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The Disappearing Farmer

by Toby Thomas

Mr. Harley was a farmer and h i s w i f e was a housekeeper, They l i v e d
i n a l i t t l e wooden house w i t h a b i g fa rm around i t . They d i d n ' t have
any c h i l d r e n , They welcomed f r iends and ch i ld ren always.

One day when M r, Harley was working in a fi e l d in f r o n t of the
farm, h i s w i f e was macing lemonade, He stopped the tractor, and t o l d
her not to worry b u t to b r i n g h im some lemonade. She looked at h im when
she saw t h a t h e was ge t t i n g o f f the t r a c t o r , She went t o get the lemonade
and turned aga in , When she looked aga in , she saw noth ing , He and the
tractor were both gone, ‘She r an out t he r e where she heard a voice from
underground c a l l out "Help". She dug f u r i o u s l y t r y i n g to fi n d him bu t
it was no u s e , She went and cal led the fi r e department. They dug a l l
around b u t there was no t h i n g . It wes as if he had been swallowed up in
the e a r t h , * *



‘DN

“suTSeqeueqeTysueymUosyoerYSTHUT
SutsayJTPYYNOUTMSpUSeTujSsAeYUeDoUOPUY

‘SuTkaoJosseTpueueySneTeuows,eueyzeaeyM
‘SuTYySTSsseTpueSuTSuTseuollS,eueyyeusym

‘suTSoeqeureqeTyeueyMUosyoerUSTHUT
‘SuTyoe2qPTNOMsquesyJeMeymMeUypoyAUTYT

‘QuTyeuoyUTSeMYyueeeyUEeYyMyoeg

*suTZoqeuleqeTysueyMuosyoerUSTHynogy
SuTMouyeqPTNoYyspTaomeuyTTePuy

‘ZuTMOTJueAO04TINJeueSpTeTJ9yqPuy
‘SuTMOTGSTezeeuq9YyyUTeqUNoWYyoRsuC

*suTSeqeuregeTyeueymMUosyoePUSTHS,7eUL
*gendySTITT&suespueTuyunofsueyy

*JONTQSTIIIT&eueseTHSayzsusyM

*suTZeqeureqeTyeueyMUosyoerYSTHUT
49qU8T4STI4TT&euedtyspueTasJospuogou]

JoqyTUM4Tq9ame4SnfsueTTVJyeYySMoUSeu]
‘goquStuqeT4IT&ysnfseuTYSUNSou]

*suTSeqeureqeTysueymuosyoerUSTHS,JeUL
‘gJeBuoTeTI4TIT&SheseTTUSey.euEeUM

‘gaBuouys4IqpooseSTeyYeUSpUeYeysuey

‘suTSeqeureqeTysueuMuosyoerUSTHUT
SuUTPUTGsoulSTITTBaveSACTJOSpuogsu]

*SuTpUTUsdOOTIIIT&OpepeuyJOSTTTWoul
‘QUTPUTMSUOUlSTITT&euesweeayspueJeATIsy]

*sutZeqeweqeTyeueuMUosHyoePUSTHS,41
‘eqedqsuTysyuedyeu.AqunooepUTJTITMnox

‘aqeqsTNJuepuomSTYIJoJeusOo4seeyqUOU|YyUT

sSutegeweqetysueym



PHILIP’SPLACE
Built in 1820
Moved and Restored
in 1979 ‑

W efi r s t hea rd abou t P h i l l i p ' s P l ace f rom Mr s . C . She had gone
t h e r e when t h e Jackson Coun t y H i s t o r i c a l S o c i e t ymet i n t h e c a b i n i n
t h e s p r i n g o f 1980. We a l l l i k e d t h e s t o r y she t o l d . M r s . C . c a l l e d
B i l l and Ca r o l y n H a l l . They i n v i t e d us up f o r Sa tu rday, December 6 .
The day was warm and sunny. F i v e a d u l t s and t e n seven th and e i g h t h
g rade r s c a r r i e d a sack l u n c h and we a t e i n t h e sun on t h e c a b i n ' s f r o n t
p o r c h . B i l l H a l l had a fi r e i n t h e b i g room 's fi r e p l a c e and ano the r
one across t h e breezeway i n t h e k i t c h e n fi r e p l a c e . H e exp l a i ned abou t
how t h e cabin came to be moved. The H a l l s l o v e t h e c a b i n and are happy
t o sha re i t w i t h young p e o p l e .

W e thank B i l l and Ca r o l y n H a l l f o r t h e i r h o s p i t a l i t y . How t h e
owner r a i s e d t en sons in t h i s c a b i n rema ins a mys te ry. Bu t t h e r e is
c a r t a i n l y a s p e c i a l s p i r i t o f good w i l l abou t t h e p l a c e . The H a l l s gave
us pe rm iss i on to u se t h e p i c t u r e and poem t h a t t h e y have p r i n t e d as a
memor ia l to t h e i r s o n . We have p r i n t e d t h e s t o r y a b o u t t h e c a b i n as
appeared i n t h e Hun t s v i l l e Times, December 28, 1980, w i t h s p e c i a l p e r ‑
m i s s i o n f rom t h e e d i t o r . Mel inda Gorham t o l d t h e s t o r y too w e l l t o b e
changed .
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Old LogCabin

in Stevenson
ByMELINDAGORHAM

TimesStaffWriter

STEVENSON ‐ The log cabin at the foot of
Cumberland Mountain has. served many
purposes since it was buil t some 160 years ago
‐ a h o m e for a f am i l y of 15 pioneers, head‑
quarters for a distil lery operation.
But it stands today as amemorial to a young

man it hardly knew and to whom it owes its
restoration.
In January 1979, B i l l Ha l l and his son Phi l ip

discovered the cedar cabin while hunting in the
Tennessee woods near SinkingCove.
“Ph i l ip said, ‘This is just what we've been

looking for, Daddy, ’ and he wanted us to move
it here to use as a place for him and his hunting
friends to camp out,” Ha l l remembered. “ I t
was to be a four-or five-year project for us.””
In March 1979, 15-year-old Phi l ip, a football

player at StevensonHighSchool, was killed i n a
firearms accident. ‘But B i l l Ha l l was de‑
termined not to lethis son’s dream die.
After Hall bought the cabin for some $4,000,

movers spent some four and one-half hours
moving the historic structure the17miles from
SinkingCove to Stevenson.
Hall began to work every day, including

Sundays, on the cabin in Ma y 1979. In about
eight months the house was a communi ty
showplace.
““Everything’s original except the roof and

-windows,” he said. ‘‘The hardest pa r t was
washing everything ‐ I had to take up the
floors and put them back. It took six cases of
cleaner to wash the cedar onthewalls.””
Hall removed six inches of newspaper from

the wall and found 1894 advertisements. for
patent medicine.
The early. log house near Anderson in

Franklin County, Tenn., had undergone very
few changes since i ts construction, according |
to historic records.
The two-story building was buil t by Peter

Sells in the the ear l y 1820s.Sells, born in 1787 in
Huntington County, Pa. , married Hannah
McDonaldof Virginia, and they made their way
to the remote ‘S ink ing Cove Fork o f Crow
Creek” in Tennessee.
Records show that at his death in 1856, Sells

owned about 1,000 acres ‐ much of which had
‘been cleared by him ‐ and 2,000 acres on the‑
mountain.
According to legend, the Sells had 13children

and the 10 boys together weighed a ton. The
childrengrew up in the cabin. .
In 1857, William M. Sells, administrator of

Peter Sells’ estate, petitioned the county court
to appoint commissioners to divide the estate
mong. the children. After much l i t i ga t ion ,
including an appeal to the Supreme Court of ‑
Tennessee, the tract of land on which the cabin
stoodwas owned by BenjaminSells.
In 1889, ‘Sells sold the land to Silas and 3

Martha West, whe sold the land to A.J.

“daughter,

Stubblefied in 1911. From there, the Wests
moved to Dorans Cove, near Bridgeport, ac‑
cordingto reports.
After Stubblefield and his wife Zella died,

-their children coveyed the cabin and acreage to
Dave and Lu c y Jackson in 1943.
In 1971, Mrs . Otho Guess, Jackson’s daugh‑

ter, moved into the house, anc the house was
occupied unti l amonthbeforeHa l lbought i t .
The walls of the houseare of largehand-hewn

cedar logs with hand-sawed floor joints and
rafters pu t together with pegs.
An enclosed winding stairway leads from the

living room to a large bedroom upstairs. A t rap
door in the l iv ing room ceiling is used to move
furniture to the upstairsbedroom.
A “‘dog-trot’’ connects the house with a

separate log building used as a kitchen, which
reportedly once stood on the Tennessee Moun‑
tain and was used aspar t of the Sells’ disti l lery
operation.
The Hal ls furnished the cabin with antiques

gleaned from fam i l y basements and flea
markets.
“The walls downstairs were paneled with

12-inch-wide and 1%-inch-thick black walnut
that I had made into dining room furniture and
wood c a r v i n g s , ” ’Hall said.
The walls are of red cedar, and the beams in

the ceiling are of yellow poplar.
“A most fascinating thing is the beams were

markedwith Romannumerals sothey could be
put back in the r ight order, ” Ha l l said. “ I
noticed that after I had to take theip down to
wash them.
“Al l sorts of initials are al l over the logs,” he

said. “I also found an old Golden Wedding
whiskey bottle in the wal l . "
A rope bed; chiffarobe containing antique

hair combs, purses and clothes; quilt ing
frame; trunk; and old-fashioned chairs fi l l the
upstairs bedroom.
“The floor up here had to be replaced

because it was so th in, ” Ha l l said.
washed with sand al l those years.”
Red gingham curtains cover the kitchen

windows, and old-fashioned utensils si t on the
mantelabove the rock fireplace.
“T understand this kitchen was a l iquor room.

‘ before the referendum,” H a l l said. “The liquor
was stored here in 50-gallondrums.”
Hall says he has become pretty adept at

cooking beans, backbone, cornbread, and
turnip greens over the fireplace.
Althoughthe cabin has electricity, Ha i l has

concealed the wires between the logs.
“ I ' m doing things I never had the patienceto

do before,” Ha l lsaid. “ I f I hadn’thad the cabin
to work on,I think I would havegone craz;
Hall, his wife Carolyn, and213-yeargld

Gena, frequently invi té thurch



0861‘82YAAWANAG‘AVGNAS

SIMDsppSNpFayy
(wieysosepurjawAqojoudsoui1)

PIO$189X09TOGYstFuIp[MYpasoysay
AODONDINISWOUGAAOWNIAVD901 (weysooepujrawAqo1oyd$911)
sdaaote

as

‘aSee;

“adedS,dityd‐10}1S1A
84}Spuywas100pjU0IJay}apIsaqaneldpos
8Se‐UleWaLTIMUlqeoay}‘TeaAogeing

“d9ysi3ar
aassauuaya4)UOpaysy]staanjon.ysay)‘saoeld
P4OWSTYJOS1a}s1Ze1jeuoeUpuejesay)
UosjodsUrgedS,driqdaundas0)SutA4}Si[eH

«¢SPuUBYSTYYITMYOM07
PaAo]Byasnedaq‘paataansaaeyPInomaypue
Auuad&jnoyytMmSpoomay}Uy3Ja]BABYpinodT,,
“ples112H,,'SAepinjeswoTTas0}U0}0}31axe}
pueUsodastedp,aH‘Jowliey&aq0)payueMay

"=s300pynoay}paAoypueAoqpoosvsemax,
*s¥OO]Urgeday}

ABMOU}YIMpaseaydaqplnomuosstysaaatjaq
‘weyj10daprigeuodnmaadoym‘Teh

“LITBWeQeTYSuoTepreday}saazpoys[eH
Aq31mnqaoue;[es-ydsy‘MouyoI0dyuodyayy
Wo31SYouaqYyouNYdpuesareyd‘unyaplouy

ccBUTYIAIVASWOT]AEME
OUrSOE}11‐31UOBUTYIOM[INSW.T,,“preseH
«319YNOspuatsyaaey0}a1qQeBuraqsturqeo
ay)SuraeyynogeysourAofua7Bury)ayz,,

Uva.
sAog8JouoleZzeay



Sco t t sbo ro ' s o w n L u c i l l e Benson o f Hollywood,

C a l i f o r n i a s h a r e d w i t h M u l l e i n a n i n c i d e n t
f r o m h e r c h i l d h o o d i n S c o t t s b o r o . K im Benson
of M u l l e i n s t a f f corresponded w i t h M i s s Benson
and was v e r y happy when she r e c e i v e d t h e
f o l l ow i ng s t o r y from Ca l i f o r n i a .

MEMORIES OF MY CHURCH IN SCOTTSBORO

There a r e many l i n g e r i n g memories o f t h e t own y ou a r e brought u p i n .
Many which never leave you and form a bas i c p a t t e r n t h a t shapes the r e s t
o f your l i f e . F o r me, b e i n g brought up i n Sco t t s b o r o , when i t was a much
sma l l e r town than i t i s now, i s t he o l d Cumberland Presby te r i an Church.

I t was a frame b u i l d i n g o n W i l l o w s t r e e t . I t was n o t l a r g e , n o t r e a l l y
adequate f o r t h e membership then. There was a warmth - everyone knew eve ry ‑
one - and we we n t to Sunday School as w e l l as church. We s tud ied the B i b l e
and t h e Catechism. I s h a l l n e v e r f o r g e t my Sunday School teacher, M r s .
Emma L a r k i n . She was a wonder fu l person and h e r goodness was a n i n s p i r a t i o n
to me. I received a f a i t h to l i v e by t h a t has ne ve r l e f t me.

There a r e many memories of funny t h i n g s t o o . A c t u a l l y I d i d my fi r s t
a c t i n g - i f y o u cou ld c a l l i t t h a t - in t h a t sweet o l d church. As many of
y o u know, I have made a c t i n g m y c a r e e r . Bu t i f anyone had ever seen m e a t
age 6 - when I g o t u p one Eas t e r Sunday a t t h e chu rch t o r e c i t e a poem ‑
t h e y would have seen l i t t l e hope f o r a successful ca ree r. I f o r g o t my poem
midway and s t a r t e d t o c r y - c r i e d t h e r e s t o f t h e way th rough i t . A v e r y
emo t i ona l performance. Then my s i s t e r , Mary L ee , g o t up to pe r fo rm and she
g o t t h e g i g g l e s and laughed t h r o u g h he r s . When we g o t home I remember my Dad,
John Benson, s a i d to o u r mother - "Don ' t y o u e v e r l e t those k i d s g e t up and
p e r f o rm a t Church aga in . " B u t , o f c o u r s e , i t n e v e r s topped me!

