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This book is lovingly dedicated to, the greatest cook and the most wonderful person I have ever
known, Tommye Johnson McCoy, my Mama
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My son, Drew, was helping me recently prepare for a luncheon/baby shower I was hosting for a
dear friend’s daughter-in-law. “You should go into the catering business," he encouraged. “I
cook because I want to share with the people I love,” I explained. “If it were a job, I don’t
think I would always be able to add the measure of love that is necessary for things to taste as
good as they should.”
My mother was the queen of her kitchen. She prepared each dish expertly and lovingly.
Throughout my adult life when I have tried to duplicate one of her recipes without complete
success, I would go to her for counsel. “Did you add a measure of love?” she asked. Most
often the flawed dish was the result of some ingredient or process she forgot to tell me about.
She guarded her recipes well and wanted to be sure that she was the keeper of the secrets. But
most certainly the most important one was to add the measure of love. Even if a cake is little
lopsided or a soufflé a bit deflated, it can be forgiven if it has been prepared with the best
ingredients and a measure of love.
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Chapter One
7

Apprentice

An apprentice is someone who is put under the care of a master for the purpose of instruction.
That is exactly where I grew up, under the care of a master cook and homemaker, my Mama.
Tommye Elma McCoy grew up in the years after World War I, when the most basic education
was only for those who could afford it. Her mother, Sarah Frances “Dolly”, died when Mama
was ten, leaving four children. Her father could not afford to care for them and work in the
cotton mill, so he “farmed out” the children to various relatives for safekeeping.
Mama and the baby, Martha, who was born only a day or so before their mother’s death, went
to live with Aunt May and Uncle Cricket. They had sons and were overjoyed at having girls in
the house, especially the baby. Mama’s grandmother, a widow made strong by adversity, made
the rounds, staying with her children from time to time. She taught Mama to sew and to cook.
Of course, Aunt May also instructed her. Mama often recounted stories of her stay with this
family and remembered with joy the love she felt there
When her Daddy remarried, he came to reclaim his children and take them home. Aunt May
reluctantly let my Mama go, but she refused to give up Martha. “You brought her to me when
she was only a few days old, and she has become my very own daughter.” Seeing no other
choice, her daddy left Martha with Aunt May and her family. They moved to South Carolina
and Mama was to maintain ties with Martha only through letter writing throughout her life until
their last years. It was a great loss to her, but a joy when they were finally reunited even for
short visits.
Mama was a good student. She worked hard at home also, because her stepmother inherited a
ready-made family, she was happy to have Mama help with the housekeeping and care of the
younger children. Again Grandma Johnson would appear at unexpected times to stay awhile,
and when she did, she became the captain of the household. Although she was a harsh
taskmaster, she loved my Mama and taught her much. Mama learned to sew sitting at her feet
where Grandmamma Johnson could see her stitches. If they were uneven or messy or less than
perfect in any way, Mama would get a hard thump on the head from her Grandma’s thimble.
In those days, after graduating from the eighth grade, a student could continue to high school
only if he or she could afford to buy the textbooks necessary for each class. My grandfather
did not think that girls should be educated and refused to buy Mama’s books. But she was
determined. At the age of thirteen, she got a job at Cluett and Peabody (Arrow Shirt
Company), ironing shirts. She worked the better part of two years to earn enough to go back to
school and attend high school and graduate.
She was a diligent student. But nothing excited her more than learning about being a
homemaker. She soaked up every bit of information about how to set a table, how to select
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dishes and recipes and manage the household. She was already a master tailor, and as she
practiced her craft her teachers were very impressed with her skill and creativity.
After graduating from high school, Mama married in 1933. She thought that the man she was
marrying was a timid and caring individual, but she would soon discover he had masked his
true personality and was a “Jekyll and Hyde” character who would speak cruelly and constantly
belittle and demean her. Thinking she had no other choice but make the marriage a success,
she remained married to my Daddy until his death in 2000. She never gave up on him and
always tried to see what good there was buried deep within and hoped until the day he died that
somehow he could transform himself into a person who could care. Her hopes were futile.
That did not keep her from providing a home that she filled with love and joy. When my sister
and brother and I were growing up, mealtime was her domain. The table was always set
exactly as her textbooks and teachers had shown her. She made beautiful tablecloths and
napkins to match. She had several sets and would change them daily to make the table festive.
She always said, “You eat a good meal with your eyes as well as with your taste buds.” She
endeavored and succeeded in tantalizing both in everything she cooked.
Most of the recipes that I love and that I have honed through the years came from watching my
Mama cook. She was not one to let my sister and I actually do much in the kitchen, because it
was truly her kingdom where she reigned. But we were given tasks to do and always had to
clean up the kitchen after meals. I watched her carefully and later began cooking basically
from what I had seen her do.
We had three big meals everyday. Breakfast always included homemade biscuits and butter,
eggs, bacon or sausage, cheese grits or fried potatoes, red-eye gravy or homemade jelly or jam,
milk or hot chocolate for the children and coffee for Mama and Daddy.
When we were home at lunchtime, we would have soup or stew, vegetables and leftovers from
the previous supper. Sandwiches were snacks in her house, not meals. In the summertime,
lunch would always consist of fresh vegetables cooked to perfection!
Supper was a grand meal with a meat (chicken, meat loaf, fish, pork chops, country fried steak
and gravy) a host of vegetables (corn, green beans, peas, butter beans, squash, turnips,
rutabagas, fried okra, Irish potatoes and sweet potatoes) and a beautiful dessert (chocolate,
coconut, or German chocolate cake, lemon, sweet potato, pecan or coconut pie, fruit cobbler,
custard, rice pudding or banana pudding). We always had cornbread, biscuits or rolls at every
meal.
We never “ate out,” with one exception. Mama would take us to the Rich’s Department Store
on the trolley to downtown Atlanta, Georgia, to shop regularly. Occasionally we would eat
lunch in the Magnolia Room. It was a wonderful restaurant catering primarily to women
shoppers. From time to time they would have fashion shows. Mama worked at Rich’s to make
extra money for several years, and I think it was her employee discount that allowed us to eat in
the tea room. Mama instructed us on how to place the napkin in our laps, to sit up straight and
remember that” no one was better than we were…but we were no better than anyone else.”
That phrase carried a keen responsibility to be kind to all people and to help anyone who
needed our help, regardless of who they were.
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Mama could make a celebration out of any day, and she did on most days. If it was your
birthday, you got to select the menu for the meal. We also celebrated Valentine’s Day, St.
Patrick’s Day, Arbor Day, Johnny Appleseed Day, May Day, Labor Day, President’s Day in
addition to New Year’s Easter, Fourth of July, Halloween, Thanksgiving and Christmas.
Mama would decorate and make special dishes for whatever the occasion and sometimes she
simply invented a celebration.
Mama was a magician with snacks as well. When we came home from church on Sunday
nights in the summer, she would fix lemonade and peanut butter crackers. We would sit on our
front porch on the warm summer evenings and snack away. In the winter, it was hot chocolate.
And her very special surprise which came only when she had enough sugar to spare was peanut
butter fudge. We had watermelon only after the Fourth of July and homemade ice cream,
churned in an old wooden hand cranked churn as a very special treat .in the summer.
We never realized we were a family of meager means because Mama fed us like kings and
queens, and we knew that each day held a feast of nutritious and delicious surprises for us.
And every one of them had a large measure of love as a main ingredient!
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Mama’s Recipes
Stuffed Celery
This was one of those first “tasks” Mama would give me to do, especially for Sunday dinner. It kept me busy and
out her way as she got the meal ready to go on the table, but I thought I was contributing a very important dish
because Mama made me feel like I was. After we were seated at the table, she would brag about how good my
stuffed celery was and how pretty it looked in her glass relish dish.

4 stalks of fresh celery
¾ cup grated cheese
2 Tbsp. mayonnaise
2 Tbsp. of chopped pimento (optional)
Salt and Pepper to taste
Paprika for garnish
Wash and scrub celery thoroughly. Remove “strings” and cut into 3-4 inch pieces. Fill each
piece with a mixture of the cheese, mayonnaise, pimento if used and seasoning. Sprinkle
paprika lightly on each piece. Arrange on a relish dish.
Biscuits
I never actually made biscuits at home, but I watched Mama make them everyday. The first morning after I
married and was in my new home with my husband, I got up and made biscuits, remembering what I had seen
Mama do. They were perfect and have always turned out well for the 46 years I have been making them.

2 cups self-rising flour
4 generous Tbsp. vegetable shortening
½ cup milk.
Combine flour and shortening with a pastry blender or your hands. When the flour and
shortening looks like small peas, gradually add the milk until it makes a sticky dough. Put out
on a floured surface and knead gently, forming a ball of soft dough. Roll out with rolling pin
and cut with biscuit cutter. Bake in 410° oven until lightly brown, about 10-12 minutes. Butter
them while they are hot!
Cheese Biscuits
For some reason, people usually think this is a difficult dish to prepare and they always give rave reviews when I
share them.

Follow the same recipe above for biscuits. Add a cup of grated sharp cheddar cheese after
combining the flour and shortening. Finish the recipe above. These are wonderful with
strawberry preserves.
Angel Biscuits
This is an easy way to have yeast bread without long rising times.

5 cups self-rising flour
¼ cup sugar
10 Tbsp. shortening
2 cups buttermilk
1 pkg. dissolved in ¼ cup warm water
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Sift flour. Add sugar, shortening, yeast and buttermilk. Knead and roll out on floured surface.
Cut out biscuits. Bake at 415° for 12 to 15 minutes until brown. Dough will keep several days
in the refrigerator.
Sweet Potato Pie
It was a long time before Mama would trust me with this recipe. I have not mastered her touch with pie crust and
often have to resort to the “store-bought” variety. Her crust was so delightful that it was good to eat right by
itself.

4 sweet potatoes
½ cup brown sugar
1 stick of butter
¼ cup orange juice
2 eggs
½ tsp. orange zest
½ tsp. cinnamon
½ tsp. allspice
½ tsp. nutmeg ½ tsp. salt
Cook potatoes in the oven until soft, about an hour. Remove peelings. Press potatoes through
a ricer to remove all the hard pieces and strings. Add butter to potatoes and mix. Beat 2 eggs
and add to potato mixture. Add sugar, orange juice, zest and spices. Mix well until very
smooth. Pour into an unbaked pie shell and bake at 350° for 35-40 minutes until done. Serve
with whipped cream, if desired.
Pie Crust
I have watched Mama make many pie crusts and she even gave me some instructions when she was living with me
for a short while, but I have not mastered this one yet. She had a magic touch when it came to pie crust!

2 cups flour
4 Tbsp. shortening
½ tsp. salt
Cold water as needed
Mix flour, salt and shortening but be cautions not to handle too much to keep crust flaky. Add
cold water by tablespoons until mixed, being careful not to add too much water. Roll out on
floured surface to the six of pie tin. Carefully place in pan and flute edges for a decorative
trim.
Green Beans
Mama would never dream of serving canned beans unless she had canned them herself. She always chose the
freshest and crispest beans. Pole beans (Yankees call them Italian beans) are great too.

Wash the beans thoroughly. Snap or cut them into inch-long pieces, being careful to remove all
strings. Place in large pot of enough boiling water to cover beans. Add salt and pepper to taste
a Tbsp. of butter and a Tbsp. of sugar. Cook until tender. If you prefer your beans steamed—
which Mama never did, it will only take a short time. If you want true Southern green beans
cook about an hour. Add a little dill if you prefer.
Country Fried Steak and Gravy
This is a hearty main dish. Sometimes Mama had to resort to using hamburger meat to make the “steaks.”

Cubed Steaks
Salt and Pepper
Flour
Vegetable Oil
Dredge the cube steaks in flour. Salt and pepper to taste. Pan fry in enough vegetable oil to
cover the bottom of a large skillet. Cook until brown being careful to not overcook. Remove
steaks. Add a Tbsp. or so of flour to the remaining oil and “drippings.” Brown carefully. Add
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water slowly, constantly stirring to make gravy. Add more water as gravy thickens. Place the
steaks back in to the gravy and simmer until ready to serve.
Cornbread
I have used many different kinds of cornmeal through the years, but I never had a failure using our favorite White
Lily self-rising corn meal mix. Mama never added sugar because she thought that made it Yankee bread.

