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Delerme: This is Simone Delerme with the Southern Foodways Alliance.  Today is Thursday, July 6, 2017, and we’re here to learn about the cuisine, and a little bit more about the stories behind the food.  So to begin, would you just introduce yourself, your name and your occupation, and tell us a little about the restaurant?

[0:01:00.3]
Aguilar:  My name is Patricia Aguilar, and I work here with my friends at restaurant La Herradura.  And a little bit about the background, this is kind of like one of those projects that you don’t have in mind, but it just happens.  [laughs]

[0:01:18.0]
Delerme:  Okay.  How so?

[0:01:19.6]
Aguilar:  Yeah, because we had this building and we were more into the retail side of it, but we had this extra space, so we’re like what are we going to do with it?  We were thinking about renting it out.  That’s what was going to happen.  We found people that were going to rent it, and then my husband started working.  Everything that you see here with lumber he has made.  So when he started putting in the floors and the decorations here and there, it just started getting better and prettier and everything.  And then the person that was going to rent the place came back and said, “I’m not going to be able to do it.”
And when he said that, we were like, “Oh, my gosh.  What are we going to do?  We can’t do this.  We don’t know anything about kitchens.  We don’t know anything about restaurants.  We’ve never had a restaurant.”  Nobody in my family has ever had a restaurant, so we had like no idea.  We were clueless.
And he started getting into the kitchen and started forming it and buying stuff and putting it in and everything, and when it all took shape, my family said, “Well, why don’t we do it?”
And then he said, “What do you mean?”
I said, “Well, yeah, we can do it.  My mom showed me how to cook, and I know how to cook for a lot of people, so I’m sure we can do something.”
And that’s how it started.  It took us over a year and a half to open because the way he wanted the decorations and everything.  We needed booths at the end, and he said, “I’m going to make those because I can’t find them anywhere.”  So when he made the end booths, he decided he was going to do everything in the restaurant.  So we put out everything that we already had and we bought a lot of lumber trees and he cut them up and fixed them up and made our own tables and our own booths, and he made the bar.  Everything that has to do with the lumber, he’s made.  We bought a huge tree that was I don’t know how many years old, and he cut those up into the tables.  So we’ve got most of our tables are made from one huge tree.

[0:03:21.4]
Delerme: And what year was it that you actually got ahold of the building and opened the retail section?

[0:03:26.5]
Aguilar: We had the building for a while.  It was rented out to something else.  This was like a church and then it was a daycare, and the lady from daycare said she couldn’t do it anymore, she had become ill, so she couldn’t do it, and we said, “Well, let’s just do a little retail store.”  So that’s how we started with the retail.  This is something my husband always wanted to sell, the decorations and pottery from Mexico.  So we started looking into that, and when we brought some of the stuff, we figured we had a retail store.  But we had that other extra space, so we just ended up making it into like a Mexican Cracker Barrel.  That’s what we call it.  [laughs]

[0:04:02.1]
Delerme: I’ve seen Cracker Barrel.

[0:04:01.8]
Aguilar: Mexican Cracker Barrel, yeah.

[0:04:04.0]
Delerme: And when did you actually open?

[0:04:04.0]
Aguilar: We opened December the 10th of last year, so we’re brand new at a year and a half.

[0:04:15.5]
Delerme: Tell me more about the retail section.  What is it that you envision?  What do you have?  Where does it come from?

[0:04:22.1]
Aguilar: On the retail side we have, like I said, a lot of the pottery, and what we wanted to do is bring back a little bit of our history and especially to our kids and our family, because a lot of it has been—you know, it gets lost throughout the way.  The idea was for when people come into the restaurant, they look around and they feel like they’re at home, and we treat them here like I would treat you at my house, you know.  We feed you good and you have a good atmosphere, and it’s all about the eyes.  Everywhere you look, you will find something that will take you back to your grandma’s kitchen, to your mom’s kitchen, to your aunt’s kitchen, just somewhere down back in Mexico.

