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Q.

A.

AR

A.

Qe

A.

There were no taverns?

No, that was before the taverns came in, before the beer came in.
About when ddd the taverns come Into this nelghborhood?

When was that law passed, 1949 or what?

The end of Prohibition?

The end of Prohibition, sure. That's when the taverms. . . . And

they wasn't taverns; they was speakeasies then. And you had the best

of entertalrment.

Q.

A.

Well, they started the speakeasies during Prohibition?

After Prohibition. Heck, all around Springfleld, and the best of

entertaimment and a nickel for a glass of beer. You had, oh, a master

of ceremonies and some places you had comedians, some places you had some

nudity.

Qe

A,

Nude people?

Oh yes. Out north. I was going with my wife that one time and that

One gal, she came up to me, she sat on my lap. I was blushing, and

she was fondling my bow tie—I had a bow tie on. (laughter) And she

was the most horrible person you ever seen. Well, she looked ancient

to me. She was pimplishi she had pimples all over. (laughter)

Qe

A.

Was she really nude completely?

I don't remember if she was rude on the bottom. I know she was
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nude on the top., (laughter) Well, she was sitting on my lap. Oh,
she was a horrible creature. No, she was nude on the bottom because

that's where the pimples were at, (laughter)

Q. (laughter)

A. She was red like a baboon, (laughter)

Q. (laughter) What was the name of that tavern?

A. Tt was north of Sangamon Averme. What was that name? Fox . . . No,.
I can't even remember the name. It was one block north of Sangamon
Avenue, T couldn't tell you the name; there was so many of them. There
was a nice place, I believe the name of it was Biltmore. It closed down.
It wasn't that drastic, but it had a lot of good entértainment. It had
some kind of hotshot girls arcund there, too.

Q. Were these waitresses or pickups?

A. No, they were entertainers. A lot of these taverns, nightclubs
they all had entertairment. Your best entertalrment was at . . . over

by Burnn Park there.
Q. Nightclub?

A. Nighteclub, sure.
Qs The Lake Club?

A. Lake Club, yes. There was more top entertainers there. You know
this Rainbow Ballroom T was telling you about? It was up above

Woolworth's ten cent store.
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Q. On the sqﬁare?

A. Yes, on the square, on the west side of the square. And after that
closed down, they opened up a nightclub there. They called it The Jailhouse.
And they had bars all around your booths, just like you was in behind

bars, Ard instead of ashtrays, they had the regular round tin pans like
they'd feed the prisoners out of, That was your ashtray. It kind of

had a jailhouse atmosphere. It didn't last too long, but it was a novelty.

Qs Do you think people went dancing more in those . days than they do
today?

A. Well sure. I guess they didn't have any other form of entertairment.
Oh, they had shows and stuff, but that was the type of entertairment that
the young people went for, And that was way before my time. I guess
they always did it; it just died out. I don't know how come it died

out in the first place, this ballroom dancing. Lawrence Welk is about
the only one that's existing because I remember when we went to Chicago,
we went to the Aragon Ballroom. That was really nice. Ballroom

dancing was throughout the whole country. It dled out and the kids
today wouldn't even know how to dance unless they dance alone, you

know, (chuckle)

Q. About when did the taverns come into this neighborhood then, this

same era?

A, Sure, into every neighborhood, sure. When the beer and whiskey
came in, why, I guess anybody that wanted to go in business opened

up a tavern.
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Q. It looks like you have three or four neighborhood taverns here.

A. One, two, three on these two blocks here, We got one here on the

corner,
Qs Would you stop in those after work?

A+ I never did make it a habit. After work, my wife always had supper
ard everything. I didn't keep her waliting. I'd never stop in a tavern
and have her walt and having supper getting cold ard everything. If

we wanted to go te a tavern, we'd eat our supper and everything, and
both of us would go together. I never did go and patronize them. Even
after we had the washhouse, some guys wouldn't even wash there at the
washhouse, They'd wash at home. And I know there's a lot of times—we
had our miner meeting there at Athens-~we'd come home, eat supper and
rest up, and drive all the way back to Athens and go to the miners'
Meeting. (o in the tavern and them guys were still in the tavern, not
even hame from work yet, with the dirty miner clothes and everything.
And they'd go to the meeting drunk, dirty. I know good and well they couldn't
eat supper or take a bath that night. We had one guy, he was a nice
guy, Bermy Wasilewskdl, And he'd fight a buzzsaw. I mean he could fight
two men at a time. But if you'd meet him in a tavern, he'd cry from
the time he met you until the time he left you. He was the biggest
bawlbaby‘ you ever seen in your 1ife, (laughter) He was a tough one,

but boy, he sure was a crybaby, .

Q. You mentioned the fellow that owned the tavern down the street

here. What's the name of that tavern?
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A. Silver Moon., They don't run it anymore, That family's gone; it's

un by strangers now.

