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The p i c t u re shows p a r t of Mrs. Welch's d o l l col lection.



Zz

UsYPIP]843peweyspueUT}843[TeeATZJeyyJdeyemeupqzeqUTM

oyUl“JnoeuospeyeoeTderTZayiUTeATyTeypuJeULTTpPyooo

09peleqssys“eATFJO[BOOSAT]BMorI0GOFesnoySAoqysTeU

@0}JMOoulJUSSTeYyJOU AuPTOsieeAMoyJnogesem TuVyY

uUATAYgnoo,utdooympez0300paMJFYMs,IeYL“IT
Uo[TOTeOoYATMzensJoTnyZUoods¢eqeowanespuedn408euEU

Am‘y8noo,ufdooym94330FMoupuy“YZnoo,uTdooym peyIJeya

[IeJequpuptI‘STITSeZIspoosAqjead403am[TIUNseYyIES0R

AdeTsaj“peqe47FOJOoZayaJeuMopJdeTs(emUeYyIzeduNok

semJey})eupueJejsTsAmpuesmoz[Tdey]JeJdeTssus,yseBSrq

onOY,‘PeTTderyoTam“sayydeTssey?MoypayseamusYyM

./JepmodSupjeqpukeepos‘eej309‘xesnsyng[TeITpeyam

“seazeserdpueset]TetpueseyqejesenpeuuedJospupjTTPpurs8oy
puesmoopey94‘wtoododdodpues3nuyoe1009soeyTderzTz8tq3y9

punozeJeyzespTnomampueTeysnqeyAqsqnu9yyTeYyIeSpTNoay

‘uaoododpuesqnuvedpeyeM“synuqseyopukesqnuAxoyoTY‘sqnuTeM

dnpaypydomour}zeqUTMZo{‘seunsTzyDtoydasy07peyTeespue

sexog40Sjoitequpandpue[Teyey3UTpeyoTdezamseTddy,,

u/9Tqea
94]UoSBMJeneyeyMe7eABUL,"FEYJEM7,UOpTpurSTYyIQUEMJ,

‘Aes1,UpTpAeyL,“UoITS03Youeq&peyApogdzend‘STeOUZ0yoUBO

Sut}UsyM“ue,ToySuTyAAUeopjsnf{p,]pueUB,peyseMI‘up,

Peeypukeup,40oreooye]3snlp,]--uewy]peyeqp,I“seTqeq

toyJOoreooye}teyjOUAupadyeyI,,‘pesyDTEM“sa“szeIsTs
puesieyj02qJSsy}0UaAGSYITAesnoy24}pereYyssys‘“sessoulDy,

UyUTqeoSOTwoor-om}eUTpesterpueWi0gsemYTey“Say



fi r e w i t h a l i v e coal from the fi rep lace . I carried a hal f -gal lon

syrup bucket to ge t the fi r e i n . "
"We'd work in the fie ld , y o u see, through the week t i l ' F r ida.

We'd j u s t shout ' n ' ho l le r when F r i d a y come. Wewashed and ironec

our clothes onSaturday. Wewashed o v r Sa iz , we t y e c o a t s

Our broom was made out of switches and we d o n eall the work. “hen

our mama would take us to gather chewing gum. We'd go to a sweet

gum tree, this white stuff oozed out of the tree, and mama would
see that each of us had enough to do t i l ’ next Saturday. And we'd
s t ick it up on the wall behind the door when we'd get tired of
chewin' it and we'd come back to it la te r. Sometimes one would

ge t the other one's gum and we'd fi g h t over i t ! "

"On Sunday mornings we dressed up and went to the Bapt ist

church below us. Wewent in a w a g o nor buggv. Fvery lady wore
black hose then. If we started somewhere and had a hole in our

stockings we would t u r n the stove-eye over and black our leg under

the hole with soot . After church wewould come back by home and
eat dinner and then go on to our Mother and Daddy's church which
was the United Methodist Church."

"My Mama made quilts. I went to the woods many times with her
to gather the bark o f f certain trees to color her quilt linings.
I r emembe rthe special tree was wild cherry and red oak bark.
She'd put the b a r kin the large wash pots and boil i t . Then she

would take out the bark, She would have four or five linings made

out of flour sacks to put in the pot. She stirred them real good
to prevent streaking. Then to se t the co lor, she p u t a hand f u l l

o f sa l t i n t o the pot . "
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Mrs. Ruby Harper and Mrs. Janie Fennel sen t Mrs. Welch a d o l l

while she was sick. Then, Mrs. Welch's pas to r from her church

came to v i s i t her. In the meantime M r s , Welch's daughter-in-law,

also called Mrs. Welch, was in the maternity ward. When the pas‑

t o r asked to see Mrs. Welch, the nurse rep l ied, "You can't see Mrs.

Welch."

He questioned, "Why not?"

Then, the nurse said, "She's up in the matern i ty room havin'

a baby."

" B u t,""the pas to r said, '"well,I know Mrs. Welch couldn't have

ab a b yat her age!" Later, when hefinally got to her room and
saw Mrs, Welch wi th the d o l l in her ams, he was r e a l l y puzzled,

"Well, if I ' d have come down here before I spoke to the nurse, I

would have thought I was t e l l i n ' a l i e ! "
"I went back to myold home a few years ago and painted a pic‑

ture of the same house. It had changed a l o t but this is the way

it l o o k e das I remember i t . ' ' She keeps the picture in her bedroom.

There are a lo t of in terest ing, o ld a r t i c l e s l y ing about Mrs. :

Welch's house. In the followingparagraphs, we would l i k e to share

‘sume of the-stories“of these wi th you.

One thing that caught ou r eye, was an old-fashioned fly-swat‑

t e r . It was made of cane and a newspaper, Mrs. Welch explained to

us how you make one of these fly-swatters. 'You take a cane, and

double a newspaper over the cane and sew it on. Then, you tear the
newspaper in st r ips and r u f fl e 'en, That was ou r flyswatter, We'd

have to stand for hours at a time to mind flies while our company
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MRS. WELCH'S DOLLS

Doll making is a popular hobby, At a l m o s tany art fes t i va l
you can see this craft ondisplay. Mrs. Welch c r e a t e smany kinds
of dol ls from her v i v i d imagination.

One of the newer types of dol ls she has created la te l y is her

own "Aunt Jemima Dol l . " F i r s t , Mrs. Welch takes a detergent bottle
: and places gravel in the bottom of it so it w i l l stand. Then, she

| takes a black styrofoam head and puts it on by pushing the neck
of the bo t t l e up i n t o i t . Aunt Jemima's mouth was made of red

styrofoam, her eyes and earrings were bought. These were placed

on the head completing the face. Next, Mrs. Welch made the do l l ' s

clothes: a long mil t i -colored patchwork dress and head-scarf t r im ‑

med wi th yellow embroidery.

Anotherpase of dolls she makes are the Grandpa and Grandma

dol ls that are made from detergent bott les also. They are weight‑

ed with rocks and the arms and head are sewed onafter being r e ‑

moved from other smaller dol ls . Mrs. Welch makes the clothes f o r

them i n c l u d i n ga basket for Grandma and a walking cane f o r Grandpa.

Mrs. Welch often goes o u t back of her house i n t o the woods

and collects small pieces of wood, small t r e e stumps and branches.

Then, again using her imagination, she creates things from them,

Fo r example: Once, she found a piece of wood, tha t to her, resen‑

bled the face o f a horse because i t was long and slender, s p l i t t i n g

into two b r a n c h e sa tthe end. She added some eyes, a mouth, and
nostr i ls , plus a l i t t l e b i t o f c loth f o r the ears, i t now, s i t s on

one of her shelves. I t ' s one of the fi r s t th ings that. catches
your eye.
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The top p i c tu re shows Mrs. Welch's work room. Note detergent bott le

bodies.

The bottom p i c t u re shows Mrs. Welch and Susan Arnold s i t t i n g on Mrs.
‘Welch's f ron t porch.



OL

“eTqnoay AeupyYeadprosJI“AepeaouodnojTeyeyuTAppue
¥o}BSYPUPUBSpeesUOTSULIAIBATTOqPTNoMaMeTqnor}AeupT{104

“pootq sy AJtand0}pasnosqTesem31‘Sep@oouodnoeyUTAppueuMop4T
Troq‘sqooxseayessesSTp08pynonamsTTTyoSuTaeywoazdesyof,

*Snq ey}wory
PooTqJodoxzpeaye]ptnomeq“BngeTssegeyoqeopuedunqs30

BOT@ZaN0UM]pueSpooroy}OFO%PTNOMamsyoeweoY]AOg

“ured8y}eAPTETSEMYSTYMYIOTOToUUeTZB
usemjeq3ndpue2933NqJo[TOSTIFFeBYITApexpMpueTTTW

SezjooyiUodnpunoxSsemJ]‘peespreqsTMUMOmoOpester
ay‘*szeqseTdpzejsnmpesnem‘zanszeyMJouredAsayeTog

“seZosoy}eandOFpue
JMoyeerqxodUsyoTYDSyPU02YITMYIeq0}eeeyEU O72UMOP

PeTTOqsemsTTTdusyoTYDJoJaeda7TYM|yAxodUBYDTYDzOg

“qnoseTseeu
2yAYeertq07YITMJzoeBuods0}vo}eSyEUpurUMPTTOq07

sTITddeeysJe303punozesett10o8prnomAey]seTseeul10g

“sdumum203wefpueyeoryQequoynd
pueUMoppsxooosemeseerspeoySoy8Y2TTPPeTTR{sems8oyway)

“prey &
0337Supaqptnom3]“SexeITyM e&YITMZeAOCdpueITUOandpue

seojejodystayedezos03pesnamTIoq30(30TST2)UosTAB304

“THOZoqseoJOT[NZuoodsetqeleuo-asopaBzey
®puke[ToTeooJouoodsee][UPATSsemamY8nooSuTdooym30,4

‘zeUTMTT@Ise07Y8nousspeey*Sutmosworz
3}deeyplnonAsysTUMJo3Fqy“ex0sAue03poosemsTYI, “moTTeJO3Fq@BurppeAqweYyIJoInoeaTes&opeMpuepees

TeuuezZoppuesucoyTqeTqqnqJeaMspazsyIe8aMsazosanoBioks

SHICHNHYS,HOTEM*SUW

OT



M r . Je s s Pa r ad i s e

This story was the firs t to be brought to Mullein by seventh
grader, John Sumner who interviewed his grandfather. John taped the
Antuwiew, then typed the story himself.