I a l s o remember Uncle J im Benson, e d i t o r o f t h e Progress ive Age - t h e
weekly newspaper t h e n - l e a d i n g t h e s i n g i n g every Sunday. Ano the r f o nd memory
w a s t h e Ch r i s tmas p a g e n t - t h e a c t i n g o u t t h e Chr istmas s t o r y . Uncle J im ,
M r . J . K . Thompson, C a r t e r H u n t and o t h e r donned t h e i r bathrobes, drapped a
b a t h t owe l around t h e i r heads and became t h e t h r e e W i s e men . It may n o t have
been the g r e a t e s t p roduc t i on in t h e wor ld b u t i t had a s t r o n g impa c t o r IT
wouldn ' t remember i t a l l t h e se yea rs .

5



iTnysseoonspueAddeyest]AwopewpueompeutejsnsseyjeyiAqBATT03YATeZ
BUsATZSEMJTfOZ0GS3}00gUTYoANYDueTIeIAqseigpueTIequny942IV

*soTAOWpueALUTBTUIOJTTeDUTpueo8ejsyI0,Mon
247Uosseij0"UeSeJesIed[NjssoevoNsesAeY02UOQUEM‘YITeyBUOI}Spue

weeip8Joesnedeqpue‘hemesive}esoyipedtm‘usodeyoS10zsysusyM
pefzdoyM[ATSeTIATTeyey.-stAes07QuemTJeyMvsoddnsJT‘og



Nmn‘

6 SSS

2 {

ling

LINDSEY HOUSE

Wa

S N Ma d

WILY,Yi

y



‘prquaese‘Tpuy‘37eas03e1043UeeqpeyKoy?JFJNo-pessedearyPTNOMped
puezeyq0W]+4=*AdessoDeuS¥MSe0}SB[TOMSeszeZUTj}YITABuTSUTTO‘septsdeeqs

$,3}UMOPspreMyorqpeyouTATMOTSAey2SBSedTAeIDPUBSYOPIIOIUTPeITEsUT
ATINJere.aq02peyseo]‘UMOpZut33e8Jo1Je}}eW9Y42SeM[TTISes10MING

dojay}03Buz3}e8eTS8naqspaeyesemIT*kepouodoay}078uT3zIe3ATTeUTZ
sia]sTseptoAwFoom}JequewerJInq‘dnRysTeAIsJsowTeWemJFTOFAT

pequtT>teaeuJT*3FJodozuoSutmoi3‘9e1}Jeped[[euseZuTpnToUT“squetd
388pTnodaMasnedeqsnAqpaTTeoossempeuoTIueMJ,4ooyuepzey,,UL

+,SyeU,,TYIOyoweMouy9MJoyAEMSTYIY03SATeYyIAFTIUEPTPTNODsazoquston
+(aee3geT242joJzed[Tewse3ndOFsueSTYL)“sTeMFURAnoFOAuejo

yqaTqey}10qFeUOOSBUOPSEMSTYUL,,°IFTO42FFOdois,,@eye}07osTuydzeyse
pesn94‘pasnjou210MsuoiITSuppueiqJoH‘*SuUTpueiqu1ejseysessodandsues

9y}pearesYOTYM‘PIPJewTeyyoRese*yOOISSATTAnoAZTIWePTOF,,SYTPW,,PEYOM
“TTT3@weorwayJeTAsNfOM-sTeMTUEINOUTBdUez2,UPTPSAoqYsTeUAno[TeSE

[TemsefamosSusyMET4907SeJ,USPMdTEYL*USoAPYTeINjeUsty}aepunut0q
azems8tdJoSs1973TTSe[Tamsesze08AqeqAue‘suoTsseoD0UOAezTEYSB1OFZ

e@pTsaepunoy}pesnosTes}ze08PTTM1no‘aptsdoqpunoieZuto8AqpeuTesequed
doj9430}ssov0epurUTeJUNOWey}UTpeTanqAeM-JTeYSTOPTSgzeddney,*3t

0}@PTSIOMOTSYT{T-esnouzsavoevYITAYOoryBnyeB8,7]“TTeMsepooyTeaTAINS
semynq‘paaotATuoJouAdy.3eY2sjee13AZSe}JsYIOpuke‘synuyseyo“suiooe

OJBUTYAOOTSpoomaypewvorZeYyZSZoyAoZAsITEYSBsem,,YOU30H,,PUL

+peoqysutwey.ynoqeNOK[TeITITIos--usyaPEPISBTTeMseqUETO3,uUed
Ipreajeweqnq‘utezunow942UO,yoyUepieD,,pue,,j20YBOH,,INONokmoys

0}PACTP,I‘“TTeypueJoumns‘ZuradsATiveey}utATTeToOedss‘37peTTeoomse
ATRL)UFeIUNOWINO,UOPEATTaM*FTESTEYeANIeNTOYyIOWOFUTXpuodessuodEq

puesZOopjnoaToYyMayI0}ssdddeeaeYOYMINq2JTTJOTINJATUOJouereoym
uezpTTyoJoTNyasnoyeyITMAqewooATTs¥estUNG*pTTYyo,shepuoTsseadep,,&
sehJ103‘yveds03os*}e0qowesdy}UTSemeuUOkIBAeYsOUTeIOJABTTVASTYI
UTPeATTOYMsyTOFaoodATUOBy}7,UeIEMeM*SKEPBsSoyRUTqy8noqaiemshoz

Mey1OJ‘PTPaMasTAeppuy‘aesTAepPTNooemouesAueysowTeAeTd07‘ueipTTYyo
ZuTAoqySTeusewTewospue‘owTzeJesyqUOWTOFsnYITMPeATTOYMUsIpTTYyS

peietea‘szeqsTspuesieyj01qySnoueeaey0}peseueMskemTeem3NqG‘sfkep
asoyiUTAveUOSJOUpurMeypIOMSioquSTeN“JueseidJeASs10M,UeTOAesput,,
qTuyesoTDeBUT‘BuppuejszepunpueeAoT4nqSATTWeyAno07AYTpoumosao1e9seB

skempesemSouo“Sr9y.0UTYOTIArea3nq‘sKemouosuT100dAT@AVTOMaM

-A[yweyAesputyAeTzeyDey}utJueseadAoeaeoemJey]UsIpTTYyOjo[ny
-esnoyay}OJsoy}uNzZo10Mvsey,*IsedeYyzeATTETJseputAwYZnoryIwWeOI

‘quesesTdunpuejueseeTdyjoq‘setTiowsay“SiemmmsJoyay]UTJejeMSutTyzeds
‘zeeTojoSuptadseyTT-eaedaY4IWoAZOMODJeySezeeBIq[OODBYyIOFeSOTISseTppnd

pueJoqUTAayUTUTeIUNOWey}JsuTeZeseTppny3*eoeTdemoyAeSUTTPTO
24aseMouumouyasnoyuedo-jTeypeZuTTTeo-YysTYy*pToeyUTUIOgsemT

(4030014YOTIIeg‘AequemFyejsUTETTNWJO19Y4IOWy)

yaio}01gAeSpuT]zouy
&q



r e a l l y d i d . On l y f e a r of n i g h t catch ing them s t i l l on the t o p of t h a t r o ck

fi n a l l y f o r c e d them t o brave a decent, and t h e p l e a d i n g s o f u s y o unge r ones
t o come down, fi n a l l y brought them down.

Speaking o f the n u t s t h a t animals roamed t h e mou n t a i n s i n s e a r c h o f ,
b r i ngs back p leasant memories o f t h e many t imes t h a t we c h i l d r e n searched
t h e mountain f o r these t r e a s u r e s . I e s p e c i a l l y remember m y o l d e s t b r o t he r
( then a t home f o r one was ma r r i e d and gone) g o t u p v e r y e a r l y i n t h e mo rn i ng ,
and i f w e begged h i m h a r d , h e w o u l d wake u s u p b e f o r e d a y l i g h t t o g o Ches tnu t
h u n t i n g . ( W i l d ches t nu t s have s i n c e been k i l l e d by some k i n d o f d i s ease .
They were much more t a s t y t h a n tame ches tnu t s ) . Wehad to bundle up f o r i t
was f r o s t y weather. I f we d i d n ' t bea t t h e hogs , e i t h e r o u r s o r the ne ighbors ' ,
we d i d n ' t g e t a n y n u t s t h a t day t o add t o o u r w i n t e r s upp l y. Wea l s o co l l e c t e d
the h i c k o r y n u t s and wa l nu t s t h a t abounded g a l o r e on “our s i d e of t h e mountain,"
bu t s i n c e t ho se n u t s have ve r y t ough h u l l s , w e d i d n ' t have t o o u t r a c e t h e hogs!
W e u s u a l l y w e n t o n f am i l y t r i p s , f u n a s w e l l a s work , f o r t h i s was another way
to add to o u r winter 's s u p p l y.

Huckleberr ies, w i l d g r a p e s , and what we c a l l e d "black haws" were e a s i l y
found on t h i s mountain s i d e and i t s edges if one knew where to l o o k and we d i d .
Many t imes we t rouped t h e mountain f o r t h e se p r i z e s . We a l s o knew e x a c t l y where
b e r r i e s , b l a ckbe r r i e s , dewberr ies, and raspbe r r i e s grew i n abundance. We
c a r r i e d them home b y t h e b u c k e t f u l s (and s t oma c h f u l s ! ) . These were j u i c e d ,
jammed, and j e l l i e d , or canned f o r w in t e r ' s u s e . (Mother wa s u s ua l l y a companion
on these fo rag ings and t h i s we en joyed as w e l l . ) I s t i l l have h e r r e c i p e
f o r wine t h a t she made f o r m y Dad and h i s f r i e n d s . R a r e l y were the y o u n g s t e r s
allowed a s i p b u t I s t i l l remember t h e t a n t a l i z i n g odor a s w e l l a s t he t a s t e .

Mother knew a l l k i nds of e d i b l e w i l d greens t h a t g rew on the farm ea r l y
i n t he s p r i n g . These greens, w i l d and t a n g y, were t a s t i e r t h a n t h e garden
k i n d . They popped o u t of t he ground as soon as the l a s t snows were gone, or
be f o r e , and c e r t a i n l y be fo re gardening t i m e . W i l d l e t t u c e and mustard, "poke
sa le t " and o thers t h a t I can*t remember were c o l l e c t e d . I was u sua l l y Mother's
s o l e companion on t he se t r i p s f o r I shared h e r l o v e f o r these e a r l y spr ing greens.
I a l s o l o v e d to be he r o n l y companion f o r t h i s wa s one of t h e few t imes she
wasn't d i v i ded a dozen ways f o r h e r a t t e n t i o n .

Muscadine hun t i n g took p l a ce in t h e f a l l . T h i s wasn't a moun ta in t r i p bu t
r a t h e r t h e edge o f t h e moun ta in and a "bottoms" t r i p . (Bottoms means l ow - l a y i n g
l a n d , sometimes a l i t t l e swampy-but a lways grown up w i t h t r e e s , v i n e s , and bushes.
Wi ld muscadines a r e about t h e s i z e of a marb le , fi r s t g r een t h e n t u r n i n g to a
deep b l ue -b l ack when f u l l y r i p e . A “young nose" can l i t e r a l l y "smel l them ou t "
f o r t h e aroma i s t e r r i fi c ! T h i s was a l s o a food , a s w e l l a s p l easu r e t r i p .
Muscadine j e l l y is r e a l l y a t r e a t . (And Mother's w i n e , t o o ! )

There was another wonder fu l p l a c e on "our mountain t h a t we ca l l e d the P o t ‑
Ho l e Hol low". Bu t t h i s was a d i f f e r e n t k i n d of t r e a t f r om t h e others-beauty!
There i s a b i g p o t - l i k e sunken h o l e where w i l d f e r n s grow head h i g h . (They
s t i l l a r e t h e r e ) . The re we re w i l d wh i t e dogwood and r ed buds b loom ing e a r l y
i n t h e s p r i n g . The ground, i n many p l a c e s , was covered w i t h v i o l e t s and w i l d
pans i e s . Here was a l so a b e a u t i f u l wh i t e flowe r t h a t w e d idn ' t know a name .
May apples: , and w i l d geraniums we re a l s o found on t h i s t r i p . You shou ld have
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We used home-made l y e soap , u s u a l l y , b y t sometimes bought b a r soap . T h i s

u s u a l l y took a l l day a s w e on ly washed ‘once a week. When I was sma l l , I
l oved to p l a y around t h e washp lace. Sometimes Mother would l e t us wrap
eggs o r po t a t oes i n we t pape r, r a ke enough h o t coa l s f r om under t h e p o t
over t h e s e , and bake them. Sometimes t h e eggs would heat t o o q u i c k l y and
t he r e would be a sma l l exp los ion send ing egg b i t s everywhere.

Go ing to schoo l a f t e r t he n i n t h grade was a v e r y r e a l problem f o r my
f am i l y so n o t many of us ever graduated f rom h i g h school . ( f ew people d i d
in those days) . The ma i n problem was t h a t we couldn't g e t to h i g h school in
Sco t t sbo ro . There were n o , o r v e r y few ca rs o r t rucks and c e r t a i n l y no
schoo l bus to t r a v e l i n , and i f t h e r e had been the roads were so muddy and
rough i n w i n t e r t ime t ha t ’ t h e y would have been unable t o make t h e t r i p . S o
most of my f a m i l y had to q u i t a f t e r t hey completed t h e l a s t grade at o u r ‑
l i t t l e c o u n t r y school at t h e House of Happiness. Two of my s i s t e r s and I ;
wanted v e r y bad ly to f u r t h e r o u r educat ion so ou r pa r en t s ren ted a room on
Sco t t S t r e e t f a i r l y c l ose to Jackson County H i g h School . My s i s t e r s boarded
there . and I we n t to Stevenson to l i v e ’ w i t h my b ro t he r and go to Stevenson
High Schoo l . A l l t h i s t ime my Dad had been begg ing the County Board o f
Educat ion to r u n a bus w i t h i n h a l f a m i l e of o u r house. The n e x t year we
g o t t o s t a y home f o r the m i r a c l e o f a bus and s l i g h t l y improved roads l e t u s
be bussed i n t o Scottsboro. I t was almost impossible f o r t he bus to be on
t im e so sometimes we wa i ted in r a i n , s l e e t , snow or a n y t h i n g e l s e t h a t
happened, f o r t h e bus . I ' l l never f o r g e t t h e Ode Sherrels' f am i l y who a lways
asked us to come i n t o t h e i r home and thaw ourselves o u t by t h e i r b i g , r o a r i n g
fi r e . Sometimes, I 'm su re , t h e y b u i l t it e a r l y so we could warm. (There
wasn't a hea te r o n the bus and w emade about a twen t y m i l e t r i p each way d a i l y . )
Th i s was t h e closest a bus ever came to ou r house in those days f o r t he road
was j u s t t o o rough t o ge t any c l o s e r . Anyway, w e were happy tha t i t came t h a t
c l o se . My younger brothers and s i s t e r s could g e t to complete h i g h school.
I ' l l a lways be g r a t e f u l f o r myMother's determination to educate u s . She
always s a i d t h i s was t h e best p r e sen t she could g i v e u s f o r i t meant t h a t , a s
we grew u p , we would be able to take care o f ourse lves . F o r me, i t was, t o o ,
f o r I ' v e been ab le t o he l p make my l i v i n g b y h e l p i n g t o educate o t h e r c h i l d r e n .
( I turned o u t t o be a schoo l t eache r ) . I remember b e i n g a l i t t l e b i t l a t e one
c o l d w e t mo rn i ng so I was r u n n i n g f u l l speed on a rough p a t h , when I heard the
bus b l ow i n g . I f e l l o n a s l i c k r o c k , t h r ow i n g my lunch and books i n e v e r y
d i rect ion! I jumped u p , a l i t t l e muddy, b l o o d y, and t e a r f u l , gathered my
books, ( t h e lunch was ruined and we had no lunchroom) d o u b l i n g my speed and
c a t c h i n g t h a t bus w i t h m y o t h e r s i s t e r s .

