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MARTHA CALDWELL

---- As t h e L i f e of a Flower --‑
I never dreamed one day I would u s e a book c a l l e d MULLEIN to h o l d my

pape r to w r i t e abou t a l i t t l e g i r l named Martha, t h e a u t h o r of MULLEIN.
She grew i n t o a woman who loved b e a u t y ; she had a most b r i l l i a n t mind, a
t e a c h e r who l e f t t h e w o r l d a b e t t e r p l a c e because o f h e r l i f e . I spent
14 years in t h e same v a l l e y where she l i v e d h e r e a r l y ch i l dhood . I t raded
at her f a t h e r ' s store d u r i n g the G r e a t Depression. Her f a t h e r ' s name was
I r a H o l l e y . Her mother, Annie Mae G r i f fi t h . H o l l e y had a b r o t h e r, D r . T .
A . G r i f fi t h a d e n t i s t i n S c o t t s b o r o .

A l l e n Barnes
age 68
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Lente Devotions

1982
Cumberland Presbyterian Chruch

That C h r i s t may dwell! i n y o u r h e a r t s b y f a i t h ; t h a t y e be i n g rooted
and grounded in l o v e , may be ab le to comprehend wi th a l l saints what fs
t he breadth and length , and depth, and height ; and to know t h e l o ve of
Christ which passeth knowledge- Ephesians 3117-19

Mother l i ved alone f o r s e v e n years
a f t e r Dad d i e d , S i t t i ng , bes i de h e r i n
t h e kitchen eating a l a t e supper one
n i g h t , | was sudden l y v e r y much aware
of C h r i s t ' s presence. Fo r many seconds
! was s t i l l . M y h e a r t ached. She loved
me and | loved being w i t h h e r . Why
could w e on ly b e t o g e t h e r o n v i s i t s ?
She wanted to l i v e in he r home and |
wanted h e r to l i v e near me so t h a t we
cou ld be t oge t he r o f t e n . But | admire |
Mother f o r he r courage and f o r t i t u d e , |
so | cou ld s a y,

Thank you , Lord f o r t h i s Lady.
Thank you Father, f o r sending me.

Mother looked up and smiled as | |
covered h e r hand w i t h mine. | l i k e to |
do t h a t . | covered he r hand w i t h mine j
o f t e n as we sat in he r church; d i d it
when we sat together in t h e swing on |
her f r o n t porch. Wehe ld hands when
we walked toge ther in un fami l i a r p laces .

This lady taught me t h e joys of mother‑
hood. She taught me t h a t there was
something ho l y associated wi th being a
mother. God chose mothers f o r a special
p lace in Creat ion. I t was she who t augh t
meto cherish my home and f am i l y .
| loved h e r .

When Jesus looked down from t h e cross
and beheld Mary's anguish he asked John
to take he r home w i t h him where she
would be loved. Jesus t rus ted her to
someone he loved. We can do t h e same.

"lL know not how t h i s saving f a i t h
to meHe d i d impar t .

Nor how be l i e v i n g i n His Word
w r ough t peace w i th in my hear t .

Bu t | know whom
| have believed

And an persuaded
t ha t he is ab le .

To keep t h a t which I ' v e committed
unto Him - aga i n s t t h a t day. "
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I n d i a n  C u l t u r a l  H e r i t a g e

Our y e a r began w i t h a n e x c i t i n g reunion o f fi v e

I n d i a n Tr ibes (ours b e i n g t h e Cherokee, of course) at t h e

‘Cherokee F a l l Fes t iva l , t h e l o c a t i o n b e i n g t h e newly reno‑
1

vated Heri tage Center here in Scottsboro. Pr incess Minona,

f r o m New J e r s e y, enterta ined us w i t h an h o u r of so l i t ude in

;y h e r sacred c i r c l e w h i l e she b lessed t h e ear th . La ter, t h e

y fi v e Chiefs b lessed u s w i t h f e r t i l i t y f o r t h e upcoming year

w i t h t h e i r peace pipe smoking ceremony. People came to t h e

Foettrer f rom a l l o v e r to see t h e a r t s and c ra f t s , e v e n t h e

"Country Rover" came, b u t more e x c i t i n g were t h e faces of
t h e boys and g i r l s when t h e Eagle Dance was performed by

t h e Creeks w i t h r e a l drums and r a t t l e r s . The day was fi l l e d

w i t h f u n and r e a l l y stimulated t h e upcoming year of ou r new C u l t u r a l H e r i ‑

t age Program we are so very proud o f . We received a plaque f o r second

p l a c e i n t h e arts and c r a f t s . W ewere proud o f second place since o u r

program was b a r e l y a month o l d here in t h e Scottsboro C i t y School System.

Then, on t h e fi r s t weekend in October, Pat Rhyne and I attended t h e

F a l l F e s t i v a l in Cherokee, North Carol ina a l o n g w i t h D r . "Tindy" (Chief)

Ma r t i n and o the rs associated w i t h t h e I n d i a n Program f r o m Sanford U n i v e r ‑

s i t y . I had a great t ime w i t h my 35mm camera- I even have a photograph

o f a LaCrosse team, which were a l l f u l l - b looded Cherokees. The weekend

was d e l i g h t f u l . I f e l t a s i f I was a par t o f t h e Cherokee Tr i b e b y Sunday.

The F e s t i v a l i s much l i k e ou r S t a t e f a i r w i t h t h e add i t i on o f l o t s o f

a r t and c r a f t s and a bunch of r e a l exc i ted people. The f e s t i v a l consisted

of c logg ing, Cherokee dances (Friendship Dance, Beaver Hut Dance, Happy

Song Dance), a Cherokee fash ion show, and we go t to see and meet Ms. In‑
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Cherokee F a l lFestival

These persons at the Cherokee Fal l Festival Saturday
are lookingover items made by students in the Jackson
County Title IV ( I nd i an education) program. Left to
r i g h t a r e Florence Hibbs, Ho l l y t ree , T i t l e IV
instructor; Gerald Paulk, chairman of the festival

which was at the Scottsboro-Jackson CountyHeritage
Center; Doris Cornett, F la t Rock, sec re ta ry o f
Cherokees of Jackson County; D r. Lindy Martin of
Birmingham, chief of the EasternBand of Cherokees;
and Jean Martin, Woodville, Title IV program.

Fest ival termedsuccess
yHOLLICE SMITH
Managing Editor

A n e s t ima t e d 2,000 pe rsons
i n c l ud i ng many wear ing Indian
at t i re attended a historical event,
t h e F a l l Cherokee F e s t i v a l ,
Saturday at the Scottsboro-Jackson
County Heritage Center, according
to Dr. L indy t in. chief of the
Cherokees’ Eastern Band.

t times i n c e1838 that
nt t r i bes of Indians

gathered for a meet ing , according

to officials of the Scottsboro‑
Jackson County Heritage Center.
T h e y w e r e : t w o g r o u p s o f

Seminoles from Flo r ida , two groups
of Cherokees from North Carolina,
Choctaws from South Alabama,
Cherokees f r om Oklahoma and
Creeks from South Alabama.
The festival was sponsored by the

J a c k s o n C o u n t y H i s t o r i c a l
Association, Jackson County Tribal
Council o f Cherokees , and the

D r . Mar t in sa id there were
approximately 300 present who are
rega rded as Ind ians. He said t o
qual i fy for Indian status, a person
must have at least one-sixteenth
Indianbloodand beabletotrace the
blood line back to tribal roles. He
commented that Indians are the
on l y people in the United States
required tv prove their nationality.
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The Webb l o g cabin was l o ca t ed i n what was once ca l l ed M i t c h e l l ' s

Ho l l ow. I t was b u i l t i n 1820 b y Hugh M i t c h e l l and h i s b r i d e S a l l y

Ho l l and . D i f f e r e n t M i t c h e l l f a m i l y members have l i v e d i n t h e cabin

th rough t h e yea r s . Claude M i t c h e l l was t h e l a s t f a m i l y member t o make

h i s home t h e r e . Rober t Webb bought t h e farm w i t h t h e cabin i n 1964.
T h i s l o g cab in was constructed as a two-story cabin, and had no d o g - t r o t .

I t w i l l be e x c i t i n g to watch t h e ac tua l construct ion of Sage town

d u r i n g t h e comingmonths. Foundations m i s t be r e b u i l t and t h e ch ink ing

between t h e l o g s redone. I t i s important t h a t t h e r e s t o r a t i o n b e done

p r o p e r l y by t ra ined craf tspeople to ensure durable and weather p r o o f

ACTUAL PHOTOGRAPH OF DICUS LOG CABIN IN PAINT ROCK,

ALABAMA, BEFORE REMOVAL TO THE HERITAGE CENTER
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wh ich d i sso l ved t h e s a l t pe ter compound and l e f t i t i n t h e so lu t i on . &@

fi r e was b u i l t under t h e k e t t l e , and t h e l i q u i d was bo i l ed w i t h t h e ashes

of hardwood t r ees . The s o l u t i o n was cooled f o r 24 hours, and t h e s a l t

peter would c r y s t a l l i z e and come t o t h e t o p t o b e scooped o f f .

