
CE 07-27-07 Interview with Ivan Pack 

Friday, July 27, 2007 9:09 a.m. 
 
Ivan forgot about our first, scheduled, interview which I had set up while at break-

fast with Dave at Jerry’s. I really doubt I ever would have gotten to talk to the guy if I 
didn’t have that in at the beginning. We were just sitting there drinking coffee and Dave 
said, “That’s the guy you should be interviewing” and waved Ivan over. When I called to 
confirm our meeting Ivan said that he had corporate stuff that day (Thursday) but could 
do the interview Friday morning before my departure to Paisley. That sounded fine and at 
9 the next morning we sat down in the booth closest to the door. Ivan had seemed like a 
reserved guy before and I was sort of dreading another dental surgery interview like a 
few of the guys here have given me. Maybe it was the 5 or six cups of coffee we both 
drank but he got to be very lively and our topics of conversation flowed from fishing to 
the restaurant, Vietnam and to Lakeview in general. He was comfortable speaking and 
good at doing so. My only regret is the noise level on the recording. It made transcription 
difficult and, I’m sure, accuracy suffered.  

 
Cole Enabnit: Do you fish? 
Ivan Pack: Yeah. 
CE: Where do you go to fish? 
IP: Here? 
CE: Yeah. 
IP: I usually go to the Lake, they’ve got some streams with pretty nice fly fishing, 

some of the lakes you don’t do to well with that. 
CE: What kind of fish do they have? 
IP: Trout, croppies, some bass, not a lot, some cat. 
CE: How’s the catfish? 
IP: Not very good here, the water’s too warm and too shallow. 
CE: Do you go to lower cottonwood? 
IP: For trout, you can get some big fish out of there. 
CE: Do you usually go pretty close to home to fish? 
IP: Within fifty or sixty miles. 
CE: Do you fish on shore or in a boat? 
IP: I usually stay on shore, I’ve gone with guys with boats a couple of times but I 

usually just stay on shore. 
CE: What kind of equipment do you use when you go? 
IP: I usually use a fly rod if I’m stream fishing or something like that, reel, artifi-

cial lures, stuff like that. 
CE: Do many people fly fish out here? 
IP: Yeah, quite a few. 
CE: Do you tie your own flies? 
IP: No, I’ve got some friends that tie their own flies but I never have gotten into 

it. I learned how to fly fish early, I was a junior in high school and I was goin’ with this 
gal up on the north Umpqua river and her folks owned the steam boat inn, it’s changed a 
lot since then, it’s really changed, you barely even recognize it. When they had it, I 
stayed out there a couple weeks, it was very rustic, all wood, it was nice. But, uh, they’ve 
changed it all around, it has kind of a luxury flavor. 
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CE: That’s kind of a shame. 
IP: In a way. 
CE: I suppose they want the business though. 
IP: Oh yeah, they were packed at lunch time. I don’t know if they could seat more 

than 20 people before now they probably had close to a hundred there. 
CE: How often do you get to go fishing? 
IP: Oh, maybe two or three times a year; I don’t have a lot of free time [laughs]. 
CE: I can tell (I’m referring to the previous day when Ivan was too busy for our 

scheduled interview). I appreciate you using some of it on me. Who do you go with 
usually? 

IP: My father in law, Amy’s Dad, her brother and our boy Jerry. He loves fishing. 
He fishes way more than I do, kid’s gone all the time. Him and and his buds. 

CE: They do pretty well? 
IP: Amy had a picture of him on her cell phone of him at lower cottonwood; he 

bagged a 19 inch trout. 
CE: Do you have any good fishing stories from around here? 
IP: I don’t really have any but I heard one from this lady here in town. 
CE: Oh Yeah?  
IP: Yeah, she was fish’n at Upper Cottonwood, her husband’s in the Guard two 

weeks of the summer and he was gone out on his little summer thing. Well he got back 
and she was so mad at him. He had the old casting reels, the old things that go across, an-
yway, she’d cast it out there and been waiting about a half-an-hour, and a fish got on 
there. It was a whopper I guess and she started reeling in but the drag wasn’t set so this 
fish was just walk’n off with it. So she finally got that figured and started to pull back on 
it and the pull came apart, it hadn’t been put together right. She finally lost that fish. An-
yway, she’s explaining all this, and I’m about cracking up because, then, the reel fell off 
and she’s sitt’n here telling me about trying to hold the top of the pole on and about try-
ing to hold the reel on and she didn’t know how to tighten the drag on those, that kind of 
a pull you know. It’s got that star thing on the side that you turn.  