The c h i l d r e n who v i s i t o u r home a lways t hough t we should b e a f r a i d o f t h e
graves t h a t were in o u r y a r d . There were at l e a s t seven , w i t h one b e i n g
covered w i t h b e a u t i f u l l y hewn rocks which were stacked one o n t h e o t he r i n
pyramid fash i on . They soon learned t h a t t h i s was a n i c e p l ace to s i t and t a l k ,
and we sometimes cracked n u t s to e a t on i t . We were a l lowed to do t h i s if we
were c a r e f u l n o t t o move o r c h i p t h e rocks which w e never d i d . ( i t ' s s t i l l
t h e r e today b y a beau t i f u l magnolia t r e e ) . I have been t o l d b y o l d e r f o l k s
t h a t t h e graves were t h e r e be f o r e t h e house , which is o v e r a hundred years o l d ,
was b u i l t . S o e v i d e n t l y o u r ancestors weren't a f r a i d o f g h o s t s , e i t h e r .
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t h e w a t e r . M a i n l y , I remember t h e s p r i n g f o r o t h e r r e a s o n s . Ve r y c o o l a i r

came f r om i t i n t h e summer. T h i s was o u r on l y source o f " a i r - c ond i t i o n i n g "
so we made good u s e o f i t on h o t , summer a f te rnoons when we weren ' t w o r k i n g
i n t h e fi e l d s . W ewou ld g e t a book, a p i l l o w and q u i l t and head f o r t h i s n i c e
p l a c e t o r e l a x and e n j o y o u r s e l v e s . The re i s a b i g r o c k d i r e c t l y i n f r o n t o f
t h e mouth o f t h i s cave and j u s t i n l i n e w i t h t h e n i c e , c o o l , a i r . S t re t ched
o u t o n t h i s r o c k w i t h c oo l a i r fl o w i n g o v e r u s , w e cou ld r ead , o r n a p , t o o u r
hea r t ' s content. Sometimes t h e f a m i l y j u s t s a t around and t a l k ed f o r we had
s e v e r a l r o c k s e a t s we'd b u i l t and a few wooden one s . We k e p t t h i s area c lean
c a r e f u l l y , even t h e b r anch t h a t a lways flowed f r om i t , was k e p t c l eaned o u t
and b e a u t i f u l . W e p l a n t e d day l i l i e s , b u t t e r c u p s , and fl o w e r i n g s p i r e a
everywhere . T h i s r e a l l y made a n i c e “ l i v i n g room" f o r us on h o t summer days .
A s we grew o l d e r (15 o r 1 6 ) o u r b o y f r i e n d s came on Sunday a f t e r n o o n s , and
t h i s made a b e a u t i f u l p l a ce t o d a t e . (The s p r i n g i s s t i l l t he re w i t h a n
e l e c t r i c pump i n i t now t o f u r n i s h p u r e , c o l d w a t e r f o r m y b r o t h e r and h i s
f a m i l y . Mo s t o f t h e b i g beech t r e e s a r e down o r gone , b u t t h e c o o l a i r s t i l l
p o u r s o u t and t h e branch s t i l l r u n s . I t is unkep t now as t h e o l d house has
a i r c o n d i t i o n i n g today ! )

Now a s t o w i n t e r n i g h t s , wh i c h were c o l d and b i t t e r , o r s o i t seemed,
s i n c e w e hea ted t h e "B i g Room", a s w e c a l l e d i t , w i t h a b i g , open fi r e p l a c e .
(The k i t c h e n was heated b y o u r h u g e , wood bu r n i n g cook s t o v e . ) A f t e r n i g h t l y
chores, such a s m i l k i n g cows, " r u nn i ng f o r wa te r " , f e e d i n g t h e l i v e s t o c k , and
cook ing supper were completed, we s a t around t h e fi r e p l a c e i n a s em i - c i r c l e .
Weplayed games, t a l k e d , and l i s t ened as Dad and Mother t o l d s t o r i e s and jokes.
We a l s o hashed-out some of t h e day's problems h e r e . Bes t of a l l I remember
c r ack i ng n u t s t h a t w e had s o c a r e f u l l y gathered i n t he f a l l , popping c o r n over
the fi r e in t h e l o n g handled c o r n p o p p e r , and r o a s t i n g chestnuts on coals
raked from t h e fi r e p l a c e . Wea l s o a t e apples and pears t h a t w e had r o l l e d i n
p a p e r , p u t in a box and s to red in a coo l p lace f o r l a t e r use . I a l s o remember
t h a t sometimes, as punishment, we had to p i c k o u t a q u a r t of c o t t o n seeds, or
s h a l l some peas be f o r e we could j o i n in t h e f u n . Sometimes t h e whole f am i l y
s h e l l e d d r i e d peas because w e d i d n ' t have t i m e t o d o t h i s d u r i n g t h e d a y.
S t u d y i n g was a l s o done around a t a b l e w i t h t h e o l d e r c h i l d r e n h e l p i n g t h e
younge r ones i f Mo the r and Dad were b u s y. T h i s was a l l done by the o l d k e r o ‑
sene lamp l i g h t ming led w i t h l i g h t f r om t h e r o a r i n g fi r e p l a c e .

Mo s t k i d s t oday g e t more f rom one t r i p t o t h e t e n c e n t s t o r e t han we
g o t a t Chr is tmas. App rec ia t i on was a lways w r i t t e n on each person's face as
packages we re opened v e r y e a r l y Chr istmas mo r n i n g . (We u s u a l l y sneaked up
a t n i g h t and took a l o o k ! ) The younge r g i r l s g o t d o l l s and a few a r t i c l e s o f
c l o t h i n g and t h e boys g o t a wagon, B-B g u n , (and l a t e r a r i fl e ) wh i c h t h e y
shared and u s e f u l c l o t h i n g . The o l d e r g i r l s g o t cosme t i cs and t h i n g s t h e y
needed t o wea r . I c an remember " s n i f fi n g ou t " t h e apples and oranges t h a t
we re h idden locked i n a b i g t r unk w a i t i n g f o r S a n t a t o s t u f f i n socks o r a
spec i a l box prepared f o r each c h i l d . There were a l so a few p i e ces of h a r d
candy, gum, r a i s i n s , n u t s , and such good ies tucked i n f o r u s t o en joy a l l b y
ourse lves . Wewere c a r e f u l to make i t l a s t f o r severa l days f o r these were
t r e a t s t h a t w e seldom g o t t o e n j o y . One t h i n g t h a t was a lways p l e n t i f u l a t
Ch r i s tmas was cakes and o t h e r swee t s such as choco la te and coconut p i e s .
Mother and t h e l a r g e r g i r l s baked them by t h e dozen! We had o u r own m i l k ,
b u t t e r , and eggs so t h i s was n o t a g r e a t expense. We u s u a l l y had a cake or
p i e s t o e a t , b u t t o have a cho i c e o f c o conu t s , c ho co l a t e , caramel and o t h e r
k i fi d s o f cakes and p i e s was r e a l l y an eye -popp ing t ime! (and stomach
s t r e t c h i n g ) . Then t he r e was t h e mou t h -wa t e r i n g b o i l e d c o u n t r y ham, baked
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Homemade Wine Rec ipe

b y  I n e z  P r o c t o r

T h i s i s may mothe r ' s w i n e r e c i p e . I t w a s p r o b a b l y passed down to h e r
b y h e r m o t h e r. She used w i l d o r tame b l a c k b e r r i e s , g rapes o r muscadines.
When I was a s m a l l g i r l , t h e l a w al lowed each f a m i l y to have as much as fi v e
g a l l o n s of homemade w i n e in t h e i r home. Mo the r u s u a l l y made one "batch" f o r
my Dad d u r i n g t h e s u m m e r. It is a l s o good to u s e by dampening a s o f t c l o t h
w i t h i t t h e n wrapp ing i t a round a homemade f r u i t cake . I t w i l l keep i t m o i s t
w i t h o u t i t m o u l d i n g a s w e l l a s g i v i n g t h e cake a good t a s t e .

1  g a l l o n  j u i c e  -  v e r y  s t r o n g
2 g a l l o n s o f w a t e r
3 l b s . s u g a r p e r g a l l o n o f j u i c e

M i x and l e t ferment a b o u t 9 d a y s o r u n t i l i t q u i t s b u b b l i n g ( o r w o r k i n g ) .
S t r a i n w e l l , p u t i n t o j a r s and s e a l . To make t h e w i n e s t r o n g e r (meaning a
h i g h e r a l c o h o l c o n t e n t ) add one t e a s p o o n o f s u g a r a f t e r i t h a d stopped f e r ‑
m e n t i n g , p u t i t i n t o C o l a b o t t l e s and cap b y u s i n g a b o t t l e c a p p e r. T h e l i d s
o r t o p s on t h e coke b o t t l e m u s t be on v e r y secure ly o r t h e y w i l l b low o f f .

a
P B u t t e r Making t h e O l d Way i

s > b y I n e z P r o c t o r (<)
Most “ o l d timers" back on t h e f a r m made t h e i r own b u t t e r . Fatmers a lways

k e p t a few cows i n o r d e r t o have t h e i r own s w e e t m i l k , b u t t e r , cream, and
b u t t e r m i l k . ,

Cows w e r e m i l k e d each m o r n i n g and n i g h t b y h a n d . I f farmers wanted t o
h a v e s w e e t m i l k , it m u s t be k e p t c o o l in o r d e r n o t to s o u r . B u t if t h e y wanted
t o have b u t t e r , t h e n i t was p u t i n t o a c o n t a i n e r c a l l e d a churn and l e f t t o s o u r .
A f t e r i t soured, i t wou ld n e x t "c labber", and g e t a b o u t as fi r m as j e l l o . I t
was n o w r e a d y to be churned. A “dasher" w h i c h was made of t w o s m a l l p i e c e s of
wood p l a c e d l i k e t h i s ( i l l u s t r a t i o n s enclosed) was n a i l e d o n a s t i c k l i k e a broom
st ikec. T h i s s t i c k w a s p l a c e d th rough t h e c h u r n l i d which h a d a h o l e made in i t
and p l a c e d i n t o t h e clabbered m i l k . Now t h e m i l k was ready to be churned. The
dashe r w a s l i f t e d u p and dashed back i n t o t h e m i l k o v e r and o v e r . Th is u s u a l l y
took abou t a n h o u r b e f o r e f a t o r b u t t e r s t a r t e d s e p a r a t i n g f r o m t h e m i l k . To
known when i t was mak ing b u t t e r t h e y had to peek i n t o t h e c h u r n e v e r so o f t e n
o r w a t c h a s a l i t t l e w o u l d g a t h e r o n t h e t o p o f t h e l i d . When t h e y t h o u g h t a l l
t h e f a t h a d t u r n e d i n t o b u t t e r , t h e y g o t a l a r g e b o w l and s p o o n . N e x t t h e b u t t e r
was dipped o f f t h e t o p o f t h e m i l k w h i c h w a s n o w b u t t e r m i l k . C o o l w a t e r was p u t
i n t o t h e c h u r n a s t h e s m a l l amount o f b u t t e r m i l k w a s worked o u t w i t h t h e spoon.
A s m a l l amount of s a l t w a s added a f t e r a l l t h e w a t e r and m i l k was removed. Now
t h e b u t t e r c o u l d b e p u t i n t o a b u t t e r m o l d and shaped i n t o a pound o r h a l f pound
s i z e , sometimes in a round shape and sometimes an o b l o n g shape.
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THE GHOST THAT WALKS

b y P a t r i c k P r o c t o r

My Unc le Ben L indsay s t i l l l i v e s at t h e o l d L i ndsay homeplace wh i ch was
b u i l t over a hundred y ea r s a g o . There were a l r eady s e v e r a l g r a v e s on t h e
p r em i ses when t h e house was b u i l t and t h e r e i s e s t ima t ed t h a t abou t seven 1
g r a ves a r e under t h e house. (The house was b u i l t o n cedar p i l l a r s which l i f t
i t about f o u r f e e t o f f t h e g round . ) A t one s i d e o f the house a r e s e v e r a l
g r a v e s , m o s t l y marked w i t h p l a i n r o c k s , ( n o headstones as we have t oday ) . i
One g r a v e was covered w i t h hand-hewn rocks , s t acked in a sma l l p y ram id .

My grandmother and g r and f a t h e r, E t h e l and Char ley L i n d sa y a lways t a ugh t
t h e i r c h i l d r e n n o t t o b e a f r a i d o f t h e dead f o r t h e y cou ldn ' t h u r t anyone.
Bu t i t Seems as i f my "Granny" g o t a l i t t l e scared a few t imes of someth ing
t h a t cou ldn ' t be seen, o r so my Unc l e Ben t e l l s me! H e r e is t h e " r e a l " ghos t
t a l e h e t o l d me.

