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Jason Pietrasz: Hello, my name is Jason Pietrasz. Today’s date is November 7, 2005.  I am conducting an interview with Margot Glinski, who is the Manager of Frank Sterle’s Slovenian Country House, located on East 55th Street in Cleveland, Ohio.  Margot, I want to talk to you about Sterle’s, but I think it would be good if we got to know you a little bit first.  Can you tell us where you were born?

Margot Glinski:  I’m born in Germany, a little town outside of Nuremberg.  I was born there in ’46 after the war and grew up on a farm.  When I got older, I learned how to be a seamstress and of course there was no money in being a seamstress, so I went to a factory and then onto restaurant work.  Then I married a GI and came here to Cleveland. Now, here I am.
JP: What made you decide to come to America?

MG: I met a GI who had to come back home. So, when you got married-- you have to go.

JP: Tell us a little bit about how you met this GI?

MG: Well, I worked part-time at a bar. There was no limit at that time how old you had to be with liquor and so forth.  So, maybe at seventeen we worked at night for some extra cash in a bar or as a server.  That’s how I met him.  

JP: When you moved to America, did you move right to Cleveland?

MG: I moved right away to Cleveland.  First to, the mother-in-law lived on East 131st.  Then I moved into the Fleet area. After that I moved to Buckeye, and then to Brunswick, Middleberg Heights, and now I live in Highland Heights.  I’ve covered all corners.

JP: Tell us a little bit more about Germany, your childhood in Germany.

MG: My childhood in Germany was not that exciting, you grew up on a farm and you don’t go many places.  At that time nobody had money.  It was not like now.  We had no TV, no refrigerator, none of that. That was not in yet.  I mean, maybe for rich people but not for farm people. But, on Sunday we had a show on radio.  That was a big excitement.

JP: What kind of show was it? 

MG: Dickie Dick Dickins, I’ll never forget it.  It was about a pirate.  Every Sunday there would be a story.  It was cute at that time.  I don’t know about now, it might be goofy.  
JP: A little bit about your business here in Cleveland.  Tell me about your typical day at Sterles.  What kind of things do you do there?
MG:  Well a little bit of everything.  It depends what comes up.  Actually, in the morning I come in and make sure everything was ordered and make sure all the orders came in correctly.  Now, today we ordered twenty cases of noodles and twenty cases of eggs showed up. Making sure the kitchen is started, but the kitchen is very self-sufficient.  They do their job, they have been there for thirty-some years.  So, that part goes good unless something breaks down.  That happens a lot too.  And then I just answer the phone for reservations and make sure we have everything set up for reservations.  Maybe there is a funeral coming or a meal after a funeral. 

JP: So, you cater a lot to funerals and weddings and events such as that?

MG: We have a lot of parties, yes.  Business meetings.  Last night we had NTMA.  It has to do with all the tool and die makers.  I don’t know if that is exactly what it is all about, but I know a lot of them are.  I mean, different businesses have their meetings there because sure, if they go to the Holiday Inn, it would be fancier. But at least by us, they at least get food, not decorations.  We give you a dish and you find food on it, not a lot of parsley.  It is true.  
JP: Who do you find is your typical customer?

MG: That is not easy.  We have a wide variety.  You have your All-American people.  What I mean is born here.  I mean, everyone came from someplace here but these are the ones that have been here forever.  But we have Germans and Italians and Greeks and Russians.  I mean, every nationality.  
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JP: In the times that I’ve been in your restaurant, I’ve noticed an absence of younger folks, maybe under the age of thirty.  
MG: Yeah, because you young people don’t know how to eat.  You are always on a diet.  They were not brought up to like we were brought up.  We were brought up with meat and potatoes, a real meal.  Now they have a wrapped sandwich or something like that. It’s not even a sandwich.  It is true! (laughing)

JP: Why do you think the style of eating has changed throughout the years?

MG: Well I don’t know.  They think they are going to get skinnier, but I look around and they don’t look any skinnier than the other ones to me!  Its always changing, but I suppose it could change back.  We don’t have the entertainment for young people either.  We have polka music.  The few young people we have, they really enjoy it.  They hop around and most of them don’t know what they are doing, but they do have a good time.  But it is not really their kind of music.  You know, its something for once in a blue moon.  It is not something they are going to do every weekend.  So there you go, if you come twice a year, that is not good enough.  
JP:  How important is polka to your restaurant?

MG: Well, the way it is set up right now, it is really important because that is what we are known for.  Well, by that time I’m dead too, but by the time all of our old customers die, that is what we are known for.  

JP: Do you find that polka is especially important to the Slovenian people?

MG:  Well, Slovenians, but all of your Central European people too.  They do the polka and the waltz, a little bit of the English waltz.  

JP:  This is what they grew up on? 

