti Martin:  That’s what it said on the menu.  The only thing that was on the 

menu that’s still on the menu would be turtle soup and probably pecan pie or 

something.  That’s about it.  It was a terrible restaurant, I think. 

 She just does that sometimes.  I’m sorry.  [laughter] 

 So it was a disaster.  It was not a good restaurant.  Mr. Moran had 

died.  Mrs. Moran tried to do without—you know.  She was older at the time 

we bought it.  Mom and them didn’t pay attention the first few years, you 

know.  They were running around the other restaurants, and so it was really 

a bust. 

 And then shortly after we opened—this is a funny story.  Lally 

Brennan was getting married a few years later, and she was getting married 
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at the house on Second Street, and the whole family was there.  And right 

before that, this man wrote this review.  This gentleman, Richard Collin, 

wrote a review of Commander’s and gave it a black ball and said it was so 

bad he couldn’t even review it.  It was one of the meanest reviews I’ve ever 

read—until I read the review of Per Se the other day [in “The New York 

Times”].  Anyway, it was in that league.  It was rough. 

[00:29:33] 

 And here’s my family, they’ve just left Brennan’s, they’re scared to 

death, they’ve got all these kids, they’ve got this restaurant that is a bust.  I 

mean, it is not a good restaurant.  They’re not even proud of it.  Mom went 

home crying one day, “How can I ask people to come here?  I’m not even 

proud of it,” you know. 

 So anyway, Lally got married, and I’m probably not going to get into 

that story, but some rather famous things happened that night that I think 

sort of showed there was so much tension in the family.  Everybody was 

scared to death financially, you know.  So, interesting.  But they just came 

and did it. 

 

[00:30:05] 

Sara Roahen:  You mean people got into arguments or something? 
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[00:30:10] 

Ti Martin:  Well, Lally was very busy getting married that night, and she 

was beautiful and it was all very fun and festive, and the first one of our 

generation to get married.  But then my gang—the boys were like fifteen, 

and, you know, they found the booze in the back, and, nobody’s watching.  

I’ll just leave it there.  [laughter]  The whole family had a good time. 

 

[00:30:32] 

Sara Roahen:  Well, we did want to talk about cocktail culture. 

 

[00:30:36] 

Ti Martin:  Sure. 

 

[00:30:37] 

Sara Roahen:  You all were—you said that your parents stayed out late.  

It’s a family that knows how to have a good time.  Like, how did that play a 

part in your upbringing? 

 

[00:30:49] 
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Ti Martin:  So at the house on Second Street, there was a bar, like a whole 

room.  Next to the ballroom was a bar, really big, with like a couch and two 

chairs in it and a whole bar.  So we grew up like that, and I grew up—you 

know, they entertained all the time.  I mean, at the house it would be Truman 

Capote and, everybody you could think of.  Rock Hudson, Phyllis Diller, of 

course, all the— 

 

[00:31:11] 

Lally Brennan:  Jim Neighbors. 

 

[00:31:11] 

Ti Martin:  Danny Kaye, everybody.  Or the neighbor down the street or 

our favorite writer. 

 

[00:31:16] 

Lally Brennan:  Bob Hope. The Mondavis from California. 

 

[00:31:18] 

Ti Martin:  Right.  All the food industry.  Anyway, they thought it was a 

cute party trick that my brother and I or whatever cousin was hanging 
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around would go answer the door and then make them a drink.  Right?  I was 

like twelve years old mixing martinis, you know, in the bar, because they 

thought that was funny.  And it was, of course.  We weren’t drinking at that 

age, you know, but by fifteen, everybody was starting to learn.  And they 

really thought if you learned to drink with the family, that you would do it 

more responsibly.  And for the most part, that’s been true.  So that was 

always a part of everything. 

Then, of course, really, the whole Breakfast at Brennan’s thing—. 

Long story short, what happened is literally that book came out, “Dinner at 

Antoine’s.”  Uncle Owen was still alive.  He was sitting there one day 

with—oh, god, we’ll tell you— 

 

[00:32:00] 

Lally Brennan:  Lucius? 

 

[00:32:01] 

Ti Martin:  Lucius Beebe.  Well done.  Lucius Beebe was a great bon 

vivant, raconteur.  He was a great guy.  He would travel to New Orleans in 

his railroad car, private railroad car.  Anyway, fabulous guy, good friend. 
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 Owen was saying, “Goddang it, we’re trying to get things going at 

Brennan’s,” which was still at the Vieux Carré, you know.  And he, “We’ve 

got to do something about that dadgum Antoine’s, you know.  They got that 

book named after them,” blah, blah. 

 They were talking and Lucius was saying, “You know, I’m getting 

older, I don’t like those late night big meals.  I’d rather eat more in the 

daytime.  Why don’t we do something more breakfast-y?”  And literally in 

this conversation came Breakfast at Brennan’s.  Which, what is that?  There 

wasn’t anything. 

 So Mom ended up the one sort of creating it, tasked with—and she 

found old books and she traveled, and Lucius sent her everywhere, and 

Uncle Owen sent her.  “Go all around the world and find the greatest 

breakfasts in the world.”  Well, you know, she’s a little critical, and she 

didn’t find anything she thought was too good, but she liked a little bit what 

she found out about what Miss Begue was doing.  And my mom would go to 

the library and get books and borrow books, because there was no—not like 

today, right?  But she was willing to make that effort.  So she kind of created 

this whole thing and started this whole thing with the elaborate egg dishes.  

And Paul Blangé.  She got with him, like, “Come on.” 
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 He said, “Oh, I got two books I think you’ll like.”  And they found 

some great egg dishes in there, and then it just started from there and they 

just added to it. 

 Then they put on the menu, like, “If you don’t know how to order, this 

is what we would do in New Orleans.”  But, you know, she’s making all this 

up.  “And you would have an eye-opener and then you would have this, then 

you would have that, then you would have flaming dessert.”  And so, you 

know, she just made it up, and they all went with it. 

 

[00:33:40] 

Lally Brennan:  Well, and it was so naughty to have a cocktail in the 

morning. 

 

[00:33:42] 

Ti Martin:  Right.  So just like us with the twenty-five-cent martinis now at 

lunch.  You feel bad. 

 And so they really got that going, and the cocktails were such a big 

part of that.  And then when I came into the business—you know, our family 

always believed in a great cocktail.  Cocktails sort of went by the wayside 

when we all started getting excited about wine, right? 
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[00:34:02] 

Lally Brennan:  The California wine and all of that. All the wines. 

 

[00:34:05] 

Ti Martin:  Right, right.  Exactly.  So when I came into the business, Mom 

handed me a book and said, “Read this book, Kid.” 

 Like, “What do I have to read this for?”  It’s “Great Classic New 

Orleans Drinks and How to Mix ‘em”  by Stanley Clisby Arthur.  Right?  So 

I loved it, and I kind of got it right at that moment, even though I had been 

making cocktails since I was twelve, and I appreciated the whole thing.  So 

later on, Lally and I—so probably that would have been around whatever the 

year— 

 

[00:34:33] 

Lally Brennan:  About ten years, twelve years ago, maybe. 

 

[00:34:35] 

Ti Martin:  Well, before that— 
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[00:34:36] 

Lally Brennan:  Yeah. 

 

[00:34:36] 

Ti Martin:  —to do the proposal.  It was long before Katrina. 

 

[00:34:37] 

Lally Brennan:  That’s what I’m saying.  Twelve, thirteen. 

 

[00:34:38] 

Ti Martin:  Yeah.  We said, “Let’s do a new version.”  Not a book just 

talking about this is the drink and this is the history of it.  Boring.  But 

telling like our life and the stories about each drink and— 

 

[00:34:50] 

Lally Brennan:  Because cocktails, when you’d go out to a party— 

 

[00:34:52] 

Ti Martin:  They were terrible. 
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[00:34:52] 

Lally Brennan:  —they’re not good. 

 

[00:34:54] 

Ti Martin:  We were mad. 

 

[00:34:54] 

Lally Brennan:  They were unbalanced, they were using fake juices, you 

know, or— 

 

[00:34:58] 

Ti Martin:  Right.  So we wanted to fix that. 

 

[00:34:59] 

Lally Brennan:  —cheap liquor. 

 

[00:35:00] 

Ti Martin:  We wanted to be able to go out and get a good drink again, at 

least in New Orleans.  So we decided to write this crazy little book.  So we 

did.  And then we did the Swizzle Stick Bar with a block of ice in the middle 
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of it and all this stuff.  The GM said, “We can’t do that.  It’s very 

impractical.  We need a dishwasher.” 

 I said, “Let me tell you something.  We’re going to have a block of 

ice.  Figure it out.”  Mother of invention.  Guess what he did?  He put the 

dishwasher underneath.  He got a cold plate and put the ice water on top.  

See, you just have to push sometimes and they come up with these things. 

 

[00:35:26] 

Lally Brennan:  And when we were growing up, my father would not 

have— 

 

[00:35:29] 

Ti Martin:  Yeah.  [demonstrates]  All about the ice. 

 

[00:35:30] 

Lally Brennan:  —a drink unless it came from the icehouse with that big 

hunks of ice, because then it doesn’t dilute your drink.  It chills your drink— 

 

[00:35:37] 

Ti Martin:  Because it melts slowly. 
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[00:35:38] 

Lally Brennan:  —it doesn’t melt and dilute it. 

 

[00:35:40] 

Ti Martin:  That’s the whole point. 

 

[00:35:40] 

Lally Brennan:  That’s the whole philosophy. 

 

[00:35:41] 

Sara Roahen:  Where did he get that? 

 

[00:35:42] 

Ti Martin:  From the icehouse. 

 

[00:35:43] 

Sara Roahen:  You mean he would have it at home? 

 

[00:35:45] 
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Ti Martin:  Yeah, he could have it delivered.  He probably took it from the 

restaurant, but you could do both, you know. 

 

[00:35:49] 

Sara Roahen:  Then where would he keep it at home? 

 

[00:35:49] 

Lally Brennan:  In the freezer. 

 

[00:35:51] 

Ti Martin:  You can make little ice—. You know, I’ve got one friend—

well, you know her.  Marcelle Bienvenu travels with her ice.  I am not 

kidding you. 

 

[00:35:58] 

Sara Roahen:  With a big block of ice? 

 

[00:36:01] 

Ti Martin:  No, she has a little bag with a few big cubes in it.  Tellin’ you. 
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[00:36:05] 

Sara Roahen:  That’s devotion. 

 

[00:36:06] 

Ti Martin:  And her father and my brother—anyway they’re all into that.  

So we got into it.  So we did that and we had fun, but it just came from our 

life. 

 We had, Mr. Leroy was the bartender here when we were growing up.  

When I did the “Commander’s Kitchen”  book, I looked at Mom’s book and 

they had a whole first chapter on cocktails.  So when Jamie and I went to do 

the “Commander’s Kitchen” book, we had the whole first chapter on 

cocktails.  And the New York editor told me, “This is a cookbook.  We’re 

not having cocktail drinks.” 

 I said, “Let me explain something to you.  This is New Orleans.  

Before dinner, you have a great cocktail, maybe two.  You take your time.  

Then with dinner you have wine.  And then after dinner, every man for 

himself.  But this is part of the experience, is a great, well-made cocktail.”  

So we have our chapter of cocktails.  [laughs] 

 

[00:36:52] 
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Sara Roahen:  That’s so interesting to me, because now cookbooks—I 

would say restaurant cookbooks more often than not have a cocktail chapter 

these days. 

 

[00:37:02] 

Ti Martin:  Is that right? 

 

[00:37:03] 

Sara Roahen:  I think so, with the craft cocktail movement.  You were pre-

craft cocktail movement.  [laughs] 

 

[00:37:11] 

Ti Martin:  They didn’t know what we were talking about when we did it.  I 

couldn’t believe that anybody— 

 

[00:37:15] 

Lally Brennan:  Hesitated on it. 

 

[00:37:15] 
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Ti Martin:  I know.  I consider it our greatest business accomplishment that 

we got somebody to pay us to write about drinks.  [laughs] 

 

[00:37:20] 

Lally Brennan:  And besides, the R&D of the cocktail book helped us get 

through the thirteen months of renovation after Katrina.  In our cocktail 

book, we also wanted to have, at the very end, the chapter to be “What to 

Drink When You Know You Shouldn’t Have Another Drink.”  [laughs] 

 

[00:37:38] 

Sara Roahen:  I want to know who taught you how to make a martini when 

you were twelve. 

 

[00:37:41] 

Ti Martin:  Well, Mom and Aunt Adelaide.  Or Mr. Tibbs, George Tibbs, at 

the house. 

 

[00:37:44] 

Lally Brennan:  And Dad used to show me how to do stuff. 
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[00:37:46] 

Ti Martin:  Yeah, absolutely. 

 

[00:37:48] 

Sara Roahen:  Can I go back to one thing, Ti? 

 

[00:37:50] 

Ti Martin:  Anything. 

 

[00:37:50] 

Sara Roahen:  Because you referenced Madame Begue.  Could you kind of 

explain what you meant by that, for the record? 

 

[00:37:58] 

Ti Martin:  I’m probably not going to be good at the history of this, but she, 

obviously, had started these great breakfasts and meals for the workers 

after—they’d get off and then they’d come have a long late breakfast [at 

Begue’s Restaurant  in the French Quarter].  You know, lunch/meal, and she 

was very famous for this.  And then when she died, it was sort of—I think, if 

I’m not crazy, her husband had married another woman, and she’d kept it 
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going, too.  So there were sort of two Madame Begues.  And Poppy Tooker 

is so good at all the history of this, and I’m not remembering it all.  But she 

was the only one who had really done breakfast in any kind of way that my 

mom thought was of interest.  Now, that had very much died off when this 

Breakfast at Brennan’s thing came up, so Mom took from that—took a little 

bit this and there.  But when she went to San Francisco and New York and 

Europe, she’s like—and we’d always say this about pastries, for the most 

part: a lot of them look a whole lot better than they taste.  You know what I 

mean?  We’re about flavor here in New Orleans.  So she’s like, “Well, that 

doesn’t work and that doesn’t work and that’s too boring.”  

 So she wanted to liven it up, which is what she’s perennially doing, is 

livening up the room and creating energy in a room, which she can do 

singlehandedly herself.  But when you can make it be because of what we’re 

serving or the second lines we do at Jazz brunch or anything that we do to 

make it fun.  It’s not about being intimidated, where you go out to eat and 

these people make you feel like they’re doing you a favor that you’re there.  

No, no, no, no, no, no.  From the moment you walk in Commander’s Palace, 

we want you to relax and be welcomed and know you’re here to have a good 

time.  The only thing we’re serious about is the food and the service. 



