
The Durham VOICE Spring 2020Story edited by Maddie Fetsko

Family-owned Durham cafe is
welcoming a new set of wheels

By A.J. O’Leary

He started working in his father’s cafe 
when he was 15 years old. Now, he plans 
to open a restaurant of his own — on 
wheels.

Harrison Sneed, 24, spends much of his 
day running Tater Bread Cafe off of Alston 
Avenue with his father, Walter Sneed. 
However, he soon hopes to launch a food 
truck in front of the restaurant and follow 
in his father’s footsteps.

“It’s going to be a little bit of an exten-
sion of this,” Harrison said. “But mainly 
my own venture.”

Harrison said the menu will have many 
of the same items as Tater Bread Cafe, 
but will also grow to include some of his 
ideas, like his 20 wing sauces.

Harrison said he was inspired to start his 
food truck because of his parents.

“My parents have always owned their 
own business,” Harrison said. “My dad 
has a cleaning business, and he’s always 
owned that since I was a kid, and then he 
opened up the restaurant. Then my mom 
has her doctorate in education. She had 
her own preschool.”

Harrison said both of his parents are 
good cooks, but he learned much of what 
he knows about cooking from his mother.

“She’s a phenomenal cook, and not just 
with soul food, but she can cook Medi-
terranean, Italian, French,” Harrison said. 
“That’s where I got my palate from.”

Harrison said he wants to save enough 
money from his food truck, and working 
with his father, to travel the world and 
study the culinary arts. He hasn’t picked a 
destination just yet but said he would love 
to study in Italy.

“They’re really competitive, and that’s 

kind of my nature,” Harrison said. “I want 
you to know that this restaurant is good 
right here.”

In the meantime, Harrison may not have 
to look so far for a healthy competition. 
Joyce Jones has worked for the Tater 
Bread Cafe for the past two years. After 
describing her deep-dish bacon-wrapped 
spaghetti and beef tips over rice with gra-
vy and garlic salt, Jones asked, “Wouldn’t 
you want me to cook for you?”

Though he has hopes of starting his own 
business and traveling the world, Harrison 
said he wants to continue working with his 

father and someday take over the cafe. 
“This is my baby. The food truck is 

something I want to do… This is the 
family business. The food truck is my own 
thing, but this is the family business. I’m 
going to try to keep this going in the fami-
ly as long as I can,” Harrison said.

Walter, 74, will certainly make sure 
that’s the case.

“I don’t know how 74 is supposed to 
feel, but I feel pretty good,” Walter said.

Harrison, a man willing to run two busi-
nesses, joked that his biggest challenge 
might not be all the work ahead.

“I wish I had a brother, I wish I had 10 
of them,” Harrison said. “Dealing with 
a dad with a big personality on my own, 
that’s a lot.”

Still, Harrison is quick to say how much 
he enjoys working with his father.

“It is probably the best thing that you 
can have, working with family,” Harrison 
said. “It’s a great thing.”

Son of the Tater Bread Cafe owner hopes to follow in his father’s foot-
steps by launching a food truck

Harrison Sneed (right) with his father, Walter Sneed, in front of their family-owned Tater Bread 
Cafe located on Morning Glory Avenue, off of Alston Avenue. (Staff photo by A.J. O’Leary)

“This is my baby. The food truck is something I want 
to do… This is the family business. The food truck is my 
own thing, but this is the family business. I’m going to 
try to keep this going in the family as long as I can.” 

 — Harrison Sneed