In recent years e f f o r t s were made to commercialize t h e s i t e of S a l t

Pe te r Cave as a restaurant, dance h a l l , or p i c n i c area. Many people have

explored t h e cave. Some of those people l i t t e r e d t h e cave and l e f t t h e i r

names pain ted on t h e rock w a l l s .

In 1963 t h e Army Corps of Engineers surveyed t h e caves in Jackson

County f o r use as f a l l o u t shelters, and many were equipped f o r t h a t p u r ‑

pose . Sa l t Peter_Cave was one of those caves. In t h i s i s sue you may see a

copy of a map des igna t i ng t h e l o c a t i o n of these caves. Th i s experimental

method t o s tock t h e caves proved f r u i t l e s s s ince t h e h i g h hum id i t y r u s t e d

the t i n s in which the food and water were stored.

In October 1980 t h e fede ra l government purchased Sauta and i t s s u r ‑

rounding 264 acres because it is t h e home of an endangered species of

both Gray and Indiana ba ts . F o r that reason, admittance to the cave has

been s t r i c t l y denied t o t h e pub l i c . Sauta o r S a l t Peter Cave i s t h e cave

mentioned in ou r s t o r y "My Heritage" by Ch r i s Rodgers in t h i s issue of

Mu l l e i n .

Blowing Cave, a lso known as Tumbl ing Rock or t h e Tupelo B low ing Cave,

is located at t h e head of Mud Creek. Th i s cave o f f e r s t h e fi n e s t non-com‑

merc ia l a r r a y o f columns and s t a l a g t i t e fo rma t i ons . To t h e " fi r s t - t i m e "

caver, s t a l a g t i t e s and stalagmites a r e t h e most spectacular o f a l l cave

format ions. They a r e formed by centuries of deposi ts f r om water which

seeps th rough c e i l i n g s of caves. One l a r g e format ion has been dubbed t h e

" P i l l a r of F i r e " because of i t s c o l o r . There a r e several squeezes, those



(9L6T“6Tpue“ZT“GdoqmeaoN)*96TUTTeuTQUegATTedey.FosenssTTere

-A9SuTparesddeyoTUMseAedUOSeTI04SSTYZOJpaospeagPTAeGOFpeqqep

-UTSTUTeTINN“OTTqnd94909usdostYOTYMaUO4TSTANokUSMSOUTT

-opTndAqyoyTesey.MOTTOG‘weyyJoeuosaqgRo0T03£14puedewoyyfpngs

*sonegAquMoNUOSyoePCoy}JOYyORSSsnosTpo4eTqTSsodmTeqpTNom4T

‘uoTyedoTdxsoveoJo

aouetos949SABoToeTedguteq944Wouy,Saexumtods,peTTeoeresaearoTdxe

eaeoTesy*,,SquTadjooyqnqZutTyjoueaeeT‘semyotdynqBuTyyoueye],

‘nok727SsqseB8nsAyeTo0gTeoTZoToeTedsTeuotyeneyy‘£TTeUTY*Sq400q

SnTzeom‘STTeTpToaeof,‘*ATesseoeuJTeoeyansoy}OfUmer07OmgpUe

uosaedpaanfutueyqtmfeqs09szequemouo‐‐dnous©utsuoszedmojueyy

JOM9yOU9qPTHoYSsceyy,*squsStTTdnyoeqomgqseeTqefaTeo04queqsoduy

STYI‘uoTqeroTdxeoneUTMOTTO09SeUTTEpTNYTereaesoeo.eUy,

*90uery

-us94peTeessaeyskazeqqodey.*eaeoey4JoseveresnoreZuepAueoy.

goesneoaq‘fepoy,seuquonJemmmsWIeMayySutTanpyesJOsaptsse[TOM

seerey}pTooydeyeqprnooz649nqpeATTH‘aTeSuTmoTqprooéTTengnun

SqTJoesneoeqsoJeIeFTajere@sesfepsuo#fquTpesnueeqseyeaeooy.

yeuypres‘eaegBuTmoTgyjFOsueumo‘ArZeqTog*],Uyor‘saypue“aH

*puofegvereoyy07Ysnouyy



16

‐S 3 I A V I ‑
KINTODNOSnove

tSyrssoaop

ne
ATUAQOON\

posAWWad

ms BNYD.SONISSOAaD

°

BANVDNVWAIHS

ny(anti

o

¢axa 2aAvYDBAYD‘OdSONidsiva

BAVDBIOHnAae ‘r~ONINEtEHSOUUNSSoeaeawarsys

BOOMAT

aN]*SeS]o>LIlc)copanv>‘2a$NATEsbi

xeBAVYDONINOAG

*,

Pr Bnv>wRIGdIAWS

OPQhARSSse

KBAVYDBAYRQBas32NNG¥*x,

anyD2xOD>BAYDANOL

4 BAVDAYANOTIYS

ADOxHLY BAMBNIxSs

’ AYDGOONLSIHOXxanysonBant

BAVSDSNINONGx

QNOSNBASLS

BAYSNCOD*

.sf4

éBAVDWANGAWS

£/f--BhIDATCOWLNOwW

iBAVYDANABSSNsoSfA



LT

*ewoyUINZeT03PeMOTTE

pus‘peeiquaoofoeyedBUSATS‘UOSTAdWOTpeeaySBMSAeFpoy

*Z7eMau}FOpuee4RYY‘eeSSeuua],‘eTTTAUSENUTepeyooys&04

ROOFUOUSYBLPUBT[S4USRTW*W°OTereuenJopuemWodayyaepun

sdooz}uotugfqaaedau}48peingdeosemsaeZpoyzemayyJo

pueey4preMo,‘uotyTUNWWeJoyJepmodunZJoSutanyoesnuew

eu}UTJUSWeTe[TeATA@SBMYOTYMferjzed4TeBSsJoSutTuyweyyut

S@ABTSJodnou#&pestadednssieZpoy‘*eaeg240g4TBSUMONO

UTYIOM0}SOTATESaLBTEepaezUoD94}O4UTpeqydTa9sUOCOseM‘eor

‘saeZpoyZeptoey_‘“WeFeqTEMTTATOey}ewTStuyyneqy

*pueTSugUT©}e48eUBWorpeatTedoer

syoeyoATYQUOWAqpeptAoidsemATTWesTSAeFpoyyyJopooutt

-OATTSUL‘“Saespoyeuerpue‘seTaeyg‘eor---ATyTWesszespoy
eu03UJOGUSIPTTYOeety,etemereyy‘Uu04SsZUeTUT

‘eueqetTy‘uoyssueyseAepoyumouyA4TUNUIWOD

BUTATIUY@04seSSeuue]sy,UMOPPeTeABIZPUBoJTMUBTPULsTYy

yooTeyjZoigSutataansey,‘petpATTenqueaepuesseuTT} ue

pezoezzU0oJeyo7qTZeyZosyZ‘esJTMSTYJOSUsepTeWUeTpUT

ueyoo,Wey,JoeuOpus‘eTTYMBJOlezeyypeaTTLoyL

*aesseuue,‘eF00uez4eUD044TUMOPSUTTeABIy

‘JaATYsesseuus],ey}072PUBTAeAOoUleoLey,‘SezZeISpezyTUn

eu}OFpueTSu_qWouypeyeISTWWTSZeyzomqsae#poyoa],

*S,008T
AjTaeeoy}02YORsa0F‘szeZpoy*msor‘reyzerpuessAwpue

‘sdespoy*rAqqog‘aeyzezAW04Suppasoooe‘aseztazeyAw

SSVLINGH AW



I n 1875, app r o x ima t e l y t e n years a f t e r t h e wa r , M r . Rodgers

d i e d . H i s w i f e and c h i l d r e n cont inued to draw money f r o m t h e

es ta te i n E n g l a n d . The o l d e s t s o n was now 15 y e a r s o l d . The

f a m i l y moved back t o t h e I n d i a n mo the r ' s home i n C h a t t a n o o g a

where she marr ied a neer-do-well. They re t u rned to Langs ton a4
to l i v e . M r s . Rodgers new husband b e g a n t a k i n g h e r money

and b e a t i n g h e r and t h e c h i l d r e n t o a p o i n t o f g r e a t concern

t o t h e ne i g hbo r s .

D u r i n g one o f these b r aw l s t h e o l d e s t s on , J o e , i n d e ‑

f ense o f h i s m o t h e r , i n fl i c t e d a m o r t a l wound o n t h e step+*

f a t h e r . Upon h i s deathbed t h e s t e p f a t h e r vowed t h a t n o more

money would be coming to t h e f a m i l y f r om t h e es ta te in

England, s i nce h e a lone knew t h e l o c a t i o n o f t h e n e c e s s a r y

d o c ume n t s ,

F o r f e a r o f p r o b ab l e murder cha rges b e i n g b r o u gh t a g a i n s t

t h e o l d e s t s on , t h e f a m i l y and c l o s e f r i e n d s decided t o

abandon or f o r e g o an y l e g a l search f o r p roper documents and

q u i e t l y bu r i ed t h e s t e p f a t h e r .

