PREFACE

This manuscript is the product of a tape recorded interview conducted by
Josephine Saner for the Oral History Office on April 26, 1977. Linda
Jett transcribed the tape and Josephine Saner edited the transcript.
Pauline Fromm reviewed the tramnscript.

Maldener's Restaurant, an Iinstitution in downtown Springfield, Illinois,
has recently undergone extensive rehabilitation. Of the three
waitresses currently employed by Maldaner's who have a record of over
twenty-five years' service, Pauline Fromm has been there the longest.
Her reminiscences of the people she has known, the foods which created
Maldaner's fine reputation, the former ways of operation and the
incidents which happened, all add up to pleasant reading and increased
knowledge of this Springfield landmark.

Pauline now works three hours a day over the lunch hour. Pauline Fromm
hopes never to retire from a job ghe has found rewarding and fruitful
since she was a young girl,

Readers of the oral history memoir should bear in mind that it is a
transeript of the spoken word, and that the interviewer, narrator and
editor sought to preserve the informal, conversational style that is
inherent in such historical sources. Sangamon State University is not
regponsible for the factual accuracy of the memoir, nor for views
expressed therein; these are for the reader to judge.

The manuscript may be read, quoted and cited freely. It may not be
reproduced in whole or in part by any means, electronic or mechanical,
without permission in writing from the Oral History Office, Sangamon
State University, Springfield, Illinois, 62708.
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Payline Fromm, April 26, 1977, Springfield, Illinois.

Josephine Saner, Interviewer.

Q. First, Pauline, I'd like to ask you when and where you were born? s
A. I was born October 26, 1913, in Springfield, Illinois.

Q. Have you lived in Springfield all your life?

A. I have lived in Springfield all my life.

Q. When did you first go to work at Mal&aner's?

A. I went to work at Maldaner's in 1936 in the fall, T don't know
whether it was October or November, but it was in the fall.

Q. How did you happen to go to Maldaner's?

A. Well, I'1l tell you. I worked in a small cafe and there was a lady
that used to go in there and eat all the time.  She 1s very well known
in Springfield. She ran Clara's Catering Service from the early 1950's
to late 1960's or early 1970's,

Q. Can you tell us her name?

A, Clara Buskis was her name. And she would say to me, "Pauline, why
don't you leave the cafe."-<She worked at Maldaner's extra over the
weekend. I knew her for years. But when she first suggested to me to
come to work at Maldaner's, she worked at the Springfield High School.
So then she asked me to come down there some day and get interviewed.
So I went down there and then I was hired. And then I had stayed there
until 1945 of July.

Q. Who interviewed you when you went in to apply?

A, Mr, Walter Tabor.

Q. He did.

A, Yes..

Q. Yes. He was the owner and the manager,

A. Owner and operator . .
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Q. Can you tell us something about how the restaurant was run in these
days? You went to work now during the depression, did you not?

A, Oh yes.

Q. How much an hour did you get?

A. Well, I'll tell you. When I first started there, the restaurant
was opened on Sundays. And that was before NRA came in. And we were
allowed to work seven days a week. And so, I just can't remember but

I think we did have one day a week off. But our salary right then was
seven dollars a week. :

Q. And how many hours a day did you work?

A. Well, we only worked eight hours a day.

Q. When was the restaurant open in those days? Did it sexrve all three
meals? :

A. No. The restaurant was just opened eleven to eight.
Q. You did serve dinner then every night?

A, We served dinner every night and we served luncheons, our luncheons
were started at eleven o'clock.

Q. I understand the kitchen was in the basement. Did you have to
carry up food?

A, No, we did not carry up food. We had one girl that would take
care of the bakery goods that was brought up. Like T say, the girls
came in at 9:30 and they had little chores to do.

Q.  What were some of these chores?

A. Well, now, like one girl would take care of the bakery and then
some of the girls would have other chores. All the tables were washed

_ every morning, but we did not put silverware on the tables,

Q. Were these tables wooden?

A. The tables were wooden, yes. They were wooden tables and we used
to put just a little vinegar in the water.

Q. Oh?

A. And then they polished, they would polish very highly. And then
we'd wash off all the salt and pepper shakers and the sugar bowls and
fill all those and put those on. And then the condiments that they
used in the kitchen that was brought up, like the relish, you know, that

. we used then. Then we used to serve a lot of hot sandwiches and we'd

have pickle relish. But like the food was all brought up by the kitchen
help.
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And then did you set the tables?
The tables were not set with silverware till the customers. came in.
And what about tablecloths?

