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[START INTERVIEW] 

[00:00:02.00] 

Michelle L.: Okay. Today is February 26 of 2020, and this is Michelle Little, and I'm here with 

Ms. Wanda Jean at the Milo's in Fairfield, Alabama. This is for the Southern Foodways 

Alliance Career Servers Project. So, Ms. Wanda, to get started, if you'll tell us your full 

name and when you were born. 

 

[00:00:28.19] 

Wanda W.: I'm Wanda Jean Ware. I was born January 2, 1956. I was born in a rural area of 

Jefferson County called Docena, Alabama. 

 

[00:00:45.08] 

Michelle L.: I've been to Docena! I've done some interviews there. How about that? I know 

exactly where Docena is. Can you tell me—so, did your father work in the mines there in 

Docena? 

 

[00:00:55.23] 

Wanda W.: Mine. 

 

[00:00:58.05] 

Michelle L.: Can you tell me a little bit about your family growin' up there? 

 

[00:01:02.14] 
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Wanda W.: Well, I'm number nine of fifteen children. [Laughter] 

 

[00:01:08.26] 

Michelle L.: Wow, wow. 

 

[00:01:10.26] 

Wanda W.: Number nine. Yes. It was a good life.  

 

[00:01:19.22] 

Michelle L.: Tell me a little bit about your siblings! I mean, fifteen children. 

 

[00:01:25.27] 

Wanda W.: Yes, ma'am. [Laughter] It's an adventure. It's an adventure. Quite an adventure. The 

oldest girl helped—like my mom, my dad both worked, so the oldest one helped with the 

younger ones, so we call our oldest sister Little Mama. [Laughter] Little Mama. They 

was Mom and Dad when Mom and Daddy were at work. It was great. It was great. 

 

[00:01:55.02] 

Michelle L.: So, your dad worked in the mines. What did your mom do? 

 

[00:01:58.11] 

Wanda W.: She was a housekeeper, yeah. 
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[00:02:00.07] 

Michelle L.: Okay. For anyone that listens to this in the future that's not been to Docena, can you 

just describe the community and that little town? 

 

[00:02:10.10] 

Wanda W.: It's a little, small-knit community. Everybody help everybody. Each one raise one. 

You know. It was a village that all parents raise each other kids, watch out for each other 

kids, which we need to do today. [Laughter] Yeah. I mean, you know, so it was more like 

a safe hazard, safe environment, because everybody watched out for everybody. Yeah. 

 

[00:02:37.07] 

Michelle L.: That's great. 

 

[00:02:39.11] 

Wanda W.: When my mama had her own little softball team, I used to tell—she had a softball 

team with two extra players and four water boys. In other words, it was eleven girls, four 

boys. [Laughter] Yep, softball team, two extra players, four water boys. 

 

[00:03:00.09] 

Michelle L.: Who all did y'all play? 

 

[00:03:02.09] 

Wanda W.: No, that's just what we used to tell them to identify— 
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[00:03:04.21] 

Michelle L.: Oh, that was how you'd describe your family? Oh, that's fantastic. Did any of your 

siblings play any sports, though, or did you play any sports? 

 

[00:03:16.06] 

Wanda W.: I played softball. I had a brother played basketball, but he messed up his legs and 

couldn't go beyond high school. 

 

[00:03:22.23] 

Michelle L.: Gotcha, all right. 

 

[00:03:25.15] 

Wanda W.: Everybody else went to the military, got married, moved out. 

 

[00:03:29.06] 

Michelle L.: So, nobody's still in Docena of your family? Is anyone still there? 

 

[00:03:31.24] 

Wanda W.: I still have a brother out there. 

 

[00:03:36.13] 

Michelle L.: Okay. 



 

© Southern Foodways Alliance | www.southernfoodways.org 

Wanda Ware—Fairfield, Alabama | 5 

 

[00:03:37.27] 

Wanda W.: Yeah. I just recently—I moved from out there about five years ago. 

 

[00:03:42.08] 

Michelle L.: Okay, yeah. 

 

[00:03:44.08] 

Wanda W.: Yeah. 

 

[00:03:44.18] 

Michelle L.: Yeah, I mean it's not very far from where we are now in Fairfield, right? 

 

[00:03:49.08] 

Wanda W.: Right. About fifteen minutes. 

 

[00:03:51.20] 

Michelle L.: Are you in Fairfield now, closer to where you work? 

 

[00:03:54.09] 

Wanda W.: Ensley. 

 

[00:03:55.23] 
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Michelle L.: Ensley, okay. All right. So, who did the cooking n your family growin' up? 

 

[00:04:00.09] 

Michelle L.: All of us. My mom taught all of us how. 

 

[00:04:02.03] 

Wanda W.: Okay. 

 

[00:04:03.12] 

Michelle L.: But more me. [Laughter] 'Cause I enjoyed it. Yeah, more me. 

 

[00:04:09.24] 

Michelle L.: What was your favorite thing that your mom cooked? Or that you learned to cook 

from her? 

 

[0:04:12.14] 

Wanda W.: The ham and turkey dressing. 

 

[00:04:17.13] 

Michelle L.: Ham and turkey and dressing. 

 

[00:04:18.03] 

Wanda W.: And the collard greens. 
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[00:04:21.09] 

Michelle L.: Ooh. 

 

[00:04:22.24] 

Wanda W.: Yeah. Those were my favorite dishes. 

 

[00:04:24.00] 

Michelle L.: Were those, I mean, would y'all make those pretty often? Or were those special 

occasions? 

 

[00:04:28.14] 

Wanda W.: Nope. Might be Sunday dinner. You know, turkey and dressin' actually went farther 

than—you can feed more with turkey and dressin'. 

 

[00:04:41.07] 

Michelle L.: Um-hm. Oh, yeah. [Laughter] 

 

[00:04:44.12] 

Wanda W.: It's better when you got a mom or somebody else's kids around, and she feed them, 

too. 

 

[00:04:50.15] 
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Michelle L.: Mm. Man, oh man. So, how old were you when you learned how to cook from her? 

 

[00:04:56.15] 

Wanda W.: Ten. 

 

[00:04:57.28] 

Michelle L.: Okay. 

 

[00:04:59.29] 

Wanda W.: Ten. I was ten. 

 

[00:05:03.07] 

Michelle L.: Okay. So, would you prepare meals, too, like pretty much throughout the week? 

 

[00:05:08.10] 

Wanda W.: Yeah. Yeah. 

 

[00:05:08.10] 

Michelle L.: Just take turns cookin'. Yeah. What was it you liked about—when you started to 

learn how to cook, what was it that you liked about it that kinda drew you to it? 

 

[00:05:19.25] 
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Wanda W.: More so I enjoyed—you know how you just take things and mix 'em? Take an 

adventure of it and try to figure out what this is gonna taste like or what that's gonna taste 

like. Yeah. 