The f am i l y l i v e d i n a s em i - s t a t e o f p o v e r t y w i t h t h e s o n ,

J e s , ma r r y i n g a h a l f I n d i a n g i r l , Jane McLemore , Th is mar r i age

t o o k p l a c e around 1885, Joe and h i s w i f e had seven c h i l d r e n - ‑

fi v e boys and two g i r l s . The o l d e s t son became m y g r a n d f a t h e r ,

Joe W. Rodge r s .

Around 1910, m y g r e a t g r a n d f a t h e r was k i l l e d when h i s arm

was cu t o f f i n a co t t on g i n acc i den t . He b l e d t o d e a t h .

M y g r a n d f a t h e r mar r ied a n I r i s h g i r l , I d a O ' L i n g e r , and

t h e y were t h e pa ren t s o f my f a t h e r , Bobby J . Rodge r s .

Th is i s m y h e r i t a g e .

18
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THE TORNADO OF 1932

(from an i n t e r v i ew w i t h
Mrs. Clarence K i r b y by
Jan Mackey)

"Clarence and I were l i v i n g

at Temperance H i l l . It was a t e r r i ‑

b l e c loud. Clarence t o l d me, "Beth,

I know t h a t ' s a tornado cloud. I

_ can see i t ! (He and Lester Durham

stood in t h e highway and watched

i t . ) Take t h e babies and go to bed

and put p i l l ows on your heads, and

I d i d . S o I d i d n ' t see any o f i t . "

"T t h i t Uncle Frank Tinney's house. He had moved out of t he Lese l l P r o c ‑

t o r house and moved i n t o a house tha t was weatherboarded. It h i t Aunt Jos ie ' s

place and the breastplate k i l l e d f o u r of t h e Manning f am i l y. I t was a b i g

o l d double l o g house. Uncle Frank Tinney 's people were a l l ho l d i ng hands.

Velma said, 'I must get up and b l ow out t h e lamp or t h e house w i l l catch

| fi r e ' , When she d id , it had a l r e ad y uprooted a t ree . It b l ew h e r out against

| t h e t r ee . I t t o r e a piece of weathecboarding o f f t h e house and drove a s p l i n ‑

t e r i n t o h e r h i p , They nad t o swim t o get across t h e water t o get t o Lese l l ' s

house."

Mrs. K i r b y re l a t ed how the tornado hopped and skipped around- h i t t i n g

Pa in t Rock, Boxes Cove, Maynard's Cove, and She Tupelo area. "A s h i r t f a c t o r y

b l ew away a t Pa in t Rock, and B i l l Jones was k i l l e d , a lso Miss Bessie Smith 's

| husband was k i l l e d . "

" In Stevenson i t b l ew a h o r s e up i n t o t h e l o f t of a barn . They had to

p l i n d f o l d t h a t horse and make something t o get i t back down. . . i t was s o

f r i g h t e n e d . Anything anybody t e l l s y ou about a tornado- you be l ieve i t
20
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MISS DESSIE SMITH'S POETRY

God gave a garden to us a l l
Al though i t be great o r ; s m a l l
He gave t h e flowers and t h e trees
For us, t h e b i rds and t h e bees.

So we should thank t h e Lo rd above |
For a l l t h e good t h i n g s and h i s love
H e c a r e s f o r u s both n i g h t and day
And guides o u r f e e t a l o n g t h e w a y.

| wrote t h i s i n s i x t y - fi v e and
|  a m  g l a d  t o  b e  a l i v e
God g i v e s m e s t r e n g t h t o d i g and sow
And grow my f o o d and flowers, you know,
And | am happy as | t o i l a l l day
Espec ia l l y when f r i e n d s come my way.

Bessie Smith

P a and Uncle H i l l i e had a row o f bees
On a bench under t h e a p p l e trees
But Uncle Dave was a f r a i d o f bees }
When one buzzed around h i s head
He would r u n to t h e house
And craw! under t h e bed.

Bees d i d n ' t seem t o b o t h e r m e
It was kinda funny
| c o u l d go in where t h e y were robb ing them
And b r i n g t h e boys some honey.

There was a boy t h a t k inda l i k e d me
And | l i ked him, too , you see
Uncle H i l l i e t h o u g h t i t wou ld b e funny
To t a k e him a handful of bees
In p lace of honey.

But i t o n l y made him sore
And h e d i d n ' t seem t o l i k e m e any more
S o t h a t was t h e end o f h im and m e
| sca red o f f my fi r s t beau w i t h a bee!

Bessie Smith

22
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He was a farmer,-and they ra i sed everything. Four g i r l s we re bo r n to them.

They a r e : Pauline, who mar r i ed Wallace Manning and l i v e s at New Hope; Vivian,

who marr ied John Ard is and l i v e s at Mobile; Marie, who mar r i ed Horace J. Wi l - .

kerson and l i v e s in Scottsboro; and Laura Ne l l , who married James Wallace and

l i v e s in Columbus, Georgia.

Tragedy st ruck t h e Smith f am i l y in t h e 1932 tornado which h i t Paint. Rock.

Miss Bessie l o s t every th ing - "my house, my j ob , mybelongings, and myh u s - |

band". Joe Smith was on d u t y as a n i g h t watchman at t h e Hosiery M i l l in Pa i n t

Rock when he l o s t h i s l i f e . Miss Bess ie described t h e storm as t h e sound of

"a f r e i g h t t r a i n w i t h no head l i gh t s " , She and h e r ch i ld ren were a t home,

clustered together in one room. The tornado "picked up our house and spun us
around t i l l we were a l l unconscious- dropped us on t h e next man- r i g h t close

to t h e w e l l . A hard shower came and brought us t o ” . Her house was l a t e r b u i l t

back by t h e Red Cross w i t h t h e he l p of h e r f r iends.

A f t e r t h e storm Miss Bessie moved to Scottsboro to take a job at Benham's

Underwear M i l l and make he r home. Her love of flowers is shown in the lovely
ones she grows and shares w i t h o thers . Through her l i f e t i m e she has j o t t e d

many of her thoughts down, and we share some of t ha t poetry in t h i s issue of ’

Mu l l e i n . V i s i t i n g Be l l i n g r a t h Gardens i n Mobile t o see t h e azaleas i n bloom

is a spec ia l t r ea t f o r Miss Bessie, and on ly t h i s week she made h e r e igh th

t r i p . T h i s l i t t l e l a d y i s a member o f t h e Broad S t r e e t Church o f C h r i s t and

doesn' t miss many of i t s serv ices. Don ' t you hope you w i l l be able to do
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SOLDIERS MARCHING... .MAKUHING.....

Legend has i t t h a t t h e r e is s t i l l in ex is tence today a landmark in

Jackson County and t h e c i t y l i m i t s of Scot tsboro. Th i s landmark is a n a t ‑

ural. road across t h e mountain i n t h e commn i t y o f La r k i n sv i l l e , Alabama.

Dur ing the C i v i l War it was traveled by both t h e Confederate and the

Union sold iers.

In t h e year 1963 or 1964, my fa the r, B i l l Beard, l i v e d a t t h e base

of t h i s mountain about 300 f e e t f r om t h i s o l d road. One n i g h t he l a y in

h i s bed unable to s l eep . As he l a y there , he cou ld hear a f a i n t sound on

what seemed to be the o l d r oad on t h e o the r s i d e of t h e mountain. As he

l i s t ened , t h e sound came c l o s e r . I t was t h e sound o f so ld ie rs marching

and t h e bea t i n g o f drums.

He l is tened as t h e sound came c lose r and c l o s e r . He heard them

march on t h e o l d road u n t i l he heard them stop about even w i t h h i s house.

The sound seemed to t u r n and march in t h e d i rec t ion i t had come. He

l i s t e ned u n t i l t h e sound faded away. U n t i l t h i s day, t h e man cannot

explain t h e sounds he heard t h a t n i g h t .
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d a y h e was h a p p i l y c o n t e n t p l a y i n g a n d Mamma m i s s e d h i m .

N o one c o u l d fi n d h i m . T h e y l o o k e d e v e r y w h e r e . T h e n

Mamma r ememb e r e d t h a t d a d d y l i k e d t o p l a y u n d e r t h e b e a n s .

T h e r e s h e f o u n d h i m p l a y i n g .

P a p p a u s e d t o b e l i e v e i n " c h i l d r e n s h o u l d b e s e e n

and n o t h e a r d . " One d a y D a d d y s t a r t e d l a u g h i n g a t t h e

d i n n e r t a b l e . P a p p a asked h i m wh a t was t h e m a t t e r a n d

Dadd y s i m p l y r e p l i e d , "Nothing." D a d d y s a i d t h a t he had

n e v e r had a h a r d e r w h i p p i n g .

When t h e g r a n d c h i l d r e n w e r e l i t t l e , w e u s e d t o p l a y

" c o p s a nd r o b b e r s " i n t h e b a r n i n Mamma's b a c k y a r d . The

b a r n i s f a l l i n g d own a n d t h e g r a n d c h i l d r e n a r e g r o w i n g u p

so no more games.