"When I was a boy, son, I was always ge t t i n ’ i n t o something, l i k e ,

f o r instance: meand Gordon Owens would steal eggs from our m o t h e rand
daddy through the week and wewould go get us some c igare t tes . Eggs wa:
s i x cents. a dozen, Duke smokin' tobacco was a nicke l , c igaret tes was a

dime. Sunshine cigarettes ( they a i n ' t none now), they used to be, Sunshine

tobacco too , bu t they ain't none now, was a dime."

"Well, son, weworked a l l n igh t . ' ' Mydad would walk when I was a

boy f r o mour house five miles both ways and cut timber. Wen e v e r .saw our
daddy from Sunday night to Sunday mornin‘. Hegot two d o l l a r sa day for
what w o r kh edid. His hands would s w e l lu pthe a w f u l l e s tyou ever saw
from to ten a saw. How big i t was I don't know.

Wemoved from there to Ed Snodgrasses place, I remember that .

Dad bought a pa i r of miles, l i t t l e gray mules, about eight years

o ld , then, I guess.

He p u t me to bedden the c o t t o n ground, he strowed it w i t h h i s hands,

about t h i r t y acres. Had what you'd c a l l a bugle. Hep u t t h i s f e r t i l i z e r

in a sack and he would walk along and strow it with his hands, and I ' d
bed it with a one row cultivater. I ' d cut the bed into every once and .

awhile, coudn't handle'em good, and dad he whipped meone time f o r c u t t e n

the bed's i n t o .

Well, we'd get that bed sewed up . Then dad would g i ve mea drag, and

I ' d ge t up on the drag and drag them beds down sowecould throw them up
and make then level. He'd plant cotton,well, we'd plant tha t crop.
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Uncle J o h n s o nhad a nold cow that died, and h ea s k e dm et odrag

it o f f , and I said, "Uncle Johnson, l e t me skin tha t o l d cow, take the

h ide o f f and s e l l i t . " He said, " a l r i g h t . " Sowhen I g o t her skint,

and star ted to leave, he said, " N o wyou br ing myp a r t o f i t back."

And he made megive him half of that o l d cow that I sk int , and tha t

was the best c h i l i e I ever ea t , cause I spent a l l o f mine on ch i l i e ! "

Wedidn ' t have noth in but corn-bread and gravey f o r breakfast,

thats a l l wehad f o r breakfast, and p a r t of the time f o r dirmer. And

wewere happy in the spr ing, wehad lettuce, mustard, and onions ear ly.

We'd c u t it a l l up in our p la te and pour hot greece over i t , hot l a rd

greece, f o r o u r dimmer.

The next year, wemoved to the house myother uncle lived in. So
wemoved down there. And Miss Mart in she taught at the House of

Happiness. She taught school over there in a l i t t l e o l ' wooden house.

Wesa t on two by sixes fo r seats, and thats where I f e l l in love wi th

your grandmother. She was seven years o ld , and I was about eleven.

And mybrother and another boy had a fight over her going with me, I
said, "boys you can fi g h t over her but she's gonna be mywomen some day,"

Well, I had caught typhoid fever. It was a hundred and t e n days

before I came ou t ,o f the house, tha t i s . This lady tha t r a n the house

of happiness took a l i k i n ' to me some way or another. And she wanted

to send me to school f ree of charge.

Well, when I finished typhoid pneumonia, everybody was afra id of

i t , typhoid pneumonia. And my grandfather, he l i ved r i g h t above u s , and

the road went right by our house. Hemade a road plum around our house
to keep from coming close tc ou r house. Miss Ma r t i n was the only person

Property of Heritage Center
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Well, she said, "Well,why don't go by and spend the night with

us and we'll carry you onup to Scottsboro in the momin'," and hesaid
" O k a y.""

Miss Martin made him take two baths before she l e t him go to bed
and he went to bed with me.

And the next day she kept talking to him to get him to staying and
she t a l k e dhim into stayin without f o r c eor anything.

Well, he grew right fond of me and your grammy there. W h e nwe went

to them parties they had upthere, he'd g e t onone side of her and meon
the other. Sothat nobody could get hold of her other hand, he 'd s t a y

on the other side of her. He thought just as much of her as I did,
Miss Martin kept after meto go to school.
So I went to Gadsden Alabama Trade School. It was five d o l l a r sa

week while I was dom there. I was goin with your grandmother at the time.
And I went to this Alabama Trade School. She sent me five dollars a week

to buy cigarettes and go to the picture show.
She wanted meto take rock work, but I wanted to take carpentry work,

bu t she wouldn't l e t me, so I qu i t . I come home and I got married forty-nine
years ago.

I moved right over here across Backbone Ridge. Wego t married Saturday,

and moved over here onMonday mornin in ahouse with afeller, and worked
for Jess Croppy.

Back then the wages was about adollar and ahalf aday.
And they promised they'd get mea house in two weeks and they didn't

doi t . SoI rented acrop from Newey Tiffen.
Well me and my wife went to town and Dewey came and got us in a two

horse wagon.
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went in, It was in Hoovers days. Right at the last of Hoover's term,

This lady found out that I knew everybody in Saulty Bottom. She

was a fi e l d worker, so she got to where she would come to myhouse and
wanted meto carry her and show her where these people lived. So I go t

her to l e t mehave a job at i t .

Well, I worked, but well before that, in the fall, the first year I
p l o w e dup92dollars worth of co t ton , and I l a i d that crop by.

Now, that's when I got on that R.F.C., that thing I was talking about.
And they l e t you have a dollar a day. It depended on how many people you
had in the family how many days they would let you have, They wasn't
nobody but meand mywife, so they just l e t mehave one day, one day a
week, And they cut meo f f after five days and they owed metwo dollars.

And then is when, I walked all the way from long hollow to the other
side of the mountain which was about seventeen or eighteen miles, and
bought a gal lon of whiskey andw a l k e doff that mountain at n ight , and they
wasn't no roads then, just o ld count ry roads, It was thumderin' and
lightnin', and rainin', and I was going todrink some ofmywhiskey but
I was a f ra id too , I was afraid I would get k i l l ed .

So, I come on home and they had just covered our house and they had
some old b o a r d s - l a y i naround, and I steped o na board and i t had a rusty
nail stickin' out of i t , and I hadn't drunk none ofmywhiskey, soI poured
h a l f o f that w h i s k e yo nm yfoot and drank the rest o f i t ! I didn't have
no sore foot.

Then they started that project on the mountain, and they would go
sign you up, them people that needed i t .

Welived there onmydaddy-in-laws’ place and wehad our milk and
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MR. MONROE CARTER

E i g h t - o n eyear oldMr. Carter shared with two Mullein p e o p l ea review
o fwhat life was like when h ewas a boy. Mr. Carter i s a h e a l t h yrobust
man who moved to his present home on Scott Street in 1937, Heworked with
the state u n t i lhe was seventy. Now he looks after cattle t h a the has on

his farm and spends a l o t or time in his garden, Heis a dedicated gardner.
When asked if he plants by the signs, hesaid, with a twinkle in his eye,
"I sure do"'. He promised to tell us more about that. Mr. C a r t e rhas a lot
of fun about him as those who interviewed him can tell you,

Mr. M o n r o e ' sfather was Sam Carter. There were eight boys and one
girl in the family. The boys helped their father do all the work around
the farm. In the f a l l ,Mr. Carter remembers how they owned their own syrup
mill and would make a lot of syrup or molasses, He told us how the horse
would go around and around in a circle to pull the lever which pressed the
cane.so the juice would run into a trought or pan. From there it ran into
a vat where it was cooked. There had to be just the right amount of syrup
and water to make agood flavor. The length of time the syrup was cooked
also a f f e c t e dthe flavor, M r , Carter said that after their family made all
the syrup they needed that his father would lend the mill to neighbors.

He also remembers when he was very young that his father would gather
fine turnips. Leaving the green tops onthe turnips, heplaced them around
am o u n dof d i r t . Any moisture would run down and o f f the mound. Next he
would build a typee of branches over the mound. Then the boys would cover
the branches with straw or pine needles, The greens and the turnips provided
the family w i th fresh greens a l l winter.
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l i t t l e , young and o l d were u p t o the aroma o f s t rong perked coffee and

frying meat. On thes momings, Mr. Car te r said his mother must have
made b iscu i t s f o r an hour to g e t enough to s a t i s f y he r fami ly, Mr. Car te r

had a younger brother who was turned to help his mother and sister around
the house. This brother could cook, so hewas a b l eto help their mother,

Af ter breakfast, e v e r y o n ewas busy with the meat. The f a t had to be

cut up in small pieces for the lard pot. This tured out to be the
cracklin bread, a f t e r the f a t was cooked out . The cracklins (small, brown,

cooked-out f a t ) were stored f o r future use. Mrs. Car te r also made delicious

pressed l i v e r . She ground the l i v e r w i t h onions and pepper, stored it in

pans and covered with brown paper or a cloth. Next. a weight was placed
on the ground l i v e r . This made a delicious co ld meat when sliced.

