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To America’s hard working truck drivers of yesteryear, today, and tomorrow—and to all of the people who keep them filled up and rolling and to everyone waiting for them at the end of the run.
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Introduction 

Remember the simpler days when there was no such thing as a fast-food res–taurant—before there were interstates?

Maybe you’d been driving along the two-lane highways all day long. It was time for a bite of supper, and you had to pick a place to eat. Remember what Mama would say?

“Look for a place where all the trucks are stopped!”

Well, the trucks stop right here in The All-American Truck Stop Cookbook, and parked alongside those healthy appetites are the favorite recipes of the men and women in those big rigs who keep America rolling.

There are more than three million heavy-duty truckers who haul freight across the United States and Canada, from Miami to Anchorage and from Bangor to Baja. We’ve covered a few of those miles ourselves in collecting more than two hundred favorite recipes from top truck stops across the land.

The hard-working men and women who are America’s vital truckers know the best places to eat, and they are happy to share their secrets of where you can find the best chicken-fried steak and gravy, fruit cob–blers, soups or chilies, biscuits and dinner rolls, and a brimming cup of hot coffee.

Following the truck–ers’ lead, this book can be used equally well either as a cookbook to whip up those favorite truck-stop specialties in your own kitchen or simply as an insider’s guide to finding where to eat and what to eat once you’re there.

Truckers like foods from every category on the menu. Of course, they’re partial to meats, breads, vegetables, soups, desserts, coffee, and sweet tea, but they know what they like. In fact, we received so many recommendations for chili and meat loaf that we’ve devoted an entire chapter of the book to recipes for each of these hearty truck-stop staples!

On the other hand, we’ve tried to include recipes representing an extensive assortment of dishes—enough to satisfy even the most robust of appetites. And that brings us to another interesting dimension of the recipes in this book.Because truck stops and their neighboring cafés and diners are accustomed to feed–ing large numbers of very hungry people, their recipes usually are designed to accommodate feeding a fleet of truck drivers in a short period of time.
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The sunflower Truck Stop in Goodiand , Kansaa, around 1964.

We have included some recipes as is with their large portions to provide a sense of just how much food truck stops can prepare and serve up at a time. We also thought that many of the readers of this cookbook might have occasion to cook for equally large groups, say at a gathering for a church, civic group, school, fire hall, or other occasion where lots of people must be fed. Also, other truck stops might find an interesting twist in how their colleagues down the road or across the country prepare a certain dish.

But for those who simply want to cook for their fam–ilies at home, don’t worry.We’ve reduced many of the recipes into portions suitable for more modest family serv–ings.It’s really like getting two cookbooks in one—one for big groups and one for smaller numbers.

The All-American Truck Stop Cookbook is also much more than just a cookbook. Fully half of the book is spent taking scenic side trips through the leg–ends and history of the trucking business in America.Through the book’s windshield, you’ll see a number of nostalgic photos of some of the early truck stops along with pictures of truck stops of today. We also share sto–ries about some of the more fabulous and eccentric truck stops, such as Iowa 80, the world’s largest truck stop; 2Coldfoot, the northernmost truck stop in the world, sixty miles inside the Arctic Circle; the Dixie Truckers Home, perhaps the oldest continuous truck stop; and the story of the Triple T down Tucson way.

Besides history, photos, and food, we have interviews with several truck-stop waitresses who have been serving meals to hungry Americans for decades. These are “people” persons who deserve a grateful tip of the hat.

Check out the truckers’ glossary and leave others eating your dust as you put the pedal to the metal with dozens of interesting and important facts about the proud world of big rigs and those who drive them.
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As you pass the various recipe mile–posts during your journey through this book, you’ll also find a run–down on trucking movies and television shows, from Convoy and They Drive by Night to Smokey and the Bandit and BJ and the Bear—complete with a full payload of photographs.

Generations of truck drivers will be delighted to find interviews and sto–ries on the country music artists who have recorded the greatest trucking tunes of all time: Red Sovine, Dick Curless, Red Simpson, C. W. McCall, and Kay Adams. 

And in honor of all truck drivers and those employed in the trucking industry, a portion of the authors’ proceeds from this book will be donated to the NATSO Foundation, a national charitable organi–zation supported by truck stops.

Check your oil, fill ’er up, and get ready to dig into these All-American reci–pes and stories from leading truck stops all across the country.

And remember now, be sure to leave room for dessert and when you get ready to move on down the road, leave that hard-working waitress a big tip.



Nearly a Century of Service:
The History of the Truck Stop 

When most Americans think of truck stops, their minds go back to yesteryear when Pop ran the garage, Mom cooked the meals, and Junior pumped the gas.Well, not anymore, Buster. Truck stops have come a long way. Plenty of the diesel fueling stations with home cooking are still beside the great American highway (thank goodness). Most modern truck stops, however, are a far cry from the nostalgic filling stations catering to mid-twentieth century rigs.

Many modern truck “centers” or car and truck travel “plazas,” are up to twenty times larger than their predecessors.

With convenience and quality still ruling the roost, some truck stops are practically shopping malls beside the interstate with movie theaters, concert halls, barbershops, gift stores, groceries, chapels, and other extras.

Perhaps the forerunner of the truck stop was the stagecoach stop relay station where horses and drivers were changed or rested, and tired and hungry passengers were served. But the original truck stops find their beginnings in the 1920s as gas-driven vehicles began to take over routes.

It was big news when a truck route was established in the early twentieth century. As late as 1950 one newspaper headline declared “Trucks End Isolation for Many Sections.” Before trucking, a town without rail service relied on often inconsistent deliveries of goods. One pretruck vehicle was a horse freight wagon operated in Tennessee by “Uncle”  Dave Macon, later one of the Grand Ole Opry’s first superstars.

“Team tracks” developed in the early 1900s in cities with train stations. The tracks allowed rail cars loaded with freight to be diverted to drayage companies. The goods reached their final destination by wagons pulled by teams of horses or mules.

The early 1920s saw the establishment of dedicated truck routes and the beginning of the truck stop. According to truck stop historian Jennifer Rowcroft, 
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As long distance truck travel increased, restaurants like this popular 1951 diner
experienced an increase in trucking clientele. (Photo courtesy NATSO, Inc.)

long distance automobile and bus travelers were originally the customers most service stations sought. However, it took truck drivers to create most of the business for the early gasoline retailers. Anticipating possible revenue from providing truckers’ needs, service stations began to cater to them. By 1925 the highway havens added bunkhouses, lounges, showers, and mechanical facilities. One of the truck stations from that era still thriving is the Dixie Truckers Home, founded in 1928 on Route 66 at McLean, Illinois.

