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MR. FRANI,C DERBY, member of Bridgeport Bsstaurant Associafun: 

I just want.to -- that question that just come up abo�t tips -- I just want to 

say a few words. I would gladly give upmy business for $40.00 a week and forty 

hours and go in as a waiter in any res_taurant. That is all. 

DR. CARTER: Mr. Percy :Lee. There is no affiliation listed. 

(Mr. Lee waived his right to speak.) 

MR. ANTHONY J. BORDONARO, director of Connecticut Restaurant Guild: 

I think it is very important in this meeting that the Board is acquainted with the 

restaurant industry insofar as the payment of.waiters are concerned and what they 

do want. They supply them with uniforms, meals, coffee, dessert all day long, in 

a good many cases, and in considering this pay, I think it is very important that 

that is taken into consideration. Uniforms, etc., is a large problem in any of 

the restaurant industry today and hours is also a very important part in the 

restaurant industry where it is spread over a long period a day and the people have 

to work in two shifts. I think that any increase in pay would be detrimental to a 

good deal of the industry. 

DR. CARTER: Gould I ask just a couple of questions on that? The 

matter of meals -- would you feel the sa.�e way if in setting a rate the:meals were 

taken into consideration? 

MR. OORDONARO: · When you take; into consideration meals, I think 

it probably wouldn't be adequate as far as the restaurant is eonoerned. Usually, 

in a good many places, they allow one something for a meal. In a good many places, 

it is not the priee "of a meal but it is _j�t a token charge. Where people have to 

pay for meals in restaurants, it is noticed that the employees don't eat there. 

DR. CARTER: Would you say, too, that on the matter of two shifts 
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{ · ; do you mean 
that/that would be sueh a problem that you don't think it would be feasible to set 

a wage --

MR. BORDONARO: I ME:an that a good many restaurants do their 

business in split shifts -- from twelve until two and from six until nine . In other 

words, I think. that that is a very important part of the Board's consideration in 

considering time for the restaurant people -- the amount of hours that they work and 

how they work them. 

DR. CARTER: Mr. Ted Hilton of Middlesex Resort Association. 

MR. TED HILTON: The eastern part of Connecticut has an unusual 

grouping of summer resorts that I believe is not too thoroughly familiar to most 

Connecticut folks. The development has been fairly rapid, though we are in competition 

with the neighboring states. I am thinking of the service employees, those who get 

tips. There seems to be no question in my mind that they are well taken care of, re-

gardless of the moderately low pay that they are getting today. We find that their 

take-home pay, the subsistence pay that they -- at the end of the season is quite 

heavy and I don't believe that anything should be done. It would be highly detrimental 

to that industry because there is terrible competition there right today and any con

sideration to the resort industry as such might be with the thought of classification. 
who 

It would seem that most people, younger college students particularly,/are employed 

in that area, come because of the vacation possibilities. They are for the most part 
attend 

given full privileges. They are using boats and canoes and/the dances unlike what 

they do in the bigger resorts in the south and southwest and it would seem that some

consideration should be given to that vacation facility which they enjoy while here 

during the summertime 0 However, I do believe that everyone is entitled to, what you 

might say, a living wage. To my personal knowledge with the waiters and waitresses, 

thinking of that category,/�g
e

bave a heavy take-home at the end of each season because 

Cindy
Highlight



_,,--_ 
-= -; 

I.~ ; 

l 

. ' 

-14-

in our particular instance we bank-for many of them and I don't believe they get 

low pay. 

DR. C.ARTER: Then your comment is being directed at the service 

group rather than the non-service group. 

MR. HILTON: The non-service group, for the most part, have a 

fairly good salary arrangement now and I find that many times the service employees 

want to swap amid season, as a matter of fact. It's pleasant work. Young girls, 

young women come in and the cash comes very heavy, for the most part. 

Rogers. 

DR. CARTER: Thank you, Mr •. Hilton. I will now call on Mr. 