Q. And what was his name?

A, Mac Vivinti.

Q. You were fairly good friénds with Mac?

A., Oh yes, the best.

Q. What kinds of things did you do together?
A. Well, we made a blg garden.

Qs Tell me about the gardening.

A. Well, we'd see who could raise the best crops, only he had an
advantage over me. He wasn't working. He could play in his garden all
day and I just had the evenings to play in mine.

Q. Where was your garden?

A. In back of the Silver Moon tavern. His house was next to the tavern.
We had two lots; we had plenty of room. Did you want me to tell you
about the watermelon? (laughter) I tied some corn on his corn. It
wasn't nowhere near time for him to have ears on it, so I got some old

Indlan corn, then I got wires, wired it on his cornstalks.. (laughter)
Q. What did he say?

A. Well, he knew that it was there. But I wanted to buy a couple of

watermelons and put in his cucumber patch. He probably couldn't have
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detected that so much., I always did raise better tomatoes than he did.,
Q. You're sure about that.

A, Yes, I'm positive, He raised bigger tomatoes, but he'd always get
these Bilghboys. These Blgboys was vulnerable to a curl, I don't believe
they ever did develop one yet that wasn't vulnerable to that curl
disease. About the middle of July, that plant is gone, so I never even
fool around with those. And my tomatoes was nice in the fall ard his
was all dead. That's why I bested him on them.

We'd make hologna and meat. You know, we'd buy some pork hocks.

You buy half pork hocks and half skin, plg skin, just nlce and clean.
And you boil that until the meat would fall off the hog hocks. And you
make a sack out of broadecloth, make little sacks. Our wives would sew

up a little long thing.
Q. A tube?

A. Kind of a tube, like a sack. And after you boil thls meat, well,

then you put your pepper arnd some red pepper and garlic, plenty of garlic, dice
up . some’ orange peel. That was good to run into a piece of that:once in a
while. And after you fill your sack up and tie therend, you lay it

down on the table, The next morning, all that Jjely that dripped out

of the sack, you'd just cut that jelly off, and you had this regular big

plece of meat. He called it headcheese, but it wasn't, It was just

pigskin and pork hocks and flavored.good. You could keep it for two

or three years 1f you wanted to... And you'd slice it off like you had

cheese.,
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And he used to get some pork, just pieces of pork. And he used to get

a club, and he'd just beat this on the table. I never did make any of
that, He'd just beat it and he'd get smoked salt, and he'd pour smoked
salt on that plece of meat. Then he'd beat it some more with this club,
terderizing that meat and polinding in the salt at the same time. Then
he'd roll 1t up real tight, and take some twine and just circle that

twine all around that piece of meat and put it away. A couple of months
later, boy, you could just slice that off. Didn't have to cook it or any-
thing. Just slice it off like slicing off Canadian bacon. That's what

it kind of looked like.

Q. Where would you put it away?
A. Hang 1t up in the basement.
Q. Where it was cool?

A. Yes, Oh heck, he had a 1little room back there and you had that bolog-
nas and everything hanging all over the basement. But me and my wife just
made this headcheese here., I never did make that other type. Ard we used
to make this lkdlbossi. You can take half beef and half pork, grind

it 1like you would hamburger, buy a pourxl of sheep casing and soak the

salt out of it because it was imbedded in salt. Well, some people

had little furnels. Some people had 1ittle machines. You could feed
that through this. machine into this casing. But my mother and all the
Lithmanians, they used to get a bottle, say for instance, a quart

bottle, and wrap a plece of string around the neck, oh, about six

inches down from the neck, dip that string in coal oil and wrap it

around this bottle and light this string. That string would burn all




Larry Mantdwich 153

arournd this bottle and get that one area hot; Just dip it in the cold water
and that bottle would break, Well, you had yourself a nice glass funnel.
Well, you'd string this casing on this long neck of the bottle, and you'd
poke your meat into this bottle and it would keep going in the casing.

Make your kilbossi. That's how the old people used to make that.

Q. Now the casing in this instance is the cheesecloth or samething
similar?

A. No, this was a sheep casing. A regular sheep*s casing. Oh, I guess
people, when they'd kill pigs, they used to even make one out of a pig's

Stomach. But the pig casing wasn't as good and strong as a sheep casing.
That was nlce and strong and it was thimner. It was a better ¥roduct

to make the bologna out of.
Qs Could you buy those at the butcher shop?

A, Yes. Oh, I guess you could buy them today at any wholesdler, any meat
wholesaler., You could buy your pigskins, casings, anything like that,
sure, Terraski, he makes that kilbossi and sells them all over, these

stores. You can go to almost any store and buy that kilbossi.
Qs I'11 have to get some.

