
PREFACE 

This  manuscript is  t h e  product of a t ape  recorded in t e rv i ew conducted by 
Josephine Saner f o r  t h e  Oral His tory  Of f i ce  on Apr i l  26, 1977. Linda 
J e t t  t r ansc r ibed  t h e  t ape  and Josephine Saner ed i t ed  t h e  t r a n s c r i p t .  
Paul ine  Fromm rwiewed t h e  t r a n s c r i p t .  

Maldener's Res taurant ,  an i n s t i t u t i o n  i n  downtown Spr ing f i e ld ,  I l l i n o i s ,  
h a s  r e c e n t l y  undergone ex tens ive  r e h a b i l i t a t i o n .  Of t h e  t h r e e  
wa i t r e s se s  c u r r e n t l y  employed by Maldaner's who have a record of over 
twenty-five y e a r s '  s e r v i c e ,  Paul ine  Fromm h a s  been t h e r e  t h e  longes t .  
H e r  reminiscences of t h e  people she  has  known, t h e  foods which c rea t ed  
Maldaner's f i n e  r epu ta t ion ,  t h e  former ways of ope ra t ion  and t h e  
i n c i d e n t s  which happened, a l l  add up t o  p leasant  reading and increased  
knowledge of t h i s  Sp r ing f i e ld  landmark. 

Paul ine now works t h r e e  hours  a day over t h e  lunch hour.  Paul ine  Fromm 
hopes nwer t o  r e t i r e  from a job she  has found rewarding and f r u i t f u l  
s i n c e  she was a young g i r l .  

Readers of t h e  o r a l  h i s t o r y  memoir should bea r  i n  mind t h a t  i t  is  a 
t r a n s c r i p t  of t h e  spoken word, and t h a t  t h e  in t e rv i ewer ,  n a r r a t o r  and 
e d i t o r  sought t o  preserve  t h e  informal ,  conversa t iona l  style t h a t  is  
inhe ren t  i n  such h i s t o r i c a l  sources.  Sangamon S t a t e  Univers i ty  is  not  
r e spons ib l e  f o r  t h e  f a c t u a l  accuracy of t h e  memoir, no r  f o r  views 
expressed t h e r e i n ;  t h e s e  a r e  f o r  t h e  reader  t o  judge. 

The manuscript may be read ,  quoted and c i t e d  f r e e l y .  It may no t  be 
reproduced i n  whole o r  i n  p a r t  by any means, e l e c t r o n i c  o r  mechanical,  
without permission i n  wr i t i ng  from t h e  Oral His tory  Off ice ,  Sangamon 
S t a t e  Univers i ty ,  Sp r ing f i e ld ,  I l l i n o i s ,  62708. 
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Josephine Saner,  In te rv iewer .  

Q. First,  Paul ine ,  I ' d  l i k e  t o  ask you when and where you were born? 

I A. I w a s  born October 26, 1913, i n  Sp r ing f i e ld ,  I l l i n o i s .  

I Q. Have you lived i n  Spr ing f i e ld  a l l  your l i f e ?  

A. I have l i v e d  in Spr ing f i e ld  a l l  my l i f e .  

Q. When d i d  you f i r s t  go t o  work a t  Maldaner's? 

A. I went t o  work at Maldaner's i n  1936 i n  t h e  f a l l ,  I don ' t  know 
whether it  w a s  October o r  November, b u t  it was i n  t h e  f a l l .  

Q. Bow d i d  you happen t o  go t o  Maldaner's? 

A. W e l l ,  I'll t e l l  you. I worked i n  a small ca fe  and t h e r e  w a s  a lady 
t h a t  used t o  go i n  t h e r e  and e a t  a l l  t h e  t i m e .  She is very  w e l l  known 
i n  Sp r ing f i e ld .  She r a n  C l a r a ' s  Cater ing  Serv ice  from t h e  early 1950's 
t o  l a t e  1960's o r  e a r l y  1970's. 

I Q. Can you t e l l  us h e r  name? 

A. Clara  Buskis was h e r  name. And s h e  would say  t o  me, "Pauline, why 
don ' t  you leave  t h e  cafe."--She worked a t  Maldaner's extra over t h e  
weekend. I knew h e r  f o r  yea r s .  But when she  f i r s t  suggested t o  me t o  
come t o  work a t  Maldaner's, she worked a t  the Spr ing f i e ld  High School. 
So then  she  asked me t o  come down t h e r e  some day and get interviewed.  
So I went down t h e r e  and then  I w a s  h i r ed .  And then I had s tayed  t h e r e  
u n t i l  1945 of Ju ly .  

I Q. Who interviewed you when you went i n  t o  apply? 

I A. M r .  Walter Tabor. 

I Q. H e  d id .  