Many of what Rowcroft calls first-generation truck stops were cleverly housed in all sorts of buildings. Houses, gasoline stations, and garages, like the original Dixie Truckers Home building, were converted to truck stops. Improvising was common in the early days. Some had two buildings, each providing the staples of the burgeoning industry—food and truck service.

The 1930s saw a huge increase in the trucking business and, likewise, in the truck stop industry. By 1935 40 percent of all communities used trucks as their primary means of shipping. Between 1932 and 1936, the number of truck drivers in the United States increased from approximately one million to about 3.1 million. Truck stops sprang up to accommodate all those drivers, including Wyoming’s Little America in 1935. The advent of long-distance trucking was taking root and truck stops became an important part of the support system for a trucking economy. Both the trucking and truck stop industries were now established and growing at the same time.

Because of the use of trucks by the military during World War II, by the end of the war there were plenty of trained truck drivers. The number of commercial truck registrations from 1945 through 1948 averaged 750,000 per year.The use of the diesel engine was also becoming more frequent and truck stops discovered they now must offer diesel fuel as well as gasoline. After beginning with a great degree of improvisation, truck stop operators were seriously planning how to take care of the growing numbers and needs of their customers. Among the truck stops established in this period was Bosselman’s in Grand Island, Nebraska, opened in 1948 and still bustling today.

Trucks became larger during the forties and fifties. Another innovation that changed the dynamics of the industry was the ability to transport frozen food and other items previously not considered.This meant more freight of all types could be hauled for longer distances than ever before by trucks. The Federal Interstate Highway Act helped make these long runs possible by creating better roads, literally running from one end of the country to the other in many directions, and truck stops were there to help. By 1955 truck stops were pumping an average of thirty-five thousand gallons of diesel fuel a month each, according to NATSO, Inc.,an organization representing truck stops.This began the era of the big truck stops, ranging from a minimum size of two to six acres and some covering up to a dozen acres. The face of the truck stop industry was changing.

The Triple T in Tucson, Arizona, opened in 1954 and the Jubitz Truck Stop began serving trucks in Portland, Oregon, in 1956. They were among the new breed of large truck stops. Oil companies also owned truck stops. Well documented by Guy Kudlemyer, Pure Oil was a leader in oil-company-owned truck stops. Offering everything from “Pure’s Blue Ribbon cup of coffee,” to “air-conditioned roomettes,” the company operated over two hundred of the country’s two thousand truck stops in 1961. Among the truck stops originally opened by Pure is the Detroiter in Michigan, which is still going strong. 
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Truckstops of America opens a location in Nashville, Tennessee, in 1979. (Photo courtesy NATSO, Inc.)

Kudlemyer points out that Fina oil operated huge truck stops during the 1960s, including a Houston location on three and a half acres. “Plenty of Sleeping Area for Tired Truckers” and “Emergency Truck Service” are featured prominently in its advertising, along with food and fuel.

By 1970 there were seven hundred truck stops on the interstate system alone.

Although the original truck stops felt that automobile drivers were not their bread and butter, fifty years later the descendants of the early truck stations had  a change of heart. Rowcroft believes the high profit margin on gasoline is responsible for the effort to court car drivers. Gasoline fuel islands for cars and restaurants with a wider variety of menus reflected this development.

A new phenomenon, the modern truck stop chain, emerged in the early 1970s.Starting with six locations in 1972, Truckstops of America (now TravelCenters of America or TA) was launched. Another major chain, Petro Stopping Centers, was also founded, along with its Iron Skillet restaurants. The effort to broaden the image of truck stops to appeal to all motorists is reflected in the terms “travel plaza,” “travel center,” and other descriptions used by major chains.

Rowcroft has divided modern truck stops and travel plazas into three categories: destination truck stops, transient truck stops, and pumpers or fuel stops. Each of these has a particular function appealing to a variety of motorists’ and truck drivers’ needs.

Usually found on the edge of a city, destination stops are large, easy-to-find facilities. They often include fast-food outlets along with their full-service restaurants and an assortment of other products and services available for drivers.Scaled-down versions of the destination stops, transient truck stops are sometimes holdovers from the previous generation of truck stops. They may look like the destination venues, but they don’t offer as many services. Pumpers, or fuel stops, often offer truckers what automobile drivers use every day—self-serve fuel. As the nickname implies, there are usually no restaurants, large buildings, or huge parking areas. Efficiency is the key to the pumper’s success and these fuel stops offer few distractions for the driver in a hurry.

Many new truck stops stand in places once occupied by those from the first generation. With the admonition that the key to a successful business is location, location, location, many new chain truck stops operate in spaces originally inhabited by a one-owner, improvised truck station. The huge, shiny compounds offer more to truck drivers than the original truck stop owners ever dreamed, but like the first the new generation does its best to keep up with drivers’ demands.

Over three million truck drivers are now on the roads and truck stops are more important than ever. With an estimated average employment of eighty-five people each, truck stops play a vital role in the economy. Overdrive magazine, the largest-selling trucking magazine in the world, reports that truck drivers make up over half of a truck-stop restaurant’s customers, with other travelers and local residents making up the rest. The magazine also reports that the average price of a truck-stop meal is $4.97. No matter how you slice it, that’s a good deal. 

(Credit: Much information in the article above was derived from a presentation, “The Truck Stop Industry in the United States,” by Jennifer Rowcroft at a seminar in April 2000 on Preserving the Historic Road in America. Rowcroft has done extensive research on American truck stops.Other facts were provided by NATSO, Inc. and Guy Kudlemyer through articles he has written for various magazines.)
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Windy Acres Cafe’, a Pure truck stop in Minnesota in the 1960s.



Starters 
One Essential Beverage and Many Soups 
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Mama Lee’s Sweet Tea 

4 cups sugar 

¾ gallon boiling water 

3 gallons brewed tea 

Tea 

Mix the sugar into the boiling water until it is dissolved. Add the mixture to freshly brewed tea. Stir well. Serve over ice.Yuuu-umm!

Makes just enough for a family of ten on a warm Texas day. (There were eight in the Lee family, so Mama Lee made plenty of everything.)

Yield: 4 gallons 

Big Texan Steak Ranch 
Amarillo, Texas 
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The giant bull on the outside of the Big Texan Steak Ranch welcomes diners before they take their chances on a giant piece of beefsteak inside.