MR. WILLARD ROGERS: Thank you, Mr. Chairman. I represent not 

only the Bond Hotels but I am chairman of the legislative committee of the Conn

ecticut Hotel Association. Speaking specifically for the Bond Hotels, which employ 

almost 410 people, I want your committee to know that we pay taxes of almost 

$80,000oOO a year. Our employees do not want this study regardless of what the 

head of some party, I never heard of it before, said. Probably the reason I never 

heard of it is its leadership. I want you to know there is nothing up and down 

about tips. In the better hotel-restaurant, it is well established. I want you 

to know, too, ladies and gentlemen, that if the committee with the final approval 

of the Labor Commissioner approves anything that arbitrarily upsets the operation 

of the H0tel Bond, and this is· no threat but is as a re.sult of a study of our 

directors since your committee was appointed, will immediately allow the lapse of 

a $23,000 a year poliey which gives to our employees hospitalization for themselves 

and families, death benefits, accident benefits, on and off the premises, etc. In 

�------
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Some of them have been with me for thirty-five years. I am not permitted, sir, to 

put anyone on pension, operating as I am, because I am still operating under the 

Probate Court so that I simply keep them on the payroll. 

DR. CARTER: Thank you, Mr. Rogers. The next name I have is 
State 

Mr. Earl Pitney of the Cennecticut/Hotel �sociation. You would like to present 

the testimony later? 

MR. PITNEY: That is correct, yes. I would like to wai�it now. 

DR. CARTER: Mr. Joseph Dolan? 

MR. JOSEPH DOLAN: Mr. Chairman, honorable members of the 
Owners• 

committee, I am here representing the Bridgeport Full Permit Restaurant/Association 

of which there are one huncdred and thirty members in Bridgeport. One of yo� early 

remarks, Mr. Chairman, was the fact that a short time ago this committee was formed. 

I believe your description was indeed correct. It was formed too short a time age 

to put a lot of us operators aware of its importanee. In view of that fact, I want 

to ask at this time for a continuance of this heariDg. I would like to have that 

incorporated in your records. 

DR. GARTER: May I comment on that? Under the law, we are required 

to present our conclusions to the Commissioner within sixty days after our organization 

and we have no alternative� but to operate under that law. 

MR. JOSEPH DOLAN; The restaurant industry has just gone through a 

very, very busy season, nsmely, Thanksgiving, Christmas and New Year's. It is one 

of the most lucrative times of its operation, and in view of the fact that that is 

the situation, it is my opinion that this hearing should be continued until a later 

date to allow us more time to prepare our particular positions. Also,at the present 
may I inform 

time,�� this commission that the Fti+l Permit Association in Bridgeport 

we-n-t-·~on record as not having had any members in their organization on this particular 

panel and we also went on record as not having a member of the hotel industry on 
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this panel. We are all aware that there are tremendous hotel investments in this 

State and we should be represented on this panel. Truthfully, the honeymoon is 

over. We all know that. All you have to do is get your tax records in relation 
Control Commission's 

to the Liquor/figures and you will find that out .. There were more business failures 

in 1949 when business opened and in 1950 there will be even more than in 1949. The 

black list, as they call it, through the Liquor Control Commission, has increased 

tremendously. There is only one reason why it has increased. The restaurants 

haven't done the business to warrant paying their bills without digging into their 

pockets and many of them have no poeket to dig in. Secondly, it is my opinion that 

this industry should be divided.into groups into relation to its size. I eannot see 

why an operator of a small restaurant with a half a dozen employees should pay as 

small a wage as an organization as the Bond Hotel with a tremendous amount of employ

ees. Some of those parti�ular employees are receiving fabulous sums in the f0rm of 

tips. I have employees that will gladly give up their jobs and work iR the Barnum 

Hotel, the Bond Hotel, the Taft Hotel for nothing, not $.75 an hour, for nothing if 

they can only get a job there. Why? The Income Tax Department,will give you the

answer. They're always having trouble with these employees because they don't 

declare their tips as they should declare them. The employees, in many cases, are 

treated very, very liberally as far as the wages are concerned. They're treated 

more than fair as far as tips are concerned. We all know that if we walk into a 

certain type of establishment that we expect ta pay a quarter or fifty cents in 

tips whereas if we walk into another type, we pay a nickel or a dime. I feel as 

though you eannot classify this industry as a whole. You must break it down. You 

must break down the employees. You must bre�k it don from �heir duty standpointo 

�all know that cooks receive fabulous sums. In some instances, some of the hotels 
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pay their cooks $15,000.00 a year. Some of us pe9ple only pay ours $60.00 a week. 