Ti Martin and Lally Brennan—Commander’s Palace   
 

 

65 

©Southern Foodways Alliance | www.southernfoodways.org 

 Took a detour.  I don’t know where you were going, but I went over 

here.  [laughter] 

 

[00:39:34] 

Sara Roahen:  Oh, no, no, no.  I just wanted to give a little background on 

Madame Begue and that she served breakfasts. 

 

[00:39:41] 

Ti Martin:  I sort of have this vision of my mom sitting around with all 

these cookbooks and all these, you know, books that she had to go get from 

the library, which she did ever since she was little.  She’ll tell you that.  

They would let you have seven.  You could only have seven.  That’s how 

voraciously she reads.  You could have—it’s either five or seven, but she 

would, I’m sure, get as many as she could.  And she said she would go get 

them, and then she’d have to write down everything, because she’d have to 

return the book.  And I can just see her creating these menus and then, you 

know, getting with the chefs and starting to do it, and everybody helping.  

But I just have this vision of her doing that, because it’s what happened, so. 

 

[00:40:17] 
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Sara Roahen:  I have this vision of her doing that too. 

 Oh shoot, what was I going to say?  Oh, I was going to ask you about 

your twenty-five-cent martinis. 

 

[00:40:28] 

Ti Martin:  Tell the story, Lal. 

 

[00:40:30] 

Lally Brennan:  Well, years and years and years ago at Brennan’s, they did 

twenty-five-cent martinis.  And so, I don’t know, Ti, twenty years ago— 

longer than that, maybe—we kind of saw our lunch business getting too 

serious and people weren’t drinking at lunch, and it was kind of an older 

crowd and— 

 

[00:40:47] 

Ti Martin:  Boring. 

 

[00:40:48] 

Lally Brennan:  —boring, yawner.  And so Aunt Dottie said, “Why don’t 

we do the twenty-five-cent martinis like we do at Brennan’s?” 
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 And we looked at each other and went, “No.” 

 

[00:40:55] 

Ti Martin:  No, no.  [laughter]  “People don’t drink in the daytime anymore.  

That’ll never work.” 

 

[00:41:00] 

Lally Brennan:  So finally, after about a year— 

 

[00:41:02] 

Ti Martin:  Of her just pounding— 

 

[00:41:03] 

Lally Brennan:  —and we just said, “Okay, we’ve got to do it.  Aunt 

Dottie’s driving us crazy,” in a loving wonderful way.  And, hello, 

dingdong, you know, and it just became this fun hit.  Okay, here’s the thing.  

Okay.  Both of us said we’re not real day drinkers.  Okay.  So if we go to 

lunch together, we’re having lunch with you, and you decide you’re going to 

have a twenty-five-cent martini because it’s whimsical and fun or whatever, 

or because you just had a hard day and you want something to sip on, well, 
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I’m not going to do a twenty-five-cent martini.  I’m going to drink probably 

a great glass of wine or beautiful champagne or something like that.  So 

there I would have not had a drink and you had a drink.  So then now we’re 

all having little sips of things like that, and it just lightens the day and 

everybody kind of stays a little longer, and it has brought us a wonderful 

assortment now of customer base.  You know what I mean? 

 

[00:41:51] 

Ti Martin:  They’re green and blue and pink, and I don’t drink things that 

color, so. 

 

[00:41:57] 

Lally Brennan:  I used tell people when I walked up to the table, I said, “No 

martinis?”  I said, “It’s cheaper than flowers.  Just order them and put them 

on the table.  It’s a bright color.”  [laughter] 

 

[00:42:07] 

Sara Roahen:  You’re the ultimate enablers. 

 

[00:42:08] 
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Ti Martin:  Yes.  But, you know, the waiters are coming out with these 

trays with these colorful drinks and everybody’s drinking and carrying on, 

and it just gives that New Orleans feel. 

 

[00:42:16] 

Lally Brennan:  It’s just so, like, “I can’t believe I can go Commander’s 

and get a twenty-five-cent martini,” you know— 

 

[00:42:20] 

Ti Martin:  Right, right, right. 

 

[00:42:20] 

Lally Brennan:  —and have, hopefully, a divine meal.  So that’s kind of—it 

was Aunt Dottie. 

 

[00:42:26] 

Ti Martin:  It was. 

 

[00:42:27] 
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Sara Roahen:  And do you ever—I mean, you don’t regret it because it 

helped your business, but do you ever regret it when people go stumbling 

out of there? 

 

[00:42:35] 

Lally Brennan:  Oh, no, we have a limit of three. 

 

[00:42:36] 

Ti Martin:  No, no, no, no, no.  No.  It says on the menu, “three per 

person,” because that’s enough. 

 

[00:42:40] 

Lally Brennan:  That’s enough. 

 

[00:42:41] 

Ti Martin:  And we’re very strict about all that.  This is what we say.  

We’ve written books on cocktails, we’re into this whole thing, and we say 

all the time, “You have to learn to drink properly. Like good little New 

Orleans girls were taught, it’s very unattractive to be drunk.” 
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[00:42:55] 

Lally Brennan:  Yes. 

 

[00:42:55] 

Ti Martin:  We’re [demonstrates]  You know. 

 

[00:42:56] 

Lally Brennan:  You’re not supposed to overindulge. 

 

[00:42:58] 

Ti Martin:  But we know how to deal with all that kind of stuff.  We will 

take your keys.  We will serve you fake drinks and you don’t even know.  

We’ll do everything.  But, no, no, not into that. 

 

[00:43:05] 

Sara Roahen:  Well, it works on me, I’ll say.  I’m not a day drinker, but I 

have two girlfriends who like to come here for their birthday, and I’m 

always like, “I’m not going to do it, not going to do it.”  [laughter]  And I’m 

not tempted by the colorful martinis, but when I see everybody, I want a 

Sazerac. 
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[00:43:18] 

Ti Martin:  Then you order something else.  Right. 

 

[00:43:20] 

Sara Roahen:  Yeah. 

 

[00:43:21] 

Ti Martin:  See, now the house just won. 

 

[00:43:23] 

Sara Roahen:  Yeah, right. 

 

[00:43:24] 

Lally Brennan:  Right.  Yeah. 

 

[00:43:24] 

Ti Martin:  Because you probably weren’t going to drink. 

 

[00:43:25] 
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Sara Roahen:  I was not going to drink. 

 

[00:43:26] 

Lally Brennan:  See? 

 

[00:43:27] 

Ti Martin:  So there.  Don’t tell all the other restaurateurs. 

 

[00:43:29] 

Lally Brennan:  And you didn’t order a twenty-five-cent.  In the cocktail 

book, Ti came up with this expression about the Sazeracs.  “Do you only 

have one because you’re not nearly as attractive as you think you are after 

two?” 

 

[00:43:38] 

Ti Martin:  It’s true. 

 

[00:43:38] 

Lally Brennan:  That’s true. 
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[00:43:39] 

Ti Martin:  It’s true. 

 

[00:43:40] 

Lally Brennan:  I mean, you just don’t—I mean, you want to enjoy the 

wonderful flavors and all that, but you just don’t want to— 

 

[00:43:45] 

Ti Martin:  I get a Sazerac and I drink about half of it, and then I’m having 

a wine, yeah, if it’s going to be a long evening. 

 

[00:43:51] 

Sara Roahen:  I want to know—well, you tell the story about the escargot.  

Your brother has the same story. 

 

[00:43:56] 

Lally Brennan:  I know he does.  We were probably at the table together 

the same night. 

 

[00:43:58] 
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Sara Roahen:  And it ruined escargot for you? 

 

[00:44:00] 

Lally Brennan:  It did ruin us.  It did.  But that’s okay.  We love her in spite 

of that.  [laughs] 

 

[00:44:04] 

Ti Martin:  Well, I’m just going to say: they were always pickier eaters than 

us.  I don’t know what’s up with that.  It’s so true.  Anyway, she’s good 

now, but growing up— 

 

[00:44:11] 

Lally Brennan:  Well my dad had terrible health and terrible allergies, and 

he was allergic to most everything, but my mother ate everything. 

 

[00:44:18] 

Ti Martin:  We were made to eat everything.  Yeah, they made us eat 

everything. 

 

[00:44:21] 
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Sara Roahen:  They did? 

 

[00:44:22] 

Ti Martin:  Oh, yeah. 

 

[00:44:22] 

Sara Roahen:  What did you like growing up? 

 

[00:44:24] 

Ti Martin:  I mean, I liked everything.  We had this little restaurant, believe 

it or not, on Veterans Boulevard call Chez Français, and that’s a crazy story.  

But anyway, and one day Mom told me that there was a new type of 

chocolate.  Because she couldn’t get me to eat carrot cake, of all things.  I 

was a little bitty kid.  And Peggy and I were there, and she says, “It’s a new 

type of chocolate.”  And so we ate carrot cake, and afterwards, she just fell 

out laughing and told us it was carrot cake.  Whatever.  They did whatever 

they had to do to get you to eat it. 

 

[00:44:48] 

Lally Brennan:  This one does not eat hamburgers. 
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[00:44:50] 

Ti Martin:  That’s the only thing I don’t eat. 

 

[00:44:52] 

Lally Brennan:  Can you believe it? 

 

[00:44:53] 

Ti Martin:  And peanuts. 

 

[00:44:53] 

Lally Brennan:  She does not eat hamburgers. 

 

[00:44:54] 

Ti Martin:  Clearly, I had some bad experience. 

 

[00:44:56] 

Lally Brennan:  But she’ll down a hotdog. 

 

[00:44:57] 
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Ti Martin:  Absolutely.  Bud’s Broiler number nine.  Absolutely. 

 

[00:44:57] 

Lally Brennan:  There you go.  Will not eat a hamburger. 

 

[00:45:01] 

Ti Martin:  Love it. 

 

[00:45:02] 

Sara Roahen:  Eccentric. 

 

[00:45:04] 

Lally Brennan:  You don’t eat nuts. 

 

[00:45:05] 

Ti Martin:  Just peanuts. 

 

[00:45:06] 

Lally Brennan:  Just peanuts. 
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[00:45:06] 

Sara Roahen:  You do eat peanuts or you don’t? 

 

[00:45:09] 

Lally Brennan:  It’s the only thing I don’t like, peanuts. 

 

[00:45:10] 

Sara Roahen:  What was Chez Français? 

 

[00:45:13] 

Ti Martin:  Chez Français was some little restaurant.  [laughter] 

 

[00:45:15] 

Lally Brennan:  Oops. 

 

[00:45:16] 

Ti Martin:  Yeah, some little restaurant the family bought, and then one day 

some folks—I mean, it was just—I don’t know.  I really don’t know.  It was 

just this crazy little restaurant we had out there, and one day some people in 

the mafia came and said that they would like to have it, and they offered a 
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very stupidly lovely price, and then Mom and them said, “Fine.”  It was 

probably a little project that they were trying to see, “What can we make of 

this?”  And we’d never really been in Metairie, you know, so. 

 

[00:45:45] 

Sara Roahen:  When was that? 

 

[00:45:46] 

Ti Martin:  Let me tell you how cray-cray my mom can be.  We had a 

housekeeper, this black lady, Marie.  Remember Marie? 

 

[00:45:49] 

Lally Brennan:  Mm-hmm. 

 

[00:45:50] 

Ti Martin:  Because she would drive us around and let us get on top of the 

car and do Chinese fire drills.  Anyway, she was a little crazy, but she’s 

very, very smart.  She didn’t have a great education, but she was just smart.  

I mean, before I knew it, Mom had her as the manager of Chez Français. 
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[00:46:01] 

Lally Brennan:  You know, I remember that now that you said that. 

 

[00:46:03] 

Ti Martin:  Mm-hmm.  Mom does not care who you are, where you come 

from.  If she can see something we call—she said “fire in the belly.”  And 

that intellectual curiosity, I mean, she will help you get where you’re 

supposed to go.  Marie later became like a hospital administrator. 

 

[00:46:16] 

Lally Brennan:  Good. 

 

[00:46:17] 

Ti Martin:  I know. 

 

[00:46:18] 

Lally Brennan:  This was back—I mean, I was off at college, Ti, so this 

would have been like in the late ‘60s, wouldn’t it? 

 

[00:46:25] 
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Ti Martin:  Yeah, yeah. 

 

[00:46:26] 

Sara Roahen:  What is it now? 

 

[00:46:27] 

Lally Brennan:  Twenty-some years? 

 

[00:46:28] 

Ti Martin:  I can’t even really picture where—I’m not sure it’s there 

anymore. 

 

[00:46:31] 

Lally Brennan:  Yeah, I don’t know.  I mean, think I went like once or 

twice as a young person. 

 

[00:46:35] 

Ti Martin:  Yeah, yeah, yeah. 

 

[00:46:37] 
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Sara Roahen:  I’d like to know when you really started working in the 

business.  Like what sort of the trajectory was.  And I’ll say that we spoke 

with your brother Ralph yesterday.  He talked a lot about working with your 

dad.  And I asked about his siblings, and he said, “Well, the next two were 

girls.  They weren’t really expected to work.”  But you just told the story 

earlier about hostessing at Brennan’s and working at Brennan’s.  When did 

you start working in the family business? 

 

[00:47:05] 

Lally Brennan:  Well, I had—I mean, I didn’t think my life was going to go 

down that path.  As Ti mentioned, I got married.  I was very young when I 

got married.  I moved to Memphis, Tennessee.  I had a ball.  That was great 

for about eight years, and then it just totally fell apart.  And I fell apart and 

came home.  Like I didn’t come out of my room for like a year.  I just 

moved back home with Mom and Dad. 

 And then my sweet, lovely father, you know, who I would never ever 

say no to, asked me if I could help one day a week at Mr. B’s, which was not 

what I wanted to do.  And they were just trying to do anything they could to 

get me to snap out of it.  So that’s what I did.  I started as a little hostess at 

Mr. B’s.  Then my brother Ralph came down to run Mr. B’s, and so then I 
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started working more as a floor manager.  And then he and Aunt Ella talked 

and then I came up here to do the banquet sales, and then it’s just evolved 

over the years.  And that’s how it happened, you know.  I mean, I was an art 

history major and I was living in another city, and I had this whole other life.  

And then—and I’m thrilled it happened the way it did. 

 

[00:48:22] 

Ti Martin:  Me too. 

 

[00:48:23] 

Sara Roahen:  Where did you major in art history? 

 

[00:48:25] 

Lally Brennan:  SMU [Southern Methodist University].  Ti went to SMU 

and Brenne went to SMU, so, yeah. 

 

[00:48:29] 

Ti Martin:  We had a restaurant there.  It was very handy. 