We did have tablecloths at one time for dinner but the tablecloths
were not put on for lunch.

Were they white cloths?
They were yellow.

And who laundered these?

They were done by Mahon's Laundry.

I didn't know there was that kind of laundry service that early . .

Mahon. You knew Mrs. Mahon.

Q. No. How many waitresses were there when you started to work? |
A, Well, when I first started, I would say that we only had a very few
tables at noon. WNothing like we have had, you know, lately., But I
would say that there was at least ten. Ten waltresses were there.

Q. Ten waltresses., How many tables then did each one of you take
care of?

A. It would all depend on how many girls we had. But I would say five.
You know, five tables.

Q. Do you have more today?

A. It all depends on how many girls we have. I have, a lot of days
I have taken care of nine in all. Nine tables.

Q. That's a good many.

A, Yes. It's like I say, it all depends on how many girls we have.

If somebody would call in sick or we had the full crew, as a rule I

always did, I always take care of six or seven.

Q. What about tipping? You did depend for a good deal of your salary . . .
A. Yes, Yes.

Q. . . . earnings on tips, did you not?

A. Yes. Yes,

Q. Because the wages were so low.
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A. And years ago of course, there wasn't many, we didn't make a whole
lot in tips.

Q. What did you make on a good day, a crowded day, for example back
in the 1930's?

A. Well isn't that something? T really can't remember.
Q. People used to tip a dime so often no matter what they ordered.

A. Yes, that's right. A dime. You could get ten or fifteen cent tip.
That was good, you know,

Q. Do people sort of follow the rule of fifteen percemt’ now?
A. No, they do not.

Q. They do not?

A. They do not.

Q. They still under :fis?

A. Yes, I think, I mean I would say so. I wouldn't want this, repeated.
I think, it's like people, you take when some people, I don't ridicule
people for the way they tip. Because who knows, When people come in
maybe a lot of the girls or a lot of men that you wait on have got
families and all and they're just--but I think that if they can tip

if they'd leave, if there was a crowd, four, and everybody left her a
dime, she'd get forty cents . . .

Q. Yes,
A. . . . which a lot of times a girl doesn't get that.

Q. You mentioned the bakery. Do you want to tell me something about
the bakery?

A. Well, I'1ll tell you. When I first started there, the bakery
consisted of coffeecake and rolls and these great big crescents that

we called them, the long crescents, and then we had an order book that
was up there at the front, and these here people who order, and we made
homemade bread. And we had a baker, his name was Jacob Scheff, and

he would make the homemade rolls for the, it was from scratch. I

guess he came to work about four o'clock. And he had stoves down

there then that were heated with coke.

Q. Oh?
A. Yes. With coke. And he would make these clover leaf rolls, like

I said, everything was made from scratch, and he would have the whole
wheat and the white. And they were served every day.
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Q. And then people could order them to take out?

A, Oh, yes. They could order pies but everything that was going
to go out had to be ordered unless we had some extra ones there.

Q. Did you have a display case in which you displayed the bakery
goods?

A. The same display case that's up there right now was there.
Q. Really.

A. Yes.

Q. Was it in that same place, in the north room?

A. It was in the north room in that same place, right there in that
same place. And . . .

Q. Did you also have cakes?

A. Yes, we had cakes. And then we had boxes. Like if a person
came in and wanted a quarter of a cake, they could have it or they
could have a half a cake or a whole cake. And we had one cake that
was very popular and that was what they called the lemon ‘jelly cake.

Q. I've heard of that.

A, Yes, but it was a white cake made with a lemon filling and people
were crazy about that cake.