By the same token, some of. the others only pay theirs $60.00 or $7O.O© a week. 

You cannot get a dishwasher fer $25.00 and by the $ame token, you should be able 

to ge't". waiters and other gratuity services much cheaper than you pay that dishwasher. 

You have to keep a waiter lo0king neat. That involves uniforms'. You do have to 

feed them. If you don't feed them, they'll steal it. All those facts must be 

recognized by this commission and I trust the Board will weigh them before they 

make any decision. Thank you. 

DR. CARTER: C0uld I ask you a question. Y0ur suggestion about 

classification -- Your original suggestion seemed to be on the basis of number of 

employees. Are :y-ou suggesting that that would be an adequate basis fer separating 

restaurants and I am just picking some figures out of the air now. Do you mean that 

we should say that those restaurants that employ six or less should have one wage 

and those who employ seven to, I don't know, fifteen would have another wage? 

MR. DOLAN: I mean the Board must recegniz� the fact that tips 

in certain localities are very liberal and you must �treat the employer along 
a dime is 

those lines. There are one-arm joints, if you want to eall them, where �t 
are 

PQt the customary tips. There/lavish establishments and very fan�y cocktail lounges 

where a quarter is considered nothing and those arethe people that are doing the 

volume of business. Those are the type of people who are doing the business. We 

all know that when we walk into a diner-, if you throw the girl who waits on you a-t 

the table ten cents, you feel as though you've done enough. By the same token, we 

know if we go into Howard Johnson and eat a dinner, just as a matter of recognition 

and classification between the two types of business, if you walk into Howard 

i[Q.bnson, say, you wouldn't dare leave the waitress ten cents after you've eaten a 
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that would work for nothing in certain restaurants just to receive the tips that 

they get there. Many people, there are people, and it is a known fact that in 

certain r�staurants in New York of a peculiar type, cer._tain restaurant� that the 

waiters and even the captain will pay for the privilege of working in the place, 

never mind their wages. 

DR. CARTER: The next name I have is Mr. Paul Sabo of the Bridgeport 
• 

Full Permit Restaurant Association. 

MR. PAUL SA:00: I only have one suggestion to offer as a representa

tive of the Bridgeport Full Permit Restaurant Association� that basically the 

Board and of, course, all of us,are interested fundamentally in the rights of the. 

hum.an being in the right to earn a livable wage. We all know that. But may I 

s�ggest to the Board that they make a study of published �eports of the restaurant 

f7 and hotel industry before the war,.,and as of today, if they can get the late reports 

today, to determine the percentage of wages to gross sales and the amount of net profit 

that the restaUJ!ant owners receives. Do I make myself clear on that? I thi� that 

you'll find that it's highly, I can't think of the word now, there's more failures 

l\ 

in the restaurant industry than almost in aniv: .. other type. Mortality rate is the 

worM, thank you.

DR. GARTER: Mr. Charles Rovetti, representative of the New Haven 

Restaurant Association and Connecticut Restaurant Guild. 

MR. ROVETTI: Mr. Chairman, members of the committee, there's only 

on$ thing I would like to bring out at this time. The hotel and restaurant industry 

in the State of Connecticut want to maintain all the employees that they now have 

and increase them if possible. The only thing I would like to suggest to this 

committee. is that they gi�e it a great deal o� consideration before they make a 
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final decision and that they make sure that the minimum rate is not made too 

high because I know that the way conditions are now as from the data I have 

gained all over the State, the volume of sales is going down and a good many 

of the employees are just being held pending the time that business will in

crease. I don't want anything to happen to make any of these restaurants in 

the State of Connecticut cat their employees and if the wages are increased 

much more than what the restaurants are paying now on the overall picture, I'm 

afraid that we're going to have a terrific decrease in employees in restaurants. 