1 cup self-rising cornmeal mix
1 ½ cups buttermilk or whole milk
¼ cup vegetable oil

2 eggs

Place a small amount of oil in an iron skillet and place on low heat on the stove. Turn skillet to
coat all sides with the oil. Add slightly beaten egg to butter milk and stir into the cornmeal
mix. Add oil and beat well with a large spoon. Pour into the hot skillet. Cook for 20-25
minutes in a hot oven, preheated to 425°. Be careful not to overcook. Remove from pan and
cut into wedges. Butter the wedges while they are hot. You can also use this recipe for corn
muffins or corn sticks. If you add a little more milk and have a thinner batter, you can fry them
on a skillet like pancakes for what Mama called flapjacks.
Cornbread Dressing
There are fancier stuffings and oyster dressings, but this is the true Southern dressing served with turkey on
Thanksgiving and Christmas. You can also make Pork dressing by substituting pork drippings from pork chops or
pork roast.

1 pan cornbread (see above)
Salt and pepper to taste
5-6 left-over biscuits (see recipe above)
Drippings from turkey or hen
½ cup finely chopped celery
Butter
Chicken broth (either canned or fresh from stewed chicken)
2 eggs, slightly beaten
1 Vidalia onion finely chopped
Combine cornbread and biscuits, crumbling until fine. Cook celery and onions in a Tbsp. of
butter until tender. Drain and add to bread mixture. Add drippings and broth slowly. Add
beaten eggs, stirring until you have a thick but soft batter. Pour into a buttered baking dish.
Cook for 30-40 minutes in 350° oven until golden brown. Serve with gravy.
Pickled Beets
I must admit this was not one of my favorite dishes, but my sister loved them. I fix them and always receive grand
compliments but have never developed a taste for them myself.

4 cans of beets.
1 ½ cups sugar
2 tsp. cinnamon
1 tsp. ground cloves

1 Tbsp. allspice
1 ½ cups apple cider vinegar
6 pint Mason jars and lids

Combine sugar, spices, vinegar and water in saucepan and bring to a boil. Simmer for 15
minutes. Drain the beets and pack into jars, leaving ½ inch space. Return vinegar mixture to a
boil. Pour hot liquid over the beets. Affix jar lids and seal with lid rims.
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Fruit Cobbler
Mama always called this the Lazy Girl’s pie.

1 stick margarine or butter 1 cup sugar
1 cup self-rising flour
1 cup milk
3 cups fruit (fresh strawberries, peaches, raspberries, blackberries covered with ½ cup sugar or
1 can apple pie or cherry pie filling).
Melt butter in an 11x9 inch baking dish in oven. In a bowl mix sugar, flour and stir in milk,
blending well. Place fruit in pan over the melted butter. Pour batter over all. Do not mix.
Bake at 350° oven for 30 minutes. Top each serving with a scoop of ice cream.
1-2-3-4 Cake
This is a stock recipe that you can use to make a sheet cake, layer cake, or cupcakes. It almost never fails.

1 cup shortening
2 cups sugar
3 cups plain, sifted flour
4 eggs
3 tsp. baking powder

1tsp. vanilla
1 tsp. salt
1 cup milk

Sift dry ingredients together in separate bowl. Cream shortening and sugar, using a low setting
on a mixer until smooth. Add dry ingredients alternately with milk. Add eggs one at a time,
beating well after each addition. Add vanilla. Pour equal amounts into three cake pans and
bake at 350° for about 30 minutes or until no raw dough shows on a toothpick inserted in the
center of each layer. Cool and frost with your favorite icing.
Stewed Tomatoes
Yummy! I never serve these that I don’t get rave reviews and surprise when I explain how simple they are to
prepare.

1 can whole tomatoes
1 tsp. each: cinnamon, ground cloves, allspice
½ cup brown sugar
Cook over medium heat until tomatoes are smooth. Serve as a side dish or as a condiment, like
ketchup.
Fried Chicken
This is a Southern favorite. There are many variations of breading, including corn flakes.

Fryer, cut into nine pieces
Salt and pepper to taste
Flour
2 eggs
1 cup whole milk or buttermilk
Wash chicken, being careful to clean all surfaces before and after. Beat eggs with milk. Dip
chicken in bowl of egg and milk mixture and then dredge in flour. Shake excess flour off each
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piece. Season with salt and pepper to taste. Place in large frying pan with shortening melted up
to half the side of the pan. Temperature of the oil should be moderately hot. Fry until light
brown and crispy. Some pieces will take longer to cook. Be sure each piece is thoroughly
done. Remove from pan and drain. Delicious with gravy and biscuits.
Hush Puppies
Mama said that some folks were sitting around the fire frying fish and the dogs were barking because the food
smelled so good. Someone picked up one of the cornbread puffs cooking in oil and threw it to the dog, saying,
“Hush, puppy!”

2 cups self-rising cornmeal 1 cup buttermilk
¼ cup finely chopped Vidalia onion
1 large egg, beaten
Stir onion and buttermilk into cornmeal. Blend in egg. Drop by spoonfuls into hot oil in a
skillet. Hush puppies will float when done. Drain well on paper towels or brown bag. Serve
piping hot.
Hot Potatoes
This was Mama’s favorite way to serve potatoes because it was quick and easy and didn’t require using the mixer
to mash the potatoes. You can allow potatoes to cool and add sweet pickle relish to make potato salad. These
potatoes are delicious the next day if you are lucky enough to have any leftovers.

4-6 large Idaho potatoes
¼ cup mayonnaise
½ stick of butter or margarine
salt and pepper to taste Paprika to garnish
Peel and cut up potatoes. Place in pot of 3 quarts of boiling water. Cook until tender, about 15
minutes. Remove from stove and drain potatoes in colander. Add butter while potatoes are
hot. Let stand until butter melts. Add mayonnaise and toss gently. Season to taste. Serve
while hot.
Meat Loaf
This was often Sunday dinner faire. It was an inexpensive main dish that was one of our favorites.

1 pound ground beef ½ cup cracker crumbs
1 small can tomato sauce
salt and pepper
1 large onion chopped finely 1 egg, beaten
½ cup rolled oats-not instant
Mix ground beef and crumbs. Season with salt and pepper to taste. Add tomato sauce and
oats. Mix well. Add beaten egg and mix. Form meat mixture into a loaf and bake for about 50
minutes in 350º oven until brown. Top with catsup or stewed tomatoes (see recipe above).
Banana Pudding
What a delicious dessert! It is a southern treat!

2 cups sugar
3 eggs, separated
3 large bananas

½ cup self-rising flour
3 cups whole milk
Box of vanilla wafers

Mix sugar and flour in large bowl. Mix egg yolks and milk in a separate bowl and beat well.
Add to dry ingredients. Cook over medium heat until thickened. Remove from heat. Layer
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bottom of oven proof serving dish with vanilla wafers and pour a portion of the pudding on top.
Add a layer of bananas. Then add a layer of vanilla wafers. Continue layering pudding,
bananas and wafers until you reach the top of the serving dish. Top with meringue.
Meringue
Beat egg whites until still. Add ¼ tsp. cream of tartar and six Tbsp. of sugar, adding two Tbsp.
at a time and beating thoroughly after each addition. Place pudding in a preheated oven at 410º
until peaks of meringue are brown. Watch carefully that meringue does not burn. It only takes
a few minutes. Serve warm or cool, depending on your preference.
Russian Tea
Mama had a set of demitasse cups and spoons and she would serve us this wonderful winter quaff at Christmas.
We felt like royalty as we sipped the spicy brew.

2 lemons
12 cloves
1 stick cinnamon
2 quarts strong tea

3 oranges
1 cup sugar
1 quart water

Juice lemons and oranges and strain juice to remove seeds and pulp. Boil rinds with cloves and
cinnamon in water for 5 minutes. Remove rinds, cloves and stick. Add juices, sugar and tea.
Serve hot. This is well worth the effort required to make it.
Peanut Butter Fudge
This is the best fudge in the world!

2 cups sugar
Dash of salt
½ cup peanut butter

4 Tbsp. cocoa
½ cup milk
1 tsp. vanilla extract

Mix first four ingredients in saucepan and bring to a boil for 1 and ½ to 2 minutes, stirring
constantly. Remove from heat and add peanut butter and vanilla. Beat until mixture begins to
thicken. Drop by spoonfuls on waxed paper or buttered dish. You may pour into a Pyrex dish
and cut into squares when hard.
Variations: Instead of adding peanut butter, add 2 and ½ cup salted nuts (leave off the dash of
salt.) This makes more of a cookie
Hot Chocolate
Mama usually made hot chocolate on cold winter nights, especially on Sunday nights when we returned from
church. It was a delicious treat.

4 Tbsp. unsweetened cocoa
1/3 cup sugar
4 cups milk
Pinch of salt
½ tsp. vanilla
Place chocolate, sugar, milk and salt in a saucepan over medium-low heat. Heat, stirring
constantly until chocolate is absorbed and the mixture is well blended. Add vanilla. Pour hot
chocolate into cups. Add marshmallows as desired. Serves 4.
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Although I have never attained the level of cooking expertise that my mama had, I feel so
fortunate to have watched her wield her craft, produce such beautiful and wonderful tasty food
and take such pride in setting a table fit for any guest!

Chapter Two
South Georgia Influence

I met my husband, Douglas McArthur “Mac” Brantley, while we were students at Young
Harris College. We married in 1963. Mac had grown up on a farm. It was quite a learning
experience for me to become accustomed to that environment. I didn’t have any experience in
planting crops, except for Mama’s couple of tomato plants and a row of squash and peppers
and sometimes a row of strawberries.
The first time I visited the farm when Mac and I were dating, he took me out to a field of
watermelons. I couldn’t believe all those melons in one place, so green and beautiful. And
then an astounding thing happened. Mac bent over and broke open one of the melons and
scooped out the seedless heart and handed me a hunk of melon. I think it was right then at that
moment that I knew this was the man I would marry. Anyone who could afford to eat only the
heart of a watermelon and leave the rest in the field must truly be a man of extraordinary
means. Little did I know at that time just how extraordinary he was!
Mac had two sisters and a brother, Jewel, Shirley and Lowery. His mother and daddy, Rubye
and Charlie Brantley were outstanding members of the Buckeye farm community in Johnson
County, Georgia, and members of Wesley Chapel Methodist Church on the Wrightsville
Circuit. Mac grew up in a loving and hard working family. Farming, I discovered, is probably
one of the riskiest businesses in the world, so dependent on nature and an unwilling victim of
insects, drought or monsoon-like rains, lack of a labor force and the mercy of the market prices.
Mac’s daddy was the farmer to whom everybody in that part of the county came for advice. He
raised cotton, corn, peanuts, soybeans, hogs and cows. Of course there was always a huge
garden of all kinds of vegetables and that wonderful watermelon patch.
Mac’s mama worked in a local pants factory as a supervisor and also ran her household. She
was a good cook too and I learned some specialties I had not known about before. Nothing is
tastier than fresh corn, roasting ears or fresh sausage. She made delicious pies and cakes.
Mac’s daddy liked for her to split the cake layers so that she had six small layers instead of
three large ones. That meant that there was more icing on the cake to fill in between all those
layers. She made chicken and dumplings, something I had never had and a wonderful
chocolate pie. My boys especially liked her Brunswick stew and barbecue.
Every Christmas, Mac’s daddy would give each of his children a hog, dressed and ready for the
freezer. The first fall we were married, he asked me, “How do you want your hog?” I didn’t
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know what he meant. Mac said, “He wants to know what cuts of meat you want the pig
divided into.” I thought for a moment, and in my ignorance made my request. “I will take it all
in pork chops.” Charlie Brantley had a smile that was quickly followed by a belly laugh,
something I rarely saw him do. I think he told that story to someone at every hog sale he went
to for the rest of his life. His son had married a woman who thought you could cut up a hog
entirely made up of pork chops. He loved me in spite of my ignorance. I saw in him a quiet
and loving father that I never had and I felt so fortunate to know him and learn from him.
Mac’s mama, Rubye, was a loving woman too. She taught all of her children how to cook.
Yes, even the two boys. That was something I later did as well with our boys and it has served
them all well.
I especially liked going to “dinner on the ground” at Wesley Chapel church. Miss Rubye
would pack several baskets of food, because she feared they might not have enough to feed
everyone who came. Of course there was always enough left over to feed an army, but better
that than not have enough. The Brantley house was a favorite spot for all the preachers who
came to serve the Wrightsville Circuit. They could always find a welcome place at the table. I
think getting to know these young preachers was preparation for Mac and his brother Lowery
answering the call to preach in the United Methodist Church.
Mac’s sisters are wonderful cooks. Jewel and Shirley are good to share recipes with me and
Lowey’s wife, Diane who is also a great cook, has shared some favorite dishes with me. I am
blessed with some wonderful extra sisters in my life!