A. Yea. 

Q. Yes. He was t h e  owner and t h e  manager. 

A. Owner and ope ra to r  . . . 
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Q. Can you t e l l  us something about how the  res tauran t  was run i n  those 
days? You went t o  work now during t h e  depression, d id  you no t?  

A. Oh yes. 

Q. How much an hour d id  you get?  

A. Well, I 'll t e l l  you. When I f i r s t  s t a r t e d  there ,  t h e  res tauran t  
w a s  opened on Sundays. And t h a t  was before NRA. came in .  And we were 
allowed t o  work seven days a week. And so,  I j u s t  can ' t  remember but  
I th ink we did have one day a week o f f .  But our s a l a r y  r i g h t  then was 
seven d o l l a r s  a week. 

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

A. Well, we only worked e igh t  hours a day. 

Q. When was the  res tauran t  open i n  those days? Did i t  eexve a l l  th ree  
meals? 

A. No. The res tauran t  was just  opened eleven t o  e igh t .  

Q. You d i d  serve dinner then every n ight?  

A.  We served dinner every n ight  and we served luncheons, our luncheons 
were s t a r t e d  a t  e l e v & n ~ o k l o c k .  

Q. I understand the  ki tchen was i n  the  basement. Did you have t o  
carry  up food? 

A. No, we d i d  not carry  up food. W e  had one g i r l  t h a t  would take 
care  of the  bakery goods t h a t  was brought up. Like I say,  the  g i r l s  
came i n  a t  9:30 and they had l i t t l e  chores t o  do. 

Q. What were some of these  chores? 

A. Well, now, l i k e  one g i r l  would take  care of the  bakery and then 
some of the g i r l s  would have other  chores. A l l  t he  t ab les  were washed 
every morning, but  we d id  not put s i lverware on the  t ab les .  

Q. Were these tables wooden? 

A. The t ab les  were wooden, yes. They w e r e  wooden t a b l e s  and we used 
t o  put j u s t  a l i t t l e  vinegar i n  the  water. 

Q* Oh? 

A. And then they polished,  they would pol ish  very highly.  And then 
we'd wash off  a l l  the  salt  and pepper shakers and the  sugar bowls and 
f i l l  a l l  those and put those on. And then t h e  condiments t h a t  they 
used i n  t h e  ki tchen t h a t  was brought up, l i k e  the  r e l i s h ,  you know, t h a t  
we used then. Then w e  used t o  serve a l o t  of hot sandwiches and we'd 
have p ick le  r e l i s h .  B a t  l i k e  the  food was a l l  brought up by the  kitchen 
help.  
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Q. And then d id  you s e t  the  t a b l e s ?  

A. The t a b l e s  were not set with si lverware till t h e  customers came in .  

Q. And what about tablec loths?  

A. We did  have t ab lec lo ths  at one time f o r  dinner but  the t ab lec lo ths  
were not put on f o r  lunch. 

Q6 Were they white c lo ths?  

A. They were yellow. 

Q. And who laundered these?  

A. They were done by Mahonts Laundry. 

Q. I didn ' t  know the re  was t h a t  kind of laundry se rv ice  t h a t  e a r l y  . . . 
A. Mahon. You knew M r s .  Mahon. 

Q. No. How many wai t resses  were the re  when you s t a r t e d  t o  work? 

A.  Well, when I f i r s t  s t a r t e d ,  I would say t h a t  we  only had a very few 
t a b l e s  a t  noon. Nothing l i k e  we have had, you know, l a t e l y .  But I 
would say t h a t  the re  was at  l e a s t  ten.  Ten waitresses were the re ,  

Q. Ten wai t resses .  How many t a b l e s  then did  each one of you take 
care  of?  

A. It would a l l  depend on how many g i r l s  we had. But I would say f ive .  
You know, f i v e  t ab les .  

Q. Do you have more today? 

A. It a l l  depends on how many g i r l s  w e  have. I have, a l o t  of days 
I have taken ca re  of nine i n  a l l .  Nine t ab les .  

Q. That 's a good many. 

A. Pee. It's l i k e  I say, it a l l  depends on how many g i r l s  w e  have. 
I f  somebody would c a l l  i n  s i c k  or  we had the  f u l l  crew, a s  a r u l e  I 
always d id ,  I always take  ca re  of s i x  or  seven. 

Q. What about tipping? You did  depend for a good dea l  of your s a l a r y  . . . 
A. Yes. Y e s .  

Q. . . . earnings on t i p s ,  did you no t?  

A. Yes. Yes. 

Q. Because t h e  wages w e r e  so  low. 
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A. And years  ago of course, t h e r e  wasn't many, we d i d n ' t  make a whole 
l o t  i n  t i p s .  