Thank you, Mr. Chairman. 

DR. CARTER: You said that if we set it too high, can you be more 

specific :tfun that? Have you given any thought as to what would be a fair ---

MR. ROVETTI: Well, I think tha.t-:the gentleman who spoke before 

me, Mr. Dolan, made a remark that classification probably would be in order and 

I think it 1s a fine thing. We have dassifications_in various other departments 

in the State. Let•s·take, for instance, the Unemployment Compensation. They're 

classified to this extent. If they have four or less employe�s, they do not have 

to register or pay. Now, if we go into classification, that may be a good start. 

Suggesti;,.,,have been made for classification from various angles, such as, volume 

of sales, seating capacity, but that has never worked. Those two have never 

worked. I remember in the O.P.A. days we had a good many cities where the officials 

of O.P.A. tried to work that out but it could never be done. Now, in this setup I 

think that if you take the number of employees in these establishments and set up 

a scale accordingly, I think it will be a fine thing. I think, in fact, I am sure 

that i:f the me.mbers on this board are capable of working up a figure.· 

DR. CARTER: Couid I ask you the same question that I asked before? 
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Just to make sure, are you suggesting again that those establishments, that 

large establishments with a large number of employees should have a lower 

minimum set for that f���-----

MR. ROVETTI: I have not made a remark as to whether that should 

happen or not, whether the employer who has the smaller number of employees, or 

the large number of employee� should have the rate lower or higher. At a later 

date, if this committee would _ like suggestions from the various 'groups in the

state for classifications, I �nink we would be glad to work something up for you. 

DR. CARTER: That is your feeling is that we could set up a, again 

I assume that you are talking �bout the group that receives gratuities 

MR. ROVETTI: That's right, service employees. 

DR. CARTER: I assume that there is no trouble in the other classi

fication, that you could set up a classification that would be capable of adminis

tration. We would be able to get at the facts, so that we could set a different 

wage for different establishments. 

MR. ROVETTI: Yes, I think it could be worked up very, very simply 

so that there would be no hardship on the Labor Department to go in and cheek a11d 

that if we say we need three or four classifications, the Labor representative could 

go in. All he's got to do is go to the books to see how many employees are there 

and juat automatically put them in that class. 

DR. CARTER: The thing that you said that worries me a little bit 

there would be whether you could say whether an establishment that hired, let's 

say, twenty-five people always had more or always had less gratuties than one that 

hired five people. 

MR. ROVETTI: Well, that's a well known fact in the industry. If 
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you have twenty-five employees -- now I'll just give you a short example on that. 

DR. CARTER: Would that apply to your large, larger chain types 

of restaurants? 

MR. ROVETTI: That's true. 

DR. CARTER.: That the l.arger the establishment, the larger the 

gratuitie& received? 

MR. ROVETTI: �t•s true. If you have only one chef in the 

kitchen, you know that one chef can't take care of more than two service people 

+"-""" out in front. If you have more than six, seven or eight out in front,� you've 

got to have more help in the kitchen. Now, I think that a plan should be worked 

out where a total amount of employees on the payroll, not the total amount of 

employees, service employees, or vice versa, non-s�rvice employees. I mean the 

total amount of employees on the payroll and classify them in that category. 

DR. CARTER: Thank you, Mr. Rovetti. I will now call on Mr. 

Harry Perl of Scoler 1 s Restaurant, representing the Hartford Restaurant Association. 

MR. HARRY PERL:: Mr. Chairman, members of the Board, Commissioner, 

most of the speakers have spoken in regard to what I have to say, but there is one 

thing I want to bring out. We of the Restaurant Association of Hartford, and this 

is data that I've gotten together in the past week, two weeks, know that 75% of 

the restaurants in the City of Hartford cannot pay their bills. This comes from 

wholesale houses, meat houses, grocery'ilouses as well as liquor establishments. The 

hardship has been very, very bad. last year they did as much business as they did 

in 1948. It showed 35% to 4ff/o less profit. They've given increases in pay. Food 

costs have gone up and eating out has started to drop towards the end of 1949. 

