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Helping feed our neighbors

At PotashCorp-Aurora, we build strong relationships with and improve the socio-economic well-being 
in the region. One of the many local non-profit organizations we support is Eagle’s Wings Food Pantry. 
Here, LifeQuest Volunteers stock the shelves with donated canned goods.
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It’s not  a slack place. We 

have rough days. They get 

you if you’re not  used to it.



Carol Satterthwaite

It’s 6 in the morning, and the sun has 
yet to rise. Streets are quiet, as most 
people are catching a few more min-
utes of sleep.

But Carol Satterthwaite is already up 
and has been for a while. She and her 
coworkers are busy preparing food in 

the kitchen at King Chicken in Washington.
For 27 years, she’s been an integral part of the fam-

ily restaurant, starting as a cook on the back line and 
moving her way up to cooking the daily specials. 

Not only that, she also makes the employee 
schedule and takes care of any parties that come 
to eat, including Washington (noon) Rotary, Ki-
wanis Club and the Bar Association.

Satterthwaite, a lifelong Washington resident, 
said since King Chicken’s opening in the 1950s, 
she is one of a handful of employees who have 
worked at the restaurant for 20 or 30 years. It was 
from some of these people, her predecessors, that 
she learned the trade.

“It’s not a slack place,” she said, little spots of 
flour dotting her clothes. “We have rough days. 
They get you if you’re not used to it.”

Satterthwaite works six days a week, usually 
for seven or eight hours a day, and on Fridays 
and Saturdays the work seems to never end. Be-
tween making food from scratch, taking care of 
the larger parties in the back room and keeping 
things moving smoothly, there’s hardly enough 
time to take a breath.

“I appreciate my sleep,” she said. “I guess when 
you do it so long, you have a way you can do it 
that kind of makes sense.”

It may sound taxing to some, but after almost 
30 years, Satterthwaite can still say she enjoys 
coming to work every day. The mother of three 

and grandmother of a 2-year-old doesn’t mind 
hard work and takes it all in stride.

King Chicken owner Granville Lilley has only 
the highest praise for Satterthwaite, who he con-
siders more of a sidekick than an employee. 

Dubbed by Lilley as the “expert collard cook-
er,” Satterthwaite can make anything from bar-
becued chicken and fried chicken, to potatoes 
and beans, to collards and corn — all before the 
morning is over. 

The food at the restaurant is made in 
house, so the knack for cooking is a 
necessary trait. Satterthwaite has 
been cooking for decades, and her 
honed talent is apparent when 
the food comes sizzling out of 
the pan.

Lilley said it’s hard to find 
new, younger employ-
ees with the same talent, 
which is why he feels 
lucky to have Satterth-
waite.

“You’ve got to have people 
working together if you’re a 
winner,” he said. “I may call 
the plays, but she carries the 
plays out.”

Satterthwaite said she plans 
to stay at King Chicken as 
long as she can, doing what she 
does best. It’s what keeps her ris-
ing before the sun almost every 
day.

“I don’t mind helping,” 
she said. “I love my job. 
… All of it’s good.”

By Caroline Hudson | Photo by Ashley Vansant

A homegrown queen of the kitchen
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