A t T h a n k s g i v i n g t h e s i x c h i l d r e n and t h e i r f a m i l i e s

go to Mamma's. We h a v e a t a b l e f u l l of g o o d f o o d . E v e r y ‑

one e a t s u n t i l t h e y a r e a l m o s t s i c k . Then eve r yone s i t s

a round and t a l k s .

In h e r s p a r e t i m e Mamma l i k e s to p l a y h e r harmon ica ,

make c a k e s and p i e s , a n d l i s t e n t o g o s p e l m u s i c o n t h e

r a d i o . Mamma p u t s o u t a g a r d e n i n t h e s p r i n g . She u s e s

e v e r y v e g e t a b l e she p l a n t s f o r s o u p , gumbo , o r j u s t f r e s h

v e g e t a b l e s .

P a p p a c a n ' t g e t u s e d t o t h e "mo d e r n " t h i n g s . H e s t i l l

w a s h e s h i s h a n d s i n a p a n t h e y u s e d b e f o r e t h e y g o t c i t y

w a t e r .

I s t i l l e n j o y g o i n g t o t h e c o u n t r y t o Mamma's and P a p p a ' s . |

I t ' s s o q u i e t and p e a c e f u l t h e r e . I f i t i s n ' t r a i n i n g o r

t o o c o l d , Mamma and I g o f o r l o n g w a l k s i n t h e wood s .
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LIVING ONAN ISLAND

When my grandmother was e l e v e n y e a r s o l d , she l i v e d on S t a r k e y I s l a n d

on t h e Tennessee R i v e r f o r e ighteen months. They ra i sed cotton and hogs .

There w e r e o n l y two houses o n t h e i s l a n d , and t h e o t h e r house was unoccu ‑

pied at the t ime.

F o r t h e i r entertainment t h e y watched t h e chickens go to roost in t h e

l a r g e walnut t r e e t h a t was growing in t h e f r o n t of t h e i r house. They had

a ladder going up to t h e fi r s t l i m b of t h e t r e e so t h e chickens could get

in t h e t r e e . The o n l y way t h e y could ge t to t h e s tore was to paddle a

boat o r s k i f f . When anyone came t o v i s i t , t h e y had t o y e l l out t o t h e

i s l a n d u n t i l someone heard them. Then one member of t h e f a m i l y would

paddle out to get them.

i
i

|
|

Another t h i n g t h e y d i d f o r

f u n was to s i t on a barge and catch

minnows w i t h green worms. Then

They th rew them back. They were marooned

on t h e i s l a n d f o r four teen days due to flood waters. They

r a n out o f food and had to catch rabbi ts and eat eggs. As soon as {

t h e water went back down, they moved to Hollywood.
While l i v i n g in Hollywood, the f a m i l y worked in t h e cot ton fi e l d s .

My grandmother kept h e r smaller b r o t h e r s and s i s t e r s . (She had nine.)
Cotton pickers were paid 75¢ a day f o r a hundred pound b a g of cotton.

D u r i n g t h e summer grandmother and h e r f a m i l y picked blackberries and
plums, In t h e w in te r t h e y found walmits and chestnuts. They moved about

t h r e e t imes in and around Hollywood d u r i n g t h i s t ime . Everytime they :

had a fi r e , my great grandmother r a n up and down the road ye l l i ng " fi r e " !

Now she is l i v i n g a q u i e t l i f e in Scot tsboro. She has e i g h t ch i l d ren ,
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a n e w h o u s e . s uey a l l p i t c h e d i n a n d h e l p e d . T h e r e was n o i n s u r a n c e ,

I f someone d i e d , f r i e n d s w o u l d s i t up a l l n i g h t w i t h t h e f a m i l y .

They washed a n d d r e s s e d t h e p e r s o n , p u t h i m i n a c o f fi n , and p l a c e d t h e

c o f fi n i n t h e l i v i n g r o om . Th i s was c a l l e d " l a y i n g h i m ou t " .

My l i f e is a r e a l c o n t r a s t to Grandmother 's. She c a r r i e d h e r l u n c h

t o schoo l i n a s y r u p b u c k e t - - - I u s e a l u n c h box amd a t h e rmo s . She

b r u s h e d h e r t e e t h w i t h a b l a c k gum t w i g - - - I u s e a d r u g s t o r e t o o t h b r u s h .

She u s e d a n o i l l a m p - - - I t u r n a s w i t c h f o r l i g h t . T h i s was t h e l i f e o f M Y

grandmother. L i a Bu r c he t t

PICKIN' COTTON

IN

ALABAMA

Riddles

Rounder t han a saucer:
Deeper t h a n a c u p :
A l l o f God's r i v e r s :
Can ' t fi l l i t up .

Round a s a b i s c u i t :
Busy as a bee:
The p r e t t e s t l i t t l e t h i n g :
You e v e r d i d see.

Answer: Pocket watch Anowets: S b t l e r

These r i d d l e s a re i n memory o f my Unc le Hiens Hes te r.

S c o t t Beard
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S e v e r a l y ea r s a g o a n a r t i c l e appeared i n " R i p l e y ' s Be l i e v e

I t o r N o t " c a r t o o n in an A t l a n t a newspaper, g i v i n g t h e s t o r y

a b o u t t h i s t ombs t o ne .

The tombs tone i s n o l o n g e r t h e r e . I t was r e p o r t e d l y s t o l e n

by. v a n d a l s ,

Th is was one o f t h e i n t e r e s t i n g events t h a t I remember i n

my ch i l d hood t h a t c ou l d n o t r e a l l y be exp l a i n ed , b u t I saw i t .

I n t e r v i ewe r : L e i g h Ann Lane

I n t e r v i ew e e : Lee J a r r e t t
(My grandmother)

One n i g h t about seven o ' c l o c k my dog kep t coming out o f i t s dog

house - b a r k i n g , how l i ng , and r u n n i n g . I would t e l l h im t o g o back i n ,

p u t h e ' d r u n ou t aga in . A f t e r several t imes, my grandfather and I got

t i r e d o f t e l l i n g h im t o g o i n t h e dog house and shut u p . S ow e went

outside t o see what was wrong. W e t o o k a fl a s h l i g h t and shined i t i n ~

s i d e t h e dog house . What d o y o u th i nk w e saw? A s i x f o o t l o n g r a t t l e ‑

snake which was b i t i n g t h e dog everytime he r a n i n t o h i s house! I r a n

in t h e house, got my30-30 r i fl e and shot t h e snake i n t o t h r ee p ieces ‑

a n d i t was qu i e t again. (as t o l d to Timmy Willmon by h i s s tep- fa ther,Wade Hurst
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THE SINGING G I R L

One m o r n i n g m y g r e a t - g r a n d f a t h e r L a w s o n W i s e

w a s w a l k i n g t o w o r k a r o u n d t h e S t e v e n s o n a r e a . O n

h i s way h e saw a l i t t l e g i r l s i t t i n g o n a b r i c k w a l l

s i n g i n g " N e a r e r M y G o d t o T h e e " . H e h a d a s t r a n g e

f e e l i n g t h a t s o m e t h i n g b a d was g o i n g t o h a p p e n .

H e w e n t h o m e . T h a t same d a y a t h i s w o r k t h e y h a d a

m i n e e x p l o s i o n a n d s e v e r a l men w e r e k i l l e d .

T e r r i  P h i l l i p s

THE PIERCE CEMETERY

The P i e r c e Cemetery was s ta r ted a‑

bou t 1840 b y James P i e r c e . H e was b o r nMas.Thomes ®‑
Pierce
Born

Rug, 5, 837
Oied

1 Oct. Vy 1900( A E

i n Bedfo rd County, V i r g i n i a , o n Decem‑

b e r 25, 1765. As a young man he and h i s

parents moved t o S u l l i v a n County, Tenn‑

essee. He l i v e d t h e r e u n t i l he was a‑

round fi f t e e n y e a r s o l d . I n t h e spr ing

of 1780 James entered t h e service as a

subs t i t u te f o r Henry Wagoner. He served 1

under Captain K y l e , and marched to Long I s l a n d to fi g h t t h e Creek

I n d i a n s , He marched f r o m Green County, Tennessee, through var ious p l a ‑
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COMPLIMENTS OF:

TVA, CHATTANOOGA,

ER
E L6 6 /oo"

FP
L661 DATA

4 1  G R A V E S
P U B L I C

P i e r c e Whi te
C e l i a A . s h i t e

R o b e r t G , Whi te
Farks tetane
Parks ( i n f a n t !
Fl izabeth Parks
i v a Parks Clemens
James Pierce
John A. Pierce
Solomon B, Pierce
Mra. Solomon B, Pierce
Samuel M. Parks
Mrs. Samel Parks
V i r g i n a E . Parks
Ca ro l i ne Pierce
John A . P ie rce
Thomas B. P ie rce
M r s , Thonas B, P ie rce
Robert L. Gamble
John I, Gamble

EDITOR'S NOTE: Can anyone
names of Grave No. 28,
259-5286, if you can.