 

[00:48:31] 
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Lally Brennan:  We had a restaurant in Dallas, and my father spent a lot of 

time over there, and then you know how you always— 

[00:48:34] 

Ti Martin:  Yeah, he could put you on the payroll a little bit.  You know 

what I’m saying?  [laughs] 

 

[00:48:37] 

Lally Brennan:  Yeah. 

 

[00:48:37] 

Sara Roahen:  What was that restaurant? 

 

[00:48:38] 

Ti Martin:  Brennan’s. 

 

[00:48:39] 

Sara Roahen:  Oh, okay. 

 

[00:48:39] 

Ti Martin:  Brennan’s of Dallas. 
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[00:48:40] 

Lally Brennan:  Of Dallas.  It was beautiful. 

 

[00:48:42] 

Ti Martin:  Mm-hmm. 

 

[00:48:43] 

Lally Brennan:  Spent a lot of time there because, you know, Mom and Dad 

would come over.  In fact, that’s where the Café Pierre—. I don’t know if 

you’ve ever seen on the menu we have this flaming coffee, Café Pierre, and 

it’s divine.  So Ti was working on—was it the “Commander’s Kitchen?” 

 

[00:48:53] 

Ti Martin:  Yeah. 

  

[00:48:54] 

Lally Brennan:  And so she was researching Café Pierre, and researching it, 

and she couldn’t find it.  So she finally calls Ella, and she goes—and Aunt 

Ella starts laughing.  She goes, “Because the captain’s name was Pierre, and 
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your Aunt Claire, Uncle John, and Aunt Adelaide were all having dinner one 

night, and they were having a ball, and they invented this drink, and they 

named it Café Pierre because the captain was Pierre.” 

 

[00:49:12] 

Ti Martin:  In Brennan’s in Dallas, yeah. 

 

[00:49:13] 

Lally Brennan:  In Brennan’s in Dallas. 

 

[00:49:14] 

Ti Martin:  I was looking for it like— 

 

[00:49:16] 

Sara Roahen:  All you had to do was— 

 

[00:49:16] 

Ti Martin:  Yeah.  I mean, I’m like thinking it’s like all the other great— 

 

[00:49:19] 
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Lally Brennan:  An historical drink or something like that. 

 

[00:49:21] 

Ti Martin:  It’s not historic.  They were just drunk one night and invented 

it, you know. 

 

[00:49:24] 

Sara Roahen:  What is that drink? 

 

[00:49:25] 

Lally Brennan:  It’s good. 

 

[00:49:26] 

Ti Martin:  Galliano, coffee— 

 

[00:49:28] 

Lally Brennan:  And is it—and two other liqueurs.  I can’t tell you which 

ones. 

 

[00:49:32] 
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Ti Martin:  Yeah. 

 

[00:49:32] 

Lally Brennan:  And you put the sugar around, and they flame and melt the 

sugar, and you have this little coffee. 

 

[00:49:37] 

Ti Martin:  You have this little mitt. 

 

[00:49:38] 

Lally Brennan:  Then they fold the napkin, because all the sugar’s dripping 

down, and they give it to you.  And that will put you to sleep. 

 

[00:49:45] 

Sara Roahen:  It’s like a [café] brulot, but in a cup? 

 

[00:49:48] 

Ti Martin:  But, in my opinion, better. 

 

[00:49:49] 
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Lally Brennan:  Oh, better, yeah. 

 

[00:49:50] 

Ti Martin:  It’s just good. 

 

[00:49:51] 

Lally Brennan:  I mean, it’s more along the lines of like an Irish coffee.  A 

brulot is, as you know, in little small cups.  No, it comes like—we serve it in 

a wine glass with, you know, that much liqueur, that much coffee, and 

whipped cream, and then the sugar down the side. 

 

[00:50:05] 

Ti Martin:  Yeah, it’s good. 

 

[00:50:06] 

Lally Brennan:  And then little mitts like that.  It’s good.  I’ve never 

finished one.  I’ve only had a couple of drinks. 

 

[00:50:10] 

Ti Martin:  They flame it, you know, into the glass. 
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[00:50:12] 

Lally Brennan:  Yeah. 

 

[00:50:13] 

Sara Roahen:  When you were living in Memphis, did you work? 

 

[00:50:17] 

Lally Brennan:  Not in the restaurant business.  I was very fortunate at the 

time.  I chose to work.  At that time, I didn’t really need to.  So I worked in a 

little store called Papagallo.  And it was great, because I’d just give them 

back my paycheck and I’d take all the clothes home with me.  [laughs]  And 

I met a lot of people.  It was a good way for me to meet a lot of people in a 

new town and became very good friends with the owner. 

 

[00:50:36] 

Ti Martin:  When she was doing that, I’d go and visit my cousin Lally, who 

I’ve always adored, and she would take me to the Hollywood, in Hollywood, 

Mississippi.  First time I ever had fried dill pickles, in the Delta. 
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[00:50:44] 

Lally Brennan:  Fried dill pickles in the Delta. 

 

[00:50:45] 

Ti Martin:  Oh, golly, we had a good time. 

 

[00:50:46] 

Lally Brennan:  I mean, it was fun.  It was a good time.  And I’m still really 

close with a lot of people up there.  I just don’t go visit; they come here.  

[laughs]  Or I meet them in Destin or skiing somewhere.  You know what I 

mean?  People love to come to New Orleans, so I get to see a lot of people 

right here in New Orleans. 

 

[00:51:04] 

Sara Roahen:  Yeah, you don’t really need to leave. 

 

[00:51:05] 

Lally Brennan:  No. 

 

[00:51:07] 
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Sara Roahen:  And, Ti, how did you—what was your trajectory? 

 

[00:51:09] 

Ti Martin:  I, you know, hung around the restaurants all time as a kid, but I 

didn’t intend to go into it, and Mom discouraged me. 

 

[00:51:16] 

Lally Brennan:  All of our parents did. 

 

[00:51:17] 

Ti Martin:  Discouraged me from being in the business.  The main message 

from Mom was, “You’ve got to be prepared to take care of yourself.  You’ve 

got to be prepared to take care of yourself.”  So she wanted me to go to the 

best schools and, you know, get good grades and whatever.  So, anyway, I 

did that stuff and went to SMU, and then I got an MBA at Tulane, and then I 

got a job in the real estate syndication industry and worked in Houston.  And 

then whatever happened.  My Aunt Dottie was getting divorced and, believe 

it or not, got a radio station, among other things, in a divorce in Beaumont, 

Texas.  And I was going to quit the job with the real estate company because 

I, frankly, thought they were a little unethical.  So I was deciding to make 



Ti Martin and Lally Brennan—Commander’s Palace   
 

 

94 

©Southern Foodways Alliance | www.southernfoodways.org 

my way out.  Well, right at that time, Aunt Dottie calls up and says, “Well, 

would you go to Beaumont and sell this radio station?” 

 I was like, “Like I know how to do that?”  Anyway, I did that. 

 

[00:52:08] 

Lally Brennan:  She had the right clothes, because you went to SMU.  

[laughs] 

 

[00:52:11] 

Ti Martin:  I did.  I did.  I did.  But, you know, Beaumont and I—I hope 

nobody’s from Beaumont, but, anyway, I won’t say anything.  It was not 

enough for me to deal with.  [laughs]  But I had a good time with the radio 

station.  I really did. 

 Anyway, but then we were selling that, and Aunt Dottie calls one day 

and says, “Your mom is having heart surgery tomorrow.” 

 And I went, “What?”  And I thought to myself, “What am I going to 

do?  Move to California, which was always a dream of mine, and be in the 

finance industry or whatever I was going to do, and then wait until she’s like 

older than God?”  Like none of us ever thought she—I mean, you know, 

never looked like the picture of health to me.  You know what I mean?  
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When I was little, I’d lay next to her and put my hand on her just to make 

sure she was still breathing; wake her up all the time. 

 Anyway, so I just kind of in that drive home said, “I’m going home.  

I’m going to go be with my best buddy and everybody.”  And I moved 

home.  Long story short, I actually started a little food products business first 

called Creole Cravings.  Anyway, then we sold that to McCormick.  It 

wasn’t some massive success, I assure you, but we came out all right. 

 

[00:53:15] 

Lally Brennan:  Well done, though, Ti. 

 

[00:53:16] 

Ti Martin:  It did all right.  But anyway, so about that time, cousin Dickie 

calls up.  And actually Brad and I were talking about—thinking about doing 

a restaurant, and then Dickie calls up, says—anyway, the three of us got 

together and started trying to figure out to do a restaurant together, and that’s 

what was Palace Café. 

 

[00:53:34] 

Sara Roahen:  What kind of heart surgery did your mom have? 
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[00:53:36] 

Ti Martin:  Double bypass.  They had the Heart Attack Pack, we called 

them.  Both of her parents had it. 

 

[00:53:43] 

Lally Brennan:  Yeah, my mom first had quadruple bypass.  Six months 

later, Dad had quadruple.  And then six months later, your mom. 

 

[00:53:49] 

Ti Martin:  And then mom.  And all four of my grandparents died of heart 

disease.  It’s a big problem in the Brennan family.  Genetic, you know. 

 

[00:53:55] 

Lally Brennan:  That’s when Emeril was our chef, and that’s when we 

started having a little bit heart healthy on the menu.  You remember, Ti? 

 

[00:54:02] 

Ti Martin:  Yeah, yeah, yeah. 
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[00:54:02] 

Lally Brennan:  That was kind of the first time, you know, where you could 

order one dish.  And now, of course, we do that with— 

 

[00:54:07] 

Ti Martin:  Well, the whole Eat Fit NOLA thing, believe it or not, started 

here. 

 

[00:54:10] 

Lally Brennan:  Yeah. 

 

[00:54:11] 

Sara Roahen:  Can you just say what that was?  Because that was one of 

my questions: the healthier part of your menu. 

 

[00:54:15] 

Ti Martin:  Yeah.  So we got started with this heart-healthy stuff because, 

you know, we were keeling over.  The Brennan’s don’t live long, for the 

most part, until lately.  [laughs]  So we started getting into that, and we 

worked with some doctors and some nutritionists from Ochsner [Hospital], 
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and then a little bit later got more into it when I did Foodies Kitchen later on 

with the fabulous nutritionist, who I’m still dear friends with, Molly 

Kimball.  And we got really serious about it at Foodies and started ramping 

it up here more and more at Commander’s, doing this just—you know, 

we’re heart healthy and we have to really send the recipe and we’re really 

serious about it. 

 And then not too long ago, a few years back, she calls, “Ti, I’d really 

love to spread this to all the other restaurants.” 

 I said, “Well, sweetie, how can I help you?  You’re fabulous.”  We 

need to help New Orleans do this because we believe that you can eat like 

that, just in moderation.  I mean, we eat everything in sight. 

 

[00:55:05] 

Lally Brennan:  You can season in a way where the flavors are so good, but 

they don’t have to be— 

 

[00:55:08] 

Ti Martin:  Right.  So we’re very serious about that now, and we have all 

our places always have multiple of those options on the menu, Eat Fit 

NOLA with a little symbol, and lots of restaurants in New Orleans do.  So I 
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don’t know if people take it as seriously, but Molly, through her sheer force 

of personality, is spreading it, and we do anything we can to help. 

 

[00:55:24] 

Lally Brennan:  Yeah. 

 

[00:55:25] 

Sara Roahen:  It’s interesting that that sort of generated in Emeril’s time, 

because you don’t necessarily think of Emeril—I mean, he’s a very talented 

cook and can do anything but— 

 

[00:55:35] 

Ti Martin:  Believe it or not, he wanted to do a healthy cookbook. 

 

[00:55:37] 

Lally Brennan:  Yeah. 

 

[00:55:39] 

Ti Martin:  And it was one of the reasons he, you know, got a little 

aggravated when he was coming to the end of his time, knowing he kind of 
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needed to be able to make his own decisions.  Not everybody wanted him to 

do that.  I’ll just leave it at that.  My mom was okay with it, but not 

everybody wanted him to do that. 

 

[00:55:52] 

Sara Roahen:  Huh.  That’s interesting. 

 

[00:55:54] 

Ti Martin:  Mm-hmm. 

 

[00:55:54] 

Sara Roahen:  Well, I definitely—you know, I asked Ralph about this, too, 

but there are a lot of you who seem to be in really good shape, the Brennans. 

 

[00:56:04] 

Ti Martin:  I tell you, a dear friend of mine said to me once—and it cracked 

me up because I never thought about it this way—she goes, “You know 

those Brennans.  They come in two sizes: petite and double-X.”  [laughs]  

It’s kind of true. 
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[00:56:16] 

Lally Brennan:  Well, you kind of have to owe it to Aunt Dottie a lot, 

because Aunt Dottie has always tried to teach us.  Well, my father always, 

“Eat in moderation.  Eat half of everything.  Order what you want, but eat 

half.” 

 

[00:56:27] 

Ti Martin:  Leave something on the plate. 

 

[00:56:28] 

Lally Brennan:  Leave something on the plate.  And then Aunt Dottie is, 

“You eat one meal all day long.”  So if it’s breakfast and you’re having a 

great coffee and you see a pastry and you’re like, “Oh, I really want that,” 

well, then that’s your dessert.  So at night you don’t have dessert, because 

you already had your dessert.  So you kind of put together a meal all day 

long.  And then we run around this place.  I mean, I tell everybody this is my 

in-house gym.  I mean, I go up and down these steps. 

 

[00:56:51] 
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Ti Martin:  A friend gave me the Fitbit, you know, and I finally put it on 

one day for Sunday brunch, because I always know I’m pretty tired after 

Sunday brunch.  And it was 2.8 miles that I walked.  Now, that doesn’t 

include the stairs.  You do not want to think about how many times you go 

up and down there. 

 

[00:57:05] 

Lally Brennan:  Down those stairs. 

 

[00:57:06] 

Ti Martin:  But I swear it’s helped all of us— 

 

[00:57:08] 

Lally Brennan:  Yeah.  We just enjoy exercise. 

 

[00:57:10] 

Ti Martin:  —including Mom. 

 

[00:57:11] 

Lally Brennan:  I mean, Ti— 
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[00:57:12] 

Ti Martin:  I already exercised today. 

 

[00:57:13] 

Lally Brennan:  I like to do the treadmill and do some weights, but, you 

know, when you’re walking and you’re just kind of by yourself, it gives you 

time to just kind of think about things.  So it’s a good—and just de-stress, 

kind of get a—we’re around—.  I love what we do, but we’re around so 

many people all the time that it’s really nice to be quiet.  Like when we 

travel together, we always stay in the same room and we never turn the TV 

on.  We just never turn the TV on.  We’re either reading something or 

talking to each other or resting, being quiet, you know instead of noise. 

 

[00:57:45] 

Ti Martin:  And then we go out.  [laughs]  We like to go to New York, I’ll 

tell you that. 