MG: That is what they grew up on, yeah.  So, my guess is it is like a little piece of home to them, but I’m just assuming.  

JP:  I see that you have Friday and Saturday Polka Nights.

MG: Yes. Friday we do polka from six to nine, while you dine, because your polka people, your dancing people- you don’t make a lot of money on them for sure.  It’s a crowd that can’t drink no more, they have all kinds of problems already.  They can’t eat because then they can’t polka because they are loaded down.  You don’t believe it! (laughing)  So, we have it for dinner.  Saturday, we have a lot of parties, birthday parties and so forth.  Like if you have a party for your mother and you bring them there.  Not only your mother, I mean, your relatives.  Well you can be sure that everybody loves it.  Not only the food, because the food is really good, but it is something different—polka night.  
JP: You won’t find many places with that? (polka night)

MG:  No, you’re not going to find any.  I think we are the only one for that.  

JP:  As far as I know, I think that’s true.  Who are some of the famous polka stars? 

MG: Well, we have Kravis, his great uncle was Yankovich. He used to play by us.  Then you have Freddie Zwich, he is a German band.  Hank Haller, now Hank Haller is an old time band.  You have Mejek, this is more of an Alpine sextet deal, but there are only five guys.  And who else…we have a couple of out-of-towners…Rex Terescovich.  Then we have Frank Marosick.  We have…well I can’t tell you off hand.  Those are mostly four or five piece bands.  
JP:  With these Friday and Saturday night polka nights.  Were they in place when Frank Sterle owned the restaurant?  

MG:  When Frank Sterle was in there, they had music on Saturday and Sunday.  Sunday, though, we took out.  Well, Friday night we only do a one man band because if you have a full orchestra while you have dinner, sometimes it is a little bit too loud.  So, one man with all the equipment is just perfect.  They used to do Sunday night, and same thing, Sunday night people would work. They didn’t stay out.  So, all we would have were the ones that don’t work and the older people, but they couldn’t drink.  So it made no sense to spend money on a band when nobody paid for it.  So, we switched it to Fridays with the one-man and that worked much better.  
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JP: I don’t know if you remember the night that I was there, they had Fred Zwich.  

MG:  Yes, Fred Zwich. If you sit at the bar, they can make enough racket that you don’t know its just one man.  He’s got all this equipment with him so that is sounds like there is more than one there.  
JP:  Do you enjoy polka? Is that one of your favorites?

MG: No. I am any kind of music, really.  I don’t do hillbilly music because it is depressing.  You know, it is so sad that it gets me too depressed.  But any other music. Rap I don’t go for too much because it is too fast for me—I don’t know what is going on.  

JP:  Talk about why polka music is a happy, upbeat kind of music. 

MG:  It is! Don’t you think so?  I mean, they jump around and are happy.  I don’t know, it is fun.  Did you go to the Octoberfest? 

JP:  No, I didn’t get a chance to.

MG:  See, you missed it.  I don’t think they did so well, the one in Berea.  It was not good advertised, that was the problem.  

JP:  Getting back to the business, what do you find is your best selling dish?

MG: The wiener schnitzel.  The wiener schnitzel is a thin cut of veal, you pound it with salt and pepper, then you bunnier it with means, dip it in flour, eggs, breadcrumbs, and then put it in oil.  A deep frying, but not really deep frying.  You have to be careful.  It can’t be too hot but it has to be hot enough.  If its not hot enough, it absorbs all the oil.  That is no good for you and no good for the poor schnitzel either.  It looks like hell.  If it comes out perfectly right, it is nice and light.   Then the grease doesn’t stick to it, it gets right away closed up.  
JP:  What do you serve with the schnitzel?

MG: We serve home fries with it.  It’s a Slovenian style home fries which are made with fried onions in some oil, salt, pepper—they are very good.  It’s not like a hash brown, it is different.  We started with boiled potatoes.  Or you can have mashed, or french fries if that is what you want, a nice salad or a big bowl of soup. We make good soup.  
JP:  Yeah, I hear that the noodles that are served in your chicken noodle soup and some other dishes are homemade.  

MG:  Sometimes, not always because you can’t keep up with all of the noodles that we need.  But the ones that we have made, those are pretty good.  

JP: Can you talk about that process of how they are made?

MG: A noodle made, all it is is egg, flour, and some water kneaded up good.  Roll it out, it has to dry out a little, and then you cut them up.  That is all.  

JP:  And that takes awhile to do probably?

MG:  Well yes, it does take awhile.  We make dumplings too, for our chicken paprikash. It is the same principle.  Here we put half potato and half flour.  

JP: What is your favorite dish?