Berky’s Beef Cabbage Soup 

¾ pound hamburger 

1 small onion, diced 

¼ cup diced green pepper 

3 cups diced tomatoes 

3 cups red kidney beans 

2 tablespoons beef base 

½ teaspoon black pepper 

1½ teaspoons salt 

1½ teaspoons sugar 

2 ounces tomato paste 

3 tablespoons Worcestershire sauce 

1 pound cabbage, chopped 

Place the hamburger in a kettle. Cook over medium heat until brown. Drain off the fat. Add the remaining ingredients to the kettle. Bring to a full boil, and simmer on medium for 30 minutes.

This menu cover from Berky’s highlights the vast collection of tin toys that are displayed throughout the premises at both the Pedal Car Diner and Tin Toy Cafe.
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Yield: 3 quarts 

Berky’s Restaurant 
Lexington, Virginia 

Iron Skillet Beef Cabbage Soup 

2 pounds lean ground beef 

½ cup chopped onion 

½ cup chopped bell pepper 

2 tablespoons Worcestershire sauce 

2 teaspoons salt 

1 teaspoon black pepper 

2 teaspoons granulated sugar 

2 pounds (1 small head) cabbage 

1 (15-ounce) can kidney beans 

1 (15-ounce) can tomato sauce 

1 (15-ounce) can crushed tomatoes 

10 cups water 

Place the beef in a 2-gallon pot over high heat. Brown the meat, breaking it loose.Add the onion, bell pepper, Worcestershire sauce, salt, black pepper, and sugar.Simmer for 8 to 10 minutes. Dice the cabbage into 1-inch squares. Add the cabbage to the beef mixture and mix well.Add the beans, tomato sauce, tomatoes, and water. Let the soup simmer for about 1 hour, stirring occasionally. Remove from the heat and serve with fresh baked bread.

Yield: 6 quarts 

Iron Skillet Restaurant 
Petro Truck Stopping Center 
Reddick, Florida 

Cabbage Patch Soup 

6 potatoes, diced 

6 fresh carrots, diced 

2 cups water 

2 (46-ounce) cans of diced tomatoes 

2 (46-ounce) cans of tomato sauce 

1 cup beef base 

1 (20-ounce) package frozen oriental vegetables 

Any leftover vegetables, such as corn, green beans, etc.

¼ cup Worcestershire sauce 

½ tablespoon black pepper 

1 teaspoon celery salt 

1 teaspoon garlic powder 

2 to 3 pounds beef, cooked to your satisfaction 

2 heads cabbage, cut in large pieces 

In a large stockpot, boil the potatoes and carrots in the water for 10 minutes. Add the tomatoes, tomato sauce, and beef base and bring to a boil. Then add the oriental and leftover vegetables, the Worcestershire sauce, black pepper, celery salt, garlic powder, and beef. Reduce the heat and cook for 30 minutes. Add the cabbage and simmer on low heat for 1 to 2 hours.

Yield: 10 to 12 servings 

Brian Kuhr 
Hilltop Truck Stop 
Fairbanks, Alaska 

P & H Beef Barley Soup 

10 pounds cooked beef, cubed 

3 gallons beef broth 

3 (1-pound) bags barley 

6 to 8 large onions, chopped 

6 to 8 large carrots, chopped 

3 bunches celery, chopped 

Salt and pepper, to taste 

Soup 

Combine the beef, broth, barley, onions, carrots, celery, and salt and pepper.Bring to a boil and simmer until done, approximately 1 hour.

Yield: 30 quarts 

Alice Daniels 
P & H Truck Stop 
Wells River, Vermont 

Did you know?

Over 20 million trucks haul over 7.7 billion tons of freight annually.

Put a Tiger in Your Truck Stop 

It might not be surprising that a truck stop located in Gross Tete, Louisiana, features a Cajun restaurant open twenty-four hours a day. The Tiger Truck Stop’s Tiger Café has won the title of “Number One Best Eats” in Unlimited magazine’s twenty-four-hour restaurant category.

It might be more than coincidental that the truck stop bears the name of the mascot of the Louisiana State University athletic teams, the Tiger, since the university is located in nearby Baton Rouge.

But the Tiger Truck Stop lives up to its name in another unique way, which does surprise people. Six tigers live at the truck stop.

This exotic exhibition of wild animals at Tiger Truck Stop has entertained people since the late 1980s. Two of the tigers are over twelve years old.Toby is a Siberian mixed breed and Rainbow is a Siberian. Both have lived at Tiger Truck Stop since they were cubs.

Many zoos boast tigers born in captivity but seven have been born at the truck stop. That’s quite a distinction for the animals and the truck stop. Shere Khan is one of Rainbow’s cubs still inhabiting the truck-stop tiger haven. The youngest cub, Dalilah, was born in 2001. Rounding out the truck stop’s tiger population are Salina, a white Siberian female, and a Siberian male tiger named—you guessed it—Tony.
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Tiger Truck Stop owner Michael Sandlin says all of the tigers were born in captivity and are treated with the care and knowledge comparable to that of a zoo.They play on rock formations and enjoy a pool and waterfall.

“We really love these cats and take the very best care of them we can,” Sandlin declares. “Some people have told us our cats look like they get better care than cats at a lot of zoos. They have reproduced well, and that says a great deal about the care that they get.”

In addition to being a full-service truck stop offering tire service, paved parking, TV lounge, showers, and other things to be expected, Tiger Truck Stop gives motorists and truck drivers something unusual to look forward to when they drive through Louisiana. The live tigers are quite an attraction and truck-stop visitors are updated on the proper care and background of the animals. Committed to providing dependable service, good Cajun food, and a friendly staff, Tiger Truck Stop and its large felines will “welcome you with open paws.”

Frank’s Beef Vegetable Soup 

10 pounds ground beef 

2½ gallons water 

2 carrots, sliced 

1 bunch celery, sliced 

1 onion, chopped 

¼ head cabbage chopped 

16 ounces frozen lima beans 

16 ounces frozen yellow corn 

16 ounces frozen sweet peas 

16 ounces frozen snap beans 

16 ounces frozen gumbo vegetable mix 

32 ounces frozen vegetable soup mix 

1 (16-ounce) can crushed tomatoes 

1 (16-ounce) can diced tomatoes 

1 (5-ounce) bottle Worcestershire sauce 

32 ounces ketchup 

5 ounces beef soup base 

In a large stockpot, brown and drain the ground beef. Add the water to the beef and bring to a boil. Skim off any grease, if desired. Add the remaining ingredients.Bring to a boil and simmer for 45 minutes.