 

[00:57:50] 

Sara Roahen:  And go out? 
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[00:57:50] 

Ti Martin:  Oh, my god. 

 

[00:57:51] 

Sara Roahen:  I guess I did want to ask—.  I should go back to Palace Café, 

but, first, so, you two—I mean, you really are like a comedy duo.  Were you 

always—how did you two end up running this place, out of all of the 

cousins?  Was it— 

 

[00:58:07] 

Lally Brennan:  I don’t know that there’s enough time.  [laughter] 

 

[00:58:08] 

Ti Martin:  No, we don’t need to get into all that. 

 

[00:58:10] 

Sara Roahen:  I guess I’m just wondering, like, was it happenstance?  Was 

it orchestrated?  Was it because you’ve always been close? 

 



Ti Martin and Lally Brennan—Commander’s Palace   
 

 

105 

©Southern Foodways Alliance | www.southernfoodways.org 

[00:58:14] 

Ti Martin:  You know, in ’97 when we kind of reorganized; this is just 

where we ended up.  But we wanted to. 

 

[00:58:20] 

Lally Brennan:  Yeah, yeah. 

 

[00:58:21] 

Ti Martin:  You know what I mean?  And we’ve always gotten along great, 

and it’s just a blessing.  You know what I mean?  It is.  It’s an amazing 

relationship.  It’s just like my mom and my aunt—my mom and all three of 

them with Aunt Adelaide. 

 

[00:58:37] 

Lally Brennan:  You know, I see it with your mom and Aunt Dottie, and 

it’s the way we are.  We love each other, and we know that if—this might 

make me tear up—that if I ever say anything that Ti hears in a way that may 

sound not like me, maybe a little offensive or something, she knows I didn’t 

mean it that way. 
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[00:59:01] 

Ti Martin:  Exactly. 

 

[00:59:03] 

Lally Brennan:  So we never jump to—I mean, we get along beautifully 

because we— 

 

[00:59:07] 

Ti Martin:  Right.  You know the other person’s intention. 

 

[00:59:09] 

Lally Brennan:  —the other person is like having a bad day or something’s 

wrong, and they said something in a way, and I’m not going to take it that 

way.  There’s a shared meaning.  We learned—our dear friend Theresa 

Adams taught that a long time ago: if you need to discuss something with 

somebody in any kind of relationship at all; if people hear what they hear 

and it maybe is not what you are trying to say—so if it’s ever anything really 

important, I say, “Now, Ti, what did you hear me say?”  And she either will 

have heard exactly what I wanted her to hear, or she comes back—“No, no, 
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no, that’s not what I’m trying to say.  Let me try to say this again,” you 

know. 

 

[00:59:40] 

Ti Martin:  I’d say it’s the real deal here.  This is the nicest person in the 

history of the universe, and so that’s easy for me.  [laughs] 

 

[00:59:46] 

Lally Brennan:  No, it’s just love and respect, you know. 

 

[00:59:50] 

Ti Martin:  Good guy, bad guy. 

 

[00:59:52] 

Lally Brennan:  Sometimes, sometimes. 

 

[00:59:54] 

Ti Martin:  Yeah, yeah.  That’s the way life is. 

 

[00:59:56] 
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Sara Roahen:  I’m going to ask about the division of labor— 

 

[00:59:58] 

Ti Martin:  Oh, yeah, it’s okay.  Yeah.  We’re good. 

 

[01:00:01] 

Sara Roahen:  That’s really sweet.  I don’t think I know exactly what you 

mean by the restructuring in 1997. 

 

[01:00:06] 

Ti Martin:  Okay.  So we were all kind of working in different places— 

 

[01:00:11] 

Sara Roahen:  I’m sorry. 

 

[01:00:12] 

Ti Martin:  No, it’s fine.  It was just sort of we needed to kind of move 

some people around from different places, you know.  So we did, and we 

kind of—everybody shifted around, and I left Palace Café and came here.  

Dickie, actually, at that moment had been back up here at Commander’s, and 
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so he went back from Commander’s down to Palace Café.  Cindy stayed 

at— 

 

[01:00:33] 

Lally Brennan:  Cindy had been working here a long time ago and then she 

had been working at Mr. B’s with Ralph. 

 

[01:00:38] 

Ti Martin:  A long time. 

 

[01:00:38] 

Lally Brennan:  So she stayed there. 

 

[01:00:39] 

Ti Martin:  Ralph wanted to kind of go do his own thing with Bacco, so he 

left and went and did that.  It was just like time to shift a bunch of stuff 

around. 

 

[01:00:46] 

Lally Brennan:  Everybody’s getting to a grown-up age. 
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[01:00:49] 

Ti Martin:  Uncle Dick kind of retired. 

 

[01:00:50] 

Lally Brennan:  Uncle Dick retired, yeah. 

 

[01:00:50] 

Ti Martin:  Mom kept working, but we just kind of shifted.  It’s a lot of 

people, and to get all that exactly jiggered right, and we did, and it’s been 

really good. 

 

[01:01:00] 

Lally Brennan:  The goal was to— 

 

[01:01:01] 

Ti Martin:  Then Dickie wanted to go do some of his own places, and he 

did.  Because Ralph had already done Bacco, so. 

 

[01:01:05] 
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Lally Brennan:  And the goal was to get everybody where they wanted to 

be without any unrest.  Is that a word? 

 

[01:01:11] 

Ti Martin:  Yeah, yeah, yeah. 

 

[01:01:12] 

Lally Brennan:  And then just hang out and work.  And we get together as 

our family as we always do, but everybody was doing what they wanted— 

 

[01:01:19] 

Ti Martin:  Yeah, so we did. 

[01:01:20] 

 

Lally Brennan:  —and could make their own decisions without too many 

people having to get everybody on the same page. 

 

[01:01:25] 

Sara Roahen:  How did you do that?  Like, did you all get together 

physically or did your mom as the matriarch—? 
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[01:01:32] 

Ti Martin:  No.  We had a whole bunch of meetings and we put up white 

boards and we talked through options. 

 

[01:01:37] 

Lally Brennan:  We even hired a— 

 

[01:01:38] 

Ti Martin:  We did.  We hired somebody to help us work through that. 

 

[01:01:40] 

Lally Brennan:  —a counselor to help us.  You know, family counselor 

kind of a person. 

 

[01:01:42] 

Ti Martin:  There’s these big things—in fact, I’m going to make a speech at 

one Friday in Chicago—Family Business Councils.  You know, family 

businesses are a major part of America, and they’re very amazing things to 

study. 
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[01:01:52] 

Lally Brennan:  And like one percent makes it to the third generation.  

Tulane University has a big Family Business Forum every year. 

 

[01:01:59] 

Ti Martin:  Right.  But the more you know about it, the more you can see it 

coming.  It’s all very predictable, you know, if you’ve studied it.  So we’ve 

done a lot of that, and I think it’s paid off. 

 

[01:02:11] 

Lally Brennan:  Family is the most important thing, and then business.  I’m 

going to say it that way. 

 

[01:02:18] 

Ti Martin:  Right, absolutely.  Well, like the mafia; it’s all about the family.  

[laughter]  It’s true. 

 

[01:02:23] 

Sara Roahen:  It’s beginning to sound a little bit like that. 
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[01:02:25] 

Ti Martin:  No, I’m serious.  You watch something happen to a Brennan 

and you watch those wagons circle. 

 

[01:02:28] 

Lally Brennan:  Yeah.  Yeah. 

 

[01:02:29] 

Ti Martin:  That’s just the way it is.  We stick up for each other. 

 

[01:02:33] 

Sara Roahen:  Do Ella and Dottie have veto power?  What is their 

involvement, or are they just sort of the elders— 

 

[01:02:41] 

Ti Martin:  It’s just not like that.  There’s this guy named Jack Welch, as 

you know, a great businessman.  Anyway, he had a definition of leadership 

that I like very much, that I think describes how we do it, which was, “a 

constant interactive process aimed at consensus.  Failing consensus, leaders 
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must lead.”  So that’s what we do.  We really have a constant interactive 

process aimed at consensus, and they don’t very often pooh-pooh anything 

we’re trying to do. 

 

[01:03:07] 

Lally Brennan:  They have strong opinions. 

 

[01:03:08] 

Ti Martin:  We all have strong opinions. 

 

[01:03:09] 

Lally Brennan:  Yeah. 

 

[01:03:10] 

Ti Martin:  And that gets us to a better place, you know. 

 

[01:03:13] 

Lally Brennan:  So we say, “Well, you really think that?”  “Well, I kind of 

think this.”  And whatever and then kind of— 
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[01:03:17] 

Ti Martin:  Right.  I mean, they could have veto power if they wanted.  

They could make us feel like, “That’s just a really stupid idea.”  Anyway, 

they wouldn’t do it like that, but, no, it’s not like that.  No, not in our gang. 

 

[01:03:32] 

Sara Roahen:  This is a very minor question, but do you know how this 

restaurant was named? 

 

[01:03:39] 

Ti Martin:  Yeah, the original guy, Emile Commander.  There’s a lot of 

people in New Orleans named Commander, and they’re all related to him, 

believe me.  They come in here telling us that. 

 

[01:03:47] 

Sara Roahen:  Still? 

 

[01:03:47] 

Ti Martin:  No, they’re very nice people. 
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[01:03:48] 

Sara Roahen:  I’d heard that. 

 

[01:03:49] 

Ti Martin:  Yes.  And he actually opened across the street originally where 

the art gallery is, and then over here.  I always say, “Hence the tacky name.”  

I always say it sounds like a bad motel on Airline Highway. 

 

[01:04:05] 

Lally Brennan:  It should be in Las Vegas. 

 

[01:04:05] 

Ti Martin:  Like “Commander’s Palace?”  I’m like, what the hell? 

 

[01:04:08] 

Sara Roahen:  Well, it doesn’t if you’re used to hearing it. 

 

[01:04:10] 

Ti Martin:  Well, because you’re just used to it. 
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[01:04:11] 

Sara Roahen:  But like when I was sitting down and writing it, that is 

really, really a funny name. 

 

[01:04:16] 

Ti Martin:  Who would go name a restaurant that?  You know, it’s funny, 

nobody ever really got it that when we did Palace Café that it was to say this 

is our little more casual Commander’s Palace. 

 

[01:04:24] 

Sara Roahen:  Right. 

 

[01:04:26] 

Ti Martin:  See?  You didn’t even get it. 

 

[01:04:27] 

Sara Roahen:  I did.  No, I reminded myself—no, I knew that, but I had to 

remind myself of it the other day.  I was like, “Oh, yeah, right.” 

 

[01:04:33] 
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Ti Martin:  Do you know its legal name was Cousins Incorporated? 

 

[01:04:37] 

Lally Brennan:  Palace Café. 

 

[01:04:38] 

Sara Roahen:  Palace Café? 

 

[01:04:38] 

Ti Martin:  Palace Café.  Because it was Dickie, Brad, Lauren, and I. 

 

[01:04:41] 

Sara Roahen:  That’s very sweet. 

 

[01:04:41] 

Ti Martin:  Yeah. 

 

[01:04:42] 

Sara Roahen:  What year was that, that you opened? 
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[01:04:43] 

Ti Martin:  It opened in ’91.  We were working on it all through kind of 

’89, ’90. 

 One of my most favorite stories about that construction: we were at 

the Werlein’s building, and this kind of mean old lady kept coming in every 

day telling us we were doing a horrible job or something, you know.  

Anyway, one day she comes in, and we built this magnificent stair in the 

middle of the restaurant, right?  Which, of course, was not there.  I mean, 

there was no—there was a ceiling— 

 

[01:05:08] 

Lally Brennan:  [Unintelligible] 

 

[01:05:09] 

Ti Martin:  The place was falling apart.  Anyway, and the architect came up 

with the idea to hold the whole thing on the one pole, so it’s so beautiful and 

graceful. 

Anyway, so the old lady comes in one day, and Dickie and I are 

standing there, and she’s complaining about, you know, whatever, and she 
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says—you know, people in New Orleans feel ownership of everything.  And 

she said, “Well, I’m just glad you kept the stair.”  [laughter] 

 And Dickie and I, we just, “Yes, ma’am.  Absolutely.  A quarter of a 

million dollars.  We are too.”  But anyway. 

 

[01:05:35] 

Sara Roahen:  I didn’t know that that wasn’t original to the building. 

 

[01:05:40] 

Ti Martin:  Oh, no, no.  I mean, it was an old wonderful music store, but, I 

mean, it was falling apart.  It had—no, it was a major renovation, and to 

cut—.  So, this would be typical of my Mom: “How are you going to get 

people upstairs?  There’s not enough space on the one floor.  So how you 

going to get people upstairs?  Well, you’re going to cut a hole in the floor 

and you’re going to make a beautiful dramatic staircase.”  So that’s her 

contribution.  Well, her and Dottie, you know.  “That’s what you’re going to 

do.” 

 And then we tell the architect, and they go, “Huh.  Well, let me tell 

you what that’s going to cost.  How are we going to do that?” 
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 But so that’s how you drive things: by understanding how you’re 

going to make something work.  You sit here and think right now how many 

restaurants anywhere you can count—because you can count them on one 

hand; maybe half of one hand—where you’re willing to go upstairs.  Think 

about it. 

 Everybody goes, “Well, the Garden Room in Commander’s Palace.” 

 I’m like, “Okay, you got one.  What else you got?  Anywhere.”  You 

know what I mean? 

 

[01:06:36] 

Lally Brennan:  We were talking the other night with your mom about 

creating activity and things like that, and so we came up with some ideas.  

And your mother’s like, “Well, let’s try it tonight.  Let’s start it tonight.  You 

can’t say we’ll revisit it—” 

 

[01:06:48] 

Ti Martin:  That’s Hurricane Ella. 

 

[01:06:49] 
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Lally Brennan:  “—because it won’t happen.  You’ve got to start it right 

now.” 

 

[01:06:52] 

Ti Martin:  One day I was sitting in the car with Mom, long time ago, and I 

said, “Mom, everybody’s telling me all the time how you’re this, you’re that, 

you’re the other thing.  What do you think it is about you?” 

 And she says, “I just have a way of making things happen.” 

 

[01:07:06] 

Lally Brennan:  She calls it “the elephant lean”: if an elephant leans on 

something, it’s eventually going to move. 

 

[01:07:13] 

Ti Martin:  You lean on the elephant for a long time, eventually it shifts the 

other way. 

 

[01:07:17] 

Lally Brennan:  You lean on the elephant. 
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[01:07:18] 

Ti Martin:  Eventually shifts to the other foot.  [laughs] 

 

[01:07:19] 

Lally Brennan:  Yeah, that’s what it is.  Thank you. 

 

[01:07:21] 

Sara Roahen:  I need to borrow her for my own personal use, if you don’t 

mind. 