 
[End of our fishing chat, begin restaurant interview] 
 
CE: What is your role here at Jerry’s? 
IP: I’m a general manager. 
CE: How long have you been working here? 
IP: Almost ten years. 
CE: And have you been general manager that whole time? 
IP: Yeah, I’ve been general manager with this company for almost eighteen years. 
CE: Oh yeah? What company is it? 
IP: Sun West Restaurant Concepts Inc. It’s a corporation. 
CE: And where did you work before this? 
IP: I was logging and working as an EMT in Madras. Trying to get back into 

school but I couldn’t find a time when I could not make any money for a year and a half 
so I started as a manager here. 

CE: Was the logging industry pretty big then? 
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IP: Yeah, that was before it really crashed. It was still going fairly well, not great, 
but still well. 

CE: Did you enjoy it? 
IP: It was nice being out in the brush every day, yeah. 
CE: Logging and an EMT, that’s an interesting combination? 
IP: I got into the EMT work because I’d get bored, especially in the dead of win-

ter when you’re laid off for a few months. It was somthin’ that I could go do and take 
some time. I enjoyed it. Mentally it got pretty tough at times. When you’d have to try and 
restore a ten-year-old boy and he starts bleeding out of the mouth and nose and you know 
he’s got head wounds that he’s, he’s not gonna make it. But it’s rewarding at times too, 
when you do restore somebody, get somebody out of the car that you didn’t think they 
were gonna get out off. There’s good sides to it. 

CE: What kind of clientele do you serve here? 
IP: General population. I get a lot of travelers. Uh, in the summertime we get a lot 

firefighters, people who are on standby, pilots for the retardant planes and helicopter 
crews but in general, from local, we get the whole populous. I mean you go from, the en-
tire ???. 

CE: What kind of food do you serve? 
IP: Predominantly, the same kind of food you would eat at home. We do have 

steaks but they’re not, like, high class steaks; just top sirloins. Pot roast, meat loaf, uh, 
you know, chicken strips, fish and chips, we don’t get into, like, high class foods at all. 
It’s just your, well, it’s a family dining restaurant. Normal lunches and normal dinners. 

CE: What do most people come in for? 
IP: Breakfast, Lunch, predominantly, definitely. We get a lot of people who are 

traveling that come in here because they don’t want to pay dinner prices. They also just 
want some food. They don’t need some racy, spicy, fancy thing. That’s predominantly 
the clientele we get for dinner. The people we get for breakfast are just people who want 
breakfast because it’s pretty difficult to find another one in town. 

CE: So, who created the menu here? 
IP: The menu has changed a lot. For a while the corporation got into the competi-

tive thing with Denny’s or Sheri’s and they found they were getting too busy and people 
were having to wait over an hour for food. For a while they had every bit as much as they 
have now on the menu plus several stir fries, a whole Mexican menu, enchiladas, every-
thing.  

CE: All in that kitchen? 
IP: Oh yeah, the cook, he would go crazy. I cooked for Jerry’s a while before they 

tried to get me into management. I’ve cooked forever, since 1973, in restaurants. I was 
out of the military and I supplemented my income by running around and cooking. I 
learned it because when I was a kid my mom was sick in the hospital, probably more than 
half the time I was a kid. My dad worked like 12 hours a day so I learned how to cook. 
By the time I was ten I could cook most anything; breakfast and everything. So, when I 
wanted to earn some extra money I started putting in for some jobs around town. I 
couldn’t find one so I went down to the local restaurant and I asked if they needed a 
cook. They asked if I’d ever cooked before and I said, “Just at home” and I talked to them 
for a while and they said if I wanted to work the night shift, 4-11, I could do salads. So I 
made salads there for about three years there working the night shift. Probably make 
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about six of those great big, forty gallon trashcans a night full of salad. And they made 
salad, it wasn’t just some lettuce. They had diced tomatoes, cucumber, green onions, mu-
shrooms, it was a nice salad. Plus my responsibility was making all the little things for 
the cook, the garnish for the plate, the garnish for the drinks in the bar so you’re making 
all these twisted limes and all this stuff; yeah, it was a lot of work. 

