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McMinnville, Tennessee C
For Bojangles, it's go time

Bojangles has a popular 
slogan that claims, “It’s 
Bo time.” When it comes 
to Bojangles restaurants 
in this area, that slogan 
should be modified to 
“It’s Go time.”

Bojangles is closing its 
locations in McMinnville, 
Sparta and Tullahoma 
this Sunday at 8 p.m. 
There may be more store 
closings than that, but 
those were the ones I was 
able to verify by calling 
the stores. A call to the 
corporate office for a 
complete list of store clos-
ings was not returned.

In the case of 
McMinnville’s store, it 
was a short-lived rela-
tionship. I’ve taken show-
ers that lasted longer than 
Bojangles lasted on New 
Smithville Highway.

The restaurant opened 
Dec. 1, 2015 to great fan-
fare and high hopes. 
Bojangles started what I 
call The Great Fast Food 
Revolution that saw 
McMinnville also land 
Zaxby’s, a new Hardee’s, 
and a new Captain D’s in 
the span of about 18 
months.

Opening Bojangles was 
not cheap. The land itself 
cost $500,000 and archi-
tectural plans submitted 
indicated the develop-
ment would be a $1.58 
million investment. It 
was an investment which 
imploded.

According to local man-
agement, our Bojangles 
was making as much as 
$106,000 a week in sales 
when it first opened, but 
those numbers would 
plummet. This April, the 
restaurant was only sell-
ing about $10,000 a week 
in food, a manager told 
me.

Whenever anything 
bad happens, it’s easy to 
point fingers at the media. 
The Standard’s own Lisa 
Hobbs, when she heard 
Bojangles was closing, 
was quick to accept 
responsibility.

“I guess you can blame 
me,” said Lisa. “I ate 
there once and never 
went back.”

One group disappoint-
ed to hear about Bojangles 
closing was The Breakfast 
Crew. The group of 
around seven to 12 regu-
lars would meet at 
Bojangles every morning 
for coffee and compan-
ionship.

“We always used to 
meet at McDonald’s and 
then McDonald’s closed 
for about a month for ren-
ovations so we had to go 
somewhere else,” said 
group member Lester 
Cowell. “We all voted to 
come here. When 

McDonald’s reopened we 
had another vote and we 
voted to stay here. Now 
that Bojangles is closing, I 
guess we’ll have to vote 
again and decide where 
to go next.”

Information about the 
new Breakfast Crew 
meeting location was not 
available at press time.

“It’s sad because this is 
such a beautiful place,” 
said Breakfast Crew 
member Bob Mayfield 
while sipping coffee 
Friday morning.

Added Lester, “We 
solve all the world’s prob-
lems, then do it again the 
next day.”

Our Bojangles had 22 
employees as of Friday 
morning. Employees 
admitted news of the 
closing was a shock, but 
also said they realized 
business wasn’t what it 
needed to be to keep the 
doors open.

Those were the same 
feelings expressed when I 
called the Bojangles stores 
in Sparta and Tullahoma. 
Sales were described as 
sluggish at both locations.

Moving forward, my 
question immediately 
turns to what business 
might decide to locate in 
that prime spot on The 
Strip when Bojangles is 
gone. To the best of my 
memory, the last fast food 
chain to close in 
McMinnville was Jack in 
the Box, which was locat-
ed across from Walmart. 
The building stayed 
empty for some time and 
it’s now finally a 24-hour 
check advance business.

A quick poll of some 
local residents found 
Chick-fil-A and Steak ‘N 
Shake as the top two 
choices to replace 
Bojangles. Those sound 
like fine options, but will 
fast food giants like that 
want to move into an old 
Bojangles building? They 
have their own special 
look that goes with their 
brand.

The bigger question is 
will it be cost-effective for 
anything to locate there? 
A big chain would likely 
want to level the building 
and construct its own 
facility, but it doesn’t 
make financial sense to 
level a building that’s not 
even three years old.

A mom and pop busi-
ness would never be able 

to afford the asking price 
since they don’t typically 
have millions of dollars 
earmarked for a building. 
The best bet is for a chain 
to fall in love with the 
location and be able to 
remodel the facility to 
suit its needs.

Mud BuMs rockin’
under new ownership

Brett Simmons said he 
never imagined he would 
be a restaurant owner. 
But when he learned his 
favorite place to eat was 

for sale, he decided he 
better act.

Brett took over owner-
ship of Mud Bums six 
weeks ago and early 
results have been over-
whelmingly positive for 
the restaurant located at 
Northgate Center. 
Business has been soaring 
thanks to a menu that 
includes great-tasting 
wings and a dining room 
atmosphere that’s second 
to none.

“They really did a great 
job of establishing a good 
foundation here,” said 

Brett referring to former 
owners Charlie and 
Donna Turner. “The main 
thing we’re doing is we’re 
tweaking a few things. 
We’re not going to change 
everything overnight. 
Basically it’s the same 
place with some expand-
ed hours and we’ll have 
some new offerings.”

The restaurant was 
packed and there wasn’t 
an available seat 
Thursday at 8:30 p.m. 
Inside was a bevy of satis-
fied customers indulging 
in food and beverages.

“The wings are the best 
I’ve had,” said Kaleb 
Rymer. “It doesn’t matter 
the flavor. I like them all.”

Jason Jacobs said he 
enjoys a number of menu 
items, from appetizers to 
entrees. He says he likes 
Mud Bums because of the 
“friendly faces” and says 
the waitresses provide 
service with a smile. Even 
Subway owner Pete Patel 
stopped by after work to 
enjoy the unique Mud 
Bums experience.

Brook Hall shows a tray of biscuits she made during employee training just days before Bojangles 
opened in McMinnville on Dec. 1, 2015. the restaurant will close Sunday night at 8 p.m., failing to 
make it three years.

the Breakfast Crew will have to find a new place to eat 
with Bojangles closing. Pictured, from left, are Aubrey 
Hendrix, Bob Mayfield and Clyde West enjoying coffee 
and biscuits on Friday.

Bojangles paid $500,000 for 1.28 acres 
on New Smithville Highway. the building 
project was then estimated at $1.58 mil-
lion. that translates to $63,030 a month 
for the 33 months it was open.

Brett Simmons, right, is the proud new owner of Mud Bums at Northgate Center. the restaurant is 
known for its wings and relaxing atmosphere. Brett is pictured with all-star employees Al Martin and 
Jessie Newby, who have worked at the restaurant for nearly four years.

Friendly waitress Ashlee Martin prepares to 
serve a popular Mud Bums menu item, a pitcher 
of Coors Light.
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	Page 1A
	Page 2A
	Page 3A
	Page 4A
	Page 5A
	Page 6A
	Page 7A
	Page 8A
	Page 1B
	Page 2B
	Page 3B
	Page 4B
	1-C Page
	2-C Page
	3-C Page
	4-C Page
	5-C Page
	6-C Page
	Page 1D
	Page 2D
	Page 3D
	Page 4D
	Page 5D
	Page 6D