 

[01:07:24] 

Ti Martin:  She’s sort of  like the ultimate personal coach, they would call 

that now.  You know what I mean? 

 

[01:07:28] 

Lally Brennan:  All of the people that we work with—I don’t mean all of 

them, but I’m thinking of the people who have done—the younger women, 

the women who have—not just younger, but the women who have worked 

here in marketing and sales and whatever, whenever, they move on.  Aunt 

Ella always wants everybody to grow and go.  “You be the first one.  Thank 
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you for working with us.  Yes, go, do something else.  Be successful  How 

can I help you?” 

 All those kids call and they say, “How’s Miss Ella?  Can I come visit 

her?  I’m in town—coming to town.  Can I come visit her?  Can I come 

visit?”  And they just go hang out. 

 

[01:07:58] 

Ti Martin:  You know that whole, “You go do your thing and we’ll help 

you” —I really think that that began the whole culture of New Orleans, of 

how close we all are in our industry.  Because if you go visit other cities, 

they’re not like that.  They’re cutthroat and they’re ugly to each other.  Well, 

we can’t wait to go to the event tonight to see our friends.  And I think it 

kind of started when Paul left and we helped him and stayed friends, and 

then did that again and again with every cook and whatever.  I think that 

really started then. 

 

[01:08:29] 

Sara Roahen:  Paul Prudhomme? 

 

[01:08:29] 
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Ti Martin:  Yeah, yeah.  And whenever you want to, if you want to get back 

to it at any point, I would love to talk about that American Cuisine 

Symposium and that whole modern American food movement.  Whenever 

you want. 

 

[01:08:41] 

Sara Roahen:  Go for it. 

 

[01:08:41] 

Ti Martin:  In trying to get into some of this history, in working on this 

book and documentary, which I got Mom to agree to in a very weak 

moment—it’s been very interesting because I feel like we had a front-row 

seat on what happened in food in America.  And all these people came in 

and out of my house and our restaurant, and you just knew them all, but we 

were too close to it to really see it.  Now I’m seeing it from a distance.  And 

what was happening in America was this nouvelle cuisine thing started 

happening, you know.  But Mom and them tuned into that and went, “Well, 

that’s not going to work in New Orleans.  I mean, we’re not going to eat 

three peas and say, ‘Thank you very much.’” 
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 But there were certain aspects of it that were interesting, so she was 

reading everything and going everywhere and looking, and a few people 

around the country were starting to sort of stir.  And James Beard, Jim 

Beard, who was at the house all the time, was talking about, “New Orleans 

food is America’s only real indigenous cuisine.  Why don’t you serve this 

food?” 

 And I remember Mom saying to him one day, “Jim, I’ve got this 

Creole cream cheese stuff.  How should I serve it?” 

 He says, “Well, how do you eat it?” 

 She says, “Well, in New Orleans we just put a little sugar and a little 

berries on it.  That’s how we eat it.” 

 He said, “Well, just do that.  Put it in a pretty dish.” 

 And she said, “Really?  You think that’s—?” 

 He said, “Yeah, that’s fine.  That’s great.  Nobody else has that.” 

 So they were starting to understand that, and they’d always—the 

whole family, you know, they hunt and fish and whatever, and they grew up 

eating all that.  So they were starting to do more and more that way.  But, I 

mean, New Orleans, like every other city in America after World War II, 

was enamored of canned food and frozen.  They thought this was fabulous, 
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right?  I mean, think about it.  Who even has a can opener on their counter 

anymore?  But you had one growing up.  And the frozen food. 

 So they were doing that, but they still were also doing the other and 

really appreciating the local products.  But Mom started really pushing about 

the products and about the chefs, and this nouvelle cuisine thing’s 

happening.  So then also you got—Jeremiah Tower, 1972, I think, served the 

first American regional cuisine menu anywhere, and it was at Chez Panisse, 

who was serving French food.  But he was trying to do different regions.  He 

told something really hysterical where he was trying to come up with a menu 

for. 

 

[01:10:57] 

Lally Brennan:  Remember the little birds, and he put them under the table 

and he raised them himself. 

 

[01:11:00] 

Ti Martin:  True, right.  But this dinner, he was doing the food of like, I 

don’t know, somewhere bizarre.  He was reading an old French cookbook 

and it talked about New York chefs cooking some kind of products; the 

vegetables were not from California.  And he went—This was the a-ha 
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moment, in my opinion, for American regional cuisine starting—and he 

went, “Huh.  Why am I shipping food in from France when I can go right up 

the road?”  And that’s when he started doing that, and that was the first 

American regional cuisine.  And we were good friends with him and he 

came and did dinners here, and blah, blah, blah. 

 And then, you know, Larry Forgione, who I think never gets the credit 

he deserves, was kind of pushing the same way with James Beard pushing 

him in New York.  And then Michael McCarthy and Waxman, and really 

that was the main group doing it.  Well, kind of a little bit contrarian, Mom 

brings in Paul Prudhomme.  You know what I mean?  Everything’s sort of 

supposed to get lighter.  Well, it was all fresh and regional, but it wasn’t 

lighter.  And so Cajun and Creole food crashed in the kitchen here at 

Commander’s Palace with “haute Creole,” the term Mom and Betty came up 

with for Commander’s food.  And Cajun with Paul just absolutely crashed 

here, but it was amazing regional food.  Now, at the same time, she wanted 

everybody to start to know who the chefs were and who the cooks were, and 

with this menu she wanted to do showing all the products.  We never did it, 

because we thought it would freak too many people out. 

 

 [01:12:23] 
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Ti Martin:  We had it.  It showed all the products. 

 

[01:12:25] 

Lally Brennan:  [Unintelligible] product but in Louisiana, going hunting 

and fishing and seeing the product— 

 

[01:12:28] 

Ti Martin:  Too many people would have been queasy. 

 

[01:12:29] 

 Lally Brennan:  —and cutting the fish open for caviar and— 

 

[01:12:32] 

Sara Roahen:  You mean there were photos? 

 

[01:12:33] 

Ti Martin:  Yeah, photos of the products.  I mean, you know, a long time 

ago. 

 

[01:12:36] 
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Lally Brennan:  To show you this is what is coming out of the kitchen. 

 

[01:12:38] 

Ti Martin:  To really let you know where this was coming from.  I mean, it 

was so far before farm to table.  You know what I mean? 

 

[01:12:44] 

Sara Roahen:  Yeah.  Sorry to interrupt. 

 

[01:12:46] 

Ti Martin:  No. 

 

[01:12:46] 

Sara Roahen:  I have been wanting to ask: What did you all call it before? 

 

[01:12:49] 

Ti Martin:  We didn’t call it anything.  We serve haute Creole.  We serve 

the best products in the world, you know.  We get everything from ninety 

miles from the back door.  That’s what we want to do: serve our food and 

elevate it; keep elevating it.  And our thing always was to constantly evolve 
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it.  We never are going to let the menu alone, and you can get as mad as you 

want about that, but that’s the way it’s going to be because it’s more 

interesting for us.  You maybe think you’re mad about it, but it’s going to 

keep you more interested. 

So right about that time, you know, she wanted people to understand; 

she wanted the chef to come in the dining room, she wanted him to come to 

the table and bring you something that arrived that day.  A great mushroom 

we got that day, or whatever we got that day—the corn—and show it to you 

and talk to you about it. 

 

[01:13:32] 

Lally Brennan:  City Park chanterelles. 

 

[01:13:34] 

Ti Martin:  Yeah, yeah. 

 

[01:13:33] 

Lally Brennan:  City Park. 

 

[01:13:34] 
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Sara Roahen:  Really? 

 

[01:13:37] 

Ti Martin:  Absolutely, still do.  Still do. 

But anyways, so Johnny Carson show calls and wants—Mom had 

been, like, in “People Magazine,” something, and they called her the Queen 

of Creole Cuisine or something.  I don’t know the exact order of all this.  

They wanted her to be on Johnny Carson, and she said she didn’t want to be 

on Johnny Carson because she didn’t want to try to go toe-to-toe with a 

professional comedian.  And she said, “But I got a guy that would be great, 

whose name is Paul Prudhomme.”  And I don’t know, but I think that might 

have been one of the very first times a chef was on television in America in 

that kind of a way.  I’m serious.  I mean, there was the chefs doing the few 

little shows that you know about, and Julia [Child] was doing her thing by 

then for sure. 

 So she’s pushing this regional cuisine and she’s pushing this chef 

thing, you know, all this time.  So, to me, all of this—and a few people 

around the country were doing it at the same time, so it’s sort of a 

confluence of events, but this was the beginning of the modern American 

food movement. 
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[01:14:32] 

Sara Roahen:  I didn’t know about Paul Prudhomme being on Johnny 

Carson. 

 

[01:14:35] 

Ti Martin:  Mm-hmm, yeah. 

 

[01:14:36] 

Sara Roahen:  Have you ever seen that? 

 

[01:14:37] 

Ti Martin:  Well, I saw it that night.  I was at college, and Mom said, “Hey, 

watch Johnny Carson tonight.  Paul is going to be on.  They tried to get me, 

but I got Paul.” 

 I’m like, “Really?  Why didn’t you do it, Mom?”  Anyway, whatever.  

But I think back about all this and— 

 

[01:14:48] 
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Lally Brennan:  And then it was the hundredth birthday—anniversary of 

Commander’s. 

 

[01:14:53] 

Ti Martin:  Right, right, or so we thought.  Whatever, yeah.  

 

[01:14:56] 

Lally Brennan:  And then so your mom— 

 

[01:14:57] 

Ti Martin:  Says, “We got to celebrate this.” 

 

[01:14:59] 

Lally Brennan:  And bring all these—you go ahead. 

 

[01:15:02] 

Ti Martin:  So she started something.  She said, “We’re going to have this 

big event and we’re going to call it the American Cuisine Symposium, and 

we’re going to invite everybody who’s anybody to come and talk about 

what’s happening in food in America.”  There’s no Beard Awards.  There’s 
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no nothing.  Restaurant Association is there, but it’s not talking about this 

stuff, right?  It’s doing fast food and chains.  The only association of fine 

dining restaurants was something that she also helped start with the travel 

magazine holiday award party that now became DiRoNa but back then was a 

bigger deal. 

 Anyway, so she wants to have this symposium to very seriously talk 

about food.  And, I mean, they came from everywhere.  Food companies, 

you know, “The New York Times” and every newspaper in America, and 

Michael McCarthy and Larry Forgioni and everybody was there.  And if you 

look at the articles, it talked—you know, they were just starting to define 

what we now kind of take for granted when you go out to eat now.  But that 

was brand new, and it was at this restaurant.  And let me tell you, everybody 

in the family was front and center.  I think I was at college and I had to come 

home, and there was a Brennan at almost every table.  Or you had like a few 

tables—you know, you’re responsible for these people.  And it was a big 

deal. 

 

[01:16:11] 

Lally Brennan:  That’s where the bread pudding soufflé was created, for 

that dinner. 
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[01:16:14] 

Ti Martin:  Right. 

 

[01:16:16] 

Lally Brennan:  It was for that dinner. 

 

[01:16:17] 

Ti Martin:  Yeah. 

 

[01:16:17] 

Sara Roahen:  Oh, I did not know that. 

 

[01:16:19] 

Lally Brennan:  They were trying to do healthy things.  They were trying to 

do, you know, a wonderful dessert.  And, of course, soufflés for that many 

people would be impossible.  And that’s when, I guess, Paul came up with 

the idea, “Well, the density of the bread—I think I can make this work 

where it will stay soufflé-ish.” 
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[01:16:34] 

Ti Martin:  Because it’s not a classic soufflé. 

 

[01:16:35] 

Lally Brennan:  It’s not, but it will stay soufflé-ish. 

 

[01:16:37] 

Ti Martin:  So we call it a Creole soufflé.  We put the word “Creole”; then 

we do whatever the hell we want.  [laughter] 

 

[01:16:43] 

Sara Roahen:  So, yeah, I guess you said it’s only in retrospect that you 

realize what a big deal that that gathering was, but your mom must have 

known.  She made you come home from college. 

 

[01:16:54] 

Ti Martin:  She knew that night.  I mean, she knew what she was doing, and 

they were nervous and trying to put on a good thing, but it was just sort of 

part of this thing they were trying to do.  Mom is about pushing forward.  

The reason she’s not interested in doing the book or the documentary that 
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I’ve gotten her to do is that she doesn’t care about that.  She doesn’t care 

about what we did last year.  What are we doing next?  What are we doing 

tomorrow?  How do we get better?  How do we make New Orleans evolve?  

How do we get this restaurant to be better?  How do we get that one over 

there to be better?  She’s not interested in that.  Only forward. 

 

[01:17:23] 

Sara Roahen:  What happened at that gathering?  So there was a dinner, but 

did people speak? 

 

[01:17:28] 

Ti Martin:  There was the big dinner here, but then there was a lot of panels 

and they— 

 

[01:17:33] 

Lally Brennan:  Yeah, throughout the weekend.  And other events planned 

around. 

 

[01:17:36] 

Ti Martin:  Yeah, right, right. 



Ti Martin and Lally Brennan—Commander’s Palace   
 

 

140 

©Southern Foodways Alliance | www.southernfoodways.org 

 

[01:17:38] 

Sara Roahen:  Do you remember attending any of those? 

 

[01:17:40] 

Lally Brennan:  I’m trying to remember. 

 

[01:17:40] 

Ti Martin:  I don’t know if I did.  I mean, I was in college.  I’m sure I was 

home drinking with my buddies every time she would let me get out of her 

sight. 

 

[01:17:48] 

Lally Brennan:  Yeah, I don’t remember.  You might have to ask her. 

 

[01:17:51] 

Ti Martin:  Yeah. 

 

[01:17:52] 

Sara Roahen:  Okay. 
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[01:17:53] 

Ti Martin:  Ralph would probably remember. 

 

[01:17:53] 

Lally Brennan:  Ralph might know. 

 

[01:17:54] 

Sara Roahen:  That is a really big part of the history of the country, I think, 

culinarily speaking, which is why John T [Edge] wanted me to bring it up.  

He knew about it somehow. 

 

[01:18:03] 

Ti Martin:  Yeah.  And we can share some of those menus and some of the 

pictures I told you we found recently. 

 

[01:18:07] 

Sara Roahen:  That would be really neat. 

 

[01:18:08] 
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Ti Martin:  My cousin had been frickin’ hiding them forever.  I don’t know 

what’s up with that. 

 

[01:18:11] 

Sara Roahen:  Did you know that? 

 

[01:18:11] 

Lally Brennan:  Well, I kind of knew it and I kind of forgot it.  Then it 

dawned on me, and, like, I always think of things in the middle of the night.  