Brantley Family Recipes
Chicken and Dumplings
My boys loved their Ma-ma Brantley’s dumplings. This was something new for them. I never learned to make
them quite like Mrs. Brantley. The family never gathered without a very large pot of chicken and dumplings.
These are Mrs. Brantley’s directions.

1 hen boiled until tender
5 cups self-rising flour
¼ cup shortening

Salt as desired.
1 ¼ cups hot water

Mix flour and shortening by hand as making biscuits. Add water and mix well. Knead until
dough is firm. (I like to let it stand for about 15 or 20 minutes before rolling out the
dumplings). Flour a cloth well and pinch off about ¼ of the dough and roll very thin. Cut into
strips about 4 inches long and an inch wide. Flour rolling pin often it sticks to the dough while
rolling.
Have broth boiling when dumplings are dropped in. Turn down the temperature to low as soon
as you finish adding your first batch of dumplings. Keep repeating until you roll out all the
dough.
I like to use a cloth large enough to roll all my dumplings out and cut them and drop them in
the boiling broth one right after the other until I put them all in. Turn off the heat and cover the
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pot. Be sure not to scorch. Test with spoon all along to prevent sticking. You can freeze
dumplings, placing wax paper between each layer.

Brunswick Stew
I do not have a written recipe for Rubye’s stew; however, she did tell me the recipe. This is what I remember
although I cannot swear that it is her exact recipe. It may be one of those family secrets that is never truly
revealed.

1 fryer
2 cups cooked pork
1 large can tomatoes
½ cup sugar
Pint of frozen corn

1 onion chopped
1 Tbsp. vinegar
1 cup ketchup
Salt and pepper to taste

Boil chicken until tender. Remove skin and bones and chop. In a separate boiler, mix chicken,
pork, tomatoes, onion, vinegar, ketchup, corn and seasonings. Cook over low heat for a least
30 minutes. Serve with barbecued pork or as a meal by itself with cornbread. It is yummy!
The Best Brunswick Stew in the World
My son, John, added this recipe to his church’s cookbook. Ma-ma Brantley thought it was so funny, but she was
also very proud.

3 gallons of unleaded gas
1 dependable car
1 large boiler
10 hugs and kisses
Fill gas tank. Drive to Rubye’s Place. Go to the kitchen door and give Ma-ma a hug and head
for the freezer. Take out freezer bags of stew. More hugs and kisses before returning home.
Let the frozen stew thaw in warm water. Empty the stew in to the large boiler. Warm the stew
until it is piping hot. This stew is best with Ma-ma’s biscuits. Servings: whoever gets the bowl
first. Preparation time: Depends on the driving time.
Chocolate Pie
This was my husband’s favorite thing his mother made. I never measured up to her standard even though I
thought my pies tasted pretty good. This is one delicious dessert!

1 cup sugar
½ cup flour
3 eggs, separated

3 ½ cups whole milk
2 heaping Tbsp. cocoa
1 tsp. vanilla

Mix sugar, flour and cocoa together. In a separate bowl, mix milk, egg yolks and vanilla. Add
to the first mixture. Cook in a double boiler until thick. You can use a regular pot, but you
have to stir it constantly and maintain a medium to low temperature to avoid sticking. It will
stick very easily and scorched pie is not good. Pour into pie shell.
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Use egg whites to make meringue. Beat whites until fluffy. Add 1 tsp. cream of tartar and add
6 Tbsp. of sugar, two Tbsp. at a time, beating thoroughly after each addition. When egg whites
form stiff peaks, it is ready to top pie.
Cover pie with meringue and bake at 400 degrees until peaks are golden brown. Watch
carefully that meringue does not burn.

Fresh Stewed Corn
Fresh corn usually was read to pick at the farm in mid summer. The whole family would gather to have a
shucking party. Mrs. Brantley would cut the corn off the cob carefully to get only the niblets and then scrap the
cobs to get the rest of the good corn. We would all work to put the corn in freezer bags and divide up the bounty
among us. We were sure to leave out enough for a large pot to cook for supper that night. Fresh corn is a
heavenly dish!

Place 2 cups of cut corn into a double boiler and add a stick of butter or margarine. Season
with salt and butter to taste. Add enough water to keep corn from sticking Cook slowly over
low heat until tender.
Boiled Okra
Not one of my personal favorites, but this was my husband’s most favorite vegetable side dish. It is a South
Georgia staple.

Wash about a pound of fresh okra. Be sure to choose young pods that are crisp but not hard.
Cut off the top and ends of the pod and then slice each pod. Place okra in a saucepan and cover
with water. Add salt and pepper and cook until tender.
Boiled Peanuts
I don’t think I had ever had boiled peanuts before going to the farm. You see them for sale on the roadsides
from time to time. These freeze well to keep on hand to take to ball games or just for snacking.

4 to 5 pounds green (raw) peanuts in shell
4 to 6 quarts water
1 cup plain salt
Wash unshelled peanuts thoroughly in cold water until water runs clear; then soak in cool,
clean water for approximately 30 minutes before cooking.
In a large pot, place soaked peanuts and cover completely with water. Add 1 cup of salt per
gallon of water. Cook, covered, on high heat for 4 to 7 hours.
Boil the peanuts for about 4 hours, then taste. Taste again in 10 minutes, both for salt and
texture. Keep cooking and tasting until the peanuts reach desired texture (when fully cooked,
the texture of the peanut should be similar to that of a cooked dry pea or bean). Remove from
heat and drain peanuts after cooking or they will absorb salt and become over salted.
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Freezing boiled peanuts:
Prepare peanuts as indicated above. Drain, allow to cool, and freeze in airtight containers.
They keep indefinitely.

Hoecake
Hoe cakes are a traditional Southern cornmeal pancake that is supposed to have been so-named because they
were originally cooked on the blade of a hoe over an open fire. This is the only thing I ever knew Mac’s daddy to
cook, but he did it well. He liked to eat this with cane syrup.

2
3

cups corn meal
2 cups boiling water

1 tsp. salt
oil for frying

In a large bowl combine the corn meal and salt. When the water boils, pour the boiling water
over the cornmeal and stir it up. The cornmeal will swell up, absorbing the water. Heat some
oil in a large skillet over medium high heat. Spoon a little of the cornmeal mixture onto the
skillet. The batter will form a pancake type cake. When the underside is crispy brown, turn
them and cook the other side. When both sides are crispy and brown, transfer them to a plate.
Refrigerator Fruit Cake
Mrs. Brantley always made a double batch when she was looking for the family to come home for a holiday visit.

1 quart pecans chopped
1 large box raisins
1 large bag marshmallows
1 bag graham cracker crumbs
1 can sweetened condensed milk
Candied cherries-red and green
In large bowl mix pecans, raisins and graham cracker crumbs and set aside. In large boiler put
milk and marshmallows on low heat and stir until marshmallows are completely melted. Add
to other mixture and mix well. Have butter-greased pan or whatever you want to pack the cake
in. Crease bottom and sides well so it will come out easily. When mixed thoroughly press
down in pan and put heavy object on top to press down, as it cools in the refrigerator.
My sister-in-laws, Jewel Ivey and Shirley Nicholson and Diane Brantley are all excellent
Southern cooks. The following are recipes they have shared with me.
Country Captain
The first time I ate this dish at Jewel’s, I was smart enough to ask for the recipe.

2 cut up fryers, salt and pepper them well. Fry them, cooking until well done. Let pieces cool
enough to tear off the chicken from the bones, discarding the skin. Tear into pieces.
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Pour off some of the frying oil, then add to the drippings left in the skillet, 1 chopped onion and
1 green pepper, sliced. Cook these until limp, but not brown. Then add:
1 can tomatoes -2 ½ cup
2 tsp. chopped parsley
1 tsp. curry powder
1 Tbsp. olive oil
½ tsp. thyme
pinch of red pepper
A pinch of garlic powder or salt
½ cup water
Let this cook gently about 5 minutes. Then add 1 small box of seeded raisins.
Pour mixture over the chicken and add ½ cup toasted almonds. Serve over rice.

Blueberry Muffins
Shirley always has blueberries growing in her yard. They are delicious just picked and fresh or in pancakes or on
cereal. But they are best of all in her muffins.

2/3 cup shortening
1 cup sugar
3 eggs
3 cups all purpose flour
2 ½ tsp. baking powder
1 cup milk
1 tsp. salt
1 cup fresh blueberries
Cream shortening; gradually add sugar, beating until light and fluffy. Add eggs one at a time,
beating well after each addition. Combine flour, baking powder and salt; add to creamed
mixture alternately with milk, beginning and ending with flour mixture. Spoon batter into
greased muffin pans. Drop several blueberries in each tin and top with more batter, filling
about 2/3 full. Bake at 375º for 20-25 minutes. This recipe yields 2 dozen muffins. Batter
may be stored in the refrigerator for two weeks before baking.
Squash Casserole
This is Diane’s recipe. It is easy and every time I take it anywhere, I get rave reviews. My children and
grandchildren say they do not eat squash, but they love this dish.