TENNESSEE

2 1 , L. H. Gamble
2 2 , F . M . S t r i n g e r
23. D . A . S t r i n g e r

«  K .  P .  S t r i n g e r
25. UNKNOWN
26. UNKNOWN
27. John A. Dickerson
28. White
29. Wat t i e White
30, D o l l y White
31. John whi te
32. ______sTalley
33, M a t t i e White
34. H a t t i e White
35. K i t t i e White
36. Wi l l i am Whi te , S r .
37. Addie White
38, Marcellous A. Whi te
39. Syrena White
40. J. He White
41 , Wi l l i am Whi te , J r .

i d e n t i f y unknown graves N o . 2 5 and 2 6 o r the g i v e n
White and Grave No. 32, Ta l l e y ? Please c a l l

This P i e r c e Cemetery is l o c a t e d in S e c t i o n 17 , To w n s h i p 5 South,
i * i s now known as Lakeview Shores Subd i v i s i on .

e  5  Hast ,ee
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Even though she had l o t s of fun there were s t i l l chores and school.

Grandmother had to s lop t h e p i g s , feed t h e chickens, g a t h e r t h e eggs, wash

the.dishes, and of course keep he r room clean. Before win te r she and

her fami ly canned severa l hundred j a r s o f vege tab les . They stored t h e i r

food in t h e c e l l a r . Grandmother a l s o p icked cotton. When they were fi n ‑

ished p i ck i ng i t , t h e cotton was weighed and loaded onto a wagon t h a t t ook

i t to t h e g i n . Her mother always made h e r wear a dress and black stockings

and bloomers w i t h lace-up shoes.

Grandmother walked a m i l e and a h a ! f to school. There was a pot

be l l i e d stove i n each room. There were u sua l l y two grades i n each room.

The bathrooms were ou t s i de t h e bu i l d i n g . They d i d n ' t have lunch boxes so

Grandmother's lunch usual ly consisted of b i s c u i t and sausage or a sweet

potato, and hard bo i led eggs wrapped in a newspaper t i e d up w i t h s t r i n g .

Every once in a whi le t h e superintendent, Mr. Bu t l e r would come v i s i t the

school. When a student saw Mr. Bu t l e r coming in h i s b i g , b r i gh t c a r he

would t e l l everyone else to hur ry and clean up the paper o f f the floo r s

and get prepared. Everyone would s i t s t i l l and l i s t e n to t h e lesson whi le

Mr. Bu t le r would j u s t s o r t of s tare around at everyone. You see, t h e students

were in a way scared of h im,

When Grandmother's parents bought t h e i r fi r s t c a r , it was a T-Model

Ford. When they wanted to v i s i t h e r grandmother Whiteside in Jacksonvil le,

Alabama they took a t r a i n from Hun tsv i l l e to Hobbs Island ( n e a r where t h e

Whitesburg Bridge is n ow ) . When t h e t r a i n reached t h e Tennessee River

t h e t r a i n c a r was unhooked and loaded onto a fe r r yboa t . They c rossed t h e

r i v e r on t h e f e r r y u n t i l they reached Guntersvil le. Here the t r a i n c a r

was hooked onto another t r a i n which t o o k them to Jacksonville, Alabama.

My grandmother says t h i s , "Some people c a l ! those days t h e good ' o l e

days b u t | l i k e the way i t is now!"
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GRANDMA'S _KITC

Cook i ng in t h e r u r a l south has a lways been characterized by t h r i f t y f r u g a l i t y

and t h e use of i tems r e a d i l y avai lable. Homemakers spend l o n g summer hours,

c a nn i n g , j e l l y i n g , d r y i n g , and preserving t h e numerous f r u i t s and vegatables

t h e y have labored over i n t h e growing season t h a t t h e i r f am i l i es my have

good wholesome food d u r i n g t h e w i n t e r. Most of t h e recipes of t h i s area

f r o m e a r l i e r t imes can be made f r o m a f ew simple i ng red i a t s . The d ishes

a l s o were characterized by l e s s r e fi n e d sugar and more natural sweetners

such as honey and molasses or so rghrum. The rec ipes given here have been

co l l e c t e d by students f r o m parents and grandparents and a r e examples of t h e

k i nd o f food served in an e a r l i e r era b u t s t i l l j u s t as de l i c ious t o d a y.

Old-fashioned Apple Pie Denise Stephens

2 Cups Flour 6 or 7 l a r g e cooking apples
1 teaspoon sa l t 1 teaspoon cinnamon
2/3 cup l a r d o r sho r t en i ng 1 cup sugar
6 tablespoons cold water 3 tablespoons bu t t e r, cut up

Mix fl o u r and s a l t t o g e t h e r . Add l a r d and crumble w i t h fi n ge r s i n t o fl o u r .
Add water. Work w i t h your hands quickly to f o r m a b a l l . Add more water if
n e c e s s a r y. R o l l out pas t ry f o r 2 c rus ts .

Peel and co re apples and s l i c e t h i n l y . Put i n a bowl . Add 1 cup sugar and
t h e cinnamon. Mix thorough ly. L ine a 9-inch p i e pan w i th pas t r y. Add
apple mix ture . Sp r i nk le b u t t e r ove r t h e apples. Put t h e second pas t r y
c i r c l e on t h e p i e . Tr im excess pas t r y. Bake in a pre-heated oven at 375°F
f o r 10 min. Lower h e a t to 350°F and bake f o r 30 minutes. Brush pas t r y w i t h
a l i t t l e m i l k and sp r i nk l e w i t h some sugar. Bake 10 more minutes.

Molasses Cookies Bobby Cooksey

3 cups New Orleans molasses 1 egg
2/3 cups b u t t e r 1 teaspoon ginger
1 cup m i l k Enough fl o u r to m k e a s o f t b a t t e r

Mix ing red ien ts and place in mu f fi n t i n s . Bake 20 minutes a t 350°F.

44
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gam Pie Les l i e Winchester

1 cup sugar 3 egg y o l k s , beaten
1 cup jam (any flavor) 2 teaspoons fl o u r
1  t b s p .  b u t t e r

Mix fl o u r and suga r. Add other i ng red ien t s . Mix w e l l . Pour i n t o an
unbaked p i e s h e l l and bake s l o w l y . Cover w i t h meringue made f r o m t h e
3 eggs above. Brown and serves

*
Tea Cakes Cyn th ia McLaughl in

3 cup b u t t e r 1 teaspoon lemon or v a n i l l a fl a v o r
1 cup s u g a r & cup m i l k
1 e g g , w e l l b e a t e n 2 % cups fl o u r

Cream b u t t e r and s u g a r . Add eggs and fl a v o r i n g and milke Mix and s i f t
d r y ing red ien ts and mix w e l l . Bake a t 400°F. f o r & to 10 minutes. Remove
f r o m bak ing sheet as soon as taken f r o m t h e oven.

* This r e c i p e f r o m 79 y e a r o l d grandmother.

L c : e tHe

One cup fu l o f bu t te r, three cupfu ls o f whi te s u g a r, rubbed to a creams

S t i r in the yo lks of fi v e eggs w e l l beaten and one teaspoonful of soda
dissolved in a c u p f u l of m i l k ; add t h e whites and s i f t in as l i g h t l y as
poss ib le f o u r cup fu ls o f fl o u r . Add t h e j u i c e and gra ted pee l o f one
lemon.

"Repert E, Lee" Cake **
Twelve eggs, t h e i r f u l l we igh t i n s u g a r, a h a l f - w e i g h t i n fl o u r . Bake
i t i n pans t h e th ickness o f j e l l y cakes. Take two pounds o f n i c e " A "
s u g a r, squeeze i n t o i t t h e j u i c e o f fi v e o ranges and t h r e e lemons t o g e t h e r
w i t h t h e p u l p ; s t i r i t i n t h e sugar u n t i l p e r f e c t l y smooth; them spread i t
o n t h e cakes, a s y o u would d o j e l l y , p u t t i n g one above another u n t i l t h e
whole of t h e sugar is used u p . Spread a l a y e r of it on t u p and s ides .

Two, TI Four Ci it Cake **

1 cup b u t t e r 1 teaspoon cream of t a r t a r
2 cups sugar teaspoon soda
3 cups fl o u r B smal l cocoanut, s t i r r e d in at
4 egg wh i tes t h e l a s t

* # * These recipes a r e f r o m a copy of a cookbook dated 1879 No cooking
d i rec t i ons are g i v e n in t h e r e c i p e s f o r temperatures since a wood stove
did not have a thermometer.
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erbread Cond't

S i f t d r y ing red ien ts t o g e t h e r . Combine s u g a r , o i l , eggs, sou r m i l k and
molasses. Beat i n d r y ing red ien ts and bake in greased and floured 8 x 12
pan- fo r 30 to 40 minutes a t 350° F, o r u n t i l fi r m when touched w i th
fi n g e r t i p s

Bread Pudding | B re t Sumer

2 cups whole wheat b r ead crumbs 3 teaspoon nutmeg
1 cup raw sug a r 3 teaspoon c loves
1 cup m i l k 1 teaspoon cinnamon
2 eggs 1 tablespoon b u t t e r
1 cup nuts 1 teaspoon soda dissolved in
2 cups r a i s i n s 1 tablespoon h o t water

Mix a l l i ng red ien ts w e l l and cook in a double b o i l e r f o r 2 hours or
steam in pudding molds. Serve w i th lemon or van i l la sauce and or
whipped cream.