[0:05:02.1]
Delerme: What are the hours of operation for the retail side, the restaurant?

[0:05:06.8]
Aguilar: The retail side and the restaurant stay open together, so we open from 10:00 to 9:00 on Monday, Tuesday, Wednesday, Thursday.  Friday and Saturday, we close at 10:30, and then Sunday we close again at 9:00.

[0:05:24.1]
Delerme: So tell me a little bit more about the restaurant.  You said that you knew how to cook.  Are you the primary cook for the restaurant?

[0:05:31.6]
Aguilar: No, I’m not the primary cook.  We have been very blessed with the people that we have that work with us, but I did go in there and tell them exactly how I wanted it made, because I wanted it to be authentic, 100 percent Mexican, and just exactly how we would do it at home.

[0:05:48.7]
Delerme: So whose recipes are they?  Are they yours?

[0:05:50.4]
Aguilar: They’re my mother’s.

[0:05:51.7]
Delerme: Your mother’s recipes?

[0:05:52.1]
Aguilar: My mother’s recipes.

[0:05:52.1]
Delerme:  That you share.

[0:05:53.3]
Aguilar: Yes.  My mom passed away.  In March it’ll be three years.  So she was here throughout the process of us getting it together.  She didn’t make it to see it open, but she was always here.  She was always telling me, “It’s going to be great.  It’s going to be perfect.  It’s beautiful.  You’re going to do well, and everything’s just going to work out great.”  So she’s always been behind everything, and every time I cook something, I’m like, “This is how Mom would do it.  This is what Mom would have liked.”  So she’s just like my inspiration behind everything.

[0:06:27.1]
Delerme: So going back to your childhood and to the food you ate, what was some of that that you’ve brought now to the restaurant and to the menu?  What was some of the cuisine you grew up eating?

[0:06:37.1]
Aguilar:  Well, a lot of the times when I—we work a lot with the construction people as well, so a lot of the times when I hear them talk, they’d be like, “I wish we could find a place where we could go eat some carne con chili,” you know.  And I’m like, “Carne con chili, well, that’s really simple to do.  My mom used to do it all the time.  So let’s just put a green chili sauce with the pork tips,” and it just works out perfect.  It’s great.  We serve it with rice and beans and homemade tortillas.  The idea of having the homemade tortillas has always been a plus.

[0:07:13.3]
Delerme: Okay.  So tell me more about that.  Do you make them in house?

[0:07:15.3]
Aguilar: We make them in house every day.  We make our own masa and we make the tortillas every day, fresh every day.  We make our own gorditas, our own sopes, and our own huaraches.

[0:07:27.0]
Delerme: What are some of the other menu items that are very popular or authentic or near and dear to your heart?

[0:07:32.1]
Aguilar: We have a lot of seafood, but our most popular from the seafood is probably aguachile.  Aguachiles are shrimp that’s marinated with lime juice and it has a little bit of pepper, a little bit of salt, and we garnish it with cucumber and purple onions.  We make them red and we make them green, and those are just awesome.

[0:07:56.1]
Delerme: What have been some of your most memorable experiences being here at the restaurant?

[0:08:00.8]
Aguilar: One of the most memorable and most important to me is our bishop, Terry Stein, that was our bishop from the diocese that just retired, they had their celebration here, so we were very, very blessed to have them here to have their dinner and be able to spend time with them and him just blessing the place.  So that was very, very important for us.

[0:08:25.6]
Delerme: How about challenges?  What have the challenges been in growing a new business?

[0:08:30.3]
Aguilar: We’ve had lots of challenges because we didn’t know what the restaurant was going to be like, so it was very hard trying to get the right people together, but everything just kind of fell into place.  Trying to get our bar open, that was very challenging.  It’s a lot of work, it’s a lot of complications, a lot of struggles, and a lot of going and coming, but it took us a while, but we finally got it.  That was, I think, our biggest challenge.