Q. What d id  you make on a good day, a crowded day, f o r  example back 
i n  t h e  19301s? 

A. Well i s n ' t  t h a t  something? I r e a l l y  can ' t  remember. 

Q. People used t o  t i p  a dime so o f t e n  no matter what they ordered. 

A. Yes, t h a t ' s  r i g h t .  A dime. You could ge t  t e n  o r  f i f t e e n  cent t i p .  
That was good, you know. 

Q. Do people s o r t  of follow t h e  r u l e  of f i f t e e n  percent  now? 

A. No, they do not .  

Q. They do no t?  

A. They do not .  

Q.   hey still under -E&? 

A. Y e s ,  I th ink ,  I mean I would say  so.  I wouldn't want t h i s ,  repeated.  
I th ink ,  i t ' s  l i k e  people, you t ake  when some people, I don' t  r i d i c u l e  
people fo r  t h e  way they t i p .  Because who knows. When people come i n  
maybe a l o t  of t h e  g i r l s  o r  a l o t  of men tha t  you wai t  on have got 
f ami l i e s  and a l l  and they ' r e  just--but I th ink  t h a t  i f  they can t i p  
i f  they'd leave,  if t h e r e  was a crowd, four ,  and everybody left her  a 
dime, she'd g e t  f o r t y  cen t s  . . . 
Q. Y e s .  

A. . . . which a l o t  of t imes a g i r l  doesn ' t  ge t  t h a t .  

Q. You mentioned t h e  bakery. Do you want t o  t e l l  me something about 
t h e  bakery? 

A. W e l l ,  I'll t e l l  you. When I f i r s t  s t a r t e d  the re ,  t h e  bakery 
cons is ted  of coffeecake and r o l l s  and these  g rea t  b i g  c rescen t s  t h a t  
we c a l l e d  them, t h e  long crescents ,  and then w e  had an order  book t h a t  
was up t h e r e  a t  t h e  f r o n t ,  and these  here  people who order ,  and we made 
homemade bread. And we had a baker,  h i s  name was Jacob Scheff ,  and 
he would make t h e  homemade r o l l s  f o r  the ,  i t  was from sc ra tch .  I 
guess he came t o  work about four  o'clock. And he had s toves  down 
t h e r e  then that were heated with coke. 

Q. Oh? 

A. Yes. With coke. And he would make these  clover  l ea f  r o l l s ,  l i k e  
I s a i d ,  everything was made from s c r a t c h ,  and he would have t h e  whole 
wheat and t h e  white.  And they were served every day. 
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Q. And then people could order them t o  take out? 

A. Oh, yes. They could order p ies  but everything t h a t  was going 
t o  go out had t o  be ordered unless we had some e x t r a  ones there .  

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

A. The same display  case t h a t ' s  up the re  r i g h t  now was there.  

Q. Really. 

A. Yes. 

Q. Was it i n  t h a t  same place,  i n  t h e  north room? 

A. It was i n  the  nor th  room i n  t h a t  same place,  r i g h t  there  i n  tha t  
same place. And . . . 
Q. Did you a l s o  have cakes? 

A. Y e s ,  we had cakes. And then we had boxes. Like i f  a person 
came i n  and wanted a quar ter  of a cake, they could have it  o r  they 
could have a hal f  a cake or  a whole cake. And we  had one cake t h a t  
was very popular and t h a t  was what they ca l led  t h e  lemon j e l l y  cake. 

Q. I 've  heard of t h a t .  

A. Yes, but it was a white cake made with a lemon f i l l i n g  and people 
were crazy about t h a t  cake. 

Q. And you don' t  make i t  any longer even t o  serve i n  the  res taurant?  

A. No. No. We don't .  And then, on Saturdays they made what they 
ca l l ed  a cinnamon coffee  cakewhich was served i n  the  dining room and 
i t  was toasted.  It was put  on a g r i l l  l i k e  a sandwich g r i l l  and it  
was cut ,  oh, I would say maybe hal f  inch th ick .  And then it  was, 
they served t h a t  with sa lads ,  and they ca l l ed  i t  toas ted  cinnamon 
coffee cake. 

Q. Sounds del ic ious .  

A. And oh, it  was. It was del ic ious .  And it  was served a t ,  I think 
it  was f i f t e e n  cents .  

Q. Were some of these  recipes old family rec ipes?  

A. I think t h a t  the re  was a book where a l o t  of these  here rec ipes  
were put in.  Whether they s t i l l  have the  book or  not I don't  know. 

Q. Did they come from the  Maldaner family? 

A. I r e a l l y  don't know. But we had a fabulous cook down there  f o r  
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about f o r t y  years.  H e r  name was Ne l l i e  Gray. And she was a woman 
and she was very s ince re  i n  her  cooking. And who taught her  t o  cook, 
I don't know. But M r .  Tabor himself was a res tauran t  man and he knew, 
he had the  t a s t e  of good food. And M r .  Tabor a t e  the re  w e r y  day 
himself.  And he would know whether everything was r i g h t .  