 

[00:05:33.18] 

Michelle L.: Um-hm. See what you can create. 

 

[00:05:35.21] 

Wanda W.: Yeah. I still do that. [Laughter] 

 

[00:05:37.06] 

Michelle L.: Yeah? You're still—messin' with recipes and . . . ? That's great. So, what was your 

very first job? Was it at a restaurant or was it somethin' in Docena? 

 

[00:05:52.20] 

Wanda W.: At a restaurant. I was sixteen. 

 

[00:05:54.23] 

Michelle L.: Okay. What restaurant was that? 

 

[00:05:56.01] 

Wanda W.: It was called Woody's Restaurant, located in Forestdale. 

 



 

© Southern Foodways Alliance | www.southernfoodways.org 

Wanda Ware—Fairfield, Alabama | 10 

[00:06:01.18] 

Michelle L.: Okay. What kinda place was Woody's? 

 

[00:06:06.08] 

Wanda W.: It was like Southern cooking. 

 

[00:06:07.13] 

Michelle L.: Okay. And you have some collard greens. [Laughter] 

 

[00:06:11.21] 

Wanda W.: Collard greens, um-hm. [Laughter] 

 

[00:06:13.14] 

Michelle L.: Your training came in handy. 

 

[00:06:17.04] 

Wanda W.: Yep! 

 

[00:06:18.27] 

Michelle L.: How big of a place was it? 

 

[00:06:22.13] 

Wanda W.: It held about a hundred and fifty people, nice little size. 
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[00:06:27.21] 

Michelle L.: Okay. So, what do you remember, your first days on the job? Like learnin' the ropes 

there? 

 

[00:06:35.27] 

Wanda W.: Really, it basically just come to me, because with me cookin' for home, it was just a 

natural thing for me. 

 

[00:06:46.26] 

Michelle L.: Yeah, okay. 

 

[00:06:48.26] 

Wanda W.: It wasn't no surprise; no . . . yeah. 

 

[00:06:53.23] 

Michelle L.: Okay. So, did you have any, like, a mentor there that kind of showed you—was it 

counter service, or was it comin' out and waitin' tables? 

 

[00:07:07.00] 

Wanda W.: Well, they had the waitresses to do that, so. 

 

[00:07:09.17] 
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Michelle L.: Okay, okay. So, were you in the kitchen, then? 

 

[00:07:13.02] 

Wanda W.: Yep! 

 

[00:07:13.02] 

Michelle L.: So you were cooking, you were in the kitchen. 

 

[00:07:17.22] 

Wanda W.: Yep! [Laughter] I was in the kitchen, my favorite spot. 

 

[00:07:23.05] 

Michelle L.: All right, okay. So, how long did you stay there at Woody's? 

 

[00:07:31.03] 

Wanda W.: A year, 'cause I got in trouble. 

 

[00:07:34.20] 

Michelle L.: Uh-oh. Can you tell it on the record . . . ? [Interviewer’s Note: Wanda points to her 

first child’s name on the Life History form] Okay, I see what you're—[Laughter] All 

right, so you left Woody's after a year, and then how long was it before you took another 

job? 
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[00:07:53.23] 

Wanda W.: I think after that, he turned, like, three, and I started workin' pizza. 

 

[00:08:03.01] 

Michelle L.: Your first son, okay. You started working— 

 

[00:08:02.03] 

Wanda W.: Used to work in pizza, at Pizza Hut. 

 

[00:08:08.09] 

Michelle L.: At Pizza Hut, okay. And were you cooking there, also, or were you waiting— 

 

[00:08:15.16] 

Wanda W.: Makin' pizzas. 

 

[00:08:15.16] 

Michelle L.: Had you made pizzas before? Was that . . . ? 

 

[00:08:16.22] 

Wanda W.: Nope. Now, that was a new adventure. But I enjoyed it, yeah. I can make 'em now. 

 

[00:08:24.12] 

Michelle L.: Do you make 'em for yourself?  
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[00:08:24.12] 

Wanda W.: From scratch. 

 

[00:08:26.07] 

Michelle L.: Oh, man. Did Pizza Hut have a training routine for you to go through, or did you 

kind of just learn from someone? 

 

[00:08:35.27] 

Wanda W.: The manager did the training, yeah. They had a training routine. 

 

[00:08:42.00] 

Michelle L.: Okay. I mean, was it hard to learn how to make pizza? I don't think I could do it. 

[Laughter] 

 

[00:08:48.24] 

Wanda W.: Yes, you could. Yes, you could. Because basically, the machines made the dough, 

and they had the little thing that rolled the dough out. So, you just put it in the pan; put 

the sauce and seasonin', put the cheese and the meat, you're ready to roll. It's easy. 

 

[00:09:03.07] 

Michelle L.: Okay. What kind of schedules were you gettin' to work there? What were your hours 

like? 
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[00:09:07.06] 

Wanda W.: Like five to ten after school. 

 

[00:09:10.26] 

Michelle L.: At night. Was that—I mean, was that a rough schedule with havin' young children? 

 

[00:09:19.09] 

Wanda W.: My mama helped me. 

 

[00:09:20.23] 

Michelle L.: Okay, good. 

 

[00:09:22.20] 

Wanda W.: Yeah, my mama helped me. 

 

[00:09:25.24] 

Michelle L.: And so how long did you stay at Pizza Hut? 

 

[00:09:28.23] 

Wanda W.: I ended up kinda making it like a career almost. I stayed there like fifteen years. 

 

[00:09:35.04] 
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Michelle L.: Wow! Okay. 

 

[00:09:36.04] 

Wanda W.: Yeah. 

 

[00:09:37.19] 

Michelle L.: What do you think kept you there? 

 

[00:09:40.29] 

Wanda W.: Me enjoyin' it. I enjoyed it, and I enjoyed people, you know? So, I ventured out. 

Yeah. 

 

[00:09:49.23] 

Michelle L.: Okay. So, you liked the crew you worked with there in the kitchen? 

 

[00:09:55.03] 

Wanda W.: Yeah. I moved up into management, you know. Me, I don't like to go no farther in 

this system, I don't like the other part. It's just too much responsibility. [Laughter] 

 

[00:10:07.26] 

Michelle L.: Too much at the top. [Laughter] 

 

[00:10:09.13] 
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Wanda W.: Too much at the top. Let me stay; let me be your helper. 

 

[00:10:15.17] 

Michelle L.: So did you have pretty much the same people workin' for you all those years, or did 

a lot of people filter in and out? 

 

[00:10:24.18] 

Wanda W.: No, they kinda stayed. Some of 'em I left there, yeah. 

 

[00:10:29.28] 

Michelle L.: Okay. And which Pizza Hut was this? 