Bread Pudding Jason Pendleton

5 b i s cu i t s 1 teaspoon van i l la
2 cup sugar 2 eges
2 cups warm mi lk 2 tablespoons b u t t e r

Crumble b iscu i ts i n t o crumbs. Add sugar, warm mi lk and beaten eggs to
mix ture . Mel t b u t t e r , add and then add the v a n i l l a . Pour in a but tered
d ish and bake a t 350° F f o r one hou r .

Egg Custard Amy Hancock

This rec ipe has been in my f am i l y f o r 4 generat ions.

23 cups sweet m i l k 2 tablespoons fl o u r
1 cup sugar 2 teaspoons van i l l a
4 eggs separated Baked p i e s h e l l

B r i n g m i l k and egg y o l k s to sca ld ing p o i n t . Add d r y i ng red ien t s . Cook
over l ow hea t t i l l th icke Pour i n t o baked p i e s h e l l . Beat egg wh i t s
u n t i l s t i f f peaks forme Put on t o p o f p i e and brown. Makes 2 cus ta rds .
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Radha Reddy

S a p e a f r a s sTea
D i g up t h e roots of t h e sassafrass bush and wash. Cover w i t h water and b o i l
to secure sassafrass l i qu id . Use two quarts l i q u i d , adding 1 cup of sugar
f o r every $ cup o f l i q u i d .

Connie Gates

‘ G e a n d m o t h e r ' sGrape Wine
3 ga l lons o f grapes 1 ga l l on o f water
‘1 yeast cake 4 cups sugar

Mix ingredients and l e t s i t f o r 10 days. S t r a i n i t w i th a r a g . Add 3 more
cups o f sugar and le t i t s i t f o r 10 more days . S t ra in and pu t i n g lass .

Bobby Cooksey

Wine from Grapes or Other Fruit
Mash t h e grapes and set away in a crock f o r s i x t y hours. Then press and
s t r a i n . To three quarts o f j u i ce , add two pounds o f sugar and put i n t o jugs.
Keep enough out to fi l l up the jugs as the wine ferments. Do not put i n t o
bot t les, bu t leave in jugs u n t i l a f t e r i t ferments in the spr ing. Have a
cheesecloth t i e d over the j ugs . When fin i shed fermenting, bo t t l e and cape

Janie Taylor

Qle Timey Dressing
4 o f 8 i nch s k i l l e t o f egg corn bread chicken broth, ho t
3 co ld b i s cu i t s sage
1 medium onion
3 r i b s ce l e r y
2 bo i l e d and chopped eggs
1 teaspoon pepper

Add s a l t and pepper and sage to t a s t e . Crumble bread and b iscu i t s and add
chopped onion, ce l e r y and eggs. Mix w e l l . Pour h o t chicken b ro t h ove r mixture
and mash wi th a potato masher. Add more b r o t h u n t i l t h e mixture w i l l pou r
i n t o y o u r pan. Bake in moderate oven. Th is is t he secret of good moist
dressing.
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Kathryn Haralson

te) dd i

1 Tablespoon b u t t e r 2 egg y o l k s
1 T. Sugar 2 cups corn
1 Tablespoon fl o u r 3 teaspoen s a l t
1 cup mi l k 1/8 teaspoon pepper

2 egg whites

Me l t bu t t e r, add sugar, fl o u r and m i l k . Heat u n t i l mixture reaches b o i l i n g
p o i n t . Add s l i g h t l y beaten egg yo l k s , corm , s a l t and pepper. Fo ld i n the
s t i f fl y beaten wh i t e s . Pour i n t o a but tered bak ing d ish and bake in a
moderate oven (350°F) 30 to 40 minutes. Serve at once.

Angela Evans

Turtle Soup
1 t u r t l e 3 bunch c e l e r y *Dice a l l vegatables
1 onion * 1 cup tomatoes
3 cups peas s a l t to taste
1 tablespoon pea r l ba r l ey pepper to taste
1 car ro t pars ley to tas te

Wash the t u r t l e , cut t h e sk in loose f r om unde r t h e s h e l l . Skin l egs and
neck and remove a l l f a t . Save t h e l i v e r . Cut up and wash. Cook 3 hours
in 4 quarts of water; when tender, l i f t out the meat and add the vegatables
and ba r l e y. Add seasonings. Cook u n t i l vegatables a r e tender. Chop
meat and add to soup.

own S u g a r S :

1 cup brown sugar
4 cup wh i t e sugar
3/4 cups water

Add sugar to t h e water and b r i n g to a b o i l . B o i l f o r 3 minutes. This makes
a v e r y good syrup f o r wa ffles or gr idd lecakes.

on. il

2 l b s . of dandelion greens s a l t
1 1b . b u t t e r Pepper

Dandelions should be used be f o r e t h e y blosom, as t he y become b i t t e r a f t e r t h a t .
Cut o f f t h e roots , wash t h e greens c a r e f u l l y i n seve ra l waters. Place i n a
k e t t l e , add a l i t t l e b o i l i n g water and b o i l u n t i l tender. S a l t j u s t b e f o r e
cook ing is complete. When done, l i f t them i n t o a collander, press to d r a i n o f f
a l l t h e water and chope Add bu t t e r, s a l t and pepper t o tas te .
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Chigger Bites

Make a mixture o f b u t t e r and s a l t t o s t op t h e i t c h i n g .

Rub chewed tobacco or snu f f over t h e b i t e s

Spider Bites
i t I f b i t t e n by a b lack widow sp ider, d r i n k l i quo r heav i l y f rom 3 PMs to 7 PoMe

You won' t get drunk, y o u ' l l be healed.

Poison Ivy
Use a mixture o f bu t te rm i l k o r v inega r and s a l t .

| Rub t h e i n f e c t i o n w i t h t h e i n s i d e surface o f a banana.

S l i c e open a green tomato and r u n t h e j u i c e ove r t h e a f f ec ted area.

Group Cheryl Roach

Put 2 drops of turpent ine and 2 drops of coal o i l and some sugar in a
} teaspoon and swallow i t e

Swel l ing

| Get a m i l l i e n l e a f and put i t i n a rage Beat i t w i t h a hammer u n t i l a
j l i qu i d begins to come out . Then pu t i t on the swel l ing .

Sprains

D i g up some r e d c l a y md and add v inega r. Mix t h i s u n t i l i t i s soupy.
Put i t in a r a g and pu t i t on t h e sore area. This w i l l ease t h e pa in .

Worms Tammy Johnston

For pinworms ~ a teaspoon o f sugar w i th 3 drops o f tu rp in t i ne
For stomach worms - eat pumpkin seeds.

Gough. Syrup
t Mix whiskey, lemon j u i c e and honey. D r i n k as needed.
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Sandy Woods

For bed wet t ing , use a teaspoon of honey at bedtime.

Ear wax w i l l cure f eve r b l i s t e r s o n t h e l i p s

One should d r i n k sugar mixed w i t h water f o r t h e h iccups.

Joy Davis

For bowel t rouble, use Red Oak Bark Tea. F i r s t , pee l away the outs ide
bark u n t i l y ou reach t h e inne r greene Then soak in cold water.

For a cold, use a tea made f r om ra ts ve i n . Ra t ' s ve in is a green p lan t
that grows about f o u r or fi v e inches h i g h and is found under p i ne trees.
This is found mainly around t h e area of Blue Spr ing Cove which is t h r e e
and a h a l f miles n o r t h of Larkinsvi l le. . Rats ve i n was used by mygreat=‑
grandmother when she was a young g i r l in Blue Sp r i ng Ccre du r i ng t h e 1800's.

Leah S t r a i n

A bad cold may be ave r t ed by a warm bath and a r u b down w i t h eau de
cologne a f t e r i t . Whiskey may be used if te o ther s p i r i t i s n ' t a va i l ‑
able. When ch i l led, have something warm to s l i p on outside t h e usual
n igh td ress .

The sick should not be tempted to eat by means of r i c h and unwho.esome
dain t ies . An inval id, weakened by disease, should never overtax h i s
stomach any more than h i s msc les .

The boy who begins t h e use o f tobacco o r l i quo r ear ly i s phys i ca l l y
ruined o r g rea t l y i n j u r e d .

There is no be t t e r t oo th powder than camphorated chalke The camphor is
pu r i f y i n g and t h e chalk k i l l s any acid t h e r e may be about t h e tee th .

Amy Hancock

For a n earache , get warm ashes ou t o f t h e fi r e p l a c e and pu t them i n a
clean clothe Place in you r ear.

Gough

B o i l r a bb i t tobaccoe Add co rn l i q u o r and suga r. B o i l to make a syrup.

Golds.
Bo i l cher ry bark and add honey to i t and b o i l i t and make a t h i c k syrupe
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For a cure f o r cramp, wet a cloth in s p i r i t s of turpentine and l a y it over

t h e p lace where i t h u r t s . I f the pain moves, move t h e c l o t h . Take fi v e
d rops s p i r i t s turpentine at a t ime on white sugar t i l l r e l i e ved .