Q. And you don't make it any longer even to serve in the restaurant?
A. No. No. We don't. And then, on Saturdays they made what they
called a cinnamon coffee cakewhich was served in the dining room and
it was toasted. Tt was put on a grill like a sandwich grill and it
was cut, oh, I would say maybe half inch thick. And then it was,
they served that with salads, and they called it toasted cinnamon
coffee. cake,

Q. Sounds delicious.

A. And oh, it was. It was delicious. And it was served at, I think
it was fifteen cents.

Q. Were some of these recipes old family recipes?

A. I think that there was a book where a lot of these here recipes
were put in. Whether they still have the book or not I don't know.

Q. Did they come from the Maldaner family?

A, I really don't know. But we had a fabulous cook down there for

5



Pauline Fromm 6

about forty years. Her name was Nellie Gray. And she was a woman
and she was very sincere in her cooking. And who taught her to cook,
I don't know. But Mr. Tabor himself was a restaurant man and he knew,
he had the taste of good food. And Mr. Tabor ate there every day
himself. And he would know whether everything was right.

Q. Perhaps you can remember some of the other people who were regular
customers in those old days who used tocome in to the restaurant.

A, Well, of course, I think nearly all the prominent people came in.
There was just like Mrs. Masters, you know. Now she doesn't remember
me. But I remember her when she and her husband first got married.
And Mr.--Dr. Masters used to come in there with his mother years ago
when I worked there all the time, And then like Mrs. Robinson. She
used to come in there with, didn't she just have a boy and a girl?

Q. Yes.

A. And then they would come in there with their two children. And
then, of course, I remember the Staleys and her daughter, what is her
daughter's name?

Q. Niana Crane?

A. Yes, Yes. She's the, they came in there. And then Mary Bressmer.
She used to eat in there every night, almost. And then Mr. Schultz

that used to be the furrier at Westenberger's, He ate in there all the
time. And, of course, you know, we had that round table out there

in the dining room where that was very prominent for all the businessmen.

Q. Was that always in the north room where it is today?

A. Yes. Yes. That was when the Schlitt's Hardware Store had their
building there in town. And the Schlitt boys always came there.
There was Theodore Schlitt and Franklin Schlitt. and then there was
Fred Schlitt. All three of them used to eat in there. And then, of
course, Mr. Tobin always ate there. And Mr. Parr.

Q. That's the father of the Mr. Tobin who now runs the jewelry store?

A. Yes. Yes. They both ate in there. Willard ate in there when he
was a boy. I think Willard, he's a couple of years older than I am.
And there was Mr. Parr, who'd run Bressmer's. And then his son, Jay.
They used to eat in there all the time. Oh, and then, of course, Mr,
Nafziger. You know Mr. Nafziger?

Q. Everybody, everybody I've talked to has mentioned him.
A. Oh, because I'll tell you. When I came back there in 1964, I
couldn't believe that he looked just exactly the same way he did

before. He never changes. And . . .

Q. 1Is he still . . .
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A. Oh, ves.
Q. . . . coming?

A. He eats in there. He eats in there every day. Yes. And then
there's George Coutrakon. He eats in there., He did. But years

ago I remember there was his brother, Basil, and George used to come
in there a lot then years ago. But I don't think Basil comes in too
much but he comes in. And of course, now, like right now there's
some, I have three that have generally reserved a table. And that's
Mr. Perry from Rolands. They've been eating in there every day.

And Don Dellert and Ed Feldhausen. He's from Phillips Printing
Company. '

Q. Where are their tables? In the south room?

A, No. They generally sit in the, in the south room. In the south
room, yes.

Q. And they reserve them every day?

A. Yes. They generally come in there every day and I wait on them.
And then Mr. Dehen he generally eats in there every day. You know
Lawyer Dehen?

Q. No, I don't.

A. Well, he . . . . I'm sure he knows me. I can't remember their
names,

Q. They won't mind. Did all these old families, you talk about the
round table and the businessmen at noon, but did the other families
often eat dinner there or were . . .

A. Yes.
Q. Were these luncheon customers?

A. See, years ago we were open on Sunday. And-a lot of times on
Sunday, I think they quit serving . . . in 1942 when they quit
serving on Sunday? I tell you it got so that it was such a big day
on Sunday and the restaurant got in such'a mess. And Mr. Tabor

came in one day. He said, "That's the last Sunday I'm working."