CE: Do you know how to do the thing where you take the peel off the lemon? 
IP: Oh yeah. 
CE: That’s hard. 
IP: After you do it about three years it’s not hard at all. 
CE: You were in the military. 
IP: Yeah, I as in Nam. Speaking of that, we only lost one out of our class which is 

unusual. One guy in Nam and back in the late sixties a lot of classes were losing like 20% 
of there class and there were 16 of us that went but only one out of 16 is an awful good 
number. 

CE: What academy did you go to? 
IP: We did basic down in Guantanamo and then I went to an electronics school in 

Mississippi and they didn’t really need people, I was in radio relay, like microwave, like 
TV satellites, they didn’t really need personnel in there and they wanted somebody in the 
F-111s and the B-52s which is what I ended up doin’. Took me from there to Denver and 
I went to school in Denver for a year and then they put me in, what you would consider, 
on the job training in New Hampshire, I was there for about 6 months and then I went 
overseas. I did my year over there, came back, I got orders to go back again in like 73’ 
and I was sweat’n it. Just two months before I had leave was when Nixon brought us out. 
That made me very happy. It’s not a fun thing to look forward to.  

CE: I’m sure you have some sort of opinion about our current situation. 
IP: Well, there’s a lot of things that I understand that I didn’t understand when I 

first went over there. I thought I was saving the world, you know, course, we all did. 
Then we found out we was being used, basically, and I think a lot of it; they still are. The 
thing with Bin Laden and all that, that’s a tough call, I wouldn’t want to be the guy who 
had to make the call. And I wouldn’t stand around pointing at the guy criticizing his 
judgment. We are at risk, them guys aren’t quite all right and um, uh, when you’re fight-
ing people like that all you can do is everything you can think of to protect your own 
country. Whether they’re right to have the guys over there, I think, once the discovered 
Bin Laden and all of those weren’t around they should have got out. But, like I said, I 
wouldn’t want to be the guy who had to make the call. Unfortunately a lot of our guys 
think it’s bologna that’s not a good place to be in. You get over there and you realize that 
the people over there don’t have anything to do with any of it. The Vietnamese have been 
fighting for thousands of years and we’re not going to stop it, them people have been at 
war forever. When you go to the common people, you walk around and get close to 
people and they don’t care who’s in power. Politics don’t mean nothing to them. They’re 
perfectly happy. People say, “All they have is rice to eat.” That’s all they want! You give 
these people a steak and they’ll hang it out in the sun and dry it up for two weeks until 
you can crumble it up into some damn rice, I’m serious. They don’t want anything else. 
You get Chinese and Japanese people in this country and they don’t go home and eat 
steak, or any of this other crap, they’re going to go home and eat rice. That’s all they 
want. 
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CE: So when you came back from Vietnam did you feel like you had support? 
IP: No. No, when they threw fruit and eggs at you at the airport you haven’t got 