" I t was back i n t h e days o f b r u s h a r b o r s . I n case y o u don ' t know what a
b r u s h - a r b o r i s , I ' l l t e l l y o u , When a c o u n t r y p r e a c he r, o r a t r a v e l i n g p r e a c he r,
wanted t o h o l d a r e v i v a l , h e wou id b u i l d , ( o r have b u i l t ) a c rude s h e l t e r where
he c o u l d p reach . I t wa s b u i l t q u i c k l y by p u t t i n g a f ew p o s t s i n t o t h e ground
and l a y i n g b r u sh o n t o p . A s I s a i d , i t w a s a v e r y crude s h e l t e r .

Now back to my "ghost" t a l e ---- Dad had gone to F l o r i d a to see h i s s i s t e r ,
s o mother and the ch i l d r e n were a t home by ou r s e l v e s . Mother was a lways a
l i t t l e a f r a i d when h e was gone. She s tayed home one n i g h t b y h e r s e l f , wh i l e w e
ch i l d r e n wen t to t h e brush-arbor r e v i v a l which was near our home. (We weren't
sma l l c h i l d r e n , mos t l y i n t h e e a r l y t e e n yea r s ) .

When we g o t back f r o m the r e v i v a l mee t i n g , Mo the r had g o t t e n a p r e t t y
good s c a r e . She sa i d she had heard.someone or someth ing wa l k i n g th rough t h e
house. When i t g o t t o t h e room where she was, t h e f o o t s t e p s s topped! A t fi r s t
she though t i t was a pe r son coming th rough the house, bu t when i t g o t t o h e r
r o om and d i d n ' t a p p e a r , she knew i t wasn't a r e a l p e r s o n .

The n e x t n i g h t when w e g o t ready t o g o t o t h e r e v i v a l , mother s a i d one o f
us had to s t a y w i t h h e r . I was t h e one to s t a y and though t i t w a s a good j o k e .
She had always t augh t u s n o t t o b e l i e v e i n ghos t s s o I g a v e h e r a good t e a s i n g .

A l i t t l e l a t e r I g o t a book and l a y down o n the sofa t o r e a d . Mother was
s i t t i n g in h e r c h a i r a l s o r e a d i n g . E v e r y t h i n g was "country-qui te" -- o n l y t h e
c h i r p i n g o f c r i c k e t s and o t h e r n i g h t i n s e c t s c o u l d b e hea r d .

Suddenly I hea rd something! I hadn ' t b e en l i s t e n i n g f o r a n y t h i n g or even
t h i n k i n g a b o u t what she had t o l d abou t t h e f o o t s t e p s t h e n i g h t be f o re . A s
I ' v e s a i d be f o re , I t o o k i t as a b i g j o k e . I p re tended I wa s s t i l l r e a d i n g
b u t wa s a c t a u l l y l i s t e n i n g i n t e n t l y a t t h e sound o f f o o t s t e p s .

Someone or someth ing came w a l k i n g up t h e d o o r s t e p s and on i n t o t h e house!
I t walked t h r ough t h e h a l l w a y, i n t o t h e r o o m n e x t t o i t , and o n t o t h e same
d o o r whe re i t had stopped t h e n i g h t be f o r e !
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No te : Mrs. C l a r ence ( B e r t h a ) K i r b y who wrote, " L i v i n g i n t h e Coun t r y was

I n t e r e s t i n g " f o r Mu l l e i n i n 1980, has w r i t t e n ano t h e r i n t e r e s t i n g s t o r y f o r
Cha r l o t t e Rauls ton. M r s . K i r b y has won a p l a c e i n a l l our hear t s w i t h he r
g i f t o f s t o r y t e l l i n g . Th is b e a u t i f u l l a d y h a s opened doors f o r u s i n t o a
warm, g rac i ous , and l o v i n g home where gen t l ness and humor abided.

L i f e w i t h My Grandparen ts

b y Be r t h a C . K i r b y

I c a n ' t remember Mama. sne d i e d March 27, 1980. Maggie Card Cunningham
was o n l y t h i r t y f o u r years o l d . I c a n ' t remember h e r parents t a k i n g me to
l i v e w i t h them, Benjamin F r a n k l i n and Ma r i ah Ho l l a n d Card. I c a n ' t remember
g e t t i n g l o s t , and Unc l e John Smith, a p a r t Ind ian , fi n d i n g m e l y i n g w i t h arms
ou ts t re t ched on Mama's g r a v e . He s a i d when he asked mewhat I was doing,
"I sa id , L o v i n g my Mama". I c a n ' t remember h a v i n g pneumonia, bu t I can remem‑
b e r b e i n g wrapped up and my b e i n g sen t to p l a y on t h e southside of t he house
and g e t t i n g " a n t s i n m y p a n t s " .

L i f e was a happy l o v i n g exper ience t h en . Who cou ld ever f o r g e t t h e huge
wa lnu t t r e e j u s t o u t s i d e t h e g a t e , f r om wh i ch a l a r g e s t r o n g l imb hung a
p o l e swing , en joyed by young and o l d a l i k e . To the l e f t o f t h e walk to the
s p r i n g stood a sugar maple t r e e . In t h e s p r i n g of t h e year Grandpappy tapped
t h e t r e e f o r sap which Grandmother bo i l e d i n t o sy rup . Also she made maple
sugar candy, poured i n t o mu f fi n r i n g s to shape . *

Who can e v e r f o r g e t the s p r i n g ! I was t o i d t h a t W i l l i am Holland, t he
r e v o l u t i o n a r y s o l d i e r , hewed ou t t a l l s lender cedar trees t o b r i n g t h e water
down t o t h e l a r g e r o c k water t r o u g h , hewn ou t b y h i s son, S g t . James Hol land
from t he War o f 1 8 1 2 , From the water t r o u gh a l i f e g i v i n g stream flowed t o
and t h r ough t h e pasture to t he c o r n fi e l d and i n t o t h e c r e e k . Wherever t h e
water fl owed grew watercress in abundance because t h e watercress grows in
r u n n i n g wa te r.

Wash days , Aunt Nancy P o l k S h e l t o n came down t h e mountain to wash f o r
u s . Sometimes she b r ough t h e r g randson , " L i t t l e Noah" . He wore homekn i t
s t o c k i n g s o f e v e r y c o l o r o f t h e ra i nbow and I wore b l a c k ones. I wou ld c r y
f o r t h e s t r i p e d s t o c k i n g s , I t h r o u g h t h i s were p r e t t i e r . Grandpappy cut a
huge l o g j u s t t h e r i g h t h e i g h t f o r Aunt Nancy to l a y t h e c lo thes on a f t e r
she had wet them i n t h e s p r i n g t r o u g h and soaped w i t h homemade j e l l y l y e - s o a p ,
c a r r i e d i n a g a l l o n c r o c k . Then she would b a t t l e them w i t h a oar l i k e t h i n g ,
t h e n r i n s e t h e d i r t ou t , and l a t h e r them ag a i n w i t h generous a p p l i c a t i o n s o f
j e l l y l y e - s o a p and pu t t h e c l o t h e s i n t o a huge b l a c k po t t o b o i l .
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Capt. (Andrew) A.C, Card was c a p t u r e d and b r ough t be fo re a C.S.A. Ma j o r.
He a s ked Capt. Card what A.C. stood for? Uncle Andy a lwa y s was w i t t y . He
rep l i ed , "Ace, I used to think, but now I t h i n k I have p l a yed the deuce"!

Grandmother Mar iah Hol land at tended Bellefonte Academy. She s t a yed
w i t h h e r g r a n d f a t h e r M a j o r Thomas Jackson Wilson, h e r mothers p a r e n t .
Grandmother had a g r a n d p i a n o . Aunt Leana played i t , Aunt Jennie the
mandelin, Aunt Yo r k t h e g u i t a r , Uncle W i l l , t h e s i l ve r handled fou r co rd ,
F rench harp , and f rom the youngest to the oldest , S a n g "When You and I Were
Young, Maggie", t ha t was Mama's favor i te, " L i t t l e Joe", " I s t o o d on the
B r i dge at Midnight" , "The Good Old Summertime”. Sacred songs l i k e "Amazing
Grace, "Whi ter than Snow" and others were a l s o enjoyed by a l l o f u s .

Grandpappy b u i l t t h e fi r s t o u t door t o i l e t I ever saw. Some c a l l e d
i t , The Necess i ty, some the P r i v y .

He l a i d two l a r g e cedar l o g s f o r s leepers across t h e s p r i n g branch in
t h e pas t u r e then n a i l e d r o u g h sawed p l a n k s f r om f r o n t toward t he sea t i n g
area f o r t h e fl o o r . I t was a sma l l house.

I asked Grandpappy if he were bu i l d i n g us a br idge to stand on at
midnight? The fin i shed house had one sma l l c i r c l e seat.

When s p r i n g came we had to eat the Jerusalem seed candy. The seed
mixed w i th molasses candy was eaten f o r worms. We took s u l f u r and some
t h i n g s else, 1 teaspoon per day, f o r sp r i ng ton i c . Wea l s o drank sassafrass
tea a s a b lood p u r e fi e r .

A s we played a l ong the fence row where the l o v e l y mu l l e i n g rew we wou ld
break down the blooming s t a l k and say " I f he l o ves me it w i l l grow aga i n . "
I t i n v a r i b l y d i d curve upward and cont inue t o g r ow. A lso t h e l o v e v ine , w e
wou l d t u r n around and p i t c h i t o v e r ou r shoulder say ing, " I f he loves me,
g r ow " , I t be i ng a p a r a s i t e g r ew anywhere i t landed. S o w e f ound f u n and
made mer ry w i t h na tu re and what we had .

When i t came t ime f o r me t o go t o s c hoo l Papa came f o r me. He had t o
p r i z e my hands from Grandmother's a p r o n . He c a r r i e d me c r y i n g to the buggy.
I s t o o d on my knees and l ooked back at my Grandmother and Grandfather
c r y i n g aloud i n each o t he r arms.

I twas a lways a t r e a t to go back on t h e weekends to v i s i t them. Two
v e r y t ende r l o v i n g peop le who made an i n d e l i b l e imp ress i on on my l i f e .



“SOPTSY4OoqUouUMOUGpPUeeTppTUspeseeuZsyoueuo
TIngsuoodsfqdouq‘TTemMyeeg‘s3Zeueqeequnutdoup‘ounzxtw
dNoTJppe‘xTTWUTBposSATOSSTq‘4TeSpueueFns‘unoTs4JTS

S3ZeZ
ge3ns*sqqTeposSutyeq*dsqT
qtes‘dsq%HTTWuaqqgngdnoT

ueqingpeyte*sqqTanoTssdno27

Sexe)STPPTYDATTWMog-edTOSYyPULTTIOHPTOUy

*seeuZeposeyeunouToNeg
‘uedsexedeqn}pesesugunueutunod‘unoTjutpTos

:ZuTUoAeTJpueueSnsutyeeg‘“4TeSppy‘“JITISsoqTUMBeyeog

8839JoseqTUMITqTesjoyoutdT
JoyeJOweeduocodsesyTSutuocaeTjpuowyTeuoodseayT

anoTydroTaeSnsdnoT

eyeQpoog[Tesuys,ueyjzompueunAW





9g

SSOAPTIWUoaeys
°FPTO}seAsteqsoy

goede,emor

*£yuM0yUOsyoepUTFTTNJereTelYstTyyywWoryomeomee
STU,“perojspueUNCPexe}SemYOTYMmeqAeTndodSucTeuoAqaty“ay
pemoysAsteqssqy‘uMOpZuTyeyJosseooudey,uy“MadeyS,AQaTy“ayUO
sesnoyYOJeyzOTe1eAes4TTRq07pesnedemsztedaeMOTey]*peroyser
puepeAomsemyous,Avyeu“sysNt}<1Osstosey}SuppATOUTewesey}st
FoorUTZey“eunjzonsj}seculesey}ATJOExeUZ£1035pucoesey}FLTNGerti
seyeyyngo%79T4qSEMYOTYM*ZuTTTeosetndodyzoTeyzdeeyyouptp|
ey“BeleFJOTey}UPTMesnoyexeT&QTTAqAquty*ay°3}pesAtasesd|

eAGYSYST}A1e[BOOTTedesesesneoeg‘zeaemoy‘ceAer0y4S0TYOUSem37
“yoyoASPpouyeyYUesoidoy}ZOZWOOLHUOFZL6TJOYOLRUTLEMEi
ut07sempueAqatyyourATItg“ay4qqysnoqsemuteqoyy“qQsuTy

*BUTTOIeDYzLON Uy410m07ZUONpusSeTWWEMZPTHIOATIeeey}UTesROYey}PeSOTOeyg|
“uteyOY}peyUerpueAITepeyzpesOTOeysOsUOTZe1edOAITepey}deey0%j

STaezTJOadyOusen4Fpeptoepsys-0.10GS7700g07308qewCOYOUPTNOM
teyzOIqJeyMew)Astess‘ZUTpUeSEMTJeyPTIOm‘*euToTpeuApmys
0suTydoyuYyop07UOqUeMpusUMqHyWOLypeyENpesqueqTy*AITEp
puewaeyey}uesAsteqssqypueshoquehyomgoy}SemmaTnoTaseApnys
07uangny07EKLeqTyUSym“ew@y,WOTOoYoS07403pusysezHReIG

eye‘TooyossoypessezpLoy,‘XTPey}BupteAtTepworyemoySuyuMyzey
*uoZenATTACY}O7UC4TpepeoTpueATTey}PeT}70qPuypeUTeZys£30038
“CATTSUpes*SMOOeypexTTMLoy*ZuTULOMYyoRe00:48duye3ptnom
shoqey}MOYPTOSys“MEY,YITMGATT07oO‘uehyCOSoYPULMeVET

‘uoyjOeqWOTsteyzOAgTooyosyZTyBunekom,*4zeTsem“qaeqTy~teyz00q
qsezunodseyATUOueyy*ATTEpeyz40ZpeaeosxeyzOAqseZuNOAomzey
JOdTeyey}URTMSeyg‘WIETey}eFeUBM07vUEQUTyYyNOSUTWOTZTSOd

Bupyowez©wospeummzeroysSucyzesS,ASteqSSTJOYJeepoy,sEqIy

*peey AxpepyyZnoqpueLeyejlesteeyeOsTesmooeyy*peioyssemeZeTtseicym
sestmeddey}UOOTTSeSemereyy“peareseadueeqseyeoeTdeSe10ys

TyeyZ07LeyFOsoleqey}peTareSYOTYAYour,feyy“Joes6fqoorOF
SBM7JOTCYL“auTndodeq74mYZTMpeTBeseteMST[EMeptsey,“sxUETd

exco1dpusenzu0;‘peysTUTyUTMFITAqSemBupLOOTJ~sujdZyoT-wueqey,
“TUTyyOFpeTReypusPUeTLeqUT,TLeMpTepWouy4NoeLeMseer}eOTOYUD
°Sem47OSpueTLeM4TFOq6gUrTeqoY}7eY}peYSTSUTseqUedIeOpeTTTIS