 

[00:10:31.21] 

Wanda W.: The one in Forestdale. 

 

[00:10:34.04] 

Michelle L.: Forestdale, yeah, okay. That's right, you said that. All right, so, you cooked some; 

did some management. Was there management training? Like through that? 

 

[00:10:48.28] 

Wanda W.: Yeah. Yeah, the area manager did the training. Like here, we train through the G.M., 

so their area manager did the training. 
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[00:11:04.27] 

Michelle L.: Okay, all right. Let's see, so you were there fifteen years. Why'd you decide to leave 

there? Where'd—? 

 

[00:11:14.09] 

Wanda W.: My husband decided he didn't want me . . . you know, working, so I kinda set at 

home and I kinda got tired of doing that. [Laughter] I couldn't do that. 

 

[00:11:30.15] 

Michelle L.: Right, right. I understand. 

 

[00:11:33.24] 

Wanda W.: My first husband, I divorced him. My second husband, and that's why I came on with 

Milo's. 

 

[00:11:41.29] 

Michelle L.: Okay. So, how much of gap did you have in between leavin' Pizza Hut? 

 

[00:11:45.25] 

Wanda W.: About four years. 

 

[00:11:47.26] 

Michelle L.: Four years, okay. 
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[00:11:48.16] 

Wanda W.: Yeah. 

 

[00:11:49.27] 

Michelle L.: And what kind of attracted you to Milo's? Did you . . . ? 

 

[00:11:55.24] 

Wanda W.: After I got tired of sittin' at home, I said, "Lord, I need a job. I don't care if it's 

flippin' burgers." I put in an application at BellSouth then, First National Bank, the 

different corporate business. I said, "I don't care, Lord, the job if it's flippin' hamburgers." 

Who call me? Milo's. [Laughter] 

 

[00:12:23.10] 

Michelle L.: He took you literally. [Laughter] 

 

[00:12:25.14] 

Wanda W.: Yeah. When I got here, the atmosphere and the owner, it was like a family 

atmosphere and I loved it. I've been with Milo's thirty years. 

 

[00:12:40.18] 

Michelle L.: Yeah. 
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[00:12:41.28] 

Wanda W.: From that point on, me and Milo's. [Laughter] 

 

[00:12:45.13] 

Michelle L.: That's amazing. 

 

[00:12:48.09] 

Wanda W.: Me and Milo's. 

 

[00:12:49.00] 

Michelle L.: And you've been at this location that long, or . . . ? 

 

[00:12:51.14] 

Wanda W.: No, I started out in Forestdale. 

 

[00:12:52.19] 

Michelle L.: Okay, Forestdale again. 

 

[00:12:53.29] 

Wanda W.: Went from Forestdale to Roebuck, Roebuck to . . . South Side. From the South Side 

to Wildwood, from Wildwood to Eastwood. [Laughter] 

 

[00:13:05.04] 
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Michelle L.: Wow! 

 

[00:13:08.00] 

Wanda W.: To Bessemer and back here. 

 

[00:13:09.13] 

Michelle L.: Good grief!  [Laughter] Why all the moving around between the locations? 

 

[00:13:18.06] 

Wanda W.: Well, when I went into management, because I had just started out as crew, I had 

trained in Roebuck. Then they'd start, after you finish a trainin', they move you around. 

So, but I'm settled now. 

 

[00:13:31.16] 

Michelle L.: You're gonna be here for a while, this one? [Laughter] Okay. 

 

[00:13:34.12] 

Wanda W.: Till the first of the year. [Laughter] 

 

[00:13:39.01] 

Michelle L.: [Laughter] Okay. And then are you retiring, or . . . ? 

 

[00:13:40.06] 
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Wanda W.: Yes, I am. 

 

[00:13:41.24] 

Michelle L.: Oh, you're retiring! Congratulations early for that. 

 

[00:13:44.28] 

Wanda W.: Yeah. I'll be retiring. But I love it. They are a very good company to work for. 

 

[00:13:53.01] 

Michelle L.: Okay. So, you said the manager—who was that manager, that first Milo's that you 

worked at, that you felt like a real family? Do you remember some of those peoples' 

names? 

 

[00:14:03.09] 

Wanda W.: Ronald Reed and . . . what Jim last name? He just retired. What Jim last name? Jim 

Hurt. 

 

[00:14:17.19] 

Michelle L.: Okay! You got a good memory, I like it. Okay. So, that was that Forestdale location. 

So, did people seem to stay with Milo's? 

 

[00:14:33.05] 

Wanda W.: Milo's. 
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[00:14:33.05] 

Michelle L.: And you kinda get to know the people that you're working with. 

 

[00:14:37.18] 

Wanda W.: Yep, that you're workin' with. Yep. 

 

[00:14:39.09] 

Michelle L.: Yeah. That's nice. So, what were your schedules like through all the years? Were 

you able to kinda keep a schedule that you liked or did you have to change around some? 

 

[00:14:51.10] 

Wanda W.: Change around. I worked mornin's, evenin's, so. 

 

[00:14:55.24] 

Michelle L.: Okay. Did you start out actually cooking? I know you worked your way into 

management, but what did you start out doin'? 

 

[00:15:05.22] 

Wanda W.: Makin' the sandwiches. 

 

[00:15:07.16] 

Michelle L.: Okay. Actually flippin' the burgers. 
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[00:15:08.14] 

Wanda W.: Now, you know it was cookin'! 

 

[00:15:11.02] 

Michelle L.: I know, but I just had to ask. I didn't know if you started out with the register, or . . . 

[Laughter] 

 

[00:15:16.29] 

Wanda W.: I started out cookin'. But the funny thing about it, when I first started, young man 

that was trainin' me—the tickets had, like if it was ten, it'd say "one hundred." He told 

me, he said, "You got a hundred cheeseburgers to make." I looked at him like, "Are you 

serious?" He said, "Yeah. You got a hundred cheeseburgers to make." I started makin' 

them burgers and he said, "Whoa, whoa, whoa, whoa." Only had to make fifteen of 'em. 

[Laughter] It was only ten! 

 

[00:15:48.11] 

Michelle L.: He was pullin' your leg. 

 

[00:15:48.24] 

Wanda W.: Yep, so. [Laughter] Yeah, it's only ten! I said . . . but it was fun, it was fun. 

 

[00:16:01.02] 
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Michelle L.: So, what was a day like when you were cookin'? Like, take me through just a typical 

day. When did you get to the restaurant? What were some of the prep work you had to 

do? 

 

[00:16:13.14] 

Wanda W.: Basically, I had someone else do prep. When I'm comin' in, I'm comin' in, goin' to 

the grill. Basically, they have somebody that does all the prep. 

 

[00:16:24.17] 

Michelle L.: Okay. So, everything's already chopped up, ready to go, and so— 

 

[00:16:30.23] 

Wanda W.: Yeah. 