A l l the sausage portions were c u t o f f and p u t in a place to themselves.

The next day these were ground, s e a s o n e dwith black pepper, and packed i n
cloth bags and hung in the smokehouse. The hams and shoulders were hung

there, too, a f te r they were cured. The meat was usually packed in salt
for several weeks, then taken out and washed good. It was c o v e r e dwith
black pepper and hung up to smoke over a slow burning hickory fire. This

\ process was nown as curing the hams. They were hung by birch strips to
i the rafters, Some people covered the cured hams with paper to p ro t e c t then

during the summer, Parts of the head were soaked in salt water and later
ground and seasoned with black pepper and spices. This mixture was pressed,

also, and made a del ic ious sl iced cold meat.

Sawdust Insulation

Mc. Monroe Garter told us how p e o p l eused to s to re camed f r u i t and

vegetables in the " f r u i t house", The house was a square bu i ld ing approximately
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s t a r t e dthe engine. The car shot off the ferry and into the water. Since

it was winter, the windows were closed with the canvas buckled, but the man

dived out the back window. He was wearing anovercoat and was not a good
swinmer, Fortunately, somedne onthe tug boat threw him a line and hauled
himin, The next day the tug went out with a hook and hoisted the car out
ofthe river.
The River |

The Tennessee River provided fi s h f o r all who l iked fish. Mr. and Mrs.
Car te r have spent many an afternoon fish ing . Mr. Car te r recalled tha t years

ago, he and friends would sometimes wade out into the water with a net. When

they pulled hearin, it would have al o t offi s hinit. If they didn't
have anet, they would make one by sewing together potato sacks. One time when
the water was high and pretty rapid after a heavy rain, Mr. Carter was fishing
with his young son. Now, Mr. Carter says heshould never have gone out in a
boat in such rapid water. They were ready to leave and his son, Raymond reached
out to get the fish that they had left anchored to some vines. The fish had
moved around behind a log and this extra weight jerked his son, Raymond, into
the water. Mr. Car te r grabbed quickly and c a u g h tthe boy's clothes. Both
were frightened. Mr. Carter droppedhis oar and they had to control the boat
w i t hone car. Mr. Carter said he would never go out with a youngster in rough
water again and hedidn't.

He also to ld about watching a ferry being loaded with com, ‘There was a
loading shoot which came down the mountain side to the river. Sending their
corn dow the shoot to the ferry saved the farmers many miles onthe road,
Hundreds of sacks of corn came down, Men loaded the two hundred pound bags
on the ferry with little e f f o r t . Mr. Car te r said he remembers s e e i n gthe ferry
loaded high with corn before it started down the river.
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Mr. Car te r a t home.
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This lady was a wonderful person and because of her, today lots

of people live a better and fuller life. She proved to be tireless
in her efforts and I hated to see her leave. The p l a c ewas never
the same after she left.

Miss Netha Cox Barnwell came to help Miss Martin at the House

of Happiness, but after Miss Martin left it was never the same.

The church army finally took over i t ' s management. They did not
have the secret that kept things going as Miss Augusta had, however.

Frank Boyd
As told to grandson Robert Hodges
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MISS MARTIN'S CHILDREN

This s t o r y was s i ven to meby Melinda Smith. Her Husband helped

bu i l d a road up to the House of Happiness. Mrs. Smith was Melinda

Mance before she married Mr. Nathan Smith. She used to help the

woman and work w i t h the foster children. The woman who helped

the chi ldren and star ted the House of Happiness was Augusta Ma r t i n ,

The neighbor men hewed the logs and b u i l t he r a house. Miss. Mart in

ca l led th i s house the House of Happiness. She had room b u i l t

upsta i rs to s t o r e clothes f o r the commmity. She swapped the clothes

to the people f o r food f o r the children. The people raised the

food on t h i e r farm. Miss. Mart in made up baskets of things f o r the

commmity on Christmas and other holidays.

Af ter a while she go t r e a l sick and had to go home to Birmingham,

Alabama. Then Miss , Ne t t i e Barnwell took Miss. Augusta's place and

Melinda Smith helped her, too, wi th the children. Then she l e f t and

went back to Mississippi. Captain Conder took over and he ran the

place fo r several years. Miss. Melinda helped him too. Then Captain

Wheat and h i s wi fe came and took o ve r , Melinda Smith d idn ' t wash

clothes f o r them but she went back to see about the fos ter children

sometimes.

These children needed a l o t of love and it seems they g o t it

from everyone. The chr ist ian t r a i n i n g they received from Miss Martie

made them i n t o bel ieving persons.
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MR. J IM MOORE

David Wheeler, great-grandson of M r, Jim Moore, interviewed M r , Moore

in Chattanooga, Tennessee. M r, Moore is n i ne t y - one years old, and l i ved

most of h i s early l i f e in Jackson and Morgan Count ies ,

After v i s i t i n g Foxfire a t Rabun Gap, Georgia. David knew that h i s

grandfather and great-grandfather could t e l l h immany stories.

The House Boat; 7

When my grandmother, Mrs. L u c i l l e Baugh was eleven years of age she l i ved

in a two room houseboat on the Tennessee River at Hobbs Island. On the house

boat wi th her l i v e d her mother, father and two brothers. Her father, Mr. Moore,

followed construction work and he worked at n i gh t .

Some n i g h t swhen her f a t h e rwas working and it was stomny, she said it was

real scary on the boat. Her father worked in ho l le r ing distance from the boat.

When her father was working they would t i e the i r boats to t rees wi th cables.

One night when her father was gone to work my grandmother, her mother and

her two brothers were l e f t on the boat alone. They were a l l in the bed, it was

storming r ea l bad and my grandmother's mother g o t up to look ou t . When she

looked o u t the window she saw some men un t i e the cables. She woke the children

up and they a l l started ho l le r ing . When mygrandmother's father go t there

the men r a n away. It was a close c a l l f o r t h e i r fami ly. Grandmother remembers

the r i v e r. She was ra ised on i t .

Mr. Moore and the fer ry?

I r a n the fe r r y about fi f t y - fi v e years ago. I operated i t about twen ty - 1

fi v e years, Well, I rma f e r r y and we crossed the r i v e r one n igh t and we

couldn' t ge t back, the r i v e r was so rough. Well, we stayed there t i l l we near ly

f roze to death. Werm across the p ike road and across the r i v e r road to keep
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of the barn and the other onthe other corner. I want to see what you do

about i t . " |

The haint came out under a sheet. The people saw the big sheet and i
they tore o f f rurming. One ran up against a fence and knocked his eye out. |

"What does he mean by doing that?" someone said.

"Well, he said that haint come ou t on him". I said.

"Well, he come ou t here to see the haint. Why d idn ' t he look at i t ? "

"Tt won't do f o r you to p u l l pranks l i k e tha t , " I said. The ha in t is

here and a man can see it a l l the t i m .

Once Jim Hale and I went to Lankston and when wewere coming back, we saw
something up on the fence running along.

"There's that ha in t " I said.

"Well, what you going to about i t ? " Jim asked.

"There a i n ' t nothing we can do" I said, "Nothing we can do."
Sojust ashepast around the corner, the thing jumped onthe back of his

horse. It scared him to death and he run i n ; j u s t f e l l o f f at the gate, H i s

folks r a n out, ya know, and said, "What's a Matter?"

Hesaid, "The haint f e l l on me It rum ou t and grabbed meand I couldn't

move,"

Well, they said, "why d idn ' t you t a l k to i t " , I t would have t o l d you what

it wanted.

"I couldn't, I couldn't speak I was scared so bad."
"They said, "You ' l l have to g e t over that scared spe l l . The nex t time ya 3 ]

pass along there h e ' l l t e l l ya what he wants."

"J im says, Well, I won't pass that way nomore. I don't want to see it

no more.
Trapping:
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They decided to take one of these b i g o l d loggers, whole hand loggers,

and they bored t e n holes in that t r e e and poured it f u l l of gunpowder,

fi l l e d it up w i th fi v e gallons of gun-powder outthere and p u t a fuse in i t .

Well, E l i and Uncle I ke was a-caming along j u s t about the time they

go t ready. The men found a n o l d flue that was four inches i n d i a m e t e rand
t e n feet long. They poured agallon of blasting powder in it and cut them
some seed and hickory bark and drove it in that as hard as they could with
a hammer. Then about the time E l i and Uncle Ike came along they set that
o f f and i t was r i g h t under a sweet gum t r e e that was about three foot

through, and it c u t that sweet gum t r e e h a l f i n t o and blowed it o f f in

the va l l e y, scattered it around down there and they had to clean it up .

Then they came back and they se t that tree o f f where it was catching
them logs and they blowed that t r e e up; stumps, r oo t s and a l l plum across

the r i v e r down in another fellows fie l d there. They were responsible f o r

that and they had to goover there and clean that up ou t o f t h i s fie ld , ya

see ,

Well, the men said, "We're about ready to go to shooten the logs down

now. We're gonna see if they go through.” Then they took fi f t y fi v e gallon of
axe l grease and greased that shoot good and they started the l o g down, and

it went through a l l r i g h t , down j u s t on t o p of the r i v e r . They regreased

the shoot and then took and cemented it up the mountain plum to the top .

Cemented a l l under it where it wouldn't g i ve or nothing or wear o u t .

