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The Chicago Tribune is reporting
that it may have uncovered Col.
Harland Sanders’ secret original rec-
ipe for his famed fried chicken, the
linchpin of KFC’s global franchise of
some 18,000 restaurants in 115 coun-
tries. 

In a story posted on the Tribune’s
website Friday, a freelance reporter
for the newspaper said he stumbled
upon the recipe at the home of Joe
Ledington, a nephew of the colonel
by marriage, while paging through a
scrapbook once owned by Sanders’
late wife, Claudia Sanders. 

But in an email to the Courier-
Journal, a KFC spokesperson said
the recipe isn’t theirs. “Many people
have made these claims over the
years and no one has been accurate
— this one isn’t either,” the email

said. “Though, we imagine that might
make some tasty fried chicken, too.” 

Ledington, in an interview with
the Courier-Journal, said the scrap-
book was passed down through vari-
ous family members since Claudia
Sanders died in 1997. Ledington said
the book — which contains photos of
the Sanderses’ wedding, original
franchise agreements and original
photos of overseas restaurant open-
ings — has been in his possession 
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Wet weather is on our radar today,
but the storms should clear out
tonight before a pleasant Sunday.
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A tentative salary agreement that has
been reached between Jefferson County
Public Schools and the county’s teachers
union would cost the district an addition-
al $25.4 million, the district said Friday.

The agreement — which still must be
ratified by both the Jefferson County
Board of Education and by members of

the Jefferson County Teachers Associa-
tion — would give JCPS teachers not
only experience-based step increases
but also a 0.75 percent salary increase
this school year, retroactive to the begin-
ning of the fiscal year on July 1. Next
school year, teachers would get a 1.5 per-
cent salary increase in addition to steps.

In all, that would mean that teachers
would earn between a 2.25-2.3 percent
raise over two years in addition to step
increases, JCPS said.

JCPS said the first year’s step raises
would cost $7.9 million, while this year’s
salary raise would cost $3.1million. Next

school year, the district is saying the
steps would cost $8 million and raises
would cost $6.4 million.

But JCTA President Brent McKim
disputed the total cost figure, saying that
the step increases don’t actually repre-
sent an additional cost to the district be-
cause they are offset by turnover sav-
ings from more experienced, higher
paid teachers retiring and being re-
placed by less experienced and lower-
paid teachers.

“They should not be adding the step
increases without subtracting the turn-
over savings,” McKim said. 

“It’s not intellectually honest to do
that.”

JCPS said the tentative agreement
with JCTA was reached without entering
mediation, even though the district and
the union said earlier this month they
were bringing in a third-party mediator,
in large part because the two groups
were far apart on their compensation
proposals.

JCPS is still in negotiations with its
other unions, but the district has gener-
ally had “me-too” agreements with the 
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James Ramsey, who was forced to
resign last month as president of the
University of Louisville, apparently
plans to stay awhile at its foundation,
where he is still president.

The foundation is constructing new
offices at its building at 215 Central
Ave., for Ramsey and Kathleen Smith,
his chief of staff,
according to a univer-
sity official and several
tradesmen who were
busy working Friday on
the space.

Dr. Bob Hughes, who
has been the board’s
chairman, confirmed in
an email that “there is
some construction going
on” and that he was told what it was for,
“but I actually forgot.”

Hughes also said he didn’t know how
much the project will cost, who
approved it or who is paying for it. He
referred those questions to the founda-
tion’s chief financial officer, Jason
Tomlinson, who didn’t respond to
messages.

Ulysses “Junior” Bridgeman, who
was briefly the foundation’s chairman
before Gov. Matt Bevin abolished the
old board of trustees, said in an inter-
view that he wasn’t aware of the work
and that the foundation board didn’t ap-
prove it.

After Ramsey resigned July 28 as
university president, Bridgeman said
his future as foundation president
wouldn’t be decided until September,
when the foundation usually holds an
annual meeting.

But no meeting is scheduled be-
cause of uncertainties surrounding the
membership of its board, which was
thrown into disarray when several
Board of Trustees members who
served on the foundation board by vir-
tue of being trustees then lost those
seats.
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other unions, meaning it’s possible the
other unions could get commensurate
raises.

Bo Johnson, a representative of the lo-
cal chapter of the American Federation
of State, County and Municipal Employ-

ees, said Friday that his union has re-
quested dates for the next negotiation
session but had not yet heard back.

JCPS spokeswoman Jennifer Brislin
said that the district is focused on get-
ting the agreement with the teachers
union approved “and then we will focus
on the other negotiations.”

Reporter Allison Ross can be reached
at (502) 582-4241. Follow the Courier-
Journal’s education team at
Facebook.com/SchooledCJ.