2 lbs. yellow squash
1 medium onion
1 cup Ritz Cracker crumbs ½ cup milk
½ tsp. salt
1 cup grated cheddar cheese
3 tsp. margarine
1 egg
Cook squash and onions until tender. Remove from heat and drain. Mash, add salt, butter,
crumbs and half of grated cheese. Beat egg and milk together and add to squash. Stir until
blended and pour into a buttered casserole dish. Sprinkle remaining cheese on top and bake at
350º for 25 minutes. Serves 8.
I feel so fortunate to have had two wonderful families in my life in addition to my own nuclear
family. There is nothing more special than the love of family.
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Chapter Three
The Preacher’s W ife
Mac and I were married on June 30, 1963, one Sunday after he had been appointed by the
South Georgia Conference to the Garfield Circuit. He asked the congregations of the three
churches for the Sunday off to get married. He promised them that he would never ask to be
away on a Sunday again for the purpose of getting married. They joyfully agreed.
We moved into the 100-year old parsonage in Garfield, Georgia in July and settled into
becoming the parsonage family. The only people in the town close to our age were Bobby and
Bobbie Joyce Atkinson. They were about ten years older than Mac and I and had three
children. They were part of the Atkinson candy-making family headquartered in a small store
front building where delicious divinity, pecan logs and other delights were made and packaged
to be sold in Atkinson Pecan stands throughout South Georgia. Mrs. Smith was one of the chief
candy-makers and a member of the Garfield Methodist Church. She was a wonderful cook and
we looked forward to invitations to eat at her home.
There were two other churches on the circuit, Payne’s Chapel and Pleasant Hill. We had
quarterly conferences at that time which meant dinner on the ground. I learned a lot about good
southern cooking from many wonderful women.
Not long after moving to Garfield, a lady asked me what my favorite jam or jelly was. Without
hesitation, I said, “Pear Preserves!” That was one of Mama’s favorite things to make when she
could get enough pears. I learned that day to be careful what you ask for. Word spread
through the circuit like wildfire and in a matter of days, we had to devote the back bedroom to
the storage center of jars of pear preserves from floor to ceiling.
Our first child was born while we were living in Garfield. I got plenty of advice from the
women there on how to take care of my newborn. My doctor was astounded when I proudly
took John for his six week check-up with a binding around his tummy with a silver dollar in it
to assure he would have an “inney” belly button.
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We spent the next forty years itinerating in the Methodist Church. After acknowledging his call
to ministry, Mac went to Garrett Theological School in Evanston, Illinois and served as youth
pastor at Euclid Avenue Methodist Church. Irv and Evelyn Bruhn were the pastor and wife
there. Evelyn was a consummate hostess and taught me much about being the minister’s wife.
Above all I learned how to plan and execute a Christmas Open House. Evelyn was an expert at
entertaining and taught me many recipes and tricks of the trade.
We moved to Midway Methodist Church in Douglasville, Georgia and then to Cliftondale
United Methodist Church in Fulton County. It was in Cliftondale that our second son, Andrew
Charles “Drew” was born. The church was happy to have a baby in the parsonage and
supported us in so many ways at that time. From there we went to Forest Park United
Methodist Church. Forest Park was struggling financially and we had many chicken barbecue
fund raisers and one huge rummage sale that included meals and a bake sale. When we left, the
church was building a new parsonage and on the way to being a strong appointment. We then
moved to Eatonton Untied Methodist Church. It was in Eatonton that we met some of the
greatest cooks in the world. Doris Veal, Mary Clark Hudson, Folsom Nelson, Nig Gregory and
many others all taught me so much about cooking. They too knew about adding that measure
of love and everything they made was mouthwatering and beautiful. Their church cookbook
became a second Bible to me and to this day, cooking one of their recipes is like a sit down
visit with them.
From Eatonton we moved to Bremen, a small manufacturing town and then to Elberton,
Elberton is the Granite Capital of the World, but they also can claim to have wonderful cooks
too. Mrs. Coogler’s coconut cake and Beth’s caramel cake could win first prizes at any state
fair. Finally our last local church appointment was at Jonesboro for two years before Mac was
appointed to the Bishop’s cabinet and later to the Conference Council on Ministries. His career
as a minister was a way of life that I would not trade for anything in the world. We met so
many wonderful people who filled our lives with good times and memories galore. I have a
cookbook from almost every church we served. Good eating and Methodists make a match that
cannot be beat.

Garfield Circuit
Fish and Grits
Mac and I enjoyed fishing in Garfield when we could find time between three churches and going to college at
Georgia Southern College in Statesboro, GA. There were several members in Jenkins and Bulloch Counties who
had ponds and were generous to let us fish. I learned to cook fish and grits from Mrs. Beatrice Smith in Garfield.
She fed us on many a night when we were tired or didn’t really have the money to buy groceries.

1/4 cup cornmeal
2 large eggs, beaten
1 cup cornmeal
salt and pepper to taste
4 fillets, we usually caught bream, but any good fish will do
1/3 cup shortening or oil. Dip each fillet in cornmeal (coating both sides); shake off
excess. Dip each fillet into egg (allowing excess to drip off). Preheat large pan on
medium 3–4 minutes. Place oil in pan
Cook 3–4 minutes on each side or until golden and crisp. Place on paper towels to drain.
Repeat with remaining fillets; Add a little more oil, if needed.
Heat four cups of water in large pot until boiling. Add 1 cup of grits. Cook until tender.
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Add 2 Tbsp. butter and salt and pepper to taste, Serve fish and grits along with
cornbread, hoecakes or hush puppies.
Pear Preserves
Although I didn’t need to learn to make these for some time after moving to Garfield, I’m glad I had the
recipe to duplicate those first endless jars we enjoyed.

3 cups sugar
3 cups water
6 medium-sized ripe pears, peeled and cored
1 medium lemon, thinly sliced
Chop pears into inch sized pieces. Combine 1 ½ cups of sugar and all the water in a
large pot. Cook rapidly for 2 minutes. Add pears and boil gently for 15 minutes. Add
remaining sugar and lemon. Stir until the sugar is melted. Cook rapidly until pears are
transparent, about 30 minutes. Cover and let stand overnight. Remove pears and pack
into hot jars leaving ¼ inch head space. Bring syrup to boil and pour over pears.
Process 20 minutes in boiling water bath. Makes about 5 half-pints

Garrett Theological Seminary
It was quite a transition for Mac and me to move to a northern suburb of Chicago from
Garfield Circuit. We made some wonderful friends while living in married housing. Our
apartment became the gathering place, especially on Friday nights. We had the only
television n the building, a small black and white set my parents let us take with us as we
ventured to the far country. My southern cooking soon gained notoriety and we always
had a table full of friends at mealtime.
Chicken Backs and Dressing
We were very poor, but I soon discovered ways to modify the recipes had learned from Mama. A
package of chicken backs was ten cents at the Jewel Grocery Store.

Cook backs in boiling water until tender. Remove meat from backs and add to country
creamed gravy. Make gravy by adding flour to 3 Tbsp. of butter or chicken fat. Brown
and add chicken stock. Stir until smooth. Add meat from chicken backs
and cook until bubbly. Pour over chicken dressing
(see recipe in chapter one).
Broiled Tomatoes
The first Christmas at Garrett, none of us had money to go home, so we decided to have Christmas dinner
together, with everyone bringing their favorite dish. It was a sad day because nothing tasted like it was supposed
to around the family table. But we made do with what we had. I had broiled tomatoes for the first time at that
forgettable dinner cooked by a friend from Minnesota, who spent the day crying because we didn’t carve he turkey
at the table. Like her daddy always did.

6 large tomatoes
Parmesan cheese

cracker crumbs
butter
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Cut tomatoes in half and place on broiling pan. Top with crumbs, salt and pepper to taste and
grated Parmesan cheese and a ½ tsp. of butter. Broil briefly until top is brown and crispy. Do
not overcook. Serve immediately

Euclid Avenue Methodist Church
After a year at Garrett, living in married housing, we moved to Oak Park, Illinois, a western
suburb of Chicago where Mac was the youth director on the weekends and was in school
during the week. We lived in a wonderful old home with four stories. Our apartment was on
the second floor and the youth enjoyed using the first floor and basement for their activities.
Euclid Casserole
The night we moved into the Church House upstairs which was to become our home, the church women brought us
supper. This wonderful casserole became a mainstay for our family after that night. We always served it with the
same menu: Baby English peas and Pillsbury Crescent Rolls.

1 pound ground beef
1 cup dry rice, cooked
1 can cream of chicken soup
2 Tbsp. soy sauce
½ cup slivered almonds

1 large onion,
½ cup water
1 can cream of mushroom soup
1 can chow mein noodles

Brown ground beef and onions. Add all other ingredients. Put into a buttered casserole dish.
Top with 1 can chow mien noodles. Bake at 350º until browned, about 30 minutes. Serves
eight.
Spaghetti Sauce
Euclid church had an annual bazaar, the Euclid Emporium, which was quite an extravaganza. They always had a
pancake breakfast and spaghetti supper as part of the fund-raising effort. It was eternally a big success!

1 pound ground beef
1 small can tomato paste
1 large can tomato sauce
½ cup water
Italian seasoning

1 large onion

Brown ground beef and onions until done. Add tomato paste and tomato sauce. Mix well and
cook over low heat. Add Italian seasoning and simmer for about an hour. Serve over angel
hair pasta, cooked to desired doneness. Top with Parmesan cheese.
Butter Cookies
There were a lot of women in the Euclid church who were wonderful cooks. Many Midwesterners have northern
European roots. This butter cookie recipe came from a German lady who told wonderful stories about her
grandmother making this cookie for their family, especially at Christmastime.
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1 cup butter
1 cup sugar
2 Tbsp. vinegar

1 egg
2 ½ cups plain flour, add ¼ tsp salt
1 tsp. vanilla

Cream butter and sugar. Add egg and beat. Add flour, vinegar and vanilla and mix well. Chill
dough and pans for at least an hour. Drop by teaspoonfuls on greased cookie sheet. Bake at
400º for 12 minutes or until delicately browned.

Midway United Methodist Church
We moved back to Georgia after Mac’s second year of seminary, and he enrolled at Candler
School of Theology to finish his seminary training. We were appointed to Midway Methodist
Church in Douglas County. The church had an annual Chitterling Dinner as a fund raiser.
People came from as far as 200 miles away each year to eat his Southern delicacy.
Fried Chitterlings
I must be completely honest and say I never developed a taste for this dish, but it was a part of my culinary
education. After smelling the chitterlings cooking from the parsonage next door to the church, I couldn’t bear to
put one in my mouth. But for many Southerners this is a delicacy.

2 pounds chitterlings
1 Tbsp. water
Oil for deep frying

1 egg beaten
Fine cracker crumbs

Wash chitterlings 3 or 4 times until completely clean and there is no foreign matter. Soak the
chitterlings in cold water throughout the cleaning stage. Each chitterling should be examined
and run under cold water; all foreign materials should be removed and discarded. Chitterlings
should retain some fat, so be careful to leave some on. After each chitterling has been cleaned,
soak in two cold water baths for a few minutes. The second water should be clearer. If not, soak
in one more bath. Place the chitterlings in a 6 quart pot, and fill with cold water. Bring to a
boil, and then add chopped onions and season with salt, garlic and red pepper flakes. Be sure
the water is at a full boil before adding seasonings, or the chitterlings could become tough.
Continue to simmer for 3 to 4 hours, depending on how tender you like them. Beat egg with 1
Tbsp. water. Cut boiled chitterlings into pieces about the size of oysters. Dip each piece into
egg mixture then roll in crumbs. Fry in oil at about 370° until golden brown.
Strawberry Cobbler
Mrs. Brown always brought this wonderful pie to church dinners. It was delicious.

½ cup sugar
1 cup water
2 Tbsp. butter 1 cup all-purpose four
1 ½ tsp. baking powder

1 Tbsp. cornstarch
3 cups sliced fresh strawberries
¼ cup packed dark brown sugar
¾ cup half and half cream
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¼ cup butter

¼ cup packed dark brown sugar

Preheat oven to 400 degrees F
Grease a 2 quart baking dish with margarine. In a medium saucepan, combine sugar,
cornstarch, water, and strawberries. Cook over medium heat, stirring constantly, until thick and
hot. Pour mixture into the prepared baking dish. Dot with 2 Tbsp. butter. In a bowl, combine
flour, 1/4 cup brown sugar, baking powder, and salt. Blend in the 3 Tbsp. butter. Stir in cream.
Mixture should be soft. When you spoon dough onto the berries, it will probably sink to the
bottom. Just try to spread as well as you can. Don't worry, it comes out good. Bake for about
20 to 25 minutes in the preheated oven. When the cobbler is almost done, mix the 1/4 cup
margarine and 1/4 cup brown sugar, and heat them in a saucepan. When the topping is heated,
brush it on the top of the cobbler and bake for another 5 to 10 minutes

Cliftondale United Methodist
There has only been one Christmas in my life when I had all my presents bought, wrapped and
safely tucked away weeks before the holiday. We were living in Douglasville and had just
completed our charge conference one Sunday evening when the District Superintendent, Rev.
Bill Bowen, asked to come over to the parsonage for a talk. He asked Mac to move to a new
appointment immediately. So we packed up and moved to the Cliftondale Community into a
small duplex since the church did not have a parsonage. The former minister had left quite
suddenly and Mac got right to work and worked very hard the whole time he was there. The
church built their parsonage and church building while he was pastor. We met some wonderful
people there and of course, I learned lots of good recipes from the women and men who liked
to cook.
Impossible Coconut Pie
Since pie crust is not my forte, so I fell in love with this pie recipe which makes its own crust.