They sent another log down and it only went half way of the river. So, {
they d idn ' t know how they would check i t up now. And they said, "Well, w e ' l l



‘omenKey‘ySnous emspuy‘usyyIBTI[Tee7zamfey)Yana
Kaui‘presAsyl,“tent243JodozuoumopsZoyupyaJooys07ApeerJooys

Jeya32302QO0"OSTSuN,ISOOITPTes Inq‘usYAITpeyeTduoo AeuRpuy
‘azayM OUaATZ3,UPTNOMITos‘uTeIUNOW ayAJodozayy07AemayaTTePTTOS

2}pequaums fey3og“erey3UTEIUNOMeyUTIno!300ysaJoynodf



SPRING: A TIME TO HUNT FOSSILS

The north Alabama, south-central Tennessee reg ion is a gold

mine f o r f o s s i l Immters. It is one of two places in the United

S ta tes known f o r t h e completeness and qual i ty of preservation f o r

minerals and foss i ls . The other area is in Iowa.

| Fourteen years ago, a Huntsv i l le fami ly, interested in scou t ‑

i n g began, what is today, one of the mos t extensive amateur mineral

and foss i l col lection in the s t a t e s . The Summers Taylor family

co l lec t ion has recent ly been given to UAH as p a r t o f a planned

Natural H is to ry Museum representing t h i s region.

There are many av id f o s s i l and mineral foxests in Jackson

County. Many o f the foss i l s and a r t i f ac t i n t h i s area a r e qu i te

r a re . Mul le in member, Laurie Thomas photographed one such co l ‑

lect ion.
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BELLEFONTE

The o r i g i n of Bellefonte and how it happened to become the

county seat of Jackson County, Alabama, were directed or d i rec t l y

related to the circumstances surrounding public and pr ivate land

in the county in i t s ear l iest days. A review of these circumstances

w i l l provide a pic ture of how Bellefonte came to be.

The Trea ty of February 27.1819 wi th the Cherokee ceded the

land that is now the p a r t of Jackson county no r t h of the Tennessee

River. The Trea ty also provided f o r the reservation of 640 acres

of land in t h e ceded area, f o r each of cer ta in specifical ly named

persons. Among then was James Ri ley who, in t h i s manner, came i n t o

possession of the land on which Bel lefonte would eventually be

established.

About 1820, people began to sett le on the public land in

various places around the coun t ry. Among the earl iest to se t t le

in the v i c i n i t y of what would be Bellefonte were D r. George Wash‑

ington Higgens and a Mr. Stephen Carter.

OnOctober 3, 1820, James Ri ley bound himself in penal bond

f o r the sum of $13,000.00 to George W. Higgens and Stephen Carter.

The bond vo id when the fo l lowing conditions were met : F i r s t ,

Higgens and Carter pa id him $6,500.00 in specified installments to

be completed by the year 1824; and second, he had signed over h i s

640 acre reservation to them. Onthe strength of t h i s bond, p re ‑

sumably, Higgens and Car te r founded, surveyed, and l a i d o u t the

town of Bellefonte, naming it f o r the nearby spring that would

supply the town's wa te r f o r many years, The sight of the town was
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The four pictures give di fferent views of the o ld Stagecoach Im

a t Be l l e f o n t e , Mullein wants more stories about Bellefonte.
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Wh e nI asked grandmother what they d i d f o r entertainment, she

said that they had box suppers, church and Sunday School. She

said she walked three miles to school. She r o d ea mile four miles
o f f the mountain to a g r i s t m i l l

Chriarnold
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She got up and went into her mother's bedroom. Afriend was

there h o l d i n gthe baby. I twas only a short time later that the
baby stopped breathing. Their father was so upset that hehad to
leave home for several hours until hecould gain control of himself,

Another time when the death angel appeared to Mrs. X was
short ly b e f o r eher husband died. They were s l e e p i n gi nseparate

bedrooms. She came awake in the middle of the night, The death A

angel was standing at the foot of her bed again. t
He said, "I've come to take your husband."
M r s .X said, "Oh, please d o n ' tdo that. Weneed him so much,"

"Very well, then, I ' l l leave himwith you for a while longer,"

was the reply. .
Mrs, X said she inmediately went into the next bedroom to see

a b o u ther husband. He was awake, When asked if he needed anything,

he said, "No."
"Do you want meto come in and be with you?" M r s .X asked.
"No, I amall r i g h t . " Mrs. X went back t o bed and went t o

sleep.

The next day she told the children she was worried about Daddy,
The family persuaded him to go to the hospital for a few days. He

went,but he seemed to worsen and livedonly a few weeks.

One June day, Mrs. Xwas working in her garden w h e nshe rea‑
lized some one would die a t11:00. She s u d d e n l yknew without any‑
one speaking to her that her friend's father was dead. The friend
lived in Florida. That very aftemoon Mrs. Xwrote her friend and

asked about the fami ly. A letter came back in two weeks confinming
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ROBERT G. EDWARNS

1909-1977

M y g r a n d f a t h e rwas a kinda shy pe r s ona t t imes, I guess a

l o t of people new him. H is hobby was cu t t ing people's hai r.

Back, 38 or 40 years ago when he fi r s t star ted cu t t ing hai r,
he charged a dime a head. Then in about the year 64 or 65, when

I was born he went up to 2 5 ¢a head. In the 70's he went up to
50¢ a head.

I grew up staying w i t h my grandfather and grandmother because
mymotherworked and I stayed w i t h then. Mybrother and I stayed

w i t h him f o r several years.

WhenI go t up to the age o f five o r six wehad fim with a l l

the games w ewould play. But m yg r a n d f a t h e rwas a type o f person
to make us mind him, If you were in the room where he was and he

had company you better keep your mouth shut u n t i l you was called
on to t a l k or say something, because if paw-paw was talking and

you butted i n , hewould always cut one of hiseyes around at you
and you knew to shut up or else.

While mybrother and I stayed w i t h him, hewouldalways go
ge t groceries and g e t me and my brother a coke, p o t a t o chips, and

something to snack on.

Somehow, someway, myb r o t h e rwould get me to ask him if we

could have a coke each because he also bought a case of TAB f o r

my grandmother. So here I would go ou t and say, 'Paw-paw, can me

and Wade have a TAB?" And a l l of a sudden, he would say wi th a

harsh voice, "No! You've had your c k e f o r now." But I would go
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My grandmother told mehow to make lye soap:

1c a no fl y e
5 p o u n d so fgrease
3 g a l l o n so fwater

Boil for 30minutes. Cook in iron pot and put the fire out
from under the pot where you make it,and then l e t it cool till it
gets cold. ‘Then you can take it out of the pot and use it for
washing dishes, scrubbing floo rs , and many other things.

‘As an o ld fashioned remedy you can use lye soap to cure the
itch. I£ you cut yourself, rub kerosene onthe wound.
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L I V I NG IN THE COUNTRY WAS INTERESTING

Wel i v e d in a t e n room house w i t h porches upstairs and down,

The porches r an a l l across the f ront . Long ha l l s upsta i rs and

down led to porches on f ront and back of the house.

When the sun came up i t shone a l l the way dow the ha l l s ,

bu t the sunsets were pa r t i a l l y hidden by the la rge t r e e s in the

back.

When the new moon came up , it was especially beaut i fu l ; l i g h t ‑

i ng t h e hallways to the pleasure of o l d and young al ike.

As w i t h a l l o l d homes there was a ghostly occurance. My

widowed Aunt Josie l i v e d wi th u s . My husband, Clarence, and two

sons, Ben and Jim, remember he r s t o r y.

Aunt Josie occupied the front bedroom across from the l i v i n g

room,

Soon a f t e rwewent to bed the porch swing would s t a r t swinging.

Aunt Josie would go to the front h a l l door only to find the boy's

dog looking at her w i t h pointed ears and wagging t a i l . What had

made the swing move?

Wedecided wewould s i t up without l i g h t s and catch the ghost.

Imagine our surprise when wesaw Dude goupto the swing, put his
f ron t paws on the seat and push forward, then backward, and push

again until he b u i l tup momentum. T h e nhe would jump up in the
seat and r i de u n t i l the swing r a n dom. Af te r ta lk ing wi th the

boys, wef o u n dout tha t they had taught Dude to jump in the swing
wi th then. He could do it without them.

Dude was a r e t r i v e r b i r d dog. Aunt Josie had a heavy s u i t

of h a i r , and was always l os i ng her side combs. Dude would always



1S

paeypioeyiJoepysyoeqsuFUQ“>PeSBYICITYoITPetmdnsedyus
ayaeaoczpAdy]STTYMxDESePTOY02STITSayapqoaAeYyL‘“youRIq

207pue‘epPpPnsAsuoYyYIPSpTeTyumors1ea0JoJOTweYsnompur

paeyoroayYysnoxmyApustTazgzepueqr]yoo}Aeyy,*,,JunyedTug,,Bpeu.