Q. Perhaps you can remember some of the  o ther  people who were regular  
customers i n  those old days who usedtocome i n  t o  t h e  res taurant .  

A. ,Well, of course, I th ink near ly  a l l  the  prominent people came in .  
There was j u s t  l i k e  Mrs. Masters, you know. Now she doesn't  remember 
me. But I remember her when she and her husband f i r s t  got married. 
And Mr.--Dr. Masters usedtocome i n  the re  with h i s  mother years ago 
when I worked the re  a l l  t h e  time. And then l i k e  Mrs. Robinson. She 
used t o  come i n  there  with, d idn ' t  she j u s t  have a boy and a gTrl? 

Q. Yes. 

A. And then they would come i n  the re  with t h e i r  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 i n  there.  And then Mary Bressmer. 
She used t o  eat i n  there  every n igh t ,  almost. And then M r .  Schultz 
t h a t  used t o  be t h e  f u r r i e r  a t  Westenberger*~. He ate i n  the re  a l l  the  
time. And, of course, you know, we had t h a t  round t a b l e  out the re  
i n  the dining room where t h a t  was very prominent f o r  a l l  the  businessmen. 

Q. Was t h a t  always i n  the north room where i t  i s  today? 

A. Yes. Yes. That was when the  S c h l i t t ' s  Hardware Store had t h e i r  
bui ld ing the re  i n  town. And the  S c h l i t t  boys always came there .  
There was Theodore S c h l i t t  and Franklin S c h l i t t  and then the re  was 
Fred S c h l i t t .  A l l  t h ree  of them used t o  eat i n  there.  And then, of 
course, M r .  Tobin always a t e  there .  And M r .  Parr ,  

Q. That 's  t h e  f a t h e r  of the  M r .  Tobin who now runs the  jewelry s t o r e ?  

A. Yes. Yes. They both a t e  i n  there .  Willard a t e  i n  the re  when he 
was a boy. I th ink Willard, he ' s  a couple of years older than 1 am. 
And the re  was M r .  Parr ,  who'd run ~ressmer's. And then his son, Jay. 
They used t o  eat i n  the re  a l l  the  t i m e .  Oh, and then, of course, M r .  
Nafziger. You know M r .  Nafziger? 

Q. Everybody, everybody I 've  ta lked t o  has mentioned him. 

A. Oh, because 1'11 t e l l  you. When I came back the re  i n  1964, I 
couldn' t  be l ieve  t h a t  he looked j u s t  exact ly  t h e  same way he d i d  
before. He never changes. And . . . 
Q. Is he s t i l l  . . . 
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A. Oh, yes. 

Q. . . . coming? 

A .  H e  eats i n  there .  H e  e a t s  i n  the re  every day. Yes. And then 
the re ' s  George Coutrakon. H e  e a t s  i n  there.  Be did. But years 
ago I remember the re  was h i s  brother ,  Basi l ,  and George used t o  come 
i n  the re  a l o t  then years ago. But I don' t  th ink Basi l  comes i n  too 
much but  he comes i n .  And of course, now, l i k e  r i g h t  now the re ' s  
same, I have th ree  t h a t  have general ly reserved a t ab le .  And t h a t ' s  
M r .  Perry from Rolands. They've been ea t ing  i n  the re  every day. 
And Don Del le r t  and Ed Feldhausen. He's from P h i l l i p s  P r in t ing  
Company. 

Q. Where a r e  t h e i r  t ab les?  In  t h e  south room? 

A. No. They general ly s i t  i n  the ,  i n  the  south room. I n  the  south 
room, yes. 

Q. And they reserve  them every day? 

A. Yes. They general ly come i n  the re  every day and I wait on them. 
And then M r .  Dehen he general ly e a t s  i n  the re  every day. You know 
Lawyer Dehen? 

Q. No, I don' t .  

A. Well, he . . . . I ' m  sure  he knows me. I can ' t  remember t h e i r  
names. 

Q. They won't mind. Did a l l  these  o ld  famil ies ,  you t a l k  about the  
round t a b l e  and the  businessmen a t  noon, but d id  t h e  o ther  famil ies  
o f t en  e a t  dinner the re  o r  were . . . 
A. Yes. 