Yield: 15 to 20 servings 

Frank’s Truck Stop 
Chesapeake, Virginia 

Dakota Cheeseburger Soup 

2½ pounds hamburger 

¼ cup chopped onion 

1 cup diced carrots 

5 large potatoes 

1 cup chopped celery 

1 (42-ounce) bag cream soup base 

1 gallon hot water 

1 (1½-pound) can cheese sauce 

Cook the hamburger with the onion.Drain and break up the meat into small pieces. Cook the carrots, potatoes, and celery until done and drain. Mix the cream base with the water and cheese sauce and mix well. Add the hamburger and cooked vegetables. Mix lightly, so as not to break up the veggies. Simmer to heat through.

Yield: 25 to 30 servings 

Rita Baumgart 
I-90 Travel Center 
Mitchell, South Dakota 

Ho-Bo Soup 

1¾ pounds ground beef 

1½ cups tomato sauce 

12 cups water 

3 cups kidney beans 

1 tablespoon beef base 

1½ cups diced tomatoes 

1½ cups green beans 

1½ cups corn 

½ teaspoon garlic salt 

½ teaspoon black pepper 

1½ ounces diced green chilies 

3 dashes hot sauce 

Cook and drain the ground beef.Combine all the remaining ingredients in a large stockpot. Bring to a boil, add the meat, and hold the boil for 20 minutes.

Yield: 8 to 10 servings 

Jessi Lewis 
Boise Stage Stop 
Boise, Idaho 

Idaho Swiss Potato 

4 gallons water 

10 pounds potatoes, chopped 

1 stalk celery, diced 

6 bunches green onions, chopped 

2 cups white wine 

2 pounds bacon, chopped 

1 cup chicken base 

2 tablespoons white pepper 

1 tablespoon thyme 

1 tablespoon celery salt 

1 tablespoon dill weed 

2 quarts nondairy creamer 

2 tablespoons granulated garlic 

1 pound plus 4 pounds butter 

Enough all-purpose flour to make a roux 

10 pounds Swiss cheese 

In a large pot, heat the water on medium high. Add the potatoes, celery, onions, wine, bacon, chicken base, pepper, thyme, celery salt, dill weed, nondairy creamer, and garlic. Add the 1 pound of butter. Cook until the vegetables are tender, not mushy. Make a roux with the 4 pounds of butter and flour. Add the roux to the mixture until you have the desired thickness. Add the Swiss cheese until melted.

Yield: 5 to 6 gallons 

James Shirk, cook 
Travelers Oasis Truck Plaza 
Eden, Idaho 

Red Sovine 

One of the kings of truck-driving music was Red Sovine, who with his warm, resonant baritone became the master of country-flavored recitation songs. Born Woodrow Wilson Sovine in Charleston, West Virginia, on July 17, 1918, he learned to play the guitar from his mother and was a professional musician before he was out of his teen years. Sovine joined the Louisiana Hayride in 1949 with his group the Echo Valley Boys, as the replacement act for Hank Williams. He was the Hayride’s featured performer for five years.

Along the way Sovine picked up the nickname the “Old Syrup Sopper” because his radio shows sponsored by Johnny Fair Syrup.

He first hit the country charts in the mid-1950s on a duet with Goldie Hill called “Are You Mine?” Then he and Webb Pierce teamed on “Why Baby Why”for a number one song, and the duo hit again with “Little Rosa.”

Sovine joined the Grand Ole Opry in 1954. He truly found his niche with narrations about truck drivers and had three monster hits: “Phantom 309,”“Giddyup Go” (1965), and “Teddy Bear”(1976).
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The rise of “Teddy Bear” to being a number-one Billboard hit is a phenomenal story. The lyrics were penned by Dale Royal and Billy Joe Burnette. Sovine and Tommy Hill wrote the background melody. “Teddy Bear”was recorded just three days after Sovine first heard it, and less than one week later, the records were in distribution all across the country. In less than three weeks after its release, the Starday single sold more than 350,000 copies.

Tunesmith Royal had been an over-the-road trucker for twenty-three years when he wrote the song. His CB handle was The Storyteller, and he came up with ideas for his songs while on the road. “Teddy Bear” was his first song to be published.

“It’s a story I’ve had with me for a long time,” said Royal at the time. “I have a lot of time to think out on the road. Comedy CB songs are fine, but I wanted something other than that. I wrote it at home in a couple of hours, but I got the idea on the road,” the songwriter told the Associated Press.

The fictional song is about a lonely, crippled boy who often rode in his father’s truck before a fatal accident took the driver’s life. The youngster talks to truckers on his CB radio from home using the handle Teddy Bear.Eventually he is visited by dozens of drivers in their trucks.

[image: TruckstopCookbook_final_0025_001]
Red Sovine’s “Phantom 309” was a truck-driving ghost tale that would send a shiver down the spine of any decent hitchhiker. So keep the dime, son.
It’s a gift from Big Joe.



Sovine discussed his reaction to “Teddy Bear” with the Associated Press in July 1976:

“I flipped the first time I heard it. I said, ‘Boy, I’ve been looking for this for five years.’ I’ve done a lot of recitations, and a lot of ’em were dogs, but not this one. There’s so much emotion in it. And the chart action has been unlike the others.

“I’m very sentimental. To do a recitation well, you have to get all wrapped up in it. I still cry sometimes when I do it, especially if the place is quiet.

“At first I wanted to shorten it. You know it’s five minutes and three seconds, which is a little long, so I got out my pen and was going to do a little work on it, like I often do on my songs.But I couldn’t take a line out of it. To me, it was just written perfectly. Every line meant something.”

[image: TruckstopCookbook_final_0025_002]
Red Sovine recorded dozens albums over the and was beloved by from coast to coast was also a popular in the United He died of a heart in 1980, but his still moves millions 
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When it came to truck-driving tunes, no one was better than the master of recitation, Red Sovine.

Nelle’s Tomato Bisque 

2 stalks celery, chopped 

2 handfuls dry onion 

½ pound butter 

1 gallon diced tomatoes 

1 (46-ounce) can tomato juice 

½ gallon water 

1 teaspoon salt 

8 to 10 cups powdered coffee creamer 

Combine the celery, onion, butter, tomatoes, tomato juice, water, and salt in a large stock pot. Cook until the vegetables are tender. Add the creamers and blend.