Fo r an Eye Water f o r Weak Eyes, use one teaspoonful laudanum, two teaspoon=
f u l : Madeira wine, twelve teaspoonfuls rose-water.

For a remedy f o r poison oak, make a s t rong decoction of t h e leaves or bark
of the common w i l l o w . Bath in it frequently .

Remedy f o r Asthma, Sore Throat or a Cough - cut up two or t h r e e bu l bs of
Indian t u r n i p , put the pieces i n a quart bo t t le , which i s fi l l e d u p w i th
good whiskey. Dose, a tablespoonful, t i r ee or f o u r t imes a daye It is
especially desirable to take it j u s t a f t e r r i s i n g and j u s t be fore going to
bed. Wonderful cures of asthma have been e f fec ted by th i s remedy, and
many persons l i v i n g near t h e w r i t e r have t e s t e d i t s e f fi c a c y . The bo t t l e
w i l l bea r r e fi l l i n g wi th whisky several times. Great care m s t b e taken
in procuring t h e genuine Indian t u r n i p f o r t h i s preparation, as the re is
a poisonous p l an t much resembling i t .

Mrs. MeLe (Lynchburg Co., VA)

A.Good Liniment,
One egg beaten l i g h t , h a l f a p i n t s p i r i t s turpentine, h a l f a p i n t good
apple v i n e g a r . Shake we l l before usinge Good f o r sprains, cuts o r
b ru i ses .

l i n i m e n tfor Rheumtism
Hal f an ounce gum camphor, h a l f an ounce sa l tpe t re , h a l f an ounce s p i r i t s
amonia, h a l f a p i n t alcohols Old-fashioned l in iment , good f o r man or beast.

Earache
Crack open a peach seed and take out t h e kernel . Mash and place in a
@lean c l o t h . Place in t h e a f f ec ted ears

Upset Stomach
Make a tea f r om t h e root of t h e yarrow p l a n t . Dr ink as needed.

GhickenPox
Take t h e affected person to t h e chicken house and l e t a " g e t t i n " hen fl o g
t h e person. I j u s t remember b e i n g threatened w i t h t h i s remedy, no t a c t u a l l y
hav ing i t done.
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Mare Austin

For Colds
One teaspoon of kerosene mixed w i t h s u g a r .

Kor Wasp St ings

Put snuff on the s t i n g to draw out t h e poison and reduce swellings

Sti Chest

Cover t h e ches t w i t h Vicks s a l v e and wrap w i t h handkerchief, t hen go to bed.

Te r r i  P h i l l i p s

Sore Throat
Take ye l low r o o t which grows on Cumberland Mountain and make a tea.
Gargle w i t h the t e a .

Apply leeches to mouth u lcers .

Warts

Anyone with warts should r u b rocks on t h e warts. The rocks whould then
be t i e d up and thrown away. The next person to p i c k them up w i l l ge t t h e
warts y o u l o s t .

A p i e c e o f s t r i n g t i e d around a wart w i l l get r i d o f i t .

Rub castor o i l on a wart to remove i t .

Nancy Reed
From Grandpa Winniger

A remedy f o r colds and pneumonia used in t h e o l d days was to t a k e an
out ing c l o t h and grease it w i t h hog l a r d . Put coal o i l or kerosene
o n i t . The hog l a r d keeps t h e coal o i l f rom b l i s t e r i n g . This c l o t h
was app l ied to the ches t .

Freckles Shannon O'Neal
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We may be tempted to th i nk sometimes t h a t l i f e t oday is easier t h a n in

e a r l i e r t imes because of t h e l a b o r s a v i n g devices and a l l t h e commercial
cleaners avai lable to us f o r household chorese Read on f o r a l i s t of won‑
der fu l , workable household h in ts tha t w i l l make you r l i f e easier today.

Angela Evans
A l i t t l e water on t h e popcorn b e f o r e i t i s popped-wi l l make i t fl u f f y .

To toughen glassware or china when new, place in c o l d water, b r i n g gradual ly
t o a b o i l , b o i l f o r f o u r h o u r s and a l l o w t o c o o l s l o w l y w i t h t h e water. Hot
water w i l l never subsequently c rack i t .

A l i t t l e mustard rubbed i n t o t h e hands a f t e r pee l i ng onions w i l l remove t h e
disagreeable odo r.

A p a i l o f water i n a f r e s h l y painted room w i l l he lp remove t h e odor.

A few drops o f p a r a f fi n w i l l u sua l l y remove odors and grease sta ins f r om t h e
k i tchen s i n k .

Pieces of gum camphor placed near books on t h e she l f w i l l p ro tec t them f rom mice.

To keep t h e metal tops of s a l t shakers f rom corroding, cover t h e ins ide with
melted p a r a f fi n . While t h e p a r a f fi n i s cool ing, t h e holes may b e opened
w i t h a pine

Add a l i t t l e bak i ng powder to fl o u r in which you a re going to r o l l chicken or
other meat f o r f r y i n g . This insures a fi n e c r i sp coat ing.

Don ' t leave a spoon in a saucepan if y ou want t h e contents to b o i l qu i ck l y.
The spoon w i l l ca r r y o f f much of the heat and delay the cooking.

To keep a l o a f o r l a y e r cake f r e s h a f t e r i t has been cut, wrap a l a r g e s l i c e
o f f r esh bread i n w i th i t be fo re p u t t i n g i t away. The bread w i l l d r y out ,
t he cake w i l l remain f r e sh and mo is t .

Woo

According to my interviews, no th ing is b e t t e r f o r h a i r than r a i n water w i t h
egg whites and l y e soap.

To wash h a i r we l l , t a ke one eunce Borax and one-hal f ounce camphor powder and
d isso lve in one quart b o i l i n g water. L e t c oo l . I t i s now ready f o r u se .

To get r i d of dandruff , wash t h e h a i r w i th raw eggs and quinine water.

To ge t r i d of freckles, p u t banana peels on y o u r f a c e and l i e in t h e sun.
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Sandy Weeds S u p e r s t i t i o n s

Wnen someone i n t h e j i o u s e i s s i c k , d e n o t take t h e ashes out o f t h e fi r e p l a c e
u n t i l t h e person is we l l .

I f a r o w i s m iss i ng when p l a n t i n g t h e c r ops , someone i n t i e f am i l y w i l l d i e .

F ic tu res should n o t be taken o f a pe t o r i t may d i e .

To ge t r i d of f reck les, wash y o u r face in stuap water eve ry n i g h t f o r n i n e
n i g h t s . The f reck les w i l l then d isappear.
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HONOREE ARRIVES AT TEA=-Miss Wi l l Maples, honored at a tea Tuesdayafternoon by the
G i r l Scouts, is shown as she a r r i ved at the refreshment table, M i s s Maples was the fi r s t G i r l
Scout leader in Scottsbc ‘o and several of the women who were in her troop attended the tea.
(B&W Studio Photo)

MISS WILL MAPLES ORGANIZED THE FIRST GIRL SCOUT TROOP

IN SCOTTSBORO, ALABAMA~ NO. 1 on March 22, 1935

W i l l Maples' donation, moved to present s i t e
66
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fi n g e r i n a n o l d match box, and bur ied i t i n a p l a ce

Sometimes, I v i s i t my Unc le Jack in Ken‑

t u c k y, and he always t e l l s meabout h i s boyhood.

I c a n ' t h e l p i t - - I always l o o k at h i s hand w i t h

t h e lost fi n g e r !

story by Janie Tay lo r

a r t by DeWayne Watson

OUR OLD DOG, RATTLER

MyGrandmother Dickerson had a dog named Ra t t l e r . Hewas a r e d

bone hound dog. They had had h im about twe lve yea r s , and he was a

ve r y good dog.

One day my grandmother made a b i g pan of b i s c u i t s . a f t e r every ‑

one had eaten, there was one b i s c u i t l e f t , and she l e f t i t i n a pan

on t he cpen oven door o f the stove. Ra t t l e r came i n t he house and

was hung ry. He l i c k e d a l l t h e crumbs out o f t h e pan b u t l e f t t he b i s ‑

c u i t . Of course grandmother gave h im t h e l e f t o v e r b i s c u i t . In those

days you d i d n ' t waste any f ood .

Ra t t l e r always went t o church w i t h t h e f am i l y, and waited ou t ‑

s i d e u n t i l se rv i ces were o v e r . One n i g h t t h e y were coming back f r om

church i n t h e wagon. ‘ t t l e r always f o l l owed t he wagon. He darted out

f r om behind t h e wagon, and a car h i t and k i l l e d h im. There were f e w

ca r s back then.
They took Ra t t l e r home, and bur ied h im i n t h e ya rd . The c h i l d ‑

r e n pu t flowe r s on h i s grave and cr ied, f o r he would s u r e l y be missed.

by Penny Loper
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The fi r s t S k y l i n e School was b u i l t o f wood and heated w i t h o i l drum

h e a t e r s , Benches and tab les i n t h e schools were b u i l t b y n a i l i n g planks

to l o g l e g s . By 1936 t h e enro l lment had grown so much t h a t t h e gove rn ‑

ment built a new sandstone school. It was t h e o n l y schoo l in Alabama'
t h a t taught home economics and ag r i c u l t u r e courses t o J r . H i gh students.