SUL“TTOMPTeDButy‘aeyzesseyAquteqArtep&seZTTNsempus
“TlenpleyAstaqseqJOeowTdeucyey,UOpoozsUteGTLeMPTeQUy,

NUvG"TISMETYOSRLUNy

-XulvdSHIGNyAslvydssw





ethogAuueg349

*£emSuesuyddzya.e08
Aouy+4“teaeTOsem94aTIpe0}poyoy‘uO3UTO’sumqeyAAEs
Peppuessueyy“PrPLeuqeyMST384}OC"MeypuMoIeyeepuE

Wed,PTOYUBSey*seTddeoy,yee4,U0pprespeg,‘pTesLep

*eer}etddeyy
PequyTOwoupusep‘ZupmotdsempeppuesdeTTYALepou*ptesoy
‘setddeucei3Zuyze0morseyoeYyouuoysoy}363prnomfoyy*setdde

Ueer364}Tind03youwey,ZutTLe}ydexpeppuein‘seTddeuces3
S,peppueidZuyqeesfem[ee1emz60yz,0IqzeBun0saeqpuewomAy

SUBLVEFiddyHL

*plowslywesngpueTlempTepAstegsstHUITMpemyotdstTooudgyaTH
aopunp010987300¢yeWESTIMJo‘xosuodsquepnys‘TLompTenWItHy“Say

*xpEYOeyUEpezees
TlemptsoAsteqSSUPAUMCYSSpuTYUyce]pus‘pTOUtyUEStg‘uEENHoH

Pleden‘plourystay‘ceTooympyaug‘swmoYyeTANB]:0I84ZeTWOIZ
eaogspernjoydWPOTimyysatFey,peonpoadATQUTOFCYAsquepNasesoy]

*eouTdemoyey}yeUMMZzNYANZI0gSteqsTS
seyuzTMATqveovedseatTeys‘16Bupaeou‘fepoy‘*uc3vuce,&sumAsTEq

SSTUSYMSem4qSBO10GSz700gGINQOTdTITYTIOMpTeppues010989300¢
UmozUMegJOSBupMeIpey]*pOpysroqusteueyzJoLaueoy,semvq}

uepies@opmseycyssaeek10y“deuepiesTver©OsTestAstessTy

*SUSZTITOSZT07SUOTZNQTA}UCOAueMt6yYSNOIG,010G87900¢
JOyaed©eqskemTe [ITMSg“seaty AuempeyonozseyApe,puea?stuy



=
xa

2of
8
6



OE

‘udegpeyTTOEMPTeDeuynOgepaeMeTAJEqUTUTSTTNWwoumTTeMpTe9
AsteqsstWjoeTouNueSeMTTOMPTeD“H“ad‘gH‘“eSyeATSseuSougpTouewou
aueoUCTeUOJUTSTYL“MOU¥04SXTTPTNomUTeTTnW‘seuweupueuqyoyuasoys

euemTeuequespueepTug‘49gJoeueuayyAYMSNT[9qpTNOdsuoMueJT"yqnos
pedoTeaspunayy4noSutuqojyonprpseTuysnputyonsjoyoedWTey,‘owTy
STU}3BYYNCSgSUyNoYSnouyypeysTTqejsseuempuTHAueASJoST{TTMAueW

*seTqUuNOSSutpunouunspuestyut
SotTtweyAUCYIMSpuomPTOYssnoyeuemMSeuleUsseu]“TeUujUSSpue‘eptug‘yegJo

spueuquetndodeyuodnpeseqsemSTTtWAqunoDuosyoerayyJoyndynoeuUL|

“eppue4ustu
pozeuedoT[TUayypuepeTqnopsemadu0J|y4UOSeeSysSeAueYAsnq9YyyBuTunp|

eTTUM‘punoueekayyUeulunor04qUeuAoTdweApeaysoaeYTTTWoUL|
|

*pueuqeqTuoaeyuTeyyuTeyqo
04SeTTuAueOFPTNoMpueuseyzOOCUSNpPTNoMwoyMJoAueu‘suewiojsNds4qT

SuoweuotyeyndedeTqeTAUsuepeuuesSTITWAquUNODUOSyDeP944WouyunoTy

Tle38TITMpoo#pueepeuzutey,48804seueTdTeueqtTeYyonsuouTeus
ATI}JOTSuolluesOFpepeaysemuUeUquv{Rall‘uNOTY‘seTjUNODSAqueeu

pueAyunoDuosyoerpuTJopesodstpsemTITWSTUAJoyndqnosuTqUesul

||

saeekayyjosewty{
|

|

*00°000'L$aeAogoAeT4nouepaequeseudeuAusuTYOeMpueSutTpTtng
euL‘uodTpaqeSnus0dUTMpadeaaod‘aureusAUOySsouy.TeTJUeISqQns|

®SPMpeqzeOOTSEMSTTTWAquNODUuoSyOeP944YOTYUMUTSuTpTInqsul|

*Teysnqey.03spunodJGSuTSeueae‘AqTTenbuotuedns
Agen@JOSemUMOUZYeeyMeu]‘ouIT]yseAueY4eTTIuyUTewTyeTqnop

uopue‘punouueekey}ZuTuunaTTTeydeey07yUeTOTZINSseTiTqUeNbUT
AyunooSutpunouunsey}wouyuMeUpSEMSsUTYOeWomyeseyyUOsUTeUssuL

“ATTep|
AypoedeoTeuseqOy&@JOsemAueUTYOeUTTTWunoTJeyL‘AoueToTsZJeJopuepueys

ystye@04dn4T4UuSnougpueshemAueWUTTTTW844peAcudutpueojpeppe
TTOMPTeED*dW“TTSMPTED"H*H034FPTOSusypuesTTUMquoUSe4Tpeqeusdoi

oum‘sseaZpoug“H“NAqg68TJoueumms9y,UT3TTNGSeMTTTWsui

*spueqysMouOTpnygs,4STD
SueymYouraqayyUOpeyedOTO40qS3409$UT[ITUunoTjZesoUOseMsuey,



MULLEIN DOLL LADY

Pictured here is t h e M i l l e i n book's "No l l Lady", Mrs, Lethia
Welch and her g r e a t gramison, Michael Arnold. This p i c t u r e of her
l i t t l e house tucked away in the foo th i l l s of Larkrinsville, shows
the stone chimmey which has an Indians name carved on the i n s i d e ,
She t o l d the boys who b u i l t the chimney to leave the name on the
ou ts ide o f the c h ime y, bu t i t d id not fi t , so today i t i s on the
ins ide o f the ch imey and no one can see i t . Weon l y have
" L i t t l e Mama's word f o r i t " .

This l i t t l e l a d y l i v e s a busy l i f e , she works o n do l l s , makes
q u i l t s , s p r e a d s and o the r n i ce handmade s t u f f . She has two cows
and one c a l f in the pasture around her house f o r company,

Some days a f t e r it rains,she goes out l o o k i ng f o r f o s s i l s .
Where her house stands, it m s t have been under water at one time.
" L i t t l e Mama" has aske? meto mow her lawn t h i s summer, I w i l l
enjoy a day w i t h her.
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pounds and we d i d n ' t ge t n o t h i n g f o r i t and we never go t no t h i ng t o e a t .

They d i d n ' t have n o t h i n g b u t o l d b u r n t u p sy r up . These o l d rem in i n s y r u p
and then burn up , you knowethey was 7 or 8 y ea r s o l d . People j u s t threw
‘em away. ThemGun's had a p l a c e so we stayed t he r e and I t o l d Jim, I sadd,
"L i s ten , I ' m gonna s l i p down h e r e to E a r l Guns to t h e g r a v e l p l a n t and see
i f w e can ge t a j o b . "

H e said, " A l l r i g h t " .

We l l , w e found t h e g r a v e l p l a n t and h e sa i d , " I ' l l g i v e you a j o b " ,
b u t says, "now I ' l l t e l l y a , I want you f e l l e r s to understand now what I
ama t a l k i n g . L i s t e n c lose, somebody has been i n a h a b i t of. p i c k i n g u p
the l a n t e r n and runn ing o f f w i t h i t " . They'd set the l a n t e r n out t o
g i v en them l i g h t and somebody would s l i p up t h e r e and p i c k it up and throw
i t away so they c o u l d g e t in here as t h e y p lease . He said, "Don ' t ca re
who it is i f i t is me or anybody e l se , you s top 'em."

I said, " w e l l now, I ' l l t e l l you , w i t h no doubt, Mr. Gun, you a r e now
t a l k i n g t o the r i g h t ones. Now i f you come out o r anybody e l s e new, d o n ' t
you ever come down h e r e . " I sa id , "You are l i k e t o g e t k i l l e d " . Wel l ,
sure enough we were the re t h r e e n i g h t s and he r e come E a r l Gun down the re .
You know h e had come t o ge t some gas f o r h i s c a r . H e s l i p p e d u p there s o
easy to g e t t h e l i g h t so we wou ldn ' t know i t . He never more than went to
touch t h a t l a n t e r n and we had a p i l e o f r i v e r rocks there, you know, s o we
cu t down o n him and broke t h a t l a n t e r n a l l t o p ieces and o i l bu rn t there
on the ground.

He ho l l e r e d , "This i s E a r l Gun". So we cu t down t h a t much more.

"Move ouTsWS t o l d You". He p u l l e d away from the re .

He went i n and t o l d Buck, "Don ' t you ever go down the re t o t h a t p lace
now. W eg o t the r i g h t men the re now. Why I went down t h e r e and t h e y l i k e
t o k i l l e d m e i f I h a dn ' t g o away" .

W efi l l e d o l e E a r l u p w i t h rocks, w e h i t h im w i t h a rock , w e busted h im
wide open. You c o u l d hea r h im h o l l e r i n g j u s t a s l o u d a s h e cou l d . H e h i t
t h a t r o a d a fl y i n g and l e f t h i s c a r t h e r e . W ek e p t i t t i l l t h e nex t
mo rn i ng f o r h im.

“why d i d n ' t y o u f e l l ow s s t o p ? "
y
“Vie mean e x a c t l y what w e s a i d . W e a r e work ing f o r you and we ' r e d o i n g

j u s t what y o u gave u s o r d e r s t o d o . The n e x t man t h a t comes up he r e w e ' l l
k i l l em. He b e t t e r n o t come, w e ' l l g i v e you f a i r wa r n i ng , you b e t t e r t e l l
y o u r o t h e r b r o t h e r s n o t t o come u p . " "But " , I s a i d , " t h e se fe l l ows t h a t s
gambl ing in he r e and s l i p p i n g in he r e and gamb l i ng on t h e boat down t he r e .
(They had a boat t h a t hau l ed g r a v e l s , and t h e y wou ld gamble a l l n i g h t there,
t o keep a l i g h t u p i n t h e r e , y o u know, d e s t r o y t h e i r s t u f f a round there,. w e
p u t a n end t o i t . ’ "Dog, w e had them t o o sca red t o d o a n y t h i n g . And me and
J im wou ld g o i n and s l e e p t i l l 3:00 o ' c l o c k and jump u p and b u i l d a fi r e i n
them b o i l e r s and t h i ngs t o b u i l d up steam and had eve r y t h i ng fi r e d up and
the steam up to abou t 100 pounds. And ne r y a t h i n g s l i p e d o f f and we s l e p t

33.
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JESSIE JAMES

by M r . Moore

When myfather, Bose Moore was in t h e C i v i l War, I was o l d enough to
remember Jessie James, Frank James and t h e i r f a t he r being in there r obb i n g
everybody. Well, one time Jessie James was the re a ta lk ing, you know, and
a f e l l o w come along there s a y i n g , what ' s you name, what's you name"? I
was up b i g enough to l i s ten , you know, and one man sa id , "Th is i s Jessie
Jamie". The f e l l ow then throwed him the money down the re and he had, I
think, e i g h t hundred dol lars there in a sack. If he hadn ' t been a f r a i d of
a name, he would have g o t by w i t h i t . Jessie James was j u s t s tanding there
t a l k i n g to another f e l l ow and the man was done pa s s e d b y . Bu t he happened
to hear him say Jessie James and he said, "Oh, here y o u take t h i s " and he
threw him the sache l and then went on. Jessie James was a l l over i n h e r e ,
That 's where he located in a l l these p l a c e s . He went up on those mountains
and cou ld see f o r mi les around. He l ea rn t a l l those Places. So one woman
there, they went to h e r house. They had to have something to ea t . Well,
t h i s woman j u s t had a l i t t l e food there, you know, and they went i n they
said, "What about something to ea t ? " And she commenced to c r y i ng , and they
sa id , "you need n o t e r y " ,

And she said, “why, I a i n ' t g o t bu t a l i t t l e . I ' l l stave t o death i f I
cook a l l the food up now, t h a t ' s t he on l y chance I g o t t o l i v e . "

So they said, "Don't worry l a d y, w e ' l l h e l p you ge t p l e n t y " , Well,
when she cooked t h a t u p she was s t i l l c r y i n g . S o Jessie James said, "You
go t any notes ou t on your p l a c e here?"

The woman said, "Yes, t h a t ' s what a wo r r y i ng me, I w o n ' t be ab l e t o
pay i t out and h e ' l l take m y p l a c e and I don ' t know what I ' 1 1 d o ! S o
James says, "You d o n ' t worry about i t " , So they says, "What's t h i s
fe l lows name?" And she t o l d them and showed them the no t i ce . Jessie
said, “ I ' l l g i v e you p l e n t y of money here, we a re go ing to make o u r lodging
h e r e and y o u need n o t wor ry about no th ing . We ' l l g i v e you p l e n t y . " We l l
when they s ta r ted o f f she d i d n ' t much bel ieve them, you know, she s ta r ted
c r y i n g . And Jessie s a i d “Don't you c r y and d o n ' t you open t h a t p o c k e t ‑
book and be sure to keep it h i d , so nobody w o n ' t see i t . You keep everything
r i g h t there and d o n ' t open t h a t p o c k e t b o o k . " S o when she d i d open i t they
had g i v e n h e r s e v e r a l thousand do l l a r s .