A. Yes., They have it at the IGA out here; Terraski sells it out there.
He just got in an accident here the other day. Two trucks. He got
his ear cut off. (chuckle) Yes.

Q. Now Mr., Terraski is a local guy?

A. Yes.
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Q. He's been 1n business a long time, I take it.

A. Quite some time, Yes, 1f was just the other day. T Just malled
a card thls morning to Saint John's Hospital to him. He got an ear cut

offs He's a good-looking guy, too. .

Q. Well, that's too bad. Well, did you mother make lots of meats and
things 1like this?

A. Oh yes. Well, years ago when I was a kid, we'd go up in the attic and
they would dry apples and dry peaches and string them on a string. You'd
go up in the attic and you just seen them round things. And we had a
smokehouse, They'd kill a pig, and we had theiregular hooks, meat hooks,
In the smokeéhouse. On the outside of the smokehouse, there was kind

of a tunnel affair. They'd build this fire. They'd get this hickory wood,
and they'd build a fire and the smoke would go in this smokehouse.

There was a little cupola on top of this smokehouse to let the smoke out,
Ard as your fire burned, all the smoke would go into the smokéhmse,
through the meat and outside. You'd have this fire burning all day long,
smoking that meat. And heck, any place arocund the house you always

had either asmoked ring bolognas or smoked hams. Some of the bologna,
they'd Just dry 1t without smoking it. T don't know what drying process,
Just a normal summertime or maybe put it in behind the stove. I remember

they used to put it behind the cookstove and 1t would dry it out that

bologna.
Q. Did you do your own butchering?

A, Yes, my father did., I never did; I was too young there. But the
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lagt butchering that I experienced, my wife's father, he was going to
butcher this plg. And T didn't want to even look at it. I was queasy

and too chicken to butcher a chit¢ken, not only a pig. Anyway, I heard this
poor plg screaming. My father-in-law, I guess, tried to hit it with a
sledgehammer on the head, and instead of hitting him on the head, probably
hit him on the tail, I don't know where he hit him, but he was running
him around. I guess the poor pig died fifty deaths before my father-in-law
accomplished what he set out to do. And that was cruel-—-poor plg scream-—
ing. Oh, I helped cut up the meat, something like that, but as far as

killing, I wanted to stay away as far as I could from it.

The only thing that I ever remember killing, we went hunting and my
brother-in-law says, "Boy, Larry, if you kill one, you got it made."

And we was out in this field. He says, "Here, Larry. There's a rabbit."
Arnd he handed me this gun, and T didn't even aim the gun; I just fired

and that poor rabbit died. I mean, it just tumbled over. And you know,
that haunted me ever since. And I never will get over that, me killing
that rabbit. And I didn't mean to. I'd never do any more hunting for . . .
If T had to kill my own meat, I'd out of necessity become a vegetarian
because I could never kill something. I don't :‘know, maybe through

desperation or something.
Q. You didn't eat the rabbit?

A. I don't remember. Probably not that rabbit, but they got plenty of
them after that. I went back to the house. I never was enthused about
any of that hunting anyway. I went back to the house., I never was
enthused about any of that hunting anyway. I went back to the house

" and drank beer the rest of the day. (laughter)
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Q. When they butchered, did they have neighbors in to help them or
was it just a family affair?

A. Sometimes. Sometimes it was kind of a party thing. The women would
render the fat, the meat. They'd make . . . what do they call 1t?
Cracklings. Sometimes those cracklings had a little piece of lean in -
them. The kids would all eat a 1little bit of that cracklings. It was =
tasty. But they'd render out that lard and make the lard out of that
fat part. Oh, I guess if you'd help me kill a hog, I'd maybe give you a
plece of this, what you wanted, or some people wanted the hearts or
liver or whatever the case was. It was Just all a horrible experlence
for me. I never did care for it, but lots of people had a good Sunday

party out of it. Everybody was busy.

In them days it was a little different story than today. And T Just
can't see all the millionaires like Phil Harris or Bing Crosby and all

of them go out there and spend hundreds of dollars for thelr trip, just
to get such pleasure, enthusiastically shooting that animal, not
realizing the feelings of that animal. Thebe's a lust, there's an
inherent lust to kill somewhere or other. But it's not in the women. Oh,
there might be a few exceptions anyplace, but you don't find that in the
women., It's just the men; I guess to prove thelr virility or whatever 1t
is, I don't know. But they have that lust. I've heard guys say, "Oh, boy.
I got him and that old rabblt was sure squealing and squealing until I hit
him on the head against the buttstop." Imagine that poor little thing
squealing for his life and scared and everything, and them guys laughing.
I mean, if T had to do it, I think I would say a little prayer for it

instead of laughing.
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END OF SIDE ONE
Q. You were saylng that you'd read a story about some prince?