But oh, I tell you. When I think, how we used to-have a sixty-five
cent supper there, and they had meat and potatoes and a salad and
fabulous desserts. And they, they made theilr own ice creams. You
know, they made their own ice creams there and they always give you
a piece of cake or cookies with your ice cream at night plus, and
Mr. Tabor was the type of man that any vegetables that was in season
or any fruit that was in season was always served. And now you don't
get those in restaurants. . '

Q. No, you don't.
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A. For one thing they, they're all too high. People can't afford to
serve them. And Mr. Tabor was . . .

Q. And the cost of the help to prepare them is so high that they . . .
A, Yes, And then there's two things that you never see on the menu
now and I always saw 1t, that was your roast leg of lamb. You know.
And people would, you knew, we had that on the menu every day. Roast
leg of lamb. And another thing was creamed sweetbreads.’

Q. Oh, yes.

A, Do you like creamed sweetbreads?

Q. I do.

A, I do too. I just love it.

Q. Tell me about some of the other specialties. I know when I came
here in 1940 and first knew Maldaner's they had quite a few specialties
that people told me I should order.

A, Yes.

Q. Chicken pot pie for one.

A. Well, chicken pot pie. I, I really don't know what to say about
the chicken pot pie. It was, it was a wonderful dish. “And everybody

was, was really crazy about it, chicken pot pie.

Q. And it was something like seventy-five cents T think when I came
there.

A. Then, I tell you, I really can't--1 know we served pot pie by
itself and thenwe served pot pie with the dinmer. But you know when
they, when I first started there, we had these full course dinners of
elghty-five cents and they had choice of shrimp cocktail, oyster
cocktail, fruit cocktail, or a juice to begin with. Then you would
have your entrees. And then you would get a vegetable and potato or
two vegetables, a fabulous salad and then your dessert. 'And the
desserts were out of this world, like I say.

Q. No wonder it was called the good old days.

A. Yes. The good old days.

Q. Course, this was depression . . .

A, That was depreséion.

Q. . . . when you started.
A

. Yes,
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Q. And prices were down,

A. Yes, they were.

Q. A great deal.

A. And nobody ever ' raised their price. Nobody ever . . .

Q. What were some of the desserts because they have always been
specialties of Maldamer's?

A. Well, now like, one thing for the desserts, we always had, I

think the favorite that most people had was ice cream and cake,

And then we had every kind of a sundae,

Q. What about your chocolate ice box cake?

A, Yes, the chocolate ice box cake and I don't, that has never been
perfected. The chocolate ice box cake in itself, Nellie Gray made that.
It was sort of a sponge cake. Then it had a rich chocolate frosting

in the middle and it was cut maybe in about four layers. And then it
had the whipped cream on top. But I hadn't, I don't know just what
exactly kind of a chocolate that was. 1It's never been really .perfected
since she left. But she was, Nellie Gray, she was a fabulous cook, she
was a saving cook, she, no matter what she cooked, she, like, she could
always make something out of it, And that was one of Mr. Tabor's good
people that worked for him,

Q. And has she passed away?

A. No. She is still living. She was in Maldaner's for lunch not too
long ago. Yes.

Q. She still lives in Springfield?

A, No, she lives with her sister in Thayer, Illinois.‘

Q. Oh, so she can get in occasionally.

A. Yes,

Q. What about the fabulous lemon ice, or lemon sherbet . . .
A. Lemon sherbet,

Q. . . . that was supposedly Mrs. Lincoln's recipe?

A. That's right. Well, you know who started that recipe?

Q. No.
A

. Well, the recipe was given to Mr. Tabor by Mrs. George Keys.
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QI Oh.

A. That's who gave him the recipe.

Q. She was a descendent of Mary Lincoln . . .

A. Yes., Yes.

Q. . . . as I remember it,

A, Yes, The recipe was supposed to have been served at Abraham

Lincoln's wedding. But there's no place in the world that you can
get that sherbet. There's no place. I don't care what anybody says,
there's no place.