"We ' l l b e back t o see you and i f you need more w e have p l e n t y . "

Well, they s l e p t u p i n t h e l o f t . They s a i d t h e y d i d n ' t want t o s l e e p
down there where anybody cou ld see them. And tha ts the way Jessie James
done. He went abou t he lp ing t h e p o o r .
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NOTE: Nes t led i n the h o l l o w o f J u l y m o u n t a i n t h i s o l d house h a s been

a home t o s e v e r a l f a m i l i e s . I t now belongs t o Sharon K e l l e r ' s
g r a n d f a t h e r . K e l l e r , Sharon, and Vanda Wi l lmon made t h e
p i c t u r e s and w r o t e t h e s t o r y .

The K e l l e r House

The house belongs to J u l i u s K e l l e r . I t is l o c a t e d in t h e Long H o l l o w
a r e a about t h ree f o u r t h s of a m i l e o f f t h e r o a d at t h e f o o t of J u l y Mountain.

The o l d house was once a o n e r o o m l o g cab i n w i t h s t a i r s go ing t o
t h e l o f t . There is a window w i t h a wooden s h u t t e r by t h e chinmey. Someone
t h a t has l i v e d t h e r e n a i l e d a l a d d e r t o t h e s i d e o f t h e house and t o t h e
window. Tha t one room of t h e house is a b o u t 125 y e a r s o l d or o l d e r . It is
made o f cedar l o g s . The fi r e p l a c e i s huge , s o i t m u s t have been used f o r
cook ing by t h e p e r s o n t h a t b u i l t t h e l o g c a b i n .

M r . K e l l e r bought t h e house a l m o s t 5 0 y e a r s a g o . B y t h a t t i m e , o t h e r
rooms had been added to t h e l o g cab in and i t was covered w i t h weather b o a r d .
H e l i n e d t h e fi r e p l a c e w i t h rocks o n each s i d e t o make i t s m a l l e r . There
wasn't any e l e c t r i c i t y i n t h e house when they moved t h e r e . They used o i l lamps
f o r l i g h t and k e p t t h e i r m i l k c o l d b y p u t t i n g i n t h e s p r i n g . When i t came
t ime t o d o t h e f a m i l y wash, t h e y c a r r i e d t h e c l o t h e s t o t h e s p r i n g . A f t e r
t h e house was wi red f o r e l e c t r i c i t y , they fi x e d a p lace a t t h e s p r i n g f o r
a washing machine. Everyone t h a t has e v e r l i v e d the re has c a r r i e d t h e i r w a t e r
f rom t h e s p r i n g u p t h e h i l l t o t h e house. The s p r i n g n e v e r goes d r y , even
i n  t h e  d r y e s t  w e a t h e r.

The o l d wagon is over 50 years o l d . I t took t w o horses or mules to p u l l
i t . I t was used b y t h e f a m i l y f o r t r a n s p o r t a t i o n . I t was used i n t h e f a l l
t o take b a i l s o f c o t t o n t o t h e c o t t o n g i n . I t was used t o h a u l c o r n f r om t h e
fi e l d s t o t h e b a r n . I t hasn't been used f o r many y e a r s .

About 1 5 y e a r s a g o , t h e f a m i l y t h a t l i v e d t h e r e had 6 c h i l d r e n . One
d a y , some o f t h e c h i l d r e n were p l a y i n g around t h e s p r i n g when one o f t h e
l i t t l e g i r l s looked down a t t h e g r o u n d . She was s t a n d i n g w i t h a c o i l e d
copperhead snake between h e r f e e t . Some of t h e o t h e r c h i l d r e n c a l l e d to
t h e i r f a t h e r to b r i n g a r i fl e . He shot t h e head of t h e snake and i t between
h e r  f e e t .

S e v e r a l d i f f e r e n t f a m i l i e s have l i v e d t h e r e i n t h e p a s t . Some o f t h e
p e o p l e t h a t s p e n t t h e i r ch i ldhood y e a r s l i v i n g in t h e o l d house, p l a y i n g
around t h e s p r i n g , and on t h e s i d e of t h e mountain, l i k e to go back to v i s i t
t h e o l d p l a c e .

The o l d house has n o t been l i v e d i n f o r 8 o r 1 0 y e a r s .
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Three Pages of E a r l y Set t le rRec ipes by Sharon K e l l e r ) ;

I n t he days o f t h e e a r l y s e t t l e r s , t h e y had no fi n e wh i te sugar
and no g l a s s j a r s f o r c a nn i n g . I ns tead t h e y used stone j a r s and made up
b a r r e l s of sorghum molasses to use as t h e "sweetening" f o r t he w i l d f r u i t s
wh i ch grew near t h e i r l o g cab in home. B lackbe r r i es were washed and b o i l e d |
down t o a t h i c k jam u s i n g one - ha l f t e r r i e s and one-hal f sorghum. Wi ld
plums r i p e n e d ne x t . Sometimes these were seeded, sometimes no t . No water
was added. They were put in enough sorghum to cove, s t i r r e d o f t en , and
cooked down tc a t h i c k b u t t e r . Sometimes a few sp i ces were added. When
e a r l y w i l d g rap .> r i p e n e d i n t h e f a l l , t h e y were ga the red and washed, then
pu t in a b i g stone ja r. in l a y e r s w i t h j u s t enough sorghum to come in contact
w i t h a l l t h e g rapes . A f t e r b e i n g s to red in a dark , c oo l p l a c e f o r a few
weeks, t he grapes were eaten as a preserve , o r were used to make p i e s .

D r i e d Beef
Comanche I n d i a n Method

When you k i l l a beef , leave some f o r d r y i n g . Cu t meat i n l o n g ,
t h i n s t r i p s , and hang i t u p o n a p o l e t o d r y . Then pound the meat almost
b u t no t q u i t e , i n t o a powder. Ch i l d r en l i k e t o chew these s t r i p s .

Leather B r i t c hes

This holdover from pioneer days is a lso known as "shucky bean."

Wash and d i p green beans i n b o i l i n g h o t water. With a needle and waxeda
thread, s t r i n g beams as c lose toge the r as poss ib l e and l e t hang i n s i d e the
house u n t i l beans a r e d r y . I f s to red in c l e a n bags, beans w i l l keep seve ra l
months.

To cook,,soak over n i g h t in s o f t wa t e r. D iscard water and p l a c e in
b o i l i n g sa l ted water w i t h bacon. Cook u n t i l t ende r.

FEET DRIVEN MODEL T

When grandfather was about sixteen, he was d r i v i n g h i s new
model "T" down the road. Everything was fine except he was d r i v i n g
w i t h h i s f e e t , ‘Two po l i ce caught him. They knew him and h i s father
so they brought him home.

The pol ice said to h i s fa ther, “Doc, i f we catch him d r i v i n g
w i th h i s f e e t aga in w e are going t o pu t him i n j a i l " ,

Doc said, "don ' t wo r r y, you won ' t " . After the po l i c e l e f t ,
Doe took him i n t o t h e house and wore h i s pants out. Grandfather
never drove w i t h h i s fee t aga in .
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Old Rec ipes

These r e c i p e s a r e taken f r o m an o l d cookbook. Most of t he r e c i p e s
have a b r i e f : s t o r y w i t h them.

Walnut I c i n g

“« p l a c k wa l nu t s should be hu l led when t h e s h e l l s b e g i n t o t u r n dark
i n s A f t e r b e i n g h u l l e d t h e walnuts should be d r i e d w e l l and stored.
In 3 seks t h e y should be she l led .

Ds sugar 1 cup m i l k
aspoon s a l t 2 cups wa l nu t s (ground up)
aspoon Black walnut

“ l a v o r i n g

Cook suga r, m i l k and s a l t t o s o f t b a l l s t age . Remove f r om hea t ,
add walnuts and fl a v o r i n g . Mix w e l l . F r o s t cake .

H i c k o r y Nut Cake

3 cup b u t t e r or margarine 14 cups sugar
2 eggs, separated 2 teaspoons van i l l a
2 cups s i f t e d cake fl o u r 3 teaspoons bak ing powder
4 teaspoon s a l t 3/4 cup m i l k

The l a r g e s c a l e y b lack h i c k o r y nut i s t h e bes t f o r good nut meat. The
hu l led n u t should be cracked in 2-3 weeks.

Cream bu t t e r o r margar ine . S l o w l y bea t in sugar and cream w e l l . Add
beaten egg y o l k s and whites. Add s i f t e d d r y i n g r e d i e n t s a l t e r n a t e l y w i t h
m i l k . F o l d i n beaten egg w h i t e s . Bour i n t o two greased 8 - i n c h cake pans.
Bake at 375 degree F f o r 25 minutes . To p w i t h caramel i c i n g .

Caramel I c i n g ( w i t h Nuts

2 cups suga r 1 cup m i l k
3 t a b l e s p o o n but ter ’ 1 teaspoon v a n i l l a
1 c u p h i c k o r y nuts

Disso lve sugar i n m i l k and cook t o des i red c o n s i s t e n c y. D o no t s t i r
w h i l e c o o k i n g . Add b u t t e r or margar ine and l e t c oo l w i t h o u t s t i r r i n g . Add
van i l l a and h i c k o r y n u t s and s t i r . Spread on cake.
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lunches, fuss ing to see who g o t to dus t e r a s e r s f o r o u r teacher t o d a y, and

those wa l k s home w i t h t h e romps w i t h a l l t h e k i d s . A l l of us we re one . I
wonder i f when you a r e grown, Richard, i f y o u c a n l o o k back and those days
w i l l mean t h e same? I know each of us have o u r own memories, b u t closeness
i n schoo l and f am i l y was dear i n t h o se days , i f l e a r n i n g was meage r. A
few o f those o l d schoo l s a r e s t i l l s t a n d i n g , much l o v e d b y a l l who came
t h r o ugh t h e doors . I wonder were a l l t h o se ded icated teachers a r e today?
Some have gone to t h e i r reward, o t h e r s o l d , b u t s t i l l l o ved by a l l o f u s .
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Sorghum Making

No t t o o many y ea r s ago, sorghum making s y r u p was h i g h l y p r i z e d as
a sugar as many of us d i d n o t have suga r or t h e money to buy i t . Now the
m i l l s have changed f r om mule drawn hand f e d m i l l t o g a s o l i n e eng ines and
e t c . B u t y e a r s ago t h e cane was c rushed by r o l l e r s p u l l e d by horses or
mules. A man s a t n e a r t h e r o l l e r s and f e d the s t a l k s i n t o t h e m i l l b y hand.
The r o l l e r s crushed t h e j u i c e f rom t h e cane . On ly a few peop le i n t h e
community owned m i l l s and he ground t h e cane f o r a l l h i s n e i g h b o r s , and
they p a i d h im in s y r u p which he used f o r h i s own u s e , o r t raded i t f o r o t he r
foods he cou ld manage to t r ade f o r . Those who helped t h e farmer ha rves t h i s
cane were a l s o p a i d in s y r u p . Most sm a l l community m i l l s t u r n ed o u t 45 to
5 0 g a l s a d a y . About A p r i l t h e ground i s r eady f o r p l a n t i n g t h e cane. And
t h e seed which was saved f rom t h e year be f o re i s p l a n t e d about t h e midd le o f
May. A l l t h r o u g h t h e summer t h e cane i s c u l t i v a t e d and i t grows u n t i l i t i s
ready f o r h a r v e s t in l a t e September of October. At h a r v e s t t ime , t h e owner's
f am i l y goes t h r o ugh t h e fi e l d s s t r i p p i n g t h e l e a v e s f r om t h e s t a l k w i t h cane
s t r i p p e r s and c u t t i n g o f f t h e heads o f t h e s t a l k . Sometimes the leaves a r e
saved and mixed w i t h c o r n s t a l k s and used a s cow f e e d . The farmer saves t h e
bes t r e d seed t o p s f o r h i s n e x t y e a r seed and sorghum c r o p .

Th is j o b done, t h e farmer goes t h r ough t h e fi e l d and c u t s t h e s t r i p ped
s t a l k s o f f t he base u s i n g a sha rp hoe , o r mowing b lade and stacks them i n
p i l e s to be p i c k e d up immediate ly by horse and wagon. T h i s cane is r a r e l y
l e f t l o ng as i t d r i e s o u t e a s i l y , t h e r e f o r e t h e s t a l k s a r e taken t o t he m i l l
a s soon as poss i b l e .

The horse is u s u a l l y h i tched to t h e m i l l about 5 o'c lock in t he morning.
The s ta lks a r e pushed i n t o the g r i n d e r or cane.mi l l as t h e horse or mule p u l l s
t h e m i l l around and t h a t t u r n s t he r o l l e r s and t h e cane i s pushed through and
t h e j u i c e flows o u t and i s d r a i n e d i n t o b a r r e l s . The b r i g h t green j u i c e fl ow s
o u t o f t h e g r i n de r i n t o a t r o ugh and down t o t h e b u r l a p covered b a r r e l . I t i s
then taken to a b o i l e r where i t is poured t h r o ugh s e v e r a l l a y e r s of cheesecloth
i n t o a b o i l e r . The b o i l e r i s fi l l e d t o w i t h i n t w o i n ches o f t h e t o p f o r each
b a t c h o f s y rup . No m o r e j u i c e i s added u n t i l t h a t b a t c h i s comp le t e l y cooked
down and poured i n t o s t o r a g e c o n t a i n e r s . When t h e j u i c e b eg i n s t o b o i l , a da rk
foam forms on t h e t o p . A hand made t o o l c a l l e d a "skimmer" is then used . The
skimmer is about a 8 i n c h p i e c e of squa re me ta l a t tached to a broom hand l e . I t
has sma l l h o l e s in i t so j u i c e w i l l d r a i n through and l e a v i n g o n l y t h e foam
on t h e skimmer. The skimmings a r e d iscarded, mos t l y bu r i e d . ( L o t s o f t imes dogs
and o t he r an ima l s f e ed o f f t h e sk immings , and l o t s o f t imes t he se skimmings we re
used f o r t h e farmer and h i s ne ighbors supp l y o f moonshine f o r t h e w i n t e r ) . The
j u i c e has t o b o i l f o r 3 t o 4 h o u r s . I t i s k e p t t o a r o l l i n g b o i l b y c o n t r o l l i n g
t h e heat under t h e s y r u p pan . T h i s pan h o l d s abou t 80 g a l s and f r om t h e 80 g a l s
o f j u i c e y o u g e t 8 t o 1 0 ga l s o f s y r u p . The j u i c e t u r n s f r om a b r i g h t g r een t o
a carame l c o l o r as i t cooks and t h i c kens . When t h e sy rup has coo l ed l o n g enough,
t h e b o i l e r i s l i f t e d o f f t h e r o r a r i n g fi r e l o g s and l i f t e d u p and t h e s y r u p i s
scraped to one end of t h e pan w i t h a wooden homemade l a d d l e . It is then dipped
o u t of. t h e p a n and once a g a i n poured th rough a cheesecloth and i n t o a l a r g e
c o n t a i n e r and i n t o sma l l e r ones f o r s t o r a g e .
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Mar ie N a l l ' s W i l d Meat Rec ipes

Quai l in t h e Ashes

6 Quail
2 cups cooked w i l d r i c e
8 t h i n s l i c e s f a t s a l t p o r k and bacon

Rinse and d r y t h e q u a i l , F i l l cava t i es w i t h w i l d r i c e and c l o s e w i t h
s m a l l skewers. S p r i n k l e w i t h s a l t and p e p p e r. Wrap each in t h e s l i c e of
p o r k , t h e n wrap s e c u r e l y i n aluminum f o i l . B u r y p a c k e t s i n h o t charcoa l ashes
i n a barbeque p i t , fi r e p l a c e o r outdoor c a m p fi r e . L e t r o a s t 3 0 m i n u t e s ,
then check f o r tenderness. Be s u r e to keep b i r d s covered w i t h h o t ashes
t h r o u g h o u t cook ing. Serves 4 .