very much support. I almost had to get off the bus. We were supposed to land outside of 
Sacramento and all the planes there were gett’n it so we had to land in Frisco and take the 
bus. So we went through all this crap at the airport, see, they make you wear your uni-
forms off and, uh, they threw fruit and stuff at the bus windows. They’ve got chicken 
wire or something but it went through and we were all pretty much covered. And we 
went to the bathroom and protesters… I don’t know why they were upset. They were up-
set because we didn’t do like the draft dodgers did and run to Canada. And, uh, that’s 
what they wanted us to do but, uh, most of us who were in this we were stupid. We be-
lieved that communism was a threat to the United States and that they were going to be a 
threat to us. We were green, we were naive, realistically we didn’t know how to investi-
gate the government. There wasn’t the investigative reporting we have now back then. A 
few wild Turkeys might have tried but everyone ignored ‘em. Even if they were right. In 
fact, I remember we had a teacher who had been to Russia and said that those people we-
ren’t trying to take over the United States, they were poor and they just wanted a can of 
milk. They were living three or four families in an apartment, you know, with like, one 
bathroom. Uh, they had nothing that’s why, finally, they had to give it up. Some of the 
countries were scared, they didn’t have any way to meet their needs. Anyway, he tried 
telling us, Bend high this was my senior year, what it was really like. This teacher, I can’t 
remember his name, he tried tell’n us that all this stuff you’re hear’n about Russia being 
our major enemy and the cold war, it’s all bunk. The Russian government was scared that 
the USA would take action against them. They didn’t have the finances to deal with it. 
They were taught that we were pigs just like we were taught that the Russians were 
communist pigs, well, that’s what most of ‘em buy into but after you talk to them and 
they learn about you, they just talk to you. Well, you know, they fired him for being 
communist and all he tried to do was tell us the truth about Russia. Yep, a bunch of bi-
goted people in this country, lots of them.  

CE: Do you think they’re getting a better return coming back from Iraq now? 
IP: Yeah, I think they got a lot more support than we do. I think that the antagon-

ism is generally toward the government, which is where it belongs not towards the guys 
that are going over there and serving their country. That’s a good thing, it should have 
always been that way, 18-year-old kids don’t start wars. 

CE: I’m just interested in the correlation between Vietnam and what’s happening 
now; I have a lot of friends who are over there now. 

IP: Oh, I’m sure.  
CE: Alright well, what do most people order when they come here? 
IP: Apart from the breakfast items, some people who come in here are real hungry 

so we’ve got a big chicken-fried-steak, I mean, it fills up a plate. It’s a bone in, almost a 
pound of ham steak, that’s a lot of food. I’ve seen very few people who can actually eat 
all of eat; I’ve seen couples that couldn’t eat all of it. We have people who come in here 
and one of them orders the ham breakfast and the other just orders eggs and hash browns 
and they’ll sit there and share the steak and end up getting a box to take most of it back 
home. A lot of them have learned that they can have a ham sandwich for lunch at home.  

CE: How much does one of those run? 
IP: It’s 7.99. 
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CE: That’s a pretty good deal. 
IP: It’s one of those “Wow!” things. You usually have a few things on your menu, 

most stores do, to try and wow some of their guests. And that can be anything. Once we 
showcased our chef’s salad and I’ve had people [makes really surprised face] they just 
can’t believe all the stuff on there. The same company that runs this place has the Black 
Bear diner concept. They serve these platters for breakfast and everything else and no-
body can eat all that stuff. I’ve eaten there a couple times and I can’t get half way through 
this thing. Like, the burger you get is fine but the fries, it’s like four or five potatoes! I 
mean you get these little old ladies come’n in and they give them this pile of food and all 
she wanted was some bacon and eggs. All that gets thrown out. 

CE: Does it bother you when all that food gets wasted? 
IP: In a given situation, yes. I think most places like to have a few things that can, 

kind of, wow, their guests, really impress somebody but I don’t think they can have a lot. 
I mean, you know that food is going to get wasted, you can’t put food on the table that 
has…health codes are such that you, no way, you can try to salvage any of it. In fact, I 
think one of our servers gets so tired of doin’ that, her husband bought an FFA pig, 
they’re saving, in a bucket back there, a lot of the food scraps and saving it to feed to the 
hog. Well, they’re telling people that if you save those food scraps when it comes time 
we’ll share the meat from it around town.  

CE: That’s an interesting system. 
IP: It’s a way to make up for some of the food waste. 
CE: It’s neat, it’s the kind of thing you can do in a small town that you couldn’t 

do someplace else. 
IP: Oh no. 
CE: When people come in, based on how they look, can you kind of pick out what 

they’re going to order. 
IP: Uhhhh, to a certain extent, our servers can do it better than me. They deal with 

them first hand a lot more than me. They can generally get a since of people being in a 
disgruntled mood before they walk in and just kind of know, the minute they say, “Hi.” 
There job, too, is to make the guest feel really good. And their income depends on it. So 
they learn early along the way some of the ways to overcome somebody in a bad mood. 