“You know, there’s that binder in my office of all those pictures.”  She was 

like, “Where’s it been?”  [laughter] 

 

[01:18:25] 

Sara Roahen:  You know, you all have had like every politician, every 

celebrity through here, and you’re very nonchalant about it.  I mean— 

 

[01:18:39] 

Ti Martin:  Well, we don’t mean to be.  It’s lovely. 

 

[01:18:41] 
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Sara Roahen:  No, no.  I mean, I shouldn’t say “nonchalant.”  Like, you’re 

not flippant, but, I mean, you’re so comfortable with it.  Were you taught?  

Like, did somebody teach you how to deal with celebrities or— 

 

[01:18:49] 

Lally Brennan:  Well, when we grew up, I mean, there were always— 

 

[01:18:51] 

Ti Martin:  They were just around. 

 

[01:18:51] 

Lally Brennan:  So in the olden days when—I shouldn’t have said “olden 

days.”  Way back when, when people would promote their movies, they had 

to travel and go do radio shows. 

 

[01:19:01] 

Ti Martin:  Do you know about that? 

 

[01:19:02] 

Lally Brennan:  Ti, you tell the story. 
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[01:19:04] 

Ti Martin:  Tell it.  No, tell it, tell it. 

 

[01:19:05] 

Lally Brennan:  But anyway, so a friend, a good friend of your mom, Jill 

Jackson— 

 

[01:19:10] 

Ti Martin:  Aunt Jill. 

 

[01:19:10] 

Lally Brennan:  —Aunt Jill, had a radio show, and she did it at 

Brennan’s— 

 

[01:19:14] 

Ti Martin:  On Friday nights. 

 

[01:19:15] 
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Lally Brennan:  —on Friday night.  And so she brought in all these movie 

stars who were in town promoting.  Then, of course, the family—Aunt Ella, 

Aunt Adelaide—would entertain them and become friends.  That’s another 

thing your mother always said:  “First you make a friend.”  I mean, that’s 

what we try to do.  We try to embrace people, and we either like you or not 

like you, and if we like you, look out, because we’re like, “We’re going to 

be with you— 

 

[01:19:36] 

Ti Martin:  We’re going to adopt you. 

 

[01:19:36] 

Lally Brennan:  —and we adopt you.” 

 

[01:19:37] 

Ti Martin:  So this radio show was on WWL, and you could hear it at night 

in Chicago and in other parts of the country.  Now, it was one of the 

strongest stations in the country.  Whatever.  And so pre-Today Show, Good 

Morning America, this was part of the circuit that celebrities made to 

promote their movie, book, whatever; so they had to come to New Orleans 
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and do this show, and it was at Brennan’s.  And so like Lally said, I mean, 

every celebrity you can think of would be at the show, and then Mom and 

them would entertain them at night and then become friends with the ones 

they liked.  And so these people would just, the rest of my life, come—you 

know, parade through New Orleans and they’d always be at the house. I 

remember talking about Lean Cuisine with Rock Hudson, and we’re talking 

about, you know, how to watch your figure.  [laughter]  And his boyfriend, 

Mark, was with him.  It was all very open.  Mom’s friend Ross Hunter and 

Jacque Mapes were the ones that did all the Doris Day-Rock Hudson 

movies, and so he was always bringing Rock Hudson down.  I mean, really, 

it was just like that. 

 

[01:20:31] 

Lally Brennan:  Raymond Burr was Uncle Raymond. 

 

[01:20:34] 

Ti Martin:  Uncle Raymond.  So when our uncles started Bacchus, Mom 

got the first four kings.  They decided not to do the normal shtick.  They 

wanted to bring Mardi Gras back to the public and not just have all the 

money go to the big balls that were private.  So instead of, like, having like 
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Lally, Lauren, and I be queen of everything, they said, “We’re going to get 

celebrity kings.”  And so the first ones were Danny Kaye, Raymond Burr, 

Jim Nabors.  And then maybe we threw in Phil Harris. 

 

[01:20:59] 

Lally Brennan:  And Phil Harris, yeah. 

 

[01:21:00] 

Ti Martin:  Tell you the quick Danny Kaye story.  Danny Kaye—you 

know, Mom’s inviting him to be queen of a parade.  It’s never happened— 

 

[01:21:05] 

Lally Brennan:  King. 

 

[01:21:06] 

Ti Martin:  King.  [laughter]  Well, whatever.  I think he did a little of that. 

 Anyway, so he said to Ella, “I have no idea what you’re asking me to 

do, but all I can tell you is I think it’s like February in New Orleans.  I don’t 

want to be cold and I’m not wearing a dress.”  Okay.  So fast-forward to the 
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night of Bacchus, and it’s very cold and we’re all out on the balcony at 

Brennan’s. 

 

[01:21:26] 

Lally Brennan:  You know, they wear tights and— 

 

[01:21:27] 

Ti Martin:  And he’s basically wearing a dress, okay, and he’s on the float 

drinking, like a fish, because our butler from the restaurant is handing him 

drinks.  And he gets up, he’s got the microphone, and he stopped there to 

speak to the Brennan family who had started the parade, and he’s saying 

whatever the hell he’s saying, and he says, “Ella,” with the microphone, “I 

got to tell you.  I told you I didn’t want to be cold, I didn’t wear a dress.  

Now I’m standing here wearing a dress and I’m freezing my balls off.”  

[laughter]  Anyway, they cut the microphone off.  All the children are 

running.  This is the kind of stuff that happened all the time.  Anyway.  

[laughter] 

 

[01:22:01] 



Ti Martin and Lally Brennan—Commander’s Palace   
 

 

149 

©Southern Foodways Alliance | www.southernfoodways.org 

Lally Brennan:  It’s true.  Then I think when people—well, you know, the 

Hollywood South now and all these famous, lovely—they’re lovely people, 

and I think that they enjoy New Orleans because people leave them alone.  

New Orleans has so many characters of our own—sketches, you know.  We 

like to use the word “sketches.”  That, you know, people kind of just nod 

and leave them alone, and I think that’s why they come and buy property in 

New Orleans: because after they film, they like it.  They love it.  Nobody 

bothers them.  And we don’t, in the restaurant—nobody’s bothering them. 

 

[01:22:34] 

Ti Martin:  Right.  We’re good about that. 

 

[interruption] 

 

[01:23:08] 

Sara Roahen:  That’s good.  So Aunt Lynne kind of told that story too. 

 

[01:23:11] 

Ti Martin:  Oh, Danny Kaye? 
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[01:23:12] 

Sara Roahen:  But not like that. 

 

[01:23:12] 

Ti Martin:  Oh, really?  [laughs]  What did she say he said? 

 

[01:23:15] 

Sara Roahen:  She said that he didn’t want to be cold or wear a dress, but 

that he ended up having fun. 

 

[01:23:19] 

Ti Martin:  Yeah.  [laughter] 

 

[01:23:21] 

Sara Roahen:  That’s her way of saying it. 

 

[01:23:22] 

Ti Martin:  I can remember, I think, the first time I met him, I was asleep.  

Typical.  They would like come home drunk.  I think we lived—we were on 

Jefferson Avenue then.  Anyway. 
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[01:23:34] 

Lally Brennan:  On Jefferson? Okay. 

 

[01:23:34] 

Ti Martin:  And they came and I woke up and Danny Kaye was sitting on 

the side of my bed.  He was a big star then, right?  I mean, there weren’t so 

many big stars.  And he said, “Hi.” 

 And I said, “You’re the man in the TV.” 

 

[01:23:47] 

Lally Brennan:  Oh, there are so many.  Ti said she’s upstairs studying and 

she’s got, like, exams, and they all come in the house and they’re 

misbehaving and putting music on.  And she goes downstairs and she’s, 

“Would y’all just behave?  I’m trying to study.”  [laughter] 

 

[01:24:01] 

Ti Martin:  The children are telling the parents all the time.  I mean, I 

literally can remember being at the top of the stairs at the house the night 

Bob Hope was king, and the big party’s at the house, and they’re just like—.  
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I’m like, “How am I supposed to study?  Y’all are, like, hammered 

downstairs.”  [laughter]  I can remember Phil Harris.  I was impressed by 

Bob Hope, I have to say. 

 

[01:24:18] 

Lally Brennan:  Yeah.  Oh, me too. 

 

[01:24:18] 

Ti Martin:  I was impressed to meet Bob Hope.  Phil Harris was sort of 

entertaining in the ballroom, and then Bob Hope came in late.  And, I mean, 

it was a little bit of a sort of ego thing.  I mean, he didn’t like that.  He came 

in and he kind of just took over and he started entertaining.  And I’m sitting 

at the top of the stairs going, “Really?  Bob Hope.”  [laughter] 

 

[01:24:38] 

Lally Brennan:  When he came here for dinner one night, we had Bob Hope 

and Bill Gates in the dining room at the same time.  This is before anybody 

knew who Bill Gates was.  And so when Bob Hope walked in, you know, 

everybody just applauded.  He sat down.  Then I’m walking around, I’m 

talking to people, and I go to Bill Gates’ table.  I don’t even know that that’s 
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Bill Gates.  There were three couples.  They paid Dutch treat.  Then one of 

the young, young runners or something came up to me and said, “Do you 

know that’s Bill Gates?”  I mean, I’m going back twenty-five, thirty years, 

something like that.  So we have them right opposite each other and didn’t 

even know it. 

 

[01:25:12] 

Sara Roahen:  How did the runner know that? 

 

[01:25:13] 

Lally Brennan:  He was just a smart young kid. 

 

[01:25:15] 

Ti Martin:  Yeah, he was smarter than our—ahead of us on tech, right? 

 

[01:25:18] 

Lally Brennan:  Mm-hmm. 

 

[01:25:19] 

Sara Roahen:  What about presidents? 
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[01:25:24] 

Ti Martin:  We liked different presidents.  [laughter] 

 

[01:25:29] 

Lally Brennan:  You could say we cross each other out at the polls. 

 

[01:25:31] 

Ti Martin:  I got to make sure I vote to cancel her vote out. 

 

[01:25:33] 

Lally Brennan:  We cancel each other.  Well, I will tell you when Bill 

Clinton came in to the Palace Café— 

 

[01:25:40] 

Ti Martin:  Oh, the Palace.  That was fun. 

 

[01:25:41] 

Lally Brennan:  —he has charisma. 
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[01:25:43] 

Ti Martin:  He does. 

 

[01:25:44] 

Lally Brennan:  He’s unbelievable.  Mrs. Reagan and Mr. Reagan— 

 

[01:25:48] 

Ti Martin:  But he did a surprise visit.  We didn’t know he was coming, 

Clinton. 

 

[01:25:50] 

Lally Brennan:  Yeah, we didn’t. 

 

[01:25:52] 

Ti Martin:  Well, John Breaux shows up.  All of a sudden, there’s a crowd 

of people at the door, and I’m there.  This is how stupid I am.  I came in that 

morning; there’s some people, two men, in a van parked in our spot in front 

of the Palace Café.  And I went up politely and said, “Hi.  You gentlemen 

okay?  Is there anything I can get you?  Oh, you know, this is our kind of 

parking zone.” 
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 He said, “Oh, we won’t be long.”  I realize now that was Secret 

Service.  Okay? 

 

[01:26:10] 

Lally Brennan:  Yeah, yeah. 

 

[01:26:11] 

Ti Martin:  Hello?  Anyway, forty-five minutes later, in comes this crowd 

of people all at once, and it’s John Breaux waving at me from behind.  He 

says, “Hey!” 

 And I said, “Hey, John.  You need a table?” 

 He says, “Yeah.  The President with me.  He’ll be right here.” 

 I said, “The president of what?”  I’m thinking Shell, Texaco, you 

know. 

 And he said, “No, no, no.  The President.” 

 I went, “Oh, okay.” 

 He’s like, “I need a table of sixteen and then another like fifty 

people.” 

 I’m like, “John, a little heads-up would have been nice.”  But, I mean, 

[demonstrates], in comes— 
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[01:26:39] 

Lally Brennan:  The snipers, you know. 

 

[01:26:40] 

Ti Martin:  Yeah, the snipers and everybody and— 

 

[01:26:42] 

Lally Brennan:  And you call us.  I was up here. 

 

[01:26:43] 

Ti Martin:  I was by my friggin’ self, right? 

 

[01:26:45] 

Lally Brennan:  And I’m like, “Aunt Ella, we got to go!”  So we jump in 

the taxi.  It was like a movie.  I think she has like a twenty. 

 

[01:26:50]  

Ti Martin:  I swear to God, the first person I called was your— 
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[01:26:51]  

Lally Brennan:  She gives it to the cab, and she goes, “Get me to Palace 

Café as fast as you can.  I don’t care what lights you have to run,” or 

whatever. 

 

[01:26:57] 

Ti Martin:  I called your sister. 

 

[01:26:58] 

Lally Brennan:  She was getting her hair dyed, and they put red—no, they 

put blonde. 

 

[01:27:01] 

Ti Martin:  They made her blonde, and she’s like, “I can’t leave right now.”  

[laughter]  So she was of no use to me. 

So I called these two.  I thought she was at Mr. B’s.  I’m like, “Get 

over here and help me!” 

 She’s like, “I’m not at Mr. B’s.  I’m a blonde right now.” 

 

[01:27:11] 
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Lally Brennan:  “I’ve got blonde hair right now.” 

 

[01:27:12] 

Ti Martin:  Whatever.  So that was an absolute blast.  That man absolutely 

has charisma. 

 

[01:27:18] 

Lally Brennan:  And do you know, he would not leave until we lined up 

everybody who worked in Palace Café— 

 

[01:27:22] 

Ti Martin:  And shook their hand. 

 

[01:27:23] 

Lally Brennan:  —and he shook everybody’s hand.  Yeah. 

 

[01:27:24] 

Ti Martin:  And then he walked out the restaurant and they had by that 

point closed off Canal Street. 
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[01:27:28] 

Lally Brennan:  Oh, they closed down the restaurant. 

 

[01:27:28] 

Ti Martin:  This was pre- any of us knowing about Monica Lewinsky, who 

came here later.  That was fun.  And he was running, so he was kind of 

campaigning, and I think the Canal Street shtick was a good thing, you 

know. 

 So anyway.  But Bush, you know, came in ’06, and they took the 

whole restaurant.  They did the North American Summit.  And we have 

some funny stories that we will not tell, being recorded. 

 

[01:27:53] 

Sara Roahen:  That’s what I was hoping to hear.  Ti told me a story once 

off the record. 

 

[01:27:54] 

Ti Martin:  Yeah, not telling that one.  Yeah, not telling that one.  Anyway, 

it was so funny, though, Lally and I waiting in the hall.  I mean, they told us 

exactly how they wanted the whole thing to go, and so we’re standing in the 
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hall with the President of the United States and the Prime Minister of 

Canada, waiting for the President of Mexico, which I thought was hysterical.  

