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Foreword


Restaurants hold a special place in our memory. Like the chapters of a novel, they tell the story of our lives. Unfortunately, many of the restaurants where we spent endless hours as teenagers, celebrated special occasions, or launched new business ventures are like fading memories, crowded out of existence in today’s fast paced world.

This book is a tribute to those restaurateurs who have had the skill and tenacity to command loyalty from consumers who are ever tempted by a host of new dining opportunities. Twenty-plus years of business in an industry where one-third of all new restaurants fail in the first year is a remarkable feat.

I hope that you not only have an opportunity to enjoy the recipes selected for this publication, but that you have the occasion to enjoy the restaurants highlighted in these pages. There is always another memory waiting to be made in that special restaurant where we celebrate life’s joys.

Richie Jackson

Executive vice president/CEO

Texas Restaurant Association

Austin, Texas



Introduction


Have a seat an’ make ya’self at home!

Small-town cafes. Big-city restaurants. Texas claims thousands of them. More than 60,000, to be precise. If you’re a native Texan, you probably have some favorites. And more than likely, they’re the ones you remember from way back, places that you frequented with your grandparents during the summer or where you ate a meal while on the road with your parents at Christmas. Amazingly, hundreds of those same restaurants are still around these many years later. Some boast lots of atmosphere and a few gimmicks, like the Big Texan Steak Ranch in Amarillo. Still others are more refined and elegant, such as the Green Pastures Restaurant in Austin and the Grey Moss Inn near Helotes. Many double as a community watering hole, where the locals gather to drink coffee and discuss what’s happening around town. The Bowling Alley Cafe in Blanco (my town) and the Blue Bonnet in Marble Falls fit that bill.

Large or small, fancy or plain, these restaurants share three things in common—long histories, established reputations, and loyal customers. Lots of the latter. Or else I figure they wouldn’t still be in business after twenty-plus years and claim all those colorful histories.

If you’re not a native Texan, then allow one to introduce you to a collection of our state’s tried-and-true dining establishments. I’ll be honest and admit that I didn’t visit every one during the course of writing this book. But I’ve eaten at many during my forty-odd years of living in Texas, so I can claim past experience at least. Neither does Texas Old-Time Restaurants claim to name the best of ’em or even ALL of them. That would be next to impossible. Instead, I gathered the names of places I knew had been around a long while, visited as many as I could, and implored the owners of others to fill me in on their special restaurant. My list of “old” restaurants and cafes numbered more than a hundred. And I know Texas has far, far more than that.

How did I find these restaurants? All kinds of ways. First, as I mentioned, I knew about many of them myself, like Barth’s in Kenedy, Frank’s Spaghetti House in Corpus Christi, the Bon Ton in La Grange, and the O.S.T. in Bandera. Friends, other restaurant owners, and staff at chambers of commerce suggested more. My pal and fellow author Larry D. Hodge of Marble Falls often emailed me with restaurant names while on the road gathering research for his own books (I’ll name one . . . Good Times in Texas: A Pretty Complete Guide to Where the Fun Is, Republic of Texas Press). What’s more, he photographed several restaurants for me, which you’ll see on the following pages (I owe him . . . just what, I don’t know, but Larry will come up with something, I’m sure).

When I could find them, I scoured guidebooks on Texas cafes and jotted down names of potential candidates for my book. Then I got on the Internet, and using the Yellow Pages through Yahoo.com, I looked to see if they were still in business. If they were, I copied the addresses and phone numbers. Then I called the restaurants.

Once, I took a chance and emailed a newspaper columnist out of the blue. Bill Whitaker with the Abilene Reporter-News promptly wrote me back and suggested the Dixie Pig Restaurant, which opened in 1931. Voila! Another cafe to add to my list! (Thanks, Bill.)

How did restaurants qualify for my list? I looked for ones that were twenty or more years old (the older, the better) and had kept the same name all those years. If a restaurant moved or changed owners, that was OK. I do have some exceptions, like the Black Bear Restaurant at Davis Mountains State Park and a few others. I threw in a couple of old drug stores because many of us recall eating burgers and slurping malts at the soda fountain. Sadly, many of them are long gone now. As for old barbecue joints, I only included one and let fellow author Richard K. Troxell of Fredericksburg introduce those to you in his recent book Barbecuing Around Texas (Republic of Texas Press). All in all, though, Texas Old-time Restaurants pays tribute to a group of venerable cafes that have withstood the test of time and kept the customers coming.