CE: Do you know some of the tricks to doing that? 
IP: Oh yeah. Some of them, one is to laugh at yourself. If you take something 

funny about yourself and kind of laugh about it. I know that’s one they use. 
CE: What percentage of the people here do you know on a first-name basis? 
IP: In the summer it’s less, maybe 60 percent. In the winter it’s a lot more like 80-

85 percent. A lot of people know me here. People, in a small community, learn your 
name real fast. They learn your name, when you’re in a food service position like this and 
you’ll be at the store and they’ll say, “Well, hi Ivan!” and I’ll be thinking, “I don’t know 
who you are.” 

CE: And then you have to have one of those conversations where you’re trying to 
get them to say their name the whole time. 

IP: [Laughs] Yeah, it’s nice that I’ve been able to be here as long as I have be-
cause I do know most of my customers by name. Like the camaraderie that goes on with 
Willy or Dave all the stuff, you get involved in all this and, we’ve even had travelers that 
they don’t know if this guy’s a psycho or not.  
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CE: What sorts of stuff does he say? 
IP: He’s all over, but it’s just cause we tease him about stuff. Nobody in town will 

leave him a lone about it. There are 10 or 12 customers that are in here every morning 
and he’s in here every morning and sometimes they don’t even have to say anything just, 
“Hey Willy!” And he’ll be just, “Shut Up!” Kelly, he’s another guy whose in hear every 
morning. 

CE: Yeah, I interviewed Kelly earlier, he’s a neat guy. 
IP: Yeah that Kelly, he’s smart. I guess that cattle squeezer he invented is really 

something. I haven’t seen it myself but if you’re selling something internationally, you’re 
doing something right. Especially to the Japanese they’re not an easy sell. I mean, around 
them, you gotta have your stuff together. 

CE: So, do you know where the food comes from that you use here? 
IP: We have quite a few distributors. It used to be Sysco but now it’s Ritz. But it’s 

not really Ritz it’s a bunch of distributors that that banded together in order make a cor-
poration. These small people banded together so they can take on bigger contracts which 
is why we got involved with them. They were trying to offer a little better deal than Sys-
co and some of those and we’re spread out all over the West, so, it gives us a little bar-
gaining power to the degree that I can buy the coke, the bag in the box Coke, cheaper 
than the Coke distributor down here can get it. I can get a lot of stuff cheaper than the dis-
tributors down here. In fact, the distributor out of Alturas, it had gotten so bad on pancake 
mix, you know, Krusteez pancake mix, I was buy’n it for 8 something for a 25 pound box 
and he was paying 11 and selling it to his customers for 13. He was wondering if I could 
sell it [laughs] to him. 

CE: Do any of those foods come locally. 
IP: No, the closest things come from is from Alturas and a lot of that comes from 

Ritz. Ritz doesn’t want to send a truck just for us though so what we do is I order stuff on 
the way and they just drop it off when they’re goin’ down. I get Klamath fruit, which is 
out of Klamath fruit. I try to keep them in business enough so they’ll keep com’n out 
here. I like to get some special things sometimes, like pork chops. Sometimes I’ll buy 
some pork chops from a local vendor to provide the customers with something special 
and they like that. I have trouble get’n away with things like that in the summer because 
we’re so busy. In the winter time your local clientele, they want to see something differ-
ent once in a while. Money’s tight in the winter everywhere so they’re looking for a bar-
gain. I want something I can put on a plate that’s pretty good and cheap. 

CE: I bet the appreciate that. 
IP: Yeah, they like it, as long as you don’t try and run the old die hard stuff. A lot 

of people in the business try and run something like spaghetti; nobody wants to eat spag-
hetti at a restaurant. Hell, not even in New York and they like Italian stuff back there.  

CE: Yeah, and Italian food here is quite a bit different 
IP: Yeah, well, I spent some time on the Eastern sea board, I was in Maine for 2.5 

years and New Hampshire for a year and the world is different out there. It’s kind of nice 
to find out the differences. 

CE: I have very limited experience but I’d like to go for a while. I’d like to go to 
the South. 