 

[00:16:30.23] 

Michelle L.: You're literally just standin' over the grill. 

 

[00:16:33.02] 

Wanda W.: Makin' burgers. 

 

[00:16:35.23] 

Michelle L.: I mean, how many hours are you on your feet doin' that? 
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[00:16:38.08] 

Wanda W.: When I started out, I was workin' eight hours. 

 

[00:16:41.00] 

Michelle L.: Okay. 

 

[00:16:42.15] 

Wanda W.: Yeah. I was workin', like, 10 to 6. 

 

[00:16:44.11] 

Michelle L.: Okay. How many burgers do you think you've done in a day? 

 

[00:16:49.26] 

Wanda W.: Phew! At that time, I am not going to say. [Laughter] I am not going to say, because 

they're companies like ACIPCO, places like that, would actually call and order hundred 

burgers or fifty burgers or so, so, it's really—you really cannot say, really . . .  

 

[00:17:09.28] 

Michelle L.: Oh, my goodness. But over a hundred, maybe? In a day? 

 

[00:17:12.20] 

Wanda W.: Yeah. 
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[00:17:14.04] 

Michelle L.: At least. Wow. 

 

[00:17:16.08] 

Wanda W.: Um-hm. [Laughter] 

 

[00:17:19.11] 

Michelle L.: And now—I didn't know this about Milo's, cause you and I talked yesterday and I 

moved here. I lived in Florida. Moved here in the [19]90s. I'd never been to a Milo's 

'cause they're just in Alabama. 

 

[00:17:30.21] 

Wanda W.: Alabama. 

 

[00:17:31.00] 

Michelle L.: But so, can you explain—there's like the whole patty, and then there's that little 

extra— 

 

[00:17:36.22] 

Wanda W.: Traditional cut piece. [Laughter] 

 

[00:17:41.00] 

Michelle L.: Yes. Can you explain that to people outside of Alabama? [Laughter] 
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[00:17:43.25] 

Wanda W.: Well, really, you know, when you cook the burgers, it's supposed to have a certain 

weight. I was always told they put that little extra piece in there to make it where it's been 

drawed up to make that little extra weight. So, it's a traditional thing for them. 

 

[00:18:03.01] 

Michelle L.: Oh, okay. Yeah, I never—it took me a while to . . . I was like, "Oh, there's an extra 

little half of a patty in here." [Laughter] 

 

[00:18:08.04] 

Wanda W.: The piece, it's just one. Yeah, that one was explained to me, that's what it was for. 

Because it loses weight when they cook it. 

 

[00:18:18.22] 

Michelle L.: Okay, okay. Let's see. What else did you—I mean, when you moved to Pizza Hut, 

you had to learn how to make pizzas. When you moved here, I'm sure you'd made 

burgers before, but was there anything that you had to learn brand-new here when you 

started cookin' at Milo's? 

 

[00:18:38.21] 
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Wanda W.: See you're used to—when you're at home, you're used to ketchup, mayonnaise, 

mustard. You get there, and you see the little brown stuff. So, Milo's has their own 

special way. They have the sauce, onions, and pickles. Trouble. 

 

[00:18:53.29] 

Michelle L.: Trouble? [Laughter] 

 

[00:18:57.20] 

Wanda W.: When I started with Milo's, I actually wasn't wearin' a size 14. [Laughter] And the 

burgers kinda like say, "Here I am." So . . . me and my double cheeseburger every day 

with grilled onions kinda spread it. [Laughter]  

 

[00:19:20.22] 

Michelle L.: So you kinda got to likin' the sauce. 

 

[00:19:24.09] 

Wanda W.: Sauce is good. 

 

[00:19:25.04] 

Michelle L.: The sauce is good. 

 

[00:19:26.04] 

Wanda W.: Sauce is good. 
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[00:19:28.17] 

Michelle L.: So you'd eat one, like . . .  

 

[00:19:29.19] 

Wanda W.: Every day. Every day. 

 

[00:19:31.19] 

Michelle L.: I mean, I would, too, if I worked here. [Laughter] 

 

[00:19:35.02] 

Wanda W.: Double cheeseburger and a fry, every day.  

 

[00:19:39.07] 

Michelle L.: Mm, and that tea. Would you drink the sweet tea, too? 

 

[00:19:46.15] 

Wanda W.: Trouble! 

 

[00:19:48.15] 

Michelle L.: [Laughter] 

 

[00:19:51.14] 
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Wanda W.: The thirty-two ounce cup. 

 

[00:19:53.13] 

Michelle L.: Yeah. Phew, man. Yeah, it's hard to beat. Yeah. And so, then they—Milo's started 

breakfast when . . .  

 

[00:20:08.19] 

Wanda W.: That was about, what? Three years ago. 

 

[00:20:09.17] 

Michelle L.: Three years ago, okay. And do you do the cookin' for the breakfasts, as well? 

 

[00:20:13.29] 

Wanda W.: Sometimes. 

 

[00:20:17.02] 

Michelle L.: Okay. So, that added a lot of menu items, right? 

 

[00:20:22.21] 

Wanda W.: Let me see. They went from the burgers to the chicken. 

 

[00:20:26.26] 

Michelle L.: That's right. We forgot the chicken. When did they bring in the chicken? 
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[00:20:33.11] 

Wanda W.: Mm, it's been a minute. It's been a while. 

 

[00:20:36.25] 

Michelle L.: Was it maybe back in the [19]90s, or was it early 2000s? 

 

[00:20:41.00] 

Wanda W.: Early 2000s, early. Early 2000s. 

 

[00:20:46.04] 

Michelle L.: Okay. So, they added the chicken fingers. And that brought in some different sauces 

as well, right? 

 

[00:20:54.25] 

Wanda W.: The different sauces come in about three, no, about five years. It's been about five 

years, different sauces coming in. Everybody ate Milo's sauce and ketchup at first. 

 

[00:21:08.11] 

Michelle L.: Okay. So, that changed up a good bit in the kitchen, I would imagine, like when y'all 

had to add in the chicken? So, did some people—did you stick with burgers, or did you 

start doin' the chicken and the burgers? 
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[00:21:20.01] 

Wanda W.: Chicken and the burgers. Chicken and the burgers. 

 

[00:21:24.08] 

Michelle L.: Okay. And how many people do y'all usually have workin' the grills back there, like 

at a lunch hour rush thing? 

 

[00:21:30.26] 

Wanda W.: You have two grills goin' durin' lunch, so you have four peoples on the grill. 

 

[00:21:35.16] 

Michelle L.: Okay. 

 

[00:21:37.00] 

Wanda W.: Person on fries, two on the drive-thru. Front person. Then, it was like . . . we had 

about ten peoples' durin' lunch. 

