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THE BIG E CELEBRATES VENDORS WITH MILESTONE ANNIVERSARIES AT THE FAIR 
Yankee Boy Celebrates its Centennial, Billie’s Baked Potatoes and Captain Nemo’s Cheers to 50 Years 

 
On Opening Day of The Big E, Sept. 18, Eastern States Exposition (ESE) presented three longtime 
concessionaires with achievement awards to recognize their milestone years at the Fair. Yankee Boy has 
reached 100 years at The Big E, while Billie’s Baked Potatoes and Captain Nemo’s celebrate 50 years. 
 
George Martin of Billie’s Baked Potatoes now lives in Otis, Mass., but grew up in West Springfield. The 
business was started by Ray and Delores Billie in 1976. Before starting Billie’s, the couple was selling 
jewelry at fairs when they noticed that the fair food industry was missing a special starch: the potato. 
They filled the hole in the market and built a business that would grow deep roots at The Big E. 
 
Jim Weidler and Martin took over the business in 2007 after years spent storing the Billie’s trailers for 
the Billie family in a facility in Western Mass. When the original owners were ready for retirement, they 
entrusted Weidler and Martin with their dream. Unfortunately, Martin’s business partner passed away in 
2011, but Martin continues to operate their stand, proud of the loyal and diligent team he and Weidler 
constructed over the years. 
 
“I am honored to be here and to continue the legacy that Ray and Delores started, as well as what I 
started with my buddy, Jim,” said Martin. “We are very excited to be here, and we are looking forward to 
many more years. I have a great crew that really helps me out. I am grateful to all of them, including 
Justin Jacques, who works at our second location and assists us tremendously with social media.” 
 
Martin stated that the most rewarding part of returning to The Big E is hearing customers approach their 
booth ecstatic to get a Billie’s baked potato, as it has become an annual tradition for many fairgoers. 
Billie’s Special is easily the most popular dish on the menu: a classic baked potato is cooked to 
perfection, loaded with butter, shredded cheese, sour cream, hearty bacon bits and a sprinkle of chives. 
However, for their 50th anniversary, they are also offering a limited-edition Fiesta Potato with shredded 
cheese, salsa, sour cream and jalapeños. This is the first time since 1976 that a new item has been added 
to their menu.  

Captain Nemo’s also celebrates its 50th anniversary. Joseph DiStefano (1944-2006), the late husband of 
Patty DiStefano, first founded his business in 1976. As a boy, he worked for the Bouchards of Yankee Boy 
at The Big E. He longed to have his own business at the Fair, so he opened the first iteration of Captain 
Nemo’s in what is now Kiddieland. Eventually, the stand became a permanent installation on 
Commonwealth Avenue, which has since seen many additions and enhancements. Patty now operates 
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the booth with her brother-in-law, Richard, continuing her husband’s dream with the help of her son, 
Garett; Richard’s son, Anthony; and the rest of their extended family. 
 
“It’s like a part of us,” said Patty. “It’s a right of passage to work here for our family. My three children, 
my grandchildren, their friends—everyone who matters most to us has worked here, and it all came 
from just an idea.” 
 
“My first daughter is a ‘Big E Baby,’” joked Garett, who is now Director of Dining Services at the 
University of Massachusetts Amherst. “Her first birthday was after hours at Captain Nemo’s. I was 
sleeping at Baystate with my wife at night during that Fair, and I’d work shifts here all day before coming 
back to the hospital. The restaurant has been a part of so many important moments.” 
 
Glenn Bouchard, once a resident of West Springfield, Mass., now relocated to Somers, Conn., is the 
proud owner of Yankee Boy on West Road, a fourth-generation business. He would tell you that they are 
best known for their lobster rolls and succulent barbeque, though they’ve certainly made headlines for 
adding exotic meats to their menu, including alligator and elk. 
 
“The business was started by my grandfather, Lonnie, back in 1926,” Bouchard explained. “Back then, 
they had a few hot dog tents. My dad, Robert Bouchard, got involved in the mid-50s when he began 
dating my mother, who was Lonnie’s daughter. They built Yankee Boy between 1956-1957, and my dad 
ran the business until 2005, when I stepped in. This is my 21st year running it at the Fair.” 
 
Nowadays, Bouchard prepares and operates the stand with assistance from his daughter, Courtney; son, 
Cameron; and daughter-in-law, Alyssa.  
 
“It really is a family affair,” said Courtney. “It is a family effort. From picking up things that we need as an 
errand runner to work 30-something days straight—weekends included. The payoff is great because it’s 
all so special to our family. It’s not just immediate family; it’s uncles, cousins, ex-boyfriends. It’s a right of 
passage. If you can work in our booths, you can do anything with the Bouchards. 
 
“My dad is the smartest, most hardworking guy I have ever met,” she continued. “His work ethic is 
unmatched. He has sacrificed so much for my brother and me, and he takes pride in continuing my 91-
year-old grandfather’s legacy. My dad spent 30 years working in the emergency room as a doctor. He just 
retired last year. All that time, he worked a full-time job and managed the booth at the Fair. He sees 
something that needs to get done, and he just does it. It motivates and inspires me.” 
 
This year, Courtney has taken a step back from Yankee Boy to focus on her career as an educator in 
Connecticut. Her brother, Cameron, will assume a larger role as food service manager instead of being 
assigned to the grill.  
 
“It becomes a part of your blood, really,” Bouchard said. “You look forward to doing it from year to year 
to year. I remember working here when I was just 10 years old. Even then, I knew I wanted it to carry on. 
It’s something you don’t want to end—it’s my parents’ work.” 
 



 

The Bouchards have devised two special entrees fit for the momentous occasion. The Colossal 
Centennial Lobster Roll is made with generous chunks of lobster claw and knuckle meat sautéed in 
butter served in an 8-inch brioche hot dog roll topped with a lemon wedge and accompanied by an Old 
Bay/garlic aioli. The Wagyu Beef Surf ‘n Turf Burger is an 8oz juicy Wagyu beef patty topped with lobster 
meat, cheese, lettuce, tomato and a creamy Old Bay/garlic aioli on a buttery brioche bun. 

Each of these businesses serve more than simply their patrons at the Fair—they serve a larger purpose, 
adding heart to the fairgrounds as much as they contribute top-rated fairtime cuisine. Eastern States 
Exposition has unending appreciation for the vendors that have raised their families and dreams with us 
at The Big E, living each year looking forward to next September. 
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About The Big E  
The Big E is the only multi-state fair in North America, and it celebrates the rich history, culture and 
traditions of the six New England states. As the principal event of Eastern States Exposition, The Big E has 
presented the finest in agricultural, innovative, commercial, industrial and artistic developments, as well 
as the highest caliber of variety entertainment, to the people of the United States for more than a 
century. The 17-day event has grown and become the largest event on the East Coast, recognized as the 
fourth largest fair in North America by its recent record annual attendance of 1.6 million fairgoers and 
counting. Head to TheBigE.com or follow us on social media to see what all the buzz is about.  
 
Find a full photo gallery from the presentations HERE. 

https://www.flickr.com/photos/thebige_ese/albums/72177720335753272/