[0:08:55.1]
Delerme: Okay.  How involved is say your immediate and extended family, if you have family in the area?

[0:09:02.2]
Aguilar: My whole family works here: my husband, myself, my two kids.  My older son, he works in the kitchen.  He’s the one who does all our seafood, most of it.  And my daughter, she’s out here.  She’s a waitress, she’s a server, and she helps me with everything I need.  And the little one, he’s just here.  He loves to come and eat.  [laughter]

[0:09:22.7]
Delerme: Okay.

[0:09:24.3]
Aguilar: That’s his participation. 

[0:09:26.3]
Delerme: And how long have you actually been in Memphis, living in Memphis?

[0:09:28.8]
Aguilar: I have lived in Memphis for 20 years, and prior to that, I lived in California.

[0:09:33.0]
Delerme: Okay. So were you born in California?

[0:09:35.0]
Aguilar: No, I was born in Mexico.  My parents brought me to the United States when I was about five years old, so I went to elementary, middle school, and high school in California.

[0:09:45.2]
Delerme: And what part of Mexico are you from?

[0:09:47.2]
Aguilar: I’m from the state of Michoacán.

[0:09:50.4]
Delerme: Is the cuisine different than other states?

[0:09:52.0]
Aguilar: Oh, yes.

[0:09:52.4]
Delerme: How is it different?

[0:09:53.7]
Aguilar: It’s different regarding the spices they use or just even the way they make it.  They could end up the same thing, but the process is going to be totally different.

[0:10:06.6]
Delerme: So how have residents of Memphis responded to the food, especially the authentic?

[0:10:13.0] 
Aguilar: We’ve been very blessed.  We have a lot of customers that just come and come and come and come and come every day, and then we have people that come from far away.  We’ve had very good response in the Anglo side.  They love it.  They like it because it’s not Tex-Mex.  They like it because they get the real thing.  You know, some people have said our prices is a little bit higher, but, you know, it costs a little bit more to make the real thing, rather than just have things that are prepared.  We make everything right there and then, fresh.

[0:10:47.0]
Delerme: You said nobody in your family had worked in the food industry before, right?  So this was completely new.

[0:10:59.6]
Aguilar: This was completely new.  My husband, when he was young, he worked at a restaurant for a while, but you know he was just a teenager.  He was a server.  He had a little bit in mind, but it’s not like he was going to come out here and be a server.  He just kind of knew a little bit of what happened inside, but we were clueless as to what a restaurant was going to be.  But I think everybody working together and the servers and everybody that works here just kind of put it all together.

[0:11:27.4]
Delerme: One of the things you mentioned was trying to preserve your culture through this location, through pottery, the art.  Has it been a challenge trying to preserve Mexican culture and heritage for your children?

[0:11:39.8]
[bookmark: _GoBack]Aguilar: No, it hasn’t.  It hasn’t because we’ve always tried to talk to them in Spanish and show them what we have and what we did.  To me it’s very gratifying when we have the little toys that they play with in Mexico, so when the parents come in here and they show their kids, “Look!  This is what I used to play with when I was little.  I didn’t have a phone.  I didn’t have an Xbox.  I didn’t have none of that.  But I used to play with this and, you know, it was so much fun.”  So they start talking to them, and I look at them and you know makes me feel very well because the kids, you know, they get like, “Really?”  [laughs] Yeah, so I like that a lot.

[0:12:16.8]
Delerme: How about holidays and traditions that maybe you grew up with?  Are you able to still celebrate them here in Memphis?

[0:12:22.9]
Aguilar:  We do.  What we did this year, since we were here at the restaurant, we had our Christmas here, and what we did is we had our Christmas with our new family, which is everybody that works here together.  For Thanksgiving we did the same thing.  We just kind of all put a little bit of whatever they wanted to cook and just bring it all together and just have a nice dinner.  We did that.