The President of Mexico’s late.  [laughter]  Mañana, you know.  [laughter]  

We’re just chitty-chatting.  Lally’s like, “How’s the wedding?” with 

President Bush. 

 

[01:28:21] 

Lally Brennan:  Ti’s like, “What are you going to talk to the President 

about?” 

I said, “Well, I’ll think of something.”  And Ti’s always like—you 

know. 

 

[01:28:28] 

Ti Martin:  I’m thinking about, like, national policy I’m going to help him 

with. 

 

[01:28:31] 

Lally Brennan: And then he turned around.  I said, “Are you excited about 

the wedding?”  Well, he went on and on. 
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[01:28:36] 

Ti Martin:  He could care less about talking to me.  He wanted to talk about 

whichever daughter’s wedding it was.  Lally was on top of it.  I was useless. 

 

[01:28:42] 

Lally Brennan:  [laughs]  No. 

 

[01:28:43] 

Ti Martin:  That was perfect.  It was funny. 

 

[01:28:44] 

Lally Brennan:  It’s just whatever.  We are who we are. 

 

[01:28:46] 

Ti Martin:  Yeah. 

 

[01:28:47] 

Sara Roahen:  I love that you have to figure out what you’re going to talk 

to the President about.  [laughter]  Has Obama been in here? 
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[01:28:53] 

Lally Brennan:  Well, you met him. 

 

[01:28:53] 

Ti Martin:  No.  You know, before he was ever really even running-

running, I had my eye on him, as did a lot of America.  But Mayor Landrieu 

called up in the post-Katrina environment and said, “Do you want to come 

get on a tour and go with Obama and—?”  I’ll tell you his name in a minute.   

Another wonderful, wonderful guy.  The Jewish guy who’s running for vice 

president later.  Anyway, that’s terrible that I can’t think of his name.  But 

anyway, so I did.  I got to meet him. 

 

[01:29:18] 

Sara Roahen:  Lieberman? 

 

[01:29:19] 

Lally Brennan:  Yeah.  Joe. 

 

[01:29:19] 
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Ti Martin:  Yeah, Joe Lieberman.  So those two were coming down to 

check out what the hell was happening down here, and Mary [Landrieu] 

called and said, “Do you want to come do that?” 

 And I said, “Hell, yeah.”  And I don’t ever do anything like that.  I 

just work.  But I went, and I had an idea of something to do to help the city, 

and somebody said, “Well, tell Obama.”  So I pitched him my idea.  It kind 

of happened eventually anyway. 

 

[01:29:41] 

Sara Roahen:  Do you want to talk about— 

 

[01:29:42] 

Ti Martin:  The idea was, in New Orleans when we do historic renovations, 

you get this wonderful tax credit.  It’s a government program with a great 

purpose.  It helps us save the old buildings, much of which would not be 

saved, and it’s a very well-run government program.  We’ve participated in 

it multiple times, lots of us.  And so I decided that they should just declare 

the whole area historic for a certain period of time and just use that program.  

Don’t go set something else up.  Just use that.  You get a twenty or twenty-

five percent tax credit on anything you do that’s in this area.  And then if any 
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other region said, “Well, we want to get that too,” say, “When you have a 

disaster along these lines, we’ll do it for you too.”  I just thought it was a 

very simple way.  And in a convoluted way, they kind of did that.  But I just 

thought I had a simple way of doing it and thought I should tell the next 

President.  But anyway.  [laughter] 

 

[01:30:25] 

Sara Roahen:  What was his attitude? 

 

[01:30:26] 

Ti Martin:  He said—do you know what he said to me?  He said, “Did you 

tell Mary that?” 

 I said, “I have.” 

 That’s exactly what he said.  He kind of looked at me like, “That’s 

simple.”  You know?  Anyway, so. 

 

[01:30:36] 

Sara Roahen:  You need to get him in here to eat. 

 

[01:30:39] 
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Ti Martin:  I would like to.  He’s been over to Leah’s, you know [meaning 

Leah Chase of Dooky Chase Restaurant].  We love that.  I love how Leah 

got mad at him because he put some Tabasco in the gumbo.  But I would 

love to have he, the wife, the girls—any of them.  We would love to do that, 

but not yet.  One of these days.  I think he has definitely not gone to the top-

tier restaurants, you know, which I appreciate. 

 

[01:30:59] 

Lally Brennan:  Yeah. 

 

[01:30:59] 

Sara Roahen:  Maybe one day. 

 

[01:31:00] 

Ti Martin:  Right.  We had Reagan and Nancy, you know.  That’s 

Commander’s, right?  [laughs]  We laughed because in the main dining 

room I had the Reagan table, and then over here was the Monica Lewinsky 

table.  [laughter] 

 But I will tell you a story about my cousin.  The night Monica 

Lewinsky was here, you know, we knew she was coming and you had to sort 
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of be prepared because it was a lot of frenzy around all that, right?  That 

poor girl tried to go to the bathroom—tell what happened. 

 

[01:31:22] 

Lally Brennan:  Well, so anyway, I was here that night, and I had a perfect, 

I thought, kind of out-of-the-way table that she wouldn’t feel, you know, like 

I was pushing her out of the way.  I was trying to protect her.  So she gets up 

to go to the bathroom and somebody, like, went in, so I immediately got up 

and went in, kind of waited, and then when she came out, somebody kind of 

started to accost her.  And I just put my arm around here and said, “Come 

on, Miss Lewinsky, let me walk you back to your table”; just walked her 

right back to the table and sat her down. 

 

[01:31:49] 

Ti Martin:  A real pro, my cousin.  A real pro.  We take very seriously our 

responsibility that when you’re here, we want to take care of you, whoever 

you are.  And so I thought that was a little touch of class. 

 

[01:32:01] 

Sara Roahen:  Yeah, that was classy. 
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[01:32:02] 

Ti Martin:  You don’t have to agree with the person.  I mean, they’re here. 

 

[01:32:04] 

Lally Brennan:  Yeah, exactly. 

 

[01:32:05] 

Ti Martin:  They are our guests, no matter who they are, and until they 

completely cross the line, which doesn’t almost ever happen— 

 

[01:32:11] 

Sara Roahen:  Ask for a fourth martini and it’s over.  [laughter] 

 You know, one thing that has not come up in any of our conversations 

is sort of the economics of your business.  And partly it hasn’t come up 

because, I mean, I just keep hearing story after story after story about how it 

really doesn’t seem like the economics drives a lot of the decisions.  I mean, 

the story about your mom walking into, you know, the future Palace Café 

and saying there should be a staircase here, and it happens, even though it’s 

completely financially not the soundest decision in the short term.  So it 
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doesn’t sound like that’s always the motivating force, or the primary 

motivating force, but you are very successful businesspeople.  So I don’t 

know if there’s, like, an answer to that.  But can you speak to that?  Like, 

what and how do economics play a role in your everyday decision-making? 

 

[01:33:13] 

Lally Brennan:  We watch numbers like you wouldn’t believe. 

 

[01:33:16] 

Ti Martin:  Yeah, we have to because then you can do the things you want 

to do.  You know, if you’re careful on, you know, some other things.  But 

there’s just a line in the sand.  I mean, you’re never going to make a decision 

that it affects the quality of the service or—. 

 I’ll just tell you a story.  We certainly try to—we have a great team, 

you know.  The main team here at Commander’s has been here for a long 

time.  Tory’s the longest chef ever of Commander’s Palace.  Tory’s chef 

fourteen years now; Steve Woodruff running the joint for twenty-seven 

years. 

 

[01:33:42] 
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Lally Brennan:  Twenty-seven. 

 

[01:33:43] 

Ti Martin:  The key team has been here so long, and Lally and I.  And, you 

know, we pay people based on a variety of accomplishments in terms of 

service and awards and whatever, but also some financial things.  And one 

day we go in the bathroom, and there’s, instead of our pretty hand towels 

with the pretty little “CP,” there’s C-Fold towels.  And we go, “No.” 

 

[01:34:03] 

Lally Brennan:  “No.” 

 

[01:34:03] 

Ti Martin:  This is Commander’s Palace.  We’re not doing that.  You know 

what I mean?  So they almost never cross the line, but once in a while 

somebody will make a decision like that, and we just undo it.  We’re not 

having it, you know.  We just want it to be the way we want.  We all have 

our little things.  Like Lally’s obsessed with the sign.  That’s a whole ‘nother 

story, but she loves the sign.  I do, too, but she really loves it.  I’m obsessed 

with our silver water pitchers.  They’re just a thing for me.  They’re old, 
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they’re real silver, and they’re dented, and they’re just very elegant.  We 

can’t even find anybody to fix them.  And I can buy new silver ones for 

hundreds and hundreds of dollars. 

 

[01:34:35] 

Lally Brennan:  They don’t have the same patina. 

 

[01:34:37] 

Ti Martin:  But they’re not as pretty and they don’t have the patina, you 

know.  But we’ll pay extra money to do things like that.  And almost 

nobody’s using real silver anymore. 

 

[01:34:45] 

Lally Brennan:  No silver anymore. And base plates— 

 

[01:34:48] 

Ti Martin:  Yeah, where these stupid things [gesturing to base plates on the 

table] are absurdly expensive and we’re replacing them.  And they’re late 

right now.  But all those little things matter and, I don’t know, it’s just— 
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[01:34:58] 

Sara Roahen:  Well, where do you cut corners?  Because, I mean, you also 

have a really big staff.  It doesn’t seem like you cut corners there. 

 

[01:35:05] 

Ti Martin:  The truth is Commander’s is—you get to a certain point when 

we get beyond it—we’ve just got to get beyond that point and then it all 

works. 

 

[01:35:15] 

Lally Brennan:  Yeah. 

 

[01:35:17] 

Ti Martin:  So we have a very high break-even point, let’s put it that way.  

But once you pass it, it’s a beautiful thing. 

 

[01:35:21] 

Lally Brennan:  But we’re fortunate to work with so many creative people.  

Like, for example, helium got really expensive and you couldn’t get it 
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anymore.  And, of course, how do you have Commander’s and not have 

balloons?  And so— 

 

[01:35:33] 

Ti Martin:  But that’s a line item on our income statement: helium.  And 

every person who’s ever worked here has suggested eliminating that. 

 

[01:35:38] 

Lally Brennan:  Yeah. 

 

[01:35:39] 

Ti Martin:  And it will not happen.  Well, until we couldn’t get any more. 

 

[01:35:41] 

Lally Brennan:  And then we couldn’t get it.  So Morgan was able to find 

an air machine.  And you could blow up the balloons with air.  And then we 

found sticks that, you know, would float the balloon, as opposed to the— 

 

[01:35:52] 

Ti Martin:  So it looks like it’s on a— 
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[01:35:53] 

Lally Brennan:  Floating balloons.  And it cut the cost of helium. 

 

[01:35:58] 

Ti Martin:  So now it’s air instead of helium. 

 

[01:36:00] 

Lally Brennan:  So we don’t have helium charge anymore. 

 

[01:36:02] 

Ti Martin:  So we’re saving a lot of money every year. 

 

[01:36:05] 

Lally Brennan:  But yet we still have the look of the balloons because we 

had creative people find—.  We were like, “How are we going to get the 

balloons to do it?” 

 

[01:36:10] 

Ti Martin:  We just had to do it. 
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[01:36:11] 

Lally Brennan:  You know what I mean?  And Morgan’s like, “Let me 

work on this.” 

 

[01:36:14] 

Ti Martin:  Right.  Our team is awesome.  And we really do a team.  Like, 

we have a management meeting called “short report” once a month, and we 

go over all these little details, and everybody’s in charge of an area.  And 

your job might be to reduce or increase whatever we’re doing—the price of 

the beverages at brunch by twenty-three cents.  That might be our goal for 

the year.  And when we come in that meeting, we say to you, “Well, it’s 

only up by twenty-one cents.  What’s the matter with you?  What’s wrong?  

Come on, what’s wrong with you?  Can we help you?  You need some help?  

What do we need to do here?”  And over here, somebody’s in charge of 

silver loss, and so why are we losing so much silver?  You know, we do 

work as a team.  We work hard at it, and there are— 

 

[01:36:52] 

Lally Brennan:  And breakage.  Oh, god, breakage. 
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[01:36:54] 

Ti Martin:  So we have this stupid thing on top of a garbage can now that 

has magnets on it.  Alex— 

 

[01:37:00] 

Lally Brennan:  Alex and I were walking around in Chicago, remember? 

 

[01:37:02] 

Ti Martin:  Right. 

 

[01:37:02]  

Lally Brennan:  And Alex saw this thing, and if any silver drops down in it, 

it like makes an alarm or lights. 

 

[01:37:10] 

Ti Martin:  Right, or clings to the side, one of them. 

 

[01:37:12] 

Lally Brennan:  Or it clings to the side. 
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[01:37:13] 

Ti Martin:  Then the other one has this thing on top.  Anyway, very 

practical things.  Believe it or not, waitstaff will take a plate with all the 

silver on it and just dump it in the trashcan because it’s easier, you know. 

 

[01:37:22] 

Sara Roahen:  So do you find silverware in the trashcan? 

 

[01:37:25] 

Ti Martin:  Absolutely, absolutely.  As does the linen company. 

 

[01:37:28] 

Lally Brennan:  Years ago, my father opened a linen company just to do the 

restaurants, and the amount of—not a linen company; a laundry.  The 

amount of silver that he returned was just unbelievable.  You know, that 

he’d get back. 

 

[01:37:41] 
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Ti Martin:  If you go to the linen company, they have on the wall all their 

clients with your name, and that’s the bin with your silver in it.  [laughs] 

 

[01:37:46] 

Sara Roahen:  Really? 

 

[01:37:47] 

Lally Brennan:  Mm-hmm. 

 

[01:37:48] 

Ti Martin:  If it makes it that far.  Can I ask you a question? 

 

[01:37:50] 

Sara Roahen:  Okay. 

 

[01:37:53] 

Ti Martin:  If you had to say as a, you know, New Orleanian and watcher of 

the food scene in general: What do you think it is that really makes 

Commander’s stand out?  If you think so?  [laughs]  I shouldn’t presume 

that. 
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[01:38:08] 

Sara Roahen:  I don’t know if I’m supposed to do this in the oral history of 

you two, but I think—I’m going to be repeating things.  Like, I’ve learned so 

much about your philosophy, and I don’t want to just repeat your words, but 

there is something about that moment, there’s like a moment when—and 

I’ve mostly been here for lunch.  I’ve come for dinner—well, I’ll tell you 

one story, but after we’re done filming, about a dinner.  But I’ve only been 

to dinner here like once or twice—probably three times—and one of them 

was my first visit to New Orleans ever, and I’d never even been in the South, 

so that was like this really amazing moment.  I ate up there. 