 

[00:21:48.11] 

Michelle L.: Wow. And is lunch busier than y'all's dinners? 

 

[00:21:51.04] 

Wanda W.: Than dinner? Yes. 
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[00:21:53.13] 

Michelle L.: In pretty much all the locations? 

 

[00:21:56.24] 

Wanda W.: Yeah. Lunch is sure biggest.  

 

[00:21:58.19] 

Michelle L.: Okay. And is it a lot of—is it more drive-thru than sit down? 

 

[00:22:05.08] 

Wanda W.: More drive-thru. Here, it's more drive-thru. 

 

[00:22:09.20] 

Michelle L.: Okay, okay. 

 

[00:22:11.04] 

Wanda W.: Some of the other stores, it's both. 

 

[00:22:12.28] 

Michelle L.: So, and your lunch rush probably starts around, what, say 11? 

 

[00:22:16.01] 

Wanda W.: 12. 
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[00:22:18.04] 

Michelle L.: Right at 12, and then through 1 or 2? 

 

[00:22:22.08] 

Wanda W.: Sometime beyond. [Laughter] 

 

[00:22:24.24] 

Michelle L.: Beyond 2? Oh, man. [Laughter] 

 

[00:22:27.04] 

Wanda W.: Sometime beyond. I used to like that, the Bessemer and the Wildwood and the 

Gardendale location, because they—it's all day. They are goin' all day. So, you don't have 

that break to get lazy. 

 

[00:22:46.20] 

Michelle L.: Okay, yeah. So it's just a constant stream. But, now, here, it seems like y'all— 

 

[00:22:51.09] 

Wanda W.: Got a break, um-hm. 

 

[00:22:53.05] 

Michelle L.: Okay. What do y'all do durin' breaks? 
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[00:22:55.24] 

Wanda W.: Clean. 

 

[00:22:56.03] 

Michelle L.: Okay, clean the kitchen. 

 

[00:22:59.03] 

Wanda W.: Yeah. Waste not, want not. 

 

[00:23:02.22] 

Michelle L.: Right, right. So, on a typical day now, you get here—I think you told me yesterday . 

. .  

 

[00:23:11.09] 

Wanda W.: At 6. Some days, at 7. 

 

[00:23:12.23] 

Michelle L.: Okay. Then, when does the breakfast rush start? Or is there a breakfast rush now? 

 

[00:23:21.21] 

Wanda W.: That's when they use the drive-thru, 'cause they're comin' thru, more everything 

comin' through drive-thru then in here, 'cause they're on the move. 



 

© Southern Foodways Alliance | www.southernfoodways.org 

Wanda Ware—Fairfield, Alabama | 37 

 

[00:23:30.05] 

Michelle L.: Um-hm, okay. Okay. So, so y'all do your breakfasts, and then do you usually clean 

durin' that break in between? 

 

[00:23:42.22] 

Wanda W.: Well, really, you don't have a break in between, 'cause you go from breakfast to 

lunch. 

 

[00:23:45.28] 

Michelle L.: Breakfast to lunch. 

 

[00:23:48.27] 

Wanda W.: You know. 

 

[00:23:50.21] 

Michelle L.: But then, I guess between lunch and dinner, that's when you get to eat your double 

cheeseburger, right? 

 

[00:23:58.16] 

Wanda W.: I can't eat 'em no more! [Laughter] 

 

[00:23:59.04] 
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Michelle L.: Oh, no! Did you switch to chicken? 

 

[00:24:05.20] 

Wanda W.: The grilled chicken, yeah. 

 

[00:24:09.18] 

Michelle L.: [Laughter] Very healthy. 

 

[00:24:12.29] 

Wanda W.: Grilled chicken, yeah. I eat a burger, like, once a month, twice out of a month. 

 

[00:24:19.02] 

Michelle L.: Okay. And then, when do you get to leave in the afternoons? Like how long is your 

day here? 

 

[00:24:26.07] 

Wanda W.: About 4:30, 5. 

 

[00:24:27.21] 

Michelle L.: Okay. So, you're pretty much—I mean, you're on your feet that whole day. 

 

[00:24:32.05] 

Wanda W.: Except when you take your lunch. 
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[00:24:35.24] 

Michelle L.: Except when you take your lunch, yeah. Yeah, some of these interviews I've done, 

they talk about how often they go through shoes and, I mean, do you have to—do you 

wear out a lot of shoes? 

 

[00:24:50.13] 

Wanda W.: Like every three months. [Laughter] 

 

[00:24:52.03] 

Michelle L.: Every three! That's what I hear. Yeah, every three months. 

 

[00:24:56.06] 

Wanda W.: Yep. [Laughter] Every three months. 

 

[00:25:00.02] 

Michelle L.: Do you have a favorite brand, like the most comfortable shoe to you, do you know 

exactly what—you just switch 'em up? 

 

[00:25:06.27] 

Wanda W.: I just switch 'em up. 

 

[00:25:08.23] 
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Michelle L.: Okay, okay. 

 

[00:25:11.04] 

Wanda W.: Switch 'em up. 'Cause you're lookin' at broken in different ones that you like, so let 

me try these. Switch 'em up. 

 

[00:25:20.21] 

Michelle L.: Good grief. And so, let's see. How long have you been at this location in Fairfield? 

 

[00:25:30.19] 

Wanda W.: Five years. 

 

[00:25:31.14] 

Michelle L.: Five years here, okay. And so, I . . . 'cause I'm interested, also, in do y'all have 

regular customers that kinda come in? 

 

[00:25:43.27] 

Wanda W.: Regular, we know what they want when they walk through the door? 

 

[00:25:47.09] 

Michelle L.: Yeah, that's what I'm wonderin'. 

 

[00:25:48.19] 
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Wanda W.: Yeah. We have regulars. 

 

[00:25:50.29] 

Michelle L.: And was it like that in pretty much all your locations? 

 

[00:25:54.08] 

Wanda W.: Yeah, the regular ones. 

 

[00:25:57.06] 

Michelle L.: Are there groups that come in for breakfast now? Like that just come in and sit 

down and eat breakfast? 

 

[00:26:04.20] 

Wanda W.: Very few. 

 

[00:26:06.12] 

Michelle L.: Very few. 

 

[00:26:08.21] 

Wanda W.: At this location. 

 

[00:26:08.26] 
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Michelle L.: Okay. 'Cause I've seen in a lot of, like, parties and places like that, there'll be groups 

of guys that get together for breakfast. 

 

[00:26:16.28] 

Wanda W.: Get together for breakfast, yeah. 

 

[00:26:16.28] 

Michelle L.: [Laughter] I don't know if y'all had that kinda set up. 

 

[00:26:19.24] 

Wanda W.: Very few.  