MG: Me? I like schnitzel.  I like roast pork and gravy. Our scaloppini is very good.  It is a thin cut of veal with onions, green peppers, fresh mushrooms, a little bit of tomato paste.  It makes such a super sauce which we put over it.  That is good.  We got sausage and kraut, sauerkraut—a lot of people like that.  Our roast pork is fantastic, they make excellent gravy.  And pork chops, I think that is my favorite.  Breaded pork chops.  They come out so good.  
JP: Is there something distinctly European about those?

MG:  No.  Naturally they are a day old, so you’ve got to beat them up.  Any kind of meat like that needs to be beat down (pounds table), then also salt and pepper get bunniered with flour, egg wash, and breadcrumbs.  We also deep fry them.  But they come out so good.  

JP:  Are there any distinctly Eastern European beers or liquor that you serve?

MG: Well, we have Laschko Pivo, which is a Slovenian beer.  It’s called Laschko.  It’s not light beer, its not dark beer but it’s not perfectly light either.  It’s just more bitter because in America you have a law; what comes in is an export and it comes out to the same alcohol.  But it has that European bitter taste like your Becks, or your Heineken.  You know, all of those have a bitter taste.  
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JP:  Do you find that these beers sell better with your more European customers?
MG:  As far as with the food, you mean?  I would think it’s strictly with Americans.  I have been doing a little bit behind the bar because the girl has been having to pick up her son from baseball.  So, I pushed last month Octoberfest beer.  That’s half dark and half light.   It has that more bitter taste, the more European beer taste.  When you push or sell a few, the other ones go and then, “poof” and you sell them by themselves. 
JP: How many employees do you have?

MG: How many employees?  We probably have around twenty employees.  No full-time because this is a restaurant business. A lot of people just do part-time; a couple hours or a couple of days.

JP: Are any of these employees left over from when Frank Sterle owned the business?

MG:  Yeah.  We have two waitresses left from Frank Sterle. One of the bartenders is left from Frank Sterle.  Two are left in the kitchen from then.  So, I mean, they go back thirty years.  

JP:  Are all of these people Slovenian?

MG: Well, not really all Slovenians.  I have some Croatian ones.  But Slovenians and Croatians all come from the same neck of the woods, practically.  So it’s a similar kitchen, similar customs.  

JP:  So you would argue that the whole mystique of Frank Sterle’s is not so much Slovenian, but Eastern European?

MG:  Yeah, that’s how I would call it.  Right now, my boyfriend is Italian, I am German, and we are taking care of a Slovenian restaurant.  I mean, how do they say it?  Cleveland is a melting pot.  

JP:  You mentioned that you are German and your boyfriend is Italian.  Do you find that any of the Slovenians maybe don’t understand that?  

MG:  Well, I’ll tell you something. There has been some people that came in.  There used to be a German place across the street called the Hofbrau Haus and I used to work there years ago.  Some people would come in and say, “Are you Slovenian?”  I says, “No, I am German”.   They says, “What are you doing here, you are supposed to be across the street!”  (laughter)  I said, “Well I was there already, and I am here now!”

JP:   Tell me a little bit about the Hofbrau Haus.
MG:  The Hofbrau Haus, well that was an old place.  It used to be the <Saxenheim>.  Then the owner bought it off them in the ‘50’s, ’57 or ’59, in that time.  At first it was a la carte when they first started, then they went to buffet.  I think as big as the buffet made him, that’s what broke him too, because you can’t keep up with people and the food with the cost.  At that time, it was cheap to buy food, but now you have to watch what you buy, and what you spend, and what you throw away.  You got to buy short so it doesn’t spoil.  Everything is fresh, good quality.  So the buffet ate him out of house and home.  He went bankrupt.  
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JP:  When did the Hofbrau Haus close down?

MG:  Maybe about four years ago.  They tore it down about two years ago, but four or five years ago they went out of business.  
JP:  Did you find that there was any competition between Sterle’s and the Hofbraus Haus?

MG:  Sterle and <Benseck>, they were like rivals.  I remember Benseck would say, “I think he’s got our bus over there!”  They told me that this one said the same thing.  I mean, that you could understand-- those two older guys going for the same thing, building up the same thing at the same time.  Polka bands were at the same place.  The band would play here and the band would play there.  Yes, there can be some rivalry.  I don’t know for sure, but it certainly looked it to me that way.  To me, it wasn’t.  I worked there sixteen years and when we moved over and Mike, my boyfriend, he was their customer.  When we moved over, he was never jealous when they had a full parking lot.  And me, I would stop over there for coffee on Sunday.  But I guess if you start a business, you are a little different.  But of course, if you have an empty house, and you look next door and that parking lot is full, whether there is a rivalry or not, you still feel a little bit jealous.  What is wrong?  Why do they have more than we do?  Or something like that.  That’s understandable.  
JP:  Were there any big differences between Sterle’s and the Hofbraus Haus?
MG:  Not really.  They had a buffet and Sterle’s was always a la carte.  So, it was always cooked to order, except our luncheon specials.  Over there it was always mass production.  