Granny N a l l ' s W h i t e S q u i r r e l Gravy

4 grown o r o l d s q u i r r e l s
P l e n t y w a t e r t o cover s q u i r r e l s i n heavy p o t
S a l t and pepper to t a s t e
1 s t i c k m a r g a r i n e

Cu t u p s q u i r r e l i n 4 p i e c e s . Add t o w a t e r , cove r i ng w e l l . Add s a l t and
pepper t o t a s t e . B o i l s l o w l y u n t i l s q u i r r e l s b e g i n t o t ende r. Remove a l l
p i e c e s o f s q u i r r e l f rom s q u i r r e l s tock. R o l l each p iece h e a v i l y i n fl o u r ,
g e n t l y d rop back i n t o b o i l i n g s t o c k . Add t h e margar ine and cook s l o w l y u n t i l
s q u i r r e l is r e a l t e n d e r and s tock is th ickened to g r a v y. Serve o v e r h o t
b i s c u i t s .

Raccoon

The b e s t way t o cook a coon a f t e r c l e a n i n g i s t o have t h e coon whole
a f t e r g u t t i n g and l e a v e i t soak a l l n i g h t i n c o l d s a l t w a t e r . P a r b o i l t h e
coon f o r a l i t t l e w h i l e and then take o u t and fi l l t h e c a v i t y w i t h s w e e t
p o t a t o e s (baked) . Then bake u n t i l i t i s brown and tender.

Ve n i s o n Mar ina te

3 cups v i n e g a r 1 s t e a s p o o n d r i e d sage
145 teaspoon thyme 3 t e a s p o o n d r i e d m i n t or
6 tab lespoon minced on ions 3 tab lespoon chopped f r e s h m i n t
6 c u p s o l i v e or vegetab le o i l

Soak t h e h e r b s and on ions i n t h e v i n e g a r o v e r n i g h t . Combine t h e m i x t u r e
w i t h t h e o i l and p o u r o v e r v e n i s o n t u r n i n g t o c o a t a l l s i d e s . Cover and l e t
m a r i n a t e o v e r n i g h t o r l o n g e r , depend ing o n toughness and age o f m e a t . Makes
9 c u p s . Remove when r e a d y t o u s e and cook a s d e s i r e d .
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O l d Fashioned Sorghum Cook ies

2/3 c u p s h o r t e n i n g
1  c u p  s u g a r
1/4 cup h o t w a t e r
1/2 t e a s p o o n s a l t

c u p sorghum
eggs w e l l b e a t e n
c u p s s i f t e d fl o u r
t e a s p o o n soda

Cream s h o r t e n i n g , sorghum, and s u g a r . Add eggs and bea t w e l l . Combine
d r y i n g r e d i e n t s , add t o creamed m i x t u r e a l o n g w i t h h o t w a t e r . Add m o r e fl o u r
i f needed t o make a s t i c k y c o o k i n g dough.

D r o p b y t e a s p o o n s f u l o n ungreased b a k i n g sheet one i n c h o r more a p a r t .
Bake in moderate (350) oven f o r 10 m i n u t e s . Makes abou t 100 c o o k i e s .

O ld Fashioned Sorghum I c i n g f o r Cook ies

1/4 cup mel ted b u t t e r 2 tab lespoon m i l k
2 cups s i f t e d c o n f e c t i o n s u g a r 1 teaspoon, v a n i l l a
2 tab lespoon sorghum

Combine b u t t e r and sorghum, b l e n d w e l l , add h a l f t h e s u g a r , s t i r w e l l .
Add m i l k , v a n i l l a and rema in ing s u g a r . Beat u n t i l smooth. Spread on cookies.

B i r d Nes t Pudding

Add t o two cups s o u r m i l k one t e a s p o o n soda and one o f s a l t , ' cup b u t t e r
or l a r d , fl o u r enough to make a dough t h i c k enough to r o l l o u t as a c r u s t . R o l l
dough, c u t in squares about 4 i n c h e s square , p u t about 2 heap ing tab lesppons of
cooked and seasoned app les in m i d d l e of s q u a r e , f o l d each c o r n e r and p l a c e in
p a n , u n t i l y o u r b a k i n g p a n i s c l o s e l y fi l l e d w i t h s m a l l squa res . Bake in
moderate o v e n (350) abou t 30 m i n u t e s . S e r v e b i r d n e s t dumpl ing in s m a l l s e r v i n g
d i s h e s topped w i t h chopped pecans or whipped cream.

Co rn Cob S y r u p

B o i l t h o r o u g h l y 1 5 r e d c lean c o r n cobs covered i n w a t e r f o r a b o u t t w o h o u r s
o r u n t i l y o u have abou t o n e p i n t o f l i q u i d . S t r a i n . Add t w o pounds o f brown
s u g a r. B o i l u n t i l t h e des i red t h i c k n e s s i s ob ta ined .

F r i e d Cucumbers

P e e l o f f t h e s k i n and s l i c e l e n g t h w i s e a n d p u t i n c o l d w a t e r , f o r a b o u t
4; h o u r . Wipe d r y , d i p in b e a t e n e g g , t h e n mea l , seasoned p r e t t y h i g h l y w i t h
pepper and s a l t . F r y in h o t l a r d , d r a i n and e a t h o t . Yo u may l i k e to squeeze
a few drops o f lemon j u i c e o n each s l i c e .
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Green Pea H u l l J e l l y

Save a b o u t a s many p e a h u l l s t o make 3 h a n d f u l o f h u l l s and
b o i l i n c l e a r w a t e r f o r about 15 minutes, s t i r r i n g occass ion l y.
S t r a i n .

3 cups s t r a i n pea h u l l j u i c e
1 box Sure J e l l
4 cups s u g a r
1/2 teaspoon lemon j u i c e

Add a l l i n g r e d i e n t s . B r i n g t o a b o i l and b o i l r a p i d l y f o r 4
minutes. Pour i n t o j a r s . Cover w i t h p a r a fi n or s e a l . L e t
c o o l and s t o r e .

Purs lane (Puss ley, pigweed)

The weed o r v i n e i s v e r y common i n a l l gardens and c u l t i v a t e d fi e l d s .
I t grows i n a sma l l bush l i k e v i n e w i t h r a d i a t i n g s tems, w i t h sma l l g reen
leaves and has s m a l l y e l l o w fl o w e r s t h a t bloom o n l y when t h e s u n i s s h i n i n g .
Purs lane is v e r y r i c h in Vi tamin C and t h e whole s t e m s and leaves can be
e a t e n , b u t t h e young tender ones a r e t h e bes t . The young growth c a n b e
added to soup i f you do n o t have ok ra or o t h e r vegetab les to add. I t has a
d i s t i n c t i v e t u r n i p o r b r o c a l l i t a s t e .

Puss ley  Cassero le

Gather young tender l e a v e s and s p r o u t s . Wash good, cook, d r a i n and chop
medium fi n e . Have about 2 cups a f t e r cooked. B o i l 4 eggs, chop or s l i c e .
Crush a b o u t 3 l b s . c racke rs . 1 can condensed mushroom soup . M ix and season
to t a s t e . Bake about 20 minu tes , t o p w i t h g ra ted cheese i f des i red . No one
w i l l e v e r know t h i s i s a garden weed i f y o u do n o t t e l l them. I ' v e had
p e o p l e e a t ‘ t h r e e se rv ings t h i n k i n g t h e y were e a t i n g expens ive b r o c c a l i o r
aspargus.

Quince Honey

1 q u a r t (2 pounds) s u g a r
1 p i n t w a t e r
3  q u i n c e s

G r a t e q u i n c e s . B o i l s u g a r and w a t e r and add g r a t e d q u i n c e s
and l e t b o i l 20 minutes. S e a l in j a r s . (Pear honey is made

” t h e same way) .
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A TEACHER FROM THE FIFTIES

(From the teaching memories of Angie Hargrave's Grandmother.)

Twenty-one years ago when I s t a r t ed teaeh ing schoo l t he f aeu l t i e s
were not too d i f f e r en t from what t hey are t o d a y, except a l l class rooms
we re se l f contained,

The children, however, a r e another s t o r y. Television was not
as universal and the programs were f a r d i f fe ren t . This accounts
f o r ex t ra knowledge and ex t ra problems too. Parents held a d i f f e r e n t
a t t i t u d e toward d i s c i p l i n e and toward t h e schools. “ i f e i n the c l a s s .
room was more the basics of education and morals.

Many country schools had more r u s t i c f a c i l i t i e s . Some even had
coal stoves and few had a i r condi t ioning, Most r u r a l schools had a
s p l i t term, s i x weeks in the summer, s i x weeks out to allow the farm
chi ldren to p i c k c o t t o n , And about the l a s t of October the school
term would s t a r t anew,

School teachers were much the same as today, The pro fess ion has
always bred a few master teachers, most every teacher a good teacher,
bu t few who should have never entered the p ro f e s s i ons . Their se rv i ce
was usua l l y short because as today, dedication is happiness f o r a
teache r,

When I was a ch i ld in school there were buses f o r t he children
who l i v ed a l o ng ways from school. B y the time I s tar ted t e a ch i n g
a p o l i c y had been made t ha t a l l chi ldren rode the bus f o r s a f e t y.

long a f t e r I s tar ted teaching the schools were segregated, We
had a few black ch i l d ren in the e a r l y s i x t i e s and our fi r s t black
s t a f f member in 1963, She was a spec ia l teacher because i t took a
wh i le to ge t the parents reconci led to a new way of l i f e .

LADY HUNTER

Once there was a woman who l i k e d to go hun t ing . She l i k e d i t
be t te r than any th ing , One day she decided to go hun t ing . She came
upon @ s q u i r r e l and prompt ly took a shot a t i t , bu t missed. The
s qu i r r e l dropped the mut i t had i n i t s mouth, When t h e l a d y reached
down to p i c k up the mut, she saw a s t i ck under i t , It was a strange
look i ng s t i c k . She pu l l ed the s t i c k up and below the s t i c k was a
place t h a t looked l i k e it had been dug in before. So the l a d y
pu l l ed out her pocke t k n i f e and she star ted to d i g . She dug up a
pone one opened i t . Inside the box was a treasure t h a t p i r a t e s

e f t ,

b y : Ricky Frazier
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AN OLD SCHOOL

Frankie Morris went to school years a g o . Here is how he described
ae school.

Some schools were a l o n g ways o f f so some k i d s had to walk three
miles to get to schoo l , Their school was usua l l y i n short per iods
because parents needed help on the farm. The grades o n l y went through
seven grades, Only the r i c h people sent t h e i r ch i l d ren through ten
grades , Then everyone thought i t was a p r i v i l e d g e t o g o t o school.
One of the th ings t h a t made people dread school was the distance they
had to walk.

The school was not as good as our schools today, Usually it was
a@one room bu i l d i ng w i t h a potbe l l ied stove, The kids in the back were
cold and the k ids i n the f r o n t were h o t , A l l they had t o work w i t h was
a chalk board and a s la te tab le t o r a tab le t t h a t had l i n e s on the pages
and had to l a s t a v e r y long t i m e , They studied geography, math, h i s t o r y,
and s p e l l i n g . School s tar ted a t 8:00 and ended a t 4:00, During breaks
they passed a dipper and bucket of water around to everyone. They had
two recesses before lunch and one a f t e r l u n c h , Each usua l l y l a s t 30
minutes, When lunch came some would go to the spr ing where they had
l e f t t h e i r lunch if they wanted to se t the lunch p a i l in t h e water to
keep it cool. The students had benches f o r desks and the teacher had
a s t a n d , They had o i l lamps and 01d wooden floors which had t o b e
mopped w i t h an o i l mop to keep the dust down.

b y : Frankie : . r r i s

as told t o : Toby Thomas

GRANDAD AND THE BILLY GOAT

When I was a boy ou r neighbors had a b i l l y goat . It was a
mean o ld stubborn, b i l l y goa t . It never stayed in the owners
y a r d . I t always came in o u r ya rd because the grass was g reene r,
When it got too hot it went and l a y on our covered proch, In
the summer it was n ice and coo l on the porch. One day B i l l y was
on the porch and would not move no matter what I d i d , I acted
l i k e I was going to h i t h i m , I screamed at the goat, bu t noth ing
worked, F ina l ly, I g o t a small p iece o f br ick and h i t him in the
head w i t h i t . This made o l d B i l l y r e a l l y mad, H ego t red hot.
He r a n me around the house. I r a n through the back door i n t o the
house. This d i d not stop o l d B i l l y . He ran through the screen
door, too. I r a n out the f r o n t door and s o d i d B i l l y . W er a n t o
the c r e e k , I t had been r a i n i n g s o the creek was st rong. They had
a l o g across i t . I r a n across and then pu l l ed the l o g across from
the other s i d e , Old B i l l y r a n r i g h t i n t o t h e c r e e k , H e d i d n ' t
get ou t f o r a couple of days, Luck i ly t h e shallow end had a steep
bank.
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MULLEIN RECIPES

(Compiled and e d i t e d by Donna H a m b r i c k )

Var ious p e o p l e gave u s r e c i p e s . Some c o m p l i e d and e d i t e d a r e v e r y o l d ,
some n o t s o o l d and a r e b e i n g used t o d a y.

Meal S o u p

1 c u p o f m i l k % c u p o f mea l
dash of s a l t and pepper

Cook u n t i l t h i c k e n e d . E a t w i t h a green s a l a d made w i t h f r e s h onions
and a g l a s s o f c o l d m i l k .