-ueydshoqey}eourzousypuesdUSOOULT,,S,qF1,JoesequeapeSupeL
“spusyagpue‘smeydeu‘seoeTu‘pzehpuresnoyay3up‘setqzed

Aeyd‘sotqzedweeraot=:UTeqTeqUe03eTdoedBunokJosjOTpey

aM“SnYITAszsuuns947JuadsshempesysInq‘sults;TooyoseyA

SupanpweysupuatgUEreyJdeyTeyjOUupueAZs,teqYsnepdeisAW

ipeztPpPeqJeyIsyofeuosemeyL

*zoopayuado03souareTDJogBUTTTBOpeqzeqsepney)‘wrySuTseyo

Sop943ITAesnoyeYyiJo}yoeqpeur}epneyOpuespneT)JeuET

28H*4eq7eUetAsemJeYMBes0}aUBDBopS,IToOqeeg“AY“Yredus

-Jeeqpreyayyuodozd‘doqd‘dotdjuamsueZozqmeuesoyy,*SupuUNT

peqzejsAeyy{ueyapeTaze3spueqnopedunfay‘Aqeueo0300peyotd

peyoymetdoedey9usy‘euuspzedTeMoT9y3puTyEqPTYpue

SemJUorz8Yy7JnoJuAMBq‘pesSTYuopeeyUPydundeyAPTOYO27

-pesodxsatamsumeay9ATuQ“peeysTyUopeeyuTydundayy3ndpue

F1@suyYInogeJeeyseederp‘snSuTITSTAsemoym‘toqysteuBepe

-dyey1‘wey3SuphedsemeouereTOeTTYM“eul]aejUTA ey]A0zSecys

uedozqmeupueaqYysnoqpey[Te‘zeeXsyQJoouTRJeyIAg*AOqET

ZTPEYATOFSTTOO07Toopyoerq94707audpeyspuBYyUOIICOAy

‘ypaodjuozzayqUOsem3]*ShOqBY}JOJITUPSTPUBDBYITMaoRF

upjdund espewpeyI“ungYyoMMospeYyamIYsTUUBeMOTTEH

*sdeqseyi07seuopeep247BuTzqpTnomey

“peTpseuoeTIITT8yIUY‘“SeTUTNS pususyoTYOpesterOM



was a wagon road, C l a r e n c egot a sheet and put over him and hid

in the honey suckles, As the boys came down the road laughing
about the joke they were playing on the g i r l s , is arose and yel led

r e a l loud, Those boys had the wits scared o u t of then! In the

meantime, I had gone to g e t the g i r l s and brought them home another

way. They met the boys at the house. If you ever have been Snipe
hunting, you will know tha t Snipes never do come by themselves.

When Jim was only uwo and Ben four, the county road men d i d

some dynamiting up the road to g e t o u t chert f o r the county roads.

Jim d i d n o t l i k e the explosions. One day a bad cloud was coming up .

So I t o l d the boys t o help meg e t i n some s tove wood. F i na l l y,

I t o l d them we had enough but Jim had to go back fo r one more stick.

A bo l t o f l igh tn ing struck in a c o t t o n patchacross the driveway.

The shock knocked Jim to t n e ground, I picked him up unconscious.

I p u t him on the bed and bathed h i s face wi th cool w a t e r , As he

came to he said, "God shoots b i g gun." It was amazing that it

struck the fi e l d instead of the house. A place as large as a room

was charred by the bo l t of l ightning. Yes, L i f e in the eoun t ry was

very interest ing.

Mrs. Clarence (Bertha) Kirby
as to l d to Charlotte Raulston
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Grandpa t o l d me tha t h i s father worked as a m i l l e r and farmer.

Grandma to ld metha t her father worked as a farmer and a pea-thrasher,

Grandpa said that most people, including himself , l i ved in two-room

l og houses w i t h a rock chimney and fireplace in the kitchen, seperate

f r o mthe house. H esaid h ewould wake u pi n the w i n t e r t i m eand
there would beaninchor two of snow onthe bed and floor, the
snow would drift in through the cracks in the wall during the night.

The kids had many chores to do daily. The boys would feed the
animals, work in the fields and work in the g r i s t m i l l s . The
g i r l s would wash, patch and mend clothes, chum the mi lk , take care

of the l i t t l e ones and scrub floors on Saturday w i t h corn shuck mops.

Grandpa and h i s brother Charlie didn't g e t along wel l ! One

day Grandpa was having to stand up at the table to eat since he

was short. Grandpa was a l i t t l e piqued and when Charlie didn't jump
as he was supposed t o , so Grandpa said, " I f you don't pass the

gravy, I amgoing to throw th i s fork at you," and wi th that he l e t
the fork fl y . The fork stuck in Charlie's cheek and hung there.

Af ter h i s mother g o t through wi th him,erandpa didn't mind standing
up! Another time Grandpa and h i s s i s t e r Myrt le had gone to the

stream to ge t some water when Charlie came r i d i n gup on a jumpy

horse, Grandpa whispered to Myrtle,"Now l e t s squat down in the

bushes a n dbereal quiet so asn o t to scare the horse." Soas they

were s i t t i n g down something came over Grandpa and he suddenly yel led

"BAA", ‘The horse o f course threw Char l i e , When they go t home Charlie

t o l d h i s mother that Emmett jumped o u t at the horse and scared him,

cosine said that hedidn ' t jump at the horse and heforgot to men‑

t i o n that he had yelled BAA!
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HOMEMADE ASH HOPPER

The o l d wood ash-hopper was 2 useful fi x t u r e around the place

at t h e t u r n of the cen t u r y. I t was he re tha t the lye-water f o r

homemade soap or hominy was formed. I t s home was usual ly under the

back shed so it wasn't open to the r a i n . Most people burned hickory
wood in a large fireplace. The fi rep l aces were wide and deep and

held a l o t o f ashes. Sometimes the asheswexeused a s f e r t i l i z e r

f o r the garden or orchard, bu t mainly they landed in the ash hopper.

Along about March, mothers or daughters every n igh t would pour a
bucket of water slowly i n t o the ash hopper. When the ashes go t

over saturated, the lye-water would d r i p through the bot ton of the

hopper. The cloudy wate r was caught and stored.
About the time the new moon a p p e a r e di nApril o rMay, the

soap supply was low and it was time to make a new supply. The l ye

water was put i n t o the b i g black wash pot . Next , in went a l l the

old meat drippings saved and stored in a can during the w i n t e r.

A fi r e of scrap wood was bu i l t around the po t and the cooking began.

The process lasted several hours. Someone had to stand near the

p o t and s t i r the contents.

When the mixture began to thicken, i t was tested by al lowing

the contents on the paddle to coo l , I f , in the wind, a fi rm cover‑

i n g f o r m e din a short t ime, the soap wasdone. The mixture was
then dipped out mdpoured i n t o fl a t p a n s . Usually, by the nex t

day it was cool and hard enough to cu t i n t o n i ce size blocks and

stored in a cool place.

Sometimes when the proportions didn ' t t u m ou t r i g h t , the soap

never hardened and had to be dipped o u t with a cup of ladle.



“YSTPSNOTOTTSp&epeuAUpWoyseuoy

‘azaddedyoeTqpue3e33NqyITMpeuoseesUBljy“Ueqe28q0}Apeersem

FFer0jeqsiejeMTereaesysnory]peysemusyisemutooAzgndo8zeT

SUL°F3J0peddr{ssupysey2[TUNtosmoyTeIEAeSIO0zze7eM-ahT,

UTATMOTSpexooooremsTeWIEySBI]eyL“peTTSYseq02peYyUZCD

JOSUOTTeSTerenas‘szoqysTeuey}YITMezeYs07AuTMOYYBnous

SPWOL“SupyeudeosseSutunsuoo eut]seoyimbjousemSupyeU

Aupmoy“AupMoYJoyIeqMeueBpeqUEMsUOKTAAS‘suseIsIapusI



SOAP, HOMINY, AND LARD

Ju l ie Crane interviewed he r grandmother, Mrs. Ethyl Venable,

who t o l d Ju l i e how he r fami ly used to make the i r cooking shorten‑

i n g ( l a rd ) , h o m e m a d ehominy and soap. The lard was made i nearly
N o v e n b e rwhen i t was cold enough t okill hogs. The h o m i n ywas

made later in January or February, and the soap was made in the
spring.

I would save my pig f a t and cook it in a large pot. We

would add fi ve gallons of wa te r to four pounds of fa t . Wewould

then add a can of Red Devi l l y e . Wewould sometimes use lye-water

tha t m ymother had made from l e t t i n g water t r i ck le rea l slow through

wood ashes and then put that water in the pot instead of clear
w a t e r , Wewould s t i r the bo i l i n g mixture t i l l i t became thick and

foamy. You could ge t some on the paddle, p u l l it up and l e t it

cool to see if it was done. It got hard. If it was done, we

would pour it i n to a fl a t container. The next day we could cu t it
i n t o bars, and you had your soap, I f i t was t oo s t rong w i th l y e

it mostly had to be used in the wash pot to b o i l the clothes i n .

If it was not too strong with lye it would not hurt your hands.
When washing, the clothes had to be l i f t e d o u t of the ho t water

with a paddle. They were then dropped into a tub of clear water
and swished around, They were then l i f t e d i n t o another tub before
they could be squeezed out and h u n gup to d r y.

Corn turned i n t o h o m i n ywas mighty good. You would ge t a

sound ear of good corn and shel l it aud b o i l it a l l day in a black
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Hog K i l l i n g Hasn't Changed

In early times one of the only sources of meat was by slaugh‑

t e r i n gthe hog. The reason was that almost every part o fthe hog
c o u l dbe used f o r something. No p a r t of the hog was thrown away.

On the morning of butcher ing day, the water that would be

used f o r scalding was made ready. Most of the persons we talked

t o would use a n i r o n bowl o r a p o t . While the p o t was being fi l l e d ,

the fi r e was built under and around it and the water would be hot
b y the t ime the hog was k i l l e d .

Meanwhile, the hog was k i l l e dby shooting it in the b a c kof

the head or between the eyes, or sometimes by a sharp blow to the

back of the head. While the bleeding slowed, the hog was carried

to the scalding place and p u t i n t o the hot water which loosened the

ha i r. The hog was then pulled o u t and scraped wi th a not-too-sharp

l n i f e , The hog was then p u t i n t o the hot water a second time and

even a t h i r d time until a l l the hair was o f f the hide. A hog was

n o t in water f o r a long period of time, since the h a i r would se t

instead of loosening.

A f t e r it was scraped clean, the hog was hung by i t s hamstrings.

The hog was then c u t a r o u n dthe base s othe b a c k b o n ewas ringed.

The head was taken o f f . The remaining blood was allowed to flow

o u t of the body and a very sharp I m i f ewas used to make one long

c u t down the middle of the underside from chin to c ro tch , The

c u t t e r was very care fu l n o t to c u t the menbrane ho ld ing the intestines.

