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Freeport Cafe
Home of

good old boys
and burgers
BY PASHA CARROLL
SUN REPORTER
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The Freeport Cafe is located in a building that started out 40 years ago as a donut
shop. It is located on State Road 20, just east of U.S. Highway 331N.
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Owner Allen Fannin is just one of the characters that socialize and dine at the
Freeport Cafe.

They have been coming for 12 years, boasting about burgers and gossiping about life.
The regulars at the Freeport Cafe each have a story. Some
of them start out “in those days” and “the good old boys.”
Other stories are about raising kids at the café where children grow up eating the same breakfast everyday.
They talk about the burgers, so big the owner tells you not
to order a double bacon cheeseburger as an amateur.
“We have the biggest hamburger in the state,” owner
Allen Fannin said. “They come from Atlanta for it.”
“They have the biggest and best hamburgers in the
world,” Ralph Cooper agreed. Cooper is a regular customer
and said he has been going to the Freeport Cafe “since it has
been here.”
One crew comes in every morning and eats at the same
back corner table. Cooper calls the table of locals the “bull
table” and Fannin calls it the “loyal liars table.”
“They start all kinds gossip, that’s where all the stories in
Freeport come from,” Fannin said seriously but with a twinkle in his eyes. “Lot of ‘em is true and lot of ‘em exaggerated, but they sure are loyal.”
“They’re in every morning telling hunting and fishing stories,” Cooper said.
The locals come along side the construction crews. Fannin
said the same crews come daily and they time it so one of
the nine tables will be open.
Fannin opens the Freeport Cafe at 5:30 a.m., serving Carson Ann “cane” Syrup with pancakes. Country classics make
the menu. The double sided menu offers grits, fried okra,
collard greens and country-fried steak among other southern classics.
The breakfast, lunch and dinner specials change but the
service doesn’t.
“Never been in here and got bad service yet,” Leonard W.
Melvin said. “But some of ‘em smile more than others.”
Melvin used to live down the road from the cafe now he
lives in Indiana. He still comes back about four times a year
and always makes a point to swing by the Cafe to catch up
on all the goings on.
The service and food is good because the employees
rarely leave, Fannin said.
“Bill Gates (the cook) been here three and a half years,”
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Fannin said. “I trained him
for one whole month.”
Fannin owned a local
Freeport sub shop and the
Brass Kettle before
Freeport Cafe. However,
he primarily worked in
commercial fishing.
The restaurant has
changed hands a few times
since it was a donut shop
some 40 years ago. Fannin
said that the donut shop
owner, “David Edge just
disappeared for a long
while.”
Fannin leased the building on Oct. 4, 1992.
“When we first started,

they hadn’t been open at
night for 10 or 12 years,”
Fannin said. Some nights
the restaurant only
brought in $30.
“It has grown tremendously since,” he said.
“We stay busy, it’s all by
word of mouth, we don’t do
advertising,” Fannin said.
A decade ago, Fannin
caught all of the mullet,
shrimp and oysters that he
served.
“In ‘96 or ‘98 they
stopped commercial fishing in Florida, then we had
to start buying it,” he said.
Today they serve 65 – 70

pounds of shrimp, 100
pounds of mullet and four
gallons of oysters a week.
Since opening the
Freeport Cafe, Fannin said
his prices haven’t
increased too much.
“A regular dinner used
to be $3.50, now it is $5.50,
that includes entrée, three
vegetables, coffee or tea
and tax,” he said.
Freeport Cafe was the
first place to serve all-youcan-eat around Freeport,
then other restaurants “all
fell in line,” Fannin said.
Friday and Saturday
nights are still all-you-can-

eat-shrimp, mullet or oysters.
He spoke proudly of the
long way Freeport Cafe
has evolved since he first
ventured into the business.
When Fannin bought
Freeport Cafe inside were
plastic chairs, one refrigerator, freezer and fryer
and an old stove from the
thirties.
Now the chairs are
metal and cushioned and
the tablecloths are red
checkered. The kitchen
holds two fryers, four
freezers, four big coolers,
two ice machines, a six-
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burner stove and a steam
table.
Fannin said they usually
have a Christmas lull, but
that he expects the restaurant to stay busy this year
because of the real estate
growth in Freeport.
Fannin recently took
down the blinds and tinted
the windows at Freeport
Cafe. He is remodeling
with new shelves where he
is going to put his Little
League team’s trophies,
“old relics” and framed
pictures of some “good old
boys” who are gone now.