Q. Were these luncheon customers? 

A. See, years ago we were open on Sunday. And a l o t  of times on 
Sunday, I think they q u i t  serving . . . i n  1942 when they q u i t  
serving on Sunday? I t e l l  you it got so  t h a t  it was such a b i g  day 
on Sunday and the  res taurant  got i n  such a mess. And M r .  Tabor 
came i n  one day. He s a i d ,  "That's the  last Sunday I ' m  working." 
But oh, I t e l l  you. When I th ink,  how we used t o  have a s ix ty-f ive  
cent supper the re ,  and they had meat and potatoes and a salad and 
fabulous desse r t s .  And they, they made t h e i r  own i c e  creams. You 
know, they made t h e i r  own ice creams the re  and they always give you 
a piece of cake or cookies with your i c e  cream a t  n ight  plus,  and 
M r .  Tabor was the type of man t h a t  any vegetables t h a t  was i n  season 
o r  any f r u i t  t h a t  was i n  season was always served. And now you don' t  
get  those i n  res taurants .  

Q. No, you don't .  
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A. For one th ing  they, they ' re  a l l  too high. People can ' t  a f fo rd  t o  
serve  them. And M r .  Tabor was . . . 
Q. And the  cos t  of the  he lp  t o  prepare them i s  s o  high t h a t  they . . . 
A.  Yes. And then the re ' s  two th ings  t h a t  you never see on the  menu 
now and I always saw i t ,  t h a t  was your r o a s t  l e g  of lamb. You know. 
And people would, you know, w e  had t h a t  an the menu every day. Roast 
l e g  of lamb. And another th ing was creamed sweetbreads. 

Q. Oh, yes. 

A. Do you l i k e  creamed sweetbreads? 

Q. I do. 

A. I do too. I j u s t  love i t .  

Q. T e l l  me about some of the  o ther  s p e c i a l t i e s .  I know when I came 
here  i n  1940 and f i r s t  knew Maldaner's they had q u i t e  a few s p e c i a l t i e s  
t h a t  people told m e  I should order. 

A. Y e s .  

Q. Chicken pot p i e  f o r  one. 

A. Well, chicken pot p ie .  I, I r e a l l y  don't  know what t o  say about 
the  chicken pot p i e .  It was, i t  was a wonderful dish. And everybody 
was, was r e a l l y  crazy about i t ,  chicken pot  p i e .  

Q. And i t  was something l i k e  seventy-five cents  1 th ink  when I came 
there .  

A. Then, I t e l l  you, I r e a s l y  can't--I know we served pot p i e  by 
i t s e l f  and thenweserved pot p i e  with t h e  dinner.  But you know when 
they, when I f i r s t  s t a r t e d  the re ,  we  had these  f u l l  course dinners of 
eighty-f ive cents  and they had choice of shrimp cock ta i l ,  oys ter  
cock ta i l ,  f r u i t  cock ta i l ,  o r  a j u i c e  t o  begin with. Then you would 
have your ent rees .  And then you would get  a vegetable and pota to  o r  
two vegetables,  a fabulous sa lad  and then your desser t .  And t h e  
d e s s e r t s  were out of t h i s  world, l i k e  I say. 

Q. No wonder i t  was c a l l e d  the  good old days. 

A. Y e s .  The good old days. 

Q. Course, t h i s  was depression . . . 
A. That was depression. 

Q. . . . when you s t a r t e d .  

A. Yes. 
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Q. And p r i c e s  were down. 

A. Yes, they were. 

Q. A g rea t  deal .  

A. And nobody ever ra ised  t h e i r  p r i ce .  Nobody ever . . . 
Q. What were some of the  d e s s e r t s  because they have always been 
s p e c i a l t i e s  of Maldaner's? 

A. Well, now l i k e ,  one th ing  f o r  t h e  d e s s e r t s ,  we always had, I 
th ink the  f a v o r i t e  t h a t  most people had was i c e  cream and cake. 
And then we had every kind of a sundae. 

Q. What about your chocolate i c e  box cake? 

A. Y e s ,  the chocolate i c e  box cake and I don ' t ,  t h a t  has never been 
perfected.  The chocolate i c e  box cake i n  i t s e l f ,  Ne l l i e  Gray made t h a t .  
It was s o r t  of a sponge cake. Then it had a r i c h  chocolate f r o s t i n g  
i n  the  middle and it was cut  maybe i n  about four l aye r s .  And then i t  
had t h e  whipped cream on top. But I hadn' t ,  I don't  know j u s t  what 
exact ly  kind of a chocolate t h a t  was. It 's never been r e a l l y e p e r f e c t e d  
s ince  she l e f t .  But she was, N e l l i e  Gray, she was a fabulous cook, she 
w a s  a saving cook, she,  no matter what she cooked, she, l i k e ,  she could 
always make something out  of it. And t h a t  was one of M r .  Tabor's good 
people t h a t  worked f o r  him. 