JP:  Getting back to Frank Sterle.  Do you have any memories of Frank Sterle?

MG:  Yeah.  He used to stand there, he had a cane.  One of his legs I think was a little bit shorter.  He walked a little bit like that.  He would just stand there and just look around at people.  I don’t know him as far as being over-friendly or anything.  I mean, he always smiled and said hello. But as far as talkative, he didn’t seem so talkative to me.  Then he died in the middle of the night.  
JP:  I heard that he was very helpful with a lot of Slovenian institutions?

MG: He was very involved in all of that.  He brought bands here from Europe, all the institutions, everything.  He helped everybody he could.  
JP: I understand that he actually housed polka bands in the upstairs of the restaurant?

MG: Yes.  He would bring them in. It made it a lot cheaper so that he did not have to pay for a hotel.  So, he had several rooms upstairs and we didn’t really find no bed or no bedrooms.  They must have been sleeping on cots, or air mattresses, or whatever.  But there is a lot of different rooms upstairs.  

JP:  Still on the topic of the expansion of the building.  I understand that the building was originally just a small café?

MG:  It was a small Bonna Café, and then he added on.  He bought the next place, then he bought the next place.  There was about ten different lots on the whole property.  Then he added on all the way to what you see in the main dining room.  When we came…He even put a room upstairs, but that can’t really be used.  There is no steps to go up, only one of those old, old fashioned strip style steps.  You would lose more people in lawsuits than anything else.  You know, with the food going up and down, there was nothing planned for that, so that would create a lot of problems.  So, what we did, we added on the corner.  We completed that one party room we have on the side.  It holds about 165, and it is just perfect.  I was going to have it done so I would divide it with one of those heavy curtains, soundproof.  But, HA, one of those things at that time was worth $10,000.  You know how many schnitzels you would have to sell to cover that one?  So, we decided not to have two rooms.  One room will do.  (laughter) 
JP:  Why was the building expanded so much?  Was it just the sheer volume of people?

MG: Well, yes.  When we added, you needed a private room.  I fill everything on Saturday nights, most of the time.  Everything you see is full on Saturday night.  When you get that urge to do the polka, it comes on Saturday night.  
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JP:  How important would you say the restaurant is to the Slovenian community?

MG:    Well, it’s still a part of heritage, so I would think it is important.  There is a lot of Slovenian homes and clubs, lots of them.  <Rahall>, there is several, I don’t know all of them.  There was one on 131st.  No, 130th, then there was one in Mayfield, there was probably six different Slovenian homes.  They also have a picnic area way out somewhere. All I know is you go 90 and you go forever until you get there.  There is a big farm, not a farm but a big area with lots and lots of acres.  There is a lake, and a house.  They have picnics and have bands come out there.

JP:  Do a lot of the polka bands that play at your restaurant, play out there as well? 

MG:  Oh, yeah. Yes they do, but it’s not an every Sunday doing.  It’s a club, so they don’t have doings every Sunday.  But they were featuring a sausage festival not too long ago.  They had all the different sausage makers came and brought their sausage and sold it.  They had a nice big turnout, I think they had about a thousand people that night, it was a weekday night, it was a Wednesday night.  Way out there, my goodness, you drive an hour to get out there.   
JP:  There seems to be a great deal of continuity inside of your building.  It doesn’t seem like much has changed.

MG:  No, we didn’t change nothing.  I’m a little bit old fashioned and European too.  A little bit might be understated.  But, I always find if something is not broken, don’t fix it.  If you change the style of things, you might hurt yourself more than you’ll do yourself some good.  You’re going to spend $100,000 to face lift something, or better?  It’s a big risk to really change, and big money too.  Maybe it’s not going to help you, only make it worse.  
JP: Do you find that your customers expect everything to stay the same?  

MG:  I think so.  We got a new floor, and they still say we got a new floor.  Some of them just noticed that now. It’s been down already for three years.  So, they don’t expect change.  As long as it is clean, they don’t care.  

JP:  I think you are quoted in the Plain Dealer as saying, “The only thing that has been changed is the light bulb”.

MG:  Yeah (laughing).  

JP:  When did Mike Longo buy the restaurant?

MG:  In ’88.  I really did change the light bulbs!  They had red ones in there, and I did change them.  

JP:  Well, if that is all that changed, I think you are doing pretty good.  

MG:  Yeah, that’s all we changed—the light bulbs, because all the reset lights were all red.  I thought with reddish [lights], you didn’t see the food the right way.  I figured red was not a good color for food.  Everything was clean, it was good, and it even looked good.  Why distort it with the red lights?   I took them out and made them clear.  I think it’s better. 
JP:  I noticed that in your restaurant, there are murals.

