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Make your
speech one 
to remember

When you give a speech, 
how do you avoid 
the embarrassment of 

boring your audience and fall-
ing fl at?

Here are three tips to help 
you get your point across and 
make your speech memorable: 

1. Use no more than three 
key messages in a 20-min-
ute speech. People have little 
patience for long speeches 
and their attention spans are 
getting shorter. Three messag-
es in 20 minutes is the limit 
of what people are willing to 
listen to and remember.

2. Keep your key mes-
sages short, simple and
straightforward. A key mes-
sage is a declarative sentence 
of no more than 15 words. For 
example, a chief fi nancial of-
fi cer might use these 
three key messages: 
1) We will grow our 
revenue by 10 per-
cent next year; 2)
We will raise rev-
enue by increasing 
market share in Chi-
na; and 3) Our sales
staff is prepared to 
meet this target.

3. Make your 
messages resonate 
with your audi-
ence. State a key 
message and then 
tell your audience 
what’s in it for them 
or why they should 
care by telling a story they can 
relate to, using an example, or 
stating an interesting fact.

Use your key messages 
throughout your speech. This 
outline will help:
w Introduction — “There 

are the three things I’d like 
to share with you today” and 
state your key messages.
wMessage No. 1 — State 

it and follow it with proof 
points, such as a story, an ex-
ample or interesting facts.
wMessage No. 2 — State it 

and prove it.
wMessage No. 3 — State it 

and prove it.
w Conclusion — “In conclu-

sion, let me summarize what 
I’ve shared with you today”
and restate your key messages.

McCarthy-Blanchard is an 
executive training fi rm special-
izing in presentation skills and 
executive presence. Call (517) 
339-7447 or (313) 882-9200.
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“Hamburg-pickle-on-top
Makes your heart go fl ippity 

fl op.”
Sure, it may sound a little 

corny, but that phrase has meant 
lip-smacking burger goodness 
to Lansing-area residents since 
1923.

That’s when Weston’s Kewpee 
restaurant opened on Shiawas-
see Street in Lansing, back when 
a burger cost as little as a nickel.

Times have changed. 
That hamburger will now 

cost you at least $1.99. Kewpee 
moved a few times and is now 
located at 118 S. Washington 
Square.

But it’s still the Weston family 
dishing out sandwiches, salads 
and soups.

A storied history
“It’s incredible to hear some 

of the stories, the memories, 
people have of this place,” own-
er Gary Weston said. “We have 
people who come in here for 
their 60th, their 70th anniversa-
ry. They come here because this 
is where they met.”

And it’s not just the business 
that’s endured. Some of 
Kewpee’s employees have been 
on the payroll for 25 years.

“There’s lots to be said for tra-
dition,” Weston said.

It was his grandmother, Glad-
ys Bowlin, who started the res-
taurant 83 years ago. The eatery 
stayed in its original location un-
til 1973.

Located near Lansing Central 
High School, the eatery became 
a popular hangout for area teens. 
In a nostalgic nod to their past, 
many high school classes have 
their reunions at the restaurant.

Last week, about 15 members 
of Central’s class of 1941 got to-
gether for their 65-year class re-
union at Kewpee.

“I remember when I was a kid, 
my parents would take me to the 
theater, back when movies cost 
a dime,” said Harriet Fishel Tarr, 
82, who was at the class reunion. 
“On the way home I’d stop in to 
get a hamburger for 5 cents.”

Kewpee was the place to be 
after Central’s school bell rang. 
Demolition of the school began 
last week to make way for a Lan-
sing Community College’s new 

university center.
“Central is being torn down, 

but it’s good to see that Kewpee 
is still around,” Tarr said.

Almost lost
It almost wasn’t.
In the 1970s, in a fi t of urban 

renewal, the city of Lansing 
claimed eminent domain on the 
plot of land Kewpee was located
on.

The Westons took some time 
off to decide what to do next. At 

the urging of their former cus-
tomers, they opted to open up 
again.

“My father and I just decided 
that we had a family tradition. 
We kept going through the good 
and bad times, and we didn’t 
want to stop,” Weston said.

Their customers rejoiced.
“When we opened up again, 

we overwhelmingly sold out of 
everything every day for the fi rst 
three months,” Weston said. “We 
had refrigerated trailers out back 
to store food.”

Special treatment
The secret to the restaurant’s 

success is to treat every cus-
tomer like family, he said, wheth-
er that person is a high school 
student or a state legislator on 
lunch break.

“We get so many kinds of peo-
ple in here and we treat all of 
them right,” Weston said.

That goes for his staff, too. 
He’s not above doing hard work.

“I still wash dishes when I
have to, and mop the fl oors,” 
Weston said. “The family aspect 
of the business is still very much 

alive.”
Having good food is necessary 

to Kewpee’s longevity, too.
“You cant go on history 

alone,” he said. “We know what 
good food is all about.”

Contact Barbara Wieland at 
267-1348 or bwieland@lsj.com.

Business still cooking at Kewpee
Weston continues
83-year old family
eatery’s tradition

BY BARBARA WIELAND
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F L I P P I N G O V E R  B U R G E R S , N O S T A L G I A
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BURGER BUSINESS: Gary Weston gives a takeout order to a customer at the Kewpee restaurant on Washington 
Square in downtown Lansing. Weston is continuing his family’s tradition, offering burgers and other menu items.

ROD SANFORD Lansing State Journal

Legacy: Weston’s Kewpee has been 
feeding hungry customers in Lansing 
for 83 years.

The Weston fi le
w Name: Gary Weston
w Title: Owner, Weston’s Kewpee

restaurant
w Address: 118 S. Washington Square
w Founded: 1923, by his grandmother
w Cost of a hamburger then: 5 cents
w Cost of a hamburger now: $1.99
w Employees: Seven full-time, fi ve

part-time
w Family members regularly active in

business: Gary, 61; his father, Russell, 
84; his mother, Margery, 83; daughter, 
Autumn
w Other children: Two daughters and a 

son who fi ll in when needed
w On nostalgia: “I love that people think

of us like they do. I love to see couples 
come back to remember where they 
met.”