1 stick of butter
4 eggs
1 ½ cups sugar

2 cups grated coconut
2 cups whole milk
½ cup self-rising flour

Melt butter in sauce pan. Cool. Beat eggs well. Add sugar and butter. Mix well. Add flour,
coconut and milk. Pour into a 9-inch pie plate. Crust forms during baking. Bake at 350º for 35
minutes.
Stupid Pie
This is an easy dessert that tastes like it might be difficult to make. It is a light dessert and is always a hit!

20 Ritz crackers
1 cup chopped pecans
3 egg whites

¼ tsp cream of tartar
1 tsp vanilla extract
1 cup sugar

Combine crackers and nuts. Beat egg whites until stiff. Gradually add sugar while beating
continuously. Add vanilla extract. Fold into crackers and nut mixture. Pour into greased pie
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plate. (An aluminum pie pan works best). Bake 30 minutes at 350º in preheated oven. When
cool, top with Cool Whip.

Forest Park United Methodist Church
Again we found great friends and wonderful cooks at Forest Park. We had a lot of fish frys,
barbecue chicken dinners and many, many covered dish suppers. Because our congregation
was small, no one dared bring only one dish. So it meant cooking an entire meal to take to the
church. I grew weary of this process after a couple of years and shared that bit of information
with Dot Adams, a wonderful friend, choir member, UMW member and devoted church
member. The following Christmas, Dot gave me an old casserole dish that had belonged to her
grandmother and according to family lore had sat under the trees at many a dinner-on-thegrounds. Dot super-glued the lid onto the dish. “Now, “she explained, “stop complaining. Just
bring your covered dish to the church dinners and don’t worry about it.” I kept that dish with
me to every covered dish supper I went to after that—but of course I still brought a real dish or
dishes as required, but always with laughter and joy in my heart.
Emma’s Po Boy Sandwiches
Emma Forrester was a great friend. She was originally from New Orleans and made these unbelievably delicious
sandwiches. She also served crawfish which I never developed a taste for but others raved about.

1 10-12" piece of New Orleans Style French Bread
4 Tbsp Mayonnaise
3 Tbsp Creole Mustard
Pickle Slices
3/4 Cup Shredded Lettuce
Tomato Slices
Fried Shrimp for Filling
Slice the bread horizontally about 3/4 of the way through, leaving it hinged. Spread the
Mayonnaise on the inside of the bottom portion of the bread; spread the Creole Mustard on the
inside of the Top portion. Layer pickles and Tomatoes on the bottom portion of the French loaf.
Fill with the lettuce, and then top with the Fried Shrimp. Makes 1 Sandwich
Fried Shrimp for a Po' Boy
2 1/2 Cups Vegetable Oil for Frying
1/2 Cup Flour
1/4 Cup Corn Flour
1/4 Cup Corn Meal
2 Tbsp Creole Seasoning
1 Egg
2 Tbsp Water
1 Cup Peeled & Deveined Medium Shrimp
Heat the oil to 360 degrees in a 2 qt. saucepan.
Season the flour with 1 Tbsp Creole Seasoning in a bowl. In another bowl, Mix the egg well
with 2 Tbsp of water. In another bowl, Mix the Corn flour and Corn Meal and the remaining 1
Tbsp Creole Seasoning. Dredge the shrimp in the seasoned flour, then the egg wash, then the
corn product mixture. Fry in batches in the 360 degree oil until just golden brown. Do not
overcrowd the pan, and let the oil come back to temperature before frying another
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Eatonton United Methodist Church
Eatonton, Georgia is in Putnam County about 100 miles from Atlanta. It is the home of Joel
Chandler Harris, the Dairy Festival, and the Rock Eagle 4-H Center. It is a wonderful small
town with beautiful ante-bellum homes, historic churches and wonderful hometown folks. We
spent five wonderful years there and made unforgettable friends. My mama loved to come to
visit because Eatonton reminded her of the kind of place where she had grown up and the folks
anything. When I just sit and reread the wonderful recipes, it is like going on a visit to my dear
friends, many of whom have gone on to their heavenly rewards, but whose recipes are timeless.
I have included many other Eatonton recipes in a later chapter on entertaining.
Hummingbird Cake
No, contrary to its name, you do not cook and chop up hummingbirds for this delight.

2 cups sugar
1 cup buttermilk
½ cup shortening
2 cups flour
½ cup oil
5 eggs
½ butter flavoring
½ vanilla flavoring 1 baking soda
Cream sugar, shortening and oil. Add egg yolks one at a time, beating after each addition. Stir
soda into buttermilk; add buttermilk alternately with flour to butter. Beat egg whites until stiff
and fold into mixture. Add flavorings. Pour into three greased and floured 9-inch cake pans.
Bake at 350º for 25 minutes. Cool cake layers before icing with the following:
1 pkg. 8 oz. cream cheese
1 box confectioners’ sugar
½ c. chopped pecans

½ c. butter
½ tsp vanilla

Cream cheese and butter. Beat in sugar gradually. Add pecans and vanilla. Frost layers
liberally.
Butter Pound Cake
Doris Veal made the best cakes in the world. This is a guaranteed success every time you bake it.

2 sticks butter
½ c. shortening
3 c. cake flour
3 c. sugar
6 eggs
½ tsp salt
1 c. sweet milk
1 tsp baking powder
2 tsp.vanilla
Cream butter, Crisco and sugar together. Add eggs one at a time. Add baking powder, vanilla
and alt. Add flour and milk in alternating manner. Cook in floured tube pan at 350º for 45
minutes. Reduce heat to 325º and bake 45 minutes longer. For chocolate pound cake add ½ c.
cocoa. Frost with cream cheese frosting-recipe above with Hummingbird Cake.
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Cheese Cookies
Mary Clark Hudson made these delicious cheese snacks that melt in your mouth!

½ pound butter
½ tsp salt
1 lb. sharp Cheddar cheese grated
½ tsp paprika
2 c. self-rising flour
2 c. Rice Krispies
1 ½ c chopped nuts
Cream butter and grated cheese. Add paprika, salt and flour. Mix well. Add nuts. Shape into
rolls. Wrap in wax paper. Chill several hours. Slice very thin. Bake in 350º oven about 10
minutes or until edges begin to brown.
Gingerbread
Folsom Nelson was a marvelous cook who was very generous to not only share her recipes and regularly
delivered samples but was patient to show me first hand how to make some wonderful treats. This gingerbread is
delicious.

Cream ½ cup butter and ½ cup sugar. Add 2 eggs. Beat and mix thoroughly. Dissolve 1 tsp of
soda into ½ cup syrup and add to mixture. Sift 1 ½ cups plain flour, 1 tsp ginger, 1 tsp
cinnamon, ¼ tsp cloves, ¼ tsp nutmeg, ½ tsp allspice, ¼ tsp salt and add alternately with ½ cup
cold water. Turn into buttered and floured pan and bake 30 minutes at 350º. Cut in to squares
and serve with lemon sauce.
Lemon Sauce
Juice and grated rind from 1 lemon
1 cup sugar
1 egg
2 cups boiling water butter the size of an egg
Mix flour and sugar; add egg (beaten), butter and boiling water. Cook stirring constantly until
thickens. Pour on gingerbread squares when served.
Refrigerator Rolls
Sue Smith was an institution in Eatonton. Known for her frugality and wonderful genteel recipes, Sue was a
repository of information about all things present and past in Eatonton and Green County, her home. The first
time I made biscuits for a meal at the church, Sue informed me I needed a smaller biscuit cutter, for I had made
Gentleman’s Biscuits when I needed to make Ladies’ Biscuits. I quickly complied
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½ cup shortening
¼ cup sugar
½ cup boiling water
½ c. lukewarm water

2 eggs
2 pkgs. Yeast
1 tsp salt
5 cups flour

Dissolve yeast in lukewarm water. Mix shortening and salt; pour boiling water over mixture
and stir to melt. Cool to lukewarm and add beaten egg. Add yeast mixture, then flour. Mix
well cover and place in refrigerator overnight. Knead on lightly floured board, roll and cut.
Place in baking pans. Brush with melted butter. Let rise until double in size. Bake at 450
degrees until brown.

Bremen United Methodist Church
Bremen is a small town west of Atlanta near the Georgia-Alabama state line. It was once a
manufacturing center for men’s wear. There were three or four major plants, employing
several hundreds of people at one time. Economic hard times closed all but one of the
companies.
Bremen is a close-knit town with a wonderful small city school system. The United Methodist
Church is one of the most mission-minded congregations we ever served.
They had a weekly prayer breakfast where cooks took turns making biscuits, muffins and other
delicious goodies. They were also known for their annual fish fry. The church hosted a Friday
night “Fifth Quarter” of hamburgers and hot dogs for all of the community but especially for
the high school football players, cheerleaders and students. Drew played football for the
Bremen High Blue Devils. We spent many cold Friday nights watching the team win most
games.
Strawberry Banana Punch
I love this punch. It is tasty and a cooling treat as well as a festive beverage.

1 can 46-oz pineapple juice
2 c orange juice
4 c sugar
1 pkg. frozen strawberries

Juice of 2 lemons
6 c water
5 bananas, mashed
7 Up

Mix sugar and water. Chill.
Add fruit juices. Add bananas right away. (That is, don't let the mashed bananas sit because
they will turn brown.) Freeze.
When ready to serve, break up the frozen base into pieces.
Add strawberries and enough 7-Up to stretch.
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Elberton United Methodist Church
Elberton is the Granite Capital of the World. Elberton is on the eastern border of the state, near
South Carolina. It is a wonderful community with many churches. Artisans connected with the
granite industry settled there over the years, bringing a variety of religious heritages with them.
We had wonderful Wednesday night suppers at the church and great bake sales. There are
some great cooks in Elberton.
While we were there, the community celebrated its 250th year celebration. There is a lot of
history in that area of the state especially connected with the Methodist Church.
Drew played football for the Elberton Blue Devils and received a scholarship to Davidson
College after he graduated.
The church had a building program while we were there and built a new fellowship hall and
classrooms. We enjoyed many wonderful meals, wedding receptions and other festive
occasions while we lived there for six years.
Red Velvet Cake
This is a southern traditional cake, especially good at Christmas, but really yummy anytime.

½ cup shortening
1 ½ cups sugar
2 eggs
2 oz. red food coloring
1Tbsp. cocoa
1 tsp. salt

1 cup buttermilk
2 ¼ cup flour
1 tsp. vanilla
1 tsp vinegar
1 tsp baking soda

Cream shortening, sugar and eggs. Make a paste of red food coloring and cocoa and add to
mixture. Add salt, milk with flour vanilla, vinegar and soda and blend separately. Combine all
ingredients. Don’t beat. Bake 3 or 4 layers at 350º for 30 minutes.
Mix 1 box confectioners’ sugar, 1 stick of butter, 1 8 ounce package of cream cheese and 1 tsp.
of vanilla. Add a ½ cup of finely chopped nuts, if desired. Mix well and ice the cake layers.
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Jonesboro United Methodist Church
Jonesboro had Wednesday night suppers that were very tasty and lots of special banquets and
dinners. Several of the Sunday school classes liked to have Progressive Dinners at Christmas.
The class would go to one house for the appetizer, another for the salad, another for the entrée
and a final place for the dessert. It was lots of fun with lots of good food.

Crab and Artichoke Dip
1 (14 oz. can chopped artichoke hearts, drained
½ c. mayonnaise
2/3 c. sour cream
1 c. grated Parmesan cheese
Buttered bread crumbs
6 oz. can white crabmeat, drained
Mix all ingredients together. Place in microwavable dish. Top with buttered bread crumbs.
Microwave until warm in center. Serve with crackers.
Layered Salad
1 small head lettuce shredded
1 can small peas, drained
1 c. diced celery
1 cup Parmesan cheese
1 pound of bacon fried and drained
1 c. mayonnaise
Stack ingredients, except mayo and cheese, in layers in the order given. Cover with mayo and
then Parmesan cheese. Let stand overnight in refrigerator covered with plastic wrap.
Dotsoni Lasagna
Bob and Carol Dotson were good friends who sang in the choir and were very active in the church. This recipe
was in one of the Jonesboro cookbooks and has become a standby for me since first eating it. This is Bob’s recipe.