 

[00:26:19.25] 

Michelle L.: Okay, so, mostly drive-thru. So, has Fairfield pretty much—I mean, I know, when 

did Western Hills Mall used to pretty— 

 

[00:26:33.19] 

Wanda W.: Hoppin'? 

 

[00:26:33.19] 

Michelle L.: [Laughter] Hoppin', right? But it seems to kinda like, is it a little tamer now, like a 

little less activity over there? Or is it still pretty hoppin'? 

 



 

© Southern Foodways Alliance | www.southernfoodways.org 

Wanda Ware—Fairfield, Alabama | 43 

[00:26:42.17] 

Wanda W.: Yeah, a lot of the business closed down. Some of 'em moved out, like J.C. Penneys 

and places like that. 

 

[00:26:53.26] 

Michelle L.: Okay. But so y'all still do a pretty good business here. 

 

[00:27:00.03] 

Wanda W.: Yeah. We done waitin' on the steel plant to open back up. They're supposed to open 

up July, August, and then we'll get our stuff back. 

 

[00:27:11.07] 

Michelle L.: Oh, okay. When did they shut down? 

 

[00:27:12.15] 

Wanda W.: About, what, three years ago? It's been about three years. Yeah, it's been about three. 

 

[00:27:17.28] 

Michelle L.: Okay. Why did they shut down? 

 

[00:27:23.12] 

Wanda W.: They, like everybody else: production. 
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[00:27:25.24] 

Michelle L.: Okay. 

 

[00:27:27.08] 

Wanda W.: Production. 

 

[00:27:29.08] 

Michelle L.: Okay. So, it'll open back up in July, and then y'all will be pretty busy. [Laughter] I 

would imagine. 

 

[00:27:37.09] 

Wanda W.: I need to, so I can play around before I retire. 

 

[00:27:42.23] 

Michelle L.: [Laughter] So, when you go home at night, do you cook for yourself at night, too, or 

do you—are you just burnt out? 

 

[00:27:52.21] 

Wanda W.: No, my daughter bein' the cook when I get home. Yeah, she bein' a cook. 

 

[00:27:57.22] 

Michelle L.: Nice. And you taught her to cook, then? 
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[00:28:02.06] 

Wanda W.: Her. Grandkids, um-hm. Yep. 

 

[00:28:06.17] 

Michelle L.: What are y'all's favorite things to cook at home now? Is it still like collard greens 

and the turkey and dressing? 

 

[00:28:11.17] 

Wanda W.: Nah, they don't like stuff like that. 

 

[00:28:13.23] 

Michelle L.: No? 

 

[00:28:14.03] 

Wanda W.: No. But she might cook some green beans or creamed potatoes or something like 

that. They don't like to cook unless it's a special occasion. So, but when I'm at home, 

"Mama, what you gon' cook?" Like I promise, tomorrow I'm off, I said, "Well, I'll cook 

you some roasted green beans and some potato salad." She said, "For real?" [Laughter] 

Her husband said, "See, that's how you cook." [Laughter] Yeah. 

 

[00:28:51.26] 

Michelle L.: Passin' it down. Let's see. So, do you go out to eat at other restaurants? You do? 

What are your places you like to go to? 
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[00:29:04.03] 

Wanda W.: When I go out to eat, I like goin' out to Mexican place and seafood places. I cook my 

own stuff at home, my peas and beans at home myself, but when I want somethin' 

different I go to a Mexican place or Chinese place or seafood.  

 

[00:29:21.13] 

Michelle L.: Um-hm, yeah. Try somethin' new, yeah. Do you—I mean, I'm sure that now you're 

in management, you do a lot of training for new employees. 

 

[00:29:33.29] 

Wanda W.: Yes, employees. 

 

[00:29:36.29] 

Michelle L.: What is your advice to them when they're starting out in this? 

 

[00:29:41.25] 

Wanda W.: Enjoy what you do. Be honest to who you work for. Don't be petty. Yeah, be honest. 

Most of all, be honest with the persons you work for. Dedicated. 

 

[00:30:00.01] 

Michelle L.: Um-hm, yeah. So, how do you . . . like kinda pump yourself up every day? I mean, 

this is kind of a grind. I mean, you come in every day. 
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[00:30:12.09] 

Wanda W.: Oh, you had them days now, you say, "Phew, I just don't want to go." [Laughter] I 

have those days. [Laughter] But I pray about it. "Okay, Lord, I gotta get out and go. 

Come on. Give me the joy and the strength while I walk in here, 'cause I know I'm gonna 

have to hype somebody up 'cause they might be in a . . . " But all my customers are my 

babies, so, yeah. 

 

[00:30:46.16] 

Michelle L.: What's your favorite thing about the job? 

 

[00:30:50.13] 

Wanda W.: People. You know, people. I love people. Yeah. Meetin' different peoples. 

 

[00:31:00.25] 

Michelle L.: Then what's your least favorite thing about the job? 

 

[00:31:04.05] 

Wanda W.: When they come in here with a attitude. [Laughter] And I have to look at them, 

"Well, baby, it'll be all right." You know, they come in here with an attitude. That be the 

look. [Laughter] 

 

[00:31:29.03] 
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Michelle L.: How do you, like, maintain such a nice attitude when you're dealin' with that? 

[Laughter] 

 

[00:31:38.00] 

Wanda W.: I be sayin' here in my mind, "Okay, Jesus. Okay, Jesus. I'm gonna be honest with 

you." I'll be sayin', "Okay, Jesus. Not today, Lord." Yeah, I put on that little smile, 

"Okay, babe. It's all gonna be all right." [Laughter] Kids ask me, everybody back there, 

"Ms. Wanda, why you call everybody your baby?" I said, "When you feed 'em, they're 

your children, I don't care how old they are. That's your children when you feed 'em."  

 

[00:32:09.27] 

Michelle L.: Mm. Do you think growing up with so many siblings, being the one of fifteen, do 

you think that kind of . . .  

 

[00:32:20.26] 

Wanda W.: Put that bond and that growth there? Yeah. 'Cause if you didn't get along to my 

mama's house, everything—she don't whip one, she done whip the whole set. Yep. 

Somebody got to fightin', everybody got a whippin'.  

 

[00:32:35.29] 

Michelle L.: Oh, no. 

 

[00:32:38.26] 



 

© Southern Foodways Alliance | www.southernfoodways.org 

Wanda Ware—Fairfield, Alabama | 49 

Wanda W.: Every one of us got a whippin'. And one got to fight, everybody get a whippin'. That 

mean no fight. You won't come together. And that's how we grew up. 

 

[00:32:55.06] 

Michelle L.: Teamwork. 

 

[00:32:55.29] 

Wanda W.: My mama was the disciplinarian. 

 

[00:32:57.07] 

Michelle L.: Okay. Yeah, I would imagine that would only take one time before y'all . . . 