Yield: 8 to 10 quarts 

Nelle’s Restaurant Jones Travel Mart Cameron, Missouri 

Italian Potato Soup 

8 to 10 medium to large potatoes, diced
 1 pound Italian sausage
 1 large onion, diced 
1 rib celery, diced 
1 stick butter 
1 tablespoon Italian seasoning 
1 tablespoon parsley 
2 cloves garlic Salt and pepper 
1 pound fresh spinach 
1 pint milk 

Boil the potatoes in a large stockpot of water with enough water to cover the potatoes. In a skillet, cook the sausage and onion. Add the sausage and onion to the potatoes along with the celery, butter, Italian seasoning, parsley, garlic, and salt and pepper to taste. After the soup comes to a boil, add the spinach and milk.

Yield: 5 servings 

Louis F. Ruffner 
Rainbow Diner and Truck Stop 
Charles Town, West Virginia 

[image: TruckstopCookbook_final_0026_001]
The outside of the legendary Rainbow Diner.Just down the road is the Rainbow Road Club, a nightspot where Patsy Cline performed and where key scenes of the movie Sweet Dreams were filmed. (Courtesy of Rainbow Diner.)

Rhode Island Clam Chowder 

½ bushel quahogs 

2 gallons water 

3 pounds salt pork, rind removed and diced to ¼-inch thickness 

2 bunches celery, chopped 

3 pounds onions, diced 

¼ cup garlic, minced 

7 pounds red potatoes, peeled and diced to ½-inch thickness 

3 tablespoons dried basil 

1½ teaspoons dried oregano 

2 teaspoons dried thyme 

4 large bay leaves 

Ground black pepper 

Salt and pepper 

Wash the quahogs under cold water with a vegetable brush to remove any dirt or sand from the shell. Place the clams in a pot and just cover with cold water. Place on high heat, bring to a boil, and turn the heat to a slow boil until the clams open.Remove from the heat, and drain the broth from the clams, reserving the broth until later. Cool the clams; remove the meat from the shells and discard the shells. Dice the clams and set aside to add to the soup when completed. Place the diced salt pork in a separate stockpot and place over medium heat; stir until the fat is rendered from the salt pork and the pork has a light golden appearance. Add the celery, onions, and garlic. Sauté for 10 minutes, stirring every minute to keep from scorching. Add the raw potatoes and clam broth, turn the heat to high, and bring to a boil. Reduce the heat to low and add the basil, oregano, thyme, and bay leaves. Stir to blend. Cook until the potatoes are done. Add the chopped clams and salt and pepper to taste.

Yield: 16 to 20 servings 

Tommy’s Place 
Rhode Island’s Only 24-hour 
Truck/Auto Plaza 

Soup Griffis Homemade Vegetable Soup 

West Greenwich, Rhode Island 

Vegetable 

Meat from goose neck 

Potatoes, boiled 

Mixed vegetables, cooked 

Tomatoes, cooked 

Okra, boiled 

Tomato sauce 

Boil the meat from the goose neck in enough water to cover. Mix with the potatoes, vegetables, tomatoes, okra, and 

Truck Stop Heaven 

By Marty Stuart 

tomato sauce and cook on the stove for about 30 minutes. Remove from the heat and let cool. Reheat when ready to serve.

All-American Restaurant Griffis All-American Truck Stop Tillatoba, Mississippi Time never leaves anything alone—take it from a natural-born road dog.

It is with whole-hearted conviction that I tell you that the best cup of black coffee ever served in the southern states was at the Red Hot Truck Stop in Meridian, Mississippi. This wasn’t your ordinary cup of interstate steam. It reminded me of what Brother Howard Finster had said about dipping snuff. He said, “After I take a dip, it gets real quiet and then things come to me that normally wouldn’t.” A cup of coffee from the Red Hot had that same kind of power; it caused you to drive differently. If I were headed up north, words and melodies began to dance around in my head as though leaked from God’s pen and onto me in a twangy kind of way. If I were headed south, the coffee revealed things to me about Hattiesburg and New Orleans that even the natural light of day tends to overshadow.

The Red Hot itself was one of the last great truck stops in America. It didn’t take a back seat to anything Route 66 had to offer. It was the southern edge personified—a gathering place for all sorts of ramblers. A café society of good ol’ boys in affordable cowboy shirts and the kind of good ol’ girls who’d fetch you out of jail even though they had called the law six hours earlier to come lock you up. At the Red Hot, I met people like Trigger Thrash, Wirehead, Fats Domino, Percy Sledge’s valet, Hank Jr.’s crew, Mama Rabbit, and Elly the Pinball Queen. It had an atmosphere where the lines on Merle Haggard’s face didn’t have to be explained, Hank Williams’s words could be taken to heart, and the waitresses had a way of knowing your life story the minute you opened the door.

I turned my memories of the Red Hot into a song called “Truckstop” that George Jones and Emmylou Harris sang on my album The Pilgrim:

A waitress named Shirley / Poured him some coffee, and she said, / “Hello stranger, where’re you going? / I see the dust of where you’ve been. / Seems like the fire of trouble / Claims you like next of kin. . . .”

[image: TruckstopCookbook_final_0028_001]


The tune’s kind of a pistol-whipped version of a Carter Family memory.The sort of song that only Earl Scruggs can properly play on the guitar. It only lasts one minute and twenty-seven seconds, and then it’s gone.

So is the Red Hot. I didn’t see it coming. At the end of a twenty-eight-year tour, I pulled into the Red Hot a year ago and found it boarded up and left for dead.The coolest sign in Meridian had been unplugged. There I was, the owl-eyed driver of a tired Cadillac, badly in need of fuel, coffee, and conversation. I found myself sitting in a graveyard of silence. I felt betrayed, lonesome, and hurt. Then I got mad. The longer I sat there, the madder I got. I got mad at time itself because it never leaves anything alone. I got mad at myself for always being gone, and then I cussed the road for taking one too many things away from me. A dark angel laughed in my face and said, “You know the deal. If you never leave, you’re never missed.”

The lines from Johnny Cash’s “Big River” flashed through my mind: “When I left it was rainin’ / So nobody saw me cry / Big river why’s she doin’ me this way?”

I disappeared into the black Mississippi night, driving my black car, wearing a black hat and black gloves and a black coat, thinking black thoughts about black coffee and that never-ending stream of blacktop called the road.