2 Tbsp. salad oil
½ cu. Minced onions
1-2 lb. hamburger or ground chuck
2 cloves garlic
1 ½ tsp salt
½ tsp pepper
¼ tsp oregano (not ground)
3Tbsp. snipped and dried parsley
1 can tomatoes (2 ½ cups)
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1 9 oz. bottle spaghetti sauce
½ c grated Parmesan cheese
½ lb. lasagna noodles
½ lb. thinly sliced Swiss cheese
½ lb. thinly sliced Mozzarella cheese
1 lb. Ricotta cheese
At least the day before, sauté onions in a hot skillet in oil. Add beef and cook until red color
disappears. Slice the garlic, mask with salt and add to meat with pepper, oregano, parsley
tomatoes, sauce and 2 Tbsp. Parmesan cheese. Simmer covered for 30 minutes. Refrigerate
until ready to use.
About 25 minutes before serving, heat oven to 350º Cook lasagna as label directs. Drain.
Cover with cold water. Slice Mozzarella and Swiss cheeses into ½ inch strips, 3-4 inches long.
In a baking dish, arrange 1/3 of meat mixture, then a single layer of drained lasagna noodles,
placed lengthwise (leave rest in water). Then lay a layer of Mozzarella and Swiss cheeses
alternating slices. Add a layer of Ricotta and 2 Tbsp. of Parmesan cheese. Repeat layering,
ending with remaining sauce. Top with Parmesan and bake for 30 minutes.
Apple Pecan Cake
This is great in the fall with hot spiced cider.

2 eggs
2 cups sugar
2 tsp vanilla
2 cups plain flour
1 ½ tsp baking soda ½ tsp salt
2 ¼ cups chopped pecans
1 ½ cup oil
2 Tbsp. lemon juice 1 lemon zest
1 tsp cinnamon
½ tsp nutmeg
3 cups Granny Smith apples, peeled and grated
Beat eggs until fluffy. Add sugar, salt, oil, vanilla, lemon juice and zest. Beat until blended.
Sift flour, soda, cinnamon and nutmeg together. Add to egg mixture until blended. Fold in
apples and pecans. Pour in to a greased and floured tube pan and bake 1 ½ hours at 350º. After
cool, frost with cream cheese filling.

The Dalton District
Moving to Dalton to the district parsonage was a new experience. We no longer had a
congregation and church to call our own, but Mac was the supervisor for 98 churches in that
area of the state. We went to a lot of charge conferences every year and of course most
involved a meal. We sampled some wonderful northwest Georgia recipes and were always
made to feel at home wherever we were on any given Sunday. I did a lot of entertaining at the
district parsonage as well.
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Fried Pies
Pleasant Grove UMC always cooked and sold fried pies at the county fair. I volunteered to
help one year and got the coveted recipe.
1 can refrigerator biscuits
1 can apple pie filling
Roll each biscuit out to a 5 inch diameter circle. Place a Tbsp. of filling in the center. Fold
over and crimp edges to make a half moon pie. Deep fat fry until golden brown.

Peachtree Road United Methodist Church
When we moved back to the Atlanta area for Mac to begin serving as Director of the North
Georgia Council on Ministries, we were given a housing allowance and for the first time in 40
years, we bought our own home. We settled in Cobb County in Smyrna. It was a good
location for Mac’s job and later my job when I began working again. Mac said that since I had
gone to church with him wherever he was appointed and we now had no assigned home church,
I could choose where we would belong. We visited different churches in the area for about six
months and found ourselves returning often to Peachtree Road. Don Harp was the pastor and
an old Young Harris colleague of ours and the music program was outstanding. But I told Mac
I didn’t want to join until I had found a Sunday school class in which I felt at home. It only
took one Sunday visiting the Blazers’ class to know I had found that home. It is a wonderful
group of Christian friends who have become my support system. They have delicious
“hospitality” every Sunday and dinners for eight as well as Christmas parties and spring flings
when we share dishes with each other.
Lynn’s Sausage Pinwheels
This is one of the Blazers’ favorite hospitality dishes. Lynn Banks is famous for these delicious treats. There is
never any left over.

Pillsbury crescent shape rolls
Jimmy Dean frozen sausage, mild
Spread rolls into oblong shape. Spread with thawed sausage and roll to form a log. Slice 1/2
inch pieces off and place on cookie sheet. (They will look like pinwheels.) Bake at 350 degrees
until done (golden brown in color).
Simple Broiled Asparagus
It is easy and delicious!

2 lbs. (2 bunches) thin asparagus spears, tough ends trimmed

1 Tbsp. olive oil

Adjust oven rack to uppermost position and heat broiler. Toss asparagus with oil and salt and
pepper to taste, and then lay spears in single layer on heavy rimmed baking sheet. Broil about 4
inches from heating element, shaking pan halfway through to turn spears, until asparagus is
tender and lightly browned, 8 to 10 minutes. Cool asparagus 5 minutes and arrange on serving
dish
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When people are happy and celebrating, they want to eat. Whether it is a wedding, a new baby,
a birthday or a simply a Fourth of July picnic, food is an integral part of every celebration. And
when you need comfort at times of grief and loss, Southerners are always there with covered
dishes and baked goods.
It is an old custom that you sometimes hear about today when the new preacher comes to town
to have a “pounding.” That is not a beating of the new minister and his or her family, but a
shower of flour, sugar, canned goods, rice and other staples so that the parsonage family has a
full pantry to start their ministry in a given church. We went to hundreds of church dinners,
covered dish suppers, Men’s Club breakfasts, United Methodist Women’s bake sales pancake
breakfasts, spaghetti suppers and barbecues.
Mac and I discovered that many times people in the church had not had an occasion to visit the
parsonage, so we planned dinners for different groups all through the year. This was especially
helpful when repairs or refurnishing was needed at the parsonage. We would have the trustees
for dinner and be sure the chairman sat in the broken chair or dinner was served in the room
that needed a new rug or a new paint job. That was much better than asking for things, and it
always was the committee’s idea rather than ours to make repairs and refurbish areas.
It is true what they say about a minister living in a goldfish bowl, but it also means that you
have a lot of good people looking out for you and loving you and supporting you.
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Chapter Four
Special Occasions
Of course, food is a big part of every church and family event. But Easter, Christmas,
Thanksgiving, and New Year’s Day are always times with memorable menus and great
Southern dishes. My family has favorite menus that have developed over the years.

39

Christmas
I suppose Christmas is synonymous with good food. The aromas of cinnamon and oranges
personify Christmas. Mama was never a stickler for having to have turkey at Christmas and
Thanksgiving. Sometimes we would have a baked hen or a ham or maybe even a beef roast.
My family continued that tradition of having a variety of main entrees. However, there are a
few side dishes my family always wants to see on the table at Christmas. Most of those were
the vegetable dishes Mama made but I also added a few other favorites over the years.
Twice Baked Potatoes
You can change this recipe to include whatever garnish you like. It takes a little bit more time than simple baked
potatoes, but they are well worth it!

6 Baking Potatoes (1/2 potato equals a serving, increase or decrease as needed)
1 cup sour cream
½ cup mayonnaise
1 cup grated sharp cheddar cheese
salt and pepper to taste
1 stick butter or margarine
Crumbled bacon (I prefer freshly fried and drained, but you can use bottled bacon)
Chives
Pierce potatoes with a fork to release steam while baking. Rub a small amount of vegetable oil
on each potato. Bake in 375 degree oven for about an hour or until done (soft when squeezed)
Let potatoes cool a bit. Carefully scoop out the potato, leaving the skin as a serving dish for the
potato mixture. Mix sour cream, butter, mayonnaise and ¾ cup of cheese, alt and pepper and
all put a small amount of the bacon and stir well until blended and smooth. Fill potato skins
with mixture and top each serving with cheese, bacon and chives. (You can refrigerate or
freeze potatoes at this point and then rebake at a later time.)Return to oven for about 20 to 30
minutes.
Pineapple Casserole
This is a nice alternative to sweet potatoes, especially with a pork roast or ham. I got this recipe from Kathryn
Lewis in Eatonton. It has become one our Christmas favorites since the first time I made it in Eatonton.

1 stick of margarine or butter
1 cup Carnation canned milk
1 ½ cups sugar
5 slices of white bread (trimmed and cubed)
3 eggs beaten
1 tsp. vanilla extract
1 large can crushed pineapple (20 oz. size)
Cream together margarine and sugar. Add beaten egg. Add pineapple, including the juice.
Add milk bread cubes and vanilla. Pour into greased glass baking dish and bake for 50 minutes
at 350 degrees.
Macaroni and Cheese
No true southern cook is without a good macaroni and cheese recipe. Don’t be afraid to experiment with this
recipe by adding other ingredients like bacon or ham or even broccoli.

4 cups cooked elbow macaroni, drained
2 cups Sharp Cheddar cheese, grated
3 eggs, beaten well

½ stick of butter
1 cup milk
½ cup sour cream
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Preheat oven to 350 degrees. After macaroni has been boiled and drained, add Cheddar cheese
while noodles are still warm. Combine remaining ingredients and add to macaroni. Pour into
casserole dish and bake for 30 to 45 minutes. Top with additional cheese, if you like.
Onion Casserole
Of course, if you are from Georgia, you wouldn’t think of using anything but Vidalia onions for this dish!

3 cups thinly sliced sweet onion
3 Tbsp. melted butter
3 Tbsp. plain flour
1 ½ cup sour cream

1 tsp. salt
2 eggs beaten
½ cup milk
4 slices bacon, crispy cooked, crumbled

Preheat oven to 325 degrees. Sauté onion in butter until lightly browned. Spoon into greased
quiche dish or shallow casserole. Combine milk, sour cream, salt, eggs and flour. Mix well
and pour over onion mixture. Garnish with bacon. Bake for 30 minute or until firm in center.
Broccoli Slaw
This is a nice alternative to Cole slaw and it is an easy way to get broccoli into your diet.

1 bunch raw broccoli (or bag or raw broccoli)
½ cup onion chopped fine, may be omitted if you like
½ cup raisins
5 slices of cooked bacon crisp and crumbled

1 cup mayonnaise
½ cup sugar
2 tsp. vinegar

Mix broccoli, onion, raisins and bacon. Toss with broccoli salad dressing: mayonnaise, sugar
and vinegar mixed well. Refrigerate and serve.
Open House
For about 32 years, Mac and the boys and I would host a Christmas Open House at the
parsonage. We had begun collecting nativity scenes or crèches, when John was a child and
over the years had a collection of about 200 scenes. It seemed like a perfect thing to share with
members of the church and community. Although it was a lot of work to pack up books and
knick knacks around the house to make room for our display, we always enjoyed sharing these
treasures. Even though I was teaching school full time, I would cook everything I served. The
feast might change from year to year, but you could almost always find the following on the
table when you came to see our nativity scenes.

Chocolate Balls
This is a homemade take on Reese’s Peanut Butter Cups. They take a while, but they are fun to make and this
recipe makes about 8 dozen, making it a great gift cookie at Christmastime.

1 cup butter
1 ½ cup graham cracker crumbs
1 cup coconut (may be omitted)
1 pound box confectioners sugar

1 Tbsp. vanilla extract
1 12 oz. jar crunch peanut butter
1 6-oz. pkg.semi-sweet chocolate chips
¼ pound paraffin
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½ cup finely chopped pecans
Over medium heat melt butter in large container, stir in graham cracker crumbs, pecans,
coconut, confectioners sugar and vanilla. Add peanut butter and mix well. Shape into 1-inch
balls and lay on wax paper. Chill for 1 hour. In the top of a double boiler, melt chocolate and
paraffin together. Using a long toothpick, dip each ball into melted chocolate and return to wax
paper. When finished, cover hole made by toothpick with a few drops of melted chocolate.
Allow to cook before storing in air tight container. I like to put these in small paper candy
cups, available with cake decorating supplies. It makes a festive display on a tiered dish.
Pecan Sandies
Great to have in the freezer to pull out when you need a fast dessert with ice cream or just yummy by themselves.