JCPS
Continued from Page 1A

BLAIR, JOSEPH HUMPHREY “RABBIT”,
92, passed away on

August 17, 2016.
He was a retired

employee of Phillip
Morris and was an
avid hunter and fisher-
man.
Survivors include

his beloved wife of 66
years, Cora (Hines)
Blair; his sons,Wayne,
Gerry (Beverly Vin-
cent), Terry (Denise)

and Doug Blair; daughter, Phyllis Miller; six
grandchildren; eleven great grandchildren; and
his brothers, Leo and Johnny Blair.
Funeral services will be 11 a.m. Monday at

Owen Funeral Home, 5317 Dixie Highway with
burial in Louisville Memorial Gardens West.
Visitation will be from 2 – 8 p.m. Sunday at

the funeral home.
Memorial gifts may be made to Hosparus.

BREWER, STEPHEN ALLEN,
71, passed away

August 18, 2016.
He was a Baptist by

faith and a retired en-
gineer for Naval Ord-
nance and the Army
Corps of Engineers,
a veteran of the Air
Force and Navy Re-
serves, and a gradu-
ate of Manual High
School (1963) and the
JB Speed School of

Engineering (1973).
Steve volunteered for Habitat for Humanity,

the American Red Cross, the Kentucky Center
for the Arts, and was a band booster for Floyd
Central High School. He was an active member
of the Floyd CountyYMCA.
He was preceded in death by his parents, Ma-

rie (Willett) and J.B. Brewer.
He is survived by his wife of 46 years, Mari-

lyn Faye (Shemwell) Brewer; sons, Stephen W.
Brewer (Christy) and Stuart A. Brewer; broth-
ers, Jim (Mary), Walter, and Michael Brewer;
sisters, AnnabelleWoody and Norma Pendleton
(Keith); one loving sister-in-law, Rita (Jimmy);
and one cherished grandchild, Hallie.
Funeral service will be Monday at 1 P.M.

at Owen Funeral Home, 5317 Dixie Highway,
with cremation to follow.
Visitation will be Sunday 2 P.M. until 8 P.M.,

and after 11 A.M. Monday at the funeral home.
In lieu of flowers, the family requests donations
be made in Steve’s name to DefeatGBM.org
or to the cancer research organization of your
choice.

about four years. 
The recipe was handwritten on a

piece of paper tucked into an envelope
that contained a copy of Claudia Sand-
ers’ will, he said. 

Ledington said he grew up mixing
the herbs and spices at the Sanders
Court and Cafe, the restaurant and mo-
tel where Sanders pioneered his now-
famous recipe, working there from the
time he was 8 or 9 years old for a quar-
ter a day and access to the motel’s
swimming pool. 

“I was more excited about the pool
than the money,” said Ledington, a 67-
year-old retired school teacher who
lives in the home where he was reared,
about 300 yards from Sanders’ first res-
taurant. 

KFC protects the recipe in a vault
and has sued to keep its recipe secret in
the past. 

According to the Tribune, Yum! re-
plied with an email that said, “In the
1940s, Colonel Sanders developed the
original recipe chicken to be sold at his
gas station diner. At the time, the recipe
was written above the door so anyone
could have read it. But today, we go to
great lengths to protect such a sacred
blend of herbs and spices. In fact, the
recipe ranks among America’s most
valuable trade secrets.”

So, does Ledington think the recipe
is the real McCoy? 

“Yeah, I do,” he said. “I don’t want to
get in an argument with Yum! Brands
about it but ... I’m pretty sure that it’s
pretty close to the original.”

According to the Tribune, the recipe
calls for two cups of flour, 2⁄3 table-
spoons of salt, 1⁄2 tablespoon of thyme,
1⁄2 tablespoon of basil, 1⁄3 tablespoon of
oregano, 1 tablespoon of celery salt,
1 tablespoon of black pepper, 1 table-
spoon of dried mustard, 4 tablespoons

of paprika, 2 tablespoons of garlic salt,
1 tablespoon of ground ginger and 3 ta-
blespoons of white pepper.

Former Gov. John Y. Brown Jr., who
bought Kentucky Fried Chicken from
Sanders in 1964 for $2 million before
selling it in 1971, said he doesn’t know
the recipe but that he has doubts that
Ledington’s recipe is the real thing. 

Brown said it was Sanders who be-
gan the tradition of having two differ-
ent companies make parts of the spice
blend so that no one had the full recipe. 

“I wouldn’t pay attention to it,”
Brown said of Ledington’s claim.
“There have been claims for the last 50
years.” 

“People along the way have all
claimed they have the recipe,” he said.
“I discount that. It makes a good story.” 