“The road is a hooker, sickly and tired / The road is a place, that I once admired / The road is a place, where I thought I belonged / The road lost its meaning between the lines of a song.”This article originally appeared in the Oxford American—March/April 2001.
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Now just a ghost of a memory, the Red Hot Truck Stop of Meridian, Mississippi, served good food and an extraordinary cup of coffee. (Photo by Jared Rainer.)

Pete Rigney—The Silver Fox 

[image: TruckstopCookbook_final_0030_001]
Pete Rigney, the Silver Fox, in his rolling home office. (Photo courtesy of Pete Rigney.)

The Silver 

Fox is none other than Pete Rigney, who has written for trucking magazines for decades. At one point, he wrote for seventeen magazines a month. Now he’s published monthly in RoadStar where his current features include “View from the Truck Stop” and “On the Road with the Silver Fox.” Rigney has conducted twenty-four thousand interviews. “I’ve been to at least two thousand truck stops,” Rigney announces.

And what a way to go! Pete and his wife, Shirley, travel the country in a Blue Bird Wanderlodge. It’s a forty-foot rolling home and office complete with such creature comforts as fourteen stereo speakers and a horn that plays sixty different tunes.Although his current mobile domicile is a 1982 model, it’s not his first by any means.

“One mobile office had over 826,000 miles on it when I gave it away,” Pete says. “Thus far, I have logged over three million miles in my career. I believe I have interviewed in every town, city, or hamlet in 

Truckers’ Turkey Noodle Soup 

Driver’s Den, two game rooms, a barbershop, a chapel, a dental office, a TA Service Center, a CAT scale, a gift shop, a travel store, and an embroidery center.

Iowa 80’s parking lot can handle eight hundred trucks and two hundred cars. It employs 450 folks twenty-four hours a day, seven days a week in order to keep drivers happy on the highways.

And now a riddle for you: What serves five thousand customers a day, has served over thirteen million eggs, serves 1.5 million cups of coffee a year, serves fifty-three tons of beef a year, serves fifty-eight tons of pork a year, and carries over fifty thousand items in its store? You guessed it: Iowa 80.

And as for those fifty thousand items in the store, truckers can order many of them from the Iowa 80 catalog, which debuted in 1997.

The Iowa 80 TA Truckstop is the cornerstone of the Iowa 80 Group that 

Poup Soup 

The Silver Fox is still on the road interviewing people. He sometimes passes along their wisdom. “I heard a salesman say, ‘I saw a customer who didn’t have a smile so I gave him one,’”comments Rigney. “That kind of thing can overlap into any walk of life.”

“Yukon” count on it to satisfy.

Ham bone 

Leftover roast pork cut into cubes 

2 cups carrots, chopped 

2 cups celery, chopped 

2 cups onion, chopped 

2 cups potatoes, chopped 

1 (48-ounce) can green beans 

1 (48-ounce) can yellow beans, including juice 

1 (48-ounce) can lima beans 

1 (48-ounce) can kidney beans 

¾ cup dried navy beans, partially cooked, or preboiled 

1 tablespoon garlic powder 

1 tablespoon pepper 

 1997 Fillin’ Station One was named as one of the top ten diners in the country by USA Today and was also featured as one of the best diners by the Food Channel in 1999. Some of its well-known patrons include Ernest Borgnine, Michael Douglas, Dr. Ruth, Christopher Reeve, and B. B. King.

Real Country Green Bean Dumping Soup 

Sauté the above ingredients together in a large saucepan.

Add:

5 (10 ¾-ounce) cans tomato soup 

4 cups whole milk 

4 cups baked beans 

Heat and serve.

Yield: 10 to 12 servings 

Mark Hatch 
Fillin’ Station One 
Whately, Massachusetts 

The NATSO Foundation is a nonprofit charitable organization funded through private donations. It is the research, education, and public outreach subsidiary of NATSO, Inc., a national trade association representing America’s truck stops and travel plazas. Founded in 1990 for the purpose of administering an industry-wide scholarship, the NATSO Foundation has awarded more than $100,000 in college scholarships to industry employees and their dependents through the Bill Moon Scholarship Program.

Disaster Relief 

Smoked Sausage Vegetable Noodle Soup Colorado 

The Disaster Relief Program is a cooperative agreement between the foundation and the American Red Cross. Launched in 1996, the program has assembled a national network of 650 travel plazas and truck stops to assist the Red Cross in the aftermath of disasters. Travel plazas have donated over thirteen thousand gallons of fuel, as well as meals, truck washes, and other services to Red Cross personnel since the program began.

Illustrating the commitment of those in the truck-stop industry to help others, the response in the wake of terrorist attacks on September 11, 2001, was dramatic. As the industry rallied together, the Iowa 80 Group of travel plazas announced a plan to match relief donations at their ten locations up to thirty thousand dollars. The contributions were to be donated to the American Red Cross Disaster Relief Fund and the New York Fire 9-11 Relief Fund.

Similarly, Petro Shopping Centers initiated a nationwide collection effort at its locations and encouraged franchise locations to participate. Contributions 

The Truck-Stop Industry Gives Back through the NATSO Foundation 

1 tablespoon onion salt 

1 tablespoon chicken soup base 

Dash of Mrs. Dash (regular) 

1 teaspoon dried basil 

Salt, to taste 

In a large pot, boil the ham bone, pork, carrots, celery, onion, and potatoes for 10 minutes in enough water to cover. Add the beans, garlic powder, pepper, onion salt, chicken base, Mrs. Dash, basil, and salt. Bring to a boil, reduce heat, and allow to simmer for at least 1 hour.

Yield: 3 gallons 

Rancheria Hotel 
Yukon Territory, Canada 

6 hot dogs 

1 large onion diced 

1 green pepper, diced 

2 cups green peas 

2 cups diced carrots 

2 cups chopped celery 

Dash of garlic 

Pinch of oregano 

Dash of black pepper 

Dash of fresh parsley 

Dash of cumin 

Pinch of red pepper 

Dash of hot sauce 

Dollop of steak sauce 

Dollop of yellow prepared mustard 

Carl’s Corner 

Carl’s Corner, Texas Interstate 35, Exit 374 

were donated to the NATSO Foundation.

Research 

Another important task performed by the NATSO Foundation is ongoing research. The foundation serves as a leading research provider for the industry, partnering with major universities to examine the dynamics of the nation’s transportation systems. Through the NATSO Foundation Center for Transportation Research, industry statistics and hundreds of volumes of reference materials have been assembled at the foundation’s office, acting as the basis for continued study of  the industry.

Through these efforts, the NATSO Foundation is an example of the way those in the truck stop and travel plaza professions give back to their communities and the nation.