IP: Now that’s the most prejudice bunch of people I’ve ever seen in my life; they 
were prejudice against GI’s down there too. 

Page | 7  
 



CE 07-27-07 Interview with Ivan Pack 

CE: Why? 
IP: I don’t know, but if you’re not from there and even if you are, if you’re a GI, 

there wasn’t no prejudice like that. It doesn’t matter, the good ‘ol boys had it just as bad 
as we did. We were down in Mississippi and they had a 26 mile man made beach down 
there where they hauled white sand in from Florida and made a beach. Made a beach! I 
don’t know how much you’ve been down on the gulf but it’s all mud. They built some 
resort hotels down there from along Mobile, Alabama up through the state lines of Loui-
siana and all the college kids go around there for spring break. They lay on the beach and 
go to the bars and have a good time; it’s a 3.2 state. A lot of states down there have a 3.2 
law where you can have 3.2 beers when you’re 18, you don’t have to wait until you’re 21. 
So a lot of the clubs down there appeal to a younger crowd and play rock ‘n roll and all 
that so the kids all go down there so they can party and have a good time. I mean they’ve 
got signs around there that say, “Niggers and GIs Stay Off the Grass.” That was in ’67, 
’68.  

CE: Wow. 
IP: Yeah, none of the GIs down there could get a date with a girl. They had quite 

a few of them gett’n knifed and shot. A few years before I got there the base commander 
locked up the base and wouldn’t let anyone on or off; it got bad. 

CE: I don’t understand why? 
IP: You can’t find an explanation for it and anyone that might know why, ain’t 

talk’n. Yeah, it was strange, I was there, I went to the airman’s club, I hadn’t made Ser-
geant yet so I went to the airman’s club and they had one of the nicest in the air force. It 
seated a thousand men and it was packed on a Saturday night because you couldn’t go 
anywhere else. They’d have live bands, I mean good bands, more than any of the bars 
could ever afford. They had live music and there would be three women in them and they 
were all married and their husbands were all married so they’d be out play’s around, you 
know, [laughs] and they had their pick and they knew it. You couldn’t even get a dance 
with them. 

CE: What kind of music do you like? 
IP: Rock. 
CE: Are you with the minority here with that? 
IP: I suppose so, all twang around here. My cook she’s a twang fan and I give her 

a ride to work. I was listening, this morning, to the Ventures and I was saying, “You 
know them.” And she didn’t think she did but I turned it over and that song “Wipe Out” 
came on with that, “Whaaaaaaaa wipe out!” and she was like, “Oh, Wipe out!” And I 
said, “See you do know them.” 

 
[We have a little discussion about rock ‘n roll here that I didn’t transcribe] 
 
CE: Um, okay, so what are some ways that you feel that the restaurant is impor-

tant to the community? 
IP: Well, in this community it’s about the only entertainment there is. [Laughs] I 

don’t try and slow down the joking around or the jabbering Willy because, you know, 
when you live in a place where there is basically nothing to do, it’s nice to have some 
form of relief. You have to break up the monotony somehow. Some guys, they’re retired, 
they come and sit for hours and just drink coffee. Places will come in here, other busi-
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nesses, for their meetings, safety meetings. We don’t charge them anything if they want 
to close the room off for their meeting or anything. They don’t even have to eat, just a 
cup of coffee or a glass of water. It don’t make any difference to me. We try to do things 
for the community. We sent sandwiches out back before they got the damn. There used to 
be flooding here. 

CE: Really? 
IP: Oh yeah, these streets used to be filled with water. If you got an early snow 

and you pack six or eight inches of snow and then a warm rain that melts it; it’ll flood 
this whole town. 

CE: How long ago was that? 
IP: Six years? Five or six years. I’m surprised they didn’t do something sooner. 

But they had all volunteers, most of them young guys and they’d come out and move 
sandbags, all of them. We’d take sandwiches to them, coffee. 