[Laughter] 

 

[00:33:08.29] 

Wanda W.: I didn't get many whippings. I got a whippin' one time, if I told you, you wouldn't 

believe it. 

 

[00:33:16.05] 

Michelle L.: Oh, no. Tell me. I'll believe you. 

 

[00:33:19.00] 
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Wanda W.: I had one sister. My mama used to bring everybody their own candy, and I used to 

eat half of mine, put it in the refrigerator. So, I had one sister used to go to steal it. 

[Laughter] 

 

[00:33:29.20] 

Michelle L.: Oh, no! 

 

[00:33:32.00] 

Wanda W.: My first real whippin' was then. You know Ex-Lax looked like Hershey's. 

 

[00:33:39.18] 

Michelle L.: Phew! 

 

[00:33:42.02] 

Wanda W.: And I put it in the Hershey bag. [Laughter] 

 

[00:33:47.00] 

Michelle L.: Oh! 

 

[00:33:49.10] 

Wanda W.: That's the first real whippin' I got from my mama. [Laughter]  

 

[00:33:54.18] 
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Michelle L.: Oh, my goodness. [Laughter] 

 

[00:33:58.01] 

Wanda W.: I ain't do that no more. 

 

[00:34:01.04] 

Michelle L.: How old was your sister? 

 

[00:34:04.14] 

Wanda W.: She was, like, twelve. I'm fourteen. [Laughter] Hm-mm, nope. 

 

[00:34:14.00] 

Michelle L.: [Laughter] Oh, my gosh. Oh, that's amazing. 

 

[00:34:18.24] 

Wanda W.: She ain't steal no more. 

 

[00:34:21.09] 

Michelle L.: Do you have any other stories like that, from the kids growin' up? 

 

[00:34:26.05] 

Wanda W.: Baby. 
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[00:34:27.07] 

Michelle L.: I bet y'all did all kinds'a stuff. [Laughter] 

 

[00:34:28.11] 

Wanda W.: Ooh, dear. That's why I learned not to curse, too, 'cause I used to play softball, and 

my mama used to give each one of us a chore to do. And this same little sister, she gave 

her a set of clothes to fold. She took her clothes and put 'em up under the mattress. 

[Laughter] So, when my mama came home, she found the clothes hidden up under the 

mattress hadn't been fold, and she whipped everybody because—I mean, she whipped 

every one of us. I was standin' up there and the girl was pitchin' and she didn't want me to 

hit the ball, because when I do, I bring everybody in. So, she's throwin' the ball wrong, 

and I cursed her out. [Laughter] I ain't cursed no more after that, 'cause I didn't know my 

mama was behind me. Everybody kept doin' like this, I guess they were tryin' to let me 

know she was back there. My mama whipped me all the way home. [Laughter] She 

whipped me all the way home. I ain't curse no more. Y'all ain't gotta worry about me 

cursin'. No, hm-mm. Not with my mama. [Laughter] Yeah. 

 

[00:35:37.09] 

Michelle L.: Oh, my gosh. Wow. Your mom sounds like an amazing woman that she kept y'all in 

line. 

 

[00:35:44.12] 

Wanda W.: She were, phew. I miss her. She was. 
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[00:35:49.18] 

Michelle L.: Oh, my gosh. I just can't imagine havin' that many brothers and sisters. 

 

[00:35:54.29] 

Wanda W.: It was fun. The thing about it, everybody kids—they used to like to come to my 

mama's house rather than stay at home. Golly. Bunch of—she had a big enough area, 

yard and thing, where we got in and played. She raised her own chickens, had her own 

little garden. So, you know.  

 

[00:36:23.12] 

Michelle L.: Yeah, man. 

 

[00:36:24.16] 

Wanda W.: Had a nice, little country life. I enjoyed it, though. 

 

[00:36:31.12] 

Michelle L.: Yeah. 

 

[00:36:32.25] 

Wanda W.: I got a seven-year-old grandbaby that likes to plant, so, he and I do his little garden 

area. 
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[00:36:42.24] 

Michelle L.: Teachin' him how to grow, yeah. What do y'all plant? 

 

[00:36:46.15] 

Wanda W.: He like plantin' stuff like corn, okras, and tomatoes and cucumbers, and 

watermelons. Those are his plants. Those are his plants. So, I get out there and play with 

him. 

 

[00:37:01.23] 

Michelle L.: Yeah, that sounds fun. Do they grow pretty well? 

 

[00:37:07.07] 

Wanda W.: Yeah. 

 

[00:37:09.02] 

Michelle L.: Well, is there anything else that we haven't covered that you wanted to talk about in 

regards to, like, your career all these years in restaurants? 

 

[00:37:25.00] 

Wanda W.: My thing with, in tellin' people, if you're gonna get in it, make sure you have a 

passion for it. Make sure you have compassion for other people; have sympathy for other 

people, empathy for other people, because you never know who you crossin', why some 

things might be the way they are, and why they might be feelin' the way they feelin' or 
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what might be goin' on with them. You never know. And if you workin' in the business, 

please have compassion for it. Please have passion for it. And please be honest with your 

person that employ you, yeah. Honesty's the best thing, yeah. Have a work ethic; want to 

work. Be trainable. Be teachable.  

 

[00:38:21.04] 

Michelle L.: Have you seen any changes—I mean, you've been in this for forty-five, maybe more 

than forty-five years? 

 

[00:38:30.28] 

Wanda W.: I been in it thirty. 

 

[00:38:33.02] 

Michelle L.: Thirty? 

 

[00:38:33.02] 

Wanda W.: Well— 

 

[00:38:33.02] 

Michelle L.: You've been with Milo's, but then fifteen years in the Pizza Hut, so over all those 

years, have you noticed any big changes in restaurants on the whole or in customers? 

 

[00:38:48.28] 
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Wanda W.: As a whole, like I'm out eating and the attitude of some peoples to the servants and 

things like that, these people have nasty attitudes when it come to people waitin' on them 

and thing like that. I mean, that irks my spirit. [Laughter] And the way they talk. Some 

restaurants you'll go in, the employees have terrible attitudes. They make you look at 'em 

and say, "No, not today, I ain’t eatin’ here today. Uh-huh." So, you have to very careful 

how—I tell 'em sometime, you have to take whatever might goin' on at home or you 

might be havin' problems at home, leave it at the door and bring your business into the 

door. Leave everything else outside the door, 'cause you bringin' in that. You get a 

customer with a attitude and you have an attitude, that do not go together. It don't go 

together. [Laughter] It do not go together.  

 

[00:40:00.23] 

Michelle L.: Well, is there anything else that you wish people knew about what you do? Or . . . ? 