As a fun aside, I also learned during my research for this book that many Texas restaurants share the same name or similar variations. For instance, the Bluebonnet Cafe in Temple is named for our state flower, the bluebonnet. The Blue Bonnet Cafe in Marble Falls, though, is named for a woman’s hat. Several restaurants go by the simple name of City Cafe, such as those in Sterling City and Elgin. And did you know that at least three restaurants share a barnyard animal in common? The Pig Stand in Beaumont, the Dixie Pig Restaurant in Abilene, and the Juicy Pig Cafe in Sherman. The first Pig Stand opened in 1921 in Dallas. The Dixie Pig followed in ’31, and then the Juicy Pig opened in ’36.

Speaking of animal names, would you believe there’s one place called the Green Frog Restaurant in Jacksboro?

As for the recipes, I didn’t make those mandatory. Many restaurant owners gladly submitted a few when I asked. John and Belinda Kemper at the Blue Bonnet in Marble Falls generously sent me a copy of their cookbook, What’s Cooking at the Blue Bonnet Cafe, and said I could pick out what I wanted to include. So did Bud Royers at Royers’ Round Top Cafe in Round Top and Brenda Mitchell at the Wunsche Bros. Cafe & Saloon in Spring. Bennie Martin at Martin’s Restaurant in Lampasas showed me the kitchen’s collection of recipes typed decades ago on large index cards, all stained and yellowed with use. Don Wise at Andy’s Diner in Fredericksburg kindly jotted down two potato recipes, as did a number of others. A few folks emailed theirs to me. Where recipes are lacking, likely the restaurant’s policy prohibited sharing any or cooks there prepare dishes by memory.

Memories . . . I shared a few of mine along the way in this book. I hope you don’t mind. After all, the pages of our pasts, the many happy and sad, fun and frustrating times, make us who we are today. The cafes and restaurants where we ate as children and shared conversation with our parents are part of those chapters. When we discover as adults that those places still exist, still even look the same, we find a comfort and special connection to our past that’s hard to explain. We only know we feel good being there again. For instance, go back to Barth’s, as I did for this book, and you’ll see a white lollipop tree still standing near the front door, the very same one I remember from my childhood. It is comforting to know that a few simple things in life haven’t changed after all.

So go back to your roots or see some new country. Along the way, you’re bound to pass some tried-and-true, old-time Texas restaurants. Pull off the road, step inside, and claim a seat. You’re in for a treat. Or else, as I figure, that place would not still be around after all these years.

Sheryl Smith-Rodgers
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To the north
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Amarillo



Big Texan Steak Ranch


(1960)

Another Panhandle evening descends upon the Big Texan Steak Ranch in Amarillo, and a “horse guy,” perched high in the saddle, greets delighted guests in the restaurant’s parking lot.

“Yeah, I park cars,” drawls the cowboy-style valet as his horse stamps a foot impatiently. “But I also take people for rides, young and old.”

Go ahead. Climb aboard and go for a quick jaunt around the parking lot with the horse guy. Then step inside the western-style restaurant and loosen up your belt because a meal at the Big Texan is no ordinary dining experience. Here you may see a customer attempt to down a monstrous 72-ounce steak or a scruffy mountain man start a small fire right at your table. Throughout the evening, you’ll be serenaded by roaming guitarists belting out such familiar Texas tunes as “Deep in the Heart of Texas” and “Orange Blossom Special.”

R.J. Lee opened the Big Texan in 1960 after he discovered Amarillo lacked a real Texas-style steak house. The diner quickly gained popularity, largely due to its famous 72-ounce steak. Anyone downing the platter-sized slab of meat and side dishes (baked potato, salad, shrimp cocktail, and a roll) within an hour, Lee promised, would get the meal free.