A l l the ent ra i l s were allowed to f a l l our and the l i v e r and g a l l

bladder were c u t free. The hear t , lumg, and the kidneys were s e t

aside and saved. The ar te r ies , veins, and valves, and the small
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HOG KILL ING

Start by shooting the hog through the head, r i g h tat the top
point b e t w e e nthe eyes, then stab the animal i nthe heart s oyou
can g e t a good bleed on the animal. This is most important.

Now scald the animal in water about 205 degrees f o r about

twenty minutes.
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Now hang the animal and c u t from f r o n t legs to back legs

s t ra igh t down the middle o f the stomach. Be very careful to c u t

only the top skin.

This p a r t i s very t r i c k y. Cut very l i g h t l y s o you won't c u t

the internals. Remove internals, heart , l i g h t s , and lungs.
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HONEY: NATURE'S PERFECT FOOD

Honey is na tu res perfect food, Bacteria cannot l i v e in

thhoney due to the potassium content which keeps the honey pu r e .

Bee keeping is the way weg e t most of the honey that weeat
today. Here is the way Mr. Edgar Williams catches h i s bees.

In the springtime the bees will swam and land ona lower
t r e e limb or bush. Mr. Williams w i l l look f o r t h e queen bee in
the swarm. When he finds the queen, he gently rakesthe queen and
a l l the swarm in to a la rge clear p last ic bag. Hethen takes t h e

bag back home to his hives. Heopens the top of the hive and puts
the q u e e nbee in the new hive. The o t h e rbees will then follow
the queen i n t o the h i v e , Mr. Williams says the bees w i l l make

honey i n the chicken wire. Then, he w i l l open the back (s l i d i ng

door) and rake the honey into the bucket. The honey is then put
into ja rs .

Mr. Williams, from Jamestown, Tennessee, says that he has

raised bees s i n c ehe was six years old. He does everything the

o l d fashioned way. Hemakes h i s bee keepers (hives) himself as

shown on the diagram. He sells some of the honey. Some of the

honey is used in health remedies by h i s wi fe . Mrs . Ada Williams

says, "My remedies can cure anything from a simple cough to double

pneumonia."

Bee keeping as to ld by grand-daughter
Sherry Garre t
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Rec i p e s - Remedies - Around t h e House

Mu l l e i n Candy

Th is r e c i p e was g i v en to Mu l l e i n by M iss Daisy Caldwel l
who t o l d u s t h a t she and he r s i s t é r s made mu l le in candy

when t h e y we re g row ing u p .

B o i l t w o o r t h r ee p i e c e s o f mu l l e i n r o o t i n a q u a r t o f w a t e r
f o r t h i r t y m inu t es o r u n t i l l i q u i d i s reduced to a cup .

M i x and cook o v e r l o w hea t .

3 c u p s sugar
1 c u p mu l l e i n e x t r a c t
1 tablespoon b u t t e r

Cook over l ow hea t u n t i l m i x t u r e forms a thread o r u n t i l a
s o f t b a l l forms when dropped in co ld wa t e r.
Remove from hea t .
Add b u t t e r and bea t .
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Watk ins Steamed Brown Bread

4gc u p graham fl o u r
3 sc u p y e l l o w c o r n meal
4 gcup fl o u r
4 gt s p . s a l t
4st s p . soda d isso lved in m i l k
3/4 cup m i l k
3/4 cup da rk molasses
1 egg beaten v e r y l i g h t l y and added l a s t

T h i s b a t t e r is r a t h e r t h i n . Use emp ty Watkins Bak i ng Powder t i n s , w e l l greased
and s t eam 3 t o 4 h o u r s . Bake i n oven 5 m i n u t e s . Seeded r a i s i n s a r e v e r y n i c e
in t h i s bread.

T h i s r e c i p e came f r om Donna
Hambrick's grandmother's
Cookbook.

C r a c k l i n Cornbread

1 cup o f c r a c k l i n g s (d iced) .
1s cups co rn meal
4scup wh i t e fl o u r
4 4t s p . soda
t s p . s a l t
1 cup bu t te rm i l k

Mix and s i f t t oge the r d r y i n g r e d i e n t s . Add t h e m i l k , s t i r i n c r a c k l i n g s . Pour
i n t o greased i r o n s k i l l e t and bake in oven a t 400 degrees F. f o r 30 minu tes .
C rack l i ngs a r e t h e p ieces o f mea t l e f t a f t e r t h e l a r d has been rendered f r om
po r k .

K r i s t i n Lamber th
E l l a Ruth Lamber th

Hoe Cakes

I t has been sa i d t h a t ‑
Negroes work ing in t he c o t t o n fi e l d s fi r s t cooked t h i s b r ead on t h e i r

hoes o v e r l i t t l e campfires . ( A l s o c a l l e d c o r n dodger) .

4 cups cornmeal
l t s p . s a l t
B o i l i n g w a t e r
1 t b l s . bacon d r i p p i n g s

M i x c o l d cornmeal w i t h enough b o i l i n g water to make a s t i f f dough. Add bacon
d r i p p i n g s and s a l t . Shape i n t o o v a l pones a hand fu l a t a t ime , l e a v i n g fi n g e r ‑
p r i n t s across the t o p s . Bake in a greased pan in oven u n t i l b rown on one s i de .
Then t u r n and brown on t h e o t h e r s i d e .

Tammy W i n t e r s
69
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DRIED APPLE PIE

Eighth graders, K r i s t i n Lamberth, Tammy Winters, and Angela J e f f e r y
arranged t h e f r u i t , p i e , bread, and o the r t h i n g s f o r the p i c t u r e . Tammy
Win te r s made t h e t a s t y herb bread, whieh the boys gobbled up a f t e r t h i s
p i c t u r e was taken.

K r i s t i n ' s mother, fi f t h grade teacher, M r e , E l la Ruth Lamberth, d r i e d
t h e app l e s . She made p i e s f o r us twice. She is ve r y much interested in
M u l l e i n a c t i v i t i e s .

A sugar=cane t o p is l y i n g beside t h e herb bread, Molasses is made
from t h e suga r - cane ,

71
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Cold B i s c u i t Pudding

2 cups m i l k
2 eggs
4 4cup b u t t e r
4 sc u p fl o u r
1 tablespoon v a n i l l a

P u t a l l i n g r e d i e n t s i n t o a sauce p a n and. cook unti l i t s t a r t s
t o t h i c k e n . P o u r o v e r toasted but tered b u s c u i t s that have been
l e f t o v e r f r o m b r e a k f a s t .

Wendy Shoemake

Upside Down Cake

1/3 cup b u t t e r
2/3 cup s u g a r
2  eggs
4 s t e a s p o o n v a n i l l a
1 s cups fl o u r
3 teaspoons Roya l Baking Powder
1/3 t e a s p o o n s a l t
2/3 cup w a t e r

Cream b u t t e r ; add sugar, add beaten egg yo lks and v a n i l l a . S i f t
fl o u r , bak ing powder and s a l t . Add to fi r s t mixture alternately
w i t h w a t e r . Fo ld i n s t i f fl y beaten egg whi tes . Whi le making
t h e cake, m e l t f ou r tablespoons b u t t e r and one cup brown sugar in
f r y i n g pan. When t h i c k and syrupy arrange in syrup s l i c e s of
p ineapple or ha lves of f r e s h or canned peaches or two cups of any
f r u i t c u t i n sma l l p i eces . Pour i n the b a t t e r and bake in oven
a t 375 degrees f o r 3 5 m i n u t e s . Remove t o d i s h , t u r n i n g ups ide
down s o f r u i t w i l l b e o n t o p .

Fannie Thomas

Grandmothers O l e Timey Egg Custard
( 1  P i e )

3/4 cup sugar
4 cup fl o u r
U s cup m i l k
2 eggs
1 t e a s p o o n fl a v o r i n g

Mix s u g a r , fl o u r and m i l k i n t o p o f double p o i l e r . Cook u n t i l i t
b e g i n s t o t h i c k e n . Add beaten egg y o l k s . Cook u n t i l t h i c k and
add v a n i l l a . Pour in baked p i e s h e l l and t o p w i t h mer ingue .

Fannie Thomas
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Sawdust Sa lad

Dissolve in 2 cups h o t w a t e r :
1 box lemon g e l a t i n
1 box orange g e l a t i n

Add i n 2 cups c o l d w a t e r
3 bananas diced
1- No.2 can crushed p ineapp le d r a i n e d
100 mina tu re marshmellows

C h i l l i n r e f r i g e r a t o r u n t i l congealed

Cook u n t i l thickened, then a l l o w to c o o l
1 cup sugar
4 tablespoon fl o u r
2 eggs
2 cups pineapple j u i c e

Spread cooked m i x t u r e o v e r congealed g e l a t i n
Rlend 2 packages dream wh ip w i t h

2 sm pkg. of cream cheese beaten u n t i l l i g h t
Spread o v e r second l a y e r
S p r i n k l e g r a t e d sharp cheese o v e r t o p o f s a l a d

Maggie L o u P h i l l i p s
Jackie Thomas

Yummy Orange B a l l s

s t i c k Marga r ine - melted
pkg. (120z) v a n i l l a wafers, crushed

- lb box powdered sugar
- cup pecans, fi n e l y crushed
- can (60z) f rozen orange j u i c e (thawed)

M i x crushed wafers , powdered s u g a r, and p e c a n s . Add mel ted
b u t t e r and me l t ed orange j u i c e . M i x w e l l . R o l l i n t o s m a l l
b a l l s and r o l l them in fi n e l y g ra ted coconut . S t o r e in
r e f r i g e r a t o r o v e r n i g h t . They f r e e z e w e l l i f you have any
l e f t f o r f a l l o r w i n t e r. Serve w i t h c o f f e e o r h o t t e a .