 

[00:40:10.22] 

Wanda W.: Some people be standin' there and they will look, "That look easy." "Okay, you come 

back. Take a try." Like some of the young people, "Well, I can do that. Why don't you 

want to hire me?" So, when you hire 'em, they say, "Y'all have to do all of this?" "Uh-

huh." [Laughter] "It look easy standin' over behind the counter!" "Um-hm." They be like, 

"Ms. Wanda, do I have to let these people talk to me like this?" "Uh-huh." [Laughter] 

"Well, they hollerin' at me." "That's okay, baby, you talk to them nice." "But! I don't like 

people!" "Talk nice, that's all. Greet 'em with a smile." "Well, Ms. Wanda, you gonna 

have to wait on them." A young lady told me, "You're gonna have to wait on them, Ms. 
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Wanda." I said, "No, you can do it." See, I have to encourage them. "You can do it. You 

definitely can do it." [Laughter] So. 

 

[00:41:17.14] 

Michelle L.: Yeah, it does not look easy to me. [Laughter] 

 

[00:41:24.19] 

Wanda W.: So, but my thing, I used to wanted to be a police officer. 

 

[00:41:28.13] 

Michelle L.: Oh, yeah? Why is that? 

 

[00:41:31.02] 

Wanda W.: I just always wanted . . . and it was like, it was a atmosphere that I would still be 

servin' the people. I had done the tests; I had gone through everything. And I fell and 

messed up my back, broke my tailbone and messed up my back. All I had to do was see 

the psychiatrist. That was all. 

 

[00:41:55.03] 

Michelle L.: Wow. 

 

[00:41:53.24] 
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Wanda W.: I said, "I want what God has for me." So, after I mended and I start looking for jobs; 

I ended up at Milo's, so, that's what he meant for me. Yep, it's what he meant for me. 

 

[00:42:10.17] 

Michelle L.: Wow. What year was that, when you went through all the . . . application for a 

police officer job? 

 

[00:42:17.19] 

Wanda W.: Um . . .  

 

[00:42:19.17] 

Michelle L.: Do you need to look at your childrens' years to know? 

 

[00:42:22.23] 

Wanda W.: It was in 1974, before my what-you-call-it. 

 

[00:42:28.27] 

Michelle L.: Wow. I bet that was a process to go through. Yeah. 

 

[00:42:32.06] 

Wanda W.: I had gone through all that, so all I had to do was to see the psychiatrist. That was it. 

But God said, "Huh-uh." And at the time, they were killin' police officers back then, just 

at random. So, I guess he said, "No. I got somethin' else for you to do." 
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[00:42:55.20] 

Michelle L.: Yeah. I mean, that's why, what attracted you to wanting to be a police officer? 

[Laughter] It seems so vastly different. 

 

[00:43:05.20] 

Wanda W.: Yeah. He chose another area for me, you know? Don't want me to do that. 

 

[00:43:09.26] 

Michelle L.: Did you know anyone else in your family that was a police—like did you know 

other officers? 

 

[00:43:14.04] 

Wanda W.: A friend of mine retired as a sheriff, and a couple of friends of mine retired from the 

City of Birmingham. Yeah. 

 

[00:43:25.23]  

Michelle L.: Wow. Incredible. You had a full career here, and now you're about to retire. 

 

[00:43:36.09] 

Wanda W.: Yep, yep. I'm not really ready, I'm just gonna retire, but I'll still work part-time. 

 

[00:43:45.18] 
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Michelle L.: Here at Milo's or somewhere else? 

 

[00:43:46.26] 

Wanda W.: At Milo's. 

 

[00:43:48.25] 

Michelle L.: Okay. 

 

[00:43:49.16] 

Wanda W.: I told you, I enjoy it. I truly love what I do, I truly do. 

 

[00:43:54.24] 

Michelle L.: That's awesome. 

 

[00:43:56.23] 

Wanda W.: Yeah, and it still will give me, really, an open door to do my ministry, also. 

 

[00:44:04.16] 

Michelle L.: Your ministry? With your church, or . . . which church are you at? 

 

[00:44:09.01] 

Wanda W.: Mount Moriah in Pratt City. 
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[00:44:11.25] 

Michelle L.: Okay. So, are you like an elder with the church or do you— 

 

[00:44:18.01] 

Wanda W.: Preach. 

 

[00:44:18.01] 

Michelle L.: You preach?! 

 

[00:44:18.02] 

Wanda W.: [Laughter] 

 

[00:44:20.04] 

Michelle L.: All right. 

 

[00:44:22.28] 

Wanda W.: Yeah. 

 

[00:44:24.08] 

Michelle L.: Every Sunday? 

 

[00:44:25.21] 

Wanda W.: No. 
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[00:44:25.21] 

Michelle L.: Rotate? 

 

[00:44:26.25] 

Wanda W.: Yeah. 

 

[00:44:28.03] 

Michelle L.: That's amazing. How long have you been doin' that? 

 

[00:44:30.21] 

Wanda W.: Twenty-two years. 

 

[00:44:33.14] 

Michelle L.: Oh, my goodness. Wow. That's a lotta prep work for preachin', yeah. 

 

[00:44:40.13] 

Wanda W.: Yeah. 

 

[00:44:41.18] 

Michelle L.: How big of a congregation is there at Mount Moriah? 

 

[00:44:45.03] 
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Wanda W.: Roughly about six hundred. 

 

[00:44:48.15] 

Michelle L.: Oh, wow. That's excellent. 

 

[00:44:50.02] 

Wanda W.: Yeah, roughly about six. 

 

[00:44:53.03] 

Michelle L.: You have a lot goin' on. [Laughter]  

 

[00:44:59.24] 

Wanda W.: Me retiring, that'll give me more outreach there. 

 

[00:45:04.04] 

Michelle L.: Okay. So, how did you first start preachin' there? What . . . ? 

 

[00:45:11.14] 

Wanda W.: I didn't want to. Trust me. I did not want to. 

 

[00:45:15.10] 

Michelle L.: Uh-huh. [Laughter] 
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[00:45:15.10] 

Wanda W.: And the senior pastor said, "But that's your calling." And I didn't want to. I ran from 

it for about five years, and the senior pastor said, "You need to do what God said to do 

before He lay you down." [Laughter] So. But he had a rough time, because Baptists do 

not really take women. 

 

[00:45:42.15] 

Michelle L.: I know. I'm Baptist and I went to seminary, so I know. [Laughter] 

 

[00:45:49.12] 

Wanda W.: They don't take women, yeah. He lost a lot of friends like that, though, because he 

accepted my calling. I told him, "They weren't real nowhere." That's how I feel about it. 

Because he says, "His sons and His daughters." So. 

 

[00:46:09.26] 

Michelle L.: Well, thank you so much for sharin' your story with me. 

 

[00:46:14.04] 

Wanda W.: Glad to. 

 

[00:46:16.00] 

Michelle L.: I really appreciate you takin' the time. Just gonna go ahead— 

[End of interview] 