2 eggs
1 cup butter or margarine
2 cups firmly packed brown sugar
1 tsp.vanilla extract

½ tsp. salt
1 tsp. baking soda
1 cup chopped pecans
3 ½ cups plain flour

Combine eggs, butter, sugar and vanilla until smooth. Combine flour, salt and soda and add to
mixture and blend well. Stir in nuts. Roll dough into two 2-inch cylinders. Wrap in plastic
wrap and chill overnight or freeze until needed. Slice thin. Place on greased cookie sheet.
Bake at 350 degrees for 12 to 15 minutes.
Snowball Cookies
If you like, you can shape these in slender”fingers” and call them nutty fingers.

2 cups plain flour
¼ cup confectioners sugar
½ cup butter
1 Tbsp. vanilla extract

1 Tbsp. water
1 tsp.salt
1 cup finely chopped pecans

Mix all ingredients, except nuts with pastry blender. Add nuts and use your hands to blend
ingredients. Mold into balls and place on cookie sheet. Bake in a preheated 300 degree oven
for 15 to 20 minutes. Cook slightly and roll in confectioners in additional confectioner sugar.
Makes about 3 dozen.

Toffee Bars
This is a butter cookie that everyone loves.

1 cup butter
1 cup sugar
1 egg separated
1 tsp. vanilla extract

2 cups plain flour, sifted
½ tsp.salt
½ cups finely chopped pecans
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Cream butter and sugar. Beat in egg yolk and vanilla. Add flour and salt. Spread thin on an
ungreased cooker sheet. Spread beaten egg whites over the cookie batter and sprinkle with
chopped nuts. Press down with hand. Bake at 300 degrees for 45 minutes or until golden
brown. Cut into 1 x 2 inch strips while warm. Makes about 64
Lemon Squares
This is an old Southern favorite.

1 cup butter at room temperature
2 cups plain four
1/3 cup lemon juice
1 ½ tsp baking powder

½ cup confectioners sugar
4 eggs
1 ¾ cups granulated sugar
1 Tbsp. confectioners sugar

Preheat oven to 350 degrees. In a medium bowl, cream butter and ½ cup confectioners sugar.
Add 2 cups flour. Mix with electric mixer until well mixed. Pat evenly in 13 ½ x8x1 ½ inch
pan. Bake 20 minutes. Combine eggs, sugar, 1/3 cup flour, juice and baking powder at
medium speed. Pour over partially baked crust. Bake 25 more minutes until golden brown.
Cool. Sprinkle with confectioners sugar. Cut into 32 or 40 pieces.
Christmas Wreaths
These are pretty cookies. Some cooks call them thumbprint cookie and fill them with preserves. They make a
festive tray.

1 cup butter, softened
2 eggs, separated
½ tsp vanilla extract
1 ½ cusps finely chopped pecans

¾ cups sugar
1 tsp. orange zest
2 ¾ cups plain flour
30 red cherries halved

Preheat oven to 325 degrees. Beat butter and sugar together until creamy. Beat in egg yolks,
orange zest and vanilla. Stir in flour until well combined. Chill dough. Form dough into ¾
inch balls. Lightly beat egg whites in small bowl. Dip cookie balls firs in egg white then in
chopped nuts. Place on greased cookie sheet. Press a cherry half into the top of each cookie.
Bake at 325 degrees for 25 minutes. Store in tightly covered container.
Fruit Punch
A simple fruit punch that is great for any occasion

Mix the follow ingredients chill. Add chilled ginger ale just before serving.
3 6 oz cans frozen limeade
3 6 oz. cans frozen lemonade
3 quarts water
1 quart pineapple juice, chilled
1 quart grapefruit juice
¾ cup sugar
2 quarts ginger all
Plum Spice Cake
This recipe came to me from Inez Stripling, a wonderful cook and dear friend in Eatonton. She was an elegant
and graceful lady of whom I have fond memories.

2 cups self rising flour
1 cup cooking oil
2 small jars of strained baby food plums
1 tsp. cloves

2 cups sugar
3 eggs
1 tsp. Cinnamon
½ to 1 cup chopped nuts
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Place all ingredients in large bowl and stir with a spoon until well blended. Grease and flour a
Bundt pan and pour in mixture. Bake for 1 hour at 350 degrees. Cover with sugar glaze by
mixing 2 Tbsp. of margarine and the juice and rind of one lemon and ½ cup of powdered sugar.
Mix and spread over warm cake.

Parties, Showers and Teas
Brunch
Breakfast Casserole
You can mix this the night before and then bake the next day.

1 pound hot sausage
1 cup quick grits, cooked
¼ cup margarine or butter

1 ½ cups milk
Salt and Pepper to taste
2 cups grated cheese

Stir-fry sausage until cooked and brown. Drain well, set aside. Cook grits in large pot
according to package instructions. Combine eggs, milk, salt and pepper, and slowly stir into
grits. Add margarine and 1 ½ cups cheese, stirring until cheese melts. Add sausage and mix
well. Bake in 3-quart round casserole at 350 degrees for 1 -1 and 1/2 hours. Sprinkle
remaining ½ cup cheese on top and return to oven just until cheese melts.
Cheese Danish
This looks like a fancy pastry but is really quite easy to make.

2 cans Crescent Rolls
8 oz. pkg. cream cheese
2/3 cup sugar
1 egg
1 egg yolk (save the egg white)
1 tsp.vanilla
Juice of one lemon
Glaze:
1 cup confectioners sugar
½ tsp vanilla
Enough milk to spread, add tables spoon at a time.
Beat cream cheese, sugar, egg and yolk and juice well. Butter a 9 x 13 inch glass baking dish
well. Spread one can crescent rolls on bottom of pan. Spoon filling on top. Place second layer
of crescent rolls on top. Beat egg white slightly in a small bowl. Brush egg white on top of
rolls. Bake at 350 degrees for 30-40 minutes until golden brown. Watch carefully last few
minutes. Spread glaze on top. while Danish is still warm. Serve.
Cinnamon Pinwheels
This is an easy cinnamon roll that will get rave reviews!

1 8-iunce can refrigerated crescent dinner rolls
1-3 Tbsp. butter or margarine, softened
4 Tbsp. cinnamon sugar
4-6 Tbsp. chopped nuts
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Completely separate rolls. Cut each triangle in half lengthwise. Butter each with softened
butter. Sprinkle with cinnamon sugar and nuts. Roll each triangle beginning with the wide
side; place on increased baking sheet, point side down. Bake at 375 degrees for 7-8 minutes.
Spoon glaze (see recipe with Cheese Danish) over each roll. Return to oven for 2 additional
minutes or until glaze sets.
Breakfast Orange Punch
This is a nice non-alcoholic breakfast drink you can make ahead, except for the club soda.

1 6 ounce can frozen orange juice concentrate, thawed
1 cup cranberry juice
¼ cup sugar
1 pint club soda
Orange slices (optional)
Mint sprigs (optional)
Combine undiluted orange juice, cranberry juice and sugar. Mix and chill thoroughly. Just
before serving, stir in club soda. Serve over crushed ice in individual glasses or double the
recipe and serve from a punch bowl. Orange slices and mint sprigs make a nice garnish.
Shower or Luncheon Menu
Raspberry Sherbet
I got this recipe from Dianne, my brother Mike’s wife. She is like a sister to me and is a wonderful cook. We often
swap recipes.

1 tub Crystal Light Raspberry Ice Flavor Low Calorie Soft Drink Mix
3 cups cold fat free milk
1 tub (8 oz.) Cool Whip Lite Whipped Topping thawed
drink mix in large nonmetal bowl. Add milk; stir to dissolve. Freeze 2 hours or until
partially frozen. Spoon mixture into blender container; cover. Blend on high speed until
smooth. Return to bowl. Stir in whipped topping. Freeze 4 hours or until frozen. To serve, let
stand at room temperature 20 minutes to soften.
Place

Rich’s Magnolia Room LuncheonRich’s was a Southern department store that was a long standing
Georgia institution until it closed. These two recipes were the mainstays of the Magnolia Room, site of every
Georgia bride’s bridal luncheon and many a fashion show meal as well.

Chicken Salad
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3 ½ pounds chicken breasts
6 ribs celery, diced
½ cup pickle relish
1 ½ tsp.white pepper
½ tsp salt
2 cups mayonnaise
½ cup almond slivers
Season chicken with salt and pepper and dot with butter pats. Cook chicken in oven at 350º for
about an hour or until done. Chicken may be cooked in water in a boiler. When done, cut into
small pieces, depending on how chunky you want your salad to be. Add other ingredients and
mix well.
Rich’s Frozen Fruit Salad
8 oz. cream cheeses
½ cup powdered sugar
1/3 cup mayonnaise
2 Tbsp. vanilla extract
1 8 3/4–ounce can sliced peaches, well drained
½ cup maraschino cherry halves, well drained
1 30 ounce can fruit cocktail, well drained
1 six and half ounce can crushed pineapple, well drained
2 cups miniature marshmallows
½ cup whipping cream, whipped
A few drops of red food coloring, if desired
Put cream cheese in mixing bowl. Add powdered sugar and blend in mayonnaise. Add vanilla
extract. Fold in fruit and marshmallows. Whip cream and gently fold into fruit mixture. Add
food coloring if desired. Ladle into large paper soufflé cups or muffin liners. Freeze
immediately. Defrost 15 minutes before serving. Do not allow to get soft. Remove soufflé
cups or muffin liners before serving.
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Chapter Five
Never Quit Learning
My dear sweet Mama died on May 27, 2007, after a short illness following a fall. She was
ninety-one. The week before she fell, she had read three books. Although she was not able to
get in the kitchen and cook the last few years of her life, she still loved to talk about cooking,
and I tried to absorb every detail that I could.
Her routine throughout her life, but especially after she moved into Lanier Gardens retirement
center in Athens, Georgia, was to wake up, say her prayers and then ask God, “What do you
have for me to learn today?” She never stopped learning and giving of herself. That is a recipe
for longevity and a happy life. I was so fortunate to have grown up with her and had her in my
life for counsel and encouragement. .
I continue to read cookbooks, watch the Food Network and share recipes with family and
friends.
Additional Recipes
Farmer’s Pork Chops
A hearty main dish that men really like!

8 medium potatoes
½ medium onion
½ cup vegetable oil

2 Tbsp. Seasoned Salt
8 center-cut pork chops
1 cup plain flour
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Preheat oven to 350 degrees. Peel potatoes, slice ¼ inch thick and cover with cold water. Slice
onion into very thin slices. Cut slices in half. Drain potatoes; layer half the potatoes in a wellgreased 15 x 10 inch casserole dish. Sprinkle with salt and pepper to taste. Scatter half of
onion slices on top of potatoes. Repeat with remaining potatoes and onions. Cover potatoes
with white sauce. Bake uncovered for 15 minutes. Mix together flour and salt and dredge pork
chops in flour mixture. Lightly brown chops in vegetable oil. Do not cook completely. As
chops are removed from pan, lay them on top of the potato mixture. Bake at 350 degrees for 45
minutes. The juice from the pork will drip into the potatoes, making a delicious dish.
White Sauce:
1 stick of butter
½ cup flour
1 to 2 tsps. salt

4 cups milk
½ cup chopped parsley
½ pepper

Melt butter. Remove from heat. Stir in flour. Add salt and pepper. Return to heat and cook,
stirring constantly, until mixture is bubbly. Add milk, 1 cup at a time. Bring to a boil over
medium heat. Continue to stir. Reduce heat and simmer for 2 minutes. Let stand at least 3
minutes. Stir in parsley if desired.