To learn more about the NATSO Foundation, visit www.natsofoundation.org

20 potatoes 

2 cups chopped celery 

4 cups green beans 

1 medium onion, chopped 

1 (12-ounce) package country gravy mix 

2 teaspoons salt 

2 teaspoons lemon pepper 

Peel the potatoes and combine with the celery, green beans, and onion. Cook until almost tender. Add the gravy mix, salt, and lemon pepper.

Dumplings:

2 cups all-purpose flour 

2 eggs, beaten 

½ cup water 
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Carl’s Corner. City Limit. Pop 134.’Nuff said.

Combine the flour, eggs, and water together until stiff and spoon the mixture into the soup with a teaspoon. Cook slowly for about 15 minutes just to get the dumplings cooked.

Yield: 1 gallon 

Terri Brown 
WaKeeney Travel 
Plaza, Real Country Café 
WaKeeney, Kansas 

8 yellow onions, chopped 

12 carrots, quartered 

2 stalks celery, quartered 

1 cup butter 

5 pounds smoked sausage, precooked 

4 gallons water 

¼ cup seasoned salt 

⅓ cup garlic salt 

1 tablespoon onion powder 

2 teaspoons black pepper 

1 cup chicken base 

½ teaspoon liquid smoke 
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Here’s a rare photo closeup of three of Carl’s frogs after they were blown off the top of Carl’s Corner truck stop.
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A poster advertises Willie Nelson’s Fourth of July Picnic at Carl’s Corner.

Carl’s Truck Driver Soup 

2½ pounds wide egg noodles In a large stockpot, sauté the onions, carrots, and celery in the butter. Add the sausage and water. Add the seasonings and chicken base. Add the liquid smoke. Boil 1½ hours, and add the noodles. Continue to cook until the noodles are soft.

Yield: 50 servings 

Patrick Martin 
Denver West Travel Center 
Wheatridge, Colorado 

This Simmons Travel Center and its sister location in Bracey, Virginia, have a tradition in trucking that dates back to 1935. The travel center hosts a truckers’ appreciation event each December.

Autumn (Hamburger) Soup 

One of the most famous truck stops in the land of the Lone Star is the place called Carl’s Corner. Carl is Carl Cornelius, and Carl’s Corner is a city unto itself as well as a truck stop, restaurant, and liquor store. (As of early 2002, Carl’s Corner was dry.) For many years it also served as the annual site for Willie Nelson’s Fourth of July picnic, and plans are in the works for another picnic. Carl and Willie are bosom buddies, as Nelson often stops for dinner, golf, and a game of dominoes.

Cornelius commenced building his truck stop in 1982, but after overhearing drivers talking on their CB radios, he decided to make his truck stop a town.The colorful Cornelius completed what he calls his “French Riviera for truckers” in 1984, and in 1986 made headlines across the country by turning his truck stop into an incorporated city. Thus he became city founder, mayor, and chief of police in one fell swoop. Carl is also the town judge and has officiated at many a marriage ceremony held in the truck stop.

Did you know?

• Of the 43 billion gallons of fuel consumed by trucks in 1998, 67 percent was diesel and 33 percent was gasoline.

• All trucks logged a total of 414 billion miles in 1998.

Iowa 80 Green Bell Pepper Soup with Meatballs 

For his vision to become a reality, Cornelius had to hold an election, and that he did by getting the names of all 201 residents on a petition. The election results: 201 ayes. It was unanimous.

Carl’s Corner takes care of business first. He offers truck drivers a great chicken-fried steak, and there are the normal offerings: fuel, showers, and a laundry room.

There used to be Carl’s Cabaret, a back room famous for rowdiness. This big room had a big dance stage lit with purple and green neon lights, and there was a Jacuzzi beside the stage for hot tub dances. Times are tamer now, as pool tables, billiard tables, and video games have replaced the other entertainments.

A famous landmark at Carl’s Corner was his trio of dancing frogs. Years back he purchased six ten-foot-tall frogs from a Dallas nightclub, the Tango Club, and perched them above his truck stop. They became synonymous with Carl’s and even survived a fire in 1992 that destroyed the truck stop. Three of the frogs were sold after the fire and are now in Chuey’s Mexican Restaurant in Houston.

Cornelius rebuilt the town with a little help from his friends and a benefit concert by Willie Nelson. The three remaining frogs still ruled the roost until a couple of years back, when strong winds knocked them off their pad. “They’re not 

Easy Cream Soup Starter 

back on the building yet,” says Carl’s daughter, but the lucky trio has been refurbished by an art school. They sometimes go on tour in parades, exhibits, and such. Cornelius has definite plans that one day they’ll make it back on top of the truck stop.

2 pounds ground beef 

1 small onion, chopped 

1 (4-ounce) can green chilies, chopped 

1 teaspoon salt 

½ teaspoon pepper 

1 (2-ounce) package taco seasoning 

1 (0.6-ounce) package ranch dressing mix 

1 (14-ounce) can hominy 

1 (15-ounce) can kidney beans 

1 (15-ounce) can pinto beans 

1½ cups water 

3 (15-ounce) cans stewed tomatoes 

Iowa 80 

Walcott, Iowa Interstate 80 Exit 284 

Do not drain any of the canned products. Brown the beef with the onion and green chilies in a large soup pot. Stir in the salt and pepper, taco seasoning, ranch mix, hominy, kidney beans, pinto beans, water, and tomatoes. Bring to boil. Simmer for 30 minutes on low.

Yield: 6 quarts 

Carl’s Corner Truck Stop 
Carl’s Corner, Texas 

1 pound ground beef 

1 cup chopped onions 

28 ounces canned tomatoes 

1 bay leaf 

3 cups water 

1 cup cut-up carrots 

1 cup diced celery 

1 cup cubed potatoes 

2 teaspoons salt 

1 teaspoon Kitchen Bouquet 

⅛ teaspoon basil 

¼ teaspoon pepper 
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Here’s a bird’s-eye view of Iowa 80 from around 1965 when Bill Moon got the truck stop up and running.

Cook the meat and onions until done. Stir in the other ingredients.Heat the mixture quickly to boiling.Reduce the heat and simmer for 30 minutes.Remove the bay leaf before serving.

Yield: 6 to 8 servings 

Gail Thomas 
Simmons Restaurant 
Simmons Travel Center 
Emporia, Virginia 

[image: TruckstopCookbook_final_0039_001]
Iowa 80 is known as the “world’s largest truck stop” and is home every July to the Walcott Truckers Jamboree.