CE: That’s nice. 
IP: Well, you gotta do something for them. When you’re in a little community 

you take care of each other. Even the food service places a lot of time I’ll call them or 
they’ll call me and I’ll borrow a case of French fries or a jug of fryer oil and they’ve done 
that with me. We pay each other back but you have to kind of stick together because 
we’re blocked out from the world. If you run out of fryer oil and you’re in Klamath just 
go down to United Grocers and buy some. We don’t have that option here; you run out of 
fryer oil and you have to drive 100 miles. In Alturas, they’re not even open on the week-
ends any more. And the stores are pretty good like if you’re making fire lunches or some-
thing they’ll sell me something at cost plus ten percent so I’m not going in the hole trying 
to fix these fire fighters some lunch. You have to look out for each other. I can remember 
a very specific case where the power went out, nine o’clock at night, and me and Amy 
came down here and got everything closed up. We couldn’t hardly see so we shined the 
head lights in the windows and we could get most things in the back that needed to be. 
We couldn’t wash the dishes because we didn’t have any way to do it but we took care of 
the people that were in here, got them all out alright. Well we woke up the next day at 
three o’clock and the power is still off. So we come down here with flashlights and start 
to get things ready so if the power did come on we would be ready. So, I was in the back 
with a flashlight and a little electric lantern thing and Amy was going around cleaning the 
tables off and I came out and said, “You know, I think I could make a cup of coffee, the 
stove’s gas” So I got a book of matches and turned the stove on, got a big pan full of wa-
ter, dumped the water through the strainer with the grounds in it and fooled around with it 
and it work alright. We didn’t have any way to keep it hot but we sat around and had a 
couple cups of coffee and a couple of the early morning guys pulled in. They say us in 
there with the flashlights, we had ‘em set’n on end and pointing up and they come up, 
“You guys got coffee?” I said, “Yeah, I’m gonna have to throw this away pretty soon, 
you might as well come have some.” So they come up there and got a cup and stuff, pret-
ty soon it did get too cold so we dumped it out and made another one. Well people started 
pulling up and pretty soon, I mean, this was before emergency lights or anything, street 
lights were gone, there was nothing. It was creepy, spooky. Anyway, everybody was 
here. We had most of the county in here. We ran out of coffee cups, there was not a place 
to sit in this restaurant; I mean not one free chair. We were serving them in Styrofoam 
and I was back there, my arm was aching from pouring coffee, people were coming in 
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and ordering six or seven Styrofoam cups to go you know, because they had no coffee. 
Finally, I just bagged it. At nine o’clock I said “no more, sorry, I’m goin’ home and 
putting my arm on ice. [laughs] we were nice, five hours is enough.” We had just got ‘em 
out and they were all standing congregated out here, you know, probably wondering what 
to do with themselves, and the power comes back on. Well, they all come running back in 
here, “Now we can eat right!”  

CE: Did you serve ‘em? 
IP: Oh yeah. 
CE: People will remember something like that. 
IP: Yeah, Carol over at the chamber center sent us a thank you card for that one. 
CE: If you don’t mind me asking, how is business going? 
IP: It’s good, we expected it to go down because of gas prices but it hasn’t slowed 

nobody down. Inflation ain’t gonna go away. People complain about it all the time but 
it’s not going anywhere. A lot of the expenses come from labor costs. People think it’s 
the food that’s expensive, labor is one of your biggest expenses along with food. Those 
probably represent over 50 percent of your expenses, easily. You start looking at percen-
tages and a restaurant might make 10 percent, twelve when it’s good, if you’re looking 
for a get rich quick scheme, food service ain't it. 

CE: What kind of opportunities or challenges do you face having a business here? 
IP: Well, one opportunity is the corporation might give up on this place in year or 