MG:  Yeah, they are all hand painted.  But all the artists are dead already.  The more greenish ones was a Slovenian guy who did them.  He did those and he did the hallway, when you come in.  The way in the back, the big one, and when you come in the door—the one you face, and in the party room—a German guy did them.  He also painted Hofbraus Haus, a lot of it.  There is another painting at <Hanza> import store, a German import store, he did that too.  He did a lot of them.  He is also dead.  
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JP:  Also, I notice there are a lot of stain glass windows.  Does that give it a European feel?

MG:  I think it makes it a nice European thing.  I don’t know when they went in.  I would assume they went in when they did the last addition.  Sterle did the last addition.  That gives it a nice touch, I think.  

JP:  I noticed also, when you walk in the restaurant, in the first hallway, on the left-hand side there is….
MG:  The shadow box of all the bands?

JP: Right.  

MG:  Well, we have some of the older ones.  I tried to get some old pictures from the bands that used to [play there]. At First, I did it just for the heck of it, but you should see how a lot of the people stop and check it out.  

JP:  Yeah.  That is the first thing you notice when you walk in.  Have there possibly been any famous people that have eaten at your restaurant?  I noticed there is a lot of pictures of different people in there.  

MG:  See, that is the only one I didn’t get, pictures of famous people, if they were there to eat.  I know we had football players, and Browns people there.  We of course, have Voinovich frequently.  He claims to be Slovenian, so he better come visit us!  He likes the wiener schnitzel, so we are okay with that.  
JP:  As long as he likes the wiener schnitzel…
MG:  Other than that, of course a lot of TV personalities have been there from our TV stations, local.  Other than that, I can’t tell you.  

JP:  Has Mike Longo made the restaurant his own in any specific ways?  

MG:  I don’t really think so.  He didn’t give it no extra…He didn’t say, “This or this should be on the menu”, or “We have to change that to my way.”  No.  He also feels that you shouldn’t change something around.  He’s Italian, there are plenty of Italian places.  You don’t have to change something, or adopt.  They did already <no text> before we got there.  
JP:  What is it about Sterle’s that makes is so Slovenian?  What draws all of these folks in?

MG:  I think it’s just the food, good food.  Good food, and they get their money’s worth, and the price is right for the size.  I don’t know if you’ve ever had a dinner portion, for the portion size and the price.  It’s a clean place, free parking, easy parking.  

JP:  In the parking lot, there is the gate.  Can you talk about that a little bit?

MG:  Well the gate, that is European style, what they would have going into a backyard or something like that.  The farmyard, or any of those things, you’ll find that a lot at those places.  Even by a farm, you will sometimes see it, it’s like a doorway.  

JP:  Did your farm in Germany have one?

MG:  We had it on the garden gate.  We grew roses over it.  Everything is fenced in and everything.  But the gates, that is normal to have those around doorways.  I don’t know what kind of thing it has behind it.  There might be a story to that.
JP:  It seems that at one time, the East 55th Street area was frequented by mostly Slovenians.  It seems like that has evolved and it is now mostly young, African American families.  

MG:  Yes and no.  You have now a mixture.  Around 55th you have a lot of African Americans, you still have a lot of Croatians and Slovenians, you have a lot of Japanese—I believe it is Japanese, not Chinese but I’m not sure.  It’s not so one country like Little Italy or something like this.  It kind of has changed to a mixture.
JP:  A lot of diversity.  Do you find that people that live in the neighborhood eat at your restaurant?

MG:  Not that much.  The older Slovenian people, yes, they come for parties, birthday parties, something like this.  But those kind of people are not going out to dinner, they are cooking at home.  We get our people from all around, the little towns around Cleveland.  Of course, we get the neighbors too. But I think you get more from Parma, and North Royalton, and Strongsville, and Middleburg Heights.  From the East: Chardon and Mentor.  We get them from Lorain.  They come from all over.  
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JP:   Do you think that says a lot about your business with people coming that far?
MG:  Yeah, that’s nice, huh?  Well, when they like something they come back for it.  When they come back, they can be sure that what they came for, they can have it.  

JP:  Do you notice a difference between your lunch crowds and your dinner crowds?

MG:  Well, some of our lunch customers are our dinner customers too.  But, the lunch people also come from far.  They come from Euclid, and they come from further out, they come from Independence, and of course from downtown, and from around here—naturally, the little shops.  There are a lot of little shops in this area the last few years.  They are our customers.  
JP:  Would you say that a lot of the folks that come for lunch are the folks that work downtown?

MG:  Yes. The majority works in Cleveland, around here.  Downtown is still considered close to us.  I mean, fifty-five blocks is so easy to get to.  Hop on 90, and you are there.  