Lee has since died, but three of his sons—Danny, Doug, and Bobby—continue the restaurant’s world-famous tradition. In fact, more than 27,000 beef-lovers have accepted the Big Texan challenge (that’s a lot of bull, brags the over-sized menu), and more than 4,500 have licked their plates clean within the allotted time. A chalkboard near the front door lists the names and comments of recent meat-guzzling champs. “What’s for dessert?” scrawled Sam McCarty, a Floridian who consumed his meal just one second shy of an hour. Among the best-remembered finishers are Cincinnati Reds pitcher Frank Pastoria (he gulped his feast down in 9.5 minutes in 1983), an 11-year-old boy, and a spry 63-year-old grandmother.

“We want everyone to win here,” Danny Lee says. “They’re not going to brag if they lose.”

Gaudy and showy, the huge dining room resembles the movie set of a shoot-’em-up Western, complete with wooden tables, wagon wheel chandeliers, and an old-fashioned stove bearing an ample pan of corn bread and a big pot of the day’s soup. At any moment, you might almost expect a bad guy to topple down from the encircling second-floor balcony, trimmed with a wooden balustrade and adorned with an abundance of mounted animal heads, such as mule deer, aoudads, and even a moose.
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Not up to a 72-ounce steak? The Big Texan dishes up plenty of other menu choices. Less hungry appetites can choose from steak dinners (big and small), salads, sandwiches, chicken-fried steak, chicken, and even fried shrimp. An “over 55” menu section caters to seniors, and all kids’ meals come with a free cowboy hat. Find a partner or two, then order the strawberry shortcake. “It’s so big, we give non-Texans three forks,” the menu proclaims.

When you’re done dining, mosey over to the arcade, filled with games and a shooting gallery. Stock up on Texas souvenirs in the gift shop, and then take a gander at the “Den of Death,” a huge glass case containing a 6-foot, 8-pound diamondback rattlesnake.

Visit the restaurant on a Tuesday, and you’ll be treated to Big Texan Opry, a foot-stomping evening of music and clogging. Reservations are recommended but not required. Stay the night if you like at Big Texan’s motel, built to resemble a Western frontier town. There’s even a Texas-shaped swimming pool.

Gettin’ there: On eastern edge of Amarillo, located between the Whitaker and Lakeside exits on Interstate 40.

Big Texan Steak Ranch

7701 I-40 East

Amarillo, TX 79118

806/372-6000

800/657-7177

Website: www.amaonline.com/bigtexan

Stop by and see: The infamous Cadillac Ranch is a “crop” of ten Cadillacs (circa 1948 to 1963) originally planted nose down in 1974 by Amarillo businessman and philanthropist Stanley Marsh III. This unforgettable sight is buried in a field 9 miles west of town on I-40. Even more awesome and breathtaking sights lie 25 miles south of Amarillo at Palo Duro State Park, which preserves the country’s second largest canyon. Vistas there are absolutely stunning.
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Big Texan Texas Caviar

2 cans (16-oz. each) black-eyed peas, drained

1 medium jalapeño, minced

¼ small white onion, chopped

⅓ cup Italian dressing

½ green bell pepper, chopped

1 teaspoon seasoned salt

2 teaspoons chili powder

2 teaspoons ground cumin

¼ teaspoon ground red pepper

Combine black-eyed peas with remaining ingredients. Serve chilled with corn chips. Makes 5 cups.
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Golden Light Cafe


(1946)

Walk along Sixth Street along old Route 66, and you might just pass the Golden Light without even noticing it. That’s because from the outside, the red-bricked cafe looks rather plain. Maybe even a little bit . . . well . . . seedy. Iron bars grip the windows, and a lone park bench sits outside the white door. Stop and read the posted menus, though, and you’ll learn that the Golden Light—Amarillo’s oldest eatery and the oldest restaurant on Route 66 in continuous operation—has quite a respectful history. It’s even listed in the National Register of Historic Places.

Chester “Pop” Ray and his wife, Louise, started the business in 1946. A week before it was set to open, Pop got sick. So his son and daughter-in-law, Charles and Edye, agreed to take over. Charles grabbed some plywood and hurriedly built a few booths. Between the two of them, they flipped burgers, waited tables, and grossed $10.48 the first day. Pop recovered a few weeks later and ran the cafe until 1957. He sold the restaurant and died 14 years later at the age of 82. A few more owners have come and gone through the years. Marc Reed has run the place since 1990, when he bought it at the age of 21.