Q. And has she passed away? 

A. No. She is  s t i l l  l i v i n g .  She was i n  Maldaner's f o r  lunch not  too 
long ago. Y e s .  

Q. She s t i l l  l i v e s  i n  Spr ingf ie ld?  

A. No, she  l i v e s  with her  sister i n  Thayer, I l l i n o i s .  

Q. Oh, so she can get i n  occasionally.  

A. Yes. 

Q. What about t h e  fabulous lemon ice, o r  lemon sherbet  . . . 
A. Lemon sherbet .  

Q. . . . t h a t  was supposedly M r s .  Lincoln 's  rec ipe?  

A. That 's r i g h t .  W e l l ,  you know who s t a r t e d  t h a t  rec ipe?  

Q. No. 

A. Well, the rec ipe  was given t o  M r .  Tabor by Mrs. George Keys. 
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Q. Oh. 

A. That's who gave him the  rec ipe .  

Q. She was a descendent of Mary Lincoln . . . 
A. Y e s .  Y e s .  

Q. . . . a s  I remember i t .  

A. Y e s .  The rec ipe  was supposed t o  have been served a t  Abraham 
Lincoln's wedding. But the re ' s  no place i n  the  world t h a t  you can 
get  t h a t  sherbet .  There's no place. I don't  ca re  what anybody says,  
the re ' s  no place. 

Q. Do you s t i l l  make it? 

A.  Yes they s t i l l  have t h e  o r i g i n a l  rec ipe ,  and i t ' s  made by Meadow 
Gold. 

Q. Oh. 

A. By Meadow Gold. They don't  make i c e  cream down a t  Maldaner's. 

Q. Any diecussion of desse r t s  leads  us t o  the  fountain of which I ' ve  
j u s t  heard . . . 
A. Yes. 

Q. . . . and you're apparently t h e  only person now working a t  Maldaner's 
who was the re  when the  fountain was there.  T e l l  me about t h a t .  

A. Well, j u s t  how long t h a t  fountain was, but i t  was one of the  most 
beau t i fu l  fountains t h a t  you ever saw. It was marble. And they 
served every kind of a fancy sundae o r  anything t h a t  you would want. 

Q. Did they have t a l l  s t o o l s  so  people could sit a t  the  fountain . . . 
A. No. No. Whether they d i d  a t  one t i m e ,  but  they did  not have the  
s t o o l s  there.  I, T don' t  th ink the  s t o o l s  were there .  That 's i n  1936 
but I j u s t  can' t  remember t h e  s t o o l s  being there .  I don' t  th ink they 
were. But you know the re ' s ,  I th ink the re ' s  q u i t e  a few fountains 
s t i l l  i n  Springfield.  Now l i k e  Broadwell's, don' t  they s t i l l  have a 
fountain there?  

Q. I - t h i n k  so. 

A. And then t h a t  drugstore the re  on South Sixth S t r e e t  the re  on Sixth  
and Capi ta l ,  they s t i l l  have a fountain. 

Q. Y e s ,  they do. 

A.  And whether Allen 's  Cigar Store s t i l l  has a fountain,  I don' t  
know. You know I have never been i n  t h a t  s t o r e .  
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Q. No, I haven't e i t h e r .  

A.  r hat's r i g h t  across the  s t r e e t .  But people t e l l  me a t  one time 
t h a t  they had the  bes t  hot  dogs and chocolate sodas i n  the re  t h a t  
you ever a t e .  Now, I've had people t e l l  me tha t .  

Q. Now, what d id  you serve  a t  Maldaner's fountain? Was i t  a regular  
soda fountain? 

A. Y e s ,  we had, we served, any kind, I can ' t  j u s t  remember now a l l  
the  fancy--but I remember tha t  they used t o  serve some fanay sundaes 
and would have those l i t t l e  Nabisco wafers on the  s ide .  And then 
the re  was frappes/, I know. And oh I was t ry ing  t o  th ink yesterday 
of some of those names. 

Q. And d i d  many people come i n  j u s t  t o  have a soda or  sundae? 

A. Yes. In t h e  afternoon we sold  a l o t  of sodas and sundaes. And 
the  reason they q u i t  s e l l i n g  sodas the re  i s  because they q u i t  using 
carbonated water because the  carbonated water only l a s t s  so long. 
And we sold  sucfi f e w  sodas t h a t  i t  would go dead. So they j u s t  q u i t  
i t .  You know, cause i t  was j u s t  an expense. But every once i n  a 
while people come i n  and want t o  know i f  you are s t i l l  s e l l i n g  ice 
cream sodas. 

Q. Where was t h e  fountain i n  the  res tauran t?  

A. The fountain was the re  on the  south wal l  i n  t h e  small room. 

Q. The north room? 

A. Yes, yes. 

Q. Y e s .  

A. I n  the  north room and i t  was, i t  took t h a t  whole wa l l  there .  See, 
when I f i r s t  s t a r t e d  the re ,  the re  w a s  no opening i n  the  f ron t .  