so. They have a ten year lease that’ll be up pretty soon and they probably won’t renew it. 
Ever since they got into this black bear concept they’ve got a franchise contract. They 
don’t have that with Jerry’s so they have to own it outright or shut them down. I don’t 
think they’ve renewed a lease at a Jerry’s in six years. The close them down or they let a 
few managers take some of them and that’s what they said they’d do with me. I told 
them, you guys don’t have a retirement plan, the only thing I have to look forward to is 
staying here so I need something more here or I’ll find something else. So, that’s one 
thing I have to look forward to, taking it over. The challenges are, number one, personnel. 
I mean, the smaller community you have a small work force to draw from. You have a 
high percentage of the populace that is drug users, habitual or whatever. The problem is, 
whenever to hang the Help Wanted sign every one of them comes knocking at the door 
and you spend a lot of time going through them. And you have to be careful these people 
are experts at using the system. They know how to do it, that’s what they do. Eventually 
you start getting these forty year olds who have been doing this for 20 years and they’re 
very good, as well, at using the workers comp system.  Next thing you know they’re fill-
ing a law suit for getting hurt on the job and lawyers just suck that stuff up. The people 
that know the system know they’ll get a settlement. I was shocked the first time it hap-
pened to me. It was over in Burns and this girl had gotten fired a few days before I had 
got there. She called in sick and a guy came in and said she was down at the bar so they 
called down there and sure enough she answered the phone not realizing who was calling. 
Anyway the manager said “get to work or you don’t have a job” so the lady says, “fine” 
so she rode her bike because she had lost her driver’s license, you know DUI’s. Well she 
got guy from the bar to drive her and her bike back to the restaurant and they seen her 
grab her bike out of the back and plop it down then wheel it over. She’s got her apron in 
her arms and had stopped at the bar to had a couple that ended up being more than a 
couple. Anyway, they had an argument and the woman ends up flipping them off and 
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leaving. Just hops on her bike and rides off. Well, five days later she files a worker’s 
comp. suit because when she was working the night before her incident she picked up a 
bucket and strained her back. When she came down to file this thing she’s got all this 
stuff, this headgear and I didn’t know, I’d just gotten there, I didn’t know anything about 
it, so I filed the claim like you’re supposed to, and the insurance company turned it down 
because it was bogus; I had pictures of her playing softball, without the thing. I had two 
witness that were out at the bar where she was shake’n her booty with that thing on Six 
months later in the court house she had the contraption on. So the lawyers talk to each 
other and we showed ‘em that we had pictures of her playing softball and three people 
signed attesting to the date it was taken. Anyway, the gal’s lawer said the thing is, the 
lawyers said it would take $100,000 to go to trial. So the corporation would rather just 
pay a $10,000 settlement than a $100,000 for a trial and the lawyer is fine because he just 
wanted the paycheck anyway. He’s gett’n twenty percent and everyone goes home happy, 
see, he knows he can away with it because the company isn’t going to spend $100,000 for 
a trial. Personnel is one of the biggest challenges you face Keeping everybody up on han-
dling food correctly. You can really hurt somebody with food. Usually it’s just food poi-
soning and people think it’s a 24 hour flu, no such thing, it’s food poisoning. You vomit 
until your heels come up and wish you were dead, some cases are worse than others. 
People do it to themselves at home way more often than they think. Cross-contamination 
is extremely easy, just lay a spoon down on the counter or something; it’s happened to 
me. There is also the problem of giving somebody botulism. That’ll kill you 95 percent of 
the time and even if you survive you’re a dead brain. Working in a place like this it’s al-
ways a concern. Hot and cold foods have there temperature, you can’t keep food in 85 
degree temperatures, that’s where spores can grow. I know a lot of people leave food out 
all the time. The family I married into would leave a pizza out all night and come back 
and start eating it in the morning; you’re asking to die. Unfortunately, in our industry, 
people don’t learn the things they should or do the things they should do. I think that it’s 
good they’re making sure people have the food handlers card, it’s something needs to be 
on somebody’s mind constantly, you can’t every let up on it. 

CE: Yeah. 
IP: Working with the public is never easy. You have to try and make everybody 

happy, which is an impossible job. I try to explain to people about the air conditioning. 
The air conditioners can’t hope to keep up with the sun through those windows when it’s 
hot. Plus the air is circulated every 20 minutes, it’s a vacuum in this place. The same 
people year after year after year come in and complain, “Fix the air conditioner!” The air 
conditioner is fine. They call the corporate office, that amazes me. They say, “why 
doesn’t this happen in other restaurants?” Because they were smart enough to put double 
pane windows in. “Why don’t you do that?” Because you people don’t make enough 
money here to pay for it [laughs].  

CE: Well, that’s all the questions for the questionnaire. I really appreciate it. 
IP: That’s fine, I hope I got you enough that you can do what you need; you bet. 