Q. Do you still make it?

A. Yes they still have the original recipe, and it's made by Meadow
Gold.

Q. Oh.
A. By Meadow Gold. They don't make ice cream down at Maldaner's,

Q. Any discussion of desserts leads us to the fountain of which I've
just heard . . .

A. Yes.

Q. . . . and you're apparently the only person now working at Maldaner's
who was there when the fountaln was there. Tell me about that.

A. Well, just how long that fountain was, but it was one of the most
beautiful fountains that you ever saw. It was marble. And they
served every kind of a fancy sundae or anything that you would want.

Q. Did they have tall stools so people could sit at the fountain . .

A. No. No. Whether they did at one time, but they did not have the
stools there. I, I don't think the stools were there. That's in 1936
but I just can't remember the stools being there. I don't think they
were. But you know there's, T think there's quite a few fountains
still in Springfield. Now like Broadwell's, don't they still have a
fountain there?

Q. TI':think so.

A. And then that drugstore there on South Sixth Street there on Sixth
and Capital, they still have a fountain.

Q. Yes, they do.

A. And whether Allen's Cigar Store still has a fountain, I don't
know. You know I have never been in that store.
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Q. No, I haven't either.

A, That's right across the street. But people tell me at one time
that they had the best hot dogs and chocolate sodas in there that
you ever ate. Now, I've had people tell me that.

Q. Now, what did you serve at Maldaner's fountain? Was it a regular
soda fountain?

A. Yes, we had, we served, any kind, I can't just remember now all
the fancy--but I remember that they used to serve some fancy sundaes
and would have those little Nabisco wafers on the side. And then

there was frapped, I know. And oh I was trying teo think yesterday
of some of those names.

Q. And did many people come in just to have a soda or sundae?

A, Yes. In the afternoon we sold a lot of sodas and sundaes. And
the reason they quit selling sodas there is because they quit using
carbonated water because the carbonated water only lasts so long.
And we sold such few sodas that it would go dead. So they just quit
it. You know, cause it was just an expense. But every once in a
while people come in and want to know 1if you are still selling ice
cream sodas.

Q. Where was the fountain in the festaurant?

A, The fountain was there on the south wall in the small room.

Q. The north room?

A. Yes, yes.

Q. Yes.

A. In the north room and it was, it took that whole wall there. See,
when I first started there, there was no opening in the front.

Q. Oh.

A, That was a jewelry store over there,.

Q. Yes, I have, somebody else mentioned that.

A. Yes. There was a Jjewelry store there. And the opening they had
is the opening towards the side there. You know, on the south wall
right there . . . )

Q. Yes.

A. That's the only opening they had years ago. And where the opening

is you can see the dividing line right there. It's down where the
ladies restroom is. Well, that was the end.

11
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Q. I see.

A. And they never had no windows or nothing there then. And then years
ago in the front in the north room Mr. Tabor used to have a big display
window there all the time. I think you remember that,

Q. Yes. Vaguely. And you displayed your bakery goods at Christmas
time, didn't you or the special things you made?

A, Well, we used to, see, years ago they used to even box their own
chocolates at one time.

Q. Did they make them?

A. They didn't make them there, I don't think. T was trying to find out
but I never did. But I don't think Mr., Tabor ever made chocolates there.
Now he could have when he was a young boy.

Q. But they had their own boxes with Maldaner's name.

A. But they boxed their own chocolates, especially at Christmas time.
And then they made their own fruitcakes. And during World War II there
was many of these things that was sent to boys overseas, and we done the

packing there. We took, we had the corrugated paper and it took a lot
Of tim ‘. - .

Q. Was this part of the waitresses' job too?

A. Yes, to a certain extent.

Q. To do the mailing and packaging of things?

A, Yes, Just like I said, we had a couple of girls that worked the
front. I worked the front, quite a bit myself. And I done a lot of
mailing through World War II where they were sent, vou know. And Mr.
Tabor was a great person that liked novelties. And we had one great big
long table up there in front right next to the register where he would
have novelties of different things and different candies,

Q. I do remember the maple sugar candies . . .

A, Yes, the maple sugar candies. Yes.

Q. . . . when I first came here. You had those.

A. Yes, we did. And we had it even when I came back this time. But
that was all, you know, it's just something else to do. And people
don't go in for all this stuff you know like they did years ago.