“The decor at the Golden Light hasn’t changed much since ’46, except for the addition of a beer garden in the back,” says Linda Reed, his mother. “Marc still has some of the same customers that Pop had back then. Nowadays, the crowd here is very eclectic. On any day, you’ll see businessmen in coats and ties, cowboys in boots and jeans, and Harley riders in black leather.”
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Marc serves pretty much the same grub as Pop did—burgers and a few sandwiches. He added his own inventions, too, like Flagstaff Pie (Frito pie), Half Way to Albuquerque (a giant chile burrito), All the Way to LA (a chile burrito with special toppings), and Marc’s Sixth Street Special (recipe follows). He also cooks up specials, like quesadillas, fajitas, and salads.

Besides burgers, Pop used to make a mean pot of chili. Subsequent owners developed their own recipes, which they politely declined to share with Marc. So he developed his own, a concoction he calls Route 66 Chili. “Don’t even think about asking for it,” he warns on the menu.

Gettin’ there: From I-40, exit on Georgia Street. Head north on Georgia to Sixth Street; turn left on Sixth. The Golden Light is approximately two blocks down on the right.

Golden Light Cafe

2908 W. Sixth Ave.

Amarillo, TX 79106

806/374-9237

Stop by and see: In Amarillo, look out for some of the most unusual road signs you’ll ever see. Shaped like highway department road signs, the quirky metal signs, painted with pictures and/or strange phrases, can be spotted in parking lots, back alleys, residential yards, in front of businesses, and along roadsides. Created and painted by local artists, the signs are funded by the (in)famous Stanley Marsh III.
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Marc’s Sixth Street Special

¼-pound hamburger patty

1 slice American or cheddar cheese

½ cup chopped tomato

¼ cup sour cream

dash hot sauce

1 large flour tortilla

Season hamburger with salt and pepper; cook on grill. Top meat with cheese during the last few minutes of cooking. Place meat, cheese, chopped tomato, sour cream, and hot sauce on heated tortilla. Serve while hot.
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Arlington



Al’s Hamburgers


(1957)

You can’t keep a good man down for long. That especially holds true for Al Mathews. He’s has been knocked down a few times, but each time he’s come back stronger. Otherwise, his Arlington institution, Al’s Hamburgers, wouldn’t have survived for more than four decades.

Al and his wife, Thelma, got into the hamburger business in Dallas in 1949. For seven years, they ran a Freez Ette franchise that sold soft-serve ice cream and hot dogs. In 1957 the couple opened a burger stand in north Arlington, then a rural community. Many a morning Al had to chase cows out of the parking lot before he could open his drive-in. As the area developed, Al’s Hamburgers became more popular. The cows disappeared, too. Ironically, the town’s thriving growth, once a boon for Al’s business, later caused the restaurant’s temporary demise. Seeing the rise in real estate values, the owner of the property where Al’s Hamburgers was located decided to sell the tract in 1986. In the name of profit and progress, Al’s Hamburgers would be razed to make way for a modern strip shopping center.

Wanting to go out in style, the Mathews in April 1986 rented a big tent, set it up in an adjoining field, and hosted a huge farewell party. Droves of people attended. By midnight, only 83 buns of the 4,000 ordered were left. With the restaurant closed, Al and Thelma looked forward to a year of leisure and travel. After that, they’d find a new location and reopen the restaurant.

Sadly, their plans went awry six months later when Al woke up one morning partially paralyzed. His diagnosis: Guillain-Barre Syndrome, a rare illness that affects the peripheral nerves of the body. He spent seven weeks in a hospital. Finally, after months of daily rehabilitation, Al once again walked unaided.

As they say, you can’t keep a good man down. Or a great restaurant. In 1989 Al and Thelma along with their daughter, Melody, reopened Al’s Hamburgers in the corner of—ironically—a strip center in Arlington. Many of the original staff returned and so did the customers. In droves.