A r e a l t r agedy happened to Sk y l i n e in 1941 when t h e i r new sandstor

schoo l burned. When classes reopened, potato sheds were used as a school.

A new school was b u i l t on t h e same foundation, and is s t i l l in use today

as an elementary schoo l in S k y l i n e .

However, t h e Sk y l i n e Colony was no t a success. It seemed t ha t t h e

government would r e c o v e r on t h e average homestead $2,500 l e s s t han invested.

Wh i le many debate t h e cause of i t s downfall, o t he r s say it f u r n i s hed jobs ,

a good school, and much needed med ica l care.
sbory by Mara Moseley f r o m notes of M rs . Joyce Kennamer
p i c t u r e f r om Mrs . O la Vaught, former teacher a t S k y l i n e
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Our audi tor ium was two b i g classrooms w i t h t h e f o l d i n g doors between

them pushed open. We had regu l a r programs f o r t h e parents. Spe l l i ng Bees

and Mu l t i p l i c a t i o n Table contests were popu la r. Wed i d n ' t have b a l l e t r e ‑

c i®a ls , b u t we had Charleston contests, and piano and expression r e c i t a l s .

At t h e c lose of t h e school term wehad anoperetta involvinga l l t h e s t u ‑

dents. These were very c o l o r f u l and seemed bpoyel! t o u s . The costumes were

made f r om crepe paper and v e r y e laborate. Kerosene lamps were placed a l l

t h e way across t h e edge of t h e stage w i t h a s h i e l d t h e he i gh t of t h e lamps

between t h e stage and t h e audience to "spot l i g h t ” those on t h e stage.

Qur Physical Educat ion program was a twenty minu te recess morning,

afternoon, ‘and dur i ng l unch h o u r . Our gym was a l e v e l spot of ground w i t h
two goa l posts f o r a baske tba l l cou r t . When t h e g i r l s played, they had to

p l a y w i t h t h e court d i v i ded i n t h r e e sec t i ons . Two forwards played i n one

end, jumping center and runn i ng center played in t h e middle court, and
two guards on t h e other ends. Other games played were jump rope, marbles,

jack stones, and var ious versions of t ug of war. The game I remember most

v i v i d l y was "crack t h e wh ip " . I was i n the t h i r d grade and fla t t e red to

be asked to p l a y w i t h the o lder students. I j o i ned hands w i t h the l a s t one

in l i n e wi thout knowing what t h e game was. As many as twenty boys and

g i r l s would f o rm a l o n g l i n e ho l d i ng hands t o r u n top speed across t h e

campus and then suddenly make a sharp "S " cu rve . When t h e "S " curve was

made I was thrown i n t o t h e a i r tumbl ing across t h e campus and had to be

taken t o t h e d o c t o r ' s o f fi c e near t h e schoo l . I never played t h a t game

aga in un less I could b e next t o t h e l e a d e r .

In 1930 o n l y n i n e grades were taught at Sect ion, and t h e r e was one

teacher f o r each grade in separate rooms. A county bus transported t h e

o t h e r grades to Jackson County High School wh ich is now Page Elementary.

T h i s was t h e beginn ing of t h e grea t depression, and fi n a l l y a l l schools

closed because t h e r e was no money. Parents met w i t h M r . I. J. Browder
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My L i t t l e Red Corduroy Jacket

Interviewee: Eva Latham
In te r v i ewed b y : Mel issa Latham

"When I was about s i x yea rs o l d , my mother bought me a r e d c o r ‑

du r o y j a cke t . I t meant t h e wo r l d t o me. My parents were not r i c h ,

b u t t h e y had enough income to f eed and put shoes on f o u r ch i l d ren .

E x t r a t h i n g s were very s p e c i a l t o u s . "

"The school I attended was a frame bu i l d i n g w i t h a po t - b e l l i e d

stove to heat i t . Everyday we took t ime out f o r a recess per iod .

One day as we returned f r om recess and hung up our coats to get

back t o o u r lessons, t h e teacher h u r r i e d l y ca r r i ed u s back ou t s i d e .

When she had a l l t h e c h i l d r e n sa fe l y outside, we looked back t o see

smoke coming out o f t h e b u i l d i n g . The school was o n FIRE! I pleaded

and begged t h e teacher to l e t me go back in and get my jacke t , b u t

she refused. Trag ica l l y t h e school burned to the ground.. . . .wi th

my l i t t l e r ed corduroy jacke t ! !

The school M rs . Eva Latham attended was t h e Woodvil le School.
It was b u i l t about 1924, and burned in December, 1948.
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t h a t it was h e r fi r s t teaching assignment a f t e r l eav i ng Florence Sta te

Teachers Co l lege . She was h i r e d f o r a s i x weeks sumer session. No

school was h e l d i n t h e w i n t e r because t h e b u i l d i n g had n o hea t . Mrs.

Vaught had to r i d e a mule up t h e mountain to ge t to t h e school, and

boarded w i t h t h e f am i l i e s o f t h e s tuden ts . One o f h e r i n t e r e s t i n g

experiences was in f o rm ing h e r s tudents about "pineapple". She took

l o t s of p i c t u r e s f r om magazines of p ineapple to show them how it looked,

and a can of pineapple to open and l e t them taste i t .

Mrs. Vaught was fo l lowed by Mrs . Lucy Gold B u t l e r and Miss Bernice

Wal lace in teaching t h e c h i l d r e n at Nat. We have not been ab le to

i d e n t i f y t h e young man who a l s o served t he r e a s school master.

MRS. OLA GAYLE VAUGHT

PICTURED WITH HER CLASS

OUTSIDE THE NAT SCHOOL

IN 1928
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Wor l d War II troops on t h e square in Scottsboro, Alabama

UNITED STATES
OFAMERICA

War Ration Book One
WARNING

¥ Punishments ranging as high as Ten Years’ Imprisonment or $10,000
o* Fine, or Both, may be imposed under United States Statutes f o rviola‑

tion? thereof arising out of infractions of Rat ion ing Orders and Regu‑
lations. ?

2 This book must no t be transferred. It must beheld and used only by

i#‘ 9\. Zw
Las * g r v o n behalf of the person to whom it has been issued, and anyone z &

gresenting it thereby represents to the Office of Price Administration,
-. _ Eh agency of the UnitedStates Government, that it is being so held and Gj)
L aeeed. For any misuse of this book it may be taken front the holder a
t by the Office of Price Administration. wo
$.." g In the event either of the departure from the United States of the p e r 53 >
& re tg Ghom this book is issued, or his or her death, the book must be @
h surrendered in accordance with the Regulations. fe) 8
{. 4 Any person finding aJost book must deliver it promptly to the nearest cs
P Ration Board. .bd ‑
L OFFICE OF PRICE ADMINISTRATION ~ : J

p t e e l ti n Lae a n e a e d a ‐ ‑

Wo r l d War II Ra t i o n Book f o r Home Canning Allowance
issued May 19, 1943
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THE SOOT IN THE SOCKS!

L o n g a g o c h u r c h e s h a d " F o o t W a s h i n g D a y . " T h i s

was w h e n p e o p l e washed e a c h o t h e r ' s f e e t l i k e t h e

d i s c i p l e s u s e d t o wash J e s u s ' s f e e t a n d c a l l e d i t “ F o o t

W a s h i n g D a y . " One S u n d a y w h e n i t w a s t h e p r e a c h e r ' s

t u r n to g e t h i s f e e t washed, he t o o k o f f h i s s o c k s a n d

s a w t h a t h i s f e e t w e r e b l a c k . L a t e r h e f o u n d o u t t h a t

h i s c h i l d r e n h a d j u t s o o t i n h i s s o c k s . The c h i l d r e n

w e r e p u n i s h e d b e c a u s e of t h e embarrassment t h e y h a d

c a u s e d t h e i r f a t h e r .

S t o r y t o l d b y : M r s . Emma G r a v i t t

t o  R a d h a  R e d d y

A GHOSTLY BRIDGE

I t h a s b e e n t o l d t h a t a man was once k i l l e d i n

a c a r a c c i d e n t o n a S a t u r d a y , n e a r t h e B . B . C o m e r B r i d g e .

A f t e r t h i s a c c i d e n t o c c u r e d , w o r d g o t o u t t h a t w h e n a

c a r g o t t o t h e p l a c e w h e r e t h e man w a s k i l l e d , t h e c a r ' s

m o t o r w o u l d d i e . T h e man w h o w a s k i l l e d w o u l d t h e n a p p e a r

i n a w h i t e gown, w a l k a round t h e c a r fi v e t i m e s , and t h e n

d i s a p p e a r i n t o t h e w o o d s . I m m e d i a t e l y a f t e r w a r d , t h e c a r ' s

m o t o r w o u l d s t a r t a g a i n .