[0:12:44.8]
Delerme: Tell me about the food.  What was on the menu for Thanksgiving, for Christmas?  How did you select?

[0:12:49.8]
Aguilar: The menu for Thanksgiving, I had to do a turkey because we always have to have a turkey, but I do it Mexican way.  We do it in the oven, but we have to have a red guajillo pepper over it and just put a little Mexican touches here and there.  We had the turkey, we had ribs, we had barbeque ribs because, you know, we live in Memphis, so we had to have that.  So, mashed potatoes, but we did it, again, Mexican style.  Everything that we have is going to have something spicy or onions or tomatoes, you know, something.  It’s going to have to have something Mexican.  We have stuff like that.

[0:13:26.0]
Delerme: Are there other holidays or traditions that you’ve been able to pass on in preserving the culture?

[0:13:31.3]
Aguilar: Well, now with the restaurant, it’s worked out a lot better for us to be able to do the Cinco de Mayo, so Cinco de Mayo was great.  We actually—what we did is we had some little papers and we did an explanation of what Cinco de Mayo was, and we gave it to our customers, because a lot of the times they’re just, “We want margaritas!  We’re celebrating Cinco de Mayo!”
	“Do you know what you’re celebrating?”
	They’re like, “Uh, no, just Cinco de Mayo.”
	I’m like, “Okay.”  So we gave them a little explanation of what that was, and we’re getting ready to do September the 16th, which is Mexico’s Independence Day.  Not Cinco de Mayo, but the real Independence Day, which is September the 16th.  So we’re going to do something nice for that.

[0:14:12.0]
Aguilar: Okay. How has it been living in Memphis and adapting to the culture here, after moving from California?

[0:14:20.7]
Aguilar: It was hard at first, because when I moved here, there was hardly any Hispanics.  I used to, my first job, actually that was my first real job when I moved here, I started working for a bank, so I became customer service and I did—first I was a teller.  I worked after that for customer service.  I started opening up accounts, and we got together with the police department.  We used to go have classes in different apartment complexes and different institutions and community centers to show the Hispanics how to open accounts, because they were being robbed.  It was just really bad.  So we worked really hard in trying, within the community and churches, for them to have their accounts opened.  We worked with the Mexican Consulate and stuff like that to be able to get them IDs and stuff to open accounts.  So we got ITA numbers for them.  We did all that.
Finally, when I left the bank, I worked there for about five years, I had over 3,000 accounts that I had opened for Hispanics, so it just kind of worked out within the years.  And after that, after I left the bank, I just kind of made my own business.

 [0:15:36.8]
Delerme: Have you seen a lot of growth in the Latino population since?

[0:15:39.6]
Aguilar: Oh, yes, yes, very, a lot of growth, a lot.  I remember when I first moved here, we’d go to the store or to a restaurant or something, we’d see somebody, we went, “Oh, look!  There’s an Hispanic!  Ask them where they’re from.”  [laughs]  You know, you’d want to talk because there was nobody to talk to.  So that was really nice.
	Right now I think a lot of the people that I knew from before always came back, has come back, too, so we know a lot of people.  We know a lot of our partners with other restaurants and stuff.  We get along with everybody.

[0:16:09.6]
Delerme: What were some of the signs of the growth along the way?  Were there certain symbols or things that helped you realize there were more people moving to the area?

[0:16:18.3]
Aguilar: I think what happened was that there was more events going on, so the events just got bigger.  Since I’ve always been in the retail side, I always was invited to either this event or that event, and doing this and doing that.  I do a lot of community work with my church.  I belong to a movement; it’s called cursillo. I don’t know if you’ve heard about it.

[0:16:43.4]
Delerme: I haven’t. Can you tell us about it? 