Q. Not as much.

A. Well you see at one time there was mnobody that ever ate that didn't
have dessert. Now people, desserts, you know, are out of place.
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Q. Just don't want it. But you still have magnificent pies.
A, Oh, I think they have good pies. Yes.
Q. Can you still order pies to take out?

A. Oh, yes. You can order ples to take out, yes. But, you know, we

were talking about vegetables. Well, you know, I can remember we had, of
course, this was years ago, they would take that spinach and you know how
hard it is to clean fresh spinach, and I know but spinach was a very
popular vegetable at Maldaner's. And there was a lot of people that would
come in just for vegetable plates because, you know, there wasn't, of
course, Strong's Cafeteria when it run. They had a lot of fresh vegetables
over there. And you know, I never did eat in Strong's Cafeteria over
there, There was many times when I intended to go.

Q. You didn't have time, Pauline . . .

A. T don't know whether that was it or what the trouble really was. I
never ate in many restaurants when I was young. I had a mother that was
a very good cook and I stayed at home until T was 31 years of age so I
guesg that's one reason why I didn't eat out much.

Q. You left Maldaner's and then came back, I understand.

A. I worked at Maldaner's until 1945 and my first baby was born in 1946.
So then I, in between times from--my last baby was born in 1952, I would
say maybe around 1957 or 1958, I worked once in a while with my good
friend, Clara Buskis, that was in the catering business. I worked, you
know, cause she catered to .all these homes and different things and I did
work for her and she catered to the State when they used to have those,
Sangamon County Queen banquets.

Q. Oh, contests and things,

A. . . . events, you know, and they always had it in the Armory. Well,
I worked there. And I guess I worked for her off and on. $So them in
1964 I was reading through the paper and T thought, "Oh, I'd just like
to go out maybe for a couple hours a day." So then I saw in the paper
where Mr. Tabor was advertising for a waitress through the lunch hour.
So I called him up and he said, "Oh, my goodness, Pauline. Come on
down and see me tomorrow." So then that's, I've been there ever since.

Q. You've been there ever since. And are you working full time now?

A. No. I don't. No. I have never worked full time since I've been
married. No. I, I just work the three hours a day.

Q. During the lunch hour?
A, Just during the lunch--I'm on Social Security now.

Q. Did the restaurant, of course, you were covered by Social Security,
but did they have any sort of a pension plan for waitresses?
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A. No, they don't have any pension plan there. I tell you, you know,
since the restaurant was sold, you know, and the first person to buy

it was Milby's, you know, and the Hoffman's when the restaurant was first
sold. And then after that, Mr. Escobar bought the business. I don't
know, and just like I say IT'm on my way out. I . . .

Q. I don't think you are.
A. T always say that to people.
Q. I've seen you in operation. ‘I don't think you're on your way out.

A, 1 think I do a fairly good job vet but I always said 1f T ever saw
myself slipping I hope I can recognize 1t. But I guess we're all that
way . . .

Q. Oh, I'm sure we are, What kind of training did you get when you first
went to work there?

A, Well, we worked with a girl for a couple days until we got some
idea of the place.

Q. It was just on the job training?

A. Yes. On the job training. And then we had good help. I was talking
to one girl yesterday. I called her on the phone; she worked there years
ago and she was a good help to me. And they were the type of people who
seemed like all the time that we ever worked there that you could ask
girls questions.

Q. And do you help train young waltresses now?

A. Right now, no. I think Mr. Escobar kind of, more or less, but then
there, like we say to them, "Do you know this and that?" And if there's
any questions, the girls are all nice and they're all willing to help
you.

Q. Do you have much of a turnover with waitresses now? Girls who don't
stay very long?

A, We have had since he started serving breakfast. But I, girls have
stayed there pretty good. (machine stopped) Now you ask me what.you
want me to say here.

Q. We, we started talking about some of the old things in the restaurant
when we talked about the fountain. What became of the fountain, do you
know when it was taken out?

A. It was taken out in 1937 to make room for more tables for eating
capacity.

Q. Is the fountain in Springfield anywhere? Was it sold to a local?



































