1950 has turned up at the present time for the past two weeks very bad. As you 

"-- --lrnow, eating out in the State of Connecticut has not been similar to other states. 
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picture. Now, I know that tt someone came in and asked one of the girls working 

in our establishment how much she was earning. She didn't know that you•re from 

the Labor Board. She thought it was a Federal man. She said, 11Viell, I earn $2.00 

or $.3.00 a da.y. Some days I don 1t earn that much • ." Well, she got scared which 

you can't blame herj but it's hard to get a picture of that. You take a restaurant 

that does business, you'll find that the turnover is great. The tips are great. 

I mean I ean talk far my establishment. I happen to know. I mean that there is 

a turnover and all are happy. We have two · girls working for us. One supports 

two children and a husband that's been sick and drives an automobile. We have 
"'�"" 

I know of a res_taurant" who came to me the other day and wanted to know what was 

happening at this meeting and he says, 11 I have two women working for me. One has 

three children going to high school., Tne other has three and one is going to 

college." He says, 11I have four children and I can't afford to send my.child to 

college." He says, "Here's a girl working f'or me as a waitress." I mean that's 

the problem. 

DR. CARTER: In view of what you're saying, that is, classifica

tion would be desirable but because of differences in gratuities, we can't i.µie the 

differences in gratuities because we couldn't-----

MR. PERL: Well, I can't tell you what they earn because they 

don't tell me what they earn but the only way you can tell what a person earns 

is if they're happy. I 1ve been at this present address at Farmington Avenue. I 

won't mention the restaurant because they'll think I'm advertising it. I:�•'V'e been 

there five years. I was downtown on Main Street for ten years but I'm talking 

about the one on Farmington Avenue. I'm still getting the address in. We have 

not had one employee ask for compensation, unemployment, since I've been in business. 
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Now, they must be happy and they must be earning pretty good salaries. I have, 

including my porters and dishwashers, average years employed, averaged eight years 

apiece. I have chefs that have been with 1';-cL.about ten years. I have waitresses 

that have been with me for a number of years. Now, if they were dissatisfied, they 

certainly wouldn't be there. They certainly woul�:·,oe collecting unemployment. Now, 

we've never paid unemployment out of·our particular establishment. 

DR. CARTER: I guess that's all. Thank you, Mr. Perl, an awful 

lot. 

I notice there are a large number up here representing various 

hotels. I think we might go down to those as a group; taking them in order o I

would suggest that if you have additional information, we would be glad to have it. 

But if possible, it might be pooled in some way. 

MR. WILSON FOX: I would like to give you some information, Sir. 

My name is Wilson Fox and I represent the Crocker House in New London. You have 

been looking for the answer to a question as to how much does a waiter or waitress 

make. Well, I can't tell you today what they make, but I can say that in 1938 and 

in 1939 and 1937 I was employed as a waiter and I used to bank $60.00 a week, p�id 

my way through Cornell University. Thank you. 

DR. CARTER: The next name is Alfred Luhr of the Hotel .Arrigoni 

in Middletown. 

MR. LUHR.: There's just one thing I'd like to point out. There 

is a classification now established in the hotel business. It is in the laundry 

worker section. You have a minimum wage now and you haven't brought that out yet. 

DR. CARTER: We have minimum wages now in several industries; The 

{ laundry, dry cleaning, beauty shop and the mercantile • 
....... 
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minimum? 

MR. MCGURK: I think, Mr. Chairman, that we have here 

the International Vice President, International Organizer, and Mr. Joseph Rourke 

who is secretary-treasurer of the Connecticut Federation of Labor and I am sure 

that either one of those three men can enlighten most of these poor restaurant 

owners how they can carry on a profitable business. 

DR. C.ARTE..Fl: Thank you, Mr. McGurk. 
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	Note how the word duties was used interchangably with occupation (last line pg 18).  This is the perspective to read the regulation from. 
	Page 32 is Labor union expressing what they want (no mention of duties performed by servers)