[0:16:44.0]
Aguilar: But cursillo, our name is De Colores but what cursillo is, is a movement that you go in and you do this retreat for three days, and after that it shows you how to take your life where you want it, you know, with the spiritual way.  But it helps you to work and change everywhere you go; your work, your home, your friends, your family, just anywhere.  It shows you how to live, doing everything, but doing it the right way.  So we do a lot of conferences.  We help other churches.  We help the community.  We help—whatever needs to be done, we get that done.  So that has helped a lot.  A lot of us being within the church has helped a lot.

[0:17:29.8]
Delerme: Okay. So a strong church community.

[0:17:30.3]
Aguilar: Yes, mm-hmm.  I was going to say because the restaurant is more like a family, like a family restaurant, so you will see a lot of families that come and go.

[0:17:45.0]
Delerme: Okay.  Are there certain challenges you see now for the Latino community that are different than, say, what you experienced when you were working in the banking industry and people were having a hard time?

[0:17:56.1]
Aguilar: Yeah, I think one of the biggest challenges now is that the laws has changed so much, especially now with our president, new president.  Our rules and laws have just changed so much.  For example, before going through immigration process was probably a certain amount of money and a certain amount of time.  Now for you to even start the immigration process is double the money and double the time.  So that has gotten a little out of hand, and we’ve seen that a lot.  Immigration has been to Memphis.  They have taken a lot of people.  I know that they have taken a lot of people because, like I said, we have a lot to do with the construction.  My husband owns a construction company, so we get to deal a lot with the workers as well, and a lot of them have been taken.  And the sad thing about it is that the people that know the best, the most reliable people, the most honorable people are going to be the ones that are undocumented, and they’re going to be the first to go.  Yeah.  So that has hit.  That has hit everybody.

[0:19:01.2]
Delerme: But still a lot of struggles and challenges.

[0:19:04.4]
Aguilar: Mm-hmm.

[0:19:05.6]
Delerme: How about your children?  How’s it been for them growing up in Memphis, growing up in the South, a place that used to be primarily black, white, and it’s changed so much.

[0:19:13.9]
Aguilar: Well, they like it.  They like it.  My son, we lived in Lakeland for 17 years, so most of the time that we lived here, we lived out there, so it’s pretty good.  They went to good schools and everything.  My son got out and he went to UofM.  My daughter, she’s just graduated this year.  She’s going to Christian Brothers.  She’s starting that.  And my little one, you know, he’s just there.  He’s still in elementary, but he’s good.  He’s good.

[0:19:45.4]
Delerme: Okay.  Are there instances of discrimination or other challenges along those lines that have been experienced or you know people that have experienced?

[0:19:56.7]
Aguilar:  Yeah, I experienced it not too long ago, actually, when we got out of our church meeting.  A lot of us didn’t have dinner, so we decided to go to IHOP.  We go there all the time, but we go to a different one.  This time we went to this one, and we were there and we just had ordered our meal, and we started having problems with it coming back.  It never came back.  We never got our drinks; we never got this.  So we asked the lady, “Excuse me, can you please bring us our food?”
	And she said, “Well, you’re just going to have to wait till it gets redone because it wasn’t done right.”
	I said, “Well, yeah, but, you know, half the table doesn’t have their food, and we just can’t eat.  It’s not right.”
	And she said, “Well, you’re just going to have to wait.”  And she had some other tables, but they were of their race.  So she was over there attending them and bringing them everything.
	Then finally, I said, “Well, you know, we’ve been here for two hours and we never got our food, so I think we’re just going to leave.”
	So we got up and we went to the register, and she charged the whole ticket.  I said, “I’m not going to pay for the whole ticket because we never got our food out to begin with, so why am I going to pay for something that I didn’t receive?”  I said, “I’m going to pay for what we have and that’s it.”
	And she said, “You just need to pay and get out of here.”
	I said, “Excuse me?”  I said, “I’m leaving because I want to leave, not because you’re telling me to leave.  I’m not a problem person, but I have never been kicked out of a restaurant before, especially for something ridiculous.”  And I said, “Excuse me, I think you’re not taking this the way you’re supposed to take it.  Are you the manager?”
	She said, “Yes, I am.  I’m the manager and I do whatever I want, and you need to leave my restaurant, because we don’t like your people here.”
	I was like, “Oh, my goodness.”  I felt very embarrassed.  I felt ashamed, because I’ve never been kicked out of nowhere before, to begin with.  Especially when they tell you, like, “your kind,” like what do you mean, “my kind”?  Aren’t we supposed to be the same?  And I thought it was very, very, very unnecessary, and we left.
	But we have had—my husband has had it as well at his work and just at stores.  But yeah.