Like he always has, Al, wearing his trademark white apron, cooks his burgers on an old, well-seasoned grill. The buns toast right next to them. In the final stages of cooking, Al carefully places the buns on top of the patties so they absorb the meat’s fragrant steam. One of his best sellers is the chili-cheese burger topped with bacon. Customers with big appetites like to order the triple hamburgers (THREE patties!) and cheeseburgers (three patties AND three slices of cheese!!). The menu also touts a few salads, “non-burgers” (grilled chicken sandwiches, ham and cheese, BLTs, turkey clubs, and steak sandwiches), “plates and such” (chicken-fried steak, grilled chicken, catfish, fried shrimp, and Frito pie), French fries, onion rings, tater tots, pie, and cheesecake.
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Gettin’ there: Al’s is located at the corner of North Collins Street and Green Oaks Boulevard in Arlington.

Al’s Hamburgers

1001 NE Green Oaks Blvd.

Arlington, TX 76016

817/275-8918

Stop by and see: The Legends of the Game Baseball Museum and Learning Center at the Ballpark in Arlington showcases hundreds of baseball memorabilia plus lots of interactive exhibits.
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Al’s Chili-Cheese Burger with Bacon

one fresh-ground chuck patty

American cheese

good chili

chopped onions

mustard

fried bacon

one hamburger bun

Separate and toast bun on griddle. Fry meat patty until done but not dry. Place cheese and bacon on top of patty; place top bun on top of patty. Spread mustard on bottom bun; add onions and chili. Place top bun over bottom and serve. Very tasty!

Mexican Salad

Cover the bottom of a dinner platter with Fritos; crush. Add lettuce and onions. Ring the platter with chopped fresh tomatoes. Place a small mound of picante sauce in the middle of the salad. Pour ladle of chili over the top. Sprinkle with grated cheddar cheese. Serve!
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Arlington Steak House


(1931)

The Arlington Steak House opened in 1931 as the Triangle Inn, a barbecue joint on Division Street.

“It wasn’t even in the city of Arlington back then,” tells present owner Chris Odell. “As the town grew, it grew around the restaurant.”

Chris isn’t sure who originally built the business, which was changed to the Arlington Steak House in the late forties. Through the years, the menu has evolved to include Mexican food and seafood plates. Pit barbecue is still served, and steaks are popular with customers. But the top seller is the steak house’s chicken-fried steaks. “We were voted ‘best chicken-fried steak in Arlington’ by the Arlington Star-Telegram,” Odell says. “We’re also famous for our hot yeast rolls. We bake them twice a day.”

In the late thirties, the restaurant was also famous for another reason. Or maybe we should say INfamous.... “There was illegal gambling here at one time on the second floor,” Odell shares. “It was supposed to be a secret, but everyone knew about it.”

Gettin’ there: From the east, take I-30 West; head south on State Highway 360; take Division Street exit; turn right and head west on Division. Arlington Steak House will be on the left a couple of miles down, past Fielder Road.

Arlington Steak House

1724 W. Division St.

Arlington, TX 76012

817/275-7881
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Candlelite Inn


(1957)

Chris Odell owns another old Arlington institution on Division Street. It’s called the Candlelite Inn. The Keith family originally opened the business in 1957 as a small drive-in. Later, they built a larger facility behind the original drive-in and renamed it. Odell bought the restaurant in 1992 from the Keiths.

“As far as I can tell, it still has the same menu it had back then,” he says, referring to the restaurant’s eclectic mixture of food—pizza, steaks, spaghetti, burritos, tacos, salads, and burgers. “The inn was the first restaurant in Arlington to serve pizza,” he adds.

By the way, here’s a free history lesson: The reason so many old restaurants and motels are along Division Street is because Division once upon a time was the main east-to-west thoroughfare that connected Fort Worth, Arlington, and Dallas.

Gettin’ there: From the east, take I-30 West; head south on State Highway 360; take Division Street exit; turn right and head west on Division. Candelite Inn will be on the left, after crossing Stadium Drive, but before Collins Street.

Candlelite Inn

1202 E. Division St.

Arlington, TX 76011

817/275-9613
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Dallas



Celebration Restaurant


(1971)

“That hippie place that grows their own vegetables”—that’s what folks used to call Celebration Restaurant soon after it opened. Seems the young men who ran the business had long hair, and back then long hair on a guy had to mean he was a hippie. Well, to set the record straight, they WERE hippies, but not hippies who grew veggies. They did, however, cook up lots and lots of fresh ones. And that’s one of the big reasons Celebration Restaurant customers have kept coming back for nearly thirty years.