Q. Oh. 

A. That was a jewelry s t o r e  over there .  

Q. Y e s ,  I have, somebody e l s e  mentioned t h a t .  

A. Yes. There was a jewelry s t o r e  there.  And t h e  opening they had 
is  the  opening towards t h e  side there .  You know, on the  sauth wal l  
r i g h t  the re  . . . 
Q. Yes. 

A. That 's  the  only opening they had years ago. And where t h e  opening 
is  you can see the  dividing l i n e  r i g h t  there .  It 's down where the  
l a d i e s  restroom is. Well, t h a t  was the  end. 
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Q. I see. 

A. And they never had no windows o r  nothing the re  then. And then years 
ago i n  the  f ron t  i n  t h e  north room M r .  Tabor used t o  have a b i g  display 
window the re  a l l  t h e  t i m e .  I th ink you remember t h a t .  

Q. Yes. Vaguely. And you displayed your bakery goods at Christmas 
t i m e ,  didn' t  you o r  the  s p e c i a l  th ings  you made? 

A. Well, w e  used t o ,  see, years ago they used t o  even box t h e i r  own 
chocolates a t  one time. 

Q. Did they make them? 

A. They didn ' t  make them there,  I don't  think.  I was t ry ing  t o  f ind  out 
but I never d id .  But I don't th ink M r .  Tabor ever made chocolates there.  
Now he could have when he was a young boy. 

Q. But they had t h e i r  own boxes with Maldaner's name. 

A. But they boxed t h e i r  own chocolates, e spec ia l ly  a t  Christmas time. 
And then they made t h e i r  own f ru i tcakes .  And during World War TI: the re  
was many of these  things t h a t  was sen t  t o  boys overseas, and we done the  
packing there.  We took, we had t h e  corrugated paper and it  took a l o t  
of time . . . 
Q. Was this p a r t  of the  wai t resses '  job too? 

A. Y e s ,  t o  a c e r t a i n  extent .  

Q. To do the  mailing and packaging of things? 

A. Y e s .  J u s t  l i k e  I sa id ,  we had a couple of g i r l s  t h a t  worked the  
f ron t .  I worked the  f ron t ,  q u i t e  a b i t  myself. And I done a l o t  of 
mailing through World War 11 where they were sen t ,  you know. And M r .  
Tabor w a s  a great  person tha t  l iked  novel t ies .  And w e  had one great  b i g  
long t ab le  up the re  i n  f r o n t  r i g h t  next t o  the  r e g i s t e r  where he would 
have nove l t i e s  of d i f f e r e n t  th ings  and d i f f e r e n t  candies. 

Q. I do remember the  maple sugar candies . . . 
A. Y e s ,  the maple sugar candies. Yes. 

Q. . . . when I f i r s t  came here. You had those. 

A. Yes, we did.  And we had it even when I came back t h i s  time. But 
t h a t  w a s  a l l ,  you know, i t ' s  j u s t  something e l s e  t o  do. And people 
don't go i n  f o r  a l l  t h i s  s t u f f  you know l i k e  they did  years ago. 

Q. Not as much. 

A.  Well you see a t  one time the re  was nobody t h a t  ever ate t h a t  d idn ' t  
have desser t .  Now people, desse r t s ,  you know, are out of place. 
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Q. J u s t  don't want it. But you s t i l l  have magnificent p ies .  

A. Oh, I th ink they have good p ies .  Yes. 

Q. Can you s t i l l  order p i e s  t o  take  out? 

A. Oh, yes. You can order pies t o  take out ,  yes. But, you know, we 
were t a lk ing  about vegetables. Well, you know, I can remember we had, of 
course, t h i s  was years ago, they would take t h a t  spinach and you know how 
hard i t  is t o  clean fresh spinach, and I know but spinach was a very 
popular vegetable a t  Maldaner's. And the re  was a l o t  of people t h a t  would 
come i n  j u s t  f o r  vegetable p l a t e s  because, you know, there wasn't, of 
course, Strong's Cafe ter ia  when i t  run. They had a l o t  of f r e s h  vegetables 
over there.  And you know, 1 never did e a t  i n  Strong's Cafe ter ia  over 
there.  There was many times when I intended t o  go. 

Q. You d idn ' t  have time, Pauline . . . 
A. I don't  know whether t h a t  was i t  o r  what the  t rouble  r e a l l y  was. I 
never ate i n  many res tauran t s  when I was young. I had a mother t h a t  was 
a very good cook and I stayed a t  home u n t i l  I was 31 years of age s o  I 
guess that's one reason why I d idn ' t  eat out much. 