Artichoke and Spinach Dip
Great with crackers or pita chips

½ a 10 ounce pkg. frozen chopped spinach, thawed
2 13 oz cans artichoke hears, drained and mashed
1 ½ cups grated Parmesan cheese

½ cup mayonnaise
½ cup sour cream
salt and pepper to taste

Preheat oven to 350 degrees. Drain all water from spinach. Mix ingredients and bake in
greased casserole for 30 to 40 minutes. Serve while warm.
Orange Chicken
This is a nice alternative to fried chicken.

1 chicken cut into pieces
2 Tbsp. flour
1/8 tsp ground cinnamon
1 ½ cups orange juice
½ cup slivered almonds
1 orange peeled and sectioned

4 Tbsp. butter, melted
¼ tsp. salt
1/8 tsp ground cloves
¼ tsp Tabasco sauce
½ cup golden raisins

In a large skillet, sauté chicken in butter until browned. Remove pieces, and set aside. To
drippage add flour, salt, cinnamon, and coves; stir to a smooth paste. Add orange juice and
Tabasco; cook stirring constantly, until mixture thickens and comes to boil. Add chicken
pieces, almonds and raisins. Simmer, covered for about 45 minutes. Stir occasionally, add
water if necessary. Add orange section during the last 5 minutes of cooking time.
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These are certainly not all the recipes I have used. I keep several of my church cookbooks
handy, and I have collected other books along the way. I don’t cook as much now as I used to
since I am only cooking for one now. But some of my happiest times have been in my kitchen
preparing something for my family or for someone else I care about, whether it is a family
meal, a covered dish, food for a family in grief , cookie for a church gathering or cookies for
my grandchildren, I always try to add that special measure of love.

A Tribute to Tommye Johnson McCoy
(I was asked to speak at a Mother-Daughter banquet last year. I could think of no better topic than my Mama.
This is what I shared with that group).

The best model that I can share with you about how to be a good mother is to tell you about my
mother. Everything good that has happened to me in my life, I owe to her. She became very ill
with what the doctor said was heart failure. She miraculously made a grand recovery but
finally ended her journey later that year We are so thankful for every day we had to share with
her. She was the epitome of that Proverbs passage about a good and righteous woman.
Tommie Johnson McCoy’s life was not easy, but she persevered and always sought to do what
was right and good.
As a child, Mama always disliked her name because she said it was a boy’s name and other
children made fun of her name. But as she grew, she came to develop an identity and she
realized that it was a special name and that she was special.
She had a loving mother and hard-working father, two sisters and a brother. Her mother died in
childbirth with the birth of the last sister
Mama joined the Methodist church during her teen years, much to her father’s dismay. She
loved the church and was very active, participating in all the youth activities and teaching
younger children as well. She did well in school and especially enjoyed all the courses in home
economics. She wanted to go into training to be a nurse, but did not have the money to pursue
that career.
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Instead she married. She raised three children, two girls and a boy. Her marriage was a
difficult one with a man who was alcoholic and very selfish. However, she never wavered in
her faith and her ultimate hope that she could change him. She truly saw her home as her
domain and cooked and sewed and decorated and made it a haven of joy for my sister, brother
and me.
Church was always a central part of our lives. We grew up in the East Point Methodist Church.
It was a great church with many opportunities to learn and grow in the faith. We were always
there every time the doors opened. My mother taught Sunday school for over sixty years and
taught the children and grandchildren of many of her students. After she was fifty, she went
back to school and became a certified Educational Assistant which was the equivalent of a
Director of Christian Education. She developed many innovative programs for the church and
taught others how to be effective teachers in the church.
She taught my brother and sister and me as well as others many things about how to live a
Christian life. I am blessed by the things I have learned from her for they have served me well
throughout my life.
Let me share a view of her watchwords.
1. “No one is better than you are…but you are better than no one else.”
My mother taught me to value each person, regardless of what others might say. So I grew up
quite differently from my peers in the fifties and sixties. I would not have understood what
prejudice meant except that my father had very bigoted ideas. But Mama always taught us to
love and respect all persons and to treat others the way we wanted to be loved and to be treated.
She gave us a great lesson in self worth. We knew we were lovable and capable, because she
reminded us of that often. But she also told us with that gift comes the responsibility to help
others who might need a kind word, encouragement, money, clothes, a helping hand or a prayer
along the way.
It was Eleanor Roosevelt who said that no one can make you feel inferior but yourself. My
mother taught me not to feel inferior to others; that I was capable of doing anything I set my
mind to doing, but I must always treat others with kindness along the way to getting what I
wanted.
What a wonderful world we would live in if everyone could follow that cardinal rule of my
Mama. We would not look down on others, or let others go in need, or use others to gain
power and wealth for ourselves. We would strive to do our best so that we could show
ourselves approved to God, but we would also help others to do the same.
Remember, no one is better than you…but you are not better than anyone else.
2. Secondly, my mother said about the clothes we wore, “It is not the dress, it is the hangar
that counts.”
My mother made everything I ever wore up until I married. She made my wedding dress and
my trousseau. She even made my underwear. She was a master tailor and could literally make
a silk purse out of a sow’s ear. As children, she would take my sister and me to Rich’s to look
at expensive dresses or skirts or jackets or coats or blouses. We would show her the ones we
liked, and then she would buy material at discount stores and come home and make things that
50

were as good, and most often better, than what we had seen in the store. We were really poor,
but we didn’t realize it, because Mama always made us look like a million dollars. She could
turn a pattern every which way and make the most of the smallest amount of fabric. I was
always proud of what she made and never felt embarrassed to say that my Mama had made
what I wore because they were well made and beautifully styled. We wore our things until we
outgrew them and then passed them on to other family members or gave them to others less
fortunate than we were. As my mother got older she spent more time making crafts, quilts and
other and handmade items. She made bunny rabbits from socks. For years she would send
them to Grady hospital for the abandoned babies and then later to the AIDS babies. She made
one for my friend’s new grandbaby shortly before she died. There is no telling how many of
those little sock bunnies are spread around. She mar4 bibs for the older adults at Lanier
Gardens. And she made knapsacks for their walkers and wheelchairs. She made head rests in
the shape of pigs. Those number well into the hundreds. When we would tell her how
beautiful something she had made was and how much we loved her, she would always respond,
“It is the hanger and not the dress that makes the difference.” This was her reminder to us that
“pretty is as pretty does.” We would never think of doing anything that would bring her shame
while wearing one of her beautiful garments. We would not want to disrespect her or her
handiwork. I think that God probably would remind us of the same thing. He does not want us
to bring shame to his handiwork in us. We need to remember that we represent our heavenly
father and his goodness to us in all that we do.
3. Thirdly, Mama always said, “You don’t have much to say about what people may do to
you or say about you, but you have total control over how you will react to it.”
By example, she showed that regardless of how bad things might get at home. No matter how
hard it was to get by, no matter what challenges came our way, we could face them with a
positive attitude and a hope for a better future.
She had a difficult life with little comforts, but she always had hope for things better. She
always wanted to move into a larger house. She would cut pictures out of magazines and the
house plans out of the newspaper, always hoping it would work out to have a nice home. But
Daddy always had a good excuse for not pursuing that dream. To compensate, about every six
months, Mama would totally redecorate the house. She would switch us around to different
bedrooms and make new curtains and bedspreads. She would recover our couch and make new
drapes, tablecloths and napkins. She would repaint rooms and make the house a whole new
adventure. It was exciting and we never knew what she had up her sleeve for making our
humble home her dream home. She taught me to be creative with a little and to make the most
of what I have. But most of all she taught me to cherish my response to the world around me.
If I kept a positive outlook, no matter how bad things may have been, I was happier and so
were the people around me. I realized that regardless of what others might say, including my
father who was very negative, I could choose how I would react. I did not have to believe the
negative things I heard. No one could ever take away how I chose to look and respond to the
world around me. That is a great gift!
4. When faced with a decision, Mama always asked, “What do you think is the best thing
to do?”
She didn’t scold us when we suggested unreasonable goals or when we considered unwise
choices. I think it was her version of the popular saying, “What would Jesus do?”
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She wanted us to think about what we were doing and to make decisions based on sound
judgment, considering the consequences. We didn’t always make the best decision, but again
she didn’t chastise us. She would ask us what we had learned from the situation to help us with
future decisions. There are many times I came to her asking if I could go somewhere or do
something with my friends. If she had doubts about it, she would always ask me “What do you
think is the best thing to do?” I knew that meant that it was something that I needed to think
long and hard about. And I usually soon figured out why it was not such a good idea to pursue
certain things.
You have heard the old saying that when you feel angry, count to ten before saying anything. I
think it was a bit of that advice that she was giving. Stop and consider the situation and what
you are about to do. If you have doubts about it, it is usually better not to pursue it, at least not
without some soul searching and most likely some help from someone wiser and more
experienced. My sister and I said that Mama gave us an inner voice that spoke to us and said,
“Wait a minute! Don’t go that way. Don’t do that! Wait and consider what you are about to
do.” Don’t you think our world would be a lot better off, if we all paused a minute before
making a decision and asked what is the best thing to do for everyone concerned? I think there
would be a lot of things that never happen and people would be a lot better off for it.
5. My younger son, Drew, who is now 30, heard someone say on TV the other day,
“Cleanliness is next to godliness.” He said, “They got that from my Grannee.” That was
something she said to us often. She would remind us that we might not have all the possessions
we wanted or the latest fads in shoes and jackets and sweaters, but we could always be clean.
She was a consummate housekeeper. And as I said before even though we grew up poor,
everything was always spotless and our clothes were always washed and starched and right out
of the band box. We scrubbed our fingernails with a brush and made sure our teeth were clean
and our hair was clean and brushed. We polished our shoes once a week on Saturday night.
We were reminded you were to never leave home unless we had on clean underwear and in
those early days money to take the trolley home from wherever we went. We always had a
clean handkerchief in our pocket or purse.
But she also talked to us about being clean from within. She was very conscious of good
nutrition and we never even thought of smoking, drinking or heavens forbid, using drugs. She
never did any of those and I think that attests to her good health all her years. I took her to the
dermatologist some time ago and he marveled at her beautiful skin. He said that he wished he
could bring in all his young patients to see how smooth and clear her skin was. “What is your
secret,” he asked. Her one word response was “buttermilk.” He said, “Do you put it on your
skin?” She replied, “No, I drink it.”
She also cautioned us to keep our minds clean of things that might pollute us. She would not
abide gossip. “If you can’t say something good about someone, don’t say anything at all,” she
said. She loved and often quoted the verse from Philippians 4:8, “Whatsoever things are pure,
noble, reputable, authentic, best, beautiful and full of praise, think on these things.”
6. Finally one of the greatest gifts my mother gave to me was the gift of reading. She read to us
from the day we were born. I never remember a day when she did not spend some time
reading. We had many books at home, not to have many possessions in life, but books were
valued and treasured. We all got library cards as soon as we could read and although it was
about a mile to the public library, we went about once a week to check out new books. We
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could all read before we started school, primarily because we had been read to so much and
learned so early the value and joy of reading.
.
Mama encouraged us to read a lot of different things and to challenge the way we thought
about things. I would often take her some new books by authors she particularly liked, and she
was thrilled to have something new to read. She said, “I have to read all I can (which is about
two or three books a week), because there is so much to learn. Although she was in her
nineties old she saw there was so much yet that she needed to learn and read about. She always
challenged us to read about all kinds of things and ideas so that we could broaden our interests
and expand our horizons. My sister and brother and I all love to read and love words and the
power they embrace for communicating so many wonderful ideas. I think one of the most
powerful things is to be able to hold two conflicting ideas in your mind at the same time and be
able to weigh them and see differing points of view. How sad when we only read and listen to
people with whom we think we agree. How much better it is to have our positions challenged
and have to think about what we truly believe is right and good for all concerned.
My sister and brother and I are all active in our churches today at the ages of 71, 66 and 62.
We all try to do good things for others and spend time volunteering to help others. We all seek
to treat others the way we want to be treated and to keep a positive attitude. We love our
Mama and are so proud of her life and the wonderful and gracious way she has taught us how
to live and how to grow old gracefully, filled with love for God, each other and ourselves.
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