JP:  Right.  It doesn’t take too long.  

MG:  No.  It is real easy to get to.  

JP:  Do you notice any other changes in the community since you have been involved in the restaurant?

MG:  Well, I can’t really tell you myself.  I have no experience as far as bad or good, or anything.  To me, I was in that neighborhood for thirty some years, in ’73 or ’74.  I don’t know, I was always happy there, I always liked it there.  It’s easy to get to from East, from West—either way.  It’s even easier from the East, because from the West side you have to come over that bridge, so there is a little more difficulty sometimes.  A lot of times a little accident gets everything clogged up.  From the East side, you have more possibilities to get in.  Get off, go through Bratenahl, some go down St. Clair.  You can even come down over Mayfield, into Euclid or Chester. So, there are a lot of different ways that you could come in.  Where coming from the west, you are stuck when you can’t come over that bridge.
JP:  Were there any other ethnic, or Eastern European, or Slovenian institutions?  

MG:  There’s lots of them.  You have Croatian Home, you have Slovenian Home, you have German <Lena> Park in Olmsted Falls—that’s a huge place, beautiful.  They just rebuilt a couple of years ago, maybe.  The last ten years, they did a lot of building out there.  Bringing a soccer club out there, they have soccer every Sunday.  They have two big fields.  They throw an Oktoberfest and all kinds of stuff.  
JP:  Down the street is the old East Ohio Gas Company building.  I understand there was a big explosion there.

MG:  Yeah.  Luckily, it was before my time.  It took out a lot of people.  It killed a lot of people.  It took out a lot of houses. It was really bad.  But, I don’t know, what year was that?  I’m not even sure.

JP:  I think it was in the late 1920’s.

MG:  It has to be further back, yeah.  

JP:  So, getting back to the continuity.  You don’t have any plans to possibly change anything?  Maybe gear it towards the…

MG:  Well, we would like to invite more young people.  I don’t know, maybe I could put a menu by you guys up here, get some of your classmates to try it out.  All it needs to do is catch on.  I would think they would like it, because where they go now, they are spending a lot of money on drinks too.  By ours, the beer is $3.00, a bottle is $3.50, a drink is $3.00 or $3.50.  See, wherever you guys go everything is $5.00 and $7.00.  Before you spend the money that you spend there, you are drunk by us already.  Plus the food, the same thing.  You get a nice sized portion, you could actually get full.  Young people, they need a little bit more.  Actually, we would be perfect for younger people [with] the menu and the size portions.  
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JP:  I notice that during the week, your hours are limited to lunch hours.  

MG: Yeah.  Because Monday, Tuesday, and Wednesday is really not busy enough.  I’ll tell you something.  Nowadays, it was okay years ago when you have some slow days.  But now you can’t afford it anymore.  Electric is high, gas is high, everything is high.  Ours are high, everything gets higher.  You can’t afford to be open unless you are a little bit busier.  In Europe, they have one day closed for sure—every restaurant.  
JP:  Usually on Sundays, right?

MG:  Monday usually, not Sunday.  That’s the only thing they do, the European people on Sunday’s-- go out to eat.  They don’t shop because there are no stores open.   

JP:  Is that a tradition in Europe?

MG:  You can’t go shopping, but you can go out to eat, or go for coffee and tortes.  

JP:  Why is that?  Does it deal with religious beliefs?

MG:  That I don’t…I would assume that is where it started.  You work six days, and the seventh day is for rest.  They rest, and going out to dinner—I guess that is part of resting.  Maybe they didn’t used to do it, maybe that just started in the last couple hundred years.   

JP:  Being born in Germany and growing up there a little bit, do you find that your restaurant is very closely related to how the restaurants are in Europe?  

MG:  Yeah, probably.  My mothers godmother had a restaurant.  When I was about six, I used to try to help pick up the glasses, and help take it back into the bar, because they had a big garden to go with it.  It was pretty much the same, the way they were cooking and so forth.
JP:  Talk a little bit more about that restaurant.

MG:  It’s actually a big restaurant, it used to be a castle.  It’s way out in the middle of nowhere, in the middle of the fields.  It’s just a little town, I think there was only ten farms.  In those days there were only a couple of houses.  But it’s kind of so far out that it’s not going to grow to a bigger town for a long time.  That restaurant is so far out, that you have to for sure drive a half hour or forty-five minutes to get out into the fields.  They are so busy out there—you have no idea.  The people eat, then they go for a walk in the woods, because it is all woods around there.  They go for a walk in the woods, then they come back after two hours and have coffee and cake.  So, that place is busy.  Sunday if you don’t get there early…you got to get there by 11:30 if you want a seat right away.  Otherwise you will have to wait.  They are busy and they have nice, big sized meals.  
JP:  Do you think that possibly influenced you into getting in the business?