Q. You l e f t  Maldaner's and then came back, I understand. 

A. I worked a t  Maldaner's u n t i l  1945 and my first baby was born i n  1946. 
So then I, i n  between times from-? l a s t  baby was born i n  1952, I would 
say maybe around 1957 or  1958, I worked once i n  a while with my good 
f r i end ,  Clara Buskis, t h a t  was i n  the  ca te r ing  business. I worked, you 
know, cause she catered t o  a l l  t h e s e  homes and d i f f e r e n t  t h ings  and I did 
work f o r  her  and she catered t o  the  S t a t e  when they used t o  have those,  
Sangamon County Queen banquets. 

Q. Oh, contes ts  and things.  

A. . . . events, you know, and they always had i t  In  the  Armory. Well, 
I worked there .  And I guess I worked f o r  her  off and on. So then in 
1964 I was reading through the  paper and I thought, "Oh, 1 'd  j u s t  l i k e  
t o  go out maybe f o r  a couple hours a day." So then I saw i n  the  paper 
where M r .  Tabor was adver t i s ing f o r  a wa i t ress  through the  lunch hour. 
So I ca l l ed  him up and he  s a i d ,  "Oh, my goodness, Pauline. Come on 
down and see  me tomorrow." So then t h a t ' s ,  I ' v e  been the re  ever since.  

Q. You've been the re  ever since. And a r e  you working f u l l  t i m e  now? 

A. No. I don't:. No. I have never worked f u l l  time s ince  1 've  been 
married. No. I, I j u s t  work the  th ree  hours a day. 

Q. During the  lunch hour? 

A. Just during the  lunch--I'm on Socia l  Securi ty now. 

Q. Did the  res tauran t ,  of course, you were covered by Socia l  Securi ty,  
but  d id  they have any s o r t  of a pension plan f o r  wai t resses?  
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A. No, they don' t  have any pension plan there .  I t e l l  you, you know, 
s ince  t h e  r e s t au ran t  was s o l d ,  you know, and t h e  f i r s t  parson t a  buy 
it  was Milby's, you know, and t h e  Hoffman's when t h e  r e s t au ran t  was f i r s t  
so ld .  And then a f t e r  t h a t ,  M r .  Escobar bought t h e  business.  I don' t  
know, and j u s t  l i k e  I say I'm on my way out .  I . . . 
Q. I don' t  t h ink  you a re .  

I A. I always say t h a t  t o  people. 

I Q. I 've  seen you i n  operat ion.  I don' t  t h ink  you're on your way out .  

A. I th ink  I do a f a i r l y  good job ye t  but  I always s a i d  i f  I ever  saw 
myself s l i p p i n g  I hope I can recognize It. But I guess we're a l l  t h a t  
way . . . 
Q. Oh, I ' m  s u r e  we a re .  What kind of t r a i n i n g  d id  you ge t  when you f i r s t  
went t o  work there?  

A.  Well, we worked wi th  a g i r l  f o r  a couple days u n t i l  we got some 
idea  of t h e  place.  

I Q. It was j u s t  on the  job t r a in ing?  

A. Yes. On the  job t r a i n i n g .  And then we had good help.  I was t a l k i n g  
t o  one g i r l  yesterday. I c a l l e d  h e r  on t h e  phone; she worked t h e r e  years  
ago and she  was a good help  t o  me.  And they were t h e  type of people who 
seemed l i ke  a l l  t h e  t i m e  t h a t  we  ever  worked t h e r e  t h a t  you could ask 
g i r l s  quest ions.  

I Q. And do you he lp  t r a i n  young wa i t r e s ses  now? 

A. Right now, no. I th ink  M r .  Escobar kind o f ,  more o r  less, bu t  then 
the re ,  l i k e  we say t o  them, "Do you know t h i s  and tha t?"  And if t he re ' s  
any ques t ions ,  t h e  g i r l s  a r e  a l l  nice and they ' r e  a l l  w i l l i n g  t o  he lp  
you. 

Q. Do you have much of a turnover wi th  wa i t r e s ses  now? G i r l s  who don't  
s t a y  very long? 

A. W e  have had s i n c e  he s t a r t e d  serv ing  b reakfas t .  But I, g i r l s  have 
stayed there p r e t t y  good. (machine stopped) Now you ask me what you 
want me t o  say here .  

Q. We, w e  s t a r t e d  t a l k i n g  about some of t h e  o ld  th ings  i n  the  r e s t au ran t  
when w e  t a lked  about t h e  fountain.  What became of the . foun ta in ,  do you 
know when it was taken out? 

A. It was taken out  i n  1937 t o  make room f o r  more t a b l e s  f o r  e a t i n g  
capaci ty .  

Q. Is t h e  founta in  i n  Spr ingf ie ld  anywhere? Was it so ld  t o  a l o c a l ?  












