The Tribune, however, whipped up a
couple of batches, added a little Accent,
a brand of MSG, to boost the flavor and,
voila, it said the bird it cooked was in-
distinguishable from what it purchased
at a KFC restaurant.

Ledington said he’s not surprised.
Now he just hopes Yum doesn’t take of-
fense. In fact, he said, he didn’t give it a
second thought before sharing the reci-
pe with the Tribune reporter. 

“I really didn’t think about it. I didn’t
use my head and I certainly don’t want
to get sued by Yum! Brands,” he said.
“But I didn’t think much about it. I grew
up with it.” 

Reporter Jere Downs contributed to
this report.

Secret recipe
Continued from Page 1A

“I wouldn’t pay attention to

it. There have been claims for

the last 50 years.” 

FORMER KY. GOV. JOHN Y. BROWN JR.
WHO BOUGHT KENTUCKY FRIED CHICKEN FROM 

COL. HARLAND SANDERS BEFORE SELLING IT, ON 

JOE LEDINGTON’S CLAIM TO FINDING THE SECRET RECIPE

WHILE PAGING THROUGH A SCRAPBOOK ONCE OWNED 

BY SANDERS’ LATE WIFE, CLAUDIA SANDERS

While the Chicago Tribune has
published what it claims is the original
secret recipe for KFC, you can find
clues about why its origins remain elu-
sive with a visit to Corbin, Ky.

Col. Harland Sanders was a secre-
tive man. When he sold the rights to
KFC in the 1960s to former Kentucky
Gov. John Y. Brown Jr., he was batching
up the recipes in pieces. One spice man-
ufacturer would mix half the recipe.
Another manufacturer would batch up
the other half, Brown said.

“The Colonel was pretty crafty. I will
give him credit for that,” Brown said
Friday. “The recipe was totally segre-
gated.” 

Before Sanders came up with that
two-part strategy, an exhibit inside the
restaurant museum in Corbin shows
another way he hid the magic formula
in 1956.

“Col. Sanders Basic Formula” is the
label on a 100-pound barrel preserved
inside a glass case near the service
counter inside the KFC restaurant and
museum.

Shipped to Sanders from a hired
spice blender, this artifact “contained
the secret mix of 11 herbs and spices,
which the Colonel mixed with Mono-so-
dium Glutamate and flour,” the exhibit
states. “The Colonel cut all labels from
this barrel that could reveal any infor-
mation regarding its contents, the man-
ufacturer of the secret spices of the lo-
cation from which they were shipped.”

The KFC restaurant was packed
Aug. 12 with lines extending to the
doors, a crowd typical of Sunday, which
is the busiest day of the week, a server
said.

Away from the modern kitchen of-
fering “$5 Fill Ups,” awaited rooms
housing KFC history, including Sand-
ers’ office, his original kitchen and the
motel rooms from the business known
back then as “Harland Sanders Cafe.”

Unlike any other KFC, the Corbin
restaurant sells some souvenirs, such
as T-shirts and postcards. For $2.50, you
can buy a booklet containing “20 Favor-
ite Recipes of Col. Harland Sanders.”

Inside, there is no chicken breading
recipe to be found. But there is a recipe
for “Col. Sanders’ Kentucky Biscuits.” 

That formulation is standard and
likely hardly resembles the highly-
processed biscuits for sale over the
counter at KFC today. The souvenir
booklet counsels that Sanders’ biscuits
contain flour, salt, sugar, baking pow-
der and lard or shortening the size “of a

large egg.”
When they are not peering at Sand-

ers memorabilia preserved behind
glass, visitors eat KFC in a reproduc-
tion dining room at pinewood tables and
chairs surrounded by dark wood panel-
ing.

Although the Kentucky entrepre-
neur’s legacy lives on in fast food, Sand-
ers’ mainstays on old Corbin show a
sweet tooth, such as chess pie, “Old
Fashioned Overnight Buckwheat
Cakes,” and lemon sponge cake.

Beginning in 1932, a historic marker
on the sidewalk proclaims, Sanders be-
gan serving customers and overnight
guests. Receipts show orders for Sand-
ers’ fried oysters and country ham.
When word came that the nearby inter-
state’s construction would threaten res-
taurant traffic, Sanders sold the opera-
tion in 1956 to peddle his now-famous
chicken recipe to restaurateurs.

Jere Downs can be reached at (502)
582-4669, JDowns@Courier-Journal.com
and Jere Downs on Facebook.

KFC secret recipe clues in Corbin
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@JEREDOWNS
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Col. Harland Sanders started Kentucky Fried Chicken in this restaurant in Corbin, Kentucky, a building that is a reproduction of the original
building that also housed a motel. August 12, 2016.

People visit the KFC museum in Corbin, Kentucky, on Aug. 12.