Meatballs:

1 pound ground beef 

½ cup rice 

1 tablespoon seasoning salt 

1 egg 

1 small onion, chopped 

Soup:

4 cups water 

4 beef bouillon cubes 

1 (11½-ounce can) V-8 juice 

1 (28-ounce can) can peeled tomatoes with juice 

4 bell peppers, quartered 

2 ribs celery, cut, not chopped 

2 carrots, peeled and sliced 

⅓ cup rice 

1 small onion, coarsely diced 

Apple Creek Chicken Dumpling Soup 

To make the meatballs, mix together in a medium bowl the ground beef, ½ cup rice, seasoning salt, egg, and onion. Form the mixture into small balls.

To make the soup, in a large stockpot, combine the water, bouillon cubes, V-8 juice, tomatoes, peppers, celery, carrots, ⅓ cup rice, and onion. Bring to a boil.Add the meatballs, reduce the heat to medium, and cook for 1 hour.

Yield: 6 to 8 servings 

William Peel 
Iowa 80 Truck Stop 
Walcott, Iowa 

½ pound butter 

2 to 3 ribs celery, diced 

1 cup finely chopped onion 

Dash of pepper 

½ cup chicken base 

2 quarts plus 1 gallon plus 1 quart water 

2 (1-pound) bags nondairy creamer 

1 (1½-pound) bag of General Mills pepper gravy mix 

In a 3-gallon stockpot, put in the butter, celery, onion, and pepper; sauté until the veggies are tender. Add the chicken base and the 2 quarts of water. In another pan, mix together the nondairy creamer and the 1 gallon of water. Pour into the stockpot and heat. From here you can add meat, other veggies, etc. Cook until done. To thicken, add the pepper gravy 

Detroiter Chicken Soup 

At that time Iowa 80 had a small truckers’ store, one lube bay, and a fifty-seat restaurant run by the Peel family.Just like the eighteen-wheelers that roared in and out, Iowa 80 was off and running.

Nearly twenty years later, in 1984, Bill Moon purchased the truck stop from Amoco and remodeled, updated, and expanded the restaurant and store. He closed the shop bays to build state-of-the-art private showers and a drivers’ area— amenities that were ahead of their time for truck stops.

In 1989 Iowa 80 added a new store, which became famous for two things: its chrome selection and a 1918 Oldsmobile that hangs from the ceiling above the cashier island. In 1992 the truck stop expanded its fuel centers and became a Truckstops of America franchise. In tribute to the trucking industry, Iowa 80 displays antique trucks, pumps, toys, and hundreds of photographs throughout the facility.

Bill Moon’s focus was always on his customers. The truck stop’s motto is Trucker Satisfaction Is Our Number One mix and the 1 quart water. Add to the stockpot, stir, and cook until thick. If too thick, add more water.

South Texas Black Bean Soup 

Yield: 8 quarts 

David Hall 
Country Skillet Restaurant 
Town Pump Travel Plaza 
Shelby, Montana 

It bills itself as the “world’s largest truck stop,” and not many folks will argue with them when they get an eyeful of the eighty-acre truckers’ heaven about ten miles west of Davenport, Iowa, off of Interstate 80 at exit 284 in Walcott.

It could be a truck driver’s idea of heaven. In fact, some gear shifters have nicknamed Iowa 80 “Truckers’ Disneyland.”

There are no locks on its doors because in its thirty-seven years of existence, it has never closed.

Standard Oil built and opened the truck stop in 1964 just as Interstate 80 was being completed for traffic. The site had been scouted out by Bill Moon. Located three hours from Chicago and Des Moines and six hours from Detroit and Omaha, the spot was ripe for a truck stop in the heartland of America.

In September 1965 Moon began managing the small facility for Amoco.

Chicken Noodle Soup Lamar 

Priority. That attitude sparked the beginning of the first Walcott Truckers Jamboree in 1979, a driver appreciation event that continues to this day. It shows gratitude to truckers and shoppers with a pork chop cookout, a Super Truck Beauty Contest, live entertainment, 150 exhibits, and an antique truck display.More than thirty thousand visitors attend the truckers’ gala held in mid-July.

A $4 million expansion in 1994 gave way to the Iowa 80 Kitchen with its three-hundred-seat restaurant and a fiftyfoot-long salad bar. Bill Peel and his brother Terry Peel co-operate the restaurant and say what makes it unique are the long, long, long salad bar, the made-from-scratch baked goods, and its own butcher shop.

While it’s important for drivers to fill up their tummies, there is much more to Iowa 80 than the food. The truck stop offers a Truckers Warehouse Store (featuring over fifty thousand different items), twenty-three private showers, a Dolby Surround Sound movie theater, a the contiguous USA with a population of ten thousand or over.”

Rancheria Italian Pork Soup 

He’s heard it all. Rigney remembers motor-block cooking. “Back then there were some famous pot roast recipes. The pan was reusable foil, and the cover was more of the same. A wire coat hanger held it in place. Cooking time was in miles or hours. Cook for 3.5 hours, at 55 mph, was pretty standard with a 185-degree engine.Today you can buy little pots to plug in your cigarette lighter, or cook in your microwave with very little risk of the dinner falling on top of an alternator.”

Then there was the truck driver who had picked up a hitchhiker who went to sleep in the back of the cab. After a while the driver didn’t hear him snoring anymore and discovered the poor guy was dead.

“The driver drove across the country and made his delivery before he told anyone about the hitchhiker. I hope they cut him some slack,” Rigney reflects. “After all, he did make the delivery on time.”

He remembers what an innovation it was to offer simple, healthy food at truck stops.

“In the 1970s it was all biscuits and gravy before people got the message that healthy food could be profitable, too,”according to Rigney. “One restaurant manager thought it was great when he could sell something as simple and good for you as an apple for sixty-five cents.” also owns Joplin Petro Truckstop, Oak Grove Petro Truckstop, ten Truckomat truck washes, the CAT Scale Company, and Iowa80.com.

Lori’s Seafood Chowder 

For more information, cruise the Internet and make your turn at www.iowa80truckstop.com.

4 gallons water 

1 onion, diced 

4 ribs celery, diced 

3 carrots, diced 

½ cup chicken base 

1 tablespoon pepper 

1 tablespoon rosemary 

1 tablespoon garlic powder 

1 tablespoon basil leaves 

½ tablespoon celery seeds 

2 pounds chicken, diced 

2 to 3 cups dry biscuit mix 





End of sample
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