[0:21:56.9]
Delerme: Okay.  So there’s been experience.  Most positive or memorable experiences for you in Memphis?

[0:22:02.4]
Aguilar: Most positive and memorable, Memphis has been great to us.  Aside all of that, Memphis is a place where it grew very quick within the past 10, 15 years, and it has given us a lot.  It gave us a lot of work.  All of this came from the construction, and we have been very blessed.  My brothers and my husband, they all work in construction.  They work for the biggest construction—one of the biggest construction companies in Memphis, so we’ve been very blessed with a lot of work.

[0:22:36.0]
Delerme: That’s awesome.  Is there anything else you’d like to add about the restaurant, the cuisine on the menu, the retail side, that we didn’t get to talk about yet?

[0:22:44.7]
Aguilar: On the restaurant side, what I could say is we’re going to offer you a nice, clean place, a good atmosphere.  You’ll be listening to mariachi music in the background.  On Fridays we have live music.  We have somebody that comes in and sings music.  We try to bring them in.  For Mother’s Day we brought him in.  In the Hispanic community, the mother is like the everything, so they would bring their mothers and they’d dedicate songs.  We did it for Father’s Day and it worked out as good.
We’re having them every Friday from 6:00 to 9:00, and you can come with your friends or just whenever and just serenade each other and have a little drink here, a little drink there.  That’s one of the biggest things.  We try to keep it to where you come and you have a nice dinner with your nice drink.  It’s not like a bar where people come get drunk and just mess up everything.  No, it’s a very friendly family restaurant, and that’s something that has grown in the community and people like it.  He has tried to sing songs in English.  He has sang some songs of Elvis Presley, and people love it.  They give him their tips and everything, and it’s just great.  So that’s one of the parts that we missed.
Other than that, if you want to speak English, we speak English.  If you want to speak Spanish, we speak Spanish.  Whatever you want, if we don’t have it on the menu, we can do it for you.  We can try to make it as best as we can.  But everything else, we have a very complete menu with the menudo, pozole, the caldos, everything with the seafood.  We’ve got the traditional Chimichangas, burritos.  But we don’t have it Tex-Mex.  It’s going to have to be 100 percent Mexican, so that’s one of the differences.

[0:24:28.6]
Delerme:  Just quickly, what is the difference between Tex-Mex and what you’re serving, for those who don’t know?

[0:24:33.3]
Aguilar:  The difference from Tex-Mex is, for example, Tex-Mex uses American cheese; we use Mexican cheese.  The chili relleno, for example, we’re going to make it from scratch.  We do everything at the moment and we have some that are stuffed with shrimp and carne molida, which is ground beef, but it’s going to be—all our steaks and chicken and seafood is going to be cooked at the moment, so we don’t have anything that’s pre-made, which makes a difference because everything that’s pre-made, we don’t have hard-shell tacos.  Our tacos are from masa tortillas, corn tortillas.  Some people like flour; we have them with flour, no problem.  But we’re not going to use nothing that’s pre-made and nothing that makes it Tex-Mex, which is, like I said, the hard-shell tacos or the yellow cheese, the you know, just little stuff like that.

[0:25:29.9]
Delerme: Okay.  Well, thank you so much for your time.  That’s all the questions I have for you.

[0:25:34.3]
Aguilar:  Well, thank you so much for coming by.

[End of interview]
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