Started as Celebration Restaurant and Leather Shop, the business opened in a small house in 1971. Only dinner was served, and tables filled up quickly every night. While customers waited for a seat, they could browse through the leather shop. Year by year, Celebration’s base of patrons grew. Two more houses were added to the original one, and the leather shop was moved to another location to make room for a courtyard with a full-service bar. Lunch hours were also added. Eventually, the leather shop closed so owners could focus exclusively on the restaurant. In 1987 a second Celebration opened in Fort Worth.

Another feature folks love about Celebration’s is the unusual “reorder” policy at dinner. Customers who order from the “traditional entrees” selection may ask for seconds on their entree or any entree of equal or less value. For example, order pot roast, and you’ll get three vegetables (served family-style) along with your choice of soup, salad, or fresh fruit. THEN—if you have room—you can try the fried catfish, chicken-fried steak, meat loaf, baked chicken, chicken-fried chicken, or spaghetti. Nightly dinner specials often feature Jamaican jerk chicken, country-style pork ribs, Dijon chicken, and fried chicken. Celebration’s is also known for wonderful pies, cobblers, and banana pudding.

For lunch, you can choose from daily specials in addition to salads, sandwiches, soups, plate meals, and those beloved fresh, cooked vegetables . . . steamed new potatoes, black-eyed peas, glazed carrots, mashed potatoes, steamed cabbage, and steamed green beans.

Vegetables never had it so good.

Gettin’ there: From the Dallas North Tollway southbound to the Northwest Highway (Loop 12) exit, turn right (west) onto Northwest Highway and continue to Inwood Road. Turn left (south) on Inwood and continue to Lovers Lane. Turn right (west) on Lovers Lane and continue about one mile. Celebration will be on the right at the corner of Elsby.

Celebration Restaurant

4503 W. Lovers Lane

Dallas, TX 75209

214/358-0612
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El Fenix Mexican Restaurant


(1918)

The Martinez family with the El Fenix Mexican Restaurant chain like to claim that they started the Tex-Mex food revolution. Well, actually it was their patriarch, Mike Martinez Sr., who took the first “shot,” so to speak.

It all started in 1911 or so when Mike immigrated from Mexico to Dallas and went to work for the railroad. When he was laid off, he found a job washing dishes at a downtown hotel. After he’d worked his way up to chef’s assistant, he decided to take the plunge and open his own place. In 1918 he opened El Fenix Cafe on McKinney Street, where the Woodall Rodgers Freeway now runs through downtown.

In the beginning, El Fenix stayed opened ’round the clock. During the days of World War II and meat rationing, though, the restaurant had to start closing. The story goes that since the business hadn’t ever shut down, no one could find the key to the front door. So a locksmith had to make one. In the meantime, Mike and his family kept dishing up plates of enchiladas, tamales, beans, and rice.

According to the family history, the traditional Mexican “combination” plate started at the El Fenix. Back then, reputable restaurants served each dish on a separate plate. Mike did until, on evenings when he was the only hired hand in the kitchen, he decided he needed fewer dishes to wash. So he introduced the “combination” plate, which served everything—enchiladas, beans, and rice—on one platter.

When he opened his second El Fenix more than fifty years ago, Mike implemented a 95-cent “Wednesday enchilada special” as a marketing gimmick to attract new customers. The tradition, still in place (though priced substantially higher), has been borrowed by other Mexican restaurants.

Soon after his sons returned from WWII, Mike turned the business over to his eight children. He died in 1956. Today, the siblings and their children run the El Fenix chain, which includes sixteen locations in the Dallas area. They still serve their father’s famous combination plate along with a large selection of other favorites—fajitas, chimichangas, flautas, steaks, tacos, grilled chicken, and more.

Gettin’ there: El Fenix on McKinney Avenue is located at the corner of Field Street and McKinney in downtown Dallas near the West End. Take the Field Street exit off the Woodall Rodgers Freeway.

El Fenix Mexican Restaurant

1601 McKinney Ave.

Dallas, TX 75202

214/747-1121

Website: http://www.elfenixtexmex.com
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Kuby’s Sausage House


(1728-Germany, 1961-Dallas)

I first heard about Kuby’s Sausage House from my good friend David Ries, who grew up near the popular restaurant and deli. “Dad and I used to eat there every time I returned home from school, and I still go there,” he shares. “It’s a wonderful place. Walk in, and you’ll see old-fashioned sausage links hanging from the ceiling, pastries, German magazines, beer steins, and strudel!”