A. Yes, it was a true story. The article really condemned this guy. He'd
kill these animals sadistically. He'd hire a bunch of guys to run these
animals to where he was at, and he'd just sit there, And, oh, the
enthusiasm! He'd just kill them by the multitudes, by the flocks.

Maybe they'd send, at one time, they'd send two or three hundred rabbits,
ard he'd just kill them just for the enjoyment.

Q. I take it you're not a fisherman either.
A, Oh, I can fish. We've did fishing.
Qs Did you used to fish around here, as a child?

A, Well, there wasn't much fishing places, but we'd go to Chardlerville,
and we'd do more seining instead of hook fishing, you know. And there
were times we used to fish all night with throw lines or treut lines,
whatever they call themj but I never did do too much of that, just
whenever I was Invited out on a fishing trip, maybe once a year or some—
thing like that. I was an awful poor sportsman all the way arourd. I
'neVer did go in for that; I like ice skating or dancing or something
like that.

Q. Where would you go ice skating?
A. Out east here. It uged to flood out there all winter.

Q. You mean the fields?



Larry Mantowich 158

A, Oh yes, In fact, there was one winter we had a sleetstorm, in 1924,
I think 1t was. We skated all the way to Washington Park and back, yes,
on lce skates, The teacher used to even let us go in school with our

lce skates on,
Q. You mean without shoes?

A. With the ice skates on, yes. We'd just clomp right in the room.

(pause)

Q. Well, you were luckler than lots of others, I guess, the fact you

even had ice skates.

A. Yes, well, they wasn't much of ice skates. They wasn't shoe skates;
they was a skate that you had to have a key, like the old roller skates
had to have a key, ard tighten them against your shoes. And we used

to sharpen our own skates with a file and do a pretty good job.

Q. Did you play hockey?

A. We'lve played hockey wilith tin cans. We used to Jump over barrels and
gtuff 1ike that. Oh yes. In the wintertime whenever there's skafing

Season, we used to live on them skates. But as far as other types of

Sports is concerned--baseball, we'd play a little, you know, catchers

or rounders or something like that—but playing on any teams or anything . . .
Well, we went to a little school. There was no gymasium in there, just

out in the yard.,

Qs This is Wanless 8chool?

A. Wanless School, yes. And there was no gym teachers or anything like
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that. I guess that's why we didn't go in for sports too much., I guess
our biggest sport was chasing the girls. (laughter)

Q. That kept you pretty busy.
A. (laughter) I suppose,

Qe You told me earlier about the time you hopped the freight, but you

had another story that you were going to tell me about hopping the freight.

A. Well, I was going to tell you about that one coming from St. Louis.
Well, when we stopped by in Litchf'ield, we wanted to get a cup to get
some water at the pump. And this old hobo, he just went in the chicken
yard and chased the chickens away, took their chicken pan and pumped it
full of water. He got his water first. (laughter) But I don't know
how that man could stand it because we were on this tank car and it was
a rough-riding car. I don't know whether it had a partially flat wheel
or what, but my sides was aching and about to break. And that guy

sat on that round wheel, that brake wheel, with his legs wrapped
around 1t, eating a sandwich. He had a big beard; he was an old man,

but 1t didn't bother him at all and we was young fellows suffering on
that thing,

Qe Were you sorry you'd gotten the idea?

A. Oh no. The next week we was on another one, went someplace else,
One time in Decatur . . . you know I told you this, each freight had
at least a hundred men on it,

Qe This 1s during the Depression?
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A, Yes., (tape turned off)

Q. I was going to ask you about this house., Did your father and you
boys help him bulld it?

A. As far as us boys was concerned, I was more interested in rummning around
with the other boys. The extent of my work was whenever they needed a
little help or demanded me to help. I didn't do too much. The same with
my brother, My father, I got to give the whole credit to my father. Oh,
we helped out a litfle bit once in a while; my brother did a lot more than
T dld. But they dug the bagsement by hand. They lay every brick by hand,
built the whole thing all alone. Only whenever he had to have extra

help maybe to put up a partition or something, a whole partition, why,

he might have called for a little help around the boys. I remember, on
cementing the basement, he didn't do any cementing. We had one of the
neighbors come over ard engineer that job. My brother and them mixed it;
it was a whole day's work., Mixed the concrete outside and poured it.

We had this one fellow trowel the basement, but the rest of the heuse, my

father built it.

He was pretty good. He made me a suit. Bought the bolt of material when
I was going to high school. Best suit I ever had; he was a good tailor.
That's what he wahted me to be was a tailor.

Q. Had he been trained as a tallor?

A. I don't think so. I don't know wherever he picked it up because, see,
his father would go on the North Sea as a merchant marine, I guess,

because they'd have to go for long voyages on the North Sea and that was


























































































































































