MG:  It could be, I always liked it.  The only time we went out there, I was messing around with them in the kitchen or the bar.  Even yay high, I was trying to wash the glasses and so forth.  When my grandchildren come to see me, I let them wash glasses.  It’s a machine, all they have to do is put in the middle brush and the brushes wash the glasses.  Then they have to rinse them good.  They do a better job than some of the adults because they take it so serious.  You tell them it has to be done like this.  It’s something new, so they do it especially good.  
JP:  How old are your grandchildren?

MG:  I have one at eight, and one at six, and a baby at eight months.  The eight and six live in Germany.  They speak German and English perfect.  The other one lives in South Carolina.  She’s going to come see me on Thanksgiving. But I have no time. I work—that is the problem in the restaurant business.  You have with your private life a little problem.  

JP:  You guys are open on holidays?

MG:  Oh, yeah...  Not Christmas.  Christmas Eve and Christmas Day we are closed, but Mothers Day, Easter, Thanksgiving—we are open those days.  
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JP:  Do you serve different kinds of meals on those days?

MG:  Well, turkey, of course.  We make the real turkey, not just the breast, we do a real turkey.  
JP:  Are there any Eastern European Thanksgiving traditions that you incorporate into your restaurant?

MG:  Not really.  I don’t know about Slovenia so much, but I don’t think they did either.  In Germany, we did not have a Thanksgiving like that.  We had a Thanksgiving that was strictly for church.  You brought the best of what you grew into church, and you donate it.  You leave it at church and they would give it to the houses of kids without parents, or something like that.  But I don’t recall ever having a Thanksgiving like here.  

JP:  I think it might be more of an American tradition.

MG:  I think so.  Thanksgiving is really American.  

JP:  Do your grandchildren in Germany have any aspirations of coming to America with their parents?

MG:  HA! They love it! They love to come here.  They go crazy when they come here.  They like to seat the people, give them a menu. They have fun here.  

JP:  Can you tell me a little bit more about the Castle restaurant in Slovenia?

MG:  The Castle restaurant, that is in Germany…

JP:  I’m sorry, yes, in Germany.

MG:  It’s outside of Nuremberg, in the <Reichswav>.  They call it the <Reichswav>, I don’t know what they call it now, but <Reichswav> is maybe no longer called that.   It’s a big, big woods, and it’s behind those woods on a hill.  There is an old castle, well it is a castle.  It’s not the kind of castle you would think, with the towers and so forth.  It’s like one huge building with all…made out of those sandstones.  They added on the back—more restaurant, nicer.  But when I grew up, there was only one, maybe a little bit bigger than this room restaurant—that’s how it started, okay?  They had maybe twice the size of that.  Then, in those days, the cows were still living in the same house, too.  In those days, the cows lived in the same house as you lived.  On the one side they lived, and on the other side you lived.  
JP:  You can see a real parallel between the way that restaurant grew and how Frank Sterle’s grew from being just a small bar.

MG:  That one you really see.  Yeah, it’s a parallel for sure.  They grew up, I saw it when I was a kid.  I even saw him grow, since like I said, I was sixteen years across the street.  So, I saw Sterle’s get bigger from that way too.  We used to go for a quick drink afterwards on Saturday nights, because we quit at 1:00 music at Houfbrau Haus, and he used to quit at 2:00.  

JP:  Do you know when the original bar was built?  I think it was called the Bonna Café.  

MG:  That I cannot tell you.  I don’t have nothing that would get me to that.  

JP:  What about the expansion.  When did that take place?

MG:  When Sterle expanded?  I would think for sure…maybe ’76, ’77, in that neighborhood I would think.  That’s when he did his.  We did ours, we got it in ’88 and two years later, maybe ’90, we added that party room.  For us, that’s it—no more adding, just upkeep.  

JP:  How did Mike get into the idea of purchasing the restaurant after Frank died?

MG:  It was a nice thing that we could do together.  I did that all my life because I supported my family with that—I worked in restaurants.  He figured, it is perfect—we have something together.  He was in sewer contracting before he gave it to his son-in-laws.  So, now we’re in the restaurant.  
JP:  I understand Frank died in 1986…

MG: ’88.  No, ’86, we took over in ’88.  He died in ’86, two years prior. 
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JP:  In that two year period, right there, did his wife…

MG:  His wife continued to run it but it was too much, it’s a lot for one person. So then she sold it. Plus, there was the inheritance thing, so they had to divvy that up.

JP:  I understand she is still alive.  Do you keep in touch with her at all?  

MG: Oh yeah.  She stops by sometimes.  She was a waitress there before she married him. And she lives on the Gold Coast as far as I know, in Lakewood.
JP:  Do you know what the story was with Frank and Ann?  I understand Frank was a bachelor most of his life.  