Maggie Lou P h i l l i p s
Jackie Thomas

Sassafras Te a

I n t h e s p r i n g d i g t h e r o o t s o f r e d s a s s a f r a s . Wash w e l l and c u t
i n t o sma l l chunks. ut i n t o an o l d p o t ( s t a i n s i t ) . B o i l f o r
one h o u r. Add sugar o r honey to swee ten . P o u r i n t o crock
pitcher. May be served h o t or cold. F i n e to d r i n k h o t as a
b l o o d p u r i fi e r .

M .  C a r t e r
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Tomato Catsup

1 g a l l o n tomatoes
1 q u a r t v i n e g a r (use l e s s i f t o o strong)
1 q u a r t s u g a r
4, t s p . r e d pepper
1 t s p . a l l s p i c e
1; t s p . b l a c k pepper
1  t b l s .  s a l t

Crush t o m a t o e s . Combine a l l i n g r e d i e n t s i n t o a l a r g e p a n and cook s l o w l y u n t i l
th ick enough. B o t t l e or p u t up in j a r s .

Herb Chicken G r a v y

Use 2 cups chicken b o i u l l o n .
Add 1 t e a s p o o n chopped p a r s l e y.
Add % t e a s p o o n p o u l t r y s e a s o n i n g .

Orange-Honey French D r e s s i n g

3 t b l s . f r o z e n orange j u i c e concentrate
4 5t b l s . v i n e g a r
\, cup honey
4, t s p . d r y mustard
4 st s p . s a l t
2/3 c u p o i l

I n a b o w l , b lend a l l i n g r e d i e n t s , e x c e p t o i l . Add o i l s l o w l y , b e a t i n g c o n ‑
s t a n t l y . C h i l l . Pour o v e r f r e s h f r u i t c o c k t a i l . Y i e l d s 1 c u p .
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C h i t t e r l i n g s (Ch i t - l i ngs )

Wash c h i t t e r l i n g s thorough ly and c o v e r w i t h b o i l i n g s a l t e d w a t e r . Add 1 t b l s .
who le c loves and 1 r e d pepper c u t i n t o p i e c e s t h e s i z e o f o y s t e r s . D i p each
p i e c e of m e a t in b e a t e n egg and then in cracker crumbs. F r y in deep f a t u n t i l
brown. C h i t t e r l i n g s a r e t h e smal le r intestines o f sw ine .

K r i s t i n Lamberth

H o t Pepper Sauce

Wash h o t peppers and p l a c e in a s t e r i l e p i n t j a r . M ix ls cups c i d a r v i n e g a r
and 2 t b l s . o f sugar i n a s m a l l p a n . B r i n g t o a b o i l . S t i r t o b e s u r e t h a t
s u g a r i s d i s s o l v e d . Pour o v e r peppers i n j a r and s e a l .

K r i s t i n Lamber th

F r e n c h Beans and Herbs

1 1b . French beans, cleaned
S a l t
1 t b l s . co rn o i l
1 c love g a r l i c , crushed
2 t b l s . fi n e l y chopped pars ley
2 t b l s . fi n e l y chopped ch ives
P i n c h of cinnamon
F r e s h l y ground b l a c k pepper

B o i l t h e beans g e n t l y u n t i l a lmost cooked b u t s t i l l s l i g h t l y c r i s p . Hea t t h e
o i l i n a t h i c k p a n . Add t h e g a r l i c and s t i r i t o v e r t h e hea t f o r one minu te ,
then add t h e p a r s l e y , ch i ves , and cinnamon. S t i r o v e r t h e hea t f o r another m i n ‑
u t e , t h e n add t h e dra ined beans. Reheat g e n t l y , s t i r r i n g t o m i x t h e beans, g a r ‑
l i c , and herbs tho rough l y. S p r i n k l e w i t h pepper b e f o r e s e r v i n g .

Bess ie  Ca ldwe l l

S p i c e P rune G a r n i s h

1 s cups g r a n u l a t e d sugar
14s cups h o t w a t e r
12  c loves
12 l a r g e p runes soaked in c o l d w a t e r
12 marshmellows
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S p r i n g Onion Soup (cont inued)

B r i n g w a t e r t o b o i l , d r o p i n o n i o n s . M i x eggs w i t h meal t o f o r m s m a l l b a l l s .
D r o p b a l l s i n b o i l i n g m i x t u r e w i t h s a l t and p e p p e r . Cook abou t 1 0 m i n u t e s .
S e r v e p i p i n g h o t .

A l i c e G a r r e t t
LeeAnn H i n d s great-grandmother

Corn Pone

2 cups c o r n mea l (o ld - f ash ioned )
4 st s p . s a l t
1 st s p . soda
4 t s p . b a k i n g powder
3/4 cup b u t t e r m i l k
4 , c u p w a t e r

S t i r a l l t o g e t h e r . P u t i n a greased p a n (homemade l a r d ) . Cook i n b l a c k s k i l l e t .

A l i c e  G a r r e t t

Sweet P o t a t o P i e

3 medium s w e e t p o t a t o e s , s l i c e d
4 scup s u g a r
P i n c h o f s a l t

Make a dough m i x t u r e ( l i k e r e g u l a r b i s c u i t s ) . P u t p o t a t o e s and sugar o n t o b o i l .
P l a c e l a y e r o f p o t a t o e s and l a y e r o f s m a l l s t r i p s o f dough and d o i t a g a i n . A t
t h e l a s t r o l l o u t one l a r g e p i e c e o f dough t o cover e n t i r e t o p o f p i e . P u t b u t t e r
on t o p . Bake at 375 degrees.

A l i c e G a r r e t t

Herb Ve g e t a b l e Bake

P r e p a r e double r e c i p e Herb Sauce (be low) . Toss w i t h 3 cups t h i n l y s l i c e d z u c c h i n i ,
2 cups cooked c a r r o t s t r i p s , 1 cup c h e r r y t o m a t o e s and 1 cup c r o u t o n s , Tu r n i n t o
t w o - q u a r t casserole. Bake in 350 deg ree oven f o r 30 m i n u t e s .

Herb Sauce

Adds t s p . d r i e d d i l l weed or b a s i l to 1 cup medium w h i t e sauce.
81
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OLD TIME REMEDIFS

Note: Old time remedies used turpentine or kerosene
to prevent infection. (thiskey was used to prevent
bpotkage in teas and Linéments,

Compiled bu Lorie Thomas
Colds and Sore Throat:

For a bad so re throat, heat meal h o t and place in a narrow c l o t h
bag and wrap around n e c k , If kept warm f o r several hours, w i l l
cure so re throat. Alternate wi th two bags.

M. Jackson

F o r a so re throat , take a pinch of crushed mustard seed mixed in
a b i t o fhoney every hour o rtwo. P u ta l i t t l edab o nhack o f
tongue and l e t melt down throat .

F. Jackson

For side pluresy or pneumonia, make a p a s t e of powdered mustard
and a few drops of o i l and water. Smooth the mixture over h a l f
a flannel c loth which is about 12 by 12 inches or a l i t t l e la rge r.
Fold c loth over and place on chest over pain. Go to bed. Remove
the cloth when the plaster begins to b u m the skin u n t i l i t is red.
Stay in bed u n t i l fever is gome. Drink ho t chicken broth every
two hours. Keep fever cooled by placing a c lo th , which has been
dipped in a weak v i n i g a r solut ion, on the forehead.

R. Gibson

G a r g l e w i t h v i n e g a r and warm wate r when vou fee l a sore throat
coming, on .

Michael Curry

Dried mul le in leaves can be smoked in a pipe to help open up
sinuses.

F, Fdwards

A vapor from ho t mul le in leaves w i l l open up head colds and bron‑
c h i a l tubes.

F. Edwards
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For bad cold: Pu t a few drops of turpentine on a teaspoon of sugar

and ea t i t slowly. Repeat eve ry few hours.

™M. Ammerman

For cough: M i x pure honey and lemon j u i c e . Take teaspoon f u l l
eve ry t h i r t y minutes u n t i l cough improves.
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MINOR IRRITATIONS

Poke Root - When washed and b o i l e d dow, poke r o o t w i l l k i l l t he
i t c h . Sponge the i r r i t a t e d area of ten.

Wendy Shoemake

In fec t ion- Stepped on a n a i l - coal o i l poured over the wound when
somebody stepped on a n a i l or thrown w i l l take the soreness o u t .

Wendy Shoemake

Infect ion- Vinegar and brown paper poult ive: Cu t t he brown paper
bag i n t o s t r i p s . Soak the s t r i p s in pure vinegar. Place the b r o w
w e t s t r i p s o v e r the infected a rea if there is swel l ing from a minor
infect ion.

Wendy Shoemake

For cuts and open wounds, soak affected area in F p s o m Salts water.
Bandage and r e p e a t often.

J. Jones

Sore mouth can be cured by drinking a t e a made by b o i l i n g yellow
r o o t and drinking i t or j u s t holding i t in the mouth f o r awhile.
This tea w i l l also cure a sick stomach.

Chris Arnold

When you step on a n a i l p u t kerosene on the wound to prevent tetanus.

J. McLaughlin
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A p p e t i t e s - B lood P r e s s u r e - Nerves

Wild cherry bark t e a and the same amount of whiskey w i l l improve
the appetite. Drink a cup f u l l each moming.

Sa l t ra i ses blood pressure when used to flavo r food eaten by a
person who has a tendency to have higher blood pressure, Use
v e r y l i t t l e s a t . Herb seasoning is very necessary f o r such a
person.

F o r h i g h blood pressure, b o i l and s t r a i n g a r l i c seed. Drink a
tablespoon n igh t and morning.

