
Think everyoneris eating fruit
salads now that the temperatures
have risen?

Think again.
Even the most saintly
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eaters among us cannot deny
that summer is hot dog sea-

. . son.
'. . ' "I was on the way to eat
;;V" something healthy," said

i: I Patricia Brown, a woman
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. Sally A. Ampelakls at her cart on the corner of Main and Court Streets In

. Springfield. She Is a vendor at .Downtown Dogs.., '
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StaHwriter '

whose Birkenstocks and T-shirt
attire scream "vegan."

"But then I said to myself, I've
been wanting to eat a hot dog for
days. I had to stop."

Where Brown stopped was the
Dawg Waggin, a hot dog cart
perched on Greenfield's Main
Street, next to the Court House.

Owner James N. Breton was not
surprised by the olfactory trance
cast by his humble cart. From 10
a.m. to roughly 3 p.m. every
weekday, the smell of fI1,ringburg-

Street vendors

do brisk business

selling hot dogs,

hamburgers,
kielbasa

ers, sizzling kielbasa, sauteed
onions, and steaming .hot dogs
snags dozens of unsuspecting
pedestrians.

Everyone, he says, comes to the
Dawg Waggin.

"I get state legislators, lawyers,
judges, local officials and people
who work in the offices around
here," he says.

"Some people come from
Orange and Athol just to buy my

Please see Hot dog, Page 14
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dogs . . . I try to stress that it's
not just the dog you get. It's the
entire experience you have at
the DawgWaggin."

That experience includes
equal measures of gustatory .

pleasure and comedic relief.
When customers tip the
58-year-old former locomotive
engineer, he squeezes a bellow-
ing bicycle horn to thank them.
Then there's the lamentable
puns, cheesy jokes and cheerful
inquiries he throws at his regu-
lars while he fixes their orders.

"I sell the best kielbasa on this
comer," he barks as a familiar
woman approaches the cart.
(The Dawg Waggin is the only
food cart licensed in Green-
field.)

"And this one's got your
name all over it."

Not exactly Jerry Seinfeld,
but it brings a smile.

"I don't eat here every day,
but 1 stop by almost every
day," said Rick Roy, an associ-.
ate at Massamount Insurance.
"I like Jim. He's a people per-
son, a lot of fun, and he bright-
ens the whole comer."

This is the first year that Sal-
ly A. Ampelakis has set up a
cart . in Springfield's Court
Square but it won't be the last.
A former food service worker
at the Big"E, Ampelakis says
her new enterprise, Downtown
Dogs, has given her a greater
measure of control over her
life.

From April until just before
Thanksgiving she will hawk
dogs, burgers and kielbasa ev-
ery weekday, from 9 a.m. to
2:30 p.m. After that, she says,
she'll take the entire month of
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Caitlyn E. Conte serves up serves up burgers, dogs, kielbasa and fried egg
sandwiches at Jo Jo's in Chicopee.

December off before going to
work in a local sub shop.

"I know a lot of people in the
business, so 1 can more or less
choose where I'm going to
work," says the 45-year-old
mother of three grown chil-
dren.

Like Breton, Ampelakis has
a way of softening the some-
times sharp edges of the city
street where she works. Her
regulars she often calls
"honey" and, if they are short a
quarter or two, she waves
them off.

"They always come back to
pay," she says. "And some of
them, they'll bring me a fruit

salad or something from Fri-
gos."

On a slow day, Downtown
Dogs will go through between
75 and 100 hot dogs. On a fast
day, closer to 150. Ampelakis
keeps all of her meat on ice,
cooking only what she needs
to satisfy her customers. But,
on occasion, she ends up with
a few extra burgers, dogs, and
kielbasa.

"So 1give them to the home-
less people in the park," she
says. "I know maybe that's not
the best thing, but I've got a
kind heart and 1feel bad."

The secret to marketing a
roadside stand is simple, she

says. Word of mouth.
"I owe a lot of my first-time

business to little kids," says
Ampelakis. "The minute they
see the cart, they drag their
parents over to the cart. And
then they're hooked."

The popularity of Downtown
Dogs extends beyond the obvi-
ous suspects, however. Busy
professionals often stop by for
a quick bite before rushing off
to work in nearby office build-
ings. Others drive up and hope
the meter maids don't catch
them while they get their,
lunch.

But, at 9 a.m., is there a mar-
ket for hot dogs, kielbasa and



burgers?
"I get a lot of the prisoners

who were locked up all night,"
she said. "They come to me
after they get out of court."

For Ampelakis and Breton,
the selling season is a short
one, marked by three to five
months of fast-pac,ed activity.
After that, the winter, where
they either go south or find
other jobs.

Not so, for Joanne Contrino-
Guilbault, the owner of JoJo's
a food vendor whose trailers
are parked outside the West
Springfield and Chicopee
Home Depot stores.

"We're open 360 days," says
Caitlyn E. Conte, 19, who has
been serving up burgers, dogs,
kielbasa and fried egg sand-
wiches from the cart since she
was 16.

"We have a lot of regulars,
mainly from the store, but
some construction workers,
this is where they come for
breakfast."

The normally upbeat Contri-
no-Guilbault declined to be in-
terviewed for this story
because she has recently
learned that Home Depot will
be ousting her from her long-
time perch to make room for a
Dunkin' Donuts cart.

Several JoJo's customers
have signed a petition protest-
ing the new arrangement, but
that has only resulted in a de-
lay, says a representative from
Street Eats, the Minneapolis-
based company that arranges
'food vendors for many of
Home Depot's 1,590 stores.
When Dunkin' Donuts decides
it wants to move in, JoJo's will
have to leave. The only ques-
tion now is when.

"We don't know how long
we have, but no one wants us
to leave," says Conte. "The em-
ployees love us. The town
loves us. The people who shop
here love us."

The truth of Conte's words
can be measured in the popu-
larity of similar dog carts
throughout the region. In
Springfield alone, 42 vendors
line the streets. And in Green-
field, where Breton has been
the "top dog" by default for
close to two years, health offi-
cials report that someone has
been inquiring about setting up
another cart.

The competition would do
well to learn from Breton's ex-
perience. For several months
before he plunked down $6,000
for his stainless steel grill car,
Breton researched the dog-
hawking business from, every
angle. He knows the state and
federal health codes, the local
zoning ordinances, and all of
the bureaucracy associated
with owning a business.

All o{ that knowledge does
not increase the bottom line:
he will never be a rich man.

Last year, Breton grossed
about $18,000 for three months
of frenzied selling. This year,
he thinks he'll do better.

",Ihave an accountant who'll
tell me how I did at the end of
the season," he said.

"But the way I see it, where
else in America can you see a
short fat guy with a beard
standing under a shady tree,
selling hot dogs, having a good
time and makin' a few bucks?
It's great. I love going to
work. "

Kathleen E. Moore can be
reached at kmoore@repub.com