B r o o k s i e Hambrick
( M o t h e r o f Donna H a m b r i c k )

G r u e l Soup

1 qua r t o f water Smal l chunk o f b u t t e r

Meal to th icken, S a l t and black pepper to taste.

Very much l i k e meal soup or c o r n meal mush. It was eaten by o l d
t imers f o r s u p p e r.

Brooksie Hambrick

Lamb P i e

1 cup s l i c e d on ion % c u p pimentos
2 cups lamb s tock % c u p d i c e d g r e e n pepper
2 cups cooked lamb cubes 13 c u p s l i c e d p o t a t o

M i x a l l t o g e t h e r and cook u n t i l t h i c k e n e d .
Pour h o t i n t o a cooked p a s t e r y s h e l l . D o t w i t h f r e s h m i n t l e a v e s .
Cover w i t h uncooked pas te ry s h e l l - s e a l edges . Make f o r k p r i c k s
i n t op o f p a s t e r y. Cook i n 375 degree oven u n t i l t o p s h e l l i s brown.
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Sorghum Molasses P i e

1 cup sugar 1 tablespoon b u t t e r
2 cups molasses Juice 1 lemon
3 eggs Pinch of nutmeg

Beat e g g s . Add sugar, b u t t e r and molasses. Beat w e l l . Add lemon
j u i c e and nutmeg. Bake in uncooked pa s t r y s h e l l t i l l g o l d e n brown.

Ruth Wynn to S tephan ie Deerman

Old Fashion Egg P i e

5 eggs 1 cup suga r
3 cups m i l k

Beat eggs thoroughly, add s u g a r . Blend w i th m i l k . Pour i n t o a p i e
p a n l i n e d w i t h uncooked p i e s h e l l . S p r i n k l e w i t h nutmeg and bake in oven
at 350 degrees f e r 30 minutes .

Mrs. J . C . E n g l i s h
b y Tammy Sa t t e r fi e l d

Poor Man Pudding

2 cups cooked r i c e 1 cup r a i s i n s
3 cups h o t m i l k 1 tablespoon b u t t e r
4 cup molasses 1 teaspoon s a l t
3 teaspoon nutmeg

Mix r i c e and h o t m i l k , add molasses, nutmeg, r a i s i n s , b u t t e r, s a l t .
Bake in a buttered pan at v e r y low temperature f o r about one hou r.
Se rve w i t h cream.

Ruth Wynn to S tephan ie Deerman

Popcorn B a l l s (Makes abou t 25 b a l l s )

About 3 g a l l o n s popped c o r n
About 1 q u a r t molasses
S l i g h t l y s a l t and b u t t e r c o r n a s i t i s popped
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B r a n M u f fi n s

1% cups a l l purpose fl o u r
teaspoon b a k i n g powder

1 3 cups K e l l o g A l l B r a n
1  e g g

cup sugar 1 / 3 c u p s h o r t e n i n g
2 tb d iced candied orange p e e l 14 cup m i l k

S t i r t o g e t h e r fl o u r b a k i n g powder, p e e l , and s u g a r . Set a s i d e .
S t i r t oge the r ce rea l and m i l k . L e t stand 2 m inu tes . Add egg and
s h o r t e n i n g . B e a t w e l l . Add fl o u r mixture, s t i r r i n g o n l y u n t i l combined.
F i l l 1 2 greased m u f fi n pans c u p s . Bake . t 400 about 2 5 m i n u t e s . Y i e l d ©
1 2  m u f fi n s .

Banana Loa f

1 cup s u g a r
2 eggs, w e l l beaten
1  t .  v a n i l l a
3 cup n u t s , chopped

cup l i g h t brown s u g a r
c u p s fl o u r
T sour m i l k
s t i c k margar ine

Blend a l l i ng red ien ts add ing nuts and margar ine l a s t . Pour i n t o
l o a f pan. Bake a t 525 f o r 1 h o u r.

B l u e b e r r y Muffins

2 cups fl o u r 3 t . b a k i n g powder
2 t. s a l t 1 / 3 cup sugar
1 c u p m i l k 1 beaten egg
3 t . s h o r t e n i n g 2 / 3 c . b l u e b e r r i e s

M i x d r y i n g r e d i e n t s t o g e t h e r , cream, add e g g s , s h o r t e n i n g and s u g a r.
Add fl o u r and m i l k a l t e r n a t e l y . S t i r i n g b l u e b e r r i e s . Spoon i n t o m u f fi n
t i n s . Bake at 425 f o r 20-25 minutes. Y i e l d 12 m u f fi n s .
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REMEDIES

(Complied and edi ted by Laurie Thomas)

Colds and Sore Throat

1 , A pou l t i c e made from wi l ted mullein leaves and a dash o f dried
mustard when placed on the chest w i l l he l p a chest c o l d ,

2, Eat onions, which have been baked and conta in a l l the ju ices ,
three times a day f o r a cold.

3. A b i t of asphodity moistened w i th whiskey and placed on a c lo th
and inhaled w i l l keep o f f a cold.

4, For sore throat ga rg l e w i t h a cup of warm water to which has
been added three drops of kerosene.

5. A glass of h o t water, lemon ju i ce , or vinegar and two tablespoons
of honey w i l l cure a sore throat i f drunk every two hours ,

6, When t a k i n g a cold, pu t onwarm clothes, dr ink p lenty of hot
l i qu i ds , g e t i n bed and stay there.

7. Rub vicks, camphorated o i l , and turpentine onto a warm fannel
c lo th which w i l l cover the chest a rea , ~ Patrick Proctor
8. Drink ho t mullein or sassafras tea f o r a cough. - Tammy Sanders
9. Eat an onion boi led w i th sugar to a id a cough, = Tammy Saterfield
10. Stopped up nose: make a warm sa l t y water so lu t i on , Pour in to
the cupped palm of y ou r hand, Sn i f f up each n o s t r i l separately,
holding one side of the nose,

BURNS AND CUTS AND STINGS

1, Place mullein leaves in ho t water f o r fi v e minutes, then place
over a 1s t or 2nd degree burn, Cover w i th a c l o t h ,

2 , Open a stone bruise w i t h a s ter i le razor, Apply RoseBud salve
and wrap w i t h steri l@cloth, ‐ Tammy Satterfield

3. Pour kerosene over a c u t , - Tammy Satterfield
4, Rub honey d i r e c t l y on a cu t , ‐ Tammy Satterfield
5. Apply wet tobacco or smuff to a s t i ng . Repeat u n t i l redness
disappears. ~ Patrick Proctor

6. Pour kerosene ove r a fresh wound, ‐ Patrick Proctor
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DEPRESSION

1. Te eure depression and general listlessness take S t . John's ointment.

2. You my hunt some w i l d v i o l e t blooms, make a tea out of the boiled
Plooms and drink i t .
3 . For a f r e t f u l c h i l d : c a t n i p tea w i l l produce s leep , Make the
tea b y b o i l i n g a quarter cup o f leaves i n a p i n t o f water f o r four
w i n n t e s , Strain and g i v e a q u a r t e r cup t o small c h i l d .

The f o l l o w i n g remedies were brought t o Mallein b y Angelea Williams.
WARTS

1. Grandma use to say when y o u have a wart on your hands or body,
you should take a d i r t y copper penny and r u b t h e wart t i l l it would
h u r t and in seven days to a week the war t would go away. (Beware
of infect ion)

UPSET STOMACH
2, Mother would say when y o u have a fever in the stomach take rock
candy mixed w i t h r y e whiskey. A teaspoon every three hours, fi v e
t imes a day, would make the ‘ feve r go away,

ACNE
3. Melt new snow at room temperature, l e t stand f o r two weeks, then
wash your face d a i l y w i t h t h i s snow water f o r a c n e ,

EARACHE
4, Warm sweet o i l to pu t in the ear f o r an ear ache.

BOIL
5 . When you have a b o i l o r r i s e n , take the white i n t e r - l i n i n g o f a n
egg s h e l l , l a y over the sore and i t w i l l draw t o a head,

MUMPS AND MEASLES

1, A s t r i p of s a l t meat p laced on neck eases t h e ache from mumps.

2. Use the grease from hog j o w l to rub on neck - cover warm flannel
c l o t h to ease the ache of mumps,

3. Take o fl out of sard ines and r u b on jaws f o r mumps. Cover neck
w i th warm c l o t h ,

These a r e several o ld t imey remedies to break out measles,

1. Drink h o t tea made from whiskey and lemon j u i c e .

2. Drink ginger tea to b r i n g out measles.

3. To make measles pop out, b o i l corn shucks and have the p a t i e n t
dr ink the l i q u i d ,
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HOUSEHOLD HINTS

by S tephan ie Deerman and Donna Hambrick

Save t h e s y r u p f r om sweet p i c k e s and u s e i t i n s t e a d o f c i d e r when mak ing
mince p i e s .

To remove a t a r s t a i n soak i t w i t h p u r e l a r d , then remove w i t h t u r p e n t i n e .
D o n o t u se soap a s i t s e t s a t a r s t a i n .

To r e h e a t b i s c u i t s pu t them i n t o a wet paper b ag , t i e u p t i g h t l y and heat
i n t h e oven .

Do n o t l e a v e a spoon in a saucepan if you want t h e contents to b o i l
q u i c k l y . The spoon w i l l c a r r y o f f much o f t h e neat and de lay t h e cook ing .

A p i n c h of s a l t and teaspoon of c o l d water added to t h e wh i te of an egg
w i l l make i t b e a t s t i f f more q u i c k l y and produce a l i g h t e r , fl u f fi e r r e s u l t .

B e s u r e t h a t t h e i r o n f r y i n g pan i s t h o r o ugh l y d r i e d be fo re be ing pu t
away. I f t h i s matter i s neg lec ted you a r e l i a b l e to fi n d i t rus ted when you
come f o r i t aga in .

The t i l i n g o f a fi r e p l a c e should o c c a s i o n a l l y b e washed w i t h soap and
water.

If t he ins ide of a saucer, used under a flowe r p o t , is coated w i t h
pa r a f fi ne , water w i l l no t seep t h r ough and d i s co l o r the w i ndows i l l .

I f t h e bu r ne r s of t h e gas stove become clogged, remove them and b o i l
them i n a s t r o ng soda s o l u t i o n - one f o u r t h pound o f washing soda t o two
quar ts of wa te r. Wipe them d r y , brush t h e openings w i t h a s t i f f brush,
and pu t back i n t o p l a c e on t h e s tove .

M i r r o r s may be cleaned w i t h paper moistened in c o l d water to which a f ew
drops of v i n e g a r or kerosene have been added. The paper should be squeezed
almost d r y . Fo l l ow t h i s b y a b r i s k r ubb i ng w i t h d r y s o f t pape r. Th is g i v e s
a fi n e l u s t e r . I n c l ean i ng m i r r o r s a lways be c a r e f u l t o prevent water f r om
g e t t i n g th rough t o t he back .

I f b a t t e r y a c i d i s s p i l l e d o n a r u g o r o n c l o t h i n g moisten w i t h a l i t t l e
water and s p r i n k l e gene r ous l y w i t h a bak i ng soda, i s done a t once t h e a c i d w i l l
n o t make a h o l e i n t h e f a b r i c .

To c l e a n w a l l p a p e r mix two pounds o f o r i n a r y fl o u r w i t h water t o f o r m a
s t i f f dough . Form t h e dough i n t o b a l l s . Rub t h e wa l l pape r w i t h a b a l l o f
dough, wo r k i n g u n t i l t h e dough becomes d i r t y .

To remove match scra tches on p a i n t , r u b w i t h a cu t lemon.
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EERGAMDT is also a plant that I will move to the new bed, th

is f ragrant and grea t f o r c u t t i n g . I t is a member of t he mint family
and the leaves a r e often used as flavor ing f o r f r u i t cups and prese rves .

NASTURSHIMS w i l l be p l a n t e d a l e n g t h e edge of the bed, The yel low
flowers are attractive and the buds and young leaves flavors sa lads ,

ORRIS known f o r i t s violet-seented roo t which 4s used in dried
form as a fixative to re inforce other fragrances when d r y i ng and s to r ing ,
It has l a r ge whi te flowers w i th levender veins and ye l l ow beards. Orr is
blooms in e a r l y spr ing .

DANDELION . the weed with the yellow bloom and a puff ballwhich
dots t h e lawn is r e a l l y ve r y r i c h in vitamins A, B, C, and D. The roots
may b e dried and used t o fl a v o r , The green leaves may b e used i n salads,
or cooked, Plants may be cult ivated by transplanting from the lawn.
Blooms should be plucked so as to Produce more leaves to harvest.

FENNEL = eas i l y cu l t i v a t ed , Almost every pa r t o f the p l an t i s
edible. Chopped leaves flavor soups, fi s h and sa lads, The bulb may be
grated and cooked to spice a d i s h ,

CHERVIL c lose ly associated w i t h the parsley fami ly in looks and
flavor. A popular bulb famous in French cooking.

Most herbs should be harvested j u s t as the p l an t begins to bloom
because p lan t o i l s are at a peak, Plants of the mint family are most
aramatic when in f u l l bloom, A l l p lants should be dried r a p i d l y.

With the herbs, we also have plenty of room f o r a carrot bed,
cucumbers and peppers,

Martha Caldwell
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Mu l l e i n people throughout S c o t t s b o r o J u n i o r High have engaged

i n s e v e r a l f u nd r a i s i n g a c t i v i t i e s . I t h i n k w e have had good e x pe r ‑
i e n c e s t h r o u g h i t a l l . Some o f y o u i n t e r e s t e d y o u r p a r e n t s who a l s o
h e l p e d .

T h i s y e a r you have :

» S o l d M u l l e i n
Had a t a b l e a t F i r s t Monday A r t Sunday i n Sep t embe r
Bough t and h e l p e d s e l l M u l l e i n T - s h i r t s
Had a b o o t h at t h e November A r t s and C r a f t F e s t i v a l
A t A t t i c S a l e o n A p r i l 1 1
A . S o l d books, T - s h i r t s and cook i e s
B. Operated a garden c e n t e r

6 . Donated and p l a n t e d monkey g rass a t S c o t t s b o r o J u n i o r
H i g h d u r i n g b e a u t i fi c a t i o n week. ( The monkey g r a s s was
l e f t f r om t h e A t t i c S a l e )

Yo u r wo r k i s a p p r e c i a t e d . W e t h a n k t h e p a r e n t s who have h e l p e d
us on work d a y s , a n d / o r worked, sewed, and s o l d f o r u s .
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THIS BOOK PRINTED ENTIRELY BY THE STUDENTS AT JACKSON COUNTY
TECHNICAL SCHOOL AS A LEARNING PROJECT.