M. Holley

Put 3 or 4 dried mistletoe leaves in to a cup and pour hot water
over i t , Steep f o r five minutes and drink %cup after breakfast
and a t n igh t , B ec a r e f u lt o avoid the berries a sthey are poisc

For nerves, a tea made from s l i p p e r yelm bark i sg o o dfor women.
Black haw bark makes a good tea f o r a woman's monthly period.

J. Jones

Ar th r i t i s - b o i l several m i l l e in leaves only un t i l the color changes,
Place o n a cloth and place o n aching j o i n t s , This w i l l relieve
the pain .

F, Holley

A large glass of warm wate r continuinga tablespoon of apple cider
vinegar. plus tablespoon f u l l of pure honey w i l l prevent arthr i t is

>drunk before breakfast each morning.
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AROUND THE HOUSE

BEAUTY, HINTS, AND QUIPS

C o m p i l e d  b y
Tabby Kendr ick

Herbs f o r Beau ty

Herbs a r e b e i n g used more and more as b e a u t y a ids . T h e i r f ragrance
and a s t r i g e n t q u a l i t i e s a s w e l l a s o i l s f r o m t h e seeds may prove t o b e
v e r y benefic ia l in creams.

E a t p l e n t y o f f r e s h vegetables and use them e x t e r n a l l y , t o o .

Cucumber-Rub a s l i c e o v e r f a c e and n e c k . It w i l l s o f t e n and smooth
skin b y r e fi n i n g po res . A l so e a t them r a w w i t h s a l t ‑

Watermelon-Watermelon r i n d has many of the same q u a l i t i e s as cucum‑
b e r s and i s e q u a l l y usefu l f o r b e a u t i f y i n g s k i n . Rub t h e r i n d o n
f a c e and neck .

Tomato-Tomato j u i c e is g r e a t f o r o i l y sk in . T r y swish ing a s l i c e of
r a w tomato over the face f rom t ime to t i m e ,

Potato-Peel and grave a l i t t l e wh i te p o t a t o and p l a c e under t h e e y e s ,
T h i s i s good f o r r e l i e v i n g swollen bags and dark c i r c l e s .

Eggs-Egg w h i t e s , beaten and a p p l i e d t o t h e f a c e , work a s a t i g h t e n i n g
mask t o draw u p w r i n k l e s . S k i n can use externa l s o u r c e s o f p r o t e i n
f rom the y o l k , t o o as t ime goes o n . Smear t h e wh i t es o r yo l ks and
r i n s e o f f w i t h w a t e r a f t e r 1 5 m i n u t e s .

The w h i t e o f a n egg makes a n e x c e l l e n t s e t t l i n g s o l u t i o n f o r t h e h a i r .
S i m p l y d i p t h e fi n g e r s in t h e unbeaten egg w h i t e and m o i s t e n t h e h a i r . It
n o t o n l y p rov ides p r o t e i n to t h e h a i r b u t i t d r i e s q u i c k l y and w i l l ho ld t h e
h a i r i n p l a c e a s w e l l a s a n y s p r a y .

S t e e p one ounce of d r i e d rosemary, s a g e , or m i n t or a combinat ion of
these h e r b s i n f o u r ounces o f w h i t e v i nega r f o r two weeks i n t h e r e f r i g e r a t o r .
S t r a i n and u s e t h e h e r b a l v i n e g a r a s a f a c i a l wash, s k i n r e f r e s h e r o r h a i r
r i n s e . The h e r b s a r e m i l d l y a s t r i n g e n t and t h e v i n e g a r h e l p s r e s t o r e t h e
n a t u r a l s k i n a c i d i t y .

Peacnes, cream, and honey-Whip up a l i t t l e heavy cream and m i x w i t h o n e
t e a s p o o n honey and o n e h a l f pureed peach. Apply t o face and leave o n f o r 1 5
m i n u t e s . Remainder w i l l l a s t f o r two weeks i n r e f r i g e r a t o r .
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HOUSEHOLD HINTS

Faded o r s l i g h t l y worn window shades can be renewed by sp read ing o u t fl a t a n d
app l y i ng a c o a t o f o r d i n a r y house p a i n t .

I f w h i l e b o i l i n g eggs they become c racked , add a t e a s p o o n o f s a l t t o t h e w a t e r .
The s a l t w i l l c l ose t h e cracks i n t h e e g g s h e l l s .

When the medic ine i s p a r t i c u l a r l y u n p l e a s a n t t o t a k e , h o l d a p i e c e o f i c e i n t h e
mouth f o r two m inu t es be f o r e t a k i n g .

A l i g h t b l u i n g w a t e r r i n s e a f t e r l a u n d e r i n g w h i t e s i l k underwear w i l l k eep i t
snowy wh i t e and ne ve r g i v e i t a chance t o y e l l o w .

A l i g h t c o a t o f va rn i sh , app l ied eve r y few months, w i l l l e n g t h e n t h e l i f e o f
l i n o l e um and p r e se r v e the des i gn .

I f y o u w i s h to hang where the re a r e o n l y pa in ted w a l l s , a t t a c h a t i n y p i e c e o f
adhes ive t a p e to t h e ca l enda r and t h e o t h e r end to t he w a l l . Th i s w i l l s a v e
d r i v i n g n a i l s o r sc rews i n t o t h e p l a s t e r .

A n e l e c t r i c r e f r i g e r a t o r can b e used i n making candy. B u t t e r t he t i n s used f o r
i c e cubes and pour fudge i n t o them. The candy w i l l harden almost immed ia te l y and
t he r e w i l l b e n o c u t t i n g t o do .

If you w r i t e your name on a p i e c e of adhesive t a p e and f a s t en to the bo t t om of
each u t e n s i l , y o u r d ishes w i l l come back f r om the Church o r bazaar sa l e .

P a i n t brushes can be cleaned by wash ing them on h o t soda w a t e r .

P u t a n i c k e l ' s w o r t h o f su l phu r i n t h e dog ' s d r i n k i n g w a t e r and l e a v e i t t h e r e .
I t h e l p s keep t he dog h e a l t h y and i s e spec i a l l y good f o r a dog sub j e c t t o worms.

Before t u r n i n g o u t a cake you can p r e v e n t i t f r om s t i c k i n g b y s p r i n k l i n g t h e s u r ‑
face on which it is to be p laced w i t h powdered s u g a r .

Add a l i t t l e b a k i n g powder to t h e fl o u r in which y ou a r e going to r o l l ch icken
o r o the r mea t b e f o r e f r y i n g . T h i s i n s u r e s a fi n e c r i s p o u t e r c o v e r i n g .

A few drops o f vegetab le c o l o r i n g added to t h e bubb l e suds w i l l d e l i g h t t h e
c h i l d r e n s i n c e the bubbles w i l l b e gay and c o l o r f u l .

When shee t s a r e made a t home t r y mak ing t h e hem the same w i d t h a t b o t h ends.
They can b e reversed, w i l l d i s t r i b u t e t he wea r, and w i l l make them l a s t l o n g e r .

Keep the s i n k d r a i n f r e e f r om grease b y d i s s o l v i n g a cup o f potash i n o n e q u a r t
o f b o i l i n g w a t e r and pou r i t down t h e s i n k once e v e r y week.
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41.

12.

QUIPS

Two. loaves under a s i l k y moon means ma r r i a g e w i l l come r e a l soon.

When i t r a i n s , i t p o u r s .

Don ' t c o u n t your chickens be f o r e they ha t ch .

A stitch i n t i m e s a v e s _ n i n e .

I t w i l l be a cold day in August be f o r e I do t h a t .

‘ E a r l y t o bed, e a r l y t o r i s e , makes a man h e a l t h y , wea l t h y, and w i s e .

Don' t l i g h t a match i n t h e open o r y o u ' l l o n l y have bread and b u t t e r .

An app le a day keeps t h e doc to r away.

I f you p u t s a l t o n a b i r d ' s t a i l , you can ‘catch i t .

When a f u l l moon is o u t , t h e warewolves w i l l howl.

A d r i n k o f wine w i l l make you sh ine .

Throw th ree rocks over y o u r shoulder and when you t u r n 18 you w i l l be
s o l d i e r .
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Weare a group of people who se t a goal. Weagreed the fi r s t

year t h a t we would pub l ish some magazine or book le twhereby we would
learn and record some of o u r heri tage. Weho p e d to gather fac ts about

nature's herbs and nature's ways that would make our Lives simpler
and less complicated. Wehave made many mistakes and we have a long

w a yto go, hut we have also had some fi n times. Weh o p ewehave

written information t ha t i s he l p f u l and i n t e r e s t i n g .

Weare: a l l searching f o r values and things in o u r l ives that

b r i ng fulfillment and meaning. Somaybe, j u s t maybe, in 1980, we
have latched on to something tha t is unfolding and exci t ing. (That

something which w i l l make us proud to be a product of a soc ie t y

t ha t placed duty and hard work above personal pleasure.) Wemay

n o t be able to wa keup on a winter morning wi th snow on t i e bed and

floor where it had blown through cracks in the wal l , butwe can

spend week-ends and weeks wi th relat ives in the com t r y. For those
of us who l i v e in the country, wecan t a k ea look with new eyes to

see what we r e a l l y have. Wecan be sure there are many who would

l i k e to l i v e where we l i v e . And, perhaps, we can walk down a country

lane at n ight singing or whist l ing instead of l y ing in f ront of

the television s e t l e t t i ng our muscles atrophy.

A few years ago when Mr. Page r e t i r e d from Page School, h e said,

"Parents have t r i e d hard to g ive t he i r chi ldren muchmore than they

had. Now we a r e approaching the time when one must be taught to

l i v e w i t h less."
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