MG:  Yeah.

JP:  He married pretty late in life.  

MG:  He married pretty late in life.  Like I said, she was a waitress there and he married her.  
JP:  So they met through the restaurant?

MG:  I think they met through the restaurant, yes…That’s it?  You have all of your questions in?

JP:  Do you have anything else you’d like to add?

MG:  I can’t say too much, did I miss something?

Emma Yanoshik-Wing:  I have a couple of questions.
MG:  Okay.  

EYW:  Did the Houfbrau Haus also have a distinctive European look to it?  

MG:  Yes, the outside did.  They made it more or less looking… castle type. You never saw it?

EYW:  I haven’t lived in Cleveland very long.

MG:  Oh.  Once when they tore it down, I was amazed that it looked so sturdy and so huge. There was nothing to tear it down, it doesn’t look so sturdy at all.  It was more or less the frontage that made it look so good.  

EYW:  Now did you…I don’t know if you said this and I just missed it.  Did you know the date of when the gate went in Sterle’s?

MG:  When he put the gate up?  I think the gate also went up when he did the addition, because all that was changed at that time.  So probably ’76, ’78, in that neighborhood.  You know, the archway, it’s not really a gate, it’s just a gateway.  

EYW:  Are there other ethnic restaurants that you eat at in Cleveland?  That you like?
MG:  I’ll tell you one thing, I try all restaurants.   We go out every week, only once, for dinner.  We go every day for breakfast, but once a week for dinner.  I try to go to different places.  More or less, I’ve tried in Cleveland— all those new ones that pop up…we go.  That’s about it.  We don’t have a place that we constantly go to, we really go all over.  Giovani’s,  I like. 
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EYW:  I haven’t been there.
MG:  That’s on Chagrin.  I like that, it’s more Italian.  But, other than that we go a little bit to everywhere to see how they do it, what they do.

JP:  There is a restaurant located on Pearl Road, it’s called the Schnitzel House. Are you familiar with that?

MG:  I’ve been there, yes.  Their schnitzel is a little bit different, it’s more crispy and crunchy compared to ours.  Ours is more fluffy.  Well I suppose that is a different way to make it.  
JP:  Do you find that they have the same Eastern European tradition?

MG:  The place, I don’t know, I don’t really think so. The place is just like a regular dining place.  It doesn’t seem European when you are inside so much.  Decoration wise, there is really no European-style decorations.  At least when I was there, there wasn’t.  Maybe now they do, because I think it changed hands not too long ago. That is what I hear, I’m not sure about that either, but I heard that.  
EYW:  You had mentioned how when you moved to Cleveland, moving to Fleet, then Buckeye…

MG:  Yeah.  See, what happened was, my mother-in-law…My husband’s, his grandparents were Polish.  They shared a house on Fleet Avenue.  Not on Fleet Avenue, on Lansing.  So, she gave us a little, bitty apartment there, and that’s how come we lived there.  Then we moved to Buckeye because that is where his sister lived and there was an apartment empty on the other side.  So, we lived there for awhile, then we built a house in Brunswick.  Then we moved a little bit further in because Brunswick at that time was too far spread and the kids couldn’t really do anything on their own.  So, we moved to Middleburg Heights and they were able to go to Southland by themselves.  They were a little bit more free.
JP:  When you first came to America from Germany, did you find that the neighborhoods you lived in were primarily German?

MG:  No.  I was living where no one was German.  Actually I found out that there were a lot of Germans…We occasionally went to German Central, which is on York Road.  You’ll find a lot of German people there, because it is a German club.  Other than that, I didn’t go too many places because we had no money, and little kids. So, we didn’t have time to go places like that.  Fleet was totally Polish, and Buckeye was Hungarian at that time.  

JP:  Could you talk about how those neighborhoods.  At one time there were a lot of Hungarians, and a lot of Polish in some areas, and a lot of Germans.  Have you noticed that these change over time?

MG:  Well, yeah.  Those are older neighborhoods, they changed over.  The younger people want to buy new houses or build new houses, so they moved out.  The older people die off.  So, what moves in is naturally not more younger people, and the older ones got houses already.  So, then you have your other nationalities move in.  You have some Puerto Rican people, you have some…any kind of nationality.  Black people, white people, all kinds…different.  I think a lot of them gets to be younger people, different nationalities, and different colors.  They start off in those older houses as a fixer-upper because the younger people are still ambitious to work on a house, to change it to the way they like it.  So, I think that happens a lot.  
JP:  Emma, any other questions?

MG:  That’s it, we’re done?  See…

JP:  Very good.  Thanks a lot for your time, Margot.  I really appreciate it.  

MG:  My son said, “you’re going to flunk”.  (laughing)

JP:  I hope not! (laughing)  
End Transcript