Kuby’s goes back even further than my friend’s childhood memories. WAY back. The original Kuby’s meat market and restaurant opened in Kaiserslautern, Germany, in 1728. For fifteen generations, recipes, spice formulas, and sausage-making techniques were handed down from father to son, and the market stayed in business into the twentieth century. Then in 1956 Karl Kuby, the oldest son of Friedrich Kuby, immigrated from Germany to Texas. First he worked for an uncle in Harlingen. Then he moved to the Dallas area and worked at Rudolph’s Meat Market. In 1961, at the age of 28, he opened his own market and restaurant in Snider Plaza and named it Kuby’s Sausage House.

I got to visit Kuby’s before I finished the manuscript for this book, compliments of Ginnie Bivona, an editor at Republic of Texas Press who recruited me for this project. Kuby’s manager Elisabeth Williams, a native German, kindly talked with us about the business she’s overseen since 1969.

“People have come here for years and years to buy the same things in the deli,” she says, seated at a booth with us in the dimly lit dining room. “One man comes in, and I start slicing his meat as soon as I see him. Sometimes I get orders ready before the customers even come in.”

What else do folks buy at Kuby’s Sausage House, besides sausage? Oh, any number of things. The deli sells liverwurst, imported hams, smoked turkeys, beef, and smoked bacon, not to mention more than fifty varieties of sausage (all processed and smoked by Kuby staff). A display case offers the day’s selection of salads, such as tuna fish, chicken, mustard potato, cucumber, and fresh sauerkraut. Another case stocks German-style breads, cookies, and pastries. Tall metal shelves in the market area display German jams, mustards, pickles, cereals, candy, and more. Kuby’s also sells German magazines, German cosmetics, German chocolates, German greeting cards, and even German diaper rash cream.

In the adjoining restaurant, wooden stools at the long counter, booths along the walls, and numerous tables fill up fast at meal times. After ordering a German wiener with red cabbage and German potatoes, I absorbed the atmosphere and watched people come and go in the dining room. The wait staff, obviously long-time employees and well experienced, whisked back and forth between tables, taking orders and delivering plates laden with food. It wasn’t long before our lunch arrived, and I bit into a crusty slice of fried potato. Wonderful. The wiener was pleasantly seasoned and the tangy red cabbage slightly crisp.

An especially lively time to visit Kuby’s is a Friday or Saturday evening when accordion players entertain customers. But the truth is, anytime’s a lively time at Kuby’s. Just stop by sometime and see.

Gettin’ there: From Central Expressway, go west on Mockingbird. Take a right on Hillcrest and a left on Daniel. Kuby’s is straight ahead at 6601 Snider Plaza.

Kuby’s Sausage House

6601 Snider Plaza

Dallas, TX 75205

214/363-2231

[image: image]


Mecca Restaurant


(1938)

Roy Redding and his two daughters, Frances and Patsy Redding, in 1938 opened the original Mecca Restaurant near Love Field. They kept the cafe open ’round the clock in the early years until they cut back when they decided some hours just weren’t as profitable. To this day, the Mecca still serves only breakfast and lunch.

In the late eighties, Tom Schott and John Fooshee bought the business. “We still have some of the same employees who worked for Reddings,” Tom says. They’ve kept the menu pretty much the same, too. Breakfast features eggs, omelettes, hot cakes, French toast, and cinnamon rolls. For lunch, you can order off the menu and choose from steaks, chicken, salads, and sandwiches. “Chicken-fried steak and chicken tenders are our best sellers,” Tom says.

Or you can check out the weekly list of daily entrees and go from there. But beware—the number of choices is awesome. For instance, one Wednesday listed, as main entrees, chicken and dumplings, chicken-fried steak, grilled chicken breast, pork loin and dressing, hamburger steak, and fried catfish. THEN you have to figure out which side dishes you want: red beans, garden salad, whipped potatoes, corn bread dressing, creamed corn, spinach, scalloped potatoes, green beans, and carrots.
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