But there’s this moment—I’ve mostly been here for lunch—where 

I’m not intending to—I’m kind of like a reluctant social person.  I’m very 

social, but I always have to sort of force myself.  So I kind of need to be 

talked into things, even by myself.  And there’s a moment here where I’m 

suddenly like talked into just releasing everything and having a good time 

and eating what I want and drinking what I want and I don’t—.  I mean, I 

think there are a lot of ways that you all accomplish that.  The hospitality is 

part of it, the cocktail is part of it.  It all works together; the food is good.  

But there is something that, like, happens here in my dining experiences 
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where there’s a turning point, and it seems like that comes—you know.  

There’s a lot that— 

 

[01:39:44] 

Ti Martin:  Right. 

 

[01:39:47] 

Sara Roahen: —that’s intentional. 

 

[01:39:48] 

Ti Martin:  Absolutely. 

 

[01:39:49] 

Sara Roahen:  So that’s what I think is the [Unintelligible] 

 

[01:39:52] 

Ti Martin:  So that’s the thing that I don’t think we’ve talked directly to.  

And you could say it’s just that word “hospitality,” but it is intentional. 

 

[01:39:59] 
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Sara Roahen:  It doesn’t feel intentional when it’s [happening].  It feels like 

it’s me. 

 

[01:40:03] 

Ti Martin:  Right, right. 

 

[01:40:04] 

Sara Roahen:  But I think it’s not. 

 

[01:40:06] 

Ti Martin:  Right, right. 

 

[01:40:07] 

Lally Brennan:  Well, you probably heard each and every one of us say 

this, but when somebody says, “What do you do for a living?” the response 

is, “We make dining memories.” 

 

[01:40:12] 

Ti Martin:  If you ask any of these kids, that’s what they’ll tell you.  And 

that’s what we talk about in our pre-meal meetings.  There’s a very 
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important part of the culture here and how we—it’s all about culture.  I 

mean, we can’t be at every table making every thing.  We go to a whole lot 

of them, so it’s all about create—.  That’s the business that we are in: 

making dining memories.  And so there’s lots of things you have to avoid 

happening for that and lots of things you have to cause to happen.  But I do 

think that the hospitality part of it is the part that most restaurants don’t even 

pay attention to, frankly.  Or if they do, it’s really lip service.  And here it’s 

the biggest thing we do. 

 We have internal customers and we have the guests, and it really is 

about—honestly, I think my mom and them and their family, their respect 

for each other and for the employees, bled into the culture here.  I think 

we’re like the parents now, and our respect—they can’t play us against each 

other.  Do you know what I mean?  And they wouldn’t even try.  So all that 

sort of bleeds around to everybody, and this is one of the happiest places in 

the world. 

 

[01:41:21] 

Lally Brennan:  Why don’t you tell the story about Al, Big Al? 

 

[01:41:25] 
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Ti Martin:  You tell it. 

 

[01:41:26] 

Lally Brennan:  No, you tell it. 

 

[01:41:27] 

Ti Martin:  No. 

 

[01:41:27] 

Lally Brennan:  She tells it so much better. 

 

[01:41:28] 

Ti Martin:  No. 

 

[01:41:29] 

Lally Brennan:  We have this wonderful gentleman who works in our 

dishwashing department, and so one day he showed up with a tie on, and he 

said that— 

 

[01:41:40] 
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Ti Martin:  This was like a month ago. 

 

[01:41:41] 

Lally Brennan:  Yeah.  That he sees all the managers wear ties, so he 

decided to wear a tie.  Well, without any of us knowing it, each one of us 

said, “Al, your tie looks great.  Al, your tie—.”  And so now he now wears a 

tie—. 

 

[01:41:54] 

Ti Martin:  We all gave him— 

 

[01:41:55] 

Lally Brennan:  We give him so many ties. 

 

[01:41:57] 

Ti Martin:  We’ve given so many ties.  He’s got one on today.  He’s 

wearing a purple one today. 

 

[01:42:00] 
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Lally Brennan:  I got him a Mardi Gras tie.  Yeah, that might be the Mardi 

Gras [one]. 

 

[01:42:02] 

Ti Martin:  Yeah, yeah. 

 

[01:42:03] 

Lally Brennan:  Anyway, because I think this culture thing—he’s decided, 

“Well, if the team is wearing ties, I’m wearing ties.” 

 

[01:42:12] 

Ti Martin:  And then somebody else was giving him a hard time, and they 

said, “Big Al, why you wearing a tie?” 

 He goes, “Well, Miss Ti and Miss Lally going to be upset with me if I 

don’t now.”  Anyway. 

 

[01:42:19] 

Lally Brennan:  One day he didn’t wear his tie, and we— 

 

[01:42:20] 
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Ti Martin:  And we were all so upset. 

 

[01:42:21] 

Lally Brennan:  —were like, “Al?”  And he goes, “Well, I forgot,” or 

something like that. 

 

[01:42:24] 

Ti Martin:  Right, so we’re going to do— 

 

[01:42:25] 

Lally Brennan:  So Ti goes or Steve Woodruff says, “I’ve got ties upstairs,” 

and he brought him a tie.  Then he and his wife went online to YouTube to 

learn how to properly tie a tie. 

 

[01:42:32] 

Ti Martin:  Tie a tie.  But we’re going to do like a little Twitter thing with 

Big Al.  Anyway.  But, you know, those little things were making him feel 

like a big deal.  Because, you know, the dish guy’s wearing a tie at 

Commander’s Palace, first of all, just cracks me up. 
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[01:42:43] 

Lally Brennan:  He is, and he’s very good at his job. 

 

[01:42:43] 

Ti Martin:  Anyway, and he’s a love of a guy.  So all those little things add 

up, and, I swear to god, it makes your service better. 

 

[01:42:52] 

Sara Roahen:  That’s probably true.  Can you tell me what it’s like to be—

you’re, like, the grownups in the organization.  I mean, your mom’s still 

alive. 

 

[01:43:08] 

Ti Martin:  When did that happen? 

 

[01:43:10] 

Sara Roahen:  Your mom and Dottie are still alive.  She’s pretty old.  Like, 

you’re running the show now.  I mean, are you conscious of that?  Is it 

something that you think about a lot, that you’re now in charge of carrying 

this forward?  Or is it just automatic? 
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[01:43:27] 

Ti Martin:  I remember when I realized nobody was checking my work.  

[laughs] 

 

[01:43:30] 

Lally Brennan:  Yeah.  It’s big shoes, big shoes. 

 

[01:43:34] 

Ti Martin:  Yeah, yeah, but we don’t think about it. 

 

[01:43:36] 

Lally Brennan:  I don’t think about it.  It’s just what you get up and you do. 

 

[01:43:38] 

Ti Martin:  Right. 

 

[01:43:39] 
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Lally Brennan:  You know what Ella always says?  Whenever you’re lucky 

enough to find a job that you don’t call a job but you call a lifestyle, then 

you’ve succeeded.  I mean, I think that this is our lifestyle and— 

 

[01:43:50] 

Ti Martin:  Yeah, yeah, but there are sometimes certain decisions—.  Like 

when I first came back up here in ’97, Mom’s always—and Lally and Dottie 

kind of—“We’re going to do something big and we’re going to change some 

things up and really shake things up.”  And they had created this whole plan 

to redo this and move the entrance of Commander’s from there to here, and 

we’re going to put this bar over here.  And I was like, “Okay, okay.”  And 

then I was looking at all the finances, and I remember I stayed up like three 

nights in a row looking at all this stuff.  And then I got them, and I’m like, 

“We’re not going to do that right now.  Like, we could, but it would be 

really risky.” 

 

[01:44:23] 

Lally Brennan:  Risky right now. 

 

[01:44:24] 



Ti Martin and Lally Brennan—Commander’s Palace   
 

 

190 

©Southern Foodways Alliance | www.southernfoodways.org 

Ti Martin:  So I showed them some numbers and some stuff, like, “Can we 

just take a little pause on that?”  And we did.  I mean, I realized at that 

moment, “Oh, my god.”  Because we would follow my mother to the moon 

with her enthusiasm.  But at that moment, I need to go [whistles], you know. 

 

[01:44:36] 

Lally Brennan:  Yeah. 

 

[01:44:37] 

Ti Martin:  So everybody kind of realizes their roles and you just do it.  

You definitely know you’re in charge, and you know your impact.  It’s more 

like you know your impact on people. 

 

[01:44:49] 

Lally Brennan:  That’s a good way to put it. 

 

[01:44:49] 

Ti Martin:  Like you heard me fussing at somebody a little the other day 

when I said, “You know, I didn’t say in your review that sometimes you 

don’t—.”  You knew what I was doing. 
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[01:44:55] 

Lally Brennan:  Yeah, yeah. 

 

[01:44:56] 

Ti Martin:  And you can get a little message across, you know, without 

being ugly, but you go, “You know,” and kind of give them a little look or 

something; raise the eyebrow, and it’s enough.  You know you’re in charge 

and you know who you can impact, but sometimes you have to hold people 

accountable, and it’s not a whole lot of fun.  We have to do it less and less 

because we have such an amazing team, but we definitely have to do it.  Bad 

guy here, you know.  But she’ll—I’ll sometimes say, “Sit with me.  I have to 

have a conversation with so-and-so,” and she’ll do it. 

 

[01:45:21] 

Lally Brennan:  Yeah. 

 

[01:45:23] 

Sara Roahen:  You know, one thing that’s sort of funny is that—so we 

talked to two members of the—well, three members of, like, the older 
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generation in your family.  Aunt Lynne, Ella, and Dottie.  And they all 

agreed on the story that before the family split at Brennan’s, this deal with 

Commander’s was beginning to happen.  And the story they tell is they had 

all these kids coming up and these kids needed someplace to work.  But I 

think that was before you all knew you were going to end up in the 

restaurant business. 

 

[01:45:59] 

Ti Martin:  Well, they needed to support us all. 

 

[01:46:00] 

Sara Roahen:  I see.  They needed to support you; not just a place for you 

to work.  Because I was thinking they must have known you were coming 

back. 

 

[01:46:08] 

Ti Martin:  Yeah.  They were trying to push a lot of us out, you know. 

 

[01:46:12] 
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Lally Brennan:  They always, “Go do something else, and then if you want 

to come back, we’ll talk about it,” kind of a thing. 

 

[01:46:17] 

Ti Martin:  Yeah, yeah.  Fine, right.  Right. 

 

[01:46:18] 

Lally Brennan:  Because I truly don’t think that they wanted us to do the 

lifestyle of the restaurant industry. 

 

[01:46:22] 

Ti Martin:  Unless you love it, it is a hard lifestyle. 

 

[01:46:24] 

Lally Brennan:  It is. 

 

[01:46:24] 

Ti Martin:  We happen to love it, you know.  And because—I don’t know 

how some person does it when they’re alone. 
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[01:46:29] 

Lally Brennan:  I don’t either. 

 

[01:46:29] 

Ti Martin:  Because as a team, it really works.  And our cousin Brad comes 

in and helps here now, too, a lot, and we adore him and appreciate that.  But 

if you’re just one person—.  You know, I went up to see JoAnn Clevenger 

the other night, and god knows she is always there.  Now, we’re open all the 

time, so it’s a little different, but we split it up, and we got each other’s back.  

And, you know, when we’re really desperate, we say, “Mom and Aunt 

Dottie, go have dinner in the restaurant Saturday night.  We’re going to do 

whatever.”  [laughs] 

 

[01:46:58] 

Sara Roahen:  Oh, really? 

 

[01:46:59] 

Lally Brennan:  Yeah. 

 

[01:47:00] 
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Ti Martin:  Absolutely. 

 

[01:47:00] 

Sara Roahen:  So that they’re present? 

 

[01:47:01] 

Ti Martin:  They do.  Aunt Dottie always works New Year’s Day, because 

we’re hung over from New Year’s Eve, because we have these big parties in 

all three of the restaurants. 

 

[01:47:07] 

Lally Brennan:  And everybody’s having fun. 

 

[01:47:08] 

Ti Martin:  Yeah.  We’re here to all hours, so she gets up. 

 

[01:47:10] 

Lally Brennan:  Make sure the staff—we always have the Champagne for 

the staff. 
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[01:47:12] 

Ti Martin:  Right.  She’s eighty-two.  She was here New Year’s Day 

working. 

 

[01:47:15] 

Lally Brennan:  Yeah, yeah. 

 

[01:47:16] 

Sara Roahen:  And where will your mom sit if she comes in and has dinner 

at the restaurant? 

 

[01:47:19] 

Ti Martin:  Main dining room, fifty-two. 

 

[01:47:20] 

Lally Brennan:  Main dining room fifty-two. 

 

[01:47:21] 

Ti Martin:  She sits on fifty-two because she can see everything.  We all do. 
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[01:47:24] 

Sara Roahen:  Well, I regret that we didn’t talk about your other 

restaurants; I regret that we didn’t talk about Jamie Shannon; I regret that we 

didn’t get to talk about Mardi Gras and St. Patrick’s Day.  But that’ll have to 

be for another time. 

 

[01:47:38] 

Ti Martin:  And Pete Fountain’s Half-Fast Club will be here Mardi Gras 

morning.  Jamie loved that.  [laughs]  He loved Mardi Gras, just like Tory. 

 

[01:47:44] 

Lally Brennan:  I love Jamie.  I love Tory.  I mean, I love them.  I mean, 

we work—we spend more time with the people we work with than we do 

really our significant others, and I love them all.  I mean, they’re like they’re 

family, they’re brothers.  God. 

 

[01:48:01] 

Ti Martin:  The guys we work with are awesome. 

 

[01:48:02] 
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Lally Brennan:  And gals, too. 

 

[01:48:04] 

Ti Martin:  Well, I meant Tory, Don, and Steve, you know. 

 

[01:48:06] 

Lally Brennan:  Yeah. 

 

[01:48:07] 

Ti Martin:  Well, lovely.  Thank you. 

 

[01:48:09] 

Sara Roahen:  Thank you. 

 

[01:48:09] 

Lally Brennan:  Thank you. 

 

[01:48:10] 
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Ti Martin:  We’re going to remedy this whole you-haven’t-been-here-for-

dinner-often-enough thing, okay?  So we’re going to fix that together.  

Right? 

 

[01:48:15] 

Sara Roahen:  Well, yeah.  I mean, that’d be good. 

 

[01:48:15] 

Ti Martin:  Good. 

 

[01:48:18] 

Sara Roahen:  I’ve been here a lot at lunch and I don’t— 

 

[01:48:20] 

Ti Martin:  It’s different, though.  Each meal period’s different. 

 

[End